




BY ROSE ADAM

THE COOKBOOK

family recipes

Cooking is like Love; it should be entered into with abandon or not at all. ~ Julia Child  






About this Cookbook 



My name is Rose Adam and I have a passion for cooking and have taken Julia Child’s quote to heart! She is my cooking inspiration and one of my favourite people. I’ve learned that when I make mistakes or a recipe fails, to try it again and learn from it. Just like Julia! I currently have a website called  CookingIsLike Love.com inspired from Julia and the recipes from this book can be found there. 

I bounce around from sweet to savoury recipes, some simple and some complex. I like to try different cuisines and have a spattering of Indian, Asian, and Italian recipes, alongside simple comfort dishes. 

Intermingled with the recipes are ones from my mother-in-law, Elsie Adam. She was a phenomenal baker and her pies and cakes always left you wanting another piece. I still dream to this day of her poppyseed chiffon cake (found under Cakes and Pies). In fact, I love the cake so much, it starts off all the recipes, and who doesn’t mind having dessert first? Though I haven’t made or tried the desserts that contain raisins, because both the Hubby and I detest raisins. The same goes with anything with maraschino cherries. 

I hope you try and enjoy the recipes in this book! A big thank you goes out to my friends Susan Roggendorf and Suzanne McManus for reviewing it with fresh eyes! 



Star Recipe Symbol 

Indicates a recipe that is a favorite of not just mine, but friends and family! 



Tips, Tricks, and Miscel aneous Information 

•  You can make cake flour by removing 2 tablespoons of flour from 1 cup of all-purpose flour and adding 2 

tablespoons of cornstarch. 

•  All eggs and dairy products should be at room temperature, unless otherwise specified. Cold milk or eggs may cause the sauce, batter, or candy to seize! 

•  Eggs should be large, unless otherwise specified. 

•  Most butter in baking recipes call for unsalted butter. If you use salted butter, make sure to reduce or omit any additional salt in the recipe. 

•  When baking cakes, breads, or anything that needs to rise, do not have the convection setting on in your oven! 

•  If you don’t have buttermilk, for 1 tablespoon of milk, add 1/8 teaspoon of vinegar to it (or a cup of milk gets 1 tablespoon). 

•  If you don’t have milk powder for bread, 1 tablespoon is 1/4 cup milk, so replace the water in the recipe with the appropriate amount of milk. 

•  For recipes that use a certain size of cake mix (ex. Bacardi Rum Cake), you may have noticed that the cake boxes are no longer 520g! When I tried that recipe recently, the cake mix was only 375 grams, but when I looked at the liquid on the box related to the recipe, it was almost the same as the original 520g instructions, and was actually a bit more. So, I used the 375g box with the liquid listed in the recipe. It came out beautifully, being light and fluffy vs. a dense cake. (If you want a denser cake or would prefer to use the exact amount listed in older recipes, use additional flour or cake mix.) ABOUT THIS COOKBOOK 
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Handy Kitchen Conversion Chart 

A great resource for conversions is  AnnaOlson.ca! 



SOLIDS OUNCES (OZ) TO GRAMS (G) 

MISCELLANEOUS 

CUPS TO GRAMS (G) 

1 oz 

40 g 

3 teaspoons 

1 tablespoon 

1 cup flour  

150 g 

2 oz 

60 g 

12 teaspoons 

4 tablespoons 

1 cup butter 

225 g 

4 oz / 1/4 lb 

125 g 

US tablespoon 

17.7 ml 

1 cup sugar 

200 g 

6 oz 

180 g 

1/8 cup 

30 ml 

1 cup honey 

300 g 

8 oz / 1/2 lb 

250 g 

6 ounces egg whites   2/3 cup | 170g 

1 cup molasses 

260 g 

32 oz  / 2 lbs 

1 kg 

1 butter stick 

1/2 cup | 113 g 

1 cup almond meal 

120 g 



LIQUID OUNCES 

MILLILITRES 

CUPS 

 

INGREDIENT EQUIVALENTS 

1 fl oz 

30 ml 

1/8 cup 



Castor Sugar 

Berry/Superfine Sugar 

2 fl oz 

60 ml 

1/4 cup 



Icing Sugar 

Confectioners Sugar 

2 1/2 fl oz 

80 ml 

1/3 cup 



Muscovado Sugar 

Dark Brown Sugar 

4 fl oz 

125 ml 

1/2 cup 



Heavy Cream 

Whipping Cream 

5 fl oz 

160 ml 

2/3 cup 



Plain Flour 

All-Purpose Flour 

6 fl oz 

180 ml 

3/4 cup 



Almond Meal / Flour 

Ground Almonds 

8 fl oz 

250 ml 

1 cup 



Chickpeas 

Garbanzo Beans 

16 fl oz 

500 ml 

2 cups 



Coriander 

Cilantro 

20 fl oz 

560 ml 

2 1/4 cups 



Green Onions 

Scallions 

32 fl oz 

1 litre 

4 cups 



Rocket 

Arugula 



CELSIUS TO FAHRENHEIT 

 

ELECTRIC TO GAS 

100°C 

200°F 



110°C 

1/4  

120°C 

250°F 



130°C 

1/2 

140°C 

275°F 



140°C 

1 

150°C 

300°F 



150°C 

2 

160°C 

325°F 



170°C 

3 

180°C 

350°F 



180°C 

4 

190°C 

375°F 



190°C 

5 

200°C 

400°F 



200°C 

6 

220°C 

425°F 



220°C 

7 
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D E S S E R T S  

Cakes and Pies 







 













P O P P Y S E E D   C H I F F O N   C A K E  



Ingredients: 

Directions: 

Cake 

Poppyseeds 

•  1/2 cup poppyseeds 

1.  Combine the poppyseeds with 1 cup of water and let soak for 2 hours. 

•  2 cups of cake flour, spooned 

Dry Mix 

and levelled 

2.  In a bowl, sift together the cake flour, sugar, baking powder, and salt. 

•  1 1/2 cups granulated sugar 

Wet Mix 

•  3 teaspoons baking powder 

1.  Combine the egg yolks, oil, and vanilla in a small measuring cup, whisking 

•  1 teaspoon salt 

lightly to break up the yolks. 

•  1/2 cup grapeseed oil, olive oil  2.  Form a well in the dry mix and add the poppyseeds (with water) and the wet will also work 

mix. 

•  7 egg yolks, room temperature  3.  Whisk to combine. 

•  2 teaspoons vanilla 

Egg Whites 

•  1/4 teaspoon baking soda 

1.  Beat the egg whites and cream of tartar until stiff peaks form. This step is 

•  7 egg whites 

very important, as the egg whites must be at the stiff peaks stage for the 

•  1/2 teaspoon cream of tartar 

cake to rise properly. 

Lemon Glaze 

2.  Add the above mix to the egg whites and fold in until fully incorporated. 

•  2 cups icing sugar 

Baking 

•  4-6 tablespoons of fresh lemon  1.  Pour batter into an un-greased angel food cake tin and bake for 50 minutes at juice 

325°F. 



2.  Bake for an additional 10-15 minutes at 350°F, until a skewer comes out clean. 



3.  Turn pan upside down to fully cool. 



4.  On fully cooled, combine the glaze ingredients until desired consistency and drizzle lemon glaze over the top. 



































Notes: 

This is a recipe of Elsie’s. To me, it 

was the best dessert she made! 

If you don’t have cake flour, 

measure out the 2 cups, remove 4 

tablespoons of flour, and add 4 

tablespoons of cornstarch. 
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A N G E L   F O O D   C A K E  



Ingredients: 

Directions: 

•  1 3/4 cups berry / superfine 

1.  Adjust the oven rack to the lower middle position and preheat oven to 325°F 

sugar 

(163°C). 

•  1 cup + 2 tablespoons cake 

2.  Take 1 cup of the sugar and set aside. 

flour, spooned & leveled 

3.  Add the 3/4 cup of sugar, cake flour, and salt to a food processor and pulse 5-

•  1/4 teaspoon salt 

10 times until the sugar/flour/salt mixture is aerated and light. 

•  12 large egg whites, room 

4.  In a large bowl using a hand mixer or a stand mixer fitted with a whisk temperature 

attachment, whip egg whites and cream of tartar together on medium-low 

•  1 1/2 teaspoons cream of 

until foamy, about 1 minute. 

tartar 

5.  Switch to medium-high and slowly add the 1 cup of sugar you set aside. 

•  1 1/2 teaspoons pure vanilla 

6.  Whip until soft peaks form, about 5-6 minutes. 

extract 

7.  Add the vanilla extract, then beat just until incorporated. 



8.  In 3 additions, slowly sift the flour mixture into the egg white mixture using a fine mesh strainer, gently folding with a rubber spatula after each addition. 



It's important not to add the flour mixture all at once! Adding it all at once will cause the whites to deflate. 



9.  Pour and spread batter into an UNGREASED tube pan. Shimmy the pan on the counter to smooth down the surface. 



10.  Bake the cake until a toothpick inserted comes out clean, about 40-45 



minutes. Rotate the pan halfway through baking. Remove from the oven, then cool the cake completely upside-down, about 3 hours. 



11.  Once cooled, run a thin knife around the edges and gently tap the pan on the counter until the cake releases. 



























Notes: 

If you don't have superfine sugar, 

use granulated sugar. Put the 

granulated sugar in a food 

processor and whiz until it has 

become fine and powdery. 

If you don't have cake flour, take 1 

cup of all-purpose flour, remove 2 

tablespoons, and add 2 

tablespoons of cornstarch. Sift 

TWICE. 

Separate the eggs when they’re 

cold, then bring the egg whites to 

room temperature. Fresh room-

temperature egg whites whip into 

the fluffiest volume. 

I like to cool my cakes, upside 

down, by setting the "tube" portion 

on a canning jar. Some angel food 

cake pans come with feet which 

would be handy. I also use a tube 

pan with a removeable bottom. 

Makes it easier to get the cake out. 
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A P P L E   C R I S P  



Ingredients: 

Directions: 

Filling 

1.  Peel then cut the apples into 

•  4 1/2 cups apples, peeled, 

quarters, core them, and 

cored, and cut into slices  

slice into 1/4-inch thick 

•  2 tablespoons lemon juice 

slices. 

•  1/2 teaspoon cinnamon 

2.  Add the remaining filling 

•  1/4 teaspoon freshly grated 

ingredients, tossing to mix. 

nutmeg 

3.  At this point I like to drizzle 

•  2 tablespoons cold butter, diced 

with a couple tablespoons 

into 1/4" inch pieces 

of caramel sauce and lightly 

•  1/4 cup brown sugar 

toss. Not a necessary step, 

just adds flavor. 

Topping 

4.  Pour into a PAM sprayed 

•  3/4 cup brown sugar, packed 

8x8" pan. 

•  1/4 cup all-purpose flour 

5.  Combine the topping 

•  3/4 cup rolled oats 

ingredients and mix until you have a crumbled texture. 

•  1 teaspoon cinnamon 

6.  Spread over the apples. 

•  1/4 teaspoon freshly grated 

7.  Bake at 350°F for 35-40 minutes until the top has browned. 

nutmeg 

8.  Let cool a bit before serving. 

•  1/2 cup pecan pieces 



•  1/3 cup melted butter 

Feel free to use 4 cups of other fruit – apples and rhubarb, peaches, a mix! 



C H O C O L A T E   P O U N D   C A K E  



Ingredients: 

Directions: 

•  1/8 cup red cocoa 

1.  Preheat the oven to 350°F. 

•  1/8 cup unsweetened Dutch-

Baking spray a 9x5 loaf 

processed cocoa powder 

pan, and line it with a 

•  2 teaspoons espresso powder 

sheet of parchment paper 

•  1/4 cup boiling water 

(so you can lift it out 

•  1 1/2 cups cake flour 

easily). Give the 

•  1 teaspoon baking powder 

parchment paper a light 

•  1/4 teaspoon salt 

spray as well. 

•  1 cup unsalted butter 

2.  Combine the espresso 

•  1 1/4 cups white sugar 

powder, cocoa powders, 

•  1 1/2 teaspoons vanilla extract 

and boiling water, and set 

•  4 large eggs, room temperature 

aside to cool. 

• 

3.  Using a paddle 

2 tablespoons chocolate 

attachment on a stand 

almond milk 

• 

mixer, beat the butter, 

1/2 cup chocolate eggs, cut in 

sugar, and vanilla extract 

half lengthwise 

• 

until smooth. 

1/2 cup chocolate chips 

4.  Add the chocolate mix and the eggs - one at a time, mixing in between to incorporate. 



5.  In a small bowl, combine the flour and baking powder. Add half the flour mix to the wet mix and mix until just blended. Scrape down the sides as needed. 



6.  Add the remaining flour and almond milk and again mix until just blended. 

7.  Fold in the chocolate egg pieces and chips. 

Notes: 

8.  Scrape the batter into the loaf pan. Bake for 40 minutes, then pull out of the Original recipe from  Joy of Baking. 

oven to quickly decorate with the egg pieces. Pop back into the oven and Original German Cake Icing from 

bake for another 10-15 minutes until an inserted toothpick comes out clean. 

 Tastes Better from Scratch. 

Let cool completely before cutting. 
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A P R I C O T   C O B B L E R  



Ingredients: 

Directions: 

Apricots 

Apricots 

•  1/2 cup brown sugar 

1.  To blanch the apricots, stab each 

•  4 cups apricots (peeled and 

lightly through the skin then drop 

sliced) 

in boiling water for 25 seconds, 

•  1/2 teaspoon cinnamon 

then remove and place in an ice 

•  1/4 teaspoon fresh ground 

bath. By the time all the apricots 

nutmeg 

are done, they should be cooled 

enough to handle and easy to peel. 

Batter 

• 

2.  Slice the apricots into quarters, 

1/2 cup butter 

• 

removing the pits. 

1 1/2 cups all-purpose flour 

• 

3.  Combine the peaches, brown 

1 1/2 teaspoons baking powder 

sugar, spices, and water in a 

•  1/4 teaspoon fine sea salt 

saucepan and mix well. 

•  1 teaspoon cinnamon 

4.  Bring to a boil and simmer for 10 

•  1/2 teaspoon fresh ground 

minutes. 

nutmeg 

5.  Remove from the heat. 

•  1 cup white sugar 

• 

Batter  

1 cup milk, room temperature 

• 

1.  Preheat oven to 350°F. 

1/2 cup water 

2.  Put the butter in a 3-quart baking dish and place in the microwave to melt. 



3.  Sift the white sugar, flour, baking powder, and spices together. 

Notes: 

4.  Whisk the milk in slowly to prevent clumping. 

5.  Spoon mixture over melted butter. Do not stir! 

The original recipe is from  Paula 

6.  Gently spoon the apricot mixture on top. 

 Deen’s site,  modified for less sugar 

7.  Bake for 30 to 45 minutes. 

and more spices .  





B L A C K   F O R E S T   C U P C A K E S  



Ingredients: 

Directions: 

•  1 cup dark chocolate chips 

Another quick cheat recipe! 

•  Box of Devil’s Chocolate Cake 

Prepare cupcakes as per the box 

or German Chocolate Cake 

instructions, replacing some of the liquid 

•  Kirsch liqueur  

with kirsch. (For a recipe that calls for 1 

•  1 large can Cherry pie filling 

1/4 cups water, I'd make 1/2 cup of that 

•  Fluffy Pudding Icing ingredients  Kirsch.)  

•  Chocolate shavings or sprinkles  Prepare the filling by using a large can of cherry pie filling, mixed with a generous 



splash of Kirsch. You don't want the pie 



filling too runny but you want some 

Kirsch in there for flavouring, so remove 



some of the cherry liquid. 



Once the cupcakes are cooled, you'll 



want to prepare them for filling:  



•  Cut a wide cone-shaped hole in the 



cupcake with a paring knife. 



•  Fill the divot with the cherry pie 

Notes: 

filling, usually 3-4 cherries per 

cupcake. 

For a treat that’s easy to transport 

•  Trim the divot top so its just a flat piece and place on top of filling. 

and hold, layer the ingredients in a 

•  Top with icing and sprinkle chocolate shavings or sprinkles on top (Fluffy jar! 

Pudding Icing that also has a splash of Kirsch in it.) 
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B A C A R D I   R U M   C A K E  



Ingredients: 

Directions: 

Cake 

Cake 

•  1 cup chopped pecans or 

1.  Preheat the oven to 325°F and generously grease a 10” bundt pan with walnuts 

melted shortening. 

•  1 package yellow cake mix, just  2.  Stir together the cake mix, pudding mix, eggs, water, oil, and rum until mix, do not add other 

combined. 

ingredients listed on the box 

3.  Pour batter into the prepared pan and bake for 1 hour. 

(See comments on gram size) 

4.  Cool 10 minutes in the pan, then invert onto a serving plate. 

•  1 package vanilla pudding mix 

5.  At this point you can prick the top with a skewer and glaze. 

(92g) 

Glaze 1 

•  4 eggs 

1.  Melt the butter in a small saucepan. 

•  1/2 cold water 

2.  Stir in the water and sugar and boil 5 minutes, stirring constantly. 

•  1/2 oil 

3.  Remove from the heat and stir in the rum. 

•  1/2 dark rum 

4.  Brush the glaze over the top and sides of the cake. 

Glaze 1 (from recipe) 

5.  Allow the cake to absorb the glaze. 

•  1/2 cup butter 

6.  Repeat until the glaze is used up. 

•  1/4 cup water, room 

Comments: 

temperature or hot 

•  1 cup sugar 

If you make this recipe, you may have noticed that the cake boxes are no longer 

•  1/2 cup dark rum 

520g! When I tried this recipe recently, the cake mix was only 375 grams, but when I looked at the liquid on the box related to the recipe, it was almost the Glaze Option 2  

same and actually a bit more. So, I used the 375g box with the liquid listed in the 

•  2 cups icing sugar 

recipe. It came out beautifully (see the picture below, note it’s unglazed) and the 

•  4-6 tablespoons rum 

Hubby mentioned it was less dense. Not that the cake was bad being light and fluffy, it was just different from what he remembered. 



This is due to less batter which means less flour to make it a dense cake. If you want a dense cake, use an additional 145g of flour or cake mix. 









Notes: 

The Hubby remembered this recipe 

fondly, although I couldn’t find a 

copy in Elsie’s recipes. It was from a 

magazine article: 
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B A N A N A   C A K E  



Ingredients: 

Directions: 

Cake 

Crust 

•  3 very ripe bananas, mashed 

1.  Preheat the oven to 350 degrees. 

•  3/4 cup granulated sugar 

Grease and flour a 9 by 2-inch 

•  1/2 cup light brown sugar, 

round cake pan. 

lightly packed 

2.  In the bowl of an electric mixer 

•  1/2 cup vegetable oil 

fitted with the paddle 

•  2 extra-large eggs, room 

attachment, mix the bananas, 

temperature 

granulated sugar, and brown 

•  1/2 cup sour cream 

sugar on low speed until 

•  1 teaspoon pure vanilla extract 

combined. 

•  zest of 1 orange 

3.  With the mixer still on low, add 

•  2 cups all-purpose flour 

the oil, eggs, sour cream, vanilla, 

•  1 teaspoon cinnamon 

and orange zest. Mix until 

•  1/2 teaspoon ground cardamon 

smooth. 

• 

4.  In a separate bowl, sift together 

1/2 teaspoon ground nutmeg 

• 

the flour, baking soda, spices, 

1 teaspoon baking soda 

• 

and salt. 

1/2 teaspoon kosher salt 

5.  With the mixer on low, add the dry ingredients and mix just until combined. 

•  1/2 cup coarsely chopped 

6.  Fold in the chopped pecans. 

pecans 

7.  Pour the batter into the prepared pan and bake for 45 to 50 minutes, until a Icing 

toothpick inserted in the center comes out clean. 

•  6 ounces cream cheese, room 

8.  Cool in the pan for 15 minutes, turn out onto a cooling rack, and cool temperature 

completely. 

•  6 tablespoons 3/4 stick unsalted  Icing 

butter, room temperature 

1.  Mix the cream cheese, butter, and vanilla in the bowl of an electric mixer 

•  1 teaspoon pure vanilla extract 

fitted with the paddle attachment on low speed until just combined. Don't 

•  2 1/2 cups sifted confectioners' 

whip! 

sugar (1/2 pound) 

2.  Add the sifted icing sugar and mix until smooth. 

•  1/2 cup chopped pecans for 

3.  Spread the icing on the cooled cake and sprinkle with the chopped pecans. 

sprinkling 





C H O C O L A T E   E S P R E S S O   C U P C A K E S  



Ingredients: 

Directions: 

•  1 1/4 cups of strong espresso 

This is 100% a cheat recipe! When you’re in a hurry 

•  1 cup dark chocolate chips 

or don’t have all the ingredients, use box mixes! 

•  Box of Devil’s Chocolate Cake 

For this recipe use Devil's Chocolate Cake mix, 

•  Fluffy Pudding Icing ingredients  substituting the liquid with the strong espresso. 

•  Nescafe Gold Espresso Powder 

Add a cup of dark chocolate chips to the batter. I 

•  Can of Dulce de Leche 

like to make BIG cupcakes, so use 1/3 cup scoops, 

filling the cupcake liners almost full. Bake as per 



instructions. 

Notes: 

Once cooled, use a small paring knife to cut a cone 

wedge out of the top, put in a teaspoon or two of 

Find the Fluffy Pudding Icing and 

dulce de leche, cut off most of the wedge, and 

Homemade Dulce de Leche under 

place the remaining cap back on top. 

 Candies & Other Treats. 

For the icing use the Fluffy Pudding Icing, using chocolate pudding and add 2 

To get that bit of extra fluffiness, 

teaspoons of espresso powder. Note that this is NOT a firm icing! Best to hold off when living at sea level, add about 

icing the cupcakes as late as possible. The icing does not hold sprinkles or an extra half teaspoon of baking 

toppings well, so decorate just before serving. Store the cupcakes in the fridge. 

soda. 

Top each iced cupcake with a coffee-nut M&M. 
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J U M B O   B A N A N A   S T R E U S E L   M U F F I N S  



Ingredients: 

Directions: 

Muffins 

1.  Preheat oven to 425°F. 

•  1 1/2 cups all-purpose 

2.  In a large bowl mix the streusel ingredients, using your fingers or a pastry cutter flour, spoon & leveled 

to crumb the mixture. Set aside. 

(188g) 

3.  Spray a 6-count jumbo muffin pan with nonstick spray or use cupcake liners. 

•  1 teaspoon baking powder 

4.  Whisk the flour, baking powder, baking soda, salt, cinnamon, and nutmeg 

•  1 teaspoon baking soda 

together in a medium bowl. Set aside. 

•  1/2 teaspoon salt 

5.  In a large bowl, mash the bananas. 

•  1 teaspoon ground 

6.  On medium speed, beat or whisk in the melted butter, brown sugar, egg, vanilla cinnamon 

extract, and milk. 

•  1/4 teaspoon ground 

7.  Pour the dry ingredients into the wet ingredients, then beat or whisk until nutmeg 

combined. 

•  3 large ripe bananas (about  8.  Fold in the nuts. 

1 and 1/2 cups mashed) 

9.  Add 3/4 cup of the batter into each liner. 

•  6 Tablespoons unsalted 

10.  Top with a generous amount of streusel. 

butter, melted (85 grams) 

11.  Bake for 5 minutes at 425 then, keeping the muffins in the oven, reduce the oven 

•  2/3 cup brown sugar, 

temperature to 350°F. 

packed 

12.  Bake for an additional 20-25 minutes or until a toothpick inserted in the center 

•  1 large egg, room 

comes out clean. 

temperature 



•  1 teaspoon pure vanilla 



extract 



• 



2 Tablespoons milk 

• 



1 cup walnut pieces (or 



pecans) 



Streusel Topping 



•  1 cup all-purpose flour 



•  1/2 cup brown sugar 

•  1/4 cup granulated sugar 

•  pinch salt 

•  8 tablespoons cold butter, 

cut into small cubes 





















Notes: 

The original recipe is from  

 Sally’s Baking Addiction.  
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B A N A N A   B R E A D  



Ingredients: 

Directions: 

•  1/2 cup brown sugar 

1.  Preheat oven to 325°F. 

•  1/2 cup granulated sugar 

2.  Beat the melted butter and sugars for approximately 2-3 minutes, until it 

•  1/2 cup butter, melted and 

becomes pale. 

cooled to room temperature 

3.  Add the eggs, one at a time, beating until mixed. 

•  1 tablespoon buttermilk 

4.  Add the vanilla and mashed bananas and beat until mixed 

•  2 eggs, room temperature 

5.  Whisk the dry ingredients together and add to the wet mix. Fold in until JUST 

•  1 1/2 cups mashed bananas 

combined. 

•  1 teaspoon vanilla 

6.  Fold in the nuts and chocolate chips. 

•  2 cups all-purpose flour 

7.  Place the gooey thick batter into a loaf pan that has been greased or sprayed. 

•  1 teaspoon baking powder 

Make a liner with parchment paper for easy lifting out of the pan. (If you use 

•  1 teaspoon baking soda 

parchment paper, lightly spray it as well.) 

•  1 teaspoon salt 

8.  Bake for 60-70 minutes until a skewer comes out clean. 

•  1 teaspoon cinnamon 

This batter is sticky and lumpy, when you put it into the prepared bread pan, push 

•  1 teaspoon fresh grated 

the batter into the corners and flatten it with your fingers. If you sprinkle nuts nutmeg 

and/or chocolate chips on top, press them gently into the batter. 

•  1/4 teaspoon cloves 



•  1/2 cup crushed walnuts (or 



pecans) 



•  1/2 cup mini dark chocolate 



chips 







































Notes: 

Go by the amount of mashed 

banana for the recipe, versus "X 

number," as bananas come in big 

or small. 

Mash the bananas ahead of time 

and pop into the fridge to sit for a 

little bit. Makes them mushier. 

Bake banana bread in a metal loaf 

pan for best results. 
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B E R R Y   C R E A M   P I E  



Ingredients: 

Directions: 

•  4-5 cups of fruit 

1.  Mix flour, sugar, salt, and spices (if using) together, and toss with fruit of 

•  2 deep-dish pie crusts (or 

choice. 

homemade pie crust for a 

2.  Pour cream over and gently toss to mix. 

deep-dish pie plate) 

3.  Pour into a deep-dish pie shell (either store-bought or use Elsie’s Pie Crust 

•  1 cup sugar 

found under  Candies & Other Treats), top with another pie crust, and cut 

•  1/3 cup tapioca flour 

venting holes, sealing with an egg wash. 

•  1/4 teaspoon salt 

4.  Brush the top crust with egg wash and sprinkle granular or sparkling sugar 

•  3/4 cup cream 

over top. 



5.  Bake at 350°F for 1 hr. 



6.  Let cool completely before cutting. Otherwise, the inside just leaks out everywhere! 





Notes: 

This pie is based on Elsie’s rhubarb 

cream pie. Rhubarb and strawberry 

rhubarb were the only flavours she 

made. 

The 1 cup of sugar varies on the 

fruit used. If using tart or sour fruit, 

use 1 cup. With a sweeter berry, use 

less. 

Use spices like nutmeg, cinnamon, 

cloves, in your dry mix! Or if making 

an apple cream pie, add a few 

small dollops of butter. 

Instead of a pie crust for the top, 



use a crumble mixture for a twist! 



B L U E B E R R Y   P I E  



Ingredients: 

Directions: 

•  4 cups frozen blueberries 

1.  In a medium pot, whisk 

•  1 cup water 

together the sugar, 

•  1 cup sugar 

cornstarch, grated ginger, 

•  4 tablespoons cornstarch 

and nutmeg. 

•  2 teaspoons lemon juice 

2.  Add the water, vanilla, and 

•  1 teaspoon vanilla 

lemon juice and whisk to 

•  1 teaspoon nutmeg 

combine. 

•  2 teaspoons fresh grated ginger  3.  Add the blueberries and stir 



to combine, cooking on 



medium heat until thick. 

Mash very lightly, leaving 



most of the berries whole. 

4.  Set in a bowl to fully cool 

Notes: 

and then put in the fridge 

overnight. 

Make the filling ahead of time and 

5.  The next day, put the filling 

make sure to let it cool and set 

in a pie crust and bake for 55-60 minutes at 350°F. (For mini tarts, bake at before putting it into your unbaked 

400°F for 18-20.) 

pie crust! 
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B L U E B E R R Y   A L M O N D   C A K E  



Ingredients: 

Directions: 

Cake 

1.  Combine almond flour, poppy seeds, salt, baking powder, nutmeg, and baking 

•  4 cups almond flour 

soda in a large bowl. 

•  3 tablespoons poppy seeds 

2.  Heat oil and syrup in a small saucepan on very low heat whisking until 

•  1/2 teaspoon salt 

combined. 

•  1 teaspoon grated nutmeg 

3.  Add the zest and lemon juice. 

•  1 teaspoon baking powder 

4.  Set aside to cool a bit, once cooled, add the egg yolks, and whisk to combine. 

•  1/2 teaspoon baking soda 

5.  Beat the egg whites until stiff peaks form. 

•  1/2 cup vegetable oil 

6.  Add the wet ingredients to the dry and stir with a wooden spoon until 

•  1/2 cup maple syrup (or honey) 

combined. 

•  2 lemons, zested and about 1/3  7.  Fold in egg whites. 

cup juice 

8.  Once combined, fold in the blueberries. 

•  3 large eggs, separated 

9.  Pour into a spring-form pan that has been sprayed with a baking spray. 

•  2 cups blueberries 

10.  Bake in a preheated oven at 350°F for 45-50 minutes. Cover the cake with tinfoil for the last 10-15 minutes so the top doesn't get burnt. 

Icing 

11.  Let cool completely before topping with icing! 

•  1/2 cup butter, softened 

• 

Icing 

8 ounces cream cheese, 

1.  Cream butter and cream cheese together until fluffy and soft. 

softened  

• 

2.  Add the icing sugar a cup or so at a time until well blended. 

3 cups icing sugar 

3.  Add the maple syrup and mix well. 

•  1 1/2 tablespoons maple syrup  4.  Once iced, put in the refrigerator to chill, and just before serving, top with fresh blueberries and a drizzle of quality maple syrup. 







































Notes: 

The original recipe is from  Green 

 Kitchen Stories. 

The original recipe had a yogurt 

glaze, but I think the cream cheese 

icing is spectacular! 

To make this low carb, use sugar-

free ingredients (like sugar-free 

maple syrup) and sugar substitutes 

of choice. 
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B L U E B E R R Y   C O F F E E   C A K E  



Ingredients: 

Directions: 

Cake 

Cake 

•  2 cups all-purpose flour 

1.  Preheat the oven to 375°F and set an oven rack in the middle position. Grease 

•  1/2 teaspoon ground cinnamon 

an 8-inch square pan with butter or nonstick cooking spray. 

•  1/2 teaspoon fresh ground 

2.  In a medium bowl, whisk together the flour, baking powder, cinnamon, nutmeg 

nutmeg, and salt. Set aside. 

•  2 teaspoons baking powder 

3.  In the bowl of an electric mixer, beat the butter/margarine and granulated 

•  1/2 teaspoon salt 

sugar until creamy, about 2 minutes. 

•  1/2 cup unsalted butter, 

4.  Add the eggs one at a time, scraping down the sides of the bowl and beating softened 

well after each addition. Beat in the vanilla extract and lemon zest. 

•  3/4 cup granulated sugar 

5.  Gradually add the flour mixture, alternating with the milk, beating on low 

•  2 large eggs 

speed to combine. 

•  1 1/2 teaspoons vanilla extract  6.  Fold in the berries until evenly distributed. Do not over-mix. 

•  1 teaspoon packed lemon zest 

7.  Transfer the batter to the prepared pan and spread evenly. If you want 

•  1/2 cup cashew or almond milk 

streusel topping, sprinkle evenly over the batter. 

• 

8.  Bake for 50 to 55 minutes, until golden brown around the edges and a cake 2 cups fresh blueberries 

tester comes out clean. 

Toasted Coconut Streusel 

9.  If using the German Cake Icing, let the icing and cake both cool before putting 

•  1 cup toasted unsweetened 

it on the cake. 

coconut 

• 

Toasted Coconut Streusel 

3/4 cup brown sugar, lightly 

1.  Combine all ingredients in a small food processor and whiz lightly on chop packed 

setting until the butter is crumbly. 

•  1/2 teaspoon fresh ground 

nutmeg 

German Cake Icing 

•  1/2 teaspoon ground cinnamon  1.  In a medium saucepan add brown sugar, granulated sugar, butter, egg yolks, 

•  3/4 cup all-purpose flour 

and evaporated milk. Stir to combine and bring the mixture to a low boil over 

•  6 tablespoons cold butter 

medium heat. Stir constantly for several minutes until the mixture begins to thicken. 

German Cake Icing 

2.  Remove from heat and stir in vanilla, nuts and coconut. Allow to cool 

•  1/2 cup light brown sugar 

completely before layering it on the cake. 

•  1/2 cup granulated sugar 



•  1/2 cup butter 

•  3 large egg yolks 

•  3/4 cup evaporated milk 

•  1 tablespoon vanilla extract 

•  1 cup chopped pecans 

•  1 cup shredded sweetened 

coconut 











Notes: 

I found the Toasted Coconut 

Streusel tasted fine but think the 

German Cake Icing would be 

tastier. I’ve listed both for your 

choice. 

Original cake recipe from  Once 

 Upon a Chef. 

Original German Cake Icing from 

 Tastes Better from Scratch. 
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B R O W N   B U T T E R   P U M P K I N   P I E  

C U P C A K E S  



Ingredients: 

Directions: 

Cupcakes 

The Butter 

•  3/4 cup unsalted butter, room 

1.  In a saucepan, melt the butter over medium-low heat and continue to cook, temperature 

swirling occasionally, until the butter turns golden brown. 

•  1 2/3 cups all-purpose flour 

2.  Skim foam from the top and remove from heat. 

•  2 teaspoons baking powder 

3.  Pour into a bowl to stop the cooking, leaving any burned sediment behind. 

•  1 teaspoon salt 

4.  Let cool before adding to the cupcake batter. 

•  1 teaspoon ground cinnamon 

Cupcakes 

•  1/2 teaspoon freshly grated 

1.  In one bowl, mix the flour, baking powder, salt, cinnamon, nutmeg, and nutmeg 

cloves. 

•  1/4 teaspoon ground cloves 

2.  In another larger bowl, whisk the pumpkin, sugars, eggs, vanilla extract, and 

•  1 cup canned pumpkin pie 

brown butter. 

filling 

3.  Add the flour mix in batches and whisk until just combined. 

•  1 cup light brown sugar, lightly 

4.  Line a cupcake tray with liners and fill each cup 3/4 full. 

packed 

5.  Bake at 325°F for 10 minutes, rotate, then bake for another 9-10 minutes. 

•  1/4 cup granulated sugar 

6.  Cool the cupcakes completely before removing them from tray and icing. 

•  1 teaspoon vanilla extract 

Salted Caramel Buttercream Icing 

•  2 large eggs, room temperature  1.  In a stand mixer with the whisk attachment, beat butter at medium-high speed until smooth, about 20 seconds. 

Salted Caramel Buttercream Icing 

2.  Add icing sugar in thirds and salt; beat at medium-low speed until mixed. 

•  1 1/4 cups unsalted butter, 

Scraping down as required. 

room temperature (2 1/2 sticks)  3.  Add vanilla, orange extract, and heavy cream, and beat at medium speed 

•  2 1/2 cups icing sugar, sifted 

until incorporated, about 10 seconds. 

•  1/8 teaspoon salt 

4.  Then increase the speed to medium-high and beat until light and fluffy, 

•  2 teaspoon vanilla extract 

about 4 minutes, scraping down the bowl once or twice. 

•  2 tablespoons whipping cream 

5.  Slowly add 1/2 cup of the salted caramel sauce (that has been slightly 

•  1/2 cup of salted caramel sauce 

cooled) while whipping, until incorporated. 



6.  For the drizzle, scoop some slightly cooled caramel into a sandwich bag and cut a TINY hole by snipping a bit of a corner off and go back and forth over the icing. 































Notes: 

Use the Salted Caramel Sauce 

recipe found under Candies & Other 

Treats. 

Adapted recipe from  Two Peas & a 

 Pod. 
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B U T T E R   P E C A N   T A R T S  



Ingredients: 

Directions: 

Tart Shells 

Tart Shells 

•  3 cups all-purpose flour (plus 

1.  In a large bowl, whisk together the flour, baking powder and salt. 

more for dusting) 

2.  Cut in the lard and butter using a pastry blender (or two knives) until the 

•  1/2 teaspoon baking powder 

mixture resembles coarse oatmeal. 

•  1/2 teaspoon salt 

3.  In a measuring cup, combine the egg and vinegar. Add enough cold water to 

•  1/2 cup lard 

make one cup. 

•  1/2 cup unsalted butter 

4.  Gradually stir in the liquid, adding just enough to make the dough cling 

•  1 large egg, room temperature 

together. 

•  1 teaspoon white vinegar 

5.  Turn the dough out onto a lightly floured surface, gather into a ball, and 

•  1 cup cold water 

divide it into two equal portions. 

6.  Tightly saran wrap both portions. Place in the fridge to chill for one hour. 

Filling 

7.  Roll the dough on a floured surface to about 1/8″ thick. Cut as many 4″ circles 

•  2 cups packed brown sugar 

as you can. Re-roll the scraps and cut out more circles. 

•  2/3 cup unsalted butter 

8.  Fit the pastry circles into a muffin pan and place back in the fridge until ready 

•  4 tablespoons heavy cream 

to fill. 

•  2 teaspoons vanilla extract 

9.  Preheat oven to 375°F and position a rack in the lower third of the oven. 

•  2 large eggs 

• 

Filling 

1 cup chopped pecans 

1.  In a saucepan, melt the butter and brown sugar. 



2.  Remove from heat and stir in the cream and vanilla. 



3.  Let cool to touch (about 5 minutes) before whisking in the eggs. 



4.  Divide the pecans among the pastry shells and pour in the filling until full. 



5.  Bake for 13-15 minutes or until crust is lightly golden around the edges and filling is bubbling. 



6.  Let cool completely in the pan. 



















































Notes: 

Tart shell recipe from  Little Sweet 

 Baker. 

The filling recipe is from my sister, 

Leann Ouellette. 
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C A M A R E L   P E A N U T   B R O W N I E   C A K E  



Ingredients: 

Directions: 

Cake 

Cake 

•  1 cup all-purpose flour 

1.  Center a rack in the oven and 

•  1 teaspoon baking soda 

preheat the oven to 350°F. 

•  1/4 teaspoon salt 

Baking spray an 8" springform 

•  1/2 cup unsalted butter, cut into 

pan and line the bottom of the 

8 pieces 

pan with a piece of parchment 

•  5 oz. bittersweet chocolate, 

paper. 

coarsely chopped 

2.  Combine the flour, baking soda, 

•  3 large eggs, room temperature 

and salt in a small bowl and mix. 

•  1/2 cup light brown sugar, 

3.  Add the butter and chocolate to 

packed 

a heatproof bowl set over 

•  1/4 cup sugar 

simmering water or nuke for 

•  3 tablespoons light corn syrup 

short periods in a microwave 

•  1/2 teaspoon vanilla extract 

until just melted. Whisk together. 

•  1/2 package toffee bits 

4.  In a mixer or larger bowl, whisk 

together the eggs and sugars 

Caramel Peanut Topping 

until well blended. 

•  2 cups sugar 

5.  Whisk in the corn syrup, followed by the vanilla. 

•  1/2 cup water 

6.  Add in the melted butter and chocolate mixture and whisk until combined. 

•  1 1/2 tablespoon light corn 

7.  Gently whisk in the dry ingredients, mixing only until they are half syrup 

incorporated. 

•  2/3 cup heavy cream 

8.  Add the toffee bits and continue to gently mix until just incorporated. 

•  2 tablespoons unsalted butter, 

9.  Pour the batter into the prepared pan and jiggle the pan a bit to even out the room temperature 

batter. 

•  1 cup salted peanuts 

10.  Bake for 30-45 minutes or until a thin knife inserted in the center comes out almost clean. Transfer the pan to a rack and cool for 15 minutes, then run a thin knife between the cake and the pan and carefully remove the sides of the springform. 

11.  The cake may have puffed up during baking, but don’t be concerned if it develops a crater in the center while cooling. Allow to cool to room 

temperature. When the cake is totally cool, invert it, remove the base of the pan and peel off the parchment paper. Turn the cake right side up onto a serving platter. 

Caramel Peanut Topping 

1.  Combine the sugar, water and corn syrup in a medium heavy-bottomed 

saucepan, stirring just to combine the ingredients. 

2.  Place the pan over medium-high heat. 

3.  Heat, without stirring, until the caramel turns deep amber, 5 to 15 minutes depending on the size of your saucepan and the intensity of the heat. 

4.  As the sugar is caramelizing, wipe down any splatters on the sides of the pan with a pastry brush dipped in cold water. 

5.  To test the color of the caramel, drop a bit onto a white plate. Don’t be timid about the color – if it’s too pale, it won’t have much flavor. 

6.  Remove from heat and standing back from the saucepan, add the cream and butter. 

7.  When the spatters are less vehement, stir to calm down the caramel and dissolve any lumps. 

8.  Stir in the peanuts and pour the caramel and peanuts. 

9.  Using a slotted spoon, scoop all of the peanuts out of the hot caramel and onto the top of the cake. Pour or spoon enough caramel to cover all the nuts, drizzling a bit over the edges of the cake for presentation. 

10.  Allow the topping to set at room temperature, about 20 minutes, before serving. (Keep the leftover caramel at room temperature and save for 

another use.) 
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C A R A M E L   W A L N U T   P U M P K I N   S P I C E  

B U N D T   C A K E  



Ingredients: 

Directions: 

•  4 cups flour 

1.  Baking spray a bundt pan. I used a pumpkin bundt cake mould. 

•  4 teaspoons baking powder 

2.  Whisk together flour, baking powder, baking soda, salt, ginger, cinnamon, 

•  1 teaspoon baking soda 

nutmeg, and cloves. Set aside. 

•  1 teaspoon salt 

3.  Beat butter and brown sugar together in the bowl of an electric mixer fitted 

•  1 tablespoon ground ginger 

with the paddle attachment, on medium speed until pale and fluffy, 2 to 3 

•  2 teaspoons cinnamon 

minutes. 

•  1 teaspoon nutmeg 

4.  Add eggs, one at a time, beating well after each addition and scraping down 

•  1/2 teaspoon ground cloves 

sides of bowl. 

•  1 cup unsalted butter, room 

5.  Alternate flour mix and buttermilk, ending with buttermilk. 

temperature (2 sticks) 

6.  Beat until just combined. 

•  2 1/2 cups brown sugar 

7.  Add pumpkin puree and beat until combined. 

•  4 eggs 

8.  Pour batter into prepared pan. 

• 

9.  Bake at 350°C until golden and a wooden skewer inserted into the center 1 cup buttermilk 

• 

comes out clean, about 55-60 minutes. 

1 1/2 cup canned pumpkin 

10.  Let cool on a wire rack. 

puree (seasoned with 

11.  Once the cakes were completely cool, level off the bottoms of each mould, cinnamon, ginger, cloves) 

• 

Scooping out the middle of the bottom half a bit. I sprinkled the inside with 1 cup roasted walnuts, for the 

roasted walnuts and some of the caramel sauce. Place the top on and drizzle middle filling 

the entire thing with caramel. 

•  Werther’s Caramel Sauce 





















































Notes: 

Use the  Werther’s Caramel Sauce 

found under  Candies & Other 

 Treats. 
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C A R R O T   M U F F I N S  



Ingredients: 

Directions: 

•  1 cup sugar 

1.  Preheat oven to 375°F and baking spray a muffin pan. 

•  3/4 cup oil 

2.  Beat the sugar, oil, and eggs together. 

•  2 eggs 

3.  Combine the flour, baking powder, and salt and add to the wet mixture. 

•  1 teaspoon baking soda, 

4.  Stir in the nuts, currants/raisins, and carrots and stir until the entire mixture dissolved in 1 tablespoon warm 

is moistened. 

water 

5.  Divide the batter into prepared muffin pan. 

•  1/2 teaspoon salt 

6.  Bake for 15-20 minutes until a skewer comes out clean. 

•  1 teaspoon baking powder 

•  1 teaspoon vanilla 

•  1 1/2 cups flour 

•  1 cup walnuts 

•  1 cup currants or raisins 

•  1 cup grated carrots 

Notes: 

Original recipe from Elsie .  



C H O C O L A T E   C A K E  



Ingredients: 

Directions: 

Part 1 

1.  Blend the brown sugar, buttermilk, and cocoa in a saucepot and bring to a 

•  1 cup dark brown sugar 

boil. Set aside to cool 

•  1 cup buttermilk 

2.  Cream the butter and sugar together until light and fluffy. 

•  1/2 cup cocoa powder 

3.  Add the eggs and beat together. 

•  1/2 cup butter 

4.  Add the above cooled mixture and beat it together. 

•  1 cup white sugar 

5.  Preheat oven to 350°F and greased and floured (or baking spray) a large pan 

•  2 eggs, beaten 

(11x15). 

6.  Stir the buttermilk and baking soda together (from Part 2). Alternate adding Part 2 

this mixture and the flour to the above mixture. 

•  1 cup buttermilk 

7.  Add the salt and vanilla and beat to mix. 

•  1 teaspoon baking soda 

8.  Bake for 45-50 minutes until a skewer comes out clean. 

•  2 cups cake flour, sifted 



•  1/2 teaspoon salt 



•  1 teaspoon vanilla 



























Notes: 

Original recipe from Elsie .  
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B R O K E N   G L A S S   C A K E  



Ingredients: 

Directions: 

•  1 (3 ounce) package lime 

1.  Place lime, orange, and strawberry gelatin mixes into 3 separate 9x9-inch flavored Jell-O mix 

glass dishes. 

•  1 (3 ounce) package orange 

2.  Pour 1 cup boiling water into each flavor of gelatin mix; stir the gelatin until flavored Jell-O mix 

dissolved. 

•  1 (3 ounce) package strawberry  3.  Pour 1 cup cold water into each flavor of gelatin, stir to combine, and flavored Jell-O 

refrigerate the 3 flavors of gelatin until set, at least 4 hours. 

•  3 cups boiling water, divided 

4.  Heat pineapple juice in a saucepan until hot but not simmering. Stir 

•  3 cups cold water, divided 

unflavored gelatin into pineapple juice until dissolved. Refrigerate pineapple 

•  1 cup canned pineapple juice 

juice mixture until cool and thickened, about 30 minutes. Stir occasionally. 

•  1 (.25 ounce) package 

5.  Mix graham cracker crumbs, melted butter, and brown sugar together in a unflavored gelatin 

bowl. Set 1 cup of crumb mixture aside for garnish. Press remaining 2 cups 

•  2 1/2 cups graham cracker 

crumb mixture into the bottom of a 9x13-inch cake pan to make a crust. 

crumbs 

6.  Pour cream into a large metal mixing bowl and beat with an electric mixer 

•  1/2 cup butter, melted 

until the cream is fluffy and forms soft peaks, about 3 minutes. Slowly beat 

•  1/2 cup brown sugar 

sugar into whipped cream, 1 or 2 tablespoons at a time; beat in vanilla 

•  2 cups heavy cream, chilled 

extract. 

• 

7.  Cut the different flavors of gelatin into cubes. Use a thin spatula to lift the 1/2 cup white sugar 

• 

cubes away from the bottom of the dish and loosen them. 

1 teaspoon vanilla extract 

8.  Very gently fold the thickened pineapple juice and gelatin cubes into the whipped cream mixture until thoroughly combined. Spoon into the graham 



cracker crust. 



9.  Sprinkle the cake with reserved graham cracker crumb mixture. 











10.  Refrigerate until set, at least 3 hours to overnight. 































Notes: 

Original recipe from Elsie .  



S O U R   C R E A M   C H O C O L A T E   C A K E  



Ingredients: 

Directions: 

•  1 1/2 cups sugar 

1.  Preheat oven to 350°F and baking spray a muffin pan. 

•  1 1/2 cups flour 

2.  Sift the sugar, flour, cocoa powder, and salt together 

•  5 tablespoons cocoa powder, 

3.  Add the sour cram, eggs, vanilla, and baking soda mixture, beat until smooth levelled 

(approximately 2 minutes) 

•  1/2 teaspoon salt 

4.  Stir in the nuts, currants/raisins, and carrots and stir until the entire mixture 

•  1 1/2 cups sour cream 

is moistened. 

•  2 eggs, unbeaten 

5.  Bake for 35-45 minutes until a skewer comes out clean. 

•  1 teaspoon vanilla 

•  2 teaspoons baking soda, 

dissolved in 6 tablespoons 

boiling water 











Notes: 

Original recipe from Elsie .  
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C H O C O L A T E   B A N A N A   L O A F  



Ingredients: 

Directions: 

•  1 cup all-purpose flour 

1.  Preheat the oven to 350°F. 

•  1/2 cup unsweetened cocoa 

2.  Grease a 9-by-5-inch loaf pan with 

powder 

nonstick baking spray. Take a strip of 

•  2 teaspoons baking powder 

parchment paper and fold it so that 

•  1/2 teaspoon sea salt 

it's as wide as the pan, but goes up 

•  1 1/2 cups mashed bananas 

and slightly over the ends to provide 

(about 3 medium bananas) 

handles. 

•  1 large egg (room temperature)  3.  In a medium bowl sift together flour, 

•  1/4 cup unsalted butter 

cocoa powder, baking powder, and 

(melted) 

sea salt. 

•  1/4 cup canola oil 

4.  In a large bowl, mash the ripe 

•  1 cup light brown sugar 

bananas with a fork until no large 

(packed) 

chunks are left. Add the slightly 

•  1 teaspoon vanilla extract 

cooled melted butter, oil, vanilla, and 

•  1 cup large semisweet 

eggs. Stir until fully combined. 

chocolate chips 

5.  Whisk in brown sugar until smooth. 

• 

6.  Add the dry ingredients to the wet ingredients, and gently fold in with a 1/2 cup walnuts 

spatula, careful not to overmix. 



7.  Stir in 3/4 cup of the chocolate chips and the chopped walnuts. 



8.  Transfer batter into the prepared pan and sprinkle the remaining 1/4 cup of chocolate chips on top of the bread and a 1/4 cup of the walnut pieces. 



9.  Bake for 50-60 minutes, or until a toothpick inserted into the center of the bread comes out mostly clean, with no raw batter on it. Start checking on the bread at the 50-minute mark, and if still needs to bake more, check on it every 5 minutes. 




10.  Once fully baked, remove the pan from the oven and set it on a wire cooling Notes: 

rack. Let the bread cool in the pan for 15 minutes. 

11.  For easy removal, run a knife around the side edges of the bread and gently The original recipe is from  Sweet 

remove it from the pan by pulling up on the parchment "handles." 

 and Savor Meals.  

12.  Let finish cooling, slice, and devour! 



C H O C O L A T E   P E C A N   P I E  



Ingredients: 

Directions: 

•  4 ounces semi-sweet chocolate  1.  Preheat oven to 325°F. 

baking bar 

2.  Prepare an 8-inch pie 

•  2 tablespoons unsalted butter 

crust by lining the bottom 

•  3 eggs, room temperature 

of it with pecans. 

•  1 cup light corn syrup 

3.  In bain-marie over hot 

•  1/2 cup light brown sugar 

water, melt chocolate and 

(packed) 

butter. Stirring until fully 

•  1 teaspoon vanilla extract 

melted. 

•  1/8 teaspoon salt 

4.  In a large bowl with an 

•  1 1/2 cups pecan halves 

electric mixer or whisk, 

•  1 9-inch unbaked pie crust, 

beat eggs, corn syrup, 

store-bought or homemade 

sugar, vanilla, and salt 

until blended. 



5.  Beat in chocolate mixture. 

Notes: 

6.  Stir in pecans; pour into pie crust. 

7.  Place the pie on a baking sheet on the middle rack of the oven and bake for The original recipe is from The 

about 55 minutes or until the filling is set. 

Ghiradelli Chocolate Cookbook. 

8.  Cool completely at room temperature. 
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C H O C O L A T E   C L O U D   C A K E  



Ingredients: 

Directions: 

Cake 

1.  Preheat oven to 350°F, with a rack in the center. 

•  8 ounces 225g best-quality 

2.  Line the bottom of an 8-inch (20cm) springform pan with parchment paper. 

bittersweet chocolate (coarsely 

(Do NOT butter the pan and parchment.) 

chopped) 

3.  Melt the chocolate in a heatproof bowl set over but not touching gently 

•  1/2 cup 110g unsalted butter 

simmering water in a saucepan. You can whisk it occasionally to help it along. 

(at room temperature and cut 

When it’s melted, remove the bowl from the heat and whisk in the butter until into 1-tablespoon pieces) 

smooth. 

•  6 large eggs 

4.  In two small bowls, separate 4 of the eggs. In a large bowl, whisk 2 whole 

•  1 cup 200g sugar 

eggs and the 4 egg yolks with 1/2 cup (100g) of the sugar just until combined. 

•  2 tablespoons cognac or 

5.  Slowly whisk in the warm chocolate mixture. 

Chambord 

6.  Whisk in the liqueur. 

7.  Using a handheld mixer in a separate bowl, beat the 4 egg whites until Topping 

• 

foamy, about 2 minutes. Gradually add the remaining 1/2 cup (100g) sugar 1 cup whipping cream 

and beat until beautifully glossy, soft peaks form that hold their shape but 

•  1 tablespoon icing sugar 

aren’t quite stiff, about 5 minutes more. 

•  1 teaspoon vanilla extract 

8.  Very gently fold about a quarter of the beaten egg whites into the chocolate 

•  Pint of raspberries, mashed 

mixture to lighten it, then gently fold in the remaining whites. Scrape the batter into the pan and smooth the top. 



9.  Set the pan on a rimmed baking sheet and bake until the top is puffed and cracked and the center is no longer wobbly, 35 to 40 minutes. Be careful not to bake the cake beyond this point. 



10.  Let the cake cool completely on a rack. The center of the cake will sink as it cools, forming a sort of crater—this is a good thing! 



11.  Whip the cream until it begins to thicken, then add the icing sugar and vanilla extract, whipping until stiff peaks form. Swirl the raspberries through the whipped cream and then fill the collapsed crater with the whipping cream. 















































Notes: 

Original recipe from Richard Sax's 

Chocolate Cloud Cake. 
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C H O C O L A T E   R A S P B E R R Y   T A R T  



Ingredients: 

Directions: 

Almond & Toasted Coconut Crust 

Crust 

•  1 1/4 cups almond flour 

1.  Pour the coconut into the dry skillet and set the heat for medium-high. 

•  1/4 cup toasted coconut, 

2.  Tossing occasionally with a spatula, keep an eye on the coconut as it begins chopped small 

to brown. It will only take a couple minutes, so don't walk away! 

•  1/4 cup sugar (or use sugar 

Almond & Toasted Coconut Crust 

substitute of choice) 

3.  Baking spray a spring form pan and preheat the oven to 350°F. 

•  1/4 cup unsalted butter, 

4.  Mix the crust ingredients until well combined, with a granular texture. 

melted 

5.  Pour into the springform pan and press down into a flat crust. 

•  1/2 teaspoon fresh ground 

6.  Bake at 350°F for 8-12 minutes until it just begins to brown. 

nutmeg 

7.  Let cool completely. 

•  1/4 teaspoon salt 

Filling 

•  1/4 teaspoon vanilla extract 

1.  Roughly break up the chocolate into a medium-sized bowl. 

Filling 

2.  Heat the cream, vanilla extract, bourbon, sugar-free syrup/sugar, and salt in a 

•  1 1/2 cups whipping cream 

small saucepan, until it just begins to simmer. 

•  8 ounces 85% Lindt chocolate 

3.  Pour over the chocolate pieces and stir or whisk until the chocolate has 

•  3-4 pumps sugar-free 

become shiny and smooth. 

chocolate coffee syrup OR 2 

4.  Fold in TWO pints of whole raspberries that have been washed and patted tablespoons sugar 

dry. 

•  1/8 teaspoon kosher salt 

5.  Pour over the crust, smoothing out. 

• 

6.  Let chill for 1 hour, then decorate with the remaining raspberries, gently 1/4 teaspoon vanilla extract 

• 

pushing into the chocolate. 

1 1/2 teaspoons bourbon 

• 

7.  Chill for at least another 2 hours. 

3 pints raspberries, washed 

8.  Serve with lightly sweetened whipped cream, if desired. 
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C O C O N U T   C R E A M   P I E  



Ingredients: 

Directions: 

Almond & Toasted Coconut Crust 

Crust 

•  1 1/4 cups almond flour 

1.  Pour the coconut into the dry skillet and set the heat for medium-high. 

•  1/4 cup toasted coconut, 

2.  Tossing occasionally with a spatula, keep an eye on the coconut as it begins chopped small 

to brown. It will only take a couple minutes, so don't walk away! 

•  1/4 cup sugar (or use sugar 

Almond & Toasted Coconut Crust 

substitute of choice) 

1.  Preheat oven to 350°F. 

•  1/4 cup unsalted butter, 

2.  Mix the almond flour, coconut, sugar, and salt in a medium-sized bowl. You melted 

want them mixed well so that there aren't clumps when you add the liquid. 

•  1/2 teaspoon fresh ground 

3.  Add the vanilla and melted butter and stir with a spoon to mix until all the dry nutmeg 

ingredients are wet. 

•  1/4 teaspoon salt 

4.  Press into a pie plate, patting down. Use the bottom of a measuring cup to 

•  1/4 teaspoon vanilla extract 

flatten and get to the sides. Prick the bottom of the shell a few times with a Pie 

fork. 

•  1 box instant vanilla pudding 

5.  Bake at 350°F for 8-12 minutes until it just begins to brown. 

(144 grams) 

6.  Remove from oven and let cool completely. 

•  1 15-ounce can coconut cream   Pie 

•  1/2 cup coconut milk 

1.  Place the instant pudding mix, coconut cream, and coconut milk in a large 

•  1 package cream cheese, 

glass jar (I used one of my large pickle jars). 

softened (8oz/250g) 

2.  Shake for 1-2 minutes until well combined. Refrigerate until ready to use. 

•  2 cups heavy cream 

3.  In a separate bowl, beat the cream cheese until fluffy. Add the chilled pudding 

•  1 tablespoon of light rum 

mix and whip until a smooth silky texture. Refrigerate until ready to use. 

•  1 teaspoon coconut extract 

4.  In a separate bowl, whip the heavy cream, coconut extract, light rum, and 

•  3 tablespoons sugar 

sugar until stiff peaks form. 

•  3/4 cup toasted coconut 

5.  Take 1/3 of the whipped cream and fold it into pudding mixture. 



6.  Scoop the filling into the cooled crust and spread it out evenly. 



7.  Gently scoop the remaining whipped cream on top, covering the filling. 

8.  Top with toasted coconut and set in fridge to chill for 4 or more hours. 















































Notes: 

Original filling recipe from  A Spicy 

 Perspective. To make this low carb, 

substitute sugar-free ingredients or 

use sugar-substitutes as desired. 
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E K M E K   ( G R E E K   C A K E )  



Ingredients: 

Directions: 

Almond Cake 

Cake 

•  1 cup butter 

1.  Preheat the oven to 375°F. 

•  1 cup water 

2.  Melt the butter in a small 

•  2 cups flour 

saucepan and add the 

•  2 cups sugar 

water. Bring to a boil 

•  1 teaspoon baking soda 

3.  Place the flour and sugar in 

•  1/2 Cup sour cream 

a mixer, then pour the 

•  2 eggs, room temperature 

melted butter mix over and 

•  1 1/2 teaspoons almond extract 

whisk to blend. Don't 

overbeat at any point, just 

Baklava Syrup 

mix to make sure all 

•  2 cups sugar 

ingredients are blended. 

•  1 cup water 

4.  Add the baking soda and 

•  2 tablespoons lemon juice 

mix to blend. 

•  1 tablespoon orange blossom 

5.  Add the sour cream and 

water 

mix. 

•  2 tablespoons rose water  

6.  Add the eggs, one at a 

Custard 

time, mixing to blend each 

•  3 cups cold milk 

time. 

•  3/4 cup sugar 

7.  Add the almond extract and mix. 

•  1/2 teaspoon vanilla extract 

8.  Pour into a baking pam sprayed 9x12 pan and bake for 20-25 minutes. 

•  5 tablespoons cornstarch 

9.  Remove from oven and let cool completely. 

•  4-5 egg yolks 

Baklava Syrup 

•  5 tablespoons cold butter, 

1.  Combine the sugar, water, lemon juice, and honey in a medium saucepan and cubed 

bring to a boil. When it reaches a boil, lower the heat to medium-low and let simmer for 10 minutes. 

Whipped Cream 

• 

2.  Remove from heat, stir in the orange blossom water and rose water. Let cool. 

2 cups whipping cream 

• 

3.  Brush over the cooled cake. 

3-4 tablespoons depending on 

how sweet you like it 

Custard 

•  1/2 teaspoon vanilla extract 

1.  Place the egg yolks in a large bowl with half the sugar and whisk until fluffy. 

•  Crushed pistachios 

2.  Add 3-4 tablespoons of the milk and the cornstarch and whisk again until the cornstarch has dissolved. Set aside. 



3.  Pour the rest of the milk in a large non-sticking pan and add the sugar and the vanilla extract. 

4.  Place the pan over medium-high heat and bring to the boil. 



5.  As soon as the milk comes to the boil, remove from the heat and gradually ladle in 1/3 of the milk into the egg mixture, whilst whisking. 



6.  Add the remaining milk to the pan, then place the pan back on the stove and turn the heat down to medium. 



7.  Add the egg mixture into the pan with the remaining warm milk. Whisk continuously, until the mixture has thickened, and is smooth and creamy. 



8.  Remove the pan from the stove, and add the butter a piece at a time, stirring to melt each time. 

Notes: 

9.  Pour the custard through a sieve, into a large bowl, cover with some plastic I didn't have many options at the 

wrap (the plastic wrap should be touching the custard so that a crust will not time of making the cake layer, so 

form on top) and let cool. 

went with a recommendation to use  10.  Once cooled spread onto the cooled cake (that has been soaked in the sugar an almond cake. I liked the cake, 

syrup). 

but it needed a different texture to 

Whipped Cream 

soak up more of the syrup, so next 

1.  Whip the whipped cream ingredients in a bowl until stiff peaks form. Spread time I will try and track down some 

in a layer on top of the custard. 

of the original recipe of kataifi 

2.  Sprinkle with the crushed pistachios and refrigerate. 

pastry or drench the cake. 
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I C E   B O X   C A K E  



Ingredients: 

Directions: 

•  3 cups graham wafer crumbs 

1.  Take 1 1/2 cups of the graham wafer crumbs and sprinkle into the bottom of 

•  1 1/2 cups icing sugar 

a 9x13 pan. 

•  3/4 cup butter, softened 

2.  Cream the sugar and butter until light and fluffy. 

•  2 eggs, separated 

3.  Add the egg yolks and beat until mixed. 

•  1/3 cup walnuts 

4.  Beat the egg whites until stiff peaks form and fold into the mixture until well 

•  1 large can crushed pineapple, 

mixed. 

drained well 

5.  Spread over the graham crumbs. 

•  1 1/4 cups whipped cream  

6.  Sprinkle the walnuts over the top. 



7.  Place a layer of the pineapple on top of the walnuts. 

8.  Place the whipped cream layer on top of the pineapple and put into the Notes: 

refrigerator to set. 

The original recipe is from Elsie .  



C R U M B   C A K E  



Ingredients: 

Directions: 

•  2 cups flour 

1.  Preheat the oven to 350°F and lightly grease a 7x11 pan. 

•  1 cup sugar 

2.  Combine the flour, sugar, salt, and lard until crumbly and set aside 1 cup of 

•  1/2 cup lard 

the mixture. 

•  1 cup buttermilk 

3.  Add the milk and dry ingredients to the above mixture and mix thoroughly. 

•  1/2 teaspoon baking soda 

4.  Put into a loaf pan then sprinkle with the reserved crumbs. 

•  1/2 teaspoon baking powder 

5.  Bake for 25 minutes or until a toothpick comes out clean. 

•  1 teaspoon cinnamon 

•  1 teaspoon cloves 

•  1 egg 

•   

Notes: 

The original recipe is from Elsie .  



R H U B A R B   S T R A W B E R R Y   P I E  



Ingredients: 

Directions: 

Pie 

1.  Preheat the oven to 450°F. 

•  Pie pastry 

2.  Line a pie plate with the pie pastry. 

•  4 cups rhubarb chunks 

3.  Mix together the rhubarb and strawberries and place in the shell. 

•  1 cup strawberries, hulled 

4.  Mix the sugar, flour, and sour cream and pour over the fruit. 

•  1 1/4 cups sugar 

5.  Mix the topping ingredients together until crumbly and sprinkle over the pie. 

•  2 tablespoons flour 

6.  Bake for 15 minutes at 450°F then turn the oven down to 350°F and bake an 

•  1 cup sour cream 

additional 30 minutes. 

Topping 

•  1/2 cup flour 

•  1/2 cup brown sugar 

•  1/4 cup butter, softened 

Notes: 

The original recipe is a news 

clipping from Elsie’s recipe box .  
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H A U P I A   P I E  



Ingredients: 

Directions: 

Crust 

Crust 

•  10 tablespoons butter, melted 

1.  In a mixer, cream the butter until smooth. 

•  2 1/2 cups chocolate cookie 

2.  Add sugar gradually, beating until fluffy. 

crumbs 

3.  Add eggs, 1 at a time, beating well after each egg. 

Filling 

4.  Mix the milk and extract together. 

•  14-ounce can coconut milk 

5.  Add dry ingredients and milk, alternating flour and milk, ending with the milk. 

• 

Scrape down sides as needed. 

8 ounces milk 

• 

6.  Bake at 350°F for 20-25 min until a toothpick comes out clean. Cool 2 teaspoons coconut extract 

• 

completely before filling. 

7 ounces granulated sugar 

•  8 ounces water 

Filling 

•  2 ounces cornstarch 

1.  Combine the coconut milk, milk, coconut extract, and sugar in a medium-

•  6 ounces of chocolate, good 

sized sauce pot, over medium-high heat until it begins to simmer. Whisk quality 

frequently. 

•  1 teaspoon vanilla extract 

2.  Combine the water and cornstarch and whisk to make a slurry. 

3.  Once the mixture is simmering, reduce the heat to medium-low, and add in Topping 

the cornstarch mixture. 

•  1 1/2 cups whipping cream 

4.  Whisk constantly until thickened and silky. 

•  1 tablespoon icing sugar 

5.  Add in your vanilla and stir to combine. 

•  1 teaspoon coconut extract 

6.  Divide the mixture into two bowls. (Approximately 2 cups in each bowl.) 

•  1/8 cup unsweetened coconut 

7.  Add the chocolate to one of the bowls and whisk until the chocolate is fully shavings, toasted 

melted. Cover the second bowl with a towel. 

•  1/8 cup chocolate shavings 

8.  Pour the chocolate mixture into the cooled pie crust. 



9.  Chill the crust with the chocolate filling for 15 minutes. 



10.  Pour the remaining coconut mixture on top of the cooled chocolate and put it back in the fridge to chill for at least an hour or overnight. 



Topping 



1.  Before serving, prepare the whipped cream, icing sugar, and coconut extract, and cover the entire top of the pie. 



2.  Sprinkle with the toasted coconut and chocolate shavings. 

































Notes: 

Use a deep-dish pie plate! 

Texture-wise this pie is like a silk 

pie or custard pie. It seems to 

weigh about 10 pounds but is 

delightfully light and smooth. 
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I C E   W A T E R   C A K E  



Ingredients: 

Directions: 

•  1 1/2 cups sugar 

1.  Preheat oven to 350°F. 

•  1/2 cup butter 

2.  Cream the butter and sugar until light and fluffy. 

•  2 1/4 cups flour 

3.  Add the vanilla and mix. 

•  2 teaspoons baking powder, 

4.  Sift the flour, baking powder, and salt together and add to the creamed levelled 

mixture in batches, alternating with the water, beating well. 

•  1 teaspoon salt 

5.  Whip the egg whites with the cream of tartar until stiff peaks form and fold 

•  1 cup ice cold water 

into the mixture. 

•  5 egg whites 

6.  Bake for 45 minutes. 

•  1 teaspoon cream of tartar 



•  1 teaspoon vanilla 

•   

Notes: 

Original recipe from Elsie .  



F R U I T   C O C K T A I L   D E S S E R T  



Ingredients: 

Directions: 

•  1 1/2 cups sugar 

1.  Preheat oven to 325°F and baking spray or grease and parchment line a 9x12 

•  1 1/2 cups flour 

pan. 

•  1 1/2 teaspoons baking powder  2.  Mix all the first 5 ingredients and place into the prepared pan. 

•  2 eggs 

3.  Mix the brown sugar and walnuts and sprinkle overtop. 

•  1 can fruit cocktail, undrained 

4.  Bake for 30 minutes. 

•  1/2 cup brown sugar 

5.  Store in the fridge, serve with whipped cream. 

•  1/2 cup walnuts 

Card was marked as being from Gwen, my mother-in-law’s sister, and “Very 

•   

Good.” 

Notes: 

Original recipe from Elsie. 



G U M D R O P   C A K E  



Ingredients: 

Directions: 

•  1 lb gumdrops, cut small 

1.  Preheat oven to 350°F and baking spray or grease and parchment line a loaf 

•  1 lb white raisins 

pan.* 

•  1 cup flour for dusting 

2.  Take the gumdrops and raisins and toss with the 1 cup of flour. Use your 

•  1 cup white sugar 

hands to do this, making sure all the raisins are separated and the fruit is all 

•  1/2 lb butter 

coated with the flour and strain to remove excess flour. Set aside.** 

•  2 eggs, well beaten 

3.  Cream the butter and sugar until light and fluffy. 

•  1/2 cup milk 

4.  Add the eggs and vanilla and mix to combine. 

•  1 teaspoon baking powder 

5.  Add the baking powder and flour and mix. 

•  3 cups flour 

6.  Bake for 1 1/2 hours. 

•  1 teaspoon vanilla 

* The recipe card didn’t say what size of pan and other recipes I found indicated using loaf pans (multiple). 



** The recipe card was again vague and all the other recipes I found had you Notes: 

flour the gumdrops and raisins. The card indicated boiling the raisins in water and let cool, then add at the end, unfloured. 

Original recipe from Elsie. 
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L E M O N   M E R I N G U E   P I E  



Ingredients: 

Directions: 

Crust 

Crust 

•  1 cup salted butter, room 

1.  Mix the butter with the sugar until well combined. 

temperature 

2.  Mix in the egg yolks. 

•  1/3 cup sugar 

3.  Mix the flour, lavender, and lemon zest together. 

•  2 cups flour 

4.  Add the flour 1 cup at a time. You can use your fingers to mix it or use a hand 

•  2 teaspoons culinary lavender 

mixer set on low. 

•  1/3 lemon zest 

5.  Mix until the dough forms a small crumb-like texture. 

•  2 egg yolks, room temperature   6.  Pour into a 9" pie plate, or container of choice, and press dough against the sides and bottom to form the shell. 

Filling 

7.  Put into the freezer for about 15-20 minutes and preheat the oven. 

•  1 cup sugar 

8.  Bake at 350°F for 20-25 minutes until it just starts to turn brown. 

•  1/4 cup cornstarch 

9.  Set aside to cool. 

•  1 cup cold water 

•  6 large egg yolks, room 

HAVE EVERYTHING FOR THE FILLING AND MERINGUE LAID OUT BEFORE 

temperature 

BEGINNING THE FOLLOWING!  The crust should be fully cooled.  

•  1/2 cup fresh lemon juice 

Filling 

•  2 tablespoons unsalted butter 

1.  In a medium saucepot, 

•  Saran wrap 

whisk the sugar and 

Meringue  

cornstarch together. Add 

•  1/3 cup granulated sugar 

cold water. Bring the mix to 

•  3 tablespoons icing sugar 

a full simmer over medium-

•  4 large egg whites, at room 

high heat, whisking as it 

temperature 

cooks. Whisk until it's thick 

•  1/2 teaspoon cream of tartar 

and glossy. 



2.  Slowly pour approximately 

1 cup of the sugar mix into 



the egg yolks while 



whisking. 



3.  Add this mix back into the 



pot, whisking about 1 

minute more. 



4.  Whisk in lemon juice and 



bring back to a simmer. 



5.  Remove from heat and 

whisk in butter. 

Notes: 

6.  Pour into COOLED pie shell. 

MOST IMPORTANTLY: Have 

7.  Immediately cover with saran wrap so the saran touches the filling. 

everything for the filling and 

8.  Start the meringue. 

meringue laid out before beginning 

Meringue Icing 

the process! Timing is everything! 

1.  Whip egg whites with cream of tartar at medium speed until foamy, then Cover the filling with saran wrap (so 

increase the speed to high and gradually pour in the granulated sugar and it touches the filling) as soon as it's 

icing sugar and continue whipping just until the whites hold a stiff peak when poured into the crust. This will 

the beaters are lifted. 

prevent a film from forming on the 

2.  Remove the plastic wrap from the hot lemon filling, then GENTLY dollop the filling. 

meringue directly onto the filling. 

3.  Be sure to spread the meringue so that it completely covers the lemon filling Put the meringue on the pie while 

and connects with the outside crust. 

the filling is hot and make sure to 

4.  Dollop the remaining meringue onto the pie and use the back of your spoon cover the entire surface, including 

or spatula to lift up the meringue and create a spikey texture. 

the crust! This prevents a moisture 

5.  Bake at 325°F for about 20 minutes, until the meringue is nicely browned OR 

layer from forming and keeps the 

use a torch to brown the top.  I prefer to use the torch as baking the 

meringue from shrinking. You can 

 meringue is very finicky, causing the filling not to set properly!  

either bake it or use a handheld 

6.  Make sure the meringue and filling are cooled completed (to room 

torch to brown the meringue. 

temperature) before chilling for at least 4 hours. 
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L E M O N   P O U N D   C A K E  



Ingredients: 

Cake 

•  1 cup butter, softened 

•  3 cups granulated sugar 

•  6 large eggs, room temperature 

•  5 tablespoons lemon juice 

•  zest of 3 lemons 

•  1 teaspoon lemon extract 

•  3 cups all-purpose flour 

•  1/4 teaspoon salt 

•  1/2 teaspoon baking soda 

•  1 1/4 cups sour cream  

Simple Syrup 

•  1/4 cup water 

•  1/4 cup granulated sugar 

•  2 tablespoons lemon juice 

Glaze 

•  2 cups icing sugar 

•  4-6 tablespoons fresh lemon 

juice 













Directions: 





Simple Syrup 

1.  Combine the sugar and water in a small saucepan and bring to a boil. 



2.  Add the lemon juice and let boil for 1 minute. Remove from the heat and set aside to cool. 





Cake 

3.  In a stand mixer, cream the butter and 1 cup of the sugar until light and fluffy, scrape down the sides of the bowl, add the next cup of sugar, and so on until all the sugar is incorporated. Let beat for an additional minute or so. 



4.  Add the eggs, beating in 1 egg at a time. Beating until each egg is incorporated. Scrape down the sides of the bowl every couple of eggs. 



5.  Add the lemon juice, zest, and extract. Beat until just incorporated. 



6.  Combine the flour, baking soda and salt. Add the flour mix and sour cream to the wet mix, alternating ingredients and only mixing until blended. Scrape down the sides in between mixing. 



7.  Pour into a WELL greased bundt pan. Bake at 350°F for 55 - 65 minutes (until a skewer comes out clean). 



8.  Cool for 10 minutes and then remove immediately from the pan and set on a wire rack to cool. 



9.  Baste all over with the lemon simple syrup. 

10.  Let cool completely before glazing. 

Notes: 

Glaze 

Original recipe from  Taste of Home,  1.  Place the icing sugar in a bowl and add the lemon juice a tablespoon at a April/May 2024 edition, slightly 

time, stirring until it turns a very thick consistency. You don't want it too runny modified to add extra lemon 

or it will just run off the cake and pool at the bottom. 

flavour. 

2.  Using a spoon, drizzle over the cake. 
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L E M O N B A R   C U P C A K E S  



Ingredients: 

Directions: 

Cupcake 

Cupcakes 

•  2 3/4 cups flour 

1.  Prepare a cupcake tin with liners. 

•  1 1/2 teaspoons baking powder  2.  In a mixer, cream the butter until smooth. 

•  1/2 teaspoon salt 

3.  Add sugar gradually, beating until fluffy. 

•  1 cup unsalted butter, softened  4.  Add eggs, 1 at a time, beating well after each egg. 

(2 sticks) 

5.  Mix the milk and extract together. 

•  2 cups granulated sugar 

6.  Add dry ingredients and milk, alternating flour and milk, ending with the milk. 

•  4 large eggs, room temperature 

Scrape down sides as needed. 

•  1 cup milk 

7.  Bake at 350°F for 20-25 min until a toothpick comes out clean. Cool 

•  1 teaspoon vanilla extract 

completely before filling. 

•  1 teaspoon almond extract 

Lemon Curd Filling 

1.  In a small saucepan on medium heat, whisk together the egg yolks and eggs Lemon Curd Filling 

until combined. 

•  6 egg yolks 

2.  Whisk in sugar, lemon juice and zest. 

•  2 eggs, room temperature 

3.  Continue whisking until creamy and well incorporated, about one minute. 

•  1 1/2 cups sugar 

4.  Whisk constantly, until the custard thickens and coats the back of a wooden 

•  1 cup lemon juice 

spoon (about 8-10 minutes). 

•  zest of 4 lemons 

5.  Remove the pan from the heat, and stir in the butter, one cube at a time. 

•  1/2 cup unsalted butter (1 

6.  Strain into a bowl, cover the surface with plastic wrap (so it touches the stick), cut into small cubes 

curd), and chill in the refrigerator for at least one hour. 

Fluffy Pudding Icing (Option 1) 

Icing Options: 

•  2 packets Dream Whip powder 

•  2 cups milk 

Fluffy Pudding Icing 

•  1 large package of lemon 

1.  Use a hand mixer on low speed to blend all the ingredients, then beat on high pudding 

for 4 minutes until stiff peaks form. Stick in the fridge for approximately 30 

minutes, giving it a quick beat to fluff up before piping onto the cupcakes. 

Meringue Icing (Option 2) 

•  1/3 cup granulated sugar 

Meringue Icing 

•  3 tablespoons icing sugar 

1.  Whip egg whites with cream of tartar at medium speed until foamy, then 

•  4 large egg whites, at room 

increase the speed to high and gradually pour in the granulated sugar and temperature 

icing sugar and continue whipping just until the whites hold a stiff peak when 

•  1/2 teaspoon cream of tartar 

the beaters are lifted. 



2.  Put the meringue into a piping bag and pipe onto the cooled cupcakes 3.  Use a torch to brown the top of the meringue. 

































Notes: 

Make the lemon curd filling the day 

before to lighten the workload! 
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M A P L E   G U I N N E S S   B A C O N   C U P C A K E S  



Ingredients: 

Directions: 

Cupcake 

Cupcake 

•  2 cups all-purpose flour 

1.  Preheat oven to 350°F and prepare 

•  1/2 cup dark cocoa powder 

cupcake pans by lining with cupcake 

•  1 1/2 teaspoons baking soda 

liners. 

•  1 cup granulated sugar 

2.  Whisk the flour, cocoa powder, 

•  1/2 cup light or dark brown 

baking soda, and salt together. 

sugar 

3.  In a mixer, using a paddle 

•  1/2 cup unsalted butter, 

attachment, beat the butter, 

softened 

granulated sugar, and brown sugar 

•  1 teaspoon vanilla extract 

until light and fluffy. 

•  1 teaspoon maple extract 

4.  Add one egg at a time, beating each 

•  2 eggs, room temperature 

time until everything is evenly mixed 

•  1/2 cup plain yogurt 

and fluffy, scraping down 

•  1 1/2 cups Guinness 

occasionally. 

• 

5.  Add the extracts and beat again until 

1/2 cup chocolate chips 

• 

light and fluffy. 

1/2 cup crumbled bacon 

6.  Add the yogurt and beat until blended. 

Maple Bacon Buttercream Icing 

7.  Alternate the Guinness and flour mix, blending well, and scraping down 

•  1 cup unsalted butter, softened 

occasionally. 

•  1/8 cup bacon fat, softened 

8.  Fold in the chocolate chips and bacon pieces, mixing until evenly distributed 

•  2 1/2 cups icing sugar 

throughout the batter. 

•  2 teaspoons maple extract 

9.  Use a leveled-off 1/3 measuring cup to add batter to the cupcake pans. 

•  2 tablespoons whipping cream 

10.  Bake for 20-25 minutes, until a toothpick comes out clean. 



Maple Bacon Buttercream Icing 



1.  In a stand mixer with the whisk attachment, beat butter at medium-high speed until smooth, about 20 seconds. 



2.  Add icing sugar in thirds; beat at medium-low speed until mixed. Scraping down as required. 

3.  Add extract and heavy cream, and beat at medium speed until incorporated, about 10 seconds. 

4.  Then increase the speed to medium-high and beat until light and fluffy, about 4 minutes, scraping down the bowl once or twice. 



R H U B A R B   B R E A D   P U D D I N G  



Ingredients: 

Directions: 

•  3 cups rhubarb (diced small) 

1.  Preheat oven to 350°F. 

•  1 cup all-purpose flour 

2.  Grease a 9 inch square pan. 

•  1 teaspoon fresh grated nutmeg  3.  Pour chopped rhubarb in the bottom. 

•  2/3 cup granulated sugar 

4.  In a bowl combine flour, nutmeg, 

•  1/3 cup milk 

granulated sugar, milk, melted 

•  2/3 cup butter (melted and 

butter, baking powder, salt and 

slightly cooled) 

vanilla extract. Stir until smooth. Pour 

•  1 teaspoon baking powder 

over rhubarb and spread evenly with 

•  1/4 teaspoon salt 

a spatula. 

•  1/2 teaspoon vanilla extract 

5.  In another small bowl, combine 

•  1 cup powdered sugar (2/3 cup 

powdered sugar and cornstarch. 

for less tart rhubarb) 

Sprinkle mixture evenly over top of rhubarb and batter mixture. 

•  1 tablespoon cornstarch 

6.  Pour water over top. 

• 

7.  Bake for 1 hour. 

1 cup water 

8.  Remove from oven, cool, then serve. 

9.  Wrap in saran wrap and store in fridge. 
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O R A N G E   C R E A M S I C L E   C U P C A K E S  



Ingredients: 

Directions: 

Cupcake 

Cupcake 

•  2 1/2 cups flour 

1.  Preheat oven to 350°F and prepare 

•  1 1/2 teaspoon baking powder 

cup cake pans by lining with 

•  1/4 teaspoon salt 

cupcake liners. 

•  1/2 cup buttermilk 

2.  Whisk the flour, cocoa powder, 

•  1/2 cup sour cream 

baking soda, and salt together. 

•  1 cup butter 

3.  In a mixer, using a paddle 

•  2 cup sugar 

attachment, beat the butter, 

•  4 eggs 

granulated sugar, and brown sugar 

•  2 tablespoons orange extract 

until light and fluffy. 

(or 1/2 teaspoon of food-safe 

4.  Add one egg at a time, beating each 

orange oil) 

time until everything is evenly mixed 

•  Orange food colouring 

and fluffy, scraping down 

occasionally. 

Fluffy Pudding Icing  

5.  Add the extracts and beat again 

•  2 packets Dream Whip powder 

until light and fluffy. 

•  2 cups milk 

6.  Add the yogurt and beat until 

•  1 large package of vanilla 

blended. 

pudding 

7.  Alternate the Guinness and flour mix, blending well, and scraping down occasionally. 

Notes: 

8.  Fold in the chocolate chips and bacon pieces, mixing until evenly distributed throughout the batter. 

If you don’t have buttercream, mix 

9.  Use a leveled-off 1/3 measuring cup to add batter to the cupcake pans. 

1/2 cup milk with 1/2 tablespoon 

10.  Bake for 20-25 minutes, until a toothpick comes out clean. 

vinegar. 

Fluffy Pudding Icing 

Use NEON food coloring for that 

1.  Use a hand mixer on low speed to blend all the ingredients, then beat on high strong orange colour (3 drop yellow, 

for 4 minutes until stiff peaks form. Stick in the fridge for approximately 30 

1 drop light pink) 

minutes, giving it a quick beat to fluff up before piping onto the cupcakes. 



G I N G E R B R E A D   C U P C A K E S  



Ingredients: 

Directions: 

•  1/2 cup salted butter, room 

1.  Preheat the oven to 350°F. 

temperature (1 stick) 

2.  Cream the butter in a mixer until 

•  2/3 cup dark-brown sugar, 

light. 

packed 

3.  Beat in the brown sugar until fluffy, 

•  2 eggs, room temperature, 

1 to 2 minutes. 

slightly beaten 

4.  Beat in the molasses until blended. 

•  1 cup molasses 

5.  Add the baking soda/water mixture 

•  2 teaspoons baking soda, 

and mix. 

(dissolved in 1/4 cup boiling 

6.  Beat in the eggs, one at a time. 

water 

7.  In a bowl, sift together the flour, 

•  3/4 cup eggnog 

spices, and baking powder. 

•  2 1/2 cups all-purpose flour 

8.  Add the flour mixture in batches, 

•  2 teaspoons ground ginger 

alternating and ending with the 

•  1 1/2 teaspoon ground 

eggnog. 

cinnamon 

9.  Bake at 350°F for 9-14 minutes for 

•  1/2 teaspoon ground cloves 

mini cupcakes and 15-25 for 

•  1/2 teaspoon ground nutmeg 

regular-sized cupcakes. (Made 60 

• 

mini cupcakes.) 

2 teaspoons baking powder 

10.  Once cooled, ice with Rum Cream Cheese Icing, which can be found under Candies & Other Treats. 
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O R A N G E   P O U N D   C A K E  



Ingredients: 

Directions: 

Pound Cake 

Pound Cake 

•  3 large eggs, room temperature  1.  Preheat oven to 325°F, with rack in center of oven. 

•  1 cup sugar 

2.  Grease an 8 1/2 x 4-inch loaf pan and line with parchment paper, covering 

•  1 tablespoon orange zest, 

the bottom and long sides of the pan, overhanging the side edges by about chopped fine and packed 

an inch. Set aside. 

•  1 1/2 cups all-purpose flour 

3.  In a medium bowl, whisk together the flour, baking powder and salt. Set 

•  1 1/2 teaspoons baking powder 

aside. 

•  1 teaspoon orange extract 

4.  Melt butter and set aside to cool until needed. 

•  1/2 cup mini chocolate chips 

5.  Set aside a hearty pinch of the orange zest (for garnishing) and finely mince 

•  1/4 teaspoon 

the rest of the zest. 

•  95 g heavy cream 

6.  Add room temperature eggs and sugar to a large bowl and beat together 

•  3 1/2 tablespoons butter, 

well until light and fluffy, about 2 minutes. Add orange zest and mix in briefly. 

melted and slightly cooled 

Add cream and extract and beat the mixture well, another 1-2 minutes. 

•  1/4 cup fresh squeezed orange 

7.  With mixer on low speed, spoon in the flour mixture, mixing until well juice 

combined. 

8.  Add the melted (but cooled) butter and mix in until well combined. 

Icing 

9.  Fold in the chocolate chips and pour batter into prepared loaf pan and 

•  1 cup icing sugar 

smooth top. 

•  2-3 tablespoons orange juice 

10.  Sprinkle the reserved orange zest and a handful of chips on top of the batter. 



11.  Set in oven for 30 minutes, rotate and bake for at least an additional 30 



minutes. Bake until a skewer comes out clean. (In my natural gas oven this took 70 minutes.) 



12.  Let cool completely. 



Glaze 



1.  In a saucepan, melt the butter and brown sugar. 



2.  Remove from heat and stir in the cream and vanilla. 



3.  Let cool to touch (about 5 minutes) before whisking in the eggs. 



4.  Divide the pecans among the pastry shells and pour in the filling until full. 



5.  Bake for 13-15 minutes or until crust is lightly golden around the edges and filling is bubbling. 



6.  Let cool completely in the pan. 



































Notes: 

Original recipe is from  Seasons and 

 Suppers,  modified to add more 

orange flavour and chocolate chips. 
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N O   F R U I T - N U T T Y   C H R I S T M A S   C A K E  



Ingredients: 

Directions: 

•  1 cup dark muscovado sugar 

1.  Spray 2 loaf tins with baking spray. Place on a baking sheet. Preheat oven to 

•  1 cup unsalted butter, softened 

300°F. 

•  4 medium eggs, room 

2.  Mix flour, dry ingredients, and spices, and set aside. 

temperature 

3.  Beat the butter and sugar together in a large bowl until pale and fluffy. 

•  2/3 cup applesauce 

4.  Beat in the eggs one at a time, until well combined. 

•  2 tablespoons cocoa 

5.  Add applesauce and mix. 

•  1 cup flour 

6.  Add half the dry mix, mixing until just combined. 

•  2 teaspoons baking powder 

7.  Add half the liquor of choice and mix until well combined. 

•  1/2 teaspoon baking soda 

8.  Add the remaining half of the dry mix, mixing until just combined. 

•  1/2 teaspoon nutmeg 

9.  Add the remaining half of the liquor of choice and mix until well combined. 

•  1 teaspoon cinnamon 

10.  Fold in the nuts/cherries. 

•  1/2 teaspoon allspice 

11.  Spoon into the prepared tins. Tent the tins with tinfoil. Make sure to TENT 

• 

slightly and not cover them flatly as the cakes will rise. 

1/4 teaspoon ground cloves 

• 

12.  Bake for about 2 1⁄2 hours. If using mini pans, bake for 1 1/4 hours, remove 1/2 teaspoon salt 

• 

the tents, bake for an additional 15 minutes (until a skewer comes out clean). 

1/3 cup dark rum (or liquor of 

13.  Uncover, baste with more rum/whiskey, and bake for a further 30 minutes or choice) 

until a skewer inserted into the middle comes out clean. Remove from the 

•  100 grams walnut halves, 

oven and cool in tin. 

chopped 

14.  Once cooled, remove from the tin and baste all over with rum/whiskey. Wrap 

•  100 grams slivered almonds 

in parchment paper then tinfoil, store in the fridge, basting once a week. 

•  100 grams Brazil nuts, chopped 

When ready to serve, feel free to use an icing of choice. 

•  100 grams pecans, chopped 

I try and change the booze every year. For example, one year I used a maple whisky liqueur called  Sortilege and topped the cakes with amazing Rum Cream Cheese Butter Icing. Delicious! 



I've used bourbon, dark rum, and whiskey, and it all depends on what flavour you're going for! 































Notes: 

For a small amount of fruit, both 

the hubby and I like pitted cherries. 

Use 75gm of the four nuts, instead 

of 100gm. 

Drain the syrup from a 398ml can of 

pitted dark cherries, place in a jar 

and cover with the booze of choice. 

Let sit overnight. Strain the liquor 

off, setting aside to use in the cake 

batter. Give a rough chop and add 

with the nuts. 

For the spices (nutmeg, cinnamon, 

cloves, allspice) feel free to use 

more or less as desired. 
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E L S I E ’ S   C H R I S T M A S   C A K E  



Ingredients: 

Directions: 

•  2 lbs seedless raisins 

Preparation is easier if spread over two days! 

•  3/4 lb citron lemon and orange 

1.  On The first day prepare the fruit. Wash and dry the raisins if necessary. 

peel 

Chop/slice the fruit (if thinly sliced the cake will cut better.) 

•  1/2 lb glazed pineapple 

2.  Leave nuts whole (soak almonds for 5 minutes in boiling water if using.) 

•  1 lb pecans, blanched almonds,  3.  Line the loaf, ring, or fruit cake pans with 2 layers of heavy-duty waxed or unsalted cashews 

paper (or 4 layers of thin waxed paper, 3 layers of waxed brown paper, or 

•  1 ½ glazed red and green 

heavy-duty aluminium foil). 

cherries 

4.  On the second day, preheat the oven to 300°F. 

•  1 cup all-purpose flour, sifted 

5.  Cream the butter in a very large bowl. Gradually add the sugar and blend 

•  2 cups sugar 

thoroughly. 

•  1 lb butter 

6.  Add the beaten yolks and mix well. 

•  12 egg yolks, beaten 

7.  Mix the jelly, juice, and brandy together. 

•  3 cups all-purpose flour, sifted 

8.  Sift the 3 cups flour with cinnamon, cloves, nutmeg, and salt, and add to the 

•  1 teaspoon cinnamon 

butter mixture, alternating with the brandy mixture. 

• 

9.  Mix the fruits and nuts thoroughly with the 1 cup of flour and add to the 1/2 teaspoon cloves 

• 

batter. 

1/2 teaspoon nutmeg 

• 

10.  Whip the egg whites and salt until medium peaks form, then fold carefully 1/2 teaspoon salt 

into the batter. 

•  1/2 cup grape or apple jelly 

11.  Spoon the batter into the prepared pans, filling until the batter is 1” from the 

•  1/2 cup grape or apple juice 

top. 

•  1/2 cup brandy or sherry 

12.  Cover the bottom rack with shallow pans of hot water. 

•  1/4 teaspoon salt 

13.  On the middle rack, bake the cakes 2 to 3 hours, depending on size of pans, 

•  12 egg whites 

until a skewer comes out clean. Remove the pans of water for the last 15 



minutes of baking. 



14.  Cool the cakes in the pans. 



15.  Remove the papers and rewrap in waxed paper, foil, or transparent wrap, and store in closely covered cake tins. 



16.  If desired, brandy or sherry may be poured over the cake for added flavour and moisture. With a fine skewer, pierce the cake deeply, but not to the bottom. Carefully pour 3-4 tablespoons evenly over the cake. Repeat weekly for 2-3 weeks. 







This recipe yields 11 lbs of cake! 

































Notes: 

This is a beloved recipe of Elsie’s 

that the whole family loves (except 

for those who didn’t like maraschino 

cherries). If you love fruit cake with 

maraschino’s, you’ll love this! 
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P U M P K I N   C H E E S E C A K E  



Ingredients: 

Directions: 

Pumpkin Spice 

Crust 

•  3 tablespoons ground 

1.  Blitz the gingersnaps and pumpkin spice in a food processor until they are cinnamon 

almost fine crumbs, and then add the melted butter. 

•  1 tablespoon ground ginger 

2.  Process again until the crumb mixture starts to clump together like damp 

•  1 teaspoon ground cardamon 

sand. 

•  1 1/2 teaspoons allspice 

3.  Press the mix into the bottom of a 9-inch springform pan. 

•  1 1/2 teaspoons ground cloves 

4.  Put the pan in the fridge while you make the filling. 

•  2 teaspoons ground nutmeg 

Filling 

Crust 

1.  Preheat the oven to 325°F and boil a kettle full of water. 

•  250 grams gingersnaps, ground  2.  Put the pumpkin purée and cream cheese into a food processor and mix until 

•  1 teaspoon pumpkin spice 

the cheese blends into the pumpkin. 

•  125 grams butter, melted 

3.  Add the sugar and spices and with the motor running, add the eggs one at a time down the tube of the processor. 

Filling 

4.  Scrape down and process again, adding the lemon juice and blitzing to make 

•  1 425g can pumpkin puree ( not 

a smooth mixture. 

pumpkin pie filling) 

5.  Wrap the outside of the biscuit-lined springform tin with a few layers of 

•  750 grams cream cheese 

clingfilm. Set on a large piece of double-layered strong foil and bring it up 

•  1 tablespoon pumpkin spice 

around the edges of the springform pan. 

•  200 grams caster sugar (berry)  6.  Sit the foil-covered springform tin in a roasting pan. 

•  6 large eggs, room temperature  7.  Scrape the cheesecake filling into the pan and then pour the recently boiled 

•  juice of 1/2 lemon 

water into the roasting pan to a level approximately halfway up the cake tin. 

Other 

8.  Bake for about 1¾ hours, or until the filling has set with only a small amount 

•  Kettle full of boiled water 

of wobble left at its centre.  It is worth remembering that it will continue to cook as it cools down.  



9.  Take the tin out of the water bath and sit it on a cooling rack, removing the foil as you do so. 



10.  When it is cool enough, put the cheesecake in the refrigerator overnight, before unspringing it from the tin to slice. 



11.  Top with desired amounts of vanilla bean whipped cream and serve! 





































Notes: 

This makes for a rich, yet light, 

dessert. The recommended serving 

would be to cut the cheesecake into 

16 pieces. 
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P U M P K I N   C R E A M   C H E E S E   B R E A D  

P U D D I N G  



Ingredients: 

Directions: 

Bread Pudding 

Bread Pudding 

•  Approx. 5 cups French bread 

1.  Preheat the oven to 375°F. 

cubed 

2.  Baking spray a large 

•  2 cups milk 

casserole dish. 

•  1 cup pecan halves 

3.  In a bowl, cover the bread 

•  3 large eggs, room temperature 

with the milk and set aside. 

•  2/3 cup granulated sugar 

4.  Once soaked up, toss in the 

•  2/3 cup brown sugar 

pecan halves 

•  15 oz / almost 2 cups pumpkin 

5.  In another bowl, blend the 

puree 

eggs, sugars, pumpkin, 

•  3 tablespoons melted butter 

melted butter, and spices. 

•  2 teaspoons ground cinnamon 

6.  Pour pumpkin mixture over 

•  1 teaspoon ground nutmeg 

soaked bread and stir to 

•  1 teaspoon ground ginger 

blend. 

• 

7.  Mix in the cubed cream 

1/4 teaspoon ground cloves 

• 

cheese. 

4 oz cold cream cheese, cubed  

• 

8.  Pour the mixture into a 

Pumpkin seeds for sprinkling 

casserole dish and sprinkle 

Cream Cheese Drizzle 

with pumpkin seeds 

•  4 oz cream cheese, room 

9.  Bake at 375° for 45 minutes 

temperature  

(or until set). 

•  1/2 cup powdered sugar 

Cream Cheese Drizzle 

•  3 to 4 tablespoons dark spiced 

1.  Beat cream cheese until very creamy and smooth. 

rum 

2.  Beat in the powdered sugar until well blended. 



3.  Add the rum until desired thickness is achieved. 



W A F F L E   B R E A D   P U D D I N G  



Ingredients: 

Directions: 

•  2 1/2 waffles, broken into 

1.  Preheat the oven to 350°F. 

pieces 

2.  In an 8x8 pan, place the waffle 

•  White chocolate chips 

pieces. 

•  Pecans 

3.  Sprinkle white chocolate chips 

•  2 tablespoons butter, melted 

and pecans over the top. 

•  4 eggs 

Approximately a 1/2 cup of 

•  3/4 cup brown sugar 

each, but add your preferences! 

•  1 1/2 cup heavy cream 

4.  Beat the eggs until broken and 

•  1/2 cup water 

foamy and add the cream, 

•  1 teaspoon cinnamon 

spices, sugar, and melted 

•  1/2 teaspoon nutmeg 

butter, mixing well. 

•  1 teaspoon vanilla 

5.  Pour over the waffles until it 

just starts to fill up the dish. 



Give the bread a bit of a push 

down into the liquid. 



6.  Bake at 350°F for 45 minutes. 

Notes: 

7.  Drizzle with caramel or maple 

syrup and serve! 

The waffle recipe can be found 



under the  Breakfast category. 
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D E E P - D I S H   P U M P K I N   P I E  



Ingredients: 

Directions: 

Deep-dish Graham Crust 

Deep-dish Graham Crust 

•  2 1/2 cups graham crumbs 

1.  Make sure to baking spray the pan AND line the bottom and sides in 

•  10 tablespoons melted butter 

parchment paper. 

•  1/2 teaspoon cinnamon 

2.  Combine all ingredients in a bowl and pour into a 3" spring form pan, pushing 

•  1/4 teaspoon ginger 

the crumbs up the sides, and flattening on the bottom. The bottom of a 

•  1/2 cup sugar 

measuring cup works really well. 

Pie Filling 

Pie Filling and Pecan Topping 

•  1 can 540 ml pumpkin pie 

1.  Preheat the oven to 350°F. 

•  4 tablespoons maple syrup 

2.  Mix the pie filling ingredients and fill the pie shell, leaving a bit of room for the 

•  1 tablespoon cinnamon 

pecan topping. 

•  2 eggs (slightly beaten) 

3.  GENTLY spoon half the topping mix over the pumpkin mixture. Do not pour 

•  1 teaspoon freshly grated 

over as it will mix! Spooning it gently will keep it nice and layered. Use a nutmeg 

slotted spoon to scoop out the rest of the nuts and butter nuggets. You can 

•  3/4 can sweetened condensed 

then add any extra of the liquid after if there is room. 

milk (300ml) 

4.  Bake at 350°F for 45-55 minutes until a knife comes out clean. 

• 



1 teaspoon ginger 

• 



1/4 teaspoon ground cloves 

• 



1/4 teaspoon allspice 



•  1/2 teaspoon salt 



Pecan Topping 



•  2 eggs 



•  2/3 cup corn syrup 



•  1/2 cup sugar 



•  3 tablespoons butter, cold and 



cubed small 

•  1/2 teaspoon vanilla 



•  1 cup pecans 







































Notes: 

A crust made from ginger thins 

crumbs would also be tasty! 
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R A S P B E R R Y   C H O C O L A T E   M U F F I N S  



Ingredients: 

Directions: 

•  3 cups all-purpose flour, 

1.  Preheat oven to 425°F (218°C). 

spooned & levelled 

Generously grease a jumbo 6-

•  3 teaspoons baking powder 

count muffin pan with butter or 

•  1/4 teaspoon baking soda 

nonstick spray (nonstick spray 

•  1/2 teaspoon salt 

recommended) or line with 

•  1/3 cup unsalted butter (melted 

muffin liners. Set aside. 

and slightly cooled) 

2.  Whisk the flour, baking powder, 

•  1/3 cup vegetable oil 

baking soda, and salt together 

•  1 cup granulated sugar 

in a large bowl. Set aside. 

•  2 large eggs, room temperature  3.  Whisk the melted butter, oil, 

•  1/3 cup sour cream or yogurt, 

sugar, and eggs together until 

room temperature 

combined. 

•  1 cup milk, room temperature 

4.  Then whisk in the sour cream, 

•  1 teaspoon pure vanilla extract 

milk, and vanilla extract. 

• 

5.  Pour wet ingredients into dry 

3/4 cup semi-sweet chocolate 

ingredients and fold together 

chips 

• 

with a rubber spatula or wooden spoon until completely combined. 

1 1/4 cups fresh or frozen 

6.  Use a whisk to rid any large lumps of flour, if needed. Avoid overmixing. The raspberries 

• 

batter will be thick. 

1/2 teaspoon nutmeg 

7.  Fold in the chocolate chips, then gently fold in the raspberries. 

•  1/4 teaspoon allspice 

8.  Divide batter between each muffin cup, filling all the way to the top. 



9.  Bake at 425°F for 5 minutes, then, keeping the muffins in the oven, reduce the oven temperature to 350°F (177°C) and continue to bake for 25-30 minutes Notes: 

or until the tops are lightly golden brown and centers are set. 

10.  Stick a toothpick in the center of a muffin to test for doneness. If it comes out Original recipe from Sally’s Baking 

clean, the muffins are done. 

Addiction. 

11.  Allow to cool for 10 minutes in pan before serving. 



T R I F F L E  



Ingredients: 

Another quick and delicious cheat recipe. 

Take a cake mix, bake it in a 9x12 pan or 

•  Cake mix 

two 8” circles, drizzle the cooked cake with 

•  2 pudding mixes 

a tasty liqueur, and cut it into cubes. In a 

•  Additions and toppings as 

big bowl, put a layer of cake cubes, a layer 

desired 

of pudding that pairs with it, then some 

nuts or toffee bits for crunch, and repeat, 



topping with whipped cream and crunchy 

bits. (I make 2 batches of pudding, 

sometimes different flavours.) 

I’ve added a drained can of dark pitted 

cherries that had been soaked in bourbon, 

with bourbon replacing the liquid in the cake batter. 

For a change, I’ve even taken a cup of cognac buttercream icing and folded it into 2 cups of whipped heavy cream (unsweetened). 

The flavour combinations are endless! 

Black Forest Trifle: Chocolate cake (baked with Kirsch in the batter), drizzled with Kirsch, a layer of cherry pie filling, a layer of white chocolate pudding, repeat, top with whip cream and chocolate shavings. 

Spiced Cake Trifle: Spice cake or gingerbread cake, drizzled with spiced rum, a layer of caramel or butterscotch pudding, a sprinkling of toffee bits and candied pecans, and repeat, topping with whipped cream more toffee bits and pecans. 
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P I N E A P P L E   D E L I G H T  



Ingredients: 

Directions: 

Crust 

Crust 

•  2 cups graham crumbs 

1.  Preheat oven to 300°F. 

•  1/4 cup butter, melted 

2.  Combine the graham crumbs and melted butter, until crumbly. 

Middle Layer 

3.  Place mixture into a 9x12 pan and pat press flat. 

•  1/2 cup butter, softened 

4.  Bake for 10 minutes. 

• 

5.  Remove and cool completely. 

1 1/4 icing sugar, sifted 

•  1 teaspoon vanilla 

Middle Layer 

•  2 eggs 

1.  Cream the butter and sugar until light and fluffy. 

2.  Add the eggs one at a time, mixing well. 

Top Layer 

3.  Add the vanilla and mix. 

•  1/2 pint heavy cream (1.2 cups)  4.  Spread over the cooled crust. 

•  1 can crushed pineapple, well 

drained 

Top Layer 

•  Graham crumbs for sprinkling 

1.  Whip the heavy cream and fold in the crushed pineapple. 

2.  Sprinkle with graham crumbs, then set in refrigerator overnight. 



R H U B A R B   D E L I G H T  



Ingredients: 

Directions: 

Crust 

Crust 

•  2 cups graham crumbs 

1.  Preheat oven to 300°F. 

•  1/4 cup butter, melted 

2.  Combine the graham crumbs and melted butter, until crumbly. 

Middle Layer 

3.  Place mixture into a 9x12 pan and pat press flat. 

•  5 cups rhubarb, chopped 

4.  Bake for 10 minutes. 

small) 

5.  Remove and cool completely. 

•  1 cup sugar 

Middle Layer 

•  1/2 cup water 

1.  In a large saucepot, cook the rhubarb, sugar, and water until the rhubarb has 

•  1 package strawberry Jello 

broken down. 

•  1 package of gelatin 

2.  Add the Jello and sprinkle the gelatine over top, stir to combine. 

•  1/2 bag marshmallows 

3.  Add the marshmallows and stir frequently until melted and incorporated. 

4.  Spread over the cooled crust. 

Top Layer 

5.  Let cool completely. 

•  1/2 pint heavy cream (1.2 

cups) 

TopLayer 

•  1 tablespoon icing sugar 

1.  Whip the heavy cream and icing sugar until stiff peaks form, then add spread 

• 

over the cooled rhubarb layer. 

Graham crumbs for sprinkling 

2.  Sprinkle with graham crumbs, then set in refrigerator overnight. 

























Notes: 



Original recipe from Elsie. 

As you can see, this recipe was marked Very Good! 
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R H U B A R B   C A K E    



Ingredients: 

Directions: 

Crust/Topping 

1.  Preheat oven to 350°F and baking spray an 8x8 pan. 

•  2 cups flour 

2.  Combine the crust/topping ingredients and set 1 cup of the mixture to the 

•  1 teaspoon baking powder 

side. 

•  1/2 cup butter 

3.  Pour the rest into the pan and pat flat. 

•  1/4 teaspoon salt 

4.  Combine the rhubarb layer ingredients and spread over the crust. 

•  1 egg, beaten 

5.  Sprinkle with sugar and cinnamon. 

6.  Sprinkle the reserved 1 cup of the crust/topping mix over the rhubarb. 

Rhubarb Layer 

• 

7.  Bake for 1 hour. 

4 cups rhubarb (diced small) 

8.  Remove from oven, cool, then serve. 

•  1 1/2 cups sugar 



•  1/2 cup flour 

•  2 eggs, beaten 

•  1/2 cup butter, melted 

•  Sugar and cinnamon for 

sprinkling 



Notes: 

Original recipe from Elsie. 



W A L D O R F   A S T O R I A   C U P C A K E S  



Ingredients: 

Directions: 

Cupcakes 

Cupcakes 

•  1/2 cup unsalted butter, 

1.  Preheat oven to 350°F degrees. Grease two 9-inch round cake pans with softened 

shortening (or baking spray) and line the bottom with parchment or put 

•  1 1/2 cup granulated sugar 

liners in a cupcake tin. 

•  2 large eggs, room temperature  2.  In the bowl of a stand mixer, combine the butter and sugar until fluffy. Add 

•  1 teaspoon vanilla extract 

the eggs one at a time and the vanilla. Mixing well. 

•  2 oz liquid red food coloring 

3.  In a small condiment cup, stir together liquid food colouring and cocoa 

•  2 tablespoons cocoa powder 

powder until smooth and then add to the butter mixture. 

•  2 1/2 cup all-purpose flour, 

4.  Sift together the flour, baking powder, and salt. Add the flour mix to the sifted 

butter mixture in three additions, alternating with the cup of buttermilk. 

•  1 teaspoon baking powder 

Begin and end with flour. Scraping down the bowl occasionally and mixing 

•  1 teaspoon salt 

well. 

•  1 cup buttermilk 

5.  In a small condiment cup, combine baking soda and vinegar. The mixture will 

•  1 teaspoon baking soda 

bubble and fizz! Pour into the cake batter and mix until well incorporated. 

• 

6.  Pour the batter into the cake pans and bake for 25-30 minutes. 

1 teaspoon white vinegar 

7.  Let cool completely before icing. 

Boiled Icing 

• 

Icing 

1/4 cup flour 

• 

1.  In a large saucepan, whisk together flour and 1/2 cup of milk until smooth. 

1 teaspoon salt 

Set over medium heat and whisk in remaining milk and salt. Whisk constantly 

•  2 cup milk, room temperature 

until mixture is thick and paste-like - AND SMOOTH. Remove from heat and 

•  2 cups unsalted butter, softened 

let cool completely. 

•  2 cups granulated sugar 

2.  In the bowl of a stand mixer fitted with the whisk attachment, combine 

•  1 tablespoon vanilla extract 

butter and sugar. Beat until light and fluffy. Add vanilla and mix well. 



3.  Beat cooled flour mixture into the butter mixture on high speed. Beat for several minutes (6-10) until sugar granules have dissolved and the mixture is super silky and fluffy. You can check this by rubbing a little between your thumb and forefinger. 
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M A T R I M O N I A L   C A K E  



Ingredients: 

Directions: 

•  2 cups flour, sifted 

1.  Cook the dates with the water until broken down and smooth. Set aside. 

•  1 teaspoon baking powder 

2.  Preheat oven to 350°F. 

•  1 teaspoon salt 

3.  Sift the flour with the baking powder, baking soda, and salt. 

•  1/2 teaspoon baking soda 

4.  Add the rolled oats and brown sugar to the dry ingredients. 

•  2 1/2 cups rolled oats 

5.  Use a pastry cutter to cut in the butter until granular. 

•  3/4 cup brown sugar 

6.  Spread half of the mixture in a 9x12 pan. 

•  1 cup butter, cold and cubed 

7.  Spread the date mixture on top. 

•  1 teaspoon vanilla 

8.  Add the remaining half of the crumb mixture, patting down lightly with a 

•  1 1/2 lbs dates 

fork. 

•  2 cups water 

9.  Bake for 50 minutes. 



10.  Once cool, cut into squares. 



Notes: 

Original recipe from Elsie. 



Q U E E N   E L I Z A B E T H   C A K E  



Ingredients: 

Directions: 

Cake 

1.  Preheat oven to 375°F and grease and flour a 9x12 pan. 

•  1/4 cup dates, chopped 

2.  Pour the boiling water over the dates and add the baking soda, stir to mix. Let 

•  1 cup boiling water 

stand while mixing the following. 

•  1 teaspoon baking soda 

3.  In another bowl, cream the butter and sugar together until light and fluffy. 

•  1 cup sugar 

4.  Add the egg and vanilla and mix well. 

•  1/4 cup butter 

5.  Sift the flour, baking powder, and salt together and add to the above mixture. 

•  1 egg, beaten 

6.  Add the dates and nuts and stir to mix. 

•  1 teaspoon vanilla 

7.  Pour the batter into the prepared pan and bake for 35 minutes. 

•  1 1/2 cups flour, sifted 

8.  While it’s baking, boil the icing ingredients together for 3 minutes and then 

•  1 teaspoon baking powder 

pour over the cake while the cake is still hot. 

•  1 teaspoon salt 

9.  Sprinkle with the coconut and then pop back into the oven for a few minutes 

•  1/2 cup chopped nuts 

until the topping bubbles. 



Icing 

•  5 tablespoons brown sugar 

•  2 tablespoons butter 

•  3 tablespoons cream. 

•  Coconut for sprinkling 





















Notes: 

Original recipe from Elsie. 
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T O A S T E D   C O C O N U T   C A K E  



Ingredients: 

Directions: 

Cake 

1.  Preheat oven to 350°F. 

•  2 eggs 

2.  Beat the eggs until thick. 

•  1 cup sugar 

3.  Add the eggs and milk, beating until the mixture thickens. 

•  1/2 cup milk 

4.  Mix in the dry ingredients. 

•  1 cup cake flour 

5.  Pour into a shallow pan and bake for 25 minutes. 

•  1 teaspoon baking powder 

6.  While the cake is baking, cream the sugar and butter together until light and 

•  1 teaspoon cinnamon 

fluffy. 

•  3/4 cup walnuts 

7.  Add the cream and blend. 

8.  Fold in the coconut. 

Topping 

9.  Remove the cake from the oven after 25 minutes and add the topping, bake 

•  1 cup brown sugar 

until brown and the topping is bubbling. 

•  3 tablespoons butter 

•  2 tablespoons heavy cream 

The recipe card was a bit vague with no temperatures or additional topping 

•  1/2 cup toasted coconut (or 

baking time. I couldn’t find anything close online. 

cornflakes) 



Notes: 

Original recipe from my Elsie .  



W A C K Y   C A K E  



Ingredients: 

Directions: 

•  1 1/2 cups flour 

1.  Preheat oven to 350°F. 

•  3 tablespoons cocoa 

2.  Sift flour, sugar, cocoa powder, baking soda, and salt together in an 8x8-inch 

•  1/2 teaspoon salt 

ungreased cake pan. 

•  1 cup sugar 

3.  Make 3 depressions in flour mixture; pour oil into one well, vinegar into the 

•  1 teaspoon baking soda 

second, and vanilla into the third well. 

•  1 tablespoon vinegar 

4.  Pour water over the mixture, then stir with a fork until everything is well 

•  1 teaspoon vanilla 

blended. 

•  6 tablespoons oil (or melted 

5.  Bake for 30-40 minutes until a skewer comes out clean. 

shortening) 

•  1 cup cold water 



Notes: 

Original recipe from Elsie .  
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D E S S E R T S  

Cookies 







 

 

















G I N G E R B R E A D   C O O K I E S  



Ingredients: 

Directions: 

•  4 1/2 cups all-purpose flour 

1.  Sift the dry ingredients into a bowl 

•  1 teaspoon baking soda 

and whisk to blend. 

•  1 teaspoon salt 

2.  Cream butter and sugar together 

•  2 tablespoons ground ginger 

until light and fluffy, about 3 

•  1 tablespoon unsweetened 

minutes. 

cocoa powder 

3.  Beat in egg and molasses and mix 

•  1 tablespoon cinnamon 

until smooth. 

•  1 teaspoon cloves 

4.  Gradually add the dry ingredients, 

•  2 teaspoons allspice 

while mixing on low, and mix until 

•  1/2 teaspoon freshly grated 

the dough comes together. 

nutmeg 

5.  Turn out onto a floured surface and 

•  3/4 cup unsalted butter, at 

knead the dough a couple of times 

until it becomes smooth. Divide in 

room temperature (1½ 

two and form into disks. 

sticks)) 

6.  Wrap in plastic and chill for at least 

•  3/4 cup light brown sugar, 

3 hours, or overnight. 

packed 

7.  Preheat oven to 350°F. 

•  1 large egg, room 

8.  Place a piece of parchment paper 

temperature 

onto your counter. 

•  1 cup molasses 

9.  Roll the dough out to approximately 



1/4-inch thickness. 



10.  Cut out your cookies and place on a parchment or a baking sheet lined with a silicone mat. 

11.  Bake for 10 minutes (rotating the tray halfway through if your oven cooks unevenly.) 



12.  Let the cookies cool on the baking sheet for a few minutes before moving them to a cooling rack. 



13.  For decorating, I use cookie stamps and embossed rollers. When using the stamp or embossed roller, make sure that the dough isn't super cold, though chilling the stamp/roller itself is a good idea. When using an embossed roller, give a light spray with baking spray first. 



14.  Use a thin glaze for the stamped cookies, followed by a dusting of sparkling sugar. 

















Notes: 

Original recipe is from The View 

from Great Island. 

Use a 1/4” rolling pin for the cookies 

for even cookies. If you don't have a 

rolling pin with depth settings, place 

a large silicone mat on the counter, 

then place two pieces of screen 

moulding down (cut into two 24" 

strips), about the width of your 

rolling pin apart, then place about 

half of one disk of dough in between 

and roll out. 
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C H E R R Y   W I N K S  



Ingredients: 

Directions: 

•  2/3 cup shortening 

1.  Preheat the oven to 375°F and line a baking sheet with parchment paper. 

•  1 cup white sugar 

2.  Cream the shortening and sugar, mixing until creamy. 

•  2 eggs, room temperature 

3.  Add the eggs one at a time, mixing well in between. 

•  3 tablespoons milk 

4.  Add the vanilla and milk, mixing well. 

•  2 teaspoons vanilla 

5.  Mix all dry ingredients together (excluding the nuts and dates) and add to the 

•  2 cups flour 

above mixture, mixing well. 

•  1 teaspoon baking powder 

6.  Stir in the dates and walnuts. 

•  1/2 teaspoon baking soda 

7.  Scoop in 1 tablespoon portions, forming a ball, and roll in the crushed 

•  1/2 teaspoon salt 

cornflakes. 

•  1 cup chopped walnuts 

8.  Place the ball on the baking sheet, topping with a cherry piece. Try not to 

•  1 cup dates, chopped 

flatten the ball! 

• 

9.  Bake for 8-10 minutes, until lightly browned. 

Crushed cornflakes for rolling 

• 

10.  Remove the cookies from the baking sheet and transfer to a cooling sheet, as Cherries for decorating, drained 

soon as removed from the oven. 

and quartered 











Notes: 

Original recipe from Elsie. 



C H O C O L A T E   M A C A R O O N S  



Ingredients: 

Directions: 

•  1/2 cup butter 

1.  Add the butter, sugar, milk (or coffee), and salt in a large saucepot and bring 

•  1 1/2 cups sugar 

to a boil. 

•  1/2 cup milk (or cold coffee) 

2.  Add the cocoa and vanilla and stir vigorously. 

•  1/2 teaspoon salt 

3.  Add the rolled oats and coconut and combine. Cook for an additional 2 

•  5 tablespoons cocoa powder 

minutes. 

•  1 teaspoon vanilla 

4.  Drop by tablespoons onto wax paper and let cool. 

•  3 cups rolled oats 



•  1 cup coconut 













Notes: 

Original recipe from Elsie. 

This is a no-bake cookie! 
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C L A S S I C   C H O C O L A T E   C H I P  

C O O K I E S  



Ingredients: 

Directions: 

•  1/2 cup butter 

1.  Preheat oven to 350°F. 

•  1/4 cup white sugar 

2.  Cream the butter and sugars 

•  1/2 cup white sugar 

until light and fluffy. 

•  1/2 teaspoon vanilla 

3.  Add the egg and vanilla and 

•  1 egg 

mix well. 

•  1 cup + 2 teaspoons flour 

4.  Add the flour, soda, and salt 

•  1/2 teaspoon baking soda 

and mix well. 

•  1/2 cup chopped nuts 

5.  Stir in the chocolate chips 

•  1/2 teaspoon salt 

6.  Bake for 10-12 minutes. 

•  6 oz. chocolate chips (and/or 

7.  Remove from the oven and 

chunks) 

allow the cookies to cool 

completely. 



C O F F E E   H A Z E L N U T   C R I S P S  



Ingredients: 

Directions: 

•  1/3 cup hazelnuts (toasted and  1.  Preheat oven to 350F. 

deskinned) 

2.  Place coffee beans and hazelnuts in food processor or spice grinder and 

•  1/2 teaspoon coffee beans 

process until fine. 

•  2/3 cup white granulated sugar  3.  Place butter, milk, glucose/corn syrup, and vanilla seeds in a small sauce pot 

•  60 grams unsalted butter 

over medium heat. Stirring, bring the ingredients to a boil. Continue to cook 

•  1 tablespoon milk 

until the mixture is 100°C / 212°F. 

•  1 tablespoon liquid glucose 

4.  Remove from the heat and add the ground hazelnuts and coffee beans, and (corn syrup) 

the cocoa. Stir until well combined. 

•  1 vanilla bean (split and seeds 

5.  Set aside to cool and prepare 2 to 3 large cookie sheets with sheets of non-scraped out) 

stick parchment paper. 

•  1 1/2 tablespoons cocoa 

6.  Once it has cooled just enough to touch, take a teaspoon of mix, roll into a powder 

ball and place on the cookie sheet. Place widely spaced, 12 to a large cookie sheet. 



7.  Bake for 6 to 8 minutes until flat and golden. 



8.  Remove from the oven and allow to cool on the cookie sheet for 5 minutes before gently placing them on a rack to finish cooling. 









Notes: 

Original recipe from Donna Hay - 

Modern Baking (Cakes, Cookies, & 

Everything In Between). 

The instructions in the cookbook 

were to scoop 1 teaspoon and place 

on the sheet. I found that rolling 

into a ball first, helped keep the 

batter together as they spread out. 

The first batch I did, I scooped a 

teaspoon onto the cookie sheet and 

there were holes in the cookies. 
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R A S P B E R R Y   M E R I N G U E S  



Ingredients: 

Directions: 

•  3 egg whites 

1.  Preheat oven to 250°F. 

•  1/8 teaspoon salt 

2.  Beat egg whites with salt until foamy. 

•  3 1/2 tablespoons raspberry 

3.  Add Jell-O and sugar as you beat, beating until you form peaks. 

Jell-O 

4.  Add vinegar and gently mix. 

•  3/4 cup sugar 

5.  At this time fold in the mini chocolate chips. 

•  1 tablespoon vinegar 

6.  Spoon or pipe into small circles on a cookie sheet covered in parchment 

•  1 cup mini chocolate Chips 

paper. 

•  Sprinkles for decorating 

7.  Sprinkle with confetti sprinkles. 

8.  Bake for 25 minutes, then turn oven off and allow to sit for an additional 20 

minutes. 

9.  Remove from oven and allow cookies to cool completely. 





C H O C O L A T E   B U T T E R S C O T C H  

C O O K I E S  



Ingredients: 

Directions: 

•  120 grams dark chocolate  

1.  Preheat the oven to 350°F 

•  1 1/2 cups all-purpose flour 

and line a baking sheet 

•  1/2 cup cocoa powder 

with parchment paper. 

•  1/2 teaspoon baking soda 

2.  Melt the dark chocolate 

•  1/2 teaspoon salt 

and set aside to cool. 

•  1/2 cup butter, softened 

3.  Sift the cocoa powder into 

•  1/2 cup granulated sugar 

the flour and add the 

•  1/2 cup brown sugar, packed 

baking soda and salt. Stir 

•  2 eggs, room temperature 

to combine. 

•  1 270g butterscotch chips pack   4.  Beat the butter and 2 



sugars until creamy. 

5.  Add eggs one at a time, 



beating until smooth. 



6.  Add the melted chocolate 

and beat until combined. 

Notes: 

7.  Add the flour mix in 

Feel free to use chocolate chips or 

batches, beating until well 

chocolate chunks instead of the 

mixed. 

butterscotch chips! 

8.  Fold in the butterscotch chips until uniform throughout the batter. 

9.  Use a cookie scoop to portion out cookies. They will not spread very much, so Original recipe from the back of a 

you can put them relatively close together. 

Hershey’s Butterscotch Chips bag. 

10.  Bake for 10-13 minutes until they crack slightly on top. 
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C R I S P Y   O A T M E A L   C O O K I E S  



Ingredients: 

Directions: 

•  1 cup white sugar 

1.  In a mixer, beat the shortening and sugars together on medium, for about 3 

•  1 cup brown sugar 

minutes. 

•  1 cup shortening 

2.  Add the eggs, one at a time, mixing in between. 

•  2 eggs, room temperature 

3.  Add the vanilla and beat until mixed. 

•  1 teaspoon vanilla 

4.  In a large bowl, whisk together the oats, flour, baking powder, baking soda, 

•  1 1/2 cups flour 

and nutmeg. 

•  3 cups quick rolled oats 

5.  Add a heaping cupful at a time to the wet mixture, beating until just blended. 

•  1/2 cup pecan pieces 

6.  Divide in half and form into logs, wrap in saran wrap, and refrigerate for 24 

•  1 teaspoon baking powder 

hours. 

•  1 teaspoon baking soda 

7.  Slice into approximately 1/4-inch slices and place well far apart. These 

•  1/2 teaspoon ground nutmeg 

cookies SPREAD OUT! 

8.  Bake in an oven preheated to 350°F and bake for 15 minutes. 

















Notes: 

Feel free to use chocolate chips or 

chocolate chunks instead of the 

butterscotch chips! 

Original recipe from the back of a 

Hershey’s Butterscotch Chips bag. 



C H O C O L A T E   S T O U T   C O O K I E S  



Ingredients: 

Directions: 

•  3/4 cup stout 

1.  In a medium bowl whisk together the 

•  1/2 cup butter, softened 

flour, cocoa powders, salt, baking soda, 

•  1 1/2 cups flour 

baking powder and chocolate chips. 

•  1/4 cup unsweetened cocoa 

2.  In a larger bowl beat the butter with 

•  1 tablespoon black cocoa (or 

the sugars until light and fluffy. Add the 

unsweetened cocoa) 

molasses, vanilla and egg and beat 

•  1/2 teaspoon salt 

well. 

•  1/2 teaspoon baking soda 

3.  Alternate the flour and the stout with 

•  1 teaspoon baking powder 

the egg mixture until combined. 

•  1 1/2 cups chocolate chips 

4.  Chill the dough for about 30 minutes, or 

•  1/2 cup brown sugar 

until it has firmed up enough to scoop 

•  1/4 cup sugar 

out cookies. 

• 

5.  Preheat the oven to 350°F and line a 

1 tablespoon molasses 

• 

baking sheet with parchment or a 

1/2 teaspoon vanilla 

• 

silicone mat. 

1 egg, room temperature 

6.  Scoop on the prepared baking sheet 



and bake for 15-17 minutes or until the 

Notes: 

top springs back lightly when touched. 



The original recipe is from The 

Ghiradelli Chocolate Cookbook. 
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G I N G E R   B A L L S  



Ingredients: 

Directions: 

•  1 cup sugar 

1.  Cream the sugar and shortening together until smooth and creamy. 

•  2/3 cup shortening 

2.  Add the egg and molasses and cream together. 

•  1 egg 

3.  Mix the remaining ingredients together and then add to the above creamed 

•  4 tablespoons dark molasses 

mixture. 

•  2 cups flour 

4.  Chill for at least 2 hours. 

•  2 teaspoons baking soda 

5.  Preheat an oven to 375°F and line a baking sheet with a silicone mat. 

•  1/2 teaspoon cloves 

6.  Take a scoop and roll into 1“ balls and place on the baking sheet. Flatten 

•  1/2 teaspoon ground ginger 

each ball with the bottom of a glass dipped in sugar. 

•  1 teaspoon cinnamon 

7.  Bake for 8-10 minutes until cooked through but not browned. 

•  Sugar for dipping 

8.  Allow to cool on the pan for 5 minutes then transfer to a cooling rack to finish cooling. 



Notes: 

Original recipe from Elsie. 



J O S H ’ S   C O W B O Y   C O O K I E S  



Ingredients: 

Directions: 

•  2 cups flour 

1.  Simmer the raisins in water for about 5 minutes to soften. 

•  1/2 teaspoon baking powder 

2.  Preheat the oven to 350°F and grease or parchment line a baking sheet. 

•  1 teaspoon baking soda 

3.  Sift together the flour, baking powder, baking soda, and salt. 

•  1/2 teaspoon salt 

4.  Cream the shortening and sugars together. 

•  1 cup shortening 

5.  Add the eggs and vanilla and mix well. 

•  1 cup sugar 

6.  Add the flour mixture and mix well. 

•  1 cup brown sugar, firmly 

7.  Mix in the rolled oats, chocolate chips, and raisins. 

packed 

8.  Drop by teaspoons onto the prepared sheet and bake for 12 minutes. 

•  2 eggs 



•  1 teaspoon vanilla 

•  2 cups rolled oats 



•  1 package semi-sweet 

chocolate chips 

•  1 cup raisins 

















Notes: 

A friend of mine raved about these 

cookies that his mom makes and I 

have added it to this book as they 

are his favourite! 
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M A D E L E I N E S  



Ingredients: 

Directions: 

Madeleines 

1.  Preheat the oven to 350°F. 

•  3 eggs 

2.  Melt the butter and set aside to cool. 

•  2/3 cup granulated sugar (151 

3.  Put the madeleine pan into freezer while you make the batter! 

grams) 

4.  Whisk the sugar and eggs in a large bowl until pale and foamy. 

•  1 cup all-purpose flour (120 

5.  Add the flour and baking soda to the batter, whisking to combine. 

grams) 

6.  Add the lemon zest, vanilla extract, and the cooled melted butter. 

•  1/2 teaspoon baking soda (3 

7.  Stir everything to mix. The batter will be thick! 

grams) 

8.  Chill the batter for about 15 minutes in the fridge. 

•  1/2 cup unsalted butter (115 

9.  Brush softened butter onto a madeleine pan, making sure every crevice is well grams), softened, plus more for 

buttered, and lightly flour, knocking off excess. 

greasing the madeleine pan 

 10.  Put a small cookie scoop worth of batter into the center of each mould (about 

•  1 teaspoon vanilla extract (4 

1 tablespoon).  Do not spread or tap pan to even out! 

grams) 

11.  Bake the madeleines for about 9 to 10 minutes, until they're golden along the 

•  1 teaspoon grated lemon zest, 

edges and spongy to the touch. 

chopped fine 

12.  Turn the madeleines out onto a wire rack to cool completely. 

Glaze 

Glaze 

•  1 cup icing sugar 

1.  Mix the glaze ingredients so a thin glaze is made. 

•  2-3 tablespoons of lemon juice  2.  Brush the glaze on the tops of the madeleines. 























































Notes: 

Go by weight for making 

madeleines, to get the best result. 

The key for madeleines is to chill 

the pan, chill the batter, and make 

sure each of the moulds are 

thoroughly buttered! 
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P E A N U T   B U T T E R   C O O K I E S  



Ingredients: 

Directions: 

•  1 1/4 cup all-purpose flour 

1.  Preheat oven to 350°F. Line two baking sheets with parchment paper. 

•  1 teaspoon baking soda 

2.  Combine the flour, baking soda, and salt in a medium bowl. Set aside. 

•  1/2 teaspoon salt 

3.  In the bowl of a stand mixer, beat the peanut butter, butter and both sugars, 

•  1/2 cup creamy peanut butter 

until light and fluffy. 

•  1/2 cup unsalted butter, 

4.  Add in the egg and vanilla, beating until incorporated. 

softened (1 stick) 

5.  Add the peanut pieces and stir to incorporate. 

•  3/4 cup packed brown sugar 

6.  Gradually add in the flour mixture on low speed. Stir until dough forms. 

•  1/4 cup granulated sugar 

7.  Using a cookie scoop (about 1 heaping tablespoon of dough), drop rounded 

•  1 large egg 

balls of dough onto the prepared cookie sheet. Leaving space for spreading. 

•  1 teaspoon vanilla extract 

8.  Bake for 10 to 14 minutes, or until edges are slightly browned, and remove 

•  1/2 cup crushed peanut pieces 

from oven. 



9.  Let cool for 5 minutes on cookie sheets before transferring cookies to a wire rack to cool completely. 



10.  Store in an airtight container for up to 5 days. 







E L S I E ’ S   P E A N U T   B U T T E R   C O O K I E S  



Ingredients: 

Directions: 

•  2 1/2 cups flour, sifted 

1.  Preheat the oven to 375°F. (There was a note on the card that mentioned a 

•  1/2 teaspoon baking soda 

325°F oven for 10 minutes.) 

•  1 teaspoon baking powder 

2.  Add the shortening and sugars into a mixing bowl and cream until light and 

•  1/4 teaspoon salt 

fluffy. 

•  1 cup shortening 

3.  Add the eggs, one at a time, beating until incorporated. 

•  1 cup white sugar 

4.  Add the peanut butter and vanilla and beat well. 

•  1 cup brown sugar 

5.  Add the dry ingredients and blend well. 

•  2 eggs 

6.  Bake for 10-15 minutes. 

•  1 cup peanut butter 



•  1 teaspoon vanilla 







Notes: 

Original recipe from Elsie. Makes 5 

dozen cookies. 

Marked as “Good” so it must be! 
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T U R T L E   C O O K I E S  



Ingredients: 

Directions: 

Cookie 

1.  Preheat oven to 350°F. 

•  1/2 cup brown sugar, packed 

2.  Mix the sugar, butter, water and vanilla. 

•  1/2 cup butter  

3.  Stir in the flour and salt until the dough holds together. (If too dry, add 1 to 2 

•  2 tablespoons butter 

teaspoons more water). 

•  1 teaspoon vanilla 

4.  For each cookie, group 3 to 5 pecan halves, on an ungreased cookie sheet. 

•  1 1/2 cups all-purpose flour 

5.  Shape dough by teaspoonful’s around a caramel quarter, then press firmly 

•  1/8 teaspoon salt 

into the center of each group of nuts. 

•  Pecan halves 

6.  Bake 12-15 minutes until set, but not brown. 

•  8 caramels, each cut into 

7.  Dip tops of cookies into chocolate gaze. 

quarters 

Chocolate Glaze 

Chocolate Glaze 

1.  For frosting, place the semisweet chocolate chips, butter, and milk in a small 

•  1/3 cup semisweet chocolate 

saucepan. 

chips 

2.  Cook on low heat, stirring constantly until all is melted and combined. 

•  1 tablespoon butter 

Remove from heat and stir in 1 cup powdered sugar (or more to make it 

•  3 tablespoons milk 

thicker). 

• 



1 cup icing sugar 







Notes: 



Picture from  Mom Loves Baking, it was the only 

This recipe was found in Elsie’s 

one I could find with the look matching the 

recipe box and was clipped out of a 

recipe. 

magazine. 

The “chocolate glaze” was not with 

the recipe, but I found it on  Mom 

 Loves Baking. 




M A C A D A M I A   W H I T E   C H O C O L A T E  

C H I P   C O O K I E S  



Ingredients: 

Directions: 

•  2 cups + 2 tablespoons all-

1.  Whisk the flour and baking soda in a 

purpose flour 

bowl and set aside. 

•  1/2 teaspoon baking soda 

2.  With an electric mixer or stand mixer 

•  3/4 cup salted butter, softened 

with a paddle attachment, cream the 

•  1 cup 200g brown sugar, 

butter and sugars together. 

packed 

3.  Add the egg, additional egg yolk, and 

•  1/2 cup granulated sugar 

vanilla, and mix well on high speed until 

•  1 large egg, room temperature 

combined. 

•  1 egg yolk, room temperature 

4.  Gradually add the flour mixture and stir 

•  2 teaspoons vanilla extract 

until a dough forms (may take a couple 

•  3/4 cup white chocolate chips 

minutes of stirring). 

•  3/4 cup chopped macadamia 

5.  Fold in the white chocolate chips and 

nuts 

macadamia nuts. Do not overmix the 



dough at any point in this process! 

6.  Chill dough for at least 30 minutes (or up to 5 days) in the refrigerator. 



7.  Preheat oven to 325°F degrees. Take a generous tablespoon of dough or cookie scoop, form into a ball. 

8.  Place on a cookie sheet, flattening slightly. 

9.  Bake for 15-18 minutes or until edges are slightly browned. 

10.  The centers should appear very soft and puffy. Let cool completely on a wire rack. 
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M O C H A   E S P R E S S O   C H O C O L A T E  

C H I P C O O K I E S  



Ingredients: 

Directions: 

•  2 cups all-purpose flour 

1.  In a medium bowl, mix flour, 

•  1/2 teaspoon baking powder 

baking powder, cinnamon, and 

•  3/4 teaspoon cinnamon 

salt. 

•  1/4 teaspoon salt 

2.  In a larger bowl, beat butter until 

•  1 1/2 cups unsalted butter, 

fluffy. Add espresso powder and 

softened 

mix well. Add icing sugar and 

•  3 tablespoons instant espresso 

brown sugar and mix well. 

powder 

3.  Add flour mix about 1/2 cup at a 

•  1 cup icing sugar 

time, mixing well each addition. 

•  1/2 cup packed brown sugar 

4.  Stir in chocolate chips. 

•  1 1/2 cup dark choco chips 

5.  Set dough in the fridge for about 

•  1/4 cup granulated sugar, for 

30 minutes. 

decorating 

6.  Preheat oven to 350°F. 



7.  Put the 1/4 cup of granulated 

sugar in small shallow bowl. Scoop out a tablespoon of dough, flattening slightly into a disk. Dip one side into sugar and place the sugared side up on Notes: 

an ungreased baking sheet about 2-inches apart. 

8.  Bake for 12-14 minutes. 

I like to use Nescafe Gold Espresso 

9.  Let cookies cool for 1-2 minutes on the baking sheet, before transferring to a Powder. 

cooling rack. 



D U L C E   D E   L E C H E   F I L L E D   C O O K I E S  



Ingredients: 

Directions: 

•  1 cup all-purpose flour 

1.  In a medium bowl, whisk together 

•  1/2 cup unsweetened Dutch 

flour, cocoa powder, salt, baking 

Process Cocoa Powder 

soda, cinnamon, ginger, cloves, 

•  1/2 teaspoon salt 

nutmeg, and cardamom. 

•  1/2 teaspoon baking soda 

2.  In the bowl of a stand mixer 

•  1/2 teaspoon ground cinnamon 

fitted with a paddle attachment, 

•  1 teaspoon ground ginger 

cream together butter and sugar 

•  1/2 teaspoon ground cardamom 

on medium speed. Add eggs, one 

•  1/2 teaspoon nutmeg 

at a time and the extracts, and 

•  1/4 teaspoon ground cloves 

mix until well blended. 

•  1/2 cup one stick unsalted 

3.  Reduce speed to low and 

butter, softened 

gradually add flour mixture. 

•  1 1/2 cups granulated sugar  

4.  Once mixed, place in fridge to 

• 

chill for 15-20 minutes. 

2 large eggs, room temperature 

• 

5.  Use a tablespoon, scoop out 

1/2 teaspoon maple extract 

• 

dough and form into balls. 

1/2 teaspoon rum extract 

6.  Slightly flatten each of the 

•  1 can Dulce de Leche Sweet & 

cookies. 

Condensed Milk 

7.  Space cookies out on a silicone mat on a baking sheet, as they will flatten and spread out. I 

Notes: 

8.  Bake at 325°F for 13-15 minutes or until the surface shows some cracking. 

9.  Cookies should be on the soft side. Remove from oven and let cool. 

Although the batter made 36 

10.  If your dulce de leche is thin, boil while stirring constantly for about 5 minutes cookies, it means only 18 cookie 

until it begins to thicken. Pour into a bowl set in an ice bath to cool. 

 sandwiches were made. 

11.  Spread a layer on one bottom side of the cookie and top with another, forming a cookie sandwich. 
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S O F T   G I N G E R   M O L A S S E S   C O O K I E S  



Ingredients: 

Directions: 

•  3/4 cup butter  

1.  In a large bowl, cream the 

•  1/2 cup white sugar 

butter and sugar until light 

•  1/2 cup brown sugar, packed 

and fluffy. 

•  1 egg, room temperature 

2.  Beat in egg and molasses. 

•  1/4 cup molasses 

3.  Combine the flour, spices, 

•  2 cups + 1 tablespoon all- 

and baking soda. 

purpose flour 

4.  Gradually add to the 

•  3 tablespoons dark cocoa 

creamed mixture and mix 

•  2 teaspoons ground ginger 

well. 

•  1/2 teaspoon all-spice 

5.  Use a tablespoon as a 

•  1 teaspoon nutmeg 

scoop and roll the portion 

•  1 teaspoon ground cinnamon 

into a ball, then roll in 

• 

sugar. 

1/2 teaspoon ground cloves 

• 

6.  Place 2-inches apart on 

1 teaspoon baking soda 

• 

ungreased baking sheets (I 

1/4 teaspoon salt 

used my silicone mat.) 

•  Additional white sugar for 

7.  Bake at 350°F for 10-13 minutes or until puffy and lightly browned. 

rolling 

8.  Let cool on the baking sheet for a few minutes then gently move to wire racks to finish cooling. 





E G G N O G   C O O K I E S  



Ingredients: 

Directions: 

Cookies 

Cookies 

•  2 1/4 cups all-purpose flour 

1.  Preheat oven to 350°F. 

•  2 teaspoons baking powder 

2.  In a medium-sized bowl, whisk 

•  1/2 teaspoon salt 

together flour, baking powder, salt, 

•  1/2 teaspoon ground nutmeg 

nutmeg, and cinnamon. 

plus more for topping 

3.  In the bowl of an electric stand mixer, 

•  1/2 teaspoon ground cinnamon 

whip together butter, granulated sugar, 

•  1/2 teaspoon ground cardamom 

and brown sugar until pale and fluffy. 

•  3/4 cup unsalted butter at room  4.  Mix in egg yolks one at a time, temperature 

blending just until combined after each 

•  1/2 cup granulated sugar 

addition. 

•  1/2 cup light-brown sugar, 

5.  Mix in vanilla extract, rum extract, and 

packed 

eggnog. 

•  2 large egg yolks 

6.  Slowly add in dry ingredients and mix 

•  1/2 teaspoon vanilla extract 

just until combined. 

• 

7.  Use a tablespoon to scoop out dough, 

1 teaspoon rum extract 

• 

forming a ball. Place on a silicone mat 

1/2 cup eggnog 

on a cookie sheet and slightly flatten. 

Frosting 

8.  Bake for 11-13 minutes. 

•  1/2 cup butter, room 

9.  Allow to rest on the baking sheet for several minutes before transferring to a temperature 

wire rack to cool. 

•  3 - 5 tablespoons eggnog 

10.  Cool completely before frosting. 

•  1 teaspoon rum extract 

Icing 

•  3 cups icing sugar 

1.  Whip the butter in a stand mixer until pale and fluffy. 



2.  Add the extract, icing sugar, and 3 tablespoons of eggnog. 

Notes: 

3.  Whip until mixed, adding a tablespoon at time of eggnog until a spreadable consistency. 

Adapted recipe from  Cooking 

4.  Sprinkle with freshly grated nutmeg and / or sprinkles. 

 Classy. 
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H E R M I T S  



Ingredients: 

Directions: 

•  1/2 cup butter, softened 

1.  Add the butter and 

•  1/2 cup shortening 

shortening into a 

•  1 cup seedless raisins 

mixing bowl and 

•  1 cup dates, chopped 

cream until fluffy, 

•  1/2 cup nuts, chopped 

gradually adding the 

•  2 cups flour, sifted 

sugar, mixing until 

•  1 teaspoon baking powder 

creamy. 

•  1 teaspoon vanilla 

2.  Add the eggs, one at 

•  1/2 teaspoon baking soda 

a time, beating until 

•  1/2 teaspoon salt 

incorporated. 

•  1 teaspoon cinnamon 

3.  Wash and dry the 

• 

raisins and chop the 

1/2 teaspoon nutmeg 

• 

dates and nuts. 

1/4 teaspoon cloves 

• 

4.  Sift together the flour, baking powder, baking soda, salt, and spices. 

1 1/2 cups brown sugar 

5.  Add the dry ingredients, fruits, and nuts, mixing well. 

•  3 eggs, beaten 

6.  Chill the dough 30 minutes to an hour. 



7.  Preheat the oven to 350°F and bake 10-12 minutes. 

8.  Drop the cookie dough by rounded teaspoons or small cookie scoops onto the Notes: 

prepared cookie sheets, leaving about 2-inches between cookies. They will spread when baking. 

Original recipe from Elsie. 



W R E A T H   C O O K I E S  



Ingredients: 

Directions: 

•  10 oz marshmallows 

1.  Melt the butter in a medium-sized sauce pot. 

•  1/2 cup butter 

2.  Add the marshmallows and melt, stirring frequently. 

•  Green food coloring 

3.  Once smooth, remove from the heat and add the food colouring until the 

•  4 1/2 cups Special K cereal 

desired shade of green. 



4.  Pour over the cereal and mix quickly, until the cereal is all coated. 



5.  Use a 1/4 cup to take a scoop the mix and dip a finger into the ice water to get the mix out of the scoop. Redip a finger into the cold water and make a hole in the center. 



6.  Use the dry hand to sprinkle the jimmies or put the cookie decorations on. 



7.  Pop into the freezer to completely set. 



8.  Store in an air-tight container lined with parchment paper, putting a sheet between the layers of cookies. 

















Notes: 

A trick to not having gooey 

marshmallows coating everything in 

the kitchen is to have a small bowl 

of ice water right beside the cookie 

tray to dip your fingertips into. 
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L E M O N   T H I N S  



Ingredients: 

Directions: 

•  1/4 cup fresh lemon juice 

1.  In a small ceramic pot, bring the lemon juice to a boil, whisking while it heats. 

•  3/4 cup unsalted butter (cut 

Let it boil for about 5 minutes until it reduces to about a tablespoon. 

into several pieces) 

2.  Turn down the heat to medium-low and add the butter, a few pieces at a 

•  2 1/2 cups all-purpose flour 

time. Whisking until the butter has melted. 

•  1/4 teaspoon baking soda 

3.  Remove from the heat and set aside. 

•  1 large egg, room temperature 

4.  Sift the flour, add the baking soda and salt, and set aside. Add the lemon 

•  1 large egg yolk, room 

zest if using. 

temperature 

5.  Place the egg and egg yolk in a large bowl, and using a hand mixer, beat 

•  1 cup sugar 

until the egg has combined. 

•  1 teaspoon lemon extract 

6.  Add the sugar and beat until the mixture is creamy and pale. 

•  1/4 teaspoon salt 

7.  While beating on low, drizzle in the melted butter mixture, until everything is 

•  White sparkling sugar 

blended. 

•  Zest of 3 lemons, finely chopped  8.  Add half of the flour mixture until everything is blended, add the other half (optional) 

and mix only until everything is blended. 

9.  Cover the bowl with saran wrap and set in the fridge for an hour. 



10.  Cut the dough into 4 equal portions. 



11.  Place a portion on a piece of parchment paper, press flat with your hand. 



Place another piece of parchment paper on top and roll out to 1/8" thick. Slip the parchment onto a cookie sheet and repeat with each portion, stacking each piece on top of each other. 



12.  Place the cookie sheet into the fridge for 30 minutes. 



13.  Line an insulated baking sheet with a silicone mat and preheat the oven to 400°F. 



14.  Cut with a 2 1/2" cookie cutter, remove from the parchment paper, sprinkle with the sparkling sugar and place on the silicone mat about an inch apart. 



15.  Bake the cookies for 6 minutes to start, baking for an additional 30 seconds at a time, until the cookies are baked, but NOT brown. 



16.  Remove from the oven and let cool for about 5 minutes on the tray then move to a cooling rack. 



































Notes: 

I did notice that the timing was 

right down to the wire. When 

baking, start at 6 minutes and then 

go in 30-second increments. The 

perfect time for my stove (sea level, 

convection) was 6 1/2 minutes. At 7 

minutes they turned a little too 

brown. 







D E S S E R T S – Cookies 

P a g e  61 | 314 









M O N S T E R   C O O K I E S  



Ingredients: 

Directions: 

•  2 cups all-purpose flour, 

1.  Preheat oven to 350°F (177°C). 

spooned & levelled 

2.  Line two large baking sheets with 

•  2 1/2 cups old-fashioned rolled 

parchment paper or silicone baking 

oats 

mats and set aside. 

•  1 teaspoon baking soda 

3.  In a large mixing bowl, whisk together 

•  1/2 teaspoon salt 

the flour, old-fashioned rolled oats, 

•  1 cup unsalted butter, softened 

baking soda, and salt. Set aside. 

•  1 1/2 cups brown sugar, lightly 

4.  In the bowl of a stand mixer fitted with 

packed 

the paddle attachment, or in a large 

•  1/2 cup granulated sugar 

mixing bowl using a handheld mixer, 

•  1 cup creamy peanut butter 

cream together the butter, brown 

•  2 large eggs, room temperature 

sugar, and granulated sugar for about 

•  2 teaspoons pure vanilla extract 

1-2 minutes or until well combined. 

•  1 1/2 cups M&M's 

5.  Mix in the peanut butter and vanilla 

• 

extract until fully combined, then the eggs one at a time, making sure to stop 1 cup semi-sweet chocolate 

and scrape down the sides of the bowl as needed. 

chips 

6.  Slowly mix in the dry ingredients until just combined. Add the M&M's and chocolate chips and gently fold them into the cookie dough. 



7.  Using a 2 tablespoon (1/8 cup) cookie scoop, scoop balls of cookie dough Notes: 

onto the prepared baking sheets, making sure to leave a little room between each one. 

I used a non-stick English muffin tin  8.  Bake in separate batches at 350°F (177°C) for 10-12 minutes or until the tops and didn't do anything to the pan 

of the cookies are set. 

before hand. Just scoop the dough 

9.  Remove from the oven and allow to cool on the baking sheet for 5-10 

into the center of each one. 

minutes, then transfer to a wire rack to cool completely. 



R O L L E D   O A T   C O O K I E S  



Ingredients: 

Directions: 

•  1 cup flour, sifted 

1.  Preheat the oven to 350°F and grease or cover a baking sheet with 

•  3/4 teaspoon baking soda 

parchment paper. 

•  1/4 teaspoon salt 

2.  Sift the flour, baking soda, salt and brown sugar together. 

•  1/4 cup brown sugar 

3.  Add the rolled oats and melted shortening. Mix into a paste-like consistency, 

•  1/2 cup melted shortening 

adding just enough water to have the dough stick together. Do not use an 

•  3 cups rolled oats 

excess of water! 

•  Cold water 

4.  Roll out to a thin layer, do not over flour the counter. 



5.  Cut into desired shapes and place on the prepared baking sheet. 



6.  Bake for 10-12 minutes. 



















Notes: 

Original recipe from Elsie. 
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O A T M E A L   C H O C O L A T E   C H I P  

C O O K I E S  



Ingredients: 

Directions: 

•  2 cups shortening 

1.  Preheat the oven to 350°F. 

•  1 1/2 cups brown sugar 

2.  Add the shortening, sugars, and vanilla into a mixing bowl and cream until 

•  1/2 cup white sugar 

light and fluffy. 

•  1 teaspoon vanilla 

3.  Add the flour and salt, mixing well. 

•  3 cups flour 

4.  Add the baking soda mixture and rolled oats, stirring to combine. 

•  1 teaspoon salt 

5.  Stir in the nuts and chocolate chips. 

•  2 teaspoons baking soda, 

6.  Drop by spoonful’s onto a baking sheet and flatten with a fork or the bottom dissolved in 2/3 cup boiling 

of a glass (dipped in cold water). 

water 

7.  Bake for 12-15 minutes. 

•  4 cups rolled oats 



•  1 cup chopped nuts of choice 

•  1 package chocolate chips 

















Notes: 

Original recipe from Elsie. 

I had to guess the baking time, so 

based it on my crispy oatmeal 

cookies. 

11 





P I N E A P P L E   D R O P   C O O K I E S  



Ingredients: 

Directions: 

•  1 cup brown sugar 

1.  Preheat the oven to 400°F and grease or cover a baking sheet with 

•  1/2 cup butter 

parchment paper. 

•  1 egg 

2.  Add the butter and sugar into a mixing bowl and cream until light and fluffy. 

•  2 cups flour, sifted 

3.  Add the egg, beating until incorporated. 

•  1/2 teaspoon baking soda 

4.  Add the vanilla and beat until mixed. 

•  1 teaspoon baking powder 

5.  Sift together the flour, baking powder, baking soda, and salt and add to the 

•  1/4 teaspoon salt 

above mixture. 

•  3/4 cup crushed pineapple, well  6.  Fold in the pineapple. 

drained 

7.  Drop the cookie dough by rounded teaspoons or small cookie scoops onto the 

•  1 teaspoon vanilla 

prepared cookie sheets, leaving about 2-inches between cookies. They will spread when baking. 



8.  Bake for 10-15 minutes. 





Notes: 

Original recipe from Elsie. 
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M A N - S I Z E   C O O K I E S  



Ingredients: 

Directions: 

•  2 cups raisins 

1.  Preheat oven to 400°F. 

•  1 cup water 

2.  Boil the raisins in the water until almost all liquid is gone. Set aside to cool. 

•  1 cup butter 

3.  Cream the butter and sugar together until light and creamy. 

•  2 cups brown sugar 

4.  Add the eggs one at a time, beating until incorporated. 

•  3 eggs 

5.  Add the vanilla, beating until incorporated. 

•  1 1/2 teaspoons cinnamon 

6.  Sift the flour, baking soda, baking powder, and spices together and add in 

•  1/4 teaspoon allspice 

batches to the above mix. 

•  1 teaspoon baking soda 

7.  Stir in the raisins and nuts, combining thoroughly. 

•  1 teaspoon baking powder 

8.  Drop scoops onto an ungreased baking sheet. 

•  1/2 teaspoon salt 

9.  Bake for 15-20 minutes. 

•  4 cups flour 



•  1 teaspoon vanilla 

•  Chopped nuts as desired 























Notes: 



Original recipe from Elsie. 

You can tell this was a well-loved recipe! 



P E P P E R M I N T   S N O W B A L L S  



Ingredients: 

Directions: 

Cookies 

1.  Preheat the oven to 350°F and line a baking sheet with parchment paper. 

•  1/2 cup butter, softened 

2.  Add the butter and shortening into a mixing bowl and cream until fluffy, 

•  1/2 cup shortening 

gradually adding the sugar, mixing until creamy. 

•  1/2 cup icing sugar 

3.  Add the extract and icing sugar and mix well. 

•  1/4 teaspoon peppermint 

4.  Add the flour and salt and mix well. 

extract 

5.  Roll the dough into 1” balls and place on the prepared baking sheet. 

•  2 cups flour 

6.  Bake for 8-10 minutes. 

•  1/2 teaspoon salt  

7.  Once completely cooled, combine the frosting ingredients and coat each 

•  1 cup coconut 

cookie in the glaze. 

8.  Sprinkle each with coconut. 

Frosting 

•  3/4 cup icing sugar 

•  1/4 teaspoon peppermint 

extract 

•  1 tablespoon hot water 

•  Coconut for sprinkling 
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S H O R T B R E A D   C O O K I E S  



Ingredients: 

Directions: 

•  1 lb / 2 cups soft butter 

1.  Beat the butter in a mixer for approximately 5 minutes until fluffy, scraping 

•  1 cup cornstarch 

down the sides of bowl occasionally. 

•  1 cup icing sugar 

2.  Sift the dry ingredients together. 

•  3 cup flour 

3.  Add the dry ingredients to the butter in batches, mixing well. 



4.  Roll the dough out approximately 1/4" thick between two pieces of parchment paper. 



5.  Transfer to a cookie sheet and place in fridge for minimum of an hour. 



6.  Preheat oven to 350°F. 



7.  Take out and use your cookie cutter of choice and place on silicone mat (or parchment-lined) cookie sheet. If using an embossed roller, roll to the proper thickness, then use the embossed roller for the design. 



8.  Place cookie sheet into oven for approximately 15 minutes. You do not want to brown the edges!! (I put in for 11 minutes then go minute by minute with a close eye on the cookies.) 



If you want to make spritz cookies, use this recipe. You basically skip the refrigeration and go straight into making cookies. Form portions of dough into logs that fit inside the cookie press. This recipe makes approximately 160 small spritz cookies! 



You can easily modify this recipe to create a multitude of flavours. Add the zest of the 3 lemons and 3 teaspoons of culinary lavender to about one cup of the sifted flour and give it a brief whiz in a small food processor, then add that mix to the rest of the dry ingredients. (Culinary lavender does not taste like potpourri, it tastes quite citrusy with a hint of floral and paired well with the lemon zest!) For a chocolate chip version, add a cup of chips to the recipe. For chocolate chocolate-chip shortbread remove 1/2 cup of the flour and add 1/2 cup of dark cocoa, then add about a cup each of chopped macadamias and chocolate chips. 







































Embossed 

Spitz 

Choco Choco-Chip 



Notes: 

I had 3 cookie trays rotating at a 

time so one was coming out of 

fridge, one going into oven, with the 

baked cookies were cooling on the 

third. When the cookies came out of 

the oven, place the cookies from the 

fridge into the oven, transfer the 

cooled cookies to a rack, and put 





cookies on that cookie sheet which 

Chocolate Dipped 

Lemon Lavender 

goes into the fridge. 
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T H I M B L E   C O O K I E S  



Ingredients: 

Directions: 

Cookies 

Cookies 

•  1/2 cup butter 

1.  Preheat the oven to 325°F. 

•  1/4 brown sugar 

2.  Cream the butter and sugar, mixing until fluffy and creamy. 

•  1 egg yolk 

3.  Add the egg yolk and mix well. 

•  1 teaspoon baking powder 

4.  Sift the flour and baking powder into the mixture and combine. 

•  1 cup flour 

5.  Roll into walnut-sized balls (so there are no cracks/seams in the cookie 

•  Jam or jelly of choice 

dough), place on a baking sheet and make a deep impression in the center. 

6.  Bake for 10 minutes. 

Meringue 

7.  Remove from the oven and fill the center your desired jam or jelly. 

•  1 egg white 

•  1/4 teaspoon vanilla 

Meringue 

•  4 tablespoons icing sugar 

1.  Beat the egg white until stiff peaks form and add the sugar. Beat until stiff peaks form again. 



2.  Add the vanilla and mix. 



3.  Drop by spoonful’s on top of the jam and pop back into the oven until browned (or use a baking torch to brown). 





































































Notes: 

Original recipe from Elsie. 

Also known as thumbprint cookies. 

I would add 1 teaspoon of vanilla 

to the batter if I made these. 

I also think they’d taste delicious 

with lemon curd instead of a jam! 
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D E S S E R T S  

Bars and Squares 







 

































A L M O N D   S Q U A R E S  



Ingredients: 

Directions: 

•  1 cup butter 

1.  Preheat the oven to 350°F. 

•  1 cup white sugar 

2.  Cream the butter and sugar, mixing until fluffy and creamy. 

•  1 egg 

3.  Add the egg and mix well. 

•  1 teaspoon almond extract 

4.  Add the flour and almond extract. 

•  2 cups flour 

5.  Place half of the dough into a 9x9 pan and press into a flat layer. 

•  1/2 package almond paste (4-5  6.  Take the almond paste and thinly slice pieces, placing a layer on top of the oz) 

dough. 

•  Chopped or sliced almonds 

7.  Place the remainder of the dough on top of the almond paste, pressing flat. 



8.  Dampen the top with cream and sprinkle with chopped or sliced almonds. 



9.  Bake for 30-40 minutes until lightly browned. 

Notes: 

Original recipe from Elsie. 



B L U E   R I V E R   B A R S  



Ingredients: 

Directions: 

•  10 double graham wafers, 

1.  Combine the wafers and nuts and set aside. 

crushed 

2.  Place the sugar, butter, egg, and vanilla in a saucepot and bring to a boil. Let 

•  1 cup chopped walnuts 

it boil for 1 minute while stirring continuously. 

•  1 cup brown sugar 

3.  Remove from the heat and add the wafers and nuts, mixing to combine. 

•  1 egg 

4.  Pack into a 7x7 pan and let cool before icing. 

•  1/2 cup butter 

5.  Refrigerate overnight or longer. 

•  1 teaspoon vanilla 

The recipe card says to ice with a butter icing. Looking at the recipe online, it seems to be a buttercream. 





Check out icings under  Candies and Other Treats. 

Notes: 

Original recipe from Elsie. 



B R O W N I E S  



Ingredients: 

Directions: 

•  1/2 cup butter 

1.  Preheat the oven to 

•  1 cup sugar 

325°F and grease or 

•  2 eggs 

baking spray an 8x8 

•  2 squares chocolate, melted 

pan. 

•  1 cup flour 

2.  Cream the butter 

•  1/2 cup walnuts 

and sugar until light 

•  1/8 teaspoon salt 

and fluffy. 

•  1/2 teaspoon vanilla 

3. Add the eggs one at 



a time, mixing well 



in between.  



4.  Add the melted 



chocolate, flour, 





nuts, salt, and 



vanilla, mixing well. 



5.  Spread evenly in the prepared pan. 

Notes: 

6.  Bake for 20 minutes. Cut into squares while still hot. Alternately preheat to 350°F and bake for 15 minutes. 

Original recipe from Elsie. 
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A P P L E   S T R U D E L  



Ingredients: 

Directions: 

Dough 

Dough 

•  2 cups flour 

1.  Combine the dough ingredients, adding just enough water so the dough is 

•  1 egg 

soft, but can be handled. 

•  1 tablespoon oil 

2.  Turn out onto a floured board and knead until smooth and elastic. 

•  1/2 teaspoon salt 

3.  Let rest for 10 to 15 minutes. 

•  2/3 cup warm water 

4.  Prepare the filling then place the dough on a floured board and roll out as 

•  Melted butter for brushing on 

this as possible. 

top 

5.  Brush with melted butter. 

Filling 

Filling 

•  1/4 cup dry breadcrumbs 

1.  Preheat the oven to 400°F and grease or parchment line a baking sheet. 

•  4 tablespoons melted butter 

2.  Brown the crumbs until golden in the melted butter. 

•  4 large apples, peeled & sliced 

3.  Sprinkle over the strudel dough. 

•  1/3 cup sugar 

4.  Cover with a layer of apple slices and raisins, then sprinkle with sugar and 

•  1 tablespoon cinnamon 

cinnamon. 

• 

5.  Roll up and place on the prepared baking sheet. 

1/2 cup raisins 

• 

6.  Brush with more melted butter. 

Melted butter for brushing on 

7.  Bake for 30-40 minutes. 

top 

8.  Remove from the oven and sprinkle with sugar. 





9.  Serve hot or cold. 





Notes: 

Original recipe from Elsie. 



U P S I D E   D O W N   D A T E   &   N U T  

P U D D I N G  



Ingredients: 

Directions: 

Batter 

1.  Preheat the oven to 375°F and grease a 9x12 pan. 

•  1 cup dates, chopped 

2.  Combine the dates and boiling water and set aside. 

•  1 cup boiling water 

3.  Blend the sugar, egg, and butter. 

•  1 egg 

4.  Combine the dry ingredients and add to the sugar, egg, and butter mixture. 

•  2 tablespoons melted butter 

5.  Stir in the nuts then add the dates mixture. Stirring to combine. 

•  1/2 cup white sugar 

6.  Put in the prepared pan. 

•  1/2 cup brown sugar 

7.  Combine the sauce ingredients, stirring until the sugar is dissolved, and pour 

•  1 1/2 cups flour, sifted 

overtop of the batter. 

•  1/2 teaspoon baking soda 

8.  Bake for 40 minutes. 

•  1/2 teaspoon baking powder 

9.  Cut into squares, invert on plate, and serve with whipped cream. 

•  1/2 teaspoon salt 



•  1 cup chopped nuts 



Sauce 

•  1 1/2 cups brown sugar 

•  1 1/2 tablespoons butter 

•  1 1/2 cups boiling water. 





Notes: 

Original recipe from Elsie. 
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C A N D Y   S Q U A R E S  



Ingredients: 

Directions: 

•  1/3 cup butter 

1.  Melt butter in a saucepot and add the syrup, sugar, peanut butter, honey and 

•  1/2 cup cane sugar 

vanilla. 

•  1 cup brown sugar 

2.  When the mixture bubbles, remove from the heat and mix in the wheat puffs. 

•  1 teaspoon honey 

3.  Put in a buttered 9x12 pan and let cool. 

•  1 teaspoon vanilla 

This recipe sounds like a variation of the puffed wheat squares. 

•  1 1/2 tablespoons peanut butter 

•  8 cups puffed wheat 







Notes: 

Original recipe from Elsie. 



C H O C O L A T E   C O C O N U T   S Q U A R E S  



Ingredients: 

Directions: 

Base 

Base 

•  6 tablespoons sugar 

1.  Preheat the oven to 300°F and 

•  1/2 cup butter, softened  

parchment line an 8x8 pan. 

•  1 1/2 cups flour 

2.  Cream butter and brown sugar 

•  4 tablespoons cocoa 

till well combined and smooth. 

•  1/8 teaspoon salt 

3.  Whisk together the flour, 

cocoa, and salt then mix with 

Topping 

• 

the butter and sugar until well 

1 1/2 cup brown sugar 

combined. 

•  3 tablespoons flour 

4.  Press the batter in the 

•  1 teaspoon baking powder 

prepared pan into a flat layer. 

•  2 large eggs, beaten 

5.  Bake for 12-15 minutes. 

•  1/2 cup unsweetened coconut 

•  1/2 cup chocolate chips 

Topping 

• 

1.  Wipe the mixing bowl clean 

1/2 cup walnuts 

• 

and using the same bowl, 

1 teaspoon vanilla 

combine the brown sugar, 





flour, and baking powder. 





2.  Add the eggs, mixing until well 



combined. 





3.  Add in the coconut, nuts, and 





chocolate chips and mix till 



well combined. (The batter will 





be thick.) 





4.  In big spoonful’s, spoon the 



batter onto the cooked base 





layer (remember the pan will be hot! Use the spoon or spatula to spread it out evenly. 



5.  At this point, I would add a layer of chocolate chips and as soon as it comes out of the oven, spread it out in a layer. 





6.  Bake for 20-30 minutes or until golden brown. 



7.  Let cool, remove parchment paper from the pan to lift out the baked bars and cut into 16 pieces. 



As you can see, the recipe was very bare on instructions. So, I tried I looked for Notes: 

similar recipes to get the instructions down. 



Original recipe from Elsie. 
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C O R N   F L A K E   B A R S  



Ingredients: 

Directions: 

Base 

Base 

•  1/2 cup brown sugar 

1.  Over a bain-marie, melt the brown 

•  1/2 cup corn syrup 

sugar, corn syrup, and butter. 

•  1/2 cup butter 

2.  When the mixture bubbles, remove 

•  3/4 cup peanut butter 

from the heat and mix in the peanut 

•  1 teaspoon vanilla 

butter, vanilla, and salt, mixing to 

•  1/8 teaspoon salt 

combine. 

•  6 cups cornflakes 

3.  Add to the cornflakes and mix well. 

4.  Press in a 9x12 pan that has been 

Icing 

lined with parchment paper. 

•  2 tablespoons butter 

•  1 cup icing sugar 

Icing 

•  2 tablespoons hot coffee 

1.  Combine all icing ingredients until 

•  2 tablespoons cocoa powder 

smooth, then drizzle over the bars. 









Notes: 



Original recipe from Elsie. Card was 

marked “Eileen,” Elsie’s niece. 



S E L M A ’ S   D A T E   B A R S  



Ingredients: 

Directions: 

Crust/Topping 

1.  Preheat the oven to 350°F and line a 9x9 

•  1 1/2 cups flour 

square pan with parchment paper. (Use a 

•  1/2 teaspoon baking soda 

9x12 pan if you want a thinner square.)  

•  1 teaspoon baking powder 

2.  Mix the crust ingredients except the butter. 

•  1/4 teaspoon salt 

Add the melted butter and combine until 

•  1 cup butter, melted 

the mixture is crumbly. 

•  1 cup brown sugar 

3.  Remove half of the mixture and set aside 

•  1 1/2 cups oatmeal 

(for the topping) and press the remainder 

•  1 cup butter, melted 

into your prepared pan. 

4.  Make the filling by combining the dates, 

Date Filling  

sugar, and water in a medium saucepan 

•  1 lb dates, chopped (2 cups) 

and cooking over medium-low to medium 

•  1/4 cup brown sugar 

heat until it's thick. Remove pan from the 

•  1 cup water 

heat. 



5.  Top with the remaining crumb mixture, 



lightly patting flat. 



6.  Bake for 25 minutes or until golden brown. 



Alternately, bake for 10 minutes at 325°F 



then set the oven to convection mode and 



bake for another 12-15 minutes. 



7.  Remove from the oven and cool completely 



on a wire rack before cutting into squares. 



This recipe said to cook the dates to taste so I 



looked up a similar recipe and used those 





instructions for the date filling. 

Notes: 

Original recipe from Elsie. Selma 

was Elsie’s sister-in-law. 
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L E M O N   B A R S  



Ingredients: 

Directions: 

Other 

Lemon Shortbread Crust 

•  Zest of 2 lemons, chopped  1.  Preheat the oven to 325°F (163°C). 

small 

2.  Line the bottom and sides of a 9×13 baking pan with parchment paper, leaving an 

•  Icing sugar (for dusting on 

overhang on the sides to lift the finished bars out (which makes cutting easier!) top) 

and set aside. 

Lavender Shortbread Crust 

3.  Mix the melted butter, sugar, vanilla extract, lemon zest, and salt together in a 

•  1 cup unsalted butter, 

medium bowl. 

melted 

4.  Add the flour and stir to completely combine. 

• 

5.  Press firmly into prepared pan, making sure the layer of crust is nice and even. 

1/2 cup granulated sugar  

• 

6.  Bake for 20-22 minutes or until the edges are lightly browned. 

2 teaspoons pure vanilla 

7.  Remove from the oven. Using a fork, poke holes all over the top of the warm crust extract 

• 

(not all the way through the crust) and set aside. 

1/2 teaspoon salt 

•  2 cups + 2 Tablespoons 

Lemon Filling 

all-purpose flour, spooned  1.  Sift the sugar, lemon zest, and flour together in a large bowl. 

& levelled 

2.  Beat the eggs lightly to break up in a small bowl, then add to the dry mix, then the 

•  2 teaspoons culinary 

lemon juice until completely combined. 

lavender  

3.  Pour filling over warm crust. 

•  1/3 of the lemon zest 

4.  Bake the bars for 22-26 minutes or until the center is relatively set and no longer jiggles. (Give the pan a light tap with an oven mitt to test.) 

Lemon Filling 

5.  Remove bars from the oven and cool completely at room temperature. I usually 

•  2 cups granulated sugar 

cool them for about 2 hours at room temperature, then stick in the refrigerator for 

•  2 cups granulated sugar 

1-2 more hours until completely chilled. 

•  6 tablespoons all-purpose  6.  Once completely cool, lift the parchment paper out of the pan using the overhang flour 

on the sides. 

•  6 large eggs, room 

7.  Dust with icing/confectioner’s sugar and cut into squares before serving. For neat temperature 

squares, wipe the knife clean between each cut. 

•  1 cup fresh-squeezed 

8.  Cover and store leftover lemon bars in the refrigerator for up to 1 week or the lemon juice (lemons at 

freezer up to 4 months. 

room temperature) 

If you want a refreshing summer treat, wrap the squares individually in parchment 

•  2/3 of the lemon zest 

paper and stick into the freezer. When it’s a blistering hot day, take out a tart lemon refreshing bar to nibble on! 



























Notes: 

To help the parchment paper 

keep its shape, crumple it 

lightly into a ball, then spread 

back out to cover the bottom 

and sides of the pan. 

Original recipe from Sally's 

Baking Addiction. 
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M A G I C   C O O K I E   B A R S  



Ingredients: 

Directions: 

•  1/2 cup butter, melted 

1.  Preheat oven to 350°F and line a 9x12 pan with parchment paper (this makes 

•  1 1/2 cups graham wafer 

for easy removal). 

crumbs 

2.  Combine the melted butter and graham crumbs and press into the prepared 

•  1 can sweetened condensed 

pan. 

milk 

3.  Pour the sweetened condensed milk in an even layer over the crumb mixture. 

•  1 bag semi-sweet chocolate 

4.  Sprinkle the chocolate chips, coconut, and nuts evenly over the top, pressing chips 

them down firmly. 

•  1 1/2 cups flaked coconut 

5.  Bake 25 to 30 minutes or until lightly browned. 

•  1 cup chopped nuts 

6.  Cool completely before removing from the pan and cutting. 



7.  Store at room temperature, loosely covered. 









M I N T   C H O C O L A T E   C H I P   S Q U A R E S  



Ingredients: 

Directions: 

Base 

Base 

•  1/2 cup butter 

1.  Preheat the oven to 350°F and grease or parchment line a 9x12 pan. 

•  1 egg yolk 

2.  Beat the butter, egg yolk, and water until smooth and creamy. 

•  2 tablespoons water 

3.  Stir in the sifted flour, sugar, and baking powder. 

•  1 1/4 cups flour, sifted 

4.  Press into the prepared pan and bake for 10 minutes. 

•  1 teaspoon sugar 

Chocolate Layer 

•  1 teaspoon baking powder 

1.  Pull the pan out of the oven and sprinkle the mint chocolate chips overtop. 

Chocolate Layer 

2.  Pop back into the oven for 1 minute. 

•  1 package of mint chocolate 

3.  Remove and spread the melted chocolate evenly over the base. 

chips 

Top Layer 

Top Layer 

1.  Beat the eggs until thick then add the sugar and mix. 

•  2 eggs 

2.  Drizzle in the melted butter, whisking to incorporate. 

•  3/4 cup sugar 

3.  Add the vanilla and nuts and mix. 

•  6 tablespoons butter, melted 

4.  Spread evenly over the chocolate layer. 

•  2 teaspoons vanilla 

5.  Bake for an additional 30-35 minutes. 

• 

6.  Cool completely before removing from the pan and cutting. 

2 cups nuts, finely chopped 



Makes 4 dozen. 



Notes: 



Original recipe from Elsie’s recipe 



box. Card was marked “Darlene’s 



Recipe.” 
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N A N A I M O   B A R S  



Ingredients: 

Directions: 

Bottom Layer 

Bottom Layer 

•  1/2 cup unsalted butter 

1.  In a bain-marie, melt the butter, sugar, and 

•  1/4 cup granulated sugar 

cocoa. Mix until the sugar is incorporated. 

•  5 tablespoons cocoa 

Remove from the heat. 

powder 

2.  In a small bowl, beat the egg and slowly 

•  1 egg (beaten) 

drizzle into the mix, whisking to combine. 

•  1 3/4 cups graham wafer  3.  Stir in crumbs, almonds, and coconut. 

crumbs 

4.  Line 2 sides and the bottom of an 8x8 pan 

•  1/2 cup almonds 

with parchment paper, letting the side pieces 

(chopped fine*) 

hang over (to give you handles to lift the bars 

•  1 cup unsweetened 

out), 

shredded coconut 

5.  Press the mix firmly into the pan until level. 

Middle Layer 

Middle Layer 

•  1/2 cup unsalted butter 

1.  Cream all ingredients, beating for 

•  2 tablespoons heavy 

approximately 2 minutes, until fluffy and 

cream + 

light. Note that it is a very thick batter! 

•  2 teaspoons heavy cream   2.  Spread over the bottom layer, making an 

•  2 tablespoons custard 

even layer. 

powder  

Top Layer 

•  2 cups icing sugar 

1.  Melt the chocolate and butter, stirring until 

combined. Let cool for a few minutes and 

Top Layer 

• 

then spread over the middle layer. 

2 ounces semi-sweet 

2.  Set in refrigerator until completely cooled. 

baking chocolate 

• 

3.  Use a knife to gently release from the 2 sides not covered by parchment paper and 2 ounces dark baking 

lift out of the pan to cut desired portions. 

chocolate 



•  2 tablespoons unsalted 



butter 



































Notes: 

To confirm, you do need 2 

tablespoons and 2 teaspoons 

of heavy cream. 

This is the original recipe from 

Joyce Hardcastle, first created 

in 1986. 
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M O U N D S   B A R S  



Ingredients: 

Directions: 

•  1/2 cup butter, melted 

1.  Preheat oven to 350°F and line a 9x12 pan with parchment paper (this makes 

•  1 cup chopped nuts 

for easy removal). 

•  1 cup flour 

2.  Combine the first 6 ingredients and press into the pan in an even layer. 

•  1 tablespoon cocoa powder 

3.  Bake for 25 minutes. 

•  3 eggs, beaten 

4.  Combine the sweetened condensed milk with the coconut and spread over 

•  1 1/4 cup sugar 

the base. 

•  1 cup coconut 

5.  Bake for 15 more minutes. 

•  1 can sweetened condensed 

6.  Melt the chocolate chips and spread over the top. (I don’t think 1 cup would milk 

be enough and believe it should read 1 package.) 

•  1 cup semi-sweet chocolate 

7.  Cool completely before removing from the pan and cutting. 

chips (see note in Step 6) 





Notes: 

Original recipe from Elsie’s recipe 

box. 



O ’ H E N T R Y   S L I C E S  



Ingredients: 

Directions: 

•  Graham Crackers, whole 

1.  Line an 8x8 pan with the whole graham crackers. 

•  1 cup brown sugar 

2.  Boil the brown sugar, butter, and milk for 2 minutes. 

•  1/2 cup butter 

3.  Add the crushed graham wafers, walnuts, coconut, and cherries. 

•  1/2 cup milk, room temperature  4.  Spread mixture over the whole graham crackers. 

•  1 cup graham cracker crumbs 

5.  Top with another layer of whole graham crackers. 

•  1/4 cup chopped walnuts 

6.  Top with another layer of whole graham crackers. 

•  1 cup coconut 

The card says to “ice with butter icing.” Pick your favourite buttercream icing 

•  1/4 cup chopped cherries 

(listed under  Candies and Other Treats.) 







Notes: 

Original recipe from Elsie’s recipe 

box. Card was marked “Mom 

Fisher.” 



W A L N U T   S T I C K S  



Ingredients: 

Directions: 

•  1 cup brown sugar 

1.  Preheat the oven to 375°F and parchment line a 9x12 pan (for easy removal) 

•  1/2 cup flour, sifted 

and give light coating of baking spray. 

•  1/4 teaspoon salt 

2.  Add sugar, flour, salt, and vanilla to the well-beaten eggs and mix well. 

•  1/2 teaspoon vanilla 

3.  Fold in the nuts. 

•  2 eggs, beaten 

4.  Spread in the prepared baking pan and bake 20 to 25 minutes. 

•  1 cup chopped walnuts 

5.  Cut into strips and remove from pan while warm. 



6.  Roll strips in powdered sugar. This last step was not on the card but was mentioned on similar recipes. 

Notes: 

Original recipe from Elsie. 
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R A I N B O W   S Q U A R E S  



Ingredients: 

Directions: 

Base 

Base 

•  2 cups flour 

1.  Position the oven rack in the centre of the oven and preheat the oven to 

•  1 teaspoon salt  

350°F. Grease or baking spray an 8x8 pan. Alternatively, line the bottom and 

•  1/4 cup sugar 

sides with parchment paper. 

•  1 cup unsalted butter, cold and 

2.  Combine the flour and sugar in a food processor fitted with a blade. Pulse 2-cubed 

3 times to blend ingredients. Add the butter and pulse a few times, just until the mixture becomes crumbly. 

Middle Layer 

• 

3.  Press mixture lightly and evenly into the prepared pan. Prick crust all over 1 cup crushed pineapple, 

with the tines of a fork. 

drained well 

• 

4.  Bake for 15-20 minutes or just until the crust is set, golden, and starting to 1 teaspoon vanilla 

show signs of lightly tanning on the edges. Do not overbake. 

•  2 tablespoons flour 

5.  Cool completely on wire rack before proceeding with filling preparation. 

•  2/3 cup maraschino cherries, 

chopped, reserve some of the 

Middle Layer 

juice 

1.  In the bowl of a double boiler, add the pineapple, vanilla, cherries, and salt. 

•  1/2 teaspoon salt 

2.  Mix the flour with 2 tablespoons of the reserved cherry juice and add to the bowl. 

Top Layer 

3.  Cook the mixture until thick. 

•  2 egg whites 

4.  Remove from the heat and spread over the cooled base. 

•  1/4 cup sugar 

Top Layer 



1.  Beat the egg whites, slowly adding the sugar, until stiff peaks form. 

2.  Spread over the middle layer and either brown in an oven or use a baking torch. 

The card said, “a small bottle of cherries,” looking at other recipes it looks to be 2/3 cup so I made that edit to the recipe. 

Notes: 

The card only had 2 tablespoons of sugar in the shortbread-style crust, so I Original recipe from Elsie. 

increased it to 1/4 cup after viewing other recipes. 



P E A N U T   B U T T E R   S Q U A R E S  



Ingredients: 

Directions: 

•  1/2 cup butter 

1.  Melt butter in a saucepan, add peanut butter and butterscotch chips and 

•  1 cup peanut butter 

melt together. 

•  1 300g bag butterscotch chips 

2.  Now comes the hard part - LEAVE IT TO COOL. At least 15 minutes! Until the 

•  3 cup mini marshmallows 

bottom of the pan is cool! 



3.  Once cooled, pour over marshmallows. 



4.  Once everything is coated and mixed, transfer it to a greased 8x8 or 9x9 

baking dish and refrigerate. 



5.  Cut into small squares and put in freezer to keep. 









Notes: 

For Rocky Road Bars, substitute 

chocolate chips for the butterscotch 

chips. 

I added crushed pecans (about 

300gm or so) when adding the 

cooled mix to the marshmallows. 
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S E A F O A M   S Q U A R E S  



Ingredients: 

Directions: 

Bottom Layer 

1.  Preheat the oven to 325°F. 

•  2 cups all-purpose flour 

2.  Sift the first four ingredients together in a medium bowl and set aside. 

•  1 teaspoon baking soda 

3.  Using a hand blender, beat the butter and sugars together until light and creamy. 

•  2 teaspoons baking 

4.  Whisk the wet ingredients together and add to the butter and sugar, blending until powder 

smooth. 

•  1 teaspoon sea salt 

5.  Add the flour mix, in batches, beating in until incorporated. You will end up with a 

•  1/2 cup butter, softened 

large chunk dough. 

•  1/2 cup granulated sugar   6.  Butter or cooking spray a 9x12 pan and press the dough into a flat layer. 

•  1/2 cup brown sugar 

7.  Sprinkle the dough with the chocolate chips in an even layer. 

•  2 egg yolks 

8.  Beat the egg whites until stiff peaks form. 

•  3 tablespoons milk 

9.  Add the brown sugar 1/3 of a cup at a time, beating until smooth. 

•  1 teaspoon vanilla 

10.  Drizzle over the chocolate chips as evenly as possible. At this point, I spread out as evenly as possible using a combination of a small spatula and my fingers. 

Chocolate & Seafoam Layers 

11.  Bake for 30-35 minutes, until the top is hard and sounds hollow when lightly 

•  320 grams dark chocolate 

tapped. 

chips 



•  4 egg whites 



•  1 cup brown sugar 































































Notes: 

Original recipe from Elsie’s 

recipe box. 
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P U F F E D   W H E A T   S Q U A R E S  



Ingredients: 

Directions: 

•  1 cup corn syrup 

1.  Spray pam an 8x8 square baking pan. 

•  1/2 cup cocoa powder 

2.  Mix all the ingredients except the puffed wheat in a saucepot and bring to a 

•  1 cup brown sugar 

boil. 

•  1/2 cup butter 

3.  Pour over the puffed wheat (in a large bowl) and stir with a spatula until 

•  7 cups puffed wheat 

everything is coated. 



4.  Pour into the baking pan and spread evenly. Press down very firmly with a spatula. 



5.  Let cool. Cut into squares (big or small as desired). 

6.  Cover with plastic wrap and keep on the counter. 







S U G A R   P L U M S  



Ingredients: 

Directions: 

•  1 can sweet condensed milk 

1.  Mix the packages of Jello with the coconut and vanilla crumbs. 

•  3 packages of strawberry Jello 

2.  Add the sweet condensed milk and mix well. 

•  1 1/2 cups fine coconut 

3.  Shape into 1” balls and roll in the third package of Jello powder. 

•  1 cup vanilla wafer crumbs 

4.  Insert a clove into the top of each as the “stem.” 

•  Cloves for decorating 





















Notes: 

This is an Ebert Family recipe. Very 

 very sweet, but good in such a 



nostalgic way. 

Photo courtesy of my sister Leann Ouellette 



D E S S E R T S – Bars & Squares 

P a g e  79 | 314 











R I C E   K R I S P I E   S Q U A R E S  



Ingredients: 

Directions: 

•  5 tablespoons butter 

1.  Spray a 9×9-inch pan with non-stick spray and line it with parchment paper 

•  1/2 teaspoon sea salt, fine 

sling. Give it a light spray. 

grain 

2.  In a very large microwave-safe bowl, or in a pot on the stove over medium 

•  10 cups mini marshmallows, 

heat, place your butter, salt, and 8 cups of mini marshmallows. Microwave in divided (8 cups/2 cups) 

30-second increments, or heat, stirring in between, until everything is 

•  1/4 teaspoon vanilla extract 

completely melted and smooth. 

•  6 cups Rice Krispies cereal 

3.  Add the vanilla and stir again. 

•  Glass of cold water 

4.  Pour in the rice krispies cereal and mix well. Be fast as it will set fast. 



5.  Add in the remaining marshmallows while still warm and lightly press into your prepared pan. Dip your fingers into the cold water and press into the pan. This will prevent the mixture from sticking to spoons, fingers, and everything else! 























Notes: 

Original recipe from  Oh Sweet Basil. 





C R I S P Y   C H E W S  



Ingredients: 

Directions: 

•  1/2 cup brown sugar, lightly 

1.  Combine the sugar, corn syrup, and 

packed 

peanut butter in a saucepan over low 

•  2/3 cup corn syrup 

heat. Cook until the sugar is dissolved. 

•  2/3 cup peanut butter 

2.  Remove from the heat and add the 

•  2 1/2 cups rice Krispies 

remaining ingredients, stirring until 

•  1 cup shredded coconut 

combined. 

•  1/2 cup chopped nuts 

3.  Drop by tablespoons onto wax paper 



lined baking sheets. Chill for 1/2 hour. 

The Hubby remembers these, but without 



the coconut since he didn’t like coconut at 

Notes: 

the time. 

Original recipe from Elsie’s recipe 

box. 
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C H R I S T M A S   C A R R O T   P U D D I N G  



Ingredients: 

Directions: 

Pudding 

Pudding 

•  3/4 cup chopped suet or 

1.  Combine the sugar and shortening, then add the carrots and half of the shortening 

grated potatoes. 

•  1 cup sugar 

2.  Sift the flour and spices over top of the raisins and currants and mix well. 

•  1 cup flour  

3.  Add to the ingredients in step 1 and mix well. 

•  1 cup grated raw potatoes 

4.  Add the baking soda to the remaining half of the potatoes and stir until 

•  1 cup grated raw carrots 

dissolved. 

•  1 cup raisins 

5.  Add to the above mixture and mix until just combined. 

•  1/2 cup mixed peel, if desired 

6.  Split between quart sealers, filling halfway. 

•  1/2 cup currants 

7.  Boil in a canner for 1 1/2 hours. 

•  1 teaspoon baking soda 

Pudding Sauce 

•  1/2 teaspoon cloves 

1.  Combine the sugar, butter, and cornstarch in a small saucepot until well 

•  1/2 teaspoon cinnamon 

combined. 

•  1/2 teaspoon nutmeg 

2.  Add the boiling water and lemon juice, stirring to combine. 

3.  Remove from the heat and add the vanilla, stirring to combine. 

Pudding Sauce 

• 



3/4 cup brown sugar 

•  1 tablespoon butter 

•  1 tablespoon cornstarch 

•  1 1/2 cups boiling water 

•  1 teaspoon lemon juice 

•  1 teaspoon vanilla 







Notes: 

Original recipe from Elsie. 



C H E R R Y   D E S S E R T  



Ingredients: 

Directions: 

•  2 cups vanilla wafer or 

1.  Lay the crumbs in the bottom of a 7x11 pan. 

arrowroot biscuit crumbs 

2.  Whip the heavy cream until stiff peaks form. 

•  2 cups heavy cream 

3.  Cream together the cream cheese and sugar and fold into the whipped 

•  2 8oz packages cream cheese 

cream. 

•  2 cups powdered sugar 

4.  Pour over the crumbs and set in the refrigerator for 2 hours. 

•  2 small or 1 large can cherry pie  5.  Layer the cherry pie filling over the chilled mixture and set back in the fridge filling 

to chill for 2 hours. 







Notes: 

Original recipe from Elsie. 
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D E S S E R T S  

Candies and Other Sweets 

Includes items such as doughs, icings, and items that don’t fit into the other categories. 







 











































E L S I E   A D A M ’ S   P I E   D O U G H  



Ingredients: 

Directions: 

•  5 cups flour 

1.  Beat the egg slightly and add it to 

•  2 cups shortening 

the vinegar and water. 

•  1 teaspoon baking powder 

2.  Mix the dry ingredients and blend 

•  1 teaspoon salt 

in the wet. 

•  3 teaspoon sugar 

3.  Knead gently to mix, wrap in 

•  1 egg 

saran wrap and place in fridge to 

•  1 tablespoon vinegar 

cool. 

•  3/4 cup COLD water 





Notes: 

This is Elsie’s recipe and it makes a 

lot of dough! Split it up into portions 

and stick it into the freezer until 

needed! 



C A R A M E L   M A R S H M A L L O W S  



Ingredients: 

Directions: 

•  1 bag jumbo marshmallows 

1.  In a double boiler, have an inch or so of water simmering. 

•  60 Macintosh toffee's 

2.  Line a cookie sheet with parchment paper and have room in the freezer to set 

•  3 tablespoons butter 

the loaded tray. 

•  Water 

3.  Place the caramels and butter in a microwave-safe bowl and nuke for 30 

•  1 box Special K cereal 

seconds at a time. Mixing as best as you can each time. 



4.  After about a minute, add a bit of water and nuke again. 



5.  Keep adding water until the mixture is thin enough to coat the 



marshmallows. 

6.  Drop a marshmallow in and use a fork to roll around and coat. 



7.  Drop into a bowl of Special K that has been lightly crushed, add some sprinkles if desired, and cover the marshmallow, pressing gently into the marshmallow to coat. 



8.  Remove and place on wax paper to cool or once your tray is full, pop right into the freezer. Remove in an hour or so, place into a container or bag, and return to the freezer until needed (or before you eat them all.) 



As the caramels melt, it will 



seem super gloopy and it will 



never become smooth. Keep 



whisking and adding water 

about a teaspoon at a time and 



it will quickly become the right 



consistency! 



My favourite time to eat 



caramel marshmallows is when 

they've come right out of the 



freezer. I eat all the caramel 



and crunchy outside, leaving a 

frozen nugget of marshmallow. 

Notes: 

Then eat the marshmallow. 

Another recipe of Elsie’s. These are 

absolutely addicting! 
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C A R A M E L   P O P C O R N  



Ingredients: 

Directions: 

•  2 cups unsalted butter 

1.  Pop the popcorn and lightly toast 

•  2 cups brown sugar 

the nuts, then put both in a very 

•  4 teaspoons vanilla extract 

large pot or bowl, and lightly salt. 

•  1 teaspoon baking soda 

2.  Cover the biggest cookie sheet(s) 

•  2 cups nuts of choice 

you have with tinfoil and set 

•  18 cups popped and lightly 

aside. (I use one that's 15x21".) 

salted popcorn 

3.  Melt the butter in a large sauce 



pot. 



4.  Add the brown sugar and whisk 



constantly. Stop whisking as soon 

as it's melted and incorporated 



with the butter. 



5.  Insert the candy thermometer 



and on medium heat, bring the 

temperature up to 250°F. DO NOT 



STIR! You can gently swirl the 



ingredients occasionally, but 



don't whisk or stir. 

6.  As soon as it hits 250°F, remove from the heat and whisking briskly, add the Notes: 

vanilla. Add the baking soda and be prepared for foaming! Whisk like mad until it's mixed in. 

You will need a candy thermometer.  7.  Pour over the popcorn and work quickly to coat each kernel. It's not a super If you don’t like or can’t have nuts, 

sticky caramel and should coat the popcorn and nuts easily. 

use 20 cups of popcorn. 

8.  Dump onto the prepared cookie sheet, spreading out, and let cool. 



C H O C O L A T E   C O F F E E   I C E   C R E A M  



Ingredients: 

Directions: 

•  300 ml heavy cream 

1.  Combine the first four ingredients in a stand mixer with a whip attachment 

•  175 grams chocolate sweetened 

and whip until soft peaks form. 

condensed milk 

2.  Add as many mini chocolate chips as you would like and give a brief mix to 

•  1 1/2 tablespoons instant 

combine. 

espresso powder 

3.  Put into a freezer-safe container and freeze overnight. 

•  2 tablespoons espresso liqueur 



•  mini chocolate chips 

























Notes: 

Original recipe from Nigella 

Lawson’s No Churn Coffee Ice 

Cream. 







Coffee Chocolate Chip Ice Cream 

Bourbon Blueberry Pie Swirl Ice Cream 

For the coffee powder, use 





(Use bourbon and blueberry pie filling 

Nescafe’s Gold Espresso Powder. 





swirled in – no coffee or choco chips) 
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O R A N G E   B L O S S O M   &   P I S T A C H I O  

I C E   C R E A M  



Ingredients: 

Directions: 

•  1 cup whipping cream 

1.  In a small food processor, chop the sugar 

•  1/2 cup orange blossom water 

and pistachios, until they are a fine grind. 

•  3 tablespoons honey 

Set aside. 

•  4 egg yolks 

2.  In a large saucepot, add the 1 cup of 

•  1/2 cup whipping cream 

cream and orange blossom water. Bring to 

•  pinch of salt 

a simmer over medium heat, stirring often. 

•  1/2 cup granulated sugar 

When the milk begins to steam and small 

•  150 grams pistachios 

bubbles form around the edges, add the 



honey and stir until it has melted and 



incorporated with the milk. 

3.  In a small bowl lightly whisk the egg yolks 



and salt. 



4.  Slowly drizzle about half the above milk mixture in, whisking constantly. 



Once tempered, add the additional 1/2 cup of cream to the egg mixture, 



whisk to combine. Then add the entire mixture to the rest of the heated cream and stir to combine. 



5.  Grind the pistachios and the sugar together in a food processor. Add the pistachio sugar and stir with a wooden spoon (not whisk!) to blend. Cook for about 3-5 minutes on medium heat, until the mixture has thickened enough to coat the back of the spoon. 

6.  Pour into a large measuring cup (4-



cup), let cool, then cover with saran 

wrap, letting the wrap touch the top of 



the custard to prevent a skin from 



forming, and set in the fridge overnight. 

7.  Set the container section of the ice 

cream machine into the freezer (as per 

machine instructions) to chill overnight. 

Notes: 

8.  The next day follow the machine 

You will need an ice cream machine. 

instructions and add the base you 

Use neutral-tasting honey, you don't 

created the day before. 

want a flavoured honey as it may 

A great variation of this ice cream is to 

overpower the orange blossom 

remove the pistachios and add small 

water. 

chopped bits of baklava instead. 



B A K E D   P E A R S  



Ingredients: 

Directions: 

•  Pears 

1.  Slice the pears in half and use a melon baller to core them. (I used a metal 

•  Honey 

1/2 tablespoon and it worked like a charm). 

•  Walnut pieces 

2.  Line an 8" square pan with parchment paper, put down your tinfoil support, 

•  Ground cardamon 

and place the pears in the pan. 

•  Ground cinnamon 

3.  Sprinkle with the cardamon, nutmeg, cinnamon, walnut pieces, and white 

•  Fresh grated nutmeg 

chocolate chips. 

•  White Chocolate Chips 

4.  Drizzle generously with the honey. 

•  1 cup Greek yogurt 

5.  Bake at 425°F for 20-25 minutes. 

6. 

Serve topped by a dollop of Greek yogurt that has been whipped with honey. 

A trick to keep the topping from falling off the pears, is to make a little support from tinfoil 
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E L S I E ’ S   C I N N A M O N   B U N S  



Ingredients: 

Directions: 

Dough 

Dough 

•  500 g white bread flour (plus 

1.  Mix the flour and 1 level teaspoon of sea salt into the bowl of a stand mixer extra for dusting) 

with the dough hook attachment. 

•  1 teaspoon salt 

2.  Mix the yeast into the lukewarm water and leave for a few minutes. 

•  1 7 grams sachet of dried yeast  3.  Set a stand mixer on low and slowly drizzle the water mixture in until a 

•  300 ml lukewarm water 

dough begins to form. Stop the mixer and knead together until a rough ball starts to form. 

Filling 

• 

4.  Set the mixer on low and let it knead the dough for approximately 10 

3/4 cup brown sugar 

• 

minutes. 

1 tablespoon cinnamon 

5.  Lightly oil a bowl, sit the dough in, cover with a clean damp tea towel and 

•  1 teaspoon nutmeg 

leave in a warm place for 1 hour, or until doubled in size. 

•  1 cup pecans or walnuts (halves 

that have been lightly crushed) 

Filling (do while the dough is on its first rise) 

•  100 grams unsalted butter, 

1.  Mix the brown sugar, nutmeg, and cinnamon in a small bowl. 

softened 

2.  Measure out the pecans or walnuts. 

Gooey Layer 

Gooey Layer 

•  3/4 cup butter 

1.  Combine the gooey layer ingredients in a small saucepot. 

•  3/4 cup brown sugar 

2.  Whisk on medium heat until the sugar has melted and the mixture has come 

• 

to a boil. 

1/2 tablespoon cinnamon 

•  Sprinkling of pecan halves 

Assembly: 





1.  Gently stretch the dough out on an oiled work surface to 12 in x 24 in. 

2.  Evenly spread a generous amount of the softened butter over the dough surface, and scatter over the filling mixture and nuts. 

3.  Slice the rectangle into 12 equal pieces, rolling up each individually. 



4.  Take some of the remaining softened butter and butter a non-stick, oven-safe, 11-inch, frying pan. 

5.  Pour the gooey layer on the bottom and sprinkle some pecan halves on the bottom of the pan. 

6.  Sit the rolls in the pan, swirl side up, cover with a clean damp tea towel and leave in a warm place until doubled in size again. 

7.  Preheat the oven to 350°F. 



8.  Bake for 30-45 minutes or until golden brown on the top. 



9.  Turn over onto a plate and serve. 















Notes: 

These are essentially Elsie's 

cinnamon buns. Except for the 

dough recipe is from the  Toffee 

 Apple Cinnamon Buns, as I couldn’t 

find her original dough recipe. 
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T O F F E E   A P P L E   C I N N A M O N   B U N S  



Ingredients: 

Directions: 

Dough 

Dough 

•  500 grams white bread flour 

1.  Mix the flour and 1 level teaspoon of sea salt into the bowl of a stand mixer (plus extra for dusting) 

with the dough hook attachment. 

•  1 teaspoon salt 

2.  Mix the yeast into 300ml of lukewarm water and leave for a few minutes. 

•  1 7 grams sachet of dried yeast  3.  Set a stand mixer on low and slowly drizzle the water mixture in until a 

•  300 ml lukewarm water 

dough begins to form. Stop the mixer and knead together until a rough ball starts to form. 

Apples 

• 

4.  Set the mixer on low and let it knead the dough for approximately 10 

100 g dried apple slices 

• 

minutes. 

2 eating apples 

5.  Lightly oil a bowl, sit the dough in, cover with a clean damp tea towel and 

•  1 level tablespoon ground 

leave in a warm place for 1 hour, or until doubled in size. 

cinnamon 

•  1 teaspoon nutmeg 

Apples and Filling (do while the dough is on its first rise) 

•  1 teaspoon bourbon 

1.  Crush or chop the dried apple into consistent small pieces. 

•  1 tablespoon vanilla bean paste  2.  Peel, core, and quarter the apples, slice each quarter into 3, then finely slice the apples (1/8" thick or so). 

Filling 

3.  In a bowl, scrunch all the apples with the cinnamon, nutmeg, vanilla, and 

•  3/4 cup brown sugar 

sugar. 

•  1 tablespoon cinnamon 

4.  Mix the brown sugar and cinnamon in a small bowl. 

•  1 teaspoon nutmeg 

5.  Measure out the pecans or walnuts. 

•  1 cup pecans or walnuts (halves  Gooey Layer 

that have been lightly crushed) 

1.  Combine the gooey layer ingredients in a small saucepot. 

•  100 grams unsalted butter, 

2.  Whisk on medium heat until the sugar has melted and the mixture has come softened 

to a boil. 

Gooey Layer 

•  3/4 cup butter 

Assembly: 

•  3/4 cup brown sugar 

1.  Gently stretch the dough 

•  1/2 tablespoon cinnamon 

out on an oiled work 

•  Sprinkling of pecan halves 

surface to 12 in x 24 in. 



2.  Evenly spread a generous 

amount of the softened 



butter over the dough 



surface, scatter over the 

filling mixture and nuts, 



followed by the sugared 

apples. 



3.  Slice the rectangle into 12 



equal pieces, rolling up 

each individually. 



4.  Slice into 12 equal pieces. 

5.  Take some of the 



remaining softened butter 

and butter a non-stick, 



oven-safe, 11-inch, frying pan. 



6.  Pour the gooey layer on the bottom and sprinkle some pecan halves on the bottom of the pan. 

Notes: 

7.  Sit the rolls in the pan, swirl side up, cover with a clean damp tea towel and leave in a warm place until doubled in size again. 

These Toffee Apple Cinnamon Buns 

8.  Preheat the oven to 350°F. 

are a combo of  Jamie Oliver's 

9.  Bake for 30-45 minutes or until golden brown on the top. 

 Toffee Apple Buns and Elsie's 

10.  Turn over onto a plate and serve. 

cinnamon buns. Essentially, the 



dough and apple elements are from 



Jamie and the filling and gooey 



layer are Elsie’s. 
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A L M O N D   F L O U R   C R U S T  



Ingredients: 

Directions: 

•  1 1/2 cup almond meal or 

1.  In a bowl, mix ingredients until it forms a granular texture. 

almond flour 

2.  Pour into a springform pan that has been sprayed with Baking and press 

•  3 tablespoons melted butter 

down to form the crust 

•  1/4 cup sugar (or favourite 

3.  Preheat oven to 350°F and then bake for 8-10 minutes until it begins to sugar substitute) 

brown. 

•  1/2 teaspoon fresh ground 

4.  Set aside to cool. 

nutmeg 



•  1/4 teaspoon cinnamon 

•  1/4 teaspoon vanilla extract (or 

extract of choice) 



A L M O N D   &   T O A S T E D   C O C O N U T  

C R U S T  



Ingredients: 

Directions: 

•  1 1/4 cups almond flour 

Toasted Coconut  

•  1/4 cup toasted coconut, 

1.  Pour the coconut into the dry skillet and set the heat for medium-high. 

chopped small 

2.  Tossing occasionally with a spatula, keep an eye on the coconut as it begins 

•  1/4 cup sugar 

to brown. It will only take a couple minutes, so don't walk away! 

•  1/4 cup unsalted butter, melted  Almond & Toasted Coconut Crust 

•  1/2 teaspoon fresh ground 

1.  Baking spray a spring form pan and preheat the oven to 350°F. 

nutmeg 

2.  Mix the crust ingredients until well combined, with a granular texture. 

•  1/4 teaspoon salt 

3.  Pour into the springform pan and press down into a flat crust. 

•  1/4 teaspoon vanilla extract 

4.  Bake at 350°F for 8-12 minutes until it just begins to brown. 



5.  Let cool completely. 



Great with tarts to add an extra dimension! Used in the Chocolate Raspberry Tart and Coconut Cream Pie. 



For a pre-baked crust, bake at 350°F for 8-12 minutes until it just begins to Notes: 

brown. 

To make low carb, use sugar 

To bake a pie with filling, pre-bake for 10-12 minutes before adding the filling. 

substitutes of choice. 

You may need to cover the edges in foil to avoid over-browning. Let the pie crust cool before adding fillings and baking again. 



C R U M B   C R U S T  



Ingredients: 

Directions: 

Regular Crust 

1.  Melt the butter and mix with graham crackers crumbs and sugar until a 

•  1 1/2 cups graham cracker 

crumbly texture is formed. 

crumbs 

2.  Press into a 9" pie shell to form a thin crust. 

•  1/4 cup sugar 

3.  Preheat the oven to 350°F and then bake for 10 minutes. 

•  1/3 cup butter + 1 tablespoon 

You can make this a chocolate crumb crust by substituting the graham cracker Deep-dish Crust 

crumbs with chocolate crumbs, or a gingerbread crust with ginger thins with the 

•  2 1/2 cups graham cracker 

addition of cinnamon, nutmeg, and a dash of cloves if you want some extra crumbs 

flavour. 

•  1/2 cup sugar 



•  10 tablespoons butter 
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S H O R T B R E A D   C R U S T  



Ingredients: 

Directions: 

•  1/2 pound / 1 cup butter, salted,  1.  Mix the butter with the sugar and salt until well combined. 

room temperature 

2.  Mix in the egg yolks. 

•  1/3 cup sugar 

3.  Add flour 1 cup at a time. (At this point just use your fingers to mix or a hand 

•  2 cups flour 

mixer on low.) 

•  2 egg yolks, room temperature 

4.  Mix until the dough forms a small crumb-like texture. 

•  1 pinch salt 

5.  Pour into a 9" pie plate, or container of choice, press dough against the sides and bottom, and form the shell. 

6.  Put into freezer for about 15-20 minutes. 



7.  Preheat oven to 350°F and then bake for 20-25 minutes until it just starts to turn brown. 

8.  Set aside to cool. 

Great with lemon meringue pie! Add some lemon zest and culinary lavender to the dough for that bit of extra flavour. 



H O N E Y C O M B   /   S E A F O A M  



Ingredients: 

Directions: 

•  1/2 cup brown sugar 

1.  Line a 9×13 pan with foil and give a light coating of cooking spray. 

•  1/2 cup white sugar 

2.  Sift the baking soda to remove any lumps. 

•  1 cup light corn syrup 

3.  Mix sugars and syrup in a medium-sized, heavy-bottomed pan. 

•  2 teaspoons baking soda 

4.  Stir while heating, use a candy thermometer to cook the mixture to 288°F. 

(sifted) 

5.  Remove the pan from heat and quickly sprinkle baking soda over the mixture. 



Stir rapidly to thoroughly mix. It will turn bubbly and light-coloured. 

6.  Pour candy into a lined pan, spreading only a tiny bit so as not to remove the air bubbles. 



7.  When the candy is cool, smack it with a heavy knife to break it into pieces. 





Chocolate Coating  



1.  Start a kettle full of water. 



2.  Line a cookie sheet with wax paper and confirm you have room in your fridge to put it. 



3.  Melt 200 grams of semi-sweet chocolate chips in a small bowl, in the microwave. Doing in bursts of 30 seconds until it's able to be stirred smooth. 



4.  Pour the boiling water into a small pot and set the bowl on top of it. This just keeps the chocolate soft while you're dipping. 



5.  Dip the piece of seafoam into the chocolate, tapping gently against the side of the bowl to get rid of excess. Place on the lined cookie sheet. 



6.  Place the filled cookie sheet in the fridge to set for about an hour. 























Notes: 

Original recipe from  Crafting in the 

 Rain. 
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C H O C O L A T E   R A S P B E R R Y   P O T S  



Ingredients: 

Directions: 

•  2 tablespoons brown sugar 

1.  Heat the water and sugar until it comes to a boil. 

•  4 tablespoons water 

2.  Add the raspberries and heat through for 5-8 minutes, or until the raspberries 

•  3 cups frozen whole raspberries 

start to break down and the juices resemble syrup. 

•  3 tablespoons Grand Marnier 

3.  Remove the pan from the heat, stir in 2 tablespoons of the Grand Marnier 

•  2 1/2 cups cream 

and set aside to cool slightly. 

•  4 egg yolks 

4.  Melt the chocolate, with the cream, in a large glass bowl set over a pan of 

•  400 g / 2 heaped cups shaved 

simmering water or bain-marie, making sure the bowl and water do not 

dark Callebaut chocolate  

touch. Whisking occasionally until the chocolate has melted and the mixture is smooth. Once melted, remove the bowl from the heat and add the 



remaining tablespoon of Grand Marnier, whisk to blend, then set aside to cool slightly. 

5.  Drizzle the egg yolks into the cooled chocolate mixture, whisking until glossy Notes: 

and smooth. 

6.  Spoon the raspberries into the bottom of six ramekin dishes or small dessert Adapted from The Delicious Miss 

pots, and top with the chocolate mixture. 

Dahl 

7.  Chill for 30-60 minutes, or until set. 



S A L T E D   W H I S K E Y   C A R A M E L S  



Ingredients: 

Directions: 

•  5 tablespoons butter 

1.  Foil line an 8x8 pan and heavily spray with a non-stick spray. 

•  1 cup heavy cream 

2.  In a small saucepan, melt the butter, and add the whipping cream, whiskey, 

•  1/4 cup pumpkin spiced 

vanilla, spices and salt. Bring to a boil, whisking frequently. Once at a boil, whiskey 

remove from heat and set aside. 

•  1 teaspoon vanilla 

3.  In a medium saucepan, add the sugar, corn syrup and water. 

•  1/2 teaspoon cinnamon 

4.  NO MIXING! Heat to boiling over medium-high heat until it reaches 310°. DO 

•  1/2 teaspoon nutmeg 

NOT STIR! Boil until sugar turns a warm golden brown. 

•  1/4 teaspoon allspice 

5.  When the sugar mixture is turning brown, remove from the heat and slowly 

•  1/4 teaspoon kosher salt 

add the cream mixture. It's going to foam, so whisk like mad! 

•  1 1/2 cups sugar 

6.  Cook over medium-low heat until mixture reaches 257°F on a candy 

•  1/4 cup corn syrup (light) 

thermometer. (See Notes!)  

•  1/4 cup water 

7.  Pour caramel into the prepared pan and cool for 10-15 minutes then sprinkle lightly with salt. 



8.  Cool completely, remove from the baking dish, and put onto a cutting board. 

9.  Cut into squares and wrap individually in parchment paper. 





Notes: 

The desired temperature is 246° to 

250°. I found the caramel was 

ridiculously soft, I ended going with 

a temperature of 257°. If you go 

with a final temperature of 246° to 

250° and find they are too soft, or 

you go with 257° and they end up 

rock hard, just plop the mess back 

into a medium-sized sauce pot, add 

a few tablespoons of water, let melt 

down, and bring up to your desired 

temperature. 

300° will give you a candy that you 

crack into pieces. 



D E S S E R T S – Candies & Other Sweets 

P a g e  92 | 314 







I C I N G   –   F L U F F Y   P U D D I N G    



Ingredients: 

Directions: 

•  2 packets Dream Whip powder 

1.  Use a hand mixer on low speed to b lend all the ingredients, then beat on 

•  2 cups milk 

high for 4 minutes until stiff peaks form. 

•  1 large package of Jello 

2.  Stick in the fridge for approximately 30 minutes, giving it a quick beat to fluff pudding 

up before piping onto the cupcakes. 



A favourite icing, used on cake, cupcakes, and anything in between. 



Note that this is NOT a firm icing! Best to hold off icing cakes as late as possible. 



It does not hold sprinkles or toppings well, and if let to sit on the icing, they will Notes: 

get a "melted" look. 

Store the cake/cupcakes in the fridge. 

Original recipe from Elsie. 

11 



I C I N G   –   W H I P P E D   P U D D I N G    



Ingredients: 

Directions: 

•  4 cups whipping cream 

1.  In a stand mixer (or use a hand mixer if desired*) add the vanilla extract, 

•  1/3 cup icing sugar 

icing sugar, and whipped cream and start whipping on low. 

•  1 teaspoon vanilla extract 

2.  As it begins to thicken, add the pudding mix and cocoa powder if using. 

•  1 170gm box of instant pudding  3.  Increase the speed to medium, then high until very stiff peaks form. 

mix 

Add 1 tablespoon cocoa powder to chocolate or fudge instant puddings to give it that extra chocolatey richness. 

An alternative to the Fluffy Pudding Icing, use if you don’t have any Dream Whip powder. 

Store the cake/cupcakes in the fridge. 





I C I N G   –   R U M   C R E A M   C H E E S E  



Ingredients: 

Directions: 

•  1/2 cup butter, softened 

1.  Cream butter and cream cheese together until fluffy and soft. 

•  8 ounces cream cheese, 

2.  Add the icing sugar a cup or so at a time until well blended. 

softened  

3.  Add the maple syrup and mix well. 

•  3 cups icing sugar 

Great on cinnamon buns or the No Fruity Nutty Christmas Cake! 

•  1 1/2 tablespoons rum 

For a different flavour, substitute maple syrup for the rum! (Used on the Blueberry Almond Cake.) Alternate liqueurs are also tasty, use cognac or whiskey! 



I C I N G   – C R E A M   C H E E S E   # 2  



Ingredients: 

Directions: 

•  6 ounces cream cheese, room 

1.  Mix the cream cheese, butter, and vanilla in the bowl of an electric mixer temperature 

fitted with the paddle attachment on low speed until just combined. Don't 

•  6 tablespoons unsalted butter, 

whip! 

room temperature 

2.  Add the sifted icing sugar and mix until smooth. 

•  1 teaspoon pure vanilla extract 

Used on the Banana Cake. 

•  2 1/2 cups sifted confectioners' 

sugar (1/2 pound) 



D E S S E R T S – Candies & Other Sweets 

P a g e  93 | 314 





I C I N G   –   B O I L E D  



Ingredients: 

Directions: 

•  1/4 cup flour 

1.  In a large saucepan, whisk together the flour and 1/2 cup of milk until 

•  1 teaspoon salt 

smooth. Set over medium heat and whisk in remaining milk and salt. Whisk 

•  2 cup milk, room temperature 

constantly until the mixture is thick, smooth, and paste-like. Remove from 

•  2 cups unsalted butter, softened 

heat and let cool completely. 

•  2 cups granulated sugar 

2.  In the bowl of a stand mixer, combine the butter and sugar. Whisk until light 

•  1 tablespoon vanilla extract 


and fluffy. Add vanilla and mix well. 



3.  Beat the cooled flour mixture into the butter mixture on high speed. Beat for This icing makes a silky fluffy 

several minutes (6-10) until the sugar granules have dissolved and the 

buttercream style icing. Used on the 

mixture is super silky and fluffy. You can check this by rubbing a little Waldorf Astoria Cupcakes. 

between your thumb and forefinger. 



I C I N G   –   B U T T E R C R E A M  



Ingredients: 

Directions: 

•  1 1/4 cups unsalted butter, 

1.  In a stand mixer with the whisk attachment, beat butter at medium-high room temperature (2 1/2 sticks) 

speed until smooth, about 20 seconds. 

•  2 1/2 cups icing sugar, sifted 

2.  Add icing sugar in thirds and salt; beat at medium-low speed until mixed. 

•  1/8 teaspoon salt 

Scraping down as required. 

•  2 teaspoon vanilla extract 

3.  Add vanilla, orange extract, and heavy cream, and beat at medium speed 

•  2 tablespoons whipping cream 

until incorporated, about 10 seconds. 



4.  Then increase the speed to medium-high and beat until light and fluffy, about 4 minutes, scraping down the bowl once or twice. 

5.  Slowly add 1/2 cup of the salted caramel sauce (that has been slightly cooled) while whipping, until incorporated. 

Used on the Brown Butter Pumpkin Pie Cupcakes. 

To make Salted Caramel Buttercream Icing, slowly add 1/2 cup of salted caramel sauce (that has been slightly cooled) while whipping (step 6), until incorporated. 

To make chocolate buttercream frosting, add 1/2 cup Hershey's cocoa. 



I C I N G   –   C R E A M   C H E E S E   D R I Z Z L E  



Ingredients: 

Directions: 

•  4 oz cream cheese, room 

1.  Beat cream cheese until very creamy and smooth. 

temperature  

2.  Beat in the powdered sugar until well blended. 

•  1/2 cup powdered sugar 

3.  Add the rum until desired thickness is achieved. 

•  3 to 4 tablespoons dark spiced 

Used on the Pumpkin Cream Cheese Bread pudding. Store the cake/cupcakes in rum 

the fridge. 



I C I N G   –   R U M   B U T T E R   G L A Z E  



Ingredients: 

Directions: 

•  1 cup sugar 

1.  Slowly bring all ingredients to a gentle boil in a sauce pot. Add a mix of 

•  1/4 cup butter 

about 1 tablespoon cornstarch and 1 tablespoon cold cream and let thicken 

•  1/2 cup rum 

a bit. 

•  1/2 cup cream  

Can be easily reheated in the microwave. 

•  Cornstarch for thickening 
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I C I N G   –   L E M O N   G L A Z E  



Ingredients: 

Directions: 

•  2 cups icing sugar 

1.  Add the lemon juice to the icing sugar a tablespoon at a time until it’s the 

•  4-6 tablespoons of fresh lemon 

desired consistency – thick or thin. 

juice 





I C I N G   –   M O U N D S   C O C O N U T  



Ingredients: 

Directions: 

•  1 cup unsalted butter, softened   1.  In a large bowl using a 

•  1 8-ounce block full-fat cream 

hand-held mixer or stand 

cheese, room temperature) 

mixer fitted with a whisk 

•  5 cups icing sugar 

or paddle attachment, 

•  2 tablespoons coconut milk, 

beat the butter and cream 

canned 

cheese together on 

•  1/2 teaspoon pure vanilla 

medium speed until 

extract 

creamy and smooth, 

•  1 teaspoon coconut extract 

about 2 minutes. 

•  1/8 teaspoon salt 

2.  Add confectioners’ sugar, 

•  2 cups sweetened shredded 

coconut milk, vanilla 

coconut (for decorating) 

extract, coconut extract, 

and salt with the mixer 

running on low. 

3.  Increase to high speed 

and beat for 3 minutes. 

4.  Add more confectioners’ 

sugar if frosting is too thin, more coconut milk if frosting is too thick, or an extra pinch of salt if frosting is too sweet. 

5.  Apply the coconut by scooping some in your hand and pressing gently into the icing. 



L E M O N   C U R D  



Ingredients: 

Directions: 

•  1/2 cup lemon juice (120 ml) 

1.  Warm the lemon juice and sugar in a 

•  1/2 cup granulated sugar (114 

saucepan over medium-low heat, until 

grams) 

the sugar dissolves. 

•  2 eggs 

2.  In a medium bowl, whisk the eggs and 

•  2 egg yolks 

egg yolks together until pale in color. 

•  2 tablespoons unsalted butter 

3.  Slowly stream in the warm lemon juice 

(28 grams) 

from the saucepan, pouring the juice in 

one tablespoon at a time, whisking well 

Notes: 

after each addition. 

Adapted from  Mon Petit Four. The 

4.  Pour the entire mixture back into the 

lemon curd can be stored in an 

saucepan and whisk over low heat until 

airtight container, in the fridge, for 

the mixture turns thick and pudding-

up to 1 week. 

like. 

5.  Move the saucepan off the stove and 

stir in the unsalted butter. 

6.  Transfer the lemon curd to a medium bowl and cover with a sheet of plastic wrap, placing the plastic wrap directly onto the lemon curd. 

7. 

Refrigerate until chilled. 
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H O M E M A D E   D U L C E   D E   L E C H E  



Ingredients: 

Directions: 

•  Cans of sweetened condensed 

1.  Peel the label off the can (or cans!) of sweetened condensed milk, place it in milk 

a pot or large saucepan, and cover it with water by 1 to 2 inches. Bring it to a 

•  Water 

very gentle boil, then reduce the heat to LOW, so that the water has a nice slow simmer. 



2.  VERY IMPORTANT: Watch the water level and add water if the level of water falls below the top of the cans. Very important to keep a watch on the water level! 

Notes: 

3.  Simmer the can(s) for 2 to 2 1/2 hours for a lighter golden dulce de leche. 

IMPORTANT: Do not open the cans 

Simmer it/them for 3 1/2 hours for a deeper colour and flavour. (Using tongs, while they are still hot! Let them 

VERY CAREFULLY turn over the cans halfway through the simmering 

cool completely before opening. 

process.) 

4.  After the simmering time, turn off the heat and allow the cans to come to Adapted from The Pioneer Woman. 

room temperature 



L E M O N   P O S S E T  



Ingredients: 

Directions: 

•  2 cups heavy cream 

1.  Measure out two cups of water and put it in the saucepan you plan to use. 

•  2/3 cup sugar 

2.  Put a ruler, skewer or chopstick into the water in the saucepan and mark the 

•  Zest of 1 lemon 

level on it. 

•  6 tablespoons freshly squeezed  3.  The posset will need to reduce to that line. 

lemon juice 

4.  In a medium-sized (deep) saucepan, combine the cream, Splenda and lemon 

•  1 heaping cup of raspberries 

zest. 



5.  Bring to a boil over medium heat and cook, whisking frequently, to dissolve the sugar. KEEP AN EYE OUT! It will boil over quickly! (If it gets close to the top, remove the pan briefly from the heat to slow the boil.) 



6.  Cook until the mixture reduces to exactly two cups. 



7.  Remove from the heat and whisk in the lemon juice. 



8.  Set the saucepan aside to cool until a skin forms on the top (approximately 20 minutes). 



9.  Strain the posset through a fine mesh strainer into a bowl. 



10.  Pour into 4 small bowls. 



11.  Refrigerate, uncovered, until set, about 3 hours. 



12.  Put the raspberries in a small food processor and whiz until broken down. 



13.  Spoon gently onto the top of the posset and decorate with raspberries, then put back in the fridge until needed. 









Notes: 

Make sure to follow  all  the 

instructions. You are cooking  by 

 volume! 

To make this low carb, use the 

sugar substitute of choice. 

Recipe adapted from  Cook's 

 Illustrated, March & April 2016 

 Magazine. 
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F U D G E   S T Y L E   # 1  



Ingredients: 

Directions: 

•  1 14 ounce can sweetened 

1.  Line an 8x8 pan with 

condensed milk 

tinfoil and spray heavily 

•  1⁄4 cup Maple Cream Liqueur 

with a non-stick spray. 

•  12 ounces baking semisweet  

2.  In a large, heavy 

•  1 cup chopped walnuts 

saucepan, combine 

•  1 teaspoon maple extract 

sweetened condensed 



milk and liqueur. 



3.  Bring to a simmer over 



medium heat; until it 



reaches 234° 



4.  Remove from heat. 



5.  Stir in the chocolate, 



stirring until melted and 



smooth. 



6.  Add the walnuts and 

vanilla, stirring well to 

Notes: 

combine. 

Use liqueur of choice - Kahlua, Irish 

7.  Spread evenly into the 

Cream, etc. 

lined pan. 

8.  Refrigerate for 2 hours or more. 

Another option would be to use 

9.  Lift foil onto a cutting board, peel fudge from the foil and cut into uniform Kahlua Chocolate & Chili liqueur 

squares to serve. 

with a dash of cinnamon and 



cayenne, with pecans or 



macadamias! 





F U D G E   S T Y L E   # 2  



Ingredients: 

Directions: 

•  1 3 ⁄4 cups sugar 

1.  Line an 8x8 pan with tinfoil and spray heavily with a non-stick spray. 

•  1 ⁄2 cup butter 

2.  Bring the sugar, butter 

•  3 ⁄4 cup eggnog 

and eggnog to a full boil 

•  12 ounces baking white 

in a heavy medium-sized 

chocolate 

saucepan. 

•  1 ⁄2 teaspoon grated nutmeg 

3.  Continue to boil until it 

•  1/4 teaspoon powdered nutmeg 

reaches a temperature of 

•  1 jar marshmallow creme (7 

234°F on a candy 

ounce/198g jar) 

thermometer, stirring 

•  3 tablespoons spiced rum or 2 

constantly to prevent 

teaspoon rum extract 

scorching. 

•  1 cup walnut pieces 

4.  Remove from heat and 



stir in the white 



chocolate and the grated 



nutmeg, stirring until the 



chocolate is melted. 



5.  Add marshmallow creme 



and the rum (or rum 



extract) beating until well blended. 



6.  Add in the walnut pieces and mix. 

7.  Pour into a prepared pan. 

Notes: 

8.  Dust with some more grated nutmeg. 

9.  Cool for 2 hours in the refrigerator. 

You will need a candy thermometer.  10.  Cut into 1" squares. 
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L I M E   C H E E S E C A K E   C U P S  



Ingredients: 

Directions: 

•  1 lime, zested and juiced 

1.  Whip the cream cheese until fluffy. 

•  1 tablespoon lemon juice 

2.  Add the lime zest, vanilla, 1 tablespoon of lime juice, and the lemon juice and 

•  1 8 oz package of cream cheese 

combine until smooth and fluffy again. 

•  1-2 teaspoons sugar  

3.  Add about 1 teaspoon or sugar (add more to taste and use sugar substitute 

•  1/2 teaspoon vanilla 

if desired). 

•  1/2 cup heavy cream 

4.  In a separate small bowl, whip the heavy cream until it forms stiff peaks (additional if you would like to 

(lightly sweeten and add a dash of vanilla). 

top with whipping cream) 

5.  Fold into the cream cheese until mixed well. 



6.  Separate into 2 cups and set in fridge to chill. 



7.  Serve as desired, topped with whipping cream, nuts, etc. 



S A L T E D   C A R A M E L   S A U C E  



Ingredients: 

Directions: 

•  2 cups granulated sugar 

1.  Get your candy thermometer out! 

•  3/4 cup unsalted butter, room 

2.  Heat the sugar over medium-high heat in the bottom of a heavy 2-3 quart temperature (1 1/2 sticks) 

saucepan. 

•  1 cup heavy cream, room 

3.  As the sugar starts to melt, take a heat-proof rubber spatula and gently start temperature 

scooping the sugar from the edges. As it melts more, stir gently with the 

•  1 hearty pinch of fine 

spatula. 

Mediterranean salt 

4.  When the sugar is melted, stop stirring. 



5.  Insert the candy thermometer, don't let it touch the bottom of the pot. 



6.  You can swirl the pan to move the sugar around, continue cooking the sugar until it reaches a deep amber colour and reaches 350°F. 

7.  You may want to put on fingered oven gloves and then whisk in the butter (it will foam and bubble and you don’t want it getting on your skin!) 



8.  Remove from heat and add the cream (again, more foaming and bubbling) and whisk until smooth. 



9.  Pour into a mason jar (or thick glass container) and set aside to cool. 



This is great poured over ice cream, drizzled over cake, or used in icing. It stores in the fridge for up to 6 weeks. Give it a nuke in the microwave and a stir (10 





seconds at time), until it's your desired consistency. 





























Notes: 

It’s important to have the cream 

and butter at room temperature. If 

you don’t, the caramel may seize! 

Piping hot, it's very runny but gets 

thicker the cooler it is. 
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M A P L E   S P I C E D   P E C A N S  



Ingredients: 

Directions: 

•  1 tablespoon butter 

1.  Line a cookie tray with parchment paper. 

•  1/2 cup pure maple syrup  

2.  Melt butter in large skillet over medium heat. 

•  2 teaspoons vanilla extract  

3.  Stir in maple syrup, vanilla, and spices. 

•  1 teaspoon cinnamon  

4.  Bring to a simmer (mixture should be frothy), about 3 minutes. 

•  1/2 teaspoon nutmeg  

5.  Add pecans and toss to coat using a rubber spatula. 

•  1/4 teaspoon cloves  

6.  Cook, stirring, until sauce is syrupy and bubbly, about 3 minutes. 

•  3/4 teaspoon sea salt  

7.  Transfer walnut mixture to the lined cookie sheet and spread into a single 

•  2 cups pecans 

layer. 



8.  Bake at 375°F until pecans are caramelized, about 10 minutes. 

9.  Slide the parchment paper off onto a rack to cool it down faster. 



10.  Stir and let stand until cool and hardened, about 30 minutes. 



M O C H A   C O F F E E   J E L L O  



Ingredients: 

Directions: 

•  2 teaspoons Nescafe Gold 

1.  In 3/4 cup of boiling water, dissolve the espresso powder and cocoa powder. 

espresso powder 

2.  Add to an 8-inch square baking dish. 

•  1 teaspoon dark cocoa 

3.  Add the cream to the baking dish. 

•  1 1/2 cups of boiling water 

4.  Dissolve the packets of gelatin, ONE PACKET AT A TIME in 1/4 cup of boiling 

•  1/2 cup of Italian Sweet Creme 

water and add to the baking dish. Repeat 2 more times so that it totals 3/4 

or French Vanilla coffee cream 

cup boiling water and 3 packets of gelatin. DO NOT DUMP ALL THE PACKETS 

•  3 packets of Knox gelatin (3 

INTO WATER AT ONCE! 

tablespoons) 

5.  Stir well to combine all ingredients and chill until firm. 



6.  Cut into squares to serve. 



7.  Top with sweetened whipping cream and serve. 
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C H O C O L A T E   A L M O N D   T O F F E E  



Ingredients:  

Directions: 

•  2 cups butter  

1.  Line a cookie sheet with 

•  1/4 teaspoon salt if using salted 

heavy-duty foil and spray 

butter / 1/2 teaspoon if using 

lightly with non-stick spray. 

unsalted butter 

2.  In a large heavy-bottomed 

•  2 cups white sugar 

saucepan, melt the butter, 

•  2 cups semi-sweet chocolate 

with the sugar and salt. Stir 

chips 

until it’s melted. Allow to 

•  1 1/4 cup slivered almonds, 

come to a boil over medium 

toasted 

to medium-high heat, and 



don’t stir from this point 



on. (Only swirl the pan 



periodically to prevent the 



bottom of the pan from 



burning.) 



3.  Cook the mixture till a 



candy thermometer reaches 



almost the hard crack 



stage. So JUST as it reaches 



300°F, then take off the heat and pour into the pan (use a spatula to get any remaining toffee out of the pot). It will be a rich amber color. 

4.  Carefully pour into the pan. 

5.  Sprinkle chocolate chips on top. 

Notes: 

6.  Wait a few minutes, until the chocolate has melted, then spread the melted I like it so its between the soft and 

chocolate using an offset spatula. 

hard crack stage, making an almost  7.  Sprinkle on the chopped nuts. Gently press them into chocolate with a soft crystal texture when it's cooled. 

spatula. 

8.  Put it in the fridge to cool down. When totally cool, break into pieces. 



T I G E R   B U T T E R   B A R K  



Ingredients: 

Directions: 

•  1 lb white chocolate 

1.  Take a 9x12 cookie sheet and 

•  1/2 cup smooth peanut butter 

line with parchment paper. 

•  1/2 cup dark chocolate chips 

2.  Using a double boiler, gently 



melt the white chocolate. 



3.  Add the peanut butter and stir 



until combined. 



4.  Pour onto the parchment 

paper, spreading to the corners 



with a spatula. 



5.  Melt the dark chocolate chips 



by microwaving 30 seconds at 



a time until melted. Stir until 



smooth. 

6.  Pour the dark chocolate in 



strips lengthwise. Take a 

Notes: 

chopstick and swirl the dark 

chocolate into the white 

A trick to get the parchment paper 

chocolate. 

to lay flat is to lightly mist the 

7.  Set aside for an hour or so to set and cool, then place in the refrigerator for baking sheet with water, scrunch up 

another couple hours. 

the piece in your hands and then 

8.  Cut into pieces and enjoy! (Store wrapped in parchment paper in the freezer flatten it out. 

if desired.) 
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P A N F O R T E  



Ingredients: 

Directions: 

Fruit 

Candied Fruit  

•  2 cups sugar 

1.  Place 1 cup of sugar, 1 tablespoon vanilla, 2 tablespoons corn syrup, one of 

•  2 tablespoons vanilla 

the fruits, and a total of 1 cup of juice (add water if needed) in a saucepan. 

•  4 tablespoons corn syrup 

(Do the pineapple and cherry in separate saucepans.) 

•  1 540ml can pineapple, reserve  2.  Bring each pot to a boil, turn down to a simmer, and let lightly boil for an the juice (1 1/2 cups) 

hour, stirring occasionally. 

•  1 398ml can cherries, reserve 

3.  Strain the fruit from the syrup, reserving the syrup (in separate containers). 

the juice (1 1/2 cups) 

4.  Place the fruit on a rack, placing the rack over a parchment-lined cookie 

•  1/2 cup sugar (for dredging 

sheet. 

after drying fruit) 

5.  Place in oven and bake at 250°F for 4-6 hours until the fruit has become dry. 

6.  Take half a cup of sugar and toss the fruit in the sugar, remove from the Panforte 

sugar and set aside. 

•  2/3 cup 160 ml hazelnuts, 

toasted (160 ml) 

Panforte 

•  2/3 cup almonds, toasted (160 

1.  Cooking spray an 8-inch springform pan and line completely with parchment ml) 

paper. Give the parchment paper a very light spray as well. 

•  2/3 cup walnuts (or pistachios),  2.  In a large bowl, mix the nuts, candied fruit, cinnamon, nutmeg, cloves, flour, toasted (180 ml) 

salt, cocoa, and chocolate chips. 

•  Dried fruit from above 

3.  In a small saucepan, warm the cherry simple syrup from above and 2/3 cup of 

•  1/2 teaspoon cinnamon, ground 

white sugar. Once the sugar is melted, pour over the dry ingredients. 

• 

4.  Mix all ingredients thoroughly. It will be a bit stiff while mixing. 

1/2 teaspoon nutmeg, ground 

• 

5.  Place batter into prepared pan, pat down with a spoon, pressing down to 1/2 teaspoon cloves, ground 

• 

flatten. 

1/2 cup flour 

6.  Bake at 350°F for 30 minutes. The surface will be completely bubbly and dark 

•  1/2 teaspoon salt 

brown. 

•  1 tablespoon unsweetened 

7.  Remove from oven and let the panforte cool on a wire rack for 15 minutes, cocoa 

then run a knife around the edge to loosen it from the pan. Remove the 

•  1/3 cup semi-sweet chocolate 

springform carefully (sticky edges might tear, so keep an eye out), then let chips (85 g) 

cool completely. 

•  2/3 cup reserved cherry simple 

8.  Once cool, remove the bottom of the springform pan, and peel away the syrup 

parchment paper. Sprinkle the panforte with powdered sugar and rub it in 

•  2 cups icing sugar, for dusting 

with your hands. 





Disclaimer! 



The original recipe called for 60 to 75 minutes of baking time which made the panforte rock hard instead of stretchy and caramel looking. Other recipes were more in the realm of 30 minutes! I have not confirmed this baking time! 























Notes: 

Original recipe from  Vanessa 

 Gianfrancesco. 

The original recipe contained dried 

figs, feel free to modify the fruits, 

for a total of 3 cups of fruit. 
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P E A N U T   B R I T T L E  



Ingredients: 

Directions: 

•  2 cups sugar 

1.  Line a baking tray with parchment 

•  1 cup golden corn syrup 

and grease the parchment with 

•  1 cup water 

butter. 

•  2 cups salted peanuts 

2.  Combine sugar, corn syrup and water 

•  1 teaspoon unsalted butter 

in a heavy-bottomed saucepot and 

•  1 teaspoon vanilla 

bring up to a boil over high heat. 

•  1/4 teaspoon baking soda 

3.  Without stirring, cook sugar until it 



reaches “hard crack”, about 300 

degrees F. on a candy thermometer, 



brushing the sides of the pot 



occasionally with cool water. (This 



will take about 7 to 9 minutes, and it 



will turn a deep amber colour.) 



4.  Remove from heat and stir in salt 



and peanuts with a wooden spoon. 



5.  Stir in butter, vanilla and baking 



soda – it will immediately get 

foamy! 

Notes: 

6.  10.  Working quickly, pour the mixture onto the baking sheet and using the back of a wooden spoon spread across the sheet evenly. 

Original recipe from  Anna Olson. 

7.  Allow the brittle to harden completely at room temperature. 



P U M P K I N   &   A L M O N D   B R I T T L E  



Ingredients: 

Directions: 

•  1 cup pumpkin seeds 

1.  Have everything measured out and 

•  1/2 cup slivered almonds 

ready to go! 

•  1/2 cup water 

2.  Put the spices and baking soda 

•  1/2 cup corn syrup 

together in a small dish. 

•  1 cup sugar 

3.  Toast the pumpkin seeds and 

•  1/2 teaspoon baking soda 

almonds over medium heat in a pan. 

•  1 tablespoon vanilla extract 

4.  Prepare a baking sheet lined with 

•  1 tablespoon unsalted butter 

parchment paper or a silicone pad. 

•  1/4 teaspoon ground cloves 

5.  In a medium saucepan clipped with a 

•  1/4 teaspoon ground allspice 

candy thermometer (make sure it 

•  1/4 teaspoon nutmeg 

doesn’t touch the bottom of the 

• 

pan), heat water, sugar and corn 

1/2 teaspoon powdered ginger 

• 

syrup over medium-high heat stirring 

1 teaspoon cinnamon 

constantly with a wooden spoon until 



it starts to boil. 



6.  Stop stirring and let the mixture boil 

until it reaches 285 degrees 

7.  Stir in the pumpkin seeds and continually stir the mixture so it doesn’t stick to the bottom until the temperature reaches 300 degrees. 

8.  Remove from the heat and stir in all the spices, vanilla extract, baking soda and butter, just until combined. 

9.  The next part is the fun part because by this time it starts to thicken and seems to solidify as you watch. 

10.  Working quickly, pour the mixture onto the baking sheet and using the back of a wooden spoon spread across the sheet evenly. About this time, I feel like I'm in a panic and smack the crap out of the mix to flatten it. But it works out. 

11.  Allow the brittle to harden completely at room temperature. 
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T H A I   C O C O N U T   P U D D I N G  



Ingredients: 

Directions: 

Pudding 

Pudding 

•  1 can (400 ml coconut milk) 

1.  In a saucepan, bring the 

•  2 1/2 cups milk 

coconut milk and milk to a 

•  1/2 cup white long grain rice 

gentle boil. Add the rice and 

•  1/2 teaspoon vanilla extract 

simmer over low heat for about 

•  1/2 cup sugar 

25-30 minutes, stirring 

frequently, or until the rice is 

Mango Coulis 

• 

tender. 

2 cups cubed mango 

2.  Add the vanilla and sugar and 

•  1/2 cup granulated sugar 

stir until incorporated. 



3.  Transfer to a bowl and cover 



with plastic wrap directly on the 



surface of the rice pudding. 

4.  Let cool and then refrigerate 

until completely chilled. 

Mango Coulis 

1.  Whiz both ingredients in a small food processor until the sugar has incorporated into it. 

2.  Swirl into the pudding when the pudding is chilled and ready to serve. 



W E R T H E R ’ S   C A R A M E L   S A U C E  



Ingredients: 

Directions: 

•  1 cup white sugar 

1.  Combine sugar and water and simmer until the sugar is melted. 

•  1/3 cup water 

2.  Add the butter and boil, whisking occasionally until the mixture turns golden. 

•  1/2 cup butter 

(This may take up to 15 minutes!) 

•  2/3 cup whipping cream 

3.  Remove from heat and slowly add the cream. It will bubble and froth like crazy, so have the whisk ready and whisk like mad until it calms a bit. 

4.  Return to heat, whisking frequently, until the mixture turns golden, smooth, and creamy looking. This will take another 10 to 15 minutes! 



W H I S K E Y   E S P R E S S O   P A N N A   C O T T A  



Ingredients: 

Directions: 

Panna Cotta 

1.  In a small saucepan, heat the first 4 

•  2 cups whipping cream 

ingredients to a very light simmer. 

•  1 teaspoon Nescafe Gold 

2.  Remove from heat. 

espresso powder 

3.  Pour through a strainer into a bowl, then put 

•  3 tablespoons sugar 

back into the saucepan. 

•  1/4 cup spiced whiskey 

4.  In another small saucepan, heat the gelatin 

ingredients, stirring occasionally. Do not let it 

Gelatin 

• 

get to a simmer! 

1/2 cup half-and-half 

• 

5.  Remove as soon as the gelatin has melted 

1 packet Knox gelatin 

and the half-and-half is warm! 



6.  Pour through the strainer into the other 



saucepan. 



7.  Whisk to combine and let it heat through. 

8.  Pour into glasses or containers of choice (makes 2) and chill for 2-3 hours. 

9.  Top with caramel and toffee bits, if desired. 
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R U M B A L L S  



Ingredients: 

Directions: 

•  1/2 cup butter 

1.  In a large bowl, mix the crumbs, spices, and salt. 

•  1/2 cup icing sugar 

2.  In a bain-marie, melt the butter on low heat. 

•  3/4 cup semi-sweet chocolate 

3.  Add icing sugar and whisk until combined. 

chips 

4.  Add chocolate chips, let melt, whisk until combined. 

•  2 eggs, beaten 

5.  Add rum and whisk to combine. 

•  pinch of salt 

6.  Remove from heat. 

•  2 teaspoons ground ginger 

7.  Add to the crumb mixture, mixing well. 

•  1 teaspoon cinnamon 

8.  In a small bowl, lightly beat the eggs and then add to the crumb mixture. 

•  1/4 teaspoon cloves 

9.  At this point, it is up to you which method you would like to use. Please see 

•  1 teaspoon of allspice 

Options 1 to 3 in the body of the posting. 

•  1/2 cups of dark or spiced rum 

Assembly Options: 

•  2 1/2 cups chocolate cookie 

crumbs or chocolate thins 

OPTION 1  

ground to crumbs 

Let the mix set in the refrigerator for 24 hours and use a tablespoon or small cookie scooper, scoop and form into a ball, roll in sprinkles of choice, and place in a mini-cupcake liner. 

Put on a cookie sheet and pop back in the freezer for 15 minutes, then remove to store in an airtight container, separating rows with parchment paper. 



This method requires storage in the freezer. 



OPTION 2 

Scoop the filling into tiny pre-baked (and cooled) tart shells, decorating as desired, then set in the freezer for 15 minutes, then remove to store in an airtight container, separating rows with parchment paper. 



This method requires storage in the freezer. 



OPTION 3 

Do not refrigerate the rumball mix! Uses a silicone chocolate truffle mould and melt chocolate/candy wafers and coat the inside of each ball mould and set in the fridge for 10 minutes to harden. 

Put the mix into a piping bag, trim off the tip, and pipe into the moulds. Very gently tap or wiggle the moulds to flatten the mixture. Set in the fridge for 30 



minutes to set. 

Remove and use more melted wafers (I like to put them in a small sandwich bag at this point, as a wee piping bag) to put the bottom sealing layer on. Again, gently tap or wiggle the moulds to flatten the chocolate. Set in the fridge for 15 



minutes. 



When you remove from the fridge, decorate as desired. Put into an airtight container, with rows separated by parchment paper. Store in a cool, dark, dry place (not the fridge). They will keep about 3 months this way. 







Notes: 

For gingerbread rumballs, substitute 

the chocolate crumbs with 2 1/2 

cups of thin ginger wafer cookies 

(ground into crumbs) and the 

chocolate chips with butterscotch 

chips. 

A huge thank you goes out to 

Giovanna Gerencser for the family 

recipe. 
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P U M P K I N   S P I C E   M I X  



Ingredients: 

Directions: 

•  3 tablespoons ground cinnamon  1.  Mix all ingredients in a small container and use as desired. 

•  1 tablespoon ground ginger 

•  1 teaspoon ground cardamon 

•  1 1/2 teaspoons allspice 

•  1 1/2 teaspoons ground cloves 

•  2 teaspoons ground nutmeg 



C H O C O L A T E   S Y R U P  



Ingredients: 

Directions: 

•  1 teaspoon salt 

1.  Mix all but the vanilla in a saucepot and cook slowly for 30 minutes. 

•  1 teaspoon vanilla 

2.  Remove from heat and mix in the vanilla. 

•  1 cup cocoa powder 

•  1 3/4 cups sugar 

•  2 cups boiling water 

Notes: 

Original recipe from Elsie. 



C H R I S T M A S   S A U C E  



Ingredients: 

Directions: 

•  1 cup icing sugar, sifted 

1.  Whisk the egg yolks, cream, butter, and sugar in a pot over low heat. Do not 

•  2 egg yolks, beaten 

stop whisking and keep the heat low so that the custard doesn't curdle. Don't 

•  1/2 cup butter, melted 

worry if it does, there's an easy fix. 

•  1 cup heavy cream, whipped 

2.  Continue whisking until the mixture thickens and becomes a sauce. Add the 

•  Rum or brandy to taste 

rum or brandy to your liking, from two teaspoonful’s to two tablespoonful’s, but be careful not to add too much brandy or the sauce will become too 



runny. Recommended is two tablespoonful’s. 



3.  Whisk well so that the sauce is completely smooth. 



There were no instructions on the card, just marked “Very Good” so I took the instructions for a general Brandy Sauce. 





























Notes: 

Original recipe from Elsie. 
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T A P I O C A   P U D D I N G  



Ingredients: 

Directions: 

•  1 cup tapioca  

1.  Add enough warm water to cover the tapioca and let sit overnight (or a 

•  Warm water 

minimum of 6 hours). 

•  4 cups milk 

2.  In a bain marie, add the milk and tapioca and let come to a gentle boil. Turn 

•  2 egg, beaten 

down the heat to low and let cook until it thickens (for about 45 minutes to 1 

•  1/2 cup sugar 

hour.)  

•  1 teaspoon vanilla 

3.  In a small bowl, beat the eggs and add a spoonful of hot tapioca mixture to the beaten eggs, stirring well as you pour it in. Repeat with another few spoonful’s of hot tapioca, stirring after each. (This helps temper the eggs and bring them to a warm temperature without "scrambling" them.) 



4.  Add tempered egg mixture to the saucepan with tapioca and stir well to combine. Cook for 2-5 more minutes, just until thickened (keep in mind it will Notes: 

continue to thicken as it cools). Remove from heat and stir in vanilla. 



Original recipe from Elsie. 
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B R E A D S   &   P A S T A S  

Breads and Pastas









 



















A L M O N D   C R A C K E R S  



Ingredients: 

Directions: 

•  2 cups almond flour 

1.  Combine all ingredients in a 

•  5 tablespoons / 70 grams sour 

bowl, until well combined 

cream 

and a dough is formed. 

•  1 teaspoon sea salt 

2.  Place a sheet of parchment 

•  1/2 teaspoon ground pepper 

paper on a cookie sheet, 

•  1 teaspoon garlic powder 

place the dough in the 

•  1 teaspoon onion powder 

center, top with another 

•  1 tablespoon dried oregano 

sheet of parchment paper. 

•  1 teaspoon caraway seeds 

3.  Roll until very thin and 

•  1/2 teaspoon paprika  

remove the top piece of 



parchment paper. Make 



squares with a pizza cutter. 



4.  Bake for 50 minutes at 



250°F, then check every 

couple minutes until they 

Notes: 

have just begun to brown. 

5.  Remove from oven and let 

Adapted from  Low Carb, So Simple. 

cool completely, before breaking into the pre-scored squares. 



D I N N E R   B U N S  



Ingredients: 

Directions: 

Layer into the bread machine in the  1.  Set the bread machine on dough setting. When cycle finished, remove, dust a following order 

cutting board with flour. 

•  1 1/3 cup lukewarm water 

2.  Cut into half, then half again. 

•  1 tablespoon powdered milk 

3.  Form into thick log shapes, cut each log into 3. 

•  1 teaspoon salt 

4.  Smooth into round shape, and place in a pan that has been sprayed with 

•  2 tablespoons sugar 

baking Pam. 

•  2 tablespoons softened butter 

5.  Set in warm location for 45 min or so and let rise. 

•  1 egg 

6.  Brush tops with melted butter and sprinkle salt on top and bake at 375°F for 

•  3 3/4 cups flour 

15-17 min. 

•  1 1/2 heaping teaspoon yeast 

















Notes: 

Great with meatballs, chickpea 

salad, kababs, and even as a dip for 

potato chips! 
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C O R N B R E A D  



Ingredients: 

Directions: 

•  1 cup flour 

1.  Mix dry ingredients, add milk, oil, and egg. Stir until everything is combined 

•  1 cup cornmeal (fine) 

(don't whip like a cake batter. Just mix well type of thing. 

•  5 tablespoons sugar 

2.  Pour batter into pan (Pam or butter), bake for 24-30 minutes at 400°F (until 

•  2 slightly heaped teaspoons 

knife comes out clean). 

baking powder 

3.  For a really yummy twist - just chop up some pickled jalapenos small and 

•  1/2 teaspoon salt 

mix into batter. Top with a yummy cheese (I used gouda last time and it was 

•  1 cup milk 

awesome). 

•  1/3 cup oil 

•  1 large egg slightly beaten 



L O W   C A R B   C O R N B R E A D  



Ingredients: 

Directions: 

•  2 cups almond flour 

1.  Mix the almond flour, coconut flour, Splenda, baking powder, and salt in a 

•  3 tablespoons coconut flour 

large bowl. Set aside. 

•  2 tablespoons Splenda 

2.  Mix the cream and egg yolks in a small bowl. Set aside. 

•  3 teaspoons baking powder 

3.  Beat the egg whites until fluffy. 

•  1/2 teaspoon salt 

4.  Add wet ingredients into the dry and stir until just mixed. Fold in the egg 

•  2 eggs, separated and beat the 

whites and mix. 

whites 

5.  Fold in cheese and jalapeno. 

•  1/2 cup cream 

6.  Drizzle the browned butter over the batter and mix. 

•  1/4 cup browned butter 

7.  Cooking spray an 8x8 pan well, put batter into the pan, tapping into corners 

•  1 minced pickled jalapeno 

and flattening. (The batter will be almost crumbly. Almost like wet 

•  1 cup grated cheese 

breadcrumbs.) 



8.  Bake at 325°F for 20-25 minutes or until a toothpick comes out clean and the edges just begin to brown. 
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J A L A P E N O   C H E D D A R   F O C A C C I A  



Ingredients: 

Directions: 

•  1 1/3 cups lukewarm water 

1.  Add the water, salt, and sugar to the 

•  1 1/2 teaspoons salt 

bread machine. 

•  1 teaspoon sugar 

2.  Combine the flour, seasoning, rosemary, 

•  3 1/3 cups all purpose (or 

and jalapeno powder, whisking to mix. 

bread) flour 

Add to the bread machine. 

•  1 teaspoon Italian Herbs 

3.  Add the yeast to the bread machine. 

Seasoning 

4.  Set on the dough cycle. 

•  1/2 teaspoon finely minced 

5.  While the dough is being made, take a 

dried rosemary 

plate, line with paper towel, lay the 

•  1/2 teaspoon jalapeno powder 

slices on it and set another piece of 

•  2 1/4 teaspoons bread machine 

paper towel on top. Lay another plate 

yeast 

on top to add slight pressure. Change 

•  1/4 cup cornmeal 

out the paper towel after about an 

•  1 cup shredded cheddar 

hour. 

•  12 slices pickled jalapeno 

6.  Once the dough cycle is complete, take a large deep sided baking sheet or 

• 

casserole pan and generously drizzle olive oil on the bottom, smearing up the olive oil 

• 

sides. 

Clubhouse Herb & Pepper Mix 

7.  Sprinkle the cornmeal over the bottom of the tray. 



8.  Roll out the dough to the dimensions of your tray and lay on top of the cornmeal, pushing into the corners if needed. Dimple the entire top with your fingers. 



9.  Cover with a tea towel and set somewhere warm for 30 minutes (I find the 



"proof" setting on the oven is perfect.) 



10.  Preheat the oven for 400°F. 

Notes: 

11.  Lay the jalapeno pieces on top of the dough and sprinkle the cheese over. 

Sprinkle with a dusting of the Clubhouse Herb & Pepper Mix. 

You can use the base recipe for a 

12.  Bake for 20-30 minutes until golden. 

variety of flavours, different herbs, 

13.  Remove from oven and let cool for about 5 minutes then remove from the olives, sundried tomatoes, the 

pan to finish cooling on a rack. 

options are endless! 

14.  Excellent when it's just slightly warm with some balsamic vinegar and olive oil for dipping into! 



P I Z Z A   D O U G H  



Ingredients: 

Directions: 

•  2 1/2 teaspoons active dry 

1.  Add the yeast to the water, stirring 

yeast (can also use quick rise) 

until dissolved. Let sit as you prep 

•  1/2 cup water (95° to 110°F) 

everything else. 

•  1/2 teaspoon sugar 

2.  Add the salt, sugar, and oil to the 

•  1/2 teaspoon salt 

yeast mixture and stir to mix. 

•  1 tablespoon vegetable oil 

3.  Put the flour into the bowl of a stand 

•  1 cup "00" pasta flour (plus an 

mixer, add the yeast mix, and using 

additional 1/4 cup) 

the dough hook, mix on medium for 

about 3 minutes. If it's still sticky, 

Bonus Quick Pizza Sauce 

add a couple of tablespoons and 

•  6 kalamata olives 

beat for another minute. Repeat if 

•  6 or 7 fresh basil leaves 

necessary. until the dough is not 

•  1 teaspoon dried oregano 

sticky. 

•  1 heaping teaspoon minced 

4.  Place in a well-oiled bowl, turning 

garlic 

the dough over so it's lightly coated in oil. Cover and let sit somewhere warm 

•  Fresh ground pepper 

for 30 minutes. 

•  1 213ml pizza sauce 
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H O M E M A D E   P A S T A  



Ingredients: 

Directions: 

Eggless Pasta 

Eggless Pasta 

•  200 grams Italian 00 pasta flour  1.  Put the flour in a large bowl and make a well in the center. Gradually add the sifted 

water and mix well until a dough forms. It will be crumbly to start. 

•  75-100 ml lukewarm water 

2.  Knead for 8-10 minutes (or put into a stand mixer). 

Pasta 

3.  Chill for 30 minutes in the refrigerator. 

•  200 grams Italian 00 pasta flour  4.  Roll out to desired thickness. If using a pasta roller, start at the highest sifted 

setting and work your way down to the desired thickness. 

• 

5.  When cooking, use a large pot of salted water, and cook until the shapes pop 2 large eggs 

to the surface. Ex. the caramelle shapes took 2-3 minutes. 



Pasta 



1.  Put the flour in a large bowl and make a well in the center. 



2.  Add the eggs and mix well until a dough forms. 



3.  Knead for 8-10 minutes (or use a stand mixer.) 

4.  Chill for 30 minutes in the refrigerator. 



5.  Roll out to desired thickness. 



6.  To cook, boil in salted water until the shapes pop to the top. 



A trick I picked up is to combine the ingredients in a stand mixer and using the dough hook, beat for 10 minutes on low. Let it rest and chill for 30 minutes before rolling out. 





































Gennaro’s Cookbook 

Linguini (Egg Pasta) 











Notes: 

The recipes for both doughs are 

from  Gennaro’s Pasta Perfecto! 

For the ravioli and caramelle 

shapes, I used the 1 setting on the 

pasta roller. 







See a recipe for  Sausage Cavatelli 



Butternut Squash Ravioli 

Caramelle pasta stuffed  

 Pasta under  Mains - Pork! 





with Thai Green Chicken Curry 
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N O   K N E A D   B R E A D  



Ingredients: 

Directions: 

•  3 cups unbleached all-purpose 

1.  In a large mixing bowl, whisk together flour, salt and yeast. 

flour 

2.  Add water and mix. I kneaded just a tiny bit to make a ball and get all the 

•  1 3/4 teaspoons salt 

left over bits together. 

•  1/2 teaspoon Instant or Rapid-

3.  Cover bowl with plastic wrap and set aside for 12 - 18 hours, as many as 24 

rise yeast 

is fine. It will be a thick gooey mess at this point. 

•  1 1/2 cups water 

4.  Start the first of the 4-fold sessions. Take a piece of dough, gently pull out and up and fold towards the middle. Rotate the bowl 90° and repeat. 

5.  Set somewhere warm and repeat folding the 4 corners after 30 minutes. Do 4 

times. 

6.  Prepare a medium-sized bowl by placing a linen towel in it, dusting it with RICE flour. 

7.  At this time, place the dough onto a surface that has been lightly sprinkled with water. 

8.  Spread the dough into a rectangle (pulling gently with your fingers, not flattening with your hands). Fold into thirds. Then fold into thirds again the opposite way. 

9.  Scoop up with your hands or a scraper and place the dough into the bowl, so the seam side is facing up. Dust with a bit more rice flour and lightly fold the towel edges over. 

10.  Place somewhere warm and let rise for one hour. 

11.  Heat oven to 450°F and place the Dutch oven (and lid) inside. 

12.  Cut a piece of parchment paper to have a set of handles. Uncover the dough. 

Place the parchment paper centered over the bowl and flip confidently over onto the parchment paper. Remove the bowl and the towel. 

13.  Dust the top of the ball lightly with bread flour and score with a sharp blade in an "X" or hashtag pattern. Make sure to score under the edges of the corners lightly. This will help with the rising during baking. 

14.  Remove the pot from the oven when it has reached 450°F. 

15.  Using the handles in the parchment paper, keep the paper as flat as possible and place into the hot Dutch oven. If the cuts have stuck together, gently rescore. 

16.  Place the lid on the pot and bake for 30 minutes. 

17.  After 30 minutes, remove the lid, and bake an additional 20-25 minutes (until the bread is desired brownness). 

18.  Remove bread from pot (carefully, it's hot!) and place immediately on a rack to cool. 
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H O M E M A D E   S O U R D O U G H  



Ingredients: 

Directions: 

The Leaven 

The Starter / Leaven 

•  25 grams starter 

1.  Create a starter with 60 grams of whole wheat flour and 60 grams water. 

•  50 grams lukewarm water 

Mix with a fork until smooth, the consistency will be thick and pasty. 

•  50 grams bread flour 

2.  Cover with plastic wrap or a lid, and let it rest in a warm spot, about 75°F for The Bread 

24 hours, until it has doubled in size with bubbles. 

• 

3.  To feed on a weekly basis take your starter, remove 15 grams of it, adding 30 

100 grams leaven 

• 

grams of lukewarm water and 30 grams of bread flour, tossing whatever was 500 grams bread flour 

• 

left behind (or make bread with it). For larger amounts of starter, just use the 325 grams lukewarm water 

2:2:1 ration (ex. 50 grams starter with 100 grams each of lukewarm water 

•  25 grams lukewarm water 

and bread flour.) 

(additional to 325 grams) 

4.  Recipes ask for the leaven, but if you have a starter, you’ve just fed, use that! 

•  10 grams sea salt 

•  Rice flour for dusting 

The Bread 



1.  Combine the 100 grams of leaven with 325 grams of water, mixing with your fingers. 



2.  Add the flour to the mixture, again using your hands to combine. 



3.  Cover the bowl with a tea towel and let sit for up to an hour. 

4.  Add the 25 grams of water and salt. 



5.  Begin your first fold by getting your hands damp, then taking a piece of dough, gently pulling out and up and folding towards the middle. Rotate the bowl 90° and repeat 3 times. 

6.  Do 4 folds every 30 minutes for 3 hours. Rinse your hands off each time, do not use soap. 



7.  Wet the clean surface of your countertop with some water that has been sprinkled on top and then spread around with your hand. Scoop the dough out of the bowl, form into a rough rectangle. 



8.  Let rest for 20 minutes. 



9.  Line your banneton (or bread-rising bowl) with a clean linen towel and dust generously with rice flour. 



10.  Finish shaping by folding your rectangle into thirds. Flip over so it's seam side down. 

11.  Use your hands (or a bench scraper) to cup and roll the dough, making as much surface tension as possible (without ripping the dough). 



12.  Flip the dough into the lined and floured bowl so the top is facing down. 



13.  Flour the dough with rice flour then cover with the edges of the towel. 

14.  Proof in the fridge for up to two days, but not longer than 48 hours. 



15.  Preheat your oven to 500°F and place a Dutch oven (and it's lid) inside to heat up with the oven. 

16.  Cut a piece of parchment paper to have a set of handles. Uncover the dough. 



17.  Place the parchment paper centered over the bowl, and flip confidently over onto the parchment paper. Remove the bowl and the towel. 



18.  Dust the top of the ball lightly with bread flour and score with a sharp blade or bread lame in an "X" or hashtag pattern. Make sure to score under the edges of the corners lightly. This will help with the rising during baking. 

Notes: 

19.  Once the oven is heated, remove the pot carefully, remove its lid, and using Use a linen towel, not a cotton one. 

the "handles" of the parchment paper, place the loaf into the pot. 

You know those towel that don't 

20.  Put the lid back on and bake for 20 minutes. 

seem to dry anything? One of those.  21.  Remove the lid and bake an additional 20-25 minutes until the loaf is a Designate it as your bread towel. 

toasty brown. 

Rinse with water only, do not clean 

22.  Once cooked, remove immediately from the pot and place on a wire rack to with laundry detergent. 

cool. 

23.  Cool completely before cutting. 

Sourdough bread is a time 



investment. A tasty one, but still will 

be spread over 2-3 days. 
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Folding Directions: 

1.  When you fold 4 times, do the 4 folds once every 30 minutes for 2 hours. Don’t use soap when washing your hands after each folding session. Just rinse off your hands. 

2.  Use a linen towel. You know those towels that everyone seems to have, that don’t seem to actually absorb water? 

One of those! Keep it as your designated bread towel. Rinse out to wash it, don’t use laundry soap. 

3.  Use rice flour to dust the towel and the top of the dough before you cover with the towel. This will prevent the towel from sticking to your bread! Don’t dust with regular flour, which contains sticky gluten. 

4.  When you are preparing to put the dough into the bowl, sprinkle the countertop with water, not flour. Spread out in a large rectangle, pulling the dough gently with your fingers, not flattening out with your hand. Fold into thirds, then fold into thirds again the opposite way. Scoop (using hands or a scraper) and place with the seam side facing UP. 

Dust with rice flour and cover lightly with the ends of the towel. 











First Rise – The dough is a sticky mess 

Take a portion of dough, pull gently up & out, fold towards the center. 





Rotate the bowl 90° and repeat 3 times. 









Place in a linen towel in bowl, dust with rice  

Let rise for 1 hr in warm place. 

Cut piece of parchment with handles, center



flour. Place dough into the bowl, seam side up 



over bowl and flip confidently 







lightly dust with flour and do your cuts with a  

Enjoy your sourdough loaf! 



sharp razor blade. Use the “handles” to put the dough  



into the hot pot. 
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D U M P L I N G S  



Ingredients: 

Directions: 

•  1 cup flour 

1.  Stir dry ingredients together. 

•  2 teaspoons baking powder 

2.  Cut in butter until crumbly. 

•  1/2 teaspoon salt 

3.  Stir in milk to make dough. 

•  Herbs of choice (oregano, 

4.  Drop in heaping spoonful’s onto the stew. 

Italian mix, etc.) 

5.  Cook for the last 15 minutes with the lid on. 

•  1 tablespoon butter, cold 

•  1/2 cup milk 



M O M ’ S   D U M P L I N G S  



Ingredients: 

Directions: 

•  1 egg 

1.  Combine the egg, milk, salt, and baking powder and add enough flour to 

•  1 cup milk 

make it sticky (I assume around a cup?) 

•  1/2 teaspoon salt 

2.  Drop in heaping spoonful’s onto the stew. 

•  3 teaspoons baking powder 

3.  Cook for the last 15 minutes with the lid on. 

•  Flour 











Notes: 

Original recipe from Elsie. 





W H I T E   B R E A D    



Ingredients: 

Directions: 

Layer into the bread machine in the  1.  Layer the above ingredients into bread machine in the order they are listed. 

following order 

2.  Set the bread machine on dough setting. When the cycle is finished, remove, 

•  1 1/3 cups lukewarm water 

form into shape, score the top, place in a loaf pan or preheated Dutch oven 

•  2 tablespoons powdered milk 

(uncovered) and bake. (If you want it to let it rise, only do so for about 30 

•  1 1/2 teaspoons salt 

minutes maximum!) 

•  1 tablespoon sugar 

3.  Bake at 350°F for 30 min. 

•  2 tablespoons butter 



•  3 3/4 cups flour 

•  1 teaspoon yeast 
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Y O R K S H I R E   P U D D I N G  



Ingredients: 

Directions: 

•  4 eggs 

1.  Whisk eggs and milk until thoroughly mixed 

•  3/4 dry cup flour 

2.  Add dash of salt, whisk thoroughly 

•  3/4 liquid cup milk 

3.  Sift flour in and whisk thoroughly - NO 

•  dash of salt 

LUMPS! 

•  Bacon fat 

4.  Set batter aside for 30+ minutes 

5.  Place approximately 1 teaspoon of bacon fat 

(lard, high temperature oil, etc.) in bottom of 

each cup and place in oven. 

6.  Preheat oven to 450°F  with the pan. 

7.  Remove the tin from oven (it will be very hot!) 

8.  Place equal amounts of batter in each cup 

(should get a bit of a sizzle from the hot fat/oil.) 

9.  Bake for 20-25 min until fluffy and brown. 
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B R E A K F A S T  

All Things Breakfast  







 

 













A P F E L   P F A N N E K U C H E N  



Ingredients: 

Directions: 

Apples 

Apples 

•  2 medium apples, cored, 

1.  Melt butter in an oven safe non-stick 

peeled, and cut into thin slices 

frying pan. Add the brown sugar and 

•  5 tablespoons butter 

stir to combine. 

•  5 tablespoons brown sugar 

2.  Once it just begins to caramelize, add 

•  Nutmeg and cinnamon for 

the sliced apples, with a sprinkle of 

sprinkling 

cinnamon and nutmeg. Let the apples 

caramelize and soften. 

Batter 

•  3 eggs 

Batter 

•  3/4 cup all-purpose flour 

1.  Combine the batter in a bowl, whisking 

•  1/2 teaspoon salt 

until smooth. 

•  1 cup milk 

2.  Pour batter over apples and let the 

•  4 tablespoons melted butter 

batter simmer in the pan until the 



edges of the batter begin to bubble. 

Notes: 

3.  Pop the pan into an oven, at 425°F, and 

bake for 20 minutes until the edges are 

Also known as German Apple 

brown and crisp and the cake is puffy. 

Pancakes. 

4.  Slide onto a plate and dust with icing sugar. 



B L A C K B E R R Y   C L A F O U T I S  



Ingredients: 

Directions: 

•  1 cup almond flour 

1.  Preheat the oven to 400°F and either butter a pie plate or well oil a cast iron 

•  1/4 teaspoon ground cardamom 

pan. 

•  1/4 teaspoon cinnamon 

2.  In a medium bowl, combine the eggs, vanilla, whipping cream, and pinch of 

•  1/4 teaspoon fresh ground 

salt. Whisking until frothy and light. 

nutmeg 

3.  Add the sugar, flour, and spices and whisk until well blended. 

•  1/4 cup sugar 

4.  Pour into the pan and sprinkle with the blackberries. Use a spatula to gently 

•  1/2 teaspoon xanthan gum 

tap them into the batter. 

•  1/4 cup whipping cream 

5.  Sprinkle with the almonds, again using a spatula to press lightly into the 

•  Pinch of salt 

batter. 

•  1 teaspoon vanilla extract 

6.  Give a light dusting with fresh ground nutmeg and ground cardamom. 

•  6 eggs 

7.  Bake for 30-35 minutes until golden brown. (I found it was about 30 minutes 

•  1 - 1 1/2 cups blackberries 

in a convection oven.) 

• 



1/2 cup toasted sliced almonds 













Notes: 

Adapted from I Breath, I'm Hungry. 

Make this low carb with a sugar 

substitute of choice. 
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C L A F O U T I S   ( S A V O U R Y )  



Ingredients: 

Directions: 

•  4 slices thick-cut bacon, sliced 

1.  Cooking spray a deep-dish pie plate and preheat the oven to 400°F. 

into 1" pieces 

2.  Render the bacon down in a frying pan, removing with a slotted spoon and 

•  1 1/2 cups smoked ham, cubed 

putting it into the pie plate. 

small 

3.  Place the onion, mushrooms, caraway seeds, and oregano into the pan, 

•  1 small onion, chopped small 

season with salt and pepper, sautéing until the onions are soft. 

•  1 teaspoon caraway seeds 

4.  Remove with a slotted spoon and place into the pie plate. 

•  1 teaspoon dried oregano 

5.  In a bowl, beat the eggs until they are frothy, add the melted butter, almond 

•  1 cup mushrooms chopped 

flour, half the thyme and chives. 

small 

6.  Pour over the mix into the pie plate. 

•  6 eggs 

7.  Break the Boursin into small pieces and nestle into the egg mixture. 

•  1 cup milk 

8.  Sprinkle with about a cup of grated cheese and the other half of the chives 

•  2/3 cup almond flour 

and thyme. 

•  salt and pepper to taste 

9.  Bake for 30 to 35 minutes. 

•  2 tablespoons butter melted 

10.  Let sit for a few minutes, before cutting and serving. 

• 



1/2 round of garlic herb Boursin 

•  1 cup Romano or white cheddar 

cheese grated 

•  2 tablespoons chives chopped 

small 

•  1 tablespoon fresh thyme 

•  Salt and pepper for seasoning 







E G G S   B E N E D I C T  



Ingredients: 

Directions: 

Other 

1.  Whisk the egg yolks and lemon juice 

•  Eggs  

together in a stainless steel bowl, until 

•  English muffins 

the mixture is thickened and doubled in 

•  Protein of choice 

volume. 

Hollandaise Sauce 

2.  Place the bowl over a saucepan 

• 

containing barely simmering water. 

4 egg yolks 

• 

3.  Continue to whisk rapidly, drizzling in the 

1 tablespoon freshly squeezed 

butter. Be careful not to let the eggs get 

lemon juice 

• 

too hot or they will scramble.! 

1/2 cup unsalted butter melted 

4.  Whisk until the sauce has thickened and 

•  Pinch cayenne 

doubled in volume, turning into a creamy 

•  Pinch salt 

yellow and smooth sauce. 

•  Pinch dry mustard 

5.  Set aside while preparing the rest of the 

eggs benedict (toasting the English 

muffin, poaching the eggs, preparing the 

meat), then pour overtop when ready! 
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B I S C U I T S   W I T H   S A U S A G E   G R A V Y  



Ingredients: 

Directions: 

Biscuits 

Biscuits 

•  2 cups all-purpose flour 

1.  Preheat the oven to 450°F. 

•  4 teaspoons baking powder 

2.  In a medium bowl, combine the flour, baking powder, sugar, and salt and 

•  3 teaspoons sugar 

whisk together. 

•  1/2 teaspoon salt 

3.  Cut in shortening until the mixture resembles coarse crumbs. 

•  1/2 cup shortening or unsalted 

4.  Beat the egg with milk, then stir into the dry ingredients until it just butter 

moistened. 

•  1 egg 

5.  Turn onto a well-floured surface, knead 10 times. 

•  2/3 cup milk 

6.  Roll or pat flat to an inch thickness, fold into thirds. 

7.  Roll or pat flat to an inch thickness, fold into thirds. 

Sausage Gravy 

8.  Roll or pat flat to an 3/4 inch thickness. 

•  1 cup sausage of choice, 

9.  Cut with a floured 3-inch biscuit cutter. 

chopped small 

10.  Place on a lightly greased baking sheet, a baking sheet lined with a silicone 

•  1 small shallot, chopped small 

mat, or a cast iron frying pan with some butter melted in it. Edges can touch. 

•  2 tablespoons flour (heaping) 

11.  If you desire a browner top, give the biscuits a light egg wash. (Also, delicious 

•  Bacon fat or butter (if there 

if a little flaked salt is sprinkled over the top!) 

isn't enough fat from the 

12.  Bake for 8-12 minutes or until golden brown. 

sausage) 

• 

Sausage Gravy 

1/8 teaspoon cayenne pepper 

• 

1.  Sauté the sausage (and shallot if you have 

1/2 teaspoon garlic powder 

• 

it) until the fat has rendered out. 

1/2 cup milk room temperature  2.  If you don't have about 2 tablespoons of 

•  1/2 cup water 

fat total, add bacon fat. 

•  salt & pepper to taste 

3.  Add the flour and spices and mix together. 



Sautéing briefly. 



4.  Add the milk and whisk until it begins to 



thicken. 



5.  Add the water and whisk until it begins to 



thicken. 



6.  Add additional salt and pepper to taste. 



Pour over the biscuits. 































Notes: 

As the Hubby prefers jam on his 

biscuits, the sausage gravy is a 

hearty serving for 1 person. Feel 

free to double if desired. 
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P A N C A K E S   /   W A F F L E S  



Ingredients: 

Directions: 

Batter 

Pancakes 

•  2 cups all-purpose flour 

1.  Whip the egg white until firm peaks form. 

•  1/4 cup granulated sugar or 

2.  Combine all the other ingredients, whisking to mix. 

sweetener 

3.  Fold in the egg whites until completely combined. 

•  4 teaspoons baking powder 

4.  Set the griddle to 375°F and use a 1/4 cup scoop. Flip pancakes over when 

•  1/4 teaspoon baking soda 

bubbles have formed. 

•  1/2 teaspoon salt 

Syrup 

•  1 3/4 cups milk 

1.  In a large saucepan place the butter, eggnog, and sugar. 

•  1/4 cup butter melted 

2.  Bring to a boil, stirring continuously. 

•  2 teaspoons pure vanilla extract  3.  Remove from heat and whisk in vanilla and soda (it will foam!) 

•  1 large egg separated 

4.  Serve over hot pancakes or waffles. 

Eggnog Syrup 



•  1/2 cup butter (1 stick) 



•  3/4 cup full-fat eggnog 



• 



1 cup sugar 

• 



1 teaspoon vanilla 

• 



1 teaspoon baking soda 









































































Notes: 

This recipe also works for waffles! 

To match the syrup with eggnog 

waffles, do 1 cup of eggnog with 

3/4 cup of milk. 
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C H O C O L A T E   W A F F L E S  



Ingredients: 

Directions: 

•  2 cups flour 

1.  Sift cocoa, flour, and baking powder into a bowl. Add sugar and salt and mix 

•  1 cup unsweetened cocoa 

thoroughly. 

•  1 tablespoon baking powder 

2.  Whisk together milk, egg yolks, and oil. Add to flour mix and whisk gently 

•  2 tablespoons white sugar 

until combined. 

•  1/2 teaspoon salt 

3.  Beat egg whites until they form soft peaks. Fold into batter. Add chocolate 

•  2 cup milk 

chips if desired. 

•  4 large eggs, separated 

4.  Follow the manufacturer's instructions for cooking time. (Mine is 8 minutes.)  

•  4 tablespoons vegetable oil 



•  1 1/2 cups semi-sweet 



chocolate chips (optional) 



C O F F E E   F L O U R   P A N C A K E S  



Ingredients: 

Directions: 

•  2/3 cup all-purpose flour + 3 

1.  Whip the egg whites until soft peaks form. 

tablespoons 

2.  Combine all other ingredients, whisking until mixed then fold in half the egg 

•  2 tablespoons coffee flour 

white until blended. 

•  200 ml milk, room temperature  3.  Fold in the remaining egg white until well blended. 

•  2 teaspoons baking powder 

4.  Use a 1/4 cup measuring cup to scoop out even portions of dough onto a 

•  1/8 teaspoon baking soda 

medium-hot griddle. 

•  1/4 teaspoon salt 



•  2 tablespoons oil 



•  1 teaspoon vanilla 

•  1 egg, separated 



































Notes: 

Coffee flour does not taste like 

coffee! It’s made from the pulpy 

casing of the coffee bean, which is 

dried and ground to a powder. It 

tastes vaguely like a mix of fruity 

and nutty. The flavour goes well 

with pancakes! 
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C O C O N U T   F L O U R   W A F F L E S  



Ingredients: 

Directions: 

•  8 free-range eggs 

1.  Melt the butter in the 

•  1/2 cup butter, melted 

microwave and set aside. 

•  1/2 cup coconut flour 

2.  Separate the eggs and place 

•  1/4 teaspoon sea salt 

the yolks with the coconut 

•  1/2 teaspoon sugar 

milk. Whisk together. 

•  1/4 teaspoon baking soda 

3.  Beat egg whites until silky 

•  1/4 cup canned coconut milk 

and soft peaks form. Set 



aside. 



4.  In a bowl combine the 

coconut flour, salt and 



baking soda, whisk to mix. 



5.  Slowly drizzle the melted 

Notes: 

butter into the milk and 

eggs mix, then add that 

For a truly low carb option, replace 

mixture to the flour, salt, 

the sugar with substitute of choice. 

and baking soda. 

I made chocolate waffles by adding  6.  Fold in the egg whites until 

a dark, very low-carb, cocoa 

blended. 

powder and took 2 squares of a 90%  7.  Add any berries or spices as wanted and cook as per your waffle iron's Lindt bar and crushed them into 

instruction 

chips. 



S T R A W B E R R Y   S C O N E S  



Ingredients: 

Directions: 

•  2 cups all-purpose flour 

1.  Preheat oven to 425°F and 

•  2 teaspoons baking powder 

place a silicone mat on a 

•  1/2 teaspoon salt 

baking sheet. 

•  1/2 tablespoon white sugar 

2.  Combine the dry 

•  1/4 cup COLD butter 

ingredients and grated 

•  3/4 cup buttermilk 

nutmeg in a medium-sized 

•  Fresh strawberries 

bowl. 

•  1/4 cup white or dark 

3.  Cut in the butter and 

chocolate chips 

crumble quickly with your 

fingers until it forms a 

•  1/2 whole nutmeg (grated) 

rough granular texture. 

•  Devonshire Cream & 

4.  Add the berries and chips 

Whipping Cream 

and toss to mix. 



5.  Add about two-thirds of 



the buttermilk and begin to 



form a dough. Add the rest 



slowly until a ball has JUST 

Notes: 

formed. (It may be a bit 

lumpy and unwieldy due to the berries. Get it to the point where it all sticks If you don't have buttermilk, put 1 

together without overworking the dough. 

tablespoon of white vinegar into 1 

6.  Form into a flattened circle about the circumference of a dessert plate. 

cup of milk. 

7.  Cut in half, form each half into another circle. 

If you would like a berry scone, add 

8.  Cut each circle into quarters. 

just before you add in the milk. If 

9.  Bake for 18-22 minutes until they are browned and when tapped sound a bit you want to use raspberries, I would 

hollow. 

use frozen so they don't get 

10.  Remove from oven and let cool for a couple of minutes before serving with mushed. 

some Devonshire Cream that has been blended into some whipped cream. 
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S U M A C - S P I C E D   L A M B   P I T A S  



Ingredients: 

Directions: 

Other 

1.  Preheat the oven to 425°F and set a large baking rack on a cooking sheet. 

•  8 small pitas 

2.  Blend all the ingredients in a food processor until a paste. 

•  1/4 cup grated parmesan 

3.  Spread a thin layer on top of the pita, and sprinkle with a light amount of 

•  Za'atar for sprinkling 

parmesan cheese and za'atar. 

•  Feta cheese for sprinkling 

4.  Bake for 6-8 minutes until the lamb has cooked. Remove from the oven and 

•  Small handful parsley 

sprinkle with feta cheese if desired. 

•  Pinch salt 

5.  For the stuffed pitas I combined a bit of za’atar and olive oil and brushed the tops of the pitas, some were sprinkled with parsley or feta. For the lamp-Filling 

topped pitas, I sprinkled feta and za’atar on top of the cooked pitas. 

•  1/2 small white onion roughly 

chopped 

(I made 2 versions, one stuffed and one with the mixture on top of the pita. Both 

•  1 small tomato roughly 

ways were tasty!) 



chopped 

•  9 ounces ground lamb 

•  1 teaspoon sumac 

•  1/2 teaspoon baharat 

(Lebanese 7-spice) 

•  1/2 teaspoon allspice 



Notes: 

Original recipe from  Saffron in the 

 Souks. 

These don’t sound like a breakfast 

item, but in Turkey they are a 

breakfast bread. 







T U R K I S H   E G G S  



Ingredients: 

Directions: 

•  2 tablespoons unsalted butter 

1.  In a small pan, melt the butter on 

•  1 tablespoon olive oil 

medium heat and slowly brown it. 

•  1 teaspoon Aleppo pepper 

2.  Add the olive oil to stop the oil from 

•  2/3 cup yogurt 

browning further or burning. 

•  1 garlic clove 

3.  Add the aleppo pepper and let sauté for 

•  2 teaspoons chopped dill 

a minute. 

•  Salt and white pepper 

4.  Remove from heat and put aside. 

•  Eggs 

5.  Boil a kettle full of water and place in a 

medium-sized sauce pot, keep at a 



simmer. 

6.  Place a glass bowl on top of the pot 



(making sure the water does not touch 



the bowl) and place the yogurt in the 

bowl. 



7.  Grate in the garlic clove, 1 teaspoon of the dill, add salt and white pepper, and gently stir, heating through. 

8.  Remove from heat and set aside. 

9.  Prepare your eggs as desired (poach, sunny side up, etc.). 

Notes: 

10.  Place a good dollop of the yogurt on a plate, top with the eggs, drizzle with Adapted from  Nigella Lawson - At 

the chili oil, and sprinkle with dill. 

11.  Serve immediately with toast and devour! 

 My Table. 
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Z A ’ A T A R   M A N ’ O U C H E  



Ingredients: 

Directions: 

Pitas 

1.  Add the flour, yeast, salt, 

•  1 1/2 | 3 cups all-purpose flour 

and sugar to a mixing 

extra for dusting 

bowl and mix well. 

•  1/2 | 1 packet fast-action yeast  2.  Make a well in the center 

2.25 teaspoon per packet 

and pour in the oil and 

•  1 | 2 teaspoons salt 

most of the water. Mix 

•  1/2 | 1 teaspoon sugar 

together until the dough 

•  1 | 2 tablespoons sugar 

forms (add more water if 

•  1/2+ | 1 to 1 1/4 cups water 

the dough is too dry). (I 

put the ingredients into a 

Topping 

stand mixer, add the oil 

•  4 | 8 tablespoons olive oil 

and water, and mix by 

•  2 | 4 tablespoons za'atar 

hand until the dough is 

•  2-3 ounces feta cheese* 

roughly formed. I then set 

•  handful mint leaves 

it on low, using the dough 

•  pinch of salt 

hook, for 6-7 minutes, 



occasionally stopping if 



the dough needs some 



help grabbing all the flour.) 



3.  Knead for 6-7 minutes until smooth. 



4.  Place into an oiled mixing bowl, cover, and leave to rest for 1 hour, in a cool dark spot. 



5.  Divide the dough into 4 | 8 portions. Flatten a portion, sprinkle with flour, and roll into an 8-inch circle. 



6.  Mix the topping ingredients together. 

7.  Heat a non-stick frying pan over medium-high heat and add a circle of Notes: 

dough. Brush liberally with the za’atar oil. Turn down the heat to medium-Original recipe from  Saffron in the 

low and cook the dough for 2 to 2 1/2 minutes until the bottom is lightly Souks. 

charred and the top is cooked. WATCH THE HEAT CAREFULLY! You will need 

to constantly adjust! 

The above measurements reflect 

8.  Remove from the pan and garnish with feta and the mint leaves and serve the full and halved recipe (for 2 

immediately. 

people). 
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S O U P S  

Soups of All Kinds 









 



















C R E A M Y   A S P A R A G U S   S O U P  



Ingredients: 

Directions: 

•  1 bundle of asparagus 

1.  Take a large bundle of asparagus and cut the tips off and set aside. 

•  1 1/2 cup vegetable stock 

2.  Remove the fibrous ends by snapping off at the natural breaking point. 

•  1 1/2 cup chicken stock 

3.  Chop stalks into quarters. 

•  1 teaspoon onion powder 

4.  Cook stalk pieces in boiling water for 8 minutes and remove from the water. 

•  1 teaspoon fleur de salt 

Throw the tips in for just 1 minute, blanching lightly. Remove from the water 

•  2 teaspoons pepper 

and set aside (separate from the stalks). 

•  1 cup cream 

5.  Scoop or strain out and place in blender with stock and spices. Puree until smooth. (Or put the ingredients in a large saucepot and use an immersion blender.)  

6.  Pour the soup into a large saucepot (if you didn’t use an immersion blender). 

Cut the tips into smaller pieces and add to the soup. 

7.  Simmer for 15 minutes, whisking occasionally, then add the cream. 

8.  Simmer on low for another 15 minutes or so, whisking occasionally. 



C U L L E N   S K I N K    



Ingredients: 

Directions: 

•  2 cups milk 

1.  Poach finnan haddie in the milk until lightly cooked. Remove and set aside to 

•  1 1/2 - 2 lbs smoked finnan 

cool until you’re able to handle it. Flake onto a plate and reserve, discarding haddie or cod, cubed or 

skin and bones. 

shredded 

2.  Melt the butter in large pot then sauté the onions and leeks until translucent. 

•  3 tablespoons butter 

3.  Add the fish stock and baby potatoes, and bring to a boil, cooking the 

•  1 large onion, finely chopped 

potatoes until soft. 

•  1 large leek, cleaned and finely  4.  Add the mustard, fish, and milk that was used to poach the fish and simmer chopped 

again until heated through. 

•  2 cups fish stock 

5.  Add salt and pepper near the end to let the fish impart its flavour first. Taste 

•  1 pkg baby potatoes, halved or 

before adding any salt! 

quartered depending on size 

6.  You may add a flour roux at this point if you would like it thicker. 

•  2 tablespoons tarragon Dijon 

7.  Add the parsley, stir, and serve. 

mustard 



•  3 tablespoons chopped fresh 

parsley 

•  S&P to taste 

























Notes: 

The soup is shown with tatties (aka. 

Scottish potato patties.) Check with 

your local British store, in the 

freezer section! 
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B R O C C O L I   S O U P  



Ingredients: 

Directions: 

•  3 cups broccoli, chopped very 

1.  Melt the butter in a large soup pot. 

small 

2.  Add the chopped onion and caraway seeds and sauté until the onion is 

•  1 cup cauliflower, chopped very 

translucent. 

small 

3.  While the onion is sautéing, add one cup of broth and the cauliflower to a 

•  2 1/2 cups chicken stock, 

bowl, cover and nuke for about 2 minutes. 

divided into 1 cup/1 1/2 cups 

4.  Add the cauliflower and stock to the onions. 

•  2 tablespoons butter 

5.  Use an immersion blender to break down the onions and cauliflower until 

•  1 small onion minced 

mostly smooth. 

•  1/2 teaspoon caraway seeds 

6.  Add the broccoli, salt and pepper, oregano, and remaining stock. 

•  1 teaspoon salt 

7.  At this point, depending on preference, use the immersion blender to fully 

•  1 teaspoon white pepper 

break down or partially break down the broccoli. 

•  1/2 tablespoon dried oregano 

8.  Let simmer for about 15 minutes. 

•  1/2 tablespoon minced garlic 

9.  Add the cream cheese and cream and whisk in. 

•  1/2 cup cream cheese, room 

10.  Let simmer for about 10 minutes, then serve. 

temperature 



•  1/2 cup cream 



E G G D R O P   S O U P  



Ingredients: 

Directions: 

•  2 cups of chicken, chopped 

1.  In a large soup pot, melt the butter. 

•  1 tablespoon butter 

2.  Once melted add the garlic and stir to mix. 

•  1 tablespoon garlic paste 

3.  Add the mushrooms and sauté on medium until they have shrunk. 

•  2 cups mushrooms, roughly 

4.  Add the chicken and sprinkle with a bit of salt and white pepper. 

chopped 

5.  Toss to mix everything. 

•  5 1/2 cups chicken stock 

6.  Add the stock, soy sauce, and sesame oil and bring to a boil. 

•  1 tablespoon soy sauce 

7.  Salt and white pepper to taste. 

•  1/2 teaspoon sesame oil 

8.  Very slowly drizzle in the egg while stirring the soup. This will form long 

•  3 eggs, lightly beaten 

strings. 

•  Salt to taste 

9.  Add half the green onions and stir to mix. 

•  White pepper to taste 

10.  Garnish the bowls with the rest of the green onion. 

•  4 green onions, cut up 























Notes: 

Use a rotisserie chicken to save 

time! 

You don't want to completely mix 

the whites and yolks, just lightly 

beat to break down the yolks. 
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C H I C K E N   C U R R Y   S O U P  



Ingredients: 

Directions: 

Marinade 

Homemade Curry Powder 

•  1/4 cup sour cream or plain 

1.  Toast the coriander, cumin, cardamom, peppercorns, fennel, mustard, cloves, yogurt 

and the chiles in a small dry skillet over medium-low heat just until they smell 

•  1 tablespoon fish sauce 

fragrant, about 2 minutes. 

•  1 tablespoon minced garlic 

2.  Grind the toasted spices together to a fine powder in a spice grinder. 

•  1 tablespoon homemade curry 

3.  Add the turmeric and combine. 

powder 

Marinade 

Homemade Curry Powder 

1.  Combine the marinade ingredients and the chicken pieces in a Ziploc bag and 

•  1/2 tablespoon coriander seeds 

massage the marinade into the meat. 

•  1/2 tablespoon cumin seeds 

2.  Let marinate overnight. 

•  1/2 tablespoon cardamom 

Soup 

seeds 

1.  Heat the oil in a large soup pot and add the cumin seeds. Let cook, stirring 

•  1/2 tablespoon whole black 

occasionally, until the seeds begin to make popping sounds. 

peppercorns 

2.  Add the onion and sauté until soft. 

•  1/2 teaspoon fennel seeds 

3.  Add the garlic and ginger and sauté for a minute more. 

•  1/2 teaspoon mustard seeds 

4.  Add the chicken (dump the whole bag in, marinade and all) and the tomato, 

•  1/2 teaspoon whole cloves 

and cook until the chicken turns white. 

•  1 dried red chili broken in 

5.  Add the spice mix, dried chili, S&P, stock, coconut milk, and 1 tablespoon of pieces, seeds discarded 

the homemade curry mix. 

•  1 tablespoon turmeric 

6.  Bring to a simmer and let simmer for about an hour with the lid on, stirring occasionally, adding more S&P and curry mix to taste. 

Soup Ingredients 

• 

7.  Add a pinch or two of the fenugreek and juice of the lime and stir to mix. Let 6 marinated chicken thighs, 

simmer for another 15 minutes or so, then serve. 

cubed 



•  Olive oil for cooking 



•  1 teaspoon cumin seeds 



•  1 onion, chopped small 



•  1 tablespoon minced garlic 



•  1 teaspoon ginger paste 



•  1 tomato chopped 

•  1 dried Thai red chili 

•  1 can coconut milk 

•  1 cup chicken stock 

•  1-2 tablespoons of homemade 

curry powder 

•  Salt and pepper to taste 

•  Hearty pinch or two of 

fenugreek 

•  Juice of half a lime 

Spice Mix 

•  1/2 teaspoon ground coriander 

•  1/2 teaspoon ground cardamon 

•  1 teaspoon garam masala 

•  1 tablespoon curry powder 

•  1/2 teaspoon ground cumin 

•  1/2 teaspoon turmeric 
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B R O C C O L I   S O U P  



Ingredients: 

Directions: 

•  3 cups broccoli, chopped very 

1.  Melt the butter in a large soup pot. 

small 

2.  Add the chopped onion and caraway seeds and sauté until the onion is 

•  1 cup cauliflower, chopped very 

translucent. 

small 

3.  While the onion is sautéing, add one cup of broth and the cauliflower to a 

•  2 1/2 cups chicken stock, 

bowl, cover and nuke for about 2 minutes. 

divided into 1 cup/1 1/2 cups 

4.  Add the cauliflower and stock to the onions. 

•  2 tablespoons butter 

5.  Use an immersion blender to break down the onions and cauliflower until 

•  1 small onion minced 

mostly smooth. 

•  1/2 teaspoon caraway seeds 

6.  Add the broccoli, salt and pepper, oregano, and remaining stock. 

•  1 teaspoon salt 

7.  At this point, depending on preference, use the immersion blender to fully 

•  1 teaspoon white pepper 

break down or partially break down the broccoli. 

•  1/2 tablespoon dried oregano 

8.  Let simmer for about 15 minutes. 

•  1/2 tablespoon minced garlic 

9.  Add the cream cheese and cream and whisk in. 

•  1/2 cup cream cheese, room 

10.  Let simmer for about 10 minutes, then serve. 

temperature 



•  1/2 cup cream 



G O U L A S H - I N S P I R E D   S O U P  



Ingredients: 

Directions: 

Seasoning Mix 

1.  In a large soup pot, heat up a couple tablespoons of olive oil. 

•  1 1/2 tablespoon smoked 

2.  Sauté the onion until it browns, stirring frequently. 

paprika 

3.  Add the garlic and stir to mix, letting sauté for about 30 seconds. 

•  1 tablespoon black pepper 

4.  Add the sausage and let cook until it begins to brown. 

•  1 teaspoon cumin 

5.  Add the ground beef, breaking up fine. Add half the spice mix and stir to mix. 

•  1 tablespoon ground oregano 

Cook until beef has browned. 

•  1 teaspoon basil 

6.  Add the crushed tomatoes, bay leaves, and the beef and vegetable stocks, 

•  1 1/2 teaspoon salt 

stir to mix. 

Soup 

7.  Let simmer 20 minutes. 

•  2 small red onions, chopped 

8.  Add the zucchini and fresh oregano. 

small 

9.  Adjust salt content if needed and let simmer for another 15 minutes. 

•  1 tablespoon minced garlic 



•  3 chorizo, sliced 

•  1 package ground beef 

•  1 28 oz can crushed tomatoes 

•  2 bay leaves 

•  1 tablespoon Worcestershire 

sauce 

•  2 teaspoons sambal oelek 

sauce 

•  1 cup beef stock 

•  1 cup vegetable stock 

•  1 small zucchini, cubed small 

(optional) 

•  1 tablespoon fresh oregano 
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F R E N C H   O N I O N   S O U P  



Ingredients: 

Directions: 

•  3 tablespoons butter 

1.  In a large Dutch oven, melt the butter on 

•  1 tablespoon oil 

medium heat. Once melted, add the oil. Add 

•  4-5 onions, thinly sliced 

the sliced onions, leeks, and shallots. 

•  3 large shallots, thinly sliced 

2.  Stir to coat with the butter and let cook down 

•  3 small leeks, thinly sliced 

(covered with the lid slightly ajar) for about 

•  sage leaves 

15 minutes. Stirring to toss occasionally. 

•  3 tablespoons butter 

3.  Add 4 of the sage leaves, minced garlic, 

•  1 tablespoon oil 

sugar, salt and pepper. Toss to coat. 

• 

Onion goggles are a miracle! 

1 teaspoon fine sea salt 

4.  Let cook down covered with the lid slightly 

They will save your eyes from 

•  1/2 teaspoon freshly ground 

ajar, stirring every ten minutes for 50 

the many tears onions will 

black pepper 

minutes. 

force on you! 

•  1/2 teaspoon granulated sugar  5.  Add 1/2 cup of the wine, deglazing the pan. 

• 

Let cook down until the liquid has been 

7 sage leaves (divided into 4 

absorbed. 

and 3) 

• 

6.  Add the broth, remaining wine, 3 sage leaves, and bay leaves. 

1 tablespoon minced garlic 

• 

7.  Start heating the broiler on your oven at this time. 

6 cups broth 

8.  Bring to a boil, then turn heat down again to medium and let simmer for 10 to 

•  1 1/2 cups dry white wine 

15 minutes. 

•  2 bay leaves 

9.  Slice a baguette in 3/4 inch slices, and toast 2 pieces per bowl of soup for 1 

•  Baguette 

minute. Flip over and toast for another minute or so, until they JUST start 

•  1 clove of garlic 

turning brown. 

•  1 cup Gruyere cheese, grated 

10.  Remove from broiler and rub the more toasted side with the clove of garlic. 

•  1/2 cup Asiago cheese, grated 

11.  Place a teaspoon of brandy in the bottom of each soup cup. 

•  Sherry (dry vermouth, or 

12.  Ladle the soup into the cups, place 2 pieces of baguette on top of each (give brandy) 

a slight dunking, if needed, to fit), top with 1/4 cup of Gruyere and 1/8 cup Asiago (per cup). 

13.  Place cups onto foil lined cookie sheet, pop back under the broiler for a few minutes until the cheese bubbles and just starts to brown. 



14.  Serve immediately with a warning that the soup AND bowl are hot! 

















Notes: 

Use a mandolin on thin setting to 

slice the onions, shallots, and leeks. 


Makes slicing go by quickly! 

Most recipes called for a sherry, but 

all I had was some Torres 5 Year 

Brandy, and it tasted wonderful. 

Freeze the soup, sans bread and 

cheese, for later use! 
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G R E E K   M E A T B A L L   S O U P  



Ingredients: 

Directions: 

The Meatballs 

1.  Mix all the meatball ingredients, then using a teaspoon as a scoop, form tiny 

•  1 1/2 lbs ground beef 

meatballs. Place on a plate and then put in the fridge while you prepare the 

•  1 1/2 small heads of roasted 

rest of the soup. 

garlic 

2.  In a large soup pot, place the broth, roasted garlic, and salt and pepper to 

•  1 tablespoon dried oregano 

taste. Bring to a roiling boil. 

•  1 teaspoon dried basil 

3.  Turn heat down to medium heat and gently place 12 - 14 meatballs in at a 

•  1/2 teaspoon cumin 

time, making is sure its still boiling before placing the next batch in. 

•  1 teaspoon salt 

4.  When all the meatballs are in, let simmer untouched for about 5 minutes 

•  1 teaspoon fresh ground 

before gently stirring. 

pepper 

5.  Let simmer for about 30 minutes. 

•  1 tablespoon grainy Dijon 

6.  Whisk the eggs and lemon juice together in a bowl. Slowly add 1/4 cup of the mustard 

liquid from the pot, whisking to mix. 

•  1 small onion, grated and then  7.  Slowly add in another 1/4 cup of broth, whisking while adding it. 

juices squeezed out 

8.  Gradually stir in the egg and lemon mixture back into the soup pot. 

•  1 1/2 tablespoons minced 

9.  Gently stir to mix then serve. 

garlic 



•  1 egg  





Other 



•  4 cups broth 



•  4 cloves of roasted garlic, 



mashed (1/2 of a small head) 



•  Salt and pepper 



•  2 eggs 



•  4 tablespoons lemon juice 



































Notes: 

Adapted from  Vefa's Kitchen 

 Cookbook.  
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J A L A P E N O   C H E D D A R   S O U P  



Ingredients: 

Directions: 

•  2 jalapenos 

1.  Place the bacon pieces in a large 

•  1 small onion 

soup pot and render down until the 

•  4 strips of bacon, cut into small 

bacon is slightly crisp. 

pieces 

2.  Whiz the onion and jalapenos in a 

•  1/8 cup flour 

small food processor and add to 

•  1 heaping tablespoon minced 

the bacon fat. 

garlic 

3.  Sauté until the onion is soft. 

•  6 chicken breasts (sprinkled 

4.  Add the flour and make a roux. 

with garlic powder, onion 

5.  Remove the onion, jalapeno, and 

powder, cumin, and paprika, 

bacon mix and set aside. Add the 

then cut into 1" cubes) 

minced garlic to the pile. 

•  2 cups chicken stock 

6.  Add the chicken to the pot. Sauté 

•  2 cups vegetable stock 

until browned and they have 

•  1 cup cream 

somewhat cooked through. 

•  1/2 teaspoon yellow curry 

7.  Add the jalapeno, onion, and 

•  1/2 teaspoon cumin 

bacon mix back in. 

• 

8.  Add the stock, Worcestershire 

1 teaspoon smoked paprika 

• 

sauce, and spices and bring to a 

Few dashes of Worcestershire 

simmer. Simmer for 15 minutes. 

sauce 

• 

9.  Add the cheese and cream, letting 

S&P to taste 

simmer for an additional 15 minutes. 

•  1/2 cup aged red Leicester 

10.  Bring to a boil and let boil for a minute or two. This helps everything to blend cheddar 

well instead of having the spices floating on the top. 

•  1 cup Tex Mex shredded 



•  1/2 cup grana padano 

parmesan 



R O A S T E D   B U T T E R N U T   S Q U A S H   S O U P  



Ingredients: 

Directions: 

•  2 large butternut squash 

1.  Cut the squash in half lengthwise 

•  1 large onion 

and steak cut the onion, rub with 

•  4-5 cups vegetable stock 

oil and sprinkle with a seasoning 

•  1/2 cup cream 

salt/Clubhouse Herb & Pepper/rub 

•  1 teaspoon cumin 

of choice. 

•  1/2 teaspoon yellow curry, 

2.  BBQ the onions for about 1/2 hour 

Madras curry is a nice yellow 

on med heat, flipping after 15 

curry 

minutes 

•  3 teaspoons garlic powder 

3.  BBQ the squash for about 45-1 

•  1 teaspoon ginger powder 

hour depending on thickness. Skin 

•  1/4 teaspoon nutmeg 

side down for most of the time 

•  1/4 teaspoon cinnamon 

4.  Remove from BBQ and let cool 

•  1 teaspoon paprika 

long enough to handle. 

• 

5.  Scrape off most of the crisped cut 

S&P to taste 

side and scoop out insides of 

Notes: 

squash. 

6.  Remove the outer ring of the onion slices, as they'll most likely be quite This soup is not only my favourite 

charred. Cut roughly. 

soup I make, but of anyone who 

7.  Put squash and onion into pot with stock, spices, and cream, and puree with tries it. I’ve been told that I’ve 

a hand mixer. 

ruined boxed soups for people, it’s 

8.  Bring to a simmer and adjust spices or stock amount if required. 

so good! 
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R O A S T E D   P O B L A N O   C H I C K E N  

S O U P  



Ingredients: 

Directions: 

•  4 poblano peppers 

1.  Heat up a BBQ so one side is quite 

•  2 cobs of corn 

hot and the other side medium. 

•  4 strips thick-cut bacon, diced 

Roast the poblanos on the hot side 

•  1 teaspoon cumin seeds 

and corn on other for about 15 

•  1 onion, chopped small 

minutes. Turning the peppers and 

•  1 heaping tablespoon crushed 

the corn every 5 minutes or so. The 

garlic 

poblanos should be charred on the 

•  1/2 cup rice 

outside and the corn just starting 

•  2 cups diced pre-cooked 

to be cooked through. 

chicken 

2.  Place the poblanos in a bowl, 

•  1 tablespoon dried oregano 

covered with saran wrap. Set the 

•  1 teaspoon ground Mexican 

corn aside for the moment. 

cumin 

3.  In a large soup pot, render the fat 

•  Worcestershire sauce 

out of the bacon. Once the bacon 

• 

pieces have crisped, remove with a 

2 cups chicken stock 

• 

slotted spoon. 

3 cups water 

• 

4.  Add the cumin seeds and onion, and sauté on medium heat until the onions Chipotle salt 

are translucent. 

•  Fresh cracked pepper 

5.  In the meantime, remove the skin and seeds from the poblanos, and chop small, and cut the kernels from the corn cobs. 

6.  Add the garlic and continue to sauté for another minute or so. 

7.  Add the rice and toss to mix and let sauté for another minute. 

8.  Add the liquid, bacon, chicken, spices, corn and poblanos, and bring to a simmer. Let simmer for about 30 minutes, then taste for any needed salt and pepper. 



S P L I T   P E A   S O U P  



Ingredients: 

Directions: 

•  2 cups of split green peas. 

1.  Combine all the ingredients in a 

soaked overnight in a big bowl 

pot. 

of water. rinse and place in 

2.  Simmer in a crockpot for 8 

crockpot 

hours on low OR bring to boil in 

•  4-5 cups of stock 

a large pot and then simmer for 

•  2 tablespoons dry mustard 

a few hours. You want the peas 

•  few splashes of Worcestershire 

to break down into mush and 

sauce 

the soup to be THICK THICK 

•  1 white onion chopped small 

THICK! 

•  2 tablespoons minced garlic (or  3.  If using a full smoked pork 

use garlic powder if you don’t 

hock, when the soup is almost 

have any) 

done, remove from the pot, cut 

•  2 cups ham chopped small 

any meat from the bone and 

•  1 smoked pork hock or ham 

cube, then place the meat and 

bones with some meat on them 

the bone back into the pot. 

•  Salt to taste 



•  LOTS of black pepper 



Notes: 

The smoked pork hock will add a 

ton of flavour to your soup! 
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S E A F O O D   C H O W D E R  



Ingredients: 

Directions: 

•  1 teaspoon caraway seeds 

1.  Either melt down the bacon fat or 

•  1 small onion, chopped small 

render 4 pieces of bacon (that have 

•  1 tablespoon minced garlic 

been cut into small pieces) down, turn 

•  4 cups stock, or a mix of clam 

the heat down to medium-low and 

juice and stock 

add the onion, caraway seeds, and 

•  2 leeks, chopped small 

garlic. Stirring occasionally so the 

•  1 fennel, chopped small 

onions don't burn. If you like a thick 

•  1 heaping cup of fresh or frozen 

soup, add 2 tablespoons of flour and 

yellow and green beans, cut 

make a roux. 

pea-sized 

2.  Once the onion has softened, add the 

•  2 teaspoons lemon pepper 

leeks and fennel and cook until 

•  2 bay leaves 

softened. Stirring occasionally so the 

•  Salt and black pepper to taste 

leeks don't burn. 

•  1 tablespoon Old Bay Seasoning  3.  Add the beans, fennel, stock, bay 

• 

leaves, lemon pepper, Old Bay, and a 

2 tablespoons of chopped 

touch of salt. Bring to a soft boil. 

fennel fronds 

• 

4.  Add the fish, clams, and smoked 

1 tablespoon chopped fresh 

oysters, Pickapeppa sauce, and 

tarragon 

• 

Worcestershire sauce and let simmer 

3 fillets white fish, cubed, 

gently for about half an hour. 

sprinkled liberally with Old Bay 

5.  Add the cream and bring back to a soft boil. 

•  3 tins of smoked oysters 

6.  Adjust salt and pepper to taste 

•  1 342 g can of clams, including 

7.  Sprinkle with croutons, parsley, crackers, whatever your topping of choice is. 

the water 

•  Few dashes of Worcestershire 

This recipe is for more of a broth based chowder, if you like a traditional creamy sauce 

tasting chowder, my  Cullen Skink recipe is a great option. 

•  Few dashes of Pickapeppa 

Add fresh oysters, crab meat, clams, peas, carrots, celery, potatoes, whatever Sauce 

you like to the stock. If you add potatoes, add them after they’ve been mostly 

•  2 cup cream 

cooked through. Feel free to use some of the potato water instead of stock. If adding carrots and celery, put them in with the onions. 



B E A N   A N D   B A C O N   S O U P  



Ingredients: 

Directions: 

•  2 540 ml cans white kidney 

1.  In a large cold soup pot, place the 

beans (rinsed) 

bacon pieces, and turn the heat on to 

•  6 strips of bacon (sliced into 

medium-high and render the pieces 

pieces) 

down. Stir occasionally. 

•  1 onion (chopped small) 

2.  When the bacon is almost crisp, turn 

•  4 cloves garlic (minced) 

the heat down to medium, and add 

•  1/2 teaspoon dried mustard 

the onion. 

•  2 teaspoons dried oregano 

3.  Stir and sauté the onion. When the 

•  4 cups vegetable stock 

onion has softened, add the garlic and 

•  2 teaspoons ground white 

sauté for a couple minutes. 

pepper 

4.  Add the beans, stir to mix, then add 

•  1 baked potato (skin removed) 

the stock, potato (mashed up), dried 

•  Salt to taste 

mustard, dried oregano, and white 

pepper. 

Notes: 

5.  Very lightly salt at this point. 

6.  Let simmer for half an hour, then using a hand blender, blend to your desired You don’t  need to add the potato, I 

consistency. 

used it as a thickener. 

7.  Let simmer for another half hour, then taste for any further salt seasoning. 
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S I D E S  

Includes Sides,  Salads,  and 

Veggies of All Kinds 











  











A L O O   G O B I  



Ingredients: 

Directions: 

Onion Tomato Paste 

Onion Tomato Paste 

•  Oil for cooking 

1.  Heat oil in a large pan and sauté onions, garlic, and ginger till they turn 

•  1 medium-sized onion thinly 

translucent. 

sliced 

2.  Add the tomatoes and sauté well. 

•  1 inch ginger (or 1 tablespoon 

3.  Add the cashews and sauté. 

ginger paste) 

4.  Cool completely and then blend to smooth paste, adding water as required. 

•  3 cloves garlic, minced 

Aloo Gobi 

•  2 medium-sized tomato finely 

1.  Add oil to a large saucepot and sauté the cumin seeds, bay leaf, and chopped 

cinnamon stick till they turn aromatic. 

•  8 whole cashews 

2.  Add the chili powder and turmeric and sauté for 20 seconds on low heat. 

Other 

3.  Add the onion-tomato paste and sauté for 5 minutes. 

•  Oil for cooking 

4.  Add the coriander powder and salt. 

•  1 teaspoon cumin seeds 

5.  Then add the cubed potatoes and 1 cup of the vegetable stock, mixing well. 

•  1 bay leaf  

6.  Cover and cook for 15 minutes. 

•  11 teaspoon turmeric  

7.  Add the cauliflower florets and additional 1/2 cup of stock, and simmer for 15 

•  1 inch cinnamon stick  

minutes or until the potatoes and cauliflower are tender. 

• 

8.  Add the kasuri methi, garam masala, and coriander leaves (if using) and mix 1 teaspoon kashmiri chili 

well. 

powder 

• 



salt to taste 

• 



1 teaspoon coriander powder  



•  1 teaspoon amchur powder 



•  2 medium-sized potatoes, 



cubed 



•  1 1/2 cups vegetable or 

chicken stock 

•  2 cups cauliflower  

•  1 tablespoon kasuri methi (dry 

fenugreek leaves), crushed 

•  1 teaspoon garam masala 

•  2 tablespoon coriander leaves 

(optional) 





































Notes: 

Adapted from  Hebbars Kitchen. 
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B A K E D   B E A N S  



Ingredients: 

Directions: 

•  6-8 strips thick-cut bacon, cut 

The key to the recipe is the smoked pork hock! It adds that perfect bit of smoked into lardons 

meaty goodness and isn't something you can leave out. 

•  1 cup white navy beans 

1.  Preheat oven to 250°F. 

(soaked overnight) 

2.  Cut the bacon into small pieces and brown in the bottom of a large Dutch 

•  1 cup great northern beans 

oven. 

(soaked overnight) 

3.  Add the chopped onion and cook until softened. 

•  2 onions, chopped small 

4.  Add beer, stock, sugar, molasses, BBQ sauce, and spices, whisking to mix. 

•  1 tablespoon Worcestershire 

5.  Add beans and give a stir to mix. 

sauce 

6.  Put in smoked pork hock and shove to bottom of pot. 

•  1 cup molasses 

7.  Put lid on pot and put in preheated oven. 

•  1 smoked pork hock 

8.  Bake at 250°F for 6 hours then shred the meat off the smoked pork hock. Put 

•  3 tablespoons mustard powder 

the meat and the bone back in the pot (dispose of the skin). 

•  2 tablespoons garlic powder 

9.  Bake for another 4 hours. Remove from the oven and set on the stovetop. 

•  1 tablespoon smoked paprika 

10.  Remove the bones and bring to a light boil, giving the beans a bit of a mash, 

•  1 tablespoon Clubhouse Herb & 

leaving some whole for texture. By this point the liquid should be mostly Pepper mix 

absorbed. 

•  3 cups dark beer 

Alternately you can use a slow cooker, low for 6 hours (remove meat from pork 

•  1/2 cup beef broth (make it 

hock at this point), then high for 2-3, then if it needs to thicken, you can pop in a extra strong) 

pot on the stove. 

•  1/2 cup brown sugar 

I've made a batch where the beans just wouldn't soften and it was like eating 

•  1/4 cup Guinness BBQ Sauce 

crunchy bean flavored granola. The trick is to soak the beans overnight and come morning, if you notice the level of water is still the same, the beans are old, won't soften, so don't use them! 





























Notes: 

My baked beans are a fan favourite 

and show up at every BBQ, big 

dinner, and potluck! I’ve even been 

told they were better than Texas 

BBQ beans! 

This is a great dish to make a day 

ahead as they will have time to 

meld flavours and thicken up 

wonderfully when reheated. 
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B E A N   S A L A D  



Ingredients: 

Directions: 

•  1/4 cup white vinegar 

1.  Mix the spices, vinegar, sugar, and oil in a small mason jar or gravy shaker, 

•  1/4 cup avocado oil 

and shake vigorously. 

•  1 teaspoon sea salt 

2.  Pour over the beans and onion and stir to mix. 

•  1/2 teaspoon fresh cracked 

3.  Best to let marinate overnight, but not necessary. 

pepper 

This recipe is very customizable! Want more tang, add more vinegar, if you want 

•  1 teaspoon celery seeds 

it sweeter, add more sugar. Do your favourite max of beans, add or don’t add 

•  1/4 cup sugar 

onion. Totally up to you! 

•  2 540 ml cans 6 bean blend, 



drained 

•  1/8 cup white onion, finely 

sliced 





N A V Y   B E A N S   &   S W I S S   C H A R D  



Ingredients: 

Directions: 

•  1 can white navy beans (liquid 

For optimal flavour, place the beans 

included) 

under meat (roast lamb or beef, 

•  1 large bunch swiss chard 

turkey, etc.!) 

•  1 teaspoon ground cumin 

1.  Line a roasting pan with tinfoil 

•  1 tablespoon Clubhouse Garlic & 

and preheat the oven to 350°F. 

Herb 

2.  Peel the onion, cut in half and 

•  1 small onion 

slice thinly. Place in the roasting 

•  2-3 strips fresh oregano 

pan. 

•  4-5 strips fresh thyme 

3.  Wash the swiss chard, remove the 

•  10 leaves sage (about 1 

stems, rough chop the leaves and 

tablespoon chopped small 

add to the roast pan. 

worth) 

4.  Take the fresh herbs, strip off 

•  1 cup vegetable stock 

their stems, chop small and add 



to the roasting pan. 



5.  Add the navy beans (including the 



liquid), the stock, and spices to 

the roasting pan. 

Notes: 

6.  Mix everything together. At this point, place the rack for the turkey on top and then the meat. Bake for approximately 1 hour and 40 minutes (until the This soup is not only my favourite 

turkey reaches an internal temperature of 165°F. 

soup I make, but of anyone who 

I have cooked navy beans in this method with lamb, for over 2 hours, with no tries it. I’ve been told that I’ve 

harm done! And if you want a delicious soup the next day, use the left over beans ruined boxed soups for people, it’s 

and meat to make one. 

so good! 
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B R U S S E L   S P R O U T S   A N D   P A R M E S A N  



Ingredients: 

Directions: 

•  1 lb brussel sprouts 

1.  Trim the brussel sprouts and place in a large Ziploc bag. 

•  Salt and pepper 

2.  Drizzle with olive oil and add desired seasonings to the bag. 

•  Clubhouse Herb & Pepper or 

3.  Toss so all the sprouts are coated. 

Garlic & Herb 

4.  Parchment line a cookie sheet and pour the brussel spouts on the sheet in an 

•  Granulated garlic 

even layer. 

•  Olive oil 

5.  Bake at 400°F for 30 minutes, or until the sprouts have crisped up. Toss or 

•  Parmesan / Asiago cheese 

shake the brussels spouts at the 15 minutes mark to evenly cook. 

6.  Remove from the oven and grate the cheese over the brussel sprouts. 

7.  Serve immediately. 



B R U S S E L   S P R O U T S   A N D   B A C O N  



Ingredients: 

Directions: 

•  1 lb brussel sprouts 

1.  Prep the sprouts by cutting off the ends, 

•  4 strips of bacon, chopped 

removing any loose leaves, and cutting the 

•  Olive oil 

sprouts in half. 

•  1 tablespoon minced garlic 

2.  Toss in a very light drizzle of olive oil, salt 

•  1 cup veggie stock 

and pepper, and the minced garlic 

•  Salt and pepper 

3.  In a frying pan, cook the bacon until crisp 

•  Blue cheese/feta (optional) 

4.  Add the brussel sprouts, placing the cut 



sides down, let them cook a few minutes 



to brown 

5.  Give a stir and add about 1/4 cup of stock 

to deglaze the pan. 

6.  Add about another 1/4 cup of stock and let 

the liquid reduce, tossing the sprouts occasionally. 

7.  Add remaining stock, put on lid and let steam for about 10 minutes (or until the sprouts are soft). 

8.  At this point, if desired, sprinkle on some blue cheese or feta crumbles, toss and serve! 



H O M E M A D E   C R E A M E D   C O R N  



Ingredients: 

Directions: 

•  1 cob of corn for each person 

1.  Place the cob in a large bowl and cut the 

•  Heavy cream/whipping cream 

kernels off (you want a wide deep bowl 

•  S&P 

because the kernels like to scatter) 

•  Butter 

2.  Place corn in pot and add cream so it 



just comes to the top of the corn. 



3.  Add a hearty dollop of butter and salt 

and pepper to taste. 



4.  Simmer until the corn has just become 

cooked. 

Notes: 

5.  End result should be creamy and buttery 

tasting with bursts of fresh corn as you 

This corn is another BBQ and fan 

chew. 

favourite. It’s nothing like the glop 



you get from a can and has 

converted quite a few to liking 

“creamed corn.” 
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C O T T A G E   C H E E S E  



Ingredients: 

Directions: 

•  Cottage cheese 

1.  Add some lemon zest, thyme, and salt & 

•  Lemon zest 

pepper to cottage cheese and stir to mix. 

•  Salt & Pepper 

•  Fresh Thyme 



Notes: 

Adapted from Nigella Lawson. 



I N D I A N   C A B B A G E  



Ingredients: 

Directions: 

•  1/2 large fennel bulb, thinly 

1.  Put the onion, garlic cloves and chili (or jalapeno flakes) in food processor sliced then chopped 

and finely chop (not paste though). 

•  1/2 head cabbage, thinly sliced 

2.  Heat oil in large frying pan over low heat. 

•  1/2 onion, thinly sliced 

3.  Add mustard seed, cumin seeds, and turmeric, and sauté for about 30 

•  1 green chili, chopped (or 1 

seconds. 

teaspoon dried jalapeno flakes)  4.  Add onion mix and sauté on low just until they begin to soften, not brown. 

•  4 garlic cloves 

5.  Add cabbage and fennel and toss until coated and yellow. 

•  1 teaspoon mustard seeds, 

6.  Add garam, coriander, chili powder, salt and pepper. 

slightly crushed in a mortar and  7.  Stir to coat cabbage. 

pestle 

8.  Cook for 10 minutes, partially covered, occasionally stirring (you may need to 

•  1 teaspoon cumin seeds, slightly 

add a splash of water every so often so the cabbage doesn't stick.) 

crushed in a mortar and pestle 

9.  Add butter and adjust salt level, stirring to mix. 

•  1/2 teaspoon turmeric powder 

10.  Add a splash of lemon juice and toss just before serving. 

•  1 teaspoon garam masala 

•  1/2 teaspoon ground coriander 

•  1/2 teaspoon chili powder 

•  S&P to taste 

•  Vegetable oil 

•  1/2 tablespoon butter 

•  Lemon juice 

Notes: 

Adapted from  Slow Cooking: Not so 

 Fast Food Cookbook. 



S I M P L E   B O I L E D   E G G  



Ingredients: 

Directions:  

•  Eggs 

1.  Bring enough water to cover your eggs to a boil and gently place your eggs in 

•  Water 

with spoon, holding for about 10 seconds before releasing. 

2.  Boil for 5 min, 30 seconds for a jammy egg, 8 minutes for a medium egg, and 10 minutes for hard boiled. 

I like to crack the top off mine, sprinkle with S&P and a let a tiny dollop of butter melt (for each bite) and dunk my toast in it. 
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D E V I L E D   E G G S  



Ingredients: 

Directions:  

•  9-10 eggs* 

1.  Bring a large pot of water to a boil. 

•  1/2 package 5.02oz Garlic and 

2.  Boil the eggs for 10 minutes. (Make a 

Herb Boursin cheese 

couple extra as sometimes the eggs 

•  1/4 to 1/3 cup mayo 

don't peel nicely or cut cleanly.) 

•  1/2 tablespoon dried oregano 

3.  Run under cold water. 

•  1/2 tablespoon fresh chives, 

4.  Once cooled, peel and cut in half. 

chopped small  

5.  Gently remove the yolks and place 

•  1/2 teaspoon granulated garlic 

them in a bowl. 

•  1/4 teaspoon paprika 

6.  Combine the yolks, Boursin, oregano, 

•  2 teaspoons yellow mustard 

paprika, mustard, and some of the 

•  Salt and pepper to taste 

mayo. I like to use a hand mixer to 



mix it together. I add enough mayo 

until it gets to a smooth and pipeable 

Notes: 

texture. Add the chives, and salt and 

pepper to your desired taste. 

You can make deviled eggs a day 

7.  Put the filling into a piping bag with a larger sized tip. 

ahead. Just keep the egg whites and  8.  Pipe into the hollows of the egg whites. 

the filling separate until a couple 

9.  Sprinkle with a touch more paprika and some chives. Chive flowers that have hours before serving. Put the egg 

been pulled apart are very pretty too! 

white halves in a bowl and cover 

10.  Set in fridge to chill until serving. 

with saran wrap. You can put the 



filling in a piping bag, with a bit of 

plastic wrap on the tip. 



E G G   F O O   Y O U N G  



Ingredients: 

Directions:  

Egg Foo Young 

Egg Foo Young 

•  2 cups sprouts 

1.  Put the eggs in a medium-sized bowl, beating 

•  2 green onions chopped 

a bit to add some air. 

•  3 mushrooms chopped 

2.  In a non-stick frying pan, place a tablespoon 

•  1 tablespoon minced garlic 

or so of oil and heat up. Add the chopped 

•  1/2 cup snap peas chopped 

green onion, garlic, and mushrooms and 

•  3/4 meat chopped (shrimp, BBQ 

sauté for about a minute. 

pork, steak, chicken, etc.) 

3.  Add the meat and sauté until just cooked (I 

•  6 eggs I used 4 egg whites and 

used precooked steak so just needed to heat 

2 whole eggs 

through) 

•  Oil for cooking 

4.  Add the sprouts and peas, season with salt 

•  S&P for seasoning 

and pepper and a dash of soy sauce, and 

•  Soy sauce for seasoning 

sauté for another minute or so. 

5.  Remove from the heat and set aside to cool 

Egg Foo Young Gravy 

for about 5 minutes. 

•  1 1/4 cups chicken broth 

6.  Once cooled, add to the eggs and stir to mix. 

•  3 tablespoons soy sauce 

7.  Add a couple tablespoons of oil to the pan 

•  1 tablespoon rice vinegar 

and heat up. Once quite hot add half the mix (or make small ones, up to 

•  2 teaspoons brown sugar 

you!), flipping once. 

•  1 teaspoon sesame oil 

8.  Slide onto a plate and top with gravy. 

•  2 tablespoons cornstarch 

Gravy 

•  3 tablespoons cold water 

1.  In a small saucepan over low heat, combine chicken broth, soy sauce, rice vinegar, brown sugar, and sesame oil. In a bowl, blend cornstarch and water. 

Slowly whisk the cornstarch slurry into the saucepan. Continue stirring until the sauce thickens and bubbles. 
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B A I N G A N   B H A R T A   ( E G G P L A N T )  



Ingredients: 

Directions:  

•  2 tablespoons vegetable 

1.  Roast eggplant until eggplant is 

cooking oil 

blackened (on the BBQ, under the 

•  1 lb of large eggplants 

broiler, on open flame burner.)  

•  1/2 teaspoons homemade curry  2.  Remove eggplant and remove skin 

powder  

once it has cooled. 

•  1 teaspoon cumin seeds 

3.  Place the eggplant in a food 

•  2 medium-sized onions, 

processor, add the homemade curry 

chopped fine 

powder, whiz to almost puree, and 

•  1 tablespoon minced garlic 

set aside. 

•  1 tablespoon minced ginger (or  4.  Set pan on medium heat and add oil. 

ginger paste) 

5.  When hot, add the cumin seeds and 

•  1-2 green chilies (recommend 

cook them until the spluttering 

using just 1 if its the long green 

stops. 

Indian chilies!) 

6.  Add the onions and fry until soft and 

•  2 large tomatoes, chopped fine 

translucent. 

•  1/2 teaspoon coriander powder  7.  Add the garlic and the ginger and fry for 1 minute. 

•  1/2 teaspoon cumin powder 

8.  Add the tomato and all the powdered spices. 

• 

9.  Add 1/2 cup of the vegetable stock and let simmer, stirring occasionally, until 1 teaspoon garam masala 

• 

most of the liquid is gone. 

Salt to taste 

• 

10.  Add the eggplant and remaining 1/2 cup of stock and mix well. Put a lid on 1 cup vegetable stock 

the pan. 

•  1 tablespoon butter 

11.  Simmer, cooking down until most of the liquid is gone. Stir occasionally so 

•  Juice of half a lime 

that it doesn't stick to the bottom. 

•  1 - 2 tablespoons finely 

12.  Remove the lid, add the butter and lime juice, stir to mix and serve. 

chopped fresh green coriander 

13.  Garnish with the cilantro before serving. 

Notes: 



I used my  Homemade Curry Powder, 

found under  Sauces n’ Spices.  



E G G P L A N T   P A R M E S A N  



Ingredients: 

Directions:  

•  2 eggplants (cut lengthwise into  1.  Brush each slice of eggplant lightly with 1/2" or so steaks) 

vegetable oil. 

•  1 - 1 1/2 cup puttanesco sauce 

2.  Sprinkle the eggplant pieces with a rub and 

(or tomato sauce) 

a bit of salt. 

•  Fresh mozzarella 

3.  Place on the BBQ and grill on medium heat 

•  Shaved parmesan 

for a couple minutes a side. Just so they 

•  Bunch of fresh basil 

begin to get soft. 

•  Multi-purpose rub  

4.  Place in bottom of a foil tray. (I had a 



couple pieces slightly overlap.) 



5.  Sprinkle chopped basil over top. 



6.  Spoon the puttanesco sauce over top until 

each piece is covered. 



7.  Sprinkle on the shaved parmesan. 



8.  Cut the mozzarella into pieces and place a 

Notes: 

disk or two on each piece of eggplant. 

9.  Sprinkle with just a tiny bit more fresh basil. 

I used my  Puttanesco  and  Multi-

10.  For the BBQ setup, have 2 zones, one medium hot and one indirect heat side. 

 Purpose Rub, both found under 

Place the tray on the indirect heat side for about 20 minutes until the cheese Sauces n’ Spices.  

melts and gets nice and gooey! 
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H A S H B R O W N   C A S S E R O L E  



Ingredients: 

Directions:  

•  1 kg / 2 lb bag of small cubed 

1.  Thaw hashbrowns slightly so they aren't one massive block of potato hashbrowns 

2.  Mix the above ingredients in a large bowl and scoop into a 9 x 13 pan 

•  1 500 ml sour cream 

3.  Sprinkle top with more shredded cheese. 

•  2 cans cream of mushroom soup  4.  Cook, uncovered, for 1 1/2 hours at 350°F. 

•  1/2 cup melted butter 

•  2 cups grated cheddar cheese 

•  1 small onion, grated 

•  S&P to taste 

•  Sprinkle of Clubhouse Herb & 

Pepper, salt, and garlic powder 

over everything before mixing 



B L A C K   S O Y B E A N   H U M M U S  



Ingredients: 

Directions:  

•  1 can Eden’s Black Soybeans 

1.  Combine all ingredients except for the 

(drained, but set aside the 

black soybean juice and olive oil in a 

juice) 

small food processor. 

•  1 teaspoon sambal oelek hot 

2.  I drizzled in the juice and olive oil until I 

sauce 

got a desired consistency. 

•  2 teaspoons heaping minced 

3.  Serve with a drizzle of olive oil on top and 

garlic 

olives. 

•  1/2 teaspoon ground cumin 

Black soybeans are extremely low in carbs 

•  2 tablespoons tahini 

(only 2/can!) If you aren’t worried about 

•  1/2 teaspoon salt (to start, add  carbs, use chickpeas instead! 

to taste) 

•  1/2 teaspoon ground black 

pepper 

•  2 1/2 tablespoons lemon juice 

•  3 teaspoons black soybean juice 

•  2 teaspoons olive oil (drizzled in 

at end) 



C R E A M E D   P E A S  



Ingredients: 

Directions:  

•  2 cups peas 

1.  In a medium pot, cook the peas in a bit of 

•  1 tablespoon butter 

water. About 5 minutes (you don't want 

•  1 tablespoon flour 

mushy peas!) 

•  1 cup milk 

2.  Drain the peas and put the pot back on the 

•  1/2 cup parmesan cheese 

burner. 

•  S&P to taste 

3.  Melt the butter and add the flour, stirring to 

make a roux. 

4.  Add the milk and whisk to blend. Bring to a 

soft boil. 

5.  Add the cheese and it should thicken very 

quickly. 

6.  Stir in the peas and S&P to taste. 
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K I M C H I  



Ingredients: 

Directions: 

The Cabbage 

Prepping the Cabbage 

•  6 pounds napa cabbage 

1.  Trim the core ends of the cabbage off. Cut a short slit in the base of the 

•  1/2 cup Kosher salt 

cabbage, enough to get a grip on either half and then gently pull the halves The Porridge 

apart so the cabbage splits open. (For large heads of cabbage, I cut into 

•  2 cups water 

quarter wedges.) 

• 

2.  Cut a slit through the core of each half, 2-inches above the stem. You want 2 tablespoons sweet rice flour 

the cabbage leaves to be loose but still attached to the core. 

(glutinous rice flour) 

• 

3.  Dunk the halves in a large basin of water to get them wet. Sprinkle the salt 2 tablespoons turbinado sugar 

between the leaves by lifting up every leaf and getting salt in there. Use (or brown or white sugar) 

• 

more salt closer to the stems, where the leaves are thicker. 

1/4 cup fermented salted 

4.  Let the cabbages rest for 2 hours. Turn over every 30 minutes, so they get shrimp (saeujeot with the salty 

well salted. From time to time, you can ladle some of the salty water from brine, chopped) 

the bottom of the basin over top of the cabbages if you want to. 

•  1/2 cup minced garlic 

5.  After 2 hours, wash the cabbage halves a few times under cold running 

•  1 tablespoon ginger paste 

water. Giving them a good washing, to remove the salt and any dirt. 

•  1/2 cup fish sauce 

6.  As you wash, split the halves into quarters along the slits you cut into earlier. 

•  1 medium onion, minced 

Trim off the cores and put them in a strainer over a basin so they can drain 

•  1-2 cups hot pepper flakes 

well. 

(gochugaru) 

The Porridge 

The Porridge 

1.  Combine the water and the glutinous rice flour in a small pot. Mix well with a 

•  2 cups radish, cut into 

wooden spoon and let it cook over medium heat for about 10 minutes until it matchsticks 

starts to bubble. Add the sugar and cook 1 more minute, stirring. Remove 

•  1 cup carrots, cut into 

from the heat and let it cool off completely. 

matchsticks 

2.  Pour cooled porridge into a large mixing bowl. 

•  7 to 8 green onions, chopped 

3.  Measure out the fermented salted shrimp, squeeze the liquid into the bowl, small 

then finely mince the shrimp, adding to the porridge. 

•  1 cup chopped Asian chives 

4.  Add the garlic, ginger, and onion to a small food processor and make a (substitute with 3 green onions, 

puree. Add to the porridge. 

chopped small) 

5.  Add the fish sauce and desired amount of hot pepper flakes. Mix well with the wooden spoon until the mixture turns into a thin paste. 

6.  Add the cut up vegetables and mix until everything is coated. 



Assembly 



1.  Spread some kimchi paste on each cabbage leaf. 

2.  When every leaf in a quarter is covered with paste, wrap it around itself into a small packet. 

3.  Put into your jar, BPA-free plastic container, or onggi (traditional kimchi pot) and make sure to press down so that the air bubbles are squeezed out. 



4.  Set aside for 2-3 days to ferment (make sure to set some aside to eat right away! It's delicious!) You'll know when it's doing its job, when you press down and there are small bubbles. 

5.  When you get those bubbles, stick into the fridge for keeping. 

Notes: 

We eat fairly spicy for a couple of white folks and when she mentioned for those who like spicy to use 2 cups of pepper flakes and for those who like it mild, use 1 

If you want to watch a video on 

cup. I figured a cup and a half was about right. It's HOT. SOOOO tasty, but with a making kimchi, Look up:  Maangchi 

definite kick. Next time, it will be down to 1 cup. 

(profile name) and her recipe for 

Mix with rice to make kimchi rice. Or top a hot dog with kimchi, furikake, Traditional kimchi recipe 

and some seaweed stripes for a Japanese-inspired hot dog. So many tasty (Tongbaechu-kimchi:  통배추김치 ).  

options to use up a jar of kimchi! 

Try kimchi fresh! It’s delicious! 

This filled just over 3 large pickle 

jars. If you're sharing it, just remind 

them to keep it in the fridge. 
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Step by Step Images: 











Salt the cabbage 

Chop the veggies 

Make the porridge    











Combined porridge ingredients 

Smear porridge on leaves 

Fold leaves in half and put in container 











Packed container 

Ferment 36-48 hours 

Enjoy! 
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A U   G R A T I N   P O T A T O E S  



Ingredients: 

Directions: 

•  3-4 large potatoes (sliced 1/8th  1.  Preheat oven to 400°F. 

of an inch) 

2.  Cooking spray a casserole dish (square or 

•  1/2 onion (sliced 1/8th of an 

round). 

inch) 

3.  Alternate slices of potato and onion, 

•  3 tablespoons butter 

forming stacks. 

•  3 tablespoons flour 

4.  Place the stacks in your pan, gently 

•  1 teaspoon dry mustard 

pressing down to form a row of layers. 

•  2 cups milk 

5.  Sprinkle the potatoes with salt and pepper, 

•  1 cup cheddar cheese 

and a bit of Mrs. Dash. Hold the potatoes 

•  1/2 cup parmesan cheese 

apart to get the salt and pepper in 

•  Parmesan cheese for topping 

between. 

•  1/2 teaspoon dry mustard 

6.  In a medium-sized saucepan, melt the 

•  1 teaspoon dried oregano 

butter. 

• 

7.  Add the flour to make a roux. 

Salt & pepper to taste 

• 

8.  Add the seasonings and milk, whisking until smooth. 

Clubhouse Herb & Pepper or 

9.  Add the cheeses and whisk until smooth. 

Mrs. Dash 

10.  Pour over the potatoes, letting it get in between the slices. 

Notes: 

11.  Give a light sprinkling of parmesan cheese. 

12.  Cover with tinfoil and bake for one hour. 

Adapted from  Spending with 

13.  Remove the foil and bake for an additional 30 minutes. 

 Pennies. 



L E M O N   G R E E K   P O T A T O E S  



Ingredients: 

Directions:  

•  1 cup olive oil 

1.  Preheat the oven to 350°F. 

•  1 tablespoon dried oregano or a  2.  Combine ingredients in a casserole dish then bake for half an hour, then turn small handful of fresh oregano 

the potatoes, and bake for another half hour. 

leaves 

If you don’t like potatoes, cauliflower also tastes great this way! 

•  1 teaspoon dried basil 

• 



3-4 crushed cloves of garlic 

•  1/2 small onion, sliced  



•  juice of 2 lemons (add slices of 



one of the lemons) 

•  S&P to taste 

•  4 med potatoes quartered 

lengthwise 



C O C O N U T   R I C E  



Ingredients: 

Directions: 

•  2 cups bismati rice 

I use a fantastic little rice maker. Use the quantities and liquid ratio listed in 

•  1 14oz can coconut milk 

your rice cooker guide. 2 cups of rice are the rice cooker scoop “cups.” The 

•  1/2 cup water 

water for my rice cooker is 4 “cups” for 2 scoops of rice, so use 1/2 scoop cup of 

•  1/2 teaspoon salt 

water and the rest will be the coconut milk. 

•  1/2 tablespoon sugar 

1.  Rinse the rice thoroughly in cold water then let soak in water for at least 15 

minutes. 

2.  Put the ingredients in a large microwave-safe bowl and microwave for 16 

minutes. (Or put the ingredients in the rice cooker and set to cook.) 
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C H E E S Y   C R O C K P O T   P O T A T O E S  

A N D   C A U L I F L O W E R  



Ingredients: 

Directions: 

•  1 can mushroom soup 

1.  Whisk together the first 8 ingredients until blended then add the cauliflower, 

•  1 cup milk 

potatoes, onion, and cheese and stir to combine. 

•  1/2 teaspoon cumin 

2.  Set on high for 4 hours, stirring occasionally. 

•  1 teaspoon dry mustard 

•  1 tablespoon minced garlic 

•  1/2 teaspoon paprika 

•  1/2 teaspoon salt 

•  1 teaspoon pepper 

•  1/2 cauliflower, roughly 

chopped  

•  3 medium potatoes, cut into 

inch size cubes 

•  1/2 white onion, sliced thin 

•  1 cup shredded cheddar cheese 



S C A L L O P E D   P O T A T O E S  



Ingredients: 

Directions: 

•  2 1/4 lbs yellow fleshed 

1.  Peel and slice the potatoes on 

potatoes 

the thinnest setting of a 

•  480 ml milk 

mandolin. 

•  480 ml cream 

2.  Add to a pot with the milk 

•  5 ounces gruyere cheese 

and bring to a boil, let 

(grated) 

simmer for 10 minutes. 

•  4 ounces parmesan cheese 

3.  Add the cream and spices 

(grated) 

and gently mix. 

•  1 teaspoon dry mustard 

4.  Cooking spray a casserole 

•  1 teaspoon Clubhouse Herb & 

dish. 

Pepper Mix 

5.  Use a strainer spoon to scoop 

•  1 teaspoon Clubhouse Garlic & 

half the potatoes into the 

Onion seasoning 

casserole dish. 

•  1 teaspoon dried oregano 

6.  Blend the cheeses together 

•  1/2 teaspoon garlic powder 

and sprinkle half on the layer 

•  1/2 teaspoon salt 

of potatoes. 

• 

7.  Layer the remaining potatoes 

1/2 teaspoon fresh ground 

on top and sprinkle with the 

pepper 

• 

remaining cheese. 

3 ounces seasoned 

8.  Thicken the milk and cream 

breadcrumbs 

mix, simmering for 

approximately 10 minutes. 

Stir frequently. Give a final 

seasoning with salt and 

pepper as desired. 

9.  Pour over the potatoes. I used a spoon the gently lift the potatoes to let the sauce get in between the layers. 

10.  Sprinkle with breadcrumbs and cover with tinfoil. 

11.  Bake at 300°F for 45 minutes, remove the foil, and bake for another 15 

minutes. If the crumbs aren't browned enough to your liking, broil for a couple minutes. 
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O R E G A N O   R I C E  



Ingredients: 

Directions: 

•  1 cup basmati rice 

Use the quantities and liquid ratio listed in your rice cooker guide. Cup in recipe 

•  Vegetable stock 

indicates the rice cooker “cup”. 

•  1/2 teaspoon dried oregano 

1.  Rinse the rice thoroughly in cold water then let soak in water for at least 15 

•  1/2 teaspoon cumin 

minutes. 

•  1/4 teaspoon garlic powder 

2.  Put all ingredients in your rice cooker and set to cook. 

•  1/4 teaspoon onion powder 

3.  Remove from the pot immediately once cooked and fluff with a fork. 





R E D   B E A N S   A N D   R I C E  



Ingredients: 

Directions: 

•  2 cups basmati  

Use the quantities and liquid ratio listed in your rice cooker guide. Cup in recipe 

•  1 can red kidney beans, 

indicates the rice cooker “cup”. 

including liquid 

1.  Rinse the rice thoroughly in cold water then let soak in water for at least 15 

•  1 can coconut milk 

minutes. 

•  Chicken stock (approx 1 2/3 

2.  Drain the liquid from the can of beans into a measuring cup and add the can cups) 

of coconut milk and enough stock to make (approx.) four cups of liquid. (Use 

•  1 tablespoon minced garlic 

the appropriate ratio according to rice cooker instructions.) 

•  1 small onion, chopped 

3.  Add all the ingredients to the rice cooker, stirring to mix, and set to cook. 

•  1 teaspoon dried thyme 

4.  Remove from the pot immediately once cooked and fluff with a fork. 

•  2 teaspoons salt  

•  1 teaspoon black pepper 

•  2 bay leaves 



S U N D R I E D   T O M A T O ,   L E E K ,   A N D  

B A S I L   R I S O T T O  



Ingredients: 

Directions: 

•  1 1/2 cups arbario rice 

1.  In a deep frying pan, heat a 

•  5-7 cups warmed stock 

tablespoon or 2 of olive oil. 

•  1/2 cups white wine 

2.  Sauté the leek until it just begins to 

•  1 leek, chopped small 

brown. 

•  1 tablespoon minced garlic 

3.  Add garlic and sauté about 30 

•  1/4 heaping cup of chopped 

seconds. 

sundried tomatoes (almost 1/2 

4.  Add the rice, toss to coat with the oil, 

cup) 

and sauté for another minute or so. 

•  1 heaping tablespoon fresh 

Don't let them brown! 

basil (chopped small) 

5.  Add the wine or a ladle of the stock, 

•  Rough chopped basil for garnish 

stir with a wooden spoon until the 

•  2 tablespoons butter 

liquid is absorbed. 

•  1/4 cup parmesan cheese, 

6.  Continue adding stock, a ladle at a 

freshly grated 

time, for 20-30 minutes or until the grains are tender but still firm to the bite. 

•  Salt to taste 

Stir frequently. ALOT. Not quite constantly, but a lot. 

7.  Season with salt to taste. 

8.  About the last ladle of stock or last 5-10 minutes, add the chopped basil. 

9.  When grains are tender, add the butter and stir to blend in. 

10.  Remove from heat and add the grated parmesan. Toss to mix and melt, sprinkle with the rough chopped basil, and serve immediately. 
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C R E A M Y   C U C U M B E R   S A L A D  



Ingredients: 

Directions: 

•  1 cucumber, peeled and sliced 

1.  Prep the veggies (the picture doesn’t 

in medium slices 

show carrot as I didn’t have any on 

•  Mayo 

hand). 

•  Dill weed 

2.  Combine the dressing ingredients, 

•  S&P 

whisking until the honey is integrated. 

•  Vinegar 

3.  Pour dressing over the veggies, 

•  Clubhouse Herb & Pepper 

tossing to mix. 

•  Minced Garlic 

•  Green onions 







I N D I A N   C H I C K P E A   S A L A D  



Ingredients: 

Directions: 

•  1 can of chickpeas, medium-

1.  Mix all ingredients in a bowl and let 

sized can 

sit at least a half hour before serving. 

•  1/2 red onion, chopped small 



•  2 tablespoons fresh lemon juice 

•  3/4 teaspoon salt 

•  1/4 teaspoon ground black 

pepper 

•  1 teaspoon cilantro, minced 

•  1/2 fresh hot green chili, minced 

•  1/8 teaspoon cayenne 

•  1/2 teaspoon cumin 

•  2 teaspoons chana masala chat 

powder 



K I M C H I   S E S A M E   C O L E S L A W  



Ingredients: 

Directions: 

•  2 cups chopped cabbage 

1.  Combine all ingredients in a bowl, 

•  1/2 cup chopped kimchi 

tossing to mix. Place in fridge while 

•  4-5 chives (chopped small) 

supper is being made. 

•  Dash of salt 



•  Sesame dressing 
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F A T T O U S H   S A L A D  



Ingredients: 

Directions: 

Dressing 

1.  Mix all dressing ingredients in a small container with a tight sealing lid. 

•  1/4 cup fresh lemon juice 

2.  Shake vigorously until well mixed. 

•  2 tablespoons extra-virgin olive  3.  Put on the salad just before serving. 

oil 

The salad is not about the lettuce, rather the veggies. To make it truly authentic, 

•  2 teaspoons ground sumac 

add fried pita pieces. 

•  1 teaspoon dried mint or basil 



•  1 teaspoon minced garlic 



•  S&P to taste 

Salad 

•  1 pepper, chopped 

•  1 small onion, sliced thin and 

chopped 

•  1 large tomato, deseeded and 

chopped 

•  5-6 radishes, sliced thin 

•  1 large cucumber, deseeded 

and chopped 

•  Approx 1 cup green lettuce 





W A R M   M U S H R O O M   S A L A D  



Ingredients: 

Directions: 

•  Hearty dollop of butter 

1.  Thick cut the larger 

•  Olive oil 

mushrooms, keep the buttons 

•  4-5 cups mushrooms, cleaned 

ones whole. 

(King Erengi, Shitake, 

2.  Melt the butter in a large 

Portobello, Chanterelles, 

pan, add oil so the butter 

Lobster, baby button, etc.) 

doesn't burn. 

•  1/4 cup chicken or vegetable 

3.  Add the mushrooms, gently 

stock 

tossing every couple minutes. 

•  1 cup mixed olives, whole green 

Cook for 6-8 minutes. 

and kalamata 

4.  Lightly salt, add pepper to 

•  Speck/prosciutto 

taste. 

•  Fresh oregano 

5.  Add stock and let simmer for 



about a minute. 



6.  Add oregano, speck, and 



olives and toss. 



7.  Let heat through and serve. 







Notes: 

Original recipe from  Chuck’s Day Off 

(Chuck Hughes). 
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G E R M A N   P O T A T O   S A L A D  



Ingredients: 

Directions: 

Dressing 

1.  Peel, then slice the potatoes into 1/4-inch slices with a mandolin. Cut those 

•  1/2 cup apple cider vinegar 

slices in half. 

•  1/4 cup vegetable stock 

2.  Either cook in a pot with salted water or microwave in a bowl covered in 

•  1/2 teaspoon mustard seeds 

salted water until tender. You want them to be  just past fork tender and get 

•  1/2 teaspoon caraway seeds 

slightly mushy in the dressing. 

•  1/2 teaspoon pickling spice 

3.  Render down the bacon pieces, remove from the pan when crispy, placing in 

•  1/2 teaspoon salt 

a large bowl. 

•  1/4 teaspoon white pepper 

4.  Put the onion in and sauté for about 2 minutes. You don't want to brown, just 

•  1/2 teaspoon sugar 

slightly soften them. 

•  1/4 teaspoon smoked paprika 

5.  Pour onion and any remaining bacon fat in the bowl. 

6.  Once the potatoes are ready, strain, then put in the bowl. 

Salad 

7.  Mix the dressing in a container and pour over the potatoes. 

•  5-6 red potatoes 

8.  Chop the fresh herbs and add to the bowl. 

•  6 slices of bacon, cut into pieces  9.  Gently toss to mix all the ingredients. 

•  1 onion, cut in half then sliced 

10.  Sprinkle with fresh parsley before serving. 

thinly 



•  2-3 strands fresh thyme 



•  2-3 strands fresh chives 

•  2 strands fresh oregano 



G E R M A N   P O T A T O   S A L A D   2  



Ingredients: 

Directions: 

•  Approximately 2 cups of pre-

1.  Slice the bacon strips into about ½-inch 

cooked cold baby potatoes 

slices and sauté until crisp. Put the pieces 

•  1 small onion, grated 

and the precious fat aside. 

•  3 boiled eggs 

2.  Slice the potatoes as desired (we like 

•  3 strips bacon, sliced small, plus 

chunks, but if you would rather have slices, 

the rendered fat 

do what you prefer!) into a medium-sized 

•  6 tablespoons oil (avocado or 

bowl 

olive) 

3.  Slice or chunky cut the eggs and add to the 

•  6 tablespoons white 

bowl 

balsamic/white wine vinegar 

4.  Add the oregano, dill, and chives to the 

•  1 tablespoon Dijon mustard 

bowl 

•  2 tablespoons fresh chopped 

5.  In a small bowl mix the bacon pieces, 

chives 

bacon fat, grated onion, oil, vinegar, and Dijon mustard. Whisk to combine. 

•  2 tablespoons fresh chopped dill  6.  Pour over the potatoes, add salt and pepper to taste, and combine gently. 

•  2 tablespoons fresh chopped 

This isn't strictly a German potato salad, more of a fusion between a traditional oregano 

American and a German potato salad. You want enough dressing so they 

•  Salt & Pepper to taste 

saturate the potatoes vs. a drizzle. This is an instance of where lots of dressing is a bonus! Don't be shy! 
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H A W A I I A N   M A S H E D   P O T A T O  

S A L A D  



Ingredients: 

Directions: 

•  1.5 lb bag of potatoes 

1.  Boil the eggs - I like to bring a pot of water to 

•  2 tablespoons butter 

the boil, add a hearty dash of white vinegar, 

•  3 hard boiled eggs 

and then gently add the eggs. For this recipe, I 

•  2 dill pickles 

boil for 10 minutes. Remove from the water 

•  3 tablespoons pickle juice 

and run under cold water to cool enough to 

•  1 tablespoon white vinegar 

handle. 

•  1/3 cup mayonnaise 

2.  Boil the potatoes - I used mini red potatoes, 

•  2 tablespoons yellow mustard 

cut in half, covered with cold water and added 

•  1/2 teaspoon celery seed 

about a tablespoon of salt. Bring to a boil and 

•  3 green onions, chopped small 

let boil until the potatoes are tender. Drain 

•  2 tablespoons fresh dill, minced 

and put them back into the pot. 

• 

3.  Salt and pepper the potatoes lightly, add the 

1 stalk celery, chopped small 

• 

butter, and lightly mash the potatoes. 

salt & pepper to taste 

4.  Peel and cut the eggs into quarters and add to 



the potatoes. Mash in. 



5.  In a separate bowl mix the other ingredients, 



then add to the mashed potatoes. Lightly mash in, then continue to mix with Notes: 

a spatula. 

6.  Taste for any needed salt and pepper. 

Inspired from Rebel Kitchen, Big 

7.  Place in a bowl, cover, and set in fridge to chill. 

Island, Hawaii. 





T O M A T O   B O C C O N C I N I   S A L A D  



Ingredients: 

Directions: 

•  Heirloom tomatoes 

1.  Layer slices of tomato, slices of 

•  Bocconcini (or burrata is nice 

bocconcini/burrata, add a drizzle of 

too) 

balsamic vinegar and olive oil, and a 

•  Fresh basil 

dash of salt and pepper. Variations 

•  Olive Oil 

include using flavoured oils, pesto 

•  Balsamic vinegar 

instead of just basil leaves, or a 

•  Salt & Pepper to taste 

different cheese like feta. Whatever 

YOUR favourite combinations are! 

This is a great salad for an appetizer or 

charcuterie dinner! I did this for a 

Christmas gathering one year. I put the 

balsamic vinegar in the sake bottle (the oil 

and salt and pepper aren’t in the picture). 
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W A T E R M E L O N   F E T A   S A L A D  



Ingredients: 

Directions: 

•  Watermelon 

1.  Either melon ball or cube a bowl of 

•  Feta 

watermelon, sprinkle with some 

•  Fresh basil 

crumbled feta, rip up some basil and 

•  Olive Oil 

scatter that on, and add just a light 

•  Balsamic vinegar 

drizzle of olive oil and a splash of 



balsamic vinegar. 





Q U I C K   S A U E R K R A U T  



Ingredients: 

Directions: 

•  1 cup water 

1.  Combine water, the apple cider vinegar, 

•  1/2 cup apple cider vinegar 

spices, and onion in a large frying pan 

•  1/2 cup white vinegar 

and bring to a boil. 

•  1/2 onion, chopped small 

2.  Add cabbage and pour white vinegar 

•  3/4 teaspoon sea salt 

over cabbage mixture. Toss to mix 

•  1/2 teaspoon celery seed 

thoroughly. 

•  1/2 teaspoon onion powder 

3.  Cover pot and bring to a boil; cook 

•  1/2 teaspoon garlic powder 

mixture for about 3 minutes. 

•  1/2 teaspoon caraway seeds 

4.  Stir cabbage mixture and cook covered 

•  Black pepper to taste 

for about 10 more minutes until the liquid 

•  1 bag of shredded cabbage 

is all gone. Stirring occasionally. 





T U R K E Y   S T U F F I N G  



Ingredients: 

Directions: 

•  1 large pkg of the small-cubed 

1.  Preheat the oven to 350°F. 

bread croutons 

2.  Place the croutons in a large bowl, pour in 2-3 cups of chicken stock, stirring 

•  1 onion, chopped small 

to mix. 

•  1 cup, chopped mushrooms 

3.  In a large frying pan, fry the bacon until crisp, remove and set aside (to be 

•  4 strips of bacon 

crumbled when cool and put with the croutons) 

•  1 cup haggis (half a can) or get  4.  Sauté the onion and the mushrooms until soft, remove, and place in the bowl a small pack of seasoned 

with croutons. 

sausage 

5.  Add the meat (including haggis) and spices to the pan and cook until 

•  1 lb ground pork 

browned. 

•  1 teaspoon garlic powder 

6.  Add the meat mixture to the croutons and stir to combine. 

•  1 teaspoon oregano 

7.  Add the cheese and stir to combine. 

•  1 tablespoon ground sage 

8.  At this point you may want to add more stock. I prefer a moist stuffing and 

•  1/2 parmesan or pecorino 

use 3-4 cups of stock by the end. 

cheese, grated 

9.  Pack into a deep casserole dish. 

•  S&P to taste 

10.  Foil / place cover on baking dish, bake for 1 hr. Remove the foil and bake for 

• 

another 15 min or so, to brown the top. 

chicken broth 
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R U S T I C   V E G E T A B L E   T A R T  



Ingredients: 

Directions: 

•  1 deep-dish pie crust (set aside  1.  Cut the zucchini, squash, and eggplant to defrost) 

into half lengthwise. 

•  1 medium zucchini 

2.  Cut the onion into half. 

•  1 medium zucchini squash 

3.  Brush with olive oil, sprinkle with 

•  1 medium eggplant 

seasoning salt of choice and rub. 

•  1 medium onion 

4.  Place the oiled side down on an oiled, 

•  2 roma tomatoes 

medium hot BBQ. 

•  Fresh oregano 

5.  The squash will take about 20-30 minutes 

•  Fresh thyme 

to cook, the eggplant and zucchini around 

•  Blue cheese (or feta) 

15 minutes, the onion 15-20. Turn them 

•  Minced garlic 

over when about half done cooking and 

•  Olive oil 

remove as they just become done. 

• 

6.  Cut the tomatoes into slices. 

S&P to taste 

• 

7.  Take the grilled veggies and slice. 

Grated asiagio 

8.  Place a sheet of tinfoil on a cutting board and place the crust in the middle. 

9.  Brush the inside of the defrosted or homemade pie crust with olive oil, crumble blue cheese onto it and sprinkle fresh chopped oregano and thyme. 

10.  Place the sliced veggies in circular rows, alternating pieces of vegetable. 

11.  Sprinkle with more chopped fresh oregano and thyme, S&P to taste and add a couple tablespoons of minced garlic. 

12.  Sprinkle liberally with grated asagio. 

13.  Fold the edges of crust over the outside of vegetables. 

14.  Slide the tinfoil off of the cutting board onto the BBQ (set at low-medium heat), close lid, and let bake for 30-35 minutes. Keeping an eye out until the crust is browned and completed cooking. 
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M A I N S  

Beef









  













A F R I C A N   R I B S  



Ingredients: 

Directions: 

•  Few pounds of thin Korean cut 

1.  Combine the marinade 

ribs  

ingredients and pour over the 

Marinade 

ribs. Marinate the ribs for the 

•  1/3 cup soy sauce 

day or overnight. 

•  3 tablespoons white balsamic 

2.  Sprinkle each side liberally with 

vinegar 

the rub mix and throw on the 

• 

grill or under a broiler a few 

1 teaspoon chili powder 

• 

minutes each side. 

1 teaspoon garlic powder 

•  2 kashmiri dried chilies (roughly  This is great served with Franks hot chopped, with seeds) 

sauce mixed with some lime juice! 



Rub 



•  1 1/2 teaspoon citric acid 

•  2 teaspoons chili powder 

•  1 teaspoon salt 

•  1 teaspoon garlic powder 

•  1/2 teaspoon onion powder  



B A R B A C O A  



Ingredients: 

Directions: 

•  5-6 lb boneless blade roast 

1.  Cut the roast into 4 or 5 steaks, 

Marinade 

dust with a nice meat rub, sear 

•  1 ⁄3 cup red wine vinegar 

off on the BBQ. Let cool. 

•  2 tablespoons minced garlic 

2.  Whiz the marinade together in a 

• 

small food processor and place in 

4 teaspoons cumin 

• 

a large Ziploc bag. Place the 

2 teaspoons oregano 

• 

steaks into the bag and massage 

1 teaspoon ground black 

the rub in. Place in fridge 

pepper 

overnight. 

•  1 teaspoon salt 

3.  Place the steaks in the crockpot 

•  1/4 teaspoon ground cloves 

along with any remaining 

•  2 tablespoons vegetable oil 

marinade. I mixed the beef broth 

•  1/2 cup beef broth 

with the sauce at this point, 

•  3 tablespoons lime juice 

layering in the steaks, coating in 

•  3-4 chipotle chiles in adobo 

the sauce, and covering as best 

Crockpot Ingredients 

as possible. 

•  1/3 cup red wine vinegar 

4.  Cook on low for about 8 hours. 

•  2 tablespoons minced garlic 

5.  Scoop out the liquid into a 

•  4 teaspoons cumin 

saucepot, skimming off any fat, 

•  1 teaspoon paprika 

and bring to a boil to thicken. 

•  1 teaspoon ground jalapeno 

6.  Take the meat out and shred if needed (mine just fell apart being scooped powder 

out of the crockpot), add as much sauce as desired, mixing so it's all coated. 

•  2 teaspoons oregano 



•  1 teaspoon ground black 



pepper 

•  1 teaspoon salt 

•  1/4 teaspoon ground cloves 

•  3 tablespoons lime juice 

•  3 bay leaves 

•  1/2 cup beef broth 
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B E E F   S T E W  



Ingredients: 

Directions: 

•  Avocado oil for sautéing 

1.  Preheat oven to 300°F. 

•  1 small container white 

2.  In a large Dutch oven, heat a couple tablespoons of oil. 

mushrooms, cut into thick slices  3.  Combine the dredge ingredients in a Ziplock bag and working in handfuls, 

•  10 oz bag pearl onions, 

dredge the beef, shaking off excess, and browning in batches. 

deskinned and cut in half 

4.  Remove each batch from the pot and continue to cook in batches, until all the 

•  2 parsnips or carrots, cut into 

beef is browned. (You may have to add the odd drizzle of oil.) 

medium pieces 

5.  Add a drizzle of oil to the pot and then add the mushrooms and 

•  2 cups baby potatoes, 

parsnips/carrots and sauté until the mushrooms start to brown. 

quartered or halved depending 

6.  Cover the pearl onions with boiling water and let sit for 5 minutes. Cut off the on size 

ends and squeeze the pearl onions out of their skins. Cut each in half. 

•  2 lbs stewing beef, cut into 1 

7.  Add the pearl onions to the pot. (Note if you don’t have or want pearl onions, 1/2" cubes 

use 1 large onion chopped and added with the mushrooms, and sauté until Dredge 

translucent.) 

•  1/2 cup flour, for dredge 

8.  Deglaze the bottom of the pot with about 1 cup of wine. 

•  2 teaspoons paprika, for dredge  9.  Let simmer down for a minute, stirring a bit. 

•  1 tablespoon Clubhouse Herb &  10.  Add the beef back into the pot and add the potatoes, mushrooms, Pepper 

parsnips/carrots, and the rest of the wine. 

•  1 tablespoon all-purpose rub  

11.  In a small mortar place the juniper berries and peppercorns, crushing lightly Put in Sachet 

and put into a sachet. 

•  1/2 tablespoon juniper berries 

12.  Add the sachet, the herb bouquet, and remaining seasonings to the pot and 

• 

stir to mix. 

1/2 tablespoon dried green 

13.  Add the Dijon mustard, Worcestershire sauce, and bay leaves, stirring again peppercorns 

• 

to mix. Top off with beef stock if needed, so everything is just covered. 

Herb Bouquet 

• 

14.  Place the lid on the Dutch oven and cook in oven for 2 hours. 

5-6 strands fresh thyme 



•  1 strand rosemary 



•  4-5 strands of oregano 



Other 



•  1/2 tablespoon dried basil 



•  1 tablespoon all-purpose rub 



•  1 tablespoon dried oregano 

•  Salt and pepper to taste 

•  Worcestershire sauce 

•  3 bay leaves 

•  1 tablespoon grainy Dijon 

mustard 

•  1 bottle Malbec (minus 1 glass) 

•  Beef Stock 















Notes: 

Heavily influenced by Julia Child’s 

boeuf bourguignon! Dumplings 

(found under  Breads & Pastas) 

would be an awesome addition. 
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B E E F   W E L L I N G T O N  



Ingredients: 

Directions: 

Meat 

Beef Wellington 

•  1 pack puff pastry 

1.  Make the rub for the tenderloin, adding just enough olive oil to make it a 

•  2 lbs beef tenderloin 

paste. 

•  1 jar mushroom spread (or 

2.  Truss the tenderloin so that it's as round as possible. Smear the rub all over homemade duxelles) 

the tenderloin. 

•  1 egg (for egg wash) 

3.  Drizzle a bit of oil in a pan and once hot, sear the loin all around, including the 

•  oil for searing the tenderloin 

ends. Set aside to cool. Keep those pan drippings and set the pan aside for the green peppercorn sauce! 

Rub for the Tenderloin 

• 

4.  Once cooled down, remove the ties and smear all over with the duxelles. Roll 1/3 cup soy sauce 

tightly in saran wrap and set in fridge to chill. 

•  2 tablespoons mix of fresh 

5.  Roll out the puff pastry in a large rectangle. Wrap the tenderloin, sealing with chopped oregano, thyme, and 

a bit of egg wash, making sure to seal the ends well. 

rosemary 

6.  Place on a foil lined cookie sheet, seam side down, brush with egg wash. 

•  1 tablespoon minced garlic 

7.  Set your thermometer for 135°F and bake in a preheated oven at 425°F for 

•  1 teaspoon Clubhouse Herb & 

approximately 45 minutes to an hour. 

Pepper Mix 

•  1 teaspoon dried oregano 

Green Peppercorn Sauce 

•  1 teaspoon Clubhouse Garlic & 

1.  Using the pan used for searing the beef tenderloin, drizzle a little bit of olive Onion all-purpose seasoning 

oil. Sauté the shallots until soft. 

• 

2.  Deglaze the pan with the stock. 

1/2 teaspoon salt 

• 

3.  Add the cream and spices, whisking occasionally while simmering for about 5 

olive oil 

minutes until it begins to thicken. 

Green Peppercorn Sauce 

4.  Add the fresh herbs, simmer, whisking often, until thick. 

•  2 small shallots (minced) 

5.  Season with salt and pepper according to taste. 

•  1 tablespoon garlic (minced) 



•  1/4 cup fresh green 



peppercorns (crushed) 

•  1 cup beef stock 

•  1 cup cream 

•  1 tablespoon (chopped fresh 

thyme and oregano) 

•  1/2 teaspoon Clubhouse Herb & 

Pepper mix 

•  1/2 teaspoon Clubhouse Garlic 

& Onion seasoning 

•  S&P to taste 
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B I R D S E Y E  



Ingredients: 

Directions: 

•  1 lb ground beef 

1.  Heat a couple tablespoons of oil in 

•  1 cup basmati rice 

a large frying pan. Add the ground 

•  2 cups beef stock 

beef and the dry spices (except 

•  1 teaspoon cumin powder 

salt) and brown, breaking up with a 

•  1 tablespoon dried oregano 

wooden spatula. 

•  2 teaspoons Garlic & Herb 

2.  Once the meat has browned, stir in 

•  1 tablespoon smoked paprika 

the rice and sauté for a minute or 

•  1 teaspoon fresh ground pepper 

so. 

•  salt to taste 

3.  Add the stock and the 

•  1 teaspoon Worcestershire 

Worcestershire sauce. Stirring to 

sauce 

mix. 

•  olive oil for cooking 

4.  Cover, ring to a boil, turn down the 

• 

heat to medium-low and simmer for 

1 cup frozen peas 

10 minutes or so, until the moisture 

has been absorbed. 

5.  Stir to break up any clumps, add salt to taste and the peas, stirring to mix. 

Place the lid back on for 5 minutes. 

6.  Stir one last time and serve. 



B O B O T I E   ( C U R R Y   B E E F   P I E )  



Ingredients: 

Directions: 

Bread 

1.  Sauté the onion in butter or olive oil until translucent. 

•  2 pieces white bread (soaked in  2.  Add the beef and toss with onions until blended. Add half the seasoning mix 1 cup buttermilk) 

and brown. 

Spice Mix 

3.  Holding back 1 teaspoon of the spice mix (for the topping mix), add the rest 

•  1/2 teaspoon allspice berries 

of the spice mix and garlic when the beef has just finished browning. 

(ground in spice grinder) 

4.  Remove the bread from the milk and add to the beef. Mix in until the bread 

•  2 tablespoons Madras curry 

has broken down and thickened the beef mix. 

• 

5.  Add the 3 bay leaves and pour into a casserole dish (I used my 3 inch deep 1 teaspoon salt 

• 

pie plate). Gently pack down. 

1/2 teaspoon black pepper 

• 

6.  Mix the cream, eggs and spice mix and pour over the beef. 

1 teaspoon dried oregano 

7.  Sprinkle with the almonds 

•  1/2 teaspoon Kashmir chili 

8.  Bake at 350°F fro 40-45 minutes until it has browned lightly on top. 

powder 

Note that I deviated a bit from the recipes I found online by not adding raisins Meat 

(which both the Hubby and I detest) and some recipes added a sweet apricot 

•  2 lbs ground beef 

chutney or the like. (It’s something we aren’t fond of – the whole mixing of meat 

•  1 onion (chopped small) 

and fruit.)  

•  2 teaspoons minced garlic 



•  3 bay leaves 

Topping 

•  1 1/4 cups cream 

•  2 eggs 

•  1 teaspoon spice mix 

•  1/4 cup lightly toasted slivered 

almonds  



M A I N S - Beef 

P a g e  168 | 314 







B O E U F   E N   D A U B E  



Ingredients: 

Directions: 

•  2 whole cloves (not garlic, clove  1.  Heat oil in a Dutch oven on the stovetop. 

cloves!) 

2.  Take the beef out of the marinade and pat dry. 

•  1 onion, quartered 

3.  Brown beef in batches and set aside. 

•  2 cup red wine (Cabernet 

4.  Sieve the marinade into a bowl. 

Sauvignon) 

5.  Dump the contents of the sieve into the Dutch oven and sauté until browned 

•  Zest of one orange 

6.  Remove from pot and set aside (I just put it into the same bowl as the beef 

•  3 garlic cloves 

was in.) 

•  2 bay leaves 

7.  Add the marinade liquid and bring to a boil, stirring and letting deglaze the 

•  1.5 kg stewing beef 

pot, for about 30 seconds. 

•  1 smoked pigs hock 

8.  Add the hock, the beef, the sieve contents, and the beef stock. 

•  3 cup beef stock 

9.  Bring to a boil, cover, and let simmer on low for 2-2 1/2 hours. 

10.  When the meat is nice and tender, remove the beef from the pot, and keep warm. 

11.  Remove the pork hock and strip the meat off of the bone and skin. Shred and put with the beef. 

12.  Strain the liquid into a saucepot and let reduce (it will take about 20-30 

minutes) until its syrupy and thick. 

13.  Pour gravy over meat and serve. 



M E X I C A N   P O T A T O   C H I L I  



Ingredients: 

Directions: 

•  5 guajillo chilies, dried and 

1.  Rehydrate the chilies, cover chilies 

roasted 

with hot water and soak for 20 

•  3 tablespoons olive oil 

minutes. 

•  All purpose rub of choice 

2.  Heat olive oil in cast iron pan or 

•  1 1/2 lbs beef chuck, cut into 

Dutch oven over medium-high 

1/2-inch cubes 

heat. 

•  1 white onion, roughly chopped,  3.  Add half of the tomatoes, onion, divided 

and garlic, the chilies (remove 

•  2 large tomatoes, roughly 

from soaking liquid) and sauté 

chopped, divided 

until they begin to soften. Add a 

•  2 tablespoons crushed garlic, 

splash of the chili water and let 

divided 

cook down for about 5 minutes. 

•  3 large Yukon gold or white 

4.  Remove from the pan and put in a 

potatoes, peeled and cut into 

food processor or blender. 

1/2-inch cubes 

5.  Give the beef cubes a bit of a 

•  2 tablespoons fresh oregano, 

dusting with the all purpose rub. 

chopped 

6.  Add a splash of oil to the pan and put the beef cubes into sear, stirring 

•  3 cups liquid, mix of beef stock 

occasionally, for 5-6 minutes, until all sides are browned. 

and beer 

7.  Stir in the other (uncooked) half of the onions, tomatoes and garlic. Give a 

•  salt and pepper 

light dash of salt and pepper. 



8.  Continue cooking for 4-5 minutes, stirring occasionally. 

9.  Give the ingredients in the food processor or blender a whiz until a smooth paste forms. Add a few tablespoons of the reserved soaking liquid if too thick. 

10.  Stir in the remaining reserved soaking liquid, potatoes, oregano, and 3 cups of stock and water and bring to a simmer. Salt and pepper again, lightly. 

11.  Transfer the chili mixture to the simmering chili and mix well. 

12.  Continue simmering chili for 1 hour, stirring every 20 minutes, until potatoes and meat are tender. 

13.  Season with salt and pepper at the 40 minute mark, if needed. 
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C H I L I  



Ingredients: 

Directions: 

•  1 large onion chopped 

1.  In a large frying pan, sauté the onion and shallots (or leek) in a bit of oil until 

•  6-8 shallots or 1 large leek 

translucent. Add the minced garlic and mushrooms and sauté until the 

•  2 teaspoons minced garlic 

mushrooms are browned. Put the mixture into a Dutch oven or crockpot. 

•  1 cup mushrooms, chopped 

2.  Add the meat to the frying pan and half of the spice mix and brown. Add to small 

the pot. 

•  1 can kidney beans 

3.  Add the can of tomatoes, adobe peppers, the other half of the spice mix, 

•  1 398ml can diced tomatoes 

the stock, can of tomato paste, Worcestershire sauce, and cook on the 

•  2-3 chopped adobe peppers 

stovetop at simmer for 1 hr or so OR if doing in a crockpot, cook on low for 7 

•  1 can garlic or Italian seasoning 

hours. 

tomato paste 

4.  Top with a dollop of sour cream and some cheese! 

•  1/4 cup spicy BBQ sauce 



•  3 cups stock 

•  2 lbs ground red meat 

•  1 tablespoon Worcestershire 

sauce 

Spice Mix 

•  2 tablespoons chili powder 

•  2 teaspoons black pepper 

•  1 tablespoon garlic powder 

•  2 teaspoons paprika 

•  1 tablespoon smoked paprika 

•  1 tablespoon dried oregano 

•  2 teaspoons cumin 

•  1 tablespoon ClubHouse 

Brazilian Rub 

•  salt to taste 

Notes: 

I’ve made this for a few work 

cookoffs and have won every time. 

I did use ground venison instead of 

beef and it was fantastic! 







L O N D O N   B R O I L  



Ingredients: 

Directions: 

•  1 2-inch thick London Broil  

1.  Lightly score the meat on both sides in a 

•  1/4 cup balsamic vinegar 

diamond pattern. 

•  1/4 cup red wine 

2.  Put all the marinade ingredients in a Ziploc 

•  1/8 cup soy sauce 

bag. Add the meat to the bag and massage the 

•  1 teaspoon green peppercorns, 

marinade in. 

crushed in mortar and pestle 

3.  Let marinate for 1-2 days. 

•  1 teaspoon juniper berries, 

4.  Heat a BBQ to a high temperature. 

crushed in mortar and pestle 

5.  Once hot, turn it down to 350°F, remove the 

•  1 tablespoon minced garlic 

meat from the bag, let the marinade drip off, 

•  2-3 sprigs fresh oregano, 

and place on the BBQ. 

minced 

6.  Let cook for 7 minutes, flip over and cook for 

•  2-3 sprigs fresh thyme, minced 

another 7 minutes. 

•  5-7 leaves fresh sage, minced 

7.  Remove from the BBQ and slice against the grain. 

8.  Serve with horseradish and mushroom sauce. 
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K O F T A   K A B O B   /   K E B O B  



Ingredients: 

Directions: 

•  4 cloves garlic 

1.  In a large bowl, put the ground meat, 

•  1 tablespoon kosher salt (plus a 

flattened in the bowl, add all the 

pinch) 

ingredients. 

•  1 pound ground beef chuck or 

2.  Knead all the ingredients until it is well 

lamb (or mix) 

mixed. 

•  3 tablespoons grated onion 

3.  Let the kofta rest for 20 to 30 minutes 

•  3 tablespoons chopped fresh 

in a cool place to meld. 

flat-leaf parsley 

4.  Wet your hand with water. 

•  1 tablespoon ground coriander 

5.  Take a portion of the kofta mix and 

•  1 teaspoon ground cumin 

make a big cigar, flattening the edges. 

•  1/2 teaspoon ground cinnamon 

6.  At this point, I like to set in the fridge 

•  1/2 teaspoon ground allspice 

again to set for about 30 minutes. 

•  1/4 teaspoon cayenne pepper 

7.  Grill for 3 minutes a side on medium-

•  1/4 teaspoon ground ginger 

high heat. 

• 

8.  Serve with tzatziki, found under  Sauces & Spices. 

1/2 tablespoon za'atar 

seasoning 

•  Freshly ground black pepper 

•  Olive oil or high heat pam spray 



H U N G A R I A N   G O U L A S H  



Ingredients: 

Directions: 

•  3 tablespoons olive oil 

1.  Heat oil in large soup pot and add the onions. Sprinkle with salt and pepper. 

•  2 large onions (chopped small) 

And cook onions on medium-low heat and slowly brown the onions. 

•  2 lb of meat (I like using 1 lb of  2.  Deglaze the pan with a splash or two of the stock. 

ground meat and either 

3.  Remove onions from the pot and put in the meat. 

sausage or brisket for the other 

4.  Sprinkle the meat with half of the spice mix and brown the meat. 

half) 

5.  Add the onions, stock, rest of the spices, the tomato and paprika paste. 

•  2 tablespoons concentrated 

6.  Cover with a lid and bring to a simmer, letting simmer for an hour or so. 

tomato paste 



•  1 tablespoon paprika paste 

•  4 cups beef stock 

Spice Mix 

•  2 tablespoons smoked parika 

•  1 tablespoon Hungarian 

paprika 

•  1 tablespoon cumin 

•  1 tablespoon oregano 

•  2 tablespoon black pepper 

•  1 tablespoon caraway seeds 

•  1/2 tablespoon salt (or salt to 

taste) 

•  1/2 teaspoon cayenne 



Notes: 

This was a family (Stark) recipe of 

an old co-worker of the Hubby’s. 
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A M E R I C A N   S T Y L E   G O U L A S H  



Ingredients: 

Directions: 

•  1 tablespoon olive oil 

1.  In a deep frying pan sauté the onion until soft, in the olive oil. Sprinkling with 

•  1 small onion, chopped small 

the teaspoon of Garlic & Onion mix. 

•  1 teaspoon Clubhouse Garlic & 

2.  Add the minced garlic and sauté for about 30 seconds. 

Onion mix 

3.  Mix the remaining dry spices in a small bowl. 

•  1 tablespoon garlic, minced 

4.  Add the ground beef, sprinkle with half the dry spices, and sauté until the 

•  1 lb ground beef 

beef has browned. 

•  1 796ml can diced tomatoes, or  5.  Add the stock, bay leaves, tomatoes, macaroni, remaining spices, and crushed 

Worcestershire sauce. 

•  1 cup macaroni 

6.  Bring to a boil, then turn the heat down to medium, cover and simmer for 15-

•  2 teaspoons Clubhouse Garlic & 

20 minutes, stirring occasionally. 

Onion mix 



•  2 teaspoons Clubhouse Herb & 

Pepper 

•  1 teaspoon dried oregano 

•  1 teaspoon Italian seasoning 

•  1 teaspoon fine sea salt 

•  1 teaspoon freshly cracked 

pepper 

•  1 398ml can crushed tomatoes 

•  2 cups beef stock 

•  1 tablespoon Worcestershire 

sauce 

•  2 bay leaves 

•  1/2 cup cheddar cheese, grated 

•  1/4 cup grana padano cheese, 

grated 



B U L L Y   B E E F   ( C O R N E D   B E E F )  



Ingredients: 

Directions: 

•  2 tablespoons butter 

1.  Fill a large bowl halfway with 

•  Avocado oil for frying 

water and a couple teaspoons of 

•  1 can corned beef 

salt. 

•  1/2 cabbage 

2.  Chop the cabbage into 1" thick 

•  1 onion, chopped small 

slices, then cut that slab in half 

•  1 tablespoon fresh thyme, 

(so you have approximately 1" 

chopped 

thick slices, about 2-3" long). 

•  1 tablespoon minced garlic 

3.  Place cabbage in the water to 

soak. 

Seasoning Mix 

4.  Melt the butter in a large frying 

•  2 teaspoons pickapepper sauce 

pan. 

•  2 teaspoons sambal oelek 

5.  Add the onion, give a sprinkling of 

•  1/2 teaspoon scotch bonnet hot 

salt and pepper, and sauté until 

sauce 

softened. 

•  1/4 cup ketchup 

6.  Add the minced garlic and sauté for about 30 seconds. 

•  1/4 cup water 

7.  Add corned beef to the pan and stir to mix, breaking up the corned beef. 

•  1 teaspoon jerk seasoning 

8.  Stir in the thyme. 

9.  Drain the cabbage and add to the pan, giving a sprinkling of salt and pepper. 

Stir to mix. 

10.  Add the liquid mixture, stirring to mix. Cook covered for about 8 minutes. 

11.  Add the tomatoes, toss to mix, and simmer uncovered a further 4 minutes. 
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M A N I C O T T I  



Ingredients: 

Directions: 

•  Manicotti 

1.  Cook the manicotti until just tender (about 10 minutes). 

•  2 tablespoons oil 

2.  Combine the bread and milk and set aside. 

•  1 1/2 cups hamburger 

3.  Brown the meat in the oil, then drain, then add to the bread and milk 

•  3 slices bread, cubed 

mixture. 

•  2/3 cup milk 

4.  Add the egg, parsley flakes, mozzarella, salt and pepper, stirring to combine. 

•  1 egg 

5.  Stuff the manicotti, use a pastry bag to make stuffing easier. 

•  1 tablespoon parsley flakes 

6.  Preheat the oven to 350°F and cooking spray a 9x13 pan. 

•  2 cups grated mozzarella 

7.  Pour half the sauce into the pan and lay the manicotti in the pan. 

cheese 

8.  Top with the remaining sauce, sprinkle on the parmesan cheese. 

•  1/2 teaspoon pepper  

9.  Bake for 45 minutes. 

•  1/2 teaspoon salt 



•  28 oz spaghetti sauce 



•  4 tablespoons parmesan cheese 

Notes: 

Original recipe from Elsie. 



R O U L A D E N  



Ingredients: 

Directions: 

•  4 Strips of beef (rouladen cut) 

1.  Take bacon and cut into 

•  4-5 pickles slices (cut into 

small pieces. Sauté until 

strips) 

about halfway cooked 

•  5-6 pieces bacon (cut into small 

through. 

pieces) 

2.  Add the onion, sprinkle with 

•  1 small onion (chopped small) 

some of the Clubhouse 

•  2-3 cloves of garlic (finely 

Garlic & Onion mix, and 

minced) 

sauté until onion is soft and 

•  1 teaspoon caraway seeds 

clear and bacon has finished 

•  Smoked Paprika 

cooking. 

•  Clubhouse Garlic and Onion 

3.  Add the minced garlic and 

Spice Mix 

sauté for about 30 seconds. 

•  Salt and pepper 

4.  Remove from the bacon 

•  dijon mustard 

onion mixture from the pan 

•  1 cup beef stock 

with a slotted spoon and set 

• 

aside. 

Sweet paprika 

• 

5.  Lay the 4 slices flat and pat dry. Sprinkle both sides with the Garlic & Onion Sour cream 

• 

spice mix. 

1 heaping tablespoon of tomato  6.  Sprinkle one side with smoked paprika and salt and pepper and spread a thin paste 

layer of dijon mustard onto the meat. 

•  All purpose rub for seasoning 

7.  Place a few strips of the pickle at one end. 

•  Flour for a thickening slurry. 

8.  Place a small portion of the bacon onion mixture next to the pickles. 

9.  Starting at the end with the pickles, roll up the beef tightly, holding the end in place with toothpicks. 

10.  Brown in the bacon fat, gently turn over, and brown each side. 

11.  Turn the temperature down to low and add approx 1 cup of beef stock. 

12.  Braise, covered with a lid, until meat has cooked (5-10 minutes, the meat is very thin). 

13.  Remove the rouladen and add a sprinkle of sweet paprika, a dollop of sour cream, and the tomato paste to the liquid. 

14.  Add a small bit of flour slurry to thicken the gravy. 

15.  Pour over the rouladen and inhale! 
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L A S A G N A  



Ingredients: 

Directions: 

Tomato Sauce 

Tomato Sauce 

•  3 796ml cans whole tomatoes 

1.  Slice the onion into 1/2-inch thick 

•  1 796ml can crushed tomatoes 

slices. Slice the top off the garlic and 

•  1 head roasted garlic 

wrap in tinfoil. Broil for about 10 

•  1 onion, broiled, chopped small 

minutes, until the onion is lightly seared 

•  1 tablespoon fresh thyme, 

and the garlic has turned soft. 

chopped fine 

2.  Add all the ingredients to a food 

•  1/3 cup fresh oregano, chopped 

processor and blend (do in batches if 

fine 

need be or use a hand blender). 

•  1/3 cup fresh basil, chopped 

3.  Put into a large sauce pot and bring to 

fine 

a light simmer. 

•  1 tablespoon dry Italian herb 

Meat Layer 

mix 


1.  Slice the onion into 1/2-inch thick 

•  1 tablespoon herb and pepper 

slices. Cut the top off the garlic and 

mix 

loosely wrap in tinfoil. Broil the onion 

•  2 teaspoons dried oregano 

and garlic about 10 minutes until lightly 

•  2 teaspoons sage salt 

charred and the garlic is soft. 

•  1/3 cup sundried tomatoes, 

2.  Mince the onion and then sauté the 

chopped fine 

onions and mushrooms in a bit of olive 

•  1 cup pitted kalamata olives  

oil, until the mushrooms have reduced 

in size. 

Meat Layer 

• 

3.  Mix all the spices and herbs in a small 

1 small onion, broiled, diced 

bowl. 

small 

4.  Add the ground meat to the onion mix. 

•  200 grams mushrooms, 

Sprinkle with half the seasoning mix. Brown the meat, breaking down with a chopped small 

wooden spoon. When its about half cooked, add the rest of the spices. 

•  1 lb ground beef and pork 

5.  Add a couple of ladles of the tomato sauce and stir to combine. 

•  1 lb ground mild italian sausage  6.  Set aside until ready to use. 

•  1 small head roasted garlic 

• 

Layering 

2 teaspoons dried oregano 

• 

1.  Preheat the oven to 350°F and 

1 tablespoon fresh thyme, 

use a deep-dish 9x13 pan. 

chopped fine 

• 

2.  Put a ladle or two of sauce in the 

1/3 cup fresh oregano, chopped 

bottom. 

fine 

• 

3.  Layer of noodles 

1 tablespoon dry italian herb 

4.  Layer of meat sauce 

mix 

5.  Sprinkle of cheddar cheese 

•  1 tablespoon herbed pepper 

6.  Light sprinkle of parmesan 

mix 

7.  Layer of noodles 

•  1 teaspoon ground cumin 

8.  Thick layer of sauce 

•  2 teaspoons sweet paprika 

9.  Layer of meat sauce 

•  2 teaspoons smoked paprika 

10.  Sprinkle of cheddar cheese 

•  2 teaspoons sage salt 

11.  Light sprinkle of parmesan 

•  1 teaspoon ground pepper 

12.  Layer of noodles 

Other 

13.  Thick layer of sauce 

•  No-boil noodles 

14.  Sprinkle of cheddar cheese 

•  2-3 cups grated parmesan 

15.  Sprinkle of parmesan 

•  400 grams grated cheddar  

16.  Bake for 1 hour. 

Optional Ricotta Layer 

The lasagna picture shows a ricotta layer, but the Hubby prefers it without. If you 

•  2 450 gm tubs cottage or 

want to add it, drain the cottage cheese by pouring into a sieve and letting the ricotta cheese 

water drain out. Blanch the spinach and drain well, squeezing out excess water. 

•  250 grams fresh spinach 

Combine all ingredients in a medium bowl, salt and pepper to taste, and set 

• 

aside until needed. It would be put down just after Step 4 and Step 9 on the salt and pepper  

above. 
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S W E D I S H   M E A T B A L L S  



Ingredients: 

Directions: 

Meatball 

1.  Mix the meatball ingredients then use a tablespoon scoop to portion out the 

•  1 lb ground beef 

mix. Roll into a ball and put on a plate. Put in fridge to set. 

•  1/2 lb ground sausage 

2.  In a large pot, sauté mushrooms and onion until soft. 

•  1/2 large onion, grated and then  3.  Once softened, scoop out and set aside. 

juice squeezed out 

4.  About this time, I start browning the meatballs in a frying pan. Remember – 

•  1 teaspoon ground cardamon 

don’t crowd the pan! Do the meatballs in batches. 

•  1 teaspoon nutmeg 

5.  Add butter to pot and melt. Add flour and make a roux. 

•  1 teaspoon paprika 

6.  Add 3 1/2 cups of the beef stock, a cup or so at a time, whisking between 

•  1 1/2 teaspoons black pepper 

each addition. 

•  1 1/2 teaspoons salt 

7.  Whisk in spices. 

•  1 tablespoon minced garlic 

8.  Add the sautéed mushrooms and onions. 

•  2 eggs 

9.  Add the meatballs as they finish browning in batches. Deglaze pan with remaining 1/2 cup beef stock and add to pot. 

Gravy 

10.  I prefer a thicker gravy so don’t cover the pot at this point. Lower the heat to 

•  1/2 onion, chopped 

low and simmer for 10 minutes. 

•  8 white mushrooms, thickly 

11.  Add sour cream and mix. 

sliced 

12.  Serve over carbs of choice or simply use a spoon to scoop directly into 

•  1/3 cup butter 

mouth! 

•  1/3 cup flour 



•  4 cups beef stock 



•  1 teaspoon paprika 

•  1 teaspoon garlic powder 

•  1 teaspoon black pepper 

•  1 teaspoon salt 

•  3/4 cup sour cream 



B A C O N   W R A P P E D   M E A T L O A F  



Ingredients: 

Directions: 

•  500 grams ground beef 

1.  Preheat the oven to 350°F. 

•  500 grams ground Italian 

2.  Mix meatloaf ingredients in a bowl. 

sausage 

3.  Line a cookie sheet with tinfoil and place the meat mix in the center. Form 

•  1 egg 

into a log shape. 

•  1 tablespoon dried onion flakes  4.  Slightly flatten the top and pour the topping mixture over the top. 

•  1 tablespoon dried oregano 

5.  Lay the strips of bacon over the whole log. (I crisped up the bacon by 

•  1 teaspoon cumin 

popping it under the broiler for a couple minutes first.) 

•  1 teaspoon basil 

6.  Bake for 1 hour. 

•  1/2 teaspoon garlic powder 



•  1/2 teaspoon onion powder 

•  1 teaspoon black pepper 

•  1/2 teaspoon chili flakes 

•  1 teaspoon salt 

•  1 tablespoon minced garlic 

•  1 small onion, grated 

Topping 

•  1/2 cup ketchup 

•  1 tablespoon Dijon mustard 

•  1 teaspoon Worcestershire 

sauce 

•  1 teaspoon yellow mustard 

•  4-5 strips of bacon (cut in half) 
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M E X I C A N   S H R E D D E D   B E E F  



Ingredients: 

Directions: 

•  Mexican Shredded Beef Sauce 

1.  Slice the roast into 2-inch thick-cuts, 

•  Coffee Chili Rub 

sprinkling liberally on both sides with 

•  1 beef chuck roast 

the rub (found under  Sauces & Spices). 

2.  Place in the crockpot and add enough 

sauce (found under  Sauces & Spices) to 

cover. 

3.  Set on low and cook for 8 hours. 

4.  Once cooked, remove from the sauce 

and place in a large bowl. 

5.  Pour the sauce into a saucepot. At this 

point I salted to taste, added a touch of 

paprika, garlic powder, and about half 

a tablespoon of sugar, until it was the taste I wanted, and let simmer down until thick. 

6.  While the sauce is simmering, I shredded the beef with two forks. 

7.  Pour the sauce over the shredded meat and mix until it is all coated. 







S T R I P L O I N   R O A S T  



Ingredients: 

Directions: 

•  Striploin or Prime Rib Roast 

The key to this striploin roast is to cook to 

•  Salt 

desired temperature, not go by time! This 

•  Butchers twine 

method gives a succulent roast every time! 

•  Digital thermometer 

Day Ahead 

•  Dry rub of choice 

1.  Cut any fat cap off the roast. 

Topping 

2.  Salt liberally, rubbing lightly into the 

•  1 heaping tablespoon fresh 

meat. 

thyme 

3.  Put in Ziplock bag and refrigerate. 

•  1 heaping tablespoon fresh 

One Hour Ahead 

oregano 

1.  Remove from fridge and truss to get 

•  2 teaspoons dried basil 

the roast as round of a cylinder as you 

•  2 heaping tablespoons Guinness 

can. 

grainy mustard 

2.  Mix the herb rub ingredients to form a thick paste and rub into the roast (all 

•  2 heaping tablespoons crushed 

sides). 

garlic 

Cooking the Roast 

•  1 teaspoon fine sea salt 

1.  Heat oven to 250°F. 

•  1 teaspoon fresh ground pepper  2.  Sprinkle the rub all over with the rub of choice. 

•  1 teaspoon Clubhouse Herb & 

3.  Place a rack in the middle of a cookie sheet and place the roast on the rack. 

Pepper 

You want a rack that will hold the roast above the edges of the cookie sheet. 



4.  Place the probe end of the thermometer into the middle of the roast and set for 130°F. 



5.  Cooking time will be approximately 30 minutes per inch (of diameter). So, a 4 



inch around roast, will take around 2 hours. 



6.  When the roast reaches 130°F, remove from the oven for a minute, and turn on the broiler to high. 

Notes: 

7.  Once ready, pop the roast in and broil for 5 minutes, flip over and broil for Get yourself a cheap thermometer 

another 5 minutes. 

from Ikea as you cook to your 

8.  Remove the roast from the oven, place on cutting board, cut off the trussing, desired temperature! 

and slice. No need to rest! 
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V I E T N A M E S E   S H A K I N G   B E E F  



Ingredients: 

Directions: 

Marinade 

1.  Cut the steak into 1-inch cubes. Combine all the ingredients to the marinade 

•  1 tablespoon minced ginger 

in a large Ziploc bag and add the cubed beef. Massage into the meat and 

•  2 tablespoons minced garlic 

marinate for the day. 

•  1 teaspoon ground white 

2.  Heat about a tablespoon of oil in a wok. When it gets hot, add the beef cubes pepper 

and sear on all sides. (Sear in batches, removing the beef from the pan.) 

•  1/2 tablespoon Splenda 

3.  When the beef cubes are complete, add another tablespoon of oil to the pan 

•  1 tablespoon dark soy sauce 

and heat up. 

•  1 tablespoon Maggi soy sauce 

4.  Add the sliced onions and sauté for minute until softened. 

•  2 tablespoons rice wine vinegar  5.  Add the beef cubes back into the pan and toss to mix. 

•  2 tablespoons fish sauce 

6.  Set on a bed of lettuce leaves, with the sliced cucumber, and the dipping 

•  1 tablespoon sesame oil 

sauce. 

•  1 lb steak (sirloin, tri-tip, filet 



mignon, ribeye, etc.) 

Other 

•  1/2 onion (sliced into 1" pieces) 

•  Lettuce head 

•  cucumber (sliced) 

•  Oil for cooking  

Dipping Sauce 

•  Juice of 1 lime (approximately 1 

tablespoon) 

•  1 teaspoon sea salt 

•  1/2 teaspoon fresh cracked 

pepper 





T E Q U I L A   S T E A K S  



Ingredients: 

Directions: 

•  2 large skirt steaks 

1.  Using a meat tenderizer, pound the skirt steaks until flattened. 

•  1/3 cup garlic paste 

2.  Combine the marinade ingredients in a large Ziploc bag. 

•  3/4 cup freshly squeezed lime 

3.  Place the steaks in the bag and let marinate for a minimum of 2 hours, in the juice 

fridge. 

•  1/2 cup clear tequila 

4.  Remove from the fridge, and let come to room temperature. 

•  1/4 cup soy sauce 

5.  BBQ on a hot grill to the desired doneness (about 3-4 minutes a side gives a 

•  1 teaspoon ground coriander 

medium rare) 

•  2 jalapeno peppers (seeded and  Used in the following Cheesy Poblano Steaks! 

diced) 



•  1 teaspoon cumin powder 



•  1 tablespoon freshly cracked 

black pepper 

Notes: 

Adapted from FoodTV. 
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I T A L I A N   H E R B   P I E  



Ingredients: 

Directions: 

The Pie 

Herb Pastry 

•  1 1/2 lbs ground beef 

1.  Mix the flour, parmesan cheese, garlic salt, and oregano in a medium-sized 

•  2 tablespoons butter 

bowl. 

•  1 small onion, chopped 

2.  Cut in the butter, until the mixture is crumbly. 

•  4 tablespoons flour 

3.  Sprinkle the cold water in, 1 tablespoon at a time. Mixing lightly with a fork 

•  1 can tomatoes (1 lb) 

until the pastry holds together and leaves the sides of the bowl clean. 

•  1 8 oz can tomato sauce 

The Pie 

•  3 tablespoons grated parmesan  1.  Brown the beef in the butter. 

cheese 

2.  Sauté the onion until translucent. Blend in the flour, tomatoes, tomato sauce, 

•  1 tablespoon sugar 

parmesan cheese, and seasoning together. 

•  1 teaspoon basil 

3.  Heat the flour mixtures, stirring constantly until the mixture thickens slightly, 

•  1/2 teaspoon salt 

then simmer an additional 10 minutes. 

•  1/2 teaspoon garlic powder 

4.  Stir in the ground beef. 

•  1/2 teaspoon oregano 

5.  Preheat the oven to 400°F. 

•  1/8 teaspoon pepper 

6.  Prepare the pastry, roll out 2/3 of the dough to a 12-inch circle on a lightly 

•  Cheddar cheese/Mozzarella 

floured pastry board. Then fit into a 9-inch pie plate. 

(approximately 1/2 cup) 

7.  Trim the overhang to 1/2-inch, turn under making it flush with the rim, then flute to make a stand up edge. 

Herb Pastry 

8.  Put the meat mixture into the shell, sprinkling the cheese on top. 

•  1 1/2 cups flour, sifted 

9.  Roll out the remaining pastry to a 1/8-inch thickness, cut into 2-inch rounds 

•  1/2 grated parmesan cheese 

and place on top of the cheese. 

•  1 teaspoon garlic salt 

10.  Bake for 35 minutes or until the pastry is golden and the filling is bubbling 

•  1 teaspoon oregano 

hot. 

•  1/2 butter, cold 

11.  Cool for 5 minutes before serving. 

•  4-5 tablespoons cold water 



•  1 teaspoon sea salt 



•  1/2 teaspoon fresh cracked 

pepper 

Notes: 

Original recipe from Elsie. 



C H E E S Y   P O B L A N O   S T E A K S  



Ingredients: 

Directions: 

•  Tequila steaks 

1.  Char the poblano peppers, put in a bowl, 

•  Poblanos 

and cover with saran wrap. Let sit for a 

•  Cheese of choice (herbed 

few minutes. 

Havarti or a nice spicy cheese is  2.  Once the peppers have had a chance to great!) 

sit, the skins become easy to remove. 



Start by cutting off the stem end, then 

scrape off the charred skin. Make a slit 

down one side of the pepper. 

3.  Open the peppers and scrape out the 

seeds. Your peppers are now ready to top 

the steaks. 

4.  Grill the steaks to the desired doneness 

and then top with a layer of the roasted 

poblanos and a layer of cheese. Let sit for just a minute or so on the grill. 

Once the cheese has melted the steaks are ready! They won't take long! 
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S A L I S B U R Y   S T E A K  



Ingredients: 

Directions: 

The Patties 

1.  Combine the ingredients for the patties and form into 1/2-inch thick patties. 

•  1 small onion (grated) 

2.  Set in the fridge to set, while preparing the other ingredients. 

•  1 lb ground beef 

3.  Heat oil in a large frying pan, sprinkle the patties with the rub, and sear for a 

•  1 lb ground sausage 

minute or so on each side. 

•  OR 2 lbs ground chuck / steak 

4.  Gently remove from the pan and set aside. 

•  1 tablespoon onion flakes 

5.  Add the butter to the pan and let it melt. 

(chopped small) 

6.  Add the onion and mushrooms, sprinkle with your desired rub, and sauté until 

•  1 teaspoon paprika 

the onions are translucent and the mushrooms browned. 

•  1 teaspoon Clubhouse Herb & 

7.  Remove from the pan and set aside. 

Pepper 

8.  Turn the heat down to medium. Add the butter. Once melted, add the flour 

•  1/2 teaspoon black pepper 

and cook for 30 seconds, stirring constantly. 

•  Salt to taste 

9.  Gradually add in the beef broth, stirring as you go. Once mostly lump-free, 

•  1 teaspoon oregano 

whisk in the remaining gravy ingredients, stirring to combine. Add the 

•  1 egg 

mushrooms and onions in, stirring to mix. 

• 

10.  Add the steaks along with the juices on the plate. Cook for 5–7 minutes, or 1/2 teaspoon Worcestershire 

until gravy is thickened, stirring occasionally around the steaks. If the gravy sauce 

• 

thickens too quickly, add some of the reserved water. 

1/2 tablespoon minced garlic 

• 

11.  Add the mushrooms and patties back in, cooking for about 3 more minutes, Oil for frying 

flip the patties over and let cook for another 4-5 minutes. 

•  Multi-purpose rub or dry spice 

12.  Taste the gravy and season with salt and pepper if needed. 

rub of choice 



The Gravy 



•  1 tablespoon olive oil 

•  1 small pint white mushrooms, 

sliced 



•  1/2 onion chopped small 



•  2 tablespoons butter 

•  3 tablespoons flour 

•  2 cups beef stock 

•  1/2 cup water 

•  2 teaspoons garlic powder 

•  1 teaspoon onion powder 

•  1/2 teaspoon paprika 

•  1 teaspoon dry mustard 

•  2 teaspoons Worcestershire 

sauce 

•  1 tablespoon minced garlic 

•  1 teaspoon Clubhouse Herb & 

Garlic 

•  S&P to taste 
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M E X I C A N   I N S P I R E D   S T E W  



Ingredients: 

Directions: 

•  2 lbs stewing beef, cubed 

1.  Foil line a baking sheet and 

•  All-purpose rub 

place a rack on top of it, for the 

•  3 small leeks 

tomatoes, garlic bulb, poblanos, 

•  1 cup of pearl onions 

and tomatillos, charring under 

•  3 roma tomatoes 

the broiler until the skin has 

•  2 fresh poblano chilies 

blackened. Start with about 7 

•  1 dried ancho chili 

minutes on high, flip the items 

•  4-5 small tomatillos 

over, then another 7 minutes. 

•  1 small head of garlic 

My poblanos took about 4 

•  1 small container crimini 

minutes extra. 

mushrooms, sliced thick 

2.  Set aside to cool. Once cool, slip 

•  1 small container white button 

the skins off the tomatoes and 

mushrooms, sliced thick 

the poblanos. 

• 

3.  Place the tomatoes, poblanos, 

1 teaspoon cumin seeds 

• 

roasted garlic, and tomatillos in 

2 cups beef stock 

• 

a small food processor and 

2 bay leaves 

break down. 

•  Salt and pepper 

4.  Add some oil to a Dutch oven and generously dust the beef pieces with the Other 

rub and brown. Make sure to do it in batches and don't crowd the pan! 

•  1 tablespoon dried oregano 

Remove from pot and set aside. 

•  1 teaspoon ground Mexican 

5.  Add a couple of tablespoons of oil and add half the mushrooms, leeks, and oregano 

pearl onions. Season with salt and pepper. Sauté until the leeks soften and 

•  1 teaspoon ground cumin 

the mushrooms shrink a bit. 

•  1/2 teaspoon ground coriander 

6.  Move the mix to the side of the pan, add a bit of oil to the bare side, and 

•  1 teaspoon smoked paprika 

brown the cumin seeds. 

•  1 teaspoon garlic powder 

7.  Mix everything together. 

•  1 teaspoon salt 

8.  Add the rest of the mushrooms, stirring to mix. Sauté for about another 5 

•  1 teaspoon ground pepper  

minutes. 

9.  Add the beef, spices, tomato chilies mix, and beef stock and stir to mix. 

10.  Nestle the whole dried ancho chilies and bay leaves in. 

11.  Cover and cook for 1 1/2 hours at 350°F. 



S T R O G A N O F F  



Ingredients: 

Directions: 

•  1 lb top sirloin steak thinly 

1.  Brown the beef, in batches, in a bit of olive oil / lard. Removing from the pan sliced  

and setting aside. 

•  olive oil or lard  

2.  Add another couple tablespoons of oil / lard to the pan and sauté the onions 

•  1 small onion, finely chopped 

and mushrooms until the mushrooms have browned. 

•  1/2 lb brown mushrooms, 

3.  Add the minced garlic and sauté for a minute. 

thickly sliced 

4.  Add the flour and sauté again, for another minute. 

•  3-4 garlic cloves, minced 

5.  Add half of the beef stock to deglaze the pan, then add the remainder of the 

•  1 tablespoon all-purpose flour 

stock and the heavy cream. 

•  1 cup beef broth 

6.  When the mixture has thickened slightly, add the beef back into the pot. 

•  3/4 cup heavy whipping cream 

Simmer for a couple minutes. 

•  1/4 cup sour cream 

7.  Add some of the liquid to the sour cream, mixing together, then adding it to 

•  1 tablespoon Worcestershire 

the pan. Stir to combine. 

sauce 

8.  Combine the seasoning paste ingredients in a small bowl. Add the mixture to 

•  1 tablespoon Dijon mustard 

the pan and let simmer for a couple minutes, tasting for any needed salt and 

• 

pepper. 

1/2 teaspoon dry mustard 

• 

9.  Serve over potatoes or egg noodles. 

1/2 teaspoon salt 

• 



1/2 teaspoon black pepper 
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B O   L A   L O T  



Ingredients: 

Directions: 

Rolls 

The Rolls 

•  1 kg ground beef 

1.  Combine all the ingredients 

•  3 lemongrass stems white part 

except for the leaves in a bowl. 

only, finely chopped 

2.  Lay 2 leaves shiny side down, on 

•  8 spring onions white part only, 

a board with the stem of the leaf 

finely chopped 

pointing towards you. 

•  1 bunch cilantro stems, no 

3.  Spoon approximately 1 

leaves, finely chopped 

tablespoon of the beef mixture 

•  1 garlic clove minced 

onto the bottom half of the leaf. 

•  2 teaspoons salt 

4.  Work it into a sausage shape, 

•  2 teaspoons fine white pepper 

then roll the leaf from bottom to 

•  2 tablespoons fish sauce 

top and place the seam side down 

•  Betel or pepper leaves 

to stop the leaf from unrolling or 

secure it with a toothpick. 

Fish Sauce 

5.  Repeat this process until you have 

•  1/4 cup fish sauce 

used all of the beef. 

•  1/4 cup rice vinegar 

6.  Cook the rolls on the barbecue 

•  1 1/2 tablespoons white sugar 

over medium heat, turning to 

•  1/2 cup water 

cook, for about 5 minutes, or until 

•  2 garlic cloves finely chopped 

done. 

•  2 tablespoons lime juice 

Fish Sauce 

•  1 red birdseye chili finely 

1.  Put fish sauce, rice vinegar, sugar, and water into a small saucepan and chopped (optional) 

heat, stirring until sugar has dissolved. 



2.  Add remaining ingredients and put into the fridge until needed. 

Notes: 





Also known as Vietnamese Beef & 



Lemongrass Rolls. 





T O U R T I È R E   ( F R E N C H   M E A T   P I E )  



Ingredients: 

Directions: 

•  1/2 small bag of baby potatoes  1.  Boil the potatoes until tender, 

•  8 pieces of bacon 

mash (skins on) with cream and 

•  1 red onion, chopped small 

butter, S&P to taste. Set aside. 

•  2 lbs ground beef 

2.  Render the bacon down, remove 

•  1/2 can of haggis* 

it from the pan, crumble when it 

•  1 tablespoon of minced garlic 

has cooled, and set aside. 

•  1/4 teaspoon cinnamon 

3.  Add the onion and sauté until 

•  1/4 teaspoon cloves 

softened and transparent. 

•  1/2 teaspoon cumin 

4.  Add the meat and cook until 

•  1/2 teaspoon dried oregano 

browned. 

•  1/2 teaspoon garlic powder 

5.  In a bowl, mix all meat, 

• 

potatoes, bacon, and spices 

1/2 teaspoon sage 

• 

thoroughly, place into a deep-

S&P to taste 

dish pie shell, eggwash the 

edges, and place another deep-

dish pie shell on top. Fork both 

pie shells together, cut slits on top, brush with egg wash. 

6.  Cook at 350°F for 50 min to 1 hour until the crust is nice and brown. 
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T O M A H A W K   S T E A K  



Ingredients: 

Directions: 

•  1 tomahawk steak 

1.  Preheat an oven to 225°F, place a meat thermometer in the center of the 

•  Salt  

steak, and set it for 131°F. 

•  Meat thermometer 

2.  When done to the right temperature, sear off on a hot BBQ. 
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C R I S P Y   P O R K   B E L L Y  



Ingredients: 

Directions: 

•  Pork belly 

1.  Preheat oven to 425°F. 

•  Fresh oregano 

2.  Mix some of the crushed chili 

•  Fresh sage 

flakes and salt together. 

•  Fresh thyme 

3.  Cut a crisscross pattern 

•  Fresh rosemary 

through the skin of the pork 

•  1 tablespoon minced garlic 

belly. 

•  2 tablespoons of olive or 

4.  Rub some of the chili salt into 

avocado oil 

skin and cuts. 

•  1 bulb of garlic (deskinned) 

5.  Place in fridge uncovered for 2 

•  Chili flakes (crushed so a bit 

(or more) hours. 

broken down) 

6.  Slice onions into steaks and cut 

•  Coarse or Flakes Salt 

them in half and place in 

•  Fresh cracked pepper 

roaster. 

• 

7.  Scatter the garlic, mushrooms, 

3 small tomatoes (quartered) 

• 

tomatoes, and leeks around 

6-8 crimini mushrooms 

• 

the onions. 

1 leek (cleaned, cut into 1 inch 

8.  Spread crushed sprigs of oregano, thyme, rosemary, and sage leaves over chunks) 

everything. 

•  Broth 

9.  Make a paste of chopped oregano, sage, thyme, minced garlic, and oil. 



10.  Rub the herb paste on the meat part of belly and into the skin. 



11.  Give a generous sprinkle of the chili salt over the skin. 



12.  Place the pork belly skin side up and nestle between the onions. 



13.  Fill the bottom of roaster with broth until it almost comes to the level of the meat (not the fat or skin) 

Notes: 

14.  Let cook for 20 minutes at 425°F. 

15.  Turn the heat down to 400°F for 50-60 (until the skin is crackly) 

Adapted from  Low Carb, So Simple.  16.  Let rest 10 minutes before serving. 





C R I S P Y   P O R K   B E L L Y   S T R I P S  



Ingredients: 

Directions: 

•  1/2 kg pork belly slices 

1.  Combine the marinade 

•  2 teaspoons minced garlic 

ingredients in a Ziploc bag 

•  2 teaspoons grated ginger 

and add the pork belly 

•  1 tablespoon hot pepper paste 

strips. 

•  1/2 tablespoon Splenda 

2.  Massage into the meat 

•  3 tablespoons soy sauce 

strips. 

•  2 tablespoons sesame oil 

3.  Let marinate for about 30 

•  2 tablespoons toasted white 

minutes. 

sesame seeds 

4.  Preheat the oven to 400°F. 

5.  Place a rack on a foil-lined 



cookie sheet. 

6.  Place the strips on the rack 



and bake for 30 minutes. 

7.  Flip over and bake another 



15-30 minutes. Watch it 

Notes: 

after 15 minutes as it will 

turn crispy quickly. 

Adapted from  Spice the Plate. 

8.  Remove from the rack and 

Next time I make this, I will do in 

place on paper towel. 

the air fryer! 

9.  Sprinkle with salt and serve. 
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B A G O O N G   A L A M A N G   P O R K   B E L L Y  



Ingredients: 

Directions: 

•  1-1/2 lb pork belly (cut 

1.  Put the 4 cloves of garlic, salt and pork belly in a pot. Cover with water. 

lengthwise into 2-inch thick 

2.  Bring to a boil, then lower to a simmer and let simmer for about an hour. 

slabs) 

3.  Remove from the pot and pat dry. 

•  4 cloves garlic, crushed 

4.  Remove 1/2 cup of the stock and set aside. (Strain and keep the remainder for 

•  1 tablespoon salt 

other uses.) 

•  Vegetable oil 

5.  My piece was around 9 inches long and 5 inches wide. I sliced 1/2-inch slices 

•  1 small onion, chopped small 

widthwise (like a slice of meatloaf), then those slices into 4. So ended up 1/2-

•  Thai chilies to taste 

inch square strips about 2-inches long. 

•  1 tomato, chopped small 

6.  Heat a couple inches of vegetable oil in a deep pot. 

•  1 tablespoon minced garlic 

7.  Pat the meat as dry as possible. It's going to spit! 

•  1/2 cup bagoong alamang 

8.  Fry the strips in batches. I covered the pot with a screen and rested a lid on top of that. It allows for airflow, yet covers escaping oil. Wait about 4 minutes until all the popping has stopped, remove the lid and screen, then give the strips a light stir to make sure they aren't sticking together. 



9.  Remove the strips with a strainer when they are a nice brown and crispy, and place them on a plate that has been covered with a paper towel. 



10.  For the sauce, heat a couple of tablespoons of oil in a frying pan and add the onions and chilies. Sauté on medium-low heat until the onions soften and are translucent. 



11.  Add the tomatoes and garlic and let break down, about 5 minutes. 



12.  Add the 1/2 cup of reserved pork stock and the bagoong alamang paste. 



13.  Bring to a boil and simmer for about 5 minutes. 



14.  Add the fried pork pieces and toss to mix. 









































































Notes: 

Adapted from  Junblog. 
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C R I S P Y   P O R K   B E L L Y   S T R I P S  



Ingredients: 

Directions: 

•  1/2 kg pork belly slices 

1.  Combine the marinade 

•  2 teaspoons minced garlic 

ingredients in a Ziploc bag and 

•  2 teaspoons grated ginger 

add the pork belly strips. 

•  1 tablespoon hot pepper paste 

2.  Massage into the meat strips. 

•  1/2 tablespoon Splenda 

3.  Let marinate for about 30 

•  3 tablespoons soy sauce 

minutes. 

•  2 tablespoons sesame oil 

4.  Preheat the oven to 400°F. 

•  2 tablespoons toasted white 

5.  Place a rack on a foil-lined 

sesame seeds 

cookie sheet. 

6.  Place the strips on the rack and 



bake for 30 minutes. 



7.  Flip over and bake another 15-

30 minutes. Watch it after 15 

Notes: 

minutes as it will turn crispy 

Adapted from  Spice the Plate. 

quickly. 

8.  Remove from the rack and place 

Next time I make this, I will do in 

on paper towel. 

the air fryer! 

9.  Sprinkle with salt and serve. 



P O R K   C H O P S   I N   M U S H R O O M   G R A V Y  



Ingredients: 

Directions: 

•  Olive oil, for sautéing 

1.  Combine the two seasonings and 

•  Salt, for seasoning 

sprinkle over both sides of the 

The Pork Chops 

pork chops. Drizzle a large frying 

•  6-8 thin slice pork chops, brined 

pan with olive oil and brown both 

• 

sides of the chops. 

1 teaspoon Clubhouse Garlic & 

2.  Remove from the pan and place in 

Onion Seasoning Mix 

• 

a casserole dish. 

1 teaspoon Clubhouse Herb & 

3.  Drizzle the frying pans you just 

Pepper Mix 

removed the pork chops from with 

The Gravy 

olive oil and sauté the onions until 

•  1 small onion, chopped fine 

they turn soft. 

•  4 ounces white mushrooms, 

4.  Add the mushrooms and sprinkle 

chopped small 

with 1 teaspoon of the Garlic and 

•  2 teaspoons Clubhouse Garlic & 

Onion seasoning mix. Sauté until 

Onion Seasoning Mix, using 1 

the mushrooms are browned and 

teaspoon at a time 

half the size. 

•  2 tablespoons flour 

5.  Add the flour and mix. 

•  2 cups vegetable stock 

6.  Deglaze the pan with a bit of the 

•  2 teaspoons Clubhouse Herb & 

stock. Then add the remaining stock and spices and bring to a light boil. 

Pepper Mix 

7.  Turn down the temperature to medium and simmer for 5 minutes. Whisking 

•  1 teaspoon dry mustard powder 

occasionally. 

•  2 teaspoons garlic powder 

8.  Add the cream and simmer an additional 5 minutes, whisking occasionally. 

•  1 teaspoon smoked paprika 

9.  Season with salt if needed. 

•  1 tablespoon hot smooth Dijon 

10.  Pour the gravy over the top of the chops in the casserole dish. 

mustard 

11.  Cover with tinfoil and bake at 350°F for 1 hour. 

•  1/2 cup cream, room 

If you’d like to go old school, use a can of mushroom soup, with half a can or so temperature 

of water instead of homemade gravy. 

•  Few dashes Worcestershire 



sauce 
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S A U S A G E   C A V A T E L L I  



Ingredients: 

Directions: 

The Peppers 

The Peppers 

•  4-5 roasted red peppers 

1.  Cut the peppers so they lay flat like a large 

The Cavatelli 

filleted steak. Pat both sides dry with paper 

•  3 cups fine semolina flour (plus 

towel. 

extra for dusting) 

2.  Line a cookie sheet with parchment paper and 

•  3/4 cup + 5 teaspoons warm 

lay the peppers out. Put a few drops of olive oil 

water 

on the peppers and spread out over each pepper 

(both sides). 

Sausage Cavatelli 

3.  Bake in an air fryer at 250F for 2 hours or an 

•  2 dried red chilies 

oven at 210°F for 4 hours. 

•  15 g fresh thyme  

• 

The Cavatelli 

4-5 sage leaves 

1.  Pile the flour on to a clean surface and make a 

•  1 teaspoon smoked paprika 

well in the middle. 

•  1 large higher-welfare quality 

2.  Gradually add 200ml of warm water, using a 

spicy sausage 

fork to bring the flour in from the outside until it 

•  1 large shallot, minced 

forms a dough. 

•  2 cloves of garlic, minced 

3.  Knead on a flour-dusted surface for 10 minutes, 

•  1/2 cup southern Italian white 

or until smooth and elastic. 

wine (or vegetable stock) 

4.  Cut the dough into four so you can work with it a 

•  1 x 400 g tin of quality plum 

quarter at a time. 

tomatoes 

5.  Cover the rest with a clean damp tea towel while you work, to stop it drying 

•  40 g pecorino (or Parmesan 

out. Roll your first quarter into a long sausage shape about 1cm in diameter, cheese) 

then cut it into 1/2-inch chunks. 

•  chives for garnish  

6.  Lightly flour the back of a fine grater, gently squash a chunk of dough against it with your thumb, then roll it off to create a nubbly, textured shape. 



7.  Place on a semolina-dusted tray and repeat. 



8.  Boil for 4 minutes in salted water, until they float to the top. 



9.  To store: dust with semolina flour, let dry on the tray for an additional hour, gently place in a bag and put in freezer. 



10.  To store: dust with semolina flour, let dry on the tray for an additional hour, gently place in a bag and put in freezer. 



The Cavatelli 



1.  Place a large frying pan on a medium heat with 



3 tablespoons of oil. 



2.  Remove the stalks and seeds from the chili and 



dried roasted red pepper, tear into flakes and 



add to the pan. 



3.  Strip in the thyme leaves, rip the sage leaves into 



pieces, and fry for 30 seconds, or until crisp, then 



spoon out and save for later, leaving the pan on 



the heat. 



4.  Add the sausagemeat and mash it up. 



5.  Add the minced shallot and garlic and the 



paprika, then fry gently for 15 minutes, or until soft, stirring occasionally. 



6.  Add the wine (or stock), cook away, then crush the tomatoes in with your hand. 



7.  Season and simmer for 15 minutes. 



8.  Cook the pasta in a pan of boiling salted water for 4 minutes, or until tender, then drain, reserving a mugful of starchy cooking water. 



9.  Toss with the sauce, finely grate over most of the pecorino and toss again, loosening with a splash of reserved cooking water, if needed. 

Notes: 

10.  Sprinkle the chili pepper mix and chopped chives over the pasta, and finely Adapted from  Jamie Oliver. 

grate over the remaining pecorino, to finish. 
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C O C H I N I T A   P I B I L   W I T H   O R E G A N O  

R I C E  



Ingredients: 

Directions: 

Cochinita 

1.  Rub the shoulder in the achiote paste and sear 

•  Pork shoulder 

off in a Dutch oven. 

•  2 tablespoons achiote paste OR  2.  Remove the tops and seeds from the guajillo a paste made of 

peppers and soak in hot water to soften (keep 

o 

1 1/2 tablespoons paprika 

the water!) 

o 

1 tablespoon white vinegar  3.  Pour the peppers and the rest of the blender mix o 

3/4 teaspoon dried oregano 

into the blender and whiz. Pour over top of the 

o 

1 teaspoon minced garlic 

pork shoulder and sprinkle the sliced onion 

o 

1/4 teaspoon ground cumin 

around. 

•  1 red onion, sliced 

4.  Bake at 200°F for about 4 hours. 

Mix in blender 

5.  Remove from the pot, shred and remove from 

• 

the pot. Bring the liquid to a boil and when it has 

1/3 cup orange juice 

• 

reduced, add the meat back in and toss to 

2/3 cup fresh-squeezed lemon 

combine. Scoop and place on rice, top with some Valentina hot sauce. 

juice 

•  2 jalapeno peppers, deseeded 

Oregano Rice 

and roughly chopped 

1.  Rinse the rice thoroughly in cold water then let soak in water for at least 15 

•  1 teaspoon ground cumin 

minutes. 

•  1 teaspoon paprika 

2.  Put all ingredients in your rice cooker and set to cook. Remove from the pot 

•  1 teaspoon chili powder 

immediately and fluff with a fork. 

•  1 teaspoon ground coriander 



•  1 teaspoon garlic powder 



• 



1 teaspoon onion powder 

• 



2 dried guajillo chiles, tops and 



seeds removed, soaked in hot 



water to soften (keep the 



water!) 



Oregano Rice 



•  Vegetable stock (use rice 



cooker liquid ratio) 



•  1 cup basmati rice (use rice 

cooker scoop) 

•  Dried oregano 

•  Cumin 

•  Garlic Powder 

•  Onion Powder  
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G L A Z E D   H A M  



Ingredients: 

Directions: 

•  1 bone-in ham 

1.  Bring the above to a simmer in a small saucepan, until slightly thickened. 

•  2/3 whiskey 

2.  Score ham in a diamond pattern (skin on is fine) making sure to score only 

•  2/3 cup brown sugar, packed 

the skin and fat, not the meat, and put a light coat of glaze on the ham. Place 

•  1/4 teaspoon ground cloves 

on a rack in foil-lined plan. Bake at 325°F for 10 minutes a pound. 

•  1/2 teaspoon ground allspice 

3.  Glaze every 20 minutes. 

•  2 tablespoon fresh thyme 

4.  Ham is done when the internal temperature reaches 110-120°F. Don't forget 

•  2 teaspoons garlic powder 

that the ham is already cooked / cured, you're just warming it up! 







L A R B   L E T T U C E   W R A P S  



Ingredients: 

Directions: 

•  1 tablespoon vegetable oil 

1.  In a small skillet, toast the rice over moderate heat, shaking the pan often, 

•  2 tablespoons minced garlic 

until browned, about 3 minutes. Transfer the rice to a plate and let cool 

•  2 teaspoons sugar 

completely. Once cooled, put in a spice grinder and grind to a powder. 

•  3/4 pound ground pork or beef 

2.  In a small bowl, combine the lime juice with 2 tablespoons of fish sauce, 2 

•  Salt and Freshly ground pepper 

teaspoons to 1 tablespoon of sugar (upon taste), the minced chili, and 1 

•  2 tablespoons Asian fish sauce 

tablespoon of water. Stir until the sugar is dissolved. 

•  1 teaspoon Asian fish sauce 

3.  In a medium-sized skillet, heat the oil. Add the garlic and cook over (yes, it's 2 tbsp + 1 tsp) 

moderately low heat, stirring a few times, until golden brown, about 1 

•  1 tablespoon long-grain rice 

minute. Add 1 teaspoon of sugar and cook for about 20 seconds. Add the 

•  2 tablespoons fresh lime juice 

ground pork and cook over moderately high heat, breaking up the meat 

•  1-3 Thai chiles, minced with 

finely, until no pink remains, about 3 minutes. Add 1 teaspoon of the fish seeds 

sauce and season with salt and pepper. Set aside. 

•  Boston lettuce leaves 

4.  Remove from the heat and stir in the onion, basil, mint, cilantro and extra 

• 

chili if desired. Sprinkle the pork with the rice powder and stir to mix. 

1/4 small red onion, thinly sliced 

• 

Transfer to a bowl and place on or near the platter with the lettuce leaves. 

1/4 cup Thai basil leaves, torn 

• 

5.  Let everyone spoon the pork onto the lettuce leaves and season with the 1 teaspoon dried mint leaves (or 

dipping sauce. 

1/4 cup fresh torn mint) 

Notes: 

Original recipe from  Food & Wine. 
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M U F F U L E T T A  



Ingredients: 

Directions: 

•  1 small loaf 

1.  Slice the loaf horizontally, scooping out 

•  1 small container of tapenade 

a bit of the inside (forming a shallow 

•  4 slices of mortadella 

bowl shape). 

•  200 oz smoked peppered ham 

2.  Put a thick layer of the tapenade on 

•  200 oz parmesan salami 

each side. 

•  Slices of swiss cheese 

The Layering 

•  Slices of gouda cheese 

1.  Put 2 slices of the mortadella. 

•  1 small container of spinach dip  2.  Layer of the smoked ham. 

•  Baby spinach leaves 

3.  Layer of the gouda. 

4.  Layer of the salami. 

Notes: 

5.  Layer of the swiss cheese. 

Note that traditionally a muffuletta 

6.  Some of the baby spinach. 

is made with provolone and 

7.  A thin layer of spinach dip (put more in the middle versus spreading out to mozzarella, but I'm not a fan of 

the edges.) 

those cheeses, so used ones that I 

8.  Layer of the salami. 

liked. The same with the addition of  9.  Layer of the gouda. 

the spinach dip layer. Not usual, but   

I wanted to use it up. 



P O R K   A U   V I N  



Ingredients: 

Directions: 

•  4 large pork chops 

1.  Season each side of the chops with some 

•  Zest of 1 lemon 

of the all-purpose rub and salt and pepper. 

•  Juice of 1 lemon 

2.  Render down the bacon in a cast iron pan, 

•  4 pieces thick-cut bacon, sliced 

removing from the pan with a slotted 

into 1-inch pieces 

spoon, scoop into a medium-sized bowl. 

•  1 onion, chopped small 

3.  Add the onions, sliced mushrooms, lemon 

•  1 pint of mushrooms, sliced 

zest, dried oregano and dried basil, season 

•  1 tablespoon fresh oregano, 

with salt and pepper, and sprinkle with 

chopped 

some of the rub, tossing to coat. (Add a bit 

•  1/2 tablespoon dried basil 

of olive oil to the pan if needed.) 

•  1 tablespoon dried oregano 

4.  When the onions have softened and the 

•  All-purpose rub of choice 

mushrooms have shrunk a bit, add the 

•  Salt and pepper to taste 

flour and sauté for a minute or so. Then remove with a slotted spoon and 

• 

place into the bowl. 

2 tablespoons flour 

• 

5.  Add the fresh oregano, then mix the bacon and onion mixture and place half 2 cups white wine (ex. 

the mix into the bottom of a 9x13 pan. 

sauvignon blanc) 

• 

6.  Heat a bit of olive oil in the pan, and brown the chops, a few minutes on each 5 cloves of garlic, roughly 

side. 

chopped 

7.  Remove from the pan, and place in one layer, in the 9x13 pan. 

•  1/4 cup cream 

8.  Top with the other half of remaining onion mix. 

•  Olive oil for cooking 

9.  Deglaze the pan with the juice of the lemon and a slash of the wine. 

10.  Add the rest of the wine and the garlic and bring to a boil. Let reduce slightly. 

11.  Pour over the chops, set the pan aside (don't wash it quite yet!) 

12.  Bake for 30 minutes at 350°F. 

13.  Remove the chops from the pan, pour the remaining liquid back into the frying pan used earlier. 

14.  Bring the mixture to a light boil, then add the cream. 

15.  Let reduce slightly. 
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P O R K   W I T H   P E P P E R S  



Ingredients: 

Directions: 

•  1 cup olive oil 

1.  Heat a few tablespoons of the oil in a 

•  2.25 pounds boneless pork 

Dutch oven, add the meat in batches and 

shoulder, cut into small pieces 

brown. Add more oil as needed in 

•  4 onions, chopped 

between batches. Remove the meat and 

•  5 garlic cloves, smashed 

set aside. 

•  2 tablespoons red wine vinegar  2.  Add a bit more oil to the pan, if needed, 

•  400 grams chopped tomatoes 

and add the onions and a dash of salt 

•  2 bay leaves 

and pepper, and let soften. 

•  1/4 teaspoon allspice powder 

3.  Once the onions have softened, add the 

•  1/2 teaspoon cayenne pepper 

garlic, vinegar, tomatoes, spices, and 

•  Salt and pepper to taste 

season with salt and pepper. 

•  1 375 ml jar of roasted red 

4.  Stir well to combine, then add the meat. 

peppers (drained) 

5.  Stir to combine, reduce the heat, add the lid and let simmer for 

• 

approximately an hour. 

5 medium-sized anaheim 

6.  While the meat is cooking char the outsides of the anaheims over a flame, on peppers 

• 

the BBQ, or under the broiler, place in a bowl, cover in saran wrap and let sit 4-5 sprigs of oregano (stripped 

for about 5 to 10 minutes. 

and chopped) 

7.  Cut the stems off, peel off the charred skin, and cut into strips 



(approximately 1 x 3 inches). 



8.  Drain the red peppers and cut into similar sized strips. 

9.  When the meat has simmered for an hour, sprinkle with the chopped 

Notes: 

oregano, stir to mix, then lay the strips of peppers on top Do not stir in! 

10.  Replace the lid and let simmer an additional 15 minutes. 

Adapted from  Vefa's Kitchen 

11.  Serve hot. 

 Cookbook. 



S T U F F E D   M I N I   P U M P K I N S  



Ingredients: 

Directions: 

•  4 mini pumpkins (5-6") 

1.  Cut the top 1" or so off of the pumpkin. It may look like its solid, just take a 

•  4-5 pieces of thick-cut bacon, 

scoop out of the centre until you reach the seeds. Remove the seeds and sliced into 1/2" pieces 

fibres from each. 

•  1 onion, chopped small 

2.  Render the bacon pieces in a frying pan, frying until crisp. 

•  3 small Thai red chilies, minced  3.  Use a slotted spoon and remove from the pan, placing into a large bowl. 

•  2 teaspoons mustard seeds, 

4.  Add the onion, chilies, caraway seeds, cumin, and mustard seeds to the lightly crushed 

bacon fat, season with salt and pepper, and sautéing until the onion turns 

•  1 teaspoon caraway seeds 

soft. 

•  1 teaspoon cumin 

5.  Remove from the pan and add to the bowl. 

•  6 slender asparagus 

6.  Add the sausage meat and fry until browned. 

•  3 small roma tomatoes 

7.  Remove from the pan and add to the bowl. 

•  2 tablespoons crushed garlic 

8.  Add a drizzle of olive oil if needed to the pan. 

•  1 package mild Italian sausage  9.  Chop the asparagus spears and tomatoes into small pieces, and add to the 

• 

pan, seasoning with salt and pepper. 

2 tablespoons fresh oregano, 

10.  Sauté for just a few minutes, then add to the bowl. 

chopped 

• 

11.  Give the ingredients a sprinkling of Clubhouse Herb & Pepper and add the Salt and Pepper 

• 

oregano and the cheeses. 

Clubhouse Herb & Pepper 

12.  Line a baking sheet with tinfoil. 

•  1 cup freshly grated mozzarella  13.  Form a ring from tinfoil to hold each pumpkin. 

•  1 cup freshly grated gruyere 

14.  Mix the ingredients and scoop into the pumpkins, feel free to scoop so it’s cheese 

overflowing! 

15.  Top with a sprinkle of cheese. 

16.  Bake at 350°F for one hour. 
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S M O K E D   P O R K   H O C K S   & 

S A U E R K R A U T  



Ingredients: 

Directions: 

•  1/2 litre of sauerkraut, juice 

1.  Preheat the oven to 325°F. 

squeezed out 

2.  Using some cheesecloth, make a bouquet garni with the peppercorns, half 

•  4 thick strips of bacon, cut into 

the head of garlic, bay leaves, and juniper berries. 

1-inch slices 

3.  In a large Dutch oven, begin to brown the bacon. At about the halfway point 

•  2 medium yellow onions, peeled 

to being crispy, add the sausages and brown off. Remove the sausages from and sliced 

the pot. 

•  1 tablespoon dried oregano 

4.  Add the caraway seeds and let sauté for about 15 seconds undisturbed. 

•  1 teaspoon caraway seeds 

5.  Add the onions, stirring to mix and let soften. 

•  2 bay leaves 

6.  Add the garlic and dried oregano and stir to mix. 

•  1 1/2 1 teaspoons black 

7.  Add the sauerkraut and mix. 

peppercorns 

8.  Nestle in the bouquet garni and the pork hock. 

•  8-10 juniper berries, lightly 

9.  Pour the stock around the pork hock and bake covered for 1 1/2 hours. 

crushed 

10.  Remove from oven, nestle in the pre-browned sausages, cover and bake for 

•  1 head garlic (1/2 of the head, 

another hour or so. (You may have to add a bit more liquid.) 

cut in half for the bouquet and 

11.  Take out of oven, remove the pork hock and shred the meat. Remove the 1/2 deskinned and minced) 

sausages and cut into 1" slices. 

•  3 lb smoked pork hock 

12.  As there was quite a bit of liquid left, I scooped (well the hubby helped while 

•  2 cups pork (or chicken) stock 

I shredded meat) out the sauerkraut into a big bowl. After, I added the 

• 

shredded and cut up sausages and tossed to mixed. 

2 cups beer 

• 

13.  Serve with a dollop of hot mustard! 

4 chorizo sausages 









Our pug Maggie helping with cleanup 















Notes: 

Adapted from  Emeril Legasse. 
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B B Q   S A U C E   B R A I S E D   R I B S  



Ingredients: 

Directions: 

Marinade 

1.  Cut the ribs into large pieces so 

•  1/3 cup olive oil 

they fit into a casserole dish. Place 

•  1/2 cup brown sugar 

them in a large Ziploc bag. 

•  1/3 cup soy sauce 

2.  Mix all the marinade ingredients 

•  1/4 cup beef broth 

and pour over the ribs. (Massage 

•  3 tablespoons apple cider 

the marinade into the ribs so 

vinegar 

they're thoroughly coated.)  

•  1 tablespoon minced garlic 

3.  Place the bag into a dish (to catch 

•  1 tablespoon Worcestershire 

any leaks!) and place in fridge 

sauce 

overnight. 

•  1 tablespoon smoked paprika 

4.  Take the ribs out of the bag and 

•  1/2 tablespoon chili powder 

put them into a deep casserole 

•  1 teaspoon salt 

dish (deep enough to be covered in 

•  1 teaspoon black pepper 

sauce). 

• 

5.  Cover with 2-3 cups BBQ sauce 

2 teaspoons Clubhouse Garlic & 

and add half a bottle of beer (or whatever it takes to just cover the meat.) Onion Seasoning 

• 

6.  Mix a bit, turning and mixing with meat. 

2 teaspoons Clubhouse Herb 

7.  Cover with tinfoil. 

Pepper Mix 

• 

8.  Place on the BBQ on low-medium heat or in the oven at about 300°F and Approx 3 lbs of pork back ribs 

cook for about 2 1/2 to 3 hours. 

or country style ribs 

9.  Remove, gently, from sauce and place on a hot BBQ, searing for a minute or Other 

two a side. 

•  BBQ Sauce 

10.  Place on a plate, pour braising sauce over top (can thicken by bringing to a 

•  Dark Beer 

boil and letting reduce.) 

•  Dry rub of choice 





Notes: 

I love this with Guinness and my 

homemade BBQ sauce (found under 

 Sauces & Spices.) 



S T I C K Y   T E R I Y A K I   P O R K   " R I B S " 



Ingredients: 

Directions: 

•  1 pork loin 

1.  Cut the loin into 1" thick slices and then 

•  Sesame seeds 

cutting those chops in half to form a rough 

Marinade 

"rib" shape. 

•  1/2 cup low sodium soya sauce  2.  Make a marinade of the other ingredients 

• 

and marinate for 24 hours. 

1/4 cup rice wine vinegar 

• 

3.  Place the “ribs” on a hot BBQ and sear off. 

1/2 cup water 

• 

Brushing with marinade while cooking. 

1/8 cup sugar 

4.  Removing the pork from the BBQ, toss in 

•  1 tablespoon minced garlic 

the remaining sauce and sprinkle with 

•  1 tablespoon minced ginger 

sesame seeds. 

•  1 tablespoon sabal oelek 

OR 

•  Teriyaki sauce 
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D R Y   G R E E K   R I B S  



Ingredients: 

Directions: 

Marinade Ingredients 

Sous Vide Method 

•  Slab of baby back ribs, silver 

1.  Combine all marinade ingredients 

skin removed 

in a small food processor. 

•  1/4 cup fresh thyme, chopped 

2.  Cut the ribs into manageable 

•  1/4 cup fresh rosemary, 

pieces, divide the marinade 

chopped 

between the two bags, and put 

•  1/2 cup fresh oregano, chopped 

them into 2 sous vide bags, Seal 

•  1 head of garlic, minced 

and set in the fridge to marinate 

•  1 teaspoon salt 

overnight. 

•  1/2 teaspoon fresh ground 

3.  Sous vide at 60°C for 6-8 hours. 

pepper 

4.  Remove from the bags and 

•  1/4 cup olive oil 

sprinkle both sides with the dry rub 

•  1/4 cup white or red wine 

ingredients. 

vinegar 

5.  Sear on the BBQ for 4 minutes a 

•  1/4 cup fresh squeezed lemon 

side. 

juice 

6.  Pull off of the heat, give a squirt of 

fresh squeezed lemon and a sprinkling of salt and serve. 

Dry Rub  

•  Dried oregano 

Oven Method 

• 

1.  Combine all marinade ingredients in a small food processor. 

Greek Salad Herb Mix 

• 

2.  Cut the ribs into half so they fit in a large Ziploc bag and add marinade. Set Clubhouse Cracked Pepper and 

in the fridge to marinate overnight. 

Garlic 

3.  Make a large pouch with heavy-duty foil and place the ribs and marinade in Other 

it. Seal the edges tightly and place on a baking sheet. 

•  Fresh lemon 

4.  Place the pan into an oven, preheated to 200°F, and bake for 2 hours. 

•  Salt 

5.  Remove from the foil, sprinkle both sides with the dry rub ingredients, and place on a hot BBQ (around 450°F). 



6.  Sear off and let cook for about 4 minutes a side. 

7.  Turn the heat down (to about 200°F) and cook for an additional hour, turning every 15 minutes. 

8.  Pull off of the heat, give a squirt of fresh squeezed lemon and a sprinkling of Notes: 

salt and serve. 

Adapted from  Epicurious. 
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M A I N S  

Poultry 

Includes duck, chicken, and turkey. 









 

















S E A S O N E D   A L M O N D   C H I C K E N  



Ingredients: 

Directions: 

Tapenade 

Tapenade 

•  1 teaspoon extra-virgin olive oil  1.  Heat oil in skillet. 

(divided) 

2.  Add shallot and cook until soft (approximately 20 seconds.) 

•  1 tablespoon minced shallot 

3.  Add tomatoes and garlic and cook, stirring, until softened, about 1 1/2 

•  1 teaspoon minced garlic 

minutes. 

•  1 cup halved cherry tomatoes 

4.  Add olives and capers; cook, stirring, for 30 seconds more. 

•  1/2 cup chopped calamata 

5.  Stir in basil and lemon juice. 

olives 

6.  Salt to taste. 

•  2 tablespoons capers, chopped  Chicken 

•  4-5 leaves of basil chopped 

1.  Place 3-4 chicken breasts between 2 pieces of saran wrap and flatten with small 

meat tenderizer. 

•  Juice of 1 lemon 

2.  Sprinkle with a rub (I use my all-purpose rub, found under  Sauces & Spices.) 

•  Salt to taste (though may not 

3.  Marinate in fridge, in 1 cup buttermilk. 

need any due to capers and 

4.  Mix the chicken ingredients in a large freezer bag, remove pieces of chicken olives) 

from the marinade and dredge. 

Chicken 

5.  I used my griddle and fried the chicken, feel free to bake, air fry, or fry in oil. 

•  Chicken breasts 

6.  Top with the tapenade. 

•  1 cup buttermilk 



•  1 almond meal 

•  1 tablespoon paprika 

•  1 teaspoon garlic powder1 

teaspoon onion powder 

•  1 teaspoon cumin 

•  1 teaspoon cayenne pepper 

•  1 teaspoon black pepper 

•  1/2 cup parmesan 

•  1 teaspoon sea salt 



C E D A R   P L A N K E D   C H I C K E N  



Ingredients: 

Directions: 

•  Cedar planks 

1.  Soak the cedar planks for at 

•  Chicken, spatchcocked 

least 4 hours. 

•  Clubhouse Rotisserie Blend 

2.  Spatchcock the chicken and 

•  Clubhouse Herb & Pepper 

sprinkle the 3 types of 

•  Rub of choice 

seasoning liberally on both 

sides. 

3.  Heat the BBQ to medium 

(~350°F) and lay down the 

board(s), placing the chicken 

on top. 

4.  Leave it be for about an hour 

to 90 minutes (depending on 

the size of the chicken) until 

it’s thoroughly cooked. 
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B U T T E R   C H I C K E N  



Ingredients:  

Directions: 

Quick Marinade 

1.  Mix the chicken, kafir, lime juice, and chili powder in a large, non-metallic 

•  1 kg boneless skinless chicken 

bowl or plastic bag. Set aside to marinade while prepping the rest of the (cubed) 

spices. 

•  Juice of 1 lime 

2.  In a flat pan, medium heat, gently roast (stirring frequently) the roasting 

•  1 teaspoon red chili powder 

spices until they darken slightly. 

•  Kafir yogurt to cover 

3.  Let cool and put in a coffee grinder and grind into a coarse powder. 

4.  Add the coriander, cumin, amchoor powder, and tumeric and mix. 

Roasted Masala 

• 

5.  Heat a few tablespoons of vegetable oil in a deep pan on medium heat. 

2 dried Thai chilies 

• 

6.  When hot, add the onions and half of the spice mix. Sauté until the onions 4 whole cloves 

turn light brown. 

•  1 teaspoon cumin seeds 

7.  Add garlic and ginger and fry for about a minute. 

•  1 teaspoon peppercorns 

8.  Add the can of tomatoes and sauté until most of the liquid is gone. 

•  1 small stick of cinnamon 

9.  Add the chicken to onion mix, along with the other half of the spices, and let (broken into pieces) 

cook until the flesh begins to turn white. 

•  2 bay leaves 

10.  Add 1 cup of the chicken stock and the fenugreek leaves. Sauté until it begins 

•  1/8 cup sliced almonds 

to thicken, stirring occasionally. 

•  4-5 pods of cardamom 

11.  When the mix begins to thicken, add in another 1/2 cup of the stock. 

•  1 teaspoon coriander seeds 

12.  Let begin to thicken again, add the tomato paste/ketchup and the other 1/2 

Rest of Masala 

cup of stock. 

•  2 teaspoon ground coriander 

13.  Let cook until sauce has reduced and makes a nice thick gravy and the 

•  1 teaspoon cumin powder 

chicken has cooked through. 

•  1 teaspoon turmeric powder 

14.  Finish off with a squirt of lime juice and the melted butter, stirring to mix. 

•  1 teaspoon amchoor powder 

I had a vegetarian friend use chickpeas instead of chicken and was given the Other Ingredients 

thumbs up on the substitution! 

•  1 onion (chopped) 



• 



1 tablespoon garlic paste 

•  1 tablespoon ginger paste 

•  1 398ml can diced fire roasted 

tomatoes 

•  2 cups chicken stock 

•  2 tablespoons dried fenugreek 

leaves 

•  1 tablespoon tomato paste or a 

hearty squirt of ketchup 

•  Salt to taste 

•  3 tablespoon butter (melted) 

•  lime juice 
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C H I C K E N   L E T T U C E   W R A P S  



Ingredients: 

Directions: 

Chicken 

1.  Wash the lettuce and separate the leaves. 

•  1/2 small onion (chopped 

2.  In a couple tablespoons of heated oil, add the onion, garlic and ginger. Sauté small) 

until it just begins to turn brown. 

•  1 heaping tablespoon minced 

3.  Add the chicken and cook until browned (stirring frequently) 

garlic 

4.  Add the soy sauce, fish sauce, teriyaki sauce and stir to mix. Cook down until 

•  1 heaping tablespoon ginger 

most of the liquid has disappeared. 

paste 

5.  Add the cashews and stir to mix. 

•  5 chicken thighs (ground in a 

6.  Combine the hot sauce ingredients in a small bowl and add to the chicken, food processor) 

stirring to coat everything. 

•  1 tablespoon fish sauce 

7.  Top with a sprinkling of cilantro. 

•  1 tablespoon soy sauce 

8.  Put a scoop of the mix into a lettuce leaf, wrap around it and enjoy! 

•  1 tablespoon teriyaki sauce 



•  1/2 cup salted cashews (lightly 



toasted) 

The Hot Sauce (Version 1) 

•  3 tablespoons Valentina hot 

sauce 

•  1 teaspoon lemon juice 

•  1 teaspoon teriyaki sauce 

•  1/4 teaspoon sesame seeds 

The Hot Sauce (Version 2) 

•  3 tablespoons Thai sweet chili 

sauce 

•  2 teaspoons lime juice 

•  1 tablespoon chopped cilantro 

leaves 

•  Pinch white sesame seeds 

Other 

•  Small bunch cilantro 

• 



1 head butter lettuce 

Notes: 

Adapted from  Rasa Malaysia. 



S U P E R   C R I S P Y   C H I C K E N   W I N G S  



Ingredients:  

Directions: 

•  1/4 cup flour 

1.  Preheat the air fryer to 250°F. 

•  1 teaspoon Clubhouse 

2.  Make sure the chicken wings are 

Rotisserie Mix 

defrosted and patted dry. 

•  1 teaspoon Clubhouse Herb & 

3.  Mix the flour and seasoning and dredge 

Pepper 

the chicken wings (I like to put the flour 

•  1 pound chicken wings 

mix in a Ziploc bag and then 4 wings 



and give the bag a shake). Tap off any 



excess. 



4.  Cooking spray the rack and lay the 

chicken out in an even layer. 

Notes: 

5.  Cook at 250°F for 10 minutes, then up 

Note that the air-fryer cooking 

the heat to 400°F and cook for an 

times may differ! 

additional 10, flip over then another 10. 
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C O R I A N D E R   C H U T N E Y   W I N G S  



Ingredients: 

Directions: 

Marinade 

1.  Place wings and marinade in a large bag 

•  Dozen chicken wings 

and marinate the wings for the day 

•  1/2 cup light soy sauce 

2.  In a small saucepot, add the sauce 

•  2-3 tablespoons coriander 

ingredients and any leftover marinade and 

cilantro chutney 

bring to a simmer. Stirring occasionally. 

•  1 tablespoon ginger puree 

3.  Grill on BBQ, turning every 7 minutes or so 

until cooked and crispy. (Or use your air 

Sauce 

• 

fryer, deep fryer, etc.) 

3 tablespoons teriyaki sauce 

• 

4.  Place wings in a bowl, add a sprinkling of 

1/4 cup water 

salt, pour the sauce over top and toss to 

•  1/4 cup KFI Coriander Cilantro 

coat the wings. 

Chutney 

•  1 tablespoon minced garlic 



•  1 tablespoon ginger puree 



•  1/2 teaspoon ground cumin 





C O R I A N D E R   C H U T N E Y   W I N G S  



Ingredients: 

Directions: 

Chicken 

1.  Melt butter in small saucepan 

•  1 pound of wings 

2.  Add the ginger, garlic, cumin, and curry paste and let sauté for 30 seconds 

•  2 tablespoons butter 

3.  Add shrimp paste and let simmer for about 30 seconds 

•  2/3 can coconut milk 

4.  Add fish sauce and bring to a simmer 

•  3 teaspoons minced garlic 

5.  Add coconut milk and let simmer until thick and reduced 

•  1 heaping teaspoon minced 

6.  Cook wings as desired then toss in some of the sauce. 

ginger 

7.  Give a squeeze of lime juice over wings and serve with the dip. 

•  1 1/2 teaspoon shrimp paste 



•  1/4 cup fish sauce 



•  2 tablespoons green curry paste 

•  1/2 teaspoon cumin 



•  lime juice 



Cucumber Mint Dip 



•  1 teaspoon dried oregano 



•  1/2 cucumber (grated and liquid 

squeezed out) 

•  1/2 cup sour cream 

•  1/2 cup mayo 

•  1 1/2 teaspoon minced garlic 

•  5-6 mint leaves 

•  1 teaspoon cumin 

•  squirt of lime juice 

•  1/2 teaspoon pepper 

•  salt to taste 
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C O Q   A U   V I N  



Ingredients: 

Directions: 

•  Chicken thighs (around 8) 

1.  Sprinkle the chicken thighs with your rub 

•  Dry Rub of choice (my 

(or combination of) of choice. Sear off 

homemade rub, Clubhouse 

on the BBQ. 

Rotisserie and Clubhouse Herb 

2.  In a large foil pan combine the wine, 

& Pepper are favourites!) 

mushrooms, thyme and oregano, and a 

•  1/2 bottle dry white wine 

tablespoon of the rub used, stir to mix. 

(sauvignon blanc works well) 

3.  Add the chicken and onion. 

•  1 portabella mushroom, gills 

4.  Let simmer, uncovered, on medium heat 

removed, cut into thick slices 

on the BBQ (or about 350°F in the oven) 

•  3 large crimini, cut into thick 

for about 45 minutes. 

slices 

5.  Add the whipping cream, stir to mix, let 

•  Handful small shitake 

cook for about another 15 min. 

mushrooms 



•  Fresh thyme sprigs 

•  Fresh oregano 

•  1 small onion, chopped medium  

•  1/2 cup whipping cream 



I N D I A N   L E N T I L S   W I T H   C H I C K E N  



Ingredients: 

Directions: 

•  1.5 cups dried green lentils 

1.  Toast the whole spices, set aside to cool. When cool, grind to powder in spice 

•  3 tablespoons garlic ginger 

grinder. 

paste 

2.  Add all ingredients, except the chickpeas, fenugreek, and cilantro, stirring to 

•  1 398ml can coconut milk 

combine. 

•  1 796ml can crushed tomatoes 

3.  Set the crockpot to low, for 8 hours. Stirring occasionally. 

•  1 small onion (finely chopped) 

4.  At the 5-hour mark, add the chickpeas and fenugreek and a bit of salt. Do not 

•  2 teaspoons chana chat masala 

fully salt until it has finished cooking. 

•  2 teaspoons amchur powder 

5.  When the 8 hours are up, scoop out the chicken, and shred off the bones (it 

•  2 lbs skinless, bone-in chicken 

will fall apart easily using two forks). Return to the pot and stir to mix. 

thighs (marinated if desired) 

6.  When ready to serve, sprinkle with the cilantro (if your family likes it!) 

•  3 cups chicken stock 



•  1 heaping tablespoon dried 

fenugreek leaves 

•  1 398ml can chickpeas 

•  salt and pepper to taste 

•  cilantro leaves to garnish 

Toasting Spices 

•  1 tablespoon cumin seeds 

•  1 tablespoon coriander seeds 

•  2 red chilies 

•  1/2 tablespoon peppercorns 









Notes: 

Adapted from  Rasa Malaysia. 
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J U N I P E R   B A L S A M I C   G L A Z E D   D U C K  



Ingredients: 

Directions: 

•  Duck 

1.  Roasting the duck: Stuff the duck with half a small onion, garlic pieces, half a 

•  1/2 onion, chopped small 

lemon, fresh herbs such as savoury, oregano, and sage. Truss so legs and 

•  Neck of the duck 

wings are tight to the body. Sprinkle with salt and pepper and a light dusting 

•  1 solo garlic, minced small 

of all-purpose rub. Place in a roasting pan on top of thickly sliced onion and 

•  1/2 cup chicken stock (or duck 

add about a cup of dry white wine to the bottom of the pan. Prick the thighs stock if you have it!) 

and breast lightly. Roast at 350°F with time according to the following chart. 

•  1 teaspoon of juniper berries, 

Juices will be slightly rosy at medium rare or yellow clear for well done. 

lightly crushed 

2.  BBQing the duck: Give the entire duck a very liberal coating of salt and 

•  1/8 cup juniper berry balsamic 

pepper. Place the duck on a beer can chicken pan, tuck the wings in, 

vinegar 

wrapping in tinfoil to prevent it from burning. Place on the shallow roaster. On 

•  1/8 cup oregano white 

a two-burner BBQ, start the BBQ on one side. You want the BBQ at 300°F to balsamic vinegar 

325°F. Place the roaster on the unheated side. Let roast for 1 hour, then 

•  1 tablespoon honey 

rotate the roaster. Let roast for another hour. 

•  Small bunch of fresh oregano, 

3.  Fry the neck of the duck in the juices left over from searing. (If you didn’t get roughly chopped just to release 

the neck with the duck, use duck fat or butter. 

oils 

4.  Add onion and sauté until soft. 

•  Small bunch of fresh thyme, 

5.  Add garlic and sauté for a few seconds until all softened. 

roughly chopped just to release  6.  Transfer everything to a saucepan. 

oils 

7.  Add the stock and balsamic vinegar. 

8.  Add the herbs and whisk to mix. 

9.  Let simmer on low until about half reduced. 

10.  Add salt and pepper to taste, then put through strainer. 

11.  Put back into the pot, add the honey, and let reduce until a thick glaze. (It thickens quickly once the honey is put in, just keep an eye on it.) 
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C O C O N U T   C U R R Y   C H I C K E N  



Ingredients: 

Directions: 

Garam 

Garam 

•  1/2 tablespoon coriander seeds  1.  Toast the coriander, cumin, cardamom, peppercorns, fennel, mustard, cloves, 

•  1/2 tablespoon cumin seeds 

and the chiles (broken in pieces, seeds discarded) in a small dry skillet over 

•  1/2 tablespoon cardamom 

medium-low heat just until they smell fragrant, about 2 minutes. 

seeds 

2.  Grind the toasted spices together to a fine powder in a spice grinder. 

•  1/2 tablespoon whole black 

3.  Add the turmeric and combine. 

peppercorns 

Curry 

•  1/2 teaspoon fennel seeds 

1.  Heat the browned butter in a deep frying pan and add the onions, ginger, and 

•  1/2 teaspoon mustard seeds 

garlic and cook slowly until the onions are very soft, about 15 minutes. 

•  1/2 teaspoon whole cloves 

2.  Add the tomato paste, homemade curry powder, yellow curry powder, 

•  1 dried red chili 

cinnamon stick, and chiles and give it a good stir, season with salt and 

•  1 tablespoon turmeric 

pepper. 

Curry 

3.  Add in the coconut milk and chicken stock and bring it back to a simmer; 

•  3 tablespoons browned butter 

cook until the sauce has just begun to thicken, about 15-20 minutes. 

•  2 medium onions, chopped 

4.  Add the tomatoes, chicken, cilantro, and lemon juice; continue to simmer until 

• 

the chicken is cooked through, and the sauce has finished thickening to 1-inch piece ginger, grated 

• 

desired consistency. 

2 large solo garlic, minced 

• 

5.  S&P to taste. 

2 tablespoons tomato paste 

6.  Add the fenugreek leaves and simmer for a minute or two more. 

•  2 tablespoons curry powder 

7.  Garnish with cilantro. 

•  1 teaspoon yellow curry powder 

•  1 cinnamon stick 

For my vegetarian friends: at the "add chicken stage" add a couple cans of 

•  1 to 3 dried red chiles 

chickpeas for chickpea curry, or add cubed potatoes that have been pre-boiled 

• 

about 10 minutes (so almost done) and some cauliflower. About 5 minutes before 2 cans unsweetened coconut 

its ready, add a handful of peas. 

milk 

• 



2 cups chicken stock 

•  4 tomatoes, seeded and 



chopped 

•  8-10 chicken thighs, cubed 

•  Small bunch of cilantro, 

chopped small 

•  1 heaping tablespoon 

fenugreek 

•  Juice of 1/2 lemon  



































Notes: 

Adapted from  Tyler Florence. 
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S E V E N   S P I C E   R O A S T   C H I C K E N  



Ingredients: 

Directions: 

•  1 whole chicken 

1.  Spatchcock the chicken and pat 

•  1 tablespoon minced garlic 

dry. 

•  2 tablespoons olive oil 

2.  Combine all ingredients except the 

•  2 teaspoons Lebanese 7-spice 

salt. Smear all over the chicken, 

or baharat 

including under the skin of the 

•  2 teaspoons dried oregano 

breasts and the legs. 

•  1 teaspoon sweet paprika 

3.  Cover and refrigerate for 3 hours or 

•  1 teaspoon sumac 

overnight. 

•  2 cardamon pods, crushed, 

4.  Bake at 350°F for 45 minutes to an 

pounded fine 

hour, until the meat is 165°F. 

•  juice of 1 lemon 

5.  Sprinkle with salt and the za'atar. 

•  salt 



•  2 teaspoons za'atar 







M O R O C C A N   C H I C K E N  



Ingredients: 

Directions: 

•  1 teaspoon paprika 

1.  Combine the saffron and chicken stock and set aside. 

•  1/2 teaspoon cayenne pepper 

2.  Combine the paprika, cayenne, cumin, tumeric, garlic powder, ginger, 

•  1 teaspoon ground cumin 

oregano, salt and pepper. 

•  1/2 teaspoon turmeric 

3.  Sprinkle generously onto the chicken and rub in, keeping a bit in reserve. 

•  1 teaspoon garlic powder 

4.  Heat a couple tablespoons of oil in a deep oven-safe frying pan. Sear the 

•  1/2 teaspoon ground ginger 

chicken off and remove it from the pan. 

•  1 tablespoon oregano 

5.  Add the ginger, onion, and garlic, and sauté until the onion begins to soften. 

•  salt and pepper to taste 

Deglaze the pan with a splash of water. 

•  7-8 chicken thighs 

6.  Add the button mushrooms and roasted red peppers and toss to mix, 

•  1 onion chopped 

sautéing for just a minute. 

•  4 cloves garlic (minced) 

7.  Place the chicken back in the pan. Sprinkle with the remaining spice mix and 

• 

the chopped preserved lemon. 

1 teaspoon ginger (grated) 

• 

8.  Sprinkle the olives over top. 

1 small container of cleaned 

9.  Combine the saffron and stock with the harissa, stirring to mix. And pour over button mushrooms 

• 

the chicken. 

2 large roasted red peppers 

10.  Place a lid on the pan and pop into the oven, baking at 350°F for 1 hour. 

(sliced) 



•  1/2 cup chicken stock (use hot 

water with a packet or nuke to 

warm a bit) 

•  pinch of saffron 

•  1 tablespoon harissa 

•  2 quarters of preserved lemon 

(pith removed, and peel rinsed 

and chopped small) 

•  1 cup olives 









Notes: 

Adapted from  Closet Cooking. 
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M O R O C C A N   T A G I N E   C H I C K E N  



Ingredients: 

Directions: 

Tagine 

Chicken Cracklins 

•  1 whole chicken, skin removed 

1.  Take the skin and spread out over a paper towel, pat dry. Sprinkle with and kept for cracklin’s, cut into 

seasoning if desired and salt. 

pieces 

2.  Lightly spray the seasoned side with PAM spray. 

•  1 small head garlic 

3.  Lay out in a basket seasoned side down and season the top. 

•  1/2 cup kalamata olives 

4.  Air fry at 425 for 7-8 minutes, flip over and air fry for an additional 7-8 

•  2 preserved lemons, flesh 

minutes. 

removed, diced fine 

5.  Sprinkle on top of finished dish. 

•  30 grams sun-dried tomatoes, 

Tagine Chicken 

rehydrated in 1/2 cup water 

1.  Mix the seasoning ingredients together. 

•  1/2 cup chicken stock 

2.  Preheat the oven to 375°F. 

•  2 medium potatoes, peeled and  3.  Small chop the rehydrated sun-dried tomatoes and place in the bottom of cut into small cubes 

the tagine, along with the potatoes, olives, preserved lemon, and garlic. 

Seasoning Mix 

Sprinkle lightly with some of the seasoning mix, toss to coat, and pour the 

•  2 tablespoons Moroccan 

stock into the tagine (along the outside so the seasoning doesn't rinse off.) seasoning 

4.  Liberally sprinkle the cut-up chicken pieces with the seasoning and sear off in 

•  2 tablespoons sabzi ash 

a frying pan. Place on top of the vegetables. 

•  1 teaspoon Aleppo pepper 

5.  Add the lid to the tagine and place in the oven, baking for 90 minutes. 

•  1 teaspoon white pepper 

Yogurt Sauce 

•  1/2 teaspoon salt 

1.  Mix all ingredients in a bowl and set in the fridge for an hour or until needed. 

•  2 teaspoons sumac 



Yogurt Sauce 

•  1 cup plain Greek yogurt 

•  1 preserved lemon, flesh 

removed, rind finely chopped 

•  2 tablespoons fresh lemon juice 

•  1/2 teaspoon harissa paste 

•  2 tablespoons (total) fresh mint, 

basil, parsley, and cilantro, 

finely chopped 

•  1/2 teaspoon Aleppo pepper 

•  1 teaspoon sabzi ash 

•  1/4 teaspoon white pepper 

•  salt to taste 

  

 



P E R I   P E R I   C H I C K E N  



Ingredients: 

Directions: 

•  4 tablespoons lemon juice 

1.  Combine all ingredients in a small 

•  5 tablespoons olive oil 

saucepan and bring to a simmer. 

•  1 ⁄4 cup vinegar 

2.  Remove from heat and let cool a bit. 

•  1 tablespoon piri piri powder 

3.  Use as a marinade and / or baste the 

•  1 tablespoon garlic (minced) 

whole chicken with it (for thighs, I 

•  1 tablespoon paprika 

dunked the whole piece in) 

•  1 teaspoon salt 

4.  Bake chicken on the BBQ or in the air 

•  1 teaspoon chili flakes 

fryer! 





Notes: 

Adapted from  Genius Kitchen. 
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C H I C K E N   S T E W  



Ingredients: 

Directions: 

•  6 chicken thighs, deskinned, 

1.  Combine all ingredients in a crockpot and cook on low for 6 hours. 

deboned, and chopped into 1" 

2.  Pour into a large soup pot and bring to a simmer. 

cubes 

3.  When adding dumplings, add dollops of the dough on top, replace the lid and 

•  1 can cream of chicken soup 

let cook for an additional 15 minutes. Dumplings can be found under  Breads 

•  1/2 can water 

 and Pastas. 

•  1/2 can heavy cream 



•  1 1/2 cups chicken stock 



•  5-6 large white mushrooms, 

sliced thickly 

•  1 small onion, chopped small 

•  1 tablespoon paprika 

•  Few dashes of Worcestershire 

sauce 

•  Salt to taste 

•  2 teaspoons ground white 

pepper 

•  1 tablespoon Dijon mustard 

•  2 teaspoons garlic powder 

•  1 teaspoon sage 

•  1 teaspoon oregano 

•  2 russet potatoes, cut into 1" 

cubes 





S T U F F E D   C H I C K E N   T H I G H S  



Ingredients: 

Directions: 

Stuffing 

1.  Put all the ingredients for the 

•  1 giant handful of baby spinach 

stuffing in a food processor and 

•  1 cup grated Swiss cheese 

whiz until a chunky paste. 

•  1/2 cup toasted pine nuts 

2.  Coat both sides of the chicken 

•  1 teaspoon onion powder 

with the rub 

•  1 teaspoon cumin powder 

3.  On the inside of the chicken piece, 

•  1 teaspoon salt (or to taste) 

place a scoop of the stuffing. 

•  1 teaspoon pepper 

Press down into a layer. 

•  1 teaspoon paprika 

4.  I find chicken thighs a bit too 

•  1 tablespoon dried oregano 

small to roll, so pinch two ends 

•  2 tablespoons white balsamic 

together and toothpick close. 

vinegar 

5.  Heat a couple of tablespoons of 

olive or avocado oil in an oven-

Other 

safe pan. 

•  Good all-purpose rub 

6.  Once heated, gently place the chicken in and brown. Gently flip over and 

•  6 deboned (deskinned chicken 

brown the other side. 

thighs) 

7.  Sprinkle with the grated Swiss cheese and the dried garlic. 

•  1/2 cup grated Swiss cheese 

8.  Pour in the stock. 

•  Slivered dried garlic pieces 

9.  Cover with a lid or tinfoil and bake at 350°F for 15 minutes. Remove the 

•  Toothpicks 

tinfoil and bake for another 30 minutes. 

•  1/2 cup chicken stock 

10.  Once cooked, remove from the pan, add about 1/4 cup of cream and whisk to mix. Simmer for a few minutes to thicken. 

11.  Pour over the chicken and serve! 
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T U R K E Y   1 0 1  



Ingredients: 

Directions: 

•  15 lb fresh turkey (no 

1.  Preheat the oven to 350°F. 

butterballs!) 

2.  Mix the rub ingredients and rub all over the bird. 

Turkey Rub 

3.  Combine everything in a gravy shaker and shake to combine. Inject into 

•  3 tablespoons soft butter 

breast, legs, lower thigh. Whatever I don't use, I pour into the bottom of the 

•  2 teaspoons pepper 

roaster. 

• 

4.  When you spatchcock a turkey, you're butterflying it. Take the turkey and flip 1 teaspoon sage 

• 

the breast side down. Cut along each side of the ridge from the tailbone to 2 teaspoons salt 

• 

the neck. 

1 teaspoon paprika 

5.  While the turkey is still breast side down, take a cleaver and give the inside of 

•  1 teaspoon basil 

the "V" of the breastbone a good whack or two. Enough to make it 

•  1/2 teaspoon thyme 

"snappable". Flip over the breast side up, pull the sides out flat and flatten. 

•  1 teaspoon oregano 

(It's going to seem like you're giving the bird some heavy-duty CPR.) 

•  1 teaspoon crushed or minced 

6.  Foil line a large baking sheet with heavy-duty foil and place a large rack on it. 

garlic 

Place some whole herbs on the rack and place the flattened turkey on it, Turkey Injection 

breast side up. Tuck the wings in and snug up the legs a bit so it fits on the 

•  1 cup chicken broth, tepid or 

rack nicely 

cold 

7.  Bake uncovered at 350°F for approximately 2 to 2.5 hours, until the internal 

•  4 tablespoons melted butter 

temperature reaches at least 180°F. 

•  1 teaspoon garlic powder 

8.  For the gravy, pour any drippings in the cookie tray into a saucepot. Add 

•  1 teaspoon fine sage powder 

some water, ground sage, S&P, garlic powder, oregano, and Worcestershire 

•  1/2 teaspoon onion powder 

sauce, and thicken to the desired thickness with a flour slurry. 

•  1/2 teaspoon finely ground 

Cedar-planked turkey is also fantastic and tastes like a cedar-smoked turkey! 

pepper 



•  salt to taste 















































Notes: 

If you do not want to give your 

entire kitchen a nice buttery 

coating (injection recipe), please 

use tepid or cool water mixed with 

the melted butter… using hot will 

cause a nice reaction where it 

comes bursting out of the shaker 

and coats everything within a 10-

foot radius with butter. 
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W H I T E   C H I L I  



Ingredients: 

Directions: 

•  oil for cooking 

1.  Warm a tablespoon of oil in large soup pot and add the onions. Sprinkle them 

•  1 small sweet onion, chopped 

with salt and pepper, then sauté until translucent. 

small 

2.  Add the jalapeno pepper and minced garlic, sauté for a minute. 

•  1 jalapeno, chopped fine 

3.  Add the can of diced green chilies and poblano pepper, stir to mix, sauté for 

•  1 118 ml can diced green chilies 

another minute. 

•  1 poblano pepper, roasted, 

4.  Add the remaining ingredients except for 1 cup of the stock and the corn. If it peeled, chopped fine 

requires more moisture, add the remaining cup. 

•  1 540 ml can of white kidney 

5.  Let simmer for half an hour, then add the corn and simmer for another half beans 

hour. (I like to lightly mash some of the beans with a spatula, to help give the 

•  1 540 ml can of white navy 

chili a thicker texture.) 

beans 

6.  Salt to taste if needed. 

•  3 cups chicken or turkey, 



cooked, chopped small 

•  1 tablespoon minced garlic 

•  1 bouquet garnie of sage 

leaves, thyme, and oregano 

•  2 teaspoons Worcestershire 

sauce 

•  4-5 cups chicken stock 

•  1 cup frozen corn niblets 

Spice Mix 

•  1 tablespoon dried oregano 

•  1 tablespoon garlic Mrs. Dash 

•  1 teaspoon ground sage 

•  1 teaspoon dried thyme 

•  1 teaspoon fresh cracked 

pepper 

•  1 teaspoon smoked sea salt 

•  1 teaspoon ground cumin 





Z A - A T A R   C H I C K E N  



Ingredients: 

Directions: 

Marinade 

1.  Mix all the marinade ingredients in 

•  1/4 cup olive oil 

a Ziploc bag, add the chicken, 

•  2 tablespoons zaatar 

massaging in. 

•  2 tablespoons lemon juice 

2.  Let marinade all day. 

•  1 teaspoon lemon zest 

3.  Remove from the bag, and grill on 

•  1 tablespoon crushed garlic 

medium-low heat, until cooked 

•  1/4 teaspoon salt 

through. 

•  1/4 teaspoon pepper 

4.  Grill the lemon slices for a minute 

or so on each side. 

Other 

5.  After pulling the chicken off the 

•  4 chicken thighs, skin on, bone-

grill, squeeze the lemon over the 

in 

chicken. 

•  Lemon, cut into thick slices 
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Y E L L O W   C U R R Y   C H I C K E N  



Ingredients: 

Directions: 

Toasted Spices 

1.  Toast the toasting spices until the cumin seeds begin to pop and aromas are 

•  3 black cardamon 

released. Let cool and then grind in a spice grinder. 

•  2 teaspoons coriander seeds 

2.  Put all rub ingredients in a food processor, adding the avocado oil a 

•  2 teaspoons cumin seeds 

tablespoon at a time, until a paste is formed. 

•  2 teaspoons black peppercorns  3.  Spatchcock cut the chicken and lay it out flat, rubbing the mixture on both 

•  3 cloves 

sides and under the skin on the breasts. 

•  2 dried red chilies 

4.  Heat a gas BBQ to high and place the chicken with the inside side down. Turn the heat down to about 400°F and let it cook for about 15 minutes. Flip the Rub 

chicken over, turn the heat down to 350°F and cook for 10 minutes. 

•  1 1/2 - 2 tablespoons tumeric, 

5.  Turn the gas down to super low on one side and keep medium heat on the peeled and grated  

other. Flip the chicken over so the inside is down and place on the low heat 

•  1 1/2 - 2 tablespoons ginger, 

side. 

peeled and grated  

6.  I continued to bake, flipping every 5 minutes or so, until the internal 

•  2 tablespoons garlic 

temperature is 165°F. 

•  1 tablespoon Madras curry 




powder 



•  1 teaspoon ground cumin 



•  1/2 teaspoon ground mace 



•  2 tablespoons yellow curry 



•  7 large fresh lemon sage leaves   

•  1 small bunch fresh coriander 



•  2 teaspoons sea salt 



•  3 tablespoons avocado oil 



Other 



•  1 whole butterflied chicken 



• 



Salt and pepper 

































Notes: 

Be forewarned, fresh turmeric is 

like a dye pack on steroids. Just 

looking at it will stain you a vibrant 

orange. Make sure to wear gloves 

when peeling it, when grating it, 

when smearing the mix on the 

chicken. Then go through and wipe 

down any surface it may have just 

grazed. 
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M A I N S  

Seafood









  













A C K E E   &   S A L T F I S H  



Ingredients: 

Directions: 

•  1 540 ml can of ackee, drained 

Day Ahead 

and rinsed in a strainer with 

1.  Soak the salted fish in cold water. 

water (be gentle!) 

Dish 

•  Salt fish (enough to make about  1.  Fill a medium sauce pot about halfway 1 cup/half a pound worth) 

with water and bring to a boil 

•  1 medium onion, chopped 

2.  Drop in the fish and let boil for about 10 

•  1/2 jalapeno, chopped fine 

minutes 

•  4-5 sprigs of thyme, stripped 

3.  In the meantime, melt 2 tablespoons of 

off stem 

butter in a frying pan. 

•  1/2 teaspoon pepper 

4.  Add the chopped onion, jalapeno, 

•  1 tomato, chopped 

thyme, and pepper 

•  1 roasted red pepper, chopped 

5.  Sauté until soft. 



6.  By this time the fish should be ready. 



Pour into a strainer and rinse with cold 

water. Enough to be able to rough chop 

Notes: 

or shred the fish. 

Ackee is actually a unique fruit that 

7.  Add the fish, tomato, and roasted red pepper. 

looks and has the texture of 

8.  Let sauté about 3-5 minutes. 

scrambled eggs, but tastes like a 

9.  Carefully add the ackee. Use 2 forks to gently toss the ackee with the mix. 

cross between fresh peas and young 

(Add additional butter as needed.) 

corn. 

10.  Let heat through for a couple minutes, gently tossing if needed. 





C A L A M A R I   I N   T O M A T O   S A U C E  



Ingredients: 

Directions: 

•  1 395 g bag of calamari rings, 

1.  In a large frying pan, heat a couple tablespoons of olive oil. 

defrosted 

2.  Sauté the garlic and onion until soft. 

•  1 onion, chopped small 

3.  Add the rings and sauté for about 3 minutes, stirring frequently. 

•  4 garlic cloves, minced 

4.  Add the herbs, stock, tomatoes, tomato paste, olives, cayenne, and salt and 

•  1 bottle diced tomatoes 

pepper. 

•  1/2 cup kalamata olives, 

5.  Cover with a lid and simmer on medium heat for 30 minutes. 

chopped 

6.  Remove from heat, pour into dish, sprinkle with feta and serve. 

•  1/4 cup veggie stock 



•  1 tablespoon sundried tomato 

puree 

•  1 bay leaf 

•  1 teaspoon dried thyme 

•  1 teaspoon dried basil 

•  2-3 sprigs fresh oregano 

•  ½ teaspoon cayenne pepper 

•  S&P to taste 

•  Feta cheese for sprinkling on 

top 

•  Olive oil for cooking 
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C O C O N U T   S H R I M P  



Ingredients:  

Directions: 

•  1 lb shrimp 

1.  Set your 3 bowls up, and coat 

First Bowl 

the shrimp in the flour mixture, 

•  1/3 cup flour 

dunk and cover with the egg 

•  1/2 teaspoon Clubhouse Garlic 

mixture, then press the 

& Cracked Pepper 

coconut mixutre around the 

•  1/2 teaspoon Old Bay 

shrimp. 

Seasoning 

2.  Air fry at 365°F for 10-12 

minutes until desired 

Second Bowl 

• 

crispiness. Flip over halfway 

2 eggs (beaten) 

• 

through baking. 

1/2 teaspoon Old Bay 

Seasoning 

Coconut shrimp is excellent with 

Compliments Sweet Chili Sauce! 

Third Bowl 

•  1 cup unsweetened coconut 



•  3/4 cup panko crumbs 



•  1 teaspoon Clubhouse Herb & 

Pepper 

•  1 teaspoon Old Bay 





C I O P P I N O  



Ingredients:  

Directions: 

•  2-3 tablespoons olive or 

1.  Heat the oil in a large sauce 

avocado oil 

pot. 

•  1 teaspoon fennel seeds, 

2.  Add the fennel seeds and let 

toasted and lightly ground 

sauté for a minute until the 

•  1 onion, chopped small 

aromas are released. 

•  1 fennel, thinly sliced (set fronds  3.  Add the onion, fennel, and 

aside) 

jalapeno, seasoning with salt 

•  1 jalapeno, chopped fine 

and pepper. 

•  4-6 cloves of garlic, finely 

4.  Sauté for about 10 minutes, 

chopped 

stirring occasionally. 

•  2 bay leaves 

5.  Add the garlic and bay ;eaves, 

•  2 heaping tablespoons tomato 

stirring to mix. Let sauté for 

paste 

another few minutes, until the 

•  1 28 oz can diced tomatoes 

onion has gone clear. 

•  1 1/2 cups white wine 

6.  Add the tomato paste, can of 

•  1 cup clam juice 

tomatoes, wine, and clam juice. 

• 

Season with salt and pepper. 

1 small can clams (save the 

7.  Bring to a boil, turn down heat and let simmer for 30 minutes, stirring juice!) 

• 

occasionally. 

Approximately 3 cups of cod 

8.  Add the whole clams and let cook for 5 minutes. 

fillet, sprinkled with Old Bay 

9.  Add the fish, gently stir, and let cook for another 5 minutes. 

and cut into chunks 

• 

10.  Add the surf clams and precooked shrimp, canned clams, season with salt Approximately 3 cups each of 

and pepper, stir gently and let simmer until they have heated through. 

surf clams, precooked large 

11.  Sprinkle with the chopped fennel fronds, stir and ladle into bowls. 

shrimp, clams in the shell 

•  Chopped fennel fronds for 

garnish 







M A I N S - Seafood 

P a g e  216 | 314 

























C R A B !   G L O R I O U S   C R A B ! 



Ingredients:  

Directions: 

•  2 crabs, place in freezer! 

1.  Place live crabs in freezer. (Freezing 

•  5-6 beers 

them makes them less squirmy.)  

•  Old bay seasoning 

2.  In a giant pot add 5-6 beer, boiled 

•  1 onion, quartered 

kettles of water, old bay seasoning, 

•  2 bulbs of garlic, mostly 

onion, garlic, the kosher salt, corn, and 

deskinned and roughly smashed 

baby potatoes, and bring up to a roiling 

•  1 cup kosher salt 

boil. 

•  2-3 cobs corn, shucked and cut 

3.  Add the crabs. Cook for 7 minutes/lb. 

into thirds 

(Most good sized crab are about 2lbs so 

•  1 small bag of baby potatoes 

about 14 minutes.)  

•  Water  

4.  Remove crabs from water and plunge 



into ice bath. Remove the corn and 

potatoes and set aside. 



Cracking Crab: 









Look for the triangular piece on the belly  

Lift apron and pop off. 

Place thumb in groove at back of crab  









Grab shell with other hand and pull. 

Rip off the gills. 

Break off mouth pieces (may be sharp! 







Take crab body and crack/break along middle 

Rinse off and cut halves in half. 
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C R A B   P O T   P I E  



Ingredients: 

Directions: 

•  Few strips of bacon, cut small 

1.  Render down the bacon for a couple minutes until just crispy, remove from 

•  1 onion, chopped 

skillet and set aside. 

•  4 tablespoons butter 

2.  Add chopped onion and garlic sauté until soft, remove from skillet and set 

•  4 tablespoons flour 

aside with bacon. 

•  1 tablespoon minced garlic 

3.  Melt butter and add flour, making a roux. 

•  2 cups crab stock 

4.  Add the stock 1 cup at a time and whisk until it begins to thicken. 

•  1 cup heavy cream 

5.  Add cream and whisk until blended. 

•  2 teaspoons Dijon mustard 

6.  Add Dijon mustard and spices and whisk. 

•  1 teaspoon old bay seasoning 

7.  Add crab, potatoes, corn, peas and mix. 

•  1 teaspoon paprika 

8.  Simmer a few minutes. 

•  1 teaspoon hot sauce  

9.  Transfer to a casserole dish or ramekins. 

• 

10.  Sprinkle with cheddar cheese. 

1 teaspoon pepper 

• 

11.  Cover with puff pastry or a pie crust, whichever is preferred, and bake until 1 cup crab  

• 

crust is browned. 

5-6 baby potatoes from the 

crab boil 

•  2 small cobs of corn  

•  1 cup peas 

•  1 cup shredded cheddar 

•  Puff pastry or a pie crust 



B A L I   F I S H   C U R R Y  



Ingredients: 

Directions: 

•  Olive oil 

1.  In a large frying pan, heat a couple 

•  1/2 cup bumbu chili paste 

tablespoons of oil, once heated add the 

•  1/2 cup stock 

paste and fry until it becomes slightly 

•  2 large basa fillets (or seafood 

golden brown. 

of choice) 

2.  Add the stock and stir to mix. 

•  1 piece of lemongrass, bruised 

3.  Place in the lemon grass and leaves and let 

•  2 kafir lime leaves 

simmer just until it begins to thicken. 

•  1/2 cup coconut milk 

4.  Add the fish and let cook for a minute or 

•  Salt to taste 

two, then gently flip over. 

5.  Add the coconut milk and gently stir to mix. 

Notes: 

6.  Once the fish has finished cooking, remove 

the kafir leaves and lemongrass and slide 

The recipe for the bumbo chili paste 

into a dish for serving. 

is under  Sauces & Spices. 
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R E D   C U R R Y   F I S H  



Ingredients: 

Directions: 

•  2 tablespoons red curry paste 

1.  In a small bowl, mix the fish sauce, sambal 

•  1/4 cup fish sauce 

hot sauce, 1 tablespoon of the sesame oil, 

•  1/4 cup sambal oelek hot sauce 

garlic, ginger, and curry paste. 

•  2 pounds basa fillets, cut into 

2.  In a large frying pan, heat a tablespoon or 

large cubes 

so of avocado oil and a tablespoon of the 

•  2 tablespoons sesame oil 

sesame oil. 

•  1 tablespoon minced garlic 

3.  Once hot, add the curry paste mix, stirring 

•  1/2 tablespoon ginger paste 

frequently, and fry for a minute until 

•  1 small onion, chopped fine 

fragrant. 

•  2 teaspoons soya sauce 

4.  Add the onion and let fry for about a minute. 

•  1 14-ounce can coconut milk 

5.  Add the fish and gently toss to coat with the 

•  Rice 

curry mix. Let fry for a couple minutes, 



gently tossing. 

6.  Add the coconut milk and soy sauce, and let 

Notes: 

simmer at a boil until the fish has cooked 

through. 

Adapted from  Mario Batali. 

7.  Serve over rice. 



R E D   C U R R Y   F I S H  



Ingredients: 

Directions: 

•  2 tablespoons red curry paste 

1.  In a small bowl, mix the fish sauce, sambal hot sauce, 1 tablespoon of the 

•  1/4 cup fish sauce 

sesame oil, garlic, ginger, and curry paste. 

•  1/4 cup sambal oelek hot sauce  2.  In a large frying pan, heat a tablespoon or so of avocado oil and a 

•  2 pounds basa fillets, cut into 

tablespoon of the sesame oil. 

large cubes 

3.  Once hot, add the curry paste mix, stirring frequently, and fry for a minute 

•  2 tablespoons sesame oil 

until fragrant. 

•  1 tablespoon minced garlic 

4.  Add the onion and let fry for about a minute. 

•  1/2 tablespoon ginger paste 

5.  Add the fish and gently toss to coat with the curry mix. Let fry for a couple 

•  1 small onion, chopped fine 

minutes, gently tossing. 

•  2 teaspoons soya sauce 

6.  Add the coconut milk and soy sauce, and let simmer at a boil until the fish 

•  1 14-ounce can coconut milk 

has cooked through. 

•  Rice 

7.  Serve over rice. 



































Notes: 

Adapted from  Mario Batali. 
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S Q U I D   C U R R Y  



Ingredients: 

Directions: 

Masala Paste 

Masala Paste 

•  1 teaspoon coriander seeds 

1.  Put the coriander seeds, cumin seeds, mustard seeds and fennel seeds into a 

•  1 teaspoon cumin seeds 

spice grinder and grind to a powder. 

•  1 teaspoon mustard seeds 

2.  Transfer to a mini food processor and add the garlic, chili, turmeric and 

•  1 teaspoon fennel seeds 

coconut and blend to a paste. Add 1/4 cup of water and blend again. 

•  1 heaping tablespoon minced 

3.  Let simmer for another half hour, then taste for any further salt seasoning. 

garlic 

The Squid 

•  1 fresh serano chili 

1.  Heat the oil in a sturdy wok over medium heat, add the cumin seeds and fry 

•  1 teaspoon ground turmeric 

for 30 seconds until they begin to pop, then stir in the onion and serrano 

•  1/4 cup fresh coconut, grated or 

pepper and fry for 3 minutes. Stir frequently so it doesn't burn. 

finely chopped in a food 

2.  Add the garlic and ginger and fry for a minute, then stir in the squid, the processor 

masala paste, chili powder, tomato, salt and 1/3 cup water and simmer for For the Squid 

2–3 minutes, or until the squid is cooked but still tender. 

•  3 tablespoons vegetable oil 

3.  Stir in the tamarind and sugar and let simmer for a minute. 

•  1 teaspoon cumin seeds 



•  1 small onion, thinly sliced 

•  1 heaping tablespoon minced 

garlic 

•  2 in fresh root ginger, finely 

shredded (about 1 heaping 

tablespoon) 

•  1 serrano pepper, chopped fine, 

seeds removed 

•  3-4 cleaned squid, cut into rings 

•  1/2 teaspoon Kashmiri chili 

powder 

•  1 small tomato, chopped 

•  1 teaspoon salt 

•  1 tablespoon tamarind paste 

•  1/2 teaspoon brown sugar 

Notes: 



Original recipe from  Rick Stein. 



F I S H   P A K O R A  



Ingredients: 

Directions: 

•  1 large fillet of sole (cut into 1 

1.  Beat the eggs, spices, and lemon juice 

to 1 1/2-inch pieces) 

together to make a batter. Add flour and mix 

•  2 eggs 

well to form a smooth batter. Beat well. 

•  1/2 salt 

2.  Heat vegetable oil in deep frying pan. 

•  1/2 teaspoon red chili powder 

3.  Dip each fish into batter and fry until golden 

•  2 tablespoons flour 

brown and crisp. 

•  2 tablespoons lemon juice 

•  1/2 teaspoon coriander 

•  1/2 teaspoon garam masala 

•  1 teaspoon chat masala 

•  Vegetable oil 
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S A L T   B A K E D   F I S H  



Ingredients: 

Directions: 

Salt Crust 

1.  Prep a large baking sheet by lining it with tinfoil. 

•  1 5 lb rockfish, gutted and 

2.  In a large bowl mix the salt and egg whites and form a sand-like mixture. 

cleaned, but keep scales on! 

3.  Add peppercorns, some chopped dill, lemon zest. 

•  6 lbs coarse salt 

4.  Place a handful of salt mix down and flatten to form a base for the fish to be 

•  6-7 egg whites 

put on. 

•  2-3 tablespoons Peppercorns 

5.  Lay down fish on salt, stuff with the stuffing ingredients. 

•  Fresh chopped dill 

6.  Cover the fish with rest of salt, packing down around the fish. 

•  Lemon zest of 1 lemon 

7.  Bake at 450°F for 30-35 minutes. 

•  1-2 tablespoons Herbes de 

8.  Salt crust will be hard. Chip a line around the fish and you should be able to Provence 

pop off the crust leaving the fish all pretty underneath. 



Stuffing 

•  Fresh dill 

•  Minced garlic 

•  1 lemon 

•  3-4 green onions 

•  Old Bay Seasoning 

•  Capers 







S E A F O O D   &   S A U S A G E   P A E L L A  



Ingredients: 

Directions: 

•  7 1/2 cups fish or chicken broth  1.  In a pot, heat 8 cups of 

•  1/2 cup sauvignon blanc 

the stock with 1 teaspoon 

•  1 teaspoon saffron 

of saffron. 

•  1/2 cup olive oil 

2.  In an 18" paella pan, 

•  2 medium diced onions 

heat the olive oil over 

•  2-3 Spanish chorizo sausages, 

medium-high heat. 

chopped  

3.  Add the onions and 

•  2 chopped roasted red peppers 

chorizo and sauté until 

•  28 oz can diced tomatoes 

the onions are 

•  2 teaspoons Old Bay seasoning 

translucent. 

•  2 teaspoons dried oregano 

4.  Add the roasted red 

•  2 teaspoons paprika 

peppers, diced tomatoes, 

• 

and garlic, and let 

4-6 cloves garlic, minced 

• 

simmer for 5 minutes. 

2 1/2 cups paella rice 

• 

5.  Add the paella rice and spices and stir until the rice is thoroughly coated. 

1 bag of mixed seafood 

6.  Slowly add the wine and the heated broth, moving the mixture around until 

•  1 satchel of fresh mussels or 

evenly distributed. DO NOT STIR the rice after this point! (Don't ever stir the clams 

rice, so that a crispy crust forms at the bottom, called a socarrat.) 

•  1 cup peas 

7.  After about 10 minutes, add your seafood, nestling it into the mixture, distributing it evenly. 

8.  After another 10 minutes, sprinkle your peas on top and cook for another 5 

minutes. 

9.  Remove from the heat, cover with tinfoil, and let sit 10 minutes before serving. 

10.  Serve by placing the pan on the table and serve directly from the pan! 
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O L D   F A S H I O N E D   T U N A   C A S S E R O L E  



Ingredients: 

Directions: 

•  1 can flaked tuna, drained 

1.  Preheat the oven to 325°F. 

•  1/2 cup cashews, chopped 

2.  Mix all the ingredients with half of the 

•  1/4 cup water 

noodles and place in an 8x8 pan. 

•  1/2 cup celery, chopped 

3.  Sprinkle the other half of noodles on 

•  1 cup Chinese noodles, split in 

top. 

half 

4.  Bake for 40 minutes. 

•  1 cup mushroom soup 

•  Salt & pepper to taste 



M A C A R O N I   T U N A   C A S S E R O L E  



Ingredients: 

Directions: 

•  8 ounces uncooked elbow 

1.  Preheat oven to 375°. 

macaroni 

2.  Cooking spray an 8x8 pan or deep-dish pie plate. 

•  2 tablespoons canola oil 

3.  Cook pasta according to package direction, drain and place in a large bowl. 

•  2 tablespoons unsalted butter 

4.  Cut up 2 1/2 strips of the bacon and add to the bowl. 

•  1/3 cup finely chopped red 

5.  Add the peas and tuna to the bowl. 

onion 

6.  Heat oil and butter in a large sauce pot and melt the butter. 

•  1/4 cup all-purpose flour 

7.  Add onion and sauté 3 minutes. 

•  2 1/2 cups milk 

8.  Reduce heat to medium. Sprinkle flour over onion mixture, stirring until 

•  4 ounces cheddar cheese 

blended; cook, stirring constantly, 2 minutes. 

shredded 

9.  Gradually stir in milk, whisking. 

•  1/2 teaspoon kosher salt 

10.  Bring to a simmer; stir in cheddar cheese, and seasoning. 

•  1/2 teaspoon freshly ground 

11.  Cook 1 minute or just until cheese melts. 

black pepper 

12.  Pour over the ingredients in the bowl, stirring to mix. 

•  1/2 teaspoon dry mustard 

13.  Pour mixture into 11x7 inch pan (I used my mega 3-inch deep pie plate). 

•  1 teaspoon granulated garlic 

14.  Cut up the remaining 2 1/2 strips of bacon and mix with the cup of 

• 

breadcrumbs. 

5 strips cooked bacon 

• 

15.  Spread evenly over the casserole. 

1 cup frozen petite green peas 

• 

16.  Bake uncovered, at 375°, for 1 hour. 

1 cup breadcrumbs 















Notes: 

Original recipe from  My Recipes. 

Note it took an hour in my deep-

dish pie plate. The recipe called for 

20 minutes, comments on the recipe 

said it took them around 35. I think 

it's very dependent on the size and 

color of the pan you use. 
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M A I N S  

Other 

Includes items such as lamb, game meats, and vegetarian dishes. 





  













L A M B   &   B E A N S  



Ingredients: 

Directions: 

Herb Mix (finely chopped together)  1.  Preheat the oven to 350°F (or medium heat on a BBQ). 

•  4 stalks oregano, stripped from  2.  Truss the lamb so it is in an evenly shaped cylinder. 

stem 

3.  Generously salt the lamb on all sides. 

•  6 stalks thyme, stripped from 

4.  Combine the spice ingredients with the remaining herb mix (2 tablespoons stem 

will go into the beans). Rub the mixture into the lamb, covering it entirely. 

•  5 sage leaves 

5.  In a roaster or wide Dutch oven, fry the bacon lardons until almost crisp. 

•  2 tablespoons za'atar  

6.  Add the onion, leeks, and cumin seeds, and sauté until the onions soften and begin to turn clear. (Add a drizzle of olive oil if more fat is needed.) Lamb 

• 

7.  Add the minced garlic. Sauté for 1 more minute. 

1 lamb roast/leg (small roast) 

• 

8.  Add the cans of beans – including the juices, the herb mix, the seasoning mix, 1 oven-safe meat thermometer 

and stock. Lightly salt and add fresh ground pepper to taste. 

•  Sea salt for salting roast 

9.  Place a rack on top of the roaster and then the lamb onto the rack. Insert the 

•  2 tablespoons minced garlic 

thermometer and place the whole thing into the oven. 

•  1 1/2 teaspoons Aleppo pepper  10.  Roast the lamb until the internal temperature is 140° (approximately a 

•  3 tablespoons olive oil 

couple hours). 

Herb Mix  



•  4 stalks oregano 

•  6 stalks thyme 

•  5 sage leaves 

•  2 tablespoons za'atar  

Beans 

•  6 slices bacon, cut into lardons 

•  1 small onion, chopped small 

•  2 small leeks, cleaned sliced 

•  1 teaspoon cumin seeds 

•  1 tablespoon minced garlic 

•  2 540ml cans navy beans 

•  1 540ml can white kidney beans 

•  2 tablespoons herb mix 

•  lightly salt and pepper to taste 

•  2 cups vegetable stock 

•  4 sprigs oregano 

•  4 sage leaves 

•  2 bay leaves 







\ 
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L A M B   B I R Y A N I  



Ingredients: 

Directions: 

The Lamb 

The Lamb 

•  2 lbs lamb or beef, cut into 1" 

1.  Mix the meat and marinade ingredients in a large Ziploc bag. Massaging the cubes 

marinade into the meat. Set into the fridge until needed. 

•  2 yellow onions, chopped small  2.  In a large frying pan, heat about 3 tablespoons of oil. 

•  1 620ml jar of crushed tomato 

3.  Add the onion (again, add oil if needed) and sauté on medium heat until they sauce 

have caramelized, turning a deep rich brown. Remove from pan. 

•  olive oil for cooking 

4.  Brown the meat in batches, adding more oil if needed. Don't throw away the marinade, rather cook the last batch of meat in it. 

The Marinade 

• 

5.  When the last batch of meat has finished browning, add the onions back into 1 cup coconut cream 

• 

the pan, along with all the meat. Add the jar of crushed tomatoes, masala, 1/2 juice of half a lime 

and jar of tomato sauce (use a hearty splash of water to rinse out the jar). 

•  2 teaspoons garam masala 

Stirring to blend 

•  Sea salt (liberally sprinkled over  6.  Cover and simmer for 30 minutes, until the lamb is tender and cooked the meat) 

through. It should be wet but not runny. 

•  1 teaspoon ground cumin 

•  1 tablespoon garlic puree 

The Rice 

•  1 tablespoon ginger puree 

1.  Put the rice in a large bowl and rinse under cool water, changing the water 2-3 times until clear. Cover with fresh water and set aside. 

The Curry Masala 

2.  Toast the spices in a dry small frying pan, shaking frequently. Once the 

•  1.5 teaspoons amchur powder 

aromas start to release and the cumin seeds begin to pop, pull off the heat. 

•  1 tablespoon paprika 

3.  Pick out the cinnamon stick, chilies, bay leaves, and cardamon and set aside. 

•  2 teaspoons sea salt 

Put the cumin seeds into a small mortar and pestle and crush into a powder. 

•  1 teaspoon tumeric 

4.  In a large saucepot, heat a couple tablespoons of oil and sauté the onion on 

•  1 teaspoon garam masala 

medium heat, until it has softened and begins to brown 

•  1 teaspoon ground cumin 

5.  Drain and add the rice to the saucepot and stir to mix. 

•  1 teaspoon coriander 

6.  Add 2 cups water, the toasted spices, the powdered cumin seeds, saffron and The Rice 

salt and bring to a boil (uncovered). 

• 

7.  Lower the heat and simmer uncovered until the water has all but evaporated 2 cups bismati rice 

• 

and then, cover, remove from the heat and set aside. 

olive oil for cooking 

•  1 onion ((chopped small)) 

Combining the Biryani 

•  pinch saffron ((in a couple 

1.  Preheat the oven to 350°F. 

tablespoons of warm water)) 

2.  Fold all three ingredients together, placing in a casserole dish, cover with 

•  2 cups vegetable stock 

tinfoil, and bake for 35-40 minutes. 



Toasted Spices 

•  2 teaspoons cumin seeds 

•  2-3 bay leaves 

•  2 dried red chilies 

•  6 green cardamon 

•  1-inch piece cinnamon stick 

Combining the Biryani 

•  Lamb curry 

•  Rice 

•  1 cup peas 











Notes: 

Adapted from  Panning the Globe. 
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L A M B   C U R R Y  



Ingredients: 

Directions: 

Whole Spices to Toast 

1.  Toast the whole spices until 

•  6 whole cloves 

fragrant. Let cool a bit before 

•  1 dried red pepper 

pulsing in a spice grinder. 

•  6 green cardamon pods 

2.  Heat the ghee/oil in a large 

•  1 teaspoon black peppercorns 

saucepan over medium-high 

•  1 two-inch piece of cinnamon 

heat. 

•  1 tablespoon cumin seeds 

3.  When the oil is nice and hot, 

•  1 tablespoon coriander seeds 

add the toasted spices and 

stir. Cook for a minute or so, 

Other Spices 

until the aromas are released, 

•  1/2 teaspoon ground mace 

but do not burn. 

•  2 tablespoons yellow Indian 

4.  Add the onions and stir to 

curry 

coat with the oil and spices. 

•  1/2 teaspoon chili powder 

5.  Cook on medium-low heat for 

•  Salt and pepper to taste 

about five minutes, until the 

•  1 tablespoon garam masala 

onions are translucent, before 

Other  

adding the garlic and ginger 

•  2 large onions (chopped small) 

puree. 

•  2 tablespoons ginger and garlic  6.  Add the meat and the rest of the spices. 

paste 

7.  Brown the meat for a couple of minutes and then add the coconut cream, 

•  2 pounds lamb (cut into 1 inch 

cover and simmer for about one hour to one and a half hours until the meat is size pieces) 

nice and tender. Stirring occasionally. 

•  Ghee or Oil for cooking 



•  1 small can coconut cream 



Notes: 

Adapted from  Rick Stein. 



L A M B   O S S O B U C O  



Ingredients: 

Directions: 

•  2 lamb shanks (outer film 

1.  Cut the bacon into small pieces and put in a large sauce pot (cold, not removed) 

preheated) and brown. 

•  4 strips bacon 

2.  Turn down the heat, add the onion and minced garlic, and cook on low until 

•  1 onion, finely chopped 

soft. 

•  Rub of choice 

3.  Make sure the sheathing is removed from the shank, stab randomly all over 

•  Garlic powder 

with a small knife, and give a dusting of rub and garlic powder. Brown on all 

•  Dusting of flour 

sides in the pot, then remove. 

•  1 cup of dry red wine 

4.  Deglaze the pan with half a cup of wine. Add half of the fresh chopped 

•  1-2 cups beef stock 

oregano and let thicken. Add the remaining half cup of wine, 1 cup of stock, 

•  4 cloves garlic (minced) 

and a dusting of flour. 

•  4 tablespoons fresh oregano 

5.  Let it just begin to thicken then add the bacon and onion mix back in and stir (chopped fine) 

to mix. 

•  Salt and pepper to taste 

6.  Put the browned shanks back in, turning to coat. 



7.  Sprinkle with the remaining herbs and give a quick stir. 

8.  Cover with a lid and cook for 1 1/2 - 2 hours, turning shanks and adding more stock (or wine) as the liquid disappears. 

9.  Once the shanks have been cooked through and are ready to fall off the bone, remove and cover with tin foil. Bring the remaining liquid up to a boil and once it has thickened, pour into your gravy boat for a nice rich gravy! 
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I N D I A N   L A M B   S T E W E D   I N   M I L K  



Ingredients: 

Directions: 

Lamb 

1.  Put the cardamom pods, cloves, cinnamon stick, fennel seeds, bay leaves, 

•  12 green cardamom pods 

black peppercorns, whole chili, and ginger into a deep saucepot and add the (lightly bruised with a rolling 

milk, water, and stock. 

pin) 

2.  Bring to a simmer and let simmer for 10 minutes. 

•  12 cloves cloves, not garlic 

3.  Add the lamb cutlets and simmer very gently for 10 minutes. 

cloves 

4.  Scoop out lamb and strain the liquid into a bowl that is set in an ice bath. 

•  3-4 inch piece cinnamon stick 

5.  For the batter, start by mixing the dry ingredients in a bowl. 

•  2 teaspoons fennel seeds 

6.  Lightly beat the egg whites in a separate bowl until just frothy and then whisk 

•  2 Indian bay leaves 

them into the dry ingredients. 

•  1 1/2 teaspoon black 

7.  Add the chopped chilies. 

peppercorns 

8.  Add enough of the cooled milky stock to make a thin batter the consistency of 

•  1 teaspoon ground ginger 

single cream. 

•  4 cups milk 

9.  Whisking to blend. 

•  1 cup beef stock 

10.  Heat enough vegetable oil in the bottom of a deep-sided frying pan to give 

•  1 green chili (whole) 

the whole bottom a thick coating. 

•  2 lbs lamb cubes 

11.  Dunk the pieces of lamb into the batter and place into the oil, frying a couple 

• 

minutes a side. 

vegetable oil 



The Batter 



•  1 cup seasoned breadcrumbs 



•  2 teaspoons ground black 



pepper 



•  2 teaspoons fennel seeds, 

toasted and ground 

•  1 teaspoon ground ginger 

•  1 teaspoon ground cardamom  

•  1 teaspoon salt 

•  3 green chilies, finely chopped, 

with seeds 

•  2 free-range egg whites 

•  Pinch chat masala (to finish) 







































Notes: 

Adapted from  Rick Stein. 
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B R E A K I N G   D O W N   A   W H O L E   R A B B I T  







Lay the rabbit on its back. Hold a foreleg in one hand, then 

Push down on the rabbit’s spine to give you clear sight of the 

keeping your knife flush against the rib cage, cut the flesh 

back legs’ thigh muscle connecting to the pelvis. Cut through the 

connecting the foreleg to the shoulder. The foreleg isn’t 

thigh and then bend it back so the ball joint pops out. 

connected to bone, so this is easy to do. Repeat. 





Cut the meat around the leg, turning the carcass, to separate the 

Chop of the tail / pelvis area (save for the stockpot if you wish.) 

leg from the tail joint. Repeat with other leg. 

Count two ribs up from the tail. 





Chop between the second and third ribs. 

Turn the carcass spine-side up, then press down and flatten the 



spine with the palm of your hand. 



Cut along the spine using shears and down the middle on the rib side. Cut along each side of the spine (the middle part of the rabbit now) for the “loin” pieces and add another piece of spine to put into the stockpot. 
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H A S E N P F E F F E R   ( G E R M A N   R A B B I T  

S T E W )  



Ingredients: 

Directions: 

Marinade 

1.  Make a dredge of 1/2 cup flour 

•  1 cup water 

mixed with 2 teaspoons of black 

•  1 cup red wine 

pepper, in a large Ziploc bag. 

•  1 cup apple cider vinegar 

2.  Take the rabbit out of the 

•  1 tablespoon salt 

marinade and pat dry. (Don't 

•  4 strands rosemary, stripped off 

throw away the marinade!) 

strand 

3.  Dredge each piece and knock off 

•  1 tablespoon juniper berries, 

any excess flour. 

crushed in mortar and pestle 

4.  Strain the marinade into a bowl 

•  1 teaspoon dried green 

or large measuring cup. 

peppercorns, crushed in mortar 

5.  In a large Dutch oven, melt down 

and pestle 

the bacon fat. 

•  1 tablespoon cracked black 

6.  Brown the rabbit pieces in 

peppercorns 

batches, removing and setting 

•  4 bay leaves 

aside. 

•  6 cloves 

7.  Add the onion to pot and cook 

•  1 teaspoon dried thyme 

until soft and just turning golden brown. 

• 

8.  Return the browned rabbit to the pot. 

2 green onions, chopped 

• 

9.  Add the strained stock/marinade and bring to a light simmer. 

1 rabbit, cut into pieces 

10.  Put lid on the pot and bake for 2-3 hours at 325°F. 

Cooking 

11.  Remove the rabbit from the pot. 

•  1/2 cup flour 

12.  Add the sour cream to the pot and whisk to mix. 

•  1/2 tablespoon 

13.  Serve rabbit with the gravy! 

•  2 to 3 cups chopped onion 



•  1/4 cup sour cream 

•  Butter or bacon fa 



B O R L O T T I   B E A N S  



Ingredients: 

Directions: 

•  1 lb dried borlotti or white navy  1.  Soak the beans overnight in cold water. Rinse thoroughly, picking out any of beans 

the skins. 

•  8 cups stock 

2.  Peel the onions, tomato, potato, and garlic, leaving whole. Cut the onions, 

•  6 cloves garlic 

tomato, and potato in half. 

•  2 onions 

3.  Place the beans in a large pot, add the vegetables, tea pocket, bouquet 

•  1 large potato 

garni, bay leaves, and cover by an inch or two with stock. (If using dried 

•  1 ripe tomato 

oregano, put peppercorns and oregano in cheesecloth or a tea pocket and tie 

•  3 sprigs fresh sage 

shut with twine. I also added a 3-inch piece of sausage and a small piece of 

•  1 small bunch fresh thyme 

smoked pork chop left over from dinner before. It's not necessary, but it does 

•  2 tablespoons dried oregano or 

add a bit of flavor.) 

4-5 sprigs fresh oregano 

4.  Simmer 1-2 hours, stirring occasionally, adding more water if necessary. 

•  1 tablespoon peppercorns 

5.  When the beans are soft, remove the onion, chopping or mashing it up before 

•  2 bay leaves 

returning to the pot. Mash the tomato, potato and any garlic pieces. 

• 

6.  Remove the bouquet garni, the tea pocket and bay leaves. 

4 tablespoons olive oil 

• 

7.  Add more water if desired, add the olive oil and the vinegar, stir to combine. 

1 teaspoon red wine vinegar 

8.  Salt and pepper to taste. 

Notes: 

9.  Serve with buttery sourdough toast. 

Adapted from  Jamie (Oliver) Cooks 

 Italy. 
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T A P E N A D E   S T U F F E D   L A M B  

B U R G E R S  



Ingredients: 

Directions: 

Tapenade 

Tapenade 

•  2 cups mixed pitted olives 

1.  Mix all the ingredients, except the oil, in a food processor. 

(kalamata, jumbo green, and 

2.  Drizzle oil in and whiz to incorporate. 

garlic stuffed) 

Feta Garlic Sauce 

•  2 anchovy fillets 

1.  Mix all ingredients and place in fridge to set. 

•  1 tablespoon capers 

• 

The Burgers 

3-4 cloves garlic, chopped 

• 

1.  Mix all ingredients, except tapenade, and place in fridge for about 1/2 hour. 

1 tablespoon fresh basil, rough 

2.  Remove from fridge and divide into 4 equal portions. 

chopped 

• 

3.  Divide each portion in half and form 2 flat patties. 

1 tablespoon fresh oregano, 

4.  On one patty place 1 tablespoon tapenade. 

rough chopped 

5.  Place other patty on top and pinch closed, making sure its sealed all around. 

•  2 roasted red peppers 

6.  Pat flat and then press a small indent into the middle. 

•  vegetable oil 

7.  Place on wax paper and set in freezer for 5 minutes or while the BBQ heats Feta Garlic Sauce 

up. 

•  1/4 cup sour cream 

8.  BBQ for about 5-6 minutes a side. 

•  1/4 cup mayo 

9.  Remove from BBQ, top with thinly sliced red onion, and the feta garlic sauce. 

•  Juice of 1/2 lemon 

(We didn’t have any burger buns when I originally made them.) 

•  1 tablespoon fresh chopped 



basil 



•  1/2 teaspoon pepper 



•  Salt to taste 



•  3-4 cloves garlic, chopped fine 





The Burgers 



•  1 500 g package of ground 



lamb 

• 



2 teaspoons dried oregano 

•  1/2 small onion, chopped fine 



•  1 teaspoon cumin 

•  1 tablespoon minced garlic 

•  1 teaspoon black pepper 

•  1/2 teaspoon salt 

•  1 teaspoon paprika 

•  1 egg 

•  Tapenade  
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S U S H I   ( K A P P A S   &   S P A M   M U S U B I )  



Ingredients:  

Directions: 

Sushi Rice 

Sushi Rice 

•  Sushi rice 

1.  Mix the vinegar and sugar until the 

•  4 tablespoons rice vinegar 

sugar has dissolved. 

(unseasoned) 

2.  Make the rice (2 rice cooker scoops), 

•  2 tablespoons sugar 

adding a hearty teaspoon of furikake 

•  1 teaspoon salt 

into the water and laying a quarter of 

•  Nori sheets 

a sheet of nori on top of the rice. 

•  Furikake 

3.  When the rice has finished cooking, 

•  Small bowl of cold water 

gently break up the sheet, and and 

•  Variety of fillings (cucumber, 

fold it into the rice. 

pickled daikon, crab, whatever 

4.  Drizzle the sushi vinegar on while the 

you love!)  

rice is still warm. Gently folding the 

rice to mix the sushi vinegar evenly. 

Spam Musubi Ingredients 

•  Spam (in 1/4-inch slices) 

Assembling Sushi Rolls 

•  2 tablespoons soy sauce 

1.  Put a sheet of plastic wrap down on 

•  2 tablespoons light brown sugar 

the sushi roller. 

• 

2.  Put a scoop of rice down, spreading a 

1/2 teaspoon mirin 

• 

bit with a spatula, and then dip your 

1 to 2 teaspoons neutral oil 

fingers in the water first to finish 



spreading to make it an even layer. 



3.  Leave about an inch or so of space at 



the top of the sheet. 



4.  Sprinkle some furikake on the rice at 



this point. 



5.  Put a row of your desired filling(s) 



down (about an inch above the 



bottom, use a bit of the water to 



dampen the strip of bare nori, and 



then roll tightly (keeping the wrap out of the way). The damp nori will help you form a seal keeping the roll nice and tight. 



6.  Use the plastic wrap to keep it in a tube shape and place it in the fridge to chill while you make the rest of the rolls. 



7.  Remove from the plastic when ready to eat and slice with a fillet knife to get nice clean slices. 



Spam Musubi 



1.  Combine the marinade ingredients 



and marinate for at least 15 minutes. 



2.  Crisp up the slices in a frying pan. 



3.  Lay a strip of nori down. I like to 



make the width slightly smaller than 



the mold. I.e., if your mould is 3” long, 



make the nori strip about 2” wide and 



~6” long. Long enough to wrap 

around the rice and spam, then place 



your musubi mould down and put a 



small scoop of rice in the mould, 



pressing down. 



4.  Top with a slice of the spam. 

Notes: 

5.  Remove the mould and fold the nori 

sheet around, wetting the end of the nori to make it stick. 

Check out the Quick Pickled Daikon 



recipe under  Miscellaneous – 

 Pickles!  
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R O G A N   J O S H  



Ingredients: 

Directions: 

•  2 tablespoons ghee or 

1.  Heat the ghee/oil in a large saucepan over medium-high heat. 

vegetable oil 

2.  When the oil is nice and hot, add the whole spices and stir. Cook for a minute Whole Spices 

or so, until the aromas are released, but do not burn. 

•  6 whole cloves 

3.  Add the onions and stir to coat with the oil and spices. Cook on medium-low 

•  1-2 Kashmiri dried peppers 

heat for about five minutes before adding the garlic and ginger puree. Cook 

• 

until the onions are translucent. 

16 green cardamon pods 

• 

4.  Add the meat (and the bone if not using bone-in pieces) and the rest of the 1 teaspoon whole black 

spices. 

peppercorns 

• 

5.  Brown the meat for a couple of minutes and then add just enough water to 1 two-inch piece of cinnamon 

cover and simmer for about one hour to one and a half hours until the meat is 

•  1/2 teaspoon ground mace 

nice and tender. (1 1/2 hours for lamb or goat and 1 hour for beef or veal.) 

•  1 tablespoon cumin seeds 



•  1 tablespoon coriander seeds, 

lightly crushed 

Other 

•  2 large onions (chopped small) 

•  1 tablespoon ginger paste 

•  1 tablespoon garlic puree 

•  3 bay leaves 

•  2 pounds leg of lamb cut into 1 

inch size pieces - retain the 

bone 

•  2 tablespoons mild paprika 

•  1 teaspoon chili powder 

•  Salt and pepper to taste 

•  1 tablespoon garam masala 

Notes: 

Adapted from  Great Curry Recipes. 
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M I S C E L L A N E O U S  

A Bit of Everything,  

Including Salty Snacks









 

 















D R I E D   H E R B S  



Ingredients: 

Directions: 

•  Hardy herbs such as bay, 

1.  Wash and dry the herbs, laying them out in a single layer on paper towel to oregano, sage 

dry thoroughly. 



2.  Take a plate and put 2 layers of paper towel on it. 



3.  Spread the oregano in one layer on the paper towel. 



4.  Microwave for 30 seconds. 



5.  Microwave in bursts of 30 seconds until the oregano (or other herb) is dried and crumbly to the touch. 





















Notes: 

A trick for drying herbs like sage 

and oregano is to dry them on the 

stems. Don't strip the leaves off as 



they turn out greener if left on the 



Dried bay leaves  

Oregano, mint, thyme, and sage combined 

stem! 



and bay leaf powder 

with sea salt to make Italian Herb Salt 



H O M E M A D E   H O T   C H O C O L A T E   M I X  



Ingredients: 

Directions: 

•  1/2 cup white sugar 

1.  Mix all ingredients in a food processor. For the cocoa powder I used a mix of 

•  1/2 cup cocoa powder 

1/4 cup of Valrhona 100% and 1/4 cup of Fry's cocoa. 

•  85 gm / 3/4 cup finely chopped 

2.  To make a cup, heat a cup of milk (do not boil) and add 2-3 tablespoons of dark or semi-sweet chocolate 

the mix. 

•  1 tablespoon cornstarch 

3.  Stir to mix and let the ingredients melt and incorporate. 

•  Pinch of fine sea salt 



























Notes: 

Don’t use chocolate chips! You will 

just end up with a bunch of cocoa-

coated chocolate chips in the food 

processor. 
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( N O )   N U T S   A N D   B O L T S  



Ingredients: 

Directions: 

Dry Ingredients 

1.  Mix the dry ingredients in a couple giant bowls, turkey roasters, whatever you 

•  1 large bag Bugles (original 

have. 

flavor) 

2.  In a small saucepot, melt the butter. Add the rest of the Coating Ingredients, 

•  1 box Cheezits 

whisking to blend. 

•  1 box Corn Chex 

3.  Drizzle over the dry mix and toss to mix well. 

•  1 box Cheerios 

4.  Bake uncovered at 225 degrees for one hour, stirring every 15 minutes. 

•  1 box plain Shredded Wheat 



•  1 large bag stick pretzels 

Dry Ingredients 

•  2 cups melted butter 

•  3 tablespoons Worcestershire 

sauce 

•  2 teaspoons paprika 

•  1 teaspoon Old Bay seasoning 

•  2 tablespoons granulated garlic 

•  2 teaspoons seasoning salt 

•  1 teaspoon onion powder 

•  3 tablespoons Cote D’Azur 

Spice 2.0 chili paste 



Notes: 

We aren’t a fan of nuts in the mix, 

but if you are, add whatever you 

like! 



P E A N U T   B U T T E R   D O G   C O O K I E S  



Ingredients: 

Directions: 

•  2 cups whole wheat flour 

1.  Preheat the oven to 400°F and line a 

•  1 tablespoon baking powder 

cookie sheet with foil or a silicone mat. 

•  1 cup peanut butter (smooth or  2.  In a large bowl mix the flour and baking chunky) 

soda. 

•  3/4 cup milk 

3.  In a small bowl, whisk the peanut butter 

•  Water to moisten 

and milk until smooth and combined (or 

as smooth as it gets if using a chunky 

peanut butter.) Add the peanut butter 

mix to the flour, mixing until well 

combined. 

4.  At this point it says to work into 2 

pliable balls. This is where I had to 

sprinkle with a bit of water to get it to 

stick together to actually make a ball. 

5.  Roll out to 1/4″ to 1/2″ thick and cut 

with a cookie cutter (I used a small bone 

shaped cutter and got about 65 cookies out of it), placing on the prepared cookie sheet. 

6.  Bake at 400F for 15-17 minutes. 

7.  Cool on a rack and store in sealed bags in the refrigerator. Or just feed directly to your furbaby! 
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F I S H   &   C H I P   B A T T E R  



Ingredients: 

Directions: 

•  4 eggs, well beaten 

1.  Mix first 5 ingredients, then add 2 tablespoons of oil. If too thick, thin with a 

•  2 cups milk 

bit of water. 

•  2 cups pancake flour 

2.  Dip the fish or chicken into flour before putting it in the batter. 

•  3 teaspoons baking powder 

•  1 teaspoon salt 

•  2 tablespoons of oil 

Notes: 

Recipe from Elsie’s recipe box. 



S W E E T E N E D   C O N D E N S E D   M I L K  



Ingredients: 

Directions: 

•  4 cups 3% milk 

Not to be confused with dulce de leche, this is what dulce de leche starts out as. 

•  1 1/2 cups granulated sugar 

Being homemade it is a bit more caramelly tasting. 

•  Pinch of salt 

1.  Place a stool beside the stove and get comfy because you aren't moving for the next hour or so! 



2.  Place the ingredients in a thick-bottomed pot and bring to a simmer on low to medium heat. 



3.  Do not leave the pot and stir frequently! (I use a whisk to combine the ingredients until the sugar is melted, then switched to a wooden spoon.) 4.  For the first 45 minutes or so, let it come to a bubbling simmer, and gently stir until the bubbles disappear, then repeat. 



5.  As it begins to turn golden, it will start to get foamy, almost like when you're making candy. At this point, stir constantly so the bottom doesn't burn. 



6.  It will begin to thicken soon after and you'll notice that the spoon will leave a path in the mixture. 



7.  As soon as it begins to thicken, pull it from the heat and pour into a glass jar. 

































Notes: 

If you’d like the recipe for 

homemade dulce de leche, it can be 

found under  Desserts – Candies and 

 Other Treats. 
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M A R C O N A   A L M O N D S  



Ingredients: 

Directions: 

•  1 1/2 cups blanched whole 

1.  Cover the bottom of a frying pan 

almonds 

with olive oil (you are shallow 

•  Olive oil 

frying), add the sprigs of thyme and 

•  Sprigs of thyme 

oregano, cover with a splatter 

•  Springs of oregano 

screen and warm up on medium 

•  Fleur de sel 

heat. 

•  Mediterranean salt 

2.  Once warmed, add the almonds and 



brown, stirring frequently. 

3.  Using a slotted or mesh spoon, 

scoop the almonds out of the oil, 

allowing to drain as much as 

possible. 

4.  Place the almonds on a cookie sheet 

in a single layer. 

5.  Sprinkle immediately with fleur de 

sel. 

6.  Toss a couple times with a spoon, then sprinkle with additional 

Mediterranean salt. 

7.  Let cool and then serve. 





R O A S T E D   P U M P K I N   S E E D S  



Ingredients: 

Directions: 

•  Pumpkin seeds 

1.  Thoroughly rinse the pumpkin seeds 

•  Olive Oil 

in water, until all the pumpkin 

•  Seasonings of choice 

strands have been removed. 



2.  Spread on a tea towel and let dry. 

3.  Line a cookie sheet with tinfoil and 

preheat the oven to 350°F. 

4.  Place the seeds in a bowl and drizzle 

with olive oil to lightly coat. 

5.  Sprinkle with your seasonings of 

choice (I like salt, some garlic 

powder, Clubhouse Herb & Pepper or 

Costco’s Seasoning Blend, salt, and 

some of my multi-purpose rub) 

6.  Spread on the cookie sheet and 

bake for 15 minutes, then give the 

seeds a toss to turn over. 

7.  Bake for another 15 minutes, then let cool. 
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M I S C E L L A N E O U S  

Jams and Jellies 

Includes items such as canned fruit, jams, and jellies. 









 

 











B L U E B E R R Y / S T R A W B E R R Y   W I N E   J A M  



Ingredients: 

Directions: 

•  5 1/2 cups granulated sugar 

1.  Wash the jars and place them in your 

•  4-5 cups fresh  crushed 

canner pot (sans lids) on a rack, fill the 

blueberries  

canner so the jars are covered by at 

•  1 package regular powdered 

least an inch. Put onto the stove and 

fruit pectin  

bring to a boil. 

•  1 cup strawberry wine 

2.  Coarsely puree blueberries in blender or 

•  1/2 teaspoon unsalted butter 

food processor and put into a large pot 

•  1 teaspoon cinnamon 

3.  Whisk in pectin until dissolved. 

•  1/2 teaspoon nutmeg 

4.  Add wine, butter, and spices and cook 

•  1/4 teaspoon ground cloves 

over medium-high heat, stirring 

•  9 250ml jars and lids 

constantly, until mixture comes to a full 

rolling boil. 

5.  Add sugar and continue to cook, stirring 

constantly, until mixture returns to a full 

rolling boil. 

6.  Boil hard for one minute. 

7.  Set heat to low. 

8.  Place lids in water in a small saucepan and heat to a low boil. Turn heat down to low until ready to use. 

9.  Remove a jar from the canning pot, dumping out the water. Use a ladle to fill the hot jars to 1/4" from the top with the jam. Wipe rims clean. Screw on lids. 

10.  Finish filling all the jars and using oven mitts, tighten the lids. Place back in the canning pot and water bathe for 10 minutes. 

11.  Remove the jars gently, trying not to tip, and place to the side to cool and set. 



P L U M   J E L L Y  



Ingredients: 

Directions: 

•  12-16 cups of small yellow 

1.  Wash the jars and place them in your canner pot (sans lids) on a rack, fill the plums (enough to make 6 cups 

canner so the jars are covered by at least an inch. Put onto the stove and liquid) 

bring to a boil. 

•  1 small package of Certo 

2.  Wash and cut the plums in half, removing the pits. Lightly crush the plums powder 

and put into large pot (pits and all) with cinnamon and nutmeg. Add a cup or 

•  7 cups sugar 

so of water so bottom of pot is covered. 

•  Cinnamon and nutmeg to taste  3.  Simmer fruit for approximately 45 minutes until the fruit breaks down. 

•  9 250ml jars and lids 

4.  Strain using a fine strainer into a large bowl 

5.  Using a jelly strainer (or fine mesh strainer), strain into a pot. 

6.  Bring to a boil and whisk in the gelatin powder and bring back to a boil. 

Whisking until dissolved. Let boil for a minute. 

7.  Add sugar in batches, whisking to dissolve, and keep froth down. 

8.  Once the sugar is all in and melted, let boil for another minute. 

9.  Remove from heat, let froth settle, then skim off froth. 

10.  Set heat to low. 

11.  Place lids in water in a small saucepan and heat to a low boil. Turn heat down to low until ready to use. 

12.  Remove a jar from the canning pot, dumping out the water. Use a ladle to fill the hot jars to 1/4" from the top with the jam. Wipe rims clean. Screw on lids. 

13.  Finish filling all the jars and using oven mitts, tighten the lids. Place back in the canning pot and water bathe for 10 minutes. 

14.  Remove the jars gently, trying not to tip, and place to the side to cool and set. 



M I S C E L L A N E O U S  – Jams and Jellies 

P a g e  243 | 314 







C R A B A P P L E   J E L L Y  



Ingredients: 

Directions: 

•  Crabapples 

1.  Start by cleaning the apples, plucking off the stems and using a small paring 

•  3/4 cup cane or granulated 

knife to cut off the bottom of the crabapple. Cut them in half and place in a sugar, per 1 cup of strained 

pot that has a generous splash of lemon juice. Discard any mushy, overly liquid 

bruised, or wormed apples. Light bruising is fine. 

•  Water 

2.  Once all the apples have been prepped, dump into a sink filled with cold 

•  Cinnamon sticks, 4-5 sticks per 

water. Swirl the crabapples around to dislodge any remaining debris. 

large pot full 

3.  Place the cleaned and halved crabapples into a large pot and add water just 

•  Whole allspice, 4-5 pods per 

until the apples are covered. 

large pot full 

4.  Shove the cinnamon sticks, allspice, and cloves into the apples. 

•  Cloves, 1 tablespoon per large 

5.  Start the apples at a slow simmer, stirring occasionally. After about 10 

pot full 

minutes, mash lightly with a potato masher. 



6.  Bring to a soft boil and remove from the heat. 



7.  Take a large strainer and line it with cheesecloth. Place over a large pot or bowl and let it sit overnight. 



8.  Take the strained juice and add 3/4 cup sugar per 1 cup of strained liquid. 



9.  Gently bring the mixture to a boil. STIR FREQUENTLY. 



10.  Skim off the foam when it builds up. 



11.  When the liquid has reached 220°F, remove from the heat. (Use a candy thermometer or use an instant-read thermometer.) 



12.  Wash the jars and place them in your canner pot (sans lids) on a rack, fill the canner so the jars are covered by at least an inch. Put onto the stove and bring to a boil. 



13.  Place lids in water in a small saucepan and heat to a low boil. Turn heat down to low until ready to use. 



14.  Remove a jar from the canning pot, dumping out the water. Fill the hot jars to 1/4" from the top with the jelly. Wipe rims clean. Screw on lids. 



15.  Finish filling all the jars and using oven mitts, tighten the lids. Place back in the canning pot and water bathe for 10 minutes. 

16.  Remove the jars gently, trying not to tip, and place to the side to cool and set. 



























Notes: 

Crabapples are naturally acidic and 

full of pectin, meaning that you just 

need a bit of sugar to make jelly. 





M I S C E L L A N E O U S  – Jams and Jellies 

P a g e  244 | 314 







C A N N E D   P E A R S   ( O R   P E A C H E S )  



Ingredients: 

Directions: 

•  Pears 

1.  Peel, core, and half the pears, placing them immediately into a lemon water 

•  4 cups sugar 

bath. (I had 2 large pots half full of lemon water for the 10 pounds of pears. 

•  4 quarts (16 cups) water 

Use 2 tablespoons of lemon juice per 1 cup of water.)  

•  6 1L Jars with lids 

2.  Don’t let the pears ripen too much! Just as the first blush of yellow appears is 

•  Lemon juice & water (for the 

the perfect moment. Slightly under-ripe pears are easier to peel and the riper water bath) 

the pear, the more they will float to the top of the jar. 

3.  When peeling the pears, put the bulk of the pear in your palm and the tip of For Spiced Pears 

• 

the pear heading towards your fingertips. I found it easier to quickly peel the 6 whole star anise pods 

tip and then smooth strokes to take off the peel around the ball-shaped 

•  8 green cardamom pods 

portion. Peel all around, even the base. Leave the stem on when cutting in 

•  4 sticks cinnamon 

half. I found it helped, when the pear was cut in half, to grab the stem and 

•  8 whole cloves 

pull down the pear that the fibrous core strands came out with the stem. 



4.  I used a metal measuring spoon to scoop out the fibers, the core, and the tiny bottom pit. Place the pears immediately into a lemon water mix, as soon as you have peeled, cut, and cored the pears. 



5.  Wash the jars in hot soapy water, rinse well and set on a rack in your canning pot. Fill the jars and pot with water (until the jars are covered) and bring to a boil. Set the lids in a saucepot, cover with water and bring to a boil, turning off the heat once it reaches a boil. 



6.  In a large pot, bring the water, sugar, and spices (if using) to a boil. 



7.  Using a slotted spoon, transfer the pears from their lemon water bath to the sugar water. Bring back up to a boil and boil for 5 minutes. 



8.  Remove a jar from the canning pot, dumping out the water in the jar. Fill GENTLY with pears (adding a star anise pod, a couple of cardamon pods, and 2-3 cloves to each jar). Fill the jar with syrup until half an inch from the top. 



9.  Wipe the rim of the jar and place on a lid, screwing it tightly. 



10.  Repeat until all the jars are filled. Place the jars back in the boiling water (in the canning pot) and water bathe for 10 minutes. 











































Notes: 

Peaches work well too with the 

sugar/water syrup! 

Original recipe from  Simply Recipes.  
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J A L A P E N O   P E P P E R   J E L L Y  



Ingredients: 

Directions: 

•  4 jalapeno's chopped small and  1.  PUT ON GLOVES! Wash, deseed (if 

deseeded 

desired), and chop jalapeno peppers 

•  4 spicy yellow peppers* 

and spicy yellow peppers and whiz in 

chopped small and deseeded 

a small food processor. Place in a 

•  2 cups apple cider vinegar 

large sauce pot. 

standardized to 5% acidity 

2.  Add the vinegar and bring to a boil 

•  6 tablespoons powdered pectin 

and simmer covered for 5 minutes. 

•  6 cups of sugar 

3.  Strain the juice out, pressing the 

chilies down with a spatula so as to 



get all the juice. I didn't scrape the pot 



clean as I returned half the mash to 



the pot along with the liquid. 



4.  Add the pectin powder and bring back 



to a boil. 



5.  Add all the sugar at once, using a whisk to keep moving. 



6.  Add green food coloring a few drops at a time until its the desired colour. 



7.  Once all the sugar has melted and it has been brought back to a boil remove from heat. 



8.  Wash the jars and place them in your canner pot on a rack, fill the canner so the jars are covered by at least an inch. 



9.  Place lids in water in a small saucepan and heat to a low boil. Turn heat Notes: 

down to medium until ready to use. 

10.  Remove a jar from the canning pot, dumping out the water. Fill the hot jars Spicy yellow peppers, are also 

to 1/4" from the top with the jelly. Wipe rims clean. Screw on lids. 

known as guero chile peppers or 

11.  Put filled jars back in the boiling water in canning pot (again making sure the Santa Fe Grande Chili Peppers. 

jars are covered with water). Boil 10 minutes. 

It may congeal very fast. Just keep 

12.  Remove from water. Let jars cool. 

whisking breaking it down, until the 

13.  Check the seals, the lids should be sucked down and you should hear a ping sugar has melted. 

when they seal. 





F R E E Z E R   J A M  



Ingredients: 

Directions: 

•  3 cups prepared fruit 

1.  Pit the apricots, peaches 

•  5 cups sugar (depending on 

(poach and skin 

fruit) 

peaches), etc. and finely 

•  1 tablespoon ascorbic acid 

chop until you have 3 

•  1 teaspoon lemon juice 

cups. 

•  1 package of Certs gelatin 

2.  Combine the sugar and 

•  3/4 cup water 

acid and add to the fruit. 



Toss with the lemon 



juice. 



3.  Let stand for 20 minutes. 



4.  Combine the Certo and 



water in a small 



saucepan. Boil for 1 



minute, stirring 

constantly. 

Notes: 

5.  Add to the fruit and stir constantly for 2 minutes. 

6.  Ladle into sterilized jars and let stand for 24 hours before freezing. 

Original recipe from Elsie. 
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M I S C E L L A N E O U S  

Pickles 









 























P I C K L E S  



Ingredients: 

Directions: 

In each pickle jar 

1.  Prepare the vegetables (pickling 

Pickled carrots are my favourite! 

•  4 garlic cloves 

cukes, jalapeno peppers, carrots, 

•  1/2 teaspoon mustard seed 

beans, asparagus, whatever suits 

•  1/2 teaspoon celery seed 

your fancy!) and peel the garlic 

•  1/2 teaspoon dill seed 

cloves (if using). 

•  1 teaspoon pickling spice 

2.  Wash 4 large jars in very hot soapy 

•  3/4 teaspoon peppercorns 

water (or put through cycle of 

•  1/4 teaspoon alum 

dishwasher) and set aside. 

•  1 large bay leaf 

3.  Set the rack and jars (sans lids) in 

•  Veggie of choice 

your canning pot and fill with 

•  Chilies for spicy pickles 

water (I like to fill the jars first so 

(optional) 

they float up). Put onto the stove 

•  Fresh dill (optional) 

and bring to a boil. 

4.  Put a small pot of water and place 

Pickle brine 

the lids and tops in, bring to a boil, 

•  4 cups white vinegar 

then turn off or leave at a very low 

•  3/4 cups pickling salt 

simmer. 

•  8 cups water 

5.  Bring the brine ingredients to a boil 

Equipment 

and then turn to medium-high 

•  Pickling jars 

heat. 

•  Pot tall enough so the jars and 

6.  Pull your jars out of the boiling water with the canning tongs, dumping the rack can be covered completely 

water out. Put the pickle jar ingredients into each jar and then cram the with water 

veggie of choice as tightly as you can into the jars. 

•  Pot for the lids 

7.  Put the funnel on the jar then use the ladle to fill them with the brine with 

•  Tongs (for grabbing the lids) 

1/2-inch of headspace, and put on the lids tightly. You may need to wipe the 

• 

rims of the jars first if any brine spills over, before putting the lids on. 

Canning tongs/lifter 

• 

8.  Use the canning tongs to place the filled jars back into the canning pot and Canning funnel and ladle 

• 

set a timer for 10 minutes.  Make sure water covers the jars completely, by at Paper towel for wiping the rims 

 least an inch! 

of the jars 

• 

9.  Remove the jars using the canning tongs and tilt slightly to remove any water Oven mitt 

from the top and set aside to finish cooling and sealing. 



10.  You’ll know when the cans are sealed by the distinctive pop they make. 



11.  Wait patiently for a few weeks for full flavour! It’s a long wait, but 4-6 weeks is perfect. 





Notes: 

I use this brine for most of my 

pickles. 

Alum is used so that the pickles stay 

crispy. You can also use Bernardin 

Pickle Crisp, though it does tend to 

have a distinct flavour. 

For the small jars (ex. pickled garlic) 

only put half the jar spices in. 

Though your hands should be 

washed before handling everything, 

I prefer not to let my fingers touch 

the inside of the jar and use tongs 





to put the lids on. 



Standard Pickles and Pickled Garlic 

Pickled Jalapenos  



(The garlic is a fan-fav!) 

(just uses the brine) 
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B E E T   ( H O R S E R A D I S H )   P I C K L E S  



Ingredients: 

Directions: 

•  8-10 cups beets 

1.  Cook and slice or chop the beets (alternately, use canned (unpickled) beets!). 

•  2 cups water 

a.  Foil line an oven-safe casserole dish. 

•  2 cups vinegar 

b.  Snip the stems off the beats, leaving a couple of inches of stem. 

•  1 3/4 cups white sugar 

c.  Rinse the beets well (don’t scrub, you don’t want to break the skin!) and 

•  2 teaspoons salt 

rub any dirt off with your fingers. 

•  1 tablespoon pickling spice, in 

d.  Place in the foil-lined dish, leaving room between the beets. Cover the bag 

dish tightly with foil. 

•  7-9 tablespoons horseradish 

e.  Bake: small beets (golf ball to smaller than a tennis ball) for 30-40 



minutes, medium beets (tennis ball-sized) for 45 minutes, and large beets (softball-sized) for 60-75 minutes.  Use a wooden skewer to test if the beets are done. Put the skewer into a beet. If it slides in easily, it’s ready.  

f.  Let the beets rest until cool enough to handle. 



g.  Use your fingers or paring knife to peel the beets. Tim off the ends and slice or chop to your desired size. 

2.  Bring the vinegar, sugar, salt and bag of pickling spice to a boil and boil for 5 



minutes. 

3.  Add the horseradish and simmer for another couple of minutes. 

Notes: 

4.  Add to prepared canning jars (see canning method in the first  Pickles recipe) giving a 1/2-inch of headspace. 

Original recipe from Elsie’s recipe 

5.  Process in the water bath for 10 minutes. 

box, marked as “Edna uses this 

one.” Edna is her sister-in-law. 



B E E T   R E L I S H  



Ingredients: 

Directions: 

•  8-10 cups beets 

1.  Cook and slice or chop the beets (alternately, use canned (unpickled) beets!). 

•  3 cups vinegar 

a.  Foil line an oven-safe casserole dish. 

•  1 cup sugar 

b.  Snip the stems off the beats, leaving a couple of inches of stem. 

•  1 teaspoon salt 

c.  Rinse the beets well (don’t scrub, you don’t want to break the skin!) and 

•  1 tablespoon pickling spice, in a 

rub any dirt off with your fingers. 

bag 

d.  Place in the foil-lined dish, leaving room between the beets. Cover the 

•  Jar of horseradish 

dish tightly with foil. 



e.  Bake for: small beets (golf ball to smaller than a tennis ball) 30-40 



minutes, medium beets (tennis ball-sized) 45 minutes, and large beets 

(softball-sized). 60-75 minutes.  Use a wooden skewer to test if the beets are done. Put the skewer into a beet. If it slides in easily, it’s ready.  

f.  Let the beets rest until cool enough to handle. 



g.  Use your fingers or paring knife to peel the beets. Tim off the ends and slice, shred, or chop to your desired size. 

2.  Bring the vinegar, sugar, salt and bag of pickling spice to a boil and then turn down the heat to a simmer, simmering for 30 minutes. 

3.  Add half a jar (or more to taste) of the horseradish (~1 cup). 



4.  Add the beets and simmer for around 10 minutes. 

5.  Add to prepared canning jars (see canning method in the first Pickles recipe) giving a 1/2-inch of headspace. Remove the air bubbles (use a skewer to give a short stir). 

6.  Process in the water bath for 15 minutes for half pints and 20 minutes for Notes: 

pints. 

Original recipe from my mother-in-

law’s recipe box. 
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B R E A D   &   B U T T E R   P I C K L E S  



Ingredients: 

Directions: 

•  8 cups cucumbers, thinly sliced  1.  Cut the ends off the cucumbers 

•  6 medium onions, sliced 

and use a mandolin to cut thin 

•  1/4 cup pickling salt 

slices. I used the slicing blade of 

•  4 cups cracked ice 

a food processor to slice the 

•  2 1/2 cups vinegar 

onions. 

•  2 1/2 cups sugar 

2.  Combine the cucumbers, onions, 

•  3/4 teaspoon turmeric 

salt, and ice and let sit for a 

•  1/2 teaspoon celery seed 

minimum of 3 hours, best 

•  1/2 teaspoon peppercorns 

overnight. 

•  1 tablespoon mustard seed 

3.  Rinse the cucumber and onions 



under cold water. Drain the 



mixture well and set aside for a 



moment. 



4.  In a large pot, combine sugar, 



mustard seed, celery seed, 



ground turmeric, peppercorns, 



and vinegar. Heat just to a boil. 



5.  Add the drained cucumber and 



onion slices to the large pot and return to boil. Reduce heat and keep warm as you fill your jars. 



6.  Add to prepared canning jars (see canning method in the first  Pickles recipe) giving a 1/2-inch of headspace. Makes approximately 2.5 to 3 litres. 



7.  Process in the water bath for 10 minutes. 

























































Notes: 

Original recipe from Elsie. 
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F U N   F R I D G E   P I C K L E S  



Ingredients: 

Directions: 

•  1 ice cream pail of unpeeled 

1.  Combine the sugar, vinegar, pickling salt, turmeric, celery seed, and mustard pickling cukes and pearl onions 

seed and set over medium-high heat, stirring until the sugar and pickling salt 

•  4 cups sugar 

are dissolved. Let simmer for approximately 1 1/2 hours. 

•  4 cups vinegar 

2.  Pour over the cukes and onions and store in the fridge for 6-8 months. 

•  1/4 cup pickling salt 

•  1 1/2 teaspoons turmeric 

•  1 1/2 teaspoons celery seed 

•  1 1/2 teaspoons mustard seed 





Notes: 

Original recipe from Elsie’s recipe 

box. 



Q U I C K   P I C K L E D   D A I K O N  



Ingredients: 

Directions: 

•  1/2 cup distilled white vinegar 

1.  Heat vinegar and sugar in a saucepan 

•  1/4 cup white sugar 

over low heat until sugar is dissolved. 

•  1 small carrot scrubbed and cut 

Remove from heat, and refrigerate to 

into matchsticks 

cool. 

•  1 daikon radish peeled and cut 

2.  Place daikon and carrot in the glass jar 

into matchsticks 

with the chili peppers. Pour the cooled 

•  1 Thai chili pepper seeded and 

vinegar mixture over it, submerging the 

chopped 

vegetables. 

3.  Cover and refrigerate for at least 4 

hours or overnight. 



Q U I C K   P I C K L E D   J A L A P E N O S  



Ingredients: 

Directions: 

•  Jalapenos 

1.  In a small saucepan, heat the vinegar 

•  1 cup apple cider vinegar 

and add the sugar and salt. 

•  1 1/2 tablespoons sugar 

2.  Stir to mix and once the sugar has 

•  1/2 teaspoon salt 

dissolved, remove from heat. 

3.  Remove the tops from the jalapenos, 

then slice into rings. 

4.  I sliced up around 4 and put into a clean 

pickling jar, added the liquid, then kept 

adding sliced jalapenos until the jar was 

full, yet they were still covered in the 

vinegar. 

5.  Put on the lid and put in refrigerator for 

at least 24 hours. 
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T H O U S A N D   I S L A N D   P I C K L E S  



Ingredients: 

Directions: 

Veggies 

1.  Chop the veggies coarsely and put in the bowl with the 1/2 cup of salt and 

•  8 large cucumbers 

water. Mix and then let stand for 3 hours, then drain thoroughly. 

•  1 large cauliflower 

2.  Mix the flour and turmeric with a bit of cold vinegar first, then mix the 

•  3 large onions 

remaining dressing ingredients in a pot, stirring until smooth and thickened. 

•  2 green peppers 

3.  Add the veggies to the pot and boil for 20 minutes. 

•  2 red peppers 

4.  Add to prepared canning jars (see canning method in the first  Pickles recipe) 

•  1/2 cup salt 

giving a 1/2-inch of headspace. 

5.  Process in the water bath for 15 minutes, turn off the heat and let sit an Dressing 

additional 5 minutes before removing. 

•  3/4 cup flour 

•  1 tablespoon turmeric 

•  5 cups water 

•  4 cups vinegar 

•  4 cups water 

•  1 tablespoon mustard seed 

•  6 cups sugar 

•  1 tablespoon celery seed 

•  6 tablespoons mustard seeds 





Notes: 

Original recipe from my mother – 

Evelyn Ebert. 



M U S T A R D   P I C K L E S  



Ingredients: 

Directions: 

•  4 cups cucumbers 

1.  Cut all veggies into approximately 1 inch cubes. 

•  4 cups onions 

2.  Put all the veggies in an ice cream pail and sprinkle with the celery seed, 

•  1 head of cauliflower 

mustard seed, and pickling salt, stirring to mix. 

•  1 bunch of celery 

3.  Pour boiling water to cover and let it sit overnight. DO NOT put into the 

•  2 green peppers 

fridge. 

•  1 red pepper (optional) 

4.  The next day, take the mixture (in batches), rinse in cold water, and drain 

•  1/2 teaspoon celery seed 

well. 

•  1/2 teaspoon mustard seed 

5.  In a large pot combine the 3 cups vinegar and sugar. 

•  1 cup pickling salt 

6.  Make a paste of 1 cup vinegar, flour, turmeric, and dry mustard and add to 

•  Boiling water 

the large pot. Use a whisk to combine. 

•  3 cups vinegar 

7.  Switch to a wooden spoon and bring the pot to a boil. 

• 

8.  Add the vegetables slowly, bring it back up to a boil, then let boil for just a 6 cups white sugar 

• 

minute. 

1 cup vinegar (additional to 

9.  Add to prepared canning jars (see canning method in the first  Pickles recipe) above) 

• 

giving a 1/2-inch of headspace. 

1 cup flour 

10.  Process in the water bath for 10 minutes, turn off the heat and let sit an 

•  1 tablespoon turmeric 

additional 5 minutes before removing. 

•  2 tablespoons dry mustard 





Notes: 

Original recipe from Elsie’s recipe 

box. 
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M U S T A R D   P I C K L E S   V E R S I O N   2  



Ingredients: 

Directions: 

•  4 cups cucumbers 

1.  Wash your jars in very hot soapy water (or put through cycle in the 

•  4 cups pearl onions 

dishwasher) and set aside. 

•  1 head of cauliflower 

2.  Set the rack and jars (sans lids) into your canning pot and fill it with water (I 

•  2 tablespoons pickling mix 

like to fill the jars first so they don't float up). Put onto the stove and bring to 

•  3/4 cup pickling salt 

a boil. 

•  4 cups vinegar 

3.  Put a small pot of water and place the lids and tops in, covering with water, 

•  4 cups white sugar 

bring to a boil, then turn off the heat. 

•  1 cup vinegar (additional to 

4.  Cut the root ends off the pearl onions and place in a bowl. Pour boiling water above) 

overtop and set aside. 

•  1 cup flour 

5.  Wash and trim the ends off the cucumbers, then slice them into 1/4-inch 

•  1 tablespoon turmeric 

slices and add to a large bowl. 

•  3 tablespoons dry mustard 

6.  Wash the cauliflower and cut into bite-sized florets and add to the bowl. 



7.  Cut the tips off the blanched pearl onions, squeeze out of the first layer, and cut those who aren’t small in half, place the onions into the bowl with the cucumbers and cauliflower. 



8.  Make a paste of 1 cup vinegar, flour, turmeric, and dry mustard, adding a bit more of the vinegar if it’s really dry. 



9.  In a really large pot combine 4 cups of vinegar and the sugar, set on medium heat, stirring to dissolve the sugar. Add the pickling spice and stir to combine. 



10.  Whisk in the paste and whisk until incorporated. 



11.  Switch to a wooden spoon and bring the pot to a boil. Simmer on medium-high heat for 10 minutes. 



12.  Add the vegetables, bring it back up to a boil, then let boil for just 10 



minutes. 



13.  Pull a jar out of the boiling water with the canning tongs, dumping the water out of the jar. 



14.  Put a canning funnel on the jar then use the ladle to fill them with the pickle mixture, leaving 1/2-inch of headspace, and put the lids on tightly. You may need to wipe the rims of the jars first if any brine spills over, before putting the lids on. 



15.  Use the canning tongs to place the filled jars back into the canning pot and set a timer for 15 minutes. Make sure water covers the jars completely! 



16.  Remove the jars using the canning tongs and tilt slightly to remove any water from the top and set aside to finish cooling and sealing. 



17.  You’ll know when the cans are sealed by the distinctive popping sound they make. 



18.  Wait patiently for a few weeks for full flavour! It’s a long wait, but 4-6 weeks is perfect. 









Notes: 

This recipe is based off of Elsie’s 

and combined with  Celebration 

 Generation’s recipe. The result of 

soggy veggies with the boiling 

water and the lack of spices to me 

needed to be tweaked. Also 6 cups 

of sugar just made my teeth hurt 

thinking about it! 
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C A N N E D   C H O P P E D   T O M A T O E S  



Ingredients: 

Directions: 

Veggies 

1.  Blanch and peel the tomatoes, then put in a food processor to chop. 

•  7 1/2 lbs tomatoes 

2.  Put the cloves and allspice into a bag and tie off. 

•  2 1/2 cups onions, chopped 

3.  Add the tomatoes and all other ingredients, including the bag of spices, into 

•  2-4 red peppers, chopped 

a large pot. 

•  3 cups celery, chopped fine 

4.  Bring the pot to a boil, then turn the heat down to medium, and cook 

•  2 1/2 cups sugar 

uncovered for 2 to 2 1/2 hours until thick. 

•  2 tablespoons pickling salt 

5.  Remove the spice bag and add to prepared canning jars (see canning 

•  4 cups vinegar 

method in the first  Pickles recipe) giving a 1/2-inch of headspace. 

•  1 tablespoon cloves 

6.  Process in the water bath for 40-45 minutes, beginning timing when the 

•  3 tablespoons allspice pods 

water has returned to a boil. 

Notes: 

Original recipe from Elsie’s sister, 

Hazel. 





T A N G Y   R E L I S H  



Ingredients: 

Directions: 

•  3 lbs cucumbers  

1.  Prepare the jars and canning 

•  2 -3 sweet onions 

materials like those listed in 

•  1⁄4 cup pickling salt 

the first  Pickles recipe. 

•  3 cups white vinegar 

2.  Finely chop cucumbers and 

•  3⁄4 cup sugar 

onions (I used a food 

•  4 -5 garlic cloves, minced 

processor, pulsing until the 

•  2 teaspoons dill seeds 

pieces were small, but not a 

•  2 teaspoons dill weed 

paste). Place in a large bowl 

•  2 teaspoons mustard seeds 

and sprinkle with salt, stir 

•  2 teaspoons celery seeds 

well. Let stand for 1 hour. 

•  1⁄2 teaspoon turmeric 

3.  Drain mixture in a colander, 

• 

rinse under cold water and 

2 tablespoons cornstarch 

drain again, pressing out any 



excess moisture. 



4.  In a large pot, bring vinegar, 



sugar, garlic, dill seed, dill 



weed, mustard seed, celery 



seed, and the turmeric, to a 



boil.  Before boiling remove 



 about 1/4 cup of the liquid and 



 set aside.  



5.  Add the cucumber mixture, bring to a boil again, stirring frequently. Reduce heat and simmer for 10 minutes. After 9 minutes, mix the cornstarch with the bit of reserved juice until no lumps remain. Add it to the relish and mix well until thickened. 



6.  Turn the temperature down low and keep warm while filling your jars. 



7.  Pour into sterilized jars, leaving 1/2-inch head space. Seal with lids and rings. 



8.  Process in boiling water bath in canner for 10 minutes. 











Notes: 

Original recipe from  Food.com. 
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S A U C E S   &   S P I C E S  

Sauces,  Spices,  Dips, and 

Dressings









 



















H O M E M A D E   B B Q   S A U C E  



Ingredients: 

Directions: 

•  1 dark beer (such as a 

1.  Combine all ingredients in a pot 

Guinness) 

and bring to a simmer. Simmer 

•  1 cup ketchup 

for about 15 minutes and then 

•  1/2 cup Worcestershire sauce 

place into a hot and cleaned 

•  1 teaspoon chili powder 

canning jar. 

•  2 teaspoons dry mustard 

A tip for the adobo peppers, I like 

•  2 teaspoons garlic powder 

to divvy up a can into small snack 

•  1 teaspoon onion powder 

bags and throw them into the 

•  2 tablespoons paprika 

freezer. I find chopping frozen 

•  2 tablespoons smoked paprika 

peppers makes for a nicer chop 

•  4-6 tablespoons molasses 

than straight out of the can, and 


•  1/2 teaspoon salt 

you’ll have multiple servings ready 

•  1/2 teaspoon pepper 

when needed. 

•  5 tablespoons balsamic vinegar  You can proceed with canning the 

•  1 heaping tablespoon brown 

BBQ sauce or pop into the fridge 

sugar 

until needed. 

•  1/2 small can of chipotle 



peppers in adobo sauce 

(chopped up fine) 

•  1/2 cup concentrated coffee  





S E A S O N E D   B R E A D C R U M B S  



Ingredients: 

Directions: 

•  2 cups breadcrumbs 

1.  Slice the bread of choice in thick slices, bake at 250°F for 30-40 minutes until 

•  1 teaspoon granulated garlic 

the slices are DRY. 

•  1 teaspoon garlic Mrs. Dash 

2.  Chop into large chunks and put into a food processor, chopping until desired 

•  1 tablespoon dried oregano 

size. 

•  1 teaspoon dried thyme 

3.  Add the spices and pulse until mixed through. Adjust the amount of 

seasoning as to how much breadcrumbs you have. 





B E U R R E   B L A N C   ( B U T T E R   S A U C E )  



Ingredients: 

Directions: 

•  2 medium shallots, finely 

1.  In a heavy saucepan over high heat, combine the shallots, wine, and lemon chopped 

juice. Boil the mixture until it is thick and syrupy. This will take between 10 

•  1 cup dry white wine 

and 15 minutes. 

•  1/4 cup lemon juice 

2.  Reduce the heat to very low, and add the cream, salt, and pepper. Whisk in 

•  1 tablespoon heavy cream 

the cubed butter, a little at a time. 

•  1/2 teaspoon salt 

3.  When the butter is fully combined and the mixture is emulsified, remove it 

•  1/4 teaspoon ground pepper 

from the heat. Add the chopped fresh dill and pureed garlic if using. 

•  12 tablespoons salted butter, 

4.  Serve the sauce immediately or the sauce can be made up to about an hour cold and cut into small cubes (1 

before serving, and then reheated. Do not let it bubble on the reheat! 

1/2 sticks) 



•  Chopped fresh dill and pureed 

garlic are optional 
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M E X I C A N   C H I L I   B B Q   S A U C E  



Ingredients: 

Directions: 

•  2 gaujillo chilies 

1.  Crack the tops off the dried peppers and dump out the seeds. Break into large 

•  1 pasilla chili 

pieces. Lightly toast the peppers in a hot frying pan, until fragrant, then place 

•  2 California chilies 

in a bowl. 

•  2 red chilies 

2.  Pour the boiling water over the peppers and set aside to steep. 

•  1 1/2 cups boiling water 

3.  Roast the garlic. 

•  1 head garlic (roasted) 

4.  Toast the peppercorns and cumin seeds and once cooled completely, grind to 

•  1/3 cup adobo peppers with 

a powder. 

sauce 

5.  Place the peppers and roasted garlic in a small food processor with about 1/2 

•  1/2 tablespoon peppercorns 

cup of the steeping liquid. Puree, adding more of the steeping liquid if needed. 

•  1/2 tablespoon cumin seeds 

6.  Add the remaining steeping liquid, the chili paste, and all the other 

•  1 355ml can stout beer 

ingredients to a large sauce pot. Put the lid (mostly) on, bring to a boil, then 

•  6-8 tablespoons balsamic 

turn down to a simmer. 

vinegar* 

7.  At this point you'll want to add more balsamic vinegar or brown sugar 

• 

depending on the spiciness desired. 

6-8 tablespoons molasses* 

• 

8.  Simmer for about an hour, then place in large mason jars to cool. This makes 1/3 cup brown sugar** 

• 

about 6 cups. 

1 cup ketchup 



•  1/3 cup Guinness BBQ Sauce 



•  1/2 cup Worcestershire sauce 



•  1 teaspoon chili powder 



•  2 teaspoons dry mustard 



powder 



•  2 teaspoons garlic powder 



•  1 teaspoon onion powder 

•  2 tablespoons sweet paprika 



•  2 tablespoons smoked paprika 



•  1/2 teaspoon salt 



•  1 tablespoon instant coffee 



























Notes: 

* Start with 6 tablespoons, adding 

more as needed. 

**Start with 1/3 cup, adding more 

as needed. 

You may need to play with the 

amounts of balsamic vinegar and 

brown sugar. It all depends on how 

spicy you want it and how hot 

those peppers are. 
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B R O W N E D   B U T T E R  



Ingredients: 

Directions: 

•  Butter 

Browned butter adds a wonderful dimension to dishes, be it baking or savoury. It smells amazing while you're making it too! And it's super easy to make. 

Just take your desired amount of butter and place in a small saucepan. Place on medium-high heat and melt. Keep swirling the pot occasionally. Don't wander away as the butter will seem to suddenly start turning brown. Once it reaches the desired shade, remove from the heat. 

Scoop off the foam on top and strain into a small bowl. (I like to use a fine mesh tea strainer.) 



B U M B U   C H I L I   P A S T E   ( S E A F O O D )  



Ingredients: 

Directions: 

In a food processor 

1.  Pulse the food processor ingredients until they form a pulp. 

•  5-10 Thai red chilies 

2.  Place the mix in a large frying pan and add the rest of the ingredients and 

•  1/8 cup 5-6 cloves fresh 

simmer over low-medium heat for approximately an hour (or until the water is garlic, peeled and sliced 

evaporated and the marinade changes to a deep golden colour). 

•  1 cup onion, roughly chopped  3.  Place in a non-metal container and use when cooled. (DO NOT store in a metal 

•  1/3 cup fresh turmeric, 

container. Preferably glass as Tupperware will be stained for life.) 

peeled and grated 

Peel the tumeric like you would ginger - use the edge of a spoon to gently scrape off 

•  1/4 cup 3-4" piece ginger, 

the skin. DO IT IN THE SINK! Under running water is even better. Then grate over a peeled and sliced 

piece of wax paper. This stuff will stain anything and everything. Wear gloves or 

•  1/2 cup peanuts 

you'll be dyed a nice yellow colour too. 

•  1 cup medium tomato, rough   

chopped 



•  1 tablespoon coriander 



seeds, crushed 



•  1 tablespoon dried shrimp 



paste (terasi, roasted) 



•  75 ml coconut oil (measured 



into a glass measuring cup 

and nuked for 20 seconds) 



For the pan 



•  1 tablespoon Tamarind paste 

•  125 ml Water 

•  1 teaspoon salt (or salt to 

taste) 

•  3 kafir lime leaves 

•  1 stalk lemongrass (cut in 

half then in half again 

(diagonal along the vertical)) 







Notes: 

Original recipe from Rick Stein's 

Far Eastern Odyssey, adapted 

from Bali Foods. 



Used in the Bali Style Fish Curry (found under Mains – Seafood)
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C H I L I   B U T T E R  



Ingredients: 

Directions: 

•  2 cups salted butter, softened 

1.  When the butter is room temperature, mix all the ingredients. 

•  Finely minced chilies 

2.  Line a mould of choice with parchment paper or roll into a log. 

•  1 heaping tablespoon dried 

3.  Place in fridge for about an hour to set. 

oregano 

4.  Remove from mould and wrap in parchment paper and store in fridge or 

•  2 heaping tablespoons crushed 

freezer. 

garlic 







C H I M I C H U R R I  



Ingredients: 

Directions: 

•  1 large bunch Italian parsley 

1.  Finely chop the herbs, garlic, and 

•  4-6 cloves garlic 

the pepper(s). Mix all ingredients 

•  4-5 stalks fresh oregano 

in a bowl. 

•  1 Anaheim pepper, roasted and   

deskinned, or 2 small red chilis 



•  1/2 cup olive oil 



•  1 teaspoon salt 



•  1/2 teaspoon fresh cracked 



pepper 





(This picture has green chilies in it so 

no red splashes of colour.) 



C O F F E E   C H O C O L A T E   S A U C E  



Ingredients: 

Directions: 

•  1 cup strong coffee 

1.  Combine all ingredients in a small saucepan. 

•  1 cup dark cocoa powder 

2.  On medium heat, whisk until the ingredients are blended and the sugar has 

•  1/2 cup sugar (or sugar 

dissolved. 

substitute of choice) 

Add cayenne and a dash of cinnamon to make a sauce with a bit of a kick! 

•  1 teaspoon vanilla 



•  1/2 teaspoon salt 
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C R A N B E R R Y   S A U C E  



Ingredients: 

Directions: 

•  1 bag of fresh cranberries 

1.  Simmer all ingredients in a 

•  1 cup sugar (or 1 1/2 

medium saucepan until the 

tablespoons Stevia to keep it 

cranberries have burst and broken 

low carb) 

down. Stir frequently, mash the 

•  1 tablespoon lemon juice 

berries. It will thicken as it breaks 

•  1 cup water 

down. 

•  1 small piece of cinnamon 







C U R R Y   P O W D E R  



Ingredients: 

Directions: 

•  1 1/2 tablespoons whole 

1.  Toast all spices in a small frying 

coriander seeds 

pan until fragrant, but not burnt. 

•  1 tablespoon turmeric 

2.  Once cool, grind to a powder 

•  1 1/2 teaspoons cumin seeds 

consistency in a spice grinder. 

•  1/2 teaspoon whole black 



peppercorn 



•  1/4 teaspoon crushed red 

pepper flakes (1/2 to 1) 

•  6 whole green cardamom pods 

•  1⁄2-inch cinnamon stick 

•  6 whole cloves 

•  1/4 teaspoon ground ginger 

•  1/2 teaspoon fennel seeds 

•  1/2 teaspoon mustard seeds 

•  1 dried red chili (reshampatti) 



A V O C A D O   D R E S S I N G  



Ingredients: 

Directions: 

•  1/2 avocado (rough chopped) 

1.  Combine all ingredients in a food 

•  2 garlic cloves roughly minced 

processor, thinning with water to 

•  2 baby lemons and 1 lime 

desired consistency. 

(around 1/4 cup juice total) 



•  1/2 teaspoon pepper 



•  2 tablespoons herb infused oil 



•  2 teaspoon Dijon mustard 

•  1 teaspoon salt (or to taste) 

•  2 tablespoons red wine vinegar 

•  1/2 teaspoon Sicilian oregano 

•  Small bunch of fresh basil 

•  Cold water or veggie stock 
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A D O B O   S A L A D   D R E S S I N G  



Ingredients: 

Directions: 

•  3 tablespoons lime juice 

1.  Put all ingredients except the olive oil in a food processor or bowl. 

•  1 tablespoon adobo pepper and  2.  While whizzing or whisking, slowly drizzle in the olive oil until incorporated. 

sauce 



•  2 teaspoons minced garlic 



•  1 teaspoon honey 

•  1/4 teaspoon cumin 

•  salt & pepper (to taste) 

•  1/4 cup olive oil 



A N C H O V Y   G A R L I C   D R E S S I N G  



Ingredients: 

Directions: 

•  3 cloves garlic, minced 

1.  In small bowl, using a fork, mash together garlic, anchovy, and mustard. 

•  3-4 anchovy fillets, finely 

Whisk in chicken stock, oil, lemon juice, salt, and pepper. Pour over romaine minced 

lettuce and toss to coat. Top with shaved pieces of parmesan. 

•  2 teaspoons Dijon mustard 



•  3 tablespoons chicken stock 



•  4 teaspoons extra-virgin olive 

oil 

•  1 tablespoon lemon juice 

•  S&P to taste 



C E A S A R   D R E S S I N G  



Ingredients: 

Directions: 

•  2 heads Romaine leaves 

1.  Mince 6-7 of the anchovies 

•  2 egg yolks 

and the garlic together and 

•  1 tin anchovies (drain and KEEP 

add to a food processor. 

the oil) 

Reserve 1 or 2 of the 

•  2-3 tablespoons freshly juiced 

anchovies for sprinkling on 

lemons 

top of the salad. 

•  2 teaspoons Dijon mustard 

2.  Add the egg yolks, 2 

•  2 garlic cloves 

tablespoons of the lemon 

•  salt and pepper to taste 

juice, Dijon mustard, grated 

•  4 tablespoons grated parmesan 

parmesan, and oil from the 

•  1/2 cup olive oil 

anchovies to the food 

•  shaved parmesan for sprinkling 

processor and whiz until 

on top 

combined. 



3.  Slowly drizzle in the olive 



oil, while the food 



processor is set to puree, 



until it forms the 



consistency you want. 

4.  At this point, add more lemon juice, garlic, anchovies, and salt and pepper, to Notes: 

get the desired final taste. 

5.  Wash and spin dry the romaine, drizzle and coat with the dressing, top with Original recipe from  Rick Stein's Far 

shaved parmesan and small chopped pieces of anchovies. 

 Eastern Odyssey,  adapted from  Bali 



 Foods. 
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C R E A M Y   C A E S A R   D R E S S I N G  



Ingredients: 

Directions: 

•  3 cloves minced garlic 

1.  Grate the parmesan cheese and then put all ingredients except the olive oil in 

•  3/4 cup mayonnaise 

a food processor or bowl. 

•  5 anchovy fillets, minced 

2.  While whizzing or whisking, slowly drizzle in the oil from the anchovy tin. 

•  3 tablespoons parmesan cheese   

•  1 teaspoon Worcestershire  



•  1 teaspoon Dijon mustard 

•  1 tablespoon fresh lemon juice 

•  S&P to taste 

•  oil from the anchovy tin 



C O L E S L A W   D R E S S I N G  



Ingredients: 

Directions: 

•  1/2 cup mayo 

1.  Combine all ingredients in a mason jar and shake until mixed. 

•  1/2 cup sour cream 



•  3 tablespoons vinegar 



•  2 tablespoons sugar 

•  1 teaspoon celery seeds 

•  1 teaspoon dried oregano 

•  1 teaspoon garlic (minced or 

paste) 

•  Salt to taste 

•  Pepper to taste 

•  1 tablespoon chopped fresh dill 

•  1 heaping tablespoon 

horseradish 

•  1 pickle, diced small 

•  1 teaspoon pickle juice 



C O L E S L A W   V I N A I G R E T T E   1  



Ingredients: 

Directions: 

•  1/2 cup white vinegar 

1.  Crush the caraway seeds and chili flakes slightly in a mortar and pestle. 

•  1/3 cup grapeseed oil 

2.  Whiz the other ingredients in a small food processor and then add the 

•  1/2 teaspoon caraway seeds 

caraway seeds and chili flakes. 

•  1/4 teaspoon chili flakes 



•  1/2 teaspoon dried mint 



•  1 teaspoon Herb & Pepper 

•  1 teaspoon yellow mustard 

•  1 tablespoon fresh dill chopped 

fine 

•  1/2 tablespoon fresh fennel 

fronds chopped fine (or 

whatever half of the bulb has) 

•  1 teaspoon extra hot 

horseradish 

•  1/2 teaspoon Splenda 

•  Salt and pepper to taste 
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C O L E S L A W   V I N A I G R E T T E   2  



Ingredients: 

Directions: 

•  1/4 cup hot water 

1.  Combine all ingredients until thoroughly mixed and the sugar is dissolved. 

•  1/4 cup cider vinegar 



•  1/4 cup white vinegar 



•  1/3 cup oil 

•  4-5 tablespoons sugar 

•  1/2 teaspoon mustard seeds, 

ground in mortar & pestle 

•  2 teaspoons Dijon mustard 

•  1/2 teaspoon cumin 

•  3/4 teaspoon dried dill 

•  1/2 teaspoon onion powder 

•  1-2 teaspoons lemon juice  

•  Few dashes of Worcestershire 

sauce 

•  2 teaspoons minced garlic 

•  1 teaspoon celery seeds 

•  salt and pepper to taste 



G I N G E R   S E S A M E   D R E S S I N G  



Ingredients: 

Directions: 

•  3 teaspoons miso paste 

1.  Combine all ingredients, whisking to combine until the sugar has dissolved. 

•  1/2 teaspoon lemongrass paste   

•  2 teaspoons ginger paste 



•  2 teaspoons minced garlic 

•  1 1/2 cup water or veggie stock 

•  1/4 – 1/2 cup rice wine vinegar 

(depending on taste) 

•  2 teaspoons sugar 

•  2 tablespoons soya sauce 

•  2 teaspoons sesame oil 



L E M O N   C A P E R   D R E S S I N G  



Ingredients: 

Directions: 

•  2-3 medium lemons 

1.  Take one lemon and cut out the 

•  6 small green onions (chopped) 

segments (see below note), setting 

•  2 tablespoons fine Dijon 

aside to toss in the salad. 

mustard 

2.  Juice the other lemon(s) (I got almost 

•  2 tablespoons capers (chopped) 

a half cup (3/8th's cup) of lemon juice 

•  1/2 tablespoon minced garlic 

from the one, which was enough.) 

•  Salt & Pepper to taste 

3.  Pour the lemon juice and the other 

•  1/4 cup avocado oil 

ingredients in a small food processor, 

with the exception of the oil. 

4.  Drizzle the oil in slowly while whizzing 

to emulsify. 

5.  Toss the segments in your salad along 

with the dressing. 
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C O F F E E   C H I L I   R U B  



Ingredients: 

Directions: 

•  1/8 cup of chili powder (2 

1.  Combine all ingredients and store until use. 

Guajillo + 3 Indian reshampatti 



chilies ground) 



•  1/8 cup Nescafe Gold espresso 



powder 

•  1 tablespoon paprika 

•  1 tablespoon brown sugar 

•  1/2 tablespoon dry mustard 

•  1/2 tablespoon kosher salt 

•  1/2 tablespoon black pepper 

•  1/2 tablespoon ground 

coriander 

•  1/2 tablespoon dried oregano 

•  1 teaspoon ginger 

•  1 teaspoon Aleppo pepper (or 

hot paprika or cayenne) 

Notes: 

Adapted from Gordan Ramsey. 





D U M P L I N G   S A U C E  



Ingredients: 

Directions: 

•  1 teaspoon sugar 

1.  Stir the sugar in the hot water until 

•  1 tablespoon hot water 

melted. Add the other ingredients and 

•  2 tablespoons soya sauce 

stir to mix. 

•  2 teaspoons rice vinegar 

•  1 heaping tablespoon spicy chili 

crisp 

•  1 tablespoon garlic 

•  1 teaspoon sesame oil 



G R E E N   P E P P E R C O R N   S A U C E  



Ingredients: 

Directions: 

•  1/8 cup fresh green 

1.  Place half of the crushed peppercorns in saucepan with wine and cognac. 

peppercorns, crushed in mortar 

Boil rapidly until reduced. 

and pestle (1/4 cup preserved) 

2.  Halfway through reducing add the other half of the peppercorns. 

•  2 tablespoons dry white wine  

3.  When fully reduced, add the stock. 

•  1 tablespoon cognac  

4.  Boil for 20 minutes. 

•  2 cups stock (veal if available, 

5.  Lower the heat and add the cream, stirring until smooth. 

beef if not) 

6.  If you want it thicker, add a flour or cornstarch slurry. 

•  1/4 cup creme fraiche (heavy 

cream will also work) 
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C R E A M Y   G O C H U J A N G   S A U C E  



Ingredients: 

Directions: 

•  120 ml mayonnaise 

1.  Mix all ingredients in a small 

•  1 tablespoon minced garlic 

bowl and set in fridge until 

•  30 ml gochujang paste 

needed. 

•  30 ml rice vinegar 

•  Salt and pepper to taste 



G U A C A M O L E  



Ingredients: 

Directions: 

•  2 large avocadoes 

1.  Mix all ingredients in a food 

•  1 teaspoon cumin 

processor and serve! 

•  1 teaspoon tajin 

I like my guacamole on the 

•  1/2 teaspoon ground coriander 

smoother side, if you like a 

•  2 Roma tomatoes 

chunkier style, feel free to chop 

•  1 jalapeno 

or give only a brief whiz in a 

•  1/2 teaspoon cayenne 

food processor. 

•  3 tablespoons lime juice 

•  3 tablespoons minced garlic 

•  1 small bunch cilantro 

•  S&P to taste 



H O N E Y   M U S T A R D   D I P  



Ingredients: 

Directions: 

•  1/4 cup smooth Dijon mustard 

1.  Mix all ingredients together 

•  1/4 cup honey* 

and set in fridge for 30 

•  1 tablespoon mayonnaise 

minutes or longer. 

•  1/2 tablespoon lemon juice 

If you slightly warm the honey, it 

•  pinch salt 

will be easier to measure and 

mix. 
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H O R S E R A D I S H   C R E A M  



Ingredients: 

Directions: 

•  1/4 cup sour cream 

1.  Mix all ingredients in a small 

•  2-4 tablespoons prepared 

bowl. 

horseradish in vinegar 

2.  Start with 2 tablespoons of 

•  2 tablespoon milk 

the horseradish and add 

•  1 tablespoon mayonnaise 

dollops until it's the desired 

•  1/4 teaspoon kosher salt 

strength. 

•  2 pinches ground white pepper 





M O L L Y ’ S   C R A Z Y   H O T   S A U C E  



Ingredients: 

Directions: 

Fermenting Ingredients 

AKA Sriracha Sauce! 

•  1 lb chili peppers (mix of mostly  1.  Broil / char the peppers and 

jalapenos, a few habaneros and 

remove the skins and seeds. 

Indian green chilies.) 

2.  Place all the fermenting 

•  1/2 lb tomatoes 

ingredients in a blender and 

•  1 head garlic (roasted) 

blend until finely chopped. 

•  3 tablespoons brown sugar 

Pour into a glass jar, place 

•  1 tablespoon sea salt 

an airlock cap on, then screw 

•  1/3 cup water 

on the lid and set the jar 

away from direct sunlight to 

Other Ingredients 

ferment for at least 1 week. 

•  1 white onion (roasted) 

Ideal temperatures are 

•  1 cup white vinegar 

between 55-75 degrees F. 

•  6 tablespoons rice vinegar 

3.  Once fermented, place all 

•  1 28 oz can crushed tomatoes 

ingredients in a blender and 

•  2 tablespoons fish sauce 

blend until smooth. Put into 

•  1 teaspoon cumin 

a large sauce pot and bring 

•  2 teaspoons garlic powder 

boil, then lower the 

•  1 teaspoon dry mustard 

temperature to a simmer. 



4.  Take the jars you are using, put them into a canning pot on a rack, and fill them with hot water until the jars are covered. Bring the water to a light boil while preparing the below. 

5.  Put their lids in a small sauce pot and cover with water. Bring the water to a boil, then turn down to a low simmer. 

Molly May, the 

6.  Remove the jars one at a time from the canning pot, ladle the sauce into the inspiration for 

jar wiping the rims clean. Top with a lid, use a pair of oven mitts or a towel Molly’s CRAZY 

to screw the lids on tight. 

Hot Sauce. 

7.  Place the filled jars back into the canning pot, making sure water covers them, and let boil gently for 7 minutes. 

8.  Remove from the water and let cool. 

Notes: 



This sriracha is very runny and a 



bottle vs. a jar would work better 

for storing. 
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S U R L Y   P U G   H O T   S A U C E  



Ingredients: 

Directions: 

•  15 cayenne peppers (orange 

AKA Sriracha Sauce Version 2 (unfermented)! 

ones) 

1.  Roasted the jalapenos slightly on 

•  7 super chilies (thin red ones) 

the BBQ (then remove the tops.) 

•  11 jalapenos (ripe red and 

2.  Quarter the tomatoes. 

green) 

3.  Wash some jars in super hot water 

•  9 small cloves of garlic 

and set aside. 

(chopped) 

4.  Put all the ingredients and half the 

•  1 teaspoon cumin 

lemon juice (no need to chop the 

•  1 teaspoon dry mustard 

peppers) with 2-3 cups of the 

•  3 teaspoons garlic powder 

vinegar. 

•  3-4 tablespoons sea salt 

5.  Simmer for about 20-25 minutes. 

•  2 small tomatoes 

6.  Put the mixture into the food 

•  1/2 small onion (rough chop) 

processor and blend thoroughly. 

•  Juice of 1 large lemon, halved 

7.  Add 6-7 fresh basil leaves. 

• 

8.  Add more vinegar to taste. (Add 

3-4 cups vinegar 

more vinegar if you like a tangy or 



thinner sauce) 

9.  Add the rest of the juice from the 

Maggie, our 

lemon. 

beloved pug 

10.  Strain through a fine sieve and 

and inspiration 

simmer for another few minutes to 

for Surly Pug 

blend flavors then put into jars. 

Hot Sauce 

11.  Keep for about a week in air-tight containers before using or use canning jars and use the canning process in the  Pickles recipe to preserve for longer. 







I C H I B A N   N O O D L E   P O W D E R  



Ingredients: 

Directions: 

•  2 tablespoons granulated garlic  1.  Mix all ingredients and store in a container or Ziploc bag. 

•  2 tablespoons onion powder 

2.  A bowl of noodles takes about 1 tablespoon of mix. 

•  1 tablespoon ginger powder 



•  1 tablespoon ground black 

pepper 

•  1 tablespoon ground white 

pepper 

•  1 tablespoon ground sage 

•  1/2 tablespoon dried thyme 

•  1/2 tablespoon dried oregano 

•  2 OXO packets or 1 tablespoon 

of OXO powder 

•  Salt to taste (approximately 1 

tablespoon) 







S A U C E S   A N D   S P I C E S  

P a g e  270 | 314 











M R S .   S H I V J I ’ S   H O T   S A U C E  



Ingredients: 

Directions: 

•  1 tablespoon crushed green 

1.  Combine all ingredients in a small bowl. Increase the amounts as desired. 

chilies 



•  1 tablespoon tomato paste 

•  Pinch of salt 

•  1 teaspoon lemon juice 

•  1/2 teaspoon crushed ginger 

•  1/2 teaspoon sugar 

•  1 tablespoon cooking oil 

Notes: 

Original recipe from an old co-

worker’s mother. 



F E T A   D I P  



Ingredients: 

Directions: 

•  1/2 cup sour cream 

1.  Mix all ingredients in a 

•  1/4 cup Hellman’s mayo 

bowl and set in the 

•  Heaping 1/2 cup feta cheese, 

fridge for 30 minutes. 

crumbled 



•  1 teaspoon dill 

•  3 green onions (chopped small) 

•  1 tablespoon minced garlic 

•  2 teaspoons oregano (fresh 

oregano works nicely too) 

•  salt (watch the salt if the feta is 

salty to taste) 

•  pepper to taste 

•  Splash of lemon juice 



J A P A N E S E   G I N G E R   S A U C E  



Ingredients: 

Directions: 

•  1/2 small onion 

1.  Place the onion in a small food 

•  3 " piece of ginger (grated) 

processor and give a brief whiz 

•  1/4 cup rice wine vinegar 

so it becomes quite broken 

•  1/4 cup light soya sauce 

down. 

•  1 heaping teaspoon white miso  2.  Add all the other ingredients and paste 

whiz until blended. 









Notes: 

This is good on plain rice, veggies, 

salad! Great when you have an 

upset stomach too. 
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J E R K   C H I C K E N   M A R I N A D E  



Ingredients: 

Directions: 

•  1 tablespoons allspice / 

1.  Toast the allspice and peppercorns and once cooled, put in a spice grinder pimento seeds (1 teaspoon 

and then add to the rest of the ingredients. 

ground) 

2.  Mix all ingredients in a food processor. 

•  1 heaping tablespoon black 

3.  To use the marinade, place the chicken in a bag and add the marinade to peppercorns 

cover. Massage into the meat and then set into the fridge to marinate 

•  1 small onion, chopped small 

overnight. 

•  4 scallions, chopped small 



•  2-5 Scotch Bonnet peppers, 

minced (or habaneros, which 

are in the same family) 

•  1/2 head of garlic, minced 

•  1 tablespoon fresh ginger, 

grated 

•  1 teaspoon cinnamon 

•  1 teaspoon fresh ground nutmeg 

•  2 teaspoon salt 

•  2 tablespoons brown sugar 

•  1 heaping tablespoon of thyme, 

stripped from stems (1 

teaspoon dried thyme) 

•  Juice of 1 lime  

•  Juice of 1 orange (3/4 cup) 

•  1 tablespoon soya sauce 

•  1/8 cup oil 

•  1/4 cup soya sauce 

•  1/4 cup vinegar, white vinegar 

or apple cider vinegar 



K E T C H U P  



Ingredients: 

Directions: 

•  6 oz tomato paste 

1.  Combine all ingredients in a small saucepot and heat through. 

•  1/3 cup water 

2.  If you want a German-style curry ketchup, add the curry powder! 

•  1/4 cup white vinegar 



•  1/2 teaspoon dry mustard 

•  1/2 teaspoon garlic powder 

•  1/2 teaspoon onion powder 

•  1/2 teaspoon sea salt 

•  1/8 teaspoon allspice 

•  1/8 teaspoon ground cloves 

•  1/8 teaspoon cinnamon 

•  1/8 teaspoon cloves 

•  1/4 teaspoon cayenne pepper 

•  1 tablespoon sugar 

•  1/4 teaspoon pepper 

•  1 tablespoon curry powder, 

optional 
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G R E E N   C U R R Y   W I N G   S A U C E  



Ingredients: 

Directions: 

•  2 tablespoons butter 

1.  Melt butter in small saucepan 

•  2/3 can coconut milk 

2.  Add the ginger, garlic, cumin, and curry paste and let sauté for 30 seconds 

•  3 teaspoons minced garlic 

3.  Add shrimp paste and let simmer for about 30 seconds 

•  1 heaping teaspoon minced 

4.  Add fish sauce and bring to a simmer 

ginger 

5.  Add coconut milk and let simmer until thick and reduced 

•  1 1/2 teaspoon shrimp paste 



•  1/4 cup fish sauce 

•  2 tablespoons green curry paste 

•  1/2 teaspoon cumin 

•  lime juice 

Notes: 

Use on the  Green Curry Wings recipe 

found under  Mains - Chicken. 



C U C U M B E R   M I N T   D I P  



Ingredients: 

Directions:  

•  1 teaspoon dried oregano 

1.  Mix all ingredients together and 

•  1/2 cucumber (grated and 

put in fridge to set. 

squeezed out) 

Makes the perfect dip for the Green 

•  1/2 cup sour cream 

Curry Wings found under Mains – 

•  1/2 cup mayo 

Chicken! 

•  1 1/2 teaspoon minced garlic 



•  5-6 mint leaves 

•  1 teaspoon cumin 

•  squirt of lime juice 

•  1/2 teaspoon pepper 

•  salt to taste 



M A R I N A R A   S A U C E  



Ingredients: 

Directions: 

•  2 cups strained tomatoes 

1.  Combine all ingredients in a 

•  1 tablespoon dried oregano 

medium saucepot and bring 

•  1 tablespoon dried basil 

to a simmer. Simmer for just 

•  2 tablespoons fresh chopped 

a minute then remove from 

oregano 

heat. 

•  1 1/2 tablespoons minced garlic   

•  2 tablespoons chopped caper 

berries 

•  1 whole Thai chili pepper, 

minced small 

•  Salt & Pepper to taste 

Notes: 

Great on pasta, as a dip, or chicken 

parmesan! 
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M E X I C A N   S H R E D D E D   B E E F   P E P P E R  

S A U C E  



Ingredients: 

Directions: 

For Charring 

1.  Place the charring vegetables on 

•  1 small onion 

a hot grill, rotating about every 4 

•  2 anaheim 

minutes, until all sides are 

•  2 jalapeno 

blistered. 

•  1 poblano 

2.  Put them in a large bowl and 

•  1 red pepper 

cover with saran wrap. 

•  1 orange pepper 

3.  Set aside to cool a bit. 

4.  Break off the stems and pour out 

For Toasting 

the seeds of the toasting 

•  1 teaspoon cumin seeds 

peppers. 

•  9 dried ancho peppers 

5.  Toast off the dried chilies and 

•  6 dried guajillo peppers 

cumin seeds in a hot pan, for 

Other 

about 30 seconds, turning over 

•  4 cups boiling water 

once. 

•  1 cup vegetable stock 

6.  Remove from the heat and place 

•  1 small head of garlic 

the chilies in a bowl, pouring the 

•  1 teaspoon Mexican oregano 

4 cups of boiling water over and set aside to steep. Letting steep for about 

•  1 teaspoon dried oregano  

half an hour. 

•  1 teaspoon ground cumin 

7.  Crush the cumin seeds in a mortar and pestle. 

•  1 teaspoon paprika 

8.  Scrape the charred skin off and de-seed the charred vegetables. 

•  Juice of 3 limes 

9.  Add all ingredients to a large blender (steeping liquid, peppers, charred 

•  2 teaspoons salt (salt to taste) 

vegetables, stock, seasonings.) 

• 

10.  Whiz until a sauce is formed. Don't forget to be careful as there are hot 1 teaspoon fresh ground black 

vegetables and hot liquid involved! 

pepper 



Notes: 



Use on the  Mexican Shredded Beef 

recipe found under  Mains – Beef. 



B O U R B O N   M U S T A R D   S A U C E  



Ingredients: 

Directions: 

•  1/2 cup bourbon 

1.  Combine all ingredients in a small saucepan, whisking to combine, and bring 

•  1/8 cup grainy Guinness 

to a boil. Serve warm. 

mustard 



•  1/8 cup Dijon-style mustard 

•  1 tablespoon Splenda 

•  1 teaspoon Worcestershire 

sauce 

•  Freshly ground black pepper (to 

taste) 

•  Pinch of salt 





Notes: 

Great with duck! Adapted from  The 

 Washington Post. 
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M U S H R O O M   S A U C E  



Ingredients: 

Directions: 

•  2 tablespoons butter 

1.  Melt the butter in a pan on medium heat, add the mushrooms and onion. 

•  2 1/2 cups beef stock 

2.  Sauté until the mushrooms are brown and the onions have turned 

•  1 cup red wine 

translucent. 

•  6 white mushrooms, sliced 

3.  Remove from the pan. 

•  1/2 small onion 

4.  Add a splash of stock to deglaze and then add the remaining stock. 

•  1 bay leaf 

5.  Add the oregano, thyme, and bay leaves, bring to a boil. Turn down the heat 

•  2 sprigs thyme 

to medium and let simmer for about 5 minutes. 

•  2 sprigs oregano 

6.  Add the wine and bring back to a boil. Turn down the heat to medium and let 

•  2 bay leaves 

simmer for 5 minutes. 

•  Few dashes of Worcestershire 

7.  Add 2 teaspoons of arrowroot powder that has been mixed with a bit of cold sauce 

water. Whisk in and bring back to a boil. Turn down to medium heat and let 

•  Arrowroot powder 

simmer for 5 minutes. 

• 

8.  If the sauce has not thickened, add arrowroot powder (mixed with a bit of Salt and pepper to taste 

cold water), 1 teaspoon at time, bringing back up to a boil each time and then turning down to medium. 

Notes: 

9.  Once it begins to thicken, add the mushrooms and onions back in. 

10.  Add a few dashes of Worcestershire sauce, and taste for addition of salt and Adapted from The New Professional 

pepper. 

Chef: Culinary Institute of America 

11.  Let simmer until desired thickness. 

cookbook. 

12.  Serve over slices of London broil. 



W H O L E   G R A I N   G U I N N E S S   M U S T A R D  



Ingredients: 

Directions: 

•  1/2 cup black mustard seeds 

1.  In a stainless steel bowl, 

•  1/2 cup yellow mustard seeds 

combine 1/2 cup Guinness, 1 

•  1 1/2 cups malt vinegar 

cup malt vinegar, and the 

•  2 cups Guinness (1 large can) 

mustard seeds. Cover with 

•  1 cup dry mustard powder 

plastic wrap and refrigerate 

•  5 teaspoons all-purpose flour 

overnight. 

•  3 tablespoons honey 

2.  Combine the remaining 

•  1/2 cup dark brown sugar 

ingredients in a saucepot and 

•  2 teaspoons salt 

bring to a simmer. 

•  2 teaspoons freshly ground 

3.  Add the mustard seed mix. 

black pepper 

4.  Simmer for an additional 5 

•  1/4 teaspoon ground tumeric 

minutes, stirring constantly. 

• 

5.  Give a couple of pulses in a 

1/4 teaspoon cayenne 

• 

blender and pour into clean 

1/8 teaspoon ground cloves 

glass containers, sealing well. 

Notes: 

6.  Let sit for at least a week 

I didn’t have any black mustard seeds when I 

before using. 

made this batch. Hence the all-golden colour. 

Adapted from  Pickles, Pigs & 



 Whiskey Cookbook. 





I N F U S E D   O I L  



Ingredients: 

Directions: 

•  Olive Oil 

1.  Ensure that the herbs you are using are  thoroughly dry. Place the herbs in the 

•  Dried herbs of choice  

bottle/container you will be using and pour the oil over top. Make sure the herbs are fully submerged and the oil completely covers it. 
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P E S T O  



Ingredients: 

Directions: 

•  1 tablespoon minced garlic 

1.  Whiz all the ingredients except 

•  2 28 gm packages of basil 

the olive oil in a small food 

•  1/3 cup pine nuts lightly toasted 

processor. 

•  1/4 heaping cup parmesan 

2.  Drizzle the oil in until it’s the 

cheese 

desired consistency. 

•  1/2 teaspoon fine sea salt (or to   

taste) 

•  Freshly ground black pepper to 

taste 

•  Juice of half a small lemon 

•  Approx 1/8 cup Tuscan Herb 

olive oil  



P U T T A N E S C O   S A U C E  



Ingredients: 

Directions: 

•  1 onion, cut into slabs 

1.  Coat the onion steaks and tomatoes with olive oil, cut the top off the garlic 

•  10-12 small-medium tomatoes 

and drizzle with olive oil. Roast, turning/flipping occasionally on a hot BBQ 

•  1 cup chopped kalamata olives 

until lightly charred. Place the garlic in the coolest area of the grill and don't 

•  3 large roasted red peppers 

worry about it until you remove everything from the grill. 

•  1 tablespoon dried oregano 

2.  Let the tomatoes cool a bit then remove the green stem core and skins. 

•  2 tablespoons fresh oregano, 

3.  Rough chop the tomatoes and onions and place in a large sauce pot. 

chopped 

4.  Add the rest of the ingredients (except salt!) 

•  1/2 tablespoon dried basil 

5.  Bring to a simmer and then use a hand blender to puree. 

•  2 tablespoons fresh basil, 

6.  Taste for any needed salt and add if needed. 

chopped 



•  1 small bulb of garlic 

•  2 tablespoons Italian tomato 

paste (double concentrated) 

•  2 tablespoons capers 

•  1 teaspoon granulated garlic 

•  1 teaspoon onion powder 

•  2 teaspoons Clubhouse Garlic & 

Herb 

•  1 can anchovies, minced 

•  1 can Roma plum or diced 

tomatoes with juice 

•  1/2 teaspoon chili flakes 

•  2 teaspoons fresh cracked 

pepper 

•  Salt to taste (after simmering 

and blending) 
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R A N C H   D I P  



Ingredients: 

Directions: 

•  1/2 cup Hellman’s mayo 

1.  Combine all ingredients in a bowl, then place in fridge until wanted. 

•  1/2 cup Greek yogurt 



•  1 tablespoon white vinegar 

•  1 tablespoon onion flakes 

•  1/2 teaspoon dried parsley 

•  1/2 teaspoon dried dill 

•  1/2 teaspoon garlic powder 

•  1/4 teaspoon onion powder 

•  S&P to taste 



A Z I M ’ S   R I B   S E A S O N I N G  



Ingredients: 

Directions: 

•  1 1/2 teaspoons citric acid 

1.  Combine all ingredients and 

•  1 teaspoon salt 

reserve until needed. 

•  2 teaspoons chili powder 

2.  Use on the  African Ribs (found 

•  1 teaspoon garlic powder 

under  Mains – Beef) 

•  1/2 teaspoon onion powder 





A L L - P U R P O S E   R U B  



Ingredients: 

Directions: 

•  1 teaspoon dry mustard 

1.  Combine all ingredients and reserve until needed. 

•  1 teaspoon chipotle black 



pepper 

•  2 tablespoons chili powder 

•  1 tablespoon paprika 

•  1 tablespoon smoked paprika 

•  2 tablespoons garlic powder 

•  2 teaspoons cumin 

•  1 teaspoon black pepper 

•  2 teaspoons oregano 

•  1 teaspoon cayenne 

•  2 teaspoons onion powder 

•  Salt to taste 
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S P I C Y   G A R L I C   S A L T  



Ingredients: 

Directions: 

•  10-15 dried kashmiri chilies 

1.  Remove the tops and some of 

•  1 dried adobo chili 

the seeds from the kashmiri 

•  1 heaping tablespoon dried 

chilies and place in a spice / 

garlic flakes 

coffee grinder. Whiz to a small or 

•  1/2 cup flaked sea salt 

fine flaked size. You will need 1 

heaping tablespoon of the 

flakes. 

2.  Remove the tops and some of 

the seeds from the adobo chili. 

Whiz the chili and garlic flakes to 

a small or fine flaked size. 

3.  Combine chilies and garlic flakes 

in with the salt 



P I N E A P P L E   S A L S A  



Ingredients: 

Directions: 

•  1 heaping cup of small chopped  1.  Mix all ingredients in a bowl, and pineapple 

set in fridge for an hour or two 

•  1/2 onion chopped small 

before serving. 

•  1/2 red bell pepper 



•  2 tablespoons minced garlic 

•  2-3 tablespoons lime juice 

•  2 serano chilies (chopped fine) 

•  1 small bunch cilantro 

(chopped) 

•  S&P to taste 



R O A S T E D   T O M A T I L L O   S A L S A  



Ingredients: 

Directions: 

•  7-8 tomatillos, husked and 

1.  Either place the items on a BBQ 

rinsed 

and char slightly or line a cookie 

•  1 onion, sliced into 3 slabs 

sheet with tinfoil, place the 

•  2 jalapenos 

tomatillos, onion, garlic and 

•  8 cloves of garlic (a couple 

jalapenos on it, and set under the 

small bulbs or one large) 

broiler until the jalapenos 

•  Small bunch of cilantro 

blacken. Take the pan out and flip 

•  Juice of 1 lime 

everything over. Set back under 

•  Salt to taste 

broiler until the jalapenos darken. 

•  1 teaspoon cumin 

2.  Remove from the BBQ (or the 

•  1/2 teaspoon tajin 

broiler) and scrape most of the 

skin of the jalapenos off and 

Notes: 

deseed them. Dump the peppers, 

tomatillos, onion and garlic into a 

Excellent with the  Salt-Crusted Fish, 

food processor. 

recipe found under  Mains – 

3.  Add the cilantro, salt to taste, 

 Seafood. 

cumin, lime juice, tajin, and blend. 
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R O A S T E D   V E G E T A B L E   S A L S A  



Ingredients:  

Directions: 

•  3 1/2 lbs tomatoes 

1.  Heat the BBQ or set the 

•  2 small onions, cut into thick 

broiler to high. 

slices  

2.  Slice the onion into thick 

•  2 small heads garlic 

slices, leave the skin on. 

•  2 large poblano peppers 

Give a light coating of olive 

•  3-4 jalapeno peppers 

oil. 

•  2 yellow peppers 

3.  Prick the skins of the 

•  2 orange peppers 

tomatoes and place them 

•  1 lb tomatillos 

on a foil-lined tray. 

•  2 cans Italian seasoning tomato  4.  Husk and wash the 

paste 

tomatillos and place them 

•  14 grams fresh oregano 

on the tray as well. 

•  10 grams fresh basil 

5.  Cut the top off the garlic, 

• 

drizzle with olive oil and 

1 teaspoon dried oregano 

• 

salt, and wrap in tinfoil. 

2 limes juiced 

• 

6.  Place the onion slabs, 

4 teaspoons tajin seasoning 

peppers, garlic, and tray on 

•  4 teaspoons cumin 

the BBQ or under the 

•  1 small bunch fresh cilantro 

broiler. Roast off the vegetables, turning or flipping to get a consistent char. 

•  2 teaspoons sea salt 

7.  Put the roasted peppers in a bowl, cover with saran wrap and set aside. 

•  2 teaspoons Clubhouse No Salt 

8.  Remove the outer ring of the onions and give a rough chop and place in the Herb & Pepper mix 

food processor. 

9.  Remove the skins and seeds from the peppers, squeeze the garlic out of the skin, and place in a food processor. 

10.  Remove the skins from the tomatoes, placing them and all the remaining ingredients into the food processor. 

11.  Blend until well mixed, then proceed to add any additional salt, seasonings, and lime juice according to taste. 





G R I L L E D   V E G E T A B L E   T O M A T O   S A U C E  



Ingredients: 

Directions: 

•  1 medium zucchini 

1.  Cut the zucchini, squash, and eggplant into half lengthwise. 

•  1 medium zucchini squash 

2.  Cut the onion into half. 

•  1 medium eggplant 

3.  Brush with olive oil, sprinkle with seasoning salt of choice and rub. 

•  1 medium onion 

4.  Place oiled side down on an oiled, medium-hot BBQ. 

•  2 roma tomatoes 

5.  The squash will take about 20-30 minutes to cook, the eggplant and zucchini 

•  Fresh oregano 

around 15 minutes, the onion 15-20. Turn them over when about half done 

•  Fresh basil 

cooking and remove as they just become done. 

•  Feta cheese 

6.  Cut the tomatoes and grilled vegetables into even slices. 

•  Minced garlic 

7.  In a pie plate, put a thin layer of crushed tomatoes, then sprinkle with feta. 

•  Olive oil 

8.  Place the sliced veggies in circular rows on top of the feta, alternating pieces 

•  S&P to taste 

of vegetables. 

• 

9.  Sprinkle with chopped fresh oregano and basil, S&P to taste and add a Grated asiagio 

• 

couple tablespoons of minced garlic. 

1 jumbo can crushed tomatoes 

10.  Sprinkle liberally with grated asagio. 

11.  Place in oven and bake at 350F for 1/2 hour or so. 

12.  Slide the whole combination into a big pot, add crushed tomatoes to make a soupy mess. Bring out the hand blender and whiz into submission. 

13.  Use on pizza, pasta, baked chicken, whatever strikes your fancy! 

` 
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S E A S O N I N G   F O R   P E A N U T S  



Ingredients: 

Directions: 

•  1 teaspoon salt 

1.  Combine the spice ingredients. 

•  1 tablespoon of all-purpose rub  2.  Give the peanuts a light spray 

•  1 tablespoon of Moroccan rub 

and then sprinkle the seasoning 

•  1 tablespoon dried oregano 

on the nuts (or other nuts of 

•  Peanuts 

choice), tossing to coat. 

•  Olive oil spray 







M O M ’ S   S W E E T   &   S O U R   S A U C E  



Ingredients: 

Directions: 

•  2 1/2 cups brown sugar 

1.  Bring all ingredients to a boil, then simmer for 30 minutes to 1 hour. 

•  1 1/4 cups vinegar 

2.  Pour over the cooked ribs, make a paste of the 3/4 cup water cornstarch. Add 

•  1 teaspoon ginger 

to the ribs, stirring to mix. 

•  1 tablespoon soya sauce 

3.  Put back into the oven for 30 minutes. 

•  3 cups water 



•  1 cup white sugar 

•  1 cup tomato juice 

•  1/2 teaspoon paprika 

•  3 tablespoons ketchup 

•  3/4 cup water 

•  3 tablespoons cornstarch 

Notes: 

Original recipe from my mother, 

Evelyn Ebert. 



T H A I   I N S P I R E D   D I P P I N G   S A U C E  



Ingredients: 

Directions: 

•  3 shallots, minced 

1.  Mince the shallots, garlic, ginger, 

•  4 cloves garlic, minced 

and 1 chili. (Note I rough 

•  3-4 red Thai chilies 

chopped 3 of the chilies and 

•  1 inch chunk fresh ginger, 

finely minced 1. Mince however 

minced 

many you would like, according 

•  1 cup Thai basil 

to the spice level you can 

•  1/2 cup rice vinegar 

handle.) 

•  1/2 cup fish sauce 

2.  Finely chop the basil. 



3.  Mix all ingredients in a small 

bowl and set aside in the fridge 

Notes: 

until needed. 



Great with the  Crispy Pork Belly, 



found under  Mains – Pork!  
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T O U M   ( L E B A N E S E   G A R L I C   S A U C E )  



Ingredients: 

Directions: 

•  1/2 cup garlic cloves, peeled 

1.  Whiz the garlic cloves in a medium-sized food processor. Pulse for about 10 

(roughly 3 heads of garlic) 

seconds at a time until almost paste like. 

•  1/2 teaspoon salt 

2.  Start off with a hearty splash of oil and the salt, and begin the whizzing. 

•  2 cups canola oil or vegetable 

3.  Slowly drizzle in the oil, alternating with a portion of the lemon juice every 1/4 

(not olive!) 

cup of oil drizzled in. Don't skip this step! 

•  1/8 - 1/4 cup lemon juice (at 

4.  End result will be a fluffy, texture, reminiscent of super whipped mashed least 1/8th, more for personal 

potatoes. 

taste) 

5.  Store in airtight container, in the fridge, for up to a month. 





















Notes: 

Toum packs a punch and is the 

Lebanese version of horseradish 

and could easily be used as a 

garlicky horseradish replacement. 





T Z A T Z I K I  



Ingredients: 

Directions: 

•  3 tablespoons olive oil 

1.  Take the grated cucumber and place in a paper towel, squeezing out the 

•  1 tablespoon fresh lemon juice 

water. 

•  1 tablespoon minced garlic 

2.  Mix all the ingredients and put in the fridge to set. 

•  Sea salt to taste 

If you don’t have any yogurt on hand, just use sour cream. It may not have quite 

•  1 teaspoon fresh cracked 

the same zip, but it will still taste good! 

pepper 



•  1 cup thick Greek yogurt 



•  1 cup sour cream 

•  1 small cucumber, peeled, 

deseeded, and grated or 

chopped fine 

•  1 tablespoon chopped fresh dill 

•  1 teaspoon oregano 

•  1 teaspoon za’atar spice 

•  1 teaspoon sabzi ash 



Notes: 

Great with meatballs, chickpea 

salad, kababs, and even as a dip for 

potato chips! 
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C H I V E   F L O W E R   V I N E G A R  



Ingredients: 

Directions: 

•  Chive Blossoms 

1.  Place the chive blossoms in a bowl of cold water. Gently swish to remove any 

•  White Wine Vinegar 

dirt. 

2.  Drain the flowers thoroughly and lay on paper towel to dry overnight. 

3.  Place the blossoms in a jar. 

4.  Warm the vinegar and pour over the blossoms in the jar. Cool completely before covering and store in a cool, dry place for two weeks. 

5.  Strain the vinegar through cheesecloth into a clean jar. 











B U S C H E T T A  



Ingredients: 

Directions: 

•  1 pint baby tomatoes 

1.  Chop the tomatoes, basil, feta, and onion and 

•  Handful of basil leaves 

place into a bowl, add garlic. 

•  1/2 red onion 

2.  Drizzle with olive oil and balsamic vinegar to 

•  1 tablespoon olive oil 

taste. 

•  1 teaspoon balsamic vinegar 

3.  Salt and pepper to taste. 

•  1/4 to 1/2 small head of garlic 

4.  Set in fridge for at least an hour so the 

(chopped fine) 

flavours can meld. 

•  S&P to taste 

5.  Serve with slices of baguette that have been 

•  Feta cheese 

toasted or grilled in garlic butter. 

•  Large baguette 









H O M E M A D E   C U R R Y   P O W D E R  



Ingredients: 

Directions: 

•  1/2 tablespoon coriander seeds  1.  Toast the coriander, cumin, cardamom, peppercorns, fennel, mustard, cloves, 

•  1/2 tablespoon cumin seeds 

and the chiles in a small dry skillet over medium-low heat just until they 

•  1/2 tablespoon cardamom 

smell fragrant, about 2 minutes. 

seeds 

2.  Grind the toasted spices together to a fine powder in a spice grinder. 

•  1/2 tablespoon whole black 

3.  Add the turmeric and combine. 

peppercorns 



•  1/2 teaspoon fennel seeds 



•  1/2 teaspoon mustard seeds 

•  1/2 teaspoon whole cloves 

•  1 dried red chili broken in 

pieces, seeds discarded 

•  1 tablespoon turmeric 
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7 - L A Y E R   D I P   /   T E X   M E X   D I P  



Ingredients:  

Directions: 

•  1 can refried beans 

1.  Place the can of refried beans in a deep-dish pie plate and then mash down 

•  Guacamole (homemade or store 

in an even layer. 

bought) 

2.  Layer the guacamole down next (a 227 gram container will work.) 

•  1 package taco seasoning 

3.  Combine the sour cream, mayonnaise, and taco seasoning together and 

•  1 cup sour cream 

place on top of the guacamole. 

•  1 cup mayonnaise 

4.  Sprinkle the tomatoes, green onions, pickled jalapenos in a layer over the 

•  2 tomatoes, chopped 

taco seasoned layer. 

•  5 green onions, chopped 

5.  Sprinkle over a generous amount of grated cheese. 

•  1/2 cup pickled jalapenos, 

6.  Set in fridge to chill until served. Serve with nacho chips. 

chopped 



•  1 cup grated cheese of choice 











P I Z Z A   D I P  



Ingredients: 

Directions: 

•  1 package cream cheese, 

1.  In a bowl, use a hand blender to mix the 

softened  

cream cheese, sour cream, mayo, dried 

•  1/4 cup sour cream 

basil, oregano, garlic powder and the 1/4 

•  1/4 cup mayo 

cup of parmesan. 

•  1 teaspoon dried oregano 

2.  Scoop into a pie plate and spread out to 

•  1 teaspoon dried basil 

form the bottom layer 

•  1 teaspoon garlic powder 

3.  I bought plain sauce and added minced 

•  1/4 cup shredded parmesan 

garlic, fresh oregano and basil, bit of 

•  1 210 ml can of tomato sauce 

dried oregano and basil and stirred to 

•  1 cup shredded cheddar 

mix. Add a thin layer of the tomato sauce 

•  1/2 cup shredded parmesan 

(I used most, but not all, of the tin) 

•  1/2 cup of small pepperoni 

4.  Sprinkle with cheddar. 

(pre-sliced) 

5.  Chop the small pepperoni into quarters 

• 

then place a layer of pepperoni on top of 

1/2 heaping cup mushrooms 

the cheddar. 



6.  Chop the mushrooms small then sprinkle 

Notes: 

on the mushrooms. 

7.  Add the last 1/2 cup of parmesan 

Remember that this is a dip, so you 

8.  Sprinkle with dried oregano or Italian seasoning. 

don’t want large unwieldy pieces of 

9.  Bake at 350°F for 25-30 minutes until the cheese is all melty and bubbly. 

pepperoni and mushrooms. 

10.  Serve warm with crackers, chips, pitas, bread, etc. of choice. 

Make this your own! Use whatever 



pizza toppings and cheeses that are 



your favourite! 
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S H E L L Y ’ S   S H R I M P   D I P  



Ingredients: 

Directions: 

•  8 oz cream cheese 

1.  Mix the first 3 ingredients and then layer the shrimp on top. 

•  1 cup sour cream 

2.  Layer the onions, tomato, green pepper or celery, and cheese on top. 

•  1/4 cup mayonnaise 

3.  Set in fridge to chill until served. Serve with nacho chips. 

•  2 cans small shrimp, drained 



•  3 green onions, chopped 



•  1 tomato, chopped 



•  1 green pepper (or celery), 

chopped 

•  2 cups cheese, grated 



Notes: 

Found in Elsie’s recipe box. Shelly is 

my mother-in-law’s niece. 



P I C O   D E   G A L L O  



Ingredients: 

Directions: 

•  1 container of cherry or grape 

1.  Combine all ingredients in a bowl and 

tomatoes, chopped and 

set in refrigerator until needed. 

deseeded 



•  1/2 small onion, chopped fine 



•  1/2 jalapeno, chopped fine 

•  Juice of 1 1/2 limes 

•  1 tablespoon minced garlic 

•  1 small bunch cilantro chopped 

fine 

•  S&P to taste  



E L S I E ’ S   S W E E T   &   S O U R   S A U C E  



Ingredients: 

Directions: 

•  3/4 cup white sugar 

1.  Bring all ingredients to a boil, then 

•  3/4 cup brown sugar 

simmer for 30 minutes. 

•  1 tablespoon flour 

2.  Pour over ribs. 

•  3/4 cup vinegar 



•  1/4 cup water 



•  1 tablespoon soya sauce 



Notes: 

Original recipe from Elsie. 
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C H I P O T L E   L I M E   D R E S S I N G  



Ingredients: 

Directions: 

•  1/4 cup fresh lime juice about 2  1.  Whiz all the ingredients except for the oil in a food processor. 

limes 

2.  Drizzle in the oil, whizzing to blend. 

•  1/4 to 1/2 of a chipotle in adobo  Great on a taco salad topped with pico de gallo! 

•  1 small bunch fresh cilantro 



•  2 teaspoons ground cumin 



•  1/2 teaspoon tajin 

•  1/4 cup olive oil 

•  1/4 cup herb macadamia oil 

•  Salt and pepper to taste  
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D R I N K S  

Alcoholic Drinks,  Coffee,  

and Other 

 





 

























A G E D   E G G N O G  



Ingredients: 

Directions: 

•  12 large eggs, separated 

1.  Separate the eggs and store the whites 

•  1 pound sugar 

for another application. 

•  1 1/2 teaspoons nutmeg, freshly  2.  In a small bowl, mix the sugar and grated 

nutmeg (and cocoa if making chocolate 

•  1/4 teaspoon allspice 

eggnog). 

•  2 cups half-and-half (10%) 

3.  With a hand mixer, gently beat the yolks 

•  2 cups whole milk (3%) 

until blended. While beating, slowly add 

•  2 cups heavy cream  

the sugar mix until the mixture lightens 

•  1 cup spiced rum 

in colour and falls off the whisk in a solid 

•  1 cup cognac / brandy 

ribbon. 

•  1 cup bourbon 

4.  Combine dairy, booze, and salt in a 

•  1/4 teaspoon kosher salt

second bowl or pitcher and then slowly 





beat into the egg mixture. 



5.  Move to a large glass jar (or a couple of 



smaller ones) and store in the fridge for 



a minimum of 2 weeks. A month would 



be better, and 2 better still. And yes, you 

Notes: 

can also drink it right away. 

6.  Serve with sweetened egg whites that have been beaten until fluffy, sprinkled Original recipe from  Alton Brown. 

with nutmeg. 

If you’re lactose intolerant, this 

For a special treat, use chocolate milk! (Picture is shown with chocolate aged recipe can be made with lactose-eggnog.) 

free ingredients! 





E G G N O G  



Ingredients: 

Directions: 

•  2 cups heavy cream 

1.  Place heavy cream, grated nutmeg, and 

•  1 1/2 teaspoons nutmeg, freshly 

allspice in a large mixing bowl with a fine 

grated 

mesh strainer on top. Set aside. 

•  1/2 teaspoon allspice 

2.  In a medium saucepan, combine milk and 

•  3 cups whole milk 

vanilla. Cook over medium heat, swirling 

•  1 tablespoon vanilla extract 

occasionally, until bubbles form around the 

•  3 eggs, room temperature 

sides and the milk starts steaming. 

•  4 egg yolks, room temperature,  3.  In another mixing bowl, vigorously beat set egg whites in fridge 

together the eggs, yolks, sugar, and salt for 

•  1/3 cup sugar 

approximately 3-5 minutes until the 

•  1/4 teaspoon salt

mixture is thickened and pale. 





4.  Add in the warm milk in a slow stream, 



whisking constantly to incorporate. 



5.  Pour the mixture back into the saucepan 

Notes: 

and cook over low heat, stirring constantly 

with a wooden spoon for about 6 minutes, 

Original recipe from  Ahead of 

or until the mixture reaches 165°F as read 

 Thyme. 

on a cooking thermometer. 

Great in an eggnog latte! If you 

6.  Immediately strain into the mixing bowl with the heavy cream. 

prefer the boozy version, see Aged 

7.  Place in refrigerator uncovered and allow the eggnog to cool completely for Eggnog. 

at least 2 hours. 

8.  To serve, you can beat the egg whites until stiff peaks form, slightly If you’re lactose intolerant, this 

sweetening them. Pour the eggnog into a glass, add a generous dollop of the recipe can be made with lactose-whites, then as a final flourish, you can take a hand torch and lightly torch free ingredients! 

the whites. 
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D R U N K E N   C H E R R Y   C O C K T A I L  



Ingredients: 

Directions: 

•  1 can Ocean Blu Coastal Berry 

1.  Fill a glass halfway with ice and add all 

Vodka 

ingredients except the cherries. Stir to mix. 

•  1 oz Tart cherry liqueur 

Use cherries as garnish. 

•  Juice 1/2 lime 



•  Club soda to top up the glass if 



desired 

•  Drunken Cherries for garnish 





































Notes: 

Drunken cherries are sour cherries 

that have been preserved in 

bourbon. 

The Ocean Blu can was sweet 

enough that no simple syrup is 

needed. 















R O A S T I N G   C O F F E E   B E A N S  



Ingredients: 

Directions: 

•  350 grams green coffee beans 

1.  Set the coffee roaster to 210F and pre-

heat for 5 minutes. 



2.  Add the beans and roast for 45 



minutes. 

3.  Pour onto a strip of paper towel and 



spread out to cool. 

4.  Pour a small handful from one hand to 



another, gently blowing the chaff 



away. 

I found for optimal roasting conditions in 

my machine, a certain amount of beans is 

needed to keep the beans turning over 

correctly. Also, as I like a lighter roast, I’ve 

come up with the following and it gives me 

the perfectly roasted coffee bean with an 

even roast. 
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C H O C O L A T E   C H I L I   C O L D   B R E W  

C O F F E E  



Ingredients: 

Directions: 

•  Large French press 

1.  Grind the beans to a drip coffee grind. 

•  2/3 cup ground beans 

2.  Put the beans and water into the French press and place the cocoa powder, 

•  3 cups room temperature water 

cinnamon stick, and Kashmiri chili into the press and give a stir. (If you don’t 

•  Heaping teaspoon of dark 

want a spicy cold brew, skip adding the cocoa powder, cinnamon stick, and cocoa powder 

chili!) 

•  Stick of cinnamon  

3.  Cover with saran wrap and place it into the fridge UNPLUNGED. 

•  1 large kashmiri chili  

4.  After 12 hours, remove the cinnamon stick and chili, press the plunger, and pour into a bottle or container of choice. 



5.  Pour over ice with creamer of choice and enjoy! 















Notes: 

Original recipe from the  Pioneer 

 Woman. 





D A L G O N A   C O F F E E  



Ingredients: 

Directions: 

•  1 tablespoon espresso powder 

1.  In a small bowl, add the espresso 

•  2 tablespoons BOILING water 

powder, sugar, and boiling water. 

•  1 tablespoon sugar (or 

Beat on medium speed with a hand 

sweetener of choice) 

mixer, until it becomes light and 

•  Milk and ice 

airy. About 2 minutes. 

2.  Whip at high speed for about 30 



seconds, until soft peaks form. 



3.  Fill a large glass halfway with ice, 

then fill halfway with milk of 



choice. 

4.  Scoop the whipped coffee mixture 



onto the iced milk. Admire for a 

moment. Then combine everything 



with some vigorous stirring of the 



straw. 



Notes: 



I like to use Nescafe Espresso Gold 

powder. 
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G R E E K / T U R K I S H   C O F F E E  



Ingredients: 

Directions: 

•  1 flattened tablespoon 

1.  In the briki place the tablespoon of 

Turkish/Greek coffee powder* 

coffee powder into the pot. 

•  Cold water 

2.  Place sweetener in, if desired. 

•  3 cardamon pods, if desired 

3.  Fill your espresso cup with water and 

•  Sugar to taste 

then pour that into the pot. 

Induction-stove 

•  1 espresso cup 

4.  Add the cardamon pods if using and 

compatible briki 

give the pot a gentle stir. 



5.  For an induction stove or gas stove, 



you will want the heat quite low. For 

an electric flat-top burner you may 



want to set the burner to high. Stoves are finicky! 

6.  After roughly 4 minutes it will begin to foam and rise, when it reaches the top, just before spilling over, remove from the heat, let it settle, then place back on the burner, letting it foam and rise almost to the top again. Then pour into your cup. 



7.  Let sit a moment or two before drinking. This will let it cool to a drinkable temperature and let the grounds settle to the bottom of the cup. If you want a proper Turkish cup of coffee, don’t add sugar, and pick yourself up a box of delicious pomegranate Turkish delight. Take a bite of the Turkish delight and a sip of the coffee. It’s beyond delicious! 



























Notes: 

Use Turkish or Greek coffee powder. 

It’s a very very fine powder. Like a 

coffee version of talcum powder. 

Turkish coffee does come in a 

variety of flavours. The cardamon 

and chocolate varieties are 

delicious! 

You can get briki’s that are fine for 

induction stoves, as well as using 

on a traditional gas burner. 
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B R O K E N   V A N I L L A  



Ingredients: 

Directions: 

•  1 oz Beefeater gin 

1.  Fill a glass halfway with ice and add the 

•  2 dashes classic bitters 

rest of the ingredients. 

•  1/2 can apple cider 



•  1 teaspoon lemon or lime juice 



•  1 small stick cinnamon 







Notes: 

Original recipe from BC Liquor 

Stores Taste Magazine 



G E R M A N   M U L L E D   W I N E  

( G L U E H W E I N )  



Ingredients: 

Directions: 

•  1 lemon (juiced) 

1.  Put the cloves and cardamon pods in the tea filter bag and tie shut with 

•  1 orange (juiced) 

twine. You can use a small sack made of cheesecloth if needed. 

•  5 whole cloves 

2.  Add the sugar, water, and cinnamon sticks, place the pan over high heat, and 

•  5 cardamom pods 

bring to a simmer, stirring to dissolve the sugar. Reduce the heat to low and 

•  1 cup sugar 

continue to simmer, stirring occasionally, until the mixture is reduced by 

•  1 1/4 cups water 

about one-third, about 20 minutes. 

•  1 3-inch cinnamon sticks 

3.  Add the red wine and brandy, stir to combine, and bring just to a simmer 

•  1 750-milliliter bottles dry red 

(don’t let it boil). Remove from the heat and remove and discard the spice wine, such as Cabernet 

bundle before serving. 

Sauvignon or Beaujolais 



Nouveau 

•  1/4 cup brandy 

•  1 tea filter bag and butchers 

twine 



























Notes: 

Coming from a person who doesn’t 

like red wine at all, this is downright 

delicious! 
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C O L O N I A L   B O Y  



Ingredients: 

Directions: 

•  5 oz hot black tea 

1.  Combine all ingredients in a mug and enjoy! 

•  3/4 oz whisky 



•  Couple dashes of flavored 



bitters 



•  Sugar to taste 



F R E N C H   7 5  



Ingredients: 

Directions: 

•  1/2 ounce gin 

1.  Combine all ingredients in a flute glass and enjoy! 

•  Juice of 1/2 a lemon 



•  1/2 teaspoon sugar (or simple 



syrup to taste) 



•  Top up with a dry brut 



G R E E N   T E A   P U N C H  



Ingredients: 

Directions: 

•  1.5 oz Beefeater London Dry gin  1.  In a mixing glass, combine the gin, tea, 

•  2 oz chilled sweetened green 

and lemon juice with ice. 

tea 

2.  Place ice cubes in a glass and strain 

•  1/2 oz lemon juice 

the liquid over top. 

•  Lemon zest or berries for 

3.  Garnish and serve. 

garnish 













G R O W N   U P   M O C H A  



Ingredients: 

Directions: 

•  1 1/2 oz Van Gogh Espresso 

1.  Pour ingredients into a shaker with crushed 

Vodka 

ice. 

•  1 teaspoon dark cocoa powder 

2.  Shake like mad. 

•  1 teaspoon raw sugar 

3.  Pour into glass with ice cubes. 

•  1/4 cup cream (or milk) 

4.  Try not to use straw and drink all at once! 











Notes: 

Original recipe from BC Liquor 

Stores Taste Magazine 
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L I M O N C E L L O  



Ingredients: 

Directions: 

•  26-28 lemons, zested 

Base 

•  2 L vodka 

1.  Clean the lemons - start by running the lemons under hot water, then turning 

•  2 cups water 

the temperature of the water to cool. Scrub the outside of the lemon with a 

•  2 cups cane sugar 

vegetable brush under the cooler water. 

•  3 cups lemon juice 

2.  Pat dry and zest the lemons. 

•  Fine sieve 

3.  Put the zest in an extra-large GLASS container. 

•  Cheesecloth 

4.  Add the 2L of vodka, cover the container tightly with saran wrap and set aside (room temperature) for a minimum of 1 week. 



Simple Syrup (make once steeping is done) 



1.  In a small sauce pot, combine the water and cane sugar, bring to a soft boil, stirring until the sugar dissolves. Set aside until cool. 



2.  Once cool, add the lemon juice. 

3.  Add the mix to the steeped vodka, recover with saran wrap, and set aside for 24 hours (again room temperature). 



4.  Sanitize the bottles. 

5.  Line the sieve with cheesecloth and pour the limoncello over (into another large container), squeezing out the zest to get every last drop! 

6.  Pour into the bottles, seal, and store in the freezer for best flavor. 



Note that the limoncello does not have to be frozen/placed in the fridge and can be stored at room temperature. But it is best served ice cold. 



































Notes: 

Adapted from  Valerie Bertinelli. 
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M O J I T O  



Ingredients: 

Directions: 

•  1/2 cup white sugar 

1.  Create a simple syrup by simmering equal 

•  Equal amount of water 

amounts of sugar and some mint leaves. 

•  Mint leaves 

2.  In a tall glass muddle a quarter of a lime (cut 

•  Limes and/or fruit of choice 

in half) or your fruit of choice with a couple of 

•  1 oz. white rum 

small or crushed ice cubes. 

•  Juice of half a lime 

3.  Add 2-3 large mint leaves, torn into pieces, 

•  Ice 

and muddle with the limes/fruit. 

•  Club Soda 

4.  Fill the serving glass with ice cubes. 

5.  Add a shot of sweet white rum and a few 

squirts of lime juice. 

6.  1 - 2 tablespoons of the simple syrup to taste. 

7.  Top off with club soda and another leaf or 

two of mint and a few pieces of fruit if using. 

8.  Stir to mix up and serve! 

The picture is of a strawberry mojito! 



P A L M E R   P A R K   S W I Z Z L E   C O C K T A I L  



Ingredients: 

Directions: 

•  1 cup bourbon 

1.  Steep the teabag in the cup of 

•  1 black tea bag 

bourbon for an hour. 

•  1 oz fresh lime juice 

2.  Fill a shaker with ice and add the lime 

•  Simple syrup 

juice, a teaspoon or two of the simple 

•  8 mint leaves 

syrup (totally up to taste!), mint 

•  1 mint sprig (for garnish) 

leaves and 2 ounces of the tea-infused 

bourbon; shake well. 

Notes: 

3.  Strain into an ice-filled Collins glass 

Simple syrup is made by combining 

and garnish with the mint sprig; serve 

equal amounts of water and sugar 

immediately. 

and boiling until the sugar is 



completely dissolved. 



S W E E T   B O U R B O N   T E A  



Ingredients: 

Directions: 

•  3 black teabags 

1.  Add the sugar (to taste) and the 

•  3 cups hot water 

teabags to a large glass jug. Steep 

•  Sugar or Splenda 

the teabags for 5 minutes. 

•  1 cup bourbon 

2.  Add the slices of fruit and bourbon 

•  1 lemon ((cut into slices)) 

and chill before serving. 

•  1 orange ((cut into slices)) 



•  1 lime juice ((cut into slices)) 

•  4 drops classic bitters 
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A P P L E   M I N T   J U L E P  



Ingredients: 

Directions: 

•  2 1/2 oz bourbon 

1.  Mix the bourbon, lemon/lime juice, apple 

•  6 mint Leaves 

juice and simple syrup in a separate pint 

•  2 oz apple Cider 

glass. 

•  1/2 oz fresh lemon or lime juice 

2.  Using your julep mug or cocktail glass and 

•  1 oz simple syrup 

add fresh mint to your glass. 

•  Apple Slice for look or garnish 

3.  Lightly muddle a couple of times, add 

crushed ice then top with bourbon juice 

and mix. 

4.  Garnish with a few mint sprigs and an 

apple slice and enjoy! 



T H E   G O D N O G G E R  



Ingredients: 

Directions: 

•  1 oz whiskey 

1.  Place first 3 ingredients in a glass, fill with 

•  1/2 oz Disaronno 

the eggnog, sprinkle nutmeg on top and 

•  1/2 cup ice 

stir to mix. 

•  Eggnog 

2.  Enjoy! 

•  Sprinkle of nutmeg 





C L A S S I C   W H I S K E Y   S O U R  



Ingredients: 

Directions: 

•  Good whisky / scotch 

1.  In a shaker combine a dram or two of 

•  Lime or lemon juice (traditional 

the whisky, juice of 1 lime, simple syrup 

is lemon, but I prefer lime 

to taste, and chopped ice. 

taste-wise) 

2.  Shake like crazy. 

•  Simple syrup 

3.  Pour over ice cubes in a highball glass. 

•  Ice 

4.  Enjoy and drink! 
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C H A I  



Ingredients: 

Directions: 

•  4 cups water 

1.  Add the water and all ingredients except the tea bag to a boil and let boil for 

•  3-4 cardamon seeds 

15 minutes. 

•  1 cinnamon stick 

2.  Add the tea bag and boil for a few minutes until the mixture is dark. 

•  1 cup milk 

3.  Add a cup of milk (less/more to taste) then heat through until it comes to a 

•  3-4 anise seeds 

boil. 

•  3-4 whole cloves 

4.  Remove from heat and take out the teabag and spices and pour into teapot 

•  1 black tea bag 

or cups and serve! 

•  Milk to taste 
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B O N   A P P E T I T ! 



Dedicated to my

inspiration and cooking

heroine, Julia Child. 



Document Outline


	DESSERTS

	Cakes and Pies

	Cookies

	Bars and Squares

	Candies and Other Sweets





	POPPYSEED CHIFFON CAKE

	ANGEL FOOD CAKE

	APPLE CRISP

	CHOCOLATE POUND CAKE

	APRICOT COBBLER

	BLACK FOREST CUPCAKES

	BACARDI RUM CAKE

	BANANA CAKE

	CHOCOLATE ESPRESSO CUPCAKES

	JUMBO BANANA STREUSEL MUFFINS

	BANANA BREAD

	BERRY CREAM PIE

	BLUEBERRY PIE

	BLUEBERRY ALMOND CAKE

	BLUEBERRY COFFEE CAKE

	BROWN BUTTER PUMPKIN PIE CUPCAKES

	BUTTER PECAN TARTS

	CAMAREL PEANUT BROWNIE CAKE

	CARAMEL WALNUT PUMPKIN SPICE BUNDT CAKE

	CARROT MUFFINS

	CHOCOLATE CAKE

	BROKEN GLASS CAKE

	SOUR CREAM CHOCOLATE CAKE

	CHOCOLATE BANANA LOAF

	CHOCOLATE PECAN PIE

	CHOCOLATE CLOUD CAKE

	CHOCOLATE RASPBERRY TART

	COCONUT CREAM PIE

	EKMEK (GREEK CAKE)

	ICE BOX CAKE

	CRUMB CAKE

	RHUBARB STRAWBERRY PIE

	HAUPIA PIE

	ICE WATER CAKE

	FRUIT COCKTAIL DESSERT

	GUMDROP CAKE

	LEMON MERINGUE PIE

	LEMON POUND CAKE

	LEMONBAR CUPCAKES

	MAPLE GUINNESS BACON CUPCAKES

	RHUBARB BREAD PUDDING

	ORANGE CREAMSICLE CUPCAKES

	GINGERBREAD CUPCAKES

	ORANGE POUND CAKE

	NO FRUIT-NUTTY CHRISTMAS CAKE

	ELSIE’S CHRISTMAS CAKE

	PUMPKIN CHEESECAKE

	PUMPKIN CREAM CHEESE BREAD PUDDING

	WAFFLE BREAD PUDDING

	DEEP-DISH PUMPKIN PIE

	RASPBERRY CHOCOLATE MUFFINS

	TRIFFLE

	PINEAPPLE DELIGHT

	RHUBARB DELIGHT

	RHUBARB CAKE 

	WALDORF ASTORIA CUPCAKES

	MATRIMONIAL CAKE

	QUEEN ELIZABETH CAKE

	TOASTED COCONUT CAKE

	WACKY CAKE

	GINGERBREAD COOKIES

	CHERRY WINKS

	CHOCOLATE MACAROONS

	CLASSIC CHOCOLATE CHIP COOKIES

	COFFEE HAZELNUT CRISPS

	RASPBERRY MERINGUES

	CHOCOLATE BUTTERSCOTCH COOKIES

	CRISPY OATMEAL COOKIES

	CHOCOLATE STOUT COOKIES

	GINGER BALLS

	JOSH’S COWBOY COOKIES

	MADELEINES

	PEANUT BUTTER COOKIES

	ELSIE’S PEANUT BUTTER COOKIES

	TURTLE COOKIES

	MACADAMIA WHITE CHOCOLATE CHIP COOKIES

	MOCHA ESPRESSO CHOCOLATE CHIPCOOKIES

	DULCE DE LECHE FILLED COOKIES

	SOFT GINGER MOLASSES COOKIES

	EGGNOG COOKIES

	HERMITS

	WREATH COOKIES

	LEMON THINS

	MONSTER COOKIES

	ROLLED OAT COOKIES

	OATMEAL CHOCOLATE CHIP COOKIES

	PINEAPPLE DROP COOKIES

	MAN-SIZE COOKIES

	PEPPERMINT SNOWBALLS

	SHORTBREAD COOKIES

	THIMBLE COOKIES

	ALMOND SQUARES

	BLUE RIVER BARS

	BROWNIES

	APPLE STRUDEL

	UPSIDE DOWN DATE & NUT PUDDING

	CANDY SQUARES

	CHOCOLATE COCONUT SQUARES

	CORN FLAKE BARS

	SELMA’S DATE BARS

	LEMON BARS

	MAGIC COOKIE BARS

	MINT CHOCOLATE CHIP SQUARES

	NANAIMO BARS

	MOUNDS BARS

	O’HENTRY SLICES

	WALNUT STICKS

	RAINBOW SQUARES

	PEANUT BUTTER SQUARES

	SEAFOAM SQUARES

	PUFFED WHEAT SQUARES

	SUGAR PLUMS

	RICE KRISPIE SQUARES

	CRISPY CHEWS

	CHRISTMAS CARROT PUDDING

	CHERRY DESSERT

	ELSIE ADAM’S PIE DOUGH

	CARAMEL MARSHMALLOWS

	CARAMEL POPCORN

	CHOCOLATE COFFEE ICE CREAM

	ORANGE BLOSSOM & PISTACHIO ICE CREAM

	BAKED PEARS

	ELSIE’S CINNAMON BUNS

	TOFFEE APPLE CINNAMON BUNS

	ALMOND FLOUR CRUST

	ALMOND & TOASTED COCONUT CRUST

	CRUMB CRUST

	SHORTBREAD CRUST

	HONEYCOMB / SEAFOAM

	CHOCOLATE RASPBERRY POTS

	SALTED WHISKEY CARAMELS

	ICING – FLUFFY PUDDING 

	ICING – WHIPPED PUDDING 

	ICING – RUM CREAM CHEESE

	ICING –CREAM CHEESE #2

	ICING – BOILED

	ICING – BUTTERCREAM

	ICING – CREAM CHEESE DRIZZLE

	ICING – RUM BUTTER GLAZE

	ICING – LEMON GLAZE

	ICING – MOUNDS COCONUT

	LEMON CURD

	HOMEMADE DULCE DE LECHE

	LEMON POSSET

	FUDGE STYLE #1

	FUDGE STYLE #2

	LIME CHEESECAKE CUPS

	SALTED CARAMEL SAUCE

	MAPLE SPICED PECANS

	MOCHA COFFEE JELLO

	CHOCOLATE ALMOND TOFFEE

	TIGER BUTTER BARK

	PANFORTE

	PEANUT BRITTLE

	PUMPKIN & ALMOND BRITTLE

	THAI COCONUT PUDDING

	WERTHER’S CARAMEL SAUCE

	WHISKEY ESPRESSO PANNA COTTA

	RUMBALLS

	PUMPKIN SPICE MIX

	CHOCOLATE SYRUP

	CHRISTMAS SAUCE

	TAPIOCA PUDDING

	BREADS & PASTAS

	Breads and Pastas





	ALMOND CRACKERS

	DINNER BUNS

	CORNBREAD

	LOW CARB CORNBREAD

	JALAPENO CHEDDAR FOCACCIA

	PIZZA DOUGH

	HOMEMADE PASTA

	NO KNEAD BREAD

	HOMEMADE SOURDOUGH

	DUMPLINGS

	MOM’S DUMPLINGS

	WHITE BREAD 

	YORKSHIRE PUDDING

	BREAKFAST

	All Things Breakfast





	APFEL PFANNEKUCHEN

	BLACKBERRY CLAFOUTIS

	CLAFOUTIS (SAVOURY)

	EGGS BENEDICT

	BISCUITS WITH SAUSAGE GRAVY

	PANCAKES / WAFFLES

	CHOCOLATE WAFFLES

	COFFEE FLOUR PANCAKES

	COCONUT FLOUR WAFFLES

	STRAWBERRY SCONES

	SUMAC-SPICED LAMB PITAS

	TURKISH EGGS

	ZA’ATAR MAN’OUCHE

	SOUPS

	Soups of All Kinds





	CREAMY ASPARAGUS SOUP

	CULLEN SKINK 

	BROCCOLI SOUP

	EGGDROP SOUP

	CHICKEN CURRY SOUP

	BROCCOLI SOUP

	GOULASH-INSPIRED SOUP

	FRENCH ONION SOUP

	GREEK MEATBALL SOUP

	JALAPENO CHEDDAR SOUP

	ROASTED BUTTERNUT SQUASH SOUP

	ROASTED POBLANO CHICKEN SOUP

	SPLIT PEA SOUP

	SEAFOOD CHOWDER

	BEAN AND BACON SOUP

	SIDES

	Includes Sides, Salads, and Veggies of All Kinds





	ALOO GOBI

	BAKED BEANS

	BEAN SALAD

	NAVY BEANS & SWISS CHARD

	BRUSSEL SPROUTS AND PARMESAN

	BRUSSEL SPROUTS AND BACON

	HOMEMADE CREAMED CORN

	COTTAGE CHEESE

	INDIAN CABBAGE

	SIMPLE BOILED EGG

	DEVILED EGGS

	EGG FOO YOUNG

	BAINGAN BHARTA (EGGPLANT)

	EGGPLANT PARMESAN

	HASHBROWN CASSEROLE

	BLACK SOYBEAN HUMMUS

	CREAMED PEAS

	KIMCHI

	AU GRATIN POTATOES

	LEMON GREEK POTATOES

	COCONUT RICE

	CHEESY CROCKPOT POTATOES AND CAULIFLOWER

	SCALLOPED POTATOES

	OREGANO RICE

	RED BEANS AND RICE

	SUNDRIED TOMATO, LEEK, AND BASIL RISOTTO

	CREAMY CUCUMBER SALAD

	INDIAN CHICKPEA SALAD

	KIMCHI SESAME COLESLAW

	FATTOUSH SALAD

	WARM MUSHROOM SALAD

	GERMAN POTATO SALAD

	GERMAN POTATO SALAD 2

	HAWAIIAN MASHED POTATO SALAD

	TOMATO BOCCONCINI SALAD

	WATERMELON FETA SALAD

	QUICK SAUERKRAUT

	TURKEY STUFFING

	RUSTIC VEGETABLE TART

	MAINS

	Beef

	Pork

	Poultry

	Seafood

	Other





	AFRICAN RIBS

	BARBACOA

	BEEF STEW

	BEEF WELLINGTON

	BIRDSEYE

	BOBOTIE (CURRY BEEF PIE)

	BOEUF EN DAUBE

	MEXICAN POTATO CHILI

	CHILI

	LONDON BROIL

	KOFTA KABOB / KEBOB

	HUNGARIAN GOULASH

	AMERICAN STYLE GOULASH

	BULLY BEEF (CORNED BEEF)

	MANICOTTI

	ROULADEN

	LASAGNA

	SWEDISH MEATBALLS

	BACON WRAPPED MEATLOAF

	MEXICAN SHREDDED BEEF

	STRIPLOIN ROAST

	VIETNAMESE SHAKING BEEF

	TEQUILA STEAKS

	ITALIAN HERB PIE

	CHEESY POBLANO STEAKS

	SALISBURY STEAK

	MEXICAN INSPIRED STEW

	STROGANOFF

	BO LA LOT

	TOURTIÈRE (FRENCH MEAT PIE)

	TOMAHAWK STEAK

	CRISPY PORK BELLY

	CRISPY PORK BELLY STRIPS

	BAGOONG ALAMANG PORK BELLY

	CRISPY PORK BELLY STRIPS

	PORK CHOPS IN MUSHROOM GRAVY

	SAUSAGE CAVATELLI

	COCHINITA PIBIL WITH OREGANO RICE

	GLAZED HAM

	LARB LETTUCE WRAPS

	MUFFULETTA

	PORK AU VIN

	PORK WITH PEPPERS

	STUFFED MINI PUMPKINS

	SMOKED PORK HOCKS & SAUERKRAUT

	BBQ SAUCE BRAISED RIBS

	STICKY TERIYAKI PORK "RIBS" 

	DRY GREEK RIBS

	SEASONED ALMOND CHICKEN

	CEDAR PLANKED CHICKEN

	BUTTER CHICKEN

	CHICKEN LETTUCE WRAPS

	SUPER CRISPY CHICKEN WINGS

	CORIANDER CHUTNEY WINGS

	CORIANDER CHUTNEY WINGS

	COQ AU VIN

	INDIAN LENTILS WITH CHICKEN

	JUNIPER BALSAMIC GLAZED DUCK

	COCONUT CURRY CHICKEN

	SEVEN SPICE ROAST CHICKEN

	MOROCCAN CHICKEN

	MOROCCAN TAGINE CHICKEN

	PERI PERI CHICKEN

	CHICKEN STEW

	STUFFED CHICKEN THIGHS

	TURKEY 101

	WHITE CHILI

	ZA-ATAR CHICKEN

	YELLOW CURRY CHICKEN

	ACKEE & SALTFISH

	CALAMARI IN TOMATO SAUCE

	COCONUT SHRIMP

	CIOPPINO

	CRAB! GLORIOUS CRAB! 

	CRAB POT PIE

	BALI FISH CURRY

	RED CURRY FISH

	RED CURRY FISH

	SQUID CURRY

	FISH PAKORA

	SALT BAKED FISH

	SEAFOOD & SAUSAGE PAELLA

	OLD FASHIONED TUNA CASSEROLE

	MACARONI TUNA CASSEROLE

	LAMB & BEANS

	LAMB BIRYANI

	LAMB CURRY

	LAMB OSSOBUCO

	INDIAN LAMB STEWED IN MILK

	BREAKING DOWN A WHOLE RABBIT

	HASENPFEFFER (GERMAN RABBIT STEW)

	BORLOTTI BEANS

	TAPENADE STUFFED LAMB BURGERS

	SUSHI (KAPPAS & SPAM MUSUBI)

	ROGAN JOSH

	MISCELLANEOUS

	A Bit of Everything, Including Salty Snacks

	Jams and Jellies

	Pickles





	DRIED HERBS

	HOMEMADE HOT CHOCOLATE MIX

	(NO) NUTS AND BOLTS

	PEANUT BUTTER DOG COOKIES

	FISH & CHIP BATTER

	SWEETENED CONDENSED MILK

	MARCONA ALMONDS

	ROASTED PUMPKIN SEEDS

	BLUEBERRY/STRAWBERRY WINE JAM

	PLUM JELLY

	CRABAPPLE JELLY

	CANNED PEARS (OR PEACHES)

	JALAPENO PEPPER JELLY

	FREEZER JAM

	PICKLES

	BEET (HORSERADISH) PICKLES

	BEET RELISH

	BREAD & BUTTER PICKLES

	FUN FRIDGE PICKLES

	QUICK PICKLED DAIKON

	QUICK PICKLED JALAPENOS

	THOUSAND ISLAND PICKLES

	MUSTARD PICKLES

	MUSTARD PICKLES VERSION 2

	CANNED CHOPPED TOMATOES

	TANGY RELISH

	SAUCES & SPICES

	Sauces, Spices, Dips, and Dressings





	HOMEMADE BBQ SAUCE

	SEASONED BREADCRUMBS

	BEURRE BLANC (BUTTER SAUCE)

	MEXICAN CHILI BBQ SAUCE

	BROWNED BUTTER

	BUMBU CHILI PASTE (SEAFOOD)

	CHILI BUTTER

	CHIMICHURRI

	COFFEE CHOCOLATE SAUCE

	CRANBERRY SAUCE

	CURRY POWDER

	AVOCADO DRESSING

	ADOBO SALAD DRESSING

	ANCHOVY GARLIC DRESSING

	CEASAR DRESSING

	CREAMY CAESAR DRESSING

	COLESLAW DRESSING

	COLESLAW VINAIGRETTE 1

	COLESLAW VINAIGRETTE 2

	GINGER SESAME DRESSING

	LEMON CAPER DRESSING

	COFFEE CHILI RUB

	DUMPLING SAUCE

	GREEN PEPPERCORN SAUCE

	CREAMY GOCHUJANG SAUCE

	GUACAMOLE

	HONEY MUSTARD DIP

	HORSERADISH CREAM

	MOLLY’S CRAZY HOT SAUCE

	SURLY PUG HOT SAUCE

	ICHIBAN NOODLE POWDER

	MRS. SHIVJI’S HOT SAUCE

	FETA DIP

	JAPANESE GINGER SAUCE

	JERK CHICKEN MARINADE

	KETCHUP

	GREEN CURRY WING SAUCE

	CUCUMBER MINT DIP

	MARINARA SAUCE

	MEXICAN SHREDDED BEEF PEPPER SAUCE

	BOURBON MUSTARD SAUCE

	MUSHROOM SAUCE

	WHOLE GRAIN GUINNESS MUSTARD

	INFUSED OIL

	PESTO

	PUTTANESCO SAUCE

	RANCH DIP

	AZIM’S RIB SEASONING

	ALL-PURPOSE RUB

	SPICY GARLIC SALT

	PINEAPPLE SALSA

	ROASTED TOMATILLO SALSA

	ROASTED VEGETABLE SALSA

	GRILLED VEGETABLE TOMATO SAUCE

	SEASONING FOR PEANUTS

	MOM’S SWEET & SOUR SAUCE

	THAI INSPIRED DIPPING SAUCE

	TOUM (LEBANESE GARLIC SAUCE)

	TZATZIKI

	CHIVE FLOWER VINEGAR

	BUSCHETTA

	HOMEMADE CURRY POWDER

	7-LAYER DIP / TEX MEX DIP

	PIZZA DIP

	SHELLY’S SHRIMP DIP

	PICO DE GALLO

	ELSIE’S SWEET & SOUR SAUCE

	CHIPOTLE LIME DRESSING

	DRINKS

	Alcoholic Drinks, Coffee, and Other





	AGED EGGNOG

	EGGNOG

	DRUNKEN CHERRY COCKTAIL

	ROASTING COFFEE BEANS

	CHOCOLATE CHILI COLD BREW COFFEE

	DALGONA COFFEE

	GREEK/TURKISH COFFEE

	BROKEN VANILLA

	GERMAN MULLED WINE (GLUEHWEIN)

	COLONIAL BOY

	FRENCH 75

	GREEN TEA PUNCH

	GROWN UP MOCHA

	LIMONCELLO

	MOJITO

	PALMER PARK SWIZZLE COCKTAIL

	SWEET BOURBON TEA

	APPLE MINT JULEP

	THE GODNOGGER

	CLASSIC WHISKEY SOUR

	CHAI

	Blank Page

	Blank Page
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:© CRISPY CHEWS <

125 mL (Y2 cup) lightly-packed brown sugar
150 mL (% cup) corn syrup

150 mL (35 cup) peanut butter

625 mL (2¥2 cups) Kellogg's Rice Krispies cereal
250 mL (1 cup) shredded coconut

125 mL (¥2 cup) chopped nuts

Combine brown sugar, corn syrup and
peanut butter in saucepan over low heat.
Cook until sugar is dissolved.

Remove from heat and add remaining
ingredients stirring until well combined.

4
3 Drop by 15 mL measure (tablespoon) onto
wax paper lined baking sheets. Chill for
¥2 hour.
Yield: about 35 delicious chews. :_

R





index-4_503.png





index-229_1.png





index-228_1.png





index-62_2.jpg
QUEEN ELIZABETH CAKE

Pour 1 cup boiling water over % cup chopped dates, Add
1 tsp. baking soda. and let stand while mixing.the other
ingredients.

Mix: 1 cup sugar (white or brown)

% cup butter 1 tsp. bakning powder
1 beaten egg 1 tsp. salt
1 tsp. vanilla 3 c. chopped nuts

1% cups sifted flour
Pour this mixture into date mixture. Spoon into greased and
floured pan. Bake about 35 minutes in oven at 375 degrees.

ICING FOR ABOVE CAKE

Combine 5 tbsp. brown sugar, 2 tbsp. butter and 3 tbsp. cream.
Boil 3 min. and then pour over the cake while still hot
Sprinkle with cocoanut and place in oven again for a few
minutes.
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BROWNTES
c.butber -
Ic. white sugar

uares nelted chocolate or 2% tbls.cocos and =
c. flour Itbsp.butter

ti
i/é‘égpﬁﬁ‘é S Ccream butter,add sugar and crdam

until light 4nd fluffy.Add beaten
ttsp.venilla eggs., Addgchooolate flgur snuts, —
s2lt and vanilla.Spread like fudge in a greassd
ceke pan 8 in.square and bake in a slow oven
325d.f.for 20 min,Cut into squares while hot.
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. SEAFOAM SQUARES _
& Sift together and set aside:

2 cups flour 2 tsp. baking powder
1 tsp. soda 1 tsp. salt
Blend:
% cup shortening or butter F

4 % cup sugar 4 cup brown sugar =
Add flour mixture and mix in*
g yolks and 3 tbsp. milk and 1 tsg.

ey
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cOWBOY COOKIES

\
5 ¢. flour ¢ eggs e
3 tsp- paking powder 1 tsp. vanilla
¥ tsp. sode ? ¢. rolled oats
\ tsp. salt .1 pkg. semi-sweet
ic <hortening chocolate (6 0z.)
1 . sugar 1 €. raisins®
1 c. brown sugar

> -

.

Firmly packed)
r about 5 mins. to soften

wsimmer raisins fO
them up-

sift together and set aside flour, soda
baking powder. Blend together shortenir
sugars. Add eggs and beat until light and ‘
fluffy. Add flour mixture and mix well. Ad ?
rolled oats, vanilla, chocolate and raiéin :
Drop by teaspoon full on a greaséd cookie,st'\
and bake at 350 for 12 mins.. GREAT COOKTES FOR

KIDS.
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C COOKIE

Makes 24 to 36 bars

% cup margarine or butter
1% cups graham cracker crumbs
1 (14-ounce) can Eagle” Brand Sweetened
Condensed Milk (NOT evaporated milk)
1 (6-ounce) package semi-sweet
chocolate chips
1 (3%-ounce) can flaked coconut (1% cups)
1 cup chopped nuts

Preheat oven to 350° (325° for glass dish). In 13x9-
inch baking pan, melt margarine in oven. Sprinkle
crumbs over margarine; pour sweetened condensed
milk evenly over crumbs. Top with remaining ingre-
dients; press down. Bake 25 to 30 minutes or until
lightly browned. Cool. Chill if desired. Cut into bars.
Store loosely covered at room temperature.

Uintage: Recipes/ Magie-Cookic-Bars
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