


ookbook
2021

= _ S
2020 -

b N
-

Holiday C

P
=
™

SFLYB51114




N

Lewis & Clark .. =

=7 7




FACULTY AND STAFF FAVORITE FAMILY RECIPES. o CONTENTS

THE LEWIS & CLARK COMMUNITY ?‘,.,J_;; £ : SAVORY:

CELEBRATES THE 2020 - 2021 HOLIDAY SEASON o gl e i st
WITH THESE SAVORY AND SWEET DISHES. CRANBERRY - APPLE RELISH 10

CIECH EGG NOG 12
ENJOY!I FIGUEROA'S PRETTY DAM GOOD SALSA 13

GREEK TURKEY PATTIES WITH SOUR CREAM-CUCUMBER SAUCE

HOMEMADE CHICKEN NOODLE SOUP 16

MOM'S ARTICHOKE DIP 18
MULTIGRAIN MUSHROOM AND CHICKEN CASSEROLE 20
MURRY’'S TEXAS RED CHILI 22
PANKO ENCRUSTED DUNGENESS CRAB CAKES 24
SOUTHERN CORNBREAD DRESSING 26
VIETMAMESE CHICKEN NOODLE SOUP (PHO GA) 28
WINTER SQUASH DINMER ROLLS 30

SWEET:

GRANDMA'S FRUIT CAKE COOKIES 33
GRANOLA 37
HOLIDAY PEPPERMINT PINWHEELS 40
JOY'S FAIRY CAKE 44
MRS MAZEL JOHNSON'S KRINGLA 46
MARY SEAT OF WISDOM SUGAR COOKIES 48
OLIEBOLLEN 350
OREO CHEESECAKE 351
POLISH NUT ROLL 53
RUM CAKE 58
YULE LOG BOCHE DE NOEL &1
MOTHER SUTTMEIER'S TUCCHIMI BREAD &6
ZUCCHINI BREAD &8




COMPOTE

RECIPE BY ERIC STAAB

INGREDIENTS AND AMOUNTS NEEDED:

116 (4 CUPS) CRANBERRIES
i CUPS SUGAR

3 WHOLE CLOVES
(OPTIONAL-ORANGE ROUNDS)

1 CUP WATER
1/d CUP ORANGE JUICE {OR WATER)

13-INCH STICK CINNAMON

P Up I-I-il..,lM |
IVED.
1, GIVING HER

M Ir-ﬂi-'ii'i ';.'-I'JII I}"“E

MY w:r| AND NOW IT IS A

THAMK! |r4| DINNER

DETAILED COOKING OR BAKING INSTRUCTIONS:
WASH AND PICK OVER CRANBERRIES, IN & LARGE
SAUCEPAN, BOIL THE SUGAR, WATER [ORANGE
JUICE) AND SPICES FOR 5 MINUTES

ADD THE CRANBERRIES AND BRING JUST TO A
BOIL REMOVE FROM THE HEAT

POUR CRANBERRIES INTO & BOWL, COVER AND
REFRIGERATE OVERMIGHT

DRAIN SYRUP FROM CHRANBERRIES INTO & SMALL
SAUCEPAN, REMOVE SPICES

BRING TO & BOIL AND COOK FOR 5 MINUTES.

POUR OVER CRANBERRIES IN A BOWL, COYER AND
CHILL SEVERAL HOURS BEFORE SERVING,




~ COWBOY CAVIAR

RECIPE BY CHERYLL MILLER

SOUTHWESTERN DIP OR SALAD




S A
A o

A ’ g ’ E . . B ;
’ ’ 7 g ..- Pt e " iy ’ -}.o’-

A 5 g R A o
A : " B ¢ ;
/ .
i - F A -
Py o - i o # P F.
’ A K, P
’ o L P A i
/ s P s 7, e
o i/ ,

."'}. o #y i s

7 s 2 / i ; ¥ A e A
Ft _ o .- P o o e
. LA, , v e ’, ’ ; A
2 s - s o R s A
A, .._,-' e AR, / o .-'z._' o

i A, v
A

R . i s

. AT PARTIES

RECIPE BY CHERYLL MILLER

DETAILED COOKING OR BAKING INSTRUCTIONS:

INGREDIENTS AND AMOUNTS MEEDED:

15 O CAN BLACK EYED PEAS MIX TOGETHER ALL INGREDIEMTS IN A BIG BOWL.
12-15 O CAM SHOEPEG CORM

SERVE WITH TORTILLA CHIPS OR ON A BED OF LETTUCE.
2 ANOCADOS, DICED

I/2 C CHOPPED TOMATOES

TIP:
DON'T SKIMP ON THE CILANTRO!

/3 C CHOPPED CILANTRO
2/3 C GREEN ONION

/4 C OLIVE OiL

I/d C RED WINE VINEGAR
2 CLOVES GARLIC, MINCED
1 TSP CUMIN

3/4 TSP SALT

178 TSP PEPPER
FRESH LIME JUICE - OPTIONAL

MIX TOGETHER ALL INGREDIENTS. SERYE WITH TORTILLA
CHIPS OR OM & BED OF LETTUCE
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RECIPE BY SHARON CHINN

THIS DELICIOUS RELISH
iEAD OF TI} ANMD
1A FOR SEVERAL DAYS
FORE SERVING. THE LEVEL OF
JUSTED TO TASTE:

IMGREDIENTS AND AMOUNTS MEEDED:

1.5 CUPS CHOPPED APPLES (PEELS CAN BE LEFT
CN OR REMOVED; CHOOSE AN APPLE WITH YOUR
PREFERRED LEVEL OF TARTNESS; ORIGINAL
RECIPE CALLS FOR GRANNY SMITHS)

| CUP PACKED BROWN SUGAR (ADJUST TO YOUR
PREFEREMCE, DOWN TO IEROQ)

1/2 CUP WHITE GRAPE JUICE
1 TEASPOON GROUND GIMGER
| TEASPOON GROUND CINNAMON

112-OUNCE PACKAGE OF FRESH CRANBERRIES

THIS RECIPE HAS BEEN A FAVORITE OF ALL
GENERATIONS IN MY FAMILY SINCE | FIRST CAME
ACROSS IT ALMOST 20-YEARS AGO. THIS HAS BEEN
A YEAR OF LOSSES IN MY FAMILY. WITH LESS
PEOPLE ABLE TO JOIN US AT OUR HOLIDAY TABLES,
WANTED TO SHARE WHAT HAS BEEN A TASTY JOY

FOR US OVER THE YEARS.
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DETAILED COOKING OR BAKING INSTRUCTIONS:
COMBINE ALL OF THE INGREDIENTS IN A MEDIUM SAUCEPAN.
BRING TO A BOIL AND THEN REDUCE THE HEAT, SIMMERING UNTIL
THICK AND STIRRING OCCASIONALLY (ABOUT 15-MINUTES). (YOU'LL
HEAR THE CRANBERRIES POP!)
COOL COMPLETELY. STORE IN THE REFRIGERATOR.
TIP:
THIS RELISH IS DELICIOUS EATEN COLD WITH
A SLICE OF TILLAMOOK CHEDDAR CHEESE!
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RECIPE BY JOSH WALTER

EGG NOG THAT DOESN'T HOLD BACK ON THE
HOLIDAY CHEER! | LOVE THIS RECIPE BECAUSE IT
REMINDS ME OF MY CZIECH HERITAGE AND BECAUSE
WHO DOESN'T LIKE SOME BOOLY EGG NOG!

/ W F =
ST

3 7}%’

INGREDIENTS AND AMOUNTS MEEDED

1 CAM SWEETEMED CONDENSED MILK

6 EGG YOLKS

1 TBSP OF VANILLA

1 CUP POWDERED SUGAR (NOT PACKED)

2 CUPS CAPT. MORGAN SPICED BUM

1 PINT WHIPPING CREAM

HUTHMEG FOR GARNISH

DETAILED COORING OR BAKIMNG INSTRUCTIOMNS:
MIX UNTIL FLUFFY THE COMDEMSED MILK, EGG
YOLES, VANILLA AND POWDERED SUGAR
(ABOUT 5 MINUTES)

ADD TO THE BATTER, ALTERMATING /N SMALL
PORTIONS THE RUM AND THE WHIPPING
CREAM

REFRIGERATE FOR | WEEK, SHAKING THE
BOTTLE EVERY OTHER DAY WHILE IT'S CHILLIN

SHAKE BOTTLE WELL BEFORE SERVING
MEEDS TO BE REFRIGERATED AT ALL TIMES.

DUST WITH NUTMEG TO BE FAMCY, ENJOY!

e
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FiGUEFtGA‘S
PRETT’Y DAM GGGQ SALSA
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RECIPE BY MARK FIGUEROA

CAME UP WITH THIS WHEN | WAS
SOMEONE BROKE OL

SOMEONE SAID |

S

GIFTS. QUA 1Tl.ir" ARE A BASE

&
H

R MOLCA
SHOULD SELL |

‘.-.

KID. USED THE BLENDER BECAUSI
JETE. NO PATENT ON IT, BUT
_L}'i.' AT LEAST GIVE IT OUT AS

TIOS OF TOMATOES TO PEPPER

CAN VARY DEPENDING ON YOUR HEAT PREFERENCE,

INGREDIENTS AMD AMOUNTS MEEDED
114 O CAN WHOLE TOMATOES

& JALAPENO PEPPERS

2 SERRAND PEPPERS

2 BUNCHES CILANTRO

1 LG WHITE ONION, QUARTERED

LG YELLOW ONION, GUARTERED 1 BUNCH
GREEN OMIONS

E GARLIC CLOVES
2 LEMOMNS
2 LIMES

SEA SaLY

DETAILED COOKING OR BAKIMNG INSTRUCTIONS:
REMOVE SEEDS FROM PEPPERS. WASH CILANTRO

iN A BLENDER, ADD 1/2 CAN OF WHOLE TOMATOES,
GUARTERED WHITE ONION, 3 JALAPENOS, 1
SERRANG, V2 BUNCH CILANTRO, I GARLIC CLOVES,
JUICE OF ONE LEMOMN AND OME LIME WITHOUT
SEEDS, AND 4-5 SHAKES OF SEA SALT, BLEND
THOROUGHLY AND POUR INTO A LARGE MIXING
BOWL

BACK TO THE BLENDER - ADD REMAINING TOMATOES,
PEPPERS, GARLIC, 1/2 BUNCH CILANTRO, QUARTERED
YELLOW ONIOMN, JUICE OF ONE LEMON AND 2-3
SHAKES OF SEA SALT, BLEND AND ADD TO OTHER
SALSA IN MIXING BOWL STIR THOROUGHLY.

CHOP THE REMAINING CILANTRO (LEAVES ONLY) AND
THE GREEN OMION AND ADD TO THE SALSA, ALONG
WITH JUICE OF OMNE LIME, STIR THOROUGHLY
ADJUST SALT AND CITRUS TO SUIT YOUR PALETTE.

LET IT REST FOR & BIT BEFORE SERVING

=
o




GREEH TURKEY m'r'nes _ w8

I / SO | HAVE LEFTOVERS.
RECIPE BY JUDY ASBURY THIS IS A DELICIOUS DINNER;
THIS RECIPE IS: EASY TO MAKE: GREAT | USUALLY PARE IT WITH A GREEN SALAD.

LOW CARB FLAVOR FOR WHAT COULD BE
BLAND TURKEY BURGERS!

INGREDIENTS AND AMOUNTS NEEDED DETAILED COOKING OR BAKING INSTRUCTIONS:

34 LB GROUND TURKEY

MIX TOGETHER TURKEY, BREADCRUMBS, CHEESE, JALAPENO, EGG WHITE, AND

174 CUP CRUMBLED FETA CHEESE SHAPE INTO 2 PATTIES

| JMAPERO PEPPER, SEEDED AND FINELY CHOPPED COOK IN A LIGHTLY GREASED GRILL PAN OR SKILLET OVER MEDIUM-HIGH HEAT 4
R TO 5 MINUTES PER SIDE UNTIL BROWNED AND DONE.

1/2 TSP DRIED OREGAND STIR TOGETHER SOUR CREAM, CUCUMBER, LEMON JUICE, SALT, AND GARLIC.
CUP SOUR CREAM

ST g TOP PATTIES WITH TOMATOES AND SOUR CREAM MIXTURE.
1 TSP LEMON JUICE

178 TSP SALT

1 SMALL CLOVE GARLIC, MINCED

| ROMA TOMATO, SLICED
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CHICKEN NOGME scup o | CAME ACROSS THIS RECIPE

| 00 _ THIS FALL, AND HAVE MADE IT
RECIPE BY KELLY DELFATTI 2 | MANY TIMES SINCE.
THIS RECIPE IS: INGREDIENTS AND AMOUNTS NEEDED: IT IS COMFORTlNG‘ b(ND EVEN
['«"'*H'*!\T: FHE": 2 TABLESPOONS UNSALTED BUTTER PICKY EATERS LOVE IT.

1 SMALL ONION, DICED

2 LEEKS, CHOPPED DETAILED COOKING OR BAKING INSTRUCTIONS:

3 CARROTS, PEELED AND DICED
1.MELT BUTTER IN DUTCH OVEN OVER MEDIUM HEAT. ADD ONION, LEEK,

2 STALKS CELERY, DICED =it = CARROTS AND CELERY. COOK, STIRRING OCCASIONALLY, UNTIL TENDER,
= ABOUT 3-4 MINUTES. STIR IN GARLIC UNTIL FRAGRANT, ABOUT 1 MINUTE.

3 CLOVES GARLIC, MINCED

8 CUPS CHICKEN STOCK 2 WHISK IN CHICKEN STOCK AND BAY LEAVES; SEASON WITH SALT AND
PEPPER, TO TASTE. ADD CHICKEN AND BRING TO BOIL; SIMMER 10 MINUTES
2 BAY LEAVES

KOSHER SALT FRESHLY GROUND BLACK PEPPER, TO TASIS 3.5TIR IN PASTA AND COOK UNTIL TENDER, ABOUT 6-7 MINUTES.
2-3 CUPS LEFTOVER COOKED ROTISSERIE CHICKEN
4 REMOVE FROM HEAT: STIR IN PARSLEY, DILL AND LEMON JUICE; SEASON
2 1/2 CUPS WIDE EGG NOODLES WITH SALT AND PEPPER, TO TASTE
2 TABLESPOOMNS CHOPPED FRESH PARSLEY LEAVES 5 SERVE IMMEDIATELY,
2 TABLESPOOMNS CHOPPED FRESH DILL

1 TABLESPOOMN FRESHLY SGQUEEIED LEMON JUICE, OR
MORE, TO TASTE

i
3
1B
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|S RECIPE IS

RECIPE BY KERRY ROWAND

if%

DELICIOUS CREAMY DIP,
SERVED WITH CRACKERS
| HAVE NOT EATEN DAIRY IN 20
YEARS BUT | STILL DREAM
ABOUT THIS
INMGREDIENTS AND AMOUMNTS NEEDED:
1 CAN (14 O1) ARTICHONKE HEARTS
| CUP MAYONMRISE
1 CUP PARMESAN CHEESE
BOL MOLIARELLA CHEESE
1/ ONION, CHOPPED FINELY
PFIMCH OF GARLIC SALT
PINCH OF WHITE PEPPER

(OPTIOMNAL) 1| SPOONFUL PANKO BREAD CRUMBS

| DON'T THINK | HAVE EVER
ATTENDED A HOLIDAY PARTY IN MY
FAMILY WHERE THIS WAS NOT ON
THE TABLE. YOU KNOW WHEN IT'S
OUT OF THE OVEN BECAUSE THE
CROWD COMES RUNNING! _&;&
)

P
DETAILED COOKING OR BAKING INSTRUCTIONS: Lo %
1) PREHEAT OVEN TO 350 DEGREES F. %
2) DRAIN ARTICHOKE AND MASH.
3) MIX ALL INGREDIENTS AND POUR INTQ UNGREASED PIE DISH.
4) (OPTIOMAL) SPRINKLE 1 SPOONFUL OF BREAD CRUMBS ON TOD.

5) BAKE FOR 20 MINUTES.

6) SERVE HOT.




RECIPE BY LIANA REIN

THIS RECIPE |5: HEARTY AND
DAIRY-FREE SATISFYING
INGREDIENTS AND AMOUNTS NEEDED:
1 WHOLE ONION OR TO TASTE
6 CLOVEE GARLIC OR TO TASTE
173 C BROWN RICE
1/3 C WILD RICE
13 C BARLEY
3 €. CHICKEN BROTH OR VEG. TO ADAPT

TiP: i/2 LB. MUSHROOMSE OR TO TASTE

CASSEROLES CAN BE
50000000 FORGIVING.
TRY IT AS IS ONCE, AND DON'T
EVEN BOTHER WORRYING YOU
CAN SCREW IT UP. IF YOU LIKE
IT ENOUGH TO HAVE AGAIN,
ADAPT AWAY TO SUIT YOURSELF.

Mumdmm MUSHRGOM AMD GHICKEH

CASSEROLE
irf;g?}.???’ﬂ%tf ;L?-ﬁajf_i-?f_._q}mt};

1 CHICKEN BREASTS CUT UP AND SAUTEED IN OLIVE OIL

IT TASTES GREAT., WE HAVEN'T HAD IT IN YEARS, AND
MY SENIOR CITIZEN MOM DECIDED SHE WANTED TO
SURPRISE ME FOR THANKSGIVING THIS YEAR, SINCE
WE'RE CUTTING BACK. ALSO, IT'S SAVORY INSTEAD

OF SWEET.

DETAILED COOKING OR BAKING INSTRUCTIONS:
-PRE SAUTE CHICKEN IN OLIVE OIL
~SAUTE OMNIONS AMD GARLIC 2-32 MIN. OR UNTIL CLEAR. “k

-ADD THE UNCOOKED GRAINS AND CONTINUE SAUTEING A "COUPLE™ MORE MIN.,
UMTIL SHINMY

-ADD MUSHROOMS, "COUPLE" MORE MINUTES.

=STIR GRAIN/ONION/MUSHROOM MIX TOGETHER WITH BROTH IN 4 2 QUART
CASSEROLE.

-BAKE OM 350 FOR 1.5 HRS.

-ADD PRECOOKED CHICKEN OR SUBSTITUTE AND BAKE ANOTHER HALF HOUR.
LIQUID SHOULD BECOME TOTALLY ABSORBED BY GRAINS,

*MNICE, SUBTLE HEARTY FLAVOR, BUT AFTER YOU'VE TRIED IT, IF YOU WANT TO
TRY IT AGAIN, SEASON TO TASTE.




THIS RECIPE |S:

RECIPE BY MURRAY CIZON

TIP
ADDING BEANS OR VEGETABLES
OTHER THAN THE LISTED ALLIUMS TO
TEXAS RED CHILI MEANS IT'S NOT
TEXAS RED CHIL
SO PLEASE DON'T

INGREDIENTS AND AMOUMNTS NEEDED

| TBSP. GROUND CUMIN

4 SLICES THICK-CUT BACON

4 LBS. BONELESS CHUCK ROAST, CUT INTO 1/2° - 1" PIECES
| LARGE OMION, CHOPPED

4 LARGE GARLIC CLOVES, MINCED OR MICROPLANED
3201. BEEF BROTH OR STOCK

174 CP. CHILI POWDER

1/d CP. ANCHO CHILE POWDER

| TBSP. MOLE SAUCE (E.G. DORA MARIA)

2 TSP. KOSHER SALT

2 T5P. APPLE CIDER VINEGAR

1.3 TSP, MEXICAN OREGAND

0.3 T5P. GROUND CAYENNE PEPPER

-1 TBSP. MASA HARINA (IF NECESSARY - SEE RECIPE)

ONE OF THE FEW THINGS | MISS FROM MY HOMETOWN IS5
AUTHENTIC TEX-MEX FOOD. THIS RECIPE COMES FROM MY
FAMILY AND WAS ADAPTED BY YOURS TRULY USING
INGREDIENTS THAT ARE EASILY AVAILABLE IN MOST
PORTLAND AREA GROCERY STORES

DETAILED COOKING OR BAKING INSTRUCTIONS

LY LIGHTLY TOAST GROUND CUMIM IN & SMALL SKILLET ON MED-LOW HEAT, STIRRING CONSTANTLY
UNTIL FRAGRANT. SET ASIDE

2) IN A LARGE DUTCH OVEN OR POT SAUTE BACON OVER MED-HIGH HEAT UNTIL CRISP. TRANSFER
TO A BOWL USING A SLOTTED 5POON.

1) WHILE BACON 15 BROWNING, LIGHTLY SALT & PEPPER BEEF, ONCE BACON IS REMOVED, ADD
BEEF TO THE POT AND BROWN. TRANSFER BROWNED BEEF & MOST OF ITS LIGUID TO A BOWL.
(YOU MAY NEED TO DO THIS IN BATCHES.)

4.) ADD ONIOM AND GARLIC TO THE POT AND SAUTE UNTIL ONIOM |5 SOFTEMED AND STARTS TO
BROWN

5.) ADD 152 CUP BEEF BROTH TG THE POT & BRING TO A BOIL. USING A WOODEN SPOON SCRAPE
UP ANY BROWMED BITS OFF THE BOTTOM OF THE POT

E) RETURN BACOMN, BEEF, AND COOKING LIGUID TO THE POT. STIR IN CHILI POWDER, CHILE
POWDER, MOLE, 1 TSP. SALT, VINEGAR, OREGAND, AND CUMIN.

T.J ADD 3 CP5, BEEF BROTH TO POT, BRING TO A BOIL, REDUCE HEAT TO MED-LOW [(OR LOWER)
AND SIMMER GENTLY, UNCOYERED, STIRRING OCCASIOMALLY, UNTIL BEEF IS YERY TENDER BUT
HOT S5TRINGY, ABOUT TWO AND A HALF HOURS. ADD ADDITIONAL BROTH BY THE 174 CPR, IF CHILI
STARTS TO LOOK DRY. AFTER 90 MIMUTES, ADD CAYENME. ABOUT A HALF HOUR BEFORE
FINISHING ADD MASA BY THE TEASPOON TO THICKEN THE CHILI TO YOUR PREFERRED
CONSISTENCY (IF NECESBARY)

GARNISH WITH PICKLED OR FRESH JALAPEROS, SHREDDED CHEESE (CHEDDAR, MONTEREY JACK,
QUESO FRESCO, OR IF YOU WANT THE AUTHENTIC TRUCK STOP TEX-MEX EXPERIENCE '
AMERICAN), DICED WHITE OMNIONS, AND/OR SLICED AVOCADO.

23
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_ DANKO ENCRUSTED -
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~ DUNGENESS CRAB CAKES

o

RECIPE BY SCOTT FLETCHER

THERE ARE YARIOUS FLAVORING OPTIONS

MY BROTHER-IN-LAW AND | HAVE

LONG TRADITION C

MAKING THESE CRAB CAKES TOGETHER

WHENEVER WE CAN. MY
INGREDIENTS AND AMOUNTS NEEDED
118 DUNGENESS CRAB MEAT
/4 CUP FINE DICE SHALLOTS

/4 CUP FINE DICE RED, YELLOW, OR ORANGE
PEPPER

1/4 CUP FIME DICE SCALLIONS
1 EGG, BEATEN

/4 - /2 CUP MAYONMAISE (DEPENDING ON
COMSISTENCY OF MIXTURE)

1 TEL DIJON MUSTARD
SALT AND PEPPER TO TASTE

W2 CUP PANKO BREADCRUMBS, OR & BIT MORE
DEPENDING OM COMNSISTENCY OF MIXTURE

PLUS 15 CUPS PANKD BREAD CRUMBS, SEPARATED

SON ALSO LOCVES THEM

INGREDIENTS AMD AMOUNTS NEEDED
(CONTINUED):

ADDITIONAL FLAVORINGS, PER TASTE
(OPTHOMNALY: HARISSA, SRIRACHA, TABASCO,
CURRY POWDER, CHILI GARLIC SAUCE, ETC

/4 CUP FRESH HERBS (CILANTRO, PARSLEY,
TARRAGON, DILL - ONE OR A MIXTURE) b

ST
BUTTER AND/OR OLIVE OIL :
e

%

DETAILED COOKING OR BAKING INSTRUCTIONS:

CHECK CRAB MEAT FOR PIECES OF SHELL OR
CARTILAGE. BREAK ANY LARGE PIECES TO MANE
A& RELATIVELY UNIFORM TEXTURE.

SAUTE THE SHALLOTS, PEPPERS, AND
SCALLIONS IN OLIVE OIL OR BUTTER UNMTIL
SOFT (BUT NOT BROWMED). SET ASIDE AND
LET COOL SLIGHTLY

MIX THE BEATEN EGG, MAYO, AND MUSTARD
TOGETHER

DETAILED COONING OR BAKING INSTRUCTIONS (CONTINUED)
ADD ANY ADDITIOMAL SEASONINGS YOU LIKE TO THE EGG/MAYO/MUSTARD MIXTURE o

GENTLY MIX THE CRAB MEAT, SAUTEED VEGETABLES, EGG MIXTURE, AND 1/2 CUP PANNO (OR & BIT
MORE) UNTIL ALL INGREDIENTS ARE BLENDED. THE MIXTURE SHOULD BE REASOMABLY WET AND
HOLD TOGETHER IN A BALL IF YOU ROLL IT IN YOUR HAND.

SPREAD THE 1.5 CUPS OF PANKO OMN & RIMMED PLATE OR QUARTER SHEET PANM

DETERMINE THE SIZE AND NUMBER OF CRAB CAKES YOU WANT, DEPENDING ON THE COURSE
(APPETIZER OR MAIN) AND NUMBER OF GUESTS. RECIPE MAY BE INCREASED ACCORDINGLY FOR
MORE SERVINGS

USING YOUR FINGERS, GENTLY DREDGE EQUAL MEASURES OF CRAB IN THE PANKO AND FORM A
PATTY. SCATTER SOME BREAD CRUMBS ON A SHEET PAN AND REST THE CAKES THERE AS YOU
MAKE THEM.

WHEMN ALL THE CRAB MIXTURE HAS BEEN USED, COVER THE SHEET PAN LOOSELY WITH PLASTIC
WHAP AND REFRIGERATE FOR AT LEAST 30 MINUTES, PREFERABLY AN HOUR (LONGER 15 FINE)
THIS IS NOT ABSOLUTELY NECESSARY, BUT REALLY HELPS THE CRAB CAKES HOLD TOGETHER
WHEM YOU SAUTE THEM - SO HIGHLY RECOMMENDED

REMOVE THE CRAB CAKES FROM THE REFRIGERATOR AND SAUTE IN & MIXTURE OF OLIVE OIL AND
BUTTER (START WITH = 2 TABLESPOONS OF EACH) IN A NON-STICK PAN UNTIL CRISP AND
BROWNED OM BOTH SIDES. (IT HELPS TO USE A COUPLE OF SPATULAS S5O YOU CAN TURM THE
CAKES GEMTLY.) THE BUTTER REALLY HELPS BROWN THE BREADCRUMBS, WHICH YOU REALLY
WANT TO DO - 8O BE PATIENT. YOU WILL PROBABLY MEED TO ADD & BIT MORE BUTTER AS YOU
Go.

HANDLE THE CRAB CAMES GENTLY AND AVOID CROWDING THE PAM, IF YOU ARE MAKING IN
BATCHES, PLACE THE COONKED CRAB CAKES ON A SHEET PAN AND PLACE IN A LOW OVYEN (-250 F)
THIS KEEPS YOUR CRAE CANES WARM (OBYIOUSLY) AND ALSO HELPS HEAT THE CRAB CAKES
THROUGH, BUT BE CAREFUL NOT TO DRY THEM OUT. OMCE ALL THE CRAB CAKES ARE IN THE
OWEN, GIVE THEM & MINUTE OR TWO WHILE ¥YOU GET EVERYTHING ELSE TO THE TABLE,

SERVE WITH LEMON WEDGES AND AIOL| (MAKE YOUR OWN, FLAVORED ACCORDING TO YOUR
TASTE - THE SAME OPTIONAL FLAVORS LISTED ABOVE WORK IN THE AIOLI - OR USE GOOD
GQUALITY MAYONNAISE). YOU CAN ALSO SERVE ON TOP OF A LIGHTLY DRESSED SALAD (BUT STILL
MARE THE AIOLI)
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RECIPE BY ROBIN HOLMES-SULLIVAN

SOUTHERN STYLE TREAT THAT GOES WONDERFULLY
WITH YOUR TURKEY AND OTHER FIXINGS.

MY ENTIRE EXTENDED FAMILY IS FROM THE SOUTH SO
' EATING THE REAL 50
'-L-I‘NH.:EE':..“-ML DINNERS, ALMOS

| G HE W

Tilsa NOT A
HERN STYLE FOOD

EA 'i'
T ALWAYS COOKED BY MY

M
AL

OTHER, AND NAMESAKE) WERE IL';.-.I':..- JUS. | PARTICULARLY
lC--.'i'l',' MY GRAMDMOTHERS CORMNBREAD STUFFING. WHEN | ASKED

HER FOR THE RECIPE THE FIRST TIME
COWN THANKSGIVING DINNER FOR MY FAMILY, MY GRANDMOTHERS

RESPONSE TO MY -M'C.:i_ ie"r' i ='_'H- A RE
JUST & LITTLE BIT OF THI D Al

HELP FROM MY MO
GRANDMOTHERS BUT

GRANDMOTHER ![:N_'N1 WRIT

CIPE WAS, OH

M .-!I:'.".-‘-TL:_' THE |
w TH MY TWIST (St
EXCLUSIVELY AND T CARE FOR GREED

E DO

| WAS READY TO PREPARE MY

DU KNOW CHILD,
TTL T OF THAT. WITH '":EHME
Cip PPROXIMATE MY
e e

W

APPROXIMATE IT BY EYEING THINGS AND T

NOT EXACT, YOU WILL HAVE TO
INGREDIENTS AND AMOUNTS NEEDED
FOR THE CORNBREAD
2 CUPS COARSE YELLOW CORNMEAL

(LIKE RED MILL)
1 CUP SIFTED FLOUR

& TBL SUGAR

1 THL BAKING POWDER

Afd TSP SALT

W2 TSP BAKING S5ODA

W2 CUP CHILLED UNSALTED BUTTER, DICED
11/2 CUPS BUTTERMILK 3 LARGE EGGS

INGREDIENTS AND AMOUNTS NEEDED (CONTINUED)
FOR THE STUFFING:

G6-8 CELERY STICKS, DICED

5-7 CARROTS, PEELED AND DICED

i YELLOW OMIONS, DICED

| LARGE YELLOW BELL PEPPER, DICED
1 LARGE RED BELL PEPPER, DICED

1 LARGE ORANGE BELL PEPPER, DICED
3-4 TBL DRIED SAGE

1 TBL DRIED THYME

DETAILED COOKING OR BAKING INSTRUCTIONS:
PREHEAT OVEN TO 400 DEGREES. BUTTER BOTTOM OF 3X9X2-INCH BAKING PAN.

MIX ALL DRY INGREDIENTS FOR THE CORNBREAD. AFTER A SLIGHT MIXING, PLACE INTO A FOQOD
PROCESSOR, CUT IN CHILLED BUTTER UNTIL THE MIXTURE IS CRUMBLY

ASSEMBLE ALL WET INGREDIENTS IN A LARGE BOWL AND MIX. ADD DRY INGREDIENTS AND
INCORPORATE. TRANSFER TO PREPARED PaM. BAKE UNTIL CORNM BREAD IS LIGHT GOLDEN BROWN
CN TOP AND TESTER INTO CENTER COMES OUT CLEAN, ABOUT 30 MINUTES. COOL IN PAN ON
RACK, CAN BE MADE 1 DAY AHEAD.

FOR THE STUFFING, CUT ALL YOUR YEGGIES IN UNIFORMED DICES. START WITH THE CARROTS
AND THEN THE CELERY. SAUTE EACH ONE IN LARGE SKILLET WITH & MIXTURE OF OLIVE OIL
(ABOUT 1 TABLESPOON) AND BUTTER (ABOUT 2 TABLESPOONS). AFTER YOU SAUTE THE
CARROTS, CELERY, BELL PEPPER AND ONIOMNS, SET ASIDE.

CRUMBLE THE CORN BREAD INTD A LARGE BAKING DISH. ADD THE VEGGIES AND THE SEASONING
MIX WELL. TASTE. IT SHOULD HAVE A DEFINITE SAGE-Y TASTE. IF NEEDED, ADD & BIT MORE
SLOWLY ADD IN ABOUT & CUP OF THE BROTH AND STIR. YOU WANT THE STUFFING TO BE QUITE
MOIST BUT NOT TOO WET

BAKE THE STUFFING AT 400 DEGREES FOR ABOUT 30 MINUTES. THE EDGES SHOULD BE SLIGHTLY
BROWMNED AMD THE STUFFING SHOULD BE MOIST, NOT DRY.

COVER WITH FOIL UNTIL READY TO SERVE
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VIETN&MESE cmcueu NOODLE sou::
(PHOGA)

RECIPE BY KIN LE

TIP:
YOU CAN SUBSTITUTE WHOLE CHICKEN
FOR THE BOME IN BREASTS OR
THIGHS

INGREDIENTS AND AMOUNTS NEEDED:
** FOR THE BROTH **

1 WHOLE SOUP / FREE-RANGE CHICKEM (ABOUT 2.5 - 3 LBS)
1 SPRIG OF GREEM ONION

2 SLICES OF GINGER

4 QUARTS OF WATER

1 YELLOW ONIOM, PEELED

3-4 TBSP SALT

2-3 TSP CHICKEN BOUILLON POWDER (OR 2 TSP CHICKEN
BETTER THAN BOUWILLON)

** FOR THE PHO ARCMaA **

1 KMOB GINGER (DOUBLE THUMB SIZE)

3 SHALLOTS

** FOR THE PHO BOWL *°

1 LB DRIED FLAT RICE NOODLES (RICE STICK (SIZE L) FROM

THREE LADIES BRAND) OR 2 LBS OF FRESH PAD THAI NOODLES

(NOODLES ARE AVAILABLE AT FRED MEYER/MEW SEASOMNS/H-
MART /89 RANCH)

1 YELLOW ONION, PARER-THIN SLICED AND SOAKED IN COLD
WATER

1 BUNCH OF GREEN ONMNION - GREEM PART CHOPPED, WHITE
PART BRUISED

1 BUNCH OF CILANTRO - CHOPPED

** OPTIOMAL **

BEAN SPROUTS, THAI BASILS, JALAPEND, FISH SAUCE, SRIBACHA,

HOISIN SAUCE

28

DETMLED COOKING OR BAKING INSTRUCTIONS

L SPRINKLE SOME SALT OVER THE CHICKEN AND RUB IT ON THE SHIN TO REMOVE SOME BAD
POULTRY SMELL, RINSE WELL UNDER RUNNING WATER AND STUFF 1| SPRIG OF GREEN OMION AND 2
SLICES OF GINGER INTO ITS CAWITY. THIS WILL ENHANCE THE FLAVOR OF THE MEAT AS IT COOXS,

2. ADD THE CHICKEM INTO A POT FILLED WITH 4 QUARTS OF WATER TOGETHER WITH 2 TBSP OF SALT,
£ TSP CHICKEN STOCK, AND 1 PEELED ONION (OPTIONAL: PLUS 1 TSP SUGAR)

3 BRING TO A BOIL AND CONSTANTLY 5KIM OFF THE FOAM AS 500N A5 IT RISES TO THE TOP. WHEN
IT BOILS, LOWER THE HEAT TO MEDIUM AND COOK UNTIL THE CHICKEM |5 TENDER. IT MIGHT TAKE 30-
60 MINUTES DEPENDING ON THE KIND OF CHICKEN YOU USE.

4. TO CREATE THE PHO AROMA, GRILL ALL INGREDIENTS FOR PHO AROMA DIRECTLY ON THE STOVE
{OPEN-FLAME} RINSE UNDER WARM WATER, AND SCRAPE OFF THE CHARRED BITS. ADD THE
INGREDIENTS TO THE SOUP POT. TO ACHIEVE THE BEST AROMA IN YOUR PHO BOWL, ONLY ADD
THESE AROMA ELEMENTS TO THE SOUP POT 30 MINUTES BEFORE SERVING, AND NOT RIGHT FROM
THE BEGINNING. SEASON TO YOUR TASTE WITH SaLT

5 COOK NOODLE FOLLOWING PACKAGE INSTRUCTIONS. THEN RIMNSE UNDER COLD WATER TO STOP
THE COOKING PROCESS AND REMOVE THE OUTSIDE STARCH. AND RINSE AGAIN UNDER HOT WATER.
THIS HELPS THE NOODLES TO GET DRIED FASTER (HOT WATER EVAPORATES QUICKER) AND BECOME
MORE FLUFFY (RATHER THAM STICK TO EACH OTHER AND TURN LUMPY).

E. WHEN PIERCING THROUGH THE CHICKEN WITH & CHOPRSTICK AND SEEING NO PINK WATER COMING
CUT, IT'S COOKED. REMOVE FROM THE SOUP POT AND RINSE WELL UNDER COLD WATER TO PREVENT
THE SKIN FROM DARKENING. LET COOL AND DEBOME. SLICE THE MEAT INTC BITE-SIZED PIECES OR
SHRED ROUGHLY WITH YOUR FINGERS. RETURN THE BOMES TO THE SOUP POT, (TRY NOT TO LEAVE
ANY MEAT ON THE BOMES AS IT MAY MAKE THE SOUP LESS CLEAR.)

7.IM A LARGE SERVING BOWL, PLACE A HANDFUL OF NOODLES TO FILL ONE THIRD OF THE BOWL. (YOU
CAN GUICKLY BLANCH THE NOODLE BEFORE SERYING TO MAKE IT WARM). TOP UP WITH CHICKEN,
THINLY SLICED ONION, AND CHOPPED GREEN ONIOMN AND CILANTRO. BLANCH THE GREEN ONION
STEM IN THE SOUP POT AND LADLE THE HOT SOUP OVER THE NOODLE, GARNISH WITH MORE

CHOPPED GREEN ONION/CILANTRD TO YOUR WISH
== ‘%777’"
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i | HAVE WORKED ON AND MODIFIED THIS RECIPE FOR

SEVERAL YEARS AND IT IS JUST ABOUT PERFECT. | LOVE

e THE ABUNDANCE OF WONDERFUL WINTER SQUASH IN THE

A PACIFIC NORTHWEST. THE ROLLS HAVE A SLIGHTLY

ORANGE COLOR BECAUSE OF THE SQUASH MAKING IT A
PERFECT RECIPE FOR PIOS!

”
o

ULl winter squasH pinner RoLLS

RECIPE BY GINGER MOSHOFSKY

THESE DINNER ROLLS ARE SOFT
AND DELICIOUS

INGREDIENTS AND AMOUNTS NEEDED: DETAILED COOKING OR BAKING INSTRUCTIONS:
| PACKAGE (& SCANT TABLESPOON) OF YEAST
1/2 € SUGAR PUT THE WARM WATER, SUGAR AND YEAST IN A BOWL OR MUG TO

12 C WARM WATER
/3 ¢ SOFTENED BUTTER PROOCF. AFTER A FEW MINUTES, THE MIXTURE SHOULD BE BUBBLY.

173 CUP SOFTENED COCONUT OIL
fgi:‘*::'-;n B s e o MIX THE BUTTER, OIL, SALT, WINTER SQUASH, AND BUTTERMILK. ADD
SWEETMEAT SQUASH BEST ' THE PROOFED YEAST MIXTURE. ADD THE EGGS, ONE AT A TIME. ADD
1 C BUTTERMILK THE FIRST THREE CUPS OF FLOUR AND STIR UNTIL IT IS STIFF A
g i STIFF DOUGH. KNEAD IN THE REST OF THE FLOUR. PUT THE DOUGH
IN THE REFRIGERATOR TO REST SEVERAL HOURS OR OVERNIGHT.
PULL OUT OF THE FRIDGE AND PUNCH DOWN THEN SHAPE INTO
ROLLS ABOUT THE SIZE OF A GOLF BALL. LET RISE IN A BUTTERED
BAKING DISH FOR A COUPLE OF HOURS OR MORE, UNTIL THEY ARE

DOUBLED IN SIZE.

TIp
MY FAVORITE SQUASH IS SWEETMEAT
SQUASH WITH SWEET MAMA S5QUASH
A CLOSE SECOND. SOMETIMES YOuU

CAN FIND THESE AT THE GHOCERY
S TORE B SoMETEs T Tixe el BAKE AT 375 DEGREES FOR ABOUT 25 MINUTES OR UNTIL GOLDEN

VISIT TO THE PUMPKIN PATCH BROWN.
WELL WORTH THE TROUBLE!




~ GRANDMA’S FRUIT CAKE COOKIES

RECIPE BY LAURA MUNDT

BITE SIZED FRUIT CAKES
MADE BY MY GRANDMOTHER
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GRANDMA'S FRUIT CAKE COOKIES

-i MY GRANDMA USED TO MAKE THESE COOKIES.
| HAVEN'T MADE THEM IN A LONG TIME,

BUT | HAVE BEEN CRAVING THEM LATELY.

Fy
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RECIPE BY LAURA MUNDT

INGREDIEMTS AND AMOUNTS NEEDED

L5 C GOLDEN RAISING

1/d C DICED CANDIED CITRON

172 POUND CHOPPED CANDIED CHERRIES

174 C RUM

I/2 C SWEET BUTTER

172 C BROWN SUGAR

2 EQGS

1.5 C FLOUR

172 TEP BANING SODA

2 TSP CINNAMON

/2 TEP GROUND CLOVES

172 TEP NUTMEG

178 TSP SALT

172 POUND WALNUT PIECES
POWDERED SUGAR FOR GARMISH

DETAILED COOKING OR BAKING INSTRUCTIONS:

L. PUT RAISINS, CITRON, AND CHERRIES IN BOWL. POUR RUM OYER FRUIT AND
LET SIT FOR AT LAST AN HOUR

2. IN ANOTHER BOWL, CREAM BUTTER. ADD EGGS AND SUGAR. BEAT UNTIL
FLUFFY.

3. SIFT FOWR WITH BAKING SODA, SPICES, AND SALT. ADD TO BUTTER MIXTURE
AND BLEND WELL.

4. ADD NUTS AND FRUIT.

. COVER AND REFRIGERATE OVERNIGHT.

. IN MORNING, HEAT OVEN TO 350 DEGREES.

. FORM BATTER INTO BALLS, THE SIZE OF WALNUTS.
. BAKE 10-12 MIMUTES.

. COOL AND SPRINKLE WITH POWDERED SUGAR.




GRANOLA

RECIPE BY LIZA FINKEL
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DETAILED COOKING OR BAKING INSTRUCTIQONS:

At -
A - P
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RECIPE BY LIZA FINKEL

GRANOLA! EVERYONE LOVES IT,
ANMD THIS IS AN EASY AND TASTY

ni T

RECIPE TO MAKE YOUR OWN AT HOME

INMGREDIENTS AND AMOUNTS MEEDED:

E-T CUPS RAW OATS (I USED BOBS RED MILL EXTRA
THICK QATS)

3-4 CUPS RAW PECANS (YOU CAN CHOP THEM IF YOU
WALNT TO)

=2 CUPS SUNFLOWER SEEDS OR OTHER SEEDS OR
HUTS

2 TSP. KOSHER SALT
/3 CUP OLIVE OIL

1 CUP MAPLE SYRUP (USE REAL MAPLE SYRUPI)

PREHEAT OVEMN TO 300 DEGREES

LINE TWOQ SHEET PANS WITH PARCHMENT PAPER

LMIX ALL DRY INGREDIENTS IN A LARGE BOWL

2.ADD OLIVE OIL AND MAPLE SYRUP AND MIX REALLY WELL.
3.5PREAD EVENLY ON THE SHEET PANS.

4.BAKE UNTIL EVENLY BROWNED, ABOUT 40 MINUTES, CHECKING
EVERY 15 MINUTES, AND ROTATING PANS WHEN YOU DO 50.

S.LET COOL COMPLETELY THEN STORE IN AIR TIGHT COMTAINERS.

TIP:

IF YOU WANT TO ADD RAISINS OR
OTHER DRIED FRUIT DO THIS AFTER THE
GRANOLA HAS COME OUT OF THE OVEN

BUT IS STILL WARM X
(OTHERWISE THEY BURN). '




HOLIDAY PEPPERMINT PINWHEELS

RECIPE BY DAWN WILSON




S ONE OF THE FIRST COOKIES | MADE
DECEMBER 2011 FOR THE CAS
PROFESSORS WHO TAUGHT IN CORE
(E&D) FOR OUR END OF THE FALL
SEMESTER GATHERING
RECIPE BY DAWN WILSON

CAN BE M DETAILED COOKING OR BAKING INSTRUCTIONS:
GLUTEN-FREE STEP I IN A LARGE MINING BOWL, CREAM BUTTER AND SUGAR. ADD EGGS OME AT A TIME,
BEATING WELL AFTER EACH ADDITION. BEAT IN CORN SYRUP AND VANILLA IN A SEPARATE

| BOWL COMBINE THE DRY INGREDIENTS (FLOUR, BAKING POWDER, BAKING SODA, AND SALT).

INGREDIENTS AMD AMOUNTS MEEDED: GRADUALLY ADD DRY MIXTURE TO CREAMED MIXTURE.

| CUP SOFTENED BUTTER STEP 2; DIVIDE DOUGH IN HALF, TO ONE HALF ADD PEPPERMINT EXTRACT AND FOOD

COLORING, WRAP EACH PORTION IN PLASTIC WRAP: REFRIGERATION FOR ABOUT 2 HOURS
1& 174 CUPS SUGAR '_ OB UNTIL EIRM

2 EGGS s STEP 3: BETWEEN TWO SHEETS OF WAXED PAPER, ROLL OUT EACH PORTION INTO & 147X9"
" RECTAMGLE. KEEPING THE WAXED PAPER ON EACH PORTIOM, PLACE ON A BAKING SHEET AND
174 CUP LIGHT CORN SYRUP 1. REFRIGERATE FOR 30 MIMUTES

1| TESP VANILLA EXTRACT STEP 4: REMOVE WAXED PAPER & PLACE PLAIN RECTAMNGLE OVER THE COLORFUL RECTANGLE
STARTING WITH & LONG SIDE ROLL UP TIGHTLY JELLY-ROLL STYLE. WRAP IN PLASTIC WRAP,

3 CUPS ALL-PURPOSE FLOUR (11 GLUTEN FREE FLOUR REFRIGERATION FOR 2 HOURS OB UNTIL FIM.

CAN BE SUBSTITUTED)

STEP 5 UNWRAP AND CUT INTO 1/4" SLICES, PLACE 2° APART OM GREASED BAKING SHEETS.
3/4 TSP BAKING POWDER BAKE AT 350 DEGREES FOR B-10 MINUTES OR UNTIL SET. COOL FOR 2 MINUTES BEFORE
REMOVING TO WIRE RACKS
172 TSP BAKING S50ODA
TIP:
I/2 TSP SALT
AT STEP 2, SHAPE EACH 1/2 OF DOUGH INTO A THICK RECTANGLE FOR QUICKER ROLLING. AT

1/2 TSP PEPPERMINT EXTHACT THE END OF STEP 4 YOU CAN REFRIGERATE OVERNIGHT OR EVEN FREEIE FOR FUTURE
FOOD COLORING (PICK OME: RED, GREEN, BLUE, ETC) BAKING,




RECIPE BY JENNIFER JOHNSON

INGREDIENTS AND AMOUNTS MEEDED

FOR CAKE:
4 EGGS, BEPARATED
/3 CUP SUGAR

2 TEL BOILING WATER

/3 CuP FLOUR

1/4 TSP SALT

W2 TSP CREAM OF TARTAR
W2 TEP VANILLA

FOR MERINGUE:

4 EGG WHITES

I 144 CUPS SUGAR
1 TSP VAMILLA

FOR FILLING:
2 CUPS HEAVY WHIPPING CREAM 2
PINTS SLICED STRAWBERRIES

=Sl =
y &=

DETAILED COOKING OR BAKING INSTRUCTIONS

FOR CAKE

BEAT EGG YOLKS UNTIL THICK AND LEMON COLORED. ADD
HALF OF SUGAR AND BEAT TO HOLD SHAPE, ADD BOILING
WATER, ONE TB AT A TIME, ADD REMAINING SUGAR TO
FLOUR AND FOLD INTO YOLES. BEAT EGGC WHITES UNTIL
FLUFFY; ADD SALT AMD CREAM OF TARTAR AND BEAT UNTIL
STIFF, FOLD INTO YOLK MIXTURE AND ADD VAMNILLA. POUR
INTO 2 GREASED AND FLOURED 8 INCH ROUND PANS.
(PANS WITH SLIDER TO HELP REMOVE CAKE)

FOR MERINGUE

BEAT 4 EGG WHITES UNTIL STIFF; GRADUALLY ADD 1 174
CUPS SUGAR AND BEAT UNTIL SUPER STIFF. CAREFULLY
SPOON MERINGUE OVER 2 CAKE LAYERS AMD GENTLY
SMOOTH TOGETHER WITH SPATULA UNTIL CAKES ARE
COVERED. BAKE AT 350 DEGREES FOR 40 MINUTES; COOL
AND REMOVE FROM PANS

FOR FILLING

WHIP CREAM AND FOLD IM BERRIES; SPOON MIXTURE
OVER BOTTOM CAKE LAYER, PUT SECOND LAYER ON
TOP AND FILL WITH REMAIMING CREAM AND BERRIES. PUT
A FEW WHOLE BERRIES ON TOP!
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RECIPE BY MCKENNA TEIGLAND

IORWEIGAN SWEE
)M QUR FAMILY'S COOKB
NORSKE ARV. MAZEL LIVED IN
CITY, IOWA IN THE EARLY 1

INGREDIENTS AND AMOUNTS NEEDED:

2 BEATEN EGG YOLKS

1 C SOUR CREAM

1/2 € SOUR MILK

1 C SUGAR

11/2 C FLOUR (PLUS 2 C)

| TSP BAKING SODA

11/2 TSP BAKING POWDER

1/4 TSP SALT

MY NANA USED TO MAKE THIS RECIPE, AND MAKING IT

CONNECTS ME WITH HER AND THE HOLIDAY SEASON
IT'S A TASTE OF HOME,

DETAILED COOHKING OR BAKING INSTRUCTIONS:

HAND MIX THE INGREDIENTS,

THEN ADD ABOUT 2 MORE CUPS OF FLOUR.

MIX WELL AND CHILL IN A REFRIGERATOR UNTIL GOOD AND COLD.

TAKE SMALL BALLS AND ROLL INTO FIGURE 8.

BAKE AT 400 DEGREES F FOR 7-8- MIMUTES.

TIP:

DON'T BE AFRAID OF THE LARGE BATCH SILZE.
THESE FREEZE REALLY WELL AND ONLY NEED TO BE
MICROWAVED FOR (30) SECONDS
TO BE WARM AND SOFT AGAIN

AND THAT'S ALL SHE WROTE, FOLKS! YOU'LL KNOW THEY'RE DONE WHEN
THEY'RE STILL A SOFT WHITE COLOR ON TOP AND STARTING TO JUST BROWN,
AND THE BOTTOMS ARE MNICE AND GOLDEN.




~ MARY SEAT OF WISDOM
~__ SUGAR COOKIES

RECIPE BY MEREDITH GODDARD

THE BEST SUGAR COOKIE RE

THIS RECIPE 15
S ke N FROM MY GRANDMOT}

IMGREDIENTS AND AMOUNTS NEEDED
1 CUP GRANULATED SUGAR
1 CUP POWDERED SUGAR
| CUP UNSALTED BUTTER (ROOM TEMP)
2/3 =1 CUP OIL
? EGGS
| TEP PURE VANILLA EXTRACT
I TEP PURE ALMOND EXTRACT
1y
| T5P PURE LEMON EXTRACT -'?;JE'
o g
4 1/2 CUPS FLOUR f
1 TSP BAKING 50DA
1 TEP CREAM OF TARTAR

1 TSP BALT

o

MY FAMILY HAS BEEN MAKING THIS
RECIPE TO SHARE WITH FRIENDS AND
NEIGHBORS FOR DECADES.

DETAILED COOKING OR BAKING INSTRUCTIOMS:

MIX INGREDIENTS FROM SUGAR TO LEMON IN LARGE BOWL AND BEAT WITH
HAND MIXER

IN SEPARATE BOWL, COMBINE FLOUR THROUGH SALT,

ADD FLOUR MIXTURE TO WET INGREDIENTS AND BEAT UNTIL COMBINED.

ROLL INTO SMALL BALLS OF DOUGH ON PARCHMENT LINED BAKING SHEETS,
FILL A SMALL BOWL WITH GRANULATED SUGAR.

DIP THE BOTTOM OF A GLASS CUP INTO THE SUGAR AND THEN PRESS DOWN
ON EACH DOUGH BALL SO THAT EACH COOQKIE IS A LITTLE OVER 1/2 INCH
THICK.

BAKE AT 350 DEGREES FOR 10-12 MINUTES.

TIP:
THIS RECIPE MAKES A LOT OF COOKIES -
GREAT FOR SHARING DURING THE HOLIDAYS
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MY MOTHER MADE THEM EVERY YEAR.
| NOW MAKE THIS

INGREDIENTS AMD AMOUNTS MEEDED

I PG DRY YEAST

3 TBL SUGAR

2 172 CUPE MILK

2 EGGS, BEATEN

1 TEP SALT

172 TSP VANILLA

1 CUPS RAISING

U

OLEEBOLLEN _
(0 LEE EB U‘H LIN)

RECIPE BY WIM WIEWEL
i RECIPE, TRADITIONALLY MADE BY FAMILIES
S EVE. NOWADAYS MANY PEOPLE BUY THEM
S OR OUTDOOR STANDS DURING DECEMBER.

ABOUT EVERY OTHER YEAR

DETAILED COOKING OR BAKING INSTRUCTIONS:
SOLK YEAST, SUGAR AND MILK FOR 10 MINUTES

MIX IN EGGS, VANILLA, SALT; THEN ADD FLOUR AND MIX
ADD FRUIT

LET RISE 90 MIN, COVERED, OR IN 4 LOW 100 DEG OVEN
HEAT COOKING OIL AT HIGHEST SETTING IN A DEEP
FRYER, OUTSIDE IS BEST, OR YOUR HOUSE WILL SMELL
OF OlL

USE TWO LARGE SPOONS DIPPED IN ©IL TO SHAPE BALLS
AMD DROP THEM IN THE Qil

BALLS WILL OFTEN TURM THEMSELVES AS THEY BROWN:
OTHERWISE HELP THEM ALONG

WHEN MEDIUM-BROWM ON OUTSIDE, THEY SHOULD BE
DONE OMN THE INSIDE

WHEN COOL, SPRINKLE WITH POWDERED SUGAR

INGREDIEMNTS AND AMOUNTS NEEDED

1 FULL SIZE PKG OREDQ COOHNIES

{38 COOKIES)

4 TBL MELTED BUTTER

.-"

OREG CHEESECAKE

'.-'

RECIPE BY ANDREA DOOLEY
NO-BAKE CHEESECAKE

. 70
THI :_1 | A

F .l.'|sn.‘ FUFI

DAYS
ADER JOES. CANDY CANE JOJOS

DETRILED COOKING OR BAKING INSTRUCTIONS:

CRUSH APPROX 10 COOKIES TO MAKE 1-1/4 CUPS COONIE
CRUMBS

COMBINE COONIE CRUMBS AND MELTED BUTTER &ND
PRESS INTO 9 INCH SPRING-FORM PAN TO MAKE CRUST

=172 CUPS WHIPPING CREAM

(3 80T CREAM CHEESE, SOFTENED)

1€ SUGAR

GARMNISH WITH ADDITIOMAL COORIES, IF

DESIRED

PLACE CRUST IN FREEZER

WHIP CREAM UNTIL STIFF PEAKS FORM, REFRIGERATE
BEAT CREAM CHEESE UNTIL SMOOTH,
ADD SUGAR AMD BEAT

ADD 24 COARSELY CHOPPED COORIES AND WHIPPED
CREAM, FOLD IM

(HERE IS WHERE | WOULD SUB SOME CANDY CANE JOUIOS
FOR THE HOLIDAYS)

SMOOTH FILLING OVER CRUST, REFRIGERATE FOR AT
LEAST FOUR HOURS PRIOR TO SERVING

gq
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_ POLISHNUT ROLL

RECIPE BY CAROLIN THOMPSON

ROLLS ARE KNOWN UNDER DIFFERENT NAMES IN
DIFFERENT AREAS: KOLACHI, POTICA, GUBANA, STRUCLA,
ORECHOVNIK, POVITICA AND SO ON. BUT NO MATTER
WHAT THEY'RE NAMED, THEY ALMOST ALWAYS MAKE AN

APPEARANCE AT WEDDINGS, CHRISTMAS, EASTER, CHURCH
AND NATIONAL HOLIDAYS AND ON SPECIAL OCCASIONS.
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RECIPE BY CAROLIN THOMPSON

THIS RECIPE CAN BE MADI
VEGAN WITH
SUBSTITUTIONS OF
BUTTER MILK EGGS

TP

WARM IT UP: THESE ARE SO DELICIOUS WHEN

WARM. JUST HEAT A SLICE OF THE NUT ROLL
IN THE MICROWAVE FOR 10-20 SECOMNDS.

ifliaceidd CAN BE FROZEN: THESE WORK WELL FROZEN
(BEST WITHOUT ICING). JUST BAKE, COOL,
AND WRAP TIGHTLY WITH PLASTIC WRAP

BEFORE FREEZING.

TIMATE SERVINGS

8 ROLLS
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INGREDIENTS AND AMOUNTS NEEDED

DOUGH OR (USE RHODES WHITE BREAD ROLLS FOR EASIER/NON BREAD MAKIMNG
EXPERIENCE)

1 CUP MILN

142 CUP SUGAR (+ 1 TBL FOR YEAST)

11/2 TEASPOON SALT

1 CUP BUTTER (MELTED AND COOLED TO LESS THAN 110 DEGREES)

3 PACKETS ACTIVE DRY YEAST

3/4 CUPS WARM WATER

5 MEDIUM EGGS (LIGHTLY BEATEN TOGETHER)

7-8 CUPS ALL PURPOSE FLOUR {(OR AS MUCH MEEDED TO MAKE SOFT, ELASTIC DOUGH --
AMOUNT VARIES)

201 WHISKEY {OPTIOMAL)

WALNUT FILLING (APPROX 1 C, PER ROLL)

6 1/2 CUPS ENGLISH WALNUTS (CHOPPED FINE, CAM SUBSTITUTE PECANS IN & PINCH)
11/2 CUP BUTTER

3 CUPS SUGAR

1172 CUP MILK

5 MEDIUM EGG YOLKS

ICING MIXTURE
11/2 TABLESPOON BUTTER (MELTED)
2 MEDIUM EGG WHITES

1 TEASPOOMN VANILLA EXTRACT
e POWDERED SUGAR

RECIPE CONTINUED NEXT PAGE




PGLISH NUT ROLL
(t{}mmﬁw}
RECIPE BY CARQLIMN THOMPSON

j.

MY POLISH GREAT GRANDPARENT'S CAME TO AMERICA IN THE
EARLY 1900'S AND SETTLED IN NEW JERSEY. MY GRANDPARENTS
MOVED TO OREGON IN THE 1950°S AND MY GRANDMOTHER,
ETHEL JENIK, WOULD ALWAYS MAKE NUT ROLLS FOR CHRISTMAS.
ALTHOUGH SHE PASSED WHEN | WAS ONLY 10 YEARS OLD,
MAKING THIS RECIPE.ALWAYS REMINDS ME OF HER

W7 7

MAKE THE WALNUT FILLING FIRST

1, MAKE THE WALMUT FILLING FIRST 50 THAT IT HAS TIME TO COOL FULLY BEFORE USING. MIX ALL
INGREDIENTS IM & SAUCEPAN AND BRING TO A BOIL, IT WILL TAKE SOME TIME TO COME TO A BOIL.
TURN DOWN HEAT AND SIMMER FOR ABOUT 3 MINUTES, STIRRING QCCASIONALLY. COOL TO ROOM
TEMPERATURE BEFORE SPREADING OMN THE ROLLED OUT DOUGH. RESERVE AT LEAST 2 EGG WHITES
FOR THE ICING MIXTURE

MAKE THE DOUGH-
(IF USING RHODES BREAD DOUGH-SKIP TO STEP 4)

2, SCALD MILK (HEAT UNTIL BUBBLES START TO FORM) IN & SAUCEPAN (OR MICROWAVE,
APPROXIMATELY 90 SECONDS). REMOYE FROM HEAT AMD STIR IN SUGAR, SALT AMD BUTTER. ETIR
UNTIL THE BUTTER 158 COMPLETELY MELTED. COOL TO LUKEWARM,

MAKE THE DOUGH- (CONTINUED)

3. IM A LARGE MIXING BOWL, DISSOLYE THE YEAST IN THE LUKEWARM WATER (100-1%0 DEGREES) AND
ADD IN ABOUT 1 TABLESPOOM OF SUGAR. ALLOW TO SIT UNTIL MIXTURE STARTS BUBBLING (THIS 1S
CALLED PROOFING THE YEAST), STIR IN THE MILK MIXTURE FOLLOWED BY THE EGGS, WHISKEY AND
THEMN THE FLOUR, ADDED ONE CUP AT A TIME, ADD THE FLOUR UNTIL & SOFT ELASTIC DOUGH FORMS.
IF USING A STAND MIXER, USE THE PADDLE FOR THE FIRST 4-5 CUPS AND THEN SWITCH TO THE
DOUGH HOOK. ONCE YOU HAVE ADDED ALL THE FLOUR, KMEAD THE DOUGH EITHER BY HAND OR IN A
MIXER WITH & BREAD HOOK FOR ABOUT 5 MINUTES. PUT THE DOUGH INTO A GREASED (CRISCO,
BUTTER, OR OLIVE OIL) BOW, COVER WITH A DAMP TOWEL AND LET RAISE UNTIL DOUBLED IN BULK
(BETWEEN 30-45 MINUTES).

4. PUNCH THE DOUGH DOWN AFTER DOUBLING, THEM SEPARATE (PULL OR CUT) INTO NINE ECQUAL
PORTIONS. (NO NEED TO CUT IF USING RHODES BREAD,. EACH BREAD IS & PORTION.) KEEP THE
PORTIONS OF DOUGH WAITING TO BE ROLLED COVERED WITH A DAMP TOWEL FORM ONE OF THE
PORTIONE INTO A BALL (ABOUT THE SIZE OF A SOFTBALL). ROLL OUT THE BALL ON A FLOURED BOARD
INTO AN 18 INCH RECTANGULAR SHAPE. SPREAD A GENEROUS PORTION OF THE WALMUT , ON THE
SURFACE OF THE DOUGH, LEAVING ABOUT 1 INCH OF DOUGH WITHOUT FILLING 50O YOU CAN MAKE A
SEAM WHEN ROLLED. ROLL UP INTO A LONG LOAF, PLACE THE ROLL, SEAMS SIDE DOWN, ONTO A
GREASED (WITH CRISCO OR PAM) COOKIE SHEET, LEAVING SOME ROOM IN BETWEEN THE ROLLS TO
RASE, COVER WITH 4 DAMP TOWEL, AND ALLOW THEM TO RAISE UNTIL DOUBLED IN BULK (ABOUT 30
MINUTES).

““ABOUT 2 ROLLS PER COOKIE SHEETS WILL ALLOW ENOUGH ROOM FOR RAISE WITHOUT TOUCHING.
IF THE ROLLS TOUCH, YOU ARE LIMELY TO HAVE WALNUT FILLING LEAKING THROUGH AND THE DOUGH
IN THAT SPOT WON'T BE DONE

5. ONCE DOUBLED, MAKE SURE THERE IS STILL ROOM BETWEEN EACH ROLLS TO ALLOW FOR FURTHER
RISING IN THE OVEN DURING BAKING. BAKE AT 350 DEGREES FOR APPROXIMATELY 18 MINUTES UMNTIL
GOLDEN BROWN ON TOP, COOL AND ICE WITH THE ICING MIXTURE

MAKE THE ICING

6. BLEND THE BUTTER, EGG WHITES AND VAMNILLA EXTRACT IN & BOWL. GRADUALLY STIR IN THE
POWDERED SUGAR, ADJUST WITH & LITTLE WATER OR POWDERED SUGAR AS NECESSARY FOR &
SMOOTH CREAMY TEXTURE.




_ RUM CAKE

RECIPE BY DAVE REESE

INGREDIEMTS AND AMOUNTS NEEDED
CAKE
1 CUP PECANS OR WALMUTS CHOPPED

1 185 OL PG YELLOW CAKE MIX,

1 BOX JELLO INSTANT VANILLA PUDDING,
4 EGGS

172 CUP COLD WATER

1/2 CUP YEGETABLE OIL

172 CUP DARK RUM

GLALE

1/é CUP BUTTER *
/4 CUP WATER

1 CUP SUGAR

1/2 CUP DARK RUM

TANI ~“AKT

DETAILED COOKING OR BAKING INSTRUCTIONS

PRE-HEAT OVEN TO 325
GREASE AND FLOUR A 12 CUP BUNDT PAN (OR 10 TUBE PAN
OR 9X13 CAKE PAN)

SPRINKLE CHOPPED NUTS OVER BOTTOM OF PAN

MAKE THE CAKE

MIX ALL CAKE INGREDIENTS. POUR BATTER OVER NUTS.
BAKE 40 MINUTES OR UNTIL DONE IN BUNDT PAN; LIKELY
LONGER IN DIFFERENT PAN. COOL INVERT ON SERVING
PLATE. PRICK HOLES IM TOP OF CAKE WITH SHEWER 2O
GLATE WILL PENETRATE

MAKE THE GLAZE

MELT BUTTER IN SAUCEPAN. STIR IN WATER AMND SUGAR
BOIL 5 MINUTES, STIRRING CONSTANTLY. REMOVE FROM
HEAT. 5TiR IN RUM

DRIZTZLE AND SMOOTH GLAZE EVENLY OVER TOP AND
SIDES OF CAKE. ALLOW CAKE TO ABSORE THE GLAZE
HEPEAT UNTIL GLAZE IS GONE




RECIPE BY NATASHA RICHMOND
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YULE LOG : 7 % _:':_':; _ INGREDIENTS AND AMOUNTS NEEDED
BUCHE DE NOEL . _ CHOCOLATE CAKE

3/4 CUP (38G) ALL-PURPOSE FLOUR
I/3 CUP (38G) HERSHEYS SPECIAL DARK COCOA POWDER
1 TSP BAKING POWDER
W2 TSP SALT
RECIPE BY NATASHA RICHMOND 4 LARGE EGGS, DIVIDED
3/4 CUP (155G) GRANULATED SUGAR
rHIS RECIPE |8 TID 5 TBSP (72G) SOUR CREAM
s il , : I/4 CUP BUTTER, MELTED
VEGETARIAN YOU MUST ROLL THE CAKE WHILE IT'S 1 TSP VANILLA EXTRACT
HOT AND THE PRO-TIP IS TO ROLL IT
ON A TF.. TOWEL THAT'S Fjr'hl LIGHTLY
DUSTED WITH POWDERED SUGAR. 1 /4 CUPS (300ML) HEAVY WHIPPING CREAM, COLD
3/4 CUPS (B6G) POWDERED SUGAR
1 TSP VANILLA EXTRACT
178 TSP SALT
8 O (226G) MASCARPONE CHEESE, SOFTENED BUT STILL CHILLED®

MASCARPONE WHIPPED CREAM FILLING

WHIPPED CHOCOLATE GANACHE

Ry

B OUNCES SEM| SWEET CHOCOLATE, FINELY CHOPPED 4.»;5 |

1 CUP HEAVY WHIPPING CREAM ¢ 1
SUGARED CRAMBERRIES, OPFTIOMNAL® A
SUGARED ROSEMARY, OPTIONAL®

SUGARED CRAMBERRIES AND ROSEMARY
{SEE STEP 22 OF DETAILED INSTRUCTIONS)

TO MAKE SUGARED CRAMBERRIES AND ROSEMARY, ADD W2 CUP OF SUGAR AND 152 CUP OF WATER TO
A BOIL OVER MEDIUM-HIGH HEAT, REDUCE HEAT AND SIMMER FOR 5 MINUTES, UNTIL SUGAR HAS
MELTED. REMOVE FROM HEAT AND LET COOL FOR ABOUT 10 MINUTES. SPREAD 1/2 CUR OF S50GAR
EVENLY ON & SHALLOW DISH. DIP CRANBERRIES AND ROSEMARY SPRINGS TO THE SUGAR WATER,
THEN ROLL IN THE SUGAR. LET DRY BEFORE ADDING TO THE CAKE. | ALSO USED SOME OF THE
CLUMPS OF SUGAR LEFT BEHIND TO ADD SNOW TO THE CAKE.

RECIPE CONTINUED NEXT PAGE
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YULE fLOG = BDCHE DE HE)EI.
{mmiNUE DY
RECIPE BY NATASHA RICHMOND

| LOVE EATING YULE LOGS, ESPECIALLY FOR THE HOLIDAYS.

USUALLY, | BUY THEM BUT WITH THE PANDEMIC, | THOUGHT I'D TRY M¥

HAND AT MAKING MY OWN YULE G AND MY GOD WHAT A HIT IT HAS

BEEN WITH MY FAMILY. IT'S RELATIVELY EASY TO MAKE AND IT TASTES
50 MUCH BETTER THAN STORE-BOUGHT CAKE

DETAILED COOKING OR BANING INSTRUCTIONS

L PREHEAT OVEMW TO 350F. LINE & 1712 INCH JELLY ROLL SHEET PAN WITH PARCHMENT PAPER. MAKE
SURE THE PARCHMENT PAPER STICKS UP AT LEAST AN INCH ABOVE THE SIDES OF THE PAN ON ALL
SIDES. YOULL USE THE PARCHMEMNT PAPER LATER TO UIFT THE CAKE OUT OF THE PAN AND ROLL IT
ue

2. WHISK THE FLOUR, COCOA, BANING POWDER AMD SALT TOGETHER IN & MEDIUM BOWL AND SET
ASIDE

3 IN & LARGE BOWL, COMBINE THE EGG YOLNS AND SUGAR AND WHISK TOGETHER UNTIL WELL
COMBINED.

d. ADD THE SOUR CREAM, MELTED BUTTER AND VAMILLA EXTRACT AMND WHISK TOGETHER UMTIL WELL
COMBIMED.

5. ADD THE DRY IMGREDIENTS AMD GEMTLY WHISK TOGETHER UNTIL WELL COMBINED, THEM SET
ASIDE.

6. ADD THE EGG WHITES TO A LARGE MIXER BOWL AND WHIP OF HIGH SPEED UNTIL STIFF PEAKS
FORM

7. GENTLY FOLD ABOUT 1/3 OF THE WHIPPED EGG WHITES INTO THE CHOCOLATE MIXTURE TO
LOOSEM UP THE BATTER

B ADD THE REMAINING EGG WHITES AND GENTLY FOLD TOGETHER UNTIL WELL COMBINED

9. SPREAD THE CAKE BATTER EVENLY INTO THE PREPARED PAN AND BAKE FOR 10-12 MINUTES, OR
UNTIL THE TOP OF THE CAKE SPRINGS BACK WHEN TOUGHED AND & TOOTHPICK INSERTED COMES
OUT CLEAN.

DETAILED COOKING OR BAKING INSTRUCTIONS (CONTINUED):

10. REMOVE THE CAKE FROM THE OVEN AND IMMEDIATELY LIFT THE CAKE QUT OF THE PAN USING
THE PARCHMENT PAPER AND PLACE IT ON THE COUNTER.

IL WHILE THE CAKE 15 HOT, USE THE PARCHMENT PAPER THE CAKE WAS BAKED IN AND START AT THE
SHORTER END OF THE CANE TO SLOWLY ROLL THE CAKE UP. SET THE CAME ASIDE TO COOL
COMPLETELY

12. WHEN THE CAWE HAS COOLED AND I8 READY TO BE FILLED, MANE THE FILLING. ADD THE HEAVY
WHIPPING CREAM, POWDERED SUGAR, VANILLA EXTRACT AND SALT TO A LARGE MIXER BOWL AND
WHIP ON HIGH SPEED UNTIL SOFT PEAKS FORM

13 ADD THE MASCARPOMNE CHEESE TO THE WHIPPED CREAM AND WHIP UNTIL STIFF PEAKS FORM.IT
WILL HAPPEN FAIRLY QUICKLY,

M. UNROLL THE CAKE ROLL VERY CAREFULLY, LOOKING OUT FOR AREAS WHERE IT MAY BE STICKING
TO RELEASE IT. ¥OU CAN USE AN OFFSET SPATULA OR SOMETHING SIMILAR AND RUN IT ALONG THE
PARCHMENT PAPER AS YOU UNROLL THE CAKE TO HELP RELEASE IT AS IT UNROLLS

15. SPREAD THE FILLING EVENLY ONTO THE UNROLLED CAKE, THEMN ROLL IT BACK UP WITHOUT THE
PARCHMENT PAPER,

16. WRAP IT UP IN PLASTIC WRAP WITH THE SEAM SIDE DOWN AND REFRIGERATE FOR AT LEAST AN
HOUR TO FIRM UP.

17. WHEN YOURE READ TO DECORATE THE CAKE, MAKE THE CHOCOLATE GANACHE. ADD THE
CHOCOLATE TO A MEDIUM SIZED BOWL AND SET ASIDE. HEAT THE CREAM IN THE MICROWAVE JUST
UNTIL IT BEGINS TO BOIL, THEN POUR IT OVER THE CHOCOLATE

18, ALLOW THE CHOCOLATE AND CREAM TO SIT FOR A FEW MINMUTES, THEN WHISK UNTIL SMOOTH
LET THE GAMACHE COOL TO ABOUT ROOM TEMPERATURE, THEN TRANSFER TO A LARGE MIXER
BOWL.

19. WHIP ON HIGH SPEED UNTIL LIGHTENED IN COLOR AND THICK ENOUGH TO SPREAD,

20, TO DECORATE THE CAKE, USE A LARGE SERRATED NNIFE TO GENTLY CUT OFF A PIECE OF THE
LOG ABOUT 3 INCHES IN LENGTH, MAKE THE CUT WITH A SLIGHT DIAGOMAL

£1, USE SOME OF THE CHOCOLATE GAMACHE TO ATTACHE THE SMALL LOG TO THE SIDE OF THE
LARGER LOG.

2. SPREAD THE REMAINING CHOCOLATE GANACHE ALL OVER THE CAKE, THEM USE A FORK TO
CREATE BARK-LIKE LINES ALL OVER IT. DECORATE WITH SUGARED CRANBERRIES AND ROSEMARY
{INSTRUCTIONS AT END OF INGREDIENTS LIST), IF DESIRED

23. REFRIGERATE THE CAKE UNTIL READY TO SERVE




MOTHER SUTTMEIER’S
ZUCCHINI BREAD

RECIPE BY BRUCE SUTTMEIER

INGREDIENTS AND AMOUNTS NEEDED

3 EGGS
DETAILED COOKING OR BAKING INSTRUCTIONS:

2 CUPS SUGAR
PRE-HEAT OVEN TO 350 DEG

1 CUP YEGETABLE OIL
BEAT EGGS AT HIGH SPEED UNTIL FROTHY (3 MIM)

1 TBL VAMILLA
BEAT IN SUGAR, Ol AND VANILLA UNTIL THICK (4-3 MIN)

/4 TSP BAKING POWDER
STIR IN ILCCHIMI

1 CUP CHOPPED MUTS
IN SEPARATE BOWL, SIFT FLOUR, CINNAMON, SALT, BAKING
7 CUPS FRESH ZUCCHINI, GRATED POWDER AND BAKING SODA

CUPS FLOUR STIR INTO LIGUID INGREDIENTS

TEP CINMAMOM FOLD IN NUTS

TSP BAKING SODA POUR INTO GREASED AND FLOURED 8 X 4 LOAF

1 TSP SALT




ZUCCHINi BHEAH
(KERRY 3)

A,

RECIPE BY KERRY ROWAND

THIS RECIPE: DELICIOUS AS A SNACK,
CANM BE MADE GLUTEN-FREE — .
ey SIDE DISH OR DESSERT
VEGETARIAN INGREDIENTS AND AMOUNTS NEEDED:

X i A 3 CUPS ALL PURPOSE FLOUR™
IMATED PREP TIMI ("OR SUBSTITUTE GLUTEM FREE FLOUR)

1 TSP SALT
| TSP BAKING 50DA
| TSP BAKING POWDER

3-4 TSP GROUND CINNAMON

3 EGGS" ("OR VEGAN EGG SUBSTITUTE LIKE AGUAFABA)

| CUP VEGETABLE OiL

2 /4 CUP SUGAR

3-4 TSP VAMILLA EXTRACT

2 CUPS GRATED ILCCHIMI (& LITTLE EXTRA IS OK)

1 CUP CHOPPED WALNUTS
(OPTIOMAL) - YANILLA OR CREAM

CHEESE FROSTING TO TRANSFORM IT BUTTER" TO GREASE THE PANS ("OR SUBSTITUTE VEGAN

INTO A DESSERT MARGARIME])

A FRIEND INTRODUCED ME TO THIS RECIPE
20+ YEARS AGO. WHEN | FIRST MADE IT FOR
MY EXTENDED FAMILY, IT IMMEDIATELY
BECAME KNOWN AS "KERRY'S ZUCCHINI
BREAD™ AND HAS BEEN ON OUR HOLIDAY
TABLE EVERY YEAR SINCE.

X

- -

- E\.

DETAILED COOKING OR BANING INSTRUCTIONS: == AN
= 7

1) PREHEAT OVEN TO 325 DEGREES F

2) GREASE AND FLOUR TWO LOAF PANS ("ALSO WORKS IN MUFFIN PANS, WHICH REQUIRE &
SHORTER COONING TIME),

3) PEEL AND GRATE ZUCCHINI AND SET ASIDE

d) COMBINE FLOUR, SALT, BAKING POWDER, BAKING SODA AND CINNAMON IN & BOWL.

5) IN ANOTHER LARGE BOWL, BEAT/STIR EGGS, OIL, VAMNILLA AND S5UGAR TOGETHER. ADD THE
DRY INGREDIENTS TO THE WET INGREDIENTS & LITTLE AT & TIME AND MiX WELL

6) GENTLY STIR IN ZUCCHIN| AND NUTS UNTIL COMBINED AND POUR INTO PANS.

T) BAKE FOR 50-60 MINUTES (TO TEST IF IT'S DOME, INSERT A TOOTHPICK INTO THE CENTER
WHICH SHOULD COME OUT CLEAN)

A) COOL IN PAN ON WIRE RACK FOR AROUND 20 MINUTES, THEN REMOYE BREAD FROM PANS
AND ALLOW TO COOL COMPLETELY OMN RACK -- QR EAT WARM!

TiP
THIS BREAD FREEIES WELL. | USUALLY SLICE IT BEFORE FREEIING AND WILL HEAT UP A SLICE
AT & TIME IN THE MICROWAVE
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