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Preface

Three years ago, my daughter and I embarked on a journey to document all of our favorite recipes. Some 
were handed down from my grandmothers or shared by my mother-in-law, others came from food 
blogging friends or published sources, and then there were the creations of our own design. The project 
was not only to put to paper those recipes we cherish, but to be able to share them with friends and fam-
ily. We were touched by the immense response and gratitude from those we gifted with a printed copy. 
So, we decided to do it all over again, just for them.

This time around we wanted to personalize the book in a different way, a way that would be recogniz-
able to the wonderful people who have sat down to a meal with us, cooked in our kitchen, and shared 
our lives. They all know that for us, as it is for many families, the center of our household is the kitchen. 
Whether scrambling eggs for a simple family breakfast or serving Christmas Eve tamales to 50 guests, 
we naturally gravitate to this space on a daily basis. For fifteen years, the focus of our kitchen was a 4 x 
6-foot standard schoolroom chalkboard. Our “communications center,” this utilitarian wall décor served 
us well, keeping track of shopping lists, phone messages, chore duty, family contact information, and, 
during holidays, became an oversized greeting card for our guests. And although it was retired when we 
remodeled, the fond memories linger and  became the inspiration for the cover of this book.

My suburban kitchen also spawned more than just the cover; it was the inspiration for the name of my 
food blog and, subsequently this cookbook. Eating Suburbia, born in 2006, has always been a labor of 
love, a way for me to share not only great recipes with friends and family, but to allow a glimpse into our 
personal—and fairly typical—suburban life.  I firmly believe that those of us in suburbia need to break out 
of the roast chicken, barbequed ribs, pork chop mentality and spice up our kitchens with the food of the 
world. We need to leave the canned veggies, packaged cookies, and oversweet jams on the shelves, and 
dig into the garden and flour bag and treat our families and ourselves to something better. Hence the 
blog and these cookbooks, which keep me happily covered in flour and bacon grease much of the time!

Perusing through the blog, I find that my cooking style and habits have evolved over the years. I now 
experiment with higher-end ingredients, adapt recipes to suit what comes out of my garden rather than 
the store, and I no longer have the pressing need—due to school and athletic activities—to prepare the 
majority of our food in advance or in a rush. Our lives have slowed down a bit, as I now work from home, 
and I relish the time I can spend in my renovated kitchen, in the large suburban garden that my son 
helped build, and take the time to share new recipes with my family during our weekly Sunday dinners. 



I am aware that not everyone has such luxuries; life, children, work get in the way and minimize the 
amount of time in the kitchen.  To that end, the cookbook still contains quick and easy-to-fix recipes, 
and we’ve found new tricks to make life a bit easier when time is short. For time-crunched cooks, whole 
roasted chickens and conveniently chopped vegetables are available at almost every grocery store and 
can be used in several of the recipes. 

New this year is a section of appetizers—tried and true recipes–like our holiday ceviche, quick caprese 
skewers, and our new favorite gazpacho shooters (first served this summer at our son’s engagement 
party). Ten lunch items also grace these pages; several tasty sandwiches and salads, as well as a really 
simple Asian Noodle dish with a Thai flair. 

But we haven’t forgotten the basics: Breakfast, Dinner, Sides and Sweets, not to mention our free-for-all 
miscellaneous section—titled Other Flavors this time around—that contains the best 5-minute artisan 
bread that will ever come out of your kitchen. (No kidding!) We’ve tried to cover all  a lot of bases and 
provide you with some lip-smacking ideas. 

And for those of you who do not have our first cookbook, Eat * Drink * Merry, we have included the Top 
10 recipes from that volume. These are what I call “fan favorites,” recipes that get mentioned on Twitter, 
Facebook, through email, or in person. And they are some of our family favorites as well. The coffee-
cake that I have been making for twenty years, the mouthwatering Cowboy Burgers that are a summer 
staple, and one of our most cherished creations, Chai Bread Pudding. 

So delve in, try a few things, and let us know what you think. We’re not above criticism or praise and we 
appreciate the feedback.

   



AHI POKE   10
The taste of Hawai’i

CAPRESE SKEWERS   11
Bite-sized portion of the traditional Italian salad

CHEESE STRAWS   12
A spicy cracker to pair with a nice Merlot

GAZPACHO SHOOTERS   13
Harvest of summer in a shot glass (spoon optional)

LEBANESE MEAT PIES (FTYRE)   14
Traditional spiced meat pies (pronounced “fuh-tie-yah”)

MINI RICOTTA CORN CAKES   15
Tiny bites of corn goodness

PARMESAN-BLACK PEPPER BISCOTTI   16
Savory biscotti to pair with your favorite cheese

SUMMERTIME CEVICHE   17
Fresh ingredients make this both tasty and healthy



10 Appetizer

Yield:
16 servings

1. Cut tuna and avocado into 1/2-inch cubes. 

2. Whisk together the oil, ponzu, tamari, garlic and ginger. If you like a bit of 
heat, add the sriracha. Pour over the fish and toss gently. 

3. Allow to marinate for 30 to 60 minutes.

Serving Suggestions:
• 1.5-ounce shooter cups topped with a cilantro leaf
• Deep-fried wonton wrappers 
• Endive leaves

1 pound sushi-grade ahi tuna
1 avocado, ripe but firm
1 tablesoon sesame oil
3 tablespoons ponzu
6 tablespoons soy or tamari sauce
1 garlic clove, grated
1 teaspoon grated ginger
1 teaspoon sriracha (optional)

This is a tasty and quickly assembled appetizer that can also be served as a first 
course for four on a bed of micro-greens.

Ahi Poke
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1. Place one mozzarella ball, one basil leaf, and one tomato on a cocktail pick. 
Arrange on a tray. 

2. Before serving, drizzle with aged balsamic or balsamic glaze, sprinkle with 
salt and pepper.

8-ounce tub fresh Ciliegine mozzarella balls
25 small basil leaves
25 cherry or grape tomatoes
3-inch cocktail picks
Aged balsamic or balsamic glaze
Sea salt
Freshly ground black pepper

Yield:
25 servings

Caprese Skewers

This is a mini one-bite version of a caprese salad, utilizing fresh cherry or grape 
tomatoes, basil, and mozzarella. A perfect summer appetizer that is not only easy 
to make, but has become a crowd-pleaser at our house.
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1. Preheat oven to 350 degrees.

2. In a food processor, combine the cheese, butter, flour, salt and red pepper 
in five 5-second pulses until the mixture resembles coarse crumbs. Add the 
cream and process until the dough forms a ball, about 10 seconds. Do not 
over-process or your dough will become tough.

3. On a lightly floured surface, roll the dough into a rectangle that is 1/8-inch 
thick. Any size will do and it doesn’t have to be perfect. With a sharp knife, 
pizza cutter, or fluted pastry wheel, cut the dough into thin strips, each 1/4- 
to 1/3-inch wide (dipping the knife in flour after every few inches ensures a 
clean cut). The straws can be any length, from 2 to 10 inches. 

4. Gently transfer the strips using a long or offset spatula to an ungreased 
cookie sheet leaving at least 1/4-inch between them. 

5. Bake the straws on the middle rack for 12 to 15 minutes, or until the ends 
are barely browned. Remove from the oven and set the cookie sheet on a 
rack to cool.

1 1/2 cups grated extra-sharp cheddar cheese
4 tablespoons unsalted butter, softened and cut into 4 pieces
3/4 cup all-purpose flour
1/2 teaspoon salt
1/2 teaspoon crushed red pepper flakes
1 tablespoon heavy cream
Flour, for dusting

Yield:
3 dozen 

Cheese Straws

In an effort to broaden my horizons and learn about Southern cooking, I bought 
The Lee Bros. Southern Cookbook, a wonderful testament to down home cook-
ing. One of my favorite recipes out of that book is for this slightly spicy cracker, 
which goes perfectly with a nice glass of merlot.
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1. Prepare all vegetables. If you have a mandolin, you can dice the onion, 
cucumber, zucchini and celery into thin strands and then use a knife to cut 
into a small dice. 

2. Place garlic, half the onion, cucumber, tomatoes, zucchini, and celery into 
a food processor. Add half the tomato juice, along with oil, vinegar, sriracha, 
salt and pepper. Blend until almost pureed. 

3. Pour mixture into a bowl and add remaining vegetables and juice. Stir and 
taste test for salt. Refrigerate for several hours, although overnight allows the 
flavors to blend much better. 

4. To serve, pour gazpacho into shooter cup and hang one shrimp off top 
edge of cup. 

2 cloves garlic, minced
1/2 red onion, diced
1 large cucumber, diced
5 Roma tomatoes, diced
1 zucchini, diced
3 stalks celery, diced
32 ounces tomato juice
1/4 cup olive oil
1/8 cup red wine vinegar
2 tablespoons granulated sugar
1/8 cup sriracha
1 teaspoon freshly ground pepper
1 teaspoon salt
1 pound medium shrimp (40/50), cooked, tail off
1.5-ounce plastic shooter cups

Serving shooters at a cocktail party seems oh-so-appropriate. These take advan-
tage of summer’s bounty, can be prepared a day ahead, and then assembled in 
less than 5 minutes.

Yield:
40 servings

Gazpacho Shooters
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Yield:
18 servings 

1. Thaw dough as directed on package.

2. Preheat oven to 350 degrees. Mix the raw meat thoroughly with the rest of 
the ingredients using a spoon or your hands.

3. With a rolling pin, roll out a ball of dough on lightly floured board to a 
5-inch round. Do not roll out too thin. Put a heaping tablespoon of meat 
mixture in center of dough. (A small ice cream scoop works well for this 
step.) Bring three sides together, forming a triangle, and seal the side seams 
to keep them from opening up, leaving a small opening in the center 
through which the meat peeks through.

4. Place on a baking sheet, cover with a tea towel, and allow to rise for 25 to 
30 minutes.

5. Bake for 25 to 30 minutes, until golden brown.

1 package Bridgford White Roll Dough
1 1/2 pounds ground beef or lamb 
1 large onion, finely chopped
6-ounce can tomato paste
1/2 cup water
1 1/4 teaspoon salt
1/4 teaspoon black pepper
1 tablespoon cinnamon
2 teaspoons nutmeg
1 teaspoon allspice
1 teaspoon cloves
1 teaspoon ground coriander

This recipe, which was passed down from my husband’s grandmother, originally 
called for homemade bread dough but we now use a shortcut. Bridgford makes 
premade dough balls that you can find in the frozen food section. Intended for 
dinner rolls, they are the perfect size for these tasty meat-filled gems and shorten 
the preparation time considerably.

Lebanese Meat Pies (Ftyre)

Appetizer

You can cut each 
dough ball in 

half and make 36 
smaller ftyre.
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Yield:
4 dozen

1. Mix ricotta, onion, tomatoes, sugar, salt and pepper in large bowl to blend. 
Combine corn and eggs in food processor or blender until coarse puree 
forms. Stir puree into cheese mixture. Add cornmeal and flour and mix until 
well incorporated. Allow mixture to rest 1 hour at room temperature.

2. Heat pancake griddle or large fry pan over medium heat. Lightly brush 
with olive oil and beginning dropping heaping tablespoons of batter onto 
hot pan. (A small ice cream scoop works well and provides even-sized 
cakes.) Cook until brown on bottom, then flip and continue cooking, about 3 
to 4 minutes total. Repeat with remaining batter. 

3. Corn cakes may be kept warm on baking sheet in oven as you cook them. 
They can also be cooled and stored overnight. Reheat in 350-degree oven for 
15 minutes. 

Top with a dollop 
of sour cream, and 
one of the follow-
ing: cilantro sprigs, 
thin slivers of 
roasted red pepper, 
or salsa.

2 cups ricotta cheese
1 cup green onions, tops and bottoms, finely chopped
1/2 cup sundried tomatoes, diced 
2 tablespoons granulated sugar
1 1/2 teaspoons salt
1/2 teaspoon black pepper
2 cups corn kernels (fresh or frozen thawed)
3 large eggs
2/3 cup cornmeal
1/3 cup all-purpose flour
Olive oil

Mini Ricotta Corn Cakes

The recipe is an easy one, makes enough for a party, and allows you to cook 
them the night before to minimize any frantic last-minute rushing around. Just 
reheat and dress.
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1. With racks in upper and lower third of oven, preheat to 350 degrees. 

2. Whisk together flour, baking powder, salt, 2 cups cheese, and 1 tablespoon 
ground black pepper in a large bowl. Blend in butter with a pastry blender or 
your fingertips until mixture resembles coarse meal. Whisk 3 eggs with milk 
and add to flour mixture, stirring with a fork until a soft dough forms.

3. Turn dough out onto a lightly floured surface and quarter dough. Using 
well-floured hands, form each piece into a slightly flattened 12-inch-long 
log (about 2 inches wide and 3/4 inch high). Transfer logs to 2 ungreased 
large baking sheets, arranging logs about 3 inches apart.

4. Whisk remaining egg and brush some over logs, then sprinkle with re-
maining 1/4 cup cheese and 1/2 tablespoon ground pepper. 

5. Bake, rotating sheets 180 degrees and switching the position of sheets 
halfway through baking, until logs are pale golden and firm, about 30 min-
utes total. Cool logs to warm on sheets on a rack, about 10 minutes. Reduce 
oven temperature to 300 degrees.

6. Carefully transfer 1 warm log to a cutting board and cut diagonally into 
1/2-inch-thick slices with a serrated knife. Arrange slices, cut sides down, 
in 1 layer on a baking sheet. Repeat with remaining logs. Bake, turning over 
once, until golden and crisp, 35 to 45 minutes total. Cool biscotti on baking 
sheets on racks, about 15 minutes.

Yield:
6 dozen

In our last cookbook we offered sweet versions of biscotti, so we thought we 
would change it up and offer a savory one—perfect paired with wine and cheese.

Parmesan-Black Pepper Biscotti 

1 1/2 tablespoons whole black 
    peppercorns, coarsely ground
4 cups all-purpose flour, plus 
    additional for dusting
2 teaspoons baking powder
2 teaspoons salt

2 1/4 cups parmesan cheese, 
    finely grated 
3/4 cup cold unsalted butter, 
    cut into 1/2-inch cubes
4 large eggs
1 cup whole milk
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1. Mix all ingredients in non-reactive bowl (ceramic, glass, plastic). Cover 
with lid or plastic wrap and refrigerate for at least 2 hours, stirring occasion-
ally. 

2. Serve in small bowls (or fancy martini glasses!) with tortilla chips. 

Yield:
4-6 servings

1/2 pound bay scallops, diced
1/2 pound raw, peeled and deveined shrimp, diced
1/2 cup red onion, minced
2 peppers, seeded and diced (jalapenos, pasilla, Anaheim)
3 Roma tomatoes, seeded and diced
2 garlic cloves, minced
1/2 cup chopped cilantro
8 ounces fresh lime juice (approximately 8 limes)

Summertime Ceviche

Ceviche is not only a summertime staple at our house, but also one that I roll out 
for our annual Christmas Eve (or thereabouts) tamale party. Easy to make, this 
shellfish ceviche is bright, tasty, and very health-conscious (low in fat, sodium 
and calories).
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20 Breakfast

Yield:
16 

The Ginger People 
make baker’s cut 

crystallized ginger 
chips, which are 

perfect for baking 
recipes (as well as 
to put in oatmeal, 

granola, etc). 
Available at Whole 

Foods and Cost 
Plus. 1. Preheat oven to 425 degrees. Line a cookie sheet with parchment paper.

2. In a large bowl whisk flour, baking powder, sugar, salt, and ground ginger. 
Toss blueberries and crystallized ginger with the flour mixture. Stir whip-
ping cream into the flour mixture until just moistened.

3. Turn out dough on a floured work surface. Gently lift and fold dough four 
or five times, making a quarter turn between each fold. Place dough on the 
prepared baking sheet. Form dough into an 8-inch square, approximately 
1-inch thick. Using a floured knife or pizza cutter, cut into 16 pieces (4x4), 
cutting only three-quarters of the way through. Sprinkle with raw or turbi-
nado sugar.

4. Bake in upper half of oven for 20 to 22 minutes, until cooked through.  Cut 
or pull apart squares for serving.

2 cups all-purpose flour 
2 teaspoons baking powder 
4 tablespoons granulated sugar 
1/2 teaspoon salt 
1/4 teaspoon ground ginger
1 cup fresh blueberries 
1/4 cup diced crystallized ginger
1 1/2 cups whipping cream
Raw or turbinado sugar

Quick and easy to make, these are a great breakfast treat. They would also make 
a good accompaniment to afternoon tea—just cut smaller squares before baking 
for a daintier version.

Blueberry Breakfast Biscuits
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Yield:
20

Breakfast

1. Preheat oven to 400 degrees. Fill muffin tins with paper liners.

2. In a bowl, cream butter and sugar. Add eggs, one at a time, beating well 
after each. Add bananas and vanilla; mix well. 

3. Combine the flour, salt, baking powder and baking soda; add to creamed 
mixture alternately with buttermilk. 

4. Fill greased or paper-lined muffin cups two-thirds full. 

5. For the topping, combine the flour, brown sugar and oats. Cut in butter 
until crumbly. Sprinkle one rounded teaspoonful over each muffin. 

6. Bake for 16 to 20 minutes or until a toothpick comes out clean. Cool for 5 
minutes before removing from pans.

These are light—both in cake and flavor. This is not the thick banana taste of my 
favorite banana bread but much more subtle and perfect for breakfast with its 
crumb topping. For a slight variation, add 3/4 cup chopped pecans or mini choc-
olate chips.

Buttermilk Banana Muffins

1/2 cup butter, room temperature
1 cup granulated sugar
2 eggs
2 large ripe bananas, mashed 
    (about 1 cup)
1 teaspoon vanilla extract
2 cups all-purpose flour
1 teaspoon salt
1 teaspoon baking powder
1/2 teaspoon baking soda
1 cup buttermilk

Topping
1/2 cup all-purpose flour
1/2 cup packed brown sugar
1/2 cup quick-cooking oats
4 tablespoons cold butter
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1. Mix milk and eggs in blender for 30 seconds. Add in flour and blend until 
incorporated. Make sure you scrape down the sides and incorporate all the 
flour.

2. Heat small nonstick skillet on medium heat. Brush with butter and pour in 
1/4 cup, swirling batter to edges of pan. Cook until batter dries up and flip. 
Cook an additional minute.

3. Spread with softened butter, sprinkle with granulated sugar and roll up. 
These are also 

good slathered in 
jam and folded 

into quarters.

1 cup milk
2 large eggs
1 cup all-purpose flour
Butter
Granulated sugar

Yield:
1 dozen

I remember my nana making me English pancakes, often before dawn even 
broke. Dark and cold, she would warm my soul with these simple thin pancakes, 
topped with nothing more than butter and a sprinkling of sugar.

English Pancakes
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1. Preheat the oven to 375 degrees. Butter a 9 x 13-inch glass baking dish. 

2. Arrange half of the bread in the dish; tearing the slices to fit. Spread 3/4 
cup of the jam on top; cover with the remaining bread. 

3. Whisk the eggs, sugar, milk and vanilla and pour over the layered bread; 
press to soak and brush with 4 tablespoons of the butter. 

4. Cover with foil and bake for 25 minutes, removing the foil halfway 
through, until the pudding is set. Remove pan from the oven and preheat 
the broiler.

5. Blend 1 tablespoon of milk with the powdered sugar. Add the remaining 
butter and jam and stir until the glaze is smooth. Spread all but 1/4 cup of the 
glaze over the pudding and broil until the glaze is golden.

6. Drizzle the bread pudding with the remaining glaze and serve. 

While the recipe 
calls for straw-
berry jam, I have 
used seedless rasp-
berry, plum, and 
peach jam, all with 
excellent results.

This breakfast dish, which originally appeared in Food & Wine magazine, is some-
what delicate in the mouth, due to the use of challah or brioche, and has just the 
right amount of sweet for kids and adults alike. The original recipe suggests you 
serve it with maple syrup, but there is absolutely no need. It is terrific all on its 
own.

Yield:
8 servings

Jam & Bread Pudding

1-pound loaf challah or brioche, sliced 1/2- to 3/4-inch thick 
3/4 cup plus 3 tablespoons strawberry jam or preserves
4 large eggs 
1/2 cup granulated sugar 
2 1/2 cups whole milk or half-and-half 
1 teaspoon vanilla extract 
6 tablespoons unsalted butter, melted 
3/4 cup powdered sugar 
1 tablespoon whole milk or half and half
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While the origi-
nal recipe called 

for raspberry jam, 
this cake lends 

itself to any kind 
of thick jam or 
preserves, and 

you could add a 
pop of flavor by 
stirring in a few 
drops of almond 

extract or a 
tablespoon of 

liqueur like Grand 
Marnier, Framboise, 

or Amaretto.

1. Preheat oven to 400 degrees, with rack placed in the middle. Generously 
butter a 9-inch square or round cake pan. 

2. Whisk together flour, sugar, baking powder, and salt in a small bowl. 

3. Whisk together melted butter, milk, and egg in a large bowl, then whisk in 
flour mixture until just combined. Pour batter into cake pan. Dollop jam all 
over surface, then swirl into batter with spoon. 

4. To make topping, stir together butter, sugars, cinnamon, and salt until 
smooth. Stir in flour, then blend with your fingertips until incorporated. 
Sprinkle crumbs in large clumps over top of cake. 

5. Bake cake until a wooden pick inserted in center comes out clean and 
sides begin to pull away from pan, about 25 minutes. Cool in pan on a rack 5 
minutes. Serve.

Yield:
6 servings

The recipe, originally from Gourmet magazine, takes 5 minutes to make and an-
other 25 minutes to cook and utilizes staples from the pantry and refrigerator. 

Jam Crumb Cake

Cake
1 cup all-purpose flour
1/2 cup granulated sugar
1 3/4 teaspoons baking powder
1/4 teaspoon salt
6 tablespoons unsalted butter, 
    melted
1/2 cup 2% or whole milk
1 large egg
1/2 cup raspberry jam

Crumb Topping 
6 tablespoons unsalted butter, 
    melted
1/4 cup packed brown sugar
1/4 cup granulated sugar
3/4 teaspoon cinnamon
1/8 teaspoon salt
1 cup plus 2 tablespoons all-
    purpose flour
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Yield:
2 dozen

Breakfast

1. Preheat oven to 350 degrees. Line baking sheet with parchment or Silpat.

2. Split the vanilla beans down the middle lengthwise and scrape out all the 
vanilla “caviar” inside. Stir caviar into cream. Set aside for 15 minutes. 

3. Sift together flour, 2/3 cup sugar, baking powder, and salt. Cut cold but-
ter into pats, then use a pastry cutter or two knives to cut the butter into the 
flour. Keep going until mixture resembles crumbs. 

4. Mix vanilla cream with egg, then combine with flour mixture; stir gently 
with a fork just until it comes together. Add more cream in small increments 
if dough is too crumbly. 

5. Turn dough onto a floured surface and lightly press it together until it 
forms a rough rectangle. Use a rolling pin to roll into a rectangle about 1/2 
inch to 3/4 inch thick. Use your hands to help with the forming if necessary.

6. Use a knife to trim into a symmetrical rectangle, then cut the rectangle 
into 12 squares. Next, cut each square in half diagonally, into two triangles.

7. Transfer to baking sheet and bake for 18 minutes, removing from the oven 

Continued on next page...

Starbucks charges a buck apiece for these little gems, so save yourself $22 and 
make a batch, courtesy of Ree Drummond of Pioneer Woman blog fame.

Petite Vanilla Scones

Scone
3 cups all-purpose flour
2/3 cup granulated sugar
5 teaspoons baking powder
1/4 teaspoon salt
2 sticks unsalted butter, chilled
1 whole large egg
3/4 cups heavy cream (more if 
    needed)
2 whole vanilla beans

Glaze
5 cups powdered sugar, sifted
1/2 cup whole milk, more if 
    needed for thinning
1 whole vanilla bean
Dash of salt
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just before they start to turn golden. Allow to cool for 15 minutes on the 
cookie sheet, then transfer to a cooling rack to cool completely. 

8. To make the glaze, split one vanilla bean in half lengthwise and scrape out 
the caviar. Stir caviar into milk; allow to sit for 10 minutes. Mix powdered 
sugar with the vanilla milk, adding more powdered sugar or milk if neces-
sary to get the right thickness. Stir or whisk until completely smooth.

9. One at a time, carefully dunk the top of each cooled scone in the glaze. 
Transfer to parchment paper or the cooling rack. Allow the glaze to set com-
pletely, about an hour. Scones will keep several days if glazed.
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1. Preheat oven to 375 degrees. Line a cookie sheet with parchment paper or 
Silpat. 

2. Mix together first 9 ingredients, then cut in butter until mixture resembles 
small crumbs. Mix together pumpkin, buttermilk and vanilla in a measuring 
cup and add to flour mixture. Mix until the dough comes together, being 
careful not to overmix. At this point you can add in the nuts or ginger. 

3. Pour all onto a lightly floured board and knead until it comes together, 
about 6 to 8 turns. You can either pat out into a round and cut into 6 to 8 
larger scones, or cut dough in half and pat out into 2 small rounds cut into 6 
pieces each. 

4. Sprinkle with coarse sugar, place on cookie sheet and bake for 20 minutes.

While making 
pumpkin puree 
doesn’t take that 
much time or 
effort, I do realize 
that most people 
are not willing 
to go quite this 
far for a batch of 
scones. Feel free 
to use pumpkin 
from a can, just 
make sure it is not 
spiced or else you 
will get an over-
dose of aromatics 
that will make the 
scones bitter.

Yield
1 dozen

These are a fall staple at our house, as we have a friend who is a grower in Half 
Moon Bay. Every October, several dozen pumpkins make their way to the front 
porch. More than enough for carving and our Thanksgiving pies, these scones 
help use up some of the pulp (although plain canned pumpkin works as well.)

Pumpkin Scones

2 cups all-purpose flour
1/2 cup packed brown sugar
1/4 teaspoon ground ginger
1/2 teaspoon nutmeg
1/4 teaspoon allspice
1/2 teaspoon ground cinnamon
1 teaspoon baking powder
1/4 teaspoon baking soda
1/4 teaspoon salt

1/2 cup cold unsalted butter (cut
     into small pieces)
1/3 cup buttermilk (or 1/3 cup 
    milk with 1T vinegar added)
1/2 cup pumpkin puree
1 teaspoon vanilla extract
1/2 cup chopped nuts or chopped
     crystallized ginger (optional)
Coarse sugar (turbinado or raw)
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Yield:
6-8 servings 

1. Preheat oven to 350 degrees. Grease a standard bundt pan.

2. In a large Ziploc bag, mix together the granulated sugar and cinnamon. 

3. Use scissors or a knife to cut each of the biscuits into quarters. 

4. Sprinkle about half of the pecans into the prepared pan. Take one-third of 
the biscuit pieces and place in bag. Seal and shake, coating each piece with 
cinnamon-sugar. Place dough balls randomly in bundt pan and repeat the 
process until all balls are coated and in pan. Sprinkle any remaining cinna-
mon-sugar over the dough balls. 

5. Mix together the brown sugar and melted butter. Stir in the remaining 
pecans. Distribute evenly over the top. 

6. Bake for 35 to 40 minutes, or until the biscuits are cooked through. Allow 
to cool for 2 minutes before inverting onto serving plate. 

3 packages refrigerated biscuit dough
1/3 cup granulated sugar
2 teaspoons ground cinnamon
1/2 cup chopped pecans
1/2 cup butter, melted
1/2 cup packed brown sugar

Despite the grotesque name of this sweet breakfast bread, it is delicious and quite 
simple to make.

Sticky Monkey Brains
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Yield:
6 servings

1. Arrange bread slices in a single layer in a 9 x 13-inch baking pan. Beat 
remaining ingredients until well blended and sugar is dissolved. Pour over 
bread. Cover and refrigerate at least one hour or up to twenty-four hours, 
allowing bread to soak up liquid.

2. Preheat oven to 425 degrees. Lightly grease jellyroll or lipped cookie sheet.

3. Transfer bread slices to prepared pan, making sure slices don’t touch. Bake 
12 to 15 minutes until puffed and lightly browned. Dust with powdered sugar 
and serve immediately. 

1 loaf French bread, ends removed, cut into 1-inch slices
1 1/2 cups whole milk
4 eggs
1/4 cup orange juice
1/4 cup granulated sugar
2 tablespoons orange liqueur (optional)
1 tablespoon vanilla extract
Powdered sugar

An easy version of French toast that is best prepared the night before.

Trou Pan Perdu
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This make-ahead batter allows you to enjoy fresh hot muffins in the morning 
without the need to stir, measure or schlep ingredients out of the pantry. Better 
yet, you can make only as many as you need and flavor them with almost any-
thing you want!

Breakfast

1. In a medium mixing bowl, whisk together the buttermilk, egg, vegetable 
oil, and vanilla extract.

2. In a large mixing bowl, stir together the flour, sugar, salt, baking soda, and 
baking powder, mixing well. Pour buttermilk mixture into dry ingredients. 
Stir until the mixture is just combined and still a bit lumpy (do not overmix).

3. At this point you can fold in the chocolate chips, nuts or dried fruit. If you 
want to use fresh fruit (berries, diced bananas/mangos, etc), wait until you 
are ready to bake to stir them in. 

4. Cover the bowl and store in the refrigerator until ready to use. (Good for 
up to one week.)

5. When ready to bake the muffins, fill greased or paper-lined muffin cups 
about two-thirds full with the muffin batter and bake in a 375° degree oven 
for 20 to 25 minutes, until they turn a light golden brown and a toothpick 
inserted in the middle comes out clean.

1 cup buttermilk
1 large egg
1/3 cup vegetable oil
1 teaspoon vanilla extract
2 cups all-purpose flour
1/2 cup granulated sugar
1/2 teaspoon salt
1/2 teaspoon baking soda
1 1/2 teaspoons baking powder

Weekday Muffin Mix

Yield:
1 dozen
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Yield:
4 servings 

1. Whisk first 5 ingredients in medium bowl to blend. Season with salt and 
pepper. 

2. Toss vegetables and peanuts in a large bowl and add enough dressing to 
coat. Serve as is or with the protein of your choice (chicken, shrimp, salmon).

1/2 cup vegetable oil
1/4 cup rice vinegar
2 tablespoons sesame oil
1 1/2 tablespoons fresh ginger, peeled and minced
2 teaspoons soy sauce
Salt
Freshly ground black pepper
6 cups thinly sliced Napa cabbage
6 green onions, thinly sliced
6 ounces snow peas, string removed and thinly sliced lengthwise
1 large red bell pepper, thinly sliced
1/2 cup roasted peanuts

A tasty vegetarian salad that can  also be served with a topping of shredded 
chicken, cooked shrimp, or grilled salmon.

Asian Slaw
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Yield:
4 servings

I have found 
the best cooking  
method to be a 
2-burner griddle, 
with heavy fry pans 
to weight down the 
sandwiches as they 
cook (melding the 
cheese nicely with 
the onions and 
mushrooms).

1. Preheat oven to 450 degrees.

2. Place mushrooms in ovenproof pan. Toss with 2 tablespoons olive oil, 
grated garlic, salt and a few turns of freshly ground pepper. Roast in oven 
until browned and cooked.

3. Meanwhile, heat large heavy-bottomed skillet or stewpot over medium- 
high heat. Melt butter and remaining two tablespoons of olive oil, then add 
onions, tossing to coat. Cook, stirring often for about 5 minutes, until soft. 
Reduce heat to medium-low and cook until onions become caramelized. 
You need to stir this more often once it starts to brown, but don’t give up too 
soon. You want the onions to be really brown, almost to the point of being 
burned. 

4. Cut bread into 8 one-inch slices. Top each of 4 slices with 3 ounces of brie, 
1/4 of the caramelized onions and 1/4 of the roasted mushrooms. Top with 
second slice of bread and spread with butter.

5. Grill on medium-low heat—using fry pan, grill pan or Panini press—until 
nicely browned, then flip and brown the second side. 

During a visit to Charleston, we had occasion to eat at Butcher and the Bee, a 
localvore lunch joint that serves up new twists on old favorites. We could not 
get enough of their weekly grilled cheese special, which featured caramelized 
onions, brie and roasted mushrooms. Preparation is rather time intensive but well 
worth it!

Butcher & the Bee Grilled Cheese

1 pound crimini mushrooms, 
    thinly sliced
1 clove garlic, grated
1/2 teaspoon salt
Freshly ground black pepper
2 yellow onions, thinly sliced

4 tablespoons olive oil
2 tablespoons butter
12 ounces Brie
1 loaf rustic bread
Softened butter for grilling
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This hearty French sandwich is great for breakfast or lunch. Don’t leave out the 
Dijon—it’s a key flavor in this dish.

Mornay sauce
1 tablespoon butter
1 tablespoon all-purpose flour
1 cup whole or 2% milk
1/8 teaspoon salt
Pinch black pepper
Pinch grated nutmeg
1/2 cup gruyere, grated

2 tablespoons melted butter
4 slices sourdough
6 ounces sliced ham
2 teaspoons Dijon mustard
1 cup gruyere, grated
2 cloves garlic, cut widthwise
2 eggs
Butter 

You can skip the 
oven if you have 

help. Just start the 
Mornay sauce at 
the same time as 
the sandwiches.

Lunch

1. Preheat oven to 300 degrees. 

2. Brush melted butter over the bread. Divide the ham and cheese in two. 
Top two slices of bread with the ham, and then the cheese. Spread the mus-
tard onto the underside of the other slices of bread and close sandwich. 

3. Heat a large skillet over medium-high heat. Place sandwiches in skillet 
and fry for 2 to 3 minutes, or until the bottoms are golden. Flip the sand-
wiches and rub garlic over the warm bread. Cook remaining side until 
golden. Rub the other side of the bread with garlic and transfer to the oven 
to stay warm. Wipe pan and reserve for frying the eggs.

4. To make the Mornay sauce, melt butter in a small saucepan over medium- 
high heat. Stir in flour and cook about 1 minute, stirring constantly (do not 
brown). Whisk in the milk and bring to a low boil, stirring often. Cook for 2 
minutes.

5. Heat your skillet over medium-high heat and add 1 teaspoon butter. Crack 
eggs into melted butter and fry sunny-side up or over easy. Meanwhile, fin-
ish the sauce by adding the seasonings and cheese, and remove from heat. 

6. Remove the sandwiches from the oven and top each with an egg. Finish 
with the sauce and serve immediately.

Croque Madame

Yield:
2 servings
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Yield:
4 servings

You can find fig 
butter at Trader 
Joes. Look for it 
with the preserves 
and nut butters.

1. Cut the baguette in half lengthwise. Spread the top with the fig butter, and 
the bottom with goat cheese. 

2. Layer the prosciutto on top of the goat cheese. 

3. Top with arugula and close the sandwich. 

4. Slice the baguette into 4 pieces.

1 French baguette
4 ounces plain goat cheese/chevre
2 ounces fig butter
4 ounces prosciutto
2 cups arugula 

While the combination of ingredients may sound odd, the taste is wonderful and 
leaves you wanting more. Special thanks to Trisha S. for introducing us to this!

Figgy Piggy Sandwich



36

Yield:
4 servings

Lunch

1. Bring 6 cups water to a boil. Turn off heat and add noodles, breaking in 
half as you add. Soak for 6 to 8 minutes, until tender. 

2. Whisk together remaining ingredients for dressing. 

3. If you want a hot dish, simply drain noodles and add dressing, tossing 
well. For a cold salad, rinse noodles with cold water and drain. Toss with 
dressing. 

1/2 cup fresh lime juice 
3 tablespoons Thai fish sauce 
3 teaspoons brown sugar 
1 teaspoon chili-garlic paste 
1 tablespoon chopped fresh mint 
2 tablespoons chopped fresh cilantro
1/2 cup finely shredded peeled carrot
1/2 pound rice stick noodles (Banh Pho)

My new go-to lunch, these noodles can be served warm or cold, alone or topped 
with leftover shredded chicken or a couple of large prawns.

Lime-Chili Noodles
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1. Bring a small saucepan of water to a boil. Drop in onions and blanch for 1 
minute, then drain. 

2. In a large bowl, whisk together lemon juice, lemon zest, vinegar, and olive 
oil.  Add onions and beans to dressing and toss to combine. Season with salt 
and pepper. 

3. Let beans stand for at least 30 minutes while flavors develop. If making the 
night before, keep beans refrigerated and bring back to room temperature 
before serving. 

4. Just before serving, toast slices of bread. Toss beans with parsley. Top 
each slice of bread with beans, making sure to drizzle any extra olive oil 
from the bottom of the bowl over the sandwich. 

Try serving this on 
5-Minute Artisan 
Bread (the recipe 
can be found in 
the Other Flavors 
section).

15-ounce can gigante or butter beans, drained and rinsed 
1/2 cup yellow onion, chopped
3 tablespoons Meyer lemon juice
1 1/2 teaspoons Meyer lemon zest
1 tablespoon champagne vinegar
1/4 cup plus 2 tablespoons extra virgin olive oil
Salt
Freshly ground black pepper
1/4 cup chopped parsley
4 one-inch slices pain au levain or other rustic bread, toasted

Yield:
4 servings

A simple open-faced sandwich that can be eaten alone or with a bowl of piping 
hot soup. Smash the beans a bit on the bread to keep them from sliding off while 
you devour. Thanks to Katie W. for passing this one on! 

Lemon & White Bean Open-Faced Sandwich
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Yield:
4 servings

1. Cut ends off baguette, cut lengthwise and then into 4 sections. 

2. Spread ¼ cup pesto on each portion, and top with a layer of sundried 
tomatoes and three fresh mozzarella slices.  

3. Give the sandwich a few twists of freshly ground pepper, close, wrap in 
wax or parchment paper and head to the park for a little picnic.

1 baguette
1 cup pesto
3-4 ounces sundried tomatoes
12 ounces fresh mozzarella, sliced into 12 pieces
Freshly ground black pepper

One of the simple pleasures in Paris is grabbing a streetside baguette sandwich 
from one of the many stands or markets. We took this concept in an Italian direc-
tion, given the bounty from our garden.

Parisian Walking Sandwich
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1. Pre-bake pie shell as directed on package and cool slightly on wire rack 
before adding filling.

2. Adjust oven temperature to 375 degrees.

3. Fry bacon in pan over medium heat until crisp, about 5 minutes. Transfer 
to paper towel-lined plate to drain.

4. Whisk all remaining ingredients except cheese in medium bowl.

5. Spread cheese and bacon evenly over bottom of warm pie shell and set 
shell on oven rack. Pour in egg mixture. 

6. Bake until lightly golden brown and a knife blade inserted about one inch 
from the edge comes out clean, and center feels set but soft like gelatin, 
approximately 35 minutes.

8 slices of bacon, cut into small pieces
3 large eggs
3 large egg yolks
1 cup whole milk
1 cup heavy cream
1/2 teaspoon salt
1/2 teaspoon black pepper
1/4 teaspoon ground nutmeg
1 1/2 cups grated Gruyere cheese
1 premade 9-inch deep-dish pie shell

Yield:
8 servings

Good for breakfast, lunch or dinner, this traditional French tart is creamy and rich 
and has the perfect balance of eggy custard, cheesy goodness, and salty bacon, 
thanks to the testers at Cook’s Illustrated.

Quiche Lorraine
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We are now hooked on this super-healthy but yummy salad, thanks to Brilliant 
Daughter’s roommate Devyn. It’s packed with vitamins, protein and antioxidants. 
For variety, you can add some shredded chicken or grilled prawns to bump up the 
protein quotient.

Pomegranate arils 
are available at 

Trader Joes, Whole 
Foods, and Safe-

way in the produce 
section.

Yield:
4 servings

Lunch

1. Cook quinoa according to package directions. Set aside to cool.

2. Combine vinaigrette ingredients in a jar with a tight fitting lid, and shake 
to combine. 

3. In a medium bowl, combine cooled quinoa with onion, orange, avocado, 
beans, pomegranate, corn, and cilantro. Pour vinaigrette over the salad and 
stir to combine. Adjust salt and pepper to taste. Refrigerate.

4. Serve cold or at room temperature. Eat within 48 hours.

Lemon Vinaigrette:
1/4 cup fresh lemon juice
2 garlic cloves, microplaned or 
    finely minced
Dash of sweetener (agave nectar,
     stevia or granulated sugar)
6 tablespoons extra virgin olive oil
Salt
Freshly ground black pepper

1/2 cup dry quinoa
1/3 cup diced red onion
1 orange, peeled and segments 
    chopped
1 avocado, diced
1 cup canned black beans, rinsed
     and drained
1 cup pomegranate arils
1 cup fresh corn, cut from the cob
1/3 cup cilantro, minced
Salt 
Black pepper

Superfood Salad
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1 bunch green onions, sliced 
    (both white and green)
1 cup chopped roasted unsalted 
    peanuts 
1 cup chopped cilantro
1 large head butter lettuce, 
    separated into leaves 
Sriracha 

1 pound lean ground chicken 
1 tablespoon vegetable oil
1 tablespoon fresh ginger, peeled
     and minced
1 tablespoon garlic, minced
2 1/2 tablespoons Asian black 
    bean sauce 
1 1/2 tablespoons hoisin sauce 
    (plus extra for serving)
8-ounce can water chestnuts, 
    rinsed, drained, and coarsely 
    chopped 

Yield:
4 servings

You can also use 
ground bison or 

lean ground pork 
in this recipe. 

Bison is becom-
ing more available 
across the U.S. and 

the majority of 
American bison is 

grass-fed and 
privately—not 

mass—produced. 
Overall, bison 
is leaner than 

ground beef and 
contains more 

iron, as well as 
less calories and 

cholesterol.

Quick

1. Heat oil in large fry pan over medium heat. Add meat, ginger and garlic, 
breaking up the meat as it cooks. Fry until cooked through, 6 to 8 minutes. 

2. Meanwhile, break apart a head of butter lettuce, rinsing off the individual 
leaves, and drying on paper towels. Dab off excess water with paper towel 
and place leaves on a plate. 

3. When meat is cooked, drain off juices. Add black bean sauce and hoisin 
and stir just until combined. Stir in water chestnuts and onions and cook for 
one minute to heat through. Take off the heat and mix in the cilantro.

4. Spoon mixture into a serving bowl. Serve with chopped peanuts, hoisin, 
and sriracha on the side.

5. To assemble, take one lettuce leave and smear with hoisin or sriracha, top 
with meat and peanuts, fold in half and enjoy.

This is a modified recipe that originally appeared in Sunset and was prepared for 
me by my good friend Jen. It requires only 10 minutes of prep time and is ready 
to serve in about 25 minutes. Think about doubling the recipe so you can take it 
for lunch and impress your friends!

Asian Lettuce Cups
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Yield:
6

Balsamic reduction 
is available at Trader 
Joes, but can be 
made by slowly 
boiling 1 cup of 
balsamic while your 
tart is in the oven. 
It will reduce to a 
thick sticky glaze.

1. Place a rack in the center of the oven and preheat to 400 degrees. Line a 
baking sheet with parchment paper.

2. Open puff pastry and unfold (if necessary). Cut into 6 equal pieces. Gen-
tly press each rectangle with your fingers, flattening slightly. With a butter 
knife, score a 1/4-inch boarder along the inside of each rectangle. Arrange 1 
inch apart on the prepared baking sheet.

3. Brush each square lightly with beaten egg. Sprinkle with salt and coarse 
ground black pepper. Top with a generous sprinkling of grated cheese. Press 
five to six asparagus spears into the cheese. Brush the asparagus with olive 
oil and sprinkle with more coarsely ground black pepper.

4. Bake for 25 to 30 minutes, until puff pastry is golden brown and asparagus 
is cooked through. Remove from the oven, allow to cool for 5 minutes before 
serving. Drizzle with the balsamic reduction.

1 sheet frozen puff pastry, thawed but still cold
1 egg, beaten
2 cups gruyere cheese, finely grated
1 pound slender asparagus, bottoms trimmed
Salt 
Coarse ground black pepper
Olive oil
Balsamic reduction

Prepared puff pastry makes this a snap to assemble—start to finish in 30 minutes 
with only 5 minutes of hands-on time, so I often double the recipe utilizing the 
extra for lunches. Serve it up with a simple salad or cup of soup.

Asparagus & Gruyere Tarts
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1. Combine the crema ingredients in a food processor, blending until 
smooth; set aside. 

2. Combine the 6 spices in a medium bowl. Toss in chicken strips and coat 
with the spice mixture. 

3. Heat the oil in a skillet over medium-high heat. Add chicken strips and 
sauté until cooked through, about 7 minutes.

4. To serve, place chicken on warm tortilla, top with lettuce, avocado, and 
cilantro-lime crema. 

Quick

If you have any 
crema leftover 

it’s perfect as a 
dip with chips or 

vegetables, or as a 
salad dressing.

Crema
6 green onions, thinly sliced
1/4 cup chopped fresh cilantro
3 tablespoons mayonnaise
3 tablespoons sour cream
1 teaspoon grated lime rind
1 1/2 teaspoons fresh lime juice
1/4 teaspoon salt
1 garlic clove, minced

Tacos
1 teaspoon ground cumin
1 teaspoon ground coriander
1/2 teaspoon smoked paprika
1/4 teaspoon ground red pepper
1/8 teaspoon salt
1/8 teaspoon garlic powder
1 pound chicken breasts, sliced 
    into thin strips
2 tablespoons vegetable oil
8 corn tortillas, heated
2 cups shredded lettuce
1 avocado, cubed

This dish takes less than 20 minutes to prepare, but is full of flavor. Modified from 
a Cooking Light recipe that used red snapper instead of chicken.

Yield:
8

Chicken Tacos with Cilantro-Lime Crema
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Tradition calls for 
tamales to be served 
on Christmas Eve, 
and for the last 10+ 
years we have 
hosted a tamale party 
during the holidays. 
In homage to the 
Latina grandmother 
who taught me how to 
make the tasty husk-
wrapped packages, we 
invite friends and 
co-workers over to 
indulge in ceviche, 
black beans, and 
traditional tamales.  
While time consuming 
they are so delicious 
and appreciated I 
can’t imagine hosting 
a holiday party with-
out them.

1. In a food processor, pulse the masa, baking powder, and salt to mix. Add in 
the water and pulse to moisten. Add the shortening in clumps. While mixing 
this, slowly pour in the chicken stock through the feed tube. Once it comes 
together, it is done. Place masa, chicken, cheese, cilantro and green onions 
in a large bowl and mix with your hands until completely incorporated. 

2. Tear four pieces of plastic wrap, about 12 inches in length. Scoop out 1/2 
cup of dough onto each. (An ice cream scoop works well.) Gently press into a 
rectangular shape, then fold over the plastic wrap. Twist ends several times 
and tuck under the tamale. Repeat this process until you have used all the 
dough. 

3. Steam tamales for 25 minutes. Cool and unwrap (cutting the ends is the 
easiest way). Serve with red or green salsa, or cover and refrigerate for later 
use. 

2 cups masa 
1 teaspoon baking powder
1 teaspoon salt
1 1/4 cups warm water
1/2 cup vegetable shortening 
1/2 cup chicken broth
1 rotisserie chicken, shredded or cut into small chunks
1/4 pound shredded cheese (cotija, cheddar, jack, pepper jack)
1/2 cup cilantro, chopped
4 green onions, finely chopped

Yield:
12-16

While we love, love, love tamales, I don’t always have the time to do them justice, 
so I use this shortcut “gringa” version. The recipe utilizes store-purchased rotis-
serie chicken and plastic wrap instead of corn husks. You can make these up a 
day or two ahead and then steam them when you want to eat, or, steam them all 
at once and store in a plastic container, reheating as you need them.

Gringa Tamales
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Yield:
6 servings

1. In small saucepan over low heat, combine miso paste, sugar, mirin and 
sesame oil. Whisk until miso and sugar are dissolved. Remove from heat and 
cool.

2. Pour half of mixture over cod and coat evenly. Cover and marinate for at 
least 30 minutes. 

3. Preheat broiler.

4. Place fish on oiled grill pan or baking sheet and set under broiler until tops 
are slightly charred and the glaze has caramelized, about 3 to 4 minutes. Re-
move from oven, and reduce heat to 375 degrees. Brush cod with remaining 
glaze and return to oven, cooking until the fish is flaky but moist (approxi-
mately 5 minutes).

6  6-ounce skinless black (or regular) cod fillets
1/2 cup white miso paste
1/4 cup packed dark brown sugar
3 tablespoons mirin
1 teaspoon sesame oil

If you’ve ever had this dish at Nobu, you are already a fan. This recipe approxi-
mates the Nobu dish and is an easy and quick weekday meal.

Miso-Glazed Cod
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Yield:
4-6 servings

Quick

1. In a large skillet or a Dutch oven, warm the olive oil over medium heat. 
Add the onions and cook, stirring occasionally, until they are deeply cara-
melized, a rich shade of amber. If they’re burnt and blackened in spots, even 
better. Be patient, as this can take a lot of time.

2. While the onions are cooking, place the lentils in a medium saucepan, 
add water to cover by an inch, and bring to a boil over medium-high heat. 
Reduce to a simmer and cook, undisturbed, for 20 minutes. Drain the lentils, 
and set them aside.

4. When the onions are ready, stir in the rice. Then add the cooked lentils, 
along with 2 cups of water and the salt. Stir to mix well, and bring the pan 
to a boil. Reduce the heat to keep the pan at a slow simmer, cover, and cook. 
After 20 minutes, remove lid and stir. If there is still some liquid visible, re-
place the lid and keep cooking until it is fully absorbed. If no liquid is visi-
ble, taste test rice to make sure it is cooked. If not, add additional water and 
continue cooking for another 5 minutes. The mujadara is ready to eat when 
the rice is tender and there is no liquid left in the pan. 

5. Serve in bowls with a squeeze of lemon juice and dollop of plain yogurt.

1/4 cup olive oil
2 medium yellow onions, finely chopped
1 cup brown or green lentils
1/2 cup basmati rice
Water
1 teaspoon salt, plus more for serving
Lemon wedges
Plain yogurt

When I first saw this recipe on the Tea & Cookies blog, I knew immediately it 
would become a favorite. I traditionally use lentils to make a Nepali curry, but my 
access to the Nepali grandmother who supplies my stash is limited these days, so 
this is another tasty way to enjoy lentils. Thanks Tara!

Mujadara
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Yield:
4 servings

Quick

If you cannot find 
the dried Pasilla 

de Oaxaco, you can 
substitute a dried 

chipotle or 1 table-
spoon of chili or 
chipotle powder.

1. Preheat oven to 325 degrees.

2. In a large mixing bowl, combine the olive oil, tortillas, and chili powder. 
Spread onto a baking pan and bake for 15 minutes.

3. In a large soup or stew pot, heat the butter over medium heat until bub-
bling. Add the onions and garlic and sauté until golden. Turn up the flame 
to medium-high, and add the canned and fresh tomatoes and the oregano. 
Add the stock and the 1/2 cup of cilantro. Bring to a simmer and cook for 10 
minutes.

4. Add the tortillas, and simmer for another 10 minutes, stirring occasionally. 
Using an immersion (hand-held) blender, process the soup until smooth. 
Add the lime juice and adjust the seasoning with salt and pepper. 

5. Ladle the soup into serving bowls and garnish with a dollop of sour cream, 
avocado cubes, and a sprinkling of cilantro leaves.  

2 teaspoons dried oregano
4 cups vegetable or chicken stock
1/2 cup cilantro leaves and stems,
     chopped
1 fresh lime, juiced
2 tablespoons cilantro leaves, 
    chopped for garnish
1 avocado, diced
Sour cream
Salt and black pepper

6 corn tortillas, cut into 4 wedges
1/4 cup olive oil
1 dried Pasilla de Oaxaco, ground
     in a coffee grinder
1/4 cup butter 
1 yellow onion, diced
4 cloves garlic, minced
16-ounce can chopped tomatoes 
3 medium tomatoes, cut into 
    3/4-inch dice

The coolness of the sour cream and avocado, with the zesty flavor of the lime 
juice and chili powder, make for a complex soup that comes together in a jiffy. 
For a heartier version, add shredded chicken or cooked prawns.

Oaxaca Tortilla Soup
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Yield:
8 servings

Quick

It is also perfectly 
acceptable to cook 
the tuna indoors 
in either a grill 
pan or dry sauté 
pan. Heat the pan 
for 2 minutes on 
high heat, add tuna 
and cook for no 
more than 2 min-
utes a side.

1. Heat a charcoal grill or gas grill.  Brush the grill with oil. 

2. Brush both sides of the tuna with olive oil and sprinkle generously with 
salt and pepper. Cook the tuna over the hot coals for about 2 1/2 minutes 
on each side. (While the tuna should be completely seared on both sides, it 
should be raw on the inside.) Remove to a plate. Once cool, cut into 1/2-inch 
cubes and place in medium bowl.

3. Make the dressing by whisking together olive oil, lime zest, lime juice, 
wasabi powder, soy sauce, sriracha, salt, and black pepper in a small bowl. 

4. Add diced avocado, red onion, scallion, and sesame seeds to the tuna. Toss 
with the dressing.

5. Toast rolls either on the grill or under a broiler), line with arugula leaves 
and fill with the spicy tuna. 

A cross between sushi and a lobster roll, we guarantee you will love these on first 
bite. Although somewhat costly, given the price for fresh tuna these days, they 
are well worth the indulgence. Also worth using is King’s Hawaiian or brioche hot 
dog rolls, for both flavor and presentation.

Spicy Grilled Tuna Rolls

1 pound fresh tuna steak, 1-inch
     thick 
Kosher salt
Freshly ground black pepper 
2 tablespoons olive oil
1 lime, zest grated 
3 tablespoons fresh lime juice 
1/2 teaspoon wasabi powder 
1 teaspoon soy sauce 
5 dashes sriracha 
1 teaspoon salt
1 teaspoon black pepper

1 firm, ripe Hass avocado, 
    medium-diced 
1/4 red onion, diced 
1 tablespoon minced scallion, 
    white and green parts 
1 tablespoon toasted sesame 
    seeds 
8 hot dog rolls, grilled or toasted
1 bunch baby arugula, washed 
    and spun dry
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Yield:
8 servings

Quick

1. Bring a large pot of water to a boil; add salt if desired.

2. Heat olive oil in a sauté pan over medium heat until shimmering; add 
shallot and sauté for 3 to 4 minutes. Add garlic and sauté until fragrant, 
about 30 seconds. 

3. Add pasta to the boiling water, and cook according to the package’s in-
structions.

4. Add the butter to the sauté pan and add the mushrooms; sauté for 5 min-
utes.

5. Stir in the pesto and wine and simmer for another 5 minutes, stirring oc-
casionally. Thin with additional olive oil, if desired.

6. Drain pasta and toss with sauce. Top with parmesan cheese. 

2 tablespoons olive oil
1/2 shallot, minced
1 clove garlic
1 tablespoon butter
1 pound crimini mushrooms, sliced
8-ounce jar sundried tomato pesto
1/3 cup red wine
1 pound linguini 
Parmesan cheese for garnish

This easy dish can also be made with low-carb or whole wheat pasta for a boost 
of nutrition - no one will know!

Sundried Tomato & Mushroom Linguini
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Yield:
6-8 servings

Dinner

1. Preheat oven to 450 degrees. 

2. Cook bacon in heavy large skillet over medium heat until crisp. Drain on 
paper towels and chop into 1/2-inch pieces. 

3. Add onion to drippings in skillet and sauté until tender and golden, about 
8 minutes. Add carrots, haricot vert and marjoram, stirring for 1 minute. Add 
broth and bring to boil over high heat. 

4. Reduce heat to medium-high and boil until vegetables are almost tender 
and some liquid is reduced, about 8 minutes. Stir in 2/3 cup crème fraîche, 
chicken, and bacon. Bring to simmer. Season with pepper. 

5. Pour chicken mixture into a deep-dish pie pan or cast iron stewpot. 

6. Unfold puff pastry onto work surface; roll out to be slightly larger than 
your dish. Top chicken mixture with pastry; fold edges down onto rim. 
Brush top of crust (not edges) with remaining 1 tablespoon crème fraîche. 
Cut small X in center of crust; pierce all over with fork. Bake until crust is 
golden brown and filling is heated through, about 22 minutes.

I am not, and have never been, a fan of the pot pie. Too much crust, not enough 
flavor. This recipe is the exception. The ultimate version of chicken pot pie, it is 
full of flavor and makes you want seconds (and even thirds!).

Chicken Pot Pie

5 slices applewood-smoked 
    bacon
1 1/2 cups onion, chopped
12 ounces peeled baby carrots 
8-ounce package trimmed 
    haricots verts or other slender 
    green beans, halved crosswise
4 teaspoons chopped fresh 
    marjoram

1 3/4 cups chicken broth
2/3 cup plus 1 tablespoon crème
     fraîche
3 cups coarsely shredded chicken
     from 1 small purchased roasted
     chicken (skin removed)
Freshly ground black pepper
1 sheet frozen puff pastry, thawed
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Yield:
6-8 servings

Use split breasts 
cut in half, drum-
sticks, thighs, or a 
combination.

1. Make the brine by dissolving the salt, sugar, and paprika in the buttermilk 
in a large container. Add the garlic and bay leaves, then submerge the chick-
en in the brine, cover, and refrigerate for 2 to 3 hours. 

2. Remove chicken from the brine, shaking off excess, and place in a single 
layer on a wire rack set over a rimmed baking sheet.

3. Preheat the oven to 200 degrees.

4. Measure 2 inches of oil into a large Dutch oven and heat over medium- 
high heat to 375 degrees. 

5. For the coating, place the flour into a shallow dish. In a separate medium 
bowl, whisk the egg, baking powder, and baking soda together, then whisk 
in the buttermilk (it will bubble and foam a bit). 

6. Dredge chicken in the flour, then coat in buttermilk mixture (allowing 
excess to drip off), then coat in flour again and gently shake. Return the 
chicken to wire rack. Repeat until all pieces are coated. 

Continued on next page...

I don’t deep fry, except for the occasional beignets, so when my stepfather asked 
for some good old Southern fried chicken for his 80th birthday, I hunted around 
until I found what I thought was the best one, made a few adjustments and the 
family quickly became enamored of this simple down-home classic. 

Crispy Fried Chicken

Brine
1/2 cup salt 
1/4 cup granulated sugar
2 tablespoons paprika
7 cups buttermilk
1 head garlic, cloves separated, 
    peeled and smashed
3 bay leaves, crumbled

Coating
3 cups all-purpose flour
1 large egg
1 teaspoon baking powder
1/2 teaspoon baking soda
1 cup buttermilk

4 pounds bone-in chicken pieces
Peanut or vegetable oil
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7. When the oil is ready, add as many chicken pieces to the pot as you can 
without crowding. Place them in skin side down, cover the pot, and fry 
until deep golden brown, 7 to 11 minutes, adjusting the heat as necessary to 
maintain an oil temperature of about 325 degrees. Turn pieces over and con-
tinue to cook until instant read thermometer registers 160-165 for breasts, or 
170-175 for thighs or drumsticks, 6 to 8 minutes more. 

8. Drain chicken briefly on paper towels, then transfer to a clean wire rack 
set over a rimmed baking sheet and keep warm in the oven. 

9. Return oil to 375 degrees and repeat with remaining chicken pieces. 
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Yield:
4 servings

Dinner

1. Cook chicken breasts by sautéing them in oil for 10 to 12 minutes, or until 
cooked through. Let them cool and then mince into small bits with a sharp 
knife.

2. Prepare chow mein noodles following directions on the package. 

3. Make sauce by heating oil over medium heat in a saucepan or wok. Add 
garlic and ginger, and sauté for a few seconds, being careful the garlic 
doesn’t burn. Add the soy sauce, broth, sugar, and chili-garlic sauce. Com-
bine the cornstarch with the water and stir it into the sauce. Simmer for 
about 2 minutes or until it thickens. 

4. Once the sauce is thick, add the chicken and green onions and simmer 
for an additional 5 minutes. Quickly toss the noodles with the chicken and 
sauce and serve immediately. 

2 skinless chicken breasts
6-ounce package chow mein noodles, cooked
2 tablespoons vegetable oil
1 tablespoon minced garlic
1/2 teaspoon minced fresh ginger
6 tablespoons soy sauce
1/2 cup beef broth
1/4 cup packed dark brown sugar
1 teaspoon chili-garlic sauce
4 teaspoons cornstarch
1/2 cup water
1/4 cup chopped green onions (green part only)

This is a homemade version of P.F. Chang’s famed dish, tasty and filling.

Dan Dan Noodles
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Yield:
6-8 servings

Dinner

1. Preheat oven to 375 degrees.

2. Heat oil in large skillet over medium heat. Add meat and cook until almost 
brown. Add onions and peppers and cook until softened. Drain any oil. Add 
salsa, beans and seasonings. Mix well and cook for an additional 3 minutes.

3. Layer one-third of the meat mixture and one-half each of the tortillas and 
sour cream in 9 x 13-inch baking dish. Repeat layers; cover with remaining 
meat sauce. Sprinkle with cheese and olives.

4. Bake 30 minutes or until heated through. Serve with tortilla chips.

1 pound lean ground beef or turkey
1 teaspoon vegetable oil
1/2 cup chopped onion
1/2 cup diced green pepper
2 1/2 cups salsa
11-ounce can black beans, drained and rinsed
1 teaspoon chili powder
1 teaspoon ground cumin
1 teaspoon salt
12 (6-inch) corn tortillas, divided
16 ounces sour cream
1 cup cheddar cheese, shredded
1 can sliced olives

Mexican Lasagne

While you may think this is a strange combination, every time it comes to the 
table the pan comes away clean. 
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Yield:
4 servings

Dinner

1. Prepare Gratinata sauce by melting the butter in a medium saucepan over 
medium-low heat. Add garlic and sweat for 3 minutes (do not brown). Add 
the marsala wine and cook for another 3 minutes. Add the remaining sauce 
ingredients and whisk well until smooth. Bring mixture to a simmer, cook-
ing for 10 minutes or until thick. Cover sauce and remove from heat.

2. Preheat oven to 500 degrees. 

3. Cook pasta following directions on the package. You want the pasta ten-
der, but not mushy. Strain pasta and set it aside.

4. To make casseroles, divide pasta evenly between four dishes. Top with 
one-quarter of the chicken and 2 tablespoons of prosciutto. Spoon 3/4 cup 
of gratinata sauce over each. For one larger casserole, use all the pasta as the 
base layer, top with all the chicken and prosciutto, then sauce. Combine the 
parmesan and paprika and sprinkle evenly over casserole(s). 

5. Bake for 10 to 12 minutes, or until tops begin to brown. Serve immediately.

This recipe yields four individual casseroles—perfect to prepare in advance for a 
dinner party—but you can also use a large casserole dish or 9-inch glass pie or 
square baking pan.

Penne Rustica

Gratinata Sauce
3 tablespoons butter
2 tablespoons garlic, minced
3 tablespoons marsala wine
2 cups heavy cream
1 cup grated parmesan cheese
1/2 cup milk
1/2 cup chicken broth
1 tablespoon cornstarch
1 tablespoon Dijon mustard
2 teaspoons minced rosemary
1/2 teaspoon salt

1/2 teaspoon minced fresh thyme
1/4 teaspoon ground cayenne 
    pepper

1 pound penne, cooked
1 roasted chicken, torn into strips
4 ounces thick-sliced prosciutto, 
    diced
3 tablespoons grated parmesan
     cheese
1 1/2 teaspoons paprika



58

Yield:
4-6 servings

Pork shoulder may 
also be called 
Boston Butt, or 

simply ‘butt’; both 
come from the 

upper front leg of 
a pig.

Dinner

1. In a large saucepan over medium-high heat, bring the pork, quartered 
onion, smashed garlic, thyme, 1 teaspoon salt, and 6 cups water to a simmer. 
Skim off any foam from the surface.

2. Reduce the heat to medium-low and partially cover. Cook until pork is 
tender, about an hour and a half. 

3. Drain, reserving 1 cup of the liquid. Toss out the onion, garlic, and thyme. 
Return pork to pot and use a potato masher to shred. 

4. Heat a large skillet over medium-high heat until shimmering. Add shred-
ded pork, minced onion, and oregano. Cook, stirring often, until pork is 
browned and crispy, about 10 minutes. 

5. Add minced garlic and cook until fragrant, about 30 seconds. Stir in the 
tomato sauce, chipotle powder, bay leaves, and reserved pork liquid, and 
simmer until almost all of the liquid has evaporated, about 5 minutes. Re-
move bay leaves and salt to taste.

6. Serve in tostada shells, tacos or salad and garnish as desired. 

Pork Tinga

This smoky, spicy shredded pork from Cook’s Illustrated is great for tacos, enchi-
ladas, tostadas or a main-dish salad. The toppings complement the spicy pork, so 
we recommend using them all.

2 pounds boneless pork shoul
    der trimmed and cut into 
    1-inch pieces
2 medium onions (1 quartered, 1 
    minced)
5 garlic cloves (3 peeled and 
    smashed, 2 minced) 
4 sprigs fresh thyme
Salt
2 tablespoons olive oil
1/2 teaspoon dried oregano

14.5-ounce can tomato sauce
1 tablespoon ground chipotle 
    powder
2 bay leaves

Toppings
Sour cream
Queso fresco, crumbled
Fresh cilantro
Diced avocado
Lime wedges
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Yield:
6-8 servings

Dinner

1. Preheat oven to 275 degrees. 

2. Using a sharp knife score the skin of the pork belly in a diamond design.

3. In a bowl combine the salt, pepper, sage, thyme and garlic. Rub the pork 
belly on both sides with mixture until evenly coated. Put the belly in a roast-
ing pan skin side up and place in the oven and bake for 3 1/2 hours. Then 
turn on the broiler and cook for 10 to 12 minutes until the skin puffs up.

4. Remove from oven and let rest for 30 minutes, while you make the sauce. 

5. Place the honey, bourbon, vinegar, butter, salt and pepper in a large sauté 
pan. Place over medium high heat, stirring to incorporate ingredients. Con-
tinue to cook on a low boil and reduce sauce by a third.

6. Using a serrated knife, cut the meat into 1/2-inch-thick pieces and place 
the pieces of crispy pork belly in the sauce, increasing the heat to high. Cook 
until the sauce is syrupy and glazes the pork belly.

7. Serve on a platter, drizzling remaining sauce over the top.

Pork belly isn’t for everyone, as it is on the fatty side, but this recipe calls for slow 
roasting, with nothing more than a few herbs. This technique completely changes 
the texture of the fat; it just melts in your mouth. Topped with a glaze made with 
my dad’s favorite beverage, bourbon, and you’ve got a winner. Be warned, this 
should be served with a starch such as rice, couscous, polenta, or potato.

Slow-Roasted Pork Belly

1/2 cup Maker’s Mark Bourbon
2 pounds pork belly, skin on
1 tablespoon kosher salt
1 teaspoon ground white pepper
1 tablespoon fresh sage, minced
1 tablespoon fresh thyme, minced
2 tablespoons garlic, crushed and
    minced

1/4 cup honey
2 tablespoons sherry or apple 
    cider vinegar
2 tablespoons butter
2 teaspoons kosher salt
1 teaspoon black pepper
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Yield:
8 servings

I use a mandoline 
to thinly slice the 
zucchini. Kyocera 

makes a reasonably 
priced adjustable 
mandoline that is 
easy to clean and 

store.

Dinner

1. Heat oil in a large pot over medium-high heat. Add the pancetta, and cook, 
stirring occasionally until almost crisp. Add in the peppers and onions and 
cook until soft, about 5 to 7 minutes. Add mushrooms, garlic, and herbs and 
cook for 5 minutes more. Stir in the wine, salt and pepper and reduce liquid 
by half. Add in both tomatoes, bring to a simmer and cook on low, covered, 
for 1 hour. 

2. Mix ricotta with eggs and parsley paste.

3. Preheat oven to 350 degrees. Grease a 9 x 13-inch pan.

4. To assemble, ladle a small amount of sauce to coat the bottom of the pan 
and top with a layer of thinly sliced zucchini strips. Top with sauce, then half 
of the ricotta mixture. Sprinkle with half of the mozzarella and one-third of 
the parmesan. Repeat with second layer. Top with one last layer of zucchini, 
the remaining sauce and the last third of the parmesan cheese,

5. Bake for 1 hour or until heated through. 

2 tablespoons fresh rosemary, 
    minced
1 tablespoon salt
1 teaspoon black pepper
1 cup red wine
2 16-ounce cans roasted tomatoes
32-ounce can tomato puree
16 ounces ricotta cheese
2 eggs
2 tablespoons parsley paste
16 ounces shredded mozzarella
8 ounces parmesan cheese
4 large zucchini, peeled, thinly 
    sliced lengthwise

3 tablespoons olive oil
4 1/2-inch slices of pancetta, 
    diced
8 ounces mixed mushrooms, 
    roughly chopped
1 yellow bell pepper, diced
2 medium zucchini, diced
2 yellow onions, diced
6 garlic cloves, minced
1/2 cup fresh basil, minced
2 tablespoons fresh oregano,  
    minced
2 tablespoons fresh thyme, 
    minced

Every summer I am overwhelmed by the amount of zucchini I have, no matter if 
it’s one plant or four, so I came up with a way to use the larger ones as noodles 
in a vegetable lasagne. The recipe also takes advantage of our homegrown herbs, 
but vegetarians beware: I sneak in a bit of our delicious home-cured pancetta.

Vegetable Lasagne
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1. Place beans in large soup or stockpot. Rinse well, picking out any rocks 
or debris. Add water, filling until liquid covers beans by 2 inches. Add ham 
hock, 2 cups celery, onion, bay leaf, celery seed and seasoning salt. Slowly 
bring to a boil over medium-high heat. Once boiling, turn down to lowest 
simmer, cover and cook until beans are just tender. (This will take an hour or 
two.) Check beans every 20 to 30 minutes, adding water if it evaporates too 
quickly. 

2. Pull out ham hock and remove any meat from bone. Return this to the 
pot along with carrots, additional cup of celery, and diced ham  (if you like 
a meatier soup). Cook until vegetables are tender. Add vinegar as well as salt 
and pepper to taste. 

1 pound dried white beans (small white or navy)
1 large or 2 small ham hocks 
2 cups celery, sliced
1 small onion, diced
1 bay leaf
1 teaspoon celery seed
1 teaspoon seasoning salt
Water
3 carrots, sliced or diced
1 cup celery, diced
2 cups diced ham (optional)
2 tablespoons white vinegar
Salt and black pepper

This is one of my favorite things to cook on a cold winter day. Hearty, filling, and 
cheap to make, this recipe always reminds me of my granny, who was responsible 
for teaching me how to make this.

White Bean Soup

Yield:
6-8 servings
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Yield:
4-6 servings

1. In small mixing bowl, whisk together lemon juice and olive oil. Adding a 
pinch of salt and pepper.

2. In large serving bowl, mix arugula, shaved fennel, and grapes. Pour dress-
ing over, add the crumbled blue cheese, and toss gently, thoroughly coating 
the vegetables with the dressing. Add a few turns of freshly ground pepper 
and serve.

8 cups arugula
1 fennel bulb, shaved thin
1 cup halved red grapes
1/2 cup crumbled blue cheese
1/2 cup olive oil
1/4 cup freshly squeezed lemon juice
Salt
Freshly ground black pepper

A very simple salad that combines sweet, salty, sour and some solid crunch. This 
can be served alone with a slice of hearty bread for lunch, or as an accompani-
ment to a meal.

Arugula & Fennel Salad
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Yield:
6-8 servings

Pairing parsley 
and chives works 
well here, but fresh 
thyme, oregano, 
and marjoram 
would also work 
well.

1. Soak beans overnight in water. Drain. Place in stewpot and completely 
cover beans with water. Cook until tender. (NOTE: Watch beans carefully 
and add water if it gets too low.) Turn off heat when done.

2. Slice leeks into 1/2-inch rounds, then cut each round in half.

3. Heat fry pan on medium high and add bacon and leeks. Saute for 5 min-
utes. Add rosemary and garlic and cook until leeks are soft and silky. Add 
chicken stock and allow to cook until just a little liquid remains. 

4. Add the beans to leek and bacon mixture immediately. Squeeze the juice 
of the lemon over the whole mixture, add the fresh herbs and stir everything 
together. Season with salt and pepper to taste and place mixture into serving 
dish.

1 cup dried Berlotti beans
Water
2 slices thick-cut bacon, sliced into 1/4-inch pieces
1 teaspoon minced fresh rosemary
1 leek, cleaned
1 clove of garlic, minced
2 tablespoons chicken stock 
1 tablespoon of your favorite fresh herbs
1/2 lemon
Salt 
Black pepper

Berlotti (or Borlotti) beans are a variegated red-and-white bean that we are fortu-
nate to have access to through Iacopi Farms in Half Moon Bay. An Italian heir-
loom bean, also known as cranberry beans, they have a nutty flavor and creamy 
texture.

Berlotti Beans with Bacon & Rosemary
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Yield:
4 servings

Side

1. Cut and trim the tough stems away from the collard leaves. Stack the 
leaves, roll tightly and slice into ribbons. Wash the ribbons thoroughly and 
set aside to drain. 

2. Heat the olive oil in a large deep pot over medium heat and add the red 
pepper flakes and bacon. Cook until the fat renders out and the bacon is get-
ting crispy. Remove the bacon with a slotted spoon. 

3. Add the onion and garlic and turn the heat to low. Cook them slowly in 
the bacon fat, stirring frequently, until soft and golden. This should take at 
least 10 minutes. Turn the heat lower if they begin to darken too much.

4. Add the collard greens, stirring until wilted. Pour in the wine and chicken 
broth and season with a little salt and pepper. Bring to a low simmer, cover, 
and cook for approximately 30 minutes (more if you like a completely soft 
green). Stir in bacon and heat through. 

5. Serve alone as a side dish or over rice (the liquid flavors the rice nicely).

1 bunch collard greens (usually 1 1/2 - 2 pounds)
10 cloves garlic, minced
1 onion, chopped
1 teaspoon olive oil
Red pepper flakes, to taste
1/4 pound bacon, cut into 1-inch pieces
1/2 cup white wine
2 cups chicken broth
Salt
Black pepper

Collard greens, a staple of Southern cooking, are now available in supermarkets 
and farmer’s markets across the country. Try these with crispy fried chicken and 
sweet cream biscuits (both recipes included in this cookbook), or as a side dish to 
ham or pork chops.

Braised Collard Greens
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Yield:
6 servings

Side

1. Melt butter over medium heat in heavy stew pot, then add in the onions 
and peppers and cook, stirring often, for 5 minutes. 

2. Pour in the grits and the broth and bring to a boil. Reduce the heat to low, 
cover and cook for 30 minutes, stirring occasionally. 

3. After 30 minutes, stir in the half-and-half. Cook for another 20 to 30 min-
utes, or until grits are tender. Remove from heat and stir in grated cheese. 

2 tablespoons butter
1/2 onion, diced
1/2 red bell pepper, diced
2 cups stone ground grits
3 cups chicken broth
1 1/2 cups water
1 cup half-and-half
1 1/2 cups cheddar cheese, grated

This is one of our favorite sides, often being served with our Fiery Cajun Shrimp 
(see page 110 for the recipe). The original recipe came from Ree Drummond, of 
Pioneer Woman fame, although I have modified it slightly for our own tastes.

Cheesy Grits
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Yield:
6 servings

1. Add potatoes to a large pot of water and bring to a boil. Cook until the po-
tatoes are soft, about 20 minutes.

2. Meanwhile, place the bacon slices in a large skillet over medium heat, and 
cook until crisp. Remove to paper towels. Crumble when cool.

3. Stir mushrooms and onion into the bacon grease and cook until onion is 
soft and translucent.

4. When the potatoes are done, drain water, and place potatoes in a large 
bowl. Mash in butter and ranch dressing. With a potato masher or electric 
mixer, continue to mash until the potatoes are smooth, adding milk to thin 
it out a bit. Stir in the mushrooms, onions, and crumbled bacon.

6 Yukon Gold potatoes, peeled and quartered
5 slices bacon
6 medium mushrooms, sliced
1 medium onion, sliced
2 tablespoons butter
2 tablespoons ranch dressing
Milk, to desired thickness

These are not your grandma’s mashed potatoes! Loaded with the tasty goodness 
of bacon and sautéed onions and mushrooms, you just might find that you need 
to make a double batch to satisfy all your diners.

Loaded Mash Potatoes
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Yield:
8 servings

Don’t have time for 
it all? Just make 
the vinaigrette and 
toss with mixed 
greens.

Side

1. Place beets in a pan and cover with cold water. Over high heat, bring to 
boil, then reduce to a simmer. Cook until beets are fork tender. Drain and 
allow to cool. Peel beets. Cut yellow beets into thin slices, set aside. Chop red 
beets into 1/2-inch dice. Place red beets and raisins into a bowl and set aside.

2. In sauté pan over medium heat, add the olive oil. Add the onions and 
sauté until caramelized, about 10 minutes. Add to beet/raisin mixture.

3. In the same sauté pan, cook the bacon until crisp. Drain and dice. 

4. To prepare vinaigrette, reheat bacon fat in sauté pan; whisk in shallots, 
garlic mustard and vinegar. Add the honey and transfer mixture to a blend-
er and blend until smooth. Add the tarragon, basil and truffle oil and blend 
again. Season with salt and pepper and blend one last time. Drizzle 2 table-
spoons of dressing over the beet mixture and toss to incorporate.

Continued on next page...

While this recipe, served at the Hali’imaile General Store on Maui, takes a bit of 
time to make, it is oh-so-worth it. The ingredients while appearing disparate, 
actually meld together to produce a heavenly and healthy dish. Check out your 
local farmers’ market for most of the ingredients. Thanks, Marjean!

Roasted Beet & Goat Cheese Salad

Roasted Beets
1/2 pound yellow beets
1/2 pound red beets
1 cup golden raisins
1 tablespoon olive oil
1 cup diced onion
1/4 pound applewood-smoked 
    bacon

Salad
8 ounces soft goat cheese
1/2 cup plain breadcrumbs, toasted
3 cups arugula
1/2 cup coarsely chopped Marcona 
    almonds

Vinaigrette
1/8 cup finely diced shallots
1 clove garlic, minced
2 teaspoons Dijon mustard
2 tablespoons white balsamic 
    vinegar
2 tablespoons honey
2 teaspoons fresh tarragon
2 teaspoons fresh basil
1/4 cup truffle oil
Salt
Black pepper
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5. Separate goat cheese into 8 balls of equal size and flatten with the palm of 
your hand. Roll in bread crumbs and set aside. 

6. Divide the yellow beets among 8 plates, forming a circular pattern, over-
lapping slices. Divide arugula among the plates inside the circle of beets. 
Top arugula with red beet mixture, then top with goat cheese round. Sprin-
kle almonds and bacon bits over each plate and drizzle with remaining 
dressing. 
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Yield:
4-6 servings

Side

1. Bring a medium pot of salted water to the boil and blanch the green beans 
until bright green and tender, 3 to 4 minutes. Plunge the beans into a bowl 
of ice water. Pat dry and cut the beans in half if large.

2. Holding a squash in one hand at the edge of the cutting board that’s 
closest to you, use a sharp vegetable peeler to firmly peel the entire length 
of the squash. (A mandoline works very well here.)  Repeat a few times, then 
flip the squash over on its cut side to stabilize it, and continue peeling until 
the entire squash is cut into long, thin ribbons; place the ribbons in the bowl 
with the green beans. Repeat with the remaining squash.

3. In a small bowl, whisk together the basil, lemon juice and a little salt and 
pepper, then slowly whisk in the olive oil. Add the dressing to the squash, 
adding more salt and pepper. Toss gently with your hands to ensure the veg-
etables are evenly coated, and let sit at least 10 minutes.

4. Just before serving, add in the arugula and toss. Use the vegetable peeler 
to shave parmesan shreds all over the top, add a few grinds of black pepper 
and serve.

4 ounces green beans
1 pound small zucchini and/or yellow squash, trimmed
2 tablespoons finely chopped fresh basil
4 tablespoons fresh lemon juice
2 cups arugula
Salt 
Freshly ground black pepper
1/3 cup extra virgin olive oil
2 ounces Parmigiano-Reggiano cheese

We love this salad because it takes advantage of our garden bounty. Fresh green 
beans, zucchini, lemons and basil go from dirt to table in half an hour. The flavors 
are fresh and the presentation a bit different from your normal vegetable salad.

Summer Squash & Green Bean Salad
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Yield:
12

The biscuits can 
be made to Step 5 
and frozen on the 
baking sheet, then 
wrapped airtight 
and kept for up 

to 2 months. Bake 
without defrosting 
– just add a few 
more minutes to 

the oven time.

You may also pat 
into a rectangle 
and cut into 12 

squares.

Side

1. Center a rack in the oven and preheat to 425 degrees. Line a baking sheet 
with parchment or Silpat. 

2. Whisk the flour, baking powder, sugar and salt together in a bowl. Pour 
about 1 cup of the cream over the dry ingredients, and use a fork to mix the 
ingredients together. If necessary, add more cream, a spoonful at a time, 
until you’ve got a nice soft dough. Using your hands, give the dough a quick, 
gentle kneading, 3 or 4 turns to bring together.

3. Lightly dust a work surface with flour and turn out the dough. Dust the top 
of the dough very lightly with flour and pat the dough out with your hands 
or roll it with a pin until it is about 1/2 inch high. Don’t over-handle the 
dough.

4. Use a biscuit cutter to cut out as many biscuits as you can. Try to cut the 
biscuits close to one another so you get the most you can out of this first 
round. Transfer to baking sheet.

5. Gather the scraps, working them as little as possible, and pat to a 1/2-inch 
thickness and cut out remaining biscuits; transfer to the sheet.

6. Bake the biscuits for 14 to 18 minutes, or until they are puffed and golden. 

2 cups all-purpose flour 
1 tablespoon baking powder
2 teaspoons granulated sugar
1/2 teaspoon salt
1 to 1 1/4 cups heavy cream

I have been on a quest to find the perfect biscuit recipe, one that has long eluded 
me. I have memories of the best biscuits from my Great-Grandma Walbrecht, a 
Nebraska farmer’s wife who never needed a recipe. But when I found this one, 
based on a recipe out of Dorie Greenspan’s Baking: From My Home to Yours, I 
knew I had hit the jackpot. Light and fluffly, just like I remember.

Sweet Cream Biscuits
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Yield:
6-8 servings

Side

1. Prepare vinaigrette by pouring all ingredients but the oil into a blender. 
Turn on to medium-high to mix thoroughly. Slowly add oil until emulsified. 

2. Prepare cabbage by slicing into quarters and then each quarter into thin 
ribbons. Place in large bowl. 

3. Cook bacon over medium heat until crisp. Remove bacon to drain on a 
paper towel. Add mushroom to bacon fat and sauté for several minutes until 
just wilted. Add 1/2 cup of vinaigrette and stir. Add the bacon back in, give 
it a quick stir and pour into cabbage bowl. Sprinkle blue cheese and toss 
quickly with tongs, adding more dressing if necessary. Serve immediately 
topped with croutons.  

1 head Napa cabbage
8 slices thick-cut bacon, cut into 1/4-inch pieces
1 pound crimini mushrooms, sliced thickly
4 ounces blue cheese, crumbled
2 cups large croutons

Vinaigrette
1/3 cup red wine vinegar
1 tablespoon chopped shallots
1/2 teaspoon freshly ground black pepper
1 tablespoon whole grain mustard
1 cup vegetable oil

I first had this salad about 15 years ago during a ladies lunch. So full of flavor and 
combining some of my favorite things—bacon, blue cheese—this makes a hearty 
lunch dish for four or a side salad with dinner.

Warm Napa Cabbage Salad
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1. Heat oven to 350 degrees. Oil a 9-inch round cake pan, line the bottom 
with parchment, oil again, and dust with flour, tapping out the excess. 

2. In a large bowl, whisk together the flour, baking soda, cinnamon, ginger, 
cloves, and salt. 

3. In a medium bowl, whisk together the oil, molasses, brown sugar, egg. 
Make sure you have incorporated the egg thoroughly (or boiling water will 
leave you with cooked egg strands). Slowly add the boiling water and stir 
well. Add to the flour mixture and whisk until just combined (do not over-
mix). Fold in the apples and diced ginger. 

4. Transfer the batter to the prepared pan and bake until a toothpick inserted 
in the center of the cake comes out clean, 40 to 45 minutes. Cool in the pan 
for 30 minutes, then turn out onto a rack to cool completely. Before serving, 
dust with the powdered sugar. 

Yield:
8 servings

Try serving this 
with a dollop of 

cinnamon whipped 
cream: Mix 

1/2 teaspoon of 
ground cinnamon 
to 4 tablespoons 
of sugar. Add to 
1 cup whipping 
cream and beat 

on high until light 
and fluffy.

Sweet

1/2 cup vegetable oil   
2 cups all-purpose flour
1 1/2 teaspoons baking soda
1 teaspoon ground cinnamon 
1 teaspoon ground ginger 
1/2 teaspoon ground cloves
1/2 teaspoon salt
1/2 cup dark molasses
1/2 cup packed dark brown sugar
1 large egg
1/2 cup boiling water
1/4 cup diced crystallized ginger
2 crisp apples, peeled, cored and cut into 1/2-inch dice
Powdered sugar

Redolent of ginger and molasses, this easy-to-make cake takes full advantage of 
the fall bounty of apples, with Grannysmith or Honey Crisp working best.

Apple-Molasses Spice Cake
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Yield:
60

Nestle semisweet 
chocolate chips or 
Guittard bitter-
sweet chocolate 
chips can be sub-
stituted for the 
chopped chocolate.

To make your own 
self-rising flour, 
mix 2 cups all-
purpose flour, 2 
1/2 teaspoons of 
baking powder, 
and 1/2 teaspoon 
salt.

Sweet

1. Preheat oven to 325 degrees. Line a 9 x 13-inch pan with parchment.

2. For shortbread base layer, cream butter and sugar until light and fluffy, 
about 2 minutes. Add flour and a pinch of salt and continue beating until 
dough begins to ball up. Finish up by kneading the dough in the bowl until 
it comes together (it will still be slightly crumbly). Press into baking pan and 
bake for 25 minutes until pale brown. 

3. Once shortbread is done, add the caramel ingredients to a heavy saucepan 
stirring to combine. Slowly bring to a boil. Boil for 6 to 8 minutes, stirring 
continuously, until caramel is a light amber color and has thickened. Pour 
over cooked shortbread, spreading evenly. Refrigerate until cool and set.

4. Melt chocolate, butter, and golden syrup in a double boiler until com-
pletely liquid. Pour over cooled caramel, smoothing with an offset spatula or 
large spoon. Allow to cool and then refrigerate until the chocolate is firm. 

5. Cut into squares with a sharp knife dipped in hot water.

This three-layer cookie is reminiscent of a Twix bar—consisting of shortbread 
cookie, rich amber caramel, all topped by dark chocolate. Make sure to cut these 
into small portions, as they are extremely rich.

Caramel Shortbread

Shortbread
3/4 cup unsalted butter, room  
    temperature
2 cups self-rising flour
1/2 cup granulated sugar
Pinch salt

Caramel
1/2 cup granulated sugar 
1/2 cup butter 
2 tablespoons golden syrup
1 can sweetened condensed milk

Chocolate layer
12 ounces semi-sweet or dark 
    chocolate, chopped
2 tablespoons unsalted butter
1 tablespoon golden syrup
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Yield:
4 dozen

Mini chocolate 
chips are one of 

my favorite 
baking items, and 
I usually keep a 
few packages in 
my freezer for a 
myriad of uses, 

including the 
standard Tollhouse 
cookie, chocolate 
chip scones (see 

the  Top Ten 
chapter), and other 

desserts, as well 
as to sprinkle on 

fresh berries, warm 
waffles (they melt 

easily into the 
crevices and kids 
love it) or to put 

in pancakes.

Sweet

1. Preheat oven to 275 degrees. Line a cookie sheet with Silpat or parchment 
paper. 

2. In a medium mixing bowl with whisk attachment bowl, beat egg whites 
on super high speed until soft peaks form. Add cream of tarter and vanilla 
and mix again for 30 seconds. Scrape the bowl and return to high speed and 
add sugar 2 tablespoons at a time. Beat on high until the meringue holds 
very stiff peaks. Gently fold in the chocolate chips.

3. Drop mixture by rounded tablespoon 2 inches apart on the prepared cook-
ie sheet (a mini ice cream scoop makes even-sized domed cookies; a pastry 
bag yields cookies with a gentle swirl pattern). Bake the cookies in the oven 
for 25 minutes or until the bottoms of the cookies are lightly browned. Turn 
oven off and let cookies finish cooking for 15 minutes. Remove and transfer 
cookies to a wire rack and allow to cool.

4 egg whites, at room temperature
1 teaspoon vanilla
1/4 teaspoon cream of tarter
1 1/3 cup granulated sugar
1 1/3 cups mini chocolate chips

You know how Max’s restaurant says its bad for a diet and good for a diet? Well, 
these cookies fit that category. They are sweet and chocolate-y and will satisfy 
the biggest sweet tooth and the dieter alike—as they are only 30 calories apiece.

Chocolate Chip Meringues
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Yield:
8 servings

Variations:
Orange: zest half 
an orange and 
add to custard 
while cooking. 
Once you have 
sieved custard, 
replace vanilla 
with 2 tablespoons 
Grand Marnier. 
Coffee: Add 2 
teaspoons instant 
espresso powder 
to the cream as 
it heats. Once you 
have sieved the 
custard, replace 
vanilla with 2 
tablespoons 
Kahlua. 
Mint: Replace 
vanilla with 2 
tablespoons Crème 
de Menthe. 

Sweet

1. Heat 3/4 cup cream in a heavy saucepan over medium heat until just bub-
bling around the edge. 

2. Whisk together egg yolks, sugar, and a pinch of salt in a metal bowl until 
combined, then add hot cream in a (very) slow stream, whisking until com-
bined. Transfer mixture back to saucepan and cook over moderately low 
heat, stirring constantly, until it registers 160 degrees on thermometer. Pour 
custard through a fine-mesh sieve into a bowl and stir in vanilla. 

3. Melt chocolate in a double boiler or a metal bowl set over a pan of simmer-
ing water, stirring frequently. Whisk chocolate into custard until smooth, 
then cool. 

4. Once chocolate mixture is cool, beat remaining 1 1/4 cups cream in a 
bowl with an electric mixer until it just holds stiff peaks. Whisk one-fourth 
of cream into chocolate custard to lighten, then fold in remaining cream 
gently but thoroughly. 

5. Spoon mousse into stemmed glasses or ramekins and chill, covered, at 
least 6 hours. Let stand at room temperature about 20 minutes before serv-
ing. 

2 cups chilled heavy cream
4 large egg yolks
3 tablespoons granulated sugar
1 teaspoon vanilla
7 ounces fine-quality bittersweet chocolate, chopped

This dessert is much simpler than you might imagine—with only 5 ingredients—
and takes about 20 minutes to make (quicker than most cakes and pies). You can 
dress it up by serving it in martini glass or fancy teacup, topping it with a berry, 
chocolate curls, or mint leaves.

Chocolate Mousse
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1/3 cup granulated sugar
2 large egg whites
Pinch salt
12 tablespoons unsalted butter, softened and cut into 12 pieces
6 ounces bittersweet chocolate, melted and cooled to 85-100 degrees
1/2 teaspoon vanilla extract

1. Combine the sugar, egg whites, and salt in the bowl of a stand mixer.  Set 
over a small saucepan of simmering water and, whisking constantly, cook 
until the mixture is slightly thickened, foamy, and registers 150 degrees on 
an instant read thermometer, approximately 2 to 4 minutes.

2. Fit bowl to stand mixer, and with the whisk attachment, beat at medium 
speed, until mixture is the consistency of shaving cream and slightly cooled, 
2 to 3 minutes.  Add butter one piece at a time, until smooth and creamy.  
The frosting may look curdled halfway through, but it will smooth out even-
tually.  

3. Once all the butter as been added, pour in the chocolate and vanilla.  Mix 
until well combined.  Increase speed to medium-high and beat until light 
and fluffy, another 2 to 3 minutes.

Sweet

Both frostings will 
make enough for 

24 cupcakes or 
one 2-layer cake

Yield:
2+ cups

This recipe is originally from Cook’s Illustrated and is so wonderfully good, that 
you can use it with a box mix. No one will notice the cupcake anyway!

Favorite Frosting: Creamy Chocolate
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Yield:
2+ cups

While this recipe 
calls for raw egg 
whites, the process 
for preparation 
should eliminate 
any concern over 
salmonella. The 
egg whites are 
heated thoroughly 
with the sugar for 
several minutes, 
and according to 
the American Egg 
Board, “Although it 
is possible for Sal-
monella to be in 
both the white and 
the yolk of the 
egg, the white does 
not readily support 
bacterial growth.” 
So between using 
only the whites 
and the cooking, 
any fears should 
be allayed.

Sweet

1. Bring a few inches of water to a boil in a saucepan that can hold a mixing 
bowl above the water. Whisk the egg whites, sugar, lemon juice and zest, 
cream of tarter and salt in the bowl by hand. Set the bowl above the boiling 
water and continue whisking until the mixture is hot to the touch and the 
sugar dissolves, about 1 to 2 minutes. 

2. Transfer the mixture to a standing mixer fitted with the whisk attachment 
and beat at medium-high speed until meringue is cool and holds a soft peak, 
about 5 minutes. 

3. Add a few drops of desired food coloring and continue beating until it 
holds stiff peaks.

4 large egg whites
3/4 cup granulated sugar
1 teaspoon lemon juice
1 tablespoon finely grated lemon zest
1/4 teaspoon cream of tartar
Pinch salt
Optional: food coloring

Light, airy, not too sweet, and with considerably less sugar than any other frosting 
I have made, this has become my favorite go-to frosting. While it takes about 10 
minutes to make—about twice as long as a traditional frosting—once you taste 
its lemony goodness, you won’t complain one bit, and if you have a freestanding 
mixer, most of the work is done by the machine.

Favorite Frosting: Lemon Meringue
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Yield:
2 loaves

Sweet

1. Preheat oven to 350 degrees. Grease two loaf pans.

2. Beat eggs first then add the rest of the ingredients and mix on low for 30 
seconds, or until combined. Beat for an additional 2 minutes on medium 
speed.. Pour into prepared loaf pans.

3. Bake for 45 minutes. Allow to cool, then remove from pans.

1 box yellow cake mix    
1/4 cup butter, softened
2 large eggs    
2 tablespoons rum
1 1/2 cups eggnog

This recipe comes courtesy of my godmother, who makes dozens every single 
Christmas. These tasty loaves are easy to make, moist, and the perfect treat to 
have on hand for guests dropping who drop by (or to have with your morning 
coffee).

Holiday Eggnog Bread
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Yield:
8 servings

If the crust begins 
to get too brown, 
you can cover it 
with thin strips of 
foil.

Sweet

1. Preheat the oven to 325 degrees.

2. Spread the pecans on a large baking sheet and toast in the oven until just 
fragrant, about 10 minutes. Remove and let cool.

3. In a large bowl, whisk together the golden syrup, sugar, salt, butter and 
vanilla until smooth. Whisk in the eggs. 

4. Chop half of the pecans and place in the unbaked pie shell. Pour the liquid 
mixture on top of these. Place the remaining whole pecans over the top, 
either by random sprinkling or in a decorative pattern.

5. Place on the center rack in the oven and bake for 60 to 70 minutes, or until 
the center puffs slightly and a toothpick inserted in the center comes out 
clean. 

2 cups shelled pecan halves
1 cup golden syrup
1 cup firmly-packed dark brown or muscovado sugar 
1/4 teaspoon salt
5 tablespoons unsalted butter, melted and cooled
1 teaspoon vanilla extract
3 large eggs, at room temperature, slightly beaten
9-inch unbaked deep-dish pie shell 

I’ve been making pecan pie every Christmas for at least 20 years, and have tried 
numerous recipe versions, but none hold a candle to this one which utilizes Brit-
ish golden syrup and the extra step of toasting the nuts.

Perfect Pecan Pie
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Yield:
3 dozen

Sweet

1. Preheat oven to 350 degrees and line cookie pans with either Silpat or 
parchment paper. 

2. Using an electric mixer, cream together the butter, sugar and egg. Add 
the vanilla and mix thoroughly. In another bowl, sift together the flour and 
salt. With the mixer on low speed, add the flour mixture all at once to the 
creamed mixture and combine just until the dough comes together. Cover 
and refrigerate for a minimum of 1 hour, up to overnight.

3. Using a small ice cream/cookie scoop, use one level scoop per cookie. 
Release cookie onto sheet, spacing about 2 inches apart. (Alternately, you 
can use a spoon to scoop out the dough and your hands to roll into a ball.) 
Using a manmade rubber cork (or similar object), depress into cookie to 
form a well. Don’t be afraid to press hard, you want a good size well to hold 
the caramel. 

4. Bake for 12 to 14 minutes, until they’re barely golden on the sides. Remove 
from oven and immediately use your cork to push down any center dough 
that has puffed up. Cool on racks. 

5. While they’re cooling, make the caramel by combining the sugar and 
2 tablespoons water in a heavy medium saucepan. Do not stir. Cook over 
medium-high heat to a dark caramel color, swirling as it begins to brown to 
distribute the sugar. 

Caramel
1/2 cup granulated sugar
2 tablespoons water
2 1/2 tablespoons unsalted butter, 
    room temperature
1/4 cup heavy whipping cream

Course sea salt (for topping)

Cookies
3/4 cup unsalted butter, room 
    temperature
1/2 cup granulated sugar
1 large egg
1/2 teaspoon vanilla extract
1 3/4 cup all-purpose flour
1/8 teaspoon kosher salt

This is a new spin on the old thumbprint cookies of my youth. Originally featured 
on the blog A Cozy Kitchen, I’ve enhanced a few of the techniques to your life 
easier and the cookies more uniform.

Salted Caramel Thumbprints
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6. While the sugar and water are cooking, heat up the cream in a saucepan 
or microwave just until warm.

7. Once the caramel has turned a nice dark brown, take pan off the heat and 
add butter. Whisk the butter in and combine thoroughly. Add the cream and 
whisk vigorously. The mixture will bubble, but will settle down to a velvety 
caramel.

8. Spoon as much warm caramel as you can into the indentations of your 
cookies and sprinkle with course sea salt.
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You can substitute 
any dried fruit, 

crystallized ginger, 
or pecans for the 

bluberries.

Sweet

1. Preheat oven to 350 degrees. 

2. In a food processor, pulse flour, sugar, cornstarch, salt and zest. Cut butter 
into small cubes and add to flour mixture, pulsing until a fine crumb forms. 
Add in dried blueberries. 

3. Press 2 tablespoons mixture into 36 mini-muffin cups. (I found that a 
small ice cream scoop yielded the correct amount, which I then tamped 
down with my fingers or a wine cork.)

4. Bake 15 to 20 minutes until golden. Cool for 5 minutes before removing 
from pan.

1 1/2 cups all-purpose flour
2/3 cup granulated sugar
1/4 cup cornstarch
1 tablespoon orange zest
1/4 teaspoon salt
3/4 cup cold unsalted butter
2/3 cup dried blueberries

Shortbread Bites

In my imaginary world, I have a proper British tea every afternoon. I plate up sev-
eral of these little gems onto an antique dessert plate, brew up a pot of Earl Gray, 
and sit down to enjoy one of the finer things in life. In reality, they are perfect 
grabbed on the go with your morning mug of joe, thrown in a baggie to be eaten 
with your lunch, or served with a cup of hot chocolate after dinner.

Yield:
3 dozen
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Yield:
8 servings

Sweet

1. Preheat oven to 350 degrees. Butter a standard 10-inch pie pan, deep-dish 
9-inch pie pan, or 9-inch springform pan. (I have even used a deep-dish 
fluted quiche pan.)

2. Whisk flour, baking powder and salt together in a small bowl. In a larger 
bowl, beat butter and 1 cup sugar until pale and fluffy with an electric mixer, 
about 3 minutes. Mix in egg, milk and vanilla until just combined. Add dry 
mixture gradually, mixing until just smooth.

3. Pour into prepared pan. Arrange strawberries, cut side down, on top of 
batter, as closely as possible in a single layer. Sprinkle remaining 2 table-
spoons of sugar over berries.

4. Bake cake for 10 minutes then reduce oven temperature to 325 degrees 
and bake until golden brown and a tester comes out free of wet batter, about 
50 to 60 minutes. Let cool in pan on a rack. 

6 tablespoons unsalted butter, room temperature
1 1/2 cups all-purpose flour 
1 1/2 teaspoons baking powder
1/2 teaspoon salt
1 cup granulated sugar 
1 large egg
1/2 cup milk
1 teaspoon vanilla extract
1 pound strawberries, hulled and halved
2 tablespoons granulated or raw sugar

Because of my love of strawberries, we planted several varieties in our raised beds 
last year and they have been producing some really yummy berries. Often when I 
harvest the garden, they don’t even make it into the house; going no further than 
my mouth. But when I am able to save enough, I like to make this very simple 
cake, one that has a dense base with halved berries covering the top.

Strawberry Summer Cake
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Yield:
1 loaf

I usually start this 
after dinner or 

before bedtime to 
bake the next day.

I make a double 
batch every time, 

as one loaf is just 
not enough!

Other

1. In a large mixing bowl, whisk together flour, salt, and yeast.  Add water 
and mix with a wooden spoon until a shaggy mixture forms.  Cover the bowl 
tightly with plastic wrap and tea towel and set aside for 12 to 18 hours.  

2. Heat oven to 450 degrees.  When the oven has reached temperature, place 
a cast iron pot with a lid in the oven and heat the pot for 30 minutes.  Mean-
while, pour dough onto a heavily floured surface and shape into a ball.  Cov-
er with plastic wrap and allow to rest while the pot is heating.  

3. Once pot is heated, remove from the oven and drop in the dough. Cover 
and return to the oven for 30 minutes. Remove the lid and bake an addition-
al 15 minutes. Take the bread from the pan and place on a cooling rack.

This bread lends itself well to additional flavors, which you add into the flour 
before the water is mixed in. Try:
• Raisin-walnut-cinnamon
• Rosemary-lemon-gruyere
• Lemon zest-thyme-asiago
• Mixed fresh herbs
• Sun-dried tomato-shredded mozzarella-pesto 
• Chopped kalamata olives with roasted garlic cloves

3 cups unbleached all-purpose flour
1 3/4 teaspoons salt
1/2 teaspoon yeast
1 1/2 cups lukewarm water

This is a super simple and very tasty bread that is cooked in a hot cast iron or 
enameled pan (such as Le Crueset) to yield the kind of artisan crust you normal-
ly only see with a sponge or sourdough starter. It only takes 5 minutes of active 
hands-on work and no kneading is required. What could be simpler?

5-Minute Artisan Bread
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Placing the pan 
of caramels in the 
refrigerator during 
the last 30 minutes 
will make them 
easier to cut.

Yield:
40

1. Line bottom and sides of an 8-inch square baking pan with parchment 
paper. Lightly oil parchment with vegetable oil or cooking spray.

2. Bring cream, bacon fat, and salt to a boil in a small saucepan, then remove 
from heat and set aside. 

3. Boil sugar, corn syrup, and water in a 3- to 4-quart heavy saucepan, stir-
ring until sugar is dissolved. Boil, without stirring but occasionally swirling 
pan, until mixture is a light golden caramel. 

4. Carefully stir in cream mixture (mixture will bubble up) and simmer, stir-
ring frequently, until caramel registers 240 degrees on candy thermometer, 
which takes approximately 10 to 15 minutes. Pour into prepared pan and 
cool 3 hours.

5. Cut sheets of wax paper into 4-inch squares. 

6. Pull parchment and caramel out of the pan and cut into small squares or 
rectangles with a sharp knife and wrap each in square of wax paper, twisting 
both ends to close. Store in an airtight container in the refrigerator.

1 cup heavy cream
5 tablespoons bacon fat
1 teaspoon fine sea salt
1 1/2 cups granulated sugar
1/4 cup light corn syrup
1/4 cup water

We believe that just about anything is made better by bacon—especially our own 
home cured-and-smoked slabs—and these are no exception. Rather than using 
butter as a base for the caramels, you use a small amount of strained bacon fat, 
which provides a slightly smoky and salty caramel that is pretty darn wonderful.

Bacon Caramels
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Yield:
3 half pints

Leave out the 
pectin and you 

have some killer 
pancake syrup in 

less than 20 
minutes.

Follow traditional 
canning methods,

using hot jars 
topped with 

softened lids and 
canning rings, into 

a boiling water  
bath.

Other

1. Peel and de-seed the cantaloupe and chop the flesh into 1-inch cubes.  
Combine the cantaloupe with the sugar, vanilla bean pod and seeds in a 
large pot. Bring to a boil over high heat, stirring to mix thoroughly, and cook 
for 8 to 10 minutes. 

2. Add the zest and the juice of the lemon, as well as the pectin, and return to 
a vigorous boil. Cook for 3 to 4 minutes, stirring occasionally until bubbles 
look thick. Remove vanilla bean pod. 

3. You can let cool and pour into jars and refrigerate or process in a canning 
bath for 10 minutes.

1 large ripe cantaloupe
1 1/2 cups granulated sugar
1 vanilla bean, split lengthwise and scraped
1 lemon, zested
1 tablespoon lemon juice
3 ounces liquid pectin

I’ve spent a lot of time over the last few years canning everything I can get my 
hands on, from my garden, my brother’s garden, and from LJB Farms in San Mar-
tin. I hate to let anything go to waste, and a slightly overripe cantaloupe led me 
to this recipe, which cooks up quickly and tastes marvelous, even if you are not a 
melon lover.

Cantaloupe Jam
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Yield:
1 cup

May be stored up 
to six months.

Other

1. Combine all ingredients together and transfer to an air-tight container. 

2. To use, rub liberally on all sides of the ribs or tenderloin and place in Zip-
loc bag for 4 to 8 hours to allow flavors to develop in the meat. 

1/2 cup packed brown sugar 
1/8 cup paprika 
1/8 cup smoked paprika
1 tablespoon black pepper 
1 tablespoon seasoning salt 
1 tablespoon chili powder 
1 teaspoon garlic powder 
1 teaspoon onion powder 
1 teaspoon cayenne 

We love us some ribs: baby backs, Kansas City style, country style, you name it. 
This is the easiest and best rub we have found and it can be doubled and saved 
for use on both ribs and pork tenderloin. The meat can be grilled and served as is, 
or slopped with barbecue sauce on or off the grill (for those liking wet ribs!).

Dry Rib Rub
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Yield:
8 servings

Curly or Lacinto 
kale works best, as 

the wrinkly 
nature of these 
types allows the 
dressing to get 

caught in nooks 
and crannies.

These can also be 
made in a 

dehydrator. Place 
kale onto screens 

(using a Teflex 
sheet if you have 

one) and 
dehydrate for 6 

hours at 115 
degrees. You’ll 

need to use a few 
trays. Rotate kale 

occasionally to dry 
uniformly.

Other

1. Preheat oven to 350 degrees. 

2. Thoroughly wash the kale and cut out the large center rib.  Gently dry with 
paper or tea towel. Tear into pieces and place in a large mixing bowl. 

3. Combine the rest of the ingredients in a blender, whirring until smooth 
and thick. You may have to add more water. Pour over kale and mix thor-
oughly with your hands to coat each piece. You want this mixture to be 
really glued onto the kale.

4. Spread out the coated kale leaves on two baking sheets. Spread thin and 
don’t double up the leaves too much. Bake for 12 minutes. Turn kale over 
and continue to bake for an additional 10 to 15 minutes until crispy.

2 heads kale
3/4 cup tahini
1/4 cup tamari
1/4 cup cider vinegar
1/2 cup water
2 green onions
1 clove garlic
1 lemon, juiced 
1/4 teaspoon sea salt

These are all the rage now and cost in excess of $5 for a small bag, but making 
your own in an oven cuts the cost considerably. These chips qualify as a raw 
food, vegan, vegetarian, and are gluten-free, but don’t let the healthy aspect fool 
you, these taste great and make a good substitute for potato chips.

Goddess Kale Chips
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Yield:
1 loaf

Other

1. Preheat oven to 425 degrees. Grease an 8 x 8-inch round baking pan or 
loaf pan.

2. Mix together the oats, flour, sugar, baking soda, baking powder, and salt in 
a bowl. 

3. In a separate large bowl, stir together the butter, vanilla, buttermilk, and 
Guinness. Pour the flour mixture into the beer mixture, and gently stir until 
well blended. 

4. Pour batter into the prepared pan, and sprinkle with additional oats. 

5. Bake for 30 minutes, then turn the temperature down to 400 degrees, and 
bake for an additional 30 minutes. Turn the oven off, open the door, and 
allow to cool for 30 minutes in the oven before turning out onto a wire rack.

1 cup regular rolled oats, plus additional for top
2 cups whole wheat flour
1/2 cup packed brown sugar
2 teaspoons baking soda
1 teaspoon baking powder
1/2 teaspoon salt
1/4 cup butter, melted
2 teaspoons vanilla extract
1 cup buttermilk
12 fluid ounce can or bottle Guinness beer

This bread does not require any yeast and mixes together in a manner of minutes. 
It’s tasty on its own, but we love it warm, smeared with butter and drizzled with 
honey.

Guinness Bread
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Yield:
2 cups

We’ve been making 
our own mustards 

for over a year 
now, and even 

gave them out as 
gifts at last year’s 
holiday party, to 
rave reviews. The 
process is fairly 

simple, the 
ingredients easy to 

source at your 
local grocery or 
on the internet, 

and the end result 
is a pop of fresh 

in your mouth, 
and better than 

most commercially 
prepared mustards.

Other

1. Mix first 5 ingredients in plastic Tupperware. Cover and let sit at room 
temperature for 2 to 3 days. 

2. In a blender, mix mustard mixture with brown sugar and salt. Blend until 
thick but course-textured. Stir in additional minced thyme. 

3. Store in an airtight container or jars in the refrigerator.

6 tablespoons yellow mustard seeds
2 tablespoons brown mustard seeds
4 teaspoons each minced fresh thyme and rosemary
2/3 cup apple cider vinegar
2/3 cup water
2 teaspoons light brown sugar
1 1/2 teaspoons salt
2 teaspoons minced fresh thyme

This is the perfect mustard for hearty sandwiches, to serve with paté, or to mix in 
a vinaigrette. Double or triple the recipe to make it worth your while.

Make-Your-Own Mustard: Rosemary-Thyme
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Yield:
2 cups

Other

1. Whisk together dry mustard, beer, water and turmeric in a medium metal 
bowl until smooth. Cover and chill for 24 hours.

2. Fill bottom of double boiler with 1-inch of water and bring to a simmer. To 
bowl of mustard mixture, add eggs, salt, cornstarch, lemon and sugar. Whisk 
to blend.

3. Set bowl over double boiler and cook, whisking constantly, until the mus-
tard just thickens, 5 to 7 minutes. 

4. Store in an airtight container or jars in the refrigerator.

1/2 cup dry mustard
1 cup Sierra Nevada Pale Ale
4 tablespoons water
2 teaspoons turmeric
2 eggs
2 1/2 teaspoons salt
2 teaspoons cornstarch
1 teaspoons lemon juice
1 teaspoons granulated sugar

Great on hot dogs and to dip large soft pretzels, as well as on sandwiches.

Make-Your-Own Mustard: Pale Ale Ballpark
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1. Stir together mustard, vinegar, and water in a medium metal bowl until 
smooth. Stir in minced chipotle peppers. Cover and chill for 24 hours.

2. Fill bottom of double boiler with 1-inch of water and bring to a simmer. 
To bowl of mustard mixture, add eggs, salt, and cornstarch. Whisk to blend. 
Set bowl over double boiler and cook, whisking constantly, until the mustard 
just thickens, 3 to 5 minutes. Stir in adobo sauce.

3. Store in an airtight container or jars, in the refrigerator.

2/3 cup dry mustard
1 cup white wine vinegar
1/2 cup water
2 tablespoons minced canned chipotle in adobo
2 eggs
1 teaspoon salt
4 teaspoons cornstarch
4 tablespoons adobo sauce

Our spiciest version, when you need a little kick on your sandwich or burger.

Make-Your-Own Mustard: Spicy Chipotle

Yield:
2 cups
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Yield:
2 cups

Other

1. Preheat your barbecue grill on high temperature. Meanwhile, remove any 
stems from the tomatoes, then rub some oil over each tomato, as well as the 
jalapenos. 

2. Place the tomatoes on the grill. After 10 minutes turn the tomatoes and 
add the jalapenos to the grill. Turn all after another 10 minutes. Once almost 
the entire surface of the peppers have charred black, remove them from 
the grill. The tomatoes will turn partially black, but when the skin begins 
to come off they are done. Put the peppers and tomatoes on a plate and let 
them cool.

3. Once cooled, remove most of the skin from the tomatoes and place them 
into a food processor. De-seed, de-rib and de-stem the peppers and add to 
the food processor. Add the remaining ingredients and puree on high speed 
for 5 to 10 seconds or until the mixture has a smooth consistency.

4. Chill overnight in jar or airtight container to allow flavors to meld.

6 medium tomatoes
6 jalapeño peppers
1/2 red onion, diced finely
2 cloves garlic, minced
1/2 cup fresh cilantro, chopped
2 tablespoons white vinegar
2 teaspoons salt
Olive oil

This is a take on the delicious salsa they serve at Chevy’s, with a smoky flavor that 
comes from roasting both the tomatoes and the peppers. Beware, this salsa is 
addicting and you should plan on making at least a double batch!

Roasted Tomato Salsa
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Yield:
3+ cups

Other

1. Preheat oven to 250 degrees and spray a large rimmed sheet with cooking 
spray. 

2. Whisk the egg white and water until very foamy. There should be little 
liquid left. Add in the almonds and stir with spoon to coat each almond. Pour 
into strainer to remove excess liquid. Leave in strainer for a minute or two. 

3. Mix up all the spices in a small bowl. Pour drained almonds into a dry bowl 
and sprinkle with spice mixture. Stir well with a spoon to evenly distribute. 
Place almonds onto baking sheet, being careful to make sure there is only 
one layer and they are not too crowded.

4. Bake for 40 minutes. Turn almonds over using a spatula, spreading out 
into a single layer. Bake for another 30 minutes. Remove from oven and 
loosen almonds from pan with spatula. Let cool on pan.

1 pound raw almonds
1 egg white
1 tablespoon water
1 tablespoon chipotle chili powder
2 teaspoons chili flakes
1 teaspoon garlic powder
1 tablespoon dried minced garlic
1 tablespoon granulated sugar
3 teaspoons seasoning salt

This is an addictive snack that we serve during football season and at our annual 
tamale party.

South of the Border Almonds
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Yield:
2 loaves

Other

1. Preheat oven to 350 degrees. Grease and flour two 8 × 4-inch loaf pans.

2. In a large bowl, beat the eggs with a whisk. Mix in oil and sugar, then zuc-
chini and vanilla. 

3. In separate bowl, combine flour, with cinnamon, nutmeg, baking soda, 
baking powder, and salt. Stir this into the egg mixture. Add the nuts and stir 
to distribute throughout the batter. Divide the batter into prepared pans. 
Sprinkle turbinado sugar on top of loaves, if a crunchier top is desired. 

4. Bake loaves for 55 to 60 minutes, or until a tester inserted into the center 
comes out clean. 

3 eggs
1 cup olive or vegetable oil
1 3/4 cups granulated sugar
2 cups grated zucchini
2 teaspoons vanilla extract
3 cups all-purpose flour
3 teaspoons cinnamon
1/8 teaspoon nutmeg
1 teaspoon baking soda
1/2 teaspoon baking powder
1 teaspoon salt
1 cup chopped walnuts or pecans 
1/4 cup turbinado sugar (for topping)

I had a treasured zucchini bread recipe, written thirty years ago in my Aunt Bob-
by’s perfect cursive script, but it has gone missing. Because she now suffers from 
Alzheimer’s, I am unable to retrieve another copy, so I set out to find one that 
approximated her ingredients, to the best of my recollection. Moist and fragrant, 
this is a great way to use excess or overly large zucchini from the garden.

Zucchini Bread
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Yield:
3 dozen

I like to make 
extra carmelized  
almond slices to 

use atop ice cream 
or in salads.

Top Ten

1. To make the caramelized almond slices, melt butter and sugar in a skillet. 
When it bubbles and starts to turn golden, add the almonds and continue 
cooking, stirring frequently to prevent burning, until the nuts are golden 
and caramelized. Turn out on to a baking sheet in a thin layer and let cool. 
Break or cut into smaller pieces.

2. Preheat oven to 325 degrees. Grease and flour 2 cookie sheets. 

3. Cream butter and sugar until light and fluffy. Add in the eggs and vanilla. 
In separate bowl, combine the flour, baking powder, soda and salt. Add to 
the butter mixture, mixing just until blended. Stir in the almonds.

4. Divide dough in half. In each prepared pan, pat out a log about 1/2 inch 
high, 2 inches wide and 14 inches long. Bake in the middle of the oven for 
25 minutes, or until lightly browned. Transfer to baking rack to cool for 5 
minutes. 

5. Place each log on a cutting board, and with serrated knife slice diagonally 
into 1/2-inch thick slices. Lay slices on the sheet standing up, and return to 
oven for 10 minutes.

An anise-free twice baked cookie with a sweet crunch. Addictive. 

Almond Crunch Biscotti

Dough
1/2 cup unsalted butter
3/4 cup granulated sugar
2 eggs
1 teaspoon vanilla extract
2 cups all-purpose flour
1 teaspoon baking powder
1/4 teaspoon baking soda
1/4 teaspoon salt

Caramelized almond slices
2 tablespoons butter
3 tablespoons granulated sugar
3/4 cup sliced blanched almonds
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Yield:
8 servings

A warning: fresh 
horserash can be 
very pungant and 
cause watery eyes, 
like a strong 
onion.

Top Ten

1. Preheat oven to 400 degrees. 

2. Rub the tenderloin with the oil and Creole seasoning. Heat a sauté pan 
large enough to hold the tenderloin over high heat until the pan is very hot, 
about 2 minutes. Sear the meat until evenly browned on all sides, about 2 
minutes per side. Remove from the heat. 

3. Line a shallow baking pan fitted with a wire rack with aluminum foil. 
Place the tenderloin on the rack. Rub the top and sides of the meat with the 
mustard. Combine the horseradish, black pepper, garlic, and salt in a small 
mixing bowl. Using your hands, press the horseradish mixture evenly over 
the mustard on the top and sides of the tenderloin. 

4. Roast the tenderloin until a meat thermometer reaches 135 degrees for 
rare (about 50 to 60 minutes), or 140 degrees for medium-rare (about 60 to 
70 minutes). Remove from oven and rest for 5 to 10 minutes before slicing. 
Drizzle with Worcestershire sauce. 

3 1/2 pound beef tenderloin, trimmed of fat
1 tablespoon olive oil
1 tablespoon Creole seasoning 
2 tablespoons Dijon mustard
1/2 pound fresh horseradish, peeled and grated 
2 teaspoons garlic, chopped
1/2 teaspoon salt
2 cups Worcestershire sauce

Fresh shredded horseradish encases the beef tenderloin and becomes mellow in 
the cooking process, without losing its distinctive taste. 

Beef Tenderloin 
with Fresh Horseradish Crust
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Yield:
12 servings

Smalll lumps are 
OK, but break up 
the larger ones.

Top Ten

1. Preheat oven to 350 degrees. Grease a 9 x 13-inch pan. 

2. Combine flour, salt, 1 teaspoon of the cinnamon, the ginger, both the 
sugars, and corn oil in a large bowl and mix together. Remove 3/4 cup of this 
mixture to a smaller bowl and add remaining 1 teaspoon of cinnamon and 
nuts; mix well and set aside.

3. To the batter in the large bowl, add baking soda and powder, egg and 
buttermilk; mix to combine. Pour batter into prepared pan. Sprinkle reserved 
flour-nut mixture on top. 

4. Bake until cake tests done, 40 to 45 minutes.

2 1/4 cups all-purpose flour
1/2 teaspoon salt
2 teaspoons cinnamon
1/4 teaspoon ground ginger
1 cup packed brown sugar
3/4 cup granulated sugar
3/4 cup corn oil
1 cup walnuts or pecans, chopped
1 teaspoon baking soda
1 teaspoon baking powder
1 egg, beaten
1 cup buttermilk

Torn out of the Food section of the San Francisco Chronicle two decades ago, 
this recipe is from Mendocino’s famous Café Beaujolais. Delicious and easy to 
make, it is also heart-healthy.

Café Beaujolis Coffeecake
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Yield:
12 servings

Bread pudding is 
best when served 
with a sauce 
or scoop of ice 
cream. We like to 
flavor whipping 
cream with a bit 
of the spices and 
some sugar before 
whipping to serve 
with this dish, but 
allowing some 
plain vanilla bean 
ice cream to melt 
to room tempera-
ture makes a sim-
ple crème Anglaise 
which also works 
well.

1. Heat oven to 350 degrees. Butter a large baking dish or 9 x 13-inch pan. 

2. Cut or tear bread up into large chunks and place in pan. Mix milk, sugar 
and eggs. Add in melted butter, vanilla, and spices and stir. Pour over bread 
and work the mixture through with your hands. Pat down gently to even 
out. 

3. Bake 75 minutes or until cooked in center (if the bread isn’t stale enough, 
it takes longer to absorb the liquid).

10 ounces stale bread (challah, French or brioche work best)
4 cups whole milk (or combination milk and cream)
2 cups granulated sugar
1/2 cup melted butter
3 eggs
2 teaspoon vanilla
1/2 teaspoon ground cardamom
1/4 teaspoon ground cloves
1/2 teaspoon powdered ginger
1 teaspoon cinnamon

Bread pudding makes regular appearances at our dining table. My daughter and 
I have probably made a dozen variations, for both breakfast and dessert, but this 
remains one of our favorites. 

Chai Bread Pudding
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Yield:
8

It’s best to use 
semi-sweet mini 
chocolate chips, 
though regular 
sized chips will 
be just as tasty. 

If you don’t have 
chocolate chips, 
no problem…use 
raisins, currants, 

dried blueberries, 
chopped candied 
ginger, nuts. And 
my secret: make 
a double batch, 
because they go 

quickly. They are 
great for breakfast, 
brunch, snack time 

or teatime.

Top Ten

1. Preheat oven to 450 degrees. Grease one cookie sheet. 

2. In a bowl, mix flour, powdered sugar, and baking powder. Cut butter into 
flour mixture with a pastry blender or rub with fingers until the consistency 
of fine crumbs. 

3. Break the egg into a glass measuring cup and add milk to make 2/3 cup 
total. Stir with a fork to blend. Add to flour mixture along with chips and stir 
with fork until fairly evenly moistened. 

4. Pat into a ball and knead on a lightly floured board  until dough holds 
together, 6 to 8 turns. Pat dough into an 8-inch round. Sprinkle with gran-
ulated sugar and cut into 8 wedges. Place on prepared cookie sheet, spaced 
well apart. 

5. Bake 12 to 15 minutes until golden brown. 

2 cups all-purpose flour
1/4 cup powdered sugar
1 tablespoon baking powder
6 tablespoons butter, cut into chunks
1 large egg
About 1/2 cup milk
1/2 cup mini chocolate chips
1 tablespoon granulated sugar

An American twist on an old British standard that you eat plain—no butter or jam 
necessary. Taking  only 10 minutes to make and 15 minutes to cook, these are 
perfect for a weekend breakfast to nibble on while you read the paper and the 
kids love them. Sturdy enough for school lunchboxes, too.

Chocolate Chip Scones
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Coffee rub
1 tablespoon ground coffee 
2 teaspoons golden brown sugar
2 teaspoons black pepper 
1/2 teaspoon ground coriander
1/2 teaspoon dried oregano
1/2 teaspoon sea salt

Burgers
2 pounds ground chuck
6 slices smoked provolone cheese
6 potato bread hamburger buns
6 slices applewood (or thick cut) 
    bacon, cooked and cut in half

Sliced red onion
Sliced tomato

Barbecue sauce
1 tablespoon butter
1 garlic clove, minced
1 cup ketchup
1/3 cup packed brown sugar
1/3 cup Worcestershire sauce
1/4 cup fresh lemon juice
1 chipotle chili (canned in adobo), 
    minced with seeds
1/4 teaspoon ground cayenne 
    pepper

Yield:
6 servings

Don’t try and 
cheat and use 
another rub or 
a bottled barbe-
cue sauce. You 
gotta do it right, 
start to finish. 
And don’t skimp 
on the portions, 
either. The original 
recipe called for 
1/4 pound burg-
ers, but everyone 
complained they 
wanted more, so 
use a generous 1/3 
pound per person.

Top Ten

1. Mix all ingredients for rub in a small bowl. (This can be made in advance.)

2. For sauce: Melt butter in medium saucepan over medium heat. Add garlic; 
stir 30 seconds. Stir in remaining ingredients. Bring to a boil, then reduce 
heat to medium-low and simmer until reduced to 1 1/3 cups, stirring occa-
sionally. This takes about 15 minutes. Season with salt and pepper to taste. 

3. Form burgers into patties. Using your thumb, make a slight indentation 
in each burger in the center. Sprinkle 1 tablespoon of the rub on this side, 
pressing into the whole top of the burger.  Heat barbecue to medium and 
place rubbed side down. Cook for 3 to 4 minutes, turn and top with bacon. 
Cook for an additional 2 to 3 minutes. Place cheese on top to melt. When 
done, place burgers on buns, top with sauce, onions, tomatoes, and enjoy.

Cowboy Burgers

These are rather large burgers, not for the faint of heart given the layers and the 
spicy sauce. I recommend eating them outside with a napkin tucked into your 
shirt. The coffee rub gives an added dimension to the burger’s flavor, but you 
cannot taste the coffee, per se.
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Yield:
8-10 servings

Top Ten

1. Preheat oven to 400 degrees. 

2. In a saucepan, heat all of the ingredients except the lemon slices and 
shrimp until the butter is melted.  

3. Pour enough of the sauce to just cover the bottom of a large roasting pan. 
Layer half the shrimp, then half the lemon slices. Repeat with remaining 
shrimp and lemon. Pour remaining saue over the shrimp.

4. Bake uncovered for 15 to 20 minutes (until the shrimp are cooked 
through), stirring once or twice. Serve with lots of napkins.

1 cup butter
1 cup margarine
1/2 cup Worcestershire sauce
4 tablespoons black pepper
1 teaspoon rosemary, ground
2 teaspoons Tabasco
2 teaspoons salt
3 cloves garlic, minced
4 lemons (2 juiced 2 sliced)
5 to 6 pounds large raw shrimp in their shells

This is a great party food. We roll out some butcher paper on a table (or use a 
plastic tablecloth), put baskets of crusty bread at each end, and a big bowl of this 
shrimp in the middle with a ladle. You peel and eat, tossing the shells on the table 
and sopping up the sauce with the bread. A cold beer or an icy Hurricane pairs 
well with this dish.

Fiery Cajun Shrimp
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Yield:
4-6 servings

Top Ten

1. Prepare a charcoal or gas grill for medium heat (350 to 450 degrees). 

2. In a large bowl, combine olive oil, rosemary, salt, and pepper. Add halibut 
and bread. Toss to coat, then set aside for 5 minutes.

3. Skewer an end of 1 strip pancetta, then alternate fish and bread cubes on 
the skewer, weaving pancetta between them. Repeat to fill the skewer. 

4. Grill kebabs, turning frequently, until fish is cooked through and bread is 
charred in places, about 6 minutes.

1/4  cup olive oil
1 tablespoon fresh rosemary, coarsely chopped
1 teaspoon salt
1 teaspoon freshly ground black pepper
1 1/2 pounds halibut or swordfish, boned and skinned and cut into 
    2-inch chunks
4 cups crusty bread, such as ciabatta, cut into 1 1/2-inch cubes
3 ounces pancetta, sliced paper thin
4 metal skewers, each 10 inches long (or 8 soaked wooden skewers)

Surprisingly, this has become a favorite for everyone I have cooked it for. Simple 
ingredients that are easy to prepare, it is not only tasty, it’s fairly healthy, too.

Fish Kabobs
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Yield:
8-10 servings

Top Ten

1. Coarsely chop 1 loose cup of cilantro leaves and reserve. Then coarse-
ly chop 1 cup of cilantro stems and leaves. Simmer stems/leaves, finely 
chopped ginger, whole chicken, half the green onions, water, sherry, and 
salt in large soup pot, covered, for 1 1/2 hours. 

2. Transfer the chicken to a bowl to cool. Meanwhile, pour broth through a 
sieve or colander to remove solids. Return the broth to pot and add carrots 
and ginger matchsticks. Bring to a boil and cook until tender, 10 to 15 min-
utes. Use this time to shred the chicken off the bone. Discard skin and bones. 

3. Return chicken to the pot along with noodles. Cook until noodles are ten-
der, about 8 minutes. Stir in remaining onion and cilantro leaves and salt, to 
taste.

1 bunch cilantro, rinsed well 
1/2 cup ginger, peeled and finely chopped
1/2 cup ginger, peeled and cut into fine matchsticks 
1 whole chicken (3 to 4 pounds), rinsed
2 bunches green onions, chopped
10 cups water
3/4 cup medium-dry sherry
1 tablespoon salt
3 carrots, peeled and thinly sliced 
1/2 pound thin dried egg noodles

This particular recipe, originally from Gourmet magazine, will fill your home with 
a wonderful smell and makes enough for two meals. While it takes a bit more 
prep time and several hours to simmer from start to finish, it is easy enough for a 
beginning cook and perfect to make on a chilly weekend spent indoors reading 
by the fire. I also believe it can cure what ails you!

Not Your Grandmother’s Chicken Soup
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Yield:
8 servings

Top Ten

1. Preheat oven to 325 degrees. 

2. Combine salt, pepper, chili powder, and bay leaves. Rub meat completely 
with liquid smoke. Place meat, fat side up, in a large roasting pan. Sprinkle 
dry seasoning mixture over all. Cover tightly. Bake for 3 hours. 

3. Meanwhile, make barbecue sauce by combining all ingredients in sauce-
pan and bringing to a boil, stirring occasionally. Cook on medium for 10 
minutes. 

4. Remove from oven and scrape seasoning off meat and cut into very thin 
slices, across grain. Pour sauce over all and serve on large rolls.

This recipe, originally out of the Colorado Cache Cookbook (courtesy of my 
in-laws), became a household staple in the wintertime when it isn’t feasible to 
barbecue. It also works well for a crowd of football enthusiasts on a Sunday after-
noon. 

Rocky Mountain Barbecue Brisket

Brisket
4 pound beef brisket
1 1/2 teaspoons seasoning salt
1 1/2 teaspoons black pepper
2 tablespoons chili powder
2 teaspoons crushed bay leaves
2 tablespoons Liquid Smoke

Sauce
3 tablespoons brown sugar
14-ounce bottle of ketchup
1/2 cup water
1 tablespoon Liquid Smoke
Salt and black pepper to taste
4 tablespoons Worcestershire 
    sauce
3 teaspoons dry mustard
2 teaspoons celery seed
6 tablespoons butter
1/4 teaspoon cayenne pepper
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