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APPETIZERS

BACON & CHEESE
CROSTINI

mary bissell, dres

ingredients

6 slices bacon, cooked and
chopped
6 green onions, sliced (include
some of the green part)
8 - 12 oz. shredded Monterey
Jack Cheese with jalapeños
⅓ c sliced almonds
⅓ c mayo (more or less to hold
everything together)
1 French bread baguette

preparation

1. Slice baguette into ½" slices. Place
side up on sheet pan. Brush with
olive oil and broil until slightly
toasted.
2. Combine remaining ingredients
and spread on toasted baguette
slices.
3. Broil for 5-8 minutes or until hot
and bubbly.

Story Behind the Recipe

This is one of my favorite easy appetizer recipes.
They're always the first thing to go at parties
because everyone (well ALMOST everyone) loves
bacon!
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BACON & SWISS DIP

stephanie hoey, tdc

ingredients

8 oz. cream cheese, room
temperature
1½ c swiss cheese, shredded
½ lb. center cut back bacon,
cooked and chopped
3 green onions, chopped
½ c mayo
1 T (ish) easy roast smoke house
almonds, chopped (optional)
1 T Dijon mustard

Preparation

1. Pre-heat over to 350°F.
2. Mix all ingredients, except nuts, in a
medium bowl.
3. Place in oven safe pan and cook for 30-45
minutes, or until bubbling.
4. Take out and sprinkle with chopped nuts.
* Best served warm

CHEESE CRISPS

danielle herndon,
donohoe's dedicated registered nurse

ingredients

1 c parmesan cheese, grated
1 c mozzarella cheese, grated
1 egg
1 t onion powder

Preparation

1. Pre-heat over to 350°F.
2. Mix all ingredients in a medium bowl.
3. Spread on parchment paper and back for
15 minutes.
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ELOTE DIP

nick curtin, cbs

Preparation
1. Drain water from three cans of corn through a
strainer.

servings 5
prep time 5 mins
total time 30 mins
ingredients

3 cans yellow corn
1 T Chile powder
1 t salt
¾ c cotija cheese
½ lime
½ c cilantro
⅓ c Mexican crema (substitute
mayonnaise)

2. Place a large saucepan on high heat.
3. Once the pan is hot, add the corn – stir frequently
ideally with a wood spoon.
4. As the corn is cooking, it will release its natural
sugar. This sugar will burn. As you stir the corn,
scrape the bottom and with a separate spoon take off
the sugar from the wood spoon (save this corn sugar)
5. Once most of the corn has been browned/charred,
turn off heat. Add ½ c of cotija cheese a little bit at a
time, fold the cheese into the corn so all the cheese
doesn’t stick together .
6. Once the cheese has melted, pour in a bowl, and
mix in Chile powder, salt, crema (or mayonnaise),
cilantro, corn sugar, and lime (you can add more than
half a lime, depends on your taste). Once everything is
mixed take the remaining cotija and sprinkle over the
top.

SPINACH ARTICHOKE DIP

courtney bruch, cbs

ingredients

10 oz. pkg frozen spinach
1 T onion, chopped
1 t butter
1 small jar marinated artichokes
2 T mayonnaise
2 T sour cream
½ t lemon pepper
½ t garlic powder
2 c Monterey Jack cheese,
shredded
½ t garlic powder

servings
prep time

15 mins

total time 20 mins

Preparation
1. Thaw Spinach. Squeeze out excess water.
2. Sauté onion in butter – stovetop or in
microwave.
3. Place artichoke and marinade in blender and
blend well.
4. Add the artichoke mixture, onion,
mayonnaise, sour cream and spices to spinach.
5. Add cheese and stir.
6. Microwave until cheese melts (3 to 4
minutes).
7. Top with Parmesan. Serve warm with tortilla
chips or bread.

Sharable Appetizer
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SPRING PEA HUMMUS

chef matt crudder

ingredients

2 c frozen peas (not thawed) or
blanched, shelled fresh English
peas
¾ t cumin seeds, toasted and
cooled
½ c fresh cilantro leaves
1-2 garlic cloves
¼ c well-stirred tahini (Middle
Eastern sesame paste)
½ T fresh lemon juice
1 t kosher salt
¼ t black pepper

Preparation (6-8 servings)

1. Coarsely grind cumin seeds in an electric
coffee/spice grinder or crush with a mortar
and pestle. Transfer to a food processor.
2. Add cilantro and garlic (to taste) and finely
chop. Add peas, tahini, lemon juice, salt, and
pepper and purée.
*Serve with fresh cut vegetables, chips, pita,
etc.

BREAKFASTS &
BREADS

9

APPLE FLAPJACKS
MATT WERT, CBS

Yield
prep time

Makes 24-30
20 mins

total time 45 mins

Preparation
1. Cream shortening and sugar.

ingredients

3 T shortening
2 T sugar
4 eggs, beaten
3 c sifted flour
2 t baking powder
1 t cinnamon
2 c apples, finely chopped
2 c milk

2. Add beaten eggs and flour sifted with baking
powder.
3. Add chopped apples and milk gradually to
make a medium.
4. Cook on griddle on stove top as you would
pancakes.
5. Serve with butter and cinnamon sugar or
syrup.

BANANA BREAD

heather crudder, tdc

ingredients

3.4 oz. all-purpose flour
(about ¾ c)
3.6 oz .whole wheat flour (about
¾ c)
¼ c Flaxseed meal
1 t baking powder
½ t baking soda
½ t salt
1 c mashed bananas (about 2
bananas)
½ c walnuts, chopped (optional)
¾ c granulated sugar
½ c plain low-fat yogurt (single
serving size would work)
¼ c canola oil

preparation

1. Preheat oven to 325°F.
2. Combine flours and next 4 ingredients (through baking soda) in a large bowl.
3. In a smaller bowl, combine bananas with next 4 ingredients through oil.
4. Add the banana mixture to the flour mixture stirring just until moist.
5. Pour the batter into a 9" x 5" loaf pan coated with cooking spray.
6. Cook for 50 to 60 minutes or until a cake tester inserted in center comes out clean.
7. Cooking time may fluctuate based on your oven.
8. Cool for 10 minutes in pan, then remove and cool on a wire rack.
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BOURBON PUMPKIN
BREAD

heather crudder, tdc

ingredients

3⅔ c sugar
1 c chopped nuts
2½ t pumpkin pie spice
3⅓ c flour
1 t baking soda
1½ t salt
one 15 oz. can pumpkin
4 eggs
1 c vegetable oil
⅓ c water
¼ c bourbon

bourbon icing

1 c powdered sugar
1 T bourbon
2-3 t milk

* stir together in a small bowl until
drizzling consistency reached

preparation

1. Preheat oven to 350°F. Grease bottoms and ½" up sides of two 5" x 9" loaf pans.
2. In a small bowl combine ⅔ c of sugar, nuts and 1½ t pumpkin pie spice.
3. In an extra large bowl stir together flour, baking soda, salt and remaining 1 t pumpkin
pie spice. Make a well in the center of the mixture.
4. In a large bowl, combine remaining 3 c sugar, pumpkin, eggs, oil, water and bourbon.
Add all at once to the flour mixture. Stir until combined.
5. Spread half of the batter in prepared pans. Sprinkle with half of the nut mixture.
11
Repeat with remaining batter and nut mixture.
6.Bake 65-70 minutes or until a toothpick comes out clean, covering loosely with foil for
the last 15-20 minutes if needed to prevent over browning. Cool in pans on wire racks
for 10 minutes.
7. Remove from pans and cool completely on wire racks. Wrap and store overnight. If
desired, drizzle with Bourbon icing before serving.

BUTTERMILK ALMOND
SCONES

heather crudder, tdc

ingredients

1 egg
1¼ c buttermilk

Preparation (makes 24)

1. Preheat oven to 425°F.
2. Whisk together egg, buttermilk, and extract.

2 t almond extract
4 c flour

Set aside.
3. Combine flour, baking powder, soda, salt and

4 t baking powder
1 t baking soda
1 t salt
½ c sugar
½ c sweet butter
2 c sliced almonds, toasted
2 T cream
1 c (ish) dried fruit (optional)

sugar. Cut in butter until mixture resembles
coarse crumbs. Add almonds (saving a few for
topping).
4. Add liquid ingredients and mix lightly with a
fork until mixture clings together and forms a
soft dough. Knead gently 5-6 times.
5. Divide dough in quarters. Roll out to ½" thick
circles.
6. Cut each into 6 wedges. Place on a greased
baking sheet.
7. Brush scones with cream and sprinkle with
sugar and a few sliced almonds before baking.
8. Bake for 12-15 minutes.
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CRACK BREAD
ingredients

1 loaf of sour dough bread,
cross-sliced on the diagonal in 1"
slices (don’t cut all the way
through; you want it to retain the
loaf integrity)
one 3 oz. bag Oscar Meyer Real
bacon bits (or use real bacon,
cooked and crumbled)
8 - 12 oz. shredded sharp
cheddar cheese or
½ c melted butter
2 cloves garlic, crushed
1 T Hidden Valley Ranch salad
dressing mix (not dip)

Preparation (4 servings)

mary bissell, dres

1. Push cheddar cheese into bread slices; follow
with bacon bits.
2. Stir to combine melted butter, garlic and
salad dressing mix, pour evenly over loaf.
3. Wrap in foil and bake in preheated 375°F
oven for 15 minutes.
4. Unwrap and pull apart to eat.
Yummmmm.

GREEN STREET INN'S
DRUNKEN FRENCH TOAST

MARY BISSELL, DRES

ingredients

½ c butter
¼ c Karo Syrup
2 t cornstarch
6 slices of bread (the thicker, the
better), cut into 1" slices or 3
croissants, sliced in half
1 c brown sugar, packed
2 c milk
6 eggs, beaten
1 t vanilla
¼ c pecans, chopped

Preparation (Serves 4)

1. Melt butter in small saucepan, add brown
sugar; stir until dissolved. Add karo syrup, stir
until combined.
2. Pour mixture evenly into 9” x 13” pan. Place
bread/croissant on top of mixture. Beat eggs.
Combine with milk, vanilla and chopped pecans.
Pour over bread. Cover and refrigerate
overnight. Bring to room temperature.
3. Preheat oven to 325°F. Bake for 35 min. or
until heated through. Enjoy!
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KIM'S MONKEY BREAD

dayton schofield, cbs

ingredients

½ c granulated sugar
3 t cinnamon
½ c (1 stick) butter
1 c brown sugar, packed
8 oz. cream cheese
two 12 oz. cans refrigerated
biscuits
1½ c walnuts, coarsely chopped

Preparation
1. Preheat oven to 350°F. Spray a Bundt pan
with nonstick cooking spray.
2. Mix granulated sugar and cinnamon.
3. In a saucepan, melt the butter and brown
sugar over low heat, stirring well; set aside.
4. Cut the cream cheese into 20 equal cubes.
Press the biscuits out with your fingers and
sprinkle each with ½ t of cinnamon sugar
mixture. Place a cube of cream cheese in the
center of each biscuit, wrapping and sealing the
dough around the cream cheese.
5. Sprinkle ½ c of the walnuts into the bottom of
the Bundt pan. Place half of the prepared
biscuits in the pan.
6. Sprinkle with cinnamon sugar, pour half of the
melted butter mixture over the biscuits, and
sprinkle on ½ c of walnuts.
7. Layer the remaining biscuits on top, sprinkle
with the remaining cinnamon sugar, pour the
remaining butter mixture over the biscuits, and
sprinkle with the remaining ½ c of walnuts.
8. Bake for 30 minutes or until brown. Remove
from the oven and cool for 5 minutes. Place a
plate on top of pan and invert.

PEACHES 'N' CREAM
BREAKFAST BARS

karen whittembury, dhs

Yield

ingredients

3 c rolled oats (old fashioned
Quaker, not quick cook oats)
3 c large canned peaches,
drained and thinly sliced
½ c sugar
4 egg whites
4 t vanilla extract
1 t almond extract
6 c skim or regular milk

9x13 casserole dish

Preparation
1. In a large bowl, mix the egg whites, vanilla,
and almond extract along with 2 c of milk.
2. Mix in oats and peaches.
3. Add remaining 4 c milk.
4. Place mixture in a 9"x13" baking dish sprayed
with Pam.
5. Bake uncovered at 350°F for 50 minutes or
until light brown on top and no longer soupy.
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SUMMER SUN ZUCCHINI
BREAD

chef matt crudder

ingredients

1¾ c flour
⅔ c sugar
1 t cinnamon
¾ t baking powder
½ t baking soda
½ t salt
½ c hulled sunflower seeds or
shelled pistachios, coarsely
chopped
½ c golden or dark seedless
raisins
2 c coarsely grated zucchini
2 t finely grated lemon rind
½ c oil
2 large eggs
1 t vanilla extract

Preparation

1. Combine all dry ingredients in large bowl and
mix well.
2. In small bowl combine all other ingredients.
3. Add liquid to dry ingredients; mix.
4. Bake at 350°F for 55-60 minutes. Cool in pan
10 minutes.
5. Completely cool on wire rack.
6. Wrap and store overnight.
*Sprinkle with sunflower seeds before baking if
desired.

SALADS, SOUPS &
STEWS
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CHUCKWAGON CHILI

chef matt crudder

ingredients

one 1 lb. bag dried pinto beans, picked
over and rinsed
2 lbs. ground beef chuck
2 lbs. ground pork
½ lb. bacon, julienne
1 large red bell pepper, chopped
1 large green bell pepper, chopped
4 fresh jalapeno chiles, finely chopped
2 large onions, chopped
6 large garlic cloves, finely chopped
½ c chili powder
2 T ancho chili powder
2 T cumin seeds or 1 T ground cumin
1 T dried oregano
one 28 oz. can diced tomatoes, with
their juice
one 5 oz. can tomato paste
two 12 oz. bottle beer (not dark)
2 c water
Salt and freshly ground pepper, to
taste
½ c coarsely chopped fresh cilantro or
parsley

Preparation (serves 20)

1. Soak the dried beans according to the package
directions and drain. In a pot, combine the beans
with enough water to cover by 2". Bring just to a
boil. Reduce the heat and simmer the beans until
almost tender (about an hour).
2. Set an 8 qt. Dutch oven over medium-high
heat. In batches, add the beef and pork. Cook,
breaking the meat up with a spoon, until well
browned (don't crowd the pot or the meat will
steam, not brown). Transfer each batch to a bowl
using a slotted spoon.
3. Heat the drippings in the same pot over
medium heat. Fry the bacon until it begins to
brown on the edges and then add the bell
peppers, onions, chili powder, cumin seeds, and
oregano. Cook, stirring occasionally, until the
vegetables are softened (about 15 minutes).
4. Add the tomato paste and stir to coat the
vegetables and then add the beer, water, diced
tomatoes with their juice and the reserved meat,
and simmer for one hour.
5. Add the beans and simmer until the chili is
thickened and the beans are tender (about an
hour longer). Stir in the cilantro or parsley and
season the chili with salt and pepper.
* Optional: garnish each serving with onion,
cheese, sour cream, and/or salsa.

CLASSIC MINESTRONE
SOUP

john & nina fenton, dcc

ingredients

2 t olive oil
2 Chef bouillon cubes
2 carrots, sliced
1 celery stalk, chopped
1 t rosemary or ¼ t diced
28 oz. tomatoes, diced
1 large potato, diced
1 brunch kale or spinach, diced
1 can cannelle beans, drained
½ lb. green beans
salt and pepper
parmesan cheese

Preparation

1. Heat oil. Add onions, celery, carrots,
rosemary and salt and pepper.
2. Cook about 8 minutes.
3. Add tomatoes, kale, potatoes, and beans.
4. Add 7 c of water with bouillon.
5. Simmer for 20-25 minutes.
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CURRY PUMPKIN SOUP

deirdre robinson, tdc

Servings
prep time

6 x 1 c servings
10 minutess

total time 30 minutes
ingredients

2 T butter or margarine
1 c onion, chopped
2 garlic cloves, finely chopped
1½ t curry powder
½ t salt
¼ t ground white pepper
3 c chicken broth
one 15 oz. can Libby's 100% pure
pumpkin
one 12 oz. can Nestle Carnation
evaporated milk

Preparation

1. Melt butter in large saucepan over
medium-high heat. Add onion and garlic and
cook stirring frequently for 2-3 minutes or
until tender.
2. Stir in curry powder, salt and pepper. Cook
for 1 minute.
3. Add broth and pumpkin and bring to a boil.
4. Reduce heat to low, stirring occasionally
for 15-20 minutes. Stir in evaporated milk.
5. Transfer mixture to food processor or
blender (in batches if necessary). Cover and
blend until smooth.
* Serve warm.

MARYLAND CREAM OF
CRAB SOUP

garth williams, cbs

Servings
prep time

6-8
5 -10 mins

total time 6 hours
ingredients

2 cans condensed cream of
mushroom soup
2 cans condensed cream of
celery soup
5 c half & half
1 c whole milk
½ stick butter
1 lb. crab meat
2 T old bay seasoning (season to
taste)
½ c extra dry sherry (Optional)
(more or less to taste)

preparation

1. Add Cream of Mushroom, Cream of Celery, Half
& Half, Whole Milk, Butter, Crab Meat, and Old Bay
Seasoning to large Crock Pot and stir. (Start with
minimal Old Bay and add more as desired).
2. Cook on ‘Low’ for six hours. Do not remove lid.
3. (Optional) Finish with Extra Dry Sherry or add a
splash to individual servings.
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NEW ORLEANS STYLE
JAMBALAYA

23

danielle rice, tdc

ingredients

1 small green pepper, chopped
¼ c chopped onions
1 t garlic, minced
2 c beef broth
1 can diced tomatoes with
onions and green peppers
1¼ c Uncle Ben’s Original LongGrain Rice - uncooked
1 t Creole seasoning

2 bay leaves
10 oz. smoked sausage
(Andouille or Kielbasa), sliced
into thin rounds
1 lb. or 4-6 boneless, skinless
chicken tenderloins
12 cooked shrimp
olive oil
(Optional) chopped parsley and
jalapeno to garnish

Preparation
1. Season the chicken tenderloins with salt, pepper, and garlic powder. Feel free to season with
additional seasonings to your liking (I add a few sprinkles of Mrs. Dash, celery seed, red pepper flakes
and onion powder). Set aside.
2. In a large stockpot, heat 1 t of olive oil and sauté the chopped green peppers and onions until soft.
Add the garlic and cook for 30 seconds. Turn off heat.
3. In a separate frying pan or skillet, brown sausage with 1 t of olive oil. Set aside after cooked.
4. Using the same frying pan that you cooked the sausage in, cook the chicken tenderloins. A few
drops of olive oil may be used to lightly re-coat the pan if needed. After fully cooked, cut into chunks
or use a fork to shred.
5. Add the cooked sausage and chicken, and the uncooked rice to the stockpot. Add 1 t of Cajun
seasoning and stir.
6. Immediately add beef broth and diced tomatoes (do not drain). Drop in the two bay leaves, stir and
cover with a lid. Simmer for 20 to 25 minutes, or until liquid is absorbed and rice is cooked. Stir
occasionally.
7. After fully cooked, gently stir in the cooked shrimp and let sit covered for two-three minutes.
8. Crack the lid and remove the pot from the stove. Let sit for five minutes. Remove bay leaves.
9. Garnish with crushed parsley and jalapeno before serving. Pair with cheddar cheese biscuits or
cornbread and ENJOY.

NEW ORLEANS STYLE
JAMBALAYA
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cont'd ...

NOTES
If using non-stick pans, you may not need to use olive oil. Remember, the olive oil is only
used to lightly coat the pans to avoid sticking and burning. Use it sparingly and only as
needed.
A red, yellow or orange pepper may be substituted for the green pepper.
You may use 1-2 boneless skinless chicken breasts if you can’t find pre-cut tenderloins.
For convenience and for an extra punch of flavor, stop by the seafood department of your
local grocery store and order a pound of old-bay seasoned steamed shrimp.
If using frozen or uncooked shrimp, add in during the last 5-10 minutes of cooking
instructions when there is just a little water left in the pot. Simmer on low heat for about 5-6
minutes (the shrimp will turn pink as they cook).
Cajun seasoning can be salty and spicy. Start with a small portion while cooking and add in
more after cooking to satisfy your taste buds. Look for Zatarain’s or Tony Chachere’s.
If you can wait, the Jambalaya tastes better on Day 2 after the seasonings have fully set in!
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TURKEY & WHITE BEAN
CHILI

beth brainard, dhs

servings
prep time
cook time

ingredients

6 (1¼ c each)
20 mins
Crock Pot, 7 hours on low or 3½ - 4 hours on high

1½ to 2 lbs. ground turkey (you
can substitute ground pork)
1 large onion, chopped (1 c)
two 15 oz. cans Great Northern
beans, rinsed and drained
2 c green salsa
2 c chicken broth
1½ t ground cumin
2 T snipped fresh cilantro
¼ c sour cream (optional, but I
prefer it)
Extra cilantro sprigs (optional,
but I prefer it)

Preparation
1. In a large skillet, cook ground turkey and
onion over medium heat until meat is browned
and onion is tender. Drain off fat. Transfer to a
3½ to 4½ qt. crock pot .
2. Stir in beans, salsa, chicken broth and cumin.
3. Cover and cook on low-heat setting for 7
hours or on high-heat setting for 3½ - 4 hours.
4. Stir in snipped cilantro 5 minutes before
serving.
5.If desired, top each serving with sour cream
and cilantro sprigs.

SIDES
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BEST EVER MACARONI
& CHEESE

chris bruch, tdc

ingredients

1 box elbow macaroni
5 T butter
½ c onions, minced
6 T flour
salt
freshly ground pepper
cayenne pepper
1¾ c whole milk
½ c dry white wine or ¼ c
vermouth
16 oz. sharp white cheddar
cheese, grated

Story Behind the Recipe

This is the best mac ‘n cheese I’ve ever had,
awesome comfort food. Just don’t eat it daily or it
will clog your arteries. The key to any mac ‘n cheese
is the cheese... I recommend aged, sharp white
cheddar.

Preparation (4-6 servings)

1. Cook macaroni in salted boiling water until
not quite done (al dente) since it will cook more
when baked.
2. Drain and pour into a large bowl and reserve.
3. Melt butter in a medium saucepan. Add
minced onion, cook over low heat stirring
constantly until soft but not colored.
4. Stir in flour, salt, pepper, cayenne and cook
for 2 more minutes.
5. Combine the milk and wine, then add to onion
mixture, and cook, stirring constantly until the
sauce is thick and smooth.
7. Stir in the cheese and cook, stirring
constantly until melted.
8. Pour cheese sauce over macaroni and mix
thoroughly.
9. Transfer to buttered 1½ qt. baking dish. Bake
in pre-heated 350°F oven for about 20 minutes
until top is golden brown.
Enjoy immediately!

CRISPY OVEN ROASTED
POTATOES

joe wang, tdc

ingredients

potatoes
cooking spray
olive oil
garlic salt/salt, to taste
pepper, to taste

Preparation (Serves 6)
1. Preheat oven to 425°F.
2. Spray baking sheet with cooking spray.
3. Coat the potatoes with olive oil, garlic
salt/salt and pepper.
4. Cook 20 minutes, remove pan and shake to
distribute crispy potential. Place back in the
oven for another 10 minutes.
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EGYPTIAN STYLE KOSHARI
STUFFED PEPPERS

chef matt crudder

ingredients

3 large red or yellow bell peppers
2 T olive oil
1 t Shawarma Spice
1 c orzo, cooked
2 c brown lentils, cooked
2 c cooked basmati rice
1 c canned chickpeas, drained
2 T herb oil
2 T parsley, chopped
2 medium onions, thinly sliced
¼ c flour
2 c canned crushed tomatoes
2 T white wine vinegar
2 T olive oil
1 T Shawarma spice
1 T garlic, minced
½ c feta
Kosher salt and black pepper to
taste

Preparation (8 servings)

1. Preheat oven to 350°F degrees. Cut the
peppers into quarters, removing the seeds and
veins. Toss with the oil and spice and roast until
edges begin to brown, but they are still firm,
(about 5 minutes).
2. In a bowl, combine the orzo, lentils, rice and
chickpeas. Toss with the herb oil and parsley.
Season to taste and set aside.
3. Heat oil in a 12″ skillet over medium-high heat
until hot but not smoking. Put flour into a bowl,
add onions, and toss to coat. Fry the onions until
browned and crisp, (about 7 minutes).
4. Using a slotted spoon, transfer onions to paper
towels to drain. Add the onions to the grain
mixture.
5. Heat the oil in a pan over medium heat. Add
garlic and spice mix. Cook, stirring, for 1 minute.
6. Add tomatoes and vinegar and bring to a
simmer. Cook for 5 minutes. Season with salt and
remove from heat.
7. Fill each piece of pepper with the grain filling,
then spoon a bit of the tomato sauce on top.
Sprinkle with the feta and return to the oven. Bake
until heated through, the peppers are tender, and
the feta is beginning to brown, (about 10-12
minutes).
8. Serve with any remaining tomato sauce.

FAMILY NOODLE KUGEL

evan weisman, ddc

ingredients

12 oz. box medium egg noodles,
cooked and drained
1 c sugar
2 c milk
1 pint sour cream
4 eggs beaten
½ lb. cottage cheese
4 oz. cream cheese
canola oil or margarine for
greasing pan

preparation

1. Grease a brownie size rectangular glass
pan with canola oil or margarine.
2. Mix all ingredients together in large bowl.
3. Pour evenly into pan.
4. Bake for 1 hour at 350°F.

Story Behind the Recipe
This dish is Jewish comfort food any time. Also a
fixture at Rosh Hashanah (new years). *Note: it is
yummy cold out of the fridge as leftovers
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JAMAICAN CURRIED SWEET
POTATOES & CHICKPEAS

chef matt crudder

ingredients

3 c chickpeas, drained and rinsed
3 c sweet potatoes, cubed &
roasted
1 c tomato, diced
1 c onion, diced
2 T garlic, chopped
2 T thyme, chopped
2 T mild curry powder
2 c coconut milk
2 c vegetable stock
2 T olive oil
sea salt and freshly ground black
pepper

Preparation (12 servings)

1. Add oil to a large heavy pot over medium high
heat.
2. Add onion and garlic and cook for about 3
minutes until soft and lightly golden.
3. Turn heat down to medium heat. Add thyme
and curry powder. Cook for another 2 minutes.
4. Add the coconut milk and vegetable stock and
bring to a simmer.
5. Add the chickpeas, tomato and sweet
potatoes. Simmer for 10-12 minutes. Adjust
seasoning to taste.

NANA'S MACARONI &
CHEESE

jacquie holder, hic

ingredients

2 lbs. of elbow macaroni (dry)
1 lb. Mexican four cheese,
shredded
1 lb. of sharp cheddar, shredded
1 lb. of Monterey Jack or Colby
Jack, shredded
1 qt. of light cream
½ pint of heavy cream
4-5 extra large eggs
3-4 pads of butter cut in small
cubes
sea salt & pepper to taste

Story Behind the Recipe
The most comforting macaroni and cheese from
my mother’s kitchen. I am including the ingredients,
but the measuring is not precise. Love is the actual
ingredient that makes the dish comforting.

preparation

1. Cook elbow macaroni al dente (7-8 minutes
depending on brand) and set aside. Add a
small cube of butter and stir to keep macaroni
loose. Add a little salt and pepper to the
macaroni.
2. Whip by hand eggs and both creams
together in a bowl. (Do not use the whole quart
of light cream). Add salt and pepper to the egg
and cream mixture. (Watch the salt, cheese is
already salty).
3. In a large casserole dish, spray the bottom
with a butter flavored cooking spray (PAM).
4. Now time to layer the good stuff. Start with
a layer of macaroni and cover with a thin layer
of each cheese, one on top of the other.
5. Repeat. End with sharp cheddar cheese on
top. Pour the whipped eggs and cream to ¾ of
the casserole dish. Top with butter cubes.
6. Bake at 350°F for 25 minutes or so until
golden brown.
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PINEAPPLE CHEESE
CASSEROLE
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mary bissell, dres

Servings
prep time

6-10
20 mins

total time 60 mins
ingredients

two 20 oz. cans of pineapple
chunks, drained with juice
reserved
1 c of sugar
6 T all-purpose flour
2 c shredded cheese
1 sleeve buttery round crackers,
crushed (about 1¾ c crushed). I
used Ritz
¼ c unsalted butter, melted

preparation

1. Preheat oven to 350°F and spray a 2 qt. baking
dish with non stick cooking spray. Drain the
pineapple very well and reserve 3 t of the juice for
the recipe.
2. In a large bowl, stir together the sugar, flour, and
3 t of the juice. Add the pineapple and mix well;
pour it into the prepared dish. Sprinkle cheese over
the top.
3. In a medium bowl, add the melted butter to the
crushed crackers crumbs and stir to coat them in
the butter. Sprinkle them evenly over the cheese.
4. Bake for about 30 minutes and then allow the
casserole to rest for 10 minutes and thicken before
serving.

SWEET POTATO CASSEROLE

tuesday hawkins, dhs

Filling ingredients

½ stick (4 T) unsalted butter,
melted (plus more for buttering
the baking dish)
3 to 4 large sweet potatoes
(about 1¾ pounds), peeled and
cubed.
½ c milk
¼ c brown sugar, packed
1 t pure vanilla extract
½ t kosher salt
2 Large eggs

topping ingredients

½ c all-purpose flour
½ c brown sugar, packed
½ stick (4 T) unsalted butter,
melted
¼ t kosher salt
¾ c pecans, chopped

Preparation

1. Add sweet potatoes to a large pot of salted water.
Bring to a boil over high heat, then lower the heat to a
simmer and cook until the potatoes are very tender,
15 to 20 minutes. Drain and cool. Mash the sweet
potatoes.
2. Preheat the oven to 350°F. Butter a 2 qt. baking
dish.
3. Whisk together the butter, mashed sweet potatoes,
milk brown sugar, vanilla, salt and eggs in a large
bowl. Transfer to the prepared baking dish.
4. Combine the flour, brown sugar, butter and salt in a
medium bowl until moist and the mixture clumps
together. Stir in the pecans.
5. Spread the mixture over the top of the sweet
potatoes in an even layer. Bake until mostly set in the
center and golden on top, 25 to 30 minutes.
*Serve hot.
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SWEET POTATO CASSEROLE
WITH BROWN SUGAR
PECAN TOPPING

laurie ballenger, tdc

ingredients

3 c sweet potatoes, boiled and
peeled
1 c white sugar
½ stick melted butter (if doubling
the recipe, do not completely
double the butter or else it will be
too greasy)
2 eggs, beaten
1 t vanilla extract
1 t lemon extract
1 c brown sugar
⅓ c flour
⅓ c butter (cold)
1 c pecans, chopped

Story Behind the Recipe

The first time I made this family recipe on my own I was 22.
My mother quickly rattled off the recipe over the phone the
night before. Midway through, however, I was flummoxed
and called my grandmother to complain that my potatoes
wouldn’t “cream” into my butter and sugar.
She said, “Maybe you didn’t boil the potatoes long enough.”
There was silence.
I said, “Mama didn’t tell me I had to BOIL the potatoes.”
Apparently, my grandmother then burned up the phone lines
to my mother---(her daughter) –to blame her for giving me
bad directions.
My mom, exasperated, said, “HONESTLY! I did not think that
she was so dumb that she wouldn’t know she had to boil the
potatoes!”
My family has told this story every Thanksgiving since.

preparation

1. Beat eggs. Add white sugar, melted butter,
potatoes and vanilla and lemon extracts. Mix
well and put in greased dish.
2. Mix brown sugar, flour, cold butter and
pecans with hands until it is “crumble stage”
then spread evenly.
3. Bake in oven, preheated to 350°F for 30 to
35 minutes.

MAINS - BEEF
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BEEF BOURGUIGNON

nick curtin, cbs

ingredients

1 T extra-virgin olive oil
4-5 strips bacon, roughly
chopped
2.5- 3 lbs. beef brisket (trimmed
of fat), chuck steak or stewing
beef and then cut into 2" chunks
1 large carrot, sliced ½" thick
1 large white onion, diced
6 cloves garlic, minced (divided)
1 t each salt and freshly ground
pepper
2 T flour
12 small pearl onions - optional
(to remove skin drop in boiling
water for 2 minutes, transfer to
bowl of ice water. Grab the
sprout end and the skin will pull
right off)
3 c red wine (for a milder sauce,
use only 2 c of wine)
2 - 3 c beef stock (if using 2 c of
wine, use 3 c beef stock)
2 - 3 T tomato paste

.

1 T fresh thyme, finely chopped
2 T fresh parsley, finely chopped
(divided)
2 bay leaves
1 lb. small mushrooms,
quartered

Servings
prep time

6-8
25 mins

total time 3.5 hours

BEEF BOURGUIGNON
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cont'd ...

preparations
1. Preheat oven to 350°F (175°C).
2. Heat the oil in a large Dutch oven or heavy based pot. Sauté the bacon over medium heat
for about 3 minutes, until crisp and browned. Transfer with a slotted spoon to a large dish and
set aside.
3. Pat dry beef with paper towel; sear in batches in the hot oil/bacon fat until browned on all
sides. Remove to the dish with the bacon.
4. In the remaining oil/bacon fat, sauté the carrots and diced onions until softened, (about 3
minutes), then add 4 cloves minced garlic and cook for 1 minute.
5. Drain excess fat (leave about 1 T in the pan) and return the bacon and beef back into the
pot; season with ½ t coarse salt and ¼ t ground pepper. Sprinkle with flour, toss well and cook
for 4-5 minutes in the oven to cook the flour.
6. Once the meat is set, take it out of the oven, add the pearl onions, wine and enough stock
so that the meat is barely covered. Then add the tomato paste and herbs. Bring to a simmer
on the stove.
7. Cover, transfer to lower part of the oven and simmer for 3 hours, or until the meat is falling
apart tender (adjust the heat so that the liquid simmers very slowly).
8. In the last 5 minutes of cooking time, prepare your mushrooms.
9. Heat the butter in a medium-sized skillet/pan over heat. When the foam subsides, add the
remaining 2 cloves garlic and cook until fragrant (about 30 seconds), then add in the
mushrooms. Cook for about 5 minutes, while shaking the pan occasionally to coat with the
butter. Season with salt and pepper, if desired. Once they are browned, set aside.
10. Place a colander over a large pot (I do this in my clean kitchen sink). Remove the
casserole from the oven and carefully empty its contents into the colander (you want to
collect the sauce only in the large pot). Discard the herbs.
11. Return the beef mixture back into the Dutch Oven or pot. Add the mushrooms over the
meat.
12. Remove any fat off the sauce (if any) and simmer for a minute or two, skimming off any
additional fat which rises to the surface.
13. You should be left with about 2½ c of sauce thick enough to coat the back of a spoon
lightly. If the sauce is too thick, add a few tablespoons of stock. If the sauce is too thin, boil it
over medium heat for about 10 minutes, or until reduced to the right consistency.
14. Taste for seasoning and adjust salt and pepper, if desired. Pour the sauce over the meat
and vegetables.
15. If you are serving immediately, simmer the beef bourguignon for 2-3 minutes to heat
through.
16. Garnish with parsley and serve with mashed potatoes, rice or noodles

CARNE ASADA

39

karen whittembury, dhs

steak marinade

fresh salsa

½ c oil
⅓ c white vinegar
⅓ c lemon juice
⅓ c orange juice

1 large tomato, finely chopped
½ onion, chopped (try to get this
into really small bits. Kids do not
like big chunks of onions)

4 t garlic, minced
3 T Jalapeno pepper (I don’t put
anywhere near 3T of this. Wow)
¼ c cilantro
2 t salt
1 t coriander
½ t cumin
1 t black pepper
1 t chili powder
*Mix altogether and marinade a nice
piece of steak (Really nice grilled)

Squeeze a fresh lime over the
tomato
Add a little salt.
*Taste it and add more lime or salt
as needed.

Serve with Jasmine rice, fresh salsa, black beans
(remove from can and microwave for 1-2
minutes), and guacamole

Guacamole - grassy/purest version
2 avocadoes, halved and pitted
touch of salt
* Mush it up with a fork and serve

Guacamole - yummy/creamy version

2 avocadoes, halved, pitted and mushed
touch of salt (to taste)
½ lime, juiced (to taste)
* Mush it up with a fork and serve

The guacamole is a point of contention in our
family! My husband is a purest preferring just
avocado and a little salt. The rest of the family who
does not like their guacamole tasting like 'grass'
follows the creamy version. Generally we have to
use the PICK and ROLL offense of basketball to
run interference with the Purest (husband) while
lime and salt are added.

JUDI'S OVEN BBQ BABY
BACK RIBS

don vanderhoof, cbs

ingredients

Baby Back Ribs
McCormick Grill Mates BBQ
seasoning
Salt
Pepper
Sweet Baby Ray’s Original BBQ
sauce

preparation

1. Preheat oven to 400°F.
2. Line a cookie sheet with aluminum foil.
3. Sprinkle foil generously with McCormick Grill
Mates BBQ seasoning, kosher salt and pepper.
4. Lay ribs on foil fat side up.
5. Sprinkle ribs generously with the BBQ seasoning,
kosher salt and pepper.
6. Brown for 15-20 minutes.
7. Turn oven down to 350°F and cook for 50 minutes.
8. Remove from oven and Brush on Sweet Baby Ray’s
Original BBQ sauce.
9. Return to oven for 10 minutes or until the ribs have
an internal temperature of 190°F.
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SLOW COOKER
BARBACOA BEEF
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steve colangelo, ddc

ingredients

4 chipotle peppers
1 bunch cilantro
1 red onion
1 head garlic
¼ t ground cloves
1 T kosher salt
4 limes
½ c cider vinegar
7 lb. beef brisket
6 c beef stock
5 bay leaves
corn tortillas (hard and/or soft)
toppings: diced onions, cilantro,
salsa, cheese, sour cream

Story Behind the Recipe
this recipe is from my ex-future-mother-in-law’s
cousin once removed. Serves a big crowd and it's
delicious.

Preparation
1. Throw first 11 ingredients in a crock pot on
low for 8-10 hours. Scoop into tortilla with your
desired toppings, and BOOM!

TACO PIE
ingredients

1 lb. ground beef
1 medium onion
1 package Taco Seasoning
¾ c water
1 16 oz. can of refried beans
1 8 oz. jar of favorite salsa
1 9" pie crust (I use Pillsbury
Refrigerated Pie Crust)
2 c cheddar cheese, shredded
1 c tortilla chips, crushed
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tara fisher, dcc

Story Behind the Recipe
This was one of my favorite dishes as a kid. It was
always a requested dinner when friends came over
and it was a staple on our family beach vacations. I
now make it for my family!

preparation

1. Prick bottom of pie shell with a fork, then
bake according to directions on pie crust box
for about 10 minutes, or until set.
2. Cook ground beef and onion in a skillet until
meat is browned, stirring to crumble meat.
Drain ground beef once fully cooked, then add
taco seasoning mix and water, stirring well.
Bring to a boil; reduce heat and simmer 20
minutes, stirring occasionally.
3. Combine refried beans and ⅓ of salsa and
then begin to assemble layers into the pie
crust.
4. Spoon half of bean mixture into bottom of
pie crust. Then top with ½ meat mixture.
Followed by ½ Cheddar Cheese. Then add all
of Tortilla Chips.
5. Repeat layers with remaining bean, meat ,
and cheese mixtures.
6. Bake for 20-25 minutes. Add toppings of
your choice: salsa, sour cream, lettuce, etc.
Enjoy!
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TEX-MEX MEATBALLS

chef matt crudder

ingredients

1½ lb. ground beef
1½ lb. ground pork or mild Italian
sausage
4 c Mexican cheese blend,
shredded, divided
1½ c dried breadcrumbs, plain
½ c water
4 T freshly chopped cilantro, plus
more for garnish
4 cloves garlic, minced
2 large egg
1 T chili seasoning
1 T Mexican oregano or Italian
seasoning
½ T ground cumin
Kosher salt
Freshly ground black pepper
2 T olive oil
1 large onion, chopped
one 24 oz. jar mild salsa
one 10 oz. can Red Enchilada
Sauce

Story Behind the Recipe

These meatballs are great for a party. They can be
served with rice, in soft tacos; they also make a
killer sub. Throw them on a hero roll with extra
sauce and melt some cheese on top.

Preparation (10-12 servings)

1. In a medium bowl, combine the meats, ½
the cheese, breadcrumbs, cilantro, garlic, egg
and spices; season with salt and pepper. Mix
until combined, then form into meatballs.
2. In a large skillet over medium-high heat,
heat oil. Add meatballs in a single layer and
sear 2 minutes per side. Transfer to a plate.
3. Add onion to skillet and cook, stirring, until
soft (5 minutes). Stir in the salsa and
enchilada sauce.
4. Bring mixture to a simmer and return
meatballs to skillet. Cover and simmer until
meatballs are cooked through, about 10
minutes.
5. Preheat oven on broil at 500°F.
6. Top with remaining cheese, then place
under the broiler until the cheese is bubbling
and beginning to brown (about 2 minutes).
7. Garnish with cilantro before serving.

MAINS - CHICKEN
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BASIC BRAISED
CHICKEN LEGS
ingredients

6 chicken legs, thigh and
drumstick together
Kosher salt and black pepper to
taste
All-purpose flour, for dredging
4-5 T neutral oil, or unsalted
butter
¾ c white or red wine, beer,
chicken stock or water
1 large yellow onion, peeled and
diced
1 large carrot, peeled and diced
2 celery stalks, diced
2 cloves garlic, peeled and diced
3 sprigs of thyme, rosemary or
sage, leaves removed and
roughly chopped
1 bay leaf
3 c chicken stock, or water
2 T parsley leaves, roughly
chopped

chef matt crudder

Preparation (6 servings)

1. Season chicken legs with salt and pepper and
let them sit for a while, (15 minutes to an hour, or
overnight in the refrigerator).
2. Heat oven to 450°F. Put a cup or two of flour in
a large bowl, add half the chicken and tumble the
legs around to coat.
3. Set a large oven-safe skillet over medium-high
heat. Swirl in 2 T oil or butter and allow to melt
and foam. Shake excess flour off the chicken legs
and slide them into the hot pan in one layer
(adjust the heat so the legs are sizzling nicely).
4. When the legs begin to brown, (about 5
minutes), turn them over to brown the other side,
(an additional 4-5 minutes).
5. Remove the chicken to a platter and repeat
with remaining legs, adding more oil or butter if
the pan seems dry.
6. Pour off the grease in the pan and add the wine
or other liquid to the skillet, scraping at the sticky
bits. Let simmer over medium heat until pan is
completely deglazed. Pour that liquid into a small
bowl and set aside.

This recipe can be varied in many different
ways by adding your favorite seasonings
and adding or substituting ingredients. Try
using orange and lime juice and adding
cocktail olives for a Cuban style dish. By
replacing some of the stock with canned
diced tomatoes and some crushed red
chili, you will have a southern Italian style
dish. Try coconut milk and curry powder to
give an Indian flavor to it.

CHICKEN CORDON BLEU

stephanie hoey, tdc

ingredients

4 boneless, skinless
chicken breasts
1 T garlic powder
1 T onion powder
16 slices Swiss cheese
½ lb. ham, thinly sliced
1 c flour
4 eggs, beaten
2 c panko bread crumbs

dijon sauce ingredients
3 T butter
2 cloves garlic, minced
3 T flour
2 c milk
¼ c Dijon mustard
1 c parmesan cheese,
shredded

Preparation (serves 6)

1. Sprinkle the chicken breasts with salt, pepper, garlic
powder and onion powder, tossing evenly to coat.
2. On a cutting board, place a chicken breast between two
sheets of plastic wrap and pound until about ½" thick with a
meat mallet, rolling pin or heavy pan.
3. Remove the plastic wrap and place 2 slices of Swiss
cheese, then 2 slices of ham, then another layer of Swiss
cheese and a final layer of ham. Evenly roll the chicken and
place onto a new sheet of plastic wrap.
4. Wrap the chicken in the plastic wrap tightly and us the
excess plastic on the sides to twist (firming up the roll of
chicken cordon bleu as you work. Tie the excess plastic.
Repeat with remaining ingredients, then chill the rolls in the
fridge to set for 30 minutes.
5. Meanwhile, preheat a tall-sided pan with 2" of oil to 325°F.
6. After the rolls are set, prepare 3 separate large, wide
dishes with flour, beaten eggs, and breadcrumbs. Dredge the
chicken first in the flour, then egg, and then bread crumbs.
7. Place the breaded chicken cordon bleu in the oil and cook
for about 5 minutes per side, or until outside is an even
golden brown. If a good color is achieved and the chicken's
center is still not 165°F, place on a wire rack and set over
backing sheet to finish in the oven at 325°F until chicken
temperature is reached.
8. Meanwhile, prepare the sauce. In a 1½ qt. saucepan over
medium heat. Melt the butter and cook the garlic until soft.
Add the flour and whisk for 1 minute.
9. Add milk and whisk until fully combined with the roux and
no lumps remain. Continue whisking until the mixture comes
to a simmer and has thickened.
10. Add the mustard, Parmesan cheese, salt and pepper and
whisk to combine. Remove the pan from heat.
11. Slice the chicken and serve drizzled with Dijon sauce.
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CHICKEN TIKKA MASALA

chef matt crudder

ingredients

1 T garam masala
2 T Tandoori Rub
1½ c Greek yogurt
2 T fresh lemon or lime juice
6 large cloves garlic, finely grated
2" piece of ginger, finely grated
2 lbs. boneless, skinless chicken thighs, left whole

2 T vegetable oil or ghee
1 large yellow onion, thinly sliced
3 T tomato paste
one 28 oz. can whole tomatoes
¾ c heavy cream
1½ c coarsely chopped cilantro leaves

This creamy, spiced curry made with tomato
and hunks of chicken is a longtime favorite of
Indian food lovers.

Preparation (serves 4)

1. Combine masala and Tandoori Rub in a small bowl.
2. In a medium bowl, whisk 1 c yogurt, lemon juice, 3 cloves of garlic, half the ginger and half the spice
mixture together. Add chicken and toss to coat. Cover and chill at least 4 hours, (up to 8 hours).
3. Meanwhile, heat oil in a large, heavy bottomed pot over medium heat. Add onion and cook, stirring
occasionally until lightly browned in spots (about 5-8 minutes).
4. Add tomato paste, remaining garlic, ginger and spice mixture and cook, stirring frequently until
spices are fragrant and tomato paste has started caramelizing on the bottom of the pot (about 2
minutes).
5. Crush tomatoes with your hands, leaving some larger bits and add them and any liquid left in the can
to the pot along with the heavy cream and 1 c water. 6. Season with salt and pepper and stir, scraping
up any bits from the bottom of the pot. Bring to a simmer and reduce heat to medium-low and cook,
stirring occasionally until flavors meld together and the sauce is thickened slightly (20-25 minutes).
7. Remove from heat and cover until chicken is ready (or after cooling, refrigerate if marinating chicken
for more than 4 hours).
8. Once chicken is ready, turn on the broiler and place oven rack about 6" away from heat source.
Line a rimmed baking sheet with aluminum foil and place a wire rack inside the pan. Remove chicken
from the marinade, scraping off any excess, and place the pieces on the rack. Broil just until lightly
charred in spots, 5 to 7 minutes on the first side, before flipping pieces and broiling an additional 2 to 3
minutes.
9. Bring tomato sauce to a simmer if it’s not already. Remove chicken from the oven and transfer to
spiced tomato sauce along with remaining ½ c yogurt. Continue to simmer until chicken is cooked
through and sauce is thickened nicely (10 to 15 minutes).
10. Divide chicken among four bowls and top with cilantro. Serve with rice or naan for dipping.

CHINESE CASHEW
CHICKEN

chef matt crudder

ingredients

½ c raw cashews
½ c sugar
1 lb. boneless, skinless chicken,
cut into 1" cubes
1 T soy sauce
1 T Chinese rice wine or dry
sherry
1 t cornstarch
1 T peanut or vegetable oil
2 scallions, chopped
1 red bell pepper, sliced into thin
strips
½ c celery, bias cut
2 t ketchup
1 t sesame oil
Salt and pepper to taste

Preparation (6-8 servings)

1. In a dry skillet over medium heat, toast the nuts
for about 3 minutes, stirring occasionally. Line a
sheet pan with parchment paper.
2. In a small pan or shallow pot over medium-low
heat, heat the sugar, stirring continuously (the
sugar will take about 3-5 minutes to turn amber
and completely melt). Wait until the sugar
completely melts, including the larger clumps.
3. Turn off the heat and immediately stir in the
nuts. Quickly transfer the nuts to the parchmentlined sheet pan. Using forks, quickly separate the
nuts so they don’t clump. (Don’t worry about
getting all of them. What doesn’t separate can be
broken apart with your hands when fully cooled.
Just make sure to separate the larger clumps
immediately.) Set aside to cool while you prepare
the chicken.
4. In a medium bowl, combine the chicken with
the soy sauce, rice wine, and cornstarch. Stir until
the cornstarch is dissolved and the chicken is
well-coated with marinade. Let stand for 10
minutes.
5. Heat a wok or large skillet over medium-high
heat. Add the oil and swirl to coat the base. Add
the scallions and cook for about 20 seconds (just
until aromatic). Add the chicken and stir-fry until
no longer pink (2-3 minutes).
6. Add the red bell pepper and celery and cook for
another minute. Add the ketchup and sesame oil.
Stir so that everything is well-coated.
7. Cook, stirring occasionally, for another 1-2
minutes, until the chicken is fully-cooked. Adjust
the seasoning with salt and pepper if needed.
8. Transfer to a plate and serve.
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COUNTRY CAPTAIN
CHICKEN

chef matt crudder

ingredients
¼ c flour

2 t Kosher salt
1 t freshly ground black pepper
1 t dried thyme
2 T butter
3 lbs. (about 8) chicken thighs
4 slices bacon
1 medium yellow onion, diced
1 medium green pepper, seeded
and diced
2 ribs celery, diced
1 T garlic, minced
2 T curry powder
3 T currants
1 qt. diced tomatoes and their
juices
3 T slivered almonds, toasted

Story Behind the Recipe

Country Captain is a dish you’ll find throughout the
Lowcountry of South Carolina and Georgia, since
as far back as the 18th century.

Preparation (4 servings)

1. Heat the oven to 325°F.
2. Combine flour, salt, black pepper and thyme in
a bowl.
3. In a large skillet, melt butter over medium-high
heat until it foams.
4. Dredge the chicken in the flour mixture, shaking
off excess, and fry, in batches if needed, until
browned on all sides (about 8 minutes).
5. Transfer the chicken to a plate and drain off all
but 1 T of the fat in the skillet.
6. Return the skillet to medium heat, add the
bacon and fry until crispy. Transfer to a plate.
Once cool, crumble and set aside.
7. Add onion, pepper, celery, garlic, curry powder
and 1 T of currants to the skillet and sauté over
medium-high heat until soft and fragrant (about 7
minutes). Stir in the tomatoes and their juices,
bring to a boil and simmer over medium-low heat
for 10 minutes. Season to taste with salt and
pepper.
8. Spread 1 c of tomato sauce in the bottom of a
casserole dish large enough to hold the chicken
snugly in one layer. Arrange the chicken on top.
Pour the remaining sauce over and around the
chicken. Cover tightly with foil and bake for 35
minutes.
9. Remove the foil and cook for 15 minutes more.
10. Top with the crumbled bacon, remaining
currants and slivered almonds. Serve with cooked
rice and any condiments you wish.

FOUR CORNERS CHICKEN
QUESADILLA

chef matt crudder

ingredients

3 T olive oil
½ c onion, diced
1 c canned green chilies
1 c frozen corn kernels, thawed,
drained
½ c roasted red peppers, diced,
drained
2 t ground cumin
2 t chili powder
1½ lbs. grilled chicken, chopped
8 burrito-size whole wheat
tortillas
1½ lbs. cheddar, grated
1½ grated Monterey jack, grated
1 c fresh cilantro, chopped

top with sour cream and
Salsa Rojas (see page 88
for recipe)

Preparation (8 servings)

1. Mix onions, green chilies, corn, red peppers,
cumin, chili powder and oil. Roast in a 425°F oven
until nicely browned and beginning to dry (about
12-15 min).
2. Remove from the oven and sprinkle with salt
and pepper. Refrigerate and reserve for
assembling the quesadillas.
3. Mix cheeses and cilantro to combine. Working
with 1 tortilla at a time: sprinkle 1½ oz. of the
cheese on 1½ of the tortilla, then top with 3 oz.
chicken, 3 oz. chili-corn filling, followed by
another 1½ oz. of cheese. Fold the quesadilla and
hold until ready to cook. Keeps 24 hrs only.
4. Heat the griddle to medium-high and apply a
small amount of oil to avoid sticking. Cook the
quesadilla on one side until the cheese is
beginning to soften and the tortilla is browned in
spots (about 1 minute). Flip the quesadilla over
and repeat on the second side.
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PESTO ROAST CHICKEN
WITH & POTATOES

chef matt crudder

ingredients

7 oz. purchased pesto (about 1
c)
4 large garlic cloves, finely
chopped
one 6 lb. roasting chicken
2 lbs. medium-size red-skinned
potatoes, quartered
1 c canned low-salt chicken
broth

Preparation (4 servings)

1. Preheat oven to 400°F.
2. Stir pesto and garlic in medium bowl to blend.
Transfer 1 T pesto mixture to small bowl and
reserve for sauce.
3. Spread ¼ c pesto mixture over outside and 1 T
inside main cavity of chicken.
4. Place potatoes in large roasting pan and toss
with remaining pesto mixture. Push potatoes to
sides of pan; place chicken in center. Sprinkle
chicken and potatoes with salt and pepper.
5. Roast until thermometer inserted into thickest
part of chicken thigh registers 180°F and
potatoes are brown and tender, (about 80
minutes).
6. Transfer chicken and potatoes to platter. Add
broth and reserved 1 T pesto to roasting pan.
Place pan over heat; bring broth to boil, scraping
up browned bits.
7. Season sauce with salt and pepper. Serve
chicken and potatoes with sauce.

top with Grape Tomato
Vinaigrette (see page 85
for recipe)

MAINS - FISH
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CLASSIC COD CAKES

chef matt crudder

ingredients

1 lb. cooked boneless cod or
haddock
1 large russet potato, chopped
1 T homemade tartar sauce (see
page 86 for recipe)
1 T Dijon mustard
1 t lemon zest
1 T chopped flat-leaf parsley
¼ c scallions, chopped
Kosher salt and freshly ground
black pepper, to taste
Pinch cayenne pepper
All-purpose flour (for hands)
1 large egg, beaten
1 c panko breadcrumbs
¼ c vegetable oil

Preparation (6 cakes)

1. Bring a pot of salted water to a boil. Peel
and chop the potato; then boil until tender,
about 10 to 12 minutes.
2. Drain and let it rest in the colander a
moment or two; then return the potato to the
pot over low heat to dry out, mashing and
stirring to prevent sticking. Reserve one cup
of mashed potato in the pot (discard the rest
or save it to eat later).
3. Add the tartar sauce, Dijon, lemon zest,
parsley, scallions, salt, pepper, and cayenne
to the pot and mix gently, tasting until the
seasoning is right.
4. With a fork, flake the fish into the potato,
add the beaten egg and panko crumbs; mix
gently to combine.
5. With floured hands to prevent sticking,
shape the mixture into six 3" cakes.
6. In a large frying pan, warm the vegetable oil
over medium heat until very hot. Fry the
cakes (about 5 minutes per side), or until
crisp and golden brown, working in batches if
needed.
7. Drain on paper towels; then serve hot with
tartar sauce and lemon wedges

JACK'S SIMPLE SALMON

jack thome, dcc retiree

ingredients

2½ - 3 lbs. nice firm salmon filet
½ c white wine (yes, you can
drink the rest)
½ c molasses
⅓ c honey (the sweet kind; wild
flower or orange)

Preparation

1. Mix wine, molasses and honey in small bowl. Pour
into a deep sided baking dish (glass or ceramic. NOT
metal).
2. Place freshly washed salmon into baking dish. Skin
side UP.
3.Tightly cover (cling wrap usually works) and
refrigerate overnight.
NEXT DAY
4. Preheat over to 350°F.
5. Take salmon from refrigerator, remove the cling
wrap and turn the fish over, skin side DOWN.
6. Cover dish with foil. (unless you have full lid)
7. Bake 30-45 minutes depending on size and
thickness of fish.
Voila!
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MISO GLAZED COD

chef matt crudder

ingredients
¼ c mirin

¼ c sake
¼ c white or yellow miso paste
2 T sugar
1 T rice wine vinegar
1 T dark sesame oil
8 salmon, trout, Arctic char, mahi
mahi or black cod fillets, (about 4
oz. each)

Preparation (8 servings)

1. Combine the mirin and sake in the smallest
saucepan you have and bring to a boil over high
heat. Boil 20 seconds, taking care not to boil off
much of the liquid. Then turn the heat to low and
stir in the miso and sugar. Whisk over medium
heat without letting the mixture boil, until the
sugar has dissolved. Remove from heat and
whisk in the sesame oil. Allow to cool. Transfer to
a wide glass/stainless steel bowl or baking dish.
2. Pat the fish fillets dry and brush or rub on both
sides with the marinade, then place them in the
baking dish and turn them over a few times in the
marinade remaining in the dish. Cover with plastic
wrap and marinate for 2-3 hours, or for up to a
day.
3. Light the broiler or prepare a grill. Line a sheet
pan with foil and oil the foil. Tap each fillet
against the sides of the bowl or dish so excess
marinade will slide off. Place skin side up on the
baking sheet if broiling (6" from heat) or place
fish skin side down on the grill. Broil or grill for 2 3. minutes on each side, until the surface browns
and blackens in spots. If necessary (this will
depend on the thickness of the fillets) finish in a
400°F oven, for about 5 minutes, until the fish is
opaque and can be pulled apart easily with a fork.
4. Serve immediately.

top with Ginger Mirin
Butter Sauce (see page
84 for recipe)

NORWEGIAN-STYLE OVEN
ROASTED SALMON

amada saravia, dhs

ingredients

⅓ c of honey
¼ c plus 2 T fresh lemon juice
¾ oz. garlic, minced
¼ T salt
¾ t ground cumin
¾ t paprika
1 t coriander, ground
¼ c plus 2 T white wine
¼ c plus 2 T olive oil
3 oz. parsley leaves, chopped
Six 3 oz. salmon fillets

Nutrition Facts (per serving)
Calories 153; fat 7.7g; saturated fat 1.2g;
cholesterol 47mg; sodium 79mg; carbohydrate
2.3g; fiber 0.1g; protein 17g; calcium 16mg

Story Behind the Recipe
I love salmon so when I found this recipe in my
wellness app, Sharecare, I had to try it! Now it's a
family staple.

Preparation (Serves 6)
1. Combine honey, lemon juice, garlic, salt,
cumin, paprika, coriander, wine, oil and parsley
and mix well. Pour over salmon and marinate
overnight in the refrigerator.
2. Preheat oven to 325°F. Remove fish from
marinade and place in baking pan. Discard
marinade.
3. Bake salmon for 12 minutes or until golden
brown.

56

57

SALMON AGUA PAZZA

chef matt crudder

ingredients

1 c sun dried tomatoes
1 c white wine
¼ c extra-virgin olive oil
2 T Tuscan Summer Herbs
2 T garlic, minced
½ c Kalamata Olives
2 T capers
2 T minced parsley
⅛ t crushed red chili flakes
Salt
3 c water
six 4 oz. salmon fillets

Preparation (serves 6)

1. Soak the sun-dried tomatoes in the white
wine for 15-20 minutes.
2. Pre-heat an oven to 350°F.
3. Season the fish with 2 T of oil, Tuscan
Herbs, salt and pepper. Roast in the oven until
fully cooked, but not dry, (about 12 minutes).
4. In a deep skillet, combine the tomatoes
and any remaining wine, olive oil, garlic,
olives, capers, parsley, chili, a large pinch of
salt and the water.
5. Cover the skillet and bring the water to a
steady simmer over moderate heat; simmer
for 15 minutes.
6. Uncover the skillet and add any pan juices
from the fish. Boil the liquid until it has
reduced by half and adjust seasoning. Spoon
the broth all around and serve.

SHRIMP FRANCESE

chef matt crudder

ingredients

1¼ lbs. extra-large shrimp,
peeled and deveined (about 20
shrimp)
4 large eggs
Kosher salt and freshly ground
pepper
2 T fresh parsley, finely chopped
Pure olive oil, for frying
1½ c all-purpose flour
⅔ c low-sodium chicken broth
¾ c dry white wine
1½ lemons, juiced
1 c cherry tomatoes, halved
4 T cold unsalted butter, cut into
small pieces
Two 5 oz. packages baby
spinach

Preparation (4 servings)

1. Butterfly the shrimp: Make a deep cut along the
outer curved edge, then spread open like a book.
Pat dry.
2. Whisk the eggs with 1 t salt, ½ t pepper and 1 T
parsley in a bowl. Heat about ⅛" olive oil in a large
skillet over medium-high heat.
3. Put the flour in a shallow bowl. Working in
batches, dredge the shrimp in the flour, dip in the
egg mixture and add to the skillet cut-side down.
Fry, turning, until lightly browned, (about 3
minutes). Transfer to paper towels to drain.
4. Pour out any oil from the skillet and wipe clean.
Add broth, wine and lemon juice and bring to a
boil over medium-high heat.
5. Add the tomatoes and cook until the sauce is
slightly reduced, (4 minutes). Push the tomatoes
to one side; whisk in the butter a few pieces at a
time.
6. Stir in the shrimp and the remaining 1 T
parsley.
7. Meanwhile, put the spinach in a microwavesafe bowl, sprinkle with water and season with
salt and pepper. Cover with plastic wrap and
pierce the plastic; microwave until wilted, (3-5
minutes).
8. Divide the spinach and shrimp mixture among
plates and top with the remaining sauce.
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SMOKED SALMON

tim gallagher, dres

Filling ingredients

Chef Paul Magic Blackened
Seasoning (small jar)
Atlantic salmon filet (don't use
sockeye salmon)

*Make sure all bones are out of the
filet (run your fingers over the filet &
you will know)

Preparation - you need a SMOKER

1. Sprinkle on the seasoning…LIBERALLY... (for half a
salmon you will probably use half of the jar of
seasoning)
2. Fire the smoker up……charcoal /wood combination
(You want to maintain the heat between 275°F –
300°F.. no more)
3. Add wood chips at least every 20 minutes including
when you start
4. If you are cooking the half of salmon…..approx 90
minutes.
*If you have a small smoker (bullet) just cut the filet in
half & do the same thing

MAINS - PORK
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CHINESE PORK AND CHIVE
DUMPLINGS

joe wang, tdc

Story Behind the Recipe
February 26th was the last day of Chinese New Year this year, and a fundamental part of Chinese
celebrations during the Chinese New Year is making and eating dumplings. That isn’t to say that
dumplings aren’t made at any other time during the year, but this is just another great excuse to
make some tasty food. Their shape is meant to emulate the shape of old Chinese silver ingots,
and meant to symbolize financial prosperity in the next year. There is a tradition of hiding a
“treasure” in one of the dumplings (my family would use a single peanut), and if you’re the lucky
one to eat that dumpling, you could expect even greater fortune and good luck that year. The
process is pretty labor intensive, but it is also a family affair, and many hands make light work.
Below, I have done my best to put my family’s take on the traditional Chinese dumpling into a
recipe that others can follow, but as with all family recipes, I was never taught to make it with any
exact measurements. It’s always been a pinch of this and a dash of that, so feel free to
experiment and make the recipe your own.
I am also a dumpling-making purist, preferring to make the dumpling wrappers from scratch
because I feel that they have a superior texture, but many of my Chinese friends have criticized
me for making this harder than it needs to be and not just using store-bought wrappers. If the
idea of making the wrappers yourself seems daunting to the point of turning you away from
making dumplings at all, by all means buy your dumpling wrappers! They are usually sold in the
frozen section of any Asian supermarket, piled high in a small Styrofoam and saran wrapped
tray.
There are a lot of different kinds of dumpling fillings that can be made, but the three types that I
grew up eating were the pork and chive dumpling, the pork and napa cabbage dumpling, and the “5
Delicious Treasures” dumpling, which includes pork, shrimp, chives, cabbage, and scrambled eggs.
Of these, my favorite has always been pork and chive, so I will be writing out the recipe for that,
but know that you can put whatever you want inside the dumpling as a filling. The idea of putting
a filling inside a doughy parcel and boiling it is not a uniquely Chinese one, as the Italian pierogi can
attest to, so don’t feel like you must only put pork and chives inside dumplings.

CHINESE PORK AND CHIVE
DUMPLINGS

cont'd ...

Step 1: DUMPLING WRAPPERS
ingredients

500g all-purpose flour
230g water
Pasta roller

preparation

1. In a large bowl, prepare the flour. Add in all
of the water.
2. Mix by hand to combine. The result will be
pretty shaggy, but that's okay. Just combine
and knead until it is a ball of dough. As you can
see below, it won’t look very pretty.
3. Let the dough rest for 15 minutes covered
with a damp rag or paper towel.
4. Knead the dough for about 5 minutes. The
dough should be more pliable.
5. Let the dough rest again for at least an hour
covered with a damp rag or paper towel.
6. Stop here and prepare the dumpling filling.
It's recommended to do the next steps in
conjunction with wrapping the dumplings,
rolling them out as you go rather than rolling
them out in bulk before wrapping.
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CHINESE PORK AND CHIVE
DUMPLINGS

cont'd ...

Step 2: DUMPLING FILLING
ingredients

1 lb. ground pork
½ bundle of chives, chopped
2 T salt
1 T soy sauce
1 t sesame oil
½ c water

preparation

1. In a large bowl, combine ground pork, salt,
soy sauce, and sesame oil. Take a small
amount and microwave to cook in order to test
taste.
2. A small bit at a time, mix in water, stirring
vigorously until the water is fully incorporated
into the ground pork mixture. Each time you
are adding water, the mixture should start out
very wet and easy to mix, but should eventually
seize up and become more difficult to mix, at
which point you should add some more water.
The meat should look a little “stringy.”
3. Mix in the chives until fully incorporated.

CHINESE PORK AND CHIVE
DUMPLINGS

cont'd ...

Step 3: WRAPPING & COOKING
1. Liberally flour the pucks to keep them from sticking. Using the pasta roller, pass the pucks
through the roller on a 3 setting multiple times, turning 90° each time to ensure they keep a
round shape. After, set the pasta roller to the 6 setting and pass the same wrappers through
the rollers multiple times, again rotating to maintain a round shape.
2. Take some of the dumpling filling and place it in the center of the wrapper. There should be
about a ½" to ¾" space between the edge of the wrapper and the mound of filling in the center.
3. Fold the wrapper in half, enclosing the dumpling. If you are using homemade wrappers, they
can just be punched shut, but if you are using store-bought wrappers, make sure to wet the
edges of the wrapper all the way Cut off segments of the dough and roll them out into a dough
"snake" that is about 1" in diameter and however long you feel comfortable working with. Take
the snake and cut off ½" pieces, such that you have 1" x ½" 'pucks' of dough.
4. Go around with a dab of water before pinching shut. There are some very good videos on
Youtube that you can reference that can show how to properly fold, crimp, and pleat a dumpling
better than can be described here in text. However, it's totally fine if you just want to fold them
in half and close them up so they look a bit like a pierogi. The most important thing is that all of
the edges are fully pinched closed so the filling does not spill out when boiling them.
5. Continue until all dumplings have been made. As they are being made, they can be placed on
a cookie sheet lined with parchment paper so they don't stick. If the dumplings are not going to
be immediately eaten, or if you are making more than you'll eat in one sitting, they can be frozen
by placing the cookie sheet in the freezer, letting them freeze, then placing the frozen
dumplings into a Ziploc bag and kept in the freezer until ready to eat.
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CHINESE PORK AND CHIVE
DUMPLINGS

cont'd ...

Step 3: WRAPPING & COOKING CONT'D
6. Prepare a pot of water and let it come to a rolling boil. Carefully drop the dumplings into the
water and give it a stir to make sure they don't stick to the bottom of the pot. Stir occasionally.
Boil for 8 minutes if cooking from raw, or 15 minutes if cooking from frozen. Watch for the
"bellies" of the dumpling to puff up. That is a sign that they are done. As the chef, take
advantage of your chef's privilege to pull one out, cut it in half, and check to make sure they are
cooked through. It's probably worth checking a few just to make sure.

TRADITIONAL CHINESE DUMPLING SAUCE

1. In a small bowl, combine 2 parts Chinese black
vinegar to 1 part soy sauce, and a splash of sesame oil.
You can also add a dash of chili oil if you want a spicy
kick. I prefer to use Chinkiang brand black vinegar,
which is easily found at most Asian supermarkets. Feel
free to play around with this, though, and change the
taste to suit.

CHORIZO MAC N CHEESE

matt wert, cbs

Servings
prep time

8
10 mins

total time 45 mins
ingredients

1lb. ground chorizo sausage
1 box elbow macaroni
2 cans original Ro-Tel diced
tomatoes and green chiles
8 oz. shredded cheddar or
Mexican blend
½ c milk
1 stick of butter

preparation

1. Boil and cook macaroni. Drain and return to
pot over low heat.
2. While macaroni is cooking, brown the
chorizo, drain and return to the pan and cover
to keep warm.
3. Add milk, butter and cheese, and stir until
cheese starts to melt
4. Add chorizo and Ro-Tel and stir.
5. Cover pot and stir occasionally until all
ingredients are hot and cheese is fully melted.
6. Add salt and pepper to taste (optional)

66

67

GREEK-STYLE ROAST PORK
WITH HONEY GLAZE

chef matt crudder

ingredients

3 lbs. pork shoulder roast
3 lbs. potatoes, cut into wedges
juice of 3 oranges
juice of 2 lemons
2 T mustard
1 T honey
2 T olive oil
1 clove of garlic
some fresh rosemary
some fresh thyme
salt and freshly ground pepper

Preparation (4-6 servings)

1. Rub pork well with salt and place on large
baking dish. Peel and cut the potatoes into
wedges and place in dish.
2. Into a large bowl, add orange and lemon juice,
mustard, honey and olive oil. Blend with a
wooden spoon until the ingredients are combined
(for your convenience heat up the honey in the
microwave until liquid and easier to work with).
3. Pour the mixture over the pork and the
potatoes. Add one whole clove of garlic and
sprinkle the pork with some fresh rosemary.
Season the potatoes and sprinkle with fresh
thyme.
4. Bake uncovered for approx. 15-20 minutes in
preheated oven at 425°F or until nicely colored.
Remove the pork from the oven, cover with
aluminum foil and lower the heat to 350°F. Bake
for 1 more hour (add half a glass of hot water, if
the pan appears to be getting dry).

HAM & SPINACH LASAGNA
ROLL-UPS

lance wolin, dcc

ingredients

8 lasagna noodles
1 pkg (10 oz.) frozen chopped
spinach, thawed
⅓ c onion, finely chopped
2 cloves of garlic, minced
1 t vegetable oil
1 c ricotta cheese
½ c cooked ham, finely chopped
⅓ c parmesan cheese, grated
1 egg
½ t salt
⅙ t pepper

Preparation

1. Cook Lasagna noodles according to package
directions until just tender. Drain and set aside.
2. Meanwhile, squeeze spinach dry; chop fine
and set aside.
3. In a small skillet over medium heat, sauté
onion and garlic in oil for 5 minutes and then
remove from heat.
4. In a medium bowl, mix spinach, onion and
garlic, ricotta cheese, ham, parmesan cheese,
egg, salt and pepper. Spread mixture evenly on
lasagna noodle; roll up.
5. Pour all but ¾ c of the sauce in the bottom of
an ungreased 3 qt. shallow baking dish. Place
rolled noodles seam-side down, in sauce. Pour
remaining sauce over the top. Sprinkle rolls with
mozzarella cheese. Cover with foil, (if making
ahead refrigerate up to 24 hours).
6. Bake, covered, in a pre-heated 375°F oven for
40 to 50 minutes or until hot and bubbly.
*Prepare at least 1½-24 hours before serving
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HONEY MUSTARD GLAZED
HAM

chef matt crudder

ham ingredients

onion, chopped
10 cloves garlic, peeled
¼ c apple cider vinegar
¼ c stone ground mustard
1 c orange juice
10 whole cloves
10 lb. pit ham
½ c honey
½ c Dijon mustard
1 T Worcestershire sauce
1 c brown sugar

Preparation (12servings)

1. Preheat oven to 400°F. Add chopped onion,
garlic cloves, apple cider vinegar, stone ground
mustard, and orange juice to a large roasting pan,
stirring to combine.
2. Trim off tough outer skin of ham, then score
the remaining fat in a crosshatch patter. Place the
ham on the roasting rack over the liquid. Cover
the entire roasting rack with aluminum foil and
bake for 1 hour.
3. Remove the ham from the oven and remove
the foil. Baste the ham with the liquid, then
remove the rack from the roasting pan and set
aside.
4. Remove all whole cloves from the remaining
liquid in the pan. Pour the remaining liquid into a
pot, along with the honey, Dijon mustard,
Worcestershire sauce, and brown sugar. Whisk to
combine.
5. Bring the mixture to a boil over medium high
heat, then simmer until thick and reduced (about
10 minutes). Brush the glaze on to the ham then
transfer back to the roasting rack.
6. Bake the ham for 30-45 minutes, or until the
glaze is caramelized and the ham reaches 145°F.
7. Slice the ham, and serve.

Serve with drizzled Spiced
Pineapple Compote over ham
(see page 89 for recipe)

MAINS VEGETARIAN
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CHEESE ENCHILADAS

deirdre robinson, tdc

ingredients

8 oz. sharp cheddar cheese
1 pkg large flour tortillas
1 can (4 oz.) diced green chiles
1 can (10 oz.) diced tomatoes (I
prefer Ro-Tel with green chiles
mixed in)
1 can (10 oz.) red enchilada
sauce
Optional: shredded chicken,
ground beef, seafood or any
other protein

Story Behind the Recipe
One of my first jobs was a server in Chi-Chi’s
Mexican Restaurant. As part of my server training, I
had to work a shift in the kitchen. That is where I
learned how to roll enchiladas and shred chicken.
This simplified enchilada recipe grew out of that
experience.

preparation

1. Preheat oven to 350°F
2. Shred cheese and set approx. 25% aside.
3. Mix green chiles and diced tomatoes into
cheese and blend.
4. If you are including shredded chicken or
other protein, add to the cheese mixture.
5. Pour ⅓ of enchilada sauce into bottom of a
9x13 casserole dish and spread around.
6. Take approx. ⅓ c of filling (as much or as
little as you like), spread it across the ⅓ mark
of a tortilla. Fold the short end of the tortilla
over the filling and pull it tight to secure, then
roll the rest and lay it seam down in the
casserole dish. Repeat with tortillas until the
dish is full.
7. Pour remaining enchilada sauce across the
top of the dish and sprinkle with remaining
cheese.
8. Bake 30 minutes.

CHEESE QUESADILLAS

mo allibhai, tdc

ingredients

6 flour tortilla (8"), warmed
1½ c Monterey Jack cheese,
shredded (about 6 oz.)
2 medium green onion, sliced
(about ¼ c)
¾ c Pace® chunky salsa or
medium picante sauce
2 T canola oil

Story Behind the Recipe
One of my favorite quick and easy dishes and it’s
delicious!

preparation

1. Top half of each tortilla with 1/4 cup
cheese, 2 t green onions and 1 T salsa. Brush
the edges of the tortillas with water. Fold the
tortillas over the filling and press to seal.
2. Heat the oil in a 12" skillet over mediumhigh heat. Add the quesadillas and cook in
batches until lightly browned on both sides
and the cheese is melted. Serve with the
remaining salsa.
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ROASTED SWEET POTATO
TACOS

tracy caswell, tdc

ingredients

3 medium or 2 large sweet
potatoes or garnet yams, peeled

preparation

1. Preheat the oven to 400°F.
2. Mix the dried spices together in a small bowl. The

and diced into bite-sized pieces
3 - 4 t olive oil

mixture should be pleasantly tangy and smoky; taste
and adjust as needed.

1 t paprika or smoked paprika
powder
1 t cumin powder
½ t chipotle chili powder
1 t salt
1 t dried Mexican oregano
½ t dried coriander
1 t black pepper
6 oz. feta cheese, crumbled
½ c corn nuts, whole or crushed
4 - 5 large scallions or green
onions, sliced cross-wise
Corn tortillas

3. Toss the diced sweet potatoes in a large bowl with
olive oil, taking care to lightly coat each piece. Adjust
the olive oil as needed. Older sweet potatoes will be
drier and require more oil; fresher potatoes will need
less. Sprinkle liberally with the dried spice mixture and
toss to combine.
4. Spread the sweet potatoes evenly in a single layer
on a two baking sheets. Leaving space between the
pieces will help the potatoes roast rather than steam.
5. Roast the sweet potatoes for 10 minutes, then stir
with a large spoon to redistribute the pieces before
returning to the oven. Switch the sheets’ position in
the oven to ensure even cooking.

Lime wedges

6. Roast the sweet potatoes for an additional 6-12
minutes or until you are satisfied with the texture. The
time may vary significantly based on the size of the
pieces and the age of the sweet potatoes. Check and
taste often.
7. Once the potatoes are cooked, toast the tortillas in
a very lightly oiled pan on medium heat until they are
warmed through. A cast iron skillet will yield the best
texture.
8. To assemble, add the roasted sweet potatoes,
sliced scallions, crumbled feta, and crushed or whole
corn nuts to each tortilla. Squeeze a generous
amount of lime juice on each taco, and enjoy!

PASTAS
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BETTER THAN FETA PASTA

chad hrenko, dcc

Servings 3 - 4
total time 20 mins
ingredients

1 Box Rotini Pasta
1 Bag baby spinach
8oz. white mushrooms, sliced
1 container cherubs havenly salad
tomatoes
3 Boxes of Boursin Garlic & Fine
Herbs cheese
olive oil
salt
pepper
(Optional) ½ - 1 lb. roasted
rotisserie chicken

preparation

1. Heat oven to 380°F.
2. In medium glass baking dish, spread olive
oil covering dish.
3. Place Boursin cheeses in line in baking dish.
4. Half tomatoes and place around the cheese
5. Salt and pepper tomatoes and cheese.
6. Heat in oven for 25 minutes (proceed to
step 7 while in oven).
7. Sauté spinach and mushrooms, and
optional chicken.
8. Boil rotini pasta al dente, per box
instructions.
9. When oven timer goes off, mix everything in
large pot and serve.

BROCCOLI PESTO PASTA

stephanie hoey, tdc

Servings 6
total time 35 mins
ingredients

1 lb. cooked pasta of your choice,
pasta water reserved
4 c broccoli florets
2 c basil leaves, lightly packed
2 garlic cloves
¼ c pine nuts
1 c extra virgin olive oil
½ t salt
1 c Parmigiano-Reggiano, grated

preparation

1. In a large pot, bring water to a rapid boil.
2. Add broccoli and bring the water back up to
a boil for 2 minutes. *Do not drain the water*
3. Immediately transfer the broccoli with a
slotted spoon to a colander and place under
cold water to stop cooking.
4. Bring the water back to a boil and add your
favorite pasta and cook according to package
(reserve 1 c of pasta cooking water before
draining).
5. In a large blender or food processor, blend
together broccoli, basil, garlic, pine nuts, olive
oil, salt and Parmigiano-Reggiano until
smooth.
6. Slowly pour in 1 c of reserved pasta water
until a nice sauce is formed. (If sauce is too
thick, add more pasta water 1 T at a time).
5. Toss the hot pasta with the sauce until
completely coated.
* Top with extra Parmesan, pine nuts and chili
flakes if desired!

Nutrition Facts (per serving)
Calories 623; total fat 43g; cholesterol 65mg;
sodium 460mg; carbohydrate 47g; fiber 2g;
protein 16g; sugars 1g.
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BROWN BUTTER LOBSTER
RAVIOLI WITH TOMATO
CREAM SAUCE

kelley darling, tdc

Yield
prep time

Makes 30-40
60 mins

total time 90 mins
ingredients: TOMATO CREAM SAUCE
2 T olive oil
2 T butter
½ whole medium onion, finely
diced
4 cloves garlic, minced
1 can (15 oz) tomato sauce
1 can (15 oz) diced tomatoes
salt and pepper, to taste
1 c heavy cream
¼ c fresh parsley, chopped
¼ c freshly grated parmesan
cheese, plus more for serving

Story Behind the Recipe
My husband and I met on February 13, 2014 and we
have made this lobster ravioli recipe every year
since 2015 to celebrate this anniversary (it’s nice
because we can forego a commercial Valentine’s
Day for something more special to us). Why lobster
ravioli? Well, one of our first dinners together, he
prepared me lobster ravioli from Trader Joe’s which
I declared tasted like plastic with bottled Italian
dressing on it. I vowed to introduce him to some
real good food, and here we are. We’ve thoroughly
enjoyed this tradition and recipe.

ingredients: RAVIOLI FILLING
60-80 wonton wrappers (packages
located in the refrigerated section of the
grocery store)
3 lobster tails (preferably wild caught)
¼ lb. (about 9) uncooked shrimp, peeled,
deveined (preferably wild caught)
1 stick (½ c) butter
2 large cloves garlic, minced
¼ c fresh parsley, chopped
1 t lemon juice
1 t crushed red pepper flakes (optional)
8oz. (about 1 cup) ricotta cheese
½ t pepper, plus more to taste
½ t salt, plus more to taste
2 eggs
Wax paper, pastry brush

BROWN BUTTER LOBSTER
RAVIOLI WITH TOMATO
CREAM SAUCE

cont'd...

preparation
Filling: Place the lobster tails on a cutting board, using kitchen shears or a sharp knife, cut through
the top shell lengthwise. Gently pull the shells apart away from the meat. Heat a large pot of water
and steam the lobster tails and shrimp for about 7 minutes. Start checking the shrimp at about 4
minutes and maybe flip them around to the other side. Remove the lobster and shrimp and allow to
cool. Once cool, finely chop the meat. You basically want to mince the meat. Set aside.
Place butter in a small saucepan over medium heat and immediately begin whisking. Stir as it
bubbles, and after 2-3 minutes or so you should see brown bits appear on the bottom of the pan.
Remove from heat immediately and continue to whisk for another 30 seconds or so. Add the garlic
stir well. Add ¼ cup chopped fresh parsley, lemon juice, crushed pepper flakes (if using), salt and
pepper. Stir in the chopped lobster and shrimp. Add the ricotta cheese and mix well. Set the filling
aside.
Ravioli: Whisk 1-2 egg whites in a bowl. Set aside with a pastry brush.
Lay single wonton sheets spread out across a piece of wax paper (make sure there is space
between each sheet of pasta). Take a tablespoon of filling and place into the center of each wonton
sheet. Brush the exposed sides of each wonton sheet with egg whites. Lay a second sheet of
wonton on top and press the sides of the wonton sheets together to seal (you can also fold one
side slightly over another to seal even tighter). Continue making ravioli until you've used all the
lobster filling. At this point you can freeze the raviolis for later or boil.
Bring a large pot of salted water to a boil.
Tomato Cream Sauce: Heat butter and oil over medium heat. Add onions and sauté for 5 minutes
until they begin to soften and caramelize. Add the garlic and sauté for a minute or so. Pour in
tomato sauce, diced tomatoes, salt and pepper to taste. Stir and cook over low heat for 15 to 20
minutes, stirring occasionally. Using the back of a fork, break up any large chunks of tomato.
Remove from heat and stir in cream. Add cheese to taste, then check seasonings.
Cook the ravioli in the boiling water for 2 minutes, until it is floating. Remove from water and add
directly to tomato sauce. If desired, stir in pasta water to thin sauce. Stir in chopped parsley. Serve
with grated parmesan cheese and fresh parsley if desired.
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CHICKEN SAUSAGE
RIGATONI

courtney bruch, cbs

ingredients

1 red bell pepper, diced
2 scallions
18 oz. chicken sausage
12 oz. rigatoni pasta
2 T Italian seasoning
3 oz. tomato paste
8 oz. cream-based sauce
½ c parmesan cheese
1 c spinach, chopped
2 T basil, chopped
1 t olive oil
Salt & pepper, to taste
⅓ c water

prep time

5 mins

total time 25 mins
preparation (serves 4)
1. Bring a medium pot of salted water to a boil.
Core, deseed, and dice bell pepper. Trim and thinly
slice scallions, separating whites from greens.
2. Heat a drizzle of olive oil in a large pan over
medium-high heat. Add bell pepper and cook until
lightly browned and slightly softened, 3-4 minutes.
Add sausage and scallion whites to pan; cook,
breaking up meat into pieces, until browned and
cooked through, 4-6 minutes. Season with salt and
pepper.
3. Once water is boiling, add rigatoni to pot. Cook
until al dente, 10-12 minutes. Reserve ½ c pasta
cooking water, then drain.
4. While pasta cooks, stir Italian Seasoning and
tomato paste into pan with sausage mixture until
coated. Pour in ⅓ c plain water. Bring to a simmer
and cook for 1 minute, then reduce heat to low.
5. Pour cream sauce into pan with sauce. Stir in
chopped basil. Season with salt and pepper.
6. Add drained rigatoni to pan with sauce; add
spinach and toss to coat pasta. If needed, stir in
reserved pasta cooking water a splash at a time
until pasta is coated in a creamy sauce. Divide
pasta between bowls and top with Parmesan.
Sprinkle with a pinch of chili flakes, if desired, and
scallion greens and serve.

SEAFOOD PAELLA

chef matt crudder

ingredients

1 large onion, finely chopped
5 T olive oil
2 garlic cloves, crushed to a
paste or finely chopped
2 tomatoes, peeled and chopped
½ t sugar
Salt
1 t paprika
A good pinch of saffron threads
2 c risotto rice
3 c fish or chicken stock, plus
more if needed
1 c dry white wine
½ lb. shrimp
½ lb. scallops
½ lb. salmon, cubed

Preparation (serves 4)

1. Fry the onion in the oil in a 16" paella pan
until soft, stirring often.
2. Stir in the garlic, and before it begins to
color, add the tomatoes.
3. Add the sugar, salt to taste, paprika and
saffron and stir well (cook until the tomatoes
are reduced to a sauce and the oil is sizzling).
4. Add the rice and stir well until all the grains
are coated. (You can prepare the dish to this
point up to an hour in advance.)
5. Bring the stock and wine to a boil in a
saucepan. Pour over the rice, bring to a boil,
and add salt to taste (even if the broth tastes
a bit salty, it will not be salty when it is
absorbed by the rice). Stir well and spread the
rice out evenly in the pan (do not stir again).
6. Cook the rice over low heat for 18 to 20
minutes, moving the pan around and rotating
it so that the rice cooks evenly.
7. Lay the shrimp, scallops and salmon on top
after 10 minutes and turn them when they
have become pink on the first side.
8. Add a little more stock toward the end if
the rice seems too dry and you hear crackly
frying noises before it is done. When the rice
is done, turn off the heat and cover the pan
with a large piece of foil.
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SPICY SESAME NOODLES
WITH CHOPPED PEANUTS &
THAI BASIL

chef matt crudder

ingredients

1 T peanut oil

preparation (4-6 servings)

1. Heat peanut oil in small skillet over medium

2 T fresh ginger, minced and
peeled
2 garlic cloves, minced
3 T Asian sesame oil
2 T soy sauce
2 T balsamic vinegar
1½ T sugar
1 T (or more) Siracha or other
hot sauce
1½ t salt
1 lb. fresh Chinese egg noodles
or fresh angel hair pasta
12 green onions (white and pale
green parts only), thinly sliced
½ c roasted peanuts, coarsely
chopped

heat. Add ginger and garlic; sauté 1 minute.
Transfer to large bowl. Add next 6 ingredients;
whisk to blend.
2. Place noodles in sieve over sink. Separate
noodles with fingers and shake to remove
excess starch. Cook in large pot of boiling
salted water until just tender, stirring
occasionally. Drain and rinse under cold water
until cool. Drain thoroughly and transfer to
bowl with sauce.
3. Add sliced green onions and toss to coat
noodles. Let stand at room temperature until
noodles have absorbed dressing, tossing
occasionally, about 1 hour.
4. Stir in peanuts and Thai basil; toss again.
Season to taste with salt and pepper. Serve at

¼ c fresh Thai basil leaves ,
thinly sliced

room temperature.

SAUCES
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CAESAR SALAD DRESSING

joe wang, tdc

ingredients

1 egg yolk
1 T (15ml) juice from 1 lemon
2 oil-packed anchovy fillets, or more
to taste, up to 6 fillets
1 t (5ml) Worcestershire sauce
1 clove of garlic, minced (about 2 t)
½ oz. parmesan cheese, finely grated
(15g; about ¼ c)
⅓ c (80ml) canola oil
¼ c (60ml) extra-virgin olive oil
Kosher salt and freshly ground black
pepper

preparation

1. Combine egg yolk, lemon juice, anchovies,
Worcestershire sauce, garlic, and parmesan
cheese in the bottom of a cup that just fits the
head of an immersion blender, or in the bottom
of the mini chopper attachment of a food
processor. With blender or processor running,
slowly drizzle in canola oil until a smooth
emulsion forms. Transfer mixture to a medium
bowl.
2. Whisking constantly, slowly drizzle in ¼ c
extra-virgin olive oil. Season to taste
generously with salt and pepper.
*Caesar dressing can be stored in a sealed
container in the refrigerator for up to 5 days.

Story Behind the Recipe
I kind of hate bottled Caesar salad dressing. It’s
usually very creamy and has a little bit of a funky
factory taste to it. I have found that making the
dressing by hand, however, means that I can tailor
the taste of it to how I want: just the right amount
of garlic, pepper, and saltiness. All it takes is about
15 minutes of work, and the steps are basically
“pour everything into a bowl and whisk.” This recipe
can be done by hand with a whisk, but I prefer to use
the whisk attachment on a stand mixer, or the
whisk attachment on an immersion blender.
Basically, anything that’ll do the whisking for me,
although these days having a little bit of a forearm
workout is nice too.
This recipe was adapted from the Serious Eats
website. The original recipe was written by J. Kenji
Lopez-Alt.

GINGER MIRIN BUTTER
SAUCE

chef matt crudder

ingredients

¼ c garlic, chopped
2 T fresh ginger, peeled and
chopped
2 T sesame oil
1 c Dashi broth
½ c mirin
¼ c dark soy sauce
1 T garlic chilli sauce
½ c cold unsalted butter, diced
1 T fresh cilantro, chopped

Preparation

1. Heat a sauce pan over medium heat. Add the
garlic, ginger and sesame oil. Cook for 2 minutes.
2. Add in dashi, mirin, soy and garlic-chili sauce.
Heat the sauce, but do not bring to a boil.
3. Slowly add very cold diced butter, while
whisking continuously (it will thicken quickly).
4. Remove from heat, add the cilantro and check
the seasoning.
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GRAPE TOMATO
VINAIGRETTE
ingredients

¼ c red-wine vinegar
2½ T shallot, minced
2 t Dijon mustard
1 large garlic clove, minced and
mashed to a paste with ½ t salt
1 c extra-virgin olive oil
1½ T fresh basil, finely chopped
1 pt. cherry or grape tomatoes

Preparation (6 servings)

chef matt crudder

1. Whisk together vinegar, shallot, mustard, garlic
paste, and anchovy paste in a small bowl until
combined well.
2. Add oil in a slow stream, whisking until
emulsified.
3. Whisk in basil, salt and pepper to taste.
4. Toss tomatoes in bowl with dressing and salt
and pepper to taste.

HOMEMADE TARTAR SAUCE

chef matt crudder

ingredients

1 c mayonnaise
1 T prepared horseradish
2 T dill pickle, chopped
½ c scallions, thinly sliced
2 T flat-leaf parsley, finely
chopped
1 T lemon juice
Hot sauce, to taste

Preparation (1½ cups)

1. Mix all the tartar-sauce ingredients
together.
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KANSAS CITY - STYLE
BARBECUE SAUCE

chef matt crudder

ingredients

3 c ketchup
⅔ c dark brown sugar
½ c water
½ c white wine vinegar
½ c tomato paste
2 T yellow mustard
2 T Chile powder
1 T freshly ground pepper
1 t salt
1 t granulated onion powder
1 t granulated garlic powder
½ t ground ginger

Preparation (makes 1 quart)

1. In a medium saucepan, combine all the
ingredients and bring to a boil over moderate
heat. Reduce the heat to low and simmer the
sauce for 30 minutes, stirring often to prevent
scorching.

You may not want to make your own burnt
ends or ribs, but you can easily dress them with
your own sauce! This is also great on store
bought rotisserie chicken. Just cut the chicken
into pieces, dress liberally with sauce and bake in
the oven until hot. It’s also a great dipping sauce
for chicken fingers.

SALSA ROJA
ingredients

8 dried large guajillo, wiped
clean, stemmed, and seeded
4 dried chile de árbol, wiped
clean, stemmed, and seeded
1 white onion, cut into wedges
4 large garlic clove, chopped
2 c canned diced tomatoes in
juice
1 c orange juice
¼ c olive oil
Salt and pepper to taste

Preparation (4 cups)
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chef matt crudder

1. Heat a dry heavy medium skillet (not
nonstick) over medium heat until hot. Add
chilies, onions and garlic to the pan. Toast
chiles briefly on all sides, pressing flat with
tongs, until slightly softened (about 3
minutes), and then remove them. Allow the
onion and garlic to cook until darkly blistered.
2. In a small saucepan, simmer the chiles,
onions, garlic, tomato and orange juice until
tender (about 5-10 minutes).
3. Transfer to a blender and add olive oil, salt
and pepper. Blend until smooth (use caution
when blending hot liquids). Transfer to a bowl
and cool to room temperature.
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SPICED PINEAPPLE
COMPOTE

chef matt crudder

ingredients

1 pineapple, peeled, core
removed and chopped
½ c light brown sugar
½ c water
1 t curry or Garam Masala Spice
2 t cornstarch (optional)

Preparation (4 cups)

1. Combine all compote ingredients except
cornstarch to a medium saucepot and cook on
medium heat, stirring occasionally for about 15
minutes until pineapple is tender and juices are
syrupy (whisk in cornstarch 1 t at a time to
thicken sauce if desired).

TOMATO-CORN SALSA

chef matt crudder

ingredients

2 large ripe tomatoes, diced
2 red bell peppers, quartered and
seeded
3 ears fresh corn, husked
1 bunch green onions, trimmed
4 T (about) olive oil, divided
2 garlic cloves, minced
1 t ground cumin
2 T fresh lime juice
1 T bottled hot sauce
⅔ c fresh cilantro, chopped

Preparation (makes 6 cups)

1. Prepare barbecue (high heat).
2. Brush bell peppers, corn, and green onions
with some olive oil. Grill vegetables until well
charred in spots, turning occasionally with
tongs and removing pieces as they brown (5
minutes for green onions, 10 to 15 minutes
for bell peppers and corn). Cool slightly. Cut
bell peppers and green onions into ⅓" pieces.
Cut corn off cob.
3. Heat 2 T oil in heavy small skillet over
medium-high heat. Add garlic and cumin;
sauté until garlic begins to sizzle but does not
brown, about 30 seconds.
4. Pour into large bowl; mix in diced
tomatoes, lime juice and hot sauce. Mix in
vegetables. Season to taste with salt and
pepper. Cool completely; mix in cilantro.

90

CAKES & COOKIES

APPLE RING FRITTER

chef matt crudder

ingredients

3-4 crisp apples, such as Honey
Crisp, Fuji or Gala
oil (for frying)
2 c prepared pancake/waffle mix
2 c buttermilk (about)
½ c sugar
½ t cinnamon

Preparation (6-8 servings)

1. Preheat a large shallow pot full of about 2" of
oil over medium heat.
2. Combine your cinnamon and sugar for the
topping.
3. Mix the batter to the desired consistency. Add
the wet ingredients to the dry ingredients to avoid
lumps (the batter should be thick, but fluid).
4. Peel and slice the apples into round slices,
about ¼" thick. Cut out the core of your apples
using a small round cookie cutter.
5. Dip your apple slices into your batter and allow
excess batter to drip off.
6. Put a few slices at a time into the preheated oil
and allow to cook for a couple minutes, flipping
after the bottom half is a golden-brown color.
Then cook on bottom side until it is golden-brown,
too.
7. Remove from oil and place on some paper
towels to drip excess oil off.
8. Dip apple slices into cinnamon sugar mixture,
and coat on both sides.
9. Serve immediately.
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BLACK BOTTOM CUPCAKES

heather crudder, tdc

ingredients

1 pkg 8 oz. ⅓ less fat cream
cheese
⅓ c granulated sugar
1 egg
1¼ c semisweet chocolate chips
3 c all-purpose flour
2 c granulated sugar
½ c cocoa
2 t baking soda
2 c water
⅔ c canola oil
2 T white vinegar
2 t vanilla extract

Story Behind the Recipe
My Great Aunt Mary made these cupcakes every
time we came to visit. I have carried on that
tradition; making them for road trips, vacations to
the beach, holiday get-togethers and office parties,
which some of you may have experienced.

preparation

1. Pre-heat oven to 350 F. Fill muffin tins with
approximately 36 cupcake liners.
2. Beat together cream cheese, sugar and egg.
3. Add chocolate chips to mixture and set
aside.
4. Combine flour and next 3 ingredients
(through baking soda) in separate bowl.
5. Add water, oil, vinegar, and vanilla to flour
mixture and stir until well blended.
6. Fill cupcake liners ½ full.
7. Add 1 T cream cheese mixture on top.
8. Bake for about 20 minutes – cream cheese
should be white in color – not brown.
9. Cooking time may fluctuate based on your
oven.
10. Cool for 10 minutes in pan, then remove
and cool on a wire rack.
*Cupcakes can also be made in a mini muffin
pan with mini chocolate chips – reduce
cooking time to 15 minutes or so checking
cream cheese color for doneness. The mini
version taste just like truffles.

BLUEBERRY POUND CAKE

heather crudder, tdc

ingredients

2 c granulated sugar
½ c unsalted butter (room temp)
½ block ⅓ less-fat cream cheese,
softened
3 eggs
1 egg white
3 c all-purpose flour
2 c fresh or frozen blueberries
1 t baking powder
½ t baking soda
½ t salt
1 8oz. carton lemon low-fat
yogurt
2 t vanilla extract

preparation

1. Preheat oven to 350°F.
2. Cream together first 3 ingredients at medium
speed until well-blended.
3. Add eggs and egg white, 1 at a time, beating
well after each addition.
4. Place the flour into a mixing bowl, then spoon
2 tablespoons of that flour into smaller bowl,
set this aside.
5. Add the baking powder, baking soda, and salt
to the remaining flour. Stir to combine.
6. Add blueberries to the small bowl of flour;
toss well to coat berries.
7. Add the flour mixture to the creamed sugar
mixture, alternating with the yogurt (beginning
and ending with the flour mixture).
8. Lastly, fold in the vanilla and blueberries.
9. Prepare a fluted Bundt pan with a coating of
cooking spray. Pour in the cake batter.
10. Cook for 60 – 70 minutes or until a cake
tester inserted in center comes out clean.
11. Cool for 10 minutes in pan, then remove and
cool on a wire rack.
12. Cooking time may fluctuate based on your
oven.
*Batter can also be split into 2 loaf pans and
cooked for 40 to 45 minutes or so using the
cake tester in the center as above.

Story Behind the Recipe
I’ve made this cake for every family vacation for the
past 15 plus years. We pick blueberries in the
summer and freeze them to make this recipe yearround
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COCONUT MACAROONS

heather crudder, tdc

ingredients

4 large egg whites
1 14 oz. package sweetened
shredded coconut ( about 5
cups)
⅔ c granulated sugar
⅓ c all-purpose flour
¼ t salt
½ t vanilla extract
6 oz. bittersweet or semisweet
chocolate
1 t canola oil to every 4 to 6 oz.
chocolate used

Story Behind the Recipe
After making these in a baking class at the
Baltimore Chef Shop – they became a must for our
Christmas cookie list

preparation

1. Pre-heat oven to 325°F and link baking
sheets with parchment paper.
2. In medium bowl, combine the coconut, egg
whites, sugar, flour, salt, and vanilla.
3. Drop packed tablespoonfuls of the mixture
onto prepared cookie sheets, spacing them 1
inch apart.
4. Bake, rotating the baking sheets halfway
through, until lightly golden about 25 to 30
minutes.
5. Cool slightly on the baking sheets, then
transfer to wire racks to cool completely.
6. While they are cooling, prepare the
chocolate glaze.
7. Melt the chocolate and the oil together,
stirring to combine well. Keep warm.
8. When they are cooled, dip the bottom of
each macaroon in the chocolate and place on
a parchment-lined baking sheet.
9. Drizzle remaining chocolate over top of
macaroons.
10. Refrigerate until firm, 20 to 30 minutes.
*Store in airtight container at room
temperature for to 7 to 10 days.

DOUBLE TREE CHOCOLATE
CHIP COOKIES

heather crudder, tdc

ingredients

½ c rolled oats
2¼ c all-purpose flour
1½ t baking soda
1 t salt
¼ t cinnamon
1 c butter, softened
¾ c brown sugar, packed
¾ c granulated sugar
1½ t vanilla extract
½ t lemon juice
2 eggs
3 c semi-sweet chocolate chips
1½ c walnuts, chopped

Story Behind the Recipe
A friend made these one Christmas as her mom
worked at the hotel for years. We fell in love with
them instantly. They are the best chocolate chip
cookie ever with or without the nuts.

preparation

1. Pre-heat oven at 350°F and line baking
sheets with parchment paper.
2. Grind oats in a food processor or blend until
fine. Combine the ground oats with flour,
baking soda, salt, and cinnamon in a medium
bowl.
3. Cream together the butter, sugars, vanilla,
and lemon juice in another medium with an
electric mixer.
4. Add eggs and mix until smooth.
5. Stir the dry mixture into the wet mixture and
blend well.
6. Add the chocolate chips and nuts to the
dough mixing by hand until they are well
blended.
7. Spoon rounded ¼ c portions onto prepared
baking sheet about 2" apart.
8. Cook for 15-18 minutes or until cookies are
light brown and soft in the middle. Cooking
times may fluctuate based on your oven.
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GINGER PEACH SHORT
CAKES

chef matt crudder

ingredients

2 c all purpose flour
13 T sugar, divided
1 T baking powder
½ c (1 stick) chilled salted butter,
diced
½ c finely chopped crystallized
ginger, divided
½ c ginger ale
3 T plus 1¼ c chilled heavy
whipping cream, divided
4 large peaches, halved, thinly
sliced

Preparation (6 servings)

1. Preheat oven to 400°F. Line baking sheet with
parchment paper.
2. Whisk flour, 6 T of sugar, and baking powder in
a large bowl. Add butter and rub in with fingertips
until very coarse meal forms (oatmeal-size
flakes). Mix in ¼ c ginger.
3. Add ginger ale and 2 T cream. Toss until moist
clumps form.
4. Gather dough into 7" log. Cut crosswise into 6
equal rounds. Place on sheet, spaced apart.
5. Shape each into 2½" diameter round. Mix 1 T
cream and 1 T sugar in small bowl; brush over top
and sides of shortcakes.
6. Bake shortcakes until golden and tester
inserted into center comes out clean (20-22
minutes). Cool on sheet.
7. Meanwhile, toss peaches in large bowl with 4 T
sugar and remaining ¼ c ginger. Whisk remaining
1¼ c cream and 2 T sugar in medium bowl to
peaks.
8. Halve shortcakes horizontally. Place bottoms
on plates. Top each with peaches, whipped
cream, and shortcake top.

GRILLED APPLE PECAN
CUPS

amada saravia, dhs

ingredients

2 small apples
4 t butter, softened
3 T chopped pecans
1 T SPLENDA Brown Sugar Blend
1 t agave nectar (or light honey)
Cooking spray

Story Behind the Recipe

We enjoy having people over for dinner. We try to
be sensitive to any food restrictions. Thanks to the
Sharecare Wellness app, I found this AMAZING
dessert recipe that I love to make for my loved
ones with diabetes.

Preparation (Serves 6)
1. Peel and cut apples in half crosswise. Scoop
core out of center, leaving top and bottom of
apple intact.
2. In small bowl, blend softened butter and
agave nectar.
3. In center of each apple half, place one
teaspoon of butter-agave
mixture.
4. Sprinkle chopped pecans, dividing equally,
into each center. Dust apples with SPLENDA
Brown Sugar Blend.
5. Coat grill with cooking spray and preheat to
medium.
6. Place apples on grill and cook for 6-8
minutes, or until tender or warm. Watch closely
to avoid burning.

Nutrition Facts (per serving)
Calories 128.8; fat 7.9g; saturated fat 2.7g;
unsaturated fat 5.2g; sodium 32.4 mg;
carbohydrate 15.4g; fiber 2.3g; protein 0.7g;
sugars 12.3g; potassium 102.9mg
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LEMON BUTTER CAKE

thomas penny, dhs

the cake

3 c sugar
3 c all-purpose flour
¼ t salt
¼ t baking soda
1 c butter, softened
one 8 oz. container sour cream
6 large eggs
2 T vanilla extract

lemon glaze (makes ½ c)

• 1 c powdered sugar
• 2 T fresh lemon juice
• ½ t vanilla extract
• 1 t lemon rind, grated (optional)

Story Behind the Recipe
This recipe is one of my favorite “pre-vegan”
desserts.

preparations

1 . Mix first 9 cake ingredients in sequential order in a
mixing bowl.
2. Beat on low speed with a heavy-duty mixer for 1
minute. Stop and scrape down the sides.
3. Beat on medium speed for another 2 minutes
4. Spoon batter into 10" bundt cake pan.
5. Bake at 325°F for 90 minutes or until along wooden
toothpick inserted into the center of the cake comes
out clean.
6. Cool in pan on a wire rack for 10 minutes.
7. Flip upside down and remove from pan onto a
serving plate.
8. Stir together all glaze ingredients until smooth.
9. Drizzle evenly with the Lemon Glaze.

OATMEAL MOLASSES
COOKIES

chef matt crudder

ingredients

¾ c butter softened
1 c sugar
1 egg
¼ c molasses
1½ c flour
2 t baking soda
½ t salt
1 t cinnamon
¾ t cloves
¾ t ginger
2 c Old-Fashioned oats
½ c golden raisins; chopped

Preparation (yields 2 dozen)

1. Preheat oven to 350°F.
2. In a large bowl, use an electric mixer to cream
together butter and sugar. Add egg and
molasses. Mix until combined.
3. In a separate bowl, sift together flour, baking
soda, salt, cinnamon, cloves, and ginger. Add dry
ingredients to butter mixture and blend until
combined.
4. Stir in oatmeal and raisins.
5. Drop dough onto baking sheets. Dent the
center of each doughball with a small spoon or
your thumb.
6. Bake for approximately 8 minutes, or until just
golden brown (the cookies will still look soft,
which is fine. They will firm up a little bit as they
cool, but they will still be nice and chewy!)
7. Cool on pan for 1 minute, then remove to wire
racks to cool completely.
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QUICK FIXING CHOCOLATE
CHIP CAKE

aryn robinson, dres

ingredients
1 c oil

1 box devils food cake mix
1 instant chocolate pudding mix
2 eggs
1 c chocolate chips
1¼ c water

Preparation

1. Pour oil and mix around 9" x 13" bundt pan.
2. Add remaining ingredients and mix (with fork
and spoon).
4. Bake at 350°F for 35 minutes.
*Sprinkle with sunflower seeds before baking if
desired.

Fun Fact

Mix and bake in the same pan. Only the one dish
when it comes time for cleanup!

STRAWBERRY OATMEAL
BARS

heather crudder, tdc

ingredients

1 c butter, softened
2 c all -purpose flour
½ t baking powder
½ t baking soda
¼ t salt
2 c old fashion rolled oats
⅔ c light brown sugar, packed
1½ c strawberry jam (any flavor
jam or preserve would work, but
don’t use jelly)

Story Behind the Recipe
The bars make a great after-school snack, bake sale
item or served warm with ice cream. It is also a
perfect way to use up that jar of jam sitting in your
cabinet

Preparation (Serves 6)
1. Pre-heat oven to 375°F.
2. Coat a 9" x 13" pan with cooking spray.
3. Cream butter and brown sugar until well
blended.
4. In a smaller bowl, combine flour, baking
powder, baking soda, and salt.
5. Add the flour mixture to the butter mixture
stirring just until moist.
6. Stir rolled oats into mixture by hand.
7. Take 2 cups of mixture and press it into
bottom of prepared pan.
8. Spread jam on top of mixture in the pan
distributing evenly.
9. Crumble remaining mixture over the jam
pressing lightly.
10. Bake for 25 minutes (crumble should be
golden brown).
*Cooking time may fluctuate based on your
oven.
11. Cool for 15 minutes before cutting
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WHOLE WHEAT GINGER
SNAPS

heather crudder, tdc

ingredients

1 c butter
1½ c white sugar
2 eggs, beaten
1 c molasses
4 c whole wheat flour
1 T baking soda
2 t baking powder
1 T ginger, ground
1½ t nutmeg, ground
1½ t cloves, ground
1½ t allspice, ground
1½ t cinnamon, ground
1 c white sugar, for decoration

Story Behind the Recipe
Hard and crunchy Ginger Snaps are a thing of the
past with this recipe. These are soft and chewy and
full of flavor – a must have for my Christmas
cookie collection. It makes about 60 cookies

preparation

1. Pre-heat oven at 350°F and line baking
sheets with parchment paper.
2. In large bowl, cream together the butter
and 1½ c sugar until smooth.
3. Add eggs and then molasses. In a separate
bowl, combine the whole wheat flour, baking
soda, baking powder, ginger, nutmeg,
cinnamon, cloves, and allspice.
4. Stir the dry ingredients into the molasses
mixture just until blended.
5. I like to firm up the dough for about an hour
in the refrigerate before baking.
6. Roll the dough into small balls, then roll
them in the remaining white sugar.
7. Place cookies about 2" apart on the cookie
sheets and bake for 10-15 minutes until the
tops are cracked.
*Cooking times may fluctuate based on your
oven.
9. Cool on wire racks

DRINKS
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BLUSH VELVET GIN MARTINI

marie o'dea, dcc

ingredients

3.5 oz. pink gin
½ oz. olive brine
drizzle of extra virgin olive oil
splash of dry vermouth
olives for garnish

Preparation
1. Using a Mister, spray some vermouth in a
chilled coupe glass (or pour some vermouth in a
glass and swirl. Then pour out).
2. In a mixing glass, add gin, olive brine, olive oil
and ice.
3. Stir with a bar spoon until chilled.
4. Strain into a prepared glass.
5. Garnish with olives.

BOURBON CHERRY SMASH

marie o'dea, dcc

ingredients

2 oz. bourbon
1 lime, juiced
1 t simple syrup
4 cherries
club soda
thyme sprig for garnish

Preparation
1. Cut cherries in half and smash in a glass.
2. Add bourbon, lime juice, and 1 bar spoon of
simple syrup.
3. Stir and double strain into a glass filled with
ice cubes.
4. Top with club soda and garnish with a thyme
sprig.
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FRANKS'S SECRET EGGNOG

frank valentin, cbs retiree

ingredients

2 cans Coco Lopez crème of coconut
3 cans Carnation Goya coconut milk
4 cans Carnation evaporated milk
1 small can Carnation sweetened
condensed milk
3 egg yolks, whisked
2 T vanilla extract
Cinnamon powder to taste
Pint of Rum such as: Lemon Hart 151,
Cruzan, Gosling's Black Seal or DonQ
(in place of Bacardi 151, which is no
longer made)

Preparation
Blend well and serve over ice!

Story Behind the Recipe

Frank used to pedal his homemade 'secret' Eggnog
out of his car every Christmas. When he left
Donohoe, he was kind to share his delicious recipe!

MEXICAN MARTINI

marie o'dea, dcc

ingredients

2 oz. white tequila
1 oz. Cointreau
1 oz. fresh lime juice
oz. fresh Meyer lemon juice
oz. olive brine
tajin season for glass rim
olives and lime wheel for garnish

Preparation
1. Rim a chilled martini glass with tajin
seasoning.
2. Shake all ingredients with ice in a cocktail
shaker.
3. Strain into the martini glass and garnish with
olives and a lime wheel.
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TURKEY LEFTOVER
COOKING SHOW
RECIPES
- CHEF MATT

HERB RUBBED ROAST
TURKEY

chef matt crudder

ingredients

one 10-12 lbs. fresh turkey
1 stick butter, softened
1 T Poultry Seasoning or Italian
herbs
1 T Lemon pepper
Kosher salt
1 large onion, unpeeled and cut
in eighths
2 celery stalks, washed and cut
2 small carrots, peeled and cut
4 garlic cloves, cracked with the
back of a knife
6 sprigs fresh sage
2 bay leaves

Preparation (serves 12)

1. Preheat oven to 350°F.
2. Remove the neck and giblets, discard the liver.
Rinse the turkey inside and out, then pat dry.
3. Combine the salt, herbs blend and lemon pepper
in a small bowl and mix well. Sprinkle some in the
cavity of the turkey. Using your hands, rub the
softened butter over all the skin, then sprinkle on
the balance of the seasoning mix.
4. Place the neck, giblets, onion, celery, carrot,
garlic, fresh sage and bay leaves in the pan and
add enough water to cover the bottom to ¼" to
prevent the drippings from burning. Place the
turkey breast side down on a rack inside a roasting
pan.
5. Roast the turkey for 1½ to 2 hours, until fully
cooked to 165°F on an instant-read thermometer.
(To test this, put the thermometer into the breast
at an angle, so that you are testing the center of
the meat, likewise test the thickest part of the
thigh).
6. Remove from the oven and transfer the turkey to
a clean pan or platter, covering it loosely with
aluminum foil.
7. While the turkey is resting, remove the rack from
the pan. Remove the neck and giblets, reserving
them for later, then discard the aromatics.
8. Cut and serve.
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CIDER-SAGE PAN GRAVY

chef matt crudder

ingredients

1 bottle (12 oz.) hard apple cider
(sub: 1 c sweet cider + ½ c
water)
4 T butter or olive oil
4 T all-purpose flour
1 qt. good stock, turkey or
chicken
2 sprigs fresh sage, leaves
removed and chopped
Kosher salt and freshly ground
black pepper

Preparation (makes 4 cups)

1. Strain turkey pan drippings into a dish, let stand
5 minutes so fat rises to top and skim off any
excess fat.
2. Place the now empty roasting pan across 2
stove burners on medium-high.
3. Add hard cider and cook, stirring and scraping
up any browned bits (about 1 minute.) Add this to
the reserved pan drippings. Add prepared stock to
the juices, you should have 6 c of jus in total.
4. Add the butter or oil to the pan and heat until
glistening, then stir in the flour using a whisk. Cook
for about 2 minutes, trying to avoid lumps.
5. Add ½ c of the reserved jus and whisk well to
avoid lumps. Do this again with another ½ c; then a
third time. Now whisk in the remaining jus, about
4½ cups.
6. Add the reserved neck and giblet to the gravy
and bring to a boil. Lower the heat to a simmer and
cook for 10 minutes, stirring occasionally, ensure
that nothing is sticking to the pan.
7. Check for flavor and consistency, (cooking it
longer will make for a richer gravy).
8. Remove the neck and giblets.
9. Add the chopped fresh sage, season to taste
and serve.

HERB DRESSING WITH
MUSHROOMS & WALNUTS

chef matt crudder

ingredients

¼ cup butter (½ stick)
2 stalks celery, coarsely chopped
(about 1 c)
1 large onion, coarsely chopped
(about 1 c)
1 c sliced mushrooms (optional)
2½ c good stock or broth
14 oz. pkg Pepperidge Farm®
Herb Seasoned Stuffing
¼ c chopped fresh herbs
(parsley, rosemary, thyme, etc.)
½ c walnuts or pecans, chopped
(optional)

Preparation (12 SERVINGS)

1. Heat the oven to 350°F.
2. Heat the butter in a 3 qt. saucepan over
medium heat. Add the celery, onion and
mushrooms. Cook for 5 minutes or until tendercrisp, stirring occasionally.
3. Add broth to the saucepan and heat to a boil,
then remove the saucepan from the heat.
4. Add the fresh herbs and the chopped nuts and
stuffing; mix lightly, until bread is well coated.
Season to taste.
5. Spoon the stuffing mixture into a greased
9x13x2" baking dish or 3 qt. casserole. Cover the
baking dish with foil.
6. Bake for 20 minutes or until the stuffing
mixture is hot, then uncover and cook for 10-15
minutes more for a crunchy top.
* Make Ahead: Prepare as directed but do not
bake. Cover and refrigerate for up to 24 hours. To
bake, heat the oven to 350°F. Bake, as described
above.
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SPICED ROASTED SWEET
POTATO ROUNDS

chef matt crudder

ingredients

3 lbs. medium sweet potatoes,
washed well
¾ c orange juice
1½ T spice mix; curry, southwest,
Creole, pumpkin pie, etc.
kosher salt and fresh ground
black pepper
Olive oil pan spray

Preparation (12 SERVINGS)

1. Preheat oven to 425°F. Prepare a large baking
dish with the pan spray.
2. Cut potatoes into 1" thick round disks.
Place the sweet potato rounds in the dish, packed
tightly in one layer.
3. Pour the orange juice over the potatoes. Spray
the tops of the potatoes with the pan spray.
Sprinkle with your favorite spice mix, salt and
fresh ground pepper. Cover with aluminum foil.
4. Bake them for 20 minutes or until just tender.
Remove the foil and cook for another 10-12
minutes, until the juice has almost evaporated
and the tops of the potato are starting to brown.

SOUR CREAM
MASHED POTATOES

chef matt crudder

ingredients

4 lbs. boiling potatoes, peeled
1½ c milk
1½ c sour cream
Kosher salt and freshly ground
black pepper

Preparation (12 SERVINGS)

1. Cut the potatoes into 1" cubes and place them in
a large pot. Cover the potatoes with cold water and
add enough salt so the water tastes quite salty.
Bring to a boil, then lower the heat and simmer,
uncovered, for about 10 to 12 minutes, until the
potatoes fall apart easily when pierced with a fork.
2. Meanwhile, heat the milk and butter in a small
saucepan, making sure it doesn't boil. Set aside
until the potatoes are done.
3. As soon as the potatoes are tender, drain them
in a colander. Return the pan to the burner, turning
heat down to medium. Add the milk and bring to a
simmer. Return the potatoes to the pot and add
the sour cream. Mash well, as smooth or lumpy as
you like. Season with salt and pepper.
* Serve hot!
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GREEN BEANS WITH
FRIED ONIONS

chef matt crudder

ingredients

2 lbs. green beans, trimmed
2 T (¼ stick) butter
2 T olive oil
2 large garlic cloves, minced
¼ c chopped fresh parsley
1 T grated lemon peel
1 c French fried onions

Preparation (12 SERVINGS)

1. Cook beans in large pot of boiling salted water
until crisp-tender (about 4 minutes). Drain.
2. Place beans in bowl of ice water to cool. Drain
well.
3. Melt butter with oil in heavy large skillet over
medium-high heat. Add garlic and stir 30
seconds. Add beans and sauté until heated
through (about 5 minutes).
4. Stir in parsley and lemon peel. Season with salt
and pepper.
5. Transfer to platter and top with the fried
onions. Serve immediately.

HONEY BUTTER
SKILLET CORN
ingredients

¼ c butter
¼ c honey
16 oz. frozen corn, preferably
both yellow and white
4 oz. cream cheese cut into
chunks
kosher salt and fresh ground
black pepper
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Preparation (12 SERVINGS)

1. In a skillet pan, over medium-high heat, melt the
butter and honey. Once melted add the frozen
corn and cook for 5-8 minutes, stirring
occasionally, until cooked through.
2. Add cream cheese, salt, and pepper. Stir
together and let it cook, about 3-5 minutes, while
stirring occasionally.
3. Serve immediately.
* Leftovers keep well, covered in a container, and
stored in the fridge.
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POMEGRANATE-ORANGE
CRANBERRY SAUCE

chef matt crudder

ingredients

one 14 oz. can whole berry
cranberry sauce
1 c pomegranate seeds
1 medium navel orange, peeled
and sectioned
1 T grated orange zest
2 T honey

Preparation (makes 3 cups)

1. Removing the arils (seeds) from a
pomegranate: Cut the pomegranate in half at its
waist. Fill a wide bowl halfway with cool water.
Hold a piece of fruit with your fingers, have the
cut side down with space between the fruit and
your palm. Hold the fruit over the bowl. With your
other hand, firmly grip a wooden spoon and rap
the back of the pomegranate, repeating this until
most of the seeds have come out. Pick out any
white parts and any seeds that float on the water;
discard them. Drain the seeds well.
2. Wash and zest the orange. Peel the orange,
removing any white parts, seeds and core. Cut
into small pieces.
3. Place the prepared cranberry sauce into a bowl
with the orange pieces, zest and honey. Stir well
to combine, then add 1 c of pomegranate seeds
and stir again. Chill and serve.

SLOW COOKER
TURKEY STOCK
ingredients

bones, skin, drippings from a
roast turkey carcass (smaller
pieces are fine, too, like breasts
or legs)
1 onion peeled & quartered
2 carrots peeled & cut into
chunks
2 ribs celery washed & cut into
chunks
2 bay leaf
2 sprigs fresh sage
2 sprigs fresh thyme
Salt and freshly ground pepper
10 c water

Preparation (10 cups)
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1. Place the turkey bones, onion, carrots, celery,
bay leaves, herb sprigs, salt and pepper in the slow
cooker. Add the water. Cook on low overnight, 8 10 hours.
2. Strain the stock through a sieve, pressing on
solids to release all the liquid.
3. Chill in the refrigerator. As the fat rises to the top
and solidifies, you can remove this and discard.
4. Use in your recipe or freezer for longer storage
(up to 2 months in a standard refrigerator freezer).
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SOUTHERN-STYLE
CREAMED TURKEY

chef matt crudder

ingredients

1 c turkey stock (pg 118) or
water
one 10¾ oz. can cream of
mushroom soup
1½ c milk
2 c turkey gravy
4 c leftover turkey, pulled or
diced (pg 110)

Preparation (8 cups)

1. In a 3 qt. saucepan, bring the stock or water to a
boil.
2. Whisk in the cream of mushroom soup, followed
by the milk and gravy. Bring to a simmer and lower
the heat, cook, stirring very frequently, until
thickened (about 5 -7 minutes).
3. Add chopped turkey, salt, and pepper.
4. Let simmer about 10 minutes until turkey is
heated through. Serve over warm noodles, biscuits
or toast. Garnish with parsley, if you're feeling
fancy.

LEFTOVER THANKSGIVING
POT PIE

chef matt crudder

ingredients

2 T butter
1 small onion, chopped
¼ t dried thyme
1 c leftover green beans (pg 115)
cut to 1” OR 3 celery ribs, chopped
1 c leftover skillet corn (pg 116)
OR 3 carrots, chopped
1 c leftover sweet potato (pg 113)
cut to 1”, OR ⅔ cup frozen peas
3 T fresh parsley, chopped
1 c half-and-half cream
4 c Southern-Style Creamed
Turkey (pg 119)
salt and ground black pepper to
taste
1 can refrigerated flaky-style
biscuits (8 each)
1 egg yolk, beaten
1 T water
Pan spray

Preparation (6 servings)

1. Preheat oven to 350°F.
2. Melt butter in a skillet over medium-low heat.
Cook the onion and dry thyme (also the celery and
carrots, if using) until they are tender (about 10
minutes), stirring occasionally.
3. Stir in the green beans, corn (peas, if using),
parsley and half and half, season to taste. Cook,
stirring constantly, until the half and half starts to
steam, then add the creamed turkey. Stir gently to
combine.
4. Whisk in chicken broth and half-and-half and
cook until the sauce is thick and bubbling. Season
to taste with salt and black pepper and mix in the
chicken meat.
5. Prepare a 2 qt. baking dish with pan spray and
sprinkle the sweet potatoes evenly across the
bottom. Pour the turkey mixture over the potatoes;
spreading it evenly. Arrange biscuits on top of the
filling. In a small bowl, beat egg yolk with water;
brush egg yolk on the biscuits.
6. Bake in the preheated oven until the biscuits are
golden brown and the pie filling is bubbling (20 to
25 minutes). Let rest 10 minutes before serving.
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MASHED POTATO &
STUFFING WAFFLES

chef matt crudder

makes 6-7" round or 12
small square waffles
ingredients

3 c leftover dressing (pg 112)
3 c leftover mashed potatoes (pg 114)
¼ c finely chopped green onion
2 large eggs (lightly beaten)
2 T all-purpose flour (depending on
texture of batter)
Kosher salt and fresh ground black
pepper

Preparation

1. Preheat the waffle iron. Preheat the oven to
175°F and place an ovenproof metal cooling rack
in the center of the oven.
2. In a large bowl, gently mix the leftover stuffing,
mashed potatoes, eggs, green onions, 1 T of flour
and season with salt and pepper. Do not overmix.
If the batter feels too runny, mix in more flour.
3. When the waffle iron is ready, spray waffle
maker with oil. Scoop the batter in the waffle
maker (about 1 c per 7” round waffle, ½ c per
square on a 2x2 griddle), and bake for 5-6 minutes,
or until the waffles are golden and crispy on the
outside.
4. Transfer the waffles to the prepared metal
cooling rack (be sure not to stack waffles as this
will make it soggy) in the oven until serving.
5. Working in batches of 2 eggs, heat 1 T butter in
a small non-stick pan, until bubbling. Fry the eggs
to desired doneness. Repeat.
6. Place a portion of the creamed turkey on top of
each waffle, then top with 2 fried eggs. Serve
immediately.

TURKEY & SWEET
POTATO CHILI
ingredients

1 T oil
1 large onion
2 clove garlic
1½ t ground cumin
¾ t chili powder
½ t cinnamon
1 t cayenne pepper
2 c low-sodium chicken broth
1 lb. cooked turkey meat, diced
2 can green chiles
2 cans black or white beans, your
choice
1½ c cooked sweet potato
Kosher salt and fresh ground
black pepper
Garnishes: sour cream, Cheddar
cheese, Sliced scallions, Fresh
cilantro leaves
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Preparation (4 servings)

1. Heat an 8 qt. pot over high heat. Add the oil and
brown the onion, garlic and spices. Cook for 2
minutes and season with salt and pepper to taste.
2. Add the broth, turkey, green chiles and beans.
Bring the soup to a boil, then reduce heat to a
simmer.
3. Add the sweet potato and mix to combine.
Cover and cook for 30 – 45 minutes, stirring
occasionally to avoid sticking. Season to taste.
* Serve with sour cream, Cheddar cheese, radishes,
and cilantro, if desired.
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BBQ TURKEY SLIDERS
WITH SLAW

chef matt crudder

makes 4 sandwiches
slider ingredients

2½ c pulled cooked turkey (dark
meat is best) (pg110)
1½ c BBQ sauce
4 buttered and toasted
hamburger buns
pickles

slaw ingredients

3 c sliced green cabbage
3 T mayonnaise
2 t apple cider vinegar
2 t sugar
½ t celery seeds
salt & pepper to taste

Slider Preparation
1. Gently heat the turkey in the BBQ sauce.
2. Split and toast buns with butter.
3. Top the sandwiches with turkey, slaw and
pickles. Serve.

Slaw Preparation
1. Combine mayo, apple cider vinegar, sugar,
celery seeds, salt & pepper.
2. Add cabbage and toss to blend. Cover and
refrigerate until ready to use.

Top the sandwiches with turkey,
slaw and pickles. Serve.

BLACK FRIDAY BRUNCH
FOR LUNCH

chef matt crudder

ingredients

6 cups Southern-Style Creamed
Turkey (pg 119)
6 Mashed Potato & Stuffing
Waffles (pg 121)
2 T leftover Cider-Sage Pan
Gravy (pg 111)
1 T leftover Pomegranate-Orange
Cranberry Sauce (pg 117)
12 eggs
3 T butter

Plate a waffle and add some
butter. Top with turkey, gravy
and cranberry sauce. Add a fried
egg and voila!
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MEXICAN STREET
CORN BAKE

chef matt crudder

ingredients

16 oz. Honey Butter Skillet Corn
(pg 116)
¼ c mayonnaise
1 T lime juice
1 t chili powder
½ t garlic salt
Pinch of cayenne pepper
Salt and pepper, to taste
3 oz. crumbled queso fresco or
feta cheese
2 T chopped fresh cilantro, for
garnish

Preparation (4 servings)

1. Preheat oven to 350°F. Lightly grease a 2-3 qt.
casserole dish.
2. In a large bowl, mix corn, mayonnaise and lime
juice. Add chili powder, garlic salt, cayenne pepper
and mix well. Season with salt and pepper, to
taste.
3. Stir in half of the queso fresco or cotija.
4. Bake for 30-35 minutes, or until heated through
and bubbly. Before serving, sprinkle with remaining
cheese and chopped cilantro.

CRANBERRY CREAM
HAND PIES

chef matt crudder

ingredients

1 pkg refrigerated biscuit dough
(8 each, 19 oz.)
4 oz. cream cheese
1 egg yolk
1 c confectioners’ sugar
¾ c leftover cranberry sauce
(pg 117)
1 large egg white
Turbinado sugar, as needed

Preparation (8 hand pies)

1. Preheat the oven to 375°F. Line a baking
sheets with parchment paper.
2. Unwrap and separate the biscuit dough into
individual pieces. On a lightly floured surface, roll
each out into a ¼" thick circle. Transfer to the
sheets and refrigerate while you make the filling.
3. In a medium bowl and using an electric mixer
set on low, beat cream cheese, egg yolks,
confectioners' sugar until smooth (2-3 minutes).
Set aside.
4. Remove the baking sheets from the fridge.
Scoop a T of cheese filling into the center of each
dough round. Scoop a heaping T of cranberry
sauce on top of the cream cheese filling.
5. Lightly brush the perimeter of the dough with
water and then fold the dough in half over the
filling to create a half-circle shape. Crimp the
edge with a fork to seal.
6. In a small bowl, whisk the egg white with 1 T
water. Brush the top of each pie with the egg
wash and then sprinkle with turbinado sugar.
Bake the pies until they’re golden brown all over
(17 to 20 minutes). Cool completely.
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presented by the social committee

