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–1/2cupwarmwaterormilk
–2eggs+3yolks,1eggforwash
–1stickbutterfordough
–8ozMontereyJack,cubed
–8ozProvolone,cubed
–1teaspoonpepperflakesfortop-

ping
–1tablespoonbuttertobrush

Directions
1.Mixdrydoughingredientsin

bowl.Combinewarmwater,
eggs,yolk,andbutter.Addegg
mixturetoflourandkneadfor4-8
minutesinmixer.

2.Shapeintoballandmoveto
greasedbowl.Letrisefor1.5-2
hours.

3.Grease9inchcakepan,ortwo
smallerpanstosplitintosmaller
loaves.

4.Rolldoughto18x12"rectangle
onunflouredsurface.Distribute
cheeseevenlyandrollintoalog
~30incheslong.

5.Windintocoiloncakepanand
tuckendunderneath,letrisefor
1-1.5hours.

6.Preheatovento350F.
7.Brushloafwitheggwash,sprin-

kleonpepperflakes.Bake
around25minutesuntilgolden
brown.Rotateloafandtentwith
foil,cookforanother25min-
utesuntilinternaltemperatureis
190F.

8.Movetowirerackandbrushwith
butter.

YeastRolls
source:grandma’scookbook,prep-
time:10minutes,cook-time:1hour
Ingredients

–1packagedryyeast
–2cupswarmwater
–1/4cupsugar

–3/4cupoil
–1egg
–6cupsselfrisingflour

Directions
1.Inalargemixingbowl,mixyeast

in2cupswarmwater.Letstand
for10minutes.

2.Addsugar,eggs,andoilthen
mix.Addflourandstirwell.

3.Coverandplaceinrefrigeratorfor
atleasthalfaday.Doughwill
keepforaroundaweek.

4.Spoondoughintomuffintinsand
letriseatroomtemperaturefor
aroundanhour.

5.Bakeat350Funtilbrown.
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Breakfast
Angel Biscuits
source: postcard, servings: 30-35 bis-
cuits, prep-time: 10 mins, cook-time:
16-18 mins
Ingredients

– 5 cups all purpose flour
– 3T sugar
– 1t salt
– 1t baking soda
– 3t baking powder
– 2 packs active yeast
– 1/2 cup warm water
– 3/4 cup butter
– 2 cups buttermilk

Directions
1. Preheat oven to 375F.
2. Mix dry ingredients together.
3. Cut in shortening with pastry

blender.
4. Add buttermilk
5. Dissolve yeast in warm water in

smaller bowl, then add to flour
mixture.

6. Blend together and knead on
floured surface.

7. Roll out dough to 3/4" thickness,
cut biscuits and put on baking
sheet

8. Bake 16-18 minutes until golden
on top with cooked centers.

Bacon Gravy
source: https://www.allrecipes.c
om/recipe/161819/bacon-gravy-for
-biscuits/, servings: 5, prep-time: 10
mins, cook-time: 15 mins
Ingredients

– 4 thick slices bacon
– 1 cup milk, or as needed
– 1/4 cup all-purpose flour
– salt and pepper to taste

Directions
1. Cook the bacon in a deep skil-

let over medium heat until crisp,
about 10 minutes.

2. Remove bacon to a paper towel
lined plate and keep the grease in
the pan.

3. Gradually stir in the flour so that
no lumps form, then mix in the
milk, continuing to cook and stir
until thickened.

4. Crumble the bacon into the gravy
and season with salt and pepper
before serving.

Cinnamon Rolls
source: https://www.foodnetwork.co
m/recipes/blue-ribbon-cinnamon-r
olls-recipe-3416473
Dough

– 4 large eggs
– 3/4 cup granulated sugar (6

ounces)
– 1 teaspoon fine salt
– 2 cups lukewarm milk
– 1/2 cup (4 ounces) butter, at

room temperature
– 8 cups all-purpose flour, divided
– 2 tablespoons active dry yeast
– Oil, for brushing

Filling
– 2 cups packed brown sugar
– 3 tablespoons ground cinnamon
– 1/2 cup butter room temp

Frosting
– 1/4 cup butter, softened
– 4oz cream cheese, softened
– 1 teaspoon vanilla extract
– 1/8 teaspoon salt
– 1 1/2 teaspoons milk
– 1-1/2 cups confectioners’ sugar

Directions
1. Beat eggs, sugar, and salt to-

gether. Add warm milk, yeast,
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Ingredients
– 1/2 box macaroni
– Small pouch tuna
– 3 boiled eggs
– Small can peas
– 2 or 3 stalks of celery
– Mayonnaise
– Black pepper

Directions
1. Cook macaroni
2. Mix in bowl and chil

Onion Rings
source: https://www.allrecipes.com
/recipe/56236/best-ever-onion-ri
ngs/
Ingredients

– 2 eggs
– 1 cup milk
– 1 cup all-purpose flour
– 2 teaspoons baking powder
– 2 teaspoons onion salt
– 1 quart vegetable oil for frying
– 4 large onions, peeled and sliced

into rings

Directions
1. Whisk together eggs, milk, flour,

baking powder, and onion salt in
a bowl to make a smooth batter.

2. Heat the oil in a large saucepan
or deep fryer until a thermometer
reads 350 degrees F (175 degrees
C).

3. Dip the onion rings evenly into
the batter, then fry in the oil for 2
to 3 minutes, working in batches
if necessary, until the onion rings
are golden brown. With a slotted
spoon, remove the onion rings to
paper towels to drain. Serve hot.

Sally Lunn Buns
source: Tasting History, https://www.
youtube.com/watch?v=w36CYveyCxU

Ingredients
– 1 1/4cup (280ml) whole milk
– 6 tablespoons (85g) of butter at

room temperature
– 1/4 cup (50g) sugar
– 3 3/4 cup (450g) of bread flour

(or all purpose)
– 7g instant yeast or active dry

yeast.
– 2 eggs (Plus an extra egg for the

egg wash)
– The zest of 1 lemon
– 1 1/2 teaspoons of salt
– 2-3 saffron threads (optional; for

color only)

Directions
1. Warm milk to 90-110F, add yeast.

Mix in sugar and butter.
2. Sift flour into mixer. Add starter,

lemon zest, eggs, and salt. Work
dough until sticky, around 8 min-
utes in a mixer.

3. Cover and rise 60-90 minutes or
until doubled.

4. Punch down on a lightly floured
surface, split into 3 or 6 pieces.
Shape into balls and place on a
baking sheet. Cover and rise for
45-60 minutes.

5. Preheat oven to 400F, make egg
wash with an egg and a table-
spoon of water. Brush onto buns.

6. Bake for 15 minutes, or until the
internal temperature is 190-200F.

Spicy Cheese Bread
source: https://www.browneyedbaker
.com/spicy-cheese-bread/
Ingredients

– 3 1/4 cups flour
– 1/4 cup sugar
– 1 tablespoon instant yeast
– 1 1/2 teaspoons red pepper flakes
– 1 1/4 teaspoons salt

19



andbutter.Slowlyadd6cups
offlour,thenaddmoreuntil
theconsistencyisright.Knead
inmixer7minutesonmedium
speed.

2.Formballwithdoughandmove
togreasedbowl,thencovertorise
foranhour.

3.Preheatovento350F.Spread
doughinto1.5x2ftrectangle.
Spreadbutterondoughthen
coverwithbrownsugarandcin-
namon.Rollupandcutinto
sliceswithkitchenshears.Bake
inpanforaround15minutes,
thencool.

4.Foricing,whisktogethersoftened
butter,creamcheese,vanilla,
salt,andmilk.Slowlywhiskin
powderedsugar.

Crepes
source:https://www.bettycrocker
.com/recipes/crepes/d1a32347-ba8
8-4ddf-998b-d6f9e4dd74c3,servings:
12,prep-time:10minutes,ready-in:35
minutes
Ingredients

–11/2cupsall-purposeflour
–1tablespoongranulatedsugar
–1/2teaspoonbakingpowder
–1/2teaspoonsalt
–2cupsmilk
–2tablespoonsbutter,melted
–1/2teaspoonvanilla
–2eggs

Directions
1.Mixflour,sugar,bakingpowder,

andsaltinbowl.Stirinmilk,2
tablespoonsbutter,vanilla,and
eggs.Beatwithwhiskuntil
smooth.

2.Butterpanandheatuntilbubbly.
Pouronenoughbattertolightly
coverthebottom,andcookuntil

lightbrownbeforecarefullyflip-
ping.

DutchBaby
source:https://cooking.nytimes.co
m/recipes/6648-dutch-baby,ready-
in:40minutes
Ingredients

–3eggs
–1/2cupflour
–1/2cupmilk
–1tablespoonsugar
–Pinchofnutmeg
–4tablespoonsunsaltedbutter
–Syrup,preserves,confectioners’

sugarorcinnamonsugar

Directions
1.Preheatovento425degrees.
2.Whiskeggs,flour,milk,sugar

andnutmeguntilsmooth.
3.Placebutterinaheavy10-inch

skilletorbakingdishandplace
intheoven.Assoonasthebut-
terhasmelted,addthebatter
tothepan,returnpantothe
ovenandbakefor20minutes,
untilthepancakeispuffedand
golden.Loweroventemperature
to300degreesandbakefivemin-
uteslonger.

4.Removepancakefromoven,cut
intowedges
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Directions
1.Inabowl,combinethefirstseven

ingredients.
2.Stirinthebluecheese.
3.Coverandchillatleast2hours.

Storeintherefrigerator.

ChickenEnchaladaSoup
source:copykatrecipes,Makes11/2
gallonsor16-20servings.
Ingredients

–1/2c.Vegetableoil
–1/4c.Chickenbase
–3c.DicedYellowonions
–2tsp.groundCumin
–2tsp.Chilipowder
–2tsp.granulatedgarlic
–1/2tsp.Cayennepepper
–2c.MasaHarina
–4quartsWaterdivided
–2c.crushedTomatoes
–1/2lb.processedAmerican

cheese,cutinsmallcubes
–3lb.cooked,cubedchicken

Directions
1.Inalargepot,placeoil,chicken

base,onionandspices.Saute
untilonionsaresoftandclear,
about5minutes.

2.Inanothercontainer,combine
masaHarinawith1quartwater.
Stiruntilalllumpsdissolve.Add
tosauteedonionsandbringtoa
boil.

3.Oncemixturestartstobub-
ble,continuecooking2-3min-
utes,stirringconstantly.This
willeliminateanyrawtastefrom
MasaHarina.

4.Addremaining3quartswaterto
pot.Addtomatoes;letmixture
returntoboilstirringoccasion-
ally.

5.Addcheesetosoup.Cookstirring
occasionally,untilcheesemelts.

6.Addchicken;heatthrough.
7.PicodeGallo:CombineDiced

tomatoes,Dicedseededfresh
jalapenos,Choppedredonion,
Choppedfreshcilantro,andtoss
withlemonjuice.Allowtomar-
inateforatleastafewhours,
drainoffjuicebeforeserving.

CreamTuna
source:bema
Ingredients

–1onion
–Familypouchtuna
–Smallcanpeas
–1canMilk

Directions
1.Chopuponionandbrown.
2.Mixintuna,peas,andmilk.
3.Cookonstovefor5minutes.

GarlicAioli
source:https://www.allrecipes.com
/recipe/213608/garlic-aioli,serv-
ings:8,prep-time:10mins
Ingredients

–3/4cupmayonnaise
–3clovesgarlic,minced
–21/2tablespoonslemonjuice
–3/4teaspoonsalt
–1/2teaspoongroundblackpep-

per

Directions
1.Mixmayonnaise,garlic,lemon

juice,salt,andpepperinabowl.
Coverandrefrigerateforatleast
30minutesbeforeserving.

MacaroniSalad
source:bema
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Eggs Benedict
source: https://www.allrecipes.c
om/recipe/17205/eggs-benedict/,
servings: 4, prep-time: 25 mins, cook-
time: 5 mins
Ingredients

– 4 egg yolks
– 3 1/2 tablespoons lemon juice
– 1 pinch ground white pepper
– 1/2 teaspoon Worcestershire

sauce
– 1 tablespoon water
– 1 cup butter, melted
– 1/4 teaspoon salt
– 8 eggs
– 1 teaspoon distilled white vinegar
– 8 strips Canadian-style bacon
– 4 English muffins, split
– 2 tablespoons butter, softened

Directions
1. Fill double boiler part way with

water and bring to a gentle
simmer. In top of double
boiler, whisk together egg yolks,
lemon juice, pepper, Worcester-
shire sauce, and 1 tablespoon wa-
ter.

2. Slowly add melted butter to sauce
while whisking constantly. Add
more water if it starts to get too
thick. Once butter is incorpo-
rated, whisk in salt and remove
from heat. Cover to keep warm.

3. Fill a large saucepan with 3
inches of water. Bring water to
a gentle simmer and add vinegar.
Swirl the water to form a vor-
tex, and crack eggs into the wa-
ter carefully. Cook eggs until the
whites are solid with a soft yolk,
then remove and set on a plate.

4. Cook bacon in a pan and toast
english muffins.

5. Spread butter on muffins, add ba-
con, egg, and sauce.

Pancakes
source: https://www.bettycrocker
.com/recipes/classic-pancakes/77
a89da1-fd56-494b-874a-55f9195c14
13, servings: 9, prep-time: 15 minutes,
ready-in: 15 minutes
Ingredients

– 1 egg
– 1 cup all-purpose flour or whole

wheat flour
– 1 tablespoon sugar
– 3 teaspoons baking powder
– 1/4 teaspoon salt
– 3/4 cup milk
– 2 tablespoons vegetable oil or

melted butter

Directions
1. Beat egg with whisk until fluffy.

Stir in remaining ingredients un-
til batter is slightly lumpy.

2. Heat pan over medium-high heat,
melt butter once warm.

3. Pour batter in and cook until
bubbly on top and dry on the
edges before flipping. Cook other
side until golden brown.

Canning
Coffee Jelly
source: https://www.foodiewithfami
ly.com/coffee-jelly/, servings: 5-6
8oz jars
Ingredients

– 4 cups VERY strongly brewed
coffee preferably a darker roast

– 1/4 cup lemon juice
– 5 1/2 cups granulated sugar
– 1 1/3 cups Dutch gel pectin
– 5 to 6 jelly jars with new two-

piece lids. 8 ounce

Directions
1. Stir coffee and lemon juice to-

gether and boil at high heat.
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Spicy Ahi Tuna Poke Bowl
source: https://mangomura.com/re
cipe/spicy-ahi-tuna-poke-bowl/,
servings: 2 people, prep-time: 10 mins,
ready-in: 10 mins
Ingredients

– 280 g ahi tuna (a little more than
1/2 lbs)

– 20 g chopped onion (0.7oz)
– 1 green onion
– 1 clove garlic
– 1 tbsp mayonnaise
– 2 tsp Sriracha sauce
– 1.5 tbsp soy sauce
– 1 tsp salt
– 2 tsp sesame oil
– 1/2 tsp chili flakes
– 1/2 avocado (optional)
– sesame seeds
– chopped green onion
– 2 bowls cooked rice

Directions
1. Cook the rice according to in-

structions or in a rice cooker.
(You can do this step later. It
depends on how long you’re go-
ing to marinate poke.)

2. Slice onion thinly then cut into
1/2 inch length. Cut green onions
into thin slices.

3. Make spicy sauce by mixing may-
onnaise and sriracha sauce and
set aside.

4. Cut the ahi tuna into bite size
pieces.

5. In a large bowl, put the ahi tuna,
soy sauce, sesame oil, salt, chili
flakes, onions and green onions.
Stir gently and combine.

6. Let it sit in the fridge for about 2
hours. (If you want to eat it right
away, skip this step. )

7. Add the spicy sauce to the bowl
and mix well. (You can add spicy

sauce when you add all other sea-
sonings too. )

8. Right before serving, slice the av-
ocado.

9. Arrange your poke bowl with a
scoop of rice, poke and avocado.
Sprinkle sesame seeds and green
onions on top.

Turkey Jook
source: bema
Ingredients

– 1/4 cup soy sauce
– Turkey carcas
– Celery
– Onions
– 1 cup rice
– 8 cups water

Directions
1. Put turkey carcas in crock pot

with water. Add celery, onions,
soy sauce.

2. Cook 4-5 hours on low.
3. Remove bones and stir.
4. Add rice and cook for around 30-

40 more minutes.

Sides
Blue Cheese Dressing
source: https://www.tasteofhome.co
m/recipes/blue-cheese-dressing/,
servings: 2 cups., prep-time: 5 minutes,
ready-in: 5 minutes
Ingredients

– 1-1/2 cups mayonnaise
– 1/2 cup sour cream
– 1/4 cup cider vinegar
– 4 teaspoons sugar
– 1/2 teaspoon ground mustard
– 1/2 teaspoon garlic powder
– 1/2 teaspoon onion powder
– 1 cup (4 ounces) crumbled blue

cheese
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2.Mixsugarandpectininanother
bowl.

3.Whiskinsugarandpectin,bring
toarollingboilfor1minute.

4.Ladleintosterilizedjarsandboil
for10minutes.

DillPickles
source:https://www.tasteofhome.
com/recipes/grandma-s-dill-pickl
es/,servings:9quarts.,prep-time:50
minutes,cook-time:15minutes,ready-
in:1hour,5minutes
Ingredients

–11cupswater
–5cupswhitevinegar
–1cupcanningsalt
–12poundspicklingcucumbers,

quarteredorhalvedlengthwise
–9dillsprigsorheads
–18garliccloves
–18driedhotchilies

Directions
1.Inastockpot,bringwater,vine-

garandsalttoaboil;boil10min-
utes.

2.Packcucumbersintoninehot
quartjarswithin1/2in.oftop.

3.Placeonedillhead,twogarlic
clovesandtwopeppersineach
jar.

4.Carefullyladlehotmixtureinto
jars,leaving1/2-in.headspace.

5.Removeairbubblesandad-
justheadspace,ifnecessary,by
addinghotmixture.Wiperims.
Centerlidsonjars;screwon
bandsuntilfingertiptight.

6.Placejarsintocannerwithsim-
meringwater,ensuringthatthey
arecompletelycoveredwithwa-
ter.Bringtoaboil;processfor15
minutes.Removejarsandcool.

HabaneroJam
source:https://www.chilipeppermad
ness.com/chili-pepper-recipes/je
llies/habanero-pepper-jam/
Ingredients

–1/2poundhabaneropeppers
chopped

–4cupsgranulatedsugar
–11/4cupscidervinegar
–1/4cuplemonjuice
–1teaspoonsalt
–3ouncesliquidfruitpectin
–4dropsfoodcoloringifpreferred

Directions
1.Addthehabaneropeppersto

afoodprocessorandpulse
themuntiltheyareveryfinely
chopped.Donotoverdoitor
you’llwindupwithapuree.

2.Scoopoutthepeppersandaddto
alargepan.

3.Addsugar,vinegar,lemonjuice,
andsalt.

4.Bringtoaboilthenreduceheat
tolowandsimmerforabout10
minutes.

5.Returnheattohighandbring
mixturetoarollingboil.Stir
inpectinandboilfor1minute,
stirringconstantly.Removefrom
heat.

6.Ifusingfoodcoloring,additnow
andstir.

7.Ladlejamintosterilizedjarsand
cover.

8.Processjarsinaboilinghotwater
bathfor10minutes.

9.Removeandletcoolovernight.
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SesameChicken
source:https://soupeduprecipes.co
m/sesame-chicken/
Ingredients

–1lbchickenthighcutinto1.5
inchescubes

–2clovesofgarlic
–blackpeppertotaste
–1.5tspofsoysauce
–1/2tspofsalt
–3/8tspofbakingsoda
–1eggwhite
–0.5tbspofstarchaddittothe

marinade
–1cupofPotatostarchuseitto

coatthechicken
–2tbspofHoney
–3tbspofbrownsugar
–2.5tbspofSoysauce
–3tbspofwater
–2.5tbspofketchup
–1tbspofvinegar
–Potatostarchwatertothicken

thesauce2tspofpotatostarch
mixedwith2tspofwater

–1tbspofsesameoil
–1.5tbspofToastedsesameseeds
–Dicedscallionasgarnish

Directions
1.Cutchickeninto1inchcubes
2.Marinatechickenwith1tspof

gratedgarlic,1.5tspofsoysauce,
1/2tspofsalt,someblackpepper
totaste,3/8tspofbakingsoda,1
eggwhite,and1/2tbspofstarch.
Mixuntilwellcombined.Cover
andletsitfor40mins

3.Heatoilto380F.Preparestarch
onplatefordippingchicken

4.Takeeachpieceandcoverin
starchbeforeplacingitinthe
fryer.

5.Fryeachbatchuntilgolden,tem-
peratureshouldbe165F.Place
onapapertowelorcoolingrack.

6.Tomakesauce,getalargebowel
andadd3tbspofbrownsugar,2
tbspofliquidhoney,2.5tbspof
soysauce,2.5tbspofketchup,3
tbspofwater,1tbspofvinegar.

SpamFriedRice
source:yungmysterymane
Ingredients:

–1cupofcookedrice,cooled
–1egg
–2slicesofSpam(or1SpamSin-

gle)
–3tablespoonsofricegrainoil
–1tablespoonofshoyusoysauce
–1tablespoonofmincedgarlic
–1teaspoonofbutter
–Ichimitogarashi(redpepper)
–salt
–crackedblackpepper
–driedparsley

Directions:
1.Fryspaminapanuntilcripbut

notburned.
2.Cutspamintosmallcubesand

setaside.
3.Putteaspoonofbutterinpanand

settomediumheat.Scramble
eggandaddblackpepper,salt,
redpepper,andparsley.Addto
bowlwithspamandcoverwitha
papertowel.

4.Add3tablespoonsofricegrainoil
topanwithmincedgarlic,salt,
blackpepper,parsley,andred
pepper.Swirlinpanandcook
garlic.

5.Oncegarlicisgoldenbrown,add
tablespoonofshoyu,stir,andadd
rice.

6.Cookriceuntilgoldenwhilestir-
ring,thenaddspamandeggand
continuetostir.
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Homemade Ketchup
source: https://www.simplycanning.
com/homemade-ketchup/
Ingredients

– 4 quarts tomato puree or chopped
tomatoes

– 1 cup chopped onion
– 1/2 cup chopped sweet pepper, or

jalapeños for spicy ketchup
– 1 1/2 cups vinegar
– 1 Tbsp. canning salt
– 1/4 tsp. ground allspice
– 1 stick cinnamon
– 3/4 cup sugar

Directions
1. Prepare jars and start heating

boiling water bath.
2. Blend tomatoes, onions, and pep-

pers and add to large pot.
3. Heat to a boil until thickened.
4. Add vinegar, salt, sugar, and

other seasonings.
5. Cook again and thicken.
6. Pour into sterile jars, leaving 1/4"

headspace.
7. Clean rims and steal with lids,

boil in canner for 10 minutes.

Homemade Sriracha
source: https://freshbitesdaily.co
m/sriracha/
Ingredients

– 1 pound peppers (Choose care-
fully for color and heat.)

– 2 heads of garlic
– 2 1/2 cups distilled white vinegar
– 2 tablespoons sugar or honey
– 1 tablespoon sea salt

Directions
1. Wash the peppers and spread

them out to dry.
2. Cut off the pepper tops and dis-

card.

3. Slice the peppers in half. Remove
and discard the seeds and mem-
branes.

4. Peel and mince the garlic cloves.
5. Pour the vinegar, sugar and salt

into a non-reactive container. I
used a glass gallon jar for this.
Mix until the sugar and salt have
dissolved into the vinegar.

6. Add th peppers and garlic to the
vinegar mix. Cover and refriger-
ate overnight.

7. This next day strain the gar-
lic and chilis from the vinegar.
Strain the vinegar into a large
saucepan.

8. Cook the vinegar until it is re-
duced by half.

9. Add the strained peppers and
garlic to the reduced vinegar and
continue cooking until the pep-
pers and garlic are completely
soft, cooked through.

10. Blend the cooked sauce in a food
processor. Careful! This sauce is
hot in more ways than one.

11. Return the blended Sriracha to
the sauce pan and keep it at a low
simmer while canning it.

Jalapeño Jam
source: https://www.allrecipes.c
om/recipe/47520/jalapeno-jelly/,
servings: 32, prep-time: 20 mins, cook-
time: 45 mins
Ingredients

– 1 large green bell pepper
– 12 jalapeño peppers
– 1- 1/2 cups apple cider vinegar
– 1 pinch salt
– 4- 1/4 cups granulated sugar
– 4 ounces liquid pectin
– 4 jalapeño peppers, seeded and

finely chopped
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5. Remove chicken from oil and
place on a cooling rack over a
cookie sheet or on to paper towels
to absorb excess oil.

6. ENJOY!

Peanut Butter Chicken
source: https://www.thecookingfood
ie.com/recipe/Peanut-Butter-Chic
ken-Recipe, servings: 5, prep-time: 20
minutes, cook-time: 30 minutes
Ingredients

– 800g (1 3/4 pounds) chicken
breast

– 1/2 cup (125g) peanut butter
– 2 tablespoons soy sauce
– 2 tablespoons lemon juice
– 2 tablespoons honey
– 1 cup (240ml) coconut

milk/cream
– 1 tablespoon grated ginger
– 3 garlic cloves
– 1/2 teaspoon salt
– 1/2 teaspoon black pepper
– 1/4 teaspoon cumin
– 2-3 tablespoons vegetable oil
– 1/4 cup (37g) sesame seeds

Directions
1. Cut the chicken breast into small

cubes.
2. In a large bowl mix peanut but-

ter, soy sauce, lemon juice, honey,
coconut milk, grated ginger and
grated garlic.

3. In a large pan heat oil, add
chicken cubes and cook for 5-6
minutes, until fully cooked. Sea-
son with salt, pepper and cumin.
Add the peanut butter mixture,
sesame seeds, stir well, cook for
4-5 minutes, until thickens.

4. Serve with rice and chopped
herbs.

Pizza
source: Dough recipe from https://ww
w.youtube.com/watch?v=FJxJhbCFs
co
Dough

– 1/2 cup warm water
– 1/2 tsp sugar
– 1 tsp yeast
– 1 tsp olive oil
– 1/2 tsp salt
– 1 cup bread flour

Instructions
1. Mix warm water with yeast and

sugar, leave for a few minutes to
bloom.

2. Add oil and salt, then mix in
flour. Fold dough into ball, then
move to an oiled container to fer-
ment in the fridge for a day to a
week.

3. Remove dough from container
and press into an oiled skillet. Go
a bit up the edges of the pan to
allow it to contract a bit as it rises
for ~30 minutes.

4. Cook dough in skillet without any
toppings or sauce until the bot-
tom is browned as much as you
like, usually a few minutes.

5. Remove from heat and add sauce,
cheese, and any other toppings. I
used 1/3 cup of pasta sauce made
with onions and tomatoes from
the garden, mixed with a tea-
spoon of sugar and a tablespoon
of olive oil. For the cheese, I used
monterey jack, but low fat moz-
zarella would be less greasy.

6. Cook under the broiler on high
for 5-10 minutes, until the cheese
is melted and browned.

7. Carefully remove from pan and
place on a cooling rack. Let it
cool a few minutes before cutting
into it.
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Directions
1.Blendpepperstogetheruntil

finelychopped.Addvinegarto
helpblending.

2.Stirpeppersinlargesaucepan
withcidervinegar.Bringtoa
boilandsimmerfor15-20min-
utes.

3.Addsugarandbringtoarolling
boil.Stirinpectinandboilfor1
minute.

4.Ladleintosterilejarsandboilfor
10minutes.

PickledJalapeñoPeppers
source:https://vanillaandbean.com
/pickled-jalapeno-peppers/,serv-
ings:3x16ozjars,prep-time:20min-
utes,cook-time:15minutes
Ingredients

–11/2lbs(675g)JalapeñoPeppers
–2C(530g)Water
–2C(515g)DistilledWhiteVine-

gar
–2TbsFineSeaSalt
–2TbsCaneSugar
–2FatClovesofGarlicminced

Directions
1.Sterilizethree16ozjarsandlids

inaboilingwaterbath.
2.Washpeppersandcutintorings.
3.Bringvinegar,water,salt,and

sugartoaboil.Addpeppers
andgarlictovinegarwater,then
stirandremovefromheat.Allow
pepperstositinthebrinefor15
mintues.Theywillturnaduller
shadeofgreen.

4.Packpeppersintojarsfairlytight
andpourbrineoverthem.Leave
1/2"headroomoverpeppers.

5.Tosealjars:
(a)Bringlargepottoaboil,

thereshouldbeenoughwa-

tertocovertopofjarswith
aninchofwater.

(b)Lidpeppersandgently
tightenringsonjars.

(c)Boiljarsfor10minutes.
(d)Dryoffjarsandsetasideto

cool.

6.Ifnotsealing,justputinthere-
frigerator,andtheywillbeready
in24hours.Theywillstaygood
forseveralmonths.

StrawberryJalapeñoJam
source:https://www.food.com/rec
ipe/strawberry-jalapeno-jam-4743
71,servings:8halfpintsapprox,prep-
time:40minutes,cook-time:20min-
utes,ready-in:1hour
Ingredients

–4cupscrushedstrawberries(dis-
cardstemsandleaves),or4cups
blendedpearsforpearjalapeño
jam

–1cupjalapeñopepper(processed
infoodprocesser)

–1/4cuplemonjuice
–1(13/4ounce)packagepow-

deredfruitpectin
–7cupsgranulatedsugar(yesthis

istherightamount...it’sjelly!)

Directions
1.Sterilize8halfpintcanningjars.
2.Placecrushedstrawberries,pro-

cessedjalapenos,lemonjuice,
andpectininalargepot.

3.Stirinsugarwhilestirringover
heat.Bringtoarollingboiland
keepfor1minutebeforeremov-
ingfromheat.

4.Filljarswithjamandprocessin
hotwaterbath.

7

6.Removetheplasticwrap.Add
~1.5tbspAlaeasaltandshred
meatbyhandintothejuice.

Meatloaf
source:Kaleb
Ingredients

–¾to1lbgroundbeef
–¾to1lbsweetItalianpork

sausage
–1pkgStoveTopSavoryHerb

stuffingmix
–1packetLiptonBeefyOnionsoup

mix.
–1tablespoonDashseasoning
–1teaspoongroundblackpepper
–1teaspoonMSG
–1packet(1tsp)Herb-Oxsodium

freebeefboullionmix
–½teaspoonliquidsmoke
–1tablespoonWorcestershire

sauce
–1½teaspoondriedthyme
–1cuphot(notboiling)water
–2eggs
–2handfulsshreddedcheese
–1tablespoonbrowningsauce

Directions
1.Preheatovento350F.
2.Combinehotwater,bouillonmix,

soupmix,liquidsmoke,MSG,
dashseasoning,thyme,pepper,
andWorcestershire.Stirinstuff-
ingmixuntilmoistened,allowto
restfivetotenminutestosoak
through.

3.Combinemeatstogetheruntilrel-
ativelyhomogenous.

4.Addstuffingmixture,eggs,and
cheeseandcombineuntilthor-
oughlymixed.Formintotwo
loavesonabakingtray.

5.Placeinovenfor40minutes.
6.Removefromovenandbrushon

browningsauce.

7.Returntoovenfor15minutes.
8.Removefromovenandallowto

coolfortenminutesbeforeslic-
ingandserving.

MochikoChicken
source:https://keepingitrelle.c
om/hawaiian-style-mochiko-chicke
n-recipe/,servings:6,prep-time:4
hours,10minutes,cook-time:10min-
utes,ready-in:4hours,20minutes
Ingredients

–2poundsbonelessskinless
chickenthighs

–1/4cuppotatostarch
–1/4cupmochikoflour
–1/4cupshoyu
–1/4cupgranulatedsugar
–1/4cupgreenonions,thinly

sliced
–1tablespoonsesameseeds
–1teaspoongarlic,minced
–1teaspoonginger,minced
–1/2teaspoonsalt
–2eggs,beaten
–oilforfrying

Directions
1.Cutthechickenthighsinto

about1inchsizecubesandset
aside.

2.Inalargemixingbowladdpotato
starch,flour,shoyu,sugar,green
onions,sesameseeds,garlic,gin-
ger,salt,andeggs.Whiskto
combine.

3.Addcubedchickentothesauce
mixture.Stirtocombine.Cover
andplaceintherefrigeratorto
marinateforatleast4hoursor
overnight.

4.Inalargepanheatoilofchoice
to325F.Placemochikochickenin
theoilandfryuntilgoldenbrown
onbothsidesandcookedthrough
(internaltemperatureof165F).
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Desserts
Apple Crumble
source: work CSA
Filling

– 2 lbs. Apples
– 1 tbsp. flour
– 1/2 cup white sugar
– 2 tbsp. lemon juice
– 1/2 tsp. ground cinnamon

Topping
– 1 cup rolled oats
– 1 cup flour
– 1 cup brown sugar
– 1/2 tsp. baking powder
– 1 tsp. ground cinnamon
– 1/2 cup unsalted butter
– Pinch of salt

Directions
1. Preheat oven to 350F
2. Peel, core, and slice apples into

1/2 inch chunks.
3. In a large bowl, combine apples

with sugar, flour, lemon juice,
and cinnamon.

4. Place topping ingredients in
bowl, mix until clumps form.

5. Place apples in large baking pan
and cover with topping.

6. Bake for 30-40 minutes or until
golden brown. Remove and let
stand for 10 minutes to set.

Berry Pie
source: https://www.allrecipes.com
/recipe/233072/summer-fresh-rasp
berry-pie/, servings: 1 pie, prep-time:
20 mins, cook-time: 10 mins, ready-in:
1hr 30 mins
Ingredients

– 1/2 cup water
– 4 cups fresh berries, divided
– 2 tablespoons cornstarch

– 1/4 cup cold water
– 1/2cup white sugar
– 1 tablespoon lemon juice
– 1 (9 inch) baked pie crust
– 1 cup whipped cream for garnish
– 1 teaspoon lemon zest for garnish

Directions
1. Heat 1 cup berries and 1/2 cup

water in a saucepan over medium
heat; cook and stir until berries
soften, about 5 minutes.

2. Stir cornstarch and 1/4 cup cold
water in a bowl until dissolved
and stir into mashed berries; add
sugar.

3. Heat berry mixture over medium
heat, stirring constantly, until
thickened, about 5 minutes. Stir
in lemon juice. Allow berry sauce
to cool to room temperature.

4. Line the prepared pie crust with
remaining 3 cups berries. Pour
berry sauce over berries and chill
until set. Serve garnished with
whipped cream and lemon zest.

Boston Cream Donuts
source: https://cooking.nytimes.co
m/recipes/1017066-boston-cr, serv-
ings: 12-20 Donuts, ready-in: About 3
hours, mostly unattended
Ingredients

– 1 1/2 cups milk
– 2 1/2 teaspoons active dry yeast
– 2 eggs
– 8 tablespoons (1 stick) butter
– 1/2 cup granulated sugar
– 1 teaspoon salt
– 4 1/2 cups flour
– 2 quarts neutral oil

Directions
1. Warm milk to ~90F, combine

with yeast and sugar in a bowl.
Stir and let sit until foamy.
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– 1tbls. Kukui Nut ground

Directions
1. Roughly chop ogo and place in a

bowl. Sweet onions also work.
2. Cube ahi and add to bowl. Mix

in rest of ingredients

Ginger Meat
source: bema
Ingredients

– Fresh ginger the size of palm
– 1 bulb garlic fresh
– Equal soy sauce and water
– Brown sugar to taste

Directions
1. Mince garlic, slice ginger, and

mix with soy sauce and sugar.
2. Marinate any meat for 3 to 4

days.
3. Cook meat on grill.

Green Curry
source: https://rasamalaysia.com/g
reen-curry/, servings: 3, prep-time: 5
minutes, cook-time: 15 minutes, ready-
in: 20 minutes
Ingredients

– 1 1/2 tablespoons oil
– 2 tbsp green curry paste
– 8 oz. (226 g) chicken breast, cut

into bite-sized pieces
– 1/2 cup coconut milk
– 1/2 cup water
– 4 oz. (115 g) bamboo shoot
– 5 kaffir lime leaves , lightly

bruised
– 2 red chilies, cut into thick strips
– 1 tablespoon fish sauce
– 1/4 cup Thai basil leaves

Directions
1. Heat up a pot over medium heat

and add the oil. Saute the green

curry paste until aromatic, add
the chicken and stir to combine
well with the curry paste. Add
the coconut milk and water and
bring it to a quick boil.

2. Add the bamboo shoots, kaf-
fir lime leaves, and red chilies.
Lower the heat to simmer, cover
the pot and let simmer for 10
minutes or until the curry slightly
thickens.

3. Add the fish sauce, sugar, and
basil leaves. Stir to mix well.
Turn off the heat and serve im-
mediately with steamed rice.

Kalua Pork
source: https://www.youtube.com/
watch?v=zQCmaoOlWks, prep-time: 10
mins, cook-time: 12-17 hours
Ingredients

– 1.5 tablespoons liquid smoke,
Mesquite/Kiawe

– 7lb Pork Butt
– 1.5 Tbsp Hawaiian Alaea Salt

Directions
1. Preheat oven to 195F for cook-

ing 17.5 hours, or 225F for 12-14
hours.

2. Place the pork in a 6 inch deep
metal pan, fill half an inch deep
with water. Put 1.5 tablespoons
liquid smoke on top.

3. Wrap in 3 layers of plastic wrap,
then 2 layers of tinfoil. Make sure
the plastic wrap does not touch
the meat.

4. Cook in oven for 16-17.5 hours. If
you feel the pan getting lighter, it
is losing moisture. Make sure it is
fully sealed.

5. Remove from oven and let the
meat rest. As it rests, the plas-
tic wrap will pull down onto the
meat.
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2.Beateggs,butter,andsaltinto
yeastmixture.Slowlyaddflour
andbeatwithdoughhook.Once
thedoughformsaball,kneadon
aflouredsurface.Transfertoa
greasedbowl,coverandletrise
for1hour.

3.Rolldoughto1/2inchona
flouredsurface.Cuttoshape
withaglass.Kneadscrapsto-
getherandrepeat.

4.Transfertoflouredbakingsheets
andcovertorise,leaveroombe-
tweenthem.Ifthekitchenisn’t
warmenough,warmovenslightly
toriseforanother45minutes.

5.Startheatingoilto375F15min-
utesbeforerisingfinishes.Pre-
parecoolingrackorpapertowels.

6.Adddonutstooilinbatches.
Cookuntilgoldenandremoveto
rack.

7.Forcreamfilling

(a)combine2/3cupsugar,2
tablespoonsflour,2table-
spoonscornstarchanda
pinchofsaltinasmall
saucepan.

(b)Overmediumheat,whiskin
2eggsand2cupscream.
Continuecooking,whisking
almostconstantly,untilthe
mixturejustbeginstoboil
andthickens,about10min-
utes.Adjusttheheatso
themixturebubblesgen-
tly;cookuntilitcoatsthe
backofaspoon(whenyou
drawyourfingerthrough
thiscoating,theresulting
lineshouldholditsshape).

(c)Stirin2tablespoonssoft-
enedunsaltedbutterand2
teaspoonsvanilla.Strain
throughafine-meshsieve,

andcooltoroomtempera-
turebeforeusing.

8.Filldonutswithpastrybag.You
canmakeacavityinsideusinga
chopstick.

9.Fortheglaze
(a)whisktogether13/4cups

powderedsugar,1/4cup
unsweetenedcocoapowder,
1/4cupmilkand1tea-
spoonvanillauntilsmooth.

(b)Dipthetopsofthedonuts
intheglaze,andletit
hardenonarack.

ButterFlakyPieCrust
source:https://www.allrecipes.com
/recipe/24094/butter-flaky-pie-c
rust/
Ingredients

–1-1/4cupsall-purposeflour
–1/4teaspoonsalt
–1/2cupbutter,chilledanddiced
–1/4cupicewater

Directions
1.Inalargebowl,combineflourand

salt.Cutinbutteruntilmixture
resemblescoarsecrumbs.Stirin
water,atablespoonatatime,un-
tilmixtureformsaball.Wrapin
plasticandrefrigeratefor4hours
orovernight.

2.Rolldoughouttofita9inchpie
plate.Placecrustinpieplate.
Pressthedoughevenlyintothe
bottomandsidesofthepieplate.
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HabaneroDonutGlaze
Ingredients

–1tablespoonhabanerojam
–1tablespoonmilk
–1cuppowderedsugar

Directions
1.Whiskingredientstogetheruntil

smooth

StrawberryDonutGlaze
source:TheDoughnutCookbookby
Williams-SonomaTestKitchen
Ingredients

–1cupfreshorfrozenstrawberries
–2cupspowderedsugar

Directions
1.Boilstrawberrieswithabitof

waterandcrush,whiskuntil
smooth.

2.Whisktogetherhalfacupof
boileddownstrawberrieswith
twocupsofpowderedsugar.

MapleDonutGlaze
source:https://www.tasteofhome.
com/recipes/maple-glaze-for-doug
hnuts/,servings:1cup.,prep-time:5
minutes,ready-in:5minutes
Ingredients

–2cupsconfectioners’sugar
–1tablespoonmilk
–3tablespoonsmaplesyrup

Directions
1.Inasmallbowl,whiskallingre-

dientsuntilsmooth.

Snickerdoodles
source:https://www.allrecipes.com
/recipe/240314/grandma-ruths-sni
ckerdoodle-cookies/

Ingredients
–11/2cupswhitesugar
–1cupsoftenedbutter
–2eggs
–23/4cupsall-purposeflour
–2teaspoonscreamoftartar
–1teaspoonbakingsoda
–1/4teaspoonsalt
–2tablespoonswhitesugar
–2teaspoonsgroundcinnamon

Directions
1.Preheatovento400F.Lineabak-

ingsheetwithparchmentpaper
orlightlygrease.

2.Beat11/2cupswhitesugar,
butter,andeggstogetherina
bowlusinganelectricmixerun-
tilsmoothandcreamy.Com-
bineflour,creamoftartar,baking
soda,andsaltinaseparatebowl;
stirintocreamedbuttermixture
untildoughholdstogether.

3.Mix2tablespoonswhitesugar
andcinnamontogetherinabowl.

4.Formdoughinto2-teaspoon-size
ballsandrollinthecinnamon-
sugarmixture.Placedoughballs,
about2inchesapart,onthepre-
paredbakingsheet.

5.Bakeinthepreheatedovenonthe
centerrackfor7minutes.Al-
lowcookiestocoolonthebaking
sheetfor5minutesbeforetrans-
ferringtoawirerack.

Entrées
AhiOgoPoke
source:https://www.youtube.com/wa
tch?v=2FXckaZQT7o
Ingredients

–1lb.qualityAhituna
–1/8lb.ogo(seaweed)
–1tsp.HawaiianAlaeaSalt
–1tsp.Sesameseedoil
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Chocolate Chip Cookies
source: https://www.bettycrocker.c
om/recipes/ultimate-chocolate-ch
ip-cookies/, servings: 48, prep-time:
15 minutes, ready-in: 1 hour, 30 min-
utes
Ingredients

– 2 1/4 cups all-purpose flour
– 1 teaspoon baking soda
– 1/2 teaspoon salt
– 1 cup butter, softened
– 3/4 cup granulated sugar
– 3/4 cup packed brown sugar
– 1 egg
– 1 teaspoon vanilla
– 2 cups semisweet chocolate chips
– 1 cup coarsely chopped nuts, if

desired

Directions
1. Heat oven to 375°F. In small

bowl, mix flour, baking soda and
salt; set aside.

2. In large bowl, beat softened but-
ter and sugars with electric mixer
on medium speed, or mix with
spoon about 1 minute or until
fluffy, scraping side of bowl occa-
sionally.

3. Beat in egg and vanilla until
smooth. Stir in flour mixture
just until blended (dough will be
stiff). Stir in chocolate chips and
nuts.

4. Onto ungreased cookie sheets,
drop dough by rounded table-
spoonfuls 2 inches apart.

5. Bake 8 to 10 minutes or until light
brown (centers will be soft). Cool
2 minutes; remove from cookie
sheet to cooling rack. Cool com-
pletely, about 30 minutes. Store
covered in airtight container.

Cocoa Pie
source: grandma’s cookbook

Ingredients
– 1/3 cup cocoa
– 1 cup sugar
– 1/3 cup flour
– dash of salt
– 2 cups milk
– 1 tsp vanilla
– 2 egg yolks
– lump of butter
– baked pie shell

Directions
1. Combine cocoa, flour, sugar, and

salt in top of double boiler.
2. Stir in half of milk and cook until

mixture is thick.
3. Add egg yolks mixed with rest of

milk and cook until thick.
4. Remove from heat, add butter

and vanilla.
5. Pour into baked pie shell.
6. Meringue:

(a) Beat egg whites with a dash
of salt until stiff.

(b) Gradually add 1/2 cup
sugar and beat until shiny.

(c) Spread on pie and bake 10-
15 minutes at 325F until
golden brown.

Italian Anisette Cookies
source: https://www.allrecipes.c
om/recipe/10226/italian-anisette
-cookies/, servings: 18, cook-time: 8
mins
Ingredients

– 4 cups flour
– 1 cup white sugar
– 1/2 cup milk
– 2 eggs
– 1 tablespoon baking powder
– 3/4 cup vegetable oil
– 1 tablespoon anise extract
– 1 teaspoon anise extract
– 1 cup confectioners’ sugar
– 2 tablespoons hot water
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Directions
1. Preheat oven to 375 degrees F

(190 degrees C).
2. In large bowl, mix flour, baking

powder and white sugar. Make
a well in the center and add oil,
milk, 1 tablespoon anise extract,
and eggs. Mix together until
dough is sticky.

3. Oil fingers and pinch off dough in
1 inch pieces. Roll into a ball and
place on a lightly greased cookie
sheet, 1 inch apart, flatten top
slightly. Bake for 8 minutes. Dip
cookies in Icing while warm.

4. To Make Icing: Blend in 1 tea-
spoon anise extract and enough
hot water to 1 cup confectioner’s
sugar to form a smooth icing.

Jam Filled Butter Cookies
source: https://www.allrecipes.com
/recipe/25100/jam-filled-butter-
cookies/
Ingredients

– 3/4 cup butter
– 1/2 cup sugar
– 2 egg yolks
– 1 3/4 cups flour
– 1/2 cup fruit preserves

Directions
1. Preheat oven to 375F.
2. In a medium bowl, cream to-

gether the butter, white sugar
and egg yolks.

3. Mix in flour a little bit at a time
until a soft dough forms.

4. Roll dough into 1 inch balls. If
dough is too soft, refrigerate for
15 to 20 minutes.

5. Place balls 2 inches apart onto
ungreased cookie sheets. Use
your finger or an instrument of
similar size to make a well in the
center of each cookie.

6. Fill the hole with 1/2 teaspoon of
preserves.

7. Bake for 8 to 10 minutes in
the preheated oven, until golden
brown on the bottom. Remove
from cookie sheets to cool on wire
racks.

Lemon Custard Filling
source: https://www.allrecipes.com
/recipe/25622/lemon-custard-fill
ing/, servings: 12, prep-time: 20 mins,
cook-time: 20 mins
Ingredients

– 1/2 cup white sugar
– 1/4 cup cornstarch
– 1/4 teaspoon salt
– 2 egg yolks
– 3/4 cup water
– 1/3 cup lemon juice
– 2 tablespoons butter

Directions
1. In a large saucepan or double

boiler combine sugar, cornstarch
and salt. Mix well.

2. Beat the egg yolks and water
together, then whisk into sugar
mixture.

3. Cook over medium heat, stirring
constantly, until mixture is thick-
ened.

4. Remove from heat and stir in
lemon juice and butter.

5. Cover with plastic wrap until
completely cooled.
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