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Queso
source:https://cookieandkate.com/be
st-queso-recipe/
Ingredients

–2tablespoonsunsaltedbutter
–1mediumjalapeño
–1mediumredonion,chopped
–1/2teaspoonsalt
–3clovesgarlic,pressedorminced
–3/4cupwholemilk
–8ozcreamcheese,cubed
–8ozshreddedcheddarcheese
–8oz/2cupsshreddedMon-

terey/Pepperjackcheese
–1cupdicedtomatoes
–Hotsauce
–2tablespoonschoppedcilantro

Directions
1.Choptomatoes,onion,andpeppers.
2.Meltbutter,addonion,jalapeno,

andsalt.Cookforaround5min-
utesandaddgarlic.

3.Addmilkandcreamcheese,stirun-
tilmelted.

4.Reduceheatandaddshredded
cheeseslowly.

5.Stirintomatoes,hotsauce,and
cilantro.Addmilkifneededfortex-
ture.

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

–1packagedryyeast
–2cupswarmwater
–1/4cupsugar
–3/4cupoil
–1egg
–6cupsselfrisingflour

Directions
1.Inalargemizingbowl,mixyeastin

2cupswarmwater.Letstandfor10
minutes.

2.Addsugar,eggs,andoilthenmix.
Addflourandstirwell.

3.Coverandplaceinrefrigeratorfor
atleasthalfaday.Doughwillkeep
foraroundaweek.

4.Spoondoughintomuffintinsandlet
riseatroomtemperatureforaround
anhour.

5.Bakeat350Funtilbrown.
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Breakfast
Angel Biscuits
source: postcard, servings: 30-35 biscuits,
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 mix-
ture.

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.com/r
ecipe/161819/bacon-gravy-for-biscuit
s/, 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 skillet 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 be-
fore serving.

Pancakes
source: https://www.bettycrocker.com
/recipes/classic-pancakes/77a89da1
-fd56-494b-874a-55f9195c1413, serv-
ings: 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 until batter
is slightly lumpy.

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

3. Pour batter in and cook until bub-
bly on top and dry on the edges be-
fore flipping. Cook other side until
golden brown.

Crepes
source: https://www.bettycrocker.com
/recipes/crepes/d1a32347-ba88-4ddf
-998b-d6f9e4dd74c3, servings: 12, prep-
time: 10 minutes, ready-in: 35 minutes
Ingredients

– 1 1/2 cups all-purpose flour
– 1 tablespoon granulated sugar
– 1/2 teaspoon baking powder
– 1/2 teaspoon salt
– 2 cups milk
– 2 tablespoons butter, melted
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Directions
1. In a bowl, combine the first seven

ingredients.
2. Stir in the blue cheese.
3. Cover and chill at least 2 hours.

Store in the refrigerator.

Cream Tuna
source: bema
Ingredients

– 1 onion
– Family pouch tuna
– Small can peas
– 1 can Milk

Directions
1. Chop up onion and brown.
2. Mix in tuna, peas, and milk.
3. Cook on stove for 5 minutes.

Garlic Aioli
source: https://www.allrecipes.com/r
ecipe/213608/garlic-aioli, servings: 8,
prep-time: 10 mins
Ingredients

– 3/4 cup mayonnaise
– 3 cloves garlic, minced
– 2 1/2 tablespoons lemon juice
– 3/4 teaspoon salt
– 1/2 teaspoon ground black pepper

Directions
1. Mix mayonnaise, garlic, lemon juice,

salt, and pepper in a bowl. Cover
and refrigerate for at least 30 min-
utes before serving.

Macaroni Salad
source: bema
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/r
ecipe/56236/best-ever-onion-rings/
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 neces-
sary, until the onion rings are golden
brown. With a slotted spoon, re-
move the onion rings to paper towels
to drain. Serve hot.
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–1/2teaspoonvanilla
–2eggs

Directions
1.Mixflour,sugar,bakingpowder,

andsaltinbowl.Stirinmilk,2ta-
blespoonsbutter,vanilla,andeggs.
Beatwithwhiskuntilsmooth.

2.Butterpanandheatuntilbubbly.
Pouronenoughbattertolightly
coverthebottom,andcookuntil
lightbrownbeforecarefullyflipping.

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

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

sugarorcinnamonsugar

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

nutmeguntilsmooth.
3.Placebutterinaheavy10-inchskil-

letorbakingdishandplaceinthe
oven.Assoonasthebutterhas
melted,addthebattertothepan,
returnpantotheovenandbake
for20minutes,untilthepancakeis
puffedandgolden.Loweroventem-
peratureto300degreesandbake
fiveminuteslonger.

4.Removepancakefromoven,cutinto
wedges

EggsBenedict
source:https://www.allrecipes.com/r
ecipe/17205/eggs-benedict/,servings:
4,prep-time:25mins,cook-time:5mins
Ingredients

–4eggyolks
–31/2tablespoonslemonjuice

–1pinchgroundwhitepepper
–1/2teaspoonWorcestershiresauce
–1tablespoonwater
–1cupbutter,melted
–1/4teaspoonsalt
–8eggs
–1teaspoondistilledwhitevinegar
–8stripsCanadian-stylebacon
–4Englishmuffins,split
–2tablespoonsbutter,softened

Directions
1.Filldoubleboilerpartwaywithwa-

terandbringtoagentlesimmer.
Intopofdoubleboiler,whiskto-
gethereggyolks,lemonjuice,pep-
per,Worcestershiresauce,and1ta-
blespoonwater.

2.Slowlyaddmeltedbuttertosauce
whilewhiskingconstantly.Add
morewaterifitstartstogettoo
thick.Oncebutterisincorporated,
whiskinsaltandremovefromheat.
Covertokeepwarm.

3.Fillalargesaucepanwith3inches
ofwater.Bringwatertoagentle
simmerandaddvinegar.Swirlthe
watertoformavortex,andcrack
eggsintothewatercarefully.Cook
eggsuntilthewhitesaresolidwith
asoftyolk,thenremoveandseton
aplate.

4.Cookbaconinapanandtoasten-
glishmuffins.

5.Spreadbutteronmuffins,addba-
con,egg,andsauce.
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SteamedDumplings
source:https://www.tablespoon.com/r
ecipes/chinese-steamed-dumplings/8
2ca9c72-6c14-423f-ab57-01f82b1c9c64,
servings:48,prep-time:1hour,ready-in:
4hours
Starter

–2tablespoonsactivedryyeast
–1tablespoonsugar
–1/2cupall-purposeflour
–1/2cupwater

Dough
–3cupsall-purposeflour
–1cupwater
–1teaspoonkoshersalt
–1/4cupsugar
–2tablespoonsvegetableoil

Filling
–1poundgroundpork
–4scallions,chopped
–3tablespoonscilantro,minced
–3inchesfreshginger,peeledand

minced
–1tablespoonricewinevinegar
–1tablespoonsoysauce
–1teaspoonsesameoil

Sauce
–1/2cupsoysauce
–2teaspoonssesameoil
–2teaspoonschiligarlicsauce
–1tablespoonricewinevinegar

Directions
1.Combineyeast,sugar,andwaterin

asmallbowl.Stirtogetherandlet
sitfor30minutesuntilfoamy.

2.Mixinotherdoughingredientsex-
ceptflour.Slowlyaddflourand
bringdoughtogetherintoaball.

3.Kneaddoughonaflouredsurface
untilverysoft.Addmoreflourif
doughistoosticky.

4.Placedoughinlightlyoiledbowl,let
rise2.5-3hoursuntiltrippled.

5.Whiledoughrises,makesauceand
filling.Tomakesauce,mixingredi-
entstogetherandchil.

6.Forfilling,mincescallions,ginger,
andcilantroveryfine.Thenmix
withotheringredientsandsetaside.

7.Punchdoughandcutintoquarters,
thenstretchitoutandflourlightly.
Cutdoughinto12pieces.

8.Addatablespoonoffillingtoeach
piceandfoldendsupoverfillingand
twist.

9.Letrestfor20-30minutesbefore
steaming.

10.Adddumplingstosteamerandlet
cookforaround18minutes.Lightly
oilsteameroruselettuceleaves.

11.Cooloutofsteamerandserve.

TurkeyJook
source:bema
Ingredients

–1/4cupsoysauce
–Turkeycarcas
–Celery
–Onions
–1cuprice
–8cupswater

Directions
1.Putturkeycarcasincrokpotwith

riceandwater.Addcelery,onions,
soysauce.

2.Cook4-5hoursonlow.
3.Removebonesandstir.

Sides
BlueCheeseDressing
source:https://www.tasteofhome.com/
recipes/blue-cheese-dressing/,serv-
ings:2cups.,prep-time:5minutes,ready-
in:5minutes
Ingredients

–1-1/2cupsmayonnaise
–1/2cupsourcream
–1/4cupcidervinegar
–4teaspoonssugar
–1/2teaspoongroundmustard
–1/2teaspoongarlicpowder
–1/2teaspoononionpowder
–1cup(4ounces)crumbledblue

cheese
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Canning
Coffee Jelly
source: https://www.foodiewithfamily
.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 together

and boil at high heat.
2. Mix sugar and pectin in another

bowl.
3. Whisk in sugar and pectin, bring to

a rolling boil for 1 minute.
4. Ladle into sterilized jars and boil for

10 minutes.

Dill Pickles
source: https://www.tasteofhome.co
m/recipes/grandma-s-dill-pickles/,
servings: 9 quarts., prep-time: 50 minutes,
cook-time: 15 minutes, ready-in: 1 hour, 5
minutes
Ingredients

– 11 cups water
– 5 cups white vinegar
– 1 cup canning salt
– 12 pounds pickling cucumbers,

quartered or halved lengthwise
– 9 dill sprigs or heads
– 18 garlic cloves
– 18 dried hot chilies

Directions
1. In a stockpot, bring water, vinegar

and salt to a boil; boil 10 minutes.
2. Pack cucumbers into nine hot quart

jars within 1/2 in. of top.
3. Place one dill head, two garlic cloves

and two peppers in each jar.
4. Carefully ladle hot mixture into jars,

leaving 1/2-in. headspace.

5. Remove air bubbles and adjust
headspace, if necessary, by adding
hot mixture. Wipe rims. Center lids
on jars; screw on bands until finger-
tip tight.

6. Place jars into canner with sim-
mering water, ensuring that they
are completely covered with water.
Bring to a boil; process for 15 min-
utes. Remove jars and cool.

Habanero Jam
source: https://www.chilipeppermadne
ss.com/chili-pepper-recipes/jellies/
habanero-pepper-jam/
Ingredients

– 1/2 pound habanero peppers
chopped

– 4 cups granulated sugar
– 1 1/4 cups cider vinegar
– 1/4 cup lemon juice
– 1 teaspoon salt
– 3 ounces liquid fruit pectin
– 4 drops food coloring if preferred

Directions
1. Add the habanero peppers to a food

processor and pulse them until they
are very finely chopped. Do not
overdo it or you’ll wind up with a
puree.

2. Scoop out the peppers and add to a
large pan.

3. Add sugar, vinegar, lemon juice, and
salt.

4. Bring to a boil then reduce heat to
low and simmer for about 10 min-
utes.

5. Return heat to high and bring mix-
ture to a rolling boil. Stir in pectin
and boil for 1 minute, stirring con-
stantly. Remove from heat.

6. If using food coloring, add it now
and stir.

7. Ladle jam into sterilized jars and
cover.

8. Process jars in a boiling hot water
bath for 10 minutes.

9. Remove and let cool overnight.
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Directions:
1. Fry spam in a pan until crip but not

burned.
2. Cut spam into small cubes and set

aside.
3. Put teaspoon of butter in pan and

set to medium heat. Scramble egg
and add black pepper, salt, red pep-
per, and parsley. Add to bowl with
spam and cover with a paper towel.

4. Add 3 tablespoons of rice grain oil to
pan with minced garlic, salt, black
pepper, parsley, and red pepper.
Swirl in pan and cook garlic.

5. Once garlic is golden brown, add ta-
blespoon of shoyu, stir, and add rice.

6. Cook rice until golden while stirring,
then add spam and egg and continue
to stir.

Spicy Ahi Tuna Poke Bowl
source: https://mangomura.com/recipe
/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 instruc-

tions or in a rice cooker. (You can
do this step later. It depends on how
long you’re going 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 seasonings
too. )

8. Right before serving, slice the avo-
cado.

9. Arrange your poke bowl with a
scoop of rice, poke and avocado.
Sprinkle sesame seeds and green
onions on top.
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HomemadeKetchup
source:https://www.simplycanning.co
m/homemade-ketchup/
Ingredients

–4quartstomatopureeorchopped
tomatoes

–1cupchoppedonion
–1/2cupchoppedsweetpepper,or

jalapeñosforspicyketchup
–11/2cupsvinegar
–1Tbsp.canningsalt
–1/4tsp.groundallspice
–1stickcinnamon
–3/4cupsugar

Directions
1.Preparejarsandstartheatingboil-

ingwaterbath.
2.Blendtomatoes,onions,andpep-

persandaddtolargepot.
3.Heattoaboiluntilthickened.
4.Addvinegar,salt,sugar,andother

seasonings.
5.Cookagainandthicken.
6.Pourintosterilejars,leaving1/4"

headspace.
7.Cleanrimsandstealwithlids,boil

incannerfor10minutes.

HomemadeSriracha
source:https://freshbitesdaily.com/
sriracha/
Ingredients

–1poundpeppers(Choosecarefully
forcolorandheat.)

–2headsofgarlic
–21/2cupsdistilledwhitevinegar
–2tablespoonssugarorhoney
–1tablespoonseasalt

Directions
1.Washthepeppersandspreadthem

outtodry.
2.Cutoffthepeppertopsanddiscard.
3.Slicethepeppersinhalf.Remove

anddiscardtheseedsandmem-
branes.

4.Peelandmincethegarliccloves.
5.Pourthevinegar,sugarandsaltinto

anon-reactivecontainer.Iuseda

glassgallonjarforthis.Mixun-
tilthesugarandsalthavedissolved
intothevinegar.

6.Addthpeppersandgarlictothe
vinegarmix.Coverandrefrigerate
overnight.

7.Thisnextdaystrainthegarlicand
chilisfromthevinegar.Strainthe
vinegarintoalargesaucepan.

8.Cookthevinegaruntilitisreduced
byhalf.

9.Addthestrainedpeppersandgarlic
tothereducedvinegarandcontinue
cookinguntilthepeppersandgarlic
arecompletelysoft,cookedthrough.

10.Blendthecookedsauceinafood
processor.Careful!Thissauceis
hotinmorewaysthanone.

11.ReturntheblendedSrirachatothe
saucepanandkeepitatalowsim-
merwhilecanningit.

JalapeñoJam
source:https://www.allrecipes.com/r
ecipe/47520/jalapeno-jelly/,servings:
32,prep-time:20mins,cook-time:45mins
Ingredients

–1largegreenbellpepper
–12jalapeñopeppers
–1-1/2cupsapplecidervinegar
–1pinchsalt
–4-1/4cupsgranulatedsugar
–4ouncesliquidpectin
–4jalapeñopeppers,seededand

finelychopped

Directions
1.Blendpepperstogetheruntilfinely

chopped.Addvinegartohelp
blending.

2.Stirpeppersinlargesaucepanwith
cidervinegar.Bringtoaboiland
simmerfor15-20minutes.

3.Addsugarandbringtoarolling
boil.Stirinpectinandboilfor1
minute.

4.Ladleintosterilejarsandboilfor10
minutes.
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PeanutButterChicken
source:https://www.thecookingfoodie
.com/recipe/Peanut-Butter-Chicken-Re
cipe,servings:5,prep-time:20minutes,
cook-time:30minutes
Ingredients

–800g(13/4pounds)chickenbreast
–1/2cup(125g)peanutbutter
–2tablespoonssoysauce
–2tablespoonslemonjuice
–2tablespoonshoney
–1cup(240ml)coconutmilk/cream
–1tablespoongratedginger
–3garliccloves
–1/2teaspoonsalt
–1/2teaspoonblackpepper
–1/4teaspooncumin
–2-3tablespoonsvegetableoil
–1/4cup(37g)sesameseeds

Directions
1.Cutthechickenbreastintosmall

cubes.
2.Inalargebowlmixpeanutbutter,

soysauce,lemonjuice,honey,co-
conutmilk,gratedgingerandgrated
garlic.

3.Inalargepanheatoil,addchicken
cubesandcookfor5-6minutes,un-
tilfullycooked.Seasonwithsalt,
pepperandcumin.Addthepeanut
buttermixture,sesameseeds,stir
well,cookfor4-5minutes,until
thickens.

4.Servewithriceandchoppedherbs.

SesameChicken
source:https://soupeduprecipes.com/
sesame-chicken/
Ingredients

–1lbchickenthighcutinto1.5inches
cubes

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

nade

–1cupofPotatostarchuseittocoat
thechicken

–2tbspofHoney
–3tbspofbrownsugar
–2.5tbspofSoysauce
–3tbspofwater
–2.5tbspofketchup
–1tbspofvinegar
–Potatostarchwatertothickenthe

sauce2tspofpotatostarchmixed
with2tspofwater

–1tbspofsesameoil
–1.5tbspofToastedsesameseeds
–Dicedscallionasgarnish

Directions
1.Cutchickeninto1inchcubes
2.Marinatechickenwith1tspof

gratedgarlic,1.5tspofsoysauce,
1/2tspofsalt,someblackpepper
totaste,3/8tspofbakingsoda,1
eggwhite,and1/2tbspofstarch.
Mixuntilwellcombined.Coverand
letsitfor40mins

3.Heatoilto380F.Preparestarchon
platefordippingchicken

4.Takeeachpieceandcoverinstarch
beforeplacingitinthefryer.

5.Fryeachbatchuntilgolden,temper-
atureshouldbe165F.Placeonapa-
pertowelorcoolingrack.

6.Tomakesauce,getalargebowel
andadd3tbspofbrownsugar,2
tbspofliquidhoney,2.5tbspofsoy
sauce,2.5tbspofketchup,3tbspof
water,1tbspofvinegar.

SpamFriedRice
source:yungmysterymane
Ingredients:

–1cupofcookedrice,cooled
–1egg
–2slicesofSpam(or1SpamSingle)
–3tablespoonsofricegrainoil
–1tablespoonofshoyusoysauce
–1tablespoonofmincedgarlic
–1teaspoonofbutter
–Ichimitogarashi(redpepper)
–salt
–crackedblackpepper
–driedparsley
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Pickled Jalapeño Peppers
source: https://vanillaandbean.com
/pickled-jalapeno-peppers/, servings:
3x 16oz jars, prep-time: 20 minutes, cook-
time: 15 minutes
Ingredients

– 1 1/2 lbs (675g) Jalapeño Peppers
– 2 C (530g) Water
– 2 C (515g) Distilled White Vinegar
– 2 Tbs Fine Sea Salt
– 2 Tbs Cane Sugar
– 2 Fat Cloves of Garlic minced

Directions
1. Sterilize three 16oz jars and lids in

a boiling water bath.
2. Wash peppers and cut into rings.
3. Bring vinegar, water, salt, and sugar

to a boil. Add peppers and garlic to
vinegar water, then stir and remove
from heat. Allow peppers to sit in
the brine for 15 mintues. They will
turn a duller shade of green.

4. Pack peppers into jars fairly tight
and pour brine over them. Leave
1/2" headroom over peppers.

5. To seal jars:
(a) Bring large pot to a boil, there

should be enough water to
cover top of jars with an inch
of water.

(b) Lid peppers and gently
tighten rings on jars.

(c) Boil jars for 10 minutes.
(d) Dry off jars and set aside to

cool.
6. If not sealing, just put in the refrig-

erator, and they will be ready in 24
hours. They will stay good for sev-
eral months.

Strawberry Jalapeño Jam
source: https://www.food.com/recipe/
strawberry-jalapeno-jam-474371, serv-
ings: 8 half pints approx, prep-time: 40
minutes, cook-time: 20 minutes, ready-in:
1 hour
Ingredients

– 4 cups crushed strawberries (discard
stems and leaves), or 4 cups blended

pears for pear jalapeño jam
– 1 cup jalapeño pepper (processed in

food processer)
– 1/4 cup lemon juice
– 1 (1 3/4 ounce) package powdered

fruit pectin
– 7 cups granulated sugar (yes this is

the right amount. . . it’s jelly!)

Directions
1. Sterilize 8 half pint canning jars.
2. Place crushed strawberries, pro-

cessed jalapenos, lemon juice, and
pectin in a large pot.

3. Stir in sugar while stirring over heat.
Bring to a rolling boil and keep for 1
minute before removing from heat.

4. Fill jars with jam and process in hot
water bath.

Desserts
Berry Pie
source: https://www.allrecipes.com/r
ecipe/233072/summer-fresh-raspberry-
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 wa-

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

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

3. Heat berry mixture over medium
heat, stirring constantly, until thick-
ened, about 5 minutes. Stir in lemon
juice. Allow berry sauce to cool to
room temperature.
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Directions
1. Preheat oven to 195F for cooking

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 plastic wrap
will pull down onto the meat.

6. Remove the plastic wrap. Add ~1.5
tbsp Alaea salt and shred meat by
hand into the juice.

Kau Yuk
source: https://www.youtube.com/watc
h?v=-7apby-qWqM
Ingredients:

– 3 lbs Pork Belly
– 4 cubes red fermented tofu (nam

yue)
– 2 cubes yellow tofu (tofu mui)
– 1 tsp salt
– 1 tsp. Star anise
– 2 tbsp Hoi Sin sauce
– 2 tbsp Oyster sauce
– 1/2 tsp Chinese five spice
– 2 cloves garlic, minced
– 1/2 cup Sake
– Oil for frying

Directions:
1. Mix everything except pork in a

large bowl.
2. Cut pork belly into 3x1 inch strips,

making sure to cut with the grain.
3. Boil 1.5 gallons of water with half

a cup of sake. Boil the pork for ~8
minutes

4. Run strips under cool water and dry.
5. Prick small holes deep into the skin

with a toothpick.

6. Fry in 325F oil until it is golden
brown, the skin should be crispy.
Put in ice bath.

7. Cut into smaller pieces, then put
into bowl with marinade. Leave for
~30-45 minutes.

8. Steam in bowl for 3-3.5 hours until
meat is tender.

Mochiko Chicken
source: https://keepingitrelle.com/h
awaiian-style-mochiko-chicken-reci
pe/, servings: 6, prep-time: 4 hours, 10
minutes, cook-time: 10 minutes, ready-in:
4 hours, 20 minutes
Ingredients

– 2 pounds boneless skinless chicken
thighs

– 1/4 cup potato starch
– 1/4 cup mochiko flour
– 1/4 cup shoyu
– 1/4 cup granulated sugar
– 1/4 cup green onions, thinly sliced
– 1 tablespoon sesame seeds
– 1 teaspoon garlic, minced
– 1 teaspoon ginger, minced
– 1/2 teaspoon salt
– 2 eggs, beaten
– oil for frying

Directions
1. Cut the chicken thighs in to about 1

inch size cubes and set aside.
2. In a large mixing bowl add potato

starch, flour, shoyu, sugar, green
onions, sesame seeds, garlic, ginger,
salt, and eggs. Whisk to combine.

3. Add cubed chicken to the sauce mix-
ture. Stir to combine. Cover and
place in the refrigerator to marinate
for at least 4 hours or overnight.

4. In a large pan heat oil of choice to
325F. Place mochiko chicken in the
oil and fry until golden brown on
both sides and cooked through (in-
ternal temperature of 165F).

5. Remove chicken from oil and place
on a cooling rack over a cookie sheet
or on to paper towels to absorb ex-
cess oil.

6. ENJOY!
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4.Linethepreparedpiecrustwithre-
maining3cupsberries.Pourberry
sauceoverberriesandchilluntil
set.Servegarnishedwithwhipped
creamandlemonzest.

BostonCreamDoughnuts
source:https://cooking.nytimes.com/
recipes/1017066-boston-cr,servings:
12-20Doughnuts,ready-in:About3hours,
mostlyunattended
Ingredients

–11/2cupsmilk
–21/2teaspoonsactivedryyeast
–2eggs
–8tablespoons(1stick)butter
–1/2cupgranulatedsugar
–1teaspoonsalt
–41/2cupsflour
–2quartsneutraloil

Directions
1.Warmmilkto~90F,combinewith

yeastandsugarinabowl.Stirand
letsituntilfoamy.

2.Beateggs,butter,andsaltintoyeast
mixture.Slowlyaddflourandbeat
withdoughhook.Oncethedough
formsaball,kneadonaflouredsur-
face.Transfertoagreasedbowl,
coverandletrisefor1hour.

3.Rolldoughto1/2inchonafloured
surface.Cuttoshapewithaglass.
Kneadscrapstogetherandrepeat.

4.Transfertoflouredbakingsheets
andcovertorise,leaveroombe-
tweenthem.Ifthekitchenisn’t
warmenough,warmovenslightlyto
riseforanother45minutes.

5.Startheatingoilto375F15minutes
beforerisingfinishes.Preparecool-
ingrackorpapertowels.

6.Adddoughnutstooilinbatches.
Cookuntilgoldenandremoveto
rack.

7.Forcreamfilling
(a)combine2/3cupsugar,2ta-

blespoonsflour,2tablespoons
cornstarchandapinchofsalt
inasmallsaucepan.

(b)Overmediumheat,whiskin
2eggsand2cupscream.
Continuecooking,whisking
almostconstantly,untilthe
mixturejustbeginstoboil
andthickens,about10min-
utes.Adjusttheheatsothe
mixturebubblesgently;cook
untilitcoatsthebackofa
spoon(whenyoudrawyour
fingerthroughthiscoating,
theresultinglineshouldhold
itsshape).

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

8.Filldoughnutswithpastrybag.You
canmakeacavityinsideusinga
chopstick.

9.Fortheglaze
(a)whisktogether13/4cups

powderedsugar,1/4cup
unsweetenedcocoapowder,
1/4cupmilkand1teaspoon
vanillauntilsmooth.

(b)Dipthetopsofthedoughnuts
intheglaze,andletitharden
onarack.
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MapleDoughnutGlaze
source:https://www.tasteofhome.com/
recipes/maple-glaze-for-doughnuts/,
servings:1cup.,prep-time:5minutes,
ready-in:5minutes
Ingredients

–2cupsconfectioners’sugar
–3tablespoons2%milk
–2tablespoonsmaplesyrup
–1/2teaspoonmapleflavoring

Directions
1.Inasmallbowl,whiskallingredi-

entsuntilsmooth.

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

–1lb.qualityAhituna
–1/8lb.ogo(seaweed)
–1tsp.HawaiianAlaeaSalt
–1tsp.Sesameseedoil
–1tbls.KukuiNutground

Directions
1.Roughlychopogoandplaceina

bowl.Sweetonionsalsowork.
2.Cubeahiandaddtobowl.Mixin

restofingredients

GingerMeat
source:bema
Ingredients

–Freshgingerthesizeofpalm
–1bulbgarlicfresh
–Equalsoysauceandwater
–Brownsugartotaste

Directions
1.Mincegarlic,sliceginger,andmix

withsoysauceandsugar.
2.Marinateanymeatfor3to4days.
3.Cookmeatongrill.

GreenCurry
source:https://rasamalaysia.com/gre
en-curry/,servings:3,prep-time:5min-
utes,cook-time:15minutes,ready-in:20
minutes
Ingredients

–11/2tablespoonsoil
–2tbspgreencurrypaste,Maesri

brandpreferred
–8oz.(226g)chickenbreast,cutinto

bite-sizedpieces
–1/2cupcoconutmilk
–1/2cupwater
–4oz.(115g)bambooshoot
–5kaffirlimeleaves,lightlybruised
–2redchilies,cutintothickstrips
–1tablespoonfishsauce
–1tablespoonsugarorpalmsugar

(preferred)
–1/4cupThaibasilleaves

Directions
1.Heatupapotovermediumheat

andaddtheoil.Sautethegreen
currypasteuntilaromatic,addthe
chickenandstirtocombinewell
withthecurrypaste.Addtheco-
conutmilkandwaterandbringit
toaquickboil.

2.Addthebambooshoots,kaffirlime
leaves,andredchilies.Lowerthe
heattosimmer,coverthepotand
letsimmerfor10minutesoruntil
thecurryslightlythickens.

3.Addthefishsauce,sugar,andbasil
leaves.Stirtomixwell.Turnoff
theheatandserveimmediatelywith
steamedrice.

KaluaPork
source:https://www.youtube.com/wa
tch?v=zQCmaoOlWks,prep-time:10mins,
cook-time:12-17hours
Ingredients

–1.5tablespoonsliquidsmoke,
Mesquite/Kiawe

–7lbPorkButt
–1.5TbspHawaiianAlaeaSalt
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Butter Flaky Pie Crust
source: https://www.allrecipes.com/r
ecipe/24094/butter-flaky-pie-crust/
Ingredients

– 1-1/4 cups all-purpose flour
– 1/4 teaspoon salt
– 1/2 cup butter, chilled and diced
– 1/4 cup ice water

Directions
1. In a large bowl, combine flour and

salt. Cut in butter until mixture
resembles coarse crumbs. Stir in
water, a tablespoon at a time, un-
til mixture forms a ball. Wrap in
plastic and refrigerate for 4 hours or
overnight.

2. Roll dough out to fit a 9 inch pie
plate. Place crust in pie plate. Press
the dough evenly into the bottom
and sides of the pie plate.

Chocolate Chip Cookies
source: https://www.bettycrocker.com
/recipes/ultimate-chocolate-chip-coo
kies/, servings: 48, prep-time: 15 minutes,
ready-in: 1 hour, 30 minutes
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 de-

sired

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

mix flour, baking soda and salt; set
aside.

2. In large bowl, beat softened butter
and sugars with electric mixer on
medium speed, or mix with spoon
about 1 minute or until fluffy, scrap-
ing side of bowl occasionally.

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 tablespoonfuls 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 completely,
about 30 minutes. Store covered in
airtight container.

Jam Filled Butter Cookies
source: https://www.allrecipes.com/r
ecipe/25100/jam-filled-butter-cookie
s/
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 together

the butter, white sugar and egg
yolks.

3. Mix in flour a little bit at a time un-
til 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 un-
greased cookie sheets. Use your fin-
ger 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 pre-
heated oven, until golden brown on
the bottom. Remove from cookie
sheets to cool on wire racks.

Cocoa Pie
source: grandma’s cookbook
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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.com/r
ecipe/10226/italian-anisette-cookies
/, servings: 18, cook-time: 8 mins
Ingredients

– 4 cups all-purpose flour Step 1
– 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

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 teaspoon
anise extract and enough hot water
to 1 cup confectioner’s sugar to form
a smooth icing.

Lemon Custard Filling
source: https://www.allrecipes.com/r
ecipe/25622/lemon-custard-filling/,
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 to-
gether, then whisk into sugar mix-
ture.

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 com-
pletely cooled.
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