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CreamTuna
source:bema
Ingredients

–1onion
–Familypouchtuna
–Smallcanpeas
–1canMilk

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

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

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

Directions
1.Mixmayonnaise,garlic,lemon

juice,salt,andpepperinabowl.
Coverandrefrigerateforatleast
30minutesbeforeserving.

MacaroniSalad
source:bema
Ingredients

–1/2boxmacaroni
–Smallpouchtuna
–3boiledeggs
–Smallcanpeas
–2or3stalksofcelery
–Mayonnaise
–Blackpepper

Directions
1.Cookmacaroni
2.Mixinbowlandchil

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

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

Directions
1.Inalargemizingbowl,mixyeast

in2cupswarmwater.Letstand
for10minutes.

2.Addsugar,eggs,andoilthenmix.
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.com
/recipe/161819/bacon-gravy-for-bis
cuits/, 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.

Classic 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
before 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
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black pepper, parsley, and red
pepper. Swirl in pan and cook gar-
lic.

5. Once garlic is golden brown, add
tablespoon of shoyu, stir, and add
rice.

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

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 crok pot with

rice and water. Add celery, onions,
soy sauce.

2. Cook 4-5 hours on low.
3. Remove bones and stir.

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

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.

Burger Buns
source: http://leitesculinaria.com/
81501/recipes-hamburger-buns.html,
servings: 12 buns, prep-time: 25 minutes,
cook-time: 15 minutes, ready-in: 1 hour
45 minutes
Ingredients

– 3/4 to 1 cup lukewarm water
– 2 tablespoons unsalted butter

cold, cut into pieces
– 1 large egg
– 3 1/2 cups flour
– 1/4 cup granulated sugar
– 1 1/4 teaspoons salt
– 1 tablespoon instant yeast
– 3 tablespoons butter, melted plus

more for the baking sheet

Directions
1. Knead dough ingredients except

butter together by hand or with
mixer until a smooth dough forms.

2. Let rise for 1-2 hours or until dou-
bled.

3. Gently deflate and divide into 12
pieces.

4. Shape into balls and flatten to
blobs around 2 1/2 in. across.

5. Place buns on buttered baking
sheet and let rise for an hour until
puffy.

6. Preheat oven to 375F. Brush buns
with half of butter and bake un-
til golden. If adding sesame seeds,
brush with egg wash instead.

7. Brush with remaining butter after
removing from oven. Cool on a
wire rack.
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–2cupsmilk
–2tablespoonsbutter,melted
–1/2teaspoonvanilla
–2eggs
–Butter,margarineorshortening
–Applesauce,sweetenedberries,

jellyorjam,ifdesired
–Powderedsugar,ifdesired

Directions
1.Mixflour,sugar,bakingpowder,

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

2.Butterpanandheatuntilbubbly.
Pouronenoughbattertolightly
coverthebottom,andcookuntil
lightbrownbeforecarefullyflip-
ping.

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.Combineeggs,flour,milk,sugar

andnutmeginablenderjarand
blenduntilsmooth.Battermay
alsobemixedbyhand.

3.Placebutterinaheavy10-inch
skilletorbakingdishandplacein
theoven.Assoonasthebutter
hasmelted(watchitsoitdoes
notburn)addthebattertothe
pan,returnpantotheovenand
bakefor20minutes,untilthepan-
cakeispuffedandgolden.Lower
oventemperatureto300degrees
andbakefiveminuteslonger.

4.Removepancakefromoven,cut
intowedgesandserveatonce
toppedwithsyrup,preserves,
confectioners’sugarorcinnamon
sugar.

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

–4eggyolks
–31/2tablespoonslemonjuice
–1pinchgroundwhitepepper
–teaspoonWorcestershiresauce
–1tablespoonwater
–1cupbutter,melted
–1/4teaspoonsalt
–8eggs
–1teaspoondistilledwhitevinegar
–8stripsCanadian-stylebacon
–4Englishmuffins,split
–2tablespoonsbutter,softened

Directions
1.Filldoubleboilerpartwaywith

waterandbringtoagentlesim-
mer.Intopofdoubleboiler,whisk
togethereggyolks,lemonjuice,
pepper,Worcestershiresauce,and
1tablespoonwater.

2.Slowlyaddmeltedbuttertosauce
whilewhiskingconstantly.Add
morewaterifitstartstogettoo
thick.Oncebutterisincorpo-
rated,whiskinsaltandremove
fromheat.Covertokeepwarm.

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

4.Cookbaconinapanandtoasten-
glishmuffins.

5.Spreadbutteronmuffins,addba-
con,egg,andsauce.

3

SteamedDumplings
source:https://www.tablespoon.com
/recipes/chinese-steamed-dumplings
/82ca9c72-6c14-423f-ab57-01f82b1
c9c64,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,andwater

inasmallbowl.Stirtogetherand
letsitfor30minutesuntilfoamy.

2.Mixinotherdoughingredientsex-
ceptflour.Slowlyaddflourand
bringdoughtogetherintoaball.

3.Kneaddoughonaflouredsurface
untilverysoft.Addmoreflourif
doughistoosticky.

4.Placedoughinlightlyoiledbowl,
letrise2.5-3hoursuntiltrippled.

5.Whiledoughrises,makesauceand
filling.Tomakesauce,mixingre-
dientstogetherandchil.

6.Forfilling,mincescallions,gin-
ger,andcilantroveryfine.Then
mixwithotheringredientsandset
aside.

7.Punchdoughandcutintoquar-
ters,thenstretchitoutandflour
lightly.Cutdoughinto12pieces.

8.Addatablespoonoffillingtoeach
piceandfoldendsupoverfilling
andtwist.

9.Letrestfor20-30minutesbefore
steaming.

10.Adddumplingstosteamerand
letcookforaround18minutes.
Lightlyoilsteameroruselettuce
leaves.

11.Cooloutofsteamerandserve.

SpamFriedRice
source:yungmysterymane’squickand
easyfriedrice
Ingredients:

–1cupofcookedrice,cooled
–1egg
–2slicesofSpam(or1SpamSingle)
–3tablespoonsofricegrainoil
–1tablespoonofshoyusoysauce
–1tablespoonofmincedgarlic
–1teaspoonofbutter

Seasonings:
–Ichimitogarashi(redpepper)
–salt
–crackedblackpepper
–driedparsley

Directions:
1.Fryspaminapanuntilcripbut

notburned.Removefrompanand
setonacuttingboard

2.Cutspamintosmallcubesandset
aside.

3.Putteaspoonofbutterinpanand
settomediumheat.Scrambleegg
andaddblackpepper,salt,red
pepper,andparsley.Addtobowl
withspamandcoverwithapaper
towel.

4.Add3tablespoonsofricegrainoil
topanwithmincedgarlic,salt,
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English Muffins
source: https://www.kingarthurbaki
ng.com/recipes/english-muffins-r
ecipe, servings: 16 large (3" to 3 1/2")
English muffins, prep-time: 25 minutes,
cook-time: 30 minutes, ready-in: 2 hours,
20 minutes
Ingredients

– 1 3/4 cups (397g) lukewarm milk
– 3 tablespoons (43g) softened but-

ter
– 1 1/4 to 1 1/2 teaspoons salt to

taste
– 2 tablespoons (25g) sugar
– 1 large egg lightly beaten
– 4 1/2 cups (539g) Unbleached

Bread Flour
– 2 teaspoons Instant Yeast
– Semolina Flour or farina for sprin-

kling the griddle or pan
Directions

1. Combine all ingredients except
semolina/farnia in mixing bowl, or
bread machine.

2. Beat dough until it seperates from
the sides of the bowl, it should
take around 5 minutes.

3. Form a ball with the dough and
cover, let rise for 1-2 hours.

4. Prepare griddle by sprinkling with
semolina/farnia, add oil if needed.

5. Gently deflate dough and divide
into 16 pieces. Form into smooth
balls and flatten to 3-3.5 in diame-
ter. Place directly onto griddle, or
onto a baking sheet covered with
semolina/farnia.

6. Cover and let rise for 20 minutes.
7. Cook over low heat 7-15 min-

utes per side, until crust is golden
brown and interior is cooked.
They should be ~200F

8. Remove from oven and cool, split
them with a fork.

Canning
Apple Pectin
source: https://www.escoffier.edu/bl
og/recipes/how-to-make-fruit-pecti

n/, servings: 1 1/2 cups, time: 24 hours
(60 minutes active cooking)
Ingredients:

– 7 large, tart apples
– 4 cups water
– 2 tablespoons lemon juice

Instructions:
1. Wash the apples, but do not peel

them.
2. Cut apples into quarters, core in-

cluded.
3. Put apples in a large pot, add wa-

ter and lemon juice. Bring mix-
ture to boil.

4. Let boil for 40 minutes, stirring at
the halfway mark.

5. Strain the mixture through cheese-
cloth. Let the mixture strain
overnight to get the most pectin.

6. Boil the pectin and cook until re-
duced by half – about 20 minutes.

7. Refrigerate to use within four
days, or store in the freezer for up
to six months.

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

– 4 cups VERY strongly brewed cof-
fee 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 the coffee and lemon juice to-
gether in a 4 quart saucepan and
bring to a boil over high heat. In
a separate bowl, whisk together
the sugar and Dutch Gel Pectin.
Add the sugar to the boiling cof-
fee mixture all at once, and whisk
vigorously for 2 minutes, or until
the pectin and sugar are fully dis-
solved into the solution. Return
the mixture to a full rolling boil,
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– 2.5 tbsp of Soy sauce
– 3 tbsp of water
– 2.5 tbsp of ketchup
– 1 tbsp of vinegar
– Potato starch water to thicken the

sauce 2 tsp of potato starch mixed
with 2 tsp of water

– 1 tbsp of sesame oil
– 1.5 tbsp of Toasted sesame seeds
– Diced scallion as garnish

Directions
1. Cut chicken into 1 inch cubes
2. Marinate chicken with 1 tsp of

grated garlic, 1.5 tsp of soy sauce,
1/2 tsp of salt, some black pepper
to taste, 3/8 tsp of baking soda, 1
egg white, and 1/2 tbsp of starch.
Mix until well combined. Cover
and let sit for 40 mins

3. Heat oil to 380F. Prepare starch
on plate for dipping chicken

4. Take each piece and cover in starch
before placing it in the fryer.

5. Fry each batch until golden, tem-
perature should be 165F. Place on
a paper towel or cooling rack.

6. To make sauce, get a large bowel
and add 3 tbsp of brown sugar, 2
tbsp of liquid honey, 2.5 tbsp of
soy sauce, 2.5 tbsp of ketchup, 3
tbsp of water, 1 tbsp of vinegar.

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 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.
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andboilforexactly1minute.Re-
movethepanfromtheheat,ladle
intoclean8ouncejars,wipethe
rimswithadamppapertowel,and
screwonnew,two-piecelidsuntil
fingertiptight.

2.UsetheBoilingWaterBath
methodtoprocessthejarsfor10
minutes.Carefullytransfertoa
coolingrackorateatowelon
thecounterandletcool,undis-
turbed,overnight.Afterthe
jarsarecooled,removetherings,
wipeclean,andlabel.Thejelly
shouldbestoredinadarkplace-
preferablyacoolone-freeoftem-
peraturefluctuations.Itisbest
usedwithintheyear.

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

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

quarteredorhalvedlengthwise
–9dillsprigsorheads
–18garliccloves
–18driedhotchilies

Directions
1.Inastockpot,bringwater,vinegar

andsalttoaboil;boil10minutes.
2.Packcucumbersintoninehot

quartjarswithin1/2in.oftop.
3.Placeonedillhead,twogarlic

clovesandtwopeppersineachjar.
4.Carefullyladlehotmixtureinto

jars,leaving1/2-in.headspace.
5.Removeairbubblesandadjust

headspace,ifnecessary,byadding
hotmixture.Wiperims.Center
lidsonjars;screwonbandsuntil
fingertiptight.

6.Placejarsintocannerwithsim-
meringwater,ensuringthatthey
arecompletelycoveredwithwater.
Bringtoaboil;processfor15min-
utes.Removejarsandcool.

HomemadeKetchup
source:https://www.simplycanning.co
m/homemade-ketchup/
Ingredients

–4quartstomatopureeorchopped
tomatoes

–1cupchoppedonion
–1/2cupchoppedsweetpepper,or

jalapenosforspicyketchup
–11/2cupsvinegar
–1Tbsp.canningsalt
–1/4tsp.groundallspice
–1stickcinnamon
–3/4cupsugar
–Waterbathcanner
–Canningjars,seals,andrings
–Largepot
–Canningfunnel,lidlifter,andjar

lifter
–Ladleandbubbletool
–Foodmill
–Crockpotoptional

Directions
1.Preparejarsandstartheating

boilingwaterbath.
2.Blendtomatoes,onions,andpep-

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

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

headspace.
7.Cleanrimsandstealwithlids,boil

incannerfor10minutes.
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MochikoChicken
source:https://keepingitrelle.com/h
awaiian-style-mochiko-chicken-reci
pe/,servings:6,prep-time:4hours,10
minutes,cook-time:10minutes,ready-
in:4hours,20minutes
Ingredients

–2poundsbonelessskinlesschicken
thighs

–1/4cuppotatostarch
–1/4cupmochikoflour
–1/4cupshoyu
–1/4cupgranulatedsugar
–1/4cupgreenonions,thinlysliced
–1tablespoonsesameseeds
–1teaspoongarlic,minced
–1teaspoonginger,minced
–1/2teaspoonsalt
–2eggs,beaten
–oilforfrying

Directions
1.Cutthechickenthighsintoabout

1inchsizecubesandsetaside.
2.Inalargemixingbowladdpotato

starch,flour,shoyu,sugar,green
onions,sesameseeds,garlic,gin-
ger,salt,andeggs.Whisktocom-
bine.

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

4.Inalargepanheatoilofchoice
to325F.Placemochikochickenin
theoilandfryuntilgoldenbrown
onbothsidesandcookedthrough
(internaltemperatureof165F).

5.Removechickenfromoilandplace
onacoolingrackoveracookie
sheetorontopapertowelstoab-
sorbexcessoil.

6.ENJOY!

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

Ingredients
–800g(13/4pounds)chicken

breast
–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.Inalargebowlmixpeanutbut-

ter,soysauce,lemonjuice,honey,
coconutmilk,gratedgingerand
gratedgarlic.

3.Inalargepanheatoil,addchicken
cubesandcookfor5-6minutes,
untilfullycooked.Seasonwith
salt,pepperandcumin.Add
thepeanutbuttermixture,sesame
seeds,stirwell,cookfor4-5min-
utes,untilthickens.

4.Servewithriceandchoppedherbs.

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

–1lbchickenthighcutinto1.5
inchescubes

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

marinade
–1cupofPotatostarchuseitto

coatthechicken
–2tbspofHoney
–3tbspofbrownsugar
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Jalapeño Jelly
source: https://www.allrecipes.com
/recipe/47520/jalapeno-jelly/, serv-
ings: 32, prep-time: 20 mins, cook-time:
45 mins
Ingredients

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

finely chopped

Directions
1. Combine the green bell pepper

and 12 jalapeno peppers in the
container of a food processor or
blender. Process until finely
chopped. This can be done in
batches, if the peppers do not fit.

2. Transfer the peppers to a large
saucepan, and stir in the cider
vinegar. Bring to a boil, and
let simmer for 15 to 20 min-
utes. Strain the mixture through
at least 2 layers of cheesecloth, and
discard pulp. You should have
about 1 cup of liquid.

3. Return the liquid to the saucepan,
and stir in the salt and sugar
until dissolved. Bring to a boil
over medium-high heat. When the
mixture comes to a rolling boil
(one that cannot be stirred down),
boil for one minute, then stir in the
liquid pectin.

4. Stir in the remaining jalapeno
peppers, and ladle into sterile jars
leaving 1/4 inch headspace. Seal
jars in a hot water bath. Refriger-
ate jelly after seal is broken.

Pickled Jalapeño Peppers
source: https://vanillaandbean.com
/pickled-jalapeno-peppers/, serv-
ings: 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 Vine-

gar
– 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 pep-
pers 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 wa-
ter 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 re-

frigerator, and they will be ready
in 24 hours. They will stay good
for several months.

Strawberry Jalapeno Jam
source: https://www.food.com/rec
ipe/strawberry-jalapeno-jam-4743
71, servings: 8 half pints approx, prep-
time: 40 minutes, cook-time: 20 minutes,
ready-in: 1 hour
Ingredients

– 4 cups crushed strawberries (dis-
card stems and leaves), or 4 cups
blended pears for pear jalapeno
jam
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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.

Kalua Pork
source: https://www.youtube.com/wa
tch?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.

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.
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–1cupjalapenopepper(processed
infoodprocesser)

–1/4cuplemonjuice
–1(13/4ounce)packagepowdered

fruitpectin
–7cupsgranulatedsugar(yesthis

istherightamount...it’sjelly!)

Directions

1.Sterilizeeighthalfpintcanning
jarswithlidsandrings,boilingfor
atleast5minutesandkepthot.

2.Placethecrushedstrawberries(do
notchopinafoodprocesser;
thetexturewillbetoofineand
choppy),processedjalapenopep-
per,lemonjuiceandpectinintoa
large,heavy-bottomedsaucepan;
stirinthesugartodissolve.
Rapidlybringtoaboiloverhigh
heat(long,slowboilingdestroys
thepectin).Onceatafullrolling
boil,cookfor1fullminute.One
halfteaspoonbuttermaybeadded
tokeepdownthefoam,ifdesired.
Lettingthismixturesitforabout5
minutesdiscouragesthefruitfrom
separating.

3.Packthejamintothehot,steril-
izedjars,fillingthejarstowithin
1/4inchofthetop.Runaknifeor
athinspatulaaroundtheinsides
ofthejarsaftertheyhavebeen
filledtoremoveanyairbubbles.
Wipetherimsofthejarswitha
moistpapertoweltoremoveany
foodresidue.Topwithlidsand
screwonrings.

4.Process10minutesinaboiling
watercanner.Removethejars
andplaceontoacloth-coveredor
heat-resistancesurface.(While
cooling,Ishakefrequentlytore-
distributecontent.)Allowtocool
overnight.Storeinacool,dark
area.

Desserts
BerryPie
source:https://www.allrecipes.com
/recipe/233072/summer-fresh-raspbe
rry-pie/,servings:1pie,prep-time:20
mins,cook-time:10mins,ready-in:1hr
30mins
Ingredients

–1/2cupwater
–4cupsfreshberries,divided
–2tablespoonscornstarch
–1/4cupcoldwater
–1/2cupwhitesugar
–1tablespoonlemonjuice
–1(9inch)bakedpiecrust
–1cupwhippedcreamforgarnish
–1teaspoonlemonzestforgarnish

Directions
1.Heat1cupberriesand1/2cup

waterinasaucepanovermedium
heat;cookandstiruntilberries
soften,about5minutes.

2.Stircornstarchand1/4cupcold
waterinabowluntildissolved
andstirintomashedberries;add
sugar.

3.Heatberrymixtureovermedium
heat,stirringconstantly,until
thickened,about5minutes.Stir
inlemonjuice.Allowberrysauce
tocooltoroomtemperature.

4.Linethepreparedpiecrustwith
remaining3cupsberries.Pour
berrysauceoverberriesandchill
untilset.Servegarnishedwith
whippedcreamandlemonzest.

7

ItalianAnisetteCookies
source:https://www.allrecipes.com/r
ecipe/10226/italian-anisette-cooki
es/,servings:18,cook-time:8mins
Ingredients

–4cupsall-purposeflourStep1
–1cupwhitesugar
–1/2cupmilk
–2eggs
–1tablespoonbakingpowder
–3/4cupvegetableoil
–1tablespoonaniseextract
–1teaspoonaniseextract
–1cupconfectioners’sugar
–2tablespoonshotwater

Directions
1.Preheatovento375degreesF(190

degreesC).
2.Inlargebowl,mixflour,baking

powderandwhitesugar.Make
awellinthecenterandaddoil,
milk,1tablespoonaniseextract,
andeggs.Mixtogetheruntil
doughissticky.

3.Oilfingersandpinchoffdoughin
1inchpieces.Rollintoaballand
placeonalightlygreasedcookie
sheet,1inchapart,flattentop
slightly.Bakefor8minutes.Dip
cookiesinIcingwhilewarm.

4.ToMakeIcing:Blendin1tea-
spoonaniseextractandenough
hotwaterto1cupconfectioner’s
sugartoformasmoothicing.

LemonCustardFilling
source:https://www.allrecipes.com/r
ecipe/25622/lemon-custard-filling/,
servings:12,prep-time:20mins,cook-
time:20mins
Ingredients

–1/2cupwhitesugar
–1/4cupcornstarch
–1/4teaspoonsalt
–2eggyolks
–3/4cupwater
–1/3cuplemonjuice
–2tablespoonsbutter

Directions
1.Inalargesaucepanordouble

boilercombinesugar,cornstarch
andsalt.Mixwell.

2.Beattheeggyolksandwaterto-
gether,thenwhiskintosugarmix-
ture.

3.Cookovermediumheat,stirring
constantly,untilmixtureisthick-
ened.

4.Removefromheatandstirin
lemonjuiceandbutter.

5.Coverwithplasticwrapuntilcom-
pletelycooled.

MapleGlazeforDoughnuts
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)
–1tbls.HawaiianAlaeaSalt
–1tsp.Sesameseedoil
–1tbls.KukuiNutground

Directions
1.Roughlychopogoandplaceina

bowl.Sweetonionsalsowork.
2.Cubeahiandaddtobowl.Mixin

restofingredients

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

– 1 1/2 cups milk
– 2 1/2 teaspoons (one package) ac-

tive dry yeast
– 2 eggs
– 8 tablespoons (1 stick) butter,

melted and cooled
– 1/2 cup granulated sugar
– 1 teaspoon salt
– 4 1/2 cups all-purpose flour, plus

more for rolling out the dough
– 2 quarts neutral oil, for frying,

plus more for the bowl

Directions
1. Warm milk to ~90F, combine with

yeast and sugar in a bowl. Stir and
let sit until foamy.

2. Beat eggs, butter, and salt into
yeast mixture. Slowly add flour
and beat with dough hook. Once
the dough forms a ball, knead on
a floured surface. Transfer to a
greased bowl, cover and let rise for
1 hour.

3. Roll dough to 1/2 inch on a floured
surface. Cut to shape with a glass.
Knead scraps together and repeat.

4. Transfer to floured baking sheets
and cover to rise, leave room be-
tween them. If the kitchen isn’t
warm enough, warm oven slightly
to rise for another 45 minutes.

5. Start heating oil to 375F 15 min-
utes before rising finishes. Prepare
cooling rack or paper towels.

6. Add doughnuts to oil in batches,
pick them up with a metal spatula
if needed. Cook until golden and
remove to rack.

7. For the glaze, whisk together 1
3/4 cups powdered sugar, 1/4 cup
unsweetened cocoa powder, 1/4
cup milk and 1 teaspoon vanilla
until smooth. Dip the tops of the

doughnuts in the glaze, and let it
harden on a rack.

8. For cream filling, combine 2/3 cup
sugar, 2 tablespoons flour, 2 ta-
blespoons cornstarch and a pinch
of salt in a small saucepan. Over
medium heat, whisk in 2 eggs and
2 cups cream. Continue cooking,
whisking almost constantly, until
the mixture just begins to boil and
thickens, about 10 minutes. Ad-
just the heat so the mixture bub-
bles gently; cook until it coats the
back of a spoon (when you draw
your finger through this coating,
the resulting line should hold its
shape). Stir in 2 tablespoons soft-
ened unsalted butter and 2 tea-
spoons vanilla. Strain through a
fine-mesh sieve, and cool to room
temperature before using.

9. Fill doughnuts with pastry bag.
You can make a cavity inside using
a chopstick.

Butter Flaky Pie Crust
source: https://www.allrecipes.com
/recipe/24094/butter-flaky-pie-c
rust/, servings: 8, prep-time: 15 mins,
ready-in: 4 hrs 15 mins
Ingredients

– 11/4 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.

8

Chocolate Chip Cookies
source: https://www.bettycrocker.c
om/recipes/ultimate-chocolate-chip
-cookies/, 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 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, servings: 1
pie
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.
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