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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,lemonjuice,

salt,andpepperinabowl.Cover
andrefrigerateforatleast30min-
utesbeforeserving.

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,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.

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 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
– 1/2 teaspoon vanilla
– 2 eggs
– Butter, margarine or shortening
– Applesauce, sweetened berries, jelly

or jam, if desired
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6. For filling, mince scallions, ginger,
and cilantro very fine. Then mix
with other ingredients and set aside.

7. Punch dough and cut into quarters,
then stretch it out and flour lightly.
Cut dough into 12 pieces.

8. Add a tablespoon of filling to each
pice and fold ends up over filling and
twist.

9. Let rest for 20-30 minutes before
steaming.

10. Add dumplings to steamer and let
cook for around 18 minutes. Lightly
oil steamer or use lettuce leaves.

11. Cool out of steamer and serve.

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.com/
recipes/blue-cheese-dressing/, serv-
ings: 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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–Powderedsugar,ifdesired

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.Combineeggs,flour,milk,sugarand

nutmeginablenderjarandblend
untilsmooth.Battermayalsobe
mixedbyhand.

3.Placebutterinaheavy10-inchskil-
letorbakingdishandplaceinthe
oven.Assoonasthebutterhas
melted(watchitsoitdoesnotburn)
addthebattertothepan,return
pantotheovenandbakefor20min-
utes,untilthepancakeispuffedand
golden.Loweroventemperatureto
300degreesandbakefiveminutes
longer.

4.Removepancakefromoven,cutinto
wedgesandserveatoncetopped
withsyrup,preserves,confectioners’
sugarorcinnamonsugar.

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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SpicyAhiTunaPokeBowl
source:https://mangomura.com/recipe
/spicy-ahi-tuna-poke-bowl/,servings:
2people,prep-time:10mins,ready-in:10
mins
Ingredients

–280gahituna(alittlemorethan
1/2lbs)

–20gchoppedonion(0.7oz)
–1greenonion
–1clovegarlic
–1tbspmayonnaise
–2tspSrirachasauce
–1.5tbspsoysauce
–1tspsalt
–2tspsesameoil
–1/2tspchiliflakes
–1/2avocado(optional)
–sesameseeds
–choppedgreenonion
–2bowlscookedrice

Directions
1.Cookthericeaccordingtoinstruc-

tionsorinaricecooker.(Youcan
dothissteplater.Itdependsonhow
longyou’regoingtomarinatepoke.)

2.Sliceonionthinlythencutinto1/2
inchlength.Cutgreenonionsinto
thinslices.

3.Makespicysaucebymixingmay-
onnaiseandsrirachasauceandset
aside.

4.Cuttheahitunaintobitesize
pieces.

5.Inalargebowl,puttheahituna,soy
sauce,sesameoil,salt,chiliflakes,
onionsandgreenonions.Stirgently
andcombine.

6.Letitsitinthefridgeforabout2
hours.(Ifyouwanttoeatitright
away,skipthisstep.)

7.Addthespicysaucetothebowland
mixwell.(Youcanaddspicysauce
whenyouaddallotherseasonings
too.)

8.Rightbeforeserving,slicetheavo-
cado.

9.Arrangeyourpokebowlwitha
scoopofrice,pokeandavocado.
Sprinklesesameseedsandgreen

onionsontop.

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.
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English Muffins
source: https://www.kingarthurbaking
.com/recipes/english-muffins-recipe,
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 butter
– 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 diam-
eter. 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 minutes 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 water

and lemon juice. Bring mixture 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 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 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 coffee mix-
ture all at once, and whisk vigor-
ously for 2 minutes, or until the
pectin and sugar are fully dissolved
into the solution. Return the mix-
ture to a full rolling boil, and boil
for exactly 1 minute. Remove the
pan from the heat, ladle into clean
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Directions
1. Cut the chicken breast into small

cubes.
2. In a large bowl mix peanut butter,

soy sauce, lemon juice, honey, co-
conut milk, grated ginger and grated
garlic.

3. In a large pan heat oil, add chicken
cubes and cook for 5-6 minutes, un-
til fully cooked. Season 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.

Sesame Chicken
source: https://soupeduprecipes.com/
sesame-chicken/
Ingredients

– 1 lb chicken thigh cut into 1.5 inches
cubes

– 2 cloves of garlic
– black pepper to taste
– 1.5 tsp of soy sauce
– 1/2 tsp of salt
– 3/8 tsp of baking soda
– 1 egg white
– 0.5 tbsp of starch add it to the mari-

nade
– 1 cup of Potato starch use it to coat

the chicken
– 2 tbsp of Honey
– 3 tbsp of brown sugar
– 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, temper-
ature should be 165F. Place on a pa-
per 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.

Spam Fried Rice
source: yungmysterymane
Ingredients:

– 1 cup of cooked rice, cooled
– 1 egg
– 2 slices of Spam (or 1 Spam Single)
– 3 tablespoons of rice grain oil
– 1 tablespoon of shoyu soy sauce
– 1 tablespoon of minced garlic
– 1 teaspoon of butter
– Ichimi togarashi (red pepper)
– salt
– cracked black pepper
– dried parsley

Directions:
1. Fry spam in a pan until crip but not

burned. Remove from pan and set
on a cutting board

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.
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8ouncejars,wipetherimswith
adamppapertowel,andscrewon
new,two-piecelidsuntilfingertip
tight.

2.UsetheBoilingWaterBathmethod
toprocessthejarsfor10minutes.
Carefullytransfertoacoolingrack
orateatowelonthecounterand
letcool,undisturbed,overnight.Af-
terthejarsarecooled,removethe
rings,wipeclean,andlabel.The
jellyshouldbestoredinadarkplace
-preferablyacoolone-freeoftem-
peraturefluctuations.Itisbestused
withintheyear.

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

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

quarteredorhalvedlengthwise
–9dillsprigsorheads
–18garliccloves
–18driedhotchilies

Directions
1.Inastockpot,bringwater,vinegar

andsalttoaboil;boil10minutes.
2.Packcucumbersintoninehotquart

jarswithin1/2in.oftop.
3.Placeonedillhead,twogarliccloves

andtwopeppersineachjar.
4.Carefullyladlehotmixtureintojars,

leaving1/2-in.headspace.
5.Removeairbubblesandadjust

headspace,ifnecessary,byadding
hotmixture.Wiperims.Centerlids
onjars;screwonbandsuntilfinger-
tiptight.

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

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

–3lbsPorkBelly
–4cubesredfermentedtofu(nam

yue)
–2cubesyellowtofu(tofumui)
–1tspsalt
–1tsp.Staranise
–2tbspHoiSinsauce
–2tbspOystersauce
–1/2tspChinesefivespice
–2clovesgarlic,minced
–1/2cupSake
–Oilforfrying

Directions:
1.Mixeverythingexceptporkina

largebowl.
2.Cutporkbellyinto3x1inchstrips,

makingsuretocutwiththegrain.
3.Boil1.5gallonsofwaterwithhalf

acupofsake.Boiltheporkfor~8
minutes

4.Runstripsundercoolwateranddry.
5.Pricksmallholesdeepintotheskin

withatoothpick.
6.Fryin325Foiluntilitisgolden

brown,theskinshouldbecrispy.
Putinicebath.

7.Cutintosmallerpieces,thenput
intobowlwithmarinade.Leavefor
~30-45minutes.

8.Steaminbowlfor3-3.5hoursuntil
meatistender.

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.Cutthechickenthighsintoabout1

inchsizecubesandsetaside.
2.Inalargemixingbowladdpotato

starch,flour,shoyu,sugar,green
onions,sesameseeds,garlic,ginger,
salt,andeggs.Whisktocombine.

3.Addcubedchickentothesaucemix-
ture.Stirtocombine.Coverand
placeintherefrigeratortomarinate
foratleast4hoursorovernight.

4.Inalargepanheatoilofchoiceto
325F.Placemochikochickeninthe
oilandfryuntilgoldenbrownon
bothsidesandcookedthrough(in-
ternaltemperatureof165F).

5.Removechickenfromoilandplace
onacoolingrackoveracookiesheet
orontopapertowelstoabsorbex-
cessoil.

6.ENJOY!

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
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Homemade Sriracha
source: https://freshbitesdaily.com/
sriracha/
Ingredients

– 1 pound peppers (Choose carefully
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 discard.
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 un-
til the sugar and salt have dissolved
into the vinegar.

6. Add th peppers and garlic to the
vinegar mix. Cover and refrigerate
overnight.

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

8. Cook the vinegar until it is reduced
by half.

9. Add the strained peppers and garlic
to the reduced vinegar and continue
cooking until the peppers 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 sim-
mer while canning it.

Jalapeño Jelly
source: https://www.allrecipes.com/r
ecipe/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
Directions

1. Combine the green bell pepper and
12 jalapeño peppers in the container
of a food processor or blender. Pro-
cess 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 vine-
gar. Bring to a boil, and let sim-
mer for 15 to 20 minutes. 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 un-
til dissolved. Bring to a boil over
medium-high heat. When the mix-
ture 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 jalapeño pep-
pers, and ladle into sterile jars leav-
ing 1/4 inch headspace. Seal jars in
a hot water bath. Refrigerate jelly
after seal is broken.

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.
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servings: 1 cup., prep-time: 5 minutes,
ready-in: 5 minutes
Ingredients

– 2 cups confectioners’ sugar
– 3 tablespoons 2% milk
– 2 tablespoons maple syrup
– 1/2 teaspoon maple flavoring

Directions
1. In a small bowl, whisk all ingredi-

ents until smooth.

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

– 1lb. quality Ahi tuna
– 1/8lb. ogo (seaweed)
– 1tsp. Hawaiian Alaea Salt
– 1tsp. Sesame seed oil
– 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.

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 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.
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3.Bringvinegar,water,salt,andsugar
toaboil.Addpeppersandgarlicto
vinegarwater,thenstirandremove
fromheat.Allowpepperstositin
thebrinefor15mintues.Theywill
turnadullershadeofgreen.

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

5.Tosealjars:
(a)Bringlargepottoaboil,there

shouldbeenoughwaterto
covertopofjarswithaninch
ofwater.

(b)Lidpeppersandgently
tightenringsonjars.

(c)Boiljarsfor10minutes.
(d)Dryoffjarsandsetasideto

cool.
6.Ifnotsealing,justputintherefrig-

erator,andtheywillbereadyin24
hours.Theywillstaygoodforsev-
eralmonths.

StrawberryJalapeñoJam
source:https://www.food.com/recipe/
strawberry-jalapeno-jam-474371,serv-
ings:8halfpintsapprox,prep-time:40
minutes,cook-time:20minutes,ready-in:
1hour
Ingredients

–4cupscrushedstrawberries(discard
stemsandleaves),or4cupsblended
pearsforpearjalapeñojam

–1cupjalapeñopepper(processedin
foodprocesser)

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

fruitpectin
–7cupsgranulatedsugar(yesthisis

therightamount...it’sjelly!)

Directions
1.Sterilizeeighthalfpintcanningjars

withlidsandrings,boilingforat
least5minutesandkepthot.

2.Placethecrushedstrawberries(do
notchopinafoodprocesser;the
texturewillbetoofineandchoppy),
processedjalapeñopepper,lemon

juiceandpectinintoalarge,heavy-
bottomedsaucepan;stirinthesugar
todissolve.Rapidlybringtoaboil
overhighheat(long,slowboilingde-
stroysthepectin).Onceatafull
rollingboil,cookfor1fullminute.
Onehalfteaspoonbuttermaybe
addedtokeepdownthefoam,if
desired.Lettingthismixturesit
forabout5minutesdiscouragesthe
fruitfromseparating.

3.Packthejamintothehot,sterilized
jars,fillingthejarstowithin1/4
inchofthetop.Runaknifeorathin
spatulaaroundtheinsidesofthejars
aftertheyhavebeenfilledtoremove
anyairbubbles.Wipetherimsof
thejarswithamoistpapertowelto
removeanyfoodresidue.Topwith
lidsandscrewonrings.

4.Process10minutesinaboilingwa-
tercanner.Removethejarsand
placeontoacloth-coveredorheat-
resistancesurface.(Whilecooling,
Ishakefrequentlytoredistribute
content.)Allowtocoolovernight.
Storeinacool,darkarea.
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CocoaPie
source:grandma’scookbook,servings:1
pie
Ingredients

–1/3cupcocoa
–1cupsugar
–1/3cupflour
–dashofsalt
–2cupsmilk
–1tspvanilla
–2eggyolks
–lumpofbutter
–bakedpieshell

Directions
1.Combinecocoa,flour,sugar,and

saltintopofdoubleboiler.
2.Stirinhalfofmilkandcookuntil

mixtureisthick.
3.Addeggyolksmixedwithrestof

milkandcookuntilthick.
4.Removefromheat,addbutterand

vanilla.
5.Pourintobakedpieshell.
6.Meringue:

(a)Beateggwhiteswithadashof
saltuntilstiff.

(b)Graduallyadd1/2cupsugar
andbeatuntilshiny.

(c)Spreadonpieandbake10-15
minutesat325Funtilgolden
brown.

ItalianAnisetteCookies
source:https://www.allrecipes.com/r
ecipe/10226/italian-anisette-cookies
/,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.Makea
wellinthecenterandaddoil,milk,
1tablespoonaniseextract,andeggs.
Mixtogetheruntildoughissticky.

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

4.ToMakeIcing:Blendin1teaspoon
aniseextractandenoughhotwater
to1cupconfectioner’ssugartoform
asmoothicing.

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.Inalargesaucepanordoubleboiler

combinesugar,cornstarchandsalt.
Mixwell.

2.Beattheeggyolksandwaterto-
gether,thenwhiskintosugarmix-
ture.

3.Cookovermediumheat,stirring
constantly,untilmixtureisthick-
ened.

4.Removefromheatandstirinlemon
juiceandbutter.

5.Coverwithplasticwrapuntilcom-
pletelycooled.

MapleGlazeforDoughnuts
source:https://www.tasteofhome.com/
recipes/maple-glaze-for-doughnuts/,
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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.

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

Boston Cream Doughnuts
source: https://cooking.nytimes.com/
recipes/1017066-boston-cr, servings:
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 sur-
face. 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 minutes
before rising finishes. Prepare cool-
ing rack or paper towels.

6. Add doughnuts to oil in batches,
pick them up with a metal spatula
if needed. Cook until golden and re-
move 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 dough-
nuts 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. Adjust
the heat so the mixture bubbles gen-
tly; 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
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tablespoons softened unsalted but-
ter and 2 teaspoons 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/r
ecipe/24094/butter-flaky-pie-crust/,
servings: 8, prep-time: 15 mins, ready-in:
4 hrs 15 mins
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.
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