
C O
U N T E R P A R T ' S



DRINKS



HOMEMADE HOT COCOA

E L I Z A B E T H  H E I L
C H I E F  O P E R A T I N G  O F F I C E R

I N G R E D I E N T S
1  cup of  m i lk  (can use  a lmond
mi lk ,  coconut  m i lk  or  oat  m i lk  i f
you need a  non-da i ry  opt ion)  
1  tbsp  unsweetened cocoa
powder  

I N S T R U C T I O N S
Add mi lk  to  large mug or  g lass  measur ing cup and microwave
for  1  m inute ,  or  add mi lk  to  saucepan and heat  over  medium
heat .  Once mi lk  i s  warm,  add remain ing ingred ients  and whisk
to  combine .  Warm in  m icrowave in  20 second increments  or  on
stovetop unt i l  a l l  ingred ients  are  fu l ly  m ixed 
together .  Adjust  sweetness  as  needed wi th  
add i t iona l  choco late  ch ips  or  cane sugar .  
NOTE:  Recipe is  for  a  s ing le  serving.  
Double/tr ip le  rec ipe as  needed.

2  t b s p  s e m i - s w e e t  o r  d a r k
c h o c o l a t e  c h i p s  
1 - 2  t b s p  r a w  c a n e  s u g a r
O p t i o n a l  t o p p i n g s :
w h i p p e d  c r e a m ,  s h a v e d
c h o c o l a t e ,  s p r i n k l e s



CHRISTMAS PUNCH

L A U R E N  D O D R I L L
M A R K E T I N G  M A N A G E R

I N G R E D I E N T S
1  orange s l iced
1  cup cranberr ies
1/2  cup pomegranate  seeds
2 cup cranberry  ju ice
2 cups  orange ju ice

I N S T R U C T I O N S
Combine  a l l  ingred ients  in  a  large
p i tcher  or  punch bowl  over  ice .  I f  us ing
a rea l ly  large punch bowl ,  you  can
double  the  rec ipe .

1  cup pomegranate  ju ice
2 cups  S ierra  Mis t  or  Spr i te
1  cup whi te  rum opt iona l
Rosemary for  garn ish
Ice



APPLE  SANGRIA

E L I Z A B E T H  H E I L
C H I E F  O P E R A T I N G  O F F I C E R

I N G R E D I E N T S
1  red  app le
1  green app le
3  tab lespoons  sugar
½  teaspoon c innamon
1  bot t le  dry  red wine,
ch i l led

I N S T R U C T I O N S
Spr ink le  the  app les  wi th  sugar  & c innamon and s t i r .  Let
them stand for  20 minutes  at  room temperature .  After ,
pour  in  the  red wine,  brandy,  c innamon s t icks  
and lemon rounds .  St i r  and refr igerate  1  to  
4  hours .  (Don ’ t  go  beyond 4 hours  or  the  
f ru i t  texture  s tar ts  to  degrade. )

½  cup Grand Marn ier  or  brandy
3 c innamon s t icks
1  lemon,  s l i ced in to  rounds
Unsweetened app le  c ider ,  for
serv ing (opt iona l ) *



CRANBERRY MOSCOW MULE

E L I Z A B E T H  H E I L
C H I E F  O P E R A T I N G  O F F I C E R

I N G R E D I E N T S
2 ounces  vodka
2 ounces  100% a l l  natura l  cranberry  ju ice
½  ounce f resh  l ime ju ice
3 ounces  g inger  beer

I N S T R U C T I O N S
In  a  copper  mug or  g lass ,  pour  in  the  vodka,  cranberry
ju ice ,  and l ime ju ice .  Add the  g inger  beer .  Add ice  and
garn ish  wi th  a  l ime wedge and fresh  or  f rozen
cranberr ies ,  i f  des i red .  Serve immediate ly .



SPIKED WASSAIL

 D R E W  L I N N
C S O  &  P A R T N E R

I N G R E D I E N T S
2 quarts  cranberry  grape ju ice
2 1/2  cups  app le  ju ice
1  1/4 cups  orange ju ice
1/4 cup brown sugar  opt iona l
3  3- inch  c innamon s t icks

I N S T R U C T I O N S
Optional  garn ish:  cranberr ies ,  whole c loves or  star
anise,  orange or  apple s l ices .  Add a l l  the  ingred ients
(except  the  garn ish)  in  a  s low cooker  & heat  
at  h igh  for  1  hour .  Turn  the  heat  to  low & 
add the  a lcoho l .  Let  i t  go  for  another  4-8  
hours  unt i l  ready to  serve .  Stra in  out  the  
sp ices .

4 - 5  s t a r  a n i s e
1 / 2  t s p  g r o u n d  c l o v e s
1  t s p  g r o u n d  a l l s p i c e
1  3 / 4  c u p s  b o u r b o n  o r  
d a r k  r u m



APPETIZERS



MYSTERIOUS CHEESE BALL

 K A T E  A L F R E Y  
Q U A L I T Y  A S S U R A N C E  

I N G R E D I E N T S
½  t sp .  Worcestersh i re  sauce
½  C  chopped nuts  (we use  walnuts )
¼  C  chopped nuts  (a l so  walnuts )
3  oz .  cream cheese  bar  (we learned
the hard way that  i t ’ s  rea l ly
important  to  use  fu l l  fat )

I N S T R U C T I O N S
Let  cheeses  s tand out  at  room temperature  unt i l  sof t .  Combine  a l l
ingred ients  EXCEPT ¼  C  chopped nuts  us ing a  m ixer  or  food processor .
Coo l  in  refr igerator  for  at  least  30 minutes .  
Shape in to  a  ba l l .
Ro l l  in  1/4 C chopped nuts .  
Refr igerate  another  hour  before  serv ing .

4  o z .  b l e u  c h e e s e
6  o z .  O l d  E n g l i s h  c h e e s e
1  T b s p .  m i n c e d  p a r s l e y  ( f r e s h  o r
d r i e d )
1  T b s p .  g r a t e d  o n i o n  O R  1  t s p .
O n i o n  p o w d e r

T h i s  c a n  b e  m a d e  a h e a d  a n d  r e f r i g e r a t e d .  W e  a l s o
l i k e d  t o  m a k e  i t  t w o  d a y s  b e f o r e  o u r  C h r i s t m a s
p a r t i e s ,  s o  i t  w a s  g o o d  t o  g o  a n d  t h e  f l a v o r s  a l l
m e l d e d  t o g e t h e r .



SNACK CRACKERS

 K A T E  A L F R E Y  
Q U A L I T Y  A S S U R A N C E  

I N G R E D I E N T S
16  oz  oyster  crackers
2-3  Tbsp .  d i l l  weed
1  pkg.  H idden Val ley  Ranch
buttermi lk  dress ing mix
1  C  o i l

I N S T R U C T I O N S
We genera l ly  use  cano la ,  but  any o i l  w i l l  work .  I  s tar t  w i th  about  a  ha l f  cup
and then dr izz le  in  more  unt i l  the  season ing s t icks  to  the  crackers .  

Put  crackers  in  a  large bowl .  
Spr ink le  d i l l  and ranch packet  over  them.  St i r  together .
Pour  o i l  over  and s t i r  unt i l  i t  i s  absorbed in to  the  crackers  
and the  season ing i s  s t ick ing even ly  throughout .  
Store  in  an  a i r t ight  conta iner  up  to  2  weeks .

Th is  i s  SUPER easy .  They are  my favor i te  lazy  
snack  offer ing .



NIPPY CHEESE SQUARES

 K A T E  A L F R E Y  
Q U A L I T Y  A S S U R A N C E  

I N G R E D I E N T S
8 oz .  cream cheese
1  med ium ye l low on ion,  grated
10  drops  Tabasco sauce
6 Tbsp .  mayonna ise
1  C  grated parmesan cheese
2 loaves  cockta i l  rye  bread

I N S T R U C T I O N S
Combine  cream cheese,  on ion,  Tabasco,  mayo,  and parmesan thorough ly .
But ter  one s ide  of  the  s l i ces  of  bread and toast  under  the  bro i ler .
Spread 3  tsp .  of  cheese  mixture  on  each s l ice  of  bread.  Can spr ink le
addi t iona l  grated parmesan on  top,  i f  des i red .  P lace  in  a  s ing le  layer  on  a
bak ing sheet  and bro i l  unt i l  tops  are  go lden brown and bubbly .  

T h e s e  c a n  b e  m a d e  a h e a d  a n d  k e p t  i n  t h e  f r e e z e r
i n d e f i n i t e l y .  M y  N a n a  w o u l d  m a k e  t h e s e  b y  t h e  1 0 0 ’ s
e v e r y  f e w  m o n t h s ,  a n d  s h e ,  m y  m o m ,  a n d  m y  a u n t s
a l w a y s  h a d  b a g s  o f  t h e m  r e a d y  t o  p u l l  o u t  f o r  a
p a r t y  o r  a p p e t i z e r .



COCKTAIL  SAUSAGES

 D R E W  L I N N
C S O  &  P A R T N E R

I N G R E D I E N T S
23 packages  l i t t le  smok ies
1  bot t le  mustard
1  jar  currant  je l ly
1  jar  app le  je l ly  

I N S T R U C T I O N S
Combine  je l ly  and mustard  in  a  s low cooker .
St i r  in  the  m in iature  smoked sausage l inks .
Cook on  low,  unt i l  heated through,  3  to  4
hours .  Or  h igh,  2  to  3  hours .



GREEK HUMMUS DIP

E L I Z A B E T H  H E I L
C H I E F  O P E R A T I N G  O F F I C E R

I N G R E D I E N T S
17  oz  conta iner  p la in  hummus 
Hal f  a  p int  of  Cherry  or  grape tomatoes
Halved 1/2  cup of  Eng l i sh  cucumber ,  d iced 
1/4 cup p i t ted Ka lamata o l ives ,  ha lved 
1/3  cup Feta  cheese  
P i ta  ch ips  for  serv ing (or  be l l  pepper  s t r ips ,  crackers ,  p i ta
bread cut  in to  t r iang les ,  e tc . )

I N S T R U C T I O N S
Chop the  tomatoes ,  cucumber  and o l ives .  Dra in  and gent ly  pat
out  any excess  mo is ture  f rom your  tomatoes  and cucumbers  pr ior
to  assembl ing the  layers .  Spread the  hummus in  a  smooth  layer  in
the  bot tom of  an  8×8- inch square  bak ing d ish ,  a  sha l low 
p ie  d ish ,  or  s im i lar  serv ing d ish .  Scatter  the  tomato,  
cucumber ,  feta ,  and o l ives  over  the  top .  
Refr igerate  unt i l  ready to  serve .  D ip  wi th  p i ta  
ch ips ,  crackers ,  and s l iced veggies  as  des i red .



SAUSAGE BALLS

 J A S O N  B O U R G
C T O  &  P A R T N E R

I N G R E D I E N T S
3 cups  B isqu ick
1  lb .  hot  ground sausage
1  lb .  sharp  Cheddar  cheese,  grated

I N S T R U C T I O N S
Combine  a l l  ingred ients .  Form into  ba l l s .  Bake at  400
degrees  for  15  m inutes .  Serve warm.  



SAUSAGE BALLS

 D R E W  L I N N
C S O  &  P A R T N E R

I N G R E D I E N T S
1  pound ground pork  sausage 
2  cups  b iscu i t  bak ing mix  
1/2  cup th in ly  s l i ced sca l l ion  (opt iona l )  
One 8-ounce package sharp Cheddar ,  grated
 

I N S T R U C T I O N S

Preheat  the  oven to  350 degrees  F  and l ine  2  bak ing
sheets  wi th  parchment .Combine  the  sausage,  bak ing mix
and sca l l ions  i f  us ing in  a  large bowl  and gent ly  knead
with  your  hands  unt i l  the  bak ing mix  i s  fu l ly
incorporated .  Add the  Cheddar  and cont inue  to  m ix  unt i l
the  cheese  i s  even ly  d is t r ibuted

1 .



CRAB DIP

 D R E W  L I N N
C S O  &  P A R T N E R

I N G R E D I E N T S
2 large pkgs  of  cream cheese
1  smal l  on ion  d iced
2 Tbsp lemon ju ice
2 Tbsp Worcestersh i re  sauce
3 Tbsp mayonna ise  
1  bot t le  of  He inz  ch i l i  sauce

I N S T R U C T I O N S
Mix and spread everyth ing but  ch i l i  sauce and
crab meat  in  8x8  d ish .  Add ½  bot t le  of  ch i l i  sauce
to  the  top .  Spr ink le  crab meat  on  top  of  that .  
Then fo l low wi th  the  last  ½  of  ch i l i  sauce to  
the  top .

1  can of  crab meat
3  Tbsp mayonna ise



SIDES
&

SALADS



VEGETARIAN ITALIAN 
CHOPPED SALAD

 E L I Z A B E T H  H E I L  
C H I E F  O P E R A T I N G  O F F I C E R  

I N G R E D I E N T S
Salad
10  ounces  chopped romaine  le t tuce*  (about  2medium or  3  smal l  heads,  chopped)
½  med ium head of  rad icch io* ,  f ine ly  chopped (about  2  cups)
½  med ium red on ion,  chopped (about  1  cup)
2  r ibs  ce lery ,  chopped
1  p int  cherry  tomatoes ,  th in ly  s l i ced
⅓  cup s temmed and th in ly  s l i ced p ick led pepperonc in i  peppers
⅓  cup o i l -packed sun-dr ied  tomatoes ,  r insed and rough ly  chopped
1  can ( 15  ounces)  ch ickpeas,  r insed and dra ined,  or  1  ½  cups  cooked ch ickpeas
1  cup (4  ounces)  ¼″  cubes  of  provo lone cheese  (opt iona l )

D I R E C T I O N S
In  a  large serv ing bowl ,  combine  the  chopped le t tuce,  rad icch io ,  on ion,  ce lery ,  cherry
tomatoes ,  peppers ,  sun-dr ied  tomatoes ,  ch ickpeas  and cheese  ( i f  us ing) .  Toss  the
ingred ients  together  and set  as ide .
To  prepare  the  dress ing,  combine  a l l  of  the  ingred ients  in  a  l iqu id  measur ing cup.  Whisk
unt i l  b lended.  Taste ,  and add more  sa l t  i f  the  dress ing doesn ’ t  knock  your  socks  off  ( I
usua l ly  add one to  two more  p inches  of  sa l t ) .
I f  you ’ l l  be  serv ing a l l  of  the  sa lad at  once,  go  ahead and dr izz le  enough dress ing in  to
l ight ly  coat  the  sa lad and toss  to  combine .  I  prefer  to  s tore  the  sa lad 
and dress ing separate ly  so  I  can en joy  sa lad for  a  few days .  Just  
wh isk  the  dress ing aga in  before  dr izz l ing  ( i f  the  o l ive  o i l  so l id i f ies  
a  b i t  in  the  refr igerator ,  don ’ t  worry,  that ’ s  normal—just  le t  i t  
warm up for  about  5  m inutes  at  room temperature  or  m icrowave 
for  10  to  20 seconds) .

I t a l i a n  v i n a i g r e t t e
⅓  c u p  e x t r a - v i r g i n  o l i v e  o i l
⅓  c u p  r e d  w i n e  v i n e g a r
1  t a b l e s p o o n  D i j o n  m u s t a r d
1  t e a s p o o n  h o n e y
2  c l o v e s  g a r l i c ,  
p r e s s e d  o r  m i n c e d

2  t e a s p o o n s  d r i e d  o r e g a n o
1 0  t w i s t s  f r e s h l y  g r o u n d  b l a c k  p e p p e r
¼  t e a s p o o n  s a l t ,  m o r e  t o  t a s t e
P i n c h  o f  r e d  p e p p e r  f l a k e s ,  f o r  h e a t  ( o p t i o n a l )



WINTER QUINOA SALAD

 E L I Z A B E T H  H E I L
C H I E F  O P E R A T I N G  O F F I C E R  

I N G R E D I E N T S
1  cup qu inoa 
1  1/2  cups  ch icken or  vegetab le  broth  
3  medium sweet  potatoes ,  pee led and d iced 
1/2  medium red on ion,  d iced 
2  gar l ic  c loves ,  chopped 
2-4 tab lespoons  extra  v i rg in  o l ive  o i l ,  d iv ided 
2  teaspoons  cumin  
1/2  cup dr ied  cranberr ies  
1/4 cup pecans,  toasted 
sa l t  and pepper  to  taste

D I R E C T I O N S
Preheat  oven to  375  degrees  F .  In  a  medium saucepan,  add qu inoa and
broth  and br ing to  a  bo i l .  Reduce heat ,  cover  and s immer  about  15
minutes ,  unt i l  a l l  water  i s  absorbed.  Remove from heat  and le t  coo l .  

Cover  bak ing sheet  wi th  fo i l  or  parchment  paper .  L ight ly  dr i zz le  wi th  a
l i t t le  o l ive  o i l .  (approx .  1  t sp)  Put  d iced sweet  potatoes ,  on ions  and
gar l ic  in  a  large bowl .  Dr izz le  wi th  2  tbsp o l ive  o i l ,  season wi th  sa l t  and
pepper ,  and toss  to  coat .  Pour  potatoes  and on ion  m ixture  onto  bak ing
sheet .  Roast  for  20-25 minutes ,  unt i l  sof t .  

In  a  large serv ing bowl ,  combine  sweet  potato  m ixture  and 
qu inoa .  Dr izz le  wi th  2  tbsp o l ive  o i l .  S t i r  in  cumin ,  
cranberr ies  and toasted pecans .  Season wi th  sa l t  and 
pepper  to  taste .  Serve warm or  room temperature .



BREAKFAST CASSEROLE

 D R E W  L I N N
C S O  &  P A R T N E R

I N G R E D I E N T S
1  ro l l  sage sausage
1  ro l l  hot  sausage
8 oz  sour  cream
8 oz  French on ion  d ip
1/4 cup d iced green peppers
1/4 cup d iced red peppers

I N S T R U C T I O N S
Cook and dra in  sausage then combine  a l l
ingred ients .  I  prefer  Bob Evans  sausage.  I  thaw 
the  potatoes  overn ight  in  the  f r ig .  You can 
use  shredded hash browns or  the  l i t t le  d iced 
hash browns .Bake in  9  x  13  d i sh  sprayed 
wi th  Pam.  Bake at  350 degrees  for  
about  1  hour .

1  pkg f rozen hash browns
( thawed)
1  can cream of  mushroom 
soup
2 cups  shredded mi ld  
cheddar  cheese



CRANBERRY SAUCE

E L I Z A B E T H  H E I L
C H I E F  O P E R A T I N G  O F F I C E R

I N G R E D I E N T S
224 oz  f resh  cranberr ies  
1  1/2  cups  f resh  squeezed orange ju ice  
1  cup honey 1  t sp  c innamon

I N S T R U C T I O N S
Put  a l l  ingred ients  in  a  sauce pan and br ing to  a  s immer
over  medium heat  for  20 minutes .  Wai t  to  
hear  a l l  the  berr ies  pop and see  the  sauce get  
bubbly  & th ick .  Remove from heat  and coo l .



DRESSING

 D R E W  L I N N
C S O  &  P A R T N E R

I N G R E D I E N T S
2 boxes  of  Stove Top s tuff ing  (2  ch icken f lavor  or  1
ch icken f lavor  and 1  sage)
1  can condensed cream of  ch icken soup
1  large can of  ch icken breast  meat  (Hormel  l i ke  large
o ld  fash ioned tuna cans)
2  smal l  cans  of  ch icken broth
4 eggs
3 to  4  p ieces  of  bread ( torn)
2  cups  shredded mozzare l la  cheese

I N S T R U C T I O N S
Mix everyth ing together  in  crockpot  for
2  hours  on  low.



MAIN
DISHES



BBQ BACON WRAPPED CHICKEN

M A T T  J A M E S  
D E V E L O P E R  &  P A R T N E R

I N G R E D I E N T S
1  ch icken breast
3  s t r ips  pre-cooked bacon
¼  cup mixture  (50% BBQ sauce,  50% honey,  1  t sp  
unpacked brown sugar )

I N S T R U C T I O N S
Rol l  breast  and wrap wi th  bacon s t r ips .  Secure  wi th
toothp ick (s ) .  Make d ish/bowl/boat  out  of  a luminum fo i l .
P lace  breast  in  boat .  Pour  BBQ mixture  
over  breast .  Cook 30-40 minutes  at  375 .



BACON WEAVE BURRITO

 J A S O N  B O U R G
C T O  &  P A R T N E R

I N G R E D I E N T S
1  1/2  lbs  Bacon 
1 -2  lbs  Ground Beef  
3  Very  L ight ly  Scrambled Eggs  
1/2  lbs  Cheese  of  Cho ice  

I N S T R U C T I O N S
Weave the  bacon to  create  a  burr i to .  Bake at  400 
degrees  for  45 minutes .  Or  i f  you  prefer  the  
bacon to  be  more  cr i spy,  leave i t  in  longer .



CROCK POT LASAGNA

 M A T T  J A M E S  
D E V E L O P E R  &  P A R T N E R

I N G R E D I E N T S
1# GROUND BEEF (OR,  ½# BEEF AND ½# ITALIAN SAUSAGE)
1  JAR 24OZ SPAGHETTI  SAUCE
½  CUP WATER (OR,  ¼  CUP WATER AND ¼  CUP RED WINE)
1  15OZ CONTAINER RICOTTA CHEESE
2 CUP FRESH MOZZARELLA CHEESE
¼  CUP GRATED PARMESAN CHEESE
¼  CUP GRATED ASIAGO CHEESE
1  EGG
2 TBSP CHOPPED PARSLEY
6 UNCOOKED LASAGNA NOODLES

D I R E C T I O N S
BROWN MEAT.  ADD SPAGHETTI  SAUCE AND WATER/WINE AND SIMMER
ABOUT 5  MINUTES TO BLEND FLAVORS.
MIX RICOTTA WITH 1½  CUP MOZZARELLA,  2  TBSP PARMESAN,  2  TBSP
ASIAGO,  EGG AND PARSLEY.
SPRAY CROCK POT WITH COOKING SPRAY.
ADD INGREDIENTS TO CROCK POT IN LAYERS:

1  CUP OF SAUCE
3 NOODLES (BROKEN AS NEEDED)
½  OF THE CHEESE MIXTURE
2 CUPS OF SAUCE
3 NOODLES (BROKEN AS NEEDED)
REMAINING CHEESE MIXTURE & SAUCE

COOK ON LOW FOR 4 HOURS.  SPRINKLE REMAINING                
 CHEESES ON TOP FOR THE LAST 10  MINUTES.
DO NOT OVERCOOK OR TRY TO SPEED UP THE                                  
 PROCESS BY TURNING ON HIGH.

1 .

2 .

3 .
4 .

5 .

6 .



HERB-ROASTED TUEKY BREAST

 D R E W  L I N N
C S O  &  P A R T N E R

I N G R E D I E N T S
1  WHOLE BONE-IN TURKEY BREAST,  6  1/2  TO 7  POUNDS
1  TABLESPOON MINCED GARLIC (3  CLOVES)
2  TEASPOONS DRY MUSTARD
1  TABLESPOON CHOPPED FRESH ROSEMARY LEAVES
1  TABLESPOON CHOPPED FRESH SAGE LEAVES
1  TEASPOON CHOPPED FRESH THYME LEAVES
2 TEASPOONS KOSHER SALT
1  TEASPOON FRESHLY GROUND BLACK PEPPER
2 TABLESPOONS GOOD OLIVE OIL
2 TABLESPOONS FRESHLY SQUEEZED LEMON JUICE
1  CUP DRY WHITE WINE

D I R E C T I O N S
REHEAT THE OVEN TO 325 DEGREES F .  PLACE THE TURKEY BREAST,  SKIN
SIDE UP,  ON A RACK IN A ROASTING PAN.
IN A SMALL BOWL,  COMBINE THE GARLIC,  MUSTARD,  HERBS,  SALT,
PEPPER,  OLIVE OIL,  AND LEMON JUICE TO MAKE A PASTE.  LOOSEN THE
SKIN FROM THE MEAT GENTLY WITH YOUR FINGERS AND SMEAR HALF OF
THE PASTE DIRECTLY ON THE MEAT.  SPREAD THE REMAINING PASTE
EVENLY ON THE SKIN.  POUR THE WINE INTO THE BOTTOM OF THE
ROASTING PAN.
ROAST THE TURKEY FOR 1  3/4 TO 2  HOURS,  UNTIL  THE SKIN IS  GOLDEN
BROWN AND AN INSTANT-READ THERMOMETER REGISTERS 165  DEGREES F
WHEN INSERTED INTO THE THICKEST AND MEATIEST AREAS OF THE
BREAST.  ( I  TEST IN SEVERAL PLACES. )  IF  THE SKIN IS  OVER-BROWNING,
COVER THE BREAST LOOSELY WITH ALUMINUM FOIL .  
WHEN THE TURKEY IS  DONE,  COVER WITH FOIL AND 

1 .

2 .

3 .

4 .
     ALLOW IT  TO REST AT ROOM TEMPERATURE FOR 15  
     MINUTES.  SLICE AND SERVE WITH THE PAN JUICES 
     SPOONED OVER THE TURKEY.



JAPCHAE

 J A D E  A X L I N E  
U I / U X  D E S I G N E R  

I N G R E D I E N T S

MAIN
250 G KOREAN SWEET POTATO STARCH
NOODLES (8 .8  OUNCES,  DANGMYEON)
100 G RIB EYE FILLET (3 .5  OUNCES) ,  CUT INTO
STRIPS
1  CARROT ( 120G /  4 .2  OUNCES) ,  RINSED,  PEELED
& JULIENNED
110  G BABY SPINACH (3 .9  OUNCES) ,  RINSED
1/4 RED CAPSICUM (BELL PEPPER,  50G) ,  RINSED
& JULIENNED
1/2 YELLOW ONION ( 105G) ,  PEELED,  RINSED,  &
THINLY SLICED 
100 G FRESH SHIITAKE MUSHROOM ,  CLEANED,
STEMS REMOVED & THINLY SLICED

D I R E C T I O N S

SPINACH SEASONING
1/4 TSP FINE SEA SALT
1/2 TSP MINCED GARLIC
1  TSP TOASTED SESAME OIL

BEEF MARINADE
1  TBSP SOY SAUCE
1  TSP RICE WINE (MIRIN)
1/2  TSP MINCED GARLIC
1/4 TSP GROUND BLACK PEPPER
1  TSP TOASTED SESAME OIL

NOODLES & MUSHROOM MARINADE – 
MIX THESE IN A SMALL BOWL
4 TBSP SOY SAUCE
1  TBSP HONEY
1  TBSP BROWN SUGAR
1  TBSP TOASTED SESAME OIL
1/8  TSP GROUND BLACK PEPPER

FINISHING TOUCH
1  TBSP TOASTED SESAME SEEDS
1  TBSP TOASTED SESAME OIL
1  EGG (EXTRA LARGE,  OPTIONAL)  
RINSED,  EGG WHITE AND YOLK SEPARATED

OTHER
COOKING OIL ( I  USED RICE BRAN OIL)
FINE SEA SALT
WATER TO BOIL THE SPINACH & 
THE NOODLES

PLACE THE BEEF STRIPS INTO A MEDIUM BOWL.  ADD THE "BEEF MARINADE"  AND GENTLY
MIX THE SAUCE INTO THE MEAT.  COVER THE BOWL WITH FOOD WRAP AND SET IT  ASIDE
WHILE YOU'RE WORKING ON OTHER INGREDIENTS.
GET THE REST OF THE INGREDIENTS READY PER BELOW.-  PREPARE THE VEGETABLES AS
INSTRUCTED IN THE “MAIN INGREDIENTS”  SECTION.

PUT THE SLICED MUSHROOM INTO A MEDIUM BOWL AND ADD 1  TBSP OF                   
 “NOODLES & MUSHROOM MARINADE”  MIXTURE.  MIX THEM WELL.                                         
SET  IT  ASIDE UNTIL  YOU COOK IT  ( IN ABOUT 20 MINS) .
BLANCH THE SPINACH IN ROLLING BOILING WATER (5  TO                                                     
10  SECONDS) .  DRAIN THE WATER AND QUICKLY COOL IT  DOWN                                            
BY RUNNING IT  UNDER COLD TAP WATER.  SQUEEZE THE                                             
 SPINACH TO REMOVE ANY EXCESS WATER AND PUT IT  INTO                                                  
A  MIXING BOWL.

1 .

2 .
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JAPCHAE

 J A D E  A X L I N E  
U I / U X  D E S I G N E R  

D I R E C T I O N S

ADD THE "SPINACH SEASONING" AND MIX THEM GENTLY AND EVENLY.  PUT IT  INTO A LARGE MIXING
BOWL WHERE WE WILL BE ADDING THE REST OF PREPARED INGREDIENTS IN LATER.
BOIL SOME WATER IN A LARGE POT.  ONCE THE WATER STARTS TO BOIL (6  TO 8  MINS LATER) ,  ADD THE
NOODLES AND BOIL THEM FOR 6 TO 7  MINS.  DRAIN THE WATER.  RINSE IN COLD WATER TO COOL
DOWN AND LET THE WATER DRAIN FOR 1  TO 2  MINS.
CUT THE NOODLES WITH A PAIR OF KITCHEN SCISSORS A COUPLE OF TIMES.  (BETWEEN 15  TO 20 CM /  6
TO 8  INCHES LENGTH IS  GOOD) .  MOVE THE NOODLES INTO A MIXING BOWL AND POUR IN THE REST OF
THE "NOODLES & MUSHROOM MARINADE"  MIXTURE.  MIX THEM WELL.  SET IT  ASIDE UNTIL  YOU COOK IT
(IN ABOUT 10  MINS) .

ONCE EACH STEP IS  COMPLETED,  MOVE THEM INTO THE LARGE MIXING BOWL (EXCEPT FOR THE FIRST
TWO – EGG WHITE AND EGG YOLK) ,  WHERE WE WILL BE MIXING ALL INGREDIENTS IN BEFORE
SERVING.
BEAT THE EGG WHITE WITH A FORK.  ADD SOME COOKING OIL ( 1  TSP)  ON A WELL HEATED PAN AND
SPREAD IT  WELL.  POUR THE EGG WHITE MIXTURE AND COOK BOTH SIDES ON LOW HEAT ( 1 -2  MINS) .
TRANSFER IT  ONTO A CLEAN CUTTING BOARD AND SET ASIDE.
BEAT THE EGG YOLK WITH A FORK.  ( IF  NECESSARY,  ADD MORE COOKING OIL ONTO THE PAN AND
SPREAD IT  WELL. )  POUR THE EGG YOLK MIXTURE AND COOK BOTH SIDES ON LOW HEAT ( 1 -2  MINS) .
TRANSFER IT  ONTO A CLEAN CUTTING BOARD AND SET ASIDE.
ADD MORE OIL  IF  NECESSARY.  COOK THE ONION WITH A PINCH OF SALT OVER LOW TO MEDIUM HEAT
UNTIL  IT  SOFTENS ( 1 -2  MINS) .  TRANSFER IT  TO THE LARGE MIXING BOWL.
ADD MORE OIL  IF  NECESSARY.  COOK THE CARROTS WITH A PINCH OF SALT OVER MEDIUM HEAT UNTIL
IT  SOFTENS ( 1 -2  MINS) .  TRANSFER IT  TO THE LARGE MIXING BOWL.
ADD MORE OIL  IF  NECESSARY.  COOK THE RED CAPSICUM WITH A PINCH OF SALT OVER LOW TO
MEDIUM HEAT UNTIL  IT  SOFTENS ( 1 -2  MINS) .  TRANSFER IT  TO THE LARGE MIXING BOWL.
ADD MORE OIL  IF  NECESSARY.  POUR IN THE MARINATED MUSHROOM (INCL.  THE RESIDUE SAUCE FROM
THE BOWL)  AND STIR FRY UNTIL  IT  IS  COOKED ( 1 -2  MINS)  OVER LOW TO MEDIUM HEAT.  TRANSFER IT
TO THE LARGE MIXING BOWL.
ADD MORE OIL  IF  NECESSARY.  POUR IN THE MARINATED MEAT AND STIR FRY UNTIL  IT  IS  COOKED (2-3
MINS)  OVER MEDIUM HEAT.  TRANSFER IT  TO THE LARGE MIXING BOWL.
ADD MORE OIL  IF  NECESSARY.  STIR FRY THE MARINATED NOODLES UNTIL  THE NOODLES ARE WELL
COATED WITH THE SAUCE (2-3  MINS)  OVER LOW TO MEDIUM HEAT.  TRANSFER IT  TO THE LARGE MIXING
BOWL.

ADD THE REST OF THE “FINISHING TOUCH” INGREDIENTS – SESAME OIL AND                              
 SESAME SEEDS IN THE LARGE MIXING BOWL AND MIX THEM GENTLY AND                                    
 EVENLY WITH YOUR HANDS.  
(WATCH YOUR HANDS,  AS THE INGREDIENTS,  PARTICULARLY THE                                             
 NOODLES MIGHT BE STILL  HOT.  YOU CAN ALSO USE A SALAD SERVER TO                                           
 MIX INITIALLY THEN MIX WITH YOUR HANDS ONCE IT  COOLS DOWN                                        
 ENOUGH.)  SERVE.

2 .  (CONTINUED)

3 .  START COOKING THE PREPARED INGREDIENTS PER BELOW. FOLLOW THE ORDER IF  YOU CAN.  WE ARE
COOKING LIGHTER COLOR TO DARKER COLOR (TO MINIMIZE THE COLOR TRANSFER AND AVOID WASHING
UP IN BETWEEN)  AND WILL BE USING ONLY ONE NON-STICK PAN/SKILLET .

4 .  THINLY SLICE THE EGG WHITE AND EGG YOLK LIKE MATCH STICKS.  ADD THEM INTO THE LARGE MIXING             
BOWL AS USED ABOVE.



BEEF STROGANOFF

 K A T E  A L F R E Y  
Q U A L I T Y  A S S U R A N C E  

I N G R E D I E N T S

Cut  in to  ½  inch  s t r ips

1  bag No Yo lk  nood les
1  lb .  f resh  mushrooms
2 lbs .  c ipo l l in i  on ions ,  chopped
1  Tbsp .  Worcestersh i re  sauce
2 lbs .  Lean beef  (we usua l ly  go  wi th
round)

I N S T R U C T I O N S

¼  C  but ter
2  tsp .  Sa l t
1  C  sour  cream
1  can tomato  paste
1  Tbsp .  Corn  s tarch
2 Tbsps .  Co ld  water

Brown meat  in  but ter .  Add mushrooms and on ions .  Cook 5  m inutes .  Add
tomato  paste  and season ing .  St i r  in to  meat  m ixture .  Cover  and s immer  for  1
hour  or  unt i l  meat  i s  tender .  Br ing water  to  a  bo i l  and cook  nood les .  Mix
corn  s tarch  and water  unt i l  smooth .  St i r  in to  meat  m ixture .  
Cook and s immer  10  m inutes  longer ,  s t i r r ing  f requent ly .  
Just  before  serv ing,  b lend in  sour  cream.  
Serve meat  m ixture  over  nood les .  



CREAMY  PARMESAN HERB CHICKEN
MUSHROOM

 J A S O N  B O U R G  
C T O  &  P A R T N E R

I N G R E D I E N T S
FOR THE SAUCE:
1  TABLESPOON MINCED GARLIC
1  TEASPOONS DRIED BASIL
1  TEASPOONS DRIED OREGANO 
1½  CUPS EVAPORATED MILK
SALT AND PEPPER TO TASTE
TABLESPOONS OF EXTRA 2% MILK
2 TEASPOONS FRESH CHOPPED PARSLEY

 D I R E C T I O N S
PREHEAT OVEN TO 400°F .  
SEASON CHICKEN WITH GARLIC POWDER,  SALT AND PEPPER.
HEAT COOKING OIL SPRAY IN A LARGE,  NON STICK AND OVEN-PROOF SKILLET OVER MEDIUM-
HIGH HEAT UNTIL  HOT.  SEAR CHICKEN THIGHS UNTIL  GOLDEN AND CRISPY ON EACH SIDE
(ABOUT 3-4 MINUTES EACH SIDE) .
TRANSFER CHICKEN TO THE OVEN AND ROAST UNTIL  COMPLETELY COOKED THROUGH,  (ABOUT
25-30 MINUTES) .
ONCE CHICKEN IS  DONE,  TRANSFER TO A WARM PLATE AND SET ASIDE.  DRAIN SOME OF THE
EXCESS FAT FROM THE SKILLET,  RESERVING 2 TABLESPOONS FOR ADDED FLAVOUR.
RETURN SKILLET TO THE STOVE OVER MEDIUM-HIGH HEAT AND SAUTÉ THE GARLIC IN THE PAN
JUICES UNTIL  FRAGRANT (ABOUT 1  MINUTE) .  ADD THE MUSHROOMS,  HERBS AND 2 TEASPOONS
OF PARSLEY AND FRY UNTIL  MUSHROOMS BEGIN TO SOFTEN.
REDUCE HEAT TO LOW-MEDIUM HEAT,  ADD THE MILK (OR CREAM) AND BRING TO A GENTLE
SIMMER,  STIRRING OCCASIONALLY,  AND BEING CAREFUL NOT TO BOIL .  ADD IN THE BULLION
POWDER AND SEASON WITH SALT AND PEPPER TO YOUR TASTE.
POUR THE MILK/CORNSTARCH MIXTURE TO THE CENTRE OF THE PAN,  AND CONTINUE TO SIMMER
WHILE QUICKLY STIRRING THE MIXTURE THROUGH UNTIL  THE SAUCE THICKENS.
ADD 1/2  CUP OF PARMESAN CHEESE;  ALLOW SAUCE TO SIMMER FOR A FURTHER MINUTE UNTIL
CHEESE MELTS THROUGH THE SAUCE.  ADD THE CHICKEN BACK INTO THE PAN AND ALLOW TO
SIMMER FOR 1 -2  MINUTES IN THE CREAM TO TAKE ON THE FLAVOURS.                                  
 TASTE TEST AND ADD EXTRA SALT OR PEPPER,  IF  DESIRED.
AT THIS POINT,  ADD IN THE OPTIONAL ADD-INS,                                                                       
 IF  DESIRED.  ALLOW SPINACH TO WILT ( IF  USING) .
SPRINKLE WITH THE REMAINING 1/4 CUP OF PARSLEY AND 1/4                                              
 CUP PARMESAN CHEESE.
SERVE WITH STEAMED RICE,  OVER STEAMED VEGETABLES OR PASTA.

1 .
2 .
3 .

4 .

5 .

6 .

7 .

8 .

9 .

10 .

1 1 .

12 .

FOR THE CHICKEN:
6 CHICKEN THIGHS
2-3 TEASPOONS GARLIC POWDER
SALT AND PEPPER

2 TEASPOONS FRESH CHOPPED PARSLEY
1/4 CUP FRESH CHOPPED PARSLEY(EXTRA)
400 G ( 14  OZ)  CUPS SLICED MUSHROOMS ( 1½  CUPS)
1  TEASPOON CHICKEN BULLION POWDER (OR STOCK)
1  TABLESPOON CORNSTARCH (CORNFLOUR)  MIXED WITH 2
TABLESPOONS OF EXTRA 2% MILK 
3/4 CUP FRESH GRATED PARMESAN CHEESE,  DIVIDED



LASAGNA ROLLS

 M I C H A E L  N U T T  
D E V E L O P E R  

I N G R E D I E N T S
1  LARGE EGG
16 OZ GROUND BEEF,  85% LEAN
1/2 TSP BLACK PEPPER,  OR TO TASTE
1/4 CUP PARMESAN CHEESE,  SHREDDED
 TSP SEA SALT TO TASTE  
3  CUPS MOZZARELLA CHEESE,  SHREDDED 
1/4 CUP PARSLEY,  CHOPPED,  PLUS MORE 
TO GARNISH

D I R E C T I O N S
PREHEAT OVEN TO 375˚F .  COOK NOODLES 
IN A DEEP PAN OR DUTCH OVEN,  OVER MEDIUM-HIGH HEAT,  COOK
GROUND BEEF UNTIL  NO LONGER PINK,  BREAKING UP WITH A SPATULA (2
MIN) .  ADD ONION AND COOK UNTIL  SOFTENED (3  MINUTES) .  ADD GARLIC,
1  TSP SALT,  1/2  TSP PEPPER AND 1/2  TSP OREGANO AND SAUTEE ANOTHER
MINUTE.  ADD MARINARA,  BRING TO A SIMMER AND TURN OFF THE HEAT.
SPREAD 1/2  CUP MEAT SAUCE OVER THE BOTTOM OF A CASSEROLE DISH
IN A LARGE BOWL,  STIR TOGETHER:  RICOTTA,  1  EGG,  1/4 CUP PARMESAN
CHEESE,  1  1/2  CUPS MOZZARELLA CHEESE AND 1/4 CUP PARSLEY.
TO CONTAIN MESSINESS,  ARRANGE NOODLES OVER A LARGE BAKING
SHEET IN A SINGLE LAYER.  SPREAD 1/4 CUP ( 1  SCANT ICE CREAM SCOOP)
OF CHEESE MIXTURE OVER THE TOP OF EACH NOODLE.  ADD A HEAPING
TBSP OF MEAT SAUCE IN A STRIP DOWN THE CENTER OF THE NOODLE.
ROLL NOODLES UP AND ARRANGE IN THE PREPARED CASSEROLE DISH.
SPREAD REMAINING MEAT SAUCE OVER THE TOPS OF ROLL-UPS AND
SPRINKLE ON THE REMAINING 1  1/2  CUPS MOZZARELLA CHEESE.  COVER
WITH FOIL,  MAKING SURE FOIL ISN'T  TOUCHING CHEESE ( IF  YOUR PAN IS
ON THE SHALLOW SIDE,  YOU CAN PUT TOOTHPICKS INTO ROLLS           
 TO KEEP THE FOIL AWAY FROM CHEESE.
BAKE COVERED AT 375˚F  FOR 40 MINUTES.  REMOVE FOIL                    
 AND BROIL ANOTHER 2-3  MINUTES OR UNTIL  CHEESE IS                
 LIGHTLY GOLDEN.  GARNISH WITH PARSLEY TO SERVE.

1 .
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3 GARLIC CLOVES,  MINCED
1/2 TSP DRIED OREGANO
15 OZ RICOTTA CHEESE
24 OZ MARINARA SAUCE
1/2 CUP DICED ONION
12 LASAGNA NOODLES,  
COOKED TO 
PACKAGE INSTRUCTIONS

https://amzn.to/2XxIjOi
https://amzn.to/2NOagKE
https://amzn.to/2rjtDDH
https://amzn.to/2rjtDDH
https://amzn.to/2rjtDDH
https://natashaskitchen.com/marinara-sauce/
https://amzn.to/2GS3a8d


DESSERTS



HEAVENLY HASH

 J A S O N  B O U R G
C T O  &  P A R T N E R

I N G R E D I E N T S
Two 8  oz .  Hershey bars  wi th  A lmonds  (or )  1 1  regu lar  s i ze
Hershey bars  wi th  A lmonds
½  s t ick  o leo
1  can condensed mi lk
1½  cups  chopped pecans
1  teaspoon van i l la
1  regu lar  s i ze  bag min iature  marshmal lows

I N S T R U C T I O N S
Melt  choco late  and o leo  over  low heat .  St i r  of ten .  Add
condensed mi lk ,  pecans,  and van i l la .  Mix  thorough ly .  Remove
from heat  and s t i r  in  marshmal lows .  St i r  to  coat  the
marshmal lows .  Pour  in to  but tered 13  x  9  x  2  inch  
pan .  Use  buttered or  dampened hands  to  press  
in to  pan .  Refr igerate  for  at  least  3  hours  or  
overn ight .  Cut  in to  squares .  
Th is  rec ipe  f reezes  we l l .   
En joy !



APPLE CRISP

E L I Z A B E T H  H E I L
C H I E F  O P E R A T I N G  O F F I C E R

I N G R E D I E N T S
6 cups  pee led,  d iced app les  (Honey Cr i sp ,  Fu j i  or  Granny Smi th
app les ,  or  a  combinat ion  of  those)  
1  cup brown sugar  
3/4 cup f lour  (can use  g luten-free  f lour  i f  needed)  
3/4 cup ro l led  oats  (can use  g luten-free  oats  i f  needed)  
1  1/2  teaspoons  c innamon 
1  teaspoon nutmeg 
2/3 cup sa l ted butter ,  me l ted

I N S T R U C T I O N S
Preheat  oven to  375  degrees  F .  Grease  an  8x8  g lass  d ish  wi th
butter  or  coconut  o i l .  Pee l ,  core  and d ice  app les .  Pour  app les  in to
g lass  d ish .  St i r  together  a l l  dry  ingred ients  and pour  
me l ted butter  over  dry  ingred ients .  Spoon mixture  
over  the  top  of  the  app les .  Bake for  30-35 minutes  
unt i l  s l ight ly  bubbl ing  and app les  are  sof t .



PEANUT BUTTER
OATMEAL COOKIES

  D A N  E A K L E  
D E V E L O P E R  

I N G R E D I E N T S
1/2  cup butter
1/2  cup mi lk
2  cups  sugar
1/2  cup peanut  but ter
3 .5  cups  oatmea l
1  tab lespoon van i l la  

I N S T R U C T I O N S
B o i l  b u t t e r ,  m i l k  a n d  s u g a r  f o r  1  m i n u t e .
T h e n  a d d  t h e  p e a n u t  b u t t e r ,  o a t m e a l ,  a n d
v a n i l l a .  D r o p  t h e  d o u g h  o n t o  w a x e d  p a p e r
a n d  c o o l .  O p t i o n a l ,  a d d  4  t a b l e s p o o n s
c o c o a  t o  t h e  f i r s t  s t e p  f o r  c h o c o l a t e
f l a v o r i n g .



PUPPY CHOW

 E L I Z A B E T H  H E I L
C H I E F  O P E R A T I N G  O F F I C E R  

I N G R E D I E N T S
1  CUP SEMISWEET CHOCOLATE CHIPS
1/2 CUP CREAMY PEANUT BUTTER
1/4 CUP UNSALTED BUTTER
1  TEASPOON VANILLA EXTRACT
6 CUPS RICE CHEX CEREAL
1  ½  TO 2  CUPS POWDERED SUGAR

D I R E C T I O N S
PLACE THE CHOCOLATE CHIPS,  PEANUT BUTTER,  AND BUTTER IN A
MEDIUM MICROWAVE SAFE BOWL.  MICROWAVE ON HIGH FOR 1
MINUTE.  REMOVE THE BOWL FROM THE MICROWAVE AND STIR.  PUT
THE BOWL BACK INTO THE MICROWAVE AND HEAT FOR AN
ADDITIONAL 30 SECONDS OR UNTIL  MIXTURE IS  SMOOTH WHEN
STIRRED.  ADD THE VANILLA EXTRACT AND STIR AGAIN.

POUR THE CEREAL IN A LARGE MIXING BOWL.  ADD THE CHOCOLATE
PEANUT BUTTER MIXTURE AND GENTLY STIR UNTIL  CEREAL IS
EVENLY COATED.  POUR THE COATED CEREAL INTO A LARGE ZIPLOC
BAG.  ADD THE POWDERED SUGAR.  SEAL THE BAG AND SHAKE UNTIL
THE CEREAL IS  WELL COATED.  SPREAD ON PARCHMENT PAPER OR
WAXED PAPER.  LET  SIT  UNTIL  COOL AND CHOCOLATE IS  SET .

STORE THE PUPPY CHOW IN AN AIRTIGHT CONTAINER 
FOR UP TO 2  WEEKS.  IF  IT  IS  WARM IN YOUR 
KITCHEN,  STORE THE PUPPY CHOW IN THE 
REFRIGERATOR.



GLUTEN FREE SUGAR COOKIES

 E L I Z A B E T H  H E I L
C H I E F  O P E R A T I N G  O F F I C E R  

I N G R E D I E N T S
13/4 cup sa l ted butter  ( 1 - 1/2  s t icks ) ,
sof tened to  room temperature
1- 1/2  cups  sugar
2  large eggs

D I R E C T I O N S
Add butter  and sugar  to  the  bowl  of  an  e lectr ic  m ixer ,  or  to  a  large g lass  bowl  i f  us ing a
hand-he ld  m ixer ,  then cream unt i l  pa le  ye l low,  scrap ing down the  s ides  of  the  bowl  once .  Add
eggs  one at  a  t ime,  m ix ing unt i l  jus t  incorporated before  add ing the  next  egg.  Add van i l la
then mix  unt i l  jus t  incorporated .  Scrape down the  s ides  of  the  bowl .  In  a  separate  bowl ,  s t i r
together  g luten-free  f lour ,  bak ing powder ,  and sa l t .  Add dry  ingred ients  to  wet  ingred ients  in
three  batches ,  m ix ing on  low speed unt i l  jus t  incorporated before  add ing the  next  batch .
Dough shou ld  be  sof t  but  not  s t icky  -  i f  s t icky,  p lace  bowl  in  the  refr igerator  for  10  m inutes .

Preheat  oven to  350 degrees  then  l ine  a  bak ing sheet  wi th  a  s i lpat  or  parchment  paper  and
set  as ide .  Scoop dough in to  2  Tab lespoon-s ized port ions  then ro l l  between your  hands  to  form
a ba l l  and p lace  onto  prepared bak ing sheet  at  least  2”  apart .  Press  down gent ly  wi th  your
f ingers  to  f la t ten  the  ba l l s  s l ight ly  then bake for  8- 10  m inutes  or  unt i l  the  centers  of  the
cook ies  are  set .  NOTE:  cook ies  wi l l  NOT be go lden brown around the  edges !  Let  cook ies  coo l
on  the  bak ing sheet  for  5  m inutes  before  t ransferr ing to  a  wi re  rack  to  coo l  complete ly .

Unwrap one d isc  then p lace  onto  a  sheet  of  parchment  paper .  Work ing qu ick ly ,  cover  wi th
another  sheet  of  parchment  paper  then ro l l  1/4”  th ick .  Use  cook ie  cut ters  to  cut  the  dough
into  shapes  ( i t  he lps  to  wigg le  the  cook ie  cut ter  once pressed to  separate  the  cut  out  f rom the
surround ing dough)  then carefu l ly  t ransfer  cut  outs  to  prepared bak ing sheet .  I f  cutouts  are
too  sof t  to  t ransfer ,  refr igerate  or  f reeze  parchment  paper  wi th  cut  outs  for  5- 10  m inutes  then
try  aga in .  Freeze  scraps  for  5  m inutes  before  re-ro l l ing  and cut t ing .
Bake cook ies  for  7-9  m inutes  or  unt i l  cook ies  are  bare ly  go lden brown around the  edges .  Let
cook ies  coo l  on  the  bak ing sheet  for  5  m inutes  before  t ransferr ing to  a  wi re  rack  to  coo l
complete ly .

Frost  cook ies  wi th  your  favor i te  f rost ing  and embel l i shments  ( I  love  
S imp le  Mi l l s  Van i l la  Frost ing . )  Store  in  an  a i r t ight  conta iner  for  3-4 
days  or  f reeze  unfrosted cook ies  for  severa l  months .

2 - 1 / 2  c u p s  g l u t e n - f r e e  f l o u r  b l e n d  w i t h  b i n d e r  
3 / 4  t e a s p o o n  b a k i n g  p o w d e r
1 - 1 / 2  t e a s p o o n s  v a n i l l a
H e a p i n g  1 / 4  t e a s p o o n  s a l t

https://amzn.to/3n1pbBp


PERSIMMON PUDDING

  S C O T T  S T E V E N S  
D E V E L O P E R  

I N G R E D I E N T S
Cook ing spray  
4  cups  a l l -purpose  f lour   
1  teaspoon bak ing soda 
1  teaspoon bak ing powder  
½  teaspoon sa l t  
1  teaspoon c innamon 

I N S T R U C T I O N S
Preheat  oven to  300 degrees  F  ( 150  degrees  C) .  Spray a  9x13- inch  bak ing
d ish  wi th  cook ing spray .  In  a  bowl ,  wh isk  together  the  f lour ,  bak ing soda,
bak ing powder ,  sa l t ,  c innamon,  wh i te  sugar ,  and brown sugar  unt i l
thorough ly  combined.  In  a  large bowl ,  beat  the  eggs  and mi lk  together  unt i l
smooth,  and add the  f lour  m ixture,  a l ternat ing wi th  the  
pers immon pu lp  in  severa l  add i t ions ,  m ix ing wel l  af ter  each 
add i t ion .  St i r  in  the  me l ted butter .  Scrape the  batter  
in to  the  prepared bak ing d ish .Bake in  the  preheated 
oven unt i l  a  toothp ick  inserted in to  the  pudding comes  
out  c lean,  about  1  hour .  A l low to  coo l  before  serv ing .

1  cup whi te  sugar  
1  cup brown sugar  
3  eggs,  beaten  
2  cups  m i lk  
2  ½  cups  pers immon pu lp  
6  tab lespoons  but ter ,  me l ted



SPECIAL K COOKIES 

 D R E W  L I N N
C S O  &  P A R T N E R

I N G R E D I E N T S
1  cup whi te  sugar  
1  ⅓  cups  peanut  but ter  
1  cup whi te  corn  syrup 
4 cups  h igh  prote in  cr i sp  r ice  and wheat  cerea l  
1  teaspoon van i l la  extract  
1  p inch  sa l t

I N S T R U C T I O N S
Blend syrup,  sugar ,  van i l la  and sa l t  in  a  2  quart
microwave-safe  d ish .  Cook on  h igh  4 minutes ,  or  unt i l
m ixture  bo i l s  and sugar  d isso lves .  St i r  in  
peanut  but ter ,  then add the  cerea l .  Drop by 
teaspoonfu ls  onto  waxed paper .  Let  coo l  
before  s tor ing .



EASY CRÈME BRÛLÉE

 M I C H A E L  N U T T  
D E V E L O P E R  

I N G R E D I E N T S
5 LARGE EGG YOLKS
3/4 CUP ( 150G)  GRANULATED SUGAR,  DIVIDED
3 CUPS (720ML)  HEAVY CREAM OR HEAVY WHIPPING CREAM
1/2 TEASPOON ESPRESSO POWDER (OPTIONAL BUT RECOMMENDED)
1/4 TEASPOON SALT
1  AND 1/2  TEASPOONS PURE VANILLA EXTRACT

D I R E C T I O N S
PPREHEAT OVEN TO 325°F  ( 163°C) .
WHISK THE EGG YOLKS AND 1/2  CUP ( 100G)  OF GRANULATED SUGAR TOGETHER.
SET ASIDE.  (AT THIS POINT OR BEFORE YOU TEMPER THE EGG YOLKS IN THE NEXT
STEP,  BRING A SMALL KETTLE OR POT OF WATER TO A BOIL .  YOU’LL  NEED HOT
WATER TO POUR INTO THE BAKING SHEET FOR THE WATER BATH. )
HEAT THE HEAVY CREAM, ESPRESSO POWDER,  AND SALT TOGETHER IN A MEDIUM
SAUCEPAN OVER MEDIUM HEAT.  AS SOON AS IT  BEGINS TO SIMMER,  REMOVE
FROM HEAT.  STIR IN THE VANILLA EXTRACT.  REMOVE ABOUT 1/2  CUP OF WARM
HEAVY CREAM AND,  IN A SLOW AND STEADY STREAM, WHISK INTO THE EGG
YOLKS.  KEEP THOSE EGG YOLKS MOVING SO THEY DON’T  SCRAMBLE.  IN A SLOW
AND STEADY STREAM, POUR AND WHISK THE EGG YOLK MIXTURE INTO THE WARM
HEAVY CREAM.
PLACE RAMEKINS IN A LARGE BAKING PAN.  IF  YOU DON’T  HAVE 1  PAN LARGE
ENOUGH,  BAKE THEM IN A COUPLE PANS.  DIVIDE CUSTARD BETWEEN EACH
RAMEKIN,  FILLING TO THE TOP.  CAREFULLY FILL  THE PAN WITH ABOUT A 1/2  INCH
OF THE HOT WATER.  THE BAKING PAN WILL BE HOT SO USE AN OVEN MITT TO
CAREFULLY TRANSFER THE PAN TO THE OVEN.
BAKE UNTIL  THE EDGES ARE SET AND CENTERS ARE A LITTLE JIGGLY.  THE TIME
DEPENDS ON THE DEPTH OF YOUR RAMEKINS.  MY RAMEKINS ARE 1 - INCH AND THE
CUSTARD TAKES 35 MINUTES.  BEGIN CHECKING THEM AT 30 MINUTES.  FOR A MORE
ACCURATE SIGN,  THEY’RE DONE WHEN AN INSTANT READ
THERMOMETERREGISTERS 170°F  (77°C) .
REMOVE PAN FROM THE OVEN AND,  USING AN OVEN MITT,  REMOVE THE
RAMEKINS FROM THE PAN.  PLACE ON A WIRE RACK TO COOL FOR AT LEAST 1
HOUR.  PLACE IN THE REFRIGERATOR,  LOOSELY COVERED,  AND CHILL              
 FOR AT LEAST 4 HOURS AND UP TO 2  DAYS BEFORE TOPPING.
USING THE REMAINING GRANULATED SUGAR,  SPRINKLE A THIN 

1 .
2 .

3 .

4 .

5 .

6 .

7 .
    LAYER ALL OVER THE SURFACE OF THE CHILLED CUSTARDS.  
    CARAMELIZE THE SUGAR WITH A KITCHEN TORCHAND SERVE 
    IMMEDIATELY OR STORE IN THE REFRIGERATOR FOR UP TO 1  
    HOUR BEFORE SERVING.  (CARAMELIZED TOPPING IS  BEST 
    ENJOYED RIGHT AWAY. )

https://amzn.to/2uVsb9R
https://amzn.to/2Og4f8Z
https://rstyle.me/n/c668pfb7kf7


NO-BAKE BANANA SPLIT CAKE

 D R E W  L I N N
C S O  &  P A R T N E R

I N G R E D I E N T S
1  (8  oz . )  conta iner  Coo l  Whip  non-da i ry
whipped topp ing {or  homemade
whipped cream}
1  ( 10  oz . )  jar  marasch ino  cherr ies ,
dra ined & patted dry  wi th  a  paper
towel

I N S T R U C T I O N S
Melt  1/2  cup butter  ( 1  s t ick )  and b lend in  graham cracker  crumbs wi th  a
fork  unt i l  even ly  mo is tened.  Press  in to  the  bot tom of  a  9x13"  pan .
With  an  e lectr ic  m ixer ,  b lend remain ing 1/2  cup ( 1  s t ick )  but ter  wi th
cream cheese,  confect ioners '  sugar ,  and sa l t .  beat  3  to  4  minutes  unt i l
f luffy .  Spread mixture  over  graham cracker  crumbs .
S l ice  bananas  and arrange even ly  over  cream cheese  
mixture ;  top  wi th  crushed p ineapp le .  Spread Coo l  Whip
on top  of  p ineapp le ;  spr ink le  wi th  chopped pecans  and 
p lace  cherr ies  on  top .  Cover  and refr igerate  at  least  
2  to  3  hours ,  or  overn ight ,  before  serv ing .

p i n c h  s a l t
4  b a n a n a s
1 / 3  c .  c h o p p e d  p e c a n s
2  c .  c o n f e c t i o n e r s '  s u g a r
1  ( 2 0  o z . )  c a n  c r u s h e d
p i n e a p p l e ,  w e l l  d r a i n e d

https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&tag=thekitismypla-20&keywords=graham%20cracker%20crumbs&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=95c850a3999ccf33b594b551b5b5d52c
https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&tag=thekitismypla-20&keywords=confectioners%20sugar&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=0d40661a94c1b92293a6e8ae67b1a025
https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&tag=thekitismypla-20&keywords=confectioners%20sugar&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=0d40661a94c1b92293a6e8ae67b1a025


DIRT PUDDING

 D R E W  L I N N
C S O  &  P A R T N E R

I N G R E D I E N T S
2 (3 .5  ounce)  packages  ins tant  French
van i l la  pudding mix  
1  ( 12  ounce)  conta iner  f rozen whipped
topp ing,  thawed
1  ( 14  ounce)  package choco late  cream-
f i l led  sandwich cook ies ,  crushed (d iv ided)

I N S T R U C T I O N S
Whisk  French van i l la  pudding mix  wi th  m i lk  in  a  large bowl  unt i l  sof t ly
set ,  about  2  m inutes .  Pudd ing wi l l  th icken as  i t  s tands .  Cream
confect ioners '  sugar ,  cream cheese,  and butter  in  a  separate  bowl  unt i l
smooth  and creamy.  St i r  cream cheese  mixture  in to  pudding unt i l
thorough ly  combined;  gent ly  fo ld  f rozen whipped topp ing 
in to  the  m ixture .  P lace  ha l f  the  cook ie  crumbs in to  the  
bot tom of  a  9x12- inch  d ish ;  reta in  remain ing crumbs for  
topp ing .  Spread the  f i l l i ng  over  the  layer  of  cook ie  
crumbs and top wi th  remain ing crumbs,  cover ing 
complete ly .  Ch i l l  for  at  least  30 minutes .

3  c u p s  m i l k  
1  c u p  c o n f e c t i o n e r s '  s u g a r  
1  ( 8  o u n c e )  p a c k a g e  c r e a m
c h e e s e ,  s o f t e n e d  
¼  c u p  b u t t e r ,  s o f t e n e d  




