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Directions
1.Warmmilkto90-110F,addyeast.

Mixinsugarandbutter.
2.Siftflourintomixer.Addstarter,

lemonzest,eggs,andsalt.Work
doughuntilsticky,around8minutes
inamixer.

3.Coverandrise60-90minutesorun-
tildoubled.

4.Punchdownonalightlyflouredsur-
face,splitinto3or6pieces.Shape
intoballsandplaceonabaking
sheet.Coverandrisefor45-60min-
utes.

5.Preheatovento400F,makeegg
washwithaneggandatablespoon
ofwater.Brushontobuns.

6.Bakefor15minutes,oruntilthein-
ternaltemperatureis190-200F.

SpicyCheeseBread
source:https://www.browneyedbaker.c
om/spicy-cheese-bread/
Ingredients

–31/4cupsflour
–1/4cupsugar
–1tablespooninstantyeast
–11/2teaspoonsredpepperflakes
–11/4teaspoonssalt
–1/2cupwarmwaterormilk
–2eggs+3yolks,1eggforwash
–1stickbutterfordough
–8ozMontereyJack,cubed
–8ozProvolone,cubed
–1teaspoonpepperflakesfortopping
–1tablespoonbuttertobrush

Directions
1.Mixdrydoughingredientsinbowl.

Combinewarmwater,eggs,yolk,
andbutter.Addeggmixtureto
flourandkneadfor4-8minutesin
mixer.

2.Shapeintoballandmovetogreased
bowl.Letrisefor1.5-2hours.

3.Grease9inchcakepan,ortwo
smallerpanstosplitintosmaller
loaves.

4.Rolldoughto18x12"rectangleon
unflouredsurface.Distributecheese

evenlyandrollintoalog~30inches
long.

5.Windintocoiloncakepanandtuck
endunderneath,letrisefor1-1.5
hours.

6.Preheatovento350F.
7.Brushloafwitheggwash,sprinkle

onpepperflakes.Bakearound25
minutesuntilgoldenbrown.Rotate
loafandtentwithfoil,cookforan-
other25minutesuntilinternaltem-
peratureis190F.

8.Movetowirerackandbrushwith
butter.

YeastRolls
source:grandma’scookbook
Ingredients

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

Directions
1.Inalargemixingbowl,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.

Bagels
source: https://myhomesteadpantry.co
m/chewy-overnight-bagels-einstein-b
ros-copycat/
Ingredients

– 1 tbsp honey
– 1 tbsp yeast
– 1 1/2 c warm water
– 4 c bread flour
– 2 tsp salt
– 1 egg for brushing on top of bagels

Directions
1. The night before: combine honey,

yeast, and water in stand mixer.
Whisk and rest for 5 minutes.

2. Mix in half of flour with dough hook,
then add the other half with salt.

3. Knead by hand for a couple minutes,
then cover in a greased bowel in the
fridge overnight.

4. Remove from fridge and rest for 1.5-
2 hours, then divide into 8 pieces.

5. Roll each piece smooth, poke a hole
in the middle and shape. Move to a
baking sheet and cover.

6. Start water boiling and set oven to
425F.

7. Boil each bagel 1-2 minutes per side,
then move back to baking sheet.

8. Brush bagels with egg wash and add
toppings.

9. Bake for ~25 minutes until golden
brown, rotate baking sheet halfway
through.

Cinnamon Rolls
source: https://www.foodnetwork.com/
recipes/blue-ribbon-cinnamon-rolls
-recipe-3416473
Dough

– 4 large eggs
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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 crock pot with

water. Add celery, onions, soy
sauce.

2. Cook 4-5 hours on low.
3. Remove bones and stir.
4. Add rice and cook for around 30-40

more minutes.

Sides
Cream Tuna
source: bema
Ingredients

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

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

Macaroni Salad
source: bema
Ingredients

– 1/2 box macaroni
– Small pouch tuna
– 3 boiled eggs
– Small can peas
– 2 or 3 stalks of celery
– Mayonnaise
– Black pepper

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

Onion Rings
source: https://www.allrecipes.com/r
ecipe/56236/best-ever-onion-rings/
Ingredients

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

rings

Directions
1. Whisk together eggs, milk, flour,

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

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

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

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

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

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

all purpose)
– 7g instant yeast or active dry yeast.
– 2 eggs (Plus an extra egg for the egg

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

color only)
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–3/4cupgranulatedsugar(6ounces)
–1teaspoonfinesalt
–2cupslukewarmmilk
–1/2cup(4ounces)butter,atroom

temperature
–8cupsall-purposeflour,divided
–2tablespoonsactivedryyeast
–Oil,forbrushing

Filling
–2cupspackedbrownsugar
–3tablespoonsgroundcinnamon
–1/2cupbutterroomtemp

Frosting
–1/4cupbutter,softened
–4ozcreamcheese,softened
–1teaspoonvanillaextract
–1/8teaspoonsalt
–11/2teaspoonsmilk
–1-1/2cupsconfectioners’sugar

Directions
1.Beateggs,sugar,andsalttogether.

Addwarmmilk,yeast,andbutter.
Slowlyadd6cupsofflour,then
addmoreuntiltheconsistencyis
right.Kneadinmixer7minuteson
mediumspeed.

2.Formballwithdoughandmoveto
greasedbowl,thencovertorisefor
anhour.

3.Preheatovento350F.Spreaddough
into1.5x2ftrectangle.Spreadbut-
terondoughthencoverwithbrown
sugarandcinnamon.Rollupand
cutintosliceswithkitchenshears.
Bakeinpanforaround15minutes,
thencool.

4.Foricing,whisktogethersoftened
butter,creamcheese,vanilla,salt,
andmilk.Slowlywhiskinpowdered
sugar.

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

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

Directions
1.Mixflour,sugar,bakingpowder,

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

2.Butterpanandheatuntilbubbly.
Pouronenoughbattertolightly
coverthebottom,andcookuntil
lightbrownbeforecarefullyflipping.

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

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

sugarorcinnamonsugar

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

nutmeguntilsmooth.
3.Placebutterinaheavy10-inchskil-

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

4.Removepancakefromoven,cutinto
wedges
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whenyouaddallotherseasonings
too.)

8.Rightbeforeserving,slicetheavo-
cado.

9.Arrangeyourpokebowlwitha
scoopofrice,pokeandavocado.
Sprinklesesameseedsandgreen
onionsontop.

SpicyTunaRolls
Ingredients

–1/2poundrawtuna
–1tbspSriracha
–1tbspkewpiemayo
–1/4tspsesameoil
–1/2tspsoysauce
–greenonions
–cucumberoravocado
–sushirice(shortgrainriceandsea-

sonedricevinegar)
–norisheets
–sesameseeds

Ingredients
1.Rinseandcookshortgrainrice.
2.Mincerawtuna,thenmixwith

greenonions,sriracha,mayo,
sesameoil,andsoysauce.Adjust
ratioofsrirachaandmayototaste.

3.Mixricewithseasonedricevinegar,
cooltoslightlyaboveroomtemper-
ature.

4.Cutcucumbersintothinspears,
sliceavocado.

5.Cutnorisheetsinhalf,addrice,cu-
cumberoravocado,andspicytuna.
Forrollswithriceontheoutside,
sprinkleonsesameseeds.

6.Rollandcutintopieces.Wipeknife
withawetclothbetweencutsto
keepitfromsticking.

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

–2tablespoonsactivedryyeast

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

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

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

minced
–1tablespoonricewinevinegar
–1tablespoonsoysauce
–1teaspoonsesameoil

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

Directions
1.Combineyeast,sugar,andwaterin

asmallbowl.Stirtogetherandlet
sitfor30minutesuntilfoamy.

2.Mixinotherdoughingredientsex-
ceptflour.Slowlyaddflourand
bringdoughtogetherintoaball.

3.Kneaddoughonaflouredsurface
untilverysoft.Addmoreflourif
doughistoosticky.

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

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

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

7.Punchdoughandcutintoquarters,
thenstretchitoutandflourlightly.
Cutdoughinto12pieces.

8.Addatablespoonoffillingtoeach
piceandfoldendsupoverfillingand
twist.
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Eggs Benedict
source: https://www.allrecipes.com/r
ecipe/17205/eggs-benedict/, servings:
4, prep-time: 25 mins, cook-time: 5 mins
Ingredients

– 4 egg yolks
– 3 1/2 tablespoons lemon juice
– 1 pinch ground white pepper
– 1/2 teaspoon Worcestershire sauce
– 1 tablespoon water
– 1 cup butter, melted
– 1/4 teaspoon salt
– 8 eggs
– 1 teaspoon distilled white vinegar
– 8 strips Canadian-style bacon
– 4 English muffins, split
– 2 tablespoons butter, softened

Directions
1. In top of double boiler, whisk to-

gether egg yolks, lemon juice, pep-
per, Worcestershire sauce, and 1 ta-
blespoon water.

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

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

4. Cook bacon in a pan and toast en-
glish muffins.

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

English Muffins
source: https://www.allrecipes.com/r
ecipe/6947/english-muffins/
Ingredients

– 1 cup milk
– 2 tablespoons white sugar
– 1 (.25 ounce) package active dry

yeast

– 1 cup warm water (110F/45C)
– 1/4 cup melted butter
– 6 cups flour
– 1 teaspoon salt
– 1/4 cup cornmeal, or more as needed

Directions
1. Warm milk and stir in sugar. Dis-

solve yeast in warm water.
2. Combine milk, yeast, butter, salt,

and half of flour. Beat until smooth,
then add flour and knead until it’s a
soft dough. Let rise in greased bowl
until doubled, around 1 hour.

3. Roll to 1/2 inch thick, then cut out
round. Coat both sides with corn-
meal then rise again for half an hour.

4. Cook on cast iron skillet over
medium heat, around 10 minutes on
each side.

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

burned.
2. Cut spam into small cubes and set

aside.
3. Put teaspoon of butter in pan and

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

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

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

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

Spam Musubi
source: https://www.allrecipes.com/r
ecipe/49785/spam-musubi/
Ingredients

– 2 cups short-grain rice
– 2 cups water
– 6 tablespoons rice vinegar
– 1/4 cup white sugar
– 1/4 cup soy sauce
– 1/4 cup oyster
– 12oz container of Spam
– 2 tablespoons oil
– 5 sheets seaweed

Directions
1. Rince rice, then boil 2 cups of water

on stove. Add rice and stir, then re-
duce heat, cover, and simmer for 20
minutes.

2. Remove from heat and stir in rice
vinegar, then leave to cool.

3. Mix sugar, soy sauce, and oyster
sauce. Cut spam into ~10 slices and
marinate for 5+ minutes.

4. Heat oil in skillet over medium-
high heat. Cook slices until lightly
browned.

5. Cut seaweed in thirds, place mold on
end of seaweed, add rice, press spam
slice down to form rice. Remove

mold and wrap seaweed around. Use
a bit of water to seal.

6. You can make a mold by carefully
cutting the bottom off of the spam
can.

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
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Canning
ChowChow
source:Granny
Ingredients

–1/2cupsalt
–1gallonchoppedgreentomatoes
–1gallonchoppedcabbage
–1quartchoppedonion
–6largepeppers
–6cupssugar
–3pintsvinegar
–1.5tspceleryseeds
–1/2tspginger
–1tspmustardpowder

Directions
1.Chopvegetablesandmixwithsalt

todrawoutwater.Leavefor4
hours.

2.Strainbrineoff,thenaddsugar,
vinegar,andspices.

3.Cookuntilclear,thenladleinto
sterilizedjars,andprocessinhot
waterbathfor25minutes.

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

–1/2poundhabaneropeppers
chopped

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

Directions
1.Addthehabaneropepperstoafood

processorandpulsethemuntilthey
areveryfinelychopped.Donot
overdoitoryou’llwindupwitha
puree.

2.Scoopoutthepeppersandaddtoa
largepan.

3.Addsugar,vinegar,lemonjuice,and
salt.

4.Bringtoaboilthenreduceheatto
lowandsimmerforabout10min-
utes.

5.Returnheattohighandbringmix-
turetoarollingboil.Stirinpectin
andboilfor1minute,stirringcon-
stantly.Removefromheat.

6.Ifusingfoodcoloring,additnow
andstir.

7.Ladlejamintosterilizedjarsand
cover.

8.Processjarsinaboilinghotwater
bathfor10minutes.

9.Removeandletcoolovernight.

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

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

finelychopped

Directions
1.Blendpepperstogetheruntilfinely

chopped.Addvinegartohelp
blending.

2.Stirpeppersinlargesaucepanwith
cidervinegar.Bringtoaboiland
simmerfor15-20minutes.

3.Addsugarandbringtoarolling
boil.Stirinpectinandboilfor1
minute.

4.Ladleintosterilejarsandboilfor10
minutes.

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

–4quartstomatopureeorchopped
tomatoes

–1cupchoppedonion
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Instructions
1.Mixwarmwaterwithyeastand

sugar,leaveforafewminutesto
bloom.

2.Addoilandsalt,thenmixinflour.
Folddoughintoball,thenmoveto
anoiledcontainertofermentinthe
fridgeforadaytoaweek.

3.Removedoughfromcontainerand
pressintoanoiledskillet.Goabit
uptheedgesofthepantoallowit
tocontractabitasitrisesfor~30
minutes.

4.Cookdoughinskilletwithoutany
toppingsorsauceuntilthebottom
isbrownedasmuchasyoulike,usu-
allyafewminutes.

5.Removefromheatandaddsauce,
cheese,andanyothertoppings.I
used1/3cupofpastasaucemade
withonionsandtomatoesfromthe
garden,mixedwithateaspoonof
sugarandatablespoonofoliveoil.
Forthecheese,Iusedmontereyjack,
butlowfatmozzarellawouldbeless
greasy.

6.Cookunderthebroileronhighfor
5-10minutes,untilthecheeseis
meltedandbrowned.

7.Carefullyremovefrompanand
placeonacoolingrack.Letitcool
afewminutesbeforecuttingintoit.

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

–1lbchickenthighcutinto1.5inches
cubes

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

nade
–1cupofPotatostarchuseittocoat

thechicken
–2tbspofHoney

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

sauce2tspofpotatostarchmixed
with2tspofwater

–1tbspofsesameoil
–1.5tbspofToastedsesameseeds
–Dicedscallionasgarnish

Directions
1.Cutchickeninto1inchcubes
2.Marinatechickenwith1tspof

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

3.Heatoilto380F.Preparestarchon
platefordippingchicken

4.Takeeachpieceandcoverinstarch
beforeplacingitinthefryer.

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

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

SpamFriedRice
source:yungmysterymane
Ingredients:

–1cupofcookedrice,cooled
–1egg
–2slicesofSpam(or1SpamSingle)
–3tablespoonsofricegrainoil
–1tablespoonofshoyusoysauce
–1tablespoonofmincedgarlic
–1teaspoonofbutter
–Ichimitogarashi(redpepper)
–salt
–crackedblackpepper
–driedparsley
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– 1/2 cup chopped sweet pepper, or
jalapeños for spicy ketchup

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

Directions
1. Prepare jars and start heating boil-

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

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

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

headspace.
7. Clean rims and steal with lids, boil

in canner for 10 minutes.

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

– 1/2 pound habanero peppers
chopped

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

Directions
1. Add the habanero peppers to a food

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

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

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

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

5. Return heat to high and bring mix-
ture to a rolling boil. Stir in pectin

and boil for 1 minute, stirring con-
stantly. Remove from heat.

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

7. Ladle jam into sterilized jars and
cover.

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

9. Remove and let cool overnight.

Jalapeño Jam
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. Blend peppers together until finely

chopped. Add vinegar to help
blending.

2. Stir peppers in large saucepan with
cider vinegar. Bring to a boil and
simmer for 15-20 minutes.

3. Add sugar and bring to a rolling
boil. Stir in pectin and boil for 1
minute.

4. Ladle into sterile jars and boil for 10
minutes.

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

– 4 quarts tomato puree or chopped
tomatoes

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

jalapeños for spicy ketchup
– 1 1/2 cups vinegar
– 1 Tbsp. canning salt
– 1/4 tsp. ground allspice
– 1 stick cinnamon
– 3/4 cup sugar
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4. Add stuffing mixture, eggs, and
cheese and combine until thoroughly
mixed. Form into two loaves on a
baking tray.

5. Place in oven for 40 minutes.
6. Remove from oven and brush on

browning sauce.
7. Return to oven for 15 minutes.
8. Remove from oven and allow to cool

for ten minutes before slicing and
serving.

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

– 2 pounds boneless skinless chicken
thighs

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

Directions
1. Cut the chicken thighs in to about 1

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

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

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

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

5. Remove chicken from oil and place
on a cooling rack over a cookie sheet

or on to paper towels to absorb ex-
cess oil.

6. ENJOY!

Peanut Butter Chicken
source: https://www.thecookingfoodie
.com/recipe/Peanut-Butter-Chicken-R
ecipe, servings: 5, prep-time: 20 minutes,
cook-time: 30 minutes
Ingredients

– 800g (1 3/4 pounds) chicken breast
– 1/2 cup (125g) peanut butter
– 2 tablespoons soy sauce
– 2 tablespoons lemon juice
– 2 tablespoons honey
– 1 cup (240ml) coconut milk/cream
– 1 tablespoon grated ginger
– 3 garlic cloves
– 1/2 teaspoon salt
– 1/2 teaspoon black pepper
– 1/4 teaspoon cumin
– 2-3 tablespoons vegetable oil
– 1/4 cup (37g) sesame seeds

Directions
1. Cut the chicken breast into small

cubes.
2. In a large bowl mix peanut 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.

Pizza
source: Dough recipe from https://www.
youtube.com/watch?v=FJxJhbCFsco
Dough

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

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

–11/2lbs(675g)JalapeñoPeppers
–2C(530g)Water
–2C(515g)DistilledWhiteVinegar
–2TbsFineSeaSalt
–2TbsCaneSugar
–2FatClovesofGarlicminced

Directions
1.Sterilizethree16ozjarsandlidsin

aboilingwaterbath.
2.Washpeppersandcutintorings.
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.

Sauerkraut
Ingredients

–1headofcabbage
–~2tbspkoshersalt
–Afewthinlyslicedjalapenos(op-

tional)

Directions
1.Cutcabbageintothinslices.
2.Weighcabageandmeasureout2-3%

oftheweightinsalt.Saltcabbage
andleaveinbowlfor~10minutesto
pulloutthewater.

3.Crushcabbagetoextractbrine,fill
intofermentationcrockormason
jars.Compactdownuntilbrinecov-
ersallofthecabbage.

4.Addfermentationweightontopof
cabbagetokeepitunderthebrine.
Ifusingamasonjar,looselyattach
lidsothatCO2canescape,orusea
fermentationlid.

5.Wait1-3weeksforcabbagetofer-
ment.Storeinfridgetostopfer-
mentation.

6.Optional:Topasteurize,heaton
stoveandmixtogetto180-210F
throughout.Sterilizejars,thenfill
andprocessinhotwaterbathfor15
minutes.

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

–1poundpeppers(Choosecarefully
forcolorandheat.)

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

Directions
1.Washthepeppersandspreadthem

outtodry.
2.Cutoffthepeppertopsanddiscard.
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Directions
1.Heatupapotovermediumheat

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

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

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

ItalianSausage
source:https://www.allrecipes.com/r
ecipe/16539/italian-style-sausage/
Ingredients

–1/2teaspoongroundblackpepper
–1/2teaspoondriedparsley
–1/2teaspoonItalian-styleseasoning
–1/4teaspoongarlicpowder
–1/2teaspooncrushedredpepper

flakes
–1/2teaspooncrushedaniseseeds
–1/4teaspoonpaprika
–1/4teaspoondriedmincedonion
–1teaspoonsalt
–1poundgroundpork

Directions
1.Combinespicesinabowl.
2.Mixintopork

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

–1.5tablespoonsliquidsmoke,
Mesquite/Kiawe

–7lbPorkButt
–1.5TbspHawaiianAlaeaSalt

Directions
1.Preheatovento195Fforcooking

17.5hours,or225Ffor12-14hours.

2.Placetheporkina6inchdeep
metalpan,fillhalfaninchdeepwith
water.Put1.5tablespoonsliquid
smokeontop.

3.Wrapin3layersofplasticwrap,
then2layersoftinfoil.Makesure
theplasticwrapdoesnottouchthe
meat.

4.Cookinovenfor16-17.5hours.If
youfeelthepangettinglighter,itis
losingmoisture.Makesureitisfully
sealed.

5.Removefromovenandletthemeat
rest.Asitrests,theplasticwrap
willpulldownontothemeat.

6.Removetheplasticwrap.Add~1.5
tbspAlaeasaltandshredmeatby
handintothejuice.

Meatloaf
source:Kaleb
Ingredients

–¾to1lbgroundbeef
–¾to1lbsweetItalianporksausage
–1pkgStoveTopSavoryHerbstuff-

ingmix
–1packetLiptonBeefyOnionsoup

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

freebeefboullionmix
–½teaspoonliquidsmoke
–1tablespoonWorcestershiresauce
–1½teaspoondriedthyme
–1cuphot(notboiling)water
–2eggs
–2handfulsshreddedcheese
–1tablespoonbrowningsauce

Directions
1.Preheatovento350F.
2.Combinehotwater,bouillonmix,

soupmix,liquidsmoke,MSG,
dashseasoning,thyme,pepper,and
Worcestershire.Stirinstuffingmix
untilmoistened,allowtorestfiveto
tenminutestosoakthrough.

3.Combinemeatstogetheruntilrela-
tivelyhomogenous.
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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.

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

– 4 cups crushed strawberries (discard
stems and leaves), or 4 cups blended
pears for pear jalapeño jam

– 1 cup jalapeño pepper (processed in
food processer)

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

fruit pectin
– 7 cups granulated sugar (yes this is

the right amount. . . it’s jelly!)

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

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

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

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

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

– 1/2 cup water
– 4 cups fresh berries, divided
– 2 tablespoons cornstarch
– 1/4 cup cold water
– 1/2cup white sugar
– 1 tablespoon lemon juice
– 1 (9 inch) baked pie crust
– 1 cup whipped cream for garnish
– 1 teaspoon lemon zest for garnish

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

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

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

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

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.

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

– 1-1/4 cups all-purpose flour
– 1/4 teaspoon salt
– 1/2 cup butter, chilled and diced
– 1/4 cup ice water
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4. Bring to simmer in pot and dissolve
in sugars.

5. Let cool and add vanilla extract.
6. Mix syrup with 3 parts soda water,

or with 3 parts water and 1/4 tsp
champaign yeast to carbonate.

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
3. Serve with rice. Chopped chillies

and furikake are good with it.

Cashew Chicken
source: https://www.chilipeppermadne
ss.com/chili-pepper-recipes/chicken
/sweet-and-spicy-cashew-chicken-wit
h-peppers/
Sauce

– 3T soy sauce
– 2T water
– 1T fish or oyster sauce
– 1T corn starch
– 1t brown sugar
– 1t sesame oil
– garnish with sesame seeds, herbs,

green onion, or pepper flakes

Chicken
– 1T olive or sesame oil
– 1-2 chopped serrano or other pep-

pers
– 1 small onion
– 3 cloves garlic
– 1/2 cup cashews
– 1 pound chicken, 1 inch chunks

– season with salt, pepper, optional
Chinese 5 spice

Directions
1. Cube chicken and season, then set

aside.
2. Heat oil in a pan, then add onion

and peppers, cook for ~5 minutes
until soft and a bit caramelized.

3. Whisk together sauce ingredients.
4. Add garlic and cook another minute.
5. Add cashews and chicken, cook 7-

8 minutes until chicken is cooked
through.

6. Add sauce and stir. If it gets too
thick, add water or chicken broth.

7. Service with rice and garnish.

Ginger Meat
source: bema
Ingredients

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

Directions
1. Mince garlic, slice ginger, and mix

with soy sauce and sugar.
2. Marinate any meat for 3 to 4 days.
3. Cook meat on grill.

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

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

bite-sized pieces
– 1/2 cup coconut milk
– 1/2 cup water
– 4 oz. (115 g) bamboo shoot
– 5 kaffir lime leaves , lightly bruised
– 2 red chilies, cut into thick strips
– 1 tablespoon fish sauce
– 1/4 cup Thai basil leaves
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Directions
1.Inalargebowl,combineflourand

salt.Cutinbutteruntilmixture
resemblescoarsecrumbs.Stirin
water,atablespoonatatime,un-
tilmixtureformsaball.Wrapin
plasticandrefrigeratefor4hoursor
overnight.

2.Rolldoughouttofita9inchpie
plate.Placecrustinpieplate.Press
thedoughevenlyintothebottom
andsidesofthepieplate.

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

–21/4cupsall-purposeflour
–1teaspoonbakingsoda
–1/2teaspoonsalt
–1cupbutter,softened
–3/4cupgranulatedsugar
–3/4cuppackedbrownsugar
–1egg
–1teaspoonvanilla
–2cupssemisweetchocolatechips
–1cupcoarselychoppednuts,ifde-

sired

Directions
1.Heatovento375°F.Insmallbowl,

mixflour,bakingsodaandsalt;set
aside.

2.Inlargebowl,beatsoftenedbutter
andsugarswithelectricmixeron
mediumspeed,ormixwithspoon
about1minuteoruntilfluffy,scrap-
ingsideofbowloccasionally.

3.Beatineggandvanillauntilsmooth.
Stirinflourmixturejustuntil
blended(doughwillbestiff).Stir
inchocolatechipsandnuts.

4.Ontoungreasedcookiesheets,drop
doughbyroundedtablespoonfuls2
inchesapart.

5.Bake8to10minutesoruntillight
brown(centerswillbesoft).Cool2
minutes;removefromcookiesheet

tocoolingrack.Coolcompletely,
about30minutes.Storecoveredin
airtightcontainer.

CocoaPie
source:grandma’scookbook
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.

Donuts
source:TheDoughnutCookbookby
Williams-SonomaTestKitchen
Ingredients

–1cupmilk
–21/2teaspoonsactivedryyeast
–1egg
–4tablespoons(1/2stick)butter
–1/4cupgranulatedsugar
–1teaspoonsalt
–3cupsflour
–2quartsneutraloil
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–2tbsp.Vanilla
–1cupchocolatechips
–Siftedpowderedsugar

Directions
1.Preheatovento350degrees.
2.Dissolveespressopowderinthe

mustardandsetaside.
3.Meltbutterandmixinchocolate.

Coolslightly.
4.Addbrownsugartochocolatemix-

ture,blendwell.
5.Thenaddflourandmixwell.
6.Addeggsandmixuntilblended.
7.Stirinvanilla;addmustard/coffee

mixture.Mixuntilwellblended.
8.Foldinchocolatechips.
9.Spreadingreased13x9pan.Bake

30minutesoruntiltoothpickcomes
outclean.

10.Coolandoutcutintosquares.Dust
withsiftedpowderedsugar.

Drinks
GingerBeer
source:https://www.joshuaweissman.c
om/post/fermented-ginger-beer
Ingredients

–2quartsfilteredwater
–1cupsugar
–1/4cupgratedginger
–1/2cupgingerbug,or1/4tspcham-

paignyeast
–Juiceof3lemons

Directions
1.Boil2quartsofwaterwithginger

andsugar,thensimmerfor5-8min-
utes.Letcooltoroomtemperature.

2.Strainthroughmeshstraineror
cheesecloth,pressoutjuices.

3.Addgingerbugorchampaignyeast
andlemonjuice.Transfertofliptop
bottleswith2inchesofheadroom.

4.Letsitatroomtemperaturetocar-
bonate,Iusuallygo1-2days.Burp
thebottlesdailytomakesurethe
pressuredoesn’tbuilduptoohigh.
Refrigerateonceitiscarbonated.

PearCider
source:https://www.howsweeteats.com
/2016/11/homemade-pear-cider/
Ingredients

–10wholepearscutinhalf,seedsand
stemsremoved

–1/2cupbrownsugar
–1tablespooncinnamon
–Water

Directions
1.Combineingredientsinastockpot,

fillwater~2inchesabovepears.
Bringtoaboilandsimmerforan
hour,thenmashthepears.Cover
potandsimmerforanother2hours

2.Coolmixtureandstrainthrough
finemesh.

3.Tocarbonate:Mixin~1/8tsp
champaignyeasttoroomtemper-
aturecider,thenbottleinfliptop
bottles.Leaveforadayortwo,burp
daily.Refrigeratetostopfermenta-
tion.

RootBeer
source:https://www.youtube.com/watc
h?v=VdZ4C4gAYto
Ingredients

–1Lwater
–35gfreshginger
–5gcinnamonstick
–20gdriedsassafrasrootbark
–10gdriedsarsaparillaroot
–10gdriedliquoriceroot,orafewstar

anise
–7gdriedcherrybark
–1/2tspsalt
–2cupsbrownsugar
–1/2cuplactose(optional)
–15mL(1Tbsp)vanillaextract

Directions
1.Boilwaterwithgingerandcinna-

monfor2-3minutes.
2.Removefromheatandaddroots

andbark,coverandsteepfor15
minutes.

3.Strainoutsolidsthroughmeshand
runthroughcoffeefilter.
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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 donuts to oil in batches. Cook
until golden and remove to rack.

7. For cream filling
(a) combine 2/3 cup sugar, 2 ta-

blespoons flour, 2 tablespoons
cornstarch and a pinch of salt
in a small saucepan.

(b) 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 min-
utes. Adjust the heat so the
mixture bubbles 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).

(c) Stir in 2 tablespoons soft-
ened unsalted butter and 2
teaspoons vanilla. Strain
through a fine-mesh sieve, and
cool to room temperature be-
fore using.

8. Fill donuts with pastry bag. You
can make a cavity inside using a
chopstick.

9. For the glaze
(a) whisk together 1 3/4 cups

powdered sugar, 1/4 cup
unsweetened cocoa powder,
1/4 cup milk and 1 teaspoon
vanilla until smooth.

(b) Dip the tops of the donuts in
the glaze, and let it harden on
a rack.

Donut Glaze
Habanero

– 1 tablespoon habanero jam
– 1 tablespoon milk
– 1 cup powdered sugar

Maple
– 2 cups powdered sugar
– 1 tablespoon milk
– 3 tablespoons maple syrup

Directions
1. Whisk ingredients together until

smooth

Donut Glaze - Strawberry
source: The Doughnut Cookbook by
Williams-Sonoma Test Kitchen
Ingredients

– 1 cup fresh or frozen strawberries
– 2 cups powdered sugar

Directions
1. Boil strawberries with a bit of water

and crush, whisk until smooth.
2. Whisk together half a cup of boiled

down strawberries with two cups of
powdered sugar.

Italian Anisette Cookies
source: https://www.allrecipes.com/r
ecipe/10226/italian-anisette-cookies
/, servings: 18, cook-time: 8 mins
Ingredients

– 4 cups flour
– 1 cup white sugar
– 1/2 cup milk
– 2 eggs
– 1 tablespoon baking powder
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– 3/4 cup vegetable oil
– 1 tablespoon anise extract
– 1 teaspoon anise extract
– 1 cup confectioners’ sugar
– 2 tablespoons hot water

Directions
1. Preheat oven to 375 degrees F (190

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

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

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

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

Jam Filled Butter Cookies
source: https://www.allrecipes.com/r
ecipe/25100/jam-filled-butter-cooki
es/
Ingredients

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

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

the butter, white sugar and egg
yolks.

3. Mix in flour a little bit at a time un-
til a soft dough forms.

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

5. Place balls 2 inches apart onto un-
greased cookie sheets. Use your fin-
ger or an instrument of similar size
to make a well in the center of each
cookie.

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

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

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

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

Directions
1. In a large saucepan or double boiler

combine sugar, cornstarch and salt.
Mix well.

2. Beat the egg yolks and water to-
gether, then whisk into sugar mix-
ture.

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

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

5. Cover with plastic wrap until com-
pletely cooled.

Mustard Brownies
source: https://web.archive.org/web/
20120303062049/http://mustardmuseum.
com/recipes/treats/chocolate-mustard
-brownies/
Ingredients

– 2 tbsp. Noyo Reserve Merlot ‘N
Chocolate Mustard

– 2 tsp. instant espresso powder
– 1/2 lb butter or margarine
– 4 oz. unsweetened chocolate
– 2 cup brown sugar, packed
– 1 1/2 cup all purpose flour
– 4 eggs
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