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Appetizers

You’re SHRIMPLY

the best!
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This version of poke was 
my dad’s go to and turned 
into my brother’s go to. Tip: 
it’s best when caught fresh!

 » Combine all ingredients in bowl.

 » Gently toss and enjoy!

 » Mix crab, cream cheese and garlic salt (portion 
to individual taste/liking). 

 » Spoon mixture into pi (wrapper). Seal edges li-
ghtly with water. 

 » Fry until golden and crispy. 

 » While still hot, sprinkle with a little more garlic 
salt. 

 » Enjoy with sweet chili dipping sauce.

Natalie Villanueva

CRAB AND CREAM 
CHEESE WONTONS

Crab (packaged lump, canned, 
fresh or imitiation)

Cream cheese

Wonton pi (wrapper)

Garlic salt

Ingredients:

POKE

Kamaile Aluli
1 lb of cold fresh ahi cut into cubes

1 1/2 tbs shoyu

1 tbs sesame oil

1/4 cup  of thinly sliced yellow onion

1/2 tsp of Hawaiian salt

1/2 cup chopped green onion

1 tbs chopped inamona 

1/8 tsp diced hawaiian chili pepper

Add a dash of oyster sauce

Ingredients:
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My mother is from Taipei, Taiwan and met my 
father at church, when he was stationed in 

Taiwan to spy on the Chinese. My father was a 
picky eater, and my mother’s attempt at Ame-
ricanizing the recipe resulted in a very popular 

deviation.  We have catered these for many 
weddings and other family events, and it is 

requested for every family gathering. 
The photo is my mother in the center, Hsiu-Mei 

Lin Ripley, and her brother & sister-in-law.

 » Fry ground beef until brown, add NAPA and Carrots, 
Soy Sauce, Garlic Salt, Salt & Pepper.  

 » Let simmer approximately 15 minutes.  Remove 
from Heat, when cool, add the chives.

 » When cool, refrigerate at least a couple of hours ~ 
as it’s easier to roll the spring rolls when the filling 
is cold.  

 » When ready to roll the spring rolls, prepare the 
cheese strips; in a coffee cup, add hot water to 
approximately 3 tbsp of flour to make a thin paste, 
this will be used to seal the spring rolls. 

 » Directions for rolling are typically on the package, 
however, you will roll them like an envelope.

 » Start by having one of the pointed corners of the 
square toward you; about two inches above bot-
tom, place approximately 2 heaping tablespoons of 
filling and place a cheese strip on top; Bring the bot-
tom point up and over the filling, tucking tightly and 
rolling forward slightly; tuck in the two sides and 
continue rolling; at the very end use the backside of 
a spoon and place a little paste and seal shut. This 
will keep the spring roll from opening up when deep 
frying. You can immediately deep fry them until 
brown, or refrigerate for frying later.  If refrigerated, 
take them out approximately 20 minutes before you 
are planning to fry them.  

 » They can also be frozen and kept up to six months 
in the freezer.  I use a sheet of was paper and roll a 
single spring roll, adding another, until I have four 
to a sheet.  I then put them in freezer bags and pull 
them out of the freezer, as needed.  From freezer, 
take them out a couple of hours prior to frying, 
otherwise they brown on the outside, but can still 
be cold on the inside. 

 » Enjoy!

SPRING
ROLLS Mary Ellen Johnston

Spring roll skin (purchased from Asian-sup-
ply store, usually 25 pieces per package) 

2 lbs ground beef

1 small NAPA cabbage, cut in ¼” slices or as 
preferred

3 carrots shredded

2 tbsp soy sauce

1 tsp garlic salt

Salt & pepper to taste

Fresh chinese chives diced (green onion can 
be substituted if chives are not available)

Velveeta cheese (sliced and cut into thin 
strips) 

3 tbsp flour

Fryer & oil (Any means of deep frying, a fry-
ing pan, a fry daddy, etc.)

Ingredients:
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 » Pre-heat the oven to 350 degrees. 

 » Make a box of your favorite stove-top stuffing. 

 » Form the cooked stuffing into 1-inch balls and push them into a greased mini-muffin pan 
pushing your thumb into the middle of each stuffing ball for the cranberry sauce. 

 » Bake for 15-20 minutes. 

 » Simmer 3 cups of frozen cranberries, 2 tsp orange zest, 1/2 cup brown sugar, and 1/2 cup 
water until reduced, then strain (if you don’t like cranberry bits in your cranberry sauce). 

 » Once reduced, spoon into the baked stuffing cups and serve!

 » Mix all ingredients in a large bowl, keep 
in fridge.

 » Serve in cups with a side of saltine 
crackers and enjoy!  Chilled makes for 
a great summer appetizer!

Tracy De La Garza

SHRIMP COCKTAIL
2 lbs of cooked, peeled, diced shrimp 
(cold)

8 oz orange Fanta (has to be Fanta brand, 
it tastes better in the recipe)

16 oz ketchup

2 small diced avocados

1/2 white onion finely diced 

2 small tomatoes finely diced 

1 cilantro bundle finely chopped

*Optional 2 finely chopped jalapenos

Ingredients:

Devin Meade 15-20 minutes 350°F

This was my favorite Friendsgiving re-
cipe when my husband was working on 

Thanksgiving.

STUFFING CUPS WITH CRANBERRY SAUCE
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I was blessed with growing up in a family of two different 
heritages. My maternal grandparents emigrated from Italy, 

so every Catholic holiday was pasta, meatballs, seafood, and 
Italian cookies.  My paternal grandparents emigrated from 
Russia and Poland, so our Jewish holidays were filled with 

matzoh ball soup, potato knishes, brisket, and mandel bread.  
I guess that makes me a “pizza bagel.”  I grew up understan-
ding both faiths and getting to revel in both sets of holidays. 
The best part was that all four grandparents celebrated with 
us together, regardless of “whose” holiday it was. It was truly 
a beautiful blending of cultures that made growing up in my 

family extra special.

 » Leaving skin on the potatoes, place them in a 
large pot of water. Bring to a boil and let boil 
for 40 minutes. Drain potatoes and cool on pa-
per towels.

 » In a medium size pan, heat olive oil on me-
dium-high heat. Add chopped onion, 1 tsp salt, 
and 1 tsp pepper. Stir well and lower the heat. 
Sautee onions for 15 minutes. Let onions cool 
for 10 minutes.

 » Peel the potatoes, discard the skin, and squi-
sh potatoes into a large bowl. Add the cooked 
onions, 4 tbs melted butter, and 1 tsp salt into 
the potatoes and mash well until thoroughly 
combined.

 » In another bowl, beat 4 eggs, 1 quart of whole 
milk, and 1 tsp salt. Add 1 cup of flour at a time, 
using a hand mixer to incorporate the ingre-
dients, until all 3 cups of flour are used. After 
lumps are dissolved, let the batter rest for 10 
minutes.

 » Heat a small sauté pan over medium heat. 

 » Fill a small bowl with ½ cup of vegetable oil.

 » When pan is hot, use a pastry brush to brush a 
thin coat of oil on the bottom of the pan.

 » Add ¼ cup of a batter into the pan. Cook for 
1 minute, swirling the pan until the bottom is 
cooked and the edges turn a light brown.

 » Flip crepe over on wax paper. Top with another 
piece of wax paper.

 » Repeat process, one crepe at a time, until all 
the batter is used.

 » When all crepes are cooked and cooled, fill 
each one with a small ice cream scoop of the 
potato-onion mixture and flatten a bit.

 » Fold opposite sides in and then opposite sides 
over, making knish packages.

 » In a sauté pan, heat the remaining ½ cup of 
vegetable oil over medium-high heat.  

 » Starting with the seam-side down, fry the kni-
shes for 1 minute on each side until crispy and 
golden brown. Drain on paper towels. Serve! 

 » Makes about 25 knishes.

POLISH 
POTATO 
KNISHES

Danielle 
O’Grady

3 large russet potatoes, whole

2 tbsp olive oil

1 large white onion, chopped

4 tsp salt

1 tsp pepper

4 tbsp butter, melted

4 eggs

1 quart whole milk

3 cups of all-purpose flour

1 cup vegetable oil

Wax paper, cut into squares

Ingredients:
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1 lb yellowfin tuna

1 tbsp soy sauce, to taste

1/2 tbsp sesame oil

2 scallions, finely chopped

1/4 onion, sliced (optional)

2 tbsp mayonnaise

2 tbsp sriracha sauce (to 
taste)

2 tsp tobiko (optional)

Ingredients:

Requested by Neely Meals

SPICY AHI POKE

Bryan Hara

 » Mix all ingredients.

 » Chill for 30 minutes.

 » Ready to eat!
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Main Dishes

Don’t go BACON

my heart!
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I’ve been making this chili for a million 
years - and everyone loves it (to a heat 
degree).  It’s important to know your 
diners, so you don’t make it too hot.

 » Saute pepper, onion, and garlic in 
olive oil until softened

 » Add meats and cook until brown 
(stew beef won’t be cooked all 
the way through yet)

 » Add crushed tomatoes and stir

 » Add all spices and stir

 » Lower heat and simmer for at 
least 1 hour

 » Stir in beans and corn

 » Simmer for at least 30 minutes

 » Eat up!

THREE-BEAN 
CHILI

Denise Canter 90 minutes

2 tbsp olive oil

1 green pepper

1 red onion

2 tbsp of wet garlic

1 lb ground meat (beef or turkey)

1 lb ground hot italian sausage

1 lb stew beef

2 jars of cheap salsa

2 tsp salt

2 tsp black pepper

3 tbsp chili powder

2 tbsp cumin

1 tsp basil

1 bay leaf

1 tsp oregano

1 can black beans (with juice)

1 can pinto beans (with juice)

1 can navy beans (with juice)

2 cups frozen super sweet corn

Optional:

Shredded cheese

Chopped jalapeños

Sour cream

Ingredients:
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FLENCHES - DUTCH PANCAKES

My Dad made these on 
holidays. So Delicious!

 » In a medium bowl, whisk together the flour, salt, and baking powder.
 » In another medium bowl, beat the eggs. Add the milk, butter, and 

vanilla. Slowly stir in the flour mixture. Whisk to combine.
 » Heat a 6-inch skillet over medium heat, about 4 minutes (cut frying 

time in half by using 2 skillets simultaneously). Brush with a thin lay-
er of butter. Pour about 1/4 cup batter onto skillet, swirling the skillet 
to spread evenly. Fry until golden, 2-3 minutes – you’ll know it’s time 
to flip when the edges start separating from the skillet:

 » Carefully flip, using two wide spatulas. Fry 1-2 more minutes on the 
second side, until golden.

 » Transfer to a dinner plate. Lightly (or not so lightly) sprinkle with 
sugar, roll up, and serve.

Chris VanZoest

1 cup white whole-wheat flour

1/2 tsp kosher salt

1/2 tsp baking powder

2 large eggs

1 1/4 cup milk

1 tbsp unsalted butter, melted

1 tbsp pure vanilla extract

1 tsp melted butter for skillet

1/4 cup sugar

Ingredients:
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2 cups milk

1 1/2 cup flour

1/2 cup sugar

1 pinch of salt

1 tsp vanilla extract

3 eggs

1/2 stick of butter

Ingredients:

“Punka” is a traditional Finn-
ish oven pancake that has 
been a favorite in my fami-
ly for years.  I enjoy it plain 
with maple syrup, but some 
of my family members jazz it 
up by topping it with sliced 
apples, raisins, and cinna-
mon before baking.

PANNUKAKKU
“PUNKA” - FINNISH OVEN PANCAKES

Senja Algiers 30 minutes 375°F

 » Place 9x13 glass pan in oven while pre-heating oven to 375.
 » Mix the following: milk, flour, sugar, salt, and vanilla extract.
 » Lightly whisk in eggs (**do not over stir, this will cause the 

pannukakku to flatten).
 » Add butter to pre-heated 9x13 glass pan. Allow it to melt, 

coat the pan, and brown for a few minutes while in oven.
 » Add batter to pan.
 » Bake for 30 minutes.
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This was my grandma’s recipe. It’s so 
good I even made it in my dorm room in 

college for my friends to try.

 » Saute trinity.

 » Add all ingredients and simmer 1 to 
2 hours.

 » Bake at 325 for 3-5 hours, or cook in a slow 
cooker. 

 » Shred and serve on semi-hard rolls.

EASY SHRIMP
GUMBO

Sidney Vowell 1-2 hours

4 cans rotel

2 cans cream of mushroom soup

1 small can mushrooms, chopped

1 large onion, chopped

2 stalks celery, chopped

1 large bell pepper, chopped

1 can cut okra, drained

2 cans crab meat

5 lbs shrimp

3 cups water

Ingredients:

ITALIAN ROAST
BEEF

1/4 cup Worcestershire sauce

1 large onion, chopped

1/4 cup sugar

1/2 cup white vinegar

1 can tomato soup

1 can water

1 dash celery salt

1 dash garlic salt

Ingredients:

Loren Casale 3-5 hours 325°F
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Polish/eastern European foods are very 
common and celebrated in Pittsburgh.  
Locally these are known as “Pigs in a 
Blanket” (in the ‘Burgh no one thinks 
pancakes and sausage when you use 
that phrase).   Most larger picnic-type 
celebrations will have roaster pans full 
of stuffed cabbages, along with haluski 
(fried cabbage and buttered noodles), 
rigatonis, ham barbecues, and baked 

beans.

 » To prep the cabbage leaves, care-
fully remove any thick, harder stem 
portion that may be part of the leaf 
(this is usually towards the base).  
This is usually done by cutting the 
thicker part with a paring knife, but 
not cutting through the whole leaf.  
Take some of the meat mixture and 
roll one cabbage leaf around it, tuc-
king in the ends (this will look so-
mewhat like a burrito).  Continue 
until all of the meat mixture is gone.  
The cabbage leaves can be stuffed 
to whatever size the cabbage leaf 
can support – some people make ¼ 
pound rolls, others keep them sma-
ller – it’s a matter of personal pre-
ference.

 » Place some tomato sauce in the bo-
ttom of a slow cooker – enough to 
make a ½” layer.  Place the cabba-
ge rolls in the slow cooker, with the 
opening side on the bottom.  Top 
the cabbage rolls first with sauer-
kraut, and then add enough tomato 
sauce to completely submerge the 
rolls.  Cook on low for 8 hours.  You 
can also make these in a roaster pan 
– cover and cook between 300-325 
for 3-4 hours.  Add more water du-
ring cooking if needed to keep the 
sauce from drying out and burning 
the rolls.  Serve as is or with some 
sour cream.

 » Take whole cabbage leaves and 
boil just until soft (a few minutes).  
Let cool.

 » Fry the onion in the butter until the 
onions turn clear.

 » In a large bowl, mix together the 
meat, onion, parsley, and rice.  The 
amount of rice to add depends on 
the amount of beef you add, but it 
should be a noticeable amount - 
enough to get some rice in every 
bite. The mixture should be more 
meat than rice.  Set aside.

Continued.

HALUPKI
(STUFFED CABBAGE)

2-3 lbs  of ground chuck

1/2 lb ground pork (optional)

Cooked long grain rice (can substi-
tute uncooked instant rice)

1 large onion, chopped

Parsley, chopped

Tomato sauce (canned)

Sauerkraut, drained

Cabbage leaves (from a whole fresh 
green cabbage)

Butter

Ingredients:

Loren Casale 3-4 hours 300-325°F
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 » Add broth or stock to pot and bring to 
high heat.

 » Quarter potatoes and slice ¼” thick 
and add to broth.

 » Fry bacon, drain grease, chop, and add 
to pot.

 » Brown and chop italian sausage with 
minced garlic and onion until well 
done. Drain and add to pot.

 » Cook for at least two hours at medium 
low heat stirring occasionally.

 » Slowly stir in heavy cream and add 
chopped spinach before serving.

SPICY SAUSAGE, POTATO, & SPINACH SOUP

1-2 lbs spicy italian sausage

1/2 lb fried and chopped bacon

1 clove minced garlic

1 large chopped white onion

3 lbs cleaned russet potatoes

12-14 cups chicken stock or broth

2 cups chopped spinach

1 pint heavy cream

Salt and pepper to taste

1 tbsp red pepper flakes (optional)

Garlic bread/sticks (optional)

Ingredients:

Nathan Baas 2 hours

*Replace the italian sausage with chopped  
and fried beer brats for a little twist.
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My great grandmother (Granny) was a rigid German woman...but 
she definitely softened when I was around.  I only had my young 
childhood years with her as she passed when I was 8 years old...
but...to this day...I think of her when I see beads and sequence or 
when I take the first bite of homemade vanilla ice cream!  It’s funny 
how a certain song, vision or food can immediately take you back to 
a very specific time or place that has left a mark on your life isn’t it?  
I no longer have her in the flesh...but I carry the special memories 
of our time and in my adulthood I make some of the dishes that she 
loved and passed on to us to enjoy as well.  My mom wears her we-
dding ring every day, which will, in time, be passed to me and then 
to my daughter and hopefully hers and generations to come.  Such 
a blessing to be able to share something precious my work Ohana!

SOUP MIXTURE:

 » Rinse chicken and remove anything still in the 
cavity! 

 » Place chicken in a large boiling pot and cover 
with water. Season with 1 tsp seasoning salt 
(your favorite), 2-4 bouillon cubes, 1 tsp gar-
lic powder and pepper to taste. (I like heavy 
pepper!)

 » Bring water to a boil, then turn heat to medium 
high and boil for approx. 45 minutes. (Make 
sure to check the chicken to ensure there is 
plenty of water and it’s not burning.)

 » Remove the chicken from the water and let 
it cool in a separate container until you can 
handle to debone.  Keep the water in reserve 
as you will need 8 cups for the soup.

 » Once cool enough…debone chicken and chop.
(I shred into pieces as I’m deboning.) 

 » In a large boiling pot…at Medium High Heat – 
add 8 cups of the boiled water.

 » For those of you that can appreciate…add 
some bacon grease – your choice on how 
much. And…if you’re not sure…try it…you’lll 
thank me later!)

 » Add 1 tsp of seasoning salt and 1 tbsp of garlic 
powder. Stir.

 » Add cream of chicken soup & heavy cream. 
Stir.

 » Add in bag of peas and carrots, onions, and 
shredded chicken.

 » While that concoction is working to thicken 
and bubble…work on the dumplings!  Again…
you can use the (from scratch) dumpling mix-
ture above…or Bisquick, which is JUST as good 
if you make with buttermilk…if you ask me!

DUMPLINGS FROM SCRATCH:

 » Mix 1 1/2 cups sifted self-rising flour with 2 
tbsp softened (room temp) butter and 1/2 cup 
of buttermilk.  Mixed together it will form a 
sticky dough.  I DOUBLE the recipe for LOTS 
OF DUMPLINGS!

ADDING THE DUMPLINGS TO THE SOUP:

 » Once your soup mixture is hot you will begin 
to drop the dumplings in.  I just pick apart and 
drop in like drop biscuits.  

 » Once all dumplings have been added…you let 
cook for an additional 10-15 minutes.  I dunk 
them every so often into the soup mixture to 
make sure they are cooking though!  It also 
helps to thicken the soup mixture!

CHICKEN &
DUMPLINGS Christine Lee

5-6 lbs (whole) chicken

1 tsp seasoning salt

1 bag frozen peas & carrots

1 large sweet onion

2 tbsp garlic powder

2-4 cubes chicken bouillon

10.5 oz can cream of chicken

2 cups heavy cream

Soup Ingredients:

1 1/2 cups self rising flour

1/2 cup buttermilk

2 tbsp butter (room temp)

Dumpling Ingredients:

*OR (you can cheat and make out of 
Bisquick using buttermilk!) I do this as 
though I’m making drop biscuits and actual-
ly double cause I like a LOT of dumplings!!
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ANNIE KANAHELE’S
ONO SPARE RIBS

 » Mince: 6 large cloves garlic and 1 large 
maui onion.

 » Brown in 4 tbsp hot oil in heavy iron 
pot. 

 » Cut 2 lb spare ribs into 3”-4” pieces. 

 » Shake in paper bag with flour, salt, 
pepper. 

 » Sear ribs in garlic-onion mix. 

 » Add: 2 cans tomato paste,  1/2 cup 
brown sugar, 1/4 cup shoyu (soy 
sauce).

 » Mix til ribs are completely covered.

 » Cook 5-10 minutes on high, stirring as 
needed, til all ribs are brown. 

 » Add 1 cup water.

 » Reduce to low heat. 

 » Braise 1 hour. Serve. 

6 garlic cloves

1 large maui onion

4 tbsp oil

2 lbs spare ribs

Flour

Salt

Pepper

2 cans tomato paste

1/2 cup brown sugar

1/4 cup shoyu (soy sauce)

1 cup water

Ingredients:

“Ono” means delicious in Hawaiian. From Chris Dawson’s 
grandmother, Annie Kanahele, passed down through her 

daughter, Beadie Kanahele Dawson.

19



This is a picnic staple in Pittsburgh.  
Chipped ham can be found at any deli - 
usually Isaly’s brand is the best for this.  
If you’re outside of the Pittsburgh area, 

go to the deli and get regular boiled 
ham sliced as thinly as possible.  It won’t 

be the same, but it will be close.

 » In a large pot add the achiote oil on me-
dium heat. 

 » Add your onions and garlic. Once the 
onions are translucent add the rest of the 
ingredients but the pork. 

 » Once the base sauce is simmering then 
add the pork. 

 » Cover the pot till it starts to simmer again. 
Then uncover and lower the heat keep sti-
rring occasionally. 

 » Cook till pork is soft. Around 1 to 2 hours.

 » Let the pork filling cool off and you can 
begin to shape your pasteles.

 » Melt butter and brown sugar on low in a 
saucepan until it boils and candies.

 » Add relish and chili sauce.

 » Chop ham into large pieces and add to 
sauce mixture.

 » Serve.

PASTELES 
PUERTORICAN STYLE

Alberto Chan 1-2 hours

Pasteles masa:

10 lbs of green bananas (grated)

1 cup achiote oil

Salt to taste

1 cup white taro or potato (grated)

Pork filling: 

20 lbs of small diced pork

1 cup tomato paste

1 cup tomato sauce

2-6 bunches of cilantro

1 large diced onion

6-8 cloves of garlic

2 tbsp adobo seasoning

2 tbsp garlic powder

2 tbsp onion powder

1 tbsp ground pepper

1 cup achiote oil

Ingredients:

HAM BARBECUE

1/2 lb butter

2 lbs chipped ham (very thinly 
sliced deli)

3/4 cup light brown sugar

1 jar chili sauce

5-6 tsp dill relish

Ingredients:

Loren Casale
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LOWCOUNTRY 
SHRIMP & GRITS

As a proud Lowcountry native 
from Charleston, SC,  aside from 
our rich history, incredible archi-
tecture, beautiful beaches and 
islands we are renowned for our 
Shrimp ‘n Grits.  Here is my ver-
sion on a Lowcountry classic.

HISTORY:

Grits’ origins come from the Na-
tive American Muskogee tribe’s 
preparation of Indian corn simi-
lar to hominy. Traditionally from 
the southeastern woodlands, the 
Muskogee would grind the corn 
in a stone mill, giving it the “grit-
ty” texture we are all familiar 
with. From this tribe, the prepa-
ration was passed down to set-
tlers in the area because hominy 
was used as a form of currency. 
There are also known writings 
from the Gullah Geechee, de-
scendants of slaves from West 
Africa, that mention meals re-
sembling shrimp and grits. This 
is most likely because the Gullah 
slaves would periodically receive 
allowance or food, including 
grits. Making the most of their 
local resources on the coast, the 
Gullahs would catch shrimp and 
other fish in nets and cook them 
in a variety of ways, including 
with grits.
Since then, shrimp and grits has 
remained a breakfast dish found 
mainly in the lowcountry marsh-
es near the Southern coast.

PREP:
 » Peel and Devein 1 lb of CAROLINA SHRIMP  then mix with 

1 T of CHOLULA and 1t of OLD BAY SEASONING, lightly 
coat with FLOUR and refrigerate.  

 » Dice 1 bunch of GREEN ONIONS  and set aside in a bowl.

 » Shred 1 cup of CHEDDAR CHEESE and set aside in a bowl.

 » Cook 1 lb of APPLEWOOD SMOKED BACON with a little 
PEPPER on each slice in a large skillet. Reserve 1/3 of the 
bacon grease in the skillet and once cooled, crumble the 
bacon into bits and set aside in a bowl.

 » Thinly Slice 1 lb of KIELBASA SAUSAGE.

GRITS:
 » Bring 2 cups of WATER and 2 cups of CREAM with 1 stick 

of BUTTER to a roil and then add 1 cup of STONE GROUND 
GRITS.  

 » Stir, cover and reduce heat to a simmer.  Cook for approx-
imately 25 minutes stirringly occasionally.

COOKING:
 » While the grits are cooking heat back up 1/3 of the bacon 

grease on med-high heat and add the sliced sausage for 
3 minutes.  

 » Add 1 cup of sliced MUSHROOMS and saute’ for 3 more 
minutes.

 » Add the shrimp and cook until pink (approximately 3 min-
utes).

SERVINGS (4-6):
 » In a bowl, add the grits, top with the shrimp & sausage 

mixture.  

 » Optional: top with scallions, cheese and bacon bits.

ENJOY!

Lesesne Phillips
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POLLO FLAUTAS
Karen Williams

3 tbsp butter

1/4 cup flour

1/4 tsp salt

1 cup chicken broth

1 tbsp lemon juice

1 tbsp parsley

1 tsp grated onion

Dash paprika, nutmeg and 
pepper

1 1/2 cup shredded cooked 
chicken

24 corn tortillas

Ingredients:

 » In saucepan, melt butter.  

 » Blend flour and salt.  

 » Add broth and cook; stir until mixture thickens and 
bubbles.  

 » Add lemon juice, parsley, onion, and spices.  

 » Stir in chicken and cool slightly.  

 » Heat tortillas in oil one by one until softened.  

 » Add 1 tbsp chicken mixture onto the tortilla and 
roll tightly.  Secure with a toothpick.  

 » Fry in hot oil for 1-2 minutes until crisp.  

 » Service with quacamole or sour cream or crema.
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 » Start frying your ground beef over me-
dium heat and add your chopped pepper 
and onion. 

 » While your beef is frying, mix your ket-
chup, vinegar and dark brown sugar to-
gether in a bowl. 

 » Once your ground beef and onions are all 
done, add the mixture. 

 » Pairs well with a homemade coleslaw.

 » Place pork in a slow cooker with remaining in-
gredients. 

 » Cover and cook on Low setting 6-8 hours or un-
til cooked through.

Nicole Yamashita 6-8 hours

MOTHER-IN-LAW’S
“ALL TO TASTE SLOPPY JOES”

Rachel Smith

3 lbs lean ground beef

2-3 cups ketchup

1 tbsp apple cider vinegar 

Dark brown sugar (quite a bit)

1-2 green peppers

1 white onion

Ingredients:

OKINAWA SHOYU PORK
4 lbs pork butt, cubed

1 cup soy sauce

1 cup brown sugar

1 cup sake

2 cloves garlic, crushed

2 thick slices ginger, crushed

Ingredients:
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Shayne Jenkins 400°F

BAKED RICOTTA AND
ROASTED TOMATOES

 » Heat the oven to 400 degrees.
 » Start the ricotta by buttering the skillet all around & 

set aside.
 » Beat all the ingredients in a bowl with a fork until well 

combined.
 » Transfer the mixture to the skillet, smooth the top out, 

and bake until golden and puffed, approx. 30-40 min-
utes.

 » While the ricotta is baking, line a rimmed cookie sheet 
with parchment paper and set aside.

 » Slice the tomatoes to a 1/3-inch thickness (you should 
get 2-3 good slices out of each tomato).

 » Arrange the slices on the cookie sheet and drizzle 
with olive oil and generously sprinkle with italian sea-
soning, salt and pepper.

 » Roast in the oven for approx. 30-40 minutes or until 
slightly charred (keep an eye on it).

 » When the ricotta is done, remove from oven and let 
cool while tomatoes are still roasting.

 » When the tomatoes are done, remove from oven and 
let cool slightly. 

 » In a semi-shallow serving bowl, pour enough olive oil 
to cover the bottom of the dish and add italian sea-
soning as needed; arrange 3 roasted tomato slices in 
the bowl.

 » When the ricotta is cool yet still warm, use the cook-
ie cutter to cut 3 circles out of the baked ricotta and 
carefully pry them out of the skillet and onto each to-
mato slice.

 » Spoon a little of the olive oil and herb mixture on to 
the ricotta and garnish with chives or basil (basil pre-
ferred). 

 » Serve immediately.

- RICOTTA - 

Butter (for the skillet)

15 oz whole-milk ricotta (no low 
fat/skim)

1/3 cup (approx. 2.5 oz) parmi-
giano-reggiano, grated*

1/4 cup (approx. 2 oz) mozza-
rella, shredded & packed*

2 large eggs

1 tbsp italian seasoning (1 
tsp basil, 1 tsp oregano, 1 tsp 
thyme)

1 tsp chili pepper flakes (option-
al)*

Chopped chives or torn basil for 
garnish*

Salt and black pepper, to taste

- TOMATOES - 

1-2 tomatoes (medium size, on 
vine preferred)

1/3 cup olive oil (save some for 
serving)

1 tbsp italian seasoning (1 
tsp basil, 1 tsp oregano, 1 tsp 
thyme) (save some for serving)

Salt and black pepper, to taste

- EQUIPMENT - 

2 1/2 inch round cookie cutter

8-inch cast iron skillet*

Parchment paper

Ingredients: 
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 » The basis for this dish was to make a bruschetta dish while using up leftovers I had. Unfortunately, I had 
no bread, so I substituted the tomatoes for the bread. Genius!

 » Because I was using leftovers and I do most cooking by winging it, the amounts are a bit weird and had 
to do my best to recollect what I used and how much of it I used. Sorry?

 » I used a cast iron skillet to bake the ricotta however you can definitely use any other baking dish you 
have. Provided it gets you at least three “circle cuts” of the ricotta. If it is a glass dish, you may need to 
adjust the cook time as needed. Just be sure to keep an eye on it.

 » The chili pepper flakes are in the picture clearly; however you do not need to add them if you don’t want 
it spicy. I like spicy things and I did scale back the amount I put into the final product. You should get a 
slight tingle or very low burn with that amount. 

 » The perfect garnish to this dish IS the basil. Honestly, the chives don’t make sense. Unfortunately, when 
making this, I had none in the house, so I substituted for it. Hence, the picture.

 » The leftover baked ricotta can be used several ways. Crumble it up and use it in lasagna, stuffed peppers, 
manicotti, and more. I used it in an omelet the next morning!

Chef’s Notes

25



 » Mix all ingredients and form meatballs about 
2-2.5 inches in diameter

 » 1 - 2 cartons of beef broth (depending on how 
many meatballs and how much gravy you want

 » Pam pot and set to 4-6

 » Sear meatballs 

 » If not enough room in pan, then seared meat-
balls come out and 2nd round of new raw ones 
go in

 » Once all seared take out of pot

 » 1 and 3/4 cartons of beef broth in pot

 » McCormick beef base 3-4 tbsp

 » Mixing pot

 » 1/4 cup of flour (make a rue for the gravy)

 » Add the rest of broth or hot broth to flour

 » “Pancake batter consistency”

 » Whisk mixture into pot of broth

 » Bring pot to slow boil

 » Add 2 tbsp of “kitchen bouquet” browning and 
seasoning sauce

 » After slow boil starts, reduce heat to around 4 
and add meatballs

 » Cover pot

 » Wait til it starts boiling again and reduce heat 
to low

 » 30 minutes

 » Serve over cooked macaroni noodles

 » EAT!!! You won’t want to stop!

BIG DAVE’S
MEATBALL RECIPE

David McMindes

1 egg 

Hamburger meat

Onion chopped

Thyme

Garlic salt/salt to taste
1-2 cartons of beef broth
3-4 tbsp McCormick beef base
1/4 cup of flour
2 tbsp “kitchen bouquet” 
browning and seasoning sauce

Ingredients:
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FURIKAKE SALMON

 » Pre-heat the oven to 400 F.

 » Marinate the salmon fillet with the 
extra virgin olive oil, lemon juice and 
soy sauce. Keep the salmon marinat-
ed for 20 minutes. Set aside.

 » Place the salmon fillet on a pre-
greased baking pan, about 9 x 11. 
Spread a thin layer of light mayon-
naise on both sides of the fillet. Sprin-
kle the furikake seasoning on top of 
the salmon. Season the top with salt 
and black pepper. Cover the entire 
dish with foil.

 » Bake at 400 F for 15 to 18 minutes. 
While the salmon is baking prepare 
the side sauce.

 » In a small sauce pan: Melt the butter. 
Sauté the garlic for 1 to 2 minutes. 
Add the soy sauce and water. Add 
the brown sugar and mix well.

 » Simmer the sauce for 5 minutes till it 
reduces and becomes thick. Set aside 
for serving with fish later.

 » When the fish is cooked and ready, 
serve warm with the sauce on the 
side. Sprinkle chopped parsley all 
over for garnish. Serve with rice.

Donnie Torres 15-18 minutes 400°F

1 lb salmon fillet

2 tbsp olive oil

1 tbsp lemon juice

1 tbsp soy sauce

2 tbsp mayonnaise

4 to 5 tbsp furikake seasoning

1/4 tsp Salt

1 tsp black pepper powder

1/2 cup unsalted butter

3 tbsp fresh minced garlic

1/3 cup soy sauce

1/4 cup water

2 tbsp brown sugar

1 tbsp chopped, for garnish 
fresh parsley

Ingredients: 
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 » Heat a cast iron skillet over very high 
heat beyond the smoking stage and 
you see white ash in the skillet bottom 
(the skillet can not be too hot for this 
dish), at least 10 minutes. 

 » Meanwhile, pour two tablespoons of 
melted butter in each of 6 small dishes; 
set aside and keep warm. Reserve the 
remaining butter in its skillet. 

 » Heat the serving plates in a 250F oven. 

 » Thoroughly combine the spices in a 
small bowl. 

 » Dip each fillet in the reserved melted 
butter so that both sides are well coa-
ted; then sprinkle seasoning mix gene-
rously and evenly on both sides of the 
fillets, patting by hand. 

 » Place in the hot skillet and pour 1 tsp 
melted butter on top of each fillet (be 
careful as the butter may flame up). 

 » Cook, uncovered over the same high 
heat until the underside looks charred, 
about 2 minutes (the time will vary ac-
cording to the fillet’s thickness and the 
heat of the skillet). 

 » Turn the fish over and again pour 1 tsp 
butter on top; cook until fish is done, 
about 2 minutes more. 

 » Repeat with remaining fillets. 

 » Serve each fillet while piping hot. To 
serve, place fillet and a ramekin of but-
ter on each heated serving plate.Notes

*Cook this outside or in a well ventilated kitchen.

*The fillets should not be more than ¾ inch 
thick. 

BLACKENED
REDFISH

Tom Reed

6 redfish fillets (or fillets from a fish 
with a relativity tough texture, i.e. 
stripper, blue cat, etc)

3/4 lb unsalted melted butter

1 tbsp sweet paprika

2 1/2 tsp salt

1 tsp onion powder

1 tsp garlic powder

1 tsp ground cayenne pepper

3/4 tsp ground white pepper

3/4 tsp ground black pepper

1/2 tsp dried thyme leaves

1/2 tsp dried oregano leaves

Ingredients:
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From Chris Dawson’s grandmother, Annie 
Kanahele, passed down through her daugh-

ter, Beadie Kanahele Dawson. 

 » Mix flour and salt and cut in shorte-
ning. 

 » Add egg mixture to flour mixture 
and stir lightly with fork (you may 
not use all the liquid). 

 » Roll out on floured board to ⅛” thin. 

 » Cut into circles with biscuit cutter.

 » Cook ground beef, sausage, onion, 
and garlic until well done; drain tho-
roughly. Add seasoning. 

 » Remove from heat, and add: 1 cup 
mashed potatoes. 1/2 cup fresh, fi-
nely grated coconut, 1 well-beaten 
egg yolk, mixed with 2 tbsp milk or 
water.

 » Place 1 tbsp of filling in the center 
of each pastry circle. Fold over and 
seal edges. Brush with egg white 
beaten with 1 tsp water. 

 » Place on lightly oiled cookie sheet. 

 » Bake 10 minutes at 375 degrees. 

 » Do not let them get too brown. 

 » Serve warm as appetizers or with 
fruit for brunch. 

10 minutes 375°F

ANNIE’S MEAT 
PATTIES

Pastry: 

2 cups sifted flour

1 tsp salt 

2/3 cup shortening

1 well-beaten egg yolk

3 tbsp water

Filling: 

1 lb lean ground beef

1 lb fresh sausage

1/2 medium onion, chopped

1/2 tsp chopped garlic

Seasoning: 

1/8 tsp ground cumin

1 tsp salt

1/4 tsp white pepper

Ingredients:
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Side Dishes

It may sound CHEESY

but I think you’re GRATE!
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Arroz con gandules is part of Puerto 
Rico’s national dishes. This dish is main-

ly served during Christmas season or 
for special occasions. The sofrito is the 
most important part of seasoning the 
rice. In Puerto Rican cooking sofrito, 

which is used as a base in many recipes, 
typically consists of the following in-

gredients: Herb such as Recao, cilantro, 
onions, garlic, aji dulce peppers, piquillo 

peppers, and cubanelle peppers.

 » Heat a large pot or caldero on me-
dium heat, slowly cook the pork be-
lly until crispy, remove bacon from 
pot and set aside leaving the drip-
pings.

 » Add sofrito to the drippings, cook 
about 3-5 minutes. Add rice to the 
pot to toast the rice, about 5 minu-
tes or until just beginning to brown. 
Stirring occasionally. Add toma-
to sauce, capers, olive and pigeon 
peas. Gently stir until well combi-
ned.

 » Add water, bring it to a boil on high 
until water begins to evaporate, pla-
ce banana leaf or foil over the rice, 
cover and simmer on low for 35 mi-
nutes.

 » Add crispy bacon and fluff with a 
fork. Serve.

Notes

*It is important not to stir rice more than once 
otherwise, it will come out very sticky.

*The banana leaf is optional, it gives the rice a 
nice flavor. I purchase my banana leaves at my 
local Asian market

ARROZ CON 
GANDULES

Lorymar Lopez 
Arroyo

55 minutes

4 cups medium grain rice, rinsed

4 strips pork belly or uncured thick 
cut bacon

1/2 cup sofrito

1 - 15oz can gandules (pigeon peas), 
drained

1 cup tomato sauce

1 tbsp capers

8 spanish olives, halved

salt and pepper

5 cups water

1 banana leaf (optional)*

Ingredients:
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DADDY’S SMOKEHOUSE
MAC N CHEESE

I literally got the idea for this dish af-
ter sampling some Whiskey Cheddar 
at the local Central Market store just 10 
minutes north of our office. I’ve never 
tasted cheese that was made with li-
quor before.  The idea of a “boozy” Mac 
N Cheese popped into my head and 
after some frequent experimentation, 
this is the result. 

The recipe is based off my no fail, easy 
to remember,  milk/cream/cheese ratio 
for awesome Mac n Cheese.  Other than 
having to make adjustments to accom-
modate for the Whiskey and Cheeses 
that were used, this is most definitely 
Big Dude Certified & Daddy Approved.

To me, this recipe is a bit indicative of 
the DAWSON culture. It’s a combina-
tion of several things, some that may 
not seem that they go together, and 
others that do. And, after some fine 
tuning and scaling, they fit together 
like a perfect jigsaw puzzle to paint an 
awesome picture. Well, in this case, a 
damn good and delicious dish.

 » Preheat oven to 350 degrees
 » Rub dish with the stick of butter all around the inside of the 

dish; set dish aside
 » Take remaining stick of butter and melt in skillet over medi-

um-low heat. Add bread chunks and toss to coat and let toast 
until desired color; set aside

 » Cook Trottole to the package’s directions, stopping short of al 
dente. 

 » While the pasta cooks, add milk, heavy cream, and whiskey 
to medium saucepan over low heat stirring frequently until 
warmed and starting to bubble.

 » Raise heat to medium-low and add cheddar and gouda and 
whisk briskly until cheeses melt and sauce is smooth. 

 » Reduce heat to a low simmer and add smoked paprika and salt 
and pepper to taste. Continue to whisk frequently until sauce 
thickens and begins to bubble. Remove from heat.

 » When the pasta is almost done but still firm, drain, and add to 
buttered dish.

 » Pour sauce over pasta slowly and stir to coat
 » Arrange toasted bread chunks on top as desired and bake for 

approx. 20-25 minutes or until browned and bubbly. 
 » Remove from oven and garnish with parsley before serving.

Shayne Jenkins 20-25 minutes 350°F

Topping:

1 stick Kerrygold salted butter

1 rustic bread loaf, cut into 1/2-
inch chunks, about 2-4 cups 
worth

Parsley to garnish

3oz grated whiskey cheddar 
(optional)

Mac N Cheese:

1 lb trottole pasta

1 1/2 cups milk

1/2 cup heavy cream

1 tbs whiskey

2 cups sharp white cheddar

1 cup smoked gouda (no rind)

1/2 tsp smoked paprika

Salt & pepper to taste

Ingredients:

Daddy’s Notes:
 » Round, French bread is what I used for the bread chunks but a 

French Baguette or even Texas Toast will work fine.
 » Kerrygold is my preferred butter for cooking with bread. Espe-

cially grilled cheeses. If Kerrygold isn’t available, you can use 
any other stick of salted butter.

 » I feel Trottole is superior to elbow macaroni for any dish where 
a thick sauce will be used since it has more surface area and 
curves for the sauce to cling to. However, feel free to experi-
ment and use whatever pasta you prefer.

 » This pairs well with just about any smoked meat you can find. 
Serve this up with sausage links, grilled chicken, or smoked tur-
key breast.

 » Some excellent add-ins would be crumbled sausage, chopped 
jalapenos, or, wait for it......candied bacon!

 » If you can find it, add some grated Whiskey Cheddar on top of 
the mac and cheese before you add the bread chunks. You can 
thank me later. 

 » Like an actual Chef told me, “Never follow the recipe exactly 
as written. Make it your own.” Experiment. Try something dif-
ferent. Eyeball your measurements. Just feel what works and 
doesn’t work and go with it!
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Tabouli is a Mediterranean salad that 
is served at every family event on my 
Mother’s side of our family.  While it is 

primarily found at Greek,  Mediterranean 
and Middle Eastern restaurants,  it is also 
served at some steak houses as it pairs 

well with steak.  You may have to visit an 
ethnic store to find the #2 bulgar wheat.

 » Cook pasta al dente.

 » Heat olive oil over medium.

 » Add garlic and cook till just golden.

 » Add breadcrumbs, garlic, capers, parsley 
and toast for a little bit until fragrant.

 » Add in pasta, stir and serve.

 » Could also add parmesan and/or grill and 
add chopped veggie or meat.

 » Rinse and drain wheat; add all ingredients 
together.  

 » Mix well and let set at least 2-hours in the 
refrigerator, stirring occasionally, before 
serving.  

 » This is how my family makes it, but you can 
also add 1 tbsp mint and 1/4 cup finely cho-
pped green onion if desired.  

 » Add a little water if it seems dry and some 
additional salt if it needs more flavor.  Salt 
will enhance the flavor.

This is the dish we will serve you if you 
come to visit or if we visit your home! So 

happy to share with DAWSON!

A little less than a lb of fusilli pasta 

1/2 cup olive oil

3/4 cup bread crumbs

6 tbsp capers, rinsed, chopped

1-2 garlic cloves depending on your 
taste, minced

1/2 cup packed parsley, chopped

Ingredients:

TABOULI 
SALAD

1 cup cracked wheat (#2 Bulgar)

1 15 oz can petite diced tomatoes

1/2 cup lemon juice

2 tbsp olive oil

1 tsp salt

1/2 tsp black pepper

1 bunch parsley / chopped, no 
stems

Ingredients:

John Sanders

COUNTRY 
PASTA Kim Lyons
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 » Cut garlic and put in heavy large frying pay 
with butter (cast iron if possible). 

 » When butter melts put in chicken pieces 
skin side down. 

 » Add salt, pepper, crushed red pepper, and 
rosemary. 

 » Cover and lower heat to medium. When 
skin side browns, turn over & brown other 
side. Cover while browning. 

 » Turn over to skin side & add anchovy paste. 
Keep loosening the brown bits by scraping 
pan and incorporating anchovy paste. The 
more brown bits the better. 

 » Add wine & vinegar to deglaze the pan. 
 » Turn to high and cook it all the way down. 
 » The dish should consist of a rich brown gra-

vy and chicken pieces. Gravy might sepa-
rate into butter & brown sauce, but should 
not be vinegary and wine should be cooked 
out. 

 » Serve with nice French bread and “dunka 
dunka” the bread into the sauce.

 » Heat oven to 350 degrees.

 » Shred chicken into pieces.

 » Roll sour crème, beans, some cheese, and chic-
ken in tortillas.

 » Line up tortillas in a 9x9 glass pan.

 » Pour sauce on top of tortillas.

 » Sprinkle cheese on top of tortillas.

 » Bake in oven for 20 minutes or until cheese 
starts bubbling.

Janie Sellers 20 minutes 350°F

Alexandria Lagos

GRANDMA LOUIE’S 
NORTHERN CHICKEN 
CACCIATORE

6 cloves garlic (the more the better)

1/4 lb butter

1 whole chicken (cut)

Salt/pepper

Crushed red pepper (a few pinches to 
taste)

1 tbsp rosemary (crushed, fresh is best)

2/3 cup red wine vinegar

2/3 cup dry red wine

1 1/2 tsp anchovies paste

Ingredients:

CHICKEN ENCHILADAS 
VERDES

1/2 rotisserie chicken

10-20 corn tortillas

1 bag shredded cheese (any)

Sour crème

1 can enchilada verde (green) 
sauce

1 avocado

1 can black beans (optional)

Ingredients:
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Desserts

You are

FLAN-TASTIC!
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These are the peanut butter chocolate chip cookies that my mom 
always used to make growing up. She always made a double batch and 
we always would sneak into the fridge and eat some dough while the 
first batch was cooking! I try and make them at home now, but they’re 

never as good as when Mom makes them.

 » Preheat oven to 375 degrees. 

 » Mix flour and baking soda. 

 » Beat peanut butter, margarine, sugars, 
and vanilla with an electric mixer. 

 » Beat in eggs with mixer on low; gra-
dually beat in flour mixture just until 
blended. 

 » Stir in chocolate chips. 

 » Drop rounded tablespoons 2 inches 
apart on ungreased cookie sheets. 

 » Bake 8-10 minutes. 

 » Let sit 1 min (if you can wait!).

PEANUT BUTTER CHOCOLATE CHIP COOKIES

2 cups flour

1 tsp baking soda

1 cup peanut butter

3/4 cup margarine

3/4 cup sugar

3/4 cup brown sugar

1 tsp vanilla

2 eggs

12 oz. semi-sweet chocolate chips

Ingredients:

Kristin Kohler 8-10 minutes 375°F
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AEBLESKIVER/
EBELSKIVER

 » In a medium bowl, beat the egg whites with an electric mixer until stiff 
peaks form.

 » In a separate, large bowl, combine the flour, baking powder, salt, baking 
soda, and sugar. Stir well, then add the egg yolks, melted butter and 
buttermilk and mix just until combined.

 » Gently fold the beaten egg whites into the batter. Batter will be fairly 
thick.

 » Heat your aebleskiver pan over medium heat until hot. Brush each cup 
with a little melted butter using a pastry brush, then fill each cup with 
about 2 tablespoons of batter until almost full.
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Cody Ellis

2 eggs, whites and yolks sepa-
rated

2 cups all-purpose flour

1 tbs sugar

2 tsp baking powder

1/2 tsp baking soda

1/2 tsp salt

4 tbs butter, melted, plus extra 
for the pan

2 cups buttermilk

Ingredients:

Traditional Family (Style) Recipe 
that can be used as a breakfast 

dish or a dessert.

 » As soon as the aebleskivers begin to bubble around the edges, use a wood-
en skewer, chopstick, knitting needle, or fork to flip them over half way, let-
ting the batter slide around to fill in the bottom of the cup.

 » Continue cooking, turning the aebleskiver again to let the batter fill in the 
remainder of the sphere and continuing to turn until golden brown all the 
way around and cooked through.

 » Transfer to a serving plate and dust with powdered sugar, then serve with 
nutella, jam, honey, cinnamon/honey, or just syrup.
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My family loves chocolate cake! When I mo-
ved back from California, I was determined 
to find & make the best chocolate cake that 

I could. This is adapted from The Pioneer 
Woman & is my go-to quick bake chocolate 

cake. It’s quick, goes amazingly well with 
Blue Bell Homemade Vanilla, serves a lot! 

and is even better the next day ….and it’s a 
Texas classic. I now make this every Thanks-
giving & have even been asked to make this 
for the Groom’s Cake at a Texas wedding. 

Hope you enjoy!

 » For thinner cake, use an 18x13 inch sheet 
pan. Can also be a more traditional cake 
using a 9x11 inch. Do not need to grea-
se. Pre-heat oven to 350 degrees. 

 » In a medium mixing bowl, combine 
flour, sugar, and salt (later, you’ll add 
the cocoa mixture to this & do the final 
mix in this bowl). 

 » In a saucepan, melt butter (I use Plugra 
or any high fat percentage butter). Add 
Cocoa & stir together. For a dark choco-
late look, use Hershey’s Dark Chocolate 
Cocoa. 

 » Meanwhile, bring 1 cup water to a boil; 
add 1/4 teaspoon instant coffee to the 
water. Add the boiling water/coffee to 
the butter & cocoa. Allow mixture to 
boil for 30 seconds, then turn off heat. 
Pour this over the flour mixture, and stir 
lightly to cool. 

 » In a measuring cup, pour the buttermilk 
and add beaten eggs, baking soda, and 
vanilla. Stir buttermilk mixture into bu-
tter/chocolate mixture. Pour into sheet 
cake pan and bake at 350-degrees for 
20 minutes.

 » While cake is baking, make the icing: 

 » Chop pecans finely, add about 1 Tbsp 
butter & a pinch of salt to the pecans 
& roast them for about 5 mins (watch 
them carefully; they’ll go from perfect 
to burnt within seconds). Set aside. 

 » Melt butter in a saucepan. Add cocoa, 
stir to combine, then turn off heat. Add 
the milk, vanilla, and powdered sugar. 
Stir together. Add the pecans, stir toge-
ther, and pour over warm cake.

TEXAS SHEET 
CAKE

CAKE: 

2 cups flour

2 cups sugar

1/4 tsp salt

4 tbs (heaping) cocoa

2 sticks butter

1 cup boiling water

1/2 cup buttermilk

2 whole beaten eggs

1 tsp baking soda

1 tsp vanilla

FOR ICING:

1/2 cup finely chopped pecans 

1-3/4 stick butter + 1 tbs 

Pinch of salt

4 tbs (heaping) cocoa

6 tbs milk

1 tsp vanilla

2- 1/2 cups powdered sugar (less or 
more depending on your sweetness 
preference) 

Notes: for dark chocolate icing, use Hershey’s Dark Co-
coa. I usually use dark chocolate for the cake & regular 
for the icing. The roasted & lightly salted pecans make 
alllll the difference. It’s a slightly annoying little step - but 
worth it. The coffee brings out the flavor of the chocolate 
in the cake; so yum. This is a pretty sweet cake which 
doesn’t need a super sweet icing - Start with 2 cups & 
then start tasting it … gradually add more powdered su-
gar depending on how sweet you would like it.

Ingredients:

Stacy Dollar 20 minutes 350°F
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Backstory: My parents immigrated to the United States 
from the Philippines in the early 1960s. My dad joined 

the U.S. Navy as a Seabee, then switched to a musician 
in the Navy Band. My mom left her home to serve and 

cook for wealthy families, going from one family to 
another, one embassy to the next, until she ended up 
serving a Marine General and his wife in Washington, 

D.C. where she and my dad met. 

My mom is still teaching me how to cook, but now she 
teaches my husband and daughters, too! My youngest 
daughter’s favorite to make is a dessert called Leche 

Flan. I especially love cutting up the flan in the summer 
and throwing it into another Filipino dessert called 
Halo-Halo! From my family to yours, here’s our very 

simple version of Leche Flan.

 » Set oven to 350° F.

 » Pour some granulated sugar into a flan 
mold. Start with 3 tablespoons or so. 
You can always add more depending on 
your taste for sugar. For the flan mold, 
I’ve used round aluminum cake pans and 
rectangular loaf pans. My mom uses one 
in a star shape. I tried using a Hello Kitty 
shape, but the pan had too many details 
so it didn’t work out too well. Simple is 
better.

 » Hold the sugar pan over the stove top on 
low heat. As the sugar liquefies, move it 
around to coat the pan evenly. Be vigi-
lant as you don’t want the sugar to go 
from caramelized to burnt. Also, use an 
oven mitt or something to protect your 
hands.

 » Once you have a nice coating of carame-
lized sugar, set it aside on a flat surface.

 » In a mixing bowl, beat the egg yolks. Do 
it slowly because you don’t want to crea-
te bubbles which will result in a less than 
smooth flan. Mom used a fork, I used a 
whisk. I won’t tell if you decide to use a 
stand mixer.

 » As you slowly beat the egg yolks, pour in 
the evaporated milk and condensed milk. 

 » Add the vanilla extract.  

 » If desired, you may strain out anything 
that didn’t dissolve. Personally, I throw it 
all in.

 » Pour the egg-milk-vanilla mixture into 
the flan mold with the caramelized sugar. 
Tap the pan to get rid of bubbles.

 » Place the flan mold in a water bath and 
put the whole thing in the oven. Cook for 
45-60 minutes. If you insert a toothpick 
and it comes out clean, it’s done.

 » Allow to cool completely, then refrigerate.

*When ready to serve, use a butter knife to cut around 
the edges of the pan, then place a plate over it. In one 
swift, ninja-like move, flip the whole thing over. The 
flan should slip out, and the caramelized sugar flow 
over it.

LECHE FLAN

8 egg yolks (use the egg whites to 
make a dessert that calls for me-
ringue! I like pavlovas!)

1 can of evaporated milk (12 oz)

1 can of condensed milk (14 oz)

1 tsp of vanilla extract

Granulated sugar (you’ll have to eye-
ball it—enough to coat a pan)

Ingredients:

Emily English 45-60 minutes 350°F
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GRANDMA ALLEN’S 
CHOCOLATE PIE

 » Melt chocolate and butter in top of 
double boiler. 

 » Mix flour, sugar and salt and stir into 
chocolate, mixing until well blended.

 » Add 1 cup of the hot milk and stir until 
smooth. 

 » Add remaining milk and continue to 
cook, stirring frequently until mixture 
is smooth and thickened, about 15 
minutes. 

 » Beat egg yolks well, stir in a little 
of the chocolate mixture, then pour 
back into hot mixture and cook for 2 
minutes, stirring constantly. 

 » Remove from heat and stir in vanilla. 
Pour into cooled pie shell and let cool.

 » Beat egg whites until stiff, then slow-
ly beat in the 1/3 cup of sugar until 
very thick and smooth. 

 » Pile lightly and quickly over pie filling. 
 » Bake at 350 degrees for 12-15 min-

utes.

Jeff Dollar 12-15 minutes 350°F

2 squares unsweetened 
chocolate (2oz)

2 tbs butter

1/3 cup flour

1 cup sugar

1/4 tsp salt

2 1/2 cups milk, scalded

3 eggs, separated

3/4 tsp vanilla

Baked pie shell

1/3 cup sugar (for meringue)

Ingredients:
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 » Melt butter in pan.  
 » Pour in sugar and add water.  
 » Stir and turn up heat to medium/high.  Stir 

every few minutes.  
 » Just before it boils remove from heat and 

add chocolate chips and vanilla.  
 » Stir and pour into mixing bowl.  
 » In separate bowl combine flour, salt, and 

baking soda.  
 » Grease and flour a 9”X13” pan.  
 » Add eggs to chocolate mixture, beating in 

one at a time.  
 » Then add flour mixture and mix.  
 » Pour into 9”X13” pan and bake on 325 for 

40 minutes.  Then ENJOY!

 » Combine sugar, butter, and evaporated 
milk into pan and heat until boiling, sti-
rring constantly.

 » In mixing bowl, combine chocolate chips, 
chocolate bar, and marshmallow cream.

 » Pour melted sugar mixture into chocola-
te and mix together.

 » Pour into a pan and let it set.

This is a recipe passed down to me from 
my grandmother.  It has become my 

own family tradition and now my fami-
ly asks for brownies on their birthdays 

instead of birthday cake.

1 1/2 cup sugar                      

2 tsp vanilla extract

2/3 cup butter                       

4 eggs             

1/4 cup water                       

1 1/2 cup flour

12 oz chocolate chips        

1/2 tsp baking soda

1/2 tsp salt

Ingredients:

GRANNY 
SCRIVNER’S 

FUDGE
4 1/2 cups sugar

1 stick of butter, cut into chunks

12 oz evaporated milk

1 large bag of semi-sweet choco-
late chips

1 large chocolate bar, broken into 
pieces

7 oz jar of marshmallow cream

Ingredients:
Karen Williams

GRANDMA BUNNY’S
BROWNIES

Heather Smock 40 minutes 325°F
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BRIGADEIRO
BRAZILIAN TRUFFLE

My mother’s side of the 
family is Brazilian. I was so 
spoiled with many Brazil-
ian foods and desserts, but 
this simple recipe has al-
ways been my favorite.  My 
grandmother still makes it 
for me on holidays.

 » In a saucepan on medium-low heat, melt the butter and add the 
sweetened condensed milk. Add the Nesquik powder and stir 
continuously for 10-15 minutes, until the mixture begins to pull 
away from the edge of the pot; it should be very thick. It’s done 
when you run a spoon through the center and it takes a few sec-
onds to melt back into the center again. 

 » Spread the mixture onto a buttered plate and refrigerate for 2 
hours.

 » When set, butter your hands to prevent sticking, and pinch off a 
portion of the mixture. Roll it between our hands, until you have 
a ball about the size of a chocolate truffle. 

 » Repeat with the remainder of the mixture; you should have about 
12 balls.

 » Coat the brigadeiros in the chocolate sprinkles.

Nicole (Kopp) Wilson

2 tbs butter

14 oz can sweetened 
condensed milk

1/3 cup Nesquik chocolate 
powder

Chocolate sprinkles for 
decorating (optional)

Ingredients:
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MOHNSTRIEZEL
GERMAN POPPY SEED ROLL 

 » In a large bowl, mix the flour, yeast, sugar 
and grated lemon peel. Add the warm wa-
ter and 1/2 beaten egg and work into the 
flour until you form an elastic dough.

 » Remove from bowl and knead for several 
minutes by hand on a floured surface until 
it no longer sticks to the surface.

 » Cover and let rise for 1-2 hours until dou-
bled in size.

 » While the dough is rising, grind poppy 
seeds. In a small pot, heat milk and but-
ter until it comes to a boil, then stop heat 
and stir in the poppy seeds and sugar. Add 
some semolina flour or zwieback crumbs to 
help thicken the paste.

 » Stir in the almonds, raisin or currants, the 
other 1/2 of the egg and ground cinnamon 
into the paste.

 » After the dough has risen, preheat oven to 
350°F/180°C. Roll out the dough into rect-
angular shape about 1 cm or so thick.

 » Leaving some empty space along the edg-
es, spread out the poppy seed paste in a 
thick layer across the dough.

 » Roll the dough into a cylinder and place on 
the backing sheet, seam-side down. Bake 
for 45-60 minutes, or until golden brown.

 » Remove from oven and while still warm, 
brush with a good amount of melted butter, 
then dust with confectioner’s sugar. Once 
cooled a bit, sprinkle a bit more confection-
er’s sugar for a nice dusted look

 » Slice, serve and devour!

Bradley Wood 180 minutes 350°F

- DOUGH - 

1 3/4 cup flour 

1 tsp active dry yeast 

1/4 cup sugar 

1/4-1/3 cup warm water 

1/2 egg, at room temp 

1-2 tsp grated lemon peel (op-
tional) 

Pinch salt 

- FILLING - 

1/2 cup hot milk 

1 cup poppy seeds 

1 tbs butter 

1/2 cup sugar 

1 tbs semolina flour or Zwieback 
breadcrumbs 

1/4 cup chopped almonds 

1/4 cup raisins or currents, 
packed 

1/2 egg - leftover from dough 

1/4 tsp ground cinnamon 

- TOPPING - 

Confectioner’s sugar 

1 dollop melted butter 

Ingredients: 4 servings
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 » Preheat Oven to 375 degrees.  Oil a 9 x 13 in baking pan lightly. 

 » Blend pioneer baking mix and 1 cup of milk, mix thoroughly.

 » Turn dough onto a surface sprinkled with additional mix.  
Knead 10 times. Roll dough into a 12x14 in rectangle, 1/4 in 
thick.

 » Brush dough with 2 tbsp. melted butter.  Combine sugar and 
cinnamon sprinkle on top of butter.  Allow butter to absorb 
the sugar mixture.

 » Roll dough from long side and seal edges.

 » Cut in to 1 - inch slices and place in prepared pan.  Brush with 
1/4 cup melted butter.

 » Bake 25 to 35 minutes or until golden brown. Brush with re-
maining butter (optional).  Gram didn’t do this.  Not doing this 
allowed for a nice outer crust. 

 » Blend powdered sugar, 4 tsp milk, and 1/4 tsp of vanilla ex-
tract for flavoring.  Drizzle over warm rolls.

 » The secret ingredient...Lots of Love!

 » Enjoy!

GRAM’S CINNAMON ROLLS

Rolls
3 cups Pioneer baking mix
1 cup milk
1/2 cup butter
1/4 cup sugar
2 tsp cinnamon

Icing
1/4 cup powdered sugar
4 tsp milk
1/4 tsp vanilla extract

Ingredients:

Jacob McMindes 25-35 minutes 375°F

Gram would make these 
for us whenever we would 
ask for them...but only on 
Sunday.  She was an ama-
zing person, and hopefully 
one day I can make them 
for my grandchildren.  It 
wasn’t necessarily about 

the rolls (although they are 
amazing) It was about her 

getting all of us together as 
a family.  The best part, it 

didn’t matter how many we 
ate, or how full we were, in 
her heavy East Coast Maine 

accent she would always 
tell us “have some more!”  

Love you Gram
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I never had the chance to meet my 
great-grandmother, but her Norwegian 
heritage and stories have been passed 
down through generations. At just 16 

years old, she immigrated from Norway 
by herself with $5 in her pocket. She did 
not speak English and knew nothing of 

American customs. She quickly assi-
milated after marrying my great-gran-
dfather - a first generation American. 
Although she had to forget much of 

what she left behind in Norway, she still 
baked Norwegian desserts for her four 
children. At Christmas, she would make 
krumkake, a Norwegian waffle cookie. 

My grandmother would watch her bake 
krumkake and memorized the recipe 

since my great-grandmother never wro-
te anything down. She was then able to 
pass it down through five generations, 
and it has become a Christmas family 

tradition.

 » In large bowl, beat together eggs and 
sugar until light and fluffy.

 » Stir in remaining ingredients.

 » Preheat krumkake iron – low heat.

 » Pour about a tablespoon of batter on 
the iron (make sure not to add too 
much or the cookies will be soggy).

 » Close iron and flip.

 » Cook for about 30 seconds or until gol-
den brown.

 » Flip back iron and remove cookie.

 » Use the cone roller to shape the cookie 
into a cone.

 » Cool on wire rack.

 » You can fill the krumkake with fruit or 
custard – but they are great just by 
themselves.

NORWEGIAN
KRUMKAKE Kristyn Hernandez

Krumkake iron (you can get this 
on Amazon)

Cone roller (Amazon)

3 eggs

1/2 cup sugar

1/2 cup water

1/2 cup butter, melted and 
cooled

1/2 tsp vanilla

1 cup flour

Tools:

Ingredients:
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EXOTIC
MANGO CHEESECAKE

 » Use a 22 cm / 9” springform pan (or similar size). Turn the 
base UPSIDE DOWN (for ease of removal later).

 » Place a square sheet of baking paper on the base, then 
secure in springform pan with excess paper hanging out 
sides.

 » Grease sides with butter and line with paper.

BISCUIT BASE:
 » Blitz crackers into fine crumbs in a food processor.
 » Add butter and sugar, blitz until combined. Pour into pre-

pared cake pan. Press down firmly - base only, not sides.

FILLING:
 » Put water in a heatproof bowl. Sprinkle gelatin over surface 

(don’t dump in center). Stir to partly dissolve. Set aside 5 
minutes - it turns gelatinous.

 » Microwave 15 seconds on high x 2, stirring in between. Stir 
until dissolved (few tiny specks ok). Cool 5 minutes.

 » Place mango in food processor. Blitz until smooth.
 » Measure out 3/4 cup and reserve for mango jelly, set aside.
 » Add cream cheese, cream, sugar and gelatine mixture into 

food processor. Blitz for 30 seconds or so until smooth.
 » Pour into cake pan. Refrigerate 3+ hours until top is set.

MANGO JELLY:
 » Pour water into bowl, sprinkle over gelatin. Leave 5+ min. 

Microwave on high 2 x 10 sec, stir well until granules dis-
solved. Set aside 5 minutes to cool.

 » Place reserved mango puree and lemon in a bowl. Pour 
over gelatin and whisk well.

 » Pour over cheesecake filling. Tilt cake around to spread.
 » Refrigerate 12 hours+.
 » Release pan sides, then use overhang paper to slide 

cheesecake onto serving plate. Then slide the paper out 
from under the cheesecake.

DECORATIONS:
 » Place cream, vanilla and sugar in a bowl. Whip until the 

cream is softy whipped.
 » Piled over the center of the cheesecake.
 » Top with more chopped mango and passionfruit pulp. 

Serve and relish in praises!

BMC Team

- BASE - 

5 oz graham crackers or other 
plain sweet biscuits

3.5 oz unsalted butter, melted

2 tbsp sugar

- MANGO - 

1.4 lb mangoes, no skin (about 2 
large mangoes)

- FILLING - 

4 1/2 tsp gelatin powder

1/2 cup cold water

1 lb cream cheese, softened (2 
blocks)

2/3 cup caster sugar (superfine 
white sugar)

10 oz whipping cream

- MANGO JELLY - 

3/4 tsp gelatin powder

1/4 cup cold water

1 tbsp lemon juice

- TOPPINGS (OPTIONAL) - 

10 oz whipping cream

1 tbsp white sugar

1 tsp vanilla extract

1 large mango, cut into cubes

2 passionfruit

Ingredients: 
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Michelle Caruso 15-18 minutes 325°F

ITALIAN
PIGNOLI COOKIE

 » Preheat oven to 325 degrees F. Line 2 cookie sheets with parch-
ment paper and spray LIGHTLY with non-stick cooking spray 
(wipe off any excess cooking spray with a paper towel). 

 » In a food processor, mix almond paste and granulated sugar until 
well combined and  smooth. (Note, Solo brand almond paste cans 
are easily divided into 4 -- use one entire can PLUS 2 quadrants of 
almond paste from the 2nd can to make a single batch; use 3 cans 
if making a double batch). 

 » Add confectioners’ sugar and 2 egg whites to the food proces-
sor; process until smooth. Remove from food processor, transfer 
to plastic resealable container and place in the refrigerator for 3 
hours or up to overnight; or place in the freezer for 45 minutes to 
chill.  Return the dough to the refrigerator or freezer in between 
batches to keep it cool and from getting too sticky.

 » Whisk the remaining 2 egg whites by hand in a small bowl until 
foamy.  Place pine nuts on a separate shallow plate or small bowl.  
Use a small cookie dough scoop to make 1 inch balls.  The dough 
will be very sticky, but chilling it will make it easier to work with.  
Coat dough balls quickly in egg whites, shaking off excess, then 
roll 1/2 way in pine nuts, pressing lightly to stick (bottoms of cook-
ies will not have nuts). Arrange on cookie sheets with pine nuts 
facing up, and flatten slightly to form a 1-1/2 inch round.

 » Bake 15 to 18 minutes in the preheated oven until lightly browned. 
Let stand on the cookie sheet for 1 minute.  Transfer cookies with 
a spatula to wire racks to cool. Be careful when taking cookies off 
of the cookie sheet -- they tend to stick and you might lose the 
middle of the cookies.

 » Sprinkle lightly with confectioners’ sugar after fully cooled

Ingredients:

12 ounces almond paste (NOT 
marzipan or almond pie filling)

1/2 cup regular white granulated 
sugar 

1 cup confectioners’ (powder) 
sugar 

4 egg whites 

1 1/2 cups pine nuts (also called 
pignoli nuts) 

Ingredients:

52



 » Mix together flour, salt, baking soda, cloves, 
cinnamon, and ginger.

 » In a separate bowl, cream shortening, add su-
gar, add egg, add molasses. 

 » Blend in flour mix. 

 » Chill one hour. Make into balls, roll in sugar. 

 » Bake at 375* for 10 minutes.

Alex MacKenzie 10 minutes 375°F

This recipe was passed down to my grandmo-
ther from her mother and it is a family favori-
te.  I remember eating this during holidays as 
a child and I’ve been making it for my family 
ever since!  Many loaves have been sent to 

my husband during his military deployments!  
Enjoy!!!

 » Mix first four ingredients together.  

 » In separate bowl, mix together all dry ingredients.  

 » Add dry ingredients to wet mixture, mix well.  

 » Gradually add water until smooth.  

 » Fold in walnuts/pecans.  

 » Grease loaf pans .  

 » Fill two loaf pans or 6-8 mini loaf pans 2/3 full.  

 » Bake at 350 45 min for mini loaf pans, 60 min for 
loaf pans.  

 » Poke with toothpick; if it comes out clean, loaves are 
done.

Dawna Smith 45 minutes 350°F

GRANDMA’S
PUMPKIN BREAD

2 cups pure pumpkin

3 cups sugar

1 cup oil

4 eggs

3 1/2 cups flour

2 tsp baking soda

1/2 tsp salt

1 tsp nutmeg

1 tsp cinnamon

2/3 cup water

1 cup walnuts or pecans

Ingredients:

MOLASSES CRINKLES
2 cups flour

1/4 tsp salt

2 tsp baking soda

1 tsp ground cloves

1 tsp cinnamon

1 tsp ginger

3/4 cup shortening

1 cup sugar

1 egg

1/4 cup molasses

Ingredients:
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Another year rolls by and as the fall/
winter holidays creep into view, we are 
reminded of the times we baked Rus-
sian Rock Cookies with our grandma. 
Disassembled brown paper bags were 
layered across the dining room table 

(the cooling area) and the scent of Rus-
sian Rock Cookies whirled through the 
air. We fondly remember hand mixing 
the sticky concoction of ingredients, 
dropping teaspoon sized mounds of 

dough onto the cookie sheet, and wai-
ting to “taste test” the finished treat. 
Our grandma spread much joy with 

these cookies and etched lasting memo-
ries using a single scent.  In her memory, 
we are sharing this recipe so others can 
create their own everlasting memories 

with just a scent!

 » Mix by hand the following ingredients 
- Mix butter and brown sugar. 

 » Then add eggs one at a time. 

 » Sift in baking soda and flour. 

 » Fold in raisins and nuts then add cho-
colate chips last.

 » Drop from teaspoon onto ungreased 
cookie sheet.

 » Bake for 10 - 12 minutes at 375 de-
grees (preheated oven).

 » Yields approximately 3+ dozen coo-
kies

Alexis Candia-Meza
& Stephanie Kunyz

10-12 minutes 375°F

RUSSIAN ROCK 
COOKIES

1 lb butter

1 lb dark brown sugar

6 eggs

1 tbsp baking soda

2 large packages of chocolate 
chips (milk or dark)

1 large box of raisins (dark)

3 cups of chopped walnuts

6 cups of flour

Ingredients:

54



Bibingka is a Filipino dish that is usually made in our house during holidays or 
family celebrations...like during our recent Annual Family Reunion/Golf Tour-
nament known as the “Rice Bowl” which was hosted this year at our house 
in Colorado Springs.  Years ago my wife was able to get this recipe from my 
Auntie Pacita who always made the best bibingka (she is pictured 4th from 

the left on the couch)!  Note:  The best pieces to eat are the pieces of bibingka 
on the corners of the pan for the crunchy edges!!!!

 » Pre-heat oven 350 degrees. 

 » Melt bar of margarine in the baking pan. 

 » Cut macapuno strings into small pieces.

 » Mix all of the ingredients into a bowl.

 » Pour the bowl (batter) into the pan of 
melted margarine.

 » Bake for 1 hour at 350 degrees.

 » After baking, drain excess oil out of the 
pan.

 » Let set, cut into squares, and enjoy!

BIBINGKA
(PRONOUNCED BIH-BING-KA)

Ingredients:

Darrell Cabanting 60 minutes 350°F

3 eggs

1 box Mochico (rice flour)

1 bar margarine

3/4 cup sugar

14oz can of carnation milk

1 can of coconut milk

1 bottle of macapuno strings (long string 
cuts of coconut sold in most Asian Gro-
cery stores or in Asian Grocery Aisle)

1 tsp vanilla

1 tsp baking powder
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A cookbook that is a woven tapestry of 
diverse cultures and that celebrates the 
unique fabric of our global ‘ohana


