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For the first time ever Magenta
introduces Our #RaeDunnRecipes
cookbook. A cookbook inspired by
you!

Everyday we are so excited to see
how our products are incorporated
into your everyday lifestyle. Over
the Summer we compiled each and
every recipe incorporating Rae
Dunn pieces and hand picked our
favorites to provide you with a Rae
Dunn inspired cookbook.

May this cookbook create loving
memories, tasty treats, and bring the Rae
Dunn community closer together. This
cookbook is filled with everyday recipes,
delicious desserts, fun cocktails and
more. Thank you to all who contributed,
now let's eat!

SENTIMENT



ABOUT
THE COLLECTION

Rae Dunn's newest collection is
the epitome of sentimental
moments, and simplistic home
dining. This exclusive collection
of stoneware entertaining
dishes feature a nostalgic quote
or word in Rae’s own
handwriting pressed into a
transparent, creamy glaze.
When displayed together, the
plates form a poem of sorts.

Sentiment is a dinnerware
collection meant for everyday
use and formal gatherings.

Dine casually or make a lasting
impression on guests during the
holidays. Set the table with a
dinnerware collection that
captures meaningful memories.

For those who love color,
consider pairing these pieces
with vibrant food choices. Keep
the focus on your plate setting
by layering the table with
simple linens— and cloth
napkins in neutral tones to
ensure all eyes stay on the
dishware.

To convey a coastal look, set
the table with muted cool
tones instead. Enhance the
aesthetic of the Sentiment
dinnerware set with fresh
picked flowers or dried wheat
furnishing for a farmhouse look
and feel. Whatever your style
may be, this dinnerware set is a
versatile dining accessory.




THE
PROCESS
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"I have always had a penchant for words and
handwriting. So much today is
communicated digitally

that actual handwriting is sl
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becoming a lost art. It only makes me want to
communicate and create by hand that much more.

This tactile collection was inspired by my love of

p an old

nature and a si time. | ted to

world charm and nostalgia that are basic to each of
us and connect us to our roots. Like a poetic
handwritten ink-stained letter you might have found
in your grandmother's attic."

— Rae Dun



INTERVIEW:

RAE DUNN

How does food bring your loved ones
together?

"l grew up in a restaurant so for me, meals
were always a time where nourishment and
relationships came together. Our family had
dinner together every single night and I've
carried on this tradition as an adult. Sitting
around a table with people | love, talking,
laughing, and savoring a delicious meal is
when | feel the most nourished,

both emotionally and physically."

How will you use the Sentiment collection
in your home? Tapas? Brunch?

"My Sentiment collection is based on the
earth, nature, and being outside. | plan on
using these dishes for small meals, tapas,
and simple snacks in the backyard - or
sitting on the front stoop as | watch the
world go by."

What is your ultimate favorite food?

"l have too many favorite foods to even
begin thinking about, but | can truly say that
I've never met a food that | didn't like!"

Have you been cooking a lot during SIP if
so, what recipes have you tried?

"Yes, we have been cooking ALL of our
meals at home. Since | haven't been going
to the market as often, it's been a fun
challenge to figure out what to make with
whatever is left in the fridge and pantry
without leaving the house. It's a great way to
push my creativity in the kitchen and | have
been pleasantly surprised

on numerous occasions."

Have you been cooking a lot during SIP if
so, what recipes have you tried?

"Yes, we have been cooking ALL of our
meals at home. Since | haven't been going
to the market as often, it's been a fun
challenge to figure out what to make with
whatever is left in the fridge and pantry
without leaving the house. It's a great way to
push my creativity in the kitchen and | have
been pleasantly surprised

on numerous occasions."

What meaning do you want Sentiment to
bring to everyone's personal tables?

"' hope that my Sentiment collection will
bring a sense of togetherness,
thoughtfulness, and comfort to people,
especially during these very trying times. |
want these pieces to evoke a feeling, a
thought, or a conversation as they are being
used."

Will you be trying any #RaeDunnRecipes?

"ABSOLUTELY. | am always game for trying
out a new recipe. YUM!"

What does each Sentiment quote mean
to you?

"l am deeply influenced by nature, wildlife,
flora and fauna. | feel the most grounded
and creative when | am out in nature or
tending to my garden. These random quotes
are snippets of my ongoing dialogue with
the natural world around me."
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Brown Sugar Fig Bubbly

@magenm—inc

@ 15 minutes

INCREDIENTS INSTRUCTIONS

10 to 12 ripe figs sliced and stems removed, 1.In the bottom of a large glass or jar, add the figs, the brown

}’)]us a fb\\7 extra fbr gal‘nis]] Sug:n” ﬂnd Ehc 1Cm0n iuiCC.
2 tablespoons brown sugar 2.Use a cocktail muddler to mash and muddle the mixture for

. . a {:llll S minu[CS or so, Lll]til tl’l(‘ figs l’)rcﬂk d.()\VT] ﬂnd you 111{\7C
The juice of 1 lemon )

. a syrupy mix. You can remove and large pieces of the fig skin
1 750mL chilled bottle of Prosecco o
at this time too.
3.Add ice to the glass (crushed or cubed - your choice!) and
add in your fig mixture. You can do 2 to 3 tablespoons per
g]ass or just divide it Cvcnly.

4. Top each glass with Prosecco, add a sliced fig in there and

serve!







Classic Manhattan

@magenta-inc Photo By: @liz_marazzi

® 5 minutes

INCREDIENTS INSTRUCTIONS

2 ounces bourbon or rye 1.Add all the ingredients into a mixing glass with ice, and stir

1 ounce sweet vermouth until well-chilled.

2 dashes Angostura bitters 2.Strain into a chilled coupe.

3.Garnish and enjoy!

1 dash orange bitters
Garnish: brandied cherry or blood orange

slice
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Ice Lavender Vanilla Latte

@magenta-inc

@ 15 minutes

INGREDIENTS

Lavender Vanilla Syrup

1/2 cup sugar

1/2 cup water

2 teaspoons dried culinary lavender

2 sprigs fresh lavenderr vanilla bean split
in half

Y2 tcaspoon Vilni”él extract

Latte

6 ounces milk cow’s, almond, coconut, etc.

2 shots espresso
2 tablespoons lavender vanilla syrup

Fresh lavender sprig for garnish

L

INSTRUCTIONS

1.Place the sugar, water, lavender and vanilla bean in a
saucepan over medium-low heat. Whisk until the sugar
dissolves, bringing the mixture to a simmer. Cook for
minute.

2. Turn off the heat and set the saucepan aside. Let it cool
completely. Strain the mixture through a fine mesh sieve to
remove the lavender. Stir in the vanilla excract. Store in a
sealed container in the fridge! The syrup will make about %
cup.

3.Fi11 a largc glass with ice. Add the milk and syrup and stir

together well. Pour in the espresso shots and stir. Garnish

with a sprig of fresh lavender. Serve immediately!
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Raspberry Lemonade

@magenta—inc

@ 5 minutes

INGREDIENTS

1 cup sugari cup of water

% cup raspberries; pureed and pushed
through a fine mesh sieve; plus more whole
berries for garnish if desired

1 cup fresh lemon juice, about 8 lemons
4-6 cups cold water (this will vary
depending on your taste)

Sprigs OFT‘OSCITIZH‘_Y FOT garnish

INSTRUCTIONS

1.Make a simple syrup by combining the sugar with 1 cup of
water in a saucepan. Place over medium heat and heat until
the sugar in completely dissolved; swirl the pan occasionally.
Let cool.

Z.MCQSUTC 3/4 Cup Of-ll'i‘csh l"ﬂspbcrrics al]d PurCC [hCm in y()ur
blender or food processor.

3Pu\h thC raspl’)(‘rr}' purCC [hr()ug]’l a ﬁnc mCSh SiCVC jK§]
separate the seeds from the pulp.

4.0nce the simple syrup has cooled, combine the raspberry
puree, simple syrup and lemon juice in a large pitcher.

5.Add 4-6 cups of cold water. The amount of water you use

will depend on your taste, so add as little or as much as you

want to achieve your perfect sweet/tart balance.






Whipped Coffee (Dalgona Coffee)

@,cafeathome

Llnl'lH 4 servings ® 5 minutes

INCREDIENTS INSTRUCTIONS

3 Thsp Instant Coffee Powder 1.In a small bowl, mix instant coffee powder and sugar. Add 2
3 Thsp Granulated Sugar tbsp water and beat the coffee and sugar until it is light and
T . fluffy using a whisk. Add a few more drops of water while

2 Thsp water

0 beating the coffec if needed.
4 cupsmi 2.Fill a glass with ice cubes. Then pour in the milk. Top the
ice cubes

milk with whipped coffee.

3.Mix and serve chilled.







The Perfect Charcuterie Board

@magenta—inc

|
WH 8 - 10 servings @ 30 minutes

INCREDIENTS

variety of sliced cured meats and salumi
such as Sweet Sopressata,

proscuitto, pepperoni

A variety of soft and hard cheeses such as
Brie, Havarti, Gouda, etc.

Cured olives and colorful antipasti

A variety of crackers and bread sticks
Fig sprcad, a colorful variety of fresh and
dried fruit such as figs, pomegranate, and

dried apricots

Fresh herb sprigs such as mint or rosemary

INSTRUCTIONS

1. (;r:lb a 1argc pla[t(‘l‘ or t\VO, }“)u can use Cu[ting 1’)01{1"(15,
ceramic platters, slate cheese boards, marble slabs, etc.

2. Artfully arrange where you want your cheese selection,
bowls of olives, jams, and antipasti to go, then place varieties
of meat slices and rolled up meats around.

3.Scatter crackers and bread sticks to fill up space, then add
your fruit, and herbs to keep the colors balanced and

beautiful.







Vegetarian Tapas

@magenta—inc

|
ln"ﬂ 4 servings @ 30 minutes

INGREDIENTS

8 large flat mushrooms, stems removed
¥5 cup breadcrumbs

Y cup finely grated parmesan cheese

2 tablespoons finely chopped fresh flat-leaf

parsley

1 tablespoon thyme leaves

3 tablespoons olive oil

420g can no-added-salt chickpeas, drained,
rinsed

3 teaspoons smoked paprika

2 cups spinach, trimmed, leaves shredded
2 cups mixed baby salad greens

200g roasted red capsicums, thickly sliced
2 tablespoons balsamic dressing (made
with 2 parts balsamic vinegar to 1 part
olive oil)4

tablespoons baba ganoush

4 thick slices rye bread

INSTRUCTIONS

1.Preheat grill to high. Line a baking tray with tinfoil. Place
mushrooms stem-side down on prepared tray and spray with
oil. Grill for 8 minutes or until tender.

2. Meanwhile, in a small bowl combine bread-crumbs,
parmesan, parsley and thyme with half of the oil. Turn
mushrooms stem-side up and sprinkle with thyme mixture.
Grill for 2 minutes or until golden.

3.Heat remaining olive oil in a large non-stick frying pan set
over a high heat. Add chickpeas and paprika and cook for 2
minutes or until warmed through. Add spinach and cook,
stirring, for 2 minutes or until wilted. Transfer vegetable
mixture to a large serving bowl.

4.Place salad leaves and roasted capsicum in a large bowl. Add
dressing and toss to coat. Serve tapas with salad, baba

ganoush and rye bread







Air-fryer eggplant stack

@myhome.on.oldbrookfield

INGREDIENTS INSTRUCTIONS

11b eggplant (cut into 1/2" thick rounds) 1.Pre-heat the Air Fryer to 375 degrees

1 cup Panko or Ttalian breadcrumbs 2.Spray an Air Fryer baking sheet with cooking spray and set

aside.In a shallow medium size bowl, add panko or
1/4 cup grated parmesan cheese

1 clove garlic (crushed)

15 tsp Italian seasoning

1/2 tsp sale

1/4 tsp granulated garlic

1/4 tsp onion powder

1/4 tsp black pepper

2 large eggs

Fresh basil

Balsamic glaze-store bought
Fresh mozzarella, sliced

Cooking Spray

breadcrumbs |, grated parmesan cheese, garlic, Italian
seasoning, granulated garlic, onion powder, salt, pepper and
combine.In a shallow medium size bowl, whisk the two eggs
and a tablespoon of water until combined.

3.Using a fork, gently dip each eggplant round in the egg wash
and then place it into the breadcrumb mixture and coat each
side and edge, pressing firmly so the breaderumb mixture
sticks. Transfer to the baking sheet and repeat until all
eggplant rounds are coated.Spray the top of each eggplant
round with cooking spray.

4.Bake the eggplant until tender, about 10-12 minutes per side
(flip halfway through cooking and spray the second side with
cooking spray).

5. Transfer to a plate.Layer with slices of fresh mozzarella, basil

and balsamic glaze.







World’s Best Herb Dip

@shiplapanddaytimenaps

?H 6 servings @ 15 minutes

INCREDIENTS

Y cup packed fresh dill

Y cup packed fresh mine

Y cup packed fresh parsley

1/3 cup packed fresh basil

2 garlic cloves chopped

2 scallions, white and green parts, sliced

1 % tablespoons fresh squeezed lemon juice
Pinch of sea salt

Y, cup extra virgin olive oil

Y2 cup crumbled fera

Y2 cup p]ain Greek yogurt

INSTRUCTIONS

1.Place herbs, garlic, scallions, lemon juice, and salt into a food
processor and process until finely chopped.

2.While the food processor is going, slowly add in olive oil
until mixed well. Add feta and yogurt and blend until

smooth.

Tip: Dip tastes best after being chilled in the refrigeracor. It is
great paired with any fresh veggies or pita chips, but get creative.
It's amazing on hamburgers too! Dip can be stored for up to 3

days in cthe fridge.







Jalapeno poppers

@rdunngraydecor

l'ﬁjﬂ 12 servings @ 35 minutes

INCREDIENTS

6 jalapefios (larger ones are better for
holding more filling)

6 slices of bacon

8 ounces cream cheese softened

1/3 cup shredded cheddar cheese 12
toothpicks

INSTRUCTIONS

1.Remove jalapefio stems, cut in half lengthwise and remove
inside. Only leave seeds if you want extra heat! Tip - wear
gloves when cutting jalapefios and don’t touch your face and
eyes.

2.Cur each slice of bacon in half .

3.In a bowl mix cream cheese and shredded cheese. Optional:
add any seasonings of your choice (salt, seasoned salt, garlic
power, onion powder, pepper) to mixture.

4.Fill each jalapefio half with cream cheese mixture.

5.Wrap cach jalapefio half with half picce of bacon. Secure
bacon on jalapefio with toothpick

6.0ven - Bake at 400 for 25 minutes, until bacon is crispy.

Airfryer - 370 for 6-8 minutes.
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Rae Dunn's Fish en Papillote

@raedunn v/

U
lﬁﬂ 2 servings @ 15 minutes

INGREDIENTS

8 ounces boneless fish fillet per serving
Y» teaspoon kosher salt
Y Teaspoon freshly ground black
pepper
1 tablespoon freshly squeezed lemon
juice
1 tablespoon extra virgin olive oil
2-3 sprigs of fresh thyme
3 or 4 large green olives with pits (I love

castelvetrano)

INSTRUCTIONS

1.Preheat oven to 400 degrees.Place fish in the center of
parcl’lmcn[ papcr (13” Squarcd) al’ld Sprink]c Wlth thc Sﬂ.]t ﬂ.nd
pepper.

2.Drizzle the lemon juice and olive oil over the top of fish.Lay
sprigs of thyme on top of the fish.

3.Place the olives next to the long side of the fish.Lift the
parchment paper on 2 opposite sides to meet in the middle
above the fish.

4. Tightly fold down 1/2” at a time until it almost reaches the
fish (leaving a little room for steam).

5.Roll up and crimp the ends to seal. Make sure the paper is
sealed snugly so steam won’t escape during cooking.

6.Place the packages on a sheet pan and cook for 12-15

minutes.Serve hot in the parchment paper with vegetables,

potatoes or rice, etc.







Rae Dunn's Farro + Lentil Soup

@raedunn v

lﬁﬂ 6 servings @ 15 minutes

INGREDIENTS

2 tablespoons extra virgin olive oil
Pinches of kosher salt
2 large yellow onions (chopped)

1 cup sweet potato (peeled and diced)

1 tablespoon + 2 teaspoons Indian curry
powder
2/3 cup whole farro (rinsed)
1 % cups green or black lentils (picked
over and rinsed)

8 cups vegetable brothr cup greek yogurt

grated zest and juice of 1 lemon

INSTRUCTIONS

1. Heat the oil in a large soup pot over medium-high heat. Stir
in the onions and sweet potato.

2. Add a big pinch of salt and sauté for about 1-2 minutes.

3. Add the curry powder and stir until the onions and potatoes
are fully coated, 1-2 minutes.Add the farro, lentils, broth and
bring to a boil.

4. Decrease the heat to a simmer, cover and cook for 50
minutes, or until the farro and lentils are cooked through.

5. Taste and season with more salt if needed.

6. While the soup is cooking, in a small bowl, stir together the
yogurt, lemon zest and juice, and about % teaspoon of salt.

7. Serve each bowl of soup topped with a dollop of the lemon

yogurt and a drizzle of olive oil.







Pasta with Summer Veggies

@myhome.on.oldbrookfield

INCREDIENTS INSTRUCTIONS

1 small onion, ﬂnely diced 1.Puta pot of water on to boil. In a 1argc skillet over medium-
1 pounds zucchini, sliced and then high heat, cook the onions in 3 tablespoons olive oil until

softened, 5 to 8 minutes. Reduce heart as necessary to keep
quartered

onions from browning. Add zucchini and broccoli, season
1/2 pound fresh broccoli . . .
generously with salc and pepper, and continue cooking,

Salt and pepper stirring occasionally until racher soft, about 10-15 minutes.
2 garlic cloves, minced or chopped Turn oft heat.
1 pound Ziti or other dry pasta 2. Salt the pasta water well and put in the Ppasta, stirring. Boil

. per package instructions but make sure to keep pasta al
8 ounces ricotta, about 1 cup

. dente. Drain pasta, reserving 1 cup of cooking water. Add
8 ounces fresh mozzarella diced . .
cooked pasta to veggies in skillet and turn heat to medium-

Pinch of crushed red pepper high. Add 1/2 cup cooking water, ricotta, diced mozzarella,
Zest of 1 lemon crushed red pepper and lemon zest, stirring to distribute.
2 ounces grated Parmesan, about 1 cup Cook for 1 minute more. Mixture should look creamy. Add a

T little more pasta water if necessary. Add half the graced
Extra virgin olive oil

cheese and quickly stir to incorporate. Serve immediately.







Steak Tacos

@casadelkuhl
LIH 6 servings @ 15 minutes

INGREDIENTS

1 tsp sale
1 tsp black pepper
1 tsp chili powder
1 tsp garlic powder
1 tsp ground cumin
1 tsp dried oregano
1 tsp paprika
1/3 cup white vinegar
2 Ibs flank steak cut into cubes
Juice of half a lime
1 pack of corn tortillas

Cilantro (chopped)

1 White onion (diced)

INSTRUCTIONS

1.Cut the steak into cubes and marinate with all the spices and
vinegar and lime juice overnight.

2.In a frying pan with some vegetable oil start cooking your
steak. Heat up some corn tortillas by microwave for 45
seconds.

3.Garnish your tacos with some cilantro and onions and

favorite hot sauce.




N

"you have to eat, so eat good."
@imnotcookingznite




Pan Seared Pork Chops

@imnotcookingznite

LIH 6 servings @ 15 minutes

INGREDIENTS

2 Center Cut Bone in Chops

1.5 Sprigs Fresh Rosemary

1 Medium Sweet Onion, Sliced

1 Garlic Bulbr stick bucter

1/2 tsp Sea Salt

1/2 tsp Black Pepper

1 thsp Garlic Powderr thsp Onion Powder

Rosemary Garlic Butter

Combine 1/2 stick butter (softened), 1/2
sprig of rosemary, finely chopped, and
lightly sauteed minced garlic. Mix until

well blended.

INSTRUCTIONS

1.Generously season chops with sea salt, black pepper, garlic
powder, and onion powder. Set chops on the counter for
approximately 20 minutes to allow it to reach room
temperature. This ensures chops cook evenly.

2.In a cast iron skillet on mcdium—high heat, melts 1/2 stick
butter. Add 4-5 cloves of garlic and 1 sprig of rosemary.
Cook for approximately 1 minute and add chops. Cook to an
internal temperature of 145°. Be sure to cook approximately 5
minutes on each side to obtain a nice, crisp crust.

3.Remove from heat and let rest. In the same skillet, add
sliced onions, remaining garlic cloves, garlic powder, onion
powder, and a pinch of sale of pepper (add more butter if’
needed). Sauté onions and garlic until translucent. Remove
from heat and top on chops or add as a side.

4. Top chops with rosemary garlic butter and serve.

5.For the rosemary garlic bucter combine 1/2 stick butter

(softened), 1/2 sprig of rosemary, finely chopped, and lightly

sautéed minced garlic.

6.Mix until well blended.







Crock Pot Chili

@casadelkuhl

lﬁJH 6 servings @ 15 minutes

INCREDIENTS

1 can kidney beans *washed+drained

1 can white kidney beans *washed+drained
1 can black beans *washed+drained

1 can unsalted diced tomatoes

1 can fire roasted diced tomatoes

1 diced yellow onion

1 diced green peppert diced red pepper
2 Ibs lean ground beef

Salt and pepper to taste

Garlic powder to taste

2 thsp chili powder

2 +1/2 tsp ground cumin

2 tsp paprikar cup beef broth

INSTRUCTIONS

1.Cook ground beef with salt, pepper and garlic powder.
Adjust to your taste.

2.Dice your onion, red and green peppers.

3.In your crock pot add all ingredients and give it a quick mix.

Cook on high for 5 hrs or low for 8 hrs.







Honey Sriracha Crab Boil

@imnotcookingznite

INGREDIENTS

11b Steamed Crab Legs

4 Petite Red Potatoes

2 Small Ears Corn on the Cob

8oz Smoked Sausage

1 tsp Sea Salt

1 tsp Pepper

1 thsp Garlic Powderr thsp Onion Powder

Honey Sriracha Sauce
1 cup Sriracha

1 cup Honey

1 ths Minced Garlic

1 small Onion, minced

1 thsp Lemon Juicer Stick Butterr thsp

Garlic Powderr thsp Onion Powder

INSTRUCTIONS

In a saucepan, combine water (enough to completely cover corn
3.]1d potatOCS), s¢a Sﬂ.l[, Ijlack pCppCr, garlic pOWdCr, ﬂnd

onion powder. Bring to a boil. Add petite red potatoes and corn,
cook until tender. Boil smoked sausage in a separate saucepan
and cook until done. Cut into small 1-2 inch pieces. Combine
crab legs, sausage, corn, and portatoes in a large bowl and set

aside.

Honey Sriracha Sauce

Melt butter and honey in the microwave or stovetop, if desired. *
(For a 1lb crab leg boil, I normally used 1 stick of butter and a
half‘cup of‘honcy and sriracha). Lightly saute minced garlic and
onions and add to mixture along with the remaining ingredients;
lemon juice, garlic powder, and onion powder (season to taste).
Stir until well blended. Pour sauce over crab legs and lightly toss

until well coated. Serve while hot.







Homemade Pizza

@casadclkuhl

LH 9 servings @ 50 minutes

INCREDIENTS

2+1/2 cups of warm water

1 tsp sugar

2 tsp dry active yeast

7 cups all purpose flour

6 thsp extra virgin olive oil

1+1/2 tbsp of salt

INSTRUCTIONS

1.Bloom the yeast by sprinkling the sugar and yeast into the warm
water.

2.Let sit for 10 minsIn a large bowl, combine the flour and salt.
Make a well in the middle and add the olive oil and bloomed
yeast mixture. Using a wooden spoon mix until a shaggy dough
begins to form.

3.0nce the flour is mostly hydrated turn the dough onto a clean
work surface and knead for 1o-15mins. The dough should be soft,
smooth and bouncy. Form dough into a round ball.Grease a
clean large bowl with olive oil and place dough inside. Turning
to coat the dough with oil. Cover with plastic wrap. Let rise till
doubled in size. For best results let rise for 24 hrs.

4.0nce the dough has doubled in size. Take the pizza dough and
knead for a few minutes. Now cut into 4 equal portions. Form
into balls and let rest for 3omins. This is a good time to get your
desired pizza toppings ready.Preheat your oven to 500 F

5.Grease four 9 inch cake pans and begin shaping your pizza
dough. Now begin adding your desired sauce and pizza toppings.
Brush olive oil around the pizza crust.

6.Bake for 15-20 minutes or until cheese and crust is golden brown.

Let cool for 10 minutes to let toppings settle before cutting

slices.




Just 10-15 minutes of prep fo s slow cooker main dish. It’s

the most delicious bficcue beef you'll ever eat.

@thesupermomlife




Easy Slow Cooker Bbq Beef

@thcsupcrmom]ife

|
LEH 6 - 8 servings @ 8 hours + 15 minutes

INGREDIENTS INSTRUCTIONS

3—4 Ibs of brisket (or any cut of beef) 1. Mix together all of the rub spices and rub all over the beef.
olive oil (for browning) 2.Heat olive oil in a pan on medium high heat and brown
meat, approximately 1-2 minutes on each side.

Rub 3. Mix all BBQ sauce ingredients in the slow cooker until

1 thsp brown sugar combined.

1 tsp onion powder 4. Move beef into slow cooker and cover with sauce.

1 tSp kOShCl‘ Sa]t S Cover :l]"ld C()Ok on 10W f()l' 8 }lOL‘I.I'S or on hlgh f()r 4 hours.

1/2 tsp ground black pepper 6. Using two forks, shred the beef in the slow cooker and make

. sure the sauce is covering cach piece.
2 tsp paprika

. 7. Cover and heat on low for an additional 15-20 minutes.
1/2 tsp cumin

8. Switch to warm and uncover. The sauce will thicken as it

sits. Serve sauce on the side or put it in a jar and refrigerate
BBQ Sauce
for later.
11/2 cups ketchup

1/2 Cllp 1")1"0W1’1 Sugar

4 garlic cloves, minced

1/2 cup apple cider vinegar
1 thsp Worcestershire sauce

2 tSp onion p()\\’d(‘f

2 tsp ground black pepper

1 tsp sale




family favorite and is the perfect Summer dish!

@thesupermomlife




Dijon Shrimp Scampi Over Fresh Asparagus

@thesupermomlife

1|
l'nJH 2 -4 servings @ 15 minutes

INGREDIENTS

11b Large Shrimp (pecled and deveined)
3 cloves Garlic (minced)

1 cup Buteers 1/3 cup Dijon Mustard

1/4 cup Fresh Lemon Juice

1/4 cup Fresh Parsley (chopped fine)
Salt + Pepper (to taste)

1 bunch Fresh Asparagus

3 thsp Water

INSTRUCTIONS

1. Melt 1/2 cup of butter with garlic in large pan.

2. Sauté shrimp over medium-high heat approximately 3-5
minutes (until they turn pink), flipping half way through.

3. Remove shrimp, set aside and lower heat to low.

4. Add Dijon mustard, remaining butter, lemon juice and 1/2
of the parsley. Add salt and pepper, to taste. Whisk together.

SA Ina SCpﬂratC }’)an, Zldd ﬂsparagus and ‘water. COVCI’ and COOk
for approx. 3-4 minutes. You want the asparagus to be crisp,
but cooked.

6. Meanwhile, if you find there are lumps in your Dijon sauce,
strain it and return sauce and shrimp to the pan. Add most
of the remaining parsley, leaving just enough for garnish.

7. Drain asparagus and plate, topping with shrimp.

8. Drizzle sauce on top, sprinklc with remaining pars]cy and

serve.







Chicken and Dumplings

@casadelkuhl

?H 6 -8 SCl'VngS ® 1 1'10111‘

INGREDIENTS

Soup Base Dumplings

3 large carrots, peeled and diced 2 cups all purpose flour

1 large white onion 1 cup of whole milk

3 stalks of celery, diced 1/4 cup of heavy cream

2 +1/2 Ibs boneless skinless chicken thighs, cut into 3 thsp of melted unsalted butter
cubes 1 thsp of baking powder

7 +1/2 cups of chicken stock 1 tsp saltr thsp of chopped parsley
1/3 cup of flour (to dust onto chicken) 1 thsp of chives

1/2 cup of heavy cream A pinch of black pepper

SZI][ :md pcppcn to taste
I tilblCSpOOﬂ Of‘POLlltTJV SC(/lSOl’liﬂg

1/4 cup of vegetable oil

INSTRUCTIONS

1. Add oil to a deep pot and pre-heat over medium to high heat.

2. (jUVCT yOur diCCd C]"liCkCn il]t() thC flour. Shak(‘ Of-‘: ﬂny €xcess fl()llr ﬂnd add lt to thC hot l)()t. (j()()k thC
chicken for about 3-4 mins or until golden brown. You may have to do this in a few batches to not over
Cl‘O\Nd }'Uur p()[A ()UCC 1{11 Chickcn l\ C()Okcd remove f}()111 tl’lC pO[ and. set asi({(’<

3. In the same pot add in your diced vegetables and season with salt and pepper. Cook for about 7-8 mins.Add
your chicken back into the pot and sprinkle in the poultry seasoning. Now add in the chicken stock and
bring to a boil. Add in the heavy cream mix and continue to boil, while you prepare the dumplings.

4. In a large bowl mix all dumpling ingredients together until fully combined.

S. Using a Slnﬂll iCC cream SCOO‘P‘ SCOO'P u}) Small bﬂlls Of‘thc dl.lm})ling dough and drop into to your Soup bﬂSC.

6. Let the dumplings cook for about 15mins, then allow to rest for 5 mins.






Original Orange Chicken By Panda Express

@sincerelysharxo

i)
WH 8 servings @ 30 minutes

INGREDIENTS

Chicken: Orange Sauce:

2 1b boneless, skinless chicken thighs I tab]cspoon oil

1 tablespoon salt Y teaspoon chili flake

1 teaspoon white pepper 1 tablespoon garlic, minced
1 cup cornstarch Y, teaspoon ginger, minced

3 cups flour Y4 cup sugar

1 eggl Y cup brown sugar

Y2 cups water Y4 cup orange juice

2 tablcsponns oil Vi cup white distilled vinegar
6 cups oil, for frying 2 tablespoons soy sauce

2 [‘Ab] CSPOOHS water

2 tablespoons cornstarch

INSTRUCTIONS

1.On a cutting board, cut chicken into 1x1-inch cubes and set aside.
2.In a medium mixing bowl, combine salt, white pepper, cornstarch, and flour. Whisk to combine.Add the
ng, water, an({ Oil untll lt r(’ﬂChCS [hc C()nsist(’l’lc}' L)fp‘dn(ﬂk(‘ 1’)ﬂt[Cr,
3.Add the chicken to the batter and refrigerate it for at least 30 minutes.
4.Heat oil in a wok or heavy bottom pan to 350°F.
5.Gently add the chicken and cook for 5-6 minutes until lightly golden brown.
6.Remove the chicken from the pan and transfer to a paper towel-lined plate.
7. SCt a 11(::1\7y bottomcd }70( over mcdium‘ hlgh h(‘ﬂt 111]d ﬂdd thC Oil.
8.0nce the oil begins to shimmer, add the red pepper flakes, ginger, and garlic, and cook for 30 seconds,
stirring const:mtl)n
9.Add the sugar and brown sugar, and stir to combine.
10.Add in the orange juice and allow the sugars to begin to dissolve in the liquid, stirring occasionally.Add in
the vinegar and soy sauce, and stir to combine.
11.Add the cornstarch and water together and whisk to combine. Add to the pan and stir. Continue to cook
the sauce until maplc syrup consistency is achieved. Add in the fried chicken and stir until comp]ctcly
coated in the sauce.

12. Top with sesame oil and enjoy!
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Fresh Sour Dough Bread

@magema‘inc

INCREDIENTS

Starter

Bread

2 CLlpS warm water ﬂ
4 cups tlour

2 Y teaspoons active dry yeast, 1 packet
R 2 teaspoons salt

3 % cups flour . o .
1 /4 CuPS waters tarter, stir 1‘)61’01”@ uSlng

2 tablespoons sugar

INSTRUCTIONS

1.In a glass bowl, add water and yeast. Mix the yeast into the water and let it sit for a couple minutes.

2.Add in the rest of the ingredients for the starter. Mix well until everything is fully incorporated. Wrap
thC 1)0W1 Wlth Cl(‘al‘ \Vrﬂ}), 1113king sure not to T:lgl'll‘.]}7 SCH] thC ]J()W'L LCt th(‘ scarter 1’)rca[hc a llttlc Hl’ld.
keep it in a dark place at room temperature. Stir every 12 hours until making the dough. The starter will
rise and shrink each day and you should see bubbles, letting you know that the yeast is being activated!

3.0n day 5, combine all ingrcdicnts into a bowl, and knead for 10 minutes on low ifusing a machine; if’
kneading by hand, knead for 20 minutes until dough is stretchy yet doesn’t stick to your hands.

4. While the dough is kneading, store your starter for future use. Your starter will last forever as long as
you maintain and care for it. It can stay in the fridgc and be fed once a week with a teaspoon of‘sugznx To
replenish your starter, simply add 1 cup of flour (125g) and % cup of water (1zoml), mix, and place it back
in the fridge. Leave it out overnight to get to room temperature before preparing the dough.

SA l)lﬂCC kncﬂdc({ d()ugl’l in[() a lzll‘gc f]()urcd })()Wl \Vith a [0\\7(:1 over [hC [0}), t11Cn Sprinklc f]()ur 311C1 1Ct lt
rise for 12 hours.

6.Place risen dough onto a floured board and knead for a few minutes. Place it into a floured proofing
baskc[ ora 11]C(1i11m 1)0W1, S'Pril’lkl(‘ f]()llr 311d IC[ lt riSC f()r 1111()t11Cr 4 11()urs.

7.Preheat oven to 480°F (250°C).

8.Flip the dough onto a parchment paper, and transfer the dough and paper into a large cast-iron dutch
()VCnASC()rC t]’lC [()‘p ()f‘tl’lC })rCﬂdAPIHCC thC lld on [()p 1111d ba]((‘ fi)r 3() minutCSA

9.Take the lid off and bake for another 15 minutes or until the crust is golden brown.Transfer onto a

cooling rack and let it rest for an hour. Knock the bottom of the bread to listen for a hollow knock.







Irish Soda Bread

@rdunngraydecor

INCREDIENTS

4 cups all-purpose flour, plus extra for
currants

4 tablespoons sugar

1 teaspoon baking soda

11/2 teaspoons kosher salt

4 tablespoons (1/2 stick) cold unsalted
butter, cut into 1/2-inch dicer

3/4 cups cold bucrermilk, shaken

1 extra-large egg, lightly beaten

1 teaspoon grated orange zest

1 cup dried currants - optional

INSTRUCTIONS

1.Preheat the oven to 375 degrees F. Line a sheet pan with
parchment paper

2.Combine the flour, sugar, baking soda, and salt in the bowl
of an electric mixer fitted with the paddle attachment. Add
the butter and mix on low speed until the bucter is mixed
into the flour.With a fork, lightly beat the buttermilk, egg,
and orange zest together in a measuring cup. With the mixer
on low speed, slowly add the buctermilk mixture to the flour
mixture.

3.Combine the currants with 1 tablespoon of flour and mix
into the dough. It will be very wet.

4.Dump the dough onto a well-floured board and knead it a
few times into a round loaf. Place the loaf on the prepared
sheet pan and lightly cut an X into the top of the bread with
a serrated knife. Bake for 45 to 55 minutes, or until a cake
tester comes out clean. When you tap the loaf; it will have a

hollow sound.

5.Cool on a baking rack. Serve warm or at room temperature







Delicious Banana Bread

@chippypaint_andgrace

i)
hJH 12 servings @ 1 hour 40 minutes

INCREDIENTS INSTRUCTIONS

3 ripe bananas, mashed
2 cggs 1.Combine the oil, eggs, sugar, milk, vanilla, and mashed

bananas.

1 % cups flour
2.Add the baking soda and flour.Combine well for 2-3

1,
1% cups sugar minutes.
1 ¥ cup vegetable oil 3.Pour into a greased loaf pan and bake in a preheated 325
Y cup milk degree F oven for 1 hour and 20 minutes.
1 teaspoon baking soda

1 teaspoon vanilla

Yi+ cup walnuts (optional)

\







Banana Bread

@casade]kuhl

ﬁ‘ﬂ 6 servings @ IS minutes

INCREDIENTS INSTRUCTIONS

2-3 bananas (brown and mashed) 1.Preheat your oven to 350 F

1/3 cup of melted unsalted butter 2.In a large bowl, mix all ingredients by hand until everything
1/ cup of white sugar is well incorporated.
3.Pour into a greased loaf pan (9x4x4)*optional* cut a banana

1 egg (whisked with a fork) in half length wise and add on top of the batter before

1 tsp vanilla extract baking
1 tsp baking soda 4.Bake for 50 mins-thr or until toothpick inserted comes out
C]Cal’L

1+1/2 cups of all purpose flour

Pinch of salt 5.Let cool and then serve.

6.Enjoy!




Homemade chocolate orange ice cream is an easy and delicious dessert that you can make in batches
and store in your freezer all summer long! Chocolate ice cream is already a popular favorite, but add
orange to the mix and this ice cream is sinfully delicious. All you need for this easy homemade ice

cream recipe are a few simple ingredients and an ice cream machine.

@fiteyfoodilicious




Homemade Chocolate Orange Ice Cream

@fittyfoodilicious

INGREDIENTS

1-1/3-cups granulated sugar
I-teaspoon cinnamon
1/3- cacao powder (Sub in cocoa powder if
you don't have cacao powder.
1-teaspoon Hima]ay:m sea salt
I—I/z—cups whole milk
1-cup heavy cream
I-quarter cup orange juice
1-teaspoon vanilla extract

1-tablespoon orange oil

medium setting or gently hand mix.

machine.

INSTRUCTIONS

Ifusing an ice cream machine, prep your ice cream machine
24-hours before making this recipe. Make sure to add the
freezer bowl from your ice cream machine to the freezer at-
least 4-hours before making chis recipe, or even better 24-
hours.

Add the sugar, cinnamon, cacao powder, and Himalayan sea
salt to a mixing bow! and combine.

Add the milk, heavy cream, orange juice, vanilla extract,
orange oil to the sugar mixture and combine.

Melt the dark chocolate chips in a glass bowl over steam
water or in a microwave until the chocolate is melted. Add

in the fresh orange zest and combine.

Add the melted chocolate to the prcparcd ice cream mixture and add cverything to a stand mixer and mix on the
Let the prepared ice cream mixture sit in the fridge for an hour to firm up before adding it to your ice cream

Turn the machine on, pour the ice cream mixture into the freezer bowl and mix until thickened, about 25-35

minutes. Since we froze the freezer bowl 24-hours prior, the ice cream should have a nice, thick consistency and

should be ready to eat.

Transfer to a bowl, add some more fresh orange zest, and enjoy! 9. The ice cream will keep in an airtight

container in the freezer for up to 6-months. Make ice cream ahead and enjoy this delicious dessert all summer

long!







Sticky Buns

@rdunngraydecor

lﬁjﬂ 6 servings ® 15 minutes

INCREDIENTS

1 loaf of frozen bread dough thawed (can
use roll dough if needed)

3/4 cup brown sugar

1/2 cup sugar

I teaspoon cinnamon

1 cup heavy whipping cream

INSTRUCTIONS

1.Evenly cover bottom of 9 x 13 pan with brown sugar Cut
dough into 12 equal parts, or use 12 rolls.

2.Mix together sugar and cinnamon in a bow!

3.Roll each dough piece into a log and coat with cinnamon
sugar mixture. Then tie each piece into a knot. Place tied
dough knots into a pan, 4 rows of 3. This can be done the
night before and placed in the refrigerator overnight.

4.Before baking place somewhere warm to rise, dough should
double in size Preheat oven to 350

5.Once dough has risen, pour heavy whipping cream evenly in
the bottom of the pan (not on top of the dough)

6.Cover with foil and bake for 25 minutes.

7.Check if dough is browning, continue baking if needed.

8.0nce they are lightly brown they are done. Allow to cool for

5 minutes before turning each roll over to coar in sauce.







Conchas (Mexican Sweet Bread)

@casadelkuhl

|
WH 12 servings @ 45 minutes

INGREDIENTS

Conchas Dough

3 tablespoons of warm water
2+1/2 tsp dry active yeast

1 cup melted unsalted butter
1 thsp vegetable oil

1/3 cup white sugar

5/4 CU.P CV:{POISECL{ ml“(

I [S'P Sﬂlt

2 t\p V:lni“:l extract

2 fSp ground cinnamon

2 large eggs (room temperature)s 4 cups all

purpose flour

1.In your kitchen aid mixer, with hook attachment, add your warm water, yeast and mix. Let sit for 10 mins to

bloom.When your yeast water mixture is activated. Add in the vcgctublc oil, melted butter, sugar, milk, sale,

cinnamon, vanilla and eggs.

2.Mix for about 30 seconds. Now add in your flour and mix on medium speed for about 5 mins until dough is
S()f‘t lll]d SmOOth.Rub a lﬂrgc 1’)0\\71 \Nlth Uil ﬂnd p]ﬂCC thc d()ugh in [h(‘ bo\vl ﬂl]d cover \\"ith a EU\VC] to 1Ct rise
for an hour or until its doubled in size.

3. 'I") n11lkC -y()ur C()ncha [()pping[n -Y()ur S[an({ mixer \Vit11 })ﬂd.d]c :i[[:ichmcn[, a(.{d. in y()ul‘ 1’)u[tcr, Sugﬂr, ﬂ()ul“

and vanilla extract. Mix until smooth, about 1 minute. Divide the sugar topping into 2 equal parts and add in

your desired food coloring.

4.Now to assemble the conchas. Once your dough has risen, divide the dough into 12 equal parts. If you have a
digital scale weigh at 100g/each. Roll into balls.
S.'I‘ch }/'Ollr Sugﬂr [()}’)}’)ing ﬂnd measure 1 tl’)s}) Of-it ﬂnd {-lﬂttcn \Vith -your hﬂ‘nds ﬂnd drﬂ‘PC over Cﬂch l)ﬂll.

Using a knife cut designs similar to a seashell on the sugar topping. Cover the dough to rise for 30 mins.

Streusel Topping;

1/2 cup of unsalted butter (room temp)
2/3 cup white sugar

1 cup all purpose flour

1 tsp vanilla extract

Food coloring gel of your choice

INSTRUCTIONS

6. Prchcat oven to 35() F B:lkC for 18-20mins. A“O\V o C()()l :md an()}' \Vi[l’l COH:CC or h()t Ch()COlﬂ.[CA






Lemon sweet rolls

@casadc]kuhl

|
anH 12 servings @ 1 hour

INGREDIENTS

For Dough For Filling

2+1/4 tsp active dry yeast 1/4 cup unsalted butter (room temp)
1 cup whole milk (warmed) 1 cup white sugar

1/2 cup white sugar 1/4 tsp salt

3 largc ngs (r()()m [Cm'p) 1 tbsp 0{: lCmOn zZest

I/Z cup (){"Lll"lSﬁl[Cd 1)th[C1' mc]tcd 211’1(1 C()()l(‘d

1 tsp vanilla extract For Cream Cheese Icing

1 thsp of lemon zest 1 thsp of lemon zests 1+1/2 cups powdered sugars
4+1/2 cups of all purpose flour 1/4 cup whole milke 1/4 cup unsalted butter (room
1 tsp salt temp)- 4 0z cream cheese (room temp)

INSTRUCTIONS

1.In your kitchen aid stand mixer with dough hook attachment, add in your yeast, warm milk and sugar. Let it
sit for 10 mins so it can activate.

2.Add in your eggs, burtcr, vanilla extract and lemon zest. Add in flour and salt and bcgin mixing until
everything is fully combined about 6-7mins.Shape dough into a ball and place into a large greased mixing
bowl to rise for zhrs.

3.Cover tightly with plastic wrap.Now make your filling. Zest a tablespoon of lemon and mix into the sugar
and salt. Set aside.Once d()ugh has risen. On a clean work surface dust a bit of flour and bcgin to roll your
dough into a rectangle shape (about 14x9 inches).

4.Now spread the soften butter all over the dough and sprinkle your sugar filling evenly. Begin to roll your
dough into a log. Cut into 8-10 equal parts using floss or a sharp knife. Place into a greased baking pan of’
your choice and let rise for 1-2hrs.Preheat oven to 350 F

5.Bake for 25-30 minsWhile lemon rolls are baking. Prepare your fi‘osting. Beat butter and cream cheese
together until light and fluffy. Add powdered sugar and slowly add milk and lemon zest until fully
incorporated.Once rolls come out of the oven. Spread icing over rolls. *optional zest some more lemon on

top of icing® and serve



"All of the delicious flavors of a smore comé together in this

incredibly delicious s'mores pudding pie. Homemade graham

cracker crust and chocolate pudding filling are copped with

toasted mini marshmallows."

@thesupermomlife




S'mores pudding pie

@thesupermomlife

1|
anH 10 servings @ 25 minutes

INCREDIENTS

Toasted Coconut Graham Cracker Pie
Crust

I I/Z Cups grah:im Crﬂ.cker Cl‘umbs

3/4 cup sweetened coconut, toasted

10 Tbsp unsalted butter, melted

Pie Filling
5.9 0z box of chocolate pudding mix

3 cups milk

Topping

2 cups mini marshmallows

Mini semi-sweet chocolate chips
(optional)

Graham cracker crumbs (optional)

INSTRUCTIONS

Crust

Preheat your oven to 325°. Spread the sweetened coconut on a
baking sheet and put in the oven for 5 minutes. Remove, stir and
return to the oven for another 5 minutes. Continue until coconut
is browned and toasted. Be careful not to burn it. Meanwhile,
place your graham crackers in a food processor and grind them
into crumbs. Move them to a medium bowl. When your coconut
is toasted, grind it up in the food processor and add it to the
bowl with your graham cracker crumbs. Melt your butter and
add it to the crumb mixcure. Stir until combined. Put your
mixture into a 9.5" pie plate. I find it’s easiest to start on the sides
and evenly press the mixture all around. Then you can press the
remaining mixture on the bottom of the pie dish, in an even

layer. Bake for 10 minutes.

While crust is cooling, whisk milk and pudding mix together for
2 full minutes. Let sit for 5 minutes. Pour pudding onto cooled
crust and spread evenly. Top with mini marshmallows (make sure
pudding is completely covered). Place under the broiler for 1
minute (no longer). Remove and sprinkle with mini chocolate

chips and graham cracker crumbs (if you desire). Cover and

refrigerate until you're ready to serve.




This casy, three step, five ingredient nutty Nutella fudge is

so creamy and smooth. It’s heaven in a bite!

@thesupermom]ife




Easy 5 Ingredient Nutty Nutella Fudge

@thesupermomlife

INCREDIENTS

Fudge

11.5 oz milk chocolate chips

1/2 cup Nutella 1

40z can sweetened condensed milk 1
tsp vanilla excract

1/2 cup finely chopped walnuts

Topping
2 thsp Nutella

1/4 cup finely chopped walnuts

INSTRUCTIONS

1.For thin fudge, use an 8x8 pan. For thicker fudge, use a loaf
pan. Line pan with parchment paper, leaving approximately
an inch on all sides. This will help you to pull the solid fudge
out when it’s complete.

2.Combine all fudge ingredients together in a saucepan. Over
low heat, stir consistently until smooth. Fold in 1/2 cup finely
chopped nuts until evenly distributed.

3.Pour fudge mixture into your pan, making sure it’s layered
and evenly distributed. It should be a thick consistency. Top
with remaining nuts and drizzle with Nutella.

4-Refrigerate for 4 hours. Remove and cut into squares. Store

in an air tight container.







Smoothie Bowls

@m z\gcntz\—inc

i)
h’ﬂ 4 servings @ 10 minutes

INGREDIENTS

Smoothie Bowl

4 heaping cup organic frozen mixed
berries

4 small ripe banana (sliced and frozen)
8-12 Thsp light coconut or almond

milk (plus more as needed)

4 scoop plain or vanilla protein powdcr of

choice* (optional)

Toppings
4 Thsp shredded unsweetened

coconut (desiccated)

4 Thsp chia seeds
4 Thsp hemp sceds

Granola (optionul)

Fruit (optional)

INSTRUCTIONS

1. Add frozen berries and banana to a blender and blend on
low until small bits remain - see photo.

ZAdd a ]Jlt Of-COCOnLlE or ﬂ]rnond Tni]k Zlnd pr()[(‘in })O\Vdcr
(optional), and blend on low again, scraping down sides as
nCCdCd, U.ntil [h(‘ mixtul‘(‘ rCaChCS a S()f‘t serve C(’nsistcncy

3.Scoop into 1-2 serving bowls (amount as original recipe is
written // adjust if altering batch size) and top with desired
toppings (optional). Some prefer chia seeds, hemp seeds, and
coconut, but strawberries, granola, and a nut or seed
butter would be great here, too!

4.Best when fresh, though leftovers keep in the freezer for 1-2

weeks. Let thaw before enjoying.







Macha Mochi Daifuku

@,cafeathome

INCREDIENTS

1 Cup glutCnOuS ]:iCC f]our

T Cu}’) Wﬂtcr,3 tbs Sugal‘

1 tsp Matcha powder

1 can Sweet Azuki bean paste (Easy to find

at your local Asian food store)

INSTRUCTIONS

1.Mix all ingredients in a bowl then microwave for 3 minutes,
take out and mix well with a wooden spoon, then put it back
in microwave for another 3 minutes.

2. Take out and mix well again. Be careful it’s really hot!

3.Cool off mixture for a little bit so you can touch and pour
mochi on to a clean surface with starch so it doesn’t stick.
Make sure to put lots of starch on your hands as well.

4.Divide mochi into 10 rounded shapes so that you can wrap 1

ths Azuki bean paste.

5.Pinch Mochi tight to close up.







Vanilla Wacky Cake

@casadelkuhl

INCREDIENTS

1+1/2 cups of all purpose flour
1 cup water

1 cup sugar

6 thsp vegetable oil

2 tsp vanilla extra

1 tsp baking soda

1 thsp white vinegar

1/2 tsp of salt

INSTRUCTIONS

PTChCQt oven at 35() F

Mix all your dry ingredients.
Add in all your wet ingredients and mix until fully combined.
Grease your cake pan and pour in your cake batter.

Bake for 25-30 mins. Let cool complctcly and then sprink]c

powdered sugar on top. *optional* Serve with fresh scrawberries






Mema's Yum Yums

@littlelakeshorehome

INGREDIENTS

1/2 cup butter
11/2 cups graham cracker crumbs
1407 can sweetened condensed milk
60z semi-sweet chocolate morsels

3502 flaked coconutr cup chopped nuts

INSTRUCTIONS

1. Preheat oven to 350F for 13x9 baking pan or 325F for glass
dish.

2. Melt the butter and pour over baking pan.

3. Sprinkle crumbs over butter.4. Pour condensed milk evenly
over crumbs.

4. Top with remaining ingredients and press down gently.

5. Bake 25 to 30 minutes or until slightly browned.

6. Cool thoroughly before cutting into small bites or indulgent

bars.

7. Store loosely covered in room temperature.




g

g
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"This cake recipe is my husband Marty’s originalll It's the best cake ever."

}

@_cafeathome
g




Dark Truffle Cheesecake

@,cafeathome

)
HH 10 servings ® 15 minutes

INCREDIENTS

Crust
Graham cracker crumbs enough to cover
the bottom of a 9" Springform pan

3 thsp of melted butter

Cheesecake

2 250g packages cream cheese

3 eggs1/2 cup sugar

8 oz dark bittersweet chocolate, melted
1/4 cup strong coffee, cold (decaf is ok)

I/Z cup sour cream

Glaze
207 dark bictersweet chocolate
1 thsp butter

1 thsp water

INSTRUCTIONS

1.Pour graham cracker crumbs enough to cover the bottom of
the pan. Mele 3 tbsp butter and mix evcnly into the crumbs

in the pan. Press with a spoon until flat. Put in the freezer.

IS}

.Use a spatula while mixing to ensure even blend and optimal
smoothness. Don't over mix after eggs are added to avoid
cracking when baked.Beat cream cheese on medium until
smooth.Add sugar and beat again until smooth.Add eggs,
one at a time, beating on low after each one. Don't over mix
this part. Add melted chocolate, mix on low until fully
blended.Pour coffee and stir by hand until fully blended.Add
sour cream and stir by hand again until smooth and no white
remains.Pour cake mixture into the pan and bake for about
40 minutes. Cake will appear very soft in the centre when
done, and will set further as it cools.Remove from oven, and
run a sharp knife around the edges to separate from pan. Let
cool 20 minutes, then rcfridgerate 6 hours before serving
May still be very soft. Cake will set further in the fridge, and
is amazing the next day, so use your preference here.

3.Combine chocolate, butter, and water in a small bowl.

Microwave 2 minutes on medium power, or until water

starts to boil. Chocolate will not yet be fully melted. With a

small spatula or spoon, mix until all chocolate is melted and

mixture is smooth and dark.Pour over top of cake and spread

until top is fully covered







CARROT CAKE

@_cafeathome

lﬁ'H 16 servings @ 1 hour 5 minutes

INGREDIENTS

Carrot Cake Cream Frosting

2 cups (250 grams) all-purpose flour 8 ounces (225 grams) cream cheese, at
2 teaspoons baking soda room temperature

1/2 teaspoon fine sea salt 11/4 cups (140 grams) powdered sugar
1 1/2 teaspoons ground cinnamon 1/3 cup (80 ml) heavy whipping cream
11/4 cups (295 ml) canola or other 1/2 cup (50 grams) coarsely chopped
vegetable oil pecans, for topping cake

1 cup (200 grams) granulated sugar

1 cup (200 grams) lightly packed brown
sugar

1 teaspoon vanilla extract

4 large eggs3 cups (300 grams) grated
peeled carrots (5 to 6 medium carrots)

1 cup (100 grams) coarsely chopped pecans

1/2 cup (65 grams) raisins




CARROT CAKE (Cont.)

@_Cafeathome

U
lﬂ'H 16 servings @ 1 hour 5 minutes

INSTRUCTIONS

1.Heat the oven to 350 degrees Fahrenheit (176C). Grease two 9-inch round cake pans and line the bottom
with parchment paper then grease the top of the paper. Or, grease and flour the bottom and sides of both
p:ms,ln a medium bowl, whisk flour, baking soda, salt, and the cinnamon until well blended.

2.In a separate bowl, whisk the oil, sugars, and vanilla. Whisk in eggs, one at a time, until combined.Switch
to a large rubber spatula. Scrape the sides and bottom of the bowl then add the dry ingredients in 3 parts,
gently stirring until they disappear and the batter is smooth. Stir in the carrots, nuts, and raisins.

3.Divide the batter between the prepared cake pans. Bake until the tops of the cake layers are springy when
touched and when a toothpick inserted into the center of the cake comes out clean, 35 t0 45 minutes.

4.Cool cakes in pans for 15 minutes then turn out onto cooling racks, peel off parchment paper and cool
completely. (If you find that a cake layer is stuck to the bottom of the pan, leave the cake pan upside down
and allow gravity to do its thing).

5.In a large bowl, beat cream cheese with a handheld mixer on medium speed until creamy, about 1
minute.Beat in the powdered sugar, a 1/4 cup at a time until ﬂuffy Pour in cream and beat on medium
speed for 1 minute. Chill covered until ready to frost cake.

6.When the cake layers are completely cool, frost the top of one cake layer, place the other cake layer on top.

Decoratively swirl the top of the cake with remaining frosting, leaving the sides unfrosted. Scatter nuts on

[0p4
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Strawberry Rhubarb Pie

@_cafeathome

INCREDIENTS

Filling

3 cups sliced rhubarb (1/2 inch pieces)
2 and 1/2 cups chopped strawberries
1/3 cup packed light brown sugar

1/3 cup granulated sugar

1/4 cup cornstarch

1/4 teaspoon salt

1 Tablespoon orange juice

1/2 teaspoon pure vanilla extract

2 Tablespoons unsalted butter, cut into
small pieces

1 large egg, lightly beaten with

1 Tablespoon (15ml) milk

optional: coarse sugar for garnish

Pie Crust

1/2 cups (315g) all-purpose flour (spoon & leveled)

1 teaspoon salt

6 Tablespoons (9og) unsalted butter, chilled and cubed
3/4 cup (148g) vegetable shortening, chilled

1/2 cup (1zoml) ice water




Strawberry Rhubarb Pie (Cont.)

@_cafcathomc

INSTRUCTIONS

Mix the flour and salt together in a large bowl. Add the butter and shortening.

Using a pastry cutter (the one I own) or two forks, cut the butter and shortcning into the mixture until it
resembles coarse meal (pea-sized bits with a few larger bits of fat is OK). A pastry cutter makes this step very
easy and quick

Measure 1/2 cup (1zoml) of water in a cup. Add ice. Stir it around. From that, measure 1/2 cup (r20ml) of water—
since the ice has melted a bit. Drizzle the cold water in, 1 'I‘ablespoon (Igml) at a time, and stir with a

rubber spatula or wooden spoon after every Tablespoon (15ml) added. Do not add any more water than you
need to. Stop adding water when the dough begins to form large clumps. I always use about 1/2 cup (12oml) of
water and a little more in dry winter months (up to 3/4 cup).

Transfer the pie dough to a floured work surface. The dough should come together easily and should not feel
ovcrly sticky. Using floured hands, fold the dough into itself until the flour is fully incorporated into the

fats. Form it into a ball. Divide dough in half. Flatten each half into 1-inch thick discs using your hands.me

each tightly in plastic wrap. Refrigerate for at least 2 hours (and up to 5 days).

Stir the rhubarb, strawberries, brown sugar, granulated sugar, cornstarch, salt, orange juice, and vanilla extract
together in a large bowl. Set filling aside as the oven preheats.

Preheat oven to 400°F (204"(:)

Roll out the chilled pie dough: On a floured work surface, roll out one of the discs of chilled dough (keep the
other one in the refrigerator).

Turn the dough about a quarter turn after every few rolls until you have a circle 12 inches in diameter. Carefully
place the dough into a 9x2 inch pie dish. Tuck it in with your fingers, making sure it is smooth. Spoon the filling
into the crust, 1c:1ving all of the excess 1iquid in the bowl (you don’t want chat in the fil]ing— discard it). Dot the
pieces of butter on top of the filling.

Arrange the lattice: Remove the other disc of chilled pie dough from the refrigerator. Roll the dough into a
circle that is 12 inches diameter. Using a pastry wheel, sharp knife, or pizza cutter, cut strips 1/2 — 1inch wide.

Carefully thread the strips over and under one another, pulling back strips as necessary to weave.

Press the edges of the strips into the bottom pie crust edges to seal. Use a small knife to trim off excess

dough. Crimp the edges with a fork, if desired. (Alternatively, you can simply cover the filling with the 12-inch pie
dough circle. Cut slits in the top to form steam vents. Trim and crimp the edges. Or a crumble or streusel topping
would be great.)

Lightly brush the top of the pie crust with the egg/milk mixture. Sprinkle the top with a little coarse sugar, if
desired.Place the pie onto a 13rgc baking sheet and bake for 20 minutes. Keeping the pie in the oven, turn the
temperature down to 350°F (177°C) and bake for an additional 25-30 minutes. After the first 20 minutes of bake
time, I place a pie crust shield on top of the pie to prevent the edges from browning too quickly.

Allow the pie to cool for 3 full hours at room temperature before serving. This time allows the filling to thicken

up. Cover leftovers tightly and store in the refrigerator for up to 5 days
y






Strawberry Shortcake

@rdunngraydccor

@ 20 minutes

INCREDIENTS

1 Ib of Strawberries rinsed
1/3 cup granulated sugar

1 Thsp lemon juice

INSTRUCTIONS

1. RCmOVC stems and ]:Ougl'lly Chol) Stl‘aWbCrriCSA Slnﬂ.l]cr
strawberries can be cut in 1/4

.2.In a medium saucepan, combine sliced strawberries, sugar and
lemon juice. Place over medium heat and bring to a boil, stirring
occasionally.

3. Reduce the heat and simmer 20 minutes or until sauce is
thickened, stirring occasionally. Remove from heat and cool to

room tcmpcraturc SELICC Wlll thickcn Llp some as it COOlS 211(,1

after refrigeration.







Crazy Cake

@sincerelysharxo
I . .
hj 12 SeergS ® 50 minutes

INGREDIENTS

11/2 cups all-purpose flour

1 cup granulated sugar

1/3 cup natural unsweetened cocoa powder
1 teaspoon baking soda

1/2 [CZISPOOH Sﬂlt

1 cup water

1/3 cup canola or vegetable oil

1 Tablespoon white vinegar

1 teaspoon vanilla extract

Icing:

11/2 cups powdered sugar

‘/4 Cup l1ﬂtural €Ocoa }’)()Wdcr
2 tablespoons water

2 teaspoons vanilla extract

Ys teaspoon salt

INSTRUCTIONS

1.Preheat the oven to 350F (175C) and lightly grease an 8x8
glass baking dish.

2.In a large bowl, whisk together flour, sugar, cocoa powder,
baking soda, and salt.

3.Make a well in che center of the bowl and add the water, oil,
vinegar, and vanilla extract.

4.Whisk or stir all ingredients together until che batter is
smooth.

5.Pour batter into the prepared baking dish and bake at 350F
(175C) for about 35 minutes or until a toothpick inserted in
the center comes out clean. Do not over-bake or the cake
will be dry.

6. Allow the cake to cool before frosting.

Icing:

To prepare the icing, whisk together sugar, cocoa powder, water,
vanilla extract, and salt until smooth. Icing should be a thick and
fudgy consistency, but should be spread-able. If it is too thick,
add additional water one teaspoon at a time until the proper

consistency is achieved.Once the cake has cooled, gently spread

the frosting evenly overtop. Enjoy!







Apple Pie

@jillian.c.wilson

|
h’lﬂ 8 servings @ 2 hours 50 minutes

INCREDIENTS INSTRUCTIONS

2 9-inch pie crusts (store-bought or from 1.Preheat oven to 375°F. Roll out your bottom pie crust into a

your favorite recipe) 9-inch pie plate.Stir together sugar, flour, cinnamon, and

salt. Add the apples, tossing them with your hands to ensure

1/2 cup sugar

every apple is coated with the dry mixture. Add the 1/4 cup

3 tbsp all-purpose flour . ) .
of maple syrup, tossing again to ensure even coating.

1/2 tsp ground cinnamon 2. Transfer the filling to the pic crust. Drizzle the heavy cream

1/4 tsp salt over the filling evenly.

6 cups thinly sliced and peeled apples of 3.Place your second pie crust on top of the filling, folding the

. edges under the edges of the bottom one. Crimp as desired,

your choice

' . and cut vent holes in the middle.
. ale s ¢ panca

1/4 cup pure maple syrup (not pancake 4.To prevent a burnt edge, wrap the edges of the pic in

syrup) aluminum foil. Bake in the preheated oven for 50 minutes.

1 thsp heavy cream Remove the foil, and continue baking 30-40 minutes until

2 thsp pure maple syrup (for topping) the filling is bubbling and the pastry is golden brown.

5.Immediately brush the pie with the remaining 2 Thsp. of
maple syrup, the let the pie sit and cool for another hour.

Serve warm with ice cream (vanilla and cookie dough work

best in my opinion).







Coconut Macaroons

@_cafeathome

lﬁJH 20 servings @ 35 minutes

INCREDIENTS

14 ounces sweetened shredded coconut
14 ounces sweetened condensed milk

1 teaspoon pure vanilla extract

2 extra-large egg whites, at room

temperaturel/4 teaspoon kosher sale

INSTRUCTIONS

1.Reheat the oven to 325 degrees F.

2.Combine the coconut, condensed milk, and vanilla in a large
bowl.

3.Whip the egg whites and salt on high speed in the bowl of an
electric mixer fitted with the whisk attachment until they
make medium-firm peaks.

4.Carefully fold the egg whites into the coconut mixture.

5.Drop the batter onto sheet pans lined with parchment paper
using cither a 1 3/4-inch diameter ice cream scoop, or 2
teaspoons.

6.Bake for 25 to 30 minutes, until golden brown. Cool and

serve.







Watermelon Rice Krispie Treats

@sincerelysharxo

lﬁﬂ 16 servings @ 35 minutes

INCREDIENTS INSTRUCTIONS

Watermelon Rind: . Melt 4 cups of mini marshmallows and butter in microwave
4 cups mini marshmallows at 20s intervals, stirring between each heating.

3 tablespoons of butter 2.Mix in green gel food coloring until desired color is reached.
Working quickly, fold in 4 cups of Rice Krispies.Press firmly
4 cups Rice Krispies around the edge of two greased 8” round pan. Set aside.

Green gel food coloring 3.Melt 5 cups of mini marshmallows and butter in the

microwave at 20s intervals, stirring between each heating.
Watermelon Center: 4.Mix in red gel food coloring until desired color is reached.

5 cups mini marshmallows Working quickly, fold in 5 cups of Rice Krispies.Press firmly
° around the edge of two greased 8” round pan.

T T s Ri Krispies . -
3 1 butters cups Rice Rrispies 5.Set aside for 15 min to set — in the fridge is even better!Run a

Mini chocolate chips butter knife around the edge of the pan, then turn out onto a
Popsicle sticks (optional) cucting board.

6.Cut into 8 equal pieces, then insert popsicle sticks. Press in

mini chocolate chips for “seeds.”




Thank you to everyone who contributed to this book.

Stay tuned FOI' future VidCO FCQKUTCS!

Watermelon Rice Krispies Treats |
Recipe courtesy of
kawaiisweetworld.com
Coconut Macaroons | Recipe Courtesy
of Ina Garten
Banana Bread | Recipe Courtesy of
Food.com
Orange Chicken | Recipe Courtesy of
Tasty Co.

Crazy cake | Recipe Courtesy of
Sugarspunsam
Chicken and Dumplings | Recipe
Courtesy of Laura Vitale
Conchas (Mexican Sweet Bread) |
Recipe Courtesy of @acozykitchen
Lemon sweet rolls | Recipe Courtesy
of @butterbeready
Strawberry Rhubarb Pie | Recipe
Courtesy of Sally’'s Baking Edition
Duloong coffee | Recipe Courtesy of
kitchen fun with three sons
Apple Pie | Recipe Courtesy of Joanna
Gaines
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