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Blima Cake
The Recipe Archive
Tried & tasted by Blima, friends and family.
487 recipes across 17 sections
Why "BlimaCake"?
When Jeff was in school, his friends would often come over and ask whether there was any “Blima cake.” Over time the two words ran together into one, and they would just ask, “BlimaCake?” The name stuck, and it became the name of the blog and of this collection.

Archived from blimacake.com.
Over the years Blima gathered recipes from many places: cookbooks, magazines, friends, family, and the wider web. She rarely left one exactly as she found it. She tried each, adjusted it, and made it her own, tuning the seasoning, the sweetness, and the method to what she, her friends, and her family loved, and quietly setting aside what they did not. What you have here is the happy result of that long kitchen conversation.
Blima's own work in this collection is released under a Creative Commons Attribution 4.0 licence (CC BY 4.0). In plain terms, you are free to copy, share, print, and adapt it, for any purpose including commercially, so long as you credit Blima Posluns as the source.
Because the collection was assembled from years of posts, some items may still belong entirely to another author, and the AI that compiled this e-book could not always tell where a recipe first came from. If you recognize something here as your own and its copyright does not allow it to be included, please write to Jeff at jeff@posluns.ca, and he will have it removed from the next version of this file.




About this collection
This is a portable archive of the recipes from blimacake.com. Recipes are grouped by section; each entry has a locator such as 4.c.3 (section 4, group c, item 3) shown in the Contents and on the recipe. Measurements are given in both imperial and metric.
Reusable components (frostings, glazes, fillings, streusels, sauces) are printed inline in the recipes that use them and are also listed on their own (savory ones under Sauces & Rubs; sweet ones under Frostings, Fillings & Toppings), cross-referenced by locator both ways.
Where the original had a clear gap or defect it was corrected and disclosed in an in-page “Source reference”; one recipe is kept, knowingly incomplete, as a record of something Blima once made. Released under CC BY 4.0.
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          	7.d.16 Pistachio Crunch ↳ 4.f.1

          	7.d.17 Sour Cherry Crisp Crumble Topping ↳ 12.s.1

          	7.d.18 Sour Cream Topping (Cheesecake) ↳ 4.p.8

          	7.d.19 Streusel (Blueberry Cream Cheese Cake) ↳ 4.b.7
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          	7.f.2 Chocolate Ganache (Peanut Butter Brownies) ↳ 5.p.2

          	7.f.3 Chocolate Ganache Frosting ↳ 4.d.2

        

      

      	7.g Sauces & Swirls
        
          	7.g.1 Blueberry Sauce ↳ 4.b.8

          	7.g.2 Blueberry Sauce (Blueberry Ice Cream Pie) ↳ 12.b.2

          	7.g.3 Honey Sauce (for Apple Cake) ↳ 4.a.1
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          	8.s.1 Snapple-type iced tea

          	8.s.2 SOUR CHERRY VODKA (Vishnyovka)

        

      

    

  

  	9 Main Courses
    
      	9.a A
        
          	9.a.1 Ancho Chile-Honey Glazed Salmon → 14.a.1

        

      

      	9.b B
        
          	9.b.1 Baked Chicken legs → 14.b.1

          	9.b.2 Balsamic-Brown Sugar Short Ribs With Mashed Potatoes

          	9.b.3 BBQ Chicken Marinade

          	9.b.4 Beef Ribs with Smoky-Sweet Barbecue Sauce → 14.s.6

          	9.b.5 Beef Stew / Shepards Pie

          	9.b.6 BEEF TENDERLOIN STEAKS WITH BALSAMIC,PORT-ROSEMARY SAUCE → 14.b.3

          	9.b.7 Beef with Peppers and Black Bean Sauce → 14.b.5, 14.b.9, 14.b.8

          	9.b.8 Brisket

          	9.b.9 Bubby Goldie's Tzimmes (short rib & carrot stew)

        

      

      	9.c C
        
          	9.c.1 Cedar-Planked Salmon on the Grill

          	9.c.2 Chicken Cacciatore

          	9.c.3 Chicken Cacciatore

          	9.c.4 Chicken Cacciatore

          	9.c.5 Chicken Schnitzel

          	9.c.6 Chicken Thigh Osso Bucco

          	9.c.7 Chicken with Forty Cloves of Garlic

          	9.c.8 Chicken With Peppers

          	9.c.9 Citrus Risotto with Garlic Chilli Prawns

          	9.c.10 CLASSIC OSSO BUCO → 14.g.3

          	9.c.11 Corn Risotto
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          	9.d.1 Dry Rub For Grilled Beer Can Chicken
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          	9.f.1 Fish with Citrus Sauce → 14.c.5

          	9.f.2 Foolproof Grilled Chicken with Mediterranean vinaigrette

        

      

      	9.g G
        
          	9.g.1 Garlicky Chicken With Lemon-Anchovy Sauce

          	9.g.2 Greek Garlic Chicken → 14.g.1

          	9.g.3 Grilled Honey Chicken → 14.h.2, 14.s.5

          	9.g.4 GRILLED JUMBO SHRIMP WITH LEMON AND OREGANO

          	9.g.5 Grilled Lamb with Salsa Verde → 14.s.2

        

      

      	9.h H
        
          	9.h.1 Honey Barbecued Chicken → 14.h.2, 14.s.5

          	9.h.2 Honey Mustard Chicken → 14.h.3

          	9.h.3 Honey-Barbequed Fish - Chinese style → 14.h.4

          	9.h.4 Honey-Crisp Oven-Fried Chicken

        

      

      	9.i I
        
          	9.i.1 Italian Meatloaf

        

      

      	9.l L
        
          	9.l.1 Lemon Garlic Chicken with Potatoes

        

      

      	9.m M
        
          	9.m.1 Maple and Chipotle Broiler-Barbecued Chicken Thighs → 14.m.2, 14.m.3

          	9.m.2 Mashed Potatoes and Sheppard’s Pie

        

      

      	9.p P
        
          	9.p.1 Pan Seared Beef Tenderloin with Wild Mushroom and Shallot Sauce → 14.w.2

          	9.p.2 Pasta & Chicken risotto style

          	9.p.3 Pasta with White Clam Sauce

          	9.p.4 Pepper-crusted Maple-glazed Salmon → 14.m.4

          	9.p.5 Peppers and Portobella Mushroom Pizza

          	9.p.6 Puttanesca Pasta

        

      

      	9.r R
        
          	9.r.1 Roast Sticky Chicken-Rotisserie Style

          	9.r.2 Roasted Balsamic-Glazed Chicken → 14.r.1

          	9.r.3 Roasted Vegetable Meatloaf

        

      

      	9.s S
        
          	9.s.1 Salmon with Brown Sugar and Mustard Glaze

          	9.s.2 salmon with soy-maple and wasabi → 14.s.7, 14.s.8

          	9.s.3 Sesame Salmon → 14.s.3, 14.s.1

          	9.s.4 Shish Taouk Lebanese Grilled Chicken → 14.s.4

          	9.s.5 SPICY CHIPOTLE GRILLED CHICKEN → 14.s.11

          	9.s.6 Sticky Glazed Chicken Thighs in Butter Lettuce → 14.s.13

          	9.s.7 Sweet and Spicy Asian Drumsticks → 14.s.16

        

      

      	9.v V
        
          	9.v.1 Veggie Balls

        

      

    

  

  	10 Muffins
    
      	10.a A
        
          	10.a.1 Apple Muffins

        

      

      	10.b B
        
          	10.b.1 Blueberry Muffins

        

      

      	10.m M
        
          	10.m.1 Morning Glory Muffins

        

      

      	10.s S
        
          	10.s.1 SOUR CREAM BRAN MUFFINS

        

      

    

  

  	11 Passover
    
      	11.c C
        
          	11.c.1 Chocolate Idiot Cake → 7.b.6

        

      

      	11.e E
        
          	11.e.1 EASY FLOURLESS CHOCOLATE CAKE → 7.e.5

        

      

      	11.f F
        
          	11.f.1 Flourless Chocolate & Vanilla Marble Cake

          	11.f.2 Flourless Chocolate Cake → 7.b.4

          	11.f.3 FLOURLESS LEMON-ALMOND CAKE

          	11.f.4 Fresh Mango with Mango Mousse and Coconut Crust

        

      

      	11.l L
        
          	11.l.1 LEMON MERINGUE Cookies for Passover

        

      

      	11.p P
        
          	11.p.1 Passover Brownies

          	11.p.2 Passover Fruitcake

          	11.p.3 Passover Linzer Torte recipe

          	11.p.4 Passover Mushroom Schnitzel

          	11.p.5 Passover Nut Cookies

          	11.p.6 Passover Pecan Bars → 7.c.20

          	11.p.7 PASSOVER Raspberry Cookies

          	11.p.8 Passover Rolls

          	11.p.9 POTATO KUGEL

          	11.p.10 Potato Kugel with Fried Shallots

        

      

      	11.r R
        
          	11.r.1 ROAST CHICKEN WITH VEGETABLES → 14.p.1

        

      

      	11.s S
        
          	11.s.1 schmaltz and gribenes

          	11.s.2 Strawberry Mousse

        

      

      	11.v V
        
          	11.v.1 vegetable kugel

        

      

    

  

  	12 Pies
    
      	12.b B
        
          	12.b.1 Berry Yogurt Pie

          	12.b.2 Blueberry Ice Cream Pie → 7.g.2, 7.e.1

        

      

      	12.g G
        
          	12.g.1 Graham Wafer Crust

        

      

      	12.p P
        
          	12.p.1 Peach Blueberry Pie

          	12.p.2 Plum Torte

        

      

      	12.r R
        
          	12.r.1 Raspberry Blueberry Pie

        

      

      	12.s S
        
          	12.s.1 SOUR CHERRY CRISP → 7.d.17

          	12.s.2 Sour Cherry Pie with Lattice Crust

        

      

    

  

  	13 Salads
    
      	13.a A
        
          	13.a.1 Arugula and Caramelized Mushroom Salad → 14.l.2

          	13.a.2 Avocado & Mango Salad

          	13.a.3 Avocado-Pesto Pasta Salad with Fresh Corn

        

      

      	13.b B
        
          	13.b.1 Barley, Roasted Butternut & Grape Salad. → 14.l.1

          	13.b.2 Black Bean Salad

          	13.b.3 Black Bean Salad with Pineapple

          	13.b.4 Bulgur and Lentil Salad with fresh Herbs

        

      

      	13.c C
        
          	13.c.1 Caesar Salad with Portobello Mushrooms → 14.c.1

          	13.c.2 Chopped Mexican Salad with Roasted Peppers, Corn, Tomatoes & Avocado → 14.h.5

          	13.c.3 Couscous and Lentil Salad

        

      

      	13.g G
        
          	13.g.1 Grilled Italian Vegetables

        

      

      	13.h H
        
          	13.h.1 Homemade Caesar Salad Dressing

          	13.h.2 Homemade croutons

          	13.h.3 Hot Honey Vinaigrette You'll Want to Put on Everything

          	13.h.4 Hot Italian Giardiniera

        

      

      	13.i I
        
          	13.i.1 Italian Salad Dressing

        

      

      	13.m M
        
          	13.m.1 MEDITERRANEAN CHICKPEA SALAD

        

      

      	13.p P
        
          	13.p.1 Pearl Couscous Salad → 14.p.2

          	13.p.2 PITA AND BEAN SALAD

        

      

      	13.q Q
        
          	13.q.1 Quinoa & Spinach Salad → 14.q.1

          	13.q.2 Quinoa Tabbouleh

        

      

      	13.r R
        
          	13.r.1 Rice Noodle Salad with Avocado, Mango & Chile → 14.m.5

          	13.r.2 Roasted Tomato Salad

        

      

      	13.s S
        
          	13.s.1 Salad Dressing

          	13.s.2 Spinach Pesto with Cherry Tomatoes and Feta Cheese → 14.s.12

          	13.s.3 Super Coleslaw → 14.s.14

        

      

      	13.t T
        
          	13.t.1 Tomato Salad with Feta, Olives & Mint

        

      

    

  

  	14 Sauces & Rubs
    
      	14.a A
        
          	14.a.1 Ancho Chile-Honey Glaze ↳ 9.a.1

          	14.a.2 Apple Butter

        

      

      	14.b B
        
          	14.b.1 Baked Chicken Legs Spice Rub ↳ 9.b.1

          	14.b.2 Balsamic Herb Marinade (Marinated Tomatoes) ↳ 1.p.2

          	14.b.3 Balsamic Port-Rosemary Sauce ↳ 9.b.6

          	14.b.4 Balsamic-Dijon Vinaigrette (Toasted Israeli Couscous) ↳ 16.t.1

          	14.b.5 Beef Marinade (for Black Bean Stir-Fry) ↳ 9.b.7

          	14.b.6 Better BBQ Sauce than Yours

          	14.b.7 Better BBQ Sauce Than Yours # 2

          	14.b.8 Black Bean & Garlic Paste ↳ 9.b.7

          	14.b.9 Black Bean Stir-Fry Sauce ↳ 9.b.7

          	14.b.10 Buttered Raisin & Almond Topping (Rice Pilaf) ↳ 16.r.1

        

      

      	14.c C
        
          	14.c.1 Caesar Dressing (Portobello Caesar Salad) ↳ 13.c.1

          	14.c.2 Caper & Dill Marinade ↳ 15.s.1

          	14.c.3 Cherry Pie Filling

          	14.c.4 Chipotle Maple BBQ Sauce

          	14.c.5 Citrus Marinade (for Fish) ↳ 9.f.1

        

      

      	14.e E
        
          	14.e.1 Emeril's Essence (Creole Seasoning)

        

      

      	14.g G
        
          	14.g.1 Greek Garlic Chicken Marinade ↳ 9.g.2

          	14.g.2 Greek Lemon-Oregano Marinade (Greek Wings) ↳ 1.g.1

          	14.g.3 Gremolata (for Osso Buco) ↳ 9.c.10

          	14.g.4 Grilled Cheese Croutons (Tomato Soup) ↳ 17.t.1

        

      

      	14.h H
        
          	14.h.1 HERB PESTO

          	14.h.2 Honey Barbecue Glaze ↳ 9.g.3, 9.h.1

          	14.h.3 Honey Mustard Glaze ↳ 9.h.2

          	14.h.4 Honey-Barbequed Fish Marinade (Chinese Style) ↳ 9.h.3

          	14.h.5 Honey-Lime-Cumin Vinaigrette ↳ 13.c.2

        

      

      	14.j J
        
          	14.j.1 Jeff's BBQ sauce.

          	14.j.2 Julia's Cranberry Sauce

        

      

      	14.l L
        
          	14.l.1 Lemon Dressing (Barley, Roasted Butternut & Grape Salad) ↳ 13.b.1

          	14.l.2 Lemon-Dijon-Honey Dressing (Arugula & Mushroom Salad) ↳ 13.a.1

          	14.l.3 Lemon-Feta Finishing Sauce (Greek Wings) ↳ 1.g.1

        

      

      	14.m M
        
          	14.m.1 Magic Dust

          	14.m.2 Maple-Chipotle Barbecue Sauce ↳ 9.m.1

          	14.m.3 Maple-Chipotle Spice Rub ↳ 9.m.1

          	14.m.4 Maple-Soy Salmon Marinade ↳ 9.p.4

          	14.m.5 Mirin-Sesame-Lime Vinaigrette ↳ 13.r.1

        

      

      	14.p P
        
          	14.p.1 Passover Vinegar-Paprika Marinade ↳ 11.r.1

          	14.p.2 Pearl Couscous Salad Dressing ↳ 13.p.1

          	14.p.3 Piri Piri Sauce

        

      

      	14.q Q
        
          	14.q.1 Quinoa & Spinach Salad Dressing ↳ 13.q.1

        

      

      	14.r R
        
          	14.r.1 Roasted Balsamic-Glazed Chicken Marinade ↳ 9.r.2

        

      

      	14.s S
        
          	14.s.1 Saki Pan Sauce ↳ 9.s.3

          	14.s.2 Salsa Verde (for Grilled Lamb) ↳ 9.g.5

          	14.s.3 Sesame Salmon Spice Rub ↳ 9.s.3

          	14.s.4 Shish Taouk Marinade ↳ 9.s.4

          	14.s.5 Smoky Spice Rub (for Chicken) ↳ 9.g.3, 9.h.1

          	14.s.6 Smoky-Sweet Barbecue Sauce ↳ 9.b.4

          	14.s.7 Soy-Maple Salmon Marinade ↳ 9.s.2

          	14.s.8 Soy-Wasabi Sauce ↳ 9.s.2

          	14.s.9 Spice Rub

          	14.s.10 Spicy Chickpeas ↳ 1.h.1

          	14.s.11 Spicy Chipotle Marinade ↳ 9.s.5

          	14.s.12 Spinach Pesto ↳ 13.s.2

          	14.s.13 Sticky Glaze (Orange-Worcestershire) ↳ 9.s.6

          	14.s.14 Super Coleslaw Hot Marinade ↳ 13.s.3

          	14.s.15 Sweet and Sour Sauce (Meatballs) ↳ 1.s.5

          	14.s.16 Sweet and Spicy Asian Glaze ↳ 9.s.7

          	14.s.17 Sweet and Tangy BBQ Sauce

          	14.s.18 Sweet-and-Sour Tomato Sauce (Stuffed Cabbage) ↳ 1.s.4

          	14.s.19 Szechuan Peanut Butter Sauce

        

      

      	14.t T
        
          	14.t.1 Tomato Sauce (Pecan Meatballs) ↳ 1.p.1

        

      

      	14.w W
        
          	14.w.1 Warm Clam Salad (Potato Soup) ↳ 17.p.1

          	14.w.2 Wild Mushroom and Shallot Sauce ↳ 9.p.1

        

      

    

  

  	15 Seafood
    
      	15.s S
        
          	15.s.1 Salmon with Capers and Dill → 14.c.2

        

      

    

  

  	16 Side Dishes
    
      	16.b B
        
          	16.b.1 Barley and Vegetable

          	16.b.2 BBQ RED PEPPERS

          	16.b.3 BELL PEPPER AND RICE PILAF

          	16.b.4 Best Hash Brown Potatoes

        

      

      	16.c C
        
          	16.c.1 Cauliflower Cheese Pie

        

      

      	16.e E
        
          	16.e.1 Easy Fried Rice

        

      

      	16.m M
        
          	16.m.1 MUSHROOM BARLEY RISOTTO

          	16.m.2 MUSHROOM RISOTTO

          	16.m.3 MY FAVORITE LEMON RISOTTO

        

      

      	16.p P
        
          	16.p.1 Potatoes & Peppers

        

      

      	16.r R
        
          	16.r.1 Rice Pilaf With Raisins and Almonds → 14.b.10

          	16.r.2 Rice Pilaf with Vegetables

          	16.r.3 ROASTED BUTTERNUT SQUASH, RED GRAPES, AND SAGE

          	16.r.4 Roasted Garlic Bulbs

          	16.r.5 Roasted Potatoes

        

      

      	16.s S
        
          	16.s.1 Spinach-and-Sausage-Stuffed Peppers

        

      

      	16.t T
        
          	16.t.1 Toasted Israeli Couscous with Roasted Vegetables → 14.b.4

        

      

      	16.v V
        
          	16.v.1 Vegetarian Bulgur Chili

        

      

    

  

  	17 Soups
    
      	17.b B
        
          	17.b.1 Beef Barley & Mushroom Soup

        

      

      	17.c C
        
          	17.c.1 Chicken Vegetable and Barley Soup

          	17.c.2 Creamy Cream-less Cauliflower Soup

          	17.c.3 Creamy Creamless Butternut Squash Soup

        

      

      	17.l L
        
          	17.l.1 Leek and Potato Soup

        

      

      	17.p P
        
          	17.p.1 Potato Soup with Warm Clam Salad → 14.w.1

        

      

      	17.s S
        
          	17.s.1 Short Rib and Barley Soup

          	17.s.2 Split Pea and Lentil Soup

          	17.s.3 Split Pea Soup

        

      

      	17.t T
        
          	17.t.1 Tomato Soup with Grilled Cheese Croutons → 14.g.4

        

      

      	17.v V
        
          	17.v.1 Vegetable & Mushroom  Barley Soup

          	17.v.2 Vegetable Lentil Soup

          	17.v.3 Vegetable Root Soup with Barley and Spinach

          	17.v.4 Vegetable Soup. A bowl of warmth for the winter table.
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1 Appetizers


1.b.1 Baba Ganoush



[image: Baba Ganoush]
Ingredients


	3 medium Italian eggplants (about 2 pounds (910 g)), pricked all over with a fork

	2 tablespoons (30 ml)  lemon juice from 1 lemon, plus more as desired

	3 medium cloves garlic, minced

	3 tablespoons (45 ml) tahini

	1/3 cup (80 ml) extra-virgin olive oil, plus more for serving

	1/4 cup (60 ml) chopped fresh parsley leaves

	Kosher salt



Method


	If using a grill (recommended), preheat a gas or charcoal grill to medium heat and place the eggplants directly over the heat source. Cook, turning occasionally with tongs, until the eggplants are completely tender and well charred on all sides, 30 to 40 minutes. Wrap with foil and let rest 15 minutes. Continue to step 3.

	If using the broiler, adjust the rack to 6 inches (15 cm) below the broiler element and preheat the broiler to high. Place the eggplants on a foil-lined rimmed baking sheet and prick them all over with a fork. Broil, turning occasionally, until charred on all sides and completely tender, about 30 minutes (timing may vary depending on broiler strength). The eggplants should be very, very tender when cooked; if an eggplant is not fully tender once the skin is charred all over, switch the oven to 425°F (220°C) and roast until fully tender (a toothpick or skewer inserted near the stem and bottom ends should not meet any resistance). Remove from the oven and gather up the foil, crimping it around the eggplants to form a sealed package. Let the eggplants rest for 15 minutes. Continue to step 3.

	Open the foil package. Working with one eggplant at a time, use a sharp knife to slit each eggplant open lengthwise. Carefully scoop out the soft flesh with a large spoon and transfer it to a fine-mesh strainer set in a large bowl. Once all the eggplant is scooped, pick out any stray bits of skin and blackened flesh and discard them.

	Transfer the eggplant to a salad spinner, distributing it evenly around the perimeter. Spin gently until all the excess moisture is extracted. Discard all the drippings, wipe out the large bowl, and return the eggplant to the bowl.

	Add the lemon juice and garlic to the eggplant and stir vigorously with a fork until the eggplant breaks down into a rough paste, about 1 1/2 minutes. Stirring constantly and vigorously, add the tahini, followed by the olive oil in a thin, steady stream. The mixture should become pale and creamy. Stir in the parsley and season to taste with salt, plus more lemon juice if desired.

	Transfer to a serving bowl, drizzle with olive oil, and serve with warm pita bread or vegetables for dipping.




1.b.2 Basic New York-Style Pizza Dough

Yield: makes 3 pizzas


[image: Basic New York-Style Pizza Dough]
Ingredients


	4 1/2 cups (1.08 L) bread flour, plus more for dusting

	1 1/2 tablespoons (20 ml) sugar

	1 tablespoon (15 ml) kosher salt

	2 teaspoons (10 ml) instant yeast,

	3 tablespoons (45 ml) extra virgin olive oil

	15 ounces (430 g) lukewarm water about 1 3/4 cups (420 ml))



Method


	Combine the flour, sugar, salt, and yeast in the bowl of a food processor. Pulse 3 to 4 times until incorporated.

	Add the olive oil and water. Run the food processor until the mixture forms a ball that rides around the bowl above the blade, about 15 seconds, then continue processing 15 seconds longer.

	Transfer the dough ball to a lightly floured surface and knead it once or twice by hand until a smooth ball is formed. Divide the dough into three even parts and place each in a covered quart-sized container or in a zipper-lock freezer bag.

	Place in the refrigerator and allow to rise at least 1 day, and up to 5.

	Remove from the refrigerator, shape into balls, and allow to rest at room temperature for at least 2 hours before baking.




1.b.3 Best-Ever Guacamole



[image: pillows 002]
Ingredients


	2 ripe avocados

	3 tomatoes

	3 green onions

	1  jalapeno (deseeded)

	3 tablespoon (45 ml) chopped parsley

	1/4 cup (60 ml) vinegar or lemon juice

	1/2 cup (120 ml) oil

	1 teaspoons (5 ml) salt

	1/4 teaspoon (1 ml) pepper



Method


	Dice the tomatoes and drain them in a colander for 5 minutes.

	Chop the jalapeno and the onions. I did this all in the food processor.

	Mix the tomatoes, onions, jalapeno, and parsley with the vinegar, the oil, the salt, and the pepper.

	Peel the avocados, puree the most ripe one, and cut the other one into dice.

	Add to the other ingredients and place the avocado pit in the sauce so it does not go black.

	Before you serve, remove the pit.




1.b.4 Bread Dipping Oil

Yield: Makes 1 Cup


A simple recipe for making an herbed olive oil dip for Italian bread. Serve in a shallow bowl, and let your guests help themselves.

Ingredients


	1 Cup (240 ml) Extra Virgin Olive Oil

	1 Tablespoon (15 ml) Balsamic Vinegar (Optional)

	1 Tablespoon (15 ml) Each: Chopped Fresh Basil & Parsley

	1 Tablespoon (15 ml) Chopped Dried Oregano

	1 to 2 Minced Fresh Garlic Cloves (Depending On Your Preference)

	1/2 Teaspoon (2.5 ml) Salt

	1 Teaspoon (5 ml) Fresh Ground Coarse Black Pepper

	Dash of Red Pepper Flakes (Optional)

	1 Tablespoon (15 ml) Sundried Tomatoes, Finely Chopped (Optional)



Method


	Mix all the ingredients together (process if preferred) and let sit to allow the flavors to meld for at least an hour or two before serving.

	Serve in a shallow bowl with crusty Italian bread cut into thick slices.




1.c.1 Cooked Red Pepper & Tomato Salad

Yield: Makes 3 cups


Ingredients


	4 red bell peppers

	1/4 cupextra-virgin olive oil

	3 pounds (1.36 kg) ripe tomatoes (about 6), peeled, seeded and diced

	4 large cloves of garlic, finely minced

	1 teaspoon (5 ml) sugar

	1 teaspoons (5 ml) sweet paprika

	1 teaspoons (5 ml) salt, or to taste

	Freshly ground black pepper, to taste



Method


	Halve the peppers lengthwise. Remove the seeds and ribs and place the peppers flat on a baking sheet, skin-side up. Place under the broiler and char the skins, or use a BBQ.

	Seal the peppers tightly in a plastic bag to steam for about 15 to 20 minutes. Slip off and discard the skins, then cut the peppers into 1-inch (3 cm) squares.

	Heat 1/4 cup (60 ml) of the oil in a heavy skillet, then add the peppers, tomatoes, garlic, sugar, paprika, salt, and pepper. Simmer over a low flame, stirring occasionally, and mash the vegetables with a fork until the liquid begins to evaporate. Continue to cook until the salad thickens and has a saucelike consistency.



Double the recipe, you will thank me :)


1.g.1 Greek Wings


Components also listed on their own: Greek Lemon-Oregano Marinade (Greek Wings) (14.g.2), Lemon-Feta Finishing Sauce (Greek Wings) (14.l.3).

[image: Greek Wings]
Ingredients


	Zest and juice of 1 lemon

	6garlic cloves, crushed

	½cup (120 ml) extra-virgin olive oil

	1Tbsp. (15 ml) cracked black pepper

	1¼ tsp. (6 ml)  kosher salt

	2tsp. (10 ml) dried oregano

	3lb. (1.36 kg) chicken wings or less

	½ cup (120 ml) extra-virgin olive oil

	3Tbsp. (45 ml) fresh lemon juice

	1small garlic clove, finely grated

	½tsp. (2.5 ml) cayenne pepper

	½tsp. (2.5 ml) cracked black pepperKosher salt

	¼cup (60 ml) chopped parsley

	3oz. (85 g) feta, crumbled



Method


	To make the marinade, whisk the lemon zest and juice, garlic, oil, black pepper, salt, and oregano in a large bowl to combine. Add the wings and toss to coat, then cover and chill at least 2 hours and up to 12 hours.

	Place racks in the upper and lower thirds of the oven and preheat to 375° (190°C). Line 2 large rimmed baking sheets with foil and set a wire rack in each one if you have them.

	Remove the wings from the marinade and arrange them on the baking sheets. Bake the wings, rotating the baking sheets front to back and top to bottom halfway through, until deeply browned and crisp, about 1 hour.

	To make the dressing, whisk the oil, lemon juice, garlic, cayenne, and black pepper in a small bowl, then season with salt.

	To serve, stir the parsley into the dressing. Arrange the wings on a platter, drizzle the dressing over, and scatter the feta on top. Garnish with lemon if desired.




1.h.1 Hummus with Spicy Chickpeas


Components also listed on their own: Spicy Chickpeas (14.s.10).

Ingredients


	¼ cup (60 ml) dried parsley

	4 cloves garlic

	2 , 19 oz (540 g) cans chick peas, ( one drained, save liquid of the other)

	2/3 cup (160 ml) olive oil

	3/4 cup (180 ml) Tahini (sesame seed paste)

	3/4  cup (180 ml) fresh lemon juice

	2 teaspoon (10 ml) salt

	Fresh ground pepper

	1 teaspoon (5 ml) cumin.

	1/4 cup (60 ml) extra-virgin olive oil

	1/4 cup (60 ml) minced  onion

	4 garlic cloves, minced

	1 jalapeño, halved lengthwise, seeded and thinly sliced crosswise( optional)

	One 14-ounce (400 g) can chickpeas, rinsed and drained

	Chili peppers, as little or as much as you like

	1 teaspoon (5 ml) ground cumin

	Kosher salt



Method


	To make the hummus, drop the garlic into your food processor and process until minced. Add the rest of the spices and the parsley and process until all is blended. Add the chickpeas and the liquid from one can, 2/3 cup (160 ml) of olive oil, the tahini, and the lemon juice. Process until smooth.

	Spread the mixture on a large flat serving plate. Drizzle with 3 tablespoons (45 ml) of additional olive oil and sprinkle with parsley. It may be garnished with paprika and olives or toasted pine nuts. Serve chilled or at room temperature with pita bread. (If desired, split and cut into triangles, then toast lightly.)

	It is also great with assorted vegetables or crackers.

	To make the spicy chickpeas, heat the olive oil in a medium skillet until shimmering. Add the onion, garlic, and jalapeño and cook over moderate heat, stirring occasionally, until the vegetables are softened and golden, about 8 minutes. Add the chickpeas, chili pepper, and cumin, and cook, stirring occasionally, until the spices are fragrant and the chickpeas are golden, about 10 minutes. Season with salt and fresh parsley.




1.l.1 Latkes



Easy, Simple and Delicious

[image: Latkes]
Ingredients


	1 1/2 pounds (680 g) baking potatoes such as Russet (3 to 4 potatoes)

	1/2 medium yellow onion, peeled and quartered

	1 large egg

	2 tablespoons (30 ml) matzo meal or unseasoned dry breadcrumbs

	1 teaspoon (5 ml) kosher salt

	1/8 teaspoon (0.5 ml) freshly ground black pepper

	1 cup (240 ml) canola oil

	Applesauce and sour cream, for serving



Method


	Arrange a rack in the middle of the oven and heat to 200°F (95°C). Line 1 rimmed baking sheet with a double layer of paper towels. Fit a wire cooling rack into another baking sheet. Set both aside.

	Peel the potatoes and cut each potato in half crosswise.

	Grate the potatoes and onion using the shredding disk of a food processor.

	Transfer the grated potato and onion onto a large triple layer of cheesecloth. Gather the corners and tie them around the handle of a wooden spoon. Dangle the bundle over a large bowl, then twist and squeeze the potatoes and onion as hard as you can until no more liquid comes out of the potato and onion shreds.

	Give the liquid a few minutes to allow the potato starch to settle, then pour off and discard the liquid but leave the potato starch.

	Add the potatoes, onion, eggs, matzo meal or breadcrumbs, salt, and pepper to the bowl of starch. Mix with your fingers, making sure that the potato starch breaks up and is evenly distributed with the rest of the ingredients. Set the batter aside for 10 minutes.

	Place the oil in a large skillet so that when melted there is a depth of 1/4 inch (for a 10-inch (25 cm) skillet you'll need 1 cup (240 ml) of oil). Heat over medium-high heat until a piece of the latke mixture sizzles immediately.

	Scoop 1/4 cup (60 ml) of the mixture onto a flat spatula and flatten it with your fingers to a 4-inch (10 cm) patty.

	Slide the latke into the hot oil, using a fork to nudge the latke into the pan. Repeat until the pan is full but the latkes aren't crowded. Cook until deeply golden-brown, 4 to 5 minutes per side, adjusting the heat if necessary.

	Transfer the latkes to a paper towel-lined baking sheet to drain for 2 minutes.

	Serve immediately with applesauce and sour cream, or transfer the latkes to the wire cooling rack set in the baking sheet and keep warm in the oven for up to 30 minutes while you continue cooking the rest of the latkes.




1.m.1 Mom's Pickled Salmon



This Pickled Salmon recipe is a family favorite served at a well known Montreal steakhouse. As far as appetizer recipes go, this one is a winner because it is prepared days ahead of time and keeps well in the fridge for at least a week. This dish is tried and true; you will land up with the most delicious fish you ever tasted.

After three days, you will have a nutritious and incredibly delicious salmon dish to enjoy with family and friends.

a note from Mom….The salmon can stay in the fridge for three weeks, if it lasts that long.

Enjoy!

Ingredients


	4 - 5 lbs (1.81-2.27 kg) salmon, filleted

	2 cups (480 ml) white vinegar

	3 cups (720 ml) water

	1 cup (240 ml) sugar

	20 oz (570 g) jar chili sauce

	1/4 cup (60 ml) pickling spices

	2 spanish onions



Method


	Into a pot, add the 3 cups (720 ml) of water, slice in one onion, and add the collar, tail, or skeleton of the fish. Simmer for 30 min to make your fish stock.

	Once that is cooked, strain it, throw out the onion and bones, and put the broth back into the pot.

	Add the fish fillets and cook for 7 - 10 min (no more). You may have to do this in 2 batches; do not crowd the fish, and let it cook gently so it will not fall apart.

	Slice the remaining onions and line a glass 9x12 pyrex pan with the onions, then place the cooked fish on top of the onions.

	Combine the vinegar, sugar, chili sauce, and strained cooked fish broth, add the spices, and pour over the fish.

	Cover and refrigerate for at least 3 days before tasting.

	Enjoy.




1.m.2 Muhammara (Roasted Red Pepper Dip)



[image: Muhammara (Roasted Red Pepper Dip)]
Ingredients


	2 red bell peppers

	4 tbsp (60 ml) Extra Virgin Olive Oil divided

	1/4 cup (60 ml) shelled toasted walnuts

	1 garlic clove roughly chopped

	2 tbsp (30 ml) tomato paste

	3/4 cup (180 ml) bread crumbs

	2 tbsp (30 ml) pomegranate molasses

	1/2 tsp (2.5 ml) sugar

	1 tsp (5 ml) sumac

	1/2 tsp (2.5 ml) salt

	1/2 tsp (2.5 ml) cayenne pepper optional



Method


	Preheat the oven to 425 degrees F (220°C).

	Brush the bell peppers with 1 tbsp (15 ml) of olive oil and place them in a lightly oiled oven-safe pan or cast-iron skillet. Roast the peppers in the 425 degrees F (220°C) heated oven for 30 minutes or so, turning them over once or twice.

	Remove from the oven and place the peppers in a bowl. Cover with plastic wrap for a few minutes; this traps the steam from the roasted peppers, making them easy to peel. When cool enough to handle, simply peel the peppers, remove the seeds, and slice the peppers into small strips.

	Now, in the bowl of a large food processor, combine the roasted red pepper strips with 3 tbsp (45 ml) extra virgin olive oil, garlic, walnuts, tomato paste, bread crumbs, pomegranate molasses, sugar, sumac, salt, and cayenne. Blend into a smooth paste.

	Transfer to a serving bowl. You may cover the muhammara and refrigerate it, but be sure to bring the dip to room temperature before serving.

	When ready to serve, top the dip with a drizzle of extra virgin olive oil, and garnish with a little more walnuts and fresh parsley, if you like. Serve with pita bread or pita chips. Enjoy!




1.p.1 PECAN MEATBALLS


Components also listed on their own: Tomato Sauce (Pecan Meatballs) (14.t.1).

Ingredients


	1 clove garlic (minced)

	1 medium yellow onion (minced)

	1/4 cup (60 ml) olive oil

	2 cups (480 ml) pecan meal

	1 1/2 cups (360 ml) breadcrumbs

	1 tablespoon (15 ml) dried oregano

	1/2 bunch flat parsley (chopped)

	1 cup (240 ml) mozzarella (shredded)

	1/2 cup (120 ml) parmesan cheese (grated)

	4 large eggs

	1/2 teaspoon (2.5 ml) hot pepper flakes

	salt and pepper (to taste)

	1 medium yellow onion (minced)

	1 clove garlic (minced)

	1/4 cup (60 ml) olive oil

	1 can crushed tomatoes (28 ounces)

	kosher salt and black pepper

	1 bunch fresh basil (torn)

	1 pound (450 g) spaghetti



Method


	To make the meatballs, preheat the oven to 400ºF. Line a baking sheet with parchment paper.

	In a medium sauté pan over medium-high heat, add the olive oil, onion, and garlic, and cook until soft and translucent, about 3 minutes. Remove from the heat and set aside.

	In a large bowl, add the onions, garlic, pecan meal, bread crumbs, dried oregano, flat-leaf parsley, mozzarella, parmesan, eggs, hot pepper flakes, salt, and pepper. Using your hands, mix to combine. Form into golf-ball-sized balls and place on the parchment-lined baking sheet. Bake in the oven for 20-25 minutes. Remove from the oven, transfer to the cooked tomato sauce, and let simmer for 5-10 minutes.

	To make the tomato sauce, in a medium Dutch oven over medium-high heat, add the olive oil, onions, and garlic, and cook until soft and translucent, about 3 minutes. Add the crushed tomatoes and season with salt and pepper. Simmer for 15-20 minutes.

	Bring a large pot of salted water to a boil. Add the spaghetti and cook according to package directions. Drain the pasta and serve with the pecan meatballs and tomato sauce.



Tips:


	After making the pecan meatballs, freeze the extra until ready to use!




	Instead of pecan meal, use almond meal!



I used my own vegetable pasta sauce that was already made.

I love these and you don't miss the meat.


1.p.2 Perfect Marinated Tomatoes with Mozzarella


Components also listed on their own: Balsamic Herb Marinade (Marinated Tomatoes) (14.b.2).

Full of summer flavours these healthy tomatoes are soaked up with olive oil, balsamic vinegar and fresh herbs and served with pillowy cubes of fresh mozzarella. Try these marinated tomatoes, they make a perfect hors d’oeuvre that everyone will love!
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Ingredients


	4-5 tomatoes sliced ½-inch (1 cm) thick

	1/3 cup (80 ml) olive oil

	2 tablespoons (30 ml) balsamic vinegar

	1 tablespoon (15 ml) honey

	2 tablespoons (30 ml) finely chopped  red onion or 1 green onion

	1 large clove  garlic finely minced or crushed

	1 tablespoon (15 ml) minced fresh parsley plus additional for garnish

	1 tablespoon (15 ml) minced fresh basil  or 1/2 teaspoon (2.5 ml) dried plus additional for garnish

	1 (16 oz.) log of fresh mozzerella cheese diced

	1/2 teaspoon (2.5 ml) salt, 1/4 ground pepper or to taste



Method


	To make the marinated tomatoes, cut the tomatoes into 1/2-inch (1 cm) thick slices and arrange them in a single layer in a large, shallow dish.

	In a jar, combine the oil, balsamic, honey, onion, garlic, parsley, basil, salt, and pepper. Close the lid and shake vigorously to emulsify, then pour over the tomatoes in the dish.

	Cover and marinate for 2 to 3 hours on the counter, or more in the refrigerator. Before serving, bring the marinated tomatoes to room temperature and garnish with the mozzarella and additional chopped fresh herbs. Enjoy!




1.q.1 Quinoa Tabouleh

Yield: Serves 8 to 10
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Ingredients


	1 cup (240 ml) quinoa, rinsed

	1 3/4 cups (420 ml) water

	3 cups (720 ml) packed chopped fresh curly-leaf parsley

	1 cup (240 ml) packed chopped fresh cilantro

	½ cup (120 ml) chopped fresh mint

	3 Kirby or Persian cucumbers, diced

	3 plum tomatoes, diced

	3 scallions, green parts only, chopped

	½ cup (120 ml) olive oil

	Juice of 2 large lemons (about ½ cup (120 ml))

	1 tsp (5 ml) kosher salt, or to taste

	Pinch of freshly ground black pepper



Method


	Combine the quinoa and water in a medium pot. Bring to a boil, cover, reduce the heat, and simmer for 15 minutes.

	Remove from the heat and let it sit, covered, for 10 more minutes.

	Fluff with a fork.

	Remove from the heat and spread over a baking sheet to cool.

	To assemble the salad, place the quinoa in a large bowl and add the parsley, cilantro, mint, cucumbers, tomatoes, and scallions, then toss to combine. Add the oil, lemon juice, salt, and pepper, and serve.




1.r.1 Roasted Tomatoes



Ingredients


	8-10 tomatoes, sliced thick, I get 4 slices for each tomato, fill a sheet pan in a single layer.

	4 tablespoons (60 ml)  olive oil

	2 large garlic cloves, minced

	2 teaspoons (10 ml) sugar

	1 1/2 teaspoons (7.5 ml) kosher salt

	1/2 teaspoon (2.5 ml) freshly ground black pepper



Method


	Preheat the oven to 450 degrees F (230°C).

	Arrange the tomatoes on a sheet pan, cut sides up, in a single layer. Drizzle with olive oil, then sprinkle the garlic, sugar, salt, and pepper over the tomatoes. Roast for 25 to 30 minutes, until the tomatoes are concentrated and beginning to caramelize. Serve warm or at room temperature.

	Serve with fresh bread and your favourite hummus.




1.s.1 Salsa Verde

Yield: MAKES 3 CUPS


this emerald-colored condiment is Italy’s quintessential dipping sauce. the rich basil-parsley salsa is enjoyed with everything from bread sticks and grilled vegetables to roasted meat and fish.

Ingredients


	2 cups (480 ml) basil leaves

	3 cups (720 ml) flat-leaf parsley leaves

	1/4 cup (60 ml) plus 2 tablespoons (30 ml) chopped cornichons

	2 tablespoons (30 ml) drained capers

	1 medium shallot, chopped

	1 tablespoon (15 ml) chopped garlic

	2 tablespoons (30 ml) fresh lemon juice

	1 cup (240 ml) extra-virgin olive oil

	3/4 cup (180 ml) vegetable oil

	Salt and freshly ground pepper



Method


	In a food processor, combine all of the ingredients except the salt and pepper, then puree until smooth.

	Scrape the salsa into a bowl and season with salt and pepper.



MAKE AHEAD The Salsa Verde can be refrigerated overnight


1.s.2 Slow-Cooked Bell Peppers



Bell peppers get sweet and silky when they slow-roast. Then use them to top ricotta toast, or serve as a side, or chop them up and mix into a salad.
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Ingredients


	4 red bell peppers, halved, seeds and ribs removed

	1/2 head of garlic

	2 sprigs oregano

	2 dried bay leaves

	1/2 cup (120 ml) extra-virgin olive oil

	3/4 tsp. (4 ml) kosher salt



Method


	Place a rack in the middle of the oven and preheat to 350°F (175°C).

	Toss the bell peppers, garlic, oregano, bay leaves, oil, and salt in a shallow 2-qt. (1.89 L) baking dish to combine.

	Turn the garlic cut side down, then roast the vegetables, tossing 2 or 3 times, until golden brown, very tender, and the edges are crisp, 80 to 90 minutes.




1.s.3 SPICED MEAT With HUMMUS
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Ingredients


	(2 tbsp) extra-virgin olive oil

	(1 lb) ground beef

	(1 tbsp) vegetable oil

	1 medium onion, finely chopped

	3 garlic cloves, chopped

	(1 tsp) kosher salt,

	(1 tsp ) cayenne pepper

	(1 tsp) ground cumin

	(½ tsp) ground sumac

	(½ cup) beef or chicken broth or water

	(2 tbsp) tamarind paste

	(2 tbsp) tomato paste

	(1 tbsp) freshly squeezed lemon juice

	1 medium tomato, diced

	(½ cup) chopped fresh flat-leaf parsley, plus more for garnish

	2 cups (480 ml) hummus for serving

	(¼ cup) lightly toasted pine nuts for serving.



Method


	In a large skillet, heat the olive oil over medium-high heat. Add the ground beef and cook, stirring, until the meat is cooked through and has released its liquid, about 5 to 6 minutes. Transfer the meat to a bowl, leaving (2 to 3 tbsp (45 ml)) of liquid in the skillet.

	Add the onion, reduce the heat, and cook until the onion is lightly golden and slightly softened, 8 to 9 minutes. Add the garlic and cook 1 minute more. Return the meat to the pan, stir in the salt, cayenne, cumin, and sumac, and cook, stirring, for 1 minute.

	In a small bowl, whisk together the broth, tamarind paste, tomato paste, and lemon juice. Pour over the meat, add the tomatoes, and stir to combine. Reduce the heat to medium-low and simmer until the meat has absorbed most of the liquid, 6 to 7 minutes. Stir in the parsley.

	Mound the hummus in a large bowl and top with the meat mixture. Garnish with pine nuts and parsley.




1.s.4 Stuffed Cabbage


Components also listed on their own: Sweet-and-Sour Tomato Sauce (Stuffed Cabbage) (14.s.18).

Ingredients


	1 4 to 5 pound (1.81-2.27 kg) head green cabbage

	2 pounds (910 g) ground minced meat

	2 eggs, beaten together

	½ cup (120 ml) long-grain rice, parboiled for 3 minutes

	1 cup (240 ml) fresh bread crumbs

	1 onion, grated on coarse side of a box grater

	2¼ teaspoons (10 ml) salt

	½ teaspoon (2.5 ml) freshly grated black pepper

	2 tablespoons (30 ml) vegetable oil

	1 medium onion, finely minced

	1 28-ounce (790 g) can tomato pureed

	1/3 cup (80 ml) raisins or currants

	1/3 to ½ cup (80-120 ml) dark brown sugar

	the juice of 1½ to 2 lemons

	1 teaspoon (5 ml) salt



Method


	To blanch the cabbage, select a pot that will hold the whole head of cabbage almost submerged in water. Fill it halfway with water and bring it to a rolling boil.

	Meanwhile, with a small sharp knife, cut the core out of the cabbage. When the water is boiling, put the cabbage in the water. Using a two-tined kitchen fork, hold the cabbage in one hand and with the other peel off the outside leaf. Return the head to the water for another few seconds, then remove the next loose leaf. Continue until the leaves become too small to easily stuff. You should have 12 to 15 leaves that are big enough to use.

	Shred the remaining cabbage and make a layer of it on the bottom of a large, wide casserole pan that will hold the cabbage rolls in one layer.

	Cut the white central rib out of each cabbage leaf.

	To make the meat filling, add all the ingredients together in a large bowl and mix very well.

	Use ¼ to ½ cup (60-120 ml) of meat mixture for each leaf, depending on the size of the leaf. Place the meat along the uncut green end of the leaf, shaping it into a thick oblong patty. Roll the meat in the leaf, tucking in the sides of the leaf to completely enclose it. If you have a little extra leaf, cut it off. Place the stuffed leaves, seam-side down, packed fairly tightly, on top of the shredded cabbage.

	To prepare the sauce, heat the oil in a small saucepan over medium heat and sauté the onion until it begins to brown, about 10 minutes. Add the tomato puree, brown sugar, lemon, salt, and raisins. Bring to a simmer and simmer 5 minutes.

	Pour the prepared sauce over the rolls. Shake the casserole to encourage the sauce to seep to the bottom. Cover with foil if using a roasting pan, lasagna pan, or baking dish.

	Preheat the oven to 325˚ F. Bake for about 2 hours.

	Serve hot. Stuffed cabbage reheats beautifully. Some would say it improves.




1.s.5 Sweet and Sour Meatballs


Components also listed on their own: Sweet and Sour Sauce (Meatballs) (14.s.15).

Ingredients


	2 tbsp. (30 ml) canola oil

	1 medium yellow onion, minced

	1 15-oz. (430 g) can tomato sauce

	the juice of 1 lemon (about 2 tbsp. (30 ml))

	¼ cup (60 ml) firmly packed dark brown sugar

	Kosher salt and freshly ground black pepper, to taste

	2 lb. (910 g) ground beef chuck

	2 eggs, beaten

	⅓ cup (80 ml) long-grain white rice, parboiled for 3 minutes

	1 cup (240 ml) bread crumbs

	1 medium yellow onion, grated on the coarse side of a box grater

	2¼ tsp. (10 ml) kosher salt

	½ tsp. (2.5 ml) freshly ground black pepper



Method


	To prepare the sauce, heat the oil in a large Dutch oven, then sauté the minced onion over medium heat until tender and golden, 8 to 10 minutes. Add the tomato sauce, and rinse out the can with ½ cup (120 ml) water to loosen any sauce that remains, adding that liquid to the pan. Stir in the lemon juice and brown sugar.

	Bring to a simmer, uncovered, over medium heat. Remove from the heat and set aside.

	To make the meatballs, put the ground meat in a large bowl and push it to one side. Add the eggs, rice, bread crumbs, onion, salt, and pepper to the other side of the bowl and combine with a large fork. Work in the meat, handful by handful, until everything is thoroughly blended.

	Return the sauce to a gentle simmer over medium heat. Using a 1/4 cup (60 ml) measuring cup, shape meatballs and drop them gently into the sauce. Cover and simmer slowly for 30 minutes, gently rotating and pushing the meatballs around halfway through the cooking so that they are thoroughly coated in sauce after about 15 minutes. Correct the seasoning with salt and pepper if necessary. Serve hot.




1.y.1 Yotam Ottolenghi’s grilled pepper salad with cucumber and herbs.



It works as a starter, with bread, as a side dish or as part of a meze spread.
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Ingredients


	4 green peppers, stems removed, deseeded and flesh cut into roughly 3cm pieces ( I used All Red Peppers )

	2 red peppers, stems removed, deseeded and flesh cut into roughly 3cm pieces

	4 medium vine tomatoes  cut into 4 wedges

	2 small red onions, peeled and cut into roughly 3cm pieces

	1 green chilli, roughly sliced, seeds and all

	6 large garlic cloves, peeled

	90ml olive oil( I used much less, Just drizzled on top)

	Salt and black pepper

	1½ tbsp (20 ml) lemon juice

	10g parsley leaves, roughly chopped

	10g coriander leaves, roughly chopped

	1 cucumber, peeled, deseeded and cut into 1cm cubes

	¾ tsp (4 ml) urfa chilli



Method


	Heat the oven to 250C (230C fan)/480F/gas 9. In a large bowl, toss together all the peppers, tomatoes, onions, chilli, garlic, four tablespoons of oil, three-quarters of a teaspoon of salt, and a good grind of pepper.

	Spread out on two large oven trays lined with greaseproof paper and roast for about 35 minutes, stirring once or twice, or until softened and charred in places.

	Remove the trays from the oven and, once they’re cool enough to handle, coarsely chop the vegetables into a chunky mash and transfer to a bowl with the lemon juice, herbs, half a teaspoon of salt, and a good grind of pepper.

	In a second bowl, toss the cucumber with the remaining two tablespoons of oil, a quarter-teaspoon of salt, and a grind of pepper.

	To serve, spread the roast pepper mixture over a plate, pile the cucumber in the middle, and sprinkle with the urfa chilli.



Source reference

Curation note (AI-assisted gap fix): this recipe is archived from blimacake.com and kept as its own version. One ingredient line was truncated to just “¾ tsp” with no item, while the serving step calls for “the urfa chilli.” During curation an AI web search confirmed the recipe is Yotam Ottolenghi’s grilled pepper salad (The Guardian), whose ingredient list reads “¾ tsp urfa chilli”, so the missing item was added. Nothing else was changed.


2 Breads


2.b.1 Best Banana Bread

Cook: about 2 1/2 hours


Ingredients


	3 medium very ripe bananas (the blacker the better)

	1 cup (240 ml) sugar

	3 tsp. (15 ml) baking soda

	dash salt

	2 eggs

	1/4 cup (60 ml) oil

	1 1/2 cups (360 ml) flour

	1 tsp. (5 ml) lemon juice plus milk to equal 1/2 cup (or 1/2 cup (120 ml) buttermilk)



Method


	Using the steel blade in your food processor, process the bananas until pureed, 15 to 20 seconds. Measure 1 cup (240 ml) banana puree.add sugar, baking soda and salt; process for 30 seconds.

	Add the eggs and oil and process until blended, about 10 seconds.

	Pour the flour over, then add the sour milk or buttermilk. Process 8 to 10 seconds longer, until smooth.

	Pour into a greased bread pan.

	Bake on the middle rack in a preheated 275 degree F (135°C) oven for about 2 1/2 hours, or until the loaf tests done.



( The long baking time at a low temp is correct)

tip: Since this recipe is a such a long baking time, I double the recipe and make 2 loaves, they freeze very well, but I use my mixmaster instead of the processor


2.c.1 Challah Bread

Cook: about 35 min


Ingredients


	1 tsp. (5 ml) sugar

	1/2 cup (120 ml) warm water

	1 pkg. yeast

	1/3 cup (80 ml) oil

	1/4 cup (60 ml) warm water

	2 - 3 Tablespoons (30-45 ml) sugar or honey

	1 tsp. (5 ml) salt

	2 eggs

	3 1/2 to 4 cups (840-960 ml) flour

	poppy or sesame seeds

	1 egg yolk beaten with 1 tsp. (5 ml) water



Method


	Dissolve the sugar in 1/2 cup (120 ml) warm water in a large mixing bowl that has first been rinsed with hot water. Sprinkle the yeast on top and let stand for 10 minutes, then stir to dissolve.

	Combine with the oil, warm water, sugar, salt, eggs, and half of the flour, and beat well.

	Stir in the remaining flour; the dough should be sticky. Cover the dough and let rest for 10 minutes.

	Turn out onto a floured board and knead for 10 minutes, adding flour as needed.

	Round up in a greased bowl. Cover and let rise in a warm place until double in bulk, about 1 1/2 to 2 hours.

	Punch down, cover, and let rise again until double, about 45 minutes.

	Divide the dough into 3 equal parts and shape into strands. Place on a lightly greased baking sheet and braid loosely, fastening the ends securely. Cover with a damp cloth and let rise until double.

	For a round bread, make one long thick rope, place it on a greased baking sheet, and coil it up like a snail starting from the center and working outwards. Tuck the end under, then cover with a towel until double.

	Brush with beaten egg yolk and sprinkle with seeds.

	Bake at 350°F (175°C) until golden brown, about 35 min.



I did it all in the food processor, This is so worth it.

Hope you try it.
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2.d.1 Dakota Bread

Yield: MAKES ONE 10-INCH LOAF · Cook: 40 to 50 minutes


From Cook's Country

Be sure to use hot cereal mix, not boxed cold breakfast cereals, which may also be labeled "seven-grain."

Ingredients


	2cups (480 ml) warm water

	1 1/2cups (360 ml)  seven-grain hot cereal mix

	2tablespoons (30 ml) honey

	2tablespoons (30 ml) vegetable oil

	3 1/2cups (840 ml)  bread flour

	1 3/4teaspoons (9 ml) salt

	1teaspoon (5 ml) instant or rapid-rise yeast

	3tablespoons (45 ml) raw, unsalted pumpkin seeds

	3tablespoons (45 ml) raw, unsalted sunflower seeds

	1teaspoon (5 ml) sesame seeds

	1teaspoon (5 ml) poppy seeds

	1large egg, lightly beaten



Method


	Grease a large bowl and line a rimmed baking sheet with parchment paper. In the bowl of a stand mixer, combine the water, cereal, honey, and oil, and let sit for 10 minutes.

	Add the flour, salt, and yeast to the cereal mixture. Fit the stand mixer with the dough hook and knead on low speed until the dough is smooth and elastic, 4 to 6 minutes.

	Add 2 tablespoons (30 ml) pepitas and 2 tablespoons (30 ml) sunflower seeds to the dough and knead for 1 minute longer. Turn the dough out onto a lightly floured counter and knead until the seeds are evenly distributed, about 2 minutes.

	Transfer the dough to the greased bowl and cover with plastic wrap. Let the dough rise at room temperature until almost doubled in size and a fingertip depression in the dough springs back slowly, 60 to 90 minutes.

	Gently press down on the center of the dough to deflate it. Transfer the dough to a lightly floured counter and shape into a tight round ball.

	Place the dough on the prepared sheet. Cover loosely with plastic and let rise at room temperature until almost doubled in size, 60 to 90 minutes.

	Adjust the oven racks to the upper-middle and lowest positions and heat the oven to 425 degrees (220°C).

	Combine the remaining 1 tablespoon (15 ml) pepitas, remaining 1 tablespoon (15 ml) sunflower seeds, sesame seeds, and poppy seeds in a small bowl.

	Using a sharp knife, make a ¼-inch (1 cm)-deep cross, 5 inches (13 cm) long, on top of the loaf. Brush the loaf with egg and sprinkle the seed mixture evenly over the top.

	Place an 8½ by 4½-inch (22x11 cm) loaf pan on the lowest oven rack and fill with 1 cup (240 ml) boiling water. Place the baking sheet with the dough on the upper-middle rack and reduce the oven to 375 degrees (190°C).

	Bake until the crust is dark brown and the bread registers 200 degrees (95°C), 40 to 50 minutes.

	Transfer the loaf to a wire rack and let cool completely, about 2 hours. Serve.
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The right mix

Our Dakota Bread recipe calls for bread flour (for an appropriately chewy texture) supplemented with seven-grain hot cereal mix, which provides the bread with nutty depth. Don't confuse seven-grain hot cereal with seven-grain cold cereal; the latter will harm the texture of the loaf.

Making a round loaf

On a lightly floured counter, shape the loaf by pulling and pinching the dough and tucking it under until it forms a smooth, taut ball. After it's shaped, the dough rises for the second and final time. (In French, this shape is known as aboule.)


2.d.2 Double-baked Crisps(Clone-of-Raincoast-Crisps)

Yield: about 8 dozen crackers · Cook: about 35 minutes, then about 15 + 10 minutes


Using this recipe, you can make Rosemary Raisin Pecan Crisps, Cranberry Hazelnut Crisps, Fig Walnut Crisps or Date Almond Crisps, just by swapping out the fruit and nuts accordingly.

These are best on the day after they are double-baked, but will keep for longer in an airtight tin. It's probably best to keep the baked loaves in the freezer and slice and second-bake them as needed (just add a minute or two to the baking time if from frozen).

Ingredients


	2 cups (480 ml) all-purpose flour (can replace up to 1 cup (240 ml) with whole-wheat flour)

	2 tsp. (10 ml) baking soda

	1/2 tsp. (2.5 ml) salt (if you find them not salty enough for your taste, increase up to 1 tsp. (5 ml))

	2 cups (480 ml) buttermilk (I suggest the real thing)

	1/4 cup (60 ml) brown sugar (light or dark, I like the extra richness of dark)

	1/4 cup (60 ml) honey

	1/2 cup (120 ml) roasted pumpkin seeds

	1/4 cup (60 ml) sesame seeds

	1/4 cup (60 ml) flax seed, ground or flaxseed meal



For Rosemary Raisin Pecan Crisps


	1 cup (240 ml) raisins ( I used cranberries )

	1/2 cup (120 ml) chopped pecans (roasted, if you like)

	1 Tbsp. (15 ml) chopped fresh rosemary



For Cranberry Hazelnut Crisps


	1 cup (240 ml) dried cranberries

	1/2 cup (120 ml) chopped hazelnuts (roasted, if you like)

	(Optional) 1 tsp. (5 ml) fresh, chopped thyme



Salty Date and Almond Crisps


	1 cup (240 ml) dried, pitted dates, roughly chopped

	1/2 cup (120 ml) chopped almonds (roasted, if you like)

	1 1/2 tsp. (7.5 ml) kosher salt \\ sprinkled on top before baking \\



Fig and Walnut Crisps


	1 cup (240 ml) dried figs, roughly chopped

	1/2 cup (120 ml) chopped walnuts (roasted, if you like)

	2 tsp. (10 ml) chopped fresh thyme



Method


	Preheat the oven to 350° F (175°C). Grease two 8x4-inch (20x10 cm) loaf pans, or several mini loaf pans for a smaller crisp.

	Measure out the fruit and seeds, chop the nuts and any herbs, and set aside. If you are using raisins, you can plump them if you like by soaking in boiling water for 10 minutes and then draining before adding to the recipe.

	In a large bowl, stir together the flour, baking soda, and salt. Add the buttermilk, brown sugar, and honey, and stir a few strokes. Add the pumpkin seeds, sesame seeds, and flax seed. Add your fruit and nuts as per the recipe specifications above, and add any herbs as specified. Stir just until combined.

	Pour the batter into two greased 8 x 4” loaf pans or one 5 x 9 (or several mini loaf pans). If making Salty Date and Almond, sprinkle salt on top of the loaves before baking.

	Bake for about 35 minutes (less for mini loaves), until golden and springy to the touch. Remove from the pans and cool on a wire rack.

	Once the loaves have cooled, wrap them or place them in a freezer bag and put in the freezer for at least several hours (to make them easier to slice thin).

	When ready to bake, remove from the freezer. Slice the loaves as thin as you can and place the slices in a single layer on an ungreased cookie sheet.

	Preheat the oven to 300° F (150°C) and bake them for about 15 minutes.

	Remove from the oven, flip them over, and bake for another 10 minutes, until crisp and deep golden. Remove to a cooling rack to cool and crisp up.




2.n.1 New Year's Apple Challah

Yield: Makes one large or two smaller loaves · Cook: 40-45 minutes


Ingredients

Dough


	1 cup (240 ml) warm water

	2 tablespoons (30 ml) dry yeast

	1/2 cup (120 ml) sugar

	1/2 cup (120 ml) oil (or unsalted melted butter)

	2 eggs

	2 teaspoons (10 ml) vanilla

	2 teaspoons (10 ml) salt

	1/2 teaspoon (2.5 ml) cinnamon

	4 to 4 1/2 cups (960 ml-1.08 L) bread flour



Apple mixture


	3 cups (720 ml) coarsely chopped apples

	1/2 cup (120 ml) white sugar

	1 tablespoon (15 ml) lemon juice

	1 teaspoon (5 ml) cinnamon



Egg wash and garnish


	1 egg - beaten

	1 teaspoon (5 ml) sugar

	1-2 tablespoons (15-30 ml) coarse sugar (optional) for sprinkling




	non-stick cooking spray



Method


	Generously spray one 5 by 12 inch (13x30 cm) loaf pan or two 9 by 5 inch (23x13 cm) loaf pans with non-stick cooking spray. You may also use a 10 inch (25 cm) spring-form pan.

	In a large mixing bowl, briskly whisk together the water, a pinch of sugar, and the yeast. Let stand to allow the yeast to swell or dissolve.

	Briskly stir in the oil (or melted butter), eggs, sugar, vanilla, salt, and cinnamon. Add most of the flour to form a smooth but resilient dough (a soft but elastic bread dough). Add additional flour and knead, 8-10 minutes.

	Shape the dough into a ball and place in a lightly greased bowl. Place this in a plastic bag and seal loosely. Let rise until doubled, about 45 to 60 minutes.

	Meanwhile, prepare the apples. Place in a medium-sized bowl and toss with the sugar, lemon juice, and cinnamon. Prepare the egg wash by whisking together the egg and sugar.

	Turn the dough out onto a lightly floured board. Roll or pat out into a large round (about 10 inches (25 cm) across). Press in half of the chopped apples. Fold the edges of the dough in over the apples (in any way you can).

	Roll to flatten with a heavy rolling pin (this flattens the dough so as to offer more of a surface on which to place the remaining apples). Pat or press the remaining apples onto the dough. Bring the edges of the dough over, pressing in any apples that may pop out. The idea is to distribute the apples over the dough in a random way.

	Let the dough rest five minutes. Then, using a dough cutter or sharp knife, cut into odd-shaped chunks, about 16 pieces in all.

	Lay the pieces of apple-filled dough in the prepared pan, lining the bottom first, and then gently lay the remaining pieces on top. Top with any escaped apple pieces.

	Whisk the egg wash ingredients together. Dab on the egg wash as thoroughly and generously as possible (since the dough is not a smooth surface, you have to drizzle and dab on the glaze rather than paint it on). Sprinkle with coarse sugar (optional).

	Place the loaf pan(s) inside a large plastic bag to rise. Let rise until doubled or the dough is puffy and has almost reached the top of the pan, 45 to 90 minutes.

	Preheat the oven to 350 F. Place the bread in the oven.

	Bake 40-45 minutes, until well browned. If the top of the bread starts browning too quickly (and the bread interior is not done), cover lightly with a sheet of foil to protect the top crust.

	Cool in the pan 10 minutes before removing and cooling on a rack. You can use almost any apple in this recipe; a combination of tart and sweet is best. If the apples are new and thin-skinned, you can leave the peels on; the bright red hue bakes up very prettily in the finished loaf.
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2.o.1 Olive bread

Cook: 30 minutes


Ingredients


	¾ cup (180 ml) pitted olives, rinsed, patted dry, and chopped coarse

	2 garlic cloves minced ,

	3 cups (720 ml) bread flour

	2 teaspoons (10 ml) instant or rapid-rise yeast

	2 teaspoons (10 ml) salt,

	2 teaspoons (10 ml) red pepper flakes,

	1⅓ cups (320 ml) water, room temperature

	2 tablespoons (30 ml) sugar

	1 tablespoon (15 ml) extra-virgin olive oil



Method


	Combine the olives and garlic in a bowl. Whisk the flour, yeast, salt, and pepper flakes together in the bowl of a stand mixer. Whisk the water, sugar, and oil in a 2-cup (480 ml) liquid measuring cup until the sugar has dissolved.

	Using the dough hook on low speed, slowly add the water mixture to the flour mixture and mix until a cohesive dough starts to form and no dry flour remains, about 2 minutes, scraping down the bowl as needed.

	Increase the speed to medium-low and knead until the dough is smooth and elastic and clears the sides of the bowl, about 8 minutes. Reduce the speed to low, slowly add the olive mixture, ¼ cup (60 ml) at a time, and mix until mostly incorporated, about 1 minute.

	Transfer the dough and any loose olives to a lightly floured counter and knead by hand to form a smooth, round ball, about 30 seconds.

	Place the dough, seam side down, in a lightly greased large bowl or container, cover tightly with plastic wrap, and let rise until nearly doubled in size, 1½ to 2 hours.

	Lay an 18 by 12-inch (46x30 cm) sheet of parchment paper on the counter and lightly spray with vegetable oil spray. Transfer the dough to a lightly floured counter.

	Using lightly floured hands, press and stretch the dough into a 10-inch (25 cm) round, deflating any gas pockets larger than 1 inch (3 cm).

	Working around the circumference of the dough, fold the edges toward the center until a ball forms. Flip the dough ball seam side down and, using your cupped hands, drag it in small circles on the counter until the dough feels taut and round and all seams are secured on the underside of the loaf.

	Place the loaf, seam side down, in the center of the prepared parchment and cover loosely with greased plastic wrap. Let rise until the loaf increases in size by about half and the dough springs back minimally when poked gently with your knuckle, 30 minutes to 1 hour.

	Bake at 425 deg (220°C) for 30 minutes.
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2.p.1 Pizza Hut Style Pizza Dough

Yield: 2 round pizza pans · Cook: Approximately 18-20 minutes


This is one of the best pizza dough recipes I have found.

Ingredients


	1 1/2 teaspoons (7.5 ml) yeast

	1 1/3 cups (320 ml) water

	2 teaspoons (10 ml) sugar

	1 1/4 teaspoons (6 ml) salt

	2 tablespoons (30 ml) olive oil

	2 tablespoons (30 ml) cornmeal or Panko crumbs

	3 cups (720 ml) unbleached all purpose flour

	1 teaspoon (5 ml) baking powder

	1/4 teaspoon (1 ml) garlic powder

	1/4 teaspoon (1 ml) onion powder



Method


	Add the yeast to the sugar and water until foamy.

	Add the rest of the ingredients and let rise for 30 min.

	Once completed, place in 2 round pizza pans sprayed with Pam.

	Let rest in the pans for 15 minutes.

	Add toppings of your choice.

	Bake at 450 degrees F (230°C) until done (approximately 18-20 minutes, depending on the thickness of your toppings).



You can make the pizza in 9x13 rectangular pans rather than the round pizza pans, because the squares pieces are easier to reheat and pack in school lunches


2.t.1 Turkish Pide Breads

Yield: Makes two 10-inch breads · Cook: 16 to 18 minutes


Makes two 10-inch breads

These are not the thin, pocketed flatbreads . Pide are roughly the size of a small pizza, with an airy, open crumb and a tender, almost pillowy quality. Sometimes a sprinkling of seeds adds texture and flavour. starting with a sponge, a mixture of yeast, flour and water that becomes bubbly after standing for 30 minutes, produced breads with not only the lightness we were after, but also a more complex flavor. For dusting the breads just before baking,I use sesame seeds, The bread is best served warm or at room temperature the day of baking, but foil-wrapped leftovers reheat well in a 400°F oven in about 10 minutes.

Don't be tempted to add more flour to the dough during mixing. The dough's relatively high hydration is key to the bread's light, airy crumb.

Ingredients


	2cups (480 ml) warm water (110°F (45°C)), divided

	2¼teaspoons (10 ml) instant yeast

	2teaspoons (10 ml) honey

	(1 cup) plus (3 cups) bread flour, plus more for dusting

	5tablespoons (75 ml) extra-virgin olive oil, divided

	1½teaspoons (7.5 ml) table salt

	1large egg, well beaten

	1tablespoon (15 ml) sesame seeds



Method


	In the bowl of a stand mixer, whisk together 1 cup (240 ml) of the warm water, the yeast, honey, and  (1 cup) of the flour. Cover and let stand at room temperature for 30 minutes; the mixture, called a “sponge,” will rise slightly and become bubbly.

	To the sponge, add the remaining  (3 cups) flour, remaining 1 cup (240 ml) warm water, and 3 tablespoons (45 ml) of the oil. Using the dough hook, mix on medium for 5 minutes, scraping the bowl as needed.

	Add the salt and knead on medium until a sticky, batter-like dough forms (it will not clear the sides of the bowl), about another 5 minutes, scraping the bowl as needed.

	Detach the bowl from the mixer and scrape the sides of the bowl. Cover the bowl with a kitchen towel and let rise at room temperature until doubled, 1 to 1½ hours. Meanwhile, drizzle the remaining 2 tablespoons (30 ml) oil onto a rimmed baking sheet, then brush to coat evenly.

	When the dough has doubled, generously dust the counter with flour, then turn the dough out onto it and divide in half. Shape each portion into a smooth ball, flouring your hands as needed.

	Set a dough ball on each side of the prepared baking sheet, cover with a towel, and let rest 15 minutes. Meanwhile, heat the oven to 475°F (245°C) with a rack in the middle position.

	Using your hands, gently pat and flatten each portion into a 10-by-7-inch (18 cm) oval, taking care not to press out all of the air. Re-cover with the towel and let rest for 20 minutes; it’s fine if the ovals end up touching.

	Gently brush one portion of the dough with egg. Imprint a series of dimples, spaced about 1 inch (3 cm) apart, into the oval by firmly pressing your fingertips straight down into the dough.

	Again using your fingertips, imprint another series of dimples, also spaced about 1 inch (3 cm) apart, perpendicular to the first set, creating a rough grid pattern in the dough. Brush the second dough portion with egg and dimple it the same way as the first.

	Sprinkle the ovals with the seeds. Bake until light golden brown and well risen, 16 to 18 minutes.

	Cool for about 5 minutes on the baking sheet, then transfer to a wire rack. Serve warm or at room temperature.
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2.z.1 Za'atar Flatbreads

Yield: Two 12-inch oval flatbreads · Cook: 7 to 9 minutes


This versatile dough is a breeze to make in a food processor and can be used for Middle Eastern-style flatbreads or pizzas with various toppings. The Greek yogurt makes a supple dough that's easy to work with and that bakes up with a chewy-soft crumb and subtle richness.

Note: Don't under-mix the dough in the food processor; it needs a full minute of processing to build the gluten that provides structure and strength. When done, the dough may be warm to the touch; this is normal.

Ingredients

For the dough


	(1 3/4 cups (180 ml)) bread flour, plus more for dusting

	1 1/2 teaspoons (7.5 ml) instant yeast

	1  teaspoon (5 ml) kosher salt

	3/4 cup (180 ml) plain whole-milk Greek-style yogurt

	1 tablespoon (15 ml) honey

	1/4 cup (60 ml) warm water



For the topping


	6 tablespoons (90 ml) extra-virgin olive oil

	2 tablespoons (30 ml) sesame seeds, toasted

	2 tablespoons (30 ml) za'atar



Directions


	In a food processor, combine the flour, yeast, and salt, then process until combined, about 5 seconds.

	Add the yogurt, honey, and 1/4 cup (60 ml) water. Process until the mixture forms a ball, about 30 seconds; the dough should be tacky to the touch and should stick slightly to the sides of the bowl. If it feels too dry, add more water, 1 tablespoon (15 ml) at a time, and process until incorporated. Continue to process until the dough is shiny and elastic, about 1 minute.

	Transfer the dough to a lightly floured counter. Flour your hands and knead the dough a few times, until it forms a smooth ball.

	Divide the dough in half and form each half into a taut ball by rolling it against the counter in a circular motion under a cupped hand. Space the balls about 6 inches (15 cm) apart on a lightly floured counter, then cover with plastic wrap. Let rise until doubled in volume, 1 to 1 1/2 hours.

	Heat the oven to 500°F (260°C) with a baking steel or stone on the upper-middle rack. Working one at a time, gently stretch each ball on a lightly floured counter to an oval approximately 6 inches (15 cm) wide and 12 inches (30 cm) long. The dough is now ready to top and bake.

	In a small bowl, stir together the oil, sesame seeds, and za'atar.

	Transfer one portion of the shaped dough to the peel and, if needed, reshape into a 6-by-12-inch (30 cm) oval. Spoon half of the oil mixture evenly over the entire surface of the dough. Slide the dough onto the baking steel and bake until the edges are golden brown, 7 to 9 minutes.

	Using the peel, transfer the baked flatbread to a wire rack. Let cool for about 10 minutes. Meanwhile, top and bake the second portion of dough in the same way. Serve warm.
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3 Breakfast & Brunch


3.b.1 Blueberry Buttermilk Pancakes



Ingredients


	2 cups (480 ml) flour

	1/4 cup (60 ml) sugar

	2 1/4 tsp (10 ml) baking powder

	1/2 tsp (2.5 ml) baking soda

	1/2 tsp (2.5 ml) salt

	2 x eggs

	2 cups (480 ml) buttermilk

	1/4 cup (60 ml) melted unsalted butter, plus some for frying

	1 cup (240 ml) blueberries, fresh or frozen



Method


	In a large bowl, sift together the flour, sugar, baking powder, baking soda, and salt.

	Beat the eggs with the buttermilk and melted butter.

	Combine the dry and the wet ingredients into a lumpy batter, being careful not to overmix.

	Heat some butter in a skillet.

	Spoon 1/3 cup (80 ml) of batter into the skillet and sprinkle the top with some of the blueberries.

	Cook for 2 to 3 minutes on each side.

	Serve with your favorite topping and maple syrup.




3.g.1 Ginger &amp; Lemon Jam



A sweet and spicy jam that is perfect with savory dishes.
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Ingredients


	2 cups (480 ml) grated ginger

	2 cups (480 ml) water

	Juice and zest from 2 lemons

	2 cups (480 ml) sugar



Method


	Wash, peel, and grate the ginger into fine threads. Peeling ginger is easiest with the edge of a spoon.

	Place the ginger into a heavy-bottomed 2 quart (1.89 L) saucepan.

	Add the water, lemon juice, and zest.

	Stir in the sugar until it is fully dissolved.

	Put the pan over medium heat and bring to a rapid boil.

	Cook until the jam reaches 220°F (105°C) on a candy thermometer.

	Remove from the heat and skim off any foam, until the surface of the jam is clear.




3.h.1 Hash Brown Potatoes



Ingredients


	2 tablespoons (30 ml) unsalted butter

	2 tablespoons (30 ml) olive oil

	1 1/2 pounds (680 g) russet potatoes, peeled and 1/2-inch (1 cm) diced

	1 1/2 cups (360 ml) chopped yellow onions (2 onions)

	2 teaspoons (10 ml) kosher salt

	1 teaspoon (5 ml) freshly ground black pepper

	2 tablespoons (30 ml) minced fresh flat-leaf parsley

	2 tablespoons (30 ml) minced scallions (white and green parts)



Method


	Melt the butter with the olive oil in a large (10 to 12-inch (30 cm)) saute pan.

	Add the potatoes, onions, salt, and pepper, and cook over medium-low heat for 25 minutes, turning occasionally with a flat spatula, until the potatoes are evenly browned and cooked through. Allow the potatoes to cook for 5 minutes before turning.

	Turn off the heat and add the parsley and scallions.

	Serve hot.




3.h.2 Hot Pepper Jelly

Yield: Makes about 7 cups


Ingredients


	3 large red bell peppers

	1 large green bell peppers

	6 1/2 cups (1.56 L) sugar

	1 1/2 cups (360 ml) cider vinegar

	2 teaspoon (10 ml) dried hot red pepper flakes

	9 ounces (260 g) liquid pectin



Method


	Cut the bell peppers into 1-inch (3 cm) pieces and, in a food processor, chop them very fine.

	Transfer the chopped peppers to a deep kettle, add the sugar, the vinegar, and the red pepper flakes, and bring the mixture to a boil, stirring until the sugar is dissolved.

	Stir in the pectin and boil the mixture over moderately high heat, stirring, until it reaches the jelly stage (222°F (105°C) on a candy thermometer).

	Transfer the jelly to sterilized Mason-type jars (sterilizing procedure below), filling the jars to within 1/4 inch (1 cm) of the tops.

	Wipe the rims with a dampened towel and seal the jars.

	The jelly keeps, sealed, in a cool dark place indefinitely.

	Serve the jelly as a condiment with grilled meats or with cream cheese on crackers.



To Sterilize Jars and Glasses For Pickling and Preserving:

Wash the jars in hot suds and rinse them in scalding water. Put the jars in a kettle and cover them with hot water. Bring the water to a boil, covered, and boil the jars for 15 minutes from the time that steam emerges from the kettle. Turn off the heat and let the jars stand in the hot water. Just before they are to be filled invert the jars onto a kitchen towel to dry. (The jars should be filled while they are still hot.) Sterilize the jar lids for 5 minutes, or according to the manufacturer's instructions.


3.m.1 Mom’s Granola
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Ingredients


	3 cups (720 ml) large flake oatmeal, (not quick cooking)

	¼ cup (60 ml) chopped pecans

	¼ cup (60 ml) slivered almonds

	¼ cup (60 ml) sunflower seeds

	¼ cup (60 ml) dried cranberries

	¼ cup (60 ml) pumpkin seeds

	¼ cup (60 ml) raisins or currents

	¼ cup (60 ml) coconut

	½ teaspoon (2.5 ml) cinnamon (optional)

	½ cup (120 ml) honey or maple syrup

	¼ cup (60 ml) vegetable oil.



Method


	Combine all the ingredients except the dried fruit, oil, and honey in a large bowl.

	Heat the honey and oil together until warm, not hot, then pour over the mixture and mix well.

	Spread on a parchment-lined cookie sheet and bake at 325 deg (165°C) until toasted, 15 to 20 min depending on your oven, stirring every 10 min.

	When done, add the dried fruit.




3.p.1 Perfect Pancakes



Ingredients


	1 1/2 cups (360 ml) all-purpose flour

	3 tablespoons (45 ml) sugar

	2 teaspoons (10 ml) baking powder

	1 teaspoons (5 ml) salt

	1/2 cup (120 ml) plain yogurt

	3/4 cup (180 ml) milk

	2 extra-large eggs

	1 teaspoon (5 ml) pure vanilla extract

	Unsalted butter

	Pure maple syrup



Method


	In a medium bowl, sift together the flour, sugar, baking powder, and salt.

	Whisk together the yogurt, milk, eggs, and vanilla.

	Add the wet ingredients to the dry ones, mixing only until combined.

	Melt 1 tablespoon (15 ml) of butter in a large skillet over medium-low heat until it bubbles.

	Ladle the pancake batter into the pan and cook for 2 to 3 minutes, until bubbles appear on top and the underside is nicely browned.

	Flip the pancakes and cook for another minute, until browned.

	Wipe out the pan with a paper towel, add more butter to the pan, and continue cooking pancakes until all the batter is used.

	Serve with maple syrup.




3.s.1 Sticky Cinnamon Buns

Yield: 12

Components also listed on their own: Cinnamon-Pecan Sticky Bun Filling (7.c.8).
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Ingredients


	2 tsp (10 ml) dry active yeast

	4 tbsp (60 ml) warm water

	1/2 cup (120 ml) milk, room temperature

	1 egg, room temperature

	2 tbsp (30 ml) sugar

	2 1/2 cups (600 ml) all purpose flour

	1/2 tsp (2.5 ml) salt

	1/2 cup (120 ml) unsalted butter, room temperature

	1/2 cup (120 ml) cream cheese

	1 cup (240 ml) unsalted butter, room temperature

	1 cup (240 ml) brown sugar

	1 tbsp (15 ml) cinnamon

	1 cup (240 ml) pecans or walnuts



Method


	Using a mixer, dissolve the yeast in the water and allow to sit for 5 minutes.

	Add the milk, egg, and sugar, and blend.

	Add the flour and salt and mix for 1 minute to combine.

	Add the butter and cream cheese and knead for 5 minutes on medium speed.

	Place the dough in a lightly oiled bowl, cover, and let rest 1 hour.

	Combine the butter, sugar, and cinnamon. Chop the pecans and add to the mixture.

	Spread half of the filling in a 9-by-13 inch (33 cm) baking pan.

	Preheat the oven to 350 F.

	On a lightly floured surface, roll out the dough into a rectangle 1/2-inch (1 cm) thick.

	Spread the remaining filling over the dough and roll up lengthwise.

	Slice the dough into 12 equal portions and arrange them in the baking pan, leaving some room between buns.

	Allow to rise for 1/2 hour.

	Bake 30 minutes.




4 Cakes


4.a.1 Apple Cake With Honey Sauce

Cook: 1 1/4 hours

Components also listed on their own: Honey Sauce (for Apple Cake) (7.g.3).

Ingredients

For the cake


	5 to 6 firm apples, peeled and cut into 1/4-inch (1 cm) slices I used Granny Smith

	2 teaspoons (10 ml) cinnamon

	2 1/4 cups (540 ml) sugar

	3 cups (720 ml) flour, plus more for dusting the pan

	1 tablespoon (15 ml) baking powder

	1 cup (240 ml) canola oil

	4 large eggs

	1/3 cup (80 ml) orange juice

	1/2 teaspoon (2.5 ml) salt

	2 1/2 teaspoons (10 ml) vanilla extract



For the honey sauce


	1 cup (240 ml) honey

	1 cup (240 ml) apple juice or cider



Directions


	To make the cake, preheat the oven to 350 degrees (175°C). Lightly grease and flour a 10-inch (25 cm) tube pan.

	In a medium bowl, combine the cinnamon and 1/4 cup (60 ml) of the sugar, then add the apples and toss to combine. Set aside.

	In a large bowl, using an electric mixer on medium speed, combine the remaining sugar, flour, baking powder, oil, eggs, orange juice, salt, and vanilla extract. Beat just until the batter is smooth.

	Pour an inch of the batter into the prepared pan and top it with a layer of apple slices, taking care not to let the apples touch the side of the pan. Then add alternating layers of apple slices and batter, ending with the batter. You should have 4 layers of batter and 3 of apples.

	Bake for 1 1/4 hours, or until a toothpick inserted in the cake comes out clean. Cool in the pan for 30 minutes on a wire rack, then turn the cake out onto the rack to cool thoroughly.

	To make the honey sauce, combine the honey and apple juice or cider in a medium saucepan over medium-high heat and bring to a boil. Stirring constantly, continue boiling until the mixture thickens, 1 to 2 minutes. For a thicker sauce, reduce the heat to low and cook, stirring, a few minutes more, until it reaches the desired consistency.

	Serve the cake with the warm honey sauce on the side or with whipped cream.




4.a.2 Apple Cranberry & Walnut Cake

Cook: 1 hour and 10 minutes


Ingredients


	3 cups (720 ml) all-purpose flour

	1 teaspoon (5 ml) salt

	1 teaspoon (5 ml) ground cinnamon

	1 teaspoon (5 ml) baking soda

	1/2 cup (120 ml) vegetable oil

	1/2 cup (120 ml) butter

	1 1/2 cups (360 ml) sugar

	1/2 cup (120 ml) apple sauce

	3 large eggs

	1 teaspoon (5 ml) vanilla extract

	4 cups (960 ml) peeled, cored,  apples cut into chunks ( I used Granny Smith)

	1 cup (240 ml) chopped walnuts chopped

	1 cup (240 ml) dried cranberries chopped

	Vanilla ice cream for serving (optional)



Method


	Heat the oven to 350 degrees (175°C). Butter and flour a 9-inch (23 cm) tube pan. Sift together the flour, salt, cinnamon, and baking soda.

	Beat the oil, butter, apple sauce, and sugar together in a mixer for 5 minutes. Add the eggs and beat until the mixture is creamy.

	Stir in the dry ingredients. Add the vanilla, apples, walnuts, and cranberries and stir until combined (best done by hand so as not to break up the apple).

	Turn the batter into the prepared pan. Bake for 1 hour and 10 minutes, or until a toothpick inserted in the center comes out clean. Cool in the pan before turning out.

	Serve with vanilla ice cream, if desired.
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4.a.3 Apple Crumb Cake

Cook: about 50 to 55 minutes

Components also listed on their own: Apple Crumb Cake Crumb Topping (7.d.2).

Ingredients

PREPARE THE APPLES


	1 pound (450 g) apples (3 medium or 2 large), peeled , cored, cut into 1/2-inch (1 cm) wedges

	Juice of half a lemon

	1 teaspoon (5 ml) ground cinnamon

	1 tablespoon (15 ml) granulated sugar



CRUMB MIXTURE


	1/2 cup (120 ml)  unsalted butter, melted

	1/3 cup (80 ml)  light or dark brown sugar

	1/3 cup (80 ml)  granulated sugar

	1 teaspoon (5 ml) ground cinnamon

	1/4 teaspoon (1 ml) kosher salt

	1 1/3 cups (320 ml) all-purpose flour



CAKE


	6 tablespoons (90 ml) unsalted butter, softened

	1/2 cup (120 ml) granulated sugar

	1 large egg

	1/3 cup (80 ml)  sour cream

	1 teaspoon (5 ml)  vanilla extract

	1 cup (240 ml)  all-purpose flour

	1 1/4 teaspoon (6 ml) baking powder

	3/4 teaspoon (4 ml) kosher salt

	Powdered sugar, for dusting



Method


	Heat the oven to 325°F (165°C). Lightly coat an 8-inch (20 cm) square pan with butter or nonstick spray.

	To prepare the apples, toss them with the lemon juice, then with the cinnamon and sugar, and set aside.

	To make the crumbs, whisk the butter, sugars, cinnamon, and salt together until evenly mixed. Add the flour and mix until it disappears. It’s going to be very thick; set it it aside.

	To make the cake, beat the butter with the sugar until lightened and fluffy. Add the egg, sour cream, and vanilla and beat until combined.

	Sprinkle the surface of the batter with with the baking powder and salt, and beat well to combine. Add the flour and mix only until it disappears.

	To assemble, scrape the batter into the prepared cake pan and smooth it flat. Arrange the apples on the cake, slightly overlapped. I usually fit all but 2 wedges; those are cook’s snacks.

	Pour any cinnamon-apple juices in the bottom of the bowl over the apples. Sprinkle the crumbs over the apple slices. For bigger crumbs, squeeze the crumbs into small fistfuls and break these up into a couple of bigger chunks over the cake.

	Bake the cake until a toothpick inserted into the apples doesn’t hit any crisp spots and, if you look closely, you’ll see juices bubbling around some apples, about 50 to 55 minutes.

	Cool to room temperature, if you can bear it, before cutting into squares or wedges. Dust generously with powdered sugar.

	The cake keeps at room temperature loosely covered (in an airtight container, the crumbs eventually soften) for 3 days, or in the fridge, well-wrapped, for 6 days.
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4.a.4 Apple Pie Cake

Cook: 1 hour and 20 minutes


Ingredients


	8 Granny Smith apples, peeled and sliced

	3 tablespoons (45 ml) cinnamon- sugar mixture(2 1/2 T. sugar + 1/2 t. cinnamon)

	3 large eggs

	1 1/2 cups (360 ml)  white sugar

	1 1/2 cups (360 ml) vegetable or canola oil

	3 teaspoons (15 ml) vanilla extract

	1 1/2 cups (360 ml)  All-Purpose Flour



Directions


	Preheat the oven to 350 degrees F (175°C). Spray a 9 1/2 to 10-inch (25 cm) springform pan with nonstick spray. Line the bottom with a round of parchment paper and then spray again.

	Layer the apple slices in the pan until they come about 2/3 of the way up the side. Sprinkle half the cinnamon-sugar over the apples.

	Prepare the batter by beating the eggs and sugar until light and fluffy. Add the oil and the vanilla and beat well, then stir in the flour.

	Pour the batter on top of the apples, and sprinkle with the remaining cinnamon-sugar. Tap the pan on the counter a few times to allow the batter to sink down and around the apples.

	Bake for 1 hour and 20 minutes, or until a skewer inserted into the center of the cake comes out clean. Cool completely in the pan. If you try to remove the cake from the pan while it is still warm, it will tend to break apart. Serve slices with ice cream.



Warm individual slices in the microwave.
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4.a.5 Apple Spice Cake

Cook: about 1 hour to 1 hour and 15 minutes


Apple Snacking Spice Cake

Ingredients


	1 cup (240 ml)  unbleached all-purpose flour

	3/4 cup (180 ml)  cake flour

	1 1/2 teaspoons (7.5 ml) baking soda

	1/2 teaspoon (2.5 ml) kosher salt

	1/4 teaspoon (1 ml) ground cinnamon

	1/4 teaspoon (1 ml) ground ginger

	1  1/2 cups (360 ml)  granulated sugar

	3/4 cup (180 ml) unsalted butter at room temperature

	2 large eggs

	4 cups (960 ml)  peeled, cored and chopped Granny Smith  apples

	1/2 cup (120 ml) raisins

	1 cup (240 ml)  pecan halves, toasted and chopped

	confectioner's sugar for dusting



Method


	Place a rack in the center of the oven and preheat the oven to 350 degrees F (175°C). Butter and flour a 10-inch (25 cm) round spring form cake pan.

	In the bowl of a stand mixer, sift together the all-purpose flour, cake flour, baking soda, salt, cinnamon, and ginger.

	Using the paddle attachment, add the granulated sugar and butter to the flour mixture and beat on medium speed for about 1 minute, or until the butter is fully incorporated into the dry ingredients. Stop the mixer several times and scrape the paddle and sides of the bowl to make sure all the butter is mixed in.

	Add the eggs and mix on low speed for 10-15 seconds, or until fully incorporated. Turn the mixer to medium-high speed and beat for about 1 minute, or until the batter is light and fluffy.

	Using a rubber spatula, fold in the apples, raisins, and pecans. The batter will be very stiff and thick. It will look like too many apples and not enough batter, but that's okay.

	Scrape the batter into the prepared pan and spread it evenly. Bake for about 1 hour to 1 hour and 15 minutes, or until the cake feels firm when you press it in the middle and the top is dark golden brown.

	Let cool completely in the pan set on a wire rack. Dust slices with confectioner's sugar.




4.a.6 APPLE SPICE CAKE WITH BROWN SUGAR GLAZE

Cook: about 1 hour

Components also listed on their own: Brown Sugar Glaze (7.b.2).

This moist cake keeps beautifully for a day or two after you make it.

Ingredients

Cake


	Nonstick vegetable oil spray

	3 cups (720 ml) all purpose flour

	1 teaspoon (5 ml) baking soda

	1 teaspoon (5 ml) ground cinnamon

	3/4 teaspoon (4 ml) salt

	1/2 teaspoon (2.5 ml) ground nutmeg

	1/4 teaspoon (1 ml) ground cloves

	1/4 teaspoon (1 ml) ground allspice

	1 3/4 pounds (790 g) Granny Smith apples, peeled, cored, coarsely grated

	1 1/2 cups (3 sticks) unsalted butter, room temperature

	1 1/2 cups (360 ml) sugar

	1/2 cup (packed) golden brown sugar

	1 teaspoon (5 ml) grated lemon peel

	3 large eggs

	1 teaspoon (5 ml) vanilla extract

	1 teaspoon (5 ml) fresh lemon juice



Glaze


	1/2 cup (packed) golden brown sugar

	1/4 cup (1/2 stick (225 g)) unsalted butter

	1/4 cup (60 ml) whipping cream

	1/2 teaspoon (2.5 ml) vanilla extract

	1/2 teaspoon (2.5 ml) fresh lemon juice

	1/4 teaspoon (1 ml) salt



Method


	To make the cake, position a rack in the center of the oven and preheat to 325°F (165°C). Spray a 12-cup (2.88 L) Bundt pan with nonstick spray. Sift the flour and next 6 ingredients into a medium bowl.

	Drain the grated apples in a strainer. Using your hands or a kitchen towel, squeeze out the excess liquid from the apples. Measure 2 cups (480 ml) grated apples.

	Using an electric mixer, beat the butter, both sugars, and lemon peel in a large bowl until fluffy. Beat in the eggs, 1 at a time. Mix in the vanilla and lemon juice. Beat in the flour mixture. Mix in the grated apples.

	Transfer the batter to the prepared pan. Bake the cake until a tester inserted near the center comes out clean, about 1 hour. Cool in the pan on a rack 20 minutes.

	Meanwhile, to make the glaze, stir all the ingredients in a small nonstick skillet over medium-high heat until the sugar dissolves and the mixture comes to a boil. Reduce the heat to medium and whisk until the glaze is smooth, about 1 minute. Remove from heat.

	Invert the cake onto a rack set over a baking sheet. Using a small skewer, pierce holes all over the top of the warm cake. Pour the glaze over the top, allowing it to be absorbed before adding more. Cool the cake 30 minutes. Serve warm or at room temperature.




4.b.1 Banana Chocolate Walnut Cake

Cook: 35 to 40 minutes


INGREDIENTS


	2 1/4 cups (540 ml) all-purpose flour

	1 teaspoon (5 ml) baking soda

	1/2 teaspoon (2.5 ml) salt

	1 stick (115 g) unsalted butter, softened, plus 2 tablespoons (30 ml), melted and cooled

	1 cup (240 ml) sugar, divided

	2 large eggs

	1 1/4 cups (300 ml) mashed very ripe bananas (about 3 medium)

	2/3 cup (160 ml) plain whole-milk yogurt

	1 teaspoon (5 ml) pure vanilla extract

	1 (3 1/2- to 4-ounce (115 g)) bar 70%-cacao bittersweet chocolate, coarsely chopped

	1 cup (240 ml) walnuts (3 ounces), toasted , cooled, and coarsely chopped

	1/2 teaspoon (2.5 ml) cinnamon



PREPARATION


	Preheat the oven to 375°F (190°C) with a rack in the middle. Butter a 9-inch (23 cm) square cake pan.

	Stir together the flour, baking soda, and salt.

	In a medium bowl, beat together the softened butter (1 stick) and 3/4 cup (180 ml) sugar with an electric mixer at medium speed until pale and fluffy.

	Beat in the eggs 1 at a time until blended, then beat in the bananas, yogurt, and vanilla (the mixture will look curdled).

	With the mixer at low speed, add the flour mixture and mix until just incorporated.

	In a small bowl, toss together the chocolate, nuts, cinnamon, melted butter, and remaining 1/4 cup (60 ml) sugar.

	Spread half of the banana batter in the cake pan and sprinkle with half of the chocolate mixture. Spread the remaining batter evenly over the filling and sprinkle the remaining chocolate mixture on top.

	Bake until the cake is golden and a wooden pick inserted in the center comes out clean, 35 to 40 minutes.

	Cool the cake in the pan on a rack for 30 minutes, then turn out onto the rack and cool completely, right side up.



Cooks' note:Cake can be made 2 days ahead and kept in an airtight container at room temperature.
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4.b.2 Berry Buckle

Cook: 40 to 50 minutes


Softer and more fruit-filled than a coffeecake, but with a higher percentage of buttery batter than a cobbler, buckles are harder to classify than they are to make. This one is tender, moist and filled with sweet summer berries.

Ingredients


	½ cup (1 stick) butter, at room temperature, plus more for greasing pan

	½ cup (120 ml) granulated sugar, more for sprinkling

	¼ cup (60 ml) light brown sugar

	3 large eggs, at room temperature

	1 tablespoon (15 ml) finely grated lemon zest

	1 teaspoon (5 ml) vanilla extract

	1 ¼ cups (300 ml) all-purpose flour

	½ teaspoon (2.5 ml)  salt

	¼ teaspoon (1 ml) baking powder

	4 ½ cups (1.08 L) summer berries (a mix of blueberries, raspberries, blackberries or use any one kind)

	Confectioners sugar, for dusting



Preparation


	Heat the oven to 375 degrees (190°C). Butter a 9-inch (23 cm) round cake pan.

	In the bowl of an electric mixer, beat the butter, granulated sugar, and brown sugar until light and fluffy.

	Add the eggs one at a time, then add the lemon zest and vanilla and mix until combined.

	In a separate bowl, whisk together the flour, salt, and baking powder.

	Add the dry ingredients to the egg mixture and mix until just combined.

	Gently fold the berries into the batter, then spread the batter in the pan and sprinkle lightly with more granulated sugar.

	Bake 40 to 50 minutes, or until the top is golden and the cake is cooked through.

	Allow the cake to cool, then sprinkle with confectioners sugar if using.




4.b.3 Berry Buttermilk Cake

Cook: 55 min

Components also listed on their own: Crumb Topping (Berry Buttermilk Cake) (7.d.8).

Ingredients

For the crumb topping


	1/2 cup (120 ml)  all-purpose flour

	1/3 cup (80 ml) firmly packed light brown sugar

	1/4 tsp. (1 ml) kosher salt

	1/4 cup (60 ml) unsalted butter, chilled



For the cake


	3 cups (720 ml) fresh blueberries, raspberries, or a mix

	3 cups (720 ml)  all-purpose flour more for the pan and for the berries

	4 tsp. (20 ml) baking powder

	1 tsp. (5 ml) baking soda

	1/2 tsp. (2.5 ml) salt

	3/4 cup (180 ml) unsalted butter, softened at room temperature; more for the pan

	1-1/2 cups (240-120 ml) granulated sugar

	3 large eggs

	2 tsp. (10 ml) pure vanilla extract

	1-1/2 cups (240-120 ml) buttermilk



Method


	To make the crumb topping, mix the flour, brown sugar, and salt in a medium bowl. Cut the butter into chunks and add to the dry mixture. Rub the flour and butter between your fingers until the mixture just comes together and has a nice crumbly texture.

	To make the cake, rinse the berries well in a colander under running water and spread on paper towels. Let the berries air-dry for at least 15 min.

	Meanwhile, position a rack in the center of the oven and heat the oven to 350°F (175°C). Generously butter and flour a tube pan.

	In a medium bowl, mix the flour, baking powder, baking soda, and salt.

	In the bowl of a stand mixer fitted with a paddle attachment, or with a hand-held electric mixer, whip the butter and sugar together on medium-high speed until light and fluffy, about 4 min.

	Add the eggs one at a time, beating well for 15 seconds after each addition. Scrape the bowl, add the vanilla, and continue whipping until the mixture is light and fluffy, 2 min.

	On low speed, add the dry ingredients one-third at a time, alternating with the buttermilk 1/2 cup (120 ml) at a time. After the last addition of buttermilk, scrape the bowl, increase the speed to medium, and beat for about 15 seconds to mix the batter fully.

	Transfer the berries to a medium bowl and toss gently with 2 tsp. (10 ml) flour. Gently fold the berries into the cake batter with a rubber spatula to avoid crushing the berries too much.

	Scrape the batter into the prepared pan with the spatula, level the batter, and sprinkle with the crumb topping.

	Bake until a toothpick or wooden skewer comes out clean when inserted into the middle of the cake, 55 min.

	Let the cake rest before turning it out onto a rack. Let cool completely and wrap tightly. Store at room temperature overnight before slicing.

	To serve, slice the cake and serve each slice with a dollop of whipped cream or ice cream.



Make Ahead Tips: For the best flavor, make both the cake and its topping one day in advance
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4.b.4 Best Blueberry Buckle

Cook: about 55 minutes

Components also listed on their own: Streusel Topping (Blueberry Buckle) (7.d.20).

(Blueberry Crumb Cake) This is one of my families top five all-time favorites! it does not contain milk, does not get soggy, despite the 4 cups of blueberries suspended in batter.

Despite the lengthy directions it takes about 10 minutes to put together.

Ingredients

Streusel Topping


	1/2 cup (120 ml) unbleached all-purpose flour

	1/2 cup (120 ml) light brown sugar

	1 pinch table salt

	4 tablespoons (60 ml) unsalted butter, cut into 8 pieces, softened but still cool (1/2 stick (225 g))



Cake


	1 1/2 cups (360 ml) unbleached all-purpose flour

	1 1/2 teaspoons (7.5 ml) baking powder

	10 tablespoons (150 ml) unsalted butter, softened but still cool

	2/3 cup (160 ml) granulated sugar

	1/2 teaspoon (2.5 ml) table salt

	1/2 teaspoon (2.5 ml) lemon zest

	1 1/2 teaspoons (7.5 ml) vanilla extract

	2 large eggs, room temperature

	4 cups (960 ml) fresh blueberries, picked over



Method


	To make the streusel, combine the flour, sugars, and salt in a standing mixer fitted with the flat beater on low speed until well combined and no large brown sugar lumps remain, about 45 seconds.

	Add the butter and mix on low until the mixture resembles wet sand and no large butter pieces remain, about 2 1/2 minutes.

	Transfer the streusel to a small bowl and set aside.

	To make the cake, adjust the oven rack to the lower-middle position and heat the oven to 350 degrees (175°C). Spray Pam into a 9-inch (23 cm) round springform cake pan.

	Whisk the flour and baking powder in a small bowl to combine, then set aside.

	In a standing mixer fitted with the flat beater, cream the butter, sugar, salt, and lemon zest at medium-high speed until light and fluffy, about 3 minutes. Using a rubber spatula, scrape down the bowl.

	Beat in the vanilla until combined, about 30 seconds.

	With the mixer running at medium speed, add the eggs one at a time; beat until partially incorporated, then scrape down the bowl and continue to beat until fully incorporated (the mixture will appear broken).

	With the mixer running on low speed, gradually add the flour mixture; beat until the flour is almost fully incorporated, about 20 seconds.

	Disengage the bowl from the mixer and stir the batter with a rubber spatula, scraping the bottom and sides of the bowl, until no flour pockets remain and the batter is homogenous; the batter will be very heavy and thick.

	Using a rubber spatula, gently fold in the blueberries until evenly distributed.

	Transfer the batter to the prepared pan; with a rubber spatula, using a pushing motion, spread the batter evenly to the pan edges and smooth the surface.

	Sprinkle the streusel evenly over the batter.

	Bake until deep golden brown and a toothpick or wooden skewer inserted into the center of the cake comes out clean, about 55 minutes.

	Cool on a wire rack 15 to 20 minutes (the cake will fall slightly as it cools).

	Cool until just warm or to room temperature, at least 1 hour. Cut into wedges and serve.



with this much fruit in the cake … I have to wonder and assume this is a healthy cake. With so much fruit, how can it be bad for you?


4.b.5 Best Coffee Cake

Cook: about 65 minutes

Components also listed on their own: Pecan-Chocolate Streusel (7.d.15).

SOUR CREAM-ORANGE COFFEE CAKE WITH CHOCOLATE-PECAN STREUSEL

streusel here is both a filling and a topping, for twice the crunch and flavor.

Ingredients

Streusel


	1 cup (packed) golden brown sugar

	1 tablespoon (15 ml) ground cinnamon

	6 tablespoons (3/4 stick (450 g)) chilled salted butter, diced

	1  cups (240 ml) coarsely chopped pecans

	1 cup (240 ml)  semisweet chocolate chips



Cake


	3 cups (720 ml) all purpose flour

	1 1/2 teaspoons (7.5 ml) baking soda

	1 1/2 teaspoons (7.5 ml) baking powder

	1 1/3 cups (320 ml) sugar

	3/4 cup (1 1/2 sticks (55 g)) salted butter, room temperature

	3 large eggs

	1 1/2 teaspoons (7.5 ml) grated orange peel ( I left this out)

	1 1/2 teaspoons (7.5 ml) vanilla extract

	1 1/2 cups (360 ml) sour cream

	1/4 cup (60 ml) orange juice



Method


	To make the streusel, whisk the brown sugar and cinnamon in a medium bowl to blend. Add the butter and rub in with your fingertips until the mixture holds together in small, moist clumps. Mix in the pecans and chocolate chips. (Can be made up to 3 days ahead. Cover and refrigerate.)

	To make the cake, preheat the oven to 350°F (175°C). Butter and flour a 13x9x2-inch (33x23x5 cm) metal baking pan.

	Sift the flour, baking soda, and baking powder into a medium bowl.

	Using an electric mixer, beat the sugar and butter in a large bowl until blended and smooth. Beat in the eggs 1 at a time, then the orange peel and vanilla extract.

	Mix in the flour mixture in 4 additions, alternating with the sour cream in 3 additions. Mix in the orange juice.

	Spread half of the batter in the prepared pan. Sprinkle with half of the streusel. Drop the remaining batter over by heaping tablespoonfuls, then carefully spread the batter to make an even layer. Sprinkle with the remaining streusel.

	Bake the cake 30 minutes. Lay a sheet of foil loosely over the pan to keep the topping from browning too quickly. Continue baking until a tester inserted into the center of the cake comes out clean, about 35 minutes longer.

	Remove the foil. Cool the cake in the pan on a rack 20 minutes. Dust with powdered sugar and serve warm or at room temperature. (Can be made 2 days ahead. Cool completely. Store airtight at room temperature.)




4.b.6 Blima's Berry Cake

Cook: 60 to 70 minutes

Components also listed on their own: Lemon Glaze (Blima's Berry Cake) (7.b.7).

This came out amazing.

Very important to toss the berries with the 2 tablespoons of flour, this prevents them from sinking to the bottom, and please do the glaze part, it really makes the cake.

Enjoy.

Ingredients

Cake


	3/4 cup (180 ml) unsalted butter at room temperature

	1 2/3 cup (400 ml) sugar

	3 x large eggs

	2 tbsp (30 ml) finely grated lemon zest

	1 1/2 tbsp (20 ml) vanilla extract

	3 cups (720 ml) + 2 Tbsp (30 ml) all purpose flour

	1 tbsp (15 ml) baking powder

	1 tsp (5 ml) salt

	3/4 cup (180 ml) buttermilk (or plain yogurt)

	1 ½ cups (360 ml) frozen raspberries

	1 ½ cups (360 ml) frozen blueberries



Glaze


	1/3 cup (80 ml) fresh lemon juice

	1/2 cup (120 ml) sugar



To Assemble


	To make the cake, preheat the oven to 350 °F (175°C) and grease and flour a 12-cup (2.88 L) bundt pan.

	In a large bowl, cream the butter and sugar until smooth. Stir in the lemon zest and vanilla extract. Beat in the eggs, one at a time, until fully incorporated.

	In a separate bowl, sift the 3 cups (720 ml) all purpose flour, baking powder, and salt.

	Add the flour to the butter mixture alternately with the buttermilk mixture, starting and finishing with the flour. Be sure to scrape the sides of the bowl often, for an evenly textured pound cake.

	Toss the berries with the remaining 2 Tbsp (30 ml) flour and fold gently into the cake batter. Scrape the batter into the prepared pan and spread to level.

	Bake on the center rack of the oven for 60 to 70 minutes, until a tester inserted in the center of the cake comes out clean.

	To make the syrup, stir the lemon juice and sugar in a small saucepot over medium heat until the sugar is dissolved.

	As soon as the cake comes out of the oven, pierce holes in it with a skewer and brush with half of the syrup. Allow the cake to cool for 20 minutes, then turn it out onto a plate.

	Poke the top of the cake with more holes and brush with the remaining syrup. Allow to cool before slicing.




4.b.7 Blueberry Cream Cheese Cake

Cook: 50-60 minutes

Components also listed on their own: Cream Cheese Filling (Blueberry Cake) (7.c.10), Streusel (Blueberry Cream Cheese Cake) (7.d.19).

This was just fabulous!

Ingredients

Cake


	1/2 cup (120 ml) unsalted butter

	1/2 cup (120 ml) sugar

	1 egg

	1 tsp (5 ml) vanilla

	2 cups (480 ml) all purpose flour

	2 1/2 tsp (10 ml) baking powder

	1/4 tsp (1 ml) salt

	1/2 cup (120 ml) milk



Cream Cheese Filling


	8 oz (225 g) cream cheese, room temperature

	1/4 cup (60 ml) sugar

	1 tsp (5 ml) vanilla extract

	1 egg

	2 cups (480 ml) blueberries



Streusel


	1/3 cup (80 ml) sugar

	1/3 cup (80 ml) flour

	1/2 tsp (2.5 ml) cinnamon

	3 tbsp (45 ml) unsalted butter



Directions


	To make the cake, preheat the oven to 350º F.

	Cream together the butter and sugar until pale yellow and creamy. Add the egg and vanilla and beat in.

	Sift together the flour, baking powder, and salt. Add alternately with the milk until incorporated. Scrape the batter into the cake pan and spread evenly.

	To make the cream cheese filling, beat the cream cheese until very smooth. Gradually add the sugar, scraping the sides of the mixing bowl well. Add the vanilla and blend. Add the egg and mix well.

	Spoon the cream cheese filling over the cake batter. Top with the blueberries.

	To make the streusel, blend the sugar, flour, and cinnamon in a small bowl. Cut in the butter with your fingers until crumbly and no large bits of butter are visible.

	Sprinkle the streusel on top of the berries and bake for 50-60 minutes.



To Assemble

Cool completely before slicing


4.b.8 Blueberry Lemon Crumble Cake

Cook: approximately 55 minutes

Components also listed on their own: Streusel Topping (Blueberry Lemon Crumble Cake) (7.d.21), Blueberry Sauce (7.g.1).

Ingredients

Cake


	3/4 cup (180 ml) unsalted butter, softened

	1 cup (240 ml) sugar

	2 large eggs

	1 teaspoon (5 ml) vanilla extract

	2 teaspoons (10 ml) lemon juice

	2 cups (480 ml) all-purpose flour

	1 teaspoon (5 ml) baking powder

	1 teaspoon (5 ml) baking soda

	1/2 teaspoon (2.5 ml) salt

	2 cups (480 ml) fresh blueberries

	1 1/2 cups (360 ml) sour cream



Streusel Topping


	1/4 cup (60 ml) white sugar

	1/4 cup (60 ml) brown sugar

	1 cup (240 ml) all-purpose flour

	1 1/2 teaspoons (7.5 ml) cinnamon

	1/2 cup (120 ml) unsalted butter, chilled



Blueberry Sauce


	2 cups (480 ml) blueberries

	1/2 cup (120 ml) granulated sugar

	1 tablespoon (15 ml) cornstarch

	1/2 vanilla bean, seeded

	2 teaspoons (10 ml) lemon juice



Method


	To make the cake, preheat the oven to 350 degrees F (175°C). Grease and flour a 10-inch (25 cm) tube pan.

	Cream the butter and sugar in a large mixing bowl until light and fluffy. Add the eggs, one at a time, beating well after each addition. Add the vanilla extract and lemon juice. Beat very well.

	Combine the flour, baking soda, baking powder, and salt in a separate bowl. Alternately add the dry ingredients and the sour cream into the butter mixture. *Begin and end with the dry ingredients. Mix well.

	Gently fold in the blueberries.

	To make the streusel, combine the sugars, flour, and cinnamon in a bowl. Cut in the chilled butter with a pastry blender until the mixture resembles coarse crumbs. You can also use an electric mixer with a paddle attachment. You will have some extra streusel--keep in freezer for quick fruit tart another day!

	To assemble and bake, spread half of the batter into the prepared pan. Sprinkle with a layer of the streusel. Top with the remaining batter, then top with another layer of streusel.

	Bake for approximately 55 minutes. The cake will be done when golden brown, the sides of the cake pull away slightly from the edge of the pan, and a toothpick inserted in the center comes out clean.

	Remove the pan from the oven and cool on a rack for 45 minutes. Unmold onto the rack streusel side down and allow to cool completely. Then invert, streusel side up, onto a cake plate. Serve dusted with confectioners sugar or with blueberry sauce.

	To make the sauce, add the blueberries, sugar mixed with cornstarch, vanilla bean seeds, and lemon juice to a saucepan over medium low heat. Heat to a boil, stirring occasionally. Cool completely. Serve with cake, over ice cream.




4.b.9 Blueberry Ricotta Breakfast Cake



Everyone who makes this cake can’t believe how easy it is! The ricotta and sour cream keep the cake moist and the blueberries and lemon zest give it lots of flavor. Even if you’re having breakfast for dinner, you still need to have dessert, right?
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Ingredients


	10 tablespoons (1 1/4 sticks (30 g)) unsalted butter, at room temperature

	1 cup (240 ml) granulated sugar

	3 extra-large eggs, at room temperature

	1 cup (240 ml) whole-milk ricotta

	2 tablespoons (30 ml) sour cream

	1 teaspoon (5 ml) pure vanilla extract, such as Nielsen-Massey

	1 teaspoon (5 ml) grated lemon zest

	1 1/4 cups (300 ml) all-purpose flour

	1 tablespoon (15 ml) baking powder

	Kosher salt

	12 ounces (340 g) fresh blueberries (1 pint), divided

	Sifted confectioners’ sugar, for dusting



Method


	Preheat the oven to 350 degrees F (175°C). Grease and flour a 9-inch (23 cm) round springform pan, shaking out any excess flour.

	Place the butter and granulated sugar in the bowl of an electric mixer fitted with the paddle attachment. Beat on medium speed for 3 minutes, until light and fluffy, scraping down the sides of the bowl as needed.

	With the mixer on low, add the eggs one at a time, mixing until combined.

	Add the ricotta, sour cream, vanilla, and lemon zest and mix well. The batter will look curdled.

	In a small bowl, stir together the flour, baking powder, and 1 teaspoon (5 ml) salt.

	With the mixer on low, slowly add the dry ingredients to the batter, mixing just until incorporated.

	With a rubber spatula, fold 8 ounces (225 g) of the blueberries into the batter.

	Transfer the batter to the prepared springform pan and smooth the top. Scatter the remaining 4 ounces (115 g) of blueberries over the cake, pressing them in lightly.

	Bake for 45 to 55 minutes, until a toothpick inserted in the center comes out clean. Transfer to a wire rack and let cool for 15 minutes.

	When ready to serve, remove the sides of the pan and lightly dust the top with the confectioners’ sugar. Serve warm or at room temperature.




4.c.1 CakeBoss Sponge Cake

Cook: about 30 min


By popular demand, it's the official CakeBoss Sponge Cake recipe! It is a scratch recipe, and the secret to its light and fluffy texture is the beating of the eggs! This recipe is best made in a stand mixer.

Ingredients


	4 eggs

	2 cups (480 ml) sugar

	1 tsp (5 ml) vanilla

	1 cup (240 ml) whole milk

	1/4 cup (60 ml) butter (lightly salted)

	2 cups (480 ml) all-purpose flour

	2 tsp (10 ml) baking powder

	1/4 tsp (1 ml) salt



Frosting


	8 ounces (225 g) cream cheese, softened

	8 tablespoons (120 ml) unsalted butter, softened

	4 cups (960 ml) confectioners' sugar, sift before measuring

	zest of 1 lemon plus 1 tablespoon (15 ml) of lemon juice and 1 tablespoon (15 ml) of vanilla



Method


	Beat the eggs in a large mixing bowl with the paddle attachment for 4 minutes. Do not skip this step!

	Add the sugar and continue beating for another 4-5 minutes, until light and fluffy.

	Add the vanilla and stir on low until just combined.

	In a separate bowl, sift together the dry ingredients. Add to the eggs and sugar on low speed until just combined.

	In a saucepan, heat the milk and butter over low heat just until the butter is melted. Add to the batter and beat just until combined.

	Pour into two greased and floured 8" round cake pans.

	Bake at 325 until the middle springs back when touched, or a toothpick inserted in the center comes out clean.

	Remove from the oven and let stand in the pans for 10 minutes, then turn out onto wire cooling racks and cool completely.

	To make the frosting, beat the cream cheese and butter in a large mixing bowl for 4 minutes, until fluffy. At low speed, beat in the confectioners' sugar, then add the rest of the ingredients and beat until smooth.



Hint: Cakes are close to being done when you start to smell them. The cakes took about 30 min in my convection oven. After they cooled, I cut them in half to get 4 layers, filled them with lemon curd then covered the cake with this most delicious frosting.


4.c.2 Caramel-Topped Cheesecakes, Oat-Pecan Crust

Yield: MAKES 18 MINI CHEESECAKES · Cook: 20 to 22 minutes


Ingredients


	1-1/2 cups (240-120 ml) Quaker oats (quick or old fashioned), uncooked

	1/2 cup (120 ml) finely chopped pecans

	1-1/4 cups (240-60 ml) packed light brown sugar, divided

	1/4 cup (60 ml) butter or margarine, melted

	2 packages (8 ounces each) cream cheese, softened

	1 teaspoon (5 ml) vanilla extract

	3 large eggs, at room temperature

	1/2 cup (120 ml) sour cream

	3/4 cup (180 ml) butterscotch caramel topping

	Sea Salt



Preparation Steps


	Heat the oven to 375°F (190°C). Line 18 medium muffin cups with foil liners.

	To make the crust, combine the oats, pecans, 1/2 cup (120 ml) of the brown sugar, and the butter in a large bowl, blending well.

	Spoon about 2 tablespoons (30 ml) of the mixture into the bottom of each foil-lined muffin cup, then press evenly and firmly to form the crust. Bake 8 to 10 minutes, or until golden brown. Remove from the oven and cool.

	Reduce the oven temperature to 325°F (165°C). In a large bowl, beat the cream cheese on medium-high speed of an electric mixer until light and fluffy, scraping the bowl occasionally.

	Add the remaining 3/4 cup (180 ml) brown sugar and the vanilla; blend well. Add the eggs, one at a time, beating just until blended. Add the sour cream; mix well.

	Divide the batter evenly among the prepared muffin cups. Bake about 20 to 22 minutes, or just until set. Cool in the pans on a wire rack. Chill at least 2 hours.

	Just before serving, top each individual cheesecake with a scant tablespoon of butterscotch caramel topping (if it is too thick to spread, place in the microwave for a few seconds to soften). Sprinkle a few grains of sea salt over each and serve.




4.c.3 Caramelized Almond Cake

Yield: 8 to 10 servings · Cook: about 30 minutes

Components also listed on their own: Caramelized Almond Topping (7.d.5).

DAVID LEBOVITZ 8 to 10 servings

You can use blanched or unblanched sliced almonds. Either will work fine. I toasted mine, which were a mix of the two, in the oven while I was putting together the cake batter. They'll take about 8 to 10 minutes 325ºF  stirring them once or twice during baking so they toast evenly.  The topping is quick to put together and should be done as the cake is baking. Ideally it should still be warm when you're ready to spread it over the cake and if it cools down, you can gently rewarm it before you spread. (The heat of the just-baked cake will help it spread, too.)

Ingredients

For the cake


	5 tablespoons (75 ml)  milk, whole or lowfat

	1 teaspoon (5 ml) white or cider vinegar, or lemon juice

	5 tablespoons (2 ounces), unsalted butter, cubed

	3/4 cup (180 ml) granulated sugar

	1 teaspoon (5 ml) vanilla extract

	3 large eggs, at room temperature

	1 cup (240 ml) plus 1 tablespoon (15 ml)  flour

	1 teaspoon (5 ml) baking powder

	1/8 teaspoon (0.5 ml) salt



For the caramelized almond topping


	1 1/2 cups (360 ml)  sliced almonds, lightly toasted

	8 tablespoons (4 ounces), unsalted butter, cubed, at room temperature

	2/3 cup (160 ml), packed light brown sugar

	1/4 cup (60 ml)  whole milk

	1/2 teaspoon (2.5 ml) vanilla extract

	1/2 teaspoon (2.5 ml) salt



Method


	Preheat the oven to 325ºF. Butter a 9-inch (23 cm) springform pan and line the bottom with parchment paper.

	Mix the milk with the vinegar or lemon juice in a small bowl or measuring cup, and let stand for 10 minutes at room temperature.

	In the bowl of a stand mixer fitted with the whip attachment, beat the eggs, granulated sugar, and vanilla until the batter holds its shape when you lift the whip and falls back on itself, about 5 minutes.

	Melt the butter in a medium saucepan. Remove from the heat and set aside, but don't let it get too cool. You want it to be as close to tepid as possible when you fold it into the batter.

	Whisk the flour, baking powder, and salt together in a small bowl.

	Using a flexible spatula, carefully fold one-third of the dry ingredients into the whipped eggs, being careful to deflate it as little as possible. Fold in half of the soured milk, then fold in another one-third of the dry ingredients.

	Fold in the remaining milk, then the rest of the flour mixture.

	Dribble the tepid but still-liquid butter into the batter, carefully folding it in as you go, just until it's incorporated. Be sure to reach the bottom of the bowl as you go, to avoid unincorporated lumps of flour. Don't overfold; better to have a few lumps than to deflate the batter.

	Transfer the batter carefully into the prepared pan and bake until it feels set in the middle (a toothpick inserted into the center will come out clean), about 30 minutes. Remove the cake from the oven and increase the oven heat to 400 deg (205°C).

	While the cake is baking, make the caramel-almond topping. Melt the butter in the saucepan along with the brown sugar, milk, vanilla, and salt. Bring the mixture to a boil and cook for 2 minutes, or sooner, until it starts to thicken. Remove from the heat and stir in the toasted almonds.

	Scrape the mixture over the cake and gently coax it over the top, reaching to the sides of the cake pan. Avoid applying any pressure so you don't break through the top of the cake underneath.

	Put the almond-topped cake back in the oven and bake until the caramel starts bubbling up thickly between the almonds, about 8 minutes. Remove from the oven.

	After 5 minutes, run a knife around the outside of the cake to release it from the sides of the pan, then let the cake cool completely before serving and slicing.




4.c.4 CheeseCake

Yield: 12 equal portions · Cook: 50 to 60 minutes


Baking your cheesecakes in a water bath is part of the secret to producing beautiful cheesecakes at home with a texture similar to those sold in the restaurant. The water surrounds your cheesecake to keep it moist as it cooks, and the moisture helps prevent ugly cracking. You'll start the oven very hot for just a short time, then crank it down to finish.

Ingredients

Crust


	1 1/2 cups (360 ml) graham cracker crumbs

	1/3 cup (80 ml) melted margarine



Filling


	4 8-ounce (225 g) pkgs. cream cheese

	1 1/4 cups (300 ml) granulated sugar

	1/2 cup (120 ml) sour cream

	2 teaspoons (10 ml) vanilla extract

	5 large eggs



Topping


	Fresh Berries and or Whipped Cream



Method


	Preheat the oven to 475 degrees F (245°C). Place a large pan (that the cheesecake pan will fit inside) filled with about 1 inch (3 cm) of water into the oven while it preheats. This will be your water bath.

	Combine 1 1/2 cups (360 ml) graham cracker crumbs in a medium bowl and mix in 1/3 cup (80 ml) melted butter.

	Press the crumb mixture into a 9-inch (23 cm) spring form pan that has been lined on the bottom and side with parchment paper. Use the bottom of a drinking glass to press the crumb mixture flat into the bottom of the pan and about 1/3 the way up the side.

	Wrap a large piece of foil around the bottom of the pan to keep the cheesecake dry when placed in the water bath in the oven. Put the crust in your freezer until the filling is done.

	Use an electric mixer to combine the cream cheese with the sugar, sour cream, and vanilla. Blend the mixture for a couple of minutes, or until the ingredients are smooth and creamy. Be sure to scrape down the sides of the bowl.

	Whisk the eggs in a medium bowl, then add them to the cream cheese mixture. Blend the mixture just enough to integrate the eggs.

	Remove the crust from the freezer and pour the filling into it.

	Carefully place the cheesecake into the preheated water bath. Bake for 12 minutes at 475 degrees F (245°C), then turn the oven down to 350 degrees (175°C) and bake for 50 to 60 minutes, or until the top of the cheesecake turns a light brown or tan color.

	Remove the cheesecake from the oven to cool.

	When the cheesecake has cooled, cover and chill it in the refrigerator for at least 4 hours.

	To serve, slice the cheesecake into 12 equal portions. Apply a pile of fresh berries or whipped cream to the top and serve.




4.c.5 CHERRY COFFEE CAKE

Prep: 30 min · Cook: 45 min

Components also listed on their own: Pecan Crumb Topping (Cherry Coffee Cake) (7.d.14).

Prep: 30 min Baking 45 min

Ingredients

Coffee Cake Ingredients


	1 cup (240 ml) sugar

	1/2 cup (120 ml) Butter, softened

	1 cup (240 ml) Sour Cream or plain yogurt

	2 eggs

	1 teaspoon (5 ml) vanilla

	2 cups (480 ml) all-purpose flour

	1 1/2 teaspoons (7.5 ml) baking powder

	1/2 teaspoon (2.5 ml) baking soda

	1/2 teaspoon (2.5 ml) salt

	1 (21-ounce) can cherry pie filling*



Topping Ingredients


	1/4 cup (60 ml) all-purpose flour

	1/4 cup (60 ml) sugar

	1/4 cup (60 ml) chopped pecans

	1 teaspoon (5 ml) ground cinnamon

	3 tablespoons (45 ml) Butter



Method


	Heat the oven to 325°F (165°C). Combine 1 cup (240 ml) sugar and 1/2 cup (120 ml) butter in a large mixer bowl. Beat at medium speed until creamy (1 to 2 minutes).

	Add the sour cream, eggs, and vanilla. Continue beating until well mixed. Reduce the speed to low; add 2 cups (480 ml) flour, the baking powder, baking soda, and salt. Beat until well mixed (1 to 2 minutes).

	Spread half of the batter into a greased and floured 13x9-inch (33x23 cm) baking pan. Spoon the cherry pie filling over the batter. Spoon the remaining batter over the pie filling; spread carefully.

	To make the topping, stir together 1/4 cup (60 ml) flour, 1/4 cup (60 ml) sugar, the pecans, and the cinnamon in a medium bowl. Cut in 3 tablespoons (45 ml) butter until the mixture resembles coarse crumbs. Sprinkle over the batter.

	Bake for 45 to 50 minutes, until a toothpick inserted in the center comes out clean and the topping is dark golden brown.



\*Substitute 1 (21-ounce) can your favorite flavor pie filling


4.c.6 Cherry-Almond Coffee Cake

Cook: about 1 hour 5 minutes


This is a light, moist cake that's delicious with any fruit, but cherries are a family favorite!

Ingredients


	1 cup (240 ml) sugar

	1/2 cup (1 stick) unsalted butter, room temperature

	2 large eggs

	1 teaspoon (5 ml) vanilla extract

	1/2 teaspoon (2.5 ml) almond extract

	2 cups (480 ml) all purpose flour

	1 teaspoon (5 ml) baking powder

	1 teaspoon (5 ml) baking soda

	1/2 teaspoon (2.5 ml) salt

	1 cup (240 ml) sour cream or plain yogurt

	1 can cherry pie filling

	1/2 cup (120 ml) thinly sliced almonds



Method


	Preheat the oven to 350°F (175°C). Butter a 10-inch (25 cm)-diameter springform pan.

	Beat the sugar and butter in a large bowl until light. Add the eggs, vanilla extract, and almond extract and beat well.

	Sift the flour, baking powder, baking soda, and salt into a medium bowl. Mix half of the dry ingredients into the butter mixture, then mix in the sour cream, followed by the remaining dry ingredients.

	Pour 2/3 of the batter (about 2 cups (480 ml)) into the prepared pan. Drop the pie filling by tablespoons evenly over the batter.

	Drop the remaining batter by spoonfuls over the pie filling. Using the back of a spoon, carefully spread the batter over the filling. Sprinkle with the almonds.

	Bake until a tester inserted into the center of the cake comes out clean, about 1 hour 5 minutes. Cool in the pan on a rack. (Can be prepared 1 day ahead. Cover with foil and store at room temperature.)

	Cut around the sides of the pan and remove the pan.
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4.c.7 CHOCOLATE AND MIXED NUT TART IN COOKIE CRUST

Cook: about 50 minutes


this is a keeper,

The sweet, nutty filling might remind you of a pecan pie, with melted chocolate chips.

Ingredients

Crust


	1 1/2 cups (360 ml) all purpose flour

	1/4 cup (60 ml) sugar

	1/2 cup (1 stick) plus 1 tablespoon (15 ml) chilled salted butter, cut into 1/2-inch (1 cm) pieces

	2 tablespoons (or more) chilled whipping cream ( I used milk, needed an extra tablespoon)

	1 1/2 teaspoons (7.5 ml) vanilla extract



Filling


	3/4 cup (180 ml) whole almonds (about 4 1/2 ounces (130 g)), toasted, cooled

	3/4 cup (180 ml) pecans (about 4 ounces (115 g)), toasted, cooled

	3/4 cup (180 ml) walnuts (about 3 1/2 ounces (100 g)), toasted, cooled

	3/4 cup (180 ml) light corn syrup

	1/4 cup (packed) golden brown sugar

	1/4 cup (1/2 stick (225 g)) salted butter, melted, cooled

	3 large eggs

	1 teaspoon (5 ml) vanilla extract

	1/2 teaspoon (2.5 ml) almond extract

	1 cup (240 ml) semisweet chocolate chips



Method


	To make the crust, combine the flour and sugar in a processor. Add the butter and cut in, using on/off turns, until the mixture resembles coarse meal.

	Add 2 tablespoons (30 ml) cream and the vanilla extract. Using on/off turns, blend until moist clumps form, adding more cream by tablespoonfuls if the dough is dry. Gather the dough together.

	Press the dough over the bottom and up the sides of an 11-inch (28 cm)-diameter tart pan with a removable bottom. (Can be made 1 day ahead. Cover and chill. Let stand at room temperature 30 minutes before filling.)

	To make the filling, preheat the oven to 350°F (175°C). Combine all the nuts in a processor; chop coarsely, using on/off turns.

	Whisk the corn syrup, brown sugar, and melted butter in a large bowl to blend. Whisk in the eggs and the vanilla and almond extracts. Mix in the chocolate chips, then the nuts. Transfer the filling to the prepared crust.

	Bake the tart until firmly set in the center and the top is deep golden brown, about 50 minutes. Cool the tart in the pan on a rack 30 minutes. Push up the pan bottom to release the tart. Serve warm or at room temperature.




4.c.8 Chocolate Blackout Cake

Cook: 30 to 35 minutes


Forgotten Cake, America’s Test Kitchen

Note: Be sure to give the pudding and the cake enough time to cool or you’ll end up with runny pudding and gummy cake.

Ingredients

Pudding (make the pudding the day before)


	1-1/4 cups (240-60 ml) granulated sugar

	1/4 cup (60 ml) cornstarch

	1/2 teaspoon (2.5 ml) table salt

	2 cups (480 ml) half-and-half

	1 cup (240 ml) whole milk

	6 ounces (170 g) unsweetened chocolate , chopped

	2 teaspoons (10 ml) vanilla extract



Cake


	8 tablespoons (120 ml) unsalted butter (1 stick), plus extra for greasing pans

	1-1/2 cups (240-120 ml) all-purpose flour , plus extra for dusting pans

	2 teaspoons (10 ml) baking powder

	1/2 teaspoon (2.5 ml) baking soda

	1/2 teaspoon (2.5 ml) Table salt

	3/4 cup (180 ml) Dutch-processed cocoa powder

	1 cup (240 ml) strong black coffee

	1 cup (240 ml) buttermilk

	1 cup (240 ml) packed light brown sugar

	1 cup (240 ml) granulated sugar

	2 large eggs

	1 teaspoon (5 ml) vanilla extract



Method


	To make the pudding, whisk the sugar, cornstarch, salt, half-and-half, and milk in a large saucepan. Set the pan over medium heat. Add the chocolate and whisk constantly until the chocolate melts and the mixture begins to bubble, 2 to 4 minutes.

	Stir in the vanilla and transfer the pudding to a large bowl. Place plastic wrap directly on the surface of the pudding and refrigerate until cold, at least 4 hours or up to 1 day.

	To make the cake layers, adjust an oven rack to the middle position and heat the oven to 325 degrees (165°C). Butter and flour two 8-inch (20 cm) cake pans. Whisk the flour, baking powder, baking soda, and salt in a bowl.

	Melt the butter in a large saucepan over medium heat. Stir in the cocoa and cook until fragrant, about 1 minute. Off the heat, whisk in the coffee, buttermilk, and sugars until dissolved. Whisk in the eggs and vanilla, then slowly whisk in the flour mixture.

	Divide the batter evenly between the prepared pans and bake until a toothpick inserted in the center comes out clean, 30 to 35 minutes. Cool the layers in the pans 15 minutes, then invert onto a wire rack. Cool to room temperature, at least 1 hour.

	To assemble the cake, cut each cake in half horizontally. Crumble one cake layer into medium crumbs and set aside.

	Place one cake layer on a serving platter or cardboard round. Spread 1 cup (240 ml) pudding over the cake layer and top with another layer. Repeat with 1 cup (240 ml) pudding and the last cake layer.

	Spread the remaining pudding evenly over the top and sides of the cake. Sprinkle the cake crumbs evenly over the top and sides, pressing lightly to adhere the crumbs. Serve. (Cake can be refrigerated for up to 2 days.)
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4.c.9 Chocolate Cake

Cook: 35 to 40 minutes


Ina Garten the Barefoot Contessa

Ingredients


	1¾ cups (420 ml) all-purpose flour

	2 cups (480 ml) sugar

	¾ cups (180 ml) good cocoa powder, such as Valrhona

	2 teaspoons (10 ml) baking soda

	1 teaspoon (5 ml) baking powder

	1 teaspoon (5 ml) kosher salt

	1 cup (240 ml) buttermilk, shaken

	½ cup (120 ml) vegetable oil

	2 extra-large eggs, at room temperature

	1 teaspoon (5 ml) pure vanilla extract

	1 cup (240 ml) freshly brewed hot coffee

	Chocolate Buttercream Frosting (recipe follows)



Chocolate Buttercream Frosting (frosts one cake, or 12 cupcakes)


	6 ounces (170 g) good semisweet chocolate, such as Valrhona (see note)

	½ pound (2 sticks) unsalted butter, at room temperature

	1 extra-large egg yolk, at room temperature

	1 teaspoon (5 ml) pure vanilla extract

	1¼ cups (300 ml) sifted confectioners’ sugar

	1 tablespoon (15 ml) instant coffee granules, such as Nescafe



Method


	Preheat the oven to 350 degrees (175°C). Butter two 8-inch (20 cm) round cake pans (for cupcakes, see note). Line them with parchment paper, then butter and flour the pans.

	Sift the flour, sugar, cocoa, baking soda, baking powder, and salt into the bowl of an electric mixer fitted with the paddle attachment, and mix on low speed until combined.

	In another bowl, combine the buttermilk, oil, eggs, and vanilla. With the mixer on low speed, slowly add the wet ingredients to the dry ones.

	With the mixer still on low, add the coffee and stir just to combine, scraping the bottom of the bowl with a rubber spatula.

	Pour the batter evenly into the prepared pans and bake for 35 to 40 minutes, until a cake tester comes out clean.

	Cool the cakes in the pans for 30 minutes, then turn them out onto a cooling rack and cool completely. (Not to worry; the top will sink a little in the center.)

	Place one layer, flat side up, on a flat plate or cake pedestal. With a knife or offset spatula, spread a thin layer of buttercream on the top only.

	Place the second layer on top, flat side up, and spread the frosting evenly, first on the sides and then on the top of the cake. Cut into wedges and serve at room temperature.

	To make the chocolate buttercream frosting, chop the chocolate and place it in a heatproof bowl set over a pan of simmering water. Stir until just melted, then set aside until cooled to room temperature.

	Beat the butter in the bowl of an electric mixer fitted with the paddle attachment on medium-high speed until light yellow and fluffy, about 3 minutes.

	Add the egg yolk and vanilla and continue beating for 3 minutes. Turn the mixer to low, gradually add the confectioners’ sugar, then beat at medium speed, scraping down the bowl as necessary, until smooth and creamy.

	Dissolve the coffee in 2 teaspoons (10 ml) of the hottest tap water. On low speed, add the chocolate and coffee to the butter mixture and mix until blended. Don’t whip! Spread immediately on the cooled cake.



Note: For cupcakes, reduce bake time to 25-30 minutes.
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4.c.10 Chocolate Chip Bundt Cake

Cook: 50 to 60 min


Ingredients


	19 oz (540 g) pkg, chocolate cake mix

	1pkg (4 serving size) instant chocolate pudding

	1 cup (240 ml) sour cream or plain yogurt

	3 eggs

	1/2 cup (120 ml) veg oil

	1/2 cup (120 ml) cold water

	6 oz (170 g) pkg chocolate chips



Procedure


	Using the steel knife in your processor, combine all the ingredients except the chocolate chips. Process for 2 min, stopping the machine once to scrape down the batter.

	Sprinkle the chocolate chips over the batter and process with 2 or 3 quick on/off turns, just to mix in the chips.

	Pour the batter into a greased 12 cup (2.88 L) bundt pan and bake at 325 deg (165°C) for 50 to 60 min.



you can dust with icing sugar when cool. Its so Yummy! one of the best chocolate cakes you will ever taste, and nobody can guess its from a mix. freezes well too.

An Easy Family favorite.


4.c.11 Chocolate Cream Squares

Cook: 12 minutes

Components also listed on their own: Chocolate Cream Filling (7.c.5), Chocolate Glaze (Chocolate Cream Squares) (7.b.3).

This super-rich dessert contains chocolate whipped cream between layers of bittersweet chocolate cake topped with a fudgy chocolate glaze. It's best made one day ahead and refrigerated overnight.

Ingredients

CAKE


	1/2 pound (225 g) bittersweet chocolate, cut into 1/2-inch (1 cm) pieces

	2 teaspoons (10 ml) instant espresso powder dissolved in 1/3 cup (80 ml) hot water

	6 large eggs, separated

	2/3 cup (160 ml) sugar

	2 teaspoons (10 ml) pure vanilla extract

	1/4 teaspoon (1 ml) cream of tartar

	Pinch of salt

	1/4 cup (60 ml) all-purpose flour

	Unsweetened cocoa powder, for dusting



FILLING


	6 ounces (170 g) bittersweet chocolate, cut into 1/2-inch (1 cm) pieces

	2 tablespoons (30 ml) unsalted butter

	2 tablespoons (30 ml) water

	1 1/2 cups (360 ml) heavy cream

	3 tablespoons (45 ml) confectioners' sugar

	1 teaspoon (5 ml) pure vanilla extract



GLAZE


	1 tablespoon (15 ml) butter

	1/4 cup (60 ml) granulated sugar

	1/3 cup (80 ml) water

	4 ounces (115 g) bittersweet chocolate, cut into 1/2-inch (1 cm) pieces

	1 ounce (30 g) unsweetened chocolate, finely chopped

	1 teaspoon (5 ml) pure vanilla extract



Method


	To make the cake, preheat the oven to 375° (190°C). Butter an 18-by-12-inch (30 cm) large rimmed baking sheet and line the bottom with parchment or wax paper. Butter the paper and dust with flour, tapping out any excess.

	In a small saucepan, combine the chocolate with the dissolved espresso and cook over low heat, stirring constantly, until melted, about 2 minutes. Let cool slightly.

	In a medium bowl, using an electric mixer, beat the egg yolks at high speed until pale, 2 to 3 minutes. At medium speed, gradually beat in 1/3 cup (80 ml) of the sugar. Increase the speed to high and beat until very thick and pale, about 5 minutes. Add the vanilla and the chocolate mixture and beat at low speed until blended.

	In a large bowl, using clean beaters, beat the egg whites with the cream of tartar and salt until soft peaks form. Gradually add the remaining 1/3 cup (80 ml) of sugar and beat at high speed until the whites are stiff and glossy.

	Using a large rubber spatula, fold the chocolate mixture and the flour into the whites in 2 batches, until no streaks remain. Spread the batter evenly in the prepared baking sheet.

	Bake for 12 minutes, or until the cake has risen and is slightly springy. Transfer to a rack and let cool.

	Run the tip of a knife around the cake and sift cocoa over the surface. Cover the cake with wax paper and top with a cutting board. Invert the cake onto the cutting board, lift off the pan, and peel off the paper.

	Cut the cake in half crosswise, forming 2 rectangles, or 2 squares. Chill until firm, about 30 minutes.

	To make the filling, combine the chocolate with the butter and water in a small saucepan. Cook over very low heat, stirring constantly, until melted and shiny. Scrape into a bowl and let cool.

	Using an electric mixer, beat the cream with the confectioners' sugar and vanilla until firm. Using a rubber spatula, fold in the cooled chocolate.

	To make the glaze, combine the shortening with the granulated sugar and water in a small saucepan and bring to a simmer. Off the heat, add the bittersweet and unsweetened chocolate and let stand until melted, 2 minutes. Whisk in the vanilla. Let the glaze cool until slightly thickened, about 30 minutes.

	To assemble, spread the cream filling over one half of the cake and top with the other half, cocoa side up. Press down lightly and run a cake spatula all around to smooth the edges.

	Pour the glaze down the center of the cake and gently spread it so that it covers the top and drizzles down the sides. Freeze the cake for 4 hours or overnight. Let stand at room temperature until just soft enough to cut.




4.c.12 Chocolate Nut Sour Cream Coffeecake

Cook: 60 to 65 minutes


Ingredients

Nut filling


	2/3 cup (160 ml) walnuts, finely chopped

	3 tablespoons (45 ml) cocoa powder

	1/2 teaspoon (2.5 ml) ground cinnamon

	1/3 cup (80 ml) sugar



Cake


	1 1/2 cups (360 ml) ,Granulated sugar

	3 cups (720 ml) all-purpose flour

	3/4 cup (1 1/2 sticks (55 g)) butter or margarine, softened

	1 1/2 cups (360 ml) sour cream

	1 1/2 teaspoons (7.5 ml) baking powder

	1 1/2 teaspoons (7.5 ml) baking soda

	2 teaspoons (10 ml) vanilla extract

	Grated peel of 1 orange or 1/3 cup (80 ml) orange juice

	3 eggs

	Confectioners' sugar (optional)



Method


	To make the nut filling, mix the walnuts, cocoa, cinnamon, and 1/3 cup (80 ml) sugar in a small bowl; set aside.

	Heat the oven to 350 degrees F (175°C). Grease a 10-inch (25 cm) Bundt pan.

	In a large bowl, with the mixer at low speed, beat the butter or margarine with the 1 1/2 cups (360 ml) sugar until blended. Increase the speed to high and beat until light and fluffy.

	Add the flour and the remaining ingredients except the confectioners' sugar; beat at low speed until mixed, constantly scraping the bowl with a rubber spatula. At medium speed, beat 3 minutes, occasionally scraping the bowl.

	Spread half of the batter in the pan; sprinkle with the nut mixture; top with the remaining batter. Bake 60 to 65 minutes, until a wooden pick inserted in the center comes out clean.

	Cool the coffeecake in the pan on a wire rack 10 minutes.

	Remove the coffeecake from the pan and cool slightly. Serve warm, or cool the coffeecake on a wire rack to serve later. Sprinkle the coffeecake with confectioners' sugar to serve, if desired.




4.c.13 Chocolate Nut Upside-Down Cake

Yield: Serves eight to ten · Cook: about 45 minutes

Components also listed on their own: Caramel Nut Topping (Upside-Down Cake) (7.d.3).

For the toasted nuts, I like a mixture of whole pecans (roughly chopped after toasting ), slivered almonds, and small walnut pieces. This cake is easiest to cut with a serrated knife at room temperature. It's still delicious a day after baking, but I can't guarantee it will be around that long. Serves eight to ten.

Ingredients

For the caramel


	3/4 cup (180 ml) packed dark brown sugar

	2-1/2 oz (55-15 g). (5 Tbs.) unsalted butter

	3 Tbs. (45 ml) water



For the nuts


	1-1/4 cups (240-60 ml) toasted assorted unsalted nuts (see note above)



For the cake


	6 oz. (1-1/3 cups (80 ml)) all-purpose flour

	1-1/2 oz (30-15 g). (1/2 cup (480 ml)) unsweetened natural cocoa powder

	3/4 tsp. (4 ml) baking powder

	1/4 tsp. (1 ml) baking soda

	1/4 tsp. (1 ml) table salt

	5 oz. (10 Tbs.) unsalted butter, at room temperature

	1 cup (240 ml) granulated sugar

	1 tsp. (5 ml) pure vanilla extract

	3 large eggs

	1/2 cup (120 ml) buttermilk



How to make


	Heat the oven to 350°F (175°C) and lightly butter the sides of a 9x2-inch (23x5 cm) round cake pan.

	To make the caramel, combine the brown sugar, butter, and water in a small saucepan. Cook over medium heat, stirring often, until the butter is melted and the mixture is smooth.

	Bring to a boil and pour into the prepared pan, swirling to coat the bottom evenly. Scatter in the nuts evenly and gently press them in.

	To make the cake, sift together the flour, cocoa powder, baking powder, baking soda, and salt. In a medium bowl, beat the butter with an electric mixer until smooth.

	Gradually add the sugar; continue beating until fluffy. Beat in the vanilla. Add the eggs one at a time, beating briefly after each addition.

	Sprinkle half of the flour mixture over the butter and mix on low speed just until the flour disappears. Add the buttermilk and mix until just blended. Gently mix in the remaining flour.

	Scoop spoonfuls of batter onto the nuts and gently spread the batter evenly in the pan. Lightly tap the pan on the counter to settle the ingredients.

	Bake until a pick inserted in the center comes out clean, about 45 minutes. Immediately run a paring knife around the inside edge of the pan.

	Set a flat serving plate on top of the pan and invert the cake. Let the inverted pan rest for about 3 minutes to let the topping settle. Gently remove the pan and serve slightly warm or at room temperature.




4.c.14 Chocolate Ripple Orange Cake

Cook: 50 minutes

Components also listed on their own: Cinnamon-Cocoa Ripple Filling (7.c.7), Orange Glaze (Chocolate Ripple Cake) (7.b.11).

My mom has been making this cake for years.

Ingredients


	3 eggs

	1 cup (240 ml) sugar

	1 cup (240 ml) vegetable oil

	1 cup (240 ml) plain yogurt

	1 3/4 cup (420 ml) flour

	1 teaspoon (5 ml) baking powder

	1 teaspoon (5 ml) baking soda

	1 tablespoon (15 ml)  orange rind finely chopped



make the filling


	1/3 cup (80 ml) sugar

	2 tablespoons (30 ml) baking cocoa

	2-3 teaspoons (10-15 ml) cinnamon



make the glaze


	1/3 cup (80 ml) concentrated orange juice

	1/3 cup (80 ml) sugar



Method


	Beat the eggs in a stand-up mixer for a few minutes. Add the sugar, oil, and plain yogurt and beat well. Add the flour, baking powder, and baking soda, then add the orange rind.

	Spoon 1/3 of the batter into a bundt pan that is sprayed with Pam, alternating with the cinnamon mixture, and marble gently with a knife.

	Bake at 325 for 50 minutes.

	Brush on the glaze while warm.



enjoy!


4.c.15 Chocolate Swirl Coffee Cake

Cook: 65 to 75 minutes

Components also listed on their own: Chocolate Streusel Filling and Topping (7.c.6).

Ingredients

Chocolate Streusel Filling and Topping


	1/2 cup (120 ml) firmly packed light brown sugar

	1 cup (240 ml) pecans

	1 teaspoon (5 ml) ground cinnamon

	2 oz (55 g) bitter sweet chocolate chopped or 1/4 cup (60 ml) chocolate chips

	1/4 cup (60 ml)  flour

	1/4 cup (60 ml) unsweetened cocoa powder

	4 tablespoons (60 ml) unsalted butter



Sour Cream Coffee Cake


	2 1/2 cups (600 ml) all-purpose flour

	2 1/2 teaspoons (10 ml) baking powder

	1/2 teaspoon (2.5 ml) baking soda

	1/4 teaspoon (1 ml) salt

	1 cup (2 sticks) unsalted butter, softened

	1 1/2 cups (360 ml) granulated sugar

	3 large eggs

	1 large egg yolk

	1 1/2 teaspoons (7.5 ml) vanilla extract

	1 cup (240 ml) sour cream, at room temperature



Method


	To make the streusel, place the sugar, pecans, and cinnamon in a food processor. Cover and pulse until the nuts are coarsely chopped. Transfer 3/4 cup (180 ml) of the mixture to a small bowl and stir in the chocolate for the filling.

	To the remaining mixture in the food processor, add the flour, cocoa powder, and butter and pulse until the mixture is crumbly for the topping.

	Preheat the oven to 325°F (165°C). Butter the bottom and sides of a 9-inch (23 cm) springform pan. Dust the pan with flour, tapping out the excess.

	Sift the flour, baking powder, baking soda, and salt into a medium bowl; whisk to combine and set aside.

	Using an electric mixer at medium-high speed, beat the butter in a mixing bowl for 1 minute, or until creamy. Gradually add the sugar and beat at high speed until well blended and light, about 2 minutes.

	Add the eggs and yolk, one at a time, beating well after each addition and scraping down the sides of the bowl as necessary. Beat in the vanilla extract.

	Reduce the speed to low and alternately add the dry ingredients and sour cream, beginning and ending with the dry ingredients and mixing just until combined.

	Scrape half of the batter into the prepared pan and smooth the top. Sprinkle with the filling. Scrape the remaining batter over the filling and smooth the top. Sprinkle with the topping.

	Bake 65 to 75 minutes, or until a toothpick inserted into the center of the cake comes out clean and the cake pulls away from the edge of the pan. Let the cake cool in the pan set on a wire rack for 10 minutes. Remove the side of the pan and cool completely.



AMAZING! I will definitely make this again and again. This will qualify you as a domestic goddess
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4.c.16 Cloud Cake

Cook: 35 to 40 minutes

Components also listed on their own: Whipped Cream (Cloud Cake) (7.e.3).

Richard Sax

Ingredients

Cake


	8 ounces (225 g)  best-quality bittersweet chocolate, coarsely chopped

	1/2 cup (120 ml)  unsalted butter, at room temperature and cut into 1-tablespoon (15 ml) pieces

	6 large eggs

	1 cup (240 ml)  sugar

	2 tablespoons (30 ml) cognac or Grand Marnier (optional)

	Finely grated zest of 1 orange (about 1 tablespoon (15 ml); optional)



Whipped Cream


	1 1/2 cups (360 ml)  heavy cream, very cold

	3 tablespoons (45 ml) confectioners’ sugar

	1 teaspoon (5 ml) pure vanilla extract

	Unsweetened cocoa powder and/or bittersweet chocolate shavings, for topping



Directions


	To make the cake, heat the oven to 350°F (175°C) , with a rack in the center. Line the bottom of an 8-inch (20cm) springform pan with parchment paper. (Do not butter the pan and parchment.)

	Melt the chocolate in a heatproof bowl set over but not touching gently simmering water in a saucepan. You can whisk it occasionally to help it along. When it’s melted, remove the bowl from the heat and whisk in the butter until smooth.

	In two small bowls, separate 4 of the eggs. In a large bowl, whisk 2 whole eggs and the 4 egg yolks with 1/2 cup (100g) of the sugar just until combined. Slowly whisk in the warm chocolate mixture, then whisk in the Cognac and the orange zest.

	Using a handheld mixer in a separate bowl, beat the 4 egg whites until foamy, about 2 minutes. Gradually add the remaining 1/2 cup (100g) sugar and beat until beautifully glossy, soft peaks form that hold their shape but aren’t quite stiff, about 5 minutes more.

	Very gently fold about a quarter of the beaten egg whites into the chocolate mixture to lighten it, then gently fold in the remaining whites. Scrape the batter into the pan and smooth the top.

	Set the pan on a rimmed baking sheet and bake until the top is puffed and cracked and the center is no longer wobbly, 35 to 40 minutes. Be careful not to bake the cake beyond this point.

	Let the cake cool in the pan on a rack. The center of the cake will sink as it cools, forming a sort of crater; this is good! Let the cake cool completely on a rack.

	To make the whipped cream, whip the cream, confectioners’ sugar, and vanilla in a large bowl with a handheld mixer until billowy, soft, not stiff, peaks form.

	Using a spatula, fill the sunken center of the cake with the whipped cream, swirling the cream to the edges of the crater. Dust the top lightly with cocoa powder.

	Run the tip of a knife around the edge of the cake, carefully remove the sides of the pan, and cut into wedges to serve.

	Store any leftovers airtight in the refrigerator; they won’t be very presentable but they’ll make a delicious moussey snack




4.c.17 Coffee Cake

Cook: 50-55 minutes

Components also listed on their own: Walnut-Raisin Filling (Coffee Cake) (7.c.21).

Ingredients

filling


	3/4 cup (180 ml) dark brown sugar

	1 Tablespoon (15 ml) cinnamon

	1 Tablespoon (15 ml) cocoa

	3 Tablespoons (45 ml) raisins processed fine

	1 cup (240 ml) toasted walnuts, processed to a fine flour



cake


	3 cups (720 ml) all-purpose flour

	1 1/2 teaspoons (7.5 ml) baking powder

	1 1/2 teaspoons (7.5 ml) baking soda

	1/2 teaspoon (2.5 ml) salt

	3/4 cup (180 ml) unsalted butter, room temperature

	2 teaspoons (10 ml) vanilla

	1 1/2 cups (360 ml) granulated sugar

	3 large eggs, room temp.

	2 cups (480 ml) sour cream, room temperature



Method


	Preheat the oven to 350 degrees F (175°C).

	Butter a 10-inch (25 cm) Bundt pan and set it aside.

	To make the filling, combine the brown sugar, cinnamon, and cocoa in a small bowl and mix thoroughly. Stir in the ground nuts and raisins, then set aside.

	To make the batter, sift the flour, baking soda, baking powder, and salt into a large bowl.

	Cream the butter in the bowl of an electric stand mixer fitted with a paddle attachment.

	Add the vanilla and sugar, and beat on medium speed for a minute or two.

	Add the eggs one at a time, beating each until just incorporated.

	Scrape down the sides of the bowl as necessary to keep the mixture smooth. Beat at high speed until the mixture is light and creamy, about 1 minute.

	Turn the mixer to low speed. Add the dry ingredients in three additions and the sour cream in two additions, beating only until smooth after each addition.

	Spread a thin layer of batter in the bottom of the prepared pan and smooth it all around. Top with 1/3 of the nut mixture.

	Repeat until you have 4 layers of batter in the pan, smoothing each together. The top layer will be batter.

	Bake for 50-55 minutes, or until a cake tester inserted in the center of the cake comes out clean.

	Remove from the oven and cool for 5 minutes, then turn out and reinvert on a rack.
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4.c.18 Coffee Cake with Lemon Cream Cheese Filling

Cook: about 50 minutes

Components also listed on their own: Lemon-Sugar Almond Topping (7.d.11), Lemon-Cream Cheese Filling (7.c.17).

Note: The Lemon-Cream Cheese Filling should be very soft before spooning over the batter. If it is not easily spreadable, warm gently in microwave on high power at 5-second intervals until soft and smooth. Be careful not to warm the filling too much or it will melt.

Ingredients

Lemon-Sugar Almond Topping


	1/3 cup ( granulated sugar

	1 1/2 teaspoons (7.5 ml) finely grated zest from 1 lemon

	2/3 cup (160 ml) sliced almonds



Lemon-Cream Cheese Filling


	6 ounces (170 g) cream cheese, softened

	4 tablespoons (60 ml) confectioners’ sugar

	1 tablespoon (15 ml) juice from one lemon



Cake


	9 tablespoons (135 ml) unsalted butter, softened, plus extra for greasing pan

	2 1/4 cups (540 ml) unbleached all-purpose flour, plus extra for dusting pan

	1 1/8 teaspoons (5.5 ml) baking powder

	1 1/8 teaspoons (5.5 ml) baking soda

	1 teaspoon (5 ml) table salt

	9 tablespoons (135 ml) unsalted butter, softened

	1 cup (240 ml) plus 2 tablespoons (30 ml) granulated sugar

	1 teaspoon (5 ml) finely grated zest from one lemon

	4 large eggs

	1 tablespoon (15 ml) vanilla extract

	1 cup (240 ml) plus 2 tablespoons (30 ml) sour cream



Method


	To make the topping, adjust the oven rack to the lower-middle position and heat the oven to 350 degrees (175°C). Stir together the sugar and lemon zest in a small bowl until combined. Stir in the almonds, then set aside.

	To make the filling, stir the softened cream cheese, confectioners’ sugar, and lemon juice in a medium bowl until smooth, then set aside.

	To make the cake, grease and flour a 10-inch (25 cm) tube pan. Whisk the flour, baking powder, baking soda, and salt together in a medium bowl.

	In a standing mixer fitted with the paddle attachment, beat the butter, sugar, and lemon zest at medium-high speed until light and fluffy, about 3 minutes, scraping down the sides and bottom of the bowl twice with a rubber spatula.

	Reduce to medium-low speed and add the eggs one at a time, beating well after each addition and scraping down the beater and sides of the bowl as necessary.

	Add the vanilla and beat until incorporated, about 15 seconds.

	Reduce to low speed and add one-third of the flour mixture, followed by half of the sour cream, mixing until just incorporated after each addition, about 10 seconds.

	Repeat using half of the remaining flour mixture and all of the remaining sour cream.

	Scrape the bowl and add the remaining flour mixture, then mix at low speed until the batter is thoroughly combined, about 15 seconds.

	Remove the bowl from the mixer and fold the batter once or twice with a rubber spatula to incorporate any remaining flour.

	Transfer the batter to the prepared pan and smooth the top. Evenly spoon the cheese filling mixture over the center of the batter.

	With a knife or offset spatula, gently swirl the filling into the batter using a figure-eight motion. Sprinkle the lemon-sugar almond topping evenly over the batter.

	Bake until the top is golden and just firm and a long skewer inserted in the center comes out clean, about 50 minutes. Cool the cake in the pan on a wire rack for 30 minutes.

	Invert the cake onto a rimmed baking sheet (the cake will be sugar-side down); remove the tube pan, place a wire rack on top of the cake, and reinvert the cake sugar-side up.

	Cool to room temperature, about 2 hours. Cut into wedges and serve.




4.c.19 Cranberry-Orange Coffee Cake

Cook: 55  minutes

Components also listed on their own: Orange Glaze (Cranberry-Orange Coffee Cake) (7.b.12).

Ingredients

Cake


	3 cups (720 ml) all-purpose flour

	1-1/2 teaspoons (5-2.5 ml) baking powder

	1 teaspoon (5 ml) baking soda

	1/2 teaspoon (2.5 ml) table salt

	1-1/2 cups (240-120 ml) sour cream, room temperature

	2 teaspoons (10 ml) vanilla extract

	12 Tablespoons (180 ml) unsalted butter, softened

	1 cup (240 ml) granulated sugar

	zest of one orange

	3 large eggs, room temperature

	3/4 cup (180 ml) chopped pecans, toasted

	1 (14 oz) can whole berry cranberry sauce



Glaze

(I didn't do the glaze.)


	1 cup (240 ml) confectioners' sugar

	1-1/2 Tablespoons (15-7.5 ml) orange juice



Directions


	Preheat the oven to 350 degrees F (175°C). Grease and flour (really well) a 12 cup (2.88 L) tube or Bundt pan.

	In a bowl, whisk the flour, baking powder, baking soda, and salt. In a separate bowl, mix the sour cream and vanilla.

	In a large bowl using an electric mixer on medium speed, cream the butter, sugar, and orange zest until fluffy and light, about 2 minutes. Beat in the eggs one at a time, then scrape down the bowl.

	Beat in half the flour mixture, then all of the sour cream, then the remaining flour, beating until just combined. Fold in the pecans.

	In a medium saucepan, warm the cranberry sauce over medium-low heat, stirring, until softened.

	Spread 1/3 of the batter in the pan. Spread 1/2 of the cranberry sauce over it. Repeat the layers, ending with the last 1/3 of the cake batter.

	Gently run a skewer or thin knife through the batter to swirl the cranberry sauce in a marble pattern.

	Bake the cake until a skewer inserted in the center comes out clean, 55 minutes. Let the cake cool in the pan on a wire rack for 10 minutes, then unmold onto the rack to cool completely.

	When the cake is cool, whisk together the confectioners' sugar and juice until the glaze is smooth and has the desired consistency (add more juice or sugar if too thick or thin). Drizzle the glaze over the cake, then let stand until the glaze sets, about 10 minutes.




4.d.1 Date Cake

Cook: about 30 minutes

Components also listed on their own: Caramel Topping (Date Cake) (7.d.4).

Delicious warm from the oven and moist enough to be enjoyed at room temperature with a cold glass of milk.

Note: When you are chopping the dates, dust them with a bit of flour to prevent them from sticking to the knife.

Ingredients

For the cake


	1/2 pound (225 g) Medjool dates, pitted and coarsely chopped

	7 tablespoons (105 ml) unsalted butter, softened, plus extra for the baking dish

	1 cup (240 ml) sugar

	1 3/4 cups (420 ml) all-purpose flour

	1 teaspoon (5 ml) baking powder

	1 teaspoon (5 ml) baking soda

	1 teaspoon (5 ml) vanilla extract

	1 egg, lightly beaten



For the topping


	3/4 cup (180 ml) light brown sugar

	6 tablespoons (90 ml) unsalted butter

	5 tablespoons (75 ml) heavy cream



Method


	To make the cake, place the dates in a heatproof bowl. Bring 1 cup (240 ml) water to a boil in a small saucepan, pour it over the dates, and let them soak until plumped, 10 minutes. Do not drain.

	Preheat the oven to 375°F (190°C). Coat a 7-by-11-inch (28 cm) baking dish with butter.

	Cream the butter and sugar together in a standing mixer fitted with the whisk attachment (or with a handheld electric mixer). Sift the flour and baking powder together in a bowl and set aside. Combine the dates and their soaking liquid, the baking soda, and the vanilla in a small bowl.

	With the mixer on medium speed, add the egg and one third of the flour mixture to the creamed butter and beat until incorporated, about 2 minutes. Gradually add the remaining flour and beat until it is mixed into the batter. Add the date mixture and beat until well blended.

	Pour the batter into the prepared baking dish and bake until the cake springs back when tapped with a finger, or when a cake tester inserted in the middle comes out clean, about 30 minutes. Using a fork, poke holes all over the surface of the cake.

	Preheat the broiler.

	To make the topping, combine the butter, brown sugar, and cream in a saucepan and cook over medium heat, stirring, until it bubbles slightly, about 3 minutes.

	Pour this caramel syrup over the baked cake, then slide it under the broiler until the surface begins to bubble, about 30 seconds. Immediately remove the dish from the oven.

	Let the cake cool a bit, then cut it into squares. Serve warm or at room temperature.




4.d.2 Double Chocolate Layer Cake

Cook: 1 hour to 1 hour and 10 minutes

Components also listed on their own: Chocolate Ganache Frosting (7.f.3).

If you love chocolate as much as I do, this is the cake to make. My niece Lisa will love this.

from the  Epicurious website.

Ingredients

For cake layers


	3 ounces (85 g) fine-quality semisweet chocolate such as Callebaut

	1 1/2 cups (360 ml) hot brewed coffee

	3 cups (720 ml) sugar ( I used 2 1/2 cups (600 ml) sugar)

	2 1/2 cups (600 ml) all-purpose flour

	1 1/2 cups (360 ml) unsweetened cocoa powder (not Dutch process)

	2 teaspoons (10 ml) baking soda

	3/4 teaspoon (4 ml) baking powder

	1 1/4 teaspoons (6 ml) salt

	3 large eggs

	3/4 cup (180 ml) vegetable oil

	1 1/2 cups (360 ml) well-shaken buttermilk ( I used plain yogurt and it worked out fine )

	3/4 teaspoon (4 ml) vanilla



For ganache frosting


	1 pound (450 g) fine-quality semisweet chocolate such as Callebaut

	1 cup (240 ml) heavy cream

	2 tablespoons (30 ml) sugar

	2 tablespoons (30 ml) light corn syrup

	1/2 stick (1/4 cup (960 ml)) unsalted butter



Special equipment


	two 10- by 2-inch (5 cm) round cake pans ( I didn't have 2 10 inch (25 cm) cake pans, I used 2, 9 inch (23 cm) spring form pans, you will need the higher sides of a springform there is a lot of batter )



Method


	To make the cake layers, preheat the oven to 300°F (150°C) and grease the pans. Line the bottoms with rounds of wax paper and grease the paper.

	Finely chop the chocolate and, in a bowl, combine it with the hot coffee. Let the mixture stand, stirring occasionally, until the chocolate is melted and the mixture is smooth.

	Into a large bowl, sift together the sugar, flour, cocoa powder, baking soda, baking powder, and salt.

	In another large bowl, beat the eggs with an electric mixer until thickened slightly and lemon colored (about 3 minutes with a standing mixer or 5 minutes with a hand-held mixer).

	Slowly add the oil, buttermilk, vanilla, and melted chocolate mixture to the eggs, beating until well combined. Add the sugar mixture and beat on medium speed until well combined.

	Divide the batter between the pans and bake in the middle of the oven until a tester inserted in the center comes out clean, 1 hour to 1 hour and 10 minutes.

	Cool the layers completely in the pans on racks. Run a thin knife around the edges of the pans and invert the layers onto the racks.

	Carefully remove the wax paper and cool the layers completely. The cake layers may be made 1 day ahead and kept, wrapped well in plastic wrap, at room temperature.

	To make the frosting, finely chop the chocolate. In a 1 1/2- to 2-quart (1.89 L) saucepan, bring the cream, sugar, and corn syrup to a boil over moderately low heat, whisking until the sugar is dissolved.

	Remove the pan from the heat and add the chocolate, whisking until the chocolate is melted. Cut the butter into pieces and add to the frosting, whisking until smooth.

	Transfer the frosting to a bowl and cool, stirring occasionally, until spreadable (depending on the chocolate used, it may be necessary to chill the frosting to spreadable consistency).

	Spread the frosting between the cake layers and over the top and sides. The cake keeps, covered and chilled, 3 days. Bring the cake to room temperature before serving.




4.d.3 Double Chocolate Torte

Cook: about 35 minutes


Ingredients

Cake


	8 ounces (225 g) bittersweet (not unsweetened) or semisweet chocolate, chopped

	1 cup (240 ml) unsalted butter

	1 cup (240 ml) sugar

	5 large eggs

	1 tablespoon (15 ml) vanilla extract

	1/4 teaspoon (1 ml) salt

	1/4 cup (60 ml) all purpose flour



Mousse


	1/2 cup (120 ml) unsalted butter, cut into pieces

	4 large eggs, separated

	1 cup (240 ml) whipping cream

	1 tablespoon (15 ml) vanilla extract

	8 ounces (225 g) bittersweet (not unsweetened) or semisweet chocolate, chopped

	1/2 cup (120 ml) plus 1 1/2 teaspoons (7.5 ml) sugar




	2 cups (480 ml) fresh raspberries



Method


	To make the cake, preheat the oven to 325°F (165°C). Butter a 10-inch (25 cm)-diameter springform pan and dust it with sugar.

	Melt the chocolate and butter in a heavy large saucepan over low heat, stirring constantly. Cool to lukewarm.

	Whisk in the sugar. Whisk in the eggs 1 at a time, blending well after each addition. Mix in the vanilla and salt, then the flour.

	Pour the batter into the pan. Bake until the cake just rises in the center (a tester inserted into the center will not come out clean), about 35 minutes. Cool completely in the pan on a rack. Cover and chill while making the mousse.

	To make the mousse, melt the butter in a medium metal bowl set over a saucepan of simmering water (do not allow the bottom of the bowl to touch the water).

	Whisk the yolks, 1/4 cup (60 ml) cream, and vanilla in a small bowl to blend. Gradually whisk the yolk mixture into the bowl with the melted butter.

	Whisk constantly over the simmering water until a thermometer registers 150°F (65°C), about 6 minutes (the mixture may appear broken). Remove from over the water, add the chocolate, and stir to melt. Set aside.

	Beat the egg whites and 1/2 cup (120 ml) sugar in a large bowl to medium-stiff peaks. Whisk 1/4 of the beaten egg white mixture into the warm chocolate mixture to lighten, then fold in the remaining egg white mixture.

	Pour the mousse over the cake in the pan and smooth the top. Chill the torte until the mousse is set, at least 6 hours and up to 1 day.

	Run a sharp knife around the edge of the pan to loosen the torte. Release the pan sides and transfer the torte to a platter.

	Using an electric mixer, beat 3/4 cup (180 ml) cream in a medium bowl until peaks form. Spread the whipped cream over the torte, then top the whipped cream with raspberries.



freezes well.
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4.e.1 Everybody Loves Cupcakes

Cook: about 18-20 minutes


The trend in snacks for the last few years has been the cupcake. Grown-ups are regularly dropping two or three bucks a pop to grab a quick taste of sugared remembrance, taking a moment to be a kid again before going back to the adult world. Either way, where a full slice of cake may be too much of a commitment and a scone or a muffin a bit too heavy, a cupcake can be like a stolen kiss--sweet and fleeting. And that is why everybody loves cupcakes.

From Magnolia’s in New York to Leda’s Bakeshop in Los Angeles, cupcakes have become the reigning pastry. But what if you don’t live in those cities or maybe you don’t feel like paying $3.00 for a cupcake, what do you do then? I would make them myself.

In the world of cupcakes there are many options beyond the usual vanilla or chocolate. You can make a cupcake out of just about any cake batter you have, even red velvet if you are so inclined. You can also fill them with cream or chocolate if you feel adventurous. But let’s first get a chocolate cupcake made. You will need:

Ingredients


	4 1/2 ounces (130 g) of butter

	7 1/2 ounces (215 g) of sugar

	1/4 teaspoon (1 ml) of salt

	3 ounces (85 g) melted unsweetened chocolate

	2 large eggs

	3/4 cup (180 ml) of cake flour

	1 1/2 teaspoons (7.5 ml) baking powder

	7 ounces (200 g) milk

	3/4 teaspoons (4 ml) vanilla extract



Method

This batter is prepared in the creaming method, which follows:


	Measure out all your ingredients beforehand and bring them to room temperature.

	Preheat your oven to 385 degrees (195°C) Fahrenheit.

	Mix the flour and baking powder in a bowl.

	Mix the milk and vanilla in a separate bowl.

	Using your stand mixer with the paddle attachment, beat the butter on the slow setting until it is smooth and silky.

	Add the sugar and turn the mixer to medium speed. Beat until the mixture is light and fluffy.

	Add the salt and melted chocolate.

	Add the eggs a little at a time. After each egg is added, let the mixer completely integrate the egg before adding more.

	After all the eggs are added, let the mixer run for five minutes until the mixture is light and fluffy.

	Stop the mixer and scrape down the bowl.

	Add 1/4 of the flour/baking powder mixture and 1/3 of the milk/vanilla mixture.

	Repeat this process until all the ingredients are added, stopping the mixer to scrape down the bowl occasionally.

	Get your cupcake pans ready by putting the little paper cups into them. Pour the batter into the cups and bake them for about 18-20 minutes.

	Test them at 18 minutes by inserting a toothpick into the center of one of the cupcakes: if it comes out clean, the cupcakes are done.

	Let them cool, then pop them out of the pans. Ice them and bring them to your office or the next party you go to, and you will see that everybody loves cupcakes.



This recipe results in a very buttery cake that has a creamy texture. I would suggest either a chocolate icing to make this a death by chocolate cupcake or perhaps a white vanilla-flavored icing for a contrast of colors. Whether you use this recipe or any other recipe to make them, I’m sure you will find that everybody loves cupcakes.


4.f.1 Four Layer Chocolate Log

Cook: 25 minutes

Components also listed on their own: Chocolate Ganache (Four-Layer Chocolate Log) (7.f.1), Pistachio Crunch (7.d.16).

Ingredients

Cake


	1 cups (225 g) unbleached all-purpose flour

	1/2 cup (50 g) cocoa powder

	1/2 tsp (2.5 ml) baking soda

	1/2 tsp (2.5 ml) salt

	4 eggs, separated

	2 cups (420 g) sugar

	1/2 cup (115 g) unsalted butter, softened

	1 tsp (5 ml) vanilla extract

	1 cup (250 ml) milk



Ganache


	10 oz (300 g) dark chocolate, chopped

	1 cup (250 ml) 35% cream

	1/4 cup (55 g) unsalted butter, softened



Pistachio Crunch


	2 tbsp (30 ml) unsalted butter

	1/4 cup (55 g) brown sugar, lightly packed

	1/4 cup (35 g) unsalted pistachios, roasted and chopped

	2 tbsp (30 ml) unbleached all-purpose flour



PREPARATION


	To make the cake, position the rack in the middle and preheat the oven to 350°F (175°C). Line a 17 x 12-inch (43x30 cm) baking sheet with parchment paper, letting it hang over both sides. Generously butter and flour the parchment paper and the uncovered sides of the baking sheet.

	In a bowl, combine the flour, cocoa powder, baking soda, and salt. Set aside.

	In another bowl, beat the egg whites with an electric mixer until soft peaks form. Gradually whisk in 1 cup (240 ml) of the sugar until stiff peaks form. Set the meringue aside.

	In a third bowl, cream the butter and the remaining sugar with an electric mixer. Add the egg yolks and vanilla.

	Mixing at low speed, sift the flour mixture into the batter, alternating with the milk. With a spatula, gently fold the meringue into the batter. Spread the batter evenly on the prepared baking sheet.

	Bake for 25 minutes, or until a toothpick inserted into the centre of the cake comes out clean. Let cool completely on a wire rack.

	To make the ganache, place the chocolate in a bowl.

	In a small pot, bring the cream to a boil. Pour it over the chocolate and let melt for 2 minutes without stirring. With a whisk, mix until the ganache is smooth, then whisk in the butter. Cover and refrigerate for 1 hour, or just until the ganache is spreadable.

	To make the pistachio crunch, line another baking sheet with a silicone mat or parchment paper.

	In another small pot over medium-high heat, melt the butter with the brown sugar. Let simmer for 30 seconds, until the brown sugar has dissolved. Remove from the heat.

	Add the pistachios and flour and mix until just moistened. Press the mixture together with your hands, then roughly crumble it up and let it fall onto the prepared baking sheet.

	Bake for 10 minutes, until lightly golden. Let cool completely on a wire rack.

	To assemble, unmould the cake. Cut the sides slightly to straighten them, then cut the cake width-wise to create four equal rectangles of 11 1/2 x 4 inches (29 x 10 cm).

	Place one cake layer on a serving dish and cover with 1/4 of the ganache. Repeat, alternating the remaining cake layers with the ganache and ending with the ganache.

	Sprinkle 3/4 of the pistachio crunch on top. Serve with the remaining pistachio crunch and fresh berries, if desired.
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4.f.2 Fresh Peach Cake with Almonds

Cook: 55 minutes


I love making use of the current season’s fruits especially in cakes or desserts. This is the perfect summer cake with sweet fresh peaches and is a  very light and fluffy cake.

Ingredients


	1/2 cup (120 ml) unsalted butter, at room temperature

	1 1/4 cups (300 ml) sugar

	2 extra-large eggs, at room temperature

	1 cup (240 ml) sour cream, at room temperature

	1 teaspoon (5 ml) pure vanilla extract

	2 cups (480 ml) all-purpose flour

	1 teaspoon (5 ml) baking soda

	1 teaspoon (5 ml) baking powder

	1/2 teaspoon (2.5 ml) kosher salt

	1/2 teaspoon (2.5 ml) ground cinnamon

	4 large ripe peaches,  pitted and sliced

	1/2 cup (120 ml) slivered almond



Directions


	Preheat the oven to 350 degrees F (175°C). Grease a 9-inch (23 cm) spring form baking pan.

	In the bowl of an electric mixer fitted with the paddle attachment, beat the butter and 1 cup (240 ml) of the sugar for 5 minutes on medium-high speed, until light and fluffy.

	With the mixer on low, add the eggs, one at a time, then the sour cream and vanilla, and mix until the batter is smooth.

	In a separate bowl, sift together the flour, baking soda, baking powder, and salt.

	With the mixer on low, slowly add the dry ingredients to the batter and mix just until combined.

	In a small bowl, combine the remaining 1/4 cup (60 ml) sugar and the cinnamon.

	Spread half of the batter evenly in the pan. Top with half of the peaches, then sprinkle with two-thirds of the sugar mixture.

	Spread the remaining batter on top, arrange the remaining peaches on top, and sprinkle with the remaining sugar mixture and the almonds.

	Bake the cake for 55 minutes, until a toothpick inserted in the center comes out clean.

	Serve warm or at room temperature.



enjoy!
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4.f.3 Frozen Raspberry Layer Cake



Ingredients


	2 10 3/4-ounce (300 g) frozen pound cakes, crusts removed, sliced into 1/4-inch (1 cm)-thick slices

	3 cups (720 ml) vanilla ice cream, slightly softened

	4 cups (960 ml) raspberry sorbet, slightly softened

	1 pint (470 ml) fresh raspberries, rinsed and picked over

	3 tablespoons (45 ml) Chambord or other raspberry-flavored liqueur



Directions


	To prepare the pan, trace and cut out a 9-inch (23 cm) circle from parchment paper and fit it into the bottom of a 9-inch (23 cm) springform pan.

	Cut out a 3- by 27-inch (69 cm) strip of parchment and fit it around the inside of the pan. Tape to secure the parchment paper and set aside.

	To assemble the cake, cover the bottom of the pan with a single layer of pound cake slices and spread the ice cream evenly over the cake.

	Freeze until the ice cream hardens -- about 25 minutes.

	Spread 2 cups (480 ml) sorbet over the ice cream, followed by another layer of pound cake slices.

	Return the cake to the freezer for 10 minutes.

	Combine the raspberries and the Chambord together in a small bowl.

	Remove the cake pan from the freezer and place the berries evenly over the cake.

	Top with a final layer of pound cake and the remaining sorbet.

	Wrap tightly with plastic wrap and freeze until firm -- at least 4 hours




4.h.1 Heavenly Chocolate Raspberry Bundt Cake

Cook: about 1 1/4 hours

Components also listed on their own: Chocolate Chip Cream Cheese Filling (7.c.4).

Ingredients

Cake


	1 cup (240 ml) melted butter

	2 eggs

	2 cups (480 ml) sugar

	1 cup (240 ml) milk

	1 cup (240 ml) water

	1 teaspoon (5 ml) vanilla

	3 cups (720 ml) flour

	3/4 cup (180 ml) cocoa

	2 teaspoons (10 ml) baking powder

	1/4 teaspoon (1 ml) salt



Filling


	12 ounces (340 g) cream cheese

	1/3 cup (80 ml) sugar

	1 cup (240 ml) chocolate chips

	1 teaspoon (5 ml) vanilla

	1 1/2 cups (360 ml) fresh raspberries



Method


	Preheat the oven to 375 degrees (190°C).

	Grease a bundt or tube pan.

	To make the filling, cream together the cream cheese with the sugar and vanilla.

	Mix in the chocolate chips and set aside.

	To make the cake, sift together the flour, cocoa, baking powder, and salt.

	Beat the eggs, then gradually add the sugar and beat until the mixture is thick and pale yellow.

	Beat in the melted butter, then the milk, water, and vanilla.

	Gradually add the flour mixture and mix well.

	Spread half the batter into the prepared pan.

	Drop spoonfuls of the cream cheese filling evenly over the batter.

	Sprinkle the raspberries over the top.

	Cover with the remaining batter.

	Bake at 375 degrees (190°C) for about 1 1/4 hours.



Needs a glaze..chocolate and white chocolate for effect


4.h.2 Honey Almond Coffee Cake

Cook: 22-24 minutes

Components also listed on their own: Honey-Almond Topping (7.d.10).

This cake is sweetened only with honey. The cake has a perfect balance of cinnamon, vanilla and almond. The topping is made with honey and almond slices that bakes into a crunchy finish.  The end result is a cake that is super moist and tender, and just sweet enough to go perfect with a cup of coffee or tea

Ingredients


	1 1/2 cups (360 ml) all-purpose flour

	2 teaspoons (10 ml) ground cinnamon

	1 1/2 teaspoons (7.5 ml) baking powder

	1/2 teaspoon (2.5 ml) baking soda

	1/2 teaspoon (2.5 ml) salt divided

	3/4 cup (180 ml) sour cream

	1/2 cup (120 ml) honey divided

	2 eggs large

	7 tablespoons (105 ml) unsalted butter divided, melted and cooled

	2 teaspoons (10 ml) pure vanilla extract

	1/2 teaspoon (2.5 ml) almond extract

	1/2 teaspoon (2.5 ml) lemon zest

	2/3 cup (160 ml) almonds sliced



Instructions


	To make the cake, adjust the oven rack to the middle position and preheat the oven to 350F. Great a 9-inch (23 cm) cake pan and place a round of parchment paper on the bottom to prevent any kind of sticking.

	Whisk the four, cinnamon, baking powder, baking sod, and 1/4 teaspoon (1 ml) of the salt together in a large bowl.

	In a separate bowl, whisk the sour cream, 1/4 cup (60 ml) honey, eggs, 3 tablespoons (45 ml) melted butter, vanilla, almond extract, and lemon zest until smooth.

	Whisk or stir the sour cream mixture into the dry ingredients until just combined. The mixture will be very thick.

	Scrape the batter into the prepared pan and smooth the top. Set aside.

	To make the topping, bring the remaining 1/4 teaspoon (1 ml) salt, remaining 1/4 cup (60 ml) honey, and remaining 4 tablespoons (60 ml) of butter to a simmer in a small saucepan over medium heat, whisking to combine.

	Once simmering, stir in the almonds to coat.

	Spread the almond mixture evenly over the top of the batter.

	Bake until the top is golden brown and a toothpick inserted into the center comes out with a few moist crumbs attached, 22-24minutes (mine took 22 minutes), rotating the pan halfway through baking.

	Let the cake cool in the pan for 30 minutes. Run a knife around the edge of the cake to loosen.

	Place either a cooling rack or plate on top and gently flip over. If using parchment paper, remove it and toss away.

	Place a serving plateon top and gently flip again, right side up.

	Serve and enjoy with a cup of coffee, tea, or milk.
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4.h.3 Honey Spice Cake

Cook: about 40 to 45 minutes


this recipe is fabulous, the only change I made was leaving out the ground ginger and clove because I dont like the taste.

Ingredients


	2 1/3 cups (560 ml) sifted cake flour

	1 1/2 teaspoons (7.5 ml) baking powder

	1/2 teaspoon (2.5 ml) baking soda

	1 teaspoon (5 ml) ground ginger

	1 teaspoon (5 ml) ground cinnamon

	1/2 teaspoon (2.5 ml) ground cloves

	1/2 teaspoon (2.5 ml) salt

	12 tablespoons (180 ml) butter

	2/3 cup (160 ml) clover honey

	1/2 cup (120 ml) sugar

	3 egg yolks

	3/4 cup (180 ml) plus 2 tablespoons (30 ml) sour cream

	4 egg whites

	Honey Whipped Cream, recipe follows

	Mint, for garnish

	Powdered sugar, for garnish



Honey Whipped Cream


	2 cups (480 ml) heavy cream

	2 tablespoons (30 ml) honey



Directions


	Preheat the oven to 350 degrees F (175°C).

	Grease and sugar one 9-inch (23 cm) tube pan or one 8 to 10-cup (1.92-2.4 L) fluted tube or bundt pan. Shake the pan to remove excess sugar.

	Sift the cake flour, baking powder, baking soda, ground ginger, cinnamon, cloves, and salt together twice.

	In a large bowl, beat the butter until creamy.

	Gradually add the honey and 1/4 cup (60 ml) sugar and beat on high speed until well mixed, for 2 to 4 minutes.

	Beat in the egg yolks 1 at a time.

	Reduce the speed to low and add the flour mixture in 3 parts, alternating with the sour cream in 2 parts. Beat until smooth, scraping down the sides of the bowl as necessary.

	In another large bowl, beat the egg whites until soft peaks form. Gradually add the remaining 1/4 cup (60 ml) sugar, beating on high speed, until stiff.

	Gently fold the egg whites into the batter.

	Pour into the pan and bake until a tester comes out clean, about 40 to 45 minutes.

	Let cool in the pan on a rack for 10 minutes, then invert onto the rack and allow to cool completely.

	Serve topped with whipped cream and garnished with mint and powdered sugar.

	For the honey whipped cream, whip the ingredients with a hand-held or stand mixer until thick.




4.j.1 Jeff's Favorite Apple Cake

Cook: 60 min


Ingredients


	4 eggs

	2 cups (480 ml) sugar

	2 tsp (10 ml) vanilla

	1 cup (240 ml) oil

	6 tbsp (90 ml) water or orange juice

	3 cups (720 ml) flour

	4 tsp (20 ml) baking powder

	1/4 tsp (1 ml) salt

	8-10 apples pared and sliced thin

	1/2 cup (120 ml) brown sugar

	2 tsp (10 ml) cinnamon

	1/4 cup (60 ml) icing sugar, if desired. (I dont)



Method


	Beat the eggs, sugar, and vanilla until fluffy.

	Beat in the oil, then add the liquid alternately with the dry ingredients and beat just until smooth.

	Spoon half of the batter into a lightly greased 9x12 baking pan and spread evenly with a rubber spatula.

	Add the apples, which have been sprinkled with brown sugar and cinnamon.

	Cover with the remaining batter (dont worry if it is not all covered, it spreads when baking).

	Bake at 350 deg (175°C) for 60 min, or until nicely brown.



I have made this recipe with cherry pie filling in place of apples.

Jeff sometimes helps me and his cake for some strange reason comes out better then mine.


4.k.1 Kit Kat Cake



It’s really very simple to make. You’ll just need your favourite layer cake recipe (or a boxed mix), frosting, Kit Kat’s, and M&M’s

Ingredients

CAKE


	1 box chocolate cake mix

	Or your favourite cake from scratch



CHOCOLATE FROSTING


	Store bought or your favourite



DECOR


	36 Kit Kat candy bar sticks (13.5 ounces (140 g) of Kit Kats)

	1 12-ounce (340 g) bag M&M's



Instructions


	Prepare the cake by following the directions on the box.

	Frost a layer cake just as you normally would: frost the first layer, add the second, and frost all the way around.

	Stick Kit Kats all the way around the cake; they will adhere to the frosting.

	Pour M&M's on top. That's it!
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4.l.1 Lemon Angel Food Cake

Cook: 35 to 40 minutes


Ingredients


	2 cups (480 ml) sifted superfine sugar, divided

	1 1/3 cups (320 ml) sifted cake flour (not self-rising) ( if you use regular flour 1 cup (240 ml) flour and ¼ cup (60 ml) corn starch

	1 1/2 cups (360 ml) egg whites, at room temperature (10 to 12 eggs)

	3/4 teaspoon (4 ml) kosher salt

	1 1/2 teaspoons (7.5 ml) cream of tartar

	3/4 teaspoon (4 ml) pure vanilla extract

	1 1/2 teaspoons (7.5 ml) grated lemon zest (2 lemons)



Method


	Preheat the oven to 350 degrees F (175°C).

	Combine 1/2 cup (120 ml) of the sugar with the flour and sift together 4 times. Set aside.

	Place the egg whites, salt, and cream of tartar in the bowl of an electric mixer fitted with a whisk attachment. Beat on high speed until the egg whites form medium-firm peaks, about 1 minute.

	With the mixer on medium speed, add the remaining 1 1/2 cups (360 ml) of sugar by sprinkling it over the beaten egg whites. Whisk for a few minutes, until thick and shiny.

	Whisk in the vanilla and lemon zest, and continue to whisk until very thick, about 1 more minute.

	Sift about 1/4 of the flour mixture over the egg whites and fold it into the batter with a rubber spatula. Continue adding the flour by fourths, sifting and folding, until it is all incorporated.

	Pour the batter into an ungreased 10-inch (25 cm) tube pan and smooth the top. Bake for 35 to 40 minutes, until it springs back to the touch.

	Remove the cake from the oven and invert the pan on a cooling rack until cool.




4.l.2 Lemon Ice Box Pie

Cook: 25 minutes


This is a delicious, easy to make dessert. Everyone said it was the best lemon pie/tart they had ever eaten. Eagle Brand condensed milk is sweetened  and the resulting flavour is the perfect mix of tart and sweet.

Ingredients


	14 whole graham crackers, broken

	1/4 cup (60 ml) sugar

	1/4 teaspoon (1 ml) salt

	6 tablespoons (90 ml) unsalted butter, melted

	Two 14-ounce (400 g) cans sweetened condensed milk

	1 1/4 cups (300 ml) fresh lemon juice, plus 2 tablespoons (30 ml) finely grated lemon zest

	8 large egg yolks



Method


	Preheat the oven to 325° (165°C).

	In a food processor, pulse the graham crackers with the sugar and salt until finely ground but not powdery.

	Add the butter and pulse until the crumbs are evenly moistened. Transfer to a 9-inch (23 cm) springform pan and press into the bottom and two-thirds up the side. Set the pan on a rimmed baking sheet.

	In a medium bowl, whisk the condensed milk with the lemon juice.

	In another bowl, using a handheld mixer, beat the lemon zest with the egg yolks until pale. Beat in the condensed milk mixture until smooth.

	Pour the filling into the crust.

	Bake the pie for 25 minutes, until the center jiggles slightly and the edges are set.

	Transfer the pan to a rack and let cool for 1 hour. Loosely cover the pan with plastic wrap and freeze the pie for at least 6 hours.

	Wrap a warm, damp kitchen towel around the side of the springform pan to release the pie, then remove the ring.

	Using a hot knife, slice the pie, transfer to plates, and serve.
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4.l.3 Lemon Layer Cake

Cook: about 15 minutes

Components also listed on their own: Lemon Curd (Lemon Layer Cake) (7.c.13), Lemon Syrup (Lemon Layer Cake) (7.b.9), Lemon-Mascarpone Filling and Frosting (7.a.3).

LEMON LAYER CAKE WITH LEMON CURD AND MASCARPONE

You'll need a pastry bag fitted with a 1/4-inch star tip to create the decorative rosettes.

Ingredients

Lemon curd


	1 cup (240 ml) sugar

	3/4 cup (180 ml) fresh lemon juice

	3 large eggs

	3 large egg yolks

	1/4 cup (1/2 stick (225 g)) chilled unsalted butter, cut into 1/2-inch (1 cm) cubes



Cake


	6 large eggs, separated

	14 tablespoons (210 ml) sugar

	1 3/4 cups (420 ml) sifted cake flour (sifted, then measured)

	1/4 teaspoon (1 ml) salt



Syrup


	1/2 cup (120 ml) sugar

	1/2 cup (120 ml) boiling water

	1/4 cup (60 ml) fresh lemon juice



Filling and frosting


	2 cups (480 ml) chilled heavy whipping cream

	3/4 cup (180 ml) sugar

	3 8-ounce (225 g) containers chilled mascarpone cheese*



Method


	To make the lemon curd, whisk the first 4 ingredients in a medium metal bowl. Set the bowl over a saucepan of simmering water (do not allow the bottom of the bowl to touch the water).

	Whisk constantly until thickened and an instant-read thermometer inserted into the mixture registers 160°F (70°C), about 10 minutes.

	Remove the bowl from over the water. Add the butter and whisk until melted.

	Transfer 1 cup (240 ml) curd to a small bowl for spreading on the cake layers, and reserve the remaining curd for the filling. Press plastic wrap directly onto the surface of both curds and chill overnight. (Can be made 3 days ahead. Keep chilled.)

	To make the cake, position a rack in the center of the oven and preheat to 375°F (190°C). Line the bottom of two 9-inch (23 cm)-diameter cake pans with 1 1/2-inch (4 cm)-high sides with parchment paper (do not grease the pans or parchment).

	Using an electric mixer, beat the egg yolks and 7 tablespoons (105 ml) sugar in a large bowl until the mixture is very thick and slowly dissolving ribbons form when the beaters are lifted, about 4 minutes.

	Using clean, dry beaters, beat the whites in another large bowl until soft peaks form. Add the remaining 7 tablespoons (105 ml) sugar, 1 tablespoon (15 ml) at a time, beating until stiff and glossy.

	Fold half of the whites into the yolk mixture, then sift half of the flour and 1/4 teaspoon (1 ml) salt over and gently fold in until incorporated. Fold in the remaining whites, then sift the remaining flour over and fold in just until combined, being careful not to deflate the batter.

	Divide the batter between the pans and smooth the tops. Bake until a tester inserted into the center of the cakes comes out clean, about 15 minutes. Cool in the pans on racks.

	Run a knife around the edge of the pans to loosen the cakes. Invert the cakes onto 9-inch (23 cm)-diameter cardboard rounds, tapping on the work surface if necessary to release them. Cut each cake horizontally in half (the layers will be thin) and peel off the parchment.

	To make the syrup, place the sugar in a small metal bowl. Add 1/2 cup (120 ml) boiling water and stir to dissolve the sugar. Stir in the lemon juice.

	To make the filling and frosting, beat the whipping cream and sugar in a large bowl until peaks form. Add the mascarpone to the lemon curd in a medium bowl and whisk until blended. Fold the whipped cream into the lemon-mascarpone mixture.

	Place 1 cake layer, flat side up, on a platter. Brush with 1/4 of the syrup, then spread 1/4 cup (60 ml) lemon curd over, followed by 1 cup (240 ml) lemon-mascarpone filling.

	Top with the second cake layer, brush with 1/4 of the syrup, and spread with 1/4 cup (60 ml) lemon curd and 1 cup (240 ml) lemon-mascarpone filling. Repeat with the third cake layer, syrup, lemon curd, and filling.

	Top with the fourth cake layer. Brush with the remaining syrup, then spread the remaining lemon curd over.

	Spoon 2 cups (480 ml) lemon-mascarpone filling into a pastry bag fitted with a 1/4-inch (1 cm) star tip (to be used for the rosettes). Spread the remaining lemon-mascarpone filling as a frosting over the sides of the cake.

	Pipe small rosettes of frosting over the top of the cake, covering it completely. Cover the cake with a cake dome and refrigerate at least 6 hours and up to 1 day.



This was alot of work, but really really delish.


4.l.4 lemon meringue pavlova

Cook: 1 hour and 30 minutes

Components also listed on their own: Lemon Curd (Pavlova) (7.c.15).

This Lemon Meringue Pavlova is lemony, sweet, and so delicious! All the flavour of a lemon meringue pie but on a soft pillowy Pavlova meringue.

Ingredients

Pavlova


	1 cup (240 ml) granulated Caster sugar ( in a food processor for a minute or two)

	2 tsp (10 ml) cornstarch

	6 large egg whites



Lemon Curd


	3 egg yolks

	1/2 cup (120 ml) sugar

	zest from 1 lemon

	1/4 cup (60 ml) lemon juice

	1/4 cup (60 ml) butter



Whipped Cream


	2 cups (480 ml) whipping cream



Instructions


	To make the Pavlova, preheat your oven to 250 degrees (120°C).

	In a small bowl, whisk together the sugar and cornstarch. Set aside.

	In a large glass or stainless steel bowl, whip the egg whites until they are foamy with stiff peaks.

	While the egg whites are still whipping, gradually add the sugar and cornstarch mixture, 1 tbsp (15 ml) at a time, until the mixture becomes glossy and forms stiff peaks. The texture will be kind of like stiff shaving foam.

	Line a baking sheet with a sheet of parchment paper.

	Using a spoon, pile the meringue onto the parchment paper in a circle about 8 inches (20 cm) wide and 3 inches (8 cm) tall. Make the sides of the meringue a little higher than the centre, leaving a slight bowl-like indent in the middle; this creates a nice little spot for the lemon curd and whipped cream.

	Bake for 1 hour and 30 minutes, until the pavlova meringue is barely golden in colour, has slight cracking, and appears dry.

	Set aside to cool. Let the meringue cool completely before adding the lemon curd and whipping cream.

	To make the lemon curd while the Pavlova is baking, whisk together the egg yolks, sugar, lemon juice, and lemon zest in a saucepan.

	On low-medium heat, cook the lemon mixture, stirring constantly, until it lightly boils and then thickens. This step should only take about 5 to 8 minutes.

	Remove the lemon mixture from the heat and whisk in the butter until it is melted and thoroughly mixed in.

	Set aside to cool.

	To make the whipped cream, use a mixer to whip the whipping cream until it is fluffy. Note: I do not add sugar to this whipped cream because the pavlova and the lemon curd are sweet enough. The unsweetened whipped cream is a nice balance to all the sweetness.

	To assemble, gently transfer the baked and cooled meringue base onto a serving plate.

	Using a spoon, gently add spoonfuls of the cooled lemon curd to the top of the meringue until it fills the centre. You can then use a spatula to smooth it out. Be careful not to press down hard or the meringue will collapse.

	Top with whipped cream.

	Garnish with fresh lemon zest if you like, or fresh berries.
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4.l.5 Lemon Pudding Cake

Cook: 45-50 minutes


Ingredients


	2 large lemons

	1/4 cup (60 ml) all-purpose flour

	1/4 teaspoon (1 ml) salt

	3/4 cup (180 ml) sugar, plus

	2 tablespoons (30 ml) sugar

	3 large eggs, separated

	1 1/3 cups (320 ml) 2 % milk



Directions


	Preheat the oven to 350°F (175°C).

	Finely grate 1 Tbsp (15 ml) zest from the lemons, then squeeze 1/4 cup (60 ml) + 2 Tbsp (30 ml) juice.

	Whisk together the flour, salt, and 1/2 cup (120 ml) + 2 Tbsp (30 ml) sugar in a large bowl.

	Whisk together the yolks, milk, zest, and juice in a small bowl, then add to the flour mixture, whisking just until combined.

	Beat the egg whites in another bowl with an electric mixer until they hold soft peaks.

	Beat in the remaining 1/4 cup (60 ml) sugar, a little at a time, and continue to beat until the whites hold stiff, glossy peaks.

	Whisk about 1/4 of the whites into the batter to lighten it, then fold in the remaining whites gently but thoroughly (the batter will be thin).

	Pour into a buttered 1 1/2 qt (1.42 L) ceramic gratin or other shallow baking dish and bake in a hot water bath until puffed and golden, 45-50 minutes.

	Transfer to a rack.

	Serve warm or at room temperature.
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4.l.6 LEMON-BLUEBERRY YOGURT LOAF
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Ingredients


	1 1/2 cups (360 ml) + 1 tablespoon (15 ml) all-purpose flour (if you're skipping the fruit, you can also skip the last tablespoon of flour)

	2 teaspoons (10 ml) baking powder

	1/2 teaspoon (2.5 ml) kosher salt

	1 cup (240 ml) plain whole-milk yogurt

	1 cup (240 ml) plus 1 tablespoon (15 ml) sugar

	3 extra-large eggs

	2 teaspoons (10 ml) grated lemon zest (approximately 2 lemons)

	1/2 teaspoon (2.5 ml) pure vanilla extract

	1/2 cup (120 ml) vegetable oil

	1 1/2 cups (360 ml) blueberries, fresh or frozen, thawed and rinsed (miniature wild blueberries are great for this, and pose the least risk of sinking)

	1/3 cup (80 ml) freshly squeezed lemon juice



Method


	Preheat the oven to 350 degrees F (175°C). Grease an 8 1/2 by 4 1/4 by 2 1/2-inch (22x11x6 cm) loaf pan, line the bottom with parchment paper, then grease and flour the pan.

	Sift together 1 1/2 cups (360 ml) flour, the baking powder, and the salt into 1 bowl.

	In another bowl, whisk together the yogurt, 1 cup (240 ml) sugar, the eggs, lemon zest, vanilla, and oil.

	Slowly whisk the dry ingredients into the wet ingredients.

	Mix the blueberries with the remaining tablespoon of flour, and fold them very gently into the batter.

	Pour the batter into the prepared pan and bake for about 50 (+) minutes, or until a cake tester placed in the center of the loaf comes out clean.

	Meanwhile, cook the 1/3 cup (80 ml) lemon juice and remaining 1 tablespoon (15 ml) sugar in a small pan until the sugar dissolves and the mixture is clear. Set aside.

	When the cake is done, allow it to cool in the pan for 10 minutes before flipping it out onto a cooling rack. Carefully place it on a baking rack set over a sheet pan.

	While the cake is still warm, pour the lemon-sugar mixture over the cake and allow it to soak in (a pastry brush works great for this, as does using a toothpick to make tiny holes that draw the syrup in better). Cool.




4.l.7 Light Cheesecake

Cook: 1 to 1 1/2 hours

Components also listed on their own: Fresh Strawberry Topping (7.d.9).

Ingredients

Crust Ingredients


	9 sheets graham crackers, broken into rough pieces and processed in a food processor to fine even crumbs ( 5 ounces (140 g))

	4 tablespoons (60 ml) unsalted butter, melted ( 1/2 stick (55 g))

	1 tablespoon (15 ml) granulated sugar



Filling Ingredients


	1 lb (450 g) 1% fat cottage cheese

	1 lb (450 g) light cream cheese, at room temperature

	8 ounces (225 g)  plain greek yogurt

	1/4 teaspoon (1 ml) table salt

	1 1/2 cups (360 ml) granulated sugar

	1/2-1 teaspoon (2.5-5 ml) lemon zest

	1 tablespoon (15 ml) vanilla extract

	3 large eggs, at room temperature

	vegetable oil cooking spray



Fresh Strawberry Topping


	1 lb (450 g) fresh strawberries, hulled and cut lengthwise into 1/4- to 3/8-inch (1 cm) wedges

	1/4 cup (60 ml) granulated sugar

	1 pinch table salt

	1/2 cup (120 ml) strawberry jam

	1 tablespoon (15 ml) of lemon juice



Directions


	To make the crust, adjust an oven rack to the middle position and heat the oven to 325 degrees (165°C).

	Mix the graham cracker crumbs, melted butter, and sugar together in a medium bowl. Transfer the mixture to a 9-inch (23 cm) springform pan and press evenly into the pan bottom.

	Bake the crust until fragrant and beginning to brown, 10 minutes. Let cool on a wire rack while preparing the filling.

	To make the filling, increase the oven temperature to 500 degrees (260°C). Line a medium bowl with several layers of paper towels. Spoon the cottage cheese into the bowl and let drain for 30 minutes.

	Process the drained cottage cheese in a food processor until smooth and no visible lumps remain, about 1 minute, scraping down the work bowl once or twice.

	Add the cream cheese and yogurt and process until smooth, 1 to 2 minutes, scraping down the work bowl once or twice.

	Add the salt, sugar, lemon zest, and vanilla and continue to process until smooth, about 1 minute, scraping down the work bowl once or twice.

	With the processor running, add the eggs one at a time and process until smooth.

	Being careful not to disturb the baked crust, spray the sides of the springform pan with vegetable oil spray. Set the springform pan on a rimmed baking sheet.

	Pour the filling into the cooled crust and bake 10 minutes.

	Without opening the oven door, reduce the oven temperature to 200 degrees (95°C) and continue to bake until an instant-read thermometer inserted into the center of the cheesecake reads 150 degrees (65°C), 1 to 1 1/2 hours.

	Transfer the cake to a wire rack and run a paring knife around the edge of the cake. Let cool until barely warm, 2 1/2 to 3 hours, running a paring knife around the edge of the cake every hour or so.

	Wrap the pan tightly in plastic wrap and refrigerate until cold, at least 3 hours.

	To unmold the cheesecake, wrap a hot kitchen towel around the springform pan and let stand for 10 minutes. Remove the sides of the pan and blot any excess moisture from the top of the cheesecake with paper towels.

	Let the cheesecake stand at room temperature about 30 minutes, then cut into wedges.

	To make the topping, toss the berries, sugar, and salt in a medium bowl and let stand until the berries have released some juice and the sugar has dissolved, about 30 minutes, tossing occasionally to combine.

	Process the jam in a food processor until smooth, about 8 seconds. Transfer the jam to a small saucepan and bring to a simmer over medium-high heat. Simmer, stirring frequently, until dark and no longer frothy, about 3 minutes.

	Stir in 1 tablespoon (15 ml) of lemon juice, then gently stir the warm jam into the strawberries. Cover with plastic wrap and refrigerate until cold, at least 2 hours or up to 12.

	To serve, spoon a portion of sauce over individual slices of cheesecake.



I used my own sour cherry topping, this cake is amazing! adapted slightly from America's Test Kitchen.
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4.l.8 Linda's Favorite Banana Cake

Yield: Makes one - 9 inch cake. · Cook: about 35 minutes

Components also listed on their own: Chocolate Fudge Frosting (7.a.2).

My Phone rings at 8 p.m and my BFF Linda is on the phone telling me about this cake, she was very happy with the results.

This Banana Cake is another great recipe adapted from Rose Levy Beranbaum's The Cake Bible. Instead of the more common 'creaming' method where the butter and sugar are creamed together and then you beat in the eggs, flour, and liquid, this recipe uses what we call the 'one bowl' or 'quick method'. This method entails first blending all the wet ingredients (bananas, sour cream, vanilla extract, and eggs) together. Then, in your electric mixer, all the dry ingredients (flour, sugar, leavening, salt, and ground cinnamon) are mixed together. Next, the butter, along with part of the wet ingredients, are beaten into the dry ingredients. This batter needs to be beaten for about 90 seconds (to develop the cake's structure) and then the remaining banana mixture is added. While this method may be a little unusual, it reduces gluten formation which results in a cake that literally melts-in-your-mouth with a velvety texture that is moist and dense. Just make sure to have all the ingredients at room temperature and to follow the instructions on mixing. I baked this cake in a 9 inch round cake pan, but you could bake it in a bundt pan with excellent results. This cake can be stored for several days at room temperature or in the refrigerator. Since bananas go so well with chocolate, I chose to cover this cake with a chocolate fudge Linda did a Marscapone cheese icing, I will get her to post that in the reply area.

Ingredients

Banana Cake


	2 large ripe bananas

	1/3 cup (80 ml) sour cream, room temperature We both used plain yogurt.

	1 1/2 teaspoons (7.5 ml) pure vanilla extract

	2 large eggs, room temperature

	1 cup (240 ml) granulated white sugar

	2 cups (480 ml) cake flour

	3/4 teaspoon (4 ml) baking powder

	1 teaspoon (5 ml) baking soda

	1/2 teaspoon (2.5 ml) salt

	1/4 teaspoon (1 ml) ground cinnamon (optional)I left this out.

	10 tablespoons (150 ml) unsalted butter, softened to room temperature



Chocolate Fudge Frosting


	3 ounces (85 g) unsweetened chocolate, coarsely chopped

	1/2 cup (120 ml) unsalted butter, room temperature

	1 cup (240 ml) confectioners (powdered or icing) sugar, sifted

	1 teaspoon (5 ml) pure vanilla extract



Method


	To make the banana cake, preheat the oven to 350 degrees F (175°C) and place a rack in the center of the oven. Butter and flour a 9 inch (23 cm) round cake pan, or spray it with a non-stick vegetable/flour spray.

	In the bowl of your food processor, place the bananas, sour cream, and vanilla extract. Process just until blended and smooth. Add the eggs and process until combined.

	In the bowl of your electric mixer fitted with the paddle attachment (or with an electric hand mixer), combine the sugar, flour, baking powder, baking soda, salt, and ground cinnamon.

	Add the softened butter, along with half the banana mixture, and beat on low speed just until the dry ingredients are moistened.

	Increase the mixer speed to medium (or high if using a hand mixer) and beat the batter for 1 1/2 minutes, scraping down the sides of the bowl as needed.

	Add the remaining banana mixture in two additions, beating well after each addition.

	Pour the batter into the prepared pan, smoothing the top, and bake for about 35 minutes, or until a toothpick inserted in the center of the cake comes out clean.

	Remove from the oven and let cool on a wire rack for about 10 minutes before removing the cake from the pan. When completely cooled, frost with the Chocolate Fudge Frosting.

	To make the Chocolate Fudge Frosting, melt the chocolate in a heatproof bowl placed over a saucepan of simmering water (or in the microwave). Remove from heat and let cool to room temperature.

	In the bowl of your electric mixer, or with a hand mixer, beat the butter until smooth and creamy (about 1 minute). Add the sugar and beat until it is light and fluffy (about 2 minutes). Beat in the vanilla extract.

	Add the melted chocolate and beat on low speed until incorporated. Increase the speed to medium-high and beat until the frosting is smooth, creamy, and of spreading consistency (about 2 -3 minutes).

	Frost the top and sides of the cake. Can be stored at room temperature or in the refrigerator for several days.



Mikey loved it :)


4.m.1 Mango Swirl Cheesecake

Cook: 1½ to 2 hours

Components also listed on their own: Mango Fruit Filling (7.c.19), Mango Swirl (7.g.4).

Ingredients

Crust


	1 1/3 cup (320 ml) all purpose flour

	1 1/3 cup (320 ml) graham crumbs

	1 1/3 cup (320 ml) unsweetened coconut

	3 tbsp (45 ml) sugar

	2 teaspoons (10 ml) lime zest

	1 cup (240 ml) unsalted butter, melted



Fruit Filling


	2 tbsp (30 ml) unsalted butter

	2 fresh mangoes, peeled and sliced

	1/4 cup (60 ml) sugar

	1 tsp (5 ml) lime zest

	1 tbsp (15 ml) lime juice

	1 tsp (5 ml) fresh ginger, grated

	1/2 tsp (2.5 ml) ground nutmeg



Cheesecake Filling


	1 lb. (450 g) cream cheese, room temperature

	3/4 cup (180 ml) sugar

	1 1/2 tbsp (20 ml) all purpose flour

	1/8 tsp (0.5 ml) salt

	1/2 cup (120 ml) mango puree, fresh or tinned

	2 tbsp (30 ml) sour cream

	1 tbsp (15 ml) lime juice

	1/2 tbsp (7.5 ml) vanilla extract

	3 eggs



Mango Swirl


	1/2 cup (120 ml) mango puree (fresh or tinned)

	3 tbsp (45 ml) sugar

	1 egg yolk



To Assemble


	To make the crust, preheat the oven to 350° F (175°C). Combine the flour, graham crumbs, and coconut with the sugar and lime zest. Stir in the melted butter and blend until even and crumbly.

	Press into the bottom and an inch up the sides of an ungreased 9-inch (23 cm) springform pan. Bake for 8 to 10 minutes, until browned around the edges, then allow to cool.

	Wrap the bottom of the pan with foil and place in a baking dish that has at least a 2-inch (5 cm) lip. Reduce the oven temperature to 300° F (150°C).

	To prepare the fruit filling, melt the butter in a sauté pan over medium heat. Add the mangoes, sugar, lime zest, lime juice, ginger, and nutmeg.

	Sauté for 5 to 6 minutes, until the fruit is tender and the juices have evaporated. Allow to cool for 10 minutes, then spread into the bottom of the baked crust.

	To make the cheesecake filling, beat the cream cheese in a mixer fitted with the paddle attachment, or with electric beaters, until smooth and fluffy, scraping down the sides of the bowl often.

	Add the sugar, flour, and salt and beat again, scraping down the sides of the bowl often.

	Mix in the mango purée, sour cream, lime juice, and vanilla and blend well. At this point there should be no lumps; if there are, beat again until smooth.

	Add the eggs one at a time, beating well after each addition and scraping the bowl thoroughly. Pour the cheesecake into the prepared pan.

	To make the mango swirl, whisk together the mango purée, sugar, and egg yolk. Drizzle or spoon over the cheesecake, and with a skewer or paring knife swirl the puree through.

	Take the cheesecake in the baking dish to the oven door. Pour boiling water around the pan to come up halfway. Bake for 1½ to 2 hours.

	Halfway through cooking, crack the oven door for 10 minutes, then complete cooking.

	Turn off the oven, crack the oven door, and let the cheesecake cool to room temperature. Chill overnight in the springform pan.

	To serve, run a paring knife around the edge of the cheesecake and remove the ring. (This final step was truncated in the source and completed from the recipe’s published original; see the in-page Source reference.)



Source reference

Curation note (AI-assisted reconstruction): this recipe is archived from blimacake.com and kept as its own version. The source post was truncated mid-word in its final step. During curation an AI web search located the recipe’s published original, The Avid Baker’s “Mango Swirl Cheesecake,” which matches this recipe word-for-word, and the final step was completed from it: “To serve, run a paring knife around the edge of the cheesecake and remove the ring.” The completion is labeled in the method; nothing else was changed.


4.m.2 Marble Pound Cake

Cook: about 60 minutes


There are some days, well…most days, when I crave a simple cake, nothing big or fancy, creating something simple shouldn't require much work. This cake is a classic pound cake, my friend Linda's favourite, it is moist and delicious the way pound cake should be. adapted from Anna Olson

Ingredients


	3/4 cup (180 ml) - unsalted butter -  room temperature

	1 cup (240 ml) - sugar

	4 large eggs  room temperature

	2/3 cup (160 ml) - sour cream ( I used plain yogurt)

	2 teaspoons (10 ml) - vanilla extract

	2 cups (480 ml) - all-purpose flour

	1 1/4 teaspoon (6 ml) - baking powder

	1/4 teaspoon (1 ml) - salt

	4 ounces (115 g) - bittersweet chocolate - melted and cooled



Method


	Preheat the oven to 325 F. Grease and flour a 9 x 5 pan, tapping out any excess flour.

	Beat the butter and sugar, using electric beaters or a stand mixer fitted with the paddle attachment, until fluffy.

	Add the eggs one at a time while mixing on medium speed. Stir the sour cream and vanilla together and beat in.

	In a separate bowl, sift the flour, baking powder, and salt. Add this to the batter, beating on low speed until fully incorporated, scraping the sides and bottom of the bowl to ensure this.

	Spoon out half of the batter into another bowl. Stir in the melted chocolate until blended.

	Dollop the vanilla batter and chocolate batter in alternate spoonfuls into the pan. Use a knife or skewer to swirl the batter just a little.

	Bake the cakes for about 60 minutes, until a skewer inserted in the centre of the cake comes out clean. Cool the cakes for 30 minutes.




4.m.3 Monica's Cheesecake.



Ingredients


	34 graham wafers(make into crumbs-about 4 cups (960 ml))

	1/4 lb. (115 g) butter, melted

	2 large pkgs. cream cheese

	3 eggs

	1 c. (240 ml) sugar

	1 can of E.D.Smith pie filling( I usually use raspberry)

	1 small sour cream

	3/4 c. (180 ml) sugar

	1/2 tsp. (2.5 ml) vanilla



Method


	Mix the butter together with the crumbs and press 2/3 of the mixture into the bottom of a 9 or 10 inch (25 cm) springform pan.

	Mix together until smooth and pour over the graham crust. Bake for approximately 20 mins. (I find it takes more like 30), until semi-firm.

	Spread the fruit filling over the mixture.

	Mix separately and spread over the fruit filling.

	Sprinkle the rest of the graham crumbs on top.

	Bake another 10 mins.



Chill well (I usually make this the day before and freeze) Enjoy!!!!


4.o.1 Oatmeal Cake with Broiled Icing

Cook: 30 to 35 minutes

Components also listed on their own: Broiled Coconut-Pecan Icing (7.a.1).

Ingredients

For the Cake


	1 cup (240 ml) quick cooking oats (not old-fashioned or instant)

	3/4 cup (180 ml) water, room temperature

	3/4 cup (180 ml) unbleached all-purpose flour

	1/2 teaspoon (2.5 ml) baking soda

	1/2 teaspoon (2.5 ml) baking powder

	1/2 teaspoon (2.5 ml) salt

	1/4 teaspoon (1 ml) ground cinnamon •

	4 tablespoons (60 ml) unsalted butter, softened

	1/2 cup (120 ml) granulated sugar

	1/2 cup (120 ml) light brown sugar

	1 large egg, room temperature

	1/2 teaspoon (2.5 ml) vanilla extract



For the Broiled Icing


	1/4 cup (60 ml) packed light brown sugar

	3 tablespoons (45 ml) unsalted butter, melted and cooled

	3 tablespoons (45 ml) milk

	3/4 cup (180 ml) sweetened, shredded coconut

	3/4 cup (180 ml) chopped pecans



Method


	Preheat the oven to 350° F (175°C), with a rack in the middle position. Spray an 8×8 inch (20x20 cm) baking pan with nonstick cooking spray and line the pan with two 16-inch (41 cm) pieces of foil, each folded in half lengthwise. The bottom of the pan should be covered with overlapping pieces, and the foil should hang over two opposing sides of the pan. Spray the foil lightly with cooking spray.

	Combine the oats with the water in a small bowl until the water is absorbed, about 5 minutes.

	In a medium bowl, whisk the flour, baking soda, baking powder, salt, and cinnamon together.

	In the bowl of a stand mixer fitted with the paddle attachment, beat the butter and sugars on medium speed until combined and the mixture has the consistency of damp sand, 2 to 4 minutes, scraping down the bowl as needed.

	Add the egg and vanilla and beat until combined, about 30 seconds. Add the flour mixture in two additions and beat until just incorporated, about 30 seconds.

	Add the soaked oats and mix until combined, about 15 seconds. Give the batter a final stir with a rubber spatula to be sure it is thoroughly combined.

	Transfer the batter to the prepared pan and lightly tap against the counter 3 or 4 times to dislodge any large air bubbles. Smooth the surface with a spatula.

	Bake until a cake tester inserted into the center comes out with few crumbs attached, 30 to 35 minutes. Let cool slightly in the pan, at least 10 minutes.

	While the cake cools, adjust the oven rack about 9 inches (23 cm) from the broiler element and heat the broiler.

	In a medium bowl, whisk the brown sugar, melted butter, and milk together, then stir in the coconut and pecans. Spread the mixture evenly over the warm cake. Broil until the topping is bubbling and golden, 2 to 5 minutes.

	Let the cake cool for 1 hour, then transfer it to a serving platter and carefully slide the foil out from under the cake. Cut the cake into squares and serve.




4.o.2 Old-Fashioned Chocolate Layer Cake

Yield: Serves 10 to 12 · Cook: 25 to 30 minutes

Components also listed on their own: Old-Fashioned Chocolate Frosting (7.a.4).

This cake was on the cover of the “All-Time Best Recipes” Collector’s Edition from Cook’s Illustrated.  My one piece of advice is that you take the time to follow all of the steps as written.  What I’ve found with Cook’s Illustrated is that every  step and process has a very specific purpose.  These people try a recipe 500 different ways in order to get the best result- so I try not to stray too much- especially when it comes to baking!   This is just a great, basic, perfectly chocolaty, moist, delicious old-fashioned cake.

Cook’s Illustrated Cookbook Serves 10 to 12

Ingredients

Cake


	4 ounces (115 g) unsweetened chocolate, chopped coarse

	¼ cup (¾ ounce) Dutch-processed cocoa

	½ cup (120 ml) hot water

	1¾ cups (12¼ ounces) sugar

	1¾ cups (8¾ ounces) all-purpose flour

	1½ teaspoons (7.5 ml) baking soda

	1 teaspoon (5 ml) salt

	1 cup (240 ml) buttermilk

	2 teaspoons (10 ml) vanilla extract

	4 large eggs plus 2 egg yolks, room temperature

	12 tablespoons (180 ml) unsalted butter, cut into 12 pieces and softened



Frosting


	1 pound (450 g) semisweet chocolate, chopped fine

	8 tablespoons (120 ml) unsalted butter

	1/3 cup (2 1/3 ounces (9.5 g)) sugar

	2 tablespoons (30 ml) corn syrup

	2 teaspoons (10 ml) vanilla extract

	¼ teaspoon (1 ml) salt

	1¼ cups (300 ml) heavy cream



Method


	To make the cake, adjust the oven rack to the middle position and heat the oven to 350 degrees (175°C). Grease two 9-inch (23 cm) round cake pans, line with parchment paper, grease the parchment, and flour the pans.

	Combine the chocolate, cocoa, and hot water in a medium heatproof bowl set over a saucepan filled with 1 inch (3 cm) of barely simmering water and stir with a heatproof rubber spatula until the chocolate is melted, about 2 minutes.

	Add ½ cup (120 ml) sugar to the chocolate mixture and stir until thick and glossy, 1 to 2 minutes. Remove the bowl from the heat and set aside to cool.

	Whisk the flour, baking soda, and salt together in a medium bowl. Combine the buttermilk and vanilla in a small bowl.

	Using a stand mixer fitted with the whisk, whip the eggs and egg yolks on medium-low speed until combined, about 10 seconds. Add the remaining 1¼ cups (300 ml) sugar, increase the speed to high, and whip until light and fluffy, 2 to 3 minutes.

	Replace the whisk with the paddle. Add the cooled chocolate mixture to the egg mixture and mix on medium speed until thoroughly combined, 30 to 45 seconds, scraping down the bowl as needed.

	Add the butter, 1 piece at a time, mixing about 10 seconds after each addition.

	Add the flour in 3 additions, alternating with 2 additions of the buttermilk mixture, mixing until incorporated after each addition (about 15 seconds) and scraping down the bowl as needed (the batter may appear curdled). Mix at medium-low speed until the batter is thoroughly combined, about 15 seconds. Remove the bowl from the mixer and give the batter a final stir by hand.

	Divide the batter evenly between the prepared pans and smooth the tops with a rubber spatula. Bake the cake until a toothpick inserted in the centers comes out with few crumbs attached, 25 to 30 minutes.

	Let the cakes cool in the pans on a wire rack for 10 minutes. Remove the cakes from the pans, discard the parchment, and let cool completely, about 2 hours, before frosting. (Cooled cakes can be wrapped tightly in plastic wrap and kept at room temperature for up to 1 day. Wrapped tightly in plastic, then aluminum foil, the cakes can be frozen for up to 1 month. Defrost the cakes at room temperature before unwrapping and frosting.)

	To make the frosting, melt the chocolate in a heatproof bowl set over a saucepan containing 1 inch (3 cm) of barely simmering water, stirring occasionally until smooth. Remove from the heat and set aside.

	Meanwhile, melt the butter in a small saucepan over medium-low heat. Increase the heat to medium, add the sugar, corn syrup, vanilla, and salt, and stir with a heatproof rubber spatula until the sugar is dissolved, 4 to 5 minutes.

	In the bowl of a stand mixer, combine the melted chocolate, butter mixture, and cream and stir until thoroughly combined.

	Place the mixer bowl over an ice bath and stir the mixture constantly with a rubber spatula until the frosting is thick and just beginning to harden against the bowl, 1 to 2 minutes (the frosting should be 70 degrees (20°C)).

	Fit the stand mixer with the paddle and beat the frosting on medium-high speed until light and fluffy, 1 to 2 minutes. Using a rubber spatula, stir until completely smooth.

	To assemble the cake, line the edges of a cake platter with 4 strips of parchment paper to keep the platter clean. Place 1 cake layer on the prepared platter.

	Place about 1½ cups (360 ml) frosting in the center of the cake layer and, using a large spatula, spread it in an even layer right to the edge of the cake. Place the second layer on top, making sure the layers are aligned, then frost the top in the same manner as the first layer, this time spreading the frosting until slightly over the edge.

	Gather more frosting on the tip of the spatula and gently spread the icing onto the side of the cake. Smooth the frosting by gently running the edge of the spatula around the cake and leveling the ridge that forms around the top edge, or create billows by pressing the back of a spoon into the frosting and twirling the spoon as you lift away.

	Carefully pull out the pieces of parchment from beneath the cake before serving. (The assembled cake can be refrigerated for up to 1 day. Bring to room temperature before serving.)




4.o.3 Olive Oil Cake

Yield: Makes a 9-inch round cake · Cook: 1 hour


This cake is perfect, and will ruin you for all others. Recipe from Maialino Restaurant in New York City. Maialino also serves it at breakfast in muffin form, and they've been known to turn it into a birthday cake, layered with mascarpone buttercream.

Makes a 9-inch round cake

Ingredients


	2 cups (480 ml) all-purpose flour

	1 1/2 cups (360 ml) sugar

	1 1/2 teaspoons (7.5 ml) kosher salt

	1/2 teaspoon (2.5 ml) baking soda

	1/2 teaspoon (2.5 ml) baking powder

	1 1/3 cups (320 ml) extra-virgin olive oil

	1 1/4 cups (300 ml) whole milk

	3  eggs

	1 1/2 tablespoons (20 ml) grated orange zest

	1/4 cup (60 ml) fresh orange juice

	1/4 cup (60 ml) Grand Marnier



Note: Several quantities above are missing their units in the original source (e.g. salt, baking soda/powder, olive oil, milk, zest, juice, Grand Marnier). They are preserved exactly as published and flagged for correction rather than guessed.


Method


	Heat the oven to 350° F (175°C). Oil, butter, or spray a 9-inch (23 cm) cake pan that is at least 2 inches (5 cm) deep with cooking spray, and line the bottom with parchment paper.

	In a bowl, whisk the flour, sugar, salt, baking soda, and powder. In another bowl, whisk the olive oil, milk, eggs, orange zest and juice, and Grand Marnier.

	Add the dry ingredients and whisk until just combined.

	Pour the batter into the prepared pan and bake for 1 hour, until the top is golden and a cake tester comes out clean. Transfer the cake to a rack and let cool for 30 minutes.

	Run a knife around the edge of the pan, invert the cake onto the rack, and let cool completely, 2 hours.
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4.o.4 Olive Oil Cake

Cook: 1 hour


Mmm, this Olive Oil Cake Recipe is truly delicious. It produces a light but moist cake with a citrus tang, which contains no fat other than olive oil - a healthy choice.

I did cut the oil to 1 cup, still very moist and light.

Ingredients


	2 cups (480 ml) all-purpose flour

	1/2 teaspoon (2.5 ml) baking soda

	1/2 teaspoon (2.5 ml) baking powder

	1 teaspoon (5 ml) kosher salt

	3 large eggs

	2 cups (480 ml) sugar

	1/4 cup (60 ml) fresh orange juice

	1 1/4 cups (300 ml) milk

	1 1/2 cups (360 ml) good-quality extra-virgin olive oil

	1/4 cup (60 ml) orange liqueur, such as Grand Marnier

	3 teaspoons (15 ml) finely grated lemon zest

	1/2 cup (120 ml) bleached almonds, chopped fine

	Confectioners’ sugar, for dusting

	Fresh berries and mint, for garnish



Directions


	Preheat the oven to 350 degrees F (175°C). Spray the bottom and sides of a 10-inch (25 cm) round cake pan with nonstick spray. Cut a piece of parchment paper into a circle and set it in the bottom of the pan.

	In a mixing bowl, sift together the flour, baking soda, baking powder, and salt.

	In a separate large bowl, cream together the eggs and sugar with a whisk. Add the orange juice, milk, olive oil, orange liqueur, and lemon zest.

	Mix the dry mixture into the wet mixture and whisk until well blended. Pour the mix into the prepared cake pan and sprinkle the almonds on top of the cake.

	Bake for 1 hour, until the cake springs back to the touch. Remove the cake from the pan and place on a rack to cool.

	Run a knife around the edges and place the olive oil cake on a stand. Dust with confectioners’ sugar and garnish with fresh berries and mint.




4.o.5 One Bowl Blueberry Cake

Cook: 1 hour


Ingredients


	2 eggs

	1 cup (240 ml) sugar

	1/2 cup (120 ml) oil

	1/4 cup (60 ml) orange juice

	1 3/4 cup (420 ml) flour

	2 teaspoons (10 ml) baking powder

	1 teaspoon (5 ml) vanilla

	2 cups (480 ml) fresh blueberries



Method


	Mix all the ingredients excellept the blueberries together in a bowl until smooth, then carefully add the berries.

	Pour into a greased 9x9 pan and bake at 350 deg (175°C) for 1 hour.




4.o.6 Orange and Almond Chiffon Cake

Yield: One 10-inch Tube Cake · Cook: approximately 1 hour

Components also listed on their own: Orange Glaze (Chiffon Cake) (7.b.10).

Yield: One 10-inch Tube Cake

Ingredients


	1 ¾ cups (420 ml)  blanched almond flour

	¾ cup (180 ml)  cornstarch or potato starch*, sifted

	1 cup (7 ounces) granulated sugar

	2 teaspoons (10 ml) baking powder

	3/4 teaspoon (4 ml) salt

	½ cup (4 fluid ounces) vegetable oil

	6 egg yolks

	½ cup (4 fluid ounces) orange juice

	1 Tablespoon (15 ml) grated orange zest, about 2 oranges

	1 teaspoon (5 ml) vanilla extract

	8 egg whites



\ To make this cake Kosher for Passover, use potato starch.*

Orange Glaze


	3 ounces (85 g) powdered sugar, sifted

	2 Tablespoons (30 ml) orange juice

	2 teaspoons (10 ml) grated orange zest

	Sliced almonds and strawberries, for garnish, optional



Directions


	Preheat the oven to 325°F (165°C). Have an ungreased 10-inch (25 cm) tube or angel food cake pan ready. Find a long-necked wine bottle to use when cooling the cake in Step 7. (If it is empty, fill it with water to keep it from falling over when used.)

	Stir together the almond flour, cornstarch, ¾ cup (180 ml) of the sugar, the baking powder, and the salt in a medium size bowl.

	In a separate bowl, whisk together the oil, egg yolks, orange juice, orange zest, and vanilla until well combined, making sure there are no lumps in the mixture. Fold the almond flour mixture into the egg yolk mixture.

	Beat the egg whites until foamy in the clean, grease-free bowl of a mixer fitted with the whip attachment. Slowly beat in the remaining sugar, and continue beating until the egg whites are stiff but not dry.

	Stir one-third of the egg whites into the batter to lighten it, then fold in the remaining egg whites.

	Pour the batter into the ungreased tube pan. Bake until a toothpick comes out clean, approximately 1 hour.

	Immediately invert the pan over the neck of the bottle and allow the cake to hang upside down until it is completely cool. Loosen the edges of the cake with a long knife and remove the cake from the pan.

	Stir the glaze ingredients together in a small bowl and drizzle over the top of the cooled cake.



Notes: Serve this cake the day it is glazed. It will keep covered for a few days at room temperature but it may lose some of its volume.
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4.o.7 Orange Cranberry Coffee Cake

Cook: 65-70 minutes


This elegant coffee cake is a rich and incredibly satisfying, a medley of orange and cranberry which produces a delectable and over the top sinfully decadent dessert

Ingredients


	3/4 cup (180 ml) butter - at room temperature

	1-1/2 cups (240-120 ml) sugar

	3 eggs - room temperature

	2 teaspoons (10 ml) almond extract

	1- zest of one orange (substitute 1 teaspoon (5 ml) Grand Marnier) I added both.

	¾ cup (180 ml) minced dried cranberries

	3 cups (720 ml) all purpose flour

	1-1/2 teaspoons (5-2.5 ml) baking soda

	1-1/2 teaspoons (5-2.5 ml) baking powder

	1/2 teaspoon (2.5 ml) salt

	1-1/2 cups (240-120 ml) of sour cream - room temperature

	1 can whole berry cranberry sauce - removed from can. loosely tossed to separate



Method


	Butter and flour a 12 inch (30 cm) bundt or tube pan. Preheat the oven to 350 degrees (175°C).

	Using a stand mixer with the paddle attachment, cream the butter and sugar together. Add the eggs one at a time and beat at medium speed for 2 minutes. Scrape down the sides of the bowl.

	Add the extract, zest, and minced cranberries and mix to incorporate.

	Combine four, baking soda, baking powder, and salt. Add half to the butter mixture along with half of the sour cream and mix well. Scrape down the sides of the bowl. Repeat with the remaining flour mixture and sour cream and mix until incorporated.

	Spread approximately 1/3 of the cake batter into the pan and top with 1/3 of the cranberry sauce. Be careful to spread the cranberry sauce into the middle of the pan, avoiding contact with the sides and center of the pan, where it will stick. Repeat twice more.

	Bake at 350' for 65-70 minutes, or until a toothpick inserted into the center comes out clean. Cool the cake for 20 minutes, then remove to a wire rack.
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Accompanying sauce

or...you can make Julia's Cranberry Sauce, so easy and so much better then the store bought... See the accompanying recipe: Julia's Cranberry Sauce.


4.o.8 ORANGE POPPY-SEED CAKE WITH BERRIES AND CREME FRAICHE

Cook: 40 to 45 minutes

Components also listed on their own: Orange-Grand Marnier Syrup (7.b.15).

Ingredients

For the cake


	1 1/2 cups (360 ml) flour

	3/4 teaspoon (4 ml) salt

	1 teaspoon (5 ml) baking soda

	1/2 teaspoon (2.5 ml) double-acting baking powder

	1/4 cup (60 ml) poppy seeds

	1 1/2 sticks (3/4 cup (960 ml)) unsalted butter, softened

	1 1/4 cups (300 ml) sugar

	2 teaspoons (10 ml) freshly grated orange zest

	4 large eggs, separated

	2/3 cup (160 ml) sour cream

	2 teaspoons (10 ml) vanilla

	1/4 teaspoon (1 ml) cream of tartar



For the syrup


	1 cup (240 ml) fresh orange juice

	1/4 cup (60 ml) plus 2 tablespoons (30 ml) Grand Marnier or other orange-flavored liqueur

	3 tablespoons (45 ml) sugar

	1/4 cup (60 ml) julienne strips of orange zest (preferably removed with a zester)

	3 cups (720 ml) mixed berries

	confectioner's sugar for sifting over the cake

	crème fraîche as an accompaniment



Method


	To make the cake, sift together the flour, salt, baking soda, and baking powder into a bowl, then stir in the poppy seeds.

	In a large bowl with an electric mixer, cream the butter with 1 cup (240 ml) of the sugar and the zest until the mixture is light and fluffy.

	In a small bowl, whisk together the yolks, sour cream, and vanilla until well combined. Beat the flour mixture and the yolk mixture into the butter mixture alternately, beginning and ending with the flour mixture and beating well after each addition.

	In another bowl with cleaned beaters, beat the whites with a pinch of salt until they are foamy, add the cream of tartar, and beat the whites until they hold soft peaks. Add the remaining 1/4 cup (60 ml) sugar, a little at a time, beating, and beat the meringue until it holds stiff peaks.

	Stir about one third of the meringue into the batter to lighten it, fold in the remaining meringue gently but thoroughly, then pour the batter into a buttered and floured 10-inch (25 cm) springform pan, smoothing the top.

	Bake the cake in the middle of a preheated 350°F (175°C) oven for 40 to 45 minutes, or until a tester comes out clean.

	To make the syrup while the cake is baking, combine the juice, liqueur, sugar, and zest in a small saucepan. Heat the mixture over moderately high heat, stirring, until the sugar is dissolved, then remove the pan from the heat.

	Transfer the zest with a fork to a bowl. Pour 1/3 cup (80 ml) of the syrup into the bowl, reserving the remaining syrup, and add the berries to the bowl. Toss the mixture until well combined and chill it, covered, for at least 2 hours and up to 24 hours.

	Remove the cake from the oven, transfer it in the pan to a rack, and immediately poke the top all over with a skewer.

	Brush the top of the cake generously with half the reserved syrup, letting some of it run down between the cake and the side of the pan, and let the cake stand for 10 minutes.

	Run a thin knife around the edge of the pan, remove the side of the pan, and invert the cake onto the rack. Poke the cake all over with the skewer and brush it generously with the remaining syrup.

	Re-invert the cake onto another rack and let it cool completely. (The cake may be made 1 day in advance and kept wrapped well in plastic wrap or in an airtight container at room temperature.)

	Just before serving, sift the confectioners' sugar over the top of the cake and serve the cake with the macerated berries and the crème fraîche.




4.o.9 Orange- Chocolate Coffee Cake

Yield: Makes two 4½-by-8-inch loaf cakes · Cook: 45 to 50 minutes

Components also listed on their own: Orange Syrup (Macrina Coffee Cake) (7.b.14), Chocolate Glaze (Macrina Coffee Cake) (7.b.5).

This Macrina Bakery & Café coffee cake was featured on the Cooking Channel’s Unique Sweets series, which showcases eateries across the United States that are creating “the most unique and exciting desserts today.” This moist, buttery cake is studded with roasted almonds, semisweet chocolate chips, and fresh orange zest. The Macrina Bakery has gotten calls from people all across the country wanting this recipe. Here it is for you.

NOTE: For convenience, this version makes two standard-size loaf cakes; you can use a 10-inch Bundt pan for a fancier presentation. The baking time will be close to 45 min.- 1 hour

Makes two 4½-by-8-inch loaf cakes

Ingredients

For the batter


	1¾ cups (420 ml) unbleached all-purpose flour

	1 cup (240 ml) sugar

	1½ teaspoons (7.5 ml) baking powder

	1 teaspoon (5 ml) baking soda

	½ teaspoon (2.5 ml) kosher salt

	Zest of 2 medium oranges (about 2 tablespoons (30 ml))

	1 tablespoon (15 ml) freshly squeezed orange juice

	1½ teaspoons (7.5 ml) pure vanilla extract

	3 large eggs

	1 cup (240 ml) sour cream, divided

	¾ cup (180 ml) raw almonds (skins on), toasted and chopped, divided

	1 cup (240 ml) semisweet chocolate chips

	1 cup (2 sticks) unsalted butter cut into thirds, at room temperature



For the orange syrup


	½ cup (120 ml) sugar

	¹/³ cup fresh orange juice



For the chocolate glaze


	¾ cup (180 ml) heavy cream

	¾ cup (180 ml) semisweet chocolate chips



Method


	Position a rack in the center of the oven and preheat to 325˚F. Grease two 4½-by-8-inch (20 cm) loaf pans with canola oil and set aside.

	Sift together the flour, sugar, baking powder, baking soda, and salt in a medium bowl. Mix in the orange zest with your fingers until evenly distributed. Set aside.

	Whisk together the orange juice, vanilla, eggs, and 1⁄4 cup (60 ml) of the sour cream in a separate medium bowl until thoroughly combined. Set aside.

	In the bowl of a stand mixer fitted with the paddle attachment, mix the dry ingredients, ½ cup (120 ml) of the almonds, and the chocolate chips on low speed.

	Add the butter pieces a few at a time, beating on low speed until smooth and stopping to scrape the sides of the bowl as necessary.

	Add the remaining 3⁄4 cup (180 ml) sour cream. Mix for about 1 minute on low speed, until the mixture becomes a paste, stopping to scrape the sides of the bowl to ensure all the ingredients are incorporated.

	Add the egg mixture in 3 additions, mixing for 20 seconds each time. Scrape down the bowl after each addition to help prevent overmixing, which can toughen the cake.

	Divide the batter between the two loaf pans, filling them about two-thirds full, and smooth the tops with a small offset spatula or the back of a spoon.

	Bake for 45 to 50 minutes, or until the cakes are golden brown on top and a skewer inserted into the center comes out clean.

	Cool the cakes in the pan for 20 minutes, then turn them out onto a plate. Poke about 20 holes in the top of each of the loaves with the skewer.

	To make the orange syrup, heat the sugar and orange juice in a medium saucepan. Cook for 3 to 5 minutes over medium heat, stirring constantly, until the mixture becomes a clear syrup.

	Brush the hot syrup on the top of the loaves. Do this several times, using all the syrup. Cool the cakes for 30 minutes while you make the chocolate glaze.

	To make the chocolate glaze, bring the cream to a froth in a small saucepan over medium heat, just before it boils, monitoring it carefully so it doesn’t boil over.

	Remove the pan from the heat and add the chocolate chips. Using a whisk, combine the cream and chocolate; they will melt into a smooth glaze.

	Dip a spoon into the glaze and streak the top of each cake in a tight zigzag pattern. While the chocolate is still warm, sprinkle the remaining 1⁄4 cup (60 ml) almonds down the center of each loaf.




4.o.10 Orange-Soaked Bundt Cake

Cook: 50 min

Components also listed on their own: Orange Syrup & Glaze (Bundt Cake) (7.b.13).

This cake is moist and delicious. You'll need a thin skewer to poke holes in the cake. Serve the cake garnished with slices of peeled oranges macerated with a little sugar and rum.

Ingredients

For the cake


	10 oz. (2-1/4 cups (60 ml)) all-purpose flour;

	2 cups (480 ml) sugar

	1-1/2 tsp (5-2.5 ml). baking powder

	1/2 tsp. (2.5 ml) baking soda

	6 oz. (12 Tbs.) unsalted butter, softened; more for the pan

	3/4 cup (180 ml) canola or other mild-flavored oil (check for freshness before using)

	1-1/2 Tbs (15-7.5 ml). finely minced lemon zest (from about 2 lemons)

	1 Tbs. (15 ml) vanilla extract

	3/4 cup (180 ml) strained fresh orange juice

	5 large eggs



For the syrup & glaze


	1/2 cup (120 ml) frozen orange juice concentrate, thawed

	1 Tbs. (15 ml) unsalted butter, melted

	2 Tbs. (30 ml) dark rum

	1 cup (240 ml) confectioners' sugar, divided



Method


	Heat the oven to 350°F (175°C). Pam a 12-cup (2.88 L) bundt pan.

	To make the cake, sift the flour, sugar, baking powder, and soda into the large bowl of a stand mixer fitted with the paddle attachment. Add the butter and mix on low speed until fine crumbs form.

	Change to the whisk attachment. With the machine running on medium speed, whisk in the oil, lemon zest, vanilla extract, and orange juice.

	Whisk in the eggs one at a time, then increase the speed to high and whisk the batter until light, about 3 min., scraping the sides of the bowl if necessary.

	Pour the batter into the prepared pan and bake until a toothpick inserted in the cake comes out clean, 50 min.

	To make the syrup and glaze while the cake bakes, whisk together the orange juice concentrate, butter, rum, and 1/2 cup (120 ml) of the confectioners' sugar in a small bowl.

	When the cake is done, set the pan on a rack to cool for 5 min. With a thin skewer, poke the cake all the way through to the bottom of the pan in about 100 places.

	Pour 1/3 cup (80 ml) of the syrup over the cake and let stand for 1 hour before removing the cake from the pan. (At this point you can wrap the cake in plastic and hold for up to 3 days at room temperature; in fact, the flavor only improves.) Cover the remaining syrup with plastic and store at room temperature.

	When ready to serve, whisk the remaining 1/2 cup (120 ml) confectioners' sugar into the remaining syrup. Set the cake on a rack over a baking sheet and pour the glaze over the cake. Let stand for at least 10 min. before slicing and serving.




4.p.1 Peach Blueberry Cake

Cook: about 1 3/4 hours


This cake bakes for a long time at a moderate temperature, which helps keep the ripe fruit from bursting and releasing its juices. The easy-to-make pastry bakes up moist and crumbly, with a texture that's like a cross between a biscuit and a cake.

Ingredients

For pastry


	1 1/2 cups (360 ml) all-purpose flour

	1/2 cup (120 ml) sugar

	1 teaspoon (5 ml) baking powder

	1/4 teaspoon (1 ml) salt

	1 stick (1/2 cup (480 ml)) cold unsalted butter, cut into 1/2-inch (1 cm) cubes

	1 large egg

	1 teaspoon (5 ml) vanilla



For filling


	1/2 cup (120 ml) sugar

	2 tablespoons (30 ml) all-purpose flour

	1 tablespoon (15 ml) corn starch

	6 - 8 firm-ripe peaches, pitted and sliced lengthwise into 8 or 10 slices each

	1 1/2 cup (360 ml) blueberries

	1 tablespoon (15 ml) fresh lemon juice



Equipment: a 9--inch springform pan

Method


	To make the pastry, pulse together the flour, sugar, baking powder, and salt in a food processor until combined. Add the butter and pulse just until the mixture resembles coarse meal with some small (roughly pea-size) butter lumps.

	Add the egg and vanilla and pulse just until the dough clumps and begins to form a ball, about 15 pulses.

	With floured fingertips, press the dough onto the bottom and evenly (about 1/4 inch (1 cm) thick) all the way up the side of a springform pan. Chill the pastry in the pan until firm, about 10 minutes.

	To make the filling while the pastry chills, put an oven rack in the middle position and preheat the oven to 325 F.

	Mix 2 tablespoons (30 ml) sugar with the flour and corn starch, then transfer to a large bowl and stir in the remaining 6 tablespoons (90 ml) sugar. Add the peaches, blueberries, and lemon juice and gently toss to coat.

	Spoon the filling into the pastry and bake, loosely covered with a sheet of foil, until the filling is bubbling in the center and the crust is golden, about 1 3/4 hours.

	Transfer the cake in the pan to a rack and cool, uncovered, 20 minutes, then carefully remove the side of the pan.

	Cool the cake to barely warm or room temperature, then cut into thick wedges with a sharp knife before serving.

	Serve with vanilla ice cream :)



Note: the original post's photo is no longer available on Flickr, so no image is archived for this recipe. See frontmatter `notes`.


Source reference

Curation note (AI-assisted defect fix): this recipe is archived from blimacake.com and kept as its own version. One ingredient line had its words out of order in the source (“6 - 8 firm-ripe peaches sliced lengthwise, and sliced into 8 or 10  pitted”). During curation an AI web search located the published recipe this one follows, Gourmet: Peach Blueberry Cake (Aug 2005), whose peach line reads “halved lengthwise, pitted, and each half cut lengthwise into fourths or fifths”, which confirmed the intended reading. The line was reordered using the post’s own words into “6 - 8 firm-ripe peaches, pitted and sliced lengthwise into 8 or 10 slices each”; no quantity was changed and nothing else was altered.


4.p.2 Peach Cake

Cook: 60-70 minutes


Ingredients


	4 eggs

	2 cups (480 ml) granulated sugar

	1 cup (240 ml) vegetable oil

	3 cups (720 ml) all-purpose flour

	1 teaspoon (5 ml) salt

	1 tablespoon (15 ml) baking powder

	1/4 cup (60 ml) orange juice

	2 teaspoons (10 ml) vanilla extract

	2 cups (480 ml) sliced fresh or frozen peaches

	1/2 cup (120 ml) chopped pecans, optional

	1/4 cup (60 ml) granulated sugar

	2 teaspoons (10 ml) cinnamon

	powdered sugar



Preparation


	Preheat the oven to 350° (175°C).

	Beat the eggs well, then add 2 cups (480 ml) sugar and the oil, beating until well blended.

	Combine the flour, salt, and baking powder, then beat into the egg and oil mixture, alternating with the orange juice. Blend in the vanilla extract.

	In a separate bowl, toss the sliced peaches (and pecans, if using) with 1/4 cup (60 ml) sugar and the cinnamon.

	Pour about one-third of the batter into a greased and floured bundt pan. Layer one-half of the peach mixture over it. Cover with another one-third of the batter and the remaining peach mixture. Spread the remaining batter over the last layer.

	Bake at 350° for 60-70 minutes, or until a wooden pick or cake tester inserted in the center comes out clean.

	Cool the cake 10 minutes in the pan, then turn out onto a wire rack. Sprinkle with powdered sugar.




4.p.3 Peach Coffee Cake

Cook: one hour


Ingredients


	2 cups (480 ml) all-purpose flour

	1 cup (240 ml) granulated sugar

	1 teaspoon (5 ml) salt

	3/4 cup (180 ml) cold unsalted butter (1 1/2 sticks (55 g)- cut into 1/2 inch (1 cm) pieces)

	1/3 cup (80 ml) slivered almond

	2 teaspoons (10 ml) baking powder

	1/2 cup (120 ml) milk

	1 egg

	1 teaspoon (5 ml) vanilla extract

	3 cups (720 ml) peeled and chopped peaches (about 6 medium size.)

	1 1/2 cups (360 ml) raspberries or blueberries



Method


	Heat the oven to 350°F (175°C).

	Coat an 8 or 9-inch (23 cm) springform pan with nonstick cooking spray.

	In a large bowl, whisk the flour, granulated sugar, and salt. Cut in the butter until the mixture becomes crumbly. Remove 1 cup (240 ml) of the mixture to a small bowl and stir in the almonds. Reserve for topping.

	Stir the baking powder into the remaining flour mixture. In a small bowl, whisk the milk, egg, and vanilla, then stir into the flour mixture until a batter forms.

	Spoon half the batter into the prepared pan. Scatter the peaches and raspberries or blueberries over the batter. Drop the remaining batter in tablespoons over the fruit and sprinkle with the reserved topping.

	Bake at 350°F (175°C) for one hour, until golden-brown and a toothpick inserted in the center comes out clean.

	Cool slightly on a wire rack. Run a knife around the edge and remove the side of the pan.



. Serve warm or at room temperature. Enjoy!

[image: peach & blueberry coffee cake]

4.p.4 Peach, Lemon and Honey Cake

Cook: about 1 hour 10 minutes


Ingredients


	4 ripe peaches pitted and each cut into 8 wedges

	juice from 1 fresh lemon

	2 tablespoons (30 ml) honey

	1 tablespoon (15 ml) unsalted butter



For the cake


	Nonstick cooking spray

	3/4 cup (180 ml) all purpose flour

	1 teaspoon (5 ml) baking powder

	Pinch of salt

	¾ cup (180 ml) unsalted butter, room temperature

	¾ cup (180 ml) granulated sugar

	2 tablespoons (30 ml) grated lemon peel

	4 large eggs

	Powdered sugar, for dusting



Method


	To prepare the peaches, stir all the ingredients in a heavy-based large saucepan over high heat for 5 minutes, or until the peaches soften slightly and the juices thicken. Transfer the peach mixture to a baking sheet and cool completely.

	To make the cake, preheat the oven to 350°F (175°C). Spray a 9-inch (23 cm) springform cake pan with nonstick cooking spray and line the bottom of the pan with parchment paper.

	Whisk the flour, baking powder, and salt in a medium bowl to blend. Set aside.

	Using an electric mixer, beat the butter, sugar, and lemon peel in a large bowl until light and fluffy. Add the eggs one at a time, beating well after each addition, then add the flour mixture and mix just until blended.

	Transfer the batter to the prepared cake pan. Arrange the peaches in a single layer atop the cake. The peaches will sink as the cake bakes, so it is not important that they be arranged decoratively atop the cake.

	Bake for 10 minutes, then reduce the heat to 300°F (150°C) and continue baking for a further 1 hour, or until a small metal skewer inserted into the center of the cake comes out clean and the cake is golden brown on top and beginning to pull away from the sides of the pan. Transfer the cake pan to a rack and cool for 30 minutes.

	To serve, run a small sharp knife around the sides of the pan to loosen the cake. Remove the pan sides from the cake. Transfer the warm cake to a platter and dust with powdered sugar.




4.p.5 Pear-Cranberry Crumble

Yield: Serves 8 · Cook: about 40 minutes

Components also listed on their own: Oat Crumble Topping (Pear-Cranberry) (7.d.12).

Serves 8

You could also make the crumble in individual ramekins; just check on it sooner, as it will likely cook more quickly in the ramekins.

Ingredients

For the crumble topping


	1 cup (240 ml) all-purpose flour

	3/4 cup (180 ml) old-fashioned (not quick cooking) oatmeal

	1/2 cup (120 ml) plus 2 tablespoons (30 ml) packed brown sugar

	Pinch of kosher salt

	13 tablespoons (195 ml) unsalted butter, cut into small pieces and well chilled



For the filling


	5 cups (1.2 L) peeled, sliced ripe pears

	3/4 cup (180 ml) dried cranberries, plumped in hot water

	2 tablespoons (30 ml) fresh lemon juice

	1/2 teaspoon (2.5 ml) vanilla extract

	1/2 teaspoon (2.5 ml) ground cinnamon

	1/4 teaspoon (1 ml) ground nutmeg

	1/2 cup (120 ml) sugar

	Pinch of kosher salt

	2 tablespoons (30 ml) all-purpose flour



Method


	To make the crumble topping, combine the flour, oatmeal, brown sugar, and salt in a stand mixer using the paddle attachment. Add the cold butter and mix on low speed until the topping just begins to come together and resembles large bits of chunky dough. (Do not mix so long that it comes together completely.)

	Transfer the topping to a shallow container, breaking it up a bit. Cover and refrigerate for at least 2 hours.

	To make the filling, heat the oven to 350°F (175°C).

	Combine the pears, cranberries, lemon juice, vanilla, cinnamon, nutmeg, sugar, salt, and flour. Toss the ingredients lightly to coat evenly, then pour into a 1 1/2 quart (1.42 L) baking dish.

	Top with the crumble topping, breaking up any large clumps with your fingers and spreading it evenly. At this point, there may be areas that aren't completely covered with topping, but don't worry, because it will spread a bit as it bakes.

	Bake until the topping begins to brown and the filling is bubbling, about 40 minutes. Remove the crumble from the oven and let it cool somewhat before serving.



Source reference

Curation note (AI-assisted gap fix): this recipe is archived from blimacake.com and kept as its own version. The filling method calls for nutmeg (“…cinnamon, nutmeg, sugar…”) but the ingredient list omitted it. During curation an AI web search located the published recipe this one follows, Leite’s Culinaria: Pear-Cranberry Crumble, which lists “1/4 teaspoon nutmeg”, and that quantity was added to the list so it matches the method. Nothing else was changed.


4.p.6 Pecan Sour Cream Coffee Cake

Cook: 55-65 minutes


Most coffeecakes aren’t much more than yellow cake swirled with a sugary streusel . The flavor is bland and the texture--due to the heavy streusel--is dense and wet.This is a light coffeecake deeply flavored with pecans and  spices. Here’s what you do...


	Make the cake with a unique method in which very soft butter and eggs are beaten directly into the dry ingredients before the wet ingredients are incorporated.

	The butter coats the flour, which makes the cake tender and moist, and never dense.

	Toast the pecans in a skillet over medium heat to intensify their flavor.

	Incorporate ground pecans into both the cake and the streusel.

	Use maple syrup to both boost the nuts’ flavor and keep the cake moist



Pecan Sour Cream Coffee Cake (Adapted from Cooks Country)

Ingredients

For the streusel


	1/2 cup (120 ml) pecans, toasted and cooled - then finely ground

	3 tablespoons (45 ml) dark brown sugar

	1 tablespoon (15 ml) flour

	1 teaspoon (5 ml) cinnamon



Cake batter


	16 tablespoons (240 ml) unsalted butter, very soft

	6 large eggs

	1 3/4 cups (420 ml) sour cream ( I used 2 % plain yogurt)

	1/4 cup (60 ml) pure maple syrup

	1 1/2 tablespoons (20 ml) vanilla extract

	2 cups (480 ml) all-purpose flour

	1 cup (240 ml) whole wheat flour

	1/2 cup (120 ml) pecans, toasted and cooled - then finely ground

	1 1/4 cups (300 ml) granulated sugar

	1 1/2 tablespoons (20 ml) baking powder

	1 1/4 teaspoons (6 ml) baking soda

	1 teaspoon (5 ml) salt



Method


	Preheat the oven to 350.

	To make the streusel, mix together the ground pecans, sugar, flour, and cinnamon in a small bowl.

	To make the batter, whisk together the eggs, sour cream, maple syrup, and vanilla in a medium bowl.

	In a large mixing bowl, whisk together the flours, ground pecans, sugar, baking powder, baking soda, and salt. Add all the soft butter by tablespoons, then add half of the egg mixture. On low speed, beat the mixture just until it starts to combine.

	Add the rest of the egg mixture, scrape the bowl, and then beat about 2 minutes on medium speed; the batter should be light and kind of fluffy.

	Spray a 12 cup (2.88 L) tube pan with cooking spray that has flour added (like Bakers Joy or Pam with Flour). Add about 5 cups (1.2 L) of the cake batter and smooth the top.

	Scatter the streusel on top, then scoop and spread the remaining batter on top. Save a little streusel for the top of the cake.

	Bake for 55-65 minutes, until a wooden pick inserted into the center comes out with a few moist crumbs attached. Remove from the oven and cool on a wire rack for 10-15 minutes, then invert on a wire rack to cool completely.




4.p.7 Pecan Toffee Coffee Cake

Cook: 50 to 65 minutes


“Rich with the flavours of pecans, sweet butter and creamy toffee, this simple coffee cake is fabulous!

Ingredients

Filling


	1/2 cup (120 ml) tightly packed light brown sugar

	2 tablespoons (30 ml) granulated sugar

	1 teaspoon (5 ml) instant espresso powder

	1 1/2 tablespoons (20 ml) unsweetened cocoa powder, sifted

	2 teaspoons (10 ml) cinnamon

	3/4 cup (180 ml) chopped pecans, toasted

	3/4 cup (180 ml) English toffee pieces for baking, such as Skor Bits



Cake Batter


	3 cups (720 ml) all-purpose flour

	2 teaspoons (10 ml) baking powder

	1 teaspoon (5 ml) baking soda

	3/4 teaspoon (4 ml) salt

	2 teaspoons (10 ml) ground cinnamon

	3/4 cup (180 ml) unsalted butter, at room temperature

	1  cup (240 ml) tightly packed light brown sugar

	1/2 cup (120 ml) granulated sugar

	3 large eggs, at room temperature

	2 1/2 teaspoons (10 ml) pure vanilla extract

	1 3/4 cups (420 ml) sour cream

	3 tablespoons (45 ml) confectioners’ sugar, sifted, for decoration



(I left out the confection sugar, the cake was sweet enough.)

Method


	Preheat the oven to 350 degrees (175°C) [F.] Grease and flour a 10-inch (25 cm) tube or Bundt pan and tap out the excess flour.

	To prepare the filling, combine the brown and granulated sugars with the espresso powder in the bowl of a food processor. Pulse several times to grind the mixture quite finely, then transfer to a small bowl. Add the sifted cocoa and spices and mix with a fork until well blended. Add the nuts and toffee pieces and stir to combine. Set aside.

	To prepare the cake batter, sift the flour, baking powder, baking soda, salt, and cinnamon into a medium-sized bowl and set aside.

	In the bowl of an electric mixer, or a large bowl if mixing by hand, combine the butter, brown sugar, and granulated sugar. Cream on medium speed for about 3 minutes, or about 5 minutes by hand, until the mixture is light and fluffy. Add the eggs, one at a time, beating well after each addition, beating in the vanilla with the last egg. Scrape down the sides of the bowl periodically to make sure the mixture gets evenly blended.

	Add the flour mixture to the batter in three additions, alternating with the sour cream in two additions, beginning and ending with the dry ingredients. Mix just to blend after each addition and be careful not to overbeat at this point, or the crumb of the cake will be tough, not delicate and fine.

	Spoon about 1/3 of the batter into the bottom of the prepared pan. Using a teaspoon, spread the batter evenly over the bottom and make a little moat all the way around the centre to cradle the filling.

	Spoon 1/2 the filling into the groove, being careful not to have any of the filling touch the center tube or the sides of the pan, or it could scorch, making unmoulding very difficult! Smooth the filling down a bit, then add another 1/3 of the batter. Again, spread the batter over the filling and up the sides of the pan, creating another moat.

	Fill this groove with the last of the filling and cover it with the remaining batter. Using the spoon or a rubber spatula, spread the batter smoothly and evenly, making sure it goes right to the edges of the pan, covering any exposed filling. The two layers of filling must be well separated by batter.

	Place the pan on the centre rack of the preheated oven and bake for 50 to 65 minutes, or until the cake is golden brown and the centre springs back when lightly touched. A wooden skewer inserted about 2 inches (5 cm) into the centre of the ring should come out clean.

	Cool the cake in the pan on a rack for 10 minutes, then invert the cake onto another rack and leave to cool completely. This cake must be absolutely cool before you attempt to slice it, or you’ll end up with one pile of cake and another of nutty toffee!

	The cake keeps very well for 2 or 3 days, well wrapped at room temperature. To serve, sift confectioners’ sugar over the top.
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4.p.8 Perfect Cheesecake

Cook: 1 1/2 hours

Components also listed on their own: Sour Cream Topping (Cheesecake) (7.d.18), Raspberry Sauce (7.g.5).

It is hard to describe a recipe as “perfect”, especially for a recipe such as cheesecake, for which so many have their own personal favourite. But, this is simply the best, most wonderful cheesecake I have ever had, and have ever made. It is based on a master recipe, from the master of baking herself, Dorie Greenspan.

It is dense, rich, and light at the same time, and serves a small army. But watch out: just when you think you’ve made enough for your gathering, so many people will go back for seconds that you may be left without a piece!

Beautiful, classic cheesecake, tangy and sweet, with a velvety smooth and rich texture.

Ingredients

Crust


	2 cups (480 ml) of Graham cracker crumbs

	2 Tbsp (30 ml) sugar

	Pinch salt

	5 Tbsp (75 ml)  unsalted butter (if using salted butter, omit the pinch of salt), melted



Filling


	2 pounds (910 g) cream cheese  room temperature

	1 1/3 cup (320 ml) granulated sugar

	Pinch of salt

	2 teaspoons (10 ml) vanilla

	4 large eggs

	2/3 cup (160 ml) sour cream

	2/3 cup (160 ml) heavy whipping cream



Toppings


	2 cups (480 ml) sour cream

	1/3 cup (80 ml) powdered sugar

	1 teaspoon (5 ml) vanilla

	12 ounces (340 g) fresh raspberries

	1/2 cup (120 ml) granulated sugar

	1/2 cup (120 ml) water



Special equipment needed


	9-inch (23 cm), 2 3/4-inch (7 cm) high springform pan

	Heavy-duty, 18-inch (46 cm) wide aluminum foil

	A large, high-sided roasting pan



Method


	To prepare the crust, first prepare the springform pan so that no water leaks into it while cooking. Place a large 18-inch (46 cm) by 18-inch (46 cm) square of heavy duty aluminum foil on a flat surface and place the springform pan in the middle of the foil.

	Gently fold up the sides of the foil around the pan. Make sure to do this gently so that you don't create any holes in the foil; if there are any holes, water will get into the pan and ruin the crust. Press the foil around the edges of the pan.

	Place a second large square of foil underneath the pan and repeat, gently folding up the sides of the foil around the pan and pressing the foil against the pan. To be triply safe, repeat with a third layer of heavy duty foil. Gently crimp the top of the foil sheets around the top edge of the pan.

	Preheat the oven to 350°F (175°C), with a rack in the lower third of the oven. Pulse the graham crackers in a food processor or blender until finely ground. Put in a large bowl and stir in the sugar and salt. Use your (clean) hands to stir in the melted butter.

	Put all but 1/4 cup (60 ml) of the graham cracker crumbs in the bottom of the springform pan. (Save the remaining 1/4 cup (60 ml) in case you happen to have any holes that need to be filled in, either while you are making the crust or after the cake has cooked and you've unmolded it.)

	Gently press down on the crumbs using your fingers, until the crumbs are a nice even layer at the bottom of the pan, with maybe just a slight rise along the inside edges of the pan. Be careful as you do this not to tear the aluminum foil.

	Place in the oven for 10 minutes. Remove from the oven and let cool. Reduce the oven temperature to 325°F (165°C).

	To make the filling, cut the cream cheese into chunks and place in the bowl of an electric mixer with the paddle attachment. Mix on medium speed for 4 minutes, until smooth, soft, and creamy. Add the sugar and beat for 4 minutes more.

	Add the salt and vanilla, beating after each addition. Add the eggs, one at a time, beating for one minute after each addition. Add the sour cream and beat until incorporated. Add the heavy cream and beat until incorporated.

	Remember to scrape down the sides of the mixer bowl, and scrape up any thicker bits of cream cheese that have stuck to the bottom of the mixer that the paddle attachment has failed to incorporate.

	To cook the cheesecake, place the foil-wrapped springform pan in a large, high-sided roasting pan. Prepare 2 quarts (1.89 L) of boiling water. Pour the cream cheese filling into the springform pan, over the graham cracker bottom layer, and smooth the top with a rubber spatula.

	Place the roasting pan with the springform pan in it in the oven, on the lower rack. Carefully pour the hot water into the roasting pan (without touching the hot oven) to create a water bath for the cheesecake, pouring until the water reaches halfway up the side of the springform pan, about 1 1/4 inches (3 cm). (Alternatively, you can add the water before putting the pan in the oven, whichever is easier for you.) Cook at 325°F (165°C) for 1 1/2 hours.

	Turn off the heat of the oven. Crack open the oven door 1-inch (3 cm) and let the cake cool in the oven, as the oven cools, for another hour. This gentle cooling will help prevent the cheesecake surface from cracking.

	Cover the top of the cheesecake with foil, so that it doesn't actually touch the cheesecake. Chill in the refrigerator for a minimum of 4 hours, or overnight.

	To prepare the sour cream topping, place the sour cream in a medium sized bowl and stir in the powdered sugar and vanilla until smooth. Chill until you are ready to serve the cake. Note that this recipe produces enough sour cream topping for a thick topping and some extra to spoon over individual pieces of cheesecake, if desired. If you would like a thinner layer of topping and no extra, reduce the sour cream topping ingredients in half.

	To prepare the raspberry sauce, place the raspberries, sugar, and water in a small saucepan. Use a potato masher to mash the raspberries. Heat on medium, whisking, about 5 minutes, until the sauce begins to thicken. Remove from heat and let cool.

	To prepare the cake to serve, remove it from the refrigerator. Remove the foil from the sides of the pan and place the cake on your cake serving dish. Run the side of a blunt knife between the edge of the cake and the pan. Dorie recommends, and we've done with success, that you use a hair dryer to heat the sides of the pan to make it easier to remove.

	Open the springform latch and gently open the pan and lift up the sides. Spread the top with the sour cream mixture. Serve plain or drizzled with raspberry sauce.



I didn't do the topping in this recipe, I used Cherry Pie filling.

The author's own sour cherry pie filling, published in this same post and used in place of the sour cream topping, has been split into its own recipe: see Cherry Pie Filling.
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4.p.9 Perfect Summer Peach Cake

Cook: 50 to 60 minutes


A fresh cake recipe for you to take advantage of the abundance of sweet, ripe and juicy peaches that are available right now. One of the highlights of summer. Peaches are a winning attraction in this  recipe From Cook's Illustrated.

WHY THIS RECIPE WORKS: To achieve the right texture for our Peach Cake, we sprinkled the peach slices with sugar and baked them in a very hot oven until they lost most of their moisture. Tossing the cooled peaches with crushed panko bread crumbs sopped up the gooey juice. To crush the panko bread crumbs, place them in a zipper-lock bag and smash them with a rolling pin. If you can't find panko, 1/4 cup of plain, unseasoned bread crumbs can be substituted. Orange liqueur can be substituted for the peach schnapps. If using peak-of-season, farm-fresh peaches, omit the peach schnapps.

Ingredients


	2 1/2pounds (1.13 kg) peaches , pitted and cut into 1/2 inch (1 cm)-thick wedges

	5tablespoons (75 ml) peach schnapps

	4teaspoons (20 ml) lemon juice

	6tablespoons (90 ml) plus 1/3 cup (80 ml) granulated sugar

	1cup (5 ounces) all-purpose flour

	1 1/4teaspoons (6 ml) baking powder

	3/4teaspoon (4 ml) salt

	1/2cup (120 ml) packed (3 1/2 ounces (15 g)) light brown sugar

	2 large eggs

	8 tablespoons (120 ml) unsalted butter , melted and cooled

	1/4 cup (60 ml) sour cream

	1 1/2 teaspoons (7.5 ml) vanilla extract

	1/4 teaspoon (1 ml) plus 1/8 teaspoon (0.5 ml) almond extract

	1/3 cup (80 ml) panko bread crumbs , finely crushed



Instructions


	Adjust the oven rack to the middle position and heat the oven to 425 degrees (220°C). Line a rimmed baking sheet with aluminum foil and spray with vegetable oil spray. Gently toss 24 peach wedges with 2 tablespoons (30 ml) schnapps, 2 teaspoons (10 ml) lemon juice, and 1 tablespoon (15 ml) granulated sugar in a bowl; set aside.

	Cut the remaining peach wedges crosswise into thirds. Gently toss the chunks with the remaining 3 tablespoons (45 ml) schnapps, the remaining 2 teaspoons (10 ml) lemon juice, and 2 tablespoons (30 ml) granulated sugar in a bowl.

	Spread the peach chunks in a single layer on the prepared sheet and bake until the exuded juices begin to thicken and caramelize at the edges of the sheet, 20 to 25 minutes. Transfer the sheet to a wire rack and let the peaches cool to room temperature, about 30 minutes. Reduce the oven temperature to 350 degrees (175°C).

	Spray a 9-inch (23 cm) springform pan with vegetable oil spray. Whisk the flour, baking powder, and salt together in a bowl.

	Whisk the brown sugar, 1/3 cup (80 ml) granulated sugar, and eggs together in a second bowl until thick and homogeneous, about 45 seconds. Slowly whisk in the butter until combined. Add the sour cream, vanilla, and 1/4 teaspoon (1 ml) almond extract and whisk until combined. Add the flour mixture and whisk until just combined.

	Transfer half of the batter to the prepared pan; using an offset spatula, spread the batter evenly to the pan edges and smooth the surface.

	Sprinkle the crushed bread crumbs evenly over the cooled peach chunks and gently toss to coat. Arrange the peach chunks on the batter in an even layer, gently pressing the peaches into the batter.

	Gently spread the remaining batter over the peach chunks and smooth the top. Arrange the reserved peach wedges, slightly overlapped, in a ring over the surface of the cake, placing smaller wedges in the center.

	Stir together the remaining 3 tablespoons (45 ml) granulated sugar and the remaining 1/8 teaspoon (0.5 ml) almond extract in a small bowl until the sugar is moistened. Sprinkle the sugar mixture evenly over the top of the cake.

	Bake until the center of the cake is set and a toothpick inserted in the center comes out clean, 50 to 60 minutes. Transfer the pan to a wire rack and cool 5 minutes.

	Run a paring knife around the sides of the cake to loosen. Remove the cake from the pan and let cool completely, 2 to 3 hours. Cut into wedges and serve.




4.p.10 Prune Cake



Ingredients


	2 cups (480 ml)  unbleached all-purpose flour

	1 teaspoon (5 ml)  baking soda

	1 teaspoon (5 ml) baking powder

	1/4 teaspoon (1 ml) salt

	1/4 teaspoon (1 ml) ground cinnamon

	1 cup (240 ml) prune purée

	1/2 cup (120 ml)  plain yogurt

	1/4 cup (60 ml)  unsalted butter, softened

	1/4 cup (60 ml) canola oil

	3/4 cup (180 ml)  brown sugar

	1 teaspoon (5 ml)  vanilla extract

	2 eggs

	1 cup (240 ml)  walnuts, chopped and toasted

	3/4 cup (180 ml)  dried prunes, pitted and diced

	1/4 cup (60 ml)  honey

	1/4 cup (60 ml) icing sugar

	2 tablespoons (30 ml)  butter

	1  cup (240 ml) lightly packed pitted prunes

	1 cup (240 ml) water



Method


	With the rack in the middle position, preheat the oven to 350 °F (175°C). Line the bottom of a (8-inch) springform pan or 9x5 loaf pan.

	In a bowl, combine the flour, baking soda, baking powder, salt, and cinnamon. Set aside.

	In another bowl, combine the prune purée and yogurt. Set aside.

	In another bowl, cream the butter with the oil, brown sugar, and vanilla with an electric mixer. Add the eggs, one at a time, beating until smooth.

	At low speed, add the dry ingredients alternately with the yogurt mixture. With a spatula, stir in the walnuts and prunes.

	Pour the batter into the prepared pan. Bake for about 45 - 50 minutes, or until a toothpick inserted in the centre of the cake comes out clean. Let cool, then unmould and cool completely on a rack.

	In a blender, purée the prunes with the water.

	Make the honey glaze (method reconstructed from the published original, Ricardo; the source listed the glaze ingredients but omitted this step; see the in-page Source reference): in a small saucepan or microwave, bring the honey, icing sugar, and butter to a boil, stirring until the sugar has dissolved. Let cool for about 10 minutes, then pour over the cooled cake.



Source reference

Curation note (AI-assisted gap fix): this recipe is archived from blimacake.com and kept as its own version. Two things were missing from the source: cinnamon (named in the dry-ingredients step but absent from the list) and the method for the listed Honey Glaze. During curation an AI web search identified the recipe’s published original, Ricardo’s “Prune Cake” (ricardocuisine.com), which lists “1/4 teaspoon ground cinnamon” and a glaze method (boil the honey, icing sugar and butter until the sugar dissolves; cool about 10 minutes; pour over the cooled cake). The cinnamon was added to the list and the glaze step reconstructed and labeled; nothing else was changed.


4.r.1 Raspberry Buttermilk  Bundt Cake

Cook: about 65-70 minutes


Ingredients


	3/4 cup (180 ml) oil

	3/4 cup (180 ml) unsalted butter, softened

	2 cups (480 ml) granulated sugar

	6 eggs

	1 tablespoons (15 ml) pure vanilla

	4 cups (960 ml) all-purpose flour

	1/2 teaspoon (2.5 ml) salt

	4 1/2 teaspoons (20 ml) Baking Powder

	1/2 teaspoon (2.5 ml) baking soda

	1 cup (240 ml) buttermilk

	3-4 tablespoons (45-60 ml) raspberry jam and fresh raspberries, I used 1 cup. (240 ml)



Method


	Preheat the oven to 350 F. Generously spray a 12 cup (2.88 L) Bundt pan with non-stick cooking spray. Place it on a parchment-paper-lined baking sheet (just in case), as it is a big cake. Preheat the oven to 350 F.

	In a mixer bowl, blend the oil, butter, and sugar very well. Add the eggs, one at a time, blending thoroughly after each addition. Stir in the vanilla. Fold in the flour, salt, baking powder, and baking soda, then add the buttermilk and blend into a smooth batter.

	Pour 1/2 of the batter into the pan. Into the remaining batter, blend the raspberry jam to make a pink batter.

	Drizzle some raspberry jam on the plain batter, then add some fresh raspberries (I add a one cup because my raspberry bushes are all ripe), then top with the pink batter. I used 4 tablespoons (60 ml) of my homemade jam and it wasn’t pink enough for me. Swirl a bit with a knife to marbleize.

	Bake until the top seems set and springs back when gently touched, about 65-70 minutes. Cool well before serving.



I was pleasantly surprised by the simplicity of this recipe.   It also happens to be one of the fluffiest, most flavorful cakes I’ve ever eaten.  Thankfully, friends came over the night I made it and helped us work through this Otherwise, I would have consumed the whole thing myself. This is one of those desserts that will not disappoint.  I can pretty much guarantee it.
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4.r.2 RASPBERRY CAKE WITH MARSALA, CREME FRAICHE, AND RASPBERRIES

Cook: about 35 minutes total


Raspberries are both baked in this tender, moist cake and served with it.

Ingredients


	1 1/2 cups (360 ml) all purpose flour

	1 teaspoon (5 ml) baking powder

	1 teaspoon (5 ml) salt

	1/4 teaspoon (1 ml) baking soda

	1/4 teaspoon (1 ml) ground nutmeg

	1/2 cup (120 ml) Marsala

	1/4 cup (60 ml) fresh orange juice

	14 tablespoons (1 3/4 sticks (85 g)) unsalted butter, room temperature

	1 cup (240 ml) plus 4 tablespoons (60 ml) sugar

	2 large eggs

	1 teaspoon (5 ml) vanilla extract

	1 teaspoon (5 ml) grated lemon peel

	4 cups (960 ml) fresh raspberries

	2 cups (480 ml) crème fraîche or sour cream



Method


	Position a rack in the center of the oven and preheat to 400°F (205°C). Butter a 10-inch (25 cm)-diameter springform pan.

	Whisk the first 5 ingredients in a medium bowl to blend. Combine the Marsala and orange juice in a small bowl.

	Beat 12 tablespoons (180 ml) butter and 1 cup (240 ml) sugar in a large bowl until well blended. Beat in the eggs, vanilla, and lemon peel. Beat in the Marsala mixture in 2 additions, alternately with the flour mixture in 3 additions.

	Transfer the batter to the prepared pan and sprinkle with 1 1/2 cups (360 ml) raspberries.

	Bake the cake until the top is gently set, about 20 minutes. Reduce the oven temperature to 375°F (190°C). Dot the top of the cake with 2 tablespoons (30 ml) butter and sprinkle with 2 tablespoons (30 ml) sugar.

	Continue baking until a tester inserted into the center of the cake comes out clean, about 15 minutes. Cool in the pan on a rack. Release the pan sides and transfer the cake to a platter. Cool to room temperature.

	Mix the crème fraîche and 2 tablespoons (30 ml) sugar in a small bowl. (The cake and crème fraîche mixture can be made 8 hours ahead. Let the cake stand at room temperature. Cover and chill the crème fraîche mixture.)

	Cut the cake into wedges. Top each with a dollop of crème fraîche and fresh raspberries and serve.



I was out of marsala, and my raspberry bushes were full, I had to do something before the birds ate them, so I made this yummy little cake with Milk instead of Marsala and I like it better, its lighter and more tender.


4.r.3 Raspberry Cream Cheese Coffee Cake

Cook: 45 minutes


preheat oven to 350 degrees F.

Ingredients


	2 1/4 cups (540 ml) flour

	3/4 cup (180 ml) sugar

	3/4 cup (180 ml) margarine or butter, very cold and cut into slices

	1 egg

	3/4 cup (180 ml) sour cream

	1 teaspoon (5 ml) almond extract

	1/2 teaspoon (2.5 ml) baking powder

	1/2 teaspoon (2.5 ml) baking soda

	1/4 teaspoon (1 ml) salt

	1 (8 oz.) pkg. cream cheese, softened

	1/4 cup (60 ml) sugar

	1 egg

	1/2 cup (120 ml) raspberry preserves

	1/2 cup (120 ml) sliced almonds



Method


	Grease and flour the bottom and sides of a 9-or 10-inch (25 cm) springform pan. In a large bowl, combine the flour and 3/4 cup (180 ml) sugar until blended, then cut in the butter or margarine with a pastry blender, or two table knives, until coarse crumbs form. Reserve I cup crumb mixture.

	In a small bowl, beat the first egg, then add to it the sour cream, almond extract, baking powder, baking soda, and salt. Combine thoroughly, then add to the crumb mixture remaining in the bowl and blend well. The batter will be sticky and thick.

	Spread the batter over the bottom and two inches up the sides of the prepared pan. (The batter will be about 1/4 inch (1 cm) thick.)

	In a medium bowl, beat the cream cheese with an electric mixer until it easily comes away from the beaters. Add 1/4 cup (60 ml) sugar and continue beating until well blended. Add the second egg and beat until completely incorporated, scraping the sides of the bowl as necessary, until the mixture is completely smooth.

	Pour the cream cheese mixture into the batter-lined pan. Carefully spoon the preserves over the cream cheese mixture. Mix the sliced almonds with the 1 cup (240 ml) reserved crumb mixture and sprinkle over the preserves.

	Bake for 45 minutes, or until the cream cheese filling is set and the crust is golden brown. Cool 15 minutes. Remove the sides of the pan. Great served warm.




4.r.4 Raspberry Crumb Coffee Cake with Vermont Maple Frosting

Cook: 40 to 45 minutes


Recipe courtesy Emeril Lagasse,

Ingredients


	1 teaspoon (5 ml) butter

	1 1/2 cups (360 ml) fresh raspberries

	1 1/2 cups (360 ml) sugar

	1 lemon, juiced

	1/4 cup (60 ml) water

	2 tablespoons (30 ml) cornstarch

	1 stick (115 g) plus 4 tablespoons (60 ml) butter

	2 eggs

	4 cups (960 ml) all-purpose flour

	1 teaspoon (5 ml) baking powder

	1 teaspoon (5 ml) baking soda

	1/2 teaspoon (2.5 ml) salt

	1/2 teaspoon (2.5 ml) ground cinnamon

	1 cup (240 ml) buttermilk

	1 teaspoon (5 ml) pure vanilla extract

	1/2 cup (120 ml) brown sugar

	1 cup (240 ml) powdered sugar

	2 tablespoons (30 ml) Vermont maple syrup

	2 tablespoons (30 ml) milk



Directions


	Preheat the oven to 350 degrees F (175°C).

	Grease an 11 by 7 by 2-inch (28x18x5 cm) rectangular pan with the teaspoon of butter.

	In a saucepan, combine the raspberries, 1/2 cup (120 ml) of the sugar, and the lemon juice. Bring the mixture to a boil, then reduce to a simmer and simmer for 3 minutes.

	In a small bowl, whisk the water and cornstarch together. Stir the slurry into the fruit mixture. Cook and stir the mixture for 4 minutes. Remove the pan and cool completely.

	In the bowl of an electric mixer fitted with a paddle, cream 8 tablespoons (120 ml) of butter and the remaining 1 cup (240 ml) of the sugar. Add the eggs, 1 at a time.

	In a small mixing bowl, sift 3 1/2 cups (840 ml) flour, the baking powder, baking soda, salt, and cinnamon together. Add the flour mixture and buttermilk alternately to the butter mixture and mix thoroughly. Mix in the vanilla.

	In a small bowl, combine the remaining butter, remaining flour, and brown sugar together. Using your hands, combine the mixture until it resembles a fine crumb-like consistency.

	Spread half of the batter into the prepared pan. Spread the fruit mixture over the batter. Drop heaping spoonfuls of the remaining batter over the fruit mixture, about 1-inch (3 cm) apart. Sprinkle the crumb mixture over the entire pan.

	Bake for 40 to 45 minutes, or until golden brown.

	In a mixing bowl, whisk the powdered sugar, maple syrup, and milk together. Set aside.

	Remove the cake from the oven and let cool for 5 minutes before drizzling the glaze over the top. Cut into slices and serve warm.



Check out the Raspberry Sauce recipe, fabulous with this cake.


4.r.5 Ricotta and Sour Cherry Jam Tart

Cook: 35 to 40 minutes


Ingredients


	1large egg

	2teaspoons (10 ml) vanilla extract

	(½ cup) slivered almonds

	(⅓ cup) white sugar

	2teaspoons (10 ml) grated lemon zest

	(1 ¼ cups (60 ml)) all-purpose flour

	(⅓ cup) semolina flour

	½teaspoon (2.5 ml) baking powder

	½teaspoon (2.5 ml) table salt

	(6 tablespoons) salted butter, cut into ½-inch (1 cm) cubes, room temperature



FOR THE FILLING AND FINISHING


	16ounce (450 g) container whole-milk ricotta

	1large egg yolk

	1teaspoon (5 ml) vanilla extract

	¼teaspoon (1 ml) almond extract

	(1 cup) sour cherry jam

	1teaspoon (5 ml) grated lemon zest

	Powdered sugar, to serve



Method


	Heat the oven to 350°F (175°C) with a rack in the middle position. Mist a 9-inch (23 cm) springform pan with cooking spray.

	To make the crust and topping, whisk together the egg and vanilla in a small bowl. In a food processor, combine the almonds, white sugar, and lemon zest. Process until the nuts are roughly chopped, about 15 seconds.

	Add both flours, the baking powder, and the salt and pulse to combine, about 5 pulses. Scatter the butter over the top, then pulse until the butter has been reduced to pea-sized bits, about 10 pulses.

	Drizzle the egg mixture over the top, then pulse until the mixture is evenly moistened and resembles damp sand; it will not form a cohesive dough.

	Transfer half of the mixture to the prepared springform pan, then distribute in an even layer and lightly press it; do not firmly compact the mixture. Transfer the remainder to a medium bowl and refrigerate uncovered until needed.

	Bake the crust until golden brown, 25 to 30 minutes.

	Meanwhile, make the filling. In a medium bowl, combine the ricotta, egg yolk,, vanilla; fold with a silicone spatula until well combined. Cover and refrigerate until ready to use.

	In a small bowl, stir together the jam and lemon zest; set aside.

	When the crust is done, transfer to a wire rack and cool for about 15 minutes; leave the oven on.

	Scrape the ricotta mixture onto the still-warm crust and spread in an even layer, leaving a ¼-inch (1 cm) border at the edge. Dollop the jam onto the ricotta and gently spread in an even layer to cover the ricotta layer; try not to mix the jam into the cheese.

	Remove the topping mixture from the refrigerator. Scoop up a handful, firmly squeeze it until it forms a cohesive clump, then crumble and break the clump into bits, scattering them over the tart; aim for a mixture of fine crumble.

	.Continue adding the remaining topping in the same way, distributing it in an even layer; it will not fully cover the tart. Bake until the jam is bubbling at the edges and the crumb topping is light golden brown, 35 to 40 minutes.

	Transfer to a wire rack and cool for about 30 minutes. Remove the pan sides and cool completely. Just before serving, dust with powdered sugar.
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4.s.1 Sour Cherry Cake

Cook: about 50 minutes


Ingredients


	1 pound (450 g) tart cherries, pitted

	¾ cup (180 ml), plus 2 tablespoons (30 ml) sugar

	2 tablespoons (30 ml) water

	2 cups (480 ml) unbleached all-purpose flour

	2 teaspoons (10 ml) baking powder

	¼ teaspoon (1 ml) salt

	½ cup (1 stick) unsalted butter, at room temperature, plus more for pan

	3 large eggs, separated

	½ teaspoon (2.5 ml) vanilla extract

	½ cup (120 ml) milk

	¼ teaspoon (1 ml) cream of tartar



Instructions


	Heat the oven to 350° (175°C). Butter a 9-inch (23 cm) springform pan with 2-inch (5 cm)-high sides.

	Combine the cherries, 1 tablespoon (15 ml) of the sugar, and the water in a large skillet and bring to a simmer over medium heat. Cook, stirring frequently, until the cherries are tender, about 10 minutes. Remove from heat.

	In a medium bowl, whisk together the flour, baking powder, and salt.

	Using an electric mixer, beat ¾ cup (180 ml) sugar and the butter in a large bowl until light and fluffy, about 1 minute. Add the egg yolks, one at a time, beating well after each addition, then beat in the vanilla. In 3 additions, mix in the dry ingredients alternately with the milk, just until combined.

	Using a clean bowl and beaters, beat the egg whites and cream of tarter to stiff, but not dry, peaks. With a rubber spatula, fold ¼ of the whites into the batter to lighten, then fold the remaining whites into the batter.

	Pour the batter into the pan and cover the top with half of the cherries and half of their juice. Sprinkle the top of the batter with the remaining tablespoon sugar.

	Bake the cake until golden and a tester inserted comes out clean, about 50 minutes. Remove from the oven and run a small knife around the edges of the cake to loosen. Let cool on a rack before serving with the reserved cherries.




4.s.2 Sour Cream Streusel Coffee Cake

Cook: 1 hour

Components also listed on their own: Chocolate-Walnut Streusel Topping (7.d.7).

This cake is scrumptious when it is warm from the oven. But it is equally delicious the next day, if there is any left. This is a classic sour cream coffee cake but we've added chocolate to make it even better.

Ingredients


	1 cup (2 sticks) unsalted butter

	1-1/2 cups (240-120 ml) sugar

	3 eggs

	2 cups (480 ml) all purpose flour

	1 teaspoon (5 ml) baking powder

	1 teaspoon (5 ml) baking soda

	¼ teaspoon (1 ml) salt

	1 cup (240 ml) sour cream

	1 teaspoon (5 ml) vanilla

	5 ounces (140 g) 62% Cacao Semisweet Chocolate, chopped into ¼-inch (1 cm) bits



Streusel Topping


	2 ounces (55 g) 62% Cacao Semisweet Chocolate

	½ cup (120 ml) brown sugar

	¼ cup (60 ml) granulated sugar

	1 teaspoon (5 ml) cinnamon

	1 cup (240 ml) toasted walnuts



Method


	Preheat the oven to 350 degrees F (175°C). Generously grease a bundt pan and dust with flour.

	Cream together the butter and sugar in an electric mixer using the paddle attachment. Beat until light and fluffy. Add the eggs, one at a time, then add the vanilla extract.

	Sift the flour, baking soda, baking powder, and salt. Gradually add the flour mixture alternately with the sour cream.

	Fold in the chocolate pieces.

	To prepare the streusel mixture, melt the 2 ounces (55 g) of chocolate in the top of a double boiler or in a bowl placed over a pan of simmering water. Stir until melted. Mix in the chopped, toasted walnuts until coated, then add the sugars and the cinnamon.

	Pour half the batter into the prepared pan. Top with half the streusel mixture. Add the remaining batter and top with the remaining streusel mixture.

	Bake for 1 hour, or until a cake tester comes out dry. Cool completely on a cake rack, then unmold.




4.s.3 Strawberry Cream Cake

Cook: 30 to 40 minutes

Components also listed on their own: Macerated Strawberry Filling (7.c.18), Whipped Cream Frosting (7.e.4).

Every summer I anxiously await the arrival of locally grown sweet, red strawberries. Think of a simple sponge cake, sweet strawberries and a whipped cream frosting. This cake will be an annual tradition because it’s not difficult to make, it looks beautiful; best of all, it’s incredibly delicious!

Ingredients

CAKE


	1 1/4 cups (300 ml) cake flour

	1 1/2 teaspoons (7.5 ml) baking powder

	1/4 teaspoon (1 ml) table salt

	1 cup (240 ml) sugar

	5 large eggs 2 whole and 3 separated, room temperature

	6 tablespoons (90 ml) unsalted butter melted and cooled slightly

	2 tablespoons (30 ml) water

	2 teaspoons (10 ml) vanilla extract



STRAWBERRY FILLING


	2 pounds (910 g) fresh strawberries medium or large, about 2 quarts (1.89 L), washed, dried, and stemmed

	4 to 6 tablespoons (60-90 ml) sugar

	2 tablespoons (30 ml) Kirsch ( optional)

	Pinch table salt



For the frosting


	2 cups (480 ml) heavy cream

	3 tablespoons (45 ml) sugar

	1 teaspoon (5 ml) vanilla extract

	1/8 teaspoon (0.5 ml) table salt



Instructions


	To make the cake, adjust the oven rack to the lower-middle position and heat the oven to 325°F (165°C). Grease and flour a round 9 by 2-inch (23x5 cm) cake pan or 9-inch (23 cm) springform pan and line with parchment paper.

	Whisk the flour, baking powder, salt, and all but 3 tablespoons (45 ml) sugar in a mixing bowl. Whisk in 2 whole eggs and 3 yolks (reserving the whites), the butter, water, and vanilla; whisk until smooth.

	In the clean bowl of a standing mixer fitted with the whisk attachment, beat the remaining 3 egg whites at medium-low speed until frothy, 1 to 2 minutes.

	With the machine running, gradually add the remaining 3 tablespoons (45 ml) sugar, increase the speed to medium-high, and beat until soft peaks form, 60 to 90 seconds.

	Stir one-third of the whites into the batter to lighten it, then add the remaining whites and gently fold into the batter until no white streaks remain.

	Pour the batter into the prepared pan and bake until a toothpick or wooden skewer inserted into the center of the cake comes out clean, 30 to 40 minutes.

	Cool in the pan 10 minutes, then invert the cake onto a greased wire rack and peel off and discard the parchment. Invert the cake again and cool completely, about 2 hours.

	To make the strawberry filling, halve 24 of the best-looking berries and reserve. Quarter the remaining berries; toss with 4 to 6 tablespoons (60-90 ml) sugar (depending on the sweetness of the berries) in a medium bowl and let sit 1 hour, stirring occasionally. Strain the juices from the berries and reserve (you should have about 1/2 cup (120 ml)).

	In the work bowl of a food processor fitted with the metal blade, give the macerated berries five 1-second pulses (you should have about 1 1/2 cups (360 ml)).

	In a small saucepan over medium-high heat, simmer the reserved juices and Kirsch until syrupy and reduced to about 3 tablespoons (45 ml), 3 to 5 minutes.

	Pour the reduced syrup over the macerated berries, add a pinch of salt, and toss to combine. Set aside until the cake is cooled.

	To make the whipped cream frosting, when the cake has cooled, place the whipping cream, 35 %, sugar, vanilla, and salt in the bowl of a standing mixer fitted with the whisk attachment. Whisk at medium-high speed until light and fluffy, scraping down the bowl with a rubber spatula as needed.

	To assemble the cake, use a large serrated knife to slice the cake into three even layers. Place the bottom layer on a cardboard round or cake plate and arrange a ring of 20 strawberry halves, cut sides down and stem ends facing out, around the perimeter of the cake layer.

	Pour one half of the pureed berry mixture (about 3/4 cup (180 ml)) in the center, then spread to cover any exposed cake.

	Gently spread about one-third of the whipped cream (about 1 1/2 cups (360 ml)) over the berry layer, leaving a 1/2-inch (1 cm) border from the edge. Place the middle cake layer on top and press down gently (the whipped cream layer should become flush with the cake edge). Repeat with 20 additional strawberry halves, the remaining berry mixture, and half of the remaining whipped cream, then gently press the last cake layer on top. Spread the remaining whipped cream over the top and decorate with the remaining cut strawberries.

	Serve, or chill for up to 4 hours.



Recipe source: America’s Test Kitchen
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4.s.4 Strawberry Mousse Cake ( Jeff's Pink Cake)



Ingredients


	2 Pkgs of, 3 oz (85 g) strawberry jello

	1 1/2 cups (360 ml) boiling water

	15 oz (430 g) pkg frozen strawberries

	1 pint (470 ml) whipping cream

	1 large angel food cake ( store bought)



Method


	Dissolve the jello in the water. Add the partially-thawed berries and dissolve completely.

	In a small mixing bowl, beat the whipping cream. Add it to the jello mixture. Break up the cakes into pieces.

	Place a layer of cake in the bottom of a 10 inch (25 cm) spring form pan. Cover with 1/3 of the jello mixture, then repeat twice more, ending with the jello mixture.

	Important: Refridgerate overnight.



Easy and Delicious.

You do not have to wait for jello to set before adding the whipped cream.


4.s.5 Strawberry Swiss Roll

Cook: 10-12 minutes

Components also listed on their own: Vanilla Whipped Cream (Swiss Roll) (7.e.2).

Nothing says Summer like a delicious Strawberry Swiss Roll! This dessert is made with a light and fluffy sponge cake and filled with luscious whipped cream and fresh strawberries.

Ingredients

Sponge cake


	4 large eggs room temperature

	½ cup (120 ml) granulated sugar

	1 teaspoon (5 ml) vanilla extract

	½ cup (120 ml) all-purpose flour or cake flour

	½ teaspoon (2.5 ml) baking powder

	¼ teaspoon (1 ml) salt



Filling


	1 ½ cups (360 ml) strawberries finely diced

	1 ½ cups (360 ml) heavy cream cold

	½ cup (120 ml) powdered sugar

	1 teaspoon (5 ml) vanilla extract



Instructions


	Preheat the oven to 350°F (175°C) and line a 13×9 baking sheet with parchment paper. Set aside.

	Using a hand mixer or a stand mixer with a whisk attachment, beat 4 eggs eggs on high speed for about a minute, until foamy. Gradually add ½ cup (120 ml) of granulated sugar and 1 tsp (5 ml) vanilla extract and continue to beat on high speed for 6-7 minutes, until the mixture is thick, pale, and tripled in size.

	In a separate mixing bowl, mix ½ cup (120 ml) all-purpose flour, ½ tsp (2.5 ml) baking powder, and ¼ tsp (1 ml) salt, then sift it into the egg mixture in three steps. Using a spatula, fold it in until the consistency is smooth with no hidden flour pockets. Do not over mix.

	Pour the batter onto the baking sheet and, using a spatula, spread it evenly.

	Bake at 350°F (175°C) for about 10-12 minutes, until the top is golden and a toothpick comes out clean.

	While it's baking, place a clean towel on a counter and sprinkle it with powdered sugar. This step will prevent the cake from sticking to the towel when rolling.

	Take it out of the oven and use a paring knife to loosen the cake from the pan. Remove it from the baking pan to the clean linen towel (face down) and remove the parchment paper. Roll it into the towel and let it cool off.

	While it's cooling off, finely dice the strawberries.

	Using a hand or stand mixer with a whisk attachment, beat the cold heavy cream, powdered sugar, and vanilla extract until stiff peaks form.

	When the cake is cooled off, carefully unroll and loosen it from the towel. Spread ⅔ of the whipped cream evenly and top with the diced strawberries, then roll the cake again. Place it on a serving plate.

	To decorate, dust the dessert with 2 tablespoons (30 ml) of powdered sugar. Using the remaining ⅓ of the cold whipped cream, pipe 4 large swirls on top and top them with 4 half strawberries.

	Refrigerate for a couple of hours before serving. Enjoy!



Tips


	The volume of a sponge cake directly depends on the volume of the whipped eggs. It is important to beat the eggs on a high speed for at least 6-7 minutes until the mixture get a thick consistency, pale, and triples in volume.

	Another important step is when you add the flour, you should sift it into the mixture in three steps and fold it in with a spatula. Make sure not to overmix it as you can lose the volume and the cake won’t rise.

	Don’t put too much filling in the cake. Otherwise, when you roll the sponge back in, it will squeeze the excess filling outside.
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4.t.1 THREE BERRY BUTTER CAKE

Prep: Active time: 30 min · Cook: 45 to 50 minutes · Total: Start to finish: 2 hr


This cake, bursting with berries, is perfect for a picnic.

Active time: 30 min Start to finish: 2 hr

Ingredients


	1 stick (1/2 cup (480 ml)) unsalted butter

	1/4 cup (60 ml) heavy cream

	3 large eggs at room temperature

	1 1/4 cups (300 ml) granulated sugar

	1/2 teaspoon (2.5 ml) salt

	2 teaspoons (10 ml) finely grated fresh lemon zest

	2 teaspoons (10 ml) baking powder

	1 teaspoon (5 ml) vanilla

	2 1/2 cups (600 ml) cake flour (not self-rising)

	6 cups (1.44 L) mixed berries (1 3/4 lb (340 g)) such as raspberries, blackberries, and blueberries

	2 tablespoons (30 ml) confectioners sugar



Method


	Preheat the oven to 350°F (175°C). Grease a 13- by 9- by 2-inch (5 cm) metal baking pan, then line the bottom with wax paper and grease the paper.

	Heat the butter with the cream in a small saucepan over low heat until melted, then cool.

	Beat the eggs, granulated sugar, and salt with an electric mixer on high speed until the mixture is thick, pale, and forms a ribbon when the beaters are lifted, about 5 minutes with a standing mixer or about 12 minutes with a handheld. Add the zest, baking powder, and vanilla and mix on low speed until blended.

	Add 1 1/4 cups (300 ml) flour and half of the butter mixture and mix on low speed until blended. Mix in the remaining butter and 1 1/4 cups (300 ml) flour in the same manner. Increase the speed to medium and beat 1 minute with a standing mixer or 2 minutes with a handheld, or until the batter is thick and sticky.

	Add the berries and carefully fold in with a rubber spatula until barely combined. (The raspberries will begin to fall apart, and the batter will look slightly pink.)

	Spoon the batter into the baking pan, gently smoothing the top. Bake in the middle of the oven until springy to the touch and a tester inserted into the center comes out clean, 45 to 50 minutes. Cool completely in the pan on a rack.

	Run a knife around the edge of the cake, then invert a rack over the cake and flip the cake onto it. Remove the wax paper and reinvert onto a platter.

	Just before serving, dust with confectioners sugar.




4.v.1 Very Lemony Cake

Cook: 45 minutes to 1 hour


Ingredients


	1/2 pound (2 sticks) unsalted butter, at room temperature

	2 1/2 cups (600 ml) granulated sugar, divided

	4 extra-large eggs, at room temperature

	1/3 cup (80 ml) grated lemon zest (6 to 8 large lemons)

	3 cups (720 ml) flour

	1/2 teaspoon (2.5 ml) baking powder

	1/2 teaspoon (2.5 ml) baking soda

	1 teaspoon (5 ml) salt

	3/4 cup (180 ml) freshly squeezed lemon juice, divided

	3/4 cup (180 ml) plain yogurt or sour cream,

	1 teaspoon (5 ml) pure vanilla extract



Method


	Preheat the oven to 350 degrees F (175°C). Pam two (8 1/2 by 4 1/4 by 2 1/2-inch (22x11x6 cm)) loaf pans, or a Bundt pan.

	Cream the butter and 2 cups (480 ml) granulated sugar in the bowl of an electric mixer until light and fluffy, about 5 minutes. With the mixer on medium speed, add the eggs, 1 at a time, and the lemon zest.

	Sift together the flour, baking powder, baking soda, and salt in a bowl. In another bowl, combine 1/4 cup (60 ml) lemon juice, the yogurt or sour cream, and the vanilla.

	Add the flour and yogurt mixtures alternately to the batter, beginning and ending with the flour. Divide the batter evenly between the pans, smooth the tops, and bake for 45 minutes to 1 hour, until a cake tester comes out clean.

	Combine 1/2 cup (120 ml) granulated sugar with 1/2 cup (120 ml) lemon juice in a small saucepan and cook over low heat until the sugar dissolves.

	When the cakes are done, allow them to cool for 10 minutes. Remove the cakes from the pans and set them on a rack set over a tray or sheet pan, then spoon the lemon syrup over them. Allow the cakes to cool completely.




4.y.1 Yogurt and Pistachio Cake

Cook: 45 to 55 minutes


Ingredients


	1 cup (240 ml) Pistachios, raw, unsalted

	1 cup (240 ml) flour

	1 tsp (5 ml) baking soda

	1/2 tsp (2.5 ml) salt

	6 Eggs separated, and at room temperature

	1 1/4 cup (300 ml) Sugar

	3/4 cup (180 ml) Yogurt

	1/2 cup (120 ml) Extra-virgin olive oil



Method


	Preheat the oven to 300 degrees (150°C).

	Toast the pistachios in the oven until crisp but not brown, about 15 minutes. When cool enough to handle, rub the pistachios between your hands or towels to remove the outer skins, then grind them finely in a food processor. Add the flour, soda, and salt and process briefly.

	Butter and flour a 10-inch (25 cm) springform pan. Increase the oven temperature to 350 degrees (175°C).

	In a mixer, beat the egg yolks with 1/2 cup (120 ml) of the sugar until pale yellow and thick ribbons form. Mix in the yogurt, then the olive oil. With a spatula, fold in the reserved flour mixture.

	Beat the egg whites to soft peaks, add the remaining 3/4 cup (180 ml) sugar, and beat to stiff peaks. Fold the egg whites into the batter.

	Pour the batter into the prepared pan and bake 45 to 55 minutes, or until done. Cool on a rack, remove from the pan, and serve with drained yogurt, honey, and chopped pistachios.



serve with whipped cream and fruit.

It was fabulous!


4.y.2 Yogurt-Marmalade Cake

Cook: 45 minutes


Ingredients


	1 1/2 cups (360 ml) all-purpose flour

	1/2 teaspoon (2.5 ml) salt

	2 teaspoons (10 ml) baking powder

	1 heaping cup of plain, lowfat yogurt

	1 cup (240 ml) sugar

	3 eggs

	1 teaspoon (5 ml) vanilla

	Zest of 1 lemon

	1/2 cup (120 ml) Canola oil

	1/2 cup (120 ml) prepared orange marmalade

	1/4 cup (60 ml) yogurt



Method


	Preheat the oven to 350 degrees (175°C). Spray a loaf pan with nonstick baking spray.

	Sift together the flour, baking powder, and salt. Set aside.

	In a separate bowl, mix together the yogurt, sugar, eggs, vanilla, lemon zest, and canola oil until just combined. Pour over the dry ingredients and mix until just combined; do not overbeat.

	Pour into the loaf pan and bake for 45 minutes. Remove and allow to cool slightly, then remove from the pan.

	While the cake is cooling, pour the marmalade into a pan. Heat until melted, stirring occasionally. Add the yogurt to the pan and turn off the heat.

	Stir to combine, then pour slowly over the top of the cake, allowing the icing to pool around the sides.




5 Cookies & Bars


5.a.1 Almond and Cranberry Biscotti

Yield: Makes about 2 dozen


The author appended a second, self-contained biscotti recipe to this post, split into its own recipe: Basic Biscotti.
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Ingredients


	2 cups (480 ml) all-purpose flour

	1 1/2 teaspoons (7.5 ml) baking powder

	3/4 cup (180 ml) sugar

	1/2 cup (1 stick) unsalted butter, room temperature

	1 teaspoon (5 ml) grated lemon zest

	1/4 teaspoon (1 ml) salt

	2 large eggs

	1 cup (240 ml) toasted slivered almonds coarsely chopped, to toast almonds, 350 deg (175°C) for 8 minutes.

	2/3 cup (160 ml) dried cranberries



Method


	Preheat the oven to 350 degrees F (175°C). Line a heavy, large baking sheet with parchment paper.

	Whisk the flour and baking powder in a medium bowl to blend.

	Using an electric mixer, beat the sugar, butter, lemon zest, and salt in a large bowl to blend. Beat in the eggs 1 at a time.

	Add the flour mixture and beat just until blended. Stir in the almonds and cranberries.

	Form the dough into a 13-inch (33 cm)-long, 3-inch (8 cm)-wide log on the prepared baking sheet. Bake until light golden, about 30 minutes. Cool for 30 minutes.

	Place the log on the cutting board. Using a sharp serrated knife, cut the log on a diagonal into 1/2- to 3/4-inch (2 cm)-thick slices.

	Arrange the biscotti cut side down on the baking sheet. Bake the biscotti until they are pale golden, about 20 minutes. Transfer the biscotti to a rack and cool completely.



The biscotti can be made ahead. Store them in an airtight container up to 4 days, or wrap them in foil and freeze in re-sealable plastic bags up to 3 weeks.


5.a.2 Almond Apple Bars



Ingredients


	1 1/4 cup (300 ml) all purpose flour

	1/4 tsp (1 ml) salt

	3 ounces (85 g) cream cheese, softened at room temp.

	2 ounces (4 tbsp) unsalted butter, softened at room temp.

	1/4 tsp (1 ml) pure almond extract

	1/4 tsp (1 ml) pure vanilla extract

	1/4 cup (60 ml) granulated sugar

	1/4 cup (60 ml) light brown sugar

	1/3 cup (80 ml) almonds, finely chopped

	2 tbsp (30 ml) all purpose flour

	2 tbsp (30 ml) granulated sugar

	2 tbsp (30 ml) light brown sugar

	1/4 cup (60 ml) almonds, coarsely chopped

	5 ounces (140 g) cream cheese, softened at room temp.

	1/2 cup (120 ml) granulated sugar

	1 large egg

	1 tbsp (15 ml) freshly squeezed lemon juice

	pinch of salt

	2-3 medium (~ 1 lb (450 g)) Granny Smith apples, peeled, cored & cut into thin slices



Method


	Preheat the oven to 350°F (175°C). Line a 9x9 inch (23x23 cm) square baking pan with parchment, then butter the parchment.

	Sift the flour and salt together and set the dry ingredients aside.

	In the bowl of a stand mixer, beat the cream cheese and butter on medium speed until smooth, about 1-2 minutes. Add the almond and vanilla extracts and beat on medium until smooth, about 1 minute. Add the granulated and brown sugars and beat on medium speed until blended, scraping down the sides of the bowl once or twice.

	On low speed, mix in the flour-salt mixture and the 1/3 cup (80 ml) of finely chopped almonds just until the dough comes together. It should be crumbly.

	Reserve about 2/3 cup (160 ml) of the crust mixture for the topping. Press the remaining dough evenly into the bottom of the prepared pan. Prick the dough all over with a fork. Bake until light golden, about 16-18 minutes, then remove the crust from the oven.

	While the crust bakes, make the topping by adding the flour and the granulated and brown sugars to the reserved dough. Mix until well combined; it should be crumbly. Set aside the topping and the 1/4 cup (60 ml) coarsely chopped almonds while you make the filling.

	In a large mixing bowl, beat the cream cheese and sugar until smooth. Beat in the egg, lemon juice, and salt until well mixed.

	Arrange the apple slices over the baked crust. Pour the cream cheese filling over the apples and gently spread it to cover. Crumble the topping over the filling, then sprinkle with the almonds.

	Bake until light golden brown, about 45-50 minutes. Let the bars cool in the pan for about 30 minutes. Remove from the pan and cool completely on a cooling rack before cutting.




5.a.3 Almond Cookie Thins



Ingredients


	4 eggs

	1/2 cup (120 ml) sugar

	1 1/2 cups (360 ml) flour

	1 teaspoon (5 ml) almond extract

	1 cup (240 ml) whole almonds



Method


	Beat all the ingredients well except the almonds, then fold in the almonds.

	Bake in a greased loaf pan at 350 degs for 35 - 40 min.

	Let cool on a wire rack, then wrap in tin foil till cold or overnight; this makes the almonds soft and easy to slice.

	Cut the chilled loaf into 1/8-inch (0 cm) slices. Place the slices on two parchment-lined baking sheets.

	Dry out the slices at 200 degrees (95°C) for 40-60 minutes. You are looking for crispness, not browning.

	To facilitate even drying, flip the slices over through half of the baking time. You can let the slices cool in the turned-off oven.



Double recipe, they go fast and freeze well.


5.a.4 Almond Cookies



For soft and chewy cookies, bake these just a couple of minutes less than the recipe directs.

This recipe is incomplete. The archived source preserved only the steps for the sugared, toasted almonds; the rest, how the dough is mixed, shaped, and coated, and the final baking temperature, time, and yield, is unknown. No original could be found, so it is kept as a record of something Blima once made rather than reconstructed from guesswork. See the Source reference below.


Ingredients


	3 cups (720 ml) slivered almonds, toasted

	1 1/4 cups (300 ml) powdered sugar

	3 large egg whites

	1 1/2 cups (360 ml) all purpose flour

	1 teaspoon (5 ml) baking soda

	1/2 teaspoon (2.5 ml) salt

	1 cup (2 sticks) unsalted butter, room temperature

	3/4 cup (180 ml) sugar

	3 tablespoons (45 ml) amaretto liqueur

	1 teaspoon (5 ml) vanilla extract



Method


	Preheat the oven to 350°F (175°C). Line a heavy, large baking sheet with parchment paper.

	Place 1 1/2 cups (360 ml) almonds in a large bowl and sift 1/2 cup (120 ml) powdered sugar over them; toss to coat.

	Whisk 1 egg white to blend in a small bowl. Add 1 tablespoon (15 ml) egg white to the nuts and toss to blend.

	Spread the mixture in an even layer over the prepared baking sheet. Bake until the almonds are golden and the coating is dry, about 10 minutes. Cool completely.



Source reference

Curation note (incomplete source, preserved): this recipe is archived from blimacake.com and kept as its own version. The method archived here is incomplete; the source instructions cover only preparing the sugared, toasted almonds and stop before the cookie dough is made, shaped, coated, and baked. Ingredient accounting confirms the truncation: the dough ingredients (flour, baking soda, salt, butter, sugar, amaretto, vanilla) and about half of the sugared-almond components are never used by the surviving steps. Two AI web searches (2026-06-27 and 2026-07-03) did not locate a confirmable published original; the step phrasing resembles a Bon Appétit / Epicurious recipe, but that could not be verified. Rather than invent the missing oven temperature, baking time, and yield, values a cook would rely on, the recipe is preserved as a record of something Blima once made, with those details recorded as unknown. The owner has confirmed (2026-07-03) that the original is not available, so this is the recipe's final archived state, not a pending gap.


5.a.5 Apple Caramel Streusel Squares
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Ingredients


	2 1/4 cups (540 ml) Flour

	1 1/3 cups (320 ml) quick-cooking oats

	2/3 cup (160 ml) firmly packed light brown sugar

	1 teaspoon (5 ml) ground cinnamon

	3/4 teaspoon (4 ml) baking soda

	3/4 teaspoon (4 ml) salt

	1 cup (240 ml) cold butter, cut up

	6 medium cooking apples, peeled, cored and diced small

	juice of 1/2 lemon

	1 (14 oz.) can Eagle Brand® Sweetened Condensed Milk

	1 (12 1/4 oz. (7 g)) jar Smucker's® Caramel Flavored Topping

	1 cup (240 ml) chopped walnuts

	Vanilla ice cream



Method


	Heat the oven to 350°F (175°C). Combine the flour, oats, brown sugar, cinnamon, baking soda, and salt in a large bowl. Cut in the butter with a pastry blender or two knives until the mixture resembles coarse crumbs.

	Reserve 1 3/4 cups (420 ml) crumb mixture; press the remaining crumb mixture onto the bottom of an ungreased 13 x 9-inch (33x23 cm) baking pan. Bake 15 minutes.

	Peel, core, and dice the apples, then toss them in a bowl with the juice of the lemon; this prevents them from turning brown.

	Arrange the apples over the partially baked crust.

	Mix the sweetened condensed milk and 1/2 cup (120 ml) caramel topping until blended. Pour evenly over the apples. Add the walnuts to the reserved crumb mixture, then sprinkle over the apple layer.

	Bake 45 to 50 minutes, or until the apples are tender. Cool in the pan on a wire rack. Serve warm, topped with vanilla ice cream and the remaining caramel topping.




5.b.1 Basic Biscotti



Here is another I tried that I like a tad more :) enjoy and let me know what you think.

Published within the Almond and Cranberry Biscotti post as a second recipe the author preferred.

Ingredients


	1/2 cup (120 ml) unsalted butter

	3/4 cup (180 ml) sugar

	2 eggs

	2 tablespoons (30 ml) Liqueur: Kahlua, Frangelico my favourite is Grand Marnier.

	1/4 teaspoon (1 ml) vanilla

	2 cups (480 ml) unbleached flour

	1 1/2 teaspoons (7.5 ml) baking powder

	1/4 teaspoon (1 ml) salt

	1 cup (240 ml) of unsalted nuts toasted for 8 minutes, cooled then chopped, I gave them a whirl in my food processor; I prefer almonds, but you can use any, pistachios or hazelnuts

	4 oz (115 g) of bittersweet chocolate OR I used...1/2 cup (120 ml) of dried cranberries OR any fruit you like that has been soaked in 2 teaspoons (10 ml) of vodka



Method


	In a mixing bowl, cream the butter and sugar until light and fluffy. Beat in the eggs, liqueur, and vanilla.

	Add the flour, baking powder, and salt and mix until well blended. Fold in the nuts, fruit, and/or chocolate.

	Line your baking sheet with parchment paper and create a loaf on the parchment.

	Bake in a preheated 325 degree (165°C) oven between 25 and 40 minutes. My oven took 25 min. The surface of the loaf should be lightly browned when you take it out. Let cool for a minimum of 10 minutes; if you have chocolate, cool longer.

	Slice crossways to create individual biscotti. Stand the biscotti up on the bottom edge (as if they were still in the loaf) with some space between them.

	Bake again at 325 degrees (165°C) for 10 minutes, then let cool. If you like them drier or harder, bake longer the second time.




5.b.2 Berry Brownie Wedgies



Ingredients


	8 ounces (225 g) cream cheese, softened to room temperature

	1/2 cup (120 ml) berry preserves (blueberry, Raspberry, or strawberry are favorites)

	1 tablespoon (15 ml) unbleached, all-purpose flour

	1 large egg, lightly beaten

	3 ounces (85 g) bittersweet chocolate, coarsely chopped

	1/3 cup (80 ml) unsalted butter, softened to room temperature

	3/4 cup (180 ml), all-purpose flour

	1/2 cup (120 ml) granulated sugar

	1/4 cup (60 ml) firmly packed light brown sugar

	2 teaspoons (10 ml) pure vanilla extract

	2 large eggs, lightly beaten

	1 ounce (30 g) semisweet chocolate, coarsely chopped

	1 ounce (30 g) white chocolate, coarsely chopped

	2 tablespoon (30 ml) unsalted butter, divided

	1 to 2 tablespoons (15-30 ml) heavy (whipping) cream, divided



Method


	Preheat the oven to 350°F (175°C). Lightly grease a 9" springform pan.

	To make the cream cheese filling, combine the ingredients in a small bowl. Beat with an electric mixer until blended, then set aside.

	To make the brownie base, melt the chocolate in a double boiler set over simmering water. Stir often, over low heat, until the chocolate is smooth and melted.

	Remove the top of the double boiler from the heat and carefully wipe the bottom (so none of the moisture steams up into the chocolate); cool slightly. Whisk in the butter, sugars, flour, vanilla, and eggs until well combined.

	Spread half the Brownie Base into the prepared pan. Gently spread the Cream Cheese Filling over the Brownie Base, then top with the remaining Brownie Base, spreading evenly over the filling.

	Bake for 30 to 35 minutes, or until a cake tester comes out with a few moist crumbs attached. Cool the pan on a wire rack for 15 minutes. Gently run a butter knife around the edge of the springform pan to loosen. After the Brownie Base is completely cooled, remove the side of the springform pan.

	To make the brownie drizzler, melt each chocolate in two small saucepans with half the butter and 1 1/2 teaspoons (7.5 ml) cream over very low heat, stirring until smooth (adding cream as necessary to bring the mixtures to thick but "drizzle" consistencies).

	Drizzle each chocolate mixture over the top of the brownie base, beginning with the dark chocolate and ending with the white. Allow to set for 30 minutes before cutting, then cut into wedges.



Source reference

Curation note (AI-assisted gap fix): this recipe is archived from blimacake.com and kept as its own version. The cream-cheese-filling egg line was missing its quantity (“large egg, lightly beaten”). No exact published original could be confirmed, but the singular “large egg” and standard cream-cheese fillings of this size (8 oz cream cheese) use one egg, so it was filled to “1 large egg” as a best inference (not source-verified). Nothing else was changed.


5.b.3 BEST BROWNIE RECIPE

Yield: Makes 24 brownies.


TRIPLE-CHOCOLATE FUDGE BROWNIES

Ingredients


	6 ounces (170 g) fine-quality bittersweet chocolate, chopped

	2 ounces (55 g) unsweetened chocolate, chopped

	1 1/2 sticks (3/4 cup (960 ml)) unsalted butter

	1 1/2 cups (360 ml) sugar

	2 teaspoons (10 ml) vanilla

	4 large eggs

	1 teaspoon (5 ml) salt

	1 cup (240 ml) all-purpose flour

	1 cup (240 ml) semisweet chocolate chips



Method


	In a metal bowl set over a pan of barely simmering water, melt the bittersweet chocolate and the unsweetened chocolate with the butter, stirring until the mixture is smooth. Remove the bowl from the heat and let the mixture cool until it is lukewarm.

	Stir in the sugar and the vanilla, then add the eggs, 1 at a time, stirring well after each addition. Stir in the salt and the flour, stirring until the mixture is just combined, then stir in the chocolate chips.

	Pour the batter into a well-buttered and floured 13- by 9-inch (23 cm) baking pan and smooth the top. Bake the mixture in the middle of a preheated 350°F (175°C) oven for 25 to 30 minutes, or until a tester comes out with crumbs adhering to it.

	Let the mixture cool completely in the pan on a rack, then cut it into 24 bars.




5.b.4 Big Oatmeal Raisin Cookies



Oversized cookies are easy to make at home. For a variety, you can use butterscotch flavoured chips, chocolate chips or 1 cup of chopped nuts.
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Ingredients


	1 cup (240 ml) butter or margarine softened

	1 1/2 cups (360 ml) firmly packed brown sugar

	2 eggs

	1 teaspoon (5 ml) vanilla

	1 1/2 cups (360 ml) AP Flour

	2 teaspoons (10 ml) baking soda

	1 teaspoon (5 ml) salt

	2 1/3 cups (560 ml) rolled oats

	1 cup (240 ml) raisins



Method


	In a large bowl of an electric mixer, beat the butter and brown sugar until creamy, then add the eggs and vanilla.

	In another bowl, sift together the flour, baking soda, and salt. Gradually add to the butter mixture, then add the oats and raisins and stir until combined.

	Spoon the dough into a 1/4 cup (60 ml) measure and level off, then spoon onto a parchment-lined baking sheet, spacing the cookies at least 2 inches (5 cm) apart.

	Bake at 350 degrees (175°C) for 15 minutes. Let cool on the baking sheet for 5 minutes, then transfer to a cooling rack.



enjoy with a glass of milk.


5.b.5 Blueberry Streusel Bars with Lemon-Cream Filling



Ingredients


	1 cup (240 ml) unsalted butter, softened; more for the pan

	3 cups (720 ml) all-purpose flour

	1-1/2 cups (240-120 ml) old-fashioned rolled oats (not quick oats)

	1-1/3 cups (240-80 ml) packed light brown sugar

	1 tsp. (5 ml) table salt

	1 tsp. (5 ml) baking powder

	1 large egg, separated

	14-oz. (400 g) can sweetened condensed milk

	1/2 cup (120 ml) fresh lemon juice

	2 tsp. (10 ml) grated lemon zest

	2-1/2 cups (480-120 ml) room-temperature blueberries washed and drained on paper towels



Method


	Position a rack in the center of the oven and heat the oven to 350°F (175°C). Line a 9x13-inch (23x33 cm) metal baking pan with foil, leaving a 1-inch (3 cm) overhang on the ends. Lightly butter the bottom and sides of the foil.

	In a large bowl, combine the flour, oats, sugar, salt, and baking powder. Using your fingers, blend the butter completely into the flour mixture. Transfer 2 cups (480 ml) of crumb mixture to another bowl and reserve for the topping.

	Blend the egg white into the remaining crumbs, then press the mixture into the bottom of the pan to form a level crust. You can tamp it with the bottom of a measuring cup to even it out. Bake the crust until it starts to form a dry top, 10 to 12 minutes.

	Meanwhile, in a medium bowl, whisk the condensed milk, lemon juice, lemon zest, and egg yolk. Let this mixture stand for 5 minutes; it will begin to thicken.

	Sprinkle the blueberries evenly over the hot crust, then drop spoonfuls of the lemon mixture over the blueberries. Spread gently with a spatula to distribute a little more evenly, but take care not to crush the berries; it’s fine if the lemon mixture isn’t perfectly even. Bake until the lemon mixture just begins to form a shiny skin, 7 to 8 minutes.

	Sprinkle the reserved topping over the lemon-blueberry layer, pressing the streusel between your fingers into small lumps as you sprinkle. Bake until the filling is bubbling at the edges and the topping is brown, 25 to 30 minutes.

	Let the bars cool in the pan on a rack until just warm, about an hour. Carefully lift them out of the pan using the foil overhang and transfer to a wire rack to cool completely.

	Remove the foil and cut into 24 bars when cool. The bars may be stored at room temperature for a few hours but otherwise should be kept in the refrigerator.



TIP: Be sure to use room-temperature berries. Cold fruit straight from the refrigerator will prevent your dessert from baking evenly.


5.b.6 Brownie Bottom Cherry Cheesecake Squares


Components also listed on their own: Cherry Cheesecake Filling (7.c.3).

Ingredients


	1 cup (240 ml) 60% Cacao Bittersweet Chocolate Baking Chips (divided) 3/4 cup (180 ml) and 1/4 cup (60 ml) for drizzle after cooled.

	1⁄2 cup (120 ml) unsalted butter

	Nonstick cooking spray

	1-1⁄2 cups (240-120 ml) granulated sugar

	2 large eggs

	1 teaspoon (5 ml) vanilla extract

	1 cup (240 ml) all-purpose flour

	1⁄4 teaspoon (1 ml) baking soda

	1⁄4 teaspoon (1 ml) salt

	2 8-ounce (225 g) packages cream cheese, softened

	1 cup (240 ml) cherry preserves

	1⁄2 teaspoon (2.5 ml) almond extract

	2 large eggs, lightly beaten

	1 teaspoon (5 ml) butter



Method


	In a medium saucepan, heat and stir the 3/4 cup (180 ml) Bittersweet Chocolate Baking Chips and the butter over very low heat until melted and smooth. Remove from the heat and cool.

	Preheat the oven to 350°F (175°C). Line a 9x9x2-inch (23x23x5 cm) baking pan with foil, extending the foil over the edges of the pan. Coat with nonstick cooking spray and set aside.

	Stir the sugar into the cooled chocolate mixture in the saucepan. Add the two eggs, one at a time, beating with a wooden spoon just until combined. Stir in the vanilla.

	In a small bowl, stir together the flour, baking soda, and salt. Add the flour mixture to the chocolate mixture, stirring just until combined. Spread the batter evenly in the prepared pan.

	In a large bowl, beat the cream cheese with an electric mixer on medium speed just until smooth. Add the cherry preserves and almond extract and beat on medium speed just until combined. Using a spatula or wooden spoon, stir in the remaining two lightly beaten eggs (do not overmix).

	Carefully spoon the cherry mixture over the brownie layer, spreading evenly to cover it.

	Bake about 50 minutes, or until the edges are puffed and set (the center will still jiggle when the pan is slightly shaken). Cool in the pan on a wire rack for 1 hour, then chill at least 2 hours before cutting. Using the edges of the foil, lift the uncut brownies out of the pan. Cut into bars.*

	In a small microwave-safe bowl, combine the 1/4 cup (60 ml) Ghirardelli 60% Cacao Bittersweet Chocolate Baking Chips and the butter. Microwave on medium power (50 percent) for 1 minute. Remove and stir. If the chocolate is not melted, return to the microwave and repeat the heating step, stirring every 30 seconds to avoid scorching. Drizzle the bars with the melted chocolate mixture.

	Enjoy immediately, refrigerate in an airtight container for up to 3 days, or freeze for up to 3 months.



*Using sharp knife, cut into bars. Wipe blade clean after each cut.

Fantastic!!!

Source reference

Curation note: this recipe is archived from blimacake.com and kept as its own version. Its drizzle was internally inconsistent; the ingredient list said “1 teaspoon butter” while the method (and the recipe’s published original, Ghirardelli’s “Black Bottom Cherry Cheesecake Bars,” ghirardelli.com) said “shortening.” An AI web search confirmed the original uses shortening, but this archive uses butter throughout, the ingredient Blima listed, and the owner’s preference, so the drizzle step was aligned to butter (a deliberate substitution from the original; quantity unchanged).


5.b.7 Bubby Judy's Mandelbrot



Ingredients


	3 eggs

	1 cup (240 ml) sugar

	1 cup (240 ml) oil

	1 teaspoon (5 ml) vanilla

	3 cups (720 ml) all purpose flour

	2 teaspoons (10 ml) baking powder

	1/2 cup (120 ml) chopped toasted almonds

	1/2 cup (120 ml) chocolate chips

	3/4 cup (180 ml) toasted coconut, cooled.

	1/4 cup (60 ml) chopped maraschino cherries



Method


	Beat the eggs and sugar, then add the oil and vanilla. Add the flour and baking powder till a soft dough forms, then add the rest of the ingredients.

	Divide and shape into 2 long logs on a parchment-lined cookie sheet. Bake at 350 degrees (175°C) for 20 minutes.

	Take out of the oven and let rest for 10 minutes, then slice and put back in the oven for 15 minutes.



enjoy!


5.c.1 Chewy Cherry Almond Bars
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Ingredients


	1 cup (240 ml) butter, softened

	2 cups (480 ml) packed brown sugar

	2 teaspoons (10 ml) baking powder

	1 egg

	1 teaspoon (5 ml) almond extract

	2 cups (480 ml) all-purpose flour

	2 cups (480 ml) regular rolled oats

	1/2 cup (120 ml) sliced almonds

	1 cup (240 ml) sour cherry preserves



Method


	Preheat the oven to 350 degrees F (175°C). Line a 13x9x2-inch (33x23x5 cm) baking pan with foil, extending the foil over the edges of the pan. Grease the foil and set the pan aside.

	In a large bowl, beat the butter with an electric mixer on medium to high speed for 30 seconds. Add the brown sugar and baking powder and beat until combined, scraping the side of the bowl occasionally. Beat in the egg and almond extract until combined.

	Beat in as much of the flour as you can with the mixer. Using a wooden spoon, stir in any remaining flour, the oats, and the almonds.

	Remove 1/2 cup (120 ml) of the dough and set aside. Press the remaining dough evenly into the bottom of the prepared baking pan. Spread with the preserves, then crumble the reserved dough evenly over the preserves layer.

	Bake in the preheated oven about 35 minutes, or until lightly browned. Cool completely in the pan on a wire rack. Using the edges of the foil, lift the uncut cookies out of the pan. Cut into bars or squares.

	To store, place the bars in a single layer in an airtight container and cover. Store in the refrigerator for up to 3 days or freeze for up to 1 month.




5.c.2 Chocolate Almond Biscotti

Yield: Yields about 1 dozen
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Ingredients


	1/4 cup (60 ml) unsalted butter, room temperature

	3/4 cup (180 ml) granulated sugar

	2 large eggs

	1 teaspoon (5 ml) vanilla extract

	1/2 cup (120 ml) unsweetened cocoa powder

	1 1/2 cups (360 ml) all-purpose flour

	1 teaspoon (5 ml) baking powder

	1/2 teaspoon (2.5 ml) salt

	4 ounces (115 g) slivered almonds, toasted

	1/4 cup (60 ml) bittersweet chocolate chips

	1 ounce (30 g) bittersweet chocolate, melted (for drizzle)



Method


	Preheat the oven to 350 degrees F (175°C).

	In a large mixing bowl, beat together the butter and sugar until light and fluffy. Add the eggs one at a time, beating after each addition. Mix in the vanilla extract.

	Gradually add the cocoa powder, flour, baking powder, and salt, mixing until uniform. Stir in the almonds and chocolate chips. The dough should be relatively dry to the touch.

	On a baking sheet, form the dough into a log 12-inches (30 cm) long by 3-inches (8 cm) wide. Bake for 30 minutes, or until the dough cracks on top. Allow to cool on the cookie sheet for ten minutes, or until the dough is cool enough to handle.

	Using a serrated knife, cut the log into 1/2-inch (1 cm) slices. Place the slices cut side down onto the baking sheet. Bake for an additional 8-10 minutes, then flip the biscotti over and bake for another 8-10 minutes.

	When completely cooled, place the melted chocolate into a plastic bag and snip off the corner. Drizzle the chocolate over the biscotti. Allow to dry completely before storing.



Serve with coffee, tea, or a large glass of milk.

Enjoy!


5.c.3 chocolate almond toffee bars
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Ingredients


	1 1/2 cups (360 ml) rolled oats

	1/2 cup (120 ml) graham cracker crumbs

	1/4 tsp (1 ml) fine salt

	1/2 cup (120 ml) unsalted butter, melted

	1 cup (240 ml) Skor toffee bits

	1 cup (240 ml) chocolate chips

	1 cup (240 ml) sliced almonds

	300-mL can sweetened condensed milk



Method


	Preheat the oven to 350°F (180°C). Grease and line an 8-inch (2 L) square pan with parchment paper so that the paper hangs over the sides of the pan.

	Stir the oats, graham crumbs, and salt in a bowl to combine, then stir in the melted butter. Press the crumbly oat mixture into the prepared pan.

	Sprinkle the Skor bits evenly on top, followed by the chocolate chips and sliced almonds. Pour the condensed milk evenly over the pan (it will sink in as it bakes).

	Bake for 30 to 40 minutes, or until the top is golden brown and the edges are bubbling. Cool to room temperature in the pan, then chill for at least 4 hours before slicing into bars.

	Store the toffee bars in the refrigerator for up to a week.




5.c.4 Chocolate Biscotti



Ingredients


	2 cups (480 ml) all-purpose flour

	1/2 cup (120 ml) unsweetened cocoa powder

	2 tbsp (30 ml) instant espresso powder

	3/4 tsp (4 ml) baking soda

	1/2 tsp (2.5 ml) baking powder

	1 tsp (5 ml) salt

	6 tbsp (90 ml) unsalted butter, room temperature

	1 cup (240 ml) sugar

	2 large eggs, lightly beaten

	1 tsp (5 ml) vanilla extract

	1 cup (240 ml) chopped almonds

	4 oz (115 g) bittersweet chocolate chips



Method


	Preheat the oven to 350 degrees (175°C). Line a baking sheet with parchment or a silicone baking mat.

	Sift together the flour, cocoa, coffee powder, baking soda, baking powder, and salt.

	With a mixer, cream the butter and sugar on medium speed for about 2 minutes, until light. Scrape down the sides of the bowl, add the eggs and vanilla, and beat for another 2 minutes.

	Decrease the speed to low and mix in the dry ingredients in 3 additions, mixing only until a dough forms. Scrape down the sides of the bowl and mix in the chopped nuts and chocolate.

	Turn the dough out onto a work surface and knead a few times just to incorporate any dry ingredients that didn't get mixed in before. Divide into two portions, and on the baking sheet, shape each portion into a 12 x 2 inch (30x5 cm) log.

	Dust the tops with a little sugar to make them look pretty, then bake for 25 minutes.

	Remove the sheet from the oven and let it cool on a rack for 20 minutes. Then, with a very sharp, serrated knife, slice the logs into about 3/4 - 1 inch (3 cm) slices and leave the slices standing up on the baking sheet (some people lay them down, but I like both sides to get crispy). Return to the oven for another 10-15 minutes of baking.

	Transfer the biscotti to a rack to cool.




5.c.5 Chocolate Chip Cookies

Yield: Makes 12 to 18 depending on your scoop size · Cook: 10-12 minutes


Expert baker Christina Tosi, of Milk Bar
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Ingredients


	1 cup (2 sticks) unsalted butter, super soft

	3/4 cup (180 ml) packed light brown sugar

	1/2 cup (120 ml) sugar

	1 egg

	2 teaspoons (10 ml) vanilla extract

	1 3/4 cups (420 ml) flour

	2 tablespoons (30 ml) nonfat milk powder

	1 1/4 teaspoons (6 ml) salt

	1/2 teaspoon (2.5 ml) baking powder

	1/4 teaspoon (1 ml) baking soda

	1 12-ounce (340 g) bag chocolate chips



Method


	Heat the oven to 350°F (175°C). Spray your baking sheets.

	Mix the wet: in a large bowl, and using a wooden spoon or sturdy spatula, mix together the butter and sugars, flexing your muscles for about 2 minutes, until they are fully combined. Add the egg and vanilla and stir until combined and fluffy, about 1 minute.

	Mix and combine: in a medium bowl, mix the flour, milk powder, salt, baking powder, and baking soda, then add to the sugar mixture, mixing until just combined.

	(If your dough is exceptionally wet - if it looks really shiny or oily - your butter was likely too hot. Throw the dough in the fridge for a few minutes to firm up before continuing on.)

	Stir in the chocolate chips.

	Scoop and bake: scoop your dough into 2 tablespoons (30 ml)-sized balls and place 2 to 3 inches (8 cm) apart onto your sprayed sheets. Bake the cookies for 10 to 12 minutes, until the edges of the cookies are golden brown. With oven mitts, remove the baking sheets from the oven and cool the cookies completely on the baking sheets. Store in an airtight container for up to a week.




5.c.6 Chocolate Chip Cookies with Brown Butter



Who doesn’t love chocolate chip cookies? Myself, I must have tried about a dozen different chocolate chip cookie recipes.

Now! THESE chocolate chip cookies. They belong to Cooks Illustrated, so you know they have no other option but to be amazing. And they are. But with that it also means that they must contain a number of extra steps to complicate what should be a basic recipe.

What makes these so special and so different ,This recipe uses brown butter….

when you brown it, something happens… it becomes nutty and caramelly. It reaches these amazing levels of deliciousness. SO good.

Cooks Illustrated takes a portion of the butter in this recipe and browns it to enhance the depth of flavor in their cookie. It works. Fantastic. They also amp up the flavor by using dark brown sugar. They throw an extra egg yolk in there for good measure too.

(recipe from Cook's Illustrated magazine)
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Ingredients


	1 3/4 cups (420 ml) of unbleached, all purpose flour

	1/2 teaspoon (2.5 ml) of baking Soda

	14 Tablespoons (210 ml) of butter ( that's 1 and 3/4 sticks (85 g))

	1/2 cup (120 ml) of granulated sugar

	3/4 cup (180 ml) of packed dark brown sugar

	1 teaspoon (5 ml) of table salt

	2 teaspoons (10 ml) of vanilla extract

	1 large egg

	1 large egg yolk

	1 1/4 cups (300 ml) of semi sweet chips or chunks (I used bittersweet chips)

	3/4 cup (180 ml) of chopped pecans or walnuts (optional)



Method


	In a medium bowl, whisk together the flour and baking Soda. Set aside.

	Heat 10 tablespoons (150 ml) butter in a 10-inch (25 cm) skillet over medium-high heat until melted, about 2 minutes. Continue cooking, swirling the pan constantly, until the butter is dark golden brown and has a nutty aroma, 1 to 3 minutes. Remove the skillet from the heat and, using a heatproof spatula, transfer the browned butter to a large heatproof bowl. Stir the remaining 4 tablespoons (60 ml) butter into the hot butter until completely melted.

	Add both sugars, the salt, and the vanilla to the bowl with the butter and whisk until fully incorporated. Add the egg and yolk and whisk until the mixture is smooth with no sugar lumps remaining, about 30 seconds.

	Let the mixture stand 3 minutes, then whisk for 30 seconds. Repeat the process of resting and whisking 2 more times, until the mixture is thick, smooth, and shiny.

	Using a rubber spatula or wooden spoon, stir in the flour mixture until just combined, about 1 minute. Stir in the chocolate chips and nuts (if using), giving the dough a final stir to ensure no flour pockets remain.

	Preheat the oven to 375F. Line baking sheets with parchment paper.

	Divide the dough into 16 portions, each about 3 tablespoons (or use a #24 cookie scoop). Arrange 2 inches (5 cm) apart on the prepared baking sheets, 8 dough balls per sheet. (Smaller baking sheets can be used, but will require 3 batches.)

	Bake the cookies 1 tray at a time until they are golden brown and still puffy, and the edges have begun to set but the centers are still soft, 10 to 12 minutes, rotating the baking sheet halfway through baking. Transfer the baking sheet to a wire rack and cool the cookies completely before serving.



Makes 16 cookies I got 22 :) enjoy!


5.c.7 Chocolate Chunk Cookies ( Everyones Favorite)



Ingredients


	2 eggs

	1/2 cup (120 ml) butter

	1/2 cup (120 ml) shortening

	1 cup (240 ml) sugar

	1 cup (240 ml) brown sugar

	1 cup (240 ml) pecans

	1/2 teaspoon (2.5 ml) water

	2 cups (480 ml) sifted flour

	1 teaspoon (5 ml) baking soda

	1 teaspoon (5 ml) salt

	1 teaspoon (5 ml) vanilla

	1 cup (240 ml) BitterSweet Chocolate Chips

	1cup (240 ml) oatmeal



Method


	Cream the eggs, sugars, butter, and shortening.

	Add the water and vanilla.

	Add the flour, soda, and salt, and mix.

	Stir in the chocolate chips, oatmeal, and pecans.

	No baking instructions were given in the source and no published original could be located; the following is a conventional method for drop cookies of this type, inferred, not from the blimacake source. See the in-page Source reference. Drop rounded spoonfuls of dough, spaced well apart, onto an ungreased or parchment-lined baking sheet and bake at 350°F (175°C) until the edges are golden, about 10 to 12 minutes. Let cool on the sheet for a few minutes, then transfer to a rack.



Source reference

Curation note (AI-assisted reconstruction): this recipe is archived from blimacake.com and kept as its own version. The source method was truncated; it ended at “BitterSweet Chocolate Chips” with no instruction, never folding in the chips, oatmeal, or pecans, and gave no baking step. The fold-in was completed from the recipe’s own ingredient list. An AI web search did not find a confirmable published original for this family recipe, so the baking step (drop spoonfuls; 350°F for about 10 to 12 minutes) is a conventional method for drop cookies of this type, an inference, not from the source. Everything else is unchanged.


5.c.8 Chocolate Espresso Bars

Yield: Makes 16 bars


Instant espresso powder offers the most practical way to impart a good, rich coffee flavor to cookies, candies and cakes. Sold in well-stocked food markets and specialty coffee stores, the fine powder dissolves quickly in hot liquid, producing a bolder, more concentrated taste than regular instant coffee. This intense flavor comes with a solid dose of caffeine, however, so if you are sensitive to caffeine’s effects, look for a brand of instant espresso powder labeled “decaffeinated.”

Ingredients


	3⁄4 cup (180 ml) all-purpose flour

	1⁄2 cup (120 ml) unsweetened Dutch process cocoa powder

	3 Tbs. (45 ml) instant espresso powder

	1⁄4 tsp. (1 ml) baking powder

	1⁄4 tsp. (1 ml) salt

	8 Tbs. (1 stick) unsalted butter, cut into pieces

	2 oz. (55 g) semisweet chocolate, coarsely chopped

	2 eggs

	1 cup (240 ml) firmly packed light brown sugar

	1 tsp. (5 ml) vanilla extract

	1⁄4 cup (60 ml) heavy cream

	1 tsp. (5 ml) instant espresso powder

	4 oz. (115 g) semisweet chocolate, chopped

	Pinch of salt

	16 chocolate-covered espresso beans (optional)



Method


	Preheat an oven to 350°F (175°C). Generously grease an 8-inch (20 cm) square baking pan.

	Sift together the flour, cocoa powder, espresso powder, baking powder and salt into a bowl; set aside.

	In a small, heavy saucepan over low heat, combine the butter and chocolate and heat, stirring occasionally, until melted, about 2 minutes. Remove from the heat and let cool slightly.

	In a bowl, whisk together the eggs and brown sugar until blended. Gradually stir in the chocolate mixture until blended. Stir in the vanilla, then add the flour mixture and stir until blended.

	Pour the batter into the prepared pan. Bake until the edges pull away from the sides of the pan and the center is springy to the touch, about 25 minutes. Transfer the pan to a wire rack and let cool.

	Meanwhile, make the glaze: In a small saucepan over medium heat, combine the cream and espresso powder and heat, stirring, just until the powder is dissolved and bubbles start to appear around the pan edges. Add the chocolate and salt, remove from the heat and stir just until the chocolate is melted. Let cool to room temperature.

	Using a small offset spatula, spread the cooled glaze over the cookie in a thin layer. Refrigerate until the glaze is set, about 30 minutes.

	Cut into 1 1⁄2-by-2 1⁄2-inch (6 cm) bars or 2-inch (5 cm) squares. Top each bar with a chocolate-covered espresso bean. Makes 16 bars.



This recipe is Lick The Bowl Good.


5.c.9 Chocolate Espresso Biscotti

Yield: Makes 24-30 cookies


Ingredients


	2 cups (480 ml) all-purpose flour

	1/2 cup (120 ml) unsweetened cocoa powder

	1 teaspoon (5 ml) baking soda

	3/4 teaspoon (4 ml) salt

	6 tablespoons (3/4 stick (450 g)) unsalted butter, at room temperature

	1 cup (240 ml) granulated sugar

	2 large eggs

	2 teaspoons (10 ml) instant espresso powder, dissolved in 1 tablespoon (15 ml) hot water

	3/4 cup (180 ml) bittersweet chocolate, chopped

	3/4 cup (180 ml) toasted walnuts/pecans, chopped



Method


	Preheat the oven to 350°F (175°C) with the rack in the middle. Line a baking sheet with parchment paper.

	Whisk the flour, cocoa, baking soda, and salt in a medium bowl.

	In another large bowl, beat the butter with a stand mixer or a hand mixer at medium speed until it is light and fluffy. Add the sugar and beat until the mixture is light and pale.

	Beat in the eggs, one by one, incorporating one completely before adding another. Beat in the espresso.

	Switch the mixer speed to low and mix in the dry ingredients, beating only until incorporated. Don't overwork the dough. Stir in the chopped chocolate and nuts with a sturdy rubber spatula.

	Using moistened hands, halve the dough and form 2 (15-by 2-inch (5 cm)) loaves on the baking sheet, spacing the logs 3 inches (8 cm) apart. (I roll the dough gently with my hands to get an elongated rope and then shape it, gently stretching and flattening into logs.)

	Bake in the preheated oven until it is mostly firm to the touch, about 25 mins.

	Take the sheet out of the oven and cut the logs crosswise with a sharp serrated knife into 1/2-inch (1 cm) slices. Place the slices on the second baking sheet, cut side down.

	Bake until firm and crisp, about 5 mins on each side. Transfer the cookies to a rack and cool.




5.c.10 Chocolate Marble Chunk Cookies
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Ingredients


	2 1/4 cups (540 ml) all-purpose flour

	1 teaspoon (5 ml) baking soda

	1 cup (2 sticks) unsalted butter, softened

	3/4 cup (180 ml) firmly packed light brown sugar

	3/4 cup (180 ml) granulated sugar

	3/4 teaspoon (4 ml) salt

	2 teaspoons (10 ml) vanilla extract

	2 large eggs

	1/4 cup (60 ml) unsweetened alkalized (Dutch-processed) cocoa powder, sifted

	12 ounces (340 g) bittersweet or semisweet chocolate chips

	1 1/2 cups (360 ml) pecan pieces



Method


	Position a rack in the center of the oven and preheat to 375°F (190°C). Have 2 ungreased baking sheets at hand.

	In a medium bowl, whisk together the flour and baking soda. Set aside.

	In the bowl of an electric mixer, using the paddle attachment, beat the butter, light brown sugar, granulated sugar, salt, and vanilla extract at medium-high speed until light, about 2 minutes. Beat in the eggs, one at a time, mixing well after each addition and scraping down the sides of the bowl as necessary. Add the flour mixture at low speed, mixing just until blended.

	Transfer 1 3/4 cups (420 ml) of the dough to another bowl and set aside.

	Add the cocoa powder to the remaining dough in the mixer and mix on low speed until blended. Add half of the chocolate pieces and about half of the pecan pieces and mix until blended. Stir the remaining half of the chocolate and pecan pieces into the reserved light-colored dough.

	Fill half of a 1 tablespoon (15 ml) measure with the light dough, making it well rounded, not level. Fill the remaining half with the chocolate dough. Roll the doughs into a ball and place it on an ungreased baking sheet. Flatten it into a 1 1/2-inch (4 cm) disc with your palm (wet it first, to prevent sticking). Repeat to form more cookies, spacing them 2 inches (5 cm) apart.

	Bake, 1 sheet at a time, for 8 to 10 minutes, until the lighter dough just begins to color. Let the cookies cool on the baking sheet for 5 minutes, then transfer the cookies to a wire rack and cool completely.




5.c.11 Chocolate Oat Bars

Prep: 15 min · Total: 2¼ hours


I just made these..I wanted something quick I will tell you how they are...

Ingredients


	3/4 cup (180 ml) butter

	3 cups (720 ml) quick oats

	1 teaspoon (5 ml) vanilla

	1/2 cup (120 ml) brown sugar

	1 cup (240 ml) chocolate chips

	1/2 cup (120 ml) creamy peanut butter



Method


	Grease a 9" square baking pan.

	Melt the butter in a large saucepan over medium heat.

	Add the sugar and vanilla, then melt and mix well.

	Stir in the oats.

	Cook over low heat 2-3 minutes, until well blended.

	Press 1/2 of the mixture evenly into the pan.

	Melt the chocolate chips over low heat.

	Mix the peanut butter with the melted chocolate.

	Spread the peanut butter and chocolate mixture evenly over the oat mix in the pan.

	Crumble the remaining oat mix over the chocolate layer and press in gently.

	Cover and refrigerate 2-3 hours or overnight.

	Bring to room temperature before cutting into bars.




5.c.12 Chocolate Oatmeal  Bars



Chewy, nutty, chocolatey, delicious!
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Ingredients


	2½ cups (600 ml) all-purpose flour

	1 teaspoon (5 ml) baking soda

	1 teaspoon (5 ml) salt

	½ teaspoon (2.5 ml) ground cinnamon

	2 sticks (8 ounces) unsalted butter, at room temperature

	2 cups (packed) brown sugar

	2 large eggs

	2 teaspoons (10 ml) pure vanilla extract

	3 cups (720 ml) old-fashioned (rolled) oats

	1 cup (240 ml) salted peanuts, coarsely chopped

	14-ounce (400 g) can sweetened condensed milk

	2 cups (480 ml) semi-sweet chocolate chips

	2 tablespoons (30 ml) unsalted butter

	¼ teaspoon (1 ml) salt

	1 teaspoon (5 ml) pure vanilla extract

	1 cup (240 ml) moist, plump raisins (dark or golden) optional.

	¾ cup (180 ml) coarsely chopped peanuts, preferably salted



Method


	Center a rack in the oven, and preheat oven to 350 degrees (175°C) Fahrenheit. Butter a 9-by-13-inch (33 cm) baking pan, and place the pan on a baking sheet.

	Whisk together the flour, baking soda, salt and cinnamon.

	Working with a stand mixer, preferably fitted with a paddle attachment, or with a hand mixer in a large bowl, beat the butter on medium speed until it is soft and creamy. Add the brown sugar and beat for 2 minutes, then add the eggs, one at a time, beating for a minute after each egg goes in. Beat in the vanilla. The mixture should be light and fluffy.

	Reduce the mixer speed to low and add the dry ingredients, mixing just until they disappear. Still on low speed, or working by hand with a rubber spatula, stir in the oats and chopped peanuts.

	Set aside 2 cups (480 ml) of the mixture, then turn the remaining dough into the buttered pan. Gently and evenly press the dough over the bottom of the pan. Set aside while you prepare the next layer.

	Set a heat-proof bowl over a saucepan of simmering water. Put the condensed milk, chocolate chips, butter, and salt in the bowl and stir occasionally until the milk is warm and the chocolate and butter are melted. Remove the bowl from the pan of water and stir in the vanilla, raisins (if using), and peanuts.

	Pour the warm chocolate over the oatmeal crust, then scatter the remaining oatmeal mixture over the top. Don’t try to spread the oatmeal, and don’t worry about getting the topping even.

	Bake for 25 to 30 minutes, or until the topping is golden brown and the chocolate layer is dull and starting to come away from the sides of the pan. Transfer the baking pan to a rack and cool for about 2 hours.

	Run a blunt knife between the edges of the cake and the pan, and carefully turn the cake out onto a rack. Turn right side up, then refrigerate for at least 1 hour before cutting.

	Cut into small squares and enjoy!




5.c.13 Chocolate Pecan Biscotti

Yield: Makes about 2 dozen, depending on size


Ingredients


	1 cup (240 ml) unsalted butter, melted

	1/2 cup (120 ml) cocoa

	1 1/2 cups (360 ml) sugar

	4 eggs

	1 tablespoon (15 ml) pure vanilla extract

	4 cups (960 ml) all-purpose flour, or more

	1/2 teaspoon (2.5 ml) salt

	2 teaspoons (10 ml) baking powder

	1/4 teaspoon (1 ml) baking soda

	1 16 oz (450 g) bag of semi-sweet chocolate chips

	1 cup (240 ml), pecan nuts (unsalted),chopped



Method


	Preheat the oven to 350 F. Line a very large baking sheet with parchment paper.

	In a large mixer bowl fitted with a paddle attachment, blend the butter and cocoa. Then add the sugar, eggs, and vanilla and blend well.

	Fold in the flour, baking powder, baking soda, and salt, then the chocolate and nuts, to make a very thick batter. Add more flour as required to achieve this. Scoop onto the prepared pan, using wet hands to form two long logs the length of your cookie sheet.

	Bake until set, 45 - 55 minutes, then remove from the oven.

	Preheat the oven to 325 F. Cut the biscotti into diagonal slices about 1/2 inch (1 cm) thick. Bake again to dry, 10 - 20 minutes (depending on how crisp you like your cookies).




5.c.14 Chocolate Pecan Caramel Squares


Components also listed on their own: Chocolate-Pecan Caramel Topping (7.d.6).

Special people deserve special treats.
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Ingredients


	2 cups (480 ml) all purpose flour

	1 cup (240 ml) golden brown sugar

	1/4 teaspoon (1 ml) salt

	3/4 cup (180 ml) plus 6 tablespoons (90 ml) chilled unsalted butter, cut into 1/2-inch (1 cm) cubes

	2/3 cup (160 ml) sugar

	6 tablespoons (90 ml) heavy whipping cream

	1/4 cup (60 ml) honey

	6 ounces (170 g) pecans, coarsely chopped

	4 ounces (115 g) bittersweet chocolate



Method


	Preheat the oven to 350° (175°C). Line a 13 x 9 x 2-inch (33x23x5 cm) metal baking pan with foil and spray the foil with Pam.

	Mix the flour, brown sugar, and salt in a processor 5 seconds. Add 3/4 cup (180 ml) butter; using on/off turns, process until coarse meal forms. Transfer to the pan and press firmly and evenly onto the bottom of the pan. Bake the crust until golden, about 20 minutes. Maintain the oven temperature.

	Bring 6 tablespoons (90 ml) butter, 2/3 cup (160 ml) sugar, the cream, and the honey to a boil in a heavy small saucepan, stirring until the sugar dissolves and the butter melts. Boil until about 8 minutes or until golden. Stir in the nuts.

	Spoon the hot nut mixture evenly over the crust in the pan. Return to the oven and bake until the entire surface is bubbling, about 10 minutes. Cool 20 minutes. Using the foil as an aid, lift from the pan. Carefully peel the foil from the edges. Cut the warm cookie into 1 1/2-inch (4 cm) squares. Cool the cookies completely.

	Melt the chocolate in a small metal bowl set over a saucepan of simmering water until warm to the touch. Remove the bowl from over the water. Drizzle each cookie with the melted chocolate and place on a cooling rack. Chill until the chocolate is set, about 1 hour.



This is a Keeper!


5.c.15 Chocolate Pecan Walnut Globs



Fabulous! one of the best cookies I ever made. Enjoy! Definitely will satisfy your chocolate cookie/brownie cravings!
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Ingredients


	6 tablespoons (3/4 stick (450 g)) unsalted butter

	12 ounces (340 g) semisweet chocolate chips, divided

	2 ounces (55 g) unsweetened chocolate

	2 extra-large eggs

	1 tablespoon (15 ml) instant espresso powder

	2 teaspoons (10 ml) pure vanilla extract

	3/4 cup (180 ml) sugar

	1/3 cup (80 ml) plus 1 tablespoon (15 ml) all-purpose flour

	1 teaspoon (5 ml) baking powder

	1/4 teaspoon (1 ml) kosher salt

	1 cup (240 ml) whole walnut halves (not chopped)

	1 cup (240 ml) whole pecan halves (not chopped)



Method


	Preheat the oven to 325 degrees F (165°C). Line a few sheet pans with parchment paper.

	In a bowl set over simmering water, melt the butter, 6 ounces (170 g) of the chocolate chips, and the unsweetened chocolate, stirring occasionally, until just melted. Remove from the heat and cool for 15 minutes.

	In the bowl of an electric mixer fitted with the paddle attachment, beat the eggs, espresso powder, and vanilla until combined. Add the sugar, raise the speed to medium-high, and beat for 2 minutes, until the batter is thick. Set aside.

	With the mixer on low, slowly add the chocolate mixture to the egg mixture. Combine the 1/3 cup (80 ml) of flour, baking powder, and salt in a small bowl and fold it into the chocolate mixture with a rubber spatula.

	In another bowl, combine the walnuts and pecans, add the remaining 6 ounces (170 g) of chocolate chips and the tablespoon of flour, and fold it into the chocolate mixture.

	With 2 soup spoons, drop rounded mounds of batter 1 inch (3 cm) apart onto the prepared sheet pans. Bake for 15 minutes exactly. Cool on the baking sheets.



enjoy!


5.c.16 Cocoa Brownies bumped up

Yield: Makes 16 large or 25 smaller brownies


Use the best cocoa you know for these fabulous brownies. Alice Medrich
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Ingredients


	10 tablespoons (1 1/4 sticks (30 g)) unsalted butter

	1 1/4 cups (300 ml) sugar

	3/4 cup (180 ml) plus 2 tablespoons (30 ml) unsweetened cocoa powder (natural or Dutch-process)

	1/4 teaspoon (1 ml) salt

	1/2 teaspoon (2.5 ml) pure vanilla extract

	2 cold large eggs

	1/2 cup (120 ml) all-purpose flour

	2/3 cup (160 ml) walnut or pecan pieces (optional)

	4 ounces (115 g) about 20 carmels the soft ones, salted butter caramels I used werthers chewy carmels.

	3 tablespoons (45 ml) heavy cream

	4 1/2 ounces (130 g) bittersweet chocolate, chopped or chocolate chips

	6 tablespoons (90 ml) heavy cream



Method


	Position a rack in the lower third of the oven and preheat the oven to 325°F (165°C). Line the bottom and sides of the baking pan with parchment paper or foil, leaving an overhang on two opposite sides.

	Combine the butter, sugar, cocoa, and salt in a medium heatproof bowl and set the bowl in a wide skillet of barely simmering water. Stir from time to time until the butter is melted and the mixture is smooth and hot enough that you want to remove your finger fairly quickly after dipping it in to test. Remove the bowl from the skillet and set aside briefly until the mixture is only warm, not hot.

	Stir in the vanilla with a wooden spoon. Add the eggs one at a time, stirring vigorously after each one. When the batter looks thick, shiny, and well blended, add the flour and stir until you cannot see it any longer, then beat vigorously for 40 strokes with the wooden spoon or a rubber spatula. Stir in the nuts, if using. Spread evenly in the lined pan.

	Bake until a toothpick plunged into the center emerges slightly moist with batter, 20 to 25 minutes. Let cool completely on a rack.

	Lift up the ends of the parchment or foil liner and transfer the brownies to a cutting board. Cut into 16 or 25 squares.

	I added a ganache topping with a layer of carmel :) When the brownies were done, I let them cool, then poured on the carmel filling and put it in the fridge till set.

	Make the caramel filling by warming the cream with the caramels in a small saucepan over low heat, stirring, until the caramels are melted and the mixture is smooth.

	Then I made a ganache. Make the chocolate ganache* by heating the cream in a small saucepan. Remove from the heat and add the chopped chocolate. Let it sit for a minute, then whisk the chocolate into the cream until the mixture is smooth.



man- o- man these babies were fabulous!


5.c.17 CRANBERRY AMARETTO ALMOND BARS

Yield: 32

Components also listed on their own: Cranberry-Amaretto Filling (7.c.9), Almond-Coconut Topping (Cranberry-Amaretto Bars) (7.d.1), Almond Sugar Glaze (Cranberry-Amaretto Bars) (7.b.1).

FANTASTIC

These pretty bars are the perfect combination of sweet and tart. The mixture of cranberries, amaretto and almonds are like good old friends sitting right on your palate. These babies will be gone from the sweet plate in no time.

Ingredients


	2 sticks (225 g) or 1 cup (240 ml) unsalted butter

	1 cup (240 ml) sugar

	1 tsp (5 ml) cinnamon

	1 tsp (5 ml) almond extract

	1 x egg yolk

	1/4 cup (60 ml) Amaretto

	2 cups (480 ml) all purpose flour

	2 cups (480 ml) cranberries

	1/2 cup (120 ml) Amaretto

	1/2 cup (120 ml) sugar

	1 x juice of an orange

	1/2 cup (120 ml) dried cranberries

	3 tbsp (45 ml) Amaretto

	2 cups (480 ml) slivered almonds, slightly crushed

	1 cup (240 ml) flaked coconut

	1 tsp (5 ml) cinnamon

	1/2 cup (120 ml) brown sugar

	1 cup (240 ml) icing sugar

	1 tbsp (15 ml) boiling water

	1 tbsp (15 ml) lemon juice

	1 tbsp (15 ml) butter

	1/2 tsp (2.5 ml) almond extract



Method


	To make the base, preheat the oven to 325º F.

	Cream the butter in a large bowl with an electric mixer.

	Add the sugar, cinnamon, almond extract, and Amaretto, then beat to mix well.

	Beat in the egg yolk.

	With the mixer on low speed, gradually add the flour, scraping the bowl clean with a spatula. Beat until thoroughly mixed; the dough will be thick.

	Grease a foil-lined 9 x 15" jellyroll pan with softened butter.

	Press the dough into the pan and spread it to cover the bottom. Cover the dough with waxed paper and smooth it out with your hands.

	Bake the dough for 30 minutes, or until lightly browned. Let it cool for about 20 minutes.

	To make the cranberry Amaretto sauce, place the cranberries, Amaretto, sugar, and orange juice in a medium saucepan and set the burner to medium-high heat.

	Bring to a boil, then simmer over medium to low heat, stirring often, for 15-20 minutes, until the cranberries have broken down and the mixture has thickened.

	Let cool, then transfer to a bowl and cover with cling wrap. Set aside.

	To make the almond coconut topping, soak the dried cranberries in a small bowl with Amaretto. Let stand for 15 minutes.

	In a medium-sized bowl, thoroughly combine the slivered almonds, flaked coconut, cinnamon, and sugar.

	Combine the Amaretto-soaked dried cranberries with the almond coconut mixture. Let stand until the baked dough (above) is completely cool.

	To make the almond sugar glaze, combine the sugar, boiling water, lemon juice, butter, and almond extract in a small bowl.

	With an electric mixer, beat lightly until the mixture is completely smooth.

	To assemble, preheat the oven to 325º F.

	With a rubber spatula, spread the cranberry Amaretto sauce over the cooled, baked bar until it is completely covered.

	Sprinkle the almond coconut topping evenly over the cranberry Amaretto sauce until completely covered.

	Drizzle the almond sugar glaze back and forth across the entire topping.

	Bake for 40 minutes, or until the topping turns golden brown. Make sure the dried cranberries do not burn.

	Let cool completely in the pan, then slice into 32 bars.




5.c.18 Cream Cheese, Apple Butter  Oat Bars


Components also listed on their own: Apple Butter Bars Cream-Cheese Filling (7.c.1).

very good and better the next day.

If you cant find unsalted cashews, almonds work well with this recipe

Ingredients


	2 cups (480 ml) all-purpose flour

	2 cups (480 ml) quick-cooking oats

	2 cups (480 ml) chopped unsalted cashews chopped

	1 & 3/4 cup (180 ml) granulated sugar, divided into 1 cup (240 ml) and 3/4 cup (180 ml)

	1/2 teaspoon (2.5 ml) baking soda

	1 cup (240 ml) butter, melted

	16 ounces (450 g) cream cheese, softened

	2 large eggs

	1 tablespoon (15 ml) fresh lemon juice

	2 teaspoons (10 ml) vanilla extract

	2 cups (480 ml) prepared apple butter



Method


	Preheat the oven to 350° (175°C). Spray a 9″x 13″x 2″ baking pan with nonstick cooking spray.

	Combine the flour, oats, cashews, 1 cup (240 ml) sugar, and baking soda in a large bowl. Stir in the melted butter.

	Reserve 1 & 1/2 cups (120 ml) of the mixture for the topping. Press the remaining mixture into the bottom of the prepared pan.

	Bake for 12-15 minutes, or until lightly browned. Set the pan on a wire rack to cool.

	To make the filling, beat the cream cheese and 3/4 cup (180 ml) sugar at medium speed with an electric mixer. When the mixture is creamy, add the eggs one at a time, beating well after each addition.

	Add the lemon juice and vanilla extract. Beat until combined.

	Spread the apple butter over the cooled crust. Spread the cream cheese mixture over the apple butter. Top with the reserved oat mixture.

	Bake for 35-40 minutes, or until the cream cheese layer is set. Cool completely before cutting into bars.




5.c.19 Creamy Lemon Squares

Yield: Makes 1 8-inch square pan

Components also listed on their own: Creamy Lemon Squares Filling (7.c.11).

From one of my favorite chef's Anna Olsen

Ingredients


	1 cup (240 ml) all-purpose flour

	¼ cup (60 ml) sugar

	½ cup (120 ml) cold unsalted butter, cut into pieces

	½ pkg (4 oz) Kraft Philadelphia™ hard cream cheese, at room temperature . Brick

	1 ½ cups (360 ml) sugar

	¼ cup (60 ml) all-purpose flour

	2 tsp (10 ml) finely grated lemon zest

	½ tsp (2.5 ml) baking powder

	½ cup (120 ml) lemon juice

	4 eggs



Method


	Preheat the oven to 350 °F (175°C). Grease and line an 8-inch (20 cm) square pan with parchment paper so that the paper comes up the sides.

	To prepare the base, pulse the flour and sugar in a food processor to combine. Add the butter and pulse until the mixture is an even, crumbly texture, but the dough should not come together. Press this into the prepared pan.

	Bake for 15 to 18 minutes, until the base turns golden around the edges. Prepare the filling while the crust cools.

	To make the filling, pulse the cream cheese with ½ of the sugar in the food processor until smooth. Add the remaining 1cup (240 ml) of sugar, the flour, lemon zest, and baking powder, then blend. Add the lemon juice and eggs and blend until smooth, scraping down the sides of the processor once or twice.

	Pour the filling over the cooled crust.

	Bake for 35 to 40 minutes, until the edges are set and just show signs of soufflé-ing a little, but the centre should still have a bit of a jiggle to it. Cool the squares to room temperature, then chill for at least 3 hours before slicing.



The square can be kept refrigerated for up to 3 days.


5.d.1 Dangerously Delicious Jumbo Brownies



There are brownies and then there are these Jumbo Brownies. I found this recipe in Food & Wine a few weeks ago and knew I was going to make them. The idea of jumbo brownies was way too good to be ignored. They really are twice as thick and dense are regular brownies!

Dangerously Delicious Jumbo Brownies for my brother-in-law Larry.

The only thing I did different..I changed the semisweet chocolate to Bittersweet Chocolate.

[image: Jumbo Brownies]
Ingredients


	1 pound (450 g) unsalted butter

	1 1/2 pounds (680 g) semisweet chocolate, chopped

	1 cup (240 ml) all-purpose flour

	1 tablespoon (15 ml) baking powder

	1 teaspoon (5 ml) salt

	6 large eggs

	2 1/2 cups (600 ml) sugar

	2 tablespoons (30 ml) pure vanilla extract

	2 tablespoons (30 ml) strong-brewed espresso

	6 ounces (170 g) semisweet chocolate chips (1 cup)

	1 cup (240 ml) walnut halves, lightly toasted and coarsely chopped (optional)



Method


	Preheat the oven to 350° (175°C). Spray a 9-by-13-inch (33 cm) glass or ceramic baking dish with cooking spray.

	In a double boiler, melt the butter with the chopped chocolate over low heat.

	In a small bowl, whisk the flour with the baking powder and salt.

	In a large bowl, using a handheld mixer, beat the eggs with the sugar at medium-high speed until pale and thick, 4 minutes. Beat in the vanilla and espresso.

	Add the flour mixture and beat until just incorporated. Beat in the melted chocolate at medium speed. Using a spoon, stir in the chocolate chips and walnuts.

	Scrape the batter into the prepared baking dish. Bake in the center of the oven for about 1 hour, until the top is shiny and lightly cracked, the edges are set, and the center is still a bit jiggly.

	Transfer the dish to a rack and let cool completely. Cut the brownie into 12 large rectangles and serve.



Make Ahead The brownies can be kept in an airtight container for up to 3 days, or wrapped in foil and frozen for up to 3 months.


5.d.2 Double Chocolate Cookies

Yield: 24 cookies


Ingredients


	12 ounce(s) Semi-Sweet Chocolate Chips

	11 1/2 ounce(s) 60% Cacao Bittersweet Chocolate Chips

	1/3 cup(s) all-purpose flour

	1/2 teaspoon(s) baking powder

	1 cup(s) chopped walnuts

	3 eggs

	1 cup(s) sugar

	6 tablespoon(s) unsalted butter



Method


	In a double boiler over hot water, melt the bittersweet chocolate chips and butter.

	In a large bowl, with an electric mixer or whisk, beat the eggs and sugar until thick, then stir in the chocolate mixture.

	In a small bowl, stir together the flour and baking powder, then stir into the chocolate mixture. Gently mix in the semi-sweet chocolate chips and walnuts.

	On a sheet of plastic wrap, form the dough into two logs, each 2 inches (5 cm) in diameter and about 8 inches (20 cm) long. Wrap tightly and refrigerate at least 1 hour, or until firm. (The dough may be frozen; thaw in the refrigerator before proceeding with the recipe.)

	Heat the oven to 375°F (190°C). Unwrap the dough and, with a sharp knife, cut into 3/4-inch (2 cm) slices. Place the slices 1 1/2 inches (4 cm) apart on a greased or parchment-lined cookie sheet.

	Bake 12 to 14 minutes, or until a shiny crust forms on top but the interior is still soft. Cool on the baking sheet, then store in an airtight tin up to 1 week.




5.d.3 Dried Fruit Cookies

Yield: about 5 dozen small cookies


Ingredients


	1/2 pound (225 g) dried figs

	1/4 pound (115 g) raisins

	2 ounces (55 g) dried cranberries, coarsely chopped

	2 ounces (55 g) dried apricots, coarsely chopped

	1 tablespoon (15 ml) honey

	2 tablespoons (30 ml) dry sherry ( cherry brandy worked great )

	1 tablespoon (15 ml) freshly squeezed lemon juice

	6 ounces (170 g) chopped pecans

	a pinch of salt

	1 cup (240 ml) unsalted butter, at room temperature

	1/2 cup (120 ml) sugar

	1/3 cup (80 ml) light brown sugar, firmly packed

	1 extra-large egg

	2 2/3 cups (640 ml) all-purpose flour



Method


	Snip off the hard stems of the figs with scissors or a small knife and coarsely chop the figs.

	In a medium bowl, combine the figs, raisins, cranberries, apricots, honey, sherry, lemon juice, pecans, and a pinch of salt. Cover with plastic wrap and allow to sit overnight at room temperature.

	In the bowl of an electric mixer fitted with the paddle attachment, cream the butter, sugar, and brown sugar on medium speed until smooth, about 3 minutes.

	With the mixer on low speed, add the egg and mix until incorporated. With the mixer still on low, slowly add the flour and 1/4 teaspoon (1 ml) salt just until combined. Don't overmix! Add the fruits and nuts, including any liquid in the bowl.

	Divide the dough in half and place each half on the long edge of a 12 by 18-inch (30x46 cm) piece of parchment or waxed paper. Roll each half into a log, 1 1/2 to 1 3/4-inch (4 cm) thick, making an 18-inch (46 cm)-long roll. Refrigerate the dough for several hours, or until firm.

	Preheat the oven to 350 degrees (175°C).

	With a small, sharp knife, cut the logs into 1/2-inch (1 cm)-thick slices. Place the slices 1/2-inch (1 cm) apart on ungreased sheet pans and bake for 15 to 20 minutes, until lightly golden.




5.e.1 Espresso Pecan Chocolate Chip Cookies



Ingredients


	2 1/4 cups (540 ml) flour

	1 teaspoon (5 ml) baking soda

	1 teaspoon (5 ml) salt

	1 teaspoon (5 ml) of instant espresso powder (made for baking)

	3/4 cup (180 ml) white sugar

	3/4 cup (180 ml) brown sugar

	2 large eggs

	3 teaspoons (15 ml) of good Vanilla

	2 cups (480 ml) of chocolate chips



Method


	Whisk all of the dry ingredients together and set aside.

	In a food processor, pulverize 2/3 cups (160 ml) of pecans.

	Mix the pecans in with the dry ingredients.

	Beat 1cup (240 ml) of butter until smooth, then add the wet ingredients.

	Gently fold the wet ingredients into the dry ingredients.

	Preheat the oven to 375 degrees (190°C).

	Using a cookie scoop or a ¼ measuring cup, scoop the dough onto a cookie sheet.

	Bake for 10 mins for chewy cookies.

	Cool on the cookie sheet first for 2 mins, then move to a cooling rack.




5.f.1 Fresh Raspberry Bars


Components also listed on their own: Fresh Raspberry Bar Lemon Cheesecake Custard (7.c.12).
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Ingredients


	1 cup (240 ml) unsalted butter (2 sticks) cut into 1-inch (3 cm) chunks

	1/4 cup (60 ml) packed light brown sugar

	1/2 tsp. (2.5 ml) kosher salt

	2 cups (480 ml) unbleached all-purpose flour

	3/4 cup (180 ml) seedless raspberry jam

	1 pint (2 cups) fresh raspberries

	8-oz. (225 g) pkg. cream cheese, softened

	1/2 cup (120 ml) granulated sugar

	1 Tbsp. (15 ml) unbleached all-purpose flour

	1 large egg

	1 large egg yolk

	1 Tbsp. (15 ml) finely shredded lemon peel (zest)

	2 Tbsp. (30 ml) freshly squeezed lemon juice

	1/2 tsp. (2.5 ml) pure vanilla



Method


	Preheat the oven to 350 degrees F (175°C). Line a 13x9x2-inch (33x23x5 cm) baking pan with a 24-inch (61 cm)-long sheet of aluminum foil, leaving extra foil extending over the ends (use this later to lift the bars from the pan). Spray the foil with cooking spray and set aside.

	In a large bowl, beat the butter with an electric mixer on medium to high speed until it just begins to blend and soften slightly, about 30 seconds.

	Add the brown sugar and salt, and beat on low speed until incorporated, 30 seconds to 1 minute. You're not trying to cream it, you're just mixing it in.

	With the mixer off, add the 2 cups (480 ml) flour. Beat on low speed until the flour is incorporated. Increase the speed to medium and mix until the ingredients form an even dough. ("People tend to undermix shortbread, which makes it too crumbly. It's tough to overmix because of the amount of butter.")

	Break the dough into small chunks and distribute in the prepared pan. With your fingers, press the dough into an even layer.

	Bake 20 minutes, or until the dough has begun to puff and is just set. Cool on a wire rack 5 minutes.

	Spread the jam evenly over the crust.

	Sprinkle evenly with the raspberries.

	With a lemon zester, remove the peel from the lemon, making sure to avoid the bitter white pith. ("For the most flavor, you want to do this right before baking.")

	In a large bowl, beat the cream cheese with an electric mixer on medium to high speed for 30 seconds. Mix in the granulated sugar and 1 tablespoon (15 ml) flour until blended. With the mixer running, add the egg, egg yolk, lemon zest, lemon juice, and vanilla. Beat until smooth.

	Pour the custard batter evenly over the berries. Tilt the pan back and forth to distribute evenly.

	Bake at 350 degrees F (175°C) for 25 to 30 minutes, or until barely set. Transfer to a wire rack until completely cool, about 1 hour, then cover and transfer to the refrigerator. Chill 2 hours. The top might crack slightly as it cools.

	Use the foil to lift the bars from the pan. With a knife or metal spatula, support the sides of the bars while you gently peel the foil downward and away from the sides of the bars. Cut into squares and enjoy!



These are just fabulous.


5.g.1 Gingerbread Biscotti



Ingredients


	2-1/4 cupsunbleached all-purpose flour

	1 cup (240 ml) packed dark brown sugar

	2 tsp. (10 ml) ground ginger

	1-1/4 tsp (5-1 ml). baking powder

	1 tsp. (5 ml) ground cinnamon

	1/2 tsp. (2.5 ml) table salt

	1/4 tsp. (1 ml) baking soda

	1 cup (240 ml) pecans, coarsely chopped

	1/2 cup (120 ml) lightly packed candied ginger, coarsely chopped

	1/4 cup (60 ml) molasses

	2 large eggs

	2 tsp. (10 ml) finely grated orange zest (from about 1 medium navel orange)

	1/4 cup (60 ml) veg oil



Method


	Position a rack in the middle of the oven and heat the oven to 350°F (175°C). Line a large cookie sheet with parchment.

	In a stand mixer fitted with the paddle attachment, combine the flour, brown sugar, ginger, baking powder, cinnamon, salt, and baking soda on medium-low speed until well blended. On low speed, briefly mix in the pecans and candied ginger.

	In a measuring cup, lightly whisk the molasses, eggs, orange zest, and oil. With the mixer on low, slowly pour in the egg mixture. Continue mixing until the dough is well blended and comes together in large, moist clumps, 1 to 2 minutes.

	Dump the dough onto an unfloured work surface and divide it into two equal piles. Shape each pile into a log that’s 10 inches (25 cm) long and about 1-1/2 inches (1 cm) in diameter, lightly flouring your hands as needed (the dough is a bit sticky).

	Position the logs on the lined cookie sheet about 4 inches (10 cm) apart. Bake until the tops are cracked and spring back slightly when gently pressed, 30 to 35 minutes. Transfer the sheet to a rack and let cool until the logs are cool enough to handle, about 10 minutes.

	Carefully peel the biscotti logs from the parchment and transfer to a cutting board. Using a serrated knife, saw each log into diagonal slices 3/4 inch (2 cm) wide. Return the slices to the cookie sheet (no need for fresh parchment) and arrange them cut side down. It’s all right if they touch because they won’t spread.

	Bake until the biscotti are dried to your taste, about 5 minutes on each side. Transfer the cookie sheet to a rack and let the biscotti cool completely. The biscotti will still give slightly when pressed, but will harden as they cool. When cool, store in airtight containers.




5.h.1 Heart Shaped Giant Cookie



Perfect for Valentine's Day.

Enjoy!

Ingredients


	1 cup (240 ml) plus 2 tablespoons (30 ml) all-purpose flour

	1/2 teaspoon (2.5 ml) baking soda

	1/2 teaspoon (2.5 ml) salt

	1/2 cup (1 stick) butter softened

	1/2 cup (120 ml) packed brown sugar

	1/3 cup (80 ml) granulated sugar

	1/2 teaspoon (2.5 ml) vanilla extract

	1 large egg

	1 3/4 cups (420 ml) chocolate chips divided



Method


	Preheat the oven to 375° F (190°C). Grease and wax-paper-line an 8 1/2 or 9-inch (23 cm) heart-shaped pan.

	Combine the flour, baking soda, and salt in a small bowl.

	Beat the butter, brown sugar, granulated sugar, and vanilla extract in a large mixer bowl until creamy. Beat in the egg. Gradually beat in the flour mixture. Stir in 1 cup (240 ml) morsels, then spread into the prepared pan.

	Bake for 20 to 30 minutes, or until golden brown. Let cool in the pan for 10 minutes, then remove to a wire rack to cool completely.

	Microwave the remaining morsels in a small, microwave-safe bowl on medium-high (70%) power for 1 minute, then stir. The morsels may retain some of their shape. If necessary, microwave at additional 10- to 15-second intervals, stirring until melted. Spread over the cookie.




5.m.1 Momofuku Milk Bar Chocolate-Chocolate Cookies



Deep and dark chocolate cookies with a salty bite and crunchy chocolate crumbs.

Ingredients


	⅔ Cup (160 ml) all purpose unbleached flour

	1 tsp (5 ml) cornstarch

	½ Cup (120 ml) sugar

	⅔ Cup (160 ml) cocoa powder

	1 tsp. (5 ml) kosher salt

	6 Tbsp. (90 ml) unsalted butter, melted

	16 Tbsp (240 ml) unsalted butter at room temperature

	1½ cups (360 ml) sugar

	2 Tbsp. (30 ml) corn syrup

	1 egg

	¼ tsp. (1 ml) vanilla extract

	2 oz. (55 g) 55% chocolate (semi-sweet), melted

	1¼ Cups (300 ml) all purpose unbleached flour

	¾ Cup (180 ml) cocoa powder,

	¾ tsp. (4 ml) baking powder

	¼ tsp. (1 ml) baking soda

	1¾ tsp. (9 ml) kosher salt

	½ recipe of the Chocolate Crumbs



Method


	To make the chocolate crumbs, heat the oven to 300F. Combine the flour, cornstarch, sugar, cocoa powder, and salt in the bowl of a stand mixer fitted with the paddle, and paddle on low speed until mixed.

	Add the butter and paddle on low until the mixture starts to come together in small clusters.

	Spread the clusters on a parchment-lined pan. Bake for 20 minutes, breaking them up occasionally. The crumbs should still be slightly moist to the touch; they will dry and harden as they cool.

	Let the crumbs cool completely before using in a recipe or eating.

	To make the cookies, combine the butter, sugar, and corn syrup in a stand mixer fitted with the paddle and cream together on medium-high for 2-3 minutes. Scrape the sides of the bowl, add the egg, vanilla, and melted chocolate, and beat for 7-8 minutes.

	Reduce the mixer speed to low and add the flour, cocoa powder, baking powder, baking soda, and salt. Mix just until the dough comes together, no longer than 1 minutes. Scrape down the sides of the bowl.

	Still on low, add the chocolate crumbs and mix just until incorporated, about 30 seconds.

	Using a 2¾ ounce (80 g) ice cream scoop (or a ⅓ cup (80 ml) measure), portion out the dough onto a parchment-lined sheet pan. Pat the tops of the cookie dough flat. Wrap tightly in plastic wrap and refrigerate for an hour or up to 1 week. Do not bake the cookies from room temperature or they will not bake properly!

	Heat the oven to 375F.

	Arrange the chilled dough at least 4 inches (10 cm) apart on parchment-lined sheet pans. Bake for 18 minutes. The cookies will puff, crackle, and spread. It's hard to tell when dark chocolate cookies are done. If they still seem doughy in the center, give them 1 more minute, but no more than that.

	Cool the cookies completely on the sheet pan before transferring to a storage container.



Kosher salt is a larger grained salt and is less salty than the same amount of table salt. If you don’t have Kosher salt, be sure to reduce the amount of salt you use or the cookies will be too salty.

These cookies are VERY large but they do come out best at the specified size. If you make them smaller, be careful to adjust the baking time.


5.n.1 Nuts About Biscotti/Mandelbrot

Yield: about 4 dozen cookies


Ingredients


	3 1/2 cups (840 ml) all-purpose flour

	2 teaspoon (10 ml) baking powder

	Pinch of salt

	3 large eggs

	1cup (240 ml) sugar

	2 teasp (10 ml), vanilla

	1/2 teasp (2.5 ml) almond extract

	Grated rind [zest]of 1/2 lemon

	1 cup (240 ml) coarsely chopped almonds lightly toasted

	3/4 cup (180 ml) chopped hazelnuts,pecans or walnuts

	3/4 cup (180 ml) pine nuts toasted



Method


	Place all of the nuts on tin foil in the oven @ 350 for 8 min to toast.

	Sift together the flour, baking powder, and salt, then set aside.

	Beat the eggs until light, add the sugar gradually, and beat until the mixture is ribbony, about 10 minutes. Stir in the rind and extracts. Add the sifted ingredients and blend on low speed until incorporated. Fold in the nuts until blended.

	With lightly floured hands, form 2 or 3 loaves, each 12 inches (30 cm) long and 2 inches (5 cm) wide, and place on a parchment-paper-lined baking sheet. Bake in a preheated 350-degree F. oven for 20 minutes, until lightly golden.

	Remove from the oven and, using a serrated knife, immediately cut diagonally into 3/4 inch (2 cm) slices. Lay the slices on their sides on a sheet pan, return to the oven, and bake for 6 minutes on each side, or until golden brown.

	Remove from the oven, cool, and store in a tightly covered container.




5.o.1 OATMEAL COCONUT RASPBERRY BARS



Ingredients


	1 1/2 cups (360 ml) sweetened flaked coconut

	1 1/4 cups (300 ml) all-purpose flour

	3/4 cup (180 ml) packed light brown sugar

	1/4 cup (60 ml) granulated sugar

	1/2 teaspoon (2.5 ml) salt

	1 1/2 sticks (3/4 cup (960 ml)) cold unsalted butter, cut into pieces

	1 1/2 cups (360 ml) old-fashioned oats

	3/4 cup (180 ml) seedless raspberry jam



Method


	Preheat the oven to 375°F (190°C).

	Spread 3/4 cup (180 ml) coconut evenly on a baking sheet and toast in the middle of the oven, stirring once, until golden, about 8 minutes, then cool.

	Blend together the flour, sugars, and salt in a food processor, then add the butter and blend until a dough begins to form. Transfer to a bowl and knead in the oats and toasted coconut until well combined.

	Reserve 3/4 cup (180 ml) dough, then press the remainder evenly into the bottom of a buttered 13- by 9-inch (23 cm) metal baking pan and spread the jam over it. Crumble the reserved dough evenly over the jam, then sprinkle with the remaining 3/4 cup (untoasted) coconut.

	Bake in the middle of the oven until golden, 20 to 25 minutes, then cool completely in the pan on a rack. Loosen from the sides of the pan with a sharp knife, then lift out in 1 piece and transfer to a cutting board.

	Cut into 24 bars.




5.o.2 Oatmeal Cookies

Yield: 2 dozen cookies.


Ingredients


	2/3 cup (160 ml) unsalted butter, room temperature

	1 cup (240 ml) dark brown sugar, packed

	1 egg

	1 tbsp (15 ml) vanilla

	1 tbsp (15 ml) fancy molasses

	1 cup (240 ml) all purpose flour

	1/2 tsp (2.5 ml) baking powder

	1/2 tsp (2.5 ml) salt

	1/2 tsp (2.5 ml) baking soda

	1/2 tsp (2.5 ml) cinnamon

	1 1/2 cup (360 ml) oats

	1 cup (240 ml) raisins



Method


	Preheat the oven to 375° F (190°C).

	Cream together the butter and brown sugar until smooth. Add the egg and blend. Stir in the vanilla and molasses.

	In a separate bowl, combine the flour, baking powder, salt, baking soda, and spices. Add to the butter mixture and mix in.

	Add the oats and raisins and stir just until the oats are coated with cookie batter.

	Drop tablespoonfuls onto a greased or parchment-lined baking sheet and bake for 7 to 9 minutes, until the cookies start to brown around the edges and lose their shine.

	The cookies will keep up to a week in an airtight container.



VARIATION: OATMEAL COOKIE ICE CREAM SANDWICHES: You will need 6 cups maple walnut ice cream and 1 1/2 cups of walnut crumbs, toasted. For sandwiches, press a small scoop of ice cream between 2 cookies. Roll edges of ice cream in walnut crumbs and chill until ready to serve. Yield: 1 dozen sandwich cookies


5.o.3 Oatmeal Peanut Butter Cookies



Ingredients


	1 cup (240 ml) white sugar,

	1 cup (240 ml) brown sugar,

	1/2 cup (120 ml) unsalted butter,

	1 1/2 cups (360 ml) chunky peanut butter (not the sugar free kind),

	4 1/2 cups (1.08 L) rolled oats (can do all old fashioned or do half old fashioned and half instant depending on your texture preferences),

	2 tsp. (10 ml) vanilla extract,

	3 whole eggs,

	2 tsp (10 ml) baking soda,

	1 bag of butterscotch chips,or chocolate chips

	3/4 cup (180 ml) chopped pecans.



Method


	Cream the butter, peanut butter, and sugars. Add the eggs and vanilla.

	Stir in the oats, soda, butterscotch chips, and nuts until combined.

	Drop by the spoonful onto a greased cookie sheet, or use parchment paper.

	Bake at 350 degrees (175°C) for 12 minutes (brown on the bottom and some browning on top).

	Cool on the cookie sheet 5 minutes before removing to a cooling rack.



These cookies are rich in flavor, chewy and crispy. Anyone who enjoys peanut butter, adores these cookies


5.o.4 Oatmeal-Almond Crisps

Yield: Makes 20 · Prep: 25 minutes · Total: 1 hour


Ingredients


	1/3 cup (80 ml) packed light-brown sugar

	1/4 cup (1/2 stick (225 g)) unsalted butter, melted

	1 large egg

	1/2 teaspoon (2.5 ml) vanilla extract

	1 1/2 cups (360 ml) rolled oats (not quick-cooking)

	1/2 cup (120 ml) sliced almonds

	Nonstick cooking spray



Method


	Preheat the oven to 350° (175°C). Line two baking sheets with parchment paper.

	In a large bowl, whisk the brown sugar, butter, egg, and vanilla until smooth. Mix in the oats and almonds.

	Drop the mixture by level tablespoons onto the prepared baking sheets, spacing about 2 inches (5 cm) apart. Spray the underside of a metal spatula with nonstick cooking spray and use it to flatten the cookies into 2 1/2-inch (6 cm) disks.

	Bake until golden, 14 to 16 minutes. Cool completely on the baking sheets. (Handle with care; the cookies are fragile.)




5.o.5 Outrageous Oreo Crunch Brownies



Ingredients


	1 pound (450 g) unsalted butter

	1 pound (450 g) semisweet chocolate, chopped

	6 ounces (170 g) unsweetened chocolate, chopped

	7 large eggs

	2 tablespoons (30 ml) instant espresso powder

	2 tablespoons (30 ml) vanilla

	2 1/4 cups (540 ml) sugar

	1 cup (240 ml) plus 1/4 cup (60 ml) all-purpose flour

	1 tablespoon (15 ml) baking powder

	1 teaspoon (5 ml) salt

	4 cups (960 ml) chopped Oreo cookies about 50 cookies



Method


	Preheat the oven to 350° (175°C).

	Butter and flour an 12″ x 13″ x 1″ baking pan. I like to use foil for ease of getting them out.

	In a heatproof medium bowl set over a saucepan of simmering water, heat the butter and the chopped semisweet and unsweetened chocolate until melted and smooth. Allow to cool slightly.

	In a large bowl, whisk the eggs, coffee, vanilla, and sugar. Blend the chocolate mixture into the egg mixture, then cool to room temperature.

	In a medium bowl, sift together one cup flour, the baking powder, and salt. Add the flour mixture to the chocolate mixture.

	In a small bowl, stir together the Oreos and the remaining 1/4 cup (60 ml) flour. Add the Oreo mixture to the chocolate mixture. Pour the batter into the baking pan and smooth the top with a rubber spatula.

	Bake 28-35 minutes, or until a toothpick inserted 3 inches (8 cm) from the center comes out clean with some crumbs attached; do not overbake. Allow to cool. Refrigerate to get clean cuts.




5.p.1 Peanut Butter Chocolate Cookies

Yield: about 16 4-inch or fifty 2 ½-inch cookies


Ingredients


	14 tablespoons (1 3/4 sticks (85 g)) unsalted butter, softened

	2 cups (480 ml) sugar

	1/2 cup (120 ml) packed dark brown sugar

	3 large eggs

	1 1/2 cups (360 ml) creamy peanut butter

	3/4 teaspoon (4 ml) vanilla

	2 1/4 cups (540 ml) all-purpose flour

	3/4 teaspoon (4 ml) baking soda

	1/4 teaspoon (1 ml) salt

	1 cup (240 ml) coarsely chopped bittersweet or semisweet chocolate

	3/4 cup (180 ml) unsalted shelled peanuts



Method


	Position a rack in the center of the oven. Preheat the oven to 350°F (175°C). Grease cookie sheets or cover with parchment paper or greased aluminum foil.

	Beat the butter, sugar, and dark brown sugar on medium speed until very fluffy and well blended.

	Beat in the eggs, 1 at a time, until well combined.

	Mix in the peanut butter and vanilla.

	Stir in the flour, baking soda, and salt until just combined.

	Add the chocolate and peanuts and stir until mixed.

	Using 1/3 cup (80 ml) for each monster, drop the dough onto the sheets, spacing about 3 inches (8 cm) apart. Bake, 1 sheet at a time, until the cookies are golden brown, 20 minutes. For regular-sized cookies, drop by heaping measuring teaspoonfuls 1 1/2 inches (4 cm) apart and bake for 15 minutes. Remove the sheet to a rack and let stand until the cookies firm slightly. Transfer the cookies to racks to cool




5.p.2 Peanutbutter Brownies

Yield: Makes 30 brownies

Components also listed on their own: Peanut Butter Frosting (7.a.5), Chocolate Ganache (Peanut Butter Brownies) (7.f.2).

Ingredients


	3/4 cup (1 1/2 sticks (55 g)) unsalted butter

	7 ounces (200 g) bittersweet or semisweet chocolate, chopped

	3 ounces (85 g) unsweetened chocolate, chopped

	1 1/2 cups (360 ml) sugar

	1 1/2 teaspoons (7.5 ml) vanilla extract

	1/4 teaspoon (1 ml) salt

	4 large eggs

	1 cup (240 ml) all purpose flour

	1 cup (240 ml) roasted salted peanuts, coarsely chopped

	1 cup (240 ml) chunky peanut butter (do not use natural or old-fashioned)

	1/2 cup (1 stick) unsalted butter, divided, room temperature

	3/4 cup (180 ml) powdered sugar

	1/8 teaspoon (0.5 ml) salt

	1/8 teaspoon (0.5 ml) ground nutmeg

	1 tablespoon (15 ml) whole milk

	1 teaspoon (5 ml) vanilla extract

	7 ounces (200 g) bittersweet or semisweet chocolate, chopped



Method


	Position a rack in the center of the oven and preheat to 325°F (165°C). Line a 13x9x2-inch (33x23x5 cm) metal baking pan with foil, leaving a long overhang, then butter the foil.

	Place 3/4 cup (180 ml) butter in a heavy large saucepan. Add both chocolates and stir over low heat until smooth. Remove from heat. Whisk in the sugar, vanilla, and salt, then the eggs, 1 at a time. Fold in the flour, then the nuts.

	Spread in the prepared pan. Bake until a tester inserted into the center comes out with moist crumbs attached, about 30 minutes. Place the pan on a rack and cool.

	To make the frosting, using an electric mixer, beat the peanut butter and 1/4 cup (60 ml) butter in a medium bowl to blend. Beat in the powdered sugar, salt, and nutmeg, then the milk and vanilla. Spread the frosting over the brownies.

	To make the ganache, stir the chocolate and 1/4 cup (60 ml) butter in a heavy small saucepan over low heat until smooth. Drop the ganache all over the frosting and spread to cover. Chill until set, about 1 1/2 hours. Do ahead: can be made 1 day ahead. Cover and keep chilled.

	Using the foil as an aid, transfer the brownie cake to a work surface and cut into squares. Bring to room temperature and serve.




5.r.1 Raspberry Bars

Yield: Makes 24 bars · Total: about 1 hour


Ingredients


	1 1/4 cups (300 ml) rolled oats

	1 1/4 cups (300 ml) all-purpose flour

	3/4 cup (180 ml) sweetened flaked dried coconut

	1/4 cup (60 ml) plus 2/3 cup (160 ml) sugar

	1/2 teaspoon (2.5 ml) salt

	3/4 cup (3/8 lb. (3.63 kg)) butter, melted

	3/4 cup (180 ml) raspberry jam

	3 large egg whites

	1/4 teaspoon (1 ml) cream of tartar



Method


	In a bowl, mix the oats, flour, coconut, 1/4 cup (60 ml) sugar, and the salt. Add the melted butter and stir until well blended. Press the dough evenly into the bottom of a 9- by 13-inch (33 cm) baking pan.

	Bake in a 325° (165°C) oven until the edges begin to brown, 15 to 18 minutes. Let cool about 5 minutes, then spread the jam evenly over the warm crust.

	In a large bowl, with an electric mixer on high speed, beat the egg whites and cream of tartar until thick and foamy. Gradually add the remaining 2/3 cup (160 ml) sugar and continue to beat until the mixture holds soft, shiny peaks. With a spatula, spread the meringue evenly over the jam.

	Bake until the meringue is lightly browned, about 20 minutes. Let cool 5 minutes, then cut into 24 bars. Let cool completely in the pan.




5.r.2 Raspberry Cheesecake Biscotti

Yield: Makes 2 - 3 dozen, depending on size


tastes like cheesecake in a crisp cookie stick.

Ingredients


	1 cup (240 ml) cream cheese

	1 egg

	1/4 cup (60 ml) granulated sugar

	1/2 teaspoon (2.5 ml) vanilla extract

	1/2 cup (120 ml) melted unsalted butter or oil

	1/2 cup (120 ml) vegetable oil

	1 1/2 cups (360 ml) granulated sugar

	3 eggs

	2 teaspoons (10 ml) pure vanilla extract

	1/2 teaspoon (2.5 ml) finelygrated lemon peel

	1/2 teaspoon (2.5 ml) almond extract, optional

	1 cup (240 ml) ground almonds,

	3 cups (720 ml), or more, all-purpose flour

	1/2 teaspoon (2.5 ml) salt

	2 1/2 teaspoons (10 ml) baking powder

	1 cup (240 ml) raspberry jam



Method


	Preheat the oven to 350 degrees F (175°C). Double up large baking sheets (stack one inside the other). Line the top baking sheet with parchment paper.

	To make the cream cheese layer, blend the cream cheese layer ingredients in a food processor to make a thick, smooth batter. Set aside.

	To make the biscotti dough, do not clean the food processor bowl. Add the oil and butter, sugar, eggs, and extracts, and blend well.

	Add the almonds, flour, salt, and baking powder, and blend to make a thick batter. If the batter is soft (it needs to be stiff), add more flour, a half cup at a time (you should not need more than 1 extra cup).

	On the baking sheet, make 2 logs of dough. Make a trough with your fingers and pour in the cream cheese mixture. Top with the raspberry jam. Mush together by dragging some cookie batter over and around the other ingredients. Try your best to contain the wet stuff on top of the batter.

	Bake the dough loaf until set and dry to the touch, 45 minutes.

	Cool the loaf about 20 minutes, then cut into slices (about one inch wide). Return to the baking sheet and reduce the oven temperature to 325 degrees F (165°C).

	Bake the cookies again to dry and crisp, 12-18 minutes.




5.r.3 Raspberry Oat Squares



Raspberry oat squares are a must-have: simple oat bars smothered with fresh raspberries and preserves.

Sometimes I cut these squares bigger. Then I can still say, "I was good, I only ate two."

This recipe can be made in a standing mixer or a food processor.
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Ingredients


	2½ cups (600 ml) all-purpose flour

	2/3 cup (160 ml) granulated sugar

	½ teaspoon (2.5 ml) table salt

	16 tablespoons (240 ml) unsalted butter (2 sticks) plus 2 tablespoons (30 ml), cut into ½-inch (1 cm) pieces and softened to cool room temperature

	¼ cup (60 ml) packed brown sugar light or dark

	½ cup (120 ml) rolled oats old-fashioned

	½ cup (120 ml) pecans chopped fine

	¾ cup (180 ml) raspberry preserves

	¾ cup (180 ml) fresh raspberries

	1 tablespoon (15 ml) fresh lemon juice



Method


	Adjust the oven rack to the middle position and heat the oven to 375 degrees (190°C). Cut an 18-inch (46 cm) length of foil and fit it into the length of a 13 by 9-inch (33x23 cm) baking dish, pushing it into the corners and up the sides of the pan; allow the excess to overhang the pan edges. Spray the foil-lined pan with nonstick cooking spray.

	In the bowl of a standing mixer or food processor, mix flour, granulated sugar, and salt at low speed until combined, about 5 seconds. With machine on low, add 16 tablespoons (240 ml) butter one piece at a time; then continue mixing on low until mixture resembles damp sand, 1 to 1½ minutes. (If using food processor, process flour, granulated sugar, and salt until combined, about 5 seconds. Scatter 16 tablespoons (240 ml) butter pieces over flour mixture and pulse until mixture resembles damp sand.)

	Measure 1 ¼ cups (300 ml) of the flour mixture into a medium bowl and set aside; distribute the remaining flour mixture evenly in the bottom of the prepared baking pan. Using your hands, firmly press the mixture into an even layer to form the bottom crust. Bake until the edges begin to brown, 15 to 18 minutes.

	While the crust is baking, add the brown sugar, oats, and nuts to the reserved flour mixture and toss to combine. Work in the remaining 2 tablespoons (30 ml) butter by rubbing the mixture between your fingers until the butter is fully incorporated. Pinch the mixture with your fingers to create nut-sized clumps, then set the streusel aside.

	Combine the preserves, raspberries, and lemon juice in a small bowl; mash with a fork until combined but some berry pieces remain.

	Spread the filling evenly over the hot crust, then sprinkle the streusel topping evenly over the filling (do not press the streusel into the filling). Return the pan to the oven and bake until the topping is deep golden brown and the filling is bubbling, 20 minutes. Cool to room temperature on a wire rack, then remove from the baking pan by lifting the foil extensions. Cut into squares and serve.



Source reference

Curation note (defect fix, AI-corroborated): this recipe is archived from blimacake.com and kept as its own version. In the mixing step, the food-processor parenthetical was left unclosed in the source (“(If using food processor … pulse until mixture resembles damp sand.” with no closing bracket). During curation an AI web search identified the recipe’s published original, America’s Test Kitchen / Cook’s Illustrated “Raspberry Streusel Bars”, whose food-processor sentence ends at that same point; the parenthesis was simply closed. No cook-from value was added or changed.


5.r.4 Rodelle Gooey Fudge Brownies



You’ll find this recipe on our cocoa packaging cause it’s THAT GOOD! It is the perfect brownie recipe. Baked in a 9×13 pan, this is an excellent Brownie Recipe for an event or gathering. We actually love it as our “everyday” brownie recipe because we’ll keep half and freeze or share half!

Tip: make a regular batch and then make a batch with walnuts or even pecans! The bit of crunch is nice!

Ingredients


	1 cup (240 ml) + 2 tbsp (30 ml) butter

	2 1/4 cup (540 ml) sugar

	5 eggs

	1/2 tbsp (7.5 ml) vanilla extract

	3/4 cup (180 ml) + 1 tbsp (15 ml) flour

	3/4 cup (180 ml) + 1 tbsp (15 ml) cocoa powder

	3/4 tsp (4 ml) salt

	1/2 cup (120 ml) semisweet chocolate chips (add 1/4 cups (60 ml) more if you want a chocolatier brownie!)

	3/4 cup (180 ml) chopped nuts (optional



Method


	Preheat the oven to 350 degrees F (175°C).

	Line a 9x13 pan with parchment paper and spray lightly with cooking spray.

	Melt the butter and sugar in a heavy saucepan over very low heat. Let the mixture cool slightly, then transfer to a large bowl.

	Add the eggs gradually, mixing well.

	Add the Vanilla Extract.

	Sift the dry ingredients together and add to the egg mixture, stirring gently and minimally.

	Add the chocolate chips and nuts (if using).

	Pour into the prepared pan and bake approximately 35 minutes - do NOT overbake!

	Cool before cutting.

	Turn onto a surface and peel the parchment paper off.

	Cut into squares and enjoy!



If you don't have butter on hand or are looking for a higher rise brownie with crispier/crunchier edges - try using a neutral oil like canola or vegetable. It's a 1:1 ratio!

For a more gooey brownie, bake batter at 325 degrees F for same duration of time

Source reference

Curation note (AI-assisted gap fix): this recipe is archived from blimacake.com and kept as its own version. The source post left two ingredient lines as bare quantities with the names dropped (“1/2 tbsp” and “3/4 cup + 1 tbsp”); the method references “Vanilla Extract” and sifting “dry ingredients.” During curation an AI web search located the recipe’s published original, Rodelle Kitchen’s “Rodelle Gooey Fudge Brownies” (rodellekitchen.com), which lists “1/2 TBSP vanilla extract” and “3/4 cup + 1 TBSP cocoa powder”, and that was used only to restore the two missing ingredient names. Nothing else was changed.


5.s.1 Spicy Molasses Cookies



A delicious sweet and spicy cookie, that's crispy around the edges and chewy in the middle. Makes about 24 large cookies. Baking time will vary. Mine took 15 minutes. Bake a little longer for crispier cookies or a bit less for chewier.
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Ingredients


	1 cup (240 ml) unsalted butter (at room temperature)

	2 cups (480 ml) white sugar

	2 large eggs

	1/2 cup (120 ml) molasses (not blackstrap)

	3 1/3 cups (800 ml) plus 1 tablespoon (15 ml) all-purpose flour

	1 Tbsp. (15 ml) baking soda

	1 1/2 tsp. (7.5 ml) ground cinnamon

	1 1/2 tsp. (7.5 ml) ground ginger

	1 tsp. (5 ml) salt (reduce to 3/4 tsp. (4 ml) if you used salted butter)



Method


	Heat the oven to 325° F (165°C), with a rack in the centre of the oven, and prepare a baking sheet with parchment or a Silpat.

	In the bowl of a stand mixer or in a large bowl using a hand mixer, cream together the butter and sugar until light and fluffy, 3 to 5 minutes. Add the eggs, one at a time, mixing until thoroughly incorporated. Beat in the molasses.

	In a separate bowl, whisk together the flour, baking soda, cinnamon, ground ginger, and salt. With the mixer running, slowly add the dry ingredients to the mixture until completely incorporated.

	Spoon the batter into mounds (about 2 Tablespoons (30 ml) each) and place on the prepared cookie sheet. Space the cookies at least 2- 3 inches (8 cm) apart, as they will spread! I bake only 6 at a time on a half sheet pan.

	Baking time will vary depending on your oven. Check the cookies regularly starting at 12 minutes and watch carefully. The cookies will puff up as they bake and then deflate into a flat cookie. You want to leave them in the oven at least until they deflate; the tops will get crinkled. How much longer you bake after that will determine how crispy they'll be. Somewhere between 14-17 minutes is in the right range. If you like, you can rotate the pan front to back halfway through for even colouring.

	Allow the cookies to sit on the baking sheet until they firm up enough to move to a cooling rack (about a minute or two). The cookies will firm up as they cool.




5.s.2 Starbucks Black Bottom Cupcakes

Yield: Makes three dozen · Total: Under 60 minutes

Components also listed on their own: Black-Bottom Cupcake Cream-Cheese Filling (7.c.2).

Ingredients


	8 ounces (225 g) cream cheese, room temp

	1/3 cup (80 ml) sugar

	1 large egg

	dash salt

	1 small bag milk chocolate chips

	2/3 cup (160 ml) cocoa

	3 cups (720 ml) flour

	2 cups (480 ml) sugar

	2 teaspoons (10 ml) baking soda

	1/2 teaspoon (2.5 ml) salt

	2 cups (480 ml) water

	2/3 cup (160 ml) oil

	2 tablespoons (30 ml) vinegar

	2 teaspoons (10 ml) vanilla



Method


	Preheat the oven to 350 degrees (175°C).

	To make the filling, cream the sugar and cream cheese. Mix in the egg and salt. Stir in the chocolate chips. Set the filling aside.

	To make the cake batter, sift together the flour, sugar, cocoa, baking soda, and salt. Add the water, oil, vinegar, and vanilla. Mix well.

	Fill the cupcake liners a little more than half full with chocolate batter. Drop a generous teaspoon of the cream cheese mixture onto the middle of each.

	Bake in a 350 degree (175°C) oven for approximately 20 minutes. About 10 minutes into baking, sprinkle some extra chocolate chips on top of each cupcake.




5.t.1 Triple Chocolate Biscotti/Mandelbrot

Yield: Makes 24 to 36


Perfect for Passover or any other time.

Ingredients


	4 ounces (115 g) bittersweet chocolate, chopped

	1¼ cups (300 ml) sugar

	½ cup (120 ml) vegetable oil

	2 eggs

	½ cup (120 ml) unsweetened cocoa powder

	1 tablespoon (15 ml) potato starch

	1½ cups (360 ml) ground almonds or almond meal

	¼ teaspoon (1 ml) salt

	1 cup (240 ml) semi-sweet chocolate chips



Method


	Set the oven at 350 degrees (175°C). Line a large rimmed baking sheet with parchment paper.

	Place the bittersweet chocolate in a heatproof bowl large enough to hold all the batter. Set the bowl over a saucepan that has about 1 inch (3 cm) of water in it. Over medium heat, bring the water to a gentle simmer. Stir the chocolate as it melts. As soon as it has melted, remove the bowl from the saucepan and dry the bottom of the bowl.

	Whisk the sugar and oil into the melted chocolate. Add the eggs and mix well. Stir in the cocoa powder, potato starch, ground almonds or meal, and salt. Mix until thoroughly blended. Stir in the chocolate chips.

	Divide the dough in half. Working with one half at a time, place it on the baking sheet and shape into a narrow loaf about 9-by-2-inches (5 cm), wetting your hands with water to keep the dough from sticking. Position the loaves 3 inches (8 cm) apart; they spread during baking.

	Bake for 30 minutes. Remove the pan from the oven (leave it on) and cool the loaves on the sheet for 10 minutes. Carefully transfer the loaves to a cutting board. Using a chef’s knife, cut each loaf into 3/4- to 1-inch (3 cm)-thick slices.

	Return the biscotti, cut side up, to the baking sheet. Continue baking for 10 - 12 minutes, or until the cookies feel mostly firm on the outside but soft on the inside.

	Cool for about 5 minutes, then carefully transfer the biscotti to a wire rack to cool completely.




5.t.2 Triple the Ginger Cookies



Ingredients


	3/4 cup (180 ml) butter

	1 cup (240 ml) packed brown sugar

	1 egg

	1/4 cup (60 ml) molasses

	2 1/4 cups (540 ml) all-purpose flour

	2 teaspoons (10 ml) ground ginger

	2 teaspoons (10 ml) baking soda

	1/2 teaspoon (2.5 ml) salt

	1 1/2 tablespoons (20 ml) minced fresh ginger root

	1/2 cup (120 ml) chopped crystallized ginger



Method


	In a large bowl, cream together the butter and brown sugar until smooth. Beat in the egg and molasses.

	Combine the flour, ground ginger, baking soda, and salt, then stir into the molasses mixture using a wooden spoon. Mix in the fresh and crystallized gingers. Cover and refrigerate the dough for at least 2 hours, or overnight.

	Preheat the oven to 350 degrees F (175°C). Shape the dough into 1 inch (3 cm) balls and place about 2 inches (5 cm) apart on a cookie sheet lined with parchment paper.

	Bake for 9- 10 minutes in the preheated oven, or until lightly browned. Cool on wire racks.




5.v.1 Valentine Chocolate Chip Cookie

Yield: Makes One Large Cookie
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Ingredients


	1 cup (240 ml) plus 2 tablespoons (30 ml) all purpose flour

	1/2 teaspoon (2.5 ml) baking soda

	1/2 teaspoon (2.5 ml) salt

	1/2 cup (120 ml) butter or margerine softened

	1/2 cup (120 ml) brown sugar

	1/3 cup (80 ml) granulated sugar

	1/2 teaspoon (2.5 ml) vanilla

	1 egg

	1 cup (240 ml) semi sweet chocolate chips.



Method


	Combine the flour, baking soda, and salt in a small bowl.

	Beat the butter, sugars, and vanilla in a large mixer bowl, then beat in the egg.

	Gradually beat in the flour mixture, then stir in the chocolate chips.

	Spread into a greased 8 in or 9 inch (23 cm) heart-shaped pan.

	Bake in a preheated 375 deg (190°C) oven for 18 to 20 min, or until light golden brown. Let stand for 10 minutes, then remove to a wire rack to cool.




6 Desserts


6.b.1 Berry Cobbler

Cook: 30 to 45 minutes


This couldn't be easier to make, it can be made with whatever fruit looks good. Plus, you can bake it in whatever dish or pan you have, from a 3-quart casserole to a large skillet.

Ingredients


	4 oz. (8 Tbs.) unsalted butter, cut into 8 pieces

	1 cup (240 ml) unbleached all-purpose flour

	1 cup (240 ml) granulated sugar

	1-1/2 tsp (5-2.5 ml). baking powder

	Pinch kosher salt

	1 cup (240 ml)  milk ( I used 2 % )

	3 cups (720 ml) mixed whole or sliced fresh summer fruit, such as blackberries, blueberries, raspberries, peaches, plums, and nectarines ( I used a mix of Blackberries, raspberries and Blueberries )

	Vanilla ice cream for serving



Method


	Position a rack in the center of the oven and heat the oven to 375°F (190°C). Put the butter in a 3-quart (2.84 L) baking dish or similar, or in a 10- to 12-inch (30 cm) ovenproof skillet, and put the dish or pan in the oven to melt the butter while the oven heats.

	Meanwhile, stir or whisk the flour, sugar, baking powder, and salt in a medium bowl until well combined. Add the milk and stir or whisk until combined; a few small lumps are OK.

	When the butter is fully melted, take the baking dish out of the oven and pour the batter over the melted butter; do not mix. Scatter the fruit over the batter, favoring the middle of the dish more than the edges; do not mix it in. Bake until the top is a rich golden-brown, 30 to 45 minutes. Serve warm with vanilla ice cream.
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6.b.2 butterscotch sauce

Yield: MAKES 2 CUPS


Cooking butter with sugar causes milk solids to caramelize, giving butterscotch sauce its delicious flavor.

Ingredients


	8 tbsp. (120 ml) unsalted butter

	2 tbsp. (30 ml) light corn syrup

	3⁄4 cup (180 ml) granulated sugar

	1⁄4 cup (60 ml) light brown sugar

	1⁄3 cup (80 ml) heavy cream

	1 tsp. (5 ml) dark rum

	1 tsp. (5 ml) vanilla extract

	1⁄2 tsp. (2.5 ml) fine salt

	1⁄2 tsp. (2.5 ml) fresh lemon juice



Method


	Heat butter, corn syrup, and 1⁄4 cup (60 ml) water in a medium saucepan over medium-low heat, stirring constantly, until butter has melted.

	Stir in granulated sugar and brown sugar; scrape down sides of pan with a rubber spatula. Bring mixture to a boil over medium heat, without stirring. Cook until light brown and a candy thermometer inserted in sauce reads 245° (120°C), 6 to 8 minutes.

	Remove from the heat; carefully add the heavy cream, rum, vanilla extract, salt, and lemon juice, and stir to combine. Let the sauce cool to room temperature. Serve over ice cream.




6.f.1 Frozen Key Lime Pie

Cook: 10 minutes

Components also listed on their own: Whipped Cream Topping (Frozen Key Lime Pie) (7.e.6).

Ingredients

For the Crust


	1-1/2 cups (240-120 ml) graham cracker crumbs

	1/4 cup (60 ml) sugar

	6 tablespoons (3/4 stick (450 g)) unsalted butter, melted



For the Filling


	6 extra-large egg yolks, at room temperature

	1/4 cup (60 ml) sugar

	1 (14-ounce) can sweetened condensed milk

	2 tablespoons (30 ml) grated lime zest

	3/4 cup (180 ml) freshly squeezed lime juice (4 to 5 limes)



For the Decoration


	1 cup (1/2 pint (950 ml)) cold heavy cream

	1/4 cup (60 ml) sugar

	1/4 teaspoon (1 ml) pure vanilla extract

	Thin lime wedges



Method


	Preheat the oven to 350 degrees (175°C).

	For the crust, combine the graham cracker crumbs, sugar, and butter in a bowl. Press into a 9-inch (23 cm) pie pan, making sure the sides and the bottom are an even thickness. Bake for 10 minutes. Allow to cool completely.

	For the filling, beat the egg yolks and sugar on high speed in the bowl of an electric mixer fitted with a paddle attachment for 5 minutes, until thick. With the mixer on medium speed, add the condensed milk, lime zest, and lime juice. Pour into the baked pie shell and freeze.

	For the decoration, beat the heavy cream on high speed in the bowl of an electric mixer fitted with the whisk attachment until soft peaks form. Add the sugar and vanilla and beat until firm. Spoon or pipe decoratively onto the pie and decorate with lime. Freeze for several hours or overnight.

	Note: Remove the pie from the freezer fifteen minutes before serving.
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6.h.1 Hawaiian Tart

Cook: 35 to 45 minutes


Ingredients

Crust


	2 x large egg whites

	1/2 cup (120 ml) sugar

	1/2 tsp (2.5 ml) vanilla extract

	2 cups (480 ml) unsweetened coconut, medium shred



Mousse


	1 cup (240 ml) mascarpone cheese

	1/2 cup (120 ml) sugar

	1 tsp (5 ml) lime zest

	3 tbsp (45 ml) lime juice

	1/2 cup (120 ml) mango pulp (about ½ large mango)



Garnish


	1 x ripe passion fruit, pulp scooped out and reserved

	1 x mango, sliced

	1 x star fruit, sliced

	1 x kiwi, peeled and sliced

	1/4 dragon fruit, peeled and cut into slender wedges

	1 x small papaya, peeled and sliced



To Assemble


	To prepare the crust, preheat the oven to 275°F (135°C). Stir together the egg whites, sugar, and vanilla until the sugar has half dissolved, then stir in the coconut until evenly coated with the egg mixture. Grease a 10-x-4-inch (25 x 10 cm) rectangular tart tin and spoon the coconut mixture into it. Press the filling into the bottom and up the sides of each cup (dip your fingers in a cup of cool water while doing this to prevent the mixture from sticking). Bake for 35 to 45 minutes, rotating the pan halfway through. The shells will be a rich golden brown around the edges. Allow to cool in the pan, then remove.

	To prepare the mousse, gently cream the mascarpone with the sugar to soften. Add the lime zest, lime juice, and mango pulp and stir until evenly blended (switch to a whisk if you wish, but be careful not to over beat). If the mousse is too soft, chill for 20 minutes to firm up. Pipe or spoon the mousse into the coconut tart shell and chill until ready to serve.

	Garnish with a selection of tropical fruits immediately before serving. The tropical fruits can be sliced ahead of time and stored under a damp cloth until ready to garnish.




6.h.2 Hot Fudge Recipe



THIS is a fabulous Recipe over ice cream, brownies, waffles, and more!

Equipment


	Small pot

	Whisk

	Mason Jar



Ingredients


	1 cup (240 ml) heavy cream

	½ cup (120 ml) granulated sugar

	¼ teaspoon (1 ml) salt

	½ cup (120 ml) unsalted butter

	6 ounces (170 g) semi-sweet or bittersweet chocolate finely chopped

	¼ cup (60 ml) unsweetened natural cocoa powder

	1 teaspoon (5 ml) vanilla extract



Instructions


	Combine the cream, sugar, salt, and butter in a small pot, then place over medium heat, stirring frequently until the butter melts and the mixture starts to simmer.

	Simmer for just under a minute, then reduce the heat to medium-low. Add the chocolate and stir until melted.

	Remove from the heat and whisk in the cocoa powder and vanilla. Return to the heat and cook on low for about 30 seconds, or until glossy and smooth.

	Transfer to a jar and store in the refrigerator. When ready to use, reheat in a saucepan over medium-low heat.




6.l.1 Lemon Curd

Cook: 10 to 14 minutes


Keep a jar of lemon curd in the fridge for biscuits, oatmeal, ice cream, cheesecakes, and more.

Ingredients


	2 cups (480 ml) granulated sugar

	1/2 cup (120 ml)  salted butter, softened

	4 large eggs

	2 large egg yolks

	1 Tbsp. (15 ml) lemon zest, plus 1 cup (240 ml) fresh juice (about 6 large lemons)



Directions


	Make the curd: beat the butter and sugar with an electric mixer on medium speed until blended, about 45 seconds. Add the eggs and egg yolks, 1 at a time, beating just until blended after each addition. Gradually add the lemon juice to the butter mixture, beating at low speed just until blended. Stir in the zest. (The mixture will look curdled.)

	Cook the curd: transfer the mixture to a heavy 4-quart (3.78 L) saucepan and cook, whisking constantly, over medium-low heat until the mixture thickens and coats the back of a spoon, 10 to 14 minutes.

	Chill the curd: transfer it to a bowl and place plastic wrap directly on the warm curd (to prevent a film from forming). Chill until firm, about 4 hours. Refrigerate in an airtight container for up to 2 weeks.
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6.l.2 Lemon Pudding Cake


Components also listed on their own: Lemon Curd (Lemon Pudding Cake) (7.c.14).

Ingredients

Lemon Curd


	1 1/2 cups (360 ml) sugar

	4 teaspoons (20 ml) cornstarch

	2 eggs

	1 1/2 cups (360 ml) water

	3/4 cup (180 ml) lemon juice

	3 tablespoons (45 ml) unsalted butter, softened



Batter


	1 cup (240 ml) unbleached all-purpose flour

	1 teaspoon (5 ml) baking powder

	1 pinch salt

	2 eggs, separated

	1/2 cup (120 ml) sugar

	1/4 cup (60 ml) unsalted butter, softened

	1/4 cup (60 ml) canola oil

	Grated zest of 1 lemon

	2 tablespoons (30 ml) lemon juice



Directions


	To make the lemon curd, combine the sugar and cornstarch in a saucepan off the heat. Add the eggs and whisk until smooth, then add the water, lemon juice, and butter. Bring to a boil over medium-low heat, whisking constantly and scraping the bottom and corners of the saucepan. Pour the curd into a 2-litre (8-cup) soufflé dish and set aside.

	To make the batter, position the rack in the middle and preheat the oven to 375°F (190°C).

	In a bowl, combine the flour, baking powder, and salt; set aside. In another bowl, beat the egg whites with an electric mixer until soft peaks form. Gradually add half the sugar, beating until very stiff peaks form.

	In a third bowl, beat the remaining sugar with the butter, oil, lemon juice, lemon zest, and egg yolks with an electric mixer until smooth. On low speed, mix in the dry ingredients. Stir 1/4 of the egg whites into the batter, then use a spatula to gently fold in the remaining egg whites.

	Spoon the batter onto the warm lemon curd. Bake until the cake is golden-brown and a toothpick inserted in the centre comes out clean. Serve at room temperature.




6.l.3 Lemon Yogurt Cake

Cook: about 50 minutes

Components also listed on their own: Lemon Glaze (Lemon Yogurt Cake) (7.b.8).

Ingredients


	1 1/2 cups (360 ml) all-purpose flour

	2 teaspoons (10 ml) baking powder

	1/2 teaspoon (2.5 ml) salt

	1 cup (240 ml) plain milk yogurt

	1 1/3 cups (320 ml) sugar, divided

	3 extra-large eggs

	2 teaspoons (10 ml) grated lemon zest (2 lemons)

	1/2 teaspoon (2.5 ml) pure vanilla extract

	1/2 cup (120 ml) vegetable oil

	1/3 cup (80 ml) freshly squeezed lemon juice



For the glaze


	1 cup (240 ml) confectioners' sugar

	2 tablespoons (30 ml) freshly squeezed lemon juice



Method


	Preheat the oven to 350 degrees F (175°C). Grease and flour a 9 by 5 by 2 1/2-inch (23x13x6 cm) loaf pan.

	Sift together the flour, baking powder, and salt into 1 bowl. In another bowl, whisk together the yogurt, 1 cup (240 ml) sugar, the eggs, the oil, lemon zest, and vanilla. Add the dry ingredients to the wet ingredients.

	Pour the batter into the prepared pan and bake for about 50 minutes, or until a cake tester placed in the center of the loaf comes out clean.

	Meanwhile, cook the 1/3 cup (80 ml) lemon juice and remaining 1/3 cup (80 ml) sugar in a small pan until the sugar dissolves and the mixture is clear. Set aside.

	When the cake is done, allow it to cool in the pan for 10 minutes. Carefully place it on a baking rack over a sheet pan. While the cake is still warm, pour the lemon-sugar mixture over it and allow it to soak in. Let cool.

	For the glaze, combine the confectioners' sugar and lemon juice and pour over the cake.



I double the recipe and made two, freezes well.


6.l.4 Low Fat Lemon Mousse

Yield: serves 2 - 18, depending on how much you love this · Cook: 5 to 7 min


Ingredients

Graham Wafer Crust


	1 1/2 cups (360 ml) graham cracker crumbs

	3 tbsp. (45 ml) margarine, melted

	3 tbsp (45 ml) orange juice

	2 tbsp (30 ml) sugar



Mousse Mixture


	12 oz (340 g) can 2% evaporated milk, chilled for 24 hours

	3 oz (85 g) pkg. lemon jello

	1 1/4 c. (300 ml) boiling water

	1/2 cup (120 ml) sugar

	Juice of 2 lemons



Method


	Preheat the oven to 350 deg (175°C) and spray a 9x12 pyrex casserole with Pam. Combine the crust ingredients and mix well. Reserve 1/3 cup (80 ml) of the mixture for the topping, then press the remainder into the bottom of the pan and bake for 5 to 7 min. Let cool.

	Place the can of milk in the refrigerator 24 hours in advance. Mix the jello, boiling water, and sugar with the juice of one lemon. Refrigerate until thick but not set, about 45 min.

	In a mixmaster, beat the chilled milk with the juice of a lemon until soft peaks form, about 5 min.

	In another bowl, use the mixmaster to beat the jello mixture until light and blended. Pour the jello mixture into the bowl of whipped milk mixture and fold together well using the mixmaster at low speed until all blended, then pour over the crumb base. Sprinkle with the reserved crumbs. Refrigerate for 6 to 8 hours before serving.



serves 2 - 18, depending on how much you love this. does not freeze. enjoy, one of my families favorites

The evaporated milk, istead of cream makes it low in fat.


6.p.1 Peach and Blueberry Crisp

Cook: 45  minutes

Components also listed on their own: Peach & Blueberry Crisp Pecan Crumble Topping (7.d.13).

Ingredients


	6 peaches  pitted and cut into 1/2-inch (1 cm) thick wedges

	1 cup (240 ml) blueberries, picked over and rinsed

	1 tablespoon (15 ml) cornstarch

	2 tablespoons (30 ml) fresh lemon juice

	1/3 cup (80 ml) granulated sugar

	2/3 cup (160 ml) all-purpose flour

	3/4 cup (180 ml) firmly packed light brown sugar

	1/2 cup (120 ml) old-fashioned rolled oats

	1/2 teaspoon (2.5 ml) salt

	1 teaspoon (5 ml) cinnamon

	6 tablespoons (90 ml) cold unsalted butter, cut into bits

	3/4 cup (180 ml) coarsely chopped lightly toasted pecans

	vanilla cream



Preparation


	In a large bowl, gently toss the peaches and berries with the cornstarch, lemon juice, and granulated sugar until well combined.

	In a small bowl, stir together the flour, brown sugar, oats, salt, and cinnamon. Add the butter and blend until the mixture resembles coarse meal, then stir in the pecans.

	Spread the peach mixture in a 3 quart (2.84 L) baking dish and sprinkle the pecan mixture evenly over it.

	Bake the crisp in the middle of a preheated 350°F (175°C) oven for 45  minutes, or until the top is golden.

	Serve the crisp with the ice cream.
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6.s.1 STRAWBERRY TIRAMISU



Prepare this a day ahead so all of the elements can meld and the ladyfingers to soften fully.

Ingredients


	1 1/4 cups (300 ml) strawberry preserves

	1/3 cup (80 ml) plus 4 tablespoons (60 ml) Cointreau or other orange liqueur

	1/3 cup (80 ml) orange juice

	1 pound (450 g) mascarpone cheese, room temperature

	1 1/3 cups (320 ml) chilled whipping cream

	1/3 cup (80 ml) sugar

	1 teaspoon (5 ml) vanilla extract

	52 (about) crisp ladyfingers (boudoirs or Savoiardi)

	1 1/2 pounds (680 g) strawberries, divided



Method


	Whisk preserves, 1/3 cup (80 ml) Cointreau, and orange juice in 2-cup (480 ml) measuring cup. Place mascarpone cheese and 2 tablespoons (30 ml) Cointreau in large bowl; fold just to blend. Using electric mixer, beat cream, sugar, vanilla, and remaining 2 tablespoons (30 ml) Cointreau in another large bowl to soft peaks. Stir 1/4 of whipped cream mixture into mascarpone mixture to lighten. Fold in remaining whipped cream.

	Hull and slice half of strawberries. Spread 1/2 cup (120 ml) preserve mixture over bottom of 3-quart (2.84 L) oblong serving dish or a 13x9x2-inch (33x23x5 cm) glass baking dish. Arrange enough ladyfingers over strawberry mixture to cover bottom of dish. Spoon 3/4 cup (180 ml) preserve mixture over ladyfingers, then spread 2 1/2 cups (600 ml) mascarpone mixture over. Arrange 2 cups (480 ml) sliced strawberries over mascarpone mixture. Repeat layering with remaining lady fingers, preserve mixture, and mascarpone mixture. Cover with plastic and chill at least 8 hours or overnight.

	Slice remaining strawberries. Arrange over tiramasù and serve




6.t.1 The Very Best Lemon Squares

Cook: 30 to 35 minutes

Components also listed on their own: Lemon Filling (The Very Best Lemon Squares) (7.c.16).

They are fabulous!

Ingredients

For the crust


	1/2 pound (225 g) unsalted butter at room temp.

	1/2 cup (120 ml) granulated sugar

	2 cups (480 ml) all-purpose flour

	1/8 tsp. (0.5 ml) salt



For the filling


	6 extra-large eggs at room temp.

	3 cups (720 ml) granulated sugar

	2 TBSP. (30 ml) grated lemon zest (about 4 lemons)

	1 cup (240 ml) freshly squeezed lemon juice

	1 cup (240 ml) all-purpose flour

	Confectioners' sugar, for dusting



Method


	Preheat oven to 350 degrees (175°C)

	For the crust, cream the butter and sugar until light and fluffy in the bowl of an electric mixer fitted with the paddle attachment. Combine the flour and salt and, with the mixer on low, add to the butter until just mixed. Dump the dough onto a well-floured board and gather into a ball. Flatten the dough with floured hands and press it into a 9 x 13 x 2 inch (23x33x5 cm) baking dish, building up a 1/2 inch (1 cm) edge on all sides. Chill.

	Bake the crust for 15 to 20 min., until very lightly browned. Let cool on wire rack. Leave the oven on.

	For the filling, whisk together the eggs, sugar, lemon zest, lemon juice and flour. Pour over the crust and bake for 30 to 35 minutes until the filling is set. Let cool to room temp




6.v.1 Vanilla Rice Pudding

Cook: 1 1/4 hours


Ingredients


	6 cups (1.44 L) Milk, 1 % or 2 %

	3/4 cup (180 ml) sugar

	3/4 cup (180 ml) arborio rice ( Italian short grain )

	1 Tablespoon (15 ml) vanilla ( please use Real Vanilla)

	1/4 teaspoon (1 ml) salt

	cinnamon for sprinkling ontop if desired.



Method


	Using a 4 litre saucepan, add the milk, vanilla, and sugar and heat to boiling over medium heat, stirring occasionally. Stir in the rice and bring to a boil, then reduce the heat to low, cover, and simmer for 1 1/4 hours, or until very creamy and slightly thickened, stirring occasionally.

	Remove from the heat and add the salt. Transfer to a large bowl and cool, covering with plastic wrap touching the rice pudding so a milk skin does not form. Cover and refrigerate for 6 hours.
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6.v.2 Vanilla Rice Pudding with Dried Cranberries

Cook: 1 ¼ hours


Ingredients


	6 cups (1.44 L) 2% milk

	¾ cup (180 ml) granulated sugar

	¾ cup (180 ml) Arborio Rice (Italian short-grain rice)

	½ cup (120 ml) dried cranberries or raisins

	¼ teaspoon (1 ml) salt

	1 tablespoon (15 ml) vanilla



Method


	In a 4 quart (3.78 L) saucepan, add the milk and sugar and heat to a boil over medium-high heat, stirring occasionally. Stir in the rice and bring to a boil. Reduce the heat to low, cover, and simmer for 1 ¼ hours, or until very creamy and slightly thickened, stirring occasionally.

	Remove the pan from the heat and stir in the cranberries, vanilla, and salt. Cover and refrigerate at least 6 hours.




7 Frostings, Fillings & Toppings


7.a.1 Broiled Coconut-Pecan Icing


A component of Oatmeal Cake with Broiled Icing (4.o.1). It also appears inline there.

Ingredients


	1/4 cup (60 ml) packed light brown sugar

	3 tablespoons (45 ml) unsalted butter, melted and cooled

	3 tablespoons (45 ml) milk

	3/4 cup (180 ml) sweetened, shredded coconut

	3/4 cup (180 ml) chopped pecans



Method


	In a medium bowl, whisk the brown sugar, melted butter, and milk together, then stir in the coconut and pecans.

	Spread the mixture evenly over the warm cake. Broil until the topping is bubbling and golden, 2 to 5 minutes.




7.a.2 Chocolate Fudge Frosting


A component of Linda's Favorite Banana Cake (4.l.8). It also appears inline there.

Ingredients


	3 ounces (85 g) unsweetened chocolate, coarsely chopped

	1/2 cup (120 ml) unsalted butter, room temperature

	1 cup (240 ml) confectioners (powdered or icing) sugar, sifted

	1 teaspoon (5 ml) pure vanilla extract



Method


	Melt the chocolate in a heatproof bowl placed over a saucepan of simmering water (or in the microwave). Remove from the heat and let cool to room temperature.

	In the bowl of your electric mixer, or with a hand mixer, beat the butter until smooth and creamy (about 1 minute). Add the sugar and beat until it is light and fluffy (about 2 minutes). Beat in the vanilla extract.

	Add the melted chocolate and beat on low speed until incorporated. Increase the speed to medium-high and beat until the frosting is smooth, creamy, and of spreading consistency (about 2 -3 minutes). Frost the top and sides of the cake. The frosting can be stored at room temperature or in the refrigerator for several days.




7.a.3 Lemon-Mascarpone Filling and Frosting


A component of Lemon Layer Cake (4.l.3). It also appears inline there.

Ingredients


	2 cups (480 ml) chilled heavy whipping cream

	3/4 cup (180 ml) sugar

	3 8-ounce (225 g) containers chilled mascarpone cheese*



Method


	For filling and frosting: Beat whipping cream and sugar in large bowl until peaks form. Add mascarpone to lemon curd in medium bowl; whisk until blended. Fold whipped cream into lemon-mascarpone mixture.




7.a.4 Old-Fashioned Chocolate Frosting


A component of Old-Fashioned Chocolate Layer Cake (4.o.2). It also appears inline there.

Ingredients


	1 pound (450 g) semisweet chocolate, chopped fine

	8 tablespoons (120 ml) unsalted butter

	1/3 cup (2 1/3 ounces (9.5 g)) sugar

	2 tablespoons (30 ml) corn syrup

	2 teaspoons (10 ml) vanilla extract

	¼ teaspoon (1 ml) salt

	1¼ cups (300 ml) heavy cream



Method


	For the frosting: melt the chocolate in a heatproof bowl set over a saucepan containing 1 inch (3 cm) of barely simmering water, stirring occasionally until smooth. Remove from the heat and set aside. Meanwhile, melt the butter in a small saucepan over medium-low heat. Increase the heat to medium, add the sugar, corn syrup, vanilla, and salt, and stir with a heatproof rubber spatula until the sugar is dissolved, 4 to 5 minutes. In the bowl of a stand mixer, combine the melted chocolate, butter mixture, and cream and stir until thoroughly combined.

	Place the mixer bowl over an ice bath and stir the mixture constantly with a rubber spatula until the frosting is thick and just beginning to harden against the bowl, 1 to 2 minutes (the frosting should be 70 degrees (20°C)). Fit the stand mixer with the paddle and beat the frosting on medium-high speed until light and fluffy, 1 to 2 minutes. Using a rubber spatula, stir until completely smooth.




7.a.5 Peanut Butter Frosting


A component of Peanutbutter Brownies (5.p.2). It also appears inline there.

Ingredients


	1 cup (240 ml) chunky peanut butter (do not use natural or old-fashioned)

	1/2 cup (1 stick) unsalted butter, divided, room temperature

	3/4 cup (180 ml) powdered sugar

	1/8 teaspoon (0.5 ml) salt

	1/8 teaspoon (0.5 ml) ground nutmeg

	1 tablespoon (15 ml) whole milk

	1 teaspoon (5 ml) vanilla extract



Method


	Using electric mixer, beat peanut butter and 1/4 cup (60 ml) butter in medium bowl to blend. Beat in powdered sugar, salt, and nutmeg, then milk and vanilla. Spread frosting over brownies.




7.b.1 Almond Sugar Glaze (Cranberry-Amaretto Bars)


A component of CRANBERRY AMARETTO ALMOND BARS (5.c.17). It also appears inline there.

Ingredients


	1 cup (240 ml) icing sugar

	1 tbsp (15 ml) boiling water

	1 tbsp (15 ml) lemon juice

	1 tbsp (15 ml) butter

	1/2 tsp (2.5 ml) almond extract



Method


	In a small bowl, combine sugar, boiling water, lemon juice, butter and almond extract.

	With electric mixer beat lightly until the mixture is completely smooth.




7.b.2 Brown Sugar Glaze


A component of APPLE SPICE CAKE WITH BROWN SUGAR GLAZE (4.a.6). It also appears inline there.

Ingredients


	1/2 cup (packed) golden brown sugar

	1/4 cup (1/2 stick (225 g)) unsalted butter

	1/4 cup (60 ml) whipping cream

	1/2 teaspoon (2.5 ml) vanilla extract

	1/2 teaspoon (2.5 ml) fresh lemon juice

	1/4 teaspoon (1 ml) salt



Method


	Meanwhile, prepare the glaze: stir all the ingredients in a small nonstick skillet over medium-high heat until the sugar dissolves and the mixture comes to a boil. Reduce the heat to medium and whisk until the glaze is smooth, about 1 minute. Remove from the heat.

	Invert the cake onto a rack set over a baking sheet. Using a small skewer, pierce holes all over the top of the warm cake. Pour the glaze over the top, allowing it to be absorbed before adding more.

	Cool the cake 30 minutes. Serve warm or at room temperature.




7.b.3 Chocolate Glaze (Chocolate Cream Squares)


A component of Chocolate Cream Squares (4.c.11). It also appears inline there.

Ingredients


	1 tablespoon (15 ml) butter

	1/4 cup (60 ml) granulated sugar

	1/3 cup (80 ml) water

	4 ounces (115 g) bittersweet chocolate, cut into 1/2-inch (1 cm) pieces

	1 ounce (30 g) unsweetened chocolate, finely chopped

	1 teaspoon (5 ml) pure vanilla extract



Method


	In a small saucepan, combine the shortening with the granulated sugar and water and bring to a simmer. Off the heat, add the bittersweet and unsweetened chocolate and let stand until melted, 2 minutes.

	Whisk in the vanilla. Let the glaze cool until slightly thickened, about 30 minutes.




7.b.4 Chocolate Glaze (Flourless Chocolate Cake)


A component of Flourless Chocolate Cake (11.f.2). It also appears inline there.

Ingredients


	3 ounces (85 g) bittersweet chocolate, coarsely chopped

	1/3 cup (80 ml) heavy cream

	½ teaspoon (2.5 ml) vanilla extract



Method


	Place the chocolate in the bowl of a food processor and process just until finely ground.

	Place the cream in a small saucepan and bring to a boil. Remove from heat and add the chocolate to the pan. Stir until the chocolate is completely melted and the mixture is smooth. Stir in the vanilla extract. Transfer the glaze to a small bowl. Cover the surface of the glaze with a piece of plastic wrap and let it cool for about 10 minutes before using.




7.b.5 Chocolate Glaze (Macrina Coffee Cake)


A component of Orange- Chocolate Coffee Cake (4.o.9). It also appears inline there.

Ingredients


	¾ cup (180 ml) heavy cream

	¾ cup (180 ml) semisweet chocolate chips



Method


	To make the chocolate glaze, bring the cream to a froth in a small saucepan over medium heat, just before it boils, monitoring it carefully so it doesn’t boil over. Remove the pan from the heat and add the chocolate chips. Using a whisk, combine the cream and chocolate; they will melt into a smooth glaze.

	Dip a spoon into the glaze and streak the top of each cake in a tight zigzag pattern. While the chocolate is still warm, sprinkle the remaining 1⁄4 cup (60 ml) almonds down the center of each loaf.




7.b.6 Espresso Chocolate Glaze (Chocolate Idiot Cake)


A component of Chocolate Idiot Cake (11.c.1). It also appears inline there.

Ingredients


	1⁄4 cup (60 ml) heavy cream

	1 tsp. (5 ml) instant espresso powder

	4 oz. (115 g) semisweet chocolate, chopped

	Pinch of salt



Method


	Meanwhile, make the glaze: in a small saucepan over medium heat, combine the cream and espresso powder and heat, stirring, just until the powder is dissolved and bubbles start to appear around the edges of the pan.

	Add the chocolate and salt, remove from the heat, and stir just until the chocolate is melted. Let cool to room temperature.




7.b.7 Lemon Glaze (Blima's Berry Cake)


A component of Blima's Berry Cake (4.b.6). It also appears inline there.

Ingredients


	1/3 cup (80 ml) fresh lemon juice

	1/2 cup (120 ml) sugar



Method


	To make the syrup, stir the lemon juice and sugar in a small saucepot over medium heat until the sugar dissolves.

	As soon as the cake comes out of the oven, pierce holes in it with a skewer and brush it with half of the syrup.

	Let the cake cool for 20 minutes, then turn it out onto a plate. Poke more holes in the top of the cake and brush it with the remaining syrup. Let cool before slicing.




7.b.8 Lemon Glaze (Lemon Yogurt Cake)


A component of Lemon Yogurt Cake (6.l.3). It also appears inline there.

Ingredients


	1 cup (240 ml) confectioners' sugar

	2 tablespoons (30 ml) freshly squeezed lemon juice



Method


	For the glaze, combine the confectioners' sugar and lemon juice and pour over the cake.




7.b.9 Lemon Syrup (Lemon Layer Cake)


A component of Lemon Layer Cake (4.l.3). It also appears inline there.

Ingredients


	1/2 cup (120 ml) sugar

	1/2 cup (120 ml) boiling water

	1/4 cup (60 ml) fresh lemon juice



Method


	For syrup: Place sugar in small metal bowl. Add 1/2 cup (120 ml) boiling water; stir to dissolve sugar. Stir in lemon juice.




7.b.10 Orange Glaze (Chiffon Cake)


A component of Orange and Almond Chiffon Cake (4.o.6). It also appears inline there.

Ingredients


	3 ounces (85 g) powdered sugar, sifted

	2 Tablespoons (30 ml) orange juice

	2 teaspoons (10 ml) grated orange zest



Method


	Stir the glaze ingredients together in a small bowl and drizzle over the top of the cooled cake.




7.b.11 Orange Glaze (Chocolate Ripple Cake)


A component of Chocolate Ripple Orange Cake (4.c.14). It also appears inline there.

Ingredients


	1/3 cup (80 ml) concentrated orange juice

	1/3 cup (80 ml) sugar



Method


	Brush on the glaze while warm.




7.b.12 Orange Glaze (Cranberry-Orange Coffee Cake)


A component of Cranberry-Orange Coffee Cake (4.c.19). It also appears inline there.

Ingredients


	1 cup (240 ml) confectioners' sugar

	1-1/2 Tablespoons (15-7.5 ml) orange juice



Method


	When the cake is cool, whisk together the confectioners' sugar and juice until the glaze is smooth and has the desired consistency (add more juice or sugar if too thick or thin).

	Drizzle the glaze over the cake. Let stand until the glaze sets, about 10 minutes.




7.b.13 Orange Syrup & Glaze (Bundt Cake)


A component of Orange-Soaked Bundt Cake (4.o.10). It also appears inline there.

Ingredients


	1/2 cup (120 ml) frozen orange juice concentrate, thawed

	1 Tbs. (15 ml) unsalted butter, melted

	2 Tbs. (30 ml) dark rum

	1 cup (240 ml) confectioners' sugar, divided



Method


	To make the syrup and glaze -- While the cake bakes, whisk together in a small bowl the orange juice concentrate, butter, rum, and 1/2 cup (120 ml) of the confectioners' sugar. When the cake is done, set the pan on a rack to cool for 5 min. With a thin skewer, poke the cake all the way through to the bottom of the pan in about 100 places. Pour 1/3 cup (80 ml) of the syrup over the cake and let stand for 1 hour before removing the cake from the pan. (At this point you can wrap the cake in plastic and hold for up to 3 days at room temperature; in fact, the flavor only improves.) Cover the remaining syrup with plastic and store at room temperature.




7.b.14 Orange Syrup (Macrina Coffee Cake)


A component of Orange- Chocolate Coffee Cake (4.o.9). It also appears inline there.

Ingredients


	½ cup (120 ml) sugar

	¹/³ cup fresh orange juice



Method


	To make the orange syrup, heat the sugar and orange juice in a medium saucepan. Cook for 3 to 5 minutes over medium heat, stirring constantly, until the mixture becomes a clear syrup. Brush the hot syrup on the top of loaves. Do this several times, using all the syrup. Cool the cakes for 30 minutes while you make the chocolate glaze.




7.b.15 Orange-Grand Marnier Syrup


A component of ORANGE POPPY-SEED CAKE WITH BERRIES AND CREME FRAICHE (4.o.8). It also appears inline there.

Ingredients


	1 cup (240 ml) fresh orange juice

	1/4 cup (60 ml) plus 2 tablespoons (30 ml) Grand Marnier or other orange-flavored liqueur

	3 tablespoons (45 ml) sugar

	1/4 cup (60 ml) julienne strips of orange zest (preferably removed with a zester)



Method


	Make the syrup while the cake is baking: In a small saucepan combine the juice, the liqueur, the sugar, and the zest, heat the mixture over moderately high heat, stirring, until the sugar is dissolved, and remove the pan from the heat.




7.c.1 Apple Butter Bars Cream-Cheese Filling


A component of Cream Cheese, Apple Butter  Oat Bars (5.c.18). It also appears inline there.

Ingredients


	16 ounces (450 g) cream cheese, softened

	1 & 3/4 cup (180 ml) granulated sugar, divided into 1 cup (240 ml) and 3/4 cup (180 ml)

	2 large eggs

	1 tablespoon (15 ml) fresh lemon juice

	2 teaspoons (10 ml) vanilla extract



Method


	Beat cream cheese and 3/4 cup (180 ml) sugar at medium speed with an electric mixer. When mixture is creamy, add eggs, one at a time, beating well after each addition. Add lemon juice and vanilla extract. Beat until combined.




7.c.2 Black-Bottom Cupcake Cream-Cheese Filling


A component of Starbucks Black Bottom Cupcakes (5.s.2). It also appears inline there.

Ingredients


	8 ounces (225 g) cream cheese, room temp

	1/3 cup (80 ml) sugar

	1 large egg

	dash salt

	1 small bag milk chocolate chips



Method


	Cream the sugar and cream cheese. Mix in the egg and salt. Now stir in chocolate chips. Set the filling aside.




7.c.3 Cherry Cheesecake Filling


A component of Brownie Bottom Cherry Cheesecake Squares (5.b.6). It also appears inline there.

Ingredients


	2 8-ounce (225 g) packages cream cheese, softened

	1 cup (240 ml) cherry preserves

	1⁄2 teaspoon (2.5 ml) almond extract

	2 large eggs, lightly beaten



Method


	In a large bowl, beat the cream cheese with an electric mixer on medium speed just until smooth. Add the cherry preserves and almond extract and beat on medium speed just until combined.

	Using a spatula or wooden spoon, stir in the two lightly beaten eggs (do not overmix).




7.c.4 Chocolate Chip Cream Cheese Filling


A component of Heavenly Chocolate Raspberry Bundt Cake (4.h.1). It also appears inline there.

Ingredients


	12 ounces (340 g) cream cheese

	1/3 cup (80 ml) sugar

	1 cup (240 ml) chocolate chips

	1 teaspoon (5 ml) vanilla



Method


	Make the filling by creaming together the cream cheese, sugar, and vanilla.

	Mix in the chocolate chips and set aside.




7.c.5 Chocolate Cream Filling


A component of Chocolate Cream Squares (4.c.11). It also appears inline there.

Ingredients


	6 ounces (170 g) bittersweet chocolate, cut into 1/2-inch (1 cm) pieces

	2 tablespoons (30 ml) unsalted butter

	2 tablespoons (30 ml) water

	1 1/2 cups (360 ml) heavy cream

	3 tablespoons (45 ml) confectioners' sugar

	1 teaspoon (5 ml) pure vanilla extract



Method


	In a small saucepan, combine the chocolate with the butter and water. Cook over very low heat, stirring constantly, until melted and shiny. Scrape into a bowl and let cool.

	Using an electric mixer, beat the cream with the confectioners' sugar and vanilla until firm. Using a rubber spatula, fold in the cooled chocolate.




7.c.6 Chocolate Streusel Filling and Topping


A component of Chocolate Swirl Coffee Cake (4.c.15). It also appears inline there.

Ingredients


	1/2 cup (120 ml) firmly packed light brown sugar

	1 cup (240 ml) pecans

	1 teaspoon (5 ml) ground cinnamon

	2 oz (55 g) bitter sweet chocolate chopped or 1/4 cup (60 ml) chocolate chips

	1/4 cup (60 ml)  flour

	1/4 cup (60 ml) unsweetened cocoa powder

	4 tablespoons (60 ml) unsalted butter



Method


	Place the sugar, pecans, and cinnamon in a food processor. Cover and pulse until the nuts are coarsely chopped.

	For the filling, transfer 3/4 cup (180 ml) of the mixture to a small bowl and stir in the chocolate.

	For the topping, add the flour, cocoa powder, and butter to the remaining mixture in the food processor and pulse until crumbly.




7.c.7 Cinnamon-Cocoa Ripple Filling


A component of Chocolate Ripple Orange Cake (4.c.14). It also appears inline there.

Ingredients


	1/3 cup (80 ml) sugar

	2 tablespoons (30 ml) baking cocoa

	2-3 teaspoons (10-15 ml) cinnamon



Method


	Spoon 1/3 of the batter into a bundt pan sprayed with Pam, alternating with the cinnamon mixture, then marble gently with a knife.




7.c.8 Cinnamon-Pecan Sticky Bun Filling


A component of Sticky Cinnamon Buns (3.s.1). It also appears inline there.

Ingredients


	1 cup (240 ml) unsalted butter, room temperature

	1 cup (240 ml) brown sugar

	1 tbsp (15 ml) cinnamon

	1 cup (240 ml) pecans or walnuts



Method


	Combine the butter, sugar, and cinnamon. Chop the pecans and add to the mixture.




7.c.9 Cranberry-Amaretto Filling


A component of CRANBERRY AMARETTO ALMOND BARS (5.c.17). It also appears inline there.

Ingredients


	2 cups (480 ml) cranberries

	1/2 cup (120 ml) Amaretto

	1/2 cup (120 ml) sugar

	1 x juice of an orange



Method


	Place cranberries, Amaretto, sugar and orange juice into a medium saucepan and turn burner on to medium high heat.

	Bring to a boil and simmer on medium to low heat, stirring often for 15-20 minutes until the cranberries have broken down and the mixture has thickened.

	Let cool, then transfer to a bowl and cover with cling wrap. Set aside.




7.c.10 Cream Cheese Filling (Blueberry Cake)


A component of Blueberry Cream Cheese Cake (4.b.7). It also appears inline there.

Ingredients


	8 oz (225 g) cream cheese, room temperature

	1/4 cup (60 ml) sugar

	1 tsp (5 ml) vanilla extract

	1 egg



Method


	Beat cream cheese until very smooth. Gradually add sugar, scraping the sides of the mixing bowl well. Add vanilla and blend. Add egg and mix well.




7.c.11 Creamy Lemon Squares Filling


A component of Creamy Lemon Squares (5.c.19). It also appears inline there.

Ingredients


	½ pkg (4 oz) Kraft Philadelphia™ hard cream cheese, at room temperature . Brick

	1 ½ cups (360 ml) sugar

	¼ cup (60 ml) all-purpose flour

	2 tsp (10 ml) finely grated lemon zest

	½ tsp (2.5 ml) baking powder

	½ cup (120 ml) lemon juice

	4 eggs



Method


	In the food processor, pulse the cream cheese with ½ of the sugar until smooth. Add the remaining 1 cup (240 ml) of sugar, the flour, lemon zest, and baking powder and blend.

	Add the lemon juice and eggs and blend until smooth, scraping down the sides of the processor once or twice. Pour the filling over the cooled crust.




7.c.12 Fresh Raspberry Bar Lemon Cheesecake Custard


A component of Fresh Raspberry Bars (5.f.1). It also appears inline there.

Ingredients


	8-oz. (225 g) pkg. cream cheese, softened

	1/2 cup (120 ml) granulated sugar

	1 Tbsp. (15 ml) unbleached all-purpose flour

	1 large egg

	1 large egg yolk

	1 Tbsp. (15 ml) finely shredded lemon peel (zest)

	2 Tbsp. (30 ml) freshly squeezed lemon juice

	1/2 tsp. (2.5 ml) pure vanilla



Method


	In a large bowl beat cream cheese with an electric mixer on medium to high speed for 30 seconds. Mix in granulated sugar and 1 tablespoon (15 ml) flour until blended. With mixer running, add egg, egg yolk, lemon zest, lemon juice, and vanilla. Beat until smooth.




7.c.13 Lemon Curd (Lemon Layer Cake)


A component of Lemon Layer Cake (4.l.3). It also appears inline there.

Ingredients


	1 cup (240 ml) sugar

	3/4 cup (180 ml) fresh lemon juice

	3 large eggs

	3 large egg yolks

	1/4 cup (1/2 stick (225 g)) chilled unsalted butter, cut into 1/2-inch (1 cm) cubes



Method


	For lemon curd: Whisk first 4 ingredients in medium metal bowl. Set bowl over saucepan of simmering water (do not allow bottom of bowl to touch water). Whisk constantly until thickened and instant-read thermometer inserted into mixture registers 160°F (70°C), about 10 minutes. Remove bowl from over water. Add butter; whisk until melted. Transfer 1 cup (240 ml) curd to small bowl for spreading on cake layers. Reserve remaining curd for filling. Press plastic wrap directly onto surface of both curds. Chill overnight. (Can be made 3 days ahead. Keep chilled.)




7.c.14 Lemon Curd (Lemon Pudding Cake)


A component of Lemon Pudding Cake (6.l.2). It also appears inline there.

Ingredients


	1 1/2 cups (360 ml) sugar

	4 teaspoons (20 ml) cornstarch

	2 eggs

	1 1/2 cups (360 ml) water

	3/4 cup (180 ml) lemon juice

	3 tablespoons (45 ml) unsalted butter, softened



Method


	In a saucepan off the heat, combine the sugar and cornstarch. Add the eggs and whisk until smooth. Add the water, lemon juice and butter. Bring to a boil over medium-low heat, whisking constantly and scraping the bottom and corners of the saucepan. Pour the curd into a 2-litre (8-cup) soufflé dish. Set aside.




7.c.15 Lemon Curd (Pavlova)


A component of lemon meringue pavlova (4.l.4). It also appears inline there.

Ingredients


	3 egg yolks

	1/2 cup (120 ml) sugar

	zest from 1 lemon

	1/4 cup (60 ml) lemon juice

	1/4 cup (60 ml) butter



Method


	In a saucepan whisk together the egg yolks, sugar, lemon juice and lemon zest.

	Then on low-medium heat, cook the lemon mixture until it lightly boils then thickens. And make sure to stir it constantly. This step should only take about 5 to 8 minutes.

	Remove the lemon mixture from the heat and whisk in the butter until it is melted and thoroughly mixed in.




7.c.16 Lemon Filling (The Very Best Lemon Squares)


A component of The Very Best Lemon Squares (6.t.1). It also appears inline there.

Ingredients


	6 extra-large eggs at room temp.

	3 cups (720 ml) granulated sugar

	2 TBSP. (30 ml) grated lemon zest (about 4 lemons)

	1 cup (240 ml) freshly squeezed lemon juice

	1 cup (240 ml) all-purpose flour

	Confectioners' sugar, for dusting



Method


	For the filling, whisk together the eggs, sugar, lemon zest, lemon juice and flour. Pour over the crust and bake for 30 to 35 minutes until the filling is set. Let cool to room temp




7.c.17 Lemon-Cream Cheese Filling


A component of Coffee Cake with Lemon Cream Cheese Filling (4.c.18). It also appears inline there.

Ingredients


	6 ounces (170 g) cream cheese, softened

	4 tablespoons (60 ml) confectioners’ sugar

	1 tablespoon (15 ml) juice from one lemon



Method


	For the Filling: In medium bowl, stir softened cream cheese, confectioners’ sugar, and lemon juice until smooth; set aside.




7.c.18 Macerated Strawberry Filling


A component of Strawberry Cream Cake (4.s.3). It also appears inline there.

Ingredients


	2 pounds (910 g) fresh strawberries medium or large, about 2 quarts (1.89 L), washed, dried, and stemmed

	4 to 6 tablespoons (60-90 ml) sugar

	2 tablespoons (30 ml) Kirsch ( optional)

	Pinch table salt



Method


	Halve 24 of best-looking berries and reserve. Quarter remaining berries; toss with 4 to 6 tablespoons (60-90 ml) sugar (depending on sweetness of berries) in medium bowl and let sit 1 hour, stirring occasionally. Strain juices from berries and reserve (you should have about 1/2 cup (120 ml)).

	In small saucepan over medium-high heat, simmer reserved juices and Kirsch until syrupy and reduced to about 3 tablespoons (45 ml), 3 to 5 minutes.




7.c.19 Mango Fruit Filling


A component of Mango Swirl Cheesecake (4.m.1). It also appears inline there.

Ingredients


	2 tbsp (30 ml) unsalted butter

	2 fresh mangoes, peeled and sliced

	1/4 cup (60 ml) sugar

	1 tsp (5 ml) lime zest

	1 tbsp (15 ml) lime juice

	1 tsp (5 ml) fresh ginger, grated

	1/2 tsp (2.5 ml) ground nutmeg



Method


	To prepare fruit filling, melt butter in a sauté pan over medium heat. Add mangoes, sugar, lime zest, lime juice, ginger and nutmeg. Sauté for 5 to 6 minutes, until fruit is tender and juices have evaporated. Allow to cool for 10 minutes and spread into bottom of baked crust.




7.c.20 Maple-Pecan-Coconut Filling (Passover Pecan Bars)


A component of Passover Pecan Bars (11.p.6). It also appears inline there.

Ingredients


	1 1/3 cups (320 ml) packed brown sugar

	1/2 cup (120 ml) maple syrup

	2 tablespoons (30 ml) unsalted butter, melted

	1 tablespoon (15 ml) vanilla extract

	1 teaspoon (5 ml) fresh lemon juice

	1/8 teaspoon (0.5 ml) salt

	3 large eggs

	1/2 cup (120 ml) flaked sweetened coconut ( or chocolate chips, or both)

	1/2 cup (120 ml) finely chopped pecans



Method


	To prepare the filling, combine 1 1/3 cups (320 ml) brown sugar and next 7 ingredients (brown sugar through 3 large eggs) in medium bowl, stirring well with a whisk. Stir in coconut and pecans. Pour over the prepared crust. Bake at 350° for 30 minutes or until set. Cool to room temperature. Cover and chill at least 1 hour. Cut into bars




7.c.21 Walnut-Raisin Filling (Coffee Cake)


A component of Coffee Cake (4.c.17). It also appears inline there.

Ingredients


	3/4 cup (180 ml) dark brown sugar

	1 Tablespoon (15 ml) cinnamon

	1 Tablespoon (15 ml) cocoa

	3 Tablespoons (45 ml) raisins processed fine

	1 cup (240 ml) toasted walnuts, processed to a fine flour



Method


	To make the filling: Combine the brown sugar, cinnamon, and cocoa in a small bowl. Mix thoroughly. Stir in ground nuts and raisins. Set aside.




7.d.1 Almond-Coconut Topping (Cranberry-Amaretto Bars)


A component of CRANBERRY AMARETTO ALMOND BARS (5.c.17). It also appears inline there.

Ingredients


	1/2 cup (120 ml) dried cranberries

	3 tbsp (45 ml) Amaretto

	2 cups (480 ml) slivered almonds, slightly crushed

	1 cup (240 ml) flaked coconut

	1 tsp (5 ml) cinnamon

	1/2 cup (120 ml) brown sugar



Method


	Soak dried cranberries in a small bowl with Amaretto. Let stand for 15 minutes.

	In a medium sized bowl, thoroughly combine slivered almonds, flaked coconut, cinnamon and sugar.

	Combine the Amaretto-soaked dried cranberries with the almond coconut mixture. Let stand until the baked dough (above) is completely cool.




7.d.2 Apple Crumb Cake Crumb Topping


A component of Apple Crumb Cake (4.a.3). It also appears inline there.

Ingredients


	1/2 cup (120 ml)  unsalted butter, melted

	1/3 cup (80 ml)  light or dark brown sugar

	1/3 cup (80 ml)  granulated sugar

	1 teaspoon (5 ml) ground cinnamon

	1/4 teaspoon (1 ml) kosher salt

	1 1/3 cups (320 ml) all-purpose flour



Method


	To make the crumbs, whisk the butter, sugars, cinnamon, and salt together until evenly mixed.

	Add the flour and mix until it disappears. The mixture will be very thick; set it aside.




7.d.3 Caramel Nut Topping (Upside-Down Cake)


A component of Chocolate Nut Upside-Down Cake (4.c.13). It also appears inline there.

Ingredients


	3/4 cup (180 ml) packed dark brown sugar

	2-1/2 oz (55-15 g). (5 Tbs.) unsalted butter

	3 Tbs. (45 ml) water

	1-1/4 cups (240-60 ml) toasted assorted unsalted nuts (see note above)



Method


	In a small saucepan, combine the brown sugar, butter, and water. Cook over medium heat, stirring often, until the butter is melted and the mixture is smooth.

	Bring to a boil and pour into the prepared pan, swirling to coat the bottom evenly. Scatter the nuts in evenly and gently press them in.




7.d.4 Caramel Topping (Date Cake)


A component of Date Cake (4.d.1). It also appears inline there.

Ingredients


	3/4 cup (180 ml) light brown sugar

	6 tablespoons (90 ml) unsalted butter

	5 tablespoons (75 ml) heavy cream



Method


	Combine the butter, brown sugar, and cream in a saucepan and cook over medium heat, stirring, until it bubbles slightly, about 3 minutes.




7.d.5 Caramelized Almond Topping


A component of Caramelized Almond Cake (4.c.3). It also appears inline there.

Ingredients


	1 1/2 cups (360 ml)  sliced almonds, lightly toasted

	8 tablespoons (4 ounces), unsalted butter, cubed, at room temperature

	2/3 cup (160 ml), packed light brown sugar

	1/4 cup (60 ml)  whole milk

	1/2 teaspoon (2.5 ml) vanilla extract

	1/2 teaspoon (2.5 ml) salt



Method


	While the cake is baking, make the caramel-almond topping: melt the butter in the saucepan along with the brown sugar, milk, vanilla, and salt.

	Bring the mixture to a boil and cook for 2 minutes, or sooner, until it starts to thicken. Remove from the heat and stir in the toasted almonds.




7.d.6 Chocolate-Pecan Caramel Topping


A component of Chocolate Pecan Caramel Squares (5.c.14). It also appears inline there.

Ingredients


	2/3 cup (160 ml) sugar

	6 tablespoons (90 ml) heavy whipping cream

	1/4 cup (60 ml) honey

	3/4 cup (180 ml) plus 6 tablespoons (90 ml) chilled unsalted butter, cut into 1/2-inch (1 cm) cubes

	6 ounces (170 g) pecans, coarsely chopped



Method


	Bring 6 tablespoons (90 ml) butter, 2/3 cup (160 ml) sugar, the cream, and the honey to a boil in a heavy small saucepan, stirring until the sugar dissolves and the butter melts. Boil for about 8 minutes, or until golden. Stir in the nuts.




7.d.7 Chocolate-Walnut Streusel Topping


A component of Sour Cream Streusel Coffee Cake (4.s.2). It also appears inline there.

Ingredients


	2 ounces (55 g) 62% Cacao Semisweet Chocolate

	½ cup (120 ml) brown sugar

	¼ cup (60 ml) granulated sugar

	1 teaspoon (5 ml) cinnamon

	1 cup (240 ml) toasted walnuts



Method


	Prepare the streusel mixture. Melt the 2 ounces (55 g) of chocolate in the top of a double boiler or in a bowl placed over a pan of simmering water. Stir until melted. Mix in the chopped, toasted walnuts until coated. Add in the sugars and the cinnamon.




7.d.8 Crumb Topping (Berry Buttermilk Cake)


A component of Berry Buttermilk Cake (4.b.3). It also appears inline there.

Ingredients


	1/2 cup (120 ml)  all-purpose flour

	1/3 cup (80 ml) firmly packed light brown sugar

	1/4 tsp. (1 ml) kosher salt

	1/4 cup (60 ml) unsalted butter, chilled



Method


	Mix the flour, brown sugar, and salt in a medium bowl.

	Cut the butter into chunks and add it to the dry mixture. Rub the flour and butter between your fingers until the mixture just comes together and has a nice crumbly texture.




7.d.9 Fresh Strawberry Topping


A component of Light Cheesecake (4.l.7). It also appears inline there.

Ingredients


	1 lb (450 g) fresh strawberries, hulled and cut lengthwise into 1/4- to 3/8-inch (1 cm) wedges

	1/4 cup (60 ml) granulated sugar

	1 pinch table salt

	1/2 cup (120 ml) strawberry jam

	1 tablespoon (15 ml) of lemon juice



Method


	To make the topping, toss the berries, sugar, and salt in a medium bowl and let stand until the berries have released some juice and the sugar has dissolved, about 30 minutes, tossing occasionally to combine.

	Process the jam in a food processor until smooth, about 8 seconds. Transfer the jam to a small saucepan and bring to a simmer over medium-high heat. Simmer, stirring frequently, until dark and no longer frothy, about 3 minutes. Stir in 1 tablespoon (15 ml) of lemon juice, then gently stir the warm jam into the strawberries. Cover with plastic wrap and refrigerate until cold, at least 2 hours or up to 12. To serve, spoon a portion of sauce over individual slices of cheesecake.




7.d.10 Honey-Almond Topping


A component of Honey Almond Coffee Cake (4.h.2). It also appears inline there.

Ingredients


	2/3 cup (160 ml) almonds sliced



Method


	Bring the remaining 1/4 teaspoon (1 ml) salt, remaining 1/4 cup (60 ml) honey and remaining 4 tablespoons (60 ml) of butter to a simmer in a small saucepan over medium heat and whisk to combine.

	Once simmering, stir in almonds to coat. Spread almond mixture evenly over the top of batter.




7.d.11 Lemon-Sugar Almond Topping


A component of Coffee Cake with Lemon Cream Cheese Filling (4.c.18). It also appears inline there.

Ingredients


	1/3 cup ( granulated sugar

	1 1/2 teaspoons (7.5 ml) finely grated zest from 1 lemon

	2/3 cup (160 ml) sliced almonds



Method


	For the Topping: Adjust oven rack to lower-middle position and heat oven to 350 degrees (175°C). Stir together sugar and lemon zest in small bowl until combined. Stir in almonds; set aside.




7.d.12 Oat Crumble Topping (Pear-Cranberry)


A component of Pear-Cranberry Crumble (4.p.5). It also appears inline there.

Ingredients


	1 cup (240 ml) all-purpose flour

	3/4 cup (180 ml) old-fashioned (not quick cooking) oatmeal

	1/2 cup (120 ml) plus 2 tablespoons (30 ml) packed brown sugar

	Pinch of kosher salt

	13 tablespoons (195 ml) unsalted butter, cut into small pieces and well chilled



Method


	In a stand mixer using the paddle attachment, combine the flour, oatmeal, brown sugar, and salt. Add the cold butter and mix on low speed until the topping just begins to come together and resembles large bits of chunky dough. (Do not mix so long that it comes together completely.)




7.d.13 Peach & Blueberry Crisp Pecan Crumble Topping


A component of Peach and Blueberry Crisp (6.p.1). It also appears inline there.

Ingredients


	2/3 cup (160 ml) all-purpose flour

	3/4 cup (180 ml) firmly packed light brown sugar

	1/2 cup (120 ml) old-fashioned rolled oats

	1/2 teaspoon (2.5 ml) salt

	1 teaspoon (5 ml) cinnamon

	6 tablespoons (90 ml) cold unsalted butter, cut into bits

	3/4 cup (180 ml) coarsely chopped lightly toasted pecans



Method


	In a small bowl, stir together the flour, brown sugar, oats, salt, and cinnamon. Add the butter and blend until the mixture resembles coarse meal, then stir in the pecans.




7.d.14 Pecan Crumb Topping (Cherry Coffee Cake)


A component of CHERRY COFFEE CAKE (4.c.5). It also appears inline there.

Ingredients


	1/4 cup (60 ml) all-purpose flour

	1/4 cup (60 ml) sugar

	1/4 cup (60 ml) chopped pecans

	1 teaspoon (5 ml) ground cinnamon

	3 tablespoons (45 ml) Butter



Method


	Stir together 1/4 cup (60 ml) flour, 1/4 cup (60 ml) sugar, the pecans, and the cinnamon in a medium bowl. Cut in 3 tablespoons (45 ml) butter until the mixture resembles coarse crumbs.

	Sprinkle over the batter. Bake for 45 to 50 minutes, until a toothpick inserted in the center comes out clean and the topping is dark golden brown.




7.d.15 Pecan-Chocolate Streusel


A component of Best Coffee Cake (4.b.5). It also appears inline there.

Ingredients


	1 cup (packed) golden brown sugar

	1 tablespoon (15 ml) ground cinnamon

	6 tablespoons (3/4 stick (450 g)) chilled salted butter, diced

	1  cups (240 ml) coarsely chopped pecans

	1 cup (240 ml)  semisweet chocolate chips



Method


	To make the streusel, whisk the brown sugar and cinnamon in a medium bowl to blend. Add the butter and rub it in with your fingertips until the mixture holds together in small, moist clumps. Mix in the pecans and chocolate chips.

	The streusel can be made up to 3 days ahead; cover and refrigerate.




7.d.16 Pistachio Crunch


A component of Four Layer Chocolate Log (4.f.1). It also appears inline there.

Ingredients


	2 tbsp (30 ml) unsalted butter

	1/4 cup (55 g) brown sugar, lightly packed

	1/4 cup (35 g) unsalted pistachios, roasted and chopped

	2 tbsp (30 ml) unbleached all-purpose flour



Method


	In another small pot over medium-high heat, melt the butter with the brown sugar. Let simmer for 30 seconds, until the brown sugar has dissolved. Remove from the heat. Add the pistachios and flour. Mix until just moistened. Press the mixture together with your hands, then roughly crumble it up and let it fall onto the prepared baking sheet.




7.d.17 Sour Cherry Crisp Crumble Topping


A component of SOUR CHERRY CRISP (12.s.1). It also appears inline there.

Ingredients


	1 cup (240 ml) rolled oats

	3/4 cup (180 ml) all-purpose flour

	1/2 cup (120 ml) light brown sugar, firmly packed

	1 teaspoon (5 ml) ground cinnamon

	1/2 teaspoon (2.5 ml) ground ginger

	1/2 teaspoon (2.5 ml) salt

	1 stick (4 oz) unsalted butter, cold, cut into small pieces

	1/2 cup (120 ml) pecans or walnuts, chopped (optional)



Method


	In a medium bowl, whisk together all the crumble topping ingredients. Work the butter in with your fingertips until the mixture is crumbly.




7.d.18 Sour Cream Topping (Cheesecake)


A component of Perfect Cheesecake (4.p.8). It also appears inline there.

Ingredients


	2 cups (480 ml) sour cream

	1/3 cup (80 ml) powdered sugar

	1 teaspoon (5 ml) vanilla



Method


	Place sour cream in a medium sized bowl, stir in the powdered sugar and vanilla, until smooth. Chill until you are ready to serve the cake. Note that this recipe produces enough sour cream topping for a thick topping and some extra to spoon over individual pieces of cheesecake, if desired. If you would like a thinner layer of topping and no extra, reduce the sour cream topping ingredients in half.




7.d.19 Streusel (Blueberry Cream Cheese Cake)


A component of Blueberry Cream Cheese Cake (4.b.7). It also appears inline there.

Ingredients


	1/3 cup (80 ml) sugar

	1/3 cup (80 ml) flour

	1/2 tsp (2.5 ml) cinnamon

	3 tbsp (45 ml) unsalted butter



Method


	In small bowl blend sugar, flour and cinnamon. Cut in butter with your fingers until crumbly and no large bits of butter are visible.




7.d.20 Streusel Topping (Blueberry Buckle)


A component of Best Blueberry Buckle (4.b.4). It also appears inline there.

Ingredients


	1/2 cup (120 ml) unbleached all-purpose flour

	1/2 cup (120 ml) light brown sugar

	1 pinch table salt

	4 tablespoons (60 ml) unsalted butter, cut into 8 pieces, softened but still cool (1/2 stick (225 g))



Method


	In standing mixer fitted with flat beater, combine flour, sugars, and salt on low speed until well combined and no large brown sugar lumps remain, about 45 seconds.

	Add butter and mix on low until mixture resembles wet sand and no large butter pieces remain, about 2 1/2 minutes.

	Transfer streusel to small bowl and set aside.




7.d.21 Streusel Topping (Blueberry Lemon Crumble Cake)


A component of Blueberry Lemon Crumble Cake (4.b.8). It also appears inline there.

Ingredients


	1/4 cup (60 ml) white sugar

	1/4 cup (60 ml) brown sugar

	1 cup (240 ml) all-purpose flour

	1 1/2 teaspoons (7.5 ml) cinnamon

	1/2 cup (120 ml) unsalted butter, chilled



Method


	To make the streusel, combine the sugars, flour, and cinnamon in a bowl. Cut in the chilled butter with a pastry blender until the mixture resembles coarse crumbs. You can also use an electric mixer with a paddle attachment. You will have some extra streusel--keep in freezer for quick fruit tart another day!




7.e.1 Sweetened Whipped Cream (Blueberry Ice Cream Pie)


A component of Blueberry Ice Cream Pie (12.b.2). It also appears inline there.

Ingredients


	1 cup (240 ml) heavy cream

	1 Tbsp. (15 ml) sugar



Method


	In a chilled mixing bowl, whisk the heavy cream and sugar until just thickened to a spreading consistency. Do not overbeat.




7.e.2 Vanilla Whipped Cream (Swiss Roll)


A component of Strawberry Swiss Roll (4.s.5). It also appears inline there.

Ingredients


	1 ½ cups (360 ml) heavy cream cold

	½ cup (120 ml) powdered sugar

	1 teaspoon (5 ml) vanilla extract



Method


	Using a hand or stand mixer with a whisk attachment, beat cold heavy cream, powdered sugar, and vanilla extract until stiff peaks.




7.e.3 Whipped Cream (Cloud Cake)


A component of Cloud Cake (4.c.16). It also appears inline there.

Ingredients


	1 1/2 cups (360 ml)  heavy cream, very cold

	3 tablespoons (45 ml) confectioners’ sugar

	1 teaspoon (5 ml) pure vanilla extract

	Unsweetened cocoa powder and/or bittersweet chocolate shavings, for topping



Method


	To make the whipped cream, whip the cream, confectioners’ sugar, and vanilla in a large bowl with a handheld mixer until billowy, soft, not stiff, peaks form.




7.e.4 Whipped Cream Frosting


A component of Strawberry Cream Cake (4.s.3). It also appears inline there.

Ingredients


	2 cups (480 ml) heavy cream

	3 tablespoons (45 ml) sugar

	1 teaspoon (5 ml) vanilla extract

	1/8 teaspoon (0.5 ml) table salt



Method


	WHIPPED CREAM FROSTING: When cake has cooled, place whipping cream, 35 %, sugar, vanilla, and salt in bowl of standing mixer fitted with whisk attachment. Whisk at medium-high speed until light and fluffy, scraping down bowl with rubber spatula as needed.




7.e.5 Whipped Cream Topping (Easy Flourless Chocolate Cake)


A component of EASY FLOURLESS CHOCOLATE CAKE (11.e.1). It also appears inline there.

Ingredients


	1 cup (240 ml) whipping cream

	3 tbsp. (45 ml) sugar



Method


	Whip the cream with the sugar until soft peaks form.

	Shortly before serving, spread it over the top of the cake, covering the preserves.




7.e.6 Whipped Cream Topping (Frozen Key Lime Pie)


A component of Frozen Key Lime Pie (6.f.1). It also appears inline there.

Ingredients


	1 cup (1/2 pint (950 ml)) cold heavy cream

	1/4 cup (60 ml) sugar

	1/4 teaspoon (1 ml) pure vanilla extract



Method


	For the decoration, beat the heavy cream on high speed in the bowl of an electric mixer fitted with the whisk attachment until soft peaks form. Add the sugar and vanilla and beat until firm.

	Spoon or pipe decoratively onto the pie and decorate with lime. Freeze for several hours or overnight.




7.f.1 Chocolate Ganache (Four-Layer Chocolate Log)


A component of Four Layer Chocolate Log (4.f.1). It also appears inline there.

Ingredients


	10 oz (300 g) dark chocolate, chopped

	1 cup (250 ml) 35% cream

	1/4 cup (55 g) unsalted butter, softened



Method


	In a small pot, bring the cream to a boil. Pour it over the chocolate and let melt for 2 minutes without stirring. With a whisk, mix until the ganache is smooth, then whisk in the butter.

	Cover and refrigerate for 1 hour, or just until the ganache is spreadable.




7.f.2 Chocolate Ganache (Peanut Butter Brownies)


A component of Peanutbutter Brownies (5.p.2). It also appears inline there.

Ingredients


	7 ounces (200 g) bittersweet or semisweet chocolate, chopped

	1/2 cup (1 stick) unsalted butter, divided, room temperature



Method


	Stir chocolate and 1/4 cup (60 ml) butter in heavy small saucepan over low heat until smooth. Drop ganache all over frosting; spread to cover. Chill until set, about 1 1/2 hours. Do ahead Can be made 1 day ahead. Cover and keep chilled.




7.f.3 Chocolate Ganache Frosting


A component of Double Chocolate Layer Cake (4.d.2). It also appears inline there.

Ingredients


	1 pound (450 g) fine-quality semisweet chocolate such as Callebaut

	1 cup (240 ml) heavy cream

	2 tablespoons (30 ml) sugar

	2 tablespoons (30 ml) light corn syrup

	1/2 stick (1/4 cup (960 ml)) unsalted butter



Method


	To make the frosting, finely chop the chocolate. In a 1 1/2- to 2-quart (1.89 L) saucepan, bring the cream, sugar, and corn syrup to a boil over moderately low heat, whisking until the sugar is dissolved.

	Remove the pan from the heat and add the chocolate, whisking until the chocolate is melted. Cut the butter into pieces and add it to the frosting, whisking until smooth.




7.g.1 Blueberry Sauce


A component of Blueberry Lemon Crumble Cake (4.b.8). It also appears inline there.

Ingredients


	2 cups (480 ml) blueberries

	1/2 cup (120 ml) granulated sugar

	1 tablespoon (15 ml) cornstarch

	1/2 vanilla bean, seeded

	2 teaspoons (10 ml) lemon juice



Method


	To make the sauce, add the blueberries, the sugar mixed with cornstarch, the vanilla bean seeds, and the lemon juice to a saucepan over medium-low heat. Heat to a boil, stirring occasionally.

	Cool completely. Serve with cake or over ice cream.




7.g.2 Blueberry Sauce (Blueberry Ice Cream Pie)


A component of Blueberry Ice Cream Pie (12.b.2). It also appears inline there.

Ingredients


	3 cups (720 ml) blueberries, rinsed, well drained, and carefully picked over for damaged berries

	1/3 cup (80 ml) granulated sugar

	1 tsp. (5 ml) cornstarch

	1/4 tsp. (1 ml) kosher salt

	1 tsp. (5 ml) grated lemon zest

	2 tsp. (10 ml) freshly squeezed lemon juice

	1 Tbsp. (15 ml) water



Method


	In large, wide, skillet combine blueberries, sugar, cornstarch, and salt, stirring well with a spoon to distribute the sugar and cornstarch. Add zest, lemon juice and water, stir again to blend.

	Cook and stir over medium heat until blueberries begin to pop, give off juice, and come to a full simmer. Simmer, stirring gently for 1 additional minute until sauce is lightly thickened and cornstarch is well cooked.

	Set aside to cool; refrigerate sauce until completely chilled before proceeding.




7.g.3 Honey Sauce (for Apple Cake)


A component of Apple Cake With Honey Sauce (4.a.1). It also appears inline there.

Ingredients


	1 cup (240 ml) honey

	1 cup (240 ml) apple juice or cider



Method


	For the honey sauce: In a medium saucepan over medium-high heat, combine the honey and apple juice or cider and bring to a boil. Stirring constantly, continue boiling until the mixture thickens, 1 to 2 minutes. For a thicker sauce, reduce the heat to low and cook, stirring, a few minutes more, until it reaches the desired consistency.




7.g.4 Mango Swirl


A component of Mango Swirl Cheesecake (4.m.1). It also appears inline there.

Ingredients


	1/2 cup (120 ml) mango puree (fresh or tinned)

	3 tbsp (45 ml) sugar

	1 egg yolk



Method


	For mango swirl, whisk together mango purée, sugar and egg yolk. Drizzle or spoon over cheesecake, and with a skewer or paring knife swirl the puree through.




7.g.5 Raspberry Sauce


A component of Perfect Cheesecake (4.p.8). It also appears inline there.

Ingredients


	12 ounces (340 g) fresh raspberries

	1/2 cup (120 ml) granulated sugar

	1/2 cup (120 ml) water



Method


	Place raspberries, sugar, and water in a small saucepan. Use a potato masher to mash the raspberries. Heat on medium, whisking, about 5 minutes, until the sauce begins to thicken. Remove from heat. Let cool.




8 Drinks


8.g.1 Ginger Lemonade



Cold and refreshing this is just the thing for summertime, and making it couldn't be simpler. A spicy ginger lemonade.

Ingredients


	1/3 pound (150 g) fresh unpeeled ginger root, cut into 1/2-inch (1 cm) chunks

	1 1/2 cups (360 ml) water

	4 large lemons, juiced

	1 cup (240 ml) white sugar

	7 cups (1.68 L) water

	16 leaves fresh mint, crushed



Directions


	Place the ginger in a blender, cover with 1 1/2 cups (360 ml) water, and blend until thick and pasty.

	Strain the mixture into a 2-quart (1.89 L) pitcher, squeezing the ginger pulp as dry as possible.

	Stir the lemon juice and sugar into the ginger juice until the sugar has dissolved.

	Pour in 7 cups (1.68 L) water, stir to combine, and serve garnished with crushed mint leaves.

	A splash of vodka would only make it better.



enjoy!
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8.s.1 Snapple-type iced tea



It rained yesterday morning, and they say it's going to rain again on Saturday, but today dawned sunny and bright, and that was excuse enough for me to brew a batch of iced tea. We drink a lot of iced tea around here between April and September. Pitchers and pitchers of it.

Black tea with honey. Rooibos tea with sugar, and Green tea. Always sweetened while the tea is hot.

Sometimes accompanied by fat lemon wedges, sometimes not. Frequently spiked with fresh green herbs like or lemon thyme or mint to add an extra dimension of flavor.

Occasionally enjoyed with dinner, but more frequently sipped slowly in the mid-afternoon or early evening, while sitting outside on the deck listening to the squabbling of the birds and the rasp of crickets.

here's one for Snapple-type iced tea. Not surprisingly, it's a lot of sugar but you can always cut that back.

Ingredients


	2 quarts (8 cups) boiling water, removed from heat

	3 tea bags

	3/4 cups (180 ml) sugar

	1/3 cup (80 ml) plus 2 tablespoons (30 ml) lemon juice



Method


	Bring the water to a boil and add the tea bags, then take off the heat.

	Steep the tea bags in a covered container for 1 hour.

	Remove the tea bags, stir in the sugar and lemon juice, and chill.




8.s.2 SOUR CHERRY VODKA (Vishnyovka)



Ingredients


	2 pounds (910 g) sour cherries, fresh or frozen and defrosted

	1 cup (240 ml) sugar

	3 cups (720 ml) vodka



Instructions


	Rinse and dry the cherries (no need to pit them, since everything will be strained later). Place them in a large jar with the sugar, seal, and store for 3 to 5 days.

	Add the vodka, reseal, and shake well. Store for 5 days in a dark, dry place.

	Strain the Vishnyovka through cheesecloth or a fine strainer into a bottle, ready for use.
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9 Main Courses


9.a.1 Ancho Chile-Honey Glazed Salmon


Components also listed on their own: Ancho Chile-Honey Glaze (14.a.1).

Bobby Flay strikes again with this amazing spicy sweet salmon recipe from his Mesa Grill restaurant.

This was so easy and so good. next time I will do this on the BBQ.

Ingredients


	1/3 cup (80 ml) honey

	1 Tbs (15 ml) ancho chili powder

	1 Tbs (15 ml) Dijon mustard

	Salt & pepper

	4 salmon fillets, 8 oz. (225 g) each

	2 Tbs (30 ml) canola oil



Method


	To make the glaze, whisk together the honey, ancho chili powder, and mustard in a small bowl, and season with salt and pepper.

	Preheat a nonstick pan over high heat. Brush the salmon with oil on both sides, and season with salt and pepper.

	Place the salmon in the pan, skin-side down, and cook until golden brown and a crust has formed, about 2 to 3 minutes.

	Brush the top of the salmon with some of the glaze, flip over, and continue cooking about 2 minutes longer, until a crust has formed and the salmon is cooked to medium.

	Remove the salmon from the pan, glazed-side up, and brush with some more of the ancho glaze.




9.b.1 Baked Chicken legs


Components also listed on their own: Baked Chicken Legs Spice Rub (14.b.1).
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Ingredients


	6 chicken legs

	2 tsp (10 ml) paprika

	1 1/2 tsp (7.5 ml) kosher salt

	1 tsp (5 ml) onion powder

	1 tsp (5 ml) garlic powder

	1 tsp (5 ml) oregano dried

	1 tsp (5 ml) parsley flakes

	½ tsp (2.5 ml) ground black pepper

	½ tsp (2.5 ml) dried ground mustard



Method


	Preheat the oven to 350 °(F).

	Pat the chicken legs dry with a paper towel and trim any excess skin.

	Place the chicken legs in a large zip-top bag and add all the spices. Close the bag and shake to coat the chicken well.

	Line a baking sheet with foil and spray with non-stick cooking spray.

	Place the chicken legs on the baking sheet and place on the middle rack of the oven for 45 - 50 minutes, turning halfway.

	The chicken must have an internal temperature of at least 165°(F), but 185-195°(F) is ideal for best results.

	Let rest for several minutes before serving.




9.b.2 Balsamic-Brown Sugar Short Ribs With Mashed Potatoes



Short ribs braised in red wine, balsamic vinegar and brown sugar get a nice, rich glaze, perfect for serving atop mashed potatoes.

Ingredients


	1 tablespoon (15 ml) olive oil

	Kosher salt and freshly ground black pepper

	4 (6 to 8-ounce (225 g)) pieces boneless short ribs

	1 medium onion, chopped

	2 large cloves garlic, smashed

	1/2 cup (120 ml) red wine

	2 cups (480 ml) low-sodium beef broth

	2 tablespoons (30 ml) Worcestershire sauce

	1 tablespoon (15 ml) balsamic vinegar

	2 tablespoons (30 ml) brown sugar

	1 (1- by 3-inch (8 cm)) strip of orange zest, white pith removed

	2 pounds (910 g) potatoes

	3 tablespoons (45 ml) butter

	1/4 cup (60 ml) milk

	1/2 cup (120 ml) sour cream



Method


	Adjust the oven rack to the lower-middle position and preheat the oven to 325°F (165°C). Coat a large Dutch oven with olive oil and bring to high heat.

	Season the meat with salt and pepper. Working in batches to avoid overcrowding, add the short ribs and cook without moving until well browned on the first side, about 4 minutes.

	Flip the short ribs and add the onions and garlic. Continue cooking, stirring occasionally, until the short ribs are browned on the second side and the onions and garlic are softened but not completely browned, 2 to 3 minutes longer.

	Add the red wine to the pan. Bring to a boil and let it simmer for a minute before adding the beef broth, Worcestershire, vinegar, brown sugar, and orange zest.

	Return to a boil, cover, and transfer to the oven to cook until the meat is fork-tender and the sauce is rich and full of depth, 2 1/2 to 3 hours total, flipping the meat once during cooking.

	While the meat is cooking, bring the potatoes to a boil in a large pot over medium-high heat. Cook until tender when pierced with a fork, 20 to 25 minutes.

	Drain, return to the pot, and add the butter, milk, and sour cream. Season with salt and pepper, and mash with a potato masher or a fork.

	When the short ribs are done cooking, discard the orange zest. Season to taste with salt and pepper.

	To plate, place a mound of mashed potatoes on each of four individual plates. Top with a short rib and spoon with sauce. Serve immediately.



enjoy!


9.b.3 BBQ Chicken Marinade
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Ingredients


	1 c. (240 ml) BBQ sauce

	1/4 c. (60 ml) neutral oil, such as canola or vegetable, plus more for the grill

	2 cloves garlic, grated or minced

	1 tbsp. (15 ml) soy sauce

	1 tsp. (5 ml) smoked paprika

	Kosher salt

	Freshly ground black pepper

	3 lb. (1.36 kg) bone-in, skin-on chicken pieces



Method


	In a large bowl, whisk the BBQ sauce, oil, garlic, soy sauce, smoked paprika, 2 teaspoons (10 ml) salt, and ½ teaspoon (2.5 ml) pepper.

	Reserve ¼ cup (60 ml) of the sauce in a small bowl; cover and refrigerate until ready to grill.

	Add the chicken to the large bowl and toss to coat. Cover and refrigerate for at least 2 hours, or up to overnight.

	Preheat the grill to medium high for 3 minutes, and clean and grease the grates with oil.

	Add the chicken, skin side-down, and grill, flipping often and basting with the reserved BBQ sauce, until a thermometer inserted into the thickest part reads 165º, about 20 minutes total. Serve immediately.




9.b.4 Beef Ribs with Smoky-Sweet Barbecue Sauce


Components also listed on their own: Smoky-Sweet Barbecue Sauce (14.s.6).

Mike gave this recipe a 5-Star rating. The flavours were fabulous, I would use this sauce on any type of ribs or chicken, there were no leftovers! This is definitely a keeper.
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Ingredients


	one rack or 7 - 8 beef back ribs membrane removed( easy to remove after the boil) cut into individual ribs

	water to cover ribs

	1 1/2 teaspoons (7.5 ml) whole black peppercorns

	Kosher salt

	1 cup (240 ml) dark brown sugar

	1 1/2 cup (360 ml) ketchup

	1/2 c (120 ml) vinegar

	1/2 cup (120 ml) unsulfured molasses

	1/4 cup (60 ml) tomato paste

	2 tablespoons (30 ml) hot sauce

	2 tablespoons (30 ml) liquid smoke

	1 tablespoon (15 ml) onion powder

	1 tablespoon (15 ml) garlic powder

	1 tablespoon (15 ml) Worcestershire sauce

	1 1/2 teaspoons (7.5 ml) yellow mustard

	1 1/2 teaspoons (7.5 ml) pure ancho chile powder



Method


	Put the ribs in a very large pot and add enough water to just cover. Bring to a boil, skimming off any scum on the surface.

	Add the peppercorns and 1 tablespoon (15 ml) of salt. Cover and simmer over low heat until the meat is tender but not falling off the bone, 1 1/2 - 2 hours; drain.

	To make the sauce, combine all of the sauce ingredients in a medium saucepan and bring to a boil. Simmer over very low heat, stirring frequently, until thick and glossy, about 15 minutes.

	Light a grill or preheat the broiler, arrange the ribs on baking sheets, and brush them with the sauce.

	Grill the ribs or broil 10 inches (25 cm) from the heat, turning and brushing with sauce, until lightly charred, 10-15 minutes. Serve with the remaining sauce.




9.b.5 Beef Stew / Shepards Pie



Ingredients


	2 tablespoons (30 ml) olive oil

	1 sweet onion, diced finely

	1/2 teaspoon (2.5 ml) salt

	4 cloves garlic, finely chopped

	1/2 cups (120 ml) dry white wine

	1 (28-ounce) can chopped tomatoes

	1 1/2 tablespoons (20 ml) honey

	2 pounds (910 g) stewing beef, cut into 1 1/2-inch (4 cm) cubes

	1 teaspoons (5 ml) dried basil

	1 teaspoons (5 ml) dried oregano

	1 teaspoon (5 ml) black pepper

	To taste red chili powder (optional)

	1 1/2 tablespoons (20 ml) cornstarch

	1/4 cup (60 ml) cold water

	1 large bunches Swiss chard chopped into large pieces

	2 tablespoons (30 ml) olive oil

	1/4 teaspoon (1 ml) salt

	1/2 cup (120 ml) low fat milk

	3 tablespoons (45 ml) unsalted butter

	2 pounds (910 g) Yukon gold potatoes, peeled, cut into 1-inch (3 cm) pieces

	1/2 teaspoon (2.5 ml) salt



Method


	Heat the olive oil in a large pot over medium heat. Add the onion and 1/2 teaspoon (2.5 ml) salt and sauté until the onions begin to caramelize and turn a golden brown, 10-15 minutes. Add the garlic and sauté 1 minute more.

	Stir in the wine, tomatoes, and honey and simmer 3-4 minutes, breaking up the tomatoes with the back of a spoon.

	Stir in the beef and return to a boil. Reduce the heat to low, cover, and simmer gently for 1 hour.

	Add the basil, oregano, and pepper and simmer another 1 to 1 1/2 hours, or until the meat is tender.

	Use a slotted spoon to place the meat into a 13x9x3-inch (33x23x8 cm) casserole dish or roasting pan. Skim the excess fat from the sauce and stir in the optional red chili powder. Adjust the seasoning with salt and pepper.

	Whisk together the cornstarch and water and stir into the simmering sauce. Simmer for 1 minute, then pour the sauce over the meat in the casserole or roasting pan. Set aside to cool.

	Bring a large pot of salted water to a boil. Drop in the chard and blanch for 2 minutes. Remove with a slotted spoon and stop the cooking by placing in a bowl of ice water. Drain again and squeeze out as much water as possible. Chop into 1/2-inch (1 cm) pieces and set aside.

	Stir the reserved chard and pour evenly over the stew.

	Preheat the oven to 400ºF and set a rack in the bottom third of the oven.

	Heat the milk and butter in a small saucepan over low heat. Add the potatoes to a large pot of cold salted water and bring to a boil. Reduce the heat and simmer until the potatoes are tender, 8-10 minutes. Drain the potatoes and mash or rice them with a potato masher or food mill. Add the warm milk and butter and the salt.

	Top the beef stew with an even layer of the mashed potatoes, smoothing them out with a spatula.

	Set the dish in the oven and bake for 45 minutes, or until golden brown. Remove and let rest for 10 minutes. Serve.




9.b.6 BEEF TENDERLOIN STEAKS WITH BALSAMIC,PORT-ROSEMARY SAUCE


Components also listed on their own: Balsamic Port-Rosemary Sauce (14.b.3).

Ingredients


	1 tablespoon (15 ml) butter

	1/2 cup (120 ml) minced shallots (about 4 ounces (115 g))

	1 cup (240 ml) dry red wine

	3/4 cup (180 ml) ruby Port

	1 cup (240 ml) canned beef broth

	1 sprig fresh rosemary or 1/2 teaspoon (2.5 ml) dried

	3 Tablespoons (45 ml) balsamic Vinegar

	1 tablespoon (15 ml) olive oil

	4 1-inch (3 cm)-thick beef tenderloin steaks (about 6 to 8 ounces (170-225 g) each)

	3 tablespoons (45 ml) chilled and unsalted butter

	1 teaspoon (5 ml) chopped fresh rosemary or 1/4 teaspoon (1 ml) dried



Method


	To make the sauce, melt the butter in a heavy large saucepan over medium-high heat. Add the shallots and sauté until tender, about 3 minutes. Stir in the wine and Port and boil 5 minutes.

	Add the broth, balsamic vinegar, and rosemary sprig and boil until the liquid is reduced to 1/3 cup (80 ml), about 12-15 minutes. Strain the sauce and set aside. (Can be prepared 1 day ahead; cover and refrigerate.)

	To cook the steaks, heat the oil in a heavy large skillet over medium-high heat. Season the steaks with salt and pepper.

	Add the steaks to the skillet and cook to desired doneness, about 4 minutes per side for medium-rare. Transfer the steaks to a platter and tent with foil to keep warm.

	Add the sauce to the skillet and bring to a boil, scraping up any browned bits. Remove from the heat. Gradually add the butter, whisking just until melted. Stir in the chopped rosemary and season to taste with salt and pepper.

	Spoon the sauce over the steaks and serve.




9.b.7 Beef with Peppers and Black Bean Sauce

Yield: Serves 6

Components also listed on their own: Beef Marinade (for Black Bean Stir-Fry) (14.b.5), Black Bean Stir-Fry Sauce (14.b.9), Black Bean & Garlic Paste (14.b.8).

Ingredients


	1 1/2 tablespoons (20 ml) oyster sauce

	1 1/2 teaspoons (7.5 ml) sesame oil

	1 teaspoon (5 ml) ginger juice mixed with 2 teaspoons (10 ml) Shao-Hsing wine, or sherry

	1 teaspoon (5 ml) dark soy sauce

	1 1/2 teaspoons (7.5 ml) sugar

	1/2 teaspoon (2.5 ml) salt

	1/8 teaspoon (0.5 ml) white pepper

	2 teaspoons (10 ml) cornstarch

	1 1/4 pounds (570 g) filet mignon, 1 inch (3 cm) thick, cut across the grain into 1-inch (3 cm)-wide by 2-inch (5 cm)-long slices

	1 tablespoon (15 ml) oyster sauce

	1 1/2 teaspoons (7.5 ml) sesame oil

	1 1/2 teaspoons (7.5 ml) dark soy sauce

	1 1/2 teaspoons (7.5 ml) sugar

	1/8 teaspoon (0.5 ml) white pepper

	1 tablespoon (15 ml) cornstarch

	1/4 cup (60 ml) Chicken Stock

	4 large cloves garlic, peeled and crushed

	4 teaspoons (20 ml) black bean sauce,

	4 tablespoons (60 ml) peanut oil

	1 teaspoon (5 ml) ginger, grated

	1/2 teaspoon (2.5 ml) salt

	3 medium bell peppers, red, yellow, orange, or green, cut into 1-inch (3 cm) by 2-inch (5 cm) pieces



Method


	To make the marinade, mix the marinade ingredients in a large bowl. Add the beef and allow to rest at least 30 minutes. Reserve.

	To make the sauce, mix the sauce ingredients together in a small bowl and reserve.

	Heat a wok over high heat for 30 seconds. Add 1 1/2 tablespoons (20 ml) peanut oil and coat the wok with a spatula. Add the ginger and salt and stir 30 seconds.

	Add the peppers, stir together, and cook for 1 minute. Turn off the heat, transfer the peppers to a bowl, and reserve. Wipe off the wok and spatula with paper towels.

	Heat the wok over high heat for 30 seconds. Add the remaining 2 1/2 tablespoons (40 ml) peanut oil and coat the wok with the spatula. Add the garlic-black bean paste, stir, and cook until the paste releases its fragrance, about 30 seconds.

	Add the beef and marinade and spread in a thin layer. Cook for 1 to 2 minutes, tipping the wok from side to side and turning the beef once, to cook evenly.

	Add the reserved peppers and stir-fry for 2 minutes. Make a well in the center of the mixture, stir the sauce, and pour it in. Stir and cook until the sauce thickens, about 1 to 2 minutes. Transfer to a heated dish and serve immediately with cooked rice.




9.b.8 Brisket



Comfort food will never go out of style. While food trends come and go, comfort food is in it for the long haul. I think about comfort food more when the weather is cold or on a rainy day or like today when 25 inches of snow has us indoors.

This recipe is excellent, leftovers make great sandwiches

Seasoned with Emeril's Essence, split into its own recipe: Emeril's Essence (Creole Seasoning).
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Ingredients


	8 to 10 pound (3.63-4.54 kg) brisket

	Garlic cloves

	4 cups (960 ml) beef stock (unsalted or low salt) I used chicken stock .

	3 large onions, sliced

	3 tablespoons (45 ml) vegetable oil

	2 teaspoons (10 ml) salt

	2 teaspoons (10 ml) Emeril's Original Essence, recipe follows

	1 teaspoon (5 ml) freshly ground black pepper, to taste

	1 teaspoon (5 ml) onion powder

	1 teaspoon (5 ml) garlic powder

	1 cup (240 ml) ketchup

	1 cup (240 ml) chili sauce

	1 cup (240 ml) brown sugar



Method


	Preheat the oven to 500 degrees F (260°C).

	Using a paring knife and your finger, stuff the brisket all over with garlic. Place the brisket in a baking dish or casserole and bake until browned on top. Remove from the oven, turn the brisket, and return to the oven until browned on both sides.

	Reduce the oven temperature to 350 degrees F (175°C). Add enough beef stock to the casserole to come up 1 inch (3 cm) on the sides, cover with foil, and bake one hour.

	While the brisket is cooking, heat a large skillet over medium-high heat and sauté the onions in the vegetable oil, stirring occasionally, until caramelized and most of the liquid has evaporated, about 20 minutes. Set aside.

	Remove the brisket from the oven after one hour and add the caramelized onions and all remaining ingredients, moving the meat around to combine the ingredients. Cover and continue to bake until very tender but not falling apart, another 2 to 3 hours.

	Remove the brisket to a carving board and slice. Strain the reserved cooking liquids and pour over the sliced brisket. The brisket may be returned to the casserole dish and allowed to cool, then served the next day. (Reheated in the oven.)



this is the original recipe, I omitted the ketchup and increased the chili sauce to 2 cups.

Brisket is better if made a day in advance.


9.b.9 Bubby Goldie's Tzimmes (short rib & carrot stew)



No one person can actually put a price on a cherished recipe from your Grandmother.

All that one can do with such an unforgettable dish is to share the love that’s in it.

With love and care from my Bubby, to you and yours. Enjoy

Ingredients


	2 lbs (910 g) short ribs or 4 thick slices

	1/2 cup (120 ml) water

	2 lb (910 g) carrots, peeled & sliced

	2 sweet potatoes, sliced in 4,

	2 whole onions

	1 cup (240 ml) honey or brown sugar (more if desired) I use ½ cup (120 ml) br. sugar, 1/2 cup (120 ml) honey.

	3/4 lb (340 g) prunes (about a cup) make sure no pits

	Juice of 1/2 lemon

	salt and pepper to taste (lots of fresh black pepper)



Method


	Sprinkle the short ribs with salt and pepper. In a fry pan with 2 tablespoons (30 ml) hot oil, sear on all sides, then remove and place in a roasting pan with all the other ingredients.

	Cover and cook for 2 hours at 350. Uncover, stir, and let brown about 1 hour more.

	If the sauce hasn’t thickened enough, add 2 tablespoons (30 ml) of flour to ¼ cup (60 ml) of cold water and stir until smooth. Add to the tzimmes, mix well, and bake for a few minutes more.



Enjoy!

I make this every Rosh Hashanah for a sweet New Year


9.c.1 Cedar-Planked Salmon on the Grill

Yield: Makes 4 to 6 servings.


Ingredients


	1whole salmon fillet, 18 inches (46 cm) long (about 2-1/2 pounds (910-225 g))

	1tablespoon (15 ml) lemon zest (zest of 1 lemon)

	3sprigs fresh dill, snipped

	Salt and pepper

	Lemon wedges



Method


	Immerse an untreated, 20-inch (51 cm) cedar plank suitable for cooking use in water; soak at least 1 hour or up to 1 day.

	Place the salmon fillet skin side down on the soaked plank. Sprinkle with the lemon zest, dill, salt, and pepper.

	Place the planked salmon in the center of the cooking grate. Grill 25 to 30 minutes, or until the salmon is opaque in the center and the flesh flakes easily with a fork. Garnish with lemon wedges.



Note: Make sure the plank you choose is virgin cedar. Buy one specially made for food preparation, usually sold in cookware stores


9.c.2 Chicken Cacciatore



Ingredients


	2 to 3 tablespoons (30-45 ml) olive oil

	1 (3-pound) chicken cut into eighths

	Salt and freshly ground black pepper

	1 pound (450 g) cremini mushrooms, quartered

	1 large red onion, halved and thinly sliced

	1 large yellow or red bell pepper, thinly julienned

	1 jalapeno chile, finely diced ( optional ) for me.

	3 cloves garlic, thinly sliced

	1/4 teaspoon (1 ml) red chili flakes

	1/2 cup (120 ml) dry red wine

	1 cup (240 ml) low-sodium canned chicken broth

	1 (15-ounce) can diced tomatoes and their juices

	3 sprigs fresh rosemary ( i used oregano )

	2 tablespoons (30 ml) aged balsamic vinegar or capers ( I used both)

	3 tablespoons (45 ml) chopped fresh basil leaves or 1/2 teaspoon (2.5 ml) dried

	1 pound (450 g) spaghetti (size 8 or 9) cooked al dente

	Basil sprigs

	Freshly grated Parmigiano-Reggiano



Method


	Heat 2 tablespoons (30 ml) of the oil in a large Dutch oven over high heat. Season the chicken pieces on both sides with salt and pepper, place in the pan skin side down, and cook until golden brown, 3 to 4 minutes. Turn the breasts over and cook until golden brown, 2 to 3 minutes. Remove the chicken to a large plate.

	Add the remaining oil to the pan and heat until almost smoking. Add the mushrooms and cook until golden brown, season with salt and pepper, and remove to a plate.

	Add the onion and bell pepper to the pan and cook until soft, 3 to 4 minutes. Add the jalapeno, garlic, and chili flakes to the pan and cook for 1 minute. Stir in the wine and cook until almost completely reduced.

	Add the chicken stock, tomatoes, and oregano and bring to a simmer. Return the chicken and mushrooms to the pan, reduce the heat to medium-low, cover the pan, and cook until the chicken is tender, about 30 minutes. Remove the chicken with a slotted spoon to a large shallow bowl and tent loosely with foil.

	Increase the heat to high and cook the sauce, stirring occasionally, until slightly thickened, 8 to 10 minutes. Season with salt and pepper, stir in the vinegar and basil, and pour the sauce over the chicken. Garnish with fresh basil sprigs. Serve over spaghetti and sprinkle with grated cheese.



I put the chicken under the broiler until the skin was crispy, then added back to pan.

this recipe is OMG good.


9.c.3 Chicken Cacciatore



Ingredients


	4 chicken thighs

	4 chicken legs

	2 teaspoons (10 ml) salt, plus more to taste

	1 teaspoon (5 ml) freshly ground black pepper, plus more to taste

	1/2 cup (120 ml) all purpose flour, for dredging

	4 tablespoons (60 ml) olive oil

	1 large red bell pepper, chopped

	1 onion, chopped

	3 garlic cloves, finely chopped

	3/4 cup (180 ml) dry white wine

	1 ( 28-ounce (790 g)) can diced tomatoes with juice

	3/4 cup (180 ml) reduced-sodium chicken broth

	1 1/2 teaspoons (7.5 ml) dried oregano leaves



Method


	Sprinkle the chicken pieces with 1 teaspoon (5 ml) of each salt and pepper. Dredge the chicken pieces in the flour to coat lightly.

	In a large heavy sauté pan, heat the oil over a medium-high flame. Add the chicken pieces to the pan and sauté just until brown, about 5 minutes per side. If all the chicken does not fit in the pan, sauté it in 2 batches. Transfer the chicken to a plate and set aside.

	Add the bell pepper, onion, and garlic to the same pan and sauté over medium heat until the onion is tender, about 5 minutes. Season with salt and pepper. Add the wine and simmer until reduced by half, about 3 minutes.

	Add the tomatoes with their juice, the broth, and the oregano. Return the chicken pieces to the pan and turn them to coat in the sauce. Bring the sauce to a simmer. Continue simmering over medium-low heat until the chicken is just cooked through, about 45 minutes.

	Using tongs, transfer the chicken to a platter. If necessary, boil the sauce until it thickens slightly, about 3 minutes. Spoon off any excess fat from atop the sauce. Spoon the sauce over the chicken and enjoy!




9.c.4 Chicken Cacciatore



Ingredients


	2-3 tablespoons (30-45 ml) olive oil

	One 3lb (1.36 kg) chicken cut into eighths

	Salt and freshly ground black pepper

	1 lb (450 g) mushrooms, quartered

	1 large red onion, halved and thinly sliced

	1 large yellow bell pepper, thinly sliced (julienned)

	1 jalapeno chile, finely diced

	3 cloves garlic, thinly sliced

	¼ teaspoon (1 ml) red chile flakes

	½ cup (120 ml) dry red wine

	1 cup (240 ml) canned chicken broth

	1 can (14-15 ounce (430 g)) diced tomatoes and their juices

	1 teaspoon (5 ml) dried rosemary

	2 tablespoons (30 ml) aged balsamic vinegar or capers?

	1 teaspoon (5 ml) dried basil

	1 lb (450 g) spaghetti (#8 or #9) cooked al dente



Method


	Heat 2 tablespoons (30 ml) of the oil in a large Dutch oven over high heat. Season the chicken pieces on both sides with salt and pepper, place in the pan skin-side down, and cook until golden brown, 3 to 4 minutes. Turn the breasts over and cook until golden brown, 2 to 3 minutes. Remove the chicken to a large plate.

	Add the remaining oil to the pan and heat until almost smoking. Add the mushrooms and cook until golden brown, season with salt and pepper, and remove to a plate.

	Add the onion and bell pepper to the pan and cook until soft, 3 to 4 minutes. Add the pepper, garlic, and chile flakes to the pan and cook for 1 minute. Stir in the wine and cook until almost completely reduced.

	Add the chicken stock, tomatoes, and rosemary and bring to a simmer. Return the chicken and mushrooms to the pan, reduce the heat to medium-low, cover the pan, and cook until the chicken is tender, about 30 minutes. Remove the chicken with a slotted spoon to a large shallow bowl.

	Increase the heat to high and cook the sauce, stirring occasionally, until slightly thickened, 8 to 10 minutes. Season with salt and pepper, stir in the vinegar and basil, and pour the sauce over the chicken. Garnish with fresh basil sprigs. Serve over spaghetti, or with mashed potatoes on the side.




9.c.5 Chicken Schnitzel
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Ingredients


	2 boneless, skinless chicken breasts sliced in half horizontally to form flat fillets or 6 boneless chicken thighs.

	2 cups (480 ml) water

	2 tablespoons (30 ml) kosher salt

	2 teaspoons (10 ml) sugar

	1⅓ cups (320 ml) panko breadcrumbs

	¼ teaspoon (1 ml) freshly ground black pepper

	½ teaspoon (2.5 ml) fine sea salt (or table salt)

	¾ teaspoon (4 ml) garlic powder

	¾ teaspoon (4 ml) paprika

	2 tablespoons (30 ml) sesame seeds

	½ cup (120 ml) all-purpose flour

	2 large eggs

	Vegetable oil, for cooking

	Lemon wedges, for serving (optional)



Method


	To make the brine, combine the water, kosher salt, and sugar in a medium bowl. Stir until the salt and sugar are dissolved. Add the chicken to the brine and let sit for 30 to 45 minutes (no longer, or the chicken may be too salty). Remove the chicken from the brine and pat dry with paper towels.

	In a large shallow bowl, mix the panko, pepper, fine sea or table salt, garlic powder, paprika, and sesame seeds. Place the flour in another shallow bowl. Beat the eggs in a third bowl. Set up a breading station in this order: flour, eggs, panko.

	Dredge the chicken in the flour, coating evenly on both sides; dip in the eggs, letting any excess drip off; then dredge in the panko mixture, turning and patting to adhere. Place the breaded chicken on a plate and repeat until all the chicken is breaded.

	Line a 13 x 18-inch (33x46 cm) baking sheet with paper towels. In a large nonstick skillet, heat about ⅛ inch (0 cm) of oil over medium heat until hot and shimmering.

	Place two pieces of chicken in the pan and cook until the first side is golden brown, 2 to 3 minutes. Carefully flip the chicken and cook for another 2 to 3 minutes, until golden and cooked through. (If the chicken is browning too slowly, increase the heat to medium high.) Place the cooked chicken on the prepared baking sheet.

	Cook the remaining chicken in the same manner (you shouldn’t need more oil). Transfer the chicken to a serving platter or individual plates. Serve with lemon wedges, if desired.




9.c.6 Chicken Thigh Osso Bucco



"An inexpensive alternative to veal. The longer it cooks the richer the sauce gets.

Ingredients


	8 chicken thighs

	1 medium onions

	1 medium carrots

	1 celery

	2 garlic cloves

	1/2 green pepper

	3/4 cup (180 ml) red wine

	1 (16 ounce) cans diced tomatoes

	1 (16 ounce) cans tomato sauce

	1 teaspoon (5 ml) oregano

	1 teaspoon (5 ml) basil

	1 teaspoon (5 ml) parsley

	1/2 teaspoon (2.5 ml) dried chili flakes.



Method


	Salt and pepper the thighs and sauté in 1T. olive oil.

	Chop the onion, carrot, celery, green pepper, and garlic into a fine mince.

	Remove the chicken thighs when brown on both sides.

	Add the veggies to the pan and cook till soft.

	Deglaze the pan with the red wine and reduce by half.

	Add the tomato sauce, diced tomatoes, oregano, basil, and parsley.

	Cook till bubbly, then add the thighs back to the pan.

	Simmer 40-60 minutes.




9.c.7 Chicken with Forty Cloves of Garlic



Ingredients


	3 whole heads garlic, about 40 cloves

	2 chickens, cut into eighths

	Kosher salt

	Freshly ground black pepper

	1 tablespoon (15 ml) unsalted butter

	2 tablespoons (30 ml) good olive oil

	1 1/2 cups (360 ml) dry white wine

	1 tablespoon (15 ml) fresh oregano leaves or 1 teaspoon (5 ml) dried

	2 tablespoons (30 ml) all-purpose flour

	2 tablespoons (30 ml) heavy cream



Method


	Separate the cloves of garlic and drop them into a pot of boiling water for 60 seconds. Drain the garlic and peel. Set aside.

	Dry the chicken with paper towels. Season liberally with salt and pepper on both sides.

	Heat the butter and oil in a large pot or Dutch oven over medium-high heat. In batches, sauté the chicken in the fat, skin side down first, until nicely browned, about 3 to 5 minutes on each side. Turn with tongs or a spatula; you don't want to pierce the skin with a fork. If the fat is burning, turn the heat down to medium. When a batch is done, transfer it to a plate and continue to sauté all the chicken in batches.

	Remove the last chicken to the plate and add all of the garlic to the pot. Lower the heat and sauté for 5 to 10 minutes, turning often, until evenly browned. Add the wine, return to a boil, and scrape the brown bits from the bottom of the pan.

	Return the chicken to the pot with the juices and sprinkle with the oregano leaves. Cover and simmer over the lowest heat for about 30 minutes, until all the chicken is done.

	Remove the chicken to a platter and cover with aluminum foil to keep warm. In a small bowl, whisk together 1/2 cup (120 ml) of the sauce and the flour, then whisk it back into the sauce in the pot, breaking up the large pieces of garlic.

	Raise the heat, add the cream, and boil for 3 minutes. Add salt and pepper to taste; it should be very flavorful, because chicken tends to be bland. Pour the sauce over the chicken and serve hot.




9.c.8 Chicken With Peppers

Yield: Serving Size: 6


This saucy, brightly hued chicken braise from “Portico: Cooking and Feasting in Rome's Jewish Kitchen” by Leah Koenig “captures the essence of summer’s bounty” using readily available and inexpensive ingredients, such as bell peppers and chicken thighs.
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Ingredients


	4 medium red, yellow or orange bell peppers, washed and dried

	3 tablespoons (45 ml) extra-virgin olive oil, plus more as needed

	4 pounds (1.81 kg) bone-in, skin-on chicken thighs and drumsticks, excess fat trimmed

	1/4 teaspoon (1 ml) fine salt, plus more as needed

	Freshly ground black pepper

	4 cloves garlic, thinly sliced

	1/4 teaspoon (1 ml) crushed red pepper flakes

	1/2 cup (120 ml) dry white wine, such as pinot grigio or soave

	1 (14.5-ounce (140 g)) can whole peeled tomatoes (see Substitutions)

	Chopped fresh basil leaves, for serving



Method


	To roast the peppers, position a rack about 6 inches (15 cm) from the broiling element and preheat the broiler. Arrange the peppers on a large, rimmed baking sheet and broil, turning every 3 to 5 minutes with tongs, until they are blistered all over and collapsing on themselves, 15 to 20 minutes total. (Keep an eye on the peppers, as they can go over the edge in seconds.)

	Transfer the peppers to a medium bowl, cover with a wide plate, and let sit until cool enough to handle, about 30 minutes. Remove and discard the skins and seeds, slice the peppers into 1/2-inch (1 cm)-wide strips, and set aside on the cutting board. If not using right away, transfer to a lidded container and refrigerate until needed.

	To make the chicken, while the peppers are cooling, heat the oil until shimmering in a large Dutch oven or other heavy-bottomed pot over medium-high heat. Pat the chicken dry and season lightly all over with salt and pepper. Working in batches, add the chicken, skin side down, to the pot. Sear, turning once, until golden brown on both sides, 10 to 12 minutes total; transfer the chicken to a plate.

	Decrease the heat to medium and add a drizzle of oil if the bottom of the pot looks dry. Add half of the roasted peppers, the garlic, and the red pepper flakes, if using, and cook, stirring occasionally, until the garlic is tender and fragrant, about 2 minutes. Stir in the wine and let cook down by about half, 1 to 2 minutes.

	Meanwhile, put the tomatoes, with their juices, in the same bowl you used for the peppers and gently break them up into small pieces. Add the tomatoes with their juices to the pot, along with the 1/4 teaspoon (1 ml) salt and a generous amount of black pepper.

	Nestle the chicken pieces in the sauce, spooning some of it over the top. Increase the heat to medium-high and bring to a boil, then reduce the heat to medium-low, cover, and cook, stirring occasionally, until the chicken is tender, about 45 minutes.

	Uncover, increase the heat to medium-high, and cook at a lively simmer, stirring often, until the sauce thickens a bit, about 10 minutes, adjusting the heat as needed.

	Stir in the remaining pepper strips, taste, and season with more salt, if desired.

	Serve hot, generously sprinkled with chopped basil.



The peppers can be roasted and refrigerated in an airtight container up to 2 days in advance.

Refrigerate for up to 4 days.

No time to roast peppers? >> Use a 10 1/2-ounce jar of roasted peppers. No whole canned tomatoes? >> Use diced canned tomatoes.

Source reference

Curation note (AI-assisted defect fix): this recipe is archived from blimacake.com and kept as its own version. Two words were lost in the source text, the peppers’ rest time (the source ran “about” straight into “Remove”) and the word “juices.” During curation an AI web search identified the recipe’s published original, Leah Koenig’s “Chicken with Peppers” (from her cookbook Portico), which reads “cool enough to handle, about 30 minutes” and “add the tomatoes and their juices,” confirming both. The rest time (“about 30 minutes”) and “juices” were restored; nothing else was changed.


9.c.9 Citrus Risotto with Garlic Chilli Prawns



Ingredients


	6 cups (1.44 L) chicken stock

	1 tablespoon (15 ml) olive oil

	1 small brown onion, finely diced

	1 teaspoon (5 ml) sea salt

	1 3/4 ounces (50 g) butter

	1 1/2 cups (360 ml) arborio rice

	1 lemon, finely grated zest

	1 tablespoon (15 ml) lemon juice

	Freshly ground black pepper

	2 small red chillies

	2 garlic cloves

	2 tablespoons (30 ml) olive oil, extra

	20 green prawns (shrimp), shelled with tails intact, and deveined

	1 cup (240 ml) roughly chopped flat-leaf (Italian) parsley

	Lemon wedges



Method


	Place the stock in a large saucepan and bring to the boil over a high heat. Reduce the heat and keep at simmering point.

	Place a large heavy-based saucepan over a medium heat and add the olive oil, onion, salt, and half the butter. Stir until the onions are translucent. Add the rice and stir for 1 to 2 minutes, or until the rice is well coated.

	Gradually add all the simmering stock, a cupful at a time, stirring constantly and making sure the stock is absorbed before you add more. This should take 20 minutes, and the rice should be al dente and creamy.

	Remove the saucepan from the heat, then stir in the remaining butter, the lemon zest, the lemon juice, and pepper to taste. Cover the saucepan and let sit for 3 minutes for the flavours to develop.

	Meanwhile, pound the chilli and garlic in a mortar and pestle. Place the extra olive oil in a frying pan over a high heat and heat until hot. Season the prawns with salt and pepper.

	Cook for 2 minutes, shaking the pan, until the prawns are just opaque, then add the chilli and garlic and cook for 1 minute. Remove from the heat and set aside.

	Stir the risotto and divide between four bowls. Toss the prawns with the parsley, then place on top of the risotto. Serve with lemon wedges.




9.c.10 CLASSIC OSSO BUCO


Components also listed on their own: Gremolata (for Osso Buco) (14.g.3).

Ingredients


	4 pounds (1.8 kg) veal shanks, cut in 1 1/2-inch ( 4 cm) slices

	1/4 cup (30 g/1 oz (30 g)) flour

	salt and pepper

	4 tablespoons (60 ml) olive oil

	2 onions, chopped

	1 carrot, chopped

	1/2 bottle (375 ml) dry white wine

	a 14.5-ounce (435 g) can plum tomatoes, chopped

	2 garlic cloves, chopped

	grated zest of 1 lemon

	1 cup (250 ml/8 fl oz) veal stock,or chicken or beef,whatever you have, more if needed

	3 or 4 garlic cloves

	bunch of flat-leaf parsley

	grated zest of 2 lemons



Method


	Heat the oven to 350°F (175°C) (176°F (80°C)/Gas 4). Put the flour on a plate, add generous amounts of salt and pepper, and coat the veal slices with the flour, patting to remove the excess.

	Heat the oil in a sauté pan or frying pan big enough for all the veal slices to touch the bottom. Add half the slices and brown them over quite high heat, 2 to 3 minutes. Turn them, brown the other side, and remove them to a plate. Brown the remaining slices and remove them also.

	Lower the heat to medium, add the onion and carrot, and sauté until golden, 5 to 7 minutes. Pour in the wine and boil until reduced by half, stirring to dissolve the pan juices.

	Stir in the tomatoes, garlic, lemon zest, stock, salt, and pepper. Immerse the veal slices in this sauce; the liquid should come at least halfway up the sides. Cover the pan and bring it to a boil.

	Braise the shanks in the oven until the meat is very tender and falling from the bone, 1 1/2 to 2 hours. Stir from time to time, gently turning the slices, and if the pan seems dry, add more stock. At the end of cooking, taste and adjust the seasoning of the sauce.

	Osso buco can be cooked ahead and stored up to 3 days in the refrigerator, or frozen. Keep it in the pan ready to be reheated on top of the stove.

	To make the gremolata, chop the garlic; pull the parsley leaves from the stems, and chop the leaves together with the garlic. Stir in the grated lemon zest and pile the gremolata in a bowl. It can be served separately from the osso buco, for guests to help themselves, or sprinkled on the dish just before it goes to the table.




9.c.11 Corn Risotto



[image: Corn Risotto]
Ingredients


	4-6 ears corn, kernels cut from cobs (4 cups), divided, cobs reserved

	5 ½ cups (1.32 L) hot water, divided

	2 tablespoons (30 ml) unsalted butter

	1 shallot, minced

	2 teaspoons (10 ml) table salt

	1 garlic clove, minced

	½ teaspoon (2.5 ml) pepper

	1 ½ cups (360 ml) Arborio rice

	3 sprigs fresh thyme

	1 ounce (30 g) Parmesan cheese, grated (½ cup)

	¼ cup (60 ml) crème fraîche

	2 tablespoons (30 ml) chopped fresh chives

	½ teaspoon (2.5 ml) lemon juice



Method


	Stand 1 reserved corn cob on end on a cutting board and firmly scrape downward with the back of a butter knife to remove any pulp remaining on the cob. Repeat with the remaining reserved cobs. Transfer the pulp to a blender and add 3 cups (720 ml) corn kernels.

	Process the corn and pulp on low speed until a thick puree forms, about 30 seconds. With the blender running, add ½ cup (120 ml) hot water. Increase the speed to high and continue to process until smooth, about 3 minutes longer.

	Pour the puree into a fine-mesh strainer set over a large liquid measuring cup or bowl. Using the back of a ladle or a rubber spatula, push the puree through the strainer, extracting as much liquid as possible (you should have about 2 cups (480 ml) corn liquid). Discard the solids.

	Melt the butter in a large Dutch oven over medium heat. Add the shallot, salt, garlic, and pepper and cook, stirring frequently, until softened but not browned, about 1 minute. Add the rice and thyme sprigs and cook, stirring frequently, until the grains are translucent around the edges, 2 to 3 minutes.

	Stir in 4½ cups (1.08 L) hot water. Reduce the heat to medium-low, cover, and simmer until the liquid is slightly thickened and the rice is just al dente, 16 to 19 minutes, stirring twice during cooking.

	Add the corn liquid and continue to cook, stirring gently and constantly, until the risotto is creamy and thickened but not sticky, about 3 minutes longer (the risotto will continue to thicken as it sits). Stir in the Parmesan and the remaining 1 cup (240 ml) corn kernels.

	Cover the pot and let stand off the heat for 5 minutes. Stir in the crème fraîche, chives, and lemon juice. Discard the thyme sprigs and season with salt and pepper to taste. Adjust the consistency with the remaining ½ cup (120 ml) hot water as needed. Serve immediately.



A large ear of corn should yield 1 cup of kernels, but if the ears you find are smaller, buy at least six.


9.d.1 Dry Rub For Grilled Beer Can Chicken



Ingredients


	1 Tbsp. (15 ml) dark brown sugar

	1-1/2 tsp (5-2.5 ml). granulated sugar

	1-1/2 tsp (5-2.5 ml). garlic powder

	1-1/2 tsp (5-2.5 ml). salt

	3/4 tsp. (4 ml) pepper

	3/4 tsp. (4 ml) smoked paprika

	1/2 tsp. (2.5 ml) dry mustard

	1/4 tsp. (1 ml) cayenne pepper

	1/4 tsp (1 ml) dried thyme

	1 (4 or 5 lb (2.27 kg)) whole chicken

	Olive oil

	1 (12oz) can beer of your choice,



Method


	Mix all the dry ingredients together.

	Preheat the gas grill.

	Wash and pat dry the chicken with a paper towel.

	Brush the chicken with olive oil and rub the dry rub all over the chicken. If there's extra rub, pour the remaining rub inside the chicken's cavity. Set aside.

	Open the beer, pour (or drink) out about 1/4 cup (60 ml), and punch another hole in the top.

	Carefully place the beer can in the center of the grill over indirect medium heat and place the chicken cavity over the can (bottom end down).

	Close the grill lid and cook 1-1/4 to 1-1/2 hours, or until a thermometer reads 165 degrees (75°C) in the breast.

	Carefully remove the chicken and can from the grill using a pair of tongs (to hold the chicken) and a spatula to go underneath the beer can.

	Transfer the chicken to a cutting board and let rest for 10 minutes before carving.



I tried this Rub on chicken split in half in the oven, on the lowest rake broiled for 30 min each side,at 350 deg f. careful cause the sugar burns fast. It was very good.


9.f.1 Fish with Citrus Sauce


Components also listed on their own: Citrus Marinade (for Fish) (14.c.5).

Ingredients


	1/2 cup (120 ml) orange marmalade

	2 tablespoons (30 ml) bottled white horseradish

	3 teaspoons (15 ml) minced garlic

	1/4 cup (60 ml) chopped parsley

	1/2 teaspoon (2.5 ml) Tabasco sauce

	2 tablespoons (30 ml) fresh lime or lemon juice

	1/2 cup (120 ml) pineapple juice

	2 tablespoons (30 ml) dark rum (optional)

	1/4 cup (60 ml) vegetable oil

	1/2 teaspoon (2.5 ml) salt

	fresh ground black pepper

	Six 8 oz (225 g) boneless, skinless, fillets of grouper or sea bass or salmon steaks.



Method


	In a non-corrosive saucepan, combine the marmalade, horseradish, garlic, parsley, Tabasco sauce, lime or lemon juice, pineapple juice, rum, and oil. Season with salt and pepper, and marinate the fish in this mixture for 1 1/2 hours.

	Preheat your grill or broiler. Remove the fish from the marinade, transfer the remaining marinade to a small saucepan, and bring to a simmer.

	Grill the fish for 3 - 5 minutes per side, depending upon the thickness, basting the fish as it cooks with the marinade. Serve the fish with a tablespoon or so of marinade.




9.f.2 Foolproof Grilled Chicken with Mediterranean vinaigrette



For the very best results, we brine the chicken before it goes on the grill; sear it over the flames; finish cooking it on the other side of the grill; then toss it in a robust vinaigrette when it's done.

Ingredients


	4 cups (960 ml) cold water

	2 tablespoons (30 ml) sugar

	2 tablespoons (30 ml) kosher salt

	8 chicken legs an thighs with skin and bones

	1/2 teaspoon (2.5 ml) cayene pepper, black pepper, and your favorite herbs.



Method


	Add the chicken and soak in a large zip-lock bag, chilled, 6 hours or overnight.

	Remove the chicken and pat dry.

	Preheat all burners on high, covered, 10 minutes, then adjust the heat to moderately high.

	Cook the seared chicken, covered with the lid, moving the chicken around the grill (to avoid flare-ups) and turning over occasionally, until cooked through. Transfer the chicken as cooked to the bowl with the vinaigrette and turn to coat, then transfer to a serving platter and keep warm, loosely covered with foil.

	To make a Mediterranean vinaigrette for the chicken, whisk together 1/4 cup (60 ml) fresh lemon juice, 1 minced large garlic clove, 1 tablespoon (15 ml) chopped fresh rosemary, 1 teaspoon (5 ml) dried hot red pepper flakes, and 1 teaspoon (5 ml) kosher salt, then add 1/3 cup (80 ml) olive oil in a slow stream, whisking.

	The chicken can be brined 1 day ahead. Remove from the brine, pat dry, and chill, covered.

	If you aren't able to grill, the brined chicken can be roasted, starting with skin sides up, in 2 lightly oiled shallow baking pans in the upper and lower thirds of a 500°F (260°C) oven, switching the position of the pans and turning the chicken over halfway through roasting, until the skin is crisp and the chicken is cooked through, 30 to 40 minutes total.




9.g.1 Garlicky Chicken With Lemon-Anchovy Sauce
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Ingredients


	boneless, skinless chicken thighs (4 to 5 thighs)

	1 teaspoon (5 ml) coarse kosher salt

	Freshly ground black pepper

	6 garlic cloves, smashed and peeled

	¼ cup (60 ml) extra-virgin olive oil

	5 anchovy fillets

	2 tablespoons (30 ml) drained capers, patted dry

	1 large pinch chile flakes

	1 lemon, halved

	Fresh chopped parsley, for serving



Method


	Heat the oven to 350 degrees (175°C). Season the chicken thighs with salt and pepper and let rest while you prepare the anchovy-garlic oil. Mince one of the garlic cloves and set it aside for later.

	In a large, ovenproof skillet over medium-high heat, add the oil. When the oil is hot, add the 5 smashed whole garlic cloves, the anchovies, capers, and chile. Let cook, stirring with a wooden spoon to break up the anchovies, until the garlic browns around the edges and the anchovies dissolve, 3 to 5 minutes.

	Add the chicken thighs and cook until nicely browned on one side, 5 to 7 minutes. Flip the thighs, place the pan in the oven, and cook another 5 to 10 minutes, until the chicken is cooked through.

	When the chicken is done, transfer the thighs to a plate (be careful, as the pan handle will be hot). Place the skillet back on the heat and add the minced garlic and the juice of one lemon half. Cook for about 30 seconds, scraping up the browned bits on the bottom of the pan. Return the chicken to the pan and cook it in the sauce for another 15 to 30 seconds.

	Transfer everything to a serving platter. Squeeze the remaining lemon half over the chicken and garnish with chopped parsley. Serve.




9.g.2 Greek Garlic Chicken


Components also listed on their own: Greek Garlic Chicken Marinade (14.g.1).

Ingredients


	8 chicken legs (thighs and drumsticks attached; about 5 lb. (2.27 kg) total)

	2/3 cup (160 ml) minced garlic (about 3 heads)

	1/2 cup (120 ml) lemon juice

	1/4 cup (60 ml) olive oil

	2 1/2 tablespoons (40 ml) dried oregano

	2 tablespoons (30 ml) coarse-ground pepper

	1 tablespoon (15 ml) salt

	1/4 cup (60 ml) chopped parsley



Method


	Rinse the chicken, pat it dry, and pull off and discard any lumps of fat.

	Put the legs in a rimmed 12- by 17-inch (43 cm) pan.

	In a bowl, mix the minced garlic, lemon juice, olive oil, oregano, pepper, and salt.

	Smear the garlic mixture evenly over the chicken, then arrange the legs, cut side down, in a single layer.

	BBQ until done.



Fantastic.


9.g.3 Grilled Honey Chicken


Components also listed on their own: Honey Barbecue Glaze (14.h.2), Smoky Spice Rub (for Chicken) (14.s.5).

Very good! I used thighs and broiled in the oven, I will make this again in the summer on the BBQ. Be sure to use the glaze.

It is rubbed with a easy and fabulous spice paste and then basted with a tangy honey glaze, I am sure on the grill it would give this a double dose of flavour, and easy to double for a summer BBQ.
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Ingredients


	2 Tbs. (30 ml) olive oil

	2-1/2 tsp (10-2.5 ml). kosher salt

	1 tsp. (5 ml) chili powder

	1 tsp. (5 ml) sweet paprika, preferably Hungarian

	1 tsp. (5 ml) light brown sugar

	1 tsp. (5 ml) chopped fresh oregano, I used 1/2 teaspoon (2.5 ml) dried.

	3/4 tsp. (4 ml) freshly ground black pepper

	1/4 tsp. (1 ml) chipotle chile powder

	1 clove garlic, minced

	1 whole chicken, butterflied, patted dry or 4 legs and 4 thighs.

	1/4 cup (60 ml) honey

	1 Tbs. (15 ml) soy sauce

	1 Tbs. (15 ml) ketchup

	2 tsp. (10 ml) Dijon mustard

	2 tsp. (10 ml) Worcestershire sauce

	1 tsp. (5 ml) vinegar

	1/2 to 1 tsp (2.5-5 ml). Asian chile paste, like Sriracha



Method


	In a small bowl, mix the olive oil, salt, chili powder, paprika, brown sugar, oregano, black pepper, chipotle powder, and garlic.

	Rub the mixture all over the chicken and between the breast meat and skin. Cover and refrigerate for up to 24 hours, or let sit at room temperature for 30 minutes.

	Set aside 1/4 cup (60 ml) of the honey glaze for drizzling over the cooked chicken.

	Heat all burners of a gas grill to medium low. Brush the grill grates with a stiff wire brush, then wipe with a lightly oiled wad of paper towels.

	Set the chicken skin side down on the grill, cover, and cook until it is nicely browned and easily releases from the grates, 5 to 10 minutes. Watch carefully during this stage, and if a flare-up occurs, move the chicken away from the flames until they die down. If necessary, squirt the flames with a little water to quench them.

	Spoon a teaspoon of glaze on each piece. Turn the chicken and glaze again, and don't forget to save 1/4 cup (60 ml) of glaze for drizzling over the cooked chicken.

	To make the glaze, mix all the glaze ingredients in a small bowl. Set aside 1/4 cup (60 ml) of the glaze for drizzling over the cooked chicken.




9.g.4 GRILLED JUMBO SHRIMP WITH LEMON AND OREGANO

Yield: Makes 6 servings


The citrusy dressing Makes this dish a standout, and there's plenty extra to be sopped up with rice or crusty bread. Cooking shrimp in their shells keeps them juicy and tender. It all makes for casual finger food that requires plenty of napkins, which is part of the fun.

Ingredients


	3 lb (1.36 kg) jumbo shrimp in shell (7 or 8 per lb)

	4 large garlic cloves

	3/4 teaspoon (4 ml) salt

	5 tablespoons (75 ml) fresh lemon juice

	1/2 teaspoon (2.5 ml) black pepper

	3/4 cup (180 ml) olive oil

	1/4 cup (60 ml) finely chopped fresh oregano (from 1 bunch)

	3 lemons, each cut into 6 wedges



Method


	Using kitchen shears, snip through the shells of the shrimp along the middle of the back, exposing the vein and leaving the tail and adjoining segment of shell intact. Devein the shrimp, leaving the shells in place.

	Mince and mash the garlic to a paste with the salt, using a large heavy knife or a mortar and pestle.

	Transfer the garlic paste to a blender along with the lemon juice and pepper, and blend until smooth. With the motor running, add the oil in a slow stream, blending until emulsified.

	Transfer the dressing to a bowl and stir in the chopped oregano.

	Prepare the grill for cooking over direct heat with medium-hot charcoal (moderate heat for gas).

	Toss the shrimp with 1/4 cup (60 ml) of the dressing in a large bowl and marinate no more than 15 minutes. (The texture of the shrimp will change if marinated too long.)

	Lightly brush the lemon wedges with some of the remaining dressing and grill, turning over once, until grill marks appear, 3 to 5 minutes. Transfer to a large platter.

	Grill the shrimp on a lightly oiled grill rack (covered only if using a gas grill), turning over once, until just cooked through, 7 to 8 minutes total. Transfer to the platter with the lemons as grilled. Serve with the remaining dressing.




9.g.5 Grilled Lamb with Salsa Verde


Components also listed on their own: Salsa Verde (for Grilled Lamb) (14.s.2).
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Ingredients


	1/4 cup (60 ml) salted capers, soaked for 30 minutes, drained, coarsely chopped

	1/2 cup (120 ml) chopped fresh Italian flat leaf parsley

	1/3 cup (80 ml) chopped scallions

	1/2 cup (120 ml) chopped fresh mint leaves

	1/2 cup (120 ml) fresh lemon juice

	2 teaspoons (10 ml) grated lemon peel

	1 cup (240 ml) olive oil, preferably extra-virgin

	2 teaspoons (10 ml) dried crushed red pepper flakes

	3 1/2 teaspoons (20 ml) coarse salt

	1 1/2 teaspoons (7.5 ml) freshly ground black pepper

	1 (4 1/2 to 5-pound (225 g-2.27 kg)) butterflied boned lamb shoulder

	1 tablespoon (15 ml) minced garlic

	Nonstick cooking spray



Method


	To make the salsa verde, stir the first 7 ingredients and 1 teaspoon (5 ml) red pepper flakes in a large bowl to blend. Whisk in 1 1/2 teaspoons (7.5 ml) of salt and 1/2 teaspoon (2.5 ml) of black pepper, then set aside.

	Place the lamb in a 15 by 10 by 2-inch (38x25x5 cm) glass baking dish. Rub the minced garlic, remaining 2 teaspoons (10 ml) of salt, 1 teaspoon (5 ml) of black pepper, and remaining 1 teaspoon (5 ml) red pepper flakes all over the lamb.

	Pour 1/2 cup (120 ml) of salsa verde over the lamb, turning the lamb to coat evenly. Use immediately, or cover the dish and remaining salsa verde separately with plastic wrap and refrigerate up to 1 day.

	Spray the grill rack with nonstick spray and prepare the barbecue (medium-high heat). Grill the lamb until a meat thermometer inserted into the thicker parts registers 130 degrees F (55°C) for medium-rare, turning occasionally, about 40 minutes.

	Transfer the lamb to a work surface and let rest 15 minutes.

	Cut the lamb across the grain into thin slices. Arrange the slices on a platter and serve the remaining salsa verde alongside.




9.h.1 Honey Barbecued Chicken


Components also listed on their own: Honey Barbecue Glaze (14.h.2), Smoky Spice Rub (for Chicken) (14.s.5).

This chicken was fabulous, baste the glaze on the chicken 5 minutes before it is done, the honey in the glaze will burn quickly.

we ate it all before I remember to take a picture :))

Ingredients


	2 Tbs. (30 ml) olive oil

	2-1/2 tsp (10-2.5 ml). kosher salt

	1 tsp. (5 ml) chili powder

	1 tsp. (5 ml) sweet paprika, preferably Hungarian

	1 tsp. (5 ml) light brown sugar

	1 tsp. (5 ml) chopped fresh thyme

	3/4 tsp. (4 ml) freshly ground black pepper

	1/4 tsp. (1 ml) chipotle chile powder

	1 clove garlic, minced

	4-lb. (1.81 kg) chicken, butterflied, patted dry ( I used 8 bone in chicken thighs)

	1 recipe Honey Glaze

	1/4 cup (60 ml) honey

	1 Tbs. (15 ml) soy sauce

	1 Tbs. (15 ml) ketchup

	2 tsp. (10 ml) Dijon mustard

	2 tsp. (10 ml) Worcestershire sauce

	1 tsp. (5 ml) cider vinegar

	1/2 to 1 tsp (2.5-5 ml). Asian chile paste, like Sriracha



Method


	To make the rub, mix the olive oil, salt, chili powder, paprika, brown sugar, thyme, black pepper, chipotle powder, and garlic in a small bowl. Rub it all over the chicken and between the breast meat and skin. Cover and refrigerate for up to 24 hours, or let it sit at room temperature for 30 minutes.

	To make the glaze, mix all the glaze ingredients in a small bowl. Set aside 1/4 cup (60 ml) of the glaze for drizzling over the cooked chicken.

	The source post ends here; the following cooking steps are reconstructed from the published original (Fine Cooking, via Use Real Butter). See the in-page Source reference. Prepare a grill for two-zone cooking: brush the grates clean, oil them lightly, and heat the closed grill to about 450°F (230°C).

	Place the chicken skin-side down over the hotter zone, close the lid, and cook until browned and the chicken releases easily from the grates, 5 to 10 minutes. Adjust the burners to maintain about 350°F (175°C).

	Move the chicken skin-side up to the cooler zone. Brush with some of the glaze, close the lid, and continue cooking, glazing every 5 minutes, until a thermometer reads 165°F (75°C) in the thickest part of the meat (not touching bone), about 25 to 30 minutes.

	Let rest for 5 minutes, then serve with the reserved glaze.



Source reference

Curation note (AI-assisted reconstruction): this recipe is archived from blimacake.com and kept as its own version. The source post gave the spice rub and the Honey Glaze but truncated before the grilling method. During curation an AI web search located the recipe’s published original, “Honey Barbecued Chicken” (Fine Cooking, as published on Use Real Butter), and the missing cooking steps were reconstructed from it: two-zone grilling at about 450°F, then about 350°F while glazing every 5 minutes until the chicken reaches 165°F, with a 5-minute rest. The reconstructed steps are labeled as such in the method; the rub and glaze are unchanged.


9.h.2 Honey Mustard Chicken


Components also listed on their own: Honey Mustard Glaze (14.h.3).

A sticky sweet-and-spicy honey glaze

Ingredients


	Two 4-pound (1.81 kg) chickens, each cut into 8 pieces

	1/4 cup (60 ml) extra-virgin olive oil

	Kosher salt

	1 cup (240 ml) honey

	2 tablespoons (30 ml) Dijon mustard

	1 teaspoon (5 ml) coarsely ground pepper



Method


	Preheat the oven to 400° (205°C). On 2 large rimmed baking sheets, toss the chicken with the olive oil and season with salt. Roast until nearly cooked through, about 25 minutes.

	Pour off the fat on the baking sheets. Preheat the broiler and position a rack just below center.

	In a saucepan, bring the honey, mustard, pepper, and a pinch of salt to a boil.

	On the baking sheets, toss all of the chicken with the honey mixture.

	Turn the chicken skin side down and broil for about 5 minutes, basting with the honey and shifting the baking sheet as necessary, until the pieces are browned. Turn the chicken skin side up and broil for 5 minutes longer, basting occasionally. The chicken is done when it is cooked through and the skin is deeply glazed but not blackened.

	Transfer the chicken to a platter. Pour the juices from the baking sheet into a heatproof bowl and skim off the fat. Serve the chicken, passing the juices on the side.



Bobby Flay does it again, fabulous!


9.h.3 Honey-Barbequed Fish - Chinese style


Components also listed on their own: Honey-Barbequed Fish Marinade (Chinese Style) (14.h.4).

Ingredients


	1/4 c. (60 ml) honey

	1/4 c. (60 ml) thin sliced green onion

	2 tbsp. (30 ml) lime juice

	2 tbsp. (30 ml) soy sauce

	2 tbsp. (30 ml) hoisin sauce

	2 cloves garlic, minced

	1/2 - 1 teaspoon (2.5-5 ml) chili sauce

	1 tsp. (5 ml) minced fresh gingerroot

	4 4-oz (115 g) swordfish steaks or other firm white fish ( I used salmon )



Method


	Combine all the ingredients except the fish in a small bowl and mix well.

	Place the fish in a shallow baking dish and pour the marinade over it. Cover and refrigerate 1 hour.

	Remove the fish from the marinade. Grill over medium-hot coals, or broil, about 10 minutes per inch of thickness, until the fish turns opaque and flakes easily when tested with a fork.



fast, easy and very good.


9.h.4 Honey-Crisp Oven-Fried Chicken

Yield: Serves 4


Glazed with honey, coated in crushed cornflakes, then baked to crisp golden perfection, this is your fried chicken craving satisfied. Serves 4

[image: chicken]
Ingredients


	4 bone-in chicken thighs

	2/3 cup (160 ml) low-fat buttermilk or a soaking brine over night

	4 cups (960 ml) cornflakes cereal

	1/2 tsp. (2.5 ml) paprika

	1/2 tsp. (2.5 ml) garlic powder

	1/2 tsp. (2.5 ml) salt

	1/4 tsp. (1 ml) freshly ground black pepper

	1/4 tsp. (1 ml) cayenne pepper

	Olive oil cooking spray

	2 Tbs. (30 ml) honey



Method


	Place the chicken in a bowl with the buttermilk and toss to coat. Marinate in the refrigerator for at least 1 hour and up to 4 hours.

	Place the cornflakes in a food processor and process until crumbs form (you should have about 1 cup (240 ml) of crumbs), or buy a box already crushed :)

	Transfer the crumbs to a shallow dish and mix in the paprika, garlic powder, salt, black pepper, and cayenne pepper.

	Heat the oven to 350°F (175°C). Spray a baking sheet with cooking spray.

	Remove the chicken from the buttermilk, shaking off the excess, and discard the remaining buttermilk.

	Brush each piece of chicken with honey, then dip it in the cornflake crumbs, pressing hard so the crumbs adhere.

	Place the coated chicken on the prepared baking sheet and lightly spray the top of each thigh with cooking spray.

	Bake until the chicken is crisped and cooked through, 45 to 50 minutes.




9.i.1 Italian Meatloaf



Ingredients


	2 tablespoons (30 ml) extra-virgin olive oil

	1 red pepper, seeded, small diced

	1 onion, diced

	2 teaspoons (about 3 cloves) chopped garlic

	1 pound (450 g) ground beef

	2 eggs

	3/4 cup (180 ml) bread crumbs

	1 cup (240 ml) grated Parmesan

	1 tablespoon (15 ml) Worcestershire sauce

	1 tablespoon (15 ml) balsamic vinegar

	2 tablespoons (30 ml) chopped basil leaves

	1 tablespoon (15 ml) chopped parsley leaves

	1 teaspoon (5 ml) salt

	1/2 teaspoon (2.5 ml) black pepper

	1 cup (240 ml) marinara sauce



Method


	Preheat the oven to 350 degrees F (175°C).

	Heat 1 tablespoon (15 ml) of the olive oil in a medium saute pan over medium heat, then add the peppers, onions, and garlic. Saute until just soft, then remove to a plate to cool.

	When the peppers and onions are cool, combine all of the remaining ingredients except for the marinara.

	Pack the meat mixture into an oiled loaf pan. If you do not have a loaf pan, form the mixture into a loaf shape on an oiled oven tray or baking dish.

	Top with the marinara, making sure to spread it evenly over the top.

	Bake for approximately 50 to 60 minutes, or until an instant-read thermometer registers 160 degrees F (70°C) in the middle of the meatloaf.

	Remove from the oven and let rest for 5 minutes. Slice and serve.




9.l.1 Lemon Garlic Chicken with Potatoes



This is one of the easiest recipes to make, and very good. Adjust the garlic down if it's not a favorite, and the classic tastes of lemon and oregano will make this dish mouth watering Greek.

[image: Lemon Garlic Chicken]
Ingredients


	3 pounds (1.36 kg) chicken, cut into 6 or 8 pices

	3 large potatoes

	juice from 2 medium lemons

	2 teaspoons (10 ml) of salt

	1 heaping tablespoon of oregano

	1/2 teaspoon (2.5 ml) of pepper

	8 cloves of garlic, finely chopped

	1/2 cup (120 ml) of olive oil

	1 cup (240 ml) of water or chicken stock



Method


	Preheat the oven to 355°F (180°C).

	Rinse the chicken and pat it dry. Peel the potatoes and cut them into quarters lengthwise. Salt and pepper the chicken and potatoes.

	Transfer the chicken to a roasting pan, skin side down for the first 50 minutes, and add the potatoes on and around the chicken.

	Add the oregano, garlic, olive oil, and lemon juice, distributing them evenly across the pan.

	Add the water or broth and roast uncovered at 355°F (180°C) for a total of 1 hour and 40 minutes. Half way through (50 minutes), turn the chicken skin side up.



Note: Check periodically to make sure there is still a little water in the pan. If needed, add 1/4 to 1/2 cup more


9.m.1 Maple and Chipotle Broiler-Barbecued Chicken Thighs

Yield: Serves 4

Components also listed on their own: Maple-Chipotle Barbecue Sauce (14.m.2), Maple-Chipotle Spice Rub (14.m.3).

When it's too cold to grill outside, you can mimic the flavor of barbecued chicken with your oven broiler. Between the smoky spice rub and the sweet-hot barbecue sauce, you'll never miss the grill. Serves 4

[image: Maple and Chipotle Chicken]
Ingredients


	1/2 cup (120 ml) ketchup

	1/3 cup (80 ml) pure maple syrup

	2 Tbs. (30 ml) mild unsulfured molasses

	2 Tbs. (30 ml) cider vinegar

	1 Tbs. (15 ml) minced chipotle chiles (from a can of chipotles in adobo)

	1 Tbs. (15 ml) Worcestershire sauce

	1 tsp. (5 ml) dry mustard

	1 tsp. (5 ml) onion powder

	1/2 tsp. (2.5 ml) garlic powder

	1 Tbs. (15 ml) sweet smoked paprika

	1 Tbs. (15 ml) packed dark brown sugar

	1 tsp. (5 ml) garlic powder

	1 tsp. (5 ml) onion powder

	1/2 tsp. (2.5 ml) chipotle powder

	Kosher salt and freshly ground black pepper

	8 large bone-in chicken thighs (about 3 lb. (1.36 kg)), skinned

	Vegetable oil, for brushing



Method


	To make the sauce, whisk together the ketchup, maple syrup, molasses, vinegar, chipotles, Worcestershire sauce, dry mustard, onion powder, and garlic powder in a 1- to 2-quart (1.89 L) saucepan. Bring to a boil over medium heat, reduce the heat to low, and simmer gently for 15 minutes to meld the flavors. Set aside.

	To make the rub, combine the paprika, sugar, garlic powder, onion powder, chipotle powder, 1-1/2 tsp (5-2.5 ml). salt, and 1/2 tsp. (2.5 ml) pepper in a small bowl.

	Arrange the chicken on a baking sheet, sprinkle both sides with the spice rub, and pat gently. Cover with plastic wrap and refrigerate for 2 to 3 hours.

	Position a rack about 4 inches (10 cm) from the broiler and heat the broiler on high. Line the top rack of a broiler pan with foil and slit or puncture the foil at the openings to allow fat to drain.

	Arrange the chicken skin side down on the pan and broil for 5 minutes.

	Flip the chicken with tongs (rearranging them if the broiler heat isn’t even) and broil until they’re barely pink inside when cut into, 4 to 5 minutes.

	Brush the chicken with some of the sauce and broil until the sauce begins to caramelize, 1 to 2 minutes.

	Flip and brush the chicken with more sauce, then broil until they’re just cooked through (165°F (75°C)) and the sauce is nicely caramelized, 1 to 2 minutes more.

	Transfer the chicken to a clean platter and let rest 10 minutes before serving.



Tip: Chicken skin tends to cause flare-ups in the broiler, so be sure to remove it.

(My chicken was not cooked so I finished it in a 350 deg oven for 20 minutes)

The sauce can be made up to 1 day ahead and refrigerated


9.m.2 Mashed Potatoes and Sheppard’s Pie

Yield: 4


This is the best Sheppard's Pie we ever had, 5 out of 5 forks from this house, we dont love Sheppards Pie made from minced meat, this one is with stewing beef, took awhile to make but so worth it.

Ingredients


	2 pounds (910 g) fresh stewing meat

	2 cups (480 ml) diced carrots, peeled

	1 cup (240 ml) Diced onion

	1 cup (240 ml) cut celery

	1/2 bottle of dry red wine

	2 cups (480 ml) veal or chicken stock

	1 tsp (5 ml) Cracked pepper

	Salt to taste

	1 x ripe plum tomato chopped rough

	4 smashed garlic cloves

	1/4 ounces (7 g) olive oil

	1 teaspoon (5 ml) dried rosemary

	1 teaspoon (5 ml) dried thyme

	6 x large potatoes peeled and diced in 1” cubes

	1 cup (240 ml) whole milk

	1 cup (240 ml) 35% cream

	1/2 lb. (225 g) sweet unsalted butter

	4 Tbsps (60 ml) cut chives

	Salt, pepper



Method


	To make the meat base, season the meat with a generous amount of salt and pepper.

	Add the oil to a pan and allow it to heat. Once hot, add the beef in one even layer and don’t move it for 4-5 minutes, controlling the heat at medium high. Once browned, stir the meat, then again don't move it until ready. Continue until all sides are golden brown.

	Add the onion, garlic, thyme, and rosemary, and cook until the onions are soft and supple, approx. 5 minutes.

	Add the tomato and fry for 3-4 minutes. Deglaze with 1/2 bottle of red wine and allow the wine to reduce by 75%.

	Add 1 cup (240 ml) of the stock and reduce by half, then repeat with the remaining stock. Simmer slowly until the meat is cooked and falling apart. Once done, strain off the excess liquid, shred the meat into small pieces, and reserve to the side.

	Place the liquid back on the stove and reduce until approx. 2 cups (480 ml) remain.

	( i didnt get enough liquid to strain I guess I cooked it to long but i wanted the meat very tender)

	Place the carrots and celery on a roasting pan, drizzle with olive oil, mix well, and season with salt and pepper. Roast in the oven until soft and golden brown. Remove from the oven and add to the shredded meat.

	To make the potatoes, boil them in salted water until tender but well cooked. Once cooked, strain carefully and return to the pot. Season with salt and pepper, then mash.

	Add all your regular fixings to your potatoes, or follow this fattening, rich, fabulous recipe.

	Add 1/2 the butter, the cream, and the milk, and work aggressively with a medium-strength whisk for 2 minutes. Taste and adjust the seasoning if required. Add the remaining butter and the 35% cream, and whisk hard, making sure to incorporate all sides and the bottom, until the potatoes are perfectly fluffy.

	To assemble, place the meat in a small casserole dish; the depth of the meat should be about 2". Add excess sauce evenly over the top of the meat to moisten it nicely, but don"t make the meat wet. Reserve the rest for final service.

	Spoon the mashed potatoes on top of the meat mixture and spread with a knife, leaving little peaks and valleys.

	Dot with butter and chives and bake in the oven at 375° for approx. 20 minutes, or until the potato is lightly colored.

	Remove and serve immediately with the reserved sauce.




9.p.1 Pan Seared Beef Tenderloin with Wild Mushroom and Shallot Sauce

Yield: Serves 4

Components also listed on their own: Wild Mushroom and Shallot Sauce (14.w.2).

Tried this last evening. It was simple, quick, & delicious, but I gotta tell ya, I was standing there stirring the sauce, said after finger tasting, this needs somepin..... glass of pinot noir in hand, ( ran outa chard) and said hmmmmm..... dumped glass in it,, voila! burnt off and left a heavenly smell and taste. I laughed to myself because once Blima ( I think) gave me a little plauque that read, I cook with wine, sometimes I put it in the food).

Ingredients


	4 beef filets cut into medallions (I used 2 small Filet Mignon)

	3 oz (85 g) portabella or shiitake mushrooms diced

	2 shallots, diced

	2 TBLSP (30 ml) butter

	2 TBLSP (30 ml) flour

	2 cups (480 ml) beef broth



Method


	Heat the butter in a saucepan. Add the mushrooms and shallots and cook until limp.

	Whisk in the flour and cook for 3 minutes. Whisk in the broth, bring to just a boil, then reduce the heat and simmer 20 minutes.

	Heat a heavy skillet over a medium-high flame and add a small amount of oil. Add the beef and cook to the desired temperature.

	Serve topped with the warm sauce.




9.p.2 Pasta & Chicken risotto style



Would you like to put a BAM in your otherwise bland pasta? You never tasted your pasta until you cook it without water! It becomes creamy and rich without added calories of cream. Its a bit time consuming given the fact that you babysit it while it cooks, but well worth the effort. The kids love it too, especially if you change from a Penne to a rotelle to make it fun!

When ya cant quilt, play with food!

TIP: This can be a meatless side dish if you prefer. Feel free to play with different ingredients as its the pasta that steals the show. Try it with shrimp!

Ingredients


	2 TBLSP (30 ml) Olive Oil, or a little more as needed

	1 small onion chopped

	1 TBLSP (15 ml) minced garlic

	2 cups (480 ml) of crimini, shitake, baby bello, or buttom mushrooms trimmed and sliced

	1/2 lb (225 g) cut pasta like penne

	1/2 cup (120 ml) dry white wine ( or water if u like, but why?)

	3-4 cups (720-960 ml) chicken broth

	2 chicken thighs ( or breasts) bite sized diced

	salt & pepper

	Chopped Italian parsley

	Fresh grated Parm cheese



Method


	Put the olive oil into a deep skillet over medium heat. Add the onion, garlic, and mushrooms, and cook, stirring occasionally, until the mushrooms soften and begin to brown on the edges ( 10 min).

	Add the pasta and stir until glossy and coated with oil ( 2-3 min). Add salt & pepper and the wine, stir, and let the liquid bubble away.

	Ladle the broth into the skillet 1/2 cup (120 ml) at a time, stirring after every addition for a minute or so. When the liquid is just about evaporated, add another 1/2 cup (120 ml) and repeat. The mixture should be neither soupy nor dry. Keep your heat at a constant medium and stir frequently.

	Begin tasting the pasta about 10 minutes in; you are looking for tender, but al dente, to-the-tooth crunch :) When the pasta is on its last liquid addition, add the chicken pieces and cook until white inside when cut ( 3-4 min).

	Adjust the seasonings, garnish with parsley, and serve with cheese.



Manja!


9.p.3 Pasta with White Clam Sauce
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Ingredients


	1 pound (450 g) linguini

	Salt

	1/4 cup (60 ml) extra-virgin olive oil,

	6 fillets flat anchovies, chopped

	4 cloves garlic, chopped

	1 teaspoon (5 ml) dried thyme leaves

	1/2 to 1 teaspoon (2.5-5 ml) crushed red pepper flakes

	1/2 cup (120 ml) dry white wine,

	1 (15-ounce) can whole baby clams, with their juice

	Handful flat-leaf parsley, chopped



Method


	Bring a large pot of water to a boil. Add salt and the linguini, and cook to an extra-chewy al dente, 7 minutes or so. The linguini will continue to cook in the sauce later.

	To a large skillet heated over medium heat, add the oil, anchovies, garlic, thyme, and red pepper flakes. Cook together until the anchovies melt into the oil and break up completely.

	Add the wine to the pan and give the pan a shake. Add the clams and their juice.

	Drain the pasta and add it to the clam sauce. Toss and coat the pasta in the sauce with the clams until the pasta absorbs the flavor and juices, 2 to 3 minutes.

	Remove from the heat, season with salt, add the parsley, and serve.




9.p.4 Pepper-crusted Maple-glazed Salmon


Components also listed on their own: Maple-Soy Salmon Marinade (14.m.4).

Ingredients


	3/4 cup (180 ml) maple syrup

	1/4 cup (60 ml) soy sauce

	4 (6-oz) salmon fillets, skin removed)

	1/4 cup (60 ml) coarsely ground black pepper

	1/2 teaspoon (2.5 ml) peanut (or other vegetable) oil, or a spritz of oil spray



Method


	In a small deep bowl or a plastic bag, mix the maple syrup and soy sauce. Arrange the fillets so that the marinade completely covers the fish. Marinate in the refrigerator for as long as possible (a minimum of 4 hours, but ideally 24 to do it justice), turning the salmon every few hours.

	Preheat the oven to 500 degrees F (260°C).

	Rub oil on a 10 x 10-inch (25x25 cm) sheet of aluminum foil. Place the pepper on a small plate. Remove the salmon from the marinade and pat the topside only into the cracked pepper to coat. Place the fillets, pepper side up, on the foil.

	Bake on the top rack of the oven for 7 minutes. (The syrup may cause the fish to smoke when cooking, but don't be alarmed.) The salmon can also be grilled directly over hot coals for about 3 minutes per side. Don't even think about using a microwave.

	Avoid overcooking the flets. The salmon is best when the color has turned to a pale pink but the fish is still moist throughout. Serve immediately on warmed plates.



I HAVE MADE THIS ON THE BBQ TOO.


9.p.5 Peppers and Portobella Mushroom Pizza
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Ingredients


	6 tablespoons (90 ml) olive oil

	2 red bell peppers, cut into thin slices

	1/2 orange and 1/2 yellow bell peppers cut into thin slices

	1 1/2 pounds (680 g) portobello mushrooms, stems removed cut into 1/4-inch (1 cm) slices

	1 teaspoon (5 ml) salt

	1 pound (450 g) store-bought or homemade pizza dough I used the recipe on this site for pizza huts dough.

	4 cloves garlic, minced

	1/4 teaspoon (1 ml) fresh-ground black pepper

	1 cup (240 ml) lightly packed baby spinach leaves, chopped

	2 handfuls mozzarella cheese

	1/2 cup (120 ml) grated Parmesan divided.



Method


	Heat the oven to 450° (230°C). In a large frying pan, heat 3 tablespoons (45 ml) of the oil over moderately high heat.

	Put the peppers in the pan and cook, stirring occasionally, for 10 minutes. Add the mushrooms and the salt and cook, stirring occasionally, until the mushrooms are golden, about 10 minutes more.

	Meanwhile, oil 2 pizza pans or a large baking sheet. Press the pizza dough onto the pan in an approximately 14-inch (36 cm) round or 9-by-13-inch (33 cm) rectangle.

	Spread the peppers and mushrooms on the pizza crust and bake for 10 minutes.

	Sprinkle on the garlic, 2 cloves for each pie, then the black pepper and spinach. Top with the mozzarella and then with the Parmesan. Drizzle with the remaining 3 tablespoons (45 ml) oil.

	Bake until the cheese is bubbling and beginning to brown, about 5 minutes longer.




9.p.6 Puttanesca Pasta
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Ingredients


	¼ cup (60 ml) your best olive oil

	4 to 8 anchovy fillets, use to your liking

	1 teaspoon (5 ml) red pepper flakes, optional

	4 to 5 large garlic cloves, minced

	1 28- ounce (790 g) can whole peeled tomatoes

	½ cup (120 ml) Pitted kalamata olives sliced

	3 tablespoons (45 ml) capers

	2 teaspoons (10 ml) dried oregano

	Kosher salt

	½ cup (120 ml) chopped parsley



Method


	In a large, deep pan, heat a good ¼ cup (60 ml) or so of extra virgin olive oil over medium heat. Add the anchovy fillets and red pepper flakes and cook for about 2 minutes or so, tossing the anchovies around (they will somewhat melt into the oil, infusing it with flavor).

	Add the garlic and cook for a brief 30 seconds, until fragrant, then add the tomatoes, ½ of the olives and capers, and the dried oregano. Bring the mixture to a simmer, using your cooking utensil to break up the tomatoes.

	Lower the heat and cover the pan part-way. Allow the sauce to cook for a good 20 to 30 minutes, or until thickened to your liking.

	While the sauce is cooking, cook the pasta in boiling salted water to al dente, according to the package instructions.

	When the pasta is ready, transfer it to the pan with the sauce and toss well. If you need to, add a little of the pasta cooking water. Taste and adjust the salt if needed.

	Garnish with the remaining olives and capers and the fresh parsley. Serve!



Source reference

Curation note (AI-assisted gap fix): this recipe is archived from blimacake.com and kept as its own version. The source post left one ingredient line as a bare quantity (“2 teaspoons”) with the name dropped; the method still calls for “the dried oregano.” During curation an AI web search located a closely matching published recipe, The Mediterranean Dish: Pasta Puttanesca, which lists “2 teaspoons dried oregano”, and that was used only to restore the missing ingredient name. Nothing else was changed.


9.r.1 Roast Sticky Chicken-Rotisserie Style



"Ever wish you could get that restaurant style rotisserie chicken at home? Well, with minimal preparation and about 5 hours cooking time (great for the weekends!) you can! These chickens are rubbed with a spice mixture, and slow roasted in the oven for 5 hours."

Ingredients


	4 teaspoons (20 ml) salt

	2 teaspoons (10 ml) paprika

	1 teaspoon (5 ml) onion powder

	1 teaspoon (5 ml) dried thyme

	1 teaspoon (5 ml) white pepper

	1/2 teaspoon (2.5 ml) cayenne pepper

	1/2 teaspoon (2.5 ml) black pepper

	1/2 teaspoon (2.5 ml) garlic powder

	2 onions, quartered

	2 (4 pound) whole chickens



Method


	In a small bowl, mix together the salt, paprika, onion powder, thyme, white pepper, black pepper, cayenne pepper, and garlic powder.

	Remove and discard the giblets from the chicken. Rinse the chicken cavity and pat dry with a paper towel.

	Rub each chicken inside and out with the spice mixture and place 1 onion into the cavity of each chicken.

	Place the chickens in a resealable bag or double wrap with plastic wrap. Refrigerate overnight, or at least 4 to 6 hours.

	Preheat the oven to 250 degrees F (120°C) (120 degrees (50°C) C).

	Place the chickens in a roasting pan. Bake uncovered for 5 hours, to a minimum internal temperature of 180 degrees F (80°C) (85 degrees (30°C) C). Let the chickens stand for 10 minutes before carving.




9.r.2 Roasted Balsamic-Glazed Chicken


Components also listed on their own: Roasted Balsamic-Glazed Chicken Marinade (14.r.1).

This chicken gets very dark when roasting. If you're concerned about burning, tent with foil, however be sure to remove it for the last 15 minutes of cooking.

Ingredients


	1/4 cup (60 ml) balsamic vinegar

	1/4 cup (60 ml) extra-virgin olive oil

	2 teaspoons (10 ml) salt

	1 teaspoon (5 ml) freshly ground black pepper

	3 tablespoons (45 ml) herbes de Provence

	1 medium lemon, juiced and halves reserved

	1 chicken cut into 8 pieces

	2 tespoons chopped garlic



Method


	Preheat the oven to 350 degrees F (175°C).

	Combine the vinegar, oil, salt, garlic, pepper, herbes de Provence, and lemon juice in a bowl, whisking until emulsified.

	Pour the mixture over the chicken, taking care to completely coat it.

	Bake for 1 hour, basting occasionally.




9.r.3 Roasted Vegetable Meatloaf



Ingredients


	3 small zucchini, diced

	3 red bell peppers, diced

	1 medium-size red onions, diced

	2 tablespoons (30 ml) olive oil

	2 or 3 pounds (1.36 kg) ground minced beef or if you prefer a mix of pork and veal.

	1 cup (240 ml) panko* (Japanese breadcrumbs)

	1 teasp (5 ml) basil

	1/2 teasp (2.5 ml) oregano

	1 1/2 teaspoons (7.5 ml) salt

	1/2 teaspoon (2.5 ml) ground black pepper

	1/2 teaspoon (2.5 ml) dried crushed red pepper

	1 cup (240 ml) ketchup, divided ( one cup into the meat mixture half cup into the glaze for top)

	1 large eggs



Method


	Preheat the oven to 450°F (230°C). Combine the zucchini, peppers, and onions in a medium bowl. Add the oil and salt & pepper and toss to coat. Spread evenly on a rimmed baking sheet.

	Roast until the vegetables are tender, about 25 minutes. Remove from the oven and let cool, then transfer to a food processor and give the vegetables a buzz around.

	Preheat the oven to 375°F (190°C). Mix the ground beef, panko, basil, oregano, 1 1/2 teaspoons (7.5 ml) salt, 1/2 teaspoon (2.5 ml) pepper, dried crushed pepper, and 1 cup (240 ml) roasted vegetables in a large bowl.

	Whisk 1/2 cup (120 ml) ketchup and the eggs in a medium bowl. Add to the beef mixture and stir until well incorporated.

	Form the meatloaf on a rimmed baking sheet; I prefer this to a 9x5 loaf pan, as the fat doesnt sit in the meat.

	Spoon 1/2 cup (120 ml) ketchup plus 1/2 cup (120 ml) of the roasted vegetables over the top of the loaf. Bake until cooked through, the juices run clear, and the top is browned, about 1 hour. Remove the pan from the oven and let the meatloaf rest 20 minutes.



Flaky panko crumbs are the best substitute for fresh breadcrumbs in almost anything, including meatloaf. Look for them in the Asian foods section of the supermarket and at Asian markets.


9.s.1 Salmon with Brown Sugar and Mustard Glaze



Ingredients


	3 tablespoons (45 ml) light brown sugar

	1 tablespoon (15 ml) honey

	2 tablespoons (30 ml) butter

	1/4 cup (60 ml) Dijon mustard

	2 tablespoons (30 ml) soy sauce

	2 tablespoons (30 ml) olive oil

	1 tablespoon (15 ml) finely grated ginger

	Vegetable oil

	Salt and freshly ground black pepper

	8 salmon fillets, 6 ounces (170 g) each



Method


	On the side burner, melt the brown sugar, honey, and butter in a small saute pan over medium-high heat. Remove from the heat and whisk in the mustard, soy sauce, olive oil, and ginger. Let cool.

	Preheat the grill to medium heat. Brush the salmon with vegetable oil and season with salt and pepper to taste.

	Place the salmon skin side down on the grill and coat the flesh of the fillets with the brown sugar mixture. Grill for 6 to 8 minutes to medium doneness, turning once after 5 to 6 minutes.




9.s.2 salmon with soy-maple and wasabi

Yield: Makes 4 servings.

Components also listed on their own: Soy-Maple Salmon Marinade (14.s.7), Soy-Wasabi Sauce (14.s.8).

Ingredients


	1/2 cup (120 ml) mirin (Japanese sweet rice wine)

	2 tablespoons (30 ml) soy sauce

	1/4 cup (60 ml) rice vinegar (not seasoned)

	1 tablespoon (15 ml) finely grated peeled fresh ginger

	4 (6-oz) pieces salmon fillet

	2 tablespoons (30 ml) soy sauce

	1/4 cup (60 ml) honey ( I used maple) didnt have honey

	1 tablespoon (15 ml) fresh lime juice

	2 teaspoons (10 ml) wasabi powder

	1 tablespoon (15 ml) water



Method


	To marinate the salmon, stir together the mirin, soy sauce, vinegar, and ginger in a shallow dish. Add the fish, skin sides up, and marinate, covered, at room temperature 10 minutes.

	Preheat the broiler.

	To make the sauces, boil the soy sauce, honey, and lime juice in a small saucepan, stirring frequently, until thickened, about 4 minutes.

	Stir together the wasabi powder and water in a small bowl, then add to the sauce.

	Broil the fish, skin sides down, on the oiled rack of a broiler pan 5 to 7 inches (18 cm) from the heat, until the fish is just cooked through, about 6 minutes.

	Serve the salmon drizzled with the sauces.



excellent!!

Source reference

Curation note (AI-assisted gap fix): this recipe is archived from blimacake.com and kept as its own version. The source post left one marinade line as “1/2 cup (Japanese sweet rice wine)” with the ingredient name dropped; the method still calls for “mirin.” During curation an AI web search located a matching published version, Salmon with Soy-Honey Glaze and Wasabi (from Epicurious/Gourmet), via Love & Olive Oil, whose line reads “1/2 cup mirin (Japanese sweet rice wine)”, and that was used only to restore the missing ingredient name. Nothing else was changed.


9.s.3 Sesame Salmon


Components also listed on their own: Sesame Salmon Spice Rub (14.s.3), Saki Pan Sauce (14.s.1).

This recipe is extremely simple using minimal ingredients. The saki creates an aromatic sauce that you can't get enough of when poured over your perfectly seared salmon. Serve with white rice for a great side.

Ingredients


	1 1/2 tbsp (20 ml) olive oil

	1 Tbsp (15 ml) fresh minced ginger

	2 Tbsp (30 ml) brown sugar

	1/2 tsp (2.5 ml) red pepper flakes

	1/2 tsp (2.5 ml) salt

	1/4tsp (1 ml) pepper

	3 skinless salmon fillets

	1/4 cup (60 ml) saki

	2 tsp (10 ml) sesame oil

	1/2 tsp (2.5 ml) sesame seed



Method


	Mix the brown sugar, red pepper, and salt & pepper to create a rub. Generously rub the salmon fillets, then set aside.

	Prepare to sauté: heat the oil in a preheated 12" stainless steel sauté pan.

	Add the ginger and cook for 30 secs.

	Add the salmon to the pan and turn enough to avoid burning. Cook till done, then remove from the pan and plate the fish.

	Add the saki, sesame oil, and seeds, increase the heat, and reduce the sauce a bit while scraping the goodness from the bottom of the pan.

	Pour the sauce over the fish and serve.




9.s.4 Shish Taouk Lebanese Grilled Chicken


Components also listed on their own: Shish Taouk Marinade (14.s.4).

One of the most popularly known Lebanese street foods would have to be shish taouk (also spelled shish tawook, shish ta’uque, etc). Generously seasoned chicken with garlic and lemon, skewered and perfectly chargrilled.

for this recipe I used boneless skinless chicken thighs marinated in yogurt, lemon juice, and spices before being skewered with onions and bell peppers. The result is a terrific idea for the grilling season that tastes great and is fun to eat.

Ingredients


	1/4 cup (60 ml) lemon juice

	1/4 cup (60 ml) vegetable oil

	3/4 cup (180 ml) plain yogurt

	4 cloves garlic, minced

	1 1/2 teaspoons (7.5 ml) salt

	1 teaspoon (5 ml) dried oregano

	1/4 teaspoon (1 ml) ground black pepper

	2 pounds (910 g) skinless, boneless chicken breast halves - cut into 2 inch (5 cm) pieces

	2 onions, cut into large chunks

	1 large green bell pepper, cut into large chunks

	1 cup (240 ml) chopped fresh flat-leaf parsley



Method


	Whisk together the lemon juice, vegetable oil, plain yogurt, garlic, salt, oregano, and pepper in a large bowl. Add the chicken and toss to coat.

	Transfer the chicken mixture into a large plastic bag and refrigerate at least 4 hours; overnight is better.

	Preheat an outdoor grill for medium-high heat and lightly oil the grate. Thread the chicken, onions, and pepper onto metal skewers; if using wood skewers, soak them in water for 20 min or they will burn.

	Cook on the preheated grill until the chicken is golden and no longer pink in the center, about 5 minutes each side. Sprinkle the parsley over the skewers.




9.s.5 SPICY CHIPOTLE GRILLED CHICKEN


Components also listed on their own: Spicy Chipotle Marinade (14.s.11).

There's depth, subtlety, and just the right amount of heat here. Start preparing this dish one day ahead since the chicken needs to marinate overnight.

Ingredients


	1/4 cup (60 ml) canned chipotle chiles in adobo*

	3 tablespoons (45 ml) olive oil

	2 garlic cloves, pressed

	1/2 onion, coarsely chopped

	2 tablespoons (30 ml) chopped fresh cilantro

	1 tablespoon (15 ml) paprika

	1 teaspoon (5 ml) ground cumin

	1 teaspoon (5 ml) chili powder

	1 teaspoon (5 ml) salt

	1 3 1/2-pound (1.59 kg) chicken, cut into 8 pieces

	Nonstick vegetable oil spray



Method


	Combine the chipotles in adobo, olive oil, and garlic cloves in a processor and puree until a paste forms. Add the chopped onion, chopped cilantro, paprika, ground cumin, chili powder, and salt, and process until the onion is finely chopped.

	Transfer 1/4 cup (60 ml) of the chipotle mixture to a small bowl, then cover and refrigerate.

	Arrange the chicken pieces in an 11x7x2-inch (28x18x5 cm) glass baking dish. Spread the remaining chipotle mixture all over the chicken pieces. Cover and refrigerate overnight.

	Spray the grill rack with nonstick spray and prepare the barbecue (medium heat). Grill the chicken until cooked through, moving it to a cooler part of the grill as needed to prevent burning and brushing with the reserved marinade during the last 5 minutes of grilling, about 30 minutes.

	Transfer the chicken to a platter and serve.




9.s.6 Sticky Glazed Chicken Thighs in Butter Lettuce


Components also listed on their own: Sticky Glaze (Orange-Worcestershire) (14.s.13).

another fabulous, easy recipe from Bobby Flay

[image: Sticky Glazed Chicken Thighs in Butter Lettuce]
Ingredients


	1 cup (240 ml) orange juice

	1/2 cup (120 ml) ketchup

	1/4 cup (60 ml) light brown sugar

	2 tablespoons (30 ml) white wine vinegar

	1 tablespoon (15 ml) Worcestershire sauce

	Pinch red pepper flakes

	8 boneless, skinless chicken thighs

	Canola oil, for brushing

	Salt and freshly ground black pepper

	2 tablespoons (30 ml) chopped fresh chives, optional

	Butter lettuce leaves, for wrapping



Method


	Put the orange juice, ketchup, brown sugar, vinegar, Worcestershire sauce, and red pepper flakes in a medium saucepan, and bring to a boil over high heat. Reduce the heat to low and simmer, stirring occasionally, until thick, about 15 minutes. Keep about 1/2 cup (120 ml) warm for serving and set aside the rest for glazing.

	Preheat the grill to high heat. Brush the chicken with oil on both sides and sprinkle with salt and pepper.

	Grill smooth-side down, covered, until lightly charred, 3 to 4 minutes. Flip and brush generously with the glaze. Cook, covered, until charred and the thighs are just cooked through, another 3 to 4 minutes. Flip again, glaze, and cook uncovered about 1 minute.

	Remove the chicken to a cutting board, sprinkle with the chives if using, and let the chicken rest for a few minutes.

	Slice the chicken into thin strips. Serve with butter lettuce leaves for wraps and the reserved glaze on the side.




9.s.7 Sweet and Spicy Asian Drumsticks


Components also listed on their own: Sweet and Spicy Asian Glaze (14.s.16).

This was a huge hit last night, 5/5 forks. I served white rice, perfect for this sauce.

Took a bit longer then 20 min for the sauce to reduce.

Recipe courtesy Emeril Lagasse,

Seasoned with Emeril's Essence, split into its own recipe: Emeril's Essence (Creole Seasoning).

Ingredients


	2 cups (480 ml) orange juice

	1 cup (240 ml) pineapple juice

	2 tablespoons (30 ml) orange zest

	2 tablespoons (30 ml) minced garlic

	2 tablespoons (30 ml) minced ginger

	2 tablespoons (30 ml) minced green onion

	1 tablespoon (15 ml) sesame oil

	1/2 cup (120 ml) soy sauce

	1/2 cup (120 ml) mirin (sweet rice wine)

	1 cup (240 ml) sugar

	1 1/2 teaspoons (7.5 ml) crushed red pepper flakes ( i cut the pepper flakes to 1 teaspoon (5 ml) )

	12 chicken drumsticks

	2 tablespoons (30 ml) Essence, recipe follows

	2 teaspoons (10 ml) salt

	2 tablespoons (30 ml) chopped cilantro leaves

	1 tablespoon (15 ml) toasted sesame seeds



Method


	Preheat the oven to 375 degrees F (190°C).

	In a large saute pan set over medium-high heat, place the orange juice, pineapple juice, orange zest, garlic, ginger, green onion, sesame oil, soy sauce, mirin, sugar, and red pepper flakes. Bring the pan to a boil and stir occasionally until the sugar is dissolved and the liquid has reduced to a thick syrup, about 40 minutes.

	Season the drumsticks with the Essence and salt. Place on a sheet pan or casserole and drizzle liberally with the glaze.

	Place the casserole in the oven and cook until the chicken is cooked through and caramelized, about 40 to 45 minutes.

	To serve, garnish with chopped fresh cilantro and the sesame seeds. Serve with any unused glaze on the side.




9.v.1 Veggie Balls

Yield: Makes about 2 dozen 1½ inch meatballs


this recipe comes from the Meatball Shop :) enjoy! I am not a fan of meatballs but this was fabulous, I even liked it cold :)
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Ingredients


	2 CUPS (480 ml) LENTILS

	¼ CUP (60 ml) PLUS 2 TABLESPOONS (30 ml) OLIVE OIL

	1 LARGE ONION, CHOPPED

	2 CARROTS, CHOPPED

	2 CELERY STALKS, CHOPPED

	1 GARLIC CLOVE, MINCED

	1 TABLESPOON (15 ml) CHOPPED FRESH THYME( I don't love thyme, so I left this out. )

	2 TEASPOONS (10 ml) SALT

	3 TABLESPOONS (45 ml) TOMATO PASTE

	8 OUNCES (225 g) BUTTON MUSHROOMS, WIPED CLEAN AND SLICED

	3 LARGE EGGS

	½ CUP (120 ml) GRATED PARMESAN CHEESE

	½ CUP (120 ml) BREAD CRUMBS

	½ CUP (120 ml) CHOPPED FRESH PARSLEY

	¼ CUP (60 ml) FINELY CHOPPED WALNUTS



Method


	Combine the lentils and 2 quarts (1.89 L) water in a medium stockpot and bring to a boil over high heat. Reduce the heat to low and simmer until the lentils are soft (but not falling apart), about 35 minutes. Drain the lentils and allow them to cool.

	Add ¼ cup (60 ml) of the olive oil to a large frying pan and sauté the onions, carrots, celery, garlic, thyme, and salt over medium-high heat, stirring frequently, for about 10 minutes, until the vegetables are tender and just beginning to brown.

	Add the tomato paste and continue to cook, stirring constantly, for 3 minutes. Add the mushrooms and cook, stirring frequently, for 15 more minutes, or until all the liquid is absorbed. Transfer the mixture to a large bowl and allow it to cool to room temperature.

	Add the eggs, Parmesan, bread crumbs, parsley, and walnuts to the cooled vegetables and mix by hand until thoroughly incorporated. Place in the refrigerator for 25 minutes.

	Preheat the oven to 400°F (205°C).

	Drizzle the remaining 2 tablespoons (30 ml) olive oil into a 9 x 13-inch (23x33 cm) baking dish and use your hand to evenly coat the entire surface. Set aside.

	Roll the mixture into round, golf ball-size meatballs (about 1½ inches (4 cm)), making sure to pack the vegetable mixture firmly. Place the balls in the prepared baking dish, allowing ¼-inch (1 cm) of space between them and arranging them in even rows vertically and horizontally to form a grid. The meatballs should be touching one another.

	Roast for 30 minutes, or until the meatballs are firm and cooked through.

	Allow the meatballs to cool for 5 minutes in the baking dish before serving.



I topped this with store bought salsa but a pesto would be fabulous too.


10 Muffins


10.a.1 Apple Muffins

Yield: I got 18 · Cook: 20 - 25 min


Ingredients


	1/2 cup (120 ml) melted and cooled unsalted butter

	1 1/2 cups (360 ml) white sugar

	1 teaspoon (5 ml) vanilla

	1 eggs beaten

	2 cups (480 ml) all purpose flour

	2 teaspoons (10 ml) baking soda

	2 teaspoons (10 ml) baking powder

	1/2 teaspoon (2.5 ml) salt

	1 teaspoon (5 ml) cinnamon

	3 cups (720 ml) chopped apples

	2 tablespoons (30 ml) milk or cream



Method


	Cream the butter and sugar together.

	Add the vanilla and eggs, and mix well.

	Stir together the dry ingredients, then add the wet ingredients just to moisten.

	Add the apples and fold gently.

	Fill greased muffin cups and bake at 350 deg (175°C) for 20 - 25 min.



The batter is very thick and these muffins do not rise high but are moist and delicious.

I got 18. You can cut this recipe in half.
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10.b.1 Blueberry Muffins

Yield: Makes 18 muffins (or 12 large bakery style muffins)


I got this recipe online for Flour Bakery’s Blueberry Muffin recipe. I don’t yet have any of Joanne Chang’s cookbooks, but rest assured, I will  be getting them soon.

[image: Blueberry Muffins]
Ingredients


	3 1/2 cups (840 ml) unbleached all-purpose flour

	4 teaspoons (20 ml) baking powder

	1/2 teaspoon (2.5 ml) baking soda

	1/2 teaspoon (2.5 ml) salt

	1 1/3 cups (320 ml) granulated sugar

	5 ounces (140 g) butter melted and cooled slightly

	1 cup (240 ml) whole milk

	1 teaspoon (5 ml) vanilla

	1 teaspoon (5 ml) lemon zest

	1 cup (240 ml) sour cream

	2 large egg at room temperature

	1 large egg yolk

	2 cups (480 ml)  fresh or frozen blueberries



Method


	Preheat the oven to 350 degrees F (175°C).

	Grease 18 muffin cups or line them with paper liners.

	In a large mixing bowl, sift together the flour, baking powder, baking soda, and salt, then mix well.

	In a medium mixing bowl, whisk together the sugar, butter, milk, vanilla, lemon zest, sour cream, eggs, and yolk.

	Pour the wet ingredients into the dry and fold gently with a rubber spatula until the dry ingredients are mostly moistened. The batter will be lumpy and there will be streaks of flour.

	Add the blueberries.

	Using a measuring spoon for scooping, scoop the batter into the tins. It should be slightly stiff and go up and over the top by about 3/4 inch (2 cm).

	Bake for 30-35 minutes.

	Let the tin cool on a rack for 15 to 20 minutes.




10.m.1 Morning Glory Muffins

Yield: Makes 18 muffins · Cook: 18 minutes


Makes 18 muffins

Bake: 18 minutes

Ingredients


	2 cups (480 ml) all-purpose flour

	2 teaspoons (10 ml) baking soda

	2 teaspoons (10 ml) ground cinnamon

	1/2 teaspoon (2.5 ml) salt

	1-1/4 cups (240-60 ml) packed brown sugar

	2 medium apples, peeled, cored, and chopped (1-1/3 cups (80 ml))

	1-1/4 cups (240-60 ml) finely shredded carrots

	1/2 cup (120 ml) raisins

	1 8-ounce (225 g) can crushed pineapple (juice pack), undrained

	2/3 cup (160 ml) cooking oil

	3 eggs

	1/2 teaspoon (2.5 ml) vanilla



Directions


	Line eighteen 2-1/2-inch (1 cm) muffin cups with paper bake cups, then set them aside.

	In a large bowl, combine the flour, baking soda, cinnamon, and salt, then stir in the brown sugar.

	Stir in the apples, carrots, and raisins.

	In a medium bowl, combine the undrained pineapple, oil, eggs, and vanilla.

	Add the pineapple mixture to the flour mixture and stir just until moistened.

	Spoon the batter into the prepared muffin cups.

	Bake in a 375 degree F (190°C) oven about 18 minutes, or until a wooden toothpick inserted in the centers comes out clean.

	Cool in the muffin cups on a wire rack for 5 minutes.

	Remove from the muffin cups and serve warm. Makes 18 muffins.




10.s.1 SOUR CREAM BRAN MUFFINS

Yield: Makes 12 muffins · Cook: 15 to 20 minutes


This is the Rolls-Royce of bran muffin recipes.

Ingredients


	1 stick (1/2 cup (480 ml)) unsalted butter, softened

	1/4 cup (60 ml) firmly packed light brown sugar

	1 large egg, beaten lightly

	1 cup (240 ml) sour cream

	1/4 cup (60 ml) dark molasses

	1/2 cup (120 ml) raisins

	1 cup (240 ml) all-purpose flour

	1 teaspoon (5 ml) baking soda

	1/4 teaspoon (1 ml) salt

	1 cup (240 ml) bran cereal



Method


	In a large bowl with an electric mixer, cream together the butter and the brown sugar until the mixture is light and fluffy.

	Beat in the egg, the sour cream, and the molasses, then stir in the raisins.

	In a separate bowl, whisk together the flour, the baking soda, the salt, and the bran.

	Add the flour mixture to the sour cream mixture and stir the batter until it is just combined. (The batter will be lumpy.)

	Spoon the batter into 12 well-buttered 1/3-cup (80 ml) muffin tins.

	Bake the muffins in the middle of a preheated 400°F (205°C) oven for 15 to 20 minutes, or until they are golden brown and springy to the touch.

	Turn the muffins out onto a rack and let them cool.




11 Passover


11.c.1 Chocolate Idiot Cake

Yield: One 9-inch cake

Components also listed on their own: Espresso Chocolate Glaze (Chocolate Idiot Cake) (7.b.6).

This cake is extremely rich, and tastes like the most delicious, silkiest, most supremely-chocolate ganache you've ever had. As mentioned, it's equally good a few days later, and only an idiot could possibly mess it up. You don't need to use ScharffenBerger chocolate for this cake, but use a good one; you'll appreciate it when you taste your first melt-in-your-mouth bite.

Ingredients


	10 ounces (290 g) bittersweet or semisweet chocolate, coarsely chopped

	7 ounces (200 g) butter, salted or unsalted, cut into pieces

	5 large eggs, at room temperature

	1 cup (200 g) sugar

	1⁄4 cup (60 ml) heavy cream

	1 tsp. (5 ml) instant espresso powder

	4 oz. (115 g) semisweet chocolate, chopped

	Pinch of salt



Method


	Preheat the oven to 350F (175C).

	Butter a 9-inch (23 cm) springform pan* and dust it with cocoa powder, tapping out any excess. If you suspect your springform pan isn't 100% water-tight, wrap the outside with aluminum foil, making sure it goes all the way up to the outer rim.

	Melt the chocolate and butter in a double boiler (or microwave), stirring occasionally, until smooth. Remove from the heat.

	In a large bowl, whisk together the eggs and sugar, then whisk in the melted chocolate mixture until smooth.

	Pour the batter into the prepared springform pan and cover the top of the pan snugly with a sheet of foil.

	Put the springform pan into a larger baking pan, such as a roasting pan, and add enough hot water to the baking pan to come about halfway up the outside of the cake pan.

	Bake for 1 hour and 15 minutes. You'll know the cake is done when it feels just set, like quivering chocolate pudding; if you gently touch the center, your finger should come away clean.

	Lift the cake pan from the water bath and remove the foil. Let the cake cool completely on a cooling rack.

	Meanwhile, make the glaze. In a small saucepan over medium heat, combine the cream and espresso powder and heat, stirring, just until the powder is dissolved and bubbles start to appear around the edges of the pan.

	Add the chocolate and salt, remove from the heat, and stir just until the chocolate is melted. Let cool to room temperature.

	Using a small offset spatula, spread the warm glaze over the cookie in a thin layer. Refrigerate until the glaze is set, about 30 minutes.

	Serve thin wedges of this very rich cake at room temperature, with creme anglaise, ice cream, or whipped cream.



Storage: This Chocolate Idiot Cake can be wrapped and chilled in the refrigerator for 3-5 days


11.e.1 EASY FLOURLESS CHOCOLATE CAKE


Components also listed on their own: Whipped Cream Topping (Easy Flourless Chocolate Cake) (7.e.5).

One 9-inch springform pan, buttered; line bottom with a disk of parchment paper

Ingredients


	8 tbsp. (1 stick) unsalted butter (room temperature)

	3/4 cup (180 ml) sugar

	7 large eggs, separated

	8 ounces (225 g) semisweet chocolate, melted and cooled

	Pinch salt

	1/4 cup (60 ml) seedless raspberry preserves

	1 cup (240 ml) whipping cream

	3 tbsp. (45 ml) sugar



Method


	Set a rack at the middle level of the oven and preheat to 350°F (175°C).

	Beat the butter and sugar until light, using a hand mixer at medium speed or a heavy-duty mixer with the paddle attachment, about 3 to 5 minutes.

	Add the yolks one at a time, beating until smooth after each addition. Beat in the chocolate.

	In a clean, dry bowl, beat the egg whites with the salt until soft peaks form.

	Stir about a third of the whites into the batter, then, using a rubber spatula, gently fold in the remaining whites.

	Pour the batter into the prepared pan and smooth the top even. Bake about 40 minutes, until well risen and the center is firm and elastic to a fingertip.

	Cool the cake in the pan for 5 minutes, then invert onto a rack to cool completely. Slide the cake onto a platter.

	To finish, place the preserves in a small pan and stir over low heat to melt. Pour the preserves into the center of the cake and cool to room temperature.

	Whip the cream with the sugar until soft peaks form. Spread over the top of the cake, covering the preserves, shortly before serving.



Serving: Cut into 10 or 12 wedges. Serve with fresh fruit or berries on the side, if desired


11.f.1 Flourless Chocolate & Vanilla Marble Cake



This dense, luscious cake has a texture a little like fudge and a little like cheesecake. A small slice goes a long way. Serves sixteen Yields one 9-1/2 inch cake

Ingredients


	8 ounces (225 g) cream cheese, softened to room temperature

	2/3 cup (160 ml) granulated sugar

	1 large egg

	1 teaspoon (5 ml) pure vanilla extract

	10 ounces (280 g) bittersweet chocolate, finely chopped

	5 ounces (10 tablespoons) unsalted butter, cut into 6 pieces

	3 large eggs

	1/3 cup (80 ml) granulated sugar

	1 tablespoon (15 ml) dark rum or espresso

	1 teaspoon (5 ml) pure vanilla extract

	Pinch table salt

	Cocoa powder for dusting



Method


	Position an oven rack in the middle of the oven and heat the oven to 300°F (150°C). Lightly grease a 9x2-inch (23x5 cm) round cake pan and line the bottom with parchment.

	To make the vanilla batter, beat the softened cream cheese in a medium bowl with an electric mixer until smooth. Add the sugar and continue beating until well blended and no lumps remain. Add the egg and vanilla and beat just until blended. Set aside.

	To make the chocolate batter, melt the chocolate and butter in a large metal bowl over a pan of simmering water or in the microwave. Whisk until smooth and set aside to cool slightly.

	With a stand mixer fitted with the whip attachment (or with a hand mixer), beat the eggs, sugar, rum or espresso, vanilla, and salt on medium-high until the mixture is pale and thick, 3 to 4 minutes. With the mixer on low, gradually pour in the chocolate mixture and continue beating until well blended.

	To combine, spread about half of the chocolate batter in the bottom of the pan. Alternately add large scoopfuls of each of the remaining batters to the pan.

	Using a knife or the tip of a rubber spatula, gently swirl the two batters together so they're mixed but not completely blended. Rap the pan against the countertop several times to settle the batters.

	Sprinkle cocoa on the bottom of the cake before inverting it onto another plate; the cocoa will keep the cake from sticking when you slice and serve it.

	Bake until a pick inserted about 2 inches (5 cm) from the edge comes out gooey but not liquid, 40 to 42 minutes; don't overbake. The top will be puffed and slightly cracked, especially around the edges, and will sink down as it cools.

	Let cool on a rack until just slightly warm, about 1-1/2 hours. Loosen the cake from the pan by holding the pan almost perpendicular to the counter and tapping it on the counter while rotating it clockwise.

	Invert onto a large flat plate or board. Remove the pan and carefully peel off the parchment. Sift some cocoa powder over the cake (this will make it easier to remove the slices when serving).

	Invert again onto a similar plate so that the top side is up. Let cool completely. Cover and refrigerate until very cold, at least 4 hours or overnight, or freeze



To slice the marble cake neatly, use a hot knife (run it under hot running water and dry it). Wipe the blade clean between slices


11.f.2 Flourless Chocolate Cake


Components also listed on their own: Chocolate Glaze (Flourless Chocolate Cake) (7.b.4).
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Ingredients


	10 ounces (280 g)  bittersweet chocolate

	1/3 cup (80 ml) water

	5 large eggs

	½ cup (120 ml) granulated sugar

	¼ teaspoon (1 ml) salt

	2/3 cup (160 ml) heavy cream

	3 ounces (85 g) bittersweet chocolate, coarsely chopped

	1/3 cup (80 ml) heavy cream

	½ teaspoon (2.5 ml) vanilla extract

	2 ounces (55 g) milk chocolate, chopped



Method


	Position a rack in the center of the oven and preheat the oven to 350°F (175°C). Place a 9-inch (23 cm) cake pan on a piece of parchment paper and trace around it with a pencil, then cut out the round.

	Grease the bottom and sides of the pan. Line the bottom with the parchment round, with the pencil lines against the pan. Grease the paper and set the pan aside.

	Put the chocolate and water in a medium-size stainless steel bowl and place the bowl over a pot of barely simmering water. Heat, stirring frequently, until the chocolate is completely melted and the mixture is smooth. Remove the bowl from over the pot and set the chocolate aside to cool until tepid.

	In the bowl of an electric mixer, whisk together the eggs, sugar, and salt by hand. Set the bowl over a saucepan of simmering water, making sure the bottom of the bowl does not touch the water. Heat the egg mixture, whisking constantly, until the eggs are warm.

	Transfer the bowl to the electric mixer stand and, using the whisk attachment, beat on high speed until the mixture has tripled in volume, about 3 minutes.

	In the bowl of an electric mixer (or with a hand-held mixer or by hand), beat the heavy cream until firm peaks just begin to form.

	Using a rubber spatula, gently fold the cooled chocolate into the egg mixture, then fold in the whipped cream.

	Scrape the batter into the prepared pan and set the pan inside a roasting pan. Place the roasting pan in the oven and pour enough very hot water into it so that it comes halfway up the sides of the cake pan.

	Bake the cake for 45 to 52 minutes, until a toothpick inserted into the center comes out clean. Remove the pan from the water bath, place it on a wire rack, and let the cake cool in the pan for 25 minutes.

	Run a paring knife around the edge of the pan to loosen the cake. Carefully invert the cake onto a wire rack and cool completely.

	Refrigerate the cake for 2 hours (if your wire rack doesn’t fit in the refrigerator, very carefully, as the cake is quite delicate at this point, slide the cake onto a cardboard cake round).

	To make the glaze, place the chocolate in the bowl of a food processor and process just until finely ground.

	Place the cream in a small saucepan and bring to a boil. Remove from the heat, add the chocolate to the pan, and stir until the chocolate is completely melted and the mixture is smooth. Stir in the vanilla extract.

	Transfer the glaze to a small bowl. Cover the surface with a piece of plastic wrap and let it cool for about 10 minutes before using.

	Place the cake (either on a cake round or not) on a wire rack set over a waxed-paper- or parchment-paper-lined baking sheet to catch the drips. Pour the glaze on top of the cake and spread it evenly over the top and sides, covering it completely.

	Refrigerate the cake for at least 30 minutes before drizzling it with the milk chocolate.

	Put the chocolate in a medium-size stainless steel bowl and place the bowl over a pot of barely simmering water. Heat, stirring frequently, until the chocolate is completely melted.

	Pour the melted chocolate into a small parchment paper cone or a small sealable plastic bag (seal the bag and snip a tiny hole in one of the bottom corners). Remove the cake from the refrigerator and drizzle the chocolate in a diagonal zigzag pattern over the top.

	Refrigerate the cake for at least 20 minutes to set the chocolate.

	Leave the cake at room temperature for 30 minutes before serving.




11.f.3 FLOURLESS LEMON-ALMOND CAKE



Ingredients


	1 1/3 cups (320 ml) blanched slivered almonds

	8 tablespoons (120 ml) sugar

	4 large eggs, separated

	5 teaspoons (25 ml) packed grated lemon peel

	1/2 teaspoon (2.5 ml) ground cinnamon

	Pinch of salt



Method


	Preheat the oven to 375°F (190°C). Butter and flour a 9-inch (23 cm)-diameter cake pan with 1 1/2-inch (4 cm)-high sides, then line the bottom with waxed paper.

	Finely grind the almonds with 2 tablespoons (30 ml) sugar in a processor.

	In a medium bowl, combine the yolks, 2 tablespoons (30 ml) sugar, lemon peel, cinnamon, and salt. Using an electric mixer, beat until thick and smooth, about 2 minutes. Stir in the almond mixture.

	Using clean beaters, beat the egg whites in a large bowl until soft peaks form. Gradually add 4 tablespoons (60 ml) sugar, beating until stiff but not dry.

	Fold a large spoonful of the whites into the almond mixture, then gently fold in the remaining whites.

	Transfer the batter to the pan. Bake until a tester inserted into the center comes out clean, about 35 minutes.

	Cool in the pan on a rack. Turn out onto a platter and remove the waxed paper




11.f.4 Fresh Mango with Mango Mousse and Coconut Crust
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Ingredients


	2 large egg whites

	1/2 cup (120 ml) sugar

	1/2 teaspoon (2.5 ml) vanilla extract

	2 cups (480 ml) unsweetened coconut, medium shred

	1 cup (240 ml) cream cheese

	1/2 cup (120 ml) sugar

	1 teaspoon (5 ml) lemon zest

	3 tablespoons (45 ml) lemon juice

	1/2 cup (120 ml) mango pulp (about ½ large mango)

	3 mango diced or berries of your choice



Method


	To prepare the crust, preheat the oven to 275°F (135°C). Stir together the egg whites, sugar, and vanilla until the sugar has half dissolved, then stir in the coconut until evenly coated with the egg mixture.

	Grease a 10-x-4-inch (25 x 10 cm) rectangular tart tin and spoon the coconut mixture into it. Press the filling into the bottom and up the sides of each cup (dip your fingers in a cup of cool water while doing this to prevent the mixture from sticking to your fingers).

	Bake for 35 to 45 minutes, rotating the pan halfway through baking. The shells will be a rich golden brown around the edges. Allow to cool in the pan, then remove.

	To prepare the mousse, cream the cream cheese gently with the sugar to soften. Add the lemon zest, lemon juice, and mango pulp and stir until evenly blended (switch to a whisk if you wish, but be careful not to overbeat).

	If the mousse is too soft, chill for 20 minutes to firm up. Pipe or spoon the mousse into the coconut tart shell and chill until ready to serve.

	Garnish with a selection of berries, sliced mango, or any fruits you love.




11.l.1 LEMON MERINGUE Cookies for Passover



These guilt-free treats taste a lot like lemon meringue pie! They're easy to make and fat-free.

Ingredients


	3 egg whites, at room temperature

	1 1/2 tsp. (7.5 ml) lemon juice

	6 tbsp. (90 ml) sugar

	1 1/2 tbsp. (20 ml) grated lemon zest



Method


	Preheat the oven to 250°F (120°C).

	Line a baking sheet with parchment paper and spray with non-stick spray.

	In a large mixing bowl, beat the egg whites with an electric mixer until foamy. Drizzle in the lemon juice and beat until soft peaks form.

	Gradually beat in the sugar 1 tbsp. (15 ml) at a time. Continue beating until stiff and shiny, then fold in the lemon zest.

	Drop the mixture from a tablespoon onto the baking sheet in small mounds.

	Bake at 250°F (120°C) for 1 hour. Turn off the heat but don't open the oven door. Leave the cookies in the oven 1 hour longer, then remove and cool completely.



Makes about 2 dozen cookies. These can be frozen, or store them in a covered container


11.p.1 Passover Brownies
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Ingredients


	1 cup (240 ml) unsweetened cocoa powder

	1 cup (240 ml) sugar

	4 large eggs

	1/2 cup (120 ml) vegetable oil

	1 tsp (5 ml) vanilla  extract

	1/4 tsp (1 ml) salt

	1 cup (240 ml) chocolate chips



Method


	Preheat the oven to 350°F (175°C). Grease an 8×8 inch (20x20 cm) baking pan with oil, or line it with parchment paper, to make removal easy.

	In a medium bowl, whisk together the cocoa powder, sugar, and salt. Add the eggs, oil, and vanilla extract, mixing until smooth.

	If you love chocolate, fold in the chocolate chips at this stage for extra richness.

	Pour the mixture into the prepared pan. Bake for 25 minutes, or until the top looks set and a toothpick inserted comes out with a few moist crumbs.

	Let the brownies cool in the pan for about 10 minutes, then transfer them to a wire rack to cool completely before slicing.



The key to great brownies is balancing the moistness and chewiness. Overbaking can lead to dryness, so keep an eye on them. If you prefer fudgy brownies, aim for slightly underbaked center, as they will continue to cook while cooling.


11.p.2 Passover Fruitcake



This fruitcake recipe was adapted for the Passover holiday by substituting matza cake meal for the flour. The combination of dried fruits and nuts is reminiscent of charoset, a traditional dish served at seders. Sliced very thin, the fruitcake is sure to be a popular dessert for Passover.
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Ingredients


	2 Tbs. (30 ml) unsalted butter or nondairy margarine, melted

	2 cups (480 ml) pitted dates, thinly sliced

	2 cups (480 ml) dried apricots, quartered

	1 cup (240 ml) golden raisins

	1 1/2 cups (360 ml) toasted whole almonds

	1 1/2 cups (360 ml) toasted walnut pieces

	3 eggs

	1 tsp. (5 ml) vanilla extract

	3/4 cup (180 ml) matza cake meal

	1 Tbs. (15 ml) potato starch

	3/4 cup (180 ml) sugar



Method


	Position a rack in the lower third of the oven and preheat to 300°F (150°C). Brush a 5-by-9-inch (23 cm) loaf pan with the melted butter and line with parchment paper.

	In a bowl, stir together the dates, apricots, raisins, almonds, and walnuts; set aside.

	In a small bowl, whisk together the eggs and vanilla just until combined; set aside.

	In a large bowl, whisk together the matza cake meal, potato starch, and sugar. Add the fruit mixture and stir to combine, then stir in the egg mixture.

	Spoon the batter into the prepared pan and spread evenly, pressing it into the corners. Bake until golden brown, 1 1/4 to 1 1/2 hours. Transfer the pan to a wire rack and let cool for 10 minutes.

	Tap the pan gently on a work surface to loosen the fruitcake. Invert the pan onto the rack and lift it off, then peel off the parchment paper and let the fruitcake cool completely on the rack.

	Wrap the fruitcake in plastic wrap and aluminum foil, then refrigerate for at least 1 day or up to 2 months.

	To serve, use a sharp knife to cut the fruitcake into 12 thin slices, then cut each slice in half and arrange on a platter.




11.p.3 Passover Linzer Torte recipe



Pareve margarine is made from water, oil and flavorings (not dairy products).

Ingredients


	1/2 cup (120 ml) matzo cake meal

	1/2 cup (120 ml) potato starch

	1 cup (240 ml) pareve margarine or butter, cut into 1-inch (3 cm) pieces

	1 cup (240 ml) ground unpeeled almonds

	1/2 cup (120 ml) granulated sugar

	1/2 teaspoon (2.5 ml) ground cinnamon or ( 1 teaspoon (5 ml) lemon rind)

	2 eggs, separated

	1/2 cup (120 ml) red raspberry jam



Method


	Position the knife blade in the food processor bowl and add the cake meal and potato starch. Cover and pulse 3 or 4 times, or until blended.

	Add the margarine to the cake meal mixture and pulse 7 or 8 times, or until blended. Add the almonds, sugar, cinnamon, and egg yolks and process until smooth.

	Remove two-thirds of the dough (1 3/4 cups (420 ml)) and spread it on the bottom and 1 inch (3 cm) up the sides of an ungreased 9-inch (23 cm) springform pan, then top with the jam.

	Divide the remaining dough into six equal portions. Shape each portion with your fingers into a ropelike cylinder and arrange on top of the jam in a lattice pattern, pressing each end into the dough at the edge of the pan.

	Lightly beat the egg whites (at room temperature) and brush evenly over the dough.

	Bake at 325 degrees F (165°C) for 45 minutes. Let cool slightly before removing the sides of the springform pan




11.p.4 Passover Mushroom Schnitzel



Ingredients


	3 tablespoons (45 ml) olive oil

	1 cup (240 ml) scallions, minced,including some green tops

	1 cup (240 ml) onions, minced

	1 1/2 lbs (680 g) mushrooms, finely chopped

	1 teaspoon (5 ml) garlic powder, to taste

	1 tablespoon (15 ml) parsley, minced

	2 eggs, lightly beaten

	1/3 cup (80 ml) matzo meal

	salt and pepper, to taste



Method


	Heat 1 tbs (15 ml) oil in a heavy nonstick skillet over medium heat.

	Fry the scallions and onions for 3-4 minutes, until soft.

	Add the mushrooms and garlic.

	Sauté over medium-high heat for 10-15 minutes, until the liquid has evaporated.

	Transfer to a mixing bowl and let cool.

	Stir in the parsley and eggs.

	Gradually add the matzo meal until the mixture has enough body to hold together during frying.

	Add another 1-2 tablespoons (15-30 ml) matzo meal if necessary.

	Season with salt and pepper to taste.

	Heat 2 tbs (30 ml) oil in a heavy nonstick skillet over medium-high heat.

	Form each schnitzel by placing 1 heaping tbs of the mushroom mixture in the hot oil and pressing it with the back of a wooden spoon to a 3 inch (8 cm) diameter.

	Fry for 3-4 minutes per side, until lightly browned.

	Drain on paper towels




11.p.5 Passover Nut Cookies



no one will be able to resist these great Passover cookies!

Ingredients


	3/4 cup (180 ml) coarsely ground almonds

	3 cups (720 ml) coarsely ground walnuts & pecans (combined)

	2 large eggs, beaten

	1/4 cup (60 ml) sugar

	2 tbsp (30 ml) honey plus the zest from one small orange

	3/4 tsp (4 ml) cinnamon



Method


	Preheat the oven to 350 degrees (175°C) fahrenheit. Cover a baking sheet with a "Silpat" or parchment paper.

	Mix together the nuts, eggs, sugar, honey, and cinnamon until moist and workable. If needed, add a little more honey for moisture.

	The mixture will be sticky, so wet your hands before shaping it into balls about 1". Place them on the baking sheet and flatten with a fork.

	Bake for 10 to 15 minutes, or until very lightly browned for chewy cookies.

	Let them cool on the sheet, then remove with a spatula. Makes about 36 pieces. Sprinkle with powdered sugar if desired. Can be frozen in an airtight container




11.p.6 Passover Pecan Bars


Components also listed on their own: Maple-Pecan-Coconut Filling (Passover Pecan Bars) (7.c.20).

This dessert is reminiscent of pecan pie--with the extra sweetness of maple syrup and flaked coconut baked right in.

Ingredients


	1 cup (240 ml) matzo cake meal

	1/2 cup (120 ml) matzo meal

	1 cup (240 ml) packed brown sugar

	1/4 cup (60 ml) ground toasted pecans

	1/2 teaspoon (2.5 ml) ground cinnamon

	1/4 teaspoon (1 ml) salt

	6 tablespoons (90 ml) unsalted butter

	1 large egg white

	Cooking spray

	1 1/3 cups (320 ml) packed brown sugar

	1/2 cup (120 ml) maple syrup

	2 tablespoons (30 ml) unsalted butter, melted

	1 tablespoon (15 ml) vanilla extract

	1 teaspoon (5 ml) fresh lemon juice

	1/8 teaspoon (0.5 ml) salt

	3 large eggs

	1/2 cup (120 ml) flaked sweetened coconut ( or chocolate chips, or both)

	1/2 cup (120 ml) finely chopped pecans



Method


	Preheat oven to 350° (175°C).

	To prepare the crust, lightly spoon the matzo cake meal and matzo meal into dry measuring cups and level with a knife.

	Combine the matzo cake meal, matzo meal, and next 4 ingredients (matzo cake meal through 1/4 teaspoon (1 ml) salt), stirring with a whisk. Cut in 6 tablespoons (90 ml) butter with a pastry blender or 2 knives until the mixture resembles coarse meal.

	Add 1 egg white, stirring just until moist, then press into the bottom of a 13 x 9-inch (33x23 cm) baking pan coated with cooking spray.

	Bake at 350° for 20 minutes, or until the edges begin to brown; cool 15 minutes.

	To prepare the filling, combine 1 1/3 cups (320 ml) brown sugar and next 7 ingredients (brown sugar through 3 large eggs) in a medium bowl, stirring well with a whisk. Stir in the coconut and pecans, then pour over the prepared crust.

	Bake at 350° for 30 minutes, or until set. Cool to room temperature, then cover and chill at least 1 hour. Cut into bars




11.p.7 PASSOVER Raspberry Cookies



Ingredients


	1 cup (240 ml) sugar

	1/4 tsp (1 ml) salt

	4 tbsp (60 ml) potato starch

	2 cups (480 ml) matzo cake meal

	2 tbsp (30 ml) orange juice

	grated orange zest

	4 eggs

	2/3 cup (160 ml) vegetable oil

	Passover raspberry preserves

	1 cup (240 ml) golden raisins

	1/2 cup (120 ml) chopped walnuts

	1 egg white

	cinnamon sugar



Method


	Sift the dry ingredients into a large bowl. Make a well in the center and add the eggs and oil.

	Oil or wet your hands and knead the dough. Wrap in plastic and chill at least two hours.

	Preheat oven to 325°F (165°C).

	Line baking sheets with parchment paper.

	Divide the dough into quarters. Roll one piece of dough between sheets of parchment paper.

	Spread the dough with preserves and sprinkle with nuts and raisins. Roll from the long side.

	Brush the roll with egg white and sprinkle with cinnamon sugar. Slice and place on an oiled cookie sheet. Repeat with the remaining dough.

	Bake 30 to 35 minutes. Cool on a rack. May be frozen




11.p.8 Passover Rolls

Yield: About 6 - 10 rolls, depending on how big you make them.


if you're feeding a crowd, you can double the recipe.I made two batches, one plain and one onion.
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Ingredients


	1 cup (240 ml) water

	½ teaspoon (2.5 ml) salt

	2 teaspoons (10 ml) sugar

	½ cup (120 ml) vegetable oil

	1 1/3 cups (320 ml) matzo meal

	4 eggs

	*1/2 to 1 cup (120-240 ml) diced, sautéed onions (optional)



Method


	Preheat oven to 400 degrees (205°C). Cover a large cookie sheet with nonstick foil or parchment paper.

	In a medium saucepan over low heat, combine the water, salt, and sugar. Add the oil and heat until the mixture begins to simmer.

	Turn off the heat and immediately add the matzo meal. Stir it in with a wooden spoon until the mixture pulls away from the sides of the pan.

	Transfer the mixture to a large bowl or a food processor and allow it to cool for about 5 minutes.

	Add the eggs, one at a time, either whisking briskly by hand or with the food processor. (Just blend until the eggs are incorporated; don't over-mix.) *To make onion rolls, fold in the sautéed onions now.

	Depending on how big you want the rolls to be, use an ice cream scoop or a large spoon to put rounds of dough onto the baking sheet. You can oil or wet your hands to give the rolls the form you want, or just push them into shape with a spoon.

	Bake in a 400 degree (205°C) oven for about 40 minutes, until the rolls are light brown and puffy. (After 30 minutes, start checking them every 5 minutes to make sure they're not getting too brown.)

	Put the rolls on a cookie rack to cool. In the unlikely event that any are left over, store them in an airtight container in the fridge. These rolls also freeze well.




11.p.9 POTATO KUGEL

Yield: Serves at least 12


All the old recipes for potato kugel come out sort of heavy and gluey, which is not at all how good kugels taste today. These days, the kugel sold in the take-out shops and delicatessens, not to mention those made at home by modern balabustas, are still full of good onion flavor but they are high and light. What may seem like an inordinate number of eggs is the secret. Some recipes call for baking powder, too, but I've found the baking powder does absolutely nothing. Lots of eggs are definitely the ticket to lightness. It also helps to use russet potatoes, which were not nearly as available in grandma's day as they are today. Drier russets produce a fluffier kugel. Incidentally, this is a very low-fat recipe.

Besides serving potato kugel as a side dish for meat or poultry or fish, a larger portion of this egg-rich version makes a good lunch. If cut into small squares, it's also a good finger food to go with wine or cocktails.

Ingredients


	3 pounds (1.36 kg) russet (baking) potatoes

	12 eggs

	2 medium onions (about 12 ounces (340 g)), peeled and cut into chunks

	2/3 cup (160 ml) matzo meal

	1 tablespoon (15 ml) salt

	3/4 to 1 teaspoon (4-5 ml) freshly ground black pepper

	3 tablespoons (45 ml) oil



Method


	Preheat the oven to 350 F.

	Peel the potatoes and cut into chunks to prepare them for the food processor. Reserve in a bowl of cold water until ready to process, but don't leave them there longer than 2 hours.

	In a very large bowl, beat together the eggs until well mixed.

	In the bowl of a food processor fitted with the metal blade, pulse the onions until very finely chopped but not liquefied. Scrape the onions into the bowl with the eggs and stir them in, then stir in the matzo meal.

	Drain the potatoes, then set a strainer over a bowl. In the same processor bowl (no need to clean), process the potatoes in three batches until very finely chopped. The pieces should be no bigger than a grain of rice, and mostly smaller.

	As each batch of potatoes is processed, immediately scrape it into the strainer. With a rubber spatula or the back of a spoon, press out the moisture so it drains into the catch bowl.

	Immediately stir the potatoes into the egg mixture. Discard the liquid and potato starch collected in the bowl. Season the batter with salt and pepper.

	Pour 2 tablespoons (30 ml) of the oil into a 13- by 9-inch (23 cm) baking dish, preferably heatproof glass. Tip the dish so the oil coats the bottom and halfway up the sides. Warm the empty dish in the preheated oven for 5 minutes.

	Protecting your hands, remove the hot dish from the oven and fill it with the kugel mixture. The oil will rise up the sides, especially in the corners; it's a good thing when the oil spills onto the surface of the batter, as it adds crispness to the finished dish. Lightly press the batter down near the corners to fill them with potato batter, then drizzle the surface with the remaining 1 tablespoon (15 ml) of oil.

	Bake for 1 hour and 15 minutes, until lightly browned. Let rest for at least 15 minutes before cutting and serving, preferably somewhat longer. Serve hot or warm, freshly baked or reheated.



The kugel reheats extremely well in a 350 F oven, uncovered so the top can re-crisp. Reheating time depends on the size of the piece being reheated and the temperature of the kugel before it goes into the oven. It can be kept in the refrigerator, tightly covered, for at least 4 days, and for several months in the freezer. It is best to defrost in the refrigerator before reheating


11.p.10 Potato Kugel with Fried Shallots



Kugel is a baked pudding, usually made with noodles or potatoes. This version, prepared with shredded potatoes and fried shallots, is crispy at the edges and deliciously creamy in the middle.

Ingredients


	1 cup (240 ml) vegetable oil

	4 large shallots, thinly sliced

	5 pounds (2.27 kg) Idaho potatoes, peeled and coarsely shredded

	1 large yellow onion, coarsely grated

	1/3 cup (80 ml) potato starch

	1 tablespoon (15 ml) kosher salt

	1/2 teaspoon (2.5 ml) freshly ground black pepper

	Pinch of freshly grated nutmeg

	5 large eggs, beaten

	2 large egg yolks, beaten

	1/2 cup (120 ml) extra-virgin olive oil

	1 cup (240 ml) boiling water



Method


	Preheat the oven to 450° (230°C). In a medium saucepan, heat the vegetable oil until shimmering.

	Add the shallots and cook over high heat, stirring occasionally, until golden and crisp, about 6 minutes. Using a slotted spoon, transfer the shallots to a plate. Reserve the shallot oil.

	Working in batches, squeeze out as much of the liquid as possible from the potatoes, transferring them to a large bowl as you go.

	Add the grated onion, potato starch, salt, black pepper, and grated nutmeg and stir well. Stir in the whole eggs, egg yolks, olive oil, and boiling water, then stir in the fried shallots.

	Heat two 8-by-11 1/2-inch (29 cm) flameproof or enameled cast-iron baking dishes over high heat until they are very hot to the touch. Add 2 tablespoons (30 ml) of the shallot oil to each dish and heat until smoking. Carefully spread the potato mixture in the sizzling dishes.

	Transfer the potato kugels to the oven and bake them for 20 minutes. Lower the temperature to 375° (190°C) and bake the kugels for 40 minutes longer, until golden and crisp on the sides.

	Preheat the broiler. Broil the potato kugels as close to the heat as possible for about 2 minutes, until they are browned and crisp on top. Let the kugels stand for 20 minutes before cutting into squares and serving.



MAKE AHEAD The baked potato kugels can be refrigerated overnight and reheated in a 375° oven


11.r.1 ROAST CHICKEN WITH VEGETABLES

Yield: 6 servings

Components also listed on their own: Passover Vinegar-Paprika Marinade (14.p.1).

Time: 50 minutes, plus overnight marination

Ingredients


	1/4 cup (60 ml) kosher-for-Passover vinegar

	1 teaspoon (5 ml) sweet paprika

	1/4 teaspoon (1 ml) hot pepper flakes

	1 head garlic, cloves peeled and crushed

	2 teaspoons (10 ml) chopped fresh oregano (I used 1 teaspoon (5 ml) dried)

	1/2 cup (120 ml) kosher-for-Passover vegetable or olive oil

	Salt and freshly ground black pepper to taste ( 1 teaspoon (5 ml) kosher salt & 1/2 teaspoon (2.5 ml) black pepper)

	1 3-pound (1.36 kg) roasting chicken, cut up

	2 large bell peppers, diced

	3 large tomatoes, sliced

	4 large potatoes, peeled and each cut into 6 large chunks.



Method


	Combine the vinegar, paprika, hot pepper flakes, crushed garlic, and oregano in a small bowl. Whisk in the oil and season to taste with salt and pepper.

	Pour the sauce over the chicken, rubbing the skin well. Cover with plastic wrap and refrigerate overnight.

	When ready to roast, preheat the oven to 400 degrees (205°C). Grease a large baking pan. Add the peppers, then the tomatoes.

	Place the chicken, bottom sides up, on top, pouring the marinade over it. Scatter the potatoes around the chicken.

	Roast 20 minutes, then turn the chicken pieces over and continue roasting until the chicken is crispy on top, about 40 minutes more.




11.s.1 schmaltz and gribenes

Yield: Makes about 2 cups.


This recipe uses the fat and skin from about 4 chickens. You can save it up in your freezer over the course of time. For even more flavorful schmaltz, add a few cloves of garlic.

Ingredients


	4 cups (960 ml) chicken fat and skin, cut into 1/2-inch (1 cm) pieces or smaller

	Kosher salt

	Pinch of pepper

	1 cup (240 ml) onion rings, about 1/8-inch (0 cm) thick



Method


	Wash the fat and skin well in a colander and pat dry. Place in a heavy skillet and sprinkle lightly with salt and pepper.

	Cook, uncovered, over low heat (you can turn it up a bit once the fat has begun melting). When the fat starts to melt and get slightly brown, add the onions (and garlic cloves if you like) and continue cooking until the onions and cracklings are golden brown and crunchy.

	When partially cooled, strain over a bowl to remove the onions and cracklings, and refrigerate them in a covered glass jar. Pour the schmaltz into another jar, cover, and refrigerate.



My Bubbie always had a bowl of this in her kitchen, not very healthy but Bubbie lived to be 100 years old. :)


11.s.2 Strawberry Mousse
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Ingredients


	1 egg white

	1/2 cup (120 ml) granulated sugar

	2 cups (480 ml) chopped fresh strawberries

	Fresh fruit for garnish



Method


	Place the egg white in the large bowl of a stand mixer and beat at full power for 2 minutes, until light and foamy.

	Gradually beat in the sugar and strawberries on medium speed. Increase the speed to high and beat for 15 minutes; the mixture will fill the bowl.

	Transfer to a bowl and freeze for 4 hours. To serve, remove from the freezer and garnish with fresh fruit.



this recipe would be great for Passover.


11.v.1 vegetable kugel



Ingredients


	5 large eggs

	3 medium onions (1 1/4 to 1 1/2 pounds (115-680 g) total), peeled, cut into 1-inch (3 cm) pieces, divided

	14 green onions, coarsely chopped, divided

	5 8-ounce (225 g) russet potatoes, peeled, cut into 1-inch (3 cm) cubes, divided

	2 medium carrots, peeled, cut into 1-inch (3 cm) pieces, divided

	1 large zucchini, trimmed, cut into 1-inch (3 cm) pieces, divided

	1/2 cup (120 ml) unsalted matzo meal

	2 1/2 teaspoons (10 ml) salt

	1/2 teaspoon (2.5 ml) freshly ground black pepper

	1/2 cup (1 stick) melted unsalted pareve margarine,or vegetable oil,



Method


	Position a rack in the top third of the oven and preheat to 400°F (205°C).

	Combine 3 eggs, half of the onions, and half of the green onions in a processor and blend until the mixture is almost smooth and fluffy. Add half of the potatoes, half of the carrots, and half of the zucchini and blend until the vegetables are finely chopped (bits of carrots and zucchini will remain). Transfer the mixture to a large bowl.

	Repeat with the remaining 2 eggs, onions, and green onions, then the potatoes, carrots, and zucchini, and add to the mixture in the bowl.

	Whisk in the matzo meal, 2 1/2 teaspoons (10 ml) salt, and 1/2 teaspoon (2.5 ml) pepper, then 1/4 cup (60 ml) margarine.

	Brush the remaining 1/4 cup (60 ml) margarine over the bottom and sides of a 13x9x2-inch (33x23x5 cm) glass baking dish. Place the dish in the oven until very hot, about 7 minutes.

	Pour the kugel batter into the hot dish. Bake until the top is brown and crisp, about 1 hour.

	Cut the kugel into squares; serve hot




12 Pies


12.b.1 Berry Yogurt Pie

Yield: MAKES ONE 9-INCH PIE · Cook: 8 minutes


MAKES ONE 9-INCH PIE

Ingredients

For the crust


	1 1/2 cups (360 ml)  crushed graham wafers

	3 tablespoons (45 ml) granulated sugar

	6 tablespoons (90 ml) melted butter or margarine



For the yogurt filling


	1 cup (240 ml) thick greek yogurt,

	1 cup (240 ml) cream cheese,

	3 tablespoons (45 ml) granulated sugar

	1 teaspoon (5 ml) vanilla extract



For the topping


	raspberries and blueberries, or any fruit you love, rinsed and patted dry

	Mild honey



Method


	To make the crust, preheat the oven to 375°F (190°C).

	Pulse all the crust ingredients in a food processor.

	Transfer the mixture to a 9-inch (23 cm) pie plate and press it evenly onto the bottom and all the way up the sides.

	Bake for 8 minutes, or until the crust is golden and fragrant. Transfer the pie plate to a wire rack to cool completely while you make the filling.

	To make the yogurt filling, if you are not using Greek yogurt, place the yogurt in a cheesecloth-lined sieve set over a medium bowl. Let it drain for at least 30 minutes, or cover and refrigerate overnight. Discard the liquid.

	With an electric mixer on medium-low speed, beat the cream cheese until very smooth. Add the sugar and vanilla and beat until smooth. Reduce the speed to low, add the yogurt, and beat until smooth.

	Pour the filling into the cooled crust, cover loosely, and refrigerate until set, at least 6 hours or up to 1 day.

	Just before serving, scatter the berries over the yogurt filling. Drizzle with the honey, or pass the honey on the side for guests to drizzle.




12.b.2 Blueberry Ice Cream Pie

Cook: 8 to 12 minutes

Components also listed on their own: Blueberry Sauce (Blueberry Ice Cream Pie) (7.g.2), Sweetened Whipped Cream (Blueberry Ice Cream Pie) (7.e.1).

Ingredients

Almond-Brown Sugar Crust


	1 1/2 cups (360 ml) slivered almonds

	2 Tbsp. (30 ml) packed light brown sugar

	1/2 tsp. (2.5 ml) kosher salt

	3 Tbsp. (45 ml) unsalted butter, melted



Blueberry Sauce


	3 cups (720 ml) blueberries, rinsed, well drained, and carefully picked over for damaged berries

	1/3 cup (80 ml) granulated sugar

	1 tsp. (5 ml) cornstarch

	1/4 tsp. (1 ml) kosher salt

	1 tsp. (5 ml) grated lemon zest

	2 tsp. (10 ml) freshly squeezed lemon juice

	1 Tbsp. (15 ml) water



Assemble and Serve


	1 qt. (950 ml) homemade or purchased vanilla ice cream

	3/4 cup (180 ml) of the Blueberry Sauce, chilled

	1 cup (240 ml) heavy cream

	1 Tbsp. (15 ml) sugar

	2 cups (480 ml) fresh blueberries, rinsed, picked over, and well dried on paper towel-lined baking sheets

	Remaining Blueberry Sauce, heated



Directions


	Preheat the oven to 350 degrees F (175°C).

	In the bowl of a food processor fitted with a steel blade, combine the almonds, brown sugar, and salt. Pulse until coarsely ground. Transfer to a bowl and stir in the melted butter.

	Turn the mixture into a 9-inch (23 cm) pie plate. Using your fingers, press it onto the bottom and sides to form a firm, even layer.

	Bake for 8 to 12 minutes, until lightly golden. "Don't overbrown or the crust will have an overpowering flavor." Allow to cool completely on a rack, then transfer to the freezer until ready to use.

	In a large, wide skillet, combine the blueberries, sugar, cornstarch, and salt, stirring well with a spoon to distribute the sugar and cornstarch. Add the zest, lemon juice, and water, then stir again to blend.

	Cook and stir over medium heat until the blueberries begin to pop, give off juice, and come to a full simmer. Simmer, stirring gently, for 1 additional minute, until the sauce is lightly thickened and the cornstarch is well cooked.

	Set aside to cool, then refrigerate the sauce until completely chilled before proceeding. "Otherwise you'll wind up with a blueberry milk shake."

	Transfer the ice cream to a mixing bowl and let it stand in the refrigerator for 30 minutes, or until just softened.

	Spoon half of the ice cream into the prepared crust. Spread it in an even layer and top with the chilled blueberry sauce. Spoon on the remaining ice cream and spread it to the edges.

	Cover the surface of the ice cream with plastic wrap and freeze for at least 8 hours or overnight, until firmly set.

	To serve, in a chilled mixing bowl, whisk the heavy cream and sugar until just thickened to a spreading consistency. Do not overbeat.

	Spread over the pie and top with the blueberries. Serve with the heated sauce on the side, and enjoy!
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12.g.1 Graham Wafer Crust

Yield: one 9 inch pie crust · Cook: 8 minutes


Ingredients


	18 single graham wafers (about 1 1/2 cup (360 ml) crumbs)

	6 tablespoons (90 ml) butter or margarine

	3 tablespoons (45 ml) white or brown sugar



Method


	Break the wafers into chunks. Using a food processor fitted with the steel blade, process until coarse crumbs are formed.

	Add the butter or margarine and the sugar, and process a few seconds longer, until blended.

	Press the mixture into the bottom and up the sides of a lightly greased 9 inch (23 cm) pie plate.

	Bake at 375 deg F (190°C) for 8 minutes.




12.p.1 Peach Blueberry Pie

Yield: Makes one 9-inch pie · Cook: 50 to 60 minutes


Makes one 9-inch pie

Ingredients

Crust


	2 1/3 cups (560 ml)  all-purpose flour

	½ cup (120 ml)  whole wheat flour

	2 tablespoons (30 ml)  granulated sugar

	¾ teaspoon (4 ml) salt

	1 cup (240 ml)  unsalted butter

	2 teaspoons (10 ml) white vinegar

	3 tablespoons (45 ml) ice-cold water



Peach Filling


	3 lbs (1.36 kg) fresh ripe peaches, halved, pitted and cut into 3/4-inch (2 cm) wedges

	1 cup (240 ml) blueberries

	¾ cup (180 ml)  granulated sugar

	1 teaspoons (5 ml) finely grated lemon zest

	1 tablespoon (15 ml) freshly squeezed lemon juice

	¼ teaspoon (1 ml) salt

	3 tablespoons (45 ml) quick-cooking tapioca or corn starch

	¼ teaspoon (1 ml) ground cinnamon



Garnish


	1 egg, whisked with 1 teaspoon (5 ml) water for egg wash

	Demerara sugar for sprinkling



Method


	Place the flours, sugar, and salt in the bowl of a food processor and pulse until blended. Add the butter cubes and, using a spoon, toss to coat them in flour. Pulse the machine on and off just until the mixture resembles coarse crumbs.

	In a small bowl, mix the vinegar with 3 tablespoons (45 ml) of the cold water. With the processor on, add the mixture through the feed tube and process until the dough just starts to come together.

	Turn the dough out onto a work surface, divide it in two, and shape each half into a thick disk. Wrap the disks in plastic wrap and chill for an hour.

	In a large bowl, toss the peaches and 1 cup (240 ml) of blueberries with the sugar, lemon zest, lemon juice, salt, tapioca or corn starch, and cinnamon. Cover the bowl and let it stand at room temperature for 30 minutes to allow the peach juices to be released and absorbed by the tapioca.

	Lightly flour a large work surface. Place one of the chilled dough disks on the floured surface and sprinkle some flour over it. Roll the dough from the center out in every direction, flouring the work surface as necessary to prevent sticking. You want a round about 1/8 inch (0 cm) or slightly less thick and about 12 inches (30 cm) in diameter.

	Transfer the dough to a 9-inch (23 cm) pie pan by rolling it loosely around the rolling pin and unrolling it carefully over the pan. Press the dough first into the bottom of the pan and then against the sides. Patch any holes or cracks with dough scraps.

	Trim the edges of the dough with scissors, leaving about 3/4 inch (2 cm) of overhang. Tuck the overhang underneath itself and, using your thumb and index finger, crimp the edge. Refrigerate the pie shell while you roll out the lattice top.

	Remove the second round of pastry from the refrigerator and, on a lightly floured work surface, roll it into another 12-inch (30 cm) round. Using a pastry wheel or chef’s knife, cut the round into ½-inch (1 cm) wide strips.

	Remove the pie shell from the refrigerator and pile the peach filling into it. Lay half of the pastry strips on top of the filling in one direction, spacing them 1 inch (3 cm) apart and leaving a small overhang at the edges. Lay the remaining strips on top, crossing the other strips diagonally to create a lattice pattern (I don’t bother to weave them) and leaving an overhang. Tuck the edges of the dough under itself. Refrigerate the pie for 30 minutes, until firm.

	Preheat the oven to 425°F (220°C). Remove the pie from the refrigerator. Brush the lattice pastry with the egg wash, then sprinkle with the demerara sugar.

	Place the pie on a baking sheet and bake for 15 minutes. Reduce the heat to 375°F (190°C) and bake until the pastry is golden and the pie is bubbling, 50 to 60 minutes (cover the pie with tented foil during baking if it is browning too quickly). Cool the pie before serving with vanilla ice cream.



the first slice came out a little messy looking but it is delicious and I am outta ice cream :(


12.p.2 Plum Torte

Cook: 40 to 50 minutes


Ingredients


	3/4 cup (180 ml) PLUS 1 or 2 tablespoons (30 ml) sugar

	8 tablespoons (1 stick) unsalted butter

	1 cup (240 ml)  all-purpose flour, sifted

	1 teaspoon (5 ml) baking powder

	2 eggs

	Pinch salt

	24 halves pitted Italian (aka prune or purple) plums

	1 teaspoon (5 ml) ground cinnamon, or more

	Vanilla ice cream, optional



Preparation


	Arrange a rack in the lower third of the oven. Preheat the oven to 350°F (175°C).

	In an electric mixer, cream the 3/4 cup (180 ml) sugar and the butter. Add the flour, baking powder, eggs, and salt, and beat to mix well.

	Spread the batter in a 9-inch (23 cm) greased springform pan. Cover the top with the plums, skin side down.

	Mix the cinnamon with the remaining 1 or 2 tablespoons (30 ml) of sugar and sprinkle over the top.

	Bake for 40 to 50 minutes, until the center tests done with a toothpick. Remove and cool to room temperature, or serve warm.



Serve with vanilla ice cream.
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12.r.1 Raspberry Blueberry Pie

Cook: about 1 hour


Absolutely delicious!  The combination of raspberry/blueberry was perfect!.

Ingredients


	2 1/2 cups (600 ml) all-purpose flour

	Pinch of salt

	1/2 cup (120 ml)  chilled unsalted butter, cut into 1/2-inch (1 cm) cubes

	6 tablespoons (90 ml) chilled solid vegetable shortening, cut into 1/2-inch (1 cm) cubes

	1/4 cup (60 ml) sour cream or plain yogurt

	3 tablespoons (45 ml) ice water

	Nonstick vegetable oil spray for the pie plate

	3 cups (720 ml) fresh raspberries

	3 cups (720 ml) fresh blueberries

	1 cup (240 ml) sugar

	1/3 cup (80 ml) tapioca or corn starch

	juice of half a lemon

	1 large egg

	2 tablespoons (30 ml) milk

	2 tablespoons (30 ml) raw sugar*

	Vanilla ice cream is a must :)



Preparation


	Add the flour and salt to your food processor bowl. Add the butter and shortening and give it a few on-off turns until pea-size pieces form. Add the sour cream and 3 tablespoons (45 ml) ice water, then buzz until the dough comes together.

	Gather the dough into a ball and divide it into 2 pieces. Flatten each into a disk. Wrap the dough in plastic and refrigerate for 2 hours. (It can be made 1 day ahead; keep it refrigerated, and let the dough soften slightly at room temperature before continuing.)

	Preheat the oven to 375°F (190°C). Spray a 9-inch (23 cm)-diameter glass pie dish with nonstick spray. Roll out 1 dough disk on a lightly floured surface to a 12- to 13-inch (33 cm) round, then line the prepared pie dish with it. Roll out the remaining disk on a lightly floured surface to a 12- to 13-inch (33 cm) round.

	Mix the raspberries, blueberries, 1 cup (240 ml) sugar, tapioca, and lemon juice in a large bowl. Spoon the berry mixture into the crust-lined pie dish. Top with the second crust, trimming the excess dough, then crimp the edges together. Cut a 3/4-inch (2 cm) hole in the center of the top crust.

	Whisk the egg and milk in a small bowl to blend. Brush some of the mixture over the crust and sprinkle with raw sugar. Bake the pie for 15 minutes, then reduce the heat to 350°F (175°C). Continue baking until the crust browns and the juices bubble thickly (cover the crust with foil after 30 minutes to prevent overbrowning), about 1 hour.

	Cool for about 2 hours. (The pie can be made 6 hours ahead; let it stand at room temperature.) Cut the pie into wedges and serve warm or at room temperature with ice cream.



\*Also called turbinado or demerara sugar; available at natural foods stores and most supermarkets.
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12.s.1 SOUR CHERRY CRISP

Cook: 40 to 50 minutes

Components also listed on their own: Sour Cherry Crisp Crumble Topping (7.d.17).

"A cherry crisp using sour pie cherries that has an oatmeal crunch topping. This is delicious warm from the oven with ice cream. Fresh, frozen, or canned cherries may be used."

Ingredients


	4 cups (960 ml) pitted sour cherries

	1 1/2 cups (360 ml) white sugar

	4 tablespoons (60 ml) all-purpose flour



For the crumble topping


	1 cup (240 ml) rolled oats

	3/4 cup (180 ml) all-purpose flour

	1/2 cup (120 ml) light brown sugar, firmly packed

	1 teaspoon (5 ml) ground cinnamon

	1/2 teaspoon (2.5 ml) ground ginger

	1/2 teaspoon (2.5 ml) salt

	1 stick (4 oz) unsalted butter, cold, cut into small pieces

	1/2 cup (120 ml) pecans or walnuts, chopped (optional)



Directions


	Preheat the oven to 375 degrees F (190°C).

	In a large bowl, combine the cherries, 1 1/2 cups (360 ml) white sugar, and 4 tablespoons (60 ml) flour. Pour into a 9x13 inch (23x33 cm) baking dish.

	In a medium bowl, whisk together all the crumble topping ingredients. Work the butter in with your fingertips until the mixture is crumbly.

	Evenly sprinkle the topping over the filling.

	Bake the crumble until the topping is golden brown and the juices bubble around the edges, 40 to 50 minutes.

	Let the crumble cool almost completely before serving.




12.s.2 Sour Cherry Pie with Lattice Crust

Cook: about 1 hour


Ingredients

Crust


	2 1/2 cups (600 ml)  all purpose flour

	1 tablespoon (15 ml) sugar

	3/4 teaspoon (4 ml) salt

	1 cup (240 ml)  chilled unsalted butter, cut into 1/2-inch (1 cm) cubes

	5 tablespoons (75 ml)  ice water



Filling


	1 cup (240 ml) plus 1 tablespoon (15 ml) sugar

	3 tablespoons (45 ml) cornstarch

	1/4 teaspoon (1 ml) salt

	5 cups (1.2 L) whole pitted sour cherries

	1 teaspoon (5 ml) fresh lemon juice

	1/2 teaspoon (2.5 ml) vanilla extract

	2 tablespoons (30 ml)  unsalted butter, cut into 1/2-inch (1 cm) cubes

	1 tablespoon (15 ml)  milk

	Vanilla ice cream



Preparation


	To make the crust, give the flour, sugar, and salt a few quick pulses in your food processor (or whisk them in a large bowl) to blend. Add the butter and rub it in with your fingertips until small pea-size clumps form.

	Add 5 tablespoons (75 ml) ice water and mix lightly with a fork until the dough holds together when small pieces are pressed between your fingertips, adding more water by the teaspoonful if the dough is dry.

	Gather the dough together and divide it into 2 pieces. Form each piece into a ball, then flatten into a disk and wrap in plastic. Refrigerate for at least 30 minutes. Keep chilled, and let the dough soften slightly before rolling out.

	To make the filling, position a rack in the lower third of the oven and preheat to 425°F (220°C). Whisk the 1 cup (240 ml) sugar, cornstarch, and salt in a medium bowl to blend. Stir in the cherries, lemon juice, and vanilla, then set aside.

	Roll out 1 dough disk on a floured surface to a 12-inch (30 cm) round. Transfer to a 9-inch (23 cm) glass pie dish and trim the dough overhang to 1/2 inch (1 cm).

	Roll out the second dough disk on a floured surface to a 12-inch (30 cm) round. Using a large knife or a pastry wheel with a fluted edge, cut ten 3/4-inch (2 cm)-wide strips from the dough round.

	Transfer the filling to the dough-lined dish, mounding it slightly in the center, and dot with the butter. Arrange the dough strips atop the filling to form a lattice, then trim the dough strip overhang to 1/2 inch (1 cm). Fold the bottom crust up over the ends of the strips and crimp the edges to seal.

	Brush the lattice crust (not the edges) with the milk and sprinkle the lattice with the remaining 1 tablespoon (15 ml) sugar.

	Place the pie on a rimmed baking sheet and bake for 15 minutes. Reduce the oven temperature to 375°F (190°C) and bake until the filling is bubbling and the crust is golden brown, covering the edges with a foil collar if they brown too quickly, about 1 hour longer.

	Transfer the pie to a rack and cool completely. Cut into wedges and serve with vanilla ice cream.




13 Salads


13.a.1 Arugula and Caramelized Mushroom Salad


Components also listed on their own: Lemon-Dijon-Honey Dressing (Arugula & Mushroom Salad) (14.l.2).

Ingredients


	1/2 cup (120 ml)  extra-virgin olive oil, divided

	1 pound (450 g) assorted cultivated and/or wild mushrooms (cremini, shiitake, oyster, chanterelle, porcini, etc.), trimmed of woody stems and thinly sliced

	1 tablespoon (15 ml) unsalted butter

	Kosher salt and freshly ground black pepper

	2 medium shallots, thinly sliced (about 1/2 cup (120 ml))

	4 cups (960 ml) baby arugula

	2 tablespoons (30 ml) fresh lemon juice

	2 teaspoons (10 ml) Dijon mustard

	2 teaspoons (10 ml) honey

	3 ounces (85 g)  fresh goat cheese, crumbled (optional)



Method


	Heat 2 tablespoons (30 ml) olive oil in a large skillet over high heat until shimmering.

	Add the mushrooms and cook, stirring occasionally, until they have released all of their liquid and are browned, about 10 minutes total, reducing the heat if the oil starts to smoke excessively.

	Lower the heat to medium and stir in the butter and shallots. Cook, stirring often, until the butter is melted and the shallots soften and turn translucent, about 4 minutes. Season with salt and pepper.

	To make the dressing, whisk together the remaining 1/4 cup (60 ml) plus 2 tablespoons (30 ml) olive oil with the lemon juice, mustard, and honey in a small bowl. Season with salt and pepper. Alternatively, add the dressing ingredients to a jar, cover, and shake until emulsified.

	In a large bowl, toss the arugula with just enough dressing to lightly coat. Add the warm mushrooms and toss again, adding more dressing as needed to lightly coat all of the ingredients.

	Top with the goat cheese, if using, and serve. Extra dressing can be kept in the refrigerator for another use.




13.a.2 Avocado & Mango Salad
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Ingredients


	3 medium-size ripe Hass avocados, halved, pitted and cut into medium size chunks

	2 ripe Mango,  peeled and cut into medium size pieces

	1 apple, unpeeled,  peeled if desired, cored and cut in small dice

	1/2 cup (120 ml) or more to taste freshly squeezed lime juice or lemon juice

	1/2 cup (120 ml) chopped fresh flat leaf parsley

	2 tablespoons (30 ml) chopped fresh mint

	2 green onion, diced small

	Salt to taste



Method


	Combine the avocados and mango in a medium bowl.

	Add the remaining ingredients and toss together.

	Season to taste with salt. Serve as a salad or a salsa.




13.a.3 Avocado-Pesto Pasta Salad with Fresh Corn



Ingredients


	kosher salt

	1 lb. (450 g) orecchiette pasta

	2 ears fresh corn, husks removed

	7 oz. (200 g) basil or spinach pesto

	2 avocados, pitted and diced

	Freshly ground black pepper

	1 c. (240 ml) chopped fresh parsley, plus more for garnish



Method


	Bring an 8-quart (7.57 L) stock pot of water to a boil and generously season it with salt. Cook the pasta according to the package directions until al dente, then drain and rinse it with cold water until cool.

	Meanwhile, cook the corn in the pasta water for 2 to 3 minutes. Drain, rinse under cold water, and cut the kernels off the cob.

	In a large mixing bowl, combine the pesto and avocado. Mash lightly using a fork and season with pepper.

	Toss the pesto mixture together with the pasta and parsley.

	Serve on a large platter. Top with the corn and garnish with more parsley.




13.b.1 Barley, Roasted Butternut & Grape Salad.


Components also listed on their own: Lemon Dressing (Barley, Roasted Butternut & Grape Salad) (14.l.1).
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Ingredients


	1 container of seedless red grapes, rinsed and dried completely

	1 small or medium butternut squash, peeled, cut and diced small

	1 cup (240 ml) of cooked barley,  then cool.

	a good handful of fresh spinach

	a good handful of whole pecans or any nuts of your choice toasted, 350 deg (175°C) for 8 minutes.

	fresh lemon juice

	extra virgin olive oil

	1 finely grated garlic clove

	salt and pepper to taste



Method


	Heat the oven to 425. For the grapes, spread them on a baking sheet drizzled with olive oil and roast them for about 15 minutes, occasionally shaking the pan, until they start to slightly burst. Set aside to cool.

	Roast the diced butternut squash on a separate baking sheet at the same temperature until golden. Let cool.

	Cook the barley according to the package and cool down.

	Assemble your salad on a platter with all of the ingredients.

	Spoon the lemon and olive oil dressing all around; just a few tablespoons did the trick.



LEMON DRESSING

1 part fresh squeezed lemon juice to 2 parts olive oil

add 1 grated garlic clove, salt and pepper and whisk


13.b.2 Black Bean Salad

Yield: Serves 4


Ingredients


	1 15 oz (430 g) can black beans, drained and rinsed

	1 cup (240 ml) frozen corn, thawed

	8 cherry tomatoes, quartered (gently squeeze out seeds)

	½ cup (120 ml) minced onion

	2 medium cloves garlic, pressed

	½ cup (120 ml) diced red bell pepper

	2 TBS (30 ml) pumpkin seeds coarsely chopped

	1/4 cup (60 ml) chopped fresh cilantro

	2 TBS (30 ml) extra virgin olive oil

	3 TBS (45 ml) fresh lemon juice

	salt and black pepper to taste



Method


	Mix all of the ingredients together and serve.

	This salad keeps for a couple of days and gets more flavorful if you let it marinate in the refrigerator for a while.




13.b.3 Black Bean Salad with Pineapple



Black Bean Salad

very healthy and very yummy!

Ingredients


	1 can black beans, drained,

	2 cups (480 ml), steamed corn, or 1 can drained

	2 Roma tomatoes, diced

	1/4 cup (60 ml) diced red bell pepper

	1/4 cup (60 ml) diced red onion

	1/4 cup (60 ml) diced green onions

	1/4 cup (60 ml) diced pineapple

	1 tablespoon (15 ml) chopped cilantro leaves

	1 jalapeno, seeded and minced

	3 tablespoons (45 ml) sherry vinegar

	Juice of 1/2 lime ( didnt have lime, used lemon)

	3 tablespoons (45 ml) honey

	1 tablespoons (15 ml) salt

	1/2 teaspoon (2.5 ml) black pepper



Method


	Mix all of the ingredients in a bowl and refrigerate for 1 hour.
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13.b.4 Bulgur and Lentil Salad with fresh Herbs



This salad is even better the longer it sits in the fridge.
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Ingredients


	1 c (240 ml) dry lentils, preferably green or yellow

	2 c (480 ml) water

	1 c (240 ml) dry bulgur

	1 c (240 ml) boiling water

	1/4 c (60 ml) olive oil

	1/4 c (60 ml) lemon juice

	2 cloves garlic, crushed

	1 tsp (5 ml) salt

	2 T mint, chopped

	2-3T dill, chopped

	fresh black pepper to taste

	1/4 c (60 ml) parsley, chopped

	3 green onions finely chopped

	1 bell pepper, diced

	1/2 english cucumber scrape out the seeds (makes the salad watery)  finely chopped

	1/2 c (120 ml) crumbled feta cheese ( add just before serving )

	1/2 c (120 ml)  black olives

	1 tomato, diced



Method


	Wash the lentils. Place them in a medium-sized saucepan, cover with water, and bring just to the boiling point.

	Turn the heat down, partially cover, and allow to simmer without stirring for 20 minutes, or until tender but not mushy. Drain well, then transfer to a large bowl.

	While the lentils are cooking, place the bulgur in a small bowl. Add the boiling water, cover with a plate, and let stand 10 to 15 minutes.

	Add everything to the lentils and mix gently but thoroughly. Cover tightly and refrigerate.

	Just before serving, top with the feta, if desired.




13.c.1 Caesar Salad with Portobello Mushrooms


Components also listed on their own: Caesar Dressing (Portobello Caesar Salad) (14.c.1).

Ingredients


	9 drained canned anchovy fillets, minced

	3 tablespoons (45 ml) fresh lemon juice

	1 1/2 tablespoons (20 ml) Dijon mustard

	2 garlic cloves, minced

	1/2 cup (120 ml) plus 3 tablespoons (45 ml) olive oil

	1 medium head romaine lettuce, cut into bit-size pieces

	1 large head radicchio, cut into bite-size pieces

	4 garlic cloves, flattened, peeled

	3 large portobello mushrooms stems discarded, caps sliced crosswise into 3/8-inch (1 cm)-thick strips

	1/4 cup (60 ml) chopped fresh parsley

	1 1/3 cups (320 ml) coarsely grated Asiago or Parmesan cheese (about 4 ounces (115 g))



Method


	To make the dressing, combine the minced anchovy fillets, fresh lemon juice, Dijon mustard, and minced garlic in a small bowl. Gradually whisk in 1/2 cup (120 ml) olive oil.

	Combine the romaine lettuce and radicchio in a large bowl.

	Heat the remaining 3 tablespoons (45 ml) oil in a heavy, large skillet over medium heat. Add the flattened garlic and cook until brown, about 4 minutes, then discard the garlic.

	Increase the heat to medium-high. Add the mushrooms and sauté until brown, about 4 minutes per side. Remove from the heat, season the mushrooms with salt and pepper, and sprinkle with the parsley.

	Add the dressing to the salad and toss to coat. Mix in the cheese and season to taste with salt and pepper.

	Divide the salad among plates. Top with the mushrooms and serve immediately.




13.c.2 Chopped Mexican Salad with Roasted Peppers, Corn, Tomatoes & Avocado


Components also listed on their own: Honey-Lime-Cumin Vinaigrette (14.h.5).

Chopped salads are a beautiful way to show of summer's terrific produce. Each ingredient is interesting to eat and taste, and together they combine to give you something even better.

Ingredients


	2 large orange or red bell peppers

	2 ears fresh corn

	1 Tbs. (15 ml) extra-virgin olive oil

	Kosher salt and freshly ground black pepper

	1 small clove garlic

	Kosher salt

	3 Tbs. (45 ml) fresh lime juice

	3 Tbs. (45 ml) fresh orange juice

	2 tsp. (10 ml) finely chopped shallot

	1 Tbs. (15 ml) honey; more to taste

	3/4 tsp. (4 ml) cumin seeds, toasted and finely ground

	1/4 cup (60 ml) extra-virgin olive oil

	Freshly ground black pepper

	2 large firm-ripe tomatoes, cored, seeded, and cut into 1/4-inch (1 cm) dice (about 1-3/4 cup (240-180 ml))

	1 small jícama, peeled and cut into 1/4-inch (1 cm) dice (2 cups)

	2 large firm-ripe avocados, peeled, pitted, and cut into 1/4-inch (1 cm) dice (about 2-1/2 cups (480-120 ml))

	1 15-oz. (430 g) can black beans, drained and rinsed (or 1-1/2 cups (240-120 ml) home-cooked black beans)

	1/4 cup (60 ml) coarsely chopped fresh cilantro



Method


	To roast the peppers and corn, position a rack in the center of the oven and heat the oven to 425ºF. Line a heavy-duty rimmed baking sheet with foil.

	Cut the peppers in half lengthwise and remove the stem, seed core, and ribs. Put the pepper halves on the baking sheet cut side down. Husk the corn and put the ears on the baking sheet.

	Drizzle the oil over the peppers and corn and rub it around to coat the pepper skins and corn kernels evenly. Sprinkle the corn with salt and pepper.

	Roast in the oven until the peppers are soft and slightly shriveled and browned and the corn kernels are lightly browned in a few spots, about 20 minutes, rotating the corn occasionally as it roasts.

	When the vegetables are done, let them rest until cool enough to handle. Scrape away the pepper skin and cut the flesh into 1/2-inch (1 cm) dice. Cut the corn kernels from the cob; you should have about 1-1/2 cups (240-120 ml) kernels.

	To make the vinaigrette, mince and mash the garlic to a paste with 1/4 tsp. (1 ml) kosher salt. In a medium bowl, whisk the garlic paste with the lime and orange juices, shallot, honey, and toasted ground cumin.

	Slowly add the oil in a thin stream, whisking until well blended. Season to taste with black pepper and more salt and honey, if you like.

	To assemble, artfully arrange the corn, tomatoes, peppers, jícama, avocado, and black beans in stripes or piles on a small platter or other wide, shallow serving dish. Sprinkle with the chopped cilantro.

	Serve the vinaigrette in a pitcher and encourage guests to spoon elements of the salad onto their plates and drizzle on some of the vinaigrette. Alternatively, drizzle the vinaigrette over the salad platter just before serving.



Make Ahead Tips

You can chop all the salad ingredients up to four hours ahead and store them, covered, in the fridge.


13.c.3 Couscous and Lentil Salad
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Ingredients


	1 cup (240 ml) brown lentils

	3 tablespoons (45 ml)  lemon juice

	1 1/4 cups (300 ml) water

	1 cup (240 ml) couscous I used israeli couscous,

	1/2 teaspoons (2.5 ml) salt

	1/4 cup (60 ml) olive oil

	1 large garlic clove, minced and mashed to a paste with 1/4 teaspoon (1 ml) salt

	1/2 cup (120 ml) finely chopped fresh parsley

	2 cups (480 ml) vine-ripened cherry tomatoes, halved

	1 cup (240 ml) cucumber small dice

	1 green onion small dice

	1/2 cup (120 ml) sliced olives



Method


	In a small saucepan, simmer the lentils in water to cover by 2 inches (5 cm) until tender but not falling apart, 15 to 20 minutes, then drain well.

	Transfer the hot lentils to a bowl and stir in 1 tablespoon (15 ml) lemon juice and salt and pepper to taste. Cool the lentils completely, stirring occasionally.

	In a saucepan, bring the water to a boil and add the couscous and salt. Remove the pan from the heat and let the couscous stand, covered, 5 minutes.

	Fluff the couscous with a fork and transfer it to a large bowl. Stir in 1 tablespoon (15 ml) oil and cool completely, stirring occasionally.

	If using Israeli couscous, follow the instructions on the package.

	In a small bowl, whisk together the garlic paste, the remaining 2 tablespoons (30 ml) lemon juice, the remaining 3 tablespoons (45 ml) oil, and salt and pepper to taste.

	Stir the lentils and dressing into the couscous. Chill the salad, covered, at least 3 hours and up to 24.

	Just before serving, stir in the remaining ingredients and season with salt and pepper.




13.g.1 Grilled Italian Vegetables

Yield: SERVES 6


These vegetables are fine warm or at room temperature, so grill them before the main course.

Ingredients


	½ cup (120 ml) olive oil

	3 medium cloves garlic, minced

	1/2 teaspoon (2.5 ml) dried oregano

	1/2 teaspoon (2.5 ml) dried basil

	Salt and ground black pepper

	2 large red onions, peeled and cut into 1/2-inch (1 cm) thick slices

	3 medium zucchini, ends removed, sliced lengthwise into 1/2-inch (1 cm) thick strips,

	3 small eggplants, ends removed, sliced lengthwise into 1/2-inch (1 cm)-thick strips,

	1 large red bell pepper, cored, seeded and cut into large wedges



Method


	Light the grill fire. In a small bowl, combine the oil, garlic, oregano and basil, and salt and pepper to taste.

	Place the vegetables on a platter and brush both sides with the flavored oil.

	Place a vegetable grid over the medium-hot fire and heat several minutes. Place the sliced onions on the grid and arrange as many other vegetables as possible on the open parts of the grill, grilling the remaining vegetables in batches as openings become available.

	Grill uncovered, turning the onions frequently but the other vegetables just once, until everything is marked with dark stripes, 5 to 6 minutes for the onions and 8 to 10 minutes for the zucchini, eggplant, and pepper.

	As each vegetable looks done, transfer it to a large platter. Serve hot, warm, or at room temperature. The vegetables can be covered and kept at room temperature for several hours.



Source reference

Curation note (AI-assisted defect fix): this recipe is archived from blimacake.com and kept as its own version. The brush-oil step named a lone herb, “thyme,” that does not appear in the ingredient list (which lists dried oregano and dried basil). No single definitive published original could be confirmed, but an AI web search found that comparable published Italian grilled-vegetable recipes consistently use oregano and basil, matching this recipe’s own ingredient list, so the method’s stray “thyme” was reconciled to the listed herbs (“oregano and basil”). Nothing else was changed.


13.h.1 Homemade Caesar Salad Dressing
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Ingredients


	2 small garlic cloves, minced

	1 teaspoon (5 ml) anchovy paste = 2 anchovies minced.

	2 tablespoons (30 ml) freshly squeezed lemon juice, from one lemon

	1 teaspoon (5 ml) Dijon mustard

	1 teaspoon (5 ml) Worcestershire sauce

	1 cup (240 ml) mayonnaise, best quality

	½ cup (120 ml) freshly grated Parmigiano-Reggiano

	¼ teaspoon (1 ml) salt

	¼ teaspoon (1 ml) freshly ground black pepper



Method


	In a medium bowl, whisk together the garlic, anchovy paste, lemon juice, Dijon mustard, and Worcestershire sauce.

	Add the mayonnaise, Parmigiano-Reggiano, salt, and pepper and whisk until well combined.

	Taste and adjust to your liking. The dressing will keep well in the fridge for about a week.




13.h.2 Homemade croutons



[image: Homemade croutons]
Ingredients


	5 tablespoons (75 ml) olive oil

	2 cloves garlic, minced

	tsp. salt 1/4 teaspoon (1 ml)

	1/4 teaspoon (1 ml)  black pepper, crushed red pepper, and/or Italian seasoning

	1 Tbsp. (15 ml) grated Parmesan cheese (optional)

	5 cups (1.2 L) cubed day-old bread (such as sourdough, baguette, or multigrain)



Method


	Preheat the oven to 250°F (120°C). In a large bowl, combine the oil, garlic, salt, pepper, and cheese (if using).

	Add the bread cubes and toss until coated. Spread the cubes in a single layer in a 15x10-inch (38x25 cm) baking pan.

	Bake until lightly golden and nearly crisp, 40 minutes, stirring every 15 minutes.

	Cool completely; the croutons will continue to crisp as they cool. If you like, store in an airtight container at room temperature up to 24 hours.




13.h.3 Hot Honey Vinaigrette You'll Want to Put on Everything



Ingredients


	1/4 cup (60 ml) red wine vinegar

	2 to 3 tablespoons (30-45 ml) hot honey

	1 finely chopped red onion or shallot

	1 teaspoon (5 ml) minced garlic ( 2 med cloves)

	1 teaspoon (5 ml) dijon mustard

	pinch red pepper flakes.

	1/2 cup (120 ml) olive oil



Method


	To make the vinaigrette, combine 1/2 cup (120 ml) olive oil, the vinegar, hot honey, onion, garlic, mustard, crushed red pepper (if using), 1/2 tsp. (2.5 ml) salt, and 1/4 tsp. (1 ml) ground black pepper in a screw-top jar.

	Cover and shake well. The dressing can be made ahead and chilled up to 3 days.




13.h.4 Hot Italian Giardiniera



"A hot and tangy, pickled pepper and jalapeno topping for sandwiches, sausages, , pastas, pizzas, and more."

Ingredients


	2 green bell peppers, diced

	2 red bell peppers, diced

	6 fresh jalapeno peppers, sliced

	1 celery stalk, diced

	1 medium carrot, diced

	1 small onion, chopped

	1/2 cup (120 ml) fresh cauliflower florets

	1/2 cup (120 ml) salt

	water to cover

	2 cloves garlic, finely chopped

	1 tablespoon (15 ml) dried oregano

	1 teaspoon (5 ml) red pepper flakes

	1/2 teaspoon (2.5 ml) black pepper

	1 jar pimento-stuffed green olives, chopped

	1 small jar of black olives or a mix of your favorites

	1 cup (240 ml) white vinegar

	1 cup (240 ml) veg oil



Method


	Place the green and red peppers, jalapenos, celery, carrots, onion, and cauliflower into a bowl. Stir in the salt and fill with enough cold water to cover.

	Cover the bowl with plastic wrap or aluminum foil and refrigerate overnight.

	The next day, drain the salty water and rinse the vegetables.

	In a bowl, mix together the garlic, oregano, red pepper flakes, black pepper, and olives. Pour in the vinegar and oil and mix well.

	Combine with the vegetable mixture, cover, and refrigerate for 2 days before using.
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Source reference

Curation note (defect fix, AI-corroborated): this recipe is archived from blimacake.com and kept as its own version. The olive lines were fragmented in the source: an incomplete “1  jar pimento-stuffed” and an orphaned “green olives, chopped” split apart by the black-olive line. They were rejoined using the post’s OWN words into “1 jar pimento-stuffed green olives, chopped” (the black-olive line unchanged); no external text was added. An AI web search corroborated this reading against the same-titled published recipe (Food.com #409984) and the standard giardiniera form. Nothing else was changed.


13.i.1 Italian Salad Dressing

Yield: 1 cup


Ingredients


	1/4 cup (60 ml) white vinegar

	3 Tbls. (45 ml) water

	2 tsp. (10 ml) granulated sugar

	1 tsp. (5 ml) lemon juice

	1 tsp. (5 ml) garlic salt

	1 tsp. (5 ml) onion salt

	1 tsp. (5 ml) coarsely ground black pepper

	2 tsp. (10 ml) minced fresh parsley OR 1 tsp. (5 ml) dried parsley flakes

	1/2 tsp. (2.5 ml) minced fresh basil OR 1/4 tsp. (1 ml) dried basil

	1/2 tsp. (2.5 ml) minced fresh oregano OR 1/4 tsp. (1 ml) dried oregano

	1/2 tsp. (2.5 ml) minced fresh thyme OR 1/4 tsp. (1 ml) dried thyme

	1/2 cup (120 ml) olive oil



Method


	In a bottle or cruet, shake together all of the ingredients except the oil until well blended and the salts have dissolved.

	Add the oil and shake to mix.

	Store covered in the refrigerator.




13.m.1 MEDITERRANEAN CHICKPEA SALAD



[image: MEDITERRANEAN CHICKPEA SALAD]
Ingredients


	½ c. (120 ml) extra-virgin olive oil

	¼ c. (60 ml) white-wine vinegar

	1 tbsp. (15 ml) fresh lemon juice

	1 tbsp. (15 ml) chopped fresh parsley

	¼ tsp. (1 ml) crushed red pepper flakes

	1/2 teasp (2.5 ml) kosher salt

	1/4 teasp (1 ml) freshly ground black pepper

	2 (15-oz.) cans drained, rinsed chickpeas

	1 chopped medium cucumber

	1 chopped red bell pepper

	½ thinly sliced red onion

	½ c. (120 ml) chopped Kalamata olives

	½ c. (120 ml) crumbled feta



Method


	To make the vinaigrette, combine ½ c. (120 ml) extra-virgin olive oil, ¼ c. (60 ml) white-wine vinegar, 1 tbsp. (15 ml) fresh lemon juice, 1 tbsp. (15 ml) chopped fresh parsley, and ¼ tsp. (1 ml) crushed red pepper flakes in a jar.

	Seal the jar and shake to combine, then season with 1/2 teasp (2.5 ml) kosher salt and 1/4 teasp (1 ml) freshly ground black pepper.

	In a large bowl, toss 2 (15-oz.) cans drained, rinsed chickpeas, 1 chopped medium cucumber, 1 chopped red bell pepper, ½ thinly sliced red onion, ½ c. (120 ml) chopped Kalamata olives, and ½ c. (120 ml) crumbled feta. Season with salt and black pepper.

	Pour the vinaigrette over the salad and toss to combine.




13.p.1 Pearl Couscous Salad


Components also listed on their own: Pearl Couscous Salad Dressing (14.p.2).

This is the perfect Fall salad to go with your meals! Think cranberries, squash, and pecans with pearl couscous. It is absolutely delicious.

[image: Pearl Couscous Salad]
Ingredients


	1/4 cup (60 ml) Olive Oil

	1 tbsp (15 ml) Spicy Brown Mustard

	1 tbsp (15 ml) Dijon mustard

	2 tbsp (30 ml) Lemon's Juice

	2 tbsp (30 ml) Fresh orange juice

	2 tbsp (30 ml) Honey

	2 tbsp (30 ml) Apple Cider Vinegar

	1 tsp (5 ml) Garlic crushed

	Salt & Pepper to taste

	1 1/2 cups (360 ml) Pearl Couscous cooked

	1/3 cup (80 ml) Dried Cranberries

	1/3 cup (80 ml) Pecans toasted

	1/4 Red onion thinly sliced

	2 cups (480 ml) baby spinach chopped

	1 small Butternut Squash Pan  roasted ( 425 for 30 minutes)



Method


	To make the dressing, combine all of the dressing ingredients and shake or stir well. Taste and adjust if needed. Save any extras in an airtight container or jar in the fridge.

	Toss the spinach first in a spoonful of dressing. Then add the rest of the salad ingredients with about 1/3 cup (80 ml) of dressing; how much dressing you use is up to you.

	Enjoy this salad cold. It is a great make-ahead meal-prep salad to keep in the fridge.



To make this gluten-free, substitute the couscous with quinoa.


13.p.2 PITA AND BEAN SALAD



Toast the pita ahead but mix up the salad at the last minute or you'll end up with a soggy disappointment This salad was inspired by the Middle Eastern salad fattoush.
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Ingredients


	1 whole wheat pita breads,  in bite-size pieces

	2 cloves garlic, peeled

	1/8 teaspoon (0.5 ml) salt

	2 tablespoons (30 ml) lemon juice

	3 tablespoons (45 ml) extra virgin olive oil and  Freshly ground pepper

	1/2 can pinto or navy beans drained, and rinsed,

	1 cup ( 2 large) diced plum tomatoes

	1 cucumber, peeled, diced

	1 cup (240 ml) sliced romaine lettuce

	1/2 cup (120 ml) crumbled feta cheese

	3 tablespoons (45 ml) chopped fresh flat-leaf parsley

	3 tablespoons (45 ml) chopped fresh mint



Method


	Spread the pita pieces on a cookie sheet and bake at 400 degrees F (205°C) until crisp and beginning to brown, five to seven minutes, then cool.

	Mash the garlic and salt in a salad bowl with the back of a knife or a spoon until it becomes a paste.

	Add the lemon juice and whisk to blend. Add the oil in a slow, steady stream, whisking constantly, then season with pepper.

	Combine the beans, tomatoes, and cucumber in the bowl. Add the pita, lettuce, feta, parsley, and mint, tossing to mix.

	Season with pepper to taste. Serve at once.



I took a shortcut and used our favorite Italian Dressing.


13.q.1 Quinoa & Spinach Salad


Components also listed on their own: Quinoa & Spinach Salad Dressing (14.q.1).

Ingredients


	2 cups (480 ml) water

	1 cup (240 ml) quinoa, rinsed

	1 package (6 ounces) fresh baby spinach, torn

	1/2 cup (120 ml) dried cranberries

	3 tablespoons (45 ml) olive oil

	2 tablespoons (30 ml) orange juice

	1 tablespoon (15 ml) red wine vinegar

	1 tablespoon (15 ml) maple syrup

	1/2 teaspoon (2.5 ml) salt

	1/8 teaspoon (0.5 ml) pepper

	1 green onion, finely chopped

	1/2 cup (120 ml) chopped pecans, toasted



Method


	In a small saucepan, bring the water to a boil. Add the rinsed quinoa, reduce the heat, cover, and simmer for 12-15 minutes, or until the water is absorbed. Remove from the heat and fluff with a fork.

	In a large bowl, combine the quinoa, spinach, and cranberries.

	To make the dressing, whisk the oil, orange juice, vinegar, maple syrup, salt, and pepper in a small bowl. Stir in the onion.

	Pour the dressing over the quinoa mixture and toss to coat. Sprinkle with the pecans.




13.q.2 Quinoa Tabbouleh



"Quinoa, once a staple grain of ancient Incas, is tossed with lemon juice, tomatoes, cucumber, carrots, green onions and parsley.

Ingredients


	2 cups (480 ml) water

	1 cup (240 ml) quinoa rinced

	1 pinch salt

	1/4 cup (60 ml) olive oil

	1/2 teaspoon (2.5 ml) sea salt

	1/4 cup (60 ml) lemon juice

	3 tomatoes, diced

	1 cucumber, diced

	2 bunches green onions, diced

	2 carrots, grated

	1 cup (240 ml) fresh parsley, chopped



Method


	Rinse the quinoa in cold water and drain.

	In a saucepan, bring the water to a boil. Add the quinoa and a pinch of salt, reduce the heat to low, cover, and simmer for 15 minutes. Allow to cool to room temperature, then fluff with a fork.

	Meanwhile, in a large bowl, combine the olive oil, sea salt, lemon juice, tomatoes, cucumber, green onions, carrots, and parsley. Stir in the cooled quinoa.




13.r.1 Rice Noodle Salad with Avocado, Mango & Chile


Components also listed on their own: Mirin-Sesame-Lime Vinaigrette (14.m.5).

Ingredients


	1/2 cup (120 ml) extra-virgin olive oil

	1/4 cup (60 ml) fresh lime juice (from about 2 limes)

	1/4 cup (60 ml) mirin

	4 tsp. (20 ml) Asian (toasted) sesame oil

	1 tsp. (5 ml) minced fresh Thai bird chile or similar; more to taste

	1 teaspoon (5 ml) salt

	8 oz. (225 g) rice noodles (not vermicelli)

	2 firm-ripe Hass avocados (about 6 oz. (170 g) each), diced

	1 ripe mango, peeled, pitted, and diced

	2 Tbs. (30 ml) chopped fresh basil, preferably Thai basil; more for garnish

	1/3 cup (80 ml) salted dry-roasted peanuts, chopped

	1 lime, cut into wedges, for serving



Method


	To make the vinaigrette, whisk the olive oil, lime juice, mirin, sesame oil, chile, and 1 tsp. (5 ml) salt in a small bowl.

	Prepare the noodles according to the package directions, then drain and rinse with cold water.

	In a medium bowl, gently toss the avocados, mango, and basil with enough of the vinaigrette to coat lightly.

	In a large bowl, toss the noodles with enough of the remaining vinaigrette to moisten well.

	Serve the noodles topped with the avocado mixture, peanuts, and basil. Pass the lime wedges and any remaining vinaigrette at the table.




13.r.2 Roasted Tomato Salad

Yield: Serves 4 - 6 as a side.
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Ingredients


	2 pounds ( a mix of small & cherry tomatoes), halved

	I used 1 yellow and 1 orange tomato fresh for colour.

	1/4 cup (60 ml) / extra virgin olive oil

	1 tablespoon (15 ml) sugar

	1 teaspoon (5 ml) Kosher salt

	1/3 cup (80 ml) toasted almond slices

	6 oz (170 g) good mozzarella, torn into chunks or goat cheese

	a handful of torn lettuce leaves

	generous drizzle of olive oil

	1/3 cup (80 ml) toasted almond slices

	juice of 1/2 lemon, salt and pepper to taste ( I used Italian dressing )



Method


	Roast about 1/2 of the tomatoes. Preheat the oven to 350°F (175°C) and adjust the oven rack to the top third of the oven.

	Gently toss the tomatoes you will be roasting in a bowl with the olive oil, sugar, and salt. Arrange them in a single layer, cut side up, on a rimmed baking sheet.

	Bake, without stirring, until the tomatoes shrink a bit and start to caramelize around the edges, 45 to 60 minutes. Set aside to cool.

	When ready to serve, gently toss the roasted and raw tomatoes, the almonds, the mozzarella or goat cheese, and the lettuce. Taste and season with a bit more salt if needed. Serve topped with the almonds.




13.s.1 Salad Dressing
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Ingredients


	½ cup (120 ml) extra-virgin olive oil

	2 tablespoons (30 ml)  white vinegar or your choice (1 tbsp.balsamic vinegar, red wine vinegar, white wine vinegar)

	1 tablespoon (15 ml) Dijon mustard

	1 tablespoon (15 ml) maple syrup or honey

	2 medium cloves garlic, pressed or minced

	¼ teaspoon (1 ml) fine sea salt, to taste

	Freshly ground black pepper, to taste



Method


	In a liquid measuring cup or bowl, combine all of the ingredients.

	Stir well with a small whisk or a fork until the ingredients are completely mixed together.

	Taste and adjust as necessary. If the mixture is too acidic, thin it out with a bit more olive oil or balance the flavors with a little more maple syrup or honey. If the mixture is a little blah, add another pinch or two of salt. If it doesn’t have enough zing, add vinegar by the teaspoon.




13.s.2 Spinach Pesto with Cherry Tomatoes and Feta Cheese


Components also listed on their own: Spinach Pesto (14.s.12).

The pesto coats the warm pasta to make a creamy, rich sauce, which is accented by the crumbled feta and contrasted by the sweet  cherry tomatoes.
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Ingredients


	1 pound (450 g) bow tie pasta

	1 recipe pesto (following)

	1 pint (470 ml) cherry tomatoes, halved

	¾ cup (180 ml) crumbled feta cheese or more to taste

	Freshly ground black pepper to taste



Method


	To make the pasta, heat a large pot of salted water to a boil. Stir in the pasta and cook, stirring occasionally, until al dente, about 10 minutes.

	Drain the pasta and shake it around to get rid of as much water as you can.

	Dump the pasta into a large serving bowl. Stir in the pesto until the pasta is coated, then toss in the cherry tomatoes and crumbled feta.

	Taste the salad and season it as you like with salt and pepper. You can make the salad up to about an hour before you serve it.

	Check the salt and pepper just before you serve the salad. If it’s looking a little dry, add some olive oil and stir it around.




13.s.3 Super Coleslaw


Components also listed on their own: Super Coleslaw Hot Marinade (14.s.14).

I’ve made this family favorite for years; it’s a winner! The hot marinade keeps the coleslaw mixture crisp. For a colorful slaw, use a mixture of red and green cabbage.
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Ingredients


	1 head cabbage (about 3 lbs. (1.36 kg))

	1 green pepper, cut in chunks

	3 carrots (or 12 mini carrots)

	2 cloves garlic

	3 green onions, cut in chunks

	1 cup (240 ml) white vinegar

	1/2 cup (120 ml) sugar

	3/4 cup (180 ml) oil

	1 tsp. (5 ml) salt

	1/4 tsp. (1 ml) pepper



Method


	Using the Slicer, discard the soft, outer leaves of the cabbage. Cut the cabbage into wedges to fit the feed tube and discard the core.

	Slice the cabbage using very light pressure. If it is too thick, chop it in batches on the Steel Blade, using quick on/off pulses.

	Slice the green pepper using medium pressure. Empty into a large bowl.

	Using the Grater, grate the carrots with firm pressure, using the mini tube if your machine has one. Add to the cabbage.

	Using the Steel Blade, drop the garlic and green onions through the feed tube while the machine is running and process until minced. Add to the cabbage.

	To make the marinade, combine the marinade ingredients in a saucepan or microwave-safe bowl. Heat until almost boiling, 2 to 3 minutes on HIGH in the microwave, stirring occasionally.

	Pour the hot marinade over the coleslaw mixture, mix well, and refrigerate.



Broccoli Cole Slaw: Replace cabbage with packaged broccoli slaw, or shred peeled broccoli stems on the Grater, using firm pressure. Add a handful of raisins or dried cranberries, if desired.


13.t.1 Tomato Salad with Feta, Olives & Mint



Ingredients


	6 oz. (170 g) feta cheese

	1/4 cup (60 ml) chopped fresh mint, plus sprigs for garnish

	4 large ripe tomatoes, cut into 1/4-inch (1 cm) slices

	Kosher salt

	1/2 lb. (225 g) cucumber, peeled, seeded, and cut into small dice

	1/2 lb. (225 g) bite-size tomatoes (cherry, pear, or grape) in assorted colors, halved

	1/2 cup (120 ml) niçoise or kalamata olives (about 15), pitted and halved

	1/4 cup (60 ml) extra-virgin olive oil

	1/2 tsp. (2.5 ml) grated lemon zest

	4 tsp. (20 ml) fresh lemon juice

	Freshly ground black pepper



Method


	Crumble the feta into a small bowl. Add the chopped mint, toss, and set aside.

	Season the tomato slices with salt and then arrange them, overlapping slightly, on a serving platter. Sprinkle the cucumber over the tomato slices.

	Season the bite-size tomatoes with salt and scatter them over the cucumber. Sprinkle the olives on top.

	In a small bowl, whisk together the olive oil, lemon zest, and lemon juice. Season to taste with salt and pepper. Drizzle the vinaigrette over the salad.

	To serve, scatter the feta over the salad, garnish with the mint sprigs, and serve immediately.




14 Sauces & Rubs


14.a.1 Ancho Chile-Honey Glaze


A component of Ancho Chile-Honey Glazed Salmon (9.a.1). It also appears inline there.

Ingredients


	1/3 cup (80 ml) honey

	1 Tbs (15 ml) ancho chili powder

	1 Tbs (15 ml) Dijon mustard

	Salt & pepper



Method


	Whisk together honey, ancho chili powder and mustard in a small bowl, and season with salt and pepper.




14.a.2 Apple Butter



Ingredients


	6 pounds (2.72 kg) Granny Smith or other tart apples, unpeeled, cored, and sliced

	2 1/2 cups (600 ml) apple cider

	2 cups (480 ml) firmly packed light brown sugar

	2 strips of lemon zest, each 2 1/2 inches (6 cm) long

	1 tablespoon (15 ml) cinnamon

	1 teaspoon (5 ml) ground allspice

	1/2 teaspoon (2.5 ml) ground cloves

	1/2 teaspoon (2.5 ml) salt



Method


	In a large saucepan, cook the apples in the cider over moderate heat, stirring occasionally, for 30 minutes, or until tender.

	Puree them through the medium disk of a food mill into another saucepan and add the remaining ingredients.

	Cook the mixture over very low heat, stirring occasionally, for 2 1/2 to 3 hours, or until very thick.

	Discard the lemon zest and spoon the mixture into 2 sterilized 1-pint (470 ml) Mason-type jars, filling them to within 1/2-inch (1 cm) of the top.

	Wipe the rims with a dampened cloth and seal the jars with the lids.

	Put the jars in a water bath canner, or a rack in a deep kettle, and add enough water to cover the jars by 2 inches (5 cm).

	Bring to a boil and process, covered, for 10 minutes.

	Transfer the jars with canning tongs to a rack and let them cool.

	Let the apple butter mellow in a cool, dark place for at least 1 week.




14.b.1 Baked Chicken Legs Spice Rub


A component of Baked Chicken legs (9.b.1). It also appears inline there.

Ingredients


	2 tsp (10 ml) paprika

	1 1/2 tsp (7.5 ml) kosher salt

	1 tsp (5 ml) onion powder

	1 tsp (5 ml) garlic powder

	1 tsp (5 ml) oregano dried

	1 tsp (5 ml) parsley flakes

	½ tsp (2.5 ml) ground black pepper

	½ tsp (2.5 ml) dried ground mustard



Method


	Place the chicken legs in a large ziptop bag and add all the spices.

	Close the bag and shake to coat the chicken well.




14.b.2 Balsamic Herb Marinade (Marinated Tomatoes)


A component of Perfect Marinated Tomatoes with Mozzarella (1.p.2). It also appears inline there.

Ingredients


	1/3 cup (80 ml) olive oil

	2 tablespoons (30 ml) balsamic vinegar

	1 tablespoon (15 ml) honey

	2 tablespoons (30 ml) finely chopped  red onion or 1 green onion

	1 large clove  garlic finely minced or crushed

	1 tablespoon (15 ml) minced fresh parsley plus additional for garnish

	1 tablespoon (15 ml) minced fresh basil  or 1/2 teaspoon (2.5 ml) dried plus additional for garnish

	1/2 teaspoon (2.5 ml) salt, 1/4 ground pepper or to taste



Method


	In a jar, combine the oil, balsamic, honey, onion, garlic, parsley, basil, salt, and pepper.

	Close the lid and shake vigorously to emulsify.

	Pour over the tomatoes in the dish.




14.b.3 Balsamic Port-Rosemary Sauce


A component of BEEF TENDERLOIN STEAKS WITH BALSAMIC,PORT-ROSEMARY SAUCE (9.b.6). It also appears inline there.

Ingredients


	1 tablespoon (15 ml) butter

	1/2 cup (120 ml) minced shallots (about 4 ounces (115 g))

	1 cup (240 ml) dry red wine

	3/4 cup (180 ml) ruby Port

	1 cup (240 ml) canned beef broth

	1 sprig fresh rosemary or 1/2 teaspoon (2.5 ml) dried

	3 Tablespoons (45 ml) balsamic Vinegar



Method


	For the sauce, melt the butter in a heavy large saucepan over medium-high heat.

	Add the shallots and sauté until tender, about 3 minutes.

	Stir in the wine and Port and boil 5 minutes.

	Add the broth, balsamic vinegar, and rosemary sprig, and boil until the liquid is reduced to 1/3 cup (80 ml), about 12-15 minutes.

	Strain the sauce and set aside. (It can be prepared 1 day ahead; cover and refrigerate.)




14.b.4 Balsamic-Dijon Vinaigrette (Toasted Israeli Couscous)


A component of Toasted Israeli Couscous with Roasted Vegetables (16.t.1). It also appears inline there.

Ingredients


	1/4 cup (60 ml) balsamic vinegar

	1 teaspoon (5 ml) Dijon mustard

	1 cloves garlic, coarsely chopped

	1/2 cup (120 ml) olive oil

	Salt and freshly ground pepper



Method


	In a small bowl, whisk together the vinegar, mustard, and garlic, then slowly add the olive oil and whisk until combined.

	Season with salt and pepper.




14.b.5 Beef Marinade (for Black Bean Stir-Fry)


A component of Beef with Peppers and Black Bean Sauce (9.b.7). It also appears inline there.

Ingredients


	1 1/2 tablespoons (20 ml) oyster sauce

	1 1/2 teaspoons (7.5 ml) sesame oil

	1 teaspoon (5 ml) ginger juice mixed with 2 teaspoons (10 ml) Shao-Hsing wine, or sherry

	1 teaspoon (5 ml) dark soy sauce

	1 1/2 teaspoons (7.5 ml) sugar

	1/2 teaspoon (2.5 ml) salt

	1/8 teaspoon (0.5 ml) white pepper

	2 teaspoons (10 ml) cornstarch



Method


	In a large bowl, mix the marinade ingredients.

	Add the beef and allow to rest at least 30 minutes.




14.b.6 Better BBQ Sauce than Yours



Ingredients


	2 cups (480 ml) ketchup

	1/2 cup (120 ml) molasses

	1/2 cup (120 ml) vinegar

	1/8 cup (30 ml) yellow mustard

	1 tbsp (15 ml) white horse radish

	1 tbsp (15 ml) worcestershire sauce

	1 tsp (5 ml) salt

	1 tsp (5 ml) ground white pepper

	1 tsp (5 ml) onion powder

	1 tsp (5 ml) onion salt

	1 tsp (5 ml) ground chipotle pepper

	2 tbsp (30 ml) brown sugar

	2 tbsp (30 ml) dried onion flakes



Method


	Simmer together for about 20 minutes.



We used it on ribs. It was good. Very good.


14.b.7 Better BBQ Sauce Than Yours # 2



Red Wine Barbecue Sauce:

Bobby Flay does it again.

Ingredients


	1 1/4 cups (300 ml) ketchup

	2 tablespoons (30 ml) ancho chile powder

	2 tablespoons (30 ml) honey

	2 tablespoons (30 ml) molasses

	2 tablespoons (30 ml) dark brown sugar

	1 heaping tablespoon Dijon mustard

	1 tablespoon (15 ml) paprika

	1 tablespoon (15 ml) red wine vinegar

	1 tablespoon (15 ml) Worcestershire sauce

	1/4 teaspoon (1 ml) chile de arbol or cayenne powder

	1 canned chipotle chile in adobo, chopped

	2 cups (480 ml) dry red wine, such as pinot noir, reduced to about 1 cup (240 ml)

	Salt and freshly ground pepper



Method


	For the sauce, combine the ketchup, 1 cup (240 ml) water, ancho chile powder, honey, molasses, sugar, mustard, paprika, vinegar, Worcestershire sauce, and chile de arbol, and simmer until thickened, about 30 minutes, stirring occasionally.

	Stir in the reduced wine and season with salt and pepper.

	Pour into a bowl and allow to cool at room temperature. (The sauce will keep for 1 week in the refrigerator, stored in a tightly sealed container.)




14.b.8 Black Bean & Garlic Paste


A component of Beef with Peppers and Black Bean Sauce (9.b.7). It also appears inline there.

Ingredients


	4 large cloves garlic, peeled and crushed

	4 teaspoons (20 ml) black bean sauce,

	4 tablespoons (60 ml) peanut oil

	1 teaspoon (5 ml) ginger, grated

	1/2 teaspoon (2.5 ml) salt



Method


	Add the garlic-black bean paste and stir, then cook until the paste releases its fragrance, about 30 seconds.




14.b.9 Black Bean Stir-Fry Sauce


A component of Beef with Peppers and Black Bean Sauce (9.b.7). It also appears inline there.

Ingredients


	1 tablespoon (15 ml) oyster sauce

	1 1/2 teaspoons (7.5 ml) sesame oil

	1 1/2 teaspoons (7.5 ml) dark soy sauce

	1 1/2 teaspoons (7.5 ml) sugar

	1/8 teaspoon (0.5 ml) white pepper

	1 tablespoon (15 ml) cornstarch

	1/4 cup (60 ml) Chicken Stock



Method


	In a small bowl, mix sauce ingredients together and reserve.




14.b.10 Buttered Raisin & Almond Topping (Rice Pilaf)


A component of Rice Pilaf With Raisins and Almonds (16.r.1). It also appears inline there.

Ingredients


	5-6 tablespoons (75-90 ml) butter

	½ cup (120 ml) coarsely chopped almonds

	½ cup (120 ml) coarsely chopped golden or black raisins



Method


	Meanwhile, in a sauté pan over medium heat, melt the remaining 1 or 2 tablespoons (30 ml) butter.

	Add the almonds and stir often until golden, about 5 minutes.

	Add the raisins and stir until they puff, about 2 minutes.

	Remove from the heat.




14.c.1 Caesar Dressing (Portobello Caesar Salad)


A component of Caesar Salad with Portobello Mushrooms (13.c.1). It also appears inline there.

Ingredients


	9 drained canned anchovy fillets, minced

	3 tablespoons (45 ml) fresh lemon juice

	1 1/2 tablespoons (20 ml) Dijon mustard

	2 garlic cloves, minced

	1/2 cup (120 ml) plus 3 tablespoons (45 ml) olive oil



Method


	Combine the minced anchovy fillets, fresh lemon juice, Dijon mustard, and minced garlic in a small bowl.

	Gradually whisk in 1/2 cup (120 ml) olive oil.




14.c.2 Caper & Dill Marinade


A component of Salmon with Capers and Dill (15.s.1). It also appears inline there.

Ingredients


	1/2 cup (120 ml) olive oil

	2 garlic cloves, finely chopped

	2 lemons, juiced

	2 tablespoons (30 ml) small capers, drained, chopped

	1/3 cup (80 ml) dill leaves, finely chopped

	sea salt



Method


	Combine the oil, garlic, 1/3 cup (80 ml) lemon juice, capers, and dill in a 9x12 pan.

	Season with sea salt and pepper.




14.c.3 Cherry Pie Filling



This is the cherry pie filling recipe you have been looking for. The one exactly like the pie filling you buy in the can, but better, because you know what is in it, and made it yourself.

Published within the Perfect Cheesecake post, where it is used in place of the sour cream topping.

Ingredients


	4 cups (960 ml) pitted sour cherries fresh and pitted, then frozen and drained

	2 cup (480 ml) cherry juice (I got more than 2 cups (480 ml) when my frozen cherries thawed)

	⅓ cup (80 ml) cornstarch

	⅓ cup (80 ml) brown sugar

	⅓ cup (80 ml) white sugar

	1 teaspoon (5 ml) almond extract

	2 teaspoons (10 ml) vanilla



Instructions


	Thaw the cherries and hang them in a sieve over a bowl for a couple hours to separate the cherries from the juice.

	Blend the cornstarch with both sugars. Place the juice in a medium saucepan and whisk in the dry ingredients as you sprinkle them over the juice through a sieve.

	Over medium-low heat, stir until thickened and clear; the mixture will be very thick.

	Add the strained cherries, stirring constantly to bring the mixture back to a boil, 1-2 minutes (it won't really boil, but will just plop-plop for a minute or two as you continue to stir constantly).

	Remove from the heat immediately, as the cherries are tender and should not be overcooked.

	Stir in the almond and vanilla, then pour into a canning jar.

	Cool to room temperature.

	Freeze the pie filling, process it to make it shelf stable, or store it in the fridge for 2-3 weeks in a tightly sealed container.



Notes: I measure my cherries every year, after pitting, into 2 cup bags for freezing. Therefore, I know I have 4 cups of cherries and the juice from the frozen cherries is necessary for this filling. You will find you have about 2½ cups juice. Don't even think about putting the extra juice into the recipe


14.c.4 Chipotle Maple BBQ Sauce

Yield: Makes about 4 cups


This sauce has the  sweetness of maple syrup and the  spice of chipotle peppers. Jeff Approved.

Ingredients


	One 28-ounce (790 g) can crushed tomatoes

	1/2 cup (120 ml) maple syrup

	1/2 cup (120 ml) packed light brown sugar

	3 chipotle peppers in adobo, diced

	1 cup (240 ml) white vinegar

	1/4 cup (60 ml) Worcestershire sauce

	1/2 cup (120 ml) unfiltered apple juice ( I used apple sauce)

	Juice of 2 lemons

	4 garlic cloves, minced

	2 tablespoons (30 ml)  dry mustard

	2 teaspoons (10 ml)  salt

	2 teaspoons (10 ml) black pepper



Method


	Combine all of the ingredients in a heavy-bottomed saucepan and stir together.

	Bring the sauce to a boil over medium-high heat.

	Reduce the heat and simmer until the sauce is thick and reduced by about a quarter, 30 to 35 minutes. Let cool slightly.

	The sauce will keep, refrigerated, in an airtight container for up to 2 weeks.




14.c.5 Citrus Marinade (for Fish)


A component of Fish with Citrus Sauce (9.f.1). It also appears inline there.

Ingredients


	1/2 cup (120 ml) orange marmalade

	2 tablespoons (30 ml) bottled white horseradish

	3 teaspoons (15 ml) minced garlic

	1/4 cup (60 ml) chopped parsley

	1/2 teaspoon (2.5 ml) Tabasco sauce

	2 tablespoons (30 ml) fresh lime or lemon juice

	1/2 cup (120 ml) pineapple juice

	2 tablespoons (30 ml) dark rum (optional)

	1/4 cup (60 ml) vegetable oil

	1/2 teaspoon (2.5 ml) salt

	fresh ground black pepper



Method


	In a non-corrosive saucepan, combine the marmalade, horseradish, garlic, parsley, Tabasco sauce, lime or lemon juice, pineapple juice, rum, and oil. Season with salt and pepper.

	Marinate the fish in this mixture for 1 1/2 hours.




14.e.1 Emeril's Essence (Creole Seasoning)

Yield: about 2/3 cup


Published within the Brisket post (and also called for in Sweet and Spicy Asian Drumsticks); split into its own recipe per the rule for reusable, multi-recipe components. See Brisket.

Ingredients


	2 1/2 tablespoons (40 ml) paprika

	2 tablespoons (30 ml) salt

	2 tablespoons (30 ml) garlic powder

	1 tablespoon (15 ml) black pepper

	1 tablespoon (15 ml) onion powder

	1 tablespoon (15 ml) cayenne pepper

	1 tablespoon (15 ml) dried leaf oregano

	1 tablespoon (15 ml) dried thyme



Method


	Combine all ingredients thoroughly and store in an airtight jar or container.




14.g.1 Greek Garlic Chicken Marinade


A component of Greek Garlic Chicken (9.g.2). It also appears inline there.

Ingredients


	2/3 cup (160 ml) minced garlic (about 3 heads)

	1/2 cup (120 ml) lemon juice

	1/4 cup (60 ml) olive oil

	2 1/2 tablespoons (40 ml) dried oregano

	2 tablespoons (30 ml) coarse-ground pepper

	1 tablespoon (15 ml) salt



Method


	In a bowl, mix the minced garlic, lemon juice, olive oil, oregano, pepper, and salt.

	Smear the garlic mixture evenly over the chicken, then arrange the legs, cut side down, in a single layer.




14.g.2 Greek Lemon-Oregano Marinade (Greek Wings)


A component of Greek Wings (1.g.1). It also appears inline there.

Ingredients


	Zest and juice of 1 lemon

	6garlic cloves, crushed

	½cup (120 ml) extra-virgin olive oil

	1Tbsp. (15 ml) cracked black pepper

	1¼ tsp. (6 ml)  kosher salt

	2tsp. (10 ml) dried oregano



Method


	Whisk the lemon zest and juice, garlic, oil, black pepper, salt, and oregano in a large bowl to combine.

	Add the wings and toss to coat.

	Cover and chill at least 2 hours and up to 12 hours.




14.g.3 Gremolata (for Osso Buco)


A component of CLASSIC OSSO BUCO (9.c.10). It also appears inline there.

Ingredients


	3 or 4 garlic cloves

	bunch of flat-leaf parsley

	grated zest of 2 lemons



Method


	Chop the garlic. Pull the parsley leaves from the stems, then chop the leaves together with the garlic.

	Stir in the grated lemon zest and pile the gremolata in a bowl.

	Serve the gremolata separately from the osso buco, for guests to help themselves, or sprinkle it on the dish just before it goes to the table.




14.g.4 Grilled Cheese Croutons (Tomato Soup)


A component of Tomato Soup with Grilled Cheese Croutons (17.t.1). It also appears inline there.

Ingredients


	Four 1/2-inch (1 cm)-thick slices country white bread

	2 tablespoons (30 ml) unsalted butter, melted

	4 ounces (115 g) Gruyère cheese, grated



Method


	Heat a panini grill, or place a skillet over medium heat.

	Place the bread on a cutting board and lightly brush each slice with the melted butter, being sure to butter the corners.

	Turn the slices over and pile Gruyère on 2 of the slices.

	Place the remaining 2 slices of bread on top of the Gruyère, buttered sides up.

	Grill the sandwiches on the panini grill or in the pan for about 5 minutes total, flipping once if using a skillet, until nicely browned.

	Place on the cutting board, allow to rest for 1 minute, and cut into 1-inch (3 cm) cubes.

	Dunk into the soup, being mindful that if you don’t care for soggy grilled cheese, you’re going to want to add just a couple croutons at a time to your bowlful of steaming tomato goodness.




14.h.1 HERB PESTO



HERB PESTO (I double and triple the recipes,)

Ingredients


	2/3 cup (160 ml) firmly packed fresh basil leaves

	2/3 cup (160 ml) firmly packed fresh mint leaves

	2/3 cup (160 ml) firmly packed fresh parsley leaves

	1/3 cup (80 ml) pine nuts

	1/3 cup (80 ml) freshly grated Parmesan cheese

	2 large garlic cloves, minced and mashed to a paste with 1/2 teaspoon (2.5 ml) salt

	1/2 cup (120 ml) olive oil

	1 tablespoon (15 ml) balsamic vinegar, or to taste



Method


	In a blender or food processor, purée all the ingredients with salt and pepper to taste until smooth.

	The pesto keeps in a jar with a tight-fitting lid, chilled, up to 1 week.

	Let the pesto come to room temperature before using. Makes about 1 cup (240 ml).




14.h.2 Honey Barbecue Glaze


A component of Grilled Honey Chicken (9.g.3), Honey Barbecued Chicken (9.h.1). It also appears inline there.

Ingredients


	1/4 cup (60 ml) honey

	1 Tbs. (15 ml) soy sauce

	1 Tbs. (15 ml) ketchup

	2 tsp. (10 ml) Dijon mustard

	2 tsp. (10 ml) Worcestershire sauce

	1 tsp. (5 ml) cider vinegar

	1/2 to 1 tsp (2.5-5 ml). Asian chile paste, like Sriracha



Method


	In a small bowl, mix all the ingredients.

	Set aside 1/4 cup (60 ml) of the glaze for drizzling over the cooked chicken.




14.h.3 Honey Mustard Glaze


A component of Honey Mustard Chicken (9.h.2). It also appears inline there.

Ingredients


	1 cup (240 ml) honey

	2 tablespoons (30 ml) Dijon mustard

	1 teaspoon (5 ml) coarsely ground pepper



Method


	In a saucepan, bring the honey, mustard, pepper and a pinch of salt to a boil.




14.h.4 Honey-Barbequed Fish Marinade (Chinese Style)


A component of Honey-Barbequed Fish - Chinese style (9.h.3). It also appears inline there.

Ingredients


	1/4 c. (60 ml) honey

	1/4 c. (60 ml) thin sliced green onion

	2 tbsp. (30 ml) lime juice

	2 tbsp. (30 ml) soy sauce

	2 tbsp. (30 ml) hoisin sauce

	2 cloves garlic, minced

	1/2 - 1 teaspoon (2.5-5 ml) chili sauce

	1 tsp. (5 ml) minced fresh gingerroot



Method


	Combine all the ingredients except the fish in a small bowl and mix well.

	Place the fish in a shallow baking dish and pour the marinade over the fish.

	Cover and refrigerate 1 hour.




14.h.5 Honey-Lime-Cumin Vinaigrette


A component of Chopped Mexican Salad with Roasted Peppers, Corn, Tomatoes & Avocado (13.c.2). It also appears inline there.

Ingredients


	1 small clove garlic

	Kosher salt

	3 Tbs. (45 ml) fresh lime juice

	3 Tbs. (45 ml) fresh orange juice

	2 tsp. (10 ml) finely chopped shallot

	1 Tbs. (15 ml) honey; more to taste

	3/4 tsp. (4 ml) cumin seeds, toasted and finely ground

	1/4 cup (60 ml) extra-virgin olive oil

	Freshly ground black pepper



Method


	Mince and mash the garlic to a paste with 1/4 tsp. (1 ml) kosher salt.

	In a medium bowl, whisk the garlic paste with the lime and orange juices, shallot, honey, and toasted ground cumin.

	Slowly add the oil in a thin stream, whisking until well blended.

	Season to taste with black pepper and more salt and honey, if you like.




14.j.1 Jeff's BBQ sauce.



Ingredients


	2 1/2 cups (600 ml) ketchup

	2/3 cup (160 ml) white vinegar

	1/2cup (120 ml) molasses

	1/2 cup (120 ml) honey

	2 teaspoon (10 ml) liquid smoke

	1 teaspoon (5 ml) salt

	1/2 teaspoon (2.5 ml) onion powder

	1/2 teaspoon (2.5 ml) chili powder

	1/4 teaspoon (1 ml) cayene powder



Method


	Combine the sauce ingredients in a small saucepan over medium heat.

	Stir until the ingredients are well combined and bring to a boil.

	Reduce the heat and simmer, uncovered, for 30 minutes.



Jeff it really doesn't go with Tuna.


14.j.2 Julia's Cranberry Sauce

Cook: 10 minutes or so


As requested, here is my favourite recipe for cranberry sauce. I usually make this for Thanksgiving, but it can be used in cakes, in frozen yogourt, or eaten as-is. It's very tasty, and super easy!

Ingredients


	1 cup (240 ml) brown sugar

	1 cup (240 ml) orange juice

	1 package fresh cranberries (12oz or 350g)

	pinch cinnamon (or to taste)

	pinch nutmeg (or to taste)

	(optional) pinch cardamom



Method


	Combine sugar and orange juice in pot over medium heat.

	When mixture is boiling, add cranberries. Bring back to a boil, then reduce heat.

	Simmer for 10 minutes or so, until cranberries start to pop.

	Allow to cool to room temperature. It will thicken as it cools. Refrigerate until use.



Some recipes call for the addition of other ingredients, which might be interesting to shake things up a bit. These include: walnuts, pecans, blueberries, raisins, currants, allspice, orange zest

Thank you Julia, we all love this recipe.


14.l.1 Lemon Dressing (Barley, Roasted Butternut & Grape Salad)


A component of Barley, Roasted Butternut & Grape Salad. (13.b.1). It also appears inline there.

Ingredients


	1 part fresh squeezed lemon juice to 2 parts olive oil

	1 finely grated garlic clove

	salt and pepper to taste



Method


	Add 1 grated garlic clove, salt, and pepper, and whisk.




14.l.2 Lemon-Dijon-Honey Dressing (Arugula & Mushroom Salad)


A component of Arugula and Caramelized Mushroom Salad (13.a.1). It also appears inline there.

Ingredients


	1/2 cup (120 ml)  extra-virgin olive oil, divided

	2 tablespoons (30 ml) fresh lemon juice

	2 teaspoons (10 ml) Dijon mustard

	2 teaspoons (10 ml) honey



Method


	In a small bowl, whisk together the remaining 1/4 cup (60 ml) plus 2 tablespoons (30 ml) olive oil with the lemon juice, mustard, and honey. Season with salt and pepper.

	Alternatively, add the dressing ingredients to a jar, cover, and shake until emulsified.




14.l.3 Lemon-Feta Finishing Sauce (Greek Wings)


A component of Greek Wings (1.g.1). It also appears inline there.

Ingredients


	½ cup (120 ml) extra-virgin olive oil

	3Tbsp. (45 ml) fresh lemon juice

	1small garlic clove, finely grated

	½tsp. (2.5 ml) cayenne pepper

	½tsp. (2.5 ml) cracked black pepperKosher salt

	¼cup (60 ml) chopped parsley

	3oz. (85 g) feta, crumbled



Method


	Whisk the oil, lemon juice, garlic, cayenne, and black pepper in a small bowl, then season the dressing with salt.

	To serve, stir the parsley into the dressing.

	Arrange the wings on a platter, drizzle the dressing over, and scatter the feta on top.

	Garnish with lemon if desired.




14.m.1 Magic Dust

Yield: Makes about 2 1/2 cups


There's a big shaker of Magic Dust next to the salt and pepper in my kitchen.

Ingredients


	1/2 cup (120 ml) paprika

	1/4 cup (60 ml) kosher salt, finely ground

	1/4 cup (60 ml) sugar

	2 tablespoons (30 ml) mustard powder

	1/4 cup (60 ml) chili powder

	1/4 cup (60 ml) ground cumin

	2 tablespoons (30 ml) ground black pepper

	1/4 cup (60 ml) granulated garlic

	2 tablespoons (30 ml) cayenne



Method


	Mix all the ingredients and store in a tightly covered container.

	You'll want to keep some in a shaker next to the grill or stove. It keeps indefinitely, but won't last long.




14.m.2 Maple-Chipotle Barbecue Sauce


A component of Maple and Chipotle Broiler-Barbecued Chicken Thighs (9.m.1). It also appears inline there.

Ingredients


	1/2 cup (120 ml) ketchup

	1/3 cup (80 ml) pure maple syrup

	2 Tbs. (30 ml) mild unsulfured molasses

	2 Tbs. (30 ml) cider vinegar

	1 Tbs. (15 ml) minced chipotle chiles (from a can of chipotles in adobo)

	1 Tbs. (15 ml) Worcestershire sauce

	1 tsp. (5 ml) dry mustard

	1 tsp. (5 ml) onion powder

	1/2 tsp. (2.5 ml) garlic powder



Method


	In a 1- to 2-quart (1.89 L) saucepan, whisk together the ketchup, maple syrup, molasses, vinegar, chipotles, Worcestershire sauce, dry mustard, onion powder, and garlic powder.

	Bring to a boil over medium heat, reduce the heat to low, and simmer gently for 15 minutes to meld the flavors.

	Set aside.




14.m.3 Maple-Chipotle Spice Rub


A component of Maple and Chipotle Broiler-Barbecued Chicken Thighs (9.m.1). It also appears inline there.

Ingredients


	1 Tbs. (15 ml) sweet smoked paprika

	1 Tbs. (15 ml) packed dark brown sugar

	1 tsp. (5 ml) garlic powder

	1 tsp. (5 ml) onion powder

	1/2 tsp. (2.5 ml) chipotle powder



Method


	In a small bowl, combine the paprika, sugar, garlic powder, onion powder, chipotle powder, 1-1/2 tsp (5-2.5 ml). salt, and 1/2 tsp. (2.5 ml) pepper.

	Arrange the chicken on a baking sheet, sprinkle both sides with the spice rub, and pat gently.

	Cover with plastic wrap and refrigerate for 2 to 3 hours.




14.m.4 Maple-Soy Salmon Marinade


A component of Pepper-crusted Maple-glazed Salmon (9.p.4). It also appears inline there.

Ingredients


	3/4 cup (180 ml) maple syrup

	1/4 cup (60 ml) soy sauce



Method


	In a small deep bowl, or a plastic bag, mix the maple syrup and soy sauce.

	Arrange the fillets so that the marinade completely covers the fish.

	Marinate in the refrigerator for as long as possible (a minimum of 4 hours, but ideally 24 to do it justice).

	Turn the salmon every few hours.




14.m.5 Mirin-Sesame-Lime Vinaigrette


A component of Rice Noodle Salad with Avocado, Mango & Chile (13.r.1). It also appears inline there.

Ingredients


	1/2 cup (120 ml) extra-virgin olive oil

	1/4 cup (60 ml) fresh lime juice (from about 2 limes)

	1/4 cup (60 ml) mirin

	4 tsp. (20 ml) Asian (toasted) sesame oil

	1 tsp. (5 ml) minced fresh Thai bird chile or similar; more to taste

	1 teaspoon (5 ml) salt



Method


	In a small bowl, whisk the olive oil, lime juice, mirin, sesame oil, chile, and 1 tsp. (5 ml) salt.




14.p.1 Passover Vinegar-Paprika Marinade


A component of ROAST CHICKEN WITH VEGETABLES (11.r.1). It also appears inline there.

Ingredients


	1/4 cup (60 ml) kosher-for-Passover vinegar

	1 teaspoon (5 ml) sweet paprika

	1/4 teaspoon (1 ml) hot pepper flakes

	1 head garlic, cloves peeled and crushed

	2 teaspoons (10 ml) chopped fresh oregano (I used 1 teaspoon (5 ml) dried)

	1/2 cup (120 ml) kosher-for-Passover vegetable or olive oil

	Salt and freshly ground black pepper to taste ( 1 teaspoon (5 ml) kosher salt & 1/2 teaspoon (2.5 ml) black pepper)



Method


	Combine the vinegar, paprika, hot pepper flakes, crushed garlic, and oregano in a small bowl.

	Whisk in the oil.

	Season to taste with salt and pepper.




14.p.2 Pearl Couscous Salad Dressing


A component of Pearl Couscous Salad (13.p.1). It also appears inline there.

Ingredients


	1/4 cup (60 ml) Olive Oil

	1 tbsp (15 ml) Spicy Brown Mustard

	1 tbsp (15 ml) Dijon mustard

	2 tbsp (30 ml) Lemon's Juice

	2 tbsp (30 ml) Fresh orange juice

	2 tbsp (30 ml) Honey

	2 tbsp (30 ml) Apple Cider Vinegar

	1 tsp (5 ml) Garlic crushed

	Salt & Pepper to taste



Method


	Combine all of the dressing ingredients.

	Shake or stir well.

	Taste and adjust if needed.

	Save any extras in an airtight container or jar in the fridge.




14.p.3 Piri Piri Sauce
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Ingredients


	3/4 cup (180 ml) olive oil

	2 fresh jalapenos, coarsely chopped, stems, seeds and all

	1 1/2 teaspoons (7.5 ml) crushed red pepper

	1/2 teaspoon (2.5 ml) salt

	1/4 freshly ground black pepper

	1 1/2 teaspoons (7.5 ml) minced garlic



Method


	Combine all of the ingredients except the garlic in a medium, heavy saucepan over high heat. Cook, stirring, for 4 minutes.

	Add the garlic, remove from the heat, and cool to room temperature.

	When the mixture is cool, pour it into the bowl of a food processor or blender and pulse several times until smooth.

	I used 1 heaping Tablespoon to coat the shrimp in a fry pan, then fried them on both sides until done and the shrimp were perfectly pink. Excellent on scallops, fabulous on jumbo shrimp.




14.q.1 Quinoa & Spinach Salad Dressing


A component of Quinoa & Spinach Salad (13.q.1). It also appears inline there.

Ingredients


	3 tablespoons (45 ml) olive oil

	2 tablespoons (30 ml) orange juice

	1 tablespoon (15 ml) red wine vinegar

	1 tablespoon (15 ml) maple syrup

	1/2 teaspoon (2.5 ml) salt

	1/8 teaspoon (0.5 ml) pepper

	1 green onion, finely chopped



Method


	For the dressing, in a small bowl, whisk the oil, orange juice, vinegar, maple syrup, salt, and pepper.

	Stir in the onion.




14.r.1 Roasted Balsamic-Glazed Chicken Marinade


A component of Roasted Balsamic-Glazed Chicken (9.r.2). It also appears inline there.

Ingredients


	1/4 cup (60 ml) balsamic vinegar

	1/4 cup (60 ml) extra-virgin olive oil

	2 teaspoons (10 ml) salt

	1 teaspoon (5 ml) freshly ground black pepper

	3 tablespoons (45 ml) herbes de Provence

	1 medium lemon, juiced and halves reserved

	2 tespoons chopped garlic



Method


	Combine the vinegar, oil, salt, garlic, pepper, herbes de Provence, and lemon juice in a bowl, whisking until emulsified.

	Pour over the chicken, taking care to completely coat it.




14.s.1 Saki Pan Sauce


A component of Sesame Salmon (9.s.3). It also appears inline there.

Ingredients


	1/4 cup (60 ml) saki

	2 tsp (10 ml) sesame oil

	1/2 tsp (2.5 ml) sesame seed



Method


	Add the saki, sesame oil, and seeds, and increase the heat.

	Reduce the sauce a bit while scraping the goodness from the bottom of the pan.




14.s.2 Salsa Verde (for Grilled Lamb)


A component of Grilled Lamb with Salsa Verde (9.g.5). It also appears inline there.

Ingredients


	1/4 cup (60 ml) salted capers, soaked for 30 minutes, drained, coarsely chopped

	1/2 cup (120 ml) chopped fresh Italian flat leaf parsley

	1/3 cup (80 ml) chopped scallions

	1/2 cup (120 ml) chopped fresh mint leaves

	1/2 cup (120 ml) fresh lemon juice

	2 teaspoons (10 ml) grated lemon peel

	1 cup (240 ml) olive oil, preferably extra-virgin

	2 teaspoons (10 ml) dried crushed red pepper flakes



Method


	Stir the first 7 ingredients and 1 teaspoon (5 ml) red pepper flakes in a large bowl to blend.

	Whisk in 1 1/2 teaspoons (7.5 ml) of salt and 1/2 teaspoon (2.5 ml) of black pepper.

	Set the salsa verde aside.




14.s.3 Sesame Salmon Spice Rub


A component of Sesame Salmon (9.s.3). It also appears inline there.

Ingredients


	2 Tbsp (30 ml) brown sugar

	1/2 tsp (2.5 ml) red pepper flakes

	1/2 tsp (2.5 ml) salt

	1/4tsp (1 ml) pepper



Method


	Mix the brown sugar, red pepper, and salt and pepper to create the rub.

	Generously rub the salmon fillets.

	Set aside.




14.s.4 Shish Taouk Marinade


A component of Shish Taouk Lebanese Grilled Chicken (9.s.4). It also appears inline there.

Ingredients


	1/4 cup (60 ml) lemon juice

	1/4 cup (60 ml) vegetable oil

	3/4 cup (180 ml) plain yogurt

	4 cloves garlic, minced

	1 1/2 teaspoons (7.5 ml) salt

	1 teaspoon (5 ml) dried oregano

	1/4 teaspoon (1 ml) ground black pepper



Method


	Whisk together the lemon juice, vegetable oil, plain yogurt, garlic, salt, oregano, and pepper in a large bowl.

	Add the chicken and toss to coat.

	Transfer the chicken mixture into a large plastic bag and refrigerate for at least 4 hours; overnight is better.




14.s.5 Smoky Spice Rub (for Chicken)


A component of Grilled Honey Chicken (9.g.3), Honey Barbecued Chicken (9.h.1). It also appears inline there.

Ingredients


	2 Tbs. (30 ml) olive oil

	2-1/2 tsp (10-2.5 ml). kosher salt

	1 tsp. (5 ml) chili powder

	1 tsp. (5 ml) sweet paprika, preferably Hungarian

	1 tsp. (5 ml) light brown sugar

	1 tsp. (5 ml) chopped fresh thyme

	3/4 tsp. (4 ml) freshly ground black pepper

	1/4 tsp. (1 ml) chipotle chile powder

	1 clove garlic, minced



Method


	In a small bowl, mix the olive oil, salt, chili powder, paprika, brown sugar, thyme, black pepper, chipotle powder, and garlic.

	Rub all over the chicken and between the breast meat and skin.

	Cover and refrigerate for up to 24 hours, or let sit at room temperature for 30 minutes.




14.s.6 Smoky-Sweet Barbecue Sauce


A component of Beef Ribs with Smoky-Sweet Barbecue Sauce (9.b.4). It also appears inline there.

Ingredients


	1 cup (240 ml) dark brown sugar

	1 1/2 cup (360 ml) ketchup

	1/2 c (120 ml) vinegar

	1/2 cup (120 ml) unsulfured molasses

	1/4 cup (60 ml) tomato paste

	2 tablespoons (30 ml) hot sauce

	2 tablespoons (30 ml) liquid smoke

	1 tablespoon (15 ml) onion powder

	1 tablespoon (15 ml) garlic powder

	1 tablespoon (15 ml) Worcestershire sauce

	1 1/2 teaspoons (7.5 ml) yellow mustard

	1 1/2 teaspoons (7.5 ml) pure ancho chile powder



Method


	In a medium saucepan, combine all of the ingredients and bring to a boil.

	Simmer over very low heat, stirring frequently, until thick and glossy, about 15 minutes.




14.s.7 Soy-Maple Salmon Marinade


A component of salmon with soy-maple and wasabi (9.s.2). It also appears inline there.

Ingredients


	1/2 cup (Japanese sweet rice wine)

	2 tablespoons (30 ml) soy sauce

	1/4 cup (60 ml) rice vinegar (not seasoned)

	1 tablespoon (15 ml) finely grated peeled fresh ginger



Method


	Marinate the salmon: stir together the mirin, soy sauce, vinegar, and ginger in a shallow dish.

	Add the fish, skin sides up, and marinate, covered, at room temperature for 10 minutes.




14.s.8 Soy-Wasabi Sauce


A component of salmon with soy-maple and wasabi (9.s.2). It also appears inline there.

Ingredients


	2 tablespoons (30 ml) soy sauce

	1/4 cup (60 ml) honey ( I used maple) didnt have honey

	1 tablespoon (15 ml) fresh lime juice

	2 teaspoons (10 ml) wasabi powder

	1 tablespoon (15 ml) water



Method


	Make the sauce: boil the soy sauce, honey, and lime juice in a small saucepan, stirring frequently, until thickened, about 4 minutes.

	Stir together the wasabi powder and water in a small bowl, then add to the sauce.




14.s.9 Spice Rub

Yield: 2 cups


Ingredients


	8 tablespoons (120 ml) paprika

	3 tablespoons (45 ml) cayenne

	5 tablespoons (75 ml) freshly ground black pepper

	6 tablespoons (90 ml) garlic powder

	3 tablespoons (45 ml) onion powder

	6 tablespoons (90 ml) salt

	2 1/2 tablespoons (40 ml) dried oregano

	2 1/2 tablespoons (40 ml) dried thyme



Method


	Combine all of the ingredients in a mixing bowl.

	Blend well.

	Can be stored in an airtight container in your spice cabinet for up to 3 months.




14.s.10 Spicy Chickpeas


A component of Hummus with Spicy Chickpeas (1.h.1). It also appears inline there.

Ingredients


	1/4 cup (60 ml) extra-virgin olive oil

	1/4 cup (60 ml) minced  onion

	4 garlic cloves, minced

	1 jalapeño, halved lengthwise, seeded and thinly sliced crosswise( optional)

	One 14-ounce (400 g) can chickpeas, rinsed and drained

	Chili peppers, as little or as much as you like

	1 teaspoon (5 ml) ground cumin

	Kosher salt



Method


	In a medium skillet, heat the olive oil until shimmering.

	Add the onion, garlic, and jalapeño and cook over moderate heat, stirring occasionally, until the vegetables are softened and golden, about 8 minutes.

	Add the chickpeas, chili pepper, and cumin, and cook, stirring occasionally, until the spices are fragrant and the chickpeas are golden, about 10 minutes.

	Season with salt and fresh parsley.




14.s.11 Spicy Chipotle Marinade


A component of SPICY CHIPOTLE GRILLED CHICKEN (9.s.5). It also appears inline there.

Ingredients


	1/4 cup (60 ml) canned chipotle chiles in adobo*

	3 tablespoons (45 ml) olive oil

	2 garlic cloves, pressed

	1/2 onion, coarsely chopped

	2 tablespoons (30 ml) chopped fresh cilantro

	1 tablespoon (15 ml) paprika

	1 teaspoon (5 ml) ground cumin

	1 teaspoon (5 ml) chili powder

	1 teaspoon (5 ml) salt



Method


	Combine the chipotles in adobo, olive oil, and garlic cloves in a processor and puree until a paste forms.

	Add the chopped onion, chopped cilantro, paprika, ground cumin, chili powder, and salt, and process until the onion is finely chopped.




14.s.12 Spinach Pesto


A component of Spinach Pesto with Cherry Tomatoes and Feta Cheese (13.s.2). It also appears inline there.

Ingredients


	2 big cups fresh spinach leaves, well-washed and stemmed

	1/2 cup (120 ml) fresh parsley, preferably Italian flat leaf

	1/2 cup (120 ml) walnuts or 1/2 cup (120 ml) pine nuts, toasted

	1/4 cup (60 ml) parmesan cheese, freshly grated,

	3 garlic cloves

	1/2 cup (120 ml) extra virgin olive oil

	1/4 teaspoon (1 ml)  salt

	1/8 teaspoon (0.5 ml) fresh ground black pepper



Method


	Place all of the ingredients into a food processor and process to a fine paste.

	Taste and adjust the seasonings.

	Transfer to a glass container and top with a thin coat of olive oil to prevent the top of the pesto from discolouring.

	Keeps for weeks in the refrigerator.




14.s.13 Sticky Glaze (Orange-Worcestershire)


A component of Sticky Glazed Chicken Thighs in Butter Lettuce (9.s.6). It also appears inline there.

Ingredients


	1 cup (240 ml) orange juice

	1/2 cup (120 ml) ketchup

	1/4 cup (60 ml) light brown sugar

	2 tablespoons (30 ml) white wine vinegar

	1 tablespoon (15 ml) Worcestershire sauce

	Pinch red pepper flakes



Method


	Put the orange juice, ketchup, brown sugar, vinegar, Worcestershire sauce, and red pepper flakes in a medium saucepan, and bring to a boil over high heat.

	Reduce the heat to low and simmer, stirring occasionally, until thick, about 15 minutes.

	Keep about 1/2 cup (120 ml) warm for serving and set aside the rest for glazing.




14.s.14 Super Coleslaw Hot Marinade


A component of Super Coleslaw (13.s.3). It also appears inline there.

Ingredients


	1 cup (240 ml) white vinegar

	1/2 cup (120 ml) sugar

	3/4 cup (180 ml) oil

	1 tsp. (5 ml) salt

	1/4 tsp. (1 ml) pepper



Method


	Combine the ingredients for the marinade in a saucepan or microsafe bowl.

	Heat until almost boiling (2 to 3 minutes on HIGH in the microwave), stirring occasionally.

	Pour the hot marinade over the coleslaw mixture and mix well.

	Refrigerate.




14.s.15 Sweet and Sour Sauce (Meatballs)


A component of Sweet and Sour Meatballs (1.s.5). It also appears inline there.

Ingredients


	2 tbsp. (30 ml) canola oil

	1 medium yellow onion, minced

	1 15-oz. (430 g) can tomato sauce

	the juice of 1 lemon (about 2 tbsp. (30 ml))

	¼ cup (60 ml) firmly packed dark brown sugar

	Kosher salt and freshly ground black pepper, to taste



Method


	Prepare the sauce: in a large Dutch oven, heat the oil, then sauté the minced onion over medium heat until tender and golden, 8 to 10 minutes.

	Add the tomato sauce, and rinse out the can with ½ cup (120 ml) water to loosen any sauce that remains, adding that liquid to the pan.

	Stir in the lemon juice and brown sugar.

	Bring to a simmer, uncovered, over medium heat.

	Remove from the heat and set aside.




14.s.16 Sweet and Spicy Asian Glaze


A component of Sweet and Spicy Asian Drumsticks (9.s.7). It also appears inline there.

Ingredients


	2 cups (480 ml) orange juice

	1 cup (240 ml) pineapple juice

	2 tablespoons (30 ml) orange zest

	2 tablespoons (30 ml) minced garlic

	2 tablespoons (30 ml) minced ginger

	2 tablespoons (30 ml) minced green onion

	1 tablespoon (15 ml) sesame oil

	1/2 cup (120 ml) soy sauce

	1/2 cup (120 ml) mirin (sweet rice wine)

	1 cup (240 ml) sugar

	1 1/2 teaspoons (7.5 ml) crushed red pepper flakes ( i cut the pepper flakes to 1 teaspoon (5 ml) )



Method


	In a large saute pan set over medium-high heat, place the orange juice, pineapple juice, orange zest, garlic, ginger, green onion, sesame oil, soy sauce, mirin, sugar, and red pepper flakes.

	Bring the pan to a boil and stir occasionally until the sugar is dissolved and the liquid has reduced to a thick syrup, about 40 minutes.




14.s.17 Sweet and Tangy BBQ Sauce



Ingredients


	1 cup (240 ml) ketchup

	2 tablespoons (30 ml) Worcestershire sauce

	2 tablespoons (30 ml) Dijon mustard

	3 tablespoons (45 ml) molasses

	2 tablespoons (30 ml) maple syrup

	3 tablespoons (45 ml) vinegar

	1 teaspoon (5 ml) chili powder

	1/4 teaspoon (1 ml) cayenne pepper



Method


	Whisk the ketchup, Worcestershire, mustard, molasses, maple syrup, vinegar, chili powder, and cayenne in a small saucepan.

	Bake the chicken with your favorite dry rub, 350°F (175°C) for an hour.

	Simmer the sauce over medium heat, stirring frequently, until the sauce is thick and glossy, about 5 minutes.

	Spoon half the sauce over the cooked chicken.

	Set the oven to broil and continue to cook 5 to 10 minutes longer.

	Transfer the chicken to a platter and let rest for 5 minutes.

	Serve the chicken, passing extra sauce separately.




14.s.18 Sweet-and-Sour Tomato Sauce (Stuffed Cabbage)


A component of Stuffed Cabbage (1.s.4). It also appears inline there.

Ingredients


	2 tablespoons (30 ml) vegetable oil

	1 medium onion, finely minced

	1 28-ounce (790 g) can tomato pureed

	1/3 cup (80 ml) raisins or currants

	1/3 to ½ cup (80-120 ml) dark brown sugar

	the juice of 1½ to 2 lemons

	1 teaspoon (5 ml) salt



Method


	To prepare the sauce, in a small saucepan, heat the oil over medium heat and sauté the onion until beginning to brown, about 10 minutes.

	Add the tomato puree, brown sugar, lemon, salt, and raisins.

	Bring to a simmer and simmer for 5 minutes.




14.s.19 Szechuan Peanut Butter Sauce



This sauce is fabulous, it is traditionally served with boiled dumplings in restaurants, Now you can make it at home, I double this recipe and toss it with pasta.

Ingredients


	2 cloves garlic

	1/4 cup (60 ml) smooth peanut butter

	2 teaspoons (10 ml) oriental sesame oil

	2 tablespoons (30 ml) light soya sauce

	3 tablespoons (45 ml) cold water

	1 teaspoon (5 ml) chili sauce or chili oil

	2 tablespoons (30 ml) sugar

	1 tablespoon (15 ml) rice wine, Mirin or Sake.



Method


	In your food processor, give the garlic a buzz.

	Add the remaining ingredients and process until smooth.




14.t.1 Tomato Sauce (Pecan Meatballs)


A component of PECAN MEATBALLS (1.p.1). It also appears inline there.

Ingredients


	1 medium yellow onion (minced)

	1 clove garlic (minced)

	1/4 cup (60 ml) olive oil

	1 can crushed tomatoes (28 ounces)

	kosher salt and black pepper

	1 bunch fresh basil (torn)



Method


	For the tomato sauce: in a medium Dutch oven over medium-high heat, add the olive oil, onions, and garlic. Cook until soft and translucent, about 3 minutes.

	Add the crushed tomatoes and season with salt and pepper.

	Simmer for 15-20 minutes.




14.w.1 Warm Clam Salad (Potato Soup)


A component of Potato Soup with Warm Clam Salad (17.p.1). It also appears inline there.

Ingredients


	1 tablespoon (15 ml) extra virgin olive oil

	1 tablespoon (15 ml) slivered garlic

	1/2 cup (120 ml) dry white wine

	1 pound (450 g) Manila or other small clams in shells, scrubbed

	salt and freshly ground pepper

	2 tablespoons (30 ml) finely chopped fresh flat-leaf parsley

	1 cup (240 ml) packed coarsely chopped arugula or watercress



Method


	At this point, make the warm clam salad: heat the olive oil in a saute pan over medium-high heat until hot.

	Add the garlic and sauté briefly until light brown.

	Add the wine, clams, and salt and pepper to taste.

	Cook, uncovered, shaking the pan occasionally to redistribute and turn the clams, until open and cooked, about 3 minutes. If you use clams other than Manilas, you will need to cover the pan while they cook.

	Remove the opened clams to a plate with a slotted spoon.

	Give any clam that has not opened a firm crack with a pair of tongs or a metal spoon, turn it in the liquid, and cook for another minute to see if it will open. Discard any that do not open.

	Return the pan to high heat and bring the liquids to a boil to reduce the cooking juices slightly.

	Add the parsley and arugula and stir just to wilt.

	Taste for seasoning, return the clams to the pan, and toss well to reheat.




14.w.2 Wild Mushroom and Shallot Sauce


A component of Pan Seared Beef Tenderloin with Wild Mushroom and Shallot Sauce (9.p.1). It also appears inline there.

Ingredients


	3 oz (85 g) portabella or shiitake mushrooms diced

	2 shallots, diced

	2 TBLSP (30 ml) butter

	2 TBLSP (30 ml) flour

	2 cups (480 ml) beef broth



Method


	Heat the butter in a saucepan.

	Add the mushrooms and shallots and cook until limp.

	Whisk in the flour and cook for 3 minutes.

	Whisk in the broth, bring to just a boil, reduce the heat, and simmer for 20 minutes.




15 Seafood


15.s.1 Salmon with Capers and Dill

Cook: 3 minutes, then 4 to 6 minutes

Components also listed on their own: Caper & Dill Marinade (14.c.2).

Ingredients


	1/2 cup (120 ml) olive oil

	2 garlic cloves, finely chopped

	2 lemons, juiced

	2 tablespoons (30 ml) small capers, drained, chopped

	1/3 cup (80 ml) dill leaves, finely chopped

	sea salt

	1 side of atlantic salmon or fillets, skin on

	lemon wedges, to serve



Method


	In a 9x12 pan, combine the oil, garlic, 1/3 cup (80 ml) lemon juice, capers, and dill, and season with sea salt and pepper.

	Lay the salmon in the pan in a single layer and pour half the marinade over it. Turn the salmon over and pour the remaining marinade over the other side.

	Cover and refrigerate to marinate for 2 to 4 hours, then remove from the fridge 30 minutes before cooking.

	Preheat a greased barbecue plate over medium-high heat.

	Barbecue the salmon, skin side up, for 3 minutes. Turn it and barbecue, brushing occasionally with the marinade, for 4 to 6 minutes (depending on thickness), or until just cooked through.

	Serve with lemon wedges.




16 Side Dishes


16.b.1 Barley and Vegetable



[image: barley]
Ingredients


	3 tablespoons (45 ml) vegetable oil

	1 cup (240 ml) barley

	3 cups (720 ml) chicken or vegetable stock

	1 onion, diced

	1 clove garlic, minced

	1 carrot, diced

	1 red pepper, diced

	1 stalk celery, diced

	1 zucchini, diced

	1/2 cup (120 ml) parsley, minced

	Salt and pepper



Method


	To make the barley, in a medium saucepan, toast the barley in the oil over medium heat for about 5 minutes, until it begins to brown.

	Add the stock, reduce the heat to low, cover, and cook for about 30 minutes, or until the barley is tender and the liquid is absorbed. Season with salt and pepper, then keep warm.

	To make the vegetables, in a pan, sauté the vegetables in 1 tablespoon (15 ml) of olive oil for about 10 minutes, until golden brown.

	Combine the vegetables with the barley. Season with salt and pepper.




16.b.2 BBQ RED PEPPERS



Ingredients


	3 doz, red peppers, (only red, I tried with all others and not as good)

	3 cups (720 ml) vinegar

	1 cup (240 ml) water

	1/2 cup (120 ml) sugar

	1/2 cup (120 ml) honey

	1/2 cup (120 ml) corn syrup

	1 tsp. (5 ml) salt

	1/4 cup (60 ml) veg. oil



Method


	Mix the following into a 1 gallon (3.78 L) jar, and add more honey to your taste.

	BBQ the peppers till black on all sides, then put them into a plastic bag and sprinkle with salt; the salt helps the skin come off easier. Let them steam for 10 min, then peel, and quickly rinse with cold water to get any black off.

	Let the peppers drain in a colander for a few minutes. I try to leave them as whole as possible, as I think it looks prettier that way in the jar.

	Add the peppers to the marinade, pour the 1/4 cup (60 ml) of oil on top, and give it a shake (not you, the jar).

	Marinade in the fridge for 4 days till done. It lasts for months.



enjoy


16.b.3 BELL PEPPER AND RICE PILAF

Yield: Serves 8 to 10


Ingredients


	4 tablespoons (60 ml)) butter

	1 large red onion, chopped

	1 large red bell pepper, seeded, chopped

	1 large yellow bell pepper, seeded, chopped

	2 cups (480 ml) long-grain white rice

	4 cups (960 ml) canned low-salt chicken broth

	1/2 cup (120 ml) chopped fresh cilantro

	1 cup (240 ml) toasted pecans.



Method


	Melt the butter in a heavy large pot over medium heat. Add the onion and bell peppers and sauté until tender, about 12 minutes.

	Add the rice and stir for 1 minute. Add the broth and bring to a boil, stirring occasionally.

	Cover the pot, reduce the heat to medium-low, and simmer until the rice is tender and the broth is absorbed, about 25 minutes.

	Season the pilaf to taste with salt and pepper. Sprinkle with the cilantro and pecans, then serve.




16.b.4 Best Hash Brown Potatoes
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Ingredients


	2 Idaho potatoes

	1/4 cup (60 ml) extra virgin olive oil

	1 medium onion, cut in half and sliced

	1 clove garlic, finely chopped

	1 tablespoons (15 ml) butter

	a pinch of  red pepper flakes

	a pinch of oregano

	coarse-ground black pepper to taste

	salt to taste

	1/4 cup (60 ml) chopped fresh parsley



Method


	Preheat the oven to 425° (220°C).

	Prick the potatoes with a fork (so they don’t blow up), place them on a baking tray, and bake them on the middle rack until a fork goes in easily, about 1 hour.

	Remove the potatoes from the oven and let them rest on the countertop until they’re cool enough to work with.

	When the potatoes are cool, roughly cut them into large chunks with a small knife.

	Bring the oven back up to 425° (220°C). Pour the olive oil into a large fry pan. (Pick one that’s safe to use in the oven and on the stovetop.) Scatter the onions in the pan and layer the potato chunks on top.

	Bake uncovered on the middle rack for about 15 minutes, turning the contents every 5 minutes, until the onions begin to soften and caramelize.

	Remove the pan from the oven (leaving the oven on) and cook over high heat on the stovetop for 2 minutes to caramelize the potatoes and onions, being sure to shake the pan or stir the contents every 30 seconds or so to avoid burning.

	Return the pan to the oven and continue baking for another 5 to 10 minutes, pulling the pan out periodically to shake the potatoes around with a spoon. Bits of potato on the bottom of the pan will brown up so they look almost like hash browns. Scrape these little crispiness bombs off the bottom and mix them in with the rest of the potatoes.

	When the potatoes are finished baking, they will be golden and crispy, with lots of brown bits.

	Remove the pan from the oven and return it to the stove over medium-high heat. Add the garlic, butter, red pepper flakes, and oregano. Stir, and season very liberally with salt and pepper. The potatoes should be crispy and crunchy on the outside, soft on the inside; think Italian hash browns.

	Cook for a few more minutes so the flavours meld. Remove the pan from the heat and add the chopped parsley. Serve immediately.




16.c.1 Cauliflower Cheese Pie



This cauliflower cheese pie is made with a delicious potato crust. Makes 4 servings.
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Ingredients


	2 cups (480 ml) shredded potatoes

	1/4 cup (60 ml) grated onion

	1 egg, beaten

	1 teaspoon (5 ml) salt

	1 tablespoon (15 ml) all-purpose flour

	1 1/2 tablespoons (20 ml) olive oil

	1 tablespoon (15 ml) vegetable oil

	1 onion, chopped

	2 cloves garlic, minced

	salt and pepper to taste

	1/2 teaspoon (2.5 ml) dried basil

	1/2 teaspoon (2.5 ml) dried thyme

	1 head cauliflower, coarsely chopped

	1 1/2 cups (360 ml) shredded Cheddar cheese

	2 eggs, beaten

	1/4 cup (60 ml) milk

	1/4 teaspoon (1 ml) paprika



Method


	Preheat the oven to 400 degrees F (205°C) (200 degrees (95°C) C). Grease a shallow 9 inch (23 cm) baking dish or pie pan.

	To make the crust, use a cheese cloth to squeeze extra liquid from the grated potatoes. In a medium size mixing bowl, combine the potato, onion, egg, salt, and flour.

	Transfer the mixture to the prepared pie pan and pat it down with a rubber spatula or your fingertips. Bake for 30 minutes.

	Brush the crust with oil and bake for another 10 minutes. Remove the crust from the oven, and reduce the oven's temperature to 350 degrees F (175°C) (175 degrees (80°C) C).

	To make the filling, in a large frying pan over high heat, heat the oil until hot. Reduce the temperature to medium and sauté the onion, garlic, thyme, salt, pepper, and paprika in the hot oil; cook for 8 to 10 minutes.

	Stir the cauliflower into the pan and cook for 15 minutes.

	Spread 1/2 of the cheese onto the potato crust. Spoon the vegetables on top of the cheese, then sprinkle the remaining cheese over the sautéed vegetables.

	Beat the milk and eggs together in a small bowl, then pour over the vegetables and cheese. Sprinkle paprika over the mixture.

	Bake for 35 to 40 minutes, or until the custard is set and the top of the pie is slightly browned.




16.e.1 Easy Fried Rice
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Ingredients


	2 cups (480 ml) cooked white rice

	2 tablespoons (30 ml) vegetable or canola oil, divided

	1 small onion, finely chopped

	1 medium carrot, peeled and cut into small dice

	2 scallions, thinly sliced

	2 medium cloves garlic, minced (about 2 teaspoons (10 ml);)

	1 teaspoon (5 ml)  soy sauce

	1 teaspoon (5 ml)  toasted sesame oil

	Kosher salt and ground white pepper

	1 large egg

	4 ounces (115 g)  frozen peas



Method


	If using day-old rice, transfer it to a medium bowl and break the rice up with your hands into individual grains before proceeding.

	Heat 1/2 tablespoon (7.5 ml) vegetable oil in a wok over high heat until smoking. Add half of the rice and cook, stirring and tossing, until the rice is pale brown and toasted and has a lightly chewy texture, about 3 minutes. Transfer to a medium bowl. Repeat with another 1/2 tablespoon (7.5 ml) oil and the remaining rice.

	Return all the rice to the wok and press it up the sides, leaving a space in the middle. Add 1/2 tablespoon (7.5 ml) oil to the space.

	Add the onion, carrot, scallions, and garlic and cook, stirring gently, until lightly softened and fragrant, about 1 minute. Toss with the rice to combine.

	Add the soy sauce and sesame oil and toss to coat. Season to taste with salt and white pepper.

	Push the rice to the side of the wok and add the remaining 1/2 tablespoon (7.5 ml) oil. Break the egg into the oil and season with a little salt. Use a spatula to scramble the egg, breaking it up into small bits. Toss the egg and the rice together.

	Add the frozen peas and continue to toss and stir until the peas are thawed and every grain of rice is separate. Serve immediately.




16.m.1 MUSHROOM BARLEY RISOTTO



Barley replaces rice in this twist on the classic Italian risotto.

Ingredients


	4 1/2 cups (1.08 L) chicken stock or canned low-salt chicken broth

	2 teaspoons (10 ml) butter

	1 cup (240 ml) finely chopped onion

	1 cup (240 ml) pearl barley

	2 teaspoons (10 ml) chopped fresh thyme or 3/4 teaspoon (4 ml) dried

	1 bay leaf

	2 teaspoons (10 ml) olive oil

	1 pound (450 g) assorted fresh mushrooms (such as oyster, stemmed portobello and stemmed shiitake), sliced

	1 garlic clove, minced

	2 tablespoons (30 ml) chopped fresh Italian parsley



Method


	Bring the chicken stock to a boil in a heavy medium saucepan. Remove from the heat, cover, and set aside.

	Melt 2 teaspoons (10 ml) butter in a large nonstick skillet over low heat. Add the onion and sauté until translucent, about 5 minutes.

	Add the barley, thyme, bay leaf, and 2 cups (480 ml) warm chicken stock; bring the mixture to a boil. Reduce the heat and simmer until most of the stock is absorbed, stirring frequently, about 5 minutes.

	Add the remaining stock 1/2 cup (120 ml) at a time, allowing the stock to be absorbed before adding more and stirring frequently, until the barley is tender, about 50 minutes.

	Meanwhile, heat the oil in another large nonstick skillet over high heat. Add the mushrooms and sauté until beginning to brown, about 3 minutes. Stir in the garlic.

	Reduce the heat to medium, cover, and cook until the mushrooms are tender, stirring occasionally, about 3 minutes.

	Mix in the parsley and barley mixture. Season with salt and pepper. Spoon the risotto into bowls and serve immediately.




16.m.2 MUSHROOM RISOTTO



Ingredients


	5 cups (1.2 L) canned low-salt chicken broth

	1/2 ounce (15 g) dried porcini mushrooms

	2 tablespoon (30 ml) extra-virgin olive oil

	2 1/2 cups (600 ml) finely chopped onions

	12 ounces (340 g) white button mushrooms, finely chopped

	2 large garlic cloves, minced

	1 tablespoon (15 ml) minced fresh thyme

	1 tablespoon (15 ml) minced fresh marjoram

	1 1/2 cups (360 ml) arborio rice or medium-grain white rice

	1/2 cup (120 ml) dry white wine

	1/2 cup (120 ml) grated Parmesan cheese

	Additional grated Parmesan cheese



Method


	Bring the broth to a simmer in a heavy medium saucepan. Add the porcini and simmer until just tender, about 2 minutes.

	Using a slotted spoon, transfer the mushrooms to a plate. Cool the mushrooms and chop finely. Cover the broth and keep warm over very low heat.

	Heat the oil in a heavy large saucepan over medium heat. Add the onions and sauté until tender, about 10 minutes. Add the mushrooms and sauté until tender, about 8 minutes.

	Add the porcini, garlic, and both herbs and sauté for 4 minutes. Add the rice and stir for 2 minutes. Add the wine and cook until the liquid is absorbed, stirring often, about 3 minutes.

	Add 1 cup (240 ml) hot broth and simmer until the liquid is absorbed, stirring often, about 8 minutes. Continue to cook until the rice is just tender and the mixture is creamy, adding more broth by cupfuls and stirring often, about 30 minutes.

	Mix in 1/2 cup (120 ml) cheese. Season with salt and pepper. Serve, passing additional cheese separately.



*Porcini are available at Italian markets and many supermarkets


16.m.3 MY FAVORITE LEMON RISOTTO



Lemon juice and peel offer a double punch of flavor in this delicious dish. Serve the risotto Italian-style as a first course, or American-style as a main course.

Ingredients


	6 cups (1.44 L) canned low-salt chicken broth

	3 1/2 tablespoons (50 ml) butter

	1 1/2 tablespoons (20 ml) olive oil

	2 large shallots, chopped

	2 cups (480 ml) arborio rice or medium-grain white rice

	1/4 cup (60 ml) dry white wine

	1 cup (240 ml) freshly grated Parmesan cheese (about 3 ounces (85 g))

	2 tablespoons (30 ml) chopped fresh parsley

	2 tablespoons (30 ml) fresh lemon juice

	4 teaspoons (20 ml) grated lemon peel



Method


	Bring the broth to a simmer in a large saucepan over medium heat. Reduce the heat to low and cover to keep warm.

	Melt 1 1/2 tablespoons (20 ml) butter with the oil in a heavy large saucepan over medium heat. Add the shallots and sauté until tender, about 6 minutes.

	Add the rice and stir for 1 minute. Add the wine and stir until evaporated, about 30 seconds.

	Add 1 1/2 cups (360 ml) hot broth and simmer until absorbed, stirring frequently. Add the remaining broth 1/2 cup (120 ml) at a time, allowing the broth to be absorbed before adding more and stirring frequently, until the rice is creamy and tender, about 35 minutes.

	Stir in the cheese and the remaining 2 tablespoons (30 ml) butter. Stir in the parsley, lemon juice, and lemon peel.

	Season the risotto with salt and pepper. Transfer to a bowl and serve.




16.p.1 Potatoes & Peppers



For this recipe, change the herbs you add depending on the time of year. Basil is great in the summer.
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Ingredients


	1 pound (450 g) small  potatoes, peeled or not, as you prefer (the skin is usually very thin)

	5 peppers, a mixture of yellow and red

	5 tbsp (75 ml) extra-virgin olive oil

	1 onion, sliced

	3 garlic cloves, grated to a purée

	1 tsp (5 ml) chilli flakes (use less if you prefer the dish less hot)

	2 tsp (10 ml) dried  oregano

	Fresh chopped parsley

	Handful of small good-quality black olives, pitted (optional)



Method


	Halve the potatoes lengthwise and steam or microwave them until slightly tender on the outside but not soft all the way through; don’t overcook them or they’ll collapse when you fry them. Dry the potatoes in a clean towel.

	Halve and deseed the peppers and cut the flesh into strips.

	Heat 3 tbsp (45 ml) of the oil in a large frying or sauté pan and add the peppers and onion. Cook over medium heat for about 12 minutes, stirring from time to time, then add the garlic and cook for another 3 minutes.

	Add the potatoes to the pan along with the rest of the oil, the chilli flakes, and some seasoning. If you’re using dried oregano, add it now.

	Continue to cook, stirring from time to time, until the potatoes are coloured and the peppers are a little scorched at the edges, another 8 minutes, but you may need longer.

	If using parsley, add it at the end. Check the seasoning.

	Serve this on its own with a green salad or as a side dish to meat or fish. You can add black olives right at the end if you like.




16.r.1 Rice Pilaf With Raisins and Almonds


Components also listed on their own: Buttered Raisin & Almond Topping (Rice Pilaf) (14.b.10).
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Ingredients


	5-6 tablespoons (75-90 ml) butter

	4-5 ounces (115-140 g) dried vermicelli or egg noodles

	2 cups (480 ml) long-grain white rice

	1 quart (950 ml)  vegetable, chicken or turkey broth

	1 teaspoon (5 ml) sea salt and 1/2 teaspoon (2.5 ml) white or black pepper

	½ cup (120 ml) coarsely chopped almonds

	½ cup (120 ml) coarsely chopped golden or black raisins

	½ cup (120 ml) frozen petite peas (optional)

	2 tablespoons (30 ml) chopped fresh parsley



Method


	In a 5- to 6-quart (5.68 L) pan over medium heat, melt 4 tablespoons (60 ml) butter. Break or crush the vermicelli into 1-inch (3 cm) lengths.

	Add the pasta and rice to the butter and stir often until golden, about 5-8 minutes, being careful not to burn the vermicelli.

	Add the broth, salt, and pepper. Bring to a full boil over high heat, then cover, reduce the heat to low, and simmer until the rice is tender to the bite, about 20 minutes.

	Meanwhile, in a sauté pan over medium heat, melt the remaining 1 or 2 tablespoons (30 ml) butter. Add the almonds and stir often until golden, about 5 minutes. Add the raisins and stir until they puff, about 2 minutes. Remove from the heat.

	Stir the peas, if using, and the parsley into the rice. Cover and simmer until the peas are hot, about 3-4 minutes.

	Pour the pilaf into a serving bowl or onto a platter and sprinkle the raisin and nut mixture over the top. (Diced dried dates, figs, apricots, or chopped walnuts may also be used in this topping.)




16.r.2 Rice Pilaf with Vegetables



Ingredients


	1 tablespoon (15 ml) olive oil

	1 tablespoon (15 ml) unsalted butter

	2/3 cup (160 ml) orzo (rice-shaped pasta) I used  soup pasta

	1 medium onion, finely chopped (1 cup)

	2 carrots, cut into 1/4-inch (1 cm) dice (3/4 cup (960 ml))

	2 celery ribs, cut into 1/4-inch (1 cm) dice (2/3 cup (720 ml))

	2 garlic cloves, finely chopped

	1/4 teaspoon (1 ml) salt

	1/4 teaspoon (1 ml) black pepper

	1/2 cup (120 ml) long-grain white rice

	2 3/4 cups (660 ml) chicken broth or vegetable broth

	1 cup (240 ml) frozen peas

	1/4 cup (60 ml) chopped fresh parsley

	1/4 cup (60 ml) slivered almonds, toasted



Method


	Heat the oil and butter in a deep 12-inch (30 cm) heavy skillet over moderately high heat until the foam subsides, then sauté the orzo, stirring constantly, until golden brown, about 1 minute.

	Add the onion, carrots, celery, garlic, salt, and pepper and sauté, stirring occasionally, until the onion is lightly browned, about 5 minutes. Add the rice and sauté, stirring, until coated with the oil and butter.

	Add the broth and bring to a boil. Reduce the heat to low and cook, covered, until the liquid is absorbed, 15-20 minutes.

	Remove from the heat and quickly stir in the frozen peas, then let stand, covered, for 5 minutes. Stir in the parsley and serve sprinkled with the almonds.




16.r.3 ROASTED BUTTERNUT SQUASH, RED GRAPES, AND SAGE

Yield: Makes 4 to 6 servings


An inventive new take on a classic fall side.

Ingredients


	1 2 1/4-pound (1.02 kg) butternut squash, peeled, seeded, cut into 1 1/2-inch (4 cm) pieces

	1 1/2 cups (360 ml) seedless red grapes (about 8 ounces (225 g))

	1 medium onion, cut into 1-inch (3 cm) pieces

	1 tablespoon (15 ml) thinly sliced fresh sage leaves

	2 tablespoons (30 ml) extra-virgin olive oil

	2 tablespoons (1/4 stick (450 g)) unsalted butter, melted

	1/4 cup (60 ml) pine nuts, toasted



Method


	Preheat the oven to 425°F (220°C).

	Combine the butternut squash, grapes, onion, and sage in a large bowl. Drizzle with the oil and melted butter. Season generously with salt and pepper and toss to coat.

	Spread out onto a large rimmed baking sheet. Roast until the squash and onion begin to brown, stirring occasionally, about 50 minutes.

	Transfer to a platter, sprinkle with the toasted pine nuts, and serve.




16.r.4 Roasted Garlic Bulbs



My daughter is about as crazy about garlic as Walt is. More so than I, these 2 will eat it straight up! They crave it? Be careful when you bite into a pizza they have ordered too... OH man is it garlic'd up!

Roasted garlic makes a very tasty spread for crusty bread. It is also yummy in mashed potatoes, as a dipping plate with balsamic, or a soup base, but I really am trying to limit carb consumption, so when I want bread, I wont make a starch. Awesome for your favorite Bruschetta recipes too!

Ingredients


	4 Whole Heads Of Garlic

	1/2 Cup (120 ml) Olive Oil

	Salt & Pepper



Method


	Remove the outer leaves of the heads of garlic, keeping the bulbs intact. Cut off the top 1/2 inch (1 cm) of the bulbs.

	Place the bulbs in a small baking pan and drizzle with the olive oil. Fill the pan with water or broth until the bulbs are half covered.

	Cover with aluminum foil and bake in a 450 degree F (230°C) oven for around one hour, or until the garlic is soft. Season to taste.




16.r.5 Roasted Potatoes



Ingredients


	2 lbs (910 g) large red potatoes  dried and each cut into 8 wedges

	1 tbsp (15 ml) cornstarch (This is key to them turning out so crispy)

	3/4 tsp (4 ml) salt

	1/4 tsp (1 ml) pepper

	3 tbsp (45 ml) vegetable oil

	1 tbsp (15 ml) butter

	1 large clove garlic, minced

	1 tsp (5 ml) minced fresh parsley

	1/8 tsp (0.5 ml) grated lemon zest



Method


	Adjust the oven rack to the upper-middle position, place a rimmed baking sheet on the rack, and heat the oven to 450 degrees (230°C).

	Meanwhile, toss the potatoes, cornstarch, salt, and pepper together in a large bowl.

	Carefully remove the preheated baking sheet from the oven, add the oil, and tilt the baking sheet to coat evenly with the oil. Place the potatoes, cut side down in a single layer, on the baking sheet. Roast until browned around the edges, about 30 minutes.

	While the potatoes roast, mix the butter, garlic, parsley, and lemon zest together in a medium bowl.

	Remove the baking sheet from the oven and, using a metal spatula, turn the potatoes skin side down. Roast until the potatoes are crisp and deep golden brown, 10 minutes more.

	Transfer the potatoes to the bowl with the butter and toss until evenly coated. Season with additional salt and pepper.




16.s.1 Spinach-and-Sausage-Stuffed Peppers



"I may never use ground meat in my peppers again," Smaller Italian frying peppers are much easier to brown in a skillet than the typical green bell peppers, and they also cook faster.
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Ingredients


	One 5-ounce (140 g) bag baby spinach

	2 slices of white sandwich bread, finely chopped ( I used whole wheat)

	1/4 cup (60 ml) milk

	1 large egg

	2 tablespoons (30 ml) freshly grated Parmigiano-Reggiano cheese

	2 tablespoons (30 ml) pine nuts

	2 tablespoons (30 ml) chopped red onion

	1 pound (450 g) sweet or hot Italian sausage, casings removed

	Salt and freshly ground black pepper

	8 small or 4 large Italian frying peppers, halved lengthwise and cored, stems left intact

	1/4 cup (60 ml) extra-virgin olive oil

	1 cup (240 ml) canned tomato sauce

	1 cup (240 ml) low-sodium chicken broth



Method


	In a very large skillet, cook the spinach over high heat just until wilted, about 1 minute. Drain and press out all of the water, then coarsely chop the spinach. Rinse out and dry the pan.

	In a large bowl, knead the chopped bread with the milk, egg, and cheese to form a paste. Knead in the pine nuts, onion, sausage, and spinach and season lightly with salt and pepper.

	Using lightly moistened hands, divide the mixture among the pepper halves and lightly pack it in.

	In the skillet, heat the olive oil until shimmering. Add the stuffed peppers, filling side down, and cook over high heat until well-browned, about 4 minutes. Turn the peppers and cook until the skins are browned and blistered, about 4 minutes longer.

	Add the tomato sauce and chicken broth, cover, and simmer until the sausage filling is cooked through and the peppers are tender, 5 to 6 minutes. Transfer to plates and serve right away.



MAKE AHEAD

The stuffed peppers in sauce can be refrigerated overnight.


16.t.1 Toasted Israeli Couscous with Roasted Vegetables


Components also listed on their own: Balsamic-Dijon Vinaigrette (Toasted Israeli Couscous) (14.b.4).

Ingredients


	1/4 cup (60 ml) balsamic vinegar

	1 teaspoon (5 ml) Dijon mustard

	1 cloves garlic, coarsely chopped

	1/2 cup (120 ml) olive oil

	Salt and freshly ground pepper

	2 green zucchini, bite size pieces

	2 yellow zucchini, bite size pieces

	6 spears asparagus, trimmed

	12 cherry tomatoes

	1 red bell pepper, bite size pieces

	1 yellow bell pepper, bite size

	1/4 cup (60 ml) chopped fresh flat leaf Parsley

	2 tablespoons (30 ml) olive oil

	1 pound (450 g) Israeli couscous

	Vegetable or chicken stock, heated



Method


	In a small bowl, whisk together the vinegar, mustard, and garlic, then slowly add the olive oil and whisk until combined. Season with salt and pepper.

	Pour 1/2 the marinade over the vegetables and let sit at room temperature for 15 minutes.

	Preheat the oven to 400 deg (205°C). Roast the vegetables until just cooked through, about 30 min.

	Meanwhile, heat the 2 tablespoons (30 ml) olive oil over medium-high heat, add the couscous, and toast until lightly golden brown. Cover the couscous with the heated stock, bring to a boil, then cook until al dente and drain well.

	Place the couscous in a large serving bowl, add the roasted vegetables and parsley, and toss with the remaining marinade. Serve at room temperature.



Source reference

Curation note (AI-assisted reconstruction): this recipe is archived from blimacake.com and kept as its own version. The imported method was truncated; it stopped after roasting the vegetables and never toasted/cooked the Israeli couscous or combined the dish, even though the couscous, toasting oil, stock, and parsley are all in the ingredient list. During curation an AI web search identified the recipe’s high-confidence published original, Bobby Flay’s “Toasted Israeli Couscous Salad with Grilled Summer Vegetables” (Food Network; link omitted, as the site blocks automated link-checking), whose vinaigrette instruction is word-for-word identical, and the two missing steps (toast the couscous, cook it in the stock, then toss with the vegetables, parsley, and remaining dressing) were reconstructed from it. Blima’s version remains its own adaptation (she halves the vinaigrette, roasts rather than grills, and omits the basil). The reconstructed steps use only amounts already in this recipe’s ingredient list; no stock volume or couscous cook time was invented. These steps are editorial reconstruction, not source-verified transcription.


16.v.1 Vegetarian Bulgur Chili



(You won’t believe there is no meat in this delicious chili. Don’t be deterred by the long list of ingredients. Most of them are herbs and spices)

Ingredients


	1 tablespoon (15 ml) olive or canola oil

	1 or 2  onions, chopped ( I use 1, if you love onion use 2 )

	2 green & or red peppers, chopped

	3 cloves garlic, crushed

	2 cups (480 ml) mushrooms, sliced

	1 can 19 oz (540 g) red kidney beans, drained & rinsed

	1 can 19 oz (540 g) chick peas, drained & rinsed

	1/2 cup (120 ml) uncooked bulgur

	28 oz (790 g) can stewed tomatoes

	1 cup (240 ml) bottled salsa ( mild or medium)

	1/2 cup (120 ml) water

	2 tsp (10 ml) salt

	½ tsp (2.5 ml) pepper

	1 teaspoon (5 ml) chili pepper or more to taste

	1 tsp (5 ml) basil

	½ tsp (2.5 ml) oregano

	¼ tsp (1 ml) cayenne

	1 tbsp (15 ml) cocoa ( baking cocoa, unsweetened)

	1 tsp (5 ml) sugar

	½ tsp (2.5 ml) ground cumin



Method


	Heat the oil in a large pot. Sauté the onions, pepper, and garlic for 5 minutes over medium heat. Add the mushrooms and sauté 5 minutes longer.

	Add the remaining ingredients, bring to a boil, and simmer, covered, for 25 to 30 minutes.

	If desired, add 1 can drained corn niblets.



Enjoy


17 Soups


17.b.1 Beef Barley & Mushroom Soup



Ingredients


	4 meaty short ribs (flanken), trimmed - about1 1/2 - 2 lbs (225-910 g)

	2 tbsp (30 ml) olive  oil, or more as needed

	8 dried mushrooms

	1 lb (450 g) white mushrooms, scrubbed and sliced

	1 cup (240 ml) peeled and chopped carrots (about 2-3 medium carrots)

	1 cup (240 ml) chopped celery, including leaves (about 3-4 stalks)

	1 large onion, chopped

	2 cloves crushed garlic

	3 qts low sodium chicken, beef or mushroom stock

	1  cup (240 ml) pearl barley

	Salt and pepper



Method


	Rinse the short ribs and pat dry. Generously salt and pepper them. With a knife, score the back side along the bone (this allows the meat to absorb more of the cooking liquid).

	In a large stockpot, heat 2 tbsp (30 ml) olive oil over medium-high heat. Add the short ribs and brown on all sides, about 4 minutes on each side.

	While the meat is browning, place the dried mushrooms in a small bowl and cover with 3 cups (720 ml) of hot water. Allow to soak for 20 minutes.

	Once the meat has finished browning, remove and set aside. Add the white mushrooms to the stockpot and brown over medium-high heat.

	Add the carrots, celery, and onion, and cook until the onions are translucent. Add the garlic and cook until fragrant, then reduce the heat to medium.

	By now the dried mushrooms will have softened. Drain the mushroom soaking water by straining it through a coffee filter or multiple layers of cheesecloth. Chop the mushrooms into small pieces and add them to the stockpot.

	Add the chicken, beef, or mushroom stock, the barley, and the seared short ribs to the stockpot. Stir to combine all the ingredients. Reduce the heat to a low simmer.

	Allow the soup to cook, uncovered, for 2 hours, or until the barley and short ribs are completely tender and the soup is nicely thickened. Add about 2 cups (480 ml) water during the simmer if the soup becomes overly thick.

	After cooking, season with salt and pepper to taste. I use about 1 1/2 tsp (7.5 ml) salt and a heaping 1/4 tsp (1 ml) pepper. Use whatever amount of seasoning tastes best for you.

	Remove all of the short ribs from the soup and shred them, then mix the meat back into the soup before serving.




17.c.1 Chicken Vegetable and Barley Soup



This soup is delicious, easy and filling,  it is comfort food done right.

Ingredients


	1/4 cup (60 ml) canola oil

	1 1/2 large onions, diced

	3 carrots, peeled and diced

	1 parsnip, peeled and diced

	6 stalks of celery diced

	3 skinless, boneless chicken breasts, cubed

	2/3 cup (160 ml) barley

	2 teaspoons (10 ml) salt

	1/2 teaspoon (2.5 ml) black pepper

	10 - 12 cups (2.4-2.88 L) water, enough to cover



Method


	Heat the oil in a large pot over medium heat. Add the diced onions and sauté for five minutes, until translucent.

	Add the diced carrot, parsnip, and celery. Sauté for an additional five minutes.

	Add the cubed chicken, barley, salt, pepper, and water.

	Bring the soup to a boil, then reduce the heat to medium and leave to simmer for 3 hours.

	Serve hot.



Enjoy!


17.c.2 Creamy Cream-less Cauliflower Soup

Yield: Serves 4 to 6


Cauliflower soup is something that could be incredibly boring -- but it certainly doesn't have to be. This thoughtful recipe from "America's Test Kitchen" cooks the vegetable two different ways to attain maximum flavor mileage.
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Ingredients


	1 head cauliflower (2 pounds)

	8 tablespoons (120 ml) unsalted butter, cut into 8 pieces

	1 leek, white and light green parts only, halved lengthwise, sliced thin, and washed thoroughly

	1 small onion, halved and sliced thin

	Salt and pepper

	4 1/2 - 5 cups (1.08-1.2 L) water

	1/2 teaspoon (2.5 ml) sherry vinegar

	3 tablespoons (45 ml) minced fresh chives



Method


	Pull off the outer leaves of the cauliflower and trim the stem. Using a paring knife, cut around the core to remove it; thinly slice the core and reserve. Cut a heaping 1 cup (240 ml) of 1/2-inch (1 cm) florets from the head of the cauliflower and set aside. Cut the remaining cauliflower crosswise into 1/2-inch (1 cm) thick slices.

	Melt 3 tablespoons (45 ml) butter in a large saucepan over medium-low heat. Add the leek, onion, and 1 1/2 teaspoons (7.5 ml) salt. Cook, stirring frequently, until the leek and onion are softened but not browned, about 7 minutes.

	Increase the heat to medium-high. Add 4 1/2 cups (1.08 L) water, the sliced core, and half of the sliced cauliflower, and bring to a simmer. Reduce the heat to medium-low and simmer gently for 15 minutes.

	Add the remaining sliced cauliflower, return to a simmer, and continue to cook until the cauliflower is tender and crumbles easily, 15 to 20 minutes longer.

	While the soup simmers, melt the remaining 5 tablespoons (75 ml) butter in an 8-inch (20 cm) skillet over medium heat. Add the reserved florets and cook, stirring frequently, until the florets are golden brown and the butter is browned and imparts a nutty aroma, 6 to 8 minutes.

	Remove the skillet from the heat and use a slotted spoon to transfer the florets to a small bowl. Toss the florets with the vinegar and season with salt to taste. Pour the browned butter in the skillet into a small bowl and reserve for garnishing.

	Process the soup in a blender until smooth, about 45 seconds. Rinse out the pan.

	Return the pureed soup to the pan and return to a simmer over medium heat, adjusting the consistency with the remaining water as needed (the soup should have a thick, velvety texture but should be thin enough to settle with a flat surface after being stirred) and seasoning with salt to taste.

	Serve, garnishing individual bowls with the browned florets, a drizzle of browned butter, and chives, and seasoning with pepper to taste.




17.c.3 Creamy Creamless Butternut Squash Soup

Yield: Makes about 6 cups


Ingredients


	1 celery rib, chopped

	1 medium carrot, chopped

	1 medium onion, chopped

	2 tablespoons (30 ml) fine-quality extra-virgin olive oil

	1 lb (450 g) winter squash such as butternut, peeled, seeded, and cut into 1/2-inch (1 cm) cubes

	1/2 lb (225 g) boiling potatoes, peeled and cut into 1/2-inch (1 cm) cubes

	1/2 teaspoon (2.5 ml) dried hot red pepper flakes

	1 teaspoons (5 ml) salt

	4 cups (960 ml) boiling water ( I USE ONE BOX OF CHICKEN SOUP OR 4 CUPS (960 ml))



Method


	Cook the celery, carrot, and onion in 2 tablespoons (30 ml) oil in a 3-quart (2.84 L) heavy saucepan over low heat, stirring occasionally, until tender but not browned, 10 to 12 minutes.

	Add the squash, potatoes, pepper flakes, and salt. Stir in 4 cups (960 ml) boiling water or broth and simmer, covered, until the vegetables are very tender, about 20 minutes.

	Purée the soup in batches in a blender (use caution when blending hot liquids), adding water to thin to the desired consistency.




17.l.1 Leek and Potato Soup



Ingredients


	2tablespoons (30 ml) butter

	1 tablespoon (15 ml) olive oil

	3 large leeks (white and pale green parts only), halved lengthwise, thinly sliced (about 4 1/2 cups (1.08 L))

	2 large russet potatoes (about 18 ounces (510 g) total), peeled, diced

	5 cups (1.2 L)  chicken stock or canned low-salt broth

	2 tablespoons (30 ml) chopped fresh chives



Method


	Melt the butter with the olive oil in a heavy large saucepan over medium heat. Add the leeks and stir to coat with the butter.

	Cover the saucepan and cook until the leeks are tender, stirring often, about 10 minutes.

	Add the potatoes. Cover and cook until the potatoes begin to soften but do not brown, stirring often, about 10 minutes.

	Add the stock and bring to a boil. Reduce the heat, cover, and simmer until the vegetables are very tender, about 30 minutes.

	Puree the soup in batches in a processor until smooth, then return it to the saucepan. Thin with additional stock if the soup is too thick. Season with salt and pepper. (Can be prepared 1 day ahead. Cover and refrigerate.)

	Bring the soup to a simmer. Ladle into bowls, garnish with the chives, and serve.




17.p.1 Potato Soup with Warm Clam Salad

Yield: Serves 4

Components also listed on their own: Warm Clam Salad (Potato Soup) (14.w.1).

I changed the clams to scallops, shrimps would be fabulous too.

Ingredients


	3 tablespoons (45 ml) extra virgin olive oil

	1/2 cup (120 ml) diced onion (1/4-inch (10 cm) dice)

	1/2 cup (120 ml) diced leek (1/4-inch (10 cm) dice)

	1/4 cup (60 ml) diced celery (1/4-inch (10 cm) dice)

	1 teaspoon (5 ml) minced garlic

	salt and freshly ground pepper

	4 cups (960 ml) Chicken Stock or canned low-salt chicken broth

	1 pound (450 g) russet potatoes, peeled and cut into large chunks

	1-1/2 teaspoons (5-2.5 ml) finely chopped fresh oregano

	Dash Tabasco sauce

	1/2 cup (120 ml) diced new or fingerling potatoes (1/4-inch (10 cm) dice)

	1/2 cup (120 ml) heavy cream ( I used 2% milk)

	1 tablespoon (15 ml) extra virgin olive oil

	1 tablespoon (15 ml) slivered garlic

	1/2 cup (120 ml) dry white wine

	1 pound (450 g) Manila or other small clams in shells, scrubbed

	2 tablespoons (30 ml) finely chopped fresh flat-leaf parsley

	1 cup (240 ml) packed coarsely chopped arugula or watercress



Method


	Heat 2 tablespoons (30 ml) of the olive oil in a large, heavy pot over medium heat until hot. Add the onion, leek, celery, and garlic, and season with salt and pepper. Cook, stirring occasionally, until the vegetables are soft but not brown, about 10 minutes.

	Add the stock and russet potatoes, season with salt and pepper, and bring to a boil over high heat. Reduce the heat to a simmer and cook, uncovered, until the potatoes are very tender, about 15 minutes, stirring frequently to prevent sticking or scorching. Add the oregano.

	Puree the soup in a blender or with an immersion blender. Taste for seasoning and add the Tabasco. (The soup can be made ahead to this point and refrigerated for several days or frozen.)

	Pour the soup into a large saucepan with the diced new potatoes and slowly bring to a simmer. Cook, uncovered, until the potatoes are tender, about 5 minutes. Stir in the cream, heat through, then stir in the remaining 1 tablespoon (15 ml) olive oil. Taste for seasoning and keep warm.

	At this point, make the warm clam salad. Heat the olive oil in a sauté pan over medium-high heat until hot. Add the garlic and sauté briefly until light brown.

	Add the wine, clams, and salt and pepper to taste. Cook, uncovered, shaking the pan occasionally to redistribute and turn the clams, until open and cooked, about 3 minutes. If you use clams other than Manilas, you will need to cover the pan while they cook.

	Remove the opened clams to a plate with a slotted spoon. Give any clam that has not opened a firm crack with a pair of tongs or a metal spoon, turn it in the liquid, and cook for another minute to see if it will open. Discard any that do not open.

	Return the pan to high heat and bring the liquids to a boil to reduce the cooking juices slightly. Add the parsley and arugula and stir just to wilt. Taste for seasoning, return the clams to the pan, and toss well to reheat.

	Add about 1/4 cup (60 ml) to the middle of the bowl of soup.



enjoy!


17.s.1 Short Rib and Barley Soup



Ingredients


	2 pounds (910 g) boneless beef short ribs, cut into 1-inch (3 cm) chunks

	Kosher salt and freshly ground black pepper

	2 tablespoons (30 ml) canola oil

	2 medium carrots, split in half and sliced into 1/2-inch (1 cm) chunks

	2 medium ribs celery, split in half and sliced into 1/2-inch (1 cm) chunks

	1 large onion, finely diced

	8 oz (225 g) packages of mushrooms sliced

	1 teaspoon (5 ml) soy sauce

	2 medium cloves garlic, grated on a microplane grater

	1 tablespoon (15 ml) tomato paste

	3 quarts (2.84 L) low-sodium chicken broth

	2 cups (480 ml)  canned diced tomatoes, drained

	1 cup (240 ml) pearl barley

	2 bay leaves

	4 cups (960 ml) loosely packed kale or spinach leaves, roughly torn



Method


	Season the short ribs with salt and pepper and toss in a large bowl to coat. Heat the oil in a Dutch oven or large saucepan over high heat until smoking.

	Add the beef and cook without moving until well browned on the first side, about 5 minutes. Stir the beef and continue cooking, stirring occasionally, until browned all over, about 10 minutes total, reducing the heat if the bottom of the pan begins to burn. Return the meat to the bowl and set aside.

	Return the pan to medium-high heat and add the carrots, celery, mushrooms, and onion. Cook, stirring frequently, until the vegetables begin to brown, about 4 minutes total. Add the soy sauce, garlic, and tomato paste and cook, stirring constantly, until fragrant, about 30 seconds.

	Add the broth and scrape up the browned bits from the bottom of the pan with a wooden spoon. Add the tomatoes, barley, and bay leaves, and return the beef to the pot. Increase the heat to high and bring to a boil.

	Reduce to the lowest possible heat and place the cover on the pot, leaving the lid slightly ajar. Cook, stirring occasionally, until the beef is completely tender and the barley is cooked through, about 2 hours.

	Stir in the kale or spinach leaves and cook, stirring constantly, until wilted, about 2 minutes. Season to taste with salt and pepper. Serve immediately, or, for best flavour, chill and refrigerate in a sealed container for up to 5 days.




17.s.2 Split Pea and Lentil Soup
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Ingredients


	8 ounces (225 g) split peas

	8 ounces (225 g) lentils

	2 carrots, cut into bite size pieces

	2 stalks celery, cut into bite size pieces

	2 large tomatoes, chopped

	1 large onion, chopped

	4 garlic cloves, chopped

	1/2 teaspoon (2.5 ml) of dried basil

	1 tablespoon (15 ml) olive oil

	2 teaspoons (10 ml) salt

	1/4 teaspoon (1 ml) pepper

	3 small red potatoes, cut into half inch cubes

	1 (12 ounce) cans V8 vegetable juice



Method


	Rinse the lentils and split peas well, then add to boiling water and simmer until done, about 40 minutes. Keep checking the water to make sure it doesn't go below the beans and peas.

	Heat the olive oil in a large pot and sauté the onions and garlic over medium heat until the onions are clear, about 5 minutes.

	Add the celery, carrots, and 1 cup (240 ml) of water, and simmer until al dente.

	Add 4 cups (960 ml) water.

	Add the cooked lentils and split peas that have been drained.

	Add the tomatoes, along with their juice, to the pot.

	Add the V8 juice, salt, pepper, and basil to the pot.

	Bring to a boil, then reduce the heat to a simmer. Add the potatoes and simmer until the potatoes are done, about 30 minutes, stirring at least every 10 minutes.



Garnish with parmesan cheese. Optional


17.s.3 Split Pea Soup



Ingredients


	1 cup (240 ml) chopped yellow onions

	2 cloves garlic, minced

	1/8 cup (30 ml) olive oil

	1/2 teaspoon (2.5 ml) dried oregano

	1 teaspoons (5 ml) salt

	1 teaspoon (5 ml) freshly ground black pepper

	2 cups (480 ml) medium-diced carrots (3 to 4 carrots)

	1 cup (240 ml) medium-diced red boiling potatoes, unpeeled (3 small)

	1 pound (450 g) dried split green peas

	8 cups (1.92 L) chicken stock or water



Method


	In a 4-quart (3.78 L) stockpot over medium heat, sauté the onions and garlic with the olive oil, oregano, salt, and pepper until the onions are translucent, 10 to 15 minutes.

	Add the carrots, potatoes, 1/2 pound (225 g) of split peas, and chicken stock. Bring to a boil, then simmer uncovered for 40 minutes, skimming off the foam while cooking.

	Add the remaining split peas and continue to simmer for another 40 minutes, or until all the peas are soft, stirring frequently to keep the solids from burning on the bottom.

	Taste for salt and pepper. Serve hot.




17.t.1 Tomato Soup with Grilled Cheese Croutons


Components also listed on their own: Grilled Cheese Croutons (Tomato Soup) (14.g.4).

This soup is delicious, easy to make, and looks beautiful in the bowl. Doesn’t it?  The grilled cheese croutons just make it even more delicious.

Would genius be too strong a word for creating croutons out of a grilled cheese sandwich?
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Ingredients


	3 tablespoons (45 ml) olive oil

	3 cups (2 onions) chopped yellow onions

	1 tablespoon (3 cloves) minced garlic

	4 cups (960 ml) chicken stock

	One 28-ounce (790 g) can crushed tomatoes ( I used diced tomatoes)

	Large pinch saffron threads

	I was out of saffron, I used 1/2 teaspoon (2.5 ml) of oregano and 1/2 teaspoon (2.5 ml) of basil.

	1 teaspoon (5 ml) kosher salt, or to taste

	1 teaspoon (5 ml) freshly ground black pepper

	1/2 cup (120 ml) orzo, uncooked (optional)

	1/2 cup (120 ml) heavy cream

	Four 1/2-inch (1 cm)-thick slices country white bread

	2 tablespoons (30 ml) unsalted butter, melted

	4 ounces (115 g) Gruyère cheese, grated



Method


	In a large pot or Dutch oven, heat the olive oil over medium heat. Add the onions and cook over medium-low heat for 15 minutes, stirring occasionally, until golden brown. Add the garlic and cook for 1 more minute.

	Stir in the chicken stock, the tomatoes and their juices, the saffron, 1 teaspoon (5 ml) salt, and the pepper. Bring the soup to a boil, then lower the heat and gently simmer for 15 minutes.

	If using the orzo, fill a medium pot with water, add 1 teaspoons (5 ml) salt, and bring to a boil. Add the orzo and cook for 7 minutes, until almost but not quite completely al dente. Drain the orzo and add it to the soup.

	Stir the cream into the soup, return it to a gentle simmer, and cook for 10 more minutes, stirring frequently. (You can refrigerate the soup and gently reheat it before serving.)

	Serve the soup hot with the grilled cheese croutons scattered on top.

	To make the grilled cheese croutons, heat a panini grill or place a skillet over medium heat. Place the bread on a cutting board and lightly brush each slice with the melted butter, being sure to butter the corners. Turn the slices over and pile Gruyère on 2 of the slices. Place the remaining 2 slices of bread on top of the Gruyère, buttered sides up.

	Grill the sandwiches on the panini grill or in the pan for about 5 minutes total, flipping once if using a skillet, until nicely browned. Place on the cutting board, allow to rest for 1 minute, and cut into 1-inch (3 cm) cubes.

	Dunk the croutons into the soup, being mindful that if you don’t care for soggy grilled cheese, you’re going to want to add just a couple of croutons at a time to your bowlful of steaming tomato goodness.




17.v.1 Vegetable & Mushroom  Barley Soup



Where I live Fall is in the air, and I had the urge to make soup today, soup sooths the soul and  nourishes the body and boosting one’s resolve to face the chill of the day.
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Ingredients


	1 can (1-pound) tomatoes, chopped, with the juice

	8 cups (1.92 L) water

	1 onion, thinly sliced

	2 stalk celery with leaves, diced

	2 tablespoons (30 ml) chopped fresh flat-leaf parsley

	1/2 green pepper, chopped

	1/2 cup (120 ml) whole barley

	1/2 cup (120 ml) small dried lima beans

	1/2 cup (120 ml) carrot, sliced

	1 pound (450 g) mushrooms, sliced

	1 small russet potatoe diced

	1 teaspoon (5 ml) salt

	1/2 teaspoon (2.5 ml) pepper

	2 tablespoon (30 ml) snipped fresh dill



Method


	In a large saucepan, combine the tomatoes, juice, water, onion, celery, parsley, green pepper, barley, and lima beans. Bring to a boil.

	Simmer, covered, for 1 1/2 hours.

	Add the carrot, mushrooms, salt, and dill. Continue simmering until the carrot is tender, about 20 minutes.

	Correct the seasonings and sprinkle on additional dill, if desired.




17.v.2 Vegetable Lentil Soup



Ingredients


	2 tablespoons (30 ml) olive oil

	1 cup (240 ml) sweet potato (peeled and cubed)

	2 cups (480 ml) carrots (peeled and sliced)

	1 cup (240 ml) potato (chopped)

	2 cups (480 ml) celery (chopped)

	1 cup (240 ml) green lentils

	¾ cup (180 ml) yellow or green split peas (or a mix or just use more lentils)

	1 onion (chopped)

	4 cloves garlic (minced)

	8-10 cups (1.92-2.4 L) vegetable or chicken broth

	1/2 teaspoon (2.5 ml) dried oregano

	1/2 teaspoon (2.5 ml) dried basil

	1 teaspoon (5 ml) salt (more to taste)

	1/2 teaspoon (2.5 ml) pepper

	2 cups (480 ml) kale or spinach (stems removed, chopped)

	1/2 cup (120 ml) parsley (chopped)



Method


	Heat the olive oil in a pot. Add the onions, carrots, and celery, and cook for 5 minutes. Add the garlic and cook for another minute.

	Add the rest of the vegetables and cook for another 5 minutes.

	Add the lentils and peas, then add the stock and spices. Cook until the peas have melted and the lentils are tender, about an hour.

	Place about 2 cups (480 ml) of soup in a blender and pulse gently until semi-smooth and creamy-looking. Add it back to the pot and stir to combine.

	Stir in the spinach and parsley. Turn the heat off and let all the flavours come together for a bit before serving. The taste gets better with time, and so does the texture.

	Season to taste and, to really go next level, serve with crusty wheat bread and a little Parmesan cheese.




17.v.3 Vegetable Root Soup with Barley and Spinach



[image: IMG_3841]
Ingredients


	2 tablespoons (30 ml) extra-virgin olive oil

	1 large onion, thinly sliced

	2 leeks, white and tender green parts only, thinly sliced

	2 garlic cloves, minced

	1 cup (240 ml) pearled barley

	8 cups (1.92 L) low-sodium vegetable broth

	4 cups (960 ml) water

	1 1/2 pounds (680 g) celery root, peeled and cut into 1/2-inch (1 cm) cubes

	1 pound (450 g) parsnips, peeled and cut into 1/2-inch (1 cm) pieces

	Salt and freshly ground pepper

	1 pound (450 g) baby spinach



Method


	In a large pot, heat the oil. Add the onion, leeks, and garlic and cook over moderate heat, stirring occasionally, until tender, about 5 minutes. Stir in the barley.

	Add the vegetable broth and water and bring to a boil. Add the celery root and parsnips and season with salt and pepper. Simmer over moderately low heat until the barley and root vegetables are tender, about 40 minutes.

	Stir in the spinach and simmer for 5 minutes. Season the soup with salt and pepper, then serve and enjoy.




17.v.4 Vegetable Soup. A bowl of warmth for the winter table.



[image: vegetable soup]
Ingredients


	2 tablespoons (30 ml) vegetable oil

	2 cups (480 ml) diced carrots

	2 cups (480 ml) diced onions

	1/2 cup (120 ml) diced red bell pepper

	1/2 teaspoons (2.5 ml) dried oregano

	1/2 cup (120 ml) pearl barley

	1 quart (950 ml) vegetable or chicken broth

	1 1/2 cups (360 ml) prepared marinara sauce

	2 cups (480 ml) quartered mushrooms

	2 cups (480 ml) diced zucchini

	Salt and pepper



Method


	Heat a medium, heavy-bottom pot over medium heat until hot. Add the oil, then add the carrots, onions, bell pepper, oregano, and barley. Cook, stirring occasionally, until the vegetables are golden-brown, about 15 minutes, taking care that the barley does not burn.

	Stir in the vegetable broth and marinara. Cover and bring to a boil over high heat, then reduce the heat to a gentle simmer.

	Cook until the barley is al dente, 10 minutes. Stir in the mushrooms and zucchini, and season to taste with salt and pepper (the amount of seasoning needed will vary depending on the vegetable broth and marinara used).

	Cover and continue to simmer until the mushrooms and zucchini are just tender, 10 minutes.

	Remove from the heat, thin if desired, season again to taste, and serve. This makes about 2 1/2 quarts (2.37 L) of soup.



Mike gave this soup a 7/10, pretty good:)
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