Cooking with Auntie

This book is dedicated in the memory of my sister Ami, who left us far
too early. Family meant everything to her and she loved to cook as
much as I do.
To our mother Rose, who as a single mother worked hard to give us a
wonderful life. I'm lucky enough to share meals with her often and I'm
constantly inspired by her sense of adventure both in the kitchen but
especially in life. And finally to Nona, who influenced my love of
family, food & cooking. Both Nona and my mother taught us that
recipes are really guidelines. Don't be afraid to try new things and
substitute to suit your own tastes.
I believe in life you get out of it what you put into it and building this
book has been a true passion project. It has meant so much to me to
spend time with the kids cooking and sharing meals. I'm grateful to
pass along these recipes to the kids and now also to you.
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Italian Fair
Growing up in an Italian family, I think
I inherited both my love of cooking and eating.
As my aunties would say just as we sit down for a
family dinner in Italy "Buon appetito!"
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Nona's Tomato Sauce

This recipe is easily Nona's greatest contribution and a key
ingredient for many of the recipes in this book. I was fortunate
enough to have learned from the master chef herself when I was a
girl. You can double this recipe easily and it freezes well.
1/2 cup of olive oil
1 onion diced
6 cloves garlic crushed
2 14 oz cans of whole plum tomatoes
1 can tomato paste
1 tsp salt
1 tsp paprika
1 tsp basil
Dice one onion and crush six cloves of garlic.
Heat saucepan to medium high heat, add 1/2 cup of olive oil.
Add onion and garlic, brown in oil. About 5 minutes.
In blender, blend the 2 cans of tomatoes separately.
Add the blended tomatoes and tomato paste to the pot.
Add 1 cup of water, mix in salt, paprika and basil.
Bring to a boil, reduce to minimum and simmer for 1 hour.
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Stratchi

Strachi are essentially crepes filled with a cheesy mixture, covered
in sauce and baked. This is an old family favorite!
Crepes
18 eggs
1 1/2 cups flour
1 cup water approx.
1/2 tsp salt
Beat the egg for 2 minutes on low speed and slowly alternatively
add the flour and water and salt. Mix above ingredients till blended
smooth.
Preheat small pan on medium/ high. Use oil spray before each
crepe.
Pour a thin amount of batter into the pan – should be about 8 inches
round.
Cook for approx 30 seconds till lifts away from pan. Flip cook 20
more seconds.
Repeat until all the batter is used.
Filling
8 cups ricotta
1 cup of cooked chopped spinach
2 eggs
1/2 cup Parmesan
1/2 tsp salt and pepper
1 pinch of nutmeg
In a large bowl mix all of these ingredients together.
Topping
3 cups Nona’s tomato Sauce
2 cups grated mozzarella
Preheat oven 350 degrees
Put 1/2 cup sauce in bottom of two aluminum lasagna pans.
Take a single shell and fill with approx. 2 tbsp of filling.
Once filled wrap like a crepe the middles and place seam side down
in the pan. Repeat till each pan has 10 stuffed shells.
Cover with 1 cup of mozzarella and remaining sauce.
Cover and cook for approx 45 min.
This recipe makes 2 - 9 x 13 pans of Strachi. Freezes well up to 3
months.
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Saﬀron Seafood Pasta

2 tbsp olive oil
1 tbsp butter
1 onion chopped
Large pinch saffron threads
1 tbsp curry powder
1/2 tsp ground ginger
1/2 tsp ground thyme
1 bay leaf
1/2 tsp salt
Freshly ground black pepper
Juice of half a lemon
1 cup dry white wine
1 cup cream
1 lb spaghetti
1 lb mussels
24 large shrimp
10 oz langoustine tails
In a large pot boil water for pasta.
In a large frying pan warm oil and butter. Add onion and
sauté. Stir in spices. Add in wine and lemon juice. Raise
heat slightly for a few minutes and stir constantly until
sauce has reduced slightly. Reduce heat. Add in cream.
Add pasta to boiling water.
In the frying pan add seafood and cook for about 8 min.
Discard any mussels that don't open.
Drain pasta (keeping 1/2 cup of pasta water). Add pasta
to the pan. Add a few spoonfuls of reserved pasta water.
Mix pasta well and serve!
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Sausage Pasta

4 mild Italian sausages
3 tbsp olive oil
1 onion diced
1 clove crushed garlic
1 cup fresh grape tomatoes
1 jar roasted red peppers
1/4 cup white wine
Salt and pepper to taste.
1 package of Linguine
Heat medium pan to medium and 1 tbsp of olive oil.
Sauté diced onion and garlic until soft about 5 minutes.
Take the sausage out the casing and add to the pan, breaking
it down and cook through out.
Boil water and prep the linguine.
To the pan add the peppers, wine, remaining olive oil and
grape tomatoes.
Salt and pepper to taste.
When draining the pasta reserve 1/2 a cup of starchy pasta
water.
Add reserve water and sausage mixture, finally the cooked
linguine and serve.
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Eggplant Balls

My last trip to Italy I fell in love with these meatless
balls! These are no where as good as my Zia Maria's
(Zia's are fried) mine are baked. Baking makes them a
healthy meatless option and still very flavorful! You can
try both baking and frying and decide which you prefer.
2 eggplants
3-4 tbsp olive oil
1 large onion diced
4 cloves crushed garlic
2 cups fresh bread crumbs
1 egg
1/2 cup Parmesan cheese
1 tbsp Italian seasoning
Salt and pepper to taste
Preheat oven to 375 degrees
Slice eggplant into 1/2 inch sections and lay on paper
towel. Cover each piece with a pinch salt and leave for at
least 20 minutes. This allows some of the moisture to
come to the surface of the eggplant.
Wipe salt from eggplant with paper towel and then dice.
Fry eggplant with onion and crushed garlic in olive oil for
about 10 -12 minutes until soft.
Transfer to food processor and puree.
Once pureed move to a separate bowl. Mix in
breadcrumbs, egg, parmesan cheese and seasoning.
Use an ice cream scoop and make wet balls. Place on a
baking sheet lined with parchment paper or tinfoil.
Bake at 375 for 40 minutes.
These are a great meat replacement. Can be served on
their own or with Nona’s tomato sauce.
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Spaghetti Bolognese

1 tbsp olive oil
1 onion diced
1 cup finely chopped carrots
1/2 cup finely chopped celery
1 lb lean ground beef
2 cups canned diced tomatoes
5 garlic cloves crushed
1 tsp basil
1 tsp oregano
Salt & pepper to taste
1 package spaghetti
Heat a sauce pan to medium and add olive oil. Sauté onion and
garlic until golden. Add finely chopped carrots and celery and
cook for another 5 minutes.
Add ground beef to the pan and brown. Once cooked drain off
fat. Return to heat and add diced tomatoes and spices.
Bring to a boil and reduce heat. Place lid on and let simmer for
at least 60 minutes up to three hours.
Boil pasta to directions and after draining, cover with sauce and
serve!
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Mabel's Spaghetti & Meatballs

I never had the chance to meet my grandmother Mabel but I grew up with
this recipe and while some of the ingredients may sound like an odd
combination, I've never made it for anyone who didn't love it!
Meatballs
1 lb of lean ground beef
1 egg
1/2 cup of bread crumbs
1 diced onion cooked
1 tbsp of Italian seasoning
Salt and pepper

Sauté the diced onion until golden. In a bowl, mix together beef, egg,

breadcrumbs, Italian seasoning and cooked onion. Form into small balls
and fry until fully cooked.
Sauce
1 tbsp olive oil
1 onion diced
1 green pepper chopped
6 mushrooms chopped
2 stalks of celery chopped
1 can of tomato soup
1 cup cheese whiz
1 tsp onion salt
1 tsp garlic salt
1 tsp celery salt
1 tsp onion powder
Lots of ground pepper
1 box of spaghetti
In a large pan sauté onions, peppers and mushrooms in olive oil until
brown. Add the tomato soup, cheese whiz and the seasonings. Bring to a
boil and reduce to simmer.
Prepare the spaghetti. Add the meatballs to the cheesy sauce. Once the
pasta is finished add to pan and serve.
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Creamy Chicken Pasta

2 chicken breasts
Salt & pepper to taste
2 tbsp olive oil
2 cup mushrooms chopped
1 onion diced
4 cloves garlic crushed
1/2 cup chicken broth
1 cup dry white wine
1/2 cup cream cheese or Borsin garlic herb cheese
1 package of fettuccine
Warm a heavy bottom large pan to medium heat add 1 tbsp of olive
oil.
Season the chicken breasts with salt & pepper taste. Slice into bite
sized pieces and sauté on medium high heat till fully cooked.
Boil water to prepare the pasta.
Remove the chicken and set aside.
Add to the pan the remain olive oil, mushrooms, onion, garlic and
sauté until brown. Add the chicken back in to the pan along with the
cheese, wine and broth. Stir well and cook down slightly, add more
liquid as needed.
Mix the cooked pasta with the creamy chicken sauce and serve!
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Mushroom Risotto

The key to risotto is constant attention and lots of stirring. This
is my vegetarian recipe, I have also done this recipe without
the mushrooms and added mixed seafood.
3 cups of sliced mushrooms (any kind)
1/2 cup diced onion
3-4 crushed garlic cloves
3-4 tbsp olive oil
1 1/2 cups arboro rice
1 cup white wine
6 cups warm chicken stock
1/2 cup shredded Parmesan
2-3 tbsp butter
In a large, heavy bottom deep pan warm 1 tbsp olive oil. Add
sliced mushrooms and a little water, brown and set aside.
In the same pan add the remaining olive oil, onion and crushed
garlic cook till golden.
Add the rice and coat in the oil cook for about a minute.
Add the wine and stir down. Add the warm broth a cup at a
time, constantly stir. Continue till all the broth is incorporated
and the rice is creamy and tender.
Add the butter, mushrooms, and cheese. Salt & pepper to taste.
Serve immediately.
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Turkey Meatballs

On an never ending quest to find healthy options for the dishes
we love, I started making these years ago. They get rave
reviews every time I make them and this might have been one
of my most requested recipe for this book.
1 lb ground turkey
1 tbsp olive oil
1 onion diced
1 clove crushed garlic
1/2 cup bread crumbs
1 egg
1/2 cup Parmesan cheese
1 tbsp Italian seasoning
Salt and pepper to taste
Preheat oven to 375 degrees
Heat oil over in a small pan and sauté diced onion and crushed
garlic in the olive oil for about 5 minutes till golden.
In a medium bowl mix ground turkey, breadcrumbs, egg,
Parmesan cheese, seasoning sautéed onion and garlic.
With a spoon or your hands make small balls and place on
parchment lined cookie sheet.
Bake for 12 - 18 minutes (depending on the size of the balls).
These are a great on their own or with Nona’s tomato sauce.
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Mussels in White Wine Sauce

I was intimidated the first time I tried this recipe. I was thrilled
to realize that it is so easy and so fast.
1 onion finely diced
3-5 cloves of garlic crushed
1/2 cup of wine
1/4 cup of butter
1 tbsp white wine vinegar
4 lbs of mussels
Rinse the mussels under cold water and drain well and set
aside.
In a large pot (needs a lid) sauté the onions and garlic in the
butter until golden.
Once onion and garlic are golden turn the heat up and add the
white wine, mussels, and vinegar to the pot and put on the lid.
Boil for 4-5 minutes, the mussels cook in the steam so leave the
lid on!
The broth is perfect with some crusty French bread.
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Pizza Dough

Believe it or not making pizza dough did not come naturally to this
Italian girl and after several lessons from the master herself, I
realized that I couldn't replicate her recipe. I threw out more than my
fair share of dough until a friend shared this recipe with me and ever
since we've been having pizza success!
2 cups bread flour or double 00 flour
2 tsp sugar
1 package quick rising dry yeast (2 1/4 tsp)
1 tsp salt
1 cup warm water
2 tbsp extra virgin olive oil
Additional olive oil for coating the bowl
Preheat the oven at 500 degrees for 3 minutes and turn off.
In a mixer with the dough hook, combine flour, sugar, salt and yeast,
mix with a spoon till all the dry ingredients are well mixed. Add the
olive oil to the warm water. Turn on the mixer and slowly add the
water to the flour mixture.
The dough should come together (not too wet and not to dry).
Continue to mix for 5-7 minutes until a smooth dough has formed.
Turn out onto lightly floured surface and kneed into a ball.
Take a metal bowl and coat with olive oil. Place dough, cover with a
towel and place in the oven to rise – at least 1 hour. Once the dough
has risen for 1-2 hours. Turnout onto a floured surface and kneed
again, remove the air and cover on the counter top for an additional
15 - 30 minutes.
Making Pizzas
When ready to make pizzas, heat the oven to 450 degrees.
Roll the dough out and transfer to a baking sheet or pizza stone.
Cover with sauce and your favorite toppings. Bake on the bottom rack
for 15-18 minutes or until the bottom of the pizza is golden.

*This photo of Marisa & Natalia was from our very first cooking
lesson in 2012.
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Low and Slow Dinners
My Crockpot is one of my favorite kitchen appliances.
I love that a little prep early in my day always nets an
amazing
meal come dinner time!
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Lamb Shank & Truffle White Beans

This recipe is for all lamb lovers and produces a fall off the bone
dish with melt in your mouth flavors.
4-6 lamb shanks
2 tbsp olive oil
Salt and pepper
1 tsp rosemary
1 tsp fennel seeds
1 onion diced
2 cloves crushed garlic
2 cups chopped carrots
2 cups chopped fennel
1 cup white wine
1/2 cup chopped sun dried tomatoes
2 cans of white navy beans drained
1/4 cup truffle oil to drizzle
In a heavy bottomed pan heat the olive oil.
Sprinkle salt and pepper over the lamb shanks and place in pan to
brown each side.
Remove from pan and place in slow cooker.
In the same pan add remaining olive oil and sauté onion, garlic. Add
chopped carrots, fennel, rosemary and fennel seeds, cook for
another five minutes.
Add white wine bring to a boil. Pour mixture into slow cooker and
add sun dried tomato and navy beans.
Cook on low for 7-8 hours.
Plate on its own with French bread or over mashed or roasted
potatoes. Drizzle truffle oil prior to serving.
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Crock Pot Beef Stew

1 lb stewing beef
1 onion diced
1 tbsp olive oil
1 lb baby potatoes
1 cup of carrots chopped
2 stalks of celery diced
4 cups of beef stock
1/2 cup of red wine
1/2 cup flour
2 tbsp Italian spices
1 bay leaf
Salt & pepper
1 tbsp Worcestershire sauce
1 cup of tomato sauce
Turn crock pot onto low.
Mix flour salt, pepper and 1 tbsp Italian spices in a bag.
Add beef and coat with flour mixture.
Heat oil in a heavy bottom pan and add diced onion and begin
to brown.
Add beef and brown outsides. Add wine and Worcestershire
sauce, cover the beef and cook for about two minutes. Add
entire mixture to crock pot.
To the crock pot add potatoes, celery, carrots, bay leaf. Add
beef stock and one cup of tomato sauce and cover.
Cook on low for 6-8 hours.
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Thai Chicken

This is one of my favorite crock pot meals! Another recipe
with an odd combination of ingredients that has a delicious
outcome!
8-12 Chicken drumsticks
1 cup salsa
1/2 cup tomato sauce
1/4 cup peanut butter
2 tbsp lime juice
1 tbsp soy sauce
1 tbsp minced ginger
1 tsp sesame oil
I bunch fresh Cilantro (for garnish)
Turn the crock pot on low. Place the chicken drumsticks in
the crock pot.
Pour in salsa, tomato sauce, peanut butter, lime juice, soy
sauce, minced ginger and sesame oil.
Mix a little.
Place on the lid, cook on low for 4 – 6 hours.
Serve over hot rice and sprinkle with cilantro.
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Beef Pot Roast

Honestly I was never a fan of pot roast until this one. This
recipe is sure to change your mind too!
1 3 -5 lb Beef Blade Roast
1 can cream of mushroom soup
1 can beef broth
1 package low sodium brown gravy
1 tbsp onion soup mix
1 onion diced
2 garlic cloves crushed
6 large mushrooms chopped
2 tbsp olive oil
1/2 cup white wine
2 bay leaves
In a large heavy bottom In a pan (I like cast iron) heat to
medium. Rub the outside of the roast with 1 tbsp of oil and
sprinkle with salt and pepper. Add to pan and brown on all
sides, then place in crock pot.
In the same pan add 1 tbsp of olive oil and sauté the onion,
garlic and mushrooms till golden.
Add the white wine, mushroom soup, beef stock and gravy
mix.
Cook down and cover beef in crock pot.
Add bay leaves and cover.
Cook for 7-9 hours on low.
You can thicken the sauce by adding a little cornstarch
mixed with water in the last 30 minutes.
Serve with roasted potatoes or even mashed!
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Italian Meat Loaf

This is not your mommas meatloaf. It is probably the best meatloaf
Ive ever had and if you manage to have leftover (good luck) you
can serve on a bun the next day with Nona’s Sauce and you have a
meatball sub. Trust me – its amazing!
1 diced onion
2 cloves of crushed garlic
1 tbsp of olive oil
1 tsp oregano
1 tsp basil
1 lb ground beef
1 lb ground pork
1 1/4 cups fresh bread crumbs
1/2 cup milk
2 eggs
1/2 cup sun dried tomatoes in oil
1/2 cup Parmesan cheese
Salt & pepper to taste
1 tsp chillies
Topping
1 cup grated mozzarella cheese
2 cups Nona’s tomato sauce
In a small pan heat oil and sauté the diced onion and crushed
garlic. Add the basil and oregano.
In a bowl mix the bread crumbs and milk. (Breadcrumbs can easily
be made by pulsing a few pieces of bread in a food processor).
In a large bowl, mix the ground beef and ground pork. Mix in the
eggs, chopped sun dried tomatoes, bread crumb mixture, Parmesan
cheese and cooked onions & garlic. Season with salt, pepper and
chillies.
Prep slow cooker with foil. Form meat into into a log (kinda like a
loaf).
Place in slow cooker and cook for 7 hours on low.
In the last 10 minutes cover with cheese.
Serve each serving with a little tomato sauce on top.
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Slow Cooker Lasagna

We don’t make this often because it feeds a small army BUT I have
fed this to even the pickiest of eaters and they loved it!
1 lb lean ground beef or ground turkey
1 diced onion
1 tbsp olive oil
4 garlic cloves crushed
1 tbsp Italian seasoning
4 cups cottage cheese or ricotta cheese
1 1/2 cups thawed frozen chopped spinach (drained)
1/2 tsp nutmeg
1 egg
1/4 cup Parmesan cheese
1/2 tsp each salt, pepper, chillies
1 cup grated mozzarella cheese
2 cups tomato sauce
1 can slided mushrooms (optional)
I package of oven ready lasagna noodles
Heat oil in large pan to medium heat. Add diced onion, crushed
garlic. Sauté for 5-7 minutes until golden. Add ground beef and
seasonings. Brown. Drain off any oil add in the tomato sauce and
sliced mushrooms (if using) and bring to a boil. Reduce heat and let
simmer.
In a separate bowl mix cottage or ricotta cheese, egg, spinach,
Parmesan cheese, salt, pepper and nutmeg.
In the slow cooker. Place a small amount of sauce on the bottom
add a layer of noodles. I break the ends so they fit the oval dish and
add into the spaces (once its all cooked no one will notice). Add a
layer of spinach cheese. Then a layer of noodles, then sauce, then
noodles and so on. Top with sauce and mozzarella
Cook on low for 3 hours.
*My experience is if you cook longer than 3 hours the noodles get
very soggy. So this recipe is best if you can serve immediately.
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Meatball Beef Stroganoff

1 lb lean ground beef
1 onion diced
1 tbsp oil
1 egg
1/2 cup bread crumbs
1/4 cup grated Parmesan
1/2 tbsp Italian seasoning
Salt and pepper to taste
In a medium pan heat oil and sauté onion. In a bowl mix all of the
above ingredients make small to medium sized balls bake for 15
min at 375 degrees or fry on medium till cooked though. Transfer to
slow cooker.
Stroganoff Sauce
2 tbsp butter
1 diced onion
2 cups sliced mushrooms
1/3 cup white wine
2 cups beef broth
1/4 cup (borsin cheese) or cream cheese
1/4 cup sour cream
2 garlic cloves crushed
1/2 tbsp worstershire
1 tbsp paprika
1 tsp garlic powder
Salt and pepper to taste
2 tbsp flour for thickening
In the same medium pan, sauté onion, mushrooms and garlic in
butter. Add wine, broth, cheese, sour cream and seasonings. Add
flour last and thicken.
Pour over meatballs in slow cooker and continue cooking on low for
3 hours.
Serve over pasta, rice or mashed potatoes.
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Lemon & Garlic Chicken

8 chicken thighs bone in skin on
1 cup flour
1 tbsp Italian seasoning
Salt & pepper to taste
2 tbsp olive oil
1 cup white cooking wine
1/2 cup chicken broth
1 onion diced
2 cups of mushrooms sliced
6 cloves garlic
Juice of one lemon
1 tbsp honey
2 tsp rosemary
In a shallow bowl mix flour, Italian seasoning and salt and
pepper. Take each chicken thigh and coat with the flour
mixture.
In a heavy bottom pan heat 1 tbsp olive oil to medium heat.
Add the chicken thighs and brown both sides.
Remove chicken and add to the slow cooker.
To the pan add remaining olive oil, diced onion, rosemary and
mushrooms, continue to cook until the onion and mushrooms
are golden almost crispy.
Add wine into pan and let heat up and pour onions and
mushrooms wine into the crock pot.
Add to the crock pot garlic cloves, lemon juice and chicken
broth.
Drizzle honey on top.
Place the lid on and cook on low for 4-6 hours.
Serve with roasted potatoes or rice!
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Lemon & Honey Lamb

Lamb shoulder or lamb leg bone out
1 tbsp olive oil
3 cloves of crushed garlic
1 tbsp rosemary
1 tbsp thyme
3 tbsp honey
3 tbsp lemon juice
1 diced onion
1/2 cup broth vegetable or beef
2 tsp corn starch
Turn slow cooker on low.
In a heavy bottom pan heat 1 tbsp olive oil. Season the
lamb with with salt and pepper and sear the outside.
Remove lamb and place in the slow cooker. To the pan add
the onion and crushed garlic cook till golden.
Add onions & garlic to the slow cooker along with the
rosemary, thyme, lemon, honey. Add broth and cook on low
for 7-8 hours.
Once cooked, remove lamb from crock pot and tent for 10
minutes.
Turn slow cooker up to high. Add the corn starch and let
sauce thicken.
This lamb is best served with roasted baby potatoes!
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Week Night Dinners
These are my go to recipes for our weekly meals.
I try to pick things that are quick, easy and very delicious!
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Mushroom Pork Chops

This might have been one of the first things I learned how to
make when I was a kid. Yes - it has a can of mushroom soup
but it is quick, easy and tasty!
1 onion diced
1 tbsp olive oil
6 large mushrooms chopped
4 pork chops
1 can cream of mushroom soup
1 tsp onion salt
1 tsp garlic salt
Salt & pepper to taste
In a heavy bottom large pan warm oil on medium heat. Sauté
onion and mushrooms until golden.
Season pork chops with salt & pepper.
Add pork chops to pan and cook on both sides till fully
cooked.
Add the can of mushroom soup and half a can of water to
create the mushroom sauce. Season garlic & onion salt and
allow sauce to brown.
Serve over rice, potatoes or even pasta.
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Shanghai Beef Stir-fry

1 onion diced
1 head of broccoli chopped
6-8 baby bok choy chopped
1 can sliced mushrooms drained
2 stocks of celery sliced
2 tbsp oil
1/2 cup veggie or beef stock
1 lb lean sliced stir fry beef (like strip loin)
Sauce
1 tbsp soy sauce
3 tbsp teriyaki sauce
2 tsp sesame oil
1 tbsp ginger paste
1 clove crushed garlic
1 package shanghai noodles
In a pan warm 1 tbsp oil to medium high heat. Sauté
onion, broccoli, baby bok choy. Add stock and let veggies
cook about 5 minutes.
In a small dish mix the sauce ingredients.
Remove the veggies from the pan (set aside).
To the same pan add 1 tbsp oil, sliced beef, fry for two
minutes then add the sauce. Add shanghai noodles mix
until cooked.
Add back in veggies, plus the mushrooms and celery and
its table ready.
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Lettuce Wraps

This is one of my go to diet friendly recipes but its so full of
flavor you wont notice that its good for you too!
2 tsp coconut oil
1/2 small onion diced
1 red pepper diced
1 lb ground chicken or ground turkey
1 small head of iceberg or butter lettuce
1 small can water chestnuts, diced
Sauce
3 tbsp ginger paste
1 clove garlic crushed
4 tbsp rice vinegar
2 tbsp low sodium soy sauce
4 tbsp low sodium teriyaki sauce
chili flakes to taste
Heat a pan over medium heat. Add coconut oil and sauté
diced onion and peppers. As the vegetables brown add the
ground chicken, breakup the meat and brown.
In a separate dish combine all of the ingredients for the
sauce.
Once chicken is cooked add water chestnuts, sauce and chili
flakes. Cook the sauce down slightly.
Serve in lettuce cups.
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Asian Salmon

This is one of my favorite week night recipes. Quick, easy and
best of all - Jack approved.
1 large salmon steak enough to feed 4 to 6 people
Marinade
2 tbsp olive oil
4 tbsp low sodium soy sauce
1 tsp sesame oil
1 tbsp crushed garlic
1 tbsp crushed ginger
3 tbsp of lemon juice
Preheat the oven to 375 degrees
Prepare a baking sheet with a layer of tinfoil. Add another
layer of tinfoil to go underneath the salmon. Cut one more to
place on top for baking.
Mix the marinade ingredients in one bowl. Pour over the
salmon. Cover the salmon with tinfoil and bake for about 20
minutes if using a large steak, if cutting into smaller pieces
(as pictured) 8 minutes.
We love this recipe with steamed rice!
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Fish Tacos

My girlfriend introduced me to fish taco's in my thirties. I cant
believe I went that long in life with out these beauties! I'm now
officially a fish taco addict.
1 lb of white fish like cod or tilapia
2 eggs
1/2 cup flour
1 tsp salt & pepper
1 1/2 cups panko bread crumbs
1 cup shredded unsweetened coconut
1 tsp Italian seasoning
1/4 cup oil
1 package of flour tortillas
Cut the fish into small bite sized pieces.
In three separate bowls prepare the first with flour and salt and
pepper. In the second bowl beat two eggs. In the third mix bread
crumbs, coconut and remaining seasonings. Dip each piece of fish
first into the flour, then into the egg mixture, then coat in bread
crumbs / coconut mixture.
In a pan heat the oil to medium heat sauté fish until golden on
both sides approx 7 min. Keep an eye on the fish as the coconut
can easily burn.
Serve with guacamole, mango salsa & special sauce. I also like the
crunch of coleslaw.
Special Sauce
1/4 cup low fat mayo
1/4 cup plain Greek yogurt
1 tsp cumin
Juice of one lime
Mix all together and serve over tacos.
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Shrimp Tacos

This recipe is one of Jack's favorites. I always have a bag of
frozen shrimp in my freezer and when placed in a bowl of cold
water in the sink they will thaw in minutes and cook in minutes
too!
1 tsp coconut oil
1 onion sliced
1 green or red pepper sliced
1 tsp lime juice
1 pinch cumin
1 tbsp butter
3 cloves of garlic crushed
1 lb shrimp (thawed and shells & tails removed)
Salt, pepper and chili flakes to taste
1 package medium soft flour tortilla shells
1/2 cup guacamole
1/2 cup mango salsa
1/2 cup sour cream.
In a pan on medium high heat, heat oil and sauté onion and
peppers. Cook until the onion and peppers are golden. Season
with cumin, lime juice and salt and pepper. Remove from pan and
set a side.
To the same pan add butter and crushed garlic and begin to
brown (1 minute). Add in shrimp stirring constantly. These will
take 2-3 minutes max to cook. Season with additional salt,
pepper and chili flakes.
Serve the tortillas with guacamole, mango salsa and sour cream.
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Mexican Casserole

Looks almost like a lasagna but with a twist!
1
1
1
2
1
1
1
1
3
1

package of ground beef or ground turkey
onion diced
red pepper diced
garlic cloves crushed
tbsp olive oil
package of taco seasoning (reduced sodium)
jar of taco sauce
package of flour tortilla shells (medium sized)
cups of grated cheddar cheese
can refried beans or black beans

Preheat oven to 350 degrees
In a pan heat to medium high heat oil. Sauté onion, pepper
and garlic until golden and remove from pan and set aside.
To the same pan add the ground meat and taco seasoning
and brown.
Prep a casserole pan (9 x 13) by spreading a 1/3 of the taco
sauce on the bottom. Take each flour tortilla shell and spread
a layer of beans, fill the center with the meat mixture, then
the onions and peppers and wrap. Place each filled shell
seam side down on the bottom of a casserole pan. Once the
pan is full, pour over remaining taco sauce and top with
grated cheese.
Cover with tinfoil and cook for 25 minutes. Remove tinfoil
and bake an additional 10 minutes.
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Cabbage Casserole

If you enjoy cabbage rolls this is my cheaters version - and its
diet friendly too!
1 tbsp olive oil
1 diced onion
1 lb ground turkey
1 tbsp Italian seasoning
4 - 6 cups shredded cabbage
2 cups cooked rice
3 cup tomato sauce
1/2 cup Parmesan cheese
Preheat the oven to 350 degrees
Steam the shredded cabbage for 8 minutes to soften and set
aside.
Cook two cups of white rice.
In a large deep pan warm oil to medium high heat and sauté
diced onion for 5 minutes, then add ground turkey and
Italian seasoning. Once the ground turkey is cooked, add half
the tomato sauce and cooked rice. Allow sauce to bubble and
reduce heat.
In a casserole dish add a thin layer of tomato sauce and thin
out with a little water. Spread the turkey and rice throughout
the pan. Cover with the steamed cabbage, the remaining
tomato sauce and sprinkle the Parmesan cheese.
Cover with tinfoil and bake for 30 minutes, remove tinfoil and
bake an additional 10 minutes.
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Harissa Shepard's Pie

Mashed Potato Topping
4 large russet potato cut into chunks
1 tbsp butter
1 tbsp garlic crushed
2-3 tbsp milk or cream
Salt and pepper to taste
Filling
1 onion diced
1 tsp olive oil
1 lb lean ground beef
1/2 cup diced carrots
1/2 cup frozen corn
1/2 cup frozen peas
1/2 cup beef broth
3 tbsp Harissa paste or 2 tsp Harissa seasoning
1 tbsp crushed garlic
1 tsp chopped rosemary
2 tsp Worcestershire sauce
1/2 cup tomato sauce
2 tbsp flour
Topping
Peel and chop potatoes. Boil in salted water until tender.
Drain. Mash in butter, garlic, milk and salt and pepper.
For Filling
Preheat oven to 350 degrees
In a large heavy bottom pan heat oil on medium high heat. Sauté
onion and beef until cooked. Add remaining ingredients (except
the flour) to the pan bring to a bubbling simmer. Reduce the heat
and add the flour to the meat mixture and stir until the sauce
starts to thicken.
In a casserole dish pour in filling and cover with mashed potato
topping.
Bake for 35 min till bubbling. Let sit 10 min and serve.
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Turkey Chili

In our house, chili is comfort food. I love that it's one pot and
we always have leftovers!
1 lb lean ground turkey or beef
1 tbsp olive oil
1 onion diced
2 stalks of celery chopped
2 large carrots chopped
1 green pepper diced
1 can sliced mushrooms
1 can red kidney beans rinsed
1 can of brown beans in sauce
1 cup of corn (canned or frozen)
1 large can diced tomatoes
1 tbsp chili powder
1 tsp cinnamon
1 tsp cumin
2 tbsp balsamic vinegar
I tbsp Worcestershire sauce
Grated cheese or Parmesan cheese to top (optional).
In a large pan heat oil. Sauté onion & peppers. Add ground
turkey and cook until browned. Add diced tomatoes (I prefer
to blend these slightly before adding). Add chopped carrots,
celery, corn, beans, vinegar, worcestershire sauce and spices.
Bring to a boil and drop to the heat to minimum and let
simmer for at least 1 hour.
Top with grated cheese and serve over rice.
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Chicken Schnitzel

2 eggs
1 cup fresh bread crumbs
Salt and pepper
1 tbsp Italian seasoning
1/2 cup Parmesan cheese
4 chicken breasts (pounded to 1/4 inch thick).
4 tbsp olive oil
Sauce
1 tbsp butter
1/4 cup white wine
1/2 cup chicken broth
1 tbsp lemon juice.
Preheat oven to 400 degrees.
In a bowl beat eggs. In a separate bowl mix breadcrumbs,
salt, pepper, Italian seasoning. Take each cutlet and coat with
beaten eggs then the bread crumb mixture.
In a pan over medium heat warm oil to medium high heat.
Cook one cutlet at a time in 1 tbsp of olive oil until golden on
each side.
Repeat three more times.
Transfer to a baking sheet covered with tinfoil and finish
cooking in the oven. Additional cooking time will vary about
10-15 min.
Sauce
In a sauce pan over medium heat, melt butter. Once melted
add white wine, chicken broth and lemon juice.
Drizzle over finished chicken before serving.
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Grilled Garlic Lime Chicken

This was one of the first things I taught myself how to BBQ.
As with most things on the BBQ this one is best low and slow.
10-12 chicken thighs boneless & skinless
two limes juiced
1/4 cup olive oil
3 garlic cloves crushed
1/2 tsp cumin
1/2 tsp oregano
1/2 cup white wine
1 diced hot pepper
Create a marinade by mixing lime juice, oil, garlic, pepper and
spices.
In either a large freezer bag or a bowl cover chicken with the
marinade. Place in fridge to marinate for a minimum of 3
hours preferably over night.
Grill on BBQ on low to medium heat for about 25 minutes until
cooked throughout.
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Pork Thyme Burgers

1 lb lean ground pork
1 onion diced
1 tbsp olive oil
2 egg yolks
2 tsp thyme
1/2 tsp salt and pepper
5 slices cheddar
Chunky apple sauce
6 burger buns
Preheat BBQ to medium heat
In a pan on medium high heat, heat oil and sauté diced onion
until golden.
In a bowl, mix the ground pork, egg yolks, thyme, salt and
pepper.
Add cooked onion and mix well with your hands.
Make into 5 or 6 patties.
BBQ on medium heat for about 6-8 minutes per side,
depending on the thickness of the patties. Add cheese in the
last 2 minutes to melt before serving.
Serve with chunky applesauce and your favorite condiments
like mayo and grainy mustard.
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Turkey Bean Soup

This recipe is a staple in my weekly meal rotations. Super
diet friendly and keeps well up to a week in the fridge. I love
a meal that can be easily stored and reheated.
1 lb ground turkey
1 onion diced
1 tbsp olive oil
2 stalks celery diced
2 large carrot diced
2 cups copped kale
2 cans mixed beans rinsed
4 cups chicken stock
1/2 cup white wine
1 cup of tomato sauce
1 tbsp Italian spice
Salt and pepper to taste
Parmesan cheese for final dressing.
In a large pot heat the oil. Sauté the onion & ground turkey.
Once fully cooked add the carrots, celery and Italian
seasoning. Cook for 2 minutes next adding the broth,white
wine and tomato sauce. Finally add the kale and mixed
beans.
Bring to a boil and reduce to a simmer for about 30 minutes.
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Fish Soup

1 onion diced
1 tbsp butter
2 cups tomato sauce
1 lb baby potatoes
2 red peppers chopped
2 cups vegetable broth
1 package thawed mixed seafood
2-3 fillets of chopped white fish (like cod or tilapia)
1 French baguette
In a medium pot, heat butter to medium heat until melted.
Add diced onion and chopped peppers and sauté till golden.
Add tomato sauce, stock and potatoes.
Bring to a boil and let simmer for 20 min. Add fish and
mixed seafood. Cook for and additional 5-10 min.
Serve with French bread.
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Pork Ribs

Special Dinners
These are my go to recipes for special occasions,
entertaining and Sunday Dinners.
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Roast Chicken

Roasts are my favorite special meals because of the ease of
seasoning, placing in the oven and before you know it you
have a mouth watering meal.
1 whole chicken
2 tbsp butter
Salt & Pepper
1 lemon
5 cloves of garlic
1 bunch of fresh poultry herbs (sage, rosemary & thyme)
1 onion diced
1/2 cup chicken broth
Preheat the oven to 425 degrees
Place diced onion in and chicken in roasting pan.
Cut the lemon in half. Squeeze juice over the chicken.
Peel garlic and place the garlic, herbs and lemon inside the
cavity of the chicken.
Rub butter over outside of the bird. Season with salt and
pepper.
Pour chicken broth into pan.
Bake for approx 1 half hours or until thermometer reads 165
degrees. Remove from oven, tent with tin foil and let stand
for about 10 minutes before carving.
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Beef Rib Roas

This is definitely a spurge meal saved for
Considering the simplicity of the ingredie
crowd pleaser!
One beef rib roast 3-5 lbs
1/4 cup olive oil
1/4 cup Montreal steak spice
5-7 cloves of garlic peeled and slivered
1/2 cup red wine
1/2 cup beef stock
Preheat oven to 450 degrees

Let beef stand at room temp for about 1 h
seasoning.

Cut small slivers into meat and insert gar
the outside of the beef with the olive oil a
spice all over.

Place in a roasting pan, cover with the wi

Roast at this heat for 20 minutes. Then d
and cook until desired meat temp has bee
thermometer. In this case approx 1.5 hou
rare.

Let stand for 10 minutes before carving.
enough liquid and crispy bits in the roast
gravy too!
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Beef Rib Roast

This is definitely a spurge meal saved for special occasions.
Considering the simplicity of the ingredients, it's always a
crowd pleaser!
One beef rib roast 3-5 lbs
1/4 cup olive oil
1/4 cup Montreal steak spice
5-7 cloves of garlic peeled and slivered
1/2 cup red wine
1/2 cup beef stock
Preheat oven to 450 degrees
Let beef stand at room temp for about 1 hour before
seasoning.
Cut small slivers into meat and insert garlic (all over). Rub
the outside of the beef with the olive oil and sprinkle steak
spice all over.
Place in a roasting pan, cover with the wine and beef stock.
Roast at this heat for 20 minutes. Then drop the heat to 350
and cook until desired meat temp has been reached with
thermometer. In this case approx 1.5 hours for medium
rare.
Let stand for 10 minutes before carving. There should be
enough liquid and crispy bits in the roasting pan to make a
gravy too!
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Roast Lamb

This is a dish I love serving with roasted potatoes and mint
sauce.
1 Leg or shoulder of Lamb 3-5 lbs
1/3 cup olive oil
6 cloves of garlic crushed
2 tbsp rosemary chopped
1 lemon (zest & juice)
1 tsp dijon mustard
Salt & Pepper to taste
Let lamb stand at room temp. for an hour before roasting.
Preheat oven to 450 degrees
In a small bowl mix olive oil, crushed garlic, chopped
rosemary and the zest of the lemon along with the lemon
juice and dijon mustard to create a paste.
Place lamb in a roasting pan and rub the garlic paste until
covered. Season with salt and pepper. You can add veggies
like carrots, celery and onions to the pan (optional).
Place the lamb in the oven and turn the oven down to 400
degrees. Roast at this temp for approx. 90 minutes for
medium. The meat thermometer should read 160 degrees
in the thickest part of the roast. But roast to your
preference.
Let stand for 10 minutes before carving.
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Pork Ribs

When I first started making ribs, I was bo
baking. The thing I disliked about this pro
smell of boiled meat. One of my best frien
this process and the ribs are fall of the bo
crowd pleaser! It's in special recipes beca
requires a little extra time to get the desi
2-4 racks of pork ribs
Dry rub seasoning of choice
BBQ sauce
Preheat oven to 275 degrees.
Rub seasoning on both sides of ribs.

Take each rack and cover with tinfoil. Pla
baking sheet or sheets, so they aren't cro

Bake for 3.5 hours at 275 degrees. Remo
and remove from tinfoil.
Preheat BBQ to 500 degrees.

Broil ribs for about 5 minutes per side, ju
brush on a layer of BBQ sauce so that it c
burn. BBQ time 10 minutes max.

We love our ribs with baked or roasted po
curry coleslaw!
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Pork Ribs

When I first started making ribs, I was boiling them before
baking. The thing I disliked about this process was the
smell of boiled meat. One of my best friends recommended
this process and the ribs are fall of the bone tender. A total
crowd pleaser! It's in special recipes because this one
requires a little extra time to get the desired results!
2-4 racks of pork ribs
Dry rub seasoning of choice
BBQ sauce
Preheat oven to 275 degrees.
Rub seasoning on both sides of ribs.
Take each rack and cover with tinfoil. Place evenly on a
baking sheet or sheets, so they aren't crowded.
Bake for 3.5 hours at 275 degrees. Remove from the oven
and remove from tinfoil.
Preheat BBQ to 500 degrees.
Broil ribs for about 5 minutes per side, just before finishing
brush on a layer of BBQ sauce so that it can cook but not
burn. BBQ time 10 minutes max.
We love our ribs with baked or roasted potatoes and our
curry coleslaw!
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Sides
I think sides are just as important as the mains.
These are all staples in the weekly meal rotation.
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Almond Ginger Brussels Sprouts

To be honest, I was not a fan of Brussels sprouts growing
up.
One night I was over for dinner with my best friend and she
whipped these up and I was a convert (and you will be too).
2-3 cups Brussels sprouts
2 tsp sesame oil
1 tbsp fresh ground ginger
1 garlic clove crushed
1/4 cup chicken stock
1/4 cup almond slivers
1 tbsp soy sauce
Heat a large pan to medium heat and add 1 tsp of sesame
oil and almonds and begin to brown (2-3 minutes).
Constantly stir so they don't burn.
Remove from almonds from pan and set aside.
To the same pan add remaining oil and Brussels sprouts.
Sear in the pan for two minutes then add chicken stock.
Place a lid on the pan and let cook for about 5-6 minutes
stirring often.
In a small bowl mix the soy sauce, ginger and crushed
garlic.
Add the soy mixture and cook down (about a minute).
Once ready to serve, add toasted almonds and enjoy!
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Roasted Potatoes

This is my go to recipe for baby potatoes and they go with
just about everything. Only three ingredients - so simple and
so good!
1 lb baby potatoes
1/4 cup olive oil
1 tbsp Montreal steak spice
Preheat the over to 400 degrees
Cover a baking sheet with tinfoil.
In a bowl mix the potatoes, oil and seasoning. Spread onto
the baking sheet.
Bake for approx. 40 minutes till the potatoes are golden and
fork tender.
Serve hot!
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Garlic Lemon Broccoli

Broccoli or trees as Jack used to call them are a standard
weekly side in our house. Maybe its the Italian in me but
garlic, olive oil and lemon are my favorite additions to add
flavor!
1 large head of broccoli
1/4 cup of olive oil
2 cloves of garlic crushed
1 lemon
Salt & pepper to taste
Steam broccoli for 6-7 minutes until bright green and fork
tender.
In a small bowl combine the olive oil, crushed garlic and the
juice of one lemon.
Drizzle over the steamed broccoli.
Season with salt and pepper to taste.
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Roasted Asparagus

1 bunch of asparagus
2 tbsp olive oil
1 tbsp balsamic vinegar glaze
Salt & pepper to taste
Preheat the oven to 400 degrees. Prep a baking sheet with
tinfoil.
Cut the bottoms off of the asparagus. Layout on the baking
sheet. Drizzle with the olive oil.
Bake for 8-10 minutes.
Drizzle with balsamic glaze and season with salt & pepper.
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Garlic Mashed Potatoes

These potatoes are the perfect side for any roast dinner!
4-6 Russet potatoes
1/4 cup salted butter
1/3 cup cream (or milk)
1/4 cup Parmesan cheese
4-6 cloves of crushed garlic
Salt & pepper to taste
Peel and chop up the russet potatoes. Place in the bottom of
a large pot, cover with cold water and add salt.
Bring to a boil and cook until the potatoes are fork tender
(15-20 minutes).
Remove from heat and drain. Put the potatoes back in the
pot add salted butter, heavy cream, Parmesan cheese and
crushed garlic (adjust amounts to your taste).
Serve hot!
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Roasted Cauliflower

1 large head of cauliflower chopped
2 tbsp olive oil
1 tsp cumin
1 tsp curry powder
Salt and pepper to taste
1/3 cup plump raisins
1/3 cup feta cheese
2 tbsp capers
1/4 cup dried chickpeas or pumpkin seeds
Preheat oven to 400 degrees.
In a large bowl mix chopped cauliflower with the olive oil,
cumin, curry and salt and pepper.
Place seasoned cauliflower on a tinfoil covered baking
sheet, spread out so none of the pieces are touching or
crowded, Bake approx. 40 -45 minutes till golden and
crispy in parts.
Once the cauliflower is done cooking return the original
large bowl. Add raisins, capers, feta and chickpeas (or
pumpkin seeds).
Serve warm.
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Spicy Maple Brussels Sprouts

Years ago I had a similar dish at a restaurant in Calgary.
The original dish was deep fried, but with the crispy
pancetta and pre-steaming before adding to the pan – these
are great without the extra fat!
2-3 cups Brussels sprouts
1 package of chopped pancetta or thick cut bacon
1/2 cup maple syrup
2-3 tbsp hot sauce like siracha
Steam the Brussels sprouts for 5 minutes.
Heat a large pan to medium heat and brown the pancetta
(or bacon).
To the same pan add the steamed Brussels sprouts. Start to
brown the Brussels sprouts in the residual pancetta fat.
Last step add the maple syrup and cook down to a glaze.
Just before serving drizzle hot sauce and serve hot.
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Lemon Garlic Potatoes

1 lb baby potatoes
1 tbsp lemon zest
1/4 cup olive oil or melted butter
1 clove crushed garlic
1/3 cup sour cream
6 pieces crispy bacon (optional)
Salt & pepper to taste
In a medium pot, boil baby potatoes until tender about 15 20 minutes.
While the potatoes are boiling, zest the lemon and set
aside.
In a small bowl mix oil or melted butter with lemon zest
and crushed garlic.
When the potatoes are done, drain and place in a bowl.
Add garlic mixture stir in sour cream and season with salt
and pepper.
Top with bacon and serve.
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Curry Coleslaw

This is my go to recipe when I make ribs, chicken and even
my fish tacos.
1 small head of green cabbage thinly sliced
1 tart apple thinly sliced
1 can crushed pineapple drained
Sauce
1/2 cup mayonnaise
1/2 cup greek yogurt
1 tbsp apple cider vinegar
1 tsp curry powder
1/2 tsp cumin
Salt & pepper to taste
Sauce
Mix the mayonnaise, greek yogurt, vinegar and spices in a
small bowl.
In a large bowl add sliced cabbage, apple and crushed
pineapple. Mix in the sauce and season with salt and pepper
to taste.
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Okra

It seems to be fall when I have been able to find this at the
local grocery store. I’ve also prepared using frozen, but we
do love it fresh!
24- 30 pieces of Okra
2 tbsp olive oil
3 garlic cloves crushed
1 tbsp fresh lemon juice
Salt & pepper to taste
In a large heavy bottom pan, heat oil to medium.
Cut the ends of the okra and add to the hot pan. Cook for
about 6 minutes, stirring so all side start to brown. Add
crushed garlic and lemon juice. Continue to cook until
garlic starts to go golden.
Season with salt and pepper to taste and serve!
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Baking with Auntie
Anyone who knows me knows that my first love in the kitchen
is baking. There's just something so satisfying about creating
something sweet and delicious for everyone to enjoy. These
are some of my favorites.
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Banana Bread

117

Apple Pound Cake
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Rhubarb Coffee Cake
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Lemon Loaf
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Blueberry Muffins

155

125

Pumpkin Spice Muffins
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Pumpkin Cheesecake

127

Cranberry Orange Muffins

159

Chocolate Peanut
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Carrot Cake
Coconut Cake

Classic Cheesecake
Oreo Cheesecake
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Apple Pie
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Chocolate Chip Cookies
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Ginger Cookies
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Nona's Lemon Cookies
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Banana Bread

A few years ago I had a friendly competition with a friend for who
made the best banana bread. Jack was the judge and as it turns
out my friends recipe which was super close to mine had one key
ingredient and it makes all the difference. So I started adding
decaf coffee to my recipe and now I think mine is the best!
1/2 cup margarine
1/2 cup sugar
2 large eggs
3 ripe mashed bananas
1/2 cup decaf coffee
1 tsp vanilla extract
2 cups flour
1 tsp baking soda
1/2 tsp salt
1 cup chocolate chips (optional)
Preheat the oven to 350 degrees
Cream margarine and sugar together. Add the eggs one at a time
mixing well after each addition then mix in mashed bananas,
coffee and vanilla.
In a separate bowl whisk flour, baking soda and salt.
Combine the wet ingredients and dry ingredients till just
combined. Finally add chocolate chips, nuts or both!
Bake for 45 - 55 minutes, until a toothpick inserted in the center
comes out clean.
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Apple Pound Cake

I use coconut oil in this recipe as it adds another layer of flavor
and makes the cake so moist! But you can substitute with
vegetable oil too!
1 cup coconut oil melted
1/2 cup applesauce
1 cup sugar
1 cup packed brown sugar
3 eggs
2 tsp vanilla extract
3 cups flour
1 tsp baking soda
1 tsp cinnamon
1 tsp salt
2 Granny Smith Apples (peeled & chopped)
Topping
1/2 cup butter
3/4 cup brown sugar packed
1/4 cup of sugar
2 tbsp whipping cream
1 tsp vanilla
Preheat oven to 325 degrees
Prep a bunt pan with butter
In a bowl mix oil, applesauce, sugar, eggs, and vanilla until well
mixed.
In a separate bowl combine all the dry ingredients.
Slowly combine with the wet ingredients with the dry.
Stir in apples and pour into prepared bunt pan.
Bake for approx. 65 minutes until cooked through.
Topping
In a saucepan melt butter and cream and then add in sugar.
Bring to a boil and stir until sugar melts and the mixture thickens.
Pour over warm cake.
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Lemon Loaf

2 cups flour
1 tsp baking powder
1 tsp baking soda
1/2 tsp salt
1 cup sugar
3 large eggs
1/2 tsp vanilla
1 cup butter milk
2 tsp grated lemon zest
1/3 cup lemon juice
1/2 cup vegetable oil
Glaze
1/3 cup lemon juice
1/3 cup sugar
Icing
1 cup icing sugar
2 tbsp lemon juice
1 tbsp lemon zest
1 tbsp melted butter
Preheat oven to 350 degrees
Grease a loaf pan and set aside.
Sift together flour, baking soda and salt and set aside. Mix together
sugar, eggs, vanilla lemon juice and lemon zest. Stir in buttermilk and
vegetable oil. Fold in to the flour mixture until well mixed.
Pour batter into pan and bake for 50 minutes until a toothpick comes out
clean.
While the loaf bakes, mix glaze ingredients in a microwave safe bowl and
microwave for 1-2 minutes until clear.
In a separate bowl whisk icing ingredients.
After removing loaf, use a skewer and poke holes throughout the loaf.
Allow to cool for 10 minutes and move to a cooling rack. Place a plate
underneath to help with the mess. Spoon on glaze.
Allow loaf to cool fully and pour on the icing.
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Raisin Scone

My mother and I fell in love with "cream
London together. Scones served with cl
a nice black tea - with cream of course!
2 cups flour
1/4 cup sugar
4 tsp baking powder
1/2 tsp salt
1/2 cup cold butter chopped
3/4 cup milk
1 egg
1/2 cup raisins
Preheat oven to 400 degrees

In a medium bowl sift flour, sugar, bakin

Cut up butter and mix in with your finge
till becomes like small soft crumbs. Add

In a small bowl beat the egg into the mi
the milk mixture and set aside.

Stir milk & egg mixture into flour mixtu
wet ball.

Use a small amount flour on a flat surfa
inch thick. Use a cup or cookie cutter to

Place on a parchment lined baking shee
with the remaining tbsp of milk and egg
minutes until golden.
Serve with clotted cream or butter and
recommend a great cup of tea too!
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Raisin Scones

My mother and I fell in love with "cream tea" on a trip to
London together. Scones served with clotted cream, jam and
a nice black tea - with cream of course!
2 cups flour
1/4 cup sugar
4 tsp baking powder
1/2 tsp salt
1/2 cup cold butter chopped
3/4 cup milk
1 egg
1/2 cup raisins
Preheat oven to 400 degrees
In a medium bowl sift flour, sugar, baking powder, salt.
Cut up butter and mix in with your fingers into flour mixture
till becomes like small soft crumbs. Add raisins.
In a small bowl beat the egg into the milk. Take out tbsp of
the milk mixture and set aside.
Stir milk & egg mixture into flour mixture and form into a
wet ball.
Use a small amount flour on a flat surface. Roll out to 3/4
inch thick. Use a cup or cookie cutter to cut out scones.
Place on a parchment lined baking sheet and brush scones
with the remaining tbsp of milk and egg, Bake for 15
minutes until golden.
Serve with clotted cream or butter and jam; and I highly
recommend a great cup of tea too!
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Blueberry Muffins

2 cups flour
2 1/2 tsp baking powder
1 tsp cinnamon
1/2 tsp baking soda
1/2 tsp salt
1/2 cup melted butter
2/3 cup of sugar
2 eggs
1 tsp vanilla
1 cup buttermilk
1 1/4 cup frozen blueberries
Preheat the oven to 400 degrees
Place extra large muffin liners in a 12 cup muffin pan.
Mix flour, baking powder, baking soda, cinnamon and salt.
Whisk melted butter with the sugar, add the eggs and vanilla.
Add buttermilk last. Stir the wet and dry ingredients together.
Add the blueberries but don't over mix (or the dough will be
blue colored from the berries).
Spoon in batter to the muffin cups until completely used.
They will seem full but they should not spill over.
Bake for 18-22 minutes until the muffin springs back to the
touch. Or if you poke with a tooth pick, it comes out clean.
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Pumpkin Spice Muffins

2 3/4 cups flour
2 tsp ground ginger
2 tsp cinnamon
1/2 tsp all spice
1/2 tsp ground cloves
1 1/2 tsp baking soda
1 tsp salt
1 cup of sugar
3 eggs
1/2 cup vegetable oil
1 3/4 cups pumpkin puree
1/2 cup maple syrup
1/2 cup buttermilk
Preheat the oven to 350 degrees
Prep two muffin tins with 18 paper liners.
In a bowl whisk together flour, spices, baking soda and salt.
In a separate bowl whisk sugar, oil and eggs. Add in
pumpkin puree, maple syrup and buttermilk.
Slowly stir the dry ingredients to the wet ingredients, till just
mixed.
Fill the 18 muffin liners equally. Bake for 22-25 minutes until
muffins are springy to the touch.
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Cranberry Orange Muffins

2 cups flour
1/2 cup sugar
2 tsp baking powder
1/4 tsp salt
1/2 cup melted butter
2 large eggs
3/4 cup milk
Zest one orange
1 cup frozen cranberries
Preheat oven to 400 degrees
Prep a 12 cup muffin tin with papers.
In a large bowl mix flour, baking powder and salt.
In a separate bowl mix the sugar and melted butter, add
eggs one at a time.
Add the dry ingredients alternating with the wet ingredients
and the milk till just combined. Add cranberries and grated
orange zest last.
Fill 12 muffin cups and bake for 20 -22 minutes until the
muffin springs back to the touch or if you poke with a tooth
pick, it comes out clean.
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Apple Pie

I'm not big on pie with the exception of this recipe. Its no fail
and I have yet to meet anyone who didn't love it too!
2 pre-made crust (like Tender Flake)
6 Granny Smith apples
1/2 cup sugar
1 tsp cinnamon
3 tbsp flour
2 tbsp cold diced butter
2 tbsp lemon juice
Preheat oven to 400 degrees
Peel, core and chop up apples.
In a bowl mix the apples, sugar, cinnamon and flour.
Pour into pie shell. Place the pieces of cold butter over the
pie filling and cover with a second shell.
Cut some vents (I like hearts).
Bake for 1 hour to crust is golden.
Serve with vanilla ice cream!
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Apple Turnovers

4
2
1
1
1
1
1
1
1

Granny Smith Apples (peeled and core)
tbsp butter
cup brown sugar
tsp cinnamon
tbsp corn starch
tbsp water
package of frozen puff pasty
egg yolk
tbsp milk

Remove puff pastry from package and allow to thaw fully.
Dice apples. Melt butter in a large pan over medium heat and
add them.
Cook and stir for about 3 minutes. Add brown sugar, and
cinnamon and cook, stirring, for two more minutes.
In a small bowl stir together cornstarch and one tablespoon
water. Pour into the pan and mix until sauce has thickened.
Remove from heat to cool slightly.
Preheat the oven to 400 degrees
Once the puff pastry is thawed separate the two squares and roll
each one to a 12" square. Using a round cookie cutter (or a
glass) cut out as many circles as possible. (You can re-roll out the
dough but these ones tend to be a bit tougher.)
Prepare an egg wash by beating one egg yolk with a tbsp of
milk. Brush the edges of the cut-outs. Spoon the apple filling
into the center of the circles. Use the remaining egg wash to
brush the top of the turnover. Sprinkle with sugar.
Place turnovers on parchment lined baking sheet.
Bake for 25 minutes in a preheated oven, until turnovers are
puffed and lightly browned.
Serve with ice cream or whipped cream.
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Cherry Turnovers

Filling
1 bag frozen cherries (pitted)
Zest of on lemon
1 tsp vanilla
1 tbsp rum
3 tbsp sugar
1-2 tbsp corn starch (and a little bit of water for mixing)
Pastry
1 package puff pastry
Mixture of 1 egg and milk
Icing
1 cup icing sugar
2 tbsp milk
A few drops vanilla
Preheat the oven to 400 degrees
Thaw puff pastry for 30 minutes on the counter.
In a medium sauce pan over medium high heat add cherries,
lemon zest, vanilla, rum and sugar. Bring to a simmering boil.
In a small bowl mix cornstarch with a little water then add to pot.
Let sauce thicken. Then cool slightly.
Roll out puff pastry and divide into 6 rectangles per sheet. Pour
a spoonful of filing in each, fold and press sides with forks. Mix
egg with a little milk brush on the outside of each pastry.
Bake for 22-24 minutes till golden.
Mix the icing. Pour into a sandwich bag and cut corner. Drizzle on
each.
Makes 1 dozen.
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Peach Cake

1 1/2 cups flour
1 tsp baking powder
1/2 tsp baking soda
1/4 tsp salt
Pinch nutmeg
1/2 tsp cinnamon
1/2 cup butter softened
3/4 cup packed brown sugar
2 eggs
1 tsp vanilla
2/3 cup buttermilk
1/2 can sliced peaches drained
Icing sugar for dusting
Preheat 350 degrees
In a large bowl, whisk together flour, baking soda, baking
powder, salt and cinnamon.
In a separate bowl with a mixer cream butter and brown
sugar. Beat in eggs one at a time. Add vanilla and stir in
buttermilk. Mix in wet ingredients into the dry ingredients.
Pour into a 8 inch spring form pan. Smooth out. Place
peaches on top.
Bake for approx. 45 minutes. Cool and sprinkle icing sugar.
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Chocolate Brownies

4 oz semi sweet chocolate
1/2 cup butter cut into pieces
1 cup packed brown sugar
1 tsp vanilla extract
2 eggs
3/4 cup flour plus 2 tbsp
1/4 tsp baking powder
1/2 tsp salt
1/2 cup semi sweet chocolate chips
Preheat oven to 350 degrees
Grease an 8 x 8 pan pan and set aside.
Chop semi sweet chocolate and melt in double boiler over
barely simmering water. Mix in butter until smooth.
Let cool to room temp. Add sugar, vanilla, and eggs and mix
well.
In a separate bowl sift flour, baking powder and salt.
Mix the wet and dry ingredients together. Add chocolate
chips and pour into prepped pan.
Bake for 25-30 minutes. Be careful to not over bake.
Brownies are better when they are just done!
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Ricotta Doughnuts

1 cup ﬂour
2 tsp baking powder
1/4 teaspoon salt
1 cup ricotta
3 eggs
3 tbsp sugar
1 tsp vanilla
1 lemon zested
Powdered sugar for dusting
3 cups of vegetable oil for frying
In a medium heavy bottom pan, add enough oil to fill pot to 2
inches deep and heat medium-high heat until the oil is about
370 degrees.
In a large bowl, whisk together the flour, baking powder and
salt.
In a separate bowl, stir together the ricotta, eggs, sugar,
lemon zest and vanilla until smooth.
Add ricotta mixture to flour mixture and stir to combine.
Working in batches, use a spoon to drop batter into the hot
oil. Fry until the fritters are golden brown, about 1-2
minutes, turning once. Remove cooked fritters from the oil
and place on a paper towel-lined plate. Repeat until all batter
has been used.
Sprinkle the top of the fritters with more with powdered
sugar. Serve warm!
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Chocolate Cupcakes

1 1/2 cups flour
1 cup sugar
1/2 cup cocoa powder
1 tsp baking soda
1/2 tsp salt
1 cup brewed coffee or water
1/2 cup vegetable oil
1 tsp vanilla
1 tsp apple cider vinegar
1/4 cup sour cream
Icing
1/2 cup soft butter
2 tbsp whipping cream
1 tsp vanilla
1 1/4 cups icing sugar
3 oz melted dark chocolate
Preheat the oven to 350 degrees
Prep a muffin pan with 12 liners.
In a large bowl whisk flour, sugar, cocoa powder, baking soda and
salt.
In a separate bowl whisk together coffee, oil, vanilla, sour cream
and vinegar.
Mix wet and dry ingredients until moist.
Divide evenly into 12 prepped muffin cups.
Bake for approx. 20-22 minutes until cupcake springs back to the
touch. Remove and cool.
Icing
Met chocolate in the microwave or on the stove. Set aside and let
cool to room temperature.
Beat butter until creamy. Add whipping cream and vanilla until
well mixed then add icing sugar until well combined. Add the
melted chocolate last
Ice the cupcakes once fully cooled.
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Vanilla Cupcakes

1/2 cup butter softened
3/4 cup sugar
1 egg
2 egg yolks
1 1/2 tsp vanilla extract
1 1/2 cups flour
1 1/2 tsp baking powder
1/4 tsp salt
1/2 cup milk
Icing
1/2 cup butter softened
2 cups icing sugar
1 tsp vanilla
1 tbsp milk
Preheat oven to 350 degrees
Prepare a muffin tin with 12 liners
Whisk the flour, baking powder and salt and set aside.
With a mixer beat butter and sugar till creamy. Add the egg and
yokes one at a time. Add vanilla and mix well.
Mix the flour dry ingredients and wet ingredients in three parts
alternating with the milk until well mixed. Batter should be stiff.
Pour into prepared muffin tin. Bake for about 22 minutes till
toothpick comes out clean. Allow to cool completely before icing.
For icing
Beat butter and add icing sugar 1/2 a cup at a time.
Half way through add vanilla and milk. Mix until smooth.
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Gingerbread Cake

This cake is a favorite at Christmas time!
1/2 cup butter
1/2 cup sugar
1/2 cup corn syrup
1/2 cup molasses
1 1/2 cups flour
2 tsp ground ginger
1 tsp cinnamon
Pinch of salt
1 tsp baking soda
1 tbsp baking powder
1 large egg
1 cup buttermilk
Preheat oven to 350 degrees
Grease an 8 inch cake pan and set aside.
In a sauce pan over medium heat, melt the butter, sugar,
molasses & corn syrup till sugar melts and everything is
smooth.
Whisk flour, spices, salt, baking soda and baking powder in a
separate bowl.
In another bowl beat egg into buttermilk. Blend everything
together and pour into prepared cake pan.
Bake for approx. 45 minutes till toothpick comes out clean.
Let cool and sprinkle powdered sugar before serving.
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Rhubarb Coffee Cake

Topping
1/2 cup brown sugar
1/2 tsp cinnamon
1/4 cup almonds slivered
2 tbsp melted butter
1 tbsp flour
Cake
1/2 cup butter softened
1 cup brown sugar
2 eggs
1 tsp vanilla
2 cups of flour
1 tsp baking powder
1 tsp baking soda
1/2 tsp salt
1 cup buttermilk
2 cups chopped rhubarb
Preheat oven to 350 degrees
Grease an 8 inch spring form pan.
Topping
Mix all these ingredients together and put aside.
Cake
Mix together flour, baking powder, baking soda and salt and set
aside.
In a separate bowl beat butter and brown sugar till creamed. Add
eggs and vanilla until well mixed. Alternate mixing the wet
ingredients with the dry ingredients and buttermilk until fully
mixed. Stir rhubarb in last.
Pour batter into 8 inch spring form pan. Cover with topping.
Bake for approx. 1 hour or until toothpick inserted in the center
comes out clean.
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Carrot Cake

2 cups of flour
2 tsp baking powder
2 tsp cinnamon
1 tsp baking soda
3/4 tsp salt
1/2 tsp nutmeg
3/4 cup sugar
3/4 cup packed brown sugar
3 eggs
3/4 cup of veggie oil
1 tsp vanilla extract
2 cups shredded carrots
1 cup crushed pineapple drained
Optional
1/2 cup chopped pecans or walnuts
1/2 cup raisins
Icing
8 oz room temp cream cheese
1/4 cup butter softened
1 cup icing sugar
1 tsp vanilla extract.
Preheat oven to 350 degrees
Mix flour, baking powder, cinnamon, baking soda, salt and nutmeg
in a bowl.
In a separate bowl mix white and brown sugars, oil, eggs and
vanilla.
Mix wet ingredients into flour mixture until just moist.
Add shredded carrots and pineapple and nuts and raisins if
adding.
Pour into a 13 x 9 inch pan and bake for about 40 minutes or 2 x
8 inch round pans and bake for approx 30 minutes or until a tooth
pick inserted into the center comes out clean.
Let cool before icing.
Icing
Blend icing ingredients until smooth. Spread over the cake.
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Coconut Cake

This is a family favorite. A little more effort but well worth it!
1 cup soft butter
3 cups flour
1 tbsp baking powder
1/2 tsp salt
1 1/2 cups sugar
4 large eggs (room temp)
1 tsp vanilla extract
2 tsp coconut extract
3/4 cup milk
3/4 cup coconut milk
1/2 cup shredded coconut.
Preheat oven to 350 degrees
Prep 2 x 8 inch round cake pans with butter and flour
In a large bowl mix together flour, baking soda and salt.
In a separate bowl beat butter, sugar and extracts on medium high
speed for about three minutes till light and fluffy. Reduce the
speed to medium and beat in eggs one at a time.
Alternate mixing the wet ingredients with the dry ingredients and
the milk and coconut milk one third at a time. Stir in shredded
coconut last.
Pour batter into the 2 8 inch round baking pans. Bake for about 40
minutes or until a toothpick comes out of the center clean. Cool on
a rack.
Icing
1 cup soft butter
1 brick cream cheese room temp.
1 tsp vanilla
2 tsp coconut extract
4 cups icing sugar
1 cup sweetened shredded coconut.
Beat all of the above ingredient (except coconut) on medium
speed for 3-5 min. Spread between the two layers then cover
entire cake top and sides.
Add shredded coconut after cake is iced.
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Classic Cheese Cake

I love cheese cake for special occasions. It is actually very
little work for the amount of enjoyment my family gets out of
it. I make this recipe at least once a year and you can dress
it up differently every time you make it!
Crust
1 1/4 cups graham crackers crumbs
1/4 cup packed brown sugar
1/4 cup melted butter
Filling
3 x 8 oz packages cream cheese at room temperature
3/4 cup sugar
1 tsp vanilla
1 cup whipping cream
3 eggs
Preheat oven to 350 degrees
Mix the melted butter, graham cracker crumbs, and brown
sugar. Pour into the bottom of a 8 inch spring form pan. Pack
down. Bake for 10 minutes.
Remove from oven and let cool.
With a mixer, cream the cream cheese and sugar on medium
speed. Add the vanilla and whipping cream. Mix on high for
two minutes. Reduce the speed to medium and add the three
eggs one at a time until just combined.
Pour into the spring form pan. Bake for 55 minutes. Cool for
an hour on stove. Refrigerate for 8 hours or over night.
Serve with topping of choice. We love strawberry sauce,
caramel sauce, fresh berries, whipping cream - but literally
just about anything goes!
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Oreo Cheese Cake

Crust
1 1/3 cups crushed Oreo cookie crumbs
1/3 cup melted salted butter.
Cake
3 x 8 oz packages cream cheese at room temperature
1 cup sugar
1 1/2 tsp vanilla extract
1 cup whipping cream
3 large eggs
15 Oreo cookies processed in food processor or smashed with
rolling pin in a tightly sealed bag.
Topping
1/2 cup icing (optional)
1 cup whipped cream (optional)
Crushed Oreo cookies to your liking.
Preheat oven to 350 degrees
Crust
Mix crumbs and melted butter. Press into bottom of a 8 inch
spring form pan.
Bake for 10 minutes.
Filling
With a mixer, beat cream cheese, sugar and vanilla on
medium. Add whipping cream and eggs one at a time. Fold in
crushed cookies last.
Pour into spring form pan and bake for 50 minutes or until
the center is slightly jiggly. Cool on stove for 1 hour and
refrigerate 8 hours or overnight.
Top with whipping cream (or icing) and Oreo cookies.
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Pumpkin Cheese Cake

Since I'm not a huge fan of pumpkin pie, I often opt for this
recipe at for our Thanksgiving dessert. The Gingersnap crust
takes it to a whole new level.
Crust
1 1/4 cups ginger snaps cookies finely crushed
1/4 cup packed brown sugar
1/2 cup ground pecans
1/3 cup melted butter
Filing
3 x 8 oz packages cream cheese at room temp
1 cup packed brown sugar
1 1/2 cups pure pumpkin puree
1/2 cup whipping cream
1/3 cup maple syrup
1 tbsp vanilla extract
2 tsp pumpkin pie spice
1 tbsp flour
4 eggs
Preheat oven to 350 degrees
Combine all the ingredients for the crust. Press into the
bottom of an 8 inch spring form pan pan. Bake for 10 min.
With a mixer cream the cheese and sugar until light and
fluffy. Add cream, maple syrup, flour and pumpkin pie spice.
Add eggs in one at a time until just mixed.
Pour into 8 inch pan. Bake for 1 hour and 10 min. Or until the
middle is only slightly jiggly. Cool on the stove for one hour
then chill 8 hours or overnight if possible.
Serve with whipping cream or cream cheese icing (if you're
trying to hide any cracks).
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Chocolate Peanut Butter Balls

These are a special treat that I like to do for special
occasions and they make really great gifts.
1/2 cup creamy peanut butter
3 tbsp butter softened
1 cup icing sugar
8 oz bitter sweet chocolate
Cream butter and peanut butter. Mix in powdered sugar.
Place batter in refrigerator to firm, at least 30 minutes.
While mixture is chilling, melt chocolate in double boiler.
Allow chocolate to cool slightly before dipping.
Make small balls (walnut sized) of the peanut butter batter.
Dip in chocolate sauce. Place on parchment lined baking
sheet or plate and let harden in the fridge.
Best serve chilled.

159

160

Chocolate Chip Cookies

There are a number of ways to make chocolate chip
cookies. This recipe is by far my favorite of all the recipes
Ive tried.
1 cup butter softened
3/4 cup packed brown sugar
3/4 cup white sugar
2 eggs
1 tsp vanilla extract
2 1/4 cups flour
1 tsp baking soda
1 tsp salt
2 cups chocolate chips
1 cup chopped pecans
Preheat the oven to 350 degrees
In a medium bowl cream butter and sugars. Add eggs one
at a time. Add vanilla.
In a separate bowl mix the flour, baking soda and salt. Beat
the flour mixture into butter mixture. Add chopped nuts
and chocolate chips.
Use a small cookie scoop to portion out 12 cookies per
sheet and bake on a parchment lined baking sheet for 10
minutes.
Makes approx.4 dozen cookies.
I often bake one batch and pre-scoop and freeze in batches
of 12. Easy to throw in the oven when you have company
over or if your craving cookies but don't need 48!
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Chocolate Mint Melties

My girlfriend introduced me to this recipe years ago. Its
worth investing in some of these ingredients as these are
amazing vegan cookies!
1 cup flour
3 tbsp cocoa powder
1 tsp baking powder
1/2 tsp baking soda
1/4 cup coconut sugar
1/4 tsp salt
1/3 cup maple syrup
1 tsp vanilla extract
1 tsp mint extract
1/4 cup coconut oil melted
1/2 dark chocolate chips
Preheat oven to 350 degrees
In a medium bowl sift flour, cocoa powder, baking soda,
baking powder, coconut sugar and salt. Give a little stir and
set aside.
In a separate bowl mix maple syrup, vanilla extract, mint
extract and melted coconut oil.
Mix wet and dry ingredients together adding the chocolate
chips last. You can use a cookie scoop or make cookie balls
with your hands.
Bake for 11 minutes.
Makes 12 cookies large or 18 medium cookies.
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Coconut Macaroon Nests

We love coconut in this family and while these have a bit of a
Easter flair, they could certainly be made any time of year
without the easter eggs!
The Nests
1 egg white from a large egg.
2/3 cup sweetened condensed milk.
1 tsp vanilla extract
Pinch of salt
3 1/2 cups sweetened shredded coconut
Filling
3 oz semi sweet chocolate
Candy eggs of your choice
Preheat oven to 325 degrees
Whisk the egg white with the condensed milk, vanilla and
salt. Add the coconut and mix well.
Spoon onto baking sheet lined with parchment paper. Press
your thumb to make the nest and reshape cookies so they
stay round.
Bake for 20 min. Let cool completely.
Melt semi sweet chocolate in a double boiler and pour into
chilled nests. Fill with candy eggs. Chill in fridge until
chocolate hardens.
Makes 1 dozen.
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M&M Cookies

These cookies are colorful and around the holidays you can
find minty M&M's which offer a minty surprise in every bite.
1 cup of butter softened
1 cup brown sugar packed
1 large egg and 1 egg yolk
1 tsp vanilla extract
1 tsp peppermint extract
2 cups flour
1/4 cup corn starch
1/2 tsp baking soda
1/2 tsp salt
1 1/2 cups M&Ms
1/2 cup chocolate chips
Preheat oven to 350 degrees
With a mixer beat butter and sugar until creamy. Add the
egg and egg yolk, peppermint and vanilla extracts.
In a separate bowl mix flour, corn starch, baking soda and
salt. Mix the butter mixture with the flour mixture until well
combined. Mix in M&Ms and chocolate chips.
Use small cookie scoop and place cookies on a parchment
lined cookie sheet.
Bake for 10 minutes.
Makes about 4 dozen cookies.
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Whipped Shortbread

I love these cookies, but especially during the holidays!
1 cup salted butter softened
1/2 cup icing sugar
1 1/2 cups flour
Candied cherries or sprinkles
Preheat oven to 275 degrees
In a mixer, whip the butter and icing sugar together.
Slowly add in the flour. Whip the batter on high for about
5-6 minutes.
Drop by rounded teaspoon onto a baking sheet lined with
parchment paper.
Add dried cherries or sprinkles.
Bake approx. 30 minutes until cookies are golden on the
bottom.
Makes approx. 24 cookies
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Ginger Cookies

3/4 cup butter softened
1 cup sugar
1 egg
1 tbsp vanilla
1/4 cup molasses
2 1/4 cups flour
2 tsp ground ginger
1 tsp baking soda
1 tsp cinnamon
1/2 tsp cloves
1/4 tsp salt
1/2 cup sugar for rolling cookies in
Preheat the oven to 350 degrees
In a bowl sift together the flour, ginger, cloves, baking soda
and cinnamon.
In a separate bowl cream together butter and sugar. Add
the egg, vanilla and molasses.
Mix the wet and dry ingredients together, the dough will be
very sticky.
Chill for 30 minutes.
Use the sugar when rolling into small balls (no bigger than
a walnut).
Bake for 10 minutes.
Makes approx. 4 dozen cookies.
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Peanut Butter Cookies

These are Jack's favorite cookies! They might end up being
yours too!

1/2 cup butter softened
1/2 cup creamy peanut butter
1/2 cup sugar
1/2 cup packed brown sugar
1 tsp vanilla
1 egg
1 1/4 cup flour
1/2 tsp baking powder
1/2 tsp baking soda
1/2 tsp salt
Preheat the oven to 350 degrees
With a mixer beat the butter, peanut butter and sugars
until creamy. Mix in the egg and vanilla.
In a separate bowl mix dry ingredients. Stir into wet
ingredients until creamy.
Roll into small balls (walnut sized) and place on a
parchment lined baking sheet. Press the center with a
fork.
Bake for 7 minutes.
Makes approx. 30 cookies.
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Oatmeal Coconut Cookies

The combination of oats and coconut make these cookies
a chewy delight!
1 cup butter softened
1/2 cup sugar
1 1/2 cups packed brown sugar
2 eggs
2 tsp vanilla extract
1 1/4 cups flour
1/2 tsp baking soda
1/2 tsp salt
2 1/2 cups quick oats
2 cups shredded coconut (unsweetened)
1 cups raisins or chocolate chips
Preheat oven to 350 degrees
In a mixer beat butter and sugars till creamy. Add eggs
one at a time. Add vanilla extract.
In a separate bowl mix flour, baking soda and salt. Add to
mixer slowly. Once mixed on low add the oats, raisins or
chocolate chips, coconut until well mixed.
Use small scoop and place cookies on a parchment paper
lined cookie sheet.
Bake for 12 minutes.
Makes approx. 4 dozen cookies.
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Nona’s Lemon Cookies

I'm ending the book with a recipe to honor the woman who has
inspired so many amazing treats and meals. To be honest when
you cook with her, she doesn't measure anything so I've had
mixed results with this recipe. I'm including for the family, but
feel free to adjust as needed - Nona's are still my favorite.
2 whole lemons
6 egg yokes
1/2 tsp salt
1 cup sugar
1/2 cup vegetable oil
1/2 cup milk
1 package of vanilla sugar
1 tbsp vanilla extract
1 tbsp brandy or rum
3 cups flour
2 tsp baking powder
2 cups icing sugar for rolling
Preheat oven to 350 degrees.
In a food processor blend whole lemons and add oil until
liquefied.
In a bowl beat eggs adding slowly then sugar then the salt.
Add lemon mixture (it should be approx 1 cup after mixing)
vanilla sugar, vanilla extract, brandy until well mixed. Slowly
mix in the milk. Add the flour and baking soda. The batter will
be quite sticky. You will need to use your hands for the last of
the mixing.
On a clean surface sprinkle out icing sugar. Take a small scoop of
batter and roll dough in the icing sugar. Nona does either S
Shaped cookies or small log cookies. Spray a cookie sheet with
non-stick spray. Place cookies on prepared sheet. Bake for
approx. 18-20 minutes (don't let them get too brown).
*Vanilla sugar is actually a thing - I have only found it at
Safeways in the baking isle.

177

178

@cookingwithauntie

www.cookingwithauntie.ca
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This cookbook has been a labor of love. In December of 2011 my younger
sister Ami passed away suddenly. In the year that followed, I found it
therapeutic to spend time cooking with her amazing kids - Marisa, Natalia
& Enzo. I wanted to pass onto them the recipes that their Mom and I grew
up with, along with some new creations I've grown to love along the way.
These recipes have been passed down, discovered and adapted. As I started
building this book for the kids, my friends and family shared their
excitement for the final product too! So, after years of compiling, I'm happy
to finally share our favorite dinners and desserts with all of you as well!
Please enjoy!
Auntie Jenny

About Auntie
Jennifer James lives in Calgary,
Alberta with her son Jack. Auntie
to Marisa, Natalia and Enzo, she
lives close to her parents and
enjoys sharing meals with them
often.
She has been a successful
corporate event planner for over
15 years. As it turns out,
organization and entertaining
come second nature to her. It also
doesn't hurt that she comes from a
large Italian family of amazing
cooks!
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