Bouchett/Hatfield Family Recipes
A VERY Incomplete Collection
The Editing Is Trash, The Organization is Suspect
1. ANGELIE’S MARGARITA
2. FRANCOIS’ HOT BUTTERED RUM
3. FRANCOIS’ IRISH COFFEE
4. FRANCOIS’ PORT WINE EGGNOG
5. PAUL’S OLD FASHIONED
6. CREPE BATTER
7. GRIDDLECAKE BATTER
8. WAFFLE BATTER FOR TWO
9. ANGELIE’S COLESLAW
10. ANGELIE’S MAC AND CHEESE
11. CLASSIC RISOTTO
12. PASTA SALAD
13. PEANUT NOODLE
14. RICE PILAF 
15. ANGELIE’S BEEF STEW
16. ANGELIE’S CHICKEN AND DUMPLINGS
17. ANGELIE’S CHICKEN CURRY
18. BROCCOLI CHADDAR SOUP
19. CHICKEN NOODLE SOUP
20. CORN CHOWDER
21. CREAM OF MUSHROOM SOUP
22. POTATO LEEK SOUP
23. ANGELIE’S ENCHILADAS 
24. BRISKET
25. CHICKEN POT PIE
26. MARK’S BASIC PIZZA DOUGH
27. MARK’S CHILI
28. GOLDEN CORNBREAD
29. Mark's Kick-Ass Black-Eyed-Peas and Kielbasa
30. MANA’S SALMON 
31. SHEPHARD’S PIE
32. NENA’S TOMATILLOS
33. ALFREDO
34. ANGELIE’S PASTA SAUCE
35. MARK’S PASTA SAUCE
36. BARBEQUE SAUCE 
37. CHICKEN MARINADE
38. PAUL’S PULLED PORK SEASONINGS
39. TZATZIKI
40. ANGELIE’S PIE CRUST
41. ANGELIE’S APPLE PIE FILLING
42. ANGELIE’S PUMPKIN PIE FILLING
43. ANGELIE’S BANANA BREAD
44. CAROLLE’S BANANA BREAD
45. ANGELIE’S CHOCOLATE CAKE
46. CAROLLE’S CHOCOLATE CAKE            
47. CAROLLE’S RUM BALLS/PEANUT BUTTER BALLS
48. CARROT CAKE 
49. CHOCOLATE CHIP COOKIES
50. DARK CHOCOLATE ESPRESSO COOKIES
51. GINGER SNAPS
52. MANA’S BUTTER COOKIES
53. PEANUT BUTTER COOKIES
54. PECAN TARTS
55. PEGGY BOUCHETT'S EAGLE BRAND PIE
56. GRAHAM CRACKER CRUST
57. SPOOGLEBORPS
58. ANGELIE’S KUGEL
59. CHICKEN MARBELLA 
60. FRESH HORSERADISH 
61. GEFILTE FISH 
62. HAROSSES 
63. MOTZOBALL SOUP 
64. MARKS TURKEY BRINE
65. MANA’S CRANBERRY SALAD 
66. PEGGY’S CRANBERRY SALAD
67. RACHEL MARTIN’S CANDIED SWEET POTATO’S
68. VANILLA ORANGE CANDIED CRANBERRIES
69. CAROLLE’S ROAST
70. CHEESE ROLL
71. GRANDMAMA’S DOUGHNUTS
72. GRANDMAMA’S MEATBALL STEW
73. SHORTBREAD COOKIES FOR X-MAS
74. TOURTIERE FILLING
Drinks
Margarita
1 cup of tequila
4 oz oranges (About two oranges)
4 oz Lemons (About 3 lemons)
4 oz Limes (About 3 Limes)
¾ cup Simple syrup (3/4 Cup water and ½ cup sugar simmered on the stove until sugar is dissolved)
1 whole pitcher full of ice

Note: basically, as long as the juice adds up to 16 oz, you can use whatever citrus fruit you want. Grapefruit juice is also good in this

Hot Buttered Rum
8 oz spiced apple cider (apple cider heated with cinnamon and a pinch of nutmeg, or a spice of your choosing)
1 tbsp butter
1-2 oz spiced rum depending on how strong you want it (I like Kraken)

Mix until the butter melts into the hot cider, then stir in the rum and serve


Irish Coffee
8 oz of coffee or espresso americano
1 jigger of Irish whiskey
1 jigger of Irish cream or maple cream liqueur
Whipped cream (optional)

Add whiskey to hot coffee first and mix so that the whiskey doesn’t curdle the cream liqueur
Add cream liqueur and top with whipped cream if desired



Port Wine Eggnog
3 oz port
6 oz milk
1 tsp sugar
1 egg yolk
Nutmeg to taste

1. Shake all the ingredients with ice and strain into a glass or punch cups
2. Sprinkle nutmeg on top and serve


Paul’s Old Fashioned
1 tsp Brown Sugar
1 dash aromatic bitters
1 dash orange bitters
1 tsp water
3 oz Basil Hayden or similar
1 Strip of Lemon rind
1 Strip of Orange Rind
1 Large ice cube

1. In a low-ball glass, mix brown sugar and bitters
2. Add water to dissolve the brown sugar
3. Add whiskey and mix well
4. Add one large ice cube (can use whatever, the big ball just melts slower)
5. Express the lemon rind over the top and swipe on the rim of the glass before putting rind in the drink
6. Repeat the process with the orange rind. 
7. May need to stir one more time before serving if the sugar is settling at the bottom of the glass
Breakfast

Crepe Batter

1 ½ cup of Milk
1 Cup of Flour
1 Egg
¼ Cup Sugar
½ Tsp Salt

Note: Need a thin Spatula and a REALLY good nonstick pan

Griddlecake Batter                  Kids Qty 

½-3/4 Cup of Milk                     1 Cup Milk
2 TBSP Melted Butter                3 TBSP Butter
1 Egg                                          1 Egg 
1 Cup of Flour                            1 ½ Cup Flour
2 Tsp Baking Powder                 3 Tsp Baking Powder
2 TBSP Sugar                             3 Tbsp Sugar
½ Tsp salt                                    ¾ Tsp Salt

Fry on medium heat, flip when bubbles start to form.
Note: Mix The Butter with the egg before adding the milk to prevent separation of the butter
Makes about 16 griddle cakes
Waffle Batter For Two

1 Cup of Flour
2 2/3 Tsp Baking Powder
1/3 Tsp Salt
1 1/3 Tsp Sugar
1 Egg (Separated)
1/3 Cup of Butter
1 ¼ cup of milk

1. Whisk together dry ingredients
2. Separate egg, add the yolk to the dry ingredients, placing the white in a small mixing bowl
3. Beat egg whites until stiff peaks form and set aside
4. Add milk and melted butter to dry ingredients
5. Fold the egg whites into the mixture
6. Ladle the mixture into a waffle iron just under half a cup at a time
Note: Makes about 4 waffles




















Sides

Angelie’s Coleslaw

½ Purple cabbage shredded/chopped
2 medium/Large carrots shredded 
2 green onions minced

1 cup mayo (I do not use miracle whip in this, but you do you.)
1 tbsp Apple cider vinegar 
3 tbsp sour cream
½ tsp salt
Pepper to taste
2 tsp Sugar
1 tsp Mustard

Angelie’s Mac and Cheese

3 Tbsp Butter
3 Tbsp Flour
1 Cup Milk
1 Cup heavy cream
4 oz sharp Cheddar
4 oz Smoke Gouda
Truffle salt to taste
Pepper to taste
Paprika To taste

Just under 16 oz box of Pasta

0. Make Roux
0. Add Cheese and Seasonings
0. Boil Pasta
0. Mix
0. No Bake
WARNING: This is rich as hell, make it with some pulled pork or something. Or eat it on its own, and be the superior being you know you are.


Classic Risotto

1 Tbsp Butter
2 Tbsp olive or vegetable oil
1 Small Onion (Minced)
1 Tablespoon Fresh Parsley (Chopped)
1 Cup Arborio Rice
½ Cup Dry White Wine or Chicken broth
3 Cups Chicken broth warmed (it doesn’t really matter if it’s not…)
½ cup Freshley Grated Parmesan
¼ Tsp Pepper
¼ - ½ cup frozen peas (I use ¼)

1. In a large skillet or 3 qt saucepan, heat butter and oil on medium heat until butter is melted. Cook union and parsley for about 5 minutes until tender.
2. Stir in rice (Unwashed) cook until it smells toasty but NOT BURNT.  Pour in wine and stir constantly.  Cook until the wine is absorbed/alcohol is gone.
3. Reduce heat a bit. Stir in 1 cup of chicken broth. Cook uncovered for about 5 minutes or until absorbed. Repeat, adding 1 cup of broth until absorbed. Stir in remaining broth and cook for about 8 minutes, stirring frequently until the rice is tender and the mixture is creamy
4. Remove from heat and stir in cheese and pepper
5. Add peas and serve

Pasta salad
DRESSING
1 tsp Dijon mustard
1tsp Sugar
¼ tsp Salt
¼ tsp Pepper
¼ Cup apple cider vinegar
1 tbsp fresh chopped parsley
½ cup vegetable/olive oil
2 tbsp pesto

SALAD
1 lb box cooked orzo
2 scallion whites minced
1 bell pepper minced
½ cup raisins
¼ cup chopped dried apricots
¼ cup pine nuts
1 grilled chicken breast (Optional)

Peanut Noodle
1 box of pasta (Cooked)
Half a large cucumber sliced into sticks
1 large garrot shredded

3 scrambled eggs 

Cook sauce over low heat on the stove
SAUCE
1 tsp minced garlic (Cook in butter/oil for about 30 second before adding other ingredients to poy)
1 tsp hot sauce
1 tsp apple cider vinegar
2 tbsp soy sauce
1 tsp sugar
Pepper flakes
1 can coconut milk
1/3 cup peanut butter

Sesame seeds (For garnish)
Note: This makes a shit ton of noodles






















Rice Pilaf

2 tbsp Butter
1/2 Onion
1/2 Bell Pepper
Pinch Of Salt
2 Cups of Rice
2-1/2 Cups Chicken Broth
1/4 Cup of Water with a Pinch of Saffron
1 Bay Leaf
2 Strips of Orange Peal
1/2 Cup of Peas

Oven 350°
Time 15 Minute in oven - 15 Minute out of oven
1. Sweat onion and bell pepper with salt.
2. Add rice, cook until toasted.
3. Add broth, Saffron, Bay leaf, and Orange Peels.
4. Bring to a boil, stirring occasionally.
5. When at a boil. Wet a dish towel, place over the top of the pot, put the lid on tight and place in oven for 15 minutes.
6. Let sit out of oven for 15 minutes - Do NOT remove the lid.
7. Add peas and serve.























Soups and Stews
Angelie’s Beef Stew
Ingredients
· ½ Cup flour
· 1 Tsp Salt
· 1 Tsp Pepper
· 1 Tsp Paprika
· ½ Tsp Onion Powder
· ½ Tsp Garlic Powder
· 2.5 Lbs Beef Stew Meat (In Chunks)
· 1 Tbsp Olive Oil
· 2 15 Oz Cans Beef Broth
· 2 Bay Leaves
· Couple Sprigs of Fresh Thyme
· 1 Tsp Worcestershire Sauce
· 1 Cup Red Wine
· 4-5 Yukon Gold Potatoes (Diced 1 Inch)
· 4 Small-Medium Carrots (Diced 1 Inch)
· 2 Small Onions (Diced 1 Inch)
· 1 Cup Frozen Peas
· Salt and Pepper To Taste



Instructions
1. In a gallon zip-lock bag, combine flour, salt, pepper, paprika, onion powder, and garlic powder. Add stew meat, close bag, and shake to coat.
2. In a large Dutch oven, heat olive oil over medium heat. Add meat chunks and brown on all sides. Set aside leftover seasoned flour.
3. Add broth, bay leaves, thyme, Worcestershire sauce, and red wine. Bring to a Boil, reduce to a simmer, and cook, covered, for about 1.5 hours.
4. Add potatoes, carrots, and onions, then cook for an additional hour.
5. Stir in peas.
6. In a small bowl, combine 2 tbsp of the reserved seasoned flour with enough water to make a thin slurry. Whisk with a fork until smooth. Pour flour mixture into soup and stir to combine.
7. Cook until peas are warm and the broth has thickened, about 15 minutes or so. Add salt and pepper to taste, and remove bay leaves before serving.















Angelie’s Chicken and Dumplings

-The Soupy Bit-
1 Tablespoon of Butter
1 Small Minced onion
1-2 Cloves Minced Garlic
1 Large Chicken breast
Salt
Pepper
Ground Cloves
¼ cup of white wine
5-6 Cups Chicken broth
1Bay Leaf
1 small potato
1 Med/Large Carrot
Dumplings

0. Sweat onions and garlic in butter
0. Add in Chicken and sear on all sides, lightly season with salt, pepper, and cloves.
0. Once seared, add in the white wine and cook off the alcohol.
0. When alcohol is cooked off, add all other ingredients - EXCEPT THE DUMPLINGS YOU FOOL - plus more pepper and cloves (Don’t go crazy now, thems cloves is potent)
0. Bring to a low boil/simmer and cook for 20-30 minutes with the lid on (Mostly to slow cook the chicken)
0. When the chicken is cooked, take chicken out to shred and then add it back into the pot
0. Bring the water to a boil and then add in the dumplings (easiest is to form them as you plop them in)
0. Cover the pot with a lid and turn the heat all the way down to let it simmer
Note: Don’t open the lid while this cooks… Unless you like mush

While the chicken is boiling away you can make the Dumplings

Dumplings/Baking powder Biscuits
2 Cups of All purpose flour
1 Tbsp sugar
3 Tsp Baking Powder
1 Tsp Salt
½ cup Shortening
¾ cup milk

7. In a medium bowl mix flour, sugar, baking powder, and salt. Cut in Shortening using a pastry blender or two knives until the mixture looks like fine crumbs, stir in milk until the dough leaves the side of the bowl
7. Roll in to 2 inch balls

Note: If you want to make biscuits, roll it out on a floured surface until it is a ½ inch thick and cut them out as 2 inch rounds. Put on an ungreased cookie sheet and bake at 450 for 10-12 minutes. 















Angelie’s Chicken curry
1 small onion
1 garlic clove
1 tsp ginger paste
1 tbsp red curry paste
1 large chicken breast
1 can coconut milk
Two small/med potatoes 
Half a head of broccoli/ snap/snow pea (any green veggie)
Half a bell pepper of your color choice
Chicken broth to cover
1-2 tbsps corn starch 

1. Sauté the onion, garlic and ginger in a small amount of vegetable oil,
2. then add chicken and curry paste. 
3. When chicken is browned you can add coconut milk and put the heat to a simmer
4. The potatoes can be cooked off to the side in chicken broth and then added to the chicken
5. Add all veggies
6. Just add enough chicken broth to cover the meat and veggies 
7. Make a slurry with the corn starch and add into the pot
8. Simmer for about 20 minutes or until chicken is cooked through

Broccoli Cheddar Soup

6 tbsp butter
1 small onion chopped
1/4 cup of flour
2 cups half and half
3 cups chicken broth
2 bay leaves
1/4 tsp ground nutmeg
kosher salt and freshly ground pepper to taste
4 7inch sourdough bread boules
4 cups broccoli florets (about 1 large head)
1 large carrot diced
2-1/2 cups grated sharp cheddar cheese (about 8 oz)

Melt the butter in a large Dutch oven, add onion and cook until tender (about 5 minutes)
whisk in the flour and cook until golden (3 to 4 minutes)
gradually whisk in half and half until smooth
add chicken broth, bay leaves, nutmeg, salt, and pepper.
Bring to a simmer, then reduce heat to medium-low and cook uncovered until thickened (about 20 minutes)

Add the broccoli and the carrot to the broth mixture and simmer until tender (about 20 minutes)

Discard the bay leaves and blend with immersion blender until smooth

Add cheese to the pot and whisk over medium heat until melted

Add up to 3/4 cup broth if soup is too thick.

Hallow out bread boules to ladle soup into, and garnish with cheese.











Angelie’s Chicken Noodle Soup

2 tbsp Butter
1 Small Onion
1-2 Cloves of Garlic
1 Large Chicken Breast
1/4 Cup White Wine
8 cups (2 cartons) Chicken broth
2 tsp Parsley
1/2 tsp Sage
1 tsp Rosemary
1 tsp Thyme
1 Bay leaf
1 large Carrot
2 Small Potatoes
1/2 box pasta (Maybe less… I always put in too much pasta and **** it up)

1. Sauté Onions and garlic in butter
2. Brown all sides of whole chicken breast
3. Pour in white wine and cook off the alcohol
4. add all other ingredients
5. cook for 30 minutes
6. pull out chicken and shred - add back into the pot
7. Add pasta and cook for time on pasta box


Note: Make a mirepoix if you’re weird and like celery

Corn Chowder

3 Tbsp Butter
½ Minced onion
2 cloves minced garlic
3 Tbsp flour
3 cups chicken broth
1 large potato cubed
2 large carrots diced
2 cups frozen corn
Salt 
Pepper
Thyme 
Rosemary
1 bay leaf
1 cup of heavy cream
1 cup of milk
3 to 4 strips of cooked and chopped bacon (Optional)

1. Sauté onions and garlic in butter
2. Add flour and stir frequently until flour is cooked
3. Add chicken broth and potatoes and carrots and seasonings, bring to a low boil and cook for about 30 minutes or until potatoes are cooked through 
4. Add frozen corn, room temp heavy cream, room temp milk, and bacon.
5. Heat for a bit longer in case the corn cooled down the soup too much
6. Serve









Cream of Mushroom Soup

8 oz fresh mushrooms thinly sliced
2 tbsp minced onions
1-2 Cloves minced garlic
2 tbsp butter
2-3 tbsp flour
2 cups chicken broth
1 cup heavy cream
½ tsp salt
½ tsp pepper
¼ tsp nutmeg

1. Sauté Mushrooms, onions, and garlic, in butter over medium heat
2. Once mushrooms are fully cooked, add flour and cook for about 3-5 minutes (until the flour is cooked)
3. Add chicken broth and room temp heavy cream and turn the heat down to a simmer
4. Add salt, pepper, and nutmeg.
Note: Double the recipe if making for thanksgiving.
Salt and pepper stay at 1/2 a tsp each, and the roux is 5tbsp butter and 5 tbsp flour

Potato Leek Soup

2 Tbsp of butter plus some for after cooking
2 Large Leeks sliced into thin rounds
4 Med Potatoes diced
Enough chicken broth to cover the potatoes in the pot (about 4 cups)
Salt
Pepper

1. In a large pot, melt butter over med/low heat then add leeks to sweat for about 5 minutes or until the rings of the leeks start to separate
2. Add potatoes and chicken broth (just make sure you have enough broth to boil the potatoes in) Bring to a low boil for about 30 minutes or until the potatoes are done cooking
3. When done add salt and pepper to taste and remove the pot from heat. (Don’t use too much salt because of the sodium in the chicken broth).
4. Blend soup with an emersion blender until smooth.
5. Serve in bowls with a pad of butter on top.

And remember, potatoes and leeks make magic.



















Mains

Angelie’s Enchiladas and Rice
Butter for frying tortillas
12 corn tortillas
2 small bags of Mexican blend cheese or 1 bag of cheddar and 1 bag of mozzarella mixed together
1-2 10 oz can Old ElPaso Enchilada sauce (I use 1 but I’m boring and I don’t like it as saucy)
16 oz can of cooked black beans (Optional) – Rinse your beans, you monster
In a Rice cooker, cook enough rice for about 4 servings (2 scoops in my rice cooker - 1 ½ cups?) 
Stir together
chicken broth instead of water
½ tsp tomato paste (a small amount of leftover enchilada sauce works  – I have also used Mexican tomato sauce )
Garlic powder
Onion Powder
Chili powder
Dried cilantro or parsley or coriander

1. Prep a 9x13 baking pan with tin foil and spread a small amount of enchilada sauce on the bottom (Just enough to cover the bottom so the enchiladas don’t stick as much)
2. Fry each tortilla separately in a small pad of butter on both sides in a small pan on med/high heat (this is mostly to soften the tortilla, you can toast it as much or as little as you like) 
3. Take fried tortilla and roll cheese into it (Measure with your heart) add black beans to the cheese if you like. Then add enchilada to the pan lined with sauce, Repeat the process until all 12 enchiladas are in.
4. Sprinkle a generous amount of cheese on top of enchiladas
5. Pour the rest of the enchilada sauce over the top of the enchiladas
6. Seel the pan with tinfoil on top and bake in oven at 350 degrees for 20-30 minutes (Just enough to melt the cheese. Generally, it takes 20 minutes if you’re putting it right into the oven after assembling, it takes more like 30 minutes if you’re pulling it from the fridge.

NOTE: If you have leftover chili, you can spread some on top of the enchiladas before the cheese goes on top

Brisket
Throw healthy amounts of bbq cheap sauce on big brisket
Unfold in big glass pan
Douse with another healthy amount of bbq sauce
Oven 300 degrees on middle rack for 3 ½ hours
Can be trimmed after an hour or so
Take out of oven, pour out juice and cool
Remove from pan when cold and slice into thin strips on a cutting board
Wash off pan
Put layers of brisket strips into a bed of bbq sauce, pouring more on to (no need to get in between the strips)
Keep in fridge until ready to heat back up

















Chicken Pot Pie 
1 box of Pillsbury Pie Crust (Or make a butter crust from scratch, but aint nobody got time for that)
1/3 cup of butter
Small onion minced
2 cloves of garlic minced
1/3 cup of flour
½ TSP Salt
¼ TSP Pepper
1 ¾ Cup of chicken broth
1 large chicken breast (Shred after cooking)
Small potato dice very small
Small carrot diced very small
¼ cup frozen peas
¼ cup white wine (Optional)
¼ Tsp Cloves (Optional)
Tsp-ish fresh Parsley (optional)

1. Cook chicken in butter separately and season with salt, pepper, and cloves. When the chicken is browned on all sides, add wine. Shred when done.
2. Cook Onions, parsley, and garlic in butter on medium/low heat
3. Add flour and stir constantly until flour is cooked
4. Add chicken broth and remove pot from heat when combined and thickened
5. Add all vegetables and the shredded chicken, then pour into pie crust
6. Bake at 425 for 25 minutes then cover pie crust edges and bake for another 15 minutes

Basic Pizza Dough

This recepie makes 2 doughs

4.5 cups of flour (half semolina if available)
2 Tbsp. olive oil (cooking oil)
1 tsp salt
1 tsp vinegar (lemon juice)
2 Tbsp. Sugar
1-2/3 cups of water
2 tsp active dry yeast

put in bread machine and set to dough or ...
knead well, place in a bowl then put a wet cloth over it.
let the dough rest in a warm location let sit for 30 min. 
Punch down and knead repeat this 2 more times.
preheat oven to 450
Split the dough in two roll it out on a greased or flowered pan/stone
apply toppings, and cook until top begins to brown 10-15 min.
allow to cool 5-10 min cut and serve.















Mark’s Chili			
4 lbs. of ground beef 85 to 90% lean 
(coarse ground if you prefer)
1lb pre-cooked Pinto or Black beans (soaked and simmered with fresh garlic and one onion finely minced)
(2 16oz cans rinsed - I use ½ and ½ ) 
5 -7 med. Tomatoes (56oz crushed tomatoes)
1 Tbsp. crushed peppers (1 minced jalapeno)
¾ Cup Guajillo Chile Powder
4 tsp Cumin
1½ Tbsp. Salt
1½ Tbsp. Garlic Powder
1 tsp Jalapeño Chili Powder
½ Cup finely ground corn chips (Santitas White)
1 to 2 Tbsp. Sugar depending on how acidic
the tomatoes are
28oz Water


1. Brown beef with Salt and Garlic Powder.
2. Just before all of the meat is brown add Chili Powder,
Crushed pepper, Cumin and ground chilies 
cook on med heat for about 3 minutes.
3. Add tomatoes, sugar and water mix thoroughly.
4. Pour the ground corn chips into the center of the pot and gradually
incorporate into the chili avoiding clumping. 
5. Add the beans
6. Allow to simmer for 10 minutes on low heat and serve 
(It’ll be even better tomorrow)

Golden Corn Bread
1 cup of yellow corn meal
1 cup sifted flour 
1/2 cup sugar
4 tsp baking powder
½ tsp salt
1 egg
1 cup of milk
¼ cup soft shortening

1. Sift together all dry ingredients
2. Add egg milk and shortening, beat until smooth
3. Bake in greased 8 inch square pan at 425 degrees for 20-25 minutes


















Mark's Kick-Ass Black-Eyed-Peas and Kielbasa

1lb Dry Black-eyed-peas 
1/4 cup butter
1 large onion
2 medium carrots
2 large celery stalks
1 Kielbasa sausage (McKenzie is best)
3 cups of chicken stock
Shallow Tbsp of Kosher salt
Shallow Tbsp of red chili flakes
 "
Soak overnight 1lb of dry black-eyed-peas in 8cups of water (you can "quick soak" as well)
Grill or oven roast The Kielbasa until skin is deep brown, cut into bite sized pieces and set aside
Bring soaked black-eyed-peas to a boil and let boil for 2 minutes then pour into a colander and rinse.
In the same pot melt butter add chopped carrot, celery and onion, sauté until the onions are just about to brown. add the chili flakes and salt, Add the chicken stock, add the black-eyed-peas, add the Kielbasa simmer on low to medium heat for about 5 minutes.

Mana’s Salmon
Ginger powder
Garlic powder
House of sang teriyaki sauce

Cook for 10 minutes per inch on the grill or until you can peel off the skin

Angelie’s Shephard’s Pie (It’s Really Cottage pie though) 
Serves 4

Tbsp Butter
1 small Onion Minced
1-2 Cloves Garlic Minced
Parsley Minced (Fresh if you have it)
Optional: Half a small pack of mushrooms minced
½ lb. Ground beef (Use more beef if not adding mushrooms)
Salt and pepper to taste
1 tsp-ish Worcestershire sauce
1 tbsp tomato paste
½ tsp White Sugar
¼ cup red wine
Corn (Fresh corn is elite)
Mashed potato (Butter – truffle salt – pepper - sour cream/milk)
Cheddar cheese

Sauté in butter all vegetables with parsley until soft
Add meat and cook until brown
Season to taste with salt and pepper 
Add in w sauce, tomato paste, and sugar. cook for about 30 seconds
Add red wine and cook the alcohol off
Layer on top of meat mixture corn, then mashed potatoes, then cheddar cheese
Broil in oven on high until cheese is nice and brown on top










Nena’s Tomatillos


Here are the ingredients of the chicken with chipotle. You can either use a whole chicken or chicken breasts, whatever you like.

One whole chicken cut into serving pieces.
Salt and pepper to taste
Oil to fry the chicken
About 1 lb. of tomatillos (verdes), chopped or sliced
1 onion sliced or chopped
2-4 pickled chiles chipoltles, chopped
2 cloves of garlic crushed
5-6 tbsp piloncillo or brown sugar
2 tsp dried oregano or fresh
1 ½ cups chicken stock

Season the chicken with salt and pepper
Heat the oil and sauté chicken
Chicken: season sauté and drain on paper towels
Remove the chicken into a platter while you fry the tomatillos, onion, and garlic in the same oil
Tomatillos, onion and garlic: fry in same oil until the onion is transparent
Piloncillo, oregano and stock: add and simmer to thicken
Chicken: correct the seasoning now if needed. Add chicken, cover, cook until done about 30 minutes or until tender
Enjoy with rice or a simple salad
Sauces and Seasonings
Alfredo Sauce

10 oz Heavy Cream
1 Tbsp fresh Parsley (1 tsp Dry)
2 cloves minced garlic
2 Tbsp Butter
½ Cup Grated Parmesan
Salt and pepper to taste

1. Sweat garlic cloves and parsley in butter on medium heat
2. Add heavy cream and stir to combine
3. Turn heat down a bit to let the sauce reduce (simmer about 5 minutes? It will look a bit thicker)
4. When reduced, turn the heat to the lowest temp and add room temp parmesan, stir to combine. Cook for about 3-5 Minutes
5. Remove from heat and add salt and pepper to taste

Serves about 4 over chicken or pasta














Angelie’s Pasta Sauce

1 tbsp Butter
1 Small onion minced
1-2 Cloves minced Garlic
½ 8oz pack mushrooms minced
½ Lb. Ground Beef
1 Tsp-tbsp tomato paste
¼ cup red wine
Truffle Salt to taste
Pepper to taste
Oregano to taste
1 lg can tomato puree
1 bay leaf
½ tsp sugar
Salt to taste
Pepper to taste
Oregano to taste
Beef Broth (Optional)

1. Sauté veggies in butter until tender
-Add to pot-
2. Brown Half an LB Ground beef (Full Pound if no Mushrooms) Then add a Tsp-tbsp tomato paste
3. Add ¼ cup red wine and cook off the alcohol 
4. Season meat with salt, pepper, oregano
5. Add tomato puree, bay leaf and sugar. Plus, more salt, pepper, and oregano to taste.
6. Add beef broth if you need to thin out the sauce

Serve with pasta or make lasagna with this sauce 
Note: Freshley grate your parmesan for an elevated experience.

Mark’s Spaghetti Sauce Basic

1 lg. to med. minced onion 
2 cloves of garlic crushed
3 to 4 lbs. of ground beef or turkey
2 28oz cans of crushed tomatoes (Cento) 
1 can of tomato paste
1 cup of red wine
butter or olive oil
1 tsp salt 
pepper to taste
1 tbsp. oregano

Over medium high heat In a large stew pot, sweat the onions in 3 tsp of butter or oil
next add the meat and garlic stir and mix with a spatula until
the meat has browned. Next add salt, pepper, oregano, and wine
cook until you cannot smell the alcohol from the wine.
Next add the crushed tomatoes and the tomato paste. Stir until
thoroughly mixed reduce heat to low and allow to simmer up to 
30 minutes. If too thin continue simmer if too thick add a little
water and stir thoroughly until the consistency is right. 

you can also add mushrooms or zucchini or bell pepper at the onion stage






Mana’s Barbeque Sauce

1/3 of a cup of liquid corn oil
2-3 tbsp mustard
¼ cup white sugar
¼ cup loosely packed brown sugar
¼ cup vinegar
2 tbsp Worcestershire sauce
2 tbsp dehydrated minced onion
Garlic salt
Onion salt
Ketchup (Til right color)

Chicken Marinade

Zest of one lemon
Juice of one lemon
2 Tbsp olive oil
1 Tbsp Honey
1 Tsp Mustard (I use seedy Dijon) 
1 Tsp of hot sauce or red pepper flakes
1 tbsp fresh chopped parsley 
1-2 cloves minced garlic
Salt and pepper to taste

Makes enough for 2 large chicken breasts
Paul’s Pulled Pork Seasoning
¼ Cup of Brown Sugar
1 TBSP Chilli Powder
1 TBSP Paprika
2 TSP Garlic Powder
2 TSP Kosher Salt
1 TSP Freshley ground Black Pepper
1 TSP Cayenne Pepper
1 Pork Shoulder Roast (Pork Butt) – Adjust Seasonings for size of roast
4 onions cut into halves (Layer on the bottom of the pan before roasting)
May use Cidar, beer, broth, or water for cooking (just a couple inches of liquids at the bottom of the pan, if cooking for a long time you may need to top off the liquid halfway through)

After cooking add a bottle of stubbs BBQ Sauce (Brown sugar sauce or original is best) and serve on a sweet roll



















Mark’s tzatziki
Ingredients

    * 1 pint plain yogurt whole milk
    * 1 to 1-1/2 large cucumber, unpeeled and seeded
    * 1 tablespoon plus 1/2 teaspoon kosher salt
    * 1/2 cup sour cream
    * 2 tablespoon Champagne vinegar or white wine vinegar
    * 1 tablespoon good olive oil
    * 2 good sized cloves minced garlic
    * Pinch freshly ground black pepper

Directions

Put yogurt in a strainer. Coarsely dice the cucumber and toss it with 1 tablespoon of kosher salt; place it in another sieve, and set it over another bowl. Place both bowls in the refrigerator for 3 to 4 hours so the yogurt and cucumber can drain.

Transfer the thickened yogurt to a large bowl. remove as much liquid from the cucumber as you can and add the cucumber to the yogurt. Mix in the sour cream, vinegar, olive oil, garlic, 1/2 teaspoon salt, and pepper. You can serve it immediately, but I prefer to allow the tzatziki to sit in the refrigerator for a few hours for the flavors to blend. Serve chilled or at room temperature. 

Sweets
Angelie’s Pie Crust (9  Inch 1 Crust)
½ Cup of Shortening
1/3 Cup Boiling Water
1 ½ cup of flour
1/ TSP Salt 
¼ TSP Baking Powder
1. Melt Shortening with the boiling water
2. Add dry ingredients 
3. Mix with pie knife

Apple Pie Filling
9 inch two crust pie
¾ cup of brown sugar
½ TSP Salt
1 TSP Cinnamon
½ TSP Nutmeg
¼ TSP Ground Cloves
1/8 TSP Allspice
1 ½ TBSP Flour
6 Medium apples/Pears (I use half sweet apples and half bitter apples)
2 TBSP butter to dot with before closing up the pie (I have remembered to do this literally once in my entire life)

1. Cook at 425 degrees for 10 minutes
2. Lower temp to 350 degrees and cook for another 30 to 40 minutes










Pumpkin Pie Filling
15 oz can of pumpkin puree
½ Cup of Sugar
¾ TSP Cinnamon
½ TSP Nutmeg
¼ TSP Ginger
¼ TSP Cloves
1/8 TSP Allspice
½ TSP Salt
12 Oz Can of Evaporated Milk
2 Eggs (Slightly beaten)

1. Mix together pumpkin and the spices
2. Add evaporated milk and mix
3. Add two slightly beaten eggs and mix
4. Pour into as 9 inch pie crust
5. Bake at 425 degrees for 15 minutes and then turn heat down to 350 degrees for 40 minutes
Note: If you want to be fancy, you can cook this in a water bath so it doesn’t crack. I am not fancy.

Angelie’s Banana Bread

3-4 Ripe Bananas mashed
1/3 cup melted butter
¾ cup sugar (Brown sugar is superior)
1 egg beaten
1 tsp vanilla extract
Citrus zest (Literally just pick your favorite, I use about a tsp of orange zest)
2 tbsp juice from the fruit you zested
1 tsp baking soda
P[inch of salt 
1 ½ cup flour
½ cup chocolate chips


0. Mix all wet ingredients
0. Mix all dry ingredients
0. Add dry ingredients to the wet ingredients and DO NOT overmix. Fold it together and the second your flour is mixed in, you can stop.
0. Pour into a greased 9x5 loaf pan. Cook at 350 degrees for 45 minutes (If making muffins, cook in muffin tins lined with paper cups for about 20 minutes)


Note: Roll the chocolate chips in flour to prevent them from sinking to the bottom. You can do this easily by adding the chips in just before you finish mixing the flour in.















Carolle’s Banana Bread

1 ¾ cup flour
½ Tsp Baking Soda
1 ½ Tsp baking powder
¼ tsp Salt
¾ Cup sugar
1 egg (Beaten)
¼ cup vegetable oil
1 cup mashed bananas
½ cup  whole milk
2 tsp citrus zest
½ cup chocolate chips (Optional)

1. Mix all wet ingredients
2. Mix all dry ingredients
3. Add dry ingredients to the wet ingredients and DO NOT overmix. Fold it together and the second your flour is mixed in, you can stop.
4. Pour into a greased 9x5 loaf pan. Cook at 350 degrees for 45 minutes (If making muffins, cook in muffin tins lined with paper cups for about 20 minutes)
Note: Roll the chocolate chips in flour to prevent them from sinking to the bottom. You can do this easily by adding the chips in just before you finish mixing the flour in.
Carolle’s Chocolate Cake
1 ½ Cup of flour
1 Cup sugar
3 tbsp Powdered Cocoa
1 Tsp Salt
1 Tsp Soda
1/3 Cup Vegetable oil
1 Tbsp Vinegar
1 tsp Vanilla
1 Cup Cold Water

Bake at 350 degrees for 30 Minutes

Carolle’s Rum Balls
All ingredient quantities depend on how big a batch you want 
My rough estimates will make what a small batch of icing would be.
(Roughly 3-4 cups) of Confectioners Sugar
(Roughly ¼ cup) of Powdered Cocoa
(Roughly ½ - 1 tsp) A splash or rum extract (Can replace with any extract or maraschino cherry juice for cherry balls)
(Roughly 1 tbsp) Pad of butter or a small scoop of coconut oil (add until the consistency is right for rolling)
Can finish by rolling in confectioners sugar/Cocoa powder/coconut flakes

Note: You can also make this into peanut butter balls by omitting the cocoa and adding peanut butter instead of butter/oil. Add rice crispies and dip into melted chocolate to finish







Angelie’s Chocolate Cake 
· 1 and 3/4 cups (219g) all-purpose flour (spooned & leveled)
· 3/4 cup (62g) unsweetened natural cocoa powder
· 1 and 3/4 cups (350g) granulated sugar
· 2 teaspoons baking soda
· 1 teaspoon baking powder
· 1 teaspoon salt
· 2 teaspoons espresso powder (optional) (It’s not though)
· 1/2 cup (120ml) vegetable oil (or canola oil or melted coconut oil)
· 2 large eggs, at room temperature
· 2 teaspoons pure vanilla extract
· 1 cup (240ml) buttermilk, at room temperature
· 1 cup (240ml) freshly brewed strong hot coffee (regular or decaf – Don’t be lame though)
Chocolate Butter cream
· 1 and 1/4 cups (282g) unsalted butter, softened to room temperature
· 3 and 1/2 cups (420g) confectioners’ sugar
· 3/4 cup (62g) unsweetened cocoa powder (natural or dutch process)
· 3–5 Tablespoons (45-75ml) heavy cream (or half-and-half or milk), at room temperature
· 1/4 teaspoon salt
· 1 teaspoon pure vanilla extract
· optional for decoration: semi-sweet chocolate chips
Instructions
· Preheat oven to 350°F (177°C). Grease two 9-inch cake pans, line with parchment paper rounds, then grease the parchment paper. Parchment paper helps the cakes seamlessly release from the pans. (If it’s helpful, see this parchment paper rounds for cakes video & post.)
· Make the cake: Whisk the flour, cocoa powder, sugar, baking soda, baking powder, salt, and espresso powder (if using) together in a large bowl. Set aside. Using a handheld or stand mixer fitted with a whisk attachment (or you can use a whisk) mix the oil, eggs, and vanilla together on medium-high speed until combined. Add the buttermilk and mix until combined. Pour the wet ingredients into the dry ingredients, add the hot water/coffee, and whisk or beat on low speed until the batter is completely combined. Batter is thin.
· Divide batter evenly between pans. Bake for 23-26 minutes or until a toothpick inserted in the center comes out clean. Baking times vary, so keep an eye on yours. The cakes are done when a toothpick inserted in the center comes out clean. (Note: Even if they’re completely done, the cooled cakes may *slightly* sink in the center. Cocoa powder is simply not as structurally strong as all-purpose flour and can’t hold up to all the moisture necessary to make a moist tasting chocolate cake. It’s normal!)
· Remove the cakes from the oven and set on a wire rack. Allow to cool completely in the pan.
· Make the buttercream: With a handheld or stand mixer fitted with a paddle attachment, beat the butter on medium speed until creamy—about 2 minutes. Add confectioners’ sugar, cocoa powder, 3 Tablespoons heavy cream, salt, and vanilla extract. Beat on low speed for 30 seconds, then increase to high speed and beat for 1 full minute. Do not over-whip. Add 1/4 cup more confectioners’ sugar or cocoa powder if frosting is too thin or 1-2 more Tablespoons of cream if frosting is too thick. (I usually add 1 more.) Taste. Add another pinch of salt if desired.
· Assemble and frost: If cooled cakes are domed on top, use a large serrated knife to slice a thin layer off the tops to create a flat surface. This is called “leveling” the cakes. Discard or crumble over finished cake. Place 1 cake layer on your cake stand or serving plate. Evenly cover the top with frosting. Top with 2nd layer and spread remaining frosting all over the top and sides. I always use an icing spatula and bench scraper for the frosting. Garnish with chocolate chips, if desired.
· Refrigerate uncovered cake for at least 30-60 minutes before slicing to help set the shape. After that, you can serve the cake or continue refrigerating for up to 4–6 hours before serving. Cake can be served at room temperature or chilled.
Cover leftover cake tightly and store in the refrigerator for 5 days. I like using a cake carrier for storing and transporting.










Carrot Cake
Unsalted butter for the pan
2 ½ cups of flour plus a bit extra for the pan
6 medium carrots shredded (1 ½  cup)
1 Tsp Baking Powder
1 Tsp Baking Soda
¼ Tsp Ground Alspice
¼ Tsp Ground Cinnamon
¼ Tsp Ground Nutmeg
½ Tsp Salt
1 1/3 cup of sugar
¼ cup brown sugar (Packed)
3 Large Eggs 
6 oz Plain Yogurt
6 oz Vegetable oil

1. Butter and flour a 9 inch round cake pan
2. Set aside shredded carrots in a bowl
3. Mix flour, powder, soda, spices and salt and add to carrot bowl, tossing until well coated
4. Separately combine sugars, eggs and yogurt. Slowly drizzle in vegetable oil while mixing. Pour into the carrot mixture when done
5. Bake on the middle rack for 45 minutes at 350 degrees, reduce the heat to 325 degrees and bake for another 20 minutes.
6. Allow the cake to cool for at least 20 minutes before turning out of pan
7. Frost with cream cheese frosting

Cream Cheese Frosting
8 oz room temperature cream cheese
2 oz butter room temperature
1 tsp vanilla extract
2 cups of powdered sugar (Add in 4 batches to reduce powder sugar explosion)

Place the frosting in the fridge 10 minutes before using

Chocolate Chip Cookies
1 stick of butter (Softened) 
½ cup brown sugar
½ cup white sugar
1 egg and 1 Yolk
1 tsp vanilla extract
1 1/8 cup flour
½ tsp salt
½ tsp Baking soda
½ cup semi sweet chocolate chips
½ cup oats (Optional)

Bake at 365 degrees for 9 minutes middle rack

NOTE: If doubling recipe, use less flour

Dark Chocolate Espresso Cookies
1 stick of butter
½ cup of melted chocolate chips
1 cup of sugar
2 eggs
1tbsp coffee (Just a splash from your morning cup if you like)
1 cup of flour
½ cup of Dutch dark coco powder
1 tbsp espresso powder
½ tsp baking soda
Pinch of salt

1. Mix wet ingredients
2. Mix dry ingredients
3. Mix together!
4. Bake at 350 degrees for 10-12 minutes
Ginger Snaps
1 ½ cup shortening
2 cups sugar
½ cup molasses
2 eggs
4 cups flour
½ tsp salt
4 tsp baking soda
2 tsp cinnamon
2 tsp cloves
2 tsp ginger

1. Shape into balls and dip in sugar
2. Bake for 10 minutes at 375 degrees

Mana’s Butter Cookies
1 cup of butter
¾ cup of sugar
1 egg
2 ¼  cup of flour
1 ½ tsp salt
¼ tsp baking powder
1 tsp vanilla extract

Use a cookie gun for shapes and bake at 350 degrees for 10 minutes

Peanut Butter Cookies
½ Cup of Butter
½ Cup of Peanut Butter
½ cup of sugar
½ cup of brown sugar
1 egg plus one egg yolk beaten
1 Tsp Vanilla Extract
½ Tsp Salt
½ Tsp Baking Soda
1 ¼ cup of flour

Scoop a TBSP ball and flatten. Mark with a fork and sprinkle raw sugar on top
Bake on middle rack at 345 degrees for 10 minutes 

Wendey’s PECAN TARTS
Tart shells
3 oz creamed cheese
1/4 lb. butter
1 cup flour

Cream the cheese and butter. Slowly add flour. -Chill.- Roll into 1" balls. Flatten and shape into tart pan.

Filling
3/4 cup brown sugar
1 egg
1 tsp vanilla
1 cup pecans, chopped

Mix sugar and egg. Add vanilla. Add pecans. Fill shells with mixture 1/2 to 3/4 full. Bake at 350 degrees until shells are golden and mixture has puffed up and looks slightly cracked. (approximately 20 minutes)
(I find that using home-made brown sugar--regular sugar mixed with molasses--makes the tarts taste a lot better.)





Peggy Bouchett's Eagle Brand Pie

    Serving Size: 8
    Prep Time: 20 Minutes
    Cook Time: 0 Minutes

Ingredients

    1 (14 oz.) can Eagle Brand® Sweetened Condensed Milk
    1/2 cup lemon juice
    1 cup (1/2 pt.) heavy cream, whipped
    1 (6 oz.) prepared graham cracker or baked pie crust (Recipe Follows)

Instructions

    STIR together sweetened condensed milk, lemon juice and food coloring, if desired, in medium bowl. Fold in whipped cream. Pour into prepared crust.
    CHILL 3 hours or until set. Garnish as desired.

Graham Cracker Crust
1 ½ Cups Graham Cracker Crumbs
2 TBSP Brown Sugar
½ TSP Cinnamon
Dash of Nutmeg
¼ Cup Melted Butter

1.  Combine all ingredients and press over bottom and around side of 10 inch pie plate. 
2. Bake in oven at 350 degrees for 8 minutes.
3. Cool before pouring the filling into the crust’

Angelie’s Spoogleborps (It’s a Cookie)
1 stick of butter
1 cup of sugar
1 egg plus one egg yolk
½ tsp Vanilla extract
¼ Tsp Almond Extract
1 ½ cup of flour
½ tsp salt
½ tsp baking soda
½ cup of white chocolate chips
½ cup of sliced almonds

Bake on the middle rack at 365 degrees for 9 minutes (TBSP Scoops flattened)








Passover
Angelie’s Kugel
3 cups kosher egg noodle
3 eggs
2 cups half and half
2 tbsp packed brown sugar (plus some for the top)
1 tsp vanilla extract
¼ tsp ground cinnamon (Pluss Some for Top)
1 tsp salt
¼ tsp black pepper
½ cup cottage cheese
¼ cup raisins
¼ cup chopped apricots
½ cup chopped pecans (For Top)

1. Preheat the oven to 350 degrees
2. Butter a bread pan or small casserole dish
3. Drizzle some oil into a large pot of salted water and cook the noodles as directed on the package (9 minutes) then drain
4. In a large bowl, whisk together all other ingredients except the pecans. Then stir in noodles
5. Pour noodles into buttered baking dish, then place in a larger baking dish with enough water to reach halfway up the inner pan
6. Cover with tin foil and bake for 45 minutes
7. Remove the cover and sprinkle brown sugar, cinnamon, and pecans on top
8. Bake for another 45 minutes or until the custard is set

Chicken Marbella
4 Chickens 2 ½ lbs. each … so 10 lbs. of chicken (Recommends thighs or wings)
1 head of garlic, peeled and finely pureed
¼ cup of dried oregano
Coarse Kosher salt and freshly ground black pepper to taste
½ cup of red wine vinegar
½ cup of olive oil
1 cup of pitted prunes
½ cup pitted Spanish green olives
½ cup of capers with a bit of juice
6 bay leaves
1 cup brown sugar
1 cup white wine 
¼ cup Italian parsley or fresh coriander (cilantro), Finely chopped

Combine all with the chicken and let marinate overnight 
1. arrange chicken in 1-2 large shallow baking pans and spoon marinade over them evenly
2. Preheat oven to 350 degrees
3. Bake for 50 minutes to an hour basting frequently with pan juices
4. Chicken is done when pricked with a fork on the thickest pieces and yields yellow juices, not pink









Fresh Horseradish
Prepare this at least one day in advance so the flavor has time to develop
Makes about a ½ cup

One 6 inch piece horseradish root peeled and cut into ¾ inch pieces
½ cup water
1 tsp salt
1 tbsp cider vinegar

 Grate horseradish in blender with water until very finely shredded scraping down the sides of the blender periodically
Strain off any excess liquid and transfer the horseradish to a bowl
Add salt and vinegar, stir to combine.
Place it in a clean jar, cover and refrigerate overnight.
Serve Cold

Note: Use the smallest grater (In food processor?) The water may be omitted 
Can refrigerate for up to 3 days

Gefilte Fish

1 lb. pike fish fillets, diced and chilled (Mana Uses Salmon Fillets)
 1 lb. whitefish Fillet, diced and chilled
1 large onion grated
6 egg whites chilled
2 tsp salt
½ tsp finely ground pepper
¼ cup ice water
½ cup matzo Meal
Fresh Horseradish (Recipe above)
5 green onions, white and green portions cut into julienne
1 large carrot cut into Julienne

To make the poaching liquid: combine all the poaching liquid to ingredients in a large pot. Bring to a gentle simmer over med/low heat. Simmer for 10-15 minutes
To make the gefilte Fish: combine all the gefilte fish ingredients in a food processor and process for 15 seconds, use small serving spoons to scrape out some of the mixture and shape into dumplings to gently drop into the simmering poaching liquid.
Continue until all the mixture has been made into dumplings
Cook until the dumplings float to the surface (about 10-12 minutes)
Remove the pan from heat and let dumplings cool in their poaching liquid for 30 minutes at room temp
Refrigerate until the broth has jellied, for about 4 hours or overnight
Carefully remove the dumplings from the jellied broth and place them on chilled plates
Serve with fresh horseradish and julienned vegetables 

Harosses
6 apples peel, core and finely chop
1 tsp ground cinnamon
1 cup of Manischewitz Blackberry wine
1-2 tsp salt
1 cup chopped pecans










Matzo Balls                                               For a Hoard
2 tbsps. melted butter or oil                       8 tsp oil
2 large eggs                                                8 Eggs
½ cup Manischewitz Matzo meal              3 Cups Matzo Meal
1 tsp salt or to taste                                    1 ½ tsp Salt
2 tbsp soup stock or water                         1/8 cup of stock

Blend oil and eggs together 
Add matzo meal and salt to egg mixture and blend well
Add liquid until uniform
Cover the mixing bowl and refrigerate for 15 minutes
Use a pot and bring salted water to a brisk boil
Form matzo balls into 1 inch dumplings and drop into the liquid
Cover pot and cook 30-40 minutes
warm soup to room temp or warmer and transfer matzo balls over, simmer for 5 minutes (Maybe just cook the matzo balls in the broth?...)

Makes about 8 balls
THANKSGIVING
Mark’s Roasted and Brined Turkey

Only use this method with a fresh turkey.
Remove the giblets and neck from the turkey.
Prepare the brine: This ratio is for an overnight brine. For a 6 hour brine double the salt.
1/2 pound of salt to 1 gallon of water. prepare enough to cover the turkey. For a 30lb turkey it takes about 4 gallons. place the turkey in a container that has a lid and fill to cover with brine. Place in a cool spot and soak overnight. I stick it outside with a brick or something heavy on the lid.

A turkey this size is going to take about 4-1/2 hours to cook and then 1/2 rest. So plan accordingly for your desired mealtime.

Preheat the oven 325

Take the turkey out of the brine and rinse thoroughly inside and out then place breast side up in a large roasting pan. I use a disposable tin pan. Stuff the cavity with onions(pealed and quartered) celery(cut into 4" Lengths) and carrots(unpeeled cut into chunks). Add 1 Tbsp. of thyme. Do a simple truss to keep the stuff from falling out of the bird. Add 1 cup of water to the pan. Melt 1/2 cup of butter and brush all over(you will be doing this a few times so you won't use up all the butter each time) then cover with a sheet of tin foil.

Side note: the original instructions per the Joy of Cooking say to cook at first with the breast side down. The idea being that you don’t want to dry out the breast. So, Angelie and I used to do this and then flip the turkey and cook for the last 90 minutes breast side up to brown the skin. However, with a bird this large it was just too exciting(dangerous) and we found we could achieve the same results by covering it with foil. but with a smaller turkey you could try this method.

Place the turkey on the lowest rack in the oven and cook:

For a turkey: 18lbs or less 2 hours
              19lbs to 22lbs 2-1/2 hours
              23lbs and larger 3 hours
Each hour remove from the oven and brush all over with melted butter.

Now is when you would flip the turkey breast side up if that's what you've chosen to do. Otherwise just remove the foil and set it aside for resting.
Place the turkey back into the oven for the last 90 minutes of roasting.
The thickest part of the breast should be about 175 to 180 degrees. if the skin needs more browning raise the oven temp to 400 degrees for the last 5 to 10 minutes.


Take the turkey out of the oven and let it rest 20-40 minutes before carving.
Enjoy! 

Note: Never forget the Corn nuts
Mana’s Cranberry Salad
Rinse and drain 4 12 oz package (8Cups) fresh whole cranberries
Add 2 cups water
Cook on stove until berries have “popped”
Smash with spoon

In a large bowl
1cup sugar
1 3 oz package cherry jell-o
1 3 oz package black cherry jell-o
Add hot cooked cranberries with juice to dissolve sugar and jell-o
Add 3 navel oranges peeled and chopped
1 20 oz can pineapple tidbits (drain and reserve juice)
1 20 oz can drained crushed pineapple
1 8 oz package (2 Cups) Chopped pecans
Add pineapple or cranberry juice if it is too dry
Refrigerate – should have a stiff consistency


Peggy’s Cranberry Salad
Blend together
½ lb or 2 cup s of cranberries
1 orange (peel and all)
1 cup of pecans

1 cup of sugar
1 small can crush pineapple
1 package of cherry jell-o
1 cup of hot water (To melt jell-o)
Dissolve jell-o in hot water with sugar
Add pineapple and cranberry mixture
Pour into a hollow mold or a baking dish and chill

Rachel Martin’s Candied Sweet Potato
Peel and slice 5 Med Potatoes lengthwise thick slices
Boil Until Tender
Place in a well greased baking dish
Mix 1 tsp salt 
1 cup brown sugar
2 tbsp flour
Pour mixture over potatoes 
Dot with 2 tbsp butter
Put 8 marshmallows on top (or just… cover with marshmallows)
Pour 1 cup of milk over the top
Bake at 350 degrees for 45 minutes












Vanilla Orange Candied Cranberries

Yield: 3 cups
Total Time:1 hour 15 minutes + overnight to soak
Classic, sweet, and tangy.
Ingredients:

    4 cups sugar
    2 cups water
    1 tsp. vanilla extract
    2 1/2 tsp. orange extract or grand mariner
    1 12 oz. bag of fresh cranberries

Directions:
    Combine 2 3/4 cups of sugar, water, vanilla, and orange extract in a large saucepan and heat over medium heat until the sugar is dissolved.
    Stir in cranberries and weigh down with a plate to keep them submerged in the sugar mixture. Cover and refrigerate overnight.
    Pour remaining sugar in medium bowl. Strain the cranberries and then add to the bowl with the sugar. Toss until they are completely coated.
    Transfer to a baking sheet and spread in a single layer to dry for at least 1 hour. Store in an airtight container for up to a week.
Christmas
Carolle’s Roast
With salt, pepper, parsley, sage, rosemary, and thyme
Pork or beef roast 3-4 pounds
6 med/large potatoes
4-6 med carrots
2 reg onions
3-4 large cloves of garlic
12 or so whole cloves
3-4 tbsp Dijon mustard
Place roast on a rack in a roasting pot with 1 inch of water on the bottom
Poke about 12 holes over the top of the roast (every inch and a half or so) and fill each hole with garlic and clove
Spread the dijon over the top
Place onions over the top and around the roast
Add large diced carrots and potatoes
Sprinkle with herbs (fresh if possible) and salt and pepper all over (we measure with our heart on this one)
Cover with lid or foil and cook at 325 degrees 1 hour per pound or until it pulls apart easily
*Check midway to add more water to the bottom

Cheese Roll
1 lb VERY sharp Cheese
6 oz Philadelphia Cream Cheese
2 Buttons Garlic (Hilarious)
½ cup of chopped pecans

1. Work together with hands until smooth
2. Shape into a roll
3. Sprinkle parchment or wax paper with chili powder or paprika and roll the cheese roll in it
4. Refrigerate
5. Slice thin to serve








Grand-maman LaRue Doughnuts
Makes about 30 doughnuts (Make x2)
2 eggs beaten
1 cup of white sugar
1 cup of milk
2 tsp baking powder
Optional 1 tsp baking soda
3 tbsp butter melted
1 pinch of salt
Add about 3 cups flour until thick but not to sticky to manipulate
Fry in oil then roll in confectioners sugar
Grand-Mamans meatball stew
Minced onions and garlic
Ground beef
Optional bread crumbs
Salt
Pepper
Sage
Basil 
Cloves
Bay leaf
Peppercorn
Mix together by hand and roll in flour
Boil in broth with diced potatoes and carrots 

Sauce:
In a pan, brown some flour or corn starch then add some of the juice from the potatoes and carrots
Add wine (cook of alcohol) then add back into meatball pot 
Let the flavor simmer.
Shortbread Cookies For X-Mas
1 ½ Cup Butter (Salted)
1 Cup Powdered Sugar
3 Cups Flour
1 TBSP Citrus Juice (Lemon Or Orange)
1. Preheat oven to 350 degrees
2. Smooth the butter with the citrus juice
3. Mix in sugar
4. Add flour and DO NOT OVERMIX
5. Bake for 12-15 minutes depending on the size of the cookie

Royal Icing
3 oz Egg Whites (Powdered works nicely)
1 TSP Vanilla extract
4 Cups Powdered Sugar
1. Beat the egg whites and the vanilla until frothy
2. Add sugar on low speed until shiny
3. Turn on to high speed and mix until stiff glossy peaks form (5-7 Minutes)

Dough Storage: 
Fridge – 3 Days
Freezer – 3 Months - Thaw the day Before and set on counter 30 minutes before rolling out







Carolle’s Tourtiere Filling
Makes 2 9 inch pies
Sauté 1 ½ - 2 lbs. ground beef
4-6 garlic cloves minced
2 med onions minced
Boil 4-6 med potatoes cut into small bitesize pieces
Add meat and meat juice to potatoes
Salt
Pepper 
Worcestershire sauce
Sage
Basil
Fine herbs…?
Clove
Bay leaf

Pour into  a dough and bake 50-60 minutes until golden (350 degrees?)

