
Æbleskiver (Gluten-Free)

Recipe serves Prepared for

4 8

Ingredients Amount Preparation

Soy Milk 2 cup scant

Lemon Juice or 
Vinegar

4 tbsp

Gluten-free Flour 2 cup Use pastry flour 
if  you don’t wish 
to make gluten-
free

Xanthan Gum 1/2 tsp Omit if  using 
pastry flour

Flax Meal 1 tbsp

Water 3 tbsp

Agave 2 tbsp May use maple, 
coconut, or 
macadamia syrup 
instead

Vegan Butter 4 tbsp

Vanilla 2 tsp

Kosher Salt 1/2 tsp ground

Coconut Oil or Olive 
Oil

---- If  using olive oil, 
do not use 
EVOO because it 
will change the 
flavor.

Cardamom 1/2 tsp (Optional)

Baking Powder 2 tsp

Baking Soda 1/2 tsp

Fruit (fresh or 
cooked)

1/4 cup Peaches, mango, 
cherries, pears 
apples… choose 
your own 
adventure

HOW TO USE: Æbleskiver, or “appleskiver,” is a favorite 
breakfast treat in our house. I serve them with rice 
pudding in accordance with Danish tradition. Over the 
years, I’ve substituted all manner of  fruits for the apple 
portion.  Occasionally, I leave the fruit out altogether and 
then just dip them in cinnamon sugar or powdered sugar.  
Cinnamon-sugar Æbleskivers are lovely served alongside a 
dipping bowl of  cooked cherries in syrup or strawberry 
jam.

Instructions

1. In a small bowl or ramekin, make your flax egg 
whisking together the flax meal and the water.  Place 
the bowl in the refrigerator and allow to rest for 20 
minutes to an hour.  

2. Place your Æbleskiver pan in a hot oven or set it on a 
medium-hot burner.  The batter must go in a hot pan 
or they will not be fluffy.  Trust me on this unless you 
want Æbleskiver nightmares. 

3. In a large mixing bowl, combine the flour, xanthan 
gum, baking powder, baking soda, and cardamom. 

4. Add the wet ingredients (minus the oil) and the flax 
egg.  Stir until just combined. 

5. Now, using a hot mitt, pull your hot Æbleskiver pan 
out of  the oven and onto a medium-hot burner.  
Place a spoonful of  oil in each Æbleskiver cup and 
add 2 tablespoons of  batter into each cup.   

6. After about a minute (maybe less), turn the 
Æbleskiver over halfway using a knitting needle or a 
chopstick.  The batter sinks down to the bottom of  
the cup and makes the cooked portion look like open 
clam shells.   

7. After about a minute, rotate them again a quarter-
turn.   

8. Spoon a tiny amount of  fruit into the mouth of  each 
Æbleskiver, if  you would like to add fruit.  If  not, skip 
to the next step. 

9. After a minute, turn them so that the batter portion is 
down.  This should be the final turn.   

10. Place the Æbleskivers on a pan or dish and keep 
them in a warm oven while making other batches.  



Alaskan Pizza

             Sauce

Ingredients Amount

sweet onion, chopped 1/2 cup

fresh garlic, minced 2 tbsp

fresh tomato, 
chopped

1 cup

tomato sauce 1 cup

tomato paste 6 oz

sea or Kosher salt 1 tsp

oregano 1 tbsp

basil 3 tbsp

fresh black pepper, 
ground

1/8 tsp

sugar       dash ----

Optional: red pepper 
flakes

1/4 tsp

Optional: red wine       dash ----

HOW TO USE: In the summer months, the salmon runs 
start in Alaska. Residents sustenance fish for sockeye 
salmon and stock their freezers with dozens of  them after 
dipnetting in the rivers. It’s a magical time to be in the 
area. Everyone is happy and discussing the salmon runs. 
The salmon cheek meat is ideal for recipes like this one. 
Many people don’t know about salmon cheeks and will 
throw them away with the scraps… Alaskans do not do 
that. Save those delicious salmon cheeks and use them for 
recipes like this:

Instructions for Sauce

1. In large cast iron skillet, sauté onion and garlic in oil 
until tender. 

2. Stir in remaining ingredients. 

3. Simmer for 30 minutes. Add more herbs and spices 
to taste. 

4. Stir occasionally. If  it’s too thick, add a little red wine 
to thin the sauce. We like a thicker sauce for pizza but 
choose your own adventure. 

Pizza

    

Ingredients Amount

sweet or red onion, 
sliced

1/2 cup

fresh salmon (cheeks 
and belly meat, if  
possible), thinly sliced

1/2 cup

fresh tomato, 
chopped

1/4 cup

Monterey Jack 
cheese, shredded 

1/4 cup

sharp cheddar, 
shredded

1/4 cup

capers, drained 2 tbsp

fresh basil leaves 5 ----

fresh black pepper, 
ground

1/8 tsp

bell pepper, sliced 1 ----

Instructions for Pizza

1. Preheat oven to 450 degrees Fahrenheit. Oil a pizza 
pan or your biggest cast iron skillet and then sprinkle 
with semolina flour or cornmeal. 

2. Press focaccia (see recipe in this book) dough into the 
pan and then spread sauce over the dough. 

3. Add all toppings and bake for 15-20 minutes or until 
the cheese is bubbly and the salmon is cooked 
through. 



Coleslaw

Sample Recipe

Recipe serves Type

4-6 V

Ingredients Amount Preparation

Green Cabbage 1 head ---- finely shredded

Carrots 2  large ---- finely shredded

Vegan mayonnaise 3/4 cup

Sweet Onion 2 tbsp grated

Agave or Raw Sugar 2 tbsp

Rice Vinegar 2 tbsp

Deli Mustard 1 tbsp (if  not vegan, 
dijon is fine)

Celery Seed 1 tsp

Kosher Salt 1 tsp ground

Black Pepper to taste ---- ground

HOW TO USE: What’s a vegan sloppy joe without 
coleslaw?  Naked. That’s right.  I said it.  Coleslaw is a 
versatile dish and this recipe lends itself  to all sorts of  
variations. If  you have some extra broccoli, avocado, fresh 
dill, or cilantro handy, then add it in for color and flavor.  
The recipe below is a great base recipe from which to 
build and personalize.  I like to throw this dish together 
for cookouts because it’s easy, inexpensive, and always a 
hit with our guests.

Instructions

1. Whisk together the mayonnaise, onion, vinegar, 
agave, celery seed, salt, and pepper in a medium 
bowl. 

2. Stir in cabbage and carrots. Mix well to fully 
combine.  



Black Bean & Poblano Enchiladas

Spicy Black Beans

Ingredients Amount

dried black beans 1/2 lb

water 6 cup

baking soda 1/4 tsp

reserved bean 
cooking liquid

1 cup

Garlic cloves, minced 4 ----

sweet onion, diced 1 ----

jalapeno, seeded and 
diced

1 ----

Sea salt to taste ----

ground cumin 1 1/2 tsp

ground chipotle 1 tsp

cilantro, chopped 3/4 cup

HOW TO USE: These bean enchiladas are smothered in 
guajillo sauce and make for such a fabulous meal! You can 
make the beans in advance, reheat them, and throw 
together enchiladas to serve a crows in a jiffy.  Just fill your 
tortillas, roll them up, layer in a baking dish, cover with 
enchilada sauce and cheese, and bake 15-20 minutes. 
Garnish with red onions, chopped cilantro, and thinly 
sliced scallions and presto: a feast! 

Another thing that makes this dish special is that the 
beans are quick-cooked in the slow-cooker. No soaking!

Instructions

1. Rinse the dried beans in cold water and remove any 
debris or undesirable beans. Place in the slow cooker 
with 6 cups of  water and the baking soda. Cook on 
high for four hours. 

2. Heat some olive oil in a thick-bottomed kettle (cast 
iron, preferred) and add onion, garlic, and jalapeño. 
Cook until soft. Add the cooked beans, seasoning, 
and once cup of  the bean-cooking liquid. Stir 
occasionally and allow to gently reduce. Once most 
of  the liquid is absorbed, add the cilantro and 
remove from heat. Add lime juice, if  desired. 

3. Set oven to broil settings. Rub poblano peppers, 
tomato, chiles, and onion with olive oil. Place 
vegetables on a foil-lined baking sheet and broil for 
about 5-10 minutes, flip once, and broil for another 
5-10 minutes. Leave the oven door slightly cracked in 
order to keep the peppers from burning too much. 
Remove the baking sheet from the oven and set it 
aside. 

4. Once everything has cooled, removed the seeds from 
the peppers and chiles. Remove parts of  the skin and 
slice the poblano peppers into long strips, set aside. 
Place the onion (remove the peel first), chiles, tomato, 
and garlic in a blender. Blend until a smooth. Pour 
into a heavy saucepan with heated oil lining the pan. 
Add the bay leaf  and simmer for 15 minutes. Add 
salt and pepper to taste. 

5. Preheat oven to 375 degrees Fahrenheit. Place the 
corn tortillas on a hot cast iron skillet for about 10 
seconds per side until soft and pliable.  

6. Spread some guerrilla sauce in the bottom of  a 
baking dish. Place a couple tablespoons of  the spicy 
beans in the middle of  the tortilla, along with a few 
strips of  poblano chile.  Roll up tight and place in the 
baking dish, seam side down. Repeat with the 
remaining tortillas. Spread some more of  the guajillo 
sauce over the tops of  the tortillas to cover. Sprinkle 
with a nice amount of  cheese (optional).  Place in the 
oven and bake until the cheese is nice and bubbly or 
for about 15-20 minutes. 

7. Serve with lime wedges and sprinkle the top with 
cilantro and sliced red onions. 

Roasted Poblanos 
and Guajillo Sauce

Ingredients Amount

garlic cloves, minced 4 ----

sweet onion, 
unpeeled

1 ----

tomato, quartered 1 ----

guajillo chiles, 
stemmed and washed

12 ----

poblano chiles, 
washed

6 ----

black pepper to taste ----

Sea salt to taste ----

bay leaf 1 ----



Carrot and Cumin Tart with Polenta Crust

Crust

Ingredients Amount

water 2 1/2 cup

Kosher salt, ground 1/4 tsp

polenta 1 cup

butter 1 tbsp

Garlic cloves 4 ----

Tomatoes 1/2 cup

Fresh basil 1 tbsp

Parmesan cheese 3 tbsp

1 flax egg (1 Tbsp 
flax + 3 Tbsp water 
mixed until thick, 
creamy, and egg-like) 
or use 1 egg

----

black pepper, ground 1/4 tsp

HOW TO USE: Having guests for brunch and need a 
healthy and delicious crowd-pleaser? Of  course you do!  
This is a great vegetarian recipe and it’s a great dish to 
make with your children/grandchildren/nieces/nephews 
because there are many fun steps. My son loves pressing 
the polenta into the pan, layering the carrot slices, and 
sprinkling the cheese. The first time he helped to make it, 
he squealed in delight when we cut the first piece and he 
saw the layers of  carrots he’d arranged.  

Instructions

1. Position a rack in the lower third of  the oven and 
preheat to 400ºF. Grease a 10″  tart pan (or 9″  pie or 
springform pan) with butter and place it on a rimmed 
baking sheet. Set aside. 

2. Bring the water and salt to a boil. Add the polenta in 
a steady stream, whisking constantly. Lower the heat 
to medium-low and cook, stirring constantly, until the 
polenta is very thick, 10 minutes. Off  the heat, stir in 
the butter, parmesan and pepper, then stir in the flax 
egg. Scrape the polenta into the greased pan, and 
spread it with the spatula to cool a bit. When cool 
enough to handle, use damp fingers to form a 1/2″  
thick lip around the edge. 

3. Bake the crust until the surface is dry and pale 
golden, 20-30 minutes. 

4. Heat a large cast iron skillet or thick-bottomed pan 
over medium heat. Once hot, add the butter and 
when it foams, add the onions. Sauté until wilted. 
Season with salt and pepper, then remove from heat. 
Scrape onions into bowl but do not wash the skillet. 
Set aside. 

5. Bring a saucepan of  water to boil with salted water. 
Add sugar and carrots. Parboil carrots until they are 
tender-crisp and bright orange. Drain and set aside to 
cool. 

6. In the cast iron skillet over medium heat, toast the 
cumin seeds for 2-3 minutes or until fragrant. Scrape 
onto the onions. 

7. In a bowl, whisk together the flax eggs, cream, and 
nutmeg. Season with salt and pepper. 

8. Lower the oven temperature to 375ºF. Sprinkle half  
the cheese evenly over the bottom of  the polenta 
shell. Arrange as many carrot slices into the crust as 
will fit snuggly, sprinkling them with cumin and green 
onions. Pour the cream mixture over the carrots and 
sprinkle the remaining cheese on top. 

9. Place the tart on a baking sheet to catch drips and 
bake on the center rack for 25-30 minutes or until the 
filling is set. 

10. Remove from the oven and allow to rest for 10 
minutes. If  you are using a tart pan with a removable 
bottom, place the pan on your outstretched hand and 
let the ring slide down your arm. The carefully slide 
the tart onto the serving dish.

Filling

Ingredients Amount

butter 2 tbsp

green onions, thinly 
sliced

6 ----

sugar 1/2 tsp

carrots, peeled and 
thinly sliced

3 1/2 cup

cumin seeds 1/2 tsp

1/2 cup

Fresh basil 1 tbsp

Parmesan cheese 3 tbsp

3 flax eggs or 2 eggs 
+ yolk

----

black pepper, ground 1/8 tsp

Kosher salt 1/8 tsp

heavy cream 1 1/3 cup

nutmeg, freshly 
grated

  pinch ----

Gruyère 1 1/2 cup



Chili Relleno Pizza

Recipe serves Type

6           Vegan

Ingredients Amount Preparation

Poblano Peppers 6 large ----

Olive Oil 2 tbsp Do not use EVOO

Pinto or Black Beans 2 cup Cooked

Bell Pepper 1/2 ---- Chopped (red or 
orange, if  possible)

Garlic cloves 2 ---- Crushed and 
minced

Jalapeños 2 ---- Seeded

Fresh Cilantro 1/2 cup Chopped

Sweet Onion 1 ---- Chopped

Vegan Pepper Jack 
Cheese

12 oz Grated

Salt to taste ----

HOW TO USE: We have not always live in places where 
vegan substitutes have been available in the local grocery 
store.  For this reason, I developed a lot of  recipes without 
vegan cheese or with homemade cheese made from nuts 
(macadamia and cashew cheese in particular).  Whichever 
cheese you decide to use, this dish is wholesome and 
delicious.  For the crust, please see my Focaccia recipe.

Instructions

1. Set your oven to broil (if  you have a high and low 
broil setting, set it to high) and use a large oiled cast 
iron skillet or line a baking sheet with foil. 

2. Rub each poblano pepper with oil and place the 
peppers on the pan.  Broil for about 5-10 minutes per 
side or until the skins are dark and bubbly. 

3. Remove the peppers from the oven and place them 
on a damp towel.  Fold the towel over the peppers 
and let them rest for 15-20 minutes (this is a great 
time to mix up the Focaccia dough).  

4. In a saucepan, heat up some olive oil and add the 
onion, jalapeños, bell pepper, and garlic.  Once soft, 
add the beans and mash with a fork.  Remove from 
heat once warm all the way through.  Add salt to 
taste. 

5. Now remove the skins from the poblano peppers and 
then run the pepper under cold water. Remove the 
caps and gently remove the seeds under the water.  
Chop up the poblanos into large pieces. 

6. Preheat the oven to 450 degrees Fahrenheit. Rub a 
pan (one you like to use for pizza) with oil and 
sprinkle with cornmeal.  

7. Press the dough into the pan and then spread the 
bean mixture over the dough.  Add the chopped 
roasted poblanos and cheese.   

8. Bake for 10-15 minutes until the cheese has melted 
and started to brown.  Serve with fresh cilantro, salsa, 
and sliced avocado.



Coconut-Mango Scones

Scones

Ingredients Amount

unbleached flour 4 cup

raw sugar 4 tsp

baking powder 1 tsp

sea salt, ground 1 tsp

vanilla bean 1 ----

coconut oil, cold and 
hard

1 cup

mango, diced 1/2 cup

coconut, shredded 1/2 cup

coconut milk, room 
temperature

1 1/2 cup

orange zest ----

HOW TO USE: I first made these when our Alaskan 
friends visited us in Hawaii. Wanting to use local produce 
to create a breakfast treat, I created this recipe. Please 
forgive the low-quality photo but it’s the only one I have 
of  these scones because once made: these babies vanish!  

You could half  this recipe but I wouldn’t!  More scones = 
more happiness. 

Instructions

1. Preheat oven to 375 degrees Fahrenheit. Using a fork, 
mix dry ingredients. Stir in fruit and coconut, then 
add coconut oil. Finally, add vanilla bean pulp, 
orange zest (I zested an entire mandarin orange — 
avoiding the pith), and coconut milk. 

2. Divide dough in half  and shape into two circles. Cut 
each wheel into eight pieces and place them on a 
seasoned cast iron skillet or parchment-lined baking 
pan. Bake for 35 minutes. 

3. While scones bake, whisk together ingredients for 
glaze. Pour the glaze over the scones while they are 
still warm from the oven.

Glaze

Ingredients Amount

powdered sugar 1 cup

coconut milk, room 
temperature

2 tbsp



Cremini and Cashew Cheese Cepelinai

Filling

Ingredients Amount

unsalted cashews (not 
roasted, preferably 
raw)

1/2 cup

lemon juice 1/4 cup

fresh garlic cloves, 
peeled

2 ----

olive oil 2 tbsp

firm tofu, drained 1 lb

Kosher salt 1 1/2 tsp

deli mustard 1/2 cup

cremini mushrooms 1 1/2 cup

medium sweet onion, 
chopped

1 ----

Kosher salt to taste ----

black pepper to taste ----

Worcestershire sauce 2-3 tbsp

fresh parsley 1/4 cup

HOW TO USE: Cepelinai, also known as potato 
zeppelins or cepaki, are the national dish of  Lithuania 
and they are “last meal” material. Yes, they really are that 
good! Cepelinai are zeppelin-shaped dumplings served in 
my favorite condiment: gravy. Usually, they are made with 
beef, bacon, and/or cheese but this recipe is actually 
vegan.  

In order to make the cashew cheese, you’ll need a 
powerful blender (Vitamix or Blendtec) or a very good 
food processor.  
 
 Instructions

1. Combine cashews, lemon juice, garlic, and olive oil in 
the blender. Puree to a thick paste. Add the tofu and 
mustard, blend until smooth. Add salt to taste.  

2. Heat some olive oil in a cast iron skillet and add 
onions, mushrooms, and Worcestershire sauce. If  you 
would like it a bit smoky, feel free to add some liquid 
smoke or a dash of  balsamic vinegar. Cook until soft, 
add salt and pepper to taste. Stir in fresh parsley and 
set aside. Once cooled, stir in half  of  the cashew 
cheese, cover, and set aside. This will be your 
zeppelin filling. Yum! The rest of  the cashew cream 
will go in the gravy. 

3. Peel the potatoes. Set aside 1 pound of  the potatoes. 
Place the remaining six pounds of  potatoes into a 
pot, cover with water, add a pinch of  salt and boil 
until soft (about 30 minutes). Drain, mash with a 
potato masher, and set aside to cool. 

4. While the potatoes are boiling, prepare the oyster 
mushrooms for the gravy. In Lithuania, they use 
bacon in the gravy but we’re making our own! Line a 
rimmed baking sheet with aluminum foil or 
parchment paper. Add 2 tablespoons of  oil and use a 
pastry brush to coat evenly. Lay sliced mushrooms on 
sheet in a single layer. Season with salt and pepper. 
Flip slices and season with more salt and pepper. 
Transfer to a preheated 350 degree Fahrenheit oven 
and cook on the center rack for 20 minutes. Turn 
mushroom slices carefully with a thin metal spatula. 
Return to oven and continue cooking until well-
browned and crisp, about 20 minutes longer. While 
they are baking, you can proceed with the rest of  the 
potato-work but keep a careful eye on the mushrooms 
because they overcook in a flash. Remove from oven 
and transfer mushrooms to a paper towel-lined plate 
to drain.  

5. Transfer mushrooms to a bowl and toss with maple 
syrup, garlic powder, liquid smoke, paprika, and a 
tablespoon of  oil. Season to taste with more salt and 
pepper. Set aside. 

6. Grate the remaining pound of  raw potatoes with an 
electric or manual potato grater (the fine, prickly side 
of  the box grater) into a bowl with some lemon juice 
or vinegar in the bottom. Mix from time to time 
while grating, so that the potatoes do not turn dark. 

7. Place part of  the grated potatoes into a cheesecloth 
and squeeze well over a large bowl until the potatoes 
are barely moist. Reserve the potato juice. Repeat 
with the rest of  the grated potatoes. 

8. Once all potatoes are juiced, slowly pour away the 
potato juice from the bowl. There will be a layer of  
potato starch settled on the bottom of  the bowl. 

9. Knead the potato starch with the juice grated 
potatoes and with the mashed boiled potatoes until 
well combined. Add 2 teaspoons of  salt while 
kneading.Fill a large 10 quart stockpot with water up 
to 2/3 of  volume. Add 1 tbsp of  salt.  Set to high 
heat and bring to boil. 

10. While the water is coming to boil, take a lump (the 
size of  a tennis ball) of  the potato dough and flatten 
in your hands. Take a small lump (the size of  a ping-
pong ball) of  the prepared mushroom filling and put 
on top. Fold the potato dough on top and press the 
edges to seal the dumpling into a smooth shape of  a 
zeppelin. Make sure it is well sealed; otherwise 
zeppelins may open up during boiling. Repeat with 
the remaining dough and filling. 

11. Once the water comes to boil, reduce the heat to 
medium and carefully lower the zeppelins into the 
boiling water. 

12. Boil for 15 minutes. Carefully remove the zeppelins 
from the pot with a slotted spoon. 

13. While the zeppelins are boiling, prepare the gravy. In 
a thick-bottomed skillet (cast iron is best) or saucepan, 
heat some olive oil and add the chopped onions. 
Once softened, add the seasoned oyster mushrooms. 
Cook for 3-4 minutes and add butter. Once the butter 
is melted, whisk in the flour. Add the cashew cheese 
or sour cream, mix well with the whisk and turn the 
heat off. Thin the gravy with vegetable stock as 
needed. Salt and pepper to taste. 

14. Serve the zeppelins generously topped with the gravy. 
Garnish with parsley and green onions. 

Dough

Ingredients Amount

Russet potatoes 7 lb

lemon juice/white 
vinegar/citric acid, to 
prevent discoloration

dash ----

salt 2 tsp

salt 1 tbsp

Mushroom Gravy

Ingredients Amount

King oyster 
mushrooms, cut into 
1/8”-thick slices

3/4 cup

olive oil 3 ----

Kosher salt to taste ----

Hickory liquid smoke 1-2 tsp

maple syrup 1 1/2 tsp

garlic powder 1/8 tsp

smoky paprika 1/8 tsp

butter 2-4 tsp

large sweet onions, 
chopped

2 ----

flour (if  using almond 
milk)

2-4 tbsp

sour cream (for non 
vegans) or cashew 
cream (for vegans)

1 cup

vegetable stock  as 
needed

----

fresh parsley and 
green onions, 
chopped for garnish

----



Crumpets

Recipe serves Type

4            V     

Ingredients Amount

water 12 oz

milk (almond/soy/
coconut/whatever)

1 cup

olive oil 2 tbsp

sugar 4 tbsp

unbleached all-
purpose flour

3 1/2 cup

yeast 2 1/2 tsp

baking powder 1 tbsp

water, room-
temperature

3 tbsp

Kosher or sea salt 1 1/4 tsp

HOW TO USE: Crumpets are delightful breakfast or tea 
traditional Anglo-Saxon fare.  Jams, jellies, agave, and nut 
butters melt into the nook-and-crannies making each bite 
better than the one before it.  Crumpets also make 
fantastic sandwiches. Slice them in half  and layer 
hummus, sliced avocado, sprouts, tomato, and onion for a 
fresh summery lunch or use chocolate-hazelnut spread for 
dessert.  Check out the sandwich section for more great 
ideas. 

Instructions
1. In a small saucepan, heat the milk and water until 
lukewarm. Combine the milk mixture, flour, oil, sugar, and 
yeast in the bowl of  a stand mixer. Using the dough hook 
attachment, mix on high speed until completely blended and a 
soft dough has formed, approx. 2 minutes. Remove the bowl, 
cover with a clean cloth or plastic wrap and put in a warm 
spot until risen and bubbly, about 1 hour. 

2. Add the salt and beat the batter for about 1 minute. Then 
cover the bowl and let stand in a warm spot for 15 to 20 
minutes, so the batter can “rest.” 

3. Dissolve the baking soda in a tablespoon of  room-
temperature water. Then gently stir it into t he batter. The 
batter should not be too stiff  or your crumpets will be “blind” 
-- without holes – so it is best to test one before cooking the 
whole batch. 

4. Lightly coat a cast-iron skillet/griddle with olive oil and 
heat over medium-low heat. Coat the metal rings with oil and 
place them in the pan or on the griddle. Fill each ring with a 
scant 1/4 cup of  the batter. I can't use more than three rings 
at a time unless I use my large cast iron two-burner griddle 
because I don't have enough room to flip to crumpets properly. 
Keep that in mind unless you wish to feed the first batch to the 
dog. As soon as the batter is poured into the ring, it should 
begin to form holes. If  holes do not form, add a little more 
lukewarm water, a tablespoon at a time, to the batter in the 
bowl and try again. If  the batter is too thin and runs out 
under the ring, gently work in a little more all-purpose flour 
and try again. Once the batter is the proper consistency, 
continue with the remaining batter, cooking the crumpets in 
batches, three or four at a time. As soon as the top surface is 
set and covered with holes, 7 to 8 minutes, the crumpet is 
ready to flip over. 

5. Carefully remove the rings with some tongs, flip the 
crumpets and cook until completely cooked through and the 
bottoms are lightly golden brown, 3 to 5 minutes longer. While 
they are cooking, wash and coat the rings for the next batch. 
Enjoy! 





Deconstructed Ratatouille

Ingredients Amount

shallots, thinly sliced 1/2 cup

garlic, thinly sliced 2 ----

tomato sauce 8 oz

small eggplant, thinly 
sliced

1 ----

zucchini, thinly sliced 1 1/2 cup

yellow squash, thinly 
sliced

1 1/2 cup

bell pepper (not 
green), sliced

1-2 ----

fresh thyme 1 tbsp

Kosher salt and black 
pepper

to taste ----

olive oil ----

HOW TO USE: Colorful and easy to make, this is one of  
my go-to dishes. Add curry and this becomes Indian.. add 
paprika and fennel to turn this into a fabulous Spanish 
dish. The sky is the limit!  

If  you have leftovers, they are fantastic additions to soups 
and omelettes.  

Instructions

1. Preheat grill to 375 degrees Fahrenheit. 
2. Heat a dash of  oil in a 10-inch cast iron skillet. Drop the 

sliced garlic cloves and chopped onion into the oil and 
once they are a nice golden color, pour in the tomato 
sauce. Season the sauce generously with salt and pepper. 
Remove from the grill, cover with a lid, and set aside. 

3. Drizzle a tablespoon of  olive oil over the sliced vegetables 
and season them generously with salt and pepper. Using 
tongs, carefully place each slice onto the grill and cook 
until tender-crisp, turning once. Place on a plate and serve 
with the sauce zig-zagged over the top or in several 
ramekins for dipping. 

4. Remove the leaves from the thyme sprigs with your 
fingertips, running them down the stem. Sprinkle the fresh 
thyme over the dish. 

5. Serve with a dab of  soft goat cheese on top, alone, or with 
some crusty French bread, atop polenta, couscous, or your 
choice of  grain. It’s also lovely with halibut brandade. 



Focaccia

Recipe serves

4

Ingredients Amount Details

Bread Flour 3 cup

Instant Yeast 1 1/2 tbsp

Sugar 1 tbsp

Kosher Salt 2 tsp ground

Olive Oil 2 tbsp

Warm Water 1 1/3 cup

Fresh Herbs/Diced 
Onion/Roasted 
Garlic

Optional 

Cornmeal For sprinkling

HOW TO USE: This is our favorite pizza dough. It’s 
definitely not suitable for thin crust pizza lovers because it 
makes a light fluffy pillowy crust with scads of  flavor.  The 
underside gets crisp and caramelized if  made on a cast 
iron skillet.    
 
I also love to grill this dough on a griddle outside for 
panini-type sandwiches.  Versatile and hearty, this is a 
great recipe to have in your collection.

Instructions

1. Mix flour, salt, yeast, water, and oil. Mix dough until 
pliable.   

2. Knead dough on floured surface until smooth. Place 
dough in oiled bowl.  Cover with oiled plastic wrap.  
Let rise until doubled. 

3. Use dough any number of  ways: as pizza crust (bake 
topped pizza in 450 degree Fahrenheit oven for 10-15 
minutes), stuffed with veggies and/or cheese (Bake at 
375 degrees Fahrenheit for 14-25 minutes), or shaped 
into discs and coated with oil before placing dough 
on the griddle/grill.  



Ginger Peach Gugelhupf  with Buttered Rum Glaze

Cake

Ingredients Amount

unbleached flour 1 cup

eggs 3 ----

baking powder 2 tsp

salt 1/4 tsp

sugar 1/2 cup

better, melted and 
cooled

scant 
1/2   

cup

evaporated milk or 
coconut milk

7 fl oz

peach, peeled and 
cubed

2 cup

fresh ginger root, 
grated

2 tsp

lemon or orange zest 1 tsp

nutmeg 1/2 tsp

cardamom or 
cinnamon

1/2 tsp

HOW TO USE: A gugelhupf  is a German bundt cake. 
Gugelhupfs are slightly smaller than American bundt pans 
and they are quite decorative. If  you can’t find an 8-inch 
or 20 centimeter bundt pan, fear not! This is fantastic 
baked in a cast iron skillet or loaf  pan. 

Serve with coffee or tea and prepare for compliments 
because everyone loves this cake.

Instructions

1. Preheat oven to 350 degrees Fahrenheit.  

2. Place sugar in a food processor and process until it is 
ground fine (but not into a powder). Sift and combine 
the other dry ingredients and set aside. 

3. Mix the eggs and sugar until smooth and fluffy. Add 
the melted butter, milk, and zest. Then add the dry 
components. Fold in peaches and ginger. 

4. Pour into greased and floured bundt pan and bake 
for 45-50 minutes. Let it cool down for awhile before 
removing to a cooling rack. 

5. Combine butter, sugar, and rum in a small saucepan. 
Melt the butter and remove from heat. Whisk in 
confectioner’s sugar until smooth. 

6. Pour the glaze over the cooled cake. Slice and serve.

Glaze

Ingredients Amount

butter 6 tbsp

light rum 3 tbsp

confectioner’s sugar 2 cup



Halibut Brandade

Halibut Brandade

Ingredients Amount

halibut 8 oz

russet potato 1 1/4 cup

garlic cloves, peeled 3 ----

evaporated milk or 
cream

3/4 cup

lemon juice 2 tbsp

smoked paprika 1/2 tsp

hickory liquid smoke 1/2 tsp

Parmesan rind 1-2 ----

Parmesan cheese 3 tbsp

baguette, sliced & 
toasted

1 ----

Kosher salt to taste ----

black pepper, freshly 
ground

to taste ----

butter, melted 1/2 cup

olive oil ----

HOW TO USE: This is a meal I made many times when 
we lived in Alaska. Josh, my husband, went on a chartered 
fishing trip and filled our freezer with halibut.  

Brandade is a classic French dish which utilizes the rinds 
from a parmesan wedges (seriously, never throw those 
away). It’s usually made with cod but I am a fan of  the 
expression, “Don’t be a slave to the recipe.” I use what I 
have available. Any white fish could be used for brandade. 

Instructions

1. Preheat your oven to 400 degrees Fahrenheit. Rub 
the potato with olive oil and wrap in tin foil. Bake for 
50-60 minutes or until tender. Set aside to cool. 

2. Heat some butter in a medium-sized thick-bottomed 
saucepan over medium-low heat. Once the butter 
turns golden, add halibut, garlic, and parmesan rind. 
Add the milk and once it simmers, remove from heat. 
Add the liquid smoke and let sit for ten minutes. 

3. Spoon out half  of  the halibut and set it aside. 
Remove the parmesan rind. Place the remaining 
saucepan contents into a food processor or blender 
along with lemon juice, paprika, and melted butter. 
Blend until smooth. Transfer to a buttered shallow 
baking dish. 

4. Mash the potato until smooth. Flake the reserved 
halibut and fold both into the baking dish. Season 
with salt and pepper. Top with grated parmesan and 
bake at 400 degrees Fahrenheit for 15-20 minutes or 
until the cheese  

5. Garnish with chopped fresh parsley. Serve with 
toasted baguette, deconstructed ratatouille, and fresh 
fruit.  NOTE: Brandade may be made a day ahead 
(but not baked) if  covered and stored in the 
refrigerator. Bring it to room temperature and then 
bake. 



Hearts of  Palm and Mango Ceviche 

Recipe serves Type

4-6            V, GF, Raw

Ingredients Amount Preparation

Hearts of  Palm 14 oz chop

Fresh Mango 1/2 cup dice

Fresh tomatoes 1/2 cup dice

Cucumber 1 cup  seed & dice

Fresh jalapeño 3/4 cup mince

Red onion 1/4 cup mince

Lime juice 1/2 cup

Lemon juice 1/2 cup

Hot sauce (optional) 1 tsp or to taste

Fresh cilantro 1/4 cup chop

Garlic clove (may use 
roasted instead)

1 minced

Halved, pitted 
avocados

for serving

Salt & freshly ground 
pepper

to taste

HOW TO USE: Ceviche is a terrific recipe 
because it may be a side dish, appetizer, dip, 
or even as a topping for the main course.  
Throw the avocado halves on the grill for 
some glamorous grill-marks, add in corn, use 
it to stuff  mushrooms/artichokes, or spread it 
on a sandwich wrap.     
 

Instructions

1. Whisk together the lime juice, lemon 
juice, hot sauce, and roasted garlic in a 
large bowl. 

2. Fold in the hearts of  palm, cucumber, 
mango, tomato, jalapeño, onion, and 
cilantro. Add salt and pepper to taste. 

3. Chill for 40-60 minutes, spoon into the 
avocados, and serve. 



Char Siu Jackfruit Bánh Mì with Slaw

Char Siu Jackfruit

Ingredients Amount

maltose 4 1/2 tbsp

honey or agave 4 1/2 tbsp

hoisin sauce 4 1/2 tbsp

tamari 4 1/2 tbsp

Chinese rose wine 3 tbsp

white pepper, ground 3/4 tsp

five-spice powder 1 1/2 tsp

sesame oil 1 1/2 tsp

fresh unripe jackfruit 5 lb

Kosher salt ----

fresh cracked pepper ----

large sweet onion, 
peeled and thinly 
sliced

1 ----

vegetable broth 2 cup

HOW TO USE: Jackfruit is an excellent substitute for 
pulled pork in many recipes. If  you are looking for a 
unique and delicious meal for your epicurean friends and 
family, this recipe will impress ever single time you serve 
it. 

The mushroom pâté and slaw in this recipe gives the bánh 
mì a more authentic flavor and should not be skipped. 

Instructions
1. Preheat oven to 400 degrees Fahrenheit. Place the 

first eight ingredients in a saucepan, heat them up 
and stir well until fully blended. The mixture will 
become slightly thickened and sticky. Pour into a 
lidded container and allow to cool. This yields 1 and 
1/2 cup of  char siu sauce. 

2. Remove the skin and outer ¼-1/2 inch of  the 
jackfruit. Pull and cut the jackfruit to remove the 
stringy parts that are between the fruit. This is the 
part of  the fruit that you will use for the dish. Discard 
the rest or use it for something else. 

3. Saute the onion in olive oil over medium heat for 
about 7 minutes or until translucent, then add the 
jackfruit and char siu sauce. Stir until the jackfruit is 
evenly covered. Cover, and simmer for 30 minutes for 
until liquid is mostly absorbed. 

4. Transfer the jackfruit out to a baking sheet and cook 
for 20 minutes. Remove from oven and cover with 
the char siu sauce (you may not need to use all of  it). 

5. Return the jackfruit to the oven and cook for another 
10-15 minutes or until the jackfruit is lightly 
browned. Add salt and pepper to taste. 

1. Chop mushrooms, garlic, and scallions in a food 
processor. 

2. Melt 2 tablespoons of  butter in a skillet and add 
chopped items. Sauté until soft. 

3. Combine cream cheese and 2 tablespoons in the food 
processor. Add the mushroom mixture and process 
until fully incorporated. Season with Maggi 
seasoning and black pepper to taste. 

Mushroom Pâté
Mushroom Pâté 

Ingredients Amount

butter (may use 
vegan)

4 tbsp

shitake mushrooms 2 cup

garlic cloves 2 ----

vegetable stock 1/3 cup

cream cheese (may 
use vegan)

8 oz

scallion, chopped 1/4 cup

Maggi seasoning to taste ----

black pepper to taste ----

Vietnamese Slaw

Ingredients Amount

1/2 head of  green 
cabbage, thinly sliced

----

1/2 head red 
cabbage, thinly sliced

----

cilantro 1/2 cup

mint, chopped 1/2 cup

Thai basil, chopped 1/2 cup

scallion, chopped 1/4 cup

nuoc mam cham 
(recipe below)

4 tbsp

diced hot chili pepper to taste ----

1/2 butter + 1/2 
mayonnaise to spread 
on baguettes 

----

Nuoc mam cham

Ingredients Amount

water 1 cup

rice vinegar 4 tbsp

sugar 4 tbsp

fish sauce (omit if  
vegan)

5 tbsp

garlic, minced 1 tbsp

fresh chili peppers 2 ----

1. In a large bowl, combine cabbages, cilantro, mint, 
and basil. Toss well. 

2. Season with nuoc mam cham to taste. Allow the slaw 
to marinate for at least thirty minutes prior to serving. 
Drain off  excess liquid before serving.

Vietnamese Slaw

Nuoc mam cham and 
sandwich assembly

1. Boil water with vinegar and sugar. Allow to cool. 
2. Combine garlic, peppers, and mixture. 
3. Stir in fish sauce. Use 4 tablespoons of  the sauce in 

the slaw. Feel free to spoon some of  this sauce onto 
the sandwich, too. It’s delicious. 

4. Slice the baguettes lengthwise and smear the inside 
of  the bread with mayonnaise and butter.  

5. Smear on pâté. 
6. Add char siu jackfruit and then top with the slaw. 



Lemon Curd Semlor

Ina Garten’s Lemon 
Curd (because it’s 

the best)

Ingredients Amount

lemons 3 ----

sugar 1 1/2 cup

unsalted butter, room 
temperature

1/4 lb

eggs 4 ----

lemon juice from 3-4 
lemons

1/2 cup

Kosher salt 1/8 tsp

HOW TO USE: I have a dear Swedish friend named 
Carolina and she introduced me to these extraordinary 
Swedish cardamom sweet buns. In Sweden, they are 
served and celebrated on “fetttisdag.” Fat Tuesday 
(fetttisdag) is the day of  semlor and everyone in Sweden 
sits down to their very own highly anticipated semla. To 
be clear, “semlor” is plural and “semla” is singular. 
Traditional semlor are filled with almond paste and 
whipped cream but I put my own spin on them and add 
lemon curd. Carolina approved so they are now part of  
our Fat Tuesday menu in her honor.

Instructions

1. For lemon curd:  Using a zester or vegetable peeler, 
remove the zest of  3 lemons, being careful to avoid 
the white pith. Put the zest in a food processor. Add 
the sugar and pulse until the zest is finely minced into 
the sugar. 

2. Cream the butter and beat in the sugar and lemon 
mixture. Add the eggs one at a time, and then add 
the lemon juice and salt. Mix until combined. 

3. Pour the mixture into a large saucepan and cook on 
low heat while stirring constantly until thickened. 
Lemon curd thickens at 170 degrees Fahrenheit. Use 
a candy thermometer for accuracy. Remove from 
heat and cool completely. Store in the refrigerator 
with a lid. 

4. For almond paste:  Place almonds in the food 
processor (be sure to clean it first). Blend until 
smooth. Add sugar, egg white, amaretto, and salt and 
blend until fully incorporated. 

5. Place almond paste in a covered container and store 
in the refrigerator. 

6. For rolls:  Mix milk, sugar, and yeast in a large glass 
bowl. Allow yeast to proof.  

7. Add cardamom, egg, and melted butter and stir. Add 
flour one cup at a time and then form the dough into 
a ball. Let it rest in an oiled bowl covered in plastic 
wrap or a damp towel until it has doubled in size. 

8. Sprinkle the salt over the dough and fold it in evenly. 
Leaving the dough in the bowl and covered while 
pinching off  fist-sized balls. Place the shaped dough 
balls on a baking sheet lined with parchment paper. 
There should be about a dozen rolls. Cover with a 
damp towel and allow to rise for 40 minutes.  

9. Brush the rolls with the egg wash and then bake for 
6-7 minutes at 400 degrees Fahrenheit until they have 
lovely golden tops. Allow to cool on a rack. 

10. Cut the tops off  of  the buns and scoop out some of  
the bread. Take six rolls and smear almond paste 
onto the bun. Add a healthy serving of  whipped 
cream (I pipe it on with an icing bag to make it pretty 
but this is unnecessary) and replace the top. Sprinkle 
with confection sugar.  

11. Take the other six rolls and substitute lemon curd for 
almond paste. If  you are feeling particularly spirited, 
make some rolls with all three fillings. Trust me, there 
is no bad combination.  

12. The top of  the bun floating above of  that pile of  
cream is called the “hat.” This is for dipping into the 
cream and then eating- sampling a bit of  the cream 
and bun while making the rest easier to eat. The hat 
has all the powdered sugar making this first step very 
sweet, but the bun has the almond paste which is the 
secret weapon of  the semla. Because of  this eating 
technique the size of  the hat is important, not only 
because you need to use it like a spoon but because 
the size of  the hat determines the bun-to-cream ratio. 
Now that you know how to eat them, make the recipe 
and share them with your friends! 

Almond Paste

Ingredients Amount

almonds, blanched 1 1/2 cup

confection sugar 1 1/2 cup

egg white 1 ----

amaretto 1 1/2 tsp

salt 1/4 tsp

Cardamom Rolls

Ingredients Amount

cardamom, freshly 
grated

2 tbsp

active dry yeast 1 1/2 tbsp

sugar 2/3 cup

salt 1 tsp

milk, warmed 8 fl oz

egg 1 ----

butter, melted 2/3 cup

pastry flour 4 1/2 cup

egg wash (beaten egg 
with a little water)

----

Heavy cream, beaten 
until just-fluffy

----

confection sugar, for 
dusting

----



Lilikoi Cheesecake

Ingredients Amount

graham crackers, 
finely ground

2 cup

ground cinnamon 1/4 tsp

ground cardamom 1/4 tsp

butter, melted 1/2 cup

cream cheese, 
softened

1 lb

eggs 3 ----

sugar 1 cup

sour cream 2 cup

lemon, zested 1 ----

vanilla 1 tsp

HOW TO USE: Lilikoi, a.k.a. passionfruit, grows 
throughout the Hawaiian islands. The best lilikoi grows 
along ridge trails and is available seasonally. Whenever I 
find lilikoi, I make this cheesecake for Josh. It’s our 
favorite! This is a New York style cheesecake and it’s 
important not to overbake it. We promise you’ll love this 
cheesecake even if  you can’t access lilikoi in your area. 
Top it it with whatever local fruit you can find and enjoy!

Instructions
1. Preheat the oven to 325 Fahrenheit. Use your blender 

or food processor to grind whole graham crackers 
then mix in cinnamon and cardamom. Pour the 
mixture into a bowl. Add the melted butter and stir 
until evenly mixed.  Press the graham crackers 
mixture in an 8-inch Springform pan rubbed in 
coconut oil. Pack the crumbs tightly into the bottom 
of  the pan and about an inch up the sides of  the pan. 
Refrigerate for 5 minutes. 

2. In the bowl, use an handheld mixer to beat the cream 
cheese on low speed for 1 minute until completely 
smooth. Add the eggs, one at a time, and beat slowly 
until combined. Slowly add the sugar and beat until 
creamy, for 1 to 2 minutes. Add sour cream, lemon 
zest, and vanilla. Don't overbeat or the eggs will 
"cook" before baking. Pour the filling over the 
graham cracker crust and smooth the top with a 
butter knife. 

3. Set the cheesecake pan on a large piece of  aluminum 
foil and fold up the sides around it. Place the cake 
pan in a large & deep roasting pan. Pour boiling 
water into the roasting pan until the water is about 
halfway up the sides of  the cheesecake pan; the foil 
will keep the water from seeping into the cheesecake. 

4. Baked for 1 hour and then open the oven door a few 
inches. Let it sit inside in the water bath for another 
45 minutes. Remove from the water bath and let sit 
on the counter for 30 minutes. Place in fridge for 4 
hours and try not to keep opening the refrigerator 
door.  

5. Lilikoi Glaze: Combine water and sugar in a small 
saucepan and bring to boil. Whisk and boil for 5 
minutes. Add the lemon and lilikoi juice. Boil and 
whisk for 3 minutes and allow to cool. Pour over 
cheesecake. 

6. If  you have fresh lilikoi, here’s how to make the juice:  
Cut 6 lilikoi in half  and scoop out the pulp and seeds. 
Place in blender. Pulse a few short times for no more 
than 30 seconds. This will pull the pulp away from 
the seeds and get more juice out. Pour pulp into a 
sieve with a bowl underneath and use the back of  
spoon to push down on the pulp and juice. Reserve 
1/4-1/2 cup of  juice and discard seeds.

Lilikoi Glaze

Ingredients Amount

water 1/4 cup

sugar 1/2 cup

lilikoi juice 1/4 cup

fresh lemon juice 1/4 cup



Savory Mushroom-Apple Empanadas 
and Pisto Manchego

Empanada Dough

Ingredients Amount

all-purpose flour 2 cup

Kosher or sea salt 1 tbsp

sugar 1 tbsp

eggs (or use egg 
replacer)

2 ----

white vinegar 1 tsp

cold water 1 tbsp

butter, cut into pieces 1/2 cup

HOW TO USE: This is a child-friendly meal that’s sure 
to impress your friends and family. Pisto manchego is a 
Spanish tapa or side dish that’s similar to ratatouille. You 
can put pisto manchego over rice or toasted bread and 
serve it with grilled meats, too. My four year old son loves 
helping to stuff  the empanadas and press the edges with a 
fork. Fill the empanadas with leftovers from another meal 
or get as creative and fancy as you like with fillings. 

Instructions for Empanada Dough

1. Place all flour, sugar, and salt in a food processor and 
pulse until blended. Add the butter and pulse until 
the mixture is crumbly.   

2. Lightly beat eggs, vinegar, and water together and 
pour the mixture over the crumbles. Pulse until the 
dough just comes together. Shape dough into a ball 
and knead it gently for about three minutes. Wrap in 
plastic and refrigerate until firm (1-2 hours). 

3. Pinch off  Jawbreaker-size portions, rewrap dough, 
and roll into 3 inch circles with a rolling pin on a 
nonstick surface (each round should be 1/8” think) 
one at a time. Place 2 teaspoons of  filling on one half  
of  each circle and fold the dough over. Use a fork to 
press the dough edges together. Use water to seal the 
edges together, if  needed. 

4. The filled, uncooked empanadas can be frozen on a 
baking sheet, and stored in an airtight plastic bag or 
container for up to a month. You’ll need to bake the 
unthawed empanadas, rather than fry them, in a 
350°F oven for 20 to 25 minutes 

5. Preheat the oven to 200°F (or whatever warm setting 
you have). Pour enough oil into a deep-sided thick-
bottomed kettle. The oil should be 1/2 inch deep. 
Heat just to 325°F on a candy thermometer. 

6. Fry the empanadas in small batches, turning them 
once, until browned and crisp, about 2 minutes per 
side. Transfer the empanadas to paper towels or a 
brown paper bag to drain for a few moments, and 
then transfer to a baking sheet. Place the fried 
empanadas in the oven to keep warm while you fry 
the remaining empanadas. Serve at once.

Filling

Ingredients Amount

baby bella 
mushrooms, chopped

1 cup

apple, chopped 1/4 cup

garlic, minced 2 tbsp

sweet onion, chopped 1 ----

green olives, pitted 1/2 cup

freshly ground black 
pepper

1/2 tsp

salt to taste ----

tomato paste 1/2 tbsp

wine, heated & 
reduced

1/4 cup

olive oil ----

Instructions for Mushroom Apple 
Filling

Instructions for Pisto Manchego

Pisto Manchego

Ingredients Amount

plum tomatoes, ripe 4-5 ----

eggplant, whole & 
small

1 ----

bell peppers, chopped 
(preferably not green)

4 ----

olive oil 1/4 cup

sweet or red onions 
(do not peel)

2 ----

Sea salt & pepper to taste ----

1. In a large skillet, heat the oil over medium heat. Add 
the onion and garlic. Cook until the onion is 
softened, about 5 minutes. Add the mushrooms and 
apples, cook. Add the olives and tomato paste, 
stirring well. Add the reduced wine and simmer until 
the liquid has nearly evaporated, about 3 minutes. 
Season to taste with salt and pepper. Remove from 
the heat and let cool. 

1. Coat the tomatoes, eggplants, and peppers with oil 
and place them on a baking sheet, along with the 
onions. Roast in a 375°F oven for about 45 minutes, 
or until very soft (the onions may take as long as an 
hour). Allow to cool for 10 minutes, then remove the 
skin from the tomatoes and peel the onions. Cut the 
eggplant in half  and scoop out the flesh. Roughly 
chop all the vegetables, then mash with a mortar and 
pestle or use a food processor. Stir in the olive oil and 
season to taste with salt and pepper.



Vegan Pesto

Ingredients Amount

Fresh basil leaves 3 cup

Macadamia nuts 
(may use toasted 
walnuts, pecans, or 
pine nuts instead)

1 1/2 cup

High quality olive oil 3/4 cup

Garlic cloves 4-6 ----

Pink salt (Kosher or 
sea salt is fine as well)

1/2 tsp

Freshly ground black 
pepper (to taste)

1/4 tsp

Optional add-ins: 
sundries tomatoes, 
olives (kalamata), red 
pepper flakes, dried 
chilies, or capers

----

HOW TO USE: Pesto is one of  my favorite ways to add 
some zest to sauces, salad dressings, tofu dishes, soups, 
and roasted vegetables.  Adding in sundried tomatoes, 
kalamata olives, red pepper flakes, roasted chilies, and/or 
capers transforms this basic pesto into an epicurean 
delight. Basil is easily grown in the kitchen, in a patio 
planter, or in a garden.  Basil is also rich in vitamins (K, 
A, & C), manganese, copper, calcium, iron, folate, 
magnesium, and omega-3 fats. With more than 60 
varieties of  basil with unique flavors, basil is one of  my 
favorite herbs.  Try making pesto with anise basil or 
lemon basil, too!

Instructions

1. Place nuts and garlic (and any add-ins) in a food 
processor or powerful blender and process until they 
look like wet sand. 

2. Now add the basil and pulse for 30 seconds. 

3. Add olive oil slowly while processing (or by adding it 
1-2 tablespoons at a time and pulsing for 10 seconds). 

4. Add salt and pepper, pulse, and store in a glass jar 
with a lid in your refrigerator.



Puto 

Recipe serves Type

4-6 Vegan & GF

Ingredients Amount Preparation

Rice Flour 2 cup

Sugar 1 cup

Baking Powder 3 tsp

Kosher Salt 1/4 cup finely ground

Coconut Milk 2 cup

HOW TO USE: Puto is an extremely popular dessert in 
the Philippines though puto may be eaten for breakfast or 
even as a side dish.  Eat it with freshly grated coconut, 
vegan butter, or brush butter rum on the tops.. It’s 
naturally gluten-free and a delicious treat sure to become 
a favorite in your home, too.

Instructions

1. Sift dry ingredients together in a bowl and add 
coconut milk.  Mix with a whisk until a smooth batter 
forms. 

2. Ladle the batter into silicone muffin cups and set in a 
steamer or on a steamer basket. 

3. Steam (covered) for 30 minutes or until a toothpick 
inserted in the center of  the puto comes out clean.



Roasted Pepper Tomato Soup with Smoky Shitake

Ingredients Amount

fresh tomatoes 1 lb

shiitake mushrooms 2 cup

olive oil ----

hickory liquid smoke 1 tbsp

black pepper, ground 4 ----

bell peppers 2 ----

red onion, chopped 1 ----

salt 1/2 tsp

balsamic vinegar 2 tbsp

sugar 2 tbsp

vegetable stock 2 cup

HOW TO USE:   

We love this smoky soup and love to drink it from mugs 
on cold winter evenings or rainy days. It’s mild but 
flavorful and a lovely colorful soup. Add a swirl of  pesto 
(see recipe in this book) and serve it with sliced baguette 
for a satisfying meal.  

Use leftovers as a base for pizza or pasta sauce. Garnish 
with feta or thin curls of  parmesan.

Instructions

1. Preheat your grill to 400 degrees Fahrenheit. Rub the 
tomatoes and peppers with oil. Place them on the 
grill (tomatoes can go on a griddle or a skillet), 
turning occasionally so they are blackened all over.  

2. Leave to sit for ten minutes in a covered dish. 
Remove the peppers and pierce each one with a knife 
to let the steam out. Whilst holding a pepper under 
cold, running water rub the outer blackened layer off  
and remove the stem and seeds. 

3. Heat some olive oil in a cast iron skillet. Add the red 
onion and mushrooms, sauté over a low heat until 
translucent. Add in liquid smoke and remove from 
heat. Let sit for 5 minutes. 

4.  Add in the roasted tomatoes, chargrilled peppers, 
salt, vinegar, and sugar. Pour in the vegetable stock 
and place it in a blender. Puree and then return to 
the skillet. Leave to simmer for 20 minutes. 

5. Pour into bowls and serve with fresh basil and crusty 
bread or salad. 



Shiitake and Soba Salad 

Noodles, Shiitake, & 
Veggies

Ingredients Amount

Soba (buckwheat 
noodles)

1 lb

olive oil 1 tbsp

shiitake mushrooms 1 lb

fresh garlic, 2 cloves ----

tamari or soy sauce to taste ----

black pepper to taste ----

bean sprouts 3/4 cup

green onions, thinly 
sliced

4 ----

cilantro, chopped 1/2 cup

cucumbers, peeled 
and julienned

3/4 cup

carrots, julienned 3/4 cup

bean sprouts 3/4 cup

toasted sesame seeds, 
for garnish

----

shelled edamame, for 
garnish

----

HOW TO USE: Goodness, this salad is delicious! I’ve 
made it many times and frequently for guests. I use my 
Vitamix to make the dressing and usually have leftover 
dressing to use with other dishes. Try making 
okonomiyaki (a Japanese cabbage pancake) and topping it 
with the dressing instead of  mayonnaise.  

Instructions

1. Heat olive oil in a cast iron skillet over medium 
heat. Once the oil is hot, add the shiitake 
mushrooms and garlic.  Season with tamari and 
freshly ground black pepper.  Cook stirring 
occasionally, until golden brown and crispy on the 
edges. Remove from heat and set aside. 

2. Bring a large pot of  salted water to boil and cook 
the soba noodles until al dente, according to 
package directions (usually about two minutes. Be 
careful not to overcook them. Drain and rinse 
under cold water. Set aside. 

3. In a small bowl or using a blender, mix together 
the tahini, rice vinegar, ginger, miso, tamari/soy 
sauce, sesame oil, cilantro and cayenne. Once 
blended, add in the water until you reach your 
preferred consistency. 

4. Toss the soba noodles in some of  the dressing 
(unless you like really saucy noodles, you’ll 
probably have leftover dressing which should be 
saved and used in other dishes). Add the shiitake, 
cucumber strips, onions, bean sprouts, carrots, 
sesame seeds and extra cilantro if  desired. Toss. 
Season to taste with salt until the flavors really 
sing. Top with sesame seeds and shelled edamame. 
Serve immediately.

Dressing

Ingredients Amount

tahini 1/3 cup

rice vinegar 2 1/2 tbsp

fresh ginger, grated 1 tbsp

white miso 1 1/2 tbsp

tamari or soy sauce 2 tsp

toasted sesame oil 1 1/2 tsp

fresh cayenne pepper, 
diced (or use dried 
flaked)

to taste ----

water 1/2 cup

Kosher salt to taste ----



Skillet Sourdough English Muffins

Sourdough Starter

Ingredients Amount

active dry yeast 1 1/2 tbsp

unbleached flour 2 cup

sugar 2 tbsp

water 2 1/2 cup

HOW TO USE: This is easily my husband’s most-
requested breakfast bread. Prior to adopting a plant-based 
diet, I made my husband, “egg-n-cheesies” nearly every 
morning.  Now, of  course, I serve them with tofu scramble 
or with miniature vegan omelettes.  My husband is no less 
excited to see them on the menu than when they 
contained eggs, beef  bacon, and cheddar cheese.   

Instructions

1. In a medium bowl, mix the starter* ingredients until 
just combined. Cover and let rest for 8 hours or 
overnight. 

2. Combine one cup of  the starter with honey, milk 
and 4 c. flour in glass bowl.  Let rise in warm place 
overnight (or all day). NOTE: For most pronounced 
sour flavor, immediately place the dough in the 
refrigerator after combining. Let it chill for 24 hours; 
the dough will rise, and the long rest will develop its 
flavor   

3. Stir down; mix in soda and salt.  On board, knead in 
1 cup of  flour for about 5 minutes, working in 
enough flour to make a smooth silky dough. Resist 
any urges to add more flour. 

4. On lightly floured board roll or pat to 1/2″ 
thickness.  Cut using a biscuit cutter or washed tuna 
can.  Sprinkle wax paper with cornmeal/semolina.  
Place muffins on waxed paper; sprinkle tops with 
cornmeal.  Cover and let rise approximately 30-60 
minutes or until doubled.   

5. Heat a cast iron skillet or griddle over low heat for at 
least 5 minutes.  Cook each muffin for 4-5 minutes 
on each side, turning once. I sometimes used a glass 
lid to help keep the heat in when the house was 
chilly in the mornings. 

6. Serve! 

*To replenish your starter, add leftover dough bits, and 1 
cup flour and 1 cup water mixed well. The dough will be 
very soft, and sticky at first. Resist the urge to add more 
flour; it will become less sticky with mixing. 
  

Muffin Dough

Ingredients Amount

sourdough starter 1 cup

unbleached flour 5 cup

agave or honey 2 tbsp

warm water 2 cup

baking soda 1 tsp

salt 2 tsp

semolina or cornmeal ----



Strawberry Rhubarb Danish

Recipe Yields

     6-8 pastries

Ingredients Amount

fresh strawberries and 
blanched rhubarb, 
cut into 1/2” pieces

1 lb

puff  pastry (recipe 
below)

1 lb

pastry cream (recipe 
below)

1 cup

egg replacer 1 1/2 tsp

water, warm 3 tbsp

powdered sugar ----

HOW TO USE: This recipe was inspired by Bo Friberg’s 
cherry crossover recipe featured in The Professional 
Pastry Chef  and it is reserved for special days in our 
house. On the morning of  my husband’s flight school 
graduation, I greeted him with these and he was thrilled. 
This is a vegan recipe, too!  Omitting the rhubarb is also 
an option and I’ve made them with mango.

Instructions
1. Begin with the puff  pastry dough:  Put the milk into a 

large mixing bowl, add the sugar and yeast and whisk 
to dissolve. Let the yeast mixture sit for a few minutes 
until foamy. 

2. Mix together the flour, whole wheat flour, and salt. 
Add the flour mixture to the yeast mixture and stir 
until a sticky dough forms. Turn the dough out onto 
a liberally floured surface and knead for a few strokes, 
just long enough to form a smooth dough. Add flour 
as needed.  

3. Roll the dough out with a floured rolling pin into a 
rectangle, about 9 x 14 inches. 

4. Put the butter between two sheets of  wax paper and 
roll out into a 6 x 8 rectangle. Peel off  the wax paper 
and place the margarine on the bottom half  of  the 
dough. Fold the bottom, sides, and top half  over the 
margarine, encasing it completely. Sprinkle the dough 
with flour, cover with plastic or place in a plastic bag, 
and refrigerate for 45 minutes. 

5. First turn: place the dough on a liberally floured work 
surface and roll out with a floured rolling pin using 
firm, smooth strokes. Roll out to 9 x 14, then fold the 
bottom and top halves in towards the center (like 
folding up a letter). Sprinkle with flour, cover with 
plastic again, and refrigerate for 45 minutes. 

6. Second turn: repeat as above, refrigerating for 45 
minutes. 

7. Third turn: repeat as above, refrigerating for 45 
minutes. 

8. Now prepare the pastry cream:  Put milk in a thick 
bottomed saucepan. Bring up to a boil, stirring 
frequently to keep the milk from burning to the 
bottom of  the pan. 

9. While the milk heats, combine cornstarch, sugar, and 
salt in a bowl. Whisk together then add egg mix (egg 
replacer plus warm water) and mix until smooth. 

10. Add about 1/3 of  the hot milk to the eggy mixture, 
whisking rapidly, then pour the tempered mix back 
into the saucepan with the rest of  the milk. 

11. Return to the stovetop and cook over medium heat, 
stirring constantly, until the mixture begins to boil 
and thickens. Stir in vanilla extract. 

12. Pour and work the pastry cream through a fine mesh 
sieve and into a bowl to catch any lumps. Cover with 
a piece of  wax or baking paper to keep a skin from 
forming. Store in the refrigerator until needed. Can 
be kept in fridge for 3-4 days when used for baking. 

13. Now for the danish directions:  Preheat oven to 
375°F 

14. Keeping the puff  pastry dough lightly dusted with 
flour, roll out to 1/8" thick, a bit over 7" wide and 
how ever long you have room to roll (roll separate 
chunks of  dough if  needed, keeping the second 
dough in the fridge until ready to roll). Trim the 
edges of  the dough to form straight edges. Or don't 
trim because you don't want to waste any dough. 
wink emoticon 

15. Cut the dough into approx. 4" lengths. Fold a piece 
of  dough around the dowel so that the 4" length runs 
down the dowel and the 7" width wraps around it. 
Make sure top flap of  dough tucks in close to the 
dowel and is laying flat on top of  the bottom section 
of  dough. 

16. Cut strips 1/4 - 1/2" wide along the length of  the 
dough. Wider strips are easier to handle, but the strip 
width is mostly a visual choice. Be sure to slice all the 
way through the bottom layer. 

17. Using the dowel, transfer the dough to a baking sheet 
lined with parchment paper or a silpat. Lay out flat 
and continue slicing strips for the rest of  the pastry 
sections. 

18. Use a spoon to place the pastry cream on the dough. 
Spread it a little to flatten the pastry cream. Place a 
hearty layer of  berries and rhubarb on top of  pastry 
cream. 

19. With the right hand, bring the right strip closest to 
you across the berries. With the left hand cross the 
left-hand strip across the first strip. Continue this 
alternating left and right, making sure each strip is 
overlapping the previous opposite side to help lock it 
in. Do this down the length of  each pastry and for all 
of  the pastries. 

20. With the dowel, press down a little going the length 
of  each pastry to help seal and lock the strips 
together. Brush with egg wash (egg replacer plus 
warm water). 

21. Double pan your baking pan then bake for 35 min. 
or until golden. If  necessary a sheet of  parchment 
paper can be draped over the top of  the crossovers if  
the tops are cooking faster than the rest of  pastry. 

22. Allow to cool, dust with powdered sugar if  desired 
and enjoy.

Ingredients Amount

soy or almond milk, 
warmed

10 oz

active dry yeast 2 1/4 tsp

sugar 1 tsp

Kosher or sea salt 1 1/4 tsp

all-purpose flour (plus 
more as needed) 

1 1/2 cup

whole wheat flour 
(preferably graham 
flour)

1 cup

butter 3/4 cup

Puff  Pastry 

Ingredients Amount

soy or almond milk 8 oz

cornstarch 2 tbsp

sugar 4 tbsp

egg replacer 1 tsp

water, warm 2 tbsp

vanilla 1/4 tsp

Kosher or sea salt pinch ----

Pastry Cream



Vietnamese Baguettes 

Ingredients Amount

active dry yeast 1 1/2 tbsp

warm water 1 1/2 cup

unbleached all-
purposese low-
protein flour

3 1/2 cup

salt 1 1/2 tbsp

sugar 1 tbsp

HOW TO USE: There’s a myth that’s been spread about 
that says that Vietnamese baguettes are made with rice 
flour. After considerable experimentation, I removed all 
traces of  rice flour from my baguettes because it 
absolutely ruined them. This is an easy and straight-
forward recipe that has yet to fail me.  

Find the recipe in this cookbook for jackfruit bánh mì and 
enjoy!

Instructions

Makes two 15-inch loaves, each about 14 ounces 

1. Put the yeast in a small bowl and add the 1/2 cup 
water. Set aside for 2 to 3 minutes to soften the yeast. (It 
will look kind of  blotchy as the granules break down. It 
may also get a bit foamy too.) 
2. Meanwhile, outfit the food processor with the regular 
chopping blade to make the dough. Put the flour, salt and 
sugar into the food processor. 
3. Return your attention to the yeast. Use a whisk or 
spoon to gently combine the yeast and water well. Pour 
in the 1 cup of  water and gently whisk or stir again to 
combine. With the feed tube removed, start the food 
processor. Slowly pour the yeast mixture into the flour 
mixture in processor, blending just until the dough forms 
a ball and pulls away from side of  processor bowl, about 
1 minute. 
4. Replace the feed tube and let the dough rise until it 
nearly fills the bowl, about 1 hour. Pulse 1 or 2 times to 
slightly deflate the dough. Let the dough rise again and 
deflate. Let the dough rise one more time. You're 
shooting for 3 risings. As you progress, each one will take 
less time. 
5. Flour your work surface and hands with about 1 
tablespoon of  flour. Detach the processor bowl from the 
machine. Holding the bowl upside down above your 
work surface, turn the very soft and sticky dough out 
onto your work surface, taking care to notice where the 
blade is in the blob of  dough. (The dough scraper is 
handy for removing the dough from the walls of  the 
processor bowl.) Remove the blade from the dough. 
Gently rotate the dough on your work surface so it is 
lightly covered by flour and does not stick. Use the dough 
scraper to divide the dough in half, setting one half  off  to 
the side. (If  it's unwieldy, use the scraper to move it 
around the work surface, lest the dough stick to your 
fingers!) 

6. To shape each baguette, use lightly floured hands to 
gently press one half  of  dough into an 8- by 5-inch 
rectangle or football shape. It should feel lofty and soft. 
The dough should naturally stretch lengthwise in one 
particular direction. Think of  that as the grain of  the 
dough. You want to shape the loaf  along the grain of  the 
dough to promote a big rise. 
Fold the top third down and the bottom third up as if  
you were folding a very wide and narrow business letter. 
Gently seal the edges by pressing with your fingers or the 
palm of  your hand. The result should look like a fat log. 
(If  you have a rectangle of  sorts, you can repeat the 
folding and pinch the edges to seal to create a log.) Your 
aim is to coil the dough so that when it's baking, it will 
spring and burst open beautifully. Try to keep as much of  
the air in the dough as possible without breaking the skin. 
Turn the log over (seam side down) and start rolling the 
log back and forth (have your hands flat facing 
downward) to elongate and stretch it into a 15-inch-long 
thick rope that's 2 to 2 1/2 inches wide. Try not to stop 
for long lest the dough sticks to your work surface. The 
dough should be very soft and easily yield to your 
motions. Pick up the dough with both hands and place 
seam side down in the cradle of  one of  the bread pans. 
Repeat with the remaining half  of  dough. 

7. Loosely cover the loaves with a dish towel to prevent 
the dough from drying and inhibiting rising in the oven. 
Set aside in a warm draft-free place for 30 minutes, or 
until just shy of  double the original size. 

8. Meanwhile, put a large roasting pan with 1 inch of  hot 
water in it on bottom of  gas oven or on lowest rack of  
electric oven. Position the oven rack in upper third of  
oven. Preheat the oven to 450°F. 

9. When the loaves have risen enough, they're ready for 
baking. Fill the spray bottle part way with water. Use a 
razor or sharp knife to make 4 or 5 shallow diagonal 
slashes down length of  each log. The cuts should run the 
length of  the log, be about 4 inches long each, and ¼ to 
1/2 inch deep. Angle the razor or knife at about 30 
degrees. Mist the loaves with 4 to 6 sprays of  water. 

10. Slide the pan into the oven onto the upper 3rd rack 
and bake for 20 minutes. After baking for 3 minutes, mist 
the loaves. Repeat the misting after baking for another 3 
minutes. Then, let the loaves bake. At the 15-minute 
mark, you may rotate the pan for even browning. At the 
20-minute mark, gently turn (you may have to pry it free 
just a tad) the loaves bottom side up in the pan to 
promote even crisping and browning. Bake for about 5 
minutes, during which you can even rotate the loaves so 
that the sides brown and crisp too, or until the loaves are 
crisp all over. The browning happens quickly at this stage 
so carefully monitor the loaves to prevent burning. 

11. Transfer each loaf  to a rack to cool. The bread is 
wonderful warm after having cooled for about 30 
minutes. They'll remain at their best for about 6 hours 
after baking and can be reheated in the oven. Store 
overnight in a thick paper bag. To freeze for up to 2 
months, wrap in a double layer of  plastic wrap; defrost at 
room temperature and reheat in a 350F oven for about 
10 minutes to refresh and crisp.


