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Crust
1⁄2 cup butter,
softened
1 cup flour
2 tbsp. water

Pu� Topping
1⁄2 cup butter
1 cup water
1 tsp. almond
extract
1 cup all-purpose
flour
3 eggs

Glaze
1⁄2 cup powdered
sugar
2 tbsp. butter,
softened
1 1⁄2 tsp. vanilla
extract
2 tbsp. warm
water
slivered almonds,
toasted
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�is recipe comes from
my 2nd-grade teacher
and old family friend, Mrs.
Crandlemire. She made us
this pastry every Christmas,
and when she moved away,
we asked for the recipe.

My mother, and now I, have
made it ever since. It just
doesn’t feel like Christmas
morning without it!

—Jenny
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4 eggs
1 tbsp. sugar
1⁄2 tsp. salt
2⁄3 cup flour
2⁄3 cup milk
2 tbsp. soft butter

My mom made these
for me as a kid (still does!),
and her dad made them
for her when she was
growing up. We think he
got the recipe from the
1950’s cookbook 300 Ways
to Serve Eggs, which now
lives in my mom’s cookbook
collection.

—Sam
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2 cups cashews
2 cups pecans
1 1⁄2 tbsp. butter, melted
1⁄4 tsp. cayenne pepper
4 tsp. dark brown sugar
1 tbsp. fresh rosemary,
finely chopped
1 tsp. kosher salt,
or to taste

�is recipe is inspired by
Union Square Cafe’s bar
nuts, which are a classic
for a reason! My family’s
holiday menu has changed
a lot through the years, but
this mix consistently makes
several appearances before
the month of December is
over. It’s the perfect thing
to make in the a�ernoon
and snack on to fuel your
holiday cooking.

—Sarah
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1 cup raw pepitas
1 large jalapeño,
seeded, stemmed,
finely chopped
3 garlic cloves,
minced
1⁄4 tbsp. salt
1⁄4 cup cilantro,
chopped
2 tbsp. chives,
chopped

1⁄2 cup fire
roasted tomatoes
with juice (canned
or roast ’em
yourself)
zest of 1 lime
juice from 1 lime
neutral cooking oil

I first had this dish
at one of my favorite
restaurants in Brooklyn
called Jajaja. It quickly
became my go-to recipe
for parties, but it’s just
as nice as a midweek
snack. It's taste-bud
pleasing and smile
inducing.

—Andrew
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1 small onion
4 garlic cloves
4 tbsp. olive oil
1 bay leaf
1 large tomato
1 1⁄2 lb. chicken,
cut into pieces
water, as needed

1 tbsp. salt
1 1⁄2 cups Carolino
rice
white vinegar,
a few soup spoons
1 cup white wine
1 bag chicken
blood*

As a child, this dish
was always one of my
favorite foods. When
I le� my parents’ house
and went to university,
my mother made this
dish whenever I visited.
It’s a deliciously nostalgic
dish, definitely the most
comforting dish for me.

—Rita

*Your eyes are not deceiving you!
If you’re stateside—and don’t want
to give your grocer a shock—opt for
fresh pig’s blood instead (or maybe
a dark stout for the squeamish).
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1 rotisserie
chicken
32 oz. stock
(chicken or
vegetable)
3-5 carrots
2-3 parsnips
1⁄2 large yellow
or white onion
3-5 garlic cloves,
chopped
1 fennel bulb
2 tbsp. butter

1 tbsp. Marmite

1 tbsp. Better
than Bouillon
chicken flavor
2-3 bay leaves
tarragon, epazote,
thyme & rosemary,
to taste
4.5 oz box
Manischewitz
Matzo Ball &
Soup Mix
2 eggs
2+ tbsp. olive oil
salt & pepper,
to taste

I learned how to make
this soup from my mom
growing up, and have since
added tweaks reflective
of my own culinary journey
(making it very sentimental
to me!). Simple ingredients
quickly come together to
make a comforting soup
while filling your home with
the intoxicating aromas of
an ancestral potion. L’chaim!

—Zach
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Mussels

4 lb. live mussels
4 cups dry white
wine
4 scallions,
chopped
4 garlic cloves,
finely chopped
⅓ cup mixed fresh
herbs (flat-leaf
parsley or cilantro)
8 tbsp. butter,
cut into pieces

Bread
1 baguette
olive oil

�is is one of my favorite
lunchtime meals, especially
when we’re on the Maine
coast. It’s where I learned
to cook mussels—they’re
so incredibly inexpensive,
and you can even collect
them yourself!

—Jeremy
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1⁄4 cup extra virgin
olive oil
1 medium yellow
onion, chopped
2 carrots, peeled
and chopped
4 garlic cloves,
minced
2 tsp. ground cumin
1 tsp. curry powder
1⁄2 tsp. dried thyme
1 28-oz. can of
diced tomatoes,
lightly drained

2 cups water
4 cups vegetable broth
1 cup brown or
green lentils, picked
over and rinsed
1 tsp. salt
red pepper flakes and
black pepper, to taste
1 cup chopped
greens (kale, etc.),
ribs removed
1⁄2 to 1 medium
lemon, to taste
feta or vegan feta

�is is one of my
favorite dishes to
make when it gets
cold outside. I’ve
been making this
for years, but the
original recipe is
from Cookie & Kate.
One note: don't skip
the lemon! It really
brightens up the
flavor of this soup.

—Brian
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4 large green
peppers

Filling
1 lb. ground beef
1⁄2 cup uncooked
white rice
1 yellow onion,
grated
1 tsp. dried thyme
salt & pepper
1 egg

Sauce
2 10.75-oz.
cans condensed
tomato soup
2 cans water
1 6-oz. can
tomato paste

Optional
1 box elbow pasta
grated Parmesan
cheese

My favorite of my mom’s
cooking, this was a highly
anticipated birthday dinner
that filled our home with
a warm, enticing aroma.
It remains a comforting
meal that makes for great
le�overs (plus, it’s very
easy to make).

—Meredith
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2+ qts. turkey or chicken stock
3 cups flour
1⁄2 cup vegetable shortening
2 tsp. baking powder
generous grind of black pepper
1⁄2 tsp. salt

In the Chambers family,
children expect to see this
wonderfully bland side dish
of ‘slippery dumplings’ on
our holiday table.

If they want them, kids
are required to pitch in
for the endless rolling
required to achieve the
very thin dumplings that
our Salisbury grandmother
demanded.

—Kim

Like a love of scrapple and fond
memories of English fried chicken
on the beach, craving these
dumplings outs you as an Eastern
Shore native.
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1 40-oz. can yams, drained
½ cup brown sugar
¼ tsp. salt
½ tsp. cinnamon
1 egg, beaten
4 tbsp. butter, melted
1 16-oz. bag mini marshmallows
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May the controversy
of enjoying this dish with
or without marshmallows
be a welcome distraction
from the usual holiday
quarrels. I myself have
always had a so� spot
for it (and am absolutely
pro-marshmallow).

—Keith
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8-10 medium potatoes,
peeled
8 oz. cream cheese
8 oz. sour cream
1⁄2 cup butter,
plus extra to coat dish*
salt

Growing up in a large
Irish-Catholic family, I can’t
remember a meal without
mashed potatoes on hand
to placate the masses—a.k.a.
my cousins, siblings, and
me—between bouts of
indoor tag. Aunt Mary Lou’s
always looked like decadent
angel clouds and provided
the comfort-food-level
equivalent of diving into a
thousand feather pillows.

—Meg
*Plus an extra slab or two to add
on top of the baked dish when done,
if you’re feeling it!
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6 pieces of bacon,
cut into ~1⁄2" thick
slices
1 large yellow
onion, chopped
2 cans of string
beans, drained
1 can of navy
beans, with liquid

1⁄2 tsp. salt
1⁄2 tsp. lemon
pepper
1 sage leaf
1 tsp. Maggi
Seasoning*

*�is umami flavor enhancer is
Swiss-born and globally beloved,
but if you’re having trouble finding
it, substitute with equal parts soy
and Worcestershire sauce.

�is recipe was my grand-
mother’s, Virginia Koble,
or Gigi for short. I’ve never
been a huge fan of the
food served at our family’s
holiday dinners, but this
dish has always been the
exception. It will definitely
not be the healthiest dish
on the table, but it is always
my favorite.

—Koble
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10 eggs
1 can condensed
milk
1 cup milk, fresh
or evaporated
1 cup granulated
sugar
1 tsp. vanilla extract

For our big family holiday
festivities, my mom would
always bring our home-
made leche flan. It was a
family activity for us—my
younger sister and I would
whip the eggs to ‘help’ our
mom out. As kids, we felt
extra proud of our tiny (but
significant!) contribution.
Eating it was the best part
of our night!

—NoniWhen your flan is set, it’s time to
say “kainan na,” Filipino for let’s eat!
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3⁄4 cup orange juice

3⁄4 cup honey (plus
more for drizzling)
juice from 1⁄2 lemon
1 tbsp. lemon zest
1 tsp. vanilla
1 1⁄2 oz. cognac
or rum
3⁄4 cup extra virgin
olive oil

1 tsp. baking soda

1 tsp. baking
powder
3 1⁄2 cups all-
purpose flour
pinch of cloves
2 tsp. cinnamon
1 tsp. nutmeg
1⁄2 cup walnuts,
finely chopped

An Ikonomou family
favorite. �ese are those
holiday cookies that always
get eaten first because
of their gooey goodness.
�is version hails from
Ikaria, Greece, and while it
doesn’t have eggs or dairy,
the tang of orange juice
and the sweet spiciness of
cinnamon and honey make
it a memorable treat.

—Alexey
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12 tbsp. unsalted butter,
softened
1⁄2 cup sugar
1⁄4 - 1⁄2 tsp. almond extract
(depending on how much you
like almond flavor)
1 1⁄2 cups all-purpose flour
a pinch of salt
1⁄4 cup jam (any kind works,
but it’s better without seeds)
1⁄3 cup raw almonds, sliced

Fregolo�a comes from
Italy’s Veneto region, but I
came across it while staying
in a small bed & breakfast
in Faenza. �e owner, Silvia,
an artist and baker, treated
me to homemade pastries
and desserts (including this
one!) during my time there.
It’s now a family favorite
around the holidays and
endlessly adaptable for
every season.

—Michelle




