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MRS. GRANDLEMIRE'S
“DANISH” PIIFF

IT DOES NOT FEEL LIKE
CHRISTI"IAS MORNING WITHOUT IT!
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and when she moved away,
My mother, and now I, have
made it ever since. It just
doesn’t feel like Christmas
morning without it!

we asked for the recipe.
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slivered almonds,

Y2 cup powdered
toasted

sugar
2 tbsp. butter,

softened
1%z tsp. vanilla

extract
2 thsp. warm

Glaze
water

in

1cup all-purpose

INGREDIENTS
flour

Crust
Y2 cup butter,

softened
Y2 cup butter
1tsp. almond

1cup flour

2 thsp. water
1cup water
extract

Puff To
3 eggs
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GERMAN PHNGHKES
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40 min 2 people
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300 WAYS TO SERVE EGGS

MUM APPROVED E:
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INGREDIENTS
4 eggs

1tbsp. sugar

Y2 tsp. salt

% cup flour

%3 cup milk

2 thsp. soft butter



ROSEMARY ROASTED
COGKTAIL NUTS

(¥
1 Cail

4 cups of nuts
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SPIGY, SWEET, & SALTY | [JG=>

GLUTEN
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GREAT AS A GIFT



INGREDIENTS MEMORY

2 cups cashews This recipe is inspired by
Union Square Cafe’s bar
nuts, which are a classic

172 thsp. butter, melted for a reason! My family’s

Ya tsp. cayenne pepper hollday menu has Changed
a lot through the years, but
this mix consistently makes

2 cups pecans

4 tsp. dark brown sugar

1thsp. fresh rosemary, several appearances before

finely chopped the month of December is

1tsp. kosher salt, over. It’s the perfect thing

or to taste to make in the afternoon
and snack on to fuel your
holiday cooking.
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ZEST & JUICE .-
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AND HARD TO
SCREW UP!

CHOPPED CHIVES
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was always one of my
favorite foods. When

I left my parents’ house
and went to university,
my mother made this
dish whenever | visited.
It’s a deliciously nostalgic
dish, definitely the most
comforting dish for me.
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As a child, this dish
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BALL SOUP

ZAGH'S MATZO0
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OOOO “A MAN DOES NOT LIVE BY BREAD ALONE"
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STEAMED MUSSELS
& TORSTED BAGUETTE
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15 min 4 people
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LOW COST
LOW COST
LOW COST

LOTS OF WINE & BUTTER j: |
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BEST LENTIL SOUP

T AR
60 min 4 people

CUMIN & CURRY
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This 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.

4 cups vegetable broth
green lentils, picked
red pepper flakes and
black pepper, to taste

over and rinsed
greens (kale, etc.),

2 cups water
1cup brown or
1tsp. salt

1cup chopped
ribs removed

Y2 to 1 medium
lemon, to taste
feta or vegan feta

Ya cup extra virgin
olive oil

1 medium yellow
onion, chopped

2 carrots, peeled
and chopped

4 garlic cloves,

2 tsp. ground cumin
Y2 tsp. dried thyme
diced tomatoes,
lightly drained

minced

1tsp. curry powder

128-0z. can of
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STUFFED PEPPERS

SALT
PEPPER 4-8
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105 min

d.

—(TRADITIONAL AND TASTY (YUM!))—

NICE RICE
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INGREDIENTS

4 |large green
peppers

Filling
11b. ground beef

Y2 cup uncooked
white rice

1yellow onion,
grated

1tsp. dried thyme
salt & pepper
1egg

Sauce

210.75-0z.
cans condensed
tomato soup

2 cans water

16-0z.can
tomato paste

Optional
1box elbow pasta

grated Parmesan
cheese
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MEMORY

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

leftovers (plus, it’s very
easy to make).

—Meredith
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NANA'S DUMPLINGS

/) DON'T CROWD
/ THE
& PAN
o)) Quick work
668@ with many =
W helpers Q
6-10 J

people EASTERN SHORE
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A CHAMBERS FAMILY TRADITION
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wonderfully bland side dish
of ‘slippery dumplings’ on

children expect to see this
our holiday table.
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In the Chambers family,

demanded.
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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.

INGREDIENTS

2+ qts. turkey or chicken stock
Y2 cup vegetable shortening

2 tsp. baking powder

generous grind of black pepper

3 cups flour
V2 tsp. salt




SWEET POTATO
CASSEROLE

55 min 6 people @

i SIDE DISK
260 F,2 2

“Probably from the back of a canned yams label”

[ ]

WARNING:
MAY CAUSE
CONTROVERSY
[ ] [ ]

STRAIGHT FROM THE GAN




INGREDIENTS

May the controversy

140-0z. can yams, drained

or without marshmallows
be a welcome distraction
from the usual holiday
quarrels. | myself have

of enjoying this dish with
always had a soft spot

Y2 cup brown sugar

4 tsp. salt

Y2 tsp. cinnamon
1egg, beaten

for it (and am absolutely
pro-marshmallow).

4 thsp. butter, melted

116-0z. bag mini marshmallows
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MARY LOU'S
MASHED POTATOES

CoOol &
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INGREDIENTS MEMORY

8-10 medium potatoes, Growing up in a large

peeled Irish-Catholic family, | can’t

=) (2. T e remember a meal without
mashed potatoes on hand

8 oz. sour cream to placate the masses—a.k.a.

Y2 cup butter, my cousins, siblings, and

plus extra to coat dish* me—between bouts of

salt 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.

*Plus an extra slab or two to add
on top of the baked dish when done, —Meg
ifyou’re feeling it!

PREHEAT OVEN
TO 350°F

until the potatoes start

Bake ’til Golden

04.Coat a 9"”x13" baking
dish with butter. Fill
with potato mixture.

05. Bake for ~45 min.,
to brown slightly.

06. Add salt to taste.
Serve hot.

to a mixing bowl. Combine

sour cream, and butter
with potatoes using a
stand or hand mixer.

in a large mixing bowl.

about 15 min.
02. Drain potatoes and place

01. Boil potatoes until soft,
03. Add cream cheese,

MARY LOU'S
MASHED
POTATOES

Do the Mash



45 min .7| 7 Bm}llll 4-6 people

—CA SAVORY, SOUTHERN GREEN BEAN & BACON DISH)—
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INGREDIENTS

6 pieces of bacon, 2 tsp. salt
cut into ~%2" thick

slices Y2 tsp. lemon
pepper
1large yellow
onion, chopped 1sage leaf
- 1tsp. Maggi
2 cans of string Seasoning*

beans, drained

1can of navy
beans, with liquid

*This 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.

IT'S THAT GOOD.

RECIPE FOR THESE GREEN BEANS
TAPE.

OLD FAITHFUL: THE ORIGINAL
IS HELD TOGETHER WITH SCOTCH

MEMORY

This 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.
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Filipino
with Spanish
influence

LEGHE FLAN [

O &=

55 min 6 people

%(/ ooooo

CARAMELIZED
CARAMELIZED
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A SWEET ENDING ﬂ



For our big family holiday
festivities, my mom would

always bring our home-
extra proud of our tiny (but

significant!) contribution
Eating it was the best part

mom out. As kids, we felt
of our night!

made leche flan. It was a
family activity for us—my
younger sister and | would
whip the eggs to ‘help’ our

say “kainan na,” Filipino for let’s eat!

10 eggs

1can condensed

milk

1 cup milk, fresh

or evaporated

1 cup granulated

1tsp. vanilla extract

When your flan is set, it’s time to

sugar
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from

Ikaria,

Greece

WHERE PEOPLE LIVE
THE LONGEST

NUTMEG

BAKING SODA

BAKING POWDER

0

cognac

CLOVES

KaAn 6peén

WALNUTS
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from
Veneto,
Italy

SUGAR
SUGAR

SUGAR

FLOUR

[ALso 600D FOR BREAKFASTJ

BUON APPETITO! [ED
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Creativity is the spice

of life, isn’t that how

it goes? In that spirit,
we’re sharing some of

our favorite, bite-sized
designs and what they

mean to us, because the
process of making anything
(whether 1logos or legumes)
is always a personal

one. Reach for these cards
whenever you’re craving a
little creative inspiration,
and we look forward to
making more great things
together in 2023.



