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Dedication

This book is dedicated to my family. Thank you everyone for the help I got when making


this book. Thank you for giving me ideas for this cookbook.





The picture on the cover is an Alebrije in a field of tulips . The Alebrije represents my


Mexican heritage and the tulips are representative of my Dutch heritage. The pictures


throughout the cookbook also represent my African-American, Dutch, and Mexican


heritages, as well as the Filipino heritage of my family members.
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Olie Bolen (Dutch Fat Balls)

If using a deep fryer (recommended) the


heat temperature is the french fry setting.


If using a pan to heat the oil, make sure it


is a deep pan, and don't let the oil get too


hot or the balls will burn on the outside


and be doughy inside.

2 pkgs active dry yeast


1 1/2 C of warm milk


1 tsp salt


2 Tbsp raisins ( I like more)


1 apple peeled and diced


2 eggs


2 Tbsp sugar


1 Tbsp grated orange rind ( or you can


use dried orange peel)


1 1/2 grated lemon rind


Oil for frying


Powdered sugar for dusting over fried


balls








1 Heat milk in saucepan to lukewarm.  Do not


boil. It is hot enough when you can just put


your finger in it and not get burned. Set


aside

2 Mix flour, sugar, salt and yeast into very


large bowl.

3 Beat the eggs and slowly add to the milk.

4 Mix dry and liquid ingredients together and


mix well until all is blended.

5 Add apple, raisins, orange and lemon peel,


mix well.

6 Cover and let rise in a warm place until


doubled in height (about 1 1/2 hours).


Plastic wrap can be used to cover the bowl.

7 Heat oil to 375 degrees.

8 Drop dough by tablespoon into hot oil.  Fry


until brown on both sides.  As you are frying


the dough will turn over, however you may


have to turn the dough balls as frying.  Don't


overcrowd the fryer or pan.  Recommended


to not fry more than 4 at a time.

9 Drain on paper towels and sprinkle (dust)


with powdered sugar.
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Siopao

1 Tbsp active dry yeast


1 Tbsp baking powder


1 Tbsp sugar


3 Tbsp shortening


1/4 C sugar


5 C all purpose flour


1/4 C warm water


1 Pour the yeast and sugar in the warm


water.

2 Stir well and let stand for 5 minutes until


yeast activates. Set aside.

3 In a mixing bowl, add flour, 1/4 cup sugar


and yeast mixture. Mix. Add baking powder


and shortening.

4 Mix until dough is formed.

5 On a flat surface, sprinkle flour and transfer


the dough. Knead the dough for 8 to 10


minutes or until soft.

6 Form into a ball and cover with oil. Place in


a bowl and cover with plastic wrap. Set


aside and wait until it rises and doubles in


size.

7 Remove wrap and punch down.

8 On a floured surface, roll and cut into half


then slice into pieces.

9 Flatten into 5 inches circle leaving a bulge


in the middle of the dough.

10 Add pork siopao filling and seal/enclose the


flattened dough.

11 Place siopao in the steamer and steam for


10 to 12 minutes.

12 Serve and enjoy! Oyster sauce can be use


as sauce.
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Siopao filling

1 Tbsp canola oil


1 small onion, peeled and chopped


2 cloves garlic, peeled and minced


1 lb pork butt or shoulder, cut into large


chunks


2 1/4 C water


1/2 C soy sauce


2 Tbsp oyster sauce


3 Tbsp sugar


2 star anise


1 Tbsp cornstarch


1 In a pot over medium heat, heat oil. Add onions


and garlic and cook until softened. 

2 Add pork and cook, turning as needed, until


lightly browned.

3 Add 2 cups of water, soy sauce, oyster sauce,


sugar, and star anise. Stir until well-dispersed.


Bring to a boil, skimming scum that may float on


top. 

4 Lower heat, cover, and continue to cook for


about 1 hour or until meat is fork tender. You will


have about 1 1/2 cups of liquid left in the pot.


With a slotted spoon, remove pork from pot and


let cool to touch. Using two forks, shred meat.

5 Remove about 1 cup of the braising liquid and


set aside. Return shredded meat to pot and


bring to a boil.

6 In a bowl, combine cornstarch and the


remaining 1/4 cup water. Stir until smooth and


cornstarch is dissolved. Add half of the


cornstarch slurry to the pot of meat and stir to


distribute. Continue to cook for about 1 to 2


minutes or until thickened. Remove from pan


and allow to cool.

7 In a saucepan over medium heat, combine the


reserved 1 cup braising liquid and the remaining


half of the cornstarch slurry. Bring to a boil,


stirring regularly, for about 2 to 3 minutes or until


thickened. This well be the siopao sauce.
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Cheesy Spinach and Artichoke Dip

Can be served with crackers or


vegetables

1 can (14oz) artichoke hearts, drained,


finely chopped


1 pkg (10oz) frozen chopped spinach,


thawed, well drained


3/4 C grated parmesan cheese


3/4 C mayonnaise


1/2 C shredded mozzarella cheese


1/2 tsp garlic powder


1 Heat oven to 350F.

2 Combine all ingredients.

3 Spoon mixture into a 9-inch quiche dish or


pie plate.

4 Bake for 20 mins or until heated through.
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Churros

1 C water


6 Tbsp butter


2 Tbsp granulated sugar


1 tsp vanilla extract


1 C all-purpose flour


1 tsp kosher salt


2 eggs


Cinnamon sugar


1 In a large saucepan, over medium heat,


add water, butter, and sugar. Bring to a boil,


then add vanilla. Remove from heat then


add flour and salt. Stir with a wooden spoon


until thickened, about 30 seconds. Let


combination cool for 10 minutes.

2 To cooled combination, using a hand mixer,


beat in eggs one at a time until fully


incorporated. Transfer combination to a


piping bag fitted with a big open star tip.

3 In a deep fryer or large pot, add sufficient oil


and heat to 375°. Holding the piping bag


about 3 inches above the oil, pipe the


dough into 6 inch ropes. Use kitchen


scissors to cut off dough from piping bag.

4 Fry until golden, 4 to 5 minutes, turning as


necessary.

5 Fry 3 to 4 churros at a time and let oil come


back to 375° before each batch. 

6 Remove churros with a slotted spoon or


tongs and immediately roll churros in


cinnamon sugar, then place on a cooling


rack.
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Pancit

A bag of cole slaw mix can be substituted


for the chopped vegetables to save time

1 Tbsp peanut oil or vegetable oil


1 lb boneless, skinless chicken breast,


sliced into bite size pieces


2 cloves garlic, finely chopped


1 small onion, finely chopped


8 oz pack bihon noodles, vermicelli


noodles or rice noodles


1 1/2 C mixed vegtables such as


carrots, cabbage and green beans,


scallions, chopped bite size


salt and pepper to taste


lemon wedges (optional)


Pancit sauce:


2 C low sodium chicken stock


2 Tbsp soy sauce


1 Tbsp oyster sauce


1 tsp sugar


1 In a wok or a large pan over medium heat,


add oil and chicken and cook until tender.


Transfer to a plate and set aside.

2 Add garlic and onion and cook for 2


minutes. Add the cooked chicken and


season with a little salt and pepper.

3 Stir in the veggies and cook for another 3-4


minutes or until a little tender.

4 Add all the ingredients for the pancit sauce


and bring to a boil.

5 Add rice noodles and stir until all the


noodles are coated with the sauce. Keep on


stirring and cooking until the noodles are


tender (3-4 minutes).

6 Add more stock (or water) if the dish is dry


before the noodles are tender.

7 Season with salt and pepper and more soy


sauce if necessary. Serve immediately with


lemon wedges.
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Tex-Mex Dip

3 C lettuce, shredded


1 can refried beans


1 pkg taco seasoning mix


1 can black olives, sliced


1 1/2 C sour cream


2 C shredded cheddar cheese


2 tomatoes, chopped


1 bunch green onions


1 On a 12 inch round serving platter or 13x9


lasagna pan, spread the refried beans. Mix


the sour cream and taco seasoning mix


together and spread this mixture over the


beans. 

2 Top with cheese, lettuce, black olives,


green onions and tomatoes.

3 Serve with tortilla chips
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Lumpia

A bag of premade coleslaw mix can be


used in place of the carrot. If using a deep


fryer, set the heat to french fry


temperature. Lumpia can be made ahead


and frozen.

1 Tbsp vegetable oil


1 medium yellow onion, minced


2 cloves garlic, minced


1 medium carrot, minced


1 tsp fresh ginger, grated


1 lb ground pork


1 tsp salt


1 tsp pepper


2 tsp soy sauce


¼ C green onion, minced


Oil, for frying


25 lumpia wrappers, or spring roll


wrappers


sweet chili sauce, for serving


1 Heat a Tbsp of oil in a deep frying pan.

2 Add the onion, garlic, ginger, and carrot.


Cook for 4 minutes, or until the onion is


slightly translucent.

3 Add the ground pork and cook for about 6


minutes, or until cooked through.

4 Add salt, pepper, and soy sauce. Stir for 2


minutes, then mix in the green onion.

5 Remove the pan from the heat and let cool.

6 Heat about an 2 inches of oil in a deep,


medium frying pan until it reaches 300°F.

7 Lay out one lumpia wrapper in a diamond


shape and spoon 2 tablespoons of filling at


the bottom of the wrapper, leaving about an


inch and a half of space from the bottom


point.

8 Fold the bottom point over the filling, then


fold in the edges to create an envelope


shape. Roll the wrapper toward the top


point. Dip your fingers in water to seal the


end. Finish the roll and seal the end.

9 Carefully place four to five lumpia at a time


in the hot oil. Frying on each side for 1-2


minutes, or until golden brown. If the lumpia


are cooking too fast or burning, reduce the


heat.

10 Remove the lumpia from the oil and drain


on a wire rack or paper towels.

11 Serve with sweet chili dipping sauce.
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Sweet Corn Tamales

Some corn is very juicy and will form a


soupy consistency after being processed.


If your batter is looking to wet after adding


all the ingredients, add some extra corn


flour masa until the batter is thick.

6 C of fresh corn or about 5 ears of


fresh corn


1 1/2 C of corn masa flour


1 1/4 C unsalted butter


1/2 C of sugar


1 tsp salt


1 tsp baking powder


16 dried corn husks


1 Soak corn husks in hot water until soft and


pliable.

2 Place the cob standing up and with a sharp


knife slice off downward to remove the


kernels. You can place the ear of corn in a


large shallow bowl to keep all the kernels


from spilling into your working area while


cutting it.

3 Place the kernels into food processor to


lightly grind them. The mixture has to be


medium coarse. 

4 Measure the corn masa flour and place in a


large bowl along with the processed corn


kernels.

5 In another bowl, beat the butter, sugar and


salt until fluffy and light. Add the butter


mixture to the large bowl with the cornflour


and kernels. Add the baking powder and


mix until well combined.

6 Remove the husks from the water and drain


excess water.

7 Hold the husk in the palm of your hand with


the pointy end towards your wrist. Place


about 3 Tbsp of the dough at the center of


the upper half and slightly spread the dough


to form the tamles.

8 Wrap the husk around the dough lifting the


pointy end to reach the other end.

PROOF COPY



14

Sweet Corn Tamales (cont.)




Add hot water to a large pot with a steamer basket and place tamales vertically in the


steamer basket with the folded end pointed down. Cover with the lid and simmer. Steam


tamales for 1 hour and 15 minutes.  To check if tamales are done, unwrap a tamal. The


dough will come off easily from the corn husk and dough will be firm. If not done, rewrap


and steam 15 to 20 more minutes.
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Shrimp Ceviche

1 lb uncooked large shrimp, peeled,


deveined


1 small red onion, diced


1 medium tomato, diced


1 medium cucumber peeled, diced


1/2 small jalapeno pepper, minced


(optional)


juice from 2 limes


1 Tbsp salt


1/2 C chopped cilantro


1 Coarsely chop shrimp. Place in a large


bowl, sprinkle salt and add lime juice. Mix,


cover, and chill in refrigerator for at least 20


minutes.

2 Add remaining ingredients and toss.

3 Serve with tortilla chips or tostadas. Can


also be served with sliced avocado and lime


wedges.
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Baked Macaroni and Cheese

Other cheeses can be substituted for


cheddar cheese. Try making with Gouda,


Gruyere, Colby Jack, or even jalapeno


cheddar cheese.

1 Tbsp butter


1 Tbsp flour


1 C milk


1 C elbow macaroni


1 C cheddar cheese


1 Preheat oven to 350F

2 In a large pot, bring water to a boil then add


macaroni noodles. Cook until al dente.


Drain and rinse noodles then set aside.

3 Melt butter and whisk flour into it. Season to


taste with salt and pepper.

4 Slowly whisk in milk.

5 Add cheese and continue whisking until


cheese is completely melted and sauce has


thickened.

6 Spray 8x8 baking dish with cooking spray.

7 Add noddles to the baking dish and pour


sauce over noodles.

8 Stir to mix. Additional cheese may be


sprinkled on top if desired.

9 Bake for 15- 20 minutes or until bubbly.
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Fluffy Rice and Chicken Casserole

1 can condensed cream of mushroom


soup (10.75 oz can)


1 1/2 C milk


3/4 C uncooked white rice


1 cut up raw chicken (or any


combination of cut up chicken you


like)


1-4 oz can of mushrooms (optional)


1 envelope of onion soup mix


1 Preheat oven to 350F

2 Mix mushroom soup and milk, reserve 1/2


cup of the mixture and set aside.

3 Mix remaining soup mixture, rice,


mushrooms and half of the onion soup mix


together.

4 Pour into ungreased 13x9 baking dish

5 Place chicken on the top, pour reserved


soup mixture over the chicken, sprinkle with


remaining onion soup mix.

6 Cover with aluminum foil.

7 Bake for one hour.

8 Uncover and bake for 15 minutes longer.
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Barbeque Spare Ribs

*For charcoal grill, cook ribs covered, over


indirect medium heat for 30 minutes on


each side. After the first hour, move the


ribs to direct medium heat and cook 20-40


minutes longer, or until the pork is tender.


*For gas grill, preheat grill to 300F


degrees. Place pan of ribs onto grill.


Cover grill and cook for about an hour


maintaining 300F degrees. Remove ribs


from the pan and place directly on the


grill. Cover and cook for 5 mins.

2 lb pork spare ribs


1 C barbeque sauce (see recipe)


1/2 C dry rub (see recipe)


1 Prepare ribs by removing thin skin


(membrane) from the back side of the ribs.

2 Rub dry rub into ribs. 

3 Pour 1/2 cup sauce over ribs.

4 Grill until done.

5 Brush ribs with additional sauce.

6 Can be cooked in a crock pot on low for 8


hours.PROOF COPY
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Dry Rub

Rub


3 Tbsp packed brown sugar


1 1/2 tsp paprika


1 tsp salt


1 tsp onion powder


1 tsp garlic powder


1/4 tsp cayenne pepper

Barbeque Sauce

2 Tbsp butter


1 C ketchup


1/4 C apple cider vinegar


1/2 C packed brown sugar


2 Tbsp Worcestershire sauce


1 Tbsp yellow mustard


1 tsp paprika


1 tsp black pepper


1/2 tsp cayenne pepper


1/2 tsp garlic powder


1/2 tsp onion powder

Add all ingredients in a saucepan.  Simmer uncovered for 10-15 minutes.  Allow to cool.


Store in the refrigerator.
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Bow Ties with Sausage, Tomatoes and Cream

1 (12 ounce) package bow tie pasta


2 Tbsp olive oil


1 lb sweet Italian sausage, casings


removed and crumbled


1/2 tsp red pepper flakes


1/2 C diced onion 


3 cloves garlic, minced


1 (28 ounce) can Italian-style plum


tomatoes, drained and coarsely


chopped


1 1/2 C heavy cream


1/2 tsp salt


3 Tbsp minced fresh parsley (optional)


1 Bring a large pot of lightly salted water to a


boil. Cook pasta in boiling water for 8 to 10


minutes, or until al dente; drain.

2 Heat oil in a large, deep skillet over medium


heat. Cook sausage and pepper flakes until


sausage is evenly brown. 

3 Stir in onion and garlic, and cook until onion


is tender. 

4 Stir in tomatoes, cream, and salt. Simmer


until mixture thickens about 8 to 10 minutes.

5 Stir cooked pasta into sauce and heat


through. Sprinkle with parsley.

PROOF COPY



22

Chili

Can be made in the instant pot by using


the saute option to brown the beef. After


adding all the ingredients, cover and use


the Bean Chili preset option.

1 lb ground beef


2 garlic cloves, mined


2 Tbsp chili powder


1 tsp salt


2 tsp ground cumin


2 tsp cocoa


1 tsp red pepper flasks


2 can(16 oz) stewed tomatoes, roughly


chopped


1 can(15 oz) red kidney beans


1 can (15 oz) light kidney beans


1 C of water


Sour cream (optional)


Shredded cheese (optional)


Fritos (optional)


1 Brown the ground beef and season with salt


and pepper.

2 Add all the remaining ingredients and stir.

3 Cover and simmer for about 40 minutes or


until beans Top with sour cream and


cheese. Serve with fritos.
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Papa Rellena (Stuffed potato)

4 medium to large baking potato


4 oz shredded Manchego cheese


4 Tbsp salted butter


1 lb carne asada (see recipe)


Olive oil


Salt





Optional toppings:


Guacamole


Onion


Cilantro


Salsa


Sour cream


1 Preheat oven to 375F.

2 Clean and scrub potatoes. Poke holes in


potato using a fork.

3 Use olive oil and lightly oil hands. Rub


hands over potatoes to lightly oil skin.


Lightly salt skin of potatoes. Wrap in


aluminum foil and bake at 375F for 50 mins


to 1 hour, or until they are soft and can


easily be pierced with a fork.

4 While potatoes are baking, prepare and


cook your carne asada. When done, chop


meat into bite-sized pieces and set aside.

5 Cut open potato however you like. (We


prefer to cut off about 1/4in from the top of


the potato.) Mix the inside of the potato with


1 Tbsp butter and 1 oz Manchego cheese.


Place under broiler until cheese is melted.

6 Top potato with carne asada, guacamole,


sour cream, salsa, onion, and cilantro.
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Chicken Pot Pie Casserole

Rotisserie chicken can be used to help


save time.

1 lb chicken breast, cubed


12 oz frozen peas and carrots, thawed


2 C frozen diced potatoes, thawed 


1 onion diced


2 cans Cream of Chicken Condensed


Soup


1 C water


2 cans refrigerated Crescent Rolls.


1/2 tsp Poultry Seasoning


Salt and Pepper to taste


1 Tbsp oil


1 Heat oil in a pan and cook chicken breasts


until cooked through. Allow to cool. Set


aside.

2 Add onions to same pan and saute until


transparent. Set aside.

3 Preheat oven to 350. Grease a 11x13"


baking dish.

4 Unroll 1 can of crescent rolls and pinch


perforations to seal into a sheet. Press into


bottom and up sides of prepared dish.

5 Bake for 20 minutes or until crust is light


brown. Allow to cool.

6 In a large skillet, combine chicken cubes,


diced onion, water, potatoes and peas and


carrots.

7 Stir and cook over medium heat until


ingredients are warm (5-10 minutes).

8 Add soup and poultry seasoning and


continue heating for another 5 minutes. If


sauce looks too thick, slowly add a little


more water until desired consistency is


reached.

9 Pour chicken mixture over baked crust and


spread evenly.

10 Unroll other can of crescent rolls and pinch


perforations to seal into a sheet. Place over


top of chicken mixture and press into sides


of dish. Bake for 25 minutes or until top is


golden brown.
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Picadillo

Recipe can be modified for an instant pot.


Use saute feature for step 1. Pressure


cook high for 5 minutes. Quick release


pressure when done.

1 lb of ground beef


1 can(15 oz) tomato sauce


2 large Russet potatoes, peeled and


diced


1 Tbsp plus 1 tsp garlic powder


1/2 Tbsp cumin(divide)


1 tsp black ground black


pepper(divide)


Salt


1 C water





Optional:


Sour cream


Cheese


Jalapenos


1 Season ground beef with 1 Tbsp of garlic


powder, half cumin and black pepper, and


salt to taste. Brown the beef until pink on


the inside.

2 Add potatoes and saute for 2 minutes.

3 Add can of tomato sauce, water, and the


remaining seasonings. 

4 Cover and simmer for 20 minutes or until


potatoes are fork tender and water has


absorbed.

5 Top it with sour cream, cheese, and


jalapenos.

PROOF COPY



26

Red Pozole

1 lb pre-cooked hominy


1 lb pork meat


5 guajiillo peppers


2 ancho peppers


1/2 medium yellow onion


2 garlic cloves


2 bay leaves


2 Tbsp oregano


1 Tbsp olive oil


pepper to taste


1 Tbsp salt





Toppings:


lemon wedges


sliced radishes


avocado


iceberg lettuce, chopped


diced onion


1 Place the pre-cooked hominy in a colander


and rinse. Transfer the hominy from the


colander to a pot. Add the pork, ½ an onion,


1 clove of garlic, and bay leaves. Add water


and ½ salt until all ingredients are covered.


Bring to a boil over a high heat. When it


comes to boil reduce to medium heat.


Cover the pot and let cook for


approximately 1 hour or until the pork is well


cooked. Remove the scum at regular


intervals.

2 While the meat is cooking, remove the


seeds from the peppers and boil them in


water for 5 minutes. Place the peppers in


the blender. Add 1/4 c water and add ¼ of


the onion, 1 clove of garlic, and pepper to


taste. Once blended, add to pot with pork


and hominy. Once the meat is done,


remove from pot to cool. Shred it.

3 Return meat to pot with the hominy, sauce,


salt, and water. Stir and cook for another 10


minutes over a medium heat. When done,


remove the ½ onion, garlic and bay leaves.

4 Serve with oregano, lemon, radishes,


lettuce, diced onion, and avocado.
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Arroz Caldo

you can use whole chicken

1 lb chicken legs


1 Tbsp canola oil


1 onion, peeled and chopped


3 cloves garlic, peeled and minced


4 Tbsp ginger, peeled and minced


2 Tbsp fish sauce 


1 C uncooked rice


2 chicken bouillon cubes


salt and pepper to taste


1 In pot over medium heat, heat oil. Add


onions, ginger and garlic. Cook, stirring


regularly, until softened and aromatic.

2 Add chicken and cook, stirring constantly,


until lightly browned. Add fish sauce and


continue to cook for around 1 to 2 minutes.

3 Add rice and cook, stirring regularly, for


about 1 to 2 minutes or until rice starts to


lightly brown.

4 Add water and bring to a boil, skimming


scum that floats on top.

5 Add bouillon cubes and stir to dissolve.

6 Lower heat, cover, and simmer, stirring


occasionally, until the rice has softened and


expanded and the mixture has thickened to


desired consistency.

7 Season with salt and pepper to taste.
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Tuna Noodle Casserole

1 16 oz package dry egg noodles


2 cans cream of chicken soup


2 cans of tuna packed in water(6 1/2 oz


per can)


4 C shredded cheddar cheese


2 C frozen small peas


salt


1 In a 9 x 13 casserole pan or 2 quart


casserole baking dish grease it with baking


spray or butter.

2 Salt the water and bring to a boil. Follow


directions on back of egg noodle package.

3 While noodle are cooking, mix chicken


soup, tuna and peas in large mixing bowl.

4 When noodles are al dente, reserve 1 cup


of pasta water and drain the noodles.

5 Add noodles to bowl with the peas, soup


and tuna. Then add 2 cups of cheese. Mix


well.

6 Pour mixture into greased casserole pan.


Top with remaining 2 cups of cheese.

7 Pour reserved pasta water over top of


casserole.

8 Bake 30-45 minutes or until top of cheese


has melted and casserole is hot throughout.
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Carne asada

Flank or skirt meat can be substituted for


flap meat.

2 lb beef flap meat


salt


olive oil


1 Season meat liberally with salt and oil.

2 Grill meat or cook in cast iron skillet for


approx 2-3 minute each side.

3 Let meat rest for approx 5 minutes.

4 Slice to desire cut. Serve with warmed


tortillas or on top of nachos or baked


potatoes.
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Chicken Alfredo Biscuit Casserole

1 Tbsp butter


2 C sliced fresh mushrooms


1/2 C chopped onion


1 jar (16 oz) Alfredo sauce


1/4 C milk


2 C chopped cooked chicken


2 C frozen broccoli florets, thawed


1/4 tsp dried basil leaves


1 can (7.5 oz) buttermilk biscuits


1 Tbsp butter, melted


1 Tbsp grated Parmesan cheese


1 Heat oven to 375 F. spray 8-inch(2 quart)


glass baking dish with cooking spray

2 In 10- inch nonstick skillet, melt 1


tablespoon butter over medium heat. cook


mushrooms and onion in butter, stirring


occasionally, about 5 minutes or until


tender. Stir in Alfredo sauce, milk, chicken,


broccoli, and basil. Cook until mixture is


thoroughly heated and bubbly, stirring


constantly. Spoon into baking dish  

3 Separate dough into 10 biscuit. Cut each


biscuit in half crosswise. Arrange around


edge of baking dish, overlapping slightly.


Drizzle biscuits with melted butter; sprinkle


with Parmesan cheese

4 Bake 15 to 20 minutes or until biscuits are


golden brown
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Filipino Chicken Adobo

You can grill the chicken instead of


simmering it

4-5 lb chicken thighs


1/2 C white vinegar


1/2 C soy sauce


4 cloves garlic, crushed


1 tsp black peppercorn


3 bay leaves


1 Combine all ingredients in a large pot or


large plastic bag.

2 Cover and marinate chicken for 1-3 hours.

3 Bring to boil, then lower heat. Cover and let


simmer for 30 minutes, stirring occasionally.

4 Uncover and simmer until sauce is reduced


and thickened and chicken is tender.

5 Simmer for about 20 more minutes. Serve


with steamed rice.PROOF COPY
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Pulled pork

You can add cabbage to your pork before


cooking it

2 Tbsp liquid smoke


2 Tbsp sea salt


6 lb Pork shoulder


1 Dry the shoulder with a paper towel.

2 Poke holes in shoulder with a fork.

3 Rub in smoke and sea salt on the pork


shoulder.

4 Put shoulder in a crock pot and bake fat


side up for about 6-8 hours on low.

5 Serve on top of cooked rice.
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New York Cheesecake

6 graham crackers, crushed (about 1


cup)


3 Tbsp sugar


3 Tbsp butter, melted


5 pkg (8 oz each) cream cheese,


softened


1 C sugar


3 Tbsp flour


1 Tbsp vanilla


1 C sour cream


4 eggs


1 Line 13x9 inch pan with foil with ends of foil


extending over the sides.

2 Mix graham crumbs, 3 Tbsp sugar, and


butter. Press onto bottom of pan. Bake 10


mins.

3 Beat cream cheese, 1 C sugar, flour, and


vanilla with mixer until well blended. Add


sour cream, mix well. Add eggs, 1 at a time,


mixing on low after each egg.

4 Bake 40 mins or until center is almost set.


Cool completely. Refrigerate 4 hours, use


foil handles to lift cheesecake from pan


before cutting to serve. Top with pie filling of


your choice.
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Bunuelos (Mexican Fritters)

2 C flour


1 C vegetable shortening


1/2 C sugar


pinch of salt


Sugar and cinnamon to sprinkle


Frying oil


2 C water


1 Mix the flour with the shortening, sugar, and


salt to make a firm dough. Divide into


several small balls and leave to sit for a few


minutes.

2 In a pan, heat up some oil over medium


heat. With a rolling pin flatten the balls into


a thin tortilla and dip quickly into the hot oil


until golden on both sides. Remove from


the oil and sprinkle with the sugar and


cinnamon mix.
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Apple Pie

Filling:


1/3 C sugar


1/4 C brown sugar


1/2 tsp salt


1/4 C flour


1/2 tsp cinnamon


4 peeled Granny Smith apples





Crust:


2 C flour


1 tsp salt


2/3 C butter, cubed


5-7 Tbsp cold water


1 Preheat oven 350F.

2 Filling: Mix sugar, brown sugar, salt, flour,


and cinnamon together.

3 Slice apples into thin slices and mix to


mixture. Allow the apple slices to marinate


for 30 minutes.

4 Crust: Mix together flour and salt. Cut the


cubed butter into the flour mixture until pea


size.

5 Add the water until a dough is formed.

6 Roll out on a flat surface.

7 Line a 9-in. pie plate with bottom crust; trim


even with edge. Use a fork to make indent


in the crust.

8 Fill with apple mixture. Roll remaining crust


to fit top of pie; place over filling. Trim, seal


and flute edges. Cut slits in crust. Cover


edges with aluminum foil.

9 Bake for 25 mins. Remove foil and bake


until crust is golden brown and filling is


bubbly. Cool on wire rack.
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Jan Hagel cookies

1 C sugar


2 C flour


1 egg, separated 


1/2 tsp cinnamon


1 C butter or 1 stick margarine and 1


stick of butter


3/4 chopped nutmeats ( pecans or


walnuts)


1 Preheat oven to 300F.

2 Cream butter and egg yolk well.

3 Mix flour, sugar and cinnamon. into butter


mixture.

4 Spread very thin on a ungreased cookie


sheet that has sides.

5 Add one teaspoon of water to egg white


and beat with a fork until frothy.

6 Brush with egg white and top with nuts.

7 Bake 1/2 hour or until  light brown.

8 Cut while still hot.

9 Remove from pan when cool.
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Dutch Banketstaaf

Pastry:


1 lb butter


4 C flour


1 C ice water





Filling:


3 eggs, well beaten


1 lb almond paste


2 C sugar


1 tsp lemon flavoring





Egg wash:


1 egg


2 Tbsp water


1 Blend flour and butter well, into small particles,


using your fingers. Add water and mix well and


form a large ball or 7 small balls. Wrap in plastic


wrap and place in refrigerator overnight or until


thoroughly chilled.

2 Mix filling ingredients together well in large bowl.


Cover and refrigerate overnight.

3 Roll out pastry dough in long rectangular shapes


8x12 inches and 1/4 inch thickness.

4 With a spoon and fork place the filling down the


center of each rolled pastry rectangle, leaving


margins on the top and bottom.

5 Fold the left side of the crust over the filling. Fold


the top and bottom ends over the filling. Then


loosely fold the pastry ( right over left) to close


the pastry.

6 Carefully place on a parchment lined baking


sheet.  Repeat for the remaining pastries.

7 In a small cup briskly mix egg and water together


with a fork to prepare an egg wash with pastry


brush. Coat each pastry with egg wash.

8 Make small slits in the top with a sharp knife


about 2 inches apart so steam can escape.


Place each roll on a parchment lined cookie


sheet.

9 Do not place too close on parchment lined


cookie sheet.  I only place three on a cookie


sheet.

10 Bake for 10 minutes in 425 degree oven, reduce


oven heat to 350 degrees and bake until golden


brown about 20 minutes.

11 Let cool for 10 minutes and then transfer to


cooling rack and cool completely. Wrap tightly in


heavy foil and store in cool dry place.
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Boterkoek (Dutch Almond Butter Cake)

1 C butter


3/4 C sugar


1 egg


1/2 C almond paste (do not substitute


prepared almond filling)


1 tsp almond extract


2 C flour


1/4 C sliced almonds


1 In large bowl beat butter and sugar until


light and fluffy.

2 Separate egg. Set aside egg white (do not


discard).

3 Beat egg yolk into butter mixture.  Beat in


almond paste and extract until smooth.

4 At low mixer speed beat in flour until all is


blended.

5 Press into ungreased 9x9x2 inch pan or a


10 inch pie plate.

6 Beat egg white with a fork until frothy, brush


on top of dough.

7 Cover top with sliced almonds.

8 Bake in 350 degree oven for 30 minutes.

9 Cut into bars, squares or pie slices


(depends on the pan you use).
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Tres Leches Cake

Cake:


Butter to grease the pan


1 1/4 C All Purpose Flour sifted (plus


extra for dusting pan)


1 tsp baking powder


1/4 tsp salt


1/2 C unsalted butter melted and


cooled


1 C sugar


5 eggs


1 tsp vanilla





Milk mixture:


1 can condensed milk


1 can Evaporated milk


1 C heavy whipping cream


1 1/2 tsp vanilla


1 Preheat oven to 325F. Grease and flour a


13x9 inch pan and set aside.

2 Place flour, baking powder and salt in a


medium-size bowl and whisk together to


mix.

3 Beat the eggs one by one on a medium


speed, for about 45-60 seconds, and slowly


add the sugar until all sugar is incorporated.


(The egg mix will be very fluffy and be


turning a light yellow.)

4 Reduce speed of mixer, and slowly add the


melted butter, little bit little, and then the


vanilla. Keep the mixer running on low. (The


butter HAS to be melted and cool).

5 Add the flour in batches (spoon by spoon)


and gently fold with a spatula until well


combined. DO NOT OVER MIX.

6 Transfer batter to your prepared pan and


spread batter evenly. Bake for 30-35


minutes or until cake looks light golden or a


wooden toothpick comes out clean when


inserted.

7 Remove the cake and transfer to a wired


rack to cool completely. Poke the top of the


cake using a toothpick, skewer or fork all


over.

8 Whisk condensed milk, evaporated milk and


cream together with the vanilla.

9 Once the cake has cool, place it back in the


pan. Then pour the milk mixture over the


cake, cover with a plastic wrap and


refrigerated for 4 hours or overnight.
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Tres Leches Cake (cont.)

Place the mixer attachment in the freezer and the bowl in the fridge before making whipping cream. This trick


always works to form a smooth and fluffy frosting.

Topping:


1 1/4 C heavy whipping cream


4 Tbsp sugar


1 tsp vanilla


1 can fruit topping (strawberry, cherry,


peach, etc.)


1 Place heavy cream, sugar, and vanilla into a


bowl and mix on medium speed until soft peaks


form.

2 Spread the whipped cream over the cake.


Refrigerate to chill until ready to serve. If


decorating with fruit, do not add fruit until ready


to serve.
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Turon (Banana lumpia)

16 lumpia or spring roll wrappers


4 large ripe bananas


1/2 C brown sugar


Vegetable oil for frying


1 Peel banana and cut lengthwise into four


halves.

2 Sprinkle bananas with brown sugar.

3 Place the banana on one end of the pastry


wrapper and roll tightly (like and egg roll or


lumpia).

4 Deep fry until golden brown. Remove from


oil and place rolls on a wire rack with paper


towels underneath so they can drain.

5 Let cool and serve immediately.PROOF COPY
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Arroz con Leche (Mexican Rice pudding)

1 qt water


1/2 cinnamon stick


2 C rice, rinsed


1 qt condensed milk


1 qt evaporated milk


1 C sugar


1 Heat water with the cinnamon in a pot over


high heat and let it boil for 5 minutes to


extract the flavor of the cinnamon.

2 Add the rice, lower the heat to a minimum,


cover, and cook for approx. 20 minutes or


until the water has been absorbed.

3 Slowly add milk and then the condensed


milk. Stir carefully while incorporating the


sugar.

4 Cook without covering for 10 minutes or


until desired texture is reached.

5 Can be served with raisins on top if desired.

PROOF COPY



Miscellaneous

PROOF COPY



45

Michael's Turtles

From The Office: Pack the turtles into a


box and place them into a gift baskets.


Give them to the clients you want to win


back. Follow your GPS and drive your car


into a lake. Walk back to the person you


gave the gift box to and take it back.


Check if everything is in the box. If the


turtles are missing, yell at the person


"Where are the turtles?!". If they ate them,


walk back to your office and blame


technology for all of this. (My favorite


episode.)

1 bag of small or regular size pretzels


1 bag of pecan halves


1 bag of candy Rolos


1 Heat oven to 250F. Line cookie sheet with


parchment paper or foil.

2 Place one pretzel for each pretzel treat


desired on prepared sheet. Top each


pretzel with caramel.

3 Bake 3 to 5 minutes or until caramel place


begins to soften, but not melt.

4 Remove from oven, top with either pecan


half or additional pretzel. Cool completely.
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French Toast Casserole

This makes a great breakfast dish!

1 loaf (10 ounces) day old french


bread, cut into 1-inch cubes


8 eggs


3 C milk


4 tsp sugar


1 tsp vanilla extract


3/4 tsp salt





Topping:


2 Tbsp butter


3 Tbsp sugar


2 tsp ground cinnamon


1 Place bread cubes in a greased 13x9"


baking dish. In a mixing bowl, beat eggs,


milk, sugar, vanilla, and salt. Pour over


bread. Cover and refrigerate 8 hours or


overnight.

2 Preheat oven to 350F.

3 Remove from the refrigerator 30 minutes


before baking. Dot with butter. 

4 Combine sugar and cinnamon; sprinkle


over the top. 

5 Cover with aluminum foil and bake for


45-50 minutes or until a knife inserted near


the center comes out clean. Let stand for 5


minutes before serving.
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Hot Chocolate

Can be topped with whipped cream and


served with a peppermint stick or crushed


peppermint for a festive twist!

3/4 C cocoa powder


3/4 C sugar


1/2 tsp salt


1/2 tsp cinnamon (optional)


1 In bowl, stir together cocoa, sugar, salt and


cinnamon if using. Cover and store in a


cool, dry place.

2 To make hot cocoa: for each serving spoon


2 Tbsp of mix into small saucepan. Stir in 1


cup of milk.

3 Heat over low heat, stirring until cocoa


comes to a simmer.

4 Serve in desired mug.
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Ensaymada (Filipino Sweet Rolls)

For the tangzhong:


1/2 C milk


2 Tbsp flour





For the dough:


4 C flour


1 Tbsp yeast


1 tsp salt


1/2 C sugar


4 egg yolks, large


1/2 C milk


1 stick butter, softened





For the topping:


1 stick butter, softened


1 C sugar


grated cheese


1 Tangzhong: Mix flour and milk in a small


saucepan. Over low heat, whisk the mixture


until it thickens like paste and slightly pulls


away from the pan. Set aside to cool. Mix


the flour, yeast, salt, and sugar. Carefully


add the tangzhong and the eggs. Knead


slowly until somewhat combined. Cover


with plastic and let it rest for 10 minutes.


Add the milk while kneading. The dough will


be very soft and sticky. 

2 Add the butter and continue to knead the


dough until smooth and shiny. Transfer to


an oiled bowl and cover with plastic. Let it


rest for 2 hours or until the dough has


doubled in size. Once the dough has


doubled in size, take it out of the bowl and


punch it down to remove the air. Divide the


dough into 16 pieces. Meanwhile, preheat


the oven to 350F.

3 Take 1 piece and form it into a ball. The rest


of the dough pieces should be covered with


a damp towel. Flatten the ball with a rolling


pin and shape it into a roughly rectangular


shape. Brush some melted butter on top.


Roll the dough tightly, with the long side


facing towards you.

4 Once the dough has been rolled into a rope,


coil it around, tucking the ends at the


bottom.

5 Repeat with the rest of the dough pieces.


Let the dough rest for 10 minutes. Bake for


12-15 minutes or until golden brown.


Remove from the oven and let cool for 10


minutes. Brush the tops with softened


butter. Generously sprinkle sugar and


grated cheese before serving.
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SPAM Musubi

A rice cooker may be used to make rice.


Rice should be warm when making


musubi.

1 Can of SPAM


2 C short grain rice


4 C water


Bowl of teriyaki sauce


5 sheets of Nori (dry seaweed)


Furikake


1 In a saucepan bring 4 cups water to a boil.


Add rice and stir. Reduce heat, cover, and


simmer for 20 minutes or until rice is fully


cooked.

2 Preheat your oven on 350F.

3 While the rice is cooking, slice SPAM


evenly into 9 pieces.

4 Dip the SPAM in the teriyaki sauce so it is


fully coated and place on a cookie sheet.

5 Bake in oven for 10 minutes turning over


each piece halfway through the baking.

6 Place baked SPAM near your working


space.

7 Place rice into musubi press or line inside of


empty SPAM can with plastic wrap and


place rice in can. Press rice down firmly.

8 Sprinkle with furikake.

9 Place SPAM on rice and press down firmly.

10 Cut nori sheet in half. Lay sheet flat on work


surface shiny side down. Wrap nori around


rice mold, sealing edges with a small


amount of water.

11 Serve immediately. Wrap leftovers in plastic


wrap or store in plastic baggies. Refrigerate


leftovers.
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