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han·gry
/ˈhaNGɡrē/
bad- tempered or  i r r i tab le  as a resul t  o f  hunger.

Don’ t  le t  hanger  wreak havoc on your  
Thanksgiv ing!  Today,  le t ’s  jo in  metaphor ica l ly  

and come together  (apar t )  over  a  
commonal i ty  we a l l  share:  

everyone’s gotta eat .  

Be k ind.  Wash your  hands.  Don’ t  speak out  o f  
hanger .  Happy Hol idays!
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C O N T E N T S

Appetizers

“ I  Don’ t  Care-amel  Corn”

Crazy Caramel  Corn

“Take- I t -Cheesy” 

Cheesy Potato Cassero le

“Oh,  No She DIPdn’ t ” 

Crockpot  Spinach Ar t ichoke Dip

“K iss and Make App” 

GrubHub -  Featured App

“Sorry  I  Made You Sad- lad”

Brazi l ian Potato Salad

“Couscous and Make Up”

Medi ter ranean Couscous Salad

“The Honey-Spoon Is  Over”

Spoon Cornbread
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Desserts

“ I t ’s  Never  too Choco-Late to  Say 

Sorry”  Chocolate Coma Cookies

“Make a D-Écla i r -a t ion of  Love” 

Chocolate Éc la i r

“Pump-Can We Talk  I t  Out?”

Pumpkin Pizzel les

“Somebody’s  In  Tr i f le” 

Strawberry  Tr i f le

“ I  PeCan’ t  Have This  Conversat ion 

Again! ”  Stupid-Del ic ious But ter  Pecan 

Ice Cream
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Entrees

“On the Casse-Road to  Recovery” 

Vegan Comfor t  Cassero le

“Let ’s  Taco-Bout  I t ”

Heal thy Taco Tuesday

“Don’ t  Stew in  I t ”

No Sear  Lamb and Chickpea Stew

“ I ’m RiSOtto Sorry”

Parmesan Mushroom Risot to

“Don’ t  Get  Saucy”

Spaghet t i  Bake

“No Need to  Be Rude-Ben”

Reuben Bake
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8 75 MINUTES EASY OVEN

“ I  D O N ’ T  C A R E - A M E L  C O R N ” 
S U B M I T T E D  B Y :  J E N N I F E R  J A W O R S K I

1.

2.

3.

4.

5.

6.

INGREDIENTS PREPARATION

2 bags Chester’s Puf fcorn, butter flavor

1 stick butter

1 cup brown sugar

1 / 2  cup clear Karo syrup

1 /4  teaspoon baking soda

Preheat  oven to  225 degrees

In nonst ick  saucepan,  br ing the but ter,  brown sugar,  and Karo 

syrup to  a ro l l ing boi l ,  s t i r r ing constant ly

Remove f rom heat  and add bak ing soda (mixture wi l l  “puff  up”)

Empty f i rs t  bag of  Chester ’s  Puffcorn in to  a large bowl  and s t i r 

in  ha l f  o f  the brown sugar  mix ture

Add second bag of  Chester ’s  Puffcorn to  the bowl  and add 

remainder  of  brown sugar  mix ture,  s t i r  wel l

Put  coated Puffcorn in  a  large roast ing pan and bake for 

20 minutes,  s t i r,  bake 20 minutes,  s t i r,  bake another  20 minutes, 

remove,  and le t  cool

The serving size may say 8 but who are we 
kidding; this recipe is so good you won’t 
want to share with anyone, let alone 7 
people! Whether you say car-a-mel or car-
mel, this recipe is amazing and super easy.

W H AT ’ S  Y O U R  S T O R Y ?
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INGREDIENTS

1.

2.

3.

4.

5.

6.

7.

8.

PREPARATION
Place potatoes in  a s t ra iner  and le t  them stand unt i l  complete ly 

thawed and excess mois ture has dra ined off 

Combine sour  cream, soup,  and cream cheese.  Mix  wel l

Add sa l t ,  on ion,  gar l ic ,  cheese,  bacon,  and ja lapeños.  Mix  wel l  

Blend in  potatoes  

Place mixture in  a  13 x  9–inch pan 

Spr ink le  some ext ra shredded cheese and add topping 

Bake uncovered in  oven at  350 degrees unt i l  go lden brown and 

bubbly  – about  50–60 minutes

DEVOUR

10 90 MINUTES EASY OVEN

“ T A K E - I T - C H E E S Y ”
C H E E S Y  P O T A T O  C A S S E R O L E

S U B M I T T E D  B Y :  K E R S T E N  R E I C H

30-ounce package frozen hashed brown potatoes
2 cups sour cream
1 can cream of  chicken soup
1 8-ounce package of  cream cheese softened
1 teaspoon salt
1 onion chopped
2–3 cloves of  minced gar lic 
2–3 cups shredded cheese
1 package of  bacon, crispy and chopped
2–3 jalapeños diced  (opt ional ) 
1 cup French fried onions (smashed in  bag,  for  topping)

“People who love to eat are 
always the best people.”

-  J U L I A  C H I L D



24 4 HOURS EASY CROCKPOT
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1.

2.

3.

4.

5.

6.

7.

8.

PREPARATION

Place but ter,  gar l ic ,  ch i l i  powder,  and papr ika in  crockpot 

on h igh heat

Dra in and chop ar t ichoke hear ts  in to  smal l  p ieces.

Add to  but ter  mix ture

Chop sp inach in to f ine p ieces.  St i r  in to  but ter  mix ture

Turn crockpot  to  low heat

Add cream cheese,  Parmesan,  cheddar,  and sour  cream 

in  that  order

Let  heat  for  1  hour  then s t i r  the mixture

Let  s i t  for  another  2  hours (or  so)  before eat ing,  s t i r r ing 

every ha l f  hour

Enjoy wi th  p i ta ,  tor t i l la  ch ips,  or  o ther  d ipp ing inst rument

“ O H ,  N O  S H E  D I P d n ’ t ”
C R O C K P O T  S P I N A C H  A R T I C H O K E  D I P

S U B M I T T E D  B Y :  R A C H E L  S M I T H

INGREDIENTS
2 teaspoons paprika

2 teaspoons chili  powder

1 teaspoon minced gar lic

8 ounces cream cheese

4 tablespoons melted butter

1 / 2  cup shredded sharp white cheddar 

1 / 2  cup mozzarella

1¼ cup shredded Parmesan

14 ounces marinated ar tichoke hear ts

10 ounces fresh spinach 

16 ounces sour cream

I love spinach artichoke dip. When my husband 
and I first started dating, we agreed to try the dip 
every time we went to a new place and find the best 
spinach artichoke dip in Michigan (and beyond). 
We’ve been doing it for years now. So, when we 
couldn’t go out to restaurants and order it, I began 
to experiment with my own. This was our favorite! 

W H AT ’ S  Y O U R  S T O R Y ?



Featured App!
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INGREDIENTS

1.

2.

3.

4.

5.

6.

7.

8.

9.

PREPARATION

Navigate to  ht tps: / /www.grubhub.com us ing your  favor i te  in ternet 
browser  ( i f  you have the app insta l led on your  smartphone,  you’ve 
obv ious ly  done th is  before,  so qui t  reading and s tar t  order ing! )

Enter  your  complete address in to  the ”St reet  address”  f ie ld ,  and 
se lect  ”Del ivery”  or  ”P ick up”  f rom the toggle

Search for  restaurants  by name,  cu is ine,  or  menu i tems

Select  a  restaurant  to  v iew i ts  menu,  and se lect  menu i tems to  add 
to  your  bag

When you’ re ready to  check out ,  se lect  “Cont inue to  checkout”

Double check your  order  and your  address,  and add any specia l 
del ivery  inst ruct ions for  your  order

Conf i rm your  des i red payment  method and se lect  “P lace your  order”

Wai t  anx ious ly  unt i l  your  order  is  ready for  p ick up or  is  de l ivered

Don’ t  forget  to  t ip  your  server  or  dr iver !

AS MANY AS
 YOU NEED

30-60 MINUTES EASY PHONE

K I S S  A N D  M A K E  A P P
F E AT U R E D  A P P  S U B M I T T E D  B Y :  J E N N I F E R  J A W O R K S I

Computer or smar t phone

Credit card or PayPal account

Living in Chicago, which is arguably the 
greatest food city in the country (I mean, I 
can get Lou Malnati’s deep dish delivered to 
my doorstep, c’mon!), I have definitely taken 
advantage of the delivery options during the 
pandemic. Whenever I feel like a slug for 
not cooking for myself, I remind myself that 
each time I order I am supporting a small 
business in this difficult time.

W H AT ’ S  Y O U R  S T O R Y ?
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4 30 MINUTES EASY STOVE

“ S O R R Y  I  M A D E  Y O U  S A D - L A D ”
B R A Z I L I A N  P O T A T O  S A L A D

S U B M I T T E D  B Y :  M A R I O N  F R A N C E

1.

2.

3.

4.

5.

6.

7.

INGREDIENTS PREPARATION

4 Idaho potatoes

1 medium or large lemon

½ sweet onion, f inely chopped

5–10 sprigs of  cilantro, coarsely chopped

3 hardboiled eggs, coarsely chopped

1 /3  cup Hellmann’s mayonnaise

Salt and pepper to taste

Prepare hard-boi led eggs,  and le t  cool

Peel  and cut  potatoes to  1- inch cubes,  cook a l  dente. 

Dra in (don’ t  r inse)  and t ransfer  to  large bowl

Whi le  potatoes are s t i l l  hot ,  dr izz le  wi th  lemon ju ice,  fo ld  in 

onion,  and le t  cool

Add egg,  c i lant ro,  and mayo

Sal t  and heavy pepper,  to  taste

Mix gent ly  to  combine

This past summer during the quarantine, my husband and 
I had the opportunity to meet our neighbors and began 
sharing afternoons in their backyard where we enjoyed 
BBQ and other summer delights. They introduced us to 
a potato salad dish the wife used to make back home in 
Brazil. It was such a different spin on one of my favorite 
summer foods that I was immediately a fan. She gave 
me the recipe and I’ve made this dish ever since, and I 
always bring it as a side to gatherings.

W H AT ’ S  Y O U R  S T O R Y ?
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Whi le  the couscous is  cool ing,  make the sa lad

Combine tomatoes,  cucumber,  be l l  pepper,  garbanzo 

beans,  red onion,  o l ives,  cheese and a l l  herbs and 

sp ices in  a  medium bowl

In  a separate smal l  bowl ,  whisk together  lemon zest , 

lemon ju ice,  v inegar,  sa l t ,  and pepper  unt i l  the dres -

s ing has th ickened

Once cooled,  mix  the couscous in to the prepared sa lad 

and dr izz le  dress ing on top.  St i r  to  combine and enjoy! 

INGREDIENTS
Couscous

Couscous

Salad

Salad

Lemon Dressing

1.

2.

3.

4.

1.

2.

3.

4.

PREPARATION

Br ing sa l t ,  water,  and o l ive o i l  to  a  bo i l  in  saucepan 

Add couscous and quick ly  s t i r

Remove f rom heat  immediate ly  and cover

Let  couscous s tand for  a  few minutes and then f lu ff 

w i th  a fork  before put t ing in  the ref r igerator  to 

fu l ly  cool

6 30 MINUTES EASY STOVE

“ C O U S C O U S  A N D  M A K E  U P ” 
M E D I T E R R A N E A N  C O U S C O U S  S A L A D

S U B M I T T E D  B Y :  A U T U M N  L E S N I A K

1 cup water
1 cup instant couscous
½ teaspoon kosher salt
2 tablespoon extra virgin olive oil
Note:  To make th is  low carb,  use 21 / 2  cups 
caul i f lower  r ice,  raw or  sauteed instead of  couscous

½ cup diced Roma tomato, ¼ inch diced
½ cup diced English cucumber, 
seeds removed
½ cup diced red bell pepper
½ cup canned garbanzo beans, 
drained and rinsed
¼ cup minced red onion
½ cup Kalamata or black olives, 
pitted and sliced
3 tablespoons feta cheese (or to taste)
1 teaspoon chopped parsley
1 teaspoon chopped mint
1 teaspoon chopped basil 
¼ teaspoon dried oregano

1 teaspoon lemon zest
2 tablespoons lemon juice
1½ tablespoons red wine vinegar 
¼ teaspoon kosher salt (or to taste)
¼ teaspoon black pepper
3 tablespoons extra virgin olive oil 

Mediterranean cuisine has always 
been a favorite of mine, and when 

restaurants were closed and 
everyone was home, we needed 

a quick, healthy go-to recipe that 
the whole family could enjoy! 

Que the Mediterranean Couscous 
Salad! It works wonderfully as a 

side or an entrée, and it’s quick to 
throw together in a pinch!

W H AT ’ S  Y O U R  S T O R Y ?



8/10 55 MINUTES EASY OVEN
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1.

2.

3.

4.

PREPARATION

Preheat  oven to  400 degrees

St i r  together  muff in  mix ,  corn,  creamed corn,  but ter,  and sour 

cream. Add beaten eggs and mix thoroughly

Place in  an uncovered round cassero le d ish

Bake 30–45 minutes depending on depth of  cassero le d ish unt i l  top 

is  go lden brown and center  is  just  cooked.  Do not  overcook.

“ T H E  H O N E Y- S P O O N  I S  O V E R ”
S P O O N  C O R N B R E A D

S U B M I T T E D  B Y :  L A M A R A  S H R O D E

INGREDIENTS

1 box of  made in Michigan Jif fy Corn Muffin Mix

1 can (~15 ounces) corn, drained

1 can (~15 ounces) creamed corn

½ cup melted butter

1 cup sour cream

3 eggs beaten

“The best comfort food will 
always be greens, cornbread, 
and fried chicken.”
-  M AYA  A N G E L O U



H A N G E R
A N T I D O T E S

E N T R E E S
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2 cups Textured Vegetable Protein (TVP) 
(you can use cooked ground beef  i f  you don’ t  need 
th is  to  be vegan)
2 cups vegetable broth
3 tablespoons taco seasoning
1 can (15 ounces) black beans, drained
1 can (15 ounces) corn, drained
3 /4  cup crushed tomatoes
2-3 cup tater tots ( f rozen)
1 / 3  cup shredded vegan cheese 
(or  regular  cheese i f  you don’ t  need th is  to  be vegan)
Salt and pepper to taste

Chopped green onion |  Olives, black/green
Guacamole |  Cilantro |  Salsa

6 40 MINUTES EASY OVEN

“ O N  T H E  C A S S E - R O A D  T O  R E C O V E R Y ”
V E G A N  C O M F O R T  C A S S E R O L E

S U B M I T T E D  B Y :  J O N I  B R A D L E Y

1.

2.

3.

4.

5.

6.

7.

8.

9.

INGREDIENTS

TOPPINGS TO CONSIDER

PREPARATION
Preheat  the oven to  400 degrees

In a large nonst ick  sk i l le t ,  heat  vegetable broth 
on h igh;  br ing to  a s immer.  Add the TVP (or 
cooked ground beef) .  St i r  and reduce heat  to 
medium low.  Cook for  a  minute unt i l  the TVP 
has absorbed a l l  the veggie broth

Add 2 tab lespoons of  the taco seasoning.  St i r 
in to  the TVP

Add the dra ined b lack beans and dra ined 
corn.  St i r  to  combine.  Then add the crushed 
tomatoes.  St i r

Add the remain ing 1 tab lespoon of  taco 
seasoning.  S immer for  1–2 minutes.  Now taste 
and adjust  seasoning.  Add sa l t  and pepper 
i f  needed or  more taco seasoning i f  i t  is  too 
b land s t i l l

When the f i l l ing is  ready,  pour  in to  a bak ing 
d ish.  Smooth out  f i l l ing

Place the f rozen ta ter  to ts  on top in  whatever 
pat tern you want ,  cover ing the ent i re  bak ing 
dish

Bake at  400 degrees for  20–25 minutes.  When 
you have about  5–7 minutes le f t ,  pu l l  the d ish 
out  o f  the oven and top wi th  vegan cheese (or 
regular  cheese)  and return to  the oven for  the 
las t  5–7 minutes.  Once the ta ter  to ts  are n ice 
and brown and cooked through and the cheese 
mel ted (as much as vegan cheese wi l l  mel t ) 
remove f rom the oven

Serve wi th  guacamole,  sa lsa,  c i lant ro,  or 
whatever  you want !  Serve immediate ly 

During the first month of the Michigan stay-at-home 
order, we were craving comfort food. We do our best 

at staying plant-based in our diet and that doesn’t 
equal “comfort food”. We stumbled on this recipe 

and now it’s a quarantine favorite.

W H AT ’ S  T H E  S T O R Y ?
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INGREDIENTS

1.

2.

3.

4.

5.

6.

7.

PREPARATION

In  a  smal l  pan,  put  1  cup quinoa and 1 cup water  to  bo i l .  Once 
boi l ing,  reduce heat  to  low,  cover,  and s immer unt i l  a l l  water  is 
absorbed in to the quinoa

In a saucepan,  cook ground turkey

Whi le  turkey is  cook ing,  chop bel l  peppers in to  b i te-s ized p ieces

When turkey is  suff ic ient ly  browned,  add bel l  peppers to  pan and 
taco seasoning to  taste (~2 tab lespoons) ,  add water  as needed to 
d isso lve seasoning

When bel l  peppers are suff ic ient ly  cooked,  add cooked quinoa to 
pan and mix a l l  ingredients  together

Serve in  a bowl  topped wi th  shredded Mexican 4–cheese mix

Can a lso top wi th  other  prefer red taco toppings (eg,  b lack o l ives, 
ja lapeños,  hot  sauce,  sour  cream, etc) .  Enjoy!

4 30 MINUTES EASY STOVE

“ L E T ’ S  T A C O - B O U T  I T ”
H E A L T H Y  T A C O  T U E S D A Y

S U B M I T T E D  B Y :  K E L LY  C A M E R O N

1 pound ground turkey

2 bell peppers

1 cup uncooked quinoa

Taco seasoning

1 cup shredded Mexican 4-cheese mix

After Covid 19 put everything on hold, I 
had to figure out a way to have a healthier 
Taco Tuesday. I took a recipe that I would 
normally use with soft taco shells and mixed 
in quinoa instead! Surprisingly, it is a recipe 
the whole family loves!

W H AT ’ S  Y O U R  S T O R Y ?



4 2 HOURS INTERMEDIATE OVEN
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Cover,  leav ing the l id  s l ight ly  a jar,  and reduce the heat 

to  low 

Simmer for  1  hour,  ad just ing the heat  as necessary to 

mainta in  a gent le  bubble

Add the carrots  and cont inue to  s immer,  par t ia l ly 

covered,  for  another  30 minutes

Using tongs,  remove the gar l ic  head and squeeze over 

the s tew to re lease the c loves.  St i r  in  the ch ickpeas and

spinach and cook unt i l  the sp inach is  wi l ted 

(1–2 minutes)

St i r  in  the c i lant ro/pars ley and lemon ju ice,  then season 

the s tew wi th  sa l t  and pepper

Serve topped wi th  yogur t  and spr ink led wi th  c i lant ro    

or  pars ley

INGREDIENTS

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

PREPARATION
In  a  bowl ,  s t i r  together  the papr ika,  cumin, 

cardamom, c innamon,  2 teaspoons of  sa l t  and

½ teaspoon of  pepper

Reserve hal f  o f  the sp ice mixture,  then toss the lamb  

in  the bowl  wi th  the remain ing sp ice mixture unt i l 

wel l  coated.  Set  as ide

Cut off  and d iscard the top th i rd  of  the gar l ic  head, 

leav ing the c loves in tact

In  a large Dutch oven over  medium-high heat ,  mel t 

the but ter.  Add the onion and cook,  s t i r r ing of ten, 

unt i l  sof tened and just  beginn ing to  brown around 

the edges,  5–8 minutes

Add the tomato paste and the reserved sp ice 

mixture,  then cook,  s t i r r ing constant ly,  for  1  minute. 

Add the water  and br ing to  a bo i l  over  h igh heat , 

then add the lamb and gar l ic  head,  cut  s ide down.

“ D O N ’ T  S T E W  I N  I T ”
N O  S E A R  L A M B  A N D  C H I C K P E A  S T E W

S U B M I T T E D  B Y :  C A L L I E  C O R S A

1 tablespoon sweet paprika 
2 teaspoons ground cumin 
1 teaspoon ground cardamom 
¼ teaspoon cinnamon 
Kosher salt and ground black pepper 
1¼ pounds boneless lamb shoulder, 
trimmed of  fat and cut in ¾-inch pieces 
1 head gar lic 
2 tablespoons salted butter 
1 large yellow onion, diced
2 tablespoons tomato paste

6 cups water 
½ pound car rots (2 to 3 medium) peeled, 
halved lengthwise and cut crosswise into 
½-inch pieces 
15½-ounce can chickpeas, drained 
3 ounces baby spinach (about 3 cups) 
1 cup chopped fresh cilantro or flat-leaf 
parsley, plus more to garnish 
3 tablespoons lemon juice
Opt ional :  yogur t  to  garn ish

My father-in-law is an excellent 
chef, and his recent obsession is 

the Milk Street Cooking School. 
When everything shut down for 

COVID, they started offering free 
online cooking courses (which are 

now free forever!) This was the 
first recipe we tried and it was 

an instant favorite that we have 
made several times since then. 
It takes a while to cook so plan 
ahead, but most of the cooking 

time is inactive, and the delicious 
result is totally worth the wait!

W H AT ’ S  Y O U R  S T O R Y ?



4–6 1 HOUR 15 MINUTES INTERMEDIATE STOVE
1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

11.

12.

13.

14.

PREPARATION
Pour a l l  ch icken s tock in  a  large pot  over  medium-high heat

Dice hal f  a  large ye l low onion,  set  as ide

Dice a l l  the mushrooms,  set  as ide

In  an ext ra- large sk i l le t ,  heat  o i l  and but ter  over  medium heat  unt i l  mel ted

Once but ter  and o i l  are mel ted,  add in  on ion and sauté for  a  few minutes,  unt i l 

they appear  t rans lucent

Add d iced mushrooms to the sk i l le t ,  s t i r,  and cook a few more minutes unt i l 

excess water  is  re leased and absorbed

Add in  the Arbor io  r ice and s t i r,  ensur ing r ice is  evenly  mixed wi th  the 

mushrooms and onions.  Cook for  2–3 minutes,  le t t ing the r ice absorb the 

mois ture (carefu l  not  to  burn the r ice)

Pour  in  ⅓ cup dry  whi te  wine,  s t i r,  unt i l  the wine is  absorbed

Pour  1 cup fu l l  o f  hot  ch icken s tock in  the sk i l le t ,  s t i r r ing unt i l  fu l ly  absorbed 

by the r ice mixture

Cont inue to  add 1 cup of  hot  ch icken s tock at  a  t ime,  s t i r r ing so that  the r ice 

fu l ly  absorbs the s tock before adding another

After  about  5–6 cups have been absorbed,  taste test  the r ice for  doneness

I f  the r ice is  not  done,  cont inue adding 1 cup of  hot  s tock at  a  t ime,  ensur ing 

i t ’s  fu l ly  absorbed,  unt i l  r ice has reached the des i red texture

When the r ice is  cooked to  your  l ik ing,  add sa l t  and pepper  to  taste and le t 

rest  covered for  5  minutes

To serve,  spoon in to bowls and top wi th  your  prefer red s ty le  of  Parmesan

“ I ’ M  r i S O t t o  S O R R Y ” 
P A R M E S A N  M U S H R O O M  R I S O T T O

S U B M I T T E D  B Y :  A L E X A  C L A R K

INGREDIENTS

NOTES

2 tablespoons olive oil

2 tablespoons butter

½ large yellow onion, diced

16 ounces mushrooms, diced

1 /3  cup dr y white wine

1½ cups uncooked Arborio rice

5–8 cups chicken stock

Grated or shredded Parmesan, for topping

Salt and pepper, to taste

Using a food processor  to  d ice the onions and mushrooms 
(separate ly)  makes prep t ime much faster
You can use whi te ,  brown,  or  por tobel lo  mushrooms for  th is  d ish,
a l l  work great !
Feel  f ree to  use your  favor i te  dry  whi te  wine — Pinot  Gr ig io , 
P inot  Gr is ,  Sauvignon Blanc,  P inot  B lanc
I f  you run out  o f  ch icken s tock and the r ice is  s t i l l  not  done, 

subst i tu te  the s tock for  hot  water

Early on in quarantine, I found myself at the grocery store down the nearly barren rice aisle looking for my favorite 5-minute fix. Alas! 
The shelf was bare. However, a fancy container of Arborio rice caught my eye. We hadn’t been acquainted yet, but we quickly struck up a 
friendship that has blossomed over the past 6 months. Does it take time to get to know Arborio? Yes! Do you need to put work in continually 
stirring this dish? Of course! But, with no places to go or people to visit outside my household, I had a little more time to devote to this new-
found friendship, forged during a global pandemic. So, pour yourself a glass of wine (save some for Arborio), and give this a try!

W H AT ’ S  T H E  S T O R Y ?



4 2 HOURS INTERMEDIATE OVEN
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1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

PREPARATION

Cook spaghet t i  accord ing to  package d i rect ion

Drain and toss wi th  but ter

Brown beef ,  on ion,  pepper,  and gar l ic  in  heavy sk i l le t . 

Dra in excess fa t

St i r  in  tomato ingredients ,  sugar  mushrooms,  o l ives, 

and seasonings

Combine cheeses

Layer  ½ spaghet t i  in  a  13 x  9–inch bak ing d ish

Spoon hal f  meat  sauce over  layer

Spr ink le  ½ cheese mixture over  sauce

Repeat  layers

Bake at  375 degrees for  30 minutes

“ D O N ’ T  G E T  S A U C Y ”
S P A G H E T T I  B A K E

S U B M I T T E D  B Y :  R O D  J U L I A N

INGREDIENTS

12-ounces spaghetti
2 tablespoons butter
2 pounds ground beef
½ cup finely chopped onion
¼ cup finely chopped green pepper
2 cloves gar lic (minced)
15-ounce can chopped tomatoes  (wi th  l iqu id)
15-ounce can tomato sauce
5-ounce can tomato paste
2 teaspoons sugar

4-ounce can mushrooms (dra ined)
4-ounce can black olives (dra ined)
1 teaspoon salt
1 teaspoon pepper
1 teaspoon oregano
½ teaspoon sweet basil
1 cup grated mozzarella cheese
1 cup grated cheddar cheese
½ cup grated parmesan cheese

“Dad, I want a casserole!”...“No Dad, I want spaghetti!” Fighting ensues, 
furniture is broken, brotherly “love” is on full display. Being the caring 
and supportive father I am, I lovingly encouraged my children to sort their 
crap out! No bones were broken. No blood was shed, and a new invention 
came to be. Thus, the spaghetti bake was born—the ultimate compromise 
between quintessential comfort food and a classic Italian dish. Calm was 
restored in the household and brotherly shove turned to brotherly love 
(but without quotes this time). Ahhhhhh.

*no children were harmed in the making of this recipe.

W H AT ’ S  T H E  S T O R Y ?
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INGREDIENTS

1.
2.

3.
4.

5.
6.

7.

8.

9.

10.

PREPARATION
Preheat  oven to  375 degrees and grease an 8 x  8–inch bak ing d ish
Mix together  sauerkraut  and thousand is land dress ing in  a bowl 
unt i l  wel l -combined
Unrol l  c rescent  dough sheet ,  and cut  in  ha l f 
Place ½ of  the dough onto a f loured area and p inch the per forat ions 
of  the dough c losed to  make 1 sheet
Fi t  the sheet  o f  dough in to your  prepared bak ing d ish
Pinch per forat ions c losed on second hal f  o f  dough;  and return to 
re f r igerator  unt i l  needed
Place the dough crust  in  the bak ing d ish in  the oven unt i l  l ight ly 
browned,  (8–10 minutes)
Remove f rom oven,  and p lace 4 s l ices of  swiss cheese on top 
of  your  baked crust ;  top cheese s l ices wi th  the corned beef ,  and 
spread wi th  the sauerkraut  mix ture.  Lay 4 remain ing s l ices of  Swiss 
cheese on top of  the sauerkraut  mix ture
Remove remain ing crescent  dough f rom ref r igerator  and lay i t  on 
top of  the cheese.  Press the top crust  down onto the edges of  the 
d ish to  seal .  Brush wi th  beaten egg whi te
Bake in  the oven unt i l  the cheese is  mel ted and the crust  is  go lden 
brown,  15–20 minutes;  le t  s tand about  5  minutes before s l ic ing. 
Then enjoy!

4 35 MINUTES EASY OVEN

“ N O  N E E D  T O  B E  R U D E - B E N ! ”
 R E U B E N  B A K E

S U B M I T T E D  B Y :  A S H L E E  H A R T G E R

¾ cup sauerkraut, drained and squeezed dr y
1 / 3  cup thousand island salad dressing
8-ounce tube refrigerated crescent rolls
¾ pound thin-sliced, cooked corn beef
8 slices swiss cheese
1 beaten egg white
Note:  Be sure to  excess ive ly  dra in  sauerkraut ,  o therwise the
ju ices wi l l  soak through the bot tom crescent  layer  and your
bake won’ t  have the quintessent ia l  crescent-y  crust !

When you’re 8 months pregnant in quarantine, and 
all of your favorite sandwich shops are closed, and 
you can’t eat cold lunch meat (which annoyingly 
limits your sandwich options anyway), it can be 
difficult to keep perspective and focus on what 
really matters in life. Hormones, am I right? Enter 
the reuben bake—a hot sandwich meets the flaky, 
Midwest comfort of the casserole, and together 
they form one super “cassandwich.” I made quite 
a few of these throughout my pregnancy, and they 
just get easier and more delicious each time! 

W H AT ’ S  Y O U R  S T O R Y ?
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10 DOZEN 45 MINUTES EASY OVEN

“ I T ’ S  N E V E R  T O O  C H O C O - L A T E  T O  S A Y  S O R R Y ”
 C H O C O L A T E  C O M A  C O O K I E S

S U B M I T T E D  B Y :  M A R I A N N E  A N D R E A C H  
LONG-T IME  JB  ASHTIN CLIENT

1.

2.
3.

4.

5.

6.

7.
8.

9.

10.

1.

2.

3.

4.

PREPARATION

DRY INGREDIENTS

WET INGREDIENTS
In  a  large mix ing bowl ,  beat  the but ter  unt i l  l ight  and f lu ffy 
(about  5  minutes) 
Add the 2 sugars to  the but ter  unt i l  c reamy
Add the eggs and the vani l la  ext ract  to  the bowl  and beat 
for  about  1  minute unt i l  wel l -combined
Add the f lour  mix ture and beat  a t  low speed wi th  a mixer 
for  about  a  minute unt i l  wel l -combined 
Add the a lmonds/chocolate/cherr ies/oats ,  and mix wi th 
a s turdy wooden spoon unt i l  everyth ing is  thoroughly 
incorporated
Cover  the bowl  wi th  p last ic  wrap,  and ensure that  i t  is 
wel l -sealed.  Put into the refr igerator  overnight  (very 
important! )
The next  day,  preheat  your  oven to  350 degrees 
Using a nonst ick  cookie sheet ,  or  bak ing mat  (eg,  S i lpat 
sheets)  on regular  cook ie sheets ,  scoop out  heaping 
teaspoons of  dough and p lace onto the sheet
Bake for  about  12 minutes ( remove f rom oven when 
cookies are s l ight ly  f la t tened and l ight  brown)
Cool  on cookie sheet  for  about  2  minutes.  Transfer  to 
racks to  cool  complete ly

As an a l ternat ive,  you can use more dough (a heaping 
tab lespoon)  for  larger  cookies.  Extend the bak ing t ime to 
14 minutes.

In  a  nonst ick  pan,  toast  the a lmonds over  medium- low heat ,  s t i r r ing constant ly  for  5–10 minutes,  unt i l  they 
begin to  turn brown and emi t  a  nut ty  aroma.  Turn out  onto a p la te to  cool
I f  you are us ing a b i t tersweet  chocolate bar  instead of  b i t tersweet  ch ips,  chop the bar  in to  smal l  chunks 
(no larger  than large chocolate ch ips)
In  a large bowl ,  combine cooled a lmonds,  cherr ies,  b i t tersweet  chocolate,  semisweet  chocolate,  and oats .
Set  th is  bowl  as ide
Si f t  together  f lour,  bak ing powder,  bak ing soda,  and sa l t  in to  another  bowl  and set  as ide

INGREDIENTS

1 cup blanched, slivered almonds
4 ounces bittersweet chocolate ( recommend 
b i t tersweet  chocolate ch ips f rom Godiva or 
b i t tersweet  bak ing chunks f rom Schar ffen Berger)
1 cup dried tar t cher ries
12 ounces semisweet chocolate chips 
(1  regular  s ize bag—recommend us ing Tol l  House 
min i  ch ips)
2 cups rolled oats (not  instant )
2 cups all -purpose flour 
( recommend King Ar thur  f lour)

1 teaspoon baking powder
1 teaspoon baking soda
½ teaspoon salt
2 sticks unsalted butter, softened
1 cup packed dark brown sugar
1 cup granulated sugar
2 eggs ( take out  o f  the ref r igerator  an 
hour  beforehand)
1½ teaspoons vanilla extract

Now that the cold weather is here along with 
Covid, I will be baking a lot more. When these 

cookies are in the oven, they smell like happiness!

W H AT ’ S  T H E  S T O R Y ?
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INGREDIENTS

1.

2.

3.

4.

5.

6.

7.

8.

PREPARATION
In  a  large mix ing bowl ,  mix  mi lk  and pudding powder  accord ing to  instant 

pudding d i rect ions

Add desser t  to  pudding mixture and whip together

Take 9 x  13–inch cake d ish and layer  graham crackers in  bot tom ( t ight ly)

Add a layer  o f  pudding mixture

Addi t ional  layers as fo l lows:

Graham crackers

Pudding mixture

Graham crackers

Remove fo i l  top f rom Bet ty  Crocker  Mi lk  Chocolate f rost ing,  heat  in 

microwave 40 seconds

Pour  f rost ing over  crackers (carefu l ly,  hot ! )

Refr igerate for  up to  5 days

12 15 MINUTES EASY MICROWAVE

“ M A K E  A  D - É C L A I R - A T I O N  O F  L O V E ” C H O C O L A T E  E C L A I R
S U B M I T T E D  B Y :  M E L  A P S E Y

Two 3-ounce boxes instant, French vanilla pudding 

(must  be instant ,  and French!)

3 cups milk

12-ounce container of  desser t topping

1 box graham crackers

1 container milk chocolate frosting

My grandma has made this dessert as our 
birthday cakes and for Christmas every year 
since I can remember! After 26 years, my 
dad finally taught me the recipe early this 
year and it’s been my go-to for every special 
occasion (in and out of quarantine)!

W H AT ’ S  T H E  S T O R Y ?



12 15 MINUTES EASY IRON
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1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

11.

PREPARATION
Melt  but ter,  set  as ide

Whisk together  egg,  puree and sugar  t i l l  b lended

Add s l ight ly  cooled but ter,  mix  wel l

S i f t  f lour,  sa l t ,  bak ing powder  and pumpkin p ie  sp ice over  egg mixture

Combine unt i l  a l l  incorporated

Preheat  p izze l le  i ron to  medium

Brush vegetable o i l  on p la tes

Drop approx imate ly  1–11 / 2   tab lespoon mixture in  center 

Fol low your  makers gu ide l ines

Remove to  wi re racks to  cool

Store in  fo i l  or  a i r - t ight  conta iner

“ P U M P - C A N  W E  T A L K  I T  O U T ? ”
P U M P K I N  P I Z Z E L L E

S U B M I T T E D  B Y :  A S H L E Y  M I N E A R

INGREDIENTS
¼ cup butter (mel ted & s l ight ly  cooled)

1 large egg

¼ cup pumpkin puree

½ cup granulated sugar

1 teaspoon vanilla

1 cup all -purpose flour

1¼  teaspoons baking powder

Dash of  salt

2 teaspoons pumpkin pie spice

Note:  Using my i ron on medium took about  1  minute 
and 15 seconds,  which is  15 seconds longer  than 
a l l  o ther  P izze l les I ’ve made.  They were cr ispy but 
s l ight ly  th icker  than most .

A seasonal twist on an old Italian favorite! 
Pizzelles remind me of my great grandmother. 

These perfectly crisp, light cookies are 
usually made with anise or orange flavor, but 

switching those out with pumpkin makes them 
the perfect holiday addition!

W H AT ’ S  T H E  S T O R Y ?



6 2 HOURS
 20 MINUTES

EASY FRIDGE
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INGREDIENTS

1.

2.

3.

PREPARATION
In  a  large bowl ,  beat  the mi lk ,  sour  cream, pudding mix and orange 
zest  on low speed unt i l  th ickened.  Fold in  whipped cream

Place hal f  o f  the cake cubes in  a 3 quar t  g lass bowl .  Arrange a th i rd
of  the s t rawberr ies around s ides of  bowl  and over  cake;  top wi th 
ha l f  o f  the pudding mixture.  Repeat  layers once.  Top wi th  remain ing 
berr ies

Refr igerate for  2  hours before serv ing

1 cup cold whole milk

1 cup sour cream

1 package (3.4 ounces) instant vanilla pudding mix

1 teaspoon grated orange zest

2 cups heavy whipping cream, whipped

8 cups cubed angel food cake

4 cups sliced fresh strawber ries

When you’re quarantining with your 2 very 
opinionated adult children, compromises 
aren’t easy to come by! But this deliciously 
zesty dessert is always a winner in our 
household. It’s light, it’s easy, and most 
importantly, it’s very difficult to bicker with 
a mouth full of trifle! 

W H AT ’ S  Y O U R  S T O R Y ?

“ S O M E B O D Y ’ S  I N  T R I F L E ”
S T R A W B E R R Y  T R I F L E

S U B M I T T E D  B Y :  J E A N N E  N I C K O L O F F



1 QUART 15 MINUTES INTERMEDIATE FREEZER

-24-

1.

2.

3.

4.

5.

6.

7.

8.

9.

PREPARATION
Melt  but ter  in  sk i l le t  over  medium low heat

Add the pecans and sa l t  and sauté,  s t i r r ing constant ly,  unt i l  the 

pecans s tar t  to  turn brown

Drain the but ter  in to  a smal l  bowl ,  t ransfer  the pecans to  another 

bowl  and le t  cool

Whisk the eggs in  a mix ing bowl  unt i l  l ight  and f lu ffy,  1–2 minutes

Whisk the sugar,  a  l i t t le  a t  a  t ime,  then cont inue whisk ing unt i l 

complete ly  b lended,  about  1  minute more

Pour  in  the cream and mi lk  in to  the egg mixture and whisk to  b lend

Add the mel ted but ter  and b lend

Transfer  the mixture to  an ice cream maker  and f reeze fo l lowing

the manufacturer ’s  inst ruct ions

After  the ice cream st i f fens,  add the pecans,  then cont inue f reez ing 

unt i l  the ice cream is  ready ( recommend f reez ing overn ight )

“ I  p e  C A N ’ T  H A V E  T H I S  C O N V E R S A T I O N  A G A I N ! ”
S T U P I D - D E L I C I O U S  B U T T E R  P E C A N  I C E  C R E A M

S U B M I T T E D  B Y :  J O A N  C A N N O N
LONG-T IME  JB  ASHTIN CLIENT

INGREDIENTS
1 stick of  butter

1 cup of  pecan halves

½ teaspoon salt

2 large eggs

¾ cups sugar

2 cups heavy or whipping cream

1 cup milk

Picture this…week three of the COVID lockdown and nothing 
to do except EAT. So, as one does in this situation, my family 
and I made a different flavor of ice cream every day for a week 
straight. Of all the amazing flavors we made, this butter pecan 
recipe was by far the fan favorite.  And please note, I do not 
even like butter pecan ice cream, so that tells you how stupid-
delicious this recipe is.

W H AT ’ S  T H E  S T O R Y ?



As we wrap up a
whi r lw ind of  a  year,  i t ’s 
impor tant  to  remember 
that ,  a t  the end of  the 

day,  we are a l l  humans. 
May we pract ice 

k indness,  acceptance, 
and love a lways.

Have a safe,  happy,  and
heal thy ho l iday season! 


