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Abstract 

The art of being in a kitchen, performing an act of culinary goodness such as baking or cooking, 

is one of creativity and closeness. Whether it be following along closely to the recipe so as to 

ensure an edible end-product or allowing for some experimentation and guessing, creativity 

abounds when working in a kitchen. When it comes to closeness, the act of cooking can be 

comforting, meditative, and personal. After compiling familial and familiar recipes from her 

infancy to her young adulthood, aspiring chef Lauren Nekola seeks to share stories behind each 

recipe in the hopes that every reader of her cookbook can feel or form a love for being in the 

kitchen. 

 

Acknowledgements 

I would like to thank Dr. Emily Ruth Rutter for giving me the inspiration and idea of creating a 

cookbook. 

I would like to thank Dr. Jason Powell for supporting me throughout the entirety of working on 

this cookbook. 

 

 

 

 

 

 

 

 

 

 



 1 

 

Process Analysis Statement 

 

     Love & Laurel: An Homage of Recipes is a cookbook designed to bring together a love for 

storytelling through personal pictures in conjunction with being in the kitchen, baking or cooking 

delicious dishes for yourself and others. With each recipe, which falls under either breakfast, 

appetizers and sides, dinner, and desserts, a personal picture from my life is included that 

connects with the recipe in some way, shape, or form, with a little figure of writing below the 

picture. By the same token, before the ingredients list or preparation instructions for each recipe 

is a section I have titled as “Behind the Recipe,” which contains an anecdote or background story 

from my life that I believe has a meaningful connection with the given recipe. As someone who 

considered becoming a chef when I was only ten years-old, there have also been many career 

interests in between then and now that have led me to where I am today, such as being a 

veterinarian, an actress, or even a botanist.  

     After experiencing a not-so ideal start to college thanks to my freshman year being in the 

midst of the COVID-19 pandemic in 2020, I found myself returning home after that first year as 

quickly as possible, with my mental health in the absolute worst place that it had ever before 

been in my life. Not only did I have no idea what I wanted to do in my future career, I struggled 

to get through each and every day with a smile on my face and hope in my heart. Despite all of 

this, I was able to manage my mental health rollercoaster and get back in-touch with myself 

thanks to the loving support of my parents. It is for that reason that the title of this cookbook is 

not just Love & Laurel, but rather, Love & Laurel: An Homage of Recipes, as I subtly pay respect 

and due credit to my mother in particular, whose collection of recipes is the backbone of this 

creative project.  
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     When I first began my Honors senior thesis project, I intended to have a research-based thesis 

project on the mental health of college students. After my own mental health crisis following my 

freshman year of college, I thought that it was only fitting to end my senior year of college on a 

lighter note than how I had begun it: by studying how college students of all ages viewed and 

cared for their own mental health. I began the forms for the Ball State University Institutional 

Review Board, or IRB, and everything, but I quickly realized in November of 2022 that with my 

full-time, on-campus job as a resident assistant, or RA, along with my involvement in a few on-

campus and off-campus organizations, I would not have enough time to properly conduct the 

research without overwhelming myself to an unhealthy and unrealistic degree.  

     After meeting with Dr. Emily Ruth Rutter, the Associate Dean of the Honors College, in 

December of 2022, about how I was changing my honors senior thesis project, we conversed 

about possible options that I could take for the creative project route. During the conversation, 

Dr. Rutter suggested that I create a cookbook, as I had told her that although I was majoring in 

General Studies, my passion and hopeful career field after graduation was within the culinary 

arts. I immediately latched onto this idea, and excitedly planned to search through my mother’s 

cookbook collection for recipes that I found to be quite dear and meaningful while I was home 

for Winter Break of 2022 to 2023  

     In turn, I ended up having my first of two recipe research sessions: the first research session 

took place, as mentioned in the previous paragraph, during Winter Break of 2022 to 2023, and 

the second research session took place during Spring Break of 2023. During these recipe 

sessions, I extensively and intensely selected and flipped through each page of cookbooks and 

handmade recipe binders to identify and find recipes that held a distinct memory in my mind. 

When it came to determining if I would use a recipe, I based this decision off of the recipe either 
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having a meaningful story behind it, or a familial connection from the past that deserves to 

continue on into the future. 

     After conducting the two recipe research sessions, I began to organize the recipes by-hand 

into the respective cookbook sections that I believed them to fit into, which consisted of 

breakfast, appetizers and sides, dinner, and desserts. In total, I selected 30 out of 65 potential 

recipes that held up to my decision criteria. While that may or may not sound like a sizable 

amount of recipes, I quickly learned that that amount was perfect for me based off of academic 

expectations I had set for myself in regard to this project, as well as ideal when it came to my 

personal time management and planning capabilities.  

     With 30 recipes decided upon and laid out, I began to type them out based on their respective 

cookbook section. In each recipe, there were at least three subsections, which included the 

“Behind the Recipe” subsection, where I shared an anecdote or background story from my life 

that has a meaningful connection with the given recipe. Then, there is the “Ingredients” 

subsection, where I provided the specific list of food items that are necessary in order to 

successfully create the desired dish. In addition, there is the “Preparation” subsection, where I 

explained each recipe step-by-step not only in great detail, but in a way that, admittedly, made 

the most sense in my own mind. After looking at and reading many recipes during the span of a 

few weeks for my recipe research sessions, I quickly learned what recipe formats and 

instructions were effective or were not effective in how they guided me throughout the recipe. 

     However, I not only learned about the importance of clear recipe formatting from this project, 

but I gathered that the amount of energy and thought that I wanted to put into each recipe ended 

up being more than I had originally expected it would take out of me. In the beginning, I worried 

about making the recipe “Preparation” subsection as clear as possible, whereas rather than worry, 
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I quite enjoyed writing the “Behind the Recipe” subsection, as I was able to bring out my inner 

storyteller. As the cookbook writing process went on, I slowly found myself becoming 

emotionally drained from storytelling, which shocked and scared me to my core. As a very 

emotional and empathetic individual, finding myself being energized by writing the recipe 

preparation instructions rather than the special stories behind each recipe made me worry that I 

had lost an important cog that connected my feelings to my words that I was trying to express as 

intentionally as possible on paper.  

     Yet, I was able to stop and realize that I was not losing or missing an emotional piece of 

myself, but rather, I was transforming into a new stage of my life as a young adult. As someone 

who came into my first year of college as an eager-to-prove-myself theatre education student, I 

quickly learned that my emotions were getting to the point of controlling me to an unsustainable 

degree. Because of that, I have spent my second, and now third and final year of college, striving 

to find an emotional balance and a major that is right for me at this point in my life. Therefore, 

an eagerness to write recipes rather than delve into my emotions was not a weakness, but a point 

of transformation. Now, that is not to say that there was any lack of emotion or meaning in any 

“Behind the Recipe” subsection that I wrote, as every word, every sentence, and every story 

meant everything to me, making me feel very raw and vulnerable at times in putting my sincerest 

thoughts out into the world. 

     In a world that is always in a new stage of change, destruction, turmoil, and renewal, I am 

ultimately grateful that as I find myself graduating college, I can see myself turning towards a 

career in the culinary arts as not only an aspiring chef, but additionally as a future restaurant 

owner and cookbook writer one day. With this decision, I find myself in an emotional state of 
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excitement, looking forward to exploring, learning, and sharing the art of creating delightful 

dishes of food. 
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Introduction 

      Hello, and welcome to my first 

cookbook, Love and Laurel: An 

Homage of Recipes! Allow me to 

textually introduce myself to you: my 

name is Lauren Nekola, and I am a 

young woman aspiring to be a chef, 

restaurant owner, and singer one day. 

(Yes, you were probably not expecting 

“singer” to be thrown in there, but if I 

am being honest with myself, I had to 

put that out into the world.)  

     But what is your reasoning behind wanting to be a chef, you might ask? Well, 

believe me, I went through my fair share of other interests in various career 

fields. When I was five, me and my best friend Paige wanted to be veterinarians 

together. When I was ten, I wanted to be a chef. When I was fifteen, I wanted to 

be an actress, which is why for my freshman year at Ball State, I was a Theatre 

Education major. However, I went through my entire freshman year of college 
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(which was also from August of 2020 to May of 2021, mind you) realizing that I 

would never really enjoy teaching theatre to others when I would much rather 

be performing theatre myself. Then, my sophomore year at Ball State, I was a 

Biology major (talk about a big transition away from theatre) because I got 

really into plants. Although, upon learning that I would have to take college-

level chemistry and physics classes as a Biology major, I was soon enough 

ready to drop that major as well.  

     Coming into my junior year of college, I was feeling like a complete and utter 

indecisive failure. However, not all hope was lost when I considered the 

assistant student teaching I did my senior year of high school at my old 

elementary school. I then decided to be an Elementary Education major…but, 

well, I think you might know where this is headed. My junior year turned into 

my senior year when I decided to major in General Studies and in turn, 

graduate in three years instead of four years. 

     Amidst all of my crazy indecision, I could always count on two things: the 

joy of good food and the support of my parents. It is because of this that I 

dedicate this cookbook to my mother and my father. As you read, cook, and 

bake your way through this book, I want you to know that every picture and 

story within has personal intention, meaning, and purpose behind them. I 

hope you enjoy every culinary moment in your kitchen and that the stories I 

share with you make you feel all the feelings. 
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RECIPE 
Maple Pecan Scones 
Makes 8 scones 

 

 

My one and only professionally-taken showchoir portrait photo! 

Behind the Recipe 
     Picture this, it’s 2019. Between the months of January to May since I cannot 
remember exactly when I first made these scones. I am a junior in high school who is 
studying for 2 AP exams, taking Pre-Calculus (which was not my favorite metaphorical 
cup of tea to take), looking for an assistant student teaching position and an internship 
position to have for my senior year, as well as a member in an all-girls showchoir group 
that practices a couple times a week for at least four hours and is in peak competition 
season.    

     The stress load is gargantuan. As someone who uses food in general as a coping 
mechanism for when life gets to be too much (like we all do from time-to-time…or every 
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night during a rough week), I turned to baking in particular. With my guilt for using up 
ingredients in my house came free baked goodies for my high school friends and 
teachers (safe to say my Pre-Calculus teacher and I found a way to make math a sweet 
subject.) 

     If you’re able to savor these scones for more than one day, any leftover scones will 
last up to several days in an airtight container. 

Ingredients 

SCONES 

● 3 cups flour (preferably unbleached all-purpose) 

● ⅓ cup granulated sugar 

● 5 teaspoons baking powder 

● 1 teaspoon kosher salt 

● 2 sticks butter (salted or unsalted), chilled 

● ¼ cup pecans 

● 1 large egg 

● ¾ cup heavy cream 

MAPLE ICING 

● 2 cups powdered sugar 

● ¼ cup milk (such as 1%) 

● ½ stick butter (salted or unsalted) 

● 1 tablespoon brewed black coffee 

● ¼ teaspoon kosher salt 

● 2 teaspoons maple extract 

Preparation 
1. Preheat the oven to 350℉.  
2. In a large bowl, stir together the flour, sugar, baking powder, and salt. 
3. Cut the cold butter into small pieces (about the size of a quarter.) 
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4. Using a pastry blender, cut the butter into the flour until the mixture resembles 
crumbs. 

5. Finely chop the pecans and stir them into the flour mixture.  
6. In a small bowl, mix the egg and cream together. Add the wet mixture to the dry 

mixture. 
7. Stir together until just combined.  
8. Place the mixture onto a large cutting board. The dough will be very crumbly, but 

that is how it is supposed to be. 
9. With your hands, push the mixture together into a large ball. Do not knead or 

press on the dough too much; the less handling, the better.  
10.  With a rolling pin, very gently roll the dough into a 10-inch circle that is about ¾ 

inch thick. 
11.  With a sharp knife, cut the circle into eight equal-size wedges. 
12.  Transfer the wedges to a baking sheet that has been sprayed with nonstick 

cooking spray. 
13.  Bake the scones for 22 to 26 minutes, or until they are light brown. Do not allow 

the edges to become dark. 
14.  Allow the scones to cool completely before icing, which may take an hour. 
15.  In a medium mixing bowl, use an electric blender to stir the maple icing 

ingredients together until smooth. 
16.  Using a small metal spoon, pour the maple icing over the scones. Allow the icing 

to set before serving, which may take an hour. 
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RECIPE 
Lemon Rosemary Scones 
Makes 24 scones 

 

In case you were wondering, this was a delicious pineapple drink enjoyed in July of 2019 by yours truly. I 
also felt the need to include this photo since it aesthetically agreed with the color scheme  of this recipe. 

Behind the Recipe 
    Scones are seriously so much fun to make. Since my love of being in the kitchen 
derived from me making sweet treats, and despite baking being a bit of an 
overwhelmingly sensitive science of a subject at times, when I discovered how fun it can 
be to work with the flakiness of pastry dough, my fear of making a tough scone started 
to dissipate. Granted, the fear is still there. In my mind, if I were to get too comfortable 
with the pastry dough, the dough would sense my ease and decide to act out… but don’t 
mind me, I’m just a very empathetic person who gives feelings to inanimate objects, such 
as pastry dough that has the potential to turn into scrumptious scones. 
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     Getting back on-track, these citrusy scones are seriously the way to go if you, like my 
dear mother, appreciate sweet treats from time-to-time that are not overly sweet and 
instead, have their sugariness cut by acidity. I distinctly remember shoveling these 
scones into my mouth while sitting in the classroom of my high school Pre-Calculus 
teacher, trying to use her Office Hours for SAT math prep. While I had brought the 
scones with me in a container from home to share, that in no way meant that they were 
for everyone else to eat… uh, I mean, I love sharing, woot woot.  

     If you too would rather not share these scones, any leftover scones will last up to 
several days in an airtight container. 

Ingredients 
SCONES 

● 3 cups flour (preferably unbleached all-purpose) 

● ⅔ cup granulated sugar 

● 4 teaspoons baking powder 

● ¼ teaspoon kosher salt 

● 2 sticks butter (salted or unsalted), chilled 

● 1 cup heavy cream 

● 1 large egg 

● Zest of 1 lemon 

● Leaves from 1 large rosemary sprig 

LEMON-ROSEMARY ICING 

● 5 cups powdered sugar 

● ½ cup milk (such as 1%) 

● Juice of 1 lemon 

● Zest of 1 lemon 

● Leaves from 1 large rosemary sprig 

Preparation 
1. Preheat the oven to 350℉.  
2. In a large bowl, stir together the flour, sugar, baking powder, and salt. 
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3. Cut the cold butter into small pieces (about the size of a quarter.) 
4. Using a pastry blender, cut the butter into the flour until the mixture resembles 

crumbs. 
5. Measure the cream in a large, wet ingredients measuring cup and crack in the 

egg. 
6. Add the zest of 1 lemon to the cream-egg mixture. 
7. Finely mince the rosemary leaves of 1 sprig and add them to the cream-egg-

lemon mixture. 
8. Whisk the cream-egg-lemon-rosemary mixture together, then drizzle it into the 

flour-butter mixture, stirring gently with a fork. 
9. Place the mixture onto a large cutting board. The dough will be very crumbly, but 

that is how it is supposed to be. 
10.  With your hands, push the mixture together into a large ball. Do not knead or 

press on the dough too much; the less handling, the better.  
11.  With a rolling pin, very gently roll the dough into a rectangle that is about ¾ inch 

thick. 
12.  With a sharp knife, cut the rectangle into 12 squares. 
13.  Then, cut each of the 12 squares into wedges by going from opposite corner-to 

corner (for example, top left to bottom right.) 
14.  Transfer the wedges to a baking sheet that has been sprayed with nonstick 

cooking spray. 
15.  Bake the scones for 18 to 22 minutes, or until they are light brown. Do not allow 

the edges to become dark. 
16.  Allow the scones to cool completely before icing, which may take an hour. 
17.  While the scones are cooling, make the icing by combining the powdered sugar 

and milk in a large bowl. 
18.  Add the juice of 1 lemon and the zest of 1 lemon to the bowl. 
19.  Finely mince the rosemary leaves of 1 sprig and add them to the bowl. 
20.  Whisk the icing until it’s all combined. 
21.  Using a small metal spoon, pour the lemon-rosemary icing over the scones. 

Allow the icing to set before serving, which may take an hour. 
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RECIPE 
Blueberry 
Muffins 
Makes 12 muffins 

 

 

The dark blue of sunset lake water alongside the childlike love of bubbles. Yet, I mainly share this photo to 
visually express the love and warmth that these blueberry muffins create within my family. 

Behind the Recipe 
     When my mother found this blueberry muffins recipe, it was a game-changer. Spoiler 
alert: it’s the turbinado sugar on top that elevates this breakfast dish of delight. I 
remember the first time that my mother let me make these blueberry muffins on my 
own, I somehow messed up the turbinado sugar and safe to say, it led to wails of 
disappointment and frustration. Believe me, I learned my lesson.  

     I also learned from this recipe about the importance of coating the blueberries gently 
and lightly in flour before adding them to the wet mixture. When you do this, it is almost 
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a guarantee that not all of the blueberries in your muffins will end up at the bottom, 
which is just a major baking bummer of an occurrence to happen. Perhaps a random 
baking-with-berries factoid, but an important one to mention nonetheless. 

     I would be remiss if I did not mention that every time these blueberry muffins are 
made, which tends to be on a slow Sunday morning, my father eats at least 2 of them. 
So…if you have a special male-identifying partner or a father you would like to honor, 
don’t count this recipe out. It’s not terribly hard and it’s definitely worth the effort. 

Ingredients 
● ¾ cup sour cream or plain yogurt 

● ½ cup granulated sugar 

● 5 tablespoons (salted or unsalted), melted 

● Zest of 1 lemon 

● 1 large egg 

● 1 ½ teaspoons baking powder 

● ¼ teaspoon baking soda 

● ¼ teaspoon kosher salt 

● 1 ½ cups flour (preferably unbleached all-purpose) 

● 1 ½ cups blueberries 

● 3 tablespoons turbinado sugar 

Preparation 
1. Preheat oven to 375℉.  

2. Line 12 muffin cups of a 12-cup muffin pan with paper liners. 

3. In a large bowl, whisk together sour cream, sugar, melted butter, lemon zest, and 
egg until smooth. 

4. Whisk into the wet mixture the baking powder, baking soda, and salt until fully 
combined.  

5. In a medium bowl, gently toss together the flour and blueberries. 
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6. Lightly fold the flour and blueberries into the wet mixture until just blended. Batter 
will be thick like cookie dough, but that is how it is supposed to be. 

7. Using a large metal spoon, divide the batter evenly among the 12 prepared muffin 
cups (about ¼ cup batter in each muffin cup.) 

8. Sprinkle the top of each muffin with at least 1 teaspoon of the turbinado sugar. 

9. Bake until the tops of the muffins are golden and a wooden toothpick inserted into 
the center of the muffins comes out clean, about 25 to 30 minutes.  

10.  Cool muffins in the muffin pan for 5 minutes.  

11.  Remove the muffins to a wire rack, and serve warm, or cool completely, which may 
take up to 30 minutes. 
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RECIPE 
Banana Bread 
Makes 1 loaf 

 

The yellow of water lotus blooms, similar to the yellow peel of a ripe banana in my mind. Also, talk about a 
gorgeous and humongous blossom!  

Behind the Recipe 

     Don’t worry, I won’t try to slip (tehe…banana peel joke) into a long story regarding my 
love of banana bread, but I will be mentioning my first encounter with banana bread, and 
why I believe that this is an often forgotten and underrated breakfast food staple.  

     After winning an elementary school minutes-read competition, I was awarded the 
ability to buy books that I wanted from a particular children's book vendor. One of the 
books that I bought, which I have no clear idea why now, was a children's cookbook with 
recipes from around the world. I thought that it was so cool to read about and see 
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pictures focusing on the various cultural and culinary traditions that existed beyond my 
American eyes. I still do to this day.   

     On the note of banana bread, I also remember seeing that the cookbook, which had a 
recipe for banana bread in it, included walnuts within the recipe. Now, you are more 
than welcome to include walnuts within this recipe if you choose to; however, the 
reason that banana bread is so good without walnuts is because of the softness and 
moistness that bananas on their own provide when baked into a bread. It is because of 
this reason that I think banana bread should be eaten more. Also, if you have never tried 
this before, I recommend spreading cream cheese onto your slice of banana bread. 
Game. Changer.  

Ingredients 
● 1 cup granulated sugar 

● ¼ cup butter (salted or unsalted), softened 

● 3 ripe bananas, mashed 

● ¼ cup milk (such as 1%) 

● ¼ cup low-fat sour cream 

● 2 large egg whites 

● 2 cups flour (preferably unbleached all-purpose) 

● 1 teaspoon baking soda 

● ½ teaspoon kosher salt 

Preparation 
1. Preheat oven to 350℉.  

2. Using an electric mixer, beat the sugar and butter at medium speed until well-
blended. 

3. Add the bananas, milk, sour cream, and egg whites; beat well. 

4. Using dry measuring cups, lightly spoon the flour into the 1-cup size twice and level 
each time with a butter knife.  

5. Place the two cups of flour into a medium bowl.  

6. Add the baking soda and salt.  
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7. Add the dry mixture to the wet mixture, beating until blended.  

8. Spoon the batter into a bread loaf pan (such as one that is a 1.5 qt size) that has 
been coated with cooking spray.  

9. Bake at 350℉ for 45 minutes to an hour, or until a wooden toothpick that has been 
inserted into the center of the bread comes out clean. 

10.  Cool bread in the pan for 10 minutes, with the pan placed on top of a wire rack. 
Enjoy your banana bread (which is especially delicious when spread with cream 
cheese if you’re not lactose intolerant!) 
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RECIPE 
Mexican Eggs 
Makes 1 pie dish 

 

Christmas Eve, 2017. This is my childhood cat/English brother (it’s a long, unexplainable story), Kitten Wee. 
What a handsome, sleepy boy. He’s probably dreaming of the Mexican Eggs that were to be served the 

next morning. 

Behind the Recipe 
     Mexican Eggs. A recipe that was faxed to my mother from her mother. (If you are in a 
generation younger than Generation X, search what a fax machine looks like and what it 
is. You’re welcome?) Apparently, this was a traditional Christmas morning breakfast on 
my mother’s side of the family. Now, it is the traditional Christmas morning breakfast for 
me and my parents to feast on every year.  

     And by feast, I really mean it. While me and my father almost always cannot help but 
treat ourselves to 2 wedges or slices of this dish, my mother sometimes will sell herself 
short with just 1 wedge or slice. My advice: treat yourself, because 1 wedge or slice of 
these Mexican Eggs is just not enough. 

     Whether you celebrate Christmas or not, this is a fantastically simple yet ridiculously 
delicious recipe that is the perfect choice to make when you want to impress others by 
seeming like a culinary genius, but not feel like a common chef who is swamped in their 
cooking workload.  
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Ingredients 
● 5 eggs, beaten 

● 2 tablespoons butter (salted or unsalted), melted 

● ¼ cup flour (preferably unbleached all-purpose) 

● ½ teaspoon baking powder 

● 1 (8oz) package of cottage cheese (such as low-fat) 

● 2 cups shredded Monterey Jack cheese 

● 1 (4oz) can of chopped green chiles 

Preparation 
1. Combine the first four ingredients into an electric mixing bowl and beat well. 

2. Stir in the rest of the ingredients. 

3. Pour into a well-greased 9-inch, glass pie plate or container.  

4. Bake at 400℉ for 10 minutes. 

5. Reduce heat to 350℉ and bake for 25 minutes or until set. 

6. Cut into wedges or pie-like slices and serve with salsa. 
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RECIPE 
Faux Sausage Strāta 
Makes 1 pan 

 

Yeah, you know, I hold up New York City on a regular basis. It’s a miracle for that city to run without me. 
But you know what holds up with even meat-lovers? This recipe. Don’t believe me? Fahget about it! 

Behind the Recipe 
     You may have never heard of a strāta before. If that’s the case, no need to feel like an 
inexperienced fool or to fear that this recipe will be difficult. All that I can assure you of 
is that unless you are hellbent on using real sausage for this recipe or allergic to soy, 
golly, do I have a product recommendation that comes with a comic tragedy of a story as 
well. 

     In the month of January 2022, my mother decided to make this recipe, but without 
her usual brand of vegetarian sausage. Not to bash brands here, but instead, she chose 
to use Impossible meat crumbles.  
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     Being my usual self with this dish, I had two servings of it since I was hungry and 
knew that I would be in store for a lot, as I was returning back to Ball State after Winter 
Break. Less than an hour after eating the strāta and before we even left the house, I was 
quite sick, but recovered enough to get in the car and grab lunch on our way out-of-
town. 

     However, I got sick once again at lunch, but somehow recovered enough to not make 
my parents feel completely terrible or unsure about driving me up to Ball State. But… I 
got sick again… in the car, on the Southside of Indianapolis. I was begging my parents to 
keep driving, but they said absolutely not. So… maybe stick with my vegetarian sausage 
brand recommendation for this recipe. 

Ingredients 
● 1 pound of Gimme Lean soy sausage, pan-fried and juices drained 

● 1 cup mushrooms, sliced and sautéed 

● 6 slices of bread (your choice) 

● 6 eggs 

● 2 cups milk (such as 1%) 

● 1 teaspoon dry mustard 

● 1 teaspoon kosher salt 

● 8 (oz) shredded Cheddar cheese 

● ½ cup green peppers, chopped 

● ½ cup green onions, chopped 

Preparation 
1. Grease a 9x13 inch glass pan. 

2. Lay the bread slices on the bottom. 

3. Beat the eggs and the milk in an electric mixing bowl until combined. 

4. Mix in dry mustard, salt, and freshly-ground black pepper to the egg and milk wet 
mixture. 

5. Put the sausage over the bread slices.  

6. Pour the egg and milk wet mixture over the bread slices and sausage. 
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7. Top with the green peppers and the green onions. 

8. Refrigerate overnight. 

9. Bake uncovered for 45 minutes to 50 minutes at 350℉. 

10.  Let stand to cool for 10 minutes before serving. 
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II. Appetizers & 

Sides 
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RECIPE 
Buffalo “Chicken” Dip 
Makes 1 bowl 

 
This is the kind of athleticism that I’m talking about. As much as I may love eating, baking, and cooking 

food, throwing food at close friends and family is the kind of sport that I firmly believe should be a 
televised phenomenon. May this photographic evidence from an old birthday party of mine act as my 

case-in-point. 

Behind the Recipe 
     I know, I know, why is the word “chicken” in the title of this recipe in quotation 
marks?  

     Well, that would be because my mother has been a pescatarian for as long as I can 
remember. In case you are unfamiliar with this term, which is completely understandable 
and fine, it refers to when someone does not eat red meat or pork. However, my mother 
does consume most fish and seafood products. I say “most fish and seafood products” 
since my mother refuses to eat catfish because when you catch a catfish, they make 
these little sounds that are just too cute to then ever think of harming them. 

     Anyway… do not discount this buffalo “chicken” dip recipe. Spoiler alert: yes, this 
recipe does not contain any actual chicken in it. However, trust me when I say that 
paired with blue corn tortilla chips on a Sunday game-day, I would have to argue that this 
dip is hands-down more delicious than eating a buffalo chicken wing.  

Ingredients 
● 2 (8oz) packages cream cheese (such as ⅓ less fat), softened 

● ¾ cup Frank’s hot sauce 
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● 1 cup ranch dressing 

Preparation 
1. In a small saucepan, heat the hot sauce until it boils. 

2. Add the softened cream cheese to the hot sauce. 

3. Stir in the ranch dressing. Enjoy! (How easy was that to make?!) 
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RECIPE 
German Dill Seed Bread 
Makes 1 loaf 

 

For a comforting, warm, and steamy slice of bread such as this recipe, I thought that it would be a nice 
contrast to share a woodland photo from February of 2018. I can just smell the fantastic funk of 

decomposing leaves. 

Behind the Recipe 
     If you love carbohydrates as much as I do, this bread recipe will make your mouth and 
your stomach very satisfied.  

     When my mom first made this recipe, I believe she even stated that this bread was “a 
winner.” Pair this bread with a soup, use it as bread for a Reuben sandwich, which as I 
write this, I cannot fathom why my family and I have not tried that out before, or eat it 
alongside an earthly salad that has been dressed with a Dijon mustard vinaigrette. All-in-
all, this bread recipe is truly, as my mother would put it, a winner. 
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     Now, I must admit that I too get nervous at the idea of making bread since it is the 
ultimate baking science in my mind. With the yeast, the proofing time, and the crumb 
structure, bread is indeed a sensitive culinary art. It is for that reason that having an oven 
with a proofing feature can make the world of a difference. Additionally, once your 
bread dough has been placed in a large bowl to proof in, if you place a wet, cloth kitchen 
towel over the rim of the bowl, this can help provide a moister and warmer environment 
for the bread dough to double its size.  

Ingredients 
BREAD 

● 1 package or 2 ½ teaspoons of dry yeast 

● ¼ cup warm water (not anything close to boiling because that will kill the yeast; not warm 
enough, you will not activate the yeast, so if you have a kitchen thermometer, aim for 
between 100℉ to 110℉) 

● 1 cup cottage cheese (such as low-fat), room temperature 

● 2 tablespoons granulated sugar 

● 1 tablespoon yellow onion, minced 

● 1 tablespoon butter (salted or unsalted), melted or softened 

● 1 egg 

● 1 teaspoon kosher salt 

● 2 teaspoons dill seed 

● 2 ¼ to 2 ½ cups of bread flour 

WET MIXTURE TO BRUSH BREAD 

● 1 egg 

● 1 tablespoon milk (such as 1%) 

Preparation 
1. Dissolve yeast in warm water. 

2. Combine all of the ingredients together in an electric mixing bowl. Add enough 
additional flour to allow the dough to pull away from the side of the bowl. 
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3. Allow to mix approximately 10 minutes until all of the cottage cheese curds are no 
longer visible. If you are mixing by hand rather than with an electric mixer, you may 
want to blend or process the cottage cheese prior to kneading the dough by hand. 

4. Allow the dough to double in size in a warm (85℉), draft-free environment. 

5. Punch the dough to expel the gasses. 

6. Shape the dough into a loaf and place on a sprayed baking pan. 

7. Allow the dough to double in size again in a warm (85℉), draft-free environment. 

8. Brush the dough with the wet mixture of egg and milk. 

9. Bake at 350ؘ℉ until dark golden brown. 

10.  Loaf may be brushed with softened butter, salted or unsalted, upon removal from 
the oven. You can also sprinkle with kosher salt and/or dill seed upon removal from 
the oven (I highly recommend that you do all three of these options.) 
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RECIPE 
Classic French Bread 
Makes 1 loaf 

 

This photo gives me French vibes. Random, I know, but I think that it is because of the overcast gray skies, 
the white goat shed, and the flower garden behind me. Who knew the French countryside could be found 

in the Southern foothills of Bloomington, Indiana. 

Behind the Recipe 
     This bread recipe is the epitome of what I would call a standard loaf.  

     If I had the time and patience to make this bread every few days instead of buying a 
store-bought bag of bread every week, I 100% would. In the future, I hope to be able to 
make this bread every day when I have my own restaurant or work in a restaurant as the 
executive chef. 

     This bread is one that my parents and I literally fight over when it comes to second or 
third or fifth slices. It has gotten to the point that whenever this bread is made, my 
mother regularly reminds my father and I that this bread should not be eaten on its own 
since it is supposed to be a side. Easier said than done. It doesn’t help either that this 
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bread is best-tasting the day that it is made, so to not eat it all in one day is both 
responsible and wrong. 

     I hope that you do not stray away from making this bread recipe, even though it is 
always easy to grab a ready-made French bread loaf from your grocery store. All I’ll say 
is that if you’re not in a rush and you want to impress your friends, your family, or even 
just yourself by making this loaf, it is sure to be delicious if you follow the instructions 
below as closely as possible. I believe in you! 

Ingredients 
BREAD 

● 1 package or 2 ½ teaspoons of dry yeast 

● 1 cup warm water (not anything close to boiling because that will kill the yeast; not warm 
enough, you will not activate the yeast, so if you have a kitchen thermometer, aim for 
between 100℉ to 110℉) 

● 3 cups bread flour 

● 1 teaspoon salt 

WET MIXTURE TO BRUSH BREAD 

● 1 tablespoon water 

● 1 large egg white, lightly beaten 

Preparation 
1. Dissolve yeast in warm water in a small bowl and let stand for 5 minutes. 

2. Lightly spoon flour into dry measuring cups and level with a butter knife. 

3. Place flour and salt in a food processor, and pulse 2 times or until blended. 

4. With the processor on, slowly add yeast mixture through the food processor chute 
and process until dough forms into a ball. 

5. Process 1 additional minute. 

6. Turn dough out onto a lightly-floured, large cutting board, and knead lightly 4 or 5 
times. 

7. Place dough in a large bowl that has been coated with cooking spray. 
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8. Cover the dough with a wet, cloth kitchen towel over the rim of the bowl, as this can 
help provide a moister and warmer environment. 

9. Allow the dough to double in size in a warm (85℉), draft-free environment for 45 
minutes. After 45 minutes, press two fingers into the dough. If indentation remains, the 
dough has risen enough.  

10.  Punch dough down, and shape into a 6-inch round loaf.  

11.  Place loaf on a baking sheet that has been coated with cooking spray. 

12.  Cover the dough with a wet, cloth kitchen towel and let rise for 30 minutes in a 
warm (85℉), draft-free environment, or until doubled in size. 

13.  Preheat oven to 450℉. 

14.  Uncover dough and make 3 (¼-inch-deep) diagonal cuts across the top of the loaf, 
using a sharp knife. 

15.  Combine the 1 tablespoon of water and the 1 egg white together. 

16.  Brush the water and egg white wet mixture over the top of the loaf. 

17.  Bake at 450℉ for 20 minutes or until loaf sounds hollow when tapped. Enjoy! 
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RECIPE 
Mexican Sweet Corn Cake 
Makes 1 square pan 

 

For me, enjoying the flowers of summertime sounds perfect when I can look forward to a Mexican-inspired 
fiesta of feasts that includes this corn cake recipe as a side/dessert dish. 

Behind the Recipe 
     Although I never had the opportunity to go to this restaurant, my mother to this day 
raves about the Mexican food that was once served at the Chi Chi’s Mexican restaurant 
chains.  

     In fact, in order to recreate the Chi Chi’s dining experience, my mother has developed 
numerous recipes that remind her of what she used to eat there, including a seafood 
enchiladas recipe that always has any friend of ours wanting to have it again as soon as 
possible. She even makes an extra pan of seafood enchiladas for our neighbor, Richard, 
every time she makes it since she knows that it’s his favorite dish of hers. 
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     As much as I would love to share her seafood enchiladas recipe with you, my dear 
reader, it is one of those few dishes that she makes without a recipe, simply using her 
head and her heart whenever she makes it. If that isn’t something to admire, then I don’t 
know what it is. 

     But back to this Mexican corn cake recipe since I kind of totally got side-tracked. My 
mother made this dish over Winter Break of 2022, and when I say that I seriously 
considered having this corn cake as my birthday cake, I mean it. Who says you need to 
have a traditional yellow or chocolate cake with icing for your birthday? My lips are 
sealed. 

Ingredients 
● ¼ cup butter (salted or unsalted) 

● 2 tablespoons shortening 

● ½ cup masa harina 

● 5 tablespoons cold water (you may need to add more in order to reach the consistency of 
cookie dough) 

● 10 ounces frozen corn kernels 

● 3 tablespoons cornmeal 

● ¼ cup granulated sugar 

● 3 tablespoons whipping cream 

● ¼ teaspoon baking powder 

● ¼ teaspoon kosher salt 

Preparation 
1. Preheat oven to 350℉. 

2. Whip butter and shortening in an electric mixing bowl. 

3. Beat until creamy. 

4. Add masa harina slowly and mix thoroughly. 

5. Add water until cookie dough consistency and mix. 

6. Blend in corn kernels. 
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7. In a large, separate bowl, mix together the cornmeal, sugar, whipping cream, baking 
powder, and salt. 

8. Add the masa harina mixture and mix it all together until blended. 

9. Grease a square pan (such as an 8x8 inch) and pour mixture into pan. 

10.  Cover pan with aluminum foil and bake for 40 to 50 minutes at 350℉. 

11.  Allow to stand at room temperature for 15 minutes. 

12.  Cut into squares and enjoy! 
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RECIPE 
Egg White-ish Salad 
Makes 1 bowl 

 

A white-ish photo for an (egg) white-ish salad. What could be more fitting? Also, as pictured behind me, 
downtown Bloomington is a lively place to be at night, especially in late September when we have the 

Lotus World Music Festival, which can be best summed up as: good food, melodic music, and great people. 

Behind the Recipe 
     The title of this recipe no doubt sounds healthy. And guess what? It is a healthy 
recipe! And not a bad tasting one. 

     Like many American women, I have gone through my health crazes, starting at the age 
of 10. Quite young, I know. But as an only child who grew up hanging out with my 
parents’ friends more often than children my own age, I quickly became hyper-aware of 
my body. 
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     With that came years of on-and-off dieting and exercise routines that were neither 
age-appropriate for a pre-teen/teenager, nor realistic in their goal towards a healthier 
and happier self-image.  

     It’s a shame that young women today are implicitly told by society and social media 
that they are not good enough or that they should try to make their unique, beautiful 
bodies fit into a modelesque mold that is neither healthfully attainable nor sustainable. 

     To any reader, regardless of your age, gender, or sexual orientation, I am truly sorry if 
you can relate. However, I hope you know that food is fuel, and that a healthy and happy 
lifestyle can be one and the same. Long story short, I am glad that I made it to the other 
side of my wellness journey, and with this recipe in my back pocket no less. 

Ingredients 
● 12 hard-boiled egg whites 

● 3 hard-boiled egg yolks 

● 2 tablespoons hummus or vegan mayonnaise 

● ¼ cup red onion, chopped 

● ¼ teaspoon turmeric 

● ½ teaspoon Dijon mustard 

Preparation 
1. Place all of the ingredients, in the order listed, into a food processor. 

2. Gently pulse 3 to 5 times, or until chopped as desired. 

3. Top with paprika, if desired. Enjoy! 
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RECIPE 
Jalapeño Poppers 
Makes 32 poppers 

 

Summertime in Suburbia. Though I can’t claim to live in the suburbs, I can claim to have played a 
ridiculously random game of corn bag basketball. Impractical? Yes. Would I do it again? Yes. But more 

importantly, I believe that summertime is incomplete without jalapeño poppers. 

Behind the Recipe 
     Jalapeño poppers will always scream summertime to me… or maybe a nice and spicy 
pick-me-up in the wintertime. 

     Although my mother only makes them once or twice a year, these jalapeño poppers 
are well-loved among our close friends, family members, and neighbors who frequent 
our house.  

     Getting back on the original note of summertime, and in slight connection with the 
corresponding photo to this recipe, my parents and I host an annual cornhole 
competition that is worldly and quite popular in its own special way. To qualify this event 
even more, we have our set of game play rules and throwing style exceptions.  

     While we have had more “professional” cornhole players rudely tell us that our game 
play is bogus, it’s easy to let that comment slide off our backs. I can say that because, 
c’mon, what could be funnier than watching the middle-aged fathers of your friends 
throw bags of corn with super serious expressions on their faces? Not much else, that’s 
what. 
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Ingredients 
● ½ cup soft goat cheese 

● ½ cup of ⅓ less-fat cream cheese, softened 

● ½ cup Parmesan cheese, freshly- grated 

● ½ cup tomato (such as cherry or grape), finely-chopped and seeded 

● 2 tablespoons green onions, thinly- sliced 

● 2 tablespoons fresh sage, chopped 

● ½ teaspoon kosher salt 

● 16 jalapeño peppers, halved lengthwise and seeded 

Preparation 
1. Prepare the grill, or broil function in the oven, to medium-high heat. 

2. Combine the first seven ingredients in a medium bowl, stirring well. 

3. Spoon about 2 teaspoons of cheese mixture into each pepper half. 

4. Place pepper halves, cheese side up, onto a grill rack that has been coated with 
cooking spray. 

5. Grill peppers for 5 minutes, or until the bottoms of peppers are charred and the 
cheese mixture is lightly browned. 

6. Carefully place the peppers on a serving platter. Enjoy! 
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RECIPE 
Cauliflower “Hot Wing” Bites 
Makes enough for 2 to 4 people 

 

March of 2018, from my bowling time as a Unified Partner (teammate) in Special Olympics Indiana. 
Pictured here is a heart-warming hug with a friend named Jessie. 

Behind the Recipe 
     Indeed, another sporty-sounding recipe accompanied by another sporty-looking 
picture. I’m realizing how strange it might seem that I only associate wings and such with 
athletic events. I think that shows that I have grown up in a household where meat is 
consumed only occasionally, and where we especially try to mimic meat for sports 
events. 



 

 

45 

     Okay, maybe bowling isn’t exactly your definition of athleticism, but for me, it is. For 5 
years, specifically from 2014 to 2019, I participated in the wonderful organization that is 
Special Olympics Indiana, with my neighbor, Cindy Brandes.  

     When Cindy was only six months old, she was in a car crash that caused her head to 
hit the dashboard. For much of her first few years of life, she was constantly in-and-out 
of the hospital. However, Cindy is thriving today as someone who has outlived the 
expectations of doctors, and whom I have had the pleasure to know since I was two 
years old. 

     And yes, while Cindy may not be pictured with this recipe, I do have one good reason 
for that: Cindy is not a fan of veggies and therefore, it would feel wrong associating her 
with this recipe, no matter how delicious these little vegetarian bites are.  

Ingredients 
CAULIFLOWER WINGS 

● 1 head of cauliflower 

● ½ cup flour (preferably unbleached all-purpose) 

● ½ cup water 

● ¼ teaspoon Frank’s hot sauce 

● ¼ teaspoon garlic salt 

● ¼ teaspoon dried onion 

SAUCE FOR THE CAULIFLOWER WINGS 

● ¼ cup of Frank’s hot sauce 

● 3 tablespoons butter (salted or unsalted), melted 

● ¼ teaspoon kosher salt 

Preparation 
1. Preheat oven to 450ؘ℉. 

2. Line a baking pan with aluminum foil. 

3. Spray the aluminum foil with cooking spray. 

4. Wash the cauliflower and cut into bite-sized pieces. 
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5. In a medium bowl, blend the flour, water, hot sauce, garlic salt, and dried onion 
together. 

6. Evenly coat each piece of cauliflower in the batter. 

7. Place coated cauliflower on the prepared baking pan in a single layer. 

8. Bake for 15 minutes, just until the batter hardens. 

9. While the cauliflower bites are baking, mix together the sauce ingredients. 

10.  When the cauliflower has finished baking, remove from the oven and evenly coat 
each piece with the sauce. 

11.  Bake an additional 5 to 7 minutes until the sauce has somewhat dried and the 
cauliflower is crispy.  

12.  Let cool before serving with ranch dressing, or your dressing of choice. 

13.  Refrigerate any leftovers.  
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RECIPE 
Roasted Cauliflower, 
Chickpeas, and Olives 
Makes enough for 4 people 

 

Is this what cauliflower is? - Peaches 

Behind the Recipe 
     Talk about a side dish that I could easily eat as a main dish.  

     If my memory serves me correct, I believe my mother has only made this side dish, 
which is great alongside a light and flaky fish that has been touched with lemon juice, a 
few times at the most. However, you then know that if a dish has been made less 
frequently, yet is so memorable, that it must be good. I have no doubt that my father and 
I probably scarfed this dish down.  

     In case you were curious about the kitty pictured with this recipe, her name is 
Peaches and she is my ESA cat.  
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     I was lucky enough to meet her September 3rd, 2022 at ARF Muncie, which is an 
animal shelter that I have volunteered at for more than one year. I immediately knew 
that I did not want anyone else to adopt her before I could. Even though I was delayed 
from adopting her until two weeks later because of ESA forms that I had to fill out, she 
was well-worth the wait. I am so lucky that she is in my life.  

Ingredients 
● 1 pound of cauliflower 

● 24 green Spanish olives, pitted and halved 

● 8 garlic cloves, coarsely chopped 

● 1 (15oz) can of chickpeas (garbanzo bean), rinsed and drained 

● 3 tablespoons extra-virgin olive oil 

● ½ teaspoon crushed red pepper flakes 

● ¼ teaspoon kosher salt 

● 3 tablespoons fresh flat-leaf parsley leaves 

Preparation 
1. Preheat the oven to 450ؘ℉. 

2. Combine the first four ingredients on a baking pan. 

3. Drizzle with the olive oil. 

4. Sprinkle the crushed red pepper and salt. 

5. Using your hands, toss the four ingredients together on the baking pan until they are 
well-coated. 

6. Bake at 450ؘ℉ for 22 minutes, or until cauliflower is browned and crisp-tender, 
stirring/moving all of the ingredients around on the baking pan after being in the 
oven for 10 minutes.  

7. Sprinkle with the parsley leaves. Enjoy! 
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RECIPE 
Eggplant Parmesan 
Makes 1 pan 

 

For the majority of my life, I’ve always been told that I’m a total “Daddy’s girl.” I prefer to think of myself as 
a girl who just hit the jackpot on having a father who laughs (with and at me) and loves me as much as he 

does.  

Behind the Recipe 
     In most families that are lucky enough to have a full-time father, gratefully including 
my own, I feel like there is almost always a recipe that gets a dad super hyped up about 
what is being made in the kitchen. For my own father, this is one of those recipes. 

     My father does fall under the traditional, can-only-boil-spaghetti stereotype. For the 
sake of his pride, I might also add that he can fry or scramble an egg, and he makes a 
mean Egg-in-the-Hole.  
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     I remember when once, around my age as pictured in the photo to your left, my father 
and a male family friend of ours made a bet to my mother and his wife that they would 
cook dinner one Saturday night, which was typically the night when we all got together 
to, well, eat and be merry. Since my father liked Eggplant Parmesan so much, he insisted 
that he and our family friend would cook this dish. 

     Safe to say that that bet has yet to be fulfilled. But I don’t love my father any less 
because of it. I would like to see him give it a shot though, for pure comedy’s sake. 

Ingredients 
EGGPLANT 

● 2 large eggs, lightly beaten 

● 1 tablespoon water 

● 2 cups panko (Japanese breadcrumbs) 

● ¼ cup Parmigiano-Reggiano cheese, freshly-grated 

● 2 (1-pound) eggplants, peeled and cut crosswise into ½-inch-thick slices 

FILLING 

● ½ cup fresh basil, torn 

● ¼ cup Parmigiano-Reggiano cheese, freshly-grated 

● ½ teaspoon crushed red pepper flakes 

● 1 ½ teaspoons garlic, minced 

● ¼ teaspoon kosher salt 

● 1 (16oz) container of part-skim Ricotta cheese 

● 1 large egg, lightly beaten 

REMAINING INGREDIENTS 

● 1 (24oz) jar of premium pasta sauce 

● ¼ teaspoon kosher salt 

● 8 ounces of Mozzarella cheese, thinly-sliced 

● ¾ cup of Fontina cheese, finely-grated 
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Preparation 
1. Preheat oven to 375℉. 

2. To prepare the eggplant, combine 2 eggs and 1 tablespoon of water in a shallow 
dish. 

3. In another shallow dish, combine the panko and ¼ cup Parmigiano-Reggiano cheese. 

4. Dip eggplant in egg mixture (as mentioned in the tip section below.) 

5. Dredge in panko mixture, pressing gently to adhere and shaking off any excess. 

6. Place eggplant 1 inch apart on baking sheets that have been coated with cooking 
spray. 

7. Bake at 375℉ for 30 minutes or until golden, turning once and rotating baking 
sheets after 15 minutes. 

8. To make the filling, combine the basil, Parmigiano-Reggiano cheese, crushed red 
pepper flakes, garlic, salt, Ricotta cheese, and egg. 

9. To assemble, spoon ½ cup of pasta sauce into the bottom of a 13x9 inch glass pan 
that has been coated with cooking spray. 

10.  Layer half of the eggplant slices over the pasta sauce. 

11.  Top with ¾ cup of pasta sauce. 

12.  Spread half of the ricotta mixture over the pasta sauce, and top with a third of the 
Mozzarella cheese and ¼ cup of the Fontina cheese. 

13.  Repeat the layers once, ending with 1 cup of pasta sauce. 

14.  Cover tightly with aluminum foil that has been coated with cooking spray. 

15.  Bake at 375℉ for 35 minutes. 

16.  Remove the aluminum foil. 

17.  Top with the remaining third of Mozzarella cheese and ¼ cup of Fontina cheese.  

18.  Bake at 375℉ for 10 minutes or until sauce is bubbly and cheese melts. 

19.  Cool for 10 minutes.  
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RECIPE 
Southwestern Lasagna 
Makes 1 pan 

 

Nothing screams “Southwest” like  an old-timey covered-wagon, right?  

Behind the Recipe 
     This lasagna puts regular, or should I say, your traditional Italian lasagna, to shame. 
And yes, while a little part of me may feel terrible saying that since one of my 
grandmothers is half-Italian, it’s the truth. 

     Whenever my mother makes this recipe, which happens a few times a year, my father 
and I can never seem to get enough of it. We honestly eat this lasagna recipe more than 
any traditional or healthier version of a lasagna recipe combined. 

     Additionally, this is one of those recipes that I always find to be a little ironic when my 
mother makes it since she uses a deep casserole dish that I was gifted by a neighbor 
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rather than any of her own casserole dishes that are not as deep and in fact, could lead 
to more portion sizes that, albeit, would be smaller. 

     However, I think that you will find after making this perhaps unusual, but 
wonderfully-warming, Southwestern-inspired lasagna, that a bigger and deeper piece of 
it is just perfection.  

Ingredients 
● 1 cup chopped onion 

● ½ pound of Quorn meatless grounds 

● 4 cups of bottled salsa 

● 2 teaspoons ground cumin 

● 8 garlic cloves, minced 

● 1 (15oz) can of pinto beans, drained and rinsed 

● 1 (15oz) carton of part-skim Ricotta cheese 

● ½ cup of ⅓-less-fat cream cheese 

● ½ cup of Parmesan cheese, freshly grated 

● 1 large egg white 

● 1 (10oz) package of frozen chopped spinach, thawed, drained, and squeezed dry 

● 15 precooked lasagna noodles 

● 1 cup reduced-fat Mexican-blend or Cheddar cheese, pre-shredded 

Preparation 
1. Place a large, nonstick skillet or pan that has been coated with cooking spray over 

medium-high heat until hot. 

2. Add onion and cook for 3 minutes.  

3. Add Quorn meatless grounds and cook until browned. 

4. Add salsa, cumin, half of the garlic, and all of the beans. 

5. Place Ricotta in a food processor, and process for 1 minute or until smooth.  

6. Add the remaining garlic, cream cheese, ¼ cup of Parmesan, and egg white. 
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7. Pulse 2 to 3 times. 

8. Spread ¾ cup of Quorn meatless grounds in the bottom of a 9x13 inch baking pan 
that has been coated with cooking spray. 

9. Arrange 3 noodles over the Quorn mixture, and top with 1 cup of the Ricotta 
mixture, ¾ cup of the Quorn mixture, and ¼ cup of Mexican cheese. 

10.  Repeat layers, ending with noodles. 

11.  Spread remaining Quorn mixture over noodles, and sprinkle with ¼ cup of 
Parmesan. 

12.  Cover with foil, and store in the refrigerator for up to 24 hours. 

13.  Preheat oven to 375℉. 

14.  Bake, covered, at 375℉ for 30 minutes.  

15.  Uncover and sprinkle with ¼ cup of Mexican cheese. 

16.  Bake, uncovered, for 10 minutes. 

17.  Garnish with oregano sprigs, if desired. Enjoy! 
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RECIPE 
Caramelized Onion and Olive 
Pizza with Goat Cheese  
Makes 1 pizza 

 

I would like a slice of pizza. - Pieboy 

Behind the Recipe 
     Who doesn’t love pizza? Rhetorical question, of course… I can’t really hear your 
response. 

     I am a sucker for anything caramelized-oniony. I also have not met an olive that I don’t 
like. If you yourself do not appreciate the taste of olives on your pizza, I can understand 
that. However, if you dislike olives in general… well, we might have a bit of a problem 
then. If you have never had goat cheese or hold the belief that goat cheese is “bleh,” I 
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highly encourage you to make and try a slice of this pizza that can only be described as a 
lovely, bready vehicle that holds a toppings assortment of my dreams. 

     And yes, my parents and I own a cat named Pieboy. For my mother’s 50th birthday 
(not to age her, because trust me, she is a fine wine… now I feel weird saying that… said 
with appropriate love, I can assure you), we adopted a kitten from the Brown County 
shelter. Though my mother originally wanted a Siamese kitten since she had had a 
Siamese named Loretta for 17 years, we went with the more ethical choice of a shelter 
kitty. But boy, does he act like a purebred.  

     His namesake comes from when he “helped” my mother make pies for Thanksgiving.  

Ingredients 
● 12 ounces refrigerated, pre-made pizza dough 

● 4 teaspoons extra-virgin olive oil 

● 2 cups yellow onion, vertically-sliced 

● 1 cup red onion, vertically-sliced 

● 1 cup white onion, vertically-sliced 

● 2 tablespoons garlic, thinly-sliced 

● ¾ teaspoon dried thyme 

● 1 tablespoon white wine vinegar 

● 1 ½ ounces Castelvetrano olives, chopped 

● 1 ½ ounces goat cheese, crumbled 

● ½ teaspoon freshly-ground black pepper 

● ¼ teaspoon kosher salt 

Preparation 
1. Place a baking pan in the oven. 

2. Preheat the oven to 450ؘ℉ and keep the baking pan in the oven as it preheats. 

3. Let dough stand at room temperature for 30 minutes. 

4. Heat a large, non-stick pan over low-medium heat. 

5. Add 2 teaspoons of the olive oil, and swirl to coat the pan. 
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6. Add the onions, garlic, and thyme. 

7. Cook for 25 minutes, or until onions are very soft and browned, stirring occasionally.  

8. Stir in the vinegar. 

9. Place dough on a floured surface. 

10.  Roll into a 14-inch circle. 

11.  Pierce the entire surface of the dough liberally with a fork. 

12.  Remove the baking pan from the oven. 

13.  Place dough on the baking pan.  

14.  Spread remaining 2 teaspoons of olive oil over the dough. 

15.  Spread onion mixture and olives evenly over dough. 

16.  Sprinkle the pizza with goat cheese, pepper, and salt. 

17.  Bake at 450ؘ℉ for 15 minutes, or until the crust is browned.  

18.  Cut into 8 slices. Enjoy!  
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RECIPE 
Broccoli Cheese Soup 
Makes enough for 4 to 6 people 

 

You know you’re destined to be a chef when you ask your long-time neighbor and best museum pal to take 
your picture in an old-fashioned kitchen because you just felt “at-home.” 

Behind the Recipe 
     I believe that in most families that are fortunate enough to have cookbooks or recipes 
that are passed down generation-to-generation, a good soup recipe should always be 
amongst them. 

     For my family, this would be one of those soup recipes. While my mother’s chili would 
probably be ranked higher than this broccoli-cheese soup, my argument to that would be 
that that is because her chili has been in the mouths of many more friends than this here 
beloved, but relatively under-the-radar, recipe. 
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     If you are a fan of wintertime like myself, or if you find yourself reading this particular 
recipe or this cookbook in general during winter, then you might as well make this soup! I 
would highly-recommend (which pretty much means “do it”) pairing this soup with the 
Classic French Bread recipe that can be found in the Appetizers and Sides section. 

     I hope that this soup brings to your heart all the comfort and warmth that a kitchen 
from the 1960s’ brings to mine. 

Ingredients 
● 2 cups fake-chicken broth or vegetable broth 

● 2 medium heads of fresh broccoli, chopped 

● 1 tablespoon of yellow onion, minced 

● 1 small bay leaf 

● ¼ cup butter (salted or unsalted) 

● ¼ cup flour (preferably unbleached all-purpose) 

● ¼ teaspoon freshly-ground black pepper 

● 2 cups milk (such as 1%) 

● 1 cup American cheese, cubed 

Preparation 
1. Place fake-chicken or vegetable broth, broccoli, onion, and bay leaf in a 3-quart 

saucepan. 

2. Bring to a boil and gently simmer, covered, for about 5 minutes. 

3. While that is going on, in a small saucepan, melt the butter and stir in the flour and 
pepper. 

4. Cook the butter and flour mixture for 1 minute, stirring constantly. 

5. Gradually add the milk to the butter and flour mixture, stirring to make a smooth 
sauce. 

6. Remove the milky mixture from the heat. 

7. Remove the bay leaf (very important!) from the broth and broccoli. 

8. Slowly stir the milky sauce mixture into the broth and broccoli. 
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9. Add the cubed cheese. 

10.  Gently heat until the cheese is melted, stirring occasionally. Enjoy (with a slice of 
the Classic French Bread…wink-wink!) 
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RECIPE 
Chickpea-and-Corn Patties 
Makes 8 patties 

 

I may look serious in this picture, but that is because I am serious about my friendship with this girl. We 
have known each other since we were 6 months old. Paige is the chickpea to my corn.  

Behind the Recipe 
     You may be thinking right now, boy, does this girl love her vegetarian recipes. And 
you would be correct. You can thank my mother. 

     Speaking of thanking my mother, I sure should too. For many things, but a minute one 
being the day that she first introduced me to these patties that are just perfection. In 
other words, these patties are to me what Krabby Patties are to Spongebob 
Squarepants.  
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     Speaking of special relationships, I would be remiss if I did not further elaborate on 
the picture that goes with this recipe, a recipe no doubt that my best friend, Paige, would 
enjoy (and probably has)! 

     As the picture caption states, Paige and I have known each other for a long time. Our 
mothers met at a local park, and became friends, hence, our friendship. Granted, we 
were also babies and couldn’t really make decisions on our own, but, whatever.  

     What you should do now is make these perfect patties. I promise that you won’t 
regret it (just like how I will never regret my friendship with Paige… sorry, it’s just that 
she is good and tolerant to me in all of my chaotic craziness.) 

Ingredients 
PATTIES 

● 2 teaspoons extra-virgin olive oil 

● 1 ½ cups fresh corn kernels, (2 ears of corn) 

● 1 cup yellow onion, chopped 

● ¼ teaspoon dried thyme 

● 1 (19oz) can of chickpeas (garbanzo beans), rinsed and drained 

● ½ cup fresh breadcrumbs 

● 2 tablespoons cornmeal 

● ½ teaspoon kosher salt 

● ¼ teaspoon freshly-ground black pepper 

DREDGE FOR PATTIES 

● 4 teaspoons cornmeal 

SERVE PATTIES WITH 

● Low-fat sour cream 

● Bottled salsa 

Preparation 
1. Heat 1 teaspoon of olive oil in a large, non-stick pan over medium-high heat. 

2. Add corn, onion, and thyme. 
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3. Sauté 2 minutes.  

4. Place onion mixture, chickpeas, breadcrumbs, 2 tablespoons cornmeal, salt, and 
pepper into a food processor.  

5. Pulse 8 times, or until combined and chunky. 

6. Divide chickpea mixture into 8 equal portions, shaping each into a ½-inch thick 
patty. 

7. Dredge patties in 4 teaspoons of cornmeal. 

8. Heat ½ teaspoon of olive oil in a large pan that has been coated with cooking spray 
over medium-high heat. 

9. Add 4 patties to the pan. 

10.  Cook for 5 minutes. 

11.  Carefully turn patties over.  

12.  Cook for 4 minutes, or until golden. 

13.  Repeat the above- procedure with ½ teaspoon of olive oil and remaining patties. 

14.  Serve with low-fat sour cream and salsa. 
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RECIPE 
Tomato Coconut Chickpea 
Soup 
Makes enough for 3 people 

 

A bountiful tomato harvest for a tomato soup that is leaps and bounds (get it? “bounds” sounds like 
“bountiful”... nevermind) delicious! 

Behind the Recipe 
     This recipe was a recent discovery made by my mother, and boy am I thankful for it! 
Think about the best tomato soup you have ever had, canned or freshly-made, and 
multiply its deliciousness by a factor of 3. Seriously! I kid you not. 

     While my taste buds rarely crave dishes from Indian cuisine, which believe me, most 
of my close friends give me a hard time about, the richness that comes from the coconut 
milk in this soup is ridiculous in how much it reminds me of a curry. 
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     Besides the above-mentioned and mouth-watering creaminess factor that I just stated 
about the coconut milk, I have an interesting piece of information to share that I hope 
will not cloud your opinion of me: I used to strongly dislike tomato soup. I refuse to say 
that I once hated tomato soup, because even past-me could admit that a grilled cheese 
sandwich makes the most sense when paired with a bowl of tomato soup.  

     Ultimately, it is a tomato soup like this one that makes me glad that my taste buds 
went from child to adult. Well, for the most part. If we were to include gazpacho as a 
tomato soup, I’ll just politely put it out there right now… you will never catch me with a 
bowl of gazpacho.  As young Lauren would say, “That’s a fat pass.”    

Ingredients 
SOUP 

● 3 tablespoons extra-virgin olive oil 

● 1 teaspoon turmeric 

● ½ teaspoon kosher salt 

● ¼ teaspoon freshly-ground black pepper 

● ¼ teaspoon cumin 

● ¼ teaspoon ground ginger 

● ¼ teaspoon crushed red pepper flakes 

● ½ cup yellow onion, finely-chopped 

● 1 large clove of garlic, peeled and thinly-sliced 

● 1 can (15.5oz) chickpeas (garbanzo beans), drained 

● 1 can (10.75oz) condensed tomato soup 

● 1 ½ cups vegetable broth 

● ½ cup coconut milk 

SERVE SOUP WITH 

● Lemon wedges 

● Pita bread 
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Preparation 
1. Heat olive oil in a large, deep pan or pot over medium heat.  

2. Add turmeric, salt, pepper, cumin, ginger, and red pepper flakes. 

3. Sauté for 30 seconds. 

4. Add onion, garlic, and chickpeas. 

5. Stir to combine and spread into an even layer in the pan. 

6. Cook, stirring occasionally, until chickpeas soften, for about 8 minutes. 

7. Add tomato soup, vegetable broth, and coconut milk.  

8. Stir to combine.  

9. Use the back of a large wooden spoon to break/smash up half of the chickpeas.  

10.  Reduce heat to medium-low, and simmer until soup thickens, for about 8 minutes. 

11.  Serve hot with lemon wedges and pita bread.  

12.  Refrigerate any leftovers. 
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RECIPE 
Vegetarian “Meat” Loaf  
Makes 1 loaf 

 

Please, friends, it’s just a vegetarian version of a classic dish, let’s not make a big fuss. 

Behind the Recipe 
     A classic dish for my mother to make, but also one that is only made once or twice a 
year. It’s like she tries to make my mouth water as much as possible before I finally get to 
devour a slice of this meatless masterpiece. 

     Whether it be this dish, biscuits and gravy, or even a spaghetti bolognese sauce, I 
have found that I prefer my mother’s vegetarian takes on classic dishes 100% of the 
time.  

     Controversial statement? Perhaps. However, I don’t believe that it should be; rather, I 
believe that our American, meat-loving society often inherently gives us the message 
that vegetarian dishes will almost certainly be worse than a meat version. Now, it could 
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be my upbringing that makes me think otherwise when it comes to this sentiment, but I 
would rather go against the status quo than blindly follow it because of peer or societal 
pressure. 

     So… I encourage you to eat this “meat” loaf with mashed potatoes and an open, 
hungry mind.  
 

Ingredients 
“MEAT” LOAF 

● 1 large red bell pepper, halved 

● 1 large green bell pepper, halved 

● 2 pounds cremini mushrooms, coarsely-chopped 

● 1 tablespoon extra-virgin olive oil 

● 1 cup asparagus pieces, cut to be no longer than ½ inch 

● ½ cup red onion, chopped 

● 1 cup panko (Japanese breadcrumbs), toasted 

● 1 cup walnuts, chopped and toasted 

● 2 tablespoons fresh basil, chopped 

● 1 tablespoon ketchup 

● 1 teaspoon Dijon mustard 

● ½ teaspoon kosher salt 

● ½ teaspoon freshly-ground black pepper 

● 4 ounces (about 1 cup) Parmigiano-Reggiano cheese, freshly-grated 

● 2 large eggs, lightly-beaten 

“MEAT” LOAF TOPPING 

● 2 tablespoons ketchup 

● 1 tablespoon vegetable broth 

● ¼ teaspoon Dijon mustard 
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Preparation 
1. Preheat the oven broiler to high. 

2. To prepare “meat” loaf, place bell pepper halves, skin sides up, on an aluminum foil-
lined baking pan. 

3. Flatten the bell pepper halves. 

4. Broil for 10 minutes, or until blackened. 

5. Wrap in foil from the pan and let stand for 10 minutes. 

6. Peel, seed, and finely chop the bell pepper halves. 

7. Place bell peppers in a large bowl. 

8. Reduce oven temperature to 350℉. 

9. Place about one-fourth of the mushrooms into a food processor; pulse 10 times, or 
until finely-chopped. 

10.  Place chopped mushrooms in a large bowl.  

11.  Repeat the procedure 3 times with the remaining mushrooms. 

12.  Heat oil in a large, non-stick pan over medium-high heat. 

13.  Add mushrooms, and sauté for 15 minutes, or until liquid evaporates. 

14.  Add mushrooms to the bell peppers. 

15.  Wipe out the large, non-stick pan with paper towels. 

16.  Return the pan to medium-high heat. Add asparagus and onion, and sauté for 6 
minutes. 

17.  Add onion mixture to mushroom mixture. 

18.  Add to the mushroom mixture the panko and the next eight ingredients (through 
eggs), stirring well. 

19.  Spoon mixture into a 9x5 inch loaf pan that has been coated with cooking spray, 
pressing gently to pack into the pan. 

20.  Bake at 350℉ for 45 minutes, or until a thermometer registers an internal 
temperature of 155℉. 

21.  To prepare topping, combine 2 tablespoons of ketchup and remaining topping 
ingredients in a small bowl.  

22.  Brush over “meat” loaf. 
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23.  Bake at 350℉ for an additional 10 minutes. 

24.  Let stand for 10 minutes, then cut into slices to serve. Enjoy! 
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RECIPE 
Vegetarian Chili 
Makes 1 pot 

 

How this chili makes me feel… and if you were wondering about this picture, what you are looking at is a 
wooden stick figure that my mother would build for our annual Halloween party. She built a total of three 
wooden stick figures: two females and one male, to represent herself, me, and my dad, for our final year of 

throwing the party. Talk about a Hallo-queen.  

Behind the Recipe 
     This recipe is no doubt what my mother is best known for amongst our extended 
group of friends.  

     For about 12 years, my mother would make 2 pots of this chili to feed all of our 
friends for our annual Halloween party, which was known as the Boo Bonfire. 
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     Now, this was no ordinary Halloween party, because every year, there was a 
particular spooky theme to try to adhere to costume-wise. From spiders to zombie 
weddings, each theme was a hit.  

     In addition to making 2 pots of chili for at least 50 people to feast on, my mother 
would also decorate the interior of our house… but it was mainly about the exterior 
going-ons.  

     With my assistance, I would help her decorate a tree in our backyard with tons of 
string lights, and we would then place three or four tables in a circle right around the 
trunk of that tree for all of the food to go on. Additionally, I would assist my mother in 
making two piñatas every year that were designed per that year’s theme.  

     Ultimately, as much as I love this chili, I really love that it reminds me of all that my 
mother would do to be the hostess with the mostest. She’s just delightful.  

 

Ingredients 
CHILI 

● 2 teaspoons canola oil 

● 2 cups yellow onion (about 1 onion), chopped  

● 1 ½ cups green bell pepper (about 1 pepper), chopped 

● 1 ½ cups red bell pepper (about 1 pepper), chopped 

● 1 tablespoon chili powder 

● 2 garlic cloves, minced 

● 2 cups vegetable broth 

● 1 tablespoon chopped chipotle chile, canned in adobo sauce 

● 1 (15.5oz) can of small red beans, rinsed and drained 

● 1 (15.5oz) can of chickpeas (garbanzo beans), rinsed and drained 

● 1 (15oz) can of cannellini beans, rinsed and drained 

● 1 (14.5oz) can of fire-roasted diced tomatoes, undrained 

● ½ teaspoon kosher salt 

SERVE CHILI WITH 

● Pre-Shredded Mexican-blend cheese 
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● Sour Cream 

● Oyster Crackers 

● Pickled Jalapeño Slices 

● Chopped Yellow Onion 

Preparation 
1. Heat oil in a large pot over medium-high heat. 

2. Add onion and bell peppers to pan, and sauté for 10 minutes, or until vegetables are 
tender. 

3. Add chili powder and garlic to the pot; cook for 1 minute, stirring constantly. 

4. Add broth, scraping the bottom of the pot to loosen browned bits. 

5. Add chipotle, beans, and tomatoes to the pot; simmer for 40 minutes, or until thick. 

6. Stir in salt. 

7. Top with the serving suggestions, or whatever your heart desires. Enjoy! 
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IV. Desserts 
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RECIPE 
One-Bowl Banana Cream Cake 
Makes 1 cake 

 

It’s spooky how deliciously simple this recipe is. This cake is also perfect for the fall and winter months, 
when all you want is something creamy, comfy, and decadent for your tastebuds. But who am I kidding? 

The above photo was taken of me during July of 2019 in a strange space known as Otherworld located in 
Ohio. Therefore, it’s only right of me to say that you should make this cake any time, any day, in any 

month. Like, maybe, right now. 

Behind the Recipe 
     My mother tends to only make this cake once or twice a year, which is not at all 
enough in my opinion. However, I guess that it is smart to not go and ruin a good thing. 

     Since my parents and I, along with of course, our dear friends and extended family, do 
not often savor this splendid dish, my memories of it are few and far between. But that 
does not mean that I won’t be able to sing the praises of this recipe. 
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     If my memory serves me correctly, I believe that one Saturday night a few years back, 
my parents, myself, and a couple of our close friends took an intermission from playing 
Wii Rockband and remembered that we had a dessert to treat our musical selves with. (I 
was no doubt the one person that said, “Hey guys, can we have the banana cream cake 
now?”) 

     In the dimness of our connected living and dining room, with just a few lamps and 
string lights on, the five of us gleefully ate a slice of this cake each. It would have made 
me feel like I had been transported to a 1920s’ speakeasy with the dim lighting and an 
ambiance that just felt perfect for music-making…had we not all been a bit sweaty 
dressed in our comfy clothes and playing with plastic basses and guitars. 

Ingredients 
● 35 vanilla-flavored wafers 

● ¼ cup coconut flakes, toasted 

● 2 tablespoons butter (salted or unsalted), melted 

● 2 packages (5.1oz each) of JELL-O Vanilla Flavor Instant Pudding 

● 2 cups cold milk (such as 1%) 

● 1 tub (8oz) whipped topping, thawed 

● 2 large ripe bananas, sliced 

● ½ square semi-sweet chocolate, shaved into curls 

Preparation 
1. Using a rolling pin, crush 21 of the 35 wafers in a large, zipped plastic bag. 

2. Remove the crushed wafers from the plastic bag and place in a small bowl. 

3. Mix the crushed wafers with the coconut flakes and butter. 

4. Press the crumb mixture onto the bottom of a 9-inch springform pan. 

5. Stand the remaining 14 wafers vertically around the edge of the springform pan. 

6. Beat the pudding mixes and milk in a large bowl with a whisk for 2 minutes.  

7. Using a spatula, stir in 2 cups of whipped topping. 

8. Spread half of the pudding mixture over the bottom crumb mixture. 
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9. Cover the pudding mixture with layers of banana and the remaining pudding 
mixture. 

10.  Top with the remaining whipped topping. 

11.  Refrigerate for at least 3 hours.  

12.  Top with chocolate curls before serving and refrigerate any leftovers. 
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RECIPE 
Cherry Pie Cheesecake 
Makes 1 cheesecake 

 

May this cherry pie cheesecake recipe come as a revelation to you as to how these two desserts have 
beautifully come together as one. (My all-girls showchoir was called Revelation, hence the t-shirt…tehe, a 

connection).   

Behind the Recipe 
     I have a confession to make… (cue a deep sigh)... I am not the biggest fan of 
cheesecake… (cue an uproar that I cannot hear, but that may well be going on with you, 
dear reader.) 

     I know, I know, now you might as well be thinking that this Lauren-girl is not as much 
of a foodie as you once thought she was, and you may have a point. It’s just that I never 
crave cheesecake. I’m sorry if this confession of mine has hurt you. 
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     Moving on, this is another recipe that my maternal grandmother faxed to my mother. 
On my mother’s side of the family, they would start every Christmas morning with the 
Mexican Eggs recipe and end every Christmas evening with this Cherry Pie Cheesecake 
recipe. 

     Now in our own household, while my mother and father go a little goo-goo happy 
over this dessert, I go “okay then.”  

     Don’t get me wrong, this is a ridiculously-good cheesecake recipe that you should 
100% make, especially around or for any holiday of yours that incorporates the use of 
the color red.  

     Even if I may not be the biggest or loudest fan of cheesecake, I know a creative and 
delicious dish when I see one. For all my lovers of cherry pies and cheesecakes, this all-
in-one, duo of desserts, is for you. 

Ingredients 
CRUST 

● ½ cup of graham crackers, crumbled/crushed (which can be done by placing them into a 
zipped plastic bag and crushing them with a rolling pin) 

● 1 tablespoon granulated sugar 

● ¼ teaspoon cinnamon 

FILLING 

● 5 eggs, yolks and whites separated 

● 1 cup granulated sugar 

● 1 pound of cream cheese, room temperature 

● 1 cup of sour cream 

● 2 tablespoons of flour (preferably unbleached all-purpose) 

● 1 teaspoon vanilla 

TOPPING 

● 1 can of cherry pie filling 

Preparation 
1. Preheat oven to 275℉. 
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2. Butter a springform pan. 

3. Dust the bottom and sides of the springform pan with the mixture of graham 
cracker crumbs, sugar and cinnamon. 

4. For the filling, beat the 5 egg whites in an electric mixing bowl until stiff, but not dry. 

5. Set the egg whites aside and into a small bowl. 

6. Beat egg yolks in the electric mixing bowl until thick and lemon-colored. 

7. Gradually beat in the sugar. 

8. Break up the cream cheese into chunks. 

9. Add to the egg and sugar mixture, beating until smooth. 

10.  Add the sour cream, flour, and vanilla, and continue beating until smooth. 

11.  Grab the small bowl of egg whites and gently fold into the cheese mixture. 

12.  Pour filling into the springform pan.  

13.  Bake for 1 hour and 10 minutes (70 minutes), then turn off the oven and leave in 
the oven for 1 hour without opening the oven door (very important!) 

14.  Remove from the oven and cool. 

15.  Once cooled, spread the top of the cheesecake with the can of cherry pie filling. 
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RECIPE 
Golden Peanut Butter Bars 
Makes 24 to 36 bars 

 

Two golden girls, which I say because Cindy and I have won gold medals before as Special Olympics 
Indiana bowling athletes! 

Behind the Recipe 

     For a summer in-between my fifth and sixth grade year of elementary school, I ran an 
unofficial baked goods business in my neighborhood with my fellow neighbor (among 
many things), Cindy. As I look back on it now, it was a pretty adorable thing to do.  

     Cindy and I looked through my mother’s many cookbooks, trying to find recipes that 
were easy enough for us to do together. Then, we copied down the names of a few 
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baked goods that we decided we would offer to make and sell to our neighbors who 
were willing to become our customers! 

     Though we were only able to land a couple of customers down, we had a heck of a 
time baking together. In total, we only did a couple of rounds of baking and selling, but 
these bars were by far the most popular. I remember one of our neighbors/customers 
saying that she put these in her husband’s lunches, and that he loved them! Of course, 
for a little 10 or 11 year-old me to hear that, was mind-blowingly awesome.  

     Although the neighborhood baked goods business did not last for me and Cindy, the 
memories from it sure did, and that is what I will always be grateful for. 

Ingredients 
● 2 cups flour (preferably unbleached all-purpose) 

● ¾ cup firmly-packed light brown sugar 

● 1 egg, beaten 

● 1 stick of butter (salted or unsalted), cold 

● 1 cup peanuts, finely-chopped 

● 1 (14oz) can sweetened condensed milk 

● ½ cup peanut butter (smooth or crunchy) 

● 1 teaspoon vanilla extract 

Preparation 
1. Preheat the oven to 350℉. 

2. Combine flour, sugar, and egg in a large bowl. 

3. Cut in the cold butter until the mixture is crumbly. 

4. Stir in peanuts. 

5. Reserve 2 cups of the crumb mixture (very important!) 

6. Press remaining crumb mixture onto the bottom of a 13x9 inch baking pan. 

7. Bake for 15 minutes, or until lightly browned. 

8. While the bottom crust is baking, beat the sweetened condensed milk, peanut 
butter, and vanilla in another large, separate bowl.  
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9. Spread over prepared and baked bottom crust. 

10.  Top with reserved 2 cups of crumb mixture. 

11.  Bake for an additional 25 minutes, or until lightly browned. 

12.  Cool for no more than 1 hour. 

13.  Cut into bars. 

14.  Store covered at room temperature. 
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RECIPE 
Double Deck Cherry Salad 
Makes 1 pan 

 

When I say that I love something, I mean it. And I love this double deck cherry salad almost as much as I 
love my dear childhood pet goat, Dottie Sue. I hope that you are resting well in goat-nirvana-land with all 

the gummy bears and potato chips you could ever want. 

Behind the Recipe 
     I whole-heartedly believe that someone in the 1970s took drugs, got the munchies, 
and made up this dessert.  

     Somehow, this dessert recipe ended up in the hands of my maternal grandmother. I 
don’t know how or why, but I do know that I am eternally grateful for that happy 
accident.  
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     Like a couple of other recipes within this cookbook, my grandmother faxed this recipe 
to my mother a long time ago, before my parents were even married. 

     If you are questioning the ingredients or nature of this recipe in any way, I don’t 
blame you. It is a weird one. However, maybe this story of its deliciousness will convince.  

     For my 19th birthday, I decided to do the Hot Ones challenge. If you do not know 
what that is, go to YouTube, look up Hot Ones, and watch a video. Talk about a great 
concept for a video series.  

     My friends and I survived (barely) and made it to dessert time. Instead of our 
traditional Kroger-brand chocolate cake with whipped icing, I asked my mother to make 
me this for my birthday. She did me one better. She made two pans of this deliciousness! 
I am sad to say that the palates of my friends were not as attuned to this recipe as my 
own are. Just kidding! My father and I ended up fighting over/eating most of the two 
pans. Best. Birthday. Dessert. Ever.  

Ingredients 
● 1 can sliced pineapple, in juice 

● 1 package cherry JELL-O 

● 1 (8oz) package of cream cheese, such as ⅓ less fat 

● 3 tablespoons milk (such as 1%) 

● 1 can dark sweet cherries (or bing cherries), both options in light syrup 

● ⅓ cup lemon juice 

● 1 package orange JELL-O 

● 1 cup sliced and pimento-stuffed green olives 

Preparation 
1. Keep the juice from the can of pineapple slices as you drain it. 

2. Add water to the drained pineapple juice to make 1 ¾ cups total. 

3. Heat to boiling. 

4. Dissolve the package of cherry JELL-O in the hot liquid. 



 

 

87 

5. Once dissolved, transfer into a bowl and put into the fridge until the liquid is cool to 
the touch, but not starting to solidify. In order to prevent solidification, stir the mixture 
as it sits in the fridge every 5 minutes.  

6. Add pineapple slices into an oiled 13x9 inch pan.  

7. Pour slightly-cooled juice and gelatin liquid mixture over the pineapple slices. 

8. Chill in the fridge until firm, or at least for 1 hour. 

9. Mix milk with cream cheese and spread over pineapple slices and JELL-O. 

10.  Keep the light syrup from the can of cherries as you drain it. 

11.  Add water and lemon juice to the light cherry syrup to make 1 ¾ cups total. 

12.  Heat to boiling.  

13.  Dissolve the package of orange JELL-O in the hot liquid. 

14.  Once dissolved, transfer into a bowl and put into the fridge until the liquid is cool to 
the touch, but not starting to solidify. In order to prevent solidification, stir the mixture 
as it sits in the fridge every 5 minutes. 

15.  Pour slightly cooled syrup, juice, and gelatin mixture over the cream cheese spread. 

16.  Add cherries and sliced, pimento-stuffed olives all over the top, equally distributed. 

17.  Chill overnight. 

An Important Note on the Temperature of JELL-O Liquids 
If any JELL-O mixture is too cold, it won’t pour. If any JELL-O mixture is too hot, it will 
damage the layer(s) beneath it. 
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RECIPE 
Pan Apple Pies 
Makes 2 pie crusts and 2 pies 

 

Taken in June of 2019 at the tip-top of the Big Apple (and by that I mean at the Empire State Building!) 

Behind the Recipe 

   This was the first pie that I ever made! 

     While it may not physically appear with the typical end-result of a pie made in a pie 
pan, it is instead simplified! And when it comes to making a dessert, sometimes my 
sugar-craving brain just wants the dish done as soon as possible. 

     If memory serves me correct, I first made this pie in the late evening as a teenager, 
perhaps with my neighbor, Cindy, hanging out with me while my parents spent a night 
out-on-the-town with friends. We were probably about to start watching the 2003, live-
action version of Peter Pan, which if you have not seen this version of the movie before, I 
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highly recommend! It is my favorite version out of all of them, no joke. Once I discovered 
that movie as a child, and especially when Cindy would baby-sit me before I was old 
enough to be in the house alone, we would watch that Peter Pan movie so much that 
Cindy, who has a notoriously bad memory, began to learn the lines.  

     Anyway… enjoy the simplicity of this apple pie recipe, and please watch the 2003, 
live-action Peter Pan movie! It is sooo underrated. 

Ingredients 
PIE CRUST 

● 3 cups flour (preferably unbleached all-purpose) 

● 1 teaspoon salt 

● 1 ½ cups vegetable shortening 

● 1 egg 

● 5 tablespoons cold water 

● 1 tablespoon distilled white vinegar 

APPLE PIE 

● 5 Granny Smith apples, peeled and sliced 

● 2 tablespoons flour (preferably unbleached all-purpose) 

● Juice of ½ a lemon 

● ½ cup granulated sugar 

● ½ cup firmly-packed light brown sugar 

● ¼ teaspoon kosher salt 

● ½ of a stick of butter (salted or unsalted) 

Preparation 
1. Combine the flour and salt in a large bowl. 

2. Add in the shortening. 

3. Using a pastry cutter, gradually work the shortening into the flour and salt, until the 
mixture resembles tiny pebbles; this should take 3 to 4 minutes. 

4. In a small bowl, lightly beat the egg with a fork, then add it to the mixture. 
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5. Next, add in the cold water and vinegar. 

6. Stir the mixture together until it’s just combined. 

7. Remove half of the dough from the bowl. 

8. Place in a large plastic bag, but do not seal the bag. 

9. Slightly flatten the dough with a rolling pin, then seal the bag. 

10.  Repeat with the other half of the dough and place the plastic bags in the 
refrigerator. 

11.  Preheat the oven to 375℉. 

12.  In a large bowl (perhaps the one you used earlier to mix the dough in), stir together 
the apples, flour, lemon juice, granulated sugar, brown sugar, and salt. 

13.  Set the bowl aside. 

14.  Remove the two dough bags from the refrigerator and roll out the two pie crusts 
into large circles.  

15.  Place each circle on their own large baking pan. 

16.  Place half the apple mixture on one crust, and the other half on the other crust. 

17.  Fold over the edge of each crust so that it covers 2 to 3 inches of the apple mixture 
in the middle. 

18.  Place half of the butter, in chunks, on the top of one of the pies, and half of the 
butter on the top of the other pie. 

19.  Bake for 30 to 40 minutes, or until the filling is golden and bubbly. For baking the 
two pies in one oven, allow enough room between the oven racks so that the heat can 
circulate properly. If the crust appears to brown too quickly, cover the edges of the pie 
with aluminum foil for the remaining baking time.  

20.  Allow to cool slightly, then slice into wedges with a pizza cutter. Enjoy! 
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RECIPE 
Citrus Butter Cookies 
Makes 24 cookies 

 

A couple of cans of lime-flavored sparkling waters, plus a green guitar. How much more summer-y and 
citrus-y can it get?  

Behind the Recipe 
     These cookies have such an artfully fun and simple way to ice and decorate them, it is 
not even funny! Even writing about how they are decorated makes me want to go bake 
them. 

     On a similar note to the Lemon and Rosemary scones in the Breakfast section of this 
cookbook, for the one or two cookies that my mother was able to eat before me or my 
father demolished them, she liked them. Therefore, for yourself or anyone that you 
know who doesn’t have much of a sweet tooth, these cookies may just be the perfect 
treat for them. 
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     On the other hand, I would say that my friend, Layla, does have a bit of a sweet tooth, 
or at least did when my mother first met her before eventually introducing her to me. My 
mother is a landscaper and was working at Layla’s house. My mother left her water 
bottle inside Layla’s house, and as my mother was leaving from being inside the house, 
little five-year old Layla at that time ran after her. 

     As Layla handed my mother her forgotten water bottle, Layla said “Just so you know, 
that’s chocolate on the water bottle, not poop.” While Layla, chocolate on her face and 
hands, went back inside the house, my mother stood there in hilarious awestruck, and 
the rest is history.  

Ingredients 
COOKIES 

● 2 large eggs 

● 4 sticks of butter (salted or unsalted), softened 

● 1 ½ cups granulated sugar 

● 1 tablespoon orange zest 

● 1 tablespoon lemon zest 

● 1 tablespoon lime zest 

● 4 cups flour (preferably unbleached all-purpose) 

● 2 tablespoons orange juice 

ICING 

● 3 cups powdered sugar 

● 2 tablespoons milk (such as 1%) 

● 1 tablespoon lemon zest 

● 1 tablespoon lime zest 

● Juice of ½ a lime 

● Juice of ½ a lemon 

● ¼ teaspoon kosher salt 

DECORATING 

● 1 tablespoon orange zest 
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● 1 tablespoon lemon zest 

● 1 tablespoon lime zest 

Preparation 
1. Preheat the oven to 350℉. 

2. Separate the eggs; set aside one of the egg whites for the icing. 

3. Using an electric mixer, cream the butter and sugar until combined. 

4. Add the separated egg yolks and mix until combined. 

5. Add the 3 tablespoons of citrus zest. 

6. Add the flour and mix until just combined. 

7. Add the 2 tablespoons of orange juice and mix the dough until it comes together. 

8. On a baking pan, scoop out heaping teaspoons of dough, then roll them into balls 
between your hands. 

9. Bake for 12 to 13 minutes, or until they’re not quite starting to turn brown. 

10.  Remove them from the oven but keep them on the baking pan for 3 to 4 minutes. 

11.  Use a spatula to move them to cooling racks and cool them completely. 

12.  To make the icing, combine 1 egg white with the rest of the icing ingredients. 

13.  Whisk thoroughly until combined. 

14.  Drizzle the icing across the cookies in several lines, then repeat in the other 
direction. 

15.  Sprinkle them with the decorating zest before the icing sets. 
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RECIPE 
Sweet Pan Spreads 
Makes 1 baking pan of “cookies” 

 

Me and my “big sis”/best friend/neighbor/babysitter/bakery business partner/fake flower shop 
owner/bowling buddy, Cindy. Can you tell that we have spent a lot of time together? 

Behind the Recipe 
     Talk about a recipe for when you want cookies, but don’t want to put a lot of effort 
into how you make the cookies.  

     It’s honestly ironic to call these “cookies” because instead of making individual 
cookies, you just spread (hence the name) the cookie dough batter onto a baking pan, 
and bake! And if you’re like me and Cindy on a lazy Friday night-in, when you’re craving 
for something chocolate-ly and sweet hits, the less work in the kitchen, the better. 

     On another note, as you can tell from the picture, Cindy and I are quite the gal pals. 
Cindy calls me her “little sister” because Cindy is the youngest of three sisters, and she 
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always wanted a little sister. And of course, I am happy to oblige her in her sisterly 
mission, considering that she tolerated all of my childhood nonsense.  

      Speaking of childhood nonsense, and of the beautiful nature behind us in the picture, 
Cindy and I would play as though we were sisters who owned a pretend flower shop 
together in my front yard when I was little. Cindy was the best at fake-firing imaginary 
employees. 

Ingredients 
● 2 sticks of butter (salted or unsalted) 

● 1 cup firmly-packed light brown sugar 

● 1 egg 

● 1 teaspoon vanilla extract 

● 2 cups flour (preferably unbleached all-purpose) 

● ½ teaspoon kosher salt 

● 8 ounces semisweet chocolate chips 

Preparation 
1. Preheat the oven to 350℉. 

2. Add the butter and brown sugar to the bowl of an electric mixer that has been fitted 
with the paddle attachment. 

3. Mix together until smooth. 

4. Add the egg and vanilla. 

5. Add the flour and salt. 

6. Mix again, scraping the sides to make sure everything is combined. 

7. Put the dough onto a baking sheet and use a butter knife to spread it into a rough 
rectangular shape that is about ⅓ of an inch thick. 

8. Bake for 15 to 17 minutes, or until light golden brown. 

9. Sprinkle the chocolate chips all over the top, then return it to the oven to bake for 1 
minute. 
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10.  Use the small butter knife from earlier, or a spatula, to spread the chocolate chips 
all over the top. 

11.  Set aside long enough for the chocolate to set, which should take no more than 1 
hour. 

12.  When you’re ready to serve, or let’s face it, devour them, use a pizza cutter to slice 
them into squares. 
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RECIPE 
Christmas 
Sugar Cookies 
Makes 20 to 22 cookies 

 

The kind of snow that I wish could be had in Indiana during wintertime near the December holidays. This 
perfect picture was taken by my dear and lovely neighbor, Cindy, during her time in Colorado with one of 

her sisters right in late December of 2022. 

Behind the Recipe 
     Before I get sentimental with this recipe, I just want to acknowledge two things.  

     Firstly, yes, this is a recipe for sugar cookies, which may be notoriously easy to make 
like chocolate chip cookies, but that does not make this recipe any less meaningful or 
important to have in your recipe line-up. 
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     Secondly, these cookies are in no way solely meant for those who celebrate the 
Christmas holiday. You can make these cookies for any occasion or any time of the year 
that you desire. I also encourage you to double or even triple this recipe. 

     Now… here I shall go with all my sentimental feelings. For as long as I can remember, 
my mother and I have made and decorated these sugar cookies a few days before 
Christmas, most of the time with Cindy joining us on this lovely little occasion. While my 
mom makes the homemade icing (which I unfortunately don’t have an official recipe to 
share), Cindy and I use many different sizes and shapes of cookie cutters to cut from the 
dough, as we sit at the dining room table of my house. During all of these festivities, 
either The Year Without a Santa Claus or Rudolph’s Shiny New Year plays on our TV.  

Ingredients 
COOKIES 

● 2 ¼ cups flour (preferably unbleached all-purpose) 

● ¼ teaspoon kosher salt 

● 1 cup granulated sugar 

● 1 ½ sticks of butter (salted or unsalted), softened 

● 1 egg 

● 1 teaspoon vanilla extract 

● 1 teaspoon almond extract 

DECORATIONS 

● White Frosting (homemade is best!) 

● Assorted Food Colorings 

● Colored Decorating Sugars 

● Mini Gummies 

● Hard Candies 

Preparation 
1. Combine the flour and salt in a medium bowl and set aside. 

2. Beat sugar and butter with an electric mixer at medium speed until fluffy. 
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3. Beat in egg, vanilla extract, and almond extract.  

4. Gradually add the flour mixture. 

5. Beat everything together until well-blended.  

6. Divide dough in half.  

7. Cover and refrigerate for 30 minutes, or until firm. 

8. Preheat the oven to 350℉. 

9. Prepare two baking pans with non-stick cooking spray.  

10.  Roll out half of the dough onto a lightly-floured surface to ¼ of an inch thickness.  

11.  Cut out cookies using cookie cutters. 

12.  Repeat with the other half of the dough. 

13.  Bake for 12 to 15 minutes, or until edges are lightly browned. 

14.  Remove from the baking pans to wire cooling racks. 

15.  Cool completely. 

16.  Tint portions of white frosting with assorted food colorings.  

17.  Spread colored frosting(s) over cookies. 

18.  Decorate as desired. Enjoy! 

Tips on How to Cut-Out Cookies 
When cutting out cookies from freshly-made dough, lightly coat your cookie cutters 
with non-stick cooking spray before using them so that the dough won’t stick to them. 
Or, dip the cookie cutters in flour before cutting out the dough. 
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Conclusion 

      My sincerest thank you for reading, baking, and above all, cooking, using 

this book of mine, dear reader. I hope that you enjoyed this cookbook as much 

as I enjoyed creating it. Whether you realized that you are more of a haphazard 

human in the kitchen than you thought yourself to be, or if you found a happy 

little home in the kitchen, I hope that it was all a worthwhile, engaging, and 

delicious experience.  

     From my years of what I would call learning more about myself rather than 

years of indecision regarding my future career, I have come to think of making 

and sharing food for others as a lifelong ritual that can be happiness-inducing 

and healthy in either the enjoyment of the culinary process or in the edible 

outcome. I hope that you now feel the same way, or if not, are open to the idea 

that food is more than just a meal eaten a few times each day; food can be 

much more than that. 

     Food can be a means of communication rather than the use of verbal words. 

Food can be a family tradition. Food can be healing in a time of deep anguish, 

anger, or longing. Food can be meditative in how it is prepared, cooked, and 

served. Ultimately, food is what you make of it, literally and metaphorically.  


