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About this book
This book is intended to be used as a guide for people who have little or no experience and/or skill in the kitchen. Some people struggle with even planning one meal per day (due to lack of experience and confidence) and so they often eat/order out. 

But this book is not just for those with little experience. It’s for everyone, from the best chefs to the new cooks.  Recipes included in this book are designed to expose you to the wonderful world of taste and the joy of cooking. They are easy to prepare, and the directions are clear and simple. There are ample amounts of each type of recipe: appetizers, entrees, and desserts, so you can plan a complete meal each day. The pictures of the dishes are designed to help you visualize what the final dish will look like when prepared correctly.
Another reason this book is friendly to the non-experienced cook is that most of the recipes are designed for 2-4 servings, just enough food for a small family with perhaps a few leftovers. Each recipe fits on one printable page. The recipes also make good use of stored food (e.g. frozen, dried, canned, bottled) which can be used when needed, instead of large quantities of fresh food that will only keep for a short amount of time in the refrigerator before it goes bad. Recipes typically use fresh meat and vegetables, and the rest of the ingredients are of the stored variety. Thus, your wallet will be thinner, because you only have to purchase the fresh meat and veggies for a dinner and the rest of the ingredients can be stored away until another day. 
Technical note about this book: Since this book may exist in digital form as well as printed form, you may need to install the following fonts on your computer to see the various styles of type used throughout this book: Arial, Bookman, Dom Casual, Georgia, Monotype Corsiva, Times New Roman, Sheer Elegance, Optimum, Windsor. Fonts can be downloaded from this url: http://www.grsites.com/fonts/
Introduction
This book is written for new cooks, as every recipe in this book is intended to be easy, simple, yet delicious. People with no cooking experience need not starve or dine out every night! The recipes in this cookbook will open the doors to a delicious new world of the joy of cooking. Each recipe is also assigned a number on the Difficulty Scale:
The Difficulty Scale
-----------------------------------------------------------------------------------------------------------------------------------------------------
Box Color/Number               Level of difficulty
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                 EASY
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                MEDIUM
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                 HARD
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                              Extremely Difficult
-----------------------------------------------------------------------------------------------------------------------------------------------------
How it works: Throughout this cookbook, you will notice various color-coded numbers next to each recipe; for example: 
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Each color indicates the level of difficulty, as well as the number inside the box. For example, green boxes are the easiest level, numbered 1 through 3. 
Medium difficulty recipes will have a yellow box, numbered 4 through 6. The hardest recipes would have red boxes, numbered 7 through 9, but since this is a cookbook designed for amateur cooks, we don’t have any recipes in here that are higher than a 5 on the scale. A green 2 is easier than a green 3 or a yellow 4, and so on.
A green 1 is the easiest on the scale used in this cookbook. For example, a zero on the Difficulty Scale would require almost zero cooking skill and/or experience, such as microwaving a bag of popcorn (so we don’t even include those zero-skill recipes in cookbooks!) A purple 10 would mean that it requires extreme caution and superb skill and experience as a chef. For example, a purple 10 dish would be Fugu (or blowfish/pufferfish), a Japanese delicacy. Why? Because:

Fugu contains lethal amounts of the poison tetrodotoxin in the internal organs, especially the liver and ovaries, and also the skin. Therefore, only specially licensed chefs are allowed to prepare and sell fugu to the public, and consumption of the liver and ovaries is forbidden. Yet, a number of people die every year from consuming improperly prepared fugu…Currently, there is no known antidote, and the standard medical approach is to try to support the respiratory and circulatory system until the poison wears off.       http://en.wikipedia.org/wiki/Fugu
Thus, you won’t see any hard recipes in here! Only easy ones; even the “medium difficulty” recipes are not that hard…they just might take a little more practice than the others to get “just right.” At the end of the cookbook, you’ll see the only “hard recipe” in here, because it’s a bonus: A guide to winemaking at home. Here you’ll learn how you can make your own homemade wine from grapes and other fruit. It takes some practice (and definitely some time), so that’s why it’s not a part of the main cookbook, but it makes for a great hobby! Bon Appetit!
Appetizers and Great Sides
Arancini de Spinach w/ Cilantro Lime Chicken [image: image25.jpg]
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Risotto                                                            Arancini
1 cup of Arborio, Carnaroli,                                        3 eggs, beaten w/ milk
                          or Vialone Nano Rice                    ¾ cup flour

1 cup finely chopped onion                           1 cup bread crumbs

2 tbsp olive oil + oil to fry/cook with            8 oz. can Spinach 

2 tbsp butter                                                   2 oz. shredded Mozzarella cheese
3 Cups Chicken/Vegetable broth                  Salt & Pepper (optional)
1. Sautee onions with oil and butter for 3 min. Add rice and Sautee 2 min over high heat. Add on cup broth and stir over med-high heat until absorbed and rice thickens. Repeat for the second and third cup of broth. Add salt & pepper to taste.
2. Boil Spinach with ¼ cup water. Drain, and roll into risotto mixture. Let cool by spreading out thin layers of mixture on a flat surface. Roll into 2 -3 inch balls. Create hole for cheese; reseal, and roll well back into balls.
3. Roll into flour, then egg wash, then bread crumbs. Fry on all sides evenly in deep fryer or frying pan with 1 inch of cooking oil until browned. Total time = about 1 hr.

Cilantro Lime Chicken                                                   
1 lb chicken breasts, thin sliced, 1 bunch fresh cilantro & about ¼ cup lime juice

- Puree cilantro leaves and stems (not roots) with lime juice and marinate chicken with mixture in zip lock bag. Refrigerate at least 2 hrs. Grill on barbecue; baste with marinade. Try shredding the cooked chicken and adding it inside the arancini for a delicious taste!
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4 small vine ripe tomatoes, chopped

4-5 cloves garlic, minced

1/2 small onion, chopped

2 tbsp Veggie parmesan cheese

1 tsp cayenne pepper

1 tbsp oregano

2 tsp Italian seasoning

drizzle of olive oil

Salt & pepper to taste

1. Sautee Garlic, onion, in oil until lightly browned over medium heat. Add tomatoes and stir until they are soft. Stir in rest of ingredients and simmer 10 min. 

2. Puree in food processor until mixture is smooth, yet slightly chunky. Simmer additional 5 minutes or turn heat up to thicken to desired consistency.

3. Serve with breaded baked chicken topped with mozzarella cheese. 

Bruschetta w/ Tomato and Mozzarella [image: image29.jpg]
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4 small (or 1 large) vine ripe tomatoes, chopped

4 oz (or ½ package) mozzarella cheese

1 Italian (or French) bread loaf (or garlic loaf)

drizzle of olive oil

drizzle of mustard sauce (optional)

butter/margarine (optional)

spicy garlic bread seasoning mix / Italian seasoning mix or…

Create your own blend of spices from oregano, parsley, onion powder, garlic powder, red pepper, cayenne pepper, mustard seed, ginger, paprika, cumin, basil, thyme, rosemary, and marjoram. 

1. Cut loaf into 3 to 4 inch bite size pieces, or as desired. Butter pieces and sprinkle garlic powder on each buttered piece (optional).        

2. Mix chopped tomatoes in bowl with oil, mustard sauce, and seasonings. Drape over bread pieces.  Slice cheese over each piece. Top with a sprinkle of seasoning.

3. Broil in oven on LOW for 2-5 minutes or until cheese begins to melt. Garnish and serve.  

Double Stuffed Potatoes [image: image31.jpg]



With the works!
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2 large russet potatoes, cleaned and pricked with fork several times

1 tbsp olive oil

2 slices of bacon, chopped or imitation bacon bits

2 scallions, chopped

1/4 cup sour cream

1 cup shredded cheddar cheese

Salt & pepper to taste

1. Preheat range to Medium Heat. 

2. Cover potatoes with oil and microwave on HI 12 mins.

3. Add chopped bacon to pan and cook until brown and crispy. Add scallions and cook together. Place on paper towel to drain.

4. Allow potatoes to cool and preheat broiler on HI. Scoop the insides of the potatoes out into a bowl, leaving just the skins. Add sour cream, bacon, scallions, cheese, salt and pepper to potatoes and mix. 

5. Put mixture back into the skins and place on a cookie sheet. Brown potatoes under broiler 6 in from heat for 5 min.

6. Garnish with sprinkle of cheese, scallions, and bacon bits. 

Creamy Pumpkin Bisque [image: image34.jpg]



[image: image35.jpg]



1 ½ tablespoons green onion, chopped 

1 garlic clove, peeled, chopped finely
2 tablespoons butter 
1 (16-ounce) can Pure Pumpkin or butternut squash puree
1 cup water 
1 tablespoon packed brown sugar 
1/2 teaspoon salt 
1/8 teaspoon cayenne pepper 
1 ½ teaspoons ground cinnamon 

1/2 teaspoon nutmeg

1 ½ teaspoon sugar
2 Chicken Bouillon Cubes, crushed 

1 ½ cups heavy cream (or half & half)

1/8 teaspoon Chinese-5-Spice (optional)

1 bay leaf (optional)

1/4 cup dry sherry or bourbon or white wine (optional) 

1 lemon (optional – as garnish)
2 tablespoons chopped flat-leaf parsley (optional – as garnish)

1/4 cup sour cream (optional – as garnish)

2 teaspoons milk (optional – as garnish)

1/4 teaspoon cinnamon (optional – as garnish)
1. In a saucepan, sauté 1 tablespoon of chopped green onion and garlic in butter until tender, soft and transparent, but not brown. 

2. Add canned pumpkin, water, brown sugar, sugar, salt, cinnamon, nutmeg, Chinese-5-Spice, cayenne pepper, and crushed chicken bouillon cubes; mix well. Heat to a simmer. Add sherry, bourbon, or wine and bay leaf, if desired. Simmer for 5 minutes. 

3. Stir in heavy cream or half-and-half and just heat through, but do not boil. 

4. Garnish: In a small bowl, mix the sour cream, 2 teaspoons of milk, and 1/4 teaspoon of cinnamon, mixing well. Dollop this over the soup in the bowls. With a toothpick, pull it through the sour cream mixture to create a nice design. Sprinkle chopped green onions or Parsley on top. Add lemon slices around bowl. Makes 5 servings.
Homemade Leftover Turkey Soup [image: image36.jpg]



[image: image37.jpg]



1 cooked turkey (or chicken) carcass, legs, wings, bones, and/or meat
1 cup celery, chopped
1 cup carrots, chopped
1 cup cooked potatoes, chopped (optional)      
1 tsp. salt 
1 tsp. fresh ground pepper 
½ tsp. oregano
½ tsp. basil 
1 tsp. parsley flakes 
1 tsp. fresh garlic, minced
½ tsp. garlic powder 
chicken stock/broth (optional) 

1. In large 4-qt pot, bring 3 quarts salted water almost to a boil.  

2. Add all ingredients, reduce heat and simmer covered 1 hour over low heat.

3. After 1 hr, taste and see if flavor is to liking, adding more spices if needed.

4. If there is not enough turkey to give broth flavor, add some chicken stock as desired.

5. When desired taste is reached, remove all carcass bones, legs, etc. and strip remaining meat from them, adding the meat back into the pot. 

6. Cook longer for a more flavorful soup, or serve immediately while hot.

Serves 6-10

Creamy Dill Carrots Julienne [image: image38.jpg]
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1 lb. carrots, peeled, and julienned

1 tbsp butter

½ tsp. dill weed (dried)

½ cup chicken broth

½ tsp. sugar

1 tbsp sour cream

1. Melt butter in saucepan over medium heat. Add carrots and dill and cook 5 min.

2. Stir in chicken broth and sugar. Cook until tender.

3. Remove carrots with a slotted spoon, and place into serving dish. Increase heat to high, and boil remaining broth mixture until only a couple of tablespoons are left in the saucepan. 

4. Pour broth over the carrots. Gently spoon in sour cream and mix together. Serve while hot.
Serves 4-6.  
Homemade Guacamole [image: image40.jpg]
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2 medium ripe avocados*
1/2 ripe tomato, seeds and pulp removed, chopped

½ white (or red) onion, minced (about 1/2 cup)

3 tablespoons fresh cilantro leaves, finely chopped

1 tablespoon of fresh lime (or lemon) juice

1/2 teaspoon coarse salt

A dash of freshly grated black pepper

1-2 Serrano Chile peppers, stems and seeds removed, minced (optional)
1. Cut avocados in half. Remove seed. Scoop out avocado from the peel, put in a mixing bowl. Using a fork, mash the avocado. Add the chopped onion, cilantro, lime or lemon, salt and pepper and mash some more. Chili peppers vary individually in their hotness. So, start with a half of one chili pepper and add to the guacamole to your desired degree of hotness. Be careful handling the peppers; wash your hands thoroughly after handling and do not touch your eyes or the area near your eyes with your hands for several hours.

2. Keep the tomatoes separate until ready to serve. Cover with plastic wrap directly on the surface of the guacamole to prevent oxidation from the air reaching it. Refrigerate until ready. Just before serving, add the chopped tomato to the guacamole and mix. Serves 2-4.

3. Variations: For a very quick guacamole just take a 1/4 cup of salsa and mix it in with your mashed avocados. To extend a limited supply of avocados, add either sour cream or cottage cheese to your guacamole dip. 
*The trick to perfect guacamole is using good, ripe avocados. Check for ripeness by gently pressing the outside of the avocado. If there is no give, the avocado is not ripe yet and will not taste good. If there is a little give, the avocado is ripe. If there is a lot of give, the avocado may be past ripe and not good. In this case, taste test first before using.

Brown Sugar Yams [image: image42.jpg]



[image: image43.jpg]



2 cans of yams, or 2 large yams cut into chunks

1 tbsp white sugar

½ cup brown sugar

½ tsp. nutmeg

½ tsp. cinnamon

½ tsp. powdered ginger

½ tsp. fine black pepper

½ tsp. salt

¼ cup molasses

1 tbsp dry Sherry or white wine

1 tsp. vanilla extract

1 tbsp lemon juice or 1 tsp. lemon extract

1. Preheat the oven to 350°F (optional).
2. Thoroughly wash and peel the yams. Cut them into chunks (about 1-2 in.) and boil them for about 10-15 minutes or until soft. 
3. Drain and mash them with a little of the hot water until a mashed-potato-like consistency is reached.

4. Combine with all ingredients and put into small bread pan. Bake for at 350°F for 10 minutes or 250°F for 20 minutes, or just serve immediately. 
5. Serving suggestions: Add to a roast turkey dinner with stuffing, cranberry sauce, potatoes, carrots, gravy, and pumpkin pie.
Serves 4-6.  
Garlic Smashed Potatoes [image: image44.jpg]
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2-4 cloves garlic
4-5 medium brown Idaho potatoes (or 5-6 small white or red potatoes)

1/4 c. milk

1/2 c. parmesan cheese

2-3 tbsp mayonnaise

3-4 tbsp butter

Salt and pepper to taste

1. Sautee garlic with a little bit of olive oil or butter in a pan. Clean and wash potatoes removing some pieces of the skin, but not all. Cut into 2-inch cubes and boil over high heat until cooked and soft. Drain water except for a small amount. 

2. Mash the potatoes with the small amount of water in the pan. Combine all other ingredients and re-mash. Stir and simmer over medium heat until desired consistency is reached.

Delicious Entrees
General Tso's Chicken [image: image46.jpg]
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Spicy Sauce:

1/4 cup cornstarch
1/8 cup water
3/4 tsp minced garlic
3/4 tsp minced ginger root
3/8 cup sugar
1/4 cup soy sauce
1/8 cup white vinegar
1/8 cup cooking wine (dry sherry)
1 cup hot chicken broth (or 1 cup water + 1 bouillon cube) 
1/8 tsp insanity hot sauce (250,000 Scoville units) or 1 tsp Frank’s Red Hot sauce

Chicken coating:

1-1 ½ lbs de-boned white chicken breast meat, cut into chunks
1/8 cup soy sauce
1/2 tsp white or cayenne pepper
1 egg
1/2 cup cornstarch
1-2 cups Vegetable oil for deep-frying
1 cups sliced green onions (optional)


1.
Mix 1/4 cup cornstarch with water. Add garlic, ginger, sugar, 1/4 cup soy sauce, vinegar, wine, chicken broth, and hot sauce. Stir until sugar dissolves. Refrigerate until needed.

2.
In separate bowl, mix chicken, 1/8 cup soy sauce and cayenne pepper. Stir in egg. Add 1/2 cup cornstarch and mix until chicken pieces are coated evenly. Add vegetable oil to wok and heat on high. Divide chicken into small quantities and deep-fry in wok 350 degrees or until crispy. Drain on paper towels.

3.
Place a small amount of oil in wok and heat until wok is hot. Add onions (if desired) and stir-fry briefly. Stir sauce and add to wok. Place chicken in sauce and cook until sauce thickens. Serve with steamed broccoli and Teriyaki Rice. Garnish with scallions.

Aunt Bea's Chicken [image: image48.jpg]



A famous family recipe
[image: image49.png]



2 medium chicken breasts (about 2 lbs)

3 oz cream cheese

1 package Pillsbury Grand Crescent Rolls

2 tbsp melted butter

2 tbsp milk

2 tbsp onion, chopped

2 tbsp pimento peppers

1 single package (1 roll) Ritz crackers (about 20-30 crackers), crushed

Salt & pepper to taste

1. Preheat oven to 350. Chop chicken into small chunks and combine with cream cheese, milk, pimento, salt, and pepper. Cook together until chicken is cooked.

2. Open package of crescent rolls and divide into four squares (each crescent roll is in the shape of a triangle; two form a square) by keeping two rolls each stuck together so they don’t come apart. Fill one square with chicken mixture and seal up in a square pocket with another roll square by pinching the ends.

3. Roll chicken pockets in butter and coat with crackers. Bake 350 degrees for 20-25 min until pockets are golden brown.

4. Garnish with a sprinkle of paprika and serve with garlic mashed potatoes.

Cheddar Baked Chicken [image: image50.jpg]
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2-4 chicken breasts, skinless, boneless
3 tbsp. flour

1 c. grated parmesan (or any type hard) cheese
2 tbsp. Dijon mustard
1 tbsp. milk

2 tbsp. chives, chopped

1. Mix milk and mustard in a bowl. In another bowl combine cheese, flour, and chives. Dip chicken into milk/mustard mixture, brushing to coat evenly. Dip chicken into cheese mixture, pressing to coat evenly. 

2. Place on cookie sheet and spoon any spare cheese mixture on top. Baked in pre-heated oven 400°F for 30-35 min or until golden brown and juices run clear, not pink when pierced with a skewer. 
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aka. Chicken Curry or Murgh Masala 
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2 pieces chicken, skinless, whole breast or chopped
1/2 large onion or 1 small onion
1 clove garlic
1/2 tsp. fresh ginger, finely chopped
1/2 c. plain (not vanilla) yogurt
1/4 tsp. coriander powder (or crushed whole coriander)
1/2 tbsp. hot curry 
1/4 tsp. cumin 
1 small tomato, cut into small pieces

1 tbsp. olive oil

1/2 tsp. cayenne pepper or hot sauce (optional)
Salt and pepper to taste
Parsley or scallions to garnish

1. Puree onions, garlic and ginger together. In a large skillet add 1 spoon oil and brown the pureed onion paste. 

2. Stir and cook for 5 minutes on medium – low heat until browned. Add the chicken and cover it with tomatoes, yogurt, salt, pepper and the spices. 

3. Cover the skillet and let it simmer for 15 minutes. Stir the chicken for all the spices to blend in. 

4. Cover and let it simmer on low heat for further 10 minutes. Serve hot and garnish with parsley or scallions. Serve with white rice or Asian rice. Makes 2 servings. 

Perfectly Roasted Turkey [image: image54.jpg]
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	1 Turkey (8-16 lbs. recommended)

½ stick butter, melted

½ tbsp rosemary (dried or fresh)

½ tbsp thyme (dried or fresh)

Salt & Pepper

Paprika (optional)

Meat Thermometer (optional)

Time required to thaw a frozen Turkey

8 to 12 lbs.

2 to 3 Days

13 to 16 lbs.

3 to 4 Days

17 to 20 lbs.

4 to 5 Days




The only safe way to thaw a frozen turkey is to place it in the refrigerator. Other methods such as running cold water over it or placing it in a microwave oven are not safe because of the chance of bacterial growth and contamination.
1. Estimate how much time the turkey will take to cook. Thaw the turkey completely (see above). Position the rack and Preheat the oven to 475°F.
2. Thoroughly wash and clean the turkey. Be sure to remove the neck and giblets from the inside of the turkey first. 
3. Melt the ½ stick of butter. Gently separate the skin from the breast but don't remove it. You just want to be able to get your hand between the skin the breast meat. Your goal is to rub the butter & spices onto the turkey breast between the breast skin and the meat. Don't butter the outside of the skin.
4. Lightly Salt and Pepper all the skin on the outside. This will help make the skin crisp. Don't place stuffing in the turkey! Stuffing plays havoc with cooking times and is a recognized health hazard. Cook your stuffing separately in a casserole dish and be safe.
5. Place the turkey in an uncovered roasting pan in the oven preheated to 475°F for 20 minutes. Exact oven temps are crucial, so use a thermometer in the oven, if you have one. Our goal here is to "seal the bird" to help keep it juicy. After 20 min, add your vegetables around the turkey.
6. Reduce the heat to 250°F. Don't let anybody tell you that the temperature has to be higher for it to get done. The reason that turkey is so often very dry is that it's overcooked. We want to slow cook the turkey. 
7. Cook the turkey at 250°F for 20 additional minutes for each pound. (3 hrs, 10 min for 10 lb; 4 hrs, 45 min for 15 lb; 6 hrs, 20 min for 20 lb.) No basting is necessary. 
8. Many variables come into play when cooking a turkey. The only way to be absolutely sure that your turkey is fully cooked is to use a meat thermometer. Interior breast meat should be 170°F and 180°F for thigh meat.
9. Remove the turkey from the oven and allow it to rest covered (with tin foil) for at least 20 minutes before carving it. This allows the juices to redistribute themselves inside the turkey making the turkey even more juicy, delicious, and easy to carve.
Baked Macaroni and Cheese [image: image56.jpg]
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	½  lb. elbow macaroni 
3 tablespoons butter 
3 tablespoons flour 
1 tablespoon powdered mustard (optional)
3 cups milk 
½ cup yellow onion, finely diced 
1 bay leaf 
½ teaspoon paprika 
1 large egg 
12 ounces sharp cheddar, shredded 
1 teaspoon salt 
black pepper to taste

Crumb Topping: 
    3 tablespoons butter 
    1 cup bread crumbs 
1. Preheat oven to 350 degrees F. 

2. In a large pot of boiling, salted water cook the pasta to al dente. 
While the pasta is cooking, in a separate pot, melt the butter. Whisk in the flour and mustard and keep it moving for about five minutes. Make sure it's free of lumps. Stir in the milk, onion, bay leaf, and paprika. 
3. Simmer for ten minutes and remove the bay leaf. 
4. Temper in the egg. (see below for how to temper) Stir in 3/4 of the cheese (about 8 oz). Season with salt and pepper.
5. Fold the macaroni into the mix and pour into a 2-quart casserole dish. 
6. Top with remaining cheese (about 4 oz). 
7. Topping: Melt the butter in a sauté pan and toss the bread crumbs to coat. 
8. Top the macaroni with the bread crumbs. Bake for 30 minutes. Remove from oven and rest for five minutes before serving. 
9. Remember to save leftovers for fried Macaroni and Cheese.
How to temper: Eggs are beaten and a little of the hot mixture is stirred into them to warm (temper) them. Tempering slowly raises the temperature of an egg, without curdling it, and without heating it through conventional methods. This prevents the eggs from scrambling or the milk from curdling when the hot liquid is introduced. Tempering is also done when trying to add a cold ingredient to melted chocolate or butter. 



The Grilled Meltdown Burger [image: image58.jpg]



[image: image59.jpg]



1 lb. ground beef or turkey

½ cup finely minced red onion

2 egg yolks

1/8 cup Dijon mustard

1/8 cup ketchup

3 tbsp fine dry bread crumbs

2 tbsp Worcestershire sauce

½ tsp. garlic powder

½ tsp. salt

½ tsp. fine black pepper

Assorted cheeses (optional)

1. Combine all ingredients and form hamburger into 4-5 large patties.

2. Grill or fry in lightly oiled pan for about 5-7 minutes on each side until done as desired. 

3. Melt on top: Mozzarella, Muenster, and Cheddar cheese for a decadent cheeseburger. 

4. Garnish and serve with split toasted buns, sweet pickles and condiments.

Serves 4-5.  
Mexican-Style Quesadillas [image: image60.jpg]
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1 lbs de-boned white chicken breast meat, cut into ¼ “ pieces or 1 lb hamburg
1/2 onion, chopped
1/2 red pepper, sliced thin
1 tbsp olive oil      
4 flour tortillas  
1 cup sour cream 
½ bag (4 oz) Monterrey Jack cheese
1 tsp. taco or fajita seasoning 
salt & pepper to taste 


1. Sautee the oil and onion until translucent. Mix in chicken/hamburg and cook until chicken is white in middle or hamburg is fully browned.  Add seasonings and peppers, cook over med heat until peppers are soft.      

2. Add ¼ cup of filling onto 1 flour tortilla and sprinkle with cheese.  Top with one more tortilla.  Cook using a quesadilla maker or use another type of sandwich maker (non-stick coating).  

3. Cut into equal pieces and garnish with sour cream. 
Makes 8-10 servings.

Buffalo Chicken Sandwiches[image: image62.jpg]
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Spicy Sauce for chicken:

2 tbsp butter

1/2 cup Frank’s Red Hot sauce

2 cups sour cream

4 scallions

1/2 lb crumbled blue cheese

Chicken breast:

4 pieces boneless chicken breast

1 tsp paprika

1 tsp chili powder

1 tbsp olive oil

Salt & pepper to taste

Shredded cheddar cheese (optional – as garnish)

1. Heat over med heat. Season chicken with salt, pepper, paprika, and chili powder. Drizzle with oil. Grill chicken in pan on both sides for 5 min. 

2. Melt butter in bowl. Add hot sauce. When chicken is fully cooked, cover with butter & sauce mixture. 

3. Combine sour cream, scallions, and blue cheese. Use as spread for sandwich. Garnish with shredded cheese.

Spicy Black Bean Burgers [image: image64.jpg]
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1 (16-ounce) can black beans, drained
1/3 cup white onion (or chives), finely chopped
1/4 cup red bell pepper, finely chopped
1 tbsp green chili pepper, finely diced (optional)

1 tbsp cayenne pepper
1 teaspoon ground cumin
1 tbsp sesame seeds, toasted (optional)
1 tbsp pumpkin seeds, toasted (optional)
1 tbsp sunflower seeds, toasted (optional)

1/2 cup bread crumbs

1 tbsp lime juice

2 tbsp oil

1 cup Salsa (optional)

Salt and finely ground black pepper



1. Place beans in a medium-size bowl and lightly mash them with a fork until you have a coarse-textured mixture. 
2. Add onion, bell pepper, spices, sesame seeds, pumpkin seeds, and salt and pepper. Mix well. 
3. Divide mixture into four equal parts, then form by hand into four large flat patties.
4. Heat oil in a skillet over medium heat. Fry burgers on one side until browned. 
5. Turn the burgers over with a wide spatula and place a slice of cheese (optional) on top of each patty. The bean burgers are done when the underside is browned and the cheese is soft. Serve with Salsa.

Servings: 6               
Chicken Parmigiana [image: image66.jpg]
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2 chicken cutlets

2 eggs, beaten

1/2 c. bread crumbs

1/4 c. Parmesan cheese, grated

1 c. (or more) spaghetti sauce

Mozzarella cheese
Salt, pepper and basil to taste
Olive oil

1. Preheat Oven to 350 degrees. 

2. Pound cutlets until thin. Dip them in the beaten egg seasoned with salt, pepper and basil, then in a mixture of the bread crumbs and half of the Parmesan cheese. Sauté the cutlets in hot olive oil until they are golden brown.
3. Place in a shallow baking pan. Pour the spaghetti sauce over and top with thin slices of Mozzarella cheese and sprinkle with remaining Parmesan. Bake 350 degrees for about 15 minutes or until the cheese melts and just begins to brown. 
4. Serve over penne pasta with homemade or canned sauce. Garnish with garlic bread: Toast bread in toaster oven or broil on HI with garlic powder and oregano. Serves 2.
Spicy Homemade Meatloaf [image: image68.jpg]
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1 lb. ground beef or turkey
½ cup finely chopped onion 

12 saltine crackers, crushed (or ½ cup bread crumbs)
½ tsp. salt 

½ tsp. black pepper 

8 ounces can tomato sauce, divided (1 oz = 2 tbsp; 8 oz = 16 tbsp or 1 cup)
2 egg whites 

2 tbsp vinegar 

¼ tsp. dry mustard 

2 tbsp brown sugar 

½ cup water
2 tsp. minced garlic

1 tbsp crushed red pepper

1/8 tsp. cayenne pepper

½ tsp. cumin

½ tbsp chili powder (optional)

1 ½ tbsp jalapeño pepper hot sauce (optional)

1. Preheat oven to 350° F.
2. Mix together meat, chopped onion, crackers/bread crumbs, salt and pepper, egg whites, garlic, spices, hot sauce, and 1/2 cup of the tomato sauce. 
3. Form into a round loaf; place in a pie plate or 9-inch square baking pan. 
4. Mix together remaining tomato sauce, vinegar, mustard and sugar; pour over meat loaf; pour water into pan over loaf. 
5. Bake for about 1 to 1 ½ hours, until done.
6. Let loaf rest for 10 min before slicing.
Serves 4-5.    
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1 lb. ground beef or turkey

1 tbsp taco seasoning 

¼ cup water

6-8 small flour or corn tortillas

4-6 oz. Enchilada sauce*

4-6 oz. shredded Jack & Colby cheese (Mexican style)

Hot sauce (optional)

Salsa (optional)

Sour cream and chives (optional)

1. Preheat oven to 350° F.
2. Brown meat over high heat, stirring until cooked thoroughly, about 10 min; drain.
3. Spoon beef into tortillas and roll up. Place in a greased shallow baking pan. If hot sauce is desired, mix in with enchilada sauce. Pour sauce over all rolled up tortillas in pan, and top with cheese.
4. Bake 10 min or until cheese is melted and gooey. Serve with sour cream & chives, salsa, and Mexican rice.
* If enchilada sauce is not available, use this recipe:
2 tablespoons vegetable oil 

2 tablespoons all-purpose flour 

2 tablespoons chili powder 

1/2 teaspoon ground cumin 

1 (8-ounce) can tomato sauce 

2 cups water 

1 teaspoon salt 

1/4 teaspoon garlic powder 

1. Heat oil in large 2-quart saucepan; stir in flour and chili powder; cook for 1 minute. 

2. Add remaining ingredients bring to a boil and simmer for about 10 minutes. 

Makes 3 cups sauce.
Sinful Desserts
Death by Chocolate Cake [image: image72.jpg]
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8 oz (225 g) dark semisweet chocolate (40-50% cocoa)
2/3 cup (140 g) butter

1 cup (210 g) sugar

4 eggs

4 heaped tablespoons (1 dl) all-purpose flour

4 tablespoons unsweetened cocoa powder

1½ teaspoon baking powder or 1 teaspoon baking soda

1 teaspoon vanilla extract

4 tablespoons sour cream

1. Preheat oven to 350 deg F.
2. Line a circular 10 inch cake tin (3 inches tall) with greaseproof or other non-stick paper and grease the tin. (Please note that the cake will rise to 3 inches and collapse somewhat when cooled. If your cake tin is less than 10 inches wide and 3 inches tall we recommend that you use two cake tins.)

3. Break the chocolate into small pieces and melt it with butter over hot water.

4. Beat the eggs with sugar, mix with flour, cocoa powder, baking powder and vanilla extract.

5. Slowly fold in the melted butter and chocolate and the sour cream.

6. Bake at 350 degrees until a wooden pick inserted in center comes out clean, approximately 50 minutes.

7. Cool the cake completely. When it has obtained room temperature place it in the refrigerator for at least 30 minutes before removing the cake from the tin (the cake is sticky and difficult to cut when it is warm!) Remove the crusted surface on the top of the cake, and cut in half, horizontally. Frost and serve. Yield: 12 servings
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1 c. sugar
1 can (15 oz) Libby’s canned pumpkin
1/2 c. oil
1 egg

Mix together above ingredients. Sift and add to above:

2 c. flour
1/2 tsp. salt
1 tsp. cinnamon
1/4 tsp. nutmeg
2 tsp. baking powder

Dissolve and add to rest of ingredients:

1 tsp. soda
1 tsp. milk
1 tsp. vanilla
1 bag (12 oz) chocolate chips
1/2 c. nuts (optional)
1. Preheat oven to 375 degrees. 
2. Drop on lightly greased cookie sheet. 
3. Bake approximately 10 to 12 minutes. NOTE: Careful not to overcook. Cookies will be soft and moist. Cookies will stay moist and soft days later if cooked properly.
Makes: about 2 dozen cookies.
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	This flourless cake rises light and lovely in the oven and then comes back down to earth as it cools to create a most unique chocolate cake – moist textured and intensely flavored.

butter & flour (for pan)

10 oz semisweet chocolate

½ tsp vanilla

1 stick (½ cup) salted butter

6 large eggs, separated, @ room temp.
1 cup granulated sugar, separated into ¾ cup and ¼ cup

2 tsp. Kahlua, crème de cacao or dark rum

Powdered (confectioners) sugar (garnish)

Whipped cream and hot fudge (optional)



1 ½ hrs bake/cool time; 30-40 min prep.
1. Place oven rack in lower third of oven and preheat to 375°F. Use an oven thermometer to ensure exact baking temperature. Butter & flour an 8-inch spring-form pan. Chop chocolate into small pieces just smaller than peas or ground into bits. 

2. Melt chocolate and stick (½ cup) of butter over double boiler. (see below*) (Or, alternatively microwave on HI for 30 sec intervals until ¾ melted, and work with spatula until melted and smooth). 
3. Beat egg yolks in large mixer bowl at high speed, gradually adding ¾ cup sugar. Beat until thick and pale yellow, slightly stiff, approx. 4 minutes. Add chocolate mixture to yolk mixture and beat until completely smooth and well blended. 

4. Add in crème de cacao/Kahlua/rum and vanilla. Beat until well blended.

5. Beat egg whites in medium mixer bowl at high speed until white and foamy, adding in ¼ cup sugar, gradually. Fold into chocolate mixture. Pour into pan and smooth top.

6. Bake 15 min at 375°F and then reduce heat to 350°F and bake 15 min more. Reduce heat to 250°F and bake 30 min. Turn off oven and allow cake to cool in oven with door propped open for 30 min. Remove cake from oven and cover with damp paper towel; let stand 5 min. Cool cake completely. Dome of cake will crack and collapse; press down on top of cake lightly to smooth top. Transfer to serving platter.

7. Dust top with powdered sugar and serve with whipped cream and hot fudge.

*Double Boiler Method: [use for more than 3 oz chocolate] Heat 1-1 ½ inches (about 2 cups) water to simmering in bottom of double boiler or large saucepan. Be sure water will not touch bottom of the pan on the top of the double boiler. Remove simmering water from heat. After 1 min place choc and butter in top pan over the heated water. Work the chocolate back and forth with spatula until ¾ melted. Remove top pan from over water and continue working chocolate until melted and smooth. Place back over heated water to keep warm until ready to be used. Unsweetened melted choc can be used 15 min after melting, but sweet, milk and white chocolate must be used immediately after melting. 
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Ultra smooth and rich recipe
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1 9-inch pastry pie shell

1 16 oz. can pumpkin (about 2 cups)

1 14 oz. can sweetened condensed milk (not evaporated milk)

2 eggs

1 tsp cinnamon

1/2 tsp nutmeg

1/2 tsp salt

1/2 tsp ginger

1. Preheat Oven to 425. Mix all ingredients except the pie shell.
2. Bake 15 minutes, then reduce heat to 350 and bake for an additional 35-40 minutes or until knife inserted near edge comes out clean.
3. Garnish as desired with vanilla ice cream or mix 1 tsp cinnamon with 1/2 cup whipped cream and dollop on top of each slice. 
Chocolate Pumpkin Pie [image: image81.jpg]



Ultra smooth and rich recipe with a twist
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Two 9-inch chocolate/graham pie crust shells

1 16 oz. can pumpkin (about 2 cups)

1 14 oz. can sweetened condensed milk (not evaporated milk)

2 eggs

1 tsp cinnamon

1/2 tsp nutmeg

1/2 tsp salt

1/2 tsp ginger

1 ½ - 2 cups chocolate chips

1 stick (½ cup) butter

12 oz cream cheese, softened

1 ¼ cups sugar

1. Preheat Oven to 425°F. Mix pumpkin, milk, eggs, salt and spices together in a large bowl.
2. Pour HALF of the filling into pre-made chocolate pie crusts, dividing evenly between the two crust shells (they won’t completely fill up the pie shell). You will need to save the rest of the filling.
3. Bake 15 minutes. While baking for 15 minutes: Using an electric mixer on medium speed, beat the cream cheese in a large bowl, gradually adding all of the sugar. Melt chocolate chips and butter over double boiler until smooth. Blend together cream cheese mixture, chocolate, and pumpkin mix until smooth. 
4. Remove pie halves from oven. Reduce oven temp to 350°F. Add the chocolate filling on top and bake for an additional 30 minutes or until knife inserted near edge comes out almost clean.
5. Fasten plastic tops upside-down on pie tins (make sure the tops are not touching the pie) and chill in refrigerator at least one hour. Garnish with whipped cream. Makes two 9-inch pies.
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Or Chocolate Banana Bread
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· 1 ½ -2 cups mashed overripe bananas (about 4-5) 

· 2 eggs, slightly beaten 

· 2 cups all-purpose flour 

· 3/4 cup brown sugar (or white sugar, as an alternative) 
· 1 stick (½ cup) butter, softened 

· 1 cup toasted walnuts or pecans, coarsely chopped (optional)

· 1 teaspoon ground cinnamon 

· 1 teaspoon baking soda 

· 1 teaspoon baking powder 

· 1/4 teaspoon salt 

· 1 teaspoon vanilla extract 
· 1 tablespoon milk (optional)

· 1/4 cup unsweetened cocoa powder (optional)

· 1 cup semisweet chocolate chips (optional)

1. Preheat oven to 350 degrees F.  Lightly grease a 9x5 inch loaf pan. 

2. Optionally, toast the nuts first: Place the nuts on a baking sheet and bake for about 8 to 10 minutes or until lightly toasted. Let cool and then chop coarsely

3. In a large bowl, combine flour, cinnamon, baking soda, baking powder and salt. If making chocolate bread, add cocoa powder as well.
4. In a separate bowl, cream together butter, vanilla, milk and brown sugar. 

5. Stir in eggs and mashed bananas until well blended. 
6. With a rubber spatula or wooden spoon, lightly fold the wet ingredients (banana mixture) into the dry ingredients until combined and the batter is thick and chunky. (The important thing is not to over mix the batter. You do not want it smooth. Over mixing the batter will yield tough, rubbery bread.)
7. Add nuts to mixture, if desired. If making chocolate bread, add chocolate chips.
8. Pour batter into prepared loaf pan. Bake in preheated oven for 60 to 65 minutes, until a toothpick inserted into center of the loaf comes out clean. Let bread cool in pan for 10 minutes, then turn out onto a wire rack. 

9. Serve warm or at room temperature. Spread slices with honey or serve with ice cream. Bread can be frozen.
PREP TIME: 15 Min COOK TIME: about 1 Hr READY IN: 1 Hr 20 Min YIELD: 1 - 9x5 inch loaf  
Frozen Chocolate Kahlua Mudslides [image: image86.jpg]
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· Blend in blender on high speed:

4-5 scoops vanilla ice cream (about 1/8 gal)

4-6 ice cubes

1/8 cup chocolate syrup

1/8 cup Kahlua mudslide mix

1/8 cup Kahlua

1/8 cup Bailey's Irish Cream
½ oz Vodka (optional)
· Top with whipped cream and garnish with chocolate syrup
· Makes 2 large mugs.
Ginger Bread Man Cookies [image: image89.jpg]



Thick and Soft!
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1/2 c. softened butter
1/2 c. brown sugar
1 egg, beaten
3/8 c. molasses
3/8 c. sour milk*
2 1/2 c. flour
1 tsp. soda
1/2 tsp. ginger
1/2 tsp. salt
Frosting (optional)

1. Cream together butter, brown sugar, egg, molasses and sour milk. 
2. Sift together flour, soda, ginger and salt. Add to batter and mix well (makes a very soft batter).
3. Chill for 1 hour. 
4. Preheat oven to 350 degrees.

5. Roll 1/4" thick (only remove a little of batter from refrigerator, must be firm to be able to work with). 
6. Cut out with cutter and bake at 350 degrees until done. Will be soft. Frost when cool.
*In recipes, soured milk is created by the addition of an acid or by bacterial fermentation can often be used interchangeably. For example, 1 cup of cultured buttermilk, a soured milk produced by bacterial fermentation, can be substituted with 1 tablespoon of lemon juice or vinegar plus enough milk to make 1 cup. The chemically soured milk can be used after standing for 5 minutes.
http://en.wikipedia.org/wiki/Sour_milk
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     Full Recipe (2 loafs)


Half Recipe (1 loaf)

	1 16 oz. can pumpkin (about 2 cups)
	½ can pumpkin (about 1 cup or 8 oz.)

	3 cups flour
	1 ½  cups flour

	1 teaspoon salt
	½  teaspoon salt

	2 cups sugar
	1 cup sugar

	2 teaspoons baking soda
	1 teaspoon baking soda

	¾  cup oil
	¼  cup oil

	1 egg
	1 egg

	½ cup water
	¼  cup water

	½ teaspoon nutmeg
	¼  teaspoon nutmeg

	¼ teaspoon ginger
	1/8 teaspoon ginger

	2 teaspoons cinnamon
	1 teaspoon cinnamon

	½ teaspoon allspice (optional)
	¼  teaspoon allspice (optional)

	½ teaspoon ground cloves (optional)
	¼  teaspoon ground cloves (optional)

	1 cup chopped walnuts (optional)
	½  cup chopped walnuts (optional)

	1 cup raisins (optional)
	½  cup raisins (optional)

	12 oz bag chocolate chips (optional)
	6 oz bag chocolate chips (optional)


1. Preheat Oven to 350. Combine the pumpkin, oil, egg, water, & spices with the flour, salt, sugar, and soda. Mix until all are combined. Stir in the nuts, raisins, and/or chocolate chips, if you're using them.
2. Pour into a well-greased 9 x 5 x 3-inch loaf pan(s) (fill pans only half-way), bake 50-60 minutes until done in the middle (toothpick comes out clean). Remove from pan, cool on a rack. 
3. Garnish as desired with vanilla ice cream or mix 1 tsp cinnamon with 1/2 cup whipped cream and dollop on top of each slice. Also good with cream cheese, or top with cream cheese flavored frosting and serve as a cake.
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An old classic
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Preheat oven to 350.

Unwrap kisses and set aside:

1/3 bag (approx. 30) Hershey’s Kisses

Small bowl with sugar for rolling the cookies in

Cream together:
1/2 c. peanut butter

1/2 c. sugar

1/2 c. shortening (Crisco)

1/2 c. brown sugar

Blend in with the above ingredients:
1 egg
2 tbsp. milk
1 tsp. vanilla
Add rest of ingredients to mixture:

1 3/4 c. flour

1 tsp. baking soda

1/2 tsp. salt

1. Shape cookie dough into 1” round balls and roll into sugar until evenly coated. 

2. Drop on lightly greased cookie sheet or non-stick sheet. 
3. Bake in preheated oven approximately 6 to 18 minutes or until cookies lightly crack along the edges. NOTE: Careful not to overcook. 
4. Remove from oven and gently twist a Hershey kiss in the middle of each cookie and bake an additional 2 minutes or until cookie is lightly browned and kiss is soft but not melted.
Makes: about 30 - 35 cookies.
Chocolate Banana / Strawberry Shake and Ice Cream [image: image95.jpg]
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· 1-2 ripe or frozen bananas

· And 1 tbsp Hershey’s Cocoa Powder (for chocolate)

· Or 1 cup frozen strawberries (for banana-strawberry)

· 1/8 cup rice milk (or vanilla flavor rice milk)

1. Puree the milk in with the bananas in a blender until smooth and creamy. 

2. For regular banana flavor, don’t add anything else. To make it chocolate, add the cocoa.  To make it strawberry, add the strawberries. 

3. Each flavor can be a shake, or freeze for 12 hours to make flavored ice cream. Try all 3 as a Neapolitan ice cream treat.   

Nutrition Facts (estimated)

· No Dairy

· No refined sugars

· Very low fat

· Low carbs

· Low sugar

About 10 g carb, ½ g fat, and 5 g sugar per 2 cup serving.
Double Chocolate Chip Cookies [image: image97.jpg]


 
A Neiman Marcus Recipe
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1/2 c. unsalted butter, softened

1 cup brown sugar

3 tsp. sugar
1 egg

1 3/4 c. flour
1/2 tsp. salt

2 tsp. vanilla
1/2 tsp. baking powder

1/2 tsp. baking soda
2 tbsp. Hershey’s cocoa

1/2 bag (8 oz) Hershey’s chocolate chips


1. Preheat oven to 375 degrees. 
2. Cream the butter with the sugars until fluffy. 
3. Beat in the egg and the vanilla extract. Combine the dry ingredients and beat into the butter mixture. 
4. Stir in the chocolate chips. 
5. Drop by large spoonfuls onto a greased cookie sheet.  Bake for 8-10 minutes, or 10-12 minutes for a crispier cookie. 
Makes: 15 large cookies
The Cheesecake Factory [image: image99.jpg]



Pumpkin Cheesecake 
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1¾ hours 40 min prep (or if using ready-made pie crust, 10 min prep)

	1 ½  
	 cups graham cracker crumbs + 5 tbsp butter, melted + 1 tbsp sugar (or two 9 inch graham pie crusts)

	1 
	 cup sugar

	3
	 (8 ounce) packages cream cheese

	1
	 teaspoon vanilla

	1
	 cup canned pumpkin

	3
	 eggs

	½ 
	 teaspoon cinnamon

	¼ 
	 teaspoon nutmeg

	¼ 
	 teaspoon allspice (optional)


1. Preheat oven to 350 degrees F. 

2. Make the crust by combining the graham cracker crumbs with the melted butter and 1 T sugar in a medium bowl. Stir well enough to coat all of the crumbs with the butter, but not so much as to turn the mixture into paste. Keep it crumbly. Put foil partway up the outside part of an 8-inch spring-form pan. Press the crumbs onto the bottom and about two-thirds of the way up the sides of the spring-form pan. You don't want the crust to form all of the way up the back of each slice of cheesecake. Bake the crust for 5 minutes, then set aside until you are ready to fill it. Or just use a ready-made pie crust.
3. In a large mixing bowl combine the cream cheese, 1 C sugar, and vanilla. Mix with an electric mixer until smooth. 

4. Add the pumpkin, eggs, cinnamon, nutmeg and allspice and continue beating until smooth and creamy. Pour the filling into the pan. 

5. Bake for 60-70 minutes. The top will turn a bit darker at the end of 60 minutes. Remove from the oven and allow the cheesecake to cool. 

6. When the cheesecake has come to room temperature, put it into the refrigerator. When the cheesecake has chilled, remove the pan sides and cut the cake into 8 equal pieces. Serve with a generous portion of whipped cream on top. 
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                 Filling


                     Topping
	5-6 medium tart apples
	1/3 cup light brown sugar, packed

	2 tablespoons lemon juice
	1/3 cup granulated sugar

	1/2 teaspoon ground cinnamon
	1/2 cup all-purpose flour

	1/2 teaspoon ground nutmeg
	2/3 cup rolled oats and/or granola

	1/2 cup light brown sugar, packed
	1/2 teaspoon salt

	
	1 egg

	               Top With
	1/2 cup melted butter

	1/3 cup melted butter
	1 teaspoon baking powder


Optional:

1/2 cup chopped walnuts or pecans

1/2 cup raisins, cranberries, or chopped dates

whipped cream or vanilla ice cream

Preparation:

1. Preheat oven to 375° F.

2. Butter a 8-inch square baking dish. 

3. Toss peeled, cored, and thinly sliced apples in a bowl with lemon juice. 

4. In a separate bowl, combine the 1/2 cup brown sugar, 1/2 tsp cinnamon, and nutmeg; add to the apples and toss to combine.

5. Optionally, combine apple mixture with nuts and/or fruit.

6. In a separate bowl, combine the topping ingredients: sugars, flour, oats, baking powder, salt, egg, and stir in melted butter.

7. Spread mixture over the apples to form the top layer. Drizzle melted butter (1/3 cup) evenly over crumb mixture. Sprinkle with cinnamon.

8. Bake at 375° for 30 to 45 minutes, or until apples are tender and topping is lightly browned.

9. Serve warm or cooled with ice cream or whipped cream.

Serves 4.

Winemaking
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· 1 qt. of fruit, any kind (grapes) 
· 1 package of active yeast 

· 2 cups of sugar 

· 1 gallon of water (separated as 1 cup hot water, 2 cups warm water and 13 cups) 

· Colander/cheese cloth and/or 1/4-inch diameter plastic tubing

· 1 gallon jug with balloon (5 holes with pin) and lid 

· Wine bottle with cork                   








Start with good grapes
To make wine, first grow grapes until they are ripe. You can wait for the grape's moment of physiological ripeness by taking into account how ripe its seeds/skin are based on color or other attributes. After picking the grapes, remove and discard the stems and crush the grapes to release the must. It is best to allow the juice to rest under refrigeration to prevent fermentation, which helps extract the maximum quantity of flavor compounds from the skins. You may also clip the vine leafs to expose the grapes to the sun, which sweetens them.

Step One                                                                                                                                    Sanitize all containers/jugs with bleach. Anything that will touch the wine must be clean and sanitized. Sanitizing can be done by using commercially available sanitizer. If you skip this step, the wine will spoil. Mix the 2 cups of sugar in 1 cup of hot water. Make sure the sugar is completely dissolved. Let this mixture cool to room temperature.
Step Two                                                                                                                                        Mash and crush the fruit with a spoon or masher and transfer it to the clean, 1-gallon container or jug. Once sugar water is cooled, add the sugar mixture to the fruit and stir.
Step Three                         






                         Dissolve the package of active yeast in 2 cups of warm water. As you mix this, yeast may foam. 
Step Four           







                                  Combine the yeast mixture with the fruit/sugar; Pour the remaining 13 cups of water into the jug and stir the complete mixture.                                                                 

Step Five








                               Place the balloon/cheesecloth on the jug and store it in a dark, cool place for 2 to 3 weeks to enable the mixture to ferment. The wine should start fermenting within two days. You will see this when bubbles appear and the balloon inflates. Wait three weeks and look for bubbles. If bubbles are present, wait an additional week. While fermentation is active in a red wine, the seeds and skins will rise to the top of the container. This cap needs to be kept wet with fermenting juice for maximum extraction. To accomplish this, punch down the cap at regular intervals.

Step Six                                                                                                                                           After three or four weeks when no bubbles appear, fermentation is complete. Use the plastic tube to siphon the wine into the wine bottle. Be careful not to go too far down or you will remove dead yeast cells and the wine will be cloudy. Strain the fermented mixture through a cheese cloth or colander to get a smooth consistency, and pour the finished product into a wine bottle container for use. The wine can be enjoyed immediately after straining, but storing it for a few weeks in the wine bottle will allow it to age and develop a more robust, full flavor.          . 
Food Glossary
Double Boiler Method for chocolate
[use for more than 3 oz chocolate] Heat 1-1 ½ inches (about 2 cups) water to simmering in bottom of double boiler or large saucepan. Be sure water will not touch bottom of the pan on the top of the double boiler. Remove simmering water from heat. After 1 min place choc and butter in top pan over the heated water. Work the chocolate back and forth with spatula until ¾ melted. Remove top pan from over water and continue working chocolate until melted and smooth. Place back over heated water to keep warm until ready to be used. Unsweetened melted choc can be used 15 min after melting, but sweet, milk and white chocolate must be used immediately after melting. 

Guacamole: How to pick your avocados
The trick to perfect guacamole is using good, ripe avocados. Check for ripeness by gently pressing the outside of the avocado. If there is no give, the avocado is not ripe yet and will not taste good. If there is a little give, the avocado is ripe. If there is a lot of give, the avocado may be past ripe and not good. In this case, taste test first before using.

How to temper an egg
Eggs are beaten and a little of the hot mixture is stirred into them to warm (temper) them. Tempering slowly raises the temperature of an egg, without curdling it, and without heating it through conventional methods. This prevents the eggs from scrambling or the milk from curdling when the hot liquid is introduced. Tempering is also done when trying to add a cold ingredient to melted chocolate or butter. 

Julienning

Julienning is a method of food preparation in which the food item is cut into long thin strips. Common items to be julienned are carrots for carrots Julienne, potatoes for French Fries, or celery for Céléris Remoulade. http://en.wikipedia.org/wiki/Julienning
Soured milk
In recipes, soured milk is created by the addition of an acid or by bacterial fermentation can often be used interchangeably. For example, 1 cup of cultured buttermilk, a soured milk produced by bacterial fermentation, can be substituted with 1 tablespoon of lemon juice or vinegar plus enough milk to make 1 cup. The chemically soured milk can be used after standing for 5 minutes. http://en.wikipedia.org/wiki/Sour_milk
Scoville units: Hot Sauce
The Scoville scale is a measure of the hotness of a chili pepper. These fruits (peppers) of the Capsicum genus contain capsaicin, a chemical compound which stimulates chemoreceptor nerve endings in the skin, especially the mucous membranes. The number of Scoville heat units (SHU) indicates the amount of capsaicin present. Some hot sauces use their Scoville rating in advertising as a selling point. http://en.wikipedia.org/wiki/Scoville_scale
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Epilogue
Well, that’s it. I hope you will try each and every one of these recipes. Some recipes may not fit your palate as well as others. Some of them might surprise you with how good they taste. Everyone has their own personal favorite dishes that they love to eat. Try making an entrée, side and possibly a dessert each night of the week, if you are able to. If not, try to just make one complete meal from this book per week. In time, you will undoubtedly find a favorite dish, and will probably want to make it over and over again. 

I hope that this book has opened your eyes to the wonderful world of taste, and the thrill of cooking a delicious, soul-satisfying meal. Remember, great Chefs were not born great. They had to practice, and when they failed, they must try over and over again until they have perfected the art of cooking. So, too, you will also need to keep trying, and keep perfecting your dishes to your liking. Don’t give up! Just remember: each meal you make gives you more and more experience as a chef, and each attempt at a great meal draws you closer and closer to success! 
Good Health to You!    
- Brendon Martino (Author)
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