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1. Preheat oven to 450 degrees F.
2.

3.

4.

H
Author: Melissa Griffiths-Bless this Mess

Yield:

4 9-inch sub buns

cup warm water (110 degrees F)
1 tablespoon sugar
1 1/2 teaspoon salt
4 tablespoons olive oil
2 1/2 to 2 3/4 cups all-purpose flour

1. In the bowl of your stand mixer, add the water, yeast, sugar, salt, and olive oil. Let the mixture
stand for 5 minutes.
2. Add 1 cup of flour and mix with the dough hook for 3 to 5 minutes. Add an additional cup of
flour and mix until well combined. Continue adding the flour, 1/4 cup at a time, until a soft
dough is formed. The dough should still stick to the bottom of of the bowl, but pull away
from the sides. Let the dough mix for around 8 minutes total.
3.

4. After the dough has risen, turn it out onto a clean surface and divide it into 4. Roll each piece
of dough into a long skinny loaf that is about 9 to 10 inches long.
5. Place the rolled loaves onto a baking sheet lined with parchment or a baking mat. Repeat with the rest of the
dough. Allow at least 2 inches between each loaf on the pan.
6. Cover the loaves with a greased piece of plastic wrap and allow the loaves to rise until doubled, about an hour.
7. Towards the end of the rising time, preheat the over to 350 degrees. When the loaves are ready, bake them in the
preheated oven for 25 minutes.
8. When the loaves come out of the oven, rub the tops with a stick of butter and cover them with a dish towel to cool.
9. Let the loaves cool for at least 30 minutes before cutting down the middle and topping with your favorite sandwich
fixings.

NOTES
Rubbing the loaves with butter and covering them with a towel to cool are part of what keeps them very soft, so be
sure not to miss those steps.

Original NESTLE® TOLL HOUSE®
Chocolate Chip Cookie

1 teaspoon baking soda
1 teaspoon salt
1 cup (2 sticks) butter, softened

1 teaspoon vanilla extract
2 large eggs
2 cups (12-ounce package)
Sweet Chocolate Morsels
1 cup chopped nuts (Optional. If omitting, add 1 to 2 Tbsp. of all purpose flour.)

1. Preheat oven to 375° F.
2.

3.

11

Pan Cookie Variation:

Slice and Bake Cookie Variation:
Prepare dough as above. Divide in half; wrap in waxed paper. Refrigerate for 1 hour or until firm. Shape each
half into 15-inch log; wrap in wax paper. Refrigerate for 30 minutes.* Preheat oven to 375° F. Cut into 1/2-inchthick slices; place on ungreased baking sheets. Bake for 8 to 10 minutes or until golden brown. Cool on baking
sheets for 2 minutes; remove to wire racks to cool completely. Makes about 5 dozen cookies.
* May be stored in refrigerator for up to 1 week or in freezer for up to 8 weeks.
For High Altitude Baking (5,200 feet):
Increase flour to 2 1/2 cups. Add 2 teaspoons water with flour and reduce both granulated sugar and brown
sugar to 2/3 cup each. Bake drop cookies for 8 to 10 minutes and pan cookie for 17 to 19 minutes.

French Toast Sticks Recipe
Luna
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Stale bread works best, so be sure to let the bread sit out the day before.
Cut off crust from bread and cut into 3 thick pieces, lengthwise. Set aside
Add eggs, milk and vanilla to a shallow dish and mix well
Combine cinnamon and sugar and add those to a shallow dish. Set aside
Soak the sticks in the egg mixture until saturated
Melt 2 tbsp butter on LOW-MEDIUM heat and add bread pieces, cooking until golden brown on each side.
Use tongs to place in cinnamon and sugar mixture making sure to coat all sides.
Continue cooking bread pieces, adding more butter when needed
Serve with warm syrup.

Bacon, Egg, and Cheese Muffins
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Granola

1. Preheat the oven to 325 degrees F (165 degrees C).
2. Mix oats, brown sugar, coconut, wheat germ, cinnamon, and nutmeg together in a large bowl.
Stir water, oil, and vanilla extract into oat mixture; spread onto a baking sheet.
3. Bake in the preheated oven, stirring every 15 minutes, until golden brown and crunchy, about 1
hour; transfer to a bowl. Stir raisins and almonds through granola.

Chicken Street Tacos
Author: Laurie McNamara

Make the Onion Salsa:
1. In a medium bowl, add onion, jalapeno, garlic, cilantro, salt and lime juice
2. Toss to combine and set off to the side.
Make the Tacos:
1. Using a sharp chefs knife, finely mince the chicken and add to a large bowl. This takes about
25 to 30 minutes.
2. Season with street taco seasoning and toss to combine.
3. Spray a large 12-inch skillet with olive oil or avocado oil spray over medium-high heat.
4. Once hot, add in the seasoned chicken and spread into an even layer. Cook, stirring occa
sionally until no longer pink and fully cooked. About 12 to 15 minutes.
5. Season with salt to taste.
6. Meanwhile, heat a large griddle on high and lightly spray with olive or avocado oil spray.
7. Once hot, gently warm and toast the corn tortillas.
8. Fill the tortillas with the street taco chicken and top with the onion salsa and any other de
sired toppings.

Jicama Salsa

Street Taco Seasoning
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Mexican Street Corn (Torchy's Copycat)

Vegetable oil
2-3 tablespoons mayonnaise
2-3 tablespoons sour cream
1 tablespoon lime juice

Salt and pepper, to taste
1/4 cup crumbled queso fresco

1. Preheat grill for high heat. Brush corn with vegetable oil. Grill corn, turning every 2-3 minutes,
until slightly charred on all sides. Cool and cut corn kernels off cob.
2. In a medium bowl, combine com kernels, mayonnaise, sour cream, lime juice, chili powder and
cayenne. Garnish with queso fresco and chopped cilantro.

Two 8-ounce cans refrigerated crescent rolls
Two 8-ounce packages cream cheese, at room temperature
teaspoons vanilla extract
1 large egg
4 tablespoons unsalted butter, melted and cooled slightly
2 teaspoons ground cinnamon

Special equipment: a 9-by-13-inch glass baking dish
1. Position an oven rack in the center of the oven and preheat to 350 degrees F.
2. Unroll one can of dough and lay it in the bottom of a 9-by-13-inch glass baking dish. Use your fingers to press
the dough into the bottom of the dish as evenly as you can, pinching the perforations to seal as needed.
3. Beat together the cream cheese, vanilla, egg and 1 cup of the sugar in a medium bowl with an electric hand
mixer on medium speed until smooth and fluffy, 1 to 2 minutes. Use a rubber spatula to spread the cream
cheese mixture over the dough. Unroll the second can of dough and lay it on top of the cream cheese layer.
Stretch the dough as needed to cover the cream cheese and use your fingers to pinch the perforations to

4.

1. Preheat the oven to 225 degrees F. Set the pork on a cutting board and score the fat in a crosshatch pattern,
making the cuts about 3/4 inch deep and 1 inch apart. Make the rub: Combine the pimenton, garlic powder,
cayenne pepper, brown sugar, celery salt, mustard powder and 1 1/2 teaspoons salt in a small bowl. Massage
it into the meat.
2. Place the pork in a roasting pan and pour the beer into the pan. Cover with foil and roast 3 hours. Check it
periodically to make sure everything is going along just fine, and turn the roast over every hour.
3. Remove the foil and continue roasting until the pork has reached an internal temperature of 190 degrees F,
about 1 1/2 more hours. Remove from the oven, cover loosely with foil and let rest 30 minutes.
4. Sometime during the marathon cooking time, make the sauce: Combine the vinegar, garlic, chile, brown sug
ar, tomato paste, dijon mustard and 11/2 teaspoons salt in a small saucepan and bring to a boil. Taste it to
make sure it is delicious; set aside. Remove the chile. When the sauce is cool, I recommend putting it in a
squeeze bottle for easy use.
5. Pull the pork into long shreds using 2 forks. Get rid of the fat and anything else that doesn't look delicious.
Toss the pork with any residual pan juices and add salt to taste.
6. Serve the pork on slider rolls with a drizzle of sauce; top with coleslaw.

Seriously Good Homemade Coleslaw
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NOTES
•
•

•

•

Cabbage: Use green cabbage, red cabbage, savoy cabbage or Napa cabbage. For a multi-colored or multitextured coleslaw, use a combination of two varieties.
Store-bought bagged coleslaw mix: You can buy bags of pre-shredded cabbage or coleslaw mix. They usually
range between 10 and 16 ounces. Simply replace the cabbage and carrot called for in our recipe above with
your favorite store-bought bag.
Make ahead: The vegetables can be shredded a day or two in advance and kept in a resealable bag in the re
frigerator. As for the dressing, mix it up and store covered in the refrigerator for weeks. Combine the cab
bage, carrots and dressing the night before or day of serving—we like the crunch of the vegetables to still be
present. The longer the cabbage sits in the coleslaw dressing, the softer it will become.
Leftover dressing: This can be used as a spread for sandwiches, dip for vegetables, served alongside the cole
slaw or with grilled or roasted vegetables, chicken or meats.

Fail-Proof Homemade Mayonnaise
1 large egg at room temperature
1 tablespoon Dijon mustard
1 tablespoon red or white wine vinegar
1/4 teaspoon kosher salt, or more to taste
1 cup (240 ml) neutral flavored oil, grapeseed, safflower or canola are best
1 teaspoon fresh lemon juice, optional

Prepare Equipment
If you have a large food processor, use the smaller bowl attachment that came with your processor so that the
bowl is not too large for the amount of mayonnaise this recipe makes. Not using the smaller bowl can prevent
the mayonnaise from emulsifying since the mixture will not have enough contact with the blade.
If you do not the smaller bowl attachment, making the mayonnaise with an immersion blender or by hand are
alternatives. Or simply make a larger batch and double the recipe and use the standard bowl attachment. You
might find success with a high-speed blender, but based on reviews and comments from readers, using a
blender seems to be less fail-proof

Make Mayonnaise
1. Add egg to the small bowl of a food processor and process for 20 seconds. Add the mustard, vinegar, and
salt. Process for another 20 seconds.
2. Scrape the sides and bottom of the bowl, turn the food processor on then begin to slowly add the oil in
tiny drops until about a quarter of the oil has been added (this is critical for proper emulsification).
3. When you notice that the mixture is beginning to thicken and emulsify, you can be a little less strict. With
the processor on, continue to add it slowly, but increase to a very thin stream instead of drops of oil.
4. When all of the oil has been added, scrape the bottom and sides of the bowl and process for an extra 10
seconds. Taste mayonnaise for seasoning then add salt, lemon juice or extra vinegar to taste.
Note, if the mayo seems too thin, slowly stream in more oil with the processor running until thick.
• Storing Homemade Mayonnaise: Store covered in the refrigerator up to a week.
• Raw eggs: When choosing eggs for homemade mayonnaise, go for fresh, properly refrigerated, clean grade A or
AA eggs with intact shells.
• Olive oil: Olive oil can be a little overpowering so use one that's light and fruity and consider only replacing half of
the oil called for in the recipe with olive oil and use something more neutral for the rest.
• Fixing Broken Mayonnaise: While we have never had this recipe for mayonnaise break on us, if it happens to you
don't fret! You really should be able to fix it. Add about 1 teaspoon of mustard to a bowl then slowly beat the bro
ken mayonnaise into the mustard until it becomes emulsified and creamy again (a tip from Julia Child). Another
trick is to repeat the same process, but replace the teaspoon of mustard with an egg yolk.

Peach

For the batter:
6 Tablespoons butter

*(If using canned peaches, skip steps 1 & 2 and follow the directions starting at step 3)
1.
2.
3.
4.
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Add the sliced peaches, sugar and salt to a saucepan and stir to combine.
Cook on medium heat for just a few minutes, until the sugar is dissolved and helps to bring out juices from
the peaches. Remove from heat and set aside.
Preheat oven to 350 degrees F. Slice butter into pieces and add to a 9x13 inch baking dish. Place the pan in
the oven while it preheats, to allow the butter to melt. Once melted, remove the pan from the oven.
In a large bowl mix together the flour, sugar, baking powder, and salt. Stir in the milk, just until combined.
Pour the mixture into the pan, over the melted butter and smooth it into an even layer.
Spoon the peaches and juice (or canned peaches, if using) over the batter. Sprinkle cinnamon generously over
the top.
Bake at 350 degrees for about 38-40 minutes. Serve warm, with a scoop of ice cream, if desired.

Notes: * To substitute canned peaches, use 1 quart jar, undrained.

