STAY HOME
AND
COOK BOOK

Contents

Salads
Sweet & Sour Mandarin Salad
Minty Fresh Green Bean Salad
Buffalo Chickpea Power Bowl

Comfy Main Courses
Homemade Marinara Sauce
Gluten-free Mac & Cheese
Grandma’s Perogie Recipe
Cozy Chicken Cassarole

Treats Sweets
&

French Press Coffee
Chocolate Chip Banana Bread
Snickerdoodles
Finnish Pancake
Pot de Creme

Sweet & Sour

Mandarin Salad
Sugared Almonds:
1/4 cup sliced or slivered almonds
1 T + 1 tsp sugar
Sweet & Sour Dressing:
1/4 cup vegetable oil
2 T sugar
2 T vinegar
1 T chopped fresh parsley
1/2 tsp salt + dash pepper
Dash of red pepper sauce
Salad:
3 cups head lettuce, torn
3 cups romaine lettuce, torn
2 stalks celery, chopped
2 green onions, sliced
1 large can mandarin oranges, drained
In a pan, cook almonds and sugar over low heat for about 10 minutes, stirring
constantly until sugar is melted and almost are coated. Cool and break apart.
In a tightly covered container, shake all dressing ingredients together. Refrigerate
until serving.
In a large bowl, toss salad ingredients, dressing and almonds. Serve immediately.

Minty Fresh

Green Bean Salad
1 lb. fresh green beans
2 tbsp olive oil
2 tbsp Red wine vinegar
1/2 tsp fresh cracked black pepper
1/2 tsp kosher salt1 tsp dried mint

Trim beans.
Blanch the beans in a pot of boiling water for 5-7 minutes being mindful as not to
overcook them.
Rinse the beans off in freezing cold water to stop the cooking process.
Add oil, vinegar, salt, pepper and mint and stir well. Serve cold.

Buffalo Chickpea

Power Bowl

1 cup of cooked quinoa
1 tbsp olive oil
1/2 tsp salt
1/2 tsp pepper
1/4 cup of hummus
1 tbsp lemon juice
1 can of chickpeas, drained, rinsed & dried
1/4 cup of buffalo sauce or hot sauce
1/2 cup carrots, shredded
1/2 cup tomatoes, diced
1 avocado, thinly sliced
1/2 cup of greens, kale or spinach work great
1 jalapeno, diced

Cook the quinoa according to the package directions.
Add olive oil to a large skillet and add chickpeas, salt and pepper, buffalo sauce and
cook for 3 to 5 minutes. Set aside.
In a small bowl, mix hummus and lemon juice. Set aside.
Divide quinoa into two bowls. Top with greens, buffalo chickpeas, carrots, tomatoes,
avocado and jalapeno.
Drizzle with hummus mixture and add additional buffalo sauce, ranch dressing, or blue
cheese crumbles if you like.

Homemade

Marinara Sauce
2 28oz cans San Marzano tomatoes, whole
1/3 cup (or a handful of leaves) basil, fresh
1 onion, small
1 carrot, large and diced
3 cloves of garlic
2 bay leaves
1 tsp red pepper
Salt and pepper, season to taste

Start by cooking the onion and carrots for about 5 minutes.
Add in the tomatoes, garlic, basil, bay leaves, and spices.
Use the back of a spoon to crush the tomatoes. For smoother sauce: use a handheld
blender or regular blender.
Let the sauce simmer for at least 25-30 minutes before serving over noodles and/or
ground meat.

Outside-the-box

Mac
Cheese
Gluten Free
(

&

)

12 oz gluten-free pasta (Jovial or Banza works best)
4 cups broccoli florets (or not, I'm not judging you)
1/4 cup unsalted butter
3 tablespoons gluten-free all-purpose flour
1 1/3 cup milk
3 cups grated cheddar cheese
1 teaspoon salt
1/2 teaspoon garlic powder (optional)
1/2 teaspoon mustard powder (optional)
Cooked chicken, cooked sausage, cooked bacon (optional, but recommended)

Bring a pot of water to boil. Cook pasta to package directions. When pasta is 3
minutes from being done, throw the broccoli florets in to cook. Drain pasta and
broccoli mixture and let sit in the colander while you prepare the cheese sauce.
In the warm pot you cooked pasta in (no need to dirty another pan), melt butter over
medium heat. Once the butter is melted, add the flour and start whisking. Do not stop
whisking. Pour in milk while continuing to whisk, then add salt, garlic and mustard
powders. Cook until sauce thickens, 3-5 minutes. It will be done when sauce coats the
back of a spoon.
Add cheese and stir till melted.
Add pasta & broccoli mixture and any additional items you want.
Serve garnished with parmesan cheese. Listen to complaints that it's not boxed mac
& cheese.

My Grandma's

Perogie Recipe
Step 1: Make Perogies, preferably enough for
at least 38 people although you're only expecting 6.
You should just know the recipe by now
(if your parents raised you right).
Step 2: Serve and eat perogies
Step 3: Insist on seconds, then thirds
Step 4: Guilt trip for those who stopped at thirds, including comments on how skinny
everyone looks.
Step 5: Question what you're going to do with all these leftovers, since no one comes to
visit you anymore, anyway. Guess you'll just throw them away. You know, the neighbors'
kids are always coming to visit them, and none of them moved away, abandoning their
poor mother.
Step 6: Sigh.
Step 7: Watch your family begrudgingly eat fourths and then roll themselves into the
living room to collapse in a food coma.
Step 8: Repeat process with dessert.

Award-winning

Basic Bitch Chili
2 lbs ground beef
1 onion diced
1 can of tomato sauce
2 cans of Rotel diced tomatoes
3 cans of beans
(chili beans, kidney beans, black beans, pinto,
whatever you feel like. I usually pick 4 different kinds)
1 can of mushroom pieces and stems (then dice 'em up)
3 packs of chili seasoning

Brown the ground beef and onions
Put all that shit into the crockpot on high for a couple of hours
Fixins: shredded cheese, sour cream, Fritos or Saltines

Make-ahead

Cozy Chicken Cassarole

(Warning: may contain Velveeta)
1 - 7 oz pkg macaroni, uncooked
2 cups milk
1 can cream of chicken soup
1 can cream of celery soup
1/2 lb Velveeta cheese, cubed
2 cups cooked chicken
1/2 tsp salt
1 small onion, chopped

Mix all ingredients in a large bowl.
Cover and refrigerate overnight. Remove 1 hour before baking.
Spoon into a 1 1/2 quart casserole & bake 1 hour at 350 degrees

At-home Barista

French Press Coffee
Step 1: Measure 2 tbs of ground coffee for ea 6oz "cup."
I don't know anyone who drinks less than a 12oz cup,
so 4 tbs of ground coffee for each person who actually
cares about getting a caffeine buzz.
Step 2: Boil your water and take off the heat for about
30 seconds to slightly cool. If the first thing in the morning, skip the cooling step. You
don't have time.
Step 3: Pour water over grounds. It is recommended to be slow and steady, but we
haven't had our coffee yet.
Step 4: Stir to saturate grounds. If your hand holding the press is visibly shaking, cut the
stirring short.
Step 5: Let sit for 2 minutes and 30 seconds or until you can't stand it anymore,
whichever comes first.
Step 6: Plunge.
Step 7: Pour into your cup. Avoid drinking directly from the carafe as coffee will be very
hot.
You are welcome.

Chocolate Chip

Banana Bread
1 stick butter (room temp)
1 cup brown sugar (packed)
1 large egg
3-4 ripe bananas
2 cups flour
1 tsp baking powder
1/3 tsp baking soda
1/4 tsp salt
1 tsp vanilla
1 cup chocolate chips

Preheat oven to 350. Spray three loaf pans with nonstick spray. Set aside.
In large bowl cream butter and sugar together (about 2 min).
Add egg and then mashed bananas. Mix 30 seconds, scraping down sides of bowl.
Add flour, baking soda, baking powder, salt and vanilla. Mix well until combined.
Fold in chocolate chips.
Pour into the loaf pans.
Bake 45-60 min until a knife inserted in center comes out clean.

Stay At Home

Snickerdoodles
1 cup butter
1 1/2 cups sugar
3 eggs
3 cups flour
1 tsp baking soda
1 tsp nutmeg
Cinnamon and sugar

Cream butter and sugar. Beat in eggs. Add in dry ingredients.
Roll dough into balls and roll in cinnamon sugar to coat.
Bake at 375 degrees for 10-12 min.
Stay home and enjoy!

Pannukakku
(

Finnish Pancake)

10" oven-safe skillet/frying pan
4 Tbsp butter or coconut oil
4 large eggs
1 cup all-purpose flour
1 cup milk, preferably whole
1 pinch salt
4 tbsp sugar
Vanilla extract

Amber Stocker
PRODUCTION

Preheat oven to 400F
Preheat skillet on stove over low heat. This is just to melt the butter or coconut oil.
Melt the butter and/or oil and set aside.
Mix everything with a whisk in a big bowl: eggs, flour, milk, salt, sugar, and vanilla until
smooth and even. It will be pretty liquidy with the above ratios
When the oven has preheated, pour the batter into the pan with the butter, then put
the whole pan in the oven (middle). Careful not to spill!
Bake for about 30 minutes. The ideal finish is just after it sets. It inflates and creeps
out of the pan as it cooks, and deflates as it cools!
Serve with syrup or jam, or make a quick berry sauce while the pancake bakes.

Quarantine 15

Pot de Creme
4 cups cream
1/2 oz vanilla
10 ounces of chocolate, finely chopped
8 yolks
1/3 cup of sugar
Salt
Bring the cream and sugar to a boil with the vanilla in a saucepan.
Whisk yolks in a bowl. Whisk about a third of the boiling cream into the yolks.
Return remaining cream to a boil and whisk in yolk mixture. Make sure to whisk
constantly.
Continue to cook, whisking constantly, another 2-4 minutes until slightly thickened
but not boiling.
Strain cream into a bowl and add chocolate. Whisk smooth, whisk in 2 tablespoons
expresso if desired and pour into molds. Refrigerate until cooled.
Serve the pots de creme alone, or with a crisp cookie.
Storage suggestion: For advance preparation, cover the pots de creme with plastic wrap
and refrigerate. Uncover and leave at room temperature for an hour before serving.
Serves 8.

Bon
Appetit!

