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The cinnamon rolls this recipe yields are on better than the best you'll find in any fancy restaurant or
store. Simply amazing, and well worth the time needed to prepare.
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Make Ahead: After transferring pieces to prepared pan in step 3, buns can be covered with plastic wrap
and refrigerated for 24 hours. When ready to bake, let sit at room temperature for 1 hour. Remove plastic
wrap and continue with step 4 as directed.
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Very silky texture!
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| substituted chicken for beef, and only used 1/2 tsp red pepper. | added 1 tsp paprika to make up for it.
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| added some extra bacon bits to the soup for the 15 minute simmer.
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Absolutely fantastic pizza that didn't give me heartburn despite adding sausage, pepperoni, and bacon.
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The dough tends to be a bit dry and does not require scraping and oiling quite as much. It does take a bit
longer to mix for the ingredients to come together.
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I marinate the chicken overnight in the fridge, and the fresh lime juice nearly cooks the chicken on its
own! These go great with home-made flour tortillas.
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A plastic bag can be used to mix and marinate the chicken also.
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These taste fantastic, and have just a bare taste of cayenne, so don't be afraid to add it.
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I ran out of flour mixture for pre- and post-battering, and had some batter left over. Next time I'll reserve
more than 3/4 cup of the flour mix.

The fries stick to paper towels after you remove them from the microwave and wash them.

86DA4 ;E: 3@6 :;BE
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Fantastic taste over boxed jambalaya. Although it takes more work, this recipe is 100% worth it!
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Substitute chorizo sausage for andouille if, like me, you can't find it anywhere. Freeze the chorizo, it'll be
much easier to cut that way. Make sure you strip the outer casing off if you use chorizo (you shouldn't eat

it).

| used chicken breasts instead of bone-in thighs and it came out great, so use what you have.

If you like it spicier, double the cayenne pepper (or more, to taste). | find that 1/2 tsp is perfect, but it's too
hot for Lorien.

86DA4 :;5=7@ 3@6 ,:D;?B #3743>3K3
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This dish has a fantastic flavor that belies its simple ingredients.
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Control the heat by adjusting the amount of cherry peppers.

I made this without any cherry peppers and the taste was fantastic. | also had no white wine vinegar so |
used rice vinegar and a little white wine.
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You could probably serve 10-12 with this recipe with just a little bit more meat...
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This recipe makes so much sauce you won't know what to do with it all.
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A bit of work, but these potato wedges have a fantastic taste!
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We were looking for a German potato salad recipe that would rival Daanan's Deli in Coeur d'Alene. After
several failed attempts, this one brought home the bacon.
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My dad, who served his mission in Buenos Aires Argentina, said these were just like he used to get down
there.
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Don't try to make the dough without vodka. It lends moisture to the dough while you work it, but cooks out
quickly and leaves nothing behind.
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Warning: You'll never want to buy buns in the store again.
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Fantastic taste. | chopped the leeks up and just left it in with the pork. | didn't have oyster sauce but used
soy paste and Chinese barbecue sauce instead.

The dough rises pretty fast, if you make a batch and can't cook them fast they will rise on you.

Place each bun on a piece of parchment paper and they won't stick at all.
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The best cookies I've ever made. Enough said.
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Feel free to add other ingredients. Chopped Heath bar or miniature peanut butter cups are some of my
favorites.



:3BF7D I13D6 -35=

( ) 1 , LI} . 1 # !
Better than strawberry shortcake!
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Kirsch is a German cherry liquor. | substituted black cherry syrup as it was the only thing | had on-hand
that was similar.
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These flour tortillas are fantastic, and after having them you'll never buy tortillas from the store again!
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These dark chocolate cupcakes are a chocolate lovers' dream!
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| use Maseca brand corn masa, it can be found in many grocery stores in the Mexican aisle.
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Serve this as a dessert bread with Nutella for an amazing treat. Also accompanies a rich stew of beef or
game very well.
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| find that mixing the yeast directly with the flour is better. Modern yeast does not have to be "activated"
like it used to. Also, | find cooking this at 400 degrees for 40 minutes yields better results.

| also double the sugar (to 1/2 cup), and you can even add more if you like a sweeter bread. Try adding
orange zest for a nice extra kick. If you're using it to accompany a winter stew, only use 4 thsp. sugar.

Change 2 teaspoons of yeast to 1 tablespoon of yeast.
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Mix flour, yeast, sugar, and cocoa together. Add water and mix. When mixing is complete, sprinkle salt in
and continue to mix until incorporated. You may need to add a little more water.
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If this doesn't get your starter *at least* doubling (mine tripled!) then there's no saving it.
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No matter where you get your starter and how carefully you maintain it, you should refresh it according to
the instructions below before using in the Sourdough Bread recipe. Use King Arthur, Hodgson Mill,
Heckers, or Ceresota all-purpose flour or Gold Medal or Pillsbury bread flour. Use filtered or bottled water;
chlorinated tap water may affect the development of the culture.
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To make really smooth batter, pour it into a blender and turn it on. This worked great for me. The amount
of sugar isn't really noticeable, so you may want to add more if you really want a sweet crepe.
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A light, sweet taste with a nutmeg flavor throughout, but not overpowering. A terrific doughnut recipe even
if you don't frost or powder them!

6AG9:@GFE
(>DA24

=6A4384=CB

K5GBE;>DA

5GBD60A

KF73EBARA@8=6 B>30
F73EBAA@B=6 ?>F34A
F73EBAB@C

KF73EBAS@EB7 6A0C43 =DC<46
M5GBDCC4A<S8;:
F34>7TEBAR@BH ;C43 1DCC4A <4;C43
;0A64 4668

466 H>;:

5GBE464C01:;4 >8; 5>A 5AHS8=6

#4CT7>3

&;J 5GB 8>AGD EG93D 43=;@9 EA63 43=;@9 BAI67D E3>F 3@6 @GF?79 ;
?;J7D 8;FF76 |I;F: B366>7 3FF35:?27@F

&;J 4AGFF7D?;>= A4AGFF7D 3@6 799E ;@ b5GB )KD7J ?73EGD;@9 5GB 66 I7F
F:7 6DK 473F A@ ?76;G? EB776 @G?47D E7FF;@9 A@ 3 $;F5:7@ ;6 G@F;>
E75A@6E 75D73E7 EB776 FA >Al @G?47D E7FF;,@9 A@ 3 $;F5:7@ ;6 366
3@6 ?;J G@F;> <GEF 5A?4;, @76 34AGF E7T5A@6E ,F;D 43FF7D A@57 AD FI
EBAA@ AD DG447D EB3FG>3 FA 7T@EGD7 F:3F 3>> >;CG;6 ;E ;@5ADBAD3F76
3@6 F35=K 3 5DAEE 47FI177@ 53=7 43FF7D 3@6 5AA=;7 6AG09:

;F 53@6K F:7D?A?7F7D FA E;67 A8 53EF ;DA@ =7FF>7 AD >3D97 :73HK 4AFI
9D36G3>>K :73F E:ADF7@;@9 AH7D ?76;G? :;9: :73F FA 679D77E &73@I:;:
A@QFA 8>AGD76 IAD= EGD8357 +A>> |;F: :73H;>K 8>AGD76 DA>>;@9 B;@ FA

AGF 6AG9: D;@9E I;F: :73H;>K 8>AGD76 6AG9:@GF 5GFF7D D78>AGD;@9 471
6AG9: DAG@6E FA <7>>K DA>> B3@ AD >3D97 |;D7 D35= 3F:7D E5D3BE 3@¢€
D7B73F DA>>;@9 3@6 EF3?B;@9 BDAS7EE G@F;> 3>> 6AG9: ;E GE76 GF 6A
5AH7D76 |I;F: B>3EF;5 ID3B 3@6 EFAD76 3F DAA? F7?B7D3FGD7 GB FA :AGEL

3D78G>>K 6DAB 6AG9: D;@9E ;@FA :AF 83F 8AGD AD 8;H7 3F 3 F;?7 67B7@
-GD@ 6AG9:@GFE 3E F:7K D;E7 FA EGD8357 I;F: FA@9E 3 :;@7E7 E=;??7D

DK 6AG9:@GFE G@F;> 9A>67@ 4DAI@ 34AGF E75A@6E B7D E;67 D3;@ A
<7>>K DA>> B3@ AD I;D7 D35= +7B73F 8DK;@9 D7FGD@;@9 83F FA F7?B7D.



:3BF7D I13D6 -35=

| used Bob's Red Mill's powdered buttermilk (1:7 ratio), adding the powder (1Tbsp + 2 tsp) to the dry
ingredients and the water (3/4 cup) to the wet and made sure they were mixed thoroughly.
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The only good thing we got from Lorien's grandmother.
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Some microwaves may take longer to cook the caramel sauce. Older microwaves may need 2-3 minutes
and 1 1/2 minutes with the popcorn in the bag.
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We tried many recipes before finding this one, which comes out perfect every time.
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| originally had the sponge at 1c water. It must have been a transcription problem because that is *just*
not enough water. Adding 1/2 cup seems to be more correct.



:3BF7D I13D6 -35=

| also tripled the amount of yeast in the sponge, the bread was too dense but comes out great now.

I changed the white flour in the bread recipe to 2 cups and it's still not enough. | end up adding flour to the
mixer until the bread reaches the right consistency.
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| found that with my baking stones, the final 3-5 minutes was unnecessary.
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| think that using the canned coconut milk AND all the water for the sauce makes it too hard to reduce,
and you should probably skimp on the water.
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