d 1s
it t
io
n

ALL THE RECIPES YOU NEED

e

TODAY’S COOKING
Delicious Made Easy!

BREADS & STUFFING
E a c h V o lu m e
has
Hundreds of
R e c ip e s

Vo lu m e

Appetizers
Vo lu m e
b. Soup
k. Seafood
c. Sauces,
Fish
Dressings &
Shellfish
Seasonings
d. Dairy &
l. Poultry
Eg g
Chicken
e. Salads
Turkey & more
f. Vegetable
s
m. Meats
g. Fruits
Beef
h. Grains &
Beans
Pork
Breads & Stuffin
Lamb & more
g
i. Sweets
n. Casserole
s/Stews
Cookies/Cakes
/Desserts
o. Vegetaria
n
j. Drinks
p. Miscellan
eous
a.

Quiche, tarts
& more

tricks
&
s
p
i
ng t
Cooki

ts
ivalen
u
q
e
ures &
Meas

T O D AY ’ S C O O K I N G

Welcome!
Introduction
I like to cook! I cook every day. Many years ago I owned a restaurant in the
Caribbean, so I’ve known my way around the kitchen for quite some time. Since
then I have continued to experiment, have tried new ways of doing things and
searched for new recipes. This book is a compilation of just a few of those recipes
that I have received, read and created over the years. Some are as is; some have
been modified; some are original and some not so original. All are good, although
a few “questionables” may have slipped in (if so, please let me know).
The premise here is that you know how to cook, but you’re tired of the same
old things and would like to add a little variety and zip to your meals, whether for
entertaining and special occasions or simply Thursday night’s dinner.
(To keep the file size within reason, photos of the dishes were not included.)
Feed mynde with myrth, thy mawe with meate
And eat to lyve not lyve to eate.
For gorging doth offende thy health,
Thy God, thy soul, thy witt and wealth.
(from a set of English roundels - approximately 1600 AD)
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“Cooking is one of the oldest arts...” - Brillat-Savarin
“With money anyone can offer succulent dishes and famous wines, but courtesy and kindness
cannot be bought.” - Lucien Tendret
“Intellectual men who quickly wolf down whatever nourishment is necessary for their bodies
with a kind of disdain, may be very rational and have a noble intelligence, but they are not
men of taste.” - Sainte-Beuve
“The cook is no less an artist...To give life to beauty, the painter uses a whole range of colours,
musicians of sound, the cook of tastes - and it is indeed remarkable that there are seven
colours, seven musical notes and seven tastes.” - Lucien Tendret
“The discovery of a new dish does more for the happiness of mankind than the discovery of a
star.” - Brillat-Savarin
“Those who have a profound indifference to the pleasures of the table are generally gloomy,
charmless and unamiable.” - Lucien Tendret
“The science which feeds men is worth at least as much as the one which teaches how to kill
them.” - Brillat-Savarin
“Thinness is not a great drawback for men, but it is a dreadful misfortune for women.” Brillat-Savarin
“Gastonomy is the joy of all conditions and all ages. It adds wit to beauty.”
- Monselet
“The most indispensable quality of a cook is punctuality; it should also be that of a guest.” Brillat-Savarin
“Good cookery is the food of a pure conscience.” - Des Essarts
“Those who give themselves indigestion or get drunk, do not know how to eat or drink.” Brillat-Savarin
Hunger is nothing more than the need to eat. Appetite is the “lure” of the pleasure of eating
well.
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Bread
Note: warm liquid is between 110 and 115 degrees F.

WHITE BREAD - 2 LOAVES
Ingredients
1. 2 tsp. sugar
2. 1/2 cup warm water
3. 2 packages ( oz.) or 2 Tbs. dry yeast
4. 1 3/4 cups warm milk
5. 2 Tbs. sugar
6. 1 Tbs. salt
7. 3 Tbs. butter or shortening
8. 5 1/2 to 6 cups flour
Preparations
1. Dissolve the 2 tsp. of sugar in the 1/2 cup of water. Sprinkle in the yeast and let stand 10 minutes.
2. Add ingredients 3 through 7 and stir in 2 cups of the flour. Beat 1 minute; add 1 cup of flour and
beat with a spoon until incorporated. Stir in 2 1/2 to 3 cups of flour and knead 5 to 10 minutes.
Cover with plastic wrap and a towel and let rest 20 minutes.
3. Form into 2 oiled bread pans and refrigerate 2 to 24 hours.
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4. To bake, let stand at room temperature for 10 minutes. Bake @ 400° F (200° C) 30 to 40 minutes.
Shake loaves out on rack to cool.

WHITE BREAD II - 2 LOAVES
Ingredients

1. 2 tsp. sugar
2. 1/2 cup warm water
3. 1 package ( oz. or) or 1 Tbs. dry yeast
4. 1 1/2 cups warm plain yogurt
5. 1 Tbs. salt
6. 1 1/2 to 2 Tbs. softened butter
7. 3 3/4 to 4 cups flour
8. 1 egg white beaten with 2 Tbs. cold water
Preparation
1. Dissolve the sugar in the 1/2 cup of water. Sprinkle in the yeast and stir well until dissolved and
starts to bubble.
2. Place yogurt in a bowl and stir in 1 1/2 cups of the flour. Add the yeast, salt and the flour, 1 cup at
a time.
3. Knead on a floured surface (add more flour if necessary) until satiny and no longer sticky.
4. Butter a bowl and place the dough in it, turning to coat the entire surface. Cover and let rise 1 1/2
to 2 hours.
5. Punch the dough down 2 or 3 times and knead another 4 to 5 minutes. Divide into 2 and shape
into loaves. Place in butter pans; make 3 slashes on the tops; brush with the egg/water and bake @
400° F (200° C) for 40 to 45 minutes. Remove the loaves from the pans and cool on a rack. For a
crispier crust return the loaves to the oven for a few minutes and then cool on a rack.

FRENCH BREAD - 2 LOAVES
Ingredients
1.
2.
3.
4.

1/2 cup warm water
2 packs ( oz.) or 2 Tbs. dry yeast
1 Tbs. salt
6 1/2 to 7 cups flour

Preparation
1. Dissolve the yeast in the 1/2 cup of water.
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2. Add salt and 2 cups flour. Stir in 4 1/2 cups flour. Knead, using the remaining flour, for 10 to 15
minutes.
3. Place in a large greased bowl and let rise 1 hour or until double in size. Punch down and let rise
another 30 to 45 minutes.
4. Turn onto a floured surface; divide in two and let rest 10 minutes.
5. Roll out each to 15”x12” and then roll tight on the long side. Place seam side down on a baking
sheet sprinkled with corn meal. Use a knife to make slash marks diagonally along the tops.
6. Brush the loaves with 1 egg white beaten with 1 Tbs. water. Cover with a damp cloth, but without
touching and let rise 1 to 1 1/4 hours. Bake @ 375° F (190° C) for 20 minutes. Brush the loaves
again with the egg/water or melted butter and bake another 15 to 20 minutes. Cool on a rack.

FRENCH BREAD - 2 LOAVES
Ingredients
1.
2.
3.
4.
5.
6.
7.
8.
9.

1/2 cup milk
1 cup water
1/2 cup warm water
4 cups flour
1-1/2 Tbs. sugar, divided
2 tsp. salt
1 pack ( oz.) or 1 Tbs. dry yeast
1/4 cup warm water
1-1/4 Tbs. shortening

Preparation
1. Heat the first 2 items to boiling. Cool to lukewarm.
2. Sift the flour with half the sugar and the salt into a warm bowl. Make a well in the center.
3. Sprinkle the yeast over the 1/4 cup warm water and let dissolve, about 5 minutes. Add the cooled
milk, shortening and remaining sugar and pour into the well in the flour. Stir thoroughly to form a
soft dough. Do not knead. Cover with a damp cloth and let rise in a warm place until doubled,
about 2 hours.
4. Preheat the oven @ 400° F (200° C).
5. Work the dough lightly and turn out onto a flour surface. Cut in half and pat into 2 rectangles
12x9”. Roll to form a thin loaf 15” long. Place the loaves onto a greased baking sheet; cut 1/4”
deep slits across the tops; cover and let rise in a warm place for 15 to 20 minutes or until almost
doubled in size.
6. Place a pan of hot water on the bottom rack. On the middle rack, bake the loaves for 15 minutes
and then reduce the heat to 350° F (180° C). Bake 30 minutes more or until the bread is browned
and crisp. Cool on wire racks.
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BASIC ROLLS - MAKES 2 DZ. ROLLS
Ingredients
1.
2.
3.
4.
5.
6.

1 envelope active dry yeast
1 cup warm water
1/4 cup liquid shortening
1 egg
1 tsp. salt
3 cups flour

Preparations
1. Place the first 2 items in a blender and let sit 5 minutes. Blend on high for 20 seconds.
2. Add items 3, 4 & 5 and blend on high 3 seconds. Pour over the flour and mix.
3. Cover and let rise 1-1/2 hours. Stir down and fill greased muffin tins half full. Rise 45 minutes.
Preheat the oven @ 375° F (190° C). Brush dough with beaten egg yolk and bake 25 minutes.

CHEDDAR BISCUITS - MAKES 12
Ingredients
1.
2.
3.
4.
5.
6.
7.
8.
9.

2-1/2 cups Bisquick
4 Tbs. cold butter
1-1/4 cups grated cheddar cheese
3/4 cup cold milk
1/4 tsp. garlic powder*
2 Tbs. butter, melted
1/4 tsp. parsley flakes
1/2 tsp. garlic powder*
Pinch of salt

Preparations
1. Preheat the oven @ 400° F (200° C).
2. Place the first 2 items in a bowl and use a pastry cutter or large fork to combine until there are just
pea-sized pieces of butter.
3. Add items 3, 4 & 5 and mix by hand until just incorporated. Do not over-mix!
4. Drop 1/4 cup size portions on an ungreased baking sheet and bake 15 to 17 minutes or until the
tops are a light brown.
5. Stir the last 4 items together and brush onto the biscuits.
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ONE RISE WHEAT BREAD - MAKES 1 LOAF
Ingredients

1. 1 cup flour
2. 1 envelope active dry yeast
3. 1 cup warm water
4. 2 Tbs. brown sugar
5. 2 Tbs. oil
6. 1 tsp. salt
7. 1-1/2 cups whole wheat flour
8. 1/4 cup cornmeal
9. 2 Tbs. toasted wheat germ
10. 1/4 to 1/2 cups additional AP flour
Preparations
1. Combine the first 2 items.
2. Combine items 3 through 6 and add to flour mix. Beat on low for 30 seconds and then on high for
3 minutes. Stir in items 7, 8 & 9. Mix in as much AP flour as possible and knead for 6 to 8
minutes.
3. Cover dough and let rise 10 minutes. Shape into a loaf and place into a greased loaf pan. Cover
and let rise 30 minutes. Bake in a preheated oven @ 375° F (190° C) for 25 to 30 minutes. Cover
with foil a bake another 10 minutes.

POPOVERS - 1 MUFFIN PAN
Ingredients
1.
2.
3.
4.
5.

1 cup sifted flour
1/4 tsp. salt
7/8 cup milk
1/2 tsp. melted shortening
2 eggs, well beaten

Preparation
1. Stir together the first 2 items
2. Combine the last 3 items and pour into the flour mix. Beat 2 minutes and pour into cold muffin
pan.
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3. Place into a cold over and set @ 450° F (230° C). Bake for 30 to 35 minutes.

CASSEROLE BREAD - 1 LOAF
Ingredients
1.
2.
3.
4.
5.
6.

1 envelope yeast
1 cup warm water
4 cups all-purpose flour
1 tsp. salt
1 Tbs. sugar
1-1/3 cups warm water and up to 2-1/3 more

Preparation
1. Soften the yeast in the 1 cup or warm water.
2. Sift together in a large bowl items 3, 4 & 5.
3. Add the yeast and 1-1/3 water and mix. Add additional water as needed to make a very soft and
sticky dough. Cover with greased plastic wrap and let rise 1 to 1-1/2 hours. Punch down and
place in a greased pie tin. Cover with greased plastic wrap and let rise until doubled.
4. Preheat oven to 400° F (200° C). Remove the wrap and bake 40 minutes. This bread does not and
should be eaten soon after baking
Variation: when you punch down the dough, divide into 2 loaves and place on 2 pie tins or divide
into small loaves and place in well buttered oven proof individual ramekins.

BEER BREAD - 1 LOAF
Ingredients
1.
2.
3.
4.
5.
6.
7.

3 cups all-purpose flour
1-1/2 tsp. salt
1-1/2 Tbs. baking powder
3 Tbs. sugar
1/2 tsp. oregano or basil or rosemary
12 oz. room temperature beer
(for topping: 1/2 stick butter, melted plus 1/4 tsp. garlic powder - optional)

Preparation
1. Preheat oven to 350° F (180° C) and lightly grease a loaf pan.
Page 12

Go to Contents

www.primebuys.com

T O D AY ’ S C O O K I N G

2. Combine all the dry ingredients and mix well. Add the beer and stir until blended. Place into the
loaf pan and bake 1 hour. Remove from oven and pour the butter over the top. Leave the bread in
the pan to cool for 15 minutes.

BANANA BREAD - 1 LOAF
Ingredients

1. 1/2 cup sugar
2. 1/2 cup brown sugar
3. 1/2 cup butter
4. 2 eggs
5. 1/2 tsp. vanilla extract
6. 3 very ripe bananas
7. 1-3/4 cups flour
8. 1 tsp. baking soda
9. 1/2 tsp. baking powder
10. 1/4 tsp. cinnamon or allspice
11. Pinch of salt
12. 1/2 cup chopped walnuts
Preparation
1. Preheat oven to 400° F (200° C) and grease a loaf pan.
2. Use an electric mixer to cream the sugars and butter until fluffy. Reduce speed and add eggs one at
a time. Add the bananas and vanilla and mix well.
3. In a separate bowl sift together the flour, baking soda and powder, salt and spice. Mix into the
bananas just until combined. Stir in the nuts and pour the batter into the loaf pan.
4. Bake 10 minutes; reduce heat to 350F (180C) and bake another 45 to 55 minutes until the center is
firm. Remove to a wire rack and let cool 5 minutes. Run a knife around the edges and remove
loaf. Let loaf completely cool before slicing.

CORNMEAL SPOON BREAD - 8 SERVINGS
Ingredients
1.
2.
3.
4.
5.

5 Tbs. softened unsalted butter
4 cups milk
1 cup regular cornmeal or fine ground cornmeal
4 eggs, separated
1 tsp. kosher salt
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6. 1 tsp. sugar
7. 1/8 tsp. cream of tartar
Preparation
1. Preheat oven to 400° F (200° C) and with 2 Tbs. of the butter grease a 1 1/2 quart soufflé dish.
2. Heat the milk in a large saucepan until almost boiling. Slowly stir in the cornmeal and bring to a
boil. Reduce heat to medium and cook, stirring constantly, for 5 minutes or until thickened and
pulling away from the pan sides. Transfer to a large mixing bowl and let cool 10 minutes. Whisk
in the salt, sugar and remaining butter. Beat in the egg yolks until well blended.
3. In a separate bowl beat the egg whites and tartar until it forms glossy mounds. Stir in about a third
of the whites into the cornmeal and then gently fold in the remaining whites. Gently add the
batter to the soufflé dish.
4. Bake 30 minutes until puffed and golden brown. Cool 5 minutes before serving.

BUTTERY CORN BREAD - SERVES APPROX. 15
Ingredients
1.
2.
•
3.
4.
•
5.
6.
7.
8.

1 cup sugar
2/3 cup butter, softened (10 Tbs. + 2 tsp.)
3 eggs
1-2/3 cups milk
2-1/3 cups all-purpose flour
1 cup cornmeal
1 tsp. salt
4-1/2 tsp. baking powder

Preparation
1.
2.
3.
4.
5.

Preheat oven to 400° F (200° C) and lightly grease a 9”x13” baking pan.
In a large bowl, cream the butter and sugar together until fluffy.
Combine the eggs and milk.
Combine the remaining ingredients.
Add some of the milk/eggs to the butter/sugar and mix well. Add some of the flour mix to the
butter/sugar and mix well. Repeat until completed. Pour the batter into the pan and bake
approximately 22 to 25 minutes or until a toothpick inserted into the center comes out clean. Cut
into squares and serve warm.
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DOUBLE CORN BREAD - SERVES APPROX. 12
Ingredients
1.
2.
3.
4.
5.
6.
7.

3 eggs
1 cup sour cream
1/4 cup oil
1 can (8-3/4 oz.) cream style corn
1/2 tsp. salt
1 Tbs. baking powder
1 cup yellow corn meal

Preparation
1. Preheat oven to 375° F (190° C) and lightly grease a 9”x 9” baking pan.
2. Mix all the ingredients well and bake 30 to 35 minutes.

HUSH PUPPIES - SERVES 6 TO 8
Ingredients
1.
2.
3.
4.
5.
6.
7.
8.

1 cup yellow corn meal
1/4 cup flour
1-1/2 Tbs. sugar
1 seeded and minced jalapeño
1 Tbs. baking powder
1/2 tsp. salt
1 cup & 1 Tbs. boiling water
1 egg

Preparation
1. Combine items 1 through 6.
2. Mix in the last 2 ingredients.
3. Heat the oil in a fryer to 350° F (180° C) and drop 1-1/2” balls of batter in the oil in batches - do
not crowd. Fry, turning after about 1 minute. Fry another minute. Drain on paper towels and
serve hot with butter.

JOURNEY CAKE - SERVES 6

Also known as: Johnnycake, Cornbread, Spoon bread or Hoecake

Ingredients
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1.
2.
3.
4.
5.
6.

2 cups corn meal
2 cups water
1 tsp. salt
2 Tbs. molasses
1/2 cup milk
1/4 cup melted butter

Preparation
1. Bring the water to a boil and add to the cornmeal. Add the remaining items and mix well. Cook
on a griddle in 5” rounds.
2. This recipe makes a crepe-like bread that you eat with just butter or stuff with savory or sweet
fillings. Wrap in foil and take along to a picnic or tail-gate party.

BROWN BREAD - 1 LOAF
Ingredients
1.
2.
3.
4.
5.
6.
7.

1 cup AP flour
1/2 tsp. each baking powder, baking soda & salt
1/3 cup corn meal
2/3 cup whole wheat flour
1/2 cup brown sugar
1/3 cup molasses
1-1/3 cup buttermilk*

Preparation
1. Preheat oven to 375°F (190°C) and butter a bread loaf pan.
2. Mix the dry ingredients well (items 1 through 5)
3. Add the last 2 ingredients and mix well. Pour into the pan and bake 30 minutes or when a
toothpick inserted into the center comes out clean. Cool on a wire rack.
4. * If you don’t have buttermilk, add some white vinegar to regular milk and let sit 20 minutes.
5. * For a sweet bread, add 1/2 cup brown sugar.

DATE NUT BROWN BREAD - 1 LOAF, SERVES ABOUT 12
Ingredients

1. 2 cups finely chopped pitted dates
2. 1 cup milk
3. 6 Tbs. unsalted butter
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4. 1/4 cup molasses
5. 1-2/3 cups AP flour
6. 2/3 cup cornmeal
7. 1 tsp. baking powder
8. 1/2 tsp. each baking soda & salt
9. 1/2 tsp. cinnamon
10. 2/3 cup sugar
11. 1/2 tsp. vanilla extract
12. 1 egg at room temperature
13. 1 cup toasted pecan halves, chopped
Preparation
1. Preheat oven to 325°F (170°C) and butter and flour a bread loaf pan.
2. Combine items 1 through 4 in a sauce pan over medium heat. Stir until the butter melts. Transfer
to a large bowl and let cool to room temperature.
3. Mix items 5 through 9 well.
4. Whisk items 10, 11 & 12 together and stir into the date mixture. Add the pecans and flour mix.
Stir until blended and spoon into the loaf pan. Bake 70 minutes or until a toothpick inserted into
the center of the bread comes out clean. Cool on a wire rack.

ZUCCHINI BREAD - 24 SLICES
Ingredients

1. 2 cups all-purpose flour
2. 1 cup white wheat flour
3. 1 tsp. each: salt, baking soda & baking powder
4. 2 tsp. cinnamon
5. 2 egg whites
6. 2 very ripe bananas, mashed
7. 1/2 cup each: applesauce & vegetable oil
8. 1 1/4 cups white sugar
9. 1 cup brown sugar
10. 3 tsp. vanilla extract
11. 3 cups grated zucchini, squeezed
12. 1 cup chocolate chips, white or regular
13. 1 cup chopped walnuts (optional)
Preparation
Page 17

Go to Contents

www.primebuys.com

T O D AY ’ S C O O K I N G

1. Preheat oven @ 325° F (160° C). Grease & flour two 8 1/2 x 4 1/2” bread pans.
2. Combine and mix well ingredients 1 through 4.
3. In another bowl beat together ingredients 5 through 10. Slowly add in the flour mixture and beat
well.
4. Stir in the remaining ingredients and pour into the bread pans. Bake 50 to 60 minutes or until a
toothpick inserted comes out clean. Cool 15 minutes; remove from pans and cool completely on a
rack.

ZUCCHINI RICH BUNS/ROLLS - MAKES 24 FIX
Ingredients
1.
2.
3.
4.
5.
6.
7.
8.

3-1/2 cups all-purpose flour
1 pkg. instant dry yeast
1 tsp. salt
1/4 cup sugar
1 cup zucchini milk*
1/4 water
1/4 cup oil
1 egg

Preparation
1. Preheat oven to 375° F (190° C).
2. In a large mixer bowl, combine 1-1/2 cups flour and items 2, 3 & 4 and mix well.
3. In a sauce pan, heat the zucchini milk, water and oil until warm - 115° F. Add the milk and egg to
the flour mixture. Blend at low speed until moistened; beat 3 minutes at medium speed.
4. By hand, gradually stir in enough of the remaining flour to make a soft dough. Cover and let rise
in a warm place until doubled, about 1-1/2 hours.
5. Punch the dough down; divide into 24 pieces and form into balls. Place into 2 greased round 8”
pans. Cover and let rise in a warm place until doubled, about 45 minutes. Bake 20 minutes or
until golden brown. Remove from the pans and cool on a rack.
Zucchini Milk Preparation*
1. Process 2 or 3 peeled and seeded zucchini until smooth.

DILL MUFFINS - MAKES 4
Ingredients
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1.
2.
3.
4.
5.

1 egg
1/2 cup milk
1/2 Tbs. melted butter
1/2 cup flour
1 Tbs. fresh chopped dill or 1/2 tsp. dried

Preparations
1. Preheat oven to 450°F (230°C).
2. Oil 4 muffin tins.
3. Whisk all the ingredients together; fill the tins and bake 35 minutes.

CHEATER PIZZA - MAKES 1 PIE
Ingredients

1. 2 cups Bisquick
2. 1/2 cup water
Preparations
1. Preheat oven to 425°F (220°C).
2. Mix the ingredients and knead. Pat out on a pizza pan; add toppings and bake 20 to 25 minutes.

CHEESE AND POPPY BREAD - MAKES 1 LOAF
Ingredients
1.
2.
3.
4.
5.
6.
7.

1/2 cup chopped onion
3 Tbs. shortening or butter
1 egg, slightly beaten
1/2 cup milk
1-1/2 cups Bisquick
1 cup shredded cheese, divided
Poppy seeds

Preparations
1. Preheat oven to 400°F (200°C).
2. Melt the butter and sauté the onion until golden.
3. Mix the egg and milk and blend in the Bisquick and half of the cheese.
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4. Spread into a grease baking dish; top with the remaining cheese and poppy seeds. Bake 20 to 25
minutes.

Bread Garnishing
CROSTINI BREAD - SERVES 4
Ingredients
1.
2.
3.
4.
5.
6.
7.
8.
9.

8 slices, 1/2” thick, of Italian bread
4 Tbs. tomato paste
1 Tbs. herb paste
1 Tbs. garlic paste
2 tsp. olive oil
1/8 tsp. oregano
Salt & pepper to taste
8 thin slices of fresh or smoked mozzarella cheese
4 large fresh basil leaves

Preparations
1.
2.
3.
4.
5.
6.

Pre-heat oven to 450F (230C).
Place the bread on a baking sheet and toast 5 minutes.
Combine ingredients 2 through 7, stirring well.
Stack the basil and slice crosswise into narrow strips.
Spread the bread with the sauce; top with the mozzarella and sprinkle with basil.
Bake 5 to 7 minutes and serve.

GARLIC & HERB BREAD - SERVES 6
Ingredients

1. 1 loaf French or Italian bread
2. 4 Tbs. garlic paste
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3. 2 Tbs. herb paste
4. 6 Tbs. unsalted butter, softened
Preparations
1. Pre-heat oven to 350F (180C).
2. Cut the bread into 1/2” slices without cutting completely through. Place on a sheet of foil large
enough to completely wrap the loaf.
3. Combine remaining ingredients, stirring well. Spread between the slices.
4. Wrap the foil around the loaf and bake 15 minutes. Open the foil and bake another 5 minutes.

Other Doughs
ANGEL DOUGH
Use to make biscuits, dinner rolls, buns, crescents & sweet rolls
Ingredients
1. 1/2 cup warm water
2. 1 envelope active dry yeast
3. 1 tsp. sugar
4. 5 cups all purpose flour
5. 3 Tbs. sugar
6. 5 tsp. baking powder
7. 1 1/2 tsp. salt
8. 1 tsp. baking soda
9. 1/2 cup cold butter, cubed
10. 1/2 cup shortening, cubed
11. 2 cups buttermilk
12. 1/4 cup melted butter, divided
Preparation
1. Combine ingredients 1 through 3 in a small bowl and let stand 5 minutes.
2. Combine ingredients 4 through 7. Use a pastry blender of forks to cut in the butter and shortening
until crumbly.
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3.
4.
5.
6.
7.
8.
9.

Add the yeast mixture and buttermilk to the flour; stirring until moistened.
Cover the bowl with plastic wrap and refrigerate 2 hours to 5 days.
For biscuits: Preheat oven to 400° F (200° C).
Turn out dough onto lightly floured surface and knead 3 or 4 times.
Gently roll dough into a 3/4” thick circle; fold in half and repeat.
Again gently roll dough into a 3/4” thick circle and use a 2” round cutter to form the biscuits.
Place with rounds touching on a baking sheet lined with parchment paper; brush with half the
melted butter and bake 15 to 20 minutes. Remove and brush with the remaining butter.

PIE DOUGH - MAKES ONE CRUST
Ingredients
1.
2.
3.
4.
5.
6.

1-1/2 cups AP flour
1 tsp. salt
1/2 tsp. baking powder
1 stick cold unsalted butter, diced
1/4 to 1/3 cup ice water
1 egg, beaten with 1 Tbs. heavy cream or water (egg wash)

Preparations
1.
2.
3.
4.
5.
6.

Combine the first 3 items in a food processor. Pulse a few times and add the butter. Pulse about
10 times or until the butter/flour form into the size of peas.
With the processor running, slowly add just enough of the water so the dough comes together.
Place the dough on a floured board and quickly form into a ball. Wrap in plastic and place into
the refrigerator for 30 minutes.
Pre-heat oven to 375F (190C).
On a floured surface, roll out the dough to fit the baking dish with a 1/4” overlap. Brush the
outside rim with the wash.
Place the dough on the filled dish and lightly press the dough on the egg wash edges. Brush the
rest of the dough with the wash and depending on what you’re baking, make a few slashes in the
dough to allow steam to escape.

POT PIE DOUGH - MAKES ONE CRUST
Ingredients

1. 1 cup + 2 Tbs. flour
2. 6 Tbs. cornmeal
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3.
4.
5.
6.

1-1/4 baking powder
1/2 tsp. salt
4 Tbs. chilled, unsalted butter, diced
1/2 cup buttermilk

Preparations
1.

Combine the first 4 items in a food processor and pulse 5 seconds. Add butter and pulse until
mixture it looks like coarse meal. Add the buttermilk and pulse until dough forms moist clumps.
Place dough onto a lightly floured surface. Roll out dough to about 2/3” thick. Divide into 4
equal portions to fit the bowls.

Stuffing
CLASSIC STUFFING
Ingredients
1.
2.
3.
4.
•
5.
•
6.
7.
8.

1 stick (8 Tbs.) butter
2 cups each diced onion and celery
1 Tbs. each minced fresh sage and thyme or 1 tsp. dried
Salt & pepper to taste
3 cups chicken or turkey stock
2 eggs, beaten
1/4 cup chopped parsley
16 cups cubed, stale white bread (variation: use potato bread instead of white)
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Preparations
1.
2.
3.
4.

Preheat the oven @ 375°F (190°C).
In a large skillet, melt the butter and add the next 3 items. Cook 5 minutes.
Add the stock and bring to a simmer.
In a large bowl combine the last 3 items; add the stock mixture; stir well and place into a well
buttered baking dish. Dot with butter; cover and bake 30 minutes. Uncover and bake another 20
to 30 minutes until a nice golden color.

APPLE HERB STUFFING

Make the Classic stuffing cooking 2 chopped apples with the onions.

APPLE CRANBERRY STUFFING

Make the Classic stuffing cooking 2 chopped apples and 1 cup dried cranberries with the onions.

APPLE & FENNEL STUFFING

Make the Classic stuffing with potato bread and use a diced fennel bulb instead of the celery. Add 1
cup each chopped apples and dried cranberries to the fennel and onions.

APRICOT HAZELNUT STUFFING

Make the Classic stuffing using chopped leeks instead of the onions. Add 1-1/2 cups diced dried
apricots and 1 cup toasted, chopped hazelnuts to the cubed bread.

BOURBON PECAN STUFFING

Make the Classic stuffing cooking 2 chopped pears with the onions. Add 1 cup chopped, toasted
pecans and 1/2 cup bourbon to the onions and cook 2 minutes before adding the stock.

CARAMELIZED ONION STUFFING

Make the Classic stuffing without the diced onions. Instead, caramelize 2 cups of sliced onions
separately and add to the cubed bread along with 3/4 cup of Parmesan cheese. Prior to baking, top
the stuffing with 1/4 cup of Parmesan cheese.
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CHESTNUT STUFFING

Make the Classic stuffing cooking 1-1/2 cups chopped chestnuts with the onions.

CRANBERRY NUT STUFFING

Make the Classic stuffing cooking 2 chopped pears and 1 cup dried cranberries with the onions.
Add 1 cup chopped, toasted pecans or walnuts to the cubed bread.

GIBLET STUFFING

Make the Classic stuffing, but first simmer the turkey neck and giblets (do not use the liver) for an
hour in the stock. Strain the stock; pick the meat off the neck and chop the giblets and add to the
onion mix. Finish using the fortified stock.

LEAK & MUSHROOM STUFFING

Make the Classic stuffing using 3 cups of chopped leaks in place of the onions. Add to that 1 lb. of
sliced cremini mushrooms.

PORCINI MUSHROOM STUFFING

Make the Classic stuffing using chopped shallots in place of the onions and rosemary instead of
sage.. Cook 4 oz. of chopped prosciutto and 1 lb. of sliced porcini mushrooms with the shallot mix.

ROASTED VEGETABLE STUFFING

Make 8 cups of a mix of diced winter squash, carrots, parsnips and red onions. Toss with a little
olive oil; place on a baking sheet and roast @ 400°F (200°C) for 25 minutes. Make the Classic stuffing
using the roasted vegetables for half of the bread.

SPINACH & GRUYÈRE STUFFING

Make the Classic stuffing using 3 cups of chopped leaks in place of the onions. Add to that 1 lb. of
sliced cremini mushrooms. Add 6 cups chopped spinach and 1 cup diced Gruyère to the cubed bread.
Let the stock cool slightly before adding to the bread mix.
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SOURDOUGH STUFFING

Make the Classic stuffing using sourdough and rosemary instead of sage.

CLASSIC CORNBREAD STUFFING
Ingredients
1.
2.
3.
4.
•
5.
•
6.
7.
8.
9.

1 stick (8 Tbs.) butter
2 cups each diced onion and celery
1 Tbs. each minced fresh sage and thyme or 1 tsp. dried
Salt & pepper to taste
3 cups chicken or turkey stock
2 eggs, beaten
1/4 cup chopped parsley
6 cups cubed, stale cornbread
8 cups cubed, stale white bread

Preparations
1.
2.
3.
4.

Preheat the oven @ 375°F (190°C).
In a large skillet, melt the butter and add the next 3 items. Cook 5 minutes.
Add the stock and bring to a simmer.
In a large bowl combine the last 4 items; add the stock mixture; stir well and place into a well
buttered baking dish. Dot with butter; cover and bake 30 minutes. Uncover and bake another 20
to 30 minutes until a nice golden color.

CRAB CORNBREAD STUFFING

Make the Classic Cornbread stuffing using but cook 1 lb. diced ham in 6 Tbs. butter before adding
the vegetables, including 1 chopped green pepper and 1/2 tsp. Old Bay. Add 1 lb. crabmeat with the
bread.

CREOLE CORNBREAD STUFFING

Make the Classic Cornbread stuffing using 1 green pepper, diced and a pinch of cayenne to the
onion mix. Add 1-1/2 cups each of sliced okra and cooked wild rice to the broth.
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HAM CORNBREAD STUFFING

Make the Classic Cornbread stuffing using chopped scallions instead of the onions. Use ham broth
and add 2 cups of shredded ham hock or country ham to the bread.

HAM & MUSTARD CORNBREAD STUFFING

Make the Classic Cornbread stuffing using 1 lb. of diced ham briefly cooked in 6 Tbs. of butter and
then add the onions and celery. Use rosemary instead of sage and stir in 1/4 cup of whole-grain
mustard to the stock.

SPINACH & SAUSAGE CORNBREAD STUFFING

Make the Classic Cornbread stuffing using 1 lb. of sausage meat browned in 6 Tbs. of butter and
then add the onions and celery. Add 4 cups chopped spinach to the stock. To the cubed bread add
1/3 cup each pine nuts and Parmesan cheese.

SAUSAGE CORNBREAD STUFFING

Make the Classic Cornbread stuffing, but cook 1 pound crumbled sausage in 6 tablespoons butter
before adding the vegetables.

CLASSIC SAUSAGE STUFFING
Ingredients
1.
2.
3.
4.
5.
•
6.
•
7.
8.
9.

6 Tbs. butter
1 lb. crumbled sausage
2 cups each diced onion and celery
1 Tbs. each minced fresh sage and thyme or 1 tsp. dried
Salt & pepper to taste
3 cups chicken or turkey stock
2 eggs, beaten
1/4 cup chopped parsley
16 cups cubed, stale white bread

Preparations
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1.
2.
3.
4.

Preheat the oven @ 375°F (190°C).
In a large skillet, melt the butter and brown the sausage. Add the next 3 items. Cook 5 minutes.
Add the stock and bring to a simmer.
In a large bowl combine the last 3 items; add the stock mixture; stir well and place into a well
buttered baking dish. Dot with butter; cover and bake 30 minutes. Uncover and bake another 20
to 30 minutes until a nice golden color.

CHORIZO STUFFING

Make the Classic stuffing using chorizo and use oregano instead of sage.

CHORIZO & MANCHEGO STUFFING

Make the Classic stuffing using chorizo and sourdough bread. Use oregano instead of sage and add
1 cup of chopped dates and 1/2 cup cubed manchego cheese with the bread.

PANCETTA & SQUASH STUFFING

Make the Classic stuffing using diced pancetta and cook 1 lb. peeled and diced butternut squash
with the onion mix.

PROSCIUTTO & SQUASH STUFFING

Make the Classic stuffing using diced prosciutto and cook 1 lb. peeled and diced butternut squash
with the onion mix. Add 1/2 cup of pine nuts to the cubed bread.

SAUSAGE & APPLE STUFFING

Make the Classic stuffing using Italian fennel sausage and cook 2 diced apples with the onion mix.

CLASSIC RICE STUFFING
Ingredients
1.
2.
3.
4.
5.

6 Tbs. butter
2 cups each diced onion and celery
1/4 cup each chopped parsley and chives
1 Tbs. minced fresh and thyme or 1 tsp. dried
Salt & pepper to taste
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6. 8 cups al dente cooked white rice
•
7. 1/4 cup chicken or turkey stock
Preparations
1. Preheat the oven @ 375°F (190°C).
2. In a large skillet, melt the butter and add item 2. Cook 5 minutes. Combine with items 3 through
6; stir well and place into a well buttered baking dish.
3. Drizzle the stock over the top and dot with butter; cover and bake 50 minutes.

MEXICAN RICE STUFFING

Combine 8 cups al dente cooked white rice, 1 1/2 cups sour cream, 3 bunches chopped scallions, 4
drained 4 oz. cans chopped green chiles, 1 tablespoon salt, 1 teaspoon cayenne and 3 cups grated
pepper jack or cheddar cheese. Sprinkle with 1/2 cup grated Parmesan, then bake as directed for
Classic Rice Stuffing.

ROASTED VEGETABLE RICE STUFFING

Toss 10 cups mixed chopped vegetables with olive oil and salt and pepper. Place on a baking sheet
and roast @ 400°F (200°C) until golden, about 40 minutes. Toss with 4 cups al dente cooked white
rice, 1 1/2 tsp. poultry seasoning, 1/2 cup chopped parsley, and salt and pepper to taste. Bake as
directed for Classic Rice Stuffing.

SAUSAGE & RICE STUFFING

Brown 1 lb. crumbled fennel sausage in 4 Tbs. butter in a large skillet. Add 1 cup each chopped
onions and celery and 1 lb. quartered cremini mushrooms; cook until mushrooms give up their
moisture. Toss with 8 cups al dente cooked white rice; bake as directed for Classic Rice Stuffing.

STUFFING MUFFINS

Line 12 jumbo muffin tins cups with paper liners and fill with any of the stuffings. Bake, uncovered,
@ 375°F (190°C) 45 minutes or until golden brown.
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