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From our
families
to yours

Last year, we began the tradition of debuting a
cookbook around the holidays to share with you,
our community. This year, we present volume II,
filled with more delicious recipes to share with
your families. We hope it inspires you for the
holidays and beyond.



The
Recipes

Baked Cinnamon Apple French Toast
Yabrak-Stuffed Grape Leaves
Squash Flower Patties
Instant Pot Ham & Bean Soup
Creamy Butternut Squash Soup
Eggplant Parmesan 
Meatloaf, Mashed Potatoes, & Gravy
Crockpot Beef Tips and Gravy
Golden Peach Pork Chops
Monkey Bread
Chocolate Peanut Clusters
Toffee Brown Butter Chocolate Chip Cookies
Cinnamon Rolls
Banana Bread



I like it because it is easy to prepare
ahead of time and have ready for a nice,

easy brunch while I am preparing dinner.
It’s also fun to change up with different

flavors of pie filling or different breads,
such as cinnamon-raisin.  

- Susan

½ cup butter, melted
1 cup brown sugar
1 tsp ground cinnamon
1 (21 ounce) can apple
pie filling, slightly mashed
to break up apples
6-8 slices thick-sliced
white bread, to fit pan
6 eggs
1 cup milk
1 tsp vanilla extract
½ cup maple syrup

 Grease a 9x13 inch baking pan. 
 In a small bowl, stir together the melted butter, brown sugar, cinnamon and
apple pie filling.
 Spread the sugar mixture into the bottom of the prepared pan. Layer the
bread slices on top of the filling, pressing down as you go. In a medium
bowl, beat the eggs with the milk and vanilla. Slowly pour this mixture over
the bread, making sure that it is completely absorbed. Cover the pan with
aluminum foil and refrigerate overnight.
 In the morning, preheat oven to 350 degrees F (175 degrees C).
 Place covered pan into the oven and bake at 350 degrees F (175 degrees
C) for 60 to 75 minutes. When done remove from oven and turn on broiler.
Remove foil and drizzle maple syrup on top of the egg topping; broil for 2
minutes, or until the syrup begins to caramelize. 
 Remove from the oven and let stand for 10 minutes, then cut into squares.
Invert the pan onto a serving tray or baking sheet so the apple filling is on
top. Serve hot.
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Baked Cinnamon Apple French Toast
SERVES 6



This is a staple dish you find at every
Arab gathering! The cool thing about this
dish is you can switch out the meat for a

vegetarian option if desired. 
- Sophia

60 Grape Leaves
1 lb ground lamb
1 cup converted rice,
rinsed and drained
2 lemons juiced
1 tsp salt
½ tsp fresh ground
pepper
½ tsp cinnamon
½ tbsp fresh ground
allspice

 If using fresh grape leaves, remove the stems, then blanch them in boiling
water just until they change color (about 30 seconds). Drain well and
separate and place the leaves on tea towels to dry.
 Add the lamb, rice, half of the lemon juice, cinnamon, allspice, salt and
pepper to a large mixing bowl and blend well.
 Place a layer of the smallest or broken leaves in the bottom of a large pot
with a lid (about 10-inch diameter). The pot must be a litter bigger than the
plate you will be placing inside later.
 Place a leaf, vein side up, on a flat surface, then place about 1 tbsp of the
stuffing mixture near the bottom centre of the leaf. Tuck in the bottom and
sides then roll up tightly like a cigar.
 Place the rolled leaf, seam side down neatly in the pot. Repeat, placing
rolled leaves closely together. Cover the top layer of rolled leaves with a few
extra leaves. Pour the remaining lemon juice over the leaves in the pot.
 Place an inverted plate on top of the leaves. Add enough water to reach the
plate. Cover the pot and bring to a boil.
 Reduce heat to low and simmer for 35 minutes. Turn off heat and allow to
cool for about 20 to 30 minutes.
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Yabrak–Stuffed Grape Leaves
SERVES 8



This dish makes me nostalgic,
remembering all of the family get

togethers we would have when I was
younger. It's a staple at my Italian

family get togethers!
- Tom

12 squash flowers
basil and parsley to taste
½ cup flour
salt and pepper to taste
1 egg
1 package of yeast
warm water
oil of choice

 Peel off green points at
base of flower. 
 Cut in half to check for
bugs. Wash off and drain.
 Chop flowers, basil, and
parsley.
 Add enough flour to
cover flowers.
 Mix salt and pepper into
the mixture. Add 1 egg.
 Dissolve 1 package of
yeast into warm water
and mix into flower
mixture. Cover and let
rise.
 To cook, heat oil in
skillet. Spoon batter into
oil. Cook on both sides
until brown. 
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Squash Flower Patties
SERVES 8



My grandmother makes the best bean
soup and sharing it with my loving

family brings back many joyous holiday
memories!

- Chelsea

1 package Hambeens®
15 BEAN SOUP®
1 tbsp olive oil
1 large onion, diced
1 cup celery (approx 2
stalks), diced
3 carrots, diced
1 ham bone, ham hock, or
2 cups leftover ham
1 bay leaf
4 cups chicken broth
4 cups water
14 oz diced tomatoes
with juice

 Rinse beans and drain. 
 Sort any unwanted debris and set seasoning packet aside.
 Turn Instant Pot on to saute. Add olive oil and onion and saute until tender,
about 3-4 minutes.
 Add all ingredients EXCEPT tomatoes and lemon juice (including the
seasoning packet from the beans) and stir.
 Place the lid on and cook on high pressure for 60 minutes. Quick release
pressure.
 Open the lid and remove ham bone or ham hock. 
 Add tomatoes with juice, turn onto saute, and allow to simmer while
picking the ham off of the bone.
 Return the meat to the Instant Pot. 
 Stir and serve. If you want to add some toppings, we love adding a dollop
of sour cream, cilantro, cheddar cheese, or crispy bacon!
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Instant Pot Ham and Bean Soup
SERVES 6

https://hurstbeans.com/products/ham-beens-original-15-bean-soup


Squash is a great example of a food I
rarely ever eat unless it’s autumn, but
there are more than a dozen varieties
of common squash that you can enjoy
year round. Butternut squash soup is

my go-to as part of a fall meal to
share with others.

- Erica

3 tbsp butter
1 medium onion, coarsely
chopped
2 garlic cloves, sliced
½ tsp dried thyme
¼ tsp ground cinnamon
⅛ to ¼ tsp cayenne pepper 
Coarse salt (to taste)
1 large butternut squash
(about 4 lbs), peeled,
seeded, and cut into 1-inch
cubes. You could also get
2-3 smaller squash.
1 can (12-15 oz) reduced-
sodium chicken broth
1 cup half-and-half (leave
out to make healthier)

 In a large saucepan, heat butter over medium. Add onion, garlic, thyme,
cinnamon, and cayenne. Season with salt, and cook, stirring
occasionally, until onion is softened, 5 to 7 minutes.
 Add squash, broth, half-and-half, and 3 cups water. Bring to a boil;
reduce to a simmer, and cook until squash is tender, about 20 minutes.
 Working in batches, puree in a blender until smooth. Stir in lemon juice;
season with salt. Serve bisque garnished with cayenne, if desired. Sour
cream, crème fraiche, or pepitas may also make a nice topping when
ready to serve.
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Creamy Butternut Squash Soup
SERVES 12



This is one of my favorite recipes for
when the weather gets a bit colder.

The eggplant tastes amazing with the
cheese baked on top of it. I also love to

put some fresh basil as garnish, too!
- Lucy

Cooking spray
2 large eggs
2 tbsp water
1 cup panko breadcrumbs
¾ cup grated Parmesan
1 tsp Italian seasoning
2 lbs eggplants, cut into
1/4-inch thick slices
½ tsp salt
½ tsp ground pepper
24 oz jar no-salt-added
tomato sauce
¼ cup fresh basil leaves
2 garlic cloves, grated
1 cup shredded part-skim
mozzarella cheese

Position racks in middle and lower thirds of oven; preheat to 400°F. Coat 2
baking sheets and a 9-by-13-inch baking dish with cooking spray.
 Whisk eggs and water in a shallow bowl. Mix breadcrumbs, 1/4 cup
Parmesan and Italian seasoning in another shallow dish. Dip eggplant in
the egg mixture, then coat with the breadcrumb mixture, gently pressing.
 Arrange the eggplant in a single layer on the baking sheets. Generously
spray both sides of the eggplant with cooking spray. Bake, flipping the
eggplant and switching the pans between racks halfway, until the eggplant
is lightly browned, about 30 minutes. Season with salt and pepper.
 Meanwhile, mix tomato sauce, basil, and garlic in a medium bowl. Spread
about 1/2 cup of the sauce in the prepared baking dish. Arrange half the
eggplant slices over the sauce. Spoon 1 cup sauce over the eggplant and
sprinkle with 1/4 cup Parmesan and 1/2 cup mozzarella. Top with the
remaining eggplant, sauce and cheese.
Bake until the sauce is bubbling and the top is golden, 20 to 30 minutes.
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Eggplant Parmesan
SERVES 6



This is one of my top favorites!! My
family and I all get together and cook
this delicious meal. Our dinner nights

bring us together, allowing us to catch
up on each other’s lives and share

many laughs all night long. 
- Kay

1 cup panko
breadcrumbs
1 large yellow onion,
grated 
2 lb ground beef mince
2 eggs
3 garlic cloves, minced
1 tsp Worcestershire
Sauce
¼ cup ketchup
¼ cup chopped parsley 
1 tsp dried thyme
2 beef bouillon cubes,
crumbled
1 tsp black pepper

½ cup ketchup
2 tbsp cider vinegar
1 tbsp brown sugar

MEATLOAF

GLAZE

 Preheat oven to 350F. Oil or spray a loaf tin.
 Mix together glaze ingredients in a small bowl and set aside.
 Place breadcrumbs in a very large bowl. Grate over onion. Mix so that
the breadcrumbs are all wet. 
 Add remaining ingredients. Mix well using your hands. Form into a
meatloaf shape, pinching together and then smoothing over creases
and cracks.
 Transfer into loaf tin. Brush generously with glaze, using about half.
Bake for 45 minutes. Remove from over and brush with most of the
remaining glaze. If there is excess fat pooling, scoop/pour it off.
Bake for a further 30 minutes. Remove from oven.
Stand for 10 minutes before turning out and cutting into thick slices.
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Meatloaf, Mashed Potatoes, & Gravy
SERVES 8



4 lbs (12 medium) russet
potatoes, peeled
1¼ cups hot milk, (use 1 to ¼
cups) we used whole milk
16 tbsp unsalted butter (2
sticks), at room temperature
(not melted)
1½ tsp salt, or to taste
1 tbsp fresh parsley or chives,
finely chopped for garnish

MASHED POTATOES

Peel potatoes and rinse in cold water (cut potatoes in half if very large). If
you want the smoothest potatoes possible, remove the little knots from
the potatoes with a small spoon or the tip of a potatoes peeler. Place
potatoes in a large pot (5 Qt+) and cover potatoes with cold water. Bring
to a boil and cook partially covered until easily pierced with a knife (boil
20-25 min depending on the size of your potatoes; mine took 22 min).
Drain well and transfer to the bowl of your stand mixer. Grab the whisk
attachment and mash potatoes lightly by hand to break them up. Fit mixer
with whisk attachment and start on low speed 30 sec then increase to
medium and slowly drizzle in 1 to 1 1/4 cups of the HOT milk to reach
your desired texture.
With mixer on, add softened butter 1 Tbsp at a time, waiting a few
seconds between each addition. Potatoes will be whipped and fluffy.
Finally add 1 1/2 tsp salt, or add to taste.
Add the chicken broth, beef broth, beef bouillon, onion and garlic powder,
and Worcestershire sauce to a medium saucepan. Stir to combine.
If a darker color is desired, add 2-3 drops of Kitchen Bouquet browning
and seasoning sauce. Combine the cold water and corn starch in a small
Tupperware with a lid. Shake to combine.
Bring gravy to a boil. Whisk in cornstarch mixture. Decrease to medium
low. Continue to whisk to ensure that it blends in smoothly.
Let it gently simmer until its of desired thickness. The longer it simmers,
the more concentrated the flavor will become. Remove from heat. Swirl in
one tablespoon COLD butter just before serving. This adds a silky finish.
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DIRECTIONS

Meatloaf, Mashed Potatoes, & Gravy

1 cup chicken broth
1 cup beef broth
1 cube beef bouillon
1 tsp onion powder
½ tsp garlic powder
1 ½ tsp Worcestershire sauce
2-3 drops Kitchen Bouquet browning
and seasoning sauce, optional
¼ cup cold water + 3 tbsp corn starch
1 tbsp cold, unsalted butter

GRAVY

INGREDIENTS

https://amzn.to/3jaUIzS
https://thecozycook.com/how-to-make-chicken-stock/


Pairs great with rice, quinoa, or
mashed potatoes! 

- Sue

3 lbs boneless chuck
roast
⅓ cup flour
1 teaspoon smoked
paprika
½ teaspoon salt
½ teaspoon pepper
¼ cup butter
8 ounces button
mushrooms, sliced if
large
1 ½ cups onion, chopped
1 Poblano pepper, diced
¼ cup oil, your favorite
3 cups beef stock
½ cup red wine
1 guijillo pepper, seeds
removed...optional

Remove the silvery membrane from the roast with a sharp knife. Cut in
bite sized pieces.
MIx the flour, salt, pepper, and smoked paprika in a large bowl.
With your hands mix the cut meat in the flour until all sides are covered.
Set aside.
Melt the butter in a heavy iron skillet or dutch oven.
Add the mushrooms and saute until golden brown.
Add the onion and poblano pepper. Saute about 3 minutes.
Remove the vegetables from the skillet and set aside.
Add oil to the skillet and heat until it pops. Watch carefully!
Add the beef and quickly sear the meat on all sides - it should be a nice
golden brown.
Add everything to the slow cooker and set on low. Cook for 8 hours.
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Crockpot Beef Tips and Gravy
SERVES 12

https://www.restlesschipotle.com/types-of-flour/
https://www.restlesschipotle.com/types-of-salt/


I love to eat these over rice! - Phyllis

15 oz. can peach halves 
½ tbsp oil
3 boneless pork chops 
Salt & pepper to taste
⅛ cup brown sugar 
¼ tsp ground cinnamon
⅛ tsp ground cloves 
½ cup tomato sauce
⅛ cup cider vinegar

 Drain peaches, reserving
¼ cup of the juice; set
fruit & juice aside. 
 In a large skillet, brown
pork chops on both sides
in oil. Sprinkle with salt &
pepper. 
 In a bowl, combine
brown sugar, cinnamon
and cloves; mix well.
 Add tomato sauce,
vinegar and reserved
peach juice to the spices.
Pour over pork chops. 
 Arrange peach halves on
top of pork chops. Cover
and simmer for 45
minutes.
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Golden Peach Pork Chops
SERVES 3



This is one of our favorites for
Christmas morning!

- Christian

SERVES 12

3 cans buttermilk
biscuits (the non-flaky
ones)
1 cup sugar
2 to 3 tsp cinnamon
2 sticks butter
½ cup brown sugar

Preheat the oven to 350 degrees.
Open up all three cans of biscuits and cut each biscuit into quarters.
Next, combine the white sugar with 2-3 teaspoons of cinnamon. (3
teaspoons of cinnamon gives it a fairly strong cinnamon flavor. If you’re
not so hot on cinnamon, cut it back to 2 teaspoons.) Dump these into a 1
gallon zip bag and shake to mix evenly.
Drop all of the biscuit quarters into the cinnamon-sugar mix. Once all the
biscuit quarters are in the bag seal it and give it a vigorous shake. This
will get all those pieces unstuck from one another and nicely coated with
cinnamon-sugar. Spread these nuggets out evenly in the bundt pan.
At this point, you’re going to want to melt the two sticks of butter
together with ½ cup of brown sugar in a saucepan over medium-high
heat. This can be light or dark brown sugar. Cook butter/sugar mixture,
stirring for a few minutes until the two become one. Once the brown
sugar butter has become one color, you can pour it over the biscuits.
Bake for about 30-40 minutes until the crust is a deep dark brown on top.
When it's finished cooking, remove it from the oven. If you have the
willpower, allow it to cool for about 15-30 minutes before turning it over
onto a plate.
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Monkey Bread



Mine is really easy and has been a
super fave holiday treat of mine since

I was little, as my grandmother taught
me how to make this when I was a kid
(and she has since passed). These are

super easy to make and also make
great homemade gifts!

- Randi

11 oz butterscotch
morsels
24 oz semi-sweet
chocolate morsels
15 oz of salted peanuts

Line 1 to 2 baking
sheets with parchment
paper.
Throw all of the
chocolate/butterscotch
morsels into a pan over
low heat.
Cook while stirring
occasionally until
melted smooth (10 or
15 minutes).
Let cool for 5 minutes,
then stir in nuts.
Spoon a cookie size
drop of the mixture
onto the baking sheets.
Refrigerate until set
(about 1 hour).
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Chocolate Peanut Butter Clusters
SERVES 12



I’ve made these cookies multiple
times and they’re so good! Chocolate
chip cookies are one of my favorites

and the brown butter and toffee
really make these special! 

- Shayla

1 cup (2 sticks; 227 g)
unsalted butter
2 cups (250 g) all-purpose
flour
1 tsp baking soda
¾ tsp kosher salt
1 cup (packed; 215 g) dark
brown sugar
⅓ cup (73 g) granulated sugar
2 large eggs, room
temperature

INGREDIENTS

Toffee Brown Butter Chocolate 
Chip Cookies MAKES 20 COOKIES

2 tsp vanilla extract
80 g chocolate toffee
bars (preferably
Skor), chopped into
¼-inch pieces
1½ cups (216 g)
chocolate wafers
(disks, pistoles,
fèves; preferably 72%
cacao)
Flaky sea salt

DIRECTIONS FOUND ON FOLLOWING PAGE



 Cook butter in a medium saucepan over medium heat, stirring often,
until it foams, then browns, 5–8 minutes. Scrape into a large bowl and
let cool slightly, until cool enough to touch (like the temperature of a
warm bath), about 10 minutes.
 Meanwhile, whisk flour, baking soda, and kosher salt in a medium bowl.
 Add brown sugar and granulated sugar to browned butter. Using an
electric mixer on medium speed, beat until incorporated, about 1
minute. Add eggs and vanilla, increase mixer speed to medium-high,
and beat until mixture lightens and begins to thicken, about 1 minute.
Reduce mixer speed to low; add dry ingredients and beat just to
combine. Mix in toffee pieces and chocolate wafers with a wooden
spoon or rubber spatula. Let dough sit at room temperature at least 30
minutes to allow flour to hydrate. Dough will look very loose at first, but
will thicken as it sits.
 Place a rack in middle of oven; preheat to 375°. Using a 1-oz. ice cream
scoop, portion out balls of dough and place on a parchment-lined
baking sheet, spacing about 3" apart (you can also form dough into ping
pong–sized balls with your hands). Do not flatten; cookies will spread
as they bake. Sprinkle with sea salt.
 Bake cookies until edges are golden brown and firm but centers are still
soft, 9–11 minutes. Let cool on baking sheets 10 minutes, then transfer
to a wire rack and let cool completely. Repeat with remaining dough and
a fresh parchment-lined cooled baking sheet.
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Toffee Brown Butter Chocolate 
Chip Cookies



I can only make these on special
occasions because I have to hibernate
after the sugar crash from eating one.

So so tasty!
 - Connor

3 tbsp butter (or vegan
butter)
1 packet instant yeast (or
use rapid-rise yeast // 1
packet yields ~ 2¼ tsp)
1 cup unsweetened plain
almond milk
1 tbsp organic cane
sugar
¼ tsp salt
3 cups unbleached all-
purpose flour

DOUGH

INGREDIENTS

½ cup butter (softened
to room temperature //
can be replaced with
vegan butter)
1 8-ounce container
cream cheese (slightly
softened // can be
vegan // out of the
fridge for 1 hour)
3 – 5 cups sifted
organic powdered sugar

FROSTING

Cinnamon Rolls
MAKES 10 ROLLS

3 tbsp butter, melted* (or
vegan butter)
¼ cup organic cane sugar*
½–1 tbsp ground cinnamon
(to taste)

FILLING

DIRECTIONS FOUND 
ON FOLLOWING PAGE

https://minimalistbaker.com/how-to-make-almond-milk/


Cinnamon Rolls

 In a large sauce pan (or in a bowl in the microwave at 30-second
increments), heat the almond milk and butter until warm and melted,
never reaching boiling. Remove from heat and let cool to 110 degrees F
(43 C) or the temperature of bath water. It should be warm but not too
hot or it will kill the yeast.
 Transfer mixture to a large mixing bowl and sprinkle on yeast. Let
activate for 10 minutes. Then add 1 Tbsp sugar and the salt and stir.
 Next add in flour 1/2 cup (68 g) at a time, stirring as you go (you may not
add it all). The dough will be sticky. When it is too thick to stir, transfer to
a lightly floured surface and knead for a minute or so until it forms a
loose ball (be careful not to overmix). Rinse your mixing bowl out, coat it
with avocado or olive oil, and add your dough ball back in. Cover with
plastic wrap and set in a warm place to rise for about 1 hour, or until
doubled in size.

 On a lightly floured surface, roll out the dough into a thin rectangle (the
thickness of the dough should be about 1/4-inch). Brush with melted
butter and top with sugar and desired amount of cinnamon.
 Starting at one end, tightly roll up the dough and situate seam side down.
Then with a serrated knife or a string of floss, cut the dough into 1.5 – 2
inch sections and position in a well-buttered 8×8-inch square or
comparable sized round pan (you should have about 10 rolls as original
recipe is written). If preparing the cinnamon rolls the night before, stop
here, cover the pan, and refrigerate overnight, then proceed with the next
step in the morning.

 To a large mixing bowl, add softened butter and beat or whisk vigorously
to combine. Then add cream cheese and mix again until smooth.
 Add sifted powdered sugar in 1 cup (100 g // amount as original recipe
is written // adjust if altering batch size) increments until thick and
spreadable and to desired sweetness.
 You want this frosting to be pretty thick so it won’t slide around, so keep
adding powdered sugar until it reaches the right consistency.
 Refrigerate after frosting to keep fresh (up to 5 days).
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This recipe my husband found and
modified is the best banana bread! I

have fond memories from my
childhood of my mom baking

banana bread with the story that
my dad hid the bananas so they’d

get overripe and she’d have to make
it. I think it’s great dessert

alternative for an occasional treat.
 - Rachelle

non-stick spray
2 eggs, beaten
⅓ cup buttermilk
½ cup vegetable oil
1 cup mashed
bananas (overripe)
1½ cups white sugar
1¾ cups all-purpose
flour
1 tsp baking soda
½ tsp salt
1 cup chopped
walnuts

Preheat oven to 325 F
degrees.
Spray one 9x5 inch loaf pan
with non-stick spray.
Blend together the eggs,
buttermilk, oil, and bananas.
Combine the sugar, flour,
baking soda, and salt.
Add dry ingredients to banana
mixture and stir in the walnuts
and mix well.
Pour into prepared loaf pan.
Sprinkle top of the loaf with
white sugar for a crunchy top. 
Bake 1 hour and 20 minutes
or until the center comes out
clean when tested.
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Banana Bread
MAKES 9x5 LOAF PAN


