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INTRODUCTION 

Dear Friends,  
 
I want to say thank you to all for your 
delicious contributions to our 
Thanksgiving Luncheon.  This is a 
wonderful tradition that could never 
happen without you.  I hope that it 
continues for many years to come.  
 
Thank you also for sharing these great 
recipes.  
 
Enjoy, and have a very Happy 
Thanksgiving. 
 
Hanna Coleman 
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SWEET CRANBERRY RELISH-- 

Ingredients Directions 

 1 cup sugar Put all ingredients in a medium saucepan on stove.  
Heat on high until boiling, and then lower to simmer.  
Cook at low temperature until mixture thickens, 
stirring occasionally.  Serve warm or cold 

 

 1 cup water 

 1 12oz package of fresh 
cranberries 

 1 T. finely grated fresh orange 
rind 

 
BUTTERNUT SQUASH LASAGNA--   

Ingredients Directions 

 1 medium squash thinly sliced Brown beef and drain fat, set aside. Sauté onion, 
garlic and peppers with the olive oil, add the tomato 
sauce and the bouillon and stir until cube dissolves. 
Add the beef, mix together and remove from heat. If 
using spinach, add it now and cover over low heat 
until just wilted then remove from heat.  Put some 
olive oil at the bottom of the pan and layer the 
remaining ingredients: squash, beef/spinach mixture 
(or both), squash, mozzarella cheese. Cook covered at 
350 in oven for 1 hour , uncover sprinkle with 
parmesan cheese and bake until nicely browned 

 

 

 1 lb. ground beef (or 2lb spinach) 

 1 medium onion 

 2 crushed garlic cloves 

 1 red pepper 

 1T olive oil 

 Salt and pepper to taste 

 1 cube chicken bouillon  

 1can of tomato sauce 

 Mozzarella and parmesan cheese 

 

  
 
MAPLE-CRANBERRY SWEET POTATOES— 
 From --Good Housekeeping magazine 

Ingredients Directions 

 4 lbs. sweet potatoes (5 med.), 
peeled 

 Salt 

 1 c. pure maple syrup 

 1 1/2 c. cranberries (half 12-oz. 
bag) 

 3 Tbsp. butter (no substitutions) 

1. In covered 6-quart saucepot, heat whole sweet 
potatoes with 1 teaspoon salt and enough water to 
cover to boiling on high.  Reduce heat to low, simmer, 
covered, about 30 minutes or just until potatoes are 
fork-tender.  Drain.  Set aside until cool enough to 
handle. 

2. Meanwhile, in 1-quart saucepan, heat maple syrup 
to boiling on high.  Reduce heat to medium, and boil 
gently 10 to 15 minutes or until reduced to 1/2 cup.  
Stir in cranberries, butter, and 1/2 teaspoon salt, and 
cook just until cranberries pop, about 5 minutes 
longer. 

3. Preheat oven to 400 degrees F.  Cut cooled sweet 
potatoes crosswise into 1 inch slices and arrange in 
shallow 3 quart ceramic or glass baking dish 
overlapping slices if necessary. 

4. Spoon maple-cranberry syrup evenly only 
potatoes.  Bakes, uncovered for 20 minutes or until 
hot   
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CONTRIBUTED 

BY 

 

Dana Matsushita 

Nora Marino 

Nora Marino 

 

 
MINI-CHEESECAKES-- 

Ingredients Directions 

 2 8-oz packages cream cheese 

  2 eggs 

  1 tsp. vanilla 

  24 Nilla wafers (or crushed 
ginger snaps) 

 ¾ cups of sugar 

  24 cupcake/muffin liners 

 

Preheat oven to 375. 

Beat cream cheese, sugar, eggs and vanilla until 
smooth.  

Put liners in muffin pan 

Put one wafer (or snaps) flat side down, in each liner. 

Fill each liner halfway with batter 

Bake for 20 minutes 

Cool completely and top with fruit if desired. 

 
CRANAPPLE-WALNUT CAKE-- 

Ingredients Directions 

 1 ¾ cups light brown sugar 

 ½ cup vegetable oil 

 2 cups flour 

 1 tsp. baking soda 

 1 tsp. cinnamon 

 ½ tsp. nutmeg 

 1 tsp. salt 

 2 eggs 

 1 tsp. vanilla 

 2 cups chopped cooking apples 

 ½ cup walnut pieces 

 ½ lb. fresh, whole, raw 
cranberries 

Cream together oil and sugar.  Add eggs and vanilla, 
and beat well.  Sift together the flour and dry 
ingredients.  Add to the first mixture and stir until 
thoroughly combined.  Stir in apples, cranberries, and 
nuts. 

 

Bake in a well-greased 9” x 13” pan, 45-50 minutes at 
350 degrees. 

 

 
SPICED PUMPKIN MOUSSE TRIFLE— 
From Rachel Ray Magazine 

Ingredients Directions 

 3 cups heavy cream  

 One 15-ounce can pure pumpkin 
puree  

 1 teaspoon pure vanilla extract  

 1 teaspoon ground cinnamon  

 ½ teaspoon ground ginger  

 Pinch ground cloves  

 Pinch salt  

 One 7.5-ounce jar marshmallow 
cream  

 3 cups chopped gingersnaps, plus 
crushed gingersnaps for 
sprinkling  

 3 tablespoons dark rum (or 
brewed black coffee) 

1. Using an electric mixer beat the cream until stiff. 
Reserve 2 cups whipped cream for serving; 
refrigerate until ready to serve.  

2. In a large bowl, stir together the pumpkin, vanilla, 
cinnamon, ginger, cloves and salt. Fold in half of the 
marshmallow cream, then half of the whipped cream. 
Repeat with the remaining marshmallow cream and 
whipped cream until combined.  

3. In a medium bowl, sprinkle the gingersnaps with 
rum.  

4. Spoon one-third of the pumpkin mousse into a 
clear glass serving bowl, spreading evenly, and 
sprinkle half of the cookies on top. Repeat with half of 
the remaining mousse and the remaining cookies, and 
then top with the final layer of mousse. Cover with 
plastic wrap and refrigerate until ready to serve, at 
least 1 hour and up to 4 hours. Just before serving, 
top with the reserved whipped cream and sprinkle 
with the crushed gingersnaps. 
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BY 

 

Diane Gurden 

Stephanie Carroll 

Janette Gee 

 

 

 

 
SAUSAGE-STUFFED MUSHROOMS— 
From Barefoot Contessa’s How Easy is That? 

Ingredients Directions 

 16 extra-large white mushrooms, 
caps and stems separated 

 5 Tbsp. olive oil, divided 

 2 ½  Tbsp. Marsala wine 

 ¾ lb.  sweet Italian sausage, 
casings removed 

 ¾ cup minced scallions, white and 
green parts (6 scallions) 

 2 tsp. minced garlic (2 cloves) 

 1 tsp.  kosher salt 

 ½ tsp.  freshly ground black 
pepper  

 2/3  cup panko (Japanese dried 
bread flakes) 

 5 ounces mascarpone cheese 

 1/3 cup freshly grated parmesan 
cheese 

 2 1/2 Tbsp.  minced fresh parsley 

 

Preheat oven to 325 degrees. Trim the mushroom 
stems and chop them finely.  Set aside.  Place the 
mushroom caps in a shallow bowl and toss with 3 
Tbsp. of the olive oil and the Marsala.  Set aside. 

Heat the remaining 2 Tbsp. of olive oil in a medium 
skillet over medium heat.  Add the sausage, 
crumbling it with a wooden spoon.  Cook the sausage 
for 8 to 10 minutes, stirring frequently, until it's 
completely browned.  Add the chopped mushroom 
stems and cook for 3 more minutes.  Stir in the 
scallions, garlic, salt, and pepper and cook for another 
2 to 3 minutes, stirring occasionally.  Add the panko 
crumbs, stirring to combine with the other 
ingredients.  Finally, swirl in the mascarpone and 
continue cooking until the mascarpone has melted 
and made the mixture creamy.  Off the heat, stir in 
the parmesan and parsley and season to taste.  Cool 
slightly. 

Fill each mushroom generously with the sausage 
mixture.  Arrange the mushrooms in a baking dish 
large enough to hold them all in a snug single layer.  
Bake for 50 minutes, until the stuffing is browned and 
crusty. 

 

 
ARROZ CON POLLO-- 
By Goya  

Ingredients Directions 

 5-7 pieces chicken (bone in, 
skinless) 

 1 package Goya yellow rice 

 1 red pepper diced very small 

 1 small onion diced very small 

 olive oil 

Sauté red pepper and onion in 1 tbsp. olive oil.  

Brown chicken on both sides for about 3-4 minutes 
per side.  

Add rice and stir around. 

Add 1 1/2 cups water, bring to a boil. 

Cover, reduce heat and simmer for about 25-30 
minutes. 

 

 
APPLE CRUMBLE-- 

Ingredients Directions 

 5 dark green apples 

 1 cup water 

 2 cups sugar 

 1 cup oats 

 1 bar butter 

 1 cup flour 

 Cinnamon to taste 

 Raisins/walnuts optional 

Peel and cut the apples into slices and place into a 
Pyrex dish. Add water and 1 cup sugar (raisins are 
optional here/and or chopped walnuts) 

 

In a separate bowl, mix butter, 1 cup sugar, oats and 
flour with fingers until it looks like crumble. 

Place it on top of apples, sprinkle w cinnamon and 
bake at 350 for 1 hour. 
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BY 

 

Lori Landgarten 

Ottilie Jarmel 

 

 

 
BRISKET-- 

Ingredients Directions 

 6 garlic cloves 

 1 Tablespoon Dry Mustard 

 1 Packet of Onion Soup Mix 

 2 onions 

 2 boxes chopped mushrooms 

 1 bag of carrots (optional) 

 1/2 cup of chili sauce 

 1/2 can (or bottle) of beer 

 1/2 cup of water 

 2 Tablespoons of Worcestershire 

 1/4 cup ketchup 

 1 tablespoon of vinegar 

 2 Tablespoons brown sugar 

 5 to 6 pound well-trimmed brisket 

Preheat oven to 350 degrees 

Puree Garlic cloves and dry mustard 

Rub garlic and dry mustard mixture onto brisket.  
Make sure you coat all sides equally. 

Put 1/2 onion soup mix on bottom of pan, place the 
brisket and then sprinkle the other half of the onion 
soup mix on top of meat 

Cut Onion into rings 

  

Evenly distribute onion rings, chopped mushrooms 
and carrots on top of brisket 

In a bowl mix together chili sauce, beer, water, 
Worcestershire, ketchup, vinegar and brown sugar 

Evenly pour mixture on top of brisket 

Cover brisket with tin foil 

Put covered brisket into oven for 3 to 3 1/2 hours 
(until meat is tender and nearly falling apart) 

  

 

 

 
CHESTNUT/LEEK/WILD RICE STUFFING-- 

Ingredients Directions 

 1 Pullman loaf white bread 

 1-1/2 teaspoons dried sage 

 1-1/2 teaspoons dried thyme 

 1-1/2 teaspoons dried parsley 

 salt and black pepper 

 1/2 (uncooked) cup wild rice 

 1 cup shallots (chopped) 

 1 cup celery (chopped) 

 1-1/2 cups mushrooms 
(quartered) 

 3/4 cup leeks (sliced and 
quartered) 

 1 cup chestnuts (broken into 
pieces) 

 6 tablespoons sweet butter 

 2 cups chicken broth 

Cook wild rice in 2 cups water. Don't overcook; keep 
chewy. 

Slice bread and place in large roasting pan in a 275 
degree oven to dry out. Crumble when it's done. 

Mix in sage, thyme and parsley. 

Melt butter in chicken broth then pour over bread 
bits. Add salt and pepper to taste. 

Sauté, in scant amount canola oil, the celery, leeks, 
shallots—all of which should be transparent and 
slightly golden, but not brown—and mushrooms. 

Combine vegetables with bread mixture, then add 
wild rice and crumbled chestnuts. 

Heat in a 350 degree oven, covered with foil (unless 
you prefer the top crusty). 
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CONTRIBUTED  

BY 

 

Christina Djurhuss 

Christina Djurhuss 

 

 
 

 
GRAVAD LAKS (DILL-CURED SALMON)  

Ingredients Directions 

 7-8 pounds fresh salmon in one 
piece, with bones 

Wipe and scale the salmon. Remove all bones but 
leave the skin on. Be careful not to break the fish. Mix 
together salt, sugar, and pepper.  

Rub seasonings carefully into the fish and sprinkle 
with cognac. Cut the skin a few times to allow the 
marinade to mix with the fish. 

Wash dill and shake dry. Place one third of the dill in 
the bottom of a large deep pan or bowl (not 
aluminum) and lay a piece of salmon, skin side down, 
on the dill. Cover the fish with more dill and place a 
second piece of salmon, skin side up, on top. Cover 
with remaining dill. Set a weighted board on the 
salmon to compress it. Chill in the fridge for 2 days. 

Rinse all the spices and dill off the fish and slice, 
wafer thin, away from the skin.  

Serve with mustard sauce, freshly ground pepper and 
fresh dill. You may also serve with cooked potatoes 
or rye bread.  

 

 

 2/3 cup salt 

 1/2 cup sugar 

 1 tablespoon freshly crushed 
whole pepper 

 4 tablespoons cognac 

 2 large bunches fresh dill weed 

 

Mustard sauce (see below) 

 
MUSTARD SAUCE 

Ingredients Directions 

 9 tablespoons vegetable oil (not 
olive oil) 

Combine all ingredients except vegetable oil which 
you add slowly while mixing briskly with a fork. 
Chill for at least 24 hours in the fridge. Whip up with 
a fork before serving. 

 2 tablespoons Dijon mustard 

 4 tablespoons sweet mustard  

 1 tablespoon white vinegar 

 1 teaspoon salt 

 1 teaspoon freshly ground pepper 

 2 tablespoons brown sugar 

 1 handful chopped dill 
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CONTRIBUTED 

BY 

 

Midori Im 

 
 
 
 
 
 

 
MATANG  

Ingredients Directions 

 3 Korean sweet potatoes, peeled Preheat oven to 400. Cut the sweet potatoes in to bite 
size slices, then soak them in cold water for 14 
minutes. Drain and place on a baking sheet. Cook in 
oven for 20 minutes until slightly softened. 

Put the sugar in a pan with ½ cup water. Simmer over 
a medium heat until it has formed sticky syrup. 

Remove the pan from the heat and add the crushed 
almonds. 

In vegetable oil, deep fry the sweet potatoes for 5 
minutes or until golden brown.  Drain 

Combine the potatoes with the syrup, coating each 
piece evenly and garnish with black sesame seeds.  

 ½ cup light brown sugar 

 2 almonds, crushed 

 Vegetable oil for frying 

 Black sesame seeds to garnish 
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4 cups torn red leaf lettuce 

3 tablespoons rice wine vinegar 

1 teaspoon olive oil 

8 dried figs, quartered 

2 oz. crumbled blue cheese 

chopped chives 

 

Place the lettuce in a large bowl.  Combine the vinegar and oil in a bowl and  

whisk together.  Pour dressing over lettuce and toss well.  Layer blue cheese,  

figs, and chives and serve. 

 

 
 

 

 

 
 

Place one sheet of puff pastry in a Pyrex covering bottom and sides.  

Put a bag of shredded cheeses (i.e.: mixed Italian) and some  

crumbled feta (optional) on top.  

In a separate bowl, mix 1.5 cups of heavy cream with 3 eggs, salt  

and pepper. Pour this mixture on top of shredded cheeses.  

Sautee a bag of frozen artichoke hearts (found in Mediterranean  

markets) and place those on top. Oven at 350 for 1 hour or until  

golden.  
 

 

 

  

From the Kitchen of: Diane Gurden 
 
     Fig and Blue Cheese Salad (serves 4) 
 

 

  

From the Kitchen of: Janette Gee 
 

               Artichoke Quiche 
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2 eggs                               1/4 cup melted butter 
1 can creamed corn            1/2 cup flour 
1/2 tsp. salt                        1/4 cup milk 
1 can (about 15 oz.) whole kernel corn, drained 
3 heaping tsps. baking powder 
1/8 cup sugar (or a little more if you like) 
Beat eggs. Add both cans of corn. Mix together. Add dry ingredients and 
mix. Stir in milk and melted butter. Pour into greased soufflé 
dish/casserole dish. Bake at 450 degrees for 15 minutes; reduce heat to 350 
degrees and continue baking for 45 minutes or until set and brown. 
This recipe can easily be doubled. Increase the first baking time to 20-25 
minutes; increase the second baking time to 1 hour. 

 

 
 

 

 

 
 

3 1/4 c flour                             2 1/4 c sugar 
2 t baking soda                        4 eggs 
1 1/2 t salt                                2 c canned pumpkin purée 
1 t cinnamon                            1 c canola oil 
1/2 t nutmeg                             2/3 c cold water 

Preheat oven to 350'. Grease and flour two large loaf pans. 

In a large bowl, combine first 6 ingredients (the dry ingredients). In  

another bowl beat eggs. Add the pumpkin, canola oil, and water to eggs  

and mix. Pour this pumpkin mixture into the dry ingredients. Mix. 

Divide the batter between the two pans. Bake at 350' for 65-70 minutes. 

Cool before removing loaves from pans. 

                                                  
 

 
 

 

  

From the Kitchen of: Nora Marino 
 
                    Corn Soufflé 
 

 

  

From the Kitchen of: Bonnie Jill Emanuel 
 

                          Pumpkin Bread 
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2 eggs 

4 oz. (1/2 of 8-oz. pkg.) Cream Cheese, softened 

1/2 cup Shredded Cheese (mozzarella and cheddar, combined)  

3 cups frozen broccoli cuts, thawed, drained 

1/2 lb. fresh mushrooms, cut into quarters 

1/2 cup cherry tomatoes, cut in half 

4  green onions, sliced 

2 cans (8 oz. each) refrigerated crescent dinner rolls 

Mix first 3 ingredients in large bowl until well blended. Stir in next 4 
ingredients. Unroll crescent dough; separate into 16 triangles. Arrange in 11-
inch circle on foil-lined baking sheet, with short sides of triangles overlapping 
in center and points of triangles toward outside. (There should be a 5-inch 
diameter opening in center of circle.) Spoon cheese mixture onto dough near 
center of circle. Bring outside points of triangles up over filling, then tuck 
under dough in center of ring to cover filling 

 BAKE 35 to 40 min. or until crust is golden brown and filling is heated through 

 
 

 

 

 
 

Dressing                            Salad: 
1/4 cup vinegar                     1/2 -1 Chinese cabbage, finely sliced 
1/2 cup caster sugar               6 green onions, sliced 
1/2 cup olive oil                    1/2 cup pine nuts or slivered almonds, toasted 
1 tsp. sesame oil                  1/2 -1 cup 'La Choy show Mein noodles' 
3 tbsp. soy sauce                           

1. Stir all ingredients over a low heat until sugar has dissolved. Set aside to  

cool. 

2. Once dressing has cooled, pour over cabbage, green onions and nuts.  

3. Lastly toss through noodles, serve immediately 

 
 

 
 

 

  

From the Kitchen of: Andrea Thurman 
 
              Baked Cheese and Vegetable Twist 
 

 

  

From the Kitchen of: Karen Keily 
 

               Crunchy Noodle Salad 
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3 cups sugar                                  1 tsp. ground cloves 
1 cup vegetable oil                         1 tsp. ground cinnamon                              
3 large eggs                                   1 tsp. ground nutmeg 
1 16-oz. can solid pack pumpkin    ½ tsp. salt 
3 cups all-purpose flour                  ½ tsp. baking powder 
1 tsp. baking soda 

 Preheat oven to 350-degrees F.  Butter and flour two 9x5x3-inch loaf pans.   

Beat sugar and oil in a large bowl to blend.  Mix in eggs and pumpkin.  Sift  

flour, cloves, cinnamon, nutmeg, baking soda, salt and baking powder into  

another large bowl.  Stir into pumpkin mixture in 2 additions.   

Divide batter equally between prepared pans.  Bake until tester inserted into  

center comes out clean, about 1 hour 10 minutes.  Transfer to racks and cool  

10 minutes.  Using sharp knife, cut around edge of loaves.  Turn loaves out  

onto racks and cool completely. 
 
 
 

 

 
 

 

 

 
 

3/4 cup oil                         1 teaspoon baking soda                  
1 1/2 cups sugar                1 1/2 teaspoons cinnamon                  
2 beaten eggs                    1/2 teaspoon cloves 
1/4 cup molasses               1/2 teaspoon mace 
3 cups flour                       1/2 teaspoon ginger 
1 teaspoon salt                  3/4 cup walnuts, chopped  
1/2 cup raisins 

Mix the oil, sugar, and molasses with the beaten eggs.  Then slowly add the  

remaining dry ingredients.  The dough will be stiff and hard to stir at the end. 

Put the dough onto a greased jelly roll pan, and, using your hands, pat it into  

place (about 1/4" thick).  Bake at 350 degrees for 15-18 minutes.  Slice shortly  

after taking them from the oven. 

                                                  
 

 
 

 

  

From the Kitchen of: Jennifer Gross 
 
               Spiced Pumpkin Bread (2 loaves) 
 

 

  

From the Kitchen of: Stephanie Carroll 
 

               Hermit Cookies 
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1 pound of green Beans cut lengthwise in 1 inch pieces 
1 small red onion 
3 tbsp. of fresh dill or 2 tbsp. of dried  
1/3 of a cup of fruit vinegar 
2/3 of a cup of olive oil 
Salt and pepper to taste 
Feta cheese crumbled to taste. 

Bring water and salt to boil, cooked the green beans for 3 minutes. Remove  

them from the heat and submerge them in an ice bath. Mix them with the  

chopped onions and the dressing ingredients. Sprinkle the feta cheese and  

serve them cold.  

 
 
 
 

 

 
 

 

 

 
 

1 pound of Idaho potatoes, peeled and diced  

1 cup of heavy cream 

1 cup of milk 

Salt and pepper to taste  

1/2 cup of mozzarella cheese grated 

Cook the potatoes until tender. Smash them with a fork mixed them with the  

milk, cream and cheese while hot. Season to taste.  
 

 

  

From the Kitchen of: Natalia Alarcon 
 

               Green Bean Salad 

 

  

From the Kitchen of: Natalia Alarcon 
 

               Mashed Potatoes 
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1 spaghetti squash                       1 small onion 

1/4 cup extra virgin olive oil          2 tablespoons chopped fresh parsley 

3 garlic cloves, minced                 coarse sea salt/pepper/basil to taste 

Preheat oven to 400 degrees.  

Cut squash in half, discard seeds and place halves on cookie sheet and bake  

1 hour or until soft.  Remove from oven and set aside.  

Sauté other ingredients together in small skillet over low heat.  Scrape out  

flesh of squash from top to bottom to separate the strands.  Toss with other 

ingredients.  Serve hot.                                              

 
 
 
 
 

 
 

 

 

 
 

3 eggs                                        1 bag wide noodle 

1/2 cup sugar                            1/4 cup butter 

8 oz. sour cream                        1 jar apricot preserves (10 or 12 oz.) 

16 oz. cottage cheese                1 teaspoon vanilla extract 

Boil noodles and set aside to cool off.  
Preheat oven at 350  

Combine all ingredients (except noodles) in a bowl and mix well. 

Once noodles have cooled off place in a buttered Pyrex and pour  

mixture on top and spread evenly. Cover with tin foil and place in oven  

for 45 minutes.  Remove foil and leave in oven an additional 15 minutes  

or until top noodles begin to brown                     
                            

 

  

From the Kitchen of: Sheila and Art Yu 
 

               Spaghetti Squash 

 

  

From the Kitchen of:  Lori Landgarten 
 

               Sweet Noodle Kugel 
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Yield: Makes 6 to 8 servings 
2 pounds peeled seeded butternut squash, cut into 1-inch cubes (about 6 cups) 
3 tablespoons olive oil, divided 
1 1/2 teaspoons coarse kosher salt plus additional for sprinkling 
7 large eggs 
2 1/4 cups half and half 
6 tablespoons dry white wine 
1 1/2 teaspoons Dijon mustard 
1 day-old baguette (do not remove crust), torn into 1-inch pieces (about 10 
cups) 
1 cup chopped shallots (about 4 large) 
2 bunches Tuscan kale (about 1 pound), ribs removed, kale coarsely chopped 
8 ounces extra-sharp cheddar cheese, coarsely grated 

1. Preheat oven to 400°F.  
2. Toss squash with 1 tablespoon oil on rimmed baking sheet. Sprinkle with 

coarse salt; bake until squash is tender, turning with spatula occasionally, 
20 to 25 minutes.  

3. Whisk eggs in large bowl. Add half and half, wine, mustard, and 1 1/2 
teaspoons coarse salt; whisk to blend. Add baguette pieces; fold gently 
into egg mixture. Let soak 30 minutes, stirring occasionally.  

4. Meanwhile, heat 2 tablespoons oil in large pot over medium-high heat. 
Add shallots and sauté until soft, stirring frequently, about 5 minutes. Add 
kale; cover and cook 2 minutes. Uncover and stir until kale is wilted but 
still bright green, about 5 minutes (kale will be a bit crunchy).  

5. Reduce oven temperature to 350°F. Generously butter 13x9x2-inch baking 
dish. Using slotted spoon, transfer half of bread from egg mixture to 
prepared baking dish, arranging to cover most of dish. Spoon half of kale 
over bread. Spoon half of squash over bread and kale; sprinkle with half of 
cheese. Repeat with remaining bread, kale, squash, and cheese.  

6. Pour remaining egg mixture over bread pudding. Cover bread pudding 
with foil. Bake 20 minutes. Remove foil; bake uncovered until custard is 
set and bread feels springy to touch, about 20 minutes longer. Preheat 
broiler; broil pudding until cheese browns slightly, about 2 minutes. Cool 
5 minutes and serve. 
 

 

 

  

From the Kitchen of: Peg Zelkowitz 
by Jill Silverman Hough/Epicurious 
 

Butternut Squash and Cheddar Bread Pudding 



 

 18 

 
 

 

 

 
 

4-6 small to medium round eggplants  

2 teaspoons salt ;  1/2 teaspoon black pepper  

EV Olive oil;  3 tablespoons butter  

1 1/2 pounds ground beef (85-90%)  

1 large onion, finely chopped  

1/2 cup dry white wine  

3/4 cup tomato sauce  

2 tablespoons finely chopped parsley leaves  

3-4 tablespoons all-purpose flour  

3 cups milk-room temp   

3/4 cup coarsely grated Romano or parmesan cheese, or kefalotiri if available  

2 eggs, lightly beaten 

1/2 teaspoon nutmeg  

1. Preheat the oven to 350 degrees F and lightly grease a large baking dish or 
roasting pan.  

2. Wash the eggplants well and cut in half lengthwise, use a spoon or paring 
knife to remove the flesh, making sure to leave at least a 1/2-inch shell. 
Reserve flesh. Season the eggplant with salt and pepper. 

3. Place approx. 1 cup of EVOO in a large sauté pan and heat until hot. Add 
the eggplant halves, working in batches if necessary, and cook, cut side 
down, until tender and golden brown, 4 to 6 minutes. Carefully turn the 
eggplant halves over and continue cooking on the other side until the 
eggplants are very tender. Using a slotted spoon or spatula, transfer the 
eggplants to paper towels to drain. Then place the eggplant halves, cut 
side up, in the prepared baking dish.  

4. While the eggplants are cooking, heat 2 tablespoons of olive oil in a Dutch 
oven and sauté the reserved chopped eggplant flesh, beef and onions until 
golden brown, 10 minutes. Add 3/4 teaspoon of the salt, 1/4 teaspoon of 
the pepper and the white wine and cook until mostly reduced, 1 to 2 
minutes. Add the tomato sauce, stir to combine, and cook until sauce is 
thickened and flavorful, 5 to 10 minutes. Remove from the heat, stir in 1 
tablespoon of the parsley, taste, and adjust seasoning if necessary.  

5. Make the béchamel: melt the butter in a small saucepan and add the 
flour. Whisk to combine and cook until fragrant, 1 to 2 minutes. Quickly 
whisk in the milk until smooth and cook until thickened, 4 to 6 minutes. 
Add rest of salt, pepper, nutmeg and 1/4 cup of the cheese. Stir and 
remove sauce from the heat. Allow to stand for 1 to 2 minutes. In a small 
bowl whisk the eggs until smooth. Add the eggs to the hot béchamel and 
whisk quickly to combine. Use sauce immediately or set aside, covered, so 
as not to form a skin on top.  

6. When all components are prepared, turn the eggplant halves cut side up in 
the baking dish. Divide the meat filling evenly among the eggplant halves. 
Divide the béchamel topping evenly among the eggplant halves and 
sprinkle with the remaining cheese.  

7. Bake, uncovered, for 40 to 45 minutes or until heated through and golden 
brown on top. 

 

 

  

From the Kitchen of: Jennifer Constantin 
 

               Melitzana Papoutsakia 
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1 buckskin pumpkin or 2 small pie pumpkins or an equivalent amount of 
butternut squash (about 3 pounds total)  
4 tablespoons butter  
3 medium onions, thinly sliced  
1 tablespoon fresh ginger, chopped  
1 quart chicken stock  
1 cup heavy cream  
Salt, brown sugar, freshly grated nutmeg and cayenne pepper to taste  
1 teaspoon extra virgin olive oil  
Four thin slices prosciutto or other ham  
1/4 cup crème fraiche, whole milk yogurt or sour cream, whisked to pourable 
consistency  

1. Preheat oven to 350° F. Slice the pumpkins or squashes in half, discard the 
seeds (or save for another recipe) and place cut side down on a sheet pan with 
just enough water to cover the bottom of the pan. Bake for about an hour, or until 
a knife passes through easily. During cooking, add hot water to the pan as 
needed to prevent the bottom of the pumpkin from scorching. 
2. Meanwhile, in a heavy pot large enough to hold the finished soup, heat the 
butter over medium heat until it foams and subsides, then add the onions and 
ginger. Stir well to coat onions and ginger with butter, reduce the heat to low and 
cook gently for about 50 minutes, stirring occasionally, until well-caramelized 
and fragrant. Be very careful not to let them burn. 
3. Remove the cooked pumpkin or squash from the oven. Let cool for about five 
minutes, then scoop out the cooked flesh and add to the cooked onion mixture. 
Add the chicken stock and bring to a simmer. Puree the soup in small batches in 
a blender, and then return it to the pot. Add the cream and reheat. If it's too 
thick, add more chicken stock until you reach the desired consistency. Season 
with salt, brown sugar, nutmeg and cayenne to taste. 
4. About 30 minutes before serving the soup, preheat the oven to 375° F. Brush a 
baking sheet with the olive oil (or line with parchment paper) and lay the ham 
flat on the sheet. Bake for about 10 to 15 minutes, until ham is crisp. Remove and 
break ham into irregular pieces. Divide the soup among heated bowls and 
drizzle with crème fraiche, yogurt or sour cream and garnish with ham and 
sorrel.  
 

 

  

From the Kitchen of: Sheryl Braun 
 

               Pumpkin Soup with Crisp Ham Serves 12 
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2 Tbsp. oil                          1/4 cup soy sauce 

1 diced onion                   1 lb. ground beef 

1/4 cup sugar                 1/4 cup cooking sake or water  

1 lb. mixed vegetables (e.g. green beans, peas, carrots, corn; tomatoes not 
recommended) 

In a large frying pan or pot with a wide base, sauté onions in a little oil over 
medium heat until transparent.  Add ground beef and brown for 5 minutes.  
Add remaining ingredients, stir well, cover, lower heat and simmer for 5-10 
minutes, stirring occasionally.  Serve over rice. 

You can play around with the ratios of any of the ingredients according to 
taste. 

 

 

 

  

From the Kitchen of: Dana Matsushita 
 
               Japanese Veggie and Beef 


