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AT HOME
COOKING



A SELECTION OF OUR 
FAVOURITE RECIPIES MADE 

AND BORROWED

WITH LOVE, 
FROM 

OUR HOMES 
TO YOURS

IN PROUD SUPPORT OF
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4 – 5 Lazy Veggie Pot Pie with Biscuits

6 – 7 Brown Butter & Toffee Chocolate Chip Cookies

8 – 9 La Rochelle Crab Soufflé

10 – 11 Flank Steak with Dry Rub

12 – 13 Avocado Spinach Smoothie

14 – 15 Pichana Steak

16 – 17 Pizza Dough & New York-Style Tomato Sauce

18 – 19 Truly Classic Cassoulet from Old-World France

20 – 21 Vada Pav

22 – 23 Roasted Beer & Lime Cauliflower Tacos with Cilantro Slaw

24 - 25 Russian Borscht

26 – 27 Almost As Good As Mum’s Sheppard’s Pie

28 – 29 Hidden Treasure Tap Dog Macaroni & Cheese

30 – 31 Tofu & Glass Noodle Salad

32 – 33 Cozy Coffee Cake

34 – 35 Eggs Benedict & Smoked Salmon

36 - 37 California Breakfast Burrito

38 - 39 Mississippi Roast

40 – 41 Tagliatelle Bolognese 

42 – 43 Steak Aux Champignons & Purée De Patates Douces

44 – 45 Baked Honey Mustard Chicken

46 – 47 Tomato Soup with Grilled Cheese Croutons

48 - 49 Famous Hearty Beef Stew

50 – 51 Brazilian-Style Carrot Cake 

52 – 53 Haitian Pork Griots

54 – 55 Piri Piri & Lime Shrimp with Tabbouleh Salad

56 – 57 Nut Butter & Banana Pup-Cake (for dogs)

58 - 59 Thank You
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IMAGE CREDIT: 

PINCH OF YUM
LAZY VEGGIE POT PIE

WITH BISCUITS



KYLEE’S
LAZY VEGGIE POT PIE 
WITH BISCUITS

INGREDIENTS

For the veggies:
2 tablespoons olive oil
3 cups vegetable broth
1 teaspoon kosher salt
1 teaspoon black pepper
2 tablespoons cornstarch
2 tablespoons soy sauce

You can use whichever veggies you 
have on hand, but here are some 
suggestions:

1 onion, chopped
1 clove garlic, minced
2 large carrots, diced
2 potatoes, peeled and diced
2 stalks celery, sliced ¼ inch wide
2 cups cauliflower florets
1 cup fresh green beans, trimmed 
and snapped into ½ inch pieces

For the biscuits:
2 cups all purpose flour
2 teaspoons baking powder
½ teaspoon black pepper
½ cup grated Parmesan cheese
1 stick (1/2 cup) cold butter, 
grated on a box grater just like 
cheese
½ cup cold buttermilk

If you don’t have buttermilk, you can 
substitute it by adding 1 tablespoon 
of white vinegar or lemon juice with 
milk to measure 1 cup. Stir, then let 
stand 5 minutes.

PREPARATION

For the veggies:
1. Heat oil in a large skillet or saucepan. Cook 

onions and garlic in oil for 3 to 5 minutes, 
stirring frequently. Stir in carrots, potatoes, and 
celery. Stir in cauliflower, green beans and 
vegetable broth. Bring to a boil, then turn heat 
down to a simmer. Cook until vegetables are 
barely tender, about 5 minutes. Season with salt 
and pepper.

2. In a small bowl, mix the cornstarch, soy sauce 
and ¼ cup water until cornstarch is completely 
dissolved. Stir in vegetables, and cook until sauce 
thickens, about 3 minutes.

For the biscuits:
3. Preheat oven to 375°F.

4. In a mixing bowl, combine the flour, baking 
powder, Parmesan, and pepper. Add the butter 
and toss with the flour. Add the buttermilk, and 
mix until just combined, adding more buttermilk 
if needed.

5. Roll the dough out into a 1-inch thick rectangle 
and cut into 6 biscuits.

6. Place the biscuits on top of the vegetable mixture. 
Brush each with buttermilk. Transfer to the oven 
and bake until the vegetables are bubbling, and 
the biscuits are golden brown, 25-30 minutes.

ORIGINAL RECIPE CREDIT: BON APPETIT

5



IMAGE CREDIT: 

UNSPLASH
BROWN BUTTER & TOFFEE

CHOCOLATE CHIP COOKIES



THAI’S
BROWN BUTTER & 
TOFFEE CHOCOLATE 
CHIP COOKIES

INGREDIENTS

1 cup unsalted butter
2 cups all-purpose flour
1 teaspoon baking soda
¾ teaspoon kosher salt
1 cup dark brown sugar
⅓ cup granulated sugar
2 large eggs, room temperature
2 teaspoons vanilla extract
2 1.4-oz. chocolate toffee bars
(preferably Skor), chopped into ¼-
inch pieces
1½ cups chocolate wafers 
(disks, pistoles, fèves; preferably 
72% cacao)
Flaky sea salt

PREPARATION

1. 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, about 
10 minutes (an instant-read thermometer should 
register 125°F).

2. Meanwhile, whisk flour, baking soda and kosher salt in 
a medium bowl.

3. 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.

4. Reduce mixer speed to low; add dry ingredients and 
beat just to combine.

5. Mix in toffee pieces and chocolate wafers with a 
wooden spoon or rubber spatula.

6. 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. Cookie dough can be 
made 3 days ahead; cover and chill. Let dough come to 
room temperature before baking.

7. Place a rack in middle of oven; preheat to 375°F.
8. Using a 1-oz. ice cream scoop, portion out balls of 

dough and place on a parchment-lined baking sheet, 
spacing about 3 inches 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.

9. Bake cookies until edges are golden brown and firm 
but centres are still soft, 9-11 minutes.

10. 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.

ORIGINAL RECIPE CREDIT: BON APPETIT
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LA ROCHELLE

CRAB SOUFFLÉ



INGREDIENTS

5 brown eggs
4 tablespoons of flour
½ litre of milk
1/8 stick of butter
3 cans of crab meat, 125g each
Salt and pepper (to taste)

SARA’S
FAMILY FRIEND’S 
LA ROCHELLE 
CRAB SOUFFLÉ

PREPARATION

For the béchamel sauce:
1. Melt butter on pan.

2. Add flour and mix well, cook on pan before 
it starts to brown.

3. Add milk slowly to make a smooth sauce, 
thicker than for crepes.

4. Add salt and pepper.

For the soufflé:
6. Preheat oven at 350°F.

7. Separate egg whites and yolks.

8. In a large, tall baking dish add the egg yolks to 
béchamel sauce, save egg whites off to 
the side.

9. Beat egg whites with mixer until they are 
fluffy (put in fridge too cool).

10. Add crab meat (no juice) to sauce, mix it in 
slowly.

11. Add crab juice from can, but not too much 
– not too watery. Now slowly, add the egg 
whites to sauce, folding them into the mix.

12. Bake at 350°F for 30 minutes, then adjust the 
hear to 420°F and bake for 15-20 minutes.

Serves 4 people or 1 enthusiast

ORIGINAL RECIPE CREDIT: MARIE-CLAUDE 
LATAUD AND NATASHA PLAVSIC
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UNSPLASH
FLANK STEAK

WITH DRY RUB



CLEMENTINE’S
FLANK STEAK 
WITH DRY RUB

INGREDIENTS

Flank steak
Olive oil
Potatoes

For the dry rub:
1 tablespoon crushed coriander seed
1 tablespoon coarse sea salt
4 garlic cloves, minced
Fresh herbs; rosemary thyme
½ tablespoon red chilli flakes

PREPARATION

For the steak:
1. Tenderize the meat.

2. Coat it with thin layer of olive oil and generously 
apply mixture of dry rub on both sides.

3. Let it sit for 30 minutes.

For the barbie:
4. Must have a fresh beer in one hand. Preheat your 

barbie (that’s barbeque in Australian slang) on 
really hot, put your steak on. Sip beer.

5. When you see blood pool on top of steak, flip it! If 
it’s a thick steak: 30 seconds on super high then 
turn it down to medium.

6. When you see blood pool on top of the steak, it’s 
done. Remove from barbie.

For the potatoes: 
7. Wash and cut a bunch of potatoes in chunk size.

8. Parboil them.

9. Dump it in a big bowl, salt, pepper and olive oil –
mix it all and cover it with a towel right away.
The steam coats the potatoes which adds extra 
crispiness.

10. After 5 minutes, add a bunch of spices – whatever 
you feel like that day.

11. Spread the potatoes evenly on the hot plate of the 
barbie – cook for 1 hour, sometimes more. Every 15 
minutes, shake it up, flip the potatoes around.

12. When it’s crispy on the outside, but soft on the 
inside, it’s GO TIME! 

ORIGINAL RECIPE CREDIT: AUGUST D. DABNEY
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SMOOTHIE



AMY’S
AVOCADO
SPINACH SMOOTHIE

INGREDIENTS

1 ripe medium avocado
1 cup ice 
1/3 cup sweetened condensed 
milk
¼ to ½ cup milk
Bunch of baby spinach (optional, if 
you want to make it healthier or 
add iron)

PREPARATION

1. Scoop the avocado flesh into a 
blender.

2. Add the remaining ingredients, and 
blend − starting out with the least 
amount of milk.

3. Purée until completely smooth.

4. Taste and add additional milk, 
depending on the avocado type and 
if a thinner consistency is desired.
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STEAK



NATALIA’S
PICHANA 
STEAK

INGREDIENTS

Beef (top sirloin cap)
You will want it with the layer of fat.

Rock salt

PREPARATION

1. Take out meat from the refrigerator (bring it out 1 
hour before you preheat the grill).

2. Season the meat with salt (this will form a crust 
around the meat when it cooks).

3. Put the meat on the grill – fat side down and cook 
on medium to high heat for about 5 minutes. Flip 
it over and cook for another 5 minutes.

4. Take meat the grill and let it rest for 15 minutes. 
Be patient here – it’s worth it.

5. Cut the meat (we like to cut it in strips).

6. And then return to the grill to cook for how well 
you like your meat done (e.g., a quick sear if you 
like it rare/med rare).

7. Eat!

ORIGINAL RECIPE CREDIT: CARLOS ALGANDONA
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PIZZA DOUGH & NEW YORK-

STYLE TOMATO SAUCE



JARED’S
PIZZA DOUGH 
& NEW YORK-STYLE 
TOMATO SAUCE

INGREDIENTS

For the pizza dough:
¾ cup warm water
Scant 1 teaspoon salt
½ to 1 teaspoon dry yeast
1 ½ cup flour, then more as 
needed

For the tomato sauce:
1 can (14.5 ounces) diced 
tomatoes
1 can tomato paste
1 ½ tablespoons extra virgin 
olive oil
2 tablespoons chopped fresh 
basil leaves
1 ½ teaspoons of dried oregano
1 ½ teaspoons sugar
½ teaspoon minced garlic
¾ teaspoons table salt or 
1 ½ teaspoons kosher salt

PREPARATION

For the pizza dough:
1. Dissolve yeast in water (about 5 minutes).

2. Mix dry ingredients and add water to flour.

3. Knead until smooth and coat with extra virgin 
olive oil.

4. Let rise until double, about an hour, then punch 
down.

5. Form into a circle and sit at least 15 minutes.

6. Heat oven to 500°F.

7. Bake for 10 minutes

For the tomato sauce: 
8. In a medium bowl, combine the diced tomatoes, 

including the juice from the can, the tomato 
paste, olive oil, basil, oregano, sugar, garlic and 
salt.

9. Taste and add more salt, if desired.

10. Use immediately, or store in a tightly covered 
container in the refrigerator for up to 5 days, or 
freeze for up to 2 months.

11. Bring to room temperature before using.

ORIGINAL RECIPE CREDIT: DIANE MORGAN AND 
TONY GEMIGNANI
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TRULY CLASSIC CASSOULET 
FROM OLD-WORLD FRANCE



PHIL’S
TRULY CLASSIC 
CASSOULET FROM
OLD-WORLD FRANCE

INGREDIENTS

For the white beans:
2 cups dried white beans, soaked 
overnight
1 carrot, peeled and halved
1 small stalk celery
½ onion
3 garlic cloves, crushed
1 bay leaf

For the roasted duck and bacon:
4 duck legs with thighs
2 tablespoons salt
1 tablespoon black pepper
4 pieces double smoked bacon, each 
about 1 inch thick and 3 inches long, 
rind trimmed
2 cloves garlic, crushed
2-3 sprigs thyme

For the base sauce:
2 tablespoons olive oil
8 cloves garlic, crushed
1 medium carrot, diced
2 bay leaves
2 teaspoons pepper
¼ cup tomato paste
¼ cup duck fat (reserved from roasted 
duck and bacon recipe)
3 cups chicken stock
1 sprig thyme
1 sprig rosemary

For the parsley breadcrumbs:
2 cups roughly torn white baguette 
pieces (about ½ stick)
Salt and pepper
¼ cup chopped parsley
¼ cup olive oil

For the assembly:
Salt and pepper
1 tablespoon olive oil
4 merguez (or Barese) sausages 

PREPARATION

For the white beans:
1. Drain soaked beans and rinse well. Put in a medium pot 

and cover with cold water. Add carrot, celery, onion, garlic 
and bay leaf, and bring to a simmer. Skim any impurities 
that rise to the surface.

2. Simmer gently until beans are just barely tender and 
cooked through, about 30 to 40 minutes. Strain, reserving 
liquid, and set aside.

For the roasted duck and bacon:
3. Preheat oven to 450°F. Season duck legs well with salt 

and pepper. Arrange duck and bacon, fatty skin side up, 
in a large ovenproof casserole or deep baking dish. Add 
garlic and thyme. Fill with just enough water to cover up 
three-quarters of duck, so that skin remains above water 
level.

4. Bake, uncovered, until skins are crispy and golden, about 
40 to 45 minutes. Lower oven temperature to 350°F and 
bake another 25 to 30 minutes, or until duck is cooked 
and tender.

For the base sauce:
5. Heat olive oil in a large heavy-bottomed pot over medium 

heat. Add crushed garlic and cook until light golden, 
about 1 or 2 minutes. Add carrot, onion, bay leaves 
and pepper, and sauté gently until slightly coloured. Add 
tomato paste and cook out for a few minutes. Add duck 
fat, chicken stock, thyme and rosemary, and bring to 
a simmer. Set aside and keep warm.

For the parsley breadcrumbs:
6. Preheat oven to 350°F. Place the baguette pieces on a 

baking sheet and season lightly with salt and pepper. 
Bake until golden brown and crispy, about 4 to 5 
minutes. When cool enough to handle, roughly crush the 
bread, and add to bowl of a food processor. Add parsley 
and pulse to combine. Add olive oil in a stream; mixture 
should be crumbly and slightly moist.

For the assembly:
7. Add reserved strained beans to base sauce and continue 

to gently simmer for another 8 to 10 minutes.

ORIGINAL RECIPE CREDIT: ANTHONY SEDLAK
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ROHIT’S
VADA
PAV

INGREDIENTS

For the vada pav:
2 large potatoes
2 teaspoon oil
½ teaspoon mustard seeds
8 curry leaves
Asafoetida
6 or 7 garlic cloves
2 green chilies
¼ teaspoon turmeric powder
2 tablespoons coriander leaves
1.25 cups besan/gram flour
Pinch of baking soda
Pinch of salt

For the chutneys:
Green chutney
Sweet tamarin chutney or 
Saunth chutney
Dry garlic chutney

PREPARATION:

For the vada pav:
1. Boil 2 large potatoes, about 350 grams. Peel and 

then mash them with a fork in a bowl.
2. Heat 2 to 3 teaspoons of oil in a small pan. Add ½ 

teaspoon mustard seeds and crackle them. Then add 
7 to 8 curry leaves and asafoetida. Stir and sauté for 
about 5 seconds.

3. Then add 6 to 7 garlic and 1 to 2 green chilies, 
which have been crushed in a mortar-pestle. Add 1/8 
teaspoon turmeric powder.

4. Stir till the raw aroma of garlic goes away.
5. Pour this tempering in the mashed potatoes. Add 1 

to 2 tablespoon chopped coriander leaves. Also add 
salt.

6. Mix everything well. Then make small to medium 
balls from the mashed potato mixture. Flatten these 
balls a bit. Cover and keep aside.

For the batata vada: 
7. In another bowl, make a smooth batter from 1 to 

1.25 cups besan/gram flour, 1/8 teaspoon turmeric 
powder, a pinch of asafoetida, a pinch of baking soda 
(optional), salt and ½ cup water. The batter should 
not be too thick or thin. If the batter becomes thin, 
add 1 or 2 tablespoon of gram flour. If the batter 
becomes thick, then add 1 or 2 tablespoons water.

8. Dip the slightly flattened potato balls in the batter 
and coat them evenly with the batter.

9. Gently drop these batter-coated potato balls in 
medium-hot oil. Depending on the size of the kadai
or pan, you can add more or less of the vada while 
frying. Deep fry these batata vadas till golden. Drain 
them on kitchen paper towels. Make all vada this way 
and keep aside.

For the assembly:
10. Slice the pav, without breaking it, into two parts and 

keep aside. Spread both the green chutney and 
sweet chutney on the sliced pav. You can also spread 
green chutney on one side and sweet chutney 
on the other side. Sprinkle the dry garlic chutney. 
This is optional and if you don’t it have you can skip it. 

11. Place the hot batata vada sandwiched in the bread 
slices.
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TACOS WITH CILANTRO SLAW



JOHN’S
ROASTED BEER & LIME 
CAULIFLOWER TACOS 
WITH CILANTRO SLAW

PREPARATION

For the slaw:
1. Cut the cabbage into the thinnest strips you can 

and make sure those pieces are no longer than 2 
inches. This is a great time to get good with your 
knife if you are looking for a silver lining in all that 
chopping. Chop the carrot into thin matchsticks of 
the same length. Got that stuff down now, right?

2. In a small bowl, mix together the lime juice, 
vinegar, oil and salt. Add the dressing right before 
you’re going to eat and toss it well. Fold in the 
cilantro just before serving.

For the tacos:
3. Crank your oven to 400°F. Chop the cauliflower 

into small florets no bigger than a quarter. In a 
saucepan over medium heat, warm the beer, 
broth, lime juice, tamari, hot sauce and garlic. Add 
the cauliflower and simmer for about 90 seconds. 
Drain.

4. In a large bowl, toss the spices, salt and olive oil 
together. Add the cauliflower and onion, and stir 
until they are coated. Dump it on a rimmed baking 
sheet and bake until browned, stirring halfway, 
about 20 minutes.

For the assembly:
5. Warm the tortillas in the oven or microwave for a 

hot minute, and then pile them high with the 
cauliflower filling, slices of avocado, some of 
the slaw, and top with plenty of salsa.

ORIGINAL RECIPE CREDIT: THUG KITCHEN

INGREDIENTS

For the slaw:
½ head of green cabbage (about 
½ pound)
1 small carrot
2 tablespoons lime juice
2 tablespoons rice vinegar
1 teaspoon olive oil
1/8 teaspoon salt
1/3 cup chopped cilantro

For the tacos:
1 head cauliflower (about 1 
pound)
¾ cup beer
¼ cup vegetable broth
1 tablespoon lime juice
1 ½ teaspoons tamari or soy 
sauce
1 ½ tablespoons chipotle hot 
sauce
1 to 2 garlic cloves, sliced
1 ½ teaspoons chili powder
1 teaspoon smoked paprika
¼ teaspoon garlic powder
Pinch of salt
1 tablespoon olive oil
½ yellow onion, chopped
6 corn tortillas
1 avocado, sliced
Tomato salsa, for serving
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LUDMILA’S
RUSSIAN
BORSCHT

INGREDIENTS

1 lb stew beef
1/2 cabbage head
2 medium carrots
1 large beet
2 medium yellow onions
3 tablespoons tomato paste
1 tablespoon lemon juice
2 minced garlic cloves
1/3 cups of chopped parsley
1 1/2 - 2 tbsp salt
1/4 tsp black pepper
2-3 bay leaves
12 cups water
2 tablespoons vegetable oil

For the garnish:
1 tablespoon sour cream 
(14% or higher)
Fresh dill

PREPARATION

For the broth:
1. Wash the beef under cold water, cut into bite-sized pieces. 

Place the beef, 1 peeled onion and 1 tbsp of salt into a large 
pot, fill it up with cold water and place on the stove on high.

2. Bring the water to boil, but watch it while it's getting there 
and make sure to remove foam as it forms before it actually 
boils. Once boiling, reduce heat to medium/low and let the 
beef simmer for 1 hour.  

For the vegetables: 
3. Remove the core from the cabbage and discard. Slice the 

cabbage into bite-sized pieces and set aside on a plate. Peel 
and cut an onion into small pieces, set aside on a plate. 
Wash and peel carrots and beet. Remove the ends from 
each side, wash them again after peeling to make sure all 
dirt is washed off. Grate the carrots and then the beet using 
a grater on the largest shredding holes, set aside on a plate.

4. On medium heat, sauté the onion in a frying pan until 
golden and soft, 1-2 minutes. Add in the carrots and sauté 
for 2 minutes. Add in the beet and sauté for 5 minutes. Last, 
add in the tomato paste and sauté everything for 10 more 
minutes, stirring occasionally. If the paste is too thick, add in 
1/3 cup of water to the frying pan. 

For the assembly:
5. Once your beef has cooked for an hour, carefully remove the 

onion from the pot and throw it away. Add the bay leaves 
and the cabbage into the pot, turn heat to medium high and 
bring to boil.

6. Once boiling, add in the remaining salt and black pepper, 
reduce the heat to medium, and let it simmer for 10 
minutes. Then add in the contents of the frying pan into the 
pot, and bring to boil. Simmer everything for 10 minutes.

7. Finally, add in the lemon juice, minced garlic and chopped 
cilantro, stir everything together and turn the stove off. 

8. Let borscht sit for 5 minutes, and then serve with a dollop of 
sour cream and some fresh chopped dill. Enjoy!

* By Russian superstition, if you find a bay leaf in your soup 
while eating, it means you'll get mail from someone. 

ORIGINAL RECIPE CREDIT: LUDMILA’S MOTHER
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OLIVIA’S
ALMOST AS GOOD AS 
MUM’S SHEPPARD’S PIE

INGREDIENTS

For the potato topping:
2lbs Yukon gold potatoes, peeled 
and cut into wedges
4 tablespoons unsalted butter, 
melted
¼ cup milk, warm
½ teaspoon salt, to taste
¼ teaspoon ground black pepper, 
to taste

For the pie filling:
1 tablespoon vegetable oil
1 ½ lbs ground lamb
1 teaspoon salt
¼ teaspoon ground black pepper
7 ounces yellow onion, chopped
2 garlic cloves, peeled and grated 
or finely chopped
1 teaspoon fresh thyme
3 tablespoons tomato paste
1lb carrots, peeled and diced small
6 ounces parsnip, peeled and diced 
small
1 cup frozen peas
¾ cup Guinness beer
2 teaspoons Worcestershire sauce
1 cup beef stock, low-sodium

PREPARATION

For the potato topping:
1. To a large pan, add the potatoes, then add cold water 

until the potatoes are covered and bring to a boil.
2. Turn down to a low boil and cook for 20 minutes 

until tender.
3. Drain the potatoes, and add back to the pan. Mash 

until smooth, and add the butter, milk, salt and 
pepper to taste. Mix well and set aside.

For the pie filling: 
1. Preheat oven to 350°F. 
2. Add vegetable oil to a 10-inch cast iron skillet over 

medium-high heat and add ½ of the ground lamb. 
If the pan is too crowded, the meat will not brown, 
it will boil. Season with half of the salt and pepper, 
sauté until browned, breaking up the meat as it 
browns. Drain the meat, keeping the fat in the pan, 
and transfer to bowl or plate, and repeat with the 
other ½ of the lamb, salt and pepper.

3. Turn the heat down to medium and sauté the onions 
for about 5 minutes until softened. Add the garlic 
and thyme, cook for 3 minutes. Add tomato paste 
and mix well.

4. Add the carrots, parsnip, peas, Guinness, 
Worcestershire sauce and beef stock. Simmer for 
20-25 minutes until the liquid has reduced and the 
carrot and parsnips are tender. Taste for seasoning, 
and add salt and pepper if needed. Turn off the heat.

5. Spread the potato mixture (or pipe with a piping bag 
for a decorative look) over the beef mixture. Make 
sure you make little peaks so they get a nice brown 
colour in the oven.

6. Place the pan onto a baking sheet, and bake in the 
oven for 25 minutes or until the top is golden brown.

7. Remove from the oven and allow to sit for 10 
minutes before serving.

ORIGINAL RECIPE CREDIT: CULINARY GINGER
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BEN’S
HIDDEN TREASURE 
TAP DOG MACARONI 
& CHEESE

INGREDIENTS

1 box of Kraft Dinner
2 hot dogs (Red Hots)
Butter
Mustard
Frank’s Hot Sauce

PREPARATION

1. Bring water to boil in pot.

2. Add box of Kraft Dinner pasta and two 
hot dogs in the same pot, for efficiency.

3. Cook until done, then strain noodles.

4. Slice the hot dogs. Set aside.

5. In the pot, mix in some butter and the 
Kraft Dinner cheese pack.

6. Add mustard and hot sauce to taste.

7. Mix it all together with the pasta.

8. Add in the slices of hot dogs. Mix it up.

9. Serve it hot.
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WENDY’S
TOFU & GLASS
NOODLE SALAD

INGREDIENTS

For the salad:
0.5lb (2 pieces) dried tofu (dried 
bean curd sheet), sliced into strips
1 carrot, sliced thinly into strips
1 cucumber, sliced thinly into 
strips
2 Chinese cabbage (Napa) leaves 
(core part), sliced thinly into strips 
(optional)
1 small package of glass noodles 
(dried Chinese vermicelli)
Pea shoots 
Sesame seeds

For the meat topping (optional):
0.5lb pork, sliced thinly into strips
2 teaspoons oil

For the dressing:
4 teaspoons sesame oil
2 cloves garlic, minced
2 tablespoons Chinese black 
vinegar (or rice vinegar)
2 teaspoons soy sauce
½ teaspoon sugar
2 tablespoons homemade chili oil 
(optional)

PREPARATION:

For the dried tofu and glass noodles:
1. Boil a pot of water, and add the sliced dried tofu 

and stir for a couple minutes. Rinse the sliced 
tofu with tap water, drain thoroughly and set 
aside to cool. 

2. Follow the step above (cook in boiling water, rinse 
and drain) for preparing the glass noodles.

For the vegetables: 
3. Wash the vegetables, including carrot, cucumber, 

Chinese cabbage (if using), and cut them into 
short, thin strips, and put everything in a large 
mixing bowl, along with the glass noodles and 
dried tofu.

For the meat topping (optional): 
4. Wash the vegetables, including carrot, cucumber, 

Chinese cabbage (if using), and cut them into 
short, thin strips, and put everything in a large 
mixing bowl, along with the glass noodles and 
dried tofu.

For the dressing: 
5. Add the sesame oil and garlic, rice vinegar, salt, 

sugar and chili oil (if using) into a small bowl.

For the assembly:
6. Right before serving, pour dressing over the tofu 

vegetables, glass noodles, dried tofu and pork 
strips (if using). Mix well, and serve either cold or 
at room temperature.

31



IMAGE CREDIT: 

GETTY IMAGES
COZY 

COFFEE CAKE



BRENDA’S
COZY COFFEE 
CAKE

INGREDIENTS

For the topping: 
2 tablespoons melted butter
¾ cup brown or yellow sugar
1 teaspoon cinnamon

For the cake:
1¾ cups flour
3 teaspoons baking powder
½ teaspoon salt
2/3 cup granulated sugar
1/3 cup shortening (can substitute 
butter)
1 egg
1 cup milk
½ teaspoon vanilla extract

PREPARATION

1. Preheat oven to 375°F. 

2. Grease an 8 x 8-inch baking pan.

3. Mix topping ingredients together in a small bowl 
and set aside.

4. In another bowl, stir together flour, granulated 
sugar, baking powder and salt. Cut in shortening 
with a pastry blender or two knives. 

5. Make a hollow in the middle of the flour mixture, 
and add the egg, milk and vanilla. 

6. Break the egg yolk and stir the liquid ingredients 
together, then mix in the dry ingredients from the 
sides. Do not overbeat. Turn into the prepared 
pan when just moistened. 

7. Sprinkle the topping mix over the top.

8. Bake 30 to 35 minutes at 375°F. 

9. Cut into nine squares. Serve warm.

Serves 9 people.

ORIGINAL RECIPE CREDIT: JACOBA ‘COOSIE’ 
SHARPE 
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BERNICE’S
EGGS BENEDICT & 
SMOKED SALMON

INGREDIENTS

4 eggs
2 tablespoons white wine vinegar
2 English muffins, halved
A little butter, for spreading
8 slices smoked salmon
Fresh chopped chives (to serve)

For the hollandaise sauce:
2 teaspoons lemon juice
2 teaspoons white wine vinegar
3 egg yolks
125g unsalted butter, diced

PREPARATION

1. Put the lemon juice and vinegar in a small bowl, 
add the egg yolks, and whisk with a balloon whisk 
until light and frothy. 

2. Place the bowl over a pan of simmering water and 
whisk until mixture thickens. Gradually add the 
butter, whisking constantly until thick – if it looks 
like it might be splitting, then whisk off the heat 
for a few mins. Season and keep warm.

3. Bring a large pan of water to boil and add the 
vinegar. Lower the heat so that the water is 
simmering gently. Stir the water so you have a 
slight whirlpool, then slide in the eggs one by one. 
Cook each for about 4 minutes, then remove with 
a slotted spoon.

4. Lightly toast and butter the English muffins, then 
put a couple of slices of salmon on each half. 

5. Top each English muffin with an egg, spoon over 
some hollandaise sauce, and garnish with fresh 
chopped chives.

ORIGINAL RECIPE CREDIT: JAMES MARTIN, 
BBC GOOD FOOD

35



IMAGE CREDIT: 

GETTY iMAGES
CALIFORNIA BREAKFAST

BURRITO



KAIT’S
CALIFORNIA 
BREAKFAST BURRITO

INGREDIENTS

Tortillas 

For the potato seasoning:
Olive oil, for dressing potatoes 
5 medium potatoes 
Salt 
Pepper
Garlic powder 
Old Bay Spice seasoning 

For the burrito filling & toppings: 
Grated cheddar or cheese cheese 
Salsa 
5 eggs 
2 avocados 
1 peppers 
1 cucumber 
1 jalapenos 
Kale (few leaves)
Lettuce (few leaves
Bunch of radishes

PREPARATION

For the roasted potatoes:
1. Preheat oven to 375°F.

2. Chop potatoes into small pieces, best if done 
proportional to tortilla size.

3. Season with salt, lots of pepper, garlic powder, 
Old Bay Spice seasoning.

4. Roast in oven for 1 hour, stirring half away 
through. Tip: Let them get crispy!

For the burrito toppings: 
1. Scramble eggs or other protein source.

2. Slice avocados.

3. Grate cheddar cheese or use cheese curds. 

4. Chop and/or sauté all vegetable toppings. 

For the assembly:
1. Warm up tortillas in the oven for a couple 

minutes. 

2. Begin the burrito construction! Fold top and 
bottom tortilla portions in on each other and roll 
sides together for the perfect burrito − or if you 
filled it with too much goodies, eat as a taco. 
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JODI’S
MISSISSIPPI
ROAST

INGREDIENTS

1 boneless chuck roast, or top or 
bottom round roast, 3 to 4 pounds
2 teaspoons kosher salt, plus more 
to taste
1½ teaspoons freshly ground black 
pepper, plus more to taste
¼ cup all-purpose flour
3 tablespoons neutral oil, like canola
4 tablespoons unsalted butter
8 to 12 pepperoncini
2 tablespoons mayonnaise
2 teaspoons apple cider vinegar
½ teaspoon dried dill
¼ teaspoon sweet paprika
1 teaspoon buttermilk, optional
Chopped parsley, for garnish

PREPARATION

1. Place roast on a cutting board and rub the salt 
and pepper all over it. Sprinkle the flour all over 
the seasoned meat and massage it into the flesh.

2. Heat the oil in a large sauté pan set over high 
heat until it is shimmering and about to smoke. 
Place the roast in the pan and brown on all sides, 
4 to 5 minutes a side, to create a crust. 

3. Remove roast from pan and place it in the bowl 
of a slow cooker. Add the butter and the 
pepperoncini to the meat. Put the lid on the slow 
cooker and set the machine to low.

4. As the roast heats, make a ranch dressing. 
Combine the mayonnaise, vinegar, dill and 
paprika in a small bowl, and whisk to emulsify. 
Add the buttermilk if using, then whisk again. 
Remove the lid from the slow cooker and add the 
dressing. Replace the top and allow to continue 
cooking, undisturbed, for 6 to 8 hours, or until 
you can shred the meat easily using 2 forks (or 
bear claws from Lee Valley, which are the best 
tools for shredding any meat!). 

5. Mix the meat with the gravy surrounding it. 
Garnish with parsley, and serve with egg noodles 
or roast potatoes, or pile on sandwich rolls, 
however you like.  

Tip: At our house, this is a favourite on hot baked 
potatoes!

ORIGINAL RECIPE CREDIT: SAM SIFTON, 
THE NEW YORK TIMES
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VICTORIA’S
TAGLIATELLE 
BOLOGNESE

INGREDIENTS

Parmesan (to serve) 

For the soffritto:
1 white onion
2 large carrots
2 celery sticks
A handful of parsley
2 garlic gloves
(All chopped finely so that you can 
taste them, but not see them)
2 tbsp olive oil

For the sugo:
Half a cup of porchetta, chopped 
into small cubes (can replace with 
2 tablespoons of butter to replicate 
fat)
500g ground pork (can replace 
with just beef)
500g ground veal or beef
200ml of red wine (more or less -
who measures?)
1.5 cans of tomato puree
Pinch of salt and pepper
Pinch of nutmeg
Generous pinch of sugar (Nonna's
secret)

For the pasta:
If you choose to get adventurous and 
make it fresh − otherwise, buy a 
package of tagliatelle.

600g of flour 
5 eggs 
Pinch of salt 
Parmesan

PREPARATION

For the sugo: 
1. In a large pot, gently fry (on medium heat), your soffritto (all 

components) with 2 tablespoons of olive oil, add chopped 
pancetta and let cook for 10 minutes. Once pancetta is 
slightly browned, add the rest of the meat. Stir gently and 
cook until brown, then turn down heat to low and let braise 
for 30 minutes (with lid on the pot). 

2. Lift lid off and turn up the heat − letting all remaining liquid 
evaporate (about 5 minutes). Add your wine (I usually add 
about 200ml), and let the mixture simmer gently until most 
of the liquid has again evaporated (about 20 minutes). 

3. Add a pinch of salt, pepper and nutmeg. Add the tomato 
puree and one cup of water. Let the pot simmer with the lid 
half off, gently on low/medium, for at least 1 hour. 

Tip: The longer you let it sit, the more delicious it will be − if 
you have 2 hours ... use the 2 hours. At this point, you can taste 
the sauce − if you want more of that bold wine flavour, splash a 
little in there. Top up your own glass too.

4. When it looks like the sauce has absorbed the liquid and is 
thick and delicious, adjust for seasoning (have a nice 
spoonful) and remove from heat. Pour over pasta in separate 
pot, enough to cover all the pasta. Serve pasta on a plate and 
top with extra sauce from sauce pot. Cover that baby in fresh 
Parmesan, and mangia! 

For the home-made pasta: 
1. Pour your flour onto a clean counter and create a pile with a 

hole in the middle (it should look like a small volcano). Crack 
your six eggs into the centre of the volcano and add a pinch 
of salt. Mix the flour and egg together − it's gooey, but it's 
best that you use your hands. Knead well − push the dough 
away with the heel of your hand and then fold it over itself −
for about 5 minutes. Roll out the dough until it is your 
desired thinness (make sure it is not too thick). Take a large 
butcher knife and chop into long tagliatelle pieces (should be 
about thumb width). Drizzle with flour and put to the side.

2. Boil the pasta when you are 10 minutes away from finishing 
the sauce − it only requires 2-3 minutes maximum in boiling 
water. Buona cena! 

ORIGINAL RECIPE CREDIT: NONNA SICILIA AND 
CHEF MAURO FABBRI
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AHSAN’S
STEAK AUX 
CHAMPIGNONS & PURÉE
DE PATATES DOUCES

INGREDIENTS

For the steak:
Your preferred cut of of beef 
(approx. 200gr)
Salt (enough to coat the steak)
1 garlic clove
1 branch of rosemary (or other 
herbs you have at home)
1 tablespoon butter

For the sweet potato purée:
1 large sweet potato (peeled and 
cubed)
1/2 cup whole cream
1/4 cup butter
Salt and pepper to taste

For the mushrooms:
125 grams of wild mushrooms (or 
anything other mushrooms you 
like)
2 tablespoons butter
1 tablespoon fresh thyme (or other 
herbs you have at home)
1/4 cup whole cream

PREPARATION

For the steak:
1. Generously coat the steak with salt (don’t worry, you’ll 

remove all the salt before cooking). Place on a wire rack and 
leave in fridge for at least 2 hours. The salt will suck out a lot 
of the moisture. 

2. When ready to cook, run the steak under cold water to 
remove all the salt, and bring to room temperature before 
cooking. 

3. Heat non-stick pan (preferably cast iron) to a high 
temperature. Add olive oil, butter, whole garlic clove and 
rosemary. Season the steak with pepper, and cook steak to 
desired temperature (preferably medium-rare), basting with 
the butter in the pan.

4. Set-aside and let it rest while you prepare the mushrooms. 

For the sweet potato purée:
1. Bring a large pot of water to a boil. Add sweet potato to 

boiling water and cook till fork tender. Drain and put sweet 
potato through a potato ricer (for a smooth texture). 
Alternately, you can use a potato masher. 

2. Bring cream and butter to a simmer in a small saucepan. 
Once the butter is melted, whisk the cream and butter 
mixture into the sweet potatoes. 

3. Add salt and pepper to taste. Leave on low heat to keep 
warm.

For the mushrooms and sauce:
1. Using the same pan in which you cooked the steak, add 

butter. Once the butter is melted and the pan has reached a 
high temperature, add mushrooms and thyme. We want to 
fry them, not boil them. Cook mushrooms till they have a 
nice brown colour.

2. For the sauce, remove mushrooms from pan. Add cream to 
pan and thicken, about 3-5 minutes. Add salt and pepper. 

For the assembly:
1. Place sweet potato purée on the plate. 

2. Cut the steak and place on top. Add mushrooms and cream 
sauce. 

3. Tear some thyme leaves and place on top.
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STEPHANIE’S
BAKED HONEY 
MUSTARD CHICKEN

INGREDIENTS

2 chicken breasts (skinless, 
boneless)
1 tablespoon butter or margarine 
(at room temperature)
1 tablespoons honey
1 teaspoon dijon mustard
1 or 2 garlic cloves, minced
Salt and pepper to taste

PREPARATION

1. Preheat the oven to 375°F.

2. Put the chicken on a lined baking sheet or in a 
baking dish. Season with salt and pepper.

3. Mix the butter, honey, mustard and garlic in a 
small bowl until thoroughly combined.

4. Use a spoon to spread half of the butter mixture 
on top of the chicken breasts. Don't spread it all 
the way to the edges; the butter melts and will 
spread out on its own.

5. When the oven is fully heated, place the chicken 
in for 15 minutes. After 15 minutes, spread the 
other half of the butter mixture on the chicken 
breasts, and return to the oven for another 10 
minutes.

6. After 10 minutes, take the chicken out, and make 
sure it is fully cooked. It's best to use a meat 
thermometer for this, but you can cut into the 
chicken and look to make sure there is no 
pinkness and juices are running clear.

Tip: You can level up this recipe with any kind of 
mustard. Grainy, smooth, hot, mild, store brand, 
fancy... it all works! I've even made it with plain 
yellow mustard when that was all I had on hand. 
You can also try different types of honey. Fresh 
garlic works best, but in a pinch you can use jarred, 
minced garlic too. This goes very well with simple 
sides like mashed potatoes and green beans for 
quick weeknight meal.

ORIGINAL RECIPE CREDIT: CHATELAINE MAGAZINE
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NANCY’S
TOMATO SOUP WITH 
GRILLED CHEESE 
CROUTONS

INGREDIENTS

For the soup:
3 tablespoons olive oil
3 cups cooking onions, chopped
1 tablespoon minced garlic
4 cups chicken broth
28 oz can of crushed tomatoes
Large pinch of saffron
Kosher salt and fresh ground 
pepper
1/2 cup orzo
1/2 heavy cream

For the grilled cheese croutons:
4 slices country white bread
2 tablespoons butter, melted
4 ounces cheese of choice

PREPARATION

For the soup: 
1. In a large pot, heat olive oil over medium heat and 

cook the onions until golden brown.  

2. Add the garlic and cook 1 minute.  

3. Stir in the chicken broth, tomatoes, saffron, salt and 
pepper. Bring the soup to a boil and simmer for 15 
minutes.  

4. Fill a medium pot with water, add salt and bring to a 
boil. Add the orzo and cook for 7 minutes (it will 
finish in the soup). Drain and add to the soup.  

5. Stir in the cream, return to a simmer and cook 10 
more minutes, stirring frequently.  

6. Once prepared, serve with grilled cheese croutons 
scattered on top.

For the grilled cheese croutons:
1. Heat a panini grill.  

2. Place four slices of bread on a cutting board and 
brush lightly with melted butter.  

3. Turn the slices over and pile on your cheese on two 
of the slices. Place remaining 2 slices, butter side up 
on top of the cheese. 

4. Place on panini grill for about 5 minutes until nicely 
brown.  

5. Let rest 1 minute on cutting board, cut and scatter on 
top of bowls of soup.

ORIGINAL RECIPE CREDIT: INA GARTEN
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TONY’S
FAMOUS HEARTY 
BEEF STEW

INGREDIENTS

2 lb boneless beef stew meat, cut 
into 1.5-inch cubes
1/4 cup all purpose flour
2 teaspoons salt
1/2 teaspoon pepper
3 tablespoons veg oil
2 cups water
8-oz can tomato sauce
2 beef-flavour bouillon cubes or 2 
teaspoons beef-flavour instant 
bouillon
2 stalks celery, cut into 1 inch 
piece
2 medium onions, quartered
1 bay leaf
6 carrots, cut into pieces
4 medium potatoes, cut into pieces 
(I also add/substitute sweet potato 
sometimes)
2 tablespoons flour
1/4cup water
1 cup frozen or canned peas/corn 
or both
Chopped parsley (if desired)

PREPARATION

1. Coat beef cubes with mixture of 1/4 cup flour, 
salt and pepper. In 5-quart Dutch oven (or large 
pot), brown meat in oil (you can also do this in a 
large frying pan and then move into the stew 
pot). 

2. Stir in two cups water, tomato sauce, bouillon 
cubes, celery, onions and bay leaf. Bring to boil. 
Reduce heat; cover and simmer 1.5 hours or until 
meat is tender.

3. Remove bay leaf (this can be a challenge). Add 
carrots and potatoes. Cover; simmer an 
additional 30-40 minutes until vegetables are 
tender (this always takes longer than the recipe 
says − plan for an hour or more).

4. In a small jar (or container) with lid, add 2 
tablespoons flour to 1/4 cup water; shake well. 
Stir into stew. Stir in peas. cook over medium 
heat until stew boils and thickens, stirring 
frequently. 

5. Garnish with parsley (or not) Tip: Good served 
with rolls.

Serves 6 people. 

ORIGINAL RECIPE CREDIT: THE PILLSBURY 
COOKBOOK
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THAIS’
BRAZILIAN-STYLE
CARROT CAKE

INGREDIENTS

For the carrot cake: 
250g carrots (approx. 3 small 
carrots)
260g all-purpose flour
320g sugar
4 eggs (If you use very large eggs, 
cut down to 3)
200ml vegetable oil
1 tablespoon baking powder
Pinch of salt

For the chocolate icing:
4 tablespoons hot chocolate 
powder or 2 tablespoons cocoa 
powder
4 tablespoons sugar
1 tablespoon unsalted butter
2 tablespoons milk

PREPARATION

For the carrot cake: 
1. Preheat the oven to 355°F. Grease and flour 

a 9-inch ring pan.

2. Chop the carrots into small pieces.

3. Place all the ingredients in a blender − liquids 
first − and blend for a couple of minutes, until 
you get a creamy mixture.

4. Pour into the prepared pan, and bake for 45-50 
minutes or until a skewer comes out clean.

For the chocolate icing:
1. Mix all the ingredients in a small saucepan and 

cook over high heat until it boils. 

2. Remove from heat and let it stand for 5 minutes 
before pouring it over the cake.

ORIGINAL RECIPE CREDIT: TECHNICOLOR KITCHEN
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DEREK’S
HAITIAN PORK
GRIOTS

INGREDIENTS

1/4 cup vegetable oil
2 pounds cubed pork
1 cup finely chopped onions
1/4 cup finely chopped shallots
1 cup orange juice
1/4 cup lime juice
1/4 cup water
1/4 teaspoon thyme
1/2 teaspoon salt
1/2 teaspoon black pepper

PREPARATION

1. Heat vegetable oil in a skillet. 

2. Add cubed pork and fry until browned. 

3. Add chopped onions and shallots. Then add 
orange juice, lime juice, water, thyme, salt and 
pepper. 

4. Bring to a boil, lower the heat, and simmer 
covered for 90 minutes. 

5. Uncover the pan and turn up the heat and cook 
for 10 minutes until the sauce caramelizes and 
thickens to a syrupy glaze. 

6. Serve with rice or fried sweet potatoes.

Serves 4 people

ORIGINAL RECIPE CREDIT: THE COOKING OF 
THE CARIBBEAN ISLANDS
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KEN’S
PIRI PIRI & LIME 
SHRIMP WITH 
TABBOULEH SALAD

PREPARATION

For the tabbouleh salad:
1. Soak the parsley in cold water for 2 minutes, then dry 

in a salad spinner before removing stems. 

2. Toss the parsley, mint and green onion to mix. 

3. Stir in cooled quinoa and cucumber, and season 
lightly. In a separate bowl, mix juice and zest of lemon 
and olive oil, stir thoroughly, season to taste. 

4. Pour over salad and mix. Tip: Can be made several 
hours in advance, and refrigerated.

For the shrimp skewers:
1. Mix all ingredients in a bowl, add shrimp, mix and 

refrigerate 1-2 hours. 

2. Submerge wooden skewers in water for about 20 
minutes. 

3. Preheat the barbeque to 375°F, clean and season grill. 

4. Remove shrimp from fridge and place on skewers, 3-5 
shrimp on each, depending on how many shrimp you 
have.

5. Place on the barbeque and baste the shrimp with the 
remaining marinade.

6. Barbeque until just done and serve immediately.

Serves 4 people

INGREDIENTS

For the tabbouleh salad: 
1 large bunch fresh flat parsley, 
stems removed, roughly chopped
½ bunch fresh mint, finely 
shredded
1 bunch green onions, finely 
chopped
1 cup cooked quinoa, cooled
½ cucumber, peeled and seeds 
removed, small dice
¼ cup extra virgin olive oil
Juice and zest of ½ lemon
Salt and pepper to taste

For the shrimp skewers:
2lbs raw 16/20 Zipperback Pacific 
White Shrimp, shells and veins 
removed
½ cup Extra Virgin Olive Oil
2 teaspoon Piri Piri Sauce
½ cup cilantro, stems removed, 
chopped
½ of a red onion, roughly shredded
4 cloves fresh garlic, chopped
Zest and juice of one lime
Salt and Pepper to taste
Wooden skewers
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MICHELE’S
NUT BUTTER & 
BANANA PUP-CAKE 
(FOR DOGS)

INGREDIENTS

Important Note: This recipe 
includes food ingredients for dogs 
specifically, and should not be 
consumed or eaten by humans.

For the pup-cake:
2 eggs
1 cup of flour
1 cup of kibble flour (blitz up 
some kibble in your 
blender/grinder/bullet)
1/4 cup of peanut butter
1 tablespoon of coconut oil
1 whole, very ripe banana
1.5 teaspoons of baking powder

For the whipped nut butter:
1/4 cup of peanut butter
1 tablespoon of liquid water or 
broth or yogurt

For the garnish:
Kibble, bones, liver bites, shredded 
cheese, apple slices, etc.
(Alternative ingredients to add to 
your cake mix: pumpkin puree, 
apple sauce, Greek yogurt).

PREPARATION

For the pup-cake: 
1. Pre-heat oven to 350°F.

2. Grind your kibble into a fine flour-like powder.

3. Mix all of the ingredients together to create a cake-
like batter.

4. Spread out in a square 8 x 8-inch baking pan or dish 
that is lined with parchment paper.

5. Bake for 25-30 minutes, or until a toothpick in the 
centre comes out clean. Let cool in the pan for 10 
minutes, and then on a rack for at least 10 minutes.

6. Using a mug or bowl or cookie cutter, cut out 2 
rounds of cake (or more if you want to make it more 
than 2 layers). The rest you can serve as cake treats 
later.

For the whipped nut butter icing: 
1. In your bullet blender or with a hand mixer, whip the 

peanut butter into a light, fluffy icing.

2. When cake is cooled, ice the cake: stack your rounds 
and don't forget to add icing in between. 

3. Add dog treats on top! (Kibble, bones, liver bites, 
shredded cheese, apple slices, etc.)
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HAVE A QUESTION?
JUST LET US KNOW!


