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HaND THAT DREW THEeSe PAGES
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wtroduction

Afrer 24 Vepps of CooKING For EACH OTHER - AND R Guesrs -
WEVE CollEcTey Gme REcifes THAT ARE RELiAgLE PLEASERS AND EAsy
To Make  (we'ne Runie R BUSY RRT STudio o EMPHASIS on ‘Easy"!
BITE Juny SULLERS WouLD Shy “T Like Twis/* mb Sve LAty wouLp App
THe DisH To & "Kitcuen SKETCHBOOK” (wm/ INK &aND Govace) So 1T Couryp
bE fouND Acan. Now WE'VE DEciney 1 SHaRe Thic RGNy HAND - Wer ey
HAND- DeaWN SKETCHBoak, A SoRr-of Memoig | 0F OUR FAVORITES S0 fAe. ..
THAT & READER'S [upcH CouLp BE INSPIRed By This Book IS 4 Bowus !

Hive Fun !
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. CHooSE 3705 of THE FoLlowING
" TOPPINGS (CHop hs NEEDED) AND LAYER. oN

TeP OF THE BEANS: (b MORE CHEESE (F DEsiveD)
* FRoZEN CoRN ® JacAPEND o ONION
(Re, YeLLow, WHITE 0R GREEN) » SpiN AcH

INSTRUCTIONS : PUT A LAYER OF Coprp 8 ZUCCING © YELLOW SQUASH o ToMATD o
CHIPS ON A FLAT OVEN-SAFE PAN (hCasr : L e fe
e GARLIC o OLIVES ® BEC( PEPPERS
SHREDDED Moz2ARELLA AND (fepphr CHEESE oN (reD, GREEN, Yewow) @ POBLAND CHIL/s o
THe Cthps THeN oNe (502 can of BErNS* CILANTRO © PRE CoOKED CHICKEN R _
DRANED OR RBoUT 2.CUPS OF THE MAGIC . BEEF FAJITAS O/pRECOOKED PULLED FORK 9%_1
Beans (precooken pry BERNS). TheN 2 ALTERMATE TOFpNGS A5 JOU LaYer! &
%finTo, BLack, ok KIVEY Behws it gl 5
LA
(BT
s
(8]
r
[ 2




TopP|NGS: ~SRUCES + SALSA, Prco pe

GUACKMOLE, TOMATOS, SHRébpe ORWA ) SOUR CREAM, m%»»ox?
CHEESE, HUMMUS, NUTS [fme SAUCE, ToBASCo, DiJon MUsTRRY,
GREEN oNfoNS,  OLIVES, IILAGY SAUCE (wi. S1LaGY shyce -Com)
Auick PreKLED VEG, - OLWVE OIL) BAsA e VINEAR,
LEFTOVER ROASTED LE#ON O, [IpmE
VEG, HreD -BolLed Jice
EGGs, BELL O M/ #
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bobs bow/

when we'd visit Dr. Bobfole and /1‘:‘5
wife Fenntj (akn DADE Mom) Bob would

erve bob.)ls of h{s hoﬁ\e—n'\ac\e, HOjUF+
with blueberries for breakfss

“TAkQ care of Your {ju'f./"

Dr. Bob,a PS‘jChf'c‘lTr/sf', Was fnjreresfcaf
In ﬂ\e, ways our {.f)fesﬁhaf health affects
owr Thinking and creaﬁimfg. Bob alse
loved 20t and (iferatuge (and restling),
We had many c{{scussfops of the ways
act and stories can affect mental and

physical health .4ep. C'BEW&@E OF GOOD SToRIES.
Bob and Tenny came to vistt us alfter we'd

toved o the Pacific Northoest where -7

t5aylhg

~ gcﬁl)

3 We had been infroduced fo homemade

grancla . We seryed yoqurt and Fr_gsh
blueberries with whole grain granela
For breakfast. Bob loved the new

ao(c(g'ﬁ'on and asked for Yy granola
recipe. . [see ELSEWHERE |nTHs Book ]

To MAKE bob's bow/ : in asmall

bowl That holds sbout ane CUP, layer the
Following - »

* YOGURT (WiTH LIVE ACTIVE ¢ULTyreS)

* BLUEBERRIES (FRESH oR FRoZEN)

» HONEY (0PTIONAL)

* GRANOLp (as TorpinG)

* MiLk (epTIoNAL)




ingred ients: 1 broccoli crown and
1872 Fettuccini nests per person.
Talian herb mix (penzeys spices)
lemon pepper, ofive oil, shredded
Cheese (Pt«;o'm‘n‘o';p;manc : mozzare/la,
or Permesan) saltand pepper
\F\'S"'I‘UCT((-)I\S: n 2 larg€ stocK pet
b.rl‘na wafer and saﬁ‘ to & boil", C(’\op
the broceol; Crown(s) into bife chupks.
drop brocceli |nfo boiling wafer, add
3 dash of lemon-pepper. fake one or
Ywo slow deep preaths. add the
Feftuccini nests. boil for S10 & Mins.
(Per pkg directions).  Jrain. £l
serving bowl - drizzle olive oif on
all. Seeinkle italjan herb mix.
Yoss with cheese. serve hot.




hulle

T wps LUcky ENouGH To ILLUSTRATE
A Co0KBook FoR CHEF KM MAHAN
(Wi, CLASS-Cookine. com), THE PROJECT
WhS FUN IN So MaNY WAYS — TRY/ING
THE RECIPES AT HOME whS JUST ONE

Of THeM, CHEF Kim's “fweeT-Sprcy
NUTS « RECAME A FARITE THo (T HAD A
GLARING OMISS 10N THE (Hee Dip NoT >
INCLUDE ANY BuTrep |* Spockine T 42
TELL You, JUST SHockive! Hap To Fix % -

THAT © HERE 15 CHEF MAKANS RECIFE
fTH THE BUTTER ADpeED ¢ &N

N QNS
v
e

-
i
| &

| GENERoVS PAT 6 BUTTER
', CUP WATER

/2 CUP SUGAR
1"y tsp CAYENNE
I, Tsp SALT

2 cups NUTs (pecans, Aumonns)

o N4 SAUCE Py MELT Tye BUTTER

o ADD THE NUTS AND OTHer. INGREDIENT

© STIR To COAT WelL

o POUR ALL ONTo h PARCHMENT CoVERED
SHEET PAN. SPREAD INTO. ONE [AYER

© HEAT IN OVEN AT 356° FoR 5 mns

o ALLOW TO CooL BEGRE SToRING - (F THeERE
fRE MVY LEFT AFTER TASTING THEM WARM




[ /5, T lovng 15 SPELLED e WLLA
CANTALOUPE BT A VERT YT S A

ERiEND CALLS THESE gl ICE CREPa™

2D THE woav?f-"‘;l ot CLLLING ™E
N : i T ke
BV G i
oﬁb@\/ e

® CuT A RIFE C%NTALGIFE
IN HILE (ALt & Lore Per person)

@ SCooP OUT THe Seeps

@ FiLL THE CAVITY Wit A
Goop VANILLA [cE CREAM
® LT OUTSIDE — IT's Messy |

*You CAN SOMEWHAT CoNTAIN THe MEess
BY PLACING THE CANTALIPE “BowL " :

INS\0E A CeRmmic BowL BUT WieRE s B EAT oN T LAWN DURING A
THE EUN (N THAT ? BREAK IN A& LAWN ~GAME //




é//’\
. | SmALL FooTBALL Size (‘55?;(;%" &
DELICATA SQUARSH  S1e)

. * T oR & SMALL CREAMER PyTAr0s
(6R RED NEW POTATOS)

*2 oR 3 LARGE (ARROTS

‘ = e Z SMALL ZUCCHINI
S%Uas /-, / : « 2 SMALL RED ONIONS o
. ToR £ CLVES OF GARLIC ‘t5fTe)
LENGTHWISE

;;[gebéi‘/;ég.mxfi_?:;ﬁwo giidices, + SLIVE OIL * BARSLEY
CHoP THE REMAINING VEG INTO CHUNKS * GROUND MUSTRRD *ROSEMARY
Toss LIBERMLY WITH OLIVE olL Avd SPICES P RE * SMT AND
ROAST IN A Ypo® OVEN FOR 30 7o 4§ mns THYME T’EPPCR

OR UNTIL SO0FT,

(Te TRSTE)

DO




(STMMBE&RY SHoﬁTcwé [01)
WH\PPED CREMN

FRESH STRAWBERRIES {7t ot en!
STILL WHARM EROM THE s
* GARDEN SUNSHINE, GREEN  geoo sy o

g TOPS REMOVED RINSED SUCHR o |

: - oRSEL As PER |
g ARO CHOPPED copRSELY e I{
< TRADER JOE's BeAND |

SHORTCARE BISCUVITS

O ST

BOWL . THE BOWLS  ppmenallp
rec Neveg BIG ENOUGH. - 7
THAT'S LIFE . JUST EnJoy WHAY -
You've GoT WHILE fHhu'WE GoT (T {




INTO N SmALL
Bowl PuT:

@ RicoTTh CHEESE ' cop
o CLNETGlIEs ey

w FRESH DILLS ATt soom
% CAN USE A Goop Qkwiry DRY DILL Hers
Uice eam PeENZEYS. com
¢ STIR TO MIX ALL INGREDIENTS
ADJUsT RS PeR TRSTE
* SERVE WITH FRESH VEG | Copciers

- OF FepNcH BREXD TOASTS (i USE A
A SPNdwWICH SPeERD )




) oF 2
g U 2%t sf THESE [ooks
- Tzfgofm e R N
HrJE et THEY'R .
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* THE SouP & BREAD CO0KB i
BY BEATR(CE 0JAkAGAS

e SOUP NIGHT
BY MAGGle STUCKeY

s THE BIG BOOK. OF Sous 3 Sss
BY MARYANA Vo((sTET

A QUST OF BREPD, A BowL o€
Sou?, A WARM SAUNK ANp p

Rep AWAT YoU... " ‘ A
70 MIMY ST CiRy
& OJAKKNGP“S WE/%T NOTES ELAC PAGES
"ﬂrgo DD WATE MJuby [ keD Trhs!"
Pory, 100



"y ouNCE (ot LESS) COINTREAU
2 OUNCES VoDKA
ORANGE PEEL GARNI s




IN A CUISINART OR BLENDER PUT .
- US / | 1 caN (’56?—) CHICKPEAS (GRRBP;N 20)

= LowW Sopiym

1 TRBLESPooN TAHINI (or PEANUT BUTTER)
'/2 oF & SMALL 0 NIoN

] o 2 CLOVES of GARLIC

OLIVE o(L, LEMN Juice, PAPRIKA,
BLACK PEPPER, PARSLEY AND SALT.

BLenD ALL ofF
THE ABWE UNTIL
SMaOTH AND
CREAMY.
ADJUST
OlL,
LEMoN
dVice
AW THE
THeR
SPrees

0
A o
4 1 I,
i v r '
| y e )

HARMONIZES WELL WiTH PITH Chiss,
BAGUETTE BREAD AND VEGETABLES
LILE CELERY , CARRSTS AND BRoccoy , . |

et —




n a [ahc/ /[ar

a W " } \- -
W 4 1

. THERE LIVED A LARGE DlyErse FamiLy -

BUTTERNUT SauasH, (ELERY, OMON , GARLI :
MUSHROOMS, SAGE, PARSLEY, Black Peppen
AND, OF CouRsE ((7T1£ OLIVE Q1L

THEY ALL Livep HAPPY AND CoNTENT
NEAR THE AN¢(enT [TALIAN WHOLE
GRAIN FARRO PERLATO.

AND THEN ONE DAY... _ommmm

{

.-« UTTLE TABLESPOON OLIVE OIL WAS

PUT IN A SAUCE PoT AloNG WITH 2 cups
OF WATER 1 CuP of FARRo, HALF OF The ONloN,

- 2 GARUC CLOVES, 2 STALKS OF CELERY - ALL

[}
i
1

}".

ROUGHLY CHoPPED — ABOUT 2 CUPS OF THE
BUTTERNUT SauAsH (CHunks) Anp 1 9o caw
Of SLICED MUSHRooMS . 1 HEAPING TABLESFoeN
OF SAGE, A DpsH OF PARSLEY , BLACK PefPER.

- THE EaniLY WAS BUILED, STIRRED THE HEAT

REDUCep T0 SIMMER . A Lip CLAPPED ON AND
THEe AT COKED RR 25 1 30 MINS. THEN
L GIANTS ATE THEM ALL UP AND Livep

HRPPILY Ever AFrer! THE ENd,




JTALIAN SAlLS

INGREDIENTS |
2 ITRLIAY SAUSAGES
1.5 CUPS DRY LENTILS
39 oL CHICILEN BroTH (Lm» SODIUI)
| oNloN ‘
| LARGE POTRT?
2. CARRDTS
5 ClLovEs GARLC
| RiIB CELERY
| TABLE TPoON (rEPRox). DRY PARSLEY
tq TEASPoON (k??hx) PAPRIKA
OL\VE oIL
PERTEN- [SALT o msrE)

o [N p LIRGE S0up poT PUT i DIT oF ]

OLIVE oIl THE TWo SAUSHGES (CHoffEeD)

NTIL SOUP!

7 P THE ONjoN (cHopPED) SAVTE Triy
THE SAUSAGE (S DONE
o RDD THE CickeN STo K THEDRY LENT|Ls
(50RT THE LENTILS GIRST )
e (HOP THE POTATD CARROTS, GARLIC Anp
CELERY INTD THE sAmE PoT
o GENERsVSLY ADD WwpreEw EN6UGH D
COVER ALL., BRING To fr Boll. STIR
. O NALLY
© REDUCE HeRT T SiMmER . ADD THE
PPRSLEY AND PrrRi <A
o LET IT COOK AN HOURY STIR O0CCASaumLy
TRSTE | KDIVST SERSONINGS AND SERYE /
FNOTE © THs Seu GETS BETTER. THE LoN b, |1
Cooles AND |S EVeN BETTER. THE PAY Afrar irs

Sea bt

,-ﬁ_‘*’



flee § Tuis
et Coffee. Add ZOZOF]C' | J
\yJ-‘-\'\lske_‘j ' to [0z of T 2
cream. Top wit L

h ‘uﬁip Creap

whipped

ceeam l < -
TIeish L
cream 8

Whiskey K =

Hot

Co%&ﬁ



& R D B y I}X/ﬁéie Aiizflmﬁoafgl /ﬂ/\[//g |
. M Gyg ISCUB S INDULGENCES - HoT BIScurrs,

READING MATERIAL VD CoNVERSATION |

2 CUPS ALL —PUP\?OSE FLOUR Fiscuirs cor ju o
‘[ SI2e op 4 ’“kmo
| Tsp (oR Less) SALT e
2 Tsp BAKING PoWDER Bameea. " W
2 Tsp SUGAR
\[3 CUP CANOLA OIL
3/y CUP BUTTERMILK et
SERVE HoT BISCUITS Wity BUTTER
= M\x -KNEAD THE ABOVE IV A BOWL ANDJELY ! Cluny {ikes frorr BaseD Jey
= FLATTEN DOUGH ON K COoKIE SHEET SUE LILES SPICY Hor PEPPER JELLY )
= CUT INTO RISCUIT SHAPES 7.5 BISCUITs ALse Go WELL (1T

BAKE AT 450° For [0 MINVTES ™ IS H Corfee |



B ABouT 15 Minis BEFsRe Beoripe - |
= PouR Coud MLk iwm Mugs :
~ TRANSFER THE MILK- ENOVGH- FoR~

THE-MUGS To & SpUCEPAV (SroveTop)
=~ ADD SOME HONEY (Temspoon oe L gss )
~ ADD A DASH OF VANILLA @mrer Ligvin

VANILLA op PowbeRED)
@ BRING THe ABoVE To A SiMMmeR.
STIR CONSTANTLY 'TILL HoT AND
FROTHY BUT NOT Bo((ing .

B Pouk THE HoT MILK, CAREFuULLY (NTO

TE MUGS

SIT LUKURIOUSLY IN A QUIET-I5H Room,

IN A ComeyY CHAIR | w(TH A READING LAMP
AND £ NoVEL | SiPPING MILK TILL Z 22222,

(6WE o0& 00N EAVORTE THINGS T8 8D (N wINTER. ese!)




Lenienjr le

INGREDIENTS : LENTILS (GReEN oR BROWN)
OARLIC CLoVES, FoTATDS, CARROTS , ONIOS,
(tcan) DICED TomATo S, oL IvE O IL, CELERY
WATER AR VEGETABLE STOCK, BAY Lenves,
THYME, RoSEMARY, BoyayeT GARNI,

LEmoN PEPPER | SALT AND pePpER
INSTRUCTIONS ! IN A LARGE STOCK PoT ,
PUT 172 L CUPs OF LENTILS (sokrep)
OL|VE o[(_(o,qg“)) WATER TD COVER.. Ry

To A BoIL. CHoP AND Abp To THe
BolLING LENTILS THE oTHeR Ve |N
WHATEVER AMOUNTS SeEm Goop. (irls
LENIENT") REDUCE HerT, ppp vEG
STOCK O WATER . ADD SP(cES. Caok
FoR & HOUR(MORE oRLESS) , SERVE HOT !




* HUN\N\US,
GVACAMOLE,
DILL DIP,

ON A LARGE PLATE PUT ANY
OF THE FOLLOWING IN ANy
AMOUNTS DESIRED:

APPLE SLICES CELery SLices, BeLL Pepper
SLICES, BRowcoLt CAuLICLowE CARRAT'S,
GRAPES, PERCH SLICES, ORRNGE SLICES,
ERESH BLUEBERRIES , RpSpAERRIES,
STRAWBEIR(ES, OLIVES, WRLNUTS,
ALMOND S CASHE W PERNUTS,
Kl WI_SL(CE‘SII\AAN(J'O SLICES ., .
ceo SOME GooD CRACKERS
BAGVETTE Slices op

SOURDOUGH BREAD

SLICES .« PITA BRenp . .



> 2 CUPs DRY BEANS
523 (Pvro, Buack, KIDNEY £7¢ )

,\ CA—NNG:.L.UNE
3% |2 CuUPs WATER
| TABLESPooN OLWVE olL

*
PUT THE ABOVE INTo A LARGE ?or
WTrH/’cLD ANDHEM«--.

kA LAY BT I T most piete [ S

SEE e IMVSA"CALD ERg" PoT

e+ BRING To A !3(‘>|(_,7W6 REDUCE
HEAT To A Low SIMmeR  Cook
FOR 3.8 70 4 Hours - TiLe Bea
TASTE DONE. ADD SALT, cook
ANGTHER 10 7 20 MiNpTES | DRAIN.
PuT INTo A TIGHT LibpEp CONTAINER,

AND STORE (N THE FRIDGE, USE THE
COOKED BEANS IN TACOS, BURRITYS

SOUPS ete. RCC[PES otfrg THe N£><T
WEEK, P

0 terve e House)

CED

JUST Bmu;p BERNS CAN BE TRANSfERED 2
WITH WATER To A LARGE CROCK PoT 'SLouJ N
CookeR Fop THE REMAWING COOK TImg .S



,iéka a&ﬁi

Tt Vodka

l oz drﬂ \/ermou%
qarnish with ofives

<L

a(;{’Er ero OC Hwegg [{‘é rea{[\j
€3sY fo say "MARTooN| “ -
Wich e minde e ol Y
Taverite tom robbins povel -
“hale asleer in Frog Pajamas
42 very pleasant ‘H’\OUSL\‘{‘.:.

s “anc\ S5 are bep s bx) Lovise ?ENN‘/,

Julim GLp‘—gs) RUCHMLD 2USED , CHARLES TODD,
- WINSPERL
THeLBAs s
l’g‘r Qp QU-H\M}

fhat arc very
pleatant +o
hnl 0(’," Jud
added. "¢ Teue !

o ij‘e.cd_@gops S
Authers Are. one of
ovr FS\JOW:\“‘L ‘[‘ogy‘;y 0(;




Mason Jar
Mint Julep

§ Use oNE PINT S12E MASON
JAR WITH & LID® anp pyr -

2 oz BoURBoN
(LARGE GiGoer or SHATS)

G T § MINT LEAVES
| LARGE ICE CUBE
| TBS SiMPLE syRuP®
Q Put THE LID FIRMLY 6N
THe JAR AND SHAKE

§ TAKE THE LID ofF KD
DRINK!

/2 CUP WATER TiLL SUGAR MELTS. POUR INTO A
KEEPER CooL STORE IN FRIDGE Ty CoLp BEfRE USE

NQSu34 B3d ¥

Cheers!

| @ IN 1 SMALL SRUCE PAn Hewr | CUP SUGAR AND



INTO fr LrReE STOCK POT , SroveTol,
PUT THE FollowING [NGRED(ENTS:

o |20 IS PRE-COOKED MEATBALLS
(AN BE FRozEN) .

= Low SoDIum CHICKEN BRoTH (3162) ..

« | CAN DICED ToMATos (14 0z)

* | CAN CANNELLING BERNS (i502)
DRAIN BEANS FrRST forgse matie
“« | ONI6N DICED
. 2 0% 3 Cloves GARLIC DICED
, Lok 3 CARRGTS CHoPPED
- 2 TEASpoonS DRIED OREGANO

.1 cup DRJED PASTA Stieuls 7

versioN_ ;

- App WATER As NEEDED T0 CovVer A .
BRING 10 A RDLLING BoiL . REDUCE
HEAT To SlrﬂmE’K Fo& 25 70 30 mINUTES
AT LEAST, 'TIeL PASTA miv VeG pre SOFT.
k0D PEPPER 1o TRSTE. SERVE HoT (N
BowCs¥ DURING A BRERK

\ IN Y6UR Dat(Nd (erc)
R, e,

2 Al GENERGys SERVINGS

E"~



® JUDY'S ADAPTATION Of HeR. MOTHER, ELINOR SULLENS' CORNBREAD RECIPE

| CUP CORNMEAL
'f2 CUP ALL-PURPoSE Flour
| Tsp SALT
| Tsp BAKING SodA
| TSP BAKING PowDER

| CUP BUTTERMILK
4 TBLs SuGAR |
3 7B8Ls CANOLA OIL 3

® POUR 3 TBLS CANOLA OIL INTO A
CAST [RON SKILLET AND PUT INTO
THE OVEN As IT PRE-HEATS TO Y752

@ Mix IN A LARGE BowlL CORNMEAL
FLOUR | SALT, BAKING Sodfr, SUGAR.
AND BAKING POWDER

® STI\R IN UNBEATEN €66 AND BUTTER MK

© PEAT WELL /MK VIGOROUS LY

® CAREFULLY PoUR THE HOT O/ INTD
THE BowWL Wittt [INGREDIENTS

® MX QUICKLY AND POUR EVERYTRHNG
RIGHT BACK INTO THE STILL HoT AND
OLLY CAST [RoN SKILLET

© BAKE AT 4752 f6R 20 MINUTES

hfmmwaw Wi, Aﬂ‘M

Mg Geenn, safoaand chouse fo
WWW“/"\WWW/



LR ANY ] o / | /\ [NSTRUCTIONS:
INGRED (EMVTS »

BuTTER ONE 51pE 6F BrRERD SLiess
(GOOd SLICED BRERD (Seurdauct)

LAY BUTTER $1pg DOWN ON A CAST (Rop
DIJON MUSTARD

GRIPOLE OR oTHER. oven SACE pAN.
- COAT THE TTOF SIpE OF T BRERD (e NoT-
BUTTEK, ¢ | BUTTERED s(pE) Wit D1 Jop MUSTTA:’TED.
THICKLY SLECED musyRooms COVER. WITH THE MUSHROOM SLices .
(emrﬁrecu,ﬁ, WHNTE ... ETL) COVEN THE MUSHROM SL(CES (v/TH CHEESE.
OVEN WITH A “BRoiL" fE TriNG - TURN THE SVEW oN “gRoj

LET (T HenT.
PUT PAN IN THE oVen ~waTcH CAREFULLY
PULL (T OVT WheN THE (HEESE S

MELT =Y AV TORST- Y 7 SUIT,




WORTHWocos B it

PUT Some OLIVE 0IL IN A CAST [RoN

SKALLET - HEAT ‘Tt HoT ENOUGH 10 MeLr
A PRT o0& BUTTER INSTANTLY, WHILE nfe

: SELLET HEATS CeAlic AND BERT Four
mﬁredsenjrs: ‘ 1. EGGS PLus BUTTERMILK (A sTART
- Y4 LARGE EGGS ' . BRCN, SRUSAGE oR ToAsT, Too, IE You DARE)
- { TBS BUTTERMILI . . PoUR THE EGGS INTO THE HoT SK{LCET
. olLlyE olL , pusT | LIBERHLLY/THETO(?OFTH—E STICe
- BUTTER : C-FozcngEGC—s WTH THe NORTHe0DS
. NoRTHW00ps FIRE SERSONING IFE SERSOHING. STIR THE E66s ree

G St
FRoM Wi PENZEYS. com | O0KEP . SERVE IT UP/




IN LATE 200l | EARLY 2002 T PARTICIPATED IN AN
ART Exttigyr in IREL/:)-}JD PoLITICS HAD MAdg
SHIFPING BETWEEN THE USA AND OTHER
COUNTR(ES "INTERESTING,” kS THE |RELAND
ARTS (ENTRE DipeCTor D T WoRKED OUT
SHIPPING DETAILS HE GAVE ME His RECIPE
for "CopbLE " HE UsED IRiSH PeTATO

co@%ﬂﬁ@

SRUSRGES  WHICH T CouLpN'T FiNd IN THE U.S

BUT  OTHER Saysaces WERE Goop IN THIS
RECIPE ! QuickLY “CoppLe" BECAME OUR
Go-To RECIPE FoR ITS FLEXIBILITY: MORE
PEOPLE Camive OVER? ADD Aﬂomek Pomm
AND THE LoNCER IT —
Covks THE YUMMER #
ITGETS !

5 GRER 4
JubY - LIKES To BAKE Brery Ao Conote 1§ K\ pewict

Z

AKR " IRISH STEW”

| oR L SLices ofF BACOM
| OR 2 SAUSAGES

2 ONIoNS

2 LARGE PaTATOS

3 CARROTS

* WATER, CHickeN BROTH 0R BEER T0 CoveR AL

f’/’rRSLEY, GROUND MUSTRRD, SALT AND PEPPER
T THSTE

@ IN A LARGE STOCK PsT PUT THE MEAT

CUT INTO BITE CHUNKS AND BROWN IT. CUT
ALL VEG TO BITE S12e AND ToSS 6NTO THE
MEAT. COVER WELL WITH LIQUID. ADD
THE SPices. BOIL, REDUCE HEAT Cook

2 HoURrs OR S0. STIR OCLASIONALLY,
ADJUST SPICES To TASTE. SERVE WITH

BREAD AND BUTTER (mvD BEER oF Covrse ! )



FPASTA

(WM(/’/&/{% 5 4L 2

P PP

(Wl 902 1 250
(«m)'xoﬂéw ¥

because

Ind casy /s
Yirfeoy s !

OLIVE olL
| ONloN CHOPPED RoUeHoy
G CLOVES GRARLIC SoRTOE CHOPPED
| LARGE CARRIT CHOPPED
| RI6 CELERY Cttofpep
| CAN DiceD TomATOS
| A TomATo SAUCE
| CAN CANNELLING BER'S
(o PRECOOKED LECTOVER MAGIC BeRMs)
| .5 cup®ELBOW NoopLES (OR ANY
OTHER. SMALL QUL CoolelNe- PASTAY)
LLAQVID To CoVER.: WATER AND/oR BROTH
RO SEmarY

PARSLEY
TRLLAY SERSONING: MK Frem PENZEYS . oM

INSTRUCTIONS °, IN A SAUCE PAN PUT

A BT OF OLIVE 0IL AND THE CiHoPPeD
ON(oN . SAUTE oN Lo HENT, STIR oCohsammy
WHILE CHOPPING-THE OTHER VEG-
ADD ALL CHOPPED VEG- T THE PoT AND
SPUTE WHILE OPEN(MG- ALLTHE CANS.
Dump CoNTENTS OF CAvg oN TOP oF THE
SAUTEING VEG. STIR., ‘ADD Tie PASTHY,
THE BROTH AnD/or WATER. 75 CovER.
ALL. BRIN¢- o A-BoIL . STIR.
REpUCE HERT TO Simmer. ADD SPICES
(JusT SHArE Some 1N, Come'sn | WE'RE Humiery!)
STIR OCCASNALLY AND Covle Fore
TEN M(NUTES 0R ‘TILL PASTR IS DoNE .




or T"\aﬁbei e -',/ .T;:__.‘.” S J\;D\{ S o
my Favorfe ple is ; - Lufé ;
Coleannon pre of Shepherds ple OF ..o gt

“As THE IRISH SAY, "WHAT
BUTTER AND WHISKEY WonT
CURE, THERE IS No Cure For." )

PIE AND WHISKEY: WRITERS
UNDER THE INFLUENCE OF BUTTER
KATE LEBO

AND-
SAMUEL |[¢Gen




’ (C{f @ Mg

@ F ILL TWO PINT MASoN JARS W/TH
VARIOUS CHOPPED VEG :
— OUR FAVORITE MIX [s : GARLIC *
RED ONIoN, WHITE ONIoN, JﬁLfrFENO;
PABLAND CHIU hs *wnow CLOVES o ARy

— ALSo Goop : CARROTS, BELL
PEFPERS, CAUL)FLOWER CAGBF}GE

w k SRUCE PAN STOVE Tof PuT -
» 2CUPS WATER

o |5 CUPS VINEGAR (APPLE CiDER
OR RED WINE VINEGAR 6R A Mix)

® 3 TABLE SPOONS SUGAR

e 2. BAY LEAVES

o 'l TEASPoON SALT oy

o | TERSPOON CUMIN { ékeend,cimne

o DASH OF Black PEPPER ¢

Bl BRING THE "BRINE” IN THE Spuce pav

To & RoLLING BolL THEN REmoVE THE
BAY LEAVES AnpD..

. .VERY CAREFuLLY PAUR THE BRINE
OVER THE VEG IN THE MASON JARS
[5] PUT Libs ON THE JARS. LET THEM

CoOL ON THE COUNTER, REFR) GeraTe
— THE VEG

CAN BE
EATEN

(IN 30 mINS)
wWHen CooL
BuT wiLt
BE BETTER
IN 12 HoURs.
USE WITH/N

ADD PICKLED
VEG To EGGS,
Theos, NRCHOS,
BEAN ~AMD ~ GRAIN
BOWLS, SKLADS €T,



(ANu
ETC.

VEG)

®
CAN RLSo USE
CAULIFLOWER
oR ROMANES Co

o CHOP BROCCOLI CROWNS X
INTO BITE CHUNKS

o T0SS IN A BOWL WITH A BIT
of OLIVE OIL  PEPPER AND
LEMoN JUICE (mwssroe Witk parbs )

o PUT ALL THE BRoCCOLI ON A
PARCHMENT (o fore) LINED BAKE
SHEET SPREAD OUT IN ONE LAYER

» ROAST IN A 450° OVEN FoR
[0 MINS. WATcH FoR DONENESS

(RORSTED BRoCcoLy GoEs WELL OVER. PASTA Witk MoRE
Lemon Jyice ANY.OR, Solve CHEESE ALso Gosd
AS A ToPPNC FoR BERNM AND GRAN Bowes )



8 NOTE & Tis SANDWIcH cav BE MESSY 5p USE
STURDY BREAD AND LEAN OVER SOMETHNG-

GAob STURDY BRERD = ,
(RoLLS, WRAPS, PITA, NARN, POCKET BRERD BpcvETTE..)

SPREAD (enE of THESE 0pTIONS ) B é—f ‘ o »

£ = MhYONASE AND £ BT OF muSTRRD. e
- CREMMAKEESE R BRIE (I¢ USING OWT CHERE S(ic° . —— D
Feom CoNrENTs ) . S

4299

was +

~ GURCAMDLE
% = Hummus -~ RicoTTA Dip" (AR D pip)
CONTENTS (LhVER 5 oR mopE OCTHESE 0PI NG )

¥ — TomAToS SLICED
% — CARRIT SHREDDED (R SLICED

- CELERY SLIED el >
* — GREEN oMK §Licey
X — Sprovurs

— MUSKRoomS SLeCED
¥ = CRUCIEEROVS SALAD M\i; ot T S0
E — SPRING HERB My Galod Lo e
* - SPINACH
* - SUNELOWER SEEDS

* = CHEESE SLI CES (Momrggy IR, WSS, GRUYERE..)
- HARD HolED €6G Suicep
~ BELLPEPPER SLICED THINLY

k= AVACADo SLICED
~ CRESH CILANTRG OR PARSLEY

SPHD @2 10f + SAA2AD + WAL + 36ABHD + CLATIAS + Ay

509W0Y SNONYYA N1 4350 (1A oo ~S0GWTY IR GTHINT ILONNS a0 %

+ 3

T peery + sreeRd S



4] & N /
"1:"/ / g

® HALF fiLL A TALL GLASS
WITH FRESH STRAWBERR|ES

AND/SR fRESH (or Frozen)
BLUEBERRIES
B PUT A BIT 6F HNEY ON THe BERRIES

0 FILLTHE ToP HALE oF THe GLAss
WITH A GOOD VANI[LA fcE CREAM

Tficaty Just a scoor op Two)

O Four JUsT EnoUgH MILk OVeER

IT AL T “Fre 10/ THE CRAKs !
SERVE (T (P % WHAT MAKE T

“SLOPPY“ Is THAT No BLENDING (s Dove.

-

—




Soodf

(ts So Thiell
we heed 3

@gr f? ﬁ”@@aaafg 1 Sumetimes

a Fill 3 fwo cup Measura
((l(buld me.asurm3 cup) with ¢

= | ripe banana (pecls chunk)

3 Fl‘ozen blueberries (fo%s)

- [ 185 cashew bufter

— £ with Flce mi [k
(unsveet) 1o the 2 cup

leve[ approx.

BLEND WELL WInt A STICK
BLENDER. (p. TRANSFER TO oifER
BLenper. DEVICE




| ¢lsewhere -in-

. PRE Hebr ovew To 350°
o IN A SRUCE PAN, STOVETOF, MELT
3 TABLESPooNS OF BUTTER

* ADD 70 SAUCEPAN 3 TRBLESPoONS
OR 50 0¢ HoNEy
STIRON LowW ITERT WHILE BUTTER MELTS
* ADD 1.5 CUP (Appeox) WeLnurs
PECANS, SLIVERED ALMONDS
ADD A DASH 0F SALT, STIR To MIx AND
CohT ALL WITH BvTrer AND HoNEY.
TURN 0¢¢ Hept
o IN THE STILL WARM PAN EUT 2 CUPS
- RoLLey (uNCoolf»(:’D)Olz‘ﬂ'5
s ADD | TEASPOON VANILLA EXTRACT

%o ApD ![2 CUP OR$0 OF RAISINS ANDIOR

CREISINS AND/oR DRIED CRANBERRIES
Sl R 0 R

kS & VARIATION ~ MAPLE SYRUP CAN BE Usep
IN PLACE OF HONEY. CINNAMON AND
NUTIEG  CAN BE ADDeD BEGRE BAKING

® ON f PARCHMENT LINED Baking
SHEET SPREAD OUT THE MIXTURE

KND PLACE IN THE HoT OVEN For
[0 To 20 MINS = STiR ps NEEPED -

UNTIL ALL IS TOASTY T8 SUIT, ﬂ;;ﬁ;:ﬁc
» REMoVE From OVEN | LET'IT cooL,
THEN TRANSFER To A STURAGE CoNrmer

— A 3
T = : ﬂ-\‘
— = : %




sve'ls

Simple Savce

@ INTO A SAUCE PAn PUT:
| TBS OLIYE OIL

| TEASFsoN (Hentes) FENNEL See)
® TURN STOVE T6 MEDIUM HERT Avp STIR
ABOUT ONE MINUTE TILL FewNeL. Bropys A BIT

® ADD mNp STIR (N @

| CAN (I502) TomaTo SAUCE
@ ADD AND STIR IV 2 (REDUCE Herr o Simper)

| TER dey BASIL ~0R §7 /0 Larce
LERVES of FRes BASIL (roem ve Bire sr2e)
| TER DRY OREGHNG :
(cpm SUBSVIE PENZEY's “\TAuAN Siice muy' ok TiE
PRSTR SPRINICLE " ~UsE ZTeR 06 miX 9 fLACE of BASIL

Anp ORECAND, ) f.jﬁuQE GOES HERE [ e
THE 50NG sAys 6

SE o
WTEL DI
\-% &S

Tof OF spAGHeTT,
& P LA Rt
"’;i"";kﬁ;ﬂia‘i 4

RLL CovEREgy |,
CHEEsE,, 4

)
ET =
)

A
Vi T
=S

use for pas?%, pizza..elc...

¥ For PASTA ¢ cook THE SAUCE FIRST AMD
KEEP WARM WHiILE FRSTA (0OKS IN ANGTHER pAN
ACLORDING TO DIRECTIONS. WHEN PASTA | DoNE
LADLE SRUCE OVER Crokep PASTR: (ORRIN PASTY Gse )
A VARIATION : AETER ADDing. FENNEL SEED
T6 THE OLWVE ofL Aob Ve (crorPed) Like
ONION ) GARLIC AND BELL PEPPER AND

SAUTE WITH FENNEL AS pafr o AUCE
(WHICH WiLL BE CHuNLI&Ajﬂ FlE

VRRIATION | HEAT ERoZeN REMDY-TO-USE
MEATRRLLS KMoNG WITH THe FenneL SEED

l FOR Pt ZZh " CobK THE SHUCE FIRST
(CoULD ALSS BE COLD (EETOVER SIMPLE SALCE
FROM PASTR NiGHT ~NO NEED 1o RE-HERT F1RST )

RoLL OUT A Pl22A DOUGH CRUST From
TRADER JOE'S  (0R AN 6THER REFDY-N-USE

cﬁusr&
3 SPREAD SAUCE ONTD THE CRUST
=2 ADD CHEESE MWD TORPING'S AND BAICE
FCCORDING T DOUGH-CRUST DIRECTIEMS
B foe ETc. SfoonN warm Skuce oveEr ROASTED
VEG or OVER-A fARRo AND CANNELLIN(
BeERv Rowl on use As ADIF.--



% PEEL oFE A GENEROUS STR)P

FRom A NAVEL ORANGE 1w TH
A VEGETRELE PEELER

v PLACE | TERSPoON OF HONEY
AND | TABLESPoaN OF EMeN JUICE
IN THE BOTTOM OF A HERT- PROOE
MUG oR GLASS - (THe BeTTom g

THE MUG SHOULD BE CoVERED WITH
toNEY AND LEMON JUICE )

$ ADD THE ORPINGE PEEL AND

e 2 OUNCES OF BoURBON To THE
MUG

¢ CILL THE MUG WITH BolLING
WATER , STIR T0 CompINE




o Thee ONE (UP 0F EMMER FARRO
(THE WHOLE TRAIN, ofFTeN Soud 10 BULK , NOT THE
QUIcK OoKiING Kinb Y. SPREAD oN A PLATE
OR SHALLOW BolL AND REMOVE [MPyRITIES.

o PUT SoRTED FARRQ (N A SAUCE PAN W(TH A
LID AND CoVeR WELL WITH WATER

o LET [T SoAK FoR ¥ HoURS ok So
(T D0 THrs JusT BEFORE GOING T6 BED)

o BRING TO A BolL . REDUCE Hept T 4
SIMMER.. SIMMER. foR 2 HouRs - LiD oM
No ST(RRwCY (A CRock poT oR. RicE Coorer
15 HANDY FoR. SorrNe And CooKiNG]

* WHeEN Coakep DRAIN THE WATER. AND PUT
CookEr FARRY (v A KEEPER IN THE

FRIDGE €0R USE 1N BEMN Anb GRAIN BowLs
(Ec.) OVER THE NEAT WEEK .

SAEUDIYIA DA M9710J - paL 1609 51 GyND D IACD NIND &, 30T N3 dyML H




‘2 BUSY 2 Cook’

AND HUNGRY Now !/

INTO A GY oz (08S0) LIDDED CoNTANER ~

€30d STORAGE KEEPER, PUT THE O LLOWING-
AND STIR To mIX2

2 CANS BLACK BERNS (DRAINED)

| CAN DICED TomAToS (Julce AND ALL)

| Yoz CAN GREEN CHILI'S (Jutce mo ALL)
Darstt 0 OLIVE OIL (teseoen ?)
I 1o | cuP Frozen SWEET Comrw
2 GREEN ON(oNS CHOPPED (16 AVLADLE)
CILANTRO (FK€S(+ o DReep - To TSTE)
CUMIN (GROUND — AtounT To THSTE )
CHIL| Powber (mmount 1o TASTE)
Limg JULCE (ot [ ERESH LINE Afprox)
ChLT AND PEPPER. T0 TRSTE

STIR 70 Mix WELL!

") B2C SERVING OPTIONS:
0 SPoon ZB2C Mk COLD GNER. SPINACH
OR OTHER SALAD GREENS,
O ADD OLWES CHEESE , AVOCADO TDO.
0 SPoopn 2B2C MIX ONTo TORTILLAS oR

TPCo SHELLS WITH 6R WITHOUT GREENS,
SLIWES, CHEESE ETc. EAT ColD

D HEAT 282C [N A MCRIVAVE , OR WO
STévEToF, BECsRE ADDING GREENS ETc

STORE LEFTOVERS IV A FRIDGE

C ekl WAS HERE. IS MO"/G'OIUE,
25\6 N%pfmé’ WITH THE EATERS




I\IGRE DIENTS : 3 To 4 AVACADOS, Y Cloves of
GARCLe, I Jatarene, 1 ToMaTo, 1 smaLL oNioN,

LIME JuicE, CILANTRO, SRLT, PEPPER OLIVE OIL

INSTRUCT!OW : FINELY CHoP oNion g GARLI¢
DRI22LE OLVE OIL IN A SMALL SKjLET Ang

- ShuTE UNTIL TENDER . TRANSFER T0 A BowL -
INTO THE BowC oN Tpp OF THE oNtoN AND GARLIC
ADD CORRSELY CHoPPED ToMaTo AND JALAPENO.
STIR. PEEL , PIT AND RoveHLy CHop THE
AVACADOS AND ADD THEMTo THE BowL . VERY
CORRSELY MASH UNTIL CREAMY Bur SPiLL
CRUNKY. ADD Some Lime Jutce | CHOPPED
CILANTRO, SALT AND PEPPER, STIR. TASTE.
ADJVST SEASONINGS AS You ARE INSPIRED .




GENERAL THEORY A Wok [ For.
COOKING MORE THAN ASIAN
VISHES (Tho THere's muar 101 )
WOK's CaN QUICKLY ge-Hepr
PREVIOUSLY Codkep Bepns AND
GRAINS (ALoNG WITH VEG Efce )

FoR BEAN AND GRAIN Bowes op 1

Thcos BURRITOS OR HERT & CURRY *.
) * THAI OR INDIAN CuRpy

it ! ;

) | Il

i i 1 K
2 =1 T
k=L P )

OU{LCUTES )
R INCH (063
KN Hom WO

600D Woik CARE
v, KENHOM . CoM == F000 T e Too.

PRACT(cAL THEBRY :
o CUT, ASSEMBLE 0R GATHER ALL OF THe
INGREDIENTS FIRST (Aro & wo6D SPoon ! )
* PUT THE EMPTY WoK ON THE SToUETsr At
MEDIym HEAT 'TILL PoT RADIATES HERT
TO K HOOVERING HAND
¢ PUT OIL (oR wRTER) IN THE HoT WOK.,
WINT “TiLL STEPM RISES 2R oIt SHIimmeQs
o o PRoTIEN If USing (covin 8E Ecs, Tofy,
PRE-Cookep CHickeN..-) sTiR! STIRL STiR !
“ ADD VEG (onlon, GARLLC, PEPreRs Celemy,
CARROTS. ) STIR,ITIR, STIR ! (wosp spesyy !t Ves )
*FDD PRE-CoOKED BEANS (MY Beays) STi |
* DD GRAINS (Y PRE-Ccoked GRAS STiR |
= PDD SAUCE (<ouly 8 S(Lagy shuce, saLsa o
A CURRY SINCE . .. AWY THNg YUW‘MY() SriR!
L1

— WHEN CULRYTHING SEEMS HoT ENouH

TRAS R EuepynnNe 1o JeRy g BouLs

(o TSRTILLAS ) WITH GREENS mwp ANy TOPPINGS
DESIRED

K AN 0PTIoN IS 7D App GREEN) LIKE 5pinkey

To THE WO AT T (Ast momenT A HENT

THE GReEws TILLJose wiLrey, (sTim!)






Cesources

[MUSA BEAN PoT ARoMA RICE Cooker
" MRGIC BEAN Por " WWW. AROMA-HousewpARES , Com
AKA “CALDERs "
WWW. IMUSAUSA . Com CUISINART STick BLENper
WWW., CUISINART, (o
KEN Hom Wok
WWW . KENHOM - Com COOKING CLasses
BY CHEF Kim MAHAN
PENZEYS Spices Wiw., CU}SS~CooK|NG.mm

Www. PENZEYS, Com I
TRADER JoE's

LODGE CAst [Ron WWW. TRADERJOES, Copn
COOK WARE .

WL, LODGEMFG, copy

FOR SKETcHBooKs AND Pens
WW. OBLHﬁONf’APERS. oM

PR GoUAcCHE PAINTS
AND ETC. ART SuPpLiES

WW. ARTIST CRAFTSMAN . copm

ToR Books MenTioneD
IN' TH(s Book
Wwii, POWELL 5. cCom

FOR MorE SKETCHBOOKS Fine ART

RRNST BOoKS ANp ETc. FuN STUFE
BY SVE Crancy

wWww ., SUECLAMCY, cCom



about us

We mer IN 1996 AND IT Was LoVE AT FIRST SIGHT For. Bomt
Of us! QuickLy WE DIsCoverep WE BOTH LIKEy ART,

Books, Music, HIKING , TRAVEL | Doos CATs b EAck oiers
CooKING. WE'VE BEEN TOGETHeR HAPPILY EVER AfTER | S7y..
COOKING JUsT To HEAR THE OTHER SAY “Yum/*

~SVE Clanvcy o JUDY SuLiens
“THE AUNTIES "









