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ASHLEY BROOKE MONROE
ANGELICA TOUR, RESIDENT DIRECTOR

CHIPOTLE, SWEET
POTATO, AND GOAT
CHEESE STUFFED
SHISHITO PEPPERS

| CREATED THIS RECIPE ONE SUMMER WHEN
MY CSA HAD A BOUNTY OF SHISHITO

PEPPERS AND | WASN'T SURE WHAT TO

DO WITH THEM. AN EXCELLENT SIDE DISH
FOR TACOS, QUESADILLAS OR A NACHO PARTY!

+ { LARGE SWEET POTATO

+ 14 CUP GOAT CHEESE

+ 2 TABLESPOONS CHIPOTLE PEPPERS IN ADOBO SAUCE
+ 20 SHISHITO PEPPERS

+ 1 TABLESPOON OLIVE OIL

1 LIME

* SALT PEPPPER

BEGIN BY MICROWAVING OR ROASTING YOUR SWEET POTATO.
ADD THE GOAT CHEESE AND CHIPOTLE PEPPERS TO THE SWEET
POTATO AND MASH THEM ALL TOGETHER INTO A SMOOTH
MIXTURE. ADD SALT AND PEPPER TO TASTE.

CUT A SLIT DOWN THE LENGTH OF EACH SHISHITO PEPPER AND
USE A SMALL SPOON OR BUTTER KNIFE TO STUFF THE PEPPER
WITH THE SWEET POTATO MIXTURE. REPEAT WITH ALL PEPPERS.

HEAT OIL IN A SKILLET OVER MEDIUM-HIGH HEAT. PLACE
PEPPERS IN THE PAN AND SAUTE FOR A FEW MINUTES ON EACH
SIDE UNTIL THEY ARE CRISPY AND BLACKENED IN A FEW SPOTS.
DO THIS IN TWO BATCHES IF NEEDED TO AVOID
OVERCROWDING THE PAN.

SLIDE THE PEPPERS ONTO A PLATE, TOP WITH A SQUEEZE OF
LIME, SOME FLAKY SALT AND A FEW EXTRA CRUMBLES OF GOAT
CHEESE. IF YOU CAN'T FIND SHISHITO PEPPERS YOU CAN ALSO
ADD THIS MIXTURE TO SOME RICE AND STUFF BELL PEPPERS.




BRAD BROMAN
PHILIP TOUR, ASSOCIATE COMPANY MANAGER

CHOCOLATI:Z
QUARANCREME PIE

THE HOLIDAYS IN MY HOMETOWN OF PITTSBURGH, PA ARE
ALWAYS FILLED WITH FAMILY AND MUSIC, VISITs WITH BEST FRIENDS
AND, NOW, THEIR INCREDIBLE CHILDREN, AND, OF COURSE,

TREATS AT EVERY STOP ALONG THE WAY! EACH YEAR WE WOULD

INDEER!) THIS YE
THE BIG GUY A PITTSBURGH FAVORITE WE'RE CALLING
THE CHOCOLATE QUARANCREME PiE!

CREME PIE (USING A 10" pIE TIN)
> 30 P SUGAR

*5% TABLESPOONS FLOUR

87 TEASPOON (HEAPING)

* 2% cups MILK

* 3 EG YOLKS, ROOM TEMPERATURE, WELL BEATEN
g | TABLESPOON BUTTER OR MARGARINE

* 1 TEASPOON VANILLA

*2TO2% SQUARES OF MELTED Cj OCOLATE

* COMBINE DRY INGREDIENTS THEN ADD MILK SLOWLY WHILE
STIRRIN!
"COOK IN SAUCEPAN, STIRRING WELL UNTIL THICKENED
* POUR THE LIQUID OVER THE EGG yoLKs WHILE STIRRING RAPIDLY
* ADD BUTTER/MARGARINE
* RETURN THE MIXTURE TO SAUCEPAN AND COOK UNTIL THE E
YOLKS ARE THICKENED; ABOUT 2 MINUTES
” REMOVE FROM HEAT AND ADD VANILLA &MELTED CHOCOLATE
* POUR INTO A PREVIOUSLY BAKED PIE SHELL AND COVER WITH
MERINGUE (SEE BELOW)
* BAKE AT 450 DEGREES FOR ABOUT § MINUTES, OR UNTIL THE
MERINGUE IS LIGHTLY BROWNED
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BRAD BROMAN
PHILIP TOUR, ASSOCIATE COMPANY MANAGER

CHOCOLATE
QUARANCREME PIE

MERINGUE

” 3 EGG WHITES, ROOM TEMPERATURE
* 1/8 TEASPOON SALT

’ 6 TABLESPOONS SUGAR

* %2 TEASPOON VANILLA

* %4 TEASPOON CREAM OF TARTAR

* BEAT EGG WHITES WITH SALT AND CREAM OF TARTAR UNTIL THE
MIXTURE IS WHITE AND FOAMY

" ADD SUGAR ONE TEASPOON AT A TIME, BEATING WELL AFTER EACH
ADDITION OF SUGAR

* CONTINUE BEATING UNTIL STIFF, WHILE ADDING VANILLA




DARNELL ABRAHAM
AND PEGGY TOUR, GEORGE WASHINGTON

CHOCO Al CINNAMON BABKA
wiTH TO! ELNUTS AND
CHOCOLAT

MAKE A CHOCOIATE BABKA.
RE ALSO

DOUGH:
 OF WHOLE MILK
N

s OF SUGA
POON OF ACTIVE DRY YEAST
POON OF SALT
FLOUR
1/ TEASPOON OF VANILLA EXTRACT
1 LARGE EGG AND ARG YOLK
5 TABLESPOONS OF UNSALTED BUTTER A7 ROOM TEMPERATURE
', MORE FOR GREASING THE PAN AND BOWLS

CHOCOLATE FILLIN
"1 TABLESPOON OF DARK COCOA POWDER

ON OF GROUND.
3 TABLES! OF UNSA! CUT INTO SMALL PLECES, AT ROOM
TEMPERATURE

1/2 CUP OF SEM! SWEET OR DARK CHOCOLATE CHIPS

1/2 TEASPOON OF INSTANT ESPRESSO POWDER

/2 TEASPOON OF VANILLA EXTRACT

STREUSEL
p SEMI SWEET CHOCOLATE CHIPS
OUR
WHITE SUGAR
GAR

+ 1 TABL
1 TEASPOON OF GROUND CIN!

SYRUP:
» 1/3 CUP OF GRAN LATED WHITE SUGAR
©1/3 CUP OF WATER

OTHER FILLINGS:
»"1/4 CUP OF FINELY CHOPPED HAZELNUTS (OPTIONAL)
. 1/4 Cup OF SEME SWEET OR DARK CHOCOLATE CHIPS: (OPTIONAL)




WASHI NGTON
BABKA

L ABRAHAM
INNAMON
AND

Y TOUR. GEORGE

DARNEL
AND PEGG’

LATE AND CIN
HAZELNUTS

cHoC
MAKE THE DOUGH:
L SAUCE PAN, JUST T BEGINS TO
BOWL, AND CHECKTHE
WARM, BUT NOT

E MILK IN
OULD BE V
L DOWN FORA
5 ALLOW TO

UNTILY

ML
ME

HOOK, PLACE
R FLOUR, SALT

bD BUT
UTES, OR UNTIL TF
SMOOT SCRAPING DOW
L. GATHER THE DOUGH INTOA BALL, 1T
D sMOOTH. PLACE [ NTO THE BOWL COVER
71C WRAP AND SET [T 1 A DRAFT FREE AREA
{1 DOWN. PLACE
THE

MOVE 1T
L DEVELOP

H MASS

T Al

PLA

1 1/2 HOURS:

JGH AND £Ry GENTLY PUSH

‘b BACK ON TOP OF THE DOUGH AND
111 FOR 8-12 HouRs. THIS WILE H

REFRIG!

A DEEPER FLA
E FILLING?

PLAGE THE CHOC OLATE CHIPS IN A MEDIUM BOWL pLACE THE

PING CREAM A.‘\).\U(VARVNA.\MA\\ N AND
SIMMER. CTIRRING UNTIL T SUGAR 1S

REMOVE THE PAN FROM THE HEA ND POUR THE

XTURE OVER THE CHOCOLATE CHITS STIR UNTIL

N SUGAR.
COMPLETELY COMSY
REFRIGERATOR UN

MAKE TH

AMON, SALT: BROYS VANILLA, ESPRESSO
FrTER, STIR UNTIL NED. COVER
IN THE TILYOU'RE

CINN
CE IT

AND BU
THE MIXTURE AND PLA
READY TO USEIT

MAKE THE §

COMBINE ALL OF THE INGRE
OMBINED REAK UP

"OR SMALL CRUMBS

TREUSEL:
DIENTS IN A CLEAN BOWL AND MIX
ANY VERY LARGE CcLUMDS INTO

INTIL C
MEDIUM




DARNELL ABRAHAM
AND PEGGY TOUR, GEORGE WASHINGTON

ClNNAMON BABKA
UTS AND
REUSEL

MAKE THE BABKA:

THE REFRIGERATOR AND LET IT COMETO
‘ALSO POP ITIN THE M R 15
{EAT 1T TO
R

LEAVING A BIT OF
T WITH WHEN 1TS

\CE, ROLLTHE DOUGH
© A SHARP KNIFE TO TRIM T!
JUST LEFT MY EDGES As 15 LIF
TRA FLOUR AS NEEDED:
|LLING OVER THE DOUGH, GOING AL THE WAY
£ THE CHOCOLATE CHIPS AND HAZELNUTS IN AN

TARTING F
10 THE OT OUGH (LENGTHW! JALE. CAREFULLY
MAKE AN X WITH THE  HALVES AND THEN TWIST ONE END: FOLLOWED
Y THE OTHER

GENTLY SQUISH THE DpOUGH TO FIT THE sizE OF YOUR PAN AND. GENTLY
LUFT IT ON: AND PLACE IT IN THE PREPARED PAN

LoOsELY COVER THE DOUGH WITH PLASTIC WRAP AND ALLOW TO RISE
TR 170 11/2 HOURS

ROM ONE END (LONG SIDE)
SE) IN ¥

£s OF RISING TIME LEFT, PREHEAT
POUGH GOES I
UNT OF CRU!
OUGH TO MAKE A
& OF THE TOP OF THE BABKA,
USE LESS CRUMBLE
PLACE THE BABKA IN THE PREHEATED OVEN AND BAKE FOR ROUGHLY
38-50 MINUTES,

\WHILE THE BABA BAKES MAKE THE SYRUP. PLAC £ THE SUGARAND WATER
[N A SMALL SAUCEPAN AND SIMMER OVER MEDIUM LOW HEAT: STIRRING
OFTEN UNTIL THE UGAR 15 DISSOLVED

|5 DONE, REMOVE 1T FROM THE OVEN, AND USING A
L OVER THE BABKA IMMEDIATELY POUR THE

- BABKA. IT WILL SEEM LIKE A LOT, BUT 1T MAKES THE

BREAD MOIST

TRANSFER THE BREAD 7O A WIRE RACK AND ALLOW TO OOt BEFORE

CUTTING:




CONROE BROOKS

PHILIP TOUR, PRINCIPAL STANDBY —
GEORGE WASHINGTON, KING GEORGE, &
MULLIGAN/MADISON

LEMON BUTTERCREAM &
BLACKBERRY JAM SWISS ROLL
CAKE

I WAS OBSESSED WITH THE GREAT BRITISH BAKING
SHOW WHILE ON TOUR. | HAD NEVER BAKED BEFORE
AND DECIDED IT WAS TIME TO GIVE IT A TRY AFTER
BEING INSPIRED BE THESE AMAZING BAKERS. SO WHY
NOT BAKE A SWISS ROLL? SEEMED EASY. WELP, THE 1ST
FAILED. IT CRACKED ALL OVER AND WAS A MESS. BUT
TAKE 2 WENT FANTASTIC! AND THAT'S WHEN 1
CREATED THIS!

THE CAKE

* 4 EGGS

* 4 1/2 OUNCES CASTER SUGAR (SUPERFINE)
* 2 TABLESPOONS WARM WATER

» 1 TEASPOON VANILLA EXTRACT

* 4 1/2 OUNCES ALL-PURPOSE FLOUR

THE BUTTERCREAM FILLING

* 1 CUP (2 STICKS) UNSALTED BUTTER, SOFTENED TO
ROOM TEMP

* 4 AND %2 CUPS CONFECTIONERS' SUGAR

* 2 AND %2 TABLESPOONS FRESH LEMON JUICE

* 2 TABLESPOONS HEAVY CREAM

* 2 TEASPOONS LEMON ZEST

* PINCH OF SALT

THE BLACKBERRY JAM (OR BUY IT TO SAVE
TIME)

* 5 CUPS BLACKBERRIES
» 1 TO 2 CUPS SUGAR (SEE NOTE)
»1TO 2 TBSP LEMON JUICE (OPTIONAL)




CONROE BROOKS

PHILIP TOUR, PRINCIPAL STANDBY —
GEORGE WASHINGTON, KING GEORGE, &
MULLIGAN/MADISON

LEMON BUTTERCREAM & BLACKBERRY JAM
SWISS ROLL CAKE

1. DESPITE APPEARANCES, SWISS ROLLS ARE PRETTY EASY TO MAKE. USE ANY KIND OF JAM
YOU LIKE, BUT | WANTED THE CONTRAST IN COLOR SO | WENT WITH BLACKBERRY.
2. PREHEAT THE OVEN TO 375 DEGREES F.
3. BLACKBERRY JAM DIRECTIONS (RECOMMEND STARTING JAM FIRST): ADD BLACKBERRIES,
SUGAR AND LEMON JUICE TO A SAUCEPAN. BE SURE THERE ARE SEVERAL INCHES OF
HEADSPACE TO ALLOW FOR FOAMING,
4. TURN THE HEAT TO MEDIUM-LOW AND SIMMER THE JAM UNTIL IT REACHES GEL STAGE,
STIRRING TO KEEP THE BUBBLES DOWN. IN THIS LOW SUGAR BATCH, IT SHOULD TAKE
20-30 MINUTES FOR A LOW SUGAR JAM. (INCREASING THE SUGAR WILL CAUSE THE JAM TO
GEL FASTER AND RESULT IN A HIGHER YIELD)
5. STORE IN THE REFRIGERATOR TO LET COOL
6. LINE THE BASE OF A 10 BY 15-INCHES SWISS ROLL OR JELLY ROLL PAN WITH
GREASEPROOF OR PARCHMENT PAPER. BRUSH THE BASE AND SIDES OF THE PAN WITH
MELTED BUTTER, AND DUST WITH FLOUR.
7. IN A LARGE BOWL OR IN AN ELECTRIC FOOD MIXER, WHISK THE EGGS, AND SUGAR
TOGETHER, UNTIL LIGHT AND FLUFEY, AND THEN ADD THE WATER, AND VANILLA
EXTRACT
8. SIFT IN THE FLOUR, ABOUT A THIRD AT A TIME, AND USING A LARGE METAL SPOON,
FOLD IT INTO THE EGG MIXTURE. BONUS TOUCH: I SEPARATED A SMALL AMOUNT OF CAKE
BATTER AND COLORED IT WITH BLACKBERRY JUICE TO MAKE THE POLKA DOTS. POUR
DIFFERENT SIZE DOTS ON THE PREPARED BEFORE ADDING THE MAIN MIXTURE.
9. POUR THE MIXTURE GENTLY INTO THE PREPARED PAN, AND BAKE IN THE OVEN UNTIL
THE CENTER OF THE CAKE IS SLIGHTLY SPRINGY AND THE EDGES HAVE SHRUNK A LITTLE
FROM THE SIDES OF THE TIN, ABOUT 12 TO 15 MINUTES.
10. SPREAD OUT A PIECE OF PARCHMENT PAPER (SLIGHTLY LARGER THAN THE TIN IN SIZE)
ON A WORK SURFACE AND SPRINKLE EVENLY WITH CASTER SUGAR (THIS STOPS THE ROLL
FROM STICKING TO THE PAPER). TURN OR INVERT THE PAN ONTO THE SUGARED.
PARCHMENT PAPER, AND THEN CAREFULLY REMOVE THE TIN AND PARCHMENT PAPER
FROM THE BOTTOM OF THE CAKE
1. PLACE A SLIGHTLY DAMP, CLEAN TEA OR KITCHEN TOWEL OVER THE CAKE AND
PRE-ROLL IT WHILE IT'S WARM. SET ASIDEAND LET IT COOL. THIS WILL PREVENT IT FROM
DRYING OUT AND CRACKING.
12. BUTTERCREAM DIRECTIONS: WITH A HANDHELD OR STAND MIXER FITTED WITH A
PADDLE OR WHISK ATTACHMENT, BEAT THE BUTTER ON MEDIUM SPEED UNTIL CREAMY ~
ABOUT 2 MINUTES. ADD CONFECTIONERS' SUGAR, LEMON JUICE, HEAVY CREAM, AND ZEST
WITH THE MIXER RUNNING ON LOW. INCREASE TO HIGH SPEED AND BEAT FOR 3 FULL
MINUTES. TASTE AND ADD SALT AS NEEDED. ADD UP TO 1/2 CUP MORE CON FECTIONERS'
SUGAR IF FROSTING 1S TOO THIN OR ANOTHER TABLESPOON OF CREAM IF FROSTING IS
TOO THICK. SET ASIDE
13 WHEN THE CAKE IS COOL, SPREAD THE JAM SPARINGLY OVER THE CAKE, LEAVING A
1-INCH BORDER. REPEAT WITH THE BUTTERCREAM. WITH THE LONGEST SIDE FACING.
YOU, ROLL UP THE SWISS ROLL AWAY FROM YOU, THEN TRANSFER TO A PLATE TO SERVE.
USE A PIPPING WITH ANY EXTRA BUTTERCREAM FOR DECORATION.
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DAVE HUNTER
ANGEUCATOUK LouD ouT AUDlO/AUD\O SUB

NEW YEAR'S DAY PORK AND
SAUERKRAUT

WiERE 1 GREV UE T CENTR
o NEW YEARS DAY WAS A
SEASON.

IREAKWAS FAST 2
| TGS UKE THOMEWORK A’

CULTURALLY: 1T THE PENN 1 ANSWERTO SOUTHERN
£AS AND C N5, AND CARRIES SIMILAR
S AWE® (LITERALLE WITCH
NGS G LUCK: ALWAYS ROOTS FORWARD
NOUT. THE S5 THE CABBAGE THAT
£ FROM ASSOCIATES THE o WITH FINANC IAL

WHEN | MOVED TO. BROOKIYN ADES ADE AGO! | BROUGHT THE
THHON WITH ME & O FORYEARS 1TS BEEN THE CORNERSTONE DISH
ENT WHE FRIENDS COME OVER
M THEIR NEW YEARS EVE
1 STRUCTURE WevonD STOPFING BY

. 4618 PORK BUTT O TENDERLOIN
+ 11 FRESH SAUERKRAUT (REFRIGERATED: RATHER THAN PASTEURIZED.
AND CANNED)

£ GRANNY SMITH APPLE, DICED

FED
ROUND BLACK PEPPER
. SALTTO TASTE

« REMOVE FXCES® AT AND CUT NTO SLABS ACROSS GRAIN:
r-sizeD CUTS: PAT RY WITH PAPER TOWELS

5 250F
ST 1RON SKILVET AND BROWN PORK OVER HIGH HEAT! 35

\WNED PORK CUTS 70 A LARGE pUTCH OVEN:

LARGE BOWL MIX TOGETHER SAUERKRAUT, DIC D APPLE;

BROWN RAWAY SEED AND PEP!

" GpoON THIS MIXT urE OVERTHE BROWNED MEAT: MAKING SURE THAT IT
1L COAT

LTED BUTTER OVERTO? HE SAUERKRAUT AND PORK.
HAST, ALLOWING APPROXIMATELY 45 MINUTES PER POUND
THA THERMOMETER FORAN INTERNAL




DAvVID THOMPSON

PHILIP TOUR, WARDROBE SUPERVISOR
RASPBERRY THUMBPRINT COOKIES
(ALLRECIPES.COM)

THESE COOKIES WERE A CHRISTMAS STAPLE

GROWING UP. MY MOTHER MADE THEM EVERY YEAR,
I'VE TRIED TO CARRY ON THE TRADITION.

MAKES 3 DOZEN COOKIES

1 Cur BUTTER, SOFTENED
* 2/3 CUP WHITE SUGAR

¥ TEASPOON ALMOND EXTRACT
' 2CUP§A[[»PURPO§F FLOUR

Y5 cup SEEDLESS RASPBERRY JAM

STEP 1
PREHEAT OVEN TO 350 DEGREES

STEP 2

IN A MEDIUM BOWL, CREAM TOG ETHER BUTTER AND
WHITE SUGAR UNTIL SMOOTH. MIX IN ¥ TEASPOON
ALMOND EXTRACT. MIX IN FLOUR UNTIL DOUGH
COMES TOGETHER ROLL DOUGH INTO 1 % INCH

THE CENTER OF EACH BALL, USING YOUR THUMB AND
FINGER. FILL WITH RASPBERRY JAM.

STEP 3
BAKE FOR 14-18 MINUTES UNTIL LIGHTLY BROWNED.
LET cooL 1 MINUTE ON




DESMOND SEAN ELLINGTON
PHILIP TOUR. HERCULES MULLlGAN/]AMES MADISON

CINNAMON SUGAR KETTLE CORN

NOTHING SAYS THE HOLIDAYS LIKE SWEET AND

SALTY SNACKS, AND MIXING THE SWEET AND THE
SAVORY 1S THE ULTIMATE TW¢ -FOR-ONE TREAT.

ONE OF MY FAVORITE SNACKS 18 , AND

AFTER AMPING 1T UP WITH A FEW ADDED INGREDIENTS,
THIS RECIPE 1S SURE TO BECOME ONE YOUR

FAVORITES AS WELL.

1 CUP UNPOPPED POPCORN

1/3 cuP BUTTER
. 2/3 CUP WHITE SUGAR

1/4 TEASPOON GROUND CINNAMON
. 2 TEASPOON SALT

/2 TEASPOON VANILLA EXTRACT

1 TABLESPOON MILK

. PREHEAT AN OVEN 70 250 DEGREES F (120 DEGREES ©)-
por THE POPCORN USING A CAST 1RON DUTCH OVEN

OR DEEP POT ON THE STOVE (FOLLOWING INSTRUCTIONS
ON PACKAGE) OR AN AIR POPPER. PLACE POPCORN

INTO A LARGE MIXING BOWLAND SET ASIDE.

. MELT THE BUTTER IN A SMALL SAUCEPAN OVER MEDIUM
HEAT.

STIR IN THE SUGAR, CINNAMON, SALT, AND VANILLA, MILK
AND COOK UNTIL THICK AND BUBBLY: POUR OVER THE
POPCORN,

AND STIR UNTILTHE POPCORN 1S EVENLY COATED. SPREAD
THE POPCORN INTO A LARGE ROASTING PAN.

» BAKE IN THE PREHEATED OVEN 10 MINUTES, THEN TURN
THE HEAT OFF, AND ALLOW THE POPCORN TO STAY IN THE
OVEN 20 MINUTES LONGER. REMOVE FROM OVEN, AND
COOL COMPLETELY BEFORE SERVING-




GARRETT KERR
PHILIP TOUR, STAGE MANAGER

COWBOY COOKIES

| HAVE NEVER KNOWN A LIFE WITHOUT THESE COOKIES. MY GRANDMOTHER
HAS BEEN MAKING THEM SINCE MY MOTHE! D AND EVERYONE IN
{E ABSOLUTE
1ES, BUT

OR LONGER THAN SEEMS RIGHT

+ 6 CUPS FLOUR

©§ /2 TEASPOONS BAKING SODA

. 11/2 TEASPOON SALT

. 3 TEASPOON BAKING POWDER

. 3 cUPs SHORTENING

. 3 CUPS WHITE SUGAR

. 3 CUPS BROWN SUGAR

* 6EGGS

. 3 TEASPOONS VANILLA

© 6 CUPS ROLLED OATS (OLD FASHIONED OR QUICK OATS)
. 1607 SEMISWEET CHOCOLATE CHIPS

1) PREHEAT OVEN TO 350F. MIX TOGETHER FLOUR, BAKING SODA, SALT, AND.
BAKING POWDER. SET ASIDE

) BEAT SHORTING, SUGAR: BROWN SUGAR, EGGS: AND VANILLA WITH
ZLECTRIC MIXER UNTIL FLUFFY 1F YOU VE GOT A HUGE BOWL, USE IT.

3) ADD FLOUR MIXTURE TO WET INGREDIENTS AND COMBINE. IF YOU DON'T
HAVE THAT HUGE D EARLIER, JUST BE CAREFUL ORYOU'LL
HAVE FLOUR EVERYW 1 BEST DONE WITH A SPATULA: YOU MAY EVEN
WANT TO USE YOUR HANDS TOWARDS THE END.

4) BEGIN TO MIX IN OATS AND CHOCOLATE CHIPS (TOTALLY USE YOUR
T WITH HALF OF EACH IN THE SOWL. ONCE THAT'S INYOU MAY
DUMP THE DOUGH OUT ONTO M H{E COUNTER DO NOT FLOWER THE
COUNTER. MIX IN THE REST O "THE OATS AND CHOCOLATE cHIPs. THE
DOUGH WILL BE STIFEAND YOU AiAY LOOSE ONE OR TWO OATS AND CHIPS.
THAT'S ALRIGHT, BUT TRY AND GET IT ALL TO STICK INTO THE DOUGH

5) DROP ONTO UNGREASED COOKIE SHEETS OR ROLLINTO, LARGE ROLL AND
CUT WITH A KNIFE THE SIZE FOU WANT. THIS MAKES 16 DOZEN FAIRLY SMALL
COOKIES OR ABOUT 12 DOZEN 'REGULAR COOKIES. SOYOU CAN USE THAT AS A
GUIDE.

6) BAKE 12 TO 15 MINUTES




JASON “DOG” McGRATH
PHILIP TOUR, HEAD CARPENTER

ROUGH puFr PASTRY

THIS IS FOR A ROUGH PUFF THAT 15 vERY cLose TO FULL PUFF pASTRY.

1 USE THIS IN SO MANY WAYS FROM Bepy WELLINGTON TO TART TARTIN,
LWILL ALSO TO USE THIS WHEN | MAKE JOULOTORTTU, FinNisH
CHRISTAS COOKIES, THIS DECEMBER

* 3 STICKS UNSALTED BUTTER
2 TBSP FLOUR FOR BUTTER
* 2% CUPS OF FLOUR
1% TSP KOSHER sALT
1 TBSP SUGAR
173 CUP FULL FAT MiLK
1/3 CUP ICE WATER

EVERYTHING AS COLD As PossiLE IncL UDING
0oLs

%

GRATE BUTTER AND PUT INTO METAL BOWL
TOSS WITH FLOWER AND KEEP IN FREzE R

TanIX TOGETHER DRY INGREDIENTS. ADD AL

[HE GRATED BUTTER AND TOSS TO COAT. Arrns
COMIDS AND MIX WITH A FORK. IT SHOULD, pARELY
COME TOGETHER. Pou

KNEAD FOR I MIN. Uk

AW FOTALLY DRY BITS INTO THE DOUGH. Prpss INTO
A THICK SQUARE, WRAP IN PLASTIC AND REFRIGERATE
FOR 30MIN

ROLL OUT SQUARE INTO 6" gy 18 RECTANGLE, OR SOMETHING
AHATIS 3 TIMES AS LONG AS IT 15 WiDE, you ARE LOOKING FOR
AW THICKNESS. SPRINKLE % OF THE b/ 1ok
THE DOUGH, BEST TO FOLD

ROLLOUT THE DOUGH A 3rD TiME, I YOU HAD LEFT OVER BUTTER
ADD IT. IF NOT REPEAT THE FOLDING ANDy ROTATE AND RE ROLL OUT As
BEFORE. CHILL AGAIN FOR 30miN,

" NOWYOUR DOUGH Is READY FOR UsE




JEFF SHARRATT
ANGELICA TOUR, ADVANCE CARPENTER

OATMEAL RAISIN CAKE
ANNUAL BIRTHDAY CAKE SINCE 1970-1SH

MAKES ONE 9" ROUND CAKE
CAKE:
* % CUP WATER
! % CUP OLD-FASHIONED ROLLED 0ATS
* 4 TBS BUTTER

e ) DARK BROWN SUGAR
UGAR

1 LARGE EGG
* 80 G ALL-PURPOSE FLOUR

Y TSP KOSHER SALT

¥ TSP BAKING SODA

¥ TSP CINNAMON

¥ CUP RAISINS

TOPPING:
1 CUP WALNUTS, TOASTED AND CHOPPED
% CUP SWEETENED SHREDDED Cocon 'y
4 TBS BUTTER
1,5UP (100 G) BROWN SUGAR (DARK OR | IGHT, BOTH WORK)
1% TBS SWEETEN ED CONDENSED MLk

PREHEAT OVEN T0 350 pEGREES
GREASE A 9" ROUND CAKE PAN wiTH REMOVABLE SIDES AND LINE wiTH
PARCHMENT PAPER.

MAKE CAKE: POUR HOT WATER OvER OATMEAL AND BUTTER AND SET ASIDE. LET
ABOUNTIL OATMEAL 1S SOFT, BUTTER 19 YL Lrs AND WATER IS ABSORBED,
AROUT 10 MINUTES. STIR TO COMBINE (Apiy BUTTER PIECES LEFT SHOULD
MELT AFTER YOU STIR IT),

IN A MIXING BOWL wiTH A "ADDLE ATTACHMENT, BEAT BROWN SUGAR, WHITE
VSSARAND EGG UNTIL CREAMY AND THE Cor OR HAS LIGHTENED. (CAN ALSO
AR HISK. JUST BEAT A LITTLE LONGER ) ANy OATMEAL-BUTTER MIXTURE
AND BEAT TO COMBINE,

IN A SEPARATE BOWL, COMBINE DRy ANGREDIENTS. ADD DRY MIX TO WET Mix
AAYEEAT ON LOW UNTIL JUST COMBINED, Poq 13k RAISINS. POUR CAKE
BATTER INTO PREPARE 9" pAN.

BAKE FOR 25-30 MINUTES, UNTIL Th1E ToP 15 GOLDEN AND THE c,

TN RS0 COME AWAY SLIGHTLY FROM THE Sore OF THE PAN. A TOOTHPICK
(NSERTED INTO THE CENTER SHOULD, Cops OUT CLEAN. REMOVE SIDES OF THE
CAKE PAN.

MAKE TOPPING: WHILE CAKE IS BAKING, UsE A FORK TO MASH TOGETHER
AGTTER, BROWN SUGAR, AND SWEETENED, CONDENSED MILK. STIR IN WALNUTS
AND COCONUT,

SPREAD TOPPING ON CAKE - NO NEED 10 COOL. CAN PUT TOPPING ON HOT
SROTARM CAKE. BROIL IN THE OVEN (AbOU © 3 % INCHES BENEATH THE
UNILER) UNTIL GOLDEN AND BUBBLY. CR1sp G TOP BUT STILL GOOEY
UNDERNEATH. WATCH CLOSELY AND TUR N £ NECESSARY.

N 4




JORDANA GROLNICK
AND PEGGY TOUR, SWING

GRANDMA JANICE'S
RUGELACH

THIS IS THE REASON | HAVE ANY FRIENDS AT
ALL MY GRANDMOTHER TAUGHT ME HOW TO
MAKE HER VERSION OF RUGELACH WHEN [ WAS
VERY LITTLE, AND I'VE BEEN BAKING AND
SHARING THEM EVER SINCE. WE CELEBRATE
HANUKKAH, BUT THIS 1S AS CLOSE AS WE

GET TO A CHRISTMAS COOKIE. IT'S SIMPLE,
HANDS-ON, AND DANGEROUS. :-)

DOUGH

. 1 LB. CREAM CHEESE
1 LB. BUTTER OR MARGARINE
2 C. FLOUR

FILLING:
- 1 C.SUGAR
. 2T. CINNAMON
1 C. CHOPPED WALNUTS
. APRICOT PRESERVES

DOUGH: BLEND CREAM CHEESE AND BUTTER; THEN ADD AND
BLEND FLOUR. DIVIDE DOUGH INTO 3 PARTS. REFRIGERATE,
OVERNIGHT IF POSSIBLE- (EASILY FROZEN IF YOU WANT TO
ROLL IT OUT LATER).

ON A CLEAN SURFACE, SPRINKLE SOME FLOUR AND/OR SOME OF
THE FILLING. ROLLOUT EACH PART OF DOUGH INTO A 12-1SH
INCH CIRCLE. BRUSH LIGHTLY WITH APRICOT PRESERVES (YOU
CAN SLIGHTLY MELT IN MICROWAVE FOR EASIER SPREADING).
CUT CIRCLE OF DOUGH 1! 16THS. SPRINKLE EVENLY WITH
FILLING. ROLLUP EACHY |DEST EDGE TO POINT.
SHAPE INTO CRESCENTS. O COVER. PLACE
POINT DOWN ON A PARCHMENT PAPER-LINED COOKIE SHEET-
BAKE IN A 350 F OVEN FOR 20-30 MINUTES OR UNTIL GOLDEN
BROWN.

REMOVE AND COOL ON RACKS. RECIPE CAN BE DOUBLED OR
TRIPLED. FREEZES WELL-




KAITLYN DAY
ELIZA TOUR, WARDROBE SUPERVISOR

PECAN BITE SIZED TARTS

MY MOM STARTED MAKING THESE FOR HER ANNUAL
CHRISTMAS PARTY WHEN | WAS A KID AND SHE GOT THIS “TART
SHAPER” DEVICE AND TEENIE MUFFIN TINS. THESE ARE MY
ABSOLUTE FAVORITES AND | WILL STILL GO INTO THE KITCHEN
AND EAT THE FILLING WITH A SPOON. UNFORTUNATELY, WE'RE
VERY BAD AT TAKING PICTURES OF THE ACTUAL TARTS SO HERE'S
A PICTURE OF OUR CAT LUNA EMBRACING ALL OF THE
CHRISTMAS DECOR AND THE SNOW OUTSIDE.

SHELL:

Y CUP BUTTER OR MARGARINE, SOFTENED
1 PACKAGE (30Z) CREAM CHEESE, SOFTENED
1 CUP ALL PURPOSE FLOUR

FILLING:
» 2 TABLESPOONS BUTTER OR MARGARINE, MELTED
% CUP PACKED BROWN SUGAR
1 EGG
1 TSP VANILLA
1% C CHOPPED PECANS

+ TART SHELLS: BEAT BUTTER AND CREAM CHEESE IN A BOWL
UNTIL SMOOTH. ADD FLOUR, MIX UNTIL DOUGH FORMS. COVER
AND CHILL AT LEAST 1 HOUR OR OVERNIGHT

PREHEAT OVEN TO 350

SHAPE DOUGH INTO 1INCH BALLS. PLACE BALLS INTO MINIL
MUEFIN PAN, DIP TART SHAPER IN FLOUR AND PRESS INTO
DOUGH TO FORM TART SHELL. FOR FILLING COMBINE ALL
INGREDIENTS INTO A BOWL, MIX WELL. FILL TART SHELLS
EVENLY WITH MIXTURE, BAKE FOR 20-25 MINUTES OR UNTIL
LIGHT GOLDEN BROWN. REMOVE MUFFINS FROM TINS AND
COOL ON A WIRE RACK, OR THE COUNTER, OR ATTEMPT TO EAT
THEM STRAIGHT AWAY (NOT RECOMMENDED).




KAt SHERRELL
ELIZA TOUR, ASSOCIATE CONDUCTOR/KEYBOARD 2

TURKEY & GREEN CHILE
ENCHILADA CASSEROLE

FUN FACT: Ny MEXICO Has o n OF)

CookEDp TURKEY—SEyEpa; cups
¥ LB. GRATED, CHEESE (You can ALWAYS USE mMop CHEESE. )
12 Corn TORTILLAS, ToRN INTO smaLL PIECES

SAUCE: COMBINE THESE INGREDIENTS;
" L CAN CREAM oF CHICKEN soyp

1 CAN CHEppaR CHEESE soyp

I cup BUTTERMILK
" 6T0 10 ouncs DICED GREEN CHILES (CAN Usp CANNED, oR
FRESH CHILE a7 HAS BEEN RoAsTE &cHorrep)
" 1 .cup cHopppp ONION

OREGANO ANp CUMIN, TO TAsTE (OPTIONAL)

TO ASsEmBLE.

BAKE At 375- FOR ABOUT 20 MINUTES op 1y, BUBBLING,




KATRINA STEVENS
TOUR, SUB/R\’-HEARSAL ST

AN SCONES

AND PEGGY

FLOUR

2 CUPS,
AKING POW

2 TP B DER

R LE $S)
cup (1 STICK BUTTER (SOFTE
4 CUP BLUE BERRIE S
15 CUP U\’\I\NG\ UNKS {
P cHor PED PE CANS

2 TSP ORANGE JuiCE
1 TBSP VANIL A

1 GG WHITE

1 TsP WATER
PREHE AT QVEN 10 400 DE G
\’ﬂw\)\

R, BAKING
CUT 1L MIXT

MIX: FLOY
A pASTRY CUTTER UNT
uTS- P

NIL

IN A SE

1
BALL
T RUS
WITH WATER-

MIXTURE W
CONE-S17
G

15 - 20 MIT
COOLAND ENJOY!
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TRY NOT TO GET EGG WHITES ©

JNTILTOPS ARE GOLDEN BROWN-
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MAY

Y FRESH OR D
{ORK SO WELL-
uTS L
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J USE VERY SWEET FRUIT QE
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2 EGGS SEPARATE THE WHITE
ND JUST USE WHOLE EGG AND
‘ALSO, 1T MAY BE EASIERTO MIX TH!
Y HAND = ME ssv, BUT FUN!

E WET



CE CAPTAIN

it \NEGOLD
TOUR

LISA
ANGEL\CA

RUSSET POTATOES: SCRUBBED AND PEELED

. 2 1ARGE
NION. PEELED

.1 LARGE ©!
. 2 LARGE EGGS
S 1/2 CUR AL PURPOSE FLOUR
1 ABLESPOON SALT

ABLE O

. VEGET
| TRANSFER

A GRATER
SQUEEZE ALLTHE

THESE ARE TRADIT
A\'VLESA\JCE OR BOTH:




Luis MIRANDA
PINON: PUERTO RICAN LAsAGNA

PINON IS LIN-MANUEL AND LUIS'S FAVORITE DisH. Frignps AND FAMILY
KNOW THIS, SO EVERY TiME THpy TRAVEL T
SOMEONE WILL HAVE IT wArTING FOR TH|

PANIED BY PINONI)

PINON Is PUERTO RicAn LASAGNA. TWO LAYERS OF FRiepy RIPE PLANTAINS
WITH GROUND MEAT IN BETWEEN,

"3 OR4 RIPE/YELLOW PLANTAINS (DEPENDS ON s1zE)
OUND OF ORGANIC GROUND MEAT
¥ CUP OF ANY VEGETABLES you WANT - STRING BEANS, CARROTS, BROCCOLI
" 2 TABLESPOONS OF *SOFRIT0" (YOU CAN BUY *RECAITO")
2 TABLESPOONS OF OLIVE o1
173 OF A cUP OF TomATO sAauCE
* 4 EGGS

7 SUT PLANTAINS AT AN ANGLE 50 1 HEY ARE AS LONG AS POSSIBLE AND. FRIED
BE

YEEM IN OIL. GET THEM OUT wisty THEY LOOK DONE - THEY wij]
YELLOW WITH SOME BROWN,

ON A SEPARATE PAN puT TOGETHER 2 TABLESPOON OF o1 OLIVE, WHEN
HOT, ADD 2 TABLESPOONS O “RECAITO” AND 1/3 Cup o TOMATO SAUCE. LET
FRIED FOR A COUPLE OF MINUTLS. ADD ORGANIC GROUND MEAT. SEASONED
WITH SALT AND PEPPER, AND LE7 17 SIMMER UNTIL COOK.

* ON A SEPARATE paf {EVER FRESH VEGETABLE you SELECTED.
MAKE SURE YOU s ATER AND LEAVE THEM UNTIL TENDER. TAKE
TWO EGGS AND BOIL THEM Wit} HE VEGETABLES. (IF VEGETABLE |5 CANNED
YOU DON'T NEED T0 DO Trirs g JUST NEED TO BOIL THE EGGs)

GET RID OF EXTRA LIQUID, Cyy FGGS AND MIX THEM WiTH mEAT AND
VEGETABLES,

* AS IF YOU WERE DOING A LASAGNA, IN A GREASED BAKING PAD, PUT A LAYER
OF THE ERIED RIPE pLANTAIN, AND ADD ONE BEATEN EGG AS 1F Yo, WERE
PAINTING THIS LAYER,

“ADD A LAYER OF THE GROUND pigr WITH EGGS AND VEGETABLES,

+ADD ANOTHER LAYER OF Frigny RIPE PLANTAIN AND ADD ANOTHER BEATEN
TG THROUGHOUT. W ARE USInG THE BEATEN EGGS TO KEEp TOGETHER.
THE PLANTAIN.

" BAKED FOR 30 MINUTES AT 350,




DELACRUZ
BROADWAY COMPANY,

ONE - STEP PO

ENSEMBLE

UND CAKE

CAKE:
COMBlNE THE FOLLOWlNG INA LARGE BOWL AND
10'

BLEND AT LOW SPEED-

- 3 EGGS
+2C SUGAR.
1C BUTTER
.180Z YOGURT (ANY FLAVO\L)
MIX '\'OGE’\'HER'\'HE FOLLOWlNG AND ADD TO THE
ABOVE MlXTURE:

.21/4C FLOUR

. 1/2 TSP SALT

. 1/2 TSP BAKING SODA

BEAT COMNNED MlX'\'URE FOR 3 MINUTES AT MEDIUM
SPEED-

LLOWlNG INTO THE ABOVE:
-1 TSP GRATED LEMON PEEL

+ 1 TSP VANILLA
R LOAF PAN AND

POUR MIXTURE INTO A BUNDT CAKE O

BAKE AT 325 FOR 55-60 MIN! TES, £ TOP OF
CAKE SPRINGS BAS EN TO

CENTER. COOL CAKE UPRIGHT 1N PA!

REMOVE FROM PAN AND COOL COMPLETELY:

MAKE MlX'\'URE OF DPJZZUNG
COOLED CAKE-.
SUGAR

-12T LEMON }UlCE




MELISSA TULCHINSKY
BROADWAY COMPANY, ASSISTANT WARDROBE SUPERVISOR

NOODLE KUGEL

TH1S NOODLE KUGEL HAS FREQUENTED THE WARDROBE OFFICE AND GREEN ROOW OF THE RICHARD.
ROGERS FOR MANY A SUNDAY BRUNCH AND JEWISH HOLIDAY. THE RECIPE 15 V¥ MOTHER'S- AND AS SHE
N niitiPs ONE OF THE GREKTEST HAM FANS OUT THERE, IT IS MY PLEASURE TO SHATE THIs WITH THE
HAM FAM.

VIELD:

T 5x13 CASSEROLE DISH PLUS A LITTLE EXTRA (1 USUALLY MAKE 2 ADDITIONAL MU LOAF PANS (SX 3')
718 wAY THE CASSEROLE COMES TO THE THE ROGERS AND 2 SALL PORTIONS TO. FRIENDS WORKING
ON OTHER SHOWS.

NOODLES:
5% 07 WiDE NOODLES (1 USUALLY USE EXTRA WIDE NO-YOLK NOODLES)

FOR SAUCE:

1807 BRICK CREAM CHEESE

1.C.SUGAR

6 EXTRA LARGE EGGS.

1 CARTON COTTAGE CHEESE

1 HEAPING C. SOUR CREAM

1/8TP. SALT

8 07 APPLE SAUCE (CINNAMON FLAVOR PREFERRED. USE NO SUGARADDED
FORA LESS SWEET KUGEL)

1.5 TP, CINNAMON

17SP PUMPKIN PIE SPICE

1/4 C. RAISINS (OR TO TASTE. RECIPE CALLS FOR WHITE BUT [ USE DARK [N
CASE FOLKS DON'T LIKE & WANT TO FICK OUT)

FOR BOTTOM OF PAN
1 STICK OF BUTTER ~ MELTED,
1% C DARK BROWN SUGAR

HOD:

ok NOODLES -KEEP THEM A LITTLE UNDERCOOKED, THEY WILL KEEP COOKING (N THE OVEN
WITH A MIXER, CREAM SUGAR & CREAM CHEESE

BEAT IN EGGS A FEW AT A TIME.

AbD SOUR CREAM, COTTAGE CHEESE, APPLESAUCE, AND SALT. MIX WELL.

A CINNAMON AND PUMPKIN PIE SPICE LIBERALLY TO TASTE. MEASUREMENTS ARE ROUGH ESTIMATES.
1 JUST KEEP TASTING IT UNTIL [ LIKE IT-WILL BE A BT BROWN

STIR IN RAISINS BY HAND

'ADD COOKED NOODLES

TO ASSEMBLE:

AL BUTTER IN SEPARATE PAN AND STIR IN BROWN SUGAR UNTIL ITS LIKE f1H1CE SOUR. TRANSFER
N WIXTURE TO BOTTOM OF PAN (5). IT DOESN'T HAVE TO BE SUPER EVEN AND JFEHE BUTTER STARTS
T SEVARATE, JUST LEAVE THAT OUT. [F YOU DON'T USE AL THIS MIXTURE IT IS OK. JUST SPREAD SO
THERE 15 A THIN LAYER IN BOTTOM OF PAN

POUR NOODLE MIXTURE INTO PAN OVER THE BUTTER MIXTURE.

CowER WITH FOIL & BAKE 45 MIN AT 350. BUTTER MIXTURE WILL START 10 BUBALE INTO THE MIXTURE
$OMIS 15 GETTING AGGRESSIVE, PLACE A COOKIE SHEET UNDER PANS TO CATCH ANY OVERFLOW.
UNCOVER AND BAKE 15 MIN MORE TO BROWN TOP




PAIGE SMALLWOOD
ANGELICA TOUR, ENSEMBLE

LEEK AND POTATO Soup

* 3 RUSSET POTATOES (YEI.I.OW)
* 2 LEEKS
* 3 CLOVES OF GARLIC
* 2 CUBES OF VEGAN BOUILLON (EDWARD&SONS Is PREFERRED)
* BADIA ‘COMPLETE SEASONING’ (OR ANY SEASONING BLEND
WITH GARLIC, ONION, AND SALT AND OTHER HERBS AND SPICES
WILL Do)

PAPRIKA
* CocoNnut (01

OLIVE OII./FI.AXSEED OIL (ANY NEUTRAL OIL)

STEPS

BoiL BouiLion COMPLETELY IN WATER - 5 MINUTES.
* CHop POTATOES INTO SMALL CHUNKS THEN ADD THEM To
BROTH.
BoiL ~1/2-2/3 OF 1 POTATO IN A SMALL SEPARATE POT WiTH
JUST WATER_
* ADD BROTH AND LEEK (CHOPPED)A
* CHop GARLIC AND ADD TO BROTH
LET BoIL FOR 2 MINUTES
* ADD PAPRIKA & 'COMPLETE Sl:'»\SON[NGv TO TASTE
* ADD A DAsH OF YOUR NEUTRAL OIL THEN DOUBLE THAT
AMOUNT OF COoCoNyT OIL.
. COOK/BOIL UNTIL POTATOES ARE SOFT.
BLEND soup (po NOT Touch OTHER POTATOES YET!)
Put BLENDED SOUP BACK INTO poT AND ADD COOKED PLAIN
~ POTATOES FOR TEXTURE,
* SALT TO TASTE AND ENjoy!




PATRICK GARR
ANGELICA T ABURY

NUTTY NOODL

OUR, SAMUEL SE
EY CLUSTERS

AKE OUR NUTTY NOODLE
YEAR AS A

A HOLIDAY

ILE WATCH!NG

(o] GENEPJ\T!ON. 1T's SIMPLE, BUT ALWAYS

MAKES FOR A GREAT HOLIDAY TREAT.

HOCOLATE CHIPS
TTERSCOTCH CHIPS
MEIN NOODLES

OZ PACKAGES OF C
KAGES OF BU
LA CHOY CHOW
OF CASHEWS

., TWO (2) 6
. TWO (2) 60Z PAC!
- TWO (2) 302 CANS
. 1 CUP OF PEANUTS
HIPS IN A

BUTTERSCOTCH C
CONSTANTLY

MELT CHOCOLATE AND
HEAVY SAUCEPAN OVER LOW HEAT, STIRRING
. REMOVE FROM HEAT AND OLHCKLY STIR IN NOODLES
AND NUTS SO THEY ARE EVENLY COATED
. DIp OUT BY TEASPOONFULS ONTO WAXED

» CHILL AND REFR!GERATE
» YIELD: 24 CLUSTERS

PAPER.




ROBBIE NICHOLSON
ANGELICA TOUR, CHARLES LEE/ENSEMBLE

FROZEN PUMPKIN PIE

THIS RECIPE HAS BEEN IN MY FAMILY FOR MANY YEARS AND 1S MADE
BY MY MOTHER EVERY THANKSGIVING. 1 HAVE MADE IT FOR THE
ANGELICA COMPANY THE PAST 2 THANKSGIVINGS:

. 22 ROUND GINGER SNAPS, WHOLE (OR 1% CUPS CRUMBLED)
. 1 PINT VANILLA ICE CREAM, SOFTENED OR MELTED

. 1CAN (1 1B) 100% PURE PUMPKIN

. 11 CUPS SUGAR

+ 1 TSP SALT

(TRACT
NG CREAM, COLD

1. LINEA10' PIE PAN WITH GINGER SNAP COOKIES-: (ALTERNATE
OPTION: CRUMBLE GINGER SNAPS IN AFOOD PROCESSOR OR BY HAND,
Mix WiTH 4 T OF MELTED BUTTER AND PRESS INTO PIE PAN ABOUT "
THICK. CHILL IN REFRIGERATOR FOR 15 MINUTES.)
. SPREAD ICE CREAM OVER GINGERSNAP CRUST AND FREEZE
UNTIL FIRM-
UMPKIN WITH SUGAR, SALT, SPICES, AND VANILLA. SET ASIDE.

O STIFE PEAK CONSISTENCY:

-0 PUMPKIN MIXTURE.

POUR FILLING ON fOP OF ICE CREAM-
COVER WITH FOIL AND FREEZE UNTIL FIRM. (AT LEAST 6 HOURS)
CUT, SERVE AND ENJOY!




KASPRZAK
AND PEGGY TOUR DANCE SUPERV!SOR

COCKTAIL RECIPES

THERE IS A LONG-STANDING BROADWAY TRADITION THAT AFTER THE
SATURDAY EVENING SHOW MANY OF THE CAST AN W WILL HANG
QUT AT THE THEKTER AND SHARE A DR
N THE INDUSTRY, THIS 1S COMMONLY

ADWAY). OURAND PEG

FEW OF MY £ COCKT/
'AS WE “RAISE A GLASS 70 FREEDOM!”

THE MAN 18 NON-STOP

. 1 MUG OF HOT COFFEE

. 2 Tasp OF COCOA POWDER

. 207 OF AMARULA CREAM LIQUEUR (BAILEY'S WILLWORK T00)

. Top WITH WHIPPED CREAM G A SPRINKLE OF THE COCOA POWDER

THERES NOTHING LIKE SUMMER IN THE CITY
A MANHATTAN LEMONADE
. 207 OF BOURBON

(SPARKLING CAN BE NICE IN THE SU MMER)

ERS
. GARNISH WITH CHERRY 15 OR A LEMON WEDGE

ORS AND DANGERS
CINNAMON ROLL BUCK SHOT
T 107 FIREBALL WHISKEY
. 10Z CREAM SODA
. Top WITH WHIPPED CREAM AND A SPRINKLE OF CINNAMON

WE RISE AND WE FALL

AN APPLE BUTTER OLD FASHIONED
. 207 BOURBON

| Tosp APPLE BUTTER

. 20z AvPLE CIDER

. 20z CLUB SODA

. DASHES OF BITTERS

. ‘SquEEZE OF LEMON

. GARNISH WITH AN APPLE SLICE




SANDy P, S|
BROADWAY Co

Isg
POINTED,

ALL PUR poyg FLoug
GAR

POON BAKiNG POWpER
OON a1

IF
IGERATE 15 ), INUTE,
DROp

DOUGH gy ROUNDEp,

OAT THOROU Gy, Sk

ED Cookp SHEETS,
FEACH pay,

TEASPO G,
HAPE |

NFULS g
NTO BaLs py
IGHT Ly pryge MARg,




TA'REA CAMPBELL
PHILIP COMPANY, ANGELICA SCHUYLER

7-UP POUND CAKE

» 3 CUPS SUGAR

* 3 STICKS BUTTER

* 6 EGGS

* 3 CUPS FLOUR

* % CUPS 7UP SODA*

* 3 TSP LEMON EXTRACT

CREAM SUGAR AND BUTTER UNTIL SMOOTH. ADD EGGS,

1 AT A TIME. ADD FLOUR AND STIR. COMBINE 7UP SODA AND
LEMON EXTRACT. MIX INTO BATTER UNTIL SMOOTH. BAKE IN
BUNDT PAN SPRAYED WITH COOKING SPRAY *(BAKER'S JOY) AT 325.
FOR 1 HOUR AND 20 MINUTES OR UNTIL CAKE KNIFE COMES OUT
CLEAN.

“BAKER’S JOY COOKING SPRAY IS ALREADY COATED WITH FLOUR.
*YOU CAN ALSO SUBSTITUTE 7UP SODA WITH SPRITE.

SOUTHERN-FRIED CORN

* 6 EARS WHITE OR YELLOW CORN
* 4 STRIPS BACON (DRIPPINGS)

* 2 TBSP SUGAR

* % CUP WATER (AS NEEDED)

* SALT & PEPPER TO TASTE.

SHUCK CORN. REMOVE SILK AND WASH. CUT KERNELS COMPLETELY
FROM COBS. FRY 4 PIECES OF BACON AND REMOVE BACON WHEN
COOKED. ADD CORN, SUGAR, SALT, PEPPER, AND WATER TO PAN.
STIR FRY FOR 5-10 MINUTES. DO NOT LET CORN STICK TO PAN.
COVER PAN AND LET SIMMER FOR S MINUTES.




VERA P1ZZARELLL
PHILIP COMPANY, HEAD PROPS MASTER
BREADED C N CUTLET
HIN SLICE)

KEN BREASTS (T
ORED B OF PANKO

HICKE RECIPE
+ CHIC HIN SLICED ORYOU CANT
. ITALIAN FLAV READ CRUMB (1 USE A MIX D
REGULAR)

(YOU MAY ALSO SUBSTITUTE G
. PARMESAN CHEESE

. OREGANO

LUTEN FREE BREADCRU MBS)

NFLOWER, SA“LOWER)

EGGS
. HIGH HEAT oiL

(AVOCADO: su

ANY FAT OFF OF D LIGHTLY POUND
BOWL W OR LESS DEPENDY
i N A LITTLE GRATED

N YOU RE
B AND SPRINKLE A LITTLE

BREASTS AN

- INA MIXING NG ON HOW

MmucH CHICKE! YARMESAN
IN BOWL

- IN ANOTHE
URIGAN()
. pIp CUT

R BOWL, PUT BREAD CRUM!
LETS INTO EGG AND THEN INTO BREADCRUMB- PUT ON
PLATE

. HEAT OIL IN FRYING PAN- ONCE HOT: ADD CUTLETS: KEEP TEMP
AT MED

. COOK AP E A MED

PROX 2 MIN FACH SIDE- EACH SIDE SHOULD B
s COOKED ON INSIDE.
HEN COOKED-

N
FE TO CHECK THAT CUTLET
OWELS TO DRAU

- ABLE TO TELL W]
OVEN PAN WITH PAPERT

N THE OIL

. USE ANOTHER

OFF OF CUTLETS

NOTE: YOU'LL WILL HAVE TO ADD OIL AS YOU COOK. ALSO: YOU
(ON OUT EXCESS GREASE

WILL HAVE TO SP




JULIA ESTRADA,
PHILIP COMPANY, SWING

MIRRIAM SEDDIQ'S BORANI KADOO

MY FAVORITE MEALS HAVE ALWAYS BEEN AT MY AUNT TRINA'S HOUSE. AS A PROUD
AFGHAN-AMERICAN WOMAN, HER DISHES FUSED THE TRADITIONAL FLAVORS OF
AFGHANISTAN WITH THE FRESH, SEASONAL INGREDIENTS OF NORTHERN VIRGINIA. MY

FAVORITE DISH HAS GOT TO BE HER KADOO, A PUMPKIN DISH STEEPED IN TOMATOES
TRADITIONALLY SERVED WITH AFGHAN YOGURT SAUCE. | HAVE NOT YET BEEN TRUSTED WITH
HER RECIPE, NOR WOULD | PUBLISH IT IF I HAD, BUT THE AFGHAN COOK AND FOOD
BLOGGER, MIRRIAM SEDDIQ, HAS A RECIPE FOR BORANI KADOO THAT GETS PRETTY CLOSE. IF
YOU'RE LOOKING FOR A HOLIDAY WINTER SQUASH RECIPE, TRY EXPLORING THE FLAVORS OF
AFGHANISTAN WITH BORANI KADOO.

BORANI KADOO

1 WINTER SQUASH OR PUMPKIN, PEELED AND CUBED
- 2TBSP OIL

- 1 LARGE ONION, CHOPPED

- 2 TOMATOES, CHOPPED.

- 1 1/2 TBSP GINGER-GARLIC PASTE OF 4 CLOVES GARLIC, MINCED AND 2 TSP GINGER,
MINCED

- 2 TBSP TOMATO PASTE

- ABOUT 1 TO 1 1/2 CUPS WATER

- SALT

- BLACK PEPPER

- 2 TSP TURMERIC

-1 TBSP CORIANDER

-1 TBSP CUMIN

- RED PEPPER FLAKES OR ALEPPO PEPPER

INSTRUCTIONS:

- HEAT OIL IN A LARGE SAUCEPAN.

- WHEN OIL IS HOT, ADD ONIONS AND COOK OVER MEDIUM HEAT FOR ABOUT 5 MINUTES
UNTIL THE ONIONS ARE TRANSLUCENT AND SOME START TO BROWN. STIR FREQUENTLY.

- ADD CHOPPED TOMATOES, TOMATO PASTE AND GINGER GARLIC PASTE. COOK AND STIR FOR
ANOTHER 3 MINUTES UNTIL THE TOMATO PASTE GETS A DEEP RED COLOR.

- ADD THE TURMERIC, SALT, BLACK PEPPER, CUMIN AND CORIANDER. COOK FOR 1 MINUTE
STIRRING FREQUENTLY.

- ADD ABOUT 1/2 CUP WATER AND STIR TO COMBINE ALL INGREDIENTS. YOU WANT TO MAKE
SURE THE TOMATO PASTE IS FULLY INCORPORATED AND THERE ARE NO LUMPS OF IT IN THE
SAUCE.

- ADD ANOTHER 1/2 CUP TO 1 CUP OF WATER TO THE SAUCEPAN. THE CONSISTENCY OF THE
SAUCE SHOULD BE SIMILAR TO HEAVY CREAM OR HALF AND HALF. IT SHOULD BE THICK BUT
STILL EASILY POURABLE. COVER AND LET SIMMER OVER MEDIUM-LOW HEAT FOR ABOUT 15
MINUTES. CHECK AND STIR FREQUENTLY TO MAKE SURE THE SAUCE DOESN'T GET TOO
THICK. IF IT DOES, ADD MORE WATER SO IT REMAINS THAT SAME CONSISTENCY.

- COOK UNTIL THE TOMATOES ARE COMPLETELY BROKEN DOWN.

- ADD SQUASH. STIR SO THAT ALL OF THE SQUASH IS COVERED IN THE SAUCE. SET ON
MEDIUM HEAT, COVER AND COOK FOR ABOUT 25 MINUTES. STIR AND CHECK ON IT
FREQUENTLY. THE SQUASH IS DONE WHEN IT IS FORK TENDER. YOU DO NOT WANT IT TO
TURN INTO MUSH
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