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OEBPS/image_rsrcBZ.jpg
Ham and Beans

Ingredlents «1lb smoked ham chunks, cut into

bite-sized pieces

« Medium-large pot with a lid- go
« Two medium-sized carrots

large, just not massive like a _ i
pressure cooker. Leave «1small onion, yellow or white

headspace at the top for this to « 2 thsp oil of your choice
boil «1tsp apple cider vinegar

«2-3 tsp Mineral salt

«1-11/2 tsp Garlic

«1large bay leaf or two small
medium leaves

« 4 cans of great northern beans
or 6cups of home-canned
northern beans

Directions

Put your beans in a collander/strainer in the sink and rinse your beans until they stop
foaming bubbles. Let them chill there until later.

Cut your carrots into 1/4 inch coin slices and put them in your pot. Dice your onions and
add those to the pot too. Cut your ham chunks down to bite sizes and set aside for later.

Pour in your 2 tbsp of oil over your carrots and onions, and stir them up.

Use 1tsp of salt to sprinkle over the carrots and onions, and begin heating your pot on
medium-high. Cook for 5 minutes.
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Bread Machine Sweet Bread/Dough

Directions

| use this recipe for dinner rolls, cinnamon rolls, monkey bread, and loaves which
I then often use for stuffing, french toast casserole, etc. When I’'m using my
machine to just do the dough (for rolls or for loaves to go in the oven), | use the
full amount of sugar and yeast. When I’m using it to fully bake a loaf from start
to finish, | cut out about 174 off each so the loaf doesn’t hit the lid of my
machine and fall.

This is a 2lb loaf in a bread machine, even with reduced sugar and yeast. Also, if
you’re doing just the dough, you’ll need to shape your loaves or rolls and then
let them have a second rise (until they’re about doubled in size) before baking.

If you want to learn how to shape dinner rolls, there are some great YouTube
videos on the technique. Add these ingredients in this order in your bread
machine. Make sure the yeast is touching nothing but the flour. 11/3 c whole
milk, 4tbsp salted butter, 11g egg - slightly beaten 1/3 ¢ sugar 1 tsp salt 4 ¢ flour
of your choice (sift or don’t, I've tried it both ways and gotten excellent results
either way) 2 tsp quickrise or bread machine yeast.

If you’re doing dinner rolls, | recommend an egg wash right before baking. 1 egg

2tbsp milk Beat together and brush over rolls after the second rise and right
before putting them in the oven at 350° for 15-20 min or until golden brown.
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5 Cheese Lasagna

When your sauce is done and piping hot, assemble your lasagna in the following layers:

1.)11/2 c sauce

2.) 4 noodles

3.) half of the ricotta mixture

4.) 2 ¢ shredded mozzarella

5.)11/2 c sauce

6.) 4 noodles

7.) other half of the ricotta mixture
8.)10 slices provolone

9.)11/2 c sauce

10.)1/3 ¢ parm/romano mixture
11.) 4 noodles

12.) remaining sauce

13.) 2 ¢ mozzarella

14.) remaining parm/romano mixture.

Let sit for 30 min on the counter while you pre-heat the oven to 375°. This slightly pre-cooks
the noodles and is why you put them in the lasagna dry. Bake covered at 375° for 25 minutes,
then uncover and bake for an additional 30 minutes. Cool for 15 minutes before cutting and
serving

Tips: This lasagna freezes well. Just assemble, let rest for 30 minutes, then freeze. Thaw
overnight, and allow to come to room temp right before cooking. You can also refrigerate it
after the 30 minute rest period if you only need to make ahead by a day or so. Simply give it
45 minutes to come to room temp before cooking.
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Ingredients

Directions

1 slowly melt chocolate

CHOCOLATE HEAVEN

200 grams of chocolate at least
70% solids

2 large eggs separated

2 teaspoons of sugar

2 pinches of sea salt

50 grams of unsalted grass fed
butter

% cup of cold strong coffee

1/8 cup of brandy

Subnilfed by Nameless wthe (¢

2 add butter when a little cooler as not to curdle the mix

3 add coffee and brandy next and continue to beat gently to blend well

4 beat the egg yolks with the sugar to form a paler blend and add to chocolate blend

5 beat the egg whites with the sea salt until soft white peaks form

Now take a large mixing bowl and take the chocolate blend of egg yolks ,chocolate ,brandy
,coffee ,sugar and butter and gently fold in the stiff egg whites to make a foamy blend
.Pour or spoon gently into small ramakins ,it makes 6 to 8 portions and set in the fridge for
at least 24 hours to form a delicious luxury chocolate eat anytime, mood enhancer , pick
me up comfort food .
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Sour Cream Scones
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Index

EXPLOSIVE ENTREES
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HAM AND BEANS
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Spicy Enticing Jackfruit Marinade

Drain 1 can of j-fruit (net weight
of 140z or 4009) of its liquid by
cracking open the top justa little
where no chunks would fall out.

Piece by piece, squeeze them to
extract more liquid over a fine
mesh colander. Shred the pieces
by hand or with a fork into a
pulled-pork type of texture &
size. Notice some seed or nut
type pieces? break those down a
bit- its best that way.

Transfer into a bowl or
tupperware (glass ones are
better and convenient for direct
storage).
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Tex-Mex Enchiladas

After rolling up ten enchiladas go check on that sauce and give it a stir. Make sure
it's not burning give it a final taste, and adjust seasonings if need be because this
is the last opportunity you'll have to make sure it's just right as this is 95% of the
flavor of this dish. Repeat stacking each roll next to the other one, and once you've
filled both baking dishes add enough sauce to completely cover the enchiladas,
then add the last 1/4 of cheese you reserved earlier on top and cover evenly so you
can still see the sauce through the cheese. Save any leftover sauce for plating.

Put baking dishes side by side on the middle rack in the oven, and let bake for 25-
30 minutes, or until all the cheese is melted. Use a non slotted spatula to serve two
enchiladas per serving. Use leftover sauce to create a landing pad for the
enchiladas to rest on the plate.

Sides suggested to make a complete a classic meal are 1/2¢ Spanish red rice and
1/2c slow cooked pinto beans (borracho style is best, but refried is also good), and a
simple side salad topped with guacamole.

Subnillec] by: Chef Charlie: Dicsel’ D fila
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All-Day, 3-Rise Cinnamon Rolls Dough

Keep small sprinkles of flour coming, as necessary to keep everything from
sticking, but don’t go overboard with the flour. You don’t want your dough to be
too dry.

Once your dough is rolled out, gently spread your filling all over it. Pay special
attention to the long edge of the dough closest to you as this will be the center
of the roll spiral.

Beginning with the long edge closest to you, gently roll your dough into a long,
even cylinder, coming to rest sitting on top of the “seam”. Do NOT roll it too
tightly. With a sharp knife, trim the ends of any misshapen edge, then cut your
roll into 18 even pieces.

To do this, | cut it in half, then each half into thirds, then each third into thirds
again.

Carefully place the individual rolls into your pans, 9 rolls in each pan (3x3). Cover
and allow to rise in a warm spot until doubled in size again. Should be about
another hour.

To bake Pre-heat oven to 350°. Once rolls are sufficiently risen, bake together for
20 minutes or until somewhat browned around edges. Remove to a cooling rack.
Allow rolls to cool for 20 minutes or so, then spread with icing. While your rolls
are cooling, prepare your cream cheese icing.
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Ham and Beans
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Killer Sides

Side dishes that will knock 'em dead
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"Food is Essential to Life,

therefore, make it good"

Unknown
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All-Day, 3-Rise Cinnamon Rolls Dough

Filling Ingredients

« 1/2 c butter, softened « 2 tbsp cinnamon
« 1/2 c granulated sugar « 1tbsp unsulfured molasses
« 1/2 c light brown sugar « 1tspvanilla extract

Meanwhile, prepare your filling. With your hands knead all ingredients together
until a smooth, thick, uniform paste is formed. Keep at room temp until your
dough is ready.

When your dough is done with the second rise, form your rolls

You will need: 2 light metal 9x9 pans (I prefer copper) 1/2 ¢ butter, melted
Cinnamon and sugar mixture - | do a ratio of 1 ¢ granulated sugar to 2 tbsp
cinnamon and | keep this on hand for multiple uses in my kitchen.

Prepare your pans: Pour 2 tbsp melted butter in each pan and spread out with a
pastry brush, then sprinkle cinnamon/sugar mixture liberally over butter until all
butter is just absorbed in a more or less even layer on bottom of pan.

Now punch down your dough. Let it rest for 1 minute, turn it out onto your floured
work surface, and knead for another 1-2 minutes, adding sprinkles of flour as
needed to keep it from sticking. Roll it out with a floured rolling pin into a
roughly 10”x25” rectangle. | find flipping it over occasionally and rolling the other
side to be helpful in getting it to the proper size smoothly.
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Explosive Entrees

Entrees exploding with flavor
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Easy Cheesy Tex-Mex Enchiladas

Ingredients

Sauce:

« 20z (569) (4Tbsp) chili powder
« 1oz (289) (2Tbsp) garlic powder
«10z (28g) (2Tbsp) onion powder
« 40z (115g) (1/2cup) AP flour

« 40z (1159) (1/2cup) oil of your choice

« 1oz (289) (2Tbsp) unsalted butter
« 40z (115g) (1/2cup) tomato sauce

« Optional: 1 tsp (5g) cayenne pepper

+1/2 Large onion (medium dice)
- To Taste: Salt, Pepper
« 640z (1/2gallon) Water

Equipment Needed:

Straight sided deep fry pan to hold at
least 4 quarts, non slotted spoon,
slotted spatula, non slotted spatula.
Two 13"x9" baking dishes, measuring
spoons, heat resistant measuring cup,
and an oven preheated to 325°F
(165°C).

Enchilada Assembly:

« Package of 30 corn tortillas (any color
is fine).
« 1oz oil
«1/2 kilo (1 Ib) Mexican blend cheese or
Sharp Cheddar cheese (shredded)
(If you prefer really cheesy you are
welcome to double the amount of cheese
used as the filling, and topping!)
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Arsenal of Remedies

Tactful Tonics and. Teas
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Cathead Biscuits

Ingredients

« 2 C. Self rising flour

« 1-2 T Shortening at
room temperature (
Mama used lard about
the size of a walnut)

« 2 C. Buttermilk

« 1T. Salt (optional)

Directions
Work the shortening into
the flour until its like
course crumbs (I use a
spoon to do this). Add the
buttermilk and stir until it
makes a ball in the bowl.
You can either pinch off
the dough or cut it with a
biscuit cutter. | use a tin
can because | like to make
these biscuits a good size
like my mama's. Grease or
spray pan. Bake in pre-
heated 400 degree oven
for 15-20 minutes or until
brown on top. This recipe
only makes 8 biscuits if you
make them like | do.
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Homemade Pasta

To cook: Fresh pasta takes
roughly half the time to cook as
store-bought.

Bring a pot of water to a rolling
boil Add salt.

Your water should taste like the
ocean.

Gently lower your pasta into the
water and cook for 3-4 minutes.
Test your pasta by biting into a
piece.

Tips: * Dust dough with flour
throughout the rolling process *

*Use the “envelope fold” three
times on O to get straight edges
for your pasta sheet

* Return any dough you are not
currently working with to fridge
(wrapped in plastic)

*Using a steamer basket to
lower and retrieve your pasta
during cooking is extremely
helpful and it leaves you with
starchy pasta water available for
thickening pan sauces
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The Warrior's Plate

Eggs with Chorizo

Ingredients

« Chorizo of choice
« 3 Farm Fresh Eggs

Directions

Pan-fry 2-3 home-made or farm-fresh chorizo ("sausage") until they fall apart;
separate while cooking. | prefer beef, but you could also use pork, lamb, chicken or
mixed. Don't overcook the chorizo. When ready, add in 3 whole raw farm-fresh eggs.
Optionally, you can scramble the eggs before adding them.

Cooking until moist but firm, then fold in half, and cook a few minutes longer, until
all egg white is no longer transparent.

Serve immediately.
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Gramma Scampi’s
Incredible Tangy Pork Ribs

Subnilled buy (Wil STewar Abrans

Ingredients

«1rack pork ribs trimmed Or
precut boneless pork ribs.

«1cup quality red wine
vinegar

« 1/4 cup favorite oil

«1/2 stick butter

« 2 large sprigs of fresh
rosemary

« 4 cloves garlic.

«1large fennel bulb

« 2 stalks of celary

Directions

Cut rack into halves or quarters
Slice fennel bulb and stalks Into 1/2 slices. Combine all ingredients into a Dutch oven.

Cover with small amount of water.
Salt to taste

Cook either on stove top on low heat for several hours or on oven or grill for 13/4 hours at

275 to 300 degrees or until ribs are tend’garge 40
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Do No Harm
Take No Shit
Stand Together
And Enjoy the Ride
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"Never before have self-
suffiency and education been
so important, and they are
~ virtually inseparable from

' survival"
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Jackfruit Marinade

Directions

Mix it up (best with a rubber spatula) to evenly spread out everything on, in between,
and

into all the jackfruit

Taste after a few minutes of letting the spices to dissolve and the j-fruit absorbs it all.
add

whatever needs to be balanced and suit your taste (ie: savory if it's bland, or more sweet
if it's too acid/tangy).

To incorporate this with cooking, if it'ss in a pan, what works for me is cooking at least
halfway through everything else (veggies, lentils, beans, rice, etc) before throwing some
j-fruit on the stove. Reason being is that the marinated jackfruit tends to caramelize
and stick to the pots and pans, which makes for a longer cleaning situation instead of
nothing to clean off the pan by the ways | cook, and I'll be sharing my techniques in
videos if you want to take a look.

Spicy Enticing Jackfruit Marinade

Bon appétit

Subned by Chef Der Balacel

Page 21





OEBPS/image_rsrcCB.jpg
Easy Cheesy Tex-Mex Enchiladas
Subniffed by Chef Chrarlie Dicsel’ D'fvila
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Savory Garlic Brussel Sprouts

Ingredients Directions

«1lb bag Fresh Brussel Sprouts Wash your brussel sprouts, cut off the stalky

+ 2-4 tbsp oil/lard/tallow/bacon ends, and slice your brussel sprouts % inch
grease thick.

« 2 tsp mineral salt or to taste Drizzle the oil over the brussel sprouts, stir

« 1tsp garlic powder or 1-3 garlic them and coat them well (use more oil if
cloves, crushed needed).

« Parmesan, optional, but a Sprinkle your salt over your brussel sprouts
delicious addition added on top and stiritin.
at the end.

Put the brussel sprouts in a cast iron skillet or
a large pan on medium-high heat. Add extra oil
to coat the pan if there is not much excess oil
left from coating the brussel sprouts. Start
cooking them.

If you are using garlic, add it in when the
brussel sprout slices begin changing color
from being heated.

Cook the brussel sprouts until soft, or to your
preference.

If you are using Parmesan, finish those sprouts
up by sprinkling a layer of parmesan on top.

*Note: if you hate the juiciness of traditional
whole brussel sprouts, try these out. They
don't hold the juice, just the flavor of the
brussels and what you put into them.

Boom. Enjoy.
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Teriyaki Mushrooms

Put your 1/3 cup of honey/syrup/jam into a small bowl, add your garlic, and 1/2 tbsp
of soy sauce. Mix the ingredients together and taste your sauce. Decide if you
want more soy or garlic. Add more in small increments if needed.

Heat 1t bsp of water in a cast iron skillet or a large shallow pan on medium-high
heat, and add your mushrooms.

When your mushrooms are cooked most of the way through-or when the
mushrooms release their own liquid, reduce the heat of your burner to low, and
drizzle your sauce over your mushrooms and stir them well.

Cook on low for 3-5 minutes longer, remove the pan from the heat.

Serve as a side or over your favorite rice.
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Sour Cream Scones

Basic Icing

3 tbsp butter, melted

1 ¢ powdered sugar

1/2 tsp vanilla extract (or sub
another flavor)

1-2 tbsp hot water ‘

e
)

Beat ingredients together in a
small bowl then spoon into a
piping sleeve or spread as
desired

Customizations

You can customize these
scones with any combo of mix-
ins and icings. Some family
favorites are:

* Cranberry (craisin) and white
chocolate chip mix-ins with
basic icing

* Blueberry and lemon zest mix-
ins with lemon icing

* Chocolate chip and
dehydrated mini marshmallow
mix-ins with peppermint icing
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Sweet n Savory Roasted Pork Tenderloin

Ingredients

« Castiron pan

« 1 pork tenderloin

« 2-3 tbsp oil of your
choice

« 1/4 cup honey/agave
nectar, apricot or apple
jelly or jam Seasoning
Blend:

« 1tsp Mineral salt

« 1tsp Garlic powder

« 11/2 tsp Onion powder

« 1/2 tsp Cumin powder

« 1tsp Smoked paprika

« 2tsp Thyme

Sbnilet by Bl ity

Directions

Put your pork tenderloin in a mixing bowl, and use 1-2tbsp oil and coat the tenderloin
Blend your herbs and spices together in a separate bowl, and sprinkle them over every side

of your pork tenderloin. Coat it well and set the bowl in your refrigerator for 30mins or
longer. The longer it sits the more prominent the flavors will be.
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Fire Cider

Fire cider is a spicy and tangy tonic that's great for boosting your
immune system and warding off colds and flus

Subnfed by ks

Ingredients

«1cup raw apple cider vinegar

«1/4 cup grated fresh
horseradish

«1/4 cup grated fresh ginger

«1/4 cup chopped fresh
turmeric

«1/4 cup chopped fresh garlic

«1/4 cup chopped jalapenos

«1/4 cup chopped red onion

«1lemon, sliced

«1orange, sliced

« 2 cinnamon sticks

«1tsp whole black peppercorns

«1tsp whole allspice berries

«1tsp whole cloves

«1/4 cup honey

Directions: g
Combine all the ingredients except for the honey and apple cider vinegar in a large glass
jar.

Pour the apple cider vinegar over the ingredients, making sure they are fully submerged.
Cover the jar with a tight-fitting lid and shake well.

Place the jar in a cool, dark place for 4-6 weeks, shaking it daily.

After 4-6 weeks, strain the mixture through a cheesecloth or fine-mesh strainer.

Add honey to taste (optional) and stir well.

Transfer the fire cider to a clean glass jar and store in the refrigerator for up to 6 months.

To use: Take 1-2 tablespoons of fire cider daily to help boost your immune system, fight off
colds and flu, aid digestion, and more. You can mix it with water, juice, or tea if the taste is
too strong.
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Bomb-Ass Breads

BOOM goes the Bread
/4
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Pasta Liberation

Free yourself from cravings with these perfect
pasta preperations.
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Lemon Ginger Tea

This tea is a cross between sweet, sour, and spicy, and the combination of these
ingredients decreases inflammation and promotes healthy digestion.

Ingredients Directions
« 1-11/2 inches of fresh ginger root Cut 1-11/2 inches of ginger thin-1/4 in
« 1pinch of mineral salt or 1/8 tsp or less.
« 4 cups water Put 4 c water, your ginger slices, and
« 1/2of alemon’s juice or 1-2 tsp mineral salt in a pot and bring it to a
bottled lemon juice (per cup of tea) boil.

« 1-2 tbsp Honey or other sweetner
(per cup of tea)

Reduce heat and simmer for 10-15mins
Use a cheese cloth or small mesh
strainer and strain your ginger tea into a
cup

Add in1-2 tsp of lemon juice or to taste
Add in 1-2 tbsp honey or to taste

Serve and enjoy.

Drink the rest of the tea or store for
later.

I # 3 NG
Submled bys Belluny by
Notes:

The longer you boil your ginger, the spicier it gets. If you want it less spicy, add more water or don't boil it as long.

Start small with the lemon and honey and add more if needed
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Mulberry Barbecue Sauce

Directions

In medium saucepan, bring 2 cups mulberries and chicken stock to simmer over medium-
high heat. Cook for about 6 to 7 minutes. Remove from heat, and mash well. Press through
mesh strainer to remove seeds, if desired. Return mixture to saucepan.

Bring mixture back to simmer over medium heat. Add ketchup, brown sugar, pickle juice,
lemon juice, chili powder, cinnamon, and mustard seed, and continue to simmer until sauce
is thickened. Remove from heat and allow to cool.

Mash in remaining mulberries. This is optional, but | love the chunky look and texture it
gives the final product. Enjoy!
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Aiolis

Sriracha Aioli Cilantro Aioli
« 2 cups mayonnaise « In a blender, add one bunch of cilantro, one
«1/4 cup lime juice diced jalapefio, and 1/4 cup lime juice
«1/4 cup sriracha « Blend until smooth
« Mix until evenly colored and - To the blender add 2 cup mayonnaise and
serve blend evenly colored

Subnled by Lauren Clrk

Garlic Aioli

« Roast 1 cup of garlic cloves in a
baking pan with your choice of
oil until cloves have become
soft and brown

« Blend softened garlic with 174
cup of lemon juice and 2 cups
of mayonnaise

« Blend until there are no clumps
and sauce is evenly mixed
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Banana "Nice" Cream

Directions

Get your blender or bowl and put your frozen bananas in
there.

Add 1 tbsp milk to start and add your vanilla .

Pulse blender about 5 times, and then push any banana
that was stuck on the sides down toward the center of
the blender.

Add more milk if mixture is still very thick, and pulse
until texture is consistent, but not runny.

Taste and decide if you want to add sweetener- if so,
stiritin.

Add them toppings and enjoy!
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The Warrior's Plate
Subniffed by Dawic] Greenbery
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Crock Pot Enchilada Soup

Ingredients

« 2 cans of butter beans

« 2 cans of black beans

«1can of cream corn

« 1 can of mixed veggies

« 1large can of enchilada sauce or 1large can
of diced tomatoes (for a less spicy option)

« 11b of ground burger (browned)

« 2 Oz of cream cheese (optional)

« Cheese (optional)

Instructions
Wﬁ%%wﬁﬂjﬂﬂfﬂ*y This is a very simple and versatile

recipe which can be made in a vegan
version (simply leave the meat,
cream cheese, and cheese out) or
make with a variety of meats.

1. Brown 1lb of meat of your choice in
skillet. (Beef and sausage work best)
2. Add all the other ingredients to a
crockpot except for the cheese.

3. Add the browned meat in there as
well.

4. Let cook for 6-8 hours

5. Add the cheese before serving as
amain dish or as a dip with chips.
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About Us

sAVA

’ Clyde Myers

Clyde Myers is a wild foods enthusiast and instructor whose work has been
featured in GRIT magazine and online. He believes that freedom starts with
the food supply and the food supply should be as wild as possible.

;%!

N\ S— A e d

Lauren Clark
Lauren is a saucy lady with aspirations of homesteading and cooking. Her goal
is to make her own recipes fit for homesteading families, including her own.

L\ e | | ek |
Derek Bartolacelli

Derek is a teacher, student of life, podcast producer, DJ, author, artist,
conscious cook, and world traveler who lived over a dozen years in France
including her territories. He has worked in restaurants before and during
that time period with aspirations of owning his own restaurant one day.
As a man with an awakened heart, he poured much passion into mixing
truth, spirituality and Natural Law with music as a medium of expression
under the moniker AwakenYaMind, which has expanded into many other
works over the past decade.

https://linktr.ee/derekbartolacelli
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Aji
Ingredients

« Two large firm tomatoes OR 6 to 8 Roma
tomatoes, diced small

« Half a bunch of green onions ends cut
chopped completely

« Vidalia onion (or red onion) diced small

« Half a bunch of cilantro; half finely chopped,
half coarsely chopped

« Six garlic cloves smashed and diced

« Two jalapefos or one Serano for added heat,
diced

« 2 teaspoon of salt

« Half teaspoon of pepper, freshly ground
preferred

«1tablespoon of garlic powder

«1tablespoon of onion powder

« Large pinch of sugar (can use substitute, or
omit)

«1/8 of a cup of red wine vinegar,

« 3/4 a cup water

« 5+ dashes of hot sauce

(Optional)
«1-2 avocados
«Juice 1/2 lime
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Mind-Blowingly Simple Asparagus

Ingredients Directions
« 1-2 bunches of Fresh Asparagus Wash your asparagus and chop 1- 1.5
« double the seasoning amounts inches off of the stalky end.
if you use two bunches
« 2-3 tbsp oil of your choice Use the oil to coat the asparagus, and
« 1-2 tsp mineral salt or to taste then sprinkle your salt &/or garlic
« 1-2 tsp garlic (optional, but over the asparagus spears.
worth it)

Spread the asparagus out on a cookie
sheet use parchment paper or baking
sheet for easier clean up

Bake at 350° for 15-20 mins.

*Note: The longer it goes the more
soft the stalk will be, and the more
well-done and crispy the asparagus
heads will be, so check it around the
15 minute mark to see if the
asparagus is a texture and
consistency that you want.

Subniled by Prans, by
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Corn Bread

Ingredients

1c all-purpose flour

3/4 c yellow, stone-ground
cornmeal

2-3 tbsp sugar

21/2 tsp baking powder
Ttsp salt

2eggs

1c whole milk

1/4 ¢ melted butter

1c grated cheddar cheese
18.250z can sweet, cream-
style corn

Subnile by Diefa s

Directions

Pre-heat oven to 400°
Drop 1tbsp butter in a bundt pan and set aside

Combine in medium mixing bowl:
1c all-purpose flour

3/4 c yellow, stone-ground cornmeal
2-3 thsp sugar

21/2 tsp baking powder

1tsp salt

Beat together with fork in small mixing bowl:
2 eggs, lightly beaten

1c whole milk

1/4 ¢ melted butter

Place bundt pan in pre-heated oven for 2 min or until
butter is melted and sizzling

While that’s in the oven, pour wet ingredients into dry
and mix with wooden spoon just until fully combined,
then fold in:

1sm can (8.250z) sweet, cream-style corn

1c grated cheddar cheese

Pull pan out of oven and tilt around to spread the butter
up the sides, then pour batter into hot bundt pan.

Bake at 400° for 20-25 min or until knife inserted comes
out clean.

Remove from oven and allow to cool for 5 min, then
place a plate upside down over pan and flip the whole
thing over to release cornbread.

Allow to cool for another 10 min before slicing with a
serrated bread knife. Enjoy!
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Nicki's Pickis
Ingredients

4-6 Ibs. 4-5 inch pickling cucumbers (I like mini
cukes)

«21/4 cups water

« 4 Tbsp whole mixed pickling
spice

«3 Tbsp whole mustard seed

+16=20 heads fresh dill

«2 onions diced small

« 2 heads of peeled garlic

BRINE
«1gallon water
«1/3 cup Salt
« 3 cups vinegar (5%)

Directions

Prepare cucumbers and brine. Cut 1/16-inch
slice off blossom end and discard. Cut
however you prefer or leave whole (I'm a fan
of sliced chunks). Place cucumbers in a large
non-reactive saucepan or bowl. Dissolve 1/3
cup salt in1gallon of water, Pour over
cucumbers and let stand 12-18 hours; drain.

Fill clean, jars with cucumber pieces, 1T. of
pickling spice, 1-2 garlic clove(s), a
tablespoon of diced onion and a head of dill.
You can also add hot peppers for spicy
pickles or horseradish for hoseradish pickles
at this stage. Dill can be semi- chopped for
flavor boost.
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"My friends have stood by = -
me marvelously in the ups
and downs of my career. |
don't believe thereis'
anything more worthwhile in-
life than friendship"

William Powell
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CHAKRA SALAD

Ingredients

« Red cabbage (4 leaves washed
and finely shredded )

« Red onion (1 large and finely
chopped )

« Seasonal red fruits (pomegranate
,cherry ,raspberry )

« Orange pepper (1 whole cut into
fine strips )

« Yellow pepper (1 whole cut into
fine strips )

« Cucumber (1/4 diced )

« Seasonal herbs (to taste )

« 3 handfuls of rocket (chopped )

« 3 tablespoons of good quality E V
[eXe)

« 2 tablespoons of raw A C V

« Sea salt (to taste )

« Freshly ground black pepper (to
taste )

Directions

Mix all in a large glass /ceramic bowl and cover to store in fridge for up to 5 days (If
it lasts that long )

The oil and vinegar turn the red cabbage a lovely purple colour with hints of blue
and that's why we call it Chakra salad . It works using a few tablespoons of this
blend with bread ,cold rice or grains , most fish or meat and looks so good on your
plate .
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Alfredo sauce

Ingredients

« 1stick of salted butter

« Minced garlic, as desired

« 21/2 - 3 ¢ heavy whipping
cream

« 1cfreshly grated
parmesan

« 1/2 c grated romano

« 2 tbsp cream cheese

« 2 thsp freshly chopped
basil

« 2 tbsp freshly chopped
parsley

- Salt & Pepper to taste

Directions

In a large, heavy sauce pan, brown garlic in butter on medium.
Add cream and whisk and cook until it doesn’t turn back to that butter yellow color and
stays a rich off white. Add parmesan and stir gently until it’s all melted. Add cream cheese

and whisk until fully melted and incorporated

Add S&P to taste Reduce heat to low, cover, and simmer for 2-4 minutes It’s ready when it
coats a spoon
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CranApple Spice Cake

Directions

Pan | use: deep, aluminum 9x13 (lasagna pan) Pre-heat oven: 350° Bake time: 60-70 min
Spice mix: Combine all. Set aside

Streusel: Combine flour, sugar, brown sugar, and salt. In a separate container, combine
melted butter and vanilla extract. Slowly drizzle butter mixture into sugar mixture while
tossing together into a fully combined crumb texture. Set aside.

Fold-ins: Toss all together well. Set aside
Cake: Pre-heat oven to 350°. Grease and flour 9x13 baking pan.

In medium bow! combine flour, spice mix, baking soda, salt, and cream of tartar *
In large bowl, cream together butter and brown sugar.

Add eggs one at a time, beating well between. Add molasses and applesauce. Continue to
mix until well combined.

Gradually add dry ingredients to wet and continue mixing until all of the dry mix is fully
incorporated

Fold in the apple and cranberry mixture. Scrape batter into prepared 9x13 pan and spread
evenly

Sprinkle streusel evenly on top of batter (you may not need all of the prepared streusel) *
Bake at 350° for 60-70 minutes, or until knife inserted in center comes out clean * Cool fully
before cutting. Drizzle caramel sauce on each piece before eating. It’s even better chilled.
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“THEKITCHEN TABLE IS NOT ONLY A PLACE
FOR COOKING AND EATING, BUT IT'S ALSO A
SYMBOL OF FREEDOM, WHERE IDEAS ARE
SHARED, DREAMS ARE NURTURED, AND THE
SIMPLEACT OF BREAKING BREAD BRINGS
PEOPLE TOGETHER.” - CHEF MARCUS
SAMUELSSON
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Versatile Overnight Oats

Favorite Flavor Combinations
*Try your own flavor combinations too

Apple and Cinnamon

-Dice half of a small apple into small cubes and add to
your oats. Increase cinnamon and/or sweetner to taste.
Refrigerate and serve next day

Peanut Butter Banana

-Stir in 1-3 tbsp of peanut butter into your oatmeal, to
taste. Always add extra cinnamon because it's delicious.
Cube half of aripe banana into small bites, add it into
your peanut butter oats, serve next day

Peanut Butter and Jelly/Jam

-Stir in 1-3 tbsp of peanut butter into your oatmeal base,
refrigerate overnight

-Top your oats with your favorite fruit preserve, jam, or
jelly right before serving

Maple Cinnamon

-Use maple syrup instead of honey, add more cinnamon to
taste, and add a 1/4 tsp of black strap molasses. Mix,
refrigerate, enjoy

Cinnamon Raisin

-Just add raisins and extra cinnamon and/or molasses (1/4
tsp) to the oatmeal base
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Pan seared chicken breasts

2.) Optional creamy browned butter and sage sauce (requires pasta water):

Pan back on med to med-high heat Drippings in chicken pan (olive 0il) 1/2 ¢ butter Finely
cut/chopped fresh sage.

Boil and whisk until butter browns Add 2-3 ladles of salted pasta water and add freshly
ground black pepper.

Whisk and cook for a minute or two.

Add about 1/4 - 1/2 ¢ grated parmesan, whisk and cook until parm is melted/incorporated.
Add 1/4 -1/2 ¢ heavy whipping cream.

Whisk and cook until slightly thickened. Remove from heat. Let cool slightly. Serve.
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All-Day, 3-Rise Cinnamon Rolls

Dough Ingredients

« 11/3 c whole milk

« 4 tbsp butter, softened,
cut up into small pieces

« 11g egg, slightly beaten

« 1/3 c granulated sugar

« 1tspsalt

« 4 c all-purpose flour,
sifted

« 2 tsp Rapid Rise yeast

Sobndect by Dyrepa Haws

Place the following in your bread machine in this exact order: (all ingredients
should be room temp) 11/3 c whole milk 4 tbsp butter, softened, cut up into
small pieces 11g egg, slightly beaten 1/3 ¢ granulated sugar 1 tsp salt 4 c all-
purpose flour, sifted 2 tsp Rapid Rise yeast Set your machine to the dough
cycle and let run. This will form, knead, and (first) rise your dough.

When complete, turn your dough out onto a floured work surface. Punch down.
Let rest for 1 minute then knead for 1-2 minutes, adding flour as needed to
keep it from sticking.

Once it is smooth and elastic (but not too dry), place it in a heavily buttered
glass or plastic bowl. Press down lightly, then flip the dough over. This ensures
both top and bottom are lightly buttered. Cover and let rise in a warm spot for
1to 11/2 hrs or until doubled in size.

Page 66





OEBPS/image_rsrcBM.jpg
Brittany's Simple Sausage Gravy

Ingredients

1lb pork
sausage/breakfast
sausage

3 tbsp flour

3 cups milk (room temp
or gently warmed)

1tsp Mineral salt

1 pinch or more of fresh
cracked pepper--if not
fresh cracked pepper,
add 1tsp preground
pepper

1 pinch Garlic powder

Directions

Brown one pound of sausage gravy in a
skillet-do Not drain grease

When the sausage is finished, reduce heat
to low, sprinkle sausage with flour, and mix
it in- in--coating the sausage in the flour.
Add in your milk, and turn your heat on
medium high.

Add in your salt, pepper, and garlic.
Gently stir, and bring the heat of your
mixture up to a simmer.

Continue stirring and simmering until your

gravy begins to thicken to your preference.
Remove from heat and serve.
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Herb-Spiced Quartered Potatoes

Directions

Set your onion on one of it's flat
sides, and slice your onion into 8
pieces, like a pie

Separate your onion pieces and set
them into the potato bowl or in
your 13 x 9 pan.

Qil the potatoes and onions with
the rest of the oil, and stir until
everything is coated very well.

Pour your oiled root veggies into
your 13 x 9 pan and spread them
out evenly.

Sprinkle half of your seasoning
mixture over your veggies, stir
them well, re-spread them, and
sprinkle the rest of the seasonings
over the top.

Bake at 350° for 20 mins, check
how well-done your largest cut
potato piece is, stir the veggies, o

and bake until the potatoes are Submiffed 512/ ?«meﬂw
cooked through-about 15-20mins

more.

Test some of your potatoes and

onions and see if you want to add

that last tsp of salt over the top of

them.

o, T

Serve and Enjoy
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All-Day, 3-Rise Cinnamon Rolls Dough

Cream Cheese Ingredients

Prepare your cream cheese icing by combining 3 oz cream cheese, softened 1
tbsp butter, softened 1 tsp vanilla extract 2 1/2 ¢ powdered sugar Whole milk, 1
tbsp at a time In a small mixing bowl and on medium speed.

Beat together cream cheese, butter, and vanilla until smooth. Gradually beat in
powdered sugar until fully incorporated, smooth, and stiff. Beat in milk, one
thsp at a time until desired consistency is reached for a thick, slightly fluffy
icing.

Finishing up Drop a healthy dollop of icing on each roll while still slightly warm.
Allow to melt a smidge, then spread around with a spatula. Fill in any bare
spots until icing is all gone. Allow rolls to cool fully in pans then cut, serve, and
enjoy! Tip: I don’t cut them at all until they’re being served. Each roll gets cut
individually when someone’s ready to eat it. This mostly keeps the sides from
drying out.
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Ree's Garden Muffins

Ingredients

« 2cflour

« 1tsp baking soda

« 1tsp baking powder

1tsp ginger

| tsp cinnamon

1tsp clove

1tsp allspice

3 eggs

1/2 c shredded carrot

1/2 ¢ shredded zucchini
1/2 c sweetener of choice
1tsp vanilla extract

1/2 ¢ milk or cream

1/4 c oil

1/2 cup pecans

1/2 ¢ chocolate chips chips

Directions

Mix.
Bake at 350 for 30 minutes in
a well greased muffin tin.
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Ham and Beans

Directions

Add 1 cup of water and 1 tsp of apple cider vinegar, and continue cooking the onions and
carrots until the onions turn translucent.
Add your bay leaf, the ham chunks, and the beans.

Cover the ham and bean mixture inch over the top with water, and add two teaspoons of
salt.

Bump the pot on high and bring the mixture to a boil for 10mins.

Drop the heat down to medium, and when the boiling becomes more gentle, cover the pot
with a lid. Add in your garlic powder.

Continue cooking for 30-45 minutes or until carrots are soft.

Get a tablespoon or a spoon for tasting, scoop up some broth, and let it cool to warm or
room temperature. Taste your broth and decide if it's right or if you need to add more salt
or garlic.

Letting the broth cool helps you gauge the flavor better

Season to your preference, serve it up, and save some for later.
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Ingredients

« 3-5 Pounds of beef
femurs or knuckles

« 2 Heads of garlic

«3-5 Sprigs of fresh
rosemary

«1Whole red onion

« Sea or Himalayan salt

« Cracked black pepper
to taste

« Olive or Avocado oil

« Cultured or Amish
butter

Directions

Bones For Broth

Subniec by R Ellid

Place your bones evenly across a rimmed baking sheet and cover with your herbs and
spices. Split your garlic heads in half and place around the bones.
Drizzle everything with a light coating of oil and place small pats of butter under your

garlic head halves.

Bake at 350 degrees F for 20-30 m'\nuteps oerégvm your marrow has softened. Your bones
are now ready for broth. Don't forget to harvest your marrow for making butter or to just

spread on toast.
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FORWARD

S

In this book, Nicki'and Brittany have taken inspiration from
William Powell's original, The Anarchist Cookbook, from
19748

Instead of making a book based on defense, tact, and
protection, these ladies are arming the public with
Dynamite recipes that were collected from freedom lovers

from across the globe.

May we present to you:

The Anarchist Cookbook 2.0
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Easy Peasy Ziti

Ingredients

« Half box of cooked ziti

« Half 16 ounce package of sausage

« One large chicken breast or two small breasts chopped into chunks
« One large bell pepper of choice, red yellow, green, purple or orange
« One large Vidalia, onion, or any onion will do

« Four cloves of garlic smashed

« 24 ounce jar of spaghetti sauce

«1/2 c Flakey Parmesean cheese, plus more for serving

« Fresh basil cit into strips

Directions
Prepare water for the noodles

Into a large hot pan drop spoonfuls of sausage all around then add the chunks
of chicken. Cut onion into large chunks and add on top of the meat, smash
garlic and throw and to pan stirring occasionally chop bell pepper into large
chunks and add to pan salt and pepper then cover pan and stir every five
minutes until meat is cooked all the way through.

When meat is cooked and onions are soft, add cooked and strained noodles
along with 240z spaghetti sauce and turn on low heat. Mix in a half cup of
Parmesan cheese. Serve in a bowl topped with Parmesan cheese and fresh
basil.

Page 80





OEBPS/image_rsrcCW.jpg
Bread Machine Sweet Bread/Dough

Ingredients

« 11/3 c whole milk

« 4tbsp salted butter

« 11g egg, slightly beaten

« 1/3 c sugar

« 1tspsalt

« 4 c flour of your choice
(sift or don’t, I've tried it
both ways and gotten
excellent results either
way)

« 2tsp quickrise or bread
machine yeast And if
you’re doing dinner rolls, |
recommend an egg wash
right before baking.

« Egg wash -1egg 2tbsp
milk (optional)
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5 Cheese Lasagna

Ingredients

« 11b ground sweet Italian sausage
« 1lb ground beef

« Minced garlic, as desired

«1/2 c white onion, diced

« 280z crushed tomatoes

« 12 oz tomato paste

« 15 0z tomato sauce

« 1/4 c water

« 2tbsp sugar

« 1/2 c fresh basil, chopped

« 1/2 tsp fennel seeds

« 1tsp oregano 1tsp salt

« 1/4 tsp black pepper, freshly ground
« 4 thsp parsley

« 12 lasagna noodles

« 15 oz whole milk ricotta cheese

« 11g egg Freshly ground nutmeg, to taste

« 11b whole milk mozzarella, shredded

« 10 slices provolone
«1/2 c romano, freshly grated
« 1/2 c parmesan, freshly grated

Page 76

Directions

Fully brown and drain ground
sausage and ground beef.

In a slow cooker, combine browned
meats, garlic, onion, crushed
tomatoes, tomato paste, tomato
sauce, water, sugar, basil, fennel
seeds, oregano, salt, black pepper,

and parsley.

Cook on low for 4 hours

In small bowl, fully mix together
ricotta, egg, and nutmeg

In another sm bowl, mix together
parmesan and romano cheeses.
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Herb-Spiced Quartered Potatoes

Ingredients

« 13 x 9 glass baking pan

« 3 large potatoes or 5 medium potatoes of your choice

« 1small onion of your choice- purple are our favorite

« 3-5 thsp oil of your choice (I use bacon grease, highly
recommend), parted: 3 tbsp oil for coating the potatoes, 1-2
tbsp for oiling the pan

« 2 tsp Thyme

« 1 heaping tsp garlic powder

«1tsp onion powder

« 3/4 tsp cumin powder

« 3 tsp mineral salt, parted

« 2 tsp of salt for the seasoning blend, 1 tsp to sprinkle over at
the end

Directions

Preheat your oven to 350°.
Put 1 tsp of salt aside and mix the rest of the dry spices together in a bowl and set
aside.

Use 1 thsp or more of oil to oil the bottom and the sides of the baking pan

Wash your potatoes and cut them in bites around the size of a (squarish) quarter,
and about a half-inch thickness. Set your potatoes in a bowl to the side or in the 13 x
9 pan.

Cut the top and the bottom of the onion off, and peel the onion until you come to a
clean layer.
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Jackfruit Marinade

Ingredients

«1tsp sesame oil
« 1tbs olive/avocado/grape seed oil

«1tsp ACV (apple cider vinegar)* « Finely chopped fresh parsley (no
- 1tsp balsamic vinegar stems) and cilantro (with stems)
- 1tsp or tbs of jalapefio jar juice, or olive « Thinly sliced of green onion
juice, pepperccini, pickle brine, etc « 1-2 cloves of garlic finely minced
- 1tsp soy sauce or teriyaki, hoisin, etc or garlic powder
«1tsp dijon mustard, or honey mustard, spicy . salt (celery salt or fine) &amp;
or horseradish pepper
«1tsp or tbs of lemon juice . turmeric
«1ths bbq sauce or sweet chili sauce or - smoked paprika
tamarind sauce** « chili powder
«1tsp maple syrup or agave* « all spice
«1tbs of hot sauce, or harrisa, sriracha, etc.. « Italian herb blend
«1tsp horse radish: minced, sauced or - onion powder
powdered (optional, especially if there's no - other interesting herbs: dill, sage,
dijon mustard) cumin, basil, etc..

“I rarely adhere to specific recipes, which allows more freedom of expression and
creativity- that doesn't always mean that the dish will be better. haha, there's been the
trials and errors, but what I'm eluding to is that you don't have to use all the same
ingredients | do, because honestly | improvise more often than not and not everyone has all
the ingredients for particular recipes at any given moment anyway. So relax, this is a very
flexible recipe to follow, whether you're vegan, flexitarian, or omnivore
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Lemon Cake

Directions

Pre-heat oven to 325°. Liberally grease and flour bundt pan. Set aside.

In a small mixing bowl, combine flour, pudding mix, baking powder, baking soda, and salt.
Set aside.

With a mixer in a large bowl, beat together eggs, sugar, softened butter, melted butter,
sour cream, lemon juice, vanilla extract, and lemon extract until smooth and evenly
combined.

Gradually add dry ingredients while continuing to mix, scraping sides of the bowl as you go
until fully combined. Briefly mix in lemon zest just until evenly distributed.

Pour batter into prepared bundt and bake at 325° for one hour or until knife inserted
comes out clean. * Cool in pan for 10 minutes, then turn out onto plate to continue
cooling.

Ice as desired (warm or cool).

Icing ingredients: 3 tbsp butter, softened 3 tbsp lemon juice, room temp 1tsp lemon
extract 11/2 ¢ powdered sugar

Icing directions: With a mixer, beat together butter, lemon juice, and lemon extract.
Gradually beat in powdered sugar until all is combined and smooth. Spread on cake while
it’'s warm to have it melt in, and/or when it’s cool to have it form a top layer.

CHILL cake 30 min to set icing before you slice and serve. Store leftovers tightly covered
in fridge
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Banana "Nice" Cream

A great alternative to dairy ice cream, or a good option if you
are out of dairy ice cream. Loved by all except for banana-
haters.

Ingredients

*blender needed, or patience,
muscles, and a sturdy tool to
mash
« 3 frozen ripe bananas
« 1-3 thsp milk of your choice
« 2tsp (or more) vanilla
extract
« 1-2 tbsp sweetener
(optional)
« Nuts, granola, or dry fruit
(optional)
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French Toast Casserole

Ingredients

(Recipe makes 2, can freeze one)

1 loaf of bread machine sweet bread
21/2 c brown sugar, divided

1c unsalted butter

4 c whole milk

12 1g eggs

4 tsp vanilla extract

2 tsp ground cinnamon

Toppings as desired

Directions

* Cut bread into bite size pieces and leave out to dry for
several hours until mostly dry to the touch

* Grease two 9x13 baking dishes

* Melt butter and pour half into bottom of each pan

* Evenly sprinkle 1¢ brown sugar in each pan

* Add half of the bread to each pan in an even layer

*Whisk together milk, eggs, vanilla, and cinnamon then pour
half into each pan, spreading it evenly over the bread. Press
the bread down into the mixture to absorb it more fully

* Cover pans and refrigerate overnight (8 hrs) or freeze one
for another day, if desired

*In the morning, pre-heat oven to 350.° Remove casserole(s)
from fridge and uncover.

* Bake @ 350° for 50-60 minutes until nicely brown and
bubbly. Cover with aluminum foil at any point if it begins to
get too brown on top.

* Remove from oven when done. Cut into squares and invert
on serving plates

*Top as desired.
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Sweet n Savory Roasted Pork Tenderloin

Directions
Preheat your oven to 350°.

Get your skillet ready and give it a generous coating of oil. Set the burner to medium-high
and begin warming the pan.

Put your pork tenderloin in your skillet and cook it for about 3-5minutes, or until the meat
begins gently browning. Roll your tenderloin over and repeat that cooking process until
each side of your tenderloin has been gently cooked.

Use the honey/agave/jelly to coat each side of the pork tenderloin, and bake at 350° for
40-50mins.

At the 35minute mark, you can cut your pork tenderloin in half or cut the thick end off to
make sure the middle is cooked through. Drizzle extra sweetener over the tenderloin and
serve if it is ready, or drizzle and continue baking it to the full40mins or longer if needed

(or desired for further caramelization).

When the pork tenderloin is finished, let it rest for
10-15mins, slice thin, and serve.

There are never leftovers of this dish in our home.
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Honey Fermented Garlic

Subniled by ki Lypne

Ingredients

« Raw honey: must be raw,
unpasteurized honey.
The process won’t work if
it's not raw because
pasteurization kills off
the microbes.

« Garlic: it’s best to use
the freshest garlic you
can find for the quickest
and best fermentation
results.

Directions

You’ll need to peel the garlic, then transfer the peeled garlic cloves to a sterilized
glass jar with an airtight seal. Fill the jar with honey, mix it, and then seal it.

Once sealed, turn the jar upside down (this is why a good seal is essential) and set
it aside.

For two weeks, you’ll need to ‘burp’ the jar daily. To do this, open the lid to allow
any build-up of gases to release and then close, shake it, turn upside down, and set
aside again.

Store the jar of fermented garlic and honey in a cool dark location away from

direct sunshine. As long as you store the honey with an airtight lid and don’t allow
any moisture to enter the jar, then the garlic honey can last for years.
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CranApple Spice Cake

|ng redients Fold-ins: Cake:
« 3 Granny Smith apples, « 10 tbsp butter,
Spice Mix: peeled, cored, diced softened
« 3tbsp cinnamon « 2cdried cranberries «11/2 c light brown
«1tbsp ginger (craisins) sugar, packed
«1/2 tsp each « 1/2 c granulated sugar «2lgeggs
Cloves, Nutmeg, « 1/2 c light brown sugar, + 2 capplesauce
Allspice packed + 2 tbsp unsulfured
«+ 1/3 prepared “spice mix” molasses

« 3 call-purpose flour
« 2/3 prepared “spice

Streusel: 15
« 1 call-purpose flour mix
« 1/3 ¢ light brown sugar, + 1112 %bsp bakingseda
«Ttspsalt
packed
- /3 ¢ granulated sugar « 1/2 tsp cream of tartar
- “Fold-ins”

«1/4 tsp salt
« 1/4 c butter, melted
« 1tsp vanilla extract

« “Streusel” for topping
« Caramel sauce for
garnish
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Nicki Lynne ‘

’ Nicki Lynne is a mother, homeschooler, off grid homesteader, content creator,
author, voluntaryist and activist passionate about freedom, food, and family.

Drawn to the kitchen from a very young age and shaped by cultural cuisine cooking

she can now be found knee deep in the techniques of off-grid food growing,

preparation, and preservation.

https://linktr.ee/nickilynne

Brittany Ashby

Brittany is a mother, a wife, a writer, an occultist, and sovereignty advocate.
Her and her family run a small family farm where they make content to inspire
and educate others. You can find Brittany and her content at:
https://linktr.ee/HomeandHavenFarms

Erin Ashby is Brittany's daughter who enjoys art, anime, and experimenting in
the kitchen.

VT aa— e —

Dyreka Klaus

Dyreka is a disabled veteran, an inventor, a crafter, an author, a prepper, and
a homesteader, but most importantly she is a mom. She shares four human
boys and three canine boys with her husband.She believes in unschooling,
peaceful parenting, self-reliance, and connection to community. She enjoys
swimming, cooking, yoga, reading, and fussing with my orchard. She rejects
the hustle and embraces the putter.

If you liked Dyreka's recipes, check out her book on Critical Thinking:
https://a.co/d/0r7ak7P
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Perfected Brownies

Ingredients

«+ 10 tbsp butter, melted

« Tc granulated sugar

«2lgeggs

« 2 tsp vanilla extract

« 1tsp coffee extract

« 1/2 ¢ melted chocolate chips
(1 c before melting)

« 1call-purpose flour

« 1/4 c unsweetened cocoa
powder

«1/2 tsp salt

« 1c chocolate chips

Directions

Line 9x9 light metal baking pan with parchment paper. Use baking spray first to make the
paper stick, if needed.

Pour melted butter into large bowl. Whisk in sugar until smooth (30 seconds) Add eggs
and extracts then whisk for 1 minute (this is how you get the crackly top) Whisk in melted
chocolate until smooth.

Switch to rubber spatula and stir in flour, cocoa powder, baking powder, and salt until just
combined. Fold in chocolate chips. Pour into prepared pan and smooth into corners
evenly. Bake at 350° for 30 minutes. Move to cooling rack and cool for additional 30
minutes. Pull out by the parchment paper and cut as desired. Enjoy!
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Garden Soup

Ingredients Directions
«1onion, chopped 1.In a large pot, sauté the onion and garlic
« 2 cloves garlic, minced in oil until softened.
4 cups chicken or vegetable broth 2.Add broth, tomatoes, carrots, celery,
« 1 cup diced tomatoes zucchini, and potatoes to the pot and
«1cup chopped carrots bring to a boil.
«1cup chopped celery 3.Reduce heat to a simmer and let cook
« 1 cup chopped zucchini until the vegetables are tender.
«1cup chopped potatoes 4.Season with salt and pepper to taste.

«» Salt and pepper to taste
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Fire Cider

Directions

Begin by preparing all of your ingredients. Wash and chop the fresh herbs and
citrus, and grate the horseradish and ginger.

In a large glass jar, combine the apple cider vinegar, grated horseradish, grated
ginger, chopped turmeric, chopped garlic, peppers, onion, sliced lemon and
orange, cinnamon sticks, black peppercorns, allspice berries, and cloves.

Cover the jar tightly with a lid and shake vigorously to mix all the ingredients
together.

Store the jar in a cool, dark place for about 4 weeks, shaking it every day or so to
help the flavors infuse.

After 4 weeks, strain the mixture through a fine-mesh strainer or cheesecloth,
pressing down on the solids to extract as much liquid as possible.
Stir in the honey until it's fully dissolved.

Transfer the fire cider to a clean glass jar or bottle and store it in the
refrigerator.

To enjoy your fancy fire cider, take 1-2 tablespoons daily as a tonic or use it as a

dressing for salads or roasted vegetables. The tangy and spicy flavors of the
cider make it a great addition to many dishes.
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Simple Bread

Ingredients

« 4 cups all-purpose
flour

« 2 tspsalt

« 2 tsp active dry yeast

« 11/2 cups warm water

Directions

1.In a large bowl, combine flour, salt,
and yeast.

2.Add warm water and stir until a
dough forms.

3.Knead the dough on a floured
surface for about 10 minutes, or until
smooth and elastic.

4.Place the dough in a greased bowl,
cover with a cloth, and let rise in a
warm place for about an hour.

5.Preheat the oven to 425°F.

6.Punch down the dough and shape it
into a loaf.

7.Place the loaf in a greased loaf pan
and let rise for another 30 minutes.

8.Bake for 25-30 minutes, or until the
bread is golden brown and sounds
hollow when tapped.
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Homemade Pasta

Ratio

1call-purpose flour 2 eggs (Do not add
salt to dough. It will damage your roller
over time)

For full-ish rack of pasta: 4 ¢ flour 8
eggs Sift flour onto clean cutting board,
make well, add eggs to well, whisk with a
fork to gradually combine (use pastry
knife/cutter to finish blending).

| actually prefer to do this in a bowl and
turn it out for kneading.

Adding flour as needed, knead 7-9
minutes, rest for a minute, knead for
another 5-7 minutes, until smooth,
dense, not sticky, and slowly springy

Wrap in plastic and chill for at least 1
hour

Cut into (less than or equal to) 3 oz
pieces for fettuccine

Set up pasta roller Roll on O three times
Roll on 3 three times

Roll on 5 twice for lasagna or ravioli Roll
Roll on 6 once for fettuccine or
spaghetti

Trim any rough edges, cut (run through
attachment), and dry slightly
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Tex-Mex Enchiladas

The consistency you're looking for is to be able to dip the back of a spoon in
the sauce, swipe your finger through the sauce on the spoon, and the sauce
stays in place. If it drips it's to thin, and you'll have to cook the sauce longer
to reduce it. If it's clumpy, and thick add more water till the proper
consistency is reached stirring to distribute evenly.

Season to taste with salt and pepper Add cayenne for extra heat. Add
remaining butter and stir one more time, lowering heat low enough to keep
the sauce warm without having to worry about it scorching on the bottom as
we move on to prep the enchiladas. Cover the sauce, and let it gently
simmer.

Assembly:

Reserve 1/4 of the cheese, and set aside for the topping. With the rest of the
cheese grab a small pinch between your thumb, index, and middle fingers, then
line one of the tortillas towards the bottom third of the tortilla with cheese
leaving a small portion the width of your thumb on the bottom of the tortilla
exposed so you have something to grab on to. Now is a good time to add
onions to the cheese if you like onions in your enchiladas. Begin rolling the
small exposed end of the tortilla over the cheese. Tuck in the cheese with the
tortilla as you roll to make a tighter roll. If you've rolled a blunt before you'll
know what | mean, adjusting for extra cheese, or onions if you went that route.
Finish rolling it up, then place inside ungreased baking dish (the oil from the
tortillas does the greasing for you) with the loose end of the enchilada roll
face down to keep it from unrolling and making a mess.
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Avocado Oil Mayonnaise

Ingredients

» 3 egg yolks (farm fresh prefered)
« 1 teaspoon salt

« 1 tablespoons lemon juice
«1tablespoon water

« 1% cups avocado oil

« (optional) teaspoon dijon mustard

Directions

Combine egg yolks, water,
lemon juice, and salt in a
medium size bowl. Using a
steady stream whisk in the
avocado oil until mayonnaise
appears.

You can also use a stick or hand
blender and make it right in the
mason jar it will be stored in.
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Sour Cream Scones

Ingredients ' Y

« 1csour cream )
« 1tsp baking soda
« 4 call-purpose flour \

« 2tsp baking powder
« 1/4 tsp cream of tartar 5
« Ttspsalt

« 1c butter, softened

« 3/4 csugar

« 1lgegg

« 1tsp vanilla extract

« Mix-ins and icing
desired

Directions

* pre-heat oven to 350°

* Lightly butter 2 cookie sheets (or one if you have a commercial sized sheet)

*In sm bowl, combine sour cream and baking soda. Mix well and set aside to allow the
reaction time to work

*In |Ig bowl, combine flour, baking powder, cream of tartar, and salt

* In med bowl, beat together butter and sugar

*In a small bowl or mug, beat together egg and vanilla, then pour into the butter/sugar
bowl. Beat until well combined.

* Add egg mixture to flour mixture and mix until just combined

* Add sour cream mixture and mix, again just until combined

* Gently fold/toss in your chosen mix-ins

* Press dough together a few times to pick up small bits and form into a single ball of
dough. Turn out onto a floured work surface and press/pat into a 3/4” thick square

* Cut into 12 squares then cut each square in half diagonally. Carefully move each scone to
your cookie sheet.

* Bake @ 350° for 12-15 minutes. Place paper towels under your cooling racks.

*When scones are just turning brown around the edges, remove from oven and let cool on
sheets for 5 minutes, then move to cooling racks and let cool fully

* Drizzle with your chose icing
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Teriyaki Mushrooms

Ingredients

2 8oz packages of baby bella
mushrooms-portabella mushrooms are
great too, just try to stay around a total
of 160z

1/3 cup honey, agave nectar, or a tangy
jam or syrup (avoid maple unless you
want maple-flavored mushrooms)
1/2-1tbsp soy sauce or liquid aminos
1tsp mineral salt

1tsp garlic powder or 1-2 fresh cloves
diced finely or pressed/crushed

A chair, to sit your ass down in when
you try these delicious mushrooms. ©

Directions

Rinse your mushrooms (quickly, to prevent much water absorption) and knock off
any dirt or debris.

Cut small mushrooms in half, larger mushrooms in quarters.

Set your mushrooms in a mixing bowl and sprinkle your salt over the top of them.
Set mushrooms aside for later.
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Versatile Overnight Oats

Add this one to your arsenal of recipes. These versatile and
convenient oats will keep you fed during every time to come.

Oatmeal Base

*This base is for a single serving.
Duplicate as desired.

1/2 cup old-fashioned rolled oats
3/4 cup of milk of your choice
1tsp of chia seeds, or 1 tbsp hemp
seeds, or 1tsp flax seeds

1tsp cinnamon

1-2 tbsp honey, maple syrup, or a
sweetener of your choice, to taste
1pinch mineral salt

Directions
Add the dry ingredients to a mason jar, and
mix them together

Add in milk, sweetener, and any extra flavor
combinations of your choice

Cover and refrigerate over night (or for at
least two hours)

Serve cold or warm, and enjoy.

Subndld by Bt by
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Pan seared (oven finished) chicken breasts

Directions

Pre-heat oven to 375° Boneless, skinless breasts between 7-90z each, room temp Stainless
steel pan (or any that can also go in oven)

Liberally sprinkle sea salt and freshly ground black pepper on each side of room-temp
breasts Pre-heat pan to HIGH When pan is hot add just enough olive oil to coat bottom

When oil BEGINS to smoke, add breasts leaving 1/2 to 1inch between them.
Turn pan down to medium 3 1/2 minutes on each side then place whole pan in oven for
another 10-12 minutes.

Move chicken to cutting board and let rest for 2-4 minutes

1.) Optional pan sauce: Same pan back on medium heat Add finely diced onions and minced
garlic (a couple tbsp of each) and brown for about 2-3 minutes Deglaze pan with a splash of
white wine and cook until almost gone.

Sprinkle in a thsp or two of corn starch and whisk until all absorbed.
Add 2 c chicken stock and cook on high for another 2-3 minutes.

Finish with a tbsp of butter and some thyme, salt, and pepper Garnish with a sprinkle of
parsley
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Mulberry Barbecue Sauce

Subnilled £ esers Prolobuy finy Reese-|1)

Ingredients

«2-1/2 cups fresh
mulberries, divided

« 1 cup chicken stock

«1/2 cup ketchup

«1/4 cup brown sugar

« 2 tablespoons pickle
juice, white vinegar or
apple cider vinegar

« squeeze of juice from 1/2
lemon

« 2 teaspoons chili powder

«1/8 teaspoon cinnamon

« 1/4 teaspoon crushed
mustard seed

« pinch of salt
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Aji

Directions

Combine ingredients in madium to large bowl (the smaller most ingredients are diced the
better, not necessarily cilantro), refridgerate for 1-3 hours allowing flavors to combine.

Reserve liquid in 16 oz mason jar and fill jar with as much Aji as can fit. Combine remaining
aji with 1-2 avocados cut and smashed along with the juice of one half lime for instant
guacamole.

- -

This can be served as a snack, atop of lettuce on a salad, stuffed inside a baked potato,
served over a bed of lentils and has proven to be extremely versitile. Compliments well with
avovados and sour cream.
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Basic Beer Bread

Ingredients

« 3call-purpose flour

« 1tbsp baking powder

« Pinch of salt

« 1(12 oz) beer of your choice

« 1/4 c honey

« 6 thsp cold, salted butter, cut into
8slices

Directions

Pre-heat oven to 375° and grease one light
metal loaf pan

In a large mixing bowl, combine the flour,
baking powder, and salt.

Pour in beer and honey. Mix until just
combined.

Scrape batter into prepared loaf pan.
Arrange butter slices evenly on top.

Place whole pan on a cookie sheet and bake
for 45-55 min or until top is lightly
browned.

Remove and allow to cool for 5 minutes
then turn out to continue cooling. Slice
while still slightly warm and serve.
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CranApple Spice Cake
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Chef Charlie "Dlesel" Davila ﬁ

Charlie is a jack of all trades, and all around freedom loving anarchist. From
traveling national recording artist, to Chefing in kitchens all across Texas,

Charlie has experienced the many flavors of the great southwest, and shares a
recipe he created that is sure to please anyone looking for a taste experience
hat will take them back to the old days of the western frontier of the 1880's.

L s T AR (AT L. e
W|II Stewart Abrams €
|

Is part of a team that has built the next generation decentralized information
technology that will provide freedom and choice for the entire planet I'

B

Nameless in the UK

race to enjoy our Autumn years on an island off the African coast .
Here we have limited food as we have near desert conditions and have ‘
——

We are two oldies at mid and late sixties from UK, we escaped the rat ‘
seasonal produce from other islands and the mainland .
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Tex-Mex Enchiladas

Directions

Enchilada Prep:

Begin with a brazier or a straight sided fry pan and add enough oil to cover bottom of pan.
On medium heat warm the oil till test dipping a tortilla produces a sizzle. Then one at a time,
add a tortilla into the oil long enough to coat it, flipping it on both sides, but not so long
that it fries it into a hard shell, or makes tortilla chips (about 3 seconds on each side).

This makes the tortilla more pliable so that you can roll them up without cracking and falling
apart. Remove the tortilla from the oil with a slotted spatula or tongs whichever you have
handy and let the excess oil drip back into the pan to conserve oil for the rest of the
tortillas, and for the sauce later, adding oil as necessary to just be able to coat the tortilla.

Remove, and place the tortilla in a separate plate or container and cover to hold. No need to
add paper towels to soak up the oil it helps later when prepping the enchiladas for the oven.
Repeat and stack until you've done all the tortillas. Set aside and let them cool down as you
move on to making the sauce.

Sauce Prep:

Add remaining oil to pan, including 1 Tbsp of the butter to help replace some of the the oil
that got soaked into the tortillas from earlier. We want to have about 40z (1/2¢) of oil in the
pan total. Add all the flour to the oil, and stir constantly to make a roux.

Cook the roux long enough till it turns a light brown, and gives off a nutty aroma. Add water

little by little while constantly stirring the roux to make your sauce. Add all of the dry spices
and sauce to the roux, adding water little by little to maintain a good consistency.
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Extra Fancy Pickling Spice

Ingredients

«2T. Whole black peppercorns
«2T. Mustard seed
«2T. Coriander seed

«1t. Celery seeds
« 2 Cinnamon sticks (broken into pieces)

«2T.Dill seed «1t. Whole cloves

«2T. Allspice berries «2t. Dried ginger

«1t. Red chili flakes - 5 Bay leaves (crmbled)
Directions

Combine ingredients and store in an air tight container.

Subralle by i Lynve
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Banana Bread

wad&ypym

Ingredients

« 2cflour

« Ttspsalt

« 2tsp baking soda

- Tcsoftened butter

« 4eggs

« 2csugar

« 2cveryripe mashed bananas
« 1c chopped walnuts

Directions

Grease two light metal loaf pans (preferably
copper), set aside. Preheat oven to 350°.

In a large bowl sift together:
2 c flour

1tsp salt

2 tsp baking soda

In a second bow! mix on low until just
combined:

1c softened butter

4 eggs

2 csugar

2 ¢ mashed, VERY ripe bananas (like the peel
should be mostly brown at this point)

Pour wet ingredients into dry and mix until a
somewhat lumpy batter is formed.

Fold in 1c chopped walnuts.

Divide evenly between loaf pans and sprinkle
with more chopped walnuts.

Bake at 350° for 60-70min or until toothpick
inserted in center comes out clean. Cool 5
min, then remove gently from pans and cool
completely.

| recommend wrapping in aluminum foil and
refrigerating over night for maximum flavor.
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Condiment Cataclysm

Explode taste buds with homemade spices,
sauces, marinades, and more
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Erin's Airy Pancakes

Subniled by Erin finby

Ingredients

2/3 c all purpose flour
1/4 sugar

3 tsp baking soda
1tsp mineral salt

2 tbsp cinnamon
1lightly beaten egg

2 tbsp vegetable oil
11/2 c milk

Directions

In @ medium-sized bowl, combine dry ingredients and stir.
Add the egg and oil to the milk and lightly stir together.
Slowly add wet mixture to dry mixture until blended-- do not over stir.

Preheat a cast iron or nonstick pan to medium heat.

Use a clean 1/4 c to scoop your batter and pour it into your pan.
Flip after bubbles pop or after the sides darken and crisp.

Let cool, ass butter and syrup, and enjoy.
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Slow Cooker Fennel Orange Chicken

Ingredients
« Tonion, halved and thinly
sliced

« fennel bulb, cored, halved,
and thinly sliced

« 1bag baby carrots or 11b.
carrots, cut into sticks

« 2 oranges, sliced into % inch
thick rounds

« 2 minced garlic cloves

« 1Tbs. apple cider vinegar

« Sea salt to your liking Directions

« /. tsp. black pepper

« 1tsp. herbes de provance Layer everything in the crockpot in this order:

« 3 tbs. olive oil Sliced onion, Sliced fennel, Apple cider vinegar,

- 1 package of skinless, Chicken, Carrots. Sprinkle with half of the
boneless chicken breasts or seasonings: half the garlic, salt, pepper, herbes
thighs (or bone in for extra and olive oil. Just eyeball everything, no need to
nutrients and flavor, you may measure.
have to increase the cooking
time though) Finally, cover with the remaining orange slices

and remaining spices. Cover and cook on LOW for
6 hours, (My crockpot takes 4. So keep in mind
your individual crocpot) until chicken is cooked
through and carrots are very tender. Discard the
orange slices after cooking.
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Brittany's Simple Sausage Gravy
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Lemon Cake

Ingredients

«11/2 c all-purpose
flour

«1(3.4 0z) pkg
INSTANT lemon
pudding mix

« 1/2 tsp baking powder

« 1/2 tsp baking soda

« 1/2 tsp salt

- 3lgeggs

« 1cgranulated sugar

« 2 tbsp butter,
softened

« 1/2 ¢ butter, melted

« 3/4 c sour cream

« 1/3 ¢ freshly squeezed
lemon juice

« 1tsp vanilla extract

« 2tsp lemon extract

« Zest of 1lemon
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Nicki's Pickis

Combine 3 cups of vinegar, 1/3 cup Salt, and 2 % cups
water in a non-reactive saucepan. Add 4 TBLS pickling
spice and 3 TBLS mustard seed tied in cheesecloth, if you
wish. | add mine directly to the pot and pour through a
strainer directly into jars as it cooks. Add remaing
ingredients; heads of dill, and whole smashed cloves of
garlic and any left over diced onion to the pot and heat
the liquid to a boil.

Remove spice bag from pickling solution, or if you're like
me, Use a 1. c measuing ladel to transfer liquid From the
boiling pot straining it into the jars as you go. Make sure
to leave 1/2 inch headspace.

Remove air bubbles using a non-metal spatula, Wipe rims
of jars and adjust lids.

You can Process 15 minutes in a boiling Water bath.
Remove Jars and cool, undisturbed. Check lids for proper
seal after 24 hour

OR
Refridgerate immediately or before 24 hours is up and

skip the water bath. Jars that do directly into the fridge
will be good for at least two weeks.
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Garden Goat Cheese Shrooms.

Ingredients

» 20 mushrooms (I
enjoy baby bella for
this but white button
could work)

«1c Goat cheese

« 2T Parsley

« 2T Chives

« 2T Dill

« Salt & Pepper to taste

+1/4 cup parmeasean
cheese

Directions

Remove mushroom stems from clean mushrooms and chop finely. Chop herbs finely.
Combine herbs, mushroom stems, salt and pepper and goat cheese in a bowl untill
thuroughly incorporated.

Using a small spoon "stuff" the mushrooms by spooning goat cheese mixture into the hole
left from removing the stem. Place 1/4 cup of parmesean cheese in a shallow dish and roll
the goat cheese tops of the mushrooms into the parmesean cheese then place into baking
dish (or these can be grilled!!) Salt and Pepper thre tray before baking at 350*.
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Easy Peasy Ziti
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