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Swedish Style Crêpes
Lauren Owen

Description:

Nothing like hot crêpes on a crisp spring morning to start the day 
right. With an egg heavy batter, these crêpes are a protein filled, 
hearty breakfast, that will keep your belly full and a smile on your 
face all morning long. Top with a pat of butter when fresh off the 
griddle and witness pure nirvana as ethereal joy transmutes to 
liquid form atop the splendor. A dusting of powdered sugar is like 
a spray of sweet stardust that the universe has bequeathed to you 
this glorious morning. The bittersweet tang of lingonberry jam 
dolloped atop this decadence keeps you grounded as if it were a 
palate cleansing gravity well. Bon appétit!

Pro Tip:

Get that griddle nice n’ hot before proceeding – for the best little 
melt in your mouth crispy bits on the edges

They are delicious! 

Recipe to try at home:

https://www.allrecipes.com/recipe/246952/authentic-swedish-
pancakes/
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https://www.allrecipes.com/recipe/246952/authentic-swedish-pancakes/


Chilaquiles 
Rojos
(Red 
Chilaquiles)
Stephanie Navarro

It’s an easy dish made up of tortillas and can be 
accompanied by eggs / beans/ steak or a similar 
protein.

P.S. It Cures Hangovers, they say!

https://cookieandkate.com/bes
t-red-chilaquiles-recipe/
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https://cookieandkate.com/best-red-chilaquiles-recipe/


Kitty Cat 
Pancake
Alyssa Dickerson

Secret recipe. Made with love.
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Homemade 
Cinnamon 
Rolls
Tanya Garnish

This is a secret family recipe, we make them every Christmas 
morning. Served hot. They melt in your mouth and dripping 
over with cream cheese frosting. They are insane. 

This is a similar recipe:

https://tasty.co/recipe/homemade-cinnamon-rolls
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https://tasty.co/recipe/homemade-cinnamon-rolls


The daily bowls of 
fruit
Steve Lamar

The daily bowls of fruit I make for my 

family for breakfast. That's the best I got ;)
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Delicious Ratatouille
Jackie Ackerman

• Zucchini (yellow and green), tomato, 

crushed tomato, garlic, onion, salt, pepper, 

garlic powder, red pepper flake, some fresh 

blue cheese on top

• Served with some Butternut squash ravioli 

and homemade sausage bread!!!
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Homemade Pasta 
Alfresco
Cassie Schultz

Hand rolled noodles topped with garden 
tomatoes & chives, olive oil, fresh Syrah-
soaked Toscano cheese and just a touch of 
vodka sauce and balsamic glaze for garnish

This was inspired by my study abroad in 
Paderno del Grappa, where pasta is 
usually very simple and not typically 
soaked in sauce. It’s very fresh and tastes 
light and summery. I’m lucky I got a 
picture of it before it gobbled it up! 
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Egg Plant 
Ravioli with 
homemade 
pasta
Sara Young

Notes: This is a long(ish) process, but it is 
a labor of love, with about an hour of 
actual work in the kitchen. This recipe is 
vegetarian, but adding some pancetta to 
the filling would also be delicious. So 
pour yourself a glass of wine, put on 
some good cooking music, and enjoy!

https://www.epicurious.com/recipes/member/vie
ws/eggplant-ravioli-1202409

Bon Appetit, and cheers!
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https://www.epicurious.com/recipes/member/views/eggplant-ravioli-1202409


HOMEMADE 
PIZZA
Kate Jacobs

I normally don’t eat cheese but this fresh mozz was definitely worth it!

The fiesta pizza was good but the real money was that margherita 
pizza! 

• Margherita pizza

• Sautéed lots of garlic in olive oil, added basil, spread on 
crust as our base

• Thin slices of tomato

• Thick slices of mozzarella

• Green onion & more basil

• Balsamic reduction drizzled on top

• Fiesta Pizza (at least, that is what we kept calling it)

• Tomato sauce base

• Peppers

• Red onion

• Mushrooms

• Jalapenos

• Black olives (on a quarter)

• Vegan Italian sausage

• Small slices of fresh mozz

• Dipping sauce – left over from the margherita pizza base

• Olive oil

• Lots of garlic

• Basil
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“Glued”
I invented it today
Bagus Haig

• 1)  Put Quesadillas in pan to fry

• 2)  Put a line of cheese down the middle.. 

Also to fry

• 3)  Flip very carefully after the first side is 

done!

• 4)  Cook side 2 and extract from pan. 

• Slice and serve
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Sushi
Matt Freeman

Tuna, spicy tuna, and scallop rolls which we’re all so 
delicious. 

Added green onions, celery, carrots, sesame seeds 
and spicy mayo to them for added flavor and to them 

for added flavor and they turned out amazing!
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Hand Rolled 
Sushi
Merissa Smith

Ingredients: Tuna, Salmon, Crab, 
Cucumber, Peppers, Carrots, Sweet 
Potatoes, Pickled Peppers
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Pineapple BBQ 
Pulled Pork
inspired by the lack of crock pot club in 
my life!

Taylor Heussner

• Pork Tenderloin (you can also use shoulder, 
but I find tenderloin to be slightly more “healthy”
and it still tastes just as good!)

• Can of Pineapple Chunks

• Garlic Powder

• Salt

• Black Pepper

• Ginger

• Sweet BBQ Sauce of your choosing

• Directions: Place the tenderloin into your 
crock pot along with the spices and can of 
pineapple. Use the entire can, so both the 
pineapple and the juice!

• Cook on high for 4 hours.

• Shred the tenderloin then add in your bbq
sauce! I used probably around ¾ of the bottle, 
then I add a little extra on each of the sandwiches.

• Serve with pineapple 😊
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Bang Bang
Lettuce 
Wraps
Alyssa Dickerson

They are scrumptious

Recipe: https://damndelicious.net/2014/05/30/pf-
changs-chicken-lettuce-wraps/
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https://damndelicious.net/2014/05/30/pf-changs-chicken-lettuce-wraps/


Caribbean Night
Scott Salzberg

• Jamaican rice and peas

• Jerk Shrimp

• Green Beans (because its healthy)
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Chicken & Waffles from our waffle maker. Complete with Riesling   Jenna Clark

Honey Bourbon Chicken w/ rice and broccoli using a marinade from Buffalo Wild Wings. So yum! 
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Chicken and 
Dumplings
Vicki Campana 

Recipe - https://pin.it/3UMpTuP

Even put my hubby to work on 
this yummy recipe this weekend!
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https://pin.it/3UMpTuP


ELK 
BURGERS
Lauren Klostermann

Finally, a week with nice weather, which 
deserves some grilling. Tonight we made 
elk burger sliders with bacon & cheese 
mixed in, YUM. A friend hunted the elk 
himself, so local and organic as well!
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Duck Confit 
with rainbow carrots, asparagus, 
and roasted rosemary & thyme 

fingerling potatoes

Jaynie Mamaradlo

• Description: We’ve been escaping quarantine by creating themes for our weekends. Including food, 
wine, and movies. Last weekend we got away to Paris with French omelets for breakfast, a cheese & 
charcuterie board with a nice Boudreaux in the afternoon, and finished the day with our first run at duck 
confit, some spring vegetables, and fingerling potatoes. It was so juicy and crisp, you would’ve thought we 
were in Paris IRL. Watching French cooking movies all day while preparing (Julie & Julia and Ratatouille) 
really helped set the tone as well. 

• Recipe: https://www.youtube.com/watch?v=JO0u2hU4z6E
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Yummy Steak with a 
LOT of Butter
Clare Detrick-Yee

THIS MEAL IS VERY GOOD (AND EASY TO MAKE) 

I suggest pairing it with a side salad since it is meat 
intensive. A great way to impress a date and stock up on 
iron! 

YUM YUM YUM YUM STEAAAAAAAAKKKKKKK!!!!

Ingredients: 

Rib Eye Steak

Fresh Rosemary

Fresh Thyme

A LOT OF BUTTER

6 garlic cloves

Salt

Pepper

Recipe: https://vintagekitchennotes.com/rosemary-garlic-
butter-steak-tips/
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https://vintagekitchennotes.com/rosemary-garlic-butter-steak-tips/


Red Wine 
Braised 
Short Ribs 
with Polenta
Grace Brockwell

Recipe:

https://www.saltandlavender.com/crockpot-

red-wine-braised-short-ribs/
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https://www.saltandlavender.com/crockpot-red-wine-braised-short-ribs/


Edible 
cookie 
dough
Vicki Campana

This is fricken delicious 

and addictive!
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REESE’S CUP 
CHEESECAKE
Sophie Katon

• BIO: This Reese’s Cup Cheesecake has an Oreo crumb crust, a peanut 
butter cheesecake filling with Reese’s cup pieces, a chocolate-peanut 
butter ganache, and more Reese’s cups on top. It’s rich in flavor (without 
being too much) but light and airy in texture. Here are some review for it:

• “Oh damn, this is so good, I can’t wait to end up eating it all” -My 
boyfriend

• “Honey, please stop sending me pictures of the cheesecake if I can’t 
have any” -My mom

• Wish everyone could have a bite!

• Cheesecake: https://www.lifeloveandsugar.com/no-bake-reeses-
peanut-butter-cheesecake/

• Chocolate peanut butter ganache: 
https://fearlessfresh.com/chocolate-peanut-butter-ganache/
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Strawberry Yogurt Cake
Andrea Fix

recipe: 
https://www.aspicyperspective.com/farmstand-fresh/

I made this Sunday night and it is already gone. It is one of my boyfriend’s and close friends favorites 
since I have been making it since college. It is the perfect dessert for warmer weather
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