
1 
 

	  
	  

	  
	  

	  

	  
	  
	  
	  



2 
 

The first annual “Ravishing Radish Ride” took place in May, 2008.  It was a 
second date.  It was about 1000 degrees.  We biked from one community garden plot 
to another to enjoy the first harvestable vegetable of the season.  Yes, that is right – 
the radish.  Although neither of us really enjoyed this spicy manifestation of devil 
spawn we choked it down anyhow, for it was to be a symbol of all of the food related 
experiences we would share together. 

Over the rest of the summer, a broken foot led to us being stranded in the house 
with a bounty of fresh vegetables and nowhere to go.  So we cooked a lot.  And we 
ate a lot.  And when we thought we had cooked everything we could grow, we 
inherited the fruits of other’s labor – apples, pears, and grapes.  This was more work 
than we bargained for, but it was too late to turn back.  And now we still have 35 
quarts of applesauce, 30 quarts of grape juice and a bag of dried pears.  We continued 
to cook and to eat.  We got into the spirit of fresh produce.  We harvested our gardens 
and participated in other garden projects like the great garlic planting party. 

We like food, and we thought it would be fun to share recipes with our friends 
and families.  Not just our recipes.  We thought it would be good to include other 
folks’ recipes so that you could blame them when you ended up burning dinner or 
adding too much cayenne pepper to the chocolate cake.  So friends – eat well, be 
merry and enjoy the great food! 

Lu and Kevin, Eugene, Oregon 2008 
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BALSAMIC	  MARINATED	  VENISON	  
	  	  	  	  	  	  	  Arrow	  and	  Braids,	  S.	  Berwick,	  Maine	  

    6 oz. balsamic vinegar                             2 sprigs crushed thyme 
    3 cloves crushed garlic                            3 oz. extra-virgin olive oil                                   
    1 sprig crushed rosemary                        Splash of Tamari soy sauce 
    Small pinch red chili flakes                     Slash of Worcestershire sauce       
    4, 3 oz venison tenderloins (or steaks)     2 small cracked shallots 
 

                                                
        Franconia Notch, NH                                                  Beautiful Maine 
 

Music Suggestions: Susan Tedeschi, James Taylor, Patty Griffin, Tracey Chapman, Creed, 
Queen. 

     Slowly reduce balsamic vinegar by half over low heat. Whisk together remaining 3 
ounces of balsamic syrup with the Worcestershire, soy sauce and olive oil. Let liquid 
cool, then add thyme, rosemary, garlic, shallots and chili flakes and mix well. 
Marinate venison in refrigerator for 24 hours. Cook tenderloins over medium-hot 
charcoal/gas grill for 30-45 seconds each side. Do not overcook. 
NOTE : The cooking time greatly depends on the thickness of the tenderloin or 
steaks. If they are a 1/2 in thick I'll cook for 1-2 minutes per side. 
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	  	  Cast	  Iron	  Skillet	  Pizza,	  From	  Kevin	  &	  Lu,	  Eugene,	  OR	  
 
This recipe makes one of the best pizzas ever tasted.  A perfect crust with whatever toppings your 
hungry stomach desires. (makes 2 pizzas) 
 
Step	  1:	  Make	  the	  dough	  
 
Ingredients: 

• 1 package (¼ oz.) of active yeast 
• ½ teaspoon of sugar 
• 1 ¼ cups of warm water 
• ¼ cup (½ stick) of softened butter 
• 3 cups of unbleached all-purpose flour 
• 1 cup of corn flour 
• 2 teaspoons of salt 

 
Combine the yeast, sugar and water in a large mixing bowl and let stand for 5 minutes, or until it 

begins to foam.  Add the butter, flour, corn flour and salt and mix together.  Knead the dough until it is 
smooth and sticks together.  Shape the dough into a ball and add to a large greased (a little olive oil will 
do).  Cover the dough and let sit in a warm, dry place for until its volume has doubled (~ 1 hour).  
Divide the dough in half, reshape the two halves into balls, cover and let rest for 20 minutes. 

 Preheat oven to 500°F.  Roll dough into circles and place into two oiled, 9-inch cast iron skillets.  
Press the dough into the skillets and up the sides. 
 
Step	  2:	  Add	  the	  toppings	  
 
This is where creativity comes into play, and the pizza becomes your own.  Place whatever toppings you 
desire onto the pizza.  Some suggestions that we have enjoyed include: 

• Tomato sauce, shredded mozzarella, broccoli, bell pepper and garlic 
• Tomato sauce, shredded mozzarella, sliced tomato and basil 
• Fresh green beans, onion and bacon  
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Hen-‐Hen's	  Mediterranean	  Quiche	  
	  From	  Henry	  in	  Vermont	  
 
Crust Ingredients: 
6 Tablespoons Butter cut into small pieces 
1 1/2 cups Unbleached White Flour 
Approx. 4 Tablespoons Cold water, Milk or Buttermilk 

• Use a pastry cutter, two forks or a food processor to cut together the butter and flour until the mixture is 
uniformly blended and resembles coarse cornmeal. 

• Add just enough liquid to hold the dough together.  Roll the dough and form a crust in a 9 or 10 inch pie 
pan. 

• Set aside. 
Other Ingredients:                                                                                                                                Custard Ingredients: 
6-8 oz Pitted Kalamata Olives 
2 c packed fresh baby spinach                                                                                                             3 eggs, lightly beaten                                                                                    
 ½ c chopped sun-dried tomatoes                                                                                                        I cup or 1/2 pint of cream                                                         
8 oz firm feta cheese (grated)                                                                                                              1/4 teaspoon sugar  
2-3 cloves of garlic-minced 
2 Tbsp olive oil 

                                                                       Music	  Suggestion:	  	  NPR	  

 
• In a medium skillet heat olive oil over medium-high.  Add sun-dried tomatoes and cook until browned/seared.  Add 

garlic and sautee' for about a minute. Finally, add the spinach and cook until it has wilted. 
• In a small bowl, whisk together eggs, cream and sugar  
• Place half of the grated feta cheese in the prepared quiche crust.  Add garlic/sun dried tomato mixture and spread 

evenly.  Line the olives in concentric circles (we are olive nuts so we use them all, feel free to space to your desired 
oliveness). Add the remaining feta on top of the olives.  Pour the custard over the assembled quiche.   

• Bake in a preheated oven at 425 for 15 minutes. 
• Reduce oven to 350 and bake for 35 or until golden brown and set (knife should come out clean from center). 
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Mema's	  Fruit	  Dumplings	  
Submitted	  by	  Henry	  and	  Lauren	  from	  Vermont	  
	  
“Great for breakfast,” says this bookworming, snowboarding, dog-owning couple. 
  
1/2 c. Farina 
1 c. Milk 
1/2 stick butter 
pinch of salt 
1 whole egg 
1 egg yolk 
2+ cups of Flour 
Pit fruit- Cherries (3 per dumpling) 
             Apricots (1 per dumpling) 
             Plums (1 per dumpling) 
             Peaches (1/2 per dumpling) 
(buy enough fruit to make around 12-15 dumplings) 
  
Bring milk to a boil 
Add the butter and farina 
Stir and let cool. 
  
Beat 1 egg and 1 yolk together, stir into the farina mixture. 
Using a wooden spoon, stir in 1/2 c flour. Keep adding flour till dough is no longer tacky, kneed with your hands.  
  
Roll dough into a tube like shape.  Cut about 1" section, roll out using a floured rolling pin and form around selected fruit. 
  
Cook in large pot boiling water for 10 minutes.   
Remove from water with a slotted spoon.  Pierce a few times with a fork once removed from the water. 
  
Serve with melted butter and cinnamon sugar. 

                                      

               Lauren and Henry                                                                                      Sneaky Judge
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TEXAS	  POTATOES	  From Broph in Dana Point, California 

  
30 oz bag of frozen hashbrowns (thawed)....    1 can cream of chicken soup.... 
1 tsp salt......                                                       1 cup chopped onion…. 
1 tsp pepper.....                                                  2 cubes butter…. 
1 (16 oz) carton sour cream.........                      2 cups cornflakes 

 
 
In a small pan sauté onions in 1 cube butter and set aside......in large bowl mix sour cream and 

soup.......add the rest of the ingredients, including the onion mixture and stir well.......pour into a 9 X 13 
pan and spread evenly (not a greased pan)......please make sure the hashbrowns are well thawed.........for 
the TOPPING......2 cups of corn flakes (crushed with a rolling pin or whatever you have HA! HA!) and 
1/2 cube melted butter on top of the corn flakes.............bake at 350 degrees for 45 minutes, uncovered. 
Enjoy and happy holidays 
 
 
 
 
Music Recommendation for this dish: The song Danny Boy.  Repeatedly.  (Ireland.  Potatoes. Get it?) 
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Simple	  Potato	  Goodness	  from	  Sarah	  and	  Steve,	  Eugene,	  OR	  
Whip up this dish as an appetizer when you're heating up the oven for  

 lasagna, pizza or any other baked good. Carb fest! Serve with hot sauce or your  
 favorite condiment. It's best eaten hot out of the oven. The quantities are  

 approximate.  
 

-Colorful potatoes, fingerlings, work well. 2-4 pounds potatoes, depending on the size of your cast iron pan. (I 
really have no idea how many potatoes - that's just a guess)  
 -1 Tbs olive oil  
 -sprinkling of salt, seasoning salt  
  
 Slice potatoes about a quarter inch thick and place in cast iron pan, no more than 2 slices deep. Toss with olive 
oil, salt, and seasoning salt. Turn on oven to pre-heat for whatever else you're cooking and put in the potatoes  
 immediately. Remove when soft on the inside and browned on the outside. Enjoy  
 immediately, but don't burn your tongue...  

	  
Creamy	  French	  Onion	  Soup	  from	  Steve	  and	  Sarah,	  Eugene,	  OR 
 
8 cups red or yellow onion, sliced thinly 
6 cloves garlic, minced or crushed 
2-3 Tbs olive oil 
1 cup sherry 
1/2 tsp salt 
1 tsp pepper 
1 tsp fresh thyme 
1 tsp fresh rosemary 
1/2 cup any kind flour 
1 1/2 Tbs nutritional yeast 
8 cups stock or water stock combo 
1 Tbs tamari (cut down on some of this or the salt if your stock is salty) 
1/3 cup cooked chantrelles, sauted in butter or olive oil with salt (frozen is fine) 
 
Saute onion and garlic in oil for 10 minutes. 
Add sherry, salt, pepper, thyme, rosemary and simmer for 5-10 minutes. 
Add flour, nutritional yeast, stock, tamari and mushrooms, stirring to avoid clumps, and simmer for another 10-30 
minutes 
Put under broiler with some bread chunks and slices of smoked cheese for an extra treat.
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Sesame	  Encrusted	  Tofu from	  Steve	  and	  Sarah,	  Eugene,	  OR 

 
Ingredients	   
 
Marinade  
{2 tablespoons minced ginger  
1/4 cup soy sauce  
2 tablespoons Mirin rice wine  
1/4 teaspoon sugar  
1/4 teaspoon red pepper flakes}  
 
1 Block tofu  
1/4 cup flour  
1/4 cup sesame seeds  
oil for fying (as much as  preferred, I often put 1/4 cup of oil so that it brown on all edge)  
 
1. Cut Tofu into strips  
2. Mix marinade ingredients in bowl and marinate tofu for up to 24 hours in fridge  
3. Drain tofu and reserve marinade for dipping  
4. Mix flour and sesame seeds in pan large enough to dip all tofu into  
5. Dip tofu in sesame flour mix and cover on all sides  
6. Heat oil on med high heat   
7. When a drop of water causes sizzling, drop tofu in and fry on all sides, watch closely as the sesame seeds  will 
burn if left for too long on one side  
8.  Serve hot and enjoy! 
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German	  Oven	  Pancakes	  from	  Paul	  &	  Sharon,	  San	  Luis	  Opisbo,	  CA 
  
Once	  a	  month	  or	  so,	  it's	  time	  to	  roll	  out	  your	  favorite	  fruit,	  whatever	  berries	  are	  fresh,	  and	  enjoy	  this	  delicious	  
crepe/fruit	  extravaganza	  (perfect	  for	  brunch). 
  
Ingredients (makes 4 servings): 
   1/2 cup milk                                      1 box frozen or fresh raspberries 
   1/2 cup all-purpose flour                     1 20 oz. can of drained chunky pineapple 
   3 large eggs                                      4 bananas 
   dash of salt                                       Other fruit as desired (raisins, blueberries, etc.) 
   2 T. butter                                        1/2 cup packed brown sugar 
   Top with either whipped cream, sour cream, or ice cream. (We like to create our initials.) 
  
     Put milk, flour, eggs, and salt into mixing bowl. Mix well with wire whip. Melt 1 T. of butter in each of two 9 inch 
pie tins in a pre-heated oven at 400 degrees. When butter is sizzling, swish around to grease bottom & a little up 
the sides. Increase oven temp. to 425 degrees. Pour batter evenly between the two tins. Bake 10-15 minutes or 
until golden brown. The edges will puff up into a nice bowl. Transfer to plate and spoon on the fruit, adding your 
own favorites. Sprinkle with brown sugar and top with your choice of cream.   Yummmmmm! 
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Trish’s	  MINESTRONE	  Recipe	  coming	  to	  you	  from	  Eugene,	  OR	  
3 T. olive oil                                     1 can tomato paste 
1 lg. can crushed tomatoes               1 c. red wine 
15-oz pkg. frozen green beans         1 lg. can crushed tomatoes 
2 cans cannnelini                              2 c. spinach 
2 medium zucchini, chopped           S&P, to taste 
shell pasta, butter, Parmesan            2 medium zucchini, chopped 
5 cloves garlic, minced                    4 c. h2o 
1 qt. (4 c.) no-chikn broth                1 sm. onion, chopped 
2 T. Italian herbs                              2 t. basil 
2 c. chopped celery                          5 carrots, chopped 
 
 

1) Heat oil in a giant pot over med-hi heat; sauté garlic & onion 4-5 minutes.  Add spices, carrots, 
celery, sauté another 4-5 minutes. 

 
2) Add broth, water, tomato paste, crushed tomatoes, and red wine.  Bring to a boil, then reduce 

heat and add cannellini, spinach, zucchini, green beans, and S&P.  Simmer 30-40 minutes. 
 

3) Cook pasta, drain and toss with butter and Parmesan.  Add to pot just before serving. 
 

4) Makes loads; make a half recipe, or plan to invite all your friends! 
 

 

                                                           

                   Trish at work in the kitchen                                                  “ I love cooking!” says Trish



12 
 

Yam	  Casserole	  from	  Bari	  in	  Eugene,	  OR	  
 
3 medium yams, cooked, drained, and mashed 
1 egg 
2/3 c. brown sugar 
3/4 stick margarine or butter 
3/4 c. milk 
1 t. cinnamon 
1/4 t. nutmeg 
 
Topping: (Or you can double the topping for a more exciting dish) 
1/3 stick margarine 
1/4 cup brown sugar 
1/2 c. crushed Chex or flaky cereal 
 
1. Mix egg, milk, sugar, and spices 
2. Melt margarine in drained mashed yams 
3. Add milk mixture and put in casserole dish (will be 
runny) 
4. For topping, melt margarine and add sugar and 
cereal 
5. Sprinkle topping over top of yams before baking 
6. Bake in a pre-heated 325 degree oven for 50-60 min. 
Yams will set up during cooking. 

	  

 
Bari’s dog Chloe hiding under the bed
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Sweet	  Potato	  Surprise	  from	  Pam	  and	  Roger	  in	  Talkeetna,	  Alaska	  
This can be assembled a day ahead and stored unbaked and tightly covered in the refrigerator. 
 
4 lbs. sweet potatoes or yams (I preferred the orangest ones, but can never remember which is which!) 
4 bananas, chopped 
2 large green apples or ripe pears (any kind by Bosc--Mollie's note and I don't know why) 
2 tablespoons butter (I substitute canola oil) 
2 tablespoons minced fresh ginger 
1/2 teaspoon cinnamon 
1/2 teaspoon allspice 
1 teaspoon salt (I use 1/2 teaspoon or less) 
1 1/2 cups apple juice (I have substituted sparkling pear juice, etc., with no noticeable difference) 
1/2 cup fresh lemon or lime juice (bottled stuff is icky--2 limes or lemons are usually enough, and I grate the peel--
no white--off first if they are organic, and save by wrapping in waxed paper and freezing in a ziploc bag) 
1/2 cup chopped dried apricots (I substitute dried cranberries) 
2 cups chopped nuts (Mollie says optional, but I always use walnuts,so healthy--but pecans would be good also) 
 
1) Peel the sweet potatoes/yams and boil until soft. Drain (I save the water for making soup base with) 
2) Meanwhile, saute apples and bananas in butter/oil with ginger, cinnamon, allspice and salt.  Cook slowly, 
covered, but stirring intermittently for 10 to 15 minutes. 
3) Preheat oven to 350 degrees. Butter a 9 x 13-inch baking dish or deep casserole. 
4) Puree (I mash) the potatoes/yams with the fruit juices.  A food processor with the steel blade attachment works 
ideally for this (says Mollie, but why dirty so much equipment?) 
5) Stir sauteed fruit into the puree.  (For a smoother texture you can puree the fruit first before adding it (but why? 
see 4 above:-))  Add the apricots or cranberries.  Heap into the prepared baking pan and, if desired, top with 
chopped nuts.  If it looks like the pan is getting too full, butter a pie pan and bake the extra in there.  (All the better 
for leftovers, I say) 
6) Bake uncovered at 350 degrees for 45 minutes. 
 
Preparation time:  1 hour 
Yield:  8 to 10 servings  (or more--we had 13 at our Thanksgiving dinner, with lots of different dishes, and we had 
one nice little serving for leftovers to bring home).  
 
Hope you enjoy this recipe as much as we have.  Wishing you a happy, healthy New Year! 
Music Recommendation:  Hum a few bars of your favorite tune. 
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Great	  Mushroom	  Soup...from	  Rick	  in	  Eugene,	  OR 
 
 4oz Shiitake and 4oz Maitake mushrooms sliced 
 1C finely chopped leeks 
 2T butter or oil 
 1/4C dry sherry wine (I never added this) 
 3 Cans (13oz) of veggie broth 
 1/2t pepper 
 1/2C Ronzoni Orzo 
 
-Cook and stir mushrooms and leeks in hot butter/oil until leeks are tender.   

-Add sherry and cook until liquid is reduced by half.   

-Add broth and pepper, bring to a boil.   

-Stir in pasta and cook 10 minutes or until tender.   

-Makes 8cups. 

 

                      

             Rick finds mushrooms!                                                         Rick enjoys some holiday Nog. 

 

Music Suggestion:  Neil Young! 
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Cranberry	  Almond	  Biscotti	  from	  Emily	  in	  Boulder,	  CO 
 
2 1/4 cups all-purpose flour 
1 cup granulated sugar 
1 teaspoon baking powder 
1/2 teaspoon baking soda 
1 teaspoon cinnamon 
1/2 teaspoon nutmeg 
2 eggs 
2 eggs white 
1 tablespoon almond or vanilla extract 
3/4 cup sliced almonds 
6 ounces sweetened dried cranberries 
 
Heat oven to 325 degrees (F) 
 
Combine dry ingredients in a medium mixing bowl.  Whisk together eggs, egg whites, and extract in a 
separate bowl.  Add to dry ingredients, mixing just until moist, using an electric mixer on medium 
speed.  Add dried cranberries. 
 
On a floured surface divide batter in half.  Pat each half into a log approximately 14 inches long and 2-3 
inches wide.  Place on a cookie sheet.  bake 30 minutes or until firm.  Cool on a wire rack. 
 
Reduce oven temperature to 300 degrees (F).  Cut logs into 1/2 inch slices, stand each upright on cookie 
sheet.  Bake for an additional 20 minutes.  Let cool. 
 
Store in a loosely covered container. 

                                       

“We ran out of biscotti.”                                                                 A good day. 
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Mulled	  Wine	  (aka	  Glug)	  from	  Emily	  in	  Boulder,	  CO 
 
2 bottles dry red wine (pretty much anything will do, it doesn't matter if it's super cheap) 
1/2 cup water 
1/2 cup sugar (or to taste) 
4 sticks cinnamon 
8 whole cloves 
1 orange 
1 lemon 
 
-Zest the fruit, avoiding the pith.   

-Put zest, sugar, cinnamon, and cloves into the water.   

-Bring to a slow boil for 5 minutes, then remove from heat.   

-Add wine and slices of the orange and lemon.  

-Warm on low heat for 30-40 minutes (do not boil). 

	  

	  	  	  	  	   	  
Awww………                                                                           Post-Glug?
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Bengali	  Spiced	  Chickpeas,	  Tomatoes,	  and	  Spinach  
from Amy in Eugene, OR 

1 Tbsp olive oil 
1 tsp black mustard seeds* 
1/2 tsp asafoetida powder* 
1 Tbsp mild curry powder 

1/4 tsp ground cumin 
1/4 tsp ground coriander 

1 cup chopped onion 
4 large garlic cloves, minced 

10 oz spinach (about one small bunch), cooked, drained, and chopped fine (I often just throw it right in 
the pan raw to save time) 

8 oz can tomato sauce 
19 oz cooked or canned chickpeas, rinsed and drained, divided 

1 cup vegetable stock 
Black salt to taste* 

Basmati rice for serving 
 
 -In a large skillet heat the oil over medium heat, add the spices, and cook, stirring until the mustard                    
   seeds pop and the spices are fragrant.   
-Add the onion and garlic and saute until golden, about 5 minutes.   
-Add the spinach, tomato sauce, and 1 cup chickpeas.   
-In a blender, puree the remaining chickpeas with the broth.   
-Add the pureed chickpeas to the skillet and simmer, stirring occasionally, until hot.   
-Add black salt to taste and serve with rice. 
  

*Available at Indian markets and some specialty  

Music:  Pandora.com             
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Molasses	  Crinkles	  from	  Rich	  and	  Jackie	  in	  Eugene,	  OR  
*You may want to double the recipe 
Make Mix #1, combining:  
2 1/4 cup flour 
2 tsp baking soda 
1/4 tsp salt 
1 tsp cinnamon 
1 tsp ginger 
1/2 tsp cloves 
  
Make Mix #2, combining: 
1 cup brown sugar 
1-1 1/2 cup canola oil 
1/3 cup molasses 
  
(You'll also need a little white sugar on the side, not in any mix yet.) 
  
Make Mix #1 and #2 separately, and then mix together (using hands instead of a spoon is often 
easier).  Form into 2" balls (or whatever size cookie you want), flatten a bit, roll top side in white 
sugar, and bake on a cookie sheet at 350 for 12-14 minutes (or until cookie is ready - bottom 
slightly brown).  Double yum! 
Credit to Quimby Country in Vermont.  Note: you don't need to be in Vermont to cook this. 

	  

	  
This backcountry cross country ski trip at Crater Lake was maybe fueled by this yummy food.	  
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Zucchini	  Bread from	  Jackie	  and	  Rich	  in	  Eugene,	  OR	  
*Recipe makes 2 loaves 

Ingredients: 
3 eggs 

2 cups sugar (or use 2 cups honey and no oil) 
1 cup veg. oil 

2 cups grated, raw zucchini 
3 teasp. vanilla extract 

3 cups flour (whole or white, or mix of both) 
1 tsp salt 

1 tsp baking soda 
1/4 tsp baking powder 
3 tsp ground cinnamon 

  
Mix eggs (beat), sugar, oil, zucchini, and vanilla.  Mix other ingredients in separate bowl and then 
add to zucchini mix.  Stir all together.  Pour into two 9 x 5 x 3 buttered (or oiled) loaf pans and 

bake at 350 for 1 hour.  It's done when you can stick a knife in the center of the bread and 
it comes out with no dough sticking to it.  Yum! 

 
Credit to the Beard on Bread book by James Beard.  Note: you don't have to have a beard to cook 

this. 

 

 

Jackie and Rich ate and served both the zucchini bread and molasses crinkles at their pre-wedding bbq
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Georgia	  Grandma's	  Chocolate	  Sheet	  Cake	  	  	  	  
from	  the	  Macovis	  Family	  in	  Springfield,	  OR 

***Music Suggestion: The chocolate sheet cake CD made by Annie in honor of her grandmother. 
 

Combine in a mixing bowl: 
2 cups flour 
2 cups sugar 

1/4 teaspoon salt 
 

In a saucepan, melt:  
2 sticks butter 

Add 4 heaping tablespoons cocoa. Stir together.  
Add 1 cup boiling water, allow mixture to boil for 30 seconds, then turn off heat. Pour over flour mixture, and stir 

lightly to cool. 
 

In measuring cup, pour 1/2 cup buttermilk. 
Add: 

2 beaten eggs 
1 teaspoon baking soda 

1 teaspoon vanilla 
Stir buttermilk mixture into butter/chocolate mixture. Pour into sheet cake pan and bake at 350-degrees for 20 

minutes. 
 

While cake is baking, make icing: 
Chop 1/2 cup pecans finely. 

Melt 1 3/4 sticks butter in a saucepan. 
Add 4 heaping tablespoons cocoa, stir to combine, then turn off heat.  

Add: 
6 tablespoons milk 
1 teaspoon vanilla 

1 lb minus 1/2 cup powdered sugar 
Stir together. 

Add pecans, stir together, and pour over warm cake. 
 

Cut into squares and eat. So easy my kids can do it... almost. This is really the best chocolate cake ever. Really. 
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Bill’s	  Standard	  Field	  Breakfast from	  Bill	  in	  Eugene 

(feeds 30)  
Preferred song: Alligator Man by the Greenbriar Boys 
 
Ingredients: 
1 lb dark roast coffee, fine grind 
7.5 lbs thick sliced bacon 
7 lbs rolled oats 
3 oz ground cinnamon 
1 lb raisins 
1 lb dark brown sugar 
concentrate of OJ to make 3 gallons 
2 student cooking assistants 
2 student clean-up assistants 
 
Head chef (Bill) to arise at 5am for 6:30am low tide 
Kick lumps in tent of cooking assistants 
Kick them again 
Fill 2 gal coffee percolator and place 1 lb coffee in basket 
 Place percolator on fire, upwind of tents with sleeping students 
 Perc 1 hr, throw in horse shoe, it shoe floats, continue reducing over open fire 
Kick cooking assistants again, accompanied by colorful invectives 
 
Slice bacon in half, place in three cast iron skillets and high heat on camp stoves, 

upwind of tents with sleeping students 
Slice open 5 brown Safeway shopping bags, place print-down, on table. 
Use another bag to fan coffee odors towards tents of sleeping students 
Open tent flap of cooking assistants, threaten to throw in a bucket of sea water  

with rotting crab bait in it 
 
Start to heat in large canning pot 4 yellow buckets of water 
 Add cinnamon, raisins and brown sugar 
 Bring to boil 
 Add 2 yellow buckets of oats 
 Ply recently emerged cooking assistants with coffee 
 Place spoon in hand of cooking assistant 1 with instructions to stir oats 
 Instruct cooking assistant 2 how to use fork to remove bacon from pan and 
  place on opened Safeway bags to drain 
Use large Safeway bag to fan bacon odors towards tents of sleeping students  
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Tell cooking assistant 1 to avoid turning oats into glue 
Admonish cooking assistant 2 not to let bacon burn 
Upon completion of oats, coffee and bacon, fan tents of sleeping students 

with odors of breakfast. 
Turn off heat on cookstoves, remove coffee pot from fire and, along with cooking 

assistants, kick tents of sleeping students, making frequent rude remarks. 
Allow students to follow odor trail to table, dish up and eat breakfast. 
Kick lumps in tent of clean-up assistants and head for the beach. 
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Chris’	  Swedish	  Breakfast	  Ring	  from	  Chris	  in	  Eugene  
(while listening to anything but RAP) 

 
You	  will	  need:  
   1 large ceramic bread bowl (8-10 quarts), warmed (metal is not good) 
   2 large lightly buttered cookie sheets 
   1 rolling pin 
 
Set oven to 375°F with oven rack in middle of oven 
 
Make a sweet egg yeast dough.  I use the following: 
 ½ cup warm water (test on wrist) 
 2 pkg active dry yeast (not quick rise) 
Dissolve together in large bowl while sifting about 8 cups of unbleached organic all purpose flour.  Set 
flour aside. 
 
Stir the following into yeast mixture: 
 1 ½ cups lukewarm whole milk 
 about ½ cup sugar 
 2 large to jumbo eggs 
 ½ cup soft butter 
 2 tsp salt 
 
Add to the above about 3 cups of sifted flour.  Beat with a wooden spoon until smooth.  Work quickly.  
Continue to add flour until dough is easy to handle.  Turn onto well-floured table and knead until elastic.  
I continue kneading and adding flour for about 5 minutes, winding up with a cup or more of unused 
flour.  Dough should remain soft and a little sticky when you are done kneading.  Quickly wash ceramic 
mixing bowl in warm water, butter it and round up dough in the bowl, turning dough, leaving greased 
side up.  Cover with moist white kitchen towel and allow to rise in a warm corner until doubled ( 1- 1 ½ 
hr).  Punch down and allow to double again (~30 min). 
 
Divide dough in half with sharp knife.  Place the half that you are not working with in a cool place, 
covered. 
 
Quickly roll remaining half of the dough into a large rectangle about 16”x9”.  No flour on table or 
rectangle will tend to roll up.  Spread with about 2-3 tbsp. butter and sprinkle with mixture of ½ cup 
sugar and 2 tsp cinnamon, about ½ cup raisins and about ½ cup lightly toasted pecans.  Roll up dough 
tightly, jelly roll fashion, beginning at the wide end near you.  “Even” the roll by rolling back and forth 
with your hands.  Pinch long end along entire length to seal it.  Place sealed side down on cookie sheet. 
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Form into a circle or oblong.  Tightly pinch joined ends together, keeping the roll round and even.  
Using sharp shears, make clean cuts from edge towards the center (2/3 way through), every inch or so, 
turning each section on its side as you move around the roll.  Lightly cover with moist towel and let rise 
for about 30 minutes.  Bake until golden, about 25 minutes. 
 
During this 25 minutes, prepare the other breakfast ring so it can rise.  You can make many rings 
sequentially if you move through these last steps quickly. 
 
After baking, cool breads completely and tightly cover for use within 24 hours or to freeze for a month 
or so.  Before serving, reheat thawed bread in oven (350°) for 8-10 minutes and drizzle with a standard 
coffee cake icing (1 cup confectioner’s sugar, a  little milk and almond extract).  Decorate with halved, 
drained Maraschino cherries, toasted pecan halves and holly leaves if desired. 
 
Fun and easy to make! 
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Jana’s	  Random	  Dinner	  Pie	  from	  Jana	  and	  Mike	  in	  Rochester,	  NY	  

 

The nice thing about this recipe is that you can fill a pie crust with 

whatever leftovers you have in the fridge/freezer. 

 

You Need:  2 pack ready-made pie crusts 

  1 can of Campbell’s Cream Soup- whatever you’re in the  

  mood for.  I like Broccoli and Cheese. 

  Milk 

  Frozen Veggies 

  Instant Mashed Potatoes 

 

Spread one pie crust into a pie tin and let sit while you make filling. 



26 
 

 

In a large mixing bowl add: 

-can of soup 

-one can full of milk 

-assorted frozen veggies. I like onion, spinach, beans, carrots, peas, and 

broccoli.  Sometimes I add diced potatoes too.  If you want to add meat 

like chicken or ham I’m sure that it wouldn’t taste bad. 

-instant potatoes until the mixture is slightly thickened.  You want it to 

be just wet enough to stir when it goes in the oven. 

 

Pour Filling into pie crust. 

 

Lay second pie crust over top and  
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cut slices into it.  

 

Bake according to the directions on  

the pie crust box. 

 

Slice like a pie and eat it all up. 

 

 

Gambit	  Chow	  (For	  DOGS,	  not	  people)	  from	  Jana	  in	  Rochester,	  NY	  

 

The best part about this recipe is that if you’re not vegetarian you can 

wrap this up in a burrito with cheese and you’re good to go.  Trust me, 

my friends have been tempted. 
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We make this recipe about once a week and keep it in an airtight 

container in the fridge.  We mix it to Gambit’s normal dog food every 

night.  We heat it up for him in the microwave too.  Yes, we know he’s 

spoiled. 

 

You Need:   

Instant Rice 

1 lb. of ground meat.  I usually use turkey or chicken.  Less fat. 

Mixed vegetables and/or diced up apples. 

Garlic 

 

Follow directions for 2 Servings of instant rice but add in vegetables 

with rice before you cook it.  Gambit prefers canned peas and carrots. 
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In a frying pan, cook 1 lb. ground meat with about 1 tsp. of minced 

garlic. 

 

Mix meat with rice and vegetables and seal in an airtight container in 

the fridge.  If you are adding apple, 

add at the end after the mix has cooled 

so that they remain crunchy.  DO 

NOT cook the apples.  It makes the 

mixture mushy and gross.  Keep the skins on for extra fiber. 

 

Chow Down.                           
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Rum	  Balls	  from	  JJ in Eugene, OR	  
	  
1 cup crushed vanilla wafer cookies 
1 cup confectioner sugar 
1 1/2 cups chopped pecans 
1/2 cup granulated sugar 
2 tbsp cocoa powder 
2 tbsp light corn syrup 
1/4 cup rum 
 
-Mix together wafer crumbs, confectioner sugar, 1 cup pecans and cocoa.  -Add corn syrup and rum, blend 
thoroughly.   
-Shape into 1 inch balls.   
-Roll half in granulated sugar and half in pecans.   
-Store in an airtight container.   
-Supposedly makes 3 dozen - I usually double the recipe. 
 

	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	   	  
Rum Balls! 
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Dot	  Cookies	  from	  Peggy	  in	  Eugene,	  OR	  
Reliably delicious and easy to make. 

Makes 16 
 
1 cup almonds 
1 cup oats 
1 cup flour (see Variations) 
Pinch salt 
Pinch cinnamon 
½ cup maple syrup 
½ cup oil 
Jam 
 
Preheat oven to 350  
Whiz almonds in blender until flour-y 
Do the same with the oats. 
Combine all the dries in a bowl. 
Mix oil and maple syrup together in blender. Pour into dries and stir well. Form dough 
into walnut sized balls, place on a cookie sheet, and flatten slightly.  
Carefully press thumb into the center of each one. Fill with jam (the Dot!). Bake for 15-
20 minutes, or until the undersides of the cookies are golden brown. They’ll be 
deceptively soft, but will firm up as they cool on the cookie sheet--don‘t move them until 
they do! 
 

Variations 
Wheatless: You can use just about any kind of flour, or mix a few together--Rice, 
Quinoa, Rye, Coconut (use extra liquid with that last one, though). 
Nuts: Try cashews or pecans instead of the almonds.  
Blender free: If you buy a bag of almond flour at Trader Joe’s, and use quick oats, you 
don’t need to use the blender. Just whisk the wets together and mix with the dries. 
Oil: We use canola, but olive oil works in a pinch and coconut oil is verrrry tasty, 
especially if you dust the cookies with dried coconut before you bake them. 

 


