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When you live through a significant moment in world history, you

may feel an overwhelming need to document it in some fashion. But

how? Do you write your descendants letters about it (“Dear Great-

Grandchild, We had very little toilet paper…”)? Do you write in a

diary every single day that you’re sequestered inside (“Today my

ZOOM meeting was very very glitchy”)? Do you create art or music,

write books or compose great symphonies?

For a lot of us, we bake.

Baking provides food, but it’s much more than that. The sheer

act of baking and cooking can be a soothing activity for many. Not

everyone, of course. But even if your average time in the kitchen

consists of blood, sweat, and tears, by the end of it you may still have

something edible on your plate.

When the coronavirus pandemic of 2020 struck, many people

found themselves suddenly stuck inside their homes with no idea

how long they would have to socially distance themselves from their

friends, family, neighbors, co-workers, and strangers. The sheer

uncertainty of the virus (How easy is it to get? Will there ever be

a cure? How long is this going to last?) can be terrible. And in

such times as these, Evanston Public Library strives to provide a

modicum of comfort.

This cookbook does double duty as both a document of life in a

world beset by COVID-19 and as something we can turn to in times

of trial. We may not be able to break bread with our community, but

we can at least share the recipes that give us hope and happiness.

Submitted by Evanstonians everywhere in the Spring of 2020,

Evanston Public Library presents to you The Cozy Evanston

Cookbook for Uncertain Times.

Use it in good health.
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1.

Shakshukah

Lindsay Levine and Maor Krush

This recipe is from my partner – he’s from Israel, where shakshukah

is a cozy staple breakfast dish. We love making shakshukah for friends

and especially during the cold Evanston winters.

Chapter 1 - Breakfast | 3



Ingredients for 2 servings

• 4 eggs

• 1 can diced tomatoes, or 3-4 fresh tomatoes, finely chopped

• ½ large onion, chopped

• 1-2 garlic cloves, chopped

• 1 tsp. of Harissa or other spicy sauce, or a jalapeño or chili

pepper

• Pinch of salt

• Pinch of black pepper

• Pinch of paprika (optional)

• Soft bread (Challah is preferred for this dish)

• Vegetable or regular olive oil

• Pinch of paprika (optional)

• ½ -1 bell pepper (optional)

Preparation

1. Heat the pan with oil on high heat. Once the oil is hot add the

salt, black pepper, and paprika (optional). Let the spices cook

for a minute.

2. Add and sauté the chopped onions. Let them cook for a

minute.

3. If using peppers, add them now, whether that’s bell peppers/

chili/ etc. Once the peppers have cooked for a while add the

chopped garlic.

4. After a minute or so add the tomatoes. Stir together.

5. Cook until the tomatoes are soft and liquidy. If using fresh

tomatoes, chop them finely before (but note that this will take

longer to cook).

6. Add the spicy sauce and mix evenly.

7. Turn the heat down to medium-low and with a spatula create

an indentation in the mixture for each egg.

8. Crack the eggs into the indentations. Cover the pan and let it
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cool until the egg is to your liking, whether poached or hard

boiled, but don’t overcook.

9. Enjoy with challah or a different kind of soft bread!

Frosted Creams

Diane (DeeDee) Allen

This is a great, not too sweet cake for breakfast, or any time you

need a treat. This recipe comes from the 1911 Lake Geneva, Wisconsin

Congregational Church cookbook. It was given to my mother by my

grandmother. It is my comfort food filled with happy childhood

memories.
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Ingredients

• 1 c. sugar

• 1/2 c. butter

• 1/2 c. molasses (light or dark)

• 1 tsp. baking soda

• 1/2 c. whole milk

• 2 eggs

• 3 c. flour

• 1 tsp. salt

Preparation

1. Beat sugar and butter until light and creamy.

2. Add molasses, milk and eggs. Mix well.

3. Add flour mixed with baking soda and salt slowly and mix well.

4. Spread into a jelly roll pan. Bake for about 15 minutes. Don’t

overcook!

5. When cool, frost with a confectioner’s sugar frosting of milk/

cream, powdered sugar and vanilla.

Homemade Granola

Anita Opdycke

We have been baking up a storm while self-isolating/distancing.

Mostly “fails” but we hit jackpot last weekend with homemade granola.

Recipe adapted from a variety of places.

This recipe was special because we made it together, adapted the

ingredients, didn’t measure and laughed a lot. It was a special time
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with two little, special humans who are learning to cook/bake. We

have been reading The Little Red Hen given to us by our “Amie”

(grandmother). The story sparked Harley and Liam’s interest in

baking. They were eager to help make the granola so they could help

eat the granola!

Ingredients

• 2 c. gluten free oats

• ½ c. chopped pecans

• ½ c. chopped walnuts

• ½ c. slivered almonds

• A generous pour of chia seeds

• A generous pour of hemp seeds

• A handful of sunflower seeds

• ½ tsp. salt (used pink sea salt)

• 1/3 c. coconut oil

• 1/3 c. raw honey
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• ½ tsp. vanilla extract

Note: Add in coconut sugar or a little more honey if you want a

sweeter granola. We added a generous dash of coconut sugar.

Preparation

1. Mix all of the dry ingredients together.

2. On low heat, mix the coconut oil, raw honey, and vanilla

extract.

3. I added a ½ tsp of cinnamon (can also use pumpkin spice or

cardamom)

4. Once incorporated, mix/fold in the wet ingredients with the

dry ingredients.

5. Lay on parchment paper on a cookie sheet and bake 300

degrees (preheat the oven) for 30 minutes.

6. Let cool for at least 30 minutes and then break apart.

Optional adds in: we put in chopped dates and dried cherries. You

can also use raisins, chocolate chips, any dried fruit.

Cheese Pancakes

Claire Leven
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Ingredients

• 6 large eggs

• 1/4 c. sugar

• 1/2 tsp. vanilla

• 1 c. all-purpose flour

• 1/2 tsp. baking powder

• 1/8 tsp. salt

• 2 lbs. ricotta cheese

• 1/2 c. whole milk

• 1 c. raisins (toss & coat w/flour)

Preparation

1. Mix eggs, milk, vanilla, sugar and cheese together.

2. Mix flour, baking powder, and salt together.

3. Mix 1 & 2 together and stir in the raisins.

Chapter 1 - Breakfast | 9



4. Use 1/4 c. batter for each pancake.

5. Set burner on stove to between low & medium/low.

6. Saute in vegetable oil till lightly browned

7. Turn over to do the other side.

8. Place on paper towels to drain.

9. Serve with sour cream.

Broccoli and Cheese Strata

Karen McCormick

I’ve been making this recipe for Christmas brunch for many years.

Delicious recipe to prepare the night before, then pop in the oven to

cook while you’re opening presents.
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Ingredients

• 5 c. cubed French bread

• 10 eggs

• 4 c. milk

• 1 tsp. dried mustard

• 1 tsp. salt

• 1/2 c. broccoli flowerets

• 1/2 c. cooked and quartered red skin potatoes

• 1/2 c. cubed ham, cooked crumbled bacon, or cubed cooked

turkey (optional)

• 1/2 c. diced red pepper, sautéed

• 2 c. grated sharp cheddar cheese

Preparation

1. Butter a 9 x 13 inch baking dish.

2. Place the bread cubes in the dish and top with the vegetables,

ham or bacon, and grated cheese.

3. In a large bowl beat the eggs and whisk in the milk, mustard

and salt. Pour over the bread and vegetables in the dish.

4. Fold it in slightly to mix in the vegetables and meat.

5. Cover and chill up to 24 hours to let it soak up the egg/milk

mixture.

6. When ready to bake, preheat the oven to 350 degrees, uncover

the dish and bake for one hour.

7. Tent with foil if the dish is browning too quickly. Serve

immediately.
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Mom’s Crepe Recipe

Virginia Kalensky

I love to cook and bake. This is my mother’s recipe
and when my Mother passed I continued making
them for my dad and later my husband.

Ingredients

• 5 eggs

• 1 Tb. sugar

• 1¼ c. flour

• 1¼ c. milk

• ½ tsp. vanilla

Preparation
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1. Preheat the oven to 170 degrees.

2. In a medium bowl whisk the eggs slightly.

3. Add all the remaining ingredients and mix until smooth.

4. Heat a greased crepe or 7 – 8 inch pan over medium high heat

until it smokes slightly.

5. Pour ¼ cup of batter into the hot pan and immediately tilt the

pan until the batter completely covers the bottom

6. Cook until the edges start to dry and the center is set.

7. Gently flip over and continue cooking until the crepe is light

brown.

8. Place the cooked crepe on a baking sheet and place them in

the preheated oven to keep warm until ready to eat.

9. When ready to eat, fill the finished crepes with jelly, fruit,

yogurt, cottage cheese, or any kind of fresh berries.

Savory Crepes
To make savory crepes, omit the sugar and vanilla and replace with

dried or fresh herbs and your favorite sauce instead. You can fill

them with sautéd veggies; fresh mozzarella, tomato, and basil; ham

and cheese; pesto and chicken; or sausage with apples.

This recipe makes a good sized batch. If you have any left over,

you can refrigerate them in a zip lock bag layered with parchment

or wax paper. Alternatively you can freeze them for one to two

months.Experiment with the recipe and practice. I promise, it gets

easier every time you make them. Just be sure they are THIN as they

are then easier to roll.

Enjoy. Bon Appetit!

Sweet Potato & Banana Pancakes

Anonymous
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If Comfort Food helps you through stressful times, these two-bite

tastes of joy will even allow you to rationalize away any feelings of

guilt because they are gluten-free.

Ingredients

• 2 eggs

• 1 very ripe banana

• ½ c. cooked and mashed sweet potato

• butter for pan (or cooking spray, if preferred)

• 1 tsp. vanilla extract

Preparation

1. Mash the ripe banana (the riper, the sweeter).

2. Add in the mashed sweet potato and mix well.

3. Add in eggs and mix well.
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4. Melt some butter in the pan (or, use non-stick spray) pan.

5. Cook silver dollar size pancakes until they firm up or start to

bubble and then flip them.

6. The banana will caramelize and appear black without burning.

Remove the pancakes from the pan when they are done to

your liking.

Taste these before adding any toppings. If you wish, try topping

these with maple syrup, honey or your favorite fruit jam.

Spinach Frittata (for breakfast or brunch)

Cynthia Barnes Slater

For years, as a California native, this dish was my family’s “go-to”

Saturday or Sunday brunch meal. During the winters here in

Evanston I cook it a lot because it reminds me of home. It’s colorful,

a great way to get your “greens,” and can be adjusted upwards for a

crowd (post COVID 19) or split into half for one person to save for

another meal – it also tastes good reheated.
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Ingredients

• 1 Tb. olive oil or butter

• 3 large eggs

• 1/2 bag/container raw baby spinach

• 1/2 tsp. each salt and pepper (to taste)

• 2 Tb. chopped red onion

• 2 Tb. chopped red pepper

• 2 minced garlic cloves

• 1/4 c. half & half

• 1/4 c. grated sharp cheddar cheese

Preparation

1. Pre-heat broiler to 450 degrees.

2. Heat a 10 inch nonstick skillet over a medium high flame, then

add oil or butter and heat until it sizzles.

3. While the pan is heating, whisk together the eggs, half & half,

salt and pepper, and set aside.
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4. Add the chopped onion, red pepper and garlic to the hot pan

and sauté for 2-3 minutes.

5. Place the raw spinach in a single layer on top of the sautéed

vegetables already in the pan, and sauté until the spinach is

wilted, for about 2-3 minutes.

6. Add the egg mixture, making sure to cover the spinach, reduce

the heat to a low flame, and cook until the eggs are set; about

3-4 minutes.

7. Sprinkle the grated cheddar evenly over the top, enough to

cover, and place the pan under the degree broiler to finish,

broiling until the cheese is bubbly; about 2 minutes.

Serve immediately, with a slice of crusty sourdough toast, and a

mug of coffee. Serves 2

Homemade Gravlax (adapted from Ina Garten’s
recipe)

Submitted by Allison Lavey & Beth Anne Scharle

(Prepare 2 days in advance of serving)

This recipe is a template for homemade salmon gravlax (“lox“). It can

be altered and adjusted according to your taste preferences. We love

this dish because it’s so easy to make at home but really “wows” at

a brunch party or work breakfast! We moved to Evanston from NYC,

and this dish helps us bring a taste of New York to our new home in

Illinois. Served best with bagels, schmear, tomato and red onion slices,

extra fresh dill, capers, and some lemon wedges!
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Ingredients

• 3 lbs. fresh salmon, center cut

• 1 large bunch of fresh dill (reserve 1/4 cup chopped dill for

serving) – dried dill can also be used in place of fresh dill.

• 1/2 c. kosher salt

• 1/2 c. sugar

• 2 Tb. peppercorns, crushed (white, black, or pink to your

preference)

• OPTIONAL: 1 Tb. whole fennel seeds, coriander, and/or lemon

zest

Preparation

1. Line the inside of a deep dish with saran wrap, leaving plenty

of excess for wrapping.

2. Cut the salmon in half crosswise. Place half the fish skin side
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down in a deep dish on top of the saran wrap.

3. Combine the salt, sugar, crushed peppercorns, and (optional)

fennel seeds and lemon zest in a small bowl. If using dried dill,

combine with the mixture at this step.

4. Sprinkle half of the spice mixture liberally all over the piece of

fish, including on the sides. Top with fresh dill. Repeat with

other half of salmon, then sandwich the two pieces together

(pink sides touching). Try to minimize the amount of mixture

lost when creating the sandwich – you will have to move

quickly!

5. Tightly wrap the sandwiched pieces of salmon together with

the saran wrap. Cover several times, securing any loose

mixture in the wrap. Place wrapped salmon back in the deep

dish.

6. On top of the salmon sandwich, place heavy weights that can

be refrigerated. For example: a cast-iron pan, cans, weights, or

even heavy books.

7. Refrigerate the salmon for about 48 hours, turning it every 12

hours. Discard liquid that accumulates in the dish as it cures.

The amount of curing time will vary depending on thickness of

fish and heaviness of weights. Check on it frequently by

unwrapping it and touching the flesh. When fully cured, the flesh

will feel firm and indent only slightly. You want to cure it until

this point — not until it is super firm! If using less than 3 lbs of

salmon, it may be ready sooner.

8. Once the cure is complete, rinse excess mixture and dill off of

the salmon haves. Pat dry. Slice into thin pieces with a sharp

knife for serving; we recommend cutting on the diagonal.

9. Squeeze fresh lemon juice on top and sprinkle with fresh dill

before serving. Enjoy!
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Egg Cheese Puffs

Barbara Bradford

Egg-Cheese Puffs have been a family comfort food for at least 45

years. The recipe was originally given to me by a neighbor at the

Naval Post Graduate school in Monterey, California, where our

husbands were stationed around the time of the Bicentennial. I have

made this casserole for breakfast, brunch, lunch, and dinner in homes

all across the country and in three foreign countries, I have shared it

so many times that I finally saved a copy in a computer file so that I

could print it out quickly.

Leftovers, if there are any, freeze well, and the recipe can be cut in

half and baked in an 8 x 8 inch baking dish.
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Ingredients

• 10 eggs

• 1/2 c. flour

• 1 pint small curd cottage cheese

• 1 lb. shredded jack(or other)cheese

• ¼ c. melted butter

• 1 tsp. baking powder

Preparation

1. Beat the eggs and then add the other ingredients.

Chapter 1 - Breakfast | 21



2. Pour the mixture into a greased 9×13 inch baking dish.

3. Bake at 350º for 35 minutes or until firm.

4. Cut into 12 servings.

Good additions include:

• 1. crumbled cooked bacon, about 1 pound

• 2. crumbled cooked pork sausage, about 1 pound

• 3. minced ham, 1-2 cups

• 4. one 3 oz can of diced green chili peppers–top each serving

with salsa and serve with slices of avocado

About 275 calories per serving. (3 proteins + 1 fat)

Special Coffee Cake

Gini and Olivia Ohlson

One of our family favorites!
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Ingredients for the Topping

• 1 c. flour

• 1/2 c. sugar

• 1/4 c. butter

Ingredients for the Batter

• 1 stick butter (1/2 c.)

• 1 c. sugar

• 2 eggs

• 2 c. flour

• 1 tsp. baking powder

• 1 tsp. baking soda

• 1 tsp. vanilla

• 1 small carton sour cream

Ingredients for the Frosting

• 2 Tb. hot milk

• 1 c. powdered sugar

• food coloring

1. Pre-heat the oven to 350º.

2. Combine topping ingredients in one bowl and set aside. The

mixture will look a little dry and crumbly but that’s okay.

3. In a second bowl cream the butter, sugar and eggs.

4. Add the dry ingredients and mix well.

5. Add the sour cream and vanilla. Mix well.

6. Grease and flour a 10 x 15 inch sheet pan. Spread batter in the

pan. It will be a bit sticky but that’s okay.

7. Sprinkle the topping over the batter.

8. Bake at 350º for 15-25 minutes depending on your oven

however check the cake after 15 minutes. The final cake should

be firm and golden with crumbles.
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9. To make the frosting, mix the hot milk with the powdered

sugar with a few drops of food coloring to add color and fun.

You can match it to whatever holiday is current.

10. After the coffee cake has cooled, drizzle it with frosting. Let

cool further, cut and serve.
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2. Chapter 2 - Snacks

Caramel Apple Dip

I like this recipe because my mom always serves this when company

comes over. The dip is sweet and salty at the same time and reminds

me of eating a caramel-covered apple, but without the sticky

caramel. I like to make it because it’s very easy and quick. It always

adds a touch of creativity to a party.

Ingredients

• 8 oz. cream cheese

• 1/2 c. brown sugar
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• 1 tsp. vanilla extract

• 1/2 tsp. salt

• 1/2 c. chopped peanuts

Preparation

1. Mix the cream cheese and brown sugar together in a medium-

sized bowl.

2. Stir in vanilla and salt. Add peanuts just before serving.

3. Serve with apple slices for dipping.

Cheese Apple Spread

Gretchen Livingston

Here is my recipe for a sandwich/cracker spread. Though I do plenty

of more involved cooking, with complicated ingredients and many

pans and dishes, this is a great easy lunch, snack, or appetizer. I

created the recipe after living in England, where cheese and apple

sandwiches are common. Our local Safeway grocery store had a café

that served a baguette sandwich with this spread, which was easy to

recreate at home. My daughter Clara, then 4 years old and now 24,

used to love eating it in England, and we have been enjoying it again

during our stay at home time.

It can be served as a snack, appetizer, or sandwich spread.
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Ingredients

• Grated block of sharp white cheddar (if a larger block, use half)

• 1-2 apples-either grated or finely chopped, skin on is fine–I like

granny smith for the tartness

• 1-2 grated carrots depending on size

• A good handful of sunflower seeds

• A few scallions, finely chopped (or some other onion)

Preparation

1. Mix together all the ingredients with enough mayonnaise to

make everything stick together.

2. Great on sandwich, crackers, or even plain!
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Crispy Caramel Corn

Emily Guthrie
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Makes 13 cups

Ingredients

• 1 heaping Tb. peanut oil

• 1 c. unpopped white popcorn

• 2 tsp. salt

• 2 c. light brown sugar

• 1 c. salted butter

• 1 c. light corn syrup

• ½ tsp. baking soda

Preparation

1. Pop the popcorn.

2. Combine the brown sugar, butter, corn syrup and baking soda

in a medium heavy saucepan. Heat to boiling over medium high

heat.

3. Cook, without stirring until the mixture reaches 235º on a

candy thermometer, about 8 minutes. Remove from heat.

4. Heat oven to 250º. Carefully pour the caramel mixture over the

popcorn.

5. Stir the mixture with a heat-resistant spatula or buttered

wooden spoon to evenly coat the popcorn, working quickly to

coat the kernels.
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6. Bake the popcorn 1 hour, stirring every 10 minutes to continue

coating uniformly. Don’t neglect this step.

7. Remove the pan from the oven and allow to cool on wire rack.

Break apart any clumps with your hands.

Coconut & Cashew Kanome

Karen Bermann-Mazibuko

This “recipe” is from a dear friend of mine who learned about it in

Thailand. She shared it with me shortly after we met in 2006 and it

became my go-to snack. It means a lot to me because in 2008, when

my son was born, she brought a whole tub to the hospital for me. Food

made with love = happy memories.
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Ingredients

• 1 c. finely shredded coconut

• 2 c. roasted cashews

• Honey

• “A dab” of Thai Kitchen chili paste

Preparation

1. In a pan on medium-high heat, mix the cashews and coconut.

2. Add the honey and chili paste until it makes the coconut and

cashews stick together. Stir constantly until the coconut

browns – about 1 minute. ENJOY!

Mumbai Vada Pav

Amrita Bagwe

What comes to your mind when you think of Indian Street Food? I

bet its Samosas or if you happen to watch a lot of Bollywood movies,

you may think of Pani Puri. However, there is another hidden gem

straight from the streets of Mumbai popularly known as Vada Pav.

I am from Mumbai and when I found myself in Evanston’s Whole

Foods buying groceries, I found a small bag of happiness. Well the

dinner rolls also known as Pav in Mumbai. My husband and me

treated our Indian taste buds with my mother’s Vada Pav recipe which

I am sharing below. I hope you enjoy the spicy tangy dish as much as

we do. I have incorporated the traditional recipe for all chutneys as

well. However, you can always enjoy the vada pav with ketchup for a

quick bite.
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Ingredients
For Vada

• 250 grams potatoes

• ½ tsp. green chili paste

• ½ tsp. ginger paste

• 1 tsp. garlic paste

• 2 Tb. cilantro paste

• Salt to taste
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For vada batter

• 100 grams chickpea flour (besan)

• ½ tsp. turmeric

• ¼ tsp. baking soda

• Water as required

• Salt to taste

For tempering

• ¼ tsp. mustard seeds

• ¼ tsp. cumin seeds

• ¼ tsp. asafoetida (hing)

• Oil for frying vada and tempering

For tamarind chutney

• 4 Tb. Tamarind paste

• 2 Tb. sugar

For dry peanut chutney

• ¼ c. toasted peanuts

• 1 tsp. red chili powder

• 2-3 cloves of garlic

• ½ tsp. oil

• ½ tsp. sugar

• Salt to taste

For Serving

• Dinner buns from Whole Foods

• Fried green chilies

Preparation
Vada
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1. Peel and boil the potatoes till soft. To check pierce with a knife

or fork and it should slide in easily. Chop them into small dices.

2. In a large bowl take the diced potatoes, green chili paste, garlic

paste, ginger paste and cilantro paste with salt or as per your

liking. I add about 1tsp for this quantity.

3. Time to temper the potato mix. In a pan on medium heat heat

2 tablespoons of oil and the mustard seeds. When they start

popping add the cumin seeds and asafoetida.

4. Add the potato mix to the pan and mix to incorporate the

tempering for about 4-5 minutes. Take the pan off the heat and

let the mix cool.

Batter

1. Mix the chickpea flour, turmeric, salt and water to form a

paste. The paste should be of dropping consistency and not

runny.

2. Heat the oil in a pan over medium heat. While it is heating,

form the potato mixture into small balls around 4-5 cms in

diameter. They should fit inside the buns you are using.

3. Add the baking soda to the batter and mix well. Dip the potato

rounds in the batter and fry till golden brown.

Do not discard the chickpea flour fritters which are result of

dripping batter. They are perfect addition to the vada pav as a

crunchy element. It is known as Chura in India.

Notes about the chutneys

1. For tangy and sweet element mix tamarind paste and sugar

with about 1 tbsp water. Back in India it is made with jaggery,

tamarind paste and dates, it is much healthier option.

2. For spicy element, grind roasted peanuts, red chili powder,

garlic, sugar and oil into fine powder. You can fry some green

chilies for extra heat.
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3. Assemble the Vada Pav first by applying tamarind chutney,

vada and peanut chutney and do not forget to add the chura.

You can also enjoy the vada pav with ketchup and chura. With a cup

of tea or coffee.

Revelle FamilyCheddar Puffs

Eleanor Revelle, Alderman 7th Ward

A super easy recipe that has been a family favorite for many years.

Ingredients
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• 1/2 c. butter

• 4 oz.sharp cheddar cheese, grated

• 1 c. flour

• 1/2tsp. salt

Preparation

1. Place all the ingredients in the bowl of a food processor.

2. Pulse until the mixture clumps together and forms a dough.

3. Roll into small balls, about half a tablespoon of dough for each.

4. Bake at 400° until puffed and golden, about 12 minutes.

Makes about 36 cheese puffs.

Dough will keep in the fridge for several days.
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3. Chapter 3 - Appetizers

Frittata à la Casa

Camille Blachowicz, Ph.D.
The “cucina povera” of Italy stresses the imaginative use of

whatever is at hand and makes tasty use of leftovers so nothing

is wasted. A frittata, cousin of the French omelet and the Spanish

tortilla Espanola, is the perfect go to recipe in hard times or times

when grocery-getting is tough and you want to use what you have

on hand. It can be made with pantry goods, leftovers or whatever you

love to eat. More a technique than a recipe, this was a staple in my

house growing up and is a staple in my house now. It’s a reminder of

my family, my heritage, the creative talents of frugal cooks, and the

coziness of simple, quick and delicious shared meals. This dish can

also be served for breakfast, lunch or dinner, or as a snack.
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Ingredients

• 6-8 eggs

• onions, shallots or green onions

• cooked Potatoes-can be leftover roasted or fried potatoes or

microwaved until soft, peel and chunk into pieces. These are

the universal fillers

• oil or butter

• cooked leftovers such as cooked/roasted vegetables;
cooked meat like ham chopped in bits;
mushrooms, tomatoes, cheese- use your
imagination. If you like to eat it, it can go in.
But think about your combinations. Less is
more.

• frying pan that can go in a 350º oven

Preparation

1. Heat oven to 350º.

2. Gloss you frying pan with oil or butter (or oil and butter) and

cook onions over medium heat until they are soft and golden.

3. Stir in the potatoes and one or two other things. We like

vegetables, small chunks of ham or leftover meat, or chicken.

4. Add salt and pepper and any herb you like ( basil, thyme,

fennel-go easy) or not.

5. Beat 6-8 eggs with salt and pepper until yellow and foamy pour

into pan, and stir to distribute the other contents and let it set

a minute or so.

6. Place pan in oven and check every five minutes until it is fully

“set” with only a slight jiggle in the middle when you shake it.

7. It can be served hot, warm or cold. Some like salsa or ketchup

as a condiment. Leftover pasta sauce is also good.

8. Any leftover frittata can be used as filling for a sandwich later

or the next day.

9. NOTE: If adding cheese, can be added to eggs before pouring
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into pan or on top for the last 5 min. of baking. Can cut into

small pieces for appetizer.

Some favorite combos: Breakfast (ham, cheese, red pepper);

Mexican-(Leftover chili or taco meat and cheese); California

(chicken bits, artichoke hearts, tarragon and serve with avocado

slices on top, Greek-(anything with spinach and feta.)

East Indian Curry Cheese Ball

Ken Kling

This has been a favorite “go-to” recipe as an appetizer. Serves 8-10

people easily.
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Ingredients

• 1/2 c. peanuts

• 1/2 c. raisins

• 1/2 c. real bacon bits

• 1 bunch green onion tops

• 11 oz. cream cheese, softened

• 1 tsp. curry powder (or, more if you love the taste of of curry)

• 3 Tb. sour cream

• Mango Chutney

Preparation

1. Chop peanuts, raisins and bacon bits in the food processor.

2. Add the remaining ingredients and shape into a ball. Pour the

chutney on top.

3. It’s best to refrigerate the dip overnight.

Serve with thin crackers

Peggy’s Cheesy Things

Jessica Ticus

This is a bridge club appetizer circa 1959. It’s a grilled

cheeseappetizer– totally delicious, absolutely full of fat, and a possible

cure for COVID-19. I recently ordered the ingredients from Amazon,

made a big batch and delivered them to friends (social distancing) to

enjoy during a Zoom cocktail hour.
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Ingredients

• 4-5 loaves of Pepperidge White Farm Bread (the original

loafworksbest but sandwich loaf works well, too).

• 4 jars of Old English Cheese Spread (now a “cult classic” found

at Walmartor on Amazon)

• 1 lb.butter

• 1 scant tsp. of soy sauce

Preparation

1. Combine the ingredients and beat with a hand mixer until well

mixed.

2. On a cutting board, line up the bread, stacking three slices on

top on each other. Trim the crusts off each side.

3. Layer the cheesy spread between each layer. It doesn’t have to

be thick, just well covered.

4. When you have the “sandwiches” done, quarter them and place

them on a foil lined cookie sheet and freeze until set.
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5. Then wrap blocks of 16 or so in foil into and store in the freezer

until ready to bake.

6. Pre-heat the oven to 350 degrees. Bake the frozen squares on a

cookie sheet for 15-20 minutes, or until toasty on top.

Cheesy Things will keep in the freezer until the end of time/

epidemic.

Jalapeño Popper Dip—-gluten free optional

Kim Hegelund

This dip has developed over the last four years into a spicy, cheesy,

gooey finger linkin’ dip for parties and events. As one of my friends

said when asked their thoughts on it “Please make more”.

Prep time: 20 minutes

Cook time 20-25 minutes
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Ingredients

• 2 (8 oz.) packages of cream cheese, softened

• 1 c. mayonnaise

• 1 (4 oz.) can chopped green chilies, drained

• 1 ½ jars Kraft Old English Sharp Cheddar Cheese

• 2-6 seeded and finely chopped fresh jalapenos (vary according

to your preference for spice)

• 2-4 Tb. or 1 (7-oz.) can, chopped pickled jalapenos

Topping

• 1 ½ cups grated parmesan cheese

• 1 ½ cups panko (preferred) or breadcrumbs

• 3 Tb. melted butter

Preparation

1. Preheat oven to 400º.
2. In a large mixing bowl stir together the softened cream cheese,

mayonnaise, and green chilies.

3. Then add both the fresh and pickled jalapenos.

4. Once mixed add a dollop at a time of sharp cheddar cheese and

smear it around to balance it throughout the mixture.

5. In a separate bowl mix the panko and parmesan cheese, then

slowly add the melted butter.

6. In a pan or two of your choosing (you will serve it in this pan) 8

inch square, round, rectangle, bundt, cupcake, loaf or one that

is laying around, dump the popper dip into the pan, leaving

about 2 inches on top for the topping. You should be able to

scoop out the dip easily when it’s done.

7. Cook for roughly 20-25 minutes until the breadcrumbs start to

lightly brown, or darken if you prefer yours with a bit more

crunch.
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Notes

• Can also be made in a crockpot on low for 4 hours without the

topping.

• Serve with toasted bread slices or chips. We prefer El Milagro

corn chips!
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4. Chapter 4 - Soups and
Stews

Minestrone Soup

Anita Miller

I’ve made this minestrone recipe probably 100 times. The original

recipe is from the Chicago Tribune, but I’ve modified it over the years.

It’s easy and can be changed to include whatever veggies you like. The

secret to good minestrone is putting a couple parmesan rinds into the

soup when it cooks. I also love to put a couple dollops of pesto on top

after it’s spooned into the bowl.
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Ingredients

• 1 Tb. olive oil

• 3-4 carrots sliced

• 1 fennel bulb diced

• 1 onion diced

• 1 Tb. tomato paste

• 1 large can chopped or whole tomatoes (broken up – fun to

squish these!)

• 1 bunch of dinosaur kale (aka Lacinto kale) torn into pieces

(stems discarded)

• 1 large box of low sodium chicken broth

• handful of frozen haricots verts

• 2-3 sliced zucchini

• 1 can white beans drained and rinsed

• 1-2 parmesan rinds

• Handful of spaghetti about 3/4” in diameter broken into

roughly 4” lengths

• Additional water to fill the pot (may or may not be needed)

Preparation

1. Heat the oil in a large soup pot and then add the carrots, fennel

and onion. Sauté on medium heat for about 5 minutes but do

not let the vegetables brown.

2. Add the rest of the ingredients.
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3. Bring to a slow boil, then turn to simmer for about 30 minutes.

4. Serve with homemade or store bought pesto.

Note: For more protein, put shredded leftover chicken in bottom of

bowl and spoon soup over.

Lemony Dill Chicken Soup

Katherine Hunter

I love this dish because it reminds me of Greek
chicken lemon rice soup without the eggs. I regularly
eat this soup – it’s warming and refreshing at the
same time while being very easy to make. Since I’ve
eaten it so often during “stay at home” orders, I
jokingly refer to it as my quarantine soup.
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Ingredients

• 2 c. carrots, chopped to bite size

• 2 stalks celery, chopped to bite size

• 1 large yellow onion, chopped

• 2 cartons chicken broth

• 1 c. shredded chicken

• 1 Tb. chicken soup base

• Juice from 2 lemons

• 1 c.chopped fresh dill

• 1 c. orzo or other small noodle
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• 1 tsp. oil

• 1 pat of butter

Preparation
1. Place oil and butter in large pot over medium heat, wait for

butter to melt.

2. Add celery, onion and carrots to to pot. Stir to coat in oil and

butter. Cook vegetables over medium heat until softened.

3. Add chicken broth and bring to boil.

4. Add orzo, cooking according to package directions or until al

dente (approximately 7-8 minutes).

5. Add chicken and chicken soup base, stir and let cook for 2-3

minutes.

6. Remove from heat add lemon juice and dill.

7. Enjoy!

Sausage and Pepper Soup

Chris VanAvermaete

I dug up the foundations for this recipe 20 years ago on a web

bulletin board I think. Over the years, I’ve since slightly tweaked and

mangled it into something I always make for guests who stay more

than a night at my Evanston home. I always get rave reviews. Hearty

and warming, I present my Sausage and Pepper soup. (also: Bonus is

that it freezes and reheats easily in the microwave). Serves 6
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Ingredients

• 1 Tb. extra virgin olive oil

• 1 lb. mild Italian sausage, ground

• 1 small yellow onion, diced

• 3 garlic cloves, minced fine
• 4 bell peppers, (red, orange, yellow and green)

– chopped into ¼” chunks
• 1 (28 oz.) can diced tomatoes

• 8 Tb. tomato paste

• 8 c. chicken stock

• 1 tsp. fresh ground black pepper

• ½ c. rough chopped fresh basil

• ¼ c. rough chopped fresh parsley

Preparation

1. Place stock pot or dutch oven on medium heat: add olive oil

and once heated, add sausage and brown, stirring occasionally

for 6 minutes or so.
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2. After the sausage is browned, add the onion and garlic, stirring

occasionally until translucent. Add the peppers and cook until

tender, about 8 minutes.

3. Then add the tomatoes, scraping the bottom to incorporate

the good stuff. Add the broth and tomato paste.

4. Bring to a boil. Then add the pepper, basil and parsley.

5. Boil for 10-15 minutes.

6. Reduce heat and simmer for 30 minutes.

White Bean Soup

Cecilia Ackmann

This is an updated family favorite based on a recipe by Neli
Howard in Delicious Meet Healthy.. This is and has always been

my favorite soup. For my whatever-special-food-you-want birthday

dinners, I always picked this soup served along side cornbread with

butter and honey. Thanks, Mom; food for anyone’s soul!

Prep: 15 minutes Cook time: varies by method used Serves: 8

Calories: 240
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Ingredients

• 1 lb. dry white beans; navy, cannellini or Great Northern;

soaked for 1 hour using quick soak method below

• 1 Tb. olive oil

• 1 carrot, chopped

• 1 onion, chopped

• 3 cloves garlic, minced

• 1 medium tomato, chopped (canned is also fine)

• 1 lb. ham, smoked pork chop, ham hocks or smoked turkey;

cubed

• 4 c. vegetable or chicken stock

• 2 c. water; may add more if serving next day as it thickens over

time

• 2 tsp. salt (may need less if meat is very salty)

• 1 tsp. freshly ground black pepper

• 1 tsp. dried mint (optional)

• 1 tsp. thyme

• 1 tsp. paprika

You can cook this soup in an Instant Pot, slow cooker or on the stove

top.

Preparation
Instant Pot Instructions

1. Press the “sauté” button and add the oil, carrots, onions, garlic

and tomato to the pot. Cook, stirring occasionally for 5

minutes.

2. Dump the remaining ingredients in the Instant Pot and close

and lock the lid. Move the valve to sealing and cook on Manual

for 15 minutes.

3. When the soup is done and you hear the beep sound, click the

Cancel/Keep Warm button. Let the natural pressure release

for 10 minutes or until all pressure is out. Serve warm.
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Slow Cooker Instructions

1. Add everything to the slow cooker and cook on low for 8 hours

(or on high for 4 hours). Serve warm.

Stove Top Instructions

1. Add cold water to cover the soaked beans by about 1 inch.

Bring to a boil over high heat and boil for 5 minutes.

2. Add the carrots, tomatoes, onion, garlic, and meat and drizzle

with about tablespoon of olive oil. Season with salt, pepper,

paprika, mint and thyme. Reduce heat to medium-low and

simmer for about 1 hour, stirring occasionally, until the beans

are tender.

Notes
Quick soak: Place beans in a large saucepan with about 7 cups of

water. Bring to a rapid boil and boil for 5 minutes. Remove the pan

of beans from the heat, cover and let stand for 1 hour. Drain off the

water and rinse the beans.

Salmon Chowder

Julie DeCock

This recipe is a combo of a few recipes I found online and had plenty

of time during home-sheltering to adapt. Like many people, I spent

much of the first, cold months of isolation making and experimenting

with soups. This was my favorite among the new ones I tried and/or

tweaked.

Chapter 4 - Soups and Stews | 53



Ingredients

• 4 strips bacon, cut into ½ inch pieces

• 1-2 Tb. butter

• 1/2 c. celery (diced)

• 1/2 c. carrot (diced)

• 1/4 c. onion (finely chopped)

• 2 tablespoons all-purpose flour

• 1 2/3 c. chicken broth

• 2 c. potatoes (diced)

• 12 to 16 oz. fresh salmon (diced, or canned flaked salmon)

• 1 c. frozen peas (thawed; optional)

• 2 c. half-and-half (or whole milk)

• 2 c. cheddar cheese (shredded)

• 1 Tb. fresh parsley (chopped)

• Kosher salt (to taste)

• Freshly ground black pepper (to taste )

Preparation

1. Cook the bacon in a deep skillet or soup pot. Remove bacon.

Add butter to bacon fat to measure about 3 tablespoons. Add

celery, carrot, and onion and sauté, stirring, for 5 to 7 minutes

on low-medium heat, until celery is tender. Stir in the flour

until well blended. Stir in chicken broth and add potatoes.

54 | Chapter 4 - Soups and Stews



Bring to a simmer, stirring frequently.

2. Cover and simmer, stirring frequently, for 15 to 18 minutes, or

until potatoes and carrots are tender. Add the salmon and

peas; cook, stirring, for 2 to 4 minutes, or until the peas are

tender and salmon is cooked through but not overcooked.

3. Add half-and-half or milk, along with the cheese and parsley.

Taste test and season with salt and pepper, to taste. Stir while

cooking until cheese is melted and the soup just begins to

bubble.

Quick & Easy Veggie Soup

Carly Ubersox

In our family, we have several different palates to please, and this

flavorful, comforting soup is a favorite with kids and adults alike. It

is flexible, easy and comes together in about 30 minutes. Ithas been

a sanity-saver recently, because when you are limited in produce

availability, andleaning on pantry staples, this soup makes the most of

what you have on hand. It feels good to still be able to serve something

healthy!
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Ingredients
Base veggies

• Extra Virgin Olive Oil (EVOO)

• 1 leek, halved lengthwise and chopped into halfmoons

• 1 small onion, any variety, diced

• 4 carrots, cut into coins

• 3 celery stalks diced

• 4 garlic cloves (or more to taste), minced

Any combination of the followingadd-ins

• 1 red and/or yellow pepper, diced

• 1 c. of fresh or frozen green beans, cut into bite-size pieces
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• 1 zucchini, sliced into halfmoons

• 1 c. fresh mushrooms, any variety, sliced

Pantry items

• 2 Tb. tomato paste

• 1tsp. each of any dry Italian spices you like (oregano, thyme,

basil, or a combo of these works well)

• 1 (28 oz.) can crushed tomatoes (with basil or fire-roasted,

either one works here)

• 4 c. stock of choice (veggieto keep it vegan, chicken stock if

you’ve got it)

• 1 (14 oz.) can garbanzo beans, drained and rinsed

• 1 (14oz.) can cannellini or red kidney beans or both, drained and

rinsed

Finishing touches

• Squeeze of lemon -OR- splash of red wine or balsamic vinegar

• Fresh flat leaf parsley, about a handful or so, chopped

• 1 c. or so chopped Lacinato or curly kale(optional, you can also

use baby spinach)

• Parmesan and/orcooked noodles for serving

• Salt and pepper to taste

Preparation

1. Coat the bottom of a large stock pot withEVOO, turn

tomedium heat. Add leeks, onions, carrots and celery. Season

with salt and pepper and sautéuntil soft and translucent. Add

garlic and stir until fragrant, about a minute. Toss in any of the

vegetable add-ins and sauté until just cooked through, about 5

minutes.

2. Add dried spices and toast them in the mix, then stir in tomato

paste until combined and heated through, a minute or two.

Add crushed tomatoes and stock, season with salt and pepper
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again, then simmer gently for 20 minutes.

3. Add beans, lemon OR vinegar, and fresh parsley. If using kaleor

spinach, add it now, stir and simmer for a fewminutes until

greens arewilted. Taste and adjust seasoning as needed. Serve

with noodles, parmesan.

Lasagna Soup

Margaret MacKay

The following recipe has been around in my family for the past 15

years. It’s comfort food at its core-pasta, a warm tomato broth,

melting mozzarella-but doesn’t take as much time to make as a

traditional lasagna might. With crusty bread and a crisp salad, this

dinner is on your table in 30 minutes. You will not be disappointed!

Ingredients

• 1 lb. Italian turkey sausage-bulk or with casings removed
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• 1½ c. of onion, chopped

• 1 c. carrots, peeled or unpeeled and diced

• 2 Tb. garlic, minced

• 4 c. chicken broth

• 1 can Italian seasoned petite tomatoes (14.5 oz can)

• 1 can tomato sauce (10 3/4 oz)

• 1 c. dry pasta (farfalle, rotini, etc.)

• 2 c. fresh spinach

• 1 c. mozzarella or provolone, diced

• 1/4 c. Parmesan cheese, grated

• 4 tsp. thinly sliced basil

Preparation

1. Brown the sausage in a large saucepan over medium-high heat.

2. Add the onion and carrot and sauté for 3 minutes.

3. Stir in the garlic and sauté another 3 minutes.

4. Then add the broth, tomatoes, and tomato sauce and bring to a

boil.

5. Drop in the pasta and simmer until cooked-about 10 minutes

(or according to package directions).

6. Stir in the spinach and cook until wilted-about 2 minutes.

7. Divide the cheese cubes among four bowls and ladle the soup

on top.

8. Garnish with the Parmesan cheese and basil.

Makes 8 cups–about 4 servings

Mama’s Best Black Bean Chili (slow cooker/
vegetarian)

Lisa Levine
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I chose this recipe for a few reasons. One is that you only need an

onion and a pepper, so the reliance on fresh produce is low. Once I

even made it without the pepper… shhhhhhhh! Also, being at home all

day this recipe adds so much fragrance to our living space and

something to look forward to all day. Plus, it’s a crowd pleaser- my

whole family will eat it! I hope you enjoy it too!

Lisa is an Evanston resident, parent, & educator.

Ingredients

• 1 Tb. olive oil

• 1 large yellow onion, chopped

• 1 red pepper, seeded and chopped

• spoonful minced garlic

• 1 Tb. chili powder (or more to taste)
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• 1 (28 oz.) can crushed tomatoes

• 2 (15.5 oz.) cans black beans, drained and rinsed

• 1- 4 oz. can diced green chilis

• salt and pepper to taste

Optional toppings

• chopped onions

• shredded cheese

Preparation

1. Heat the oil in a large pan over medium heat and then add the

onion, pepper, and garlic.

2. Cover and cook about 5 minutes, until just softened. Stir in the

chili powder and cook for about 30-60 seconds longer.

3. Transfer the mixture to your slow cooker. Add the crushed

tomatoes, black beans, water, and chilis.

4. Season with salt and pepper, cover, and cook on LOW for 6-8

hours.

5. Once ready to serve, put in bowls and offer chopped onions

and shredded cheese as toppings. Enjoy!!

Hearty Tortellini Soup

Karen Bailey
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Ingredients

• 2 cloves crushed garlic

• 1 Tb. butter

• 2 cans chicken broth 13 1/2 oz

• 1 8 oz. refrigerated package of cheese tortellini

• 1 (10 oz.) frozen package spinach, thawed or not

• 2 (16 oz.) cans stewed tomatoes, coarsely chopped

• 1 can Great Northern white beans, drained
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• Optional: cooked Italian Sausage ( as much as you like)

Preparation

1. Sauté garlic in butter.

2. Add the broth and tortellini and cook for 10 minutes.

3. Add everything else and simmer for 15 min or longer.

4. Serve topped with Parmesan cheese.

Sopa De Pollo (Honduran Chicken Soup)

Karina Glover

Growing up, I would watch my mom make The most delicious food

that I’ve ever eaten in my entire life. Everything she made, she made

with love for me and my brothers and sisters and anyone else who

entered our house. Of all of the meals that she would make, her sopa

de pollo comforted me the most.

Fast forward many years, and I make it with love for my husband

and my son and anyone who enters my house. The included picture is

the pot of soup which I made as a thank you for everyone who helped

us move to Evanston. It was the last meal that we ate before moving

up here to start a new adventure.

Enjoy!
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Ingredients

• 1 Tb. olive oil

• 1 onion, chopped

• 2 celery stalks, chopped

• 1 (15 oz.) can diced tomatoes, drained and rinsed

• 1/2 bag of baby carrots, chopped

• 1 packet of Sazón Goya

• 2 tsp. adobo seasoning

• 2 tsp. salt

• 2 lbs. chicken, chopped into bite sized pieces

• 32 oz. chicken broth

• 1 yucca root, chopped in ~2” segments, and cut in half

• 5 small potatoes

• 8 oz. frozen corn, or a few cobs of corn

• 2 zucchini, cut into 1/2” rings

• 1 bunch of cilantro

• 1 tsp. Tapatio
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Preparation

1. Sauté the first five ingredients until the veggies are cooked

down.

2. Add sazón, adobo, and salt. cook until fragrant.

3. Add chicken and brown.

4. Once meat is browned, add broth. Stir and let come to a boil.

5. reduce heat and simmer for about 15 minutes.

6. Add potatoes and yucca.

7. Bring back to boil then lower to simmer for 15 minutes.

8. Add the corn, zucchini, cilantro, & Tapatio (taste to make sure

there is enough seasoning) and let it simmer for 5 more

minutes.

9. Serve over fresh rice.

Lentil Soup

Jessica Carravallah & Ivan Home

This is our favorite comfort food. Ivan likes it served over pasta, the

Italian way. Jessica likes it with crusty (preferably homemade) bread

to dip in it. It is good on cold rainy Midwestern days.

Serves 4-6
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Ingredients

• 1-2 tsp. oil

• 1 onion, diced

• 2 carrots, chopped

• 2-3 stalks celery, diced

• 1 c. cubed potatoes (optional)

• 1/2 Tb. salt

• 2 tsp. pepper

• 3-4 cloves garlic (or more!)

• 1 lb. lentils

• 8-10 cups vegetable or chicken broth (You can also replace 2

cups of liquid with 1 can of diced tomatoes for more flavor)

• 2-3 tablespoons total of any combination of spices: oregano,

sage, rosemary, and/or a soup/vegetable pre-mixed spice

blend, or whatever flavors you like in soup

• 1 tsp paprika or turmeric, optional

• 1 – 1½ c. spinach or kale, chopped (optional)
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• Squeeze of lemon or splash of vinegar (optional)

Preparation

1. Heat the oil in a soup pot.

2. Over medium/low heat, add onions, carrots, and celery. Cook

until the onions are translucent.

3. Add the potatoes (if including) and garlic, and let heat until you

can smell the garlic, about 1-2 minutes.

4. Add the salt, pepper, and the spices you are using
and stir. Do not be stingy with the spices or
salt; there is not a lot of flavor in lentils
without them.

5. Add the liquid. You’ll need to add more if you are including
the potatoes, and if you want a more liquidy
soup. Less liquid will make it thicker.

6. Bring to a boil, then lower the heat to a simmer
and let simmer for about 45 minutes, until the
carrots (and potatoes) are cooked through.

7. You can eat it at this point, or if you want to thicken
the soup, take the lid off and let simmer for
another 20-30 minutes. If using spinach or
kale, stir them in here.

8. Let it cool for at least 20 minutes before serving.
The longer it sits the better the flavor is;
including after being refrigerated as leftovers,
so make sure you leave enough to eat the next
day.

9. Serve with pasta, or bread. Squeeze in a wedge of
lemon or a splash of vinegar, especially if you
are eating it the next day.
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5. Chapter 5 - Salads

Peanut Slaw

Lisa Major

I found this recipe online years ago, looking for a summer slaw

with a non-mayo based dressing. It goes really well with burgers or

ribs. We have served it, to much acclaim, at many spring and summer

gatherings at our home, in our beloved Evanston. May we all be able

to have those gatherings again soon. Enjoy.
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Ingredients
Slaw ingredients

• 1 c. red cabbage chopped

• 2 c. green cabbage chopped

• 1/2 c.Napa cabbage shredded

• 2 carrots, peeled, chopped

• 1 red bell pepper, thinly sliced

• 2 c. cilantro chopped

• 4 or 5 green onions, chopped

Dressing ingredients

• 6 Tb.vegetable oil

• 6 Tb. rice vinegar

• 5 Tb. peanut butter

• 3 Tb.soy sauce

• 3 Tb. brown sugar

• 2 tsp. fresh ginger, peeled, minced

• 1 1/2 tsp. garlic, peeled, minced

Preparation

Mix above, and chill. Then add dressing.

Serves 8 to 10.

Confetti Rice and Vegetable Salad

Phyllis Funkenbusch
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Ingredients
Salad ingredients

• 2 boxes Uncle Ben’s Quick Cooking Long Grain and Wild Rice

• ½ c. red or white onion, chopped

• ½ c.bell pepper, any color, chopped

• 1 can (15 ounces) black beans, rinsed and drained

• 1 can (11 ounces) corn, drained

Dressing ingredients
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• ¼ c. vegetable oil

• 2 Tb. white vinegar

• 2 Tb. sugar

• ¼ tsp. salt

• Pinch black pepper

Preparation

1. Cook the rice according to package directions, omitting the

oil/butter. Set aside to cool.

2. Combine dressing ingredients in a clean jar with a tight-fitting

lid. Shake vigorously to combine. Set aside.

3. When the rice has cooled, transfer to a large bowl. Add

prepared vegetables.

4. Toss rice and vegetables with the dressing. Add dressing

sparingly, using only enough to give the salad a nice sheen.

5. Refrigerate until ready to serve.

Notes

• The salad will keep in the refrigerator for 3-4 days.

• The unused dressing tastes delicious on a greens and tomato

salad.

• This salad can be made with any combination of vegetables/

nuts/fruits. For instance: green onions, garbanzo beans, diced

cooked carrots, cooked peas, slivered almonds, chopped

walnuts, light or dark raisins, dried cranberries, or dried

cherries.

Yield: Serves a crowd
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Salad Dressing

Phyllis Kravitz
This recipe is handy for people who want to limit their fat but still

enjoy a good salad. Also it is preferable to store bought varieties. A

nutritionist gave it to me many years ago.

• 4 Tb. olive oil

• 6 Tb. any kind of vinegar

• 1 Tb. water or broth

• 1 tsp. any flavoring such as crushed garlic, your favorite herbs,

dry mustard
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Chickpea Salad with Lemon, Parmesan, and
Fresh Herbs

Jill Schacter

While stuck at home during the pandemic, my son, marooned home

from his junior year in college, is the gourmet cook. Lucky me. He

cooks and bakes inspiring and complex dishes every single day. I will

never forget the gained time I got with him during the COVID-19 times

when he unexpectedly became my housemate once again. And me? I

specialize in the delicious but simple things.

Here is one of our staple lunches that makes us both happy! I usually

double it.

Ingredients for 2 servings

1 15oz can chickpeas, rinsed and drained

2 Tb. chopped fresh basil

2 Tb. chopped fresh Italian parsley

2 Tb. fresh lemon juice

4 tsp. extra virgin olive oil

1 small garlic clove, minced

1/3 c. packed freshly grated Parmesan cheese

Coarse Kosher salt
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Preparation

1. Combine the chickpeas, basil, parsley, lemon juice, olive oil and

garlic in medium bowl.

2. Add the parmesan cheese and toss gently to blend thoroughly.

3. Season to taste with coarse Kosher salt and freshly ground

black pepper. (Can be made four hours ahead.)

4. Cover and refrigerate. Serve chilled or at room temperature.

Hot Sweet Tangy Salad

Alison Riess

I am a fourth generation Evanstonian and have “super tweaked”

my Grandma Rose Riess’s German Coleslaw. She used green cabbage,

onion, celery, wine vinegar, bacon and its fat. When I make it that

way, I add poached chicken breast.

This is one of my absolute favorite recipes, and it makes enough to

consume all week long. The secret ingredient is the sauce I buy from

Alfredo, the cook at the Sher-Main Grill (on Main Street). I hope you

enjoy it!
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Ingredients

• 35 small onions: a mixture of gold pearl, white pearl, shallots,

and/or cipollini

• Irish soda bread

• 2 Tb. coconut oil

• 1 c. almonds

• 1 head of red cabbage, thinly sliced

• 5 raw beets, peeled and diced

• 2 Vidalia or other sweet onions, chopped

• 1 c. dried figs, cut in pieces with scissors

• 1 c. sun dried tomatoes, chopped

• 5 whole dried piquin chilis

• 1 tsp. whole allspice

• 1 tsp. each of white, green, red and black peppercorns

• a handful of garlic greens, sliced

Dressing

• 3/4 c. olive oil

• 1 c. white balsamic vinegar

• 1/4 c Alfredo’s sauce (from the Sher-Main Grill in Evanston)

Preparation

1. Roast the mixed onions in a 375° oven for an hour and toss

with coconut oil half way through.

2. Toast thick sliced Irish soda bread till it’s extra hard and set

aside.

3. In a large bowl combine the cabbage, Vidalia onions and beets.

4. Add in the dried figs, sun dried tomatoes, almonds,

peppercorns, piquin chilis, and allspice.

5. Mix together the dressing ingredients until combined and pour

over the salad.

6. Serve, topped with roasted whole onions, and scissor cut garlic
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greens.

7. Enjoy with toasted Irish soda bread to cool off a spicy bite.

12-14 servings

Quarantine Salad

Kate Tyo

I love when a dish surprises me, and this one does
that for sure. It’s the perfect combo of sweet, salty,
crunchy, and creamy. The kraut throws people off
but everyone who’s tried it has loved it. This dish
“came to me” during day thirty-eleventh of
quarantine and it’s been saving my life ever since. It
never ceases to refresh me and make me happy; who
knew a salad could do that?!
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Ingredients

• 1 orange (Cara Cara, Navel, or any other variety), chopped

• 1 avocado, chopped

• 1 handful macadamia or pistachio nuts

• 1 Tb. sauerkraut (Trust!)

Preparation
Gently fold ingredients together and enjoy!

Chapter 5 - Salads | 77



6. Chapter 6 - Breads and
Rolls

How to Make a Sourdough Starter (Mother)

Betsy Bird

If there is any one food to best represent the COVID-19 pandemic

it is not bread, but that primordial ancestor to bread itself. Many

of us found ourselves suddenly (and unaccountably) curious about

sourdough starters when our grocery stores were bereft of any kind of

yeast. How hard could it be to pluck microbes from the air to do our

bidding anyway?

I found the best sourdough starter recipe in the book Wild Bread:

Flour + Water + Air by MaryJane Butters. I’ve adapted some of her

advice here and added a little of my own. If you wish to raise your own

“mother”, try the following.
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Photo: Junko Yokota

Equipment

• A variety of glass bowls with tight fitting lids

• A couple baking dishes

• 3-5 28″ X 28″ cotton towels

• Measuring cups

Ingredients

• Flour – You may find it easier to start your mother with

organic heirloom flour (which you can actually find it vast

quantities in the Valli grocery store). I find that unbleached

flour works just as well. Feel free to experiment with kamut or
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einkorn or einka wheat, if the unbleached flour doesn’t seem to

be working for you.

• Purified Water – On my first couple tries I discovered that

water from my Brita filter just wasn’t doing a great job. I

switched to buying a gallon of purified water and it made a

HUGE difference!

Preparation
You’ll be keeping a glass bowl on your counter (or, in my case, in

an upper cabinet) pretty consistently for a week. Here’s how to get

started:

1. Pour 1/2″ purified water into your baking dish. Soak one of the

cotton towels in it. Set aside.

2. Add 3/8 c. flour and 1/4 purified water into your bowl. Stir

thoroughly with a spatula until mixture is smooth and

relatively free of lumps.

3. Wring the water from your towel into the baking dish. Place

your bowl inside the baking dish and cover with the towel,

tucking the edges into the water. Always keep purified water in

the baking dish so the water can keep the towel moist.

4. In the evening repeat step 2 and tuck your mother in. Now do

this two times every day, every morning and evening for six

days. Always make sure the dish has plenty of water. Keep your

mother in a warm dry place. I like to put mine in my upper

cupboards where the heat rises.

5. On the seventh day your mother should be alive with bubbles

and smell pleasantly sour like stout beer. If it’s not ready yet,

turn some of it into pancakes or waffles and give the rest (at

least half a cup) another week. After two weeks you should be

ready to try a batch of bread. From here on in you’ll keep some

of your starter in the fridge, where you “feed” it once a week.

6. Note: I found that once the starter is bubbling and good to go,

you don’t need the towels anymore. Starters don’t like air, so if

you can make the bowl airtight with some kind of a lid, that is
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perfect! Now find yourself a good sourdough bread recipe

book and go wild!

Tutmanik (Bulgarian bread)

Kristina Grigorova
The idea for the cookbook is great and we would like to participate

with a very easy recipe for a Bulgarian bread-like dish. Our 4 year old

son likes to make it for breakfast.

I can’t wait to see the book and try the recipes of our neighbors. I’m

sure it will be full of interesting recipes from all over the world.

Ingredients
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• 3 eggs

• 1 c. yogurt

• 1 tsp. baking soda

• 1/2 c. vegetable or sunflower oil

• ~3/4 to 1 c. flour

• 4-5 oz. feta cheese

Preparation

1. Grease and flour a baking pan.
2. Mix all the ingredients except for the flour and feta cheese in a

bowl.

3. Then start adding the flour little by little while continuing to

stir. The batter will be similar to that of a cake.

4. Add the crumbled feta cheese.

5. Pour in the batter and bake at 380 degrees until it becomes

golden.

Raisin Scones

Julie Rand

I’m a librarian at the Evanston Public Library and one of my hobbies

is baking. This scone recipe is one of my family’s favorites and a treat

I used to make on weekends. Now I can make them every day if I like!

Scones are traditionally served with tea in the afternoon, however,

we usually have them at breakfast; served plain, or with butter and/

or raspberry jam. They’re very easy to make and, unlike many scone

recipes, are not too sweet and even more important, are very light and

flakey. You can substitute the raisins for any other dried fruit, or omit

them altogether.

Yield: 12 scones
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Ingredients

• 2 c. flour

• 2 tsp. baking powder

• 1/2 tsp. baking soda

• 1/2 tsp. nutmeg

• 1/2 tsp. salt

• 2 Tb. sugar

• 1 stick of cool but not hard butter (1/2 c.), do not substitute

margarine!

• 1 c. raisins

• 3/4 c. buttermilk or yogurt

• 1 egg yolk

Preparation

1. Combine the dry ingredients in a large bowl.

2. Work the butter into the mixture until crumbly.

3. Lightly toss the raisins in the flour mixture.

4. Mix together the egg yolk and buttermilk or yogurt, and add to

the flour mixture, stirring until just combined. Do not overmix
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or the scones will be too dense.

5. Knead the dough 12 times. Cut the dough in half and pat each

piece into a round. Cut each round into six pieces and place on

an ungreased cookie sheet.

6. Bake for 18-22 minutes at 375 degrees.

Optional: brush the scones with a lightly beaten egg white mixed

with a teaspoon of water, and, if you wish, sprinkle with sugar.

Pandemic Pumpkin Bread

Elizabeth Stover

Along with lots of other people I know, I made pumpkin bread at the

start of the lockdown (as soon as I got my hands on some flour). I used

pumpkin from the Evanston farmers market (baked, mashed and

frozen last fall), which makes a lighter-colored bread that stays moist

for many days.

Ingredients
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• 1 c. vegetable oil

• 2-2/3 c. sugar

• 4 large eggs

• 2 c. (or 1 can) pumpkin

• 2/3 c. water

• 3 1/3 c. flour

• ½ tsp. baking powder

• 2 tsp. baking soda

• ½ tsp. salt

• 1 tsp. nutmeg

• 1 tsp. vanilla

• 1 c. chopped walnuts or pecans (optional)

• 1½ c. mini chocolate chips (optional)

Preparation

1. Cream together the oil and sugar.

2. Beat in the eggs, pumpkin and water.

3. Add flour, baking powder, baking soda, salt, nutmeg and

vanilla, stirring to blend.

4. Mix in nuts and/or chocolate chips. (It’s also great with no

additions at all.)

5. Pour the batter into two lightly greased 9×5 loaf pans. Bake in

preheated 350º oven for 1 hour or until thin knife inserted in

center of each loaf comes out clean.

6. Cool bread for 10-15 minutes, and then remove from pans. This

also freezes well for several months.

No Mixer Banana Bread

Carol Jungman

Chapter 6 - Breads and Rolls | 85



Below is my mother’s recipe for Banana Bread with options to add

chocolate chips, nuts, or blueberries. I ALWAYS add chocolate chips.

This is something my mother has been making all of my life, and

therefore I love the smell of it cooking, having a slice with tea (or

when I was younger, it was served with milk), and sharing it with

others. She includes a little loaf on holiday cookie trays given to

friends, relatives and neighbors ( just divide one recipe into 2 or 3

small loaf pans).

Carrying on my mother’s tradition, I typically give small loaves to

neighbors during the winter holidays. And because it is my go-to

comfort treat, I just made this for my attached neighbors (we live in

row houses) to cheer them up during the quarantine. Unfortunately, I

didn’t get a photo of it before it was cut up and enjoyed!
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Ingredients

• 3-4 ripe bananas, mashed

• 1/3 c. melted butter

• 1 c. sugar

• 1 egg, beaten lightly

• 1 tsp. vanilla

• 1 tsp. baking soda

• pinch of salt

• 1 ½ c. all-purpose flour

• handful of chopped nuts OR chocolate chips OR blueberries

Preparation

1. Heat oven to 350 degrees.

2. Butter a 4 x 8 inch loaf pan.

3. Beat the bananas with a wooden spoon until soft.

4. Mix in the melted butter, sugar, egg and vanilla.

5. Sprinkle the baking soda and salt over the banana mixture, and

mix in with a wooden spoon.

6. Add the flour until combined and then stir in the nuts,

chocolate chips or blueberries.

7. Pour into the prepared pan and bake for approximately one

hour, or until a toothpick inserted into the center comes out

clean.

8. Cool on a rack for 10 minutes before removing from the pan.

Easy Sweet Rolls

Elizabeth English Steimle

Nothing says comfort to me more than the smell of fresh baked
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cinnamon rolls. This easy recipe was a fixture of my youth and I

enjoy revisiting it now with my kids. This recipe does not call for an

overnight rise, providing for more immediate gratification. It lends

itself well to young helpers and those newer to baking. Many a pensive

afternoon has been turned into something cozy and sweet thanks to

these rolls. Enjoy!

Ingredients

• 2 pkgs. dry yeast

• 2 c. warm water

• 1 tsp. salt

• 1/2 c. sugar

• 6 ½ c. sifted flour, divided

• 1/2 c. melted butter

• 2 eggs

• 4 ½ c. sifted flour

For the filling

• additional melted butter
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• sugar

• cinnamon

• raisins (optional)

• ½ cup brown sugar
• ½ cup melted butter
• ¼ chopped nuts (optional)

Preparation

1. Dissolve the yeast in the warm water and add the salt, sugar

and 2 cups sifted flour.

2. Beat with an electric mixer for 2 minutes.

3. Add the ½ cup melted butter and the eggs and beat another 2

minutes.

4. Add 4 ½ cups flour and mix well. Let the dough stand for 20

minutes.

5. On a floured surface roll out the dough into an oblong,

and then spread it with lots and lots of melted butter; then

sprinkle with sugar and cinnamon. Add raisins if you’d like.

6. Roll up the dough and cut in 1 ¼ inch slices.

7. In the bottom of a 9 x 12 inch baking pan, place at least ½
cup brown sugar, ½ cup melted butter and the
nuts if you are using them.

8. Put the slices on top of the butter/brown sugar mixture.

9. Let the rolls rise for 1 hour or until light.

10. Bake in a 350º oven for 20 minutes or until light to medium

brown on top.

Makes 2 dozen.
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Banande’s (Banana) Bread

Ande Breunig

While I do not consider myself an avid cook, I absolutely love baking!

I have been making this banana bread for over a decade and it is

always a hit. My husband Sam and I have a running joke-whenever

I make it, he tells me it’s my ‘best loaf yet!’ One of the reasons I

make it so much is that I am an avid spinner at CycleBar Evanston.

They supply riders with a ton of complimentary amenities, includinga

banana at the end of your workout. Oftentimes I am not particularly

hungry after a sweaty spin session,and I end up bringingthe banana

home; however, since I spin 5-6x per week, the bananas tend to ‘pile

up’ before I can eat them…so I turn the ripe ones into delicious bread.

I frequently bring my Banande Bread to spin class for other riders to

enjoy, and – as a realtor – also bring it to my Open Houses. It’s a fairly

easy recipe to make and will leave your home smelling delicious as

well!
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Ingredients
• 1 c. sugar

• 1/3 c. softened butter or margarine

• 2 eggs or ½ c. Egg Beaters

• 3large ripe mashed *bananas

• 1/3 c. water

• 1 2/3 c. all-purpose flour

• 1 tsp. baking soda

• ½ tsp. Himalayan salt

• ¼ tsp. baking powder

Preparation

1. Heat oven to 350º.

2. Spray or butter a loaf pan.

3. In a medium bowl, beat together the sugar and butter/

margarine.

4. Add the eggs and mix well.

5. Mix the bananas with the water, and then add to the batter.

6. In a large bowl, sift together the remaining dry ingredients.

7. Add the banana mixture to the flour mixture and combine with

a wooden spoon, then mix for one minute with beaters or a

hand mixer.

8. Pour the batter into the greased pan.

9. Bake for one hour. Remove from the oven and let the bread

cool for 10 minutes.

10. Servewith butter and/or a sprinkle of cinnamon sugar.

Options
Fold in one cup of your favorite chopped raw fruit in place of one

banana. Apples, strawberries, and blueberries work best. Make sure

the chopped pieces are very small, and that they are FOLDED into

the batter as the last step before putting the bread into the oven.

Feel free to also fold in 1/3 cup chocolate or peanut butter chips

for plainbanana bread, or 1/3 cup chopped nuts of any kind– again

to be folded in as the last step. Yum!
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7. Chapter 7 - Main Courses

Gnocchi with Sausage and Spinach

Smriti (Simi) Wagle

This recipe has been a favorite in our family for years and is a dish

that we like to make for Sunday dinners together. It has a

combination of healthy ingredients like spinach along with some

fun/tasty ingredients like Italian sausage and gnocchi. The recipe is

easy and the ingredients are simple but when put together, this dish

is always a hit with friends and family of all ages.

Ingredients
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• 1 (17.5 oz.) shelf stable package of gnocchi

• 1 Tb. olive oil

• 1 medium yellow onion, finely chopped

• 1 lb. Italian sausage, casings removed

• 1-2 cloves garlic, finely chopped

• 1 (5 oz.) bag of spinach, coarsely chopped (you can use up to 10

oz. if desired)

• 1/2 tsp. kosher salt

• 1/4 tsp. pepper

• 1/2 c. grated parmesan cheese (if desired)

Preparation

1. Cook the gnocchi according to the directions on the package

and drain (but save 1/2 cup of the cooking liquid).

2. Heat the oil in a large skillet over medium heat and add the

onion. Cook about 3 minutes or until the onions have softened.

3. Add the sausage to the skillet and cook until browned. It

should crumble into bite size pieces.

4. Add the garlic, spinach, salt and pepper. Mix together all the

ingredients and cook about 3 minutes until the spinach wilts.

5. Add the cooked gnocchi and mix. Add as much of the saved

gnocchi cooking liquid as desired.

6. Serve with grated parmesan cheese sprinkled over the top.

Makes 4 – 6 servings.

Turkey Chili

Christine Kenny

This delicious chili recipe is the chili of my childhood, only with

ground turkey instead of ground beef. It never disappoints. Enjoy!
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Ingredients

• 1 large red onion, chopped

• 1 large green pepper, chopped

• 2-3 cloves minced garlic

• 1 Tb. vegetable or olive oil

• 2 lbs. ground turkey

• 2 cans (14½ oz.) diced tomatoes

• 1 bottle (12 oz.) Heinz chili sauce

• 1 Tb. chili powder

• 1 tsp. lemon pepper

• 1 tsp. dried basil

• 1 tsp. cumin

• 1/2 tsp. dried thyme

• Optional: a couple of good dashes of hot sauce or red pepper

flakes

• 1 can (15½ oz.) kidney beans, drained

• 1 can (15½ oz.) black beans, drained

Preparation

1. In a Dutch oven, sauté the onions, green pepper, and garlic in

the oil.

2. Add the turkey and cook until lightly browned.

3. Add the tomatoes, chili sauce, chili powder, lemon pepper,

basil, thyme, and hot pepper sauce.

4. Cover and simmer for 45 minutes.

5. Add the beans and simmer an additional 20 minutes.
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6. If you wish, serve topped with green onions, shredded cheese,

and/or sour cream

Chicken Parmesan

James Hartman

I used to prepare this at a cozy place called Panino’s Cafe which was

once located on Central Street. It seems like a galaxy far, far away,

otherwise I have always enjoyed this Italian dish.

Ingredients

• 1 boneless chicken breast (per serving)

• bread crumbs

• parmesan cheese

• butter, melted
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Preparation
1. Melt some butter in an oven safe baking dish.

2. Douse the chicken in melted butter, then dredge it in an equal

mixture of bread crumbs and parmesan cheese.

3. Place the chicken in the baking dish and cook at 325 degrees for

about 40 minutes.

Bahn Mi Bowl

Kim Romain

We don’t have a big story about this meal.. it’s just a family favorite!

It’s great the night you make it, and still delicious as leftovers.

Sometimes we throw some additional cucumber slices in with the

pickled carrots and onions and add those to all sorts of things. So

yummy!! A definite hit in the Romain household. ? This is based on the

recipe found on Budget Bytes (budgetbytes.com).
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Ingredients
Pickled Carrots

• 2 medium carrots, shredded or julienned

• 1/2 red onion, very thinly sliced

• 1/2 c. rice vinegar

• 1/4 c. white sugar

• 1/2 tsp. salt

• 1/2 c. water

Meatballs

• 1 lb. ground chicken

• 1 large egg

• 1/2 c. plain breadcrumbs

• 1/4 tsp. garlic powder

• 1/4 – 1/2 tsp. ground ginger

• 1/2 Tb. soy sauce

• 2 whole green onions, sliced

Bowls

• 2 c. jasmine rice

• 3 c. water

• 1 medium cucumber, cut into quarter rounds

• 2 medium jalapeños (optional), seeds removed and thinly sliced

• 1/2 bunch cilantro

• sesame seeds

Preparation

1. Make the pickled carrots first. In a small sauce pan combine

the vinegar, sugar, salt, and water. Heat over a medium flame

and stir until the sugar is dissolved. Turn the heat off. Combine

the carrots, sliced onion, and vinegar mixture in a mason jar.

Make sure the vegetables are fully submerged in the liquid and
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refrigerate for at least 30 minutes (or up to one week).

2. Next, get the rice started. Place the rice and water in a medium

sauce pan. Place a lid on top and bring it to a boil over high

heat. As soon as it reaches a full boil, turn the heat down to low

and let it continue to simmer for 15 minutes. After 15 minutes,

turn the heat off and let it sit, undisturbed with the lid in place,

for an additional 15 minutes, or until you’re ready to use it.

3. After the rice is started, begin making the meatballs. In a large

bowl combine the ground chicken, egg, breadcrumbs, minced

garlic, grated ginger, soy sauce, and green onions. Mix these

ingredients thoroughly (your hands are best for this job).

4. Preheat the oven to 400 degrees. Line a baking sheet with foil

and spray it lightly with non-stick spray. Form the meat

mixture into about 30 meatballs, approximately 1 tablespoon

each, and place them on the prepared baking sheet.

5. Bake the meatballs in the fully heated oven for 25 minutes.

While the meatballs are cooking, prepare the jalapeno and

cucumber. Pull the cilantro leaves from the stems.

6. Once the rice and meatballs are both finished cooking, you’re

ready to assemble!

7. Place about 3/4 cup cooked rice in the bottom of a bowl, top

with about 4 meatballs, about 1/4 cup of the pickled carrots

and onions, some cilantro leaves, cucumber, and jalapeno. Add

a splash of soy sauce over the top along with some sesame

seeds. Enjoy!

Lemon Chicken or Piquant Veal

Elizabeth Kinney

This recipe for lemon chicken has been a favorite of mine for many
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years. It is best when prepared the night before and then cooked on

the day it is to be served. In that way, you can enjoy your guests and

not worry about last minute preparation. It is also delicious and

leftovers do very well.

Ingredients

• 4 slices veal cutlets or 2 chicken breasts (split, boned and

pounded)

• ½ tsp. each of salt and pepper

• flour for coating meat

• 3 Tb. butter

• 2/3 c. chicken broth

• 2 Tb. fresh lemon juice

• grated peel of 1 lemon

• 3 Tb. parsley (chopped)

• 4 slices lemon

Preparation
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1. Sprinkle the chicken or veal with salt and pepper and dust with

flour.

2. Heat the butter. Add the meat and cook quickly. Transfer to a

platter.

3. Add the broth to the pan and cook over high heat, stirring and

scraping until you have a smooth sauce. Stir in the lemon juice and

lemon peel.

4. Pour the sauce over the meat. The dish may be served

immediately but is actually better if it soaks 4 hours or overnight.

You can warm it up in an oven preheated to 350 degrees
for about one hour.

5. Garnish with the parsley and lemon slices.

Römertoff Bison Roast

Jean Smiling Coyote
I’m not an Evanston resident; I live in West Ridge in Chicago.

However, I have friends in Evanston, shop there, and have

contributed my comments to several political discussions there, such

as the mature trees on Orrington. Evanston is kind of a second home

town for me. Recently I joined the history book discussion group at

your library, and we look forward to being able to meet in person

again, though online will have to do for the time being.

I created this recipe myself. It’s good. I wish I could afford to make it

now. This recipe makes a hearty, satisfying entrée; but of course

many others can be used, and the reader is invited to try them.

The Römertopf is an unglazed clay pot with special cooking and care

instructions included.
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Ingredients

• 4.4 lbs. Bison top round

• New red potatoes

• Whole boiling onions

• California bay leaf

• Small hot pepper

Preparation

1. Place the bison meat in a #113 size 4-qt. Römertopf.

2. Arrange the peeled onions and potatoes alternately around the

bottom edge of the meat. Use enough so that they all touch.

3. Put the peppers between a potato and an onion. Put the bay

leaf on top of the meat.

4. Bake at 480º F for 90 minutes.
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Polish Sausage & Sauerkraut

Cindy Greenwood

This is an old family favorite from my Aunt Shirley Goodrich who

always brought it to our family gatherings. I’m originally from

Valparaiso, Indiana, but moved recently to Evanston to be near our

two-year-old granddaughter.

Ingredients

• 3 (2 lb.) packages refrigerated sauerkraut

• 1/2 lb. bacon

• 3 Tb. minced onion

• 8 oz. can tomato sauce

• 1/4 c. brown sugar

• 6 12″ long pre-cooked Kielbasa, cut in 1½” pieces

Preparation
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1. Rinse and drain the sauerkraut well.

2. Chop the bacon into fine pieces. Brown the bacon with the

onion and drain off the grease.

3. Combine all the ingredients except the sausage in a roasting

pan. Arrange the sausage on top.

4. Bake at 325º for one hour.

Note: this recipe can easily be cut in half.

Mrs. Little’s Meat and Potato Pie

Carol Hersh Blechman

This is a recipe that was shared with me by the head mistress of

Elamore Hall near Durham, England when I was a guest student

teacher during the fall of my senior year at ISU. The school was a big,

drafty estate converted to house boys with a range of social

challenges, complete with hills, dales and a ghost that roamed the

hallway late at night.

This dish has been enjoyed by my own family, especially during

Passover as all the ingredients are acceptable. It is also a dish that

lends itself to hunkering down as most ingredients are usually found

on the shelf. Catsup can be easily substituted for tomato sauce!
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Ingredients

• 3 medium potatoes scrubbed, peeled and thinly sliced

• 1/2 c. onion

• 1/2 c. celery

• 1 clove minced garlic

• 3-4 mushrooms, cleaned and sliced

• 1 lb. ground beef

• 8 oz. of tomato sauce (or ketchup)

• 1 tsp. salt

• 1/8 tsp. pepper

• 1/4 tsp. oregano

• 1/4 c. sliced green olives

Preparation

1. Grease a 9 inch deep pie pan with olive oil or cooking spray.

2. Line the pie plate with the potatoes.

3. Sauté the onions, celery, garlic, and mushrooms.

4. Add the beef and cook until the meat has browned.
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5. Season with salt, pepper, and oregano.

6. Add the tomato sauce, and stir gently.

7. Spoon the meat mixture into the potato lined pie pan.

8. Bake at 400º for 35-40 minutes until the potatoes are tender.

9. Cut the pie into wedges and serve.

Baked Pesto Chicken

Lynn Troutman

Cheesy, gooey, low carb comfort food. This is the easiest, fastest, and

most delicious recipe in my collection right now. It brings an element

of comfort-even to those shelter-in-place days. I make it all the time.

Ingredients

• 8-10 boneless, skinless, chicken thighs

• 2 bags baby spinach, pre-washed

• basil pesto (I like Bear Pond from Whole Foods)

• 6 Roma tomatoes, cut into 1 inch slices

• 16 oz. fresh mozzarella, pre-sliced into rounds

• 8 oz. bag shredded mozzarella

• salt and pepper
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• garlic powder

• Italian seasoning

• Parmesan cheese, grated

Preparation

1. Preheat the oven to 400°F.

2. Spread one bag of spinach on the bottom of a 9 x 12 inch

baking pan.

3. Arrange the chicken thighs on top.

4. Sprinkle the thighs with salt, pepper and garlic powder.

5. Slather basil pesto on each chicken tender.

6. Place the tomato slices on top of the chicken thighs and

sprinkle with salt.

7. Place the second bag of spinach on top of the tomato slices.

8. Place slices of fresh mozzarella on top of the tomato layer.

9. Sprinkle with the Italian seasoning.

10. Top generously with shredded mozzarella.

11. Sprinkle with parmesan cheese.

12. Bake for 40-45 minutes and remove from the oven when the

top is golden brown.

13. Serve with garlic bread to soak up the juices. Great for

leftovers.

Cabbage and Sausage

Terry Soto

I adapted this recipe from Sam Sifton’s New York Times column. It’s

very fast to put together but takes 2 ½ hours to cook.
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Ingredients

• Salt

• 3 Tb. unsalted butter

• 2 lb. fresh sweet Italian pork sausages or bulk sausage (1.25 lbs

turkey sausage is what I use)

• 1 large green or Savoy cabbage, about 4 pounds, cored and

thickly shredded

• butter

• Freshly ground black pepper

• Crusty bread and mustard, for serving (optional)

Note: You can make this vegetarian by replacing the sausages with

mushrooms, fennel or other ingredients of your choosing.

Preparation

1. Heat the oven to 300º. Butter a 9 x 13 x 2 inch baking dish. If
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using sausages, remove the casings and discard them.

2. Put about 1/3 of the cabbage in the buttered dish and cover

with 1/2 the meat (or mushrooms, fennel, etc.) Sprinkle with

salt and pepper and dot with butter. Repeat, ending with a final

layer of cabbage, and dot the top with butter.

3. Cover the dish tightly with a layer of parchment paper, then

top with a lid or a layer of aluminum foil. After 2 hours,
uncover the dish. If there is a lot of liquid in the
bottom, leave it uncovered for the rest of the
cooking time, approximately 30 minutes. If not,
re-cover and cook 30 minutes more, until the

cabbage is soft and sweet, and the top is lightly browned.

Makes about 6-8 medium servings.

Brazilian Fish Stew

Amy Funk

This recipe is super easy and VERY forgiving – and the addition of

rice makes it into several meals! If you don’t want to use fish, you can

substitute shrimp. It’s equally delicious!

I like to make the marinade and coat the tilapia ahead of time (even

the night before!) and store it in the refrigerator until I’m ready to

cook it. This saves time when you are ready to cook. Marinating is,

however, optional. Marinating results in the best flavor, but the times

I have skipped that step because of time constraints, the stew still

turned out delicious.
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Ingredients

• 1/4 c. lime juice

• 1½ Tb. cumin

• 1½ Tb. paprika

• 1 Tb. minced garlic

• 1/2 Tb. salt

• 1/2 Tb. pepper

• 2 lb. tilapia fillets, cut in half (they can be frozen, just thaw

slightly to cut)

• 1 Tb. olive oil

• 12 oz. frozen pepper and onion strips (1 bag)

• 14 oz. diced tomatoes, drained (1 can)

• 14 oz. light unsweetened coconut milk (1 can)

• 1 handful fresh cilantro, chopped (optional)

• 1 c. of rice (optional)
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Note: If you want to use fresh peppers and onions,
use 2 large bell peppers, cut into strips, and 1
medium onion, chopped.

Preparation
1. Combine the lime juice, cumin, paprika, garlic, salt, and pepper in

a large bowl.

2. Add the tilapia and mix until coated in the spice mixture.

3. Cover and place in the refrigerator to marinate for 20 minutes or

so.

4. Heat the olive oil in a large skillet or casserole over medium-high

heat. Add the peppers and onions and cook until they begin to

thaw, about 3 minutes.

5. Add the tomatoes and marinated tilapia and mix them in.

6. Pour the coconut milk over everything, mix and cover, and

simmer about 20 minutes, stirring occasionally. Add rice if desired.

7. In the last few minutes, stir in the cilantro (optional).

8. When the tilapia is cooked through, garnish with additional

cilantro (if desired) and serve.

Oven Pot Roast with Yogurt Gravy

Lynn Kendall

This dish has become the quintessential comfort food for my friends

and family. I discovered it in a long out-of-print cookbook that

featured yogurt in all its recipes. It immediately became a favorite for

my family growing up here in Evanston. It pairs splendidly with

mashed potatoes, enhancing the comfort index until it’s almost off the

chart! Although it’s unassuming, it turns out surprisingly tasty. My

family swears that with all the pot roast they have eaten over the

years, this one remains outstanding.

Chapter 7 - Main Courses | 111



As an aside: My younger son became a vegetarian at age 12 and

continued as one into his twenties. When he decided to resume

eating meat, the very first dish he wanted was this pot roast!

Ingredients

• 1 (3½ lb.) beef chuck roast

• 1 tsp. salt
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• 1/8 tsp. pepper
• 2 garlic cloves, minced
• 1 (10½ oz.) can beef consommé
• ½ c. minced onion
• 1 bay leaf

• 1 Tb. brown sugar

• ½ tsp. cornstarch mixed with 1 tsp. water
• ½ c. plain yogurt at room

• Salt and pepper to taste

Preparation

1. Preheat oven to 325 degrees.

2. Sprinkle meat with salt and pepper and place in a Dutch oven

or large oven-proof pot.

3. Sprinkle the meat with the minced garlic, and then add the

consommé, onion, bay leaf and brown sugar.

4. Cover and roast 3 to 3-1/2 hours until the meat is tender.

5. Remove the roast to a warm platter, slice and keep warm.

Discard the bay leaf.

6. Place the pot you cooked the meat in over low heat. Add the

cornstarch and water mixture and blend into the sauce in pot.

Stir until thickened and remove from heat.

7. Stir the yogurt until creamy and slowly blend it into the hot

gravy; season with salt and pepper to taste and immediately

pour the gravy over the sliced meat and serve.

Makes about 6 servings.

Mom’s and Grandma’s Meatloaf

Barbara Linn
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Ingredients

• 3 lbs. ground beef

• 1 Tb. salt

• 1 Tb. Accent

• 1/2 Tb. pepper

• 6 oz. tomato juice

• 6 oz. water

• 2 eggs, slightly beaten

• 4 oz. bread crumbs

• 4 oz. cornflake crumbs

• 4 oz. oatmeal
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• 1 tsp. onion juice

• 1 tsp. parsley

• 2 Tb. chili sauce

• 2 Tb. sour cream

Preparation
Mix ingredients together and place in a 13 x 9-in. pan (or make two

smaller ones). Bake 1 1/2 hours at 350º.

Lemony Shrimp and Bean Stew

Pam Seaman

This recipe serves four and takes only about 30 minutes to prepare.
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Ingredients

• 1½ tsp. fresh lemon zest

• 2 Tb. lemon juice

• 1 tsp. sweet paprika

• 2 garlic cloves, grated

• kosher salt and black pepper

• 1 lb. peeled, deveined large shrimp, tails removed

• 4 Tb. unsalted butter (½ stick)

• 2 shallots, chopped

• 2 stalks celery, chopped

• 2 (15 oz.) cans cannellini beans, rinsed

• 2 c. chicken broth

• 2 Tb. finely chopped parsley or cilantro

• Toasted bread for serving

Preparation

1. Combine the lemon zest, paprika, garlic, 3/4 teaspoon salt, and

3/4 teaspoon pepper in a medium bowl. Add the shrimp and

toss to coat with the spices.

2. In a large pot melt the butter over medium-high heat. When

the butter foams, add the shrimp and cook, stirring

occasionally, until pink and starting to curl, 2-3 minutes.

3. Using a slotted spoon, transfer the shrimp to a plate, and set

aside. Add the shallots and celery to the pot, season with salt

and pepper. Cook over medium heat until the vegetables are

soft and tender, 4-5 minutes, stirring occasionally.

4. Add the beans and chicken broth and bring to a boil over high

heat. Lower the heat and simmer 8-10 minutes. Stir in reserved

shrimp and any juices on the plate.

5. Add parsley and lemon juice. Adjust seasoning with salt and

pepper and serve.

Serve with toasted bread.
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Chicken with Broccoli and Cashews

Leigh Kennelly

I found this easy stir fry recipe in the newspaper years ago. I have

made it dozens of times and it is always delicious. This is a quick and

easy stir-fry recipe that tastes delicious. It serves six.

(Leigh works at the main library in the Early Learning and Literacy

Department.)

Ingredients

• 1/4 c. soy sauce

• 1 ½ Tb. dry sherry

• 3/4 tsp. ground ginger

• 1½ lbs. boneless chicken breast, cut into 1-inch pieces

• 1 lb. broccoli, stems peeled and flowerets removed; stalks

sliced in 1/4 in rounds

• 7 Tb. oil

• 1/2 c. sliced green onions

• 1 large clove garlic, crushed

• 1½ c. coarsely chopped cashews, walnuts or chickpeas
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• Cooked rice

Preparation

1. Mix the soy sauce, sherry, and ginger in a small bowl.Add the

chicken and allow it to marinate for 10 minutes.

2. Steam the broccoli over boiling water 3 to 4 minutes, until

crisp tender. Drain; then rinse under cold water.

3. Heat 4 tablespoons of oil in a wok or large skillet. Add the

green onions, garlic, and nuts; cook and stir 3 minutes.

Transfer the cooked mixture to a small bowl.

4. Heat the remaining 3 tablespoons of oil in a wok. Add the

chicken mixture and stir-fry 6 minutes, or until the chicken is

opaque.

5. Stir in the nut mixture and broccoli; toss until all the

ingredients are hot.

6. Serve with hot rice.

Pasta à la Scott

Jeny Mills

This is a recipe that my husband created early in the quarantine. I’m

amazed at how great he is at taking ingredients we have in the fridge

and coming up with something delicious. Of course, some recipes are

more successful than others, but this particular one is my absolute

favorite so far. We’ve made it a few times during quarantine, and I’m

sure we’ll keep making it when this thing is over. I’ve named it after

him for the purposes of this cookbook, but I imagine we’ll be calling it

Quarantine Pasta in the years to come.

(Jeny works at the Main Library in the Lifelong Learning and

Literacy department. )
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Ingredients

• 1 (12 to 16 oz.) package thick cut bacon, cut into approximately

½ inch pieces

• 1 large yellow onion, julienne cut

• 5-6 cloves fresh garlic, chopped

• 2 (8 oz.) cans petite diced tomatoes

• salt (to taste)

• fresh ground pepper (to taste)

• 1 Tb. butter

• 3 Tb. olive oil, divided

• 1 to 1½ lbs. asparagus, sliced

• 1 package pasta (we usually use fettuccine)

Preparation
1. In a large sauté pan over medium-high heat, cook the bacon until

crisp.

2. Remove the bacon from the pan and drain off half of the grease

(keep the other half in the pan).

3. Add the onion and sauté it in the bacon grease until it is fully soft

(about 3 to 4 minutes).

4. After the onion is fully cooked, add 5-6 cloves of chopped fresh

garlic. Sauté until fragrant (about 1 to 2 minutes).
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5. Add the 2 cans of diced tomatoes.

6. Turn the heat to high, bring to a boil, and then reduce heat to

medium.

7. Add salt and fresh ground pepper to taste.

8. Next, add the cooked bacon, olive oil, and butter and let cook,

stirring occasionally, until all ingredients are combined (about 5

minutes).

9. Add the asparagus and cook uncovered for an additional 5-10

minutes.

10. In the meantime, boil water and cook the pasta according to the

package directions, then drain.

11. Toss the pasta with a tablespoon of olive oil and a dash of salt.

12. Add the sauce and mix in with the pasta, then serve hot.

Notes:

• You can top with fresh Parmesan cheese, if you’d like.

• This recipe can also be easily made gluten-free by using gluten

free pasta. In fact, that’s how we make it in our home.

• You can also make it dairy free by leaving out the butter. The

butter gives it a richer taste, but is not essential to the recipe.

Slow-Cooker Moroccan-Spiced Chicken Thighs
With Couscous or Rice

Brooke Smart

This recipe is easy to make and so warm and comforting. Through

the years, I have brought this dish to friends who are recovering from

illness or injury, and everyone seems to love it. After the stay-at-

home order went into effect, this is one of the first things we made as

all of the ingredients are easy to find and because eating it makes us

120 | Chapter 7 - Main Courses



feel happier! We have a family member who can’t tolerate gluten, so I

serve it with rice instead of the couscous.

Ingredients

• 1 tsp. ground cumin

• 1 tsp. ground coriander

• 1/4 tsp. chili powder

• 3/4 tsp. cinnamon

• kosher salt and black pepper

• 1½ lbs. boneless, skinless chicken thighs
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• 1 (14.5 oz) can diced tomatoes, drained

• 1 lb. large carrots, cut into 1-inch pieces

• 1 c. pitted black olives

• 1 c. whole wheat couscous or cooked rice

• fresh cilantro, for serving

Preparation

1. Mix the cumin, coriander, chili powder,
cinnamon, and 1 teaspoon each salt and pepper
in a 4- to 6-quart slow cooker. Add the chicken
and toss to coat in the spice mixture. Add the
tomatoes, carrots, and olives.

2. Cover and cook on low for 6 to 7 hours or on
high for 3 to 4 hours, until the chicken is
tender. Shred the meat and return it to the
liquid with the vegetables.

3. Ten minutes before serving, prepare the
couscous according to the package directions.
If using rice, allow enough time to cook. Either
white or brown are both fine.

4. Serve the chicken and vegetables over the
couscous or rice, topped with the cilantro.

Total Time: 3 hours, 15 minutes to 7 hours, 15 minutes

Chicken Milanese

Joe Dugan
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I am a personal chef and caterer living and working in Evanston. I

began my cooking career in Evanston as a grill and fry cook at

Mustard’s Last Stand on Central, later working as head chef of

Dancing Noodles, also on Central Street. I grew up in Evanston,

graduated from ETHS, and love the beauty of the lakefront,

Northwestern, downtown, and everything else Evanston has to offer,

especially our amazing farmer’s market that my wife and I go to

every Saturday. Recently I did a chef demonstration on the second

floor of Campanola restaurant for 14 guests and I taught everyone

how to make a three course meal, with chicken Milanese as the

entree.

Here is the recipe. I would love to be able to share this delightful and

easy recipe with everyone during these difficult times.

Ingredients

• 2 thin boneless skinless chicken breasts, pounded and then
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soaked in 1 c. buttermilk overnight, or for at least 4 hours

• 1 c. panko bread crumbs

• 1/3 c. grated parmesan cheese

• ¼ c. dried parsley

• 2 tsp. Gateway to the North seasoning

• 2 Tb. canola oil

• 1/8 tsp. salt

• ¼ tsp. black pepper

• 4 oz. angel hair pasta

• ½ Tb. butter

• 2 oz. fresh arugula

• ½ c. halved grape tomatoes

• 3 Tb. aged balsamic vinegar

• 1 Tb. extra virgin olive oil

• 1/4 c. shaved Parmesan Reggiano in large pieces

• 1/8 c. pine nuts, toasted (If you don’t like pine nuts you can

substitute chopped walnuts or omit altogether)

Preparation

1. Heat the canola oil in a large non-stick sauté pan.

2. Combine the panko, parmesan cheese, dried parsley and

seasoning mixture in a shallow medium sized bowl.

3. One at a time, carefully place the chicken breasts in the bread

crumb mixture, turning to make sure both sides are covered.

4. Carefully lower one chicken breast into the hot oil and cook

each side until the panko is golden brown, about four minutes

on each side. Only cook one breast at a time.

5. Remove the chicken from the pan, place on a sheet pan and

repeat with the other breast.

6. Cook the pasta according to the package directions and toss

with the butter.

7. Combine the arugula and tomatoes in a bowl and toss with the

oil and vinegar. Add in the parmesan and pine nuts.

8. Serve the chicken with the pasta and arugula salad on the side.
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Serves 2.

Sauerbraten

Helga Bender

Serves 8 – 10 people

Ingredients

• 3½ – 4 lbs. eye of round

• 2 qts. buttermilk

• red wine vinegar

• 2 large carrotsa

• 1 large onion

• 1 parsley root

• 1-2 celery stalks

• 2 bay leaves

Chapter 7 - Main Courses | 125



• 6-8 juniper berries

• bacon

Preparation

1. Peel and chop the vegetables.

2. Season the buttermilk with a little red wine vinegar, salt and

pepper.

3. Put the meat in a non-reactive bowl and sprinkle the chopped

vegetables and spices over it and then cover with buttermilk.

4. Marinate for 3 -4 days, turning the eat once a day.F

5. Fry a little bacon in a heavy pot that is large enough to hold the

meat.

6. Remove the meat from the marinade (save the marinade) and

dry if off with a paper towel and brown in the bacon fat.

7. Drain the vegetables and add to the meat and brown slightly.

8. With the cover of the pot slightly ajar, add the marinade little

by little, turning meat occasionally

9. Let it simmer for 3 -4 hours until well done.

10. Remove the meat from the pot and set aside.

11. Blend the remaining mixture in 2 -3 batches in a blender.

12. Return the meat to the pot and add the blended vegetables.

13. Correct the seasoning and add more marinade or some water

to get the right consistency for the sauce.

14. Let the meat rest in the sauce for 2 hours or overnight.

15. When ready to serve, reheat, slice the meat and serve with the

sauce.

Beef Stroganoff

Kathy Bauer
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The recipe below was given to me by my mother who made this a lot.

I learned how to make this and made it for my husband. This was one

of his favorite dishes. I now make it on his birthday in his memory.

Ingredients

• 2 lbs round steak, sirloin steak or whatever steak you want to

use; thinly sliced

• 1 lb fresh mushrooms, cleaned and sliced

• 4 tablespoons butter

• 1 clove of garlic, minced

• 1/2 cup tomato juice
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• Salt and pepper to taste

• 1 can mushroom soup

• 1 cup sour cream

• 1 package extra wide noodles

Preparation

1. Sauté the mushrooms in 2 tablespoons of butter and set aside.

2. In a pot sauté the meat in the remaining 2 tablespoons of

butter and the garlic until browned.

3. Add the tomato juice and simmer until the meat is tender.

4. Add the mushrooms, soup, and sour cream. Heat until it’s hot

and bubbles.

5. Serve over hot egg noodles.

Note: I usually double the sauce ingredients because my family likes

it that way.

Anna Berg’s Halibut Loaf

submitted by daughter-in-law, Joanie Berg

Anna Berg was a long-time Evanston resident. Says her daughter-in-

law, Joanie, “She was a great gal– the best mother-in law– who is no

longer with us and is truly missed. She would be so excited to know

that her recipe is in a cookbook.”
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Ingredients
For loaf

• 1 lb Halibut

• 5 slices white bread, cut into small cubes

• 4 eggs, separated

• 2 cups milk

• 1 tsp salt

• Almonds (optional)

For the sauce

• 2 tbsp butter

• 2 tbsp all-purpose flour

• 1/4 tsp salt

• 1/8 tsp pepper

• 1 cup milk
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Preparation
For the loaf

1. Heat the milk but do not allow it to boil.

2. Add the bread to the milk and mix gently. Then add in the egg

yolks.

3. Remove any bones from the halibut and cube it in small pieces.

4. Add the halibut to the mixture.

5. Beat the egg whites and fold into halibut mixture.

6. Butter a casserole dish and bake the loaf at 350º for

approximately 60 minutes.

For the sauce

1. In a quart saucepan, melt the butter over low heat.

2. Stir in the flour, salt and pepper.

3. Cook over medium heat, stirring constantly until the mixture is

smooth and bubbly. Remove from heat.

4. Gradually stir in the milk.

5. Return the pan to the stove and heat to boiling, stirring

constantly.

6. Stir for at least a minute until the sauce is smooth.

For the almonds (optional)
Place the almonds on a slightly buttered cookie sheet and heat in

the oven just until warm.

To Serve
Pour the white sauce over individual servings of halibut loaf and

garnish with the almonds.

Serves 6.
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Bolognese Sauce

Submitted by Jim Perkins

The great thing about the Bolognese sauce is you can freeze it, and

have it ready in 10 minutes or give it to your sheltered grandma for

her to do. Starting with 4# of meat Jane and I get 11 meals out of it.

This is meat sauce (“ragu”) for spaghetti that you can make in great

quantity and freeze. Use ground beef with or without veal, pork,

mild Italian sausage, or even lamb mixed in. Lately I do 2# beef, 1#

pork, 1# mild Italian sausage (loose, not in casings). Ground chuck

is best to my taste; ground sirloin is a little dry. Mixing the ground

meat up in a bowl first makes it easier to brown it, particularly if the

sausage is in a casing.

The quantities given below will make about 22, 120 mL adult

servings, but some people like a lot more sauce on their spaghetti.

If you leave it runny, or add a little of the pasta water, there will be

delicious liquid to coat the pasta all over. If you want a thick sauce

just reduce it. Adjust salt and pepper at the table.

In Bologna classically Ragu would be served on Tagliatelle or

Garganelli which are egg noodles, but any substantial pasta will due

including regular Spaghetti, Bucatini and Penne; avoid thinner

noodles. Again in Bologna classically, and usually in the US, a big
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dollop of sauce would just be ladled on top of the cooked and

drained pasta, but I like to do it in the Southern Italian fashion

designed to make less sauce go farther (verbal communication,

Phyllis Liparini). In this case drain the pasta reserving plenty of

starchy pasta and return the pasta to the big pot; add the hot (or

reheated) sauce to the noodles, spoon in some pasta water, and

correct the seasoning with salt and pepper. In my case I drain the

pasta in a perforated insert from my pasta pot, then dump it on the

thawed sauce waiting in a big high sided frying pan, and add back

pasta water, salt, and pepper. The additional pasta water stretches

the delicious sauce all over the noodles. Serve with grated

Parmesan or Pecorino Romano cheese.

Ingredients

4 cup chopped onions (about 2 largish sweet onions)

4 lbs ground meat

4 heaping soup spoons of flour

2 cup chicken broth/stock – you can add more if it’s getting too

thick

2, 28 oz cans of tomatoes (purists demand San Marzano) – 1 can

whole or diced and 1 can crushed

1 little can tomato paste (tubes of tomato paste are handy, but you

need about half of a big one)

1 tsp paprika (don’t overdo, too much will give sort of an astringent

taste)

2 or 3 bay leaves

1 T basil (amount is not critical; hard to overdo)

1 T oregano (don’t overdo it)

1 tsp thyme

1 tsp tarragon (optional; too much of this makes it taste soapy)

1 tsp or more black pepper (90 twists of my big pepper grinder)

1 tsp or more salt, (in part depending on the chicken broth)

Preparation
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Brown in olive oil the onions. Add and brown the ground meat (see

above). Sprinkle on and mix in before adding liquid the flour. Add the

remaining ingredients. Simmer for at least 45 minutes, adding liquid

– either stock or water – as needed. If it tastes bland it probably

needs salt and pepper. You can also use some red pepper flakes.
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8. Chapter 8 - Side Dishes

Corn Bake

Nancy Crane

Nancy Crane is a North Branch volunteer.

Ingredients

• 1 large can whole kernel corn – undrained

• 1 large can cream-style corn

• 2 eggs

• 1 box Jiffy Corn Muffin Mix

• 8 oz. sour cream

• ¾ to 1 stick butter

• ½ to 1 onion, chopped

Preparation
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1. Mix all the ingredients together and pour into a 9 x 13 inch

greased baking pan.

2. Bake 30-40 minutes at 350º.

Sesame Noodles

Sean Blitzstein

Why this recipe? It’s easy, quick (as fast as it takes to make pasta),

tasty, and always a crowd-pleaser. It’s been brought to many

Northshore/Evanston functions, including numerous dinners, pot-

lucks, July 4th parties, cook-outs, block parties, cast parties ( for

community theatre productions), and Ravinia performances. It’s

garlicky, spicy, and just plain satisfying!
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Ingredients

• 1 lb. noodles (e.g., linguini, thin spaghetti, Asian noodles)

• ¼ c. olive oil (preferably extra virgin)

• ¼ c. toasted sesame oil

• ¼ c. soy sauce

• 2 tsp. red pepper flakes

• 4 garlic cloves, pressed

• 4 Tb. toasted sesame seeds (place seeds in medium, non-stick

skillet and cook over medium heat for approximately 5 minutes

until golden/light brown, making sure to shake the skillet

frequently to prevent burning)

Directions

1. Cook the noodles according to the package directions. Drain

well, rinse with cold water, and drain again. Put in a large bowl.

2. While the noodles cook, place the next five ingredients (olive

oil through garlic) into a small to medium sized bowl and whisk

vigorously until fully mixed. Taste and adjust seasonings as

desired.

3. Add the sauce to the noodles and mix thoroughly.

4. Serve chilled or at room temperature. To serve, place on a

large dish, bowl, or platter, and sprinkle with toasted sesame

seeds.
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Can’t Miss Mac N’ Cheese

Nicole Brownlee

Ingredients

• 1 lb. elbow macaroni (or any noodle of your choice)

• 1 egg

• 1 c. half/half (or whole milk)

• 2 c. shredded mozzarella

• 2 c. shredded Colby Jack cheese

• 2 c. shredded sharp cheddar

• 1 stick of butter (½ c.)

• ½ tsp. salt

• ¼ tsp. pepper

Preparation

1. Pre-heat the oven to 350º.

2. Boil the noodles in a large pot according to the package

directions, drain, and return the noodles to the pot.

3. Beat the eggs with the half/half and set aside.

4. Add the butter, salt, and pepper to the noodles in the pot and

stir to combine until the butter is melted.

5. Add the egg mixture, followed by the cheeses (with the
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exception of 1/2 cup of Colby Jack) and stir until combined.

6. Pour the noodle mixture into a greased 9 x 12 baking pan and

top with the remaining Colby Jack cheese. Cover the dish with

aluminum foil and bake 20 minutes, or until a knife poked in

the center returns clean.

7. Remove the foil covering and continue baking 10 minutes, or

until the cheese is bubbly and brown.

8. Serve warm and prepare to be greeted with the “oohs and

ahhs” of your friends and family. Enjoy!

Aunt Mary’s Kugel

Barbara Levie

Kugel is an Eastern European Jewish delicacy that is comparable to a

noodle charlotte, a.k.a noodle casserole. Some versions are very sweet

with the addition of raisins, apple slices or other fruits and more

sugar. These are often served as brunch side dishes to go along with

your lox and bagels. Other versions, like mine, are slightly sweet and

are typically served as a carb side with a dinner entree. There are no

strict rules, eat it when the need strikes you. There are tons of

variations you can find online, but rest assured, if made with the

usual ingredients, which may include eggs (many), butter, cream

cheese, milk, sour cream, (did I say butter?), they are all rich and

fattening…and hugely comforting.

Now, how does one pronounce “kugel?” It’s one of the more difficult

words to get right if you don’t know any Yiddish. It’s not koogle (as in

Google), it’s not bugle like the horn, it’s not juggle. The “u” sound is

the same sound you’d make if you’re trying to open a tight pickle jar

and you need to make some sort of noise with the effort. Kind of like a

short exhalation “uh.” So add the “k” then “uh” then “gle.” The accent
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is on the first syllable.

Aunt Mary never let anyone else mix in.

Ingredients

• 8 oz. wide egg noodles*

• 1 stick (½ c.) butter or margarine, melted

• 6 oz. cream cheese, melted

• 1 c. milk

• 4 eggs, well beaten

• ¼ c. sugar

• bread crumbs as topping, to taste

• brown sugar as topping, to taste

*Most packages of wide noodles come in either 12
or 16-oz. sizes. You can adjust the amount of milk,
eggs and sugar for a larger amount of noodles and
use a standard 9 x 13-inch baking dish if using the
larger amount. Good luck.

Preparation

1. Pre-heat the oven to 350º.
2. Cook the egg noodles according to package directions. Drain.

3. In a very large bowl, mix the melted butter and cream cheese.
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Mix in the sugar, beaten eggs and milk.

4. Carefully add the cooked, drained noodles, and gently toss so

they are well-coated with the liquid mixture.

5. Pour into a greased 10-inch baking pan (I use a square white

Corning Ware one).

6. Top with bread crumbs and brown sugar to taste. The more

you use, the crunchier the top will be and also a little sweeter.

7. Bake, uncovered, for 45-60 minutes. (I check for doneness

starting at 45 minutes because my oven runs a little hot).

8. The Kugel is done when the top is nicely browned and a knife

inserted into the middle comes out clean. Let cool, then EAT!

Corn Pudding (adapted from Paul Prudhomme)

Sara Marberry

I’ve always loved corn and found this simple recipe years ago in a Paul

Prudhomme cookbook. I usually only make it around the November

and December holidays. Not only does my family love it, but it’s a

favorite of the Evanston-based Wesley Writers Workshop taught by

notable writers Sharon and Steve Fiffer, of which I am a proud

participant.
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Ingredients

Seasoning mix

• 1 ½ tsp. Kosher salt

• 1 tsp. white pepper

• 1 tsp. garlic powder

• 1 tsp. dried sweet basil leaves

• ½ tsp. freshly ground black pepper

• ½ tsp. onion powder

Other ingredients

• 5 Tb. unsalted butter

• 1 ½ c. chopped onions

• 1 c. chopped green peppers

• 4 c. fresh or frozen corn (if using frozen, defrost by running

warm water over the corn in a colander)

• ½ c. yellow cornmeal

• 1 c. low-fat evaporated milk (can use regular if you want more

“fat” flavor!)

• 1 ½ c. low-fat milk (can use 2% if you want more “fat” flavor!)

Chapter 8 - Side Dishes | 141



• 4 eggs

• Cooking spray

Preparation

1. Preheat oven to 350 degrees. Combine the seasoning mix

ingredients thoroughly in a small bowl.

2. Melt the butter in a 10-inch skillet over high heat. When the

butter is sizzling, add the onions and green pepper. Cook,

stirring, until the vegetables are soft, about 4 minutes.

3. Stir in the seasoning mix and cook, stirring once, until a light

crust forms on the bottom of the skillet, about 4 minutes.

4. Add the corn, scrape the bottom of the skillet, and cook 4

minutes.

5. Stir in the cornmeal and cook, scraping the bottom of the

skillet to keep the cornmeal from burning, about 1-2 minutes.

6. Add the evaporated milk and scrape the bottom of the skillet

well. Add ½ cup of the low-fat milk, scrape the bottom of the

skillet again, and remove from the heat to cool.

7. Whip the eggs with a wire whisk in a medium-sized mixing

bowl until frothy, about 45 seconds. Add the remaining cup of

low-fat milk and whip until thoroughly blended.

8. Fold the cooled corn mixture into the egg mixture.

9. Coat a 9 x 9 x by 2 inch deep casserole with cooking spray,

pour in the corn mixture, and bake until the pudding is set,

about 35-45 minutes.

10. Cut into wedges or spoon the pudding onto plates, served

warm.

Gratin Dauphinois

Christiana Tye
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This dish has a fancy name, but a down-home and hearty taste. These

scalloped potatoes make a great dish to serve a crowd, and of course

have a deliciously cheesy flavor. Nine-year-old Caroline Tye

absolutely loves this recipe and makes it with her parents any chance

she gets. They’ve been making it often during quarantine. Caroline

notes it’s difficult to not consume the entire dish in a single sitting!

Ingredients

• 1 garlic clove, halved

• Cooking spray (or butter)

• 6 red potatoes, about 2 pounds. (Can be any kind of potatoes,

we use yellow and purple sometimes, too.)

• 2 Tb. butter, melted

• ½ tsp. salt

• 1/8 tsp. black or lemon pepper

• ½ c. shredded Gruyère cheese (or any kind of shredded cheese.
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We often used shredded Mexican cheese.)

• 1 c. fat-free milk (doesn’t have to be fat-free)

Preparation (Five Easy Steps to Deliciousness)

1. Cut the potatoes into 1/8-inch slices. There is no need to peel

them.

2. Preheat the oven to 425°.

3. Rub an 11 x 7-inch baking dish with the cut sides of the garlic

halves; then discard the garlic. Coat the dish with cooking

spray (or butter or oil).

(We learned the hard way that the right size dish is key. Too

small and the potatoes don’t bake full through; too big and the

potatoes can get too mushy.)

4. Arrange half of the potatoes in the dish, and drizzle with half of

the melted butter. Sprinkle with half of the salt and half of the

pepper, and top with half of the cheese. Repeat the layers.

5. Bring the milk to a boil over low heat in a small saucepan; then

pour over the potato mixture. (See the photo above for what

the dish looks like going into the oven.)

6. Bake for 40 minutes, or until tender.

Pasta Salad

Sue Quinlan

This recipe is really simple and it’s a delicious side dish all year round.

It’s my Mom’s recipe, so I lovingly submit it in her memory.
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Ingredients

• ½ lb. bow tie pasta

• ½ lb. tri-color rotini

• 1 bunch green onions, chopped

• 1 small 4 oz. can black olives, chopped

• Grated Parmesan cheese to taste

• Optional: Pimento (1 small-medium can)

Pasta Salad Dressing

• 3 Tb. Dijon mustard

• 3 Tb. lemon juice (from fresh lemons or bottled lemon juice)

• ½ c. olive oil

• 4 garlic cloves (minced)
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Preparation

1. Cook the pasta according to the package directions; cool under

cold water & drain well.

2. Add the chopped black olives and green onions (and pimento, if

desired) to the cool pasta.

3. Mix the dressing ingredients together, and
then let it sit in a container for an hour or so,
then pour it over the pasta salad.

4. After the pasta salad dressing has been added to your liking,

add grated parmesan cheese to taste; mix all together and

serve. (I think it actually tastes even better the next day )

Serves 8-12

May’s Corn Casserole (serves 4-6)

Merle Monroe

My mother-in-law, May Monroe, should get the credit for this recipe.

It was a family staple at the many holiday meals she prepared in

Southern Indiana. I am happy to say that several of her descendants

also prepare it regularly….for family meals and to carry to potluck

dinners.
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Ingredients

• 1 can cream-style corn

• 1 can whole kernel corn, drained

• 1 package Jiffy Cornbread Mix

• 2 eggs, beaten

• 8 oz. sour cream

• 1 stick (½ c.) butter, melted

• Cornflake crumbs for topping

Preparation

1. Mix the two kinds of corn together in a bowl.

2. Add the beaten eggs, and the Jiffy Mix.
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3. Add the sour cream and stir in the melted butter.

4. Pour the mixture into greased casserole dish.

5. Sprinkle the cornflake crumbs on top.

6. Bake at 350 degrees for 45 to 60 minutes.

7. Test for doneness by inserting a knife in the center. The knife

will come out clean when the casserole is done.

Greek Spinach

Davida M. Salamon

I am a Lincolnwood resident but use the Evanston library. I hope

you’ll accept a simple, tried and true family favorite.

Ingredients

• 3 eggs

• 3 Tb. flour

• 1 pkg. drained uncooked frozen spinach
• 1/2 lb. shredded sharp cheddar cheese
• 1 lb. small curd creamed cottage cheese

Preparation
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1. Beat the eggs, add then beat in the flour.

2. Add the spinach, and the shredded cheese.

3. Mix together and pour into buttered 10”x 13” baking pan.

4. Smooth the top.

5. Cook for 45 minutes in a 350° oven for 45-60 minutes until

golden brown.

Middle Eastern Rice

Anne Walker

I grew up in NYC, where we frequently enjoyed Middle Eastern

foods. Since moving to Evanston ages ago, I have sampled the

wonderful variety of Middle Eastern foods available in Chicagoland.

I created this recipe based on my eating/cooking experience with

Middle Eastern foods. The Vietnamese cinnamon I use can be found at

Evanston’s Spice House on Central Street. It is my all-time favorite.

This is an original recipe that I created based on all the yummy Middle

Eastern food I have eaten over the years.

Ingredients

• 1 c. uncooked long-grain white rice

• ¼ tsp. garlic powder

• 1/3 -1/2 c. chopped raisins
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• 1/4 – 1/3 c. coarsely chopped pine nuts (or cashews)

• 1 large carrot, diced

• 1/2 – 3/4 Tb. cinnamon (Vietnamese cinnamon is the most

flavorful)

• 1 medium onion, diced

• Butter(2or more Tb.,to taste. Keep in mind this will be used to

flavor and moisten the entire dish.)

• Salt (1/4 tsp. or more, to taste)

• Pepper(1/4 tsp. or more, to taste)

• 1/4 – 1/3 c. chopped fresh parsley

Preparation
1. Prepare the rice and set aside.

2. Saute the onions in butter. Then add diced carrots, garlic, salt,

pepper, and ¾ of the cinnamon.Cover and cook until the carrots

are halfway to soft.

3. Add raisins, mix,and continue cooking until the carrots are

almost tender.

4. Mix in nuts, parsley, rice,andthe remaining cinnamon. Cook some

more.At this step you can add more of the spices and butter, to

taste, if you wish (Cinnamon should be the predominant flavor,

followed by garlic).
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9. Chapter 9 - Vegetarian
Dishes

Ratatouille

From Jean V. Demas

A very versatile dish-serve as an entree or side dish.

Ingredients

• 1 lb. green beans, ends and strings removed and cut
into 2 inch pieces

• 1 lb. eggplant, cut into small pieces
• 1/2 lb. mushrooms, cleaned, stemmed and sliced

• 1 large green pepper, seeded and cut into strips

• 1 lb. potatoes, peeled cut into small pieces

• 1 lb. broccoli, florets cut into small pieces

• 1 large onion, peeled and thinly sliced into half rounds

• 28 oz. can peeled tomatoes

• salt and pepper to taste

• 1/2 c. olive oil

• chopped parsley

Preparation
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1. In a large bowl combine the vegetables.

2. Add the salt, pepper, olive oil, and peeled tomatoes and stir so

that all the vegetables are covered in tomato and olive oil.

3. Transfer to a large baking pan and cover with aluminum foil.

4. Bake at 350 degrees for 2 hours. Every half hour uncover and

stir the vegetables. If dry, add a bit of water.

5. Serve hot, room temperature or cold. Serves 6-8.

Masoor Dal-Indian Red Lentils

Shruti Vijay

Here is my recipe for Masoor Dal- Indian red Lentils. I have been

making this dish a lot these days for my family who is at home because

of COVID 19. This recipe is very nutritious, easy to make and requires

less ingredients. Its perfect for cold grey days and instantly provides

warmth to your soul with its simple flavorful flavors. It can be made

in bulk and eaten for a couple of days. I got all the ingredients from

Trader Joes in Evanston.It can be eaten with plain rice, naan or can

be had even as a soup. My daughter who is a picky eater likes to eat

it with naan or pita bread. I hope you can enjoy this recipe with your

family.

Ingredients

• 2 Tb. vegetable oil
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• 1 c. finely chopped onion

• 1 Tb. minced ginger

• 2 garlic cloves, minced

• 1 c. red lentils

• 2 tsp. ground cumin

• 2 tsp. turmeric

• salt to taste

• 3 Tb. chopped cilantro

• juice of 1/2 lime

Preparation

1. In a large saucepan over medium-low heat, heat the oil, add

the onions and sauté until softened. Add the minced ginger

and garlic; stir, and reduce the heat to low.

2. Add the lentils, cumin and turmeric to the pan. Stir until the

lentils are well coated with oil. Add 4 cups water.

3. Bring to a boil, then reduce the heat until the mixture is at a

fast simmer. Cook uncovered until lentils are soft, stirring

occasionally, about 25 minutes.

4. Season to taste with salt, and continue to simmer until the

mixture has thickened, about 10 minutes. If the dal is too

soupy, increase the heat and cook for a little longer.

5. Add the chopped cilantro and lime juice. Stir well and switch

off the heat.

6. Serve hot with rice, naan or pita. You can also enjoy it as a

soup.

Beets ‘N’Sweets

From Pat Dicke
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We used to make this whenever family came to visit when we lived

in Erie PA. It was always a big hit!

Ingredients

• 6 medium beets, peeled and cut into chunks, OR 1 can of whole

beets

• 2 medium sweet potatoes, peeled and cut into chunks

• 1 large sweet onion, chopped (optional)

• 1 tsp. garlic powder

• 1 tsp. each of salt and pepper

• ½ tsp. sugar

• ½ Tb. olive oil (for fresh beets)

• 2 Tb. olive oil (for the seasoning mixture)

Preparation
Preheat oven to 400º.

For fresh beets

1. Toss the beets with ½ tablespoonolive oilto coat. Then spread

them ina single layer on a baking sheet and bake for 15

minutes.

2. Meanwhile, mix2 tablespoons olive oil with the seasonings.

3. Coat the potatoes and onions with the seasoning mixture, add

to the cooked beetsand mix.

4. Bake another 20 minutes or until the vegetables are tender.
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For canned beets

1. Mix2 tablespoons olive oil with the seasonings.

2. Coat the potatoes, onions,and beets with the seasoning

mixture.

3. Spread the vegetables in single layer on a baking sheet.

4. Bake for 20 minutes or until the vegetables are tender.

Great Tomato Pie

Trish Barr

As soon as the fresh ripe tomatoes arrive at the Evanston Farmers’

Market, I buy enough to bake this pie. It’s so tasty and reminds me of

growing up in Wisconsin. We always had a large garden and LOTS of

tomato plants.

Ingredients

• a 9-inch pie shell, baked

• 2 Tb. Dijon mustard

• 4 large tomatoes, peeled and sliced

• Salt and freshly ground pepper

• 4 oz. white cheddar cheese, grated

Chapter 9 - Vegetarian Dishes | 155



• 4 oz. sharp cheddar cheese, grated

• ½ c. mayonnaise

• ½ c. freshly grated Parmesan cheese

Preparation

1. Preheat the oven to 350º.

2. Spread the baked pie crust with the Dijon mustard.

3. Layer the sliced tomatoes onto the mustard.

4. Add salt and pepper.

5. Add the white and sharp cheddar cheeses.

6. In a small bowl, mix together the mayonnaise and the grated

Parmesan cheese.

7. Spread this mixture on top of the pie.

8. Bake for 20 minutes or until bubbly.

9. Let cool. Best served at room temperature.

Meatless Meatballs

Jennifer Shreve

In 1993, I graduated from college and moved to Evanston. It was

my first apartment, first kitchen, and my first time cooking for myself

and my boyfriend. He was vegetarian when we met, and this is one

of the first recipes I started cooking for him. Over 25 years later,

we’re married, living again in Evanston after many years away, still

vegetarian (mostly), and this recipe is our son’s favorite meal.
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Ingredients

• 3 c. cracker crumbs from Ritz or Town House style crackers

• 3/4 c. finely chopped walnuts

• 3/4 c. finely chopped pecans

• 1 ½ c. shredded mozzarella cheese

• 4 eggs

• 1 clove garlic

• 2 tsp. sage

• 1 tsp. dried parsley

• 1 tsp. salt

• 4 c. (one 36 oz. jar) of your favorite pasta sauce

• olive oil or canola oil for frying

Preparation

1. Simmer the pasta sauce in a large saucepan on the stove top.
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2. Crumble the crackers to create crumbs and chop the nuts.

Both the cracker crumbs and nuts can be chopped either in a

food processor or by hand.

3. Mix together all of the ingredients except the pasta sauce and

the oil. The mixture should stick together but not be too loose.

Use an additional egg if the mixture is too dry, or more cracker

crumbs if it is too wet.

4. Shape the mixture into balls and place them on a plate, ready

for the frying pan.

5. Heat the oil over medium-high heat. Place the meatballs in the

pan and fry, turning to cook all sides evenly. Alternatively,

flatten the balls before you put them in the pan, so that they

cook evenly on both sides. Cook in batches if they don’t all fit

into the pan at one time.

6. When all the sides are brown and crispy, take the meatballs out

of the frying pan and place directly into the pasta sauce, so

that they can sit and absorb the flavor of the sauce. This is one

of those meals that tastes better the longer the flavors meld,

so it’s even better as leftovers.

Makes roughly 15 meatballs; each serving is 2-4 meatballs.

Baked Sweet Potatoes with Cottage Cheese or
Garlic Yogurt

Patricia Vaughan Tremmel

This is such a simple recipe that gives me great joy. The nutrients

in sweet potatoes are so plentiful, and the the cottage cheese or yogurt

on the side provide nice protein.
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Ingredients

• sweet potatoes

• cottage cheese OR yogurt and garlic

Preparation

• Preheat the oven to 425º.

• Wash the sweet potatoes and pierce with a fork

• Place the potatoes in a pan lined with tin foil (the yummy

caramelization of the potatoes can really muck up a pan).

• Bake the potatoes for around an hour and a half (cooking time

will vary depending on your oven and on how soft you like your

sweet potatoes).

• When the potatoes are ready, just put a big scoop of cottage

cheese on the side of the plate with the sweet potato. I like to

take a forkful of cottage cheese with each bite of the potato. Or

you can make garlic yogurt by mincing several cloves of garlic

and mixing them with a small container of plain yogurt to make
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a sauce.

Note: I usually make extra potatoes, which I heat up later in the

microwave.

So comforting, always!!!!

White Beans, Tomato and Cheese Casserole
(adapted from NYT Cooking)

Margaret Lurie
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Yield: 4 servings

Time: 15 minutes

Ingredients

• 1/4 c. extra-virgin olive oil

• 3 fat garlic cloves, thinly sliced

• 1 yellow onion, diced

• 1 small can tomato paste

• 2 (15 oz.) cans white beans (such as cannellini or Great

Northern) or chickpeas, drained and rinsed in a cup of boiling

water

• Kosher salt and black pepper

• Handful fresh spinach

• Cheddar cheese, coarsely grated (about 1-1/3 c.)

Preparation

1. Heat the oven to 475º.

2. In a 10-inch ovenproof skillet, heat the olive oil over medium-

high heat.

3. Fry the garlic and the onion until it’s lightly golden, about 1

minute.

4. Stir in the tomato paste (be careful of splattering) and fry for

30 seconds, reducing the heat as needed to prevent the garlic

from burning.

5. Add the beans, water and generous pinches of salt and pepper

and stir to combine.

6. Add the fresh spinach.

7. Sprinkle the cheese evenly over the top, then bake until the

cheese has melted and browned in spots, 5 to 10 minutes.

If the top is not as toasted as you’d like, run the skillet under the

broiler for a minute or 2. Serve at once.
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Wild Rice & Mushroom Veggie Burgers

Chef Sarah Stegner, Prairie Grass Café

Sarah Stegner grew up in Evanston, graduating from Orrington

School, ETHS and then did attend NU for a time in classical guitar

before taking a huge jump into being a Chef. She was the name chef

at the Ritz Carlton Dining Room for many years and won the James

Beard award for Rising YOung Chef (not sure which year). She’s

owned Praire Grass Cafe in Northbrook with George Bumbaris her

partner also from the Ritz Carlton for 16 years. She is also a co –

founder of the Green City Market in Chicago.

Makes 4 burgers

Ingredients

• 3 c. cooked wild rice (still warm)

• ½ c. cooked white beans

• ½ c. finely chopped cooked mushrooms

• 1 small head of roasted garlic, pureed

• Sea salt
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Preparation

1. Put the cooked wild rice in the bowl of a food processor while

it is still warm. Process it until it forms a ball and is starchy.

2. Remove the rice from the processor and combine it with the

beans, the mushrooms, the garlic and a pinch of sea salt.

3. Mix well and form into 4 evenly divided patties. Press the

patties so they are firm.

4. You can sauté the burgers in olive oil or put them in a hot oven

and allow them to get crispy on the outside.
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10. Chapter 10 - Vegan Dishes

Heather’s Spicy Sweet Potatoes

Heather Lindahl
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Ingredients

• Sweet potatoes (one per person)

• Olive oil

• Salt and freshly ground black pepper

• Tumeric

• Nutmeg

• Cayenne pepper

Preparation

1. Preheat oven to 400º.

2. Peel one large sweet potato per person and slice into half-

inch-thick medallions.

3. Coat a baking sheet with olive oil and salt.

4. Arrange the sweet potato slices across the baking sheet in a

single layer.

5. Pour olive oil over the potatoes, and, using a basting brush,

spread the oil around to coat all surfaces.

6. Grind black pepper (and salt to taste) across all potatoes.

7. Sprinkle generously with turmeric powder and sprinkle

moderately with nutmeg.

8. Sprinkle sparingly (but thoroughly) with cayenne (pinch a small

dusting onto each medallion).

9. Bake for approximately 30 minutes or until the bottoms are

toasted.

For non-vegans:

Serve with a large dollop of plain cold yogurt on the side for dipping.
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Southwestern Potato Bowl

Martha Meyers

Here is a hearty and delicious oil-free recipe that is great for heart

health and for anyone who is watching their weight. It makes me

happy from head to toes! It is derived from a recipe by Rip Esselstyn,

NYT best selling author, marathoner and former Austin TX

firefighter.

Ingredients

• 4 large Yukon Gold potatoes

• 1 (15 oz.) can of pinto beans

• 1 can of Rotel or any other brand Diced Tomatoes with Green

Chilies (or limit to just 1/2 c. if you prefer less heat)

• 8 oz. frozen corn

• 1 red bell pepper cut into medium dice

• 2 green onions, chopped

• 2-4 c. fresh spinach

• Fresh cilantro

• Your favorite hot sauce, if desired

Preparation
1. Preheat the oven to 375º.

2. Place the potatoes right on the rack and bake for 45 minutes or
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an hour until done.

3. Heat the beans in a pan set over medium high heat and when

hot, mash half of them with a fork. Add the diced tomatoes and

green chilis, the corn, bell pepper and onion.

4. In 2 large dinner bowls, place a layer of fresh spinach on the

bottom and then put a potato, either cut in half or cubed, on top.

Pour the bean mixture over eveything, garnish with the cilantro

and hot sauce, and enjoy!

One Pan Chocolate Cake

Farnum-Crossen family

This moist chocolate cake is easy on the clean-up and easy for kids

to make with a grown up. While you’re at it, show them how acid

reacts with a base since you have the baking soda and vinegar out. Feel

like you schooled them for the day. STEM learning at home aside, you

may never bother eating any other comfort dessert! Plus, it’s vegan!

Ingredients

• 1¼ c. all-purpose flour
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• 1 c. sugar

• 1/3 c. cocoa powder

• 3/4 tsp. baking soda

• 1/2 tsp. salt

• 1/3 c. canola or avocado oil

• 1 tsp. vanilla extract

• 1 tsp. apple cider vinegar

• 2 Tb. chocolate chips (vegan or dairy)

• Dusting sugar (optional)

Preparation

1. Preheat oven to 325º.

2. In an 8 x 8 pan, mix together the dry ingredients.

3. Add 1 cup of water along with the oil, vinegar, and vanilla. Mix,

whisk, or fork-mash until thoroughly combined.

4. Using a rubber spatula, scrape the sides of the dish and smooth

the batter. Sprinkle chocolate chips on top.

5. Bake 28-32 minutes, or until toothpick comes out nearly clean.

6. Cool the cake, and if desired, dust with powdered sugar (fancy

stencil for fun?) and then cut.

Feijoada

Halka

Feijoada is the national dish of Brazil. This is a vegan rendition of my

mom’s recipe and makes my whole house smell like saudade*. Filling

for the soul and the belly. Also, it is dirt cheap to make. Was there

ever a more COVID-19 appropriate food?

*Saudade is a deep emotional state of nostalgic or profound

melancholic longing for an absent something or someone that one
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cares for and/or loves while simultaneously having positive

emotions towards the future. Moreover, it often carries a repressed

knowledge that the object of longing might never be had again.

Time: 1½ hours + overnight

Ingredients:

• Black beans

• 1 can stewed tomatoes

• Onions

• Garlic

• faux- meat (vegan hot dogs, sausages, breakfast patties,

whatever you have around. Don’t break the bank– it will all be

delicious.)

• White Rice

• Collard Greens

• Onion

• Orange

• Farofa (bread crumbs work great)
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• Salt, Pepper, Garlic Powder

• Lemon Juice

Preparation
1. Soak black beans in water overnight.

2. Fry vegan hotdogs, sausages, breakfast patties, or whatever faux-

pig products you have around in both a heavy-bottomed pot and a

sautée pan. You want the flavor

in both. Veggie hot dogs are the most economical, easiest to find,

and delicious. Fry in oil, salt, pepper, and garlic powder until crispy.

3. Remove faux-meat. Reserve sautee pan for later. In pot,

caramelize two roughly chopped onions. Add crushed garlic.

Season with salt, pepper, and oil.

4. Drain black beans (can use bean water for other vegan cooking).

Fill pot with water until just over the beans. Stir to make sure all

the caramelized onions and seasoning from faux-meat

incorporated.

5. Cook for 1 hour.

6. Stir and taste for seasoning. Add 1 can stewed tomatoes and

chop or crush them up so they are small pieces. Add back reserved

faux meat and any accumulated oil or juices.

7. Cook uncovered for another 1/2 hour to thicken. Use this time to

cook sides.

The Sides:
A full Feijoada plate is served with these colorful and delicious

sides. To get everything at its hottest and most delicious, I

recommend cooking the sides at this time.

1st. White Rice:
1. Cook white rice so that it is ready with beans, farofa, and

greens.

2. Sure it could be brown rice, but traditionally, it isn’t.

2nd. Orange:
1. Slice an orange so that it is ready to serve with the plate.

2. You can peel if you wanna be fancy.

3rd. Toasted Breadcrumbs (Faux-Farofa):
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1. What? No cassava flour lying around your pantry during

COVID-19? Well, I bet you have some ends of bread that you

don’t feel like eating. Chop and toast that up into

breadcrumbs.

2. Add breadcrumbs to a pan with oil or vegan butter.

3. Toast until medium brown and crunchy.

4th. Greens
1. Clean and stem whatever greens you can find.

Traditionally collard greens, but I used Swiss Chard.

2. Pile leaves and roll together. Chop in 1/3 inch strips.

3. Add to pan with faux meat drippings on medium heat.

4. Add lemon juice salt and pepper.

5. Cook till leaves just darken and are not yet wilted.

Build a beautifully colorful plate and enjoy! Saúde!
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11. Chapter 11 - Desserts

Rhubarb Crisp

Anne Heider

This recipe is more or less my own invention. Everyone’s heard of

apple crisp; rhubarb crisp is a variation on the same idea. When I

was a kid, rhubarb pie was a special, seasonal (early summer) treat.

This crispy topping is easier than pie dough. Moreover, rhubarb grows

everywhere, in Massachusetts where I grew up and in Evanston where

I’ve lived for 40 years; and it comes back year after year without

needing much attention. What a wonderful plant! Watch for it at the

Evanston Farmers’ Market in late May and early June.

Ingredients
For the base
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• 1 stick butter (1/4 lb.)

• approximately 7 cups rhubarb (enough to thickly cover the

bottom of the dish), washed, trimmed, and chopped into

approximately 1/2 inch pieces

• 1/2 to 2/3 c. sugar

For the topping

• 1-1/3 c. unbleached white flour

• 2/3 c. brown sugar

• 1/2 tsp. salt

• optional healthy ingredient: 1/3 to 1/2 cup rolled oats

Preparation

1. Butter a 9 x 13 inch baking dish.

2. Preheat the oven to 375º.

3. Sprinkle the sugar over the rhubarb.

4. Make the topping by mixing the dry ingredients together in a

small bowl.

5. With a pastry blender, work the softened butter into the mixed

dry ingredients to an even consistency and sprinkle the

mixture evenly over the choppedsugaredrhubarb.

6. Bake about 35 minutes, until nicely browned and bubbling at

the edges.

Serve warm with cream or ice cream.

Note:You can prepare the pan and rhubarb ahead of time; with the

sugar sprinkled on, it may begin to release some juice, but that’s OK.

If the rhubarb is at room temperature, the crisp will bake and brown

more quickly than if the rhubarb is cold.

You can also prepare the topping ahead of time, but don’t add it

to the pan until just before baking. In fact, you can keep a zip-lock

bag of topping in the freezer, at the ready; adjust the baking time

accordingly.
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Banana Cupcakes Filled with Chocolate Peanut
Butter Frosting

Norma Kanwit

My family enjoys these light and delicious cupcakes; an excellent

recipe for when your bananas have ripened a little too much. If

frosting with the delicious chocolate peanut butter frosting, make sure

no one is allergic to peanuts! The cupcakes are delicious without the

frosting as well.

(Makes 18 standard cupcakes)

Ingredients
Cupcakes

• 1-2/3 c. all-purpose flour

• 1 tsp. baking powder

• 1/2 tsp. baking soda
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• 1/4 tsp. salt

• 3 medium, ripe bananas(or 2 large)

• 1/3 c. buttermilk

• 1 stick unsalted butter, softened (½ c.)

• 1 ¼ c. sugar

• 2 large eggs

• 1 tsp. vanilla extract

Peanut Butter Frosting (Makes about 2-1/3 cups):

• 1/2c. creamy peanut butter

• 1 stick (1/2 c.) unsalted butter, divided, at room temperature

• 1 ¼ c. (about 7 oz.) 60% cacao bittersweet chocolate chips

• 3/4 c. powdered sugar

• 1/8 tsp. salt

• 1/8 tsp. ground nutmeg

• 1 Tb. whole milk

• 1 tsp. vanilla extract

Preparation
Cupcakes

1. Preheat the oven to 350º. Line muffin cups with paper liners.

2. In a medium sized bowl, whisk together the first four dry

ingredients. Set aside.

3. In a small bowl, mash the bananas with the buttermilk. Set

aside.

4. In a third bowl (or the bowl of an electric mixer set at medium

speed), beat the butter and sugar together until light and fluffy,

about 3 minutes. Add the eggs one at a time, beating well after

each addition.

5. Reduce the speed to low and add the flour mixture alternately

with the banana mixture. Begin and end with the flour mixture.

Beat just until blended and then stir in the vanilla.

6. Using a regular sized ice cream scoop, fill the paper liners with
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a level scoop of batter. Bake for about 15-20 minutes or until

the cupcakes are golden brown and a toothpick inserted in the

center comes out clean. Remove the cupcakes from the baking

pan and place them on a wire rack to cool. Allow the cupcakes

to cool completely before frosting.

Frosting

1. In a heavy saucepan set over low heat, melt 1/2 stick of butter

and then add the chocolate chips and allow to stand until the

chocolate has softened. Whisk the butter and chocolate

together until the mixture is smooth and shiny. Let cool at

least 15 minutes.

2. Beat the remaining half stick or butter (4 Tb.) in the bowl of an

electric mixture until it is creamy and fluffy. Add the peanut

butter and mix until it is well combined. Beat in the powdered

sugar, salt and nutmeg, then add the milk and vanilla.

3. Now beat in the cooled (but still warm) butter/chocolate

mixture until and all ingredients are well combined.

4. Frost the cooled cupcakes with the icing. Alternatively you can

use a small cookie cutter to remove a small piece of the

cupcake and fill the hole with the frosting, replacing the top

and then serving as is or frosted with additional icing.

Apple Pie Bread Pudding

Linda Dorman

I work as a baker at an Italian-style bakery/cafe in Chicago

and use our signature brioche bread loaf in this recipe. When

the bakery closed temporarily due to COVID-19, I had several
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loaves of bread left over at home and decided to create this

recipe. It’s so easy to make and the warm, buttery taste

reminds me of my travels throughout Italy. I love to make this

dish on Sunday mornings and watch travel videos, dreaming

about future trips to my favorite cities. Buon Appetito!

Ingredients

• 6 Tb. unsalted butter

• 1 c. heavy cream

• 1 c. whole milk

• 3 large eggs

• 8 oz. brioche (~1 loaf), cut into 1-inch cubes
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• 2/3 c. light brown sugar

• 1/3 c. granulated sugar

• 2 tsp. pure vanilla extract

• 1/2 tsp. ground cinnamon

• 1/2 tsp. kosher salt

• 2 Granny Smith apples, peeled, quartered, cored, and sliced

crosswise in ¼” thick pieces

• 1/4 c. chopped pecans

Preparation

1. Preheat oven to 350º with the rack set in the lower third of the

oven.

2. In a large bowl, whisk together the cream, milk and eggs. Add

the brioche cubes and gently toss to coat. Set aside at room

temperature for 30 minutes to soak.

3. Melt the butter in a medium saucepan. Remove from heat and

add granulated sugar, brown sugar, vanilla, cinnamon and salt;

stir until smooth and well combined. Add the apples and nuts

and toss to coat.

4. Fold the apple mixture into the bread mixture until well

combined. Spoon the bread and apple mixture into a buttered

9” pie plate, then pour the remaining liquid over the top just

enough to fill to the edge of the dish. Cover with foil and bake

for 45 minutes. Uncover and continue to bake 30 minutes until

golden brown and set in the center. Serve warm with crème

anglaise, vanilla yogurt, whipped cream or ice cream.

No Crust Coconut Pie

Anonymous

This pie is easily made with ingredients likely to be
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in your pantry, so it shouldn’t add too many things
to your shopping list. Note: the recipe makes two pies.

Ingredients

• 1 ¾ c. sugar

• 1/2 stick butter (¼ c.)

• 1/2 c. self-rising flour

• 4 eggs, well beaten

• 2 c. milk

• 1 tsp. vanilla

• 7 oz. coconut

Preparation

1. Preheat oven to 350º.

2. Mix all ingredients together and pour into 2 well greased 9″ pie

plates.

3. Bake about 40 minutes or until set and lightly browned. The
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crust forms on its own, and the pie comes out beautifully when

cooled.

Black Rice Pudding

Sathya

I am a home maker and new to the Evanston community. First thank

you for this useful way to come together in this pandemic. And this is

the first time I am sharing recipes to our community. My husband

and I love cooking and this is best opportunity for us to share this

recipe for our beloved community. This pudding is vegetarian, and

gluten-free. Since milk is optional it can also be made dairy free. It’s

also quick-it only takes about 20 minutes to cook.

Forbidden black rice is naturally gluten free. Here I use traditional

method of south Indian style to cook this dessert. It is simple recipes

for dessert lovers. You can find this rice in Whole Foods or Trader

Joe’s.
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Ingredients

• 1 c. black rice

• 1/2 c. sugar (brown sugar preferable)

• 1/2 c. milk (optional)

• 4 Tb. shredded coconut

• 2 Tb. ghee

• Cardamom powder (optional)

• Nuts (cashew, pistachio, raisin)

Preparation

1. Wash 1 cup of black rice and soak with 3 cups of water

overnight or 6 to 8 hours.

2. Put the soaked rice and the water it was soaked i into a

pressure cooker and cook it for about 4 whistles.

3. Once the pressure has been released, place the cooker over a

medium flame and stir until the rice gets soft. If there is too

much water, simply drain off the excess.

4. Add milk and stir for a minute. If you are not using milk then

skip this step and continue to step 5.

5. Add sugar and stir for about 5 minutes.

6. Garnish with shredded coconut, ghee and roasted nuts (roast

the nuts in ghee to get a nice aroma) and a pinch of cardamom

powder.

Note: If You are not using a pressure cooker, use this pasta cooking

method: https://indianvegerecipes.blogspot.com/2019/07/black-
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Lemony Drizzle Cake

Penelope Sachs

Lemon Drizzle Cake is comfort food for me. I’m originally from

England and this is a staple of teatime. All bakers in The Great British

Baking Show know this recipe. It is not a flamboyant cake but a

homey cake that goes well with a cup of tea. The top should be slightly

crunchy from the sugar coating, but the inside moist from the extra

lemon juice. This cake reminds me of the English countryside, my

parents’ home, and family.

Prep Time: 15 mins Cook Time: 20 mins

Ingredients
For the cake

• 6 oz. butter (or 1 ½ sticks=¾ c.), at room temperature

• 6 oz. brown sugar (1 cup packed)

• 2 eggs
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• 6 oz. self-rising flour (I cup + 2 tablespoons) or use all-purpose

flour and add 1/2 teaspoon baking powder and 1/2 teaspoon

baking soda

• 1/2 tsp. baking powder

• Zest of one or two lemons

For the topping

• 4 oz. granulated or super-fine sugar (1/2 cup)

• 1/4 c. fresh lemon Juice

Preparation

1. Heat oven to 350º.

2. Grease and line a 6″ x 8″ baking tin with parchment paper.

3. Cream butter and sugar in a large bowl until light and fluffy,

then add eggs one at a time, cream well.

4. Fold in the lemon zest and sift in flour and baking powder and

fold in with a metal spoon.

5. Bake for 20 minutes. Test that until it springs back when

touched in the middle. It may need another 5 minutes.

6. When still hot, prick holes in it with a fork and pour over sugar

mixed with the lemon juice.

7. Cut into squares after 10 minutes and let cool completely on a

wire rack.

Cowboy Coffee Cake

Meg Evans Smith

This is a recipe my mother, Pat Evans, could make practically
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blindfolded. It served our family of 12 very well over the years, and I

always thought it was some sort of exclusive family recipe until I

realized it went by the name “Cowboy Coffee Cake” online. It is a

simple spice cake that goes well with brunch, as a mid-day snack, or

dessert after dinner (or at literally any hour of the day or night). I

love slices of it slathered in butter alongside a cup of hot tea or cold

(plant-based) milk. It freezes well, and is great for bringing to

potlucks, block parties, or when you or someone you love is in need of

sweet — but not too sweet — comfort food.

Ingredients

• 2 ½ c. light brown sugar

• 2 ½ c. flour

• 2/3 c. dairy or vegan butter

• 1 Tb. apple cider vinegar or red wine vinegar

• 1 c. dairy OR plant-based milk

• 2 eggs, beaten OR 2 flax eggs (2 tablespoons ground flax seed

stirred into 6 tablespoons water, let sit for 10 minutes and stir

again before using)

• 2 tsp. baking powder

• 1/2 tsp. baking soda

• 1/2 tsp. salt

• 1 to 1 ½ Tb. ground cinnamon

• 1/4 tsp. nutmeg, optional (more or less to taste)

• Pinch of cloves, optional (more or less to taste)

Preparation
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1. Grease and flour the bottom and sides of a 9 x 13 pan. Preheat

oven to 350º.

2. In a large bowl, beat together butter and brown sugar until

thoroughly blended and creamy. With pastry blender, two

knives or your fingers, work flour into the mixture until it is

the texture of bread crumbs. Set aside 1/2 cup of crumbly

mixture.

3. In a small bowl or measuring cup, add vinegar to milk, stir

gently and let stand until sour, 2-3 minutes.

4. Stir baking soda, baking powder, salt and spices into large bowl

of crumbly mixture and mix well. Add dairy or flax eggs and

soured milk to mixture, stirring just until mixed (better will be

loose and lumpy). Pour into prepared pan and smooth over.

Sprinkle reserved 1/2 cup of crumbly mixture over the top.

5. Bake 15-25 minutes or until toothpick inserted comes out clean

(cake will spring back when touched lightly). Slice and eat

when cooled, if you can wait that long. Enjoy!

One Pot Brownies

Nancy Engel

Chocolate is my comfort food-cake, cookies,
brownies, you name it. I have dozens if not hundreds
of recipes for each. I like recipes I can play with.
Here is the easiest brownie recipe: easiest to make,
to double, to mix add-ins.
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Ingredients

• 3/4 c. flour

• 1/4 tsp. baking soda

• pinch of salt

• 1/3 c. butter

• 3/4 c. sugar

• 2 tsp. water

• 2 eggs

• 2 c. semi-sweet or bitter-sweet chocolate chips,

divided

• 1 tsp. vanilla

Preparation

1. Preheat the oven to 325º.

2. Prepare a 9 x 9 pan by lining it with foil or spraying with

cooking spray. If you double the recipe, use a 9 x 13 pan or

spread thinly in a half sheet pan.

3. Combine the flour, baking soda and salt. Set aside.

4. In a saucepan, place the butter, sugar and water.

5. Bring the mixture just to a boil and remove from heat.

6. Add the chocolate chips and vanilla. Stir until smooth.
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7. Add the eggs, one at a time, beating well.

8. Gradually blend in the flour mixture.

9. Stir in the remaining cup of chocolate chips (here you can use

milk chocolate, bittersweet, semi-sweet, or white chocolate

chips). If desired, you can add other options such as toasted
walnuts, chopped up candy bars, toasted or
plain coconut, a tablespoon of grated orange
zest, etc. Let your imagination run wild!

10. Spread the batter in a greased pan.
11. Bake 30-35 minutes, changing the time if you

are using other than a 9″ square pan.
12. Let cool. Cut. Enjoy.

Note: I refrigerate my brownies before cutting
because it makes them denser but that is not
necessary.

Easy, No-Fail, Old Fashioned Carrot Cake

Diane Melnick
This recipe came from my Cousin Bernice’s 1964 “Lovin’ from the

Oven” cookbook which I inherited when I got married in 1970.
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Ingredients
For the cake

• 2 c. grated carrots (about 6)

• 1 ½ c. oil

• 2 c. white sugar

• 4 whole, well-beaten eggs

• 3 c. flour

• 2 tsp. baking soda

• 3 tsp. baking powder

• 2 tsp. cinnamon

Frosting (optional)

• 2 Tb. butter or margarine

• 4 oz. cream cheese

• 1 ½ c. powdered sugar

• 1 tsp. vanilla

• 1/8 c. milk or cream, or a bit more for spreadability
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Preparation
Cake

1. Preheat the oven to 350º. Grease and lightly
flour a tube pan.

2. Combine the grated carrots, oil, sugar and eggs.

3. Sift together the flour, baking soda, baking powder, and

cinnamon and add to the batter. Mix well.

4. Bake for 1 hour. Do not open the oven the first 45 minutes.

After that, check for doneness by seeing if the cake springs

back when touched.

5. Cool thoroughly before taking the cake out of the pan.

6. You can stop here or top with cream cheese frosting.

Frosting

1. Cream together the butter and the cream cheese until well

mixed.

2. Add the vanilla and powdered sugar, and then add the milk

until the mixture is spreadable. You may need additional milk if

the mixture is too stiff.

“One-Ups” Cookies

Julie Ruttenberg Rice

This is an original recipe of my maternal grandmother Zelda Gordon.

She started baking them in her Waukegan kitchen when my mother,

now in her 80s, was a child. My sister gave them the name, because

gram always pushed two chocolate chips into the dough ball, one

pointed down, and the second stacked on top and pointing up. My
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sister was watching her make them one day, and called them “one-

ups,” and the name stuck. I’ve never seen them anywhere besides my

family’s baking, and they’re delicious. It’s very hard to eat just one.

The only Evanston connection is that I’ve been baking them in my

Evanston kitchen, and eating them in my Evanston home for many,

many years. I think that other Evanstonians will enjoy eating them.

Ingredients

• 3/4 lb. butter or margarine

• 1 c. sugar

• 1 egg

• 1/4 tsp. salt

• 1 tsp. vanilla extract

• 3 c. flour

• 1/2 c. cocoa

• 1 ½ c. walnuts or pecans, chopped

• chocolate chips
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Preparation

1. With bowl or hand mixer, cream butter and sugar.

2. Add vanilla and egg.

3. Combine flour, cocoa, salt, and nuts, then add to wet

ingredients a little at a time.

4. Roll dough into 1” balls and top with two chocolate chips, one

pressed into the center pointed down, and the second on top

of the first, pointed up.

5. Bake at 350º for 12 to 15 minutes.

Note: This is a large recipe and makes 7-8 dozen cookies. Can be

halved for smaller amounts, but just use the whole egg.

Mom’s Chocolate Chip Cookies

Amy Spitzer

My mom modified the Toll House Cookie Recipe to make the best

chocolate chip cookies ever!
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Ingredients

• 1 c. unsalted butter room temperature

• 1/2 c. brown sugar

• 1/2 c. white sugar

• 1 egg

• 1 tsp. vanilla (best if Mexican vanilla)

• 2 c. flour (unsifted)

• 1/2 tsp. salt

• 1/2 tsp. baking soda

• 2 c. broken pieces walnuts or pecans

• 1 package Ghiradelli 60% Bittersweet Chocolate Baking Chips

Preparation
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1. Preheat oven to 375º.

2. Cream butter and when fluffy, add sugars and beat together

until well combined.

3. Add egg and beat until mixed thoroughly and then add vanilla

and mix.

4. Sift together flour, baking soda and salt and add to batter. Stir

until combined.

5. Add nuts and baking chips.

6. Use a cookie scoop or tablespoon measuring spoon to drop the

batter onto baking sheets lined with parchment paper.

7. Bake for 12 to 15 minute,s turning once after 8 minutes. Cool on

wire racks.

Applesauce Raisin Cake or Muffins

Dori Conn

This was my dad’s favorite birthday cake. He first tasted it during

medical school when the woman who owned his boarding house

served it. My mom, his fiancé at the time, wrote to request the recipe

in order to surprise my dad with it. When she made it she doubled

the amount of raisins. I grew up thinking this was the classic birthday

cake. The first time I made it for my then husband-to-be (EPL Readers

Advisor Jeff Balch), he was surprised because it’s more like a coffee

cake. Our grown daughter requests it every time she comes home.
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Ingredients

• 1 c. sugar

• 1 c. butter or margarine

• 1 (15 oz.) jar unsweetened applesauce (if you have less than a

full jar, 1 ½ c. suffices)

• 2 c. flour

• 1 tsp. baking soda

• 1 tsp. cinnamon

• 1 ½ c. raisins (This is the doubled amount.)

Optional lemon frosting *

• 4 c. confectioners’ sugar (or more as needed)

• 3/4 c. butter, softened

• 1/2 c. milk

• 2 Tb. vanilla extract

• 2 Tb. lemon juice

• 1 pinch lemon zest (or more to taste)

Preparation
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Cake

1. Preheat oven to 350°.

2. Prepare one 13 x 9 cake pan, or two round cake pans (8 or 9

inch), or line three 6-cup cupcake pans.

3. Cream together sugar and shortening.

4. Stir in applesauce.

5. Combine flour, soda, and cinnamon.

6. Stir this dry mixture into the applesauce mix. Stir in raisins.

7. Pour into pans (or spoon into muffin cups). Bake at 350°

(around 30 minutes for sheet, 25 min. for round pans, 20 min.

for cupcakes) until inserted toothpick comes out clean. Tops

may look shiny.

Frosting

1. Beat confectioners’ sugar, butter and milk together in a bowl

until desired consistency is reached.

2. Add vanilla extract and beat until smooth. Add lemon juice and

lemon zest; beat until smooth and thick.

* If you have store-bought lemon juice on hand, that works great too

— and orange, clementine, or lime juice, or just plain vanilla instead

of lemon would be delicious too!

Katharine Hepburn’s Brownie Recipe

Vivienne Jones, Evanston Resident for 53 years

This is our family and friends’ favorite brownie recipe (thanks to

Katharine Hepburn). These are chewy brownies, and always a big
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hit–for parties and every day chocolaty joy. Our daughter, now 17,

learned to make these brownies at a very young age and loves

making and sharing them with friends. Last week, making sure to

keep social distance, she delivered little bags of these delicious

brownies to the doorsteps of some of her friends. Today, our

daughter made brownies for her violin teacher for their virtual

recital-dropping off this delectable treat at the teacher’s doorstep; the

brownies have been part of the post-recital reception treats for years.

Last year, our daughter shared the recipe-for a price-for a silent

auction item, and to tempt the auction bidders, offered samples of the

brownies garnering a nice price for this special item. Simply the best

brownies ever – and nice and easy to make!

Ingredients

• 2 oz. (2 squares) unsweetened chocolate (I use semi-sweet)

• 1/2 c. (1 stick) unsalted butter

• 1 c. sugar

• 2 large eggs, lightly beaten

• 1/2 tsp. vanilla extract

• 1/4 c. all-purpose flour

• 1/4 tsp. salt

• 1 c. coarsely chopped walnuts – optional

196 | Chapter 11 - Desserts



Preparation

1. Preheat oven to 325º.

2. Butter and flour an 8” square baking pan (I use parchment

paper in the pan as opposed to the butter and flour– you’ll

never get the brownies out otherwise).

3. Melt chocolate with the butter in a saucepan over low heat.

4. Remove from heat and stir in the sugar.

5. Stir in the eggs and vanilla and mix until smooth.

6. Add the flour, salt, and nuts, and stir until smooth.

7. Pour on top of the parchment paper in the pan.

8. Bake until a toothpick inserted in the center of the brownies

comes out clean, 33-40 minutes.

Snickerdoodles

Marsha Peterson-Maass

We share one of our family’s favorite cookie recipes. Be cozy and

enjoy!
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Ingredients

• 1/2 lb. salted butter

• 1 ¼ c. sugar (or Splenda)

• 3 eggs

• 1 tsp. vanilla extract

• 2 ¾ c. all-purpose flour

• 1/4 c. powdered milk

• 1 ½ tsp. Cream of Tartar

• 1 tsp. baking soda

• Cinnamon Sugar Topping – combine 1 tsp. ground Cinnamon

with 1/8 c. sugar or Splenda

Preparation

1. Heat the oven to 375°.

2. Cream the butter and sugar in a stand mixer with the paddle

attachment.

3. Mix in the eggs and vanilla extract until combined.

4. Mix in the flour, powdered milk, Cream of Tartar and baking

soda and mix until the ingredients have the consistency of

cookie dough.
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5. Divide the cookie dough into 8 pieces and roll into balls.

6. Combine the Cinnamon Sugar Topping in a small bowl.

7. Lightly coat the top and sides of the 8 balls, then place on a

non-stick cookie sheet. (If you coat the entire ball, they may

burn on the bottom.)

8. Bake for about 12 minutes.

9. Let the cookies cool for 5 minutes before removing.

While there’s a high likelihood of all 8 cookies being devoured

immediately, store any that remain in your favorite cookie tin.

Sylvia’s Cuckoo Cookies

Susan Stone

These cookies are named for my late mother, Sylvia. My mother made

Cuckoo Cookies all the time. We don’t know why they are cuckoo

because they are delicious! The cookies won an honorable
mention in the Chicago Tribune cookbook Holiday Cookies contest.

Chapter 11 - Desserts | 199



Ingredients
For the cookies

• 1 ¾ c. sifted flour

• 1/2 c. Dutch process unsweetened cocoa powder

• 1/2 tsp. baking soda

• 1 stick (1/2 c.) butter, at room temperature

• 1 c. sugar

• 1 egg

• 1 tsp. vanilla

• 1/2 c. milk

• 26 marshmallows, cut in half

For the chocolate glaze

• 1 ½ c. confectioners’ sugar

• 1/2 c. Dutch process cocoa powder

• 3 to 4 Tb. hot water

• 1/3 c. melted butter

Preparation

1. Heat oven to 375°.

2. Sift flour, cocoa powder and baking soda together in a medium

bowl and set aside.

3. Cream the butter in a large bowl with a mixer until light and

fluffy, 2 minutes.

4. Add sugar, and beat until pale.
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5. Beat in the egg until smooth, about 2 minutes, and then beat in

the vanilla.

6. Beat in the flour mixture alternately with the milk, and mix

until smooth.

7. Drop teaspoonfuls of the dough onto a parchment-lined

cookie sheet, and bake for 7 minutes.

8. Remove the cookies from the oven and press 1/2 of a

marshmallow into the center of each cookie.

9. Return the cookies to the oven and bake an additional 2

minutes; then remove from the oven.

10. Meanwhile, for the glaze, sift the confectioners’ sugar and

cocoa powder together in a medium bowl.

11. Whisk in 3 tablespoons of the hot water.

12. Whisk in the melted butter until smooth, adding more hot

water if needed to make a smooth glaze.

13. Immediately spoon or drizzle the chocolate glaze over each

cookies.

14. Transfer to a wire rack to cool.

Coconut Meringues

Joan Naper

This is a feel-good recipe that is easy to make and delicious. I have to

restrain myself from making them too often, because I eat too much of

the batter as well as the cookies. My older sister loves these too, and I

tell myself I’m making them just for her. That way I don’t eat the whole

batch. Be careful: they’re very sweet and rather addictive!

(Joan is a volunteer at the library.)
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Ingredients

• 1 c. sugar, sifted

• 1 tsp. vanilla

• 1 ¼ c. coconut

• 3 egg whites

• 1/8 tsp. salt

Preparation

1. Preheat the oven to 300º.

2. Beat the egg whites and salt until the whites are stiff.

3. Add the sugar slowly, beating constantly.

4. Gently fold in the vanilla and coconut.

5. Drop the batter from a teaspoon onto a greased (or

parchment-covered) cookie sheet.

6. Bake for 30 minutes (or less) until the cookies are firm, but not

browned.
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Hawaiian Jello Salad

Debbie Jung

Ingredients

• 1 large package orange or lime jello (I use orange jello at

Halloween and lime jello at Christmas time)

• 1 ½ c. water

• 1 large package lemon flavor jello

• 1 jar maraschino cherries, whole or chopped in half

• 1 large tub whipped topping like Cool Whip

• 1 can of crushed pineapple ( drained)

• 3 cans mandarin oranges (drained), 15 oz

Preparation

1. Dissolve the jello in boiling water and let it set until it almost

thickens.
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2. Add the pineapple, oranges, and cherries and then fold in the

whipped topping.

3. Refrigerate for 30 minutes or until firm.

Chocolate Chip Cookies

Laura Llano

This is such a wonderful recipe, it makes the best chocolate chip

cookies ever and is super easy to make! Our daughter Sofia learned

this recipe while at a summer camp at Gather in Evanston with then

owner Angela Lyonsmith and chef Mamata Reddy.

You can even experiment with adding sprinkles as we did in the

picture, nuts or coconut if you’d like. Our daughters Sofia and Fiona

love to enjoy these right out of the oven, fresh hot and delicious! It’s

our perfect comfort food.

Ingredients

• 1 stick (1/2 c.) unsalted butter, melted and cooled to room
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temperature

• 1/2 c. packed light brown sugar

• 1/3 c. granulated white sugar

• 1 large egg

• 1/2 tsp. vanilla extract

• 1 ¼ c. all-purpose flour , spooned and swept

• 1/2 tsp. salt

• 1/2 tsp. baking soda

• 1/3 c. semisweet chocolate chips

• 1/3 c. milk chocolate chips

• 1/3 c. white chocolate chips

Preparation

1. Pour the melted butter into a large mixing bowl.

2. Stir in the brown and white sugars, egg, and vanilla.

3. In a separate bowl, mix together the flour, salt, and baking

soda. Add to the sugar-egg mixture and mix well.

4. Stir in the chips.

5. Bake in a 350º oven for 8-10 minutes until light brown.

Lemon Squares

John Lyman

This recipe reminds me of my mother and her baking. Her lemon

squares were always a favorite with people who tried them and they

are easy enough to make that when I make them I think that mine

taste just about as good as hers did.
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Ingredients

• 1/2 c. butter

• 1/4 c. powdered sugar

• 1 c. sifted flour

• 2 eggs

• 1 c. sugar

• juice from one lemon

• rind from one lemon, grated

• 2 Tb. flour

Preparation

1. Combine the cup of flour with the powdered sugar and cut in

the butter until fine crumbs form.

2. Pat the flour mixture into an 8 x 8 inch square pan and bake in

a 350º oven for 20 minutes.

3. Meanwhile, beat the eggs with the sugar, lemon juice, one

tablespoon of flour, and the lemon rind.

4. Pour the mixture over the crust and return to the oven. Bake

for 20 more minutes.

5. Remove the cookies from the oven and immediately sprinkle

the surface with powdered sugar.

206 | Chapter 11 - Desserts



6. Cool and cut into 16 squares.

Easy Coffee Chocolate Cake

Ann Lyman

This recipe is for my favorite chocolate cake. My mother used to

bake it and I got the recipe from her. I believe it came from an

advertisement in the 1950’s.

Ingredients

• 1/2 c. butter

• 2 c. sugar

• 1 c. hot coffee

• 3/4 c. cocoa powder

• 1/2 c. buttermilk

• 1 ½ tsp. baking soda

• 2 Tb. water
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• 2 eggs

• 2 c. flour

• 1/2 tsp. salt

• 1/2 tsp. vanilla

Preparation

1. Cream butter and sugar.

2. Dissolve cocoa in hot coffee.

3. Dissolve baking soda in water. and add to buttermilk.

4. Add eggs to creamed mixture and beat.

5. Add vanilla.

6. Whisk salt into flour.

7. Alternate adding flour mixture and liquids to creamed mixture.

Batter will be thin.

8. Pour into greased 9″ pan. Bake at 350º for 45 -50 minutes.

Serve topped with whipped cream.

Triple Chocolate Walnut Cookies

Emily Dugan

My Triple Chocolate Walnut Cookies bring me comfort and are

special to me because they are award winning. In 2010, I won second

place in the Chicago Tribune Cookie contest with this treat. The third

chocolate in the name is for chocolate extract, which is the secret

ingredient in any chocolate dessert I make. The Spice House in North

Evanston has the best and rumor has it, after this recipe was

published in the Tribune, they sold more chocolate extract than they

had the entire year. These are best enjoyed warm out of the oven with

a hot cup of coffee or tea.
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Ingredients:

• 2 ¼ c. flour

• 1/2 c. cocoa

• 1 tsp. baking soda

• 1/2 tsp. salt

• 2 sticks (1 c.) softened butter

• 1 c. firmly packed brown sugar

• 3/4 c. white sugar

• 2 eggs

• 1 tsp. chocolate extract

• 2 c. semi-sweet chocolate chips

• 1 c. chopped walnuts

Preparation

1. Preheat oven to 350°.

2. Mix together the flour, cocoa, baking soda and salt in a

medium bowl and set aside.

3. Mix the butter and sugars by hand or with a mixer until

blended. Add the eggs one at a time along with the chocolate

extract.

4. Add half the flour mixture to the butter/sugar mixture. Mix

well, then add the remaining half of the flour mixture.

5. Stir in the chocolate chips and walnuts.

6. Scoop the dough with a small ice-cream scoop or tablespoon

measure onto a silicone mat or parchment paper lined cookie
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sheet.

7. Bake until lightly browned on the bottom, 12-14 minutes. Let

cool for 2 minutes on the cookie sheet, then transfer to a wire

rack to cool completely.

Easy Pie Crust

Kit Sullivan

This is for a no-fail, works every time, a child-can-do-it pie crust. I

learned it from my mother when I was a child (circa 1957 or so), who

learned it from her family cook. My mother didn’t enjoy cooking but

knew that this was a hit with everyone.

Before I retired I used to take the Metra downtown every morning, a

roughly 25 minute commute from Main Street. All the riders in the

vestibule shared knowledge. While I learned to crochet, I taught

everyone else how to make piecrust!

Here’s the recipe. It makes one crust and I usually top the pie with

streusel or something similar.

Ingredients

• 1 ½ c. flour
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• 1 ½ tsp. sugar

• 1 tsp. salt

• 1/2 c. vegetable oil

• 3 Tb. milk or cream

Preparation

1. In a pie pan, combine the flour, sugar and salt. Mix together

and make a “well” in the middle of the pan. (Push the mixture

away from the middle).

2. Mix the vegetable oil and milk or cream until well blended.

3. Pour the liquid mixture into the well you made in the flour and

mix it all together.

4. Push the dough into the bottom and sides of the pie pan and

use a fork to make a design on the edges or pinch the crust

together to make little peaks.

5. Bake as usual depending on the recipe. If you are making a

savory pie, just decrease the sugar.

Blood Orange and Bourbon Gingerbread Cookies
(with bonus Buckeyes recipe)

Kristin Yates Thomas

These cookies are our family tradition, and every year, I make at

least 30 dozen of them, and often more. But Idon’t keep them – well,

Idon’t keep most of them!Igive them away, and over the years, they’ve

gone to neighbours, to friends, to mylocal beat cop, the firehouse up

the street, to homeless and domestic violence shelters, to my students

and my graduate school cohorts, to the adults at my kids’ schools, to

Ronald McDonald house, to my dog groomer, to holiday potlucks and

to anyone a little down on their luck. I’ve given them to best friends,
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and to perfect strangers. There is so much love in baking; so much

magic. And we could all use a little more of both in our lives.

Ingredients
For the gingerbread

• 3 ¼ c. sifted all-purpose flour

• 3/4 tsp. baking soda

• 3/4 c. (1 ½ sticks) unsalted butter (room temperature,

softened)

• 1/2 c. dark-brown sugar, packed

• 2 tsp. ground ginger

• 2 tsp. ground cinnamon

• 1/2 tsp. ground cloves *optional – I usually increase the

cinnamon a bit and skip this

• scant 1/4 tsp. ground nutmeg

• 1/4 tsp. finely ground black pepper * I go less than this,

personally

• 1/2 tsp. salt

• 1 tsp. Blood Orange Extract
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• 1 large egg

• 1/2 c. unsulfured molasses

• 1 generous pour of bourbon, in a rocks glass.

Preparation

1. In a large bowl, sift together the flour, baking soda, and spices.

Adding a little extra flour makes these cookies very soft. Set

this bowl aside.

2. According to the official recipe, in an electric mixer fitted with

the paddle attachment, cream the butter. I do my mixing by

hand, because I am a martyrand it gives me something extra to

complain about during the holidays.

3. Add sugar and beat until fluffy. Mix in eggs and molasses, and

blood orange extract.

4. Gradually add the flour mixture; combine on low speed, or if

you are mixing by hand, stir at slow speed. Notthat you would

be able to stir this fast, because this is a serious workout. (You

may need to work it with your hands to incorporate the last bit

of flour, if you are using a Kitchenaid, like a normal person.)

5. Divide the dough in thirds; shape the thirds into flat bricks,

and wrap each third in plastic. Chill for at least 1 hour-2 hours.

Before rolling out, let sit at room temperature for a few

minutes. If after refrigerating the dough feels too soft to roll-

out, work in a little more flour.

6. Heat the oven to 350°. I have a large wooden board that I use

to roll my cookies out on, which I cover with flour – a cutting

board would work well too. Using a rolling pin, roll dough – not

too thin – I usually do mine about half to three quarters of a

centimeter.

7. Once rolled out, but before you cut them out, take some

bourbon on your hands, and gently pat the top of the rolled-

out dough. Use a cookie cutter to cut into desired shapes.For

extra flavor, dip the edge of the cookie cutter in bourbon.

8. Transfer to baking sheetscovered with parchment paper, or a
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silicone baking sheet. Bake about 6-8 minutesfor smaller

cookies, and about 10-12 for larger ones.Remove from

ovenwhile they are still soft,and let the cookies sit on the

cookie sheet on top of the oven for a few minutes more to set.

Move to a wire rack to cool completely.

9. Drink the rest of the bourbon.

How to finish them off? You have two options:

Option One: Royal Icing
(Makes 2-1/3 cups)

▪ 1 one-pound box (about 4 cups) confectioners’ sugar

▪ 5 Tb. meringue powder,**

▪ 1/2tsp. of blood orange extract (or any other flavouryou love.

Peppermint. Almond. Vanilla)

▪ 1/2 c. water

Preparation

1. With a hand mixer, combine the confectioners’ sugar and

meringue powder or egg whites.

2. Mixing on low speed, add flavoringextract, and then a scant 1/

2 cup water drop by drop. For a thinner consistency, usually

used for flooding, add more water. A thicker consistency is

generally used for further embellishing.

3. Mix until icing holds a ribbon-like trail on the surface for five

seconds when you raise the paddle.

** some people make icing with egg whites, but there are a lot of

people (the pregnant, immuno-compromised, etc) who cannot eat

raw eggs, so in the interest of not asking random acquaintances

about the current contents of their uterus, I opt for meringue

powder.

Fancy Decorating: Colouryour icing with food colouring. Pour

into a piping bag and go nuts with the fancy designs. Give yourself a

repetitive strain injury icing cookies, like I did. Knock yourself out.

Normal People Decorating: Colouryour icing with food colouring.
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Pour into cereal bowls, and dip the cookies in, top-first. Then let

the kids throw a million sprinkles and edible glitter on them to

their hearts’ content, because not every moment in life has to be

perfectly Instagrammable.

Option Two: Chocolate dipped cookies.
(this is ridiculously easy but looks super-professional)

▪ Almond Bark Chocolate (it’s in the baking aisle. Big bricks of

chocolate.)

1. Melt the chocolate over very low heat

2. Dip each cookie in until it is half-covered, then put on a

parchment-covered countertop to harden. Takes about an

hour.

Bonus Recipe! Buckeyes
Buckeyes with gingerbread are a pretty heavenly combination, but

also, this is a great way to use up the extra melted chocolate. This

makes a huge amount of Buckeyes: feel free to halve it.

Ingredients

• 1 ½ cups peanut butter

• 1 c. butter, softened

• 1/2 tsp. vanilla extract

• 6 c. confectioner’s sugar

Preparation

1. In a large bowl, mix together the peanut butter, butter, vanilla

and confectioners’ sugar. The dough will look dry.

2. Roll into 1 inch balls and place on a waxed paper-lined cookie

sheet.

3. Press a toothpick into the top of each ball (to be used later as

the handle for dipping) and chill in freezer until firm, about 30

minutes.

4. Dip frozen peanut butter balls in chocolate holding onto the

Chapter 11 - Desserts | 215



toothpick. Leave a small portion of peanut butter showing at

the top to make them look like Buckeyes. Put back on the

cookie sheet until the chocolate hardens, then pull the

toothpicks out and smooth out the hole they left behind.
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12. Chapter 12 - Beverages

Citrus Wassail

Anonymous

This fragrant wassail recipe was given to the sender from the wife

of a man who was not only a good friend but who literally saved his

life. He was born in Evanston, moved away, but is now living back in

his hometown.

Ingredients
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• 1 c. sugar

• 3 sticks cinnamon

• 12 whole cloves

• 3/4 c. fresh squeezed orange juice

• 1/4 c. lemon juice

• 1/2 c. grapefruit juice

• 2 c. apple juice

Preparation

1. Cook sugar in 2 cups of water with cinnamon and cloves for 5

minutes.

2. Remove spices and add all juices except the apple juice.

3. Mix the apple juice with 2 or 3 cups of water and add it to the

mixture.

4. Heat and serve.
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Special Thanks

Evanston Public Library would like to thank the people of Evanston

for taking the time to send us their thoughts, recipes, and memories

in this trying era.

Thank you too to Junko Yokota for the cover image, and to Luke

Thompson for getting details like the mask and title just right. Also

to Michael Kormanik who suggested this book’s subtitle. We found

it absolutely perfect for our needs.
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