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TKHVH UHcLSHV ZHUH cROOHcWHd aV SaUW RI a SaQdHPLc-
HUa VRcLaO HYHQW KHOd RYHU ZRRP LQ JaQXaU\ 2022.
AWWHQdHd b\ KLVWRU\ VWXdHQWV aQd SURIHVVRUV aOLNH,
WKH IROORZLQJ UHcLSHV VSHaN WR a WLPH ZKHQ ZH
cRXOdQ'W JaWKHU WR VKaUH IRRd aPRQJ IULHQdV aQd
cROOHaJXHV. WLWK WKLV cRRNbRRN, ZH KRSH WR LQVSLUH
cRRNLQJ SURMHcWV aQd SURYLdH UHcLSHV WR bH HQMR\Hd
aV WKH\ ZHUH PHaQW WR - VaYRXUHd aPRQJ WKH
cRPSaQ\ RI RWKHUV.
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CHEE6IE6
SRIWHQ cKHHVH aQd bXWWHU; PL[ ZHOO. ML[ LQ
IORXU aQd VHaVRQLQJV. SWLU LQ RLcH KULVSLHV;
PL[ aQd cKLOO.  

RROO LQWR baOOV. POacH RQ a cRRNLH VKHHW
abRXW 1 LQcK aSaUW. FOaWWHQ ZLWK a IRUN.
BaNH aW 350pF IRU 12-15 PLQXWHV. 

A Uecipe VXbmiWWed b\ pUofeVVoU PaXl NelleV, fUom
hiV moWheU'V Uecipe caUdV. 

I1G5EDIE176

DI5EC7I216

8R] McLaUHQ'V IPSHULaO cKHHVH
1 cXS bXWWHU
1 1/2 cXS IORXU
4 cXSV ULcH NULVSLHV
daVK VaOW
1/4 WVS TRbaVcR
1/4 WVS WRUcHVWHUVKLUH VaXcH 
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A phoWo of Whe iconic McLaUen'V ImpeUial CheeVe,
pUoYided b\ PaXl.



028/E6 F5,7E6 :,7+
GA5/,C 0A<2 HHDW \RXU RYHQ WR WKH WHPSHUDWXUH LQGLFDWHG

RQ WKH FUHQFK IU\ LQVWUXFWLRQV, DGG IULHV WR WKH
RYHQ ZKHQ UHDG\.

IQ D ODUJH GHHS SDQ ZLWK D ILWWHG OLG RYHU
PHGLXP-ORZ KHDW, VRIWHQ WKH VKDOORWV DQG
JDUOLF LQ D WDEOHVSRRQ RI EXWWHU (DERXW IRXU
PLQXWHV).

PRXU LQ KDOI D FXS RI ZLQH DQG OHW LW FRPH WR D
UDSLG VLPPHU.

AGG \RXU PXVVHOV, WXUQ WKH KHDW GRZQ WR ORZ,
DQG DOORZ WR VLPPHU XQWLO WKH PDMRULW\ RI \RXU
PXVVHOV KDYH RSHQHG (DERXW 4-5 PLQXWHV).
DLVFDUG WKRVH WKDW VWD\HG FORVHG, DQG XVLQJ D
VORWWHG VSRRQ WUDQVIHU WKH UHVW WR D VHUYLQJ
ERZO.

AGG WKH UHPDLQLQJ EXWWHU DQG 3/4 RI WKH KHUEV
WR WKH SDQ. AOORZ HYHU\WKLQJ WR PHOW DQG
UHGXFH VOLJKWO\ RYHU ORZ KHDW, DURXQG 3
PLQXWHV. SHDVRQ ZLWK IUHVK-FUDFNHG SHSSHU
DQG KRVKHU VDOW WR WDVWH.

conW'd...

SXbmiWWed b\ Rebecca FUiend, WhiV UeciSe comeV
WogeWheU VXUSUiVingl\ TXickl\ (and cheaSl\!) making iW
Whe SeUfecW fiUVW coXUVe Wo imSUeVV \oXU gXeVWV on a
VSecial eYening. 

,1G5ED,E176

D,5EC7,216

FUHVK OHDI\ KHUEV, DERXW D KDQGIXO, ILQHO\ FKRSSHG
(FLODQWUR, SDUVOH\, FKLYHV, DQG GLOO DOO ZRUN JUHDW KHUH)
3 JDUOLF FORYHV, WKLQO\ VOLFHG DQG 1 DGGLWLRQDO FORYH OHIW
ZKROH
2 VKDOORWV, WKLQO\ VOLFHG
2 WEV RI EXWWHU, GLYLGHG
2OE EDJ RI PXVVHOV, ULQVHG DQG DQ\ RSHQ RQHV
GLVFDUGHG
1/2 FXS RI ZKLWH ZLQH (WKH UHVW LV IRU GULQNLQJ!)
1 EDJ RI IUR]HQ VKRHVWULQJ IULHV
EQRXJK PD\R IRU GLSSLQJ... D SHUVRQDO SUHIHUHQFH,
UHDOO\
1/4 WVS RI OHPRQ ]HVW (RSWLRQDO) 

1
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PRXU WKH VDXFH RYHU \RXU PXVVHOV DQG UHPRYH
WKH FUHQFK IULHV IURP WKH RYHQ DQG DGG WKHP WR
D ERZO, DORQJ ZLWK WKH UHPDLQLQJ FKRSSHG KHUEV

IQ D VPDOO ERZO, DGG DV PXFK PD\R DV \RX×G OLNH
DQG JUDWH WKH FORYH RI JDUOLF LQWR LW. AGG WKH
OHPRQ ]HVW, D FRXSOH WXUQV RI IUHVK-FUDFNHG
SHSSHU, DQG DQ\ OHIWRYHU FKRSSHG KHUEV WKDW
PD\ KDYH VWXFN WR \RXU FKRSSLQJ ERDUG RU
VFDWWHUHG DFURVV \RXU FRXQWHU

PRXU \RXUVHOI D JODVV RI ZLQH DQG YRLOD, \RX'UH
GRQH!

conW'd...

6
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0ED,7E55A1EA1 G12CC+, :,7+
B2CC21C,1, A1D 25EGA12

:KLVN WRJHWKHU YLQHJDU, 4 WEVS RLO DQG 1 WVS
VXJDU LQ D ODUJH ERZO. AGG ROLYHV, SHSSHUV,
FXFXPEHU, ERFFRQFLQL, DQG WRPDWRHV. SHDVRQ
ZLWK VDOW DQG SHSSHU, WKHQ WRVV WR FRDW. SHW
DVLGH.

HHDW D ODUJH QRQ-VWLFN SDQ RYHU PHGLXP KHDW.
:KHQ KRW, DGG 4 WEVS EXWWHU DQG 1 WVS RLO.
SZLUO LQ SDQ WR PHOW, 1 PLQ. AGG JQRFFKL.
CRRN, VWLUULQJ RFFDVLRQDOO\, XQWLO JROGHQ
EURZQ, 5-6 PLQ. NOTE: deSending on Whe Vi]e
of San \oX ma\ need Wo San-fU\ Whe gnocchi in
WZo baWcheV. 

AGG JDUOLF, RQLRQV DQG RUHJDQR WR WKH SDQ
ZLWK JQRFFKL. CRRN, VWLUULQJ RFFDVLRQDOO\, XQWLO
RQLRQV KDYH VRIWHQHG VOLJKWO\, 2-3 PLQV. 

AGG SDQ-IULHG JQRFFKL DQG VSLQDFK WR WKH
ODUJH ERZO ZLWK PDULQDWHG YHJJLHV DQG
ERFFRQFLQL. TRVV WR FRPELQH. DLYLGH JQRFFKL
EHWZHHQ SODWHV. SSULQNOH IHWD RYHU WRS.  

A UeciSe SUoYided b\ Amie WUighW, inVSiUed b\ heU
VhoUW-liYed UXn UeceiYing Hello FUeVh bo[eV and
WZeaked b\ heU SaUWneU, K\le. 

,1G5ED,E176

D,5EC7,216

700J JQRFFKL
200J ERFFRQFLQL FKHHVH, TXDUWHUHG
120J EDE\ VSLQDFK, URXJKO\ FKRSSHG
1/2 FXS RI IHWD, FUXPEOHG
227J EDE\ WRPDWRHV
1 EQJOLVK FXFXPEHU, GLFHG
1 ODUJH UHG (RU RUDQJH) SHSSHU, GLFHG
4 WEV ZKLWH ZLQH YLQHJDU
7J RUHJDQR, OHDYHV VWULSSHG DQG ILQHO\ FKRSSHG 
113J UHG RQLRQ, GLFHG
12J JDUOLF, PLQFHG
60J PL[HG ROLYHV, SLWWHG DQG URXJKO\ FKRSSHG
4 WEVS XQVDOWHG EXWWHU
1 WVS VXJDU
OLO
SDOW DQG SHSSHU 

1
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C277AGE 3,E A1D
6HE3HE5D'6 3,E

PUHKHDW WKH RYHQ WR 350pF.

BURZQ WKH RQLRQ DQG WKH PHDW - LI \RX DUH
XVLQJ IUHVK PHDW - LQ WKH RLO. 

SWLU LQ WKH IORXU DQG FRRN IRU D PLQXWH RU WZR
PRUH. AGG WKH VWRFN DQG VLPPHU WKURXJK IRU
D PLQXWH RU WZR. 

AGG WKH UHVW RI WKH LQJUHGLHQWV (H[FHSW WKH
PDVKHG SRWDWRHV), DQG VWLU LQ WKH OHIWRYHU
PHDW LI XVLQJ. SHDVRQ ZLWK VDOW DQG SHSSHU.

PXW WKLV PL[WXUH LQ D EDNLQJ GLVK DQG FRYHU
ZLWK WKH SRWDWRHV, PDUNLQJ WKHLU VXUIDFH ZLWK D
IRUN. 

BDNH LQ WKH SUHKHDWHG RYHQ IRU 45 PLQXWHV
XQWLO WKH SRWDWRHV DUH QLFHO\ EURZQHG WRS. 

SXbPiWWed b\ SURfeVVRU DRPiQiTXe MaUVhall, WhiV
UeciSe SURYideV UeadeUV ZiWh a WZR-fRU-RQe SURceVV fRU
PakiQg eiWheU VheSheUd'V Sie (WUadiWiRQall\ Pade ZiWh
laPb) RU cRWWage Sie (WUadiWiRQall\ Pade ZiWh beef).   

,1G5ED,E176

D,5EC7,216

1 VPDOO RQLRQ, FKRSSHG ILQHO\
1 OE (450J) PLQFHG EHHI, FKRSSHG ODPE, RU PHDW
OHIWRYHUV
1 WEV (15PO VSRRQ) RLO
3/4 R] (20J) SODLQ IORXU
1/4 SLQW (150PO) EURZQ VWRFN
1 WEV (15PO VSRRQ) FKRSSHG SDUVOH\
D SLQFK RI PDUMRUDP RU ORYDJH
1 WVS (5PO VSRRQ) :RUFHVWHUVKLUH VDXFH
1 OE (450J) FRRNHG, PDVKHG DQG EXWWHUHG SRWDWRHV
VDOW DQG SHSSHU

1
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CH,C.3EA C855<

DLFH WKH RQLRQ DQG WRPDWR. MLQFH WKH JDUOLF. 

ML[ WKH VSLFHV DQG WRPDWR WR PDNH D SDVWH LQ
D ERZO, DGG D OLWWOH ZDWHU LI QHHGHG. 

AGG RLO WR D SDQ DQG VHW LW RYHU PHGLXP KHDW. 

AGG RQLRQV DQG JDUOLF WR RLO. SWLU RFFDVLRQDOO\
VR WKH\ GRQ'W EXUQ. OQFH VRIWHQHG, DGG WRPDWR
DQG VSLFHV, VWLU WR PDNH D VDXFH. 

AGG FKLFNSHDV. SWLU WKHP LQ WR FRYHU ZLWK WKH
VDXFH. HHDW WKURXJK XQWLO WKH FKLFNSHDV DUH
KRW LQVLGH. 

SHUYH ZLWK ULFH.  

Jeff BlackadaU'V UeciSe fRU chickSea cXUU\ haV beeQ
deVcUibed aV a "fRUgiYiQg UeciSe," RQe WhaW "\RX caQ
PRdif\ TXiWe a biW." 

,1G5ED,E176

D,5EC7,216

1 FDQ RI FKLFNSHDV, ZDVKHG DQG GUDLQHG (FRRNHG
GULHG FKLFNSHDV ZRUN WRR - MXVW DOORZ DW OHDVW 6
KRXUV WR VRDN EHIRUH FRRNLQJ WKHP)
2 WEVS YHJHWDEOH RLO
1 RQLRQ, GLFHG
1-2 FORYHV RI JDUOLF, PLQFHG (RSWLRQDO)
1 WRPDWR, GLFHG
SSLFHV: I XVH D WEVS RI JDUDP PDVDOD IURP BXON
BDUQ DQG 1 WEVS RI FXUU\ SRZGHU. SSLFH LW KRZ \RX
OLNH (1 WEVS HDFK ZRUNV ZHOO).  

1
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BA.ED :,17E5 648A6H
:,7H A33/E A1D
6A86AGE 678FF,1G 

RoasW Whe sqXash

PUHKHDW WKH RYHQ WR 350pF. GUHDVH D EDNLQJ GLVK
ODUJH HQRXJK WR KROG WKH VTXDVK FRPIRUWDEO\.

HDOYH WKH VTXDVK OHQJWKZLVH DQG UHPRYH WKH
VHHGV DQG VWULQJV. AUUDQJH WKH VTXDVK FXW VLGH
XS LQ WKH EDNLQJ GLVK DQG EUXVK ZLWK 1
WDEOHVSRRQ ROLYH RLO RU YHJHWDEOH RLO. CRYHU
EDNLQJ GLVK ZLWK OLG RU IRLO DQG EDNH WKH VTXDVK
XQWLO DOPRVW WHQGHU (DERXW 30 WR 40 PLQXWHV).

RHPRYH WKH VTXDVK IURP WKH RYHQ DQG OHW FRRO
XQWLO VDIH WR KDQGOH ZLWK \RXU KDQGV. KHHS WKH
RYHQ RQ. cRQW'd Qe[W Sage

ThiV UeciSe cRPeV fURP Whe hRPe kiWcheQ Rf SaPXel
MickelVRQ aQd iV adaSWed fURP Whe JR\ Rf CRRkiQg
(2019 ediWiRQ) 

,1G5ED,E176 D,5EC7,216
6 WEVS EXWWHU
2 WEVS ROLYH RLO RU YHJHWDEOH RLO
2 PHGLXP WR ODUJH ZLQWHU VTXDVK (H.J., EXWWHUQXW
RU DFRUQ) 
1 OE ILUP ZKLWH VDQGZLFK EUHDG RU EDJXHWWH
LQFOXGLQJ FUXVWV
1 OE VDXVDJH (H.J., IWDOLDQ, FKRUL]R)**
4 FXSV SHHOHG DQG GLFHG JUHHQ DSSOHV (H.J.,
GUDQQ\ SPLWK) 
1 FXS UDLVLQV 
1 FXS ZDOQXWV FRDUVHO\ FKRSSHG 
1 ODUJH RQLRQ GLFHG
4 FHOHU\ ULEV ILQHO\ FKRSSHG

1

13CaUleWRQ UQiYeUViW\'V HiVWRU\ DeSaUWPeQW CRRkbRRk

3

2

1 SRXQG ZKLWH RU FUHPLQL PXVKURRPV VOLFHG
} FXS PLQFHG SDUVOH\ 
1 WEVS PLQFHG IUHVK VDJH RU 1 WVS GULHG VDJH 
1 WEVS PLQFHG IUHVK WK\PH RU 1 WVS GULHG WK\PH 
~ WHDVSRRQ VDOW
} WHDVSRRQ EODFN SHSSHU 
| WHDVSRRQ JUDWHG RU JURXQG QXWPHJ 
} WR 1 FXS FKLFNHQ VWRFN RU EURWK, RU DV QHHGHG 
2 HJJV 
} FXS IHWD FKHHVH



Prepare the bread stXffing

SOLcH WKH bUHaG LQWR } LQcK cXbHV (10 cXSV
OLJKWO\ SacNHG). TRaVW RQ a baNLQJ VKHHW IRU 5 WR
10 PLQXWHV aW 400pF XQWLO JROGHQ bURZQ.
RHGXcH WKH RYHQ WR 350pF.

HHaW a KaOI WabOHVSRRQ RI bXWWHU aQG a KaOI
WabOHVSRRQ RI ROLYH RLO LQ a IU\LQJ SaQ aQG cRRN
WKH VaXVaJHV RYHU PHGLXP KHaW. RHPRYH WKH
VaXVaJHV IURP WKH SaQ ZKHQ cRRNHG aQG VOLcH
LQWR SLHcHV ZKHQ VaIH HQRXJK WR KaQGOH ZLWK
\RXU KaQGV. YRX Pa\ UHSOacH XS WR KaOI RI WKH
bXWWHU IRU WKH YHJHWabOHV bHORZ ZLWK WKH
UHQGHUHG IaW IURP WKH VaXVaJHV LI GHVLUHG.

HHaW 4 WabOHVSRRQV RI bXWWHU LQ a OaUJH VNLOOHW.
AGG GLcHG RQLRQ, PXVKURRPV, aQG cHOHU\ aQG
VaXW© RYHU PHGLXP KHaW XQWLO WHQGHU, abRXW 6
WR 8 PLQXWHV.

RHPRYH IURP KHaW aQG VWLU LQ WKH VOLcHG
VaXVaJH, aSSOHV, ZaOQXWV, SaUVOH\, VaJH, WK\PH,
VaOW, SHSSHU, aQG QXWPHJ. 

AGG WKLV PL[WXUH WR WKH bUHaG cXbHV aQG WRVV
XQWLO ZHOO cRPbLQHG. SHaVRQ WR WaVWH.

4
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cRQW'd... 

SWLU LQ WKH cKLcNHQ bURWK a OLWWOH aW a WLPH XQWLO WKH
VWXIILQJ LV OLJKWO\ PRLVW bXW QRW SacNHG WRJHWKHU. 

TRVV PL[WXUH ZLWK WZR HJJV ZHOO bHaWHQ. 

RRaVW WKH VWXIILQJ XQWLO bURZQHG aV GHVLUHG, abRXW 30
WR 45 PLQXWHV. FRU VRIW GUHVVLQJ, cRYHU WKH GLVK ZLWK
a OLG RU IRLO. FRU cULVS\, bURZQHG GUHVVLQJ, OHaYH WKH
GLVK XQcRYHUHG. 

Finish the dish

OQcH WKH VTXaVK KaV cRROHG, VcRRS RXW PRVW RI WKH
IOHVK, OHaYLQJ 3/8-LQcK-WKLcN VKHOOV. LLJKWO\ PL[ WKH
VTXaVK IOHVK LQWR WKH VWXIILQJ PL[WXUH, bUHaNLQJ XS
WKH VTXaVK aV OLWWOH aV SRVVLbOH.

PLOH WKH VWXIILQJ LQWR WKH VTXaVK KaOYHV

BaNH XQcRYHUHG XQWLO KRW aQG cUXVW\ RQ WRS. AbRXW
20 WR 25 PLQXWHV.

LHW cRRO IRU a IHZ PLQXWHV WKHQ JaUQLVK ZLWK
cUXPbOHG IHWa cKHHVH aQG VHUYH

**Tip: If you live in Centretown, Seed to Sausage on
Gladstone is an excellent and affordable place to buy
sausages. I recommend their apple sage sausage for
this recipe.
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BAKED
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7IK7OK GNOCCHI AND
6A86AGE 6O8P
ThiV diVh VXbmiWWed b\ ChlRe DeQQiV demRQVWUaWeV
hRZ UeciSeV cRme iQ all VhaSeV, Vi]eV, aQd VW\leV!
FRllRZ Whe liQk belRZ WR make @calamiW\k\le'V
gQRcchi VRXS.  

16CaUleWRQ UQiYeUViW\'V HiVWRU\ DeSaUWmeQW CRRkbRRk

H77P6://:::.7IK7OK.COM/@CALAMI7<K
<LE/9IDEO/7019359935054040326 

https://www.tiktok.com/@calamitykyle/video/7019359935054040326
https://www.tiktok.com/@calamitykyle/video/7019359935054040326


PEPPE56 678FFED :I7H
BLACK BEAN6,
M86H5OOM6, AND Q8INOA

SaXWH ILQHO\ cKRSSHG RQLRQ XQWLO WUaQVOXcHQW. 

AGG cUXVKHG/PLQcHG JaUOLc IRU a IHZ PLQXWHV.
TKHQ aGG PXVKURRPV aQG VaXW© XQWLO
PRLVWXUH VWaUWV WR cRPH RXW RI WKHP

AGG cKLOOL SRZGHU aQG VaOW, WKHQ TXLQRa, PRVW
RI WKH WRPaWR VaXcH aQG WKH ZaWHU, aQG
VLPPHU WKH ORW IRU 20 PLQXWHV RU VR, cKHcN RQ
LW WR VHH LI LW QHHGV VWLUULQJ.

HHaW WKH RYHQ WR 350F aQG ZKLOH \RX'UH ZaLWLQJ
cXW RII WKH WRSV RI WKH SHSSHUV aQG UHPRYH WKH
VHHGV.

BUXVK WKH RXWVLGHV ZLWK ROLYH RLO, WRVV a bLW RI
VaOW RQ WKHP, aQG SOacH WKHP XSVLGH GRZQ LQ
a URaVWLQJ GLVK.

PXW WKHP LQ WKH RYHQ IRU aURXQG 10 PLQXWHV
WR VRIWHQ WKHP, UHPRYH (bXW OHaYH WKH RYHQ RQ)
aQG WXUQ WKHP XSULJKW.

cRQW'd...

PURfeVVRU DaYid DeaQ'V UeciSe fRU VWXffed SeSSeUV
cRQjXUeV XS memRUieV Rf Whe XbiTXiWRXV aQd RfWeQ RQl\
YegaQ/YegeWaUiaQ diVh RQ RffeU iQ UK UeVWaXUaQWV fRU
maQ\ \eaUV. AfWeU eYeQWXall\ gRiQg Rff Whem, WhiV UeciSe -
a VlighW YaUiaWiRQ Rf RQe fURm IVa ChaQdUa MRVkRZiW] -
chaQged hiV miQd.

ING5EDIEN76

DI5EC7ION6

3 WbVS ROLYH RLO
1 \HOORZ RU VZHHW ZKLWH RQLRQ
1 cXS RI cKRSSHG PXVKURRPV (PL[ RI ZKLWH aQG
cUHPLQL, RU MXVW cUHPLQL)
CKLOOL SRZGHU aQG VaOW WR WaVWH
1/2 cXS XQcRRNHG TXLQRa
15-RXQcH WLQ RI WRPaWR VaXcH
1/4 cXS RI ZaWHU
4 OaUJH UHG SHSSHUV
1.5 cXSV cRRNHG bOacN bHaQV (RU 15-RXQcH WLQ, GUaLQHG)
CRXSOH RI WHaVSRRQV RI PaSOH V\UXS
FUHVK cLOaQWUR (aQG LI \RX OLNH YHJaQ IHWa) IRU JaUQLVK.

1
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AGG WKH bHaQV aQG PaSOH V\UXS WR WKH VaXcH
WKaW'V bHHQ VLPPHULQJ aZa\ RQ WRS RI WKH cRRNHU.

TRVV WKH ORW LQWR HacK RI WKH SHSSHUV, SRXU WKH
UHPaLQLQJ WRPaWR VaXcH RQ WRS, aQG SXW WKHP
bacN LQWR WKH RYHQ IRU ILIWHHQ PLQXWHV RU VR
(XQWLO a VKaUS NQLIH HaVLO\ JRHV WKURXJK WKHP).

RHPRYH, WKURZ VRPH cKRSSHG cLOaQWUR RQ WRS,
aQG LI \RX OLNH VRPH cUXPbOHG YHJaQ IHWa.

SHUYH ZLWK VaOaG. YXP. OK, aQG WKH ZLQH ZRUNV
WRR.

cRQW'd...

7
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63,7-52A67ED /A0B
MDNH SDVWH ZLWK ROLYH RLO, VDOW, ]HVWHG OHPRQV
DQG MXLFH, KHUEV, DQG VSLFHV. 

SPHDU DOO RYHU LQVLGH DQG RXWVLGH RI ODPE,
DQG LQWR VOLWV PDGH LQ PHDW.

TKURZ H[WUD VWRFNV RI URVHPDU\, PRUH OHPRQV
DQG JDUOLF LQVLGH ODPE FDYLW\. SHZ VKXW. LLJKW
FKDUFRDO ILUH. 

AVN GUHHN IDWKHU WR KHOS \RX WKUHDG ODPE RQ
VSLW. AUJXH ORXGO\ DERXW KRZ WR GR LW. 

LLIW ODPE RYHU ILUH. BXUQ KDQGV. DURS ODPE.
AUJXH PRUH ZLWK IDWKHU. THOO LQTXLULQJ
QHLJKERXUV WR PLQG WKHLU RZQ EXVLQHVV.  

SXFFHVVIXOO\ SODFH ODPE RYHU ILUH. MDNH SHDFH
ZLWK IDWKHU. 

:DWFK ODPE FRRN. DULQN ZLQH. TZLUO LPDJLQDU\
PRXVWDFKH. EDW ODPE. 

A UeciSe fURm Whe RXWdRRU kiWchen Rf Michael
PeWURX. 

,1G5ED,E176

D,5EC7,216

1 ZKROH ODPE 
OOLYH RLO
RRVHPDU\
OUHJDQR
LHPRQV
GDUOLF
KRVKHU SDOW
PHSSHU

1
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325C83,1E 0EA7BA//6

PUHS WKH VDXFH ILUVW LQ D VDXFHSDQ, VLPPHU RQ
ORZ KHDW ZKLOH \RX SUHS WKH PHDWEDOOV. 

ML[ WRJHWKHU PHDWEDOO LQJUHGLHQWV LQ D PL[LQJ
ERZO, VKDSH LQWR JROI-EDOO VL]H. 

AUUDQJH LQ D URDVW SDQ, SRXU WKH VDXFH RYHU
WKH PHDWEDOOV. 

CRYHU ZLWK OLG, EDNH IRU 1 KRXU DW 350*. 

FURm Whe hRme kiWchen Rf NaWalie CURVV
cRmeV a UeciSe fRU SRUcXSine meaWballV -
SURceed ZiWh caXWiRn! 

,1G5ED,E176
D,5EC7,216

SaXce

1 FDQ WRPDWR VRXS
1.5 FXSV RI ZDWHU
2WVS FKLOL SRZGHU
1/4 WVS DOO VSLFH (RSWLRQDO)
1/2 WVS FHOHU\ VHHGV 
1 WVS :RUFHVWHUVKLUH VDXFH
1-2 WEVS EURZQ VXJDU (DGG GHSHQGLQJ
RQ KRZ VZHHW \RX OLNH WKH VDXFH)

MeaWballs
1 OE OHDQ JURXQG EHHI
1/2 FXS ORQJ JUDLQ ULFH (XQFRRNHG)
1/2 FXS FKRSSHG RQLRQ  

1
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1/2 FXS FKRSSHG FHOHU\
1 EHDWHQ HJJ
1 WVS SUHSDUHG PXVWDUG
1.5 WVS VDOW
1/2 WVS SHSSHU



21E-3A1 52A67ED
C+,C.E1 :,7+ 327A72E6,
GA5/,C,6+A//276 A1D
CA3E5 BE55,E6 

PUHKHDW WKH RYHQ WR 325 F.

PODFH WKH FKLFNHQ LQ D ODUJH FDVVHUROH DQG
VHDVRQ OLEHUDOO\ RQ ERWK VLGHV ZLWK VDOW DQG
SHSSHU DQG VHW DVLGH. 

CRPELQH WKH UHPDLQLQJ LQJUHGLHQWV LQ D ODUJH
ERZO DQG WRVV WR FRPELQH. AGG WKH FKLFNHQ
DQG WRVV WRJHWKHU.

PODFH HYHU\WKLQJ EDFN LQWR WKH FDVVHUROH \RX
XVHG IRU VHDVRQLQJ WKH FKLFNHQ,ZLWK WKH OHJV
O\LQJ VNLQ-VLGH XS RQ WKH WRS. TXUQ WKH JDUOLF
DQG VKDOORWV FXW-VLGH GRZQ VR WKDW WKH\ URDVW
LQWR WKH ROLYH RLO ZKLOH EDNLQJ. 

cRnW'd...

A UeciSe VXbmiWWed b\ SURfeVVRU SXVan
WhiWne\, RUiginall\ SXbliVhed in SUinW in The
GlRbe and Mail.  

,1G5ED,E176

D,5EC7,216

2 ZKROH FKLFNHQ OHJV (WKLJKV DQG
GUXPVWLFNV)
1 SRXQG VPDOO QHZ SRWDWRHV
1 OHPRQ, WKLQO\ VOLFHG LQWR URXQGV
2 KHDGV JDUOLF, KDOYHG FURVVZLVH
6 VPDOO VKDOORWV, KDOYHG OHQJWKZLVH
2 VSULJV URVHPDU\ 
1/2 FXS FDSHU EHUULHV, ORRVHO\ SDFNHG(FDQ
VXEVWLWXWH 1/2 ZKROH JUHHQ RU EODFN ROLYHV
RI \RXU FKRLFH RU D 1/2 FXS UHJXODU FDSHUV
DV QHFHVVDU\) 
1/2 FXS H[WUD-YLUJLQ ROLYH RLO 

1
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1 WVS FKLOL IODNHV
1 WVS NRVKHU VDOW, SOXV PRUH IRU
VHDVRQLQJ WKH FKLFNHQ
10 JULQJV IUHVKO\ FUDFNHG SHSSHU
FUHVK, FUXVW\ EUHDG (IRU VHUYLQJ)



RRDVW IRU 75-90 PLQXWHV XQWLO FKLFNHQ VNLQ LV
JROGHQ EURZQ DQG PHDW LV IDOOLQJ RII WKH ERQH.
GDUOLF DQG VKDOORWV VKRXOG EH FRPSOHWHO\ URDVWHG
DQG SRWDWRHV VKRXOG EH IRUN-WHQGHU. 

RHPRYH IURP RYHQ DQG DOORZ WR FRRO 5-10
PLQXWHV EHIRUH VHUYLQJ ZLWK EUHDG (ZKLFK LV
H[FHOOHQW IRU PRSSLQJ XS WKH IODYRXUIXO VDXFH LQ
WKH ERWWRP RI WKH FDVVHUROH). 

cRnW'd...

5
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F5E1C+ 21,21 A1D
A33/E *5,//ED C+EE6E Melt 2 tbs butter in a large skillet over medium-high

heat. When the oil shimmers, add the onions and
cook 3 minutes, until softened. 

Add half the apple cider, season with salt and pepper
and continue cooking another 5 minutes, until the
cider has mostly evaporated. 

Add the remaining cider and cook another 5 minutes,
or until the onions are golden and caramelized. Add
the thyme, sage, and crushed red pepper, cook
another minute. Remove from the heat.

In a large skillet set over medium heat, cook the
proscuitto until crisp, about 2 minutes per side.
Remove from skillet. 

Brush the outside of each slice of bread with olive oil.
On the inside of half of the slices of bread, evenly
layer the cheeses, onion, apples ,and prosciutto. Add
the top piece of bread, olive oil side facing up. 

Place the sandwiches, 1-2 at a time, in the skillet and
cook until golden on each side, about 3-5 minutes per
side. During the last minute of cooking, add 1/2 tbs
butter and 2 sage leaves. Repeat with the remaining 2
sandwiches. Serve immediately, topping with the
crispy sage.   

This recipe, sXbmitted b\ T\la Betke and
originall\ deYeloped b\ Half-Baked HarYest,
giYes the grilled cheese an aXtXmnal tZist.  

,1*5ED,E176

D,5EC7,216

3 tbs salted butter
2 yellow onions, thinly sliced
kosher salt and black pepper
3/4 cup apple cider
1 tbs fresh thyme leaves
1 tbs chopped fresh sage
1 pinch crushed red pepper flakes
4 slices prosciutto (optional)
8 slices sourdough bread
2 tbs extra virgin olive oil
1 1/2 cups shredded fontina cheese
1 1/2 cups shredded gouda or white
chedder cheese
1 honey crisp apple, thinly sliced 

1
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675A:BE55<
C+EE6ECA.E 0ACA5216

In a medium bowl, beat the egg whites until frothy.
Keep beating and slowly add the sugar until stiff
peaks form. If you have an electric mixer, I highly
suggest it, it takes a long time and a strong arm to
hand whisk. 

Sift the powdered sugar and almond flour over the
egg whites. I always add less sugar than it says, still
tastes great! Fold the dry mixture into the egg whites,
giving the bowl a quarter turn every third fold. DO
NOT OVERMIX! Once the batter reaches a lava-like
consistency, transfer half to another bowl and add the
food coloring. Mix until just combined.

Working quickly, put the white and pink batters into
separate small zip-top bags. Cut a corner off of each
bag and squeeze the 2 batters evenly into a larger
gallon-size bag or piping bag to create a multicolor
effect.

Line a baking sheet with parchment paper. Protip: use
a little batter to “glueÚ down the edges of the
parchment paper so it stays put). In a circular
motion, pipe circular dollops onto the baking sheet. 

cont'd...

This sZeet treat comes from the home kitchen
of KaYita Mistr\.  

,1*5ED,E176

D,5EC7,216

FRU Whe cRRNLe: 

3 egg whites, room temperature
1/4 cup granulated sugar
13/4 cups powdered sugar
1 cup superfine almond flour
3 drops red food colouring

FRU Whe fLOOLQg: 

8 oz cream cheese, softened
1 cup powdered sugar
2 tbs milk
Strawberry jam

1
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Line a baking sheet with parchment paper.
Protip: use a little batter to “glueÚ down the edges
of the parchment paper so it stays put). In a
circular motion, pipe circular dollops onto the
baking sheet. Lift the baking sheet and gently tap
on the counter to settle the batter. Let the cookies
rest for 1 hour, until they are no longer wet to
the touch and a skin forms on top.

Preheat the oven to 285ºF (140ºC).

Make the filling by mixing the cream cheese,
powdered sugar, and milk in a medium bowl
until smooth. Transfer to a piping bag and set
aside until ready to fill the cookies.

When the cookies are dry to the touch, bake for
15-18 minutes, until they have risen. Let them
cool for 10 minutes. 

To fill, pipe a circle of the cream cheese mixture
around the edge of 1 cookie and place a small
dollop of jam in the center. Sandwich with
another cookie. Macarons are best kept
refrigerated until serving.

cont'd...

5
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C+5,670A6 75EE
0E5,1*8E C22.,E6 PUHKHaW RYHQ WR 225F (105C) aQG OLQH a OaUJH FRRNLH VKHHW

(RU WZR UHJXOaU-VL]HG FRRNLH VKHHWV - PaNH VXUH WKH\ ILW LQ
\RXU RYHQ WRJHWKHU) ZLWK SaUFKPHQW SaSHU. SHW aVLGH.

CRPELQH HJJ ZKLWHV, FUHaP RI WaUWaU, aQG VaOW LQ a OaUJH,
FRPSOHWHO\ FOHaQ, FRPSOHWHO\ JUHaVH-IUHH ERZO.

UVLQJ aQ HOHFWULF PL[HU RU a VWaQG PL[HU (ZLWK HLWKHU WKH
ZKLVN RU SaGGOH aWWaFKPHQW), VWLU RQ ORZ VSHHG XQWLO
PL[WXUH EHFRPHV IRaP\. 

IQFUHaVH VSHHG WR KLJK. WLWK PL[HU RQ KLJK, JUaGXaOO\ aGG
VXJaU, aERXW 1 TaEOHVSRRQ aW a WLPH, VWLUULQJ aIWHU HaFK
aGGLWLRQ XQWLO VXJaU LV GLVVROYHG (aERXW 15-20 VHFRQGV
EHWZHHQ HaFK aGGLWLRQ).

BHaW XQWLO PL[WXUH LV WKLFN, VKLQ\, aQG KaV LQFUHaVHG LQ
YROXPH. ML[WXUH VKRXOG KaYH VWLII SHaNV aQG VXJaU VKRXOG
EH FRPSOHWHO\ GLVVROYHG (\RX FaQ WHVW WKLV E\ UXEELQJ a
VPaOO ELW RI WKH PL[WXUH EHWZHHQ \RXU ILQJHUV, LI LW IHHOV
JULWW\, WKH VXJaU LVQ'W GLVVROYHG).

SWLU LQ YaQLOOa H[WUaFW aQG JUHHQ IRRG FRORXULQJ. FLW a OaUJH
SLSLQJ EaJ (RU ]LS ORFN EaJ) ZLWK a OaUJH WLS aQG WUaQVIHU
PHULQJXH WR SUHSaUHG SLSLQJ EaJ aQG SLSH RQWR SUHSaUHG
FRRNLH VKHHW. 

conW'd...

SXbmiWWed b\ NaWalie AmaWo, WhiV recipe ZaV
adapWed from Whe inWerneW and embelliVhed
ZiWh food coloXring and VprinkleV. 

,1*5ED,E176

D,5EC7,216

4 OaUJH HJJ ZKLWHV URRP WHPSHUaWXUH
1ã2 WHaVSRRQ FUHaP RI WaUWaU
1ã8 WHaVSRRQ VaOW
1 FXS JUaQXOaWHG VXJaU
1 WHaVSRRQ YaQLOOa H[WUaFW
GUHHQ IRRG FRORXULQJ
SSULQNOHV

1
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TKH PHULQJXH FRRNLHV FaQ EH SUHWW\ FORVH WR HaFK
RWKHU aV WKH\ ZRQ×W VSUHaG, aQG \RX ZLOO ZaQW WR
EaNH aOO RI WKH FRRNLHV aW WKH VaPH WLPH, VR PaNH
VXUH \RX PaNH HQRXJK VSaFH. AGG VSULQNOHV
EHIRUH SXWWLQJ LQ WKH RYHQ.

BaNH RQ 225F (105C) IRU 1-2 KRXUV. TXUQ RII WKH
RYHQ RQFH WKH EaNLQJ WLPH KaV SaVVHG, aQG GR
QRW RSHQ WKH RYHQ.

LHaYH WKH RYHQ GRRU FORVHG aQG aOORZ FRRNLHV WR
FRRO FRPSOHWHO\ LQ WKH RYHQ (1-2 KRXUV) EHIRUH
UHPRYLQJ.

MHULQJXH FRRNLHV VKRXOG EH FULVS aQG FaQ EH
VWRUHG LQ aQ aLUWLJKW FRQWaLQHU. KHHS aZa\ IURP
KHaW aQG PRLVWXUH aV LW FaQ VRIWHQ \RXU
PHULQJXHV.

conW'd...
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)5E6+ *,1*E5 CA.E
PUHKHaW RYHQ WR 350F. GUHaVH aQG IORXU RQH 9 [ 9 LQFK
SaQ RU OLQH WKH ERWWRP ZLWK SaUFKPHQW RU Za[ SaSHU.

WKLVN WRJHWKHU WKH IORXU, EaNLQJ VRGa, aQG VaOW
WKRURXJKO\.

WKLVN WRJHWKHU LQ a OaUJH ERZO WKH EURZQ VXJaU,
PROaVVHV, FRUQ V\UXS RU KRQH\, aQG HJJ.  

WKLVN WKH JLQJHU LQWR WKH ZHW LQJUHGLHQWV. 

CRPELQH WKH EXWWHU aQG ZaWHU LQ a VaXFHSaQ aQG KHaW
XQWLO WKH EXWWHU LV PHOWHG.

WKLVN EXWWHU LQWR WKH PROaVVHV PL[WXUH. SWLU LQ WKH
IORXU PL[WXUH MXVW XQWLO VPRRWK. SFUaSH WKH EaWWHU LQWR
WKH SaQ.

BaNH XQWLO a WRRWKSLFN LQVHUWHG LQ WKH FHQWUH FRPHV RXW
FOHaQ, 25-30 PLQXWHV. 

LHW FRRO LQ WKH SaQ RQ a UaFN IRU 10 PLQXWHV EHIRUH
UHPRYLQJ aQG OHWWLQJ FRRO ULJKW VLGH XS RQ WKH UaFN.

TKLV FaNH WaVWHV GHOLFLRXV ZLWK a GROORS RI ZKLSSHG
FUHaP RQ WRS!

ThiV recipe, originall\ from Whe Jo\ of
Cooking, ZaV VXbmiWWed b\ Sarah KeeVhan.  

,1*5ED,E176

D,5EC7,216

1} FXSV IORXU
1 WVS EaNLQJ VRGa
| WVS VaOW
} FXS SaFNHG EURZQ VXJaU
| FXS OLJKW PROaVVHV
| FXS GaUN FRUQ V\UXS RU KRQH\
1 OaUJH HJJ
} FXS ILQHO\ PLQFHG IUHVK JLQJHU
(I XVXaOO\ JUaWH PLQH)
8 WEV EXWWHU
} FXS ZaWHU

1
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7+E BE67 C+2C2/A7E
CA.E PUHKHaW RYHQ WR 350. PUHSaUH WZR 9-LQFK FaNH SaQV ZLWK

EaNLQJ VSUa\ RU EXWWHULQJ aQG OLJKWO\ IORXULQJ.

AGG IORXU, VXJaU, FRFRa, EaNLQJ SRZGHU, EaNLQJ VRGa,
VaOW, aQG HVSUHVVR SRZGHU (LI XVLQJ) WR a OaUJH ERZO.
WKLVN WR FRPELQH.

AGG PLON, YHJHWaEOH RLO, HJJV, aQG YaQLOOa WR IORXU
PL[WXUH aQG PL[ WRJHWKHU XQWLO ZHOO FRPELQHG.

CaUHIXOO\ aGG ERLOLQJ ZaWHU. ML[ WRJHWKHU IaVW IRU aERXW
1 PLQXWH WR aGG aLU WR WKH EaWWHU.

DLVWULEXWH HYHQO\ EHWZHHQ WZR FaNH SaQV aQG EaNH IRU
30-35 PLQXWHV.

CRRO IRU 10 PLQXWHV EHIRUH UHPRYLQJ IURP SaQ. ASSO\
IURVWLQJ OLEHUaOO\. 

Helen Kenned\'V recipe for chocolaWe cake
makeV eiWher WZo cakeV or one majeVWic
doXble-la\er cake.  

,1*5ED,E176

D,5EC7,216

2 FXSV aOO SXUSRVH IORXU
2 FXSV VXJaU
~ FXS XQVZHHWHQHG FRFRa
SRZGHU
2 WVS EaNLQJ SRZGHU
1 } WVS EaNH VRGa
1 WVS VaOW
1 WVS HVSUHVVR SRZGHU (RSWLRQaO)
1 FXS PLON
} FXS YHJHWaEOH RU FaQROa RLO
2 HJJV
2 WVS YaQLOOa H[WUaFW
1 FXS ERLOLQJ ZaWHU

1
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A33LE CIDE5

PUeVV Whe aSSleV; da\V ZiWh high SUeVVXUe aWPRVSheUe
aUe beVW. The XVed SRPace caQ be feUPeQWed iQWR
YiQegaU, bXW dR WhaW VRPeZheUe RWheU WhaQ ZheUe \RX
Pake cideU, becaXVe cURVV-cRQWaPiQaWiRQ Rf Whe bXg
WhaW WXUQV alcRhRl iQWR YiQegaU iV QeaUl\ iPSRVVible WR
geW Uid Rf.

Add \eaVW WR Whe jXice. CRYeU, ZiWh aQ aiUlRck. ChRice Rf
\eaVW iV iPSRUWaQW, aQd a clRVel\ gXaUded VecUeW.
LeW Whe \eaVW eaW all Whe VXgaU aQd WXUQ iW iQWR alcRhRl.
LeW iW feUPeQW WR dU\QeVV. AQ\WhiQg elVe iV jXVW VXgaU
ZaWeU ZiWh bRR]e. AQd alVR, if \RX WU\ WR VWRS Whe
feUPeQWaWiRQ eaUl\, XQleVV \RX SaVWeXUi]e, \RX×ll UXQ
Whe UiVk Rf a feUPeQWaWiRQ VWaUWiQg agaiQ... aQd WhaW Za\
lieV e[SlRdiQg bRWWleV.

OQce Whe feUPeQWaWiRQ iV dRQe, filWeU, age, bRWWle,
eQjR\!

....RU gR WR ZZZ.cRURQaWiRQhall.cRP aQd bX\ WRda\.

Professor ShaZn Graham's famil\ recipe for
apple cider is shroXded in secrec\. Here he
presenWs a helpfXl oYerYieZ of Whe process,
and a Wime saYing Wrick aW Whe end...

ING5EDIEN76

DI5EC7ION6

BleQd Rf aSSleV* 
YeaVW

*nRWe 
The ViQgle PRVW iPSRUWaQW WhiQg iV WR haYe a
bleQd Rf aSSleV ZiWh YaU\iQg leYelV Rf VZeeWQeVV,
WaQQiQV, aQd acidV. MaciQWRVh aSSleV Pake a YeU\
blaQd jXice/dUiQk, bXW caQ be XVefXl aV a baVe if
\RX add lRWV Rf cUab aSSleV.

LRRk aURXQd \RX; WheUe aUe RfWeQ UePQaQW hRPe
RUchaUdV VXUYiYiQg iQ Rdd lRcaWiRQV. IQ
BaUUhaYeQ, fRU iQVWaQce, Whe\ jXVW bXlldR]ed a
hiVWRUic RUchaUd WR cUeaWe a QeZ VXbdiYiViRQ
called... The OUchaUd. 5 WUeeV VXUYiYed Whe
caUQage. 

1
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TheUe aUe RWheU ViPilaU ghRVWV aURXQd... VR
lRRkiQg fRU aSSleV giYeV \RX a gliPSVe aW Whe
SaliPSVeVW WhaW PakeV XS RXU laQdVcaSe.

https://coronationhall.com/
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