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Broccoli and Potato Chowder
Soups

4 C Chicken or Vegetable Stock (low sodium, not salt-free)

2 Carrots, diced

1 Onion, diced

1 large Potatoes, peeled and diced

1 stalk Celery, sliced

4 C chopped Broccoli

3 Tbsp All Purpose Flour

2 Tbsp Butter, softened

1/2 C Milk

125 g
Herbed Cream Cheese, cubed (typically 1/2 package of fat free 

spreadable cream cheese - fine herb and garlic flavour)

1 Tbsp chopped Dill or Parsley

4 servings

1 In large saucepan bring chicken stock to boil.

2 Add carrots, onion, potato and celery; and return to boil.

3 Reduce heat; simmering for about 10 minutes or until vegetables 

are tender

4 Add Broccoli: return to boil.

5 Cover and simmer for about 5 minutes or until Broccoli is tender 

crisp.

6 Meanwhile: in a small bowl, using a fork, blend the flour and 

butter until smooth.

7 Return soup to boil, gradually stirring flour mixture; boil stirring 

for 1 minute.

8 Add milk and bring just to simmer.

9 Stir in cream cheese; simmer stirring, just until cheese is melted, 

adding more milk if a thinner soup is desired.

10 Ladle into bowls and sprinkle with Dill.

Ingredients

Preparation

Notes



Soup a L'Italienne
Soups

2 Tbsp Salad Oil

2 medium Onions, chopped

1 Green Pepper, diced

3 cloves Garlic, chopped

2 medium Zucchinis, thinly sliced

2 28 oz cans Tomatoes

6 C Chicken Stock

1 tsp Salt

0.5 tsp Oregano

1 tsp Basil

1 C Macaroni - tri-colour Fusilli is nice

pepper to taste

several dashes of Tobasco

1 Heat oil in large pot.  
2 Add onions, garlic, and green pepper.  Sauté 10 min.  
3 Add remaining ingredients.  Bring to a boil, reduce heat and 

simmer partially covered until macaroni is done (about 20 

minutes)

Source:  Jan Chappell

Ingredients

Preparation

Notes



Cheese Cookies
Appetizer / Snack

1 pkg Imperial Cheese (round package)

0.5 C Cooking Oil (or less)

1.5 tsp Worcestershire Sauce

1 C Flour

2 C Rice Krispies

1 Mix ingredients together

2 Roll into balls and place on cookie sheet

3 Flatten with a fork

4 Bake @ 350F for 10-15 minutes

Gram's recipe

Ingredients

Preparation

Notes



http://live.charbroil.com/articles/sir-mix-a-lot-a-mixed-grill-with-a-little-bit-for-everyone-and-a-sauce-for-all

Prep Time: 5 minutes

Cook Time: 5 minutes

Total Time: 10 minutes

Yield: 1 quart

bunch parsley

bunch cilantro

garlic cloves

extra virgin olive oil

Salt and pepper to taste

red pepper, diced

jalapeno pepper,diced

green apple, cored and diced

Zest from one lemon and one lime, mixed

Put the cilantro, parsley and garlic in a food processor and pulse while adding the olive oil to 

achieve a nice puree that is still somewhat chunky. Salt and pepper to taste.
Use the red pepper, jalapeno pepper, apple, lemon and lime zest to customize your chimichurri. I 

would suggest apple with the pork chop, citrus zests with the fish, jalapeño with the steak or try 

your own combinations.

Universal Chimichurri

Ingredients

Options

Instructions



Crab Dip
Appetizer / Snack

8 oz Cream Cheese

6 oz Crab Meat (plus 2 Tbsp liquid)

2 Tbsp Minced Green Onion

1 tsp Lemon Juice

0.5 tsp Tobasco

Mix ingredients into an onion soup dish and bake at 350F for 20-

30 minutes

Martha Walsh's recipe

Ingredients

Preparation

Notes



Hawaiian Tuna Ball
Appetizer / Snack

8 oz pkg Cream Cheese

8 oz can Tuna

9 oz can crushed Pineapple (well drained)

1 tsp Lemon juice

1 can small Shrimp

1 Cream cheese well.

2 Add Tuna, Lemon juice and Pineapple

3 Place in a bowl lined with Saran Wrap

4 Unmold and garnish with Shrimps

Can be prepared a day ahead

Ingredients

Preparation

Notes



Layered Cocktail Dip
Appetizer / Snack

8 oz Cream Cheese

0.5 C Sour Cream

0.5 C Hellman's Mayo

1 C Extra Hot Seafood Cocktail Sauce

1 C Mozzarella Cheese (grated)

4 oz Small Shrimp (2 cans rinsed and drained)

1 Green Pepper

3 Green Onions (Chopped)

1 Tomato (Seeded and Chopped)

This must be prepared in advance so that it can chill

1 Mix together the Cream Cheese, Sour cream & Mayo

2
Spread on bottom of shallow 12" platter or two 7" pie plates

3 Cover With a layer of Seafood cocktail sauce 

4 Add a layer of Mozzarella cheese

5 Mix together the remaining ingredients & place on top

6 Cover and refrigerate to chill well before serving

Serve with assorted crackers or nacho chips

Good for a crowd

Serves 8-10

Mary Ryback's recipe

Ingredients

Preparation

Notes





When Is It Done – A Guide to Perfectly Grilled Meat

http://live.charbroil.com/articles/when-is-it-done-a-guide-to-perfectly-grilled-meat

It’s the hardest thing for new grillers to master – how do you know when your food is done?

Part intuition and part science is the answer. The science comes in the form of a probe digital 

thermometer, which will accurately gauge when a steak is perfectly medium rare or the chicken 
has reached a safe internal temperature.

Intuition comes in to play after you’ve grilled enough to feel confident in your skills. Some meats – 
steaks and pork in particular – can also be tested by the “touch method” (described below).

As a guideline, here are the temperatures recommended by the United States Department of 
Agriculture for the internal temperatures of meats and poultry.

Beef, pork and lamb steaks, roasts and chops: 145 degrees
Ground meats: 160 degrees
Poultry (all types): 165 degrees
Fish and shellfish: 145 degrees

There is some wiggle room in determining when a beef steak is done to your liking. If you prefer 

steak medium rare, grilling it to an internal temperature of 130-135 is completely safe and 
acceptable.

http://live.charbroil.com/wp-content/uploads/2014/04/Sriracha-marinated-flank-steak.jpg
http://live.charbroil.com/wp-content/uploads/2014/04/Sriracha-marinated-flank-steak.jpg


Perfectly grilled pork tenderloin

And there’s been a recent change by the USDA concerning the internal temperature of pork. The 
federal agency now recommends cooking pork roasts and chops to an internal temperature of 145 

degrees instead of 160 degrees, which is in line with what food industry standards have been for 
years. That means pork should be a little rosy in the center and that the meat will be juicy.

Other meats…
To determine if fish is done, take a fork and gently lift the flesh. If it’s beginning to flake, it’s done. 

For shellfish, it only needs to be cooked until it is opaque. Shrimp have their own built-in 
thermometers. When they turn pink, they’re done.

All meat should rest at least 10 minutes loosely covered with aluminum foil. This allows the juices, 
which are driven into the middle of the meat during the cooking process to redistribute evenly.

For beef and pork, once you’ve mastered the thermometer, you might want to move to the “touch” 
method of determining doneness. That just means using your finger to press on the meat. If it’s 
very soft, that means rare. If the steak gives slightly like a partially flat tennis ball, it’s medium rare. 
The first few times you do this, check yourself with the thermometer. For a complete guide on 

using the touch method, check out Char-Broil All Star Blogger Scott Thomas’s post on his Grillin 
Fools website.

http://live.charbroil.com/wp-content/uploads/2014/04/Pork-Tenderloin.jpg
http://live.charbroil.com/wp-content/uploads/2014/04/Pork-Tenderloin.jpg


Beer-Can Chicken
Main Course

Rub

.25 C coarse Salt

.25 C Brown Sugar

.25 C Paprika

2 Tbsp freshly ground Black Pepper

and…

1 12 oz beer can 

1 chicken (3-1/2 - 4 lbs)

2 Tbsp vegetable oil

wood chips or chunks - soaked for an hour

4 servings

1
Remove half the beer from the can and pop a few extra holes in the top 

of the can.  Set it aside half full.  (Note: using an aftermarket "stand" 

that holds the beer can can allow hot dry air into the bird's cavity - a 

bad thing.  But, it is a stable(er) platform))

2
Clean the chicken inside and out.  Remove as much obvious fat as 

possible.  Leave the skin ON. Rinse and blot dry with paper towels.  

3 Rub the birb with oil then sprinkle the Rub on it and pat it in to the 

skin.  Sprinkle some rub inside the bird cavity.
4 Pour 1 Tbsp of the rub into the beer can.  Ahh some foam!

5 Sit the chicken upon the beer can so that the can fits into the cavity and 

the legs form a tripod.  It now looks like the chicken is sitting 

comfortably on the beer can.

6 With skewers fold the neck flap over and close it.

7 You can manouver the wings so that they are close to the bird 

(otherwise they could cook too fast).  It is a good idea to tie the wings in 

with cotton string.

8 See up the BBQ for indirect heating - or place a fat-catcher under the 

chicken if this isn't possible.  The dripping fat will catch fire if the bird 

is directly over the burners / charcoal.

9 Put the wood chips in a smoker and preheat the BBQ to high until the 

smoker smokes.

When everythings ready:

10 Stand the chicken up on the grate and close the lid.

Ingredients

Preparation



11 Cook until the skin is golden brown and the thickest part of the thigh 

reaches 165F. (Approx 1 to 1-1/4 hrs)
12 Remove from heat and let rest for 5 minutes.  

CAUTION: When removing the can from the chicken

13 Be careful as the beer will be VERY hot.

14 Carving the bird, let the skin mingle with the meat to further impart 

the flavour of the rub.

Adapted from Steven Raichlen's book "Beer-Can Chicken"

Notes



Chili
Main Course

2 lbs ground Beef

1 large tin Tomatoes

1 large Hunts Tomato Sauce

1 Spanish Onion

1 Green Pepper

1 envelope / pkg Chili seasoning mix (eg Old El Paso)

0.5 tomato sauce tin of water (or more)

1 medium size tin Kidney Beans (NOT drained)

Mix it all together and simmer for 1 hour.

It's even better the next day.

Ingredients

Preparation

Notes



Grilled Veggies
Main Course

12 Asparagus

1 Purple Onion (one slice thereof)

4 medium sized Mushrooms

2 Carrots

1 Fresh Pepper (red, orange, or yellow)

4 tbsp Olive Oil

1 pinch of Salt 

Pepper to taste

optional:

6 small Potatoes

3 servings

1 Wash everything - damp wipe the mushrooms and pat to dry so 

that they don't absorb too much water

2 Carrots: peel & dice

3 Onion: one slice then quartered

4 Asparagus: discard ends, then cut into 3 sections per stalk

5
Potatoes: boiled for 5 minutes then sliced into 1/4" thick slices

6 Peppers: cleaned and sliced into strips

7 Mushrooms: sliced into 1/4" slices (discarding a small piece of the 

stalk)

8 Combined all ingredients into a mixing bowl (preferably one with a 

lid)

9 Add just olive oil to coat everything

10 Mix everything together

11 Add liberal amount of pepper (and some salt)

12 Preheat the grill and the BBQ-buddy for 10 minutes or so.  (A 

stainless steel ventilated open pan is recommended vs the 

discardable BBQ-buddy as it is far easier to toss the veggies on the 

grill)

13
Cook on medium-high for 15 - 20 minutes or so.  Test the asparagus - 

it should be firm, hot and tender (but not too soft)

- Tomatoes don't work well.

-
Sweet Potato fries can be prepared thus.  Use the Beer-can Chicken 

rub as a light coating.

Ingredients

Preparation

Notes



Lasagna
Main Course

1 lb Ground Beef

0.5 lb Ground lean Pork

28 oz whole tomatoes (1 can)

12 oz Tomato Paste (1 can)

2 tsp Garlic Salt

1.5 tsp Oregano leaves

2 C Ricotta cheese

1 C grated Parmesan cheese

12 oz shredded Mozzarella cheese (3 pkg @ 4 oz each)

12 oz Lasagna Noodles

1 In Dutch Oven or in a large skillet stir meats until brown.

2 Drain off fat.

3 Add tomatoes; break up with fork.

4 Stir in Tomato Paste, garlic salt, Oregano and Basil.

5 Heat until boiling, stirring occasionally.

6 Reduce heat; simmer uncovered for 20 minutes or until mixture 

is the consistency of spaghetti sauce.

7 Heat oven to 350F.

8 Stir together Ricotta & 1/2 C Parmesan.

9 Set aside 1 cup meat sauce & 1/2 C Mozzarella.

10 In ungreased baking dish (13 x 9 x 2") alternate layers of 1/3 each 

noodles, remaining meat sauce, remaining Mozzarella and the 

Ricotta cheese mixture.

11 Spread reserved meat sauce over top.

12 Sprinkle with 1/2 C Parmesan.

13 Sprinkle reserved Mozzarella cheese across Lasagna.

14 Bake uncovered 45 minutes.

15 Let stand 15 minutes before cutting.

Ingredients

Preparation

Notes



Peppy Beef Patties
Main Course

1 lb Lean ground Beef

1.5 C Bread crumbs

0.33 C Freshly chopped Onion

0.5 tsp Salt

1 tsp Prepared mustard

3 Tbsp Ketchup

1 Tbsp prepared Horseradish

3 Tbsp Milk

1 Mix ingredients and shape into 8 patties.

2 Broil, fry or BBQ.

Press a dent into the center of the patties.  This will improve the 

overall cooking evenness.

Ingredients

Preparation

Notes



Oven Baked Spareribs 
Main Course

4 lbs Pork ribs

Sauce

Sauté until brown:

.25 C chopped onions in

1 Tbsp Bacon drippings or other fat

Add and simmer 20 minutes:

0.5 C Water

2 Tbsp Vinegar

1 Tbsp Worcestershire Sauce

.25 C Lemon juice

2 Tbsp Brown Sugar

1 C Chili sauce

0.5 tsp Salt

.25 tsp Paprika

Sliced lemon

1 Cut into pieces for serving 3-4 Spareribs

2 Place in pan & cover tightly with aluminum foil

3 Bake in hot oven 450F for 15 minutes

4 Reduce heat to 350F

5 Cover and cook for 30 minutes

6 Remove foil and spoon off collected fat.

7 Pour the BBQ sauce over the meat.

8 Position thin slices of lemon on top

9 Bake uncovered 1 hour, basting frequently

Dad's favorite

Preparation

Preparation

Notes



Spaghetti Sauce
Main Course

1.5 lbs Ground Beef

2 Tbsp Olive Oil

0.5 Onion

1 Clove garlic

0.5 tsp Basil

1 pinch Cayenne

0.5 tsp Oregano

1 large can Tomatoes

1 can Tomato Paste

0.5 tsp Salt

0.5 tsp Pepper

.25 C Parmesan Cheese

Combine ingredients and simmer for 2-3 hours.

Even better if prepared the day before.

Ingredients

Preparation

Notes



Sweet & Sour Meatballs
Main Course

Meatballs

1 lb Ground Beef

0.5 C Breadcrumbs

2 Eggs

Salt & Pepper

1 Onion (chopped)

Sauce

.25 C Brown Sugar

2 Tbsp Cornstarch

0.5 C cold Water

.25 C Cider Vinegar

1 tsp Soy Sauce

Save: to be added later

1 Green Pepper (cut in strips)

10 oz can Pineapple tidbits

Meatballs

1 Mix meatball ingredients and roll into balls.

2 Brown in a small amount of butter in an electric fry pan (350F).

3 Reduce heat to 325F and cook until done.

4 Drain.

5 Reduce heat to simmer.

Sauce prep

6 Drain Pineapple and reserve syrup.

7 In a medium saucepan combine Brown Sugar & Cornstarch.

8 Blend in cold Water.

9 Add reserve syrup, vinegar & soy sauce.

10 Cook, stirring constantly, until mixture thickens and bubbles.

11 Pour cooked sauce over meatballs.

12 Add Green Pepper strips and pineapple tidbits.

13 Serve over Rice.

Mum's university roommate Barb Lonergan's recipe

Ingredients

Preparation

Notes



Zesty Meatballs
Main Course

2 lb Bradley's meatballs

or if making from scratch…

2 lb Ground Beef

1 dash Garlic Salt

6 Tbsp cold Water

Sauce

1 C Chili Sauce

1.5 C Tomato Juice

5 oz Grape Jelly (10 Tbsp)

To make meatballs from scratch

Combine meatball ingredients, roll and bake at 400F for 15 

minutes (makes 30 small meatballs).

Nana's

Ingredients

Preparation

Notes



Recipe for: Beef Tenderloin
Entrée

1 whole beef tenderloin, trimmed of all visible fat

some butcher twine

some kosher salt

2 tsp sugar

1/2 cup tri-colour peppercorns, crushed with a rolling pin

1 stick butter

2 cloves garlic, crushed  ( I used prepared garlic)

dry mustard

1 Tie the meat with butcher twine to maximize the degree to which 

the meat is a consistent thickness.  Thin areas will overcook.

2 As many as 4 hours before cooking the meat, sprinkle generously 

with kosher salt and sugar over the entire surface of the meat 

then place back into the refrigerator.

3 Preheat oven to 475F ( I used convection bake setting)

4 Place the tenderloin on a roasting rack in a roasting pan. 

5 If you haven't already done so, sprinkle generously with kosher 

salt and sugar, which will deepen the savory flavors.

6 Press the crushed peppercorns all over the surface of the meat.  

Sprinkle some dry mustard at the same time.

7 Insert a meat thermometer and place in the oven until the beef 

registers 120 to 125 degrees F for rare to medium-rare. Beef will 

probably cook in 20 to 40 minutes depending on its temp before 

it goes in the oven.

note It took approximately 40 minutes from fridge to 122F internal 

temp.  After sitting for 15 minutes the internal temp reached 

140F.

8 While the meat is roasting, melt the butter with the garlic in a 

small skillet, and allow the butter to slightly brown. You migtht 

want to remove the garlic and discard - but I didn't do that.

9 At approx 15 minutes into the cooking, I basted the tenderloin 

with some of the garlic butter mix at approx 15 minutes into the 

cooking.

Ingredients

Preparation



10 Remove the meat when it's done and pour the remaining garlic 

butter over gently (it should sizzle when it hits the meat). Cover 

the meat loosely with foil and allow to rest for 10 - 15 minutes to 

allow the meat to reach desired internal temperature before 

slicing.

11 Carve into 1/2" thick slices and serve.

1 I added pre-boiled (for 10 minutes) baby potatoes to the roasting 

pan at 15 about minutes into the roasting.  Timing was based on 

the temperature rise of the meat.  I wanted the potatoes to have 

about 20 minutes in the oven.  These baby potatoes had been 

coated in olive oil , salt and pepper.  They turned out beautifully.

2 When carving, make sure that you have a board with gutters.  The 

meat will be very juicy once cut.  That can be reintroduced into 

the roasting pan to make a lovely dish gravy.

3 I lined the roasting pan with aluminum foil to lessen the cleanup.  

Not sure if this was necessary.

4
The timing and notes are based on a 2.25kg (5lb) tenderloin.  It 

JUST fit into our roasting pan.  It would easily feed 10 adults.

Notes



Butterscotch Bars
Desert

.25 lb Margarine

1 C Sugar

.75 C Flour

1 Egg

1 tsp Baking Powder

1 tsp vanilla

0.5 C Coconut or Raisins

1 Melt the Margarine and Sugar.

2 Add the remaining ingredients.

3 Transfer to baking dish.

4 Bake at 325F for 25-30 minutes.

Nana's

Ingredients

Preparation

Notes



Carrot Cake
Desert

4 medium sized Carrots

0.5 C Walnuts or Pecans

2 C all purpose flour - unsifted

1.5 tsp Baking Soda

2 tsp Baking Powder

2 tsp ground Cinnamon

1 tsp Salt

2 C Sugar

4 Eggs

1.25 C Salad oil

8 oz Crushed Pineapple, drained (8 oz/can typically)

12 served

1 Shred carrots.

2 Chop nuts.

3 Mix flour, Soda, Baking Powder, Cinnamon & Salt in a large 

mixing bowl.

4 In a separate bowl, beat together Sugar and Eggs until well 

mixed.  Add Oil and blend well.

5 Pour Oil mixture over dry ingredients & mix with a spoon.

6 Stir in shredded Carrots, Nuts and Pineapple.

7 Pour batter into a greased & flour-dusted 9x13" baking pan or 10" 

Bundt pan.

8 Bake @ 350F for 45 min (55 min for Bundt pan) or until a tooth-

pick inserted in the center comes out clean.

9 If using a Bundt pan: cool cake 15 min, then turn out of pan & 

finish cooling on a wire rack.

Ingredients

Preparation

Notes



Chocolate Brownies
Desert

2 sq Bakers Chocolate (blue box)

0.5 C Butter

1 C Sugar

1 pinch Salt

0.5 tsp Vanilla

2 Eggs

<1 C Flour

0.5 C chopped Walnuts

1 In a double boiler melt the Chocolate and Butter.

2 Remove from heat and stir in Sugar, salt, Vanilla.

3 Break in Eggs and stir JUST until the eggs are mixed in (don't 

beat or the brownies will be dry).

4 Stir in the Flour,  Stir only until the flour disappears.

5 Stir in Walnuts.

6 Pour into a buttered 8x8 pan and bake @ 325 20 - 25 minutes 

until they seem fairly firm but not really done.

7
(Usually take them out when the shiny look had disappeared 

from the surface and ice them while they're hot).

Gram's

Ingredients

Preparation

Notes



Ibby's Chocolate Cake
Desert

2 sq Chocolate

2 Tbsp Butter

1 C Milk

1 C Flour

1 C Sugar

1 Egg

1 tsp Baking Soda (small tsp)

1 Combine and melt Chocolate, Butter & Milk in top of a double 

boiler

2 Allow to cool

3 Add remaining ingredients

4 Bake at 350F for 35 to 50 minutes

Gram babysat Ibby Webster's kids.  This is Ibby's recipe.

Ingredients

Preparation

Notes



Chocolate Chip Cookies
Desert

0.5 C soft Shortening - or -

.33 C soft Butter

1 Egg

0.5 C granulated Sugar

.25 C Brown Sugar (firmly packed)

1 tsp Vanilla

1 C All Purpose Flour (unsifted)

0.5 tsp Baking Soda

0.5 tsp Salt

1 C Semi Sweet Chocolate Chips

1 Beat the shortening or butter, egg, granulated sugar, brown sugar 

& vanilla until light and fluffy.

2 Add Flour, Baking Soda & Salt.

3 Blend well.

4 Stir in Chocolate Chips.

5
Drop from teaspoon onto ungreased baking sheets, 2" apart.

6 Bake at 375F 8-10 minutes.

7 Let cool on sheets from 5 minutes before transferring to cooling 

rack.

Nana's

Ingredients

Preparation

Notes



Chocolate Sauce
Desert

2 sq unsweetened chocolate

2 Tbsp Butter

.66 C Boiling Water

2 C White Sugar

.25 C Corn Syrup

1 tsp Vanilla

1 Melt Chocolate in top of double boiler.

2 Remove from heat while hot and add 2 Tbsp butter.  Stir till 

melted.

3 Return to medium heat and add slowly, while stirring 2/3 C 

boiling water.

4 Return to double boiler

5 Add 2 C Sugar and 1/4 C Corn Syrup.

6 Place on direct medium heat.

7 Bring SLOWLY to a boil, stirring occasionally.

8 Boil ONE (1) minute.

9 Cool slightly and add Vanilla.

Granddad's mum's recipe (no fail)

Ingredients

Preparation

Notes



Coconut Squares
Desert

0.5 C Butter

1 C Brown Sugar

1 Egg (beaten)

0.5 tsp Vanilla

2 C Graham Cracker crumbs

1 C Coconut

icing

1 Tbsp Water

1 Tbsp Butter

Icing Sugar to suit

Squares

1
Combine Butter, Brown Sugar and Egg and heat until thick.

2 Add Vanilla.

3 In separate bowl combine Graham Crackers crumbs and 

Coconut.

4 Add the liquid to this.

5 Pour into 8" Square pan.

6 Cool for 1/2 hour then ice.

Icing

7 Combine icing ingredients - 

Nana

Ingredients

Preparation

Notes



Grasshopper Pie
Desert

24-30 Chocolate Wafers (crumbled)

4 Tbsp Butter

7 oz jar Kraft Marshmallow

.25 C Crème de Menthe

1 pint Whipped Cream

1 Combine Wafers and melted butter, then line the bottom of a 

greased 9" pie pan.  (Reserve some for garnish)

2 In a mixing bowl blend Kraft Marshmallow and Crème de 

Menthe.

3 Fold in Whipped Cream.

4 Pour over crust and garnish.

5 Freeze immediately.

6 Remove 15 min before serving.

Ingredients

Preparation

Notes



Rating: 5

Prep Time: 1 hour, 15 minutes

Total Time: 1 hour

Yield: 1 pie

1.5 C all-purpose flour, plus 2 tablespoons (can use whole wheat all-purpose)

3 tsp granulated sugar

0.5 tsp fine salt

6 Tbsp cold unsalted butter, 1/4-inch dice (0.36 C)

3 Tbsp solid vegetable shortening (0.18 C)

6 Tbsp ice water

1 In large mixing bowl whisk together the flour, sugar and salt.

2 Using your fingers, cut the butter and shortening into the dry ingredients until the texture 

resembles coarse, pea-sized crumbs.
3 Add 2-3 tablespoons of water at a time, mixing until the dough is smooth.

4 Form the dough into disks, wrap tightly with plastic and refrigerate at least 45 minutes or up 

to 48 hours.
5

Lightly flour a flat surface and roll out the dough to a 12-14 inch circle, 1/4-inch thick.

6 Lay the rolled dough over a greased baking dish, then using your fingers press the dough 

down into the edges and bottom of the pan, leaving at least 2 inches of excess dough folded 

over the dish - this excess will form your crust.
7

Fill the pie with fruits, vegetables, meats or whatever other ingredients your heart desires.

1. Prep time includes both active (30 minutes) and non-active time (45 minutes). 2. When 

rolling out the dough, there's no need to form a perfect circle or be exact in circumference or 

thickness - a bit of difference creates character in the end product. 3. For the best results, 

ensure that when the dough is pressed into the baking dish that at least 2 inches of excess 

dough remain folded over the edge.

Basic Pie Dough

Ingredients

Instructions

Notes



From Char-Broil Website

http://live.charbroil.com/articles/grilled-strawberry-blueberry-galette

What is a galette?  The short of the long, it’s a pie for summer – no concerns to perfect 

measurements or primp and pretty lattice.  Galettes are recognized in French cuisine as flat free-

form pastry cakes.  Whether the long or the short, I’ll confirm this recipe is as simple and fun as 

it is absolutely delicious and phenomenal in presentation.

Here are a few basic tips to making a fantastic summer galette:

The key to the galette is simplicity.  Dough.  Fruit.  Nuts.  Sugar.  Egg.  Butter.  Load up the 

pie.  Roughly fold over the edges.  Grill.  Eat.  Done!

Make the dough ahead, up to 48 hours – this will cut the party prep time in half at minimum.

Avoid a soggy galette by packing the almond-flour mixture into the pie dough and thoroughly 

draining the berries before spooning them into the galette.  Then, cook it over direct heat for 

the first 3-5 minutes to brown the bottom of the pie, followed by transferring it to indirect 

heat at no more than 400 degrees until the berries begin to caramelize.

Rotate your baking dish a half turn every 5-10 minutes, basting with melted butter 

intermittently, to ensure even cooking and a golden, flaky crust.

Grilled Galette



Fresh ingredients are plentiful in most areas of the United States throughout the spring and 

summer, via farmers markets or your local grocer.  Avoid fruits and vegetables shipped over 

100 miles.  Buy local.  Buy fresh.  The result is a flavor explosion rather than a product that has 

been treated with pesticides, ripening agents and preservatives.

This strawberry-blueberry recipe is incredibly versatile and can be easily replicated using a 

variety of fruits, nuts, or even chocolate.  Prepare your dough an evening in advance.  During 

the party, set out a buffet of various fresh berries, filling ingredients, and/or chocolate, for your 

guests to choose from.  In 30 minutes or less, each of your guests will have their own made-to-

order pie.

Enjoy!

Prep Time: 20 minutes

Cook Time: 30 minutes

Total Time: 50 minutes

Yield: 1 pie

Egg Wash

1 Egg, beaten

1 tsp Canola oil

Dry Galette Filling

0.5 C Almonds

2 Tbsp All-purpose flour

2 Tbsp Granulated sugar

1 pinch Salt

Grilled Strawberry-Blueberry Galette

Ingredients



Fruit Galette Filling

2 C Strawberries, stems removed, rinsed, patted dry and chopped

3 C Blueberries, rinsed and patted dry

1 Tbsp Brown sugar

1.5 Tbsp Corn starch (thickener)

0.5 of a Lemon's juice

Galette Topping

2 Tbsp Unsalted butter, melted

.25 C Sliced almonds

2 Tbsp Turbinado sugar, raw sugar (used brown sugar)

Vanilla ice cream, optional

1 Make the basic pie dough and refrigerate 2 hours or up to 48 hours in advance.

2 Preheat the grill to medium-high, about 400 degrees.

3 Remove the pie dough from refrigerator, roll it out, press it into a greased baking dish and 

brush dough with the egg wash. Set aside. (worked well with aluminum pie plate 8-1/2" wide 

x 1-5/16" deep)
4 In food processor, pulse together the almonds, flour, granulated sugar and a pinch of salt until 

fine. Set aside.
5

In large bowl, toss together chopped strawberries, blueberries, brown sugar, corn starch and 

lemon juice. Let set for 10 minutes, then drain all the liquid to avoid a soggy galette.

6
Spread almond-flour mixture over the pie dough. Spoon in the fruit, filling the pie to the brim.

7 Fold pie edges over the fruit filling, then brush the folded dough with butter and sprinkle with 

coarse sugar and shaved almonds across the top of the pie.
8 Place the baking dish on the grill grates over direct heat for the first 3-5 minutes, browning 

the bottom of the pie. Then transfer it to indirect heat and bake with the grill lid closed for 20-

25 minutes (allow 40 minutes if filling was cold), or until the pie crust is golden brown and 

the fruit is bubbling (It is important that the fruit is bubbling or the thickener won't thicken 

and the pie will be runny). Turn the pie 1 1/2 turns every 5-10 minutes, basting intermittently 

with melted butter.
9 Carefully remove the pie from the grill and set on a cooling rack for 10-15 minutes before 

serving.
10 Plate with vanilla ice cream and serve.

Instructions



Lemon Loaf
Desert

.25 C Sugar

1 Juice of lemon

0.5 C Butter

1 C Sugar

2 Eggs

1.5 C All purpose flour (sifted)

2 tsp Baking Powder

0.5 tsp Salt

0.5 C Milk

2 tsp Grated lemon rind

1 Heat oven to 350F (325F for glass pan).

2 Grease loaf pan (approx 10-1/4 x 3-1/2 x 2-1/2").

3 Combine 1/4 C sugar and lemon juice and set in warm place, 

stirring occasionally till needed.

4 Cream butter, add 1 C sugar and beat until fluffy.

5 Add flour, baking powder & salt together and add to creamed 

mixture alternatively with milk, beginning and ending with dry 

ingredient.

6 Stir in grated rind.

7 Spoon into prepared pan and bake for 1 hr or till done.

8 Leave in pan and set on rack.

9 Pour lemon juice mixture slowly over loaf while hot.

10 Cool in pan then store in aluminum foil for a day or so.

Ingredients

Preparation

Notes



Mocha Icing
Desert

0.5 C Butter

2 C Icing Sugar (sifted)

.125 tsp Salt

3 Tbsp Strong black coffee

1 Tbsp Cocoa

1 tsp Vanilla

1 Beat Butter until soft.  Gradually add Icing Sugar and blend until 

creamy.

2 Add Salt, Coffee, Cocoa and beat for 2 minutes (less if using food 

processor).

3 Let cool.

4 Add Vanilla.

5 Let stand for 5 minutes.

6 Beat well.

7 Spread it.

Gram's

Ingredients

Preparation

Notes



Pecan Pie
Desert

1 Single Pie Crust (fairly thick)

filling

3 Tbsp soft Butter (melted)

1 C Brown Sugar (what makes you taste so good?)

.75 C Corn Syrup

3 Eggs (beaten)

.25 lb Pecans (broken) (200 g pecan halves)

.25 tsp Salt

1 tsp Vanilla

1 Mix it all together.

2 Pour into crust and bake @ 350F for 50 minutes.

Gram's

Ingredients

Preparation

Notes



Pumpkin Pie
Desert

Lightly beat 6 eggs

Add:

2.5 C Sugar

1 Tbsp Flour

1 Tbsp Cinnamon

1 Tbsp Ginger

1 pinch Salt

1 Tbsp Molasses

3 C Pumpkin (1 large can of Stokely's)

1 qt Milk

4 Tenderflake DEEP DISH Pie Shells (9")

1 Spoon filling into crusts.

2 Shield exposed crust edges with foil before baking.

3 Bake (uncovered) at 425F for 1/2 hr, then reduce heat to 375F for 

45-50 minutes.

Nana Rennie's recipe

Ingredients

Preparation

Notes



Shortbread
Desert

0.5 lb Butter

1 C Fruit Sugar

3 C Cake & Pastry Flour

Plenty o' Flour (2 plus cups)

1 Using a wooden spoon, mix the sugar and butter in a bowl.

2 Gradually sift in 1-2 C Flour.

3
Empty onto a board (or counter) and add rest of Flour gradually 

stretching it with the heel of your hand till it all comes together.

4 Roll into sausage shape & cut in 4.

5
Roll with rolling pin into 1/4" rounds & trim with fancy cutters.  

(dip cutters in flour / add flour when rolling out rounds).

6 Place on ungreased cookie sheet.

7 Prick well with fork.

8 Bake @ 325F 15 min (check after 10 mins).

9 Sprinkle top with Fruit Sugar while cooling on wire rack.

Nana's

Ingredients

Preparation

Notes



Snickerdoodles
Desert

1 C soft Shortening

1.5 C Sugar

2 Eggs

then

2.75 C sifted Flour

2 tsp Cream of Tartar

1 tsp Baking Soda

0.5 tsp Salt

2 tsp Sugar

2 tsp Cinnamon

1 Chill dough.

2 Roll into balls the size of small walnuts.

3 Roll in a mixture of 2 tsp sugar & 2 tsp cinnamon.

4 Place approx 2" apart on ungreased baking sheet.

5 Bake at 400F for 8-10 mins until lightly browned but still soft.  

(These cookies fluff up at first then flatten out with crinkled 

tops.)

Makes about 5 dozen 2" cookies.

Ingredients & Preparation

Preparation

Notes

Mix together thoroughly:

Sift together & stir in:

Set aside:



Stained Glass Windows
Desert

Set overnight:

1 pkg Lime Jell-O

1 pkg Red Jell-O

1.5 C water each

Shortbread mixture:

1 C Flour

0.5 C soft Butter

2 TbspSugar

Window mix:

1 envelope Gelatin

.25 C cold water

1 C Pineapple Juice

1 pkg Dream Whip

Shortbread

1 Mix 1 C Flour, 1/2 C soft Butter and 2 Tbsp Sugar.  

2 Press into pan and bake for 10-15 minutes @ 325F

Windows

3 Dissolve 1 envelope Gelatin in 1/4 C cold water.

4 Bring 1 C Pineapple juice to a boil. 

5 Add to the Pineapple juice the dissolved Gelatin.

6 Cool until thick.

7 Prepare 1 pkg DreamWhip as directed.

8 Cube the pre-prepared Jell-O's.

9 Beat together the Pineapple mixture, Gelatin & the DreamWhip 

then fold in the Jell-O's.

10 Spread the mixture on the shortbread.

Refrigerate for several hours, then cut into squares.

Nana's recipe - which can be a lot of fun if the shortbread is too 

hard

Ingredients

Preparation

Notes



Trifle
Desert

1 Cake

.75 C Sherry

1 lg can Drained Fruit

1 pkg Red Jell-O (made with juice of the drained fruit)

1 pint Custard

1 pint Whipped Cream

1 Layer any kind of cake, cut in wedges or slices on bottom of large 

serving bowl.

2 Pour over 3/4 C Sherry.

3 Add drained fruit over Sherry-soaked cake.

4 Prepare the Jell-O using juice of drained fruit.

5 Pour Jell-O over fruit .

6 Allow to set in fridge.

7 Prepare 1 pint (1/2 l) Custard (i.e. use 2 C milk).

8 Let cool and spread over Jell-O layer.

the above can be done a day ahead

9 Before serving, whip cream (sweetened with sugar) and spread on 

top.

10 Garnish with fruit.

Nana's

Ingredients

Preparation

Notes


