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Selfie

Starters

Roasted Brussels Sprouts

(7, ") PrepTime: =250 CookTime: \ & ReadyIn:
7

10 minutes y ? 40 minutes 50 mmutes

Ingredients

11/2 Ibs. Brussels sprouts

3 tbsp. olive oil

3/4 tsp. garlic or sea salt

1/2 tsp. freshly ground black pepper

Optional:
Dash of onion powder

One of Sarah's favorites!
Red peppers to taste

Directions

1. Preheat the oven to 400 degrees.

2. Cut off the brown ends of the Brussels sprouts and pull off any yellow leaves.

3. Mix Brussels sprouts in large bowl with the olive oil, salt of choice, and pepper.

4. Pour them on a sheet pan and roast for 35 to 40 minutes or until crisp on the outside and tender
on the inside. Shake pan from time to time to brown sprouts evenly.

5. Pull out of oven, sprinkle with more salt, and serve immediately.

© Inspired by Ina Garten



Selfie

Starters

Fried Okra

(Q) Prep Time: c“" a9 CookTime: & ReadyIn:
15 minutes 5 minutes 2\ 20 minutes
Ingredients
2 Ibs. fresh or 3 - 100z pkgs. frozen, thawed okra FOR FRYING
2 eggs, beaten White cornmeal
1 thsp. worcestershire sauce Salt
1 tsp. garlic salt Vegetable oil

1/4-1/2 tsp. tabasco pepper sauce

Directions

1. Cut the ends off the okra and discard. Boil okra approximately 8 minutes and drain. Set aside.

2. In a small bowl, beat eggs. Mix in worcestershire sauce, garlic salt & Tobasco sauce.

3. In another bowl, mix cornmeal and salt to taste.

4. Dip okra in egg mixture, then into cornmeal mixture.

5. Heat vegetable oil to 375° and fry the battered okras. Let okra cool for 1-2 minutes before eating.

One of Ashlee’s favorites!



Selfie

Starters

Gorgeous Greek Salad

(ﬁ) Prep Time: \ & Ready In: Vegan, Dairy Free,
%

15 minutes 20 mmutes & Gluten Free

Ingredients

1 cup chopped tomatoes 11/2 cups Tofu Feta

1 cup peeled & chopped cucumber 1/2 cup chopped fresh parsley

1 cup chopped red bell pepper Squeeze of lemon

1/2 cup chopped red onion Dash of garlicsalt

1/2 cup pitted Kalamata olives

1/2 cup Greek dressing

1/4 tsp. dried oregano
1/4 tsp. sea salt

Directions

1. Prepare all ingredients.

2. In a large bowl, combine all ingredients, except Tofu Feta and fresh parsley.
3. Once combined, serve up to 4 bowls.

4. Top each with Tofu Feta and chopped parsley.

5. Refrigerate any leftovers and enjoy within 1-2 days.

One of MaryKathryn's favorites!



Honey Sage Cornbread

(7, ") PrepTime: 2% BakeTime: \ & ReadyIn:
7

10 minutes ; ? 40 minutes 50 mmutes

Ingredients

1 cup cornmeal (preferably whole grain, medium grind)
1 cup unbleached all purpose flour

1 tablespoon baking powder

1 teaspoon salt

2 teaspoons chopped fresh sage

12 whole fresh sage leaves

1 cup whole milk One of Kaitlin Paige's favorites!
1/2 cup honey

1 large egg

1/2 cup (1 stick) unsalted butter

Directions

1. Preheat oven to 400° degrees. Heat heavy 10-inch-diameter ovenproof skillet (preferably cast-iron) in the oven
for 10 minutes.

2. Whisk first 4 ingredients and 2 teaspoons chopped sage in large bowl to blend. Whisk milk, honey, and egg in
medium bowl to blend.

3. Remove skillet from oven; add 1/2 cup butter. Swirl until butter is melted. Pour all except 2 tablespoons

butter into egg mixture. Add whole sage leaves to butter in skillet; toss to coat. Arrange leaves over bottom of
skillet, spacing apart.

4. Add egg mixture to cornmeal mixture; stir until just combined (do not overmix, otherwise batter will be wet
and runny). Pour batter over sage leaves in skillet. Bake until browned around edges and tester inserted into center
comes out clean, approximately 22 minutes. For best flavor, add remining butter glaze on top.

5. Cool in skillet for 10 minutes. Invert onto platter. If necessary, re-position sage leaves atop cornbread.



World's Best Guacamole
m Prep Time: & Ready In:

15 minutes V4 20 minutes

Ingredients

2 small roma tomatoes

1 jalapefio

1 tbsp. finely chopped cilantro
1/4 red onion

3 avocados

1/4 tsp. garlic

1 tbsp. lime juice

1-2 tsp. Veganaise (Optional) One of Hannah Mae's favorites!

Directions

1. Roast the tomatoes and jalapefio in a skillet until slightly browned.

2. Chop onion, tomatoes, jalapefio, cilantro and garlic. Set aside.

3. Mash avocados and 1 tsp of veganaise (optional) into a bowl.

4. Add tomatoes, onions, cilantro, garlic, lime juice and half the jalapefio into mashed avocado mixture.
5. Mixwell. Salt to taste. Add more jalapefio to your spice level. Add more veganaise to make creamier.
6. Serve immediately with your favorite chips.

© raegunramblings.com



Bitch,

I'm Madonna
Main Courses

White Bean Stew With Swiss Chard + Tomatoes

(7, ") PrepTime: =250 CookTime: \ & ReadyIn:
7

10 minutes VL _P 20 minutes 30 mmutes
Ingredients | |
2 Ibs. Swiss chard One of Michelle's favorites!

1/4 cup extra-virgin olive oil

3 cloves garlic, thinly sliced

1/4 tsp. crushed red pepper
1(26 0z.) can of diced tomatoes
1(15 oz.) can of cannellini beans,
drained and rinsed

1/2 tsp. salt

1/4 tsp. pepper.

Directions

1. Discard the large stems of the Swiss chard and cut leaves crosswise into 2-in. strips.

2. Add the chard to a large pot of boiling water and simmer over moderate heat until tender, about
8 minutes. Cool slightly, then drain and gently squeeze out excess liquid.

3. In the same saucepan, heat oil over medium-low heat, and cook garlic and crushed red pepper
until garlicis golden, 1 minute.

4. Add tomatoes and bring to a boil.

5. Add beans and simmer over moderatley high heat for 3 minutes.

6. Add the chard and simmer over moderate heat until the flavors meld, 3 to 4 minutes.

7. Season with salt and pepper and serve. Michelle serves her stew over couscous.



Bitch,

I'm Madonna
Main Courses

Sweet Potato Casserole

(7, ") PrepTime: —25% CookTime: \ & ReadyIn:
7

10minutes  1_P 25 minutes 35 mmutes
Ingredients
3 cups mashed cooked sweet potatoes TOPPING MIX
1 cup sugar 1/2 cup firmly packed brown sugar
2 well-beaten eggs 1/4 cup flour
1/2 cup melted butter 2 1/2 cups tbsp. butter
1 tsp. vanilla extract 1/2 cup chopped pecans

1/2 cup evaporated milk

Directions

1. Preheat the oven to 350 degrees . Grease a 9 x 13 baking dish with cooking spray and set aside.
2. Mix the casserole ingredients well in a large bowl. Put in baking dish and set aside.

3. Mix together topping mix. Pour over the casserole.
4. Bake for 25 minutes.

From Ashlee’s kitchen!



Bitch,

I'm Madonna
Main Courses

Black Bean and Quinoa Casserole

oz Cook Time:

(f\) Prep Time:

& Ready In:
10 minutes 20 minutes y 30 mmutes
& One of Hallie's favorites!
Ingredients
1 cup uncooked quinoa, rinsed Juice of 1 small lime
2 cups water 1 teaspoon ground cumin

1 tablespoon olive oil

1 small onion, diced

3 cloves garlic, minced

1 jalapefio, seeds and ribs removed,diced

1 red bell pepper, deseeded, diced

1 orange or yellow bell pepper, deseeded, diced
1 cup corn frozen kernels

1 tablespoon chili powder
1/3 cup chopped cilantro
Saltand pepper, to taste

2 (15 o0z) cans black beans, drained & rinsed
2 cups red enchilada sauce

2 cups shredded Mexican cheese

Directions

1. Preheat the oven to 350 degrees . Grease a 9 13 baking dish with cooking spray and set aside.
2. Add quinoa and water to a medium saucepan and bring to a boil over medium heat. Boil for 5 minutes.
Turn the heat to low and simmer for 15 minutes, or until water is absorbed. Remove from heat and

fluff with a fork. Cover quinoa and set aside.

3. In a large skillet, heat the tablespoon of olive oil over medium-high heat. Add the onion, garlic, and
jalapefio. Sauté until softened, about 5 minutes. Add in the peppers and corn. Cook for about 3-4 minutes.
Add the lime juice, cumin, chili powder, and cilantro. Stir to combine. Season with salt and pepper, to taste.
4. In a large bowl, add the cooked quinoa and black beans. Add the sautéed vegetable mixture and stir to
combine. Pour in the enchilada sauce and stir. Add 1/2 cup shredded cheese.

5. Pour the black bean and quinoa mixture into the prepared baking dish. Top with remaining shredded
cheese. Cover the pan with foil. Bake for 20 minutes, then remove foil. Bake an additional 10 minutes,

or until the cheese is melted and edges are bubbling. Remove from the oven, and let cool for 10 minutes.

Garnish with toppings, if desired. Serve warm.

© Two Peas and Their Pod



Bitch,

I'm Madonna
Main Courses

Spinach & Mushroom Black Bean Burrito
(7, ") PrepTime: 225 CookTime: \ & ReadyIn:
4

5 minutes ; ? 20 minutes 30 mmutes

Ingredients
11/2 cups cooked or 1 15.5-ounce can Savory Spice Blend*:
salt-free black beans, drained and rinsed 2 tbsp. nutritional yeast
1/2 cup minced red onion 1 thsp. onion powder
2 garlic cloves, minced 1 tbsp. dried parsley
2 cups chopped mushrooms 1 tbsp. dried basil
4 cups baby spinach 2 tsp. dried thyme From MaryKathryn's Kitchen
1 tbsp. nutritional yeast 2 tsp. garlic powder
Cayenne pepper 2 tsp. mustard powder
Hot sauce of choice 1 tsp. paprika
4 tortillas 1/2 tsp. ground tumeric
Salsa of choice 1/2 tsp. celery seeds
Directions

1. In a bowl, mash the black beans with a fork or potato ricer and set aside.

2. In another bowl, combine all ingredients of Savory Spice Blend in a spice grinder or blender and mix well.
Set aside.

2. Heat 1/4 cup of water in a skillet and add the onion and garlic. Cook, stirring occasionally, until softened,
about 5 minutes.

3. Stirin the mushrooms and cook for 3 minutes longer to soften.

4. Add the spinach and cook, stirring, until spinach is wilted.

5. Add the mashed black beans and continue to cook, stirring, until the liquid is absorbed.

6. Stir in the nutritional yeast, Savory Spice Blend, cayenne, and hot sauce to taste. Taste and adjust to

the seasoning to your liking.

7. To serve, spoon a quarter of the filling down the center of each tortilla. Add more hot sauce, if desired,
and roll up each burrito, tucking in the sides as you do so. Serve immediately or, one at a time, place each
filled burrito in a hot nonstick skillet for a minute or two - just long enough to lightly brown the outside of
the tortillas. Serve with the salsa of your choice. © Robin Robertson



Blondie
Bites

Desserts

Blondie Bites

(", ") PrepTime: —°5%  Bake Time: \ & ReadyIn:
7

15minutes  1_J 25minutes 40 mmutes

Ingredients

1/2 cup (1 stick) of butter, melted 1 cup of all-purpose flour

1 cup of tighly packed dark brown sugar 1/3 cup of butterscotch chips

1 egg, lightly beaten (choppsed walnuts & chocolate

1 tsp of vanilla chips also tasty!)

1/2 tsp baking powder

1/8 tsp of baking soda

Pinch of salt
Directions

1. Preheat the oven to 350 degrees . Lightly butter and flour an 8x8-inch pan.

2. Whisk together melted butter and sugar in a bowl.

3. Add the egg and vanilla extract, and whisk.

4. Add the flour, baking soda, baking powder, and salt. Mix it all together.

5. Add the butterscotch or your favorite mix-ins.

6. Pour into the pan and spread evenly. Bake for 25-30 minutes. Allow to cool. Cut into squares and serve.

From Hallie's kitchen! , _
© Simply Recipes



Blondie
Bites

Desserts

Chocolate Chlp Banana Bread

(7, ") PrepTime: 2% BakeTime: \ & ReadyIn:
7

5 minutes ; ? 25 minutes 35 mmutes

Ingredients

1 1/2 Ibs. ripe bananas (about 4-5 medium size bananas)
2 cups old-fashioned or gluten free oats

1 cup creamy or crunchy nut butter (peanut or almond)

1 cup chocolate chips or substitute for walnuts!

One of Hannah Mae's favorites!

Directions

1. Preheat the oven to 350 degrees . Lightly grease 9x5-inch loaf pan with non-stick cooking spray and

line with parchment paper; set aside.

2. Blend bananas, oats and nut butter of your choice until just smooth. Do not overblend.

3. Stirin the chocolate chips.

4. Pour batter into prepared loaf pan. Garnish with thin banana slices and more chocolate chips, if desired.
5. Bake for 25-30 minutes or until a toothpick inserted in the center comes out clean.

6. Let bread cool completely in loaf pan before serving.

7. Store bread covered tightly with plastic wrap in loaf pan or in airtight containter in the refrigerator.

© Yummly.com/ TheBakerMama



Blondie
Bites

Desserts

German Chocolate Cake

(’\’D’) Prep Time: t"’f" Bake Time: \ £ ReadyIn:
7

2 hours > 45 minutes 2 hrs 45 minutes
Ingredients
Coconut Pecan Filling: Chocolate Cake: Chocolate Swiss Meringue Buttercream:
1 cup evaporated milk 2 cups all-purpose flour 5 large egg whites
3 large egg yolks, reserve whitesfor 2 cups granulated sugar 1 2/3 cups dark brown sugar, packed
buttercream 3/4 cup Dutch-processed cocoa 2 cups unsalted butter,
1 tsp vanilla powder, sifted room temperature
1/2 cup granulated sugar 2 tsp baking soda 8 0z good quality dark chocolate
1/2 cup light brown sugar packed 1 tsp baking powder chopped, melted, cooled
pinch salt 3/4tsp salt 1/4 cup Dutch-processed cocoa
1/2 cup unsalted butter, cubed 1/2 cup vegetable oil powder, sifted
3/4 cup flaked coconut, toasted 1 cup buttermilk room temperature 2 tsp vanilla
(sweetened or unsweetened) 1 cup hot water or coffee
3/4 cup shredded coconut, toasted 2 large eggs, room temperature
(sweetened or unsweetened) 2 tspvanilla

1 cup chopped pecans, toasted

One of Kaitlin Paige's favorites!

Directions

Coconut Pecan Filling

1. Whisk egg yolks and evaporated milk in a medium saucepan. Stir in sugars, salt, and vanilla.
2. Cook over medium heat, stirring frequently until mixture comes to a low boil. Continue cooking,
stirring constantly, until mixture thickens to a pudding-like consistency (about 10mins).
3. Remove from heat. Add butter, coconut, and pecans and stir until combined. Cool completely before using
on cake.




Blondie
Bites

Desserts

German Chocolate Cake
Prep Time: oz Bake Time: Ready In:
@ 2 hours 45 minutes X/ 2hrs45 minutes

Directions Continued

Chocolate Cake:

1. Preheat oven to 350 degrees fahrenheit, grease three 8" round baking pans and dust with cocoa powder.
Line bottoms with parchment.

2. Place all dry ingredients into the bowl of a stand mixer fitted with a paddle attachment. Stir to combine.
3. Ina medium bowl, whisk all wet ingredients (pour hot water in slowly, as not to cook the eggs).

#A. Add wetingredients to dry and mix on medium for 2-3 mins. Batter will be very thin.

5. Pour evenly into prepared pans. Use a kitchen scale to ensure the batter is evenly distributed, if desired.
6. Bake for 30-35 mins or until a cake tester comes out mostly clean.

7. Cool 10 minutes in the pans then turn out onto a wire rack to cool completely.

Chocolate Swiss Meringue Buttercream:

1. Place egg whites and sugar into the bow! of a stand mixer, whisk until combined.

2. Place bowl over a pot with about 1" of simmering water. Whisk constantly until the mixture is hot and no longer
grainy to the touch (about 3mins). Or registers 160 degrees fahrenheit on a candy thermometer.

3. Place bowl on your stand mixer and whip on med-high until the meringue is stiff and cooled ( and bowl is no longer
warm to the touch, 5-10mins).

4. Switch to paddle attachment. Slowly add cubed butter and mix until smooth.

5. Add cooled melted chocolate, cocoa powder, and vanilla. Whip until smooth.

Assembly:

1. Place a layer of cake on a cake board or plate. Spread a thin layer of buttercream on top of the layer (optional) and
pipe a border around the outside to hold the filling in. Fill with about 3/4 cup of coconut pecan filling. Repeat with next
layer.

2. Place final layer on top and finish with a thin crumb coat on the cake. Chill for 20mins

3. Frost the top and sides of the cake with remaining frosting. Do a decorative border on top using a 6B tip if desired.
Chill for 30mins.

4. Fill top center with remaining coconut pecan filling and spread evenly. Sprinkle with toasted coconut and chopped
pecans. Press toasted coconut and pecans along the bottom if desired.



Blondie
Bites

Desserts

Grilled Pineapple with Ginger Greek Yogurt

(7, ") PrepTime: c“’ﬁ’ Cook Time: \ & ReadyIn:
7

5 minutes ? 5 minutes 10 mmutes

Ingredients

1 tbsp. finely grated fresh ginger

1 cup plain low-fat yogurt

3 tablespoons honey

1 pineapple, pared, cored, and cut into wedges
1/4 cup sliced toasted almonds (optional)

From Courtney's kitchen!

Directions

1. Take your freshly peeled ginger and place in a fine-mesh sieve over a small mixing bowl. Press

to release juice (approximately 1-2 tsps). You can discard the pulp or mix it into the yogurt.

2. Add yogurt and honey to the ginger juice and mix thoroughly. Place in refrigerator to chill.

3. Pare and core pineapple. You can cut them into wedges, rounds, or smaller chunks.

4. Grill or saute” pinapple to your liking.

5. Serve warm pinapple with chilled yogurt sauce as a dip or dressing. Top the sauce with toasted almonds
foran added crunch (optional).



Hitler's Tasters

A play by Michelle Kholos Brooks

THANK YOU FROM ALL OF US!
The Cast

Hannah Mae Sturges MaryKathryn Kopp Kaitlin Paige Longoria

The Crew
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