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Appetizer
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Pulled Pork BBQ- Mac & Cheese Bombs

Appetizer • Pork
Chris Beagle/ Compass

Ingredients Directions

 Pork BBQ: Pork BBQ
 1. Mix rub ingredients. Save ¼  cup to add with pork in 

slow cooker. 3-4 lbs pork roast (butt or 
shoulder)  
 2. Time permitting, rub pork fully & wrap with Saran. 

Refrigerate overnight. Rub:
 ⅓  cup  brown sugar
3. In Dutch oven, add 1-2 tbsp olive oil. Over medium 
high heat, brown both sides of pork, approximately 2 
minutes.

2 tbsp  smoked paprika

 

1 tbsp cumin

4. On low heat, add chicken stock to slow cooker, then 
browned pork, fatty side up. 

1tsp  onion powder

 

1 tsp. garlic powder

5. Briefly brown onions in pork drippings, about 1 
minute. 

1 tbsp kosher salt

 

1 tsp. ground pepper

6. Add sauce ingredients, pepper rings ( with liquid), 

 
Sauce:
1 cup. chicken stock
⅓ cup apple cider vinegar
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2 tbsp  tomato paste ( or ½  
cup ketchup)

onions & ¼  cup  rub mixture to slow cooker. 

2 tbsp  molasses
 

1 tbsp Worcestershire sauce
7. Key is to cook low & slow, 7-8 hrs on low, 4-5 on 
high. For ideal shredding, temp pork to 205 degrees. 

16 oz jar Mezetta Banana 
Pepper rings 

 

1 medium size white onion, 
sliced thin

8. Remove pork, shred w/ two meat forks. Remove 
pepper rings & onions, set aside. 

 
 

Note: If preferred, substitute 
1 cup of your favorite BBQ 
sauce for the first 5 sauce 
ingredients. 

9. With temperature on high, mix 1-2 tbsp. cornstarch 
into sauce to thicken. Once to desired thickness, add 
sauce to your liking to pork. 

 

 

Mac & Cheese:

Max & Cheese: 

 

1. Preheat oven to 400°.  Cook macaroni 1 minute less 
than package directions; drain & drizzle with olive oil. 

2 cups uncooked elbow 
macaroni

 

3 tbsp each butter & all-
purpose flour

2. Spray (2) 24 mini-muffin cup trays (recipe should 
yield approx. 48 “bombs.”). 

½ tsp each  onion powder, 
garlic powder & salt

 

2 cups each freshly grated 
sharp cheddar & gruyere 
(use 4 cups cheddar if not 
using gruyere)

3. In a saucepan, melt butter over medium heat. Stir in 
flour & seasonings until smooth; gradually whisk in 
Half-n-Half. 

1 cup each ricotta & freshly 
grated parmesan or pecorino 
romano

 

2 cups Half-n-Half, room 
temperature

4. Bring to a boil, stirring constantly; cook & stir until 
thickened, 1-2 minutes. Stir in 1 cup each cheddar & 
gruyere. Once melted, stir in remaining cheeses until 
melted. Remove from heat; stir in biscuit mix, eggs & 
bread crumbs. 

½ cup Bisquick or biscuit 
baking mix

 

½ cup seasoned bread 
crumbs

5. Add macaroni & combine with cheese sauce. Spoon 
about 1 tablespoon mac & cheese mixture into greased 
muffin cups; sprinkle with panko. 

2 eggs, lightly beaten

 

½ cup panko bread crumbs 
(plain)

6. Bake until golden brown, 8-10 minutes. 

 

 
7. Cool in pans 5-10 minutes before topping with Pork 
BBQ (recipe above). 
 
NOTE: this recipe will likely yield extra pork & the 
combined recipes will yield approx. 96 appetizer 
“bombs.” ENJOY!
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Chocolate Covered Pretzels 

Appetizer
Deniene/ Sunrise Sells 

Ingredients Directions

Pretzels 1. Make pretzels with chocolate melted at 350 deg in 
the oven for 3 mins.Chocolate chips
 M & M candies 
2. Pull out of oven and the M & Ms. Amazing & Enjoy! 
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Spanakopita Pie

Appetizer
Irene Vrentzos, Coldwell Banker Realty

Ingredients Directions

For Filling:  
 1. Preheat the oven to 350 degrees F.
16 oz frozen chopped 
spinach, thawed and well-
drained

 

 

2. Lightly sauté onion.

2 bunches flat-leaf parsley, 
stems trimmed, finely 
chopped

 

 

3. Before mixing, drain spinach and squeeze out all 
excess liquid by hand.

1 large yellow onion, finely 
chopped

 

 

4. For filling: In a mixing bowl, add spinach & all other 
filling ingredients. Stir until all is well-combined.

2 tbsp extra virgin olive oil for 
sautéing onion

 

 

5. Unroll the phyllo. Phyllo dries very fast so you will 
need to work fast.

4 eggs

 

 

6. Prepare a 9 ½" X 13" baking dish or pan by Brushing 
the bottom and sides of the dish with olive oil or 
melted butter.
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10 oz  feta cheese, crumbled 7. To assemble spanakopita: Line the baking dish with 
one or two sheets of phyllo letting them cover the 
sides of the dish. Brush with olive oil or melted butter. 
Add one or two more sheets in the same manner. You 
must butter or oil each layer. Repeat until two-thirds of 
the phyllo is used up.

 

 

2 tsp dried dill weed

8. Spread the filling over the phyllo dough. Top with 
two more sheets & brush with olive oil or melted 
butter.

 

 

salt &  pepper

9. Continue to layer the phyllo sheets, one or two 
sheets at a time & brush with olive oil or melted butter 
until you have used up all the sheets. Brush the very 
top layer with olive oil or melted butter & sprinkle a few 
drops of water.

 

 

For Crust:

10. Fold the flaps or excess from the sides, you can 
crumble them a little. Brush the folded sides well with 
olive oil or melted butter. Cut Spanakopita ONLY PART-
WAY through into squares or triangle shaped pieces.

 

 

1 16 oz package phyllo 
dough, thawed

11. Bake in the 350 degrees F heated-oven for 1 hour, 
or until the phyllo crust is crisp and golden brown. 
Remove from the oven. Finish cutting, serve & Enjoy!

 
1 cup extra virgin olive oil or 
melted butter
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Main Dish
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Asian Short Ribs

Main Dish • Beef
Adam Linder/

Ingredients Directions

5 lb short ribs 1. Combine soy, vinegar, garlic, sugar, stock, ginger, 
white onion, red pepper and 1/2 orange juice with ribs 
in Dutch oven. 

1 cup soy or tamari regular 
sodium

 1/4 cup rice vinegar
2. Bake covered in oven for 3 hours @ 350 deg. 
Remove from oven. Turn oven to 425 deg.

4 cloves garlic, smashed and 
chopped

 1 tbsp minced ginger fresh
3. Remove ribs and clean bones/ tissue.1/2 cup light brown sugar
Add hoisin sauce to Dutch oven. Reduce sauce to 
thicken. About 10 minutes at medium heat.

32 oz beef broth

 
1 bunch green onions sliced 
bottom white

4. Strain the sauce. Add the rest 1/2 of orange juice 
and lemon juice. Make a slurry with cornstarch and 1/4 
cup of sauce. Mix well so there are no lumps.

3/4 tsp red pepper flakes

 

1/4 cup fresh orange juice 
divided

5. Whisk slurry back to sauce in Dutch Oven and add 
cumin and five spice powder. Simmer for 5 minutes to 
thicken.

1/4 cup hoisin sauce

 

2 tbsp lemon juice
3 tsp corn starch
1/2 tsp five spice powder
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3/4 tsp cumin powder 6. Return meat to boiling sauce and bake uncovered 
for 15 minutes to glaze. 
Serve over rice or mashed potatoes.Orange ribs and green onions 

tops garnish  
1 large Bok Choy, sliced 
whites and tops

7. Brown mushrooms well and set aside.

2 pack exotic mushrooms
Sauté carrots and white Bok Choy. Add shallots and 
peppers, cook a minute and deglaze with vinegar and 
soy.1 red/ orange pepper, cut 

matchstick  
8 baby carrots cut 
matchstick

8. Add mushrooms, sprouts and butter and greens at 
the end.Finish with a soon or two of beef sauce.

1 small shallot, finely 
chopped
Bean sprouts
Splash soy sauce and rice 
vinegar
Beef sauce from ribs
Garlic butter ( optional)
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Butternut Squash Coconut Curry Soup

Main Dish • Soup
Audrey Serio/Keller Williams

Ingredients Directions

INGREDIENTS 1. Peel and cube butternut squash: bake @375 deg 
until fork-tender2 tbsp extra virgin olive oil 
(About 25min.)1 large sweet onion, chopped
2 . Meantime, in a large pot, sauté onion, garlic and 
ginger root.

4 cloves garlic, chopped

3.Add cubed butternut squash and
3 tbsp finely chopped ginger 
root

chopped apple. Stir well.12 cups peeled & chopped 
butternut squash 4. Season with salt, pepper, cury powder and ground 

cinnamon. 1 large apple, chopped
5. Stir in coconut milk.2 tsp sea salt
6. Add vegetable broth.2 tsp black pepper
7. Add dark brown sugar (to taste)3-4 tsp curry powder 
8. Stir in chili garlic paste1 tsp ground cinnamon
9. Simmer approximately 30 minutes2 14-oz can full fat coconut 

milk 10. Adjust seasonings to taste.
4 cups golden vegetable 
broth

11. Purée in Vitamix or other blender in

3-4 tbsp dark  brown sugar
small batches
12. Reheat to serve 
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3 tsp chili garlic paste 13. Stir yogurt & sour cream together: add to squeeze 
bottle to drizzle over soup1/4 cup plain yogurt 
14. Toast pepitas1/4 cup sour cream
 Toasted pepitas
* Serve in bowls and drizzle with yogurt/sour cream 
mixture
* Sprinkle with toasted pepitas
 
Enjoy! 
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Honey Garlic Meatballs

Main Dish • Beef
Maggie Poisson/Century 21

Ingredients Directions

1/4 cup brown sugar 1. In a medium bowl, mix together brown sugar, honey, 
ketchup, soy sauce and garlic.1/3 cup honey
 1/2 cup ketchup
2. Place frozen meatballs in a 3-4 quart crockpot and 
pour sauce over meatballs. 

2 tbsp soy sauce

 
3 cloves garlic, minced

3. Stir so all meatballs are coated evenly. Cook on LOW 
for 4 hours, stirring occasionally.

1 (28oz)  bag fully cooked, 
frozen meatballs

 
4. Use as an appetizer or serve over rice for a meal!
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Jambalaya 

Main Dish • Chicken
Jeff Smith/ Beverly Wishart/ Long & Foster 

Serving size: 10-12

Ingredients Directions

2 ham hocks      Place the ham, carrots, the 1 yellow onion, and celery 
in a pot and cover with water. Cook for 2 hours, and 
then add the chicken and 1 bay leaf. Cover, and simmer 
for about 1 hour, or until the chicken is tender.  Remove 
the chicken and ham hocks and set aside to cool a bit. 
Drain and reserve 3 cups of stock. Skin and debone 
the chicken and ham hocks and chop the meats 
(separately) 

1 28 oz can tomatoes 
(reserve liquid),chopped 

 

4 carrots, chopped     

In a Dutch oven heat the oil. Add the cup chopped 
yellow onion and pepper, and sauté until tender. Add 
the celery, green onions, and tomatoes, and cook until 
soft. Add the ham hock pieces and the tomato paste, 
and sauté the mixture until it begins to brown. Add the 
parsley, garlic, 1 bay leaf, thyme, basil, salt, pepper, 
Worcestershire sauce, the reserved tomato liquid, and 
2 cups reserved stock. Cook this gravy for 1 hour. 

4 tbsp tomato paste 

 

1 yellow onion, peeled and 
chopped   
¼ cup chopped parsley 
3 stalks celery, chopped    
3 cloves garlic, crushed 
1 3 lb chicken, cleaned     
1 teaspoon whole thyme 
2 bay leaves      
1 tsp basil 
2 tbsp peanut oil    
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salt and pepper to taste Cut the sausages into bite-size pieces, and brown 
them in another pan, discard any grease and place the 
sausage slices in the gravy. Rinse out the frying pan 
with 1 cup reserved stock, and pour into gravy. Place 
the rice in the gravy, along with the boned, chopped 
chicken, and cover. Bring to a boil; then reduce heat, 
and cook for about 25 minutes, or until the rice is 
tender. Keep careful check so that the pot does not 
dry out; you may have to add a little water in order to 
finish cooking the rice. 

1 cup chopped yellow onion    
1/8 cup Worcestershire sauce 
1 green pepper, chopped    
1 lb hot smoked link sausage 
5 green onions, chopped    
2 cups Uncle Ben’s 
converted rice 
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Manicotti

Main Dish • Pasta
Allison Foshee/ Coldwell Banker

Ingredients Directions

For the pasta – Pasta: 
 1. Mix the eggs and water, add flour and dash of salt, 

and mix to combine.  Let sit for 30 minutes, start the 
sauce.  

3 large eggs

 
¾ cup flour

2. Heat a pan on medium, place ¼ cup into pan and 
swirl like making an crepe (noodle is done when the 
top is finished cooking, do not flip over in pan).  Slide 
out of pan on to a cooling rack.

¾ cup water

 

 

Sauce: 

For the sauce*~ –

1. Sautee the onion and garlic together, adding the 
salt+pepper at the beginning, on medium heat until 
partially cooked.  

 

 

1 large can of whole 
tomatoes

2. Add the can of tomatoes to the pan, using a potato 
masher to break up the whole tomatoes, then stir in 
tomato paste to thicken.  

1 small can of tomato paste

 

1 small onion, diced
5 cloves of garlic, smashed 
and diced
5-8 fresh basil leaves, 
slapped a few times to bring 
out the oils*
3-4 sprigs of fresh oregano, 
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stem stripped and leaves 
diced

3. Years Add herbs and cook over medium heat about 
3 minutes.  Reduce to simmer, stirring occasionally to 
keep from burning, until ready to use.Salt and Pepper
  
Cheese:For the cheese – 
1. Put some of the sauce on the bottom of a large 
baking dish.  

 

 
1lb ricotta cheese

2. Fill each noodle with 1/3 cup of cheese, roll until 
even, place in baking dish, repeat until out of noodles.  

6oz mozzarella cheese

 

2oz parmesan cheese

3. Pour sauce over, top with more grated parmesan 
and parsley, bake at 350F for 30 minutes.  Serve with 
garlic bread and salad.

1 large egg
½  tsp salt
2 tsp fresh diced parsley 
leaves
2-4 garlic cloves, smashed 
and diced (optional)
dash of fresh ground pepper
 
*You can use dried herbs 
instead of fresh
 If you don't like a heavy 
garlic flavor, omit the garlic 
from the cheese
*~If you want to add meat to 
the sauce, it is super good 
with Italian sausage, but you 
can use beef or pork, or a 
combo of both
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Poor Man’s Lasagna ( Baked Ziti) 

Main Dish • Pasta
Toni Schrock / Northrop Realty

Ingredients Directions

1 1lb box of pasta (Ziti or 
Penne)

1. Preheat oven to 350.

3 1lb 8oz jars favorite pasta 
sauce (Prego, Ragu etc...) 

 

1 Large container of Ricotta 
Cheese (skim or whole) 

2. Bring large pot of water to boil. Add pasta to boiling 
water, cook until pasta is just done, al dente (a little 
tough). Drain pasta and pour into lasagna pan. 

4 Cups shredded mozzarella 
cheese

 

1 lb. ground beef (if desired)

3. If having meat, brown ground beef in separate 
skillet. Drain meat, if having, and spread evenly over 
pasta. 

1 tbsp of dried basil  
1 tbsp garlic powder 4. In large spoonful’s blend Ricotta Cheese throughout 

the pan. Evenly add 2 cups of mozzarella cheese, push 
into noodles and ricotta cheese. 

1 tbsp onion powder

 
Salt and pepper to taste 

5. Sprinkle garlic powder and onion powder evenly 
over pasta. Sprinkle half of the dry basil over pasta. 

Large lasagna pan 

 

Aluminum Foil 

6. Add two jars of pasta sauce over pasta, lightly stir 
into the pasta, be careful not to mix too much. Add last 
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jar of sauce to cover the pan. 
 
7. Spread rest of mozzarella cheese evenly over the 
top, sprinkle last bit of basil over mozzarella cheese. 
 
8. Cover pan lightly with foil and put in oven for 45 
minutes. Remove foil after 45 minutes and bake for an 
addition 25 minutes. Serve with Garlic bread.
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Salsa Verde Chicken

Main Dish • Chicken
Kacie Pinnock/ Fairway Independent Mortgage Group

Serving size: 4  |  Prep time: 5 mins  |  Cook time: 35 mins

Ingredients Directions

8 boneless, skinless chicken 
thighs

1. Preheat the oven:

1 tsp chili powder
Preheat the oven to 375°F.

1 tsp onion powder
 

1 tsp garlic powder (I like the 
Badia roasted garlic powder 
best, if you haven’t tried it, 
you should!)

2. Sear the chicken thighs and place them in the dish:

1 tsp cumin

Combine the spices (chili powder, onion powder, garlic 
powder, cumin, paprika, salt & pepper) and rub 
generously onto the chicken thighs. Place a large pan 
over medium-high heat and once hot, coat with the oil. 
Place chicken in the hot pan and sear on both sides, 
about 1-2 minutes each side. Depending on the size of 
your pan, you may need to work in 2-3 batches to 
accomplish this, and more oil may be needed if your 
pan gets dry.

1 tsp paprika

Line a 9x13 casserole baking dish with the seared 
chicken pieces. Try to cover the bottom as completely 
as you can with the chicken.

1 tsp salt

 

1/2 tsp pepper
1 tbsp olive oil (additional 1 
tbsp if your pan gets dry)
2 (15-oz ) jars tomatillo salsa 
verde (my favorite is the 
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Frontera brand, but you can 
also make it from scratch if 
that’s your thing!) 

3. Cover with the salsa verde:

16 oz shredded pepper jack 
cheese (or just Monterey 
Jack, if you like a little less 
heat)

Cover completely. There should be no exposed 
chicken, you can poke the exposed pieces down with 
tongs if any are sticking up. I also give the pan a jiggle 
to make sure the sauce sinks into all the empty 
spaces.

 
 

NOTE: The spice level is mild 
to medium on this dish, but 
heavily depends on the spice 
of the salsa you choose. 
While the chicken is cooking, 
prepare some medium-grain 
rice to serve with the 
chicken. The recipe produces 
a lot of sauce! I cook my rice 
according to the package, 
with a tablespoon of butter 
and large pinch of salt per 
serving.

4. Bake the chicken:

 

Bake the chicken for 30 to 35 minutes. If you have a 
meat thermometer, use it. The chicken should be 
removed from the oven when the internal temperature 
of the breast meat reaches at least 155°F. Usually I 
eyeball it and when the sides of pan are bubbling up, 
you’re probably good to go.

You could easily make this 
with boneless, skinless 
chicken breasts, as well. You 
may need to cook them just a 
few minutes less than the 
thighs and it won’t make as 
much sauce, since the fat 
content is less – but 
definitely a healthier 
alternative. I would serve it 
over cauliflower rice or 
broccoli if you want to keep 
the carbs at a minimum.

Simple Tip!
Worried about taking the chicken out at 155°F? No 
problem — it goes right back into the oven to finish 
baking in the next step.
 
5. Increase the heat, top with cheese, and return to 
oven:
Increase the oven heat to 400°F. Sprinkle the cheese 
over the chicken in a solid, heavy layer, and return to 
the oven for another 5 to 10 minutes, enough time for 
the cheese to melt and the chicken to finish cooking.
 
6. Serve:
Remove from oven. Serve immediately. Spoon over 
cooked rice and serve with a veggie of your choice.
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Smoked Pulled Pork

Main Dish • Pork
Peter Wham/The Parker Group

Ingredients Directions

4 lbs boneless pork shoulder 1. Preheat an electric smoker to 235 degrees F. Load 
the smoker with apple wood, cherry wood or hickory 
chips.

2 tbsp yellow mustard

 
A.P. killer hogs seasoning

2. Evenly apply a thin layer of yellow mustard to the 
pork.Then sprinkle the rub all over the meat.

1/4 cup Wellsley Farms BBQ 
rub

 
1.5 cups The Parker Groups 
signature GET LOCAL 
SAUCE. 3. Place the roast in a disposable foil pan or directly on 

the smoker rack.
 
4. At the 4 hour mark, check the temperature of the 
meat. When the internal temperature is at 160 degrees 
F, brush with any drippings that have accumulated if 
you’re cooking your meat in a pan. It can take around 5 
hours to reach this temperature.
 
5. Wrap the meat in peach butcher paper or foil. 
Increase the smoker temperature to 250 degrees F.
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6. Smoke the meat for another 3-4 hours or until the 
internal temperature registers at least 195 degrees F. 
Cook the meat to 205 degrees F if you prefer softer 
pulled pork.
 
7. Remove the meat from the smoker and let stand 
wrapped for 10 minutes and unwrapped for 5 minutes.  
 
8. Shred the meat. Toss with BBQ sauce, then serve.
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Dessert
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Bessie’s Spicy Cake

Dessert
Brian Shannon, The Real Estate Market

Ingredients Directions

1 Cup Diced Uncooked 
Prunes

1. Pour boiling water over prunes, let sit for 2 hours 
(can sit overnight also) Sift Dry Ingredients.  

1 Cup Boiling Water 2. Add prune mixture, oil, eggs. Blend and beat for 2 
minutes at medium speed. Batter will be thick.2 Cups Sifted Flour
3. Pour into greased and floured 9x13 baking pan. 
Sprinkle batter with topping.

1 ½ Cups Sugar

 
½ Cup Cooking Oil

4. Topping:
3 Eggs

½ Cup Sugar
1 ¼ tsp. Baking Soda

2 Tbl. Flour
1 tsp. Salt

2 Tbl. Butter (cold hard stick butter)
1 tsp. Cinnamon

Hand mix in a small bowl till crumbly, use a fork and a 
knife to mix.

1 tsp. Nutmeg

 

1 tsp. Cloves

5. Bake 35 – 45 Minutes at 350 Degrees
When the toothpick comes out clean, it’s done. 
Optional: Nuts can be added to batter.
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Biscoff Cupcakes

Dessert
Colleen Kellner/ Allison Stine Team

Ingredients Directions

Biscoff Cake Batter 1. Cream together Butter, Biscoff, and sugar until fluffy. 
1/4 cup butter, room temp  
1/2 cup Biscoff spread 2. Add eggs and vanilla.  Then add flour, salt and 

baking powder. Add the milk last.  Mix until well 
combined.  

1 cup sugar

 
2 eggs

4. Divide into miniature cups and bake at 350 degrees 
for 18 minutes.  Cool completely.

2 tsp vanilla

 

1 1/2 cups flour

5. Cream Butter and Biscoff. Slowly add the powdered 
sugar. 

1/2 tsp salt

 

1 1/4 tsp baking powder

6. Add  salt, cream and vanilla until fluffy.

1/3 cup milk

Pipe frosting onto cupcakes. Enjoy!

Biscoff Buttercream
1/2 cup butter, room temp
1/4 cup Biscoff
1 1/2 cups powdered sugar
1/2 tsp salt
3 tbsp cream
1 tsp vanilla
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Chocolate Mint Brownies

Dessert
Brian Shannon, The Real Estate Market

Ingredients Directions

1 Cup Sugar 1. Mix together ingredients and place batter into a 9x13 
greased and floured baking pan.1 Cup Flour
2. Bake @ 350 Degrees for 30 Minutes. Let cool½ Cup Butter
3. For Middle layer:4 Beaten Eggs
Mix with electric mixer until blended well, then spread 
evenly on top of cooled brownie layer

½ tsp. Salt

4. For Top layer:
1 Can Chocolate Syrup (16 
ounces)

Melt 1 Cup Chocolate Chips with 6 Tbl. Butter and 
spread on top of Crème de Menthe layer. (After cooling 
a bit)

1 tsp. Vanilla

5. Chill in refrigerator.

 

6. Remove from refrigerator and let set out a while 
until it’s possible to cut without cracking chocolate 
layer. (This makes it easier to cut into uniform bite 
sized brownies)

Middle layer:
 2 cups Powdered sugar
½ cup softened butter
2 Tbl. Creme de Menthe
 
Top layer:
1 Cup Chocolate Chips 
6 Tbl. Butter 
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Crepes

Dessert
Edith Chileli/ Long & Foster

Ingredients Directions

1 3/4 cup White Wheat Flour 
3 eggs

1. In a large bowl, add the flour, eggs, salt, vanilla 
extract, melted butter, and sugar if used. 

1/4 tsp Salt 
1 tbsp Vanilla Extract optional 
1 tsp White Sugar optional 
2 cups Milk 
2 tbsp Unsalted Butter 
melted or vegetable oil of 
your choice 

2. Using a whisk or electric mixer, beat in the milk 
gradually until a smooth batter forms with no lumps. 
3. Heat a lightly buttered crepe pan over medium/high 
heat. 
4. Pour or scoop the batter onto the pan, then tip and 
rotate the pan to spread the batter as thinly as 
possible. 
5. Cook until lightly brown on both sides - about 1-2 
minutes on each side and serve hot with your 
favorite fillings. 
Filings that will be offered :
Fresh fruit
Nutella (my kids favorite way to eat them) Jam / Jelly
Powdered sugar 
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Lemon Lavender Cupcakes

Dessert
Cheryl Crowe/ Jack Lingo Realty

Ingredients Directions

Batter 1. Preheat oven to 350 degrees.
½  cup whole milk 2. In a processor/blender, combine milk and lavender 

and pulse until blended. Set aside.1 tbsp  dried lavender 
3. In a bowl, combine dry batter ingredients (except 
sugar) until blended. Set aside.

1 ⅓  cups cake flour

4. With a mixer, combine butter and sugar until fluffy. 
Blend honey, then eggs, one at a time and lastly add 
vanilla and lemon. 

¼  tsp baking powder

5. Slowly combine both wet and dry ingredients 
together, folding in the lavender mixture last, 
dispersing in the mixture.

½  tsp baking soda

6. Pour into cupcake liners, filling 2/3 full. 

¼  tsp salt

7.  Bake for 15 – 18 minutes until golden. Remove and 
allow to cool.

½  cup butter, softened

 

½  cup sugar

Frosting:

3 tbsp honey

1. Add butter and sugar together in a stand mixer, 
adding cream slowly until smooth.

2 large eggs

Beat on high for 2-3 minutes.

1 tsp vanilla
1 tsp lemon extract
 
Frosting
1 cup  unsalted butter, 
softened
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2 ½ cups powdered sugar 2. Add lemon and beat again for another 1 minute to 
blend.2 tbsp heavy cream
3. Spread or pipe on cupcakes as desired. 1 tbsp lemon extract
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Mexican Chocolate Tart with Cinnamon-Spiced 
Pecans

Dessert
Paul Sicari/ Buy At The Beach Realty

Ingredients Directions

PECANS PECANS
Nonstick vegetable oil spray Preheat oven to 350°F. Spray rimmed baking sheet 

with nonstick spray. Whisk all ingredients except 
pecans in medium bowl. Stir in pecans. Spread in 
single layer on sheet, rounded side up. Bake until just 
browned and dry, about 30 minutes. Cool on sheet. 
Separate nuts, removing excess coating. DO AHEAD 
Can be made 2 days ahead. Store airtight at room 
temperature.

1 large egg white

 

2 tbsp sugar

CRUST

1 tbsp golden brown sugar

Preheat oven to 350°F. Blend first 4 ingredients in 
processor. Add melted butter; process until crumbs 
are moistened. Press crumbs into 9-inch-diameter tart 
pan with removable bottom, to within 1/8 inch of top. 
Bake until set, about 20 minutes. Cool on rack.

1 tsp ground cinnamon

 

1/4 tsp salt

 

1/8 tsp cayenne pepper
1 1/2 cups pecan halves
 
CRUST
1 cup chocolate wafer cookie 
crumbs (about half of one 9-
ounce package cookies, 
finely ground in processor)
1/4 cup sugar
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1/2 tsp ground cinnamon FILLING
1/8 tsp salt Bring cream to simmer in medium saucepan. Remove 

from heat. Add chocolates; whisk until melted. Add 
butter, 1 piece at a time; whisk until smooth. Whisk in 
vanilla, cinnamon, and salt. Pour filling into crust. Chill 
until filling begins to set, about 15 to 20 minutes.

5 tbsp unsalted butter, 
melted

 

 

Arrange nuts in concentric circles atop tart. Chill until 
set, about 4 hours. DO AHEAD Can be made 1 day 
ahead. Cover loosely with foil and keep chilled. Serve 
tart with whipped cream.

FILLING
1 cup heavy whipping cream
4 oz bittersweet or 
semisweet chocolate, 
chopped
1 (3.1-oz) disk Mexican 
chocolate (such as Ibarra), 
chopped
1/4 cup (1/2 stick) unsalted 
butter, cut into 4 pieces, 
room temperature
2 tsp vanilla extract
1 tsp ground cinnamon
1/4 tsp salt
Lightly sweetened whipped 
cream
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Tiramisu

Dessert
Pierre Saez, Exp Realty, Coastal Resorts Group

Serving size: 6-8

Ingredients Directions

For the Cream 1. Using an electric mixer in a medium bowl, whip 
together egg yolks and ¼ cup/50 grams sugar until 
very pale yellow and about tripled in volume. A slight 
ribbon should fall from the beaters (or whisk 
attachment) when lifted from the bowl. Transfer 
mixture to a large bowl, wiping out the medium bowl 
used to whip the yolks and set aside.

   4large egg yolks

 

   ½ cup/100 grams 
granulated sugar, divided

2. In the medium bowl, whip cream and remaining ¼ 
cup/50 grams sugar until it creates soft-medium 
peaks. Add mascarpone and continue to whip until it 
creates a soft, spreadable mixture with medium peaks. 
Gently fold the mascarpone mixture into the 
sweetened egg yolks until combined.

   ¾ cup heavy cream

 

   1 cup/227 grams 
mascarpone (8 ounces)

3. Combine espresso and rum or Frangelico in a 
shallow bowl and set aside.

 
For the Assembly
    1¾ cups good espresso or 
very strong coffee
    2 tbsp rum or cognac
    2 tbsp unsweetened cocoa 
powder
    About 24 ladyfingers (from 
one 7-ounce/200-gram 
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package)  
    1 to 2ounces bittersweet 
chocolate, for shaving 
(optional)

4. Using a sifter, dust the bottom of a 2-quart baking 
dish (an 8x8-inch dish, or a 9-inch round cake pan 
would also work here) with 1 tablespoon cocoa 
powder.
 
5. Working one at a time, quickly dip each ladyfinger 
into the espresso mixture -- they are quite porous and 
will fall apart if left in the liquid too long -- and place 
them rounded side up at the bottom of the baking 
dish. Repeat, using half the ladyfingers, until you’ve 
got an even layer, breaking the ladyfingers in half as 
needed to fill in any obvious gaps (a little space in 
between is O.K.). Spread half the mascarpone mixture 
onto the ladyfingers in one even layer. Repeat with 
remaining espresso-dipped ladyfingers and 
mascarpone mixture.
 
6. Dust top layer with remaining tablespoon of cocoa 
powder. Top with shaved or finely grated chocolate, if 
desired.
 
7. Cover with plastic wrap and let chill in the 
refrigerator for at least 4 hours (if you can wait 24 
hours, all the better) before slicing or scooping to 
serve.


