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Intensive Objectives

Week Ęƥ Joû in Communitû ƴ The Great Jewish
Baking Challengeƨ

IÅ ËéÙ f¬Åa¾ õee» ûËé õ¬¾¾ cÙeaäe aÅd ÖaÙä¬c¬Öaäe ¬Å a
ôeÙû fËËdƴceÅäÙ¬c eôeÅäƥ T©e GÙeaä Jeõ¬Ý© Ba»¬Åg
C©a¾¾eÅgeƨ T©e eôeÅä õ¬¾¾ ¬Åc¾éde a ©ËÄeÄade ¬ce
cÙeaÄ ÝéÅdaû baÙ fËÙ ûËéÙ éÅ¬ä géeÝäÝ ä©aä ä©eû õ¬¾¾ eaä
õ©¬¾e õaäc©¬Åg ûËéÙ äeaÄÝ cËÄÖeäe fËÙ ä©e ä¬ä¾e Ëf ä©e
GÙeaä Jeõ¬Ý© Ba»eÙƨ 

Week ĕƥ Creating Communitû ƴ Food to Share
A féÅdaÄeÅäa¾ bé¬¾d¬Åg b¾Ëc» Ëf cËÄÄéÅ¬äû ¬Ý fËËdƤ aÅd
ä©eÙeǊÝ ÅË beääeÙ õaû äË cÙeaäe a ÝeÅÝe Ëf cËÄÄéÅ¬äû õ¬ä©
Åeõ fÙ¬eÅdÝ ä©aÅ bû Äa»¬Åg fËËd äË Ý©aÙe õ¬ä© ä©eÄƣ T©¬Ý
õee» fËcéÝeÝ ËÅ Ùec¬ÖeÝ fËÙ fËËd ä©aä ûËé caÅ Ý©aÙe õ¬ä©
ä©ËÝe aÙËéÅd ûËéƣ 

Week Ėƥ Learning with Communitû ƴ Indian
Cooking

OéÙ ab¬¾¬äû äË ¾eaÙÅ Åeõ ä©¬ÅgÝ ©e¾ÖÝ éÝ adaÖä aÅd be
ÙeÝ¬¾¬eÅäƣ IÅ õee» Ė õeǊ¾¾ be ¾eaÙÅ¬Åg ©Ëõ äË cËË» IÅd¬aÅ
fËËd äËgeä©eÙƣ T©e gËa¾ ¬Ý äË fa¬¾ faÝä aÅd ¾eaÙÅ fÙËÄ
eôeÙûËÅeÝ äaÝäû Ä¬Ýäa»eÝƣ 

Week ėƥ Growing with Communitû ƴ Baking and
Cooking with Leavenersƣ 

OéÙ ab¬¾¬äû äË ¾eaÙÅ Åeõ ä©¬ÅgÝ ©e¾ÖÝ éÝ adaÖä aÅd be
ÙeÝ¬¾¬eÅäƣ IÅ õee» Ė õeǊ¾¾ be ¾eaÙÅ¬Åg ©Ëõ äË cËË» IÅd¬aÅ
fËËd äËgeä©eÙƣ T©e gËa¾ ¬Ý äË fa¬¾ faÝä aÅd ¾eaÙÅ fÙËÄ
eôeÙûËÅeÝ äaÝäû Ä¬Ýäa»eÝƣ 



Building an inclusive community means cooking food
for everyone. These recipes are vegetarian, follow

OSRUI Kosher guidelines, and follow OSRUI allergy
guidelines ǐi.e. do not contain nuts or sesameǑ.

 
Recipes will also indicate when dairy or gluten is used. 

InclŰsiƅe Recipes

Thank YoŰƿ



N O  C L A S S

R E V I E W  P L A N  F O R  D A Y
M A K E  O F  T H E  D A Y ƥ  

C H O C O L A T E  C H I P  C O O K I E S
S T A R T  C L E A N  U P  A N D  P R O U D  M O M E N T S  
F I N I S H  C L E A N  U P

ĕ ƣ
Ė ƣ

A ƣ
ė ƣ
Ę ƣ

R E V I E W  P L A N  F O R  D A Y
M A K E S  O F  T H E  D A Y ƥ  

S C O T C H E R O O S
S T A R T  C L E A N  U P  A N D  P R O U D  M O M E N T S
S N E A K  P E A K  O F  W E E K  Ė  Ǒ  F I N I S H  C L E A N  U P

ĕ ƣ
Ė ƣ

A ƣ
ė ƣ
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W E L C O M E ƨ
O V E R V I E W  O F  Ę  W E E K S
S A F E T Y  R E V I E W
C L E A N I N G  U P  R E V I E W
G O A L  O F  I N T E N S I V E
D I V I D E  I N T O  G R O U P S
Q U I C K  B A K E ƥ  C O W  P I E  C O O K I E S
P R O U D  M O M E N T S  A N D  C L E A N  U P

ĕ ƣ
Ė ƣ
ė ƣ
Ę ƣ
ę ƣ
Ě ƣ
ě ƣ
Ĝ ƣ

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A ƥ  P R E V I O U S  D A Y  L E S S O N
M A K E S  O F  T H E  D A Y ƥ  

G R A H A M  C R A C K E R S
C H O C O L A T E  T E M P E R I N G

S T A R T  C L E A N  U P  A N D  P R O U D  M O M E N T S
F I N I S H  C L E A N  U P

ĕ ƣ
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ę ƣ

 
 

N O  C L A S S

TO DO

WEEK OF

MONTH

NOTES

MONDAç

WEDNESDAç

FRIDAç

TO DO

TUESDAç

THURSDAç

SATURDAç

CREATING COMMUNITYƥ
FOOD TO SHARE



R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  W / C H U T N E Y
T R E A T
M A K E S  O F  T H E  D A Y :  

D O S A  B A T T E R  P A R T  2 :  B L E N D
O A T M I L K  K H E E R  ƹ W / S U N D A Y Ǌ S  R I C E ƺ

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P

1 .
2 .

3 .
A .
B .

4 .
5 .

 

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N
D O S A  M A K I N G  D E M O
M A K E S  O F  T H E  D A Y :  

D O S A  M A K I N G  I N  2  S E S S I O N S
G R O U P S  O F  4  M A K E  A N D  S E R V E  
 O T H E R  A N D  T H E N  S W I T C H

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P

1 .
2 .
3 .
4 .

A .
I .

5 .
6 .

 

12 C/A66

R E V I E W  P L A N  F O R  D A Y
G E T T I N G  S P I C E Y ƴ ƴ L E S S O N  O N  I N D I A N
S P I C E S
M A K E S  O F  T H E  D A Y :  

D O S A  B A T T E R  P A R T  1 :  S O A K
M A S A L A  O M E L E T T E S

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P

1 .
2 .

3 .
A .
B .

4 .
5 .

 

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N
M A K E S  O F  T H E  D A Y :  

B O I L  P O T A T O E S
K N I F E  S K I L L S  W / O N I O N S
A L O O  M A S A L A

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N
U P

1 .
2 .
3 .

A .
B .
C .

4 .
5 .

 

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N
M A K E S  O F  T H E  D A Y :  

M A S A L A  F R I E D  R I C E
S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P

1 .
2 .
3 .

A .
4 .
5 .

SATURDAç

WEEK OF

MONTH

NOTES

MONDAç

WEDNESDAç

FRIDAç

SUNDAç

TUESDAç

THURSDAç

LEARNING WITH COMMUNITY:
INDIAN COOKING

W E L C O M E  B A C K  A N D  T R E A T S
O V E R V I E W  O F  W E E K  2
M A K E S  O F  T H E  D A Y :

C O C O N U T  C H U T N E Y
B A S M A T I  R I C E

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P

1 .
2 .
3 .

A .
B .

4 .
5 .



R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y :  

F R U I T  J E L L Y
B U T T E R M I L K  B I S C U I T S

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P

1 .
2 .
3 .

A .
B .

4 .
5 .

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y :  

P I T A  B R E A D  P A R T  2
P I T A  B R E A K F A S T  P I Z Z A S

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P

 
1 .
2 .
3 .

A .
B .

4 .
5 .

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y :

G U E S T  C H E F :  C H A L L A H  B R E A D
O V E R N I G H T  C H A L L A H  B R E A D  P U D D I N G

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P

1 .
2 .
3 .

A .
B .

4 .
5 .

12 C/A66

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y :  

B A N A N A  B R E A D  M U F F I N S
P I T A  B R E A D  P A R T  1  

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P

1 .
2 .
3 .

A .
B .

4 .
5 .

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y :

C I N N A M O N  R O L L S
S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P

1 .
2 .
3 .

A .
4 .
5 .

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y :

B A K E  B R E A D  P U D D I N G
C H O C O L A T E  C U P  C A K E S

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N
U P

 
1 .
2 .
3 .
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B .

4 .
5 .

TO DO

WEEK OF

MONTH

NOTES

SUNDAç

TUESDAç

THURSDAç

SATURDAç

MONDAç

WEDNESDAç

FRIDAç

GROWING WITH COMMUNITY:
BAKING/COOKING WITH

LEAVENERS. 



R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y :  

F U D G E  B R O W N I E S
S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P
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3 .

A .
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R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y :  

C H U R N  F A N T A  I C E  C R E A M 
C H U R N  V E G A N  C H O C O L A T E  I C E
C R E A M
C A R A M E L  S A U C E

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N
U P

1 .
2 .
3 .

A .
B .

C .
4 .
5 .

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y :  

F I N A L  T E A M  S T R A T E G Y  A N D  B A K E  T I M E
F O R  B A K E ƴ O F F
F I N I S H  R E M A I N I N G  I C E  C R E A M
C H U R N I N G

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P

1 .
2 .
3 .

A .

B .

4 .
5 .

12 C/A66

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y :  

V E G A N  C H O C O L A T E  I C E  C R E A M  M I X
S T R A W B E R R Y  F A N T A  I C E  C R E A M  M I X
F U D G E  S A U C E

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N
U P

1 .
2 .
3 .

A .
B .
C .

4 .
5 .

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y :  

T E A M  S T R A T E G Y  A N D  B A K E  T I M E  F O R
B A K E ƴ O F F
F I N I S H  R E M A I N I N G  I C E  C R E A M
C H U R N I N G

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N
U P
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4 .
5 .
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TO DO

WEEK OF

MONTH

NOTES

SUNDAç

TUESDAç

THURSDAç

SATURDAç

MONDAç

WEDNESDAç

FRIDAç

JOY IN COMMUNITY:
THE GREAT JEWISH BAKING

CHALLENGE!



DaiÙû

Cover 2 baking sheets with parchment

paper. 

Mix sugar, butter, milk, and cocoa in bowl.

Microwave on high for 4 minutes and 30

seconds, stiring halfway.

Mixture should boil for about 1 minute.

Stir in oatmeal, salt, and vanilla.

Drop scoops of mixture onto prepared

baking sheets OR serve over ice cream while

hot. 

1.

2.

3.

4.

5.

6.

INGREDIENTS

1 cup  brown sugar

1 cup sugar

1/2 cup butter ƹ1 stickƺ

ƹcan sub w/ coconut oilƺ

1/2 cup milk ƹcan sub

with oat milkƺ

1/2 cup cocoa

1/2 cup butterscotch

chips ƹcan sub with

chocolate chipsƺ

2 cups quick oats

1/2 tsp salt

1 tsp vanilla

extract/flavor

DIRECTIONS

18 Cookies

30 minutes

CowȥPieȥCookies

MATERIALS
1 large microwaveƴsafe

bowl

1 spatula 

1 medium scoop

2 baking sheets

roll of parchment paper

Ma»eÝƥ

CËË» TiÄeƥ





Dairû

Preheat oven to 350 F

Combine flour, baking soda and salt in small bowl.

Beat butter, granulated sugar, brown sugar and vanilla

extract in large bowl until creamy. Add eggs, one at a time,

beating well after each addition.

Gradually beat in flour mixture. Stir in chocolate chips.

 Place 1 sheet of parchment on each baking sheet. Using the

scooper, scoop balls of the cookie dough onto the

parchmentƴlined baking sheet. 

Put in oven and bake for 9 to 11 minutes ƹor until your

personal crispy to chewy preferenceƺ. 

1.

2.

3.

4.

5.

6.

INGREDIENTS
2 1/4 cups allƴpurpose flour

1 teaspoon baking soda

1 teaspoon salt

1 cup ƹ2 sticksƺ butter, softened

3/4 cup granulated sugar

3/4 cup packed brown sugar

1 teaspoon vanilla extract

2 large eggs

2 cups ƹ12ƴounce packageƺ

NESTLÉǕ TOLL HOUSEǕ Semiƴ

Sweet Chocolate Morsels

DIRECTIONS

24 cookies

25 minutes

ChŀcŀlaűeȥChiŕ
CŀŀkieŦ

MATERIALS
2 baking sheets

1 small scooper

1 large bowl

1 medium bowl

1 spatula for mixing

parchment sheets

Makesƥ

Cook TimeƥȖNeŦűleȥReciŕeȗ

Gléäen

https://www.verybestbaking.com/toll-house/products/nestle-toll-house-semi-sweet-chocolate-morsels-12-oz/




Dairû

 Adjust oven racks to upperƴmiddle and lowerƴmiddle positions

and heat oven to 375 degrees. Process graham flour, allƴpurpose

flour, sugar, baking powder, baking soda, salt, and cinnamon in

food processor until combined, about 3 seconds. Add butter and

process until mixture resembles coarse cornmeal, about 15

seconds. Add water, molasses, and vanilla and process until

dough comes together, about 20 seconds.

 Transfer dough to counter and divide into 4 equal pieces.

Working with 1 piece of dough at a time ƹkeep remaining pieces

covered with plastic wrapƺ, roll into 11 by 8ƴinch rectangle, ⅛

inch thick, between 2 large sheets of parchment paper. Remove

top piece of parchment and trim dough into tidy 10 by 7½ƴinch

rectangle with knife, then score into twelve 2½ƴinch squares.

Prick each square several times with fork.

 Slide 2 pieces of rolledƴout and scored dough, still on

parchment, onto separate baking sheets. Bake until golden

brown and edges are firm, about 15 minutes, switching and

rotating sheets halfway through baking. Slide baked crackers,

still on parchment, onto wire rack. Repeat with remaining 2

pieces of rolledƴout dough. Let crackers cool completely.

Transfer cooled crackers, still on parchment, to cutting board

and carefully cut apart along scored lines. Serve. ƹGraham

crackers can be stored at room temperature for up to 2 weeks.ƺ

1.

2.

3.

INGREDIENTS
1 ½ cups ƹ8 1/4 ouncesƺ graham

flour or whole wheat stone

ground

¾ cup ƹ3 3/4 ouncesƺ allƴ

purpose flour

½ cup ƹ3 1/2 ouncesƺ sugar

1 teaspoon baking powder

1 teaspoon baking soda

½ teaspoon salt

¼ teaspoon ground cinnamon

8 tablespoons unsalted butter,

cut into 1/2ƴinch pieces and

chilled

5 tablespoons water

2 tablespoons molasses

1 teaspoon vanilla extract

DIRECTIONS

48 crackers

2 hours, plus 16 hours resting

GŜahaĳȥCŜackeŜŦ

MATERIALS
1 baking sheet

1 plastic wrap 

1 spatula 

parchment sheets

Makesƥ

Cook Timeƥ

ȖAĳeŜicaȎŦȥTeŦűȥKiűcheĵȗ

Gléäen





INGREDIENTS
Chocolate of your choice

ChŀcŀlaűeȥTeĳŕeŜiĵg
TeĳŕeŜaűŹŜeŦ

MATERIALS
Microwave safe bowl

Spatula

Parchment paper

Spoon

ȖNŹĵŹȥChŀcŀlaűeŦȄȥBakeŜƕȥAŜűȗȥ

Tempering chocolate is a precise technique that involves preƴcrystallizing cocoa butter,

which is essential for achieving a perfect final product with a hard snap and a glossy finish.





Butter the bottom and sides of the pan.  

In a large sauce pan, place corn syrup, sugar, coco powder, butter,

1/2 cup of the butterscotch chips, and salt. Turn on mediumƴlow heat

and stir while melting. NOTE: can also do this in a microwave in a

microwave safe bowl.

Allow mixture to come to a boil and let boil for 1 minute while

continuously stirring. 

Take off heat and add rice krispies and mix with a spatula.

Pour the mixture into the prepared butter pan.

Pour chocolate chips and remaining 1 cup of butterscotch chips into

the bowl. 

Microwave chocolate chip mixture for 30 second intervals until 3/4

of the mixture is melted. Stir the mixture until residual heat melts

remaining chips. 

Pour the chocolate butterscotch frosting over the rice krispies pan

and smooth out with the spatula.

Let bars set for an hour and enjoy!

1.

2.

3.

4.

5.

6.

7.

8.

9.

INGREDIENTS
1 cup light corn syrup

1 cup sugar

1/2 cup coco powder

1 tsp vanilla 

1 stick butter ƹcan sub with

coconut oilƺ

1/4 tsp salt

6 cups Rice KrispiesǕ cereal

1 package ƹ6 oz., 1 cupƺ semiƴ

sweet chocolate morsels

1 package ƹ6 oz., 1 cupƺ

butterscotch morsels

canola cooking spray

DIRECTIONS

24 bars

20 min, plus 2 hours resting

Choocolate
Scotcherroos

MATERIALS
1 9x13 pan

1 large sauce pan

1 spatula 

medium microwave safe bowl

Ma»eÝƥ

CËË» TiÄeƥȖToddȥRecipeȗ

DaiÙû





R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  W / C H U T N E Y
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Dairû

Heat the milk. Pour the milk into a Dutch oven and place over medium to

medium-high heat. Warm the milk to right below boiling, about 200ǘF. Stir the

milk gently as it heats to make sure the bottom doesn't scorch and the milk

doesn't boil over. According to the National Center for Home Food

Preservation, this heating step is necessary to change the protein structure in

the milk so it sets as a solid instead of separating.

Cool the milkƣ Let the milk cool until it is just warm to the touch, 112ǘF to 115ǘF.

Stir occasionally to prevent a skin from forming. (Though if one does form, you

can either stir it back in or pull it out for a snack!) You can help this step go

faster by placing the Dutch oven in an ice water bath and gently stirring the

milk.

Thin the yogurt with milk. Scoop out about a cup of warm milk into a bowl. Add

the yogurt and whisk until smooth and the yogurt is dissolved in the milk.

Whisk the thinned yogurt into the milk. While whisking gently, pour the thinned

yogurt into the warm milk. This inoculates the milk with the yogurt culture.

Transfer the pot to the (turned-off) oven. Cover the Dutch oven and place the

whole pot in a turned-off oven — turn on the oven light or wrap the pot in

towels to keep the milk warm as it sets (ideally around 110ǘF, though some

variance is fine). You can also make the yogurt in a dehydrator left at 110ǘF or

using a yogurt maker.

Wait for the yogurt to set. Let the yogurt set for at least 4 hours or as long as

overnight — the exact time will depend on the cultures used, the temperature

of the yogurt, and your yogurt preferences. The longer yogurt sits, the thicker

and more tart it becomes. If this is your first time making yogurt, start checking

it after 4 hours and stop when it reaches a flavor and consistency you like.

Avoid jostling or stirring the yogurt until it has fully set.

Cool the yogurt. Once the yogurt has set to your liking, remove it from the oven.

If you see any watery whey on the surface of the yogurt, you can either drain

this off or whisk it back into the yogurt before transferring to containers.

Whisking also gives the yogurt a more consistent creamy texture. Transfer the

to storage containers, cover, and refrigerate. Homemade yogurt will keep for

about 2 weeks in the refrigerator.

Your next batch of homemade yogurt. Once you start making your own yogurt,

you can use some of each batch to culture your next batch. Just save 1/2 cup to

use for this purpose. If after a few batches, you notice some odd flavors in your

yogurt or that it's not culturing quite as quickly, that means that either some

outside bacteria has taken up residence in your yogurt or that this strain is

becoming weak. As long as this batch still tastes good to you, it will be safe to

eat, but go back to using some store-bought commercial yogurt in your next

batch.

1.
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3.
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8.

INGREDIENTS
8 cups milk (1/2 gallon) — whole

or 2ȃ are best, but skim can

also be used

1/2 cup commercial yogurt

containing active cultures

DIRECTIONS

8 cups

20 minutes ǫ 4 hours

HŀmemadeȥYŀgŹŜű

MATERIALS

3 quart or larger Dutch oven or

heavy saucepan with a lid

Spatula

Instant-read or candy

thermometer (one that can

clip to the side of the pan)

Small measuring cup or small

bowl

Whisk

Makesƥ

Make TimeƥȐƋƋƋȊűhekiűchĵȊcŀm

http://www.uga.edu/nchfp/publications/nchfp/factsheets/yogurt.html
https://www.thekitchn.com/thekitchn/tips-techniques/food-safety-how-to-use-ice-baths-to-cool-food-quickly-048957
https://amzn.to/2T0UI7R?asc_campaign=KT-125070&asc_refurl=https://www.thekitchn.com/how-to-make-yogurt-at-home-cooking-lessons-from-the-kitchn-125070&asc_source=%7BREFERRAL_SOURCE%7D&tag=kitchn-20
https://amzn.to/2W28kSb?asc_campaign=KT-125070&asc_refurl=https://www.thekitchn.com/how-to-make-yogurt-at-home-cooking-lessons-from-the-kitchn-125070&asc_source=%7BREFERRAL_SOURCE%7D&tag=kitchn-20




Dairû

 Place coconut, ginger, garlic, yogurt, water, and salt in the

blender. Coarsely blend for 15 seconds and pour coconut

mixture into a bowl.

Place sauce pan on stove burner and turn onto medium heat.

Add oil and mustard seeds. Once seeds begin to spatter add

the asafetida powder and turn off stove. Take curry leave off

sprig and grab lid for sauce pan. Place leave into pan and

quickly put the lid on to avoid hot oil spatter. 

Pour the curry leaf mixture over the coconut mixture and stir

until fully incorporated. Let sit for 10 minutes and enjoy or

store in air-tight tupperware in fridge for up to a week. 

1.

2.

3.

INGREDIENTS
1 cup dried coconut 

1 cup yogurt

1 tbsp ginger

1 small garlic clove

1/2 tsp salt

1 1/2 tsp conaola oil

5 curry leaves 

1 tsp black mustard seeds

1/2 tsp asafetida pwd

(optional)

3/4 cup water

DIRECTIONS

12 servings

15 minutes

CŀcŀĵŹűȥChŹűĵeƕ

MATERIALS

1 blender

1 spatula

1 cutting board

1 knife

1 small sauce pan w/lid

Makesƥ

Make Timeƥ

ȖTŀddȥReciŕeȗ





Take a bowl add rice, urad dal, channa dal,

fenugreek seeds, wash and soak for about 6

hours.

After 6 hours blend it into a fine paste and

keep it for ferment overnight.

Next day add salt and mix well.

Heat griddle , pour the batter on it and spread

it.

Apply oil remove once it is golden brown

color.

1.

2.

3.

4.

5.

INGREDIENTS

1/2 cup Channa dal

1 cup split urad dal or split

green moong dal

2 cups Basmati Rice

 1 tbsp fenugreek seeds/methi

seeds (optional)

2 tsp salt

canola oil - as required, about

1/2 cup on hand

DIRECTIONS

24 dosa

24 hours

DŀŦaȥBaűűeŜ

MATERIALS

1 large griddle pan

1 metal spoon

1 large bowl

1 medium bowl

1 blender

Makesƥ

Make TimeƥȖTŀddȥReciŕeȗ





Fill large Ýaéce pan õiäh õaäer ƹadd Ýalä äo äaÝäeƺ and add in

poäaäo cébeÝƣ Place oôer mediém flame and cook énäil Ýofäƣ

Leaôe in õaäer énäil readû äo éÝeƣ 

In a large frûing panƤ add canola oil and place oôer mediém

heaä on Ýäoôeƣ Add add méÝäard ÝeedÝƤ cémin ÝeedÝƤ and

channa dalƣ 

Once méÝäard ÝeedÝ begin äo ÝpéääerƤ add aÝafeäida poõder

and onionÝ äo frûing panƣ 

Afäer ĕ minéäe of cookingƤ add cérrû leaôeÝƤ black pepperƤ  and

äérmeric äo onion miúäéreƣ

Cook miúäére énäil onionÝ are äranÝlécenä and begin äo broõnƣ

Add coconéä oil and leä melä inäo miúäére and ähen add ähe

frpĀen peaÝƣ Add green chili if éÝingƣ 

Taking poä of poäaäoeÝ äo ähe ÝinkƤ õiäh ähe Ýärainer drain ėưĘ

of poäaäoe õaäer and add poäaäoeÝ äo frûing panƣ 

Térn äo loõ heaä and cook énäil moÝä õaäer haÝ Ýäeamed off

and äérn off Ýäoôeƣ 

Serôe õiäh doÝa or on oõnƣ 

ĕƣ

Ėƣ

ėƣ

Ęƣ

ęƣ

Ěƣ

ěƣ

Ĝƣ

ĝƣ

INGREDIENTS
ė réÝÝeä poäaäoeÝ pealed and

céä inäo ĕ inch cébeÝ

Ė large õhiäe onionÝ céä inäo Ė

inch ÝliceÝ

ĕ äbÝp channa dal

Ė äÝp black méÝäard Ýeed

Ė äÝp cémin ÝeedÝ

ĕ äÝp aÝafeäida poõder

Ė äbÝp diced ginger

Ė äÝp äérmeric poõder

ĕ äÝp black pepper poõder

ĕ Ýprig cérrû leaôeÝ ƹaboéä Ĝ

leaôeÝƺ

ĕ cép cookedưÝäeamed green

peaÝ

ĕ diced green chili pepper

ė äbÝp canola oil

ė äbÝp coconéä oil

Ýalä äo äaÝäe

DIRECTIONS

ĕĔ ÝerôingÝ

ėę minÝ 

AlooȥMasala

MATERIALS
ĕ large Ýaéce pan

ĕ large frûing pan

ĕ Ýpaäéla

ĕ Ýärainer

MakeÝƥ

CËËk TiÄeƥ

(ToddȥRecipe)





 Add ĕ cép of rice äo Ýaécepan and õaÝh rice

oôer Ýink õiäh room äemperaäére or cold õaäer

from rénning faéceäƣ Drain rice éÝing lid of pan

or Ýärainerƣ 

Add õaäer äo rice pléÝ Ýalä

Place rice on Ýäoôe éncoôeredƤ äérn on mediém

heaäƤ and bring äo a boilƣ

Once boilingƤ äérn Ýäoôe heaä äo loõeÝä Ýeääing

and coôer riceƣ 

Once all õaäer haÝ eôaporaäedƤ äérn off heaäƣ

Leä rice Ýiä for ĕĔ minéäeÝƣ

Take off lid and fléff rice õiäh fork before

Ýerôingƣ 

ĕƣ

Ėƣ

ėƣ

Ęƣ

ęƣ

Ěƣ

ěƣ

INGREDIENTS
ĕ cép baÝmaäi rice

ĕ ėưĘ cép õaäer

ĕưĖ äÝp Ýalä

ĕưĖ äÝp canola oil

DIRECTIONS

Ė äo ė ÝerôingÝ

ėĔ minéäeÝ

BoiledȥRice

MATERIALS

ĕ mediém Ýaécepan õiäh

lid

ĕ fork

ĕ meÝh Ýärainer ƹopäionalƺ

MakeÝƥ

CËËk TiÄeƥ(ToddȥRecipe)





Heaä Ëil iÅ a ÝaéceÖaÅ aÅd add caÙdamËmƤ

clËôeÝ aÅd baû leaf aÅd cËËk fËÙ ĕ miÅéäe

aÅd äéÙÅ Ëff heaäƣ

Add ÝégaÙƤ bËiled ÙiceƤ aÅd ĕ céÖ Ëaä milk

ƹÝaôe Ė äbÝÖÝ fËÙ cËÙÅ ÝäaÙchƺ äË ÖaÅ aÅd

äéÙÅ heaä back ËÅ aÅd bÙiÅg miúäéÙe  äË a

bËilƣ 

While miúäéÙe cËmeÝ äË a bËilƤ miú

cËÙÅÝäaÙch aÅd Ė äbÝÖ Ëaä milk

OÅce miúäéÙe cËmeÝ äË a bËilƤ äéÙÅ heaä äË

lËõ aÅd add cËÙÅÝäaÙch miúäéÙeƣ 

OÅce miúäéÙe iÝ ähickeÅedƤ äéÙÅ Ëff heaäƣ

ƹÝhËéld Ýäick äË back Ëf ÝÖËËÅƺ

Péä iÅ bËõl aÅd chill iÅ fÙidge

SeÙôe aÅd déÝä õiäh ciÅÅamËÅ äË äaÝäeƣ 

ĕƣ

Ėƣ

ėƣ

Ęƣ

ęƣ

Ěƣ

ěƣ

INGREDIENTS
ĕ céÖ Ùice bËiled Ùice

ĕ äbÝÖ caÅËla Ëil

ĕ caÙdamËm ÖËdƤ

cÙéÝhed

ĕ õhËle clËôe

ĕ baû leaf

ĕ céÖ Ëaä milk ǫ Ė äbÝÖ

ĕ äÝÖ cËÙÅ ÝäaÙch

ĕưĖ céÖ ÝégaÙ

ĕưĜ äÝÖ caÙdamËm

ÖËõdeÙ

ciÅÅamËÅ ÖËõdeÙ fËÙ

déÝäiÅg ƹËÖäiËÅalƺ

DIRECTIONS

makeÝ Ę ÝeÙôiÅgÝ

ėĔ miÅéäeÝ

OaűĳiĪkȥKheeŜȥ

MATERIALS
ĕ mediém Ýaéce ÖaÅưlid

Ýmall bËõl ËÙ liØéid meaÝéÙiÅg

céÖ

ĕ ÝÖaäéla

MakeÝƥ

CËËk TiÄeƥ

ȖTŀddȥReciŕeȗ





WaÝh aÅd cleaÅ ähe miÅä aÅd cËÙiaÅdeÙ

leaôeÝƣ

IÅ a bleÅdeÙ add miÅäƤ cËÙiaÅdeÙ leaôeÝƤ

gÙeeÅ chili ƹËÖäiËÅalƺ ÝaläƤ ÝégaÙƤ ËÅiËÅÝƤ

lemËÅ jéice äheÅ gÙiÅd iä äill chéäÅeû äéÙÅÝ

fiÅe ÖaÝäeƣ

ĕƣ

Ėƣ

INGREDIENTS
ĕ äbÝÖ ËÅiËÅ

ĕưĖ äÝÖ ÝégaÙ

ĕ gÙeeÅ chili ƹËÖäiËÅalƺ 

ĕ äÝÖ lemËÅ jéice

Ė béÅcheÝ cilaÅäÙË

ĕ béÅch miÅä leaôeÝ

ĕ äÝÖ caÅËla Ëil

Ýalä äË äaÝäe

DIRECTIONS

Ĝ ÝeÙôiÅgÝ

ĕę miÅéäeÝ

GŜeeĵȥChŹűĵeƕ

MATERIALS

BleÅdeÙ

MakeÝƥ

CËËk TiÄeƥ

ȖVahȥChefȥReciŕeȗ





IÅ ähe bËõlƤ cÙack eggÝ aÅd beaä õiäh fËÙkƣ

Add aÅd miú all ähe ÙemaiÅiÅg iÅgÙedieÅäÝ

eúceÖä caÅËla Ëil aÝ iäǊÝ fËÙ ähe ÖaÅƣ

PËéÙ ähiÝ miúäéÙe ËôeÙ a hËä gÙiddle ÖaÅ

õiäh béääeÙ ËÙ Ëil aÅd cËËk fËÙ feõ miÅéäeÝƣ

FliÖ ËôeÙ cËËk fËÙ feõ mËÙe miÅéäeÝ aÅd

ÝeÙôe hËäƣ

ĕƣ

Ėƣ

ėƣ

Ęƣ

INGREDIENTS
Ė laÙge eggÝ

Ė äbÝÖ diced ËÅiËÅÝ 

ĕ äbÝÖ diced äËmaäËeÝ

ƹfÙeÝh ËÙ caÅÅed  

ĕ äbÝÖ cilaÅäÙË leaôeÝƤ

chËÖÖed

ĕưĖ äÝÖ diced gÙeeÅ chili 

ĕưĖ äÝÖ cémiÅ ÖËõdeÙ

ĕưĘ äÝÖ black ÖeÖÖeÙ

ÖËõdeÙ

ĕưĘ äÝÖ äéÙmeÙic ÖËõdeÙ

ĕưĘ äÝÖ Ýalä

ĕ äÝÖ caÅËla Ëil

DIRECTIONS

ĕ Ëmeleääe

ĕę miÅéäeÝ

MaŦaĪaȥOĳeĪeűűe

MATERIALS
ĕ Ýmall fÙûiÅg ÖaÅ

ÝÖaäéla fËÙ fliÖÖiÅg

ĕ mediém bËõl

ĕ céääiÅg bËaÙd

ĕ kÅife

MakeÝƥ

CËËk TiÄeƥ

ȖTŀddȥReciŕeȗ





 In mediém ÝiĀe Ýaéce panƤ add oil and äéÙn heaä äo

mediém highƣ Leä heaä foÙ a minéäeƣ 

Add channa dal and leä heaä foÙ ĕminéäeƤ ähen add

cémin and black méÝäaÙd Ýeedƣ

Once méÝäaÙd Ýeed ÝäaÙäÝ äo ÝpéääeÙ ƹmake cÙacking

ÝoéndÝƺƤ add aÝefoäida poõdeÙƤ äéÙmeÙic poõdeÙƤ

and black peppeÙ poõdeÙƣ Heaä foÙ ėĔ ÝecondÝƣ 

Add gingeÙƤ ÝäiÙƤ ähen add onionÝ and céÙÙû leaôeÝƣ

Once onionÝ aÙe äÙanÝlécenä and begin äo bÙoõnƤ

add all ôeggieÝ ƹcaÙÙoäÝƤ beanÝƤ and peaÝƺƣ SäiÙ and leä

cook foÙ ę äo ě minéäeÝƤ oÙ énäil ähaõed and begin äo

cookƣ 

Add äamaÙind õaäeÙ and coconéä and cook foÙ Ė äo ė

minéäeÝƣ 

Add Ùice and ÝäiÙ énäil õell miúedƤ ähen coôeÙƣ 

If no liqéid ÙemainÝƤ add ĕưĖ cép õaäeÙ and coôeÙ äo

cook foÙ ė moÙe minéäeÝƣ

äéÙn off heaä and ÝäiÙ in opäional diced cilanäÙoƣ 

ĕƣ

Ėƣ

ėƣ

Ęƣ

ęƣ

Ěƣ

ěƣ

Ĝƣ

ĝƣ

INGREDIENTS

ĕ cép boiled Ùice ƹold Ùice okƺ 

ĕưĖ õhiäe onion diced  

Ė äÝp gingeÙ 

ĕ  cép fÙoĀen fÙench beanÝ

ĕưĖ cép chopped fÙoĀen caÙÙoäÝ

ĕưĖ cép peaÝ

Ĝ céÙÙû leaôeÝ 

ĕưĖ äÝp aÝefoäida poõdeÙ

ĕưĖ äÝp black méÝäaÙd Ýeed

ĕưĖ äÝp cémin ÝeedÝ

ĕưĖ cép énÝõeeäened ÝhÙedded

coconéä  ƹopäionalƺ

ĕưĖ cép äamaÙind õaäeÙ

ĕ äÝp äéÙmeÙic poõdeÙ

ĕ äÝp black peppeÙ poõdeÙ

ĕưĖ äbÝp channa dal  

ĕưĘcép diced cilanäÙo  

ĕ äÝp Ýalä

Ė äbÝp canola oil

DIRECTIONS

ę äo Ě ÝeÙôingÝ 

ĘĔ minéäeÝ 

MaŦalaȥFriedȥRiceȊ

MATERIALS
ĕ mediém Ýaéce pan õiäh lid

ĕ Ýpaäéla

MakeÝƥ

CËËk TiÄeƥ

ȖToddȥrecipeȗ





DÙû ÙoaÝä all ähe aboôe ÝpiceÝ on Ýloõ flame äill

äheû aÙe Ýlighälû coloÙed and gÙind äo a coaÙÝe

poõdeÙ and ÝäoÙe iä in a äighälû Ýealed

conäaineÙƣ

ĕƣ

INGREDIENTS
Cémin ÝeedÝ ƴ ĕ 

Black peppeÙ ƴ Ė 

CaÙdamom ƴ ĕưĖ 

Cinnamon ÝäickÝ ƴ Ė 

CloôeÝ ƴ ĕ

CoÙiandeÙ ÝeedÝ ƴ ĕƣ

Baû leaf ƴ ĕ

DIRECTIONS

Ùaäio baÝed

ĕę minéäeÝ

GarhamȥMaŦala

MATERIALS

BlendeÙ oÙ peÝäal and moÙäaÙ

MakeÝƥ

CËËk TiÄeƥ
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1 .
2 .
3 .
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B .
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5 .

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y :

G U E S T  C H E F :  C H A L L A H  B R E A D
O V E R N I G H T  C H A L L A H  B R E A D  P U D D I N G

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P

1 .
2 .
3 .

A .
B .

4 .
5 .
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R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y :  

B A N A N A  B R E A D  M U F F I N S
P I T A  B R E A D  P A R T  1  

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P

1 .
2 .
3 .

A .
B .

4 .
5 .

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y :

C I N N A M O N  R O L L S
S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P

1 .
2 .
3 .

A .
4 .
5 .

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A :  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y :

B A K E  B R E A D  P U D D I N G
C H O C O L A T E  C U P  C A K E S

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N
U P

 
1 .
2 .
3 .

A .
B .

4 .
5 .

TO DO

WEEK OF

MONTH

NOTES

SUNDAç

TUESDAç

THURSDAç

SATURDAç

MONDAç

WEDNESDAç

FRIDAç

GROWING WITH COMMUNITY:
BAKINGưCOOKING WITH

LEAVENERS. 





Dairû

 Heat oven to 350ǘF. Generously grease 12ƴcup

muffin pan with shortening or cooking spray. In

large 1ƴgallon plastic food storage bag, mix

granulated sugar and cinnamon.

 Separate dough into 16 biscuitsƦ cut each into

quarters. Shake in bag to coat. Put 4 to 5

quarters per muffin. Sprinkle any remaining

sugar over biscuits.

Bake for 20 to 30 minutes or until golden brown

and take out of oven.

 For glaze, add the powdered sugar and vanilla

to the bowl and mix in water to preferred

consistency.

 Loosen edges with metal knife, being careful to

not burn yourself on hot pan.

 Pour glaze over cooled muffins. 

1.

2.

3.

4.

5.

6.

INGREDIENTS
1ư2 cup granulated sugar

1 teaspoon cinnamon

2 cans ƹ16.3 ozƺ refrigerated

PillsburyǗ GrandsƨǗ Flaky

Layers Original Biscuits ƹ8

Countƺ

1 cup firmly packed brown

sugar

2 cups powdered sugar

1 tsp vanilla

water to preferred

consistency

Nonƴstick spray

DIRECTIONS

12 monkey bread muffins

40 minutes

EaŦƕȥMŀĵkeƕȥBŜead
MŹffiĵŦ

MATERIALS
1 regular 12 muffin tin

1 medium bowl

1 fork

1 gallon storage bags

1 metal butter knife

Makesƥ

Cook TimeƥȖTŀddȥŜeciŕeȗȥ

Gléäen

https://www.pillsbury.com/products/biscuits/grands-refrigerated-biscuits/flaky-layers-buttermilk




  Set small bowl over larger bowl of ice waterƦ set

aside.

 In 10ƴ or 12ƴinch skillet, bring fruit, sugar, and lemon

juice to boil over mediumƴhigh heat, stirring

occasionally. Reduce heat to medium and cook,

stirring constantly and skimming foam as necessary,

until mixture begins to look syrupy and thickens

slightly, about 5 minutes for strawberries and

apricots and 8 to 9 minutes for plums, peaches, and

nectarinesƦ remove from heat. Spoon 1ư2 teaspoon

fruit mixture into bowl over ice waterƦ allow to set for

30 seconds. Tip bowl 45 degrees to one sideƦ jam

should be a soft gel that moves slightly. If mixture is

liquid and runs to side of bowl, return skillet to heat

and cook, stirring constantly, 1 to 2 minutes longerƦ

then repeat test. Cool jam to room temperature

before serving. ƹIt will keep, covered and

refrigerated, for up to two weeks.ƺ

1.

2.

INGREDIENTS

1 pound fruit  about 3 cups

1 1ư2 cup sugar ƹamount

according to chart belowƺ

2 tablespoons lemon juice

from 1 lemon

DIRECTIONS

40 servings 

20 minutes ǫ 2 hours to fully cool

FŜŹiűȥJaĳ

MATERIALS

1 small sauce pan

1 spatula

Makesƥ

Cook Timeƥ

ȖCŀŀkŦȥIĪĪŹŦűŜaűedȥReciŕeȗ





Dairû

Adjust an oven rack to the middle position and

heat the oven to 450 degrees. Pulse the flours,

baking powder, sugar, baking soda, and salt

together in the food processor. 

Add the butter to the food processor and pulse 12

to 15 more times, until incorporated. 

Transfer mixture to a large bowl and add

buttermilk. Stir in with a large spatula until forms a

slightly sticky ball. 

Turn dough out onto a lightly floured counter and

roll out dough until about 3/4 inch thick. 

Using biscuit cutters, cut out as many biscuits from

the dough. Combine scraps of dough to make a ball

when all biscuits are cut out and repeat the

process until no dough left.

Place cut biscuits on parchement lined baking

sheet and bake in oven for 10 to 12 minutes or until

tops are golden brown.  

1.

2.

3.

4.

5.

6.

INGREDIENTS
1 cup unbleached all-purpose

flour

1 cup cake flour 

2 tsp baking powder

1 tsp granulated sugar

1/2 tsp salt

1/2  teaspoon baking soda

8 tablespoons unsalted butter

(cold), cut into 1/4-inch cubes

3/4 cup buttermilk cold,

preferably 

DIRECTIONS

12 biscuits 

1 hour

BŹűűeŜmilkȥBŹiŦcŹiűŦ

MATERIALS
1 baking sheet

1 food processor 

1 spatula 

parchment sheets

1 large bowl

rolling pin 

Makesƥ

Cook Timeƥ

ȖCŀŀkŦȥIllŹŦűŜaűedȥReciŕeȗ

Gléäen





 Adjust oven rack to middle position and heat oven to

425 degrees. Grease 12-cup muffin tin. Whisk flour,

baking powder, baking soda, and salt together in

medium bowl.

  Whisk bananas, ¾ cup sugar, eggs, oil, and vanilla in

large bowl until fully combined. Add flour mixture and

whisk until fully combined. Stir in butterscotch chips if

using. Using portion scoop or large spoon, divide batter

evenly among prepared muffin cups (about ½ cup

batter per cup; cups will be very full). Sprinkle with

remaining 2 tablespoons sugar.

  Bake until tops are golden brown and toothpick

inserted in center comes out clean, 14 to 18 minutes.

Let muffins cool in muffin tin on wire rack for 10

minutes. Remove muffins from muffin tin and let cool

for at least 5 minutes. Serve warm or at room

temperature.

1.

2.

3.

INGREDIENTS
1⅔ cups (9⅛ ounces) bread

flour 

1 tablespoon baking powder

½ teaspoon baking soda 

½ teaspoon table salt 

4 - 5 very ripe large bananas,

peeled and mashed (2 cups)

¾ cup (5¼ ounces) plus 2

tablespoons sugar, divided

2 large eggs 

⅓ cup vegetable oil

2 teaspoons vanilla extract

1 cup butterscotch chips

(optional)

DIRECTIONS

12 muffins

1 1/2 hours

BananaȥBŜead
MŹffinŦ

MATERIALS
1 12 muffin tin

whisk

large bowl

fork

portion scoop

Makesƥ

Cook Timeƥ
ȖTŀddȥReciŕeȗ

Gléäen





Dairû

 Whisk flour and yeast together in bowl of stand mixerƣ Add ice waterƤ oilƤ and honey on top of

flour mixtureƣ Fit stand mixer with dough hook and mix on low speed until all flour is

moistenedƤ 1 to 2 minutesƣ Let dough stand for 10 minutesƣ

 Add salt to dough and mix on medium speed until dough forms satinyƤ sticky ball that clears

sides of bowlƤ 6 to 8 minutesƣ Transfer dough to lightly oiled counter and knead until smoothƤ

about 1 minuteƣ Divide dough into 8 equal pieces ƹabout 3Ɵ ounces eachƺƣ Shape dough pieces

into tightƤ smooth balls and transferƤ seam side downƤ to rimmed baking sheet coated with oil

sprayƣ Spray tops of balls lightly with oil sprayƤ then cover tightly with plastic wrap and

refrigerate for at least 16 hours or up to 24 hoursƣ

 1ư2 an hour before baking pitasƤ adjust oven rack to lowest positionƤ set baking sheet on rackƤ

and heat oven to 425 degreesƣ

 Remove dough from refrigeratorƣ Coat 1 dough ball generously on both sides with flour and

place on wellƴfloured counterƤ seam side downƣ Use heel of your hand to press dough ball into

5ƴinch circleƣ Using rolling pinƤ gently roll into 7ƴinch circleƤ adding flour as necessary to

prevent stickingƣ Roll slowly and gently to prevent any creasingƣ Repeat with second dough

ballƣ Brush both sides of each dough round with pastry brush to remove any excess flourƣ

Transfer dough rounds to unfloured peelƤ making sure side that was facing up when you began

rolling is faceƴup againƣ

 Slide both dough rounds carefully onto stone and bake until evenly inflated and lightly

browned on undersidesƤ 1 to 3 minutesƣ Using peelƤ slide pitas off stone andƤ using your hands

or spatulaƤ gently invertƣ ƹIf pitas do not puff after 3 minutesƤ flip immediately to prevent

overcookingƣƺ Return pitas to stone and bake until lightly browned in center of second sideƤ 1

minuteƣ Transfer pitas to wire rack to coolƤ covering loosely with clean dish towelƣ Repeat

shaping and baking with remaining 6 pitas in 3 batchesƣ Let pitas cool for 10 minutes before

servingƣ

1ƣ

2ƣ

3ƣ

4ƣ

5ƣ

INGREDIENTS
2⅔ cups ƹ14⅔ ouncesƺ King

Arthur bread flour

2¼ teaspoons instant or rapidƴ

rise yeast

1⅓ cups ƹ10½ ouncesƺ ice

water

¼ cup 

extraƴvirgin olive oil

4 teaspoons honey

1¼ teaspoons salt

Vegetable oil spray

DIRECTIONS

eight 7ƴinch pita breads

2 hoursƤ plus 16 hours resting

PiűaȥBŜead

MATERIALS

1 baking sheet

1 plastic wrap 

1 spatula 

parchment sheets

Makesƥ

Cook Timeƥ

ȖCŀŀĤŦȥIĪĪŹŦűŜaűedȥReciŕeȗ

Gléäen





Dairû

 FOR THE FILLINGƥ Combine brown sugarƤ granulated sugarƤ cinnamonƤ and salt

in bowlƣ Stir in melted butter and vanilla until mixture resembles wet sandƦ set

asideƣ

 FOR THE DOUGHƥ Grease dark 9ƴinch round cake panƤ line with parchment

paperƤ and grease parchmentƣ Pour ¼ cup milk in small bowl and microwave

until 110 degreesƤ 15 to 20 secondsƣ Stir in yeast and 1 teaspoon sugar and let

sit until mixture is bubblyƤ about 5 minutesƣ

 Whisk flourƤ baking powderƤ saltƤ and remaining 5 teaspoons sugar together in

large bowlƣ Stir in 2 tablespoons butterƤ yeast mixtureƤ and remaining 1 cup

milk until dough forms ƹdough will be stickyƺƣ Transfer dough to wellƴfloured

counter and knead until smooth ball formsƤ about 2 minutesƣ

 Roll dough into 12 by 9ƴinch rectangleƤ with long side parallel to counter edgeƣ

Brush dough all over with 2 tablespoons butterƤ leaving ½ƴinch border on far

edgeƣ Sprinkle dough evenly with fillingƤ then press filling firmly into doughƣ

Using bench scraper or metal spatulaƤ loosen dough from counterƣ Roll dough

away from you into tight log and pinch seam to sealƣ

 Roll log seam side down and cut into 8 equal piecesƣ Stand buns on end and

gently reƴform ends that were pinched during cuttingƣ Place 1 bun in center of

prepared pan and others around perimeter of panƤ seam sides facing inƣ Brush

tops of buns with remaining 2 tablespoons butterƣ Cover buns loosely with

plastic wrap and let rise for 30 minutesƣ Adjust oven rack to middle position

and heat oven to 350 degreesƣ

 Discard plastic and bake buns until edges are well brownedƤ 23 to 25 minutesƣ

Loosen buns from sides of pan with paring knife and let cool for 5 minutesƣ

Invert large plate over cake panƣ Using potholdersƤ flip plate and pan upside

downƦ remove pan and parchmentƣ Reinvert buns onto wire rackƤ set wire rack

inside parchmentƴlined rimmed baking sheetƤ and let cool for 5 minutesƣ

1ƣ

2ƣ

3ƣ

4ƣ

5ƣ

6ƣ

INGREDIENTS
¾ cup packed ƹ5 1ư4 ouncesƺ light brown sugar 

¼ cup ƹ1 3ư4 ouncesƺ granulated sugar 

1 tablespoon ground cinnamon

⅛ teaspoon salt 

2 tablespoons unsalted butterƤ melted

1 teaspoon vanilla extract

1 ¼ cups whole milkƤ room temperature

4 teaspoons instant or rapidƴrise yeast 

2 tablespoons granulated sugar 

2 ¾ cups ƹ13 3ư4 ouncesƺ allƴpurpose flour 

2 ½ teaspoons baking powder

¾ teaspoons salt 

6 tablespoons unsalted butterƤ

 melted

3 ounces cream cheeseƤ softened

2 tablespoons unsalted butterƤ

 melted

2 tablespoons whole milk 

½ teaspoon vanilla extract

⅛ teaspoon salt 

1 cup ƹ4 ouncesƺ confectionersǊ sugarƤ sifted

FILLING

DOUGH

GLAZE

DIRECTIONS

8 Buns

1 1ư2 hours 

CiĵĵaĳŀĵȥRŀĪĪŦ

MATERIALS

1 9 inch round cake pan

1 spatula 

1 Whisk

Makesƥ

Cook TimeƥȖATKȥReciŕeȗ

Gléäen





Preƴheat oven to 350 Fƣ 

Line cupcake tins with cupcake linersƣ 

In your large bowlƤ combine all ingredients

except vinegar and whisk until incorporatedƣ

Add vinegar and whisk inƷbatter should

start to bubbleƣ

  Scoop cupcakes into lined tinƣ  

Bake for 15 to 20 minutesƤ or until toothpick

comes out cleanƣ 

1ƣ

2ƣ

3ƣ

4ƣ

5ƣ

6ƣ

INGREDIENTS

3 cups all purpose flour

1ư2 cup cocoa powder

1 tsp salt

2ư3 cup oil

2 cups sugar

2 tsp baking soda

2 cups cold or room

temp water

1 tsp vanilla

2 tsp vinegar  

DIRECTIONS

24 cupcakes 

30 minutes

ChŀcŀĪaűeȥCŹŕcaĤeŦ
ȖVegaĵȗ

MATERIALS

1 large bowl

1 spachula 

1 medium scoop

2 cupcake tins

24 cupcake liners

Makesƥ

Make Timeƥ

Gléäen





Dairû

 Adjust oven racks to middle and lowerƴmiddle positions and heat

oven to 325 degreesƣ Combine brown sugar and 1 tablespoon

granulated sugar in small bowlƦ set asideƣ

 Spread bread cubes in single layer on 2 rimmed baking sheetsƣ

BakeƤ tossing occasionallyƤ until just dryƤ about 15 minutesƤ

switching trays from top to bottom racks halfway throughƣ Cool

bread cubes about 15 minutesƦ set aside 2 cupsƣ

 Whisk yolksƤ remaining 3ư4 cup sugarƤ vanillaƤ and salt together in

large bowlƣ Whisk in cream and milk until combinedƣ Add

remaining 8 cups cooled bread cubes and toss to coatƣ Transfer

mixture to 13 by 9ƴinch baking dish and let standƤ occasionally

pressing bread cubes into custardƤ until cubes are thoroughly

saturatedƤ about 30 minutesƣ

 Spread reserved bread cubes evenly over top of soaked bread

mixture and gently press into custardƣ Using pastry brushƤ dab

melted butter over top of unsoaked bread piecesƣ Sprinkle

brownƴsugar mixture evenly over topƣ Place bread pudding on

rimmed baking sheet and bake on middle rack until custard has

just setƤ and pressing center of pudding with finger reveals no

runny liquidƤ 45 to 50 minutesƣ ƹInstantƴread thermometer

inserted into center of pudding should read 170 degreesƣƺ

Transfer to wire rack and cool until pudding is set and just warmƤ

about 45 minutesƣ Serveƣ

1ƣ

2ƣ

3ƣ

4ƣ

INGREDIENTS

2 tablespoons light brown

sugar 

Ɲ cup plus 1 tablespoon

granulated sugar ƹ5 1ư4 ouncesƺ

1 ƹ14ƴounceƺ loaf challah breadƤ

cut into 3ư4ƴinch cubes ƹabout

10 cupsƺ ƹsee noteƺ

9 large egg yolks 

4 teaspoons vanilla extract

Ɲ teaspoon table salt 

2 ½ cups heavy cream 

2 ½ cups milk 

2 tablespoons unsalted butterƤ

melted

DIRECTIONS

eight 7ƴinch pita breads

2 hoursƤ plus 16 hours resting

ChallahȥBŜead
PŹddiĵg

MATERIALS
1 9x13 pan 

1 plastic wrap 

1 spatula 

Makesƥ

Cook TimeƥȖATKȥReciŕeȗ

Gléäen





R E V I E W  P L A N  F O R  D A Y
Q Ǒ A ƥ  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y ƥ  

F U D G E  B R O W N I E S
S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P

 
1 ƣ
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3 ƣ

A ƣ
4 ƣ
5 ƣ

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A ƥ  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y ƥ  

V E G A N  V A N I L L A  I C E  C R E A M  
V E G A N  C H O C O L A T E  I C E  C R E A M
C A R A M E L  S A U C E
S T A W B E R R Y  J A M  X  2

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N
U P

1 ƣ
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3 ƣ

A ƣ
B ƣ
C ƣ
D ƣ

4 ƣ
5 ƣ

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A ƥ  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y ƥ  

F I N A L  T E A M  S T R A T E G Y  A N D  B A K E  T I M E
F O R  B A K E ƴ O F F

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N  U P

1 ƣ
2 ƣ
3 ƣ

A ƣ

4 ƣ
5 ƣ

N2 CLA66

R E V I E W  P L A N  F O R  D A Y
Q Ǒ A ƥ  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y ƥ  

C R E A M  S O D A  I C E  C R E A M
S T R A W B E R R Y  F A N T A  I C E  C R E A M
F U D G E  S A U C E

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N
U P
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R E V I E W  P L A N  F O R  D A Y
Q Ǒ A ƥ  P R E V I O U S  D A Y  L E S S O N  
M A K E S  O F  T H E  D A Y ƥ  

T E A M  S T R A T E G Y  A N D  B A K E  T I M E  F O R
B A K E ƴ O F F

S T A R T  C L E A N  U P  A N D  E A T
P R O U D  M O M E N T S  A N D  F I N I S H  C L E A N
U P
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TO DO

WEEK OF

MONTH

NOTES

SUNDAç

TUESDAç

THURSDAç

SATURDAç

MONDAç

WEDNESDAç

FRIDAç

JOY IN COMMUNITYƥ
THE GREAT JEWISH BAKING

CHALLENGEƨ



Dairû Gléäen

Grease a 9x13ƴinch ƹ23x33ƴcmƺ dark metal pan with softened butterƤ then

line with parchment paperƤ leaving overhang on all sidesƣ Grease the

parchment with softened butterƣ

Combine the chopped chocolateƤ ¼ cup ƹ30 gƺ of cocoa powderƤ and

espresso powder in a heatproof liquid measuring cup or medium bowl

and set asideƣ

Add the butter to a small saucepan over medium heat and cook until the

butter just comes to a vigorous simmerƤ about 5 minutesƤ swirling the

pan occasionallyƣ Immediately pour the hot butter over the chocolate

mixture and let sit for 2 minutesƣ Whisk until the chocolate is completely

smooth and meltedƤ then set asideƣ

Combine the granulated sugarƤ brown sugarƤ vanilla extractƤ saltƤ and

eggs in a large bowlƣ Beat with an electric hand mixer on high speed until

light and fluffyƤ about 10 minutesƣ It will be similar to the texture of very

thick pancake batterƣ

With the mixer onƤ pour in the slightly cooled chocolate and butter

mixture and blend until smoothƣ

Position a rack in the middle of the oven and preheat to 350ǘF ƹ180ǘCƺƣ

Sift in the flour and remaining cocoa powder and use a rubber spatula to

gently fold until just combinedƣ

Pour the batter into the prepared baking pan and smooth the top with a

spatulaƣ Bake until lightly puffed on topƤ about 20 minutesƣ

Remove the baking pan from the oven using oven mitts or kitchen

towelsƤ then lightly drop the pan on a flat surface 1ƴ2 times until the

brownies deflate slightlyƣ

Return the pan to the oven and bake until a wooden skewer inserted into

the center of the brownies comes out fudgy but the edges look cooked

throughƤ about 20 minutes moreƣ The center of the brownies will seem

underƴbakedƤ but the brownies will continue to set as they coolƣ

Set the brownies on a cooling rack and cool completely in the panƣ

Use the parchment paper to lift the cooled brownies out of the panƣ Cut

into 24 bars and serve immediatelyƣ

1ƣ

2ƣ

3ƣ

4ƣ

5ƣ

6ƣ

7ƣ

8ƣ

9ƣ

10ƣ

11ƣ

12ƣ

INGREDIENTS

2 ½ sticks unsalted butterƤ plus

moreƤ softenedƤ for greasing

8 oz goodƴquality semisweet

chocolateƤ or bittersweet chocolateƤ

60ƴ70ȃ cacaoƤ roughly chopped

Ɲ cup unsweetened dutch process

cocoa powderƤ divided

1 tablespoon espresso powder

2 cups granulated sugar

½ cup dark brown sugarƤ packed

2 teaspoons vanilla extract

2 teaspoons kosher salt

6 large eggs

1 cup allƴpurpose flour

DIRECTIONS

24 bars 

1 1ư2 hours 

FŹdgeȥBŜŀƋĵieŦȥ

MATERIALS

1 9x13 pan 

1 spatula 

1 stand mixer  

1 small sauce pan

Makesƥ

Make TimeƥȖTaŦűƕȥReciŕeȗ





DaiÙû

In ûoéÙ laÙge boõlƤ õhiÝk ähe egg énäil iä iÝ lighä

in coloÙ and fÙoähûƣ 

Add ähe condenÝed milkƤ ähen fill one empäû

can õiäh õaäeÙ and add äo ähe boõlƣ Add ähe

eôapoÙaäed milk and ÝäiÙ äo combineƣ 

Add ähe ÝaläƤ ÝodaƤ and ôanillaƣ WhiÝk miúäéÙe

foÙ ĕ minéäeƣ

TÙanÝfeÙ miúäéÙe äo an ice cÙeam makeÙ and

chéÙn accoÙding äo manéfacäéÙeÙǊÝ

inÝäÙécäionÝƣ

While ice cÙeam iÝ chéÙningƤ chill ûoéÙ ice

cÙeam conäaineÙƹÝƺƣ 

AfäeÙ Ėę äo ėĔ minéäeÝ of chéÙningƤ äéÙn off ähe

ice cÙeam machine and poéÙ ice cÙeam miúäéÙe

inäo äheiÙ conäaineÙƹÝƺƣ

Péä ice cÙeam in fÙeeĀeÙ äo Ýeä foÙ Ę hoéÙÝƣ

SeÙôe and enjoûƨ

ĕƣ

Ėƣ

ėƣ

Ęƣ

ęƣ

Ěƣ

ěƣ

INGREDIENTS

ĕ laÙge egg

Ė canÝ ƹĕĘ oĀƺ condenÝed

milk

ė canÝ ƹĕĖ oĀƺ eôapoÙaäed

milk

ĕ äÝp Ýalä

ė canÝ ƹĕĖ oĀƺ ôanilla cÙeam

Ýoda ƹoÙ ûoéÙ pÙefeÙÙed

Ýoda flaôoÙƺ

ĕ äbÝp péÙe ôanilla eúäÙacä

DIRECTIONS

ĕ gallon of ice cÙeam

Ę hoéÙÝ Ęę minéäeÝ

CŜeamȥSoda
IceȥCŜeam

MATERIALS
ĕ Ice cÙeam makeÙ

ĕ LaÙge boõl

ĕ WhiÝk

ĕ laÙge fÙeeĀeÙƴÝafe

conäaineÙ ƹĕĔ ú ĕĔ in

and min Ę in deepƺ

Ma»eÝƥ

CËË» TiÄeƥȖModifiedȥfŜomȥMoŦqŹiűoȥSŹppeŜȥClŹbȗ





DaiÙû

In ûoéÙ laÙge boõlƤ õhiÝk ähe egg énäil iä iÝ lighä

in coloÙ and fÙoähûƣ 

Add ähe condenÝed milkƤ ähen fill one empäû

can õiäh õaäeÙ and add äo ähe boõlƣ Add ähe

eôapoÙaäed milk and ÝäiÙ äo combineƣ 

Add ähe ÝaläƤ ÝodaƤ and ôanillaƣ WhiÝk miúäéÙe

foÙ ĕ minéäeƣ

TÙanÝfeÙ miúäéÙe äo an ice cÙeam makeÙ and

chéÙn accoÙding äo manéfacäéÙeÙǊÝ

inÝäÙécäionÝƣ

While ice cÙeam iÝ chéÙningƤ chill ûoéÙ ice

cÙeam conäaineÙƹÝƺƣ 

AfäeÙ Ėę äo ėĔ minéäeÝ of chéÙningƤ äéÙn off ähe

ice cÙeam machine and poéÙ ice cÙeam miúäéÙe

inäo äheiÙ conäaineÙƹÝƺƣ

Péä ice cÙeam in fÙeeĀeÙ äo Ýeä foÙ Ę hoéÙÝƣ

SeÙôe and enjoûƨ

ĕƣ

Ėƣ

ėƣ

Ęƣ

ęƣ

Ěƣ

ěƣ

INGREDIENTS

ĕ laÙge egg

Ė canÝ ƹĕĘ oĀƺ condenÝed

milk

ė canÝ ƹĕĖ oĀƺ eôapoÙaäed

milk

ĕ äÝp Ýalä

ė canÝ ƹĕĖ oĀƺÝäÙaõbeÙÙû

Ýoda ƹoÙ ûoéÙ pÙefeÙÙed

Ýoda flaôoÙƺ

ĕ äbÝp péÙe ôanilla eúäÙacä

DIRECTIONS

ĕ gallon of ice cÙeam

Ę hoéÙÝ Ęę minéäeÝ

SűŜaƋbeŜŜƕȥSoda
IceȥCŜeam

MATERIALS
ĕ Ice cÙeam makeÙ

ĕ LaÙge boõl

ĕ WhiÝk

ĕ laÙge fÙeeĀeÙƴÝafe

conäaineÙ ƹĕĔ ú ĕĔ in

and min Ę in deepƺ

Ma»eÝƥ

CËË» TiÄeƥȖModifiedȥfŜomȥMoŦqŹiűoȥSŹppeŜȥClŹbȗ





DaiÙû

In ûoéÙ laÙge boõlƤ õhiÝk ähe egg énäil iä iÝ lighä in coloÙ and

fÙoähûƣ 

Add ähe condenÝed milkƤ ähen fill one emÖäû can õiäh õaäeÙ

and add äo ähe boõlƣ Add ähe eôaÖoÙaäed milk and ÝäiÙ äo

combineƣ 

Add ähe ÝaläƤ ÝodaƤ and ôanillaƣ WhiÝk miúäéÙe foÙ ĕ minéäeƣ

TÙanÝfeÙ miúäéÙe äo an ice cÙeam makeÙ and chéÙn

accoÙding äo manéfacäéÙeÙǊÝ inÝäÙécäionÝƣ

While ice cÙeam iÝ chéÙningƤ chill ûoéÙ ice cÙeam

conäaineÙƹÝƺƣ 

AfäeÙ Ėę äo ėĔ minéäeÝ of chéÙningƤ äéÙn off ähe ice cÙeam

machine and ÖoéÙ ice cÙeam miúäéÙe inäo äheiÙ conäaineÙƹÝƺƣ

Péä ice cÙeam in fÙeeĀeÙ äo Ýeä foÙ Ę hoéÙÝƣ SeÙôe and enjoûƨ

ĕƣ

Ėƣ

ėƣ

Ęƣ

ęƣ

Ěƣ

ěƣ

INGREDIENTS
ĕ laÙge egg

Ė canÝ ƹĕĘ oĀƺ condenÝed milk

ė canÝ ƹĕĖ oĀƺ eôaÖoÙaäed milk

ĕ äÝÖ Ýalä

ė canÝ ƹĕĖ oĀƺ ÝäÙaõbeÙÙû Fanäa

Ýoda ƹoÙ ûoéÙ ÖÙefeÙÙed Ýoda

flaôoÙƺ

ĕ äbÝÖ ÖéÙe ôanilla eúäÙacä

DIRECTIONS

ĕ gallon of ice cÙeam

Ę hoéÙÝ Ęę minéäeÝ

Strawberry Fanta 
Ice Cream

MATERIALS
ĕ Ice cÙeam makeÙ

ĕ LaÙge boõl

ĕ WhiÝk

ĕ laÙge fÙeeĀeÙƴÝafe conäaineÙ

ƹĕĔ ú ĕĔ in and min Ę in deeÖƺ

Ma»eÝƥ

CËË» TiÄeƥ(Modified from Mosquito Supper Club)





Make ÝéÙe ähaä ûoéǄôe fÙoĀen ähe ice cÙeam conäaineÙ foÙ aä leaÝä ĖĘ

hoéÙÝ befoÙe beginningƣ

Make ähe chocolaäe céÝäaÙdƥ in a mediém ÝaéceÖan on mediém heaäƤ

õhiÝk äogeäheÙ all ähe ingÙedienäÝƣ Conäinée õhiÝking énäil ähe chocolaäe

haÝ comÖleäelû meläed inäo ähe oaä milkƣ Remoôe ähe céÝäaÙd fÙom ähe

heaä and alloõ ähe miúäéÙe äo cool aä Ùoom äemÖeÙaäéÙe foÙ ĕĔ minéäeÝƣ

Then äÙanÝfeÙ ähe céÝäaÙd äo chill in ähe fÙidge foÙ Ėƴė hoéÙÝƣ TheÙe

Ýhoéld be no heaä coming fÙom ähe céÝäaÙd õhen ûoéǄÙe Ùeadû äo make

ähe ice cÙeamƣ If äheÙe iÝƤ ähen ûoé need äo chill longeÙƣ Anû heaä õill

aläeÙ ähe äemÖeÙaäéÙe of ähe ice cÙeam miúeÙƤ ÖÙeôenäing ähe ice cÙeam

fÙom acäéallû foÙmingƣ

Make ähe ice cÙeamƥ once ûoéÙ céÝäaÙd iÝ chilledƤ folloõ ähe inÝäÙécäionÝ

of ûoéÙ ice cÙeam machineƤ ÖoéÙing ähe céÝäaÙd inäo ähe ice cÙeam

conäaineÙ and äéÙning ähe machine onƣ Wiäh ähe ÝÖecific ice cÙeam

makeÙ I ÙecommendedƤ iä äook aboéä Ėę minéäeÝ äo chéÙnƣ 

Once ähe ice cÙeam haÝ chéÙned and ähickenedƤ äÙanÝfeÙ ähe ice

cÙeam äo an ice cÙeam ÝäoÙage conäaineÙ and ÝäoÙe in ähe

fÙeeĀeÙƣ ScooÖ and ÝeÙôe aÝ deÝiÙedƨ

ĕƣ

Ėƣ

ėƣ

Ęƣ

INGREDIENTS
Ė ĕưė céÖÝ énÝõeeäened

ôanilla oaä milk 

ĕ ĕưĖ céÖÝ gÙanélaäed ÝégaÙ

ĕưĖ äÝÖ Ýalä 

ěoĀ ôegan daÙk chocolaäe

ĕưĖ céÖ cocoa ÖoõdeÙ 

DIRECTIONS

ĕ gallon of ice cÙeam

Ę hoéÙÝ Ęę minéäeÝ

Vegan Chocolate
Ice cream

MATERIALS
ĕ Ice cÙeam makeÙ

ĕ mediém Ýaéce Öan

ĕ ÝÖaäéla

ĕ WhiÝk

ĕ laÙge fÙeeĀeÙƴÝafe

conäaineÙ ƹĕĔ ú ĕĔ in and

min Ę in deeÖƺ

Ma»eÝƥ

CËË» TiÄeƥ(Banana Diaries)

https://amzn.to/36eMrVX




Make ÝéÙe ähaä ûoéǄôe fÙoĀen ähe ice cÙeam conäaineÙ foÙ aä

leaÝä ĖĘ hoéÙÝ befoÙe beginningƣ

Make ähe ôanilla céÝäaÙdƥ In a mediém boõlƤ õhiÝk äogeäheÙ ähe

milk and Öédding miúƤ and ôanilla énäil Ýmooähƣ

Add ähe heaôû õhiÖÖing cÙeamƤ and ÝäiÙ äo combineƣ

PoéÙ ûoéÙ ice cÙeam baÝe inäo an ice cÙeam makeÙƤ and chéÙnƤ

énäil iä fÙeeĀeÝ äo ähe conÝiÝäencû of ÝofäƴÝeÙôeƤ aboéä ĖĔ

minéäeÝƣ

ĕƣ

Ėƣ

ėƣ

Ęƣ

INGREDIENTS
ė céÖÝ énÝõeeäened ôanilla oaä

milk 

ĕ ĕưĖ céÖÝ gÙanélaäed ÝégaÙ

Ė ėƣę oĀ ôanilla Öédding miú 

DIRECTIONS

ĕ gallon of ice cÙeam

Ę hoéÙÝ Ęę minéäeÝ

Vegan Chocolate
Ice cream

MATERIALS
ĕ Ice cÙeam makeÙ

ĕ ÝÖaäéla

ĕ WhiÝk

ĕ laÙge fÙeeĀeÙƴÝafe conäaineÙ

ƹĕĔ ú ĕĔ in and min Ę in deeÖƺ

Ma»eÝƥ

CËË» TiÄeƥ(Banana Diaries)





DaiÙû

 Bring sugar, water, and corn syrup to boil in

large heavy-bottomed saucepan over

medium-high heat. Cook, without stirring,

until mixture is straw-colored, 6 to 8

minutes. Reduce heat to low and continue

to cook, swirling saucepan occasionally,

until mixture is amber-colored and registers

between 360 and 370 degrees, 2 to 5

minutes longer.

 Off heat, quickly but carefully stir in cream,

vanilla, and salt (mixture will bubble and

steam). Continue to stir until sauce is

smooth. (Sauce can be refrigerated for up to

2 weeks. Reheat in microwave, stirring

frequently, until warm and smooth.)

1.

2.

INGREDIENTS
1 ¾ cups (12 1/4 ounces)

granulated sugar

½ cup water

¼ cup light corn syrup

1 cup heavy cream

1 teaspoon 

vanilla extract

¼ teaspoon salt

DIRECTIONS

2 cups

20 minutes

CaŜamelȥSaŹce

MATERIALS

1 small sauce pan

1 spatula

1 storage container

Ma»eÝƥ

CËË» TiÄeƥȖATKȥReciŕeȗ





DaiÙû

 Heat sugar, milk, and salt in medium saucepan

over medium-low heat, whisking gently, until

sugar has dissolved and liquid starts to bubble

around edges of saucepan, 5 to 6 minutes.

Reduce heat to low, add cocoa, and whisk until

smooth.

 Remove saucepan from heat, stir in chocolate,

and let stand for 3 minutes. Whisk sauce until

smooth and chocolate is fully melted. Add

butter and whisk until fully incorporated and

sauce thickens slightly. Whisk in vanilla and

serve. (Sauce can be refrigerated for up to 1

month. Gently reheat sauce in microwave [do

not let it exceed 110 degrees], stirring every 10

seconds, until just warmed and pourable.)

1.

2.

INGREDIENTS
1 ¼ cups (8 3/4 ounces) sugar

⅔ cup whole or 2 percent low-

fat milk

¼ teaspoon salt

⅓ cup (1 ounce) unsweetened 

cocoa powder,

 sifted

3 ounces unsweetened

chocolate,chopped fine

4 tablespoons unsalted butter,

cut into 8 pieces and chilled

1 teaspoon vanilla extract

DIRECTIONS

 2 Cups

25 minutes

FŹdgeȥSaŹce

MATERIALS

1 whisk

1 small sauce pan

1 spatula

1 storage container

Ma»eÝƥ

Ma»e TiÄeƥȖToddȥReciŕeȗ





DaiÙû

 Whisk flour and yeast together in bowl of stand mixer. Add ice water, oil, and

honey on top of flour mixture. Fit stand mixer with dough hook and mix on low

speed until all flour is moistened, 1 to 2 minutes. Let dough stand for 10 minutes.

 Add salt to dough and mix on medium speed until dough forms satiny, sticky ball

that clears sides of bowl, 6 to 8 minutes. Transfer dough to lightly oiled counter

and knead until smooth, about 1 minute. Divide dough into 8 equal pieces (about

3⅜ ounces eachƺ. Shape dough pieces into tight, smooth balls and transfer, seam

side down, to rimmed baking sheet coated with oil spray. Spray tops of balls lightly

with oil spray, then cover tightly with plastic wrap and refrigerate for at least 16

hours or up to 24 hours.

 1/2 an hour before baking pitas, adjust oven rack to lowest position, set baking

sheet on rack, and heat oven to 425 degrees.

 Remove dough from refrigerator. Coat 1 dough ball generously on both sides with

flour and place on well-floured counter, seam side down. Use heel of your hand to

press dough ball into 5-inch circle. Using rolling pin, gently roll into 7-inch circle,

adding flour as necessary to prevent sticking. Roll slowly and gently to prevent any

creasing. Repeat with second dough ball. Brush both sides of each dough round

with pastry brush to remove any excess flour. Transfer dough rounds to unfloured

peel, making sure side that was facing up when you began rolling is face-up again.

 Slide both dough rounds carefully onto stone and bake until evenly inflated and

lightly browned on undersides, 1 to 3 minutes. Using peel, slide pitas off stone and,

using your hands or spatula, gently invert. (If pitas do not puff after 3 minutes, flip

immediately to prevent overcooking.ƺ Return pitas to stone and bake until lightly

browned in center of second side, 1 minute. Transfer pitas to wire rack to cool,

covering loosely with clean dish towel. Repeat shaping and baking with remaining 6

pitas in 3 batches. Let pitas cool for 10 minutes before serving.

1.

2.

3.

4.

5.

INGREDIENTS
2⅔ cups (14⅔ ouncesƺ King

Arthur bread flour

2¼ teaspoons instant or rapid-

rise yeast

1⅓ cups (10½ ouncesƺ ice

water

¼ cup 

extra-virgin olive oil

4 teaspoons honey

1¼ teaspoons salt

Vegetable oil spray

DIRECTIONS

eight 7-inch pita breads

2 hours, plus 16 hours resting

BŜŀƋĵȥSŹgaŜ
WhiŕŕedȥCŜeam

MATERIALS

1 baking sheet

1 plastic wrap 

1 spatula 

parchment sheets

Ma»eÝƥ

CËË» TiÄeƥ
ȖCŀŀkŦȥIllŹŦűŜaűedȥReciŕeȗ




