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Confectioue Connectiong

[ love thig word “Confectious!” [t meang confectionary and infectious all bound-up in One. In
other wordg, “thig i¢ go delicioug, [ mugt ghare!”

Within your hands rests a gathering of, not only recipes from around the world, but the Souls of
thoge who have pagsed them along from their fathers, motherg, grandparents, aunts and uncles.

Within are aleo recipes crafted from perconal intuition, reconating a fresh warmth within the lives
of family and friends.

Thig ig a very unique book, and [ know it ie merely one of an infinite number contained within
each of our own lives.

Within our diversity is unity, and these “feagting moments” become sweet, funny and forever
ghaping memories.

Enjoy your moments in the kitchen, on the boat, or anywhere you find your Soul connecting with
Another. [t is Here the expresgion that is food ig birthed!






ABI

Oat Thou Hungry Cookie?!

Hi, P'm Abi and [ am almogt II. My mom claimed thig recipe ag my own. Well, becauge [ named it!
But it’e really my dads, and he makes the begt from gerateh, chocolatey gooey cookieg, and thig
recipe ig even more delicious because of the peanut-butter!

[ngredients:

[ cup Flour, 3/4 cup Oatmeal, [ cup Brown Sugar, /4 cup Honey, I/3 tep Baking
Soda, /2 cup Peanut-Butter, [/2 Thep Cinnamon, | [/2-2 cup Chocolate Chips, | Eqg,
/4 cup Coffee.

Steps:
+ Dreheat oven to 350 degrees.

* In alarge bowl mix Flour, Oatmeal, Brown Sugar and Baking Soda together.

+ In geparate boul mix Honey, Peanut-Butter and Coffee together.

+ Combine wet ingredients with dry ingredients. Mix well. Blend in Chocolate Chips.
+ Make 3 inch balle (12 in all) place on cooking sheet and in the oven.



- Bake 0-12 minutes, allowing the cookie to remain gooey ingide.
+ Dip the warm cookie in a glags of milk... Abi’e favorite!



SNACK PACK!

The gatherings of these snacks come to ug from many imaginationg! They are simple, quick in
prep, and abgolutely delicious. From healthy optiong, to the most eubtly sweet goodies, |
quarantee you will mogt definitely find something that will tantalizes your tagtes!

Cool Bagil Guacamole
(f youre someone who doeen’t naturally lean toward the taste of avocados, you'll find thig dish
aurprigingly refreching and delicious!

Ingredients: | 1/2 soft Avoeado, 2 cloves of Garlie, 2 freshly chopped Basil Leaves, [ The

(at leagt) Coconut Oil, I-2 The Lime Juice, frech cracked Salt and Pepper to tagte.

Steps:

* Scoop out the Avocados, place in a bowl.

- With an electric blender, combine Avocadog, Garlic cloveg, Bagil leaveg, Coconut oil and Lime
Juice.

+ Add Cracked Salt and Pepper to tagte, blend till wondrougly emooth!

+ Serve ag dip, filling or spread, and enjoy!



Chilled Tomato Treat
When visiting my parente one afternoon, [ walked into their kitchen while my dad wag preparing
a gnack. He gave it to me and [ wag totally surpriced by the pure and refreshing tagte of it. The
marrying of sweet and galty wag beautiful!

[ngrediente: [ large Tomato, Salt & Pepper, Olive Oil
Steps:
+ Qlice a Tomato into round glices (ag thick or thin ag degired)
+ Place on plate, drizzle Olive Oil upon Tomato slice.

- Add Salt and Pepper

+ Now...enjoy!

Gooey Mint Brownie Biteg
[ have alwayg been a bite-gize foodie, and treate are no different. [ love, love me some delicioug
treats that won’t make me gick to my stomach, aaannnnd remind my tagte buds of Chrigtmas...
mmm, mint...

Ingredients: Box of your favorite Fudge Brownies, bag of Mint Chips, Cool-whip, mini
cupeake pan, mini cupcake linerg.

Steps:
+ Becauge we're talkin fagt and eagy, buy a box of Fudge Brownies and follow the prep

ingtructiong on it. (You can alwaye make from geratch :)



* Pre-heat your oven to the prescribed temp on your brownie box.

 Fill mini cupcake tray with linerg.

- With a small gpoon, scoop fudge brownie mix into cupcake linerg, halfway. Set aside.

+ Using a microwave gafe glage bowl, dump in your mint chips.

+ Place them in the microwave for [0-5 second incremente. With every increment the chipg
melt, stir until completely smooth. Every microwave is different, so watch closely.

* Immediately spoon a little bit of melted mint chip into the mini linerg, on top of brownie mix.
Blend a little with toothpick.

» Both brownie mixture and mint chips will only fill the liner 3/4 of the way, leaving room for it
to rige during baking.

+ Bake at pregcribed temp for 15-20 minutes... check with a toothpick to cee how far along it
ie. You'll want them a little gooey ingide. Once out of the oven, theyll naturally bake a little
more.

+ Cool, remove linerg, dollop cool whip and enjoy thig bite-cized treat!

Avocado Toagt
There once wag a small girl, she ate mogt every diverse thing in sight. She grew up a bit more,
and nothing changed! Thig ie one of her favorite enacke; be it breakfast, lunch or dinner time.

[ngrediente: | glice of Sour Dough Bread, [/2 an Avoeado, | hard boiled Egg, Salt and
Pepper, Garlic and Onion Powder, Lemon Juice, Red Pepper Flakes.



Steps:

+ Toagt the dlice of Bread in a pan with butter on low to medium heat.

* Once toagted to your liking on both sides, remove from pan.

* Magh the halve of Avocado in a bowl, add Salt and Pepper.

+ Place thig mixture on your toagt.

+ New fun technique(!) Grade boiled Eqg on top of Toagt.

- Add a little bit of Lemon juice, then add Red Pepper Flakes, Garlic Powder, Onion Powder
and more Salt and Pepper if degired.

* Enjoy thie scrumptious enack any time!

Nachog
What if “Nachos” could honor their creator lgnacio Anaya, in ite humble beginningg, and till find
a little room to expand?

[ngrediente: 1 bag of thick Tortilla Chips, diced or dliced Jalapefios, Mexican blend Tillamook

Shredded Cheege (any brand workg, but Tillamook ig creamyl), b Hamburger Meat, 60z

Refried Beans, Taco Seasoning, /4 cup Half & Half (or eub Water), eplash of

Vegetable Oil.

Steps:

* In alarge skillet, over medium-high heat, add your Vegetable Oil allowing it to heat up. Once
heated up, add your Hamburger Meat.

- Add Taco Seagoning to your liking, breaking Meat into crumbly pieces ag it cooks.



- After about 8-1O minutes and cooked through, drain the fat greage and put Meat back in
akillet.
+ Add Refried Beang and Half & Half to your Meat and mix together well. (You can alwayg
uge water instead of half&half).
* Reduce heat to low and allow Meat mixture to rest while you prepare chips!
+ Dre-heat oven to 350 degrees.
+ Take out a large baking sheet and place your chips on it, slightly overlapping.
- Place in oven for 5 minutes to create a more sturdy chip.
- Now, liberally spread Cheese ALL over, placing it back into the oven for another 5 minutes,
or until Cheege melts.
My family is diverse in their tastes toward Nachog. Some love to lather everything on their
cheegy Nachog; Another loves the heat, preferring the authentic/original Nacho; while Others
gimply love Cheege alone.
* S0000... before adding anything to the Cheese prepared Nachos, [ have everyone plate-up,
grabbing ag many nachog ag they'd like (making more if needed, it's g0 eagy!)
- Cheege lovers are all get! They can dive in ag ig.
- The more traditional Nacho lover will simply add Jalapefios to their Nachog, and enjoy the
gimplicity of [gnacio Anaya’s creation thoge many years ago.
- Now, for ug Nacho lovere who move toward the iconic American Nacho, firet get ablaze
during a Texan bageball game in the 7O, you'll immediately add the Meat Mixture,
Jalapefios, more cheege, and any little extrag (gour cream being one important onel).
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Cereal Mayhem!
For the parent who wantg their kiddos to eat a healthier snack, but aleo finds it challenging
when they are becoming finicky about tagtes, thi very simple concoction of cereal will help! [+'s
even a yummy enack for ug “Big Kide” on the go!

Note~Once you firet purchage the Cereals you'll be set for a little while.
[ngredients: Air-tight large container, large mixing bowl, Reese’s Puffs, Kix, Corn Flakes,
Rice Chex, Honey Nut Cheerios, Raisons
Stepe:
- Take your cereal out of all boxes. Cut off the top of the plastic for eagier accese with your
meaguring cup.
= Grab a large mixing bowl and meaguring cup.
- Scoop 2 cups out of each Cereal bag, pour into
mixing bowl. Add ag many raigong ag degired.
- Using your hands, mix it all together.
« Pour or scoop your Cereal Mix into your air-tight container.

Frozen Greeng
Have you ever tagted Frozen Blues? What?? Didn’t you know... thoge are Frozen Blueberries!
And not just your eagy to grab frozen berry melody at the store, but frech local, or from your
own garden, plump blue berries that you freeze and eat right away. Just deliciou!
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Well, there ie another fruit that | had never heard of folke eating frozen until a lady mentioned it
at the ctore. Big crigp, Green Grapes! Yep... [ never would’ve seen that comin. But, when you
buy healthy fat green grapes and freeze them, they are abgolutely without a doubt, one of the
mogt qurprigingly refreshing snacke [ have ever had. [t's really indescribable, and a “you must

tagte for youreelf to gee” experience!

Ingredients: Large, healthy green grapes (Cotton Candy grapes are delicious!)
Stepe:

- Ringe, air dry, freeze, eat!!

Peanut-Butter Toast with a Spin
Peanut Butter toagt ig delicious in its own right, but with thie added spin it becomes a gpecial
treat to eatisfy the sweet tooth when there’s no eweet around.

Ingrediente: Dave’s Killer Bread ig killer!, mix of Cinnamon and Sugar, Butter, Peanut-

Butter.

Steps:

- Take your Cinnamon(l/3 meagurement) and Sugar(2/3 meagurement) and mix them very
well together. Mix and mix, and mix again till they are one blend. (The total amount ig up to
you, just keep the [/3-2/3 ratio)

+ Place bread in toagter (at whatever level you prefer your toagt to be toasted)
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- Once it pops up, place on plate or paper towel and elather butter on both pieces, allowing it to
melt nicely upon entire surface. Then Peanut-Butter.

- Lagtly, take your Cinnamon and Sugar mix and liberally (or congervatively if preferred) pour
upon your peanut-buttery toast.

- You can take your toagt over your sink and shake extra mix that didn’t abgorb into butter, off.
- Nouy, enjoy your little treat!
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SHELL

Famoug Matigin Guacamole

Thig ig special to ug because my hubby, JO taught me how to make thig around the time when
we firet married. Ever gince, [ have made it at almost all gatheringg with friends and family. [t
hag become popular between the groupe in our lives ag “Michelleg’s famoug guacamole.”
However, JO really degerves much of the credit!

[ngredients: :

5 peeled Avocados, /4 cup diced Red Onion, 2 diced Jalapefios (Optional, more if
degired), [/3 cup finely chopped Cilantro, 2 diced Tomatoes, 2 Limes juiced, [/2 tgp Salt.

Steps:

* [ a medium bowl, combine Oniong, Jalaperios, and Cilantro. Prese down with a ladle or
gpoon, extracting the juices.

+ Add Avocados to mixture in bowl. Use potato magher to magh Avocados to desired
congigtency.

- Add Tomatoeg, Lime Juice, and Salt to mixture. Mix well.

+ Taste and add more Salt, Lime Juice, and Jalapefiog ag degired.

+ Enjoy with tortilla chips!
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Penne a la Vodka

JO and [ made this together for a Valentine's Day candlelight dinner one year, and abgolutely fell
in love with what we had created! The memories we made with just the two of ug that evening,
will forever leave the sweetest tagte in our Soul.

[ngrediente:
6 0z Penne Pagta, /2 cup Heavy Cream, |/2 cup Vodka (Aleohol cooks out), | Thep
crushed Red Pepper, 28 oz pureed San Marzano canned whole Tomatoes (Use any type of
blender), 1/2 cup grated Parmegan Cheese, |/2 cup loosely chopped Parsley, 3 minced
Garlic Cloves, | diced Shallot, Salt & Pepper (To tagte), [ tep Oregano, 2 Thep Butter, 2
Thep Olive Oil, | [b Shrimp (Optional).

Steps:
* In alarge, deep Sauté Pan, heat the Butter and Olive Oil over medium heat for [-2 minutes.
+ Add Shallote, Garlic, Cruched Pepper and cook for -2 minutes.

+ Add Vodka and cook down for 2 minutes (Thie will cook out alcohol).

* Add Oregano, Sat & Pepper, and Heauy Cream to Pan. Mix.

- Simmer for 20 minutes on lou, stirring occagionally.

- Cook Pagta in well-aalted water with 8 minuteg left on Sauce cook time.
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+ Trangfer Pagta to Sauce with a hand held strainer, or gpoon with holes, once the Pagta
reaches Al Dente. (¥’ okay if some pasta water falle into the sauce, thie will enhance the
flavor of the digh).

» Mixin /2 of the Parmegan into the Digh.

+ Add Shrimp and cook 2 minutes.

- Trangfer to large serving bowl. Sprinkle remainder of Parmesan Cheege and Parsley on top.
Enjoy!
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LOLA

Lola’e Chicken Adobo

Sweet “Lola” i a grandma to all and a lover of food. Those two combined make for a very fun
time with thic woman! Lola chares with ug a family recipe from her home Country, the
Philippines.

Fun Fact: Due to their warm climate, Filipino natives developed varioug methods of
pregerving food. Adobo utilizes the acid in the vinegar and the salt content in goy
gauce to produce an unfavorable environment for bacteria. lte yummy flavor and
pregerving qualities increaged Adobo's popularity world wide!

[ngredients:

Vegetable Oil, 6 Chicken Thighs, | Thep minced Garlic, | Bayleaf, [ tep Black
Peppercorns, |/4 cup Soy Sauce, /4 cup Vinegar, | cup Water, 1/4 tep Salt, 1/4 tep
Black Pepper, [/4 cup Coconut Cream

Stepe:

- Heat Oilin a large deep skillet and fry Chicken until lightly brown. Trangfer Chicken onto
paper towelg until oil ie abgorbed.

» Mix all ingredients together in a bou, except for the Coconut Cream.

28



+ Drain oil from gkillet and place the Chicken back into the gkillet.

- Pour mixture onto the Chicken. Cook on High for 15 minutes and then on Medium for 30
minutes until tender.

» Pour Coconut Cream over chicken and stir. Serve over steamed rice and enjoy!

29



SHAYLA

Shayla’s Fried Cabbage

[ngrediente:
Large Cabbage, |/2 Red Bell Pepper, [/2 Green Bell Pepper, |/2 Yellow Onion, /2
Thep minced Garlie, /2 Smoked Saugage, Olive Oil.

Steps:

+ Chop up Cabbage, Onion and Bell Peppers.

+ Place killet on stove, Medium heat. Add 2Thsp of Olive Oil.

+ Add chopped up Onion and Bell Peppers. Sauté for 4 minutes.

» Add Saugage and minced Garlic, saute. Allow Saugage to brown then remove mixture from
akillet, placing in a bowl.

* Keep killet on stove. Add 2 more Thep of Olive Oil, then add Cabbage to killet. Saute.

+ Add to skillet the mixture that hag been get agide. Tenderize entire mixture.

- Seagon to your liking!
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Southern Baked Mac & Cheege

Shayla and her incredible family found themeelveg in Waghington a few years ago. [t wag a crazy
change for them, but there wag one thing that did not change. The southern food that coursed
through Shayla’s veing.

May you enjoy the fierce flavorg within her dicheg, just ag [ have enjoyed the fierce and warm
beauty of her Soul.

[ngredients:
Elbow Noodles, Evaporated Milk, 2 Eggs, Shredded Gouda Cheese, Shredded Mixed 3
Cheese, | atick of Butter, and Sour Cream.

Stepe:
- Cook and Drain Egg Noodleg. Place in Baking Pan.
» Dreheat oven to 350 degrees

» Mix emall can of Evaporated Milk with 2 Egge. Pour over Egg Noodles.
+ Seagon to your liking.

+ Add [ cup of Shredded Gouda Cheese, 2 cups of 3 Cheese Mix.

+ Cut up stick of Butter and add to mixture. Add 2 Thep of Sour Cream.
+ Mix all together and even out. Add extra cheese to top of Bake.

- Cook in oven for 45 minutes.
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