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Comforts of Home Recipes

Starters
Hot Artichoke Dip
Aioli with Fish or Vegetables

Sides
Turmeric Carrot Fritters 
Russian “Korean” Carrot Salad
Grilled Asparagus with Tarragon and Chive Butter
Wild and Brown Rice Stuffing
Vegan Pineapple Tamales

Entrees
30 Minute Homemade Posole
Boiled Dinner
Tapenade Crusted Fish with Rice
Swedish Cabbage and Minced Meat Soup

Breads and Desserts
Cornmeal Muffins with Roasted Red Pepper and Feta
Simple Sweet Challah
Hot Fudge Pudding Cake
Pumpkin Cookies
Cayenne Snicker doodles



2 cans quartered artichoke hearts (drained)

1/2 cup mayonnaise 

1/2 cup grated parmesan cheese

1/4 cup diced green onions

Preheat oven to 350 degrees

Coarsely chop the artichoke hearts

Combine the mayonnaise, parmesan

cheese and green onions

Transfer the mixture to an oven safe dish

and bake for 20 minutes

Serve with your choice of crackers, chips,

bread or cut veggies



4 large cloves of garlic 

1 large egg 

1 tablespoon white wine vinegar 

2 egg yolks 

1 tablespoon dijon mustard 

3 tablespoons of water 

¾ teaspoons sea salt 

½ cup olive oil 

1 ½ cup canola oil 

Pinch piment d’esplette

Peel and halve the garlic cloves removing the germ. Place

six halves in cool water to cover and bring to a boil.

Disgard water, cover again with water, heat to simmer and

cook until tender. Reserve.

Heat three inches of water to a simmer with one

tablespoon of vinegar and a little salt. Break the egg into a

cup and add it to the water. Poach the egg for two

minutes. Remove and reserve.

Combine the cooked and raw garlic, poached egg, raw

yolks, mustard, water and salt in the work bowl of a food

processor or blender. Process until smooth. Pour the oils

into the machine while it is running in a slow steady

stream.  Finish with the piment d’epelette, to taste.

Place aoili in a serving bowl and surround with our choice

of fish or vegetables.

Accompaniments 

Fish: poached cod, shrimp, crab, clams or mussles 

Raw Vegetables: radishes, fennel, cauliflower, lettuces, cherry

tomatoes, baby carrots 

Cooked Vegetables- steamed artichokes, asparagus, green

or wax beans 

Other- hard boild eggs, grissini

Le Grande Aioli
Garlic Mayonnaise served with 

fish  or vegetables



(or substitute 2 chicken eggs, if not vegan) 

(you may substitute butter, if preferred) 

⅓

with Tahini Lemon Yogurt



7 medium-sized carrots, grated into long,

thin strands (A Kiwi comes in handy here.)

4 large cloves of garlic, peeled and minced

into a fine paste

1 medium white or yellow onion, finely

chopped

2 tablespoons ground (or — as I prefer —

coarsely-cracked) coriander seeds

4 tablespoons vegetable oil (see notes)

3 tablespoons white vinegar (see notes)

1 teaspoon of salt, or to taste

1 teaspoon of cayenne pepper, or to taste

1 tablespoon honey or 1½ teaspoons of

sugar

In a small pan, over medium heat, saute the onion in one

tablespoon of oil until soft; remove from heat and set

aside.

In a large mixing bowl, mix everything together with your

hands; adjust seasonings as needed.

Cover the bowl with a piece of plastic wrap and

refrigerate for 4-5 hours before serving. Kept covered

and refrigerated, leftover salad remains good for 24

hours.

1.

2.

3.

Note: Use an oil that has no flavor, e.g. sunflower,

safflower, corn, canola. Olive oil does not work well

here. If you have an urge to use a fancy vinegar in this

recipe, suppress it. White vinegar works best.

RUSSIAN “KOREAN” CARROT SALAD

Ingredients Directions



Asparagus: 

Tarragon and chive butter: 



Combine the wild rice with 4 1/2 cups stock or water in one saucepan and the brown
rice with 1 1/2 cups stock or water in another smaller saucepan. Add salt to taste and
bring to a boil. Reduce the heat, cover and simmer the brown rice for 35 to 40
minutes, until the rice is tender and all of the liquid has been absorbed. Turn off the
heat, place a clean kitchen towel over the pot and return the lid. Let sit for 10 to 15
minutes. Simmer the wild rice for 40 to 50 minutes, until the grains have begun to
splay. Drain through a strainer if there is liquid in the pot, and return to the pot. Place a
clean kitchen towel over the pot and return the lid. Let sit for 10 to 15 minutes.

1 ½ cups wild rice 

¾ cup short-grain brown rice 
6 cups chicken stock, 

Salt to taste 

1 tablespoon extra virgin olive oil 
1 small or medium onion, finely

vegetable stock or water  

chopped

Wild and Brown Rice Stuffing 
With Apples, Pecans & Cranberries

1 cup diced celery 

2 garlic cloves, minced optional 

1 tablespoon butter 

2 apples, cored and cut in 1/2-inch dice 

⅓ cup lightly toasted pecans, coarsely chopped 

2 tablespoons finely chopped fresh sage 

⅓ cup dried cranberries

 

While the grains are cooking, prepare the remaining ingredients. Heat the oil over
medium heat in a large, heavy skillet and add the onion. Cook, stirring often, until the
onion begins to soften, about 3 minutes. Add the celery and a generous pinch of salt,
and continue to cook until the onion is completely tender, another 3 to 4 minutes. Stir
in the garlic and cook, stirring, until it is fragrant, another 30 to 60 seconds. Remove
from the heat and transfer to a large bowl. Add the cooked grains and stir together. 

Return the skillet to the stove and heat over medium-high heat. Add the butter, and
when the foam subsides add the apples. Cook, stirring or tossing in the pan, until
lightly colored, about 5 minutes. Remove from the heat and add to the bowl with the
grains. Add the remaining ingredients and stir together. Season to taste with salt and
pepper. Transfer to a lightly oiled or buttered baking dish and cover with foil. 

Warm the stuffing in a 325-degree oven for 20 to 30 minutes before serving.



Vegan Pineapple Tamales
INGREDIENTS DIRECTIONS

Makes 20 Tamales



Finely dice the onion, then add it to a large soup
pot along with the cooking oil. Sauté the onion
in the oil over medium heat for 3-5 minutes, or
until it is tender and transparent. Add the flour
and chili powder and continue to sauté for two
minutes more. The mixture will be fairly dry, so
stir continuously to prevent burning.

Add 2 cups water, tomato paste, cumin, garlic
powder, cayenne pepper, and salt to the pot.
Whisk the ingredients together until the
tomato paste is dissolved. Allow the mixture to
come to a simmer, at which point it will thicken.

Finally, add the chicken broth, shredded meat,
diced chiles, and hominy (drained). Stir to
combine and then heat through (about 10
minutes).

Cut the lime into wedges and roughly chop the
cilantro. Top each bowl with chopped cilantro
and a wedge of lime to squeeze over top.

NOTES:  The chili powder used in this recipe is a
mild blend of chile peppers and other spices, but
does not include salt.**I use reconstituted Better
Than Bouillon to make my broth.

33330000 MMMMIIIINNNNUUUUTTTTEEEE
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BOILED DINNER 

Ingredients Directions

(TRADITIONALLY SERVED ON ST. PATRICK'S DAY)



Preheat the oven to 350 degrees. Remove fish from refrigerator. Divide the

filet into servings. Lightly coat the pieces with tapenade and reserve.

Saute diced vegetables in olive oil for 2 minutes then stir in the rice to

coat all the kernals.  Pour in the wine and cook until almost dry. Add the

water or broth and bring to a simmer. Season with ½ teaspoon sea salt,

cover the pot and bake in the oven for 20 minutes.

Remove the casserole, nestle the fish portions in the rice, and return to the

oven for another 10 minutes. Taste with rice and season as needed.

Tapenade
Crusted 
Fish with Rice

1 lb cod, snapper or salmon filets 

1/3 cup of Tapenade (recipe below) 

2 tablespoons oilve oil 

Vegetable garnish: 1 cup each diced red

onion, yellow pepper and zucchini 

1 cup long-grain rice, cooked 

½ cup white wine 

1 ½ cups water or vegetable stock 

½ teaspoon kosher salt

 Sea salt and pepper to taste

Ingredients Directions

Tapenade:

6 ounces nicoise olives, pitted 

½ large clove of garlic 

1 anchovy filet, rinsed, patted dry 

5 basil leaves, coarsely chopped 

1 tablespoon of capers, drained and rinsed

1/3 cup of olive oil Sea salt, to taste

Combine the olives, garlic clove, anchovy filet, basil leaves and capers in

the work bowl of a food processor or blender. Pulse several times to create

a coarse puree. RUn the machine and slowly pour in the oil until the sauce is

blendede but still has a coarse texture. Add salt as needed. Cover and

keep refrigerated between uses.



INGREDIENTS DIRECTIONS



3/4 cup (175ml) cottage cheese 

5 large eggs, beaten 

1/4 cup (60ml) almond milk (or water) 

1 cup (120g) almond meal (see Recipe Notes) 

1/4 cup (38g) cornmeal 

1 teaspoon baking powder 

1/4 teaspoon garlic powder 

1/4 teaspoon kosher salt 

1/2 cup (105g) roasted red peppers (in oil),

diced 

1/2 cup (65g) crumbled feta cheese 

3 heaping tablespoons finely chopped chives

CORNMEAL MUFFINS WITH
ROASTED RED PEPPER AND FETA

Recipe Notes: 

Baking gluten-free: As always, when it's important that your baked goods are gluten-

free, double-check all ingredients to make sure they are gluten-free — not just the

grains.

How to make almond meal at home: If you'd rather not buy almond meal, it's easy to

make it at home: simply take 1 cup of almonds and process in your food processor until

they become a coarse meal. Be careful not to over-process (or you'll have almond

butter on your hands).

Add millet for crunch: For a little added crunch, I love tossing in a handful of raw millet

here. It compliments the subtle corn flavor perfectly, is naturally gluten-free, and gives

these otherwise rather delicate muffins an additional layer of texture.

Adaptation Ideas: If you prefer a different cheese or don't care for roasted red

peppers, these are easy to adapt. Feel free to use goat cheese or even grated

cheddar if you prefer. And I've tried these with sun-dried tomato and they're wonderful.

Ingredients Directions
Preheat over to 375 degrees. Line a muffin pan with 9 paper baking cups1.

2. Whisk the cottage cheese, eggs, and almond milk together in a large bowl.

Add the almond meal, cornmeal, baking powder, garlic powder, and salt, and

whisk until smooth. Stir in the roasted read peppers, feta, and chives.

3. Divide the batter between the 9 muffin cups and bake for 30 minutes or

until tops are golden brown and lightly domed. Enjoy warm or at room

temperature. Store leftovers covered in the fridge for up to five days

M A K E S  9  M U F F I N S



½

½

Ingredients Directions



1 cup flour
1/4 teaspoon salt
2 tablespoons cocoa
2 teasppons baking powder
3/4 cup granulated sugar

1/2 cup milk
1 cup chopped nuts (optional)
2 tablespoons melted shortening or oil

1 cup brown sugar
4 tablespoons cocoa

1 3/4 cups hot water

 Makes 9 servings

Preheat oven to 350 degrees
Sift together the flour, salt, 2
tablespoons of cocoa, baking powder
and granulated sugar
Stir in the milk, chopped nuts and melted
shortening/oil
Spread the mixture in a 9x9 pan
Sprinkle the top of the mixture with the
brown sugar and 4 tablespoons of cocoa
Pour the hot water over the entire batter
Bake for 45 minutes. During baking, the
cake mixture rises to the top and
chocolate sauce settles to the bottom
Serve warm with whipped cream

Hot Fudge
Pudding Cake

ingredients directions



1 cup sugar

1 cup butter (softened)

1 egg

8 oz of canned pumpkin

1 tsp vanilla

2 cups flour

1 tsp baking powder

1/2 tsp baking soda

1/2 tsp salt

1 tsp cinnamon

Store bought or homemade vanilla buttercream frosting

Preheat oven to 350 degrees

Beat sugar, softened butter, eggs, pumpkin and vanilla

together

In a separate bowl, mix the dry ingredients (flour, baking

powder, baking soda, salt and cinnamon).

Combine dry and wet ingredients together.

Dollop spoonfuls of dough on a greased baking sheet.

Bake for 12 minutes

Wait for cookies to cool completely before icing them

with your choice of store-bought vanilla buttercream or

your own homemade creation.your owy



1. Preheat oven to 400 degrees F (200
degrees C). Line a baking sheet with
parchment paper or lightly grease.

2. Beat 1 1/2 cups white sugar, butter, and
eggs together in a bowl using an electric
mixer until smooth and creamy. Combine
flour, cream of tartar, baking soda, and salt
in a separate bowl; stir into creamed butter
mixture until dough holds together.

3.  Mix 2 tablespoons white sugar and
cinnamon together in a bowl.

4. Form dough into 2-teaspoon-size balls and
roll in the cinnamon-sugar mixture. Place
dough balls, about 2 inches apart, on the
prepared baking sheet. for serving.

5. Bake in the preheated oven on the center
rack for 7 minutes. Allow cookies to cool on
the baking sheet for 5 minutes before
transferring to a wire rack.

CAYENNE
SNICKER-
DOODLES




