Totally addicting scones in 21 minutes

The key to perfect scones is using temperature controlled products and basting the scones
before baking to create that lovely crunchy exterior and maintain a delicately soft crumb.

How it works:

e Heavy cream gives the scones a rich flavor and a soft cake like texture.

¢ Since butter melts at a relatively low temperature, using cold butter straight from the
fridge will melt slower while baking, softening the crumb of the dough.

e The blend of white chocolate and dried cranberries gives a wonderful crunch and chew
as well as balanced bursts of flavor throughout the scones.

o Baste the scones with whisked egg white and sprinkle on the sugar to turn the scones a
beautiful golden brown color and caramelize the exterior.

Cranberry and White Chocolate Scones

INGREDIENTS:

- 2 cups all purpose flour

+ 1/2 cup granulated sugar

- 1tablespoon baking powder

+ Pinch of salt

- 1/4 cup cold butter cubed

- 1/2 cup cold heavy whipping cream
- 1egg +1egg yolk (reserve the egg white)
+ 1tsp vanilla extract

+ /2 cup dried cranberries

- 1/2 cup white chocolate chips

+ Granulated Sugar for sprinkling

THE PROCESS:

1. Preheat the oven to 400°F.




In a medium mixing bowl whisk together the flour, sugar, baking powder and
salt. In a separate mixing bowl, whisk together the cold cream, egg, yolk

(reserve the egg white for later), and vanilla.

Now cut your cold butter into the dry ingredients using a pastry cutter, or your
fingers, until the butter is blended into the flour mixture and about the size of
split peas. Work quickly so that the butter doesn’t have time to melt before

baking.

Pour your berries and chocolate chips into the flour mixture, pour in the cream
mixture, and gently stir together with a fork. Stir until clumps of dough form,
then form the dough into a ball with your hands by gently folding the dough
together. There may be some random chunks of flour that don't want to stick

to the main dough ball and that's alright; just toss the excess.

Place the dough on a floured work surface and gently press into a disk that's
about 1" thick. Then use your bench scraper or a knife to cut the dough into 8

large triangles.

Place scones on a baking tray lined with a silicone mat or parchment paper.
Baste the scones with your reserved egg white that's been whisked. Sprinkle

the scones with granulated sugar.




7. Bake for 13-15 minutes or until they are golden brown and have a slight spring

when pressed with the finger.

8. Serve them straight from the oven or at room temperature. Wrapped in plastic
wrap or in a Ziploc bag, the scones will last for three days at room

temperature, or up to a week in the fridge.
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Vietnamese Braised Pork and Eggs

Ingredients:

1 1b of pork belly

2 tbs of fish sauce

1 can of Rico Coconut Soda
4 tbs of brown sugar

4 to 8 hard-boiled eggs

2 tbs of soy sauce

1 tbs of dark soy sauce

. Add the pork into a pot of boiling water with enough to submerge the pork belly evenly.

Cook for about 2 minutes just to remove any impurities in the pork. Drain and rinse the
pork belly under running water until the water runs clear.

Add your can of coconut soda, fish sauce, brown sugar, soy sauce, and dark soy sauce
along with your pork belly to a pot. Fill the rest of the pot with water so that the pork is

submerged.

. Turn the heat to high and let the pot boil before lowering the heat back to a simmer. Let

the pork simmer only low for 1 to 2 hours with the lid on top. Occasionally check in to
make sure it is not boiling too fast. (I personally like the sauce to reduce to a semi-sticky
consistency, but it is all preference)

Taste and adjust the flavors to your liking before adding your hard-boiled eggs in the last
30 minutes.

Serve over some jasmine rice! (cucumbers also pair great with this dish)



Breads

Hutzelbrodt
From Dad and Grandma Rellergert

1 %2 c. warm water

2 teiaspoons suiin; fa -
2 pkg Yeast 4/ 73/ _

7 c. flour - ’ ;¢ rral

1 teaspoon salt

/2 €. sugar

v2 ¢. shortening, melted and cooled
1 egg, beaten

1 teaspoon ground allspice

1 teaspoon ground nutmeg

1 teaspoon ground cloves

1 ¢ raisins

1 ¢ hutzels (dried fruit)

1 ¢ chopped black walnuts

Sprinkle yeast on warm water; add sugar. Let sit until foamy.

,q‘bx.: [j‘l'
Combine flour, salt, sugar, and spices. Stir in shortening’ egg and yeast mixture. Knead for
several minutes until dough is smooth and no longer sticky, adding more flour if necessary.

Knead in raisms, hutzels and nuts. Cover and let rise in warm place until doubled in bulk.

Shape into 3 loaves and place in greased loaf pans. Cover and let rise until double. Bake at
350°F for 45 minutes or until done.

Bean Bags
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Bean Bags recipe transcribed:

2 cups flour 1 % teasp. baking powder
1egg 3 tablespoons margarine in 1/3 cup milk
Pinch salt (about % teaspoon

Melt shortening put in milk and mix together. fry in deep fat.

(Mary Ann)
(who is Mary Ann? | have no idea)

These are really fun, but according to my mom, really hard to make. | think the recipe could use
more notes, but my grandma didn’t need ‘em!
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*SQUASH BLOSSOM SOUP*

my childhood favorite, this soup recipe was passed
down to me by my tia laura. i use vegan ingredients but
any can be replaced to your liking.

INGREDIENTS

5 cloves of garlic

1 large onion

2 thsp of vegan butter

8 cups of squash blossoms

2 cups of unsweetened almond milk
2 cups vegetable broth

1 thsp of potato starch

INSTRUCTIONS

-melt the butter using low heat

-once melted, add in onion and butter and lightly fry
-add the squash blossom petals and lightly fry for an
additional minute. the pistil and stem of the blossom
add a bitter flavor. i prefer to use the petals alone.

-in a blender, mix the almond milk, onions, garlic, and
blossoms. you can keep some blossoms on the side to
use as garnish. additionally, you can add heavy cream
-in a pot, warm the vegetable broth and, once warm,
slowly stir in the potato starch.

-once the potato starch has been stirred in, the contents
of the blender can be added to the pot.

-the soup will be ready to serve right away. for garnish,
add the cooked squash blossoms. i also like to use
whole flax seeds.

-enjoy :-)
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