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WELCOME ""iivo ¢radyo're weiciNiy namyig Tal anaant I'vel ovec to cook
eversince firsty og neetoct 2arasipesat/eny 2al ~2!4 No 1tk at 'm amom of
4 little one: with anc ther ntl e way, I sti! /penc al toftime' - the «chen, but
now there are little helpers distracting me. Often | need quick simple recipes to
minimize the time | spend making supper.

This collection of recipes are ones | use often in our day to day lives. Some are
easier than others, and | tend to get stuck in a bit of a rut sometimes and use

almost the same menu from week to week, particularly during busy seasons.

My hope is that this book will be helpful for busy moms, particularly those with
young children or in the middle of the homeschooling years.

Happy cooking!

Tabitha Stoltzfus
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Once a month, our church has Family Night. We take turns
planning it, and often in the wintertime it's just getting together
to play board or group games. It's a great time to get out of the
house and be refreshed by talking to other people on dark wintry
nights.

Often we'll just do a finger food supper, and some of these
recipes have been used again and again. Savory Cheeseball,
Cheesy Hamburger Chip Dip, and Salmon Salad are recipes we
use frequently.

| really enjoy making drinks. Particularly hot drinks. Particularly
coffee drinks. You'll find some of my favorites at the end of this
section.



5@1/0/2% Cheeseballl

This cheeseball takes center stage on a charcuterie board surrounded by assorted crackers.

S. cream cheese
edded cheddar cheese
sauce

moke
pc wder

Jecans

Let the cream cheese soften for 1-2 hours. In a mixing bowl combine all the
ingredients well. Shape into a ball and roll in chopped pecans. Serve with

assorted crackers.
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Stuffed Eggs

This recipe is a wonderful way to use surplus eggs or simply compliment a good meal.

ardboiled with the shells removed
Inaise

d

re ish

nsteuctions

Cut the hardboiled eggs in half lengthwise and put the yolks in a separate
bowl. Mash the yolks with a fork or with beaters and mix the mayonnaise,

mustard, sugar, salt, and sweet relish with them. Refill the centers of the eggs
with the filling. Makes 28 halves.
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Cheesy Pull-Apart Gread

I like to take this bread to get togethers where finger foods are best.

af bread

zzarella cheese
seasoning

ns, finely chopped

ter, melted

Slice bread almost to the bottom crust, then slice the other way to create 1 inch
cubes of bread still attached to the loaf.

Mix the cheese, onion and Italian seasoning and stuff into the bread - first one way
and then the other.

Place bread on 2-3 long sheets of foil and fold it up to cover the top of the bread.
Bake at 350 for 30 minutes, then open the top of the foil. Pour the melted butter

over the top of the bread and bake an additional 15-20 minutes with the top open.
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Frest Salsa

Light and refreshing, this salsa pairs perfectly with salty tortilla chips.

»pped tomatoes

k beans, drained and rinsed
le kernel corn, drained
juice

ns, finely chopped

1 ¢ arlic

1 cilantro, choppad

nsteuctions

Mix all ingredients together and serve with tortilla chips







This is a nice easy dish to serve for a snack with guests, or Sunday supper.

urger
ns, chopped

a (I use mild, but if you prefer some spice,
um or hot)

wder

stpralhire snuan
p¢ wder

ita cheese

er

In a large saucepan, brown the burger with the onions. Add the salsa and spices,

then cut the cheese into cubes and stir in. Simmer on low heat until the cheese is
melted. Serve with tortilla chips. Serves 6.

*You can also stir the ingredients in a crock pot and turn on low for 2-4 hours until

the cheese melts.







Salmon Salad

I often serve this with crackers for a quick lunch, or use it for sandwiches or salmon melts.

two 14 oz. cans) salmon, drained

powder
relish
‘cream

/0 1Nais

nsteuctions

Mix the ingredients well and serve with crackers.
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Mm%%

This beautiful tea compliments a ladies’ tea party wonderfully.

\berry juice
le juice

>ton tea bags
s sugar

ater

nsteuctions

Heat the juice and stir in the sugar. Add the tea bags and let steep 8-10

minutes. Stir in the water and serve hot. Makes around 2 gallons.
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&

Delicious and smooth. Best with raw milk and cream fresh from the cow.

Jle syrup

salt
IVy cream

ke 1% ui rts

nsteuctions

Put the eggs, maple syrup, nutmeg, salt, and cream in a blender. Add milk to

make 1 "2 quarts. Blend 2 minutes. Serve with a sprinkle of nutmeg on top.
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Frumpkin Spice Patte

Perfect for a chilly fall day, or any other time a pumpkin craving hits.

resso or Y2 cup really strong coffee
syrup (or French vanilla syrup)

{in puree

<in pie spice

alt

he d mil

nsteuctions

Brew the espresso, then mix the pumpkin puree, syrup, and pumpkin pie spice with
the coffee. Froth milk and pour into it. Sprinkle some additional pumpkin pie spice

or cinnamon on top.
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Maple Vanilla Patte

Even if you don't have fancy coffee syrups, extracts from the pantry make delicious lattes!

resso (or Y2 cup really strong coffee)
syrup

aple extract

n vanilla extract

ble milk, heated and frothed

Brew coffee, then add the maple syrup and extracts to the mug. Froth the
milk and pour it into the mug last. Enjoy hot.
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jce&/@oﬁ/e@ Concentiate

The concentrate keeps in the refrigerator up to two months.

ling water
r

ant coffee granules

NSLeUCL 55

Mix and refrigerate. For a 16 oz. cup of iced coffee, use Y4 cup concentrate

and fill the glass the rest of the way with ice and milk.
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CHhubarhb Funch

Fruity and refreshing, and it’s a great way to use up surplus rhubarb!

barb, fresh or frozen
er

irry Jell-O

on juice

1ge juice concentrate

U jar

nsteuctions

Boil the rhubarb and water until the rhubarb softens and falls apart. Strain
the juice. You should end up with a couple quarts of rhubarb juice. Add the
other ingredients to the juice and mix while still hot to dissolve. Chill and add

enough water, sprite, or ice to make approximately one gallon.
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I like to serve smoothies alongside homemade pizza on Friday nights.

en strawberries
ar
juice

nilk

nsteuctons

Combine everything in the blender and blend, stopping to stir if necessary.

Smoothie will be thick. Serves 4.







This is our favorite smoothie, and there are never any leftovers!

Ined peaches
1ge juice concentrate

ar

d extract

suves)t o: 2nm « ¢ ubes

Put the peaches, orange juice concentrate, sugar, milk, and almond extract

in the blender. Blend, then add the frozen milk cubes a few at a time until they

are all blended in.

*Variation — omit the sugar and use 3-4 cups of vanilla ice cream in place of

the milk cubes to thicken the smoothie.
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Quick fermonadfe

We like lemonade with some pulp in it, but if you don't, just strain it through a filter.

ons
jar

5 water

st it ns

Peel the lemons and cut into quarters. Remove whatever seeds you see. Put the
lemons in the blender with the sugar and 1 quart hot water. Blend 2 minutes. Let
sit one minute until most of the pulp rises to the top. Skim the pulp off and pour
into a pitcher. Add 2-2 1/2 quarts of cold water depending on how strong you

like your lemonade. Serve with ice.
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Ilc e good huarty ore kf st. Ther 's { 0 netiing so good
a.out starting tt 2 cay ¢ fv th some hiag | ¢.in your belly,
anc e\ omeimze Alldy anc | ¢ emarrie . bree (fast has been
a big deal in our house. It doesn't have to be fancy, and
sometimes a lot of the work can be done the day before, but
Andy and | both feel better if we have some protein before

we start our day.

I'll often mix a breakfast casserole up the night before, or
put together the dry ingredients for pancakes or biscuits
to make the morning simpler. Andy and | usually get up at
6:30 AM and milk the cow before we get the childrenup at 7.
It works really well to pop some baked oatmeal in the oven
before we head outside to do chores, or else fry up some
eggs and scrapple when we get back inside.

Breakfast has become a grounding start to our day. A time to
all sit down around the table and talk about what we hope the
day will look like. It's a chance for the children to see Daddy
before he leaves for work, and during busy summer seasons
we sometimes move breakfast to as early as 6:30 so we don't
miss out on that family time.



Skillet FHashbrowns

I'love using homegrown potatoes for hashbrowns. Potatoes often grow extra big here in Alaska!

m potatoes

nsteuctions

Dice the potatoes in small chunks and put in a skillet (I use cast iron) with 3
tablespoons oil. Turn on high and sprinkle with salt, pepper, garlic powder,
and oregano. Fry until browned, only turning with a metal spatula every 3-5
minutes. If you don't over-stir them, the hashbrowns crisp up better instead of

becoming mushy.
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Punphin Coffee Cake

This coffee cake stays moist on the countertop for several days and also freezes well.
Pictured at right.

1 cup butter, softened

1 cup brown sugar

" 'te sugar
nsteuctions
npkin
r Preheat oven to 350. Cream the butter and
sugar, then whisk in the eggs and pumpkin.
Mix the dry ingredients and stir into the
ng powder pumpkin mixture. Put in a greased 9x13 pan.
ng soda

sel

wn sugar
lour
0on . P
instewctions
/74 L. Odlil
/2 cup melted butter Mix the dry ingredients, then stir in the melted

butter until clumps form. Sprinkle over
the cake batter and bake at 350 for 40-50
minutes or until a toothpick comes out clean.







5%@%5&&/ CQW

The onions and sour cream add a special touch to scrambled eggs. Creamy and delicious!

ter

>d onions

rcream

nsteuctions

Melt the butter in a skillet and saute the onions until soft. Whip the eggs with a
fork and add to the skillet with salt. Cook almost through, stirring with a metal

spatula, then remove from heat and stir in the sour cream. Serves 6-8.







Sometimes I mix this up the night before and just pop it in the oven in the morning for an easy breakfast.

ter

lour

nilk

nsteuctions

Preheat the oven to 425. Melt the butter in a 9x13 pan. Put the rest of the
ingredients in the blender and blend on high, stopping once to scrape flour off
the sides. Pour over the butter in the baking dish and bake for 20-25 minutes.

Serve with syrup. Serves 6-8.
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Make Abiead
Breakfast Quicke

T often use leftover meat or vegetables from the fridge to add to this recipe.

dded cheese

K
insteuctions
n¢ powde | ut the chi e e, < ic 2d hot dogs and
Veyewoles ke oruons, mushrooms,
spinach, peppers, tomatoes (optional)
in the bottom of a 9x9 baking dish.
ted butter Blend the rest of the ingredients on
high for one minute. Pour into the pan
‘PPEr and bake at 400 for 45 minutes.

*Can be made the day before,
refrigerated, and baked in the morning

before breakfast.
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&W In A NMNest

My children like most breakfast foods, but they get extra excited about eggs in a nest, and they’re so simple to make!

sad

der

ddar cheese

nsteuctions

Heat a griddle on the stovetop and melt a bit of butter on the surface. Use a
drinking glass to cut a round hole in the center of each piece of bread. Put the
bread on the griddle and add an egg to the center of each. Sprinkle with salt and
garlic powder. Flip with a spatula and sprinkle cheddar cheese over the egg in

the center. Toast the bread centers on the griddle as well.







Chocolate Chi
Bokocd e

This can be mixed up the night before and refrigerated for an easy breakfast.

dats

‘own sugar

ne ted but ar
:hocolate chips

1S milk

nsteuctions

Mix the dry ingredients, then add the wet ingredients. Pour into a 10x10 baking
dish and bake at 400 for 35-45 minutes or until set.




S
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5@0{5&7@ QW%

Sometimes we eat this meal for supper instead of breakfast.

Gravy

ar 3 T. ail

| powder 1 cup flour
2 t. salt

Y t.car cpowdr
ni < Yat. | ep an
5 cups milk

2 cups water
ingredients in a mixing
rk, then add the oil and
to Y inch thick on wax

3-4 cups cooked sausage

to rounds with a biscuit

inking glass and bake Whisk the oil, flour and seasonings in a large
sheet at 400 for 15-20 saucepan. Add the milk and water and bring it to
minutes or until a bit brown on the a boil. Stir in the sausage and remove from heat.

top. Makes 19-20 biscuits. Serves 6-8.
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With the whole wheat, these pancakes stick to your ribs a bit more than some do.

ole wheat flour
powder

ysoda

nsteuctions

In a mixing bowl, mix the dry ingredients. Measure the milk and add 1 T. vinegar
to each cup so it curdles. Whisk the egg and oil into the dry ingredients, then the

milk. Fry on a hot griddle. Makes approximately 15 pancakes.







700 fles

Fluffy waffles with crisp edges and homemade butter melting in the holes...yummy!

e flour
vhole wheat flour
ng powder

ar

nilk

termilk insteuctions

In a mixing bowl, combine the dry ingredients,
then add the eggs, oil, vanilla, milk, and buttermilk.
Stir well, then use a 2 cup measure to pour into a
waffle iron.

Makes 16 individual waffles.







These rolls can be baked right away instead of refrigerating overnight if you prefer, but it's simpler for me to make them the
day before so I only have to let them rise and bake before breakfast.

Caramel Frosting

varm water 4 cup butter, melted

/s cup brown sugar

1T. water

TciphHlu T pcwde =dsigar
ir

ter, softened

)amon

wn sugar




nsteuctions

Dough: Whisk the warm water with the sugar and yeast. Let sit 15 minutes. Add the salt and slowly mix
in the flour until a soft dough forms. Let rest 5 minutes and roll out in a 10x13 inch rectangle shape on a

greased surface.

Spread: mix the softened butter, sugar and cinnamon and spread on dough. Roll up dough and cut the roll
into 12 pieces. Lay swirl-side up in a greased 9 x 13 glass baking dish. Press each roll flat with hand. Cover

and refrigerate overnight.

In the morning, turn the oven on to warm and let the rolls rise for 45 minutes. Turn the oven to 375 degrees
and bake rolls for 15-20 minutes or until slightly browned around the edges and on top. For the frosting,
melt the butter in a saucepan and whisk in the brown sugar. Remove from heat and add the water and
powdered sugar until smooth. Spread the caramel frosting on the cinnamon rolls after allowing to cool

for 10 minutes.




Simple and easy, but a new way to look at ham and eggs!

12 slices deli ham
nsteuctions

Put the deli ham into each hole of a muffin tin and

12 eggs

/2 cup cheddar cheese
add an egg inside. Sprinkle with salt and pepper,
then add a little cheese to the top of each. Bake at
400 for 15-20 minutes depending how hard you
like your eggs.

’t have an instapot or a crockpot, this is a very simple way to make yogurt.

10le milk
T cup rocurfrroectarter!
U jar

ored gelatin

Stewctions

In a large kettle, heat half the milk to 180 degrees. (Use a candy thermometer to
check the temperature.) Remove from heat and whisk in the sugar until dissolved. Ina
small cup, mix the unflavored gelatin with 4 cup warm water until well combined. Add
it to the hot milk along with the vanilla and stir well. Pour the other half of the milk into
the pan and check the temperature. Either cool or heat slightly until the temperature
reaches 110-115 degrees. Stir in the yogurt starter and whisk well to combine. Pour
the yogurt mixture into glass quart jars and put the lids on. Place the jars in a cooler
and cover with very hot tap water. Keep the cooler lid closed and incubate the yogurt
for 8-12 hours. Refrigerate until completely set, then serve with granola or as part of

ayogurt parfait. Makes 4 2 quarts.
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@MWW% ﬁm&n Scones

Ilove to make these scones to serve alongside coffee when I have a friend over.

ter
lour
insteuctions
ng powder
Preheat oven to 400 degrees. Mix the
dry ingredients and cut in the butter.
Stir in the frozen blueberries, then add
el ciarbe vics egg a.d m . unt. it comes together.
t onupe  nty & rcund loaf shape and
€
nlaca o' a g .ased cooking sheet.
Bake 15-20 minutes or until a toothpick
comes out clean.
Let cool completely, then mix the
dered sugar powdered sugar and lemon juice in a
. small bowl. Drizzle over the scones with
njuice

a spoon, then cut in wedges before

serving.
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eu/mmaneo%w Cake

This coffee cake is very versatile. Make it with cinnamon alone, or add rhubarb or berries to dress it up.

tter, softened Crumbs:

ar 4 T. butter, softened
34 cup flour
/2 cup brown sugar

1 T. cinnamon

p wde

lt

Preheat oven to 350 degrees. Cake: cream butter and
sugar. Add vanilla and egg. Combine dry ingredients, and
add to creamed mixture alternately with milk. Spread cake
batter in greased 9 x 9 glass baking dish.

Crumbs: combine all ingredients with a fork or pastry
cutter until coarse crumbs form and sprinkle over batter.
Bake for 30-40 minutes or until inserted toothpick comes
out clean.

*For different variations, add % cup blueberries, currants,

cranberries or chopped rhubarb.
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2 aﬁ Omelets

We eat eggs for breakfast a lot, and this is one of our favorite ways to fix them.

pped onions
pped bell peppers (green or red)
dded cheddar cheese

ter

o Steuet cns

In a skillet (I use cast iron), melt a teaspoon of butter and
saute 1 T. each of onions and peppers on medium/high heat.
In a small bowl, break 2 eggs and whisk with a fork. When the
vegetables are tender, spread them evenly in the pan and pour
the eggs over the top. Tip the skillet to make the egg run to
the edges of the pan. When the egg is well distributed over the
vegetables, sprinkle with salt and pepper and add 2 T. cheese
to one half of the omelet circle. Turn the heat to low and cover
the skillet with a lid. Cook one minute or until the white part
of the egg is no longer runny. Use a metal spatula to fold the
omelet in half. Repeat with the rest of the eggs and vegetables.

Makes 8 omelets.







Chiocalate Chia Fudtling

This is a nice make-ahead breakfast option.

nilk
ar

1 seeds

nsteuctions

Combine all the ingredients in a quart jar, put a lid on, and shake until combined.

Refrigerate and shake the jar every 10 minutes for 30-40 minutes until it sets up.







Devour while hot and fresh or stick in the freezer for later.

jar

Ir
wild blueberries and
cranberries

soda

p n\Mf‘lr y

0zZ.) sour cream

eberries, fresh or frozen

nsteuctions

Preheat oven to 400 degrees. Beat eggs, sugar, oil, and vanilla. Combine dry
ingredients and add alternately to egg mixture with the sour cream. Fold in
blueberries and spoon mixture to fill muffin tins with papers % full. Bake for 20
minutes. Makes approximately 28 muffins.







Breakfast Buriitos

I like to make a bunch of these to freeze for easy breakfasts or even to send with Andy for a packed lunch.

1) flour tortillas

crambled in butter with salt and pepper
ge, browned

sour cream

salsa

e( ucu ~he duar shi coc

nsteuctions

Lay the tortillas on the countertop or table and spread 1-2 T. of sour cream and
salsa in the center of each. Add the scrambled eggs and sausage and top with
a couple tablespoons of cheese. Roll up and use a toothpick to hold in place.
Serve immediately.

*These freeze well also. Just wrap in aluminum foil and freeze. Pull out frozen

burritos and heat in the oven at 350 for 30-40 minutes before serving.
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Poaded Cprits

Grits are cheap and filling, and by adding seasonings, cheese, and sausage they’re
delicious as well!

nstant grits

jcar cheece

sage

nsteuctions

Bring the milk to a boil, then whisk in the grits and seasonings. Cook for 5

minutes, then remove from heat and stir in the cheese, butter, and sausage.







Brunch, Fotatoes

The French onion dip adds a delicious twist to this dish.

otatoes, diced
aten

'r
Cl i, un ok :aand el ainued
1c 1 onion lip

ddar cheese

nsteuctions

Fry potatoes in the oil until soft. Cook the scrambled eggs separately. Combine

allingredients. 6-8 servings.







QW&D

I like to make a double or triple batch of granola at a time so it lasts a while.

itmeal
shed graham crackers

sonut

vn sugar
nelted butter
thnpadn #a/Cptic 22t
10n

icolate chips

nsteuctions

Preheat oven to 275 degrees. Combine all the ingredients except the chocolate
chips; mix well. Divide between 4 greased pans (9 x 13 inch). Bake for 1 hour,
stirring every 15 minutes. After removing from the oven, sprinkle the chocolate

chips over the granola and stir after 5 minutes.







ZO%% we moved to 7%&/5(@

ANDY AND | were both fresh out of Voluntary Service work when we got married and poor

as proverbial church mice to boot. We bought a 1988 fifth wheel camper to live in and that

was our first home in Pennsylvania while Andy helped his dad farm for the first three years
age.

1 adventurous/dreamer type personalities, although Andy tends to be more that
m. We knew we didn't want to live in PA the rest of our lives and were looking into
in more remote places like upper New York State and Maine.

arted throwing around the idea of moving to Alaska it felt pretty far-fetched at
1,400 miles away from both of our families, not to mention the long cold winters
-d thing with the daylight we had heard about.

eless in 2015 we decided to visit Alaska since a family we were acquainted with

there for the summer. Our oldest, Gabe, was a newborn, but that didn't stop us
iNC 1nter 2r Jaske on our trip < ad pa’ nit g f rgoiair rem e cr :eks on the way
uk yn Riar,

ip was over, we leie fur v A with no better idea v we waould ever live in Alaska or
2nds we had visited wanted to start a church in Alaska and kept asking if we
nove, so we did end up putting a really low offer in for a parcel of land we had
2d at during our visit. To our astonishment, they accepted the lowball offer and
» proud owners of 20 acres on the Kenai Peninsula of Alaskal!

| year to tie up loose ends in Pennsylvania, buy a motorhome and trailer for
1 also have our second child. In May of 2017 we climbed into our motorhome
‘he long drive to Alaska with a two-year-old, an infant, a dog, and five puppies.

some moments our families probably thought we were crazy, and sometimes

but during the moments of doubt | knew | wanted to give Alaska a try. | was
wwa oo didn't do it we would grow old always wishing we had been brave enough to go.
Turns out, moving to Alaska was one of the best decisions we've ever made, and Alaska has
become so much a part of who we are that the only word for it is home.




Water wheel Exploring a glacier by plane







There's something so warming about a bowl of soup on a cold
day. Now that we live in Alaska, the summers never get so hot
that soup isn't still a good idea. | love putting together a bunch of
ingredients to see what tastes the best together, and sometimes
those leftover soups —the ones with a little of this and that thrown
in —turn out to be the most delicious.

Served with some homemade dumplings, or with a slice of
sourdough bread still hot from the oven, soup is one of my favorite
simple lunches, and leftovers can easily be reheated a different
day!



Braccols Cheese Soup

This creamy take on broccoli cheese soup is Andy’s favorite.

a4 cup butter
ons, chopped
ots, grated
yroccoli, fresh or frozen

chicken broth

vy cream

Ir

pepper

ited cheddar cheese

nstenctions

Melt butter. Add vegetables and cook and stir until softened. Add milk, cream, and
broth, and heat. Sprinkle the flour, salt, and pepper on top and whisk until combined.
Bring to a boil to thicken, and remove from heat. Stir in the cheese until melted, and

serve hot. 6-8 servings.
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Chile

We all love chili, and it’s extra hearty when thickened a bit with flour.

1 Ib. ground burger
onion, chopped
Ir
wn sugar
;ans red beans or chili beans (or 4 cups)
to juice

atea'zunks

wder

pepper

nstenctions

Brown the meat and onions in a kettle. Stir in the flour, sugar, seasonings, and
beans. Add the tomato chunks and tomato juice and bring to a boil. Serve with

sour cream and cheddar cheese. Serves 8-10.
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Sabmon Chloewdre

Tlove using our own canned salmon for this soup.

n

ter

nato juice MM@M

)pped onions Combine the salmon, potato, onion, tomato

juice, water, and salt in a kettle. Bring to a
Jed potatoes , , )

boil and simmer until the potatoes are soft.
IrCosZejan, n lt the butter and whisk in
th ~flaur sa t, n us arc, and Worcestershire
s Jce. Add 'te m | and bring to a boil,
stirring until thickened. Pour into the kettle
with the salmon mixture and heat through

before serving. Serves 10-12.

rd

stershire sauce

k
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Vegetable Beef Stew

This soup is easy, delicious, and it cans and freezes well.

2 lhe hamburger, browned (beef, moose, caribou, or deer)
, chopped
potatoes, finely chopped
z.) bags (Or 8-9 cups) frozen mixed vegetables

7.) cans tomato sauce

water

3U jar

al (://(/,Stt); uct o %3

il In a large kettle brown the hamburger with a couple
tablespoons of water. Add the onions and chopped

Jano potatoes and cook, covered, for 5 minutes. Dump in the

ic powder frozen mixed vegetables and tomato sauce, then add
the sugar, salt and seasonings except the bay leaves.

per Stir well. Stick the bay leaves in and cover, turning heat
to medium/low. Simmer 20-25 minutes until potatoes

me and vegetables are soft. Remove bay leaves before
serving. Serves 12.

- wuy 12AVes

*This soup keeps in the refrigerator for a long time and

it also freezes and cans well for simple meals later.
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This soup is perfect served with fresh sourdough bread.

/2 cup chopped onions
ter
d of each: potatoes, celery, cauliflower, carrot, broccoli
ter

bouillon cubes

idded cheese

Saute onions in butter until tender. Add vegetables and next 4 ingredients. Boil.

Cover and simmer 10 minutes until vegetables are tender. Combine flour and
milk until smooth. Stir into the pan and bring to a boil. Cook and stir 2 minutes.

Add parsley. Stir in cheese just before serving. Makes 2 quarts — 6-8 servings.




Alaskan Housewife Cookbook




Zo%ya/ loscana

A friend introduced me to Zuppa Toscana a few months ago and it has quickly become a favorite!

6 strips thickly-cut bacon, cut into 2 inch pieces

1 pound sweet Italian sausage
‘usset potatoes (unpeeled and cut into 2 inch cubes)
1 garlic
ion, diced

ushed red pepper flakes (optional)

ar
cl en brot |

nach, stems removed and leaves roughly chopped

avy cream

insteuctions

Brown the sausage and fry the bacon. Set aside. In a large kettle, combine the potatoes,
garlic, onion, and broth. Season with the crushed red pepper flakes and salt and pepper.
Bring to a boil, then reduce the heat to medium-low and simmer until the potatoes are

tender — 12-15 minutes. Add the bacon and sausage, then the spinach and heavy
cream. Cook over medium heat until the spinach wilts — 5 minutes.
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M@Zeﬁmg&uf

My mom made tomato soup a lot growing up, but I tweaked her recipe so it’s thicker and more creamy.

Ir
powder
Inalarge saucepan, melt the butter and add the
f our and sea: dnir j . St until dry crumbles
n( f rm Aaawne ttm ito' a’ ce and stir well. Bring

t al ~"*thicke ), the: remove from heat and

omato sauce whisk in the milk. Serve hot with biscuits or

ter grilled cheese sandwiches. Serves 6-8.

milk
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WW‘P&W.{S&W

Simple and delicious, and perfect for chilly days.

2 cups ham
Jed potatoes
ons, diced
ots, chopped
dbage, chopped

ith . .
nstwctions

Comb e /' ne fir t 9 ingredients in a

p waer kettle a¢ sir v 2r 40 minutes. Mix the

water with flour and add to the soup

while stirring. When it thickens remove
from heat and add the heavy cream.

vy whipping cream
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The smell of baking bread always makes a house feel homey.
Whether it's sourdough bread, whole wheat bread, or biscuits,
these recipes fill out a menu so nicely and pair well with soups.

About six months ago a friend of mine gave me some of
her sourdough starter and I've had fun experimenting with
different types of sourdough bread. At first it sounded
complicated, but I've learned it works well for me to
refrigerate my starter and only feed it on Mondays. Then |
use it to make 3 loaves of bread that | refrigerate to pull out
and bake whenever we want fresh sourdough bread. This
dough also makes wonderful pizza crust and has simplified
bread baking for me in so many ways.

But | still enjoy making the yeast breads and getting my
hands all sticky in the dough. Whole wheat bread freezes
well, so I try to keep some on hand to make sandwiches for
Andy's lunches at work.



T ole TOheat Bread

This recipe doesn’t take much kneading, it just needs some extra rising time to get light and airy.

1 14 c1ine warm water

1er and let set a while.
3, in another bowl, mix:

-water

=)

instewctions

ole wheat flour

/hite flour Mix the hot water with the honey, oil, and salt. Add
the whole wheat flour, then add yeast mixture.
Add rest of flour. Let rise 15 to 20 minutes, punch
down, let rise again, then divide into 5 loaves and
place in greased bread pans. Let rise in a warm
oven for 45 minutes. When loaves are finished
rising, turn oven to 350 degrees and bake for

approximately 25 minutes.
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Dilly Sowidbuagh Bread

I keep my sourdough starter in the fridge and just get it out to make a few loaves of bread at the beginning of
the week. I have a lot of fun experimenting with new bread flavors!

n water
bly sourdough starter

2 oil

powder

1y Y=Y=Yo

lour




nsteuctions

Feed your sourdough starter and wait until it is bubbly and doubled in size. In a glass bowl, mix the
water, starter and oil with a wooden spoon. Stir in the salt, garlic powder, caraway seeds, and dill
seeds, then the flour. Use your hands to knead into a rough loaf. Let the dough rest for an hour, then
stretch and fold every 25 minutes for an hour. Form into a round loaf and place nice side down in a
greased bowl or floured bread basket. Put a dutch ovenin the oven and preheat to 450. After the bread
has risen 45 minutes, put the dutch oven on the stove top and sprinkle flour in the bottom. Carefully
flip the bread loaf into the pan and score the top with a knife. Put the lid back on the dutch oven and
return to the oven. Bake for 20 minutes, then remove the lid and bake an additional 15 minutes or until

the top is nicely browned.

*You can use a cast iron skillet if you don't have a dutch oven. You'll just need to cover the bread with
aluminum foil as best as you can for the first 20 minutes of the baking time.




Sourdbugh Gread

This bread makes amazing toast, and it’s also delicious served with honey butter.

n water
bly sourdough starter

2 oil

lor

amon

ins




wnstenctions

Feed your sourdough starter and wait until it is bubbly and doubled in size. In a glass bowl, mix the water,
starter and oil with a wooden spoon. Stir in the salt and sugar, then the flour. Use your hands to knead into a
rough loaf. Let the dough rest for an hour, then stretch and fold every 25 minutes for an hour. Roll the dough
out flat into a rectangle shape and sprinkle with sugar and cinnamon. Spread the raisins on the dough and roll
up into a log, tucking the ends underneath to form a loaf. Place nice side down in a greased bowl or floured
bread basket. Put a dutch oven in the oven and preheat to 450. After the bread has risen 45 minutes, put the
dutch oven on the stove top and sprinkle flour in the bottom. Carefully flip the bread loaf into the pan and
score the top with a knife. Put the lid back on the dutch oven and return to the oven. Bake for 20 minutes, then
remove the lid and bake an additional 15 minutes or until the top is nicely browned.

*With sourdough, once you have made a loaf and put it in your bowl or bread basket you can also refrigerate it until you want fresh
bread. | often just make 3 loaves at the beginning of the week when | feed my sourdough starter and then pull a loaf out of the
fridge to bake during the week when | serve soup. Just let the dough rest and warm up on the counter while your dutch oven is

preheating in the oven. Flip the bread into the dutch oven, score the top and bake as usual. Refrigerated sourdough bread dough

also makes a delicious pizza crust.




Ol I00lel Black Bread

This bread was my favorite as a child and the smell of it baking brings back a lot of memories.

varm water

ugar

olled oats
:archnowdear

NnC asses

vhole wheat flour

vhite flour

nsteuctions

S rtc gether tl 2 ye i t, st jar, and warm water.
L tr < undl doukea th en whisk in the salt,
o ts, aahnowc r,mo  sses and whole wheat
flour. Add 3 cups white flour or as much as
needed to make a nice dough. Let rise until
doubled, at least 1 hour. Punch down. Shape
into 2 loaves, and let rise 1 hour. Bake at 350
degrees for 45-50 minutes.

*You can substitute cocoa powder for the carob
powder, but it changes the flavor of the bread
considerably and won't have the nutty flavor

that the carob powder gives it.







When I was ten years old, on a visit to Aunt Judy, I asked for her pumpkin bread recipe and that was the
beginning of my box of collected recipes.

2 cups sugar

powder

soda

:loves, cinnamon, nutmeg

er
lour

1 (15 0z.) can pureed pumpkin

nsteuctions

Beat eggs and sugar together. Then beat each ingredient in separately. Divide
into 2 loaves and place in greased bread pans. Bake 1 hour and 10 minutes at
350 degrees. Check with a toothpick to see if it comes out clean.
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Combread

We like our cornbread a little bit sweet and served with tomato soup or chili.

sornmeal
lour

powder

ar

nsteuctions

Mix dry and then wet ingredients. Bake in greased 9 x 13 baking pan at 400
degrees for 40-50 minutes.
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Dunplings

If I don't have time to make biscuits or bread to go with soup, stirring up some dumplings is fast and delicious.

powder

rd

nsteuctions

Mix ingredients together. Drop into boiling soup with a tablespoon. Cover and

let steam 10 minutes.







Soft Fretzels

We often serve these with an assortment of dips when we have guests on Sunday evenings.

varm water

sugar

Js flour

nsteuctions

Mix the yeast and brown sugar with the warm water. Let rest for 15 minutes.
Add the salt and knead in the flour until a soft dough forms. Let the dough rise
30 minutes and then shape into pretzels. Dip pretzels in soda water (2 cups
warm water and 1-2 T. soda) and place on a greased baking sheet. Bake at 450
degrees for 10-12 minutes. Brush with melted butter and serve. Makes 6 large
pretzels or 14 small.

Dipping options: pizza sauce, cheese sauce, honey mustard, or roll pretzels in

cinnamon sugar.
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Ttalian Breadbticks

These breadsticks turn out soft and fluffy every time!

rarm water

s flour

el uudler

WL wwtion s

5a chees
Mix the yeast and sugar with the warm
water and let rest 15 minutes. Add the salt,
yowder then gradually add the flour, kneading until
) a soft dough forms. Roll out onto a greased
seasoning

baking sheet. Brush the melted butter on,
then sprinkle the parmesan cheese and
seasonings on. Use a pizza cutter or knife

to cut the dough into 1 inch strips. Let rest
for 10 minutes, then bake at 400 for 15-20
minutes. The pieces should pull apart easily.




