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I never learned to cook as a child. As the youngest of five children, my mother and
my older siblings took care of most of the cooking, leaving me to handle tasks like
cleaning up or taking out the garbage. So when I got my first apartment in college, I
was in for a bit of a shock. I could make simple things like grilled cheese sandwiches
or salads, but I had no idea how to roast a chicken or bake a potato. Fortunately, my
roommate was putting himself through college as a sous chef and showed me how
to make a wide variety of dishes. Since he liked to cook and often handled dinner, I
was left to contemplate the part of dinner he tended to neglect. .. dessert!

I started with pies, using my mom’s pie crust vecipe and a variety of fruit fillings.
But my love of chocolate divected me to use that ingredient move and more often. I
think my first chocolate pie was a chocolate chip pie, which was kind of like a big
soft warm cookie in a pie shell. It was quite decadent, and T've included it in this
collection, so you can enjoy its rich buttery goodness.

Later, in graduate school and without my sous chef friend, I learned how to grill
and bake and fry and voast, and my recipe collection expanded from dessert foods
to entrees and side dishes. I raided my mom’s vecipe box for old favorites from my
childhood, like her oat-based meatloaf or her mother’s ham and bean soup. I also
asked friends for the vecipes from their favorite dishes, and then I painstakingly
tweaked those vecipes to my liking. For a period of about three months in graduate
school, I was making a different dessert every night and sharing it with friends,
until one day my neighbors begged me to stop bringing over these treats every night.
They had gained fifteen pounds since I moved in!

Anyway, from all of these sources, I have hand-picked my favorite recipes to share
here. This collection contains a variety of meals I have been making for twenty-five
years or move, from simple dishes like egg salad to more complex recipes like grilled
miso chicken. Of course, there are dessert vecipes too, including the darkest, richest
chocolate cookie I have ever learned to make. And despite the vange of ingredients
needed for some of these vecipes, 1 think they ave all easy to make and delicious to
eat, and I hope you enjoy them as much as I do.

Tim Cain

May 15, 2014.
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This is a wonderful way to make breakfast the night before, since you

will make up to an amazing house-filling cinnamon aroma. Just make suve to use
raw steel-cut oats, not instant oatmeal. These are sometimes called Irish oats and
come in a tin.

1% cups milk

1% cups water

1 cup uncooked steel-cut oats

3-4 thsp brown sugar

2 thsp butter, cut into 6-8 cubes

1 tsp cinnamon

Y4 tsp salt

1 tbsp ground flaxseed (optional, for more flavor and texture)

Use a heat-proof bowl that will fit inside of your slow cooker. Fill it
with all of the ingredients, stirring well. Place inside the slow cooker,
and fill the cooker with hot tap water, to halfway up the side of the
bowl. Set the cooker on Low and turn it on. Cook for 7-8 hours.

Makes 4-6 servings.
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This really should be called rice, bean, and corn cassevole, but that’s far too
long for a name.

1 150z can corn, drained

1 150z can black beans, rinsed and drained
1 cup sour cream

1 cup tomato salsa

1cup (40z)  shredded Colby cheese
3 cups (120z) shredded Monterey Jack cheese

1 can (100z)  diced tomatoes with green chilies, with juice

2 cups cooked rice
Y4 tsp ground black pepper
1-2 green onions, diced

Preheat oven to 350F. Grease a 2.5-3 quart casserole dish.

Reserve 2 cups of shredded Monterey Jack cheese, and combine
everything else in a large bowl. Pour the mixture into the casserole
dish and use a spoon to even it out. Cover with the reserved cheese,
and bake for 30-35 minutes.

Makes 4-6 servings.
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This is easy to make, uses very few ingredients, and heats up well as leftovers.
If you don’t have fresh corn, just use a 150z can or corn, drained.

1 thsp olive oil

2 boneless skinless chicken breasts, halved
(so you have 4 pieces)

2 ears of corn,shucked

1% tbsp Southwest seasoning

% cup greek yogurt

1 lime, juiced and zested

Salt and pepper, to taste
Preheat oven to 400F.

Brush the oil over the chicken and the corn, and place both on a baking
sheet. Sprinkle 1 tbsp of the seasoning onto the chicken. Cook for 25-
30 minutes, until the chicken is cooked and the corn is golden brown.
Turn everything once or twice during cooking.

Cut the kernels from the cobs into a bowl. Add the yogurt, the
remaining % tbsp of seasoning, and the lime juice and zest. Mix, and
season with salt and pepper if desired. Top the chicken with this corn
mixture and serve.

Makes 4 servings.
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This is a great use for leftover spaghetti noodles! You can use fettuccine or
linguine too.

40z cooked spaghetti noodles
(without sauce, at room temperature)
2 tsp olive oil
2 slices bacon
Y tsp red pepper flakes
Y cup (10z) shredded Parmesan cheese
Y4 tsp salt
1/8 tsp ground black pepper

Heat the oil in a skillet on medium heat. Fry the bacon until crisp.
Remove the bacon, let cool and then crumble into a bowl. Meanwhile,
drain all but a couple of teaspoons of oil from the skillet, then add the
red pepper flakes to the oil. Increase heat to medium high and add the
_ noodles, spreading them out to form a large pancake. Cook without
b stirring for 4-5 minutes, until the bottom begins to crisp and brown.
Sprinkle the cheese and bacon over top and continue to cook for two
minutes. Season with salt and pepper, and slide the noodles onto a plate.

B Makes 1-2 servings.
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Everyone needs a good meatloaf vecipe, and this one uses oats instead of
bread crumbs. I think it tastes better, plus it’s gluten-free.

1lb ground beef

% cup chopped onion

T large egg

1 80z can diced tomatoes in juice
Y4 cup quick-cooking oats

1% tsp salt

Y4 tsp ground black pepper
1/3 cup chili or barbeque sauce

Preheat oven to 375F.

In a large bowl, mix all of the ingredients (except the sauce). You
should use your hands to make sure everything is well mixed. Shape
it into a loaf and place in a deep baking dish. Top it with the sauce, and
bake for one hour.

Makes 4-6 servings.
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Even though this vecipe uses some havd-to-find ingredients, I had to include
it because it is so freaking delicious. And you have to grill the chicken, since baking
makes the miso taste odd.

2 thsp miso paste

2 thsp mirin

2 tsp sesame oil

2 tsp freshly grated ginger root

Y tsp garlic powder

Y4 tsp red pepper flakes

6-8 skinless chicken thighs, boneless or bone-in

Take all of the ingredients except the chicken and mix it in a bowl. Use
a whisk to make sure everything is combined. Put the chicken in a
baking dish and pour the mixture over top. Cover and let marinate for
at least 3-4 hours, or preferably overnight.

Heat your grill to high, and then grill the chicken for 30 minutes,
turning once (15 minutes each side).

Makes 6-8 servings.
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I make this recipe all of the time for sandwiches. It's the easiest recipe on the
planet, with just three ingredients. If you can boil water, you can make this recipe.

2 large eggs
1 thsp mayonnaise
2 tsp mustard

Place the eggs in a saucepan and cover in cold water. Cover and bring
to a boil. As soon as it is boiling, remove from heat and let sit for 13
minutes. Then pour off the water and add cold water to stop the eggs
from cooking. If you want the eggs immediately, put them in an ice
bath, or just put them in the refrigerator for later. They will keep for a
week in there.

When you want egg salad, shell and chop the two eggs, then mix in
the mayo and mustard. That’s it. If you want to spice things up a little,
trying using wasabi mayonnaise (or just add 1 tsp of wasabi to regular
mayo). Or add in 1 tsp of sriracha. Or add % tsp of smoked paprika. Or
add % tsp of curry powder. These mix-ins are all good, just don't use
| them all together. Trust me.
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Here’s a great chicken salad recipe for sandwiches or serving inside hollowed
tomatoes or over avocado halves.

112.50zcan  chicken breast packed in water, drained

2 thsp mayonnaise

% tsp smoked paprika

ify) black grapes, quartered

Y cup green bell pepper, minced

% cup walnuts, shelled and chopped

24 green onions, chopped

Y4 cup sharp cheddar cheese, cubed
Salt and pepper to taste

Mix all of the ingredients and let sit, refrigerated, for a few hours or
overnight.
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These are great to make for a BBQ, o to use in bento lunches, or just to eat
by themselves on a hot summer day.

% to2/3 cup rice vinegar

1 thsp sugar

1-2 tsp sesame oil

1-2 tsp chili paste

1 pinch salt

1-2 English cucumbers

Take all of the ingredients except the cucumbers, and mix them
using a whisk. Slice the cucumbers and place in a glass dish. Pour the
mixture over the cucumbers, cover the dish, and refrigerate for 3-4
hours. These will keep up to one week in the fridge, so you can make
them days in advance.

This marinade is also great over cauliflower florets, and also over fresh
green beans and fresh carrot sticks. You will need to blanch the green
beans and carrots for one minute in boiling water before covering in
the marinade.
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These ave great to serve with voast ham or turkey, along with mashed
potatoes. You can use gluten-free flour too, if you want.

Dry ingredients
1 cup yellow cornmeal
1 cup all-purpose flour
1 thsp baking powder
% cup sugar
1tsp salt
Wet ingredients
1 cup milk
2 large eggs
3 Y4 cup butter, melted
- (% stick)
3 Y cup honey
Y4 cup corn kernels (optional)

Preheat oven to 400F. Grease mini muffin tins, enough for 24-36

4 muffins.

3 In one bowl, mix all of the dry ingredients. In another, mix all of the
wet ingredients. Pout the wet mixture onto the dry mixture, and stir
until they are just mixed (there may be lumps). Pour into the greased
muffin tins and bake for 11-13 minutes, until just browned.

Makes 24-36 mini muffins.
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These flourless, butterless cookies are the purest essence of chocolate you will
ever experience in a dessert. So davk that light itself cannot escape their surface,
these cookies will make you question the existence of all other cookies.

3 large egg whites

2 Y% cups confectioner’s sugar
% cup regular cocoa powder
Y cup black cocoa powder

2 tsp vanilla extract

1 tsp espresso powder

1cup(60z) chocolate chips

Preheat the oven to 350F. Place greased parchment paper onto two
baking sheets.

Mix all of the ingredients except the chips until well-blended. Slowly
stir in the chips, then scoop the dough onto the baking sheets. Make
1-2 inch cookie dough lumps, but give them 4 inches of room to spread.
| I recommend four rows of two cookies on each baking sheet.

Bake 8-9 minutes, then remove from the oven and let cool on the
sheets.

Makes 16 cookies.
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These delicious cookies were originally called Butter Nut Cookies, but people
don't like being reminded that they are eating so much butter. Enjoy!

1 cup (2 sticks) unsalted butter (room temperature)

plus 5 thsp

2 Y% cups confectioner’s sugar

Y4 cup corn syrup

1 % cups bread flour

1 % cups chopped nuts (such as almonds, pecans or walnuts)

Using an electric mixer with a paddle attachment, beat the butter
and sugar on medium speed until fluffy. Add the corn syrup and beat
another minutes. Reduce speed to low, add flour and mix. Finally, add
the nuts and mix until just combined.

Spoon the dough onto a 12x16 inch piece of parchment paper. Fold
the paper over the dough and roll into a log. Chill the dough log; still
in paper, in the refrigerator for an hour.

Preheat oven to 350F. Line two baking sheets with parchment paper.

Remove the dough log from its paper and slice into %-inch rounds.
Space these 3-4 inches apart on the baking sheets and bake for 15-20
minutes, rotating the baking sheets halfway thru baking, until golden
brown. Remove the cookies immediately and cool on a wire rack.
Makes 2-3 dozen cookies.
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This is the recipe that proved to me that I liked cinnamon almost as much
as chocolate.

2 cups water

1 cup arborio rice

1 pinch salt

3 cups milk

1 cup heavy cream
% cup sugar

1tsp cinnamon
1% tsp vanilla extract
% tsp lemon zest

In a medium sauce pan, mix the water, rice and salt. Over low heat,
simmer with a lid on, stirring occasionally, for 14 minutes. Add the
milk, cream, sugar and cinnamon, and continue to cook over low heat,
uncovered, for 20-22 minutes, until thickened. Stir every minute or so
during this process, and DO NOT BOIL the mixture.

Remove from heat and add vanilla and zest. Pour mixture into a serving
dish. Cover with plastic wrap, pushing it down onto the mixture’s
surface to prevent a film from forming. Chill for 4 hours or overnight.

Makes 8 servings.
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I made this pie a lot in my college days. I think it contributed to my
robust physique.

2 large eggs

% cup all-purpose flour
% cup sugar

% cup brown sugar

% cup butter, melted

(1 % sticks)

1cup(60z)  chocolate chips

1 9-inch pie shell, unbaked

Preheat the oven to 325F.

Using a mixer, beat the eggs until they are foamy. Add the flour, sugar
and brown sugar, and beat well. Blend in the melted butter. Stir (do
not beat) in the chocolate chips, then pour the mixture into the pie
shell. Bake for 1 hour.

Makes 6-8 servings.
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Olb (74eb7\~an d)(e C ~ust

Yes, you can buy already made pie crusts, but they are so easy to make
that why would you?

1 cup sifted all-purpose flour
% tsp salt

Y cup vegetable oil

1/8 cup cold milk (or water)

Mix the flour and salt in a large bowl. Pour oil and water over the
mix, then stir until blended. Form mix into a large ball, then flatten it
between two sheets of waxed paper, eventually using a rolling pin to
make a large 9-10 inch crust.

If you need a baked crust, bake it at 475 for 10 minutes.

“Tke ul’ﬁ]uﬂ'ou:; r"c crust o{: ‘74£>7\' AN wyost of f&e SAS!’ivn
.Reack, it (s associated wifk oS SR {:vom Cgbyvvvooban fo”{ tales
ca”eb f}e O’b (]4cbyvan, r@omeﬁmes Conﬂal-eb w(t‘} Woebica ov an

aspect of gcvp\f&, f}{g myfk(ca’ crone offan srakes pies M’(fk nasty
suvrv(ses 15id¢ of t}ew‘ f:ov f&e 5veeb or unWA\~7. T}O“ﬁk A”
o(bvaooban(gc crusts wse fkc SAME essential \-ecire, on imro\-w\nf
bays many y\ﬂa)o“pbans USE A Woodin ov {von r\-ess to imrv{nf
o imeic ey NIOIIANS face into f}e cvust, (Qu evstitious  sorts belscl
f}p\f I vk O s Lefove ruﬂ'in5 i fke F”tnj W f&c

wrat of fke cvone.

xxii







