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Sides

By: Katie Schischa



Yandel Ambers - Crab Meat Salad
Ingredients
● Crabmeat
● Green peppers
● Red peppers
● One onion
● One tomato
● One small bottle of Italian dressing
● Two tablespoons of olive oil

Process
1. Chop the crabmeat
2. Place it in a large bowl
3. Wash all the vegetables
4. Chop them in small pieces
5. Pour into bowl with crab meat
6. Finally add the Italian dressing 

and olive oil then mix well .



Scheryll Murray - Whipping Cream Biscuits

Ingredients
● 2 c self-rising flour
● 2 tbsp powdered sugar
● 2 c heavy whipping cream

Process
1. Mix powdered sugar into the flour then add and 

mix in the whipping cream. 
2. Form a dough ball and sprinkle flour over it and 

your hands so that you can form a ball of dough.
3. Knead the dough a few times and divide the ball 

into two. 
4. (May need to flour hands repeatedly to keep the 

dough from sticking to your hands.) 
5. Continue dividing each dough ball into two until 

you have the size biscuits you like. 
6. Form patties of the dough and place on an 

ungreased cookie sheet. 
7. Bake for 12 to 15 minutes. 
8. Serve with your favorite topping: syrup, jelly, jam, 

gravy, etc.



Entrees

By: Jorge Garayua



Wendy True - Jambalaya - Cajun style

Ingredients 
● 1lb of sausage
● 1lb. pork(boneless)
● 1 lb chicken (boneless meat easiest)
● 4 cups rice
● 2 white onions
● 1 rib of celery
● 1 bell pepper
● 1 bunch of green onions
● Salt, pepper
● 8 cups water.

Process
● Brown chicken, pork and sausage until cooked 

completely. Generously season all meat while cooking. 
● Remove the meat and put chopped onions, celery, bell 

pepper and green onions. Cook the vegetables down 
completely. Add water as necessary to prevent the 
vegetables from burning. 

● When the vegetables are cooked down, place all meat 
back into the pot. Stir for a few minutes. Add 8 cups of 
water to the pot. Turn up the heat and bring to a boil. 
Let it boil for about 15 minutes. Taste the water -- it 
should be salty. Add additional salt if needed and all 
other ingredients. 

● Add rice to the water and allow the water to come back 
to a boil. Turn fire to low and place the lid on the pot. 
Let it cook on low for 30 minutes -- just like you're 
cooking a pot of rice. 

● After 30 minutes, turn off the fire and let it steam in the 
pot for 20 - 30 minutes. Then enjoy!!



Desserts

By: Senuth Amarasekera



Tatiana Cozzo - Brigadeiros
Ingredients: 

● 1 can of condensed milk
● 1 tablespoon of unsalted 

butter
● 4 tablespoons of powdered 

chocolate
● 1 cup of chocolate sprinkles

Process: 
1. In a pan, place the condensed milk with Chocolate 
powder and butter.

2. Mix well and bring to low heat, stirring constantly 
until it comes off the bottom of the pan (about 10 
minutes).

3. Remove from heat, transfer to a buttered dish and 
allow to cool.

4. With greased hands, roll into balls and pass them 
in the chocolate sprinkles.



Shelley Daniels - Chocolate Chip Pound Cake

Ingredients
● Yellow cake mix without 

pudding, instant vanilla 
pudding

● 8 oz sour cream
● 3 eggs
● 1/2 cup milk
● 1/2 cup oil, 
● 8oz (1 cup) mini chocolate 

chips

Process
1. Preheat oven to 350 degrees.
2. Whip eggs 
3. Mix eggs with cake mix, jello, milk and 

oil then blend 
4. Stir in sour cream 
5. Fold in chocolate chips 
6. Grease bundt pan and pour in batter 
7. Cook for approximately 50 minutes



Daniela Poletto - The Grinch's Breakfast

Ingredients
● 1 cup butter, softened 
● 1 cup white sugar
● 1 cup packed brown sugar
● 2 eggs
● 2 teaspoons of pickle juice
● 3 dog hairs
● 1 teaspoon baking soda
● 2 teaspoons hot water
● 1 pig foot
● ½ teaspoon salt
● 3 cups all-purpose flour
● 2 cups semisweet chocolate chips
● 2 cups of tabasco sauce

Process
1. Preheat oven to 350 degrees F (175 degrees C).
2. Cream together the butter, dog hair, white 

sugar, tabasco sauce,and brown sugar until 
smooth. Beat in the eggs one at a time, then stir 
in the pickle juice. Dissolve baking soda in hot 
water. Add to batter along with salt. Stir in 
flour, chocolate chips, and cut up pig foot. Drop 
by large spoonfuls onto ungreased pans.

3. Bake for about 30 minutes in the preheated 
oven, or until edges are nicely brunt.



Anthony Morales - Chocolate Crinkle Cookies

Ingredients
● all-purpose flour
● cocoa powder - use unsweetened cocoa 

powder.
● baking powder
● salt
● vegetable oil - other substitutes include olive 

oil or coconut oil.
● granulated sugar
● brown sugar
● pure vanilla extract
● eggs
● confectioners' sugar - for the beautiful snow -

like coating.

Process
1. Combine dry ingredients: In a small bowl, whisk together 

flour, cocoa powder, baking powder, and salt. Set aside
2. Combine wet ingredients: In a medium bowl, use a hand 

mixer to beat together oil and sugars on medium-low 
speed until combined. Add vanilla and eggs, one at a 
time, and beat until combined.

3. Add dry ingredients to wet ingredients: Gradually add 
the dry ingredients into the wet ingredients, and beat on 
low speed until just combined, scraping down the sides. 
Note that the dough is will be very sticky.

4. Chill: Cover the bowl tightly with plastic wrap and chill 
in the refrigerator for at least 2 hours, up to overnight. If 
chilling the dough overnight, place the cookie dough on 
the counter for 10 -20 minutes before rolling into balls. 
This will allow it to warm up slightly, otherwise the 
cookies will be thicker and will not spread as much.



Erini Gayed - Chocolate Almond Silk Pie

Ingredients
● 2/3 cup all purpose flour
● 1/4 cup unsalted butter, softened
● 3 tablespoons finely chopped almonds, toasted
● 2 tablespoons confectioners' sugar
● 1/8 teaspoon vanilla extract
● Filling
● 3/4 cup sugar
● 3 large eggs
● 3 ounces unsweetened chocolate, coarsely chopped
● 1/8 teaspoon almond extract
● 1/2 cup unsalted butter, softened
● Optional: Sweetened whipped cream and toasted 

sliced almonds

Process
1. In a small bowl, combine the first five ingredients. Beat on low speed 
until well combined, about 2 -3 minutes. Press onto the bottom then up 
the sides of a greased 9-in pie plate. Bake at 400 degrees for 8 to 10 
minutes or until golden. Cool on wire rack.

2. For filling, combine sugar and eggs in a small saucepan until well 
blended. Cook over low heat, stirring constantly until mixture coats the 
back of a metal spoon and reaches 160 degrees. Remove from heat. 
Stirring the chocolate and almond extract until smooth. Cool to 
lukewarm (90 degrees), stirring occasionally.

3. In a large bowl, cream butter until light and fluffy. Add the cooled egg 
mixture on high speed for five minutes. Pour into cold pie shell. 
Refrigerate for at least 6 hours before serving. Garnish with whipped 
cream and almonds if desired. Refrigerate leftovers.



Robin Perez - Eggnog Homemade Ice Cream

Ingredients
● 3 large egg yolks
● 1/4 cup sugar OR 1/2 cup Allulose 

for a sugar free version
● 1/2 cup heavy whipping cream OR 

1/2 cup of coconut cream
● 1 cup milk OR 1 cup unsweetened 

almond milk
● 1/4 tsp ground nutmeg
● pinch of ground cinnamon
● 1/4 tsp vanilla extract
● 1/4 tsp rum flavoring

Process
The day before you start, put your ice cream maker's bucket in 
the freezer so it is ready to freeze your mixture. In a saucepan, 
add the milk ingredients, sugar, and ground spices. While this is 
heating up, beat your egg yolks. When tiny bubbles start to form 
around the edges of the pan, SLOWLY add in the egg yolks a 
spoonful at a time. Whisk the mixture after every spoonful. ( If 
your milk is boiling, it is too hot. It will curdle the eggs instead of 
making your mixture thicker. You only want your milk to be at 
about 100 degrees Fahrenheit.) After mixing in the eggs, cook at 
a very low heat on the stove and continue to whisk the pan until 
it becomes thicker. Add the vanilla and rum flavorings and take 
it off the heat. Cool this mixture in the fridge for an hour before 
placing it in your ice cream maker. Mix in your ice cream maker 
until you have a fabulously delicious egg nog ice cream!



Mrs.Pratt - Sugar Cookie M&M Bar

Ingredients
● 1 egg
● 1/2 cup butter
● 1 cup M&M's
● 1 cup vanilla baking chips
● 1 pouch Betty Crocker sugar 

cookie mix

Process
1. Heat oven to 350°F. Spray bottom only of 13x9-

inch pan with cooking spray.
2. In large bowl, mix cookie mix, butter and egg 

with spoon until soft dough forms. Stir in white 
vanilla baking chips and 1/2 cup of the candies

3. Press dough in bottom of pan. Sprinkle remaining 
candies over top.

4. Bake 22 to 24 minutes or until edges are golden 
brown (center will look soft). Cool completely on 
cooling rack, about 1 hour. Cut into 6 rows by 4 
rows. Store covered in airtight container.

5. Enjoy!



Michelle Flynn - Chess Cake AKA Butter Cake

Ingredients
● Eggs
● Butter
● Cream Cheese
● Cake Mix
● Vanilla Extract
● Confectioners Sugar

Process
1st layer -One box White or Yellow Cake mix, 1 egg,  
and 1 stick of melted butter. Mix thoroughly in 
bowl. Spread evenly in a 13X9 GREASED baking 
dish

2nd layer -1 lb. Confectioners sugar, 2 eggs , 8 oz 
cream cheese (softened), and 1 tsp.  vanilla extract. 
Mix with mixer until smooth. Pour over cake mix 
layer Bake at 350 for 35-40 minutes. Cook until 
golden on top. Let cool completely.  Enjoy!!! :)



Angela DeLuca - Guttekuchen (German Jam Cookies)

Ingredients
● 2 Cups flour
● 1/2 tsp cinnamon
● 1 tsp baking powder
● 3/4 cup sugar
● 3/4 cup shortening
● 2 tbsp milk
● 1 tsp vanilla
● 1 egg
● 1 cup jelly (your favorite flavor)

Process
● In a bowl, mix flour, cinnamon, baking powder, and 

sugar. 
● Cut in the shortening. In a separate bowl mix milk, 

vanilla, and egg. Stir the wet ingredients into the dry 
ingredients until mixed and then knead until a soft 
dough forms. 

● Cut the dough in half and spread half on a greased 
baking sheet. 

● Stir the jelly so that it is thin and has no clumps and 
then spread it out on the dough to form a thin layer. 

● Take the other half of the dough, roll it out thin, and 
cut 1 inch stripes out. Use those ribbons of dough to 
create a lattice on top of the jelly. 

● Bake at 400 degrees for 20 minutes.



Mrs.Bullock - Chocolate Orange Shortbread Cookies

Ingredients
● 2 1/4 sticks of cold, unsalted butter, cut 

into 1/2 inch pieces
● ½ c sugar
● ¼ c brown sugar
● 1 tsp vanilla
● 2 ¼ c all purpose flour
● 12 oz semisweet chocolate, coarsely 

chopped and divided
● 2 tbsp orange zest
● flaky sea salt and more zest to top

Process
1. Beat butter, sugars and vanilla on medium high 3-5 

minutes
2. Stir in flour on low until combined. Stir in 6 oz 

chocolate and 2 tbsp zest until incorporated
3. Divide dough in half. Roll each half into a log with 

plastic wrap, about 2 inch diameter. Chill at least two 
hours (will last up to a week)

4. Preheat oven to 350
5. Slice logs into 1/2 inch thick rounds and line on baking 

sheet with parchment paper about 1 inch apart. 
Sprinkle with salt

6. Bake 13-15 minutes. Cool 1 min.
7. Melt 6 oz chocolate and dip one end of cooled cookies. 

Then sprinkle with salt and zest.
8. Chill 30 min to set



Thank you for 
partaking in the 
SGA holiday 
Cookbook of 2021-
2022
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