
Nani’s Cheese Casserole/Mommy’s Cheese Soufflé 
 

Serves:  6-8 Preheat oven to 375°   
 
Ingredients: 
6 eggs 
1 lb Jack cheese, cubed 
8 oz (small container) cottage cheese 
½ cup flour 
4-6 drops Tabasco 
1 cup milk (1 or 2% is fine) 
1 tsp baking powder 
6 Tb melted butter  
add-ins any other leftover “white” cheese (goat, sour cream, etc.) 
 

1. Beat the eggs well, add milk and other ingredients. 

2. PAM a 9”x13” casserole. 

3. Bake 45 minutes to one hour.  Can cover with tin foil if it becomes too 
brown.  Serve hot, cold or at room temperature. 



Cheviot Hills Corn Pudding 
 

Serves:  A family dinner at Thanksgiving Preheat oven to  350° 
 
Ingredients: 
1 16 oz. can whole corn, drained 
1 16 oz. can creamed corn 
1 cup sour cream 
2  eggs, lightly beaten 
1 pkg Jiffy corn muffin mix 
½ stick melted butter 
 

1. Mix all the ingredients together. 

2. Pour into ungreased round casserole or soufflé dish. 

3. Bake for 1 hour, until golden brown on top.   

 

Cook’s Note:  this recipe was the hit of our Thanksgiving a few years back and has 
now become a tradition.  Everybody loved it.  It's also wonderful for summer 
barbecues or any time.  Enjoy, E-liz-a-beta!  Love, Gloria 



Helen Godsol’s Cranberry Mold 
 

Serves:  8-10   
 
Ingredients: 
2 cans whole cranberry sauce 
1 6 oz. pkg. raspberry jello 
1 ½ cup chopped pecans 
1 lrg. can crushed pineapple, well drained 
3 lrg. Delicious or Granny Smith apples, peeled & chopped fine 
 

1. Dissolve Jello in 2 cups boiling water. 

2. Add cranberry, stirring well. 

3. Add pineapple, apples and pecans. 

4. PAM 8 cup jello mold and pour in cranberry mixture. 

5. Refrigerate overnight. 

 

Cook’s Note:  To unmold, run a knife around the inner and outer edges of the 
mold.  Put mold in warm water for just a second.  Put platter on top of mold, flip 
it over, give it a little shake, and if the Gods are with you, it should slip right 
out! 

  



East Coast Cranberry Relish 
(Or Ina Garten, not Helen Godsol, Cranberries) 

 
Makes 4 cups   
 
Ingredients: 
1 12-ounce bag of fresh cranberries 
1 Granny Smith apple, peeled & finely chopped 
1  lemon, grated zest and juice 
¾ cup chopped pecans or walnuts 
1¾ cups sugar 
1 orange, grated zest and juice 
¾ cup raisins 
 

1. Cook the cranberries, sugar and 1 cup of water in a saucepan over low 
heat about 5 minutes, or until the skins pop open. 

2. Add the apple, zests and juices and cook for 15 more minutes.   

3. Remove from the heat and add the raisins and nuts. 

4. Let cool and serve chilled. 



Bubbie Mildred’s Crusty-Topped Noodle Kugel 
From the Kitchen of Sharon Rosen 

 
Serves:  A Jewish family and their friends Preheat oven to  350° 
 
Ingredients: 
1-8 oz. pkg. cream cheese 
½ cup (1 stick) butter, softened 
¾ cup sugar 
6  large eggs, beaten 
4 ½ cups whole or low fat milk 
2 tsp vanilla extract 
1 pkg egg noodles 
1 tsp cinnamon 
½ cup graham cracker crumbs 
 chopped nuts or golden raisins (optional) 
 
1.  Beat cream cheese and butter, add sugar, mix well. 

2.  Blend in eggs. 

3.  Stir in next four ingredients 

4.  Meanwhile, cook noodles as directed and drain. 

5.  Combine with cheese mixture (and add raisins, if desired). 

6.  Pour into 13x9x2 glass greased pan. 

7.  Sprinkle top evenly with graham cracker crumbs and cinnamon. Can also 
sprinkle on nuts if desired. 

8.  Bake about 1¼ hours or until browned and crusty on top. 

 

Cook’s Note:  And it’s terrific cold! 



Beachside Kiwi Salsa 
From Phyllis Hirschfeld 

 
Yield:  2 cups 
 
Ingredients: 

2 Tb lime juice 1 tsp ground cumin 
1 Tb olive oil 1 tsp curry powder 
1 jalapeno pepper, seeded and minced ¼ tsp dried crushed red pepper 
1 tsp honey 1 lb kiwi fruit (about 5), peeled and diced 
1 tsp minced garlic 1  small onion, diced 

 
Mix first 8 ingredients in small bowl. Add kiwi fruit and onion and stir gently. 
Let stand at room temperature 1 hour.  Serve with grilled salmon, tuna, 
swordfish. 



Grandma Miriam’s Kugel 
From Phyllis Hirshfield 

 
Serves:  a family Preheat oven to  350° 
 
Ingredients: 
12 oz. package egg noodles, cooked 

per instructions 
3 
 

apples, coarsely chopped 

1+ can evaporated milk 1 tsp pure vanilla extract 
½ lb margarine 1 lemon, juice and grated zest 
2  small pkgs raisins ¼ tsp cinnamon (or more to taste) 
 
Lightly grease pan with margarine.  Mix all ingredients and bake 1 to 1 ½ hours.  
Check after 1 hour; if too browned cover with aluminum foil. 
 
 
Cook’s Notes:  I can almost make this with my eyes closed; I’ve made it so often. 
I make it for every Jewish holiday; even Passover with those weird kosher-for-
Passover noodles. It’s consistently great and is as good as a leftover as when it’s 
taken from the oven. I think of my grandmother often, and especially when I 
make this kugel.  
 

 



Mac and Cheese 2 Ways 
 

Crusty Mac and Cheese 
 
Serves:  8 to 12 Preheat oven to  375° 
 
Ingredients: 

3 Tb butter 
12 oz. extra sharp cheddar cheese, coarsely grated 
12 oz. American or cheddar cheese, coarsely greated 
1 lb elbow pasta, boiled in salted water until just tender, drained and 

rinsed in cold water 
1/8 tsp cayenne (optional 
2/3 cup whole milk 

 
1.  Use 1 Tb butter to thickly grease 9”x13” baking dish.  Combine grated cheeses and 
set aside two heaping cups for topping. 

2.  In a large bowl, toss together the pasta, remaining cheeses, cayenne (if using) and 
salt to taste.  Place in prepared pan and evenly pour milk over surface.  Sprinkle 
reserved cheese on top, dot with remaining butter and bake uncovered 45 minutes.  
Raise heat to 400° and bake 15 to 20 minutes more, until crusty on top and bottom. 

 

Creamy Mac and Cheese 
 
Serves:  6 to 8 Preheat oven to  375° 
 
Ingredients: 

2 Tb butter 
1 cup cottage cheese (not lowfat) 
2 cups milk (not skim) 
1 tsp dry mustard 
 pinch cayenne 
 pinch freshly grated nutmeg 
½ tsp salt 
¼ tsp freshly ground black pepper 
1 lb sharp or extra sharp cheddar cheese, grated 
½ lb elbow pasta, uncooked 

 

1.  Position oven rack in upper third of oven.  Use 1 Tb of butter to butter a 9” round or 
square baking pan. 

2.  In a blender, purée cottage cheese, milk, mustard, cayenne, nutmeg and salt and 
pepper together.  Reserve ¼ cup grated cheese for topping.  In a large bowl, combine 
remaining grated cheese, milk mixture and uncooked pasta.  Pour into prepared pan, 
cover tightly with foil and bake 30 minutes. 

3.  Uncover pan, stir gently, sprinkle with remaining reserved cheese and dot with 
remaining butter.  Bake uncovered 30 minutes more, until browned.  Let cool at least 
15 minutes before serving. 



Gucci House Orzo Salad 
As Remembered by Jen Nadler 

 
Serves:  An apartment full of girls    
 
Ingredients: 
1 box orzo pasta  olive oil 
1 can sliced olives  capers 
1 green pepper, chopped  salt and pepper 
1 red pepper, chopped  goat cheese 
1 yellow onion, chopped   
1 cucumber, seeded and chopped   
1 tomato, chopped   
 
1.  Cook the orzo as directed on the package; drain and rinse in cold water to 
cool.  Set aside. 
 
2.  Chop up all the vegetables and mix together with the orzo and some olive oil.  
Add salt and pepper and capers to taste.  Top with lots and lots of goat cheese!   
 
 
Cook’s Note:  Best when eaten with Gucci Girls! 
 



Sara’s Polenta 
 

Serves:  4 
  
Ingredients: 
4 cups water 
1 tsp salt 
1 cup polenta (not quick cooking) or finely ground cornmeal 
1 cup grated parmigiano reggiano cheese 
2 Tb unsalted butter 
 
1.  Bring water to a boil with salt in a 4-quart heavy pot, then add polenta in a 
thin stream, whisking. Cook over moderate heat, whisking, 2 minutes. Reduce 
heat to low and simmer polenta, covered, stirring for 1 minute after every 10 
minutes of cooking, 45 minutes total.  

2.  Remove from heat, stir in Parmigiano-Reggiano and butter and serve warm.  
Polenta can be made 20 minutes ahead and kept, covered, at room temperature 
(do not let stand longer or it will solidify). 

 
Daddy’s note:  add a bay leaf when cooking the polenta.  It really adds great 
flavor! 
 



Roasted Carrots 
Serves:  6 Preheat oven to 400° 
 
Ingredients: 
12+ carrots 
1¼ tsp kosher salt 
3 Tb olive oil 
½ tsp freshly ground black pepper 
2 Tb minced fresh dill or flat leaf parsley (optional) 
 

1. Peel the carrots.  If carrots are thick cut them in half lengthwise; if not, 
leave them whole. 

2. Slice the carrots diagonally into 1½ inch thick slices.  (The carrots will 
get small while cooking, so make the slices big.) 

3. Toss them in a bowl with olive oil, salt, and pepper. 

4. Place on a foil lined baking sheet in one layer and roast for 20 minutes. 

5. Toss the carrots with minced dill or parsley, season to taste and serve. 

 

Cook’s Note:  You can do this with any vegetable.  Broccoli, asparagus, 
cauliflower (fabulous) and fennel (the very best). 



Sherry Cherry Tomatoes 
 

Serves:  2-3 Preheat oven to 375° 
 
Ingredients: 
 
1 Tb extra virgin olive oil 
3 large cloves garlic, finely chopped (can also use frozen) 
1 small onion, finely chopped 
1 pt.+ grape tomatoes 
2 Tb sherry vinegar 
1 tsp sugar 
½ tsp crushed red pepper flakes 
 kosher salt 
 

1. Preheat a heavy duty, oven proof skillet over medium heat.  Add olive oil, 
garlic and onions.  Cook about 3-4 minutes. 

2. Add the tomatoes, turn to coat in oil. 

3. Add sherry vinegar, sugar, pepper flakes and salt.  Toss to coat tomatoes. 

4. Roast in oven 18-20 minutes.   



Eddie’s Grandma Flora’s Spaghetti 
AKA Grandma’s Spaghetti 

 
Serves: 6 as a side dish Preheat oven to 350°   
 
Ingredients: 
3 8 ounce cans tomato sauce 
1 8 ounce can “hot” tomato sauce 
4 Tb (½ stick) butter + more for dotting top 
1 pkg. vermicelli or angel hair pasta 
2 lbs. grated Swiss cheese 
 

1. Heat together tomato sauces and butter.  Season with black pepper. 

2. Prepare spaghetti as package directions indicate. 

3. Prepare large baking casserole with PAM.  Layer spaghetti, tomato sauce 
and cheese.  Repeat.  Finish with cheese layer and dot with butter. 

4. Bake 1- 1½ hours uncovered. If top becomes too brown cover loosely 
with tin foil.  



Sweet Potato Mash 
 

Serves: 4-6 Preheat oven to 325°-350°  
 
Ingredients: 
 
2 cups cooked, mashed sweet potatoes 
2 Tb milk 
2 Tb melted butter 
1 tsp salt 
¼ tsp paprika 
½ cup  dark brown sugar, packed 
½ cup  butter 
1+ cup  toasted pecan halves, to cover casserole 
 

1. Mix the potatoes, milk, melted butter, salt and paprika. 

2. PAM a casserole and add the potatoes. 

3. Make the topping by heating brown and butter over a low heat, stirring 
constantly until the butter is just melted.  (It is important not to overcook 
the topping or it will harden when the casserole is heated.) 

4. Spread topping over potatoes and cover the pecan halves. 

5. The casserole may be warmed in an oven of any temperature, but should 
be bubbling hot before serving. 

 

 
 



 

 
 

Holidays 



Arthur Schwartz’s Favorite Potato Latke Recipe 
 

Serves:  3 or 4 (about 24 latkes)  
 
Ingredients: 
1 lb russet potatoes, unpeeled, 

washed well and cut into 
chunks 

¼ cup 
½ tsp 
2 tsp 

all purpose flour 
baking power 
salt (more to taste) 

1  large yellow onion (½ lb), cut 
into quarters 

½ tsp 
¼ cup 

freshly ground white pepper 
vegetable oil 

2  eggs   
 
1.   In a food processor fitted with the metal blade, process about 1/3 of the 
potato chunks.  At first, pulse the motor, then let it run for longer intervals until 
the potatoes are coarsely granular.  Pour them out into a large bowl. 

2.  Process ½ of the onion until very fine, then stir it into the potatoes in the 
bowl. 

3.  Process another 1/3 of the potatoes.  Stir into the potatoes in the bowl. 

4.  Process the remaining onion, then the remaining potatoes. 

5.  In a small bowl, with a fork, beat the eggs.  Stir them into the potato mixture. 

6.  Sprinkle the baking powder, salt and white pepper over the surface of the 
potatoes, then stir in. 

7.  Heat about 1/8 inch of the oil (not all of it) in a 10 inch skillet until 
moderately hot.  Make a test latke:  drop the batter of a large serving spook or 
half-filled kitchen utility spoon.  If the pancake starts frying furiously, the heat 
is too high.  If the fat doesn’t sizzle immediately, the fat is not hot enough.  If the 
pancake breaks up, or is too thin, or to lacy at the edges, add more flour—start 
with another 1 or 2 tablespoons. 

8.  After adjusting as necessary, continue to fry batter.  Latkes are done when 
they are golden brown and crispy.  Serve immediately.  Potato pancakes do not 
hold well. 

Cook’s Note:  Witkow family alternatives.  For the very best results grate by hand 
with box grater.  You can also use the grater attachment instead of the metal 
blade for a latke with more texture.  Allow latkes to drain on paper towels or old-
fashioned brown paper market bags.  Latkes can be frozen and then reheated.  
No need to defrost, just cook them for 10 minutes (until crispy) in a hot oven.   

Grandma’s recipe is about the same, but she adds a large grated carrot and 
uses ½ flour, ½ matzo meal.  Her best hint:  turn them only once so they won’t 
be greasy!  

And we are sure you know, Arthur (and Joan) were Mommy’s first friends when 
we moved to CT! 



Matzo Brickle  
 

 Preheat oven to 450° 
 
Ingredients: 
4 sheets matzo 
1 cup brown sugar 
1 cup finely chopped walnuts, almonds or pecans 
2 sticks salted butter 
12 oz. chocolate chips 
 

1. Line a cookie sheet with heavy duty aluminum foil or parchment.   

2. Lay out the matzo as close as possible in a single layer on the pan. 

3. Melt the butter and brown sugar together in a saucepan, stirring 
frequently until it bubbles.  Do not over heat. 

4. Pour butter and brown sugar mixture over the matzo and heat in over for 
5 minutes. 

5. Sprinkle the chips over the matzo and return to oven until the chips are 
soft and just melting (less than 5 minutes). 

6. Remove from oven and spread chocolate with spatula to cover the toffee 
layer. 

7. Sprinkle with nuts. 

8. Freeze, still in pan, for one hour.  Crack into pieces, and store in zip lock 
bags in the freezer. 



Matzo Popovers 
From Anne’s Kosher Kitchen 

 
 

Serves: 8-12 popovers Preheat oven to  400° 
 
Ingredients: 
1½ cups water 
¾ cups vegetable shortening (Crisco) 
1 Tb salt  
1 Tb sugar 
1½ cups matzo meal 
7 large eggs 
 

1. In a large saucepan boil water and shortening until shortening melts. 

2. Add salt, sugar and matzo meal all at once, stirring constantly with a 
wooden spoon, until mixture pulls away from the side of the pan. 

3. Remove the pan from the heat and cool slightly. 

4. Add eggs, one at a time, beating with wooden spoon until smooth after 
each addition. 

5. Let batter rest for 30 minutes. 

6. Lightly grease muffin tin. 

7. Fill tins ½ full with batter and bake in middle of oven for 45 minutes or 
until golden brown and puffed. 

 

Cook’s Note:  I brush tops of popovers with beaten egg for a glaze before baking.  
You can also use melted butter. 



Matzo Stuffing  
 

Serves:  6 Preheat oven to 325° - 350°   
 
Ingredients: 
1+ cup onion, diced 
¼ cup  parsley, chopped 
2-3 Tb butter 
½ cup golden raisins or cranraisins 
3 cups chicken stock 
1 cup celery, finely chopped (include some leaves) 
3-4 cups matzo farfel 
1 cup toasted pecans 
 kosher salt and cracked black pepper to taste 
 

1. Sauté onion and celery in the butter until translucent. 

2. Mix together with all the other ingredients for stuffing.  Stuffing should 
not be too wet, add chicken stock 1 cup at a time. 

3. Spray oven proof casserole with PAM and add stuffing.   

4. If cooking other items, the stuffing can be heated at any temperature 
between 325° and 350° until hot, about 30 minutes.  If top starts to get 
too brown, cover with aluminum foil. 

 

Cook’s Note:  You can use this stuffing for boneless, skinless chicken breasts.  
Just hold a seasoned chicken breast in the palm of your hand, add 1-2 
tablespoons of unbaked stuffing, and make a chicken package.  The breasts can 
be baked in a buttered pyrex dish, fold side down, for about 45 minutes at 350.  
Be sure to check to see that they don’t dry out, may need to dot top with butter 
or baste with chicken broth and a little melted butter. 



Chuck’s Mom’s Passover Kugel 
By Way of Sally Calef 

 
Serves:  10 Preheat oven to  350° 
 
Ingredients: 
4 squares matzo ¼ cup raisins 
6 eggs ½ cup chopped almonds 
½+ cup sugar 4  apples, peeled and grated 
½ tsp salt  grated zest from ½ orange 
1+ tsp cinnamon  melted butter 
 
1.  Crumble matzo into water, soak until soft. Drain and squeeze out excess 
water.  
 
2. Beat (or whisk) eggs, add sugar, salt, cinnamon and continue beating until 
well blended.  
 
3. Stir crumbled matzo into egg mixture and blend.  
 
4. Stir in raisins, nuts, apples and orange zest.  
 
5. Place in well-greased pan.  
 
6. Sprinkle mixture of cinnamon and sugar on top (to taste, I use quite a bit) 
and pour some melted butter over top.  
 
7. Bake approximately 1 hour or until brown and firm.  
 
Enjoy! 
 
 



 

 

 
Desserts 



Apple Crisp a la Judith Hochauser Schneider 
 

Serves:  4 to 6 Preheat oven to  350° 
 
Ingredients: 
4 cups sliced apples (granny smith or other hard apple) 
2 tsp cinnamon   
½ tsp salt   
¼ cup water   
¾ cups sifted all purpose flour   
1 cup sugar   
1/3 cup butter (or margarine to make it parve) 
 
1.  In a buttered baking dish, place apples.  Sprinkle with cinnamon, salt and 
water. 

2.  Rub together flour, sugar and butter/margarine to make a crumble. 

3.  Drop flour mixture over apples.  Bake for 40 minutes, until bubbly and nicely 
browned. 

Serve with vanilla ice cream or whipped cream. 



Banana Cupcakes 
From the Kitchen of Masterchef Jenn Fox 

 

+      = Yummy goodness 
 

Yields 24 to 30 cupcakes Preheat oven to  375° 
 
Ingredients: 
½ cup vegetable shortening ½ tsp baking soda 
1 tsp pure vanilla extract ½ tsp salt 
1 cup sugar 2½ tsp baking powder 
2 eggs ¼ cup buttermilk 
2¼ cups sifted all-purpose flour 1 cup mashed ripe bananas (about 2 

large bananas 
 
1.  Cream shortening and vanilla; add sugar gradually, beating until light and 
fluffy.  
 
2.  Add eggs one at a time, beating well after each addition.  
 
3.  Sift together the dry ingredients; add alternately with banana and milk to the 
creamed mixture, beating well after each addition.  
 
4.  Fill greased and floured or paper lined muffin cups about 1/2 full. Bake for 
18 to 20 minutes, or until done. Cool and frost as desired.  

               

FULL DISCLOSURE:    

I’ve never made this recipe.  I don’t even own a mixing bowl.  Con Edison mails me a letter every three 
months or so recommending that I have my gas stove turned off since they detect no usage.  But if I did bake, 
it would be this because when I was little my mom would make those plain, vanilla cupcakes with a circular 
wave of chocolate frosting on top that were heavenly.  The other thing she baked was awesome banana 
cake/bread.  I asked my mom if she had these recipes to share.  She said no and then dredged up a long 
forgotten incident (by me) about my father throwing out (he denies this) her box of prized recipes.  So this 
untested recipe will have to do.  Think of it like getting two great desserts for the calories of one! 

So I’m sharing a recipe I’ve never baked or tasted because I hope it will taste good and because it reminds me 
of my long ago, lazy, nuclear-family-living days that involved waiting impatiently for a sweet, hot, treat fresh 
from the oven.  Probably my brothers are there – annoying me – my dad is reading his beloved newspapers 
and All My Children is on in the background.  In short, it reminds me of family.  And that’s what you and Ari 
are about to become, officially  anyway.  What’s nice is you seem like family already.  I wish you a future 
filled with much joy, love, fun and food (and maybe that will include a banana cupcake or two?) 
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Recipes for Elizabeth Fanny Witkow,  
with love,  

by her curly friend Stef 
 
 

Ridiculously Delicious and Easy Bread Pudding: 
 

Serves:  1 (if it’s Stef!) Preheat oven to  350° 
 
Ingredients: 
3-4 cups of cubed bread (challah works best), packed 
3 eggs 
3 cups of whole milk 
1/3 cup sugar 
2 tsp pure vanilla extract 
½ tsp salt 
 Variations to the Theme 
1 ½ cups chocolate chips (this shouldn’t be an option:  just do it!) 
2 bananas 
 rum! 
 
1.  Generously butter a 9” x 13” baking pan.   
 
2.  Spread bread cubes evenly.   
 
3.  Beat other ingredients together. (Add chocolate chips to bread cubes in pan).  
Pour mixture over bread.   
 
4.  Bake 35 minutes until molten, but solid. 
  
Cook’s Note:  Eat as soon as is humanly possible without burning yourself.  Oh 
man, that's good.  WARNING: do not mix up the salt with the sugar. Note that 
they are both white granular substances and then forge ahead with caution.  
Trust me. 
 

Liz, this is our shared, yet famous, yet mostly stolen 
bread pudding recipe.  It is so easy and totally fast and 
ridiculously decadent.  Great to bring to a friend’s for a 
potluck or make and eat while still molten.  The key is 
“when in doubt, add more chocolate chips.”   



Brown Sugar Coffee Cake 
à la Janet Mittleman 

 
Serves:  the Temple Sisterhood Preheat oven to  350° 
 
Ingredients: 
For the cake For the streusel topping 
½ cup unsalted butter, softened 1 cup dark brown sugar 
1 cup dark brown sugar 1 cup chopped walnuts 
2 eggs 4 Tb unsalted butter 
2 cups  all-purpose flour, sifted 2 tsp cinnamon 
1 tsp baking powder   
1 tsp baking soda   
½ tsp salt   
1 tsp pure vanilla extract   
1 cup sour cream   
 
1.  Grease and flour a tube pan (or bundt pan). 
 
2.  Sift flour, baking powder, baking soda and salt.  Set aside. 
 
3.  With the paddle attachment, beat butter with brown sugar at medium speed 
until light and creamy (about 4 minutes); add eggs one at a time until blended. 
 
4.  At slow speed, add flour mixture to butter/sugar mixture.  Once all flour has 
been added, beat at medium speed until blended.  Add vanilla extract and sour 
cream and beat until blended. 
 
5.  Pour ½ of batter into pan, then sprinkle in ½ of topping, then add remaining 
batter and cover with the remaining topping.  (Topping seeps through by itself.) 
 
6.  Bake for 50 minutes or until a tester comes out dry. 



Brownies 3 Ways 
(Because You Can Never Have Enough Brownie Recipes) 

 
Margie Eisen’s Secret to Brownie Mix Brownies 
(with a little help from Daddy) 
 
Margie always added 2 teaspoons of pure vanilla extract to the brownie mix! 
Daddy says, use the Ghirardelli mix—and add an extra Tb of water—it makes the 
brownies cakier! 
 
Supernatural Brownies 
 
Yields:  15 large or 24 small brownies Preheat oven to  350° 
 
Ingredients: 
½ lb (2 sticks) butter, + 

more to grease pan 
1 cup granulated sugar 

8 oz. bittersweet chocolate 2 tsp pure vanilla extract 
4 eggs 1 cup  all-purpose flour 
1/2 tsp salt ½ cup chopped walnuts (optional) 
1 cup dark brown sugar   
 
1.  Butter a 13” x 9” baking pan and line with buttered parchment paper. 

2.  In top of a double boiler, set over barely simmering water, melt butter and chocolate 
together.  Cool slightly.  In a large bowl, whisk eggs.  Whisk in salt, sugars and vanilla. 

3.  Whisk in chocolate mixture.  Fold in flour just until combined.  Add nuts, if using.  
Pour batter into prepared pan.  Bake 35 to 40 minuets, or until shiny and beginning to 
crack on top.  Cool in pan on rack. 

New Classic Brownies 

Yields:  16 brownies Preheat oven to  400° 
 

½ lb unsalted butter 1¼  cup granulated sugar 
4 oz. unsweetened chocolate 2 tsp pure vanilla extract 
2 eggs ½ cup  all-purpose flour 
¼ tsp salt 2/3 cup toasted walnuts or pecans 

(optional) 
 

1.  Line an 8” square metal baking pan with foil.  In top of a double boiler set over 
barely simmering water, melt butter and chocolate together, stirring often, and remove 
from heat when a few lumps remain.  Stir until smooth. 

2.  Stir in sugar, vanilla and salt.  Stir in eggs one at a time, followed by flour.  Stir until 
very sooth, about 1 minute, until mixture pulls away from sides of bowl.  Add nuts, if 
using.  Scrape batter into prepared pan and bake 20 minutes. 

3.  Meanwhile, prepare a water bath:  pour ice water into a large roasting pan to a depth 
of 1 inch.  Remove pan from oven and place in water bath (being careful not to splash 
water on brownies).  Let cool completely, then lift out and cut into 1” squares. 



Grandma’s Chocolate Cake 
AKA Idiot Cake per Wendy Smolen’s Mother 

 
 
 

Serves:  a birthday party! Preheat oven to 350° 
 
Ingredients:   
for the cake for the frosting 
1 pkg. chocolate fudge cake mix 6 Tb unsweetened cocoa powder 
4 eggs 6 Tb butter 
1½ cups water 1 tsp pure vanilla extract 
1 sm. pkg. instant chocolate fudge 

pudding mix 
6 Tb strong, black coffee (warm or 

hot) 
½ cup  oil (canola, vegetable) 3 cups Confectioners sugar  
3 handfuls chocolate chips  (approximately) 
 
To make the cake:   

1. Blend all ingredients and beat on medium speed with electric mixer.  Use 
cooking spray (PAM) to coat a bundt pan. 

2. Bake one hour or until a tester comes out dry 

To make the frosting: 

1. Combine cocoa powder and coffee.  Add butter and vanilla and blend all 
with electric mixer. 

2. Gradually add confectioner’s sugar, up to 3 cups or until desired 
consistency for frosting. 

 

Cook’s Note:  This is the cake Grandma made for all of your birthdays! 

  



Chocolate Chip Idiot Cake 
From Joyce Orkand’s Recipe File 

 
Serves: enough for a small Oneg Shabbat  Preheat oven to  325° 
 
Ingredients: 
4 oz. German chocolate 
1 box yellow cake mix (any brand) 
1 box instant vanilla pudding 
4 large eggs 
1 cup milk 
1 cup canola oil 
6 oz. chocolate chips 
 
1.  Grease and flour a bundt or tube cake pan.   
 
2.  Grate the German chocolate and set aside.   
 
3.  Put the  cake mix and the pudding mix into a large bowl.  Add the eggs, milk, and oil.  
Mix well.  Add the grated chocolate and mix again.  Add the chocolate chips and mix 
again.  Pour into the cake pan.   
 
4.  Bake on middle rack of oven for 60 minutes.  Cool in pan for 10 minutes and then take 
cake out of the pan.  Serve warm or at room temperature.   This freezes well. 
 



Ben and Jerry’s Giant Chocolate Chip Cookies 
By Way of Jenna Rosenberg 

 
Yield: 12 to 15 cookies Preheat oven to  350º 
 
Ingredients: 
½ cup butter, at room temperature 
¼ cup granulated sugar 
1/3 cup brown sugar, packed 
1 large egg 
½ tsp pure vanilla extract 
1 cup + 2 Tb flour 
½ tsp salt 
½ tsp baking soda 
1 cup semi-sweet chocolate chips 
½ cup coarsely chopped walnuts 
 
1.  Beat the butter and both sugars in a large mixing bowl.  Add eggs and vanilla 
and beat. 

2.  Mix the flour, salt, and baking soda in another bowl.  Add the dry ingredients 
to the batter and mix until well blended.  Stir in the chocolate chips and 
walnuts.1 

3. Drop the dough by small scoops 2 to 3 inches apart on an ungreased cookie 
sheet.  Flatten each scoop with the back of a spoon to about 3 inches in 
diameter.   

4. Bake until the centers are still slightly soft to the touch, 11 to 14 minutes.  
Cool on the cookie sheet for 5 minutes, then transfer to racks to cool completely. 

Cook’s Note:  During our first year in New York, I had many occasions to make 
these cookies.   I think that they compliment Liz’s famous salad perfectly.  I also 
found that you can do almost anything to this recipe and it turns out well:  you 
can double it, bake it in bars, add oatmeal, craisins, use whole wheat flour, 
anything. 

My favorite story of these cookies has to be when I made them for Kol Zimrah in 
Riverside Park.  They looked different than usual, significantly more 
transparent.  But, we ate all of them, and quickly.  I couldn’t figure out what I 
had done differently.  It wasn’t until later that night when I got home that I 
realized what I had done.  The cookies had tasted like butter--and for good 
reason.  I had doubled the recipe but tripled the butter.  They tasted better than 
ever before. 

The moral of the story is, really, no matter what you do to these cookies they 
always get eaten up, and they make people happy. 

                                                 
1 This is the point in the recipe when I put the dough in the fridge so that it hardens up; I think that 
it keeps the cookies soft when baked. 



Chocolate Soufflé for Dummies 
And other life recipes from Anne 

 
Serves:  8 Preheat oven to  375° 
 
Ingredients: 
for the soufflé for the topping 
1½ cups semi-sweet chocolate chips 1 cup heavy cream 
1 cup heavy cream 1 tsp sugar 
5 eggs 1 tsp pure vanilla extract 
8 oz cream cheese (solid, not 

whipped), cut into 4 chunks 
1 cup vanilla ice cream 

softened 
 pinch of salt   
1 tsp pure vanilla extract (or 

substitute 1 tsp Kahlua) 
  

 
1.  Place chocolate chips in blender container.  Heat cream to boiling point (but 
don’t boil) and pour into the blender.  Blend for about 1 minute.   

2.  Add eggs, one at a time, while the blender continues running.  Continue 
blending, adding the remaining ingredients until the mixture is thoroughly 
blended, about 1 minute.   

3.  Pour the mixture into a Pam-sprayed soufflé dish and bake for 1 hour.  Top 
will be slightly cracked.  Serve while still hot with one of the following toppings. 

4.  Prepare topping.  Whip cream with sugar and vanilla until stiff.  Fold 
whipped cream into the ice cream. Refrigerate until  ready to serve.  You can 
also substitute coffee ice cream for the vanilla ice cream, for a mocha-ish flavor. 
Most important, it looks beautiful.  You can also just whip cream with sugar and 
vanilla and it is just as good, and you can carefully blend in raspberries into the 
whipped cream.  Ummmm! 

This recipe can be assembled earlier in the day and refrigerated and popped into 
the oven 1 hour before serving.   

Cook’s Note:  This recipe is the most easily prepared, the most beautiful to serve, 
will completely impress your friends and family and it is totally foolproof, 
meaning you cannot possibly screw this up. I swear this is better than The 
Bistro Garden's.  Otherwise known as MY KIND OF RECIPE. 

E-Liz, I hope you serve this at many happy occasions in your home.  I simply 
CANNOT believe you are old enough to get married.  How did that happen?   Oh 
well, I love Ari (in case you wanted my opinion) and I know you both will be 
happy together.  My tidbits of advice are few (given my marital history):  

1. Appreciate each other every single day in meaningful ways.   

2. Keep Stanley's 10 o'clock rule of no phone calls, and well I can't help but give 
a piece of advice from Rose Sanders; wear a different nightgown every night, 
that, of course, was operative when girls wore nightgowns.  Love, Anne       



Cinnamon Lace Sour Cream Pound Cake 
From the Mile High Kitchen of Aunt Roberta 

 
Serves:  A Sunday Brunch Preheat oven to  350° 
 
Ingredients: 
½ cup chopped pecans 
2 Tb sugar 
1 tsp ground cinnamon 
1 cup (2 cubes) unsalted butter 
2 cups sugar 
2 cups sifted cake flour 
1 tsp baking powder 
1 tsp pure vanilla extract 
1 pkg (8 oz.) sour cream 
 
1.  Combine pecans, 2 tablespoons sugar and cinnamon, stirring well. 

Set aside. 

2.  Cream butter: gradually add 2 cups sugar, beating well at medium speed of 
an electric mixer.  Add eggs, one at a time, beating after each addition. 

3.  Combine flour, baking powder, and salt; add to creamed mixture, mixing just 
until blended.  Stir in vanilla.  Gently fold sour cream into batter. 

4.  Pour half of batter into a greased and floured 10-inch Bundt pan.  Sprinkle 
half of the pecan mixture over batter.  Repeat procedure.  Bake for 55 to 60 
minutes or until a wooden toothpick inserted in center comes out clean.  Cool in 
pan 10 minutes; remove from pan and let cool completely on wire rack. 

 
Cook’s note:  This is great for a Sunday brunch! 

Enjoy! 



Crème de Menthe Ice Cream Pie 
à la Janet Mittleman 

 
Serves:  10  
 
Ingredients: 
For the pie For the fudge sauce 
½ gal vanilla ice cream 3 oz. unsweetened chocolate 
7 Tb green crème de menthe ½ cup water 
2 ½ cups chocolate cookie wafer crumbs ¾ cup sugar 
¾ cups melted butter ¼ tsp salt 
  ¾ tsp pure vanilla extract 
 
To prepare the pie: 

1.  Combine wafer crumbs with butter and press into 8” or 9” spring form pan; 
chill.  

2.  Turn ice cream into large bowl to soften. Pour Crème de Menthe over and 
swirl through completely.  

3.  Fill wafer shell with ice cream; freeze.  

To prepare the fudge sauce: 

1.  Combine chocolate with water and cook over low heat, stirring occasionally 
until melted.  

2.  Add sugar and salt. Cook, stirring constantly until sugar is melted and 
mixture is thickened, about 5 minutes.  

3.  Remove from heat and stir in butter and vanilla extract. Cool thoroughly. 

4.  Pour some over top of pie (in thick, drizzle fashion), and return pie to freezer. 
There will be sauce left over to serve with pie. Heat up extra sauce before 
serving. 

 



Daddy’s Death by  Flourless Chocolate Cake 
 

Serves:  16 Preheat oven to  350° 
 
Ingredients: 
For the cake For the glaze 
12 oz good bittersweet (not 

unsweetened) or semisweet 
chocolate, chopped 

½ cup 
½ cup 
9 oz 

whipping cream 
dark corn syrup 
good bittersweet (not  

¾ cup (1½ sticks) unsalted butter, 
cut into pieces 

 unsweetened) or semisweet 
chocolate, finely chopped 

6  large eggs, separated   
12 Tb sugar   
2 tsp pure vanilla extract   
 
Make cake: 

1.   Butter 9 inch spring-form pan.  Line bottom of pan with parchment or 
waxed paper; butter paper.  Wrap outside of pan with foil.  Set aside. 

2.  Stir chocolate and butter in heavy medium saucepan over low heat until 
melted and smooth.  Remove from heat and cool to lukewarm, stirring often. 

3.  Using electric mixer, beat egg yolks and 6 Tb sugar in large bowl until 
mixture is very thick and pale, about 3 minutes.  Fold lukewarm chocolate 
mixture into yolk mixture, then fold in vanilla extract.   

4.  Using clean dry beaters, beat egg whites in another large bowl until soft 
peaks form.  Gradually add remaining 6 Tb sugar, beating until medium-firm 
peaks form.  Fold whites into chocolate mixture in 3 additions.  Pour batter into 
prepared pan. 

5.  Bake cake until top is puffed and cracked and tester inserted into center 
comes out with some moist crumbs attached, about 50 minutes.  Cool cake in 
pan on rack (cake will fall). 

6,  Gently press down crusty top to make evenly thick cake.  Using small knife, 
cut around pan sides to loosen cake.  Remove pan sides.  Place 9 inch diameter 
tart pan top or cardboard round atop cake.  Invert cake onto tart pan bottom.  
Peel off parchment paper. 

Make glaze: 

1.  Bring cream and corn syrup to simmer in medium saucepan.  Remove from 
heat.  Add chocolate and whisk until melted and smooth. 

2.  Place cake on rack set over baking sheet.  Spread ½ cup of glaze smoothly 
over top and sides of cake.  Freeze until almost set, about 3 minutes.  Pour 
remaining glaze over cake; smooth sides and top.  Place cake on platter; chill 
until glaze is firm, about 1 hour.  (Can be made 1 day ahead.  Cover cake with 
dome; store at room temperature.  Serve at room temperature. 

Cook’s Note:  I always refrigerate the cake and then serve at room temperature.  
Since there is no flour, it is a great Passover dessert! 



Gingersnaps 
From Amy Sedaris 

 
Serves:  About a million—or 7 dozen! Preheat oven to 350°  
 
Ingredients: 
4 cups all purpose flour 1 ½ cups (3 sticks) butter or margarine, melted 
4 tsp baking soda ½ cup molasses 
3 tsp cinnamon 2 cups sugar 
2 tsp ginger powder 2 eggs 
1 ½ tsp  ground cloves sugar to press into cookies 
 
1.  Mix dry ingredients (except sugar) in a bowl. 

2.  In mixer add margarine/butter, molasses, sugar and mix well.  Add eggs and 
incorporate well. 

3.  Add dry ingredients and mix. 

4.  Refrigerate for several hours; overnight is best. 

5.  Roll into balls about one inch in size.  Place 13 at a time on a cookie sheet.  
(Why 13?  It’s an Amy thing.)  Press out each ball with a flat-bottomed glass 
(rocks or highball) rubbed with margarine and dipped in sugar.  Bake for 8-9 
minutes.   

 

Cook’s Note:  The cookies will crisp up when they cool. 



Lemon Pepper Biscotti 
(Definitely Not Your Grandmother’s Mandelbrot!) 

 
Yield:  About 4 dozen Preheat oven to  375° 
 
Ingredients: 
3 cups all-purpose flour, plus more for dusting 
2 tsp baking powder 
½ tsp salt 
4 Tb unsalted butter, room temperature 
1 cup granulated sugar 
4  large eggs (3 for the batter, one for the egg wash) 
2 tsp pure vanilla extract 
1 Tb coarsely cracked black pepper 
1½ tsp lemon zest 
½ cup freshly squeezed lemon juice 
½ cup  shelled pistachios, coarsely chopped 
¼ cup sanding sugar (or Turabino sugar) 
 
1.  In a medium bowl, sift together flour, baking powder and salt; set aside.  Line 
a baking pan with parchment paper or a silpat and set aside. 

2.  In the bowl of an electric mixer fitted with the paddle attachment, cream 
butter and granulated sugar on medium speed until light and fluffy, about 2 
minutes.  Add 3 eggs, one at a time, beating to incorporate after each addition.  
Beat in vanilla.  Add dry ingredients, beating on low until full combined.  Add 
pepper, lemon juice and pistachios. 

3.  Remove dough to a lightly floured surface.  Divide in two.  Roll each piece 
into an 18-inch log and place on prepared baking sheet, leaving about 3 inches 
between the logs.  In a small bowl, lightly beat the remaining egg.  Brush egg on 
the logs and sprinkle with sanding sugar and lemon zest. 

4.  Bake for 25 minutes.  Remove from oven and cool on rack until warm to the 
touch, about 20 minutes.  Place logs on a cutting board and cut crosswise on 
the diagonal into ½-inch wide pieces.  Return biscotti to baking sheet, cut side 
down.  Bake until biscotti begin to brown around the edges, about 12 to 15 
minutes more.  Turn oven down to 200° and continue baking for 2 hours.  Turn 
off oven and let biscotti stay in oven until it cools (or overnight). 

 

Cook’s Note:  These have a nice “kick” and are a different take on biscotti. 



Daddy’s Macaroons 
(with Thanks to the Barefoot Contessa!) 

 
Yield:  about 2 dozen cookies Preheat oven to 325° 
 
Ingredients: 
14 oz. sweetened shredded coconut 
2 tsp. pure vanilla extract 
¼ tsp. kosher salt 
14 oz. sweetened condensed milk 
2 extra large egg whites, at room temperature 
1 cup  chocolate chips 
 

1. Combine the coconut, condensed milk, and vanilla in a large bowl.  Whip 
the egg whites and salt on high speech in the bowl of an electric mixer 
fitted with the whisk attachment until they make medium-firm peaks.   

2. Gently fold the egg whites into the coconut mixture. 

3. Drop the batter onto sheet pans lined with parchment paper or a silpat 
using either an ice cream scoop or two teaspoons.   

4. Bake for 25 to 30 minutes, until golden brown. 

5. Cool cookies. 

6. Melt the chocolate in microwave or double boiler.  Dip one end of the 
cookie in chocolate and cool. 

 
Cook’s Note:  These are so good and so easy to make that I always make a 
double batch! 
 
 
 



Madeleines à la Schon 
 

Serves:  18 madeleines Preheat oven to  350° 
 
Ingredients: 
6 Tb unsalted butter   
6 Tb all-purpose flour   
½  lemon or orange zest, grated   
½ tsp pure vanilla extract   
1/3 
cup 

granulated sugar   

 pinch of salt   
2 large eggs, room temperature   
butter and flour for coating pan   
 
1.  Melt butter in small saucepan over low heat. Set aside and let cool to 
lukewarm.  Brush each mold of the madeleine pan with butter. Sprinkle with 
flour and shake out excess. Set aside.  

2.  Sift together flour and salt. Break eggs into medium-size bowl and beat until 
quite thick and lemon colored. Add vanilla. Gradually add sugar while beating 
constantly. Beat until light and fluffy. 

3.  Sift 2 tablespoons flour over butter. Add lemon or orange rind, vanilla extract 
and 2 tablespoons butter. Fold in quickly with a rubber spatula, stirring from 
the bottom. Add remaining flour and butter in two installments. 

4.  Spoon batter into molds, filling each about 3/4 full. Immediately place pan in 
oven and bake 15 to 18 minutes, until lightly brown. 

5.  Remove from oven and use a small spatula to loosen each Madeleine from the 
mold. Cool on a wire rack.  
 

Cook’s Note:  Madeleines are perfect for a tea or for a book club that is 
discussing Proust! 



Grandma’s Miniature Cheesecakes 
 

Yield: 8 dozen Preheat oven to  350° 
 
Ingredients: 

For the crust For the filling 
2 ½ cups  graham cracker crumbs 3-8oz pkgs cream cheese, softened 
½ cup sugar 1½ cups sugar 
2/3 cups melted butter (about 1½ sticks) 4 eggs 
  4 tsp vanilla 
  2½ tsp lemon juice 
For the topping   
1 pt sour cream   
1 tsp vanilla   
1/3 cup sugar   

 
1.  Mix together crust ingredients and line pans with the mixture, about 1/8” 
thick. 

2.  Beat cream cheese until soft and blend in sugar, eggs, vanilla and lemon 
juice until very creamy. 

3.  Spoon cream cheese mixture into pans and bake for ten minutes; cool. 

4.  Mix topping ingredients together and spread over cooled cheesecakes.  
Return to oven and bake 5 minutes. 

5.  Refrigerate several hours. 

 

Cook’s Note:  To remove cakes from pan, use a sharp, pointed knife. 



Seven Layer Bars 
A Recipe which Erika Lloyd Admits  

She Stole from Somebody Else! 
 

Yields  36 bars, supposedly Preheat oven to  350° 
 
Ingredients: 
4 oz (1 stick) unsalted butter, melted 
1½ cups graham cracker crumbs 
6 oz butterscotch chips 
6 oz semisweet chocolate chips 
4 oz shredded sweetened coconut 
1 can (14 oz) sweetened condensed milk 
4 oz chopped pecans, toasted 
 
1.  Lightly coat the sides of a 9-by-13-inch baking dish with nonstick spray oil.  
Add the melted butter to the prepared baking dish.  

2.  Sprinkle with graham cracker crumbs and pat down into the butter. Layer 
the other ingredients in the following order: butterscotch chips, chocolate chips, 
coconut, condensed milk, and pecans.  

3.  Bake for 25 to 30 minutes or until the coconut is lightly browned. Transfer to 
a wire rack and cool before cutting into bars. 

 
 
Cook’s Notes:   
If you bring these to a party, you will be loved by all...they are addictive.  Not 
healthy at all, but addictive.  Also, they are even better if you make them the day 
before the party and leave them in the fridge overnight. 
  
To toast nuts, spread them on a baking sheet and bake at 350-degrees, shaking 
the pan occasionally, for 8 to 10 minutes. Watch carefully because nuts burn 
quickly. 
 



Grandma’s Spritz Cookies 
 

Yield:  Lots, but I don’t remember how many Preheat oven to 400° 
 
Ingredients: 
1 cup sugar 
1½ cup butter 
1  egg 
3½ cup all-purpose flour 
1 tsp. pure vanilla extract 
 chocolate chips, cherries for decorating 
 

1. Cream butter and sugar with electric mixer.  

2. Add egg, flour and vanilla. 

3. Chill about 1 hour. 

4. Fill cookie press to form cookies and place on cookie sheet with 
parchment or silpat.  Decorate with chocolate chips, bits of maraschino 
cherries, sprinkles, etc. 

5. Bake until lightly browned 12-15 minutes.  



Strawberry Chiffon 
à la Janet Mittleman 

 
Serves:  More than you’d think! 
  
Ingredients: 
1 egg white 
½ cup sugar 
1 pt strawberries, cored and sliced 
 
1.  Beat egg white slightly in a large bowl. 

2.  Gradually add sugar as egg white continues to be beaten. 

3.  Gradually add strawberry slices and beat for 30 minutes or until stiff, frothy 
and bowl is almost full! (may have to turn the speed slightly down to avoid 
splatter.) 

4.  Freeze several hours. 

5.  Remove from freezer and refrigerate 30 to 60 minutes before serving. 

 

Cook’s Note:  Easy, light, delicious, not fattening, and amazing in size! 



 

 

 
Drinks 



Egg Creams 
From Sammy’s Roumanian on the Lower East Side 

(which bring back special memories for Daddy) 
 

 
Ingredients: 
 Fox’s U-Bet Chocolate syrup   
 cold whole milk   
 seltzer   
 
1.  Pour about ¼ inch of Fox’s U-Bet syrup into a 12 oz glass 

2.  Top the syrup with 1 inch very cold milk 

3.  Fill class about ½ way with seltzer.  Stir, but only at the bottom of the glass, 
to mix the chocolate with the milk.  Fill the glass with more seltzer, being careful 
that the foam doesn’t run over the side.  Serve them immediately before the head 
collapses. 

 

 

Cook’s Note:  You should have a fairly sweet chocolate soda with at least an inch 
of milk-white head.  I remember a time when I was in college, there was a place 
in Beverly Hills called the Brooklyn Bagel, where Jacopo’s is now.  The waitress 
brought us our egg creams, took a look at them and said “They’re dead!” 
because the foam head had gone flat, took them away and made us new ones! 



Gucci Cocktails 
As Remembered by Vari 

 
 

Mango Lassi Cocktail 
 
1 cup fresh pre-cut or canned 
mango 
1 cup non-fat vanilla yogurt 
½ cup mango nectar 
1 cup vanilla vodka 
Ice 
 
Put all ingredients into a blender 
and blend until frothy.  Serve 
immediately. 
 
 
Cowboy Cocktail 
 
3 fresh mint leaves 
Crushed ice 
½ lime, juiced 
1 shot tequila blanco 
1 bottle beer (recommended:  
Corona) 
Fresh mint sprig, for garnish 
 
Place mint leaves in bottom of 
highball glass.  Fill with crushed ice.  
Add lime juice, stir.  Then add 
tequila and beer.  Garnish with mint 
sprig. 
 
 
Ball and Chain Martini 
 
Ice  
2 shots berry-flavored vodka  
1 shot orange liqueur  
1 splash lime juice  
Fresh blueberries  
 
In a cocktail shaker filled with ice, 
add berry vodka, orange liqueur, 
and a splash of lime juice. Shake. 
Strain into martini glass. Garnish 
with fresh blueberries. 
 

Red Light Shooter 
 
Ice  
3 shots silver tequila  
1 shot raspberry liqueur  
1 splash lime juice  
1 splash strawberry margarita mix  
 
In a cocktail shaker filled with ice, 
add tequila, raspberry liqueur, lime 
juice, and margarita mix. Shake and 
strain into 4 shot glasses. 
 
 
French Kiss Cocktail 
 
1 part apricot juice  
2 parts Champagne  
1 apricot slice, for garnish  
 
Pour apricot juice into a champagne 
flute. Add champagne and stir. 
Place apricot slice on the rim as a 
garnish. 
 
 


