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At ILFMA, we love local food, and we love
sharing and eating it with the people we care
about. Good food brings people together and
ties us to our past, present, and future.
Winter Warmers is a seasonal celebration of
wintertime foods that will warm you inside
when the outside is frosty and cold. Some of
us are still making recipes from a previous
generation, while others are now creating new
traditions aligned around local food and
season-centric cooking. These shared
experiences tell our story and the food that
continues to connect us to specific people,
special places, and cherished memories.
Whether new or handed down, these recipes
have a who, a where, and a why and keep the
bond to our farming heritage strong.

Home cooking is one of the best ways to make
healthier choices in your food story. Knowing
where the ingredients come from, how they
are grown, interacting with farmers and
producers gives you a personal investment
and a more meaningful gastronomic
experience. In this Winter Warmers
cookbook, the recipes feature fresh, high-
quality, locally grown ingredients to make the
best-tasting food for you and your family. We
hope that it will help you begin to embrace
seasonal eating and discover what is available
year-round locally. Many ingredients can be
purchased at winter farmers markets, food co-
ops, and directly from local producers across
Illinois. The ingredients' discovery is often as
fun as the meal itself, so get out and visit an
Illinois Farmers Market and savor your
culinary adventure!
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Place the lentils into a fine-mesh strainer; pick
through them and discard any broken or discolored
ones. Rinse under cool water until the water runs
clear about 1 minute, then set aside to drain while
cooking the vegetables.

Heat the olive oil in a large, heavy pot over medium-
high heat until it shimmers. Add the carrots, onions,
and celery, and sauté until softened, about 5
minutes. Add the garlic, curry powder, cumin,
thyme, and salt. Cook until fragrant, about 1 minute.
Add the lentils, tomatoes, and broth; stir to
combine, and bring to a simmer. Cover and reduce
heat to maintain a gentle simmer. Cook, occasionally
stirring until the lentils are tender, about 18 to 22
minutes. Remove from heat and stir in the spinach
or other greens until wilted. Serve immediately! 

DirectionsIngredients

2 cups dried lentils

3 tablespoons olive oil*

2 medium carrots, peeled and coarsely

chopped*

1 medium yellow onion, diced*

2 celery stalks, with leaves, chopped*

4 cloves garlic, minced*

1 tablespoon curry powder

1 teaspoon ground cumin

1 teaspoon fresh thyme leaves*

½ teaspoon kosher salt

2 large tomatoes, seeded and diced*

6 cups vegetable broth*

5 cups baby spinach or other greens*

*Available at an Illinois Farmers Market

During the cold months of winter, I think
serving a hearty, old-fashioned simple
soup gives great comfort to family and
friends. Its filling and warming qualities
bring happiness to one's soul on a cold
and blustery Chicago winter's day. You
can serve the soup with a loaf of crusty
bread from the farmers market.

Very Good
Hearty Lentil
Soup
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To a mixing bowl: Core the apples and decide to
peel them or not, as you choose. Cut into ½" cubes.
Add the grapes, celery, pecans, and mayonnaise,
and mix well. Taste and consider adding a shake of
seasoning as desired or a bit of lemon juice. Place a
lettuce leaf on salad plates, then top with a mound
of the salad for each guest. 

DirectionsIngredients

2 large crisp and tart apples, cored and

diced*

1 ½ cups seedless green grapes,

halved*

½ cup celery, diced*

½ cup coarsely chopped toasted

pecans*

1/3 cup mayonnaise

Lettuce leaves for the serving plates*

*Available at an Illinois Farmers Market

Waldorf salad is a favorite of mine, and
this fruit-filled mixture is good any time
of year. It was first made famous at
Waldorf Astoria Hotel in New York more
than 100 years ago. It is great to change
up the apples and grapes varieties as
each becomes available at your local
farmers market.

Waldorf
Salad

2

From Paul Levin



Preheat the oven to 375 degrees. Combine all the
ingredients into a well-greased casserole dish.
Cover with foil and bake for 50 minutes. Remove foil
and cook for another 20 minutes until the potatoes
and meat are browned. Serve immediately
garnished with parsley or fresh herbs and a
poached egg if serving for breakfast.

Serving size: about 6-8 servings

DirectionsIngredients

1 ½ pounds fresh potatoes, peeled and

diced*

¾ pound ground beef or corned beef,

minced*

1 large onion, finely chopped*

1 1/2 cup beef or chicken broth*

1 clove garlic, minced*

Salt and pepper to taste

Fresh parsley, thyme, rosemary, etc.,

minced*

*Available at an Illinois Farmers Market

This is a budget-friendly meal that
features some great farmer's market
finds like meat and potatoes. The bonus
with this recipe is that it makes for great
leftovers! You can serve it for breakfast
with a poached egg or lunch with a small
salad on the side.

Aunt Jane was the aunt of my great-
grandma Emmy (Mary Emily) Schwengel.
Great-grandma shared many recipes
and always included personal notes on
each recipe. She included in one recipe
the following, "Note: Aunt Jane was one
of my favorite aunts and was known for
her good cooking!".

Aunt Jane's
Baked Hash
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Preheat your oven to 350 degrees. In a 9x13-inch
casserole dish, layer the potatoes and season with
salt flakes and pepper. Whisk together the cream,
milk, mustard, garlic, and butter on your stovetop in
a saucepan. Continue to whisk until the mixture
comes to a boil. Pour the cream over the potatoes in
the casserole dish. Cover the casserole dish with foil
and bake for 1 hour.

After the hour, remove the foil and sprinkle the
potatoes with the Parmesan cheese. Return the
casserole dish to the oven and bake for another 30
minutes or so - or until the cheese is golden brown,
the creamy mixture is bubbling, and the potatoes
are tender. Serve alongside your favorite holiday
meat dish or bring a potluck side dish and watch
how these potatoes quickly become the crowd's
favorite!

DirectionsIngredients

2 large crisp and tart apples, cored and

diced*

1 1/2 cups seedless green grapes,

halved*

1/2 cup celery, diced*

1/2 cup coarsely chopped toasted

pecans*

1/3 cup mayonnaise

Lettuce leaves for the serving plates*

*Available at an Illinois Farmers Market

It is important to have a good potato
recipe. In the Midwest, many potato
recipes come in the form of a casserole,
and the flavor is not...there. That is
where these scalloped potatoes recipe
saves the day! This is a modern take on
a classic midwestern potato casserole
that your family will surely enjoy. We
have made it a little more modern by
using delicious French mustard that I
learned about from ILFMA Executive
Director Janie Maxwell. I was lucky
enough to get to visit a Maille store in
Paris at the recommendation of Janie. It
is fun to incorporate international
flavors into a dish that our local farmers
highlight.

Scalloped
Potatoes
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Preheat the oven to 425 degrees. Cut the vegetables
into similar bite-size pieces. Place on a baking sheet
pan covered with aluminum foil, mist the vegetables
with olive oil, and then season with kosher salt and
fresh ground pepper. Place in on the bottom rack of
the oven and roast for about 30 minutes. Turn
halfway through cooking to ensure even browning
and cook until the potatoes are fork-tender and
other vegetables are browned around the edges—
season to taste.

DirectionsIngredients

10 red potatoes*

10 petite golden potatoes*

2 sweet white or yellow onions*

1 red onion*

3 whole carrots*

Mist of good quality olive oil

Kosher salt and fresh ground pepper to

taste

*Available at an Illinois Farmers Market

There is nothing quite like the taste of
roasted potatoes and other winter
vegetables, and they are the perfect
accompaniment to any main course
during the frigid winter months. If there
are any leftovers by chance, serve them
cold over fresh farmers market winter
greens for a lovely winter salad. 

Be sure to visit your local farmers
market for all the ingredients in this
recipe. Try new varieties of potatoes
beside the ones listed. Many of these
vegetables are available well into the
winter months at indoor Illinois farmers
markets.

Roasted
Winter
Vegetables
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Cut the vegetables into large chunks, making it
easier to strain the stock after cooking. Put all the
ingredients in a stockpot and bring to a simmer.
Skim the top as needed and simmer for at least 1-2
hours or until the chicken falls off the bone. The
chicken can simmer longer to draw out flavor
further. Strain vegetables and chicken from broth.
Shred chicken, discard bones, skin, and vegetables.

DirectionsIngredients

1 carrot, coarsely chopped*

1 onion, coarsely chopped*

1 stalk celery, coarsely chopped*

1 leek, coarsely chopped*

1 whole, fresh chicken (about 3 pounds) *

10 cups water

1 tablespoon kosher salt

Freshly ground black pepper

*Available at an Illinois Farmers Market

Many people share a long heritage of
family cooks and wonderful recipes. My
mom made wonderful cakes, but she did
not enjoy cooking, and truth be told, we
share more stories about her cooking
disasters than delights. When I was in
high school, my parents turned over all
the meal planning and preparation to
me. It was great to experiment with
newer ideas and, as I studied nutrition,
healthier, homemade alternatives. I love
cooking from scratch, and I cook
seasonally. I prefer simple recipes where
the food flavors take center stage, no
sauces, and no fuss. I recommend using
the highest quality ingredients you can
find, and the best food I can find is local,
fresh food from an Illinois farmers
market. 

For me, making chicken stock is the
beginning of a lot of great meals. Once
the stock is made, it can be frozen or
used immediately, and the chicken can
be shredded off the bone and used in
various recipes. Starting with the
freshest ingredients will ensure the best
taste. The chicken and winter vegetables
are available at local markets. 

Homemade
Chicken
Stock
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Place a stockpot over medium heat and add the
olive oil. Add the onions, garlic, jalapeños, and
tomatoes, and cook, occasionally stirring, for 10
minutes or until the vegetables are cooked down
and softened. Add the chicken, black beans, corn,
and stock, season with salt and pepper, and simmer
for 30 minutes. Ladle the hot soup into bowls and
top with the diced avocado, tortilla chips, and
cheese. Garnish with cilantro and serve with lime
wedges.

DirectionsIngredients

2 tablespoons extra-virgin olive oil*

2 medium white onions, diced*

2 garlic cloves, minced*

2 jalapenos, seeded and minced*

3 ripe medium tomatoes, diced*

2 cups black beans, cooked

2 cups corn kernels, cooked either fresh

or frozen*

2-quarts chicken stock*

Salt and freshly ground black pepper

1 1/2 cups chicken, cooked and

shredded*

1 avocado, pitted, peeled, and diced

1 cup Jack cheese, shredded*

Tortilla chips, crumbled*

½ cup fresh cilantro leaves, coarsely

chopped*

1 lime, cut in wedges

For the soup

Toppings:

*Available at an Illinois Farmers Market

Having the stock pre-made and the
chicken already cooked reduces the time
needed to make this soup. It is an easy
and delicious 30-minute meal.

See: Homemade Chicken Stock recipe

Chicken
Tortilla Soup
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Preheat your oven to 375 degrees. Lightly grease a
9-inch cake pan with butter. Whisk the flour,
cornmeal, baking powder, baking soda, and salt in a
large bowl. Make a well in the middle of the dry
ingredients. 

In another bowl, combine buttermilk, honey, and
eggs. Whisk together. (Tip; fill a graduated liquid
measuring cup with 1 cup milk. Add honey until the
liquid shows 1 ¼ cups. Much less mess). 

Add the buttermilk mixture to the dry ingredients
and blend. Add the melted butter and mix again
until just combined. Place in baking pan and bake
until the cornbread turns golden brown, and a
toothpick is inserted and comes out clean. Serve
warm with additional local honey if desired. It makes
8-12 slices.

DirectionsIngredients

1 cup all-purpose flour*

1 cup yellow cornmeal*

½ teaspoon baking soda

1 teaspoon baking powder

¼ teaspoon salt

1 cup buttermilk***

¼ cup local honey*

2 large eggs*

½ cup butter, melted and cooled slightly

*Available at an Illinois Farmers Market

In the fall and winter months, cornbread
becomes a staple in our household. It is
an excellent accompaniment to any
soup. And leftovers are fantastic with
honey butter**. Try using local grains
for rich-tasting, not overly sweet
cornbread. Cornmeal and all-purpose
flour are available from Illinois
producers. Traditional cornbread has
added sugar, and this recipe uses local
honey and no added sugar. The key to
great-tasting food has the freshest and
best ingredients available. 

Buttermilk
Cornbread
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***Buttermilk is available fresh; however, substitute buttermilk can be made by adding 1 tablespoon of white
vinegar to 1 cup milk. Let the milk sit for 10 minutes before using in this recipe. Discard any unused buttermilk
substitute.

**Honey butter is made by adding local honey to already softened butter. Mix to combine. My proportions are 2
tablespoons of honey to ¼ cup of butter (1/2 stick butter). Add honey to taste.



Place all ingredients in a large salad bowl. Combine
all vinaigrette ingredients in a small bowl and whisk
together until well blended. Add salt and pepper to
taste. Toss salad with vinaigrette and serve. 

DirectionsIngredients

5 ounces local salad greens, washed, in

bitesize pieces*

3 apples, unpeeled, cored, chopped*

1 cup dried cranberries or cherries

1 purple onion, thinly sliced and

separated*

3 tablespoons pumpkin seeds, roasted

2 ounces Asiago cheese, shaved*

1 tablespoon Dijon mustard

1/3 cup Sherry vinegar 

2/3 cup extra virgin olive oil*

Salt and pepper to taste

Dijon Vinaigrette

*Available at an Illinois Farmers Market

I love a great salad. Try this recipe that
combine textures and different taste
profiles to create excellent seasonal
salads. Late fall apples and onions can
be stored in the refrigerator to extend
their shelf-life. 

Winter
Greens with
Apples &
Cranberries

9

From Janie Maxwell



Place all ingredients in a large salad bowl. Combine
all vinaigrette ingredients in a small bowl and whisk
together until well blended. Add salt and pepper to
taste. Toss salad with vinaigrette and serve. 

DirectionsIngredients

Local, fresh mixed local salad greens,

washed, in bitesize pieces*

1 cup butternut squash, peeled, cubed,

and roasted*

1 cup dried Michigan cherries*

4 ounces crumbled blue cheese*

1 cup walnuts, toasted*

2 shallots, minced*

¼ cup sherry vinegar*

½ cup extra virgin olive oil*

salt and pepper to taste

Sherry Vinaigrette 

*Available at an Illinois Farmers Market

We are fortunate to have growers
producing lettuce, spinach, and other
salad greens almost year-round in
Illinois. Many producers are using
season extension techniques to make
salad greens available in the cold
months of the year, so be sure to check
out winter farmers markets for fresh,
locally grown produce. 

Seasonal
Greens with
Roasted
Squash
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Ingredients & Directions

*Available at an Illinois Farmers Market

One of the first recipes I made for a crowd was
Minestrone soup from the "More with Less
Cookbook." I still look at recipes for Minestrone
to be inspired and see what others add. It is a
flavorful winter soup that you can add some
leftover cooked vegetables or add any type of
rice or pasta for variety. This soup can be made
quickly, but I prefer to let it simmer for at least
an hour to blend the flavors. Each time I make it,
this soup changes depending on what I have on
hand but is always a crowd-pleaser on a cold
winter's day. 

One-Pot
Minestrone
Soup
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2 tablespoon extra virgin olive oil*
3 ounces thick-cut, uncured bacon, diced*
Cook over low heat until browned.

1 large yellow onion, diced*
3 cloves garlic, diced*
5 carrots, peeled and chopped *
2 stalks celery, diced*
Sauté together until soft and translucent, but do not brown.

1 tablespoon tomato paste
2-15-ounce cans Cannellini beans
10 cups homemade chicken or vegetable stock
2 pounds fresh tomatoes, chopped*
1 tablespoon fresh thyme, minced*
Season with salt and pepper to taste, then simmer to blend flavors and adjust
seasoning as desired.

½ cup small pasta, uncooked and allow to simmer until pasta is cooked, then just before
serving, 

8 ounces fresh spinach, chopped*
Stir soup until spinach is wilted. Serve with shredded Asiago or grated Parmesan cheese

To a large stockpot:

ADD:

ADD:

ADD:

ADD:

ADD:



In a small mixing bowl, marinate the cauliflower, half
of the ginger, and garlic in 1 ⅓ cups of coconut milk
for at least 15 minutes. Broil the marinated
cauliflower for 15 minutes until lightly charred,
stirring after 7 minutes. In a large pan on medium-
high heat, sauté the rest of the ginger and garlic and
cook until fragrant. Add the shallot and onions and
cook for 4-5 minutes until translucent. Add the
tomatoes, green beans, and potatoes to the pan and
cook for an additional 5-7 minutes.

Meanwhile, toast the spices over high heat for 1-2
minutes in a separate frying pan. Be sure to watch
carefully as they can scorch very easily. Transfer all
the cooked ingredients to a large pot and add the
remaining coconut milk and other ingredients. Bring
to boil, then lower the heat to a simmer and cook,
stirring regularly, for 1 hour. The longer you cook,
the better it tastes! This recipe makes about a
week's worth of food for 3 people so adjust
accordingly.

DirectionsIngredients

4 - 19oz cans of coconut milk 

1 ½ inch piece of ginger, minced*

12 cloves of garlic, minced*

½ head of cauliflower, cut into bite-size

pieces* 

1 shallot, minced*

2 yellow onions, chopped*

2 Roma tomatoes, diced* 

¾ lbs. green beans, cut into 1" pieces*

5 potatoes, coarsely chopped*

2 cups chickpeas, cooked 

1 cup peanuts, coarsely chopped

2 tablespoons garam masala powder

4 teaspoons yellow curry 

1 teaspoon turmeric 

2 teaspoons cayenne 

1 teaspoon salt 

2 teaspoons red pepper flakes

2 teaspoons soy sauce 

2 teaspoons maple syrup*

*Available at an Illinois Farmers Market

Since college, I have been making vegan curries, and this
recipe iteration was born out of almost 10 years of trial and
error! It is part Googled recipes, part word of mouth advice
from different friends' parents, and part making changes
based on what was in my fridge on a given day. I never used
measurements initially, and I just went with my gut feeling on
quantities but eventually noticed that some attempts were
better than others! Eventually, I decided to record my
measurements, note any modifications, and adjust the
recipe, resulting in better results. 

This is an excellent meal prep recipe! The curry freezes well,
and the flavor builds as it sits. I would even go as far as to say
that it is tastier the second day, thanks to the marination. It is
also a very adaptable recipe! You can swap ingredients, take
out or add things, and I will often make this when I have a
random assortment of vegetables in my fridge that is on the
verge of going bad.

Vegan Curry
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In a mixing bowl, cream the sugar and butter
together. Add the beaten egg and applesauce.
Combine mixtures. Sift the flour, soda cinnamon,
nutmeg, and salt together and add them to the
mixture and stir to combine. Mix in the Craisins and
nuts until incorporated. Drop by teaspoonful onto a
greased cookie sheet and bake in a 375 degrees
oven for 10-15 minutes until golden brown.

DirectionsIngredients

1 cup sugar 

½ cup farm-fresh butter, softened 

1 egg, beaten*

1 cup applesauce*

2 cups flour* 

1 teaspoon baking soda 

½ teaspoon nutmeg 

½ teaspoon cinnamon 

½ teaspoon kosher salt 

1 cup Craisins 

1 cup nuts, chopped*

*Available at an Illinois Farmers Market

After my grandmother passed away, my aunt and
I found her recipe boxes and started to compile
some of our family's favorite recipes into a
cookbook. We shared the cookbook with my
extended family the following Christmas, and this
recipe is one of my favorites. I grew up on my
family farm in western Illinois with my
grandmother. Every fall, she would make
applesauce from the apple trees along the
driveway and make these cookies. This cookie
recipe is one she taught me how to make with her
homemade applesauce. I modified the recipe
slightly to include craisins instead of raisins. 

Applesauce
Cookies
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Preheat the oven to 400 degrees. Place the chopped
vegetables and onions in 2 shallow roasting pans
and drizzle with a ½ cup of olive oil, tossing the
vegetables to coat evenly. Roast the vegetables in
the oven for about 45 minutes, stirring as needed,
until well browned, changing racks if needed.

Meanwhile, add the remaining 1 tablespoon olive oil
to a large pot and heat over medium heat. Add the
garlic and jalapeño pepper and cook for about 10
minutes, then add chopped tomatoes, sage, and
chili powder, stirring to combine. Bring to a boil and
then lower heat and cook covered for 20 minutes
more. Stir in the roasted veggies and cider and
simmer for 10 minutes to combine the flavors. Add
salt and pepper to taste. Ladle into bowls, top with
fresh cilantro, and serve with warm cornbread.

DirectionsIngredients

12 cups of mixed fall vegetables, peeled &

chopped (Winter squash, sweet potatoes,

rutabaga, parsnips, sweet peppers,

eggplant, etc.) *

2 large onions, chopped*

½ cup olive oil plus 1 tablespoon

separated

4 garlic cloves, minced*

2 jalapeño peppers, seeded and minced*

8 cups heirloom tomatoes, chopped*

2 tablespoons fresh sage, minced*

2 tablespoons chili powder

1 cup apple cider*

Sea salt and freshly ground black pepper,

to taste

½ cup fresh cilantro, minced*

*Available at an Illinois Farmers Market

The autumn and winter months are great for
outdoor walks and adventure. The air smells
different from month to month as the leaves fall
and nature slows its pace for a wintery slumber. It
is a special time of year to observe and listen to
the quietness that abounds. A peaceful walk
through the woods on a snowy day offers many
rewards, along with the anticipation of returning
home to a warming and hearty homemade meal. 

Harvest Day
Roasted Chili
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Preheat the oven to 450°F. When the oven has
preheated, place a cast-iron skillet in the oven to
heat for 10 to 15 minutes. In a small bowl, use a fork
to blend the butter with the honey until smooth. In a
medium bowl, whisk together the cornmeal, salt,
baking soda, and baking powder. In a small bowl,
whisk together the Buttermilk, egg, and ¼ cup of
bacon fat. Stir the buttermilk mixture into the
cornmeal mixture until just combined. Remove the
skillet from the oven and add the remaining 1
tablespoon of bacon fat, swirling to coat the bottom
of the pan. Add the batter and transfer the skillet to
the oven. Bake for 15 minutes, or until a toothpick
inserted into the center of the cornbread comes out
clean. Slice and serve.

DirectionsIngredients

½ cup unsalted butter, diced, room

temperature

3 tablespoons honey*

2 cups coarse Bloody Butcher cornmeal*

1½ teaspoons kosher salt

½ teaspoon baking soda

½ teaspoon baking powder

1½ cups buttermilk, shaken

1 large egg*

¼ cup plus 1 tablespoon bacon fat,

melted

*Available at an Illinois Farmers Market

Bloody Butcher corn originated in Virginia in the
early 1800s, when European settlers mixed their
white corn with the red varieties grown by Native
Americans and is best used for cornmeal or grits. I
recently acquired some from an Illinois Farmers
Market vendor and turned it into this perfect
accompaniment to chili on a cold autumn day.

Bloody
Butcher
Cornbread
with Honey
Butter
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Preheat oven to 450 degrees. Chop the cauliflower
into chunks and place it in the microwave for about
5 minutes or until soft. Place the cauliflower into a
food processor and blend until it is a mashed potato
texture. In a medium bowl, stir together cauliflower,
eggs, cheese, and seasonings. Lightly spray a baking
pan with spray oil and coat with the mixture (about
1/2 inch thick). Bake at 450 degrees for 20-25
minutes or until the top starts to brown. Add
additional cheese to the top and enjoy!

DirectionsIngredients

1 large head of cauliflower*

2 cloves garlic, minced*

2 large eggs, lightly beaten*

4 ounces low-fat mozzarella cheese,

grated*

½ teaspoon onion powder

Salt & pepper, to taste

*Available at an Illinois Farmers Market

A low-carb and tasty alternative is utilizing
cauliflower. These breadsticks are excellent,
dipped in some homemade marinara sauce! 

Cauliflower
Breadsticks
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Preheat the oven to 375 degrees F. Grease and flour
a 10 cup Bundt pan with butter using a pastry brush
to get into all the crevices. In the stand mixer bowl,
beat the butter, brown sugar, and vanilla until fluffy,
about 2 minutes. Add the eggs, one at a time, until
fully incorporated. Add the apple butter, beating
until smooth. Add the flour, baking powder, baking
soda, cinnamon, nutmeg, and salt and mix on low
speed until combined, ensuring the batter is
thoroughly mixed. Slowly add in the apple cider,
making sure the mixer is on low speed. Beat until
smooth and creamy, about 1 minute. Be careful not
to overbeat the batter. To make the streusel. In a
medium bowl, combine the flour, brown sugar, and
cinnamon. Add the butter and use your fingers to
mix the butter into the flour until crumble forms.
Stir in the apples and pecans. In a small bowl, whisk
together the maple syrup, vanilla, and egg.

To assemble the cake, spoon half the cake batter
into the prepared pan. Sprinkle 3/4 of the streusel
over the batter's top, then drizzle the maple syrup
mix over the streusel. Spoon the remaining batter
over the streusel and carefully spread in an even
layer. Sprinkle on the remaining streusel. Transfer to
the oven and bake for 55-60 minutes, or until a
toothpick inserted into the center comes out clean.
If the top of the cake is browning, cover with foil for
the last 15 minutes of baking. Let the cake cool for
10 minutes, and then invert the cake onto a plate. 

To make the sauce: In a small saucepan, heat the
brown sugar, butter, and cream. Bring mixture to
boil, and stir for 1 minute, and add the vanilla. Pour
warm over the cake and serve.

Directions

Ingredients

1 ½ sticks salted butter, room temp

¾ cup packed brown sugar

2 teaspoons vanilla extract

3 large eggs, at room temperature

½ cup apple butter*

1 cup apple cider*

2 ½ cups all-purpose flour*

2 teaspoons baking powder

½ teaspoon baking soda

2 teaspoons cinnamon

½ teaspoon ground cardamon

½ teaspoon kosher salt

3/4 cup all-purpose flour*

½ cup packed brown sugar

1 teaspoon cinnamon

1 stick cold butter, cubed

2 Honeycrisp apples, chopped*

1 cup pecans, toasted and chopped*

½ cup maple syrup*

1 teaspoon vanilla extract

1 large egg*

1 cup brown sugar

½ cup butter

¼ cup heavy cream

¼ teaspoon vanilla extract

Streusel

Syrup Mixture

Vanilla Cream Sauce

A sweet treat is always welcome at my house,
especially after enjoying a home-cooked meal with
family and friends. This cake is full of flavor on its
own, but the addition of the vanilla sauce brings it
to a new level of decadence.

Spiced Apple
Cider &
Pecan Cake
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*Available at an Illinois Farmers Market



Combine all the dry rub ingredients in a small bowl.
Combine the honey, Dijon mustard, and Liquid
Smoke in a small bowl. Generously rub the dry rub
over the pork shoulder roast and then slather the
mustard mixture on top of the dry rub. Place the
pork shoulder roast in a crockpot, pour in the
whiskey, and cook the pork shoulder on low heat for
about 8 hours or until very tender.

Remove the pork and juices from the crockpot and
place them into a large bowl. Using two large forks,
shred the pork. To assemble the sandwiches, place a
generous portion of the pulled pork on the bottom
half of a bun, top with 2 pickle slices, cheese, some
pan juices, and the top half of the bun.

DirectionsIngredients

1 cup brown sugar

¼ cup salt 

¼ cup black pepper 

1 ½ tablespoon smoked paprika 

2 tablespoons Ancho chili powder 

½ cup white onion, minced*

2 tablespoons garlic minced*

1 teaspoon celery salt 

6-pound pork shoulder roast, trimmed*

½ cup honey*

½ cup wholegrain Dijon mustard*

1 tablespoon Liquid Smoke

¾ cup whiskey

12 rustic rolls, buttered and toasted*

12 slices Provolone cheese*

24 Bread-and-Butter pickle slices* 

Dry Rub: 

*Available at an Illinois Farmers Market

A make-ahead meal is always a welcome
advantage during our hectic lives. This stellar
sandwich recipe is easy to put together in a
crockpot and with minimal effort. It is hearty and
packed with flavor that your family will enjoy. It
has become the traditional meal on apple harvest
day each autumn when many hands are needed.

Mustard &
Whiskey
Pulled Pork
Sandwiches
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From Dale Hazlewood



In a large stockpot, heat the oil over medium-high
heat. Add the sausage and cook for 5 minutes,
occasionally stirring, until browned. Add the onion,
bell pepper, carrots, and garlic. Season with the
kosher salt and pepper, and cook, occasionally
stirring, until the onion and pepper soften, about 5
minutes.

Sprinkle the flour over the sausage and veggie
mixture and stir to coat, stirring and cooking for 2
minutes and begins to smell toasty. Slowly add the
milk and stir until smooth. Cook until the mixture
thickens, stirring often, then add Worcestershire
sauce, sage, and beans. Reduce the heat to
medium-low and continue to cook for 20 minutes,
stirring occasionally. Add additional salt and pepper
to taste. Serve with a sprinkle of fresh parsley and
crusty bread.

DirectionsIngredients

1 tablespoon extra-virgin olive oil*

2 pounds link sausage, cut into 1-inch

slices*

1 cup onion, chopped*

1 cup sweet bell pepper, chopped*

1 cup carrots, chopped*

2 cloves garlic, minced*

½ teaspoon kosher salt

½ teaspoon freshly ground black pepper

¼ cup all-purpose flour*

4 cups milk

6 tablespoons Worcestershire sauce

1 tablespoon fresh sage, minced*

1-pound white beans, cooked

1-pound dark kidney beans, cooked

2 tablespoons fresh parsley, chopped*

*Available at an Illinois Farmers Market

Bean soup has been a working-class staple for
generations. It is easy to make using leftovers and
can be varied depending on what you have in the
pantry. It is filling and warming and always a
welcome meal on a snowy evening with a freshly
baked loaf of crusty bread.

Hearty Bean
and Sausage
Soup
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Peel and dice the potatoes and cook until tender,
then mash and allow to cool. Place ½ cup water in a
large bowl; add yeast and 3 tablespoons flour; whisk
to combine. Let sit for 30 minutes. Add remaining 2
cups warm water. Stir in salt and caraway seeds.
Add 4 cups of flour and beat for about 100 strokes
with a wooden spoon. Stir in the remainder of flour
and mashed potatoes; mix well using a spoon or
your hands.

Turn onto a floured surface and knead, adding flour
as needed, for about 15 minutes, or until the dough
is elastic. Shape into a ball. Oil a large bowl. Place
dough in a bowl and turn to coat all surfaces with
oil. Let rise in a warm place until double in bulk, 1 to
2 hours. Punch down and knead for about 5
minutes. Shape into a round loaf; place in a greased
12-inch ovenproof skillet and let rise for another 30
to 35 minutes, or until doubled in bulk.

Preheat oven to 400 degrees F. Brush surface of the
loaf with water; cut a 1/2-inch-deep cross on the
surface of the loaf. Bake in the middle third of the
oven for 60 to 75 minutes, or until brown, and the
top sounds hollow when thumped. Bread is done
when internal temperature reaches 200 degrees F.
Remove from pan and cool on a rack before slicing. 

DirectionsIngredients

1 cup mashed Russet potatoes, about 3

medium*

1 package dry yeast

2 ½ cups water (110-115 degrees F)

8 cups all-purpose flour*

1 tablespoon salt

1 teaspoon caraway seed

*Available at an Illinois Farmers Market

I remember my dad would prepare this bread on
the weekends, and the smell of freshly baked
bread throughout the house was wonderful. Many
recipes I use are from old magazine clippings or
cookbooks, but I still make this bread from scratch
and utilize russet potatoes that can be found at a
local farmers market. It is a great bread to
accompany a soup or stew during the winter
months.

Potato Bread
with
Caraway
Seeds
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From Laurie Jean George



Mix all the casserole ingredients and put them into a
greased 9 x 13-inch pan. Sprinkle the crushed corn
flakes over the top and bake at 350 degrees for 1
hour 45 minutes, uncovered.  

DirectionsIngredients

1 - 2-pound bag frozen hash brown

potatoes, thawed

½ cup butter, melted

1 cup onions, chopped*

2 cups sharp cheddar cheese, shredded*

1 10-ounce can Cream of Mushroom

soup

1 teaspoon salt

1 teaspoon garlic powder

2 cups sour cream

2 cups corn flakes, crushed

Topping

*Available at an Illinois Farmers Market

This is hands-down the favorite recipe of all my
children, and now my two daughters' spouses and
my son's girlfriend love it as well. They are all
adults now but still fight over the leftovers. It is a
must for holidays, birthdays, and special
occasions. There is a local market that sells their
famous cheesy potatoes. I tried to substitute them
once for this recipe, but my kids were not
impressed. :)

It is adapted from the Brunch Basket, a Junior League
of Rockford cookbook published in 1984.

Cheesy
Potatoes
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From Cathy McDermott



This recipe is from my Aunt Betty, my mom's
sister. The quintessential cook and host, she is 93
and still cooks from scratch daily. I have great
memories of her cooking as I was growing up in
Rockford at our large family gatherings, always
with the nicest china and delicious food. She has
lived in California for a long time, but she is still a
kind and thoughtful host when we visit, always
planning the next delicious meal for her guests. 

Many of these ingredients can be bought from
your local farmer's market. To make this
Minestrone in a vegetarian version, eliminate the
bacon, substitute vegetable broth, and use
Vegetarian Vegetable soup instead of Bean with
Bacon. 

Main Dish
Minestrone
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From Cathy McDermott

4 slices bacon, chopped*

1 large onion, chopped*
5 large carrots, chopped*
2 stalks celery, chopped*
2 garlic cloves, minced*

3 cans chicken broth
1 can water
2 pounds fresh tomatoes, chopped*

Sauté in a large Dutch oven:

When crisp, remove bacon and leave a small amount of fat.

Then add:

Sauté on low heat until onions are soft, about 10-15 minutes. 

To this, add:

Simmer all together about 45 minutes.

Then add:
1 cup small seashell macaroni
3 zucchinis, chopped*
Cook 15 minutes longer.

Then add:
2 cans Bean & Bacon soup
1 can white Cannellini beans
Add the cooked bacon, stir well - & simmer for another 10 minutes until flavors blend and are heated
through. Serve with grated parmesan cheese and enjoy.

Ingredients and Directions

*Available at an Illinois Farmers Market



Add the sweet potatoes to a large pot of salted
water, boil over high heat, lower the temperature to
a simmer, and cook until the potatoes are very
tender, 15 to 20 minutes. Drain and allow them to
cool, then mash the sweet potatoes.

Preheat the oven to 350 degrees F and butter a 2-
quart baking dish. Whisk together the butter,
mashed sweet potatoes, milk, brown sugar, vanilla,
salt, and eggs in a large bowl. Transfer to the
prepared baking dish.

For the topping, combine the flour, brown sugar,
butter, and salt in a medium bowl and stir until
moistened and the mixture clumps together. Stir in
the pecans and spread the mixture over the top of
the sweet potatoes in an even layer. Bake until
mostly set in the center and golden on top, 25 to 30
minutes. Serve hot.

DirectionsIngredients

1 ¾ pounds sweet potatoes, peeled and

cubed*

½ stick unsalted butter, melted

½ cup milk

¼ cup brown sugar, packed

1 teaspoon pure vanilla extract

½ teaspoon kosher salt

2 large eggs*

½ cup all-purpose flour*

½ cup brown sugar, packed

½ stick unsalted butter, melted

¼ teaspoon kosher salt

¾ cup chopped pecans*

Filling:

Topping:

*Available at an Illinois Farmers Market

I make this recipe at Thanksgiving and Christmas
every year. When available, I use local sweet
potatoes, pecans, and eggs purchased at the Old
Capitol Farmers Market's Holiday Markets. The
recipe came from the Food Network 

(Copyright 2016 Television Food Network, G.P. All
rights reserved).

The Best
Sweet Potato
Casserole
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Preheat your oven to 400 degrees F. Wrap the beets
in foil and roast for 45 minutes. Allow to cool, cut in
chunks, and puree the beets in a food processor.
Add a little water to help the blending if needed. Set
aside. Add the warm water and yeast to a large bowl
and sit for 5 minutes until the yeast is activated. Add
in the pureed beet, maple syrup, salt, and the flour a
half cup at a time, until fully incorporated and
dough comes together. Turn the dough onto a
lightly floured surface and knead for a few minutes
until the dough is smooth. If the dough is too sticky,
add additional flour. Form the dough into a ball and
place it in an oiled bowl. Brush the top of the dough
with oil and cover with a kitchen towel. Place in a
warm spot for about an hour or until the dough
doubles in size.

To make the pesto, place all the ingredients in a
food processor and blend until smooth. Preheat
your oven to 450 degrees. When the dough has
doubled in size, flour your workspace, and roll out
to about 12 inches and about 1/3 inch thick. Then
place on a parchment paper-lined sheet pan. Spread
with the pesto, then top with the prepared veggies.
Place in oven and bake for 15 minutes or until the
crust starts to brown slightly. Top with parmesan
and basil, slice, and serve hot.

DirectionsIngredients

2 beets, roasted*

½ cup warm water (110-115 degrees F)

1 teaspoon active dry yeast

1 tablespoon maple syrup*

½ teaspoon salt

1½ cups all-purpose flour*

1 cup packed basil*

¼ cup pecans*

¼ cup olive oil*

1½ tablespoons fresh lemon juice

2 tablespoons nutritional yeast

½ teaspoon garlic powder

½ sea salt and black pepper

1 yellow and 1 green zucchini, sliced*

½ cup grape tomatoes, halved*

½ red onion, thinly sliced*

1 cup vegan parmesan cheese

¼ cup fresh basil, chopped*

Lemon Pesto

Toppings:

*Available at an Illinois Farmers Market

I was the kid of two very busy, working parents growing up in the 1970's – the heyday of convenience foods. If it
came in a box, we probably ate it. I love to cook, have worked in the hospitality industry over the past 30 years, and
have spent a fair amount of time in the kitchen—the more farm-to-table, the better. While I have attempted
gardening, I leave that to the professionals and source most of my goodies from our local farmers market. 

I have never been much of a recipe follower and tend to throw whatever sounds good in the pan and see what
happens! I love eggplant pizzas on the grill, homemade pasta sauces with fresh tomatoes, mushrooms, basil, stir-
frys, ratatouille, and a potato & leek or cheesy potato vegetable soup. I experiment with anything fresh and locally
sourced that I can get my hands on. People think I am nuts when I mention beet crust pizza, but it was one of the
best experimental dishes I discovered a couple of summers ago – roasted, pureed beets added to pizza dough.
Great topped with olive oil & garlic, or a great white sauce, grilled chicken, fresh spinach, red onion, mushrooms,
mozzarella, etc., you get the picture! Easy to make, super flavorful, and gorgeous!

Vegan Beet
Crust Lemon
Pesto Pizza
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Preheat oven to 350 degrees F. Spray a Bundt pan
with butter-flavored cooking spray. Set aside. Pour
applesauce or pumpkin, molasses, and vegetable oil
into a large mixing bowl. Add eggs. Stir well—blend
remaining dry ingredients in a separate bowl. Mix
well. Add dry ingredients to the liquid mixture. Stir
well. Pour cake batter into prepared pan. Bake for
50 to 60 minutes, or until a toothpick inserted in the
center comes out clean. Remove from oven—cool
cake in pan on a wire rack for approximately 20
minutes. Invert cake onto a serving plate. Serve
warm or cool. 

Makes 18 slices.

DirectionsIngredients

2 cups unsweetened applesauce or

pureed pumpkin*

¾ cup molasses

⅓ cup vegetable oil

3 eggs

3 cups all-purpose flour*

1 1/3 cups Splenda® No Calorie

Sweetener, Granulated

2 teaspoons baking soda

1 teaspoon baking powder

½ teaspoon salt

2 teaspoons ground ginger

1 ½ teaspoons cinnamon

½ teaspoon ground cloves

¾ cup dried fruits/nuts*

*Available at an Illinois Farmers Market

I developed this recipe as a healthy alternative to
fruitcake or pumpkin bread. This hearty, lower
carbohydrate dessert can leave you satisfied
without all the guilt. My family likes this recipe so
much that I make it throughout the fall and winter,
and I dress it up with a bit of glaze or whipped
topping for special occasions. Otherwise, we enjoy
it plain. I really cannot say enough good about this
fall/winter treat---try it. I think your family will like
it as much as we do! 

Gingerbread
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Mix slaw ingredients in a large bowl. Mix dressing
ingredients together and pour over slaw. Cover and
refrigerate for 1 hour. 

Makes 16 servings.

Directions

Ingredients

5 cups shredded red cabbage*

½ cup dried cranberries or cherries

2 large Granny Smith apples, thinly

sliced*

1/3 cup walnuts*

¼ cup apple cider vinegar*

1 tablespoon Sugar

1 teaspoon Dijon mustard

3 tablespoon olive oil*

Dressing:

*Available at an Illinois Farmers Market

This colorful dish is a great healthy side that
goes well with the rich foods we serve on our
holiday tables. This recipe is quick and easy and
will keep for a few days in the fridge. I enjoy the
full flavor from the vinaigrette dressing and the
crunch of the fruit and veggies! My family loves
this salad year-round.

Red and
Green
Holiday Slaw
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Preheat your oven to 500 degrees F. Whisk the flour,
cornmeal, sugar, baking powder, baking soda, and
blueberries in a mixing bowl. In a separate bowl,
beat together the buttermilk and egg whites. Add
them to the flour mixture and stir just until
everything is moistened for about 30 seconds. 

Fill the cups of a nonstick muffin tin with paper
liners. Spray the liners with cooking spray and fill
three-fourths full. Lower the oven to 375 degrees F
and bake for about 20 minutes or until a toothpick
inserted in the center comes out clean. Allow the
muffins to cool for 10 minutes before removing
them from the pan. 

Makes 6 large muffins.

DirectionsIngredients

1 cup all-purpose flour*

1 cup blue cornmeal*

½ cup sugar

2 teaspoons baking powder

1 teaspoon baking soda

1 cup fresh or frozen blueberries*

1 cup nonfat buttermilk

3 large egg whites*

*Available at an Illinois Farmers Market

My Michigan farm roots are refreshed seasonally when I visit my family in central Michigan, where great-
grandparents settled from Germany in the late 1800s and early 1900s. Most of my family still farm in the same
location. My mom did not see herself as a farmer's wife, so she came to Chicago for college, where she met my
dad and started a city life. Farm traditions influenced our home in many ways, including meals made from
scratch, a deep freezer of meat from our farm, and seasonal menus, including fresh and canned vegetables from
my grandmother's garden. At the end of summer vacation, as we drove away with our car loaded with grandma's
garden vegetables, homemade bread, and cookies loaded into coffee cans, the farm dog chased our car for a
half-mile for the last send-off. By the time we hit the blacktopped road, we had settled in until our next stop - a
family tradition I keep to this day, a stop for fresh fruit in Berrian County, southwest Michigan. 

The microclimate of the coastal area created by Lake Michigan has created a specialty crop concentration for a
variety of fruit – grapes, peaches, blueberries, and of course, cherries. Each summer, I buy blueberries because
they freeze beautifully and are delicious in so many things, from smoothies to baked goods. This recipe is
adapted from the Essential Vegetarian Cookbook, Shaw, 1997, given to me by my sister in 1998, the year I became
a vegetarian. I often use stone-ground blue cornmeal from Brian Severson farms in Dwight, Illinois,
www.qualityorganic.net. Using Illinois cornmeal, I bring together today's life in the Chicago suburbs and honor my
Michigan roots with a blue muffin that is delicious on its own or with a soup or stew. I often enjoy the muffins
with plain butter or a maple butter mixture. 

Blue Corn
Blueberry
Muffins
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Preheat oven to 350 degrees F. Whisk the eggs in a
small bowl. To a large mixing bowl, add the
remaining ingredients, except ¼ cup of parmesan
cheese. Stir in the eggs to the batter, mixing until
combined. Prepare an 8 x 8-inch baking pan with
baking spray and add the batter to the pan. Top
with the remaining parmesan cheese and bake for
30 minutes or until slightly browned. Cool briefly
before serving. 

Makes 9 portions.

DirectionsIngredients

4 eggs*

2 cups of zucchini, sliced*

¼ cup sundried tomatoes, drained and

chopped

1 small, sweet onion, diced finely*

1 cup Bisquick baking mix

½ cup of vegetable oil

½ cup of cheddar cheese, grated*

¾ cup of parmesan cheese, shredded*

¼ cup of feta cheese 

½ teaspoon salt

¼ teaspoon cumin

¼ teaspoon paprika

*Available at an Illinois Farmers Market

We now have six generations of family in or near our home farm in Michigan. My eldest aunt appreciates this and
has a plaque that encapsulates the essence of this – "Farming - Generation to Generation." The farm garden is the
source for the farm kitchen. My brother has always valued this part of farm life. As a child and teenager in the
Chicago suburbs, he has always had a garden in his home in Minnesota. I describe it as a farm garden, as its roots
go back to the early lessons from our grandmother's garden and extend into the kitchen. A Midwest farmer must
know how to preserve the garden bounty for the winter months. Our grandmother fine-tuned her garden,
preserving techniques, and recipes through Michigan State University Cooperative Home Extension
programming. It still thrives today and is an excellent resource from all land-grant universities, including the
University of Illinois. Each year, my sister and I benefit from the bounty of our brother's farm garden harvest. For
years he has canned and frozen his extra garden bounty. Last year's harvest included more dehydrated
vegetables than ever, so they could be shipped to us because we were all on lock-down. Truly there is nothing
better than the smell and taste of garden vegetables coming to life from hot water or reviving in a soup or stew
on the stove. The smells alone can transport one to the summer garden. My brother has found that vacuum
sealing works well for portioning products into different sizes and is easy to transport by mail. He keeps the farm
garden tradition alive by sharing with his family, neighbors (in a giving box along the sidewalk), and neighbor
children who do not have a garden and get to taste fresh-picked veggies and dip. We farm "Generation to
Generation" and grow, cook, and share "Neighbor to Neighbor."

In this recipe, I rehydrated 2 cups of dried zucchini and ½ cup of dried tomatoes from my brother's garden and
rehydrated them in separate bowls using hot water. Strain the hot water after 15 minutes or when zucchini is soft
and ready to use. The tomato takes less time to rehydrate. A substitution for dehydrated vegetables is fresh,
grated zucchini and sun-dried tomatoes, both patted dry. 

Zucchini
Tomato Pie
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Boil the chicken with plenty of salt and garlic, cool
slightly, remove skin and bones, and shred completely.
In a frying pan, sauté the onions in oil on medium heat
until translucent, add the minced garlic and cook for 2
more minutes. Add the chopped tomatoes and
shredded chicken and cook for 10 minutes, allowing the
tomatoes to soften slightly. Once done, set aside to cool. 

The key to preventing the tortillas from breaking when
rolling is to first warm on a Comal (cast iron griddle)
about 20 seconds per side. Transfer to a flat working
surface, I usually warm about 9 at a time. Spoon about 2
tablespoons of the shredded chicken mixture near an
edge of a tortilla. Roll the tortilla tightly around the
chicken to form a cylinder. You want to get a tight roll
without filling sticking out the ends. Pierce the tortilla
with toothpicks to keep closed. Set the rolled-up flautas
aside and repeat the process with the remaining tortillas
and chicken.

Pour oil into a deep skillet, about ½-inch deep, and heat
over medium heat to 350° degrees F. Using tongs, fry
the filled tortillas until crisp and golden, 60 to 90
seconds per side. Remove the flautas from the oil,
transfer them to a paper towel-lined sheet pan to drain,
and remove the toothpicks. You can eat flautas with
sour cream, guacamole, salsa, chili, or whatever you
want. I love to eat mine topped with a salad of shredded
cabbage, diced tomatoes, salt, and lots of fresh lime
juice. If you have leftovers, do not microwave them,
reheat in an oven at 350° degrees F for 10 minutes.

DirectionsIngredients

5 chicken breasts, cooked and

shredded*

4 dozen corn tortillas*

3 large tomatoes, diced*

2 yellow onions, chopped*

4 cloves garlic, minced*

1 cup Canola cooking oil

Sea salt to taste

Freshly ground black pepper to

taste

Cabbage, shredded*

Diced tomato*

Fresh lime wedges

Pico de Gallo*

Grated Cotija

Crema

Guacamole

For serving:

*Available at an Illinois Farmers Market

A few years ago, I bought a blank cooking book
for my mother. I asked her to please write down
her recipes for me, she agreed, and she enjoyed
writing them down. When she returned the
book, I started to look through it and just
started to laugh, a good laugh because she did
not write measurements or any specific
directions. When I asked her, "I can't measure
what I know and what was taught to me." She
went on to tell me, "You've spent countless
hours in the kitchen, and you should know what
the steps and details are," and she was right.
She taught my sister and me the "magic touch"
of her cooking. I am fortunate and blessed to
have my mom not far away, and my husband,
my kids, and I eat her cooking at least 3 times a
week, so I do not have to cook as often. 

Flautas de
Pollo
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In a stockpot, over medium heat, add the
water, peppers, tomatoes, onion, and garlic
and stew until softened. Pour the mixture into
a blender, add the spices, a splash of vinegar,
bouillon cube, and blend on high for 2-3
minutes or until you have a smooth sauce.
Place the meat in a crockpot and season with
salt and pepper. Pour the sauce over the meat
and cook on low for 6 to 8 hours or until it is
melt-in-your-mouth tender.

Cook the ramen noodles accordingly to the
package instructions. Carefully remove the
birria meat from the pot, place it on a cutting
board and coarsely chop. Divide the ramen
into bowls, add some chopped meat, then
ladle on the sauce. To serve, top each bowl
with an egg, cilantro, lime, onions, green
chilies, and a squeeze of fresh lime. Serve with
warm corn tortillas and enjoy!

Directions

Ingredients

2 cups water

8 Guajillo chili peppers, seeds removed *

5 Chile de Árbol peppers, seeds removed*

1 Chipotle pepper

2 tomatoes, chopped*

1 white onion, chopped*

4 cloves garlic*

1 tablespoon fresh oregano*

1 tablespoon fresh thyme*

2 bay leaves

5 whole cloves

Splash of rice vinegar

1 beef bouillon cube

4 pounds petite steak*

Sea salt to taste

Freshly ground black pepper to taste

Ramen noodles

Hard-boiled eggs, halved*

1 cup cilantro, chopped*

1 white onion, minced*

Green chilies, chopped*

Lime wedges

Warm corn tortillas

For Birria Stew:

For Ramen & Toppings:

*Available at an Illinois Farmers Market

Like many of us, during the shutdown of 2020, my cousin
Sandra was looking for recipes to create at home when
most of her favorite restaurants were closed. Birria
Ramen is a fusion dish made with the traditional Mexican
birria recipe and Japanese ramen noodles. Sandra saw a
similar recipe on YouTube, but she loves to make things
easy and recreated this version with her spin and flavors!
For weeks, this recipe has been the topic of conversation
within our cousin's group text, and we have all made this
recipe or shared it. It is great comfort food with a kick.
Enjoy!

Birria Ramen
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