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Due to the size of this section, it has been separated 
into three sections in order for it to be downloaded 
more quickly.  For instance, “Delicious & Nutritious 
California Figs” is in Section I on page 3, whereas 
“Chocolate Mousse with Olive Oil” is in Section II on 
page 10 and “Florida Strawberries:  A Taste of 
Summer All Winter Long” is in Section III on page 17. 
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Chocolate Mousse with 
Olive Oil 

270 gr \ 9.50 
ozs. couverture 
chocolate 

170 gr \ 3\4 cup 
Gaea DOP 
Kalamata extra 
virgin olive oil 

7 eggs,separated 
1 cup sugar 
2 Tbsp. brandy 

Zest of 1 
orange or 
lemon 

Melt the chocolate in a bain marie, remove from 
heat and add olive oil in a slow steady stream stirring 
constantly with a wire whisk. Add brandy. Beat egg 
yolks with 1/2 cup sugar, until light and airy. Add to 
chocolate mixture with a plastic spoon. Beat egg 
whites with remaining sugar in mixer at low speed 
until stiff peaks form. Fold into chocolate mixture 
along with the orange or lemon zest. 

Divide mousse evenly among 6 bowls and put in 
refrigerator to chill. 

COURTESY:  Aris Kefalogiannis 
Gaea Products 

www.gaea.gr 

Butterball 101Butterball 101Butterball 101Butterball 101Butterball 101 
Turkey Sausage with Apple-Sauerkraut 

This easy-to-prepare skillet dish features sauer- 
kraut, apple and onion topped with smoked 
sausage. 

1 tablespoon pure vegetable oil 
1 cup chopped onions 
 2 cups chopped cooking apples 
1 can (14 ounces) sauerkraut, drained 
1 tablespoon firmly packed brown sugar 
1/2 teaspoon caraway seeds 
1 package (14 ounces) Butterball® Smoked 

Turkey Dinner Sausage 

Heat oil in large skillet on medium heat. Add 
onions and apples; cook 5 minutes, or until ten-
der, stirring frequently.  Stir in sauerkraut, sugar 
and caraway seeds. Cut sausage crosswise into 
6 pieces each. Place on top of sauerkraut mix-
ture. Cover skillet with lid. Cook 10 minutes, or 
until sausage is hot. 

If you’re a new cook and want to get experience 
in the kitchen but you’re not sure where to start, 
the Butterball Turkey Talk-Line is a great re-
source to turn to for cooking tips and expert 
advice.  You can reach the Turkey Talk-Line at 
1-800-BUTTERBALL, Facebook and Twitter. 
You can also go to their website. 

COURTESY:  Marty Van Ness 
Butterball 

www.butterball.com 
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Party Pony Cake from Wilton 

Rocking horses are always fun, and this treat is no 
exception. Bright and colorful, this cereal treat tastes 
great too.  Serves 12.  (No hooves.) 

Ingredients and tools: 

· Rocking Horse Pan 

· Fanci-Foil Wrap 

· Cake Board 

· Lemon Yellow Icing Color 

· Round Decorating Tip #12 

· Open Star Decorating Tip #18 

· Cornstarch 

· Regular and mini candy-coated chocolates 

Step 1: Prepare rice crispie treat 

Spraying Rocking Horse Pan with 
vegetable pan spray before putting 
in cereal.  Remove from pan to foil- 
wrapped cake board cut to size. 

Step 2: Decorate 

Ice saddle area smooth. Pipe tip 12 
yellow outline around saddle and on rocker; pat 
smooth with finger dipped in cornstarch. Pipe tip 12 
yellow bridle. Attach candies to saddle, bridle and 
rocker. Pipe tip 22 pull-out star mane and tail. 

Step 1: Bake, 
prepare and 
cover cake using 
two 9 inch hexa-
gon baking pans. 

Step 2:  Marble yellow and 
orange fondant. 

Step 3: Make Butterfly 
Fondant Decorations 

Roll out pink and yellow 
fondant 1/8 in. thick. Using 

cutters, cut out pink butterflies. Cut out small yellow 

Wilton Vivid Fondant Flowers 

Bring the inner flower child out in all your party guests 
and be right on trend for colors this year. This retro 
cake combines tie-dye effects and neon hues. Serves 

20. 

Supplies Needed: 

• Neon Multi-packs Fondant (17 pkgs. needed) 

• Rolling Pin 

• Roll & Cut Mat 

• Butterfly Cutter 

• Flower Stamen Assortment 

• 4 pc. Hexagon Pan Set 

• Cutter-Embosser 

• Ruler 

• Funny Flower Cut-Outs 

• Fondant Shaping Foam 

• Fondant/Gum Paste Tool Set 

• Cornstarch 

• Decorator Brush Set 

• Easy-Glide Fondant Smoother 

Wilton Creations 



The Aromatic KitchenThe Aromatic KitchenThe Aromatic KitchenThe Aromatic KitchenThe Aromatic Kitchen 
Spiced Figs 

Soak about 20 dried dark Mission figs in a 
covered glass jar for a few days in a cup of 
Captain Morgan’s Spiced Rum or any kind of dark 
rum.  If you don’t have enough time, soak them 
overnight and heat a little to plump up the figs. 
To the top of the mixture, before closing, add 1/8 
cup of honey with the following drops of essential 
oils mixed in well: 

Lemon – 20 drops 
Cardamom – 10 drops 
Ginger – 5 drops 

The figs are ready when they are nice and plump. 
Stir every few hours.  They are now perfect to 
use as an incredible topping for desserts, salads, 
yogurts, pound cakes, and are wonderful on top 
of cooked squashes.  For dessert toppings, you 
can also mix in a few teaspoons of the rum sauce 
as well, or they can be used added into fruit cakes 
and coffee cakes. 

Spiced Fig Salad 

Heat on low 1 tablespoon of olive oil and stir in 10 
drops of lemon essential oil.  Add 2 one-inch 
sprigs of fresh chopped Rosemary.  Take 6 of the 
drunken figs, strained, and cut into small pieces. 
Add this to the heat along with 2 tablespoons of 
the rum sauce and 1/4 cup of pecans.  Heat 
about 10 minutes until the liquid is soaked in. 
Serve warm over salad greens and goat cheese. 
Serves 2. 

COURTESY:  Kris Wrede 
Kismet Potions 

www.kismetpotions.com 

flowers with smallest 
Flower Cut-Out; lightly 
brush with water and 
attach to butterfly wings. 
Place butterfly on folded 
cardboard lightly dusted 
with cornstarch. Roll ball 
and elongated log of 
purple fondant for “body”; 
attach with wet brush. 

Insert flower stamen “an-
tenna.” Roll small pink fon-
dant balls and attach around 
edge of butterfly wings with 
wet brush. These could be 
piped with a small round tip. 
Let dry. 

Step 4: Decorate Cake 
Have fondant rolled 1/8 in. thick. Measure height of 
cake. Cut strips 1-1/4 in. wide x height of the cake; 
attach to cake with damp brush. Cut various sizes of 
flowers in different colors. Stack some. If desired, thin 
and soften edges of fondant shapes by placing shape 
on thin foam using ball tool or dog bone tool. Layer 
different sized and colored flowers, attaching with 
damp brush. Add butterfly. You could switch flowers 
for butterflies and change colors. 

COURTESY:  Nancy Siler 

Wilton Brands 

www.wilton.com 
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SALMON & FENNEL EN PAPILOTE 

6 fillets of salmon, 6 oz each, skinned 
1 bulb fresh fennel, sliced thin 
I small sweet onion, sliced thin 
1 large carrot, cut into a fine julienne 
1 cup thin sliced shitake mushrooms 
1 teaspoon kosher salt 
1 teaspoon fresh ground pepper 
2 tablespoons unsalted butter 
24 leaves flat-leaf parsley 
2 tablespoons orange peel, cut into a fine julienne 
2 tablespoons dry vermouth or dry white wine 

Vegetable oil 

Preheat oven to 425° F. 
Season both sides of 
the fish fillets with salt 
and pepper. Cut 6 
pieces of parchment 
paper 12x18 inches. 
Fold paper in half and 
cut each piece in the 
shape of an oval flying 
saucer that is 16 inches 
across and 12 inches 
from top to bottom 
(see illustration in book 
on page 62-63).  Place 
fish in center of one 

side of the parchment paper. Scatter vegetables and 
parsley over fillets and dot the top of each with 1 tea- 
spoon butter and 1 teaspoon orange zest. Splash 1 
teaspoon of vermouth over each fillet. 

Fold paper over fish and pleat to seal papillote along 
entire diameter of the paper finishing with a small twist 
at the end of fold.  Brush surface of paper with veg-
etable oil and place on baking sheet.  Bake 8 to 12 
minutes depending on thickness of fish fillet. Carefully 
peel back paper and serve immediately. 

COOKING WITH JOHNNY VEECOOKING WITH JOHNNY VEECOOKING WITH JOHNNY VEECOOKING WITH JOHNNY VEECOOKING WITH JOHNNY VEE 

Chef Chat - To make this dish extra special 
make an orange butter sauce by preparing the 
buerre blanc recipe on page 161 and substitute 
fresh squeezed orange juice for the white wine 
called for. Serve the sauce on the side so 
guests can ladle over the fish after opening 
papillote.  Serves 6. 

CHILE RELLENOS 

6 large New Mexico 
Green Chiles, 
roasted and peeled 

1/2 pound sharp ched- 
dar cheese, cold 

1 recipe batter 
3 cups vegetable oil 

for frying 

Cut cheese into matchstick size pieces - 2 inches long 
by 1/8” square. Cut a tiny slit toward the top of the 
chile and carefully slide in pieces of the cheese until 
chile is filled with cheese.  Drain stuffed chiles on pa- 
per towel before dipping in batter. Heat oil to 350° F. 
and dip chilies into batter and carefully slide them into 
the heated oil. Turn chiles over once they are golden 
brown. Second side will brown quicker. Reserve 
leftover batter for another use.  Drain on paper towels 
and serve warm with Red Chile Sauce.  Serves 6. 

BLUE CORN BUTTERMILK BATTER 

1 cup blue cornmeal 
3/4 cup flour 
1 teaspoon baking powder 
1/2 teaspoon sugar 
1/2 teaspoon salt 

About 1 1/4 cups buttermilk 
2 eggs 

Combine dry ingredi-
ents in a medium 
bowl.  Whisk together 
eggs and milk in a 
small bowl and then 
add to dry ingredients. 
Mix to make a smooth 
batter, adding more 
milk if necessary. 
Batter should be the 
density of pancake 
batter. Allow to rest 
10 minutes before 
using. 

Chef Chat - Rellenos can be held in a low 
oven (150° F.) for 30 minutes but are best 
served immediately as the batter will loose 
their crunch. 

13 
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BEER BATTER FOR CHILE RELLENOS 

3/4 cup plus 2 tablespoons flour 
1/4 cup cornstarch 
1/2 teaspoon salt 
1/4 teaspoon cumin 
1/4 teaspoon cayenne 
1 cup beer, any brand except dark beer 

Combine flour, cornstarch, salt, cumin and cayenne in 
medium bowl.  Measure beer into tilted measuring cup 
and insure that you have 1 cup liquid. Stir in beer and 
foam and whisk batter until smooth.  Allow batter to 
rest for 20 minutes before using.  If a thinner batter is 
desired, add a small amount of additional beer. 

COURTESY:  John Vollertsen 
La Cosas Cooking School 

www.chefjohnnyvee.com 

Chef Chat -  Students are always asking me 
if it’s possible to bake a batter coated relleno. 
This batter does bake well by spraying a 
cookie sheet generously with cooking spray 
and then laying the dipped relleno onto it. 
Spray the relleno lightly with the spray and 
bake at 400° F. until it is nicely browned, 
about 12 minutes. This is the only batter that 
works in this manner. 

No-Bake, Dairy-Free, Egg-Free, Gluten-Free 
Cheesecake 

CRUST 
9 whole gluten-free cookies, (e.g., Ener-G Vanilla 

Cookies) to equal 1 1/2 cups of cookie crumbs 
2 tablespoons unsalted butter, or buttery spread by 

Earth Balance, melted 
1 tablespoon packed brown sugar 
1 teaspoon pure vanilla extract 

FILLING 
16 ounces cream cheese (2 tubs) by Tofutti or Follow 

Your Heart Vegan Gourmet 
8 ounces sour cream by Tofutti or Follow Your Heart 

Vegan Gourmet 
3/4 cup powdered sugar 
1 tablespoon pure vanilla extract 
1 teaspoon grated lemon zest (or more to taste) 

Place cookies in food processor and process 30 to 45 
seconds or until 
finely ground. Or, 
place the cookies in 
a plastic bag and 
crush with a rolling 
pin. You should 
have 1 1/2 cups of 
cookie crumbs. 
Add butter and 
process until thoroughly blended or mix in the plastic 
bag until the crumbs are thoroughly coated. Press 
crumbs firmly on bottom of a greased 8-inch or 9-inch 
springform pan with removable sides. 

Wipe out the food processor with a paper towel.  Add 
the cream cheese, sour cream, powdered sugar, 
vanilla, and lemon zest and process just until thor-
oughly blended. Or, mix the ingredients together in a 
mixing bowl with an electric mixer on low speed. 
Spread the batter in the pan. Refrigerate for 2 hours, 
then cut into 6 slices to serve. 

(See following page for chart on how to replace 
cream cheese, sour cream and whipped cream in 
baking and cooking.) 

Homemade Yogurt 

2 cups raw cashews, or blanched almonds 

4 cups water 

1/8 teaspoon sea salt 

1/2 scoop yogurt starter (I use Custom Probiotics, 

http://www.customprobiotics .comlyogurt 

starter.htm which is dairy-free and gluten-free) 

Soak the nuts overnight in enough water to cover (this 

makes extra-creamy yogurt). Drain thoroughly.  In a 

blender, combine the nuts, 4 cups water, and salt and 

blend until completely smooth, about 5 minutes, scraping 

down the sides of the blender a couple of times. Strain the 

mixture through a sieve to remove any stray particles of 

nuts.  Transfer the mixture to a heavy saucepan and heat 

over medium heat until bubbles form around the edges, 

stirring constantly, but don’t let the milk boil. Cool to 100 

degrees.  Transfer the mixture to a yogurt maker and stir in 

yothe yogurt culture. Process the yogurt according to 

manufacturer’s directions. Refrigerate, covered, for up to 1 

week. 

COURTESY:  Carol Fenster 
Savory Palate, Inc. 

www.savorypalate.com 
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Baking 
Substitutions 

  Tofutti 1 cup Advantages: smooth, creamy texture; light color. Great in 

cheesecakes and on bagels. 

Disadvantages: not for soy-allergic 

  Follow Your Heart Vegan Gourmet 1 cup Advantages: smooth, creamy texture; light color. Great in 
cheesecakes and on bagels. 
Disadvantages:  not for soy-allergic. 

Sour Cream* 
For each 1 cup of cream cheese, use: 

  Tofutti 1 cup Advantages:  smooth, creamy texture; light color. Works 
well in sweet and savory dishes. 
Disadvantages:  not for soy-allergic 

  Follow Your Heart Vegan Gourmet 1 cup Advantages: smooth, creamy texture; light color. Works well 
in sweet and savory dishes. 
Disadvantages:  not for soy-allergic 

NOTE:  The fillers and emulsifiers used in dairy-free cream cheese and  sour cream may affect the texture of 
baked items.illers and emulsifiers used in dairy-free cream cheese and sour cream may affect the texture of baked 

items.Whipped Cream 
For each cup of whipped cream, use non-dairy whipped topping: 

  Lucerne (soy-based) 1 cup Advantages:  smooth, creamy texture; light color. Works well in 

desserts. 

Disadvantages: not for soy-allergic 

  Soyatoo 1 cup Advantages: smooth, creamy texture; light color. Works well 

  Soy (aerosol) in desserts. 

  Also comes in 10-ounce box that Disadvantages: not for soy-allergic 
  you whip into whipped cream 

  Soyatoo 1 cup Advantages:  smooth, light color. Works well in desserts. OK 

  Rice (aerosol) for soy-allergic 

Disadvantages: not quite as creamy as soy version. 

How to Replace Cream Cheese, Sour Cream, and Whipped Cream 
in Baking and Cooking 

Cream Cheese* 
For each 1 cup of cream cheese, use: 
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BUTTER adds flavor, fat, and browning in baking. You can also fry with butter. 
For each 1 cup of butter, use... 

  Buttery spread (e.g, Earth Balance 1 cup Advantages: buttery taste and color; less saturated or 

  SmartBalance) animal fat. Fries well. 

  (Earth Balances come in soy and rice Disadvantages: more expensive. Some brands, like 

  versions.) SmartBalance, don’t melt for frying. 

  Vegetable oil (e.g, canola oil) 1 cup Advantages: adds more fat than butter for a moister baked 

item 

Disadvantages: no buttery taste 

Milk made from: 
  Almond 1 cup Advantages: mild nutty flavor 

Disadvantages: not for nut-allergic 

  Coconut (So Delicious) 1 cup Advantages: light color 

Disadvantage: high fat; doesn’t brown in baking (not 

fortified) 

  Hemp 1 cup Advantages: light color, mild flavor. Good in savory dishes. 

  (Prefer Living Harvest brand) Disadvantages: may not brown as deeply in baking 

  Oat 1 cup Advantages: light color, mild flavor 

Disadvantages: sweet/unsuitable in savory dishes; contains 

gluten 

  Rice 1 cup Advantages: light color, mild flavor, least allergenic 

Disadvantages: won’t brown in baking; too sweet for savory 

dishes. 

  Soy  (many brands, prefer Silk) 1 cup Advantages: light color, mild flavor 

Disadvantages: soy-sensitive should avoid; may not brown 

in baking. 

  Coconut yogurt (So Delicious) 1 cup Advantages:  white color; comes in Plain flavor for use in 

savory dishes 

Disadvantages: not for coconut-allergic 

  Rice (Riceria) 1 cup Advantages:  good for soy-allergic 

Disadvantage: no Plain flavor, fruit-flavors won’t work in 

savory dishes 

  Soy (Silk, WholeSoy, 1 cup Advantages: most similar texture to cow’s milk yogurt; 
  Wildwood Foods) comes in Plain flavor. 

Disadvantages: not for soy-allergic 

NOTE: all dairy-free yogurts have more fillers and emulsifiers than cow’s milk yogurt, and this may 
affect the texture of baked goods. 

How to Use Butter, Milk, and Yogurt Substitutes in Baking and Cooking 

COW’S MILK adds sugar, protein, and browning in baked goods. Look for fortified substitutes. 
For each 1 cup of milk, use... 

YOGURT adds moisture and acidity in baked goods; adds “creamy” look in cooking. 
For each cup of yogurt, use... 

COURTESY:  Carol Fenster 
Savory Palate, Inc. 

www.savorypalate.com 


