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the student affairs culinary stars cookbook is sponsored 
by learning and Development. like the “build your com-
munity” networking event, this cookbook is intended to 

enhance employee engagement and a positive work culture in 
student affairs. 

forty-four recipes were gathered from staff in 15 different de-
partments across the division who share a passion for food and/
or cooking. from this book, you will not only enjoy cuisines from 
different cultures, but also learn more about your colleagues when 
reading their personal stories about the recipes. 

as a learning and Development fellow and the lead of this cook-
book project, i would like to acknowledge the following individuals 
and departments: 

• sabina Garcia for her idea for this cookbook and  
    valuable input
• carol tady for designing and editing (with help from  
    Matthew sun) the book

• James Dudek for his constant contribution to and  
 support of this project
• samuel Gordon for designing the marketing materials
• erin Wixson and annalyn cruz for being great mentors  
    and for motivating and encouraging me all the way
• David atwood, lance Page and ellie armstrong for  
    assisting with the project
• Jen siecienski for her unconditional support
• learning and Development for giving me opportunities  
    to grow both professionally and personally
• the student affairs information technologies depart- 
    ment for contributing one-quarter of the recipes  
    in the book
• last, but not least, all of the participants for sharing their  
    recipes and stories

thank you! Bon Appétit!
kun yang
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bruschetta with black cabbage

soak the black-eyed peas and the garbanzo beans, separately, 
overnight.

boil the peas a few minutes, then change the water and boil 
them again in fresh boiling water with salt. add rosemary, black 
pepper and garlic cloves. let boil slowly until well cooked.

boil the garbanzo beans in hot water with salt until cooked. 

Wash the cabbage leaves well and boil in hot water with salt. 
When cooked, rinse well.

Mix cabbage leaves with peas and garbanzo, add olive oil “a cru-
do” (no cooking).

toast bread in oven, then rub slices while still hot with fresh gar-
lic cloves, and spread some olive oil. add the vegetables on top 
and additional olive oil to taste.

2 bunches Dinosaur kale (‘lacinato’- black cabbage)
1 cup (dried) black-eyed peas
1 cup (dried) garbanzo beans
Whole-wheat bread
Garlic
rosemary
salt and  black pepper
extra virgin olive oil

INGREDIENTSthIS IS oNE oF ThE moST WELL-KNoWN and ancient 
recipes from florence, italy, where i grew up. like most 
italian food, it is made with simple ingredients. in tusca-

ny, sustenance was traditionally based on agriculture, and since 
people did not have a lot of means, they learned to cook tasty 
and nutritious meals with the little they had from the land. this 
dish is typically served as an appetizer (antipasto), which in italy 
means the starter before pasta.

i chose to share this recipe because it is a complete protein 
source. it consists of:

• Grains (the bread is whole wheat)
• legumes (black-eyed peas and garbanzo beans) 

in addition to being a rich source of protein, this dish is excellent 
with respect to reducing the risk of cardiovascular disease and 
cancer.

• Whole-wheat bread is a good source of fiber — 25-35 
grams of fiber/day decreases the risk of colon cancer

• kale, a cruciferous vegetable, belonging to the mustard 
family (cabbage), contains indoles that act as an antioxi-
dant. kale also is a good source of vitamin c, which  de-
creases your cancer risk.

francesca lattanzi      
student affairs development office
francesca@berkeley.edu  

and black-eyed peas and garbanzo beans



Heat oven to 350 degrees.

Wrap bacon around scallop and water chestnuts; secure with 
toothpicks. Place in shallow baking dish. 

Mix remaining ingredients for sauce; pour over bacon wrap. 

bake for 30 minutes or until heated through.

bacon-wrapped scallops

1 package of bacon 
baby scallops
2 (8 ounces each) cans of water chestnuts

sauce:
½ cup mayonnaise
½ cup of brown sugar
¼ cup of chili sauce (i use lee kum kee chili garlic sauce, which 
has a mild and sour taste. for more spicy flavor, you can use 
sriracha hot chili paste with a little lemon juice.) 

INGREDIENTSi Am PASSIoNATE AbouT FooD and enjoy cooking. food is 
everything, when you really think about it. food is essential. 
it gives energy, comfort and sustenance. food is memories, 

art and culture. food gathers people, makes tradition, ties gen-
erations together and promotes community and togetherness. 
Good food is the result of cooking. i enjoy the excitement and 
fun that comes with cooking. it is also a way to express myself. 
for me, food is life and cooking is love.

this easy, from-scratch recipe is perfect for all occasions. i put a 
new twist on a traditional recipe and the end result is heavenly. 
the crispy bacon adds a buttery and smoky flavor to the scal-
lops and the water chestnuts add a nice, crunchy texture. the 
combination is totally addicting and feels super indulgent. this 
is definitely worth trying and perfect for holiday parties.

anne xiong        
residential and housing services
university village
pyxiong@berkeley.edu  
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Mix all ingredients in a large bowl.

in a large, deep sauté pan, heat oil to 350 degrees.

With spoon, scoop mixture and drop into the hot oil. fry until 
golden brown.

For dipping sauce (optional) you can use sweet and sour sauce
or mix together: vinegar, salt, black pepper, fresh minced garlic 
and a dash of soy sauce.

shrimp/crab patties

1 pound shrimp, cleaned, shelled, deveined and chopped
1 pound imitation crab meat (optional; real crab meat)
1 (7 ounce) can corn
1 medium onion, chopped
1/2 cup mixed vegetable (peas, beans, carrots)
1/2 cup celery
salt/pepper to taste
2 cloves garlic, crushed (optional: garlic powder is ok  
to substitute)
2 eggs
1/2 cup milk
1/2 cup flour
1 tablespoon baking powder
vegetable oil
1 (12 ounce) can beer (optional)

INGREDIENTSthIS IS oNE oF ThE EASY APPETIzERS i learned how 
to make/cook. Just like the filipino lumpia (egg rolls), this 
appetizer will surely be a hit at any party.

My older sister shared this with me when i was single and now 
my two girls enjoy making this recipe. it is quick, easy to make 
and cheap unless you decide to use the real crab instead of im-
itation crab.

louise (loy) estropia      
career center
lbre@berkeley.edu  
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avocado & salmon lettuce cups

combine all ingredients for sauce in bowl and mix well. set aside.

Place avocado in bowl and toss with lemon juice. add tangerines 
or oranges, green onions, salmon and jicama. stir to blend.

set lettuce leaves on serving plate. allow guests to fill their own 
lettuce leaves with mixture. spoon on sauce.

Sauce
1/2 cup red wine vinegar or vinaigrette
1/4 cup cilantro chopped
1 teaspoon red pepper flakes 

Filling
1 large avocado, cubed
1 tablespoon lemon juice
6 tangerines or 3 small oranges, peeled and separated
2 green onions chopped
1/3 pound cooked salmon, boned and flaked
1/3 cup jicama, shredded

INGREDIENTSi Am NoT ThE moST PASSIoNATE CooK...but i love great 
tasting food. i am sharing this recipe because i enjoy good 
food, because good food can bring with it great experiences, 

because sharing is caring, and because great food can be both 
interesting and inspiring.

jene madison   
office of the registrar
jmadison@berkeley.edu  
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Preheat oven to 375 degrees.

in large bowl, combine first four ingredients or pour in bisquick. 
add butter and blend until crumbly. beat egg into buttermilk 
and add to dry ingredients. stir well until thoroughly mixed. 

turn out onto a floured board and knead until smooth. Divide 
into half and shape into round loaves. Place on cookie sheet or 
in glass pie dishes. Press down dough until slightly flattened and 
cut cross on top with floured knife blade (about 1/2” deep). 

bake for 35-40 minutes or until tops are lightly browned. 

Great with smoked salmon.

irish soda bread

4 cups unsifted all purpose flour (or substitute whole-wheat 
flour for brown bread)
1 teaspoon salt
1 teaspoon baking soda
3 teaspoons baking powder
(or substitute Bisquick for above ingredients)

1 egg (optional — makes it more cake-like)
1/4 cup butter or margarine
1 3/4 cups buttermilk or milk
1/4 cup sugar
2 cups raisins or sultanas
1 1/4 teaspoons caraway seeds (optional)

INGREDIENTSthE CAREER CENTER, WhERE I’vE WoRKED my en-
tire time at uc berkeley, has always been a place of 
community and food has been one of the primary ex-

pressions of this sense of extended family. We published a lit-
tle cookbook ourselves back in the ‘90s, full of delicious rec-
ipes, so i was delighted when i heard about this project. i’m 
looking forward to my copy of the student affairs cookbook.

My Mom and i went to ireland many years ago and were ad-
opted as cousins by the family whose bed and breakfast we 
stayed in, the enrights of sixmilebridge, county clare. this 
is the recipe that nuala enright got from her mother and 
shared with us. (the bisquick was my own adaptation.) 

Slainte! (that means “your health” in Gaelic)

katie hambly      
career center
khambly@berkeley.edu  

Makes 2 loaves
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sweet chicken bacon wraps

Preheat oven to 350 degrees.

cut chicken breasts into 1-inch cubes. cut each bacon slice into 
thirds. Wrap each chicken cube with bacon and secure with a 
wooden pick. stir together brown sugar and chili powder. 

Dredge wrapped chicken in mixture. coat a rack and broiler pan 
with nonstick cooking spray. Place chicken wrap on rack in broil-
er pan. bake for 30 to 35 minutes or until bacon is crisp. (if you 
use thick-sliced bacon, it will take longer to bake.)

1 1/4 pounds boneless, skinless, chicken breasts (about 4 
breasts)
1 (1 pound) package sliced bacon
2/3 cup firmly packed brown sugar
2 tablespoons chili powder

INGREDIENTSthIS IS A RECIPE FRom the food network. i saw it being 
made on one of their shows and thought, “How could you 
go wrong wrapping anything in bacon?”

i have made this appetizer hundreds of times, including at my 
nephew’s wedding. that day we made more than 300 pieces and 
they were gone in less than 15 minutes.

i often prepare the chicken and wrap it in the bacon ahead of 
time (refrigerate until ready to use) and then dredge them right 
before baking.

carol j. tady   
student affairs communications
cjtady@berkeley.edu  

Makes 12 servings
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buñuelos (aka sopapillas)

Measure flour into a large mixing bowl. add baking powder and 
salt. Mix well.

Work in shortening until well distributed. add water and mix un-
til dough is smooth. roll into small balls about the size of a large 
egg. cover and let rest for about 20 minutes.

roll out each ball into a round about 1/8th thick. cut into tri-
angles for small pieces or poke a large hole in the middle for a 
large buñuelo.

fry in deep hot oil until golden brown, turning once.

these are yummy with honey for dessert or with a bowl of pinto 
beans and red or green chili.

4 cups flour
2 teaspoons baking powder
1 teaspoon salt
4 tablespoons shortening
1 1/2 cups water, lukewarm
oil (for cooking)

INGREDIENTSi LovE TRADITIoNAL NEW mExICAN CuISINE. this is what 
i grew up eating and i didn’t realize until i ventured outside 
of colorado that there were different styles of Mexican food. 

although i enjoy many different cuisines, when it comes to Mex-
ican food my palate prefers that beans be pinto, that cumin be 
used sparingly, and that cilantro be no more than a garnish (or 
just not be present at all!).

buñuelos were an occasional treat growing up and they’re easy 
to make. essentially this is a recipe for flour tortillas. also, who 
doesn’t like fried bread!

je nell padilla      
residential and housing services
je_nell@berkeley.edu  



Preheat oven to 375 degrees.

tear leaves from stems and wash 2-3 times. Dry leaves thorough-
ly (using a salad spinner is the easiest method).

toss with enough olive oil in large bowl until the kale pieces are 
evenly coated, rubbing oil into each leaf with your hands if pos-
sible.

line two baking sheets with parchment paper or silicone baking 
mats (in most cases, two baking sheets is enough, but some-
times three batches will be necessary). arrange kale pieces in 
single layer on prepared baking sheets.

sprinkle Parmesan cheese over the pieces (no need for salt — 
the Parmesan is salty enough).

bake in oven 15 to 20 minutes, checking for doneness starting at 
around 15 minutes to prevent burning.

let cool on wire racks before transferring to dish/container to 
prevent sogginess.

kale chips with parmesan

1 bunch kale (kale is now on the “dirty dozen” list, so using 
organic kale is highly recommended)
olive oil
freshly grated Parmesan cheese (grating by microplane is best 
for crispier chips)

INGREDIENTSthIS IS A GREAT hEALThY, YET INSANELY TASTY 
dish to bring to potlucks. it is also very easy to make, just   
don’t make it too far in advance so the chips stay crisp.

elissa sato        
residential and housing services  | university village
elissa.sato@berkeley.edu  
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Preheat oven to 400 degrees.

sauté onion and green pepper in butter until tender. in a large 
bowl, mix eggs, creamed corn, whole corn, pimento and muffin 
mix. Pour into greased 9” x 13” pan. 

spoon the sautéed onion and green pepper mixture over the 
top. top with 1/2 pint sour cream in small dabs. Just before bak-
ing, sprinkle the jack cheese over the top. bake 30 minutes in a 
400 degree oven. 

can also be made a day ahead, then baked when needed. add 
the cheese right before baking.

corn casserole

1/2 cup butter
1 green pepper, chopped
1 large onion, chopped
2 eggs, beaten
1 (14 ounce) can creamed corn
1 (15 ounce) can whole corn (or frozen), with juice (email sent)
1 (4 ounce) jar chopped pimento 
1 package Jiffy corn muffin mix
1 cup Monterey Jack cheese, shredded
1/2 pint sour cream

INGREDIENTSi Am NoT REALLY muCh oF A CooK, unless i have a lot of 
time and a glass of wine. My younger son is the cook in the 
house and regularly creates dishes. He also finds new and tasty 

places for us to eat when we are out for the day, and sometimes 
criticizes my lack of experimentation with food. the latter is why 
i like this dish — good old-fashioned comfort food, with just a 
little spice!

this is a favorite of our family. We actually got it out of another 
“home” recipe book that was a gift from my sister about 20 - 25 
years ago. the red pimento and green pepper compliment the 
holidays, and the hearty texture of the dish is great for a cold 
winter night.

david atwood      
learning and development
davidatwood@berkeley.edu  

Makes 8 servings
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garlic rosemary roasted potatoes

Preheat oven to 425 degrees. (oven temps vary, just a warning)

in a large bowl, toss all ingredients together until potatoes are 
lightly coated with olive oil. 

Place potatoes on a baking pan, and bake for 20-25 minutes.

8-10 red potatoes, chopped into 1 1/2-inch pieces
6 tablespoons olive oil
1/2 teaspoon sea salt or kosher salt
1/2 teaspoon black pepper
2 1/2 tablespoons rosemary
6 whole cloves of garlic

INGREDIENTS

i ENjoY CooKING AND WATChING the food network as 
well as going onto Delish and other websites for recipes. com-
ing up with new ways to change recipes and experiment with 

my food is one of my favorite past times. i am a semi-foodie and 
really like trying new foods. i look forward to trying several of 
the recipes in this book.

this recipe is really easy and a great side dish, that also happens 
to be pretty hardy as well.

tavares nichols   
student affairs information technologies
tavares.nichols@berkeley.edu  

This is an easy and flavorful recipe for garlic rosemary roasted 
potatoes. Be sure to use either sea salt or kosher salt instead 
of regular table salt, to enhance the naturally flavorful potatoes 
and rosemary.
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combine all ingredients, mix rapidly with a fork or use a blender, 
let sit for 5 minutes and then serve on any salad.

balsamic vinaigrette dressing

1 tablespoon Dijon mustard
1/4 cup balsamic vinegar
2 tablespoons water
2 tablespoons fresh lemon juice
1/4 teaspoon tarragon leafs
1 clove garlic, minced
2 tablespoons safflower oil
2 tablespoons virgin olive oil
salt and pepper to taste

INGREDIENTSWhEN I hAvE TImE To CooK, i find it to be very 
therapeutic. i will turn on the tv, tune in to rachel 
Maddow, and get to work in the kitchen. every ap-

petizer, main course, side dish, and drink are timed and cho-
reographed for that perfect moment of culinary pleasure. 
and when the meal is over, i sit back and watch someone else 
clean the kitchen! 

this is my favorite recipe and make it once or twice a week. 
i change up the proportions, sometimes adding flavored bal-
samic vinegars or using different mustards. the recipe is sim-
ple, fun and tasty.

paul robles      
student affairs information technologies
robles@berkeley.edu  
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avocado salad

boil water and put in black-eyed peas.

While waiting for the peas to cook, dice tomatoes, avocados 
and cucumbers into small cubes. if you would like to add some 
sweet-tangy element to the dish, dice some mango too. 

after the black-eyed peas are soft, drain the water and put them 
in a bowl to cool down.

Mix the above ingredients together and squeeze the lemon to 
get fresh juice. add salt and pepper according to your taste. 

now enjoy! 

2 romaine tomatoes (other tomatoes are fine. i sometimes use 
cherry tomatoes)
1 Hass avocado (if you really like avocado, you could put one 
and half or even two)
2 small cucumbers (i like to use the ones for making pickles)
1/2 cup black-eyed peas
Half mango (optional)
1 lemon
salt and pepper

INGREDIENTSavoCADo IS A NuTRIENT-DENSE FRuIT which con-
tributes nearly 20 vitamins and minerals. fresh california 
avocados are sodium and cholesterol-free and contain 

monounsaturated and polyunsaturated fats (good fats). this 
salad is always a very refreshing dish to serve with turkey, ham 
and any kind of meat.

kun yang   
residential and housing services
university village
kyang@berkeley.edu  

Makes 12 servings
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combine broccoli, onion, raisins and cashews in a large salad 
bowl. for the dressing, whisk together mayonnaise, vinegar and 
sugar in a separate bowl. 

Pour the dressing over the salad and mix. cover and refrigerate 
until ready to serve.

broccoli salad

5-6 cups broccoli florets 
1/2 medium red onion, chopped
1/3 cup raisins or dried cranberries 
3/4 cup cashews 
1/2 cup mayonnaise 
2 tablespoons apple cider vinegar 
1/4 cup sugar 

INGREDIENTSi mAY NoT bE ExACTLY PASSIoNATE about cooking,  
but i try. i brought this salad to our holiday potluck and 
Michelle valle-Perez insisted i submit it!

hayley bower      
student affairs information 
technologies
hbower@berkeley.edu  
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coconut yams

bake yams and mash with coconut butter.  flavor with cinnamon 
and nutmeg to taste.

yams
coconut butter
cinnamon
nutmeg

INGREDIENTSi Am A FooDIE bY NATuRE and by profession. i became a 
registered dietitian to balance my love of culinary arts. this 
is soooo tasty. i used to make them with Hennessy but then i 

thought i’d try a healthy alternative, coconut butter. We’ve had 
mashed yams on our holiday table all my life.

renee simpson   
housing and dining
rmsimpson@berkeley.edu  
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slow cooker thai chicken

in a 4- to 6-quart slow cooker, whisk together the coconut milk, 
4 teaspoons curry paste and salt. add cauliflower, potatoes, red 
pepper and carrots, stir to mix and coat.

rub 2 teaspoons curry paste all over chicken pieces and place 
chicken on top of vegetables. cover and cook on low setting 
until chicken is fully cooked and veggies are tender, 5 to 6 hours.

remove chicken to cutting board and shred using two forks, 
set aside.

stir peanut butter (and 1 more teaspoon of curry paste if you 
like it spicy) into the slow cooker until blended. add chicken 
back to slow cooker, as well as cilantro and scallions, stir gently 
to coat.

spoon onto a plate or bowl (or over 1/2 cup cooked rice). sprin-
kle with chopped peanuts.

1 (13 ounce) can of light coconut milk
6 or 7 teaspoons red thai curry paste, divided
1 1/2 teaspoons salt (or to taste)
1/2 head large uncooked cauliflower, cut into small florets
1 pound potatoes, peeled, cut into 1-inch chunks
1 medium sweet red pepper, cut into chunks
2 medium carrots, cut into 1/2-inch slices
3 large boneless, skinless chicken breasts, cut each in half
2 tablespoons smooth peanut butter
1/3 cup fresh, chopped cilantro
3 medium scallions, sliced
2 tablespoon salted peanuts, chopped

INGREDIENTSi LovE To EAT! and i try to find recipes that are tasty as well as 
healthy so i can eat until i’m full without feeling guilty.

being a really busy person (aren’t we all?), i’m always in search of 
healthy, tasty recipes that are also easy and quick. using a slow 
cooker helps, but it’s sometimes hard to find slow cooker reci-
pes that result in fresh-tasting, healthy, one-dish entrées. this is 
one of the best i’ve found. credit goes to Weight Watchers for 
the original recipe.

dara ziegelmeier      
career center
daraz@berkeley.edu  

Makes 6 servings



Preheat oven to 375 degrees. spray a casserole dish with non-
stick cooking spray. combine all ingredients in a bowl. Pour into 
prepared dish. bake for 35 minutes. easy peasy :)

NoTE: 1 lean, 3 greens, 2 1/4 condiments and 1 healthy fat

shrimp veggie quiche

3 1/2 ounces shrimp, cooked with tails removed 
1/2 cup egg beaters 
1/4 cup shredded cheddar cheese, reduced fat 
2 light laughing cow cheese wedges
1 cup zucchini, chopped 
1/2 cup canned italian diced tomatoes, drained 
1/4 teaspoon Mrs. Dash garlic and herb 
1/4 teaspoon salt — optional 
Dash of pepper or 1/8 teaspoon 

INGREDIENTSi mISS CooKING PRoFESSIoNALLY, so now i’m just doing 
it amateur. i share this recipe because it tastes good and it is 
good for you.

fela thomas      
public service center
fthomas@berkeley.edu  

21 university of california, berkeley
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the soup is optional, but does bind the dish together and add its 
own flavor. other soups may be substituted to taste.

brown beef in olive oil and cook rice. (i don’t bother to drain the 
beef, the juices are delicious.) Mix beef, peas and rice thorough-
ly, then add soup and mix thoroughly.

bake in oven at 325 degrees for about 20 -30 minutes. serve. 

May be chilled and reheated or eaten chilled. add salt, pepper, 
tabasco or whatever to taste.

single-dish beef dinner

1 pound low-fat ground beef
1 cup peas
1 cup cooked rice
1 (10.5 ounce) can golden mushroom soup 

INGREDIENTSi’m NoT AS PASSIoNATE AbouT CooKING as i am about 
good tasting food, but i fixed christmas eve dinner this past 
year for my family. it gave me a chance to season up the steaks 

just so. :)

i’ve had this recipe in my head since high school. i call it a sin-
gle-dish beef dinner here, but it’s been “beef ala Peccary” since 
the day it was born. My high school has a paleontology society 
which is called “the Peccary society,” created in 1936 when stu-
dents went to the Mojave Desert in search of fossils and un-
earthed a complete skull of a peccary, or fossil pig. the skull 
was later identified as a new species by caltech paleontologist 
chester stock.

on one trip, we were handed ground beef, peas and rice and in-
vited to make our own dinner as we pleased. that was the start 
of this dish for me.

geoffrey kidd      
student affairs information technologies
sehlat@berkeley.edu  



23 university of california, berkeley

chicken curry with cashews

Heat butter in a 5- to 6-quart wide, heavy pot over moderately 
low heat until foam subsides, then cook onions, garlic and gin-
ger, stirring, until softened, about 5 minutes. 

add curry powder, salt, cumin, and cayenne and cook, stirring, 
for 2 minutes. add chicken and cook, stirring to coat, for 3 min-
utes. add tomatoes, including juice, and cilantro and bring to 
a simmer, then cover and simmer gently, stirring occasionally, 
until chicken is cooked through, about 40 minutes. 

juST bEFoRE SERvING: Pulse cashews in a food processor or 
electric coffee/spice grinder until very finely ground, then add to 
curry along with yogurt and simmer gently, uncovered, stirring, 
until sauce is thickened, about 5 minutes.

1/2 stick (1/4 cup) unsalted butter
2 medium onions, finely chopped (2 cups)
2 large garlic cloves, finely chopped
1 tablespoon fresh ginger, peeled and finely chopped
3 tablespoons curry powder
2 teaspoons salt
1 teaspoon ground cumin
1/2 teaspoon cayenne
1 (3 1/2- to 4-pound) chicken, cut into 10 serving pieces
1 (14.5 ounce) can diced tomatoes
1/4 cup chopped fresh cilantro
3/4 cup cashews (1/4 pound)
3/4 cup plain whole-milk yogurt

accompaniment: cooked basmati or jasmine rice
Garnish: chopped fresh cilantro

INGREDIENTSthIS IS oNE oF mY FAvoRITE recipes. Hope you enjoy 
it!

nithya krishnan      
student affairs philanthropy office
nithyak@berkeley.edu  
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i’m A ComFoRT-FooD CooK. simple and scrump-
tious, like macaroni and cheese, chocolate chip cookies 
and cheesecake.

always a big hit at potlucks and definitely an adult mac-
aroni and cheese recipe. the Gruyere adds a wonder-
ful flavor that distinguishes it from your typical mac & 
cheese dish. When i searched on the web a few years 
ago for the best mac & cheese recipe, this is the one 
that came up — from Martha stewart. a bit complicat-
ed with the bechamel sauce, but not terribly hard and 
certainly worth it.

anne aaboe   
student affairs information technologies
aaaboe@berkeley.edu  
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macaroni and cheese

Heat the oven to 375 degrees. butter a 3-quart casserole dish or 
a big lasagna pan; set aside. Place bread pieces in a medium bowl. 
in a small saucepan over medium heat, melt 2 tablespoons but-
ter. Pour butter into the bowl with bread, and toss. set the bread-
crumbs aside. in a medium saucepan set over medium heat, heat 
milk. Melt remaining 6 tablespoons butter in a high-sided skillet 
over medium heat. When butter bubbles, add flour. cook, stirring, 
1 minute.

slowly pour hot milk into flour-butter mixture while whisking. con-
tinue cooking, whisking constantly, until the mixture bubbles and 
becomes thick.

remove the pan from the heat. stir in salt, nutmeg, black pepper, 
cayenne pepper, 3 cups cheddar, and 1 1/2 cups Gruyere cheese. 
set cheese sauce aside.

cook macaroni 2 to 3 fewer minutes than manufacturer’s direc-
tions, until outside of pasta is cooked and inside is underdone. 
transfer the macaroni to a colander, rinse under cold running wa-
ter, and drain well. stir macaroni into the reserved cheese sauce.

Pour the mixture into the prepared casserole dish. sprinkle re-
maining 1 1/2 cups cheddar and 1/2 cup Gruyere cheese; scatter 
breadcrumbs over the top. bake until browned on top, about 30 
minutes. transfer dish to a wire rack to cool for 5 minutes; serve.

6 slices good-quality white bread, crusts removed, torn into  
1/4- to 1/2-inch pieces
8 tablespoons (1 stick) unsalted butter
5 1/2 cups milk
1/2 cup all-purpose flour
2 teaspoons kosher salt

1/4 teaspoon freshly grated nutmeg
1/4 teaspoon freshly ground black pepper
1/4 teaspoon cayenne pepper
4 1/2 cups (about 18 ounces) grated sharp white cheddar
2 cups (about 8 ounces) grated Gruyere cheese
1 pound elbow macaroni

INGREDIENTS Makes 12 servings



thIS IS A RECIPE ThAT mY FAmILY and friends love on 
a cold winter evening! this is special to me because i first 
tried it at a restaurant in napa after my wedding reception 

and decided i wanted to learn how to make it.  i have made it for 
my family and friends many times to great reviews.

lance page      
learning and development  
lpage@berkeley.edu  
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season each short rib generously with salt. coat a pot large 
enough to accommodate all the meat and vegetables with olive oil 
and bring to a high heat. add the short ribs to the pan and brown 
very well, about 2 to 3 minutes per side. Do not overcrowd pan. 
cook in batches, if necessary.

Preheat the oven to 375 degrees.

While the short ribs are browning, puree all the vegetables and 
garlic in the food processor until it forms a coarse paste. When 
the short ribs are very brown on all sides, remove them from the 
pan. Drain the fat, coat the bottom of same pan with fresh oil and 
add the pureed vegetables. season the vegetables generously with 
salt and brown until they are very dark and a crud has formed on 
the bottom of the pan, approximately 5 to 7 minutes. scrape the 
crud and let it reform. scrape the crud again and add the tomato 

paste. brown the tomato paste for 4 to 5 minutes. add the wine 
and scrape the bottom of the pan. lower the heat if things start to 
burn. reduce the mixture by half.

return the short ribs to the pan and add 2 cups water or until 
the water has just about covered the meat. add the thyme bundle 
and bay leaves. cover the pan and place in the preheated oven 
for 3 hours. check periodically during the cooking process and 
add more water, if needed. turn the ribs over halfway through the 
cooking time. remove the lid during the last 20 minutes of cooking 
to let things get nice and brown and to let the sauce reduce. When 
done the meat should be very tender but not falling apart. serve 
with the braising liquid.

READ moRE AT: www.foodnetwork.com/recipes/braised-short-
ribs-recipe0.html

braised short ribs
6 bone-in short ribs (about 5 3/4 pounds)
kosher salt
extra-virgin olive oil
1 large spanish onion, cut into 1/2-inch pieces
2 ribs celery, cut into 1/2-inch pieces
2 carrots, peeled, cut in 1/2 lengthwise, then cut into 1/2-inch 
pieces

2 cloves garlic, smashed
1 1/2 cups tomato paste
2 to 3 cups hearty red wine
2 cups water
1 bunch fresh thyme, tied with kitchen string
2 bay leaves

Makes 8 servingsINGREDIENTS
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combine thinly sliced chicken, garlic powder, garlic salt, sugar, 
and pepper. Mix well and marinate overnight. 

Preheat the oven to 450 degrees.

Place a piece of aluminum foil on the bottom of your baking dish 
and drizzle with some olive oil.  Place the chicken on your baking 
dish and sprinkle with salt and pepper. 

evenly spread 1 tablespoon of pesto on each piece of chicken 
and lay 2-3 slices of tomatoes on top of the pesto. then sprin-
kle evenly with bread crumbs and cheese on top of the pesto. 
bake the chicken for about 15 minutes or until the top is golden 
brown and crispy.

baked pesto chicken

2 pounds of boneless chicken breast, thinly sliced
basil pesto
2 tomatoes, thinly sliced
1/2 to 1 cup bread crumbs
1/2 to 1 cup mozzarella cheese 
1 teaspoon garlic powder
1 teaspoon garlic salt
1 teaspoon sugar
1 teaspoon salt and pepper, by taste
olive oil

INGREDIENTSi ENjoY CooKING AND LIKE To ExPERImENT and cook 
different dishes. i am a chicken lover and most of my dishes 
have chicken in them.

i want to share this recipe because this is one of my favorite 
dishes i have ever made and i would like others to try this recipe 
out. i made this for my family and everyone absolutely loved it.

hong dao      
financial aid and scholarships office
hongdao@berkeley.edu  
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pork adobo

in large cast iron pot (or Dutch oven), warm oil and coat bottom 
of pan thoroughly. brown pork (usually 2-3 minutes) on each 
side. once brown, create a space in middle and sauté garlic and 
ginger until fragrant. add vinegar, water and soy sauce. set to 
simmer. add peppercorn and bay leaf and cover. let simmer for 
35-40 minutes or until pork looks tender. 

add carrots and potatoes. cook until potatoes are soft and liq-
uid is reduced. keep an eye on the pot as the simmering might 
reduce the liquid too quickly and burn the bottom. if meat is still 
firm, add water ¼ cup at a time until cooked. 

serve with a heaping spoonful of rice and garnish with hard-
boiled eggs.

NoTE: Don’t eat the peppercorn, bay leaf or ginger. they are 
only there to add flavor.

3 teaspoons cooking oil
1/3 cup cane vinegar
¼ cup low-sodium soy sauce 
½ to ¾ cup water
2 pounds pork butt, cut into 2-3 in cubes
2-3 large carrots, cut into 1-inch pieces
3 large russet potatoes, cut into 2-inch pieces
1 teaspoon peppercorn
1 bay leaf
4-6 cloves garlic, smashed
1 inch of ginger, peeled and smashed
4 hard-boiled eggs, sliced (for garnish)

INGREDIENTSfoR ThE “FooDvENTuRouS,” the meat products in this 
recipe can vary. i love chicken adobo, shrimp adobo and 
squid adobo. vegetarians might want to try tofu adobo, 

however, it may be too salty as the tofu can absorb the soy and 
vinegar flavors.

Pork adobo is a staple in my household. usually we use the fatti-
est part of the pork and use the fat to fry the pork in. for health 
reasons, i’ve cut out the fat and used oil for this recipe. this is a 
basic recipe that anyone can follow. 

for those more adventurous, a slow cooker can be used and 
this dish can be made while you’re at work. i hope you enjoy this 
meal as much as i do.

michelle valle   
student affairs information 
technologies
mvalleperez@berkeley.edu  

Makes 4-6 servings
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bring chicken and pork to a boil in 2 cups water. reduce heat 
and simmer for 20 minutes.

remove from heat and slice when cool enough to handle. re-
serve broth. Heat oil in a very large, wide sauté pan. sauté on-
ions and garlic until onion is transparent. add pork, chicken, 
shrimp, soy sauce and fish sauce, and stir fry for a few minutes. 

add carrots, stir fry for a few minutes, then add cabbage and cel-
ery; stir fry for a few minutes, but make sure they are not over 
cooked. set aside mixture leaving only about half in the pan.

add broth from the boiled chicken and pork. let it boil, then 
add the noodles. tossing gently with wooden spoon until heated 
through and mixed with the meat and vegetables. if the noodles 
seem dry, add more broth or plain water. add more soy sauce 
if needed. transfer to a serving platter, spoon reserved mixture 
on top and garnish with chopped scallions and hard-boiled egg.
serve with fresh-squeezed lemon or lime juice with extra soy 
sauce or fish sauce.

pancit canton — filipino noodle

1 pound skinless chicken breast; sliced thinly or chopped
1 pound lean pork, fat trimmed, sliced thinly or chopped
1/4 cup vegetable oil
3 cloves garlic, minced
1 medium onion, thinly sliced
1/2 pound medium shrimp, shelled
3 tablespoons soy sauce; depending on desired taste
1 1/2 tablespoons fish sauce (optional); depending on  
desired taste
2 cups cabbage, chopped
3 carrots, chopped
1 cup celery, chopped
1/8 teaspoon ground black pepper
2 cups broth from boiled chicken and pork
3 sprigs scallions, finely chopped
1/4 package Pancit canton noodles 

INGREDIENTSi Am A 12Th ChILD of 4 boys and 8 girls. cooking was very big 
in my family. My parents believed that the girls should learn 
to cook for their future families and the boys should learn 

to cook to be self-sufficient. it’s not surprising to know that all 
three older sisters graduated with degrees in Home economics. 
i am such a lucky person. 

i learned to cook filipino dishes from my parents, siblings and 
relatives and now, still learning international dishes from my 
husband who is such a good cook/teacher. Growing up, i heard 
others say that the way to a man’s heart is through his stomach.

this has been a traditional dish for filipinos whether it is for 
birthday, wedding or special holidays. it is meant to be used for 
luck and a long life (the noodles are not meant to be cut).

louise (loy) estropia      
career center
lbre@berkeley.edu  

Makes  60 servings
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kim’s chili

in a pot on medium heat, add oil and garlic. cook garlic till 
fragrant (1 minute), and then add onions. cook onions till 
semi-translucent and add the bell peppers and ground beef. 
cooking at a lower heat will allow the meat to stew and will pre-
vent it from being tough. 

When beef is browned, drain. add diced tomato, tomato paste, 
and chili seasoning. Mix well. Drain and rinse the corn and beans 
and add it to the chili. the chili will be watery at this point, add a 
table spoon of corn meal or grits to thicken. reduce heat to low 
and allow to simmer for at least a hour. the longer you cook the 
chili, the better it will taste. 

because of all the vegetables and beans, this is a mild chili. you 
can kick up the heat by buying the hot mix packets, adding some 
diced jalapenos, crushed red pepper flakes, or some hot sauce. 

i eat this Hawaiian style at home over rice.

3 pounds ground beef (i like the lean, but if you get 80/20, just 
drain off the fat)
1 onion
1 heaping tablespoon of chopped garlic (i buy the bottled garlic 
to save time)
2 bell peppers or half a bag frozen bell pepper strips (any 
color)
5 (16 0unce) cans diced tomato (i like to get the fire roasted or 
Mexican style)
1 (6 ounce) can tomato paste 
3 (1.25 ounce) bags of chili seasoning 
1 heaping tablespoon corn meal or grits (this is a thickener)
1 (16 0unce)can corn 
1 (16 0unce) can black beans 
1 (16 0unce) can white beans 
1 (16 0unce) can kidney beans 
1 tablespoon oil

INGREDIENTSMY FAmILY ALWAYS CooKED when i was growing up, 
but i am trying to come up with healthier versions of 
the flavors i crave.

this is an easy, tasty way to eat well and get more fiber into your 
chili.

kim mcphee   
student affairs information technologies
kmcphee@berkeley.edu  



i’m A bIG FAN oF Cooks Illustrated (the same folks also 
broadcast “america’s test kitchen”). they do the same recipe 
many times, experimenting with different approaches until they 

find the best method.

Who doesn’t want to try to get the oven up to 500 degrees? it’s 
a good way to heat the house when it’s cold and it invariably sets 
the smoke alarms off, what fun! and it beats the same old roasted 
chicken you’ve been making for years.

tim heidinger   
student affairs information technologies
tinh@berkeley.edu   
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rub the chicken inside and out with salt and pepper. if you’ve got 
time, do this 2 to 3 hours ahead and refrigerate the bird uncov-
ered. otherwise, let it rest uncovered at room temperature while 
the oven heats.

Place a large cast-iron or other heavy skillet in the oven and heat to 
500 degrees for 45 minutes. if you salted the chicken in advance, 
take it out of the fridge so it can warm to room temperature.

Meanwhile, remove the center ribs from the Dino kale, rinse and dry.

transfer the chicken to a cutting board. using a sharp knife, cut 
the skin connecting the legs to the body. splay the thighs open 
until you feel the joint pop on each side. Place 2 lemon wedges 
inside the chicken.

carefully transfer chicken, breast-side up, to the hot skillet. Press 
down on the legs so they rest flat on the bottom of the pan. Driz-

zle the bird with the oil. roast for 40 minutes. toss garlic into the 
skillet. stir to coat them with pan juices. continue cooking until 
chicken has reached your preferred temperature, about 5 to 15 
minutes more.

carefully remove chicken from oven and place on a plate and tent 
with foil to rest. stir kale leaves into the pan until just wilted and 
put back into oven while the chicken rests for 5 minutes. serve 
with the pan juices, kale and garlic, seasoning everything with juice 
from the remaining lemon wedges, if desired.

*you can also prepare without a veggie or use something else, i.e. 
broccolini, spinach, etc.

Adapted from the May 9, 2012, new york times Recipe: Splayed 
Roast Chicken With Caramelized Ramps, Garlic and Capers.

hot skillet roast chicken with kale
1 (4 1/2 pounds) whole chicken, patted dry
2 teaspoons kosher salt
1/2 teaspoon freshly ground black pepper
1 bunch Dino kale*

1 lemon, quartered
1 tablespoon extra virgin olive oil
5 garlic cloves, smashed and peeled (or more if desired)

Makes 4 servingsINGREDIENTS
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i Am ALL AbouT FooD ADvENTuRES  and trying new recipes. 
this is one of many that have made my food adventure list. i am 
all about experimenting with ingredients and turning traditional 

meals into something new with just a switch of a small ingredient 
here or there.

My mother-in-law introduced me to this wonderful dish. it is not 
a traditional Mexican recipe, but is my comfort food when i want 
something light. this recipe is an easy alternative to traditional en-
chiladas and is vegetarian friendly. i recommend making enchilada 
sauce from scratch. you won’t regret it when you taste it.

michelle valle   
student affairs information technologies
mvalleperez@berkeley.edu   
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ENChILADA SAuCE:
in a small pot, boil the chiles until soft. Drain out water, and set 
aside to cool. Mash garlic and place in blender with olive oil. take 
cooled chiles and de-vein and seed. remove stem. Place chiles in 
blender with other ingredients and blend until liquefied. if mixture 
is too dry, add a few tablespoons of water. add salt to taste and 
blend until mixture is a thick liquid consistency.

ENChILADAS:
Preheat oven to 350 degrees.

in a large pot boil potatoes with salt to taste until soft. let cool for 
10 minutes. once cooled, mash potatoes with a hand mixer on low, 
adding salt and pepper to taste. (a trick to fluffy potatoes is to add 
a large dollop or two of crema, found at any Mexican supermar-
ket). set aside in large bowl.

on a comal (or a smooth, flat skillet), warm a tortilla until soft and 
pliable. set tortilla on a dry work surface (cutting board or large 
flat plate). With a small spoon, generously spread enchilada sauce 
on one side of tortilla. Place a couple of heaping tablespoons of 
mashed-potato mixture in center of sauce side of tortilla. spread 
some shredded cheese and roll tortilla sides over mixture loosely. 
Place enchilada in a baking dish wrapped side down. repeat pro-
cess until all tortillas and potato mixture are used up. 

Pour remaining sauce evenly on enchiladas in baking dish. spread 
a generous amount of cheese on top. bake until cheese is melted. 
serve hot.

potato enchiladas (vegetarian)
Sauce:                                           
4 dried guajillo chiles
4 dried pasilla chiles 
2-3 garlic cloves peeled
Dash of olive oil
salt 

Enchiladas:
10-12 medium to large russet potatoes, peeled and cut  
into 1- to 2-inch cubes
24 flour tortillas
Monterey Jack cheese or four-cheese blend, shredded (you 
choose)
salt and pepper to taste

Makes 4-5 servingsINGREDIENTS
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brown chicken drumsticks in oil in large pan. add onion, garlic, 
and bell pepper and brown. cook until onions are clear. add to-
mato paste and 2 cans of water and tomato sauce and one can 
water. sauce should cover chicken and be fairly thin. 

add curry powder to taste and cayenne pepper. simmer un-
covered, stirring occasionally, until chicken is pulling away from 
bone. remove from heat and add creamy peanut butter. stir 
into tomato sauce until blended. 

serve over rice.

gigi’s peanut butter chicken

6-8 chicken drumsticks
½ large yellow or white onion, diced
1 head garlic, peeled and chopped or pressed
½ red bell pepper, diced
1 (6 ounce) can tomato paste 
1 (16 ounce) can tomato sauce or puree
3 tablespoons curry powder (more or less to taste)
½ teaspoon cayenne pepper
3-4 heaping soup spoons of creamy peanut butter

INGREDIENTSi’m ACTuALLY TERRIbLE AT CooKING, but i love food and 
enjoy being able to control what goes into the dishes.

janesa shearer      
office of the registrar
janesa@berkeley.edu  



Prepare the turkey for roasting. Mix honey and water in saucepan 
and bring to a boil. slowly pour over the turkey sitting on a rack, 
half of the water on each side. let stand, uncovered, at room tem-
perature for 3 hours, until skin is dry. 

Mix hoisin, bean and soy sauces with chinese five spice powder. 
clean the cilantro, green onion and celery. cut the cilantro into 
halves and onion in thirds. Dice the celery in 1-inch pieces. 

Generously rub the sauce mixture into the body/neck cavities. 
stuff the turkey with the mixture of cilantro, green onion and cel-
ery. secure the body cavity with a skewer and cord. Place turkey 
on a rack in a roasting pan. roast breast side up in a 350-degree 
oven for 12 minutes per pound or until temperature on a ther-
mometer reaches 180-185 degrees. 

baste the bird a few times with the drippings. transfer turkey to a 
cutting board. remove stuffing and carve the bird. serve with or 
without gravy.

roasted turkey, peking style
WhILE GRoWING uP, ouR FAmILY and relatives were 

poor in many ways, but never in the art of food. With a 
few inexpensive ingredients, my Mother or my relatives 

can turn them into the best tasting meal one can obtain. some of 
us may not be able to cook as well, but we inherited the taste for 
food and know what is good. 

i am in heaven whenever someone mentions that “jook” (a rice 
porridge that can be served with different ingredients) is being 
served. My other favorite dishes are: fried egg half done over a 
bowl of rice with soy sauce, and egg custard with clams steamed 
over boiling water. one simple meal that stays with me from child-
hood, college, and now, is a bowl of rice with chinese sausage and 
steamed vegetables. can’t get more simple than that.

this is the best cooked turkey i’ve ever had. i came upon this rec-
ipe one day looking at an old Sunset Magazine. this recipe is a 
creation is from lee Hop of tucson, ariz. one year, the day after 
thanksgiving, the local grocery store had a turkey sale for $5 each, 
big or small. i chose a 10-12 pounder and made a few changes to 
the amount of ingredients. instead of leaving it on a rack to dry, i 
hung the bird on some heavy strings over the shower. this was the 
first time i’d ever cooked a turkey and it came out perfectly brown 
and crispy. it was a memorable meal that i had with a friend and we 
have talked about this meal for years.

8 cups water
2/3 cup honey
3 tablespoons hoisin sauce
1 1/2 tablespoons bean sauce
2 teaspoons soy sauce
1 tablespoon chinese five spice
1 bunch cilantro
1 bunch green onion
1 small stalk celery

Makes 4-5 servingsINGREDIENTS

betty wong   
financial aid and scholarships
bbwong@berkeley.edu   
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nekisia davis’ olive oil & maple granola

i LIKE CooKING, ESPECIALLY bAKING, because you can get 
visible (and tasty) results by following instructions. :) that rarely 
happens in the real world.

i like making my own staples (bread, yogurt, granola) and this was 

a big hit with our village office when i shared some. the coco-
nut chips/flakes are readily available at berkeley bowl. i minimize 
stirring and let it cool for long periods of time to encourage big 
shards to form.

elissa sato      
residential and housing services |  university village
elissa.sato@berkeley.edu
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Heat oven to 300 degrees. Place oats, pumpkin seeds, sunflower 
seeds, coconut, pecans, syrup, olive oil, sugar and one teaspoon 
salt in a large bowl and mix until well combined. spread granola 
mixture in an even layer on a rimmed baking sheet. transfer to 

oven and bake, stirring every 10-15 minutes, until granola is toast-
ed, about 45 minutes. remove granola from oven and season with 
more salt to taste. let cool completely before serving or storing in 
an airtight container for up to one month.

3 cups old-fashioned rolled oats
1 cup raw pumpkin seeds, hulled
1 cup raw sunflower seeds, hulled
1 cup unsweetened coconut chips/flakes
1 1/4 cup raw pecans, left whole or coarsely chopped

3/4 cup pure maple syrup
1/2 cup extra-virgin olive oil
1/2 cup packed light-brown sugar
coarse salt

Makes about 7 cupsINGREDIENTS
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microwave twix bars

layer club crackers in bottom of l3” x 9” pan. Melt margarine in 
quart measuring cup (100 percent for 45 seconds). 

add graham cracker crumbs, sugars and milk. Mix together and 
microwave approximately four minutes at 100 percent until a 
rolling boil (stirring halfway through). Pour over crackers in pan. 

Place another layer of club crackers over mixture. Melt pea-
nut butter & chocolate for one minute at l00 percent. Mix and 
spread over crackers. refrigerate until firm. cut into bars.

club crackers (approximately 30 singles for each layer) 
1/2 cup margarine
1 cup graham crackers, crushed (approximately 8 full size 
crackers)
3/4 cup brown sugar
1/2 cup white sugar
1/3 cup milk
2/3 cup peanut butter
1 cup chocolate chips

INGREDIENTSi  Am PASSIoNATE AbouT CooKING because i find it relax-
ing and enjoyable cooking for others. Whether it’s preparing a 
big dinner, dining for two or a backyard barbecue, you will find 

me smiling when i’m cooking for others. 

i would have to say that my best cooking skills are with pastas, 
sauces, soups and comfort foods. i don’t feel very talented when 
it comes to baking, which is the irony of sharing a dessert dish — 
just to reinforce that the recipe i’ve shared is very simple.

While i’m someone who enjoys cooking, i realize that not every-
one feels the same; however, most people enjoy eating! so, i’m 
sharing this recipe because you don’t need “cooking skills” other 
than following the directions with measuring cups, mixing and 
the microwave. it’s simple and sweet!

james carroll        
residential and housing services
jcarroll@berkeley.edu  



Mix cake mix with vegetable or canola oil and eggs. spread 2/3 of 
this mixture in a greased 9” x 13” glass baking dish. set remaining 
batter aside.

in a medium saucepan combine butter or margarine, chocolate 
chips and sweetened condensed milk. Heat until melted, but do 
not boil. stir constantly.

Pour the chocolate mixture over the cake batter in the pan. 
Drop spoonfuls of the remaining cake mix batter on top of the 
chocolate mixture.

bake at 350 degrees for 20-25 minutes or until top is golden 
brown.

quick and easy bars

1 white or yellow cake mix
1/2 cup vegetable or canola oil
2 eggs
1/2 cup butter or margarine
1 cup chocolate chips
1 (14 ounce) can sweetened condensed milk

INGREDIENTS
i DoN’T CooK AT ALL. i literally have to dust off my stove 

because it never gets used, but i have a sweet tooth and love 
making a delicious dessert to share with friends.

i make this dessert for parties and it is always a hit. People can’t 
stop eating it and it is my most requested recipe.

amanda dohse        
residential and housing services
amandadohse@berkeley.edu  
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This dessert combines the taste of yellow cake batter and rich 
chocolate in a super simple recipe.



I LovE EATING AND REALLY APPRECIATE all of the culinary 
tastes from the world that we have right here in the Bay Area. I am 
thankful for this often.

I had this pie at a potluck one time and asked the baker “What is this 
heavenly dessert?” She explained that it was Okinawan Sweet Potato 
Haupia Pie, and she had it from her family in Hawai’i. I have spent 
some time in Hawai’i for both summer school as an undergrad and 
as a grad student, so it also brought back fond memories of being 
on the islands. 

My husband and I make this as our “go-to” dessert to bring at pot-
lucks. People often are curious over the purple coloring, but I am 
used to it because I’m Filipino. We have a dessert and flavor called 
“ube” that is very similar, so in some ways I am also creating a dish 
that mixes in my Filipino heritage also. 

This dessert is a great conversation starter and crowd pleaser for its 
unique qualities. Last, this dish has won first place at a holiday party 
for best dessert two years ago, so I definitely think it’s a winner :)

annalyn cruz  
learning and development
annalyncruz@berkeley.edu  
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Mix graham cracker crumbs, sugar, melted butter or margarine, 
and cinnamon until well blended . Press mixture into an 8- or 9- 
inch pie plate.

bake at 375 degrees for 7-9 minutes. cool. if recipe calls for un-
baked pie shell, just chill for about 1 hour.

okinawan sweet potato haupia pie
CRuST: 
6 tablespoons butter, melted
1 tablespoon sugar 

1 1/2 cups graham crackers, finely ground
1/2 teaspoon ground cinnamon

Makes 1 pie

oKINAWAN SWEET PoTATo LAYER:
1/2 cup butter, softened 
1/2 cup sugar 
2 eggs, beaten 
2 cups okinawan sweet potatoes, peeled, boiled and mashed 
(about 1 big potato)

1/2 cup evaporated milk 
1 teaspoon vanilla extract 
1/4 teaspoon salt 

INGREDIENTS

cream butter and sugar until smooth in medium bowl. (i like us-
ing a large cylinder glass jar and a hand blender). add eggs, then 
mashed potato, then the remaining ingredients. spread into the 

crust, but leave a half inch for the haupia on top. bake the pie at 
350 degrees f for 30-40 minutes (depends on your oven) until the 
crust is golden and the potato filling is lightly browning. let cool.
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hAuPIA LAYER: (do not start until the potato filling is cool)
1 can coconut milk (13.5 oz.) 
1/2 cup water 

1/3 cup sugar 
1/3 cup cornstarch

Put the coconut milk and water into pan. Mix sugar and cornstarch 
together, then add to the liquids. turn on medium heat and stir 
constantly until dissolved and thickened, several minutes. (it’s very 

important to keep stirring or your mixture will bubble up and get 
lumpy). Quickly pour haupia over pie evenly and refrigerate for a 
few hours. cut and serve when cooled.
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Preheat oven to 350 degrees.

Mix peanut butter, eggs and sugar. roll tablespoonfuls of dough 
into balls and space 1 1/2” apart on greased cookie sheet.

bake for 12-14 minutes. remove from oven and immediately 
press one kiss onto each cookie.

perfect peanut butter kiss cookies

1 (18 ounce) jar of creamy peanut butter
2 eggs
1 1/4 cups of sugar
48 milk chocolate kisses

INGREDIENTSi Am NoT NECESSARILY A PASSIoNATE CooK but i am a 
mother and a wife who loves fast and easy recipes that also 
taste great =).

i want to share this recipe because it is easy, simple and deli-
cious.

vanessa gacutan      
office of the registrar
vwyhs@berkeley.edu  

Makes  60 servings
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chocolate panna cotta

Pour milk into a small bowl, and stir in the gelatin powder. set 
aside.

in a saucepan, stir together the heavy cream and sugar and set 
over medium heat. bring to a full boil, watching carefully as the 
cream will quickly rise to the top of the pan. Pour the gelatin and 
milk into the cream, stirring until completely dissolved. cook for 
one minute, stirring constantly. remove from heat, stir in choc-
olate syrup and pour into six individual ramekin dishes or one 
rectangular bake ware.

cool the ramekins/bakeware uncovered at room temperature. 
When cool, cover with plastic wrap and refrigerate for at least 
four hours, but preferably overnight before serving.

1/3 cup skim milk 
1/3 cup of white sugar
1 (.25 ounce) envelope unflavored gelatin 
2 1/2 cups heavy cream 
3-4 tablespoons of Hershey’s dark chocolate syrup, depending 
on taste

INGREDIENTSi hAvE bEEN A huGE FAN oF FooD NETWoRK since 2012. 
after watching a lot of cooking shows, i started trying new 
recipes myself. to me, cooking is not a chore anymore. it is an 

art. i have learned so many new words, ingredients and  cooking 
methods in the culinary world. now i am totally a foodie.

Panna cotta is a popular italian desert. it is generally believed to 
have originated in the northern italian region of Piedmont. al-
though i didn’t grow up eating much desert, Panna cotta melted 
my heart when i tried it the first time. it might sound fancy, but 
making Panna cotta is fairly easy. you could also choose to add 
less sugar to shave off some calories.

kun yang   
residential and housing services
university village
kyang@berkeley.edu  

Makes  6 servings



i LIKE mAIN-DISh CooKING, but i love baking. i like the feel-
ing of bread dough and other kinds of dough. the way things 
rise and transform is magical. and while any sharing of food is 

wonderful, there’s something especially satisfying about sharing 
things you’ve made yourself.

it’s become a tradition in our house to host gingerbread day every 
year for the holidays. We invite kids from our family and friends 
to decorate their own houses, which they can take home with 
them. this is something memorable and delicious that brings us 
together, and that gives the kids a chance to really show off their 
design skills and creativity. the houses also make great gifts.

nathan clark      

student affairs information technologies
nathanclark@berkeley.edu  
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In advance, make a gingerbread house template out of card stock. 
Cut out walls roof, and chimney pieces. If you can fit it together 
using paper, it will probably work in gingerbread. Make a base to 

put your house on. This can be as simple as wrapping a cutting 
board in foil. Buy a bunch of candies with which to decorate the 
outside of the house. 

gingerbread house

1 1/2 cups whipping cream
1 teaspoon vanilla extract
2 1/2 cups brown sugar, packed
2 tablespoon baking soda

1 tablespoon ground ginger
2 teaspoon ground cinnamon
1 1/3 cups molasses
9 cups flour

2 egg whites
1/8 teaspoon cream of tartar

2 teaspoons water
3 cups confectioner’s sugar

INGREDIENTS

combine egg whites, cream of tartar and water and beat until frothy. 
add the confectioner’s sugar and mix it slowly until moistened. then 
turn the mixer on high, and beat for five minutes. i know this seems 
excessive, but it stiffens up the icing into the perfect consistency. 
scoop the icing into a couple of Ziploc bags and seal.

When your gingerbread sides come out, separate the pieces. let 

them cool a bit. then snip a tiny corner off an icing bag, and use 
the icing to glue your first wall to the platform. Depending on the 
pitch of your roof, you may need to hold the pieces together for 
a couple of minutes, but it only takes a couple of minutes for the 
icing to harden up. now the fun part: use the same glue to add all 
your candies to the house and the landscaping.

ICING
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combine cream and vanilla and whip to soft peaks. in separate bowl, 
whisk together brown sugar, baking soda, ginger and cinnamon. 

in large mixing bowl, combine cream mixture and molasses with 
the dry ingredients and beat until well combined. With the mix-
er still running, gradually add the flour until completely mixed. i 
have to finish this step by dumping out and kneading the dough 
by hand.

cut parchment paper to the size of the cookie sheet you’ll use. 
then roll out a piece of your dough on top of the parchment pa-
per, to a uniform thickness. i do this by running the ends of my 
rolling pin along two steel rods, like rails. i got the rods from the 
hardware store. they are 3/16” thick, and are square when viewed  
 

end-on. for the large cookie sheets i use, i can usually get 2.5 slabs 
of dough per batch.

bake at 275 for 30 minutes. then take out the partially baked slab 
and use your template to cut the shapes of your gingerbread house 
ends, walls, roof pieces, chimneys, etc., into the slab. (Pre-baking 
for half an hour gets the dough expansion out of the way, so your 
pieces will fit together right. 

NoTE that the scraps from around the edges are yummy to eat 
at this stage. there is no egg in this gingerbread, so it’s safe to eat 
the dough. after 30 minutes, the dough is perfect for soft cookie 
lovers. 

return the slab to the oven, and bake for another 45 minutes or so. 
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sift flour. add baking powder and salt. sift three times.

cream soft pure lard (traditional) or butter with 1 1/2 cups of 
sugar. add anise seed and continue beating until light and fluffy.

add eggs which have been beaten at high speed for two minutes 
and mix well.  add flour mixture one cup at a time until all the 
flour has been incorporated. Mix well after each addition.

Pour brandy over the dough (this will hold the dough together) 
and mix well. 

roll out the dough, cut into any shape that you like, and dip into 
a cinnamon/sugar mixture. 

bake at 350 degrees for 10 to 12 minutes or until golden brown.

biscochitos

6 cups flour
3 tablespoons baking powder
1 teaspoon salt
1 pound soft pure lard (or butter)
1 1/2 cups sugar
2 tablespoons anise seed
2 eggs
1/2 cup brandy
1/2 cup sugar
1 tablespoon cinnamon

INGREDIENTSboTh oF mY PARENTS WERE WoNDERFuL CooKS 
and our home cooking was fusion before there was such 
a thing as fusion. My Mom was from the south and my 

Dad was from new Mexico so meals were always a delight. My 
friends loved coming over to my house for dinner, but even 
more for sunday breakfast. i learned to cook from both of them 
and between college and my first professional job in student 
affairs i cooked at a cafe in fort collins, co.

biscochitos are a traditional new Mexico christmas cookie. this 
is my Dad’s recipe and it makes me happy to share it because it 
reminds me of him. if i close my eyes i can see my Dad in the 
kitchen and i can smell the coffee and the cinnamon from the 
cookies.

je nell padilla      
residential and housing services
je_nell@berkeley.edu  
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holiday fruit salad

in a large bowl, dissolve gelatin in boiling water. 

slice bananas into gelatin mixture. add frozen strawberries 
and undrained pineapple. Pour half the mixture into a 13’ x 9”             
pan. refrigerate 1 hour or until firm. 

in mixer bowl, beat cream cheese, sour cream and sugar; spread 
over chilled layer. Gently spoon remaining gelatin mixture on 
top. refrigerate until firm, about 2 hours.

cut into squares. 

3 (3 ounces each) packages strawberry flavored gelatin
3 cups boiling water
2 ripe bananas
1 (16 ounce) package frozen strawberries
1 (20 ounce) can crushed pineapple
1 (8 ounce) package cream cheese, softened
1 cup sour cream or plain yogurt 
1/4 cup of sugar 

INGREDIENTSoNE CuLINARY FACT AbouT mE is that i like to read 
recipes, watch cooking shows and try new recipes.

i make the Holiday fruit salad each year for thanksgiving and 
christmas and it’s a wonderful addition to the buffet dinner. it’s 
a favorite desert in our family.

myrna aguilar      
office of undergraduate admissions
myrnaa@berkeley.edu  

Makes 12 servings



i ComE FRom A LoNG LINE oF WomEN who are passionate 
about cooking, so it has always come naturally to me. i even took 
a break from my “regular” career to attend culinary school and 

worked briefly for lalime’s in berkeley and the bay club in san 
francisco. While i am known for my desserts, i am equally passion-
ate about savory dishes. i enjoy the precision of creating baked 
goods, while the freedom of putting together a main dish without 
a recipe challenges me even more creatively.

My son was buying “s’mores cupcakes” from a local food truck and 
paying about $4 per cupcake and he asked me if i could re-create 
them at home. i played around with and modified a few recipes 
from the internet and finally came up with this one. and my son 
likes these better than the ones from the food truck. everyone 
who has tried them seems to love them.

i use a standard blow torch to “toast” the frosting, but you do 
have to be careful — you’re literally playing with fire. i did set one 
ablaze, including the cupcake liner (my smoke alarm was not a fan 
of this process). 

carol j. tady        
student affairs communications
cjtady@berkeley.edu  
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Preheat oven to 350 degrees. line 3 standard muffin tins with 
heavy-duty cupcake liners; set aside.

sift 2 cups plus 2 tablespoons sugar, flour, cocoa powder, baking 
powder, baking soda, and salt together into the bowl of an electric 
mixer. using the paddle attachment, mix ingredients together on 
low speed.

in a large bowl, mix together eggs, milk, oil, and vanilla. add to flour 
mixture and beat on medium speed for 30 seconds. scrape down 
sides of bowl and continue mixing on medium speed for 2 minutes. 
add boiling water and stir to combine; set cake batter aside.

Place graham cracker crumbs, remaining 1/3 cup sugar, and melted 
butter in a large bowl; stir until well combined. Place 1 tablespoon 
graham cracker mixture into the bottom of each prepared muffin 
cup. use the bottom of a small glass to pack crumbs into the bot-

tom of each cupcake liner (i use a shot glass). reserve remaining 
graham cracker mixture for topping.

Place two teaspoons chocolate in each muffin cup. transfer muffin 
tins to oven and bake until the edges of the graham cracker mixture 
is golden, about five minutes. remove from oven and fill each muf-
fin cup three-quarters full with cake batter. sprinkle each with re-
maining chocolate and graham cracker mixture. return to oven and 
bake, rotating pans halfway through baking, until tops are firm and a 
cake tester inserted in the center comes out clean, 18 to 20 minutes. 
transfer muffin tins to a wire rack and let cupcakes cool in pan for 
10 minutes. remove cupcakes from pans and let cool completely.

transfer frosting to a large pastry bag fitted with a large plain 
round or french tip. Pipe frosting in a spiral motion on each cup-
cake. using a kitchen torch, lightly brown the frosting, taking care 
not to burn the cupcake liners. serve immediately or store in an 
airtight container, up to two days.

s’mores cupcakes
2 1/3 cups plus 2 tablespoons sugar
1 3/4 cups all-purpose flour
3/4 cup plus 1 tablespoon cocoa powder (i use Hershey’s  
special Dark)
1 1/2 teaspoons baking powder
1 1/2 teaspoons baking soda
1 teaspoon salt
2 large eggs

1 cup whole milk
1/2 cup vegetable oil
2 teaspoons pure vanilla extract
1 cup boiling water
2 1/4 cups graham cracker crumbs
1/3 + 1/6 cup unsalted butter, melted
12-13 ounces bittersweet chocolate, finely chopped
Marshmallow frosting (recipe follows)

Makes 32-34 cupcakes

9 large egg whites
2 cups sugar

1/2 teaspoon cream of tartar
2 teaspoons pure vanilla extract

INGREDIENTS

Place egg whites, sugar, and cream of tartar in the heatproof bowl 
of an electric mixer. set over a saucepan with simmering water. 
Whisk constantly until sugar is dissolved and whites are warm to 
the touch, 3 to 4 minutes.

transfer bowl to electric mixer fitted with the whisk attachment, 
and beat, starting on low speed, gradually increasing to high, until 
stiff, glossy peaks form, 6 to 7 minutes. add vanilla, and mix until 
combined. use immediately.

mARShmALLoW FRoSTING
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Preheat oven to 350 degrees. 

beat 1 1/3 cups sugar, the margarine, vanilla and eggs in large 
bowl. stir in flour, baking powder and chocolate chips.

Divide dough into four equal parts. shape each part dough on 
lightly floured surface into roll, one inch in diameter and about 
15 inches long. Place rolls on ungreased cookie sheets; flatten 
slightly with fork to about 5/8-inch thickness.

Mix three tablespoons sugar and the cinnamon; sprinkle over 
rolls. bake 13 to 15 minutes or until light brown on the edges. 

slice diagonally into about one-inch strips while warm. Makes 
about five dozen cookies.

norwegian cookies

1 1/3 cups sugar
1 cup plus 2 tablespoons butter, softened
1 teaspoon vanilla
2 eggs
3 cups all-purpose flour
1 teaspoon baking powder
6 ounces semisweet chocolate chips
3 tablespoons sugar
3/4 teaspoons ground cinnamon

INGREDIENTSi DoN’T LIKE To CooK EvERY DAY, but when i cook i like 
to have fun and try new recipes. My kitchen is a happy place.

this is the standout holiday cookie in our household. you know 
the holidays have arrived when we start baking these. they are 
light, buttery and delicious, and easy to share.

sabina garcia      
vice chancellor’s immediate office
sabina.garcia@berkeley.edu  

Makes  60 servings
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pumpkin chiffon pie

in a saucepan, combine brown sugar, gelatin, salt and spices.

combine egg yolks and milk, stir into brown sugar mixture.
cook and stir till mixture just comes to a boil. remove from heat, 
strain into large bowl. Mix in the can of pumpkin. chill in fridge 
while you make the egg white part, about 15 minutes.

beat egg whites till soft peaks form. Gradually add granulated 
sugar, beating to stiff peaks. fold pumpkin mixture thoroughly 
into egg whites. turn into crust. 

chill until firm. Garnish with whipped cream

3/4 cup brown sugar
1 envelope unflavored gelatin
1/2 teaspoon salt
1 teaspoon cinnamon
1/2 teaspoon nutmeg
1/4 teaspoon ginger
3 egg yolks, slightly beaten
3/4 cup milk, or evaporated, but not skim or 2%
1 (15 ounce) can pumpkin or squash 
3 egg whites
1/2 cup white sugar
1 9-inch pie shell

INGREDIENTSi Am NoT uSuALLY A CooK but with the help of my young-
er sister we made a great team and a great pie this holiday 
season.

My favorite radio show host talked about this pie and i just had 
to try it for myself.

gabriella mcgrath      
event services
gabriellamcgrath@berkeley.edu  



56 Division of stuDent affairs

combine sugar, margarine and milk in heavy saucepan (he used 
a heavy Dutch oven). bring to boil, reduce heat to medium and 
cook for seven minutes, stirring constantly with heat resistant 
rubber spatula to prevent scorching. remove from heat and stir 
in peanut butter and vanilla. add marshmallow cream and beat 
by hand until well blended. Pour into a greased 9” x 13” pan. cool 
to room temperature. 

NoTE: to make chocolate fudge, replace the peanut butter 
with six ounces of semisweet chocolate chips and six ounces of 
milk chocolate chips. nuts can also be added.

peanut butter fudge

3 cups sugar
3/4 cup margarine
2/3 cup evaporated milk
1 cup creamy peanut butter
1 teaspoon of vanilla
1 (7 ounce) jar marshmallow cream

INGREDIENTSMY TRAvELS IN STuDENT AFFAIRS have allowed me 
exposure to all types of interesting and tasty cuisines. 
from the cuban food i enjoyed while living and work-

ing in Miami to authentic texas bbQ and tex-Mex from living in 
Houston for 14 years, i can almost mark my career through a list 
of unique and distinctive restaurants. and now, having returned 
to berkeley, i have access to every type of food in the world! 
How can it get much better than that?

both my grandmother and dad loved to bake sweet things. My 
grandmother had a cake-baking business, which included elab-
orate wedding cakes, and my dad was widely known through-
out our church community for his delectable desserts. i took 
this recipe from the church cookbook in which it was included. 
When my dad (robert) passed away in 2010, more than a few 
church members told me that they’d miss his voice in the choir, 
as well as his wonderful desserts at the church potlucks.

be forewarned that it is not a low-calorie option, but it will make 
you lots of friends if you share the fudge with others.

steve sutton      
residential and housing services
ssutton@berkeley.edu  
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biscotti

Preheat oven to 350 degrees.

cream sugar and butter. add eggs, one at a time, until mixed in. 
add brandy, vanilla, anise seeds, anise.

sift baking powder, salt and flour together, then stir in one cup 
at a time until well mixed. add almonds. the dough will be very 
sticky.

spray cookie sheet with cooking spray. split dough in half and 
form two long and narrow logs (when it bakes, it will spread and 
puff, don’t worry). if you coat your hands in flour (and do this a 
lot) you can work with the dough better.

bake for about 35 minutes. take out of the oven and allow cool-
ing to the touch. slice to desired size with serrated knife. turn 
pieces on their side and bake for another 12-15 minutes. turn 
pieces to their other side and bake for a final 10-12 minutes. 
Mangia!

1 cup sugar
1/2 cup butter, room temperature
3 eggs
1/4 cup milk
1.5 ounces brandy
1 tablespoon vanilla
1 1/2 tablespoon anise seeds, crushed
1/4 teaspoon anise extract (or more to desired strength)
1 1/2 teaspoon baking powder
1/2 teaspoon salt
3 cups flour
1 cup roasted almonds, chopped

INGREDIENTSaS A CAREER CouNSELoR, i often find myself living 
vicariously through the career choices of my students, 
thinking about what i’d be doing if i weren’t at uc berke-

ley. Well, if money wasn’t an issue (we always say that, right?), 
and i didn’t have two little guys at home depending on my ‘reg-
ular’ schedule, i’d head over to the cia (no, not tHat one), and 
study culinary arts so that my husband and i could open and run 
a successful bed and breakfast in asheville, nc (yes, i’ve thought 
about this a lot).

this is a family recipe that i enjoy making for my family. My hus-
band and sons will finish a batch in less than a week. i get many 
compliments on it and thought i could share a little bit of my 
family with my friends.

santina pitcher   
career center
santina@berkeley.edu  



i Am NoT muCh oF A FooDIE, but have always been a fan 
of a good dessert item. this is a family/friend favorite des-
sert my mom makes at many holidays and special events. the 

recipe came from a local italian restaurant we frequented in 
Walnut creek when i was growing up.

erin wixson      
learning and development
ewixson@berkeley.edu  
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blend yolks and sugar with mixer on low speed. blend in mas-
carpone until smooth. add whipping cream, vanilla and rum and 
blend until incorporated. increase mixer speed gradually to avoid 
splatter and continue mixing until firm peaks form. fold chocolate 
pieces into mixture.

Dip ladyfingers briefly — one at a time —in espresso (they should 
only be soaked halfway — they soak very quickly) and line the bot-

tom of a ceramic or glass pan. the dipping is the finesse part — 
make sure you let the excess espresso drip off so you don’t get 
too much fluid on the filling. i use a 14” x 11” x 2 1/2” pan and there’s 
still some filling leftover. cover with mascarpone mixture. layer 
twice more (cookies then mascarpone, cookies then mascarpone) 
to height of pan. smooth surface with spatula. lightly sprinkle with 
cocoa and shavings if you like. refrigerate until serving.

tiramisu
3 pasteurized fresh egg yolks or refrigerated egg product
1 1/4 cups sugar
16 ounces mascarpone
3 to 8 ounces gold rum to taste
1 teaspoon vanilla
1 quart heavy whipping cream

1/2 cup semisweet chocolate pieces, chopped
84 ladyfingers, based on the pan size given
3 cups room temperature or chilled, brewed espresso (not 
instant)
cocoa powder
chocolate shavings — optional

INGREDIENTS
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NoTES:
• corning makes a french White roasting pan that’s the  

  above size.
• this needs to be made and refrigerated at least the  

  morning of or the night before serving.
• the best ladyfingers can be found at trader Joe’s.  

  they’re a french import and come a dozen to a box. you  
  might want to get some extra the first time you make  
  this. 

• keep the filling refrigerated while layering the cookies.
• cover the tiramisu with tented foil when you refrigerate  

  it so it doesn’t touch the top of the tiramisu.
• you can easily halve the recipe. 
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i’vE bEEN bAKING FoR YEARS and love a challenge. each time 
i try to make a new type of sugary delight, e.g. french macarons, 
i’ll make the recipe over and over and over again until i get it 

right. once i’ve perfected it, i move on. 

While i love new challenges, i have a handful of absolute favorite 
dessert recipes that i keep going back to. i make a mean Missis-
sippi mud cake, an almond-lemon tea cake that is divine (~5000 
calories), and the best chocolate chip cookies ever. this pumpkin 

cheesecake matches any of these in all-around scrumptiousness.

this is a crowd pleaser, even for those who say they don’t like 
pumpkin. 

While the recipe calls for baking this in a single springform pan, 
i have made mini-cupcake-sized cheesecakes, as well as regular 
cupcake sizes. Note — this reduces the cooking time dramatically 
(as little as 15 minutes in a preheated oven).

anne aaboe   
student affairs information technologies
aaaboe@berkeley.edu  
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pumpkin cheesecake

Crust: 
Preheat oven to 350 degrees. finely grind cookies, pecans and 
sugar in food processor. add melted butter and blend until com-
bined. Press crust mixture onto bottom and up sides of 9-inch 
diameter springform pan with 2 3/4-inch-high sides.

Filling: 
using electric mixer, beat cream cheese and sugar in large bowl 
until light. transfer 3/4 cup mixture to small bowl; cover tightly 
and refrigerate to use for topping. add pumpkin, 4 tablespoons 
whipping cream, ground cinnamon and ground allspice to mixture 
in large bowl and beat until well combined. add eggs 1 at a time, 
beating just until combined. Pour filling into crust (filling will al-
most fill pan). 

bake until cheesecake puffs, top browns and center moves only 
slightly when pan is shaken, about 1 hour 15 minutes. (i usually test 

with an instant read thermometer. When it reaches 165 degrees, 
it’s ready, even if it looks awfully jiggly.) transfer cheesecake to 
rack and cool 10 minutes. run small sharp knife around cake pan 
sides to loosen cheesecake. cool. cover tightly and refrigerate 
overnight.

bring remaining 3/4 cup cream cheese mixture to room tem-
perature. add remaining 5 tablespoons whipping cream to cream 
cheese mixture and stir to combine. Press down firmly on edges 
of cheesecake to even thickness. Pour cream cheese mixture over 
cheesecake, spreading evenly. (can be prepared 1 day ahead. cov-
er and refrigerate.)

release pan sides from cheesecake. spoon sour cream into pastry 
bag fitted with small star tip (do not stir before using). Pipe deco-
rative border around cheesecake and serve.

Crust:
1 1/2 cups gingersnap cookies, ground
1 1/2 cups toasted pecans (about 6 ounces)
1/4 cup firmly packed brown sugar
1/4 cup (1/2 stick) unsalted butter, melted

Filling:                  
4 (8 ounces each)  packages cream cheese, room temperature
1 2/3 cups sugar
1 1/2 cups canned solid pack pumpkin
9 tablespoons whipping cream
1 teaspoon ground cinnamon
1 teaspoon ground allspice
4 large eggs
1 cup sour cream

INGREDIENTS


