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Recipe title:  Three-herb beef patty 
Recipe source or inspiration:  The Autoimmune Paleo Cookbook by Mickey Trescott 
(2019, page 262) 
Recipe:  
2 pounds ground beef 
1 tablespoon finely chopped fresh rosemary 
1 tablespoon finely chopped fresh thyme 
1 tablespoon finely chopped fresh sage 
1 teaspoon sea salt 
1 tablespoon solid cooking fat 
 
Instructions 
1. In a large bowl, combine the ground beef, fresh herbs and salt. 
2. Using your hands, form into 12 patties 
3. Heat the cooking fat in a cast-iron skillet on medium heat. Cook the patties for about 5 to 
8 minutes per side, until nicely browned on the outside and cooked throughout. 
(Alternatively bake the patties in the oven for about 20 minutes at 400 degrees.) 
  



Recipe title:  Browned-Butter, Crispy Sage Ravioli 
Recipe source or inspiration:  San Gimignano, Italy 
Recipe:  
Warning: This is not a low-cal dish. 
2-3 Servings 
 
½ cube butter, or be reckless and use more 
1 package sage, leaves plucked, rinsed and patted dry (oregano is also nice) 
Shredded parmesan 
Refrigerated ravioli: Buitoni Four Cheese is very tasty! 
 
Melt butter in a very small saucepan. Add sage leaves and cook on medium low. 
Start cooking the ravioli while you keep an eye on the butter and sage, stirring occasionally. 
As the water evaporates more, say, after five minutes, watch for when the butter starts to 
brown and the solids fall to the bottom of the pan. The sage should be stiffening. If you turn 
up the heat, watch carefully as browning can happen quickly. Once the butter is browned 
and sage crisp, remove from heat. It can wait for the ravioli to be done. 
 
Put drained ravioli in warmed bowls, carefully stir butter and sage and spoon butter 
on the ravioli. Next sprinkle on parmesan and top with the crispy sage! 
 
Note: Butter and sage is a delicious bonus on salmon. Crispy sage itself adds a tasty twist 
to some hors d’oeuvres! 
  



Recipe title:  Cornbread dressing/stuffing 
Recipe source or inspiration:  James Beard 
Recipe:  
Serves 8 – I prepare it as dressing, not stuffing, but it can be used as stuffing. Depending 
on attendance, I usually make a double recipe, which serves about 14 people, with enough 
left over for two or three smaller take-home packages. 
 
5 T butter 
1 ½ cups finely chopped yellow onions 
½ to 1 lb. well-seasoned sausage meat (I often use turkey sage) 
½ to 1 tsp. salt, to taste (recipe does not specify kosher salt, but I have started to use it 
here) 
2 tsp. freshly ground pepper 
1 tsp. thyme 
½ tsp. dried sage (or a smidge less if the sage in the sausage seems strong) 
¼ cup finely chopped parsley 
1 cup chopped pecans (or another firm nut you like) 
8 cups (about) coarsely crumbled cornbread (I shortcut this by using two Jiffy cornbread 
mixes) 
½ cup Madeira (I substitute brown sugar dissolved in a ½ cup of hot chicken broth) 
 
Saute the onions in the butter in a large skillet until they are pale gold. Place the onions 
and the butter in which they were sauted into a large mixing bowl. 
 
Add the sausage to the skillet, break it up and cook thoroughly. Drain off as much of the fat 
as you can before draining more fat off on paper towels, and put the sausage in the bowl 
with the onions. 
 
Add the salt, pepper, thyme, sage, parsley and pecans to the bowl and mix together. 
Crumble the cornbread into the mixture and mix it together with your clean hands. 
Add the “Madeira,” mix some more, and taste for seasonings. 
 
I make this the night before Thanksgiving, portioned into to well-wrapped heavy duty foil 
“packages” that I store in the fridge. The next day, I put the packages into a cooler and 
transport it to Thanksgiving dinner, where I heat up the bigger packages in the oven. I do 
not heat up the smaller packages, which are intended to be taken home by two or three 
of the attendees; instead, I put them in my host’s fridge to keep cold. 
  



Recipe title:  Corn chowder with chile, lime and cotija 
Recipe source or inspiration:  Smitten Kitchen 
Recipe:  
SERVINGS: 6 TO 8 TIME: 1 HOUR 
 
The finishing mixture is mostly from Serious Eat’s Elotes recipe, although I nixed the garlic 
and keep the cilantro and chili powder separate. If you use only 1 tablespoon of it per 
serving, you will probably have extra but I wanted to give you the option to use more if you 
wish. 
 
SOUP 
8 medium/large ears corn, husks and silks removed 
1 tablespoon olive oil 
1 tablespoon butter 
1 large onion, preferably Spanish, chopped fine 
2 medium cloves garlic, minced 
1 to 2 jalapeño peppers, finely chopped 
1 tablespoon mild chili powder or 1 teaspoon of a hotter one 
3 tablespoons (25 grams) all-purpose flour 
4 cups (945 ml) vegetable or chicken stock or broth 
2 15-ounce cans small red or black beans, drained and rinsed (or one of each) (3 1/2 cups) 
1 cup (235 ml) whole milk 
Salt and freshly ground black pepper or cayenne to taste 
1/2 to 1 cup (120 to 235 ml) heavy cream 
 
FINISH 
1/4 cup (50 grams) mayonnaise 
1/4 cup (60 grams) sour cream or Mexican crema 
1/2 cup (110 grams) finely crumbled Cotija, feta or ricotta salata cheese, plus more for 
serving 
1 lime, divided 
1/4 cup finely chopped fresh cilantro 
Chili powder or a chili-lime seasoning such as Tajín 
Baked tortilla chips (optional) 
 
Make the soup: With a sharp knife, cut kernels from 8 ears corn (you should have about 6 
cups); transfer half to a bowl. Chop the other half into pulpy bits on a cutting board or 
blend them in a food processor until half-pureed. Add to bowl. Firmly scrape any pulp 
remaining on cobs with back of knife into bowl with corn, unless you’re me and had weirdly 
dry stalks, yielding no corn “milk.” Set corn aside. 
 
In a large (5 quarts is ideal) heavy pot, heat olive oil and butter over medium. Add onion 
and cook until tender and beginning to brown at the edges, about 6 to 8 minutes. Add garlic, 
jalapeño and chili powder and cook together for 2 minutes more. Add flour and stir into 
onion-garlic mixture until it disappears. Stirring constantly, gradually add stock. Add beans, 
corn, and 1 cup milk and bring to a simmer. Simmer, stirring occasionally, for 10 to 13 
minutes, until corn is tender. Add salt (I used about 1 tablespoon Diamond kosher salt total 
here) and freshly ground black pepper or cayenne to taste. Add cream to taste (we found 
1/2 cup sufficient, but it will be less creamy than traditional) and cook for 3 minutes more. 



 
To finish: Combine mayonnaise, sour cream or crema, cheese, and juice of half a lime in a 
bowl; stir to combine. Cut second half of lime into wedges. 
 
Ladle soup into bowls and dollop in center with 1 tablespoon (or more to taste) of mayo-
cheese mixture. Squeeze lime juice over to taste, sprinkle with chili powder and chopped 
cilantro and serve, baked tortilla chips on the side if you wish. 
  



Recipe title:  Fried Sage Leaves with Anchovies 
Recipe source or inspiration:  https://www.insidetherustickitchen.com/fried-sage-
anchovies/ 
Recipe:  
24 sage leaves...just use an even number of sage leaves 
10-12 anchovy fillets in olive oil....and depending on the size of the sage leaves, you might 
only need half an anchovy per sage leaf sandwich. 
4 tbsp plain flour heaped 
⅓ cup + 1 tbsp (90ml) sparkling water 
I used a generous tsp of baking powder instead of the sparkling water 
olive oil or sunflower oil for frying - I used half butter, half olive oil 
lemon wedges for serving 
 
Rinse the anchovies under cold water and pat dry with a paper towel. Cut the anchovies 
to the sizes of the sage leaves (you might not need them all depending on the size 
of the sage leaves). Sandwich one anchovy between two sage leaves. Press the leaves 
together so they stick together. 
 
Put 1.5 inches (I did 1/4") of oil in a pan and turn on to a medium heat. Mix the flour and 
water (baking powder, if using that)in a mixing bowl and whisk until combined. 
 
One at a time dip the sage leave sandwiches into the batter so it is completely coated then 
place carefully in the hot oil. Fry until slightly golden on each side. Happens pretty quickly. 
 
Serve immediately with wedges of lemon and a sprinkling of salt. 
 
Notes: You can also do plain sage leaves like this. 
Or don't make a batter and just saute plain, dried sage leaves in the butter and oil mixture 
for a few seconds on each side til they're crisp. 
  



Recipe title:  Herb-laminated Biscuits 
Recipe source or inspiration:  Joy of Cooking and Cooking Light 
Recipe:  
Preheat oven to 450 degrees. 
 
For biscuits: 
—1 3/4 c sifted all-purpose flour 
—1/2 t salt 
—3 t double-acting baking powder 
—4-6 T chilled butter 
—3/4 c milk 
 
To add herb topping: 
—12 freshly picked herb sections (double leaves of sage or parsley, sprigs of thyme and 
rosemary, sprigs of dill, etc.) 
—1 egg, lightly beaten 
—Pot of boiling water. 
—Large bowl of ice water 
 
—Sift dry ingredients together into large bowl. 
—Cut in butter with pastry blender until mixture resembles coarse cornmeal. (I used all 6 
tablespoons.) 
—Make well in center and add milk all at once. Stir until dough comes away from sides of 
bowl. 
—Turn dough onto floured board and knead gently and quickly. 
—Roll out to desired thickness and cut with three-inch round biscuit cutter. 
—Place biscuits close together on parchment-lined cookie sheet to bake. 
 
For herbs: 
—Rinse herbs and blanch in boiling water for 5-10 seconds. 
—Plunge into bowl of ice water to stop cooking process and retain color. 
—Drain herbs well on paper towels and top with additional paper towels. Weigh herbs down 
with heavy weight to flatten. (I used heavy long cast iron griddle and heavy pot.) Leave for 5 
minutes. 
—Brush tops of biscuits with egg wash. Place herbs on tops of biscuits in appealing 
patterns and gently brush with egg wash again. 
—Bake at 450 degrees for 12-15 minutes. 
 
Makes 12 3” biscuits. 
  



Recipe title:  Scones 
Recipe source or inspiration:  https://www.youtube.com/watch?v=4TWwUy71Q-Q 
Recipe:  
Scones 
Ingredients: 
16 oz All Purpose Flour 
1/2 lb. Butter, Cubed & Chilled 
1/2 lb. Gruyere, Small Cube & Chilled 
1/4 cup (25g) White Sugar 
1 teaspoon (5g) Salt 
22.5g baking powder, sifted 
3g black pepper 
1 lb. Grated Zucchini, Dried & Strained of Water 
1/4 Cup Fresh Herbs (Rosemary, Thyme) 
150-250ml Buttermilk 
 
I watched the video to get the instructions for making these scones, and 
since the instructions are not written down, I recommend you do the same. Plus, it's a fun 
video to watch and includes helpful tips. However, if you're short on time, the basic 
instructions are that you mix the flour, butter, sugar, salt, baking powder, black pepper and 
herbs in a stand mixer with the beater attachment until the butter is fully incorporated. Add 
half the buttermilk and mix for just one rotation. Turn the mixture (mostly loose flour) onto a 
board or counter and mix from the bottom up using your fingers as if they are salad tongs. 
Spread the dough into a rectangle, place the zucchini and cheese on top and, again using 
your fingers like salad tongs, mix the ingredients until they're well incorporated. Then, using 
a bench scraper as a wall, bring the mixture into a thick square shape. Cut in to 9 squares, 
brush tops with buttermilk (and more black pepper if you like), and bake at 400 degrees for 
20 minutes. 
 


