
Recipe title:  St Louis Gooey Butter Cake 
Recipe source or inspiration:  https://cooking.nytimes.com/recipes/1014032-st-louis-
gooey-butter-cake 
Recipe:  
INGREDIENTS 
 
FOR THE CAKE 
3 tablespoons/45 milliliters milk at 
room temperature 
1 ¾ teaspoons/5 grams active dry 
yeast 
6 tablespoons/85 grams unsalted 
butter at room temperature 
3 tablespoons/45 grams sugar 
1 teaspoon/5 grams kosher salt 
1 large egg 
1 ¾ cups/215 grams all-purpose flour 
 
FOR THE TOPPING 
3 tablespoons plus 1 teaspoon/50 
milliliters light corn syrup 
2 ½ teaspoons/10 milliliters vanilla 
extract 
12 tablespoons/170 grams/1 1/2 
sticks unsalted butter, at room 
temperature 
1 ½ cups/300 grams sugar 
½ teaspoon/3 grams kosher salt 
1 large egg 
1 cup plus 3 tablespoons/145 grams 
all-purpose flour 
Confectioners’ sugar, for sprinkling 
 
PREPARATION 
Step 1 
In a small bowl, mix milk with 2 tablespoons warm water. Add yeast 
and whisk gently until it dissolves. Mixture should foam slightly. 
Step 2 
Using an electric mixer with paddle attachment, cream butter, sugar 
and salt. Scrape down sides of bowl and beat in the egg. Alternately 
add flour and the milk mixture, scraping down sides of bowl between 
each addition. Beat dough on medium speed until it forms a smooth 
mass and pulls away from sides of bowl, 7 to 10 minutes. 
Step 3 
Press dough into an ungreased 9-by 13-inch baking dish at least 2 
inches deep. Cover dish with plastic wrap or clean tea towel, put in a 
warm place, and allow to rise until doubled, 2 1/2 to 3 hours. 
Step 4 
Heat oven to 350 degrees. To prepare topping, in a small bowl, mix 



corn syrup with 2 tablespoons water and the vanilla. Using an electric 
mixer with paddle attachment, cream butter, sugar and salt until light 
and fluffy, 5 to 7 minutes. Scrape down sides of bowl and beat in the 
egg. Alternately add flour and corn syrup mixture, scraping down sides 
of bowl between each addition. 
Step 5 
Spoon topping in large dollops over risen cake and use a spatula to 
gently spread it in an even layer. Bake for 35 to 45 minutes; cake will 
rise and fall in waves and have a golden brown top, but will still be 
liquid in center when done. Allow to cool in pan before sprinkling with 
confectioners’ sugar for serving. 
 
  



Recipe title:  Toasted Ravioli 
Recipe source or inspiration:  somewhatsimple.com/toasted-ravioli/ 
Recipe:  
Toasted Ravioli 
 
Baked, not fried. 
 
SERVINGS: 4 RAVIOLIS [This must mean per person, because I made a half-batch and 
used 10 ravioli, by weight] 
.. 
Prep Time: 10 mins 
Cook Time: 20 mins 
Total Time: 30 mins 
 
Ingredients: 
 
1 package refrigerated ravioli, about 9 ounces 
1 1/2 cups panko bread crumbs 
2 tablespoons parmesan cheese 
1 teaspoon garlic powder 
1/2 teaspoon dried parsley, optional 
1 egg 
1 tablespoon water 
pizza sauce, for dipping [I used marinara] 
 
Instructions: 
 
Preheat the oven to 400. Line a baking sheet with foil, and place a cooling rack on top of the 
foil. Spray the cooling rack with cooking spray, and set aside. 
 
In a shallow dish, mix together the parmesan cheese, bread crumbs, garlic powder, and 
parsley. In a small bowl, whisk together the egg and water until combined. 
 
Dip the ravioli into the egg mixture, then into the bread crumb mixture, pressing gently to 
help the bread crumbs stick to the sides. Place on the prepared baking sheet. 
 
Bake 18-20 minutes, or until golden brown. Serve warm with pizza sauce for dipping. 
  



Recipe title:  Maple Sage Breakfast Patty 
Recipe source or inspiration:  https://autoimmunewellness.com/maple-sage-breakfast-
patties/ 
Recipe:  
INGREDIENTS 
2 lbs pastured ground pork 
3 tablespoons grade B maple syrup 
3 tablespoons minced fresh sage 
¾ teaspoon sea salt 
½ teaspoon garlic powder 
1 teaspoon solid cooking fat 
 
INSTRUCTIONS 
1. Place the ground pork in a large mixing bowl and break into chunks with a wooden 
spoon. Drizzle the ground pork evenly with maple syrup, and then sprinkle with the sage, 
salt, and garlic powder. 
2. Using your hands, mix until thoroughly combined and form into eight patties and set 
aside. 
3. Heat the solid cooking fat in the bottom of a cast-iron skillet or frying pan on medium 
heat. When the fat is melted and the pan is hot, add patties, cook 10 minutes a side, or until 
thoroughly cooked. You may have to do this in two batches. Alternately, you can bake them 
at 400 degrees for 20 minutes or until they are cooked throughout. 
 
NOTES 
Variation: Feel free to switch up the protein in these--you can make them 100% beef or 
pork, or add some lamb into the mix! 
  



Recipe title:  Bacon Herb Biscuits 
Recipe source or inspiration:  https://civilizedcaveman.com/recipes/sides/bacon-biscuits-
aip/ 
Recipe:  
Ingredients 
3 slices bacon sliced into ½ inch pieces 
1 tablespoon minced garlic 
1 teaspoon minced thyme 
8 ounces peeled yellow plantain 
2 tablespoons bacon fat 
½ cup arrowroot starch 
2 tablespoons coconut flour 
1 teaspoons dried oregano 
1/2 tablespoon gelatin 
1 teaspoon apple cider vinegar 
3/4 teaspoon baking soda 
½ teaspoon sea salt 
2 tablespoons warm water 
Flaked sea salt to taste 
Raw honey drizzle (optional) 
 
INSTRUCTIONS 
1. Preheat oven to 375 degrees. Line a baking sheet with parchment paper. 
2. Cook chopped bacon over medium heat in a large skillet for 6-8 minutes until crispy. Stir 
in minced garlic and thyme, and let cook until garlic is fragrant about 1 minute. 
3. Spoon bacon-herb mixture in a small bowl, leaving bacon fat in pan to use in step 4. Set 
aside. 
4. Place plantain in food processor or high-powered blender and pulse until broken up into 
small pieces. Add remaining ingredients to blender, except the bacon-herb mixture, and 
blend until a smooth, wet dough has formed. 
5. Spoon mixture into a mixing bowl. Stir in bacon-herb mixture. 
6. Scoop ¼ cup dough onto prepared baking sheet to create round biscuits. Sprinkle with 
flaked sea salt. Bake in preheated oven for 20 minutes. Remove and let cool slightly before 
slicing and serving with homemade pork sausage and a drizzle of honey. 
  



Recipe title:  St. Louis-Style Ribs and Kansas City-Style BBQ Sauce 
Recipe source or inspiration:  Delish.com 
Recipe:  
https://www.delish.com/cooking/recipe-ideas/a27470973/st-louis-style-ribs-recipe/ 
 
https://www.delish.com/cooking/recipe-ideas/recipes/a58343/easy-homemade-bbq-sauce-
recipe/ 
 
 
• 3 lb. spareribs 
• 2 tbsp. brown sugar 
• 2 tsp. kosher salt 
• 1 tsp. garlic powder 
• 1 tsp. onion powder 
• 1 tsp. oregano 
• 1/2 tsp. freshly ground black pepper 
• 1/2 tsp. chili powder 
• 1/2 tsp. mustard powder 
• 1/4 tsp. cayenne pepper 
• 4 tbsp. butter, cut into cubes 
• 1 c. barbecue sauce 
 
1. Preheat oven to 300° and line a baking sheet with aluminum foil. If your ribs have a thin 
membrane over the bones on the backside, remove by carefully sliding a knife under the 
membrane and then peeling it away. 
2. In a small bowl, combine brown sugar and seasonings. Rub mixture all over ribs until well 
coated. 
3. Evenly distribute butter cubes over ribs, wrap tightly in foil, and place on prepared baking 
sheet. Bake until very tender, about 2 1/2 hours. 
4. Switch oven to broil, unwrap ribs, and brush all over with barbecue sauce. Place back on 
baking sheet and broil until sauce starts to caramelize, 5 minutes. 
 
Homemade Kansas City-Style BBQ Sauce 
https://www.delish.com/cooking/recipe-ideas/recipes/a58343/easy-homemade-bbq-sauce-
recipe/ 
 
• 1 1/2 c. ketchup 
• 1 c. packed brown sugar 
• 1/2 c. water 
• 1/4 c. apple cider vinegar 
• 1 tbsp. Worcestershire sauce 
• 1 tbsp. molasses 
• 1 tsp. kosher salt 
• 1/2 tsp. garlic powder 
• 1/2 tsp. onion powder 
• 1/4 tsp. ground mustard 
• 1/4 tsp. paprika 
 
1. In a medium saucepan over medium-high heat, whisk all ingredients until combined. 



2. Bring mixture to a boil, then reduce heat and simmer, stirring occasionally, until thick, 
about 45 minutes. 
3. Let cool to room temperature and store refrigerated in an airtight container. 
 
 


