
Recipe title:  Indian Pudding 
Recipe source or 
inspiration:  https://whatscookingamerica.net/History/HastyPudding_IndianPudding.htm 
Recipe:  
3 cups whole milk 
1 cup heavy cream (whipping) 
1/2 cup yellow cornmeal 
1/2 cup light brown sugar, lightly packed 
1/2 cup molasses 
1 teaspoon salt 
2 teaspoons ground cinnamon 
1/4 teaspoon ground nutmeg 
1/4 teaspoon ground cloves 
1/4 teaspoon ground ginger 
4 large eggs 
4 tablespoons unsalted butter, cut into 4 pieces 
 
Preheat oven to 275 degrees F. Lightly grease a 6- or 8-cup soufflé or baking dish with 
butter (you can use margarine, but DON’T use non-stick sprays). 
 
In a medium-sized saucepan over medium-low heat, scald the milk. 
 
While the milk is heating, pour the cream into a medium to large bowl, add the cornmeal, 
sugar, molasses, salt, cinnamon, nutmeg, cloves, and ginger. Add this cream/corn 
meal/spice mixture to the scalded milk. Cook, whisking constantly, over medium-low heat 
until the pudding has thickened to the consistency of syrup (about 5 minutes). Remove from 
heat. 
 
In a bowl, beat eggs with a whisk. Temper the eggs by adding 1/2 cup of the hot cornmeal 
mixture to the eggs while whisking rapidly. Vigorously whisk the egg mixture into the 
remaining cornmeal mixture. Add butter, one piece at a time, stirring until melted. 
 
Pour mixture into the prepared soufflé dish, and place dish on a shallow baking pan on the 
center oven rack. Pour enough HOT water into the shallow baking dish to come 2/3 of the 
way up the outsides of the soufflé or baking dish. 
 
Bake until pudding is set, a tester inserted close to (but not in) the center comes out clean, 
usually about 2 to 2 1/2 hours. My Note: Took longer for me. Remove from oven and 
remove from the water bath and let cool slightly. 
 
Serve warm with vanilla ice cream or whipped cream or heavy cream. 
 
Makes 8 to 16 servings (depending on your sweet tooth). 
  



Recipe title:  Baked Beans 
Recipe source or inspiration:  Sam Sifton, New York Times 
Recipe:  
Baked Beans 
By Sam Sifton 
 
YIELD 6 to 8 servings 
 
TIME About 6 1/2 hours, plus at least 6 hours’ soaking time 
 
Proper Boston baked beans would have salt pork instead of the bacon. James Beard 
cooked them with ribs. The key is to use the little white pea beans known as navy beans, 
and to allow time to do most of the work. (Or to cheat: Canned white beans make fantastic 
baked beans in about an hour. If you use them, you'll need four 15-ounce cans. Drain and 
then follow the directions from step 2 on to the end. Please understand that you’ll need 
much less water and much less time to get them where you want them to be.) The 
combination of molasses and dry mustard is a taste as old as America itself, and takes well 
to both ham and soft brown bread. 
 
INGREDIENTS 
 
2 cups navy beans 
Salt 
½ pound slab bacon, cut into cubes 
1 medium onion, peeled and chopped 
⅓ cup molasses 
2 teaspoons dry mustard 
1 teaspoon ground black pepper 
Add to Your Grocery List 
Ingredient Substitution Guide 
Nutritional Information 
 
PREPARATION 
 
Step 1: Soak beans in a large bowl of water for 6 hours or overnight. Drain beans and put 
them in a large oven-safe pot with a heavy bottom and a tightfitting lid. Add 1 teaspoon salt 
and enough cool water to cover 2 inches above the beans. Bring to a boil, then lower the 
heat and simmer gently, stirring occasionally, until the beans are just tender, approximately 
30 to 40 minutes. Drain and remove beans. 
 
Step 2: Heat the oven to 250 degrees. Bring a kettle full of water to a boil on the stove. 
Return the heavy-bottomed pot to the stove and turn the heat to medium high. Cook the 
bacon in the bottom of the pot until it begins to brown, then turn off the heat and add the 
chopped onion and, on top of it, the beans. Mix together molasses, mustard and black 
pepper, and add the mixture to the pot. Pour in enough boiling water to cover beans, put the 
lid on and bake, occasionally adding more water to keep beans covered, until they are 
tender but not falling apart, 4 to 5 hours. 
 
Step 3: Remove beans from oven, uncover, stir and season with salt. With the lid off, return 



pot to oven and let beans finish cooking, uncovered and without additional water, until the 
sauce has thickened and the top is deeply crusty, about 45 minutes more. 
  



Recipe title:  RED VELVET WHOOPIE PIES 
Recipe source or inspiration:  https://unboundwellness.com/red-velvet-whoopie-pies/ 
Recipe:  
Ingredients 
For the whoopie pies: 
1 small beet, peeled 
1/2 cup coconut flour 
1/4 cup arrowroot starch 
1 tbsp cocoa powder (sub carob powder for AIP) 
1/2 tsp baking soda 
1/4 cup + 2 tbsp palm shortening 
1/4 cup maple syrup 
 
For the cream filling: 
1/3 cup palm shortening 
1 tbsp light colored honey/maple syrup for vegan (see notes) 
 
INSTRUCTIONS 
1. Add the beet to a medium-sized pot and cover with water. Bring to a low boil for 25-30 
minutes or until the beet is soft. Drain the excess water and allow the beet to cool before 
using a blender to puree. Add 1 tbsp of water if needed. Scoop out 2 tbsp of the beet puree 
to use in the cookies. See notes for leftovers. 
2. Line a baking sheet with lightly greased parchment paper and preheat the oven to 350 F. 
3. Using a medium-sized bowl, mix the coconut flour, arrowroot, cocoa powder, and baking 
soda until well combined. 
4. Mix in the beet puree, palm shortening, and maple syrup. Stir until the dough is fully 
combined. 
5. Scoop 1 tbsp of the cookie dough onto the baking sheet and use the palm of your hand 
to flatten into a cookie. Repeat the process for the rest of the dough. You should have about 
12 cookies. 
6. Bake in the preheated oven for 10 minutes. Carefully move to a cooling rack and allow to 
cool. These cookies will easily break if not cooled. 
7. Prepare the cream filling by whisking together the shortening and sweetener. 
8. Once the cookies have cooled, add a spoonful of cream filling to the bottom of a cookie 
and sandwich it with another cookie. Repeat for 6 whoopie pies total. 
9. Chill in the refrigerator to set the frosting before serving (preferred) or eat immediately for 
a smoother frosting. 
 
NOTES 
For the cream filling, the honey yields a better color for the cream. However, you can also 
use maple syrup if you’re sharing with vegan friends. 
  



Recipe title:  Classic Yankee Pot Roast 
Recipe source or inspiration:  Modified from https://newengland.com/today/food/main-
dishes/meat/yankee-pot-roast-4/ 
Recipe:  
Total Time: 4 hours 
Hands-On Time: 35 minutes 
Yield: 4-6 servings 
 
• 1 2- to 3-pound beef chuck roast 
• Kosher or sea salt and freshly ground black pepper, to taste 
• 4 tablespoons olive oil, divided 
• 1 large yellow onion, diced 
• 3 garlic cloves, minced 
• 1 teaspoon chopped fresh rosemary 
• 1 teaspoon chopped fresh thyme 
• 1 cup medium-bodied red wine (such as Merlot) 
• 4 cups beef stock, divided 
• 2 tablespoons tomato paste 
• 3 large carrots, peeled and cut into 2-inch pieces 
• 3 celery ribs, cut into 2-inch pieces 
• 2 cups pearl onions, ends removed and peeled 
• 1 bay leaf, whole 
• 2 sprigs fresh rosemary 
• 2 sprigs fresh thyme 
 
 
Preheat your oven to 350° and position a rack in the lower half of the oven. Pat the meat 
dry and season liberally on all sides with salt and pepper. 
 
Set a large Dutch oven over medium-high heat, and add 2 tablespoons of olive oil. Add the 
beef to the pot and sear evenly on all sides, using tongs to turn the roast, about 5 minutes 
per side. Transfer to a plate and set aside. 
 
Lower the heat to medium and add the remaining olive oil. Add the onion, garlic, and 
chopped herbs, and cook, stirring often, until the onions are translucent, about 6 minutes. 
 
Deglaze the pot: Add the wine and 1 cup of the beef stock, scraping up the browned bits 
from the bottom of the pot. Add the tomato paste; then return the browned roast to the pot, 
adding more stock to come a little more than halfway up the meat (the amount of stock 
you’ll need will vary with the size of the roast). Bring to a simmer. 
 
Once it’s simmering, remove the pot from the heat. Cover the top with a sheet of aluminum 
foil; then cover with the lid. Transfer the pot to the oven and cook until the beef is quite 
tender, 2 to 2½ hours. Be sure the liquid in the pot is simmering, not boiling, and that there’s 
enough liquid to prevent the meat from drying out. 
 
Remove the pot from the oven and arrange the vegetables, bay leaf, and herb sprigs 
around the meat. Cover and return to the oven for an additional 20 to 30 minutes, or until 
the vegetables are tender and a knife slips easily in and out of the meat. Transfer the roast 



to a plate and tent with foil for 15 minutes. 
 
To serve, slice against the grain, or use two forks to pull the beef into chunks. Discard the 
bay leaf and herb sprigs; then arrange the beef and vegetables on a platter. Spoon the 
sauce over the beef and vegetables alongside mashed potatoes, buttered egg noodles, or 
rice. 
  



Recipe title:  Yellow Rice, Sweet Corn, and Black Bean Salad 
Recipe source or inspiration:  The Maine Summers Cookbook by Linda Greenlaw & 
Martha Greenlaw 
Recipe:  
 

Ingredients 

4 cups cooked yellow rice, cooled 

4 ears fresh corn, cooked, cooled, and kernals cut from the cob 

One 14 ½ ounce can black beans, drained 

¼ cup finely chopped roasted red pepper 

¼ cup finely chopped green bell pepper 

3 tablespoons finely chopped scallions, green parts only 

½ teaspoon ground cumin 

Favorite vinaigrette 

 

Stirring with a wooden spoon, combine the yellow rice, corn, black beans, red pepper, green bell 

pepper, and scallions, being careful to not mush the beans. Whisk the cumin into the vinaigrette. Dress 

the salad lightly with the vinaigrette. The salad can be stored and refrigerated in an airtight container for 

3 or 4 days. Serve at room temperature. Serves 8.  


