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Recipe title:  Banana-Whipped Cream Refrigerator Cake 

Recipe source or inspiration:  1000 Vegetarian Recipes by Carol Gelles 
Recipe:  
2 cups heavy cream 
1/3 cup confectioner's sugar 
3 cups ripe bananas, sliced 
Box of gingersnap cookies 
Optional: 2 tbsp orange liqueur or syrup 
 
Whip cream and sugar (and liqueur or syrup, if using) in mixer until stiff peaks form. 
Layer a 9-inch springform pan with gingersnap cookies. Add half of the whipped cream 
mixture and spread evenly. Add another layer of gingersnap cookies and the rest of the 
cream mixture and spread evenly. Finish the cake with a final layer of gingersnap 
cookies. Refrigerate for at least 6 hours.  
 
Alicia's Note: It's good after 6 hours, but it gets even better after 24 hours when the 
cookies have had time to soften and infuse the whipped cream with their gingery 
goodness.  
 
 
Recipe title:  Grand Aioli 
Recipe source or inspiration:  https://www.bonappetit.com/recipe/grand-aioli 
Recipe:  
Ingredients 
 
2 large egg yolks 
1 tsp. Dijon mustard 
1 garlic clove, finely grated 
Pinch of kosher salt 
¾ cup extra-virgin olive oil 
2 Tbsp. fresh lemon juice 
2 lb. vegetables (such as blanched long beans, wax beans, and/or sugar snap peas; 
sliced cucumbers; cherry tomatoes; radishes; and/or boiled fingerling potatoes) 
1½ lb. protein (such as sliced ham, cooked shrimp, and/or boiled eggs) 
 
Preparation 
 
Combine egg yolks, mustard, garlic, and a pinch of salt in a medium bowl set on top of a 
kitchen towel laid across a small heavy pot (this setup will anchor the bowl while you 

https://www.bonappetit.com/recipe/grand-aioli


whisk so you have a free hand for pouring). Whisking constantly, add oil to egg mixture, 
starting with just a few drops and gradually increasing amount to a fine steady stream. 
Stop adding if there is any unincorporated oil in the bowl; going slow is key. Keep 
whisking until emulsified, then whisk in lemon juice. Taste and season aioli with more 
salt if needed. Serve with vegetables and proteins of choice. 
 
 
Recipe title:  SMOKED SALMON CAPER SPREAD 

Recipe source or inspiration:  Modified from Picnics by Barbara Scott-Goodman 
Recipe:  
¼ lb smoked salmon (not lox), with cracked pepper 
8 ounces whipped cream cheese 
1 T whipping cream 
Fresh, chopped or 2T dried dill 
¼ cup fresh, chopped parsley or 2 t dried 
2 T lemon juice 
2 T capers, drained  
 
Crackers or Pillsbury crescent rolls, baked as minis (see below) 
 
Place spread ingredients except salmon a bowl and whip together. Break up salmon 
with hands and look for any missed bones. Add ¾ of the salmon and whip again. Chop 
rest of salmon and stir into mixture. Chill. 
 
Spread on crackers or halved mini crescents: cut crescent dough pieces in half length-
wise and bake for approximately 10 minutes. Cool. Carefully open one side with sharp 
knife and stuff with spread. 
 

Recipe title:  Best Gazpacho 

Recipe source or inspiration:  Cooking NYTimes/Julia Moskin 
Recipe:  
About 2 pounds ripe red tomatoes, cored and roughly cut into chunks 
1 Italian frying (cubanelle) pepper or another long, light green pepper, such as Anaheim, 
cored, seeded and roughly cut into chunks 
1 cucumber, about 8 inches long, peeled and roughly cut into chunks 
1 small mild onion (white or red), peeled and roughly cut into chunks 
1 clove garlic 
2 teaspoons sherry vinegar, more to taste 
Salt 
½ cup extra-virgin olive oil, more to taste, plus more for drizzling 
 
Combine tomatoes, pepper, cucumber, onion and garlic in a blender or, if using a hand 
blender, in a deep bowl. (If necessary, work in batches.) Blend at high speed until very 
smooth, at least 2 minutes, pausing occasionally to scrape down the sides with a rubber 
spatula. 
 



With the motor running, add the vinegar and 2 teaspoons salt. Slowly drizzle in the olive 
oil. The mixture will turn bright orange or dark pink and become smooth and emulsified, 
like a salad dressing. If it still seems watery, drizzle in more olive oil until texture is 
creamy. 
 
Strain the mixture through a strainer or a food mill, pushing all the liquid through with a 
spatula or the back of a ladle. Discard the solids. Transfer to a large pitcher (preferably 
glass) and chill until very cold, at least 6 hours or overnight. 
 
Before serving, adjust the seasonings with salt and vinegar. If soup is very thick, stir in a 
few tablespoons ice water. Serve in glasses, over ice if desired, or in a bowl. A few 
drops of olive oil on top are a nice touch. 
 
MY NOTES: I used supermarket tomatoes that I had around my kitchen with some 
additional Roma tomatoes. I also used two unpeeled Persian cucumbers, sweet onion, 
two cloves of garlic and really good olive oil. It does taste best really cold. 
 

Recipe title:  Coffee/Coconut Milk Popsicles 

Recipe source or inspiration:  mywholefoodlife.com 
Recipe:  
—1 cup strong brewed coffee 
—2-3 T maple syrup (I used 3) 
—1 can (13.5 oz) full fat coconut milk 
 
—Place all ingredients in blender and blend one minute. 
—Pour into popsicle molds and place in freezer at least 8 hours or overnight.  
—Makes 6 average size pops. 
 
 
Recipe title:  Linguine with Fresh Tomato Sauce 

Recipe source or inspiration:  Bon Appetit, September 1986 
Recipe:  
LINGUINE WITH FRESH TOMATO SAUCE (Bon Appetit, September 1986) 
 
6 servings 
 
4 tablespoons extra-virgin olive oil 
2 tablespoons minced garlic 
3 pounds very ripe tomatoes, coarsely chopped, liquid reserved 
½ cup coarsely chopped or torn fresh basil 
3 tablespoons red wine vinegar 
Salt and freshly ground pepper 
 
1 pound of linguine 
1 tablespoon extra-virgin olive oil 
Freshly grated Parmesan cheese 



 
Heat 1 tablespoons oil in heavy small skillet over medium-low heat. Add garlic and stir 
for 3 minutes; do not brown. Transfer to a large non-aluminum bowl. Mix in tomatoes 
and liquid, remaining 3 tablespoons oil, basil and vinegar. Season with salt and pepper. 
Let stand for 6 hours. 
 
Just before serving, cook linguine in a large amount of boiling salted water until just 
tender, but still firm to the bite. Drain well, transfer to another large bowl. Add some 
olive oil and toss well. Add sauce and toss again. Pass the Parmesan cheese. 
 
[ML note: Rather than mix the sauce with the pasta before serving, I prefer to keep them 
separate and ladle how much sauce I want directly on top of my serving of pasta. Not a 
correction, just a personal preference.] 
 
 
Recipe title:  Gazpacho recipe - Green Summer Soup 

Recipe source or inspiration:  https://greatingreatout.com/aip-recipe-gazpacho/ 
Recipe:  
Ingredients 
1 cucumber (or 2 small ones) 
1 avocado 
1 handful basil leaves 
1 handful parsley 
80 g spinach or kale leaves 
3 Tbsp olive oil 
1 lime (juice only) 
1 celery stalk 
1 shallot 
2 garlic cloves 
1 pinch salt (add more to your taste) 
 
Instructions 
1. Put all the ingredients into a high-speed blender 
2. Blend till smooth 
3. Add water (1/4 cup at a time) until you obtain the consistency you like (more or less 
liquid) 
4. Chill in the fridge for a few hours 
5. Serve as is, or add chopped cucumber and spring onions for a nice crunch 
 
Note: I’ve tried it with both spinach and kale. The spinach makes for a lighter soup and 
the kale is earthier, and both are delicious.  
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