
Recipe title:  Waldorf Salad 
Recipe source or inspiration:  https://www.simplyrecipes.com/recipes/waldorf_salad/ 

Recipe:  
INGREDIENTS 
6 Tbsp mayonnaise (or plain yogurt)* 

1 Tbsp lemon juice 
1/2 teaspoon salt 
Pinch of freshly ground black pepper 

2 sweet apples, cored and chopped 
1 cup red seedless grapes, sliced in half (or 1/4 cup of raisins) 
1 cup celery, thinly sliced 

1 cup chopped, slightly toasted walnuts 
 
*I used non-dairy yogurt 

 
METHOD 
In a medium sized bowl, whisk together the mayonnaise (or yogurt), lemon juice, salt 

and pepper. Stir in the apple, celery, grapes, and walnuts. Serve alone or on a bed of 
fresh lettuce. 

  

https://www.simplyrecipes.com/recipes/waldorf_salad/


Recipe title:  Raita/Cucumber Raita 
Recipe source or inspiration:  Indian-ish: Recipes and Antics from a Modern 

American Family by Priya Krishna 
Recipe:  
 

Basic Raita 
INGREDIENTS 
2 cups full-fat plain yogurt 

¾ teaspoon kosher salt 
1 tablespoon granulated sugar 
½ teaspoon red chile powder 

 
Combine all the ingredients in a small bowl and mix well.  
 

 
Cucumber Raita 
INGREDIENTS 

1 Persian cucumber or half an English cucumber, grated 
1 recipe Basic Raita 
1 tablespoon ground cumin 

¼ cup chopped fresh cilantro 
 

1. In a medium bowl, mix together the grated cucumber and the new basic raita until well 

combined. Set aside. 

2. In a small pan over low heat, toast the cumin, stirring occasionally, until it is fragrant and 

turns a shade darker, 3 to 4 minutes. Add the cumin to the cucumber raita, mix well, and 

garnish with the cilantro.  

 

Note: This dish is the perfect finishing touch to a meal and I’m kicking myself for having 

skipped it for so long. I enjoyed it with Matar Paneer (see recipe below). 

  



Recipe title:  Matar Paneer 
Recipe source or inspiration:  Indian-ish by Priya Krishna 

Recipe:  

 

Ingredients 

• ¼ ghee or olive oil, divided 

• 4 green cardamom pods, or 1 teaspoon ground cardamom (freshly ground is best) 

• 2 tablespoons coriander seeds 

• 1 small yellow onion, roughly chopped 

• 1 tablespoon roughly chopped fresh ginger 

• 1 small Indian green chile or serrano chile, halved lengthwise and stem removed 

• 7 medium Roma tomatoes, roughly chopped 

• 1 teaspoon cumin seeds 

• 2 bay leaves 

• ½ teaspoon ground turmeric 

• ¼ teaspoon asafetida (optional, but really great) 

• 1 ½ teaspoons kosher salt, plus more if needed 

• 8 ounces paneer, cut into ½-inch cubes (1 cup; see Chef’s Notes) 

• 1 cup fresh or frozen shelled sweet peas 

• ½ cup chopped fresh cilantro (stems and leaves), for garnish 
 

Directions 

Instructions Checklist 

• Step 1 
In a large skillet over medium heat, warm ¼ cup of the ghee. Add the cardamom and coriander 

and cook, stirring, for about 1 minute, until they have lightly browned. Stir in the onion, ginger, 

and chile and cook until the onion is translucent, 5 to 6 minutes. Increase the heat to high, add 

the tomatoes, and cook, stirring, until the tomatoes are wilted, 5 to 6 minutes more. Remove 

from the heat and let cool to room temperature. 

• Step 2 
Transfer the cooled tomato mixture to a blender and blend into a chunky sauce—it should 

resemble baby food. If the mixture isn’t blending well, add a few drops of water to get it going. 

Set the sauce aside. 



• Step 3 
In the same pan over medium-high heat, warm the remaining 2 tablespoons ghee. Add the cumin 

seeds and cook until they turn a medium shade of brown, about 1 minute max. Reduce the heat to 

low and add the bay leaves, turmeric, and asafetida (if using). Pour the sauce into the pan, add 

the salt, and mix well. Add the paneer, peas, and 1 cup water, cover, and cook for 10 minutes, or 

until the peas are warmed through and have nicely comingled with the paneer and Serve sauce. 

Taste and adjust the salt, if needed. Garnish with the cilantro. 

Chef's Notes 

As soon as you cube the paneer, put it in warm water until you are ready to cook it—this will 

make sure it doesn’t dry out. Just be sure to drain it before adding it to the pan.  

  



Bonus Recipe 

 

Recipe title:  Easy Bagel Recipe 
Recipe source or inspiration:  https://www.skinnytaste.com/easy-bagel-recipe/ 
Recipe:  

Easy Bagel Recipe 
This easy homemade bagel recipe is made from scratch with just four (5) ingredients – flour, 

Greek yogurt, egg white, baking powder and salt!  No yeast, no boiling, no fancy mixer. Bake them 

in the oven or in the air-fryer! 

Ingredients 

• 1 cup (5 oz) unbleached all purpose flour, whole wheat or gluten-free mix* 

• 2 teaspoons baking powder (make sure it's not expired or it won't rise) 

• 3/4 teaspoon kosher salt (use less if using table salt) 

• 1 cup non-fat Greek yogurt (not regular yogurt, it will be too sticky) 

• 1 egg white (beaten (whole egg works fine too)) 

• optional toppings: everything bagel seasoning, sesame seeds, poppy seeds, dried garlic flakes, 
dried onion flakes 

Instructions 

Oven Method: 

1. Preheat oven to 375F. Place parchment paper or a silpat on a baking sheet. If using parchment 
paper, spray with oil to avoid sticking. 

2. In a medium bowl combine the flour, baking powder and salt and whisk well. Add the yogurt and 
mix with a fork or spatula until well combined, it will look like small crumbles. 

3. Lightly dust flour on a work surface and remove dough from the bowl, knead the dough a few 
times until dough is tacky, but not sticky, about 15 turns (it should not leave dough on your hand 
when you pull away). 

4. Divide into 4 equal balls. Roll each ball into 3/4-inch thick ropes and join the ends to form bagels. 
(or you can make a ball and poke a hole in the center then stretch it slightly) 

5. Top with egg wash and sprinkle both sides with seasoning of your choice. Bake on the top rack of 
the oven for 25 minutes. Let cool at least 15 minutes before cutting. 

Air Fryer Method: 

1. In a medium bowl combine the flour, baking powder and salt and whisk well. Add the yogurt and 
mix with a fork or spatula until well combined, it will look like small crumbles. 

2. Lightly dust flour on a work surface and remove dough from the bowl, knead the dough a few 
times until dough is tacky, but not sticky, about 20 turns (it should not leave dough on your hand 
when you pull away). 

3. Divide into 4 equal balls. Roll each ball into 3/4-inch thick ropes and join the ends to form bagels. 
4. Top with egg wash and sprinkle both sides with seasoning of your choice. 
5. Preheat the air fryer 280F degrees. Transfer in batches without overcrowding and bake 15 to 16 

minutes, or until golden. No need to turn. Let cool at least 15 minutes before cutting. 

https://www.skinnytaste.com/easy-bagel-recipe/


Note 
*To make them gluten-free I tested them with Bob's Redmill 1 to 1 Gluten Free flour mix, see notes above 
for oven temp and bake time.  



Recipe title:  Homemade Naan Bread Recipe 
Recipe source or inspiration:  The Novice Chef/Budget Bytes 

Recipe:  
 
INGREDIENTS 

2 tsp dry active yeast ($0.19) 
1 tsp sugar ($0.02) 
1/2 cup water ($0.00) 

2 1/2-3 cups flour, divided ($0.39) 
1/2 tsp salt ($0.05) 
1/4 cup olive oil ($0.64) 

1/3 cup plain yogurt ($0.17) 
1 large egg ($0.27) 
 

INSTRUCTIONS 
In a small bowl, combine the yeast, sugar and water. Stir to dissolve then let sit for a 
few minutes or until it is frothy on top. Once frothy, whisk in the oil, yogurt, and egg until 

evenly combined. 
In a separate medium bowl, combine 1 cup of the flour with the salt. Next, pour the bowl 
of wet ingredients to the flour/salt mixture and stir until well combined. Continue adding 

flour, a half cup at a time, until you can no longer stir it with a spoon (about 1 to 1.5 cups 
later). 
At that point, turn the ball of dough out onto a lightly floured surface and knead the ball 

of dough for about 3 minutes, adding small amounts of flour as necessary to keep the 
dough from sticking. You'll end up using between 2.5 to 3 cups flour total. The dough 
should be smooth and very soft but not sticky. Avoid adding excessive amounts of flour 

as you knead, as this can make the dough too dry and stiff. 
Loosely cover the dough and let it rise until double in size (about 1 hour). After it rises, 
gently flatten the dough into a disc and cut it into 8 equal pieces. Shape each piece into 

a small ball. 
Heat a large, heavy bottomed skillet over medium heat. Working with one ball at a time, 
roll it out until it is about 1/4 inch thick or approximately 6 inches in diameter. Place the 

rolled out dough onto the hot skillet and cook until the bottom is golden brown and large 
bubbles have formed on the surface (see photos below). Flip the dough and cook the 
other side until golden brown as well. Stack the cooked flat bread on a plate and cover 

with a towel to keep warm as you cook the remaining pieces. Serve plain or brushed 
with melted butter and sprinkled with herbs! 

  



 

  

  Homemade Yogurt 
 
 

   I purchased the Yogomagic yogurt maker back in the   
   1970s. Since the start of the pandemic, I've been  
   using it regularly to make homemade, thick creamy  

   yogurt.  

 
     8 servings 
 

 
 Starter is being added to the 

cooled 

 milk. 

 
•  

• Ingredients: 

3 3/4 cups of whole organic milk 

3/4 cup of powdered milk 

1 tsp. honey 

1 Tbs. yogurt* (to use as a starter) 
 

 
* The starter yogurt can be from a 
commercial yogurt that has an active 

culture. Many yogurts found on the 
supermarket shelves do not have active 
or live cultures. Nancy's or Stonyfield 

Probiotic yogurt brands do have active 
cultures, but check the labels to be sure.  
Once you start making your own yogurt, 

you can use a tablespoon of yogurt from 
a previous batch.  
 

 

Directions: 
1.  

Step 1  

Pour milk into a medium saucepan. Add the 
powdered milk and honey. Bring to a boil 
over a medium heat stirring all the time to 

prevent the milk from burning on the bottom 
of the pan. 
 

Step 2  

Cool the mixture to room temperature. 
 

Step 3  

Whisk in one tablespoon of yogurt starter 
and process as directed on your yogurt 

maker. The Yogomagic takes 8 hours to 
transform the mixture into yogurt. 
 

Step 4  

Once the yogurt is set, chill and it is ready to 
eat. 

 
Note: using the powdered milk works as a 
stabilizer and makes the yogurt thick like 

Greek yogurt. 



 


