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Bread

Homemade Simple Bread

Arby3

5 cups of flour

2 tablespoons of yeast

2 tablespoons of sugar

1 teaspoon of salt

2 cups warm water

1/4 cup of oil

Mix 4 cups of flour, yeast, 

sugar, salt in a bowl.

Pour in water and oil, and mix. 

Add remaining flour until the 

dough is combined and not 

sticky.

Knead dough for 5 minutes on 

floured table.

Place in a high sided bowl, and 

let rise until double in size.

Punch down, and divide into 2 

equal pieces.

Put into loaf pan and let rise 

again until touching the rim.

Bake at  400°F for 40 minutes.
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Breakfast

Breakfast Bites

KT

1 package of pre-shredded 

potatoes (refrigerated section 

next to the eggs), 

3 eggs, beaten 

1/2 cup shredded cheddar 

cheese 

1/4 finely chopped onion 

(optional) 

1/4 teaspoon garlic powder 

salt and pepper to taste 

Preheat oven to 350°F degrees 

and grease a mini muffin pan. 

Pour potatoes into a bowl, add 

the salt, garlic powder and 

onion, stir to combine. 

Pour in the egg and give it 

another stir, then add the 

cheese and mix it all up. 

Spoon into mini muffin tins and 

bake for 20 – 25 minutes or until 

golden brown and tops and 

edges begin to get crispy. 

Eat warm, or cool and freeze 

into individual packs and heat 

for about 20 seconds in the 

microwave. 

Breakfast is made for the whole 

week!

Monster Tot

Tortoise

4 cups Hash browns

1 Egg

1/2 cup Bread crumbs

4 slices Cooked Applewood 

Smoked bacon

1 cup Shredded Cheese (Your 

preference to what kind, I 

recommend Cheddar or Italian 

Blend)

1/2 cup of Shredded Smoked 

Gouda cheese

2 teaspoons Garlic Powder
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Breakfast
2 teaspoons Onion Powder

2 teaspoons Salt

1 teaspoon Cayenne Pepper

Thaw the frozen Hash Browns 

till they are cold but soft.  

Cook bacon till it is cooked but 

still chewy and cut into small 

pieces once cooled.  

Mix all ingredients with the 

hash browns and form into ball 

shapes.  

Fry in pan or Deep Fryer till 

golden brown on outside.

Tiger Toast

Skyroshroud

Step 1 - Toast slices of bread in 

toaster.

Step 2 - While bread is toasting, 

slice up cheese slices into thin 

strips, about 1cm wide.

Step 3 - Once bread is toasted 

butter it.

Step 4 - Spread Vegemite onto 

buttered toasted bread.

Step 5 - Place strips of cheese all 

in one direction leaving a gap 

between each strip.

Step 6 - Grill until cheese melts.

Step 7 - Serve hot.
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Cookies

Chocolate Chip 

Marshmallow Cookies

Arby3

3/4 cup butter, softened 

1/4 cup shortening 

1 cup packed brown sugar 

1/2 cup granulated sugar 

3/4 teaspoon baking soda 

1/2 teaspoon salt 

2 eggs 

2 teaspoon vanilla 

2 cups all-purpose flour 

1 cup chocolate chips 

1 cup frozen marshmallow

Preheat oven to 375°F degrees F

Mix butter and shortening 

together until combined.

Add brown sugar, granulated 

sugar, baking soda, and salt. 

Mix until combined.

Add eggs and vanilla. Mix until 

combined.

Add flour. Mix until combined.

Add chocolate chips and 

marshmallows.

Drop by spoonful onto cookie 

sheet and bake until edges are 

golden brown. Remove from 

cookie sheet and let cool on 

wire racks.

Chocolate Refrigerator 

Cookies

KT

3½ cups of flour

3½ teaspoons of baking powder

½ teaspoons of salt

1¾ cups of vegetable shortening

1 cup of sugar
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Cookies
2 eggs

4 squares of melted 

unsweetened baking chocolate 

(4 ounces)

1 teaspoon of vanilla extract

Mix flour, baking powder and 

salt together in a bowl and set 

aside.

Combine shortening, sugar, 

eggs, chocolate and vanilla into 

mixer bowl beating until 

blended. Make sure the 

chocolate is not too hot so it 

won't cook the eggs. 

Add flour mixture gradually 

mixing well after each addition. 

Divide dough into 2 parts and 

shape into rolls about 2 inches 

in diameter. Wrap in waxed 

paper and chill over night (or 

can be baked immediately). 

To bake:

Cut ¼ inch slices and place on 

an ungreased baking sheet, 

preferably a dark pan. Bake at 

350°F for 9 minutes.

Chunky Chocolate Chip 

Cookies

KT

3¼ cups flour

1 cup cake flour

1 teaspoon baking soda

1 teaspoon baking powder

1¼ cup sugar

1¼ cup  firmly packed golden 

brown sugar

2 eggs

1 tablespoon vanilla extract

12 ounce package of chocolate 

chunk chips. I normally buy 2 

packages and use 1.5 of the 

packages.Regular chocolate 

chips can be used also with the 

same measurement. (about 3 

cups)

Heat oven to 375°F. 

In medium bowl combine flour, 

cake flour, baking soda & 

baking powder & set aside.

In large mixer bowl, combine 

sugar, brown sugar, and butter. 
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Cookies
Beat on medium speed  

scraping bowl often, until 

creamy. Add eggs and vanilla 

until well mixed. 

Reduce speed to low and 

gradually add the flour mixture 

about 1 cup at a time. 

By hand, stir in the chocolate 

chips. 

Drop by large spoonfuls at least 

2 inches apart on cookie sheet. 

Bake for about 9-10 minutes 

keeping an eye on them so they 

don't over bake.
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Dessert

Cheesecake Stuffed 

Strawberry

Tortoise

1 pound large strawberries

8 ounces cream cheese, softened 

(can use 1/3 less fat)

3-4 tablespoon powdered sugar 

(4 tablespoons for a sweeter 

filling)

1 teaspoon vanilla extract

Melting Chocolate

Graham cracker crumbs

Wash Strawberries, Cut off 

tops, and remove core.  

Mix the Cream Cheese, 

Powdered Sugar, and Vanilla 

Extract until creamy.  

Stuff Strawberry with the 

Cream Cheese Mixture.  

Dip top of the strawberry and 

filling with chocolate and then 

sprinkle with Graham Cracker 

Crumbs.

Mini Blinis

dpenguins

1 loaf of sliced white bread

Butter

Cinnamon

Sugar

Sour Cream 

Cut the crusts off of the sliced 

bread. Spread butter on it and 

sprinkle cinnamon  and sugar 

to taste on the bread slice.Roll 

up.

Place on a cookie sheet either 

lightly oiled, lined with 

aluminum foil or parchment 

pasty.

Bake at 350°F for about 10 
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Dessert
minutes or until golden. 

Cool and then dip in sour 

cream.

Mock Apple Pie

Arby3

Filling:

2 cups water

1 cup sugar

2 teaspoons cream of tarter

30 ritz crackers

1/2 teaspoon cinnamon

1 tablespoon lemon juice

1 pie crust

Topping:

1 cup crushed crackers

1/2 cup packed brown sugar

1/2 teaspoon ground cinnamon

1/3 cup melted butter

Preheat oven to  475°F

Medium high heat, combine 

water, sugar, cream of tarter, 

and bring to a boil in saucepan.

Drop in whole crackers, and 

boil mixture for 5 mins without 

breaking up the crackers.

Pour into pie shell. Sprinkle 

with cinnamon and lemon juice.

In a bowl, mix crushed 

crackers, brown sugar, 

cinnamon, and butter. Sprinkle 

over filling mixture.

Bake 15 mins, reduce heat to 

375°F and back an additional 15-

20 until golden brown on top 

and crust.
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Dessert

Scotcheroos

KT

6 cups of Rice Krispies cereal

1 cup of sugar

1 cup of light (not the dark) 

Karo syrup (corn syrup)

1 cup of peanut butter 

(preferably smooth)

¾ of a 12 ounce package of semi 

sweet chocolate chips

¾ of a 12 ounce package of 

butterscotch chips

Put the Rice Krispies in a very 

large bowl and set aside.

Combine the sugar and light 

Karo syrup in a 2-3 quart sized 

saucepan and bring to just as it 

starts to boil over medium heat 

carefully watching it. When 

bubbles begin to forum around 

the side, remove from heat and 

stir in the peanut butter. Mix it 

well. 

Add this to the bowl of Rice 

Krispies and stir until 

everything in coated. 

Immediately put this in a 9x11 

inch baking pan to let it cool. 

Somewhat smooth the top of 

the mixture

After it has cooled, melt the 

chocolate chips and 

butterscotch chips in a double 

boiler. You can also use the 

microwave, but make sure it 

doesn’t burn.

Pour this over the Rice Krispies 

mixture and let the chocolate 

set.

Cut and serve.
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dpenguins Proof

Chocolate Lucky Charms

UTF

1 gallon bowl

1 550g box of lucky charms

2x 1Litre dark chocolate milk

Place bowl on counter

Pour cereal

Pour milk

Eat

Tuna, Mac & Cheese

Nick/Undeath

1 box deluxe shells and cheese 

(velveeta, great value, etc.) = 

$1.25

1 can of tuna (in water) = $1.00

Cajun Seasoning, I prefer Tony 

Chachere

1. Boil water

2. While water is boiling, drain 

the tuna

3. Add noodles to boiling water, 

cook until noodly.

4. Add cheese packet and tuna, 

mix thoroughly

5. Add cajun seasoning to taste.

serves 2-4

Cost: $2.25
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Entrée

Bacon Wrapped Shrimpsssss

James|Sunstorm

1 pound uncooked shrimp – 

peeled

1 package bacon

brown sugar

cayenne pepper

Line a cookie sheet with 

aluminum foil and spray with 

Pam (lightly).

Cut bacon strips in half

Mix brown sugar and cayenne 

at this ratio: 4 tablespoons 

brown sugar (light or dark) and 

1/2 teaspoon cayenne pepper **

Wrap each shrimp with a piece 

of bacon.

Lay on baking sheet with about 

1 inch between

sprinkle with brown sugar 

cayenne mixture.

Broil on low until the shrimp 

are no longer translucent ( 

usually 5-7 mins)

** You can adjust this to your 

liking depending on how spicy 

you prefer. We like it with more 

brown sugar and just a little 

zing from the cayenne.
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Main Dish

Amazing Tacos

Squirrrel

Meat - beef, chicken or pork 

sliced in strips

Mexican seasoning

Fixin's - lettuce,  chopped 

tomatoes, chopped bell 

peppers, chopped onions and 

avacados

Cheese- shredded

Tortillas - of your choice

Salsa

Fry the meat until done.

Put the meat and seasoning into 

a pot of water and boil until the 

meat is seasoned with the 

spices.

Drain meat mixture.

Heat up tortillas depending on 

which type you have.

Place a portion of the meat 

mixure into the tortilla and top 

with the fixin's.

Add salsa if desired.

Honey Soy Chicken

Gwynedd

2 teaspoon Macadamia Oil

4 teaspoon Soy Sauce

4 teaspoon Honey

600 Grams (about) of chicken 

diced

1 Package of Hokkien Noodles

1 Package of Asian Vegetables 

(optional)

Cashews to taste

To make the sauce, combine the 

macadamia oil, soy sauce and 

honey in a bowl and set aside .

Cook the chicken in a lightly 

oiled wok, and while it is 

cooking, soak the noodles in 

water.
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Main Dish
 After the chicken is cooked, 

drain the noodles and add it to 

the wok along with the 

cashews, vegetables (optional) 

and sauce. 

Cook until the noodles are soft 

and well mixed and serve. 

Per Gwynedd you will 

probably die of a heart attack, 

but it's really good.

Jalapeno Popper Chicken

Nick/Undeath

Ingredients:

1 boneless chicken boob for 

each person

Light Cream cheese, the spread 

for bagels is easiest

Shredded Cheddar Cheese

Jalapenos

Optional:

1 Egg

Bread Crumbs

Prep:

If you're using regular cream 

cheese, get it to room 

temperature.  Either set it out 

for a few hours or stick it in the 

microwave for a few seconds.

Pre-heat oven to 350°F

Step 1.

Slice each chicken breast down 

the middle.  We're essentially 

going to be making a sandwich 

using 2 halves of a chicken tit as 

the bread, so think that middle. 

Step 2.

Spread some cream cheese on 

the bottom piece of each 

chicken breast, be generous.  

Sprinkle some jalapenos on, a 

cookbookpeople.com13



Main Dish
few if you're a sissy, lots if you 

aren't.

Step 3.

Put the top half of the chicken 

boobie on top of your 

jalapeno'd and cream cheesed 

delight.  Sprinkle some 

shredded cheddar on top.

Step 4.

Stick it in the oven for 40 

minutes.  I generally make a foil 

tent to make sure everything 

stays moist, probably not 

necessary with the cream 

cheese and such but I get pissy 

when I bake chicken for 40 

minutes and it ends up dry so I 

take no chances.

Step 5.

Eat

Optional:

I guess this would be Step 1.A.  

I'm trying to come up with a 

breading that would be 

delicious and crispy when 

baked, but am having mixed 

luck.  Seems like this would be 

great with some breading on 

the chicken, so if you have any 

luck share!

Lasagna

Glue

Start with the following in a pot:

1 pound (450 g) of sweet Italian 

sausage

1 pound (450 g) of ground beef

1/2 cup (120 mL) of chopped 

onions

2 cloves of garlic chopped

The flavor of the Italian sausage 

varies from brand to brand. 
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Main Dish
You may need to try a different 

brand the first couple of times 

you cook this dish.  Find the 

flavor you like the best.

Brown the ground beef, Italian 

sausage, onions and garlic in a 

pot until they start to cook. It 

takes about 6 to 9 minutes to 

brown the meat. I like to use a 

Dutch oven to cook this portion 

of the recipe. I use a medium 

low temperature to brown the 

meat. It is optional to remove 

the grease from the meat once it 

is finished browning, your 

choice.

Add the following:

2 tablespoons (30 mL) white 

sugar

1 teaspoon (5 mL) fennel seed

2 teaspoons (10 mL) fresh Basil 

leaves chopped

2 tablespoons (30 mL) fresh 

Italian parsley chopped

1 teaspoon (5 mL) salt

1 teaspoon (5 mL) Italian 

Seasoning

1/2 teaspoon (2.5 mL) ground 

pepper

Gently stir these seasoning into 

the sauce. Cover the pot and let 

the meat sauce simmer. Simmer 

on low heat for 1 hour and 30 

minutes. 

Soak 12 lasagna noodles.

The lasagna noodles need to be 

soaked in hot tap water for 15 

minutes.

While the noodles are soaking 

you can make the cheese filling.

Put the following in a mixing 

bowl:

23 ounces (644 g) of ricotta 

cheese.

1/2 teaspoon (2.5 mL) fresh 

grated nutmeg
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Main Dish
Grate fresh nutmeg over the 

Ricotta cheese.

Add the following:

1 egg

2 tablespoons (30 mL) fresh 

Italian parsley chopped

Mix these ingredients together 

with a spoon

Use a 9×13 inch baking pan.

Spread 2 Cups (480 mL) of meat 

sauce on the bottom of the pan.

Remove your lasagna noodles 

out of the water bath.  Shake 

water off wet noodles.

Lay 6 noodles across the layer 

of sauce.

Spread half of the ricotta cheese 

mixture over the layer of 

noodles.

Spread 1/2 of the mozzarella 

cheese over the ricotta layer.

Sprinkle half of the Parmesan 

cheese over the mozzarella layer

Spread 2 cups (480 mL) of meat 

sauce over the cheese layer

Lay down the next layer of 

noodles

Spread the remaining ricotta 

mixture over noodles.

Spread the mozzarella and 

Parmesan cheeses saving  some 

cheese for the top of the lasagna

Put the last layer of meat sauce 

on the cheeses

Sprinkle the remaining cheese 

on top.

Cover with foil

Bake in preheated oven at 350°F 

(177°C) for 25 minutes

Remove foil and bake 

uncovered for another 25 

minutes.
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Main Dish
Remove from oven and allow to 

cool for approximately 15 

minutes.

Serve.

Lasagna Cupcakes

Tortoise

48 Wonton Wrappers

2-3 pounds of Ground meat of 

your choice. (Beef, Chicken, 

Pork)

Tablespoon Black Pepper

48 Wonton Wrappers

2-3 pounds of Ground meat of 

your choice. (Beef, Chicken, 

Pork)

48 Wonton Wrappers

2-3 pounds of Ground meat of 

your choice. (Beef, Chicken, 

Pork)

Tablespoon Black Pepper

Tablespoon Salt

Tablespoon Garlic powder or 

fresh garlic

Tablespoon Onion powder

Tablespoon Oregano

1-2 cans/jars of Pasta Sauce 

depending how saucy you want 

it.

4-6 ounces of Cream Cheese

8 ounces Shredded Mozzarella

(for extra cheesy also use some 

sliced mozzarella)

Cook the ground meat with all 

the spices till done.  Drain any 

grease from the meat and then 

pour in sauce letting cook on 

low-med for 10-15 minutes to 

heat up the sauce and allow 

some of the flavors to mix.

Preheat oven to 375°F.  Take a 

cupcake/muffin pan and place a 

wonton wrapper in the bottom 

of each cup of the pan.  Take a 

teaspoon of the cream cheese 

and place in the wonton 

wrapper, a spoon of meat and 

sauce, then sprinkle mozzarella 

cheese.  Place the second 

wonton wrapper with it's 

corners pointing to the sides of 

the first wonton wrapper and 
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Main Dish
form on top of the meat/cheese 

layer.  Add another spoon of 

meat and sauce as well as more 

mozzarella cheese.  Bake at 375 

for 16-20 minutes or until the 

the cheeses are melted and the 

edges of top wonton are 

browned.

Meatballs

Tortoise

1  pound Ground Pork

1 pound Ground Chuck

2 eggs

1 cup bread crumbs or crushed 

saltines

1/2 Onion chopped into small 

pieces

2 cloves garlic chopped into 

small pieces

1 1/2 tablespoon black pepper

2 tablespoon worcestershire 

sauce

1 tablespoon cumin

1 teaspoon crushed red pepper

1 teaspoon garlic powder

1 teaspoon onion powder

1/2 cup parmesan cheese

1 tablespoon oregano

Mix all ingredients together in a 

mixing bowl.  Cover bowl and 

place in the refrigerator for 1 

hour.  

Then heat up a frying pan with 

some oil on medium.

Form meatballs to whatever 

size you prefer.  Pan fry just so 

there is a little browning to the 

outside of the meatball then 

place into a pot of your favorite 

pasta sauce and simmer for an 

hour on low to medium.

Great with pasta or on some 

good crusted french bread for 
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Main Dish
meatball sandwiches and top 

with mozzarella.

Mexican Lasagna

Hydrop

1 bag of chimichangas

1 can of chili with beans (either 

homemade or a good brand like 

Wolf's)

shredded cheddar cheese

Preheat oven to 350°F

Cut the chimichangas in half 

and line the bottom of an 8x8 

inch square baking pan with 

them.

Take half of the chili and spread 

over the chimichangas.

Then put a layer of cheddar 

cheese on top of that.

Layer again with the remaining 

chili and the cheese to taste.

Bake in the oven for about 30 

mins. 

Hydrop says this is an amazing 

recipe but unhealthy.

Pasta Arrabiata à la Primo

Primo

Serves 4

Takes about 30 minutes to make.

Relatively cheap, and delicious.

Bacon lardons, 400 grams

Cherry tomatoes, 500 grams

Tomato paste, 140 grams

Sugar, 1-2 teaspoons

Chili peppers (fresh or dried), 

to taste
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Main Dish
Salt, to taste

Pepper, to taste

Onion, 1 big or 2 small

Garlic, 2-3 cloves

Parmesan, to taste

Rocket 

lettuce/roquette/rucola/arugula 

100 grams

Stock, 2 cubes

Water, .5 liters (if you use liquid 

stock, use some more and let it 

thicken)

Whole wheat pasta, 500 grams 

(other kinds of pasta will work, 

but I prefer whole wheat)

Chop up the onion, chili 

peppers and the garlic, slice the 

cherry tomatoes in half, grate 

the Parmesan and cut the rocket 

lettuce into smaller pieces. 

Sweat the onion and the garlic 

for a bit. If you like your bacon 

lardons a well done, add them 

now and let them fry for a 

while, if you like your bacon 

almost rare, add the lardons 

with the stock. Season with salt 

and pepper and add the chili 

peppers. Now turn the fire low 

and add the cherry tomatoes. 

The tomatoes are supposed to 

pretty much disintegrate, so 

leave them stew for a few 

minutes.

After the tomatoes have started 

going wrinkly and soft, you can 

add the tomato paste, let it fry 

for a minute or so and add 

some sugar to neutralize the 

sour flavour of the tomatoes. 

Now its time to add the stock (if 

you use cubes, add sufficient 

water) mix it all into a 

consistent sauce and let it 

simmer for a minute. If needed 

you can season a bit more to 

make the sauce even better. 

Now take the sauce off the fire, 

serve with pasta. Add the 

Parmesan to taste.
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Main Dish

Salmon Patties

James|Sunstorm

1 cup finely chopped red onion

1/4 teaspoon salt

1/4 teaspoon freshly ground 

black pepper

1 (1-pound) salmon fillet, 

skinned and chopped

1 tablespoon hot pepper sauce

1 large egg white

Cooking spray

Divide the mixture into 4 equal 

portions, shaping each into a 

1/2-inch-thick patty. Heat a 

large non stick skillet over 

medium-high heat. Coat pan 

with cooking spray. Add 

salmon patties, and cook 3 

minutes on each side or until 

desired degree of doneness.

Note:You can season these any 

way you'd like! i typically brush 

with a spicy mustard/soy sauce 

combo with what ever spices I 

want normally cumin! And 

garlic really little bit of lemon 

juice in there! Grilling can be a 

bit of challenge at time you can 

add bread crumbs to hold it 

better

Stuffed Portabello 

Mushrooms

Thor

½ pound sausage

2 cloves garlic, minced

2 green onions, chopped

½ of a small white onion, diced

½ cup sharp cheddar cheese, 

shredded

black pepper to taste

salt to taste

6 large portabello mushrooms

Directions
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Main Dish

Remove stems from the 

mushrooms by gently twisting. 

Then remove the fins with a 

spoon, being careful not to 

gouge in to the meat of the 

mushroom. Set the caps aside 

and dice the stems.

Pre heat oven to 350 degrees 

Fahrenheit. In a large skillet, 

add sausage and crumble 

stirring frequently, until cooked 

through; about 5 minutes. Add 

the garlic, onions, and stems. 

Cook for 1 minute. Remove the 

pan from the heat. Add pepper 

and salt to taste. Stir until all 

ingredients are combined.

Place mushroom caps stem-side 

up on a cookie sheet. Spoon 

sausage mixture into the caps 

and top with shredded cheese. 

Bake until the caps are done 

and cheese is well melted; 

about 20 mins.

Variations: 

Mexican style green onions (the 

ones with a small bulb at the 

bottom) may be used instead of 

the green onion and white 

onion.

Mozzarella cheese may be used 

instead of cheddar.

Other vegetables, such as chili 

peppers, may be diced and 

added to the sausage mix.
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Salad

Bacon, Lettuce & Tomato 

Salad

Arby3

6 Romaine lettuce bunches, 

washed, and chopped into bite 

size pieces

2 pounds of bacon, rough 

chopped and cooked until semi-

crisp, then drained and cooled

3 cups of tomato (chopped if 

whole, or if cherry tomato, split 

in half)

3 cups of light ranch dressing

1/2 cup of skim milk

1 packet of ranch dressing 

seasoning

Flavored (or plain) croutons for 

taste

2 cups shredded cheese of your  

desire (I prefer colby jack)

Make sure all ingredients are 

prepared and cool. Add ranch, 

milk, and seasoning to a large 

bowl. Mix until combined.

Add tomato, bacon, and lettuce. 

Stir after every ingredient 

added.

Once all coated and mixed, add 

cheese and then croutons. Serve 

cold immediately!

Tuna Macaroni Salad

KT

1/2 package of shell macaroni - 
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Salad
cook as directed

1 can of tuna drained

1 tablespoon of chopped onion

Sliced ripe olives 

4-5 chopped sweet pickles or 1-

2 dill pickles

1 chopped hard boiled eggs

Mix the above with 2 teaspoons 

of mustard and plenty of 

mayonnaise to make it moist.

Refrigerate for several hours.

Serve with rolls and iced tea on 

a hot summer's day.
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Soup, Sauces & Stew

Bowtie Soup

KT

¾ - 1 pound hot Italian sausage 

or you can mix hot & mild 

together

1 garlic clove

1 medium onion (chopped)

3 cans of beef broth

1 cup of red wine

1 large can of Italian tomatoes

1½ teaspoon basil

2 cups of bowtie pasta

¾ cups fresh chopped parsley 

or you can used dried but 

reduce down the amount of 

parsley

½ cup green bell pepper 

(chopped)

Saute sausage with garlic & 

onion.

Drain off fat and add mixture to 

broth ingredients (tomatoes, 

beef broth, wine, basil & bell 

peppers)

Simmer on low for 1 hours. 

Add bowtie pasta and parsley 

and simmer until pasta is 

tender.

Serve with parmesan cheese 

sprinkled on top and corn 

bread on the side.

Hachee

Final Doom

Old Dutch Stew serves 3-4 

people

75 grams butter

500 grams beef steak cut in 

cubes about 2cm

500 grams onions sliced in rings 

about 0.5cm wide

30-40 grams flour

5dl vegetable broth   0.5liter

1 teaspoon vinegar
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Soup, Sauces & Stew
1 bay leaf

salt and pepper

3-4 cloves

1 teaspoon maizena  (corn 

starch)

Take a thick medium to large 

sized pan and put the butter in 

it. 

Add cubed beef and  brown it a 

bit. 

After it has browned, add the 

sliced onion rings and cook 

until the onions soften up a bit 

(around 5-7 minutes) on 

medium to high heat.

When this done add the flour 

and the vegetable broth. 

Stir this until it's combined a bit.

When it's mixed, add the 

vinegar and  bay leaf, salt

and pepper ( to taste ) and 3-4 

cloves. 

Cover the pot and reduce heat 

to low  for about 2 - 2.5 hours

After 2 hours remove the bay 

leaf and cloves.

Make a paste out of the 

maizena  (corn starch) and 

water. Pour & stir the paste into 

the stew and let it simmer for a 

bit.

Serve with some mashed 

potatoes and red cabbage or 

rice.

Spaghetti Sauce

Nick/Undeath

Ingredients:

1 Quart Tomato Juice

1 can Crushed Tomatoes

2 cloves Garlic

1 onion
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Soup, Sauces & Stew
Basil

Rosemary

Optional:

Green Peppers

Mushrooms

Hot Sauce

Meat

Step 1.

Take out a good sized pot.  

Make sure it is big enough, as 

throwing everything in later 

only to find that your pot is too 

small sucks donkey balls.  Place 

the tomato juice and tomatoes 

in the pot, bring to a simmer.  It 

needs to stay here for a good 2-

3 hours depending on how 

thick you want your sauce.

Step 2.

Chop your Vegetables, mince 

your garlic, add your spices, 

etc.  I generally chop my 

peppers, mushrooms, and 

onions in fairly large chunks 

and throw them all in as soon 

as I can to let the flavors meld.  

Add however much you want 

whenever you want.  If you like 

peppers and onions to keep a 

bit of their crispness wait until 

the very end.

Step 3.

Allow this concoction to 

simmer for 2-3 hours, stirring 

occasionally to make sure you 

aren't scalding anything.  If it 

isn't thickening up fast enough 

for you, you can use tomato 

paste to speed up the process, 

but I'm not a fan.  Once your 

sauce as thickened up to your 

liking it is ready, or…..

Step 4.

If you like a sauce where you 

can pick out your veggies with 

a fork and eat them 

individually, don't do this.

Take a potato masher and go 
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Soup, Sauces & Stew
crazy.  Takes away from the 

chunkiness, but imo it makes it 

easier to eat and enjoy as it also 

thickens up the sauce x5.

Strawberry Chipotle BBQ 

Sauce

Tortoise

1  pound Strawberries (cleaned, 

hulled and quartered)

1 can Dr. Pepper

1 cup tomato ketchup

1/4 cup apple cider vinegar

1/4 cup brown sugar

3 tablespoons Indonesian Soy 

Sauce

2 tablespoons chopped chipotle 

peppers in adobo sauce (3 

peppers or add a 4th if you 

want more spice)

1 teaspoon seasoning salt

Dash of Cayenne Pepper

Grab a medium saucepan and 

toss all the ingredients in.  Cook 

on low for about 45 minutes 

stirring occasionally.  Remove 

from heat and cool.  Makes 

about 2 1/2 – 3 cups sauce.
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This cookbook is dedicated to the players and friends of the Imperial 

Conflict Community. 

Please go ahead just drink and eat,

But don't forget to station your fleet.

This recipe book was created using Matilda's Fantastic Cookbook Software,  a software 

package from the Cookbook People. 
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