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​Introduction, Volume I
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Hello! Thanks for picking up this recipe book.

This cookbook is a collection of recipes inspired by the Tweet Hearts series, the love story of Marisol Cruz and Greg Kaczmarek. Food is a common thread through love and life, and these two lonely, Gen X doctors bond over celebrations and food.

This compilation is dedicated to their affection, their intimate friendship, and their shared enthusiasm for a variety of food. This particular assortment, Volume I, features the grub and cuisine from the pages of Twitter Crush, book one of the series. These tasty eats might be specifically mentioned in the novel, or they might be inspired by the themes or settings.

Many of the scenes in which Marisol and Greg fall a little more in love involve food. 

Why food?

Food and romance go hand-in-hand. They are often enjoyed together. Both can be quite pleasurable. 

Food is nurturing. It can be a way to show someone you care about them. 

Food can be sensual, a way to create a romantic atmosphere or a mutual experience.

Eating promotes the release of endorphins. These feel-good hormones foster a sense of intimacy and connection. When you share a meal with someone, you bond with them on a deeper level. You will see in Twitter Crush, that is the case for Marisol and Greg.

As a companion to Twitter Crush, I hope this recipe book sparks your excitement to read the series. It’s a sneak peek at the novel and its characters. It’s also a way to meet me, the author, as I dish on the dishes.

May this cookbook tempt your tastebuds and inspire you to try something new with a little bit of food and a whole lot of love. Bon appétit!
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In Volume 1:

​Chapter 1. Coffee Shop Breakfast

It’s Marisol’s tradition to spend her twin daughters’ finals weeks in Pittsburgh to feed them dinner, snacks, and coffee. They’re seniors in college and don’t really need the doting, but they indulge their lonely mother’s way of showing love. In the opening scene, Marisol drives from Morgantown, West Virginia to a coffee shop at the edge of Oakland, Pittsburgh’s academic corridor, where she meets the young women for breakfast. Join them for these sweet breakfast staples: muffin tops, croissants, and coffee.
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​Chapter 2. Fancy Birthday Dinner

Winter finals coincide with Marisol’s birthday. She has been a widow for five years. Because of that, the celebrations have been low key. This year, because it’s the last year of college for her daughters, she wants to celebrate in a more festive way. She takes the girls and their boyfriends out for a fancy dinner high above the city. Come partake of an elegant charcuterie, tomato bisque, halibut, and pork chop. 
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​Chapter 3. The Comfort Grill

At an off-campus restaurant featuring classic American fare, Marisol informs her daughters that she has a date with a doctor she follows on Twitter, who she met in person that afternoon. Each twin has her own reaction...with a side of burgers and salads.
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​Chapter 4. Museum Cafe Lunch

The following day, because her date will interfere with dinner, she meets her daughters for lunch instead. Marisol always makes a trip to the Carnegie Museum of Art a part of her week in Pittsburgh. Since it’s right next to the Carnegie Mellon University campus where her daughters go to school, they meet at the museum cafe for falafel salad, club sandwiches, and pollo fritto.
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​Chapter 5. Holiday Hors D'oeuvres

For a first date, Marisol and Greg attend the Department of Pathology holiday party. Spirits are high and the food abundant at this catered event at the home of the department chair. You’ll be whisked into holiday splendor with these canapes and crudites and hors d'oeuvres.
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​Chapter 6. Chinese Take-Out

After walking through the zoo all day, as Marisol and Greg do, nothing hits the spot like Chinese take-out: lo mein and pot stickers a plenty.
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​Chapter 7. Diner and Smiles

Marisol takes her girls out for an old-fashioned family-style dinner at a traditional Pittsburgh diner chain. Who can resist the comfort of hot turkey sandwiches, spaghetti and meatballs, and cookies that make you smile?
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​Chapter 8. Swanky Sushi 

A lucky connection gets the whole cast of characters into the newest sushi hotspot in town. Colorful and delectable nigiri, sashimi, and maki – coming right up!
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​Chapter 9. Coffee Shop Lunch

Before Marisol returns to Morgantown, she has lunch with one of her daughters. Back at the coffee shop they nosh on a turkey/bacon/avocado sandwich and butternut squash soup.
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​Chapter 1. Coffee Shop Breakfast
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In Chapter 1 of Twitter Crush, Marisol meets her grown twin daughters at Panera Bread, a coffee shop/bakery, for breakfast.

One of my favorite treats at Panera is their muffin tops. Like cookie meets muffin, it’s lighter and fluffier than a cookie, but not as dense and hefty as a whole muffin. Perfect for breakfast, snack, bake sales, and beyond. 

The chocolate chip muffin tops, IMHO, are divine.

​Chocolate Chip Muffin Tops

You’ll need:

●  3 tbsp butter

●  1 cup sugar

●  1 large egg

●  2 cups flour

●  3 tsp baking powder 

●  1/2 tsp salt 

●  1 cup whole milk

●  1/2 cup chocolate chips

Directions:

1.  Preheat oven to 400°.

2.  With a mixer, combine the butter and sugar at a moderately high speed until fluffy and pale yellow.

3.  Add in the egg and incorporate it thoroughly.

4.  Add the flour, baking powder and salt. 

5.  Add in the milk slowly. Mix until the batter is smooth.

6.  With a large spoon or spatula, fold in the chocolate chips by gently lifting the batter from the bottom of the bowl.

7.  Line a cookie sheet with parchment paper. 

8.  With spoons or a scooper, make balls from the batter. Place them widely on the cookie sheet. They will spread.  

9.  Bake at 400° for 10-12 minutes or until springy..

10.  Cool. Eat or store in an airtight container.
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The buttery, flaky croissants are my daughter’s favorite. Great with berries and honey, jam, or hazelnut spread if you’re in the mood for something sweet. Or you could try them with avocado and bacon bits, goat cheese and cranberry sauce, or cream cheese and smoked salmon if you want to go savory. 

​Breakfast Croissants

You’ll need:

●  3 1/2 cups all-purpose flour

●  1 teaspoon salt

●  1 tablespoon sugar

●  2 teaspoons active dry yeast

●  1 cup (2 sticks) cold unsalted butter, cut into small pieces

●  1 cup cold water

●  1 egg, beaten

Directions:

1.  In a large bowl, combine the flour, salt, sugar, and yeast. Cut in the butter until the mixture resembles coarse crumbs.

2.  Add the water and stir until a dough forms. Turn the dough out onto a lightly floured surface and knead for about 5 minutes, or until smooth and elastic.

3.  Place the dough in a greased bowl, cover with plastic wrap, and let rise in a warm place for about 1 hour, or until doubled in size.

4.  Punch down the dough and divide it in half. Roll out each half into a 12x18-inch rectangle.

5.  Brush each rectangle with beaten egg.

6.  Roll up the dough, starting from the long side. Cut each roll into 12 equal pieces.

7.  Place the croissants on a baking sheet lined with parchment paper. Cover with plastic wrap and let rise in a warm place for about 30 minutes, or until doubled in size.

8.  Preheat the oven to 375°.

9.  Bake the croissants for 20-25 minutes, or until golden brown.

10.  Let cool on a wire rack before serving.
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Breakfast wouldn’t be breakfast without coffee! It’s a welcome pick-me-up any time of day.

Some like it hot! (That would be me.) 

Some like it cold! (That would be my husband.) 

​Hazelnut Coffee

1.  Brew a cup of coffee.

2.  In a small bowl, combine the hazelnut extract, milk, and sugar.

3.  Pour the coffee into a mug and stir in the hazelnut mixture.

4.  Garnish with whipped cream and chocolate shavings, if desired.

5.  Enjoy!

Tips:

●  For a stronger hazelnut flavor, use more hazelnut extract.

●  If you don't have hazelnut extract, you can use hazelnut syrup or hazelnut coffee creamer.

●  You can also add other flavors to your coffee, such as vanilla, chocolate, or caramel.

●  For a healthier option, use low-fat milk and sugar-free syrup or creamer.

​Madagascar Vanilla Cold Brew Recipe

You’ll need:

●  1 cup coarsely ground coffee

●  4 cups cold water

●  1/2 teaspoon vanilla extract

●  Milk or milk alternative, for serving

●  Ice, for serving

Directions:

1.  Combine the coffee and water in a large pitcher or jar. Stir to combine.

2.  Cover and refrigerate for at least 12 hours, or overnight.

3.  Strain the coffee concentrate into a clean pitcher or jar.

4.  Stir in the vanilla extract.

5.  To serve, pour the cold brew over ice in glasses. Add milk or milk alternative to taste. 

Tips:

●  For a stronger cold brew, use more coffee.

●  For a sweeter cold brew, add more vanilla extract or a sweetener of your choice.

●  You can also add other flavors to your cold brew, such as chocolate, cinnamon, or nutmeg.

●  Cold brew is best enjoyed fresh, but it can be stored in the refrigerator for up to 5 days.

	[image: ]
	 	[image: ]


[image: ]

​Chapter 2. Fancy Birthday Dinner
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In Twitter Crush, Marisol celebrates her fifty-fifth birthday by taking her twin daughters and their boyfriends out for dinner at the elegant restaurant, Altius, high above the city in a part of Pittsburgh called Mt. Washington.

There are many restaurants overlooking the city in Mt. Washington, Pittsburgh. Some of the other popular spots include:

●  The Duquesne Incline Restaurant: This restaurant is located at the top of the Duquesne Incline, one of three inclines in the city, and the oldest continuously operating funicular in the United States. The Duquesne Incline was built in 1877 and has been in operation ever since. The restaurant serves American cuisine with a focus on seafood.

●  The Monterey Bay Seafood Company: This restaurant is located on the Monongahela River, and offers stunning views of the city skyline. The restaurant serves seafood, pasta, and steak. I’ve been to the restaurant on several occasions – anniversary dinners, business events, and retirement parties.

The restaurants of Mt. Washington offer stunning views of the city and can be a great place to enjoy a meal with friends or family, especially on special occasions.
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​Festive Charcuterie Board

Charcuterie is a French word for cooked meats. It is a type of appetizer or snack that typically includes a variety of cured meats, cheeses, and other accompaniments.

Charcuterie boards are a great way to serve a variety of food for a party or gathering. They are also a relatively easy appetizer to make, and you can make them as casual or bougie as you want. So next
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​Tomato Bisque with Zucchini Blossoms


















​Burrata Stuffed Tempura Zucchini Blossoms
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​Kodiak Halibut with Crab and Scallion Risotto
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​Legacy Pork Chop
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