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Publisher’s Note


[image: ]


Dad, Papa, Daddy, Grandpa, Poppi, Pa...Fathers, they go by many names and fill many roles. They are a daughter’s first love, the person who teaches us about cars and sports. The guy who tells us to brush off that bloody knee or who pass on to us their love of golf. No matter if they are new fathers or have been a dad for a while. No matter if they are the fathers we were born to or the men who took on the important role, fathers hold a special place in our lives. And those special times are often intertwined with food. From that early morning breakfast, or the family recipe only they know how to make...The Inkspell Authors are sharing some of their favorite Fathers’ stories and recipes with you!

Holidays are a special time filled with family, friends, and good food. As people gather, they talk about happy times, share stories, and pass on traditions to the younger generation. Not only do families share stories but authors also share stories. Ones that come from their dreams and heart. 

We hope you will enjoy these delights...both of the food and book variety. And however you celebrate your holidays or gatherings, we hope you have many wonderful memories.

Thank you for purchasing this book and we hope you will go on to purchase some of the amazing books by these wonderful authors. They are available at various book sites in ebooks and print. You can find more about these books and author information at http://www.inkspellpublishing.com and on Facebook at https://www.facebook.com/InkspellPublishing.
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Dedication


[image: ]


To the wonderful Inkspell Fathers and Father Figures who support us in so many ways...

To the enchanting readers who always share the love of their favorite books with others...

and to the amazing Inkspell authors who support each other like a family. <3
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Comfort for Every Season

By Libby Kay
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In our family, food is important—like really important. And if you have read any of my Buckeye Falls books, you will see that with my characters. Food brings comfort no matter the situation or season, but it also brings people together. 

Celebrating a milestone like a new job, engagement, or promotion? Get dolled up baby, because we’re going out to dinner. 

Mourning the loss of a love one? Get ready for an avalanche of sandwich platters, casseroles, and baked goods. Fortunately, calories don’t count during the grieving process. ♥

Having a great day? Why not go out and treat yourself?

Having a bad day? Why not go out and treat yourself? (You get the picture.) 😉

This anthology is to celebrate the father figures in our lives, and I’m fortunate enough to have a dad who instilled his love of food and family. We both share a sweet tooth, especially for cookies around the holidays and vanilla milkshakes any time of year. If only we both loved leafy greens as much, my cholesterol levels would be a lot happier.

My recipe and story follow our family’s love of everyone’s favorite comfort food—mac and cheese. 

My earliest memories of eating mac and cheese are courtesy of my mom. This was one of our staple weeknight meals growing up, and I recall her making it after school. As the years went on, my dad started cooking outside the grill. He often took over mac and cheese duty, and the results were just as magically comforting. 

There was a brief period in high school when everyone was busy with school and jobs, and I would volunteer to make mac and cheese so dinner would be ready when everyone came home. Maybe it was the freedom to cook on my own without interruptions, but I began to love spending time in the kitchen alone. Don’t get me wrong, cooking with family are some of my favorite memories. But there is something to be said for blasting your favorite tunes while pottering around the kitchen getting your hands dirty. Plus, it was the late 90s, so the tunes were really good. (*NSYNC, if you’re reading this I hope there’s a reunion tour in 2024.)

My sister shares a deep love for this comfort classic, although our opinions differ on what to add to it. My sister is a purist, wanting only the divine combination of noodles and cheese. The older I get, the more I like to experiment and expand on the classic. Kathleen, when you read this, don’t hate me for the mustard and Worcestershire sauce. I literally could not help myself. 😉

So, after years of eating—and loving—mac and cheese, my dad made this recipe at the exact perfect moment. 

It was Christmas Eve about a decade ago. My husband and I had just moved over 13 hours away for work, and it was our first holiday back home. As soon as we stumbled inside, weighed down with luggage and presents and sore joints from way too long in a car, the aroma of melted cheese hit me square in the face. My knees went weak at the smell, and I could have cried tears of joy. This was the smell of my childhood, and I didn’t realize how much I had missed it. 

Dad walked out to greet us, a warm smile on his face. We made it just in time to eat before church (the Christmas Eve service is very important in our family), and dinner was ready. At this time, it was just five of us, and we sat around the table and devoured that mac and cheese like it was our last meal on earth. While sharing this gooey dream dinner, we caught up on life, work, and our plans after the winter holidays. 

It was one of those perfect moments that I still look back on fondly. Everyone I loved in one room, sharing a meal and creating new memories. What could be more perfect? During trying and complicated times, I think back on moments like this and smile; knowing the world can be a safe place. 

I don’t know if my dad sensed how much I missed home after moving away, or if it was just dumb luck, but that was one of my favorite mac and cheese moments. I think that’s the power of parents as we grow and have our own families. No matter what you’re going through, you’re still their child who needs a hug in more ways than one. 

Fast forward and mac and cheese is still on the menu. I’ve shared this recipe with some of my in-laws, friends, and neighbors. It’s my staple item to bring to potlucks, and don’t get me started on how comforting it is during a certain time of the month. If I were a scientist, I’d run experiments on how noodles and cheese can make so many people happy. But that’s not how my brain works, so instead I’ll just eat and savor. 

Whether or not you have a father, or father figure, in your life, I hope you will give this recipe a try. It is so versatile, you can add fancy cheeses, vegetables (roasted broccoli is a favorite of mine), or protein (did someone say bacon!?). Not only does it feel like a big hug, it’s guaranteed to get a lot of smiles around the dinner table. 

Happy eating everyone!  

	[image: ]
	 	[image: ]


[image: ]

Recipe: Mac & Cheese


[image: ]


This can be a full meal or a side dish at the holidays. In my family, we serve with stewed tomatoes and baked beans to make a meal. 

Ingredients:

	1 pound of short cut pasta (like elbow or farfalle)

	4 TB Butter

	4 TB All-purpose flour

	2-3 cups of milk (depending on how thick you like the sauce)

	4 cups of cheese – I like a blend of 2 cheeses like sharp Cheddar, Swiss, or Havarti

	½ cup grated parmesan mixed with 1 teas. paprika (for the topping)

	2 teas. Dijon mustard

	2 teas. Worcestershire sauce (optional) 

	Salt and Pepper to taste 







Instructions:

	Prep work: 	Pre-heat oven to 350 degrees.

	Lightly grease a 9x13” casserole dish.

	Fill a stock pot with water and salt, bring to a boil. 

	In a small dish, mix parmesan with paprika.

	Grate your cheeses. (Or buy pre-shredded and save yourself time.) 









	Pasta: 	When water is boiling, add pasta. Cook according to package instructions and drain. When dry, pour into prepared casserole dish. 

	I usually undercook by one minute since the noodles will continue cooking in the oven.









	Cheese Sauce: 	In a small saucepan, melt butter. When melted and slightly foamy, add the flour and whisk until blended and smooth.

	Let it cook for at least two minutes to cook off that raw flour taste. 

	Next, slowly pour in the milk while whisking. (A tip to avoid lumps ⇨ microwave your milk for one milk to take off the chill.)

	When the milk is added, continue to stir until smooth. 

	Add the mustard, salt, pepper, and Worcestershire sauce. 

	Add cheeses and continue to stir until combined. 

	Remove from heat and add to casserole dish – stir until the pasta and sauce and all cozy.  😉

	Top with the parmesan and paprika. 

	Bake uncovered for 30 minutes, or until it is bubbly and brown. 

	Enjoy with your favorite people! 
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