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			Tips, Tricks, and Getting Prepared

			When I share a recipe with my followers, my number-one goal is to set them up for success. I want them to have the confidence and know-how to step into their kitchens and feel prepared for whatever questions or challenges come their way. The recipes in this book are no exception. That’s why I’ve included my Pro Tips & Tricks throughout the book. In addition, there are some universal guidelines, nuggets of wisdom, and shortcuts that will be helpful across the board. I’ve also included a list of my favorite pantry staples and kitchen tools. With these in hand, you can make any dish in this book with minimal additional grocery shopping.

		

		
			
			[image: ]
		

		Room-Temperature Ingredients 
(aka Shortcuts)

		Properly softened or room-temperature ingredients will make all the difference in the quality of your baked goods (sweet and savory). Cold ingredients don’t like to blend together, but room-temperature ingredients will incorporate nicely so that your cakes will bake up evenly and you won’t end up with lumps in your frosting. That said, people will often write to me and say their cream cheese frosting is too soft, and 99 percent of the time, it’s due to ingredients that were over softened. Aim for a temperature of 65°F to 70°F. It should feel a little cool to the touch unless the recipe specifically asks for a warm or hot ingredient.
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		Butter

		
				
				Soften refrigerated butter at room temperature (70°F) for about 1 to 1½ hours. You should be able to indent the butter with your fingertip, but it should not be overly soft and should never be partially melted.

			

				
				The 15-minute method: Dice butter into ½-inch cubes and let sit at room temperature for 15 minutes. Butter should reach 65°F to 70°F when ready.

			

				
				The 5-minute method/speed soften: Fill a tall glass with boiling hot water, let it sit for a minute to heat up, then drain. Place a wrapped stick of butter standing vertically on a paper towel and cover with the hot empty glass. Let rest for 5 to 7 minutes, depending on the thickness of your butter stick, for perfectly softened butter.

			

				
				Avoid microwaving butter since there is high risk of melting or uneven softening.

			

		

		Cream Cheese

		
				
				Soften refrigerated cream cheese at room temperature (70°F) for 1 to 1½ hours. Cream cheese should be softened but feel slightly cool to the touch (not smooshy or overly soft).

			

				
				The 30-minute method: Cut the cream cheese into ½-inch cubes and let sit on a plate, uncovered, for 30 minutes. Increasing the surface area will help it soften more quickly.

			

				
				The 15-second method/speed soften: Remove the cream cheese from the wrapper, place it on a microwave-safe plate, and microwave for 15 seconds for an 8-ounce block. Add 10 seconds for every additional block of cream cheese.

			

				
				For dairy food safety, do not soften cream cheese longer than 2 hours at room temperature.

			

		

		Eggs

		
				
				Fill a medium bowl with warm water (100°F) and place the eggs in the water for 5 to 7 minutes.

			

		

		How to Measure Flour Properly

		Whether you’re making a sweet or savory recipe, you will get the most accurate flour measure if you first “fluff” the flour before spooning it into a dry-measure measuring cup, then use a knife to level off the top.

		Tips for Working with Yeast

		
				
				Be sure to use the “right” yeast. Different types of yeast require different processes for activation, which is why it’s important to use what is called for in a recipe. “Rapid-rise yeast” and “instant yeast” are used interchangeably, but they are not the same as “active dry yeast,” which requires additional activating and longer rising times.

			

				
				1 (0.25-ounce) packet = 2¼ teaspoons = 7 grams

			

				
				Heat kills yeast, so overheating a yeasted mixture will stop the rising process. Keep any mixture containing yeast between 110°F and 115°F, and keep the oven temperature under 110°F if using it to proof dough. You can double-check temperatures with an instant-read thermometer.

			

				
				Cold temperature slows rising. For optimal rising and proofing, your room temperature should be between 70°F and 80°F. If it’s cooler or you add cold liquids to your yeasted mixture, you’ll dramatically slow the rising process.

			

				
				Check the expiration date. Expired yeast will not work properly and can ruin your baking project. Once the package is opened, yeast must be stored in an airtight container and refrigerated (up to 4 months) or frozen (up to 6 months). Label your jars so you can keep track, though I’ve found that with proper airtight storage, yeast can last even longer.

			

				
				Test your yeast. In order to make sure that your yeast is still alive and active, I begin all my recipes containing yeast with a test. That’s why I have you mix the yeast with warm water and a bit of sugar before adding the other ingredients. The yeast should form a creamy layer at the top and create small bubbles within 5 to 10 minutes. If it doesn’t bubble, buy fresh yeast before proceeding with your recipe.

			

				
				Use room-temperature yeast. If your yeast has been refrigerated or frozen, bring it to room temperature for 1 hour before using it.

			

				
				Measure your ingredients correctly. Sugar feeds yeast and flour stimulates its rise, so if you add too much or too little of either, it can affect the success of the recipe. (See How to Measure Flour Properly above.)

			

		

		Kitchen Staples

		While my husband and I were house hunting and eventually building our dream home a few years ago, we ended up unexpectedly living with my parents for two and a half years. (I guess we were pickier about our “forever home” than I realized we would be!) This meant that we shared a kitchen and pantry, so I had to be mindful of what I was keeping in our limited space for testing recipes and filming videos. Because I had to keep things to a bare minimum, I quickly learned which tools and pantry items were true staples for me. It reinforced my philosophy that it’s not necessary to spend tons of money on a million and one spices and gadgets.

		Dried Spices

		Bay leaves

		Black pepper (preferably freshly ground)

		Crushed red pepper flakes

		Garlic powder

		Ground cinnamon

		Ground cumin

		Ground nutmeg

		Onion powder

		Oregano

		Paprika

		Salt (fine sea salt and kosher salt)

		Oils and Vinegars

		Apple cider vinegar

		Balsamic vinegar

		Extra-light olive oil

		Extra-virgin olive oil

		Red wine vinegar

		Sesame oil

		Vegetable oil, for deep-frying

		From a Jar, Can, or Carton

		Artichoke hearts

		Canned black beans

		Canned corn

		Chicken stock (low sodium if store-bought, but homemade is even better; see my recipe on this page)

		Croutons

		Crushed tomatoes (I prefer the 15-ounce cans)

		Kalamata olives

		Whole peeled tomatoes (I prefer the 15-ounce cans)

		Condiments

		Dijon mustard

		Hot sauce

		Ketchup

		Mayonnaise

		Yellow mustard

		Dry Goods and Baking

		All-purpose flour

		Aluminum-free baking powder

		Baking soda

		Bread flour

		Cocoa powder

		Cornstarch

		Granulated sugar

		Honey

		Instant yeast and active dry yeast

		Light brown sugar

		Maple syrup

		Old-fashioned rolled oats

		Panko breadcrumbs

		Pure vanilla extract

		Shredded coconut flakes

		Nuts and Seeds

		Chia seeds

		Raw, unsalted pecans

		Sesame seeds

		Slivered almonds

		Noodles and Rice

		Elbow macaroni

		Fettuccine noodles

		Fusilli

		Lasagna noodles

		Medium-grain white rice

		Small-cut pasta for soups (such as orzo, ditalini, or fideo)

		Spaghetti noodles

		Wine and Spirits

		Dry white wine (such as sauvignon blanc)

		Grand Marnier
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		Tools

		I think of kitchen tools as an investment and buy the best quality that I can afford. With proper care, good kitchen tools can last a lifetime. I’m not exaggerating when I say that many of these tools have the power to make you a better cook. For example, an instant-read thermometer has been a game changer for me. Because I can just check the internal temperature (which I’ve provided for you in each of my recipes) of whatever meat I’m cooking, I know that I’m going to get a juicy, tender, perfectly done end result every single time. (People often ask me how I make such tasty chicken, steaks, burgers, or pork chops, and I just tell them, “I didn’t overcook it!”) Quality kitchen tools also make your prep work and cooking more enjoyable. One year I forgot to take my good knives on our family camping trip, and the dull knife that I had to borrow made our dinner the most torturous pot of soup I’d ever experienced. All to say, a few good things make a big difference. Here’s what I recommend having:

		Thermometers (instant read, in oven, and clip on)

		Thin-edge spatula

		Chef’s knife

		Paring knife

		Bread knife

		Whisk

		Tongs

		Ladle

		Pastry brush

		Citrus squeezer

		Cutting boards (one for fruit, one for vegetables, and a dishwasher-safe one for meats)

		Wooden spatula

		Flexible spatula

		Rolling pin

		Fine-mesh sieve

		Mixing bowls (various sizes)

		Measuring cups, for liquid and dry ingredients

		Measuring spoons

		Potato masher

		Box grater

		Bench scraper

		Ice cream scoop

		Potato peeler

		Zester

		Can opener

		Salad spinner

		Cookware

		10-inch cast-iron skillet

		5½-quart Dutch oven with lid or a large heavy-bottomed pot

		Nonstick pan, for crepes

		Large sauté pan

		Large saucepan

		Appliances

		Stand mixer or hand mixer

		Food processor

		Blender

		Bakeware

		Standard 12-cup muffin tin (plus cupcake liners)

		Rimmed baking sheet (preferably nonstick)

		Parchment paper

		Two 9-inch cake pans

		9-inch springform pan

		9 × 9-inch metal baking pan

		9 × 13-inch nonstick metal baking dish

		18 × 13-inch rimmed baking sheet

		9 × 13-inch casserole dish

		Cooling racks (ideally 2)
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			Breakfast

			All the recipes in this book are rooted in love and the delicious traditions that I regularly enjoy with my family. But breakfast is particularly close to the heart for me. During the week, I’m all about grab-and-go options that can be prepped ahead, like Overnight Oats (this page) and Homemade Granola–Berry Parfaits (this page). Then there’s the weekend, when we can slow down and enjoy a little more time together while I make something from scratch, like Sweet Potato and Bacon Hash (this page), Ricotta Waffles (this page), or Special-Occasion Croissant French Toast (this page) with everyone’s favorite toppings. And the holidays, when the morning’s spread of Sweet Cheese Crepes with Raspberry Sauce (this page) or Cinnamon Rolls with Cream Cheese Frosting (this page) sets the tone for an extra-special special day. These are the moments that make me think about my mom (or Baba, as my kids call her) and her Fluffy Oladi Pancakes (this page). I can still feel the warmth and comfort of smelling them cooking in the pan when I was a little girl, and I want to create the same experiences for my family. That’s a big reason why I feel fortunate to live so close to my parents and sisters, whom I get to see for brunch every Sunday (and where you can often find a platter full of piping hot oladi). While it is the company that sets these meals apart, it’s the food that makes them really magical.
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		Sweet Potato and Bacon Hash
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		We often buy sweet potatoes in bulk at Costco and then find creative ways to use them up, from sweet potato soup to casseroles. Here we’re using them for breakfast in a fresh take on a classic hash. The combination of maple-sweetened potatoes plus crispy, salty bacon makes for a hearty breakfast when served with fried eggs and avocado slices. It’s quick to come together and to scale up, which is perfect for when you’re expecting breakfast, brunch, or even dinner company, or if you’re meal planning for the week (it reheats beautifully in a skillet or toaster oven).

		Serves 4

		
			3 medium sweet potatoes (about 2 pounds), peeled and cut into ½-inch cubes (see Pro Tips & Tricks)

			2 tablespoons real maple syrup

			1 tablespoon extra-light olive oil or vegetable oil

			¾ teaspoon fine sea salt

			½ teaspoon ground paprika

			¼ teaspoon freshly ground black pepper

			6 slices regular-cut bacon, chopped (see Pro Tips & Tricks)

		

		
			1. Preheat the oven to 425°F. Line a rimmed baking sheet with parchment paper and set aside.

			2. In a large bowl, combine the sweet potatoes, maple syrup, oil, salt, paprika, and pepper and toss to coat. Spread the sweet potatoes over the prepared baking sheet in a single layer. Scatter the bacon over the top and bake for 20 minutes. Flip the sweet potatoes and bake for another 10 to 12 minutes, until the bacon is crisp and the sweet potatoes are tender.

			3. Transfer the hash to a platter and serve immediately.

		

		Pro Tips & Tricks

		
				
				To cut sweet potatoes, you’ll want to use a heavy and sharp knife. Start by peeling the potatoes, then cut them in half widthwise so you have a flat base for each half to stand on. Cut the potatoes into ½-inch-thick slices, then into ½-inch-thick spears, then finally into ½-inch-thick cubes.

			

				
				Don’t use thick-cut bacon for this recipe; it takes longer to crisp and your cook times will be off.

			

		

		Maple-Bacon Oatmeal
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		Most of the oatmeal recipes floating around the internet have two things in common: they’re bland and they’re boring. I had heard through the grapevine that my friend Adrienne makes the best oatmeal (good recipes travel fast!), and she gladly shared what she refers to as Grandma’s Oatmeal, because it reminds her of her grandma’s house. I instantly fell in love with her version because of the rich, creamy texture from cooking the oats low and slow, then I added lots of sweet-salty flavor by swirling in maple, cinnamon, and bits of crispy bacon.

		Serves 4 to 6

		
			6 slices regular-cut bacon

			6 tablespoons (¾ stick) unsalted butter, divided

			2 cups water

			2 cups milk of any kind

			2 cups old-fashioned rolled oats

			¼ teaspoon fine sea salt, plus more to taste

			6 tablespoons real maple syrup, plus more for serving

			2 teaspoons pure vanilla extract

			1½ teaspoons ground cinnamon, plus more to taste

			½ teaspoon ground nutmeg

			Your favorite fresh fruit or nuts, for serving (I love a mix of berries or using seasonal fruit with toasted nuts)

		

		
			1. In a large skillet over medium heat, cook the bacon about 3 minutes per side, until crisp and browned. Transfer the bacon to a paper towel–lined plate to cool. Chop the bacon into small bits and set aside.

			2. In a 5½-quart Dutch oven or large soup pot over medium-high heat, melt 4 tablespoons of the butter. Add 2 cups water, the milk, oats, and salt and bring to a boil, stirring occasionally. Reduce the heat to a simmer and cook, uncovered, for 8 minutes. Stir in the maple syrup, vanilla, cinnamon, and nutmeg. Simmer the oats for another 3 minutes, then remove the pot from the heat.

			3. Cut the remaining 2 tablespoons of butter into pieces and stir into the oatmeal. Cover and let the oatmeal rest for 5 minutes. Season with more salt or cinnamon, if needed. (You want just enough to balance the sweetness of the maple syrup.)

			4. Divide the oatmeal between bowls and top with the bacon. Finish as desired with extra maple syrup and your toppings of choice.

		

		Sweet Cheese Crepes 
with Raspberry Sauce
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		Growing up, this was the special Sunday-morning breakfast that my mom made for us. Every weekend we’d get so excited to have warm-from-the-pan crepes rolled with sweet, tangy cheese filling and topped with a generous dollop of sour cream. Now I make them for my own family with the addition of a homemade raspberry sauce. While traditional Ukrainian cheese crepes call for farmer’s cheese, my family prefers the taste and texture of a cottage cheese–cream cheese blend, which also happens to be easier to find at the grocery store. You can easily make a batch the night before and heat them before serving, which I especially love to do around the holidays.

		Makes twelve 9-inch crepes

		
			For the raspberry sauce

			1 lemon

			1 tablespoon cold water

			1 teaspoon cornstarch

			1 (12-ounce) bag frozen raspberries

			¼ cup sugar

			For the batter

			1 cup milk of any kind, warmed

			1 cup all-purpose flour (see How to Measure Flour Properly on this page)			

			4 large eggs

			½ cup warm water

			¼ cup (½ stick) unsalted butter, melted, plus more for the pan

			2 tablespoons sugar

			1 teaspoon pure vanilla extract

			Pinch of fine sea salt

			For the filling

			1 (16-ounce) container cottage cheese

			8 ounces plain cream cheese, softened

			¼ cup sweetened condensed milk or sugar

			Sour cream, for serving

		

		
			1. Make the Raspberry Sauce: Zest the entire lemon and set aside for the filling. Squeeze 2 teaspoons of lemon juice and set aside for the sauce.

			2. In a small bowl, combine 1 tablespoon cold water and the cornstarch to create a slurry. Set aside.

			3. In a medium saucepan over medium heat, combine the raspberries, sugar, and 2 teaspoons lemon juice. Bring to a boil, stirring often. Add the slurry and continue boiling for another minute. Remove the pan from the heat and set aside to cool completely. If not serving right away, store the sauce in an airtight container in the refrigerator for up to 1 week.

			4. Make the Crepes: In a blender, combine the milk, flour, eggs, water, butter, sugar, vanilla, and salt. Blend until smooth.

			5. Brush a medium nonstick pan with butter and set it over medium heat. When the pan is hot, pour in ¼ to ⅓ cup of the batter and immediately swirl the pan so the batter coats the bottom. Cook the crepe until golden brown at the edges, less than 1 minute. Flip and cook for another 30 seconds, until the crepe is golden in some spots on the second side. Transfer the crepe to a cutting board or platter and repeat with the remaining batter. It is not usually necessary to keep buttering the pan after the first crepe. Once the crepes are at room temperature, they can be stacked.

			6. Make the Filling: Place the cottage cheese in a fine-mesh strainer over the sink and rinse under cold water until the water runs clear, then drain thoroughly.

			7. In a large bowl, combine the cottage cheese, cream cheese, sweetened condensed milk, and 1 teaspoon of the reserved lemon zest. Using a potato masher, mash the mixture together until creamy.

			8. Assemble: Spread 2 to 3 tablespoons of the filling mixture over the center of one crepe, leaving a 1-inch border around the edges. Roll the crepe tightly into a log. Repeat with the remaining crepes and filling.

			9. In a large nonstick pan over medium-low heat, melt 1 tablespoon of butter. When the butter is done sizzling, arrange the crepes in a single layer seam side down. Cook for 1½ to 2 minutes per side, until golden brown on both sides.

			10. To serve, transfer the finished crepes to a plate, drizzle with the raspberry sauce, and top with a dollop of sour cream.

		

		Pro Tips & Tricks

		
				
				Make ahead: You can make the crepe batter 2 days ahead, cover, and refrigerate. You can also assemble the crepes ahead, stack them in a casserole dish, then cover and refrigerate them for 3 to 5 days. Sauté the crepes in butter before serving.
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		Cinnamon Rolls 
with Cream Cheese Frosting
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		Nothing comes close to the excitement of pulling out a batch of sweet-and-sticky homemade buns for breakfast. These, in particular, somehow manage to be soft, fluffy, and gooey all at once with layers of buttery cinnamon and brown sugar topped with cream cheese frosting that melts into the grooves of the rolls. But the best part is that you don’t have to wake up at 3 a.m. to make these. The rolls are perfect for prepping the evening before and baking off when you’re ready to serve them, which is what we do for Christmas morning.

		Makes 12 rolls

		
			For the rolls

			1 cup milk of any kind, warmed to 110°F to 115°F

			2¼ teaspoons instant or rapid-rise yeast (0.25 ounces)

			1 large egg, room temperature

			¼ cup granulated sugar

			5 tablespoons unsalted butter, melted

			½ teaspoon fine sea salt

			3 cups bread flour, plus more as needed (see How to Measure Flour Properly on this page)

			Vegetable or extra-light olive oil, for greasing

			6 tablespoons (¾ stick) unsalted butter, softened, plus more for greasing

			⅔ cup (packed) light brown sugar

			1½ tablespoons ground cinnamon

			For the cream cheese frosting

			¼ cup (½ stick) unsalted butter, softened

			4 ounces plain cream cheese, softened

			1½ teaspoons pure vanilla extract

			1 cup confectioners’ sugar, plus more to taste

			Pinch of fine sea salt

		

		
			1. Make the Rolls: In a large bowl, add the milk and sprinkle with the yeast. Whisk in the egg, granulated sugar, 3 tablespoons of the melted butter, and the salt. Add the flour and stir with a wooden spoon or spatula to incorporate. Add more flour, 1 tablespoon at a time, until the dough is still tacky but no longer sticks to the sides of the bowl or your fingertips.

			2. Turn out the dough onto a well-floured surface and knead for 3 minutes, or until the dough forms a fairly smooth ball. (It will still feel slightly sticky.) Lightly grease the bowl with the oil and return the dough to the bowl. Cover with plastic wrap and let the dough rise in a warm place (about 100°F) for 30 to 45 minutes or at room temperature for 1 to 1½ hours, until doubled in size.

			3. Turn out the dough onto a well-floured surface and sprinkle it lightly with flour. Roll the dough into a 17 × 10-inch rectangle, squaring off the sides. Dot the dough with the softened butter and spread it evenly all the way out to the edges.

			4. In a small bowl, stir together the brown sugar and cinnamon. Sprinkle the mixture evenly over the dough and gently press it into the butter. Starting with the long end and moving to the other end like a typewriter, roll up the dough, keeping it tight and even as you work. Push the ends in slightly to keep a uniform width and cut the roll into 12 equal pieces.

			5. Generously butter the sides and bottom of a 9 × 13-inch nonstick metal baking pan and arrange the rolls so they’re evenly spaced and cut side down. Cover the pan with plastic wrap and let the rolls rise in a warm place (about 100°F) for 20 to 30 minutes or at room temperature for 45 to 60 minutes, until visibly puffed.

			6. Preheat the oven to 350°F.

			7. Brush the tops of the rolls with the remaining 2 tablespoons of melted butter. (You may need to melt the butter again if it’s resolidified.) Bake for 20 to 22 minutes, or until the edges are lightly golden and the center registers 200°F on an in-oven or instant-read thermometer. Let the rolls cool in the pan for 10 minutes before frosting them. (Don’t wait longer than 10 minutes or you won’t get that nice melting effect.)

			8. While the Rolls Bake, Make the Frosting: In the bowl of a stand mixer fitted with the paddle attachment or in a large bowl with a hand mixer, beat together the butter and cream cheese. Add the vanilla and beat until incorporated. With the mixer on low speed, add the confectioners’ sugar and a pinch of salt and beat until smooth. Taste and add more sugar, if desired. Increase the speed to high and beat 2 to 3 minutes, until the mixture is fluffy, scraping down the bowl as needed.

			9. Generously frost the warm cinnamon rolls and serve immediately.

		

		Pro Tips & Tricks

		
				
				For best results, use a nonstick metal baking pan and not ceramic. It browns the edges more quickly, so you’re less likely to overbake the cinnamon rolls and dry them out in the center.

			

				
				Make ahead: To make the cinnamon rolls in advance, skip the second rise, cover the tray with plastic wrap, and refrigerate for 8 to 12 hours (but no longer). Before baking, let the rolls rise at room temperature for 2 hours (or 1 hour in a warm environment), then bake as usual.
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		Ricotta Waffles
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		I love the taste and texture of ricotta cheese and have experimented with using it in everything from pancakes to cake. These ricotta waffles were a happy accident when I’d originally planned to make ricotta pancakes for breakfast but my daughter requested waffles instead. Turns out, the only thing better than sweet, toasty waffles fresh out of the waffle iron are waffles made with rich, creamy ricotta! It gives the waffles a moist yet pillowy texture, not to mention more protein, which will keep you feeling satisfied for longer.

		Makes 8 standard square waffles (fewer if you’re using a Belgian waffle maker)

		
			Nonstick cooking spray, for greasing

			2 large eggs

			3 tablespoons sugar

			1 cup ricotta cheese (8 ounces)

			¾ cup whole milk

			Zest of 1 lemon

			1 teaspoon pure vanilla extract

			1½ cups all-purpose flour (see How to Measure Flour Properly on this page)

			1 tablespoon aluminum-free baking powder

			¼ teaspoon fine sea salt

			6 tablespoons (¾ stick) unsalted butter, melted

			Real maple syrup, for serving

			Fresh fruit or your favorite waffle toppings, for serving (optional)

		

		
			1. Heat your waffle iron according to the manufacturer’s instructions and grease the grates with the cooking spray.

			2. In a large bowl, whisk together the eggs and sugar until well blended. Add the ricotta, milk, lemon zest, and vanilla and whisk until smooth.

			3. In a medium bowl, whisk together the flour, baking powder, and salt. Add the dry ingredients to the wet ingredients, whisking just until the mixture is moistened. Add the butter and whisk again until just incorporated. The batter will be lumpy, but don’t be tempted to overmix or your waffles will get tough.

			4. Ladle about ⅓ cup of the batter onto the center of the waffle maker (your waffle maker may require more or less batter, depending on its size). Cook the waffles 3 to 4 minutes, until golden and crisp, and repeat with the remaining batter. Serve with the maple syrup and fruit (if using).

		

		Pro Tips & Tricks

		
				
				Preheating your waffle iron is the key to getting waffles with a crisp outside and fluffy center. Only add your batter when the iron is fully preheated, and let the iron reheat for a minute between batches.

			

				
				To keep your waffles warm until you’re ready to serve, add them to a baking sheet in a 200°F oven.

			

				
				Make ahead: These waffles freeze really well and are perfect for busy mornings! Put the cooled waffles into a freezer-safe zip-top bag, squeeze out any excess air, and freeze for up to 2 months. Reheat the waffles in the toaster or air fryer.

			

		

		Blueberry Crumb Muffins
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			Entertaining Menus

			Part of the stress of inviting people over is trying to figure out what to cook and which dishes go well together. In addition to the delicious, works-every-time party platters and boards in this section, I also wanted to include some of my favorite menus using dishes in this book. They are all perfect for impressing whoever is coming over for dinner and for celebrating all of life’s milestones, big and small.
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			Birthday Party Menu

			Baked Mac and Cheese

			Cheeseburger Sliders

			California BLT Chopped Salad with Creamy Ranch Dressing

			Diana’s Chocolate Birthday Cake with 6-Minute Chocolate Buttercream

			Fourth of July

			Cowboy Caviar Salsa

			Cowboy Burgers

			Cucumber, Tomato, and Avocado Salad

			Red, White, and Blue Berry Tiramisu

			Pool Party

			Grilled Salmon Sandwiches with Lemon Aioli

			Cabbage Avocado Salad

			That Yummy Fruit Salad

			For the kids (and kids at heart): Strawberry-Coconut Ice Pops

			Pizza Night

			Tuscan Pizza with White Sauce

			Salade Maison (Our House Salad)

			Best-Ever Brownies

			Pasta Night

			David’s Fettuccine Alfredo

			Thank-You-Mom Chicken Schnitzel

			Green Beans Almondine

			Strawberry Panna Cotta

			Holiday Brunch

			Sweet Potato and Bacon Hash

			Maple-Bacon Oatmeal

			Sweet Cheese Crepes with Raspberry Sauce

			Cinnamon Rolls with Cream Cheese Frosting

			Ukrainian Night

			Classic Ukrainian Borscht

			Smoked Salmon Crostini

			Potato Pierogi (Vareniki)

			Baba’s Cucumber Spears

			Cinnamon Apple Cake

			Mexican-Inspired Night

			Chicken Tortilla Soup

			Shrimp Avocado Tostadas

			Mexican Street Corn Salad

			Tres Leches Cupcakes

			Weekend Dinner or Dinner for Company

			Perfect Grilled Steak with Mustard-Pepper Sauce

			Crispy Roasted Potatoes with Garlic and Rosemary

			Spring Greens Salad with Goat Cheese, Cranberries, and Balsamic Vinaigrette

			Blueberry Galette (aka The Lazy Pie)

			Weekend Dinner or Dinner for Company

			The Most Amazing Lasagna

			Heirloom Tomato and Burrata Salad

			Baba’s Cucumber Spears

			Mom’s Famous Rogaliki (Rugelach)

			Weekend Dinner or Dinner for Company

			Baked Salmon with Garlic and Dijon

			Perfect Parmesan Asparagus

			Whipped Mashed Potatoes

			Fresh Peach Pie

			Weekend Dinner or Dinner for Company

			Roasted Chicken and Gravy

			Whipped Mashed Potatoes

			Milk Bread Rolls

			Cabbage Avocado Salad

			Cranberry-Apple-Almond Crisp

			Weekend Dinner or Dinner for Company

			Spice-Rubbed Pork Tenderloin

			Creamy Pesto Pasta

			Classic Greek Salad

			Best-Ever Brownies

			Movie Night or Game Day

			Chunky Guacamole

			Crispy Bacon Jalapeño Poppers

			Baked Spinach-Artichoke Dip

			Cinnamon-Sugar Donuts

			Soup and Salad Night

			Caprese Bruschetta

			Zuppa Toscana

			Mediterranean Grilled Chicken Salad

			Berry Cheesecake Bars

			Valentine’s Day

			Country Club French Onion Soup

			Chicken in Mushroom Wine Sauce

			Whipped Mashed Potatoes

			Apple-Pomegranate Kale Salad

			Raspberry Cake Roll
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