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COOKING IS AN ART OF transformation—turning simple ingredients into something extraordinary, weaving flavors into memories, and connecting us to people, places, and traditions. This book is a celebration of those moments, a collection of recipes inspired by experiences, experiments, and a love for food that’s both comforting and creative.

From the tangy sweetness of chunky apple jam to the bold bitterness of hop-infused ice cream, each recipe tells its own story. These dishes are more than just instructions; they are snapshots of life, infused with personal twists and heartfelt experimentation. Whether it’s the family legacy of golden bread or the refreshing innovation of coffee jelly, you’ll find recipes here that invite you to explore, savor, and share.

We believe in cooking with intention—choosing ingredients thoughtfully, appreciating the process, and finding joy in the final result. Whether you’re an experienced chef or a curious beginner, this book invites you to step into the kitchen with an open mind and a willing palate. After all, the best recipes are the ones that feel like home but leave room for a touch of adventure.

Let’s cook, taste, and create together.
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Chapter: Mini Delights: Anise Bread with Sweet Pear Sauce 
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COOKING IS AN ACT OF love, and the joy of creating something delightful in a miniature form adds an extra touch of charm. This recipe for Anise Bread with Sweet Pear Sauce is perfect for anyone looking to experiment with bold flavors in a bite-sized format. The fusion of aromatic anise seeds and the sweetness of caramelized pear is a combination that promises to impress. Here's how you can make two mini loaves of this delectable treat in just 40 minutes.

Bread Ingredients

bread


●  Flax seeds: 7 g (1 tbsp)

●  Water: 45 ml (3 tbsp)

●  Granulated sugar: 50 g (1/4 cup)

●  Anise seeds: 3 g (1 tsp), ground

○  Anise, also called aniseed or Pimpinella, is a spice with a flavor similar to star anise, fennel and liquorice. Anise is sweet and very aromatic. It's often used to flavor foods and drinks. The seeds, whole or ground, are used for preparation of teas and tisanes.

●  All-purpose flour: 90 g (3/4 cup)

●  Baking powder: 3 g (1 1/2 tsp)

●  Soy milk: 150 ml (2/3 cup)




Instructions for Bread

	Preheat the Oven: Set your oven to 160°C (325°F).

	Prepare the Flax Egg: Combine 7 g (1 tbsp) of ground flax seeds with 45 ml (3 tbsp) of water. Let it thicken for about 5 minutes.

	Mix Wet Ingredients: Stir 50 g (1/4 cup) of granulated sugar into the flax mixture until dissolved. Add 3 g (1 tsp) of ground anise seeds and mix thoroughly.

	Prepare Dry Ingredients: In a separate bowl, mix 90 g (3/4 cup) of all-purpose flour with 3 g (1 1/2 tsp) of baking powder.

	Combine Wet and Dry: Gradually pour the wet mixture into the dry ingredients while adding 150 ml (2/3 cup) of soy milk, stirring until well combined.

	Transfer to Pans: Divide the batter evenly between two mini silicone loaf pans.


Sauce Ingredients


●  Bosc pear: 1, cubed



●  Pears are the fruit of the pear tree, a species of genus Pyrus. Most pears are cold-hardy, withstanding temperatures between -25C and -30C in winter. There are many species of pears, ranging in size, shape and color. They are a source of vitamin c.They will keep up to 3 weeks when stored in the refrigerator and a little over 1 year if frozen. Pears ripen at room temperature. They will ripen faster if placed next to bananas in a fruit bowl.

●  Canola oil: 15 ml (1 tbsp)

○  Canola oil, also known as rapeseed oil, is a vegetable oil developed in the 70's from several cultivars of plants in the Brassicaceae family (Brassica napus, Brassica rapa or Brassica juncea). Canola oil is high in monounsaturated fats, has low levels of saturated fat and a neutral flavor due to low levels of erucic acid. In plantbased diet, it's a good source of Omega-3's. Canola oil, as is the case for most cooking oils, isn't essential to good health and should be used sparingly.

●  Granulated sugar: 15 g (1 tbsp)



●  Maple syrup: 15 ml (1 tbsp)




Instructions for Sauce

	Prepare the Pear: Cut the bosc pear into small cubes.

	Heat the Pan: Place a pan over medium to high heat and add 15 ml (1 tbsp) of canola oil. Allow it to heat through.

	Caramelize: Add 15 g (1 tbsp) of sugar and 15 ml (1 tbsp) of maple syrup to the oil. Stir until the mixture starts to boil.

	Cook the Pear: Reduce the heat and add the cubed pear. Let it simmer in the syrup for 3-5 minutes until softened and coated.

	Top the Loaves: Pour the pear sauce over the batter in the mini loaf pans.


Baking and Serving


●  Bake the loaves in the preheated oven for 30 minutes.

●  Allow them to cool completely before removing from the pans.

●  Serve as a standalone treat or paired with a warm cup of tea.


THE SUBTLE LICORICE notes of the anise seeds perfectly complement the rich, caramelized sweetness of the pear sauce. These mini loaves are not only a delight to eat but also a testament to how simple ingredients can create something extraordinary.
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Chapter: Balsamic Banana Ice Cream
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BANANA ICE CREAM IS a simple alternative to dairy or coconut-based desserts. It's a no-fuss recipe that requires little preparation and waiting time. Making it is easy, and only requires putting bananas in the freezer. While waiting for them to harden up, prepare your balsamic coulis. If you've ever boiled balsamic vinegar, you know that it can sting your eyes. Making a balsamic vinegar reduction makes it thick and syrupy, and works well as a topping. We like the contrast of the bananas and vinegar.

Balsamic Reduction Ingredients


●  Balsamic vinegar: 250 ml (1 cup)


Instructions for Balsamic Reduction

	Simmer the Vinegar: Put 240 ml (1 cup) of balsamic vinegar in a non-stick pan.

	Cook the Reduction: Bring up to medium-high heat. Once it starts to boil, lower the heat to medium-low and let it simmer until the vinegar has been reduced by a little more than half. Stir it on occasion.

	Ventilate the Kitchen: Make sure you have an open window or the overhead fan running because boiling vinegar has a really strong smell!

	Cool and Store: Transfer to a bowl and let cool completely, then store in the refrigerator. It will thicken when it gets cold. This recipe makes a lot of balsamic reduction, so it’s great for use in other recipes. It's particularly delightful when served over fruit.


Banana Ice Cream Ingredients


●  Banana: 2

●  Soy milk: 60 ml (1/4 cup)

●  Vanilla extract: 1.25 ml (1/4 tsp)


Instructions for Banana Ice Cream

	Freeze the Bananas: Peel and cut 2 whole bananas into slices. Lay the slices flat onto a plate and put them in the freezer for at least 2 hours.

	Blend the Ingredients: When properly frozen, put the banana slices in a blender or food processor with 60 ml (1/4 cup) of soy milk and 1/4 tsp of vanilla extract. Process until smooth.

	Serve: Serve in individual bowls, topped with 5 ml (1 tsp) or more of balsamic reduction.


THE CREAMY TEXTURE of banana ice cream pairs beautifully with the tangy-sweet balsamic reduction, creating a dessert that is as simple as it is sophisticated.
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