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This book is dedicated to our kids, Isabel, Jack, and Cade.

We will always hold dear the time we spend together in the kitchen.
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AUTHORS’ NOTE

A quick note for family we have in Colorado and others in mountain regions: Cooking and baking at high altitudes require a few adjustments, and it may take some trial and error to get them just right. For cooking, water boils at a lower temperature, so extend cooking times and add extra liquid to prevent drying out. For baking, reduce the amount of sugar slightly, add a little more flour for structure, and increase the oven temperature by 15 to 25°F. to help baked goods set before overexpanding. Additionally, reduce the amount of baking soda or baking powder by ⅛ to ¼ teaspoon per teaspoon to prevent overexpansion and collapsing. Happy cooking and baking!

[image: A watercolor painting of a mountain range with evergreen trees in the foreground.]


[image: Angela Kinsey and Josh Snyder sit at a round white table with salad, bread, and pie, smiling together while holding bowls of food in their kitchen.]



Introduction

Hi there! We’re Joshua Snyder and Angela Kinsey—Josh and Ange to friends and family, and since you’ll be spending time with us in our kitchen, that includes you! Welcome to our cookbook. As a husband-and-wife team who loves to cook and bake, we’re so excited to share our favorite family recipes with you, but first, here’s a little about us.



[image: A young Josh Snyder in a Duke Basketball tank top decorates a cake with icing, standing at a kitchen counter with bowls and utensils around him.]
JOSH learning how to DECORATE A CAKE at his Grandma Snyder’s.

JOSH GREW UP IN both Kansas and Colorado and learned early on how to navigate life with family in two states. His family was full of DIYers, and because the kitchen was always at the heart of it all, there was a real can-do attitude at the center of his family’s relationship with cooking and baking. Josh still has this instinct—so often, when one of us tastes something delicious at a new restaurant or bakery, Josh quickly sets to work reverse engineering a recipe for us to make at home. Josh’s dad was known for his cake-making skills, and it’s clear that some of his knack for baking and decorating rubbed off on Josh. From a young age, Josh was drawn to the kitchen, diving into cooking experiments ranging from quirky hors d’oeuvres he’d serve to his sisters as a predinner snack to more ambitious projects such as homemade caramel (which often left a sticky mess for his mom to clean up). Yet she always encouraged him and his sisters to try new recipes. The kitchen became Josh’s happy place—a space in which to be creative, experiment with taste, and hone his skills. Whether he was helping Grandma Snyder make her famous mints for church or pitching in with dinner alongside his mom and sisters, Josh practiced his skills during these family moments.

[image: A toddler Josh Snyder, wearing a red pinafore over a white turtleneck, sits at a table looking curiously at a Winnie-the-Pooh–shaped birthday cake.]
[image: Josh Snyder as a child rolls dough with his sister at a wooden table, while another sibling watches, during a playful family baking session.]
[image: Angela Kinsey as a child poses with her three sisters and mother in a formal family portrait, all dressed in vintage clothing against bookcase backdrop.]
[image: Young Angela Kinsey smiles brightly, wearing a pink checkered dress with a large flower in her hair, striking a playful pose inside her family’s home.]
ANGELA hamming it up for her SISTERS

MEANWHILE, ANGE GREW UP in Indonesia. Her parents, originally from Texas, were living in Louisiana when her dad’s job took the family to Jakarta.

As a kid, she ate all kinds of food, from her mom’s spicy Cajun Gumbo to her dad’s Spam Surprise (yes, you read that correctly; her dad loved Spam and would fry it up for his girls) to dishes from Southeast Asia. On the weekends in Jakarta, Angela’s mom would take her to the food markets, where there was always something new to try. Both of her parents regarded dinnertime as a special time; no matter what everyone had going on during the day, dinner was when the family came together. The youngest of four girls, Angela was too little to help at mealtimes, so her sisters would sit her on the countertop and let her play with pots and pans. There was a lot of laughter and silliness with four sisters in the kitchen. For Ange, cooking meant being together as a family, enjoying one another’s company, and helping out however you could—even if you were the youngest and still learning. You could say that from an early age, the kitchen was her happy place, too.

[image: Young Angela Kinsey stands with her parents outdoors, her father in a maroon suit and her mother smiling warmly beside her in casual attire.]
It would be years before we met, but when we did, we instantly felt at home with each other. Meeting later in life, we had to figure out how to date while coordinating our busy lives as single parents.

That meant a lot of simple date nights over dinner at one of our houses. We cooked and baked a lot together in those early days. Our whole courtship happened in the kitchen, and we fell in love in those small moments. Cooking together is still our favorite part of the day. Every evening, we meet in the kitchen. We put work away, and we talk and cook while the kids bounce in and out as they finish their homework. Then we all sit down together for dinner. It’s how we catch up at the end of a hectic day.

With three kids, two cats, and two dogs, our house is filled with what we call “delightful chaos.” Amid all the hustle and bustle, we make it a point to gather around the table for meals.

[image: Angela Kinsey and Josh Snyder share a romantic wedding kiss, holding each other closely in a black-and-white photo with glowing lights behind.]
For us, cooking isn’t just about food; it’s about spending time together, making memories, and getting the kids involved in the process. When we blended our families, we discovered that cooking and baking together were the perfect way to bring everyone closer. Our kitchen is more than just a room; it’s the heart of our home. The kitchen is where everything happens, whether it’s heart-to-heart talks over dinner, baking snickerdoodles with Cade, belting out Taylor Swift songs with Isabel, or listening to Jack strum his guitar.

We never imagined that we’d be sharing our love of cooking and baking for a living, but a few years ago, friends encouraged us to give it a shot. So in 2016, we decided to share our love of all things food with the world through our YouTube series, Baking with Josh & Ange.

[image: Angela Kinsey and Josh Snyder pose with Isabel, Jack, and Cade in front of their home, smiling happily together as a family in summer clothes.]
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[image: Angela Kinsey and Josh Snyder smile at each other in their kitchen, standing behind a counter with a whisk in a bowl, ready to cook together.]
[image: Angela Kinsey, Josh Snyder, and Brian Baumgartner pose in the kitchen, Brian holding a large pot while Angela and Josh playfully pose beside him.]
The response to Baking with Josh & Ange has been more amazing than we ever expected. What started as a fun project in our kitchen has grown into something so much bigger: hundreds of recipes, a loyal audience, and now this cookbook. It’s been so meaningful to see how something we created together has connected with so many people, bringing joy, laughter, and a love of baking into their kitchens. Those of you who follow us on YouTube or Instagram have probably seen some of our videos. After watching them, you’ll know quickly which one of us is a natural in the kitchen and which one had some learning to do. But here’s the beauty of cooking and baking: It is never too late to learn!

This cookbook is the culmination of everything we’ve built together. It’s been a long journey, from filming in our kitchen with kids and pets running around to building a website full of recipes to where we are now. Through it all, our love of each other, of food, and of the process has stayed the same. No matter how busy life gets, we’ll always find time to come back to the kitchen. It’s where we started, and it’s where we’ll always feel at home.

[image: Angela Kinsey, Jenna Fischer, and Josh Snyder wear festive sweaters and Santa hats while making Christmas treats together in the kitchen.]
Angela’s THE OFFICE CASTMATES stop by to BAKE with us.

You Can Make This! is packed with easy-to-make recipes for all skill levels, along with our personal stories and family photos. We get it—cooking and baking can be intimidating, especially if you’re new to it. That’s why we’ve made sure that all the recipes in this book are as easy and approachable as possible. You Can Make This! is all about food, family, and fun! We want you to feel as though you’re home with us, chatting in the kitchen while we whip up something delicious. And yes, there will be plenty of desserts because we love desserts! These recipes are our family’s favorites—some passed down through generations and others we’ve created ourselves. For us, a family recipe is more than just a list of ingredients; it’s a way to honor the past and create new traditions. Whether you’re craving something old school such as Grandma Snyder’s Brown Sugar Squares or something new such as Birthday Cake Crinkle Cookies, you’ll find it here.

We hope you’ll join us in the kitchen and make some delicious memories with your loved ones. Let’s get started!

Ange & Josh


[image: A slice of blueberry cake topped with whipped cream on a plate, with a person holding a fork above it.]




Breakfasts
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Makes about 8 cups

Bakery-Style GRANOLA

Not to brag, but my granola has become pretty famous with our family, friends, and Angela’s tennis gals. A few years ago, Angela brought home a $12 bag of granola from a fancy French café, and our whole family loved it! I made it my mission to re-create the delicious granola at home on a budget, and my version may even surpass the original! It is also the perfect gift; we’ve given it to teachers and neighbors, taken it to brunches, and packaged it for holiday Christmas parties. —J


	4 cups old-fashioned oats

	1 cup raw pecans, coarsely chopped

	½ cup sliced raw almonds

	½ cup raw sunflower seeds

	½ cup unsweetened flaked coconut

	¼ cup raw pepitas

	⅓ cup canola oil

	⅓ cup honey

	⅓ cup pure maple syrup

	⅓ cup light brown sugar, packed

	½ teaspoon sea salt

	Flaky sea salt, for topping (optional)




	1 Preheat your oven to 300°F. Line an 18-by-13-inch baking sheet with parchment paper. This will make cleaning up a breeze. Set aside.

	2 In a large bowl, combine the oats, pecans, almonds, sunflower seeds, coconut, and pepitas.

	3 In a medium microwave-safe bowl, combine the oil, honey, maple syrup, brown sugar, and sea salt. Heat in the microwave for about 45 seconds on high power. Remove from the microwave and stir until the brown sugar has dissolved. Pour the syrup mixture over the oat mixture and stir until everything is evenly coated.

	4 Spread the granola onto the prepared baking sheet, taking care to create a nice, uniform layer so that the granola bakes evenly and doesn’t end up soggy.

	5 Bake for 30 minutes. Remove the granola from the oven and flip it in sections using a spatula. Being cautious of the hot pan, use a piece of parchment paper to press down firmly on the granola so it forms a solid, even layer.

	6 Pop the baking sheet back into the oven and bake for another 30 to 35 minutes, rotating the pan halfway through, until golden brown.

	7 Remove the granola from the oven. If you’d like, sprinkle some flaky sea salt over the top. Allow to cool completely, about 1 hour. Once cooled, break into 4- to 6-inch chunks and store in an airtight container to keep it fresh for up to two weeks.





[image: A baked breakfast casserole topped with diced vegetables, served alongside orange juice, fresh berries, and hot sauce.]



Makes 12 servings

Overnight DENVER EGG CASSEROLE

Here’s a dish I make when hosting big Sunday brunches. Imagine a Denver omelet: fluffy eggs filled with gooey melted cheese, diced green peppers, onions, and savory chunks of ham. Now throw it all into a casserole dish. This is a true showstopper—simple to prepare but oh, so delicious. Make it the night before, bake it in the morning, and share it with friends at brunch. And maybe add some mimosas! (This dish is also easy to make without the ham for your vegetarian friends.) —A


	6 cups cubed bread (French or whole wheat, cut into 1-inch cubes)

	1 tablespoon extra-virgin olive oil

	1 medium yellow onion, diced

	1 green bell pepper, diced

	1 red bell pepper, diced

	1 teaspoon salt

	1 teaspoon freshly ground black pepper

	8 large eggs

	2 cups milk (2% or whole)

	1 teaspoon ground dry mustard

	1 (4-ounce) can diced green chiles

	1½ cups diced ham

	2 cups shredded cheddar cheese




	1 Preheat your oven to 250°F. Toast the cubed bread on a baking sheet for 10 minutes. Remove from the oven and set aside.

	2 Grease a 13-by-9-inch baking dish with nonstick spray, cooking spray, or butter. Set aside.

	3 In a medium skillet, heat the olive oil over medium heat until shimmering. Add the onion and bell peppers and sauté until soft and tender, 6 to 7 minutes. Season with the salt and pepper. Remove from heat.

	4 In a large bowl, whisk together the eggs, milk, and dry mustard until the mixture is smooth and well combined. Then stir in the green chiles.

	5 Spread the cubed toasted bread in the bottom of the prepared baking dish. Add half of the diced ham, half of the sautéed veggies, and half of the cheese. Gently pour the egg mixture over the casserole layers. Top with the remaining ham, veggies, and a final layer of cheese.

	6 Cover the dish with plastic wrap and refrigerate. If you’re in a pinch for time, a minimum of 3 hours will suffice, but overnight is best.

	7 When you’re ready to bake, remove the baking dish from the refrigerator and let it sit at room temperature for 30 minutes. Preheat your oven to 350°F.

	8 Remove the plastic wrap and bake the casserole for 40 to 45 minutes, until it’s set and golden on top. Allow the casserole to rest for 5 minutes before serving.
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You Can
Make This!

More Than 100 Family Favorite Recipes

Angela Kinsey & Joshua Snyder
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