Potato Leek Soup
Ingredients
· 1 T butter
· 1 Leek- white part only, cleaned and chopped
· 1 onion, chopped
· 2 medium potatoes, peeled and cut into quarters
· 2 cups chicken stock
· 1 cup heavy cream
· Salt and pepper to taste
Directions
· Melt butter in large pot- DO NOT PUT BUTTER IN HOT POT
· Sauté onions and leeks until onions are transparent
· Add chicken stock
· Add potatoes- Cover and simmer until potatoes are fork tender, about 20 minutes
· Using a stick blender, puree mixture until velvety smooth
· Stir in heavy cream
· Add salt and pepper to taste
· Heat through over low heat- DO NOT BOIL
· Serve


French Baguette 
DAY 1 
Ingredients
· 3 cups all-purpose flour
· 1 package active dry yeast
· ¾ teaspoon salt
· 1 cup warm water (110 degrees F/45 degrees C)

Directions
· In a large bowl, combine 1 ½ cups flour, yeast and salt. Stir in 1 cup warm water, and beat until well blended using a stand mixer with a dough hook attachment. 
· Using a wooden spoon, stir in as much of the remaining flour as you can. 
· On a lightly floured surface, knead in enough flour to make a stiff dough that is smooth and elastic. Knead for about 8 to 10 minutes total. Shape into a ball. Place dough in a greased bowl, and turn once. Cover, and let rise in a warm place for 10 minutes. 
· Punch dough down.  Turn out onto a lightly floured surface. Cover, and let rest for 10 minutes. Roll each half into large rectangle. Roll up, starting from a long side. Moisten edge with water and seal. Taper ends. 
· Wrap loosely in plastic wrap.  Label with kitchen color and block #.

DAY 2
Ingredients
· ½ tablespoon cornmeal
· ½ egg white
· ½ tablespoon water

Directions
· Preheat oven to 375 degrees F
· Grease a large baking sheet with cooking spray. Sprinkle with cornmeal. Place loaf seam side down, on the prepared baking sheet. 
· Lightly beat the egg white with 1 tablespoon of water, and brush on. 
· With a sharp knife, make 3 or 4 diagonal cuts about 1/4 inch deep across top of each loaf. 
· Bake for 20 minutes. 
· Brush again with egg white mixture. 
· Bake for an additional 15 to 20 minutes, or until bread tests done.
· Remove from baking sheet, and cool on a wire rack. 




French Onion Soup

Ingredients:
· 2 onions
· 1 tbsp. butter
· dash of pepper
· 3 cups of beef broth (3 cups water mixed with 3 beef bouillon cubes)
· 2 thick slices of French bread
· 2 tbsp. grated Parmesan cheese
· ¼ cup shredded Swiss cheese

Instructions:
· Complete French Bread Recipe- Bake bread, slice for soup.

· Clean onions, cut into thin slices.
· In large pot, melt butter, but do not burn.
· Add onions and pepper.  Sauté until onions are golden brown and transparent over medium heat, about 10 minutes.
· Slowly stir in beef broth.  Bring soup to a boil.
· Reduce heat and simmer for 30 minutes.
· Move oven rack to second position from top.  Turn on broiler.
· Place bread slices on baking sheet.  Toast bread under broiler just until golden brown, turn once with tongs to brown both sides.
· Place toasted bread slices on bottom of casserole dish..  Sprinkle with Parmesan cheese.
· Pour soup over the bread and sprinkle with Swiss cheese.  
· Place casserole dish under broiler and broil until cheese is melted and golden brown.
· Serve immediately.



Pain Perdu (French Toast)
Ingredients:
· 3 eggs
· ¾ c milk
· 1 tsp vanilla
· 2 T sugar
· ½ tsp cinnamon
· 10 slices of French Baguette

Directions:
· In a large bowl, whisk the eggs, milk, vanilla, sugar, and cinnamon until blended. 
· Soak bread slices one at a time in egg mixture for 1 minutes on each side
· Spray skillet with cooking spray
· Heat greased skillet over medium heat for 1 minute
· Cook 2 slices for 2 minutes on each side or until brown
· Serve with maple syrup and powdered sugar



Strawberry Crepes
Ingredients
CREPES
· 1 cup all-purpose flour
· ¼ cup confectioners' sugar
· 2 eggs
· 1 cup milk
· 3 tablespoons butter, melted
· 1 teaspoon vanilla extract
· ¼ teaspoon salt 
FILLING
· ½ cup semisweet chocolate chips
· 1 cup sliced strawberries
Directions
CREPES:
· Sift flour and powdered sugar into a mixing bowl
· Add eggs, milk, butter, vanilla, and salt; beat until smooth using a whisk
· Heat medium skillet- spray with cooking spray
· Add about 3 tablespoons batter. Tilt skillet so that batter spreads to almost cover the bottom of skillet
· Cook until lightly browned
· Repeat process with remaining batter, grease skillet as needed
FILLING:
· In a small saucepan over low heat, melt chocolate chips, stirring constantly
· Remove from heat
ASSEMBLING CREPES:
· Spread some melted chocolate on the lighter side of one the crepes
· Place a line of overlapping strawberries down the center of the crepe and roll it up
· Drizzle with a bit more chocolate
· Repeat with remaining crepes
· 

Banana Crepes
Ingredients
CREPES
· 1 cup all-purpose flour
· ¼ cup confectioners' sugar
· 2 eggs
· 1 cup milk
· 3 tablespoons butter, melted
· 1 teaspoon vanilla extract
· ¼ teaspoon salt
FILLING 
· 2 T  butter
· 2 T packed brown sugar
· ¼ teaspoon ground cinnamon
· ¼ teaspoon ground nutmeg
· 3 bananas, sliced
· ¾ cup heavy cream
· 1 pinch ground cinnamon
Directions
CREPES:
· Sift flour and powdered sugar into a mixing bowl
· Add eggs, milk, butter, vanilla, and salt; beat until smooth using a whisk
· Heat medium skillet- spray with cooking spray
· Add about 3 tablespoons batter. Tilt skillet so that batter spreads to almost cover the bottom of skillet
· Cook until lightly browned
· Repeat process with remaining batter, grease skillet as needed
FILLING:
· Melt butter in a large skillet
· Stir in brown sugar, cinnamon, and nutmeg
· Stir in cream and cook until slightly thickened
· Add banana slices one at a time to skillet; cook for 2 to 3 minutes, spooning sauce over them. Remove from heat
ASSEMBLING CREPES:
· Place banana slices in each crepe and roll
· Place on serving platter
· Spoon sauce over crepes



Apple Crepes
Ingredients
CREPES
· 1 cup all-purpose flour
· ¼ cup confectioners' sugar
· 2 eggs
· 1 cup milk
· 3 tablespoons butter, melted
· 1 teaspoon vanilla extract
· ¼ teaspoon salt
FILLING
· 4 tablespoons sugar 
· 2 large apples
· 3 tablespoons butter
Directions
CREPES:
· Sift flour and powdered sugar into a mixing bowl
· Add eggs, milk, butter, vanilla, and salt; beat until smooth using a whisk
· Heat medium skillet- spray with cooking spray
· Add about 3 tablespoons batter. Tilt skillet so that batter spreads to almost cover the bottom of skillet
· Cook until lightly browned
· Repeat process with remaining batter, grease skillet as needed
FILLING:
· Peel, core, and thinly slice the apples
· Toss them with 4 Tbsp. sugar
· Melt the butter in a non-stick pan, add the apples and sauté until soft
ASSEMBLING CREPES:
· Lay the crepes out on a work surface, place some apple filling in each and roll
· Place on serving platter


Broccoli and Cheese Crepes
Ingredients
CREPES
· 1 cup all-purpose flour
· ¼ cup confectioners' sugar
· 2 eggs
· 1 cup milk
· 3 tablespoons butter, melted
· 1 teaspoon vanilla extract
· ¼ teaspoon salt
FILLING
· 2 tablespoons chopped onion
· 1 tablespoon butter
· 1 tablespoon all-purpose flour
· 1 cup milk
· ½ cup Cheddar cheese, shredded
· 1 ½ teaspoons Dijon mustard
· 1 teaspoon Worcestershire sauce
· ¼ teaspoon pepper
· 1/8 teaspoon salt
· 2 cups frozen chopped broccoli, thawed
Directions
CREPES:
· Sift flour and powdered sugar into a mixing bowl
· Add eggs, milk, butter, vanilla, and salt; beat until smooth using a whisk
· Heat medium skillet- spray with cooking spray
· Add about 3 tablespoons batter. Tilt skillet so that batter spreads to almost cover the bottom of skillet
· Cook until lightly browned
· Repeat process with remaining batter, grease skillet as needed
FILLING
· In a small saucepan, sauté onion in butter until tender
· Stir in flour until blended
· Gradually stir in milk. Bring to a boil over medium heat, stirring constantly; cook and stir for 2 minutes or until slightly thickened
· Reduce heat to low. Stir in cheese, mustard, Worcestershire sauce, pepper and salt until cheese is melted
· Stir in broccoli. Cover; keep warm.
ASSEMBLING CREPES:
· Spoon about 1/2 cup filling down the center of each crepe; roll up


Italian Crepes
Ingredients
· 1 cup all-purpose flour
· ¼ cup confectioners' sugar
· 2 eggs
· 1 cup milk
· 3 tablespoons butter, melted
· 1 teaspoon vanilla extract
· ¼ teaspoon salt
FILLING:
· 1 large onion, chopped
· 1 medium green pepper, chopped
· 1 tablespoon oil
· 1 cup Cheddar cheese, shredded
· ¼ teaspoon salt
· ¼ teaspoon dried oregano
· 1/8 teaspoon pepper
· 2 cups diced tomatoes
Directions
CREPES:
· Sift flour and powdered sugar into a mixing bowl
· Add eggs, milk, butter, vanilla, and salt; beat until smooth using a whisk
· Heat medium skillet- spray with cooking spray
· Add about 3 tablespoons batter. Tilt skillet so that batter spreads to almost cover the bottom of skillet
· Cook until lightly browned
· Repeat process with remaining batter, grease skillet as needed
FILLING:
· In a skillet, sauté the onion and green pepper in oil until tender
· Remove from the heat; stir in tomatoes, 1 cup of cheese, salt, oregano and pepper
ASSEMBLING CREPES:
· Spoon onto crepes and roll up
· Place on serving platter

Scrambled Eggs and Bacon Crepes
Ingredients
CREPES
· 1 cup all-purpose flour
· ¼ cup confectioners' sugar
· 2 eggs
· 1 cup milk
· 3 tablespoons butter, melted
· 1 teaspoon vanilla extract
· ¼ teaspoon salt
FILLING
· 4 eggs
· salt and pepper
· 4 slices bacon

Cheese Sauce:
· ½ cup milk
· ¼ cup grated cheddar
· 1 tbsp butter
· 1 tbsp flour
Directions
CREPES:
· Sift flour and powdered sugar into a mixing bowl
· Add eggs, milk, butter, vanilla, and salt; beat until smooth using a whisk
· Heat medium skillet- spray with cooking spray
· Add about 3 tablespoons batter. Tilt skillet so that batter spreads to almost cover the bottom of skillet
· Cook until lightly browned
· Repeat process with remaining batter, grease skillet as needed
FILLING:
· Twist bacon and place on microwavable plate covered with a paper towel.  Cook for 3 minutes in the microwave.  Crumble when cooled.
· Cheese Sauce: In a small saucepan melt 1 tbsp of butter and stir in 1 tbsp flour. Stir in milk and whisk over med-high heat until thickened. Stir in grated cheese until melted. Keep warm.
·  Scrambled Eggs:  Beat eggs in bowl using a whisk. Pour into skillet- sprayed with cooking spray over medium heat.  Scramble- do not over stir just gently move the eggs around the pan as they begin to set. Cook until set, but still moist
ASSEMBLING CREPES
· Lay out a warm crepe, place bacon pieces down the center. Spoon some scrambled eggs over bacon, and top with a small spoonful of cheese sauce
· Roll crepe

Mini-Quiche Lorraine
Pastry
Ingredients
· 1 1/4 cups all-purpose flour
· 1/2 teaspoon salt
· 1/3 cup shortening
· 4 tablespoons cold water
Directions
1. In a bowl, combine flour and salt; cut in shortening until crumbly. 
2. Gradually add water, tossing with a fork until dough forms a ball. 
3. Roll out 
4. Using an inverted custard cup, cut 12 circles out of the rolled out dough
5. Keep re-rolling dough until all is used Preheat oven to 375 degrees F 
6. Spray muffin cups with cooking spray
7. Place each round of pastry into muffin pan- it will form a cup
8. Poke bottoms of each pastry with fork
9. Bake for 10 minutes
Filling
Ingredients
· 1 cup shredded cheddar cheese
· 1 tablespoon all-purpose flour
· 3 slices bacon
· ½ onion, chopped
· 3 eggs, beaten
· 1 1/2 cups milk
· 1/4 teaspoon salt
Directions
1. Shred cheese
2. In a bowl, toss cheese and flour together.  Sprinkle mixture evenly on the bottom of the dough in the muffin pan
3. Place bacon in your UNGREASED electric skillet. Cook over medium high heat until evenly brown.
4. Remove bacon from pan and place on paper towel to blot excess grease-  Reserve 2 tablespoons bacon grease in skillet 
5. Immediately Cook onion in reserved bacon drippings until tender; drain and set aside. 
6. Crumble bacon and place pieces evenly on top of cheese in muffin pan
7. In a large bowl, mix together eggs, milk and salt. 
8. Pour mixture evenly into each muffin cup over the other ingredients 
9. Bake in preheated oven for 20 minutes. 
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Dreamy Cream Horns

Cream Horns look challenging but frozen puff pastry make them super simple. There is no need to
buy fancy cone shaped molds because these horns are formed and baked around foil-wrapped sugar
cones.

NOTE-As you work with puff pastry be sure to keep it covered with a damp paper towel so the
strips don’t dry out and crack during wrapping. And don’t worry about perfection, just be sure to
overlap strips so there are no gaps.

Coarse turbinado sugar gives the pastry cones some sweetness and texture. Don’t substitute
granulated sugar—the granules will burn.

To make the cones:
Preheat oven to 400 degrees
1. Take 4 sugar cones.
2. Carefully wrap each cone in foil being careful not to break cone. Allow for some extra foil
at the top to form a handle when twisted. (figure 1)
3. Spray cones with cooking spray.
4. Take one sheet of thawed puff pastry and spread out on cutting board so it is a rectangle.
5. Use a pizza cutter, cut dough into fourths crosswise.
6. Then cut each fourth into 4 equal strips about % wide using the pizza cutter. (figure 2)
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7. Form horns by wrapping 4 strips around the cones staﬁing at the bottom and working up
until the cone is completely covered and each strip overlaps. (figure 3)
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Egg Wash:

—

Line a baking sheet with parchment paper or foil sprayed with cooking spray.

2. In a small bowl, mix together ¥ egg and % teaspoon of water. In another bowl put about %
cup of torinado sugar.

3. Using a pastry brush, lightly brush the horns with egg wash then sprinkle immediately with

torinado sugar coating them well. Horns may be rolled in sugar.

1. Bake horns for 20 minutes. Remove from over and allow to cool for 2 minutes on a cooling
rack. :
2. Remove from molds and cool completely.
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VANILLA BAVARIAN CREAM

Bavarian cream is a custard of pastry cream and whipped cream.

1.

9.

Pour 1 cup of whole milk in small saucepan and heat over medium heat until small bubbles
appear around the edge.

In another small bowl, whisk % cups sugar, 2 T. cornstarch, and 1/8 tsp. salt. Add 1 egg
and whisk until smooth.

Whisk in % of the hot milk mixture. This “tempers” or warms the mixture.

Then return the egg mixture back into the pan.

Continue cooking over medium heat whisking often, until thickened. Boil 1 minute to
eliminate the starchy taste and to thicken further, whisking constantly. At it cooks, it looks
“curdled”. Whisk until all the lumps disappear and the cram is glossy

Add 1 tablespoon unsalted butter and ¥ tsp. vanilla stirring until the butter is melted.

Transfer pastry cream to a bowl, then place bowl into a larger bowl filled with ice water.

Stir pastry cream until it reaches room temperature, about 5 or 10 minutes. If you don’t
stir it, it will be too thick to fold into whipped cream.

Pour % cup heavy cream, 1 T. powdered sugar and ¥ tsp. vanilla in a medium bowl.

10. Beat on high using hand electric mixer until medium peaks form.

11. Fold whipped cream into cooled pastry cream just until blended.

12. Spread out in an even layer and refrigerate until cold.

TO FILL CONES:
1. Filla plastic bag with cold vanilla Bavarian cream. Cut off one corner with a scissor (about
1/2inch)
2. Place horns into tall glass to hold upright.
3. Squeeze cream into horns and eat! YUMMO!




