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!e most excitin
g thing is a recipe we have no idea how to 

cook. W
heather we tried it o

ut at a restaurant or simply have a 

striking fancy, the recipes we mess up can be almost as fun as 

the ones we get right, especially if w
e keep on trying. Some of 

the recipes in this book took more tim
es to get right th

an we’d 

care to admit. B
ut th

ey all tu
rned out to

 be worth it, t
hough 

a bit of embarassment was involved in the making. W
hen I 

moved out for college it w
as with a strict promise I’d be back 

every Sunday night. !
is went quite well, g

enerally, but when 

"rst brought my husband home, we were "rst trying to perfect 

out Pollo Penne Pesto. Unfortunately, that meant a family activ-

ity each Sunday making it. A
nd so, of course, each Sunday as I 

went home, boyfriend in tow, we had the same dish. A month 

later, I’m
 sure he though we ate nothing but pesto, something 

which I doubt he’d ever had at home. But th
e fact was that we 

had tried a dish similar to
 this at our favorite buisness and were 

dying to get a cheaper and more readily avaliable version of the 

dish. It’s
 lucky we did it w

hen we did. Not long a#er, th
e restau-

rant owner signed a contract to
 sell his more famous dishes in a 

mass produced, grocery store way and he closed the restuarant 

to retire. !
e traditio

n isn’t entire
ly of my making, my parents 

have been doing a bit of this ever since I can remember. But 

as tim
e goes on the food becomes more complex and more 

unique. !
ink of this as a journal of our journey, our payment 

for a life
tim

e of goofying around with food, because nothing 

can be quite as delicious. (?? as what?)
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What can we really say about th
is? We like good old American 

food sometim
es. A lot of these recipes are fro

m our Grandma 

Davis but th
ere's a contribution fro

m every part of the family.



americanrecipes





Sunday 
pot roast

In a large pot, heat oil until it starts to smoke. Put in roast and 
turn every couple minutes to brown each side. Turn down to a 
simmer. You want to cook it for $–% hours. If you want to, you 
can move it to the oven, on its lowest se&ing. 

Use red potatoes if you’re going to eat them straight. If you’re 
making classic mashed potatoes, use russets. Before browning, 
you can season the roast simply with salt and pepper or with 
garlic, red wine vinegar, and rosemary.

1 pot roast

2 pound carrots, sliced

2 pounds potatoes, cubed

2 onions, sliced

Salt and pepper, to taste

Vegetable oil



Garlic Red
 mashed potatoes

Rosemary 
garlic roasted potatoes

Put red potatoes with garlic and enough water to barley cover the potatoes. Cook over high heat until it 
boils. Keep at a rolling boil until so#, approximately '( minutes. Drain completely. Beat with a hand held 
mixer adding bu&er and milk until well smashed. Salt and pepper to taste. Serve with gravy.

5 pounds red potatoes

5 cloves garlic

¼ cup butter

½–1 cup milk

Salt and pepper

Toss potatoes with oil, salt, and pepper. Arrange the potatoes on a baking sheet with the cut sides down. 
Cover with foil and roast for '( minutes at %')° F.

Remove the foil and sprinkle the rosemary over the potatoes. Continue to roast until the bo&oms are gold-
en, about *) minutes. Flip and continue roast + minutes longer. Toss with garlic and salt before serving.

2 pounds baby red potatoes, halved

3 tablespoons olive oil

2 tablespoons fresh rosemary, minced

1 clove garlic, mashed to a paste

Salt and pepper

Chicken
broccoli casserole

4-6 chicken breasts

1 head broccoli

2 8-oz. pkgs. Cream cheese

2 cup milk

1 teaspoon salt

1 teaspoon garlic

½ cup parmesan cheese

Stir-fry chicken. Add Broccoli, salt and garlic. Stir fry until broccoli is tender. Add cheese, milk, and parme-
san. Bake ') minutes. Serve over rice.



Chicken
tetrazzini

2 cups mushrooms

2 tablespoons butter 

2 tablespoons -our

1 tablespoons chicken bouillon

2 cups milk

1 teaspoons salt

Dash of pepper

3 cups chicken

¼ cup parmesan cheese

Sauté mushrooms in bu&er, blend in ,our. Gradually stir in milk, bouillon, salt and pepper, stirring con-
stantly until sauce boils and thickens. Remove from heat and add parmesan cheese. Serve over noodles.

Beef
ragout

Cut beef into *-inch cubes.  Cook and stir in oil over medium-high heat until brown; about '( minutes. 
Add water, tomato paste, bouillon, salt and pepper.  Heat to boiling; reduce heat.  Cover and simmer about 
* hour.  Stir in onions, potatoes, and carrots.  Cover and simmer until vegetables are almost tender, about 
$( minutes.  Stir in peas.  Cover and simmer until vegetables are tender, about *( minutes longer.  Shake 
- cup water and the ,our in tightly covered container; gradually stir into ragout.  Heat to boiling, stirring 
constantly.  Boil and stir * minute.

2 pounds boneless beef chuck, tip or round

2 tablespoon oil

3 cup water

3 tablespoon tomato paste

3 teaspoon beef bouillon

1 teaspoon salt

¼ teaspoon pepper

2 onions, chopped

6 small potatoes, chopped

3 carrots, cut 

1 package (10 oz) frozen green peas

¼ cup cold water

2 tablespoon -our



Grandpa
   soup

Brown round steak in oil. Slice potatoes and onions thinly. Place on top of meat. Cover with water. Bring 
to a boil; turn heat down and simmer, covered, until potatoes are so#. Serve hot over thickly sliced bread.

If you don’t have steak, you can use ground beef instead. Carrots, daikon, and many other vegetables are 
also really delicious with this, but this is the purest form that my Grandpa Davis always really liked.

2 pounds round steak, cut in pieces

10 medium potatoes

4 medium onions

2 teaspoons salt

½ teaspoon black pepper

3 cups water

1 tablespoon oil



½ cup shredded carrots

½ cup sliced fresh mushrooms

½ cup shredded zucchini

¼ cup sliced green onion

½ cup lemon juice

½ cup vegetable oil

1 tablespoon chopped parsley

1 teaspoon chicken bouillon

½ teaspoon dried dill weed

8 Salmon steaks

Steamed small red potatoes, optional

Combine vegetables. Combine lemon juice, oil, parsley, bouillon and dill. Pour . cup over vegetables and 
mix. Pour remaining liquid over Salmon. Marinate in refrigerator. Place on foil and grill until "sh ,akes 
(about *( minutes) or broil in oven.

Salmon
vegetable marinade

Pumpkin 
 peanut  soup

Melt bu&er in large saucepan over medium-high heat. Add onion, shallots and garlic; cook, stirring oc-
casionally, for $ to ) minutes or until tender. Stir in marjoram and thyme; cook for * minute. Stir in broth 
and pumpkin; bring to a boil. Reduce heat to low; cover. Cook, stirring occasionally, for *) to '( minutes. 
Remove from heat; stir in milk and peanut bu&er. 

Transfer mixture to blender or food processor (in batches, if necessary); cover. Blend until smooth. Return 
to saucepan. Cook over medium heat, stirring occasionally, for ) minutes or until heated through. 

2 tablespoons butter 

1 1/4 cups chopped onion 

1/4 cup chopped shallots 

2 cloves garlic, .nely chopped 

1/2 teaspoon crushed dried marjoram 

1/4 teaspoon crushed dried thyme 

3 cups chicken broth 

1 (15-ounce) can Pumpkin 

1 1/2 cups milk 

1/3 to 1/2 cup creamy peanut butter

About Pumpkin Soup 
!ere are lot of di/erent kinds of Pumpkin Soup with everything from cocunut milk and curry paste 
to peanut bu&er to apples. !is more traditional soup is delicious but don’t be afraid to make your 
own innovations with it. Pumpkin can pull o/ so many wonderful ,avors. Dare to be original, you 
might be suprised how much you can do. 



Barnett
pasta salad

6 chicken breasts, cooked and cut up

2 package curly noodles (colored are best)

2 large cans pineapple 

4 cup chopped apples (put in pineapple juice)

2 cup chopped celery

1 bunch green onions, chopped

1 large can cashews

24 ounces Kraft coleslaw dressing

1 ½ cup mayonnaise

Put apples in pineapple juice immediately a#er cu&ing up to keep from browning. Mix all above ingre-
dients together and chill. Makes $(-$) servings

Apple
 spinach salad

2–3 bunches spinach

2 apples chopped

1 cup dried cranberries

½ cup sliced almonds

2 tablespoons butter

1 tablespoons sugar

4 tablespoon wine vinegar

5 tablespoons sugar

1 teaspoon salt

¼ teaspoon pepper

½ cup oil

Saute almonds in bu&er and $ tablespoons of sugar stirring consistently until the sugar starts to crystal-
lize and candy the almonds. Cook red wine vinegar, ) tablespoons sugar, salt, pepper and oil for dress-
ing together until the sugar dissolves. Toss salad with dressing just before serving.

mandarin
spinach salad

2-3 bunches spinach

2 cans Mandarin oranges

1 cup coconut

1 cup pecans or walnuts

Some directions might be nice. I like to add blueberries, pistachios, grapes, feta cheese. Serve with a 
mixture of strawberry blush and poppyseed dressing



Rolls2 tablespoons yeast

8 cups -our

6 cups hot water

2 cups oil or butter

2 cups sugar 

½ cup milk powder

4 eggs

1 tablespoon salt

Mix yeast, ,our and water. Add sugar, oil, eggs, salt and milk powder while mixing. Mix while adding ,our 
(about 0 cups) until dough is so# and almost-but does not-stick to your "nger. Mix on low )-1 minutes 
longer. Form into rolls and bake at $1)° for *)-'( minutes.

Hot Cross Buns
For us, hot cross buns are an easter tradition. !ey're really just rolls with a li&le twist though. You 
can also add rasins and cardamom if you'd like to the ba&er before baking. !en, form balls with the 
dough and cut a cross in the top. Frost with a cross of frosting. We just use a light glaze of powdered 
sugar and milk, but something heavier would be "ne if that's your preference. I have to admit, there 
just aren't very many be&er things to wake up to in the morning. 

2 tablespoons yeast

8 cups -our

6 cup hot water

1 cup sugar

²⁄3 cup oil

2 tablespoon salt

2 tablespoon dough enhancer

Mix yeast, ,our and water. Add sugar, oil, salt and dough enhancer while mixing. Mix while adding ,our 
(about 0 cups) until dough is so# and almost-but does not-stick to your "nger. Mix on low )-1 minutes 
longer. Bake at $)(° for '+ minutes.

Whole
wheat bread



Banana
nut bread

¼ cup butter

1 cup sugar 

2 eggs

3 tablespoon sour cream

3 large bananas

2 cup -our

1 teaspoon soda

½ teaspoon salt

½ cup chopped nuts

Cream bu&er well; add sugar and cream again. Add bananas and eggs and beat. Si# together ,our, soda, 
and salt and add alternately with sour cream. Grease bread pans. Bake * hour and '( minutes at $')°. 

applesauce
 cake Cream oil and sugar. Add eggs and applesauce. Si# together ,our, salt, soda, cinnamon, and cloves and add 

to mixture. Blend in nuts. Grease bread pans. Bake at $)(° F for %) minutes.

½ cup oil

1 cup sugar

1 egg

1 cup raisins

1 cup chopped walnuts

2 cup -our

¼ teaspoon salt

1 teaspoon soda

1 teaspoon cinnamon

½ teaspoon cloves

1 cup applesauce

About Applesauce Cake
Given that the holidays are usually when people tend to gain weight, my dad and his co-worker devel-
oped a plan to  counteract this: they both weigh themselves before !anksgiving and then again a#er 
New Yearks. If either of them gain weight in between, they owe the other one dinner. So of course, the 
need for healthy holiday treats propted a search for things like this delicious cake.



1 ½ cup whole wheat -our

1 tablespoon baking powder

¾ teaspoon salt

3 tablespoon brown sugar

2 eggs, separated

1 ½ cup whole milk

3 tablespoon oilWhole 
wheat pancakes

Si# together the ,our, baking powder, salt and sugar. Beat egg yolks, milk and oil. Combine with si#ed dry 
ingredients. Fold in beaten egg whites last. 

Pour into a medium hot griddle in small amounts and ,ip when the bubbles on the top stop popping. Let 
them cook for about a minute on the second side.

1 cup -our

3 eggs

½ teaspoon salt

1 tablespoon melted butter

1 ½ cup milkCrepes
Put all ingredients together and blend in blender. Heat a frying pan, brush with bu&er and pour enough 
ba&er to cover the bo&om. Tip the pan to spread ba&er thin and evenly. Brown on one side and ,ip.

Mix together and spread out on two cookie sheets. Bake at ')(° F until dry, stirring every few hours.

30 cups rolled oats

2 pounds brown sugar

2 cup oil

2 cup water

1 cup sliced almonds, optional

1 cup coconut, optionalgranola



Cheese
cake

1 pkg graham crakers

1/3 cup butter

2 tablespoon sugar

½ pint sour cream 

1 tablespoon sugar

3 eggs

2/3 cup sugar

16 oz. cream cheese

2 teaspoon vanilla

Crush graham crackers, mix in bu&er and sugar and pat evenly into a spring pan. Beat so#ened cream 
cheese until smooth. Blend in eggs and vanilla. Pour onto crust. Bake at $')° for '( minutes. Cool com-
pletely. Mix topping and spread on top. Bake for ) minutes at %1)°. Cool on counter then cover with plastic 
wrap and refrigerator overnight.

Vanilla 
pudding

1 ¾ cup sugar

1 teaspoon salt

1 ¼ cup -our

1 ½ cup non-fat dry milk

10 cups water

4 eggs

1 teaspoon vanilla

Combine all dry ingredients. Heat *( cups of water until almost boiling. Quickly blend in pudding mix 
with a wire whip. Continue cooking, stirring constantly and scrapping the bo&om to avoid scalding. Bring 
to a boil and boil one minute. Beat eggs in a bowl. Slowly add boiled mixture to eggs while stirring with a 
wire whip. Add bu&er and vanilla.



Brownies
2 ½ cubes butter

2 ½ cup sugar

6 eggs

2 cup -our

2/3 cup cocoa

½ teaspoon salt

1 teaspoon vanilla

Melt bu&er and cream with sugar. Mix in eggs. Add other ingredients mixing only enough to blend. Bake at 
$)(° for ') minutes.



Place chopped nuts on a cookie sheet. Combine bu&er, sugar, salt, and vanilla in a sauce pan. Cook on me-
dium heat, stirring vigorously until mixture is light brown and so# crack stage has been reached. Pour over 
nuts and spread thickly. Sprinkle chocolate chips on top. Allow to melt for * minute and spread. Sprinkle - 
cup nuts on top. Let cool and then break into desired eating pieces.

English
  to2ee

1 cup butter

1 cup sugar

¼ teaspoon salt

½ teaspoon vanilla

¼ pound chopped nuts

2 cup chocolate chips

Beat sugar and eggs. Si# together ,our, cinnamon, and cloves and add to mixture. Blend in nuts and raisins. 
Bake at $)(° F for '( minutes. Top with Glaze . cup powdered sugar dissolved in ' tablespoon cold water.

german
 cookies

2 ½ cup brown sugar

4 eggs

2 ½ cup -our

1 teaspoon cinnamon

½ teaspoon cloves

1 cup chopped walnuts

1 cup raisins or chocolate chips

Date Bars 1 cup butter 

2 cups sugar

3 eggs

1 teaspoon baking soda

2 teaspoons water

2 tablespoons sugar

8 ounces dates, chopped

3 cups -our

1 teaspoon cinnamon

1 teaspoon nutmeg

¼ teaspoon cloves

1 cup chopped walnuts

Cream bu&er and sugar. Add beaten eggs. Combine baking soda and water and add to creamed mixture. 
Add dates. Si# together ,our, cinnamon, nutmeg, and cloves and add to mixture. Blend in nuts. Chill 
dough. On lightly ,oured board shape dough into rolls. Place rolls on bu&ered cookie sheet and ,a&en 
with "ngers. Sprinkle with sugar. Bake at $)(° F for *) minutes. While hot, slice into bars.



chocolate
chip cookies

1 cup butter

¾ cup sugar

¾ cup brown sugar

2 eggs

2 teaspoons vanilla

2 ½ cups -our

½ teaspoons salt

1 teaspoons baking soda

½ bag chocolate chips

1 cup nuts, optional

Cream bu&er, sugars, and eggs together, add vanilla. Combine dry ingredients together. Add to creamed 
mixture. Stir in chocolate chips. Drop onto cookie sheet. Bake at $)(° F for 2 minutes. Optional: * c coco-
nut or walnut. ' c oatmeal substituted for ' c ,our.

karens'
chip cookies

1 cup butter

¾ cup sugar

¾ cup brown sugar

2 eggs

2 teaspoons vanilla

2 ½ cups -our

½ teaspoons salt

1 teaspoons baking soda

½ bag chocolate chips

Cream bu&er, sugars, and eggs together, add vanilla. Combine dry ingredients together. Add to creamed 
mixture. Stir in chocolate chips. Drop onto cookie sheet. Bake at $)(° F for 2 minutes. Optional: * c coco-
nut or walnut. ' c oatmeal substituted for ' c ,our.



Chewy
gingersnaps

6 tablespoons oil

½ cup granulated sugar

1 cup brown sugar, .rmly packed

1 eggs 

¼ cup molasses

1 cup whole wheat -our

1 cup all-purpose -our

¼ teaspoon salt

2 teaspoons baking soda

1 teaspoon cinnamon

½ teaspoon ginger

½ teaspoon cloves

In a large bowl or electric mixer, beat oil, brown sugar, egg, and 
molasses (the mixture will look curdled). Si# or stir together all 
of the dry ingredients. Add to molasses mixture and mix until 
blended. Cover and chill dough (this is important - dough will 
be too sticky to handle if not well chilled). Form into ball (about 
* . teaspoons dough). Roll in sugar to coat. Pre-heat oven to 
$1) degrees. Bake on an ungreased baking sheet for + to *( min-
utes. Do not over bake, or they will lose their chewy texture. 



Melt chocolate and bu&er separately. Separately, beat eggs, yolks, and sugar until light and thick. Mix 
chocolate with bu&er then pour in egg mixture and quickly beat in the ,our until just combined. 

Bu&er and lightly ,our four %-ounce ramekins. You can use cocoa for a more aesthetic result. Divide ba&er 
among molds. At this point, you can refrigerate for several hours, but they must be bought back to room 
temperature for backing. 

Bake molds on a tray for 0 to 1 minutes at %)( ° F. !e center should still be quite so#, but the sides set. In-
vert molds onto a place and let sit *( seconds. Life up one corner and the cake let fall onto the plate. Serve 
immediately. We like them with homemade sweet cream ice cream.

½ cup butter

4 ounces bittersweet chocolate, preferably Amano

2 eggs

2 egg yolks

¼ cup sugar

2 teaspoons -our

volcano 
cakes

Artisan Chocolate
Our most recent family addiction is high quality dark chocolate. It all started with uncle Joe gave dad 
an Amano chocolate bar for Christmas a year ago. !ese chocolate bars are about 30 a piece. And at 
the time, we wouldn't have even dreamed at buying such expensive chocolate. But my dad, particu-
larly, developed a taste for it. What really did us in was "nding the chocolate in bulk for a slightly more 
reasonable price if we bought it straight from the company. !en, at a local restaurant, Communal, my 
dad tried an Amano volcano cake. And that was the end of it. We've made these with normal choco-
late and they are to die for, but nothing like the heaven they are with that unbelievably ,avorful dark 
chocolate we get from Amano. If you are a chocolate person, Amano chocolate comes from many 
di/erent places and is categorized from where the cocoa beans are from. Our current favorite is Oc-
comare. So, if you like it, you should de"netly try this out, but be warned, it's hard to stop. 



Our interest in European foods comes fro
m many di/erent 

sources. Ita
lian food is very popular in the United States, but it's

 

surprisingly hard to "nd really good pasta. Our favorite Italian 

recipes do come fro
m our love of O!

avio
s, th

e Italian restaurant 

with the Pollo Penne Pesto that eventually closed down. We still 

have an Italian restaurant we like, but nothing like this place so 

we've started making almost all our Ita
lian at home. We bought a 

wonderful cookbook, but lik
e we always do, we soon found our 

favorite way to make each dish wasn't exactly like any version. 

We do love making Italian though. It's
 comfort food and it's 

wonderfully romantic. And those are both things we can always 

use a li&le bit of.
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To make pesto, gradually blend together basil, parmesan, pine nuts and garlic in a food processor, add-
ing oil and scraping the sides down as necessary. Continue pulsing with the food processor as you add 
the remaining oil to form a thick, smooth paste. Alternatively, just use store bought.

Bring a pot of salted water to a boil and add penne noodles. Cook until al dente. Meanwhile, melt bu&er 
and olive oil in a large skillet over medium heat and saute the garlic under tender. Add the shredded 
chicken and coat it with the bu&er and oil. Reduce the heat and add in the cream and pesto. Stir in 
cooked pasta and about a tablespoon of pasta water into the pan. Cover with Parmesan and serve.

Pollo 
 penne pesto

2 cups dry penne

1 tablespoon butter

1 tablespoon olive oil

2 chicken breasts, cooked and shredded

1 clove garlic, sliced

½ cup heavy cream

2 tablespoons Parmesan cheese

¼ cup pesto

Water

Salt and pepper

1 cup fresh basil leaves

¼ cup grated parmesan cheese

2 tablespoons pine nuts

2 garlic cloves, .nely minced 

¼ cup olive oil



Put water on high bring to boil and angel hair. Boil for 0-+ minutes. Heat some oil in a skillet. Cut up 
chicken and put in heated skillet, brown until cooked. Add the tomatoes and garlic and seasonings, simmer 
for a couple of minutes. Serve over angel hair pasta.

½ pound capellini pasta

1 can diced tomato

1 bottle shaken tomatoes

1⁄3 pound chicken

1 clove garlic

1 tablespoon italian seasoning

Salt and pepper
Chicken
marinara

Boil water and cook spaghe&i according to packaging directions. Fry up ground beef with onion and garlic 
until meat is browned and onions are translucent. Add the rest of the ingredients and simmer for at least $( 
minutes. Serve over noodles with fresh Parmesan. For a twist, serve with spaghe&i squash and noodles. We 
usually use half whole wheat, have regular spaghe&i.

1 pound spaghetti

1 pound ground beef

1 onion, diced

1 clove garlic

4 cans diced tomatoes

1 can tomato paste

2 tablespoons Italian seasoning

1 teaspoon salt

Pepper

Spaghetti

Breaded Chicken
!e recipe above calls for chicken breasts, and certainly, that's an option. However, this recipe really be-
came popular, we have to admit, when we discovered that the frozen breaded chicken at Costco was both 
delicious and about the same price as the normal chicken breasts. And so, we sometimes make it like you 
see above, but mostly it's breaded chicken in the oven and canned tomato with seasonings on the stove. 
!e capellini can cook in $ minutes and it's the easiest meal I make that feels like it's home cooked.



Combine beef, pork, onions, ,our, and spices.  Add milk and eggs.  Mix until well blended.  Heat bu&er in 
a heavy skillet.  Drop meat mixture by rounded tablespoonsfuls into the skillet.  Cook over medium heat 
until browned.  Meatballs may also be cooked in a casserole dish in the oven.

Serve with dill potatoes.

1 lb ground beef

½ lb ground pork

½ c onions, chopped small

½ c -our

½ tsp nutmeg

¼ tsp allspice

1 tsp salt

¼ tsp pepper

1 cup milk

2 eggs

Swedish 
meatballs

surkal
surkål Boil cabbage and caraway in water until so#. Drain. Add bu&er, sugar and vinegar to taste.

1 cabbage cut into stripes 

1 teaspoon caraway

1 tablespoon butter

1 tablespoon sugar

1 teaspoon vinegar

dill
potatoes

Boil potatoes boiled in water with dill weed. Drain and bu&er.

Red potatoes

Dill weed

Butter



Musaka 
mусака

Preheat oven to $1)° F. Brown the ground beef and sausage together in same skillet. Mix the eggs, milk, 
and sour cream together in mixing bowl. Coin the potatoes. Put down a layer of the potatoes and then a 
layer of the mixed meat in a casserole dish. Pour some of the milk-egg mixture over it and then do another 
of potatoes and meat and so forth. When dish is full cover with lid or aluminum foil and put in the oven for 
%) minutes or until potatoes are tender.

½ pound ground beef

½ pound ground sausage

8–12 medium potatoes

6–8 large eggs (as favored)

2–4 cups milk (as needed to cover all layers)

½–1 cup sour cream (as desired for -avor)

Salt and pepper to taste

Serbian Food
Serbian food was an interesting addition to our rotation food that came when my husband, Travis, joined 
the family. He served a mission there for two years and, of course, came back with a love for their cuisine. 
I've tried hard to make more serbian food, but this is really the only thing that became a real part of our 
food rotation because it's simple, delicious, and hearty. It's also not strange at all, which means it's a great 
meal for groups who aren't accustomed to our rather unconventional ways of eating. 





Our  lo
ve of south american food stems fro

m dad's mission in 

Mexico. I re
member refusing to eat guacamole at a very young 

age. We've taken several family trips to small m
exican villages 

on the coast and eaten our fair share of tin
y mexican lim

es, 

fresh tortilla
s and "sh we bought fro

m "sherman on the beach 

as they were coming in early in the morning. !
ough we love 

American mexican food on some occations, we have a so# spot 

for authentic mexican food and have always loved to cook it. 

Our to
lerance for spicy mexican has grown with our love of thai 

and indian food and even Lucy, the baby, takes part in when we 

break our th
e salsa and chips a#er school. 
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Cook pork in a crock-pot or pressure cooker.  Fry tortillas 
quickly in hot oil until limp or heat on a frying pan.  Place ' 
tablespoons of the meat on each tortilla.  Add spoonfuls of 
cheese, cabbage, onions and tomatoes.  Add salsa, guacamole, 
and sour cream.

Alternate: Tostadas4Fry tortillas until crispy

2–3 lbs pork

Corn tortillas

Grated cheese

Chopped cabbage

Chopped tomatoes

Chopped onions

Pork 
 tacos



Wash beans, sort (look for rocks and take them out), cover with water and bring to pressure in a pressure 
cooker.  Drain.  Add water, garlic, and pork. Cover tightly, bring to a boil, and simmer for about * .  hour 
or until tender but not mushy.  Add salt to taste.

For refried beans, mash le#over beans and fry in oil until hot.  Sprinkle with grated cheese. 

3 cups pinto beans

4 quarts water

2 cloves garlic

1 cup salt pork, optional

SaltFrijoles 
 beans

Saute garlic and onion in heavy saucepan.  Blend in ,our with a wooden spoon.  Add water and green chile.  
Bring to a boil and simmer, stirring frequently, for ) minutes. 

¼ cup oil

1 clove garlic

½ cup minced onion

1 tablespoons -our

1 cup water

1 cup diced green chile

Salt to taste
Green
 chile sauce

Cook the pork in a pressure cooker, with water to cover, for '( minutes, or in a crock-pot all day.  Add 
posole. Simmer for * hour more.  Add salt to taste.  Serve with condiments.

5 pounds pork

½ gallon can hominy

1 head lettuce

Radishes

Red pepper powder

Dried Oregano

Diced white onions

Lime
Posole



zucchini 
 corn calabacitas Sauté the onion, garlic and zucchini in oil.  Mix in drained corn, chopped chilies and salt.  Cover tightly 

and heat through.  Sprinkle on cheese and serve.

2 tablespoon oil

1 clove garlic

1 medium onion

4 medium large zucchini

1 bag frozen corn or 12-oz can corn, drained

 4 ounces green chilies, canned diced, or 2 fresh chil-

ies, chopped

Salt to taste

½ cup grated cheese

Cooked chicken, optional

sour
cream enchiladas

Heat tortillas on a hot griddle and keep warm under a towel or heat the tortillas in oil and drain well on 
paper towels.  Mix one cup of the green chile sauce with the chicken.  Put - cup of the chicken mixture on 
each tortilla and roll it up.  Place in an oblong baking dish.  Cover the enchiladas with the grated cheese.  
Add the onion and salt to taste to the remaining chile sauce and pour over the enchiladas.  Bake at $)( 
degrees F for about '( minutes.  Smother with sour cream and return to oven for *( minutes. 

12 corn tortillas

4 cups green chile sauce

3 cups minced cooked chicken

1 pound jack cheese, grated

½ cup minced onion

Salt to taste

½ pint sour cream



If th
ere's any cuisine we feel more a&ached to than any other, 

this is it. W
e had the chance to spend a year in Tsukuba, Japan 

as a family and there we developed a love for both the food and 

the people. So there is, I th
ink, a touch of nostalgia that comes 

with all of our Japanese recipes as well and the Korean and Chi-

nese food we ate while we were there. Japanese cuisine is very 

subtle and we've struggled for years to achieve the ,avors we 

tasted while we were in Japan. We won't pretend these recipes 

are perfect, but th
ey are our favorites that we eat all th

e tim
e and 

we feel lik
e, over years of perfecting them, we've learned how to 

make them surprisingly well fo
r fo

reigners.

In t
he D

avis 
Fam

ily K
itche

n



east asianrecipes





Combine all ingredients other than oil in a bowl and mix well by hands. Place a teaspoonful of "lling in a 
gyoza wrapper and put water along the edge of the wrapper by "ngers. Make a semicircle, gathering the 
front side of the wrapper and sealing the top. Heat oil in a frying pan. Put gyoza in the pan and fry on high 
heat until the bo&oms become brown. Turn down the heat to low. Add - cup water in the pan. Cover the 
pan and steam the gyoza on low heat until the water is gone. Serve gyoza with dipping sauce on the side. For 
the dipping sauce, mix a *:' ratio of soy sauce to rice vinegar and add some hot pepper oil if you would like.

1⁄3 cup chopped cabbage, boiled

2 tablespoons chopped green onion

½ pound ground pork

1 teaspoon sesame oil

1 teaspoon sugar

2 teaspoon s soy sauce

1 teaspoon grated garlic 

1 teaspoon grated fresh ginger

20 gyoza wrappers

1 tablespoon vegetable oil

2 tablespoons soy sauce

4 tablespoons rice vinegar

Hot pepper oil, to taste

Gyoza
 potstickers



Cook rice. We always use a rice cooker because it makes be&er rice than the stove. If you don’t have a rice 
cooker, all we can say is that’s unfortunate. 

Heat oil in a deep skillet or wok, sauté garlic then add chicken and stir-fry until light brown. Add onions, 
potatoes and carrots. Add water and cook over low heat for * hour, until vegetables are done. Add curry 
and stir until thickened. Serve with rice.

2 cups uncooked sticky rice

1 pound chicken, chunked

2 onions

2 potatoes

3 carrots

1 box curry mix (240 g)

6 cups water

1 clove garlic, minced

2 tablespoons oil

Salt a pepper

curry 
rice

oyakodon 
mother child

Simmer water, soy sauce, mirin, vinegar, dashi, and sugar. Add chicken and onions. When the onions are 
translucent and the chicken is cooked, pour beaten eggs over the dish and cover for about * minute. Serve 
over rice. If you don’t have mirin, use 0 tablespoons rice vinegar and - cup more sugar.

4 cups uncooked sticky rice

2 pound chicken breast

6 eggs, beaten

2 onions

4 shiiitake musrooms, optional

¾ cup water

¾ cup soy sauce

3 tablespoons mirin

3 tablespoons rice vinegar

½ cup sugar

1 teaspoon dashi

Choosing a Utensil
Dishes like these are actually eaten with a spoon, particularly curry. Many people assume Japanese 
people use chopsticks for everything. I'm not sure how this would work given the amount of soup 
in the diet, but by any means, they use spoons for soupy dishes and chopsticks for other things. !e 
things you won't "nd at a Japanese table are forks and knives.



In a deep skillet with a lid, brown the meat, then set aside. Mix water, soy sauce, mirin, rice vinegar, sake, 
sugar, and dashi to make sauce. Place all the rest of the ingredients as well as the cooked meat on the hot 
skillet in sections and pour sauce over it. Place lid on top and cook until everything is done. A good indica-
tor that it’s "nished is that the cabbage will wilt and the tofu will start to fall apart a li&le. You can substitute 
rice vinegar for the mirin, but add extra sugar.

To serve, crack a raw egg in each bowl (if desired) and beat then let everyone grab whatever they want 
from the dish. Pour a li&le of the sauce over it before eating. It’s also really great with ponzu sauce. Serve 
with rice on the side. 

2 pounds beef, thinly sliced

½ head nappa cabbage

Tofu (regular, shimidofu, and aburage)

1 package konyaku noodles

4 stalks scallions

2 onions

1 pound bean sprounts

Mushrooms, variety

¾ cup water

¼ cup soy sauce

3 tablespoons mirin

3 tablespoons rice vinegar

½ cup sugar

1 teaspoon dashi

sukiyaki



Mix all ingredients except for beef to make sauce. Marinade 
meat in sauce for ??. Fry on hot skillet. Serve with le&uce and 
rice.w

5 pounds beef sliced thin

1 ½ cup soy sauce

1 cup sugar

1 onion (sliced thinly or grated)

1 apple (grated)

½ teaspoon pepper

2 tablespoons chopped garlic

½ tablespoon grated ginger

Bugogi



Sweet
and sour chicken

Coat chicken with ,our, salt and pepper. Panfry in oil. Combine pineapple juice and sauce ingredients and 
bring to a boil. Boil ' minutes. Pour over chicken and bake uncovered for $( minutes at $)(°. Add pine-
apple and pepper and bake $( minutes longer. Serve over rice.

2–3 lbs frying chicken, cut up

½ cup -our

1 teaspoon salt

¼ teaspoon pepper

Salad oil

13 ounces pineapple chunks

1 large green pepper, sliced

1 cup sugar

1 tablespoon soy sauce

4 tablespoon -our

¾ cup vinegar

¼ teaspoon ginger, optional

Marinade the chicken in a mixture of the other ingredients for an hour or more, you can do it overnight for 
a stronger ,avor. Bake in the oven at $')° for %) minutes. Remove halfway through to turn and baste with 
the marinade before returning to the oven. 

You can substitute rice vinegar for the mirin, but add extra sugar.

3 pound bone-in chicken

1 tablespoon fresh ginger root, grated

1 clove garlic, crushed

²⁄3 cup soy sauce

1 tablespoon rice vinegar

2 tablespoons mirin

3 tablespoons sugar

Teriyaki



Marinate the chicken meat with the baking soda for *)-'( minutes and then rinse very thoroughly. Pat the 
chicken dry with paper towels then marinate in cornstarch and rice wine for *) minutes. Heat up a wok 
with * tablespoon of cooking oil and stir-fry the chicken meat until the color turns white or half-cooked. 
Dish out and set aside. Add another tablespoon of cooking oil and the ginger slices, bell peppers and on-
ions. Stir-fry until the green peppers are fragrant and add the chicken meat back in.

Add in the cashew nuts and do a few quick stirs. Mix together the rest of the ingredients add to pan. Stir 
continuously until cooked. Add salt to taste, and serve with steamed white rice.

1 chicken breast, cubes

1 small green bell pepper, about 4 oz, chopped

¼ onion, chopped

5 slices ginger

½ cup cashew nuts

½ tablespoon oyster sauce

¾ teaspoon soy sauce

3 tablespoons water

3 dashes white pepper powder

½ teaspoon sugar

½ teaspoon rice wine

1⁄8 teaspoon sesame oil 

Salt to taste

1 teaspoon baking soda

1 teaspoon corn starch

½ teaspoon rice wine

Cashew 
chicken





I'm honestly not sure when my family started to become inter-

ested in !ai food. But I t
hink it p

robably started with my aunt 

who spent some tim
e there. W

hen we lived in Ith
aca, New York, 

my mother went out to a !ai restaurant with my aunt and 

loved it. B
ut it w

asn't until a
 couple years later th

at my parents 

visited a restaurant in Provo that served authentic !ai food. 

And of course, we had to try to make our own. !
is was our "rst 

venture into real international cooking: food that wasn't re
ally 

common where we lived at all. It
 took a while. I re

member th
e 

"rst curry we made, a Massaman beef similar to
 the recipe in 

this book, was so spicy no one but dad would even try it. B
ut as 

tim
e has gone on !ai food has become popular both with the 

family, and everyone in New York. We have a couple favorites 

out of the ten or so popular restaurants, but we really prefer to
 

cook it o
n our own. We've moved on fro

m simple curries to pad 

thai, dahl, !
ai salads. And though Japanese cuisine holds our 

heats, it's
 certain that !

ai holds our taste buds.

In t
he D
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thai/indianrecipes





Cut the chicken into bite-sized pieces and toss with "sh sauce. Dip rice paper into water and let sit for a 
couple minutes. Fill with your choice of ingredients. Add a generous amount of peanut sauce (that’s really 
what makes it), then roll up like a burrito. 

You can substitute * cup turkey or cooked small or medium-sized shrimp, tossed in ' Tbsp. soy sauce for 
the chicken.

1 package dried rice rolls (also called "rice paper")

1 cup cooked chicken, optional

2 tablespoons .sh sauce 

1 cup fresh coriander leaves

1 cup fresh sweet basil, roughly chopped 

½ large cucumber, julienned

1 carrot, grated

1 cup fresh bean sprouts

Peanut sauce (recipe below)

Spring 
 rolls

Peanut 
 sauce

Heat . cup coconut milk on medium high to a boil.  Add curry paste.  Cook $( seconds (until you can 
smell it).  Add "sh sauce, sugar, and peanut bu&er.  Add remaining coconut milk and bring to almost a boil.

1 can coconut milk

3 teaspoons massaman curry paste

1 teaspoon .sh sauce, or dashi

1 tablespoon sugar

2 tablespoons peanut butter, fresh is best



Devein shrimp, if necessary, rinse and drain. Heat a tablespoon of oil in a skillet, then add noodles and fry 
until hot. Heat ' tablespoons oil then stir-fry garlic and chili., add meat and shrimp and continue to stir-fry 
until color changes. Add eggs and stir-fry until dry. Add the rest of the ingredients and stir around a couple 
times. Sprinkle on lime juice before serving.

Half a pound of dry Sen Lek noodles can be substituted. Soak and so#en in them cold water and they will 
double in weight. Add $ tablespoons water if too dry while stir-frying.

1 pound wet Sen Lek noodles

¼ pound pork or chicken, sliced

¼ pound shrimp

3–4 tablespoons oil

2 cloves garlic, minced

2 teaspoons chili

2 eggs

1 ½ tablespoons .sh sauce

1 ½ tablespoons tamarind juice

1 tablespoon sugar

¼ teaspoon paprika

¼ cup shredded ginger

1⁄3 pound bean sprouts

1 tablespoon crushed peanuts

pad thai



Stir-fry oil, curry paste, and % tablespoons of coconut milk on medium heat until fragrant. Add chicken, 
onion, "sh sauce and sugar. Boil and then reduce heat to medium and cook *) minutes. Add bell peppers 
and pineapple, with the juice. Cook about *( minutes. Add rest of coconut milk and simmer for another 
minute or so then remove from heat and serve with jasmine rice.

You can use fresh pineapple for particularly ,avorful curry. Red pepper and pork are also nice substitutes.

1 tablespoon oil

1 ½ tablespoons red curry paste

1 can coconut milk

²⁄3 pound chicken pieces

1 onion

2 tablespoons .sh sauce, optional

1 teaspoon sugar

1 bell pepper

1 can pineapple chunks

pineapple 
 curry

Beef 
massaman curry

Stir-fry oil, curry paste, and % tablespoons of coconut milk on medium heat until fragrant. Add beef, onion, 
potatoes, carrot, "sh sauce and sugar. Boil and then reduce heat to medium and cook ') minutes. Add rest 
of coconut milk and simmer for another minute or so then remove from heat and serve with jasmine rice.

1 tablespoon oil

1 ½ tablespoon massaman curry paste

4 tablespoons coconut milk

²⁄3 pound beef pieces

1 onion

1 large potatoes chopped

1 large carrot

1 ½ c. coconut milk

2 tablespoons .sh sauce 

1 teaspoon sugar





abou
t th

e au
thors

We, the davis', are actually a combination of many voices. Dad 

(Robert), Mom (Cheryl) Christina and her husband Travis, 

Andrew, Aaron, Jane, Henry, Collin, Rachel, and Lucy. All of us 

love  to eat excitin
g food. And all of us contributed to this book 

in one way or another. It
 started when I, C

hristina, had a pub-

lishing class and had to create a book. It's
 come a long way fro

m 

there and still h
as a long way to go, but it's

 be a group e/ort.
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