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Shrimp Toast
by Philip Cheng
DIRECTIONS

INGREDIENTS
• 1lb of raw shrimp, peeled and deveined
•1-2 stalks of chopped green onion (more or less
depending on how much you like green onions)
•1 tsp of garlic salt
• ½ teaspoon of sesame oil (olive oil is fine too)
•1 egg (whites only)
•¼ Cup of cilantro (optional)
•2 tsp of cornstarch (optional but recommended)
•½ tsp of chicken bouillon powder (can substitute
with sugar)
•4 slices of white bread (denser is better)

1. Put Shrimp, chopped onions, salt, sesame oil, egg white, cilantro,
cornstarch, and chicken bouillon powder in a food processor and pulse it a
few times (4-5 seconds each time) until the mixture reaches a chunky
mouse like consistency (kinda like chunky guacamole) *if you don’t have a
food processor, you can mince it with a sharp knife to similar consistency*
2. Fill up a shallow frying pan with about ½” of your favorite frying oil and
heat to 350 F
3. While the oil is heating up, spread mixture evenly over bread (how thick
you want the layer of shrimp paste on the bread is a matter of personal
preference. I recommend about ¼”)
4. Once oil is at 350, using both hands, pick up the bread on opposite ends
and lay it gently into the pan shrimp side down and fry it for 2-3 minutes or
using tongs or chopsticks, lift the bread slightly so that you can see the
shrimp paste and flip when you see a golden brown color.
5. Let the bread fry for about another minute with the bread side facing
down. For this step you want to watch closely as you do not want the bread
to burn. You can remove it once you see the bread has turned to a light
golden color.
6. Put the cooked shrimp toast on a wire rack or paper towel to drain any
excess oil and also pat it down lightly with a paper towel to remove any
excess oil.
7. When ready to serve, cut it diagonally from corner to corner both ways
creating 4 small triangular pieces. Pair it with your favorite dipping sauce
(i.e. Garlic Aioli, Tartar Sauce, Ketchup, etc.) Note this is best served within
10-15 minutes while it is hot and the bread is crispy.
* So as I shared in the beginning, the true recipe here is the shrimp mousse. Once you get the hang

of making it, the sky’s the limit in all the ways you can use it. Additionally you can add some
additional ingredients to it by folding it in “after” the shrimp mouse mixture is ready. Things like
peas, diced carrots, diced water chestnuts adds additional texture and flavor.

Pistachio Goat Cheese Grapes
by Philip Cheng
DIRECTIONS

INGREDIENTS
• Some round seedless grapes ( I usually use
Muscat grapes but can’t always find them so I use
regular seedless green grapes as well)
•Goat Cheese (crumbled or not is irrelevant and you
can even use ones that are infused with other
flavors like black truffle.
•Pistachios (you’ll need to grind it into a semi fine
crumble)
*I didn’t mention quantity or measurements of any
of the ingredients because this is truly a recipe you
can eyeball.

1. Grind up your peeled pistachios until it is similar to a course
coffee grind.
2. Put the ground up Pistachios in a small bowl or plate.
3. Wash your grapes and dry each piece thoroughly
4. Crumble up the goat cheese and work it around the grape and
roll it in your hands until the
grape is completely coated. It doesn’t have to be completely round
but the rounder it looks the better it presents.
5. After your done rolling the number of grapes you want in goat
cheese, put them one bye one into the bowl or plate of pistachios
and coat them evenly and roll it in your hands once more, only this
time you want to make sure the entire grape is covered with the
pistachio crumble.
6. Once you are all done rolling your grapes in pistachio, put them
on a plate with plastic wrap or in a container and leave them in the
fridge for at least an hour to let the pistachio and cheese coating
set.
7. When ready to serve, take them out of the refrigerator and for a
fancy looking presentation, cut each grape in half with a sharp knife
and present it with one half facing down while the other half leans
on it’s side against it. Mix things up by leaving some intact and
inserting a toothpick or mini fork into it. This is great to serve as an
appetizer or to use on a charcuterie board.

A Nian Gao ‘Year Cake’ – Lunar New Year
by Henry Lo
DIRECTIONS

INGREDIENTS
•1 1/2 cup dark brown sugar
• 1 1/2 cup water divided
•1 pound sweet rice flour
•2 tablespoons canola oil or other mild flavored
vegetable oil plus 1/2 teaspoon to oil a pie plate
•1 teaspoon vanilla extract

1. Oil a pie plate or round cake pan with 1/2 teaspoon of oil.
2. Add 1 1/2 inch of water to a large pot with a tight fitting lid and a
steamer rack and bring water to boil.
3. Measure 3/4 cup water in a glass measuring cup, add brown
sugar, and microwave for 1 minute until the sugar is dissolved.
4. Pour sweet rice flour into a large bowl, add the brown sugar
water, 3/4 cup of water, oil and vanilla extract.
5. Stir to combine until the rice mixture is smooth and free of
lumps.
6. Transfer the rice mixture into the prepared pie plate and smooth
out the top.
7. Set the cake inside the pot and steam for 1 1/2 hours.
8. Check the water level of the pot periodically (avoid letting the
condensation from the lid drip on the cake when lifting the lid)
and replenish with hot water as necessary.
9. Allow the cake to cool completely, cover with plastic wrap, and
the cake will be ready to serve the next day.
*You can also use different molds if you want to flip it over and
make a presentation of the cake. You can also experiment and add
more sugar or vanilla extract (or other flavors)

Buttery Almond Cookies
by Dora Leung and Julianna Jauregui
DIRECTIONS

INGREDIENTS
•½ cup powdered sugar (confectioners’ sugar)
• 1 cup softened butter
•1 teaspoon vanilla extract
•1 teaspoon almond extract
•2 cups all-purpose flour
•1 cup almonds (chopped)
•Varied amount of powdered sugar to cover the
cookies

1.
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9.
10.
11.
12.
13.

Pre-heat oven to 350 degrees F
Beat in a mixer, confectioners’ sugar with the butter until fluffy.
Add in vanilla and almond extract.
Add in flour gradually, followed by the chopped almonds
Once mixed well, shape the dough into a ball in your hands
Then press the dough lightly in between palms of your hands
Add a little indent from your thumb in the middle of your cookie
Place the cookies on a parchment lined baking sheet
Place the cookies in the oven
Bake for 10-13 minutes (preferred 12 minutes)
Make sure bottom of cookies are golden brown
Remove from oven and let the cookies cool
Once cooled down, sift powdered sugar onto the cookies

Homemade Chili
by Andres Chavez
DIRECTIONS
1. Brown meat and drain
2. Add cooked meat to large pot along with diced sausage, and
cans of beans
3. Add some water to the pot
4. Simmer for 4 hours, check and stir frequently
5. When ready, layer in bowl.
6. Fritos, chili, Sargento sharp cheddar cheese, Parsley flakes

INGREDIENTS
•1 ½ lbs 80/20 ground beef seasoned with salt and
pepper
•1 cooked and diced Hill Shire Farm smoked
sausage
•1 15oz can tomato sauce (no salt)
•1 large and 1 small can of Ranch Style brand beans
•Cornbread

Broccoli Chicken Cheese Casserole
by Jasmine P
DIRECTIONS

INGREDIENTS
•3 – 4 cups of broccoli
•2 boneless chicken breasts, cubed
•1 can cream of broccoli
•1 cup mayonnaise
•1 small onion, finely chopped
•2 large handfuls of shredded cheddar cheese
•White rice

1. Preheat oven to 350 degrees
2. In a 3 quart glass baking dish line the bottom with cut broccoli
florets. This will be about 34 cups of broccoli.
3. Cube 2 boneless skinless chicken breasts and spread on top of
broccoli
4. In a mixing bowl combine 1 can cream of broccoli soup, 1 cup
of mayonnaise, 1 small onion finely chopped, and two big
handfuls of shredded cheddar cheese. Mix well.
5. Spread mixture above on top of chicken and cover the entire
surface of the glass dish.
6. Sprinkle the top of the casserole with cheddar cheese.
7. Bake for 25 minutes. If you prefer browned cheese, put on broil
for 1-2 minutes before serving
8. Serve with a side of white rice.

Harvey Wallbanger Cake
By Carol Sullivan
DIRECTIONS
1. Mix together
2. Bundt pan-grease & flour
3. Bake at 350 F for 45-50 min

INGREDIENTS
•1 package Duncan Hine Yellow Cake
•1 Cup cooking oil-Crisco
•1/4 Cup Vodka
•3/4 Cup orange juice
•1 small package instant vanilla pudding
•4 eggs
•1/4 Cup Galliano Liquer

Chocolate Peanut Butter Balls
By Carol Sullivan
DIRECTIONS
1. Mix Well & Roll Into Balls - Chill 3 HRS
DIP
1. Melt in double boiler slowly –warm not hot
2. Use fingers to dip balls
3. Chill 3 hours – can freeze

INGREDIENTS
•3 Cups Rice Crispies
•2 Cups Crunchy Peanut Butter
•1 Box Powder Sugar
•1 Cube Melted Butter
• 1 TSP Vanilla
DIP
•2 to 3 Large Hershey Bars
•1 Large Package Nestle Semi Sweet Chocolate
Chips

Artichoke Dip
By Carol Sullivan
DIRECTIONS
1. Mix Well Together
2. Bake 350 until hot & bubbly (light brown) 20 to 30 min.
3. Serve with crackers

INGREDIENTS
•1 Can artichoke hearts (not marinated)
• 1 Cup Real Mayo
•1 Cup Parmesan Cheese

Veggie Salad
By Cindy Yee
DIRECTIONS
1. Mix Well Together
* Do not mix in dressing, peanuts or craisins until ready to serve

INGREDIENTS
•Broccoli (2-3 large crowns)
•3 cups finely chopped Cauliflower (1 large head)
•3 cups finely chopped Celery (1 large bunch)
•3 cups finely shopped Spanish peanuts
•1 cup (optional - toast the peanuts to enhance the
flavor) Frozen petite peas
•1 bag (uncooked and frozen) Craisins (dried
cranberries)
•1 cup Crumbled fried bacon (optional)
•6 strips (packaged bacon bits OK)
Dressing
•1 tsp. salt
•1-1/2 cups mayonnaise
•1/4 cup freshly grated parmesan cheese
•1 Tbsp. grated onion (approx. 1/4 of an onion)
•1 Tbsp. white vinegar
•1/4 cup white sugar

Pineapple Fried Rice
By Cindy Yee
DIRECTIONS

INGREDIENTS
•1 ripe pineapple, for serving rice (optional)
•4 cups cooked long grain rice, such as jasmine,
chilled
•3 tablespoons vegetable oil
•1 small onion, finely diced
•5 cloves garlic, chopped
•1 tablespoon grated fresh ginger
•1 cup blanched, sliced Chinese long beans
•1/2 cup seeded, diced tomatoes
•1 cup finely chopped fresh pineapple
•3 tablespoons Thai fish sauce
• 1 teaspoon sugar
•3 green onions, thinly sliced diagonally

1. If serving rice in fresh pineapple, halve the pineapple
lengthwise, leaving the leafy top intact and cutting through it.
2. Hollow out each half, reserving 1 cup of the fruit for the rice and
extra for garnishing. Save remaining pineapple for another use.
3. Make a small slice on the outside of each half to create a flat
base to hold the pineapple steady. Set aside.
4. Crumble the cold rice between your fingers to separate the
grains, and set aside.
5. Heat 2 tablespoons of the oil in a wok or large skillet, swirling to
coat the pan.
6. Add the onion and toss until soft, 3 to 5 minutes.
7. Add the garlic and toss until fragrant and soft, about 1 to 2
minutes.
8. Add the ginger and toss for another minute.
9. Add the remaining tablespoon of oil, then add the rice.
10. Fry for 2 to 3 minutes over high heat, then add the beans,
tomatoes, and pineapple, and fry 2 to 3 minutes more.
11. Add the fish sauce and sugar, and toss until ingredients are
well combined and rice is heated thoroughly, about 5 minutes.
12. Add the green onions and toss to combine.
13. Remove from the heat and transfer to a serving platter, or if
using fresh pineapple, fill each half of prepared pineapple with
warm rice and garnish with extra chunks of pineapple.

Pineapple Cashew Fried Rice
By Cindy Yee
DIRECTIONS

INGREDIENTS
•1 cup of brown jasmine rice
•1 cup of light canned coconut milk
•1/2 cup fresh pineapple juice
•1/2 cup water
•5 tablespoons coconut oil
•1 red bell pepper, chopped
•1/2 sweet onion, chopped
•4 garlic cloves, minced
•1/2 teaspoon freshly grated ginger
•2 cups cubed pineapple
•2 large eggs, slightly beaten
•1 1/2 tablespoons low-sodium soy sauce
•4 green onions, sliced
•1/2 cup cashews, some chopped if desired

In a large saucepan, add rice, coconut milk, juice and water, stirring to
combine. Bring to a boil, then cover, reduce to a simmer, and cook until
the rice has absorbed all of the liquid - about 20-30 minutes. The time will
differ depending on your rice, so check the directions and adjust any
additional liquid accordingly. For reference, I use Trader Joe's brown
jasmine rice. Let the rice completely cool. You can do this ahead of time!
In a large skillet or wok, melt 1 tablespoons of coconut oil over mediumhigh heat. Add in onions and peppers with a pinch of salt, then stir and
cook for about 2-3 minutes, until slightly soft. Add in garlic and ginger,
stirring for 30 seconds. Remove veggies with a large spoon and set aside
in a bowl. Increase the heat a bit in the skillet, add another tablespoon of
coconut oil and add pineapple. Stir and cook until golden - about 5-6
minutes. Add to the bowl of veggies.
Add 1/2 tablespoons of coconut oil to the skillet and add eggs, quickly
stirring the entire time they cook, which will take about a minute. Break
them apart as much as you'd like. Add eggs to a separate bowl and set
aside, breaking them apart more with a spatula if you want. Keep the heat
high under the skillet and add 2 1/2 tablespoons of coconut oil. Add in the
cooled jasmine rice, tossing to coat, then let sit for 1-2 minutes to crisp up
and get golden. Stir, breaking apart any pieces, and repeat for another 1-2
minutes. Repeat another 1-2 times until the rice is a bit crispy and golden.
Reduce the heat to low and stir in soy sauce - if you are not using a lowsodium version, add a bit less and taste before adding more. Add the
veggies and pineapple back in, then stir in the green onions and cashews.
Taste and season additionally if desired. Serve immediately. This can be
eaten alone or can serve as a great base for chicken, shrimp, pork or tofu!

Sweet Potato Casserole
By Cindy Yee
DIRECTIONS
1. Use a blender to mash potato’s smooth.
2. Add remaining ingredients and blend together well.
3. Pour into buttered baking dish
Topping:
Combine until crumble and pour over potato mixture.
Bake at 350 F for 35 to 45 minutes.

INGREDIENTS
•3 Cups Cooked Mashed Sweet Potato’s
•Baked fresh or canned.
•3 cups = the tall large can of yams.
•1/2 Cup of Sugar or 1/4 so it’s not as sweet
•1/2 Teaspoon Salt
•2 Eggs - Beaten
•1/2 Stick Margarine - Melted
•1/2 Cup Milk
•1/2 Teaspoon Vanilla
TOPPING
•1 Cup Brown Sugar 1/3 Cup Flour 1 Cup Chopped
Pecans 1/3 Stick Margarine

Enjoy!! Doubles easily!!

Prawns & Avocado Salad
By Cindy Yee
DIRECTIONS

INGREDIENTS
•1 lb. Prawns – Cleaned and Deveined – I used size
16/20 (This means there are 16-20 per pound)
•2 Cloves Garlic – Minced
•2 Tbs. Soy Sauce or Coconut Aminos
•2 Tbs. Olive Oil
•1 tsp. Chili Powder
•1 Lime – Juice and Zest
•Skewers
For the salsa
•1 Large Avocado – peeled, pitted, and cubed
•1 Roma Tomato – Chopped
•3 Cloves Garlic – Minced
•1/4 Cup Artichoke Hearts – Chopped
•1/4 Cup Capers
•1/4 Cup Feta Cheese
•A Few Slices of Red Onion – Chopped
•3 Tbs. Olive Oil •Juice of 1 Small Lime
•Sea Salt and Pepper – to taste
•Optional – 1 Tbs. Cilantro – Chopped

1. For the prawns, if you did not purchase pre-cleaned prawns,
clean and de-vein the prawns.
2. In a large bowl, combine prawns, minced garlic, soy sauce,
olive oil, chili powder and the juice and zest of one lime.
3. Allow to marinate in refrigerator for at least 1 hour

Chinese Cabbage Salad
By Cindy Yee
DIRECTIONS
1. Mix above and before serving
2. Add fried won ton skins

INGREDIENTS
*Ingredients are all shredded*
• Nappa cabbage
•Edamame beans
• Celery (optional, not shredded)
• Red bell pepper
• Carrots • Green onions
• Avocado (optional)
• Cilantro
• Chinese shredded vinegar jar (if you can
find it)
Dressing:
• ¼ cup of red wine vinegar
• 1/3 C oil (veggie or grape seed)
• 1/3 C sugar
• 2 Tbl soy sauce
• ½ tsp pepper
• ¼ tsp garlic salt

Bean Salad
By Carol Sullivan
DIRECTIONS
1. Mix together and marinate for 8 hours

INGREDIENTS
Drain:
• 1 can green beans
•1 can cut wax beans
•1 can kidney beans
•1/2 cup chopped green pepper Med onion
to taste sliced in thin rings
•3/4 Cup sugar
•2/3 Cup vinegar
•1/3 Cup salad oil 1 tsp salt
•1/2 tsp pepper

Hawaiian Fruit Salad
By Carol Sullivan
DIRECTIONS
1. Combine drained mandarin oranges, pineapple, maraschino
cherries and coconut.
2. Stir in sour cream, add miniature marshmallows.
3. Mix well

INGREDIENTS
•1 can drained mandarin oranges
•1 can crushed pineapple, drain and
squeeze
•1 jar drained maraschino cherries,
chopped
•1 small can coconut
•1 pint sour cream
•1 bag miniature marshmallows

Broccoli Salad
By Carol Sullivan
DIRECTIONS
1. Mix with Broccoli, bacon, onion & craisins

INGREDIENTS
•2 bunches Broccoli - cut into small pieces
(about 8 cups)
•10 pieces of bacon - cooked and crumble
(can use bacon bits in jar)
•1 medium red onion (chopped very fine)
•1/3 cup craisins or more optional
Mix in separate bowl
•1 Cup Real Mayonnaise
•1/4 Cup sugar
•2 T Cider Vinegar
•1/2 teaspoon black pepper
•1/2 Cup toasted Sunflower seeds

Rice Krispies Cookies
By Carol Sullivan
DIRECTIONS
1. Mix Dry Mixture together then add to Cream Mixture
2. Spoon Dough and drop in a bowl of Rice Krispies and roll to
dough to cover with Rice Krispies
3. Place on pan and press lightly with fork to flatten.
4. Bake at 350 for 14 minutes

INGREDIENTS
•Cream Mixture & Mix Together
•1 Butter (Stick)
•1 Cup Flour
•1 Egg
•1 Tsp Vanilla
•Dry Mixture
•1 ¼ Cup Flour
•¼ Tsp Salt
•1 Tsp Baking Powder
•1 Cup Almond Nuts (Use Blender)
•1/2 Cup toasted Sunflower seeds

Peaches and Cream
By Margaret Leung
DIRECTIONS
1. Beat together the above ingredients and pour into greased
9x13 pan.
2. Drain 2 cans of sliced peaches and place over batter.
3. Beat together until smooth the following ingredients: 2 (8oz)
pkg cream cheese , 2/3 cup sugar, Juice of two lemons
4. Spread over peaches 1/2" from edge of pan.
5. Sprinkle top with cinnamon and sugar.
6. Bake at 350 for 30-40 minutes or until cream cheese mixture is
almost set.

INGREDIENTS
•1 1/2 cups Bisquick
•2 (3oz) pkg vanilla pudding (not instant!)
•2 eggs
•2/3 cup milk
•6 Tbsp butter
•1/2 Cup toasted Sunflower seeds
•2 cans sliced peaches
•2 (8oz) pkg cream cheese
•2/3 cup sugar
•Juice of 2 lemons

