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Gathering with your family during the holiday 
season is one of the most precious times throughout 

the whole year. We all have memories of these times 
with smells, tastes, and feelings centered around that 

special recipe that typically only happens around 
the holidays. Our entire team would like to invite you 
into our special moments and recipes with our holi-
day cookbook. We invite you to make new memo-
ries with your families and friends not only through 
this holiday season, but throughout the entire year 
ahead. We pray that you cherish this time, eat lots 
of food, drink lots of spirits and reflect on the many 

blessings that we all have.

PEACE & LOVE,

Brian & Bonnie Sielaff,
Doug & Jo Hardin

'tis the season



At Tamarack Grove Engineering, we never stop 
exploring. We're dedicated to discovering fresh and 
more efficient solutions for our facilities, commercial, 
and manufacturing clients across North America. To 
embrace our love for the outdoors, join us for innova-

tive conversations around the campfire!

SCAN THE QR CODE WITH YOUR  
PHONE' S CAMERA TO LEARN MORE



DRINKS



INGREDIENTS 

•  2 shots of bourbon whiskey
• 1/4 of a lime
•  2 fresh cherries
•  2 dashes of Angostura Bitters
•  1 can of cola
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THE CAMPFIRE 
CHILL
SUBMIT TED BY  
DOUG HARDIN

Summer nights around a campfire is something I dream of 
all winter long. That's why I bring a piece of Summer to the 
chilly Winter months. Living in Boise, those summer nights 
can still be really hot, so a cold beverage is just what is 
needed to chill enough to enjoy around the campfire.

SERVINGS  
1

TOTAL TIME 
10 MIN

PREP TIME 
5 MIN



INSTRUC TIONS

1.  Fill favorite lowball glass with ice

2.  Add 2 shots of your favorite Bourbon Whiskey

3.  Squeeze in juice from lime, keep remaining lime for garnish

4.  Remove pit from cherries and discard. Squeeze in juice from 
cherries. Add remaining cherry to glass.

5.  Add 2 dashes of bitters

6.  Fill glass with cola

7.  Stir and enjoy with friends around a campfire!

Shake it up! For those that have an aquired taste, leave out the 
cola and replace with a splash of water. For flavor variation, 
replace Bourbon Whiskey with Rye Whiskey. 

THE CAMPFIRE CHILL,  CONTINUED
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INGREDIENTS 

•  12 oz. Rye or bourbon,
• 0.75 oz. Sweet vermouth
• 0.25 oz. Benedictine
• 2 dashes of Angostura bitters

06

PREAKNESS 
COCKTAIL
SUBMIT TED BY  
BE THANY MARCH

My uncle and I love trying new cocktail recipes, particularly 
"old" cocktails that would not be found on many drink menus. 
The preakness cocktail pairs well with your favorite Christmas 
tune when hanging ornaments on the tree. This drink is from 

the 1930's!

SERVINGS  
01

TOTAL TIME 
05MIN

PREP TIME 
05 MIN



INSTRUC TIONS

1.  Combine all ingredients with ice in a mixing glass and stir for 
15 seconds.

2. Strain mixture into chilled coupe and serve. 

3. Optional cherry garnish.

PREAKNESS COCKTAIL,  CONTINUED
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INGREDIENTS 

• 1/2 cup unsweetened instant iced tea
• 1 cup Tang orange drink mix
• 1/2 cup sweetened lemonade powder (like Country Time)
• 1 teaspoon ground cinnamon
• 1/2 teaspoon ground cloves
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CHRISTMAS 
MORNING TEA
SUBMIT TED BY  
TREVOR SIGMAN

Every Christmas morning is best started with a hot cup 
of Christmas morning tea. This is a family tradition every 

Christmas morning and is a sure fire way to start any morn-
ing off on the best note possible, whether you are waking 

up at home or waking up in the great outdoors.

SERVINGS  
0 4

TOTAL TIME 
10MIN

PREP TIME 
10 MIN



INSTRUC TIONS

1. Preparing: Combine instant tea, Tang mix, lemonade powder 
and spices in a bowl, plastic bag or other container.

2. Pour the spiced tea mix into a blender or food processor and 
blend until the tea mix becomes a fine powder. This step is 
optional, however, it's recommended.

3. Store the spiced tea mix in a 16 ounce mason jar or other 
sealed container. Double the recipe to fill a 32 ounce mason 
jar.

4. Serving: Mix 2-3 teaspoons of the spiced tea mix into 8 
ounces of boiling water. Adjust the amount of mix according 
to taste.

CHRISTMAS MORNING TEA, CONTINUED
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INGREDIENTS 

• 1 oz honey
• 0.5 oz lemon juice
• 60 ml Kraken Black Spice Rum (2 oz)
• 5 oz hot water
• ½ teaspoon ground cinnamon
• 2-3 Lemon slices

10

HOT RUM 
PUNCH 
SUBMIT TED BY  
BIKASH SIGDEL

A native drink to Nepal, this hot rum punch will warm you 
up after a long day on the ski slopes, sledding, or Christ-
mas tree hunting. The spiced rum adds just the right hint of 
warmth and the cinnamon is just sweet enough for anyone 

to enjoy! 

SERVINGS  
01

TOTAL TIME 
10MIN

PREP TIME 
10 MIN



INSTRUC TIONS

1. Pour honey into bottom of glass.

2. Add 15 ml of lemon juice.

3. Measure and pour 60 ml (Approximately 1-2 shots) of Krak-
en Black Spice Rum into glass.

4. Top with 5 oz of hot water.

5. Finish by stirring in cinnamon and lemon slices.

HOT RUM PUNCH COCKTAIL,  CONTINUED
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INGREDIENTS 

• 1 cup water
• 2 ounces whiskey (I prefer bourbon whiskey)
• 2-3 teaspoons honey (to preferred taste)
• 2-3 teaspoons lemon juice (to preferred taste)
• 1 slice of fresh lemon
• 1 cinnamon stick (optional)
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HOT TODDY

SUBMIT TED BY  
ERIK BOSCHULTE

Trying to thaw out on a cold winter evening? Look no fur-
ther! This winter warmer has hints of warming spices, sweet 
notes of honey, and a pinch of cinnamon to warm you right 

up. 

SERVINGS  
01

TOTAL TIME 
10MIN

PREP TIME 
10 MIN



INSTRUC TIONS

1. In a teapot, saucepan, or microwave, heat water to a simmer. 

2. In a large mug, combine water, whiskey, honey, and lemon 
juice. Stir until honey has dissolved into hot water. 

3. Add more honey or lemon juice to preferred taste. Garnish 
with slice of lemon and cinnamon stick as desired. 

4. Get cozy by the campfire and enjoy!

HOT TODDY, CONTINUED
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INGREDIENTS 

• 3-4 Ice Cubes (Any Brand)
• 1 fl. oz. Salted Caramel Coffee Liqueur 
• 1 fl. oz. Cinnamon Whiskey
• 1 cup Milk
• 1 fl. oz. Cola
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SPANISH 
BULLDOG
SUBMIT TED BY  
JOSIAH KOT TE

Have you ever wanted alcohol and dessert? Now you can 
have both in one! The notes of salted caramel make this the 
perfect dessert-drink after your over-sized Christmas dinner. 

Give it a shot - Get it? A shot!

SERVINGS  
01

TOTAL TIME 
10MIN

PREP TIME 
10 MIN



INSTRUC TIONS

In tall drink glass:

1. Place 3-4 ice cubes into the glass

2. Pour Salted Caramel Coffee Liqueur into the glass

3. Pour Cinnamon Whiskey into the glass

4. Pour Milk into the glass

5. Finish off with Cola

6. Stir with a spoon

SPANISH BULLDOG, CONTINUED
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INGREDIENTS 

• 6 oz spiced or dark rum
• 8 tbsp Harvey's hot buttered rum batter
• 1-1/2 cup water
• 4 cinnamon sticks
• Whipping cream
• Nutmeg
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HOT BUTTERED 
RUM
SUBMIT TED BY  
LOGAN MARTEN

Whether it's Christmas tree hunting, being around the fire 
on New Years Eve, on the ski slopes or building an igloo 
in the snow, the cold whether calls for a warm drink to sip 
on and warm up your hands. This is a favorite among my 

family and friends anytime we are enjoying the outdoors in 
the wintertime.

SERVINGS  
0 4

TOTAL TIME 
10MIN

PREP TIME 
10 MIN



INSTRUC TIONS

1. Boil water and pour equally into drinking mugs.

2. Add 2 tbsb of Harvey's hot buttered rum batter into each 
mug.

3. Pour 1-1/2 oz of your favorite dark or spiced rum into each 
mug.

4. Stir each mixture with a cinnamon stick, top with whipped 
cream, sprinkle on some nutmeg and enjoy! 

Alternative Option: Swap rum with bourbon to try something 
different.

HOT BUT TERED RUM, CONTINUED
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INGREDIENTS 

• 3-4 vanilla bean pods or 
3-4 cinnamon sticks

• 3 cups (750 ml) of whis-
key or bourbon

• 5 cups apple cider
• 1 stick cinnamon
• 3 whole cloves
• 2 star anises
• 2 oz vanilla or cinnamon 

whiskey/bourbon per 
cocktail

• Cinnamon sticks for 
garnish

18

WHISKEY 
APPLE CIDER
SUBMIT TED BY  
T YLER MAIER

This whiskey apple cider cocktail screams brisk air and 
snowfall with its flavors and is the perfect cozy cocktail to 

celebrate those chilly nights around the campfire. 

SERVINGS  
05

TOTAL TIME 
10MIN

PREP TIME 
02 MIN



INSTRUC TIONS

1. To infuse whiskey or bourbon: If using vanilla bean pods, 
split the pods lengthwise. Divide whiskey or bourbon among 
two large 16 oz airtight jars. Submerge vanilla bean pods 
or cinnamon sticks into the bourbon. Store in a cool, dry 
place for 1-2 weeks, shaking the jars occasionally to mix the 
spices. Taste after one week to determine flavor intensity. The 
bourbon is done infusing when it tastes good to you. 

2. To make the cocktail: Make the apple cider. Pour the apple 
cider into a small saucepan or pot. Add cinnamon cloves, 
and star anise to the pot and bring to a boil.

3. Once boiling, reduce heat to medium low or low and simmer 
for 5-10 minutes. 

4. Remove cider from heat and strain into a thermos or pitcher.

5. Make the cocktail. Pour one cup cider mix and 2 oz infused 
whiskey or bourbon into a cocktail glass.

6. Garnish with a cinnamon stick. 

WHISKEY APPLE CIDER, CONTINUED

19



At Tamarack Grove Engineering, we never stop 
exploring. We're dedicated to discovering fresh and 
more efficient solutions for our facilities, commercial, 
and manufacturing clients across North America. To 
embrace our love for the outdoors, join us for innova-

tive conversations around the campfire!

SCAN THE QR CODE WITH YOUR  
PHONE' S CAMERA TO LEARN MORE



APPE TIZERS



INGREDIENTS 

• 1 18 oz spaghetti noodles 

• 1 tub of blue cheese crumbles

• 1 Large bottle of Buttermilk Ranch with crushed Peppercorns 

• 1 package presliced pepperoni 

• 1 bunch green onions

22

BLUE CHEESE 
PEPPERONI 
PASTA SALAD

SUBMIT TED BY  
BRIAN SIELAFF

Pasta salad with a twist is always a great hit at family 
functions, barbeques and it is a festive and colorful salad 
around the holidays. Best of all, the flavor combinations of 

this salad will make it one of your favorites!

SERVINGS  
10

TOTAL TIME 
1H 20MIN

PREP TIME 
20 MIN



INSTRUC TIONS

1. Boil noodles until Al Dente- about 8 minutes.

2. Place chopped onions, chopped pepperoni, blue cheese in 
a bowl.

3. Rinse noodles until cool.

4. Add noodles to bowl and pour dressing over and mix well. 

5. Refrigerate for 1 hour prior to serving and toss again just 
prior to serving.

6. Serve and enjoy!

BLUE CHEESE PEPPERONI PASTA, CONTINUED
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INGREDIENTS 

• 3 10oz cans of Rotel 
Original Diced Tomatoes & 
Green Chiles

• 2 15oz cans of Petite 
Diced Tomatoes (Drained) 
or 60oz of Fresh Diced 
Tomatoes

• 1 Large Sweet or Yellow 
Onion

• 2 Heads of Cilantro
• Juice from ½ Lime or Lemon
• 2 Tablespoons of Olive Oil
• 1 Tablespoons of Chili 

Powder
• 2 Teaspoons Garlic Salt
• 3 Tablespoons of Chili 

Paste
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MOUNTAIN 
MAN SALSA
SUBMIT TED BY  
BRENDON COLLINS

A cross between restaurant style salsa and pico de gallo. 
This is perfect for the winter months when tomatoes aren’t in 
season, but you’re craving a fresh simple appetizer. I mean 
who doesn’t love chips and salsa? Please note, this makes a 
LOT! You may want to consider sharing it with your camping 

friends or, if you're like our family and enjoy leftovers, just 
save the leftovers to spice up other dishes.

SERVINGS  
12

TOTAL TIME 
30MIN

PREP TIME 
30 MIN



INSTRUC TIONS

1. In a large mixing bowl add the Rotel tomatoes and chiles, 
diced tomatoes, chili powder and olive oil.

2. Remove majority of cilantro stocks and fine dice remaining 
leaves and stocks. Add to bowl.

3. Fine dice onions and add to bowl.

4. Squeeze in juice from lime or lemon.

5. Add garlic salt to taste, quantity depends slightly on saltness 
of tortilla chip you choose. 

6. Add chili paste, quantity depends slightly on level of heat 
you choose.

7. Stir all ingredients together, making sure all the onions are 
covered. (Helps absorb the acids).

8. Cover and chill overnight in refrigerator or under the stars 
depending on outdoor temperature. Enjoy with friends 
around a campfire!

MOUNTAIN MAN SALSA, CONTINUED
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INGREDIENTS 

• ¼ cup diced onion 
• 2 tablespoons cold margarine 
• ¼ cup grated Parmesan cheese 
• ¾ cup shredded mozzarella cheese 
• ¾ cup shredded cheddar cheese 
• Salt and ground black pepper - to taste
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CHEESY CAMPFIRE 
POTATOES
SUBMIT TED BY  
JANICE BERRYMAN

Cook these cheesy potatoes in foil for a simple side dish 
you can cook entirely on over the campfire. The potatoes 

come out creamy and delicious, plus they’re infused with all 
the best cheesy and buttery flavor – the perfect easy recipe 

for summer camping trips!

SERVINGS  
06

TOTAL TIME 
45MIN

PREP TIME 
10 MIN



INSTRUC TIONS

1. Build a campfire and allow the fire to burn until it has accu-
mulated a bed of coals. Rake the coals into a flat bed on one 
side of the fire. 

2. Cut 2 lengths of heavy duty foil approximately 18 inches 
square, placing one on top of the other for strength. Spray 
top one with non-stick spray. Spread potatoes on foil 
leaving plenty of room to fold up later. Scatter the onion 
over potatoes; slice the margarine over the potatoes; layer 
the Parmesan, mozzarella, and Cheddar cheeses over the 
potatoes; season with salt and pepper. Bring opposite edges 
of foil together and seal. 

3. Place the packet directly onto your campfire and cook until 
the potatoes are soft, about 35 minutes.

CHEESY CAMPFIRE POTATOES, CONTINUED
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INGREDIENTS 

• 1- Package of Schillings 
Taco Seasoning 

• 1.5# of Ground Beef
• 1 - Pillsbury Pie Crust (Let 

refrigerated crusts stand at 
room temperature for about 
15 minutes)

• 8oz  - Refried Beans (I 
prefer the Spicy Jalapeno 

Refried Beans)
• 8oz of Shredded Cheddar 

Cheese
• All your favorite taco top-

pings: Salsa, Sour Cream, 
Cheese, Avocado, Onion, 
Cilantro, Tapatio, etc.  

28

TACO PIE

SUBMIT TED BY  
CELESTE SWEE T

This is a family favorite and a fun dish when entertaining 
others during the holidays! I generally make 2 Taco Pies 

because everyone asks for more the next day and for some 
reason it even tastes better the next day. 

SERVINGS  
08

TOTAL TIME 
45MIN

PREP TIME 
15 MIN



INSTRUC TIONS

1. Pre heat oven to 375 degrees

2. Follow the directions of the Schillings Taco Seasoning pack-
age, adding ground beef and cook until done. 

3. Spray the bottom of a 9-inch  pan with nonstick spray and 
place one pie crust at the bottom of pie pin

4. Place refried beans onto the bottom of the crust

5. Add the ground beef

6. Add 8 oz of shredded cheese

7. Top with 2nd crust; seal edge and cut slits in several places 
in top crust.

8. Bake 30 minutes or until the crust is golden brown.

Let stand for about 5 minutes before serving. Cut and serve with 
your favorite toppings!

TACO PIE,  CONTINUED
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INGREDIENTS 

• 1½ lbs potatoes 
• 1/3 cup white sesame seeds 
• 3 to 5 green chiles 
• 1 tablespoon salt (NOTE: Add 

about half the salt, mix well, 
taste, then add more if needed 
later)

• 1½ tablespoons red chili 
powder 

• ½ teaspoon Sichuan pepper 
-- grind it

• ½ cup mustard oil or neutral oil 

of your choice
• 1 pinch fenugreek seeds 
• 1 pinch cumin
• 1 tablespoon ginger, grated 
• ¼ tsp asafoetida -- This gives a 

garlicky flavor to the dish.
• ¾ teaspoon turmeric powder 
• 2/3 cup water 4 tablespoons 

lemon or lime juice, freshly 
squeezed

• ½ cup fresh cilantro, chopped 

30

ALOO KO ACHAR 
(NEPALI PICKLED 
POTATOES)
SUBMIT TED BY  
SOHIL PAUDEL

This dish brings back nostalgia because it was my favorite 
pickled food and I ate it almost every weekend as a kid! 

Eating this was one of my favorite things about the weekend  
as a kid. It's a dish I enjoy making still as an adult and tastes 

great on a cold Idaho night. 

SERVINGS  
0 4

TOTAL TIME 
1H 30MIN

PREP TIME 
30 MIN



ALOO KO ACHAR 
(NEPALI PICKLED 
POTATOES) INSTRUC TIONS

1. Boil potatoes in salted water, peel, and cut to medium sized 
cubes.

2. While potatoes are cooking, dry roast sesame seeds until 
golden. Cool to room temperature and grind to powder.

3. Chop green chillis.

4. In a large bowl, mix the cubed potatoes, sesame seed pow-
der, green chiles, salt, chili powder, and Sichuan pepper.

5. Heat oil in a skillet, add the fenugreek and cumin to brown 
briefly, then off the heat and add ginger, asafoetida, and 
turmeric. Stir for 1 minute.

6. Pour this hot, scented oil over the potato mix. Stir well.

7. Add water, lemon/lime juice, and chopped cilantro and mix 
well.

8. Cover the pan and allow flavors to meld for 30 to 60 min-
utes. Taste just before serving and add more salt if needed. I 
like this dish served at room temperature.

9. Cucumber is optional. You can chop it cube-shaped and add 
them at the very end and mix it well.

ALOO KO ACHAR, CONTINUED
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INGREDIENTS 

• 1 cup Soy Sauce
• ¾ cup Brown Sugar
• 2 Tbsp. Grated Ginger
• 4-5 Cloves of Crushed 

Garlic
• 1 6 oz. Can of Pineapple 

Juice
• ¼ cup Sesame Oil

• 1 Tbsp. Water
• 3 lbs. Flanken Ribs (Short 

Ribs)

32

WILMA’S 
HAWAIIAN 
KALBI RIBS
SUBMIT TED BY  
IAN MCCLURE

Mele Kalikimaka! These marinated short ribs are a great 
way to bring some Summer to your Christmas dinner table.  
It is a simple recipe that is easy to prep and even easier to 
cook, but the results will take your taste buds to the warm 

beaches of Hawaii. Enjoy! 

SERVINGS  
0 4-08

TOTAL TIME 
2 DAYS

PREP TIME 
1-2 DAYS



INSTRUC TIONS

1. Clean flanken ribs to remove any bits/shards of bone that 
may be left over from the butchering process.

2. Combine ingredients into large storage Ziplock bag.

3. Add flanken ribs to marinade and mix well.

4. Let marinade for 24-48 hours.

5. Discard marinade.

6. Put ribs on a hot grill (high heat) and cook for four minutes 
per side until browned.

7. Let rest for a few minutes and enjoy!

Tip: The recipe is best if the ribs are allowed to marinade for the 
full two days.

WILMA' S HAWAIIAN KALBI  RIBS,  CONTINUED
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INGREDIENTS 

PANI

• ½ cup mint leaves

• ½ cup coriander leaves

• 1-2 Green Chilli

• ½ inch ginger piece

• 1 ½” medium size lemon

• 3 tablespoons sugar

• 1 teaspoon chaat masala powder

• ¼ teaspoons black salt

• Salt to taste

• 4 cups water 

PANI PURI FILLING

• 1 ½ cups boiled, peeled and mashed 

potato (approx. 4 medium)

• ½ cup boiled black chickpeas

• ½ tablespoon red chilli powder

• ½ teaspoon Cumin-Coriander powder

• ¼ teaspoon chaat masala powder

• 2 tablespoons finely chopped coriander 

leaves

• Salt to taste

34

PANI PURI

SUBMIT TED BY  
PRATIK POKHAREL

Pani Puri is one of the most popular street snacks in 
Nepal. “Pani” means water and here the “puris” are fried 
puffed crisp dough balls which are hollow. It is basically 
a combination of small puri balls filled with spiced and 

mashed potato and a spicy mint flavored water. Spice up 
your plate this holiday season! You can customize it the 

way you like it and make your own recipe.

SERVINGS  
05

TOTAL TIME 
1H 10MIN

PREP TIME 
30 MIN



PANI PURI FILLING

• 1 ½ cups boiled, peeled and mashed 

potato (approx. 4 medium)

• ½ cup boiled black chickpeas

• ½ tablespoon red chilli powder

• ½ teaspoon Cumin-Coriander powder

• ¼ teaspoon chaat masala powder

• 2 tablespoons finely chopped coriander 

leaves

• Salt to taste

INSTRUC TIONS

1. Method for pani: Rinse coriander and mint leaves in water 
and take all the ingredients of pani. Add mint leaves, 
coriander leaves, green chilli, ginger and lemon juice in a 
grinder Grind until smooth paste and ¼ cup water. Transfer 
them to a large bowl and add sugar, chaat masala powder, 
black salt and 4 cups water. Stir with a large spoon and mix 
it properly. Taste for the salt and add as required. Now, your 
pani is ready. For booze lovers, you can add vodka to the 
water as well.

2. Method for puri: For puri balls, I would recommend getting it 
from any of the Nepali/Indian Grocery store nearby.

3. Method for Filling: Take mashed potato, black chickpeas, 
red chilli powder, cumin-coriander powder, chaat masala 
powder, coriander leaves and salt as per taste in a bowl. 
Mix them together with a spoon and your filling is ready.

How do you eat Pani-Puri?

1. Take the puri in your hand and poke a hole in it using your 
fingers or spoon.

2. Take some filling in a spoon, add and put it inside the puri 
through the hole.

3. Dip the stuffed puri in a bowl of pani and eat it immediately 
in one bite. It will take your taste bud on a ride to heaven.

PANI PURI,  CONTINUED

35



At Tamarack Grove Engineering, we never stop 
exploring. We're dedicated to discovering fresh and 
more efficient solutions for our facilities, commercial, 
and manufacturing clients across North America. To 
embrace our love for the outdoors, join us for innova-

tive conversations around the campfire!

SCAN THE QR CODE WITH YOUR  
PHONE' S CAMERA TO LEARN MORE



MAIN COURSES



INGREDIENTS 

• 2 slices bacon
• 1/8 cup olive oil
• 1/2 medium-large yellow 

onion
• 2-3 gloves minced garlic
• 1 tsp red pepper flakes
• 16 oz can crushed tomatoes 

(or ½ a 28 oz can)
• salt
• sugar
• 1/4 tbsp oregano
• Pizza dough (store bought or 

recipe of choosing)
• 7-9 slices of deli salami
• 6-8 slices of deli pepperoni
• Cooked Italian sausage
• ½ cup Parmesan cheese
• 1 cup Mozzarella cheese (or 

roughly ½ lb of mozzarella 
slices)

38

DEEP DISH 
PIZZA
SUBMIT TED BY  
CONNOR ASMUS

This deep dish pizza was one of the first recipes I had ever 
made where everything was made from scratch, including 
the dough and sauce. It's a great dish to involve the whole 

family in the process and makes a great reward after a long 
day in the snow. Although it can be time consuming, making 
everything yourself makes the food taste 100 times better! 

SERVINGS  
0 4

TOTAL TIME 
55MIN

PREP TIME 
30 MIN



INSTRUC TIONS

1. Cut your 2 slices of bacon into roughly ½ inch segments.
2. Place bacon slices into a medium pot and heat over medium heat 

until bacon is crispy.
3. Remove bacon and most of the grease from the pot and chop bacon 

until very fine.
4. Add olive oil (or unsalted butter) to same pot that bacon was 

cooked in. Heat over medium heat.
5. Finely chop or grate your yellow onion. Add onion to the pot.
6. Add minced garlic and red pepper flakes.
7. Cook onions, garlic and pepper flakes over medium heat until the 

onions have released most of their moisture (they will turn a light 
brown color).

8. Add the 16 oz can of crushed tomatoes. Season with a pinch of salt 
and sugar.

9. Add chopped bacon back to pot and add oregano.
10. Stir all ingredients together until fully mixed.
11. Bring sauce up to a simmer over medium heat.
12. Once sauce has begun to simmer, reduce the heat to low and cook 

down for 15 minutes.
13. Let sauce sit until cooled.
14. Cook desired amount of Italian sausage
15. Preheat oven to 425°F*.
16. Lightly grease a 10-inch cast iron skillet.
17. Roll out the pizza dough until about 12 inches in diameter. Lay 

pizza dough in cast iron skillet. Since the diameter of your dough 
will be larger than your skillet, press excess dough into the sides of 
your skillet. The dough should cover the entire base and sides of the 
skillet and reach just to the top of the skillet walls.

18. Spread mozzarella and parmesan cheese over the entire base of 
the dough. Add salami, pepperoni, Italian sausage, and/or any 
other desired toppings.

19. Pour pizza sauce over toppings until the sauce has covered all your 
toppings. Add more parmesan cheese over top of the sauce.

20. Place pizza into oven and bake for 18-25 minutes (until crust is 
golden brown)*.

21. Remove from oven, let cool for roughly 5 minutes, then remove from 

DEEP DISH PIZZA, CONTINUED
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INGREDIENTS 

• 2-3 Chicken Breasts
• 1 Pack Tillamook Shredded Mozzarella Cheese
• 1 Bunch of Chives
• 4 Slices of Bacon
• Olive Oil
• Garlic Salt

40

BACO-CHEESE 
CHICKEN
SUBMIT TED BY  
GARRE T T DAVIS

It started off simple; I like cooking bacon, then I thought 
"Cook Chicken in the Grease". A few additions later, 
and it's delicious! This is a dish the entire family can 

enjoy and warms you up on a cold winter night with the 
sizzling bacon and melting cheese.

SERVINGS  
02

TOTAL TIME 
30MIN

PREP TIME 
10 MIN



INSTRUC TIONS

1. Preheat oven to 450 deg. 

2. Pan fry (4) strips of bacon on Med-High heat until just crispy, 
once done dice bacon, and chives, keep heat on. 

3. Slice Chicken into 1" thick strips and place in bacon grease, 
add additional Olive Oil as needed. 

4. Pan fry Chicken, covered, both sides until done, sprinkle both 
sides with Garlic Salt while flipping. 

5. Place Chicken on dinner plate and top with Mozzarella, 
diced Bacon, and diced Chives. 

6. Place dinner plate in oven and bake for 5 minutes. 

7. Remove and let stand for 2 minutes and enjoy!

BACO-CHEESE CHICKEN, CONTINUED
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INGREDIENTS 

• 1 bag of frozen tater tots
• 1 can cream of mushroom soup (don't worry, you can't taste it)
• 1 cup sour cream
• 1-2 cups shredded cheddar cheese

42

POTATO 
CASSEROLE
SUBMIT TED BY  
ANDREW BRION

This was always our go-to recipe for dinners on a busy 
night during the holiday season. Few things sooth the soul 
and satisfy your cravings better than some melted cheese 

and potatoes on a cold winter evening.

SERVINGS  
0 4

TOTAL TIME 
1H 10MIN

PREP TIME 
10 MIN



INSTRUC TIONS

1. Preheat oven to 350 degrees.

2. In a large bowl, mix together all ingredients.

3. Spread out onto a glass baking dish and cover with foil. 

4. Place on center rack and bake for 30 min. 

5. Remove dish from oven and remove foil. - Return to oven and 
bake an additional 30 min without foil until the cheese and 
potatoes start to brown and crisp.

POTATO CASSEROLE,  CONTINUED
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INGREDIENTS 

• 2lbs boneless chicken 
(mediumly chopped)

• 1/2 cup soyabean oil
• 2-1/2 tbsp chopped/

minced garlic
• 1 tbsp chopped/minced 

ginger
• Salt & black pepper

• 1/2 tbsp paprika
• 1/2 tbsp chilly powder, 
• 1 teaspoon fenugreek 

seeds
• 3/4 table spoon ground 

turmeric
• 1 teaspoon mustard oil 

(optional)
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CHICKEN 
CHOILA
SUBMIT TED BY  
VICKEY NIDHI

This was my favorite food to eat while I used to go out with 
my friends and chat. Every time I make it, it reminds me 

of spending holidays with friends and family. This recipe 
brings back those memories of good times and laughter.

SERVINGS  
0 4

TOTAL TIME 
2H 20MIN

PREP TIME 
2H



INSTRUC TIONS

1. Mix chicken, soyabean oil, garlic and ginger paste, 1/3 tbsp 
cumin powder, 1/2 tbsp salt & 1/4 teaspoon of pepper in a 
bowl. Cover and leave it for 2hrs. 

2. Heat the grill and cook chicken for 8 minutes on one side & 
7 min on the other side. 

3. In a bowl, mix grilled chicken, paprika, chilly powder, garlic 
ginger paste, 1 tbsp cumin powder, 1/2 tbsp salt and 1/4 
teaspoon pepper. Keep this mix aside. 

4. Heat 6 tbsp of soyabean oil in a pan, add fenugreek seeds. 
Once the fenugreek turns black, remove the heat and add 
turmeric. Immediately pour this hot oil mix in the bowl of 
chicken mix prepared before. If available, add 1 teaspoon 
mustard oil and mix thoroughly. 

5. Now, garnish the chicken choila with chopped corriander, 
and now the dish is ready to serve.

CHICKEN CHOILA, CONTINUED
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INGREDIENTS 

• 6 lbs of ground beef 
• 1 lb of Bacon 
• 4 15 oz cans of Pinto Beans 
• 2 15 oz cans of Kidney 

Beans 
• 4 cups of Beef Broth 
• 2 15 oz can of Tomato 

Sauce 
• 2 Large yellow Onions 
• 12 Garlic Cloves 

• 7 Tablespoons of Chili 
Powder 

• 4-6 Teaspoons of Salt 
(Taste to your liking) 

• 2-4 Teaspoons of Pepper 
(Taste to your liking) 

• 2 Teaspoons of Oregano 
• 1 Teaspoon of Cumin 
• 1/2 Cup of Cornmeal 
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RED CHILI WITH 
BACON
SUBMIT TED BY  
DEREK PECK

This recipe is for a large family of 4+ and will provide left-
overs. Can be cooked in either an 8-quart Crock 

Pot or a large pot. This chili is very thick and leaves minimal 
juice. Makes a great dish to warm up after those fun family 

winter activities!

SERVINGS  
08

TOTAL TIME 
3H 

PREP TIME 
30 MIN



INSTRUC TIONS

1. Cook the ground beef with the onion and garlic over medium 
heat. Cook until brown and make sure to drain all excess 
liquid in the pot. 

2. Add beans, broth, tomato sauce, all seasonings and corn-
meal to pot. Stir well. Cover the pot and cook on low heat for 
2-3 hours. Stir occasionally to prevent food from sticking at 
bottom of pot. 

3. While pot waiting for the 2-3 hours, cook bacon until crispy. 
Chop bacon in small pieces or whatever desired size you 
choose. Add to pot for the final 30 minutes of cook time. 

RED CHILI  WITH BACON, CONTINUED
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INGREDIENTS 

• 1 cup full fat Greek Yogurt

• 1 tablespoon lemon juice

• 1 tablespoon turmeric powder

• 2 tablespoon garam masala powder

• 1 tablespoon cumin powder

• 2.5 pounds boneless chicken thighs 

diced into small cubes 

• ¼ pound unsalted butter

• 3 tablespoon vegetable oil

• 2 medium yellow onion, diced

• 2 teaspoon of garlic paste

• 2 teaspoon of ginger paste

• 1 tablespoon of cumin seeds

• 3 medium sized fresh tomato, diced

• 1 jalapeno diced

• Salt to taste

• 1 cup of heavy cream

• ½ cup of water

• ¼ bunch of cilantro leaves, finely 

chopped
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BUTTER 
CHICKEN
SUBMIT TED BY  
RUCHIN KHADKA

Butter chicken is one of my favorite dishes to make during 
the holiday season. Easy to cook and easy happiness for 

everyone! The chicken is tender and flavorful from a yogurt 
marinade. This can be enjoyed with quinoa, rice or naan 

bread.

SERVINGS  
06

TOTAL TIME 
2H 45MIN

PREP TIME 
2H



• 2 teaspoon of garlic paste

• 2 teaspoon of ginger paste

• 1 tablespoon of cumin seeds

• 3 medium sized fresh tomato, diced

• 1 jalapeno diced

• Salt to taste

• 1 cup of heavy cream

• ½ cup of water

• ¼ bunch of cilantro leaves, finely 

chopped

INSTRUC TIONS

1. Whisk yogurt, lemon juice, ½ of turmeric powder, salt, 1 ta-
blespoon of garam masala powder in a large bowl to make 
a paste. Add diced chicken thighs and coat it with the paste. 
Cover and let it marinate for at least 2 hours.

2. In a large pan over medium heat, add 1 tablespoon vege-
table oil and melt the butter until it starts to foam. Add ½ of 
turmeric powder and onions, stir frequently until onions are 
light brown in color. Add ginger and garlic paste and cook 
until they turn light brown as well. Add cumin seeds. 

3. Add diced tomatoes, salt to taste for the sauce, 1 jalapeno, 
1 tablespoon garam masala powder, 1 tablespoon cumin 
powder and cook until tomatoes are soft for about 5 minutes.  
Let it cool and grind it to make the sauce.

4. In a separate pan, add 2 tablespoon vegetable oil and the 
marinated chicken thighs. Cook the chicken covered for 
about 15 minutes, stir in between. Add the prepared sauce in 
the pan. Mix sauce and chicken and cook for about 2 min-
utes. Add ½ cup of water and let the mixture come to boil. 
Cook in low heat for 10 minutes. Then, add heavy cream 
and stir the mixture. Cook for additional 10 minutes. Remove 
from the heat and garnish with cilantro and heavy cream. 

5. Serve with rice or naan bread.

BUT TER CHICKEN, CONTINUED
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INGREDIENTS 

• 3 cups elbow macaroni
• 1 stick butter
• 4 cups milk
• 2 cups heavy whipping 

cream
• 1 - 8 oz. package shred-

ded sharp cheddar cheese
• 1- 8 oz. package shred-

ded colby/monterey jack 

cheese (Or substitute w/ 
pepper jack)

• 1- 8 oz. package cream 
cheese cut into small 
squares

• Pepper to taste
• Garlic salt to taste
• Chopped bacon - Is there 

ever enough?
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SMOKED MAC 
& CHEESE
SUBMIT TED BY  
CHAD DICKINSON

Need something to warm you up after a long day playing 
in the snow? This is your dish! Melty cheese, smokey bacon, 

and more cheese - DIG IN, it is SO GOOD! 

SERVINGS  
10

TOTAL TIME 
2H

PREP TIME 
30 MIN



INSTRUC TIONS

In 9x13 foil pan:

1. Put the dry macaroni elbows - do not pre-cook!

2. Melt a stick of butter and pour it over the macaroni

3. Add shredded cheeses (save a cup or 2 to add to melt on top 
at end of cooking)

4. Add cream cheese

5. Add milk

6. Add heavy whipping cream

7. Add pepper & garlic salt

8. Give it a stir – stir again in the middle of the smoking process

9. Put into the smoker at 250 degrees for approximately 1H 
50MIN

10. Add bacon and remaining cheese to top of cooked macaroni

11. Put in oven and broil until cheese is melted and golden brown

SMOKED MAC & CHEESE,  CONTINUED
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INGREDIENTS 

FILLING

• 10oz container of butternut 
squash puree 

• 1 c. freshly grated parmesan 
• 1/2 c. ricotta 
• 1 tbsp. packed brown sugar 
• Kosher salt 
• Freshly ground black pepper 
SAUCE 
• ½ c. (1 stick butter)
• 2 cloves garlic, minced 
• 1 tbsp. freshly chopped sage 

• 2 tsp. freshly chopped thyme 
• ½ c. of pine nuts (more or less 

according to preference) 
• Freshly grated parmesan, for 

serving 
PASTA

• 1 ½ cups Semolina Pasta Flour
• 1 ½ cups all-purpose Flour
• 4 whole eggs
• 4 tablespoons olive oil
• 4 tablespoons water
• 1 teaspoon kosher salt
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BUTTERNUT 
SQUASH RAVIOLI
SUBMIT TED BY  
RYAN PYPER

Looking for an alternative to a big chunk of meet this year 
for the center of the Christmas dinner table? This light but 
tasty pasta dish is the perfect option for the whole family. 

My family enjoys this dish every year and we can't wait for 
Christmas dinner to dive into these delicious raviolis! 

SERVINGS  
06

TOTAL TIME 
1H

PREP TIME 
30 MIN



• 2 tsp. freshly chopped thyme 
• ½ c. of pine nuts (more or less 

according to preference) 
• Freshly grated parmesan, for 

serving 
PASTA

• 1 ½ cups Semolina Pasta Flour
• 1 ½ cups all-purpose Flour
• 4 whole eggs
• 4 tablespoons olive oil
• 4 tablespoons water
• 1 teaspoon kosher salt

BUTTERNUT 
SQUASH RAVIOLI INSTRUC TIONS

1. Combine all ingredients for the filling. Season to taste with 
salt and pepper.

2. To make the pasta dough, combine all pasta ingredients and 
mix together to make a stiff dough. Knead by hand or in a 
stand mixer with the dough hook on medium low speed for 
10 minutes or until dough is elastic. Wrap dough in plastic 
wrap and let rest for at least 20 minutes. On a lightly floured 
surface roll out to desired thickness and cut as desired.

3. To prepare, use a ravioli press to add and seal one teaspoon 
of filling in between each pasta sheet. Dip finger in water 
and wet edges of pasta before adding second sheet to 
allow for a nicely sealed ravioli. Use a roller, gently pressing 
down, to seal them up. Be sure to heavily flour the outside of 
your pasta to enable easy release.

4. Boil the ravioli in plenty of salted water until just done. This 
will only take a short time! The ravioli will float on the surface 
of the water when they are finished. Carefully remove and 
drain. Serve with sage butter, a sprinkle of toasted pine nuts, 
and a generous amount of grated Parmesan cheese.

5. In a large skillet, over medium heat, melt butter and cook un-
til foamy. Reduce heat to medium low and continue to cook 
until butter starts to smell nutty, turns a deep golden and 
the bubbling starts slowing down. About four minutes. Add 
garlic, sage, and pine nuts and cook until fragrant. 

6. Top sauce on cooked Raviolis! 

BUT TERNUT SQUASH RAVIOLI,  CONTINUED
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INGREDIENTS 

• 8-10 oz. fillet of salmon
• Lemon juice or slices of fresh lemon
• Tarragon
• Salt and pepper
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STEAMED 
SALMON IN FOIL
SUBMIT TED BY  
MEGHANN WENZEL

My family has been eating this recipe for nearly a decade, 
and it's still a family favorite every time. When we host 
friends and family from out of town during the holidays, 

they always ask for this simple, delicious recipe!

SERVINGS  
0 4

TOTAL TIME 
30MIN

PREP TIME 
10 MIN



INSTRUC TIONS

1. Preheat oven to 375 degrees.

2. Debone salmon fillet by hand. I use tweezers for the espe-
cially stuck ones.

3. Place salmon skin side down in a square of foil large enough 
to entirely wrap salmon.

4. Season with salt, pepper and tarragon to taste. Layer on top 
with slices of lemon or give it a squirt or 2 of lemon juice (no 
more than 1 Tbsp.).

5. Wrap salmon fillet up in foil. I take 2 opposite sides, match 
up the ends over the top of the salmon and roll the edges 
together until I am just up above the salmon. Next I wrap the 
remaining open ends inward to seal.

6. Place on a baking sheet with raised edges (in case of leaks) 
and place into the oven for about 20 minutes.

7. Check the center of the salmon for doneness and cook for a 
few minutes more as needed. Serve.

*Results in moist salmon EVERY time and works over a campfire. 
Can be made ahead of time (steps 2-5) and just popped into a 
fire or hot oven straight from the fridge or cooler.

STEAMED SALMON IN FOIL,  CONTINUED
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INGREDIENTS 

• 1 lb. ground elk meat
• 1 tsp. salt
• 1/2 tsp. black pepper
• 3 Tbsp. (very cold) grated butter, divided
• 4 slices Pepper Jack cheese (or cheese of choice)
• 4 hamburger buns 
• For serving – spicy mayo, lettuce, and tomato
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JUICY ELK 
BURGERS
SUBMIT TED BY  
TERRY ROUSSE T

Every year when the leaves fall, the air chills, and hunting 
season comes around, I look forward to filling the freezer 
with my favorite wild game - elk! After years of trying dif-

ferent recipes, these juicy elk burgers are the most delicious 
way to put that hard work on the table. It's a spin on a 

classic staple that the whole family enjoys!

SERVINGS  
0 4

TOTAL TIME 
30MIN

PREP TIME 
10 MIN



INSTRUC TIONS

1. Preheat a grill, cast iron skillet or flat top over medium-high 
heat. 

2. Add the elk to a bowl with the salt and pepper.

3. Shape the ground meat into 4 evenly sized patties.

4. Add a quarter of the grated butter to the center of each 
burger and fold it in half. Shape into a disc again, making 
sure all of the butter is now in the inside of the burger. Repeat 
for each burger. 

5. Place the burgers on the grill and grill for about 4 minutes 
per side or until they’re medium temperature (140-145F). 
During the last 2 minutes on the second side, add a slice of 
cheese to each burger. 

6. Serve with any desired toppings on a bun. 

JUICY ELK BURGERS, CONTINUED
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At Tamarack Grove Engineering, we never stop 
exploring. We're dedicated to discovering fresh and 
more efficient solutions for our facilities, commercial, 
and manufacturing clients across North America. To 
embrace our love for the outdoors, join us for innova-

tive conversations around the campfire!

SCAN THE QR CODE WITH YOUR  
PHONE' S CAMERA TO LEARN MORE



DESSERTS



INGREDIENTS 

FILLING

•        2 29-ounce cans sliced peaches        

in heavy syrup, or 10-12 freshly 

picked peaches, peeled and sliced

• ¾ cup brown sugar

• ½ cup Evan Williams Outdoorsman 

Edition Bourbon

• ½ cup AP flour

• ¼ cup honey

• 1 stick butter, melted

CRISP TOPPING

• ½ cup AP flour

• ½ cup old fashioned oat meal

• ½ cup chopped walnuts

• ½ cup brown sugar

• Pinch of salt

• ½ stick of butter, cut into small 

pieces

• 2 8-count cans of refrigerated 

cinnamon rolls with icing
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DUTCH OVEN CINNAMON 
ROLL BOURBON PEACH 
COBBLER

SUBMIT TED BY  
MICHAEL ALLISON

There is nothing like a delicious cobbler cooked in a dutch 
oven. Growing up we would make many different cobblers 

over the fire. This was always my favorite!

SERVINGS  
5-7

TOTAL TIME 
1H 15MIN

PREP TIME 
30 MIN



DUTCH OVEN CINNAMON 
ROLL BOURBON PEACH 
COBBLER INSTRUC TIONS

1.  Melt one stick of butter in the bottom of your Dutch Oven. In a 
bowl, mix the filling ingredients except for cinnamon rolls.

2.  Stir the flour into the filling ingredients to give the cobbler it's 
creamy texture once cooked.

3.   Pour the peach filling into Dutch oven. Nestle cinnamon rolls 
into filling evenly around the Dutch oven, leaving the tops of the 
rolls barely sticking out.

4.   Mix the crisp topping ingredients. Sprinkle the crumble topping 
mixture evenly over the cobbler. Place lid on Dutch oven and 
bake at 350 for 40 minutes in the oven or at the edge of the 
campfire with coals placed evenly over the lid. Once the 
cobbler is golden brown and the cinnamon rolls are cooked 
through, drizzle the cinnamon roll icing evenly over the surface 
just before serving.

DUTCH OVEN CINNAMON ROLL BOURBON 
PEACH COBBLER, CONTINUED
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INGREDIENTS 

DOUGH

• 3 Tbsp vegan butter* (such as Earth 

Balance)

• 1 packet instant yeast* (or use rapid-rise 

yeast // 1 packet yields ~ 2 1/4 tsp)

• 1 cup unsweetened plain almond milk

• 1 Tbsp organic cane sugar

• 1/4 tsp salt

• 3 cups unbleached all-purpose flour;

FILLING

•         3 Tbsp vegan butter

• 1/4 cup organic cane sugar

• 1/2 - 1 Tbsp ground cinnamon

TOPPING & ICING (optional)

• 2 Tbsp vegan butter 

• 1/2 cup vegan butter (softened to room 

temperature)

• 1 8-ounce container vegan cream cheese 

(slightly softened // such as Tofutti or 

Trader Joe’s brand // out of the fridge 

for 1 hour)

• 3 - 5 cups sifted organic powdered sugar
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WORLD’S EASIEST 
CINNAMON ROLLS 
(VEGAN)
SUBMIT TED BY  
CARMEN PEMSLER

One passion of mine is preserving the environment. This 
includes eating with the environment in mind! I recently started 
eating vegan after learning how much animal product produc-
tion is responsible for waste, pollution, and water consumption. 

Keeping a vegan diet is easy when you find delicious substi-
tutes for our favorite dairy products. This recipe is my go to for 
making delicious cinnamon rolls without breaking the vegan 

diet! Try this sweet treat on Christmas morning!

SERVINGS  
10

TOTAL TIME 
1H 55MIN

PREP TIME 
1H 30MIN



WORLD’S EASIEST 
CINNAMON ROLLS 
(VEGAN) INSTRUC TIONS

1. DOUGH: In a large sauce pan (or in a bowl in the microwave at 30-second 
2. increments), heat the almond milk and vegan butter until warm and melted, never 

reaching boiling. Remove from heat and let cool to 110 degrees F (43 C) or the tem-
perature of bath water. It should be warm but not too hot or it will kill the yeast.

3. Transfer mixture to a large mixing bowl and sprinkle on yeast. Let activate for 10 
minutes. Then add 1 Tbsp sugar and the salt and stir.

4. Next add in flour 1/2 cup (68 g) at a time, stirring as you go (you may not add it all). 
The dough will be sticky. When it is too thick to stir, transfer to a lightly floured surface 
and knead for a minute or so until it forms a loose ball (be careful not to overmix). 
Rinse your mixing bowl out, coat it with avocado or olive oil, and add your dough ball 
back in. Cover with plastic wrap and set in a warm place to rise for about 1 hour, or 
until doubled in size (see photo).

5. FILLING: On a lightly floured surface, roll out the dough into a thin rectangle (the 
thickness of the dough should be about 1/4-inch). Brush with melted vegan butter and 
top with sugar and desired amount of cinnamon.

6. Starting at one end, tightly roll up the dough and situate seam side down. Then with a 
serrated knife or a string of floss, cut the dough into 1.5 - 2 inch sections and position 
in a well-buttered 8x8-inch square or comparable sized round pan (you should have 
about 10 rolls as original recipe is written). If preparing the cinnamon rolls the night 
before, stop here, cover the pan, and refrigerate overnight, then proceed with the next 
step in the morning.

7. TOPPING: Brush with vegan butter (melted) and cover with plastic wrap. Set on top of 
the oven to let rise again while you preheat oven to 350 degrees F (176 C).

8. Once the oven is hot, bake rolls for 25-30 minutes or until slightly golden brown. Let 
cool for a few minutes and then serve immediately.

9. Optional: Frost with dairy-free cream cheese frosting or a simple mixture of 1 cup (112 
g) organic powdered sugar and 1-2 Tbsp (15-30 ml) almond milk.

10. Best when fresh, though they will keep covered at room temperature for ~2-3 days.
11. FREEZING: You can make the rolls up to the point of putting in a baking dish (step 5), 

and instead, freeze them in a freezer-safe container. Then, thaw the night before in the 
fridge. Once completely thawed, proof covered with a towel in a greased baking dish 
as your oven preheats, then bake as instructed.

WORLD' S EASIEST CINNAMON ROLLS 
(VEGAN),  CONTINUED
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INGREDIENTS 

• 8 eggs
• 1 C Milk
• 1 C Flour
• 2TBsp butter
• 2 TBsp Madagascar 

Vanilla
• 1pint Fresh Heavy 

Whipped Cream
• 1.5 tsp raw sugar

• Raspberries, Blueberries, 
Blackberries, Strawberries 
and Huckleberries

• 2TBsp Pure Maple Syrup
• Powdered Sugar
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GERMAN PANCAKE 
BREAKFAST WITH 
FRESH WHIPPING 
CREAM AND BERRIES
SUBMIT TED BY  
BONNIE SIELAFF

This is a Sielaff Family weekend tradition. Whether it's 
Saturday Brunch or Sunday before church, this is a quick 
and tasty way to start the crisp morning. It is easy to make 

in large batches to serve groups, too. Enjoy the cozy feeling 
of yummy food and family. There is nothing better, at home 
on Christmas morning, at the cabin with the family, or while 

camping in the great outdoors. This reheats just as great!

SERVINGS  
55

TOTAL TIME 
7H 50MIN

PREP TIME 
60 MIN



GERMAN PANCAKE 
BREAKFAST WITH 
FRESH WHIPPING 
CREAM AND BERRIES INSTRUC TIONS

1.  Preheat oven to 400 Degrees

2. Place 2 Tbsp Butter in 9.5 X 13.5 glass dish. Place in oven to 
melt while mixing pancake together.

3. In a blender, place eggs, milk, flour and 1/2 of the vanilla 
together and blend until light and fluffy- about 1 minute.

4. Take baking dish out, and pour pancake mix into the bottom 
of the dish. Do not spread butter up sides of pan, this will 
give you the rising edge on the pancake.

5. Bake the pancake at 400 for 20 minutes. While the pancake 
is baking, mix your Fresh Whipping Cream. 

6. Whip Cream: 1TBsp Madagascar Vanilla and 1.5 tsp sugar 
together until thick and creamy. 

7. Wash berries and place in a separate mixing bowl. Mix 
together with maple syrup.

8. Once Pancake is done, cut into square servings and top with 
berry mixture, whipping cream and dash with powdered 
sugar. Best served with Hardin Mini Farm Bacon or Sausage.

GERMAN PANCAKE BREAKFAST WITH FRESH 
WHIPPING CREAM AND BERRIES,  CONTINUED
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INGREDIENTS 

CRUST
• 1 ½ cups graham crackers (approx. 

1 pkg of from the Honeymaid box)
• ¼ cup sugar
• 5 Tbsp unsalted butter, melted
• 2 oz. bittersweet chocolate morsels
• Mini marshmallows (approx. 100
CAKE
• 1 ¾ cups AP flour
• 2 cups sugar
• ¾ cups cocoa powder
• 1 ½ tsp baking powder
• 1 ½ tsp baking Soda

• 1 tsp salt
• 2 large eggs
• 1 cup whole milk
• ½ cup canola oil 
• 2 tsp vanilla extract
• 1 cup HOT coffee
FROSTING
• 8 egg whites, room temperature
• 2 cups sugar
• 1/2 tsp cream of tartar
• 2 tsp vanilla extract
• 1 large chocolate bar
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S'MORES 
CUPCAKES
SUBMIT TED BY  
JO HARDIN

My sister-in-law made these cupcakes for our wedding and 
they were a huge hit! Once I received the recipe, it became 

my staple chocolate cake recipe to recreate those cozy 
nights around the campfire. 

SERVINGS  
55

TOTAL TIME 
7H 50MIN

PREP TIME 
60 MIN



INSTRUC TIONS

1. CRUST: Preheat the oven to 350 degrees. Line 24 muffin cups with paper liners. 
In a food processor, pulse graham crackers until they are fine crumbs (If you 
don’t have a food processor, put the graham crackers in a gallon zip top bag 
and smash with a rolling pin until they are fine crumbs). 

2. Add sugar and melted butter and mix until well combined. Add approximately 
1 tablespoon of crumbs to each liner. Use a small circular object such as a shot 
glass or small cup to press the crumb mixture evenly into the bottom of the liners. 
Bake for 5 minutes and remove from the oven. Divide the chocolate morsels 
evenly among the liners (approx. 4-5 morsels per liner) Add 4-5 mini marshmal-
lows per liner as well. Set aside.

3. CAKE: Combine sugar, flour, cocoa powder, baking powder, baking soda 
and salt to a large mixing bowl. In a small bowl add eggs, milk, oil, and vanilla 
and whisk together. Mix the wet and dry ingredients together in the bowl of a 
standing mixer, beat on low speed until just incorporated. Increase the speed to 
medium and beat for 2 minutes with paddle attachment. Brew the cup of coffee 
while waiting for the mixer to ensure the coffee is as hot as possible. Lower the 
speed of the mixer and slowly incorporate the cup of coffee in the batter. Scrape 
the sides of the bowl and mix again. 

4. Spoon batter evenly into liners, filling each about ¾ of the way full (approx. ¼ 
cup of batter per liner). The marshmallows will float to the top. Bake 18-20 min-
utes or until a toothpick in the center comes out clean. Cool for about 5 minutes in 
the pan and then remove to a wire rack to finish cooling. 

5. FROSTING: In a clean stainless steel mixing bowl or double broiler, combine 
egg whites, sugar and cream of tartar. Whisk rapidly while heating the mixture 
over medium high heat until the temperature reaches 160 degrees. Transfer egg 
mixture to your stand mixer with the whisk attachment. Whisk on low speed, 
gradually increasing to medium-high speed as the mixture becomes thicker. Beat 
until stiff, glossy peaks form. Add the vanilla and mix until incorporated. Transfer 
frosting to a piping bag fitted with a large star or round tip and frost as desired. 

6. Using a kitchen torch held about 6 inches away from the cupcakes on a 
non-flammable surface, brown the cupcakes to desired color. Keep the torch 
moving, just like toasting a marshmallow, so you don’t catch the frosting on fire. 
Garnish each with a piece of the chocolate bar. 

S'MORES CUPCAKES, CONTINUED
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INGREDIENTS 

CAKE BASE

• 1 (18 1/4 oz) package yellow 
cake mix

• 1 egg
• 8 tablespoons melted butter

GOOEY FILLING

•  1 (8 oz) package softened 
cream cheese

• 2 eggs
• 1 teaspoon vanilla
• 8 tablespoons melted butter
• 1 (16 oz) box powdered sugar
• 1 bag chocolate chips (add to 

your liking)
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OOEY GOOEY 
BUTTER CAKE
SUBMIT TED BY  
DUNCAN ROBERTSON

My mom made this dessert for every function or party I 
went to while I was growing up. Fast-forward to college 

and my fiancee and I bonded over our love for this yummy 
treat. Every Christmas, we substitute chocolate chips with 

red and green M&Ms for a jolly twist. It reminds me of 
family and friends and makes the perfect addition to any 

occasion! 

SERVINGS  
12

TOTAL TIME 
1H 00MIN

PREP TIME 
10 MIN



INSTRUC TIONS

1. Preheat oven to 350 °F.

2. Combine the cake mix, egg and 8 tablespoons butter and 
mix well with an electric mixer. Pat the mixture into the bot-
tom of a lightly greased 13 x 9-inch baking pan.

3. In a large bowl, beat the cream cheese until smooth. Add the 
eggs, vanilla, chocolate chips, and 8 tablespoons butter and 
beat together.

4. Next, add the powdered sugar and mix well. Spread over 
cake batter and bake for 40 to 50 minutes. Make sure not to 
over bake as the center should be a little gooey.

OOEY GOOEY BUT TER CAKE, CONTINUED
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INGREDIENTS 

CRUST

• 3 egg whites
• 1 1/2 tsp baking powder
• 1 C sugar
• 12 soda crackers (finely 

crushed)
• 3/4 C walnuts-finely 

chopped
• 1 tsp. vanilla

FILLING & TOPPING

• 1/2 Pint Heavy Whipping 
Cream

• 1/2 tsp Almond Extract
• 1/8 C Sugar 
• Fresh Fruit or Fruit Com-

pote (you pick!)

70

VINTAGE SODA 
CRACKER PIE
SUBMIT TED BY  
RICHELE RAPP

This was always a Christmas favorite in our house. This pie 
is so unique with it's extraordinarily light texture and natural 

fruit sweetness, there is always room in the belly for this 
dessert, no matter how stuffed you are!

SERVINGS  
08

TOTAL TIME 
5H 30MIN

PREP TIME 
30 MIN



INSTRUC TIONS

1. Preheat oven to 350 degrees F. Grease 9" round pie dish 
(grease well). 

2. In medium size bowl, beat egg whites until stiff. Add baking 
powder and 1 C sugar and continue beating until high peaks 
form. Gently fold in mixture of soda crackers, walnuts and 
vanilla. Be sure to "gently" fold , do not stir or beat mixture. 

3. Pour mixture in prepared pie plate. Bake on middle rack of 
oven for 35 minutes. Set aside to cool. 

4. Whip whipping cream as directed. Just before cream 
becomes stiff, sweeten with sugar and add 1/2 tsp almond 
extract. Continue beating until high peaks. Pour into cooled 
pie shell and chill 5-6 hours before serving. Slice and serve 
with fresh berries such as strawberries or a fruit compote for 
a mouthwatering desert!

VINTAGE SODA CRACKER PIE,  CONTINUED
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INGREDIENTS 

BATTER

• ½ cup lukewarm water
• 1 cup milk room temp
• 4 large eggs
• 4 Tbsp unsalted butter melt-

ed. Plus more to sauté.
• 1 cup all-purpose flour you 

can use 1/2 cup whole 
wheat flour and 1/2 cup 
all-purpose

• 2 Tbsp sugar
• Pinch salt
FILLING 
• 1 cup Greek Yogurt (low fat 

or fat free will work)
• 6 oz 3/4 of a package 

of cream cheese, at room 
temperature

• 1/3 cup granulated sugar
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APRICOT 
RASPBERRY 
CREPES
SUBMIT TED BY  
DENIS BUKHANTSOV

Crepes have always been a favorite for my family and 
these apricot raspberry crepes are perfect for Christmas 

morning, dessert, or an afternoon snack! The sweet apricots 
and tart raspberries leave you wanting another crepe every 

single time. 

SERVINGS  
06

TOTAL TIME 
1H

PREP TIME 
30 MIN



INSTRUC TIONS

1. Place all your ingredients for the crepes batter into your 
blender in the order they are listed: 1/2 cup water, 1 cup 
milk, 4 eggs, 4 Tbsp melted butter, 1 cup flour, 2 Tbsp sugar 
and a pinch of salt. Blend together for 1 minute or until 
smooth and well combined.

2. Melt a small dot of butter in a good non-stick skillet over 
medium heat. Add about 3 Tbsp of crepes batter and swirl 
the pan right away to distribute the batter evenly and form a 
thin crepe. Cook until golden on the first side (about 1 min) 
then rotate and cook another 15 seconds on the second 
side. Repeat with the remaining batter.

3. In the bowl of your mixer, cream together 6 oz cream cheese 
and 1/3 cup granulated sugar. Mix in 1 cup Greek Yogurt 
and beat on medium/high speed with the whisk attachment, 
or until smooth and creamy. Set aside until ready to use. 
Refrigerate if not using right away.

4. Spread a thin layer of Greek Yogurt cream over the top of 
your crepe and roll the crepe or fold each crepe into quar-
ters with the cream on the inside. Top with apricot raspberry 
sauce and serve with fresh berries.

APRICOT RASPBERRY CREPES,  CONTINUED
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INGREDIENTS 

• 4 eggs
• 2 cups sugar
• 1 quart + 1 pint half & half 

cream
• 1 can (14 oz.) Eagle 

brand condensed milk
• 2 tablespoons vanilla
• 1/2 teaspoon salt

• 1/2 gallon 2% milk
• 3 bags cubed ice
• 1 box (4 lbs.) of rock salt 

(you will only need a 
portion of this)
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GRANDPA MEL'S 
HOMEMADE ICE 
CREAM

SUBMIT TED BY  
BRIAN LIQUIN

My wife's dad, Mel, and I would make a batch every 4th of July 
and once or twice during the remainder of the year (who am 
I kidding...all we do is freeze the mix that our wives prepare). 
It takes a while to freeze the ice cream, but like hunting, it's as 

much about the experience as it is the result. Plus, there's nothing 
like the texture and taste of fresh vanilla ice cream straight from 
the mixer! Try this with your mom's warm apple pie after a long 

winter day. 

SERVINGS  
12

TOTAL TIME 
45MIN

PREP TIME 
15 MIN



INSTRUC TIONS

1. Kindly ask your wife to prepare the liquid concoction inside 
while you prepare the ice cream mixer, get the ice in a cool-
er, gather the salt...and get that first beer going. 

2. In a large bowl, beat the 4 eggs, gradually adding the sugar 
until fully disolved. Add in the condensed milk, vanilla, half 
& half cream, and salt, then mix thoroughly. Pour this mix into 
your homemade ice cream maker container (it will fill more 
than halfway). Pour the 2% milk into the container until the 
mixture gets to the "max fill" line, about an inch from the top. 
Refrigerate until you're ready to start the freezing process 
outside.

3. With a cooler full of ice and rock salt nearby, set your filled 
ice cream maker container into the maker, plug it in, and let 
the spinning begin! Add a couple of inches of ice, then sprin-
kle a generous layer of rock salt while the mixer is spinning. 
Continue adding a few inches of ice, then a layer of salt until 
the mixer is totally filled with ice and while the container 
continues to spin. It's important to stay thoroughly hydrated 
during this process, as you will likely be there for 30 minutes 
or more. Be ready with a back-up beverage (plan ahead!), 
or make a quick trip to the garage fridge if needed. Keep 
adding ice, then salt, then ice, then salt while the mixer spins 
to ensure it gets as cold as possible. When the mixer stops 
finally, your ice cream will be smooth as butter and ready to 
serve!

GRANDPA MEL' S HOMEMADE ICE CREAM, 
CONTINUED
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Andrew Brion
Bethany March
Bikash Sigdel
Bonnie Sielaff

Brendon Collins
Brian Liquin
Brian Sielaff

Carmen Pemsler
Celeste Sweet

Chad Dickinson
Connor Asmus

Denis Bukhantsov
Derek Peck

Doug Hardin
Duncan Robertson

Erik Boschulte
Garrett Davis
Ian McClure

Janice Berryman
Jo Hardin

Josiah Kotte
Logan Marten

Meghann Wenzel
Michael Allison
Pratik Pokharel 
Richele Rapp

Ruchin Khadka
Ryan Pyper
Sohil Paudel
Terry Rousset
Trevor Sigman

Tyler Maier 
Vickey Nidhi

Wishing you a very 
Merry Christmas 

from our family to 
yours
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