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Yes, this is a shameless plug for our website 
Cookography.com. But if you havenôt checked it out, you 
are really missing out! Itôs basically a diary of what we eat, 
complete with photos and recipes. Rarely does a meal go 
by undocumented. Oh look, here is a picture of Carolynôs 
Cheerios. 
 
Recipe:  

1. Add desired amount of Cheerios to bowl.  
2. Add milk.  
3. Optional toppings ï strawberries, blueberries and/or 

bananas.  
4. Serve with orange juice and coffee. 
 
We hope you enjoy these recipes as much as we did. 
Hereôs to a happy and healthy 2008! 
 
Cheers, 
Lukolyn 
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Overnight Yeast Pancakes 

Nothing says Saturday (or Sunday) Morning like hot pancakes with real maple syrup.  All 
the mixing and pouring and prepping required to make them, however, is kind of a tough 
task before the coffee has fully kicked in. What if we told you that you could make 
delicious pancakes that are crisp on the outside and cakey on the inside, and that you 
could do this without any mixing in the morning?  
 
The answer is yeast pancakes! Instead of using baking soda to make pancakes rise, you 
can use yeast. Using yeast lets you mix the batter the night before and it can then rise 
slowly in the fridge overnight. Yeast also gives the pancakes a clean taste and a great 
texture. You can probably use less yeast than the recipe calls forðyou could probably 
get away with a tsp or so. The current amount works, but you get a mild yeast flavor.  

DIRECTIONS  

 
1. In a large bowl combine flour, sugar, 

salt, cinnamon and yeast; mix well. 
Add vanilla, milk, butter and egg; mix 
until well blended. Cover and place in 
refrigerator overnight.  
 

2. Heat a lightly oiled griddle or frying pan over medium -high heat. Stir the batter. Pour 
or scoop the batter onto the griddle, using approximately 1/4 cup for each pancake. 
Brown on both sides, serve hot. 

INGREDIENTS  

 
¶ 2 1/4 cups all-purpose flour 
¶ 3 tablespoons white sugar 
¶ 1 teaspoon salt 
¶ 1/2 teaspoon ground cinnamon 
¶ 2 1/4 teaspoons rapid rise yeast 
¶ 1 teaspoon vanilla extract 
¶ 1 1/2 cups warm milk  
¶ 1/4 cup butter, melted  
¶ 1 egg 
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Heirloom Tomato Salsa  

Truth be told, heirloom tomatoes would probably be wasted on a salsa and are not worth 
the extra cost compared to regular plum tomatoes. Of course this is only true if you donôt 
live next door to a farmersô market where they sell a 3 pound bag of slightly bruised 
tomatoes for $2. If you can get your hands on this bag of gold, then by all means make 
this salsa with heirloom tomatoes! If not, regular tomatoes are fine. We used a 
combination of yellow and red tomatoes ï it gave the salsa a great color! 

DIRECTIONS  

 
1. Core the tomato by removing the brown and white stem parts. Cut off any bad 

bruises or blemishes. Chop the tomato until it is well dicedðthink about how you 
want it to look on your chip. Place the chopped tomatoes in a strainer to drain off 
some of the juicesðno one likes watery salsa! 
 

2. Mince the onion. The pieces should be pretty small; you donôt want to get a large bite 
of only onion. Just keep running your knife through, chopping.  
 

3. Chop the cilantro. Again, you want small pieces. 
 

4. If you want your salsa to have some kick, leave some or all of the jalapeno seeds in 
the salsa. If not, remove the seeds. Finely dice the jalapeno.  
 

5. Once the tomatoes have drained a bit, it is time to make the salsa. You want to 
create a balanced flavor, with no one component being too overpowering. Start by 
adding the tomatoes to a bowl. Next, add the salt and stir. Finally, add half of the 
diced jalapeno, cilantro and onion. Test! 
 

6. Add more jalapeno, cilantro and onion to build the flavor you are looking for. Let the 
salsa sit for a little so that everything can meld. The tomatoes will probably produce 
more juice that can be poured off before serving.  

INGREDIENTS  

 
¶ 2 pounds tomatoes ï  

go for whatever is cheap and ripe 
¶ 1 medium red onion 
¶ 1 cup cilantro 
¶ 1 jalapeno 
¶ 1 teaspoon salt + more for taste  
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German-style Soft Pretzels  

Maybe it is Lukeôs German backgroundéor maybe it is his love of all things salty, but he 
loves hot, soft pretzels. Luckily, these pretzels are not too tough to make at home. The 
following recipe may look long, but it is easier than making bread. We made a batch for 
an Oktoberfest party we threw and they were a huge hit.  
 
Dunking the pretzels in boiling water gives them their chewy skin. In order to get the 
nice caramel color, it helps to add baking soda to the water. The baking soda makes the 
water more basic (the opposite of acidic), which breaks down the starch on the outside 
of the pretzel and turns it into a sugar that caramelizes when baked. Traditional recipes 
call for lye, which is a caustic chemical that is dangerous to handle. Pretzels made with a 
lye bath supposedly have the best texture and the most authentic flavoréit gives it a bit 
of a tang.  

DIRECTIONS  

 
1. Combine all of the ingredients in a bowl and mix together until it forms a ball. Start 

with 2 cups of flour and mix it together until it forms something like a thick batter. 
Add more flour, 2 tablespoons at a time, until it forms a nice ball that can be 
kneaded by hand. 
 

2. Either use an electric mixer to mix the dough for 5 minutes or remove it from the 
bowl and knead it by hand for 5 to 10 minutes until the dough begins to get smooth 
and satiny. 
 

3. Letting the dough ferment can give the pretzels a little extra flavor, but it can be 
skipped and they will still taste great. If you are going to ferment the dough, return 

INGREDIENTS  

 
¶ 1 teaspoon instant yeast 
¶ 1 tablespoon malt powder or brown sugar  
¶ 2 to 3 cups all-purpose unbleached or bread flour 
¶ 1 teaspoon salt 
¶ 1 cup warm milk  
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the ball of dough to a clean, greased bowl, cover with plastic wrap, and set 
it aside to rise until it has doubled in size, approximately one hour. De -gas 
the dough gently before moving on to the next step.  
 

4. Preheat the oven to 425 degrees. In a wide and shallow pan bring a quart 
of water to a simmer, and then add 4 tablespoons of baking soda. The 
water should be deep enough so that a pretzel can be fully submerged.  
 

Shaping & Baking 
 
1. Cut the dough into 6 pieces. Roll each one into a short log, cover with a 

towel, and let the dough relax for 5 to 10 minutes. After it has relaxed you 
should be able to roll it out and stretch it again fairly easily.  
 

2. Place a rope of dough on the work surface in front of you. Form the dough 
into the shape of a pretzel by looping the two ends in to the center of the 
rolled out dough and crossing them over each other. Apply a little bit of 
pressure to make the loops stick together, but not too much because you 
donôt want them to flatten out. You can use a dab of water to help make 
the ends stick. 
 

3. After shaping the pretzel, carefully use a spatula to transfer it to the boiling 
water. Dunk it in the water, completely submerging it, for 5 seconds. The 
pretzel should begin to float towards the end.  
 

4. Transfer the pretzel onto a lightly oiled cookie sheet (we used a silicone 
baking mat). Sprinkle with Kosher salt. You can also make cinnamon sugar 
flavored pretzels. 
 

5. Once you have finished shaping all of the pretzels, place the cookie sheet in 
the middle rack of the pre -heated oven. 
 

6. Bake the pretzels for 12-14 minutes until they are a dark golden brown.  
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Spicy Green Bean Salad 

When summer rolls around and all the BBQs start, we make our famous spicy green 
beans. The dish balances the sweetness of the beans with a smoky, spicy sauce. It is 
best made with fresh green beans, they are nice and crisp, but frozen green beans can 
be used too. Frozen might be the way to go if the ñfreshò beans are not looking so fresh 
and crisp. This recipe would also work with asparagus or yard-long beans. 
 
This past summer, we made these beans for a BBQ at our placeéand ramped it up a bit 
to roughly 4.5 pounds of beans. What can we say, we found a good price on beans! 
Everyone really liked them and the recipe seems to scale up pretty easily. The ONLY 
drawback with this recipe is that it takes a while to take off the beansô stem and tip and 
cut them all to sizeéthis is actually what you will spend most of the cooking time doing. 
Keep at it thoughðhaving them the same size will make sure all the beans cook to the 
same doneness. If you are a wimp, you can reduce the amount of chili flakes and oil.  

INGREDIENTS  
 

Dressing  
¶ 1 green onion (white part only), minced  
¶ 2 1/2 tablespoons soy sauce 
¶ 2 tablespoons rice vinegar 
¶ 4 teaspoons sesame oil 
¶ 1 tablespoon vegetable oil (any oil without a lot of flavor)  
¶ 2 teaspoons minced garlic 
¶ 1 teaspoon sugar 
¶ 3/4 teaspoon cornstarch mixed with 1 1/2 teaspoons water  
¶ 1/2 teaspoon dried red chili flakes 
¶ 1/2 teaspoon chili oil (important ingredient, donôt leave out) 
 
Beans  
¶ 1 pound green beans 
¶ 4 cups water 

DIRECTIONS  

 
1. Combine dressing ingredients in a bowl. Set aside. 

 
2. Remove the ends of the green beans (and string if they are very stringy). Cut beans 

diagonally into 2-inch pieces. 
 

3. Bring water, salt and oil to a boil in a medium -size saucepan. Blanch beans in boiling 
water for 6 to 8 minutes. (Keep tasting beans ðyou want them to be tender, but still 
a little on the crunchy side. Of course, preferences may vary).  
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4. Rinse beans under cold water; drain well. You can even stick them in a salad spinner 
for a bit.  
 

5. Bring dressing to a boil over medium-high heat in a pot or pan big enough to hold all 
the green beans. Cook, stirring until dressing thickens slightly. Add beans to dressing, 
tossing to coat the beans. 
 

6. Cover and refrigerate. Serve cold. 
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Oven Fries  

Making oven fries is a quick and easy way to cook up tasty root veggies. We have tried 
this basic recipe with carrots, potatoes and sweet potatoes ï with great results every 
time! The cook times will vary based on the veggie and the size of the cut, but the basics 
are the same. The photos here are from when we tried this with purple potatoes. They 
taste the same as fingerlings, but are purple! If you are going for normal potatoes, 
russets are the best. Peeling the russets is recommended, or else they taste more like 
baked potatoes than fries. You probably donôt need to peel thinner-skinned potatoes. No 
matter what veggie you use, it is important to make the slices or wedges even -sized and 
not too thick so that all of the pieces will cook at about the same rate.  
 
There are also some more ñadvanceò techniques you can use to improve texture. The 
first is to soak the potatoes for 15 -30 minutes before seasoning them. For starchy 
potatoes, like russets, soaking helps remove some of the surface starch, giving the fries 
a great crust that is not too tough or thick. The other is to cover the baking sheet with 
aluminum foil for the first 5 minutes of baking. This allows the fries to steam and cook all 
the way through, without overcooking, and ensures a creamy texture in the middle.  
 
You can also get creative with the flavors and seasoning. The most basic is salt and 
pepper. Or try garlic and rosemary; pepper flakes and chili powder; lemon zest and 
thyme. If you want to keep it simple, just add some garlic powder and celery salt.  
 
Although it isnôt required, a nonstick baking sheet works particularly well for this recipe. 
The panôs dark color encourages deep and even browning. Also try to find a pan that is 
heavy duty. The intense heat of the oven may cause lighter pans to warp.  

INGREDIENTS  

 
¶ 3 russet potatoes (about 8 ounces each), peeled 
  (each potato cut lengthwise into 10 to 12 evenly sized wedges)  
¶ 5 tablespoons vegetable oil or peanut oil 
¶ Table salt and ground black pepper 
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DIRECTIONS  

 
1. Adjust oven rack to lowest position; heat oven to 475 degrees. Meanwhile, coat a 

heavy-duty rimmed baking sheet with 4 tablespoons oil and sprinkle evenly with 3/4 
teaspoon salt and 1/4 teaspoon pepper; set aside. 
 
Advance Technique : Place potatoes in large bowl and cover with hot tap water; 
soak 10 minutes. Drain potatoes. Spread potatoes out on a triple layer of paper 
towels and thoroughly pat dry with additional paper towels.  
 

2. Toss potatoes with remaining 1 tablespoon oil (and any additional flavorings you wish 
to add). Arrange potatoes in single layer on prepared baking sheet. Bake until 
bottoms of potatoes are spotty golden brown, 15 to 20 minutes, rotating baking 
sheet after 10 minutes. Using metal spatula and tongs, scrape to loosen potatoes 
from pan, then flip each wedge, keeping potatoes in single layer. Continue baking 
until fries are golden and crisp, 5 to 15 minutes longer, rotating pan as needed if 
fries are browning unevenly. 
 
Advance Technique : Before placing the baking sheet in the oven, tightly cover with 
foil and bake for 5 minutes. Remove foil and continue to bake as directed.  

http://www.cookography.com/

