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Pasta Carbonara 
Recipe by Casey Douglass  
Galaxy, Easthampton, MA 

4 Servings 

A classic Italian pasta dish. This recipe is a loose interpretation based on the classic egg based 

sauce, using what you have available. 

Basic pasta dough ingredients: 

3 fresh eggs 

1 tablespoon water 

1 teaspoon olive oil 

2 cups all-purpose flour 

1 cup semolina flour 

1 teaspoon salt 

In a small bowl mix together the egg, water, and olive oil. In a large bowl mix all-

purpose flour, semolina, and salt. Dump the dry flour mix on a large clean worktable. 

Make a well in the center of the flour and pour in the egg mix. Slowly stir the eggs 

with your hands, gradually incorporating the flour. Continue mixing until it creates a 

ball. The dough should not be too wet or tacky, nor too dry or crumbly. If it’s too wet, 

add flour. If it’s too dry, add water. Knead dough for 5 minutes, turning over and 

pushing firmly. The dough should be stiff with just a little bit of ply.  Wrap in plastic 

wrap and refrigerate for an hour. 

Pasta sauce ingredients: 

6 ounces prosciutto, sliced 

1 tablespoon butter 

3 clove garlic 

1 bunch asparagus 

6 scallions 

1 cup peas, fresh if available, though frozen works as well  

1/2 cup pasta water 

2 eggs 

1 cup Parmesan cheese, grated 

Salt & pepper
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Dice prosciutto into small cubes. Heat large sauté pan over low to medium heat and 

add butter and garlic. Sauté prosciutto for 8-10 minutes. Do not drain off fat. Turn off 

heat and put pan to side. Meanwhile, heat a grill or stove burner on high. Grill scallions 

on the high heat, 2 to 3 minutes each side; some dark char is good. Remove from heat 

and slice into ¼ inch pieces. Slice raw asparagus into ¼ inch pieces, set aside. 

Fill a large pot of water on high and bring to a boil. While water is heating, on a large 

clean work surface dump ¼ cup flour and roll ½ of pasta dough in it; re-cover and save 

the other half for another night. Dough stores well for three days in the refrigerator, 

or you can freeze and thaw it the day before it’s needed.  

With a rolling pin, work dough out from the center, rotating the dough as you go. If the 

dough becomes sticky, add more flour to the work surface. Turn the dough over every 

few rolls until it is like thin cardboard.  

Divide pasta into 2 equal pieces; dust with flour. Gently roll pasta into a log and slice 

about a ¼ inch horizontally. Pull slices apart; dust with more flour. It is ready to cook.  

Place a strainer in the pot of boiling water. Add pasta and begin to stir it up, or it will 

be a clumpy mess. The pasta cooks for about 2 to 4 minutes. It should be soft, but not 

mushy. 

As the pasta is cooking prepare the rest of the ingredients. Remove and discard garlic 

cloves from the pan of prosciutto. Add asparagus, peas, and scallions to the prosciutto 

and stir.  

When pasta is done, strain and add to the pan. Add ½ cup pasta water to the mix. Beat 

the two eggs in a small dish.  It’s important to have the pasta water in the pan, as you 

add the beaten eggs; if the pan is too dry the eggs will scramble. Mix well. Add water if 

the mixture is too dry.  

Add a generous amount of fresh ground black pepper and salt to taste. Mix in ½ of the 

parmesan cheese. Plate into 4 portions. Top with the rest of the parmesan cheese to 

taste and enjoy. 

This recipe may be reproduced with the following credit: Recipe by Casey Douglass, Galaxy © 2020
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Honey Miso Noodle Salad 
Recipe by Unmi Abkin and Roger Taylor 

Coco and The Cellar Bar, Easthampton, MA 

4 Servings 

It is hard to overestimate how large a role this noodle salad has played in our lives. It has 

been a bestseller at two of our restaurants, and everybody complains when we take it off 

the menu in wintertime. It’s quick and casual enough for lunch and substantial enough for 

dinner. Its beauty lies in its subtlety — it isn’t an in-your-face dish — and kids love it 

(especially without the cilantro).  

Salad ingredients: 

6 ounces lo mein egg noodles, cooked al dente  

2 cups shaved green cabbage  

2 cups chopped cooked chicken  

2 medium carrots, peeled and julienned (1 cup)  

1 cup arugula  

1/4 cup chopped cilantro  

1/2 cup Honey Miso Dressing (recipe below)  

Salad topping ingredients: 

1/4 cup thinly sliced scallions  

1 tablespoon toasted sesame seeds  

Pinch of red pepper flakes  

Combine salad ingredients in a large mixing bowl and toss until evenly dressed.  

Portion salad into four serving bowls. To finish, divide among the four bowls the 

salad topping ingredients. 

MAKE IT GLUTEN-FREE  

For a gluten-free version, omit the egg noodles or replace them with a brown rice pasta.   

You could also serve it with cubes of extra-firm tofu in place of chicken. 
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Honey Miso Dressing 

Makes 2 Cups 

This dressing is remarkably stable and can certainly last a week in the refrigerator. We 

recommend making the dressing a day or two ahead, so the flavors have ample time to come 

together. Store it in a large squeeze bottle so that you can easily add it to the Honey Miso 

Noodle Salad when you are ready. You can also drizzle it over grilled asparagus or salmon 

and top with some sesame seeds!  

Ingredients: 

1/2 cup white miso  

1/2 cup Seasoned Rice Wine Vinegar  

1/4 cup honey  

2 tablespoons tamari  

1 clove garlic, minced  

1 teaspoon minced ginger  

1/2 teaspoon toasted sesame oil  

1 cup neutral cooking oil  

Whisk together in a large bowl all ingredients except the cooking oil. After 

combined, slowly whisk in cooking oil.  

STORAGE: This dressing will keep in the refrigerator for up to 7 days. 

DRESSING AS DIP  

If you are as tired as we are of onion dip and ranch dressing with crudités, we recommend 

using this dressing as a dip. It is a breath of fresh air at parties, and people always notice it. 

Excerpted from Curry & Kimchi © 2019 by Unmi Abkin and Roger Taylor.  
Used with permission from Storey Publishing.
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Salade Niçoise 
Recipe by Michaelangelo Wescott  

Gypsy Apple Bistro, Shelburne Falls, MA 

Makes 2 large salads or 1 large salad as a starter for 4 people 

Salade ingredients: 

One 8-ounce piece of fresh yellow fin tuna, sushi grade, cut thick 

2 hardboiled eggs 

2 medium heads of lettuce (Romaine or Boston Bibb) 

8 fingerling potatoes 

1/4 pound green beans 

1 small bell pepper red or yellow, julienned 

1/4 cup black olives 

1 small cucumber, sliced 

1 ripe tomato, wedged in eight pieces 

Anchovy vinaigrette (recipe below) 

For tuna: 

Heat sauté pan on high heat. Pat fish dry. Grind course pepper onto a plate and press 

tuna onto plate to coat each side with cracked black pepper and salt to taste. Drizzle 

oil over each encrusted side. Sear in a screaming hot pan for 30 seconds on each side. 

Remove from heat and slice immediately.  

For eggs: 

Place eggs in pot filled with water. (Not hot, or the eggs will crack.) Bring to a boil and 

boil for 10 minutes. Shock them in cold water. Peel, then cut each egg in half or each 

into thin slices, according to your preference. 

For potatoes: 

Boil in a pot until tender. Slice each in half and let cool to room temperature. Add a 

few tablespoons of anchovy vinaigrette to the mix, and set aside. 

For green beans:  

Blanch* the green beans for one minute. Drain and add a few tablespoons of anchovy 

vinaigrette and set aside.

10
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Anchovy Vinaigrette  

Vinaigrette ingredients: 

1/4  cup champagne or white wine vinegar  

2/3 cup extra virgin olive oil  

1 ounce of canned flat anchovies in olive oil 

1 tablespoon whole grain mustard  

Garlic, smashed (optional)  

Salt and pepper to taste  

Drain anchovies and set olive oil aside. Mince the anchovies. In a bowl, add all 

ingredients and reserved anchovy oil and whisk together.  

To prepare salad: 

Dress leaves of lettuce and all ingredients around and on top of lettuce. Finish the 

salad off with the remaining dressing.  

  

*To blanch the green beans: Snip off the stem ends and remove any tough strings that 

run the length of the green bean. Fill a pot with salted water and bring to a boil. In 

the meantime, fill a bowl with ice water and keep it close by. When the water boils, 

add the green beans and boil until bright green and tender crisp, about 3 to 5 

minutes. Remove the beans with a slotted spoon and immediately plunge them into 

the bowl of ice water to stop the cooking process.  Leave there for one minute.  

This recipe may be reproduced with the following credit:  
Recipe by Michaelangelo Wescott, Gypsy Apple Bistro, © 2020 
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Panko-Encrusted Cod Cakes  
with Remoulade 

Recipe by Kevin Sahagian 
Captain Jack’s Roadside Shack, Easthampton, MA 

2-4 Cakes, Depending on size 

For Baked Potatoes: 

2 Idaho potatoes 

Olive oil, for rubbing 

Salt, for rubbing 

For Cod: 

1 pound fresh cod 

2 tablespoons lemon juice,  
  reserve lemon juice is squeezed from 

1 cup white wine 

6 sprigs flat leaf Italian parsley 

4 peppercorns 

1 teaspoon salt 

For Cod Cake Assembly: 

Poached Cod 

Baked potatoes, still warm 

1 tablespoon Dijon mustard 

2 tablespoons mayonnaise 

2 eggs 

1/4 cup flat leaf Italian parsley, roughly chopped 

1/2 cup panko bread crumbs

For Remoulade: 
1 teaspoon capers 

1 teaspoon green olives, roughly 

chopped 

1 teaspoon cornichons or dill pickles,   

   roughly chopped 

1 teaspoon Dijon mustard 

1 cup mayonnaise 

1 tablespoon tarragon, roughly  

   chopped 

1 tablespoon chives, roughly chopped 

1 tablespoon lemon juice 

1 teaspoon grated lemon rind 

3 cooked egg yolks

12
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To cook potatoes: 
Preheat oven to 425 degrees Fahrenheit. Poke several holes in each potato using a fork. Rub 
each with olive oil and sprinkle salt over top. Arrange on baking sheet and bake in over for 
45 minutes, until potatoes are fork tender. 

To poach the cod: 
To a deep pan, add the cod, lemon juice, lemon pieces, white wine, flat leaf parsley, and salt. 
Cover with a lid and cook over high heat for approximately 10 minutes, until cod flesh is 
opaque.  

While cod is poaching, make remoulade. To make remoulade, mix together all ingredients in 
a bowl and place in oven to chill for at least 5 minutes. The remoulade should stiffen up as it 
chills.  

To make the cakes: 
When cod is finished poaching, remove the fish from the pan and pat dry. Discard pan 
contents. Add still warm baked potatoes to bowl and mash together until mixture is large 
chunks. Add to the mixture mustard, mayonnaise, and Italian flat leaf parsley. Mix well. 
Mixture should be somewhat chunky.  

Let the cod cake mixture chill for at least 5 minutes. Forming cakes with your hands will be 
easier the colder the mixture is. 

While mixture is cooling, spread panko bread crumbs evenly over a baking sheet. Preheat 
oven to 350 degree Fahrenheit. The oven will stay at this temperature to toast the panko 
crumbs as well as to bake the cod cakes once assembled. Bake the panko in oven for 10 to 15 
minutes, until browned. NOTE: Any extra panko will store well in a jar for up to a week.  

Once cooled, remove cod cake mixture from fridge. Scoop mixture from bowl to form a 
snowball sized lump. Roll in toasted panko and place on baking sheet. Once all cod cakes are 
formed, bake in oven at 350 degrees Fahrenheit for 15 minutes, until golden.  

Plate the cakes by scooping a dollop or remoulade onto the plate and placing a cod cake on 
top. Enjoy! 

This recipe may be reproduced with the following credit: Recipe by Kevin Sahagian, Captain Jack’s 
Roadside Shack © 2020
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Summer Salsa Verde with  
Chicken and Rice 

Recipe by Neftalí Duran 
Holyoke, MA 

4 cups of salsa 
Chicken and rice serves 2 to 4 

Salsa verde: 

1 pound tomatillos 

1 onion  

2 cloves of garlic  

1-2 jalapeños  

1 bunch of cilantro  

2 limes  

Salt and pepper, to taste 

Chicken: 

Two boneless, skin-on chicken breasts 

Salt and pepper, to taste 

Two tablespoons vegetable oil 

To make salsa verde: 

Take the husks off the tomatillos. Cut the onion in half. Remove the stems from the peppers. 

Note: If you prefer less heat, slice the jalapeño length-wise and remove seeds.   

  

Put the onions, peppers, tomatillos, and garlic in a sauce pan. Add enough water so that it 

covers all the ingredients. Bring to a boil on medium high heat. Be sure not to overcook the 

tomatillos; you will know when they are ready as they will change from bright green to a 

softer off-green color.  

While the ingredients are coming to a boil, wash and chop the cilantro. 

Rice: 

2 tablespoons vegetable oil 

1 cup white rice, washed and rinsed 

2 cups water  

2 cloves garlic, whole 

½ white onion, chopped 

Salt and pepper, to taste
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Once the ingredients are done cooking, remove from heat and let cool a bit. Strain the 

cooked ingredients into a blender. Add black pepper and salt to taste. Add half of the 

chopped cilantro, and blend until smooth. 

To make rice: 

Warm a pot on the stove over low to medium heat and add the oil. Wash and rinse the rice, 

then add it to the pot. Fry until browned, but not burned.  

In a blender, add the water, garlic, onion, salt, pepper, and blend thoroughly. This will make 

the liquid to cook the rice in.  

Add the seasoned water to the pot the rice is frying in and bring to a boil.  Turn to low heat 

and let simmer until rice is fluffy and has soaked up the water in the pan.  

To make the chicken: 

Put a cast iron pan on the stove over very low heat to crisp the chicken skin, turning up the 

heat slowly. Add the oil. While the oil is heating up, season the chicken with salt and pepper 

on both sides. Once the oil is hot, add the chicken breasts. Cook until the skin is crispy but 

not burned, about three minutes on each side.  

While the chicken is cooking, preheat the oven to 325 degrees Fahrenheit. Once the chicken 

has been seared in the pan, transfer it to the oven. Bake for 8 to 10 minutes, until chicken 

temperatures is 165 degrees inside at the thickest part. Slice the chicken breasts into pieces 

of desired thickness. 

To plate the dish, first lay down a bed or seasoned rice. Spoon the salsa verde around the 

rice. Finally, place the sliced chicken on top, and enjoy! 

This recipe may be reproduced with the following credit: Recipe by Neftali Duran © 2020 



16

Ricotta Dumpling Cacio e Pepe 
Recipe by Jeremy Werther  

Homestead., Northampton, MA 

6 to 8  Servings 

This is chef’s take on the classic Roman dish ‘pasta cacio e pepe’.  In our version we substitute 

the traditional bucatini noodle for our soft and puffy ricotta dumplings, and add corn for a 

fun, seasonal bite. In Italian pasta culture, a ‘dumpling’ is any pasta made by hand. Ours most 

closely resemble gnocchi and could easily be made into that shape! We lovingly call this dish 

‘grown up mac & cheese’ here at Homestead. 

Dumplings: 

2 pound Ricotta cheese (If you can find ‘impasata’ – a more dried out ricotta –    
   this is preferred) 

1 egg 

1 Tablespoon Kosher salt 

450g (approximately 3 ¾ cups) all-purpose flour  

Cacio e Pepe: 

1/2 cup butter, unsalted preferred 

40 turns (approximately 1 ½  Tablespoons) black pepper, freshly cracked 

1 cup corn kernels, fresh [frozen will work if needed] (optional) 

1/2 cup Parmesano Reggiano, grated 

1/2 cup Pecorino Romano, grated 

1 cup starchy pasta water, the water you are cooking the pasta in 

Salt & pepper 

Making the dumplings: 

In a large mixing bowl, combine ricotta cheese, eggs, and kosher salt. With a heavy 

duty rubber spatula (or a gloved hand), mix to combine. Once combined, add half of 

the flour (150g or 1 cup) and gently fold into cheese mixture. This should bring the 

mixture together and form a sticky loose mass. It should be just coming together and 

gently pulling away from the sides of the bowl.  

Donate. Cook. Celebrate! 
StirUpSomeLove.com



17

Making the dumplings (continued): 

Lightly flour a large flat work surface and scrape the dough onto the floured surface. 

A handful at a time, dust the top of the dough with more flour. Using a bench or 

dough scraper, gently fold the rest of the flour into the dough mixture. At this point, 

we want to work the dough AS LITTLE as possible. Again, using the scraper, ‘cut’ the 

flour into the dough, bringing the dough back together with gentle kneads.  

Repeat this process just until the dough is no longer pulling flour from the table 

surface. The dough is ready when no longer ‘obviously’ picking up flour from the 

surface, or, when poked with a finger, the dough holds that form and springs back 

slightly. Depending on the moisture content of your ricotta, you may have flour left 

over. 

Shape the final dough into a rectangular block (approx. 2” high) then dust the dough 

with flour, wrap in plastic, and refrigerate a minimum of 30 minutes and a maximum 

of 36 hours.  

After refrigeration we are ready to form this dough into our dumplings. 

Lightly flour your work surface again. Cut the dough block into 1” wide and gently 

using your fingers, roll these strips into logs (just like with clay or silly putty when you 

were a kid!). When you have 2 to 3 logs, line them up together and using your scraper 

or a smooth butter knife, cut the logs into 1” dumplings.  

These raw dumplings freeze incredibly well and we highly recommend freezing 

unless they are to be used immediately. If freezing, lay out on a sheet pan and freeze 

for 30-60 minutes, then transfer to a plastic bag or container. 

Making the Sauce / Completing the Dish: 

In a large sauce pot, bring heavily salted water to a boil to cook pasta. When cooking 

pasta, you want as much water as possible so the dumplings have room to swim 

around. If you only have a small pot for boiling water, you will want to cook the 

dumplings in batches. If the dumplings do not have enough space to move around, 

they will clump and stick to each other. 
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Ricotta Dumpling Cacio e Pepe 
   

While the water is coming to a boil, gather the rest of the ingredients for sauce. You 

want to be properly mise en placed (prepared with everything ‘in its place’) as the final 

cooking and sauce comes together very quickly. 

When water is boiling, heat a large sauté pan (or saucier) over medium high heat. 

Place dumplings into the water to cook. These will take approximately 4 to 5 minutes 

to cook (longer if frozen). Luckily, these dumplings ‘tell you’ when they are done, as 

they will float to the top of the water.  

While dumplings cook, add butter and freshly ground pepper to the pan and gently 

melt butter. Once melted, add corn and carefully move sauté pan off of the heat and 

spoon pasta water into butter mixture. Once rapid bubbling has subsided, return pan 

to heat. Gently swirl this mixture to help emulsify the sauce. 

When the dumplings are floating and ready, carefully move them from the water using 

a strainer or cooking spider. Do not dump into a colander as this will damage the very 

delicate dumplings and you’ll lose all your good starchy pasta water. At this time the 

sauce should start to look homogenous and emulsified (velvety and smooth versus 

broken salad dressing). If the sauce doesn’t look this way, don’t panic! It will fix itself 

once you add the cheese.   

Turn off the heat to your pan. Combine your grated cheeses and very carefully toss 

these cheeses into your sauce. (If done with the heat on under the pan, the cheese will 

not emulsify with the sauce and will stick to the bottom of the pan.) Gently toss (or 

swirl) the pan for at least 45 seconds to help properly emulsify the cheeses. Lift the 

dumplings into the sauce and gently toss or swirl to coat and plate the pasta.  

Add more cracked pepper or salt (careful as both cheeses are quite ‘salty’ and are 

intended to be the salt component of this dish) to taste, and serve immediately.  
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Eggplant Italiano on Ciabatta 
Recipe by Dre Rawlings  

Ashfield Lakehouse, Ashfield, MA 

1 Sandwich 

Sandwich:  

2 tablespoons neutral cooking oil, such as canola, coconut, or vegetable oil 

1 large eggplant, sliced lengthwise into approximately 1/2 inch-thick slabs, 

salted and peppered 

1 thick, rectangular crusty roll, like ciabatta 

Kalamata olive-garlic mayonnaise, recipe to follow 

1/2 cup artichoke hearts 

1 tablespoon extra virgin olive oil 

1 teaspoon red wine vinegar 

Fresh mozzarella (preferably in water), sliced approximately 1/4 inch thick 

4-6 Shishito peppers, stems removed, grilled until blistered 

1 heirloom tomato, sliced in 1/4 inch rounds 

5-6 whole leaves of fresh basil 

Salt and pepper, to taste 

Kalamata Olive-Garlic Mayo: 

3 cloves garlic, minced 

1 cup pitted kalamata olives 

1 cup mayonnaise 

Add a neutral cooking oil to a deep cast iron skillet. Add sliced eggplant to the pan 

and cook over medium-low heat, turning frequently until the eggplant has a slightly 

browned exterior and is very soft inside. This should take about 10-12 minutes. 

Remove from pan and set aside.  

Donate. Cook. Celebrate! 
StirUpSomeLove.com
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Carefully remove pan from heat and wipe out with a clean kitchen towel. Paint both 

the top and bottom (sandwich surface) of your ciabatta roll with extra virgin olive oil. 

Put pan back on heat and toast oiled sides of bread until very golden brown and crisp. 

Prepare the kalamata olive-garlic mayo. Add together garlic, olives, and mayonnaise 

to the bowl of a food processor. Blend until smooth.  

Roughly chop the artichoke hearts. Add to them the extra virgin olive oil and red wine 

vinegar. Set aside. 

To assemble the sandwich: 

Spread the bottom of the ciabatta with a thick layer of the Kalamata olive-garlic mayo, 

then cover the mayo with fresh basil leaves. 

Layer on the eggplant and top with sliced mozzarella. Add a layer of artichoke hearts, 

the top with shishito peppers. Finish with a layer of sliced tomato. Add salt and pepper 

to taste.  

Put the top on the sandwich and cut on the diagonal. Enjoy! 
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Italian Meringue Buttercream 
& Cake Decorating Tips 

Recipe by Amanda Milazzo  
Small Oven, Easthampton, MA 

Buttercream: 

5.4 ounces water 

14.4 ounces granulated sugar  

10.8 ounces egg whites  

7.2 ounces granulated sugar  

1 1/2 pounds unsalted butter, room temperature 

1 tablespoon vanilla extract 

In a pot, bring water and 14.4 ounces of sugar to a boil. Using a candy thermometer, 

bring mixture up to 235 degrees Fahrenheit. When sugar water comes to this 

temperature, begin to whip the egg whites in a stand mixer with a whip attachment 

on high speed. This will create the meringue base. 

Once the egg whites are frothy, add the second amount of sugar (7.2 ounces) to the 

whites while they are still whipping. Continue whipping until stiff peaks form.  

Check the sugar water temperature and bring it to 245 degrees Fahrenheit. Once it 

hits that temperature, remove from heat and slowly pour the sugar water into the 

meringue, while still whipping. Be careful to pour between the bowl and the whisk. 

The sugar is very hot and you want to avoid splashes.  

Continue whipping until meringue comes down in temperature to 90 Degrees. Add 

butter and vanilla while the whisk is still on high. The icing is done when it is fluffy. 

Note that it does go through a phase after you add the butter where it looks as if it 

has curdled. Don't fret! Let it continue whipping and it will come together. 

Donate. Cook. Celebrate! 
StirUpSomeLove.com
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Cake Decorating Tips: 

Make a "crumb coat" to hold in crumbs so they won't get into the final frosting 

coat that you will see from the outside. This is a thin layer of icing used to “glue” 

crumbs down and seal in the cake's moisture.  

Refrigerate the cake with the crumb coat before the final frosting coat. 

When decorating, fill piping bags half full so you have more control over piping. 
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HighBrow Sticky Ribs 
Recipe by Drew Brow  

HighBrow, Northampton, MA 

1 Rack of Ribs 

Hoisin Chili Sauce 

1 cup hoisin 

3 cup Mae Ploy chili sauce  

1/2 cup rice vinegar  

1/2 cup white sugar 

1/4 cup fish sauce 

1/4 cup soy sauce 

  

Pork Rib Braise 

1 rack pork ribs 

5 tablespoons fresh ginger (chopped)  

2 tablespoons garlic cloves (chopped)  

1  tablespoon canola oil 

1 white onion, rough cut  

1/4 cup cooking wine  

  

Frying/Garnish 

2 cups of cornstarch 

3 cups canola oil, for frying   

2 whole scallions  

2 teaspoons sesame seeds 

To Make the Sauce: 

In a medium bowl, combine all ingredients from the Hoisin Chili Sauce list and fully 

mix with a whisk or a fork and reserve. The sauce can be made and kept overnight in 

the refrigerator. 

Donate. Cook. Celebrate! 
StirUpSomeLove.com
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Braise the Pork Ribs: 

Preheat the oven to 250 degrees Fahrenheit. 

Place pork ribs in an ovenproof pan. Place the ginger, garlic, white onion, cooking wine 

and oil into the pan. Cover with water. 

Cover the pan with aluminum foil and cook for approximately 3 to 5 hours, or until the 

meat pulls away easily from the bone. 

Allow the ribs to cool in the braising liquid until able to handle easily. Once they have 

cooled, discard the liquid. Then slice the rack apart into individual ribs.   

In a frying pan, heat oil to 350 degrees Fahrenheit. Lightly coat each of the braised/

cooled ribs in cornstarch. Fry until golden brown and crispy, about 2 to 3 minutes. 

Place on a wire rack to drain and cool slightly. 

Once drained and slightly cooled, toss the fried ribs with the Hoisin Chili Sauce and 

plate three to a serving. Top with the sesame seeds and scallions, and serve 

immediately. 

This recipe may be reproduced with the following credit: Recipe by Drew Brow, HighBrow © 2020
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No Knead Focaccia 
Recipe by Amy McMahan  

Mesa Verde, Greenfield, MA 

4 Focaccia 

Ingredients:  

350 grams flour (preferably Tipo “00” Italian pizza/pasta flour) –  

NOTE: Tipo "00" Farina is available online from retailers such as 

ItalianFoodOnline.com and is also sold at Mesa Verde. If you cannot find or 

do not have this type of flour, any all-purpose or bread flour will work.   

1 1/4 cups lukewarm water 

2 teaspoons yeast 

2 teaspoons salt (any salt will work, but sea salt or Himalayan salt is best) 

2 to 4 tablespoons extra virgin olive oil 

Put first four ingredients in a bowl and mix until combined. Cover and let sit at 

room temperature 1 to 2 hours. The yeast will activate with the flour, salt, and 

water during this process. The dough should double in size. 

Pour olive oil onto a rimmed half sheet pan, 12-by-16 inches. Put dough onto 

sheet pan and coat the top in oil so that dough does not dry out. With your 

hands, spread the oiled dough out so it is approximately ¼-inch thick. It will be 

free form and will not fill the sheet pan.  

If your oven has an inner light bulb, place dough in the unheated oven with the 

light on. Doing this simulates a proofing box. If you don’t have a light in your 

oven, you can skip this step.  

Donate. Cook. Celebrate! 
StirUpSomeLove.com
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If you choose to proof the dough, pull it out after one hour and punch the 

dough down as you set the oven to preheat to 425 degrees Fahrenheit.  

If you do not proof the dough, go right to preheating the oven.  

Add desired toppings. These can be just EVOO brushed on and salt; whole 

rosemary leaves; sliced onions tossed in EVOO; cherry tomatoes; or cheese.  

Bake for approximately 15 minutes, until golden brown and to desired 

crispness. This can be cooled in the pan or on a rack. After it cools, use a knife 

to cut into squares.  

This recipe may be reproduced with the following credit: Recipe by Amy McMahan, Mesa Verde © 2020
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Jambalaya 
Recipe by Jesse Hassinger and Aimee Francaes  

Belly of the Beast, Northampton, MA 

4 Servings 

This was a dish that my father and I used to make some nights when we had an evening to 

ourselves or were in charge of dinner. There are a number of variations that you can do with 

this (different kinds of sausages, different varieties of peppers, different levels of heat - add 

some jalapeños to kick up the heat level, even adding sauces or a tomato base to the peppers 

when cooking), but this is the simple base recipe. 

It is great for a family meal or when entertaining friends, and completely versatile in that it 

can be made vegan, vegetarian, or omnivorous depending on the company. The technique is 

straightforward, and once you have an idea about how it is all cooked, each part can be made 

simultaneously so that everything is done at about the same time. 

When it arrives at the table everyone can have fun assembling their own bowl, however they 

prefer. I like to think of the assembly as similar to Cincinnati Chili: there's a right way to do it, 

but everyone has their own preferred method. 

Ingredients: 

4 cups long-grain white rice 

4 cups water, for rice 

1/2  teaspoon salt, for rice 

4 cloves garlic, minced 

1/2  cup oil, for frying garlic 

2 onions, diced 

Rinse and drain rice in a strainer until water runs clear (about three full rinses). Place 
in a rice cooker and follow the machines instructions (the amount of water needed 
will vary depending on the cooker). 

If cooking rice on a stovetop, place your water and salt in a pot and bring to a boil. Add 
a chunk of butter, or oil, for extra flavor, or some stock in place of the water for even 
more flavor. Add the rice and stir. If the water isn't covering the rice by about 1/2 inch, 
add some more boiling water or stock to increase the volume. Bring the water back to 
a simmer, place a tight fitting lid on top of the pot and reduce the heat to low. Cook for 
18 minutes before tasting for doneness of the rice. 

It should be a little toothy, but not too much. If it is ready pour off any remaining water 
and set aside, covered, for 10 minutes.  Transfer cooked rice to a serving bowl.  

2 peppers (red, orange, or yellow), diced 

1 tablespoon butter (or oil to keep it vegan) 

2 Hot Italian, Sweet or Andouille sausage links 

(optional) 

4 cups grated sharp cheddar cheese

Salt and pepper to taste
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In a small heavy-bottomed skillet or small sauce pot, heat the oil over a medium flame. 
When it is shimmering, add in the minced garlic and stir. Keep an eye on the garlic and 
stir occasionally as it cooks. When almost all of the garlic turns a chickpea color (a 
medium tan), remove from the heat. The residual heat from the oil will continue 
coloring the garlic and you don't want it to get too dark or it will turn bitter.  

Once cooled, pour the garlic and oil through a fine-mesh strainer into a heat-resistant 
bowl. Reserve the oil for a later use (it has a wonderful garlic flavor, use it as a starting 
oil for any savory dish). Transfer the crispy fried garlic into a small serving dish.   

In a large sauté pan (large enough to hold the onions and peppers) melt the butter (or 
oil) over a medium heat. Once melted, add the onions, reduce the heat, and stir 
occasionally. You will want to monitor the heat on the onions and will want to lower it 
if it seems that the onions are starting to brown on the edges. A little color is tasty, but 
too much and it will bitter. Cook for about 15 to 20 minutes over a medium-low heat 
until they begin to turn translucent. Add a couple pinches of salt, then the peppers. 
Continue to stir occasionally. Cook for another 10 minutes or until the peppers have 
started to soften, but still have a bit of a bite to them. Transfer to a serving bowl.  

If choosing to use sausage:  
Uncase the sausages by cutting a knife lengthwise down the side of the sausage link 
and peeling off the casing, putting the loose sausage into a medium bowl. Mix the 
sausage meat with your hands (or a spoon) so that it loses the shape of the sausage. 
Heat a medium pan over medium heat and, once hot, place the sausage meat into the 
pan. Allow it to brown on one side before stirring. Steam will begin to rise around the 
side of the sausage meat when it is beginning to brown. Stir and turn the sausage meat 
using a spoon, and break up any chunks with the side of the spoon. Cook until there is 
no longer any pink meat, then transfer to a serving dish.   

Bring all of the components, including the shredded cheese, to the table. This is a 
family-style meal, so everyone serves themselves. Personal assembly preference: 
Place a generous scoop of rice on your plate or bowl, followed by a good amount of 
cheese. Top that with the onions and peppers, then, if serving, the sausage. Add a little 
more cheese on top and finally the fried garlic. A little hot sauce is never shunned. 

This recipe may be reproduced with the following credit:  
Recipe by Jesse Hassinger and Aimee Francaes, Belly of the Beast © 2020
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Creamed Corn Sauce 
Recipe by Ashley Arthur  

Five Eyed Fox, Turners Falls, MA 

6 Servings 

Ingredients:  

2 tablespoons extra virgin olive oil 

2 shallots, finely diced 

4 cups corn kernels, divided 

2 cups corn stock, divided (veggie or chicken stock can also be subbed in) 

1 1/2 teaspoon red pepper flakes 

Salt and freshly ground pepper to taste 

1/4 cup butter, salted or unsalted 

1/2 cup grated Pecorino Romano OR Parmesan Reggiano 

Heat extra virgin olive oil in a medium saucepan over medium high heat. 

Add shallots and sweat them in the oil, about 5 minutes, until translucent but not 

browned.  Add 3 cups of corn kernels and cook down lightly. Add a pinch of salt and 

pepper, red pepper flakes, and 1 cup of corn stock. Bring to a simmer.   Once 

simmering, remove from heat. Carefully pour into Vitamix or other blender and blend 

on high until finely pureed. 

Melt butter in medium saucepan. Add the remaining 1 cup of corn kernels to the 

melted butter and cook for about 5 minutes, until tender.  Add remaining 1 cup corn 

stock, and bring all to a simmer.  

  

Stir in corn puree and pecorino, and cook until desired thickness. Season with salt 

and pepper to taste, if necessary. 

This recipe may be reproduced with the following credit: Recipe by Ashley Arthur,  Five Eyed Fox © 2020 
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Pork Mofongo 
Recipe by Nicole Ortiz  

Crave Food Truck, Holyoke, MA 

4 Servings 

This dish is staple in Puerto Rican cuisine. It is a hearty meal composed of green plantains and 

pork. Full of flavor and fairly simple to make, it can easily be added to one of your list of 

weekday dinners for the family. Mofongo can be stuffed with nearly anything, but for this 

recipe we will use slow-roasted pork shoulder.  

Pork: 

One 4 to 6 pound pork shoulder 

2 packets of Sazon* 

1 head of garlic 

3 tablespoons Adobo* 

1/2 tablespoon cracked black pepper 

1 tablespoon dried oregano 

1/2 cup white vinegar 

Mofongo: 

6 green plantains 

¼ cup olive oil 

2 quarts of canola oil 

4 garlic cloves 

1 ½ cup chicharrones  

1 tablespoon of salt 

Mojo: 

2 cup of juice from pork 

4 garlic cloves 

1 tablespoon of fresh cilantro  

1 teaspoon of fresh oregano 

Salt (as needed) 

(* Both Adobo and Sazon can be found in the Latin American sections of most grocery stores. 
They are seasoning blends that are a staple in Puerto Rican cuisine.) 
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Prepare a large roasting pan and set oven to 200 degrees F. 

To season the pork shoulder, cut ½ inch cross marks throughout the pork. Pour the 

vinegar over the top of the pork, and then add all of the seasonings. Rub in all of the 

seasonings, and make sure to get it all into the created indents as well. Cover with tin 

foil, and roast in oven for 8 to 10 hours. Once the meat is falling off the bone, pull the 

meat so that it is shredded. Remove the bones and fat. Reserve the meat and juice. 

Make the mojo by adding all of the ingredients to a food processor. 

To make the Mofongo: 

Add the canola oil to a frying pan and set at medium high heat. 

Peel the plantains and cut into 2 inch pieces.  Mince the garlic and set aside.  
  
Once oil is hot enough to fry, add the plantains. Remove from oil once they are cooked 

and golden brown. 

For each of the four portions:  

Add a tablespoon of olive oil, a pinch of salt, and 1/2 teaspoon of minced garlic into a 

Pilón (mortar with pestle.) Add fried plantains that will equal to 1 1/2 plantains. Add 

1/4 cup of chicharrones. Mash the mixture until it all comes together. If it seems dry, 

add oil.  
  
Make in indent in the middle with the pestle, fill with 5 ounces of pork. 

Take a small rubber spatula, and pry the Mofongo from the sides of the Pilón.  
  
Flip the Pilón upside down onto a plate. Hit the sides and bottom of the Pilón a few 

times with the pestle, to make sure it will easily come out. Lift and remove Pilón. 

Pour 1/4 cup of mojo mix over the top of the Mofongo.  

This recipe may be reproduced with the following credit: Recipe by Nicole Ortiz, Crave © 2020
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Best. Popcorn. Ever. 
Recipe by Alden Booth  

The People’s Pint, Greenfield, MA 

4 Servings 

Although quality ingredients are important for good popcorn, this recipe is more about the 

technique involved in how to make a delicious light, fresh, and crispy popcorn. Too often I find 

popcorn to be stale and tasteless with melted butter (or worse yet, butter-flavored oil) 

poured over the top, leaving some kernels soaked and most others underneath untouched. 

Same with salt and other add-ons: too much or too little. And of course the main culprit of 

bad popcorn is lack of crispy lightness, a result of not allowing the steam to properly escape 

during preparation. This recipe addresses all this and more. Have fun rediscovering the joy of 

making popcorn at home and being creative and flexible so it's just the way you like it. 

I recommend starting with my quantities but feel free to experiment once you have the 

technique down. This is definitely one of those tried and true recipes. For over 25 years now 

my family has been eating popcorn 3 to 5 times per week as a snack and, yes, for dinner as 

well. You might not buy organic popcorn in 25 lb bags at the local coop as we have done, but 

finding a good fresh source in your area is a key first step. Enjoy! 

Ingredients: 

1/2 cup fresh popcorn kernels, preferably organic 

3-4 tablespoons canola, safflower, or sunflower oil, your preference 

2-3 tablespoons butter, your preference 

Toppings of your choice, which may include salt, pepper, sugar, nutritional 

yeast, or crushed chips 

You will need a heavy duty, stainless 3-4 qt saucepan, with a clad bottom to allow for 

even heat distribution and a lid. It's important that the saucepan be more vertical 

than wide, but it can be smaller than the amount of popcorn you want to make. This 

allows you to remove the lid while the corn is still popping but only once there is 

enough popped popcorn to keep the remaining unpopped kernels from popping out. 

This allows moisture, but not popping kernels, to escape. You can also partially empty 

the saucepan while it's popping, and this is key.  

Heat 3 to 4 tablespoons of the oil of your choice over medium to high heat. Don't let 

the oil smoke. 
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Add 1/2 cup popcorn kernels and cover with lid. Once the kernels begin popping, 

put 2 to 3 tablespoons butter on a knife, very quickly lift the lid, scrape the butter 

into pan, and replace the lid. Because the popcorn has already started to pop, the 

butter will melt and coat all the kernels, but it won't burn. The popcorn should 

begin to pop again very soon after you add the butter. This will allow for an even 

buttery flavor, with no need to add melted butter at the end. 

As the popcorn pops, keep the lid cracked open and occasionally shake the pan to 

keep the unpopped kernels on the bottom of the pan where it's hottest. Do not 

shake constantly, as this will slow the popping process too much.  

Once the level of popped corn is about two thirds up the side of the pan, remove 

the lid entirely to let the steam escape. By this point the popped kernels should 

keep the actively popping corn at the bottom from popping out of the pan. Turn 

the heat down so as not to burn the corn.  

If the level of the popped corn reaches the top of the pan, that's okay. Gently tilt 

and shake the pan over a bowl to allow the top level only of popped corn to empty 

into the bowl. Return the pan to the heat to continue popping the corn.  

When the corn is mostly done popping, turn off the heat and empty the pan into 

your bowl.  

You can add a variety of toppings to your popcorn: salt, freshly cracked black 

pepper, nutritional yeast, and yes, even your favorite crushed tortilla or potato 

chips. If you like kettle style corn, sprinkle a little sugar on the corn right after you 

put it in the bowl, while it's still piping hot. This will slightly melt the sugar.  

This recipe may be reproduced with the following credit: Recipe by Alden Booth, The People’s Pint © 2020
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Chicken Scarpariella  
with Sicilian Zucchini 

Recipe by Sandy D’Amato  
Good Stock Farm, Hatfield, MA 

4 Servings 

Chicken Scarpariella Ingredients:  

One 4 to 4 1/2 pound fresh chicken 

Freshly ground black pepper and kosher salt, to taste 

1/4 cup all-purpose flour 

1/2 cup regular olive oil 

1/4 cup extra-virgin olive oil 

8 large cloves garlic (1½ ounces), finely chopped 

1 cup packed picked fresh Italian parsley leaves, chopped small 

Zest of 1 lemon 

For chicken: 

Cut into 18 pieces with a heavy knife.  Break down into 2 thighs, 2 legs, 2 breasts with 

wings. Detach wings at 2nd joint. Cut breast into 4 equal chunks. Cut thighs into 2 

pieces through the bone. Cut leg into 2 pieces through the bone. (I like to take a 

wooden mallet and hit the top of the knife when it is set over the chicken bone to 

make for a clean cut, then check for bone shards and remove).  Chicken pieces should 

be about the same size. 

If you do not feel comfortable breaking down a chicken, you can instead purchase 8 

boneless chicken thighs and cut each one in half. 

Place two 10- to 12-inch sauté pans over high heat.  While the pans are heating, toss 

the chicken pieces in a large bowl with salt and pepper.  Dust over the flour and toss 

to coat.  Add 1/4 cup of the regular olive oil and 2 tablespoons of the extra-virgin 

olive oil to each pan.  When hot, carefully add the chicken pieces.  Cook over medium-

high heat, turning to get the pieces evenly browned and very golden, about 15 to 17 

minutes.
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While the chicken is cooking, mix together the chopped garlic, parsley, and lemon 

zest.  When the chicken is done cooking, divide the garlic, parsley, and lemon mixture 

in half. Scatter one half each over the chicken in each pan, and toss each pan for 5 

seconds.  Place chicken on a platter and serve. 

Sicilian Zucchini (serves 2 sides): 

Four 5- to 6-ounce zucchini, ends cut off, then cut in 1-inch pieces  

Kosher salt and freshly ground black pepper, for seasoning 

1/3 cup extra-virgin olive oil 

1/2 cup grated aged provolone cheese 

1/2 lemon, halved 

For zucchini: 

Place a large heavy sauté pan over medium-high heat.  When the pan is hot, season 

the zucchini with salt and pepper.  Add the oil to the pan and carefully place the 

zucchini in the pan on one of the cut sides.  Sauté for 3 minutes until deeply golden 

brown.  Turn the zucchini over on the other cut side and continue sautéing for 3 to 4 

minutes until deeply golden brown on that side, and tender all the way through.  

Remove to a plate and sprinkle grated provolone over the top.   

Serve the zucchini with the lemons on the side. For eating, squeeze the lemon juice on 

the side and dip the zucchini in the juice instead of squeezing over the top keep the 

zucchini from getting soggy.  
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Honey Garlic Chili Shrimp 
Recipe by Deborah Snow and Justin Mosher  

Blue Heron Restaurant and Catering, Sunderland, MA 

Serves 4 

Marinade ingredients: 

1/8  teaspoon ground chiles de arbol (or cayenne) 

1/4  teaspoon grated fresh ginger 

Zest of 1 lime 

Juice of 1 lime 

1 jalapeño, seeded and finely diced 

1 tablespoon soy sauce 

2 tablespoons vegetable oil 

3 garlic cloves, finely minced 

1/2  teaspoon kosher salt 

1 lb large peeled & deveined shrimp (16-20 per pound), drained & towel dried 

Sauce ingredients 

1 tablespoon soy sauce 

2-3 tablespoons Guilin chili sauce or Gochujang paste 

2-3 tablespoons honey 

3 tablespoons rice wine  

Dish ingredients 

1 tablespoon vegetable oil 

4 cloves of garlic, thinly sliced 

3-4 tablespoons cold unsalted butter, cut into 3 pieces 

Cooked rice 

3 green onions, thinly sliced
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STEP ONE: Marinade 

Mix first nine marinade ingredients in a medium mixing bowl until combined. Add 

shrimp and toss until shrimp are fully coated. Cover and refrigerate for 1-2 hours to 

marinate. 

STEP TWO: Sauce 

Mix ingredients in a small mixing bowl until combined and set aside. 

STEP THREE: ASSEMBLE THE DISH 

Heat vegetable oil in a 10” sauté pan over medium high heat. Add garlic and sauté for 

30 seconds. Add shrimp and marinade to the pan and sauté shrimp for 1 minute each 

side.  

Add sauce and continue cooking for 3 minutes, stirring and turning shrimp to cook 

evenly. After three minutes, add cold butter to the pan and stir well for 1-2 more 

minutes. 

Serve over rice. Garnish with green onions. 
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Ramp Pancake with Jonah Crab 
Recipe by David Schrier 

Daily Operation, Easthampton, MA 

Pancake ingredients: 

5 cups + 2 tablespoons AP flour 

1  1/4 tablespoon salt 

3  1/2 cups boiling water 

2 cups thinly sliced ramps (or spring garlic, scapes, scallion depending on the 

time of year) 

1 cup Jonah crab 

1 cup Jasmine rice 

1/4 cup brown butter 

Handful more sliced ramps 

Salt 

Sugar 

Oil for the bowl (1/2 cup) 

1  1/2 tablespoons XO (recipe below) 

XO topping ingredients: 

1 cup ginger (peeled and grated on box grater, then squeezed dry, reserving 

the ginger juice) 

1 cup garlic (microplaned) 

1 cup dried shrimp (rehydrated and puréed with canola oil until paste) 

1 pound good bacon (diced and puréed with canola oil until paste) 

2 tablespoons red pepper flake 

1 pint of canola oil 
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Black Vinegar Dipper ingredients: 

1 cup Chinese Black Vinegar 

1/4 cup Soy Sauce 

2 tablespoons Chili Oil 

1 tablespoon Ground Black Pepper 

2 tablespoons Dark Maple Syrup 

2 tablespoons Ginger Juice 

Begin by starting the pancake dough. Place the flour and salt in a large mixing bowl. 

Use a wooden spoon to quickly mix. Bring your water up to a boil and slowly pour 

into mixing bowl while incorporating with wooden spoon. You will have big wet, hot 

flour clumps. Mix it all with your hands until it just comes together. It will not be fully 

incorporated. Wrap in a clean bowl. 

While that’s hydrating, start your XO. Put all ingredients in a large saucepan with a 

pint of canola oil. Place on medium low heat and cook until a rich, dark brown. This 

will take about 2 hours. 

After your pancake dough hydrates for an hour or more, add a generous amount of 

flour to work surface and place dough ball down. Add flour to top as well. It will be 

quite sticky. Knead for a minute or so until it’s still sticky, but not stuck to your board. 

Place in a heavily oiled bowl (about a 1/2 cup) and cover. Flavored oils work well here 

so it can absorb even more of that depth. These oils can be shallot oil, garlic oil, 

scallion oil. Let rest for an hour or so. 

By this time your XO will be done. Remove from heat and let cool to room 

temperature. 

Start your brown butter. Melt a stick of butter in a saucepan and let it slowly cook to 

brown butter stage and cool to room temp.
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Ramp Pancake with Jonah Crab 

Cook your jasmine rice and let cool. 

Remove your dough ball from oil and put on clean work surface. Portion into 9 dough 

balls that weigh 100 grams each. If no scale, make them about the size of a golf ball.  

Flatten with your hand and add just enough flour to roll them as thinly as possible, 

rolling in quarter turns to a nice big 8” round. It should be nearly translucent. 

Add a 1/4 C of thinly sliced ramps to the end of your dough round and begin to roll it 

into the shape of a cigar, folding the ends in slightly. Let these rest under a damp 

towel for 30 mins or so. 

In the meantime, make your stuffing. Add crab, rice, ramps, brown butter, and XO to 

a mixing bowl. Add salt and sugar to taste. Mix with your hands. Adjust seasoning as 

needed. 

Remove a dough ball and lightly flatten with your hand. Begin to roll to about a 6” 

diameter round. It’s okay if they’re misshapen, as long as the thickness is even. 

Add your filling like you would a quesadilla and fold into a half moon, sealing all 

around the edges. 

Heat a cast iron pan on medium heat, add about 3 oz. of clarified butter or canola oil 

and lightly place pancake in pan. Season lightly with salt on both sides. Sear for a few 

minutes on each side, pressing down slightly to crisp dough. It’s done when it’s a nice 

light brown, tender, and caramelized on both sides. Let rest for 1 minute before 

slicing on the bias. 

Dip in sauce and enjoy! 

This recipe may be reproduced with the following credit: Recipe by David Schrier, Daily Operation © 2021  
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As everyone living on Treehouse Circle knows, it takes a village.  

Fundraisers are much the same.  Stir Up Some Love might have been the brainchild of a 

small development committee looking to support both kids and restaurants at the onset 

of a pandemic, but it was a mighty village that allowed it to blossom and grow, making 

difference to many.  

We give thanks to everyone who generously gave their time and talents to bring Stir Up 

Some Love to life including the amazing chefs, our passionate filmmaker Daniel 

Krakovski, team of magical web gurus at Rhyme Digital Marketing, and fabulous in-the-

know culinary publicists from the Lisa Ekus Group. We raise our glasses to salute our 

magnanimous underwriters, without whom we would have just had an idea — a spark 

with no fan.  And we want to thank you. Every donation makes a difference in the lives of 

kids and for our local restaurants. Thanks for making the Valley the special place it is.  

With gratitude,  

The Treehouse Foundation Development Team 

Beth Spong, Julie Kumble, Sarah Carlan, Chia Collins, Tara Brewster,  

Christy Boudreau, and Pete Crisafulli.
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