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LILAC-GLAZED DONUTS

With subile hints of vanilla and lilag, this donut recipe is the perfect addition to your spring briench. And
you aveid the hasile af riving yeast, This cake donut i rustic, shallow fricd, and topped with a floral
glase—ypei pleaic! This carthy dornut is leis sweet tham other baked goods, se feel frec to ot two.

PEEP TME: 25 minetes * [0TAL TIME 55 minutes « TIELD: 12 Servings

DIRECTIONS

To prepare for the process, Gill a 3-inch-deep saucepan with | nchiof
wegetable odl. Line a baking tray with a wire rack and paper towels for
the donuts to drain, and set aside.

li a medinm bowl, combine the Mour, sugar, baking powder, bak-
ing soda, salt, cinnamon, and lilsc blooms and set aside.

I & karge bowl, combine the buttermilk, melted butter, vamilla, and
eggs. Gradually whisk the dry ingredients into the wet until a sticky
dough is formed. Transfer the dough toa lightly floured work surface.
Use your palms to press the dough into roughly a 12-nch recrangle
about U inch thick,

Heat the oil over lowto-medium beat for 5 minutes. While the oil
i heating, cut cut 12 donuts and holes wsing 3-inch and E-inch round
cookie cutters. Test the oil temperature with & donut bole, ITthe ol is
hot enough, the dough will puifup and be golden brown after cooking
1| mimste per side. When the oil is ready, carefully drop the donuts into
theoil kn batches, taking care not to crowd the pan_ Allow the domuts o
fry o aboul | to 2 mabnutes per side or uptil golden brow .

Once the donuts are done, carefully remove them from the oil
using a spider basket utensil, After transferring the cooked doouts to
your wire rack, repeat the process with the remaining donuts until
they are all cooked.

While the donuts are cooling, whisk together the powdered sugar
and milk for the glave. Once the donuts are completely coal, dip them
into the glaze and return them to the wire rack, 1 you like an extra-
thick glaze like we do, dip them again once the glaze has set abit, and
return them to the rack, Sprinkle with lilac flowers and serve.

IHGREDIENTS
3% cups fiour
i tup Sugar

Ya cup lag blossoms, shems
rameed

2 18R baking powdar
Ve bap. baking soda
1ty aall
1 i5p. Crnamon
o ocup Buttermil
Y cup botber, matsd
1 1ep. wanifly axtract
2eggs
Wegetabis oil for frying

GLALE
INGREDIENTS
1Y cups ponwaered Bughr
2T mik
Va cup e Blossoms for garmish

SPRING



BANANA FLAPJACKS WITH

WILDFLOWER COMPOUND BUTTER

Sweet banana pancakes are @ treat for any weekemd breakfast. This wildflower compound butter has a
towch of sweet local honey and is a fresh, laverful addition to this dish. The scorumptious fTapjacks pair
wonderjully with the edible fTowers, and when covered in sprup, they will make your taste buds sing.

PEEP TIME: 15 minates * TOTAL TIME 35 minutes * VIELD: B Servings

DIRECTIONS

Start by making the compound butter 5o it can set ups Separate the
|1¢I!.1.|: of the Mowers and remove any stalks. [:hnp the blaams and
rodemary B0 a uniform size, Lay a n:q.'lant;uhr piece af p.ln.'hrnun!
paper on 4 clean, dey flat surface. Sprinkle half of the edible flowers
and herbss on the paper. Combine the butter and homey, then spread
the mixture gently on the flowers and herbs. Level it with the fla side
o a knife, making a 6 x 6-inch square.

Sprinklethe other halfof the flowers and herbs on top ol the koney
butter. If the honey butter is very soft, keep it {still an the paper) in
the Fndgrfﬂr& minutes to firm upa hit. LIse 3 knife ta lifi one tdgu:'
of the butter from the paper and roll it. Wrap the roll of butter in the
paper and twist the ends. Place it in the fridge to chill.

Now for the pancakes: In a bowl, use a fork to mash the peeled
bananas, Mix in all the other ingredients except the melted butter,
and stir to form a smooth, thick batter  Heat a skillet aver medium
heat. Once the cocking surface is hot, lightly grease the pan with a
small amount of the melted butter and add the pancake battes, using
Vi cup per pancake. Cook the first side until the tops of the pancakes
begin tobubble. Flip and cook untal cooked through. Repeat this pro-
cess until all your batter is cooked.

Remove the cold butter roll from the refrigerator, Unwrap the but-
ter log, press ina couple of edible flowers on the top for garmish, and
slice it inte small rownds.

Plate your banana flapyacks and top them with the compound but-
tew roands and pure maple syrup.

IHNGREDIENTS
2 fargs averly ripe bananas
1 cup fowr
1 T. sugar
2 t5p. baking powdar
Vi tep. sal
7 epgs
AT mik
1 tsp. wanills axtract
2 T. buttes, melbed, 15 o041 pan

BUTTER
INGREDIENTS

1 cup butter, softansd
1 18p. oy
1 t=p. fresh rosamany, choppad

2 T. ecible Nowens, chopped, phas
§ whols Sowers for gamish

SDuNER 3]



SHRIMP BOIL WITH CORN AND POTATOES

A wng-pot skrimp boil is @ wonderful way bo feed o large gathering of fricnds and family, It makes for a

brautiful table display since your foed is the conterpicce, as it sk

lid bre. The icr Lemeon Butter

¥

and cheddar-chive bisewits (nexe recipe) are the perfect additions to this table fill of goodaes!

PREF TIME: 10 mingles * TOTAL TIME: 35 minutes * YIELR: 12 Sevvings

INGREDIENTS
1% galions water
o hemons, hahved
2 T. mincad garic
B oz, Oid Bay Seasonng
2 I, bk nid potaboes, halved
B sars com, cut n thirds

2 I, pamita shimmp, dervsingd

BUTTER
IMGREDIENTS
1 cup Bulter, miglhed
1 T rinced gariic
1 eup beoth from cooking Sheamp
Juice and et of 1 lamon

DIRECTIONS
Add the water, lr.'l'ru;:rt_, and sul'u:l.-na |a:r;e stock pot- Stir in Odd Bay
Seasoning, Cover and bring to a boll over medium heat. Add in the
potatoes and cook for 10 minates, Add in the corn and contimue
cooking at a simmer for another 5 minutes. Add in the shrimp and
cook for 2 to 3 minutes until the shrimp tum pink, Remove the
potatoes, corn, and shrimp from the broth using alarge shotted spoon
and place them in a large bowl To make the lemon buttes, whisk
together the meleed butter, garlic, lemeon juice, and broth in a small
bowl, and then add the kemon zedt. Sprinkh additsanal Old Bay
Seasoning into the butter as desired.

To serve this, we place butcher paper down the center of the table
as a runner and pour the shrimg, potatocs, and comn across the table,
Servewith the lemon butter and cheddar chive bascuits {page 813

T 1T ERACE-FILLED HOMESTERD CODKBOSE




SPICED CREME PEAR GALETTE

Prar season Licks off the fall harvest at the Grage- Filled Homestead, This rustic pear galetie will welcome
yeur guests with autame scents thut are filled with form-to-table goodress. You can ase whatcver prar
wariety is local do your arca. Thisruitic furm disk is loved by foodic fricads and grandpa alike,

-{{[E {‘ “ ;mmw xﬁhi "lﬁ‘:m

ilnﬂ g L 3 | PEEP TIME- 15 minates * TOTAL TIME 45 minulez * YIELD: B Seevings
DIRECTIOMNS
Preheat the oven to 400°F. INGREDIENTS
Lightly flowr a work surface and roll out the puff pastry sheet into 1 sheet puft pastry
a I0-inch square. Transfer to a baking sheet coated with cooking 2 GF. cieam chedss, soflensd
1 T, honey

spray. Fold the corners in amd fold over the puff pastry sides, making a
round crust for the galette. Remember this foodie dish is better when
it's imperfect and rustic, so don't stress on what your folds kook like,

% e, greund cloves
1 tsp, ground cinnamon, diviged

: 2 peairs, cored and thinty shoed,
Bake for 10 minutes. pool on

For the filling, mix the cream cheese, honey, cloves, and Y tea- 1% T, sugar
spoon of the cinnamoen in a small bowl, After baking the pastry shell,
the pan will be hot, so be careful on this next step: Spread the cream
cheese mixture on the inside bottom of the pulf pastry, Arrange pear
slices over the cream-cheese layer, with slices slightly overlapping
each other. Sprinkle sugar and the rest of the cinnamen over the
pears and pastry crust, Bake for 20 additional mimstes oruntil golden

broswn. Serve wamm.
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SUGAR PLUM CREAM CHEESE STUFFED

FRENCH TOAST

This decadent recipe is a casserole-style breakfast that's perfect for Christmas morning. The plum jam

layercd with the crcam-cheese mixdure is delicious with the French bread und maple syrup, This is @ won-
derful dish to start off amy special sccasion or holiday. It can be chilled overnight or baked the same day.

PEEP TIME- 15 minates * TOTAL TIME: § hear, 25 minolez * TIELD: 6 Senvingz

DIRECTIONS

Cut the French bread into 12 I:I-m;h]- slices. Prebeat the oven o
350°F, Place the bread slices on a ].u.kins sheet and bake for 5 minutes
per side or until firm and overdy toasted. This will ensure your
breakfast isn't sogey. Butter a 13 x 9-inch baking dish.

To make the jam sandwiches, spread cream cheese generously on
half of the slsces, adid the jam, and top with a plain slice of bread.

To prepare the French toast custard, use a mixer to beat the sugar,
wanilla, cinnamon, and heavy creaen in a Large bove until well blended.
Add the eggs, one at a time, mixing well after each addition, Dip the
prepared jam sandwiches in the custand, covering both sides, then
arrange the coated jam sandwiches in the baking dish. You can cover
the pan with plastec wrap amd place it in the refrigerator overnight or
make immediately,

Bake, uncovered, for 60 minutes or wntil ;gnldun brawn, Remove
"I'\QITI: lhl‘ aven Iﬂlj }F\TI I'Iklf wil II. Fﬂ“\lﬂrl‘d }IIEHT. Serve W|1II IIIJ.h -
tional butter and II'|.1|'l|t ST

INGREDIENTS
141 b} beat Frandh brasd
B0z, cream chaoss, soflened
1 cup plum jam
1% cups susgar
2 150, cinnamon
1 T, vanila sxtract
4 mggs
1 cup haavy craam
Powdered sugar for sprinkling
Mapis syrup, 1o senve
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The apothecary pantry at the Grace-Filled Homestead is often referned to as
our Farmacy. Its filled with foraged teas, preserved vegetables, fruit jams, dried
herts, fermented treats, and saratch concoctions for whatever ails yow. There is
m1rl1:|r||_.: betterthana gn'nrl ¥ hlhhll:ns jar of fruit kombucha, f'ldu:rhn"rr:.' sYTUR,
or fire cider to help with the first sgns of a cold. Dirying herbs and tending vour
sourdough starer ane tradithons that create more self-sufficency and peace in
your home,

If you're knoking for a sustainable, low-tech method of preserving food, Il
introduce you to a coupie of easy fermentation recipes. These preservation
methods have been passed down through different societies for generations.
There are 50 many econombc and health benefits ta having your own Farmacy,
whiether you live on a 100=a¢re ranch or in a downtown apartment. Your can
start small. [t will only take up a small corner of your kitchen, improve your
health, and save you time and money, Let's get back to the basics of the apoth-
ECAFY pantry.



BACON-WRAPPED ASPARAGUS

Delight your family and fricnds with & vepetable treasure covered in crigpy bacon goodreis. Racori-

wrapped asparagus is a treal for any holiday meal or special occadion. This simple five-ingredient recipe
cam be ready im less than a half kowr, We bake onrs in the oven, bul we also love the air fryer method for

extra-crispy bacon,

PREP TIME: 15 minutes * TOTAL TIME- 30 1o 45 minstes * VEELD- B Servings

INGREDIENTS
2 b6, BspOragis
1 I5p. sal
1 . pepper
1 5. 0il
1 1. b

DIRECTIONS

Preheat the oven or grill to 400°F. Cut | inch off the end of cach stalk,
leaving the top point intact. Coat the stalks with oil, salt, and pepper.
Callect five pieces of asparagus together and wrap them with a strip
of bacon. If you like crispy bacon, Lake care to minimize areas where
the bacon mwrllp:.. .l\:.'inglc l:'rer wil |]1.'ri.ip qu:icl:cr.

Place bacon-wrapped asparagus on a pan and bake for 15 minutes,
then tuen thie bundles over and bake an additional 15 minutes or wntil
the bacon is crispy. If tips are browning too much, cover them with
foil while the bacon crisps. For crispier bacon, place the pan under
the brotler for 2 minutes before serving, If you prefer the air fryer
method, place prepared bacon-wrapped asparagus in the air fryer at
375°F for 10t 15 minutes,

Optional: Serve with a side of hollandaise sance (page 171

L] THE GRACE-FILLED HPMESTEAR CRORBDON




SEVEN-LAYER SALAD

Thi seven-Leyer salad is a staple at owr family petherings, and ity one of Hee first dishes to rus out, 1t has
all the kealthy layers of lettuce and vegetables with added layers of cheese and a crcamy dressing. You can
customize your layers, like we have in the past, Howewer, these classic ingredients are the favorites af the

Grace-Filled Homestead.

PREP TIME: 15 minutes » TOTAL TIME: 1 bour. 15 minates = TIELD: 10 Servings

DIRECTIONS

Spread the lettuce evenly in the bottom of a glass bowl. Any bowl
will work but seeing the layers through a glass dish makes serving
more fun, Neat, layer the red onions on top of the lettuce followed
by the celery and then the peas. Combine the mayo and sour cream
in a separate bowl, then carefully spread the misture on top of the
peas. Crumble the cooked bacon strips and add them to the dish.
Add the final layer of shredded cheese. Cover the dish and chill in the
refrigerator for | hour before serving.

INGREDIEMTS
1 head of kettuce, shredded e
like koeberg or romaines)
1 large red onicn, diced
4 colery stalks, sheed
1% cups frozen peas. thawed
Y cup mayonnaise
Ve U BOUF Crmam
1 I eopoked bacon
1 cup cheddar cheess, shredded

IPRING il



RECIPE INDEX

Breakfast Favorites

Autumn Apple Butter 135
Buttermilk Biscuits and Sage Sausage Gravy 171

Banana Flapjacks with Wildflower
Compound Butter 52

Blucberry Smoothie Bowl &3
Butter Pecan Cinnamon Rolls 14¢
Cherry Créme Strudel 194
Cowboy Breakfast Cups 125
Elderberry Syrup 2
Fresh Fruit Breakfast Pizza 42
Lilae-Glazed Donuts 12
Pumpkin Spice Muffins 115
Ranch Breakfast Baskets 193
Simple Fruit Jam 72
Sugar Mlum Cream Cheese
Stufffed French Toast ja3

Sunshine on My Shoulders Benedict (7
Sweet Zucchini Scones with Apnicot Compaote 71

Yommy Breads

Cheddar Chive Biscuits 51

Combread Cake with Whipped Honey
Butter 143

Garden-Art Focaccia 23

Rustic Fromage Flatbread 199
Skillet No-Knead Dinner Rolls 175
Sourdough Starter 212
Wild-Violet Hot Cross Buns 24

Special Beverages

Cocumber Limeade Spritrers 75

Fire Cider Tonic 211

Foraged Flower Tea 214

Hazelnut Fireside Coffee 120

Holiday Cranberry Tea 177

Kembucha 2is

Lavender Lemonade with Lavender
lee Cubes 31

Patriot Punch 95

Spaced Mulled Apple Cader 155

Stovetap Hot Cocoa (86

Sweet Strawberry Sun Tea 55

Memorable Main Dishes

Basal Pesto Pasta (also a great side! ) o4
BB Pulled Pork and Cheesy Grits 107

Browned-Butter Scallops with Rosemary
Risotto 45

Cast-Iron Chicken Pot Pie 127
Chicken Spiedini with Lemon Sauce 32
Ham and Cheese Poppy Seed Sliders 137

Herb-Encrusted Prime Rib with Rosemary
Hormseradish Sauce 183

Herb-Infused Fried Turkey 150
Herb-Stuffed Cormish Hens a9
Outlaw BB Rub &

Outlaw Beef Brisket 110

Peach Chipotle Pulled Pork 39

Pesto Chicken with Sun-Diried Tomatoes 189
Ranch Chili 141

Rattlesnake Chicken Pasta 09

Roasted Corned Beef and Cabbage 15
Rosemary Roasted Concord Chicken 120
Shrimp Boil with Corn and Potatoes 75
Smoked Kansas City BRC) Ribs 24

Steak Stew in a Pumpkin {19

Wrangler Chub with Garlic Aioli 54

Soups, Salads, Sides, and Starters

Bacon-Wrapped Asparagus 18
Baked Brie with Cranberry Puff Pastry (68

Beet and Arugula Salad with Bacon-Wrapped
Goat Cheese 67

BLT Deviled Eggs 41

Charcuterie Board with Pepperoni Roses 204
Cream Cheese Comn 57

Creamy Baked Potato Soup 195

Crunchy Coleslaw 53

Dried Herbs 208

Fried Green Tomatoes with Firecracker
Rémoulade 105

Goat Cheese Fondue 138

Heirdeom Tomato Tart 130

Hot Bacon Vinaigrette Spinach Salad 191
Homestead Hot Honey 215

Ladybug Caprese Mini-Salad o1
Meema's Chicken Noodle Soup 173
Melon and Cucumber Burrata Salad 49
Molasses Baked Beans o2

Pomegranate Brussels Sprouts 183

Cheick Vegge Pickles 219
Roasted Chestnuts (67
Rustic Mashed Potatoes 153
Seven-Layer Salad 21
Strawberry Jalapefio Jam over Goat Cheese 181
Stulffed Acom Squash {56
Smoked Armadillo Eggs 144
Theee-Cheese Hashbrown Casserole
(great for breakfast too) 27
Wild Mushroom French Onion Soup 14

Delicious Desserts

Brownie Trifle Bowl 204

Cherry Dump Cobbler 97
Chocolate-Covered Strawberries 21
Chocolate Dirt Cupcakes 52

Farm Fresh Apple Fritters 117

Grilled Peaches with Vanilla Bean lce Cream 109
leed Gingerbread Forest Cake 178

Mannie’s Pincapple Upside-Down Cake 102
Peppermint Bark 165

Mstachio Rosebud Cookies 46
Pressed-Flower Sugar Cookies 59

Purnpkin Pie with Sugared Cranberries 159
Raspberry Lemonade Bloom Popsicles 17
Redbud Skyscraper Shake 29

Salted Caramel Cookie Cake 147

$'mores Crunchy Campfire Cones 121
Spiced Crime Pear Galette 153

Stars and Stripes Chocolate Cheesccake 91
Wildiflower Vanilla Créme Cake 36

IRDEX 21



