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RECIPES
Mixing Tips

ingredients before beginning the mixing 
process.

from the bag. Pour into a container or bowl, 
scoop out the flour and level with the back  
of a knife or spatula. For flour stored in a 
container, stir before measuring.

 
more thoroughly at room temperature. 

 
1⁄2-inch pieces, then measure out remaining 
ingredients for recipe. This will hasten the 
warming process. Do not warm butter for 
baking in a microwave unless instructed to  
do so. Microwaving can melt butter; melted 
butter will change the final product.

eggs and cream cheese are at a similar room 
temperature. While the Cuisinart® Power 
Advantage® Hand Mixer can easily mix cold 
cream cheese, the trick is not to add too much 
air, which can cause cracking. 

the refrigerator, for whipped cream.

spotlessly clean stainless steel or glass mixing 
bowl. If available, use a copper mixing bowl.

added using Speeds 1 or 2 of your hand 
mixer.

a time into a small bowl, gently remove yolk, 
then transfer egg white to spotlessly clean 
mixing bowl. If a yolk breaks into the egg 
white, reserve that egg for another use. Just a 
drop of egg yolk will prevent the whites from 
whipping properly.

the mixing bowl and Chef’s Whisk attachment 
or beaters must be spotlessly clean and free 
of any fat, oil, etc. (Plastic bowls are not 
recommended for whipping egg whites.) The 
presence of any trace of fat or oil will prevent 
the egg whites from increasing in volume. 
Wash bowl and attachments thoroughly before 
beginning again.

of the mixing bowl. When this occurs, turn 
mixer off and scrape the sides of the bowl with 
a rubber spatula.

Note: All recipes are mixed with beaters unless 
recipe specifies using Chef’s Whisk.

CINNAMON MUFFINS

These tasty muffins are great for breakfast. 
You may add blueberries or chopped apple 

for a fruit muffin.

Makes 12 regular or 24 mini muffins 

 nonstick cooking spray
3  tablespoons packed light brown 

sugar 
2  cups unbleached, all-purpose flour

1  tablespoon baking powder
1  teaspoon ground cinnamon
¼  teaspoon kosher salt
2  large eggs
1   cup evaporated skim milk  

(not reconstituted), or whole milk
1⁄4   cup unsalted butter, melted and 

cooled

Preheat the oven to 375˚F. Lightly coat 12 
regular or 24 mini muffin cups with cooking 
spray (even if using nonstick bakeware).

Crumble the brown sugar to remove lumps. 
Place the brown sugar, flour, baking pow-
der, cinnamon, and salt in a medium bowl. 
Mix on speed 1 for 30 seconds to combine; 
reserve.

Place the eggs in a second bowl. Beat on 
speed 3 until slightly foamy, about 30 sec-
onds. While mixing on speed 3, add the milk 
and melted butter; mix for 15 seconds. Pour 
over the dry ingredients, and use speed 
1 to fold in until the ingredients are just 
moistened. Scoop into the prepared muffin 
cups. Bake in the preheated oven, 18 to 20 
minutes for regular muffins, 14 to 16 minutes 
for mini muffins, until lightly browned and 
springy to touch in the center. Serve warm 
with Maple Orange Butter 9 (recipe follows). 
Muffins may be made ahead and frozen; 
thaw and warm before serving.

Nutritional information per serving 
(1 regular or 2 mini muffins): 
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MAPLE ORANGE BUTTER

Maple Orange Butter also makes a 
great spread for pancakes, waffles, 

biscuits or scones.

Makes 3⁄4 cup

½   cup unsalted butter,  
room temperature

2   tablespoons maple syrup  
(not pancake or sugar syrup)

 zest of 1 orange, finely chopped

Put the butter in to a medium bowl and mix 
on speed 5 until light and fluffy, about 1 min-
ute. Add maple syrup and orange zest, beat 
on speed 5 an additional minute until fluffy 
and completely combined.

 
 

 

DOUBLE CHOCOLATE GRAHAM 
OAT COOKIES

Makes about 45 three-inch cookies

1 cup graham cracker crumbs
1  cup rolled oats (regular, not  

quick cooking)
11⁄2 cups unbleached, all-purpose flour
1 teaspoon baking soda
1⁄2 teaspoon kosher salt
1  cup unsalted butter, cut into  

16 pieces, at room temperature

3⁄4 cup granulated sugar
3⁄4 cup packed  light brown sugar
2 large eggs
2 teaspoons pure vanilla extract
12⁄3  cups (11-ounce package) semi-

sweet or milk chocolate morsels

Preheat oven to 350°F. Line baking sheets 
with parchment paper or a nonstick baking 
sheet liner.

In a small bowl, combine graham cracker 
crumbs, oats, flour, baking soda, and salt. 
Mix on speed 1 for 15 seconds; reserve.

Put the butter and both sugars in a large 
bowl. Mix on speed 1 until creamy, about 45 
to 60 seconds. Mix on speed 3 until creamed 
and smooth, about 1 minute. Mix in eggs 
and vanilla, 30 seconds on speed 2. Add the 
flour mixture in 2 additions, mixing on speed 
2. Add chocolate morsels, mix on speed 2 
until combined, about 20 seconds.

Drop by rounded spoonfuls (2 tablespoons; 
for ease you may use a #40 ice cream 
scoop) onto prepared baking sheets. Bake 
for 9 to 11 minutes, or until set. Cool for 2 
minutes on baking sheets, then remove to 
wire racks to cool completely.

Note: For a cookie with nuts, substitute half 
or all of the chocolate morsels with chopped 
nuts.

 
 

 

LEMON WHITE CHOCOLATE 
CHIP MACADAMIA NUT 

COOKIES

Makes 40 cookies  

21⁄4 cups unbleached, all-purpose flour
1 teaspoon baking soda
1 teaspoon kosher salt
1  tablespoon finely grated lemon zest 

(yellow only – no white)
3⁄4 cup granulated sugar
1⁄2 cup packed light brown sugar
1  cup unsalted butter, cut into 1⁄2-inch 

slices, at room temperature
2 large eggs, lightly beaten
1 teaspoon pure lemon extract 
1⁄2 teaspoon pure vanilla extract
2⁄3 cup white chocolate chips
2⁄3  cup chopped macadamia nuts,  

toasted

Put flour, baking soda, salt and lemon zest 
in a medium bowl. Mix using speed 1 for 15 
seconds. Reserve. Preheat oven to 350°F. 
Line baking sheets with parchment or non-
stick baking sheet liner.

Place granulated and brown sugars in a 
medium bowl with butter. Cream using 
speed 1 until light and fluffy, about 11⁄2 min-
utes. Add eggs and extracts, cream for 30 
seconds longer. Add flour mixture; mix on 
speed 2 until combined, about 45 seconds. 
Scrape the bowl. Add white chocolate chips 
and macadamia nuts. Mix on speed 2 until 
blended, about 30 seconds.
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Drop dough by rounded spoonfuls (about  
2 tablespoons each – #40 ice cream scoop) 
onto prepared baking sheets, about 3 
inches apart. Bake for 15 to 16 minutes until 
golden. Let cool on baking sheets for 2 to 3 
minutes, then transfer to a wire rack to cool 
completely. Store in an airtight container.

 
 

 

CHOCOLATE CHIP SHORTBREAD 
COOKIES

Makes about 4 dozen cookies

1  cup unsalted butter, room tempera-
ture

3⁄4 cup light brown sugar, packed
11⁄2 teaspoons pure vanilla extract
2 cups unbleached, all-purpose flour
1  cup miniature semisweet chocolate 

chips
 granulated sugar for garnish

Preheat oven to 350ºF.

Starting on speed 1, cream butter and brown 
sugar for about 30 seconds. Increase to 
speed 3 and mix for 3 minutes or until light 
and fluffy. Scrape bowl and beat in vanilla, 
about 30 seconds. Sprinkle ½ of the flour 
over the top and beat on speed 1 until mixed 
in, about 20 seconds. Sprinkle the remaining 
flour and beat until a dough begins to form, 
about 45 seconds. Using speed 1, stir in 
chocolate chips.

Roll dough into 1¼-inch balls and place 
about 3 inches apart on ungreased cookie 
sheets. Using the bottom of a drinking glass 
which has been smeared with a little bit of 
butter, dip it in sugar, and flatten each cookie 
to about 3⁄8-inch. Bake in preheated 350°F 
oven for about 12 minutes until cookies are 
just beginning to brown on edges. 

Cool on baking sheets for 2 minutes, then 
transfer to a wire rack to cool completely. 

Store in an airtight container.
 

 
 

CHOCOLATE ALMOND BISCOTTI

Makes about 4 dozen 

21⁄2  cups unbleached, all-purpose flour
2⁄3  cup unsweetened cocoa powder 

(Dutch process preferred)
2 teaspoons baking powder
1⁄2 teaspoon kosher salt
1⁄2  cup unsalted butter, at room tem-

perature
1⁄2 cup granulated sugar
1⁄2 cup packed light brown sugar
3 large eggs, 1 of them separated
4 ounces bittersweet chocolate,  
 melted and cooled slightly
1⁄4  cup coffee liqueur)
1 teaspoon pure vanilla extract
1⁄4 teaspoon pure almond extract

1 cup slivered almonds, lightly toasted

Combine the flour, cocoa, baking powder, 
and salt in a medium bowl. Mix on speed 1 
for 15 seconds. In a large bowl, cream the 
butter and sugars using speed 1, just until 
incorporated, 5 to 10 seconds. Add the 2 
eggs and egg yolk, one at a time, beating 
for 10 seconds after each addition. Combine 
the chocolate, liqueur, vanilla and almond 
extracts; combine with the butter mixture,  
15 seconds. Do not overbeat.

Using speed 1, gradually beat in the flour 
mixture, 1 cup at a time, for 15 seconds after 
each addition, to form a soft dough. Stir in 
the nuts. Form dough into a rough 9-inch 
square, cover with plastic and refrigerate the 
dough for 1 hour or until it is easy to handle.

Preheat oven to 350ºF. Line a baking sheet 
with parchment paper or a nonstick bak-
ing sheetliner. Divide the dough in 3 pieces, 
and with floured hands, shape each into a 
10-inch log. Place on the prepared baking 
sheet and flatten to 2 inches across. Place 
the reserved egg white in a small bowl and 
beat until frothy using speed 2. Brush the 
logs with the beaten egg white. Bake 30 to 
35 minutes until firm.

Remove from oven and cool on a rack for 10 
minutes. Lower oven temperature to 250ºF. 
Slice each log into ½-inch pieces using a 
serrated knife, place the biscotti back on the 
baking sheet and bake for 15 to 20 minutes, 
until dry. Let cool completely on a wire rack. 
Store in an airtight container.
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MOCHA CHOCOLATE CHIP 
COOKIES

Makes 31⁄2 dozen cookies

11⁄2   tablespoons instant coffee granules 
or instant espresso powder

11⁄2   tablespoons unsweetened cocoa 
powder

2  tablespoons hot water
21⁄4  cups unbleached, all-purpose flour
11⁄4  teaspoons baking soda
1⁄4  teaspoon kosher salt
1   cup unsalted butter, cut into  

8 pieces, at room temperature
3⁄4  cup packed light brown sugar
3⁄4  cup granulated sugar
2  large eggs
11⁄2  teaspoons pure vanilla extract
11⁄2   cups semisweet chocolate morsels 

(can use half white chocolate 
morsels)

1  cup pecan halves (may be toasted)

Preheat oven to 350°F. Line baking sheets 
with parchment paper or nonstick baking 
sheet liners. Combine instant coffee 
granules, cocoa and water in a small bowl; 
reserve. Combine flour, baking soda and salt 
in a small bowl; reserve.

In a large mixing bowl, cream butter and 
sugars on speed 3 until light and fluffy, about 

2 minutes. Add coffee/cocoa/water mixture, 
eggs and vanilla and mix until well blended, 
about 30 seconds. Using speed 1, add flour 
mixture and mix until combined, about 30 
seconds. Scrape bowl with a spatula and 
continue mixing until well blended, about 30 
seconds. Add chocolate chips and pecans; 
mix on speed 2 until just combined, about 20 
to 30 seconds.

Drop by rounded tablespoonfuls (for ease, 
you may use a #40 ice cream scoop), 2 
inches apart, on prepared baking sheets. 
Bake until golden, about 16 to 18 minutes. 
Cool slightly on baking sheet and then 
transfer to a wire rack to cool completely. 
Store in an airtight container. 

 
 

 

CAPPUCCINO CHEESECAKE

Makes 12–16 servings

 nonstick cooking spray
2  tablespoons instant espresso pow-

der
1⁄2 cup half-and-half
3  tablespoons unsalted butter, cut 

into 1⁄2-inch pieces
21⁄2 cups granulated sugar, divided
3⁄4 cup unbleached, all-purpose flour
1⁄4  cup unsweetened cocoa
1⁄2  teaspoon ground cinnamon
1⁄4  teaspoon baking powder

1⁄8  teaspoon kosher salt
1 large egg yolk
16  ounces cream cheese (regular), 

room temperature
16  ounces lowfat cream cheese, room 

temperature
4 large eggs, room temperature
2 tablespoons cornstarch
2 teaspoons pure vanilla extract
 chocolate curls for garnish, optional

In a small bowl dissolve the espresso 
powder in the half-and-half; reserve. Preheat 
oven to 350°F. Lightly coat a 9 x 3-inch 
springform or cheesecake pan with nonstick 
cooking spray.

Place the butter and 1⁄4 cup of the sugar in 
a medium bowl. Mix on speed 3 to cream, 
about 1 minute. Add flour, cocoa, cinnamon, 
baking powder, and salt; mix on speed 1 
until combined. Add egg yolk and mix on 
speed 1 until crumbly. Press into bottom of 
prepared pan. Bake in preheated 350°F oven 
for 10 minutes, until slightly puffed (crust 
may have cracked appearance; that is nor-
mal). Place on a rack to cool. When the pan 
is cool to touch, wrap a sheet of aluminum 
foil around the bottom and sides of the pan 
so that it comes up at least 2 inches.

Put cream cheeses and remaining sugar in 
a large mixing bowl. Beat on speed 2 until 
combined and smooth, about 1½ minutes. 
Using speed 1, add eggs, one at a time, 
mixing for 15 seconds after each addition. 
Scrape the bowl. Add cornstarch, mix on 
speed 1 to combine. Scrape the bowl. Add 
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half-and-half mixture and vanilla extract; 
mix on speed 2 until smooth and completely 
combined. Pour the mixture over the cooled 
crust. Place the pan in a larger aluminum 
pan and place in the oven; add enough hot 
water to the outer pan so that it is 1⁄2-inch 
deep. Bake in the preheated 350°F oven for 
60 to 70 minutes, until the cheesecake is pull-
ing away from the sides of the pan; the center 
will be jiggly. Remove from the oven, remove 
the foil and let cool completely on a rack. 
Refrigerate at least 4 hours before serving. 
Garnish with chocolate curls if desired.

 
 

 

Variation: 
After the cheesecake is mixed, add 3 ounces 
each chopped white and bittersweet choco-
late using speed 1; mix for 15 seconds to 
combine. 

LEMON TEA LOAF

Yields: 1 loaf, sixteen 1⁄2-inch slices

3 cups unbleached, all-purpose flour
2 teaspoons baking powder
1⁄2 teaspoon kosher salt
2⁄3   cup unsalted butter, melted and 

cooled to room temperature
2  cups granulated sugar
3⁄4 cup fresh lemon juice, divided 
1⁄4  cup finely chopped lemon zest 

(about 4 lemons)
4  large eggs

1 teaspoon pure vanilla extract
1  cup whole milk yogurt
1⁄2  cup confectioners’ sugar, sifted

Preheat oven to 350°F. Butter and flour a  
9 x 5 x 3-inch (8-cup) loaf pan.

Sift flour, baking powder, and salt together 
into a medium mixing bowl.

Place the melted butter and sugar in a large 
mixing bowl and combine using speed 3 
for one minute. The mixture will still seem 
slightly granular. Continue mixing and add 
the zest and 1⁄2 cup of the lemon juice.

Add eggs one at a time and then the vanilla.

Add the dry ingredients and yogurt to the 
batter alternately in three additions, using 
speed 2, ending with the yogurt. 

Pour batter into prepared loaf pan. Bake on 
the middle rack for approximately 1 hour 35 
minutes, rotating the pan halfway through 
baking time. Check cake for doneness after 
1 hour 20 minutes. Cake is finished when 
cake tester comes out clean.

While cake is baking, mix remaining 1⁄4 cup 
of the lemon juice with sifted confectioners’ 
sugar until white and glossy; reserve.

Allow cake to rest about 10 minutes, until 
cool to the touch. Remove from pan and 
place on a dish with a lip. Prick the cake 
with a toothpick all over the top, particularly 
along the cracks. Pour glaze over top of 
cake, spreading it with a spatula or pastry 
brush to make sure it covers the top and 
side surfaces of the loaf. Transfer to a wire 

rack and allow cake to cool completely 
before slicing. 

Nutritional information per serving: 
 
 

SUNSHINE CHIFFON CAKE

Makes 16–20 servings

7  large eggs, separated
1 teaspoon fresh lemon juice
1½  cups granulated sugar, divided 
2 cups unbleached, all-purpose flour
1 tablespoon baking powder
¼ teaspoon kosher salt
1  tablespoon finely chopped lemon 

zest
1  tablespoon finely chopped orange 

zest
¾ cup fresh orange juice
½  cup flavorless vegetable oil (or use 

a nut oil such as almond or walnut)
1½ teaspoons pure vanilla extract
1 teaspoon pure almond extract
  Confectioners’ sugar for dusting 

and/or Orange Apricot Glaze (recipe 
follows)

Preheat oven to 325°F. Have ready a 10-inch 
angel food or tube pan (preferably one that 
is one piece).

Put the egg whites in a large, clean stainless 
or glass mixing bowl. Using the chef’s whisk, 
whip egg whites until frothy and foamy. Start 
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mixing on speed 1 and gradually increase to 
speed 7, then add lemon juice. Continue to 
whip until thick and opaque, about 3 min-
utes, adding 1⁄2 cup of the sugar gradually to 
the egg whites. Continue to whip until stiff 
and glossy, about 7 minutes total. Reserve.

Put the remaining 1 cup of the sugar, the 
flour, baking powder, and salt in a large mix-
ing bowl. Insert beaters. Mix on speed 1 to 
blend, 10 seconds. Put the egg yolks, zests, 
juice, oil, and extracts in a medium bowl. Mix 
on speed 3 for 30 seconds; scrape the bowl. 
Make a well in the center of the dry ingre-
dients. Add the liquid/yolk mixture and mix 
using speed 3 until batter is smooth, about 
1 minute.

Stir 1 cup of the egg whites into the batter using 
a spatula, then gently fold the remaining 
egg whites into the batter 1⁄3 at a time. 
Gently spoon into the pan and bake in the 
preheated oven for 60 minutes, or until a 
cake tester comes out clean when tested. 
Invert the pan immediately onto a wire rack 
and let the cake cool completely in the pan 
upside down on the rack. This will take 
about 21⁄2 to 3 hours. Run a long thin knife 
around the outer and tube edges of the pan 
and turn the cake out of the pan onto the 
rack. Use a long wooden skewer to loosen 
the cake from the center tube. Remove cake 
from pan. Wrap in plastic wrap and store 
at room temperature for up to 2 days or 
refrigerate up to 4 days. (Cake may also be 
double wrapped and frozen – thaw before 
serving.) Dust with confectioners’ sugar 
before serving – serve with a drizzle of the 
Orange Apricot Glaze.

 
 

ORANGE APRICOT GLAZE

Makes 1⁄2 cup glaze
1⁄2 cup apricot preserves
2 tablespoons orange liqueur
1 teaspoon fresh lemon juice

Put preserves, liqueur and lemon juice in a 
small bowl. Insert the mixing beaters. Mix on 
speed 7 for 1 minute. May use as is, or for a 
smoother glaze, press through a strainer.

Nutritional information per serving  
1⁄  teaspoons): 

 
 

MOCHA CAKE

Makes two 9-inch layers, 12 servings

13⁄4   cups unbleached, all-purpose flour, 
plus 2 tablespoons for pan

2 cups granulated sugar
3⁄4 cup unsweetened cocoa powder
2  teaspoons baking soda
1 teaspoon baking powder
1 teaspoon kosher salt
2 large eggs
1 cup strong brewed coffee
1 cup buttermilk
8  tablespoons unsalted butter, melted 

and cooled, plus 1 tablespoon for 

pan
1 teaspoon pure vanilla extract
  Deep Mocha Frosting (recipe fol-

lows)

Position rack in center of the oven, and 
preheat oven to 350ºF. Butter two 9-inch 
round, 2-inch deep cake pans and line each 
with a round of parchment paper or waxed 
paper. Butter the parchment and dust the 
pans with flour, taking care to shake out all 
excess flour.

Place flour, sugar, cocoa, baking soda, bak-
ing powder and salt in a large bowl; mix on 
speed 1 for 20 seconds. Make a well in the 
center and add eggs, coffee, buttermilk, but-
ter and vanilla. Beat for 2 minutes on speed 
3; batter will be thin. Pour into prepared 
pans.

Bake for 30 to 40 minutes, until a toothpick 
inserted into the center comes out clean. 
Cool for 10 minutes, remove from pans; 
remove and discard parchment. Place on 
wire racks to cool completely. Frost with 
Deep Mocha Frosting.

DEEP MOCHA FROSTING

Makes about 21⁄2 cups, enough for two  
9-inch round layers

3⁄4  cup heavy cream
1⁄2 cup unsalted butter
1⁄2 cup granulated sugar
12  ounces semisweet chocolate, 

roughly chopped
1⁄2 teaspoon espresso powder
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1 teaspoon pure vanilla extract

Combine all ingredients in saucepan and 
place over medium heat. Heat mixture until it 
is almost simmering. Reduce heat to medium 
low and mix on speed 2, until all the choco-
late is melted and mixture is well combined, 
smooth, creamy and homogenous with no 
visible bits of chocolate remaining. This pro-
cess takes approximately 8 minutes.

Before using, transfer to a bowl and 
refrigerate mixture for about an hour until 
it sets. Deep Mocha Frosting can be made 
in advance and refrigerated. Remove from 
refrigerator about an hour before using 
to allow frosting to come to a spreadable 
consistency.

Nutritional information per serving  
1⁄  

 
 

CHOCOLATE MOUSSE  
CAKE ROLL

Makes 12 servings
 nonstick cooking spray

For the mousse:
12  ounces semisweet chocolate, 

roughly chopped
21⁄2 cups heavy cream, divided
1  tablespoon coffee liqueur

For the cake:
8 ounces semisweet chocolate
1⁄4 cup brewed coffee

6 large eggs
3⁄4 cup granulated sugar
1⁄4  cup unbleached, all-purpose flour

For the whipped cream frosting:
1 cup heavy cream
3 tablespoons confectioners’ sugar
1 teaspoon pure vanilla extract 

Preheat oven to 350°F. Lightly coat a  
17 x 12 x 1-inch jelly-roll pan with nonstick 
cooking spray. Cut a sheet of parchment 
3 inches longer than the length of the pan. 
Fold parchment to fit width. Line the pan 
with the parchment so that it comes up 
the short ends of the pan. Lightly coat 
parchment with nonstick cooking spray.

To prepare the chocolate mousse: 
Put the chocolate in a stainless mixing bowl. 
Put 1 cup of heavy cream in a small sauce-
pan and bring to almost a boil. Pour over 
chocolate. Stir until chocolate is completely 
melted and smooth; allow to cool to room 
temperature. In a separate mixing bowl, 
put the remaining 11⁄2 cups of heavy cream 
and the liqueur. Using the chef’s whisk whip 
the cream using speed 4 until it holds firm 
peaks. Remove the chef’s whisk and insert 
beaters and carefully fold the whipped cream 
into the chocolate in three additions using 
speed 1 with the beaters. Cover and refriger-
ate until ready to use.

To prepare the cake: 
Melt chocolate and coffee in a double 
boiler over barely simmering water. Let cool. 
Separate eggs into 2 separate mixing bowls. 
Using speed 4, mix yolks with sugar until 

the mixture becomes very light and smooth, 
about 2 minutes. While mixing on speed 2, 
add the cooled chocolate mixture in a steady 
stream and mix until totally incorporated. 
Use the chef’s whisk to whip egg whites until 
soft peaks form, starting on speed 1 and 
increasing to speed 7, about 11⁄2 minutes. 
Insert the beaters and fold the whites into 
the chocolate mixture on speed 1 in 3 addi-
tions, as with the mousse. Sift flour into bowl 
and fold gently but quickly until just incor-
porated. Scrape the sides and bottom of 
the bowl with a rubber spatula to make sure 
ingredients are well incorporated.

Pour batter into prepared jelly roll pan and 
bake for 15 minutes; turn off oven and let 
cake remain in hot oven for an additional 5 
minutes. Remove from oven and cover with 
damp paper towels so the cake will not dry 
out.

To prepare whipped cream frosting: 
Whip the cream, sugar and vanilla in a 
mixing bowl using the chef’s whisk on speed 
4 until soft peaks form, about 11⁄2 minutes.

Spread enough mousse on the cake roll to 
cover the entire surface area (there may be 
mousse left over).

Using the parchment on the long side as a 
guide, roll the cake into a log shape.

Put in the freezer for an hour to firm. Remove 
and frost with the whipped cream (using an 
offset spatula makes this easier).

Return cake roll to freezer to become firm. 
It will be firm enough to serve in about 
30 to 60 minutes. This dessert can be 
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served frozen, similar to a frozen mousse 
or ice cream cake, or refrigerated for a 
softer mousse feel. Use a serrated knife to 
slice. May be garnished with fresh berries, 
whipped cream and chocolate curls.

Nutritional information per serving: 
 
 

CHOCOLATE SOUFFLÉ CAKE

Makes one 10-inch round cake,  
sixteen servings

2  tablespoons unsalted butter, plus 
additional for pan

6 ounces bittersweet chocolate
2 ounces semisweet chocolate
9  large eggs
2 large egg whites
11⁄4 cups granulated sugar, divided
1⁄3 cup unbleached, all-purpose flour

Preheat oven to 350°F. Cut a circle of 
parchment paper to line a 10-inch round 
cake pan. Butter the bottom and sides of 
cake pan well. Add enough flour to coat 
the buttered interior, being sure to tap the 
pan and remove any excess flour. Place the 
parchment circle at the bottom of the pan 
and butter and flour it as well.

Melt the butter and chocolates in a stainless 
bowl over a double boiler, and set aside.

Separate eggs into two mixing bowls, adding 
the extra whites to the bowl of egg whites. 
Add 3⁄4 cup of the sugar to the bowl of yolks. 

Mix the yolks and sugar on speed 4 until 
very pale and thick, for 11⁄2 minutes; reserve. 
Using the chef’s whisk, beat the egg whites 
on speed 5 for 1 minute; add the remain-
ing 1⁄2 cup of sugar and continue beating 
whites for an additional 2 minutes until it 
reaches soft peaks. Remove the chef’s whisk 
and insert the beaters. Using speed 1, and 
reserving about one quarter of the whites, 
fold whites into the yolk mixture in three 
additions. Scrape the bottom and sides of 
bowl to make certain the mixture is evenly 
blended. Sift the flour into mixture and fold 
gently. Finally, add the last of the egg whites, 
again using the same folding technique. To 
ensure complete incorporation, use a rubber 
spatula to scrape the bottom and sides of 
the bowl.

Transfer the batter to the prepared pan 
and bake in the preheated 350°F oven for 
about 40 minutes, until cake has puffed and 
cracked but is still soft to the touch on top.

Turn cake out onto serving plate and 
remove pan. Sprinkle the top with sifted 
confectioners’ sugar. Serve immediately or at 
room temperature.

Nutritional information per serving: 
 
 

TIRAMISÙ

Makes one 9-inch square pan, 12 servings

For sabayon:
3 egg yolks
1⁄2 cup granulated sugar
1⁄2 cup Champagne

8   ounces mascarpone, room tem-
perature

3⁄4 cup heavy cream
1⁄4  cup plus 31⁄2 tablespoons coffee 

liqueur
1⁄4 teaspoon pure vanilla extract
3 cup espresso or strongly brewed  
 coffee
1  recipe génoise (recipe follows)*
3   ounces semi sweet chocolate, made 

into chocolate curls (with vegetable 
peeler)

To make sabayon: 
Put egg yolks and sugar in mixing bowl. Using 
the beaters mix yolks and sugar on speed 4 
until pale and thick. Put the bowl over a sauce 
pan of just simmering water. Using the chef’s 
whisk attachment, beat the yolk mixture on 
speed 2 until thick and fluffy. Add Champagne 
after about 11⁄2 minutes. Continue beating for 
as long as 8 minutes, until the mixture has 
tripled in volume and it is too warm to sub-
merge your finger. Remove bowl from heat and 
continue beating an additional 30 seconds to 
cool slightly; set aside.

Put the mascarpone and heavy cream in 
two separate mixing bowls. Using the beat-
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ers, mix the mascarpone until smooth. Fold 
the mascarpone into the yolk mixture using 
speed 1. Using the chef’s whisk attachment, 
beat the heavy cream on speed 5 until soft 
peaks form. After 1 minute add 11⁄2 table-
spoons of the liqueur and vanilla. Continue 
beating until soft peaks form, about 2 min-
utes total. Fold the whipped cream into the 
yolk and mascarpone mixture. You should 
have about 31⁄2 cups of filling. Fill a shallow 
dish with remaining liqueur and the coffee.

Slice the génoise into 1⁄2-inch strips. Soak the 
cake pieces in coffee until saturated. Use 
soaked cake to line the bottom of a 9-inch 
square pan. Cover with half of the filling and 
then chocolate curls. Continue with another 
layer of soaked cake, the remaining filling and 
then finally cover with the remaining chocolate 
curls. Cover with plastic wrap and refrigerate 
for at least 6 hours before serving.

Nutritional information per serving: 
 
 

*May substitute 18 to 20 savoiardi (crisp lady 
fingers), purchased or homemade.

GÉNOISE

Makes one 9-inch round cake, 12 servings
2⁄3 cup unbleached, all-purpose flour
1⁄3 cup cornstarch
1⁄3 teaspoon baking soda
3 large eggs
3 large egg yolks
2⁄3  cup granulated sugar
4  tablespoons unsalted butter, melted 

and cooled 

Preheat oven to 350°F. Butter and flour a 
9-inch round cake pan; reserve. Sift together 
dry ingredients into a mixing bowl; reserve.

Put eggs, yolks, and sugar in a large heat-
proof (stainless or heatproof glass) mixing 
bowl. Place over a pan of simmering water 
and mix on speed 2 until the egg mixture is 
tepid and slightly frothy, about 5 minutes. 
Remove the bowl from heat and using the 
chef’s whisk, beat on speed 5 until the eggs 
double in volume and are light and fluffy, 
about 11⁄2 minutes.

Carefully, with a large spatula, fold in dry 
ingredients and then the butter. Be careful 
to scrape the bottom and sides of the bowl 
while mixing. Finish by scraping the bottom 
and sides of bowl one last time with the 
spatula to ensure even incorporation.

Pour into the prepared cake pan and bake 
for about 30 to 35 minutes until the top 
puffs and is golden brown and spongy to 
the touch. Let cool in pan for 2 to 3 minutes, 

then turn out onto a wire rack to cool 
completely.

Nutritional information per serving: 
 
 

ORANGE  
WHIPPED CREAM

Makes about 2 cups

1 cup heavy cream
1⁄4 cup confectioners’ sugar, sifted
1⁄2 teaspoon pure vanilla extract
3 tablespoons orange liqueur

Put heavy cream in mixing bowl. Using the 
chef’s whisk, whip the cream on speed 5 for 
about 1 minute. Add the sifted sugar, vanilla, 
and liqueur. Whip for an additional minute 
until soft peaks form.
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COFFEE WHIPPED CREAM

Makes about 2 cups

1 cup heavy cream
1⁄4 cup confectioners’ sugar, sifted
1⁄4 teaspoon pure vanilla extract
1⁄4 cup strong brewed coffee, chilled

Put heavy cream in a cold mixing bowl. 
Using the chef’s whisk, whip the cream on 
speed 5 for about a minute. Add the sifted 
confectioners’ sugar and vanilla and 1 tea-
spoon of coffee. Continue beating, adding 
one teaspoon of coffee at a time to taste 
until cream reaches soft peak stage, about 2 
to 3 minutes. (If you add too much coffee at 
once, the whipped cream will break down.)

 
 
 

HERBED CHEESE

Instead of purchasing expensive  
herb-flavored cheeses, you can easily 

prepare your own.

Makes about 2 cups

8  ounces cream cheese (may use 
regular or lowfat), room temperature

5  ounces chèvre or other goat cheese 
(soft type, not aged), room tempera-
ture 

1  garlic clove, peeled and finely 
chopped

1 tablespoon finely chopped shallot 
1  tablespoon finely chopped fresh 

parsley 
1 teaspoon herbes de Provence
1⁄2 teaspoon kosher salt
1⁄4 teaspoon ground white pepper
 dash hot sauce to taste

Put the cream cheese, chèvre, garlic, shal-
lot, parsley, herbes de Provence, and salt in 
a medium bowl. Mix for 1 minute on speed 
3, then increase to speed 5 to whip for an 
additional 2 minutes, until light and fluffy. 
Add white pepper and hot sauce to taste, 
whip on speed 5 for 30 seconds longer. 
Allow cheese spread to stand at least 30 
minutes before serving, to allow flavors to 
meld. Transfer to a resealable container and 
refrigerate. Remove from refrigerator 15 
minutes before serving to soften. Serve with 
crackers, pita or bagel chips. It also makes a 
good topping for a baked potato.

Nutritional information per serving  
 

 
 

SMOKED SALMON SPREAD

The ultimate spread for your bagel.

Makes 2 cups

8  ounces cream cheese, room tem-
perature

1⁄4  cup sour cream
2 teaspoons fresh lemon juice
4 ounces smoked salmon, chopped
2 tablespoons chopped fresh dill
2  teaspoons finely chopped green 

onion
1⁄2   teaspoon freshly ground black pep-

per

Mix the cream cheese with sour cream and 
lemon juice on speed 3 until creamy and 
fluffy, about 1 minute. Add the remaining 
ingredients and continue to mix on speed 
2 until evenly incorporated. Transfer to a 
decorative bowl and allow to rest in refrig-
erator for at least an hour to allow flavors to 
meld before serving. May be prepared a day 
ahead. Keep refrigerated in a covered con-
tainer until ready to use.
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ROASTED RED PEPPER AND 
SUN-DRIED TOMATO DIP

Serve this dip with crackers, bagel  
chips or pita chips. Or, try it as a spread 

on sandwiches, or as a topping  
for baked potatoes.

Makes 2 cups

8  ounces cream cheese (lowfat or 
regular), cut into 8 pieces, room 
temperature 

1⁄2 cup sour cream
1  roasted red pepper, cut into 1-inch 

pieces
1⁄3  cup chopped sun-dried tomatoes 

(not oil packed)
1 tablespoon chopped fresh parsley
1 garlic clove, chopped
1⁄2  teaspoon dried basil
1⁄8  teaspoon freshly ground black pepper

Combine all ingredients in a medium bowl. 
Mix on speed 3 until well blended and 
smooth, 2 minutes. Mix on speed 5 to light-
en, 1 minute. Transfer to a resealable con-
tainer and refrigerate for 30 minutes or lon-
ger to allow flavors to blend before serving. 

 
 

 
 

CUCUMBER YOGURT DIP  
WITH MINT

This dip is ideal for both fresh vegetables 
and grilled meats or chicken.

Makes 3 cups

1  cup cucumber, peeled, seeded, and 
finely chopped

1 cup plain yogurt
6 tablespoons sour cream
1 teaspoon fresh lemon juice
1⁄2  teaspoon kosher salt
1⁄2 teaspoon granulated sugar
1⁄4  teaspoon freshly ground black pep-

per
1 teaspoon finely chopped garlic
3 teaspoons chopped fresh mint
1 teaspoon chopped fresh parsley
2  tablespoons finely chopped green 

onion

Put the chopped cucumber in a strainer and 
allow water to drain for about 15 minutes. 
Place in a clean towel and squeeze dry. 

In a large mixing bowl, mix together the 
yogurt, sour cream, lemon juice, salt, and 
sugar on speed 2, until ingredients are 
incorporated. Add remaining ingredients, 
cucumber being the last. Mix on speed 2 until 
well mixed.

Transfer to a small bowl, cover and 
refrigerate for 30 to 60 minutes before 
serving to allow flavors to meld. Keep 
unused portion in a resealable container  
in the refrigerator for up to 5 days.

Nutritional information per serving (1⁄  
 
 

GINGER SOY BUTTER
This butter gives an Asian twist to  
steamed vegetables, rice, or fish.

Makes 1 stick of butter, 16 slices

8  tablespoons unsalted butter, soft-
ened

11⁄2  teaspoons finely chopped fresh gin-
ger

 pinch finely chopped fresh garlic 
2 teaspoons soy sauce
1⁄2 teaspoon fresh lemon juice

Put the butter in a mixing bowl, mix on 
speed 1 until smooth and slightly fluffy, 
about 30 seconds. Add ginger, garlic, soy 
sauce, and lemon juice; mix on speed 2 until 
well blended, about 30 to 40 seconds longer.

Using a sheet of plastic wrap or waxed 
paper as an aid, shape butter into a log, 
about 1 inch in diameter. Wrap butter in 
plastic wrap twisting the ends to form a 
log. Chill until firm enough to slice. Place 
slices of Ginger Soy Butter on top of grilled 
or broiled seafood or chicken, baked sweet 
potatoes, rice, or steamed vegetables.

Note: Ginger Soy Butter can be wrapped in 
a whole log or wrapped in smaller sizes and 
kept in freezer. Double wrap using an outer 
wrap of aluminum foil to prevent absorption 
of freezer odors.
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GORGONZOLA BUTTER

Serve a slice of this savory compound  
butter on top of your favorite steak – it will 

melt and impart an incredible flavor.

Makes 1 roll compound butter, 16 slices
1⁄2 cup unsalted butter, softened
1⁄4 cup Gorgonzola, crumbled
 pinch freshly ground black pepper

Put butter in a mixing bowl, mix on speed 
1 until smooth and slightly fluffy, about 30 
seconds. Add Gorgonzola and mix until well 
blended, about 30 to 40 seconds longer.

Using a sheet of plastic wrap or waxed 
paper as an aid, shape butter into a log, 
about 1 inch in diameter. Wrap butter in 
plastic wrap twisting the ends to form a 
log. Chill until firm enough to slice. Place 
slices of Gorgonzola butter on top of grilled 
or broiled steak, a fluffed baked potato, or 
steamed vegetables.

Note: Butter can be wrapped in a whole 
log or wrapped in smaller sizes and kept in 
freezer. Double wrap using an outer wrap 
of aluminum foil to prevent absorption of 
freezer odors.

 
 
 

BALSAMIC VINAIGRETTE

Makes 11⁄2 cups

1 shallot, peeled and finely chopped  
 (approximately 1 tablespoon)
1⁄4  cup balsamic vinegar
1⁄2 teaspoon kosher salt
1⁄2  teaspoon freshly ground black pep-

per
1⁄2 teaspoon granulated sugar
3 teaspoons Dijon mustard
3⁄4 cup extra virgin olive oil
1⁄4 cup vegetable oil

Put the shallot, vinegar, salt, pepper, sugar, 
and Dijon in a mixing bowl. Mix ingredients 
until well incorporated.

Add olive oil and then vegetable oil in a slow 
stream to the bowl with the mixer running on 
speed 1 to 3 to ensure emulsification.

Adjust seasoning to taste.
 

 
 

CREAMY BLUE
CHEESE DRESSING

This version is much lower in fat than 
traditional blue cheese dressings. Try it  

as a dip for celery the next time you  
serve Buffalo Wings.

Makes about 2 cups dressing

1  garlic clove, peeled and chopped
1⁄2 ounce shallot, peeled and chopped
1⁄2  cup lowfat buttermilk
1 cup nonfat yogurt
1⁄3 cup lowfat mayonnaise
3⁄4  teaspoon dry mustard powder
1⁄2  teaspoon Worcestershire sauce
1⁄4  teaspoon ground white pepper
3  ounces crumbled blue cheese
 dash hot sauce to taste

Put the garlic, shallot, buttermilk, yogurt, 
mayonnaise, dry mustard, Worcestershire, 
and pepper in a medium bowl. Mix using 
Speed 3 until smooth and creamy, 30 to 40 
seconds. Add the crumbled blue cheese  
and hot sauce. Mix using Speed 3 for  
20 to 30 seconds longer. Let stand for 30 
minutes before using to allow flavors to 
develop. Cover and refrigerate all unused 
portions. Keeps 1 week.
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PARMESAN PEPPERCORN 
DRESSING

This dressing is not only good on salads, 
but is a perfect spread for sandwiches, 

from smoked turkey to roast beef. It can be 
used as a dip for vegetables or even served 

alongside roasted meats.

Makes 11⁄2 cups
1⁄2  cup reduced fat mayonnaise 
1⁄2 cup reduced fat sour cream
1⁄2  cup finely grated Parmigiano 

Reggiano
1  teaspoon crushed black pepper-

corns
2 tablespoons chopped fresh basil
1 tablespoon red wine vinegar
1 teaspoon Dijon mustard
1  tablespoon finely chopped fresh 

parsley
11⁄2 teaspoons finely chopped shallot
1⁄2 teaspoon lemon juice
Put all ingredients in a medium mixing 
bowl and mix on Speed 2 until thoroughly 
combined, about 1 minute.

 
 
 

MISO GINGER DRESSING

This dressing is wonderful to make  
an Asian Slaw using shredded cabbage,  

bok choy, carrots, daikon, cucumbers  
and green onions, as well as  
to dress a traditional salad.

Makes about 2 cups

11⁄2  tablespoons miso*
1⁄3  cup rice vinegar
1⁄2 teaspoon mirin**
1 teaspoon soy sauce
1  tablespoon finely chopped fresh 

ginger
1⁄2 teaspoon finely chopped fresh garlic
1 teaspoon light brown sugar
11⁄4 cups vegetable oil
1 teaspoon sesame oil

In a medium mixing bowl, mix miso and 
vinegar until well blended, smooth and 
homogenous using speed 2, about 1 to 2 
minutes. Add mirin and soy sauce and mix 
to combine, about 20 seconds. Add ginger, 
garlic, and brown sugar and mix well, about 
30 seconds.

With mixer on speed 1, add the vegetable 
oil and then the sesame oil in a slow, steady 
stream into the bowl and mix until totally 
emulsified and homogenous. Let stand 30 
minutes or longer to allow flavors to blend 
before using. Store in an airtight container in 
the refrigerator. If dressing separates, mix on 
speed 2 until emulsified.

 
 
 

*Miso (Japanese fermented soybean paste) 
can be purchased in most Asian/Japanese 
markets, natural food stores and in many 
well-stocked grocery stores. It is kept 
refrigerated in an airtight container.

**Mirin is a low-alcohol sweet wine made 
from glutinous rice, also known as “rice 
wine.” It is available in Asian/Japanese 
markets, and in the gourmet section of well-
stocked grocery stores.
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CAPONATA

Serve Caponata as an appetizer spread  
with pita chips or thinly sliced French bread. 

It is also a good dressing to use  
on a wrap-type sandwich.

Makes 11⁄4 cups

1 medium eggplant, about 11⁄2 pounds
2 tablespoons capers, drained
1 tablespoon finely chopped celery
1⁄2  teaspoon finely diced red bell pep-

per
1  tablespoon finely chopped green 

onion
1 teaspoon chopped fresh basil
1 teaspoon chopped fresh mint
1⁄2  teaspoon finely chopped fresh pars-

ley
2 tablespoons extra virgin olive oil
1 teaspoon fresh lemon juice
 dash red pepper flakes
1  teaspoon honey (if eggplant seems 

bitter)

Preheat oven to 400°F.

Pierce eggplant with fork all around 
the eggplant (about 8 times) and wrap 
in aluminum foil. Roast eggplant for 
approximately 45 minutes to 1 hour, until 
the eggplant is very soft and has collapsed. 
Unwrap and let cool.

When eggplant is cool to the touch (about 
15 minutes) cut in half and spoon the soft 

eggplant flesh into a mixing bowl; there will 
be approximately 11⁄2 cups of eggplant.

With mixer on speed 3, mix for about 2 min-
utes until the eggplant turns into an almost 
smooth consistency.

Add remaining ingredients and mix on speed 
1 until just blended. Let stand 30 minutes 
before serving to allow flavors to blend. May 
be made ahead and refrigerated in an reseal-
able container. 

 
 

 

SMASHED POTATOES

Makes 4 cups / eight ½-cup servings

2 pounds red potatoes, scrubbed
21⁄2  ounces herbed goat cheese cut into 

8 pieces
2 tablespoons unsalted butter
1⁄4 cup whole milk
1⁄2 teaspoon kosher salt
1⁄4  teaspoon freshly ground black pep-

per
Cut unpeeled potatoes into 1-inch pieces as 
uniform as possible. Put in a large saucepan. 
Add cold water to cover and a large pinch 
of salt. Over high heat, bring to a boil. When 
boiling, reduce heat to medium low and 
simmer until potatoes are very soft, about 25 
minutes.

Drain potatoes and return to saucepan, mix 
on speed 3 until completely mashed, about 2 
minutes. Add cheese, butter, milk, salt, and 
pepper and mix on speed 4 until fully incor-
porated and fluffy, about 1 minute.

Transfer to a warm bowl and serve 
immediately.

Nutritional information per serving: 
 

 

TWICE-BAKED POTATOES  
WITH PARMESAN

Makes 8 servings

8  baking potatoes (8 ounces each), 
scrubbed

2 teaspoons olive oil
2 tablespoons unsalted butter
1  cup chopped onion (about 3 ounc-

es)
1⁄2 teaspoon kosher salt, divided
1⁄4  teaspoon freshly ground black pep-

per, divided
1 cup part skim ricotta
1 cup shredded provolone (4 ounces)
1⁄2 cup freshly grated Parmesan
1 tablespoon Italian herb blend

Preheat oven to 400ºF. Pierce each potato 
several times with a fork or a knife tip; rub 
each potato with 1⁄4 teaspoon of the olive oil. 
Bake the potatoes in preheated oven until 
fork-tender, about 1 hour. While potatoes 
are baking, prepare onion mixture (below). 
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Remove potatoes from oven and place on 
a rack until cool enough to handle. Reduce 
oven temperature to 375°F.

Onion Mixture: Melt butter over medium 
heat in an 8-inch skillet, add chopped 
onions and sauté until softened, 10 minutes. 
Season with 1⁄4 teaspoon salt and 1⁄8 teaspoon 
pepper. Reduce heat to low and cook for 30 
to 40 minutes, or until nicely browned and 
caramelized. Reserve.

When potatoes are cool enough to handle, 
cut off the top third of each potato and 
scoop all the flesh from tops. Scoop out 
bottoms leaving a ¼-inch shell, reserving 
potato skin shells. Place the potato pulp in a 
large mixing bowl. 

Using speed 3, add ricotta to potatoes and 
mix for 1 minute. Add onions, mix on speed 
2 for 1 to 2 minutes or until well mixed. Add 
provolone, Parmesan, Italian herb blend, 
remaining salt and pepper, and mix 30 sec-
onds on speed 1 or until incorporated.

Divide the mixture among the reserved 
potato shells. Potatoes may be made up 
to this point, covered and refrigerated until 
ready to bake.

Arrange the potatoes on a jelly roll pan that 
has been lined with aluminum foil. Bake 
uncovered, until potatoes are hot and tops 
are golden brown and puffed, about 30 to 
35 minutes (add 5 to 10 minutes for cold 
potatoes). Serve hot.

Nutritional information per serving: 
 

 

PARMESAN PEPPER BISCOTTI 
WITH WALNUTS

These biscotti are a perfect companion  
to a glass of red wine.

Makes about 3 dozen

21⁄2 cups unbleached, all-purpose flour
1 teaspoon kosher salt
1⁄2  teaspoon freshly ground black pep-

per
1 teaspoon baking powder 
4  tablespoons unsalted butter, room 

temperature
1⁄4 cup extra virgin olive oil
11⁄2  tablespoons granulated sugar
11⁄3 cups grated Parmigiano Reggiano 
4 eggs, divided
1⁄4 cup whole milk
21⁄2  teaspoons chopped fresh rosemary
1⁄2  cup walnuts, toasted kosher salt 

(optional)

Preheat oven to 350°F. 

Put flour, salt, pepper, and baking powder in a 
small mixing bowl and set aside.

In a large mixing bowl, beat the butter with 
the olive oil using speed 2. Add the sugar 
and Parmesan and mix on speed 3 until 
the consistency is smooth. Add 3 of the 
eggs, one at a time, mixing until each egg is 

incorporated before adding the next. Slowly 
add dry ingredients in 3 additions, mixing 
on low speed. Once all the dry ingredients 
are incorporated, add milk in a slow stream 
while the mixer is running. The mixture 
should resemble a soft dough. Finally, mix in 
the rosemary and walnuts. Turn dough out 
onto lightly floured surface and knead with 
your hands for a few minutes. Cut dough 
into 2 equal pieces, shaping each into 12 x 
2 x 1-inch logs. Place on baking sheet with 
parchment. Beat final egg with 1 tablespoon 
of water and brush all over logs, and if you 
wish, sprinkle the tops with kosher salt.

Bake for 35 to 40 minutes until golden.

Remove from oven and slice the logs with a 
serrated knife into 1⁄8-1⁄4" slices. Return slices 
to baking sheet and bake for an additional 
35 minutes on bottom rack of oven, flipping 
the biscotti halfway through baking so both 
sides are golden. Transfer to a wire rack and 
cool. When completely cooled, place in an 
airtight container to store.
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GORGONZOLA SOUFFLÉ

Makes one 8-cup soufflé
2⁄3 cup walnuts, toasted and ground
5   eggs, whites and yolks separated 

into two mixing bowls
5 tablespoons unsalted butter
1⁄2 cup unbleached, all-purpose flour
11⁄2  cups whole milk
1  cup crumbled Gorgonzola cheese
1⁄2 teaspoon kosher salt
1⁄4  teaspoon freshly ground black pep-

per
1⁄2 cup shredded mozzarella

Preheat oven to 350°F. Butter an 8-cup 
soufflé dish well, and coat with toasted 
ground walnuts; set aside.

Beat egg yolks using speed 1 for 30 sec-
onds; reserve.

Melt butter in a saucepan. Add flour and stir 
with a wooden spoon until smooth and cook 
over medium heat for 2 minutes, stirring 
occasionally. Mix on speed 1 while adding 
the milk, about 11⁄2 minutes, beating until 
smooth. Cook slowly, allowing the mixture 
to thicken, while mixing on speed 2 until the 
mixture becomes smooth and thick, approxi-
mately 5 minutes total. Add Gorgonzola and 
mozzarella and stir until melted and smooth. 
Remove from heat.

While mixing egg yolks on speed 1, spoon 
a small amount of the warm cheese mix-
ture into the yolks and mix until smooth. 
Continue adding the warm cheese mixture 

slowly to the yolks, while mixing (the mozza-
rella will be stringy).

Using the chef’s whisk, beat the egg whites 
until soft peaks form, about 11⁄2 minutes 
starting on speed 1, gradually increasing to 
speed 5.

Using a large spatula fold the whites into the 
yolk/cheese mixture in three additions.

Pour into prepared soufflé dish and bake in 
the middle of oven until puffed over the rim 
of soufflé dish and golden, approximately 40 
to 45 minutes. Serve immediately.

 
 

 

SOUFFLÉ ROLL WITH CHICKEN 
AND SPINACH FILLING

Although this recipe may be slightly time-
consuming, the results are well worth it for a 

perfect luncheon or brunch dish.

Makes 12 servings

 nonstick cooking spray
4 tablespoons unsalted butter
1⁄2  cup unbleached, all-purpose flour
2 cups whole milk
1⁄2 teaspoon kosher salt
 ground white pepper
5 large eggs, separated
1 recipe Chicken and Spinach 
 Filling (recipe follows)

Preheat oven to 400°F. Prepare 12" x 17" 
pan by coating the pan with nonstick 
cooking spray and dusting with flour to 
cover surface, discarding any excess. Line 
with a sheet of parchment paper.

Melt butter over medium low heat in a  
2¾-quart saucepan. Add flour and stir with 
a wooden spoon, creating a roux – do not 
brown. Mix on speed 1 while adding the milk 
in a stream. Mix until smooth and blended, 
about 30 seconds. Stir in salt and pepper. 
Let the mixture warm slowly, allowing it to 
thicken, about 2 minutes, stirring occasion-
ally. This makes a béchamel sauce.

While the béchamel is thickening, mix the 
yolks in a mixing bowl until smooth. Return 
the beaters to the béchamel on the stove 
and mix for about 2 minutes until the mixture 
is very thick and smooth. Very carefully, 
spoon about 1⁄2 cup of the béchamel into 
the yolks while mixing so that they will be 
tempered (this will keep them from curdling 
when added to the hot sauce). Continue 
adding the béchamel in small additions 
to the yolks until the mixture is fully 
incorporated.

Using the chef’s whisk beat the egg whites 
until soft peaks form, using speed 1, gradu-
ally increasing to speed 7 for 11⁄2 minutes.

Fold the whites carefully with a large rubber 
spatula into yolk mixture in 3 additions, 
taking care to scrape the sides and bottom 
of the bowl. Finally, use the spatula to 
incorporate the mixture fully (scraping 
sides and bottom of bowl). Pour batter into 



5

RECETAS
Consejos

Nota:

"MUFFINS" DE CANELA

 spray vegetal
3  cucharadas llenas (15 g) de azúcar 

rubia 
2 tazas (250 g) de harina común
1 cucharada de polvo de hornear
1 cucharadita de canela en polvo
¼ cucharadita de sal kosher
2 huevos grandes
1  taza (235 ml) de leche evaporada 

baja en grasa o leche entera 
(no utilice leche en polvo)

¼  taza (55 g) de mantequilla sin sal, 
derretida y enfriada
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Información nutricional por porción 
(1 "muffin" regular o 2 mini "muffins"): 

 
 

 

MANTEQUILLA DE JARABE DE ARCE 
Y NARANJA

⁄

½  taza (115 g) de mantequilla sin sal,  
a temperatura ambiente

2  cucharadas de jarabe de arce  
puro (no utilice jarabe de azúcar  
o jarabe para panqueques)

 ralladura de una naranja

 
 
 
 

GALLETAS "GRAHAM" DE AVENA Y 
CHOCOLATE

1  taza (50 g) de galletas "Graham" 
molidas

1  taza (80 g) de copos de avena (no 
utilice avena instantánea)

1½ taza (185 g) de harina común
1  cucharadita de bicarbonato de 

sodio
½ cucharadita de sal kosher
1  taza (225 g) de mantequilla sin  

sal a temperatura ambiente,  
cortada en 16 pedacitos

¾ taza (150 g) de azúcar granulada
¾ taza llena (150 g) de azúcar rubio
2 huevos grandes
2  cucharaditas de extracto natural  

de vainilla
12⁄3  taza (290 g) de chocolate semi-

dulce ("semisweet") o con leche 
picado

Nota:

Información nutricional por galleta: 
 

 
 

GALLETAS DE LIMÓN CON 
CHOCOLATE BLANCO Y NUECES DE 

MACADAMIA

2¼ tazas (280 g) de harina común
1  cucharadita de bicarbonato de 

sodio
1 cucharadita de sal kosher
1  cucharada de ralladura de limón 

(parte amarilla únicamente)
¾ taza (150 g) de azúcar granulada
½ taza llena (100 g) de azúcar rubia
1  taza (225 g) de mantequilla sin sal a 

temperatura ambiente, 



en pedacitos de ½ pulgada
2  huevos grandes, ligeramente 

batidos
1  cucharadita de extracto natural de 

limón 
½  cucharadita de extracto natural de 

vainilla
2⁄3  taza (115 g) de chispas de chocolate 

blanco
2⁄3  taza (80 g) de nueces de Macadamia 

tostadas, picadas

Información nutricional por galleta: 
 

 
 

GALLETAS DE MANTEQUILLA CON 
CHISPAS DE CHOCOLATE

1  taza (225 g) de mantequilla sin sal,  
a temperatura ambiente

¾ taza llena (150 g) de azúcar rubio
1½  cucharadita de extracto natural de 

vainilla
2 tazas (250 g) de harina común
1  taza (175 g) de mini chispas de 

chocolate
  un poco de azúcar granulada para 

esparcir

3⁄8

Información nutricional por galleta: 

"BISCOTTI" DE CHOCOLATE CON 
ALMENDRAS

2½ tazas (310 g) de harina común
2⁄3  taza (80 g) de cacao amargo en 

polvo (preferiblemente Dutch 
process)

2 cucharaditas de polvo de hornear
½ cucharadita de sal kosher
½  taza (115 g) de mantequilla sin sal, a 

temperatura ambiente
½ taza (100 g) de azúcar granulada
½ taza llena (100 g) de azúcar rubia
3 huevos grandes
4  onzas (115 g) de chocolate semi-

amargo ("bittersweet"), derretido y 
ligeramente enfriado

¼  taza (60 ml) de licor de naranja
1  cucharadita de extracto natural de 

vainilla



¼  cucharadita de extracto natural de 
almendra

1  taza (105 g) de palitos de almendras 
("slivered almonds"), ligeramente 
tostados

 
 

 
 

GALLETAS MOCA CON CHISPAS DE 
CHOCOLATE

1½  cucharada de café/expreso 
instantáneo

1½  taza (180 g) de cacao amargo en 
polvo

2 cucharadas de agua caliente
2¼ tazas (280 g) de harina común
1¼  cucharadita de bicarbonato de 

sodio
¼ cucharadita de sal kosher
1  taza (225 g) de mantequilla sin sal a 

temperatura ambiente, 
cortada en 8 pedacitos

¾ taza llena (150 g) de azúcar rubio
¾ taza (150 g) de azúcar granulada
2 huevos grandes
1½  cucharadita de extracto natural de 

vainilla
1½   taza (250 g) de chispas de chocolate 

semi-dulce ("semisweet") (también 
puede usar la mitad de chocolate 
blanco)

1  taza (100 g) de mitades de pacana 
(tostadas o no)

Información nutricional por galleta: 
 

 
 



TARTA DE QUESO "CAPPUCCINO"

 spray vegetal
2  cucharadas de café expreso 

instantáneo
½  taza (120 ml) de crema líquida “half-

and-half” (mitad leche/mitad crema)
3  cucharadas (45 g) de mantequilla 

sin sal, en pedazos
2½ tazas (500 g) de azúcar granulada
¾ taza (95 g) de harina común
¼  taza (30 g) de cacao amargo en 

polvo
½ cucharadita de canela en polvo
¼  cucharadita de polvo de hornear
1⁄8 cucharadita de sal kosher
1 yema de huevo grande
16  onzas (465 g) de queso crema 

regular, a temperatura ambiente
16  onzas (465 g) de queso crema bajo 

en grasa, a temperatura ambiente
4  huevos grandes, a temperatura 

ambiente
2 cucharadas de maicena
2  cucharaditas de extracto natural de 

vainilla
  virutas de chocolate para decorar 

(opcional)

porciones): 
 
 
 

Variación: 

BIZCOCHO DE LIMÓN

3 tazas (250 g) de harina común
2 cucharaditas de polvo de hornear
½ cucharadita de sal kosher
2⁄3  taza (150 g) de mantequilla sin sal, 

derretida y enfriada
2 tazas (400 g) de azúcar granulada
¾  taza (175 ml) de jugo de limón 

fresco 
¼  taza (30 g) de ralladura fina de limón 

(aproximadamente 4 limones)
4 huevos grandes
1  cucharadita de extracto natural de 

vainilla
1  taza (235 ml) de yogur de leche 

entera
½  taza (60 g) de azúcar glasé, 

tamizado



Información nutricional por porción: 
 
 
 

TORTA "CHIFFON" DE CÍTRICOS

7 huevos grandes
1 cucharadita de jugo de limón fresco
1½ taza (300 g) de azúcar granulada 
2 tazas (250 g) de harina común
1 cucharadita de polvo de hornear
¼ cucharadita de sal kosher
1  cucharada de ralladura fina de limón
1  cucharada de ralladura fina de 

naranja
¾  taza (175 ml) de jugo de naranja 

fresco
½  taza (120 ml) de aceite vegetal sin 

sabor o de aceite de almendra o de 
nuez

1½  cucharadita de extracto natural de 
vainilla

1  cucharadita de extracto natural de 
almendra

  azúcar glasé y glaseado de 
naranja y albaricoque (receta a 
continuación) para decorar

porciones):
 
 
 



GLASEADO DE NARANJA Y 
ALBARICOQUE

½  taza (115 g) de mermelada de 
albaricoque/chabacano/damasco

2 cucharadas de licor de naranja
1 cucharadita de jugo de limón fresco

Información nutricional por porción  
 

 
 

 

PASTEL MOCA

1¾  taza (220 g) de harina común, más 
un poco más para espolvorear

2 tazas (400 g) de azúcar granulada
¾  taza (90 g) de cacao amargo en 

polvo
2  cucharaditas de bicarbonato de 

sodio
1 cucharadita de polvo de hornear
1 cucharadita de sal kosher
2 huevos grandes
1 taza (235 ml) de café preparado
1  taza (245 g) de suero de leche 

("buttermilk")

8  cucharadas (115 g) de mantequilla 
sin sal, derretida y enfriada (+ 1 
cucharada para engrasar el molde)

1  cucharadita de extracto natural de 
vainilla

  glaseado moca (receta a 
continuación)

GLASEADO MOCA

¾  taza (175 ml) de crema líquida para 
batir ("heavy cream")

½ taza (115 g) de mantequilla sin sal
½ taza (100 g) de azúcar granulada
12  onzas (340 g) de chocolate 

semidulce ("semisweet"), picado 
grueso

½  cucharadita de café expreso 
instantáneo

1  cucharadita de extracto natural de 
vainilla

Información nutricional por porción  
 

 
 

 



BRAZO DE GITANO DE MOUSSE DE 
CHOCOLATE

 spray vegetal

Mousse:
12  onzas (340 g) de chocolate 

semidulce ("semisweet"), picado 
grueso

2½  tazas (590 ml) de crema líquida para 
batir ("heavy cream")

1  cucharada de licor de naranja

Pastel:
8  onzas (225 g) de chocolate semi-

dulce ("semisweet")
¼ taza (60 ml) de café preparado
6 huevos grandes
¾ taza (150 g) de azúcar granulada
¼ taza (30 g) de harina común

Cobertura:
1  taza (235 ml) de crema líquida para 

batir ("heavy cream")
3 cucharadas de azúcar glasé
1  cucharadita de extracto natural de 

vainilla 

Para preparar la mousse de chocolate:

Para preparar el pastel:

justo 

Para preparar la cobertura de crema batida:

Información nutricional por porción: 
 
 
 



"SOUFFLÉ" DE CHOCOLATE

2  cucharadas (30 g) de mantequilla 
sin sal + 1 cucharada (15 g) 
adicional para engrasar el molde

6  onzas (170 g) de chocolate semi-
amargo ("bittersweet"),

2  onzas (55 g) de chocolate semi-
dulce ("semisweet")

9 huevos grandes
2 claras de huevo grande
1¼ taza (250 g) de azúcar granulada
1⁄3 taza (40 g) de harina común

Información nutricional por porción: 
 
 
 

TIRAMISÚ

Sabayón de champaña:
3 yemas de huevo
½ taza (100 g) de azúcar granulada
½ taza (120 ml) de champaña

8  onzas (225 g) de queso 
Mascarpone, a temperatura 
ambiente

¾  taza (175 ml) de crema líquida para 
batir ("heavy cream")

¼  taza + 3½ cucharadas (75 ml) de 
licor de café

¼  cucharadita de extracto natural de 
vainilla

3  tazas (710 ml) de café expreso o 
café fuerte

1  receta de "génoise" (receta a 
continuación)*

3  onzas (85 g) de chocolate semi-
dulce ("semisweet"), hechos rizos 
con un pelador de vegetales

Para preparar el sabayón: 



Información nutricional por porción: 
 
 
 

CREMA BATIDA CON SABOR A 
NARANJA

1  taza (235 ml) de crema líquida para 
batir ("heavy cream")

¼  taza (30 g) de azúcar glasé, 
tamizado

½  cucharadita de extracto natural de 
vainilla

3 cucharadas de licor de naranja

 
 
 
 

CREMA BATIDA DE CAFÉ

1  taza (235 ml) de crema líquida para 
batir ("heavy cream")

¼  taza (30 g) de azúcar glasé, 
tamizado

¼  cucharadita de extracto natural de 
vainilla

¼ taza (60 ml) de café preparado

 
 
 
 

GÉNOISE

2⁄3 taza (85 g) de harina común
1⁄3 taza (65 g) de maicena
1⁄3  cucharadita de bicarbonato de 

sodio
3 huevos grandes
3 yemas de huevo grande
2/3 taza (135 g) de azúcar granulada
4  cucharadas (55 g) de mantequilla  

sin sal, derretida y enfriada 



Información nutricional por porción: 
 

 
 

QUESO CON HIERBAS

8  onzas (225 g) de queso crema 
regular o bajo en grasa, a 
temperatura ambiente

5  onzas (140 g) de Chèvre u 
otro queso de cabra suave, a 
temperatura ambiente 

1  diente de ajo, finamente picado
1  cucharada de chalote finamente 

picado 
1  cucharada de perejil fresco 

finamente picado 
1  cucharadita de hierbas provenzales 

(Herbes de Provence)
½ cucharadita de sal kosher
¼  cucharadita de pimienta blanca 

recién molida
1 pizca de salsa picante, al gusto

 
 

 
 
 

CREMA PARA UNTAR DE SALMÓN 
AHUMADO

8  onzas (225 g) de queso crema, a 
temperatura ambiente

¼ taza (60 ml) de crema agria
2  cucharaditas de jugo de limón 

fresco
4  onzas (115 g) de salmó ahumado, 

picado
2 cucharadas de eneldo fresco picado
2  cucharaditas de cebolleta ("green 

onion") finamente picada
½  cucharadita de pimienta negra 

recién molida

 
 
 
 

SALSA DE PIMIENTO ROJO ASADO Y 
TOMATES SECADOS  

AL SOL

8  onzas (225 g) de queso crema 
(regular o bajo en grasa), cortado en 
8 pedazos, a temperatura ambiente 

½ taza (160 ml) de crema agria
1  pimiento dulce rojo asado, en 

pedazos
1⁄3  taza (35 g) de tomates secados al 

sol (no en aceite) picados
1 cucharada de perejil fresco picado
1 diente de ajo, picado
½ cucharadita de albahaca seca
1⁄8  cucharadita de pimienta negra 

recién molida



 
 
 
 

SALSA PARA MOJAR DE YOGUR Y 
PEPINO CON MENTA

1  taza de pepino sin semillas 
finamente picado

1 taza (235 ml) de yogur natural
6 cucharadas de crema agria
1 cucharadita de jugo de limón fresco
½ cucharadita de sal kosher
½ cucharadita de azúcar granulada
¼  cucharadita de pimienta negra 

recién molida
½  cucharadita de ajo finamente 

picado
3  cucharaditas de menta fresca 

picada
1 cucharadita de perejil fresco picado

2  cucharadas de cebolleta ("green 
onion") finamente picada

 
 
 
 

MANTEQUILLA DE  
JENGIBRE Y SOYA

8  cucharadas (115 g) de mantequilla 
sin sal, a temperatura ambiente

1½  cucharadita de perejil fresco 
finamente picado

1 pizca de ajo finamente picado 
2 cucharaditas de salsa de soya
½ cucharadita de jugo de limón fresco

Nota:

 
 
 
 



MANTEQUILLA DE GORGONZOLA

½  taza (115 g) de mantequilla sin sal, a 
temperatura ambiente

¼  taza (35 g) de queso Gorgonzola 
desmenuzado

1  pizca de pimienta negra recién 
molida

Nota:

 
 
 

 

VINAGRETA BALSÁMICA

1  chalote, finamente picado 
(aproximadamente 1 cucharada)

¼ taza (60 ml) de vinagre balsámico
½ cucharadita de sal kosher
½  cucharadita de pimienta negra 

recién molida
½ cucharadita de azúcar granulada
3 cucharaditas de mostaza de Dijon
¾  taza (175 ml) de aceite de oliva 

virgen extra
¼ taza (60 ml) de aceite vegetal

 
 
 

 

ADEREZO CREMOSO
DE QUESO AZUL

1 diente de ajo, picado
½ onza (15 g) de chalote, picado
½  taza (125 g) de suero de leche 

("buttermilk")
1  taza (120 ml) de yogur sin grasa/

descremado
1⁄3  taza (80 ml) de mayonesa baja en 

grasa
¾ cucharadita de mostaza seca
½ cucharadita de salsa Worcestershire
¼  cucharadita de pimienta blanca 

recién molida
3  onzas (85 g) de queso azul 

desmenuzado
1 pizca de salsa picante, al gusto



 
 
 
 

ADEREZO DE QUESO PARMESANO Y 
PIMIENTA

½  taza (120 ml) de mayonesa baja en 
grasa 

½  taza (120 ml) de crema agria baja en 
grasa

½  taza (50 g) de queso Parmesano 
finamente rallado

1  cucharada de granos de pimienta 
machacados

2  cucharadas de albahaca fresca 
picada

1 cucharada de vinagre de vino tinto
1 cucharadita de mostaza de Dijon
1  cucharada de perejil fresco 

finamente picado
1½  cucharada de chalote finamente 

picado
½ cucharadita de jugo de limón

 
 

 
 

ADEREZO DE MISO Y JENGIBRE

1½ cucharada de miso*
1⁄3 taza (120 ml) de vinagre de arroz
½ cucharadita de mirín**
1 cucharadita de salsa de soya
1  cucharada de jengibre fresco 

finamente picado
½ cucharada de ajo finamente picado
1 cucharadita de azúcar rubia
1¼ taza (295 ml) de aceite vegetal
1 cucharadita de aceite de sésamo

 
 
 

 

"CAPONATA"

1  berenjena mediana de 
aproximadamente 1½ libra (680 g)

2  cucharadas de alcaparras, 
escurridas

1  cucharada de apio finamente 
picado

½  cucharadita de pimiento dulce rojo 
picado

1  cucharada de cebolleta ("green 
onion") finamente picada

1  cucharadita de albahaca fresca 



picada
1 cucharadita de menta fresca picada
½  cucharadita de perejil fresco 

finamente picado
2  cucharadas de aceite de oliva 

virgen extra
1 cucharadita de jugo de limón fresco
1 pizca de hojuelas de pimienta roja
1  cucharadita de miel (si la berenjena 

parece amarga)

 
 
 
 

PURÉ DE PATATAS CON QUESO DE 
CABRA

2  libras (910 g) patatas nuevas rojas, 
restregadas

2½  onzas (70 g) de queso de cabra con 
hierbas, en pedazos

2  cucharadas (30 g) de mantequilla 
sin sal

¼ taza (60 ml) de leche entera
½ cucharadita de sal kosher
¼  cucharadita de pimienta negra 

recién molida

Información nutricional por porción: 
 

 
 

PATATAS RELLENAS AL HORNO 
CON QUESO PARMESANO

8  patatas "Russet" grandes, 
restregadas

2 cucharadas de aceite de oliva
2  cucharadas (30 g) de mantequilla 

sin sal
1  taza (85 g) de cebolla picada
½ cucharadita de sal kosher
¼  cucharadita de pimienta negra 

recién molida
1  taza (245 g) de queso Ricotta semi-

descremado
1  taza (120 g) de queso Provolone 

rallado
½  taza (40 g) de queso Parmesano 

finamente rallado
1 cucharada de hierbas italianas

Mezcla de cebolla:



Información nutricional por porción: 
 
 
 

"BISCOTTI" DE QUESO PARMESANO 
Y NUECES

2½ tazas (310 g) de harina común
1 cucharadita de sal kosher
½  cucharadita de pimienta negra 

recién molida
1 cucharadita de polvo de hornear 
4  cucharadas (85 g) de mantequilla 

sin sal, a temperatura ambiente
¼  taza (60 ml) de aceite de oliva virgen 

extra
1½ cucharada de azúcar granulada
11⁄3  taza (110 g) de queso Parmigiano 

Reggiano rallado 
4 huevos

¼ taza (60 ml) de leche entera
2½  cucharaditas de romero fresco 

picado
½  taza (60 g) de nueces tostadas 

picadas (opcional)

⁄

 
 
 

 



"SOUFFLÉ" DE GORGONZOLA

2⁄3  taza (100 g) de nueces tostadas 
picadas

5   huevos
5  cucharadas (70 g) de mantequilla 

sin sal
½ taza (60 g) de harina común
1½ taza (355 ml) de leche entera
1  taza (140 g) de queso Gorgonzola 

desmenuzado
½ cucharadita de sal kosher
¼  cucharadita de pimienta negra 

recién molida
½ taza (40 g) de coco rallado

Información nutricional por porción (1 taza): 
 
 

 

ROLLO DE "SOUFFLÉ" CON RELLENO 
DE POLLO Y ESPINACA

 spray vegetal
4  cucharadas (55 g) de mantequilla 

sin sal
½ taza (60 g) de harina común
2 tazas (475 ml) de leche entera
½ cucharadita de sal kosher
1  pizca de pimienta blanca recién 

molida
5 huevos grandes
1  receta de relleno de pollo y 

espinaca (receta a continuación)



Para armar: 

Información nutricional por porción (sin relleno): 
 
 

 

RELLENO DE POLLO Y ESPINACA 
PARA ROLLO DE "SOUFFLÉ"

8 tazas (2 L) de caldo de pollo
4 tazas (945 ml) de vermú
5 dientes de ajo, machacados
1 ramita de albahaca fresca
1½  libra (685 g) de pechuga de pollo, 

deshuesada y sin piel
3  cucharadas (45 g) de mantequilla 

sin sal
1⁄3 taza (50 g) de cebolla picada
3 dientes de ajo, finamente picados
4  tazas (600 g) de rodajas de 

champiñones frescos
20  onzas (580 g) de espinaca 

congelada, descongelada y 
exprimida

½ cucharadita de sal kosher
¼  cucharadita de nuez moscada 

recién rallada
8  onzas (225 g) de queso crema,  

a temperatura ambiente
2  onzas (55 g) de queso Mozzarella 

rallado

Información nutricional por porción de ½ taza: 
 

 
 




