This list is by no means
comprehensive but is,
rather, a collection of
JOY's recipes that we keep
coming back to time and
time again.

Cocktails and Party Drinks
-Grapefruit Herb Margarita, p. 62 (Note: Use
Herb Syrup II., p.43)

-Eggnog, p. 66 (Note: Omit the egg whites; use
Grand Marnier instead of peach brandy, 2 to 4
cups light rum, and 2 cups brandy or cognac)

Appetizers and Hors d'Oeuvres
-White Bean Dip With Rosemary and Garlic, p.
73

-Texas Caviar, p. 73

-Pesto Cheesecake, p. 76 (Note: Use arugula
instead of basil in the pesto to keep it green!)

-Five Spice Ribs, p. 81
-Cheese Puffs (Gougeres), p. 91
-Summer Rolls, p. 92

Brunch, Lunch, and Supper Dishes
-Bean, Tomato, and Sausage Gratin, p. 97

-Hamburger Pie, p. 101 (Warning: Kitsch
alert! Still, really tasty and fun to make.)

-Becker Pork Hash, p. 108
-Tomato and Goat Cheese Quiche, p. 109
-Leek Tart, p. 109

Stocks and Soups
-Garlic Soup With Eggs, p. 124

-Matzo Ball Soup, p. 126

-Provengal Vegetable Soup (Soupe au Pistou),
p. 128

-Tuscan Bread and Tomato Soup (Pappa al
Pomodoro), p. 132

-Thai Chicken and Coconut Soup, 135 (Serve
with plenty of lime wedges--the soup needs a
citrus kick)

-Chicken Rice Soup (Asopao de Pollo), 135
-Borscht With Meat, p. 138

-Portuguese Greens Soup, p. 139

-Cold Avocado Soup, p. 146

Salads

-Tart Greens With Apples and Pecans, p. 158
(Note: Don't skip making the dressing.)

-Pita Salad (Fattoush), p. 159

-Endive and Walnut Salad, p. 160

-Spicy Chinese Slaw, p. 161

-Bread and Tomato Salad (Panzanella), p. 169
-Warm Lentil and Potato Salad, p. 171

-Pasta Salad With Grilled Chicken, p. 172

Sandwiches, Wraps, and Pizza
-Grilled Vegetable Wraps, p. 187

-Falafel Sandwich, p. 188
-Shrimp and Avocado Tostadas, p. 189

-Pizza With Grilled Eggplant, Mushrooms, and
Sun-Dried Tomatoes, p. 191

Egg Dishes
-Pop's Deviled Eggs, p. 195

-Huevos Rancheros, p. 196

-Eggs Poached In Red Wine (Eggs en
Meurette), p. 197 (Note: This is a fussy and
complicated recipe, but so delicious!)
-Artichoke Frittata for a Crowd, p. 202
-Spinach Soufflé, p. 205

Fruits

-Fruit Briilé, p. 214 (Note: This sounds odd,
but trust us, it's fabulous.)



-Baked Apples Stuffed With Sausage, p. 217

-Berries Cockaigne, p. 219 (Note: Use
strawberries)

-Broiled Grapefruit, p. 226
-Coconut Lime Salad, p. 226

-Baked Figs With Ricotta, p. 227 (Note: Use
1/4 cup Marsala, halve the figs, use only 2

tablespoons heavy cream, and add the zest of

one lemon to the ricotta filling)

-Baked Stuffed Peaches, p. 232

Vegetables

-Asparagus With Orange and Hazelnuts, p. 250

-Fava Beans Roman-Style, p. 253

-Red Beans and Rice, p. 256
-Black-Eyed Peas and Greens, p. 256
-Braised Lentils With Sausage, p. 258
-Garlic-Braised Broccoli Rabe, p. 260
-Becker Brussels Sprouts, p. 262
-Stuffed Cabbage Rolls, p. 263

-Mashed Cauliflower, p. 267

-Sautéed Corn, p. 271

-Corn Pudding, p. 271

-Moussaka, p. 274

-Mushroom Ragout, p. 283

-Creamed Pearl Onions, p. 287

-Peas With Prosciutto and Onions, p. 291
-Potatoes Anna (Pommes Anna), p. 298
-Hash Brown Potatoes, p. 298
-Summer Squash Casserole, p. 307

-Scalloped Tomatoes, p. 313

Pasta, Noodles, and Dumplings
-Macaroni and Cheese For A Crowd, p. 326

-Creamy Pasta With Chard and Tomatoes, p.
328

-Pasta and Beans (Pasta E Fagioli), p. 329
-Pastitsio, p. 336

-Mushroom-Walnut Noodle Kugel, p. 336
-Lasagne Bolognese, p. 340

Grains

-Cabbage Rolls Stuffed With Kasha and Bulgur,

p- 348
-Becker Five-Minute Polenta Rustica, p. 349

-Millet Cakes With Parmesan and Sun-Dried
Tomatoes, p. 352

-Lentil and Rice Pilaf With Toasted Cumin
Seeds, p. 355

-Chicken Jambalaya, p. 356
-Rice and Peas (Risi E Bisi), p. 361

-Wheat Berries With Sautéed Onions and
Dried Fruits, p. 362

-GRAINS COOKING CHART, p. 364-368

Shellfish
-Steamed Mussels, p. 373

-South Carolina Skillet Shrimp, p. 385
-Becker Barbecued Shrimp, p. 386

Fish
-Fish Steaks Poached In White Wine, p. 400

-Panfried Whole Fish, p. 407
-Panfried Spice-Crusted Fish Fillets, p. 408
-Thai Fish Cakes, p. 410

Poultry and Wildfowl
-Turned Roast Chicken, p. 424




-Roast Chicken With 40 Cloves of Garlic, p. Stuffings

425 -Corn Bread Stuffing With Oysters, p. 535

-Jamaican Jerk Chicken, p. 428 Savory Sauces, Salad Dressings, Marinades,
and Rubs

-Coq Au Vin, p. 431 -Orange and Ginger Sauce, p. 549

-Country Captain, p. 434 -Brown Butter (Beurre Noisette), p. 557

-Chicken Chili Verde, p. 435 -Lemon and Parsley Butter (Maitre d'Hotel

Butter), p. 559
-Chicken Etouffée, p. 436

-Green Butter, p. 559
-Turned Roast Turkey, p. 442

-Blender Hollandaise, p. 560

Meat

-Beef Stroganoff, p. 476 -Amatriciana Sauce, p. 563
-Becker Mongolian Beef, p. 477 -Chimichurri, p. 566

-French Beef Stew (Boeuf Bourgignonne), p. -Green Sauce (Salsa Verde), p. 567
479

-Tzatziki, p. 567
-Belgian Beef Stew (Carbonnade Flamande), p.
480 -Raita (Indian Yogurt Salad), p. 567

-Beef Braciole, p. 483 -Becker Cocktail Sauce, p. 568 (Note: Use 1
cup chili sauce and no catsup.)
-Country-Fried Pork Tenderloin With Gravy,

p- 503 -Garlic and Walnut Sauce, p. 568
-Baby Back Ribs, p. 505 (Note: Use Southern -Harissa, p. 569
Barbecue Dry Rub)

-Peanut Dipping Sauce, p. 570
-Becker Burgers, p. 510

-Nuoc Cham, p. 570
-Becker Lamb Patties, p. 511

-Salsa Fresca, p. 571
-Macleid's Rockcastle Chili, p. 513

-Lime Vinaigrette, p. 573
-Cincinnati Chili Cockaigne, p. 514

-Poppy Seed-Honey Dressing, p. 574
-Indian Ground Beef With Potatoes and Spices

(Keema Alu), p. 515 -Japanese Steakhouse Ginger Dressing, p. 575
-Country Sausage, p. 516 -Feta Dressing, p. 576

-White Sausage (Boudin Blanc), p. 516 -Blender Mayonnaise, p. 579

Game -Potato-Garlic Mayonnaise (Skordalia), p. 582
-Rabbit A La Mode or Jugged Hare

(Hasenpfeffer), p. 525 -Jamaican Jerk Paste, p. 588

-Becker Venison Medallions, p. 529 -Thai Green Curry Paste, p. 589



Breads and Coffee Cakes
-Sprouted Whole Wheat Bread, p. 599

-Cracked-Wheat Bread, p. 599

-Buttermilk Potato Bread, p. 600

-Challah, p. 600

-Palm Leaf Rolls (Sour Cream Rolls), p. 611
-Buttermilk Rolls (Fan Tans), p. 611

-Date Nut Bread, p. 627

-Banana Bread Cockaigne, p. 628

-Quick Coffee Cake (Kuchen), p. 630
-Deluxe Sunday Morning Coffee Cake, p. 631
-Southern Corn Bread, p. 632

-Buttermilk Crackling Corn Bread, p. 632
-Buttermilk Spoon Bread, p. 634

-Bran Muffins, p. 635

-Cream Scones, p. 640

Pancakes, Waffles, Fritters, and Doughnuts
-Four-Grain Flapjacks, p. 644

-Bacon Cornmeal Waffles, p. 647 (Note: Do
yourself a favor and use more bacon!)

-Buckwheat Crépes, p. 649

-Crépes With Caramelized Apples, p. 650
-Blueberry Blintzes, p. 651

-Dutch Baby, p. 652

Pies and Pastries
-Deluxe Butter Pie or Pastry Dough, p. 665

-Cream Cheese Pastry Dough, p. 666
-Pat-In-the-Pan Shortbread Dough, p. 667

-Food Processor Puff Pastry, p. 669

-Open-Faced Peach Custard Pie Cockaigne, p.
679

-Mock Mincemeat Pie, p. 680
-Raspberry Streusel Tart, p. 681
-Shoofly Pie, p. 683

-Chess Pie, p. 683

-Maple Syrup Pie, p. 684

-Ohio Shaker Lemon Pie, p. 687
-Blueberry and Peach Buckle, p. 691
-Apple Dumplings, p. 695
-Linzertorte, p. 696

Cakes and Cupcakes
-Passover Sponge Cake, p. 707

-"Three Milks" Cake (Tres Leches), p. 708
-Pound Cake, p. 716

-Chocolate Cake, p. 717 (Note: If it's humid,
don't even try to make this cake. Seriously.)

-Rombauer Jam Cake, p. 720
-Honey Cake, p. 724
-Fruitcake Cockaigne, p. 725

-Almond Torte Cockaigne, p. 727 (Note: Fill
with Lemon-Orange Custard Filling, p. 757)

-Hazelnut Torte, p. 728 (Note: Fill with Mocha
Icing, p. 793)

-Ricotta Cheesecake, p. 745

Cookies and Bars

-Christmas Chocolate Bars Cockaigne, p. 763
(Note: Let these sit, covered, for two days
before eating as the flavor only improves.)

-Raspberry Streusel Bars, p. 764
-Lemon Curd Bars, p. 765

-Peppernuts (Pfefferniisse), p. 768



-Pickled Red or Golden Beets, p. 949
-Pecan Lace, p. 769

-Pickled Watermelon Rind, p. 949
-Florentines Cockaigne, p. 770

-Red Onion Garlic Catsup, p. 952
-Viennese Crescents, p. 773

-Mushroom Catsup, p. 952
-Cinnamon Stars, p. 774

-Sauerkraut, p. 954
-Rugelach, p. 778

-Jelly Tots, p. 778

Desserts
-Creme Briilée, p. 803

-Chocolate Pots de Créme, p. 804
-Panna Cotta, p. 813

-Baked Rice Pudding, p. 820

-New Orleans Bread Pudding, p. 822

Frozen Desserts and Sweet Sauces
-Ice Cream Pie, p. 830

-Rum Raisin Ice Cream, p. 832

-Coconut Ice Cream, p. 833

-Chocolate Hazelnut Gelato (Gianduja), p. 834
-Pink Grapefruit Sorbet, p. 836

-Caffe Latte Granita, p. 839

Candies and Confections
-Dark Chocolate Truffles, p. 858

-Dark Chocolate Bark, p. 859

Jellies and Preserves
-Golden Cherry Tomato and Ginger Jam, p.
936

-Baked Apple Butter, p. 936
-Peach Conserves, p. 939
-Spiced Rhubarb Conserves, p. 940

Pickles and Relishes
-Bread-and-Butter Pickles, p. 946




