
 
 

Epsten, APC Recipe Contest 
 
Chicken Tortilla Soup – Tiffany 
 
Ingredients: 
• 2 frozen chicken breasts 
• 1 zucchini squash, diced 
• 1 yellow neck squash, diced 
• 2-3 carrots, diced 
• 2-3 celery stalks, diced 
• 1 medium onion, diced 
• 1 bunch of cilantro, chopped (reserve half for garnish) 
• 1 lime (juice of) 
• 3 cloves fresh garlic 
• 1 can of diced tomatoes 
• 1 can of diced green chilis 
• chicken stock (or water & chicken bouillon - to fill crock pot after all other ingredients have been 
added) 
• 1 tsp cumin 
• 1 tsp oregano 
• fresh ground pepper to taste 
• shredded cheddar or pepper jack cheese (for garnish) 
• sour cream (for garnish) 
• fresh diced avocado (for garnish) 
• tortilla chips or strips (for garnish) 
 
Directions: 
• Add all ingredients to crock pot and cook on low for 6-8 hours. 
• Remove chicken breasts to shred and return to crockpot to serve. 
• Garnish/top with shredded cheddar or pepper jack cheese, sour cream, cilantro, avocado & tortilla 
chips/strips 
 
Variations: 
• Try it with black beans, corns and/or red enchilada sauce! Yum. 

  



 
 

Pumpkin Bread – Rhonda Adato via https://smittenkitchen.com/2016/10/pumpkin-bread/ 

Ingredients: 
Bread: 
1 15oz. can (1 3/4 cups) pumpkin puree 
1/2 cup (120 ml) vegetable or another neutral cooking oil or melted butter 
3 large eggs 
1 2/3 cups granulated sugar 
1 1/2 teaspoons baking powder3/4 teaspoon baking soda 
3/4 teaspoon fine sea or table salt 
3/4 teaspoon ground cinnamon 
Heaped 1/4 teaspoon fresh grated nutmeg 
Heaped 1/4 teaspoon ground ginger 
Two pinches of ground cloves 
2 1/4 cups all-purpose flour 
 
TO FINISH 
1 tablespoon granulated sugar 
1 teaspoon ground cinnamon 
 
Directions: 
Heat oven to 350 degrees F. Butter a 6-cup loaf pan or coat it with nonstick spray. 
In a large bowl, whisk together pumpkin, oil, eggs and sugar until smooth. Sprinkle baking powder, 
baking soda, salt, cinanmon, nutmeg, ginger and cloves over batter and whisk until well-combined. 
Add flour and stir with a spoon, just until mixed. Scrape into prepared pan and smooth the top. In a 
small dish, or empty measuring cup, stir sugar and cinnamon together. Sprinkle over top of batter. 
 
Bake bread for 65 to 75 minutes until a tester poked into all parts of cake (both the top and center will 
want to hide pockets of uncooked batter) come out batter-free, turning the cake once during the 
baking time for even coloring. 
 
You can cool it in the pan for 10 minutes and then remove it, or cool it completely in there. The latter 
provides the advantage of letting more of the loose cinnamon sugar on top adhere before being 
knocked off. 
 
Cake keeps at room temperature as long as you can hide it. I like to keep mine in the tin with a piece of 
foil or plastic just over the cut end and the top exposed to best keep the lid crisp as long as possible. 

 

  

https://smittenkitchen.com/2016/10/pumpkin-bread/


 
 
 
Peruvian Cilantro Rice – Marnie 
 
• 2 large skinless boneless chicken breasts or 6 boneless skinless chicken thighs, diced (You can 
sub chicken with portobello mushrooms or firm tofu) 
• 1 bunch of cilantro, stems removed 
• Chicken/Vegetable broth (enough to cook rice, for the puree, and step 7) 
• Dona Isabel — Aji Amarillo (Peruvian Yellow Hot Pepper Sauce) 
• 1 tbsp vegetable oil 
• 4-5 garlic cloves 
• 1/4 up to 1/2 cup diced carrots 
• 1/4 up to 1/2 cup frozen peas 
• 1 medium brown onion diced 
• 1 small/medium red pepper diced 
• 1 jalapeño diced 
• 1 tbsp cumin (add more to taste) 
• Salt and fresh ground pepper to taste 
• 1 cup cooked white rice (cooked in chicken broth or vegetable broth — both with no salt 
added) 
 
• Tofu marinade (for preparation see step 2 but just throw all ingredients in a bowl and purée. 
Chop tofu into squares.  Place in Ziplock bag one row high and dump marinade in and the longer you 
refrigerate the better, minimum 30 minutes.) 
• Firm tofu (pressed for at least 30 minutes) 
• Juice of one lime 
• 1 cilantro bunch stems removed 
• Salt to taste 
• 2 cloves of garlic 
• Dona Isabel — Aji Amarillo (Peruvian Yellow Hot Pepper Sauce) 
• 2 tablespoons of oil 
◦ 1/4 of a cup vegetable/chicken broth 
 
1.         Cook 1 cup of rice in chicken/vegetable broth using the directions on the bag.  If the rice is over 
cooked, start over. Always set the timer for 2-5 minutes less than what the bag says when using a 
broth because the liquid evaporates quicker. 
2.         Use hand blender or food processor, puree cilantro, adding a tiny amount of chicken/vegetable 
broth at a time till it’s the consistency of tomato sauce. 
3.         Small dice all the veggies, keeping them the same size. Medium dice the 
chicken/portobellos/tofu and then set aside until the rice is done cooking.  
4.         In a cast iron pan (must be deep) or a cast iron dutch oven. If using a regular pan keep an eye on 
how much oil you put because the protein will create some liquid during the cooking process. If your 
food is swimming take a little juice out but not all.  Add oil and cook diced chicken/portobello/tofu 
and season with some cumin until done. Remove from pan and set aside in a shallow dish.  The 
portobellos or tofu will cook much faster than the chicken. 



 
5.         In same pan add garlic and onion, sauté until onions are almost transparent and garlic is slightly 
browned.  Add in diced carrots and cook for a couple minutes. Take frozen peas from freezer and set 
to the side. 
6.         Add diced jalapeños, diced bell pepper, and cooked chicken/portobello/tofu. Season with salt 
and pepper.  
7.         Add a little bit (like a tbsp or two to create a little steam) of chicken/vegetable broth and the 
frozen peas, then turn the heat down and add the rice.  Mix well and gently.  The peas will defrost 
quickly which is why you don’t need to add them sooner. 
8.         Add cilantro puree (depending on your taste, a little goes a long way and avoid putting so much 
in that its super dark green, unless you like it like that) and cumin. Gently mix everything together. 
Then add yellow pepper sauce, start with a tbsp and add more to increase the heat but not too much 
to take away from the cilantro flavor.  You want a brighter green color, if you put too much paste 
where it drastically changes the green color, just add more broth in small increments or more cilantro 
puree. 
9.         Check a few peas to make sure they are no longer frozen. Turn off heat and serve. 
 
BOOM! 
  



 
German Potato Salad – Angela Sheppard 
 – I don’t measure, I just make it as I go 
 
Red potatoes, skinned and cooked 
Baby dill pickles 
Celery 
Boiled egg 
Red onion 
Bacon  
Flour 
Vinegar 
 
Cut cooked potatoes into cubes.  Fry bacon until cooked.  Set aside.  Chop pickles, onions, egg, and 
celery into tiny pieces and place all in large bowl adding some bacon pieces.  After letting bacon 
grease cool, add flour and vinegar to your tasting and spread evenly throughout the salad.  Before 
serving, sprinkle more bacon on top of salad. 
  



 
 
Cucumber Salad – Angela Sheppard 
– I don’t measure, I just make it as I go 
 
English Cucumbers (they are crisp and do not get soggy) 
Garlic 
Vinegar 
Water 
Salt 
Pepper 
 
Slice cucumbers with a cheese grater – set evenly on paper towels overnight in fridge to get excess 
water out 
 
Remove cucumbers from fridge and sprinkle salt on them.  
Cut garlic into small pieces 
Add all into a large bowl and add salt and pepper to taste. 
  



 
Sweet Potato Casserole - Emily Long 

Ingredients: 
FILLING: 

1/2 stick (4 tablespoons) unsalted butter, melted, plus more for buttering the baking dish 
3 to 4 large sweet potatoes (about 1 3/4 pounds), peeled and cubed 
1/2 cup milk 
1/4 cup brown sugar, packed 
1 teaspoon pure vanilla extract 
1/2 teaspoon kosher salt 
2 large eggs 

 
TOPPING:  

1/2 cup all-purpose flour 
1/2 cup brown sugar, packed 
1/2 stick (4 tablespoons) unsalted butter, melted 
1/4 teaspoon kosher salt 
3/4 cup chopped pecans 
 
Directions: 
For the sweet potatoes: Add 1 3/4 pounds peeled and cubed sweet potatoes to a large pot of salted 
water. Bring to a boil over high heat, then lower the heat to a simmer and cook until the potatoes are 
very tender, 15 to 20 minutes. Drain and cool. Mash the sweet potatoes. 
For the filling: Preheat the oven to 350 degrees F. Butter a 2-quart baking dish. 
Whisk together the butter, mashed sweet potatoes, milk, brown sugar, vanilla, salt and eggs in a large 
bowl. Transfer to the prepared baking dish. 
For the topping: Combine the flour, brown sugar, butter and salt in a medium bowl until moist and the 
mixture clumps together. 
Stir in the pecans. Spread the mixture over the top of the sweet potatoes in an even layer. Bake until 
mostly set in the center and golden on top, 25 to 30 minutes. Serve hot. 

  



 
 
Cranberry Nut Cobbler – Debora Zumwalt 
 
Ingredients: 
2 1/2 cups fresh or frozen cranberries 
1 3/4 cup sugar 
1/2 cup chopped walnuts 
2 eggs 
1 cup flour 
3/4 cup butter 
 
Directions: 
Spread berries over bottom of well-greased 10" glass pie pan. Sprinkle with 3/4 cup sugar and 
chopped nuts. In separate bowl, beat eggs. Gradually beat in remaining 1 cup sugar, flour, and butter. 
Beat until fluffy, then spoon over cranberries. Bake at 325 degrees 1 hour or until golden. 
That’s all! Serve topped with whipped cream or vanilla ice cream. 

  



 
Chipotle Corn Mashed Potatoes – Teresa Cannon 
 
Ingredients: 
4 ears sweet corn, cleaned About 2 tsp. vegetable oil 5 pounds russet potatoes, peeled and cut into 2-
inch chunks ¼ cup (1/8 lb.) room-temperature/softened butter About 3/4 cup whole milk, heated 
(warm – not scalded or boiling) – (Half-and-half or Heavy cream works too, depending on how 
decadent you want to be . . .) 
About 2 cans chipotle peppers in Adobe sauce (7 oz. cans is what I can usually find), minced (more or 
less, depending on your spice/heat preference) Salt and fresh-ground pepper 
 
Directions: 
Lightly rub corn with oil. Lay corn on a grill over a solid bed of medium-hot coals or medium-high heat 
on a gas grill; Cook, turning often, until corn kernels are lightly browned all over, with some blackened 
spots. Let rest until cool enough to handle, then cut kernels from ears with a sharp knife. (Cheat – you 
can use 2 cups of frozen corn, defrosted, and sauté it in a frying pan if you don’t want to deal w/ the 
grill. Do not even think about using canned corn!) 
Cook potatoes until very tender, drain and return to pan. 
Add butter and 3/4 cup milk and mash until smooth. Stir in roasted corn and chipotles. If potatoes are 
too stiff, add more warm milk/cream and/or butter, depending on preference and taste.) 
Salt and pepper to taste. (I sometimes use Tajin instead of salt and pepper – depends on who’s on the 
guest list.) 



 
Chocolate Chip Oatmeal Cookies – Trinette Sachrison 
 
Ingredients: 
1 large egg 
1/2 cup unsalted butter, softened to room temp (1 stick) 
1/2 cup light brown sugar, packed 
1/4 cup granulated sugar 
1 tablespoon vanilla extract 
1 1/2 cups old-fashioned whole rolled oats (not instant or quick cook) 
3/4 cup all-purpose flour 
1/2 to 1 teaspoon cinnamon, added to taste 
1/2 teaspoon baking soda 
pinch of salt, optional and to taste 
1 cup semi-sweet chocolate chips 

 
Directions: 
In a large mixing bowl and electric mixer combine the egg, butter, sugars, vanilla, and beat on 
medium-high speed until creamed and well combined, about 4 minutes. 
Stop, scrape down the sides of the bowl, and add the oats, flour, cinnamon, baking soda, optional salt, 
and beat on low speed until just combined, about 1 minute. 
Stop, scrape down the sides of the bowl, and add the chocolate chips and beat on low speed until just 
combined, about 30 seconds. 
Using a 1/4-cup measure (or your hands), form approximately 11 equal-sized mounds of dough, roll 
into balls, and flatten slightly. Strategically place a few chocolate chips on top of each mound of 
dough by taking chips from the underside and adding them on top. 
Place mounds on a large plate or tray, cover with plastic wrap, and refrigerate for at least 2 hours. Do 
not bake with unchilled dough because cookies will bake thinner, flatter, and be more prone to 
spreading. 
Preheat oven to 350F. Place dough mounds on lined (or sprayed) baking sheet, spaced at least 2 
inches apart. Bake for about 11 minutes for soft cookies, longer for more well-done cookies, or until 
edges have set and tops are just set. 
Allow cookies to cool on baking sheet for about 10 minutes before serving. Cookies firm up as they 
cool. 

  



 
 

Ava’s Balsamic Glazed Brussel Sprouts – Pejman Kharrazian 

Ingredients: 
Shaved (or thinly sliced) Brussel Sprouts marinated/rubbed with olive oil and balsamic vinegar 
Salt and Pepper 
Minced garlic (or garlic powder), lightly to taste 

 
Directions: Lay brussels flat on baking sheet 
Balsamic glaze drizzled on top generously 
Bake in oven on 375 for about 30 minutes 
At the end, crisp on broiler setting for a minute or two. 
Brussels should be brown, well done and crispy. 

  

https://www.instacart.com/landing?product_id=20599643&retailer_id=1487&region_id=32691865114&utm_medium=sem_shopping&utm_source=instacart_google&utm_campaign=ad_demand_shopping_bananas_sd_rp&utm_content=accountid-6180870146_campaignid-10879646055_adgroupid-110105560034_device-c&gclid=CjwKCAiAzNj9BRBDEiwAPsL0d8gHApbKk4wzRkUdlo2EWnC2TOymelHHNoHyGa6iFhqnTufQgDg9YBoCjscQAvD_BwE


 
 

Green Bean Casserole – Christian Soria 

Ingredients: 
2 pounds green beans 
2 table spoons olive oil, divided 
1 pound cremini mushrooms, sliced, divided 
6 tablespoons unsalted butter, divided 
4 large sprigs thyme 
2 tablespoons all-purpose flour 
1 ¼ cup whole milk 
1 cup heavy whipping cream 
4 garlic cloves, finely grated 
½ cup grated parmesan 
¾ cup French fried onions 
Kosher salt 
Fresh ground black pepper 
 
Directions: 
Step 1: Preheat oven to 375°. Working in batches, cook green beans in a large pot of boiling salted 
water until bright green and halfway to tenderness, about 3 minutes per batch. Drain and let cool; 
trim stem ends. 
 
Step 2: Heat 1 Tbsp. oil in a large skillet over medium-high. Cook half of mushrooms, without 
stirring, until golden brown underneath, about 2 minutes. Toss and continue to cook, tossing 
occasionally, until browned on both sides, about 3 minutes more. Add 2 Tbsp. butter and 2 thyme 
sprigs to pan. Cook, tossing occasionally, until butter browns and mushrooms are dark brown and 
very tender, about 4 minutes longer. Season with salt and transfer to a plate. Repeat with 2 Tbsp. 
butter, salt, and remaining oil, mushrooms, and thyme. 
 
Step 3: Melt remaining 2 Tbsp. butter in a large saucepan over medium-low. Whisk in flour and cook, 
whisking occasionally, until roux is golden brown and smells mildly nutty, about 4 minutes. Whisk in 
milk and cream. Increase heat and bring to a simmer, whisking often, and cook until béchamel sauce 
is thick and bubbling, about 5 minutes. Remove from heat and whisk in garlic and Parmesan; season 
with salt and pepper. 
 
Step 4 Arrange green beans and mushrooms in a 2-qt. baking dish. Pour sauce over (it may not look 
like enough, but it will get saucier as it bakes). Cover tightly with foil and bake until sauce is 
bubbling, 25–30 minutes. Uncover and continue to bake until casserole is lightly browned on top and 
around the edges, 15–20 minutes longer. Top with fried onions and continue to bake just until onions 
are slightly darker and fragrant, about 3 minutes. Let sit 10 minutes to set before serving. 

 


