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Once upon a time... there was a young 
singer named Josh Gr oban. His 
voice had conquered many people all 
over the world, and some of them 
gathered in a special place on his 
message board.  

 
This place was the Per  Te Cafe.  
After having vir tually eaten some 

delicious food, these people decided 
to share their recipes, so that they 

could finally eat this food in real 
life... The Per Te cookbook was born. 
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Recipe for  Josh 
 
3 cups dark curly hair 
200 cups of sugar 
2 T. shyness 
6 feet of cuteness 
1 large baritone voice 
100 cups of pure emotion 
 
Mix all ingredients together, and 
heat on a low flame til very very 
warm (some would say HOT!!).  
 

A Grobanite 
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Gloss ar y of  Ter ms  
 

Gr obania - cyber community found 
at www.joshgroban.com  
Gr obanite - cyber fan of Josh 
Groban 
Mess age Boar d - Web page 
where Internet users can read 
comments and questions from other 
users, and respond  
Pos t  - Entry into a message board 
by a message board user 
Thread - Linked list of posts on a 
single topic on a message board 
 

Unless otherwise noted, recipe 
submit ters are identified by first 
name, and board name on 
www.joshgroban.com. 
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Metric - English Conversions 
 
Abbreviat ions: 
tsp  =  US teaspoon 
tbsp  =  US tablespoon 
fl. oz.   =  US fluid ounce 
c.  =  US cup 
pt. =  US pint  
qt. =  US quart  
gal. =  US gallon 
lb =  US pound 
L  =  Liters 
mL  =  milliliters 
g =  grams 
kg =  kilogram 
 
US to US 
1 US tablespoon =  3 US tsp. 
1 US fl oz  =  2 US tablespoons 
1 US cup  =  8 US fluid ounces 
1 US pint  =  2 US cups 
1 US quart  =  2 US pints 
1 US gallon =  4 US quarts 
1 pound  =  16 ounces 
 
US to Met r ic 
1 US tablespoon =  14.8 mL 
1 US teaspoon =  4.9 mL 
1 US cup  =  236.6 mL 
1 US pint  =  473.2 mL 
1 US gallon =  3.8 L 
1 US quart  =  0.95 L 
1 ounce  =  28.35 g 
1 pound  =  453.6 g 
 
Met r ic t o Met r ic 
1000 mL  =  1 L 
1000 g  =  1 kg 
 
 
 
 
 

Met ric to US 
1 mL  =  0.2 US teaspoons 
1 mL  =  0.07 US tbsp. 
10 mL  =  2 US teaspoons 
100 mL  = 6.8 US 
tablespoons 
100 mL =  3.4 US fluid 
ounces 
100 ml  =  0.4 US cup 
1 L  =  4.2 US cup 
1 L  =  2.1 US pints 
1 L  =  1.06 US quarts 
1 L = 0.3 US gallons 
1 g  =  0.035 ounces 
100 g  =  3.53 ounces 
1 kg  =  2.2 pounds 
 
Aut omat ic conversions 
    For automatic conversions of 
your recipes, go to 
http:/ /www.google.com and 
enter in the search box your 
request in the format "quantity 
unit in units"  
    For example, to find how 
many cups 500 mL is, enter 
"500 mL in cups" and press 
"Google Search". 
Likewise, to find how many 
grams in 2 pounds, enter "2 
pounds in grams" and press 
"Google Search". 
    The converter also accepts 
abbreviations, but for US units 
add the trailing "." This works 
for all US units except "c.", 
which must be entered as 
"cup" or "cups"  
    Fractions are also 
acceptable, for example "1/2 
cup in mL" 
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Oceano I nn: Breakfas ts , Br unches  and 
Seafood 

 
Oceano I nn is a thread on the Josh Groban message board 
found in the Grobanite Discussions forum.  The Proprietor, 
ScruffyVada, writes: ÒEver since our lit tle country of Grobania has 
been forming, I 've been wondering where everyone goes when they 
aren' t at home. After all the Angel parties and after we clock out 
of the Per Te Cafe, where do we go? Do they expect us to go home 
and LEAVE Grobania? *pout* I  dun think so. SO after recent 
surveying of Main Street Grobania, we have created Oceano Inn!  
 
Oceano Inn is located in the scenic city of Grobania Central, three 
blocks past the Per Te Cafe, four blocks past the old McGrobans, 
and right behind the old Mighty Grobanian, right down Main Street 
in the heart of Grobania! Rates for each stay will be calculated 
upon arrival. Enjoy your stay in Grobania!Ó  

 
A wesome Omelet  

 
Eggs  
1/4 cup milk  
1/4 cup chopped onion  
1/4 cup cut  green pepper   
1/4 cup chopped t omat o  
1/4 cup sliced mushroom  
1/3 cup shredded cheese  
3 slices of  bacon  
pepper , salt , gar lic salt   
(The size of  your  eggs will det ermine t he amount  of  each 
ingredient . You may not  need as much)  
 
Cook bacon and let  cool on paper  t owel (crumble when cooled). 
Beat  eggs and milk in bowl; add salt  pepper and just  a pinch of  
gar lic (t rust  me on t hat ). Wit h st ove on medium heat , add eggs t o 
greased skillet  (bacon grease or  oil). Run a spoon along t he edge 
of  t he eggs so t hey donÕt  st ick t o t he sides of  t he pan. When you 
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not ice t he t op of  t he egg is beginning t o cook, on one half of the 
egg, add bacon, veggies and CHEESE L A ST. The cheese will 
hold it  all t oget her . Turn of f  heat  and f lip t he ot her  half  of  t he 
egg over . There you have it ! N ow eat  it ! 
 

Elizabet h (elizabet h) 

 
"So in our pride we ordered for breakfast, an omelet, toast and coffee 
and what has just arrived is a tomato salad with onions, a dish of 
pickles, a big slice of watermelon and two bottles of cream soda." 

~  John Steinbeck ~  
 

 

Cr ispy Cinnamon  French Toast 
 
6 servings 
 
2 cups cornflake cereal, coarsely crush  
2 t ablespoons sugar  
1 tablespoon cinnamon  
4 eggs  
1/2 cup milk  
1/2 teaspoon Madagascar Bourbon Double-Strength Pure Vanilla Extract  
1/8 teaspoon salt  
12 1-inch-thick slices French bread 
 
Preheat over to 450 degrees Fahrenheit. Combine crushed cereal, 
sugar, and cinnamon in 9" pie plate. Wisk together eggs, milk, vanilla, 
and salt in 2-quart batter bowl. Let bread soak in egg mixture about 30 
seconds on each side then coat with cereal mixture. Place on a sprayed, 
15" pan with vegetable oil spray. Lightly spray bread slices with 
vegetable oil or drizzle with 2 tablespoons melted butter. Bake 8-10 
minutes or until golden brown or crisp. Serve with warmed maple syrup 
or sliced fresh strawberries.  
 

Vada (ScruffyVada)  
 
 

 
"I  went to a restaurant that serves "breakfast at any time". So I  ordered 
French Toast during the Renaissance." 

~  Steven Wright  ~  
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French t oast  
 
Pepper idge Farm cinnamon swir l bread  
eggs  
vanilla  
sugar 
 
Get  some Pepper idge Farm cinnamon swir l bread.  Beat  a f ew 
eggs and put a touch of vanil la int o t he eggs.  Spray a pan wit h 
veget able oil and heat  it  up on t he st ove.   When it 's hot  enough, 
f lip your  bread slices in t he eggs and t hen place t hem on t he pan.  
When one side cooks just  f lip it  over .  Spr inkle some sugar on 
when t hey are done and voila!!!! H omemade French t oast !!! 
 

Shannon (shooshers4) 
FoJG.com 

 

 
"When the girl returned, some hours later, she carried a tray, with a 
cup of fragrant tea steaming on it; and a plate piled up with very hot 
buttered toast, cut thick, very brown on both sides, with the butter 
running through the holes in it in great golden drops, like honey from 
the honeycomb. The smell of that buttered toast simply talked to Toad, 
and with no uncertain voice; talked of warm kitchens, of breakfasts on 
bright frosty mornings, of cozy parlor firesides on winter evenings, 
when one's ramble was over and slippered feet were propped on the 
fender, of the purring of contented cats, and the twitter of sleepy 
canaries." 

~  The Wind in the Willows, by Kenneth Grahame ~  

 
 

Hot  Cross Buns 
 
2 dozen 
 
2 packages (1/4 ounce each) active dry yeast  
1/4 cup warm water  
1 cup warm milk  
1/2 cup shortening  
2 eggs  
2 teaspoons salt  
1 teaspoon ground cinnamon  
1/4 teaspoon allspice  
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4 1/2 to 5 cups all purpose flour  
1 cup dried currants  
1 egg white, lightly beaten 
Icing:  
1 3/4 cups confectioners' sugar  
1/2 teaspoon vanilla extract  
4 to 6 teaspoons milk  
 
In a mixing bowl, dissolve yeast in warm water. Add the milk, sugar and 
shortening, eggs, salt cinnamon, allspice and 3 cups flour. Beat until 
smooth.  Stir in currants and enough remaining flour to form a soft 
dough. Turn onto a floured surface; knead until smooth and elastic, 
about 6 to 8 minutes. Place in a greased bowl, turning once to grease 
top. Cover and let rise in a warm place until doubled, about one hour.  
Punch dough down. Cover and let rest for 10 minutes. On a lightly 
floured surface, roll out to 1/2 inch thickness. Cut with a floured 2 1/2 
inch biscuit cutter. Place 2 inches apart on lightly greased baking 
sheets. Cover and let rise until doubled, about 30 minutes. Brush with 
egg white. Bake at 350 degrees Fahrenheit for 12-15 minutes or until 
golden brown. Remove from pans to wire racks to cool. For icing, 
combine sugar, vanilla and enough milk to achieve piping consistency. 
Pipe a cross on top of each bun.  

 
Vada (ScruffyVada)  

joshgroban.com 

 
 

"I  often take exercise. Why only yesterday I  had my breakfast in bed." 
~  Oscar Wilde ~  

 
 

M onkey Bread  
 
4 t ubes of  biscuit s, any brand/var iet y (10 biscuit s per  t ube)  
4 Tablespoons cinnamon  
1 cup margar ine (1 st ick)  
1 cup whit e sugar   
1 cup brown sugar 
 
Preheat  oven t o 375 degrees.  
M ix t oget her  whit e sugar  and cinnamon; set  aside in pie t in, or  
ot her  small f lat  pan. Cut  biscuit s int o quar t ers. Roll biscuit  
pieces in sugar /cinnamon mix, and place in greased 9Ó round pan. 
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M ix but t er  and sugar  t oget her ; br ing t o boil over  high heat , 
st ir r ing of t en. D r izzle melt ed mix over  biscuit s in pan. Bake f or  
11-14 minut es, or  unt il biscuit s have ÒexpandedÓ and t op layer  is 
golden brown. Serve warm! 
 

 
Chrys (ChrysTechM N ) 

 
***This recipe was or iginally obt ained online. I  made several 
modif icat ions t o it , and it  became a t radit ion f or  post -
product ion meet ings at  my college. I t  is a wonder f ul breakf ast  
f ood!*** 
 

 
"Monkey Tree Xanadu" 

~  Josh Groban, Denver, 2004 ~  
 

 
Raspberry D'uff ins (Kind of a donut, kind of a muffin)  

 
Makes 12-18 depending on the size of your D'oh (Sorry, could not resist 
a Simpsons pun) balls.  
 
1 Cup milk  
2 Tablespoons canola oil  
1/4 Cup light cream cheese  
1/3 Cup sugar  
1 teaspoon salt  
2 large eggs  
3 Cup flour  
1 package active dry yeast  
1/2 Cup raspberry jelly/ jam 
Glaze:  
1 Cup powdered sugar  
2 teaspoons water  
1/2 teaspoon vanilla extract  
 
Microwave milk on high until slightly hot (about 30 seconds). Combine 2 
tablespoons canola oil, cream cheese, sugar and salt in a mixing bowl 
and beat on low until well blended. Slowly pour hot milk into the 
mixture and beat wellÉ  Add eggs, one at a time, beating well after each 
addition. Combine 2 cups flour and yeast in a large bowl. Add t he flour 
mixture slowly to the milk mixture and beat on low speed until smooth. 
Beat in the remaining flour to make a soft dough. Turn dough onto a 
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well-floured surface and knead until smooth and elastic. Place dough in 
a large mixing bowl that has been lightly coated with canola oil. Turn 
the dough over to coat the entire surface. Cover with damp kitchen 
towel. Let rise in a warm place until doubled (about 1 1/4 hours). (on 
top of a warm oven works well) Add about 1/2 teaspoon of canola oil to 
the bottom of each muffin cup. Punch down dough and split the dough 
into 16 equal-sized balls. Using your hands, press each ball into a 
somewhat flatter circle, then spoon about 1 !  teaspoon jelly in the 
middle of each one. Bring up all the sides of the dough to wrap up the 
jelly and squeeze the dough ends together well to seal. Place each ball 
in a muffin cup and roll the ball around to cover the entire surface with 
oil. Let rise in a warm place until almost double in size (about an hour). 
Preheat oven to 375¡ F. Bake for 15 - 18 minutes or until top is nicely 
browned. For the glaze, combine powdered sugar, water and vanilla 
extract together in a small bowl and stir until smooth. Roll each warm 
doughnut -muffin into the glaze, let cool briefly on a rack, and enjoy.  

 
 (CruisinInMyPorsche)  

joshgroban.com 
 

 
"Give me liberty or... OOOooo... A jelly donut !"  

~  Homer Simpson ~  
 

 
Thudmuf f ins 

 
2 cups f lour   
3/4 cup sugar   
2 1/2 t easpoons baking powder  
1/2 t easpoon salt   
1/2 t easpoon cinnamon  
2 heaping t easpoons inst ant  cof f ee powder or  granules  
1 st ick but t er  or  margar ine, melt ed & cooled  
1 cup milk, scalded & cooled  
1 t easpoon vanilla  
1 egg, light ly beat en  
3 very r ipe mashed bananas  
3/4 cup chocolat e chips  
1/4- 1/3 cup chopped macadamia nut s (opt ional) 
 
In one bowl mix t oget her  t he dry ingredient s.  In anot her  bowl 
mix t oget her  t he melt ed but t er , milk, vanilla, eggs, and mashed 
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bananas. M ix dry and wet  ingredient s unt il just  combined. St ir  in 
chocolat e chips. Pour  int o paper-lined muf f in cups and bake at  
375 degrees f or  15-20 minut es.  
 
THUD N UT M UFFIN S: add 1/4- 1/3 cup chopped macadamia nut s 
along wit h chocolat e chips. THUD ! 
 

A ndrea (af r icandrea) 
FoJG.com 

 

 
"You don't get t ired of muffins, but you don't find inspiration in them." 

~  George Bernard Shaw ~  
 

 

Basic Quiche 
 
Makes 6 servings 
 
one 9 inch pie pastry, baked in pie pan  
1 cup shredded cheddar cheese  
1/2 cup mozzarella cheese  
1 cup cooked and drained meat or seafood or vegetables  
6 eggs  
1 cup light cream or milk  
1/2 teaspoon herbs and seasoning to taste  
1/ 2 teaspoon salt  
 
Sprinkle cheeses, meat and/or vegetables into the cooked pie pastry. 
Beat together the eggs, cream or milk, seasoning and salt until well 
blended. Pour over cheeses and/or meat and vegetables. Bake at 
375degrees Fahrenheit for 30 to 40 minutes, testing the center with a 
knife, which should come out clean. Cool for a few minutes before 
serving. 
 

Deborah (debjd)  
joshgroban.com 

 
 

"Cookery is become an art, a noble science; cooks are gentlemen." 
~  Robert Burton (1576 - 1640) ~  
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German Farmers Breakf ast  
 
M akes 4-6 serving 
 
3 Tbsp but t er  or  margar ine  
2 cups diced, uncooked potatoes (about 3 medium)  
1 cup chopped onion  
1 cup cubed, cooked ham (1/4 lb.)  
1/4 cup chopped parsley  
6 eggs  
2 Tbsp milk  
1/8 t sp. black pepper   
1/2 t sp. salt   
1 cup grat ed sharp cheddar cheese 
 
In a heavy skillet, melt butter over medium - low heat . A dd 
pot at oes, onion and 1/4 t sp. salt . St ir  unt il well coat ed. Cover  
and cook, st ir r ing occasionally f or  20 minut es or  unt il pot at oes 
are t ender . St ir  in ham and parsley; cook f or  2 more minut es. 
Transf er  mixt ure t o baking dish and set  aside. Preheat  oven t o 
350 F. In a small bowl beat  eggs, 1/4 t sp. salt , pepper  and milk. 
Blend in one-half  of  t he cheese. Pour  over  pot at oes and ham; 
cover  and bake f or  15 minut es or  unt il t he eggs are set . Spr inkle 
on t he remaining cheese and bake covered f or  5 more minut es 
unt il cheese melt s.  
 

Judy (Chef Judy) 
Fojg.com 

***I  donÕt  know why t his was called German Farmers Breakf ast , 
but  I  t hink my D ad f ound t he recipe in Family C irc le M agazine 
several years ago. This is a st ick t o your  r ibs breakf ast  t hat  we all 
loved.*** 

 
"Everything to excess. To enjoy the taste of life, take big bites. 
Moderation is for monks."  

~  Lazarus Long ~  
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Apple Cinnamon Quiche 
 
1 tart apple, peeled, cored and shredded  
2 tbsp butter  
7 ounces shredded aged Vermont cheddar cheese  
1 tbsp sugar  
1/4 tsp ground cinnamon  
3 large eggs  
1 1/2 cups whipping cream  
1 10-inch unbaked pastry shell 
 
Preheat oven to 375¡  F. SautŽ the apple for 5 minutes in the butter and 
set aside. Place the cheese in the bottom of the pie shell. Evenly 
arrange the sautŽed apple over cheese. In blender at low speed mix 
eggs, cream, sugar and cinnamon (or beat with mixer until well 
combined.) Pour over the apple and cheese. Sprinkle with nutmeg, if 
desired. Bake for 35 minutes or until middle is set and top is a light 
golden brown. 
 
When I made this for the Inn guests, I  "lightened" it by using half & 
half and milk instead of the whipping cream. Other than that it was 
exactly the same recipe. I  used Granny Smith apples, but you could use 
other varieties.  
 

Judy (ChefJudy) 
Fojg.com 

 

"Eat not to dullness; drink not to elevation." 
~  Ben Franklin ~

 
 

"Show me another pleasure like dinner which comes every day and lasts 
an hour."  

~  Charles Maurice de Talleyrand ~  
 



Seafood 
 

Cod I n Parchment  Paper 
 
Parchment Paper  
2 Tbsp. vegetable oil  
2 lbs. cod (or bluefish, red snapper, or sea bass) cut into steaks  
12 scallions chopped  
2 tomatoes chopped  
2 zucchini, thinly sliced  
salt/pepper  
2 tsp. fresh dill weed or chopped 2 tsp. oregano  
juice of 2 lemons 
 
Preheat oven to 375 degrees. Cut 6 pieces of parchment paper or 
aluminum foil large enough to enclose fish and brush pieces with oil. 
Place fish in paper and top with veggies. Sprinkle with 
salt/pepper and some lemon juice. Bring edges of paper together and 
fold over completely to enclose the fish. Place on baking sheet in single 
layer and bake 20 minutes. Serve with boiled potatoes.  
 

Nana (nana)  

 
ÒFish, to taste right, must swim three times Ð in water, in butter, and in 
wine.Ó 

~  Polish Proverb ~  
 

A lla L uce del Sole 
 
2 t ablespoons Slivered almonds  
1 1/4 lb Sole f illet s  
3 t ablespoons Flour   
2 t easpoons Olive oil  
Salt   
ground black pepper   
1/2 cup Dry white wine  
1 1/2 t ablespoons Fresh lemon juice  
2 t ablespoons D rained caper   
1 t ablespoons But t er  or  margar ine 
 
Place t he almonds in a small skillet  over  medium heat . Brown f or  
about  4 minut es. St ir  occasionally. D redge t he sole in t he f lour . 
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In a large nonst ick skillet  heat  1 t easpoon oil over  medium heat  
unt il hot . Cook half  of  t he f ish about  2 minut es per  side, or  unt il 
done. Spr inkle light ly wit h salt  and pepper . Remove f rom t he pan 
and keep warm while repeat ing wit h t he remaining t easpoon oil 
and f ish. Remove f ish. A dd t he wine t o t he pan and boil unt il 
reduced by half . A dd t he lemon juice, capers and but t er , st ir r ing 
unt il t he but t er  has melt ed. Pour  over  t he f ish and garnish wit h 
t he almonds and serve. 
 

D iane (D iane K ) 

 
"Born to the earth are three kinds of creatures. Some are winged and 
fly. Some are furred and run. Still others stretch their mouths and talk. 
All must eat and drink to survive."  

~  Lu Yu, Ancient Chinese Philosopher ~  
 

 

Scampi I n Wine 
 
Serves 2 to 4 
 
1 pound large shrimp, shelled with tails intact, de-veined  
1 stick butter  
1 large clove garlic, finely chopped  
2 tsp. finely chopped parsley  
3 Tbsp. fresh lemon juice  
1/3 cup dry white wine  
salt & pepper 
 
Melt butter, add the garlic and parsley and brown lightly. Blend in the 
lemon juice, wine and salt & pepper to taste. Add the shrimp and sautŽ 
them quickly, stirring until they are tender- approximately five minutes. 
Serve the sauce over the shrimp. 
 
If you love shrimp, you are going to go crazy for this recipe!! 

 
Judy (chefjudy)  

Fojg.com 

"Happy and successful cooking doesn't rely only on know -how; it comes 
from the heart, makes great demands on the palate and needs 
enthusiasm and a deep love of food to bring it to life."  
~  Georges Blanc ~
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St eamed Shr imp - M aryland St yle! 

 
Really Easy! Get  some really good shr imp f rom t he local f ish 
market and some Old Bay spice, a couple of lemons, vidalia 
onions, and beer. You need a st ove-t op st eamer, f ill t he bot t om 
wit h wat er  - not  t oo much, only t o t he point  where t he bot t om 
of  t he st eamer pan t ouches t he wat er , you can add spices t o t he 
wat er  such as Old Bay, a lit t le bit  of  your  f avor it e beer , and 
maybe a f ew sweet  onions in t here t oo.  
 
A f t er  washing t he shr imp wit h wat er  f or  a f ew mins, cut  open 
t he lemon and squeeze t he juice over  t he shr imp 
 
St ar t  t he wat er  in t he st eamer boiling on t he st ove 
 
Place t he shr imp in t he st eamer pot  (t he one wit h holes) and as 
you complet e a f irst  layer , dump a bunch of  Old Bay on t op along 
wit h some st r ips of  onions - t o t ast e 
 
K eep compiling layers wit h t he spices and onions, when f inished, 
t he wat er  should be boiling on t he bot t om by t his point , put  t he 
lid on t he st eamer and let  it  st eam....t his doesn't  t ake long! I t  
could t ake anywhere f rom 5 - 10 minut es. You need t o check on 
t he shr imp, when t hey are all pink - t hey are ready t o peel & eat ! 
 
Buon A ppet it o! 
 
Here is a link wit h more inf o on shr imp: 
ht t p:/ /okok.essor t ment .com/shr imppeeleat _nux.ht m 
 

L auraFrancis 
www.f ojg.com 

 

 ÒMoney brings you food, but not appetite; medicine, but not health; 
acquaintances, but not friends.Ó 

~ Henrik Ibsen~
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Cinema Par adis o: Light  Snacks  
and Cold Bever ages 

Cinema Par adiso  is the title of a song recorded by Josh 
Groban.  I t is also the theme song of a movie by the same name.  
I t is also the name of a future movie discussion thread in the 
Grobanite Discussions forum on www.joshgroban.com 
 

Cold Bever ages 
 

Blueberry Shake 
 
Serves 4 
 
2 cups Yogur t , plain  
1/2 cup Orange juice -f reshly squeezed  
1 cup Blueberr ies, f resh -- r insed  
1 Banana -- very r ipe 
 
Combine all ingredient s in a blender . Blend on medium speed 
unt il smoot h and f rot hy. Pour  int o glasses and serve. 
 
Preparat ion T ime: 3 minut es 
You can use st ore bought  f resh squeezed OJ if  you don't  want  
t o squeeze like 2 oranges t o deat h f or  a 1/2 cup of  juice!!! 
 

D eana (GrannyBabe) 
 

 
Some say the glass is half empty, some say the glass is half full, I  say, 
are you going to drink that? 

~  Lisa Claymen ~  
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Black Cherry Tea 

 
30 servings 
 
1 cup unsweetened iced tea mix (100% tea)  
36-40 packets sugar substitute(i.e Splenda or Equal)  
2 envelopes(0.13 oz. each)black cherry unsweetened drink mix (Kool-
aid brand) 
 
COMBINE iced tea mix, sugar substitute and black cherry drink mix in 
an airtight container. Store t ightly covered in a cool dry place.  
TO SERVE, stir 2 teaspoons mix into 8 ounces cold or boiling water. 
Serve over ice. 
 

Vada (ScruffyVada)  
joshgroban.com 

 
 

"Better to be deprived of food for three days, than tea for one." 
~  Ancient Chinese proverb ~  

 
 

Pineapple t of u shake 
 
5 ounces sof t  t of u  
1 cup pineapple juice  
1/2 cup cold milk  
3 t ablespoons sugar  
1 t easpoon lemon juice  
1/2 teaspoon vanilla extract  
1-1/2 cups ice cubes 
 
Put  all ingredient s int o a blender . Puree f or  about  5 seconds, 
t hen liquef y unt il ice is crushed and mixt ure is well blended. 
 

D iane (D iane K ) 
 

"[Every now] and [again]  I  think [ I 'd quite like to indulge in a 
milkshake] ."  

~  Soren Kierkegaard, The Seducer's Diary ~ 
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St raw berry Milk  
 
This is a good way to make strawberry milk anywhere (did this in 
elementary school) (also i happen to be eating strawberries now) 
 
1 plastic bag 
3 0r 4 strawberries maybe more  
one small carton of milk (the kind you get for lunch at school)  
 
Put strawberries into bag close bag make sure the opening is above the 
strawberries... and.... SQUISH THEM... like you just don't care.... Pour 
the resulting "soup" of strawberry juice into the milk box and shake that 
as well. Umm you can do this while practicing your rock star moves.  
 

(chuibchan) at fojg.com 
 

 ÒMy tongue is smiling.Ó 
~ Abigail Trillin~

 
 

Light  Snacks  
 

Best  nacho dip ever 
 
1 can of Hormel chili with beans or refried beans  
1 8oz. package of cream cheese  
1 8oz. jar of salsa  
1 package of shredded nacho cheese  
 
Layer chili in bottom of baking dish. Melt cream cheese and salsa in 
microwave. Pour over chili. Top with cheese. Bake at 350 F. for 25 min. 
 

Sarah (sjrcath) 
joshgroban.com 

 
 

"I  used to hang out by the food table at parties because you don't have 
to talk to anybody. I f you do then you can talk about the food." 

~  Jennifer Jason Leigh ~  
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Chocolat e Covered Peanut  but t er  Rit z sandwiches 

 
1 or  2 package of  Chocolat e Bark (Whit e or  D ark Chocolat e)  
1 box of  Rit z round Crackers  
1 jar  of  peanut  but t er   
1 microwave saf e glass bowl  
1 spoon  
Tongs  
Several sheet s of  wax paper 
 
Place chocolat e bark int o microwavable glass bowl. Put  in 
microwave and heat  unt il melt ed. Be caref ul when removing glass 
bowl. While microwaving chocolat e, f ix Rit z crackers wit h 
peanut  but t er  in t he middle. D o as many as you like. (You may 
have lef t overs if  you run out  of  chocolat e) When chocolat e is 
melt ed, place bowl on a pot holder  t o keep f rom damaging t able 
or  count er  t op. Take 1 Rit z peanut  but t er  sandwich and st ick it  
in t he chocolat e. Spoon chocolat e ont o t op of  t he cracker . Very 
caref ully remove t he cracker  wit h t he t ongs and place it  ont o a 
sheet  of  wax paper . D o t his unt il you run out  of  chocolat e. L et  
cookies st and f or  30 minut es. Then and only t hen can you lick 
t he spoon and bowl. Enjoy. 
 

K r ist y (lit t lepoet 12281) 
 
 

 
ÒThere are four basic food groups, milk chocolate, dark chocolate, white 
chocolate, and chocolate truffles.Ó 

~  Unknown ~  
 

ALBONDI GUI TAS 
 

Lit t le Mexican Meatballs  
1#  extra lean ground beef  
1 egg, lightly beaten  
1/2 cup bread crumbs  
1/4 cup milk  
1/2 cup grated jack or cheddar cheese OR combination of both  
1 small onion, finely chopped  
1 tsp. salt  
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1/8 tsp. black pepper  
2 jalapeno peppers, finely chopped 

Salsa 
1 8-oz can tomato sauce  
2 cloves garlic, minced  
2 tbsp chopped parsley  
1 tbsp vinegar  
1/8 tsp. ground cumin  
1/8 tsp. Salt 

 
Lit t le Mexican Meatballs 

In a mixing bowl combine all ingredients and mix well. Roll into little 
meatballs and place in a 9 x 13 baking dish. Bake in a 350 F. oven for 
30 minutes. Place in chafing dish and cover with salsa. Serve warm.  
Can be made ahead and reheated. 

Salsa  
Combine all ingredients in small saucepan and heat gently over medium 
heat, stirring frequently. DO NOT BOIL.  
Watch out - these are addictive and have a little bite!!  

 
Judy (ChefJudy) 

Fojg.com 
 

There are three possible parts to a date, of which at least two must be 
offered: entertainment, food, and affection. I t is customary to begin a 
series of dates with a great deal of entertainment, a moderate amount 
of food, and the merest suggestion of affection. As the amount of 
affection increases, the entertainment can be reduced proportionately. 
When the affection IS the entertainment, we no longer call it dating. 
Under no circumstances can the food be omitted. 

~ Judith Martin ( Miss Manners)   ~

 
D ill D ip  

M akes about  3 cups. 
 
1 pint  M iracle Whip salad dressing  
1 cup sour  cream  
2 t sp Bon A ppet it T M seasoning  
2 t bsp minced dr ied parsley  
2 t sp dill weed  
2 t bsp inst ant  minced onion 
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Combine all ingredient s and mix well. Chill several hours t o blend 
f lavors. St ir  well bef ore serving. Present with assorted fresh 
veget able crudit Žs and crackers f or  dipping. 
 
Crudit Žs and dill dip Ð t he st ar t  of  many f amily get -t oget hers 
 

Judy (Chef Judy) 
Fojg.com 

A crust eaten in peace is better than a banquet partaken in anxiety. 
~  Aesop ~

 
 

Texas Sushi 
20 hors d'oeuvres.  
 
1 1/2 cups short or medium grain rice  
2 cups water  
3 Tablespoons vinegar  
2 Tablespoons sugar  
1 teaspoon cumin  
1 teaspoon parsley  
salt and pepper to taste  
1/3 cup shredded Monterey jack cheese  
deli sliced (1/8 to 1/4 inch thick) roast beef slices  
1-cup refried beans  
1/4 teaspoon cumin  
1/8 inch strips of bell peppers (jalapenos can be added, if desired)  
cilantro  
salsa 
 
Place 1 1/2 cups short or medium grain rice and 2 cups water in 
medium saucepan. Bring to boil. Reduce heat and simmer covered, for 
20 minutes, or until all liquid is absorbed.  
 
While rice is cooking, in a separate saucepan, combine 3 Tablespoons 
vinegar, 2 Tablespoons sugar, 1 teaspoon cumin, 1 teaspoon parsley, 
salt and pepper to taste. Heat, stirring constantly. When sugar 
dissolves, remove from heat. Stir vinegar mixture into cooked rice and 
set aside until liquid is absorbed. When rice mixture has cooled, add 1/3 
cup shredded Monterey jack cheese and stir. Adjust seasonings, if 
needed.  
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To assemble: Marinate deli sliced (1/8 to 1/4 inch thick) roast beef 
slices in salsa for 5-10 minutes. Drain and pat dry. Combine 1-cup 
refried beans and 1/4 teaspoon cumin in food processor and blend until 
smooth. Spread beef slices with bean mixture. Top with a layer of Rice 
filling and place 1/8 inch strips of bell peppers (jalapenos can be added, 
if desired) in a vertical line across the rice. Sprinkle with cilantro. Roll, 
jellyroll fashion, and refrigerate until firm, at least 1 1/2 hours. Before 
serving, cut each roll into 3 1-inch pieces. Tie each sushi with a chive. 
Serve with salsa or guacamole. 
 
Vegetar ian Var iat ion: I  havenÕt tried this, but it should work, 
substitute a lettuce leaf for the roast beef. Do not marinate, just spread 
with refried beans, rice mixture, pepper strips and cilantro. Roll up and 
slice. 

 
 Diane (Diane K) 

"The superior man does not, even for the space of a single meal, act 
contrary to virtue." 

~  Confucius ~
 

EA SY Veggie D ip  
1 16 ounce cont ainer  sour  cream  
1 envelope H idden Valley Ranch D IP M ix (be sure it  is t he D IP 
M ix & not  t he Salad D ressing M ix)  
 
Combine bot h ingredient s well, cover  bowl wit h lid & ref r igerat e 
f or  several hours.  
 
Serve wit h f resh veggies. This A L SO makes a GREA T dip f or  
potato chips.  
 

June (junessunnydaze) 
www.f ojg.com 

 
EA SY M exican D ip 

 
M ake same recipe f or  EA SY Veggie D ip & mix in  
1 16 ounce jar  Salsa (I  like Tost it os M edium)  
 
Combine all ingredient s well in bowl. Cover  & ref r igerat e several 
hours.  
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Serve wit h t or t illa chips OR, I  haven't  t r ied t his, but  I  bet  t his is 
good wit h f resh veggies, also.  
 

June (junessunnydaze) 
www.f ojg.com 

 

 ÒHungry men think the cook lazy.Ó 
[  Anonymous ]  

 
 

Joy of  man's desir ing chicken w ings 
 
Thawed frozen chicken wings 
 
mix and marinate wings in: 

1 cup soy sauce 
1 cup water 
couple tablespoons of brown sugar 
tablespoon of garlic 
teaspoon of ginger 

 
cook wings in marinade for 45 minutes at 400 degrees, then drain 
marinade and finish cooking for 15 minutes.  
 

Vanessa (amidchaos)  
www.fojg.com 

 
TORA N I  CA N D IED  PECA N S 

 
A n easy par t y snack... 
 
1 egg separat ed 
1/4cup Torani caramel syrup 
3/4cup sugar 
1 t easpoon salt  
3cups whole pecans 
preheat  oven t o 250 
In a medium bowl, whisk egg whit es unt il f oamy, about  2 minut es. 
A dd syrup, sugar  and salt  and whisk well.  St ir  in pecans and mix 
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unt il evenly coat ed.  On a baking sheet  lined wit h f oil, spread 
nut s in a single layer . St ir r ing occasionally, bake unt il nut s are a 
very light  golden and all t he liquid has dr ied, about  45 minut es. 
L et  cool complet ely and st ore in an air t ight  cont ainer . M akes 3 
cups. M A N GIA ! 

 
D olores ( Babyrn) 

www.f ojg.com 
 

 ÒChameleons feed on light and air: 
Poets' food is love and fame.Ó 

~ Percy Bysshe Shelley An Exhortation~
 


