RREAKFAST

Makes 8 to 10 servings

Make this breakfast casserole th

BREAD PUDDING

e night before and store it, unbaked, in the fridge. Then just pop itin the

|
oven when you get out of bed the next morning, Hearty and divine!

1 large yellow onion, thinly sliced
3 tablespoons butter
1 pound breakfast sausage

8 slices Texas toast (or other thick-
sliced bread), lightly toasted and
set aside to dry for a few hours

1 red bell pepper, chopped

9 cups grated Monterey Jack
cheese

8 eggs

% cup half-and-half

salt and black pepper fo taste
pash of cayenne pepper {optionai)

. Tn a large skillet over medium
heat sauté the onjon in 2
tablespoons of the butter until

olden brown, about 10 minutes.

Remove to a plate.

Brown and crumble the
breakfast sausage in the same
skillet. Set aside.

3. Use the remammg 1 tablespoon-_

of butter to grease a 2-quart
baking dish. Tear the Texas toést_ '
into chunks and and lay half of .
them in the dish.

4. Add half the criimbled:

sausage ...

. Half thé onions :

o seve

- the cheese and arrdnging a few.
chunks of the crisst 50 theyr st1ck
' out of the top

':_"_“?é" Cove he 'd1sh w1th alum num

fridge for

18, Preheat the over to 350°F

7 Repeat the layers, endlng with:

ﬁ Bake stlll covered in foﬂ for
20 minutes; then remove the foil
_ Cand bake for 10 to 15 minutes
more, oz.f untﬂ the top is golden
. brown :

ai?x, Dzsh it up and gerve
; 1mmed13tely

_Substititf 'cfuﬁibi’ed hacen or
diced ham for the sausage.

sty French bread or ciabatta

S bstztute hedd'ar or Swiss

far the Montérey Jack.




COWGIRL QUICHE

Makes one 10-inch quiche, to serve about 8

My cowgirl version of quiche is a little more girly .. . and every bit as delicious.

8 eggs 8 thin slices prosciutto (or any

16 ounces white mushrooms, good ham)
washed and sliced

teek 1% cups heavy cream 1 recipe Pam’s Piecrust {page 37),
2 leeks

2 cups grated Swiss cheese enough for a deep ple dish or tart

2 tablespoons butter pan

Salt and black pepper fo taste

WOMAN COOKS: FOOD FROM MY FRONTIER

%, Preheat the oven to 400°F.

-y

2. Place the mushrooms on a large
baking sheet. Roast in the oven for
15 to 20 minutes, or until golden
brown. Remove from the oven and
set aside.

2. Meanwhile, lop off the tops and
bottoms of the leeks and cut them
in half lengthwise.

4, Slice each half thinly . ..

for about 10 minutes to remove
any prit or dirt.

In a large skiilet over medium
heat, sauté the leeks in the butter
unti! golden brown and beginning
to caramelize, 8 to 10 minutes. Set
aside.

7, For the quiche base, add the
eggs and cream to a medium bowl.

Stir in the leeks, mushrooms,

grated cheese, salt and pepper . ..

And prosciutto.

|~y




thick!

1%, Pour it into the pie shell, then
cover it loosely with a sheet of .
aluminum foil to prevent it from
getting too brown on fop. Bake for
45 minutes, then remove the foil
and bake for an additional

10 minutes.

Gathering cattle on 3 warm fumm
tof€ that dreams—2and lavedry room

4% The mixture should be very

4%, Remove it from the oven.
" and allow it to sit for at leai'st:. o

10 minutes before serving.

14, I'f'ym.l're using one of th’é'se a
funky pans; carefully lift the "
quiche out of the pap.'Ta—da:!.'_.(rihat
looks like miy foot, but I promise
itisn't) = RIECIRT LU

er morning. IT's the
s—were made of.

15, Piéié_é it o a cutting board and

slice wedges with a S_é:'r;atg_d kmfe L

Delicious for breakfast, even - .= “*
better for lanch With_.'é séla'_d'_gnd a
bunch of juicy g_l_’aip'es:_. ERTE R ST

Stir 2 tables;t.;ééns"Pesfo '(ﬁ'dgg 187):: it
into the quiche rﬁikfure_ before E‘a_king_ v

PAM’S PIECRUST

Makes one 9-inch, 2-crust pie

My good friend and fellow homeschooling mother Pam Regentin has a wedding cake business in Oregon

called Fleur Cakes, but she’s just as well known for her pies. Pam visited the ranch to teach a pie workshop

once, and everyone fell madly in love with her crust.

Butter was to blame.

2% cups all-purpose
or pastry flour

1 teaspoon salt

1. Lightly mix 2 cups of the flour,
the salt, and the sugar in a mixing
bowl or in the bowl of a food
processor.

2. Cut the butter into the flour
using a pastry cutter or by pulsing
the food processor. The mixture
should look like large crumbs and
begin to cling together in clumps.
Add the remaining % cup flour and
mix lightly or pulse the processor
2 or 3 times.

T tablespoon sugar

1 cup (2 sticks) cold butter,
cut info chunks

“. Do not overmix this flour. Tt
should coat the clumps.

. Sprinkle the cold water over the
dough and with your hands or a
wooden spoon, mix it in until the
dough holds together, then shape
the dough into 2 discs. At this
point, you may wrap the dough

in plastic wrap for storage; it will
keep up to a week in the fridge or
up to 6 months in the freezer.

Y2 cup cold water

%. Have ready 2 sheets of
parchment paper that are each

at least 12 inches square. Place

1 disc of dough between them.
(If the dough is sticky for any
reason, don't worry. Just sprinkle
some flour on the parchment to
get started. You shouldn’t have to
add much for it to stop sticking,)
Starting at the center, roll the pin
out to the edge. Turn the dough
and parchment as necessary and
continue rolling, always from the
center to the cuter edge, After a
couple of rolls, [ift the parchment
paper away from the dough to

loosen and replace the parchment.

Flip the whele thing and loosen
the other paper sheet. Continue
rolling until the dough is large
enough for your pie pan.

Use with Cowboy Quiche (page 32)
and Cowgirl Quiche (page 34).

?




Makes 8 servings

} na git.
Chicken salad is like a box of chocolates. You never know what youre gonna g

h i far as I'm con- B I R LT i
i is chi lad the way [ like it! And my way 18 the best way. In my own mind. As _ -+ i First, stivtogether the o o 5. Stir this together and set it - -
This is chicken sala Y _ ; * mayonnaise, yogurt, and half-and- - aside for a'second, Okay, fine—"
cerned. According to me. ' half."'Ih.is' is the base of ‘cbechmken o 37 séc'gn_ds:.._._.'. TR RS
- ered almonds, Tightly . salad dressing, and you can change . *.0 0
Freshly ground black pepper to ;{:;:!‘I;:ii“l:e;im:“ skillet until : : : it'up by a'dding whatever SpiCéS or . :
eam taste . d golden brown S ihgrédie'n'ts youlike, .
¥ cup plain yogurt or sour <f 2 cups shredded or diced cooke A small handful of fresh dill, s . ST R
Ve cup hulf-dnd*hﬂ“ Chi‘:ken minced

#. And the fresh dill. Fresh dill
makes chicken salad dreamy!

% cup mﬁyonnuise

2 tablespoons lemon juice 2 or 3 celery stalks, chopped sandwich bread, croissants,

i tuce, or
i i hite siore-bought crepes, lettuce,

3 green onions, sliced {w

2 tablespoons sugar

iy "
and light green parts only) radicchio, for séth g
Kosher salt to taste |

2 to 3 cups red and green grapes;
halved

&, Throw the chicken celery, green

443, Give ita final toss'and a
L. onions, and grapes into'abowl::

final taste, adjusting whatever
seasonings you think it needs and
adding more dressing if it needs
more moisture.

i1, Wrap it inside a crepe or
croissant, or between two slices of
toasted bread, or serve italone ona
big leaf of lettuce or radicchio.

g 2 Pbﬁr’th;eéqua;'rt_éf's': of th
dressinig over the top.

Cutie f‘a'i‘ooﬁe[

%. Toss it togethe

And _.S'ém_e".s'alt a_(ndﬂp_eppé' the Slweredalmonds o




Makes 8 to 10 servings

Use the Basic Chicke

version, which

1 recipe Basic Chicken Salad

{page 50)

asic Chicken Salad

1. Mixup the B
dressing, substitutin
sugar for the regular su
the curry powder.

g the brown
gar. Stirin

1 Salad recipe to creat

you can Serve by itself or wtapped in a cre

3 tablespoons ¢
mor

e this gorgeous, colorf

2 tablespoons brown sugar

urry powder;
e or less to taste

. In alarge bowl, combine the
chicken salad ingredients and the
stituting the raisins

pasta, sub
s. Pour on the curry

for the grap
dressing . . -

ul, and exceedingly flav

pe ot flatbread. So, 80

orful curry pasta

wonderfully good.

& ounces bow fie pasta, cooked

and drained

isins
34 cup regular or golden rais

% And toss it around to combine.

Perfect chicken salad with a

scrumptious curry kic

1! To die for.

Makes 4 sandwiches

I love panini. I don’t know what magical thing happens when you smash a loaded sandwich between two

sides of a panini press, but [ do know like it.
This panini is so darn good, you'll seriously want to cry. When I make it, I always tell myself I'm only

going to be able to eat half . . . and [ wind up wolfing down the whale darn thing.

¥ cup olive oil

Vs cup plus 2 tablespoons
balsamic vinegar

Salt and black pepper to taste

1 yellow squash, cut into thick
diagonat slices

%, Make a marinade for the

vegetables by combining the olive

‘oil and % cup of the balsamic
-vinegar in a large bowl.

Adé salt and pepper to taste
mix together.

1 zucchini, cut into thick
diagonal slices

1 red befl pepper, seeded
and cut into large chunks

1 yellow bell pepper, seeded
and cut into large chunks

2 cups sliced button mushrooms

5 tablespoons butter

. Throw the squash, gucchini,
and peppers into the bowl . .

4, And toss them together to coat.

Set aside.

2 roma tomatoes, sliced
Y4 cup mayonnaise

¥ cup hot pepper jelly
{the spicier, the better})

12 to 16 slices pepper jack cheese

8 thick slices crusty French bread

%. In a small skillet over medium-
high heat, sauté the mushrooms in
1 tablespoon of the butter and the
remaining 2 tablespoons balsarmic
vinegar until golden brown, about

5 minutes.

#. Remove the mushrooms to a
plate and set aside.




RIE-STUFFED

Makes about 16 to 18 mushrooms

USHR!

You'll love these elegant (but very simple) stuffed mushrooms. They’re beautiful and decadent and divine,

and are the perfect little bite to serve before a dinner party. Guests will kiss you and demand to be invited

back next time.
(Whether or not you invite them back i

Tjust wanted to mention it.)

s entirely up to you and outside the scope o

f my involvement.

12 ounces white button 4 garlic cloves, minced

mushrooms, washed . ,
! & or 5 green onions, sliced (up to

¥ stick butter the middie of the dark green part)

% cup chopped flai-leaf parsley

1. Preheat the oven to 350°F.

5. Remove the mushrooms from

the skillet and set them aside.

Throw in the parsley, garlic, and
2. Remove the stems from the green onions. Add the wine if
you're using it. Stir and cook for
1 to 2 minutes to release all the
flavors, then remove from the

heat.

mushrooms.

%, Melt the butter in a large skillet
over medium-high heat.

%, Place the mushroom capsin a
baking dish.

When the butter is melted and
the skillet is hot, throw in the
mushroom caps and toss them
around for a minute. #. Place a chunk of Brie inside of

eachcap. ..

Sptash of white wine (optional)

One 8-ounce wedge Brie cheese,
cut into bite-size chunks

#. Then pour the parsley mixture
all over the top.

%, Bake the mushrooms for 15
mimutes, or until the cheese is
melted. Serve them straight out of
the oven or at room temperature a
little bit later.

‘These are perfect little pop-in-yout-
mouth delights. You'll love them.

OVevwiations

« Use g combination of herbs (parsley,
basil, sage) on the mushrooms.

« Use chunks of fresh mozzarella
instead of Brie.

- Place a few stuffed mushrooms in
between 2 slices of crusty French
bread: stuffed mushroom sandwich!




Makes 8 to 12 servings

If something better than Caprese Salad exists on Earth, I haven’t yet found what itis. In fact, I thaﬂe'ngé_ a

anyone to show me something better than Caprese Salad! Go ahead. I'll wait.

See? You couldn’t do it. I tried to tell you to save you the effort!

[ love Caprese Salad. I love it in the morning and 1 love it in the night. [ love it as a main-dish salad

for lunch, and I love it as a side dish for dinner. I love it as a midnight snack, and I love it as a midafter-
noon snack, and I love it as a mid-late-early-dinner snack. o
Have I mentioned 1love Caprese Salad? Oh, good. I thought I'd forgotten.

This is a good one. The thick, glossy balsamic reduction makes for a gorgeous preseﬁtaﬁdn and rich

fAavor. Try it sometime soon!

2 cups balsamic vinegar 12 ounces fresh mozzarella Olive oil, for drizzling i
cheese, thickly sliced

3 ripe tomatoes
Fresh basil leaves black pepper

4. Measure the balsamic -

vinegar ...,

3. And pour it into a saucepan

Kosher salt and freshly g;-'o'und.'_ ' e

%, Cook.it for about 15 minutes,
or until the balsamic has educe

to a nice; th k (but still p_QufeiBle):

6. Arrange them on a platter,

: 'gl_t:éfhat'ing thern with the .
‘mozzarella slices. RIS

, Tuck whole basil leaves it

.. between the tomato and chieese. -+~
: islices. RN

glaze. Oh, and o other thing: =

Your hiotse will stink. But it’s a

: gonjkin'd of:_s_t'i:ri_ & ‘_t'é{-_a:ﬁneg'af o
kind of stink: SR

o .”I’_l_l s_téP'_ talking pow;_

~ allow the reduction to coc lto

room temperature before you

%, Drizzle olive oil in athin
S_tre'eifn _ovef the top R

o it o b 1 o o
hinking: there was no rore. beautiful sight in the w
Thewn | faw my baby ‘on 3 hovfe, and it was all over.

—

: ‘f@ Finally, sprinkle salt and
- pepper on top.

YVou need this in your life, Make it
" today, my friends.

) @ CrEaliond

- Use different varieties of

heirloom tomatoes for a beautiful

\ - presentation.

"\ Substitute peach slices for the

tomatoes for a sweeter salad.

‘74 Use leftovers to make a Caprese

‘sandwich. Spread Pesto (page 137)

on the bread and add chopped Greek
~ plives to send it over the top.




Makes about thirty 1-inch meatballs

These pop-in-your-mouth meatballs are perfect for any party, from the Super Bowl all the way to New -

Year’s Eve. I can never eat just one. Or two. Or three.

Or four.

I'll stop now.

1 pound ground beef
1 péund ground pork
1'% cup panko bread crumbs

1 egg

1. In a bowl, combine the beef,
pork, bread crumbs, egg, salt and
pepper, and % cup of the spicy
mustard.

#. With your hands (or a large
spoon), mix the ingredients until
they're well combined.

Sait and black pepper o taste
V2 cup spicy mustard
2 tablespoons cancla oil

1 cup whiskey

3 cups beef broth

3 tablespoons Worcestershire
sauce

1 cup heavy cream

Use a covkie scoop or teaspoon :

to form balls _
to shape if necessary Place the

meatballs on'a COOkle sheet and :
freéze for 10 to 15 mmutes Just to.'

firmi them up

4, Heat the'canola 011 i a large
skillet over rnedlum h1gh heat:

Cook' the meatbaﬂs in 3 batches :

turning them’ to cook all aver,

to 7 miriutes to a batch. Remove. -
the meatballs to a piate as they e

done

the plate, pour the wh1skey and

eef broth into the skﬂlet Allow.:

he mixtiire to bubble: up and:

educefor3to 5’ mmutes or untﬂ-j i

#3, Simmer for 5 to 7 minutes,
or until the meatballs are cooked
through,

#1. Turn the skillet into a
makeshift chafing dish and stick
toothpicks into each meatball.
Serve immediately.

Savory, spicy, and scrumptious!

%ﬂ'ﬁ;ﬁww

» Serve over buttered egg noodles

for a main-course dish.

* Place in the middle of split dinner

rolls to make Meatball Sliders
(page 103).




Makes 12 to 16 servings

Cherry limeade is a surnmer staple where Tlive, It's got the nice tartness of lime and thie sugary wonderfal- |

ness of bright red maraschino cherries (my youngest child’s favorite part!},

I don't want to lead anyone astray, but splashing in a little vodka turns this innocent summer refresh-

ment into a . . . well, a not-so-innocent surmer refreshment. But you didn’t hear that from me.

8 cup freshly squeezed lime juite

1 cup sugar

1. Begin by chilling all the
ingredients thoroughly before
using. Bverything needs to be
very cold.

g

“. When the ingredients are cold,
add the lime juice to a pitcher
ot vat.

One 2-liter hottle lemon-lime soda

One 5-ounce jar maraschino
cherries, with juice

£, Then grab the lemon-lime
soda. ..

%. And pour it right in,

%&(MM@J

Thin lime slices, for garnish

&. Afrer that, dump in a whole jar.

of maraschino cherries—juice and. -
alll If you prefer the cherry limeade
to be more on the light pink side; - -
drain the cherries before adding.
them (and discard the juice). - =

#. Pinally, add plenty of lime slices
on top. Serve the limeade in a big,
talt glass filled with ice, piling in L '
plenty of cherries and lime slices; ',
They're part of the treat, tool-

« Make a cherry limeade float by placing twe scoops of vanilla ice cream in
a large glass and pouring the limeade over the top.

« Spike with vodka or rum for an adult version. But only if you're an adult.

Thank you for your cooperation.




FANCY MAC AND CHEESE | I ———

Makes 12 servings

This is one of those recipes that can definitely be described as ridiculous, where ridiculous means so deca-

dent, delicious, and divine that it almost renders the person eating it speechless. A little goes a long way

with this one. Invite lots of guests . . . preferably guests you really, really like! : ; - Chop up the bacon into bite- - Cook the macaroni until just
e \ ok ) size bits. Set aside. Try not to eat undercooked. Set aside.

them before the macaroni’s done.

16 ounces white butten or cremini 5 tablespoons butter, plus more Vae I1- : . . .
mushrooms, quartered for buitering the pan P 4 cup all-purpose flour 2. Drizzle the mushrooms with
2 cups whole milk alive oil, then sprinkle them with

Olive oil, for drizzling ¥ cup grated Parmesan cheese " half-and-half It and pepper.
cup half-and-ha : salt an .

Kosher salt and black pepper ¥ cup grated Gruyére cheese
to taste 2 eggs, beaten

] . Y2 cup grated fontina cheese
8 slices thick-cut bacon 4 ounces crumbled Gorgonzola

4 ounces goat cheese (chévre) or other blue cheese

2 yellow onions, peeled, halved,
and thinly sliced 1% pounds macaroni

é. In a large skillet over medium- &. To make the sauce, melt the
low heat, sauté the onions in remaining 4 tablespoons butter in
1 tablespoon buiter, stirring a large pot over medium heat.
occasionally, until golden brown,

about 15 minutes. Set aside. Try

not to . . . ch, never mind.

%20, Sprinkle in the flour, whisking

to combine.

Eheas o 7. Grate the Parmesan, Gruyére,
xt, fry thick slices of bacon and fontina cheeses. Unwrap the

hewy but not yet crisp. goat cheese.




: ‘i'ﬁ Let the roux cook for a minute
"6 so, whisking constantly.

1 Then pour in the milk,
'_'Wﬁisking constantly. Cook the
 white sauce for 3 to 5 minutes, or
“until thick and bubbly.

:@1 tééépoon salt. ..

: _{Ffe'aky pink alien claw alert!)

1%, And % teaspoon peppet.

1. Spoon some of the hot sauce
into the beaten eggs to temper
them, stirring with a fork to
incorporate the mixture without

cooking the eggs.

17. Pour the tempered eggs
into the white sauce, stirring
constantly as you add them.

1%. Add the Parmesan, Gruyére,

fontina, and goat cheeses.

79, Stir until the cheeses melt.:

a3, Add the cooked m.ac'a'r'Oni :

and stir to coat. Splash in a little. )

milk or hot water if needed for:
thinning,

3%, Lay on half the onions ;.

Half the macaroni ...

E?, Repeat the layers, ending

Wlth f_he bacon. Bake for 20 to 25
- 'i.l't_'(_zs, or until bubbly and hot.

'lh;_s is the stuff that dreams—and

Jove'handles—are made of.

: Sub_s'_titute diced ham or pancetta
for the bacon.

Usé different cheeses to your liking.

< Serve with steak or chicken as o side
ish, or with a green salad as ¢ main




TWICE-BAKED NEW POTIATOES & &

Makes 8 servings

These are a yumnmy, diminutive version of gobd ol’ twice-baked potatoes, and maybe a tm;{ blt f_a.n_c.1?r.; ._

But only a tiny bit.

o 5, To_thé's'_c_oop:é'd_-':dut'pdtétoes,

8. Scoop the mixture into the
_ - , : g ' B add the cream chiese, sour
12 new potatoes, scrubbed clean I i B R

potato shells, At this point, you
. L SRR can cover and refrigerate them
. ith the S until dinnertime.

4 ounces cream cheese, softened e : : . B : .. L

: R A - cream.
2 tablespoons olive oil _ G :

V2 cup sour cream

1% cups grated Monterey Jack
cheese

1 tablespoon minced chives

1 garlic clove, finely minced

Salt and black pepper to taste

&, Monterey Jack, chives, garlic,-
and salt and pepper to taste.

. Bake the potatoes for 20 to 25
minuates, or until golden brown on
top. Serve with steaks, chicken, or

just a nice green salad and a glass
of wine.

Enjoy!

7. Mash until the potatb mixture - 5 / .
is totally smooth. Give it a taste Oa" wls

and add more salt if needed,

Add a little goat cheese to the potato
mixture for extra creaminess.

Hint: You can molke thess vp io
3 deys ohead of fme and stere,
vnbaked, in the fridge.




Makes one 10-inch cake

[ made this cake a few years ago on a whim . . . and what a delightful whim it turned out to be. It’s a spin

on strawberry shortcake, but the cake is, well, cake—not the biscuit-like disc in the classic strawberry

shortcake recipe.  added cream cheese frosting instead of whipped cream, just for kicks, and it turned out

to be just what the whole mess of deliciousness needed.

This is one of my father-in-law’s three favorite desserts. He likes to eat it for breakfast.
1 do too, now that I think about it!

CAKE

Yz cup (1 stick) plus 1 tablespoon
unsalfed butter, softened

1% cups plus 3 tablespoons
granulated sugar

3 large eggs

Y2 ¢cup sour cream, at room
temperature

1 teaspoon vanilla extract

1% cups ali-purpose flour

. Preheat the oven to 350°, Grease
and flour a 9-inch round cake pan
that’s at least 2 inches deep {or you
can split the batter between 2 pans
if they're not deep enough).

%, To make the cake batter, beat
together the butter and sugar until
fuffy. Add the eggs one at a time,
beating well after each addition.

3 tablespoons cornstarch
Y teaspoon salf

1 feaspoon baking soda

STRAWBERRIES

1 pound strawberries, hulled
and halved

3 tablespoons granulated sugar

4. Add the sour cream and vanilla,
then mix until just combined.

CREAM CHEESE FROSTING

One 8-ounce package cream
cheese, at room temperature

1 cup (2 sticks) unsalted butter
% pounds powdered sugar, sifted
1 teaspoon vanilla extract

V4 teaspoon salt

;. Sift together the flour,
cornstarch, salt, and baking soda
and add it to the bowl.

%. Mix it together until just

combined.




e ' 15, And cover both halves Witﬁ S
Mix until very light and fluffy. : an equal amount of strawberries. .

bake for 45 to 50 minutes, or until Warning: You'll feel like eating - Then—this is an important
this bowl of icing before you even E stepl—place the cake halves in

the cakéj{s_-no longer jiggly like my

bottom. - get it on the cake. the freezer for 15 to 20 minutes. "
This'll firm up the surface of the
strawberries just a bit so thatit’s .
easier to spread on the icing.

#, Sprinkle the strawberries with
the sugar. Toss them around and
allow them to sit for a little while.

#, Spread it in the pan or pans and

142, They'll give off this beautiful .
liguid after several minures. Try a sharp knife to cut it in half
completely. not to drink it with a straw. through the middle. It's easier if
: you go all around the perimeter : :
of the cake, slicing only halfway ' 4. Remove the cakes from the
through the circle the whole way. ' : freezer and place one layer on a
' cake stand or platter. Cover with a
little less than a third of the icing: - -

. Carefully remove the cake
from the pan and allow it to cool

¥

3. To make the frosting, com-
bine the cream cheese, butter,
powdered sugar, vanitla, and sait

Next, mash the strawberries
with a potato masher or a fork

{reserve a few for garnish if you
like). in a mixing bowl.

17, Place the second layer oni top, .
then spread the top with icing; - - T




