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Nutella Hot Chocolate (Kiki Hernandez)
Ingredients
●
●
●
●

2 1/2 cups 2% Milk
1/4 cup nutella (or other hazelnut spread)
whipped cream, garnish (optional)
mini chocolate chips, garnish (optional)

Directions
1. Add the milk and Nutella to a small saucepan over medium heat and whisk
until just below boiling point.
2. Top with whipped cream and chocolate chips.

__________________________________________________________________

Bamba Bissap Brew (Sokhna B. Bamba)
Bamba Bissap Brew is an African based beverage which is a combination of
Bissap (also known as hibiscus or sorrel) and ginger with lemon and honey.
It's great for immune system boosting as it is high in vitamin C and also great for
clearing mucus. My own version includes pineapple juice, cinnamon and a pinch of
cayenne pepper. Make it for the whole family but beware that the more strong the
Bissap, the more potency it has to help move the bowels (which might be the
perfect gift after a huge Thanksgiving dinner). Drink warm or room temperature.
Ingredients
●
●
●
●

¼ cup dried roselle flowers (hibiscus)
2-inch piece of ginger, thinly sliced
1 tablespoon honey
6 to 8 cups boiling water
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Directions
1. Put the dried hibiscus flowers and ginger, into a measuring cup or pot big
enough to hold 8 cups. Cover with the boiling water, and steep for 5 minutes
or until you have the desired strength. The longer you leave it to steep, the
stronger and more intense the flavor will be.
2. Strain the tea into a jug or carafe through a fine sieve. It will be a gorgeous
dark red. Stir in the agave or honey to taste. Serve hot or poured over ice.
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Brussels Sprouts with Kimchi and Bacon (Mr. Ahearn)

*You can watch Mr. Ahearn prepare this dish at the start of the video for chapters
16-17 of The Absolutely True Diary of a Part-Time Indian*
Ingredients

● 1 pound Brussels sprouts
● 2 strips of thick cut, smoky bacon, cut into 1-inch-long pieces
● 1 cup Napa Cabbage Kimchi, pureed in a blender or chopped finely
● 2 tablespoons unsalted bacon
● Salt and (freshly ground, if you have it) black pepper
● 1 medium julienned (thinly sliced) carrots
● 1/3 cup Kewpie (Japanese) mayonnaise
● Optional: Chopped scallions or/and cilantro (to garnish)
Directions
1. Preheat the oven to 400°F.
2. Remove and discard the loose outer leaves from the sprouts, and cut the
sprouts in half through the core.
3. Put the bacon in a wide oven-safe sauté pan or skillet and cook over medium
heat, stirring occasionally, until just about crisp, 5 minutes or so. With a
slotted spoon, transfer the bacon to a paper towel-lined plate and reserve.
4. Leave the fat from the bacon in the pan and add the sprouts, cut side down.
Raise the heat to medium-high and sear until the sprouts begin to sizzle. Put
the skillet in the oven and roast until the sprouts are deeply browned, 10
minutes or so, then shake the pan to redistribute them. Pull the pan from the
oven when the sprouts are bright green and fairly tender (taste to check), 10
to 15 minutes more.
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5. Return the pan to the stovetop over medium heat and stir in the butter,
bacon, and salt and pepper to taste. Toss the sprouts to coat them.
6. Put the Brussels Sprouts in a serving bowl and mix in the julienned carrots,
then add the kimchi in an even layer on top. Add the Kewpie mayo in an
even layer over the kimchi. Finally, add the chopped scallions or cilantro as
a garnish on top if you are using them.

__________________________________________________________________

Handkäse mit Music - Hand Cheese with Music (Mr.
Lachnit)
This is a regional dish from my Hessian upbringing. It is delicious, and has
surprised and overwhelmed American pallets since I came to New York City in
1992. There are plenty of variations, about one for every grandma in town. When I
make it, it looks more country peasant
style.
Ingredients
●
●
●
●
●

1 Handkäse
2 tbsp apple wine
2 tbsp olive oil
4 tbsp apple vinegar
1/2 onion chopped

Instructions
1. Mix all ingredients in one bowl and leave overnight.
2. Serve with caraway seeds and bread.
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Naan (Mrs. Gupta)
Ingredients
● All purpose flour (maida) - 3 cups.
● Instant dry yeast - 1 teaspoon.
● Salt - to taste.
● Sugar - ½ teaspoon.
● Milk (optional) - 1 cup.
● Oil - 1 teaspoon.
● Water to knead approx - 50 ml.
Directions
1.
2.
3.
4.
5.

Sieve the flour.
Now add 1 cup warm water into dry yeast and set aside.
Add sugar, oil into salt and mix well with yeast and water.
Then add water little at a time to make a soft dough.
If dough sticks to hand too much then use a little bit of oil on hand and then
punch into dough.
6. Now to make naan, set oven at broil and roll oval shape out of dough.
7. Then place it into oven and flip it after 2 minutes.
8. After taking it out, apply some butter on them.
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Fatback/Side Meat (Ms. Bailey)
Ingredients
● Pork Fatback
Directions:
1. Rinse fatback before use if it is packaged heavily salted.
2. Dry each strip (or cut into strips if packaged in a block)
3. Bake in oven at about 400 degree for around 10 minutes (until you see the
grease developing, or it reaches your desired crispyness)
OR
1. Fry in a skillet on medium heat until crispy
*note, do not add grease, it will make its own
__________________________________________________________________

Candied Yams (Ms. Bailey)

*Note - I do not know exact measurements, we just pour*
Ingredients
● Yams/Sweet Potatoes
● Butter
● Cinnamon
● Nutmeg
● Clove
● White sugar
● Brown sugar
● Vanilla extract
Directions
1. Cut yams into bite sized chucks
2. Put all your ingredients into a pot on medium to low heat, stirring
occasionally until the potatoes are tender and a syrup start to develop
3. Don't let it burn
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Arancini - Italian stuffed rice balls (Ms. Priore)
Ingredients
For the rice:
● 5 tablespoons unsalted butter
● 1½ cups arborio rice, dry
● 3½ - 4½ cups chicken broth
● 1 tablespoon garlic powder
● pinch of saffron
● ⅓ cup Parmesan cheese, grated
● salt to taste
● 1 egg, whisked
For the filling:
● 1 tablespoon olive oil
● ⅔ lb ground beef
● 2 tomatoes, chopped
● 1 cup peas, frozen or fresh
● ½ cup parsley, chopped
● ⅔ cup Parmesan, grated
● salt to taste
● 4 ounces fresh mozzarella, cut into 1 inch cubes
For the frying:
● 1 - 1½ cup all purpose flour
● 2 eggs, whisked
● 1 - 1½ cup bread crumbs
● olive oil for frying
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Directions
To make the rice:
1. In a medium sized heavy bottomed saucepan, melt butter. Add rice, coat
with butter, and let it toast for 3-5 minutes. Stir in ½ a cup of broth. When
it starts to boil, add in garlic powder and saffron.
2. Add broth, ½ a cup at a time, and stir until rice absorbs almost all the
moisture. After about 3 cups of broth, taste rice. It should be al dente and
have a little bit of chew. Continue with broth until you reach this
consistency.
3. Remove rice from heat, stir in Parmesan cheese. Add salt to taste.
4. Let cool slightly, then add whisked egg, making sure to stir vigorously so
egg doesn't just cook in a big lump.
5. Spread rice out on a baking sheet and let cool completely.
To make the filling:
1. Heat olive oil in a medium sized skillet. Add ground beef and tomatoes and
cook until meat has browned. Stir in peas, parsley, and Parmesan cheese.
Add salt to taste.
To assemble:
1. With wet hands, take about 3 tablespoons of cooled rice and form it into a
ball in your hand, squeezing out any air pockets. Make an indentation in
the middle and place as much filling as will fit. Top with a couple cubes of
mozzarella.
2. Take another ~2 tablespoons of rice and squeeze out any air pockets. Use
this to make the top half of the ball. Shape into a sphere, adding a little
more rice if needed, and set aside onto plate.
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3. Repeat this process until all rice is used up, washing hands in-between if
they get too sticky. Note that you will likely have filling left over,
depending on how thin you can get the rice layer.
To fry:
1. In a heavy bottomed saucepan, heat oil to 370F. You should use enough oil
to fully submerge your arancini. If you don't have a thermometer, you can
test by flicking a little bit of bread crumbs into the oil and seeing if it starts
to fry.
2. When you're ready to fry the arancini, dip the balls into flour, then egg,
then bread crumbs. Place immediately into hot oil and fry until the outside
is a nice golden brown. Transfer to a paper towel lined plate and let cool
slightly.
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Best Baked Stacked Eggplant A La Rose (Ms. Zalph)
Ingredients
● Eggplant (1, 2 or 3 depending on how many people)
● 1 teaspoon salt
● 1/2 teaspoon pepper
● Cooking Oil (your choice, we use light olive oil)
● Herbs and Seasonings of your choice (we used garlic and basil)
● 1 or 2 large eggs
● 1 cup (or more) all purpose flour
● 1 cup (or more) bread crumbs (Italian style or regular)
● 2 cups marinara sauce
● 1 cup of mozzarella cheese
● 1/2 cup (or more) parmesan cheese
Instructions
1. Preheat the oven to 400 degrees.
2. Slice the eggplant into approximately 1/2 inch slices.
3. Prepare 3 bowls. One for the flour, one for the eggs, one for breadcrumbs.
4. In the first bowl, add salt, pepper, herbs and seasonings into the flour and
mix/whisk.
5. In the second bowl, beat 1 to 2 eggs.
6. In the third bowl, add breadcrumbs.
7. One at a time, cover the eggplant with the flour, then dip into the egg (let
excess egg drip off the eggplant) and then cover the eggplant with the
breadcrumbs and set aside. Repeat until all slices are done.
8. In a plan with heated cooking oil, cook the eggplant on each side, not over
cooking them.
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9. Once they are all sauteed, set aside momentarily.
10.Prepare the oven pan by putting a thin layer of sauce on the bottom of the
pan. Now add the eggplant with largest pieces on the bottom.
11.Add sauce and then mozzarella cheese (and/or mozzarella cheese and
parmesan cheese) between each layer of eggplant and add a little bit of extra
seasonings and herbs (the same ones used in the flour mixture, except for the
salt and pepper).
12.Stack the eggplants 3 layers high and on the top eggplant, make sure you add
sauce and cheese and the seasoning of choice.
13.Place in the oven and bake for 20-25 minutes until the cheese is melted and
slightly bubbling and brown.
14.Serve hot and enjoy!
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Roast Pork (Pernil), Puerto-Rican Style (Ms. Perez)
Ingredients
● ¼ cup olive oil
● 3 tablespoons white vinegar
● 10 cloves garlic, or more to taste
● 2 tablespoons dried oregano
● 1 tablespoon salt
● 1 ½ teaspoons ground black pepper
● 5 pounds pork shoulder, trimmed of excess fat

Directions

1. Combine olive oil, vinegar, garlic, oregano, salt, and black pepper in a
mortar and pestle; mash into a paste.
2. Make deep slits into the pork with a small knife. Stuff slits with the paste;
rub any remaining paste over the pork.
3. Place pork in a plastic roasting bag and put in a roasting pan with a rack. Let
marinate in the refrigerator, 8 to 48 hours.
4. Take pork out of the refrigerator, uncover, and bring to room temperature, 1
to 2 hours.
5. Preheat oven to 300 degrees F (150 degrees C).
6. Roast pork skin-side down in the preheated oven until golden brown, about 2
hours. Flip pork and continue roasting, skin-side up, until juices run clear
and an instant-read thermometer inserted into the center reads at least 145
degrees F (63 degrees C), 2 to 4 hours more.
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Slow Cooker Beef Stew (Mr. Taylor)
Ingredients
● 2 pounds beef stew meat, cut into 1-inch pieces
● ¼ cup all-purpose flour
● ½ teaspoon salt
● ½ teaspoon ground black pepper
● 1 clove garlic, minced
● 1 bay leaf
● 1 teaspoon paprika
● 1 teaspoon Worcestershire sauce
● 1 onion, chopped
● 1 ½ cups beef broth
● 3 potatoes, diced
● 4 carrots, sliced
● 1 stalk celery, chopped
Directions
1. Place meat in slow cooker. In a small bowl mix together the flour, salt, and
pepper; pour over meat, and stir to coat meat with flour mixture. Stir in the
garlic, bay leaf, paprika, Worcestershire sauce, onion, beef broth, potatoes,
carrots, and celery.
2. Cover, and cook on Low setting for 10 to 12 hours, or on High setting for 4
to 6 hours.
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Turkey Leg Confit with Shallots and Thyme (Mr. Premo)
So at my house, we butcher the bird and prepare each part differently (fry the

wings, roast the thighs and roll and stuff the breast.) My favorite part is the legs,
confit-style. So warm and tasty.
Ingredients

● 1/2 cup kosher salt
● 1 tablespoon cracked black peppercorns
● 4 fresh turkey legs
● 8 cups (64 ounces) rendered duck fat
● 8 cloves garlic, smashed
● 4 medium shallots, minced
● 8 sprigs fresh thyme
● 3 whole cloves
● 2 sprigs fresh rosemary
● 2 star anise
● 1 teaspoon fennel seeds
● 1 cinnamon stick
● 1 lemon, strips of peel only
● 1 orange, strips of peel only
Directions
1. In a large mixing bowl, combine the salt and pepper. Place the turkey legs in
a large re-sealable bag and add the salt mixture. Shake around to coat the
legs evenly and then seal bag and place in fridge overnight.
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2. Preheat the oven to 300 degrees F. In a large Dutch oven over medium heat,
add 1/4 cup duck fat. Remove the turkey legs from the bag and brush off
excess salt. Add the turkey legs to the pot and brown all over, 3 to 4 minutes
per side. Add the garlic and shallots and cook until fragrant, 2 to 3 minutes.
Add the thyme, cloves, rosemary, star anise, fennel seeds, cinnamon, lemon
peel and orange peel and then pour over the remaining duck fat so the legs
are completely covered.
3. Bring to a gentle simmer (without boiling or frying), then remove from the
heat, cover and place into the oven. Cook until the meat starts to fall off the
bone, about 3 hours.
4. Place the legs on a baking sheet. Shred the meat and serve. Reserve the fat
and use it to cook gravy, French fries or roasted potatoes. If making ahead of
time, remove the pot from the oven and set aside to allow the turkey to cool
in the fat. Once cooled, place in the refrigerator overnight to completely
chill. To serve, remove the turkey from the fat and crisp in a dry pan to heat
through.
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Jerk Salmon (Ms. Dowridge)
I enjoy cooking; however, one of my favorite dishes is Jerk Salmon. There is no

set receipt per se as I add different ingredients every time I make it; but here is the
basic receipt to follow..
Ingredients
● Salmon
● Lemon & Vinegar
● Salt
● Black Pepper
● Seasoning Salt
● Onions, garlic and scallions
● Walkerswood Traditional Jamaican Jerk Seasoning (Mild) - other jerk
seasonings can be used.
● Butter
Directions
1. Wash the salmon and then soak in lemon, vinegar & salt for about 30
minutes (minimum)
2. While salmon is soaking, prepare seasonings: finely chop the onions, garlic
and scallions (puree style)
3. Rinse salmon off and then season with onions, garlic and scallions mix,
black pepper and seasoning salt and then rub with Jerk Seasoning.
4. Let sit for 10 minutes while oven is preheating to 375-400
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Bake
1. Place salmon in pan lined with foil and slightly greased with PAM
2. Cut small pieces of butter and place on top of seasoned salmon
3. Cover pan with additional foil
4. Bake for 20minutes with foil on, then remove foil and continue to bake for
an additional 15 minutes
5. Broil for an additional 5-7 minutes (to achieve the browning color) then
remove from oven.
6. Serve with peas and rice, mashed potatoes, steamed vegetables, quinoa or
whatever you choose.
7. Enjoy
__________________________________________________________________

Chicken Breasts (Mr. Taylor)
Directions
1. Preheat the oven to 365 degrees.
2. Put chicken breasts (I prefer boneless and skinless) into a gallon storage bag.
Pour in olive oil, not too much. I throw in a ton of chopped garlic, but it’s to
your taste. I heavily sprinkle in the “chicken “ flavored Mrs. Dash (trying to
cut down on the salt), lightly sprinkle some Low sodium Adobo seasoning
(cuz I still like the saltiness), some red pepper flakes or whatever you want
really.
3. Seal the bag and make sure that the oil and seasoning cover the chicken.
4. Cook for about 40 minutes, depending on the thickness of the chicken
breast. Enjoy
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Monkey Bread (Mrs. Garfield)
We ate this every Thanksgiving morning! Looking at the ingredients I can see why
it tasted so good!
Ingredients
● 4 cans of biscuits
● 1 cup sugar
● 1 cup chopped pecans
● 1 1/2 stick butter
● 1 cup brown sugar
● 1 teaspoon cinnamon
Directions
1. Mix sugar, pecans and half the cinnamon in a large ziplock bag.
2. Cut biscuits into quarters and drop into bag to coat with sugar mix!
3. Layer the mix in a Bundt pan.
4. Melt brown sugar, butter and cinnamon in a pot until it slowly boils.
5. Let cool for a few minutes and pour over the biscuit pieces in Bundt pan.
6. Bake at 350 for 30 mins.
7. Place a plate on top of the Bundt pan and flip the monkey bread onto the
plate.
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Pumpkin Dump Cake (Ms. Cascio)
Ingredients:
●
●
●
●
●
●
●
●
●

1 (15 ounce) can pure Pumpkin
1 (10 ounce) can Evaporated Milk
1 cup light brown sugar
3 eggs
3 teaspoons pumpkin pie spice
1 box yellow cake mix
1 cup (2 sticks) butter melted
1 cup coarsely crushed graham crackers or pecans
1/2 cup toffee bits (optional)

Instructions
1. Preheat oven to 350°F. Coat a 9×13 baking pan with nonstick spray and set
aside.
2. In a large bowl combine the pumpkin, evaporated milk, sugar, eggs, and
pumpkin pie spice. Stir to combine and pour into your prepared pan.
3. Sprinkle the entire box of cake mix on top, followed by your nuts or graham
crackers and toffee chips.
4. Pour your melted butter evenly on top.
5. Bake for 45-50 minutes until center is set and edges are lightly browned.
6. Serve warm or at room temperature.
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Banana Oatmeal Breakfast Cookies (Mr. Taylor)
Ingredients
● 1.5 cups oatmeal I used 1/2 cup rolled and 1 cup quick
● 2 medium bananas
● 1/3 cup mini chocolate chips
Directions
1. Preheat oven to 350 degrees Fahrenheit.
2. Line a rimmed baking sheet with a silpat mat or coat with some cooking
spray.
3. Using the back of a fork, mash bananas in a medium bowl until they are
broken down. Add in oats and gently stir until all of the oats and bananas are
mixed together and look like a thick cookie batter.
4. Now your ready to add the chocolate chips! Sprinkle them into the dough
and stir until they are just mixed throughout.
5. Scoop one heaping tablespoon of the dough into your hands and free form
into a cookie*. Place on cookie sheet and continue until you have 12
cookies.
6. Cook for 12-15 minutes or until set through and lightly golden. Cool and
enjoy!
Notes
1. Oats: Be sure to use a combo of quick and rolled oats in this recipe. Quick
oats are more finely ground up whole oats, so they are slightly powdery.
They are sold right next to the whole oats. You can also make quick oats at
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home – simply measure 1 cup of whole oats and pulse in the blender or food
processor about 5 times.
2. Baking Instructions: These cookies will not spread in the oven, so be sure to
form them into a cookie before placing on baking sheet.

__________________________________________________________________

Deep Fried Oreos (Kiki Hernandez)
Ingredients
●
●
●
●
●

Oil
pancake mix
Eggs
Milk
powdered sugar

Directions
These fried Oreos are made most easily in a deep fryer but can also be made in a
deeper pot or pan. You’ll just need a few inches of oil to fry these bad boys. Once
that is all set up, you’ll just need to follow these directions:
BATTER. Whisk oil, egg and milk together in a medium bowl. Stir in pancake
mix and mix until there are no more clumps.
FRY. Dip Oreos in batter with a fork and then place in hot oil. Fry until golden
brown (it took about 2 minutes).
SPRINKLE. Place Oreos on paper towel lined plate, sprinkle with powdered sugar
and ENJOY!
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Pecan Squares (Mrs. Zukerman)
Ingredients
Crust:
●
●
●
●
●
●
●

1 1/4 pounds unsalted butter, room temperature
3/4 cup granulated sugar
3 extra-large eggs
3/4 teaspoon pure vanilla extract
4 1/2 cups all-purpose flour
1/2 teaspoon baking powder
1/4 teaspoon salt

Topping:
●
●
●
●
●
●

1 pound unsalted butter
1 cup good honey
3 cups light brown sugar, packed
1 teaspoon grated lemon zest
1 teaspoon grated orange zest
1/4 cup heavy cream

● 2 pounds pecans, coarsely chopped
Directions
1. Preheat the oven to 350 degrees F.
2. For the crust, beat the butter and granulated sugar in the bowl of an electric
mixer fitted with a paddle attachment, until light, approximately 3 minutes.
Add the eggs and the vanilla and mix well. Sift together the flour, baking
powder, and salt. Mix the dry ingredients into the batter with the mixer on
low speed until just combined. Press the dough evenly into an ungreased 18
by 12 by 1-inch baking sheet, making an edge around the outside. It will be
very sticky; sprinkle the dough and your hands lightly with flour. Bake for
15 minutes, until the crust is set but not browned. Allow to cool.
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3. For the topping, combine the butter, honey, brown sugar, and zests in a
large, heavy-bottomed saucepan. Cook over low heat until the butter is
melted, using a wooden spoon to stir. Raise the heat and boil for 3 minutes.
Remove from the heat. Stir in the heavy cream and pecans. Pour over the
crust, trying not to get the filling between the crust and the pan. Bake for 25
to 30 minutes, until the filling is set. Remove from the oven and allow to
cool. Wrap in plastic wrap and refrigerate until cold. Cut into bars and serve.
__________________________________________________________________

My Grandmother's Sour Cream Pound Cake (Ms. Ferrer)
Ingredients
● 2 Cups of flour
● 1Teaspoon of baking powder
● 1/2 teaspoon of salt
● 1 cup ( 2 sticks of butter, softened)
● 1 2/3 cups of sugar
● 5 eggs
● 1 1/2 teaspoons of vanilla
● 1/2/ cup of sour cream
● Most Importantly a whole lot of LOVE
Directions
1. Mix flour, baking powder and salt in a small bowl. Beat butter and sugar in a
large bowl with a mixer on medium speed until light and fluffy. Add eggs
one at a time..beating well after each one, beat in vanilla. Add flour mixture
alternatively with sour cream.
2. Pour into prepared greased loaf pan
3. Bake 1 hr...insert toothpick in the center to check if it’s ready; toothpick
should come out clean!
4. Cool and serve with a scoop of vanilla ice cream or plain
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Apple Snacking Spice Cake (Julie)
Ingredients

(Makes one 10-inch round cake)
●
●
●
●
●
●
●
●
●
●
●
●
●
●

1 cup unbleached all-purpose flour
3/4 cup cake flour
1 1/2 teaspoons baking soda
1/2 teaspoon kosher salt
1/4 teaspoon ground cinnamon
1/4 teaspoon ground ginger
1/8 teaspoon ground cloves
1 1/2 cups granulated sugar
3/4 cup unsalted butter, at room temperature
2 eggs
4 cups peeled, cored and chopped Granny Smith apples (2 to 3 apples)
1/2 cup raisins (or dried mulberries)
1 cup pecan halves, toasted and chopped
Confectioners’ sugar for dusting

Directions
● Position a rack in the center of the oven, and heat the oven to 350 degrees.
Butter and flour a 10-inch round cake pan.
● In the bowl of a stand mixer, sift together the all-purpose flour, cake flour,
baking soda, salt, cinnamon, ginger, and cloves. (Or, sift together in a
medium bowl if using a handheld mixer.) Fit the mixer with the paddle
attachment. Add granulated sugar and butter to the flour mixture and beat on
medium speed for about 1 minute, or until butter is fully incorporated into
the dry ingredients. Stop the mixer several times to scrape the paddle and the
sides of the bowl to make sure all of the butter is mixed in. Add eggs and
mix on low speed for 10 to 15 seconds, or until fully incorporated. Then,
turn the mixer to medium-high speed and beat for about 1 minute, or until
batter is light and fluffy.
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● Using a rubber spatula, fold in the apples, raisins and pecans. The batter will
be very stiff and thick. It will look like too many apples and not enough
batter, but that’s okay. Scrape all of the batter into the prepared pan, then
spread it evenly to fill the pan.
● Bake for about 1 hour and 15 minutes, or until the cake feels firm when you
press it in the middle and the top is dark golden brown. Let the cake cool
completely in the pan on a wire rack.
● Invert the cake onto a serving plate, lifting away the pan, and then invert the
cake again so it is right-side up. Slice and plate, then dust the slices with
confectioners’ sugar.

