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November 17, 2022 
 

 
Dear San Jac Employees, 
 
When it comes to new recipe ideas for the holiday season, this cookbook has a fabulous 
variety. All the recipes were crafted by your fellow employees.  
 
You’ll find some family recipes passed down through generations. Some are from scratch, and 
others are a personal twist to popular favorites. Learn cooking tips and secret ingredients, sweet 
to savory. The instructions are simple and easy to follow.  
 
Whether you are a snacker, one who starts with the main entre, or a dessert-first person, the 
recipes are in no particular order, so scroll and enjoy! 
 
 
Sincerely,  
 
Watercooler 
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Mozzarella Baked Spaghetti 
By Teri Crawford  
 
Prep time 20 mins | Cook time 30 mins  

 
INGREDIENTS 
8 oz. uncooked spaghetti, broken into thirds 
 
1 large egg 
 
1/2 cup whole milk 
 
1/2 tsp salt 
 
1/2 lb. ground beef 
 
1/2 lb. bulk Italian sausage 
 
1 small onion, chopped 
 
1/4 cup chopped green pepper 
 
1 jar (14 oz.) meatless spaghetti sauce 
 
1 can (8 oz.) tomato sauce 
 
1 to 2 cups shredded part-skim 
mozzarella cheese 

 
 
 
 

INSTRUCTIONS 
1. Preheat oven to 350°. Cook 
spaghetti according to package 
directions. 
2. Meanwhile, in a large bowl, beat 
egg, milk, and salt. Drain spaghetti; 
add egg mixture and toss to coat. 
Transfer to a greased 13x9-inch 
baking dish. 
3. In a large skillet, cook beef, 
sausage, onion, and green pepper 
over medium heat until all meat is 
no longer pink; drain. Stir in 
spaghetti sauce and tomato sauce. 
Spoon over the spaghetti mixture. 
4. Bake, uncovered, 20 minutes. 
Sprinkle with cheese. Bake 10 
minutes longer or until cheese is 
melted. Let stand 10 minutes 
before cutting. 
 
Freeze option: Cook spaghetti 
completely before tossing with egg 
mixture. Transfer to baking dish; 
cover and refrigerate. Meanwhile, 
prepare meat sauce and cool 
completely before spooning over 
spaghetti mixture. Cover and freeze 
unbaked casserole. To use, 
partially, thaw in refrigerator 
overnight. Remove from 
refrigerator 30 minutes before 
baking. Preheat oven to 350º. Bake 
as directed, increasing time as 
necessary to heat through and for a 
thermometer inserted in center to 
read 165º. 
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Creamy Jalapeno Dip 
By Tammy McAdams 
 
Prep time: 10 mins | Cook time: none 

 
INGREDIENTS 
1 1/3 cups real mayonnaise 
 
1/3 cup buttermilk 
 
1/3 cup jalapeno 
 
1/3 cup cilantro 
 
1/3 cup green chiles 
 
1 package Hidden Valley Ranch dry mix 

 

 
 
 
 
 
  

INSTRUCTIONS 
1. Combine all ingredients, and 
blend well. 
 
Refrigerate until ready to serve. 
Ole! 
 
(Recipe can be doubled, tripled, 
etc. as needed.) 
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Spicy Panko Chicken Tenders 
By Andrea Vasquez 
 
Prep time: 20 mins | Cook time: 25 mins 

 
INGREDIENTS 
1 package chicken tenderloins (or 
however many you need) 
 
1 1/2 cups all-purpose flour (per 
package of tenderloins) 
 
Salt, pepper, garlic powder, Italian 
seasoning** and red pepper flakes** 
 
2 eggs (per package of tenderloins) 
 
1 box Panko breadcrumbs (regular or 
Italian) 
 
1/3 cup finely grated parmesan 
cheese** 
 
3 small/medium bowls 
 
Cookie sheet/pan(s) 
 
Parchment paper** 
 
Olive oil cooking spray 
 
** optional ingredient 

 
 
 

INSTRUCTIONS 
1. Preheat oven to 425°. 
2. Place a sheet of parchment paper onto 
your cookie sheet. If using a cookie sheet 
without parchment paper, spray it with 
the olive oil cooking spray. 
3. In one bowl, add the flour, salt, pepper, 
garlic powder, Italian seasoning, and red 
pepper flakes, and mix together. 
4. Break the eggs into another bowl and 
whisk them together. 
5. Add the Panko breadcrumbs mixed with 
the grated parmesan cheese into the last 
bowl; add a small amount of the 
salt/pepper/garlic powder/Italian 
seasoning/red pepper flakes to the Panko 
breadcrumbs to ensure flavor (optional). 
Dredge each tender in the flour, shaking 
off excess. Dip the floured chicken in the 
egg, letting any extra drip off. Dredge the 
chicken in the Panko mixture, coating well. 
Gently shake off any excess crumbs. Place 
the chicken onto the cookie sheet. 
6. Start coating the individual chicken 
tenders. 
7. Repeat until all chicken is coated and 
placed 1 inch apart, then lightly spray with 
the olive oil cooking spray. 
8. Cook for 20-25 minutes; after 12 
Minutes, flip each chicken tender. 
9. Serve with your favorite dipping sauce! 
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Overnight Coffee Cake 
By Justin Chan 
 
Prep time: 15 mins (plus overnight) | Cook time: 45 mins 
 
 

INGREDIENTS 
1/3 cup butter, softened 
 
1/2 cup white sugar 
 
1/4 cup packed brown sugar 
 
1 egg 
 
1 cup all-purpose flour 
 
1/2 tsp baking powder 
 
1/4 tsp baking soda 
 
1/2 tsp ground cinnamon 
 
1/2 cup buttermilk 
 
1/4 cup packed brown sugar 
 
1/4 cup finely chopped walnuts 
 
1/4 tsp ground cinnamon 

 
 
 
  

INSTRUCTIONS 
1. Lightly grease an 8-inch square 
baking pan. In a large bowl, cream 
together the butter, white sugar, and 
1/4 cup brown sugar. Beat in the egg 
until well blended. In a medium bowl, 
combine the flour, baking powder 
baking soda, and 1/2 teaspoon 
cinnamon. Stir the flour mixture into 
the creamed mixture alternately with 
buttermilk. Spread evenly into the 
prepared baking pan. 
2. In a small bowl, mix 1/4 cup brown 
sugar, walnuts, and 1/4 teaspoon 
cinnamon. Sprinkle over the batter. 
Cover, and refrigerate overnight. 
3. The next day, preheat oven to 350º. 
Bake the cake for 40 to 45 minutes, or 
until a toothpick inserted in the center 
comes out clean. 
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Saturday Morning Oatmeal 
Pancakes 
By Courtney Morris 
 
Prep time: 15 mins (plus overnight) | Cook time: 3 mins 
 

 
INGREDIENTS 
First 
1 tbsp lemon juice or plain/apple cider vinegar 
 
1 cup milk (I like half almond milk/half  
kefir — use what you have) 
 
1 cup old-fashioned oats 
 
1/4 cup whole-wheat flour 
 
Second 
1/2 tsp baking soda 
 
1/2 tsp baking powder 
 
1/4 tsp salt 
 
Hearty dash of cinnamon 
 
1 tsp. vanilla 
 
1 1/2 tsp. ground flaxseed 
 
3 tbsp unsalted butter, melted  
(Are we kidding anyone here?  
It’s the holidays … let’s make this 4 tbsp.) 
 
1 egg 
 
Optional: 1 scoop whey protein powder 
   

INSTRUCTIONS 
1. About 24 hours before making your 
pancakes, combine first set of 
ingredients in a bowl or large glass 
measuring cup. Let sit in warm place 
for 1.5 hours. Then refrigerate. 
2. The next morning (about an hour 
before making), remove the batter 
from the fridge and allow to come to 
room temperature on counter. 
3. Add remaining ingredients to the 
batter. Stir well. 
4. Grease and heat a skillet or griddle. 
5. Cook pancakes about 1 minute 30 
seconds on first side. Flip and cook 1 
minute longer. 
6. Move to plate and cover with a 
paper towel or clean kitchen towel 
while making remaining pancakes. 
(Use that spatula to swat hands that 
try to sneak a pancake from the stack.) 
7. Serve pancakes with extra butter 
and warmed syrup. Enjoy! 
 
Makes 15 large or 20 small pancakes 
(about 4 hearty servings). 



 8 

Dijon Maple Green Beans 
By Emily Savino 
 
Prep time: 10 mins | Cook time: 6 mins 

 
INGREDIENTS 
1 1/2 lbs fresh green beans, trimmed 
 
2 tbsp butter 
 
1 shallot, diced 
 
2 garlic cloves, minced 
 
dash of red pepper 
 
Dijon Maple Sauce: 
1 tsp pure maple syrup 
 
2 tsp Dijon mustard 
 
2 tsp balsamic vinegar 
 
1/4 tsp salt 
 
1/8 tsp pepper 
 
Garnish: 
1/3 cup carmelized nuts, chopped or to 
Taste 
 
1/4 cup Feta cheese or to taste 
 
6-8 slices bacon, crumbled 

 
 

INSTRUCTIONS 
1. In a small bowl, mix together the 
Dijon Maple Sauce ingredients. Set 
aside. 
2. Blanch green beans in a large 
stock pot of salted boiling water for 2 
minutes. Drain and transfer beans to a 
large bowl of ice water. 
3. Melt butter over medium heat in a 
large skillet. Add shallots, garlic, and 
red pepper flakes and sauce for 1 
minute. Add beans and Dijon Maple 
Sauce and continue to sauté until 
beans are evenly coated in the sauce 
and beans are cooked to desired 
crisp tenderness. 
4. Taste and season with additional 
red pepper flakes and freshly 
cracked salt and pepper to taste. 
Garnish with caramelized pecans, 
bacon and Feta. 
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Mississippi Mud Pie 
By Emily Savino 
 
Prep time: 2 hours 30mins | Cook time: 40 mins 

 
INGREDIENTS 
For the crust: 
9 chocolate graham crackers (1 sleeve) 
 
1/3 cup chopped pecans 
 
3 tbsp unsalted butter, melted 
 
For the filling: 
1 stick unsalted butter, cut into pieces 
 
2 oz unsweetened chocolate,  
chopped 
 
2 tbsp all-purpose flour 
 
Pinch of salt 
 
1 1/4 cups granulated sugar 
 
2 tbsp light corn syrup 
 
2 tbsp coffee-flavored liqueur 
 
1 1/2 tsp vanilla extract 
 
3 large eggs 
 
For the topping: 
1 1/2 cups cold heavy cream 
 
1 tbsp confectioners' sugar 
 
1/2 tsp vanilla extract 
 
3 tbsp finely chopped pecans 
 
Chocolate sauce, for drizzling (optional) 

INSTRUCTIONS 
1. Make the crust: Preheat the oven to 
375º. Pulse the graham crackers and 
pecans in a food processor until finely 
ground. Add the melted butter and 
process until moistened. Reserve 2 
tablespoons of the chocolate crumb 
mixture for topping, then press the rest 
into the bottom and up the sides of a 
9-inch pie plate. Bake until set, about 
10 minutes; transfer to a rack and let 
cool. 
2. Meanwhile, make the filling: Melt 
butter and chocolate in a medium 
saucepan over medium heat, stirring. 
Remove from heat, then stir in the flour 
and salt until smooth. Stir in the sugar, 
corn syrup, coffee liqueur, and vanilla. 
Add the eggs, one at a time, stirring 
until smooth. Pour the filling into the 
prepared crust and bake until set and 
cracked on top (like a brownie), about 
30 minutes. Transfer to a rack and let 
cool slightly, about 2 hours (the 
pie should still be slightly warm). 
3. Make the whipped cream: Beat the 
heavy cream, confectioners' sugar and 
vanilla with a mixer until soft peaks 
form. Top the pie with the whipped 
cream, pecans, and reserved 
chocolate crumb mixture. Drizzle with 
the chocolate sauce. 
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Pumpkin Muffins 
By Kristine Thompson 
 
Prep time: 10 mins | Cook time: 20 mins 

 
INGREDIENTS 
1 box of spice cake mix 
 
1 16 oz can of pure pumpkin 
 
1/2 cup applesauce 
 
1 bag of Hershey's cinnamon chips 

 
 
 
 
 
  

INSTRUCTIONS 
1. Mix all ingredients together. 
2. Scoop into muffin cups. 
3. Bake for 20 minutes at 350º or until 
firm in the center. 
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Spaghetti Lasagna 
By Neesha Hosein 
 
 
 

INGREDIENTS 
1 package of lasagna noodles 
 
2 lbs lean ground beef 
 
1 24-oz bottle spaghetti sauce  
(your choice of flavor/brand) 
 
1 can mixed vegetables 
(or cut up fresh vegetables of your 
choosing) 
 
1 package or 2 cups of Italian blend 
shredded cheese 
 
Tony Chachere’s Creole Seasoning 
 
Parsley for garnishing 
 

 
 
 
 
 
 
 
 

INSTRUCTIONS 
1. In a cast-iron pot, brown ground beef 
on medium heat. Drain excess oil, then 
add back to pot.  
2. Pour in bottle of spaghetti sauce, and 
stir to create meat sauce. You can add 
extra sauce if you prefer it thinner. 
3. Add in canned or sauteed fresh 
vegetable and stir to incorporate. Sprinkle 
in 1-2 teaspoons of Creole seasoning, 
depending on how spicy you prefer it. 
Leave out completely if you do not want 
the dish to be spicy. When meat sauce is 
to your liking, turn off stove and set aside.  
4. Boil lasagna according to package 
directions, cooking al dente. 
5. When lasagna is finished boiling, drain 
and immerse in cold water to stop the 
cooking process.  
6. Grease a 9x13 glass baking dish, and 
line with lasagna noodles to cover the 
bottom, creating first layer.  
7. Spoon in enough meat sauce to cover 
the lasagna layer, and sprinkle some 
Italian blend cheese across the top.  
8. Repeat this until the dish is to the top, 
finishing with remaining meat and cheese 
across the top. Usually makes 3 layers. 
9. Preheat oven to 350º, and bake for 30 
minutes.  
10. Remove from oven, and garnish with 
freshly chopped or bottled/dry parsley.  
 
Serve with steamed vegetables, salad, or 
side of your choice.  
 

*Photo on page 20.  
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Pumpkin Roll 
By Melissa Trevizo 
 
Prep time: 10 mins | Cook time: 15 mins 

 
INGREDIENTS 
Parchment Paper 
 
3/4 cup all-purpose flour 
 
1/2 tsp baking powder 
 
1/2 tsp baking soda 
 
1/2 tsp ground cinnamon 
 
1/2 tsp ground cloves 
 
1/4 tsp salt 
 
3 large eggs 
 
1 cup granulated sugar 
 
2/3 cup pumpkin puree 
 
1 cup walnuts or pecans, chopped 
(optional) 
 
1 package (8 ounces) cream cheese, at 
room temperature 
 
1 1/4 cup powdered sugar, sifted 
 
6 tbsp butter or margarine, 
Softened 
 
1 tsp vanilla extract 

 

INSTRUCTIONS 
1. Preheat oven to 375º. Grease 15x10- 
inch jelly roll pan. Line with parchment 
paper. Sprinkle with 1/4 cup powdered 
sugar. 
2. Combine flour, baking powder, 
baking soda, cinnamon, cloves, and 
salt in a small bowl. Beat eggs and 
granulated sugar in a large mixer bowl 
until thick. Beat in pumpkin. Stir in 
flour mixture. Spread evenly into 
prepared pan. Sprinkle with nuts. 
3. Bake for 13 to 15 minutes or until 
top of cake springs back when 
touched. (If using a dark colored pan, 
begin checking for doneness at 11 
minutes.) Roll up cake and parchment 
together, starting with narrow end. 
Cool on wire rack. 
4. Beat cream cheese, 1 cup powdered 
sugar, butter and vanilla extract in 
small mixer bowl until smooth. 
Carefully unroll cake. Spread cream 
cheese mixture over cake. Reroll cake. 
 
Wrap in plastic wrap or foil and 
refrigerate at least 1 hour. Sprinkle 
with powdered sugar before serving, if 
desired. 
 

*Photo on page 20.  
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Honey Soy Pork Tenderloin 
By Mary Hind 
 
Prep time: 5 mins | Cook time: 6 hours 

 
INGREDIENTS 
Equipment needed: 
Slow cooker 
 
Liner bag for slow cooker for easy 
clean up 
 
Ingredients: 
1/4 cup olive oil 
 
1 cup chicken broth or stock 
 
1/4 cup soy sauce (low sodium is OK) 
1/2 cup honey 
 
1 1/2 tsp of any brand steak seasoning 
 
1/2 tsp garlic powder 
 
Pinch of ground pepper 
 
Pinch of red pepper flakes (optional 
for heat) 
 
2 1/2 to 3 lb pork tenderloin (remove 
any plastic packaging or paper before 
placing in the slow cooker) 

  

INSTRUCTIONS 
1. Place liner in the slow cooker pan. 
2. Mix together the olive oil, chicken 
broth, soy sauce, honey, steak 
seasoning, garlic powder, ginger, 
and red pepper flakes in small bowl 
or measuring cup. 
3. Place the unwrapped pork 
tenderloin in the slow cooker, and 
pour mixture from step 2 over the 
tenderloin. 
4. Cook on low for 6 hours. 
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Oreo Poke Cake 
By Megan Carpenter 
 
Prep time: 20 mins | Total time: 45 mins 

 
INGREDIENTS 
1 box chocolate cake mix, plus 
ingredients called for on the box 
 
1 1/2 cups marshmallow crème 
 
1 tbsp water 
 
1/2 cups finely ground Oreos 
 
2 cups heavy cream 
 
1/2 cup powdered sugar 
 
1/2 tsp kosher salt 
 
1 cup crushed Oreos, divided 
 
6 Oreos, divided 
 
Chocolate fudge sauce, for garnish 

 
 
 
 
  

INSTRUCTIONS 
1. Preheat oven to 350º and grease a 
9"x13" pan. Prepare chocolate cake 
mix according to package directions 
and bake until a toothpick inserted in 
the center comes out clean, about 25 
minutes. 
2. Poke cake all over with the bottom 
of a wooden spoon. In a small bowl, 
microwave marshmallow creme and 
water, then stir until smooth. Stir in 
ground Oreos, then pour all over cake, 
making sure to fill the poked holes. 
3. Make frosting: in a large bowl using 
a hand mixer, beat heavy cream, 
powdered sugar and salt until medium 
peaks form. Fold in 1/2 cup crushed 
Oreos. Frost cake with the whipped 
cream and sprinkle with the rest of the 
crushed Oreos. Top with halved Oreos 
and drizzle with chocolate sauce. 
Serve. 
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Potato Soup 
By Salem Al-Ayyadhi 
 
Prep time: 10 mins | Total time: 1 hour 

 
INGREDIENTS 
1 lb bacon, chopped 
 
2 stalks celery, diced 
 
1 onion 
 
3 cloves garlic, minced 
 
8 potatoes, peeled and cubed 
 
4 cups chicken stock, or enough to 
cover potatoes 
 
3 tbsp butter 
 
1/4 cup all-purpose flour 
 
1 cup heavy cream 
 
1 tsp dried tarragon 
 
3 tsp chopped fresh cilantro 
 
1 can Rotel tomatoes 
 
Salt and pepper to taste 

 
 
 

INSTRUCTIONS 
1. Place all ingredients in a large pot 
on the stove and let simmer! 
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Sheet Pan Honey Mustard Pretzel 
Chicken with Potatoes 
By Amanda Fenwick 
 
Prep time: 25 mins | Cook time: 25 mins 

 
INGREDIENTS 
Chicken: 
8 chicken tenders 
 
1 egg 
 
Nonstick cooking spray 
 
Potatoes: 
3 cups chopped red potatoes (1/2" cubes) 
 
1 tbsp olive oil 
 
1/4 tsp salt 
 
1/8 tsp pepper 
 
1 tbsp Honey Dijon Sauce (see 
instructions) 
 
Honey Mustard Sauce: 
3/4 cup mayonnaise 
 
1/4 cup honey 
 
2 tbsp yellow mustard 
 
2 tbsp Dijon Mustard 
 
1 tbsp cider vinegar 
 
1-2 tsp hot sauce 
 
Pretzel Coating: 
2 cups crushed salted pretzels 
 
1/2 tsp dried parsley 
 
1/4 tsp EACH: onion powder, garlic powder, paprika, salt, pepper 

INSTRUCTIONS 
1. Preheat oven to 400º. Line a baking 
sheet with foil, and spray with nonstick 
cooking spray. 
2. Whisk together the Honey Mustard 
Sauce ingredients in a medium bowl. 
Remove 1/4 cup sauce to a small bowl 
and whisk in one egg (this becomes your 
"honey mustard egg wash.") Set aside. 
3. To prepared pan, add potatoes, 1 
tablespoon olive oil, 1/4 teaspoon salt, 
1/8 teaspoon pepper, and 1 tablespoon 
Honey Mustard Sauce. Toss until evenly 
coated, then spread potatoes out evenly. 
Bake for 10 minutes at 400º. 
4. Meanwhile, whisk together Pretzel 
Coating ingredients in a shallow dish. Pat 
chicken dry with paper towels. Dredge 
chicken in Honey Mustard Egg Wash with 
one hand, letting excess drip off; then 
dredge in Pretzel Coating with the 
opposite hand; pressing crumbs firmly 
into chicken so they stick. Set chicken on 
oven baking rack to rest if your potatoes 
aren't out of the oven yet. 
5. Once potatoes have cooked for 10 
minutes, stir and push potatoes to one 
side of pan. Add chicken in vertical rows 
and lightly spray with nonstick cooking 
spray. Bake 12-18 more minutes - just until 
chicken is cooked through. If potatoes 
aren't done cooking, remove chicken from 
pan and continue to cook until potatoes 
are tender. 
6. Serve chicken with remaining Honey 
Mustard Sauce. 
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Chicken Pot Pie 
By Lauren Lowe 
 
Prep time: 30 mins | Cook time: 55 mins 

INGREDIENTS 
3 whole (6 split) chicken breasts 
 
3 tbsp olive oil 
 
Kosher salt 
 
Freshly ground black pepper 
 
5 cups chicken stock 
 
2 chicken bouillon cubes 
 
12 tbsp (1 1/2 sticks) unsalted  
butter 
 
2 cups yellow onions, chopped (2 onions) 
 
3/4 cup all-purpose flour 
 
1/4 cups heavy cream 
 
2 cups medium-diced carrots, blanched  
for 2 minutes 
 
1 (10-ounce) package frozen peas (2 cups) 
 
1 1/2 cups frozen small whole onions 
 
1/2 cup minced fresh parsley leaves 
 
1 package of frozen puff pastry sheets,  
thawed (Pepperidge Farm works best) 
 
1 egg beaten with 1 tablespoon water,  
for egg wash 
 
 
 

INSTRUCTIONS 
1. Preheat oven to 350º. 
2. Place the chicken breasts on a baking 
sheet, and rub them with olive oil. Sprinkle 
generously with salt and pepper. Roast for 
35 to 40 minutes, or until cooked through. 
Set aside until cool enough to handle, then 
cut the chicken into large dice. You will have 
4 to 6 cups of cubed chicken. 
3. In a small saucepan, heat the chicken 
stock and dissolve the bouillon cubes in the 
stock. In a large pot of Dutch oven, melt the 
butter and sauté the onions over medium-
low heat for 10 to 15 minutes, until 
translucent. Add the flour and cook over low 
heat, stirring constantly for 2 minutes. Add 
the hot chicken stock to the sauce. Simmer 
over low heat for 1 more minute, stirring, 
until thick. Add 2 teaspoons salt, 1/2 
teaspoon pepper, and heavy cream. 
Add the cubed chicken, carrots, peas, 
onions, and parsley. Mix well. 
4. Preheat the oven to 375º. Divide the filling 
equally among 4 ovenproof bowls or 
ramekins.  
5. For the pastry: Dump 1 sheet out onto a 
floured board and cut into 4 squares. 
(Depending on the size of your 
bowls/ramekins, you may need to use 2 
sheets and cut each in half - the main thing 
is you just want the pastry to be able to 
cover the top of the bowl completely. If you 
have to use a larger piece then trim it to fit 
the bowl, that works too!) 
6. Brush the outside edges of each bowl 
with the egg wash, then place the dough on 
top. Crimp or fold the dough over the sides, 
pressing it to make it stick. Brush the dough 
with egg wash, and make 3 slits in the top. 
Sprinkle with sea salt and cracked pepper. 
Place on a baking sheet and bake for 1 hour, 
or until the top is golden brown and the 
filling is bubbling hot. 
 

*Photo on page 20.  
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Joanie’s Quiche Lorraine 
By Joanie DeForest 
 
 

INGREDIENTS 
1  9-inch deep dish pie shell 
9 to 12 pieces of bacon, fried crispy,  
drained, and crumbled 
1/3 cup fresh green onion tops (chopped) 
1/2 cup Swiss cheese (shredded) 
3/4 cup sharp cheddar cheese (shredded) 
12 oz canned milk 
4 large eggs 
Salt and pepper to taste 
 

 

Spinach Quiche 
 
Follow instructions for Quiche Lorraine,  
but replace bacon and green onions with:  
 

INGREDIENTS 
1 c. drained frozen spinach or  
fresh parboiled and drained spinach  
 
In pie shell, place cooled mixture on top of cheese.  Pie shell can be covered and 
refrigerated until ready for use. 
 
Place on a cookie sheet and put in 425º oven for 15 minutes. Then, reduce oven to 300º and 
cook for about 30 minutes longer (until knife comes out clean). Let stand for 10 minutes, 
then slice. 
 

Broccoli Quiche 
 
Follow instructions for Quiche Lorraine, but replace bacon and green onions with:  
 

INGREDIENTS 
1 cup fresh parboiled broccoli  
 
Place on a cookie sheet and put in 425º oven for 15 minutes. Then, reduce oven to 300º, and 
cook for about 30 minutes longer (until knife comes out clean). Let stand for 10 minutes, 
then slice. 

INSTRUCTIONS 
1. Preheat oven to 425º. 
2. Prepare piecrust.  Poke holes in bottom 
to prevent bubbling during cooking. 
3. In uncooked pie shell, layer crumbled 
bacon, green onion, cheddar cheese, and 
Swiss cheese. (At this point, quiche can be 
wrapped and stored in refrigerator or 
freezer until ready for use. If stored before 
use, fluff dry ingredients with fork before 
adding wet ingredients.) 
4. Mix eggs and milk. Add salt and pepper 
to taste. Whisk well, and pour into pie 
shell, covering all dry ingredients. Place 
on a cookie sheet and put in 425º oven for 
15 minutes. Then, reduce oven to 300º, 
and cook for about 30 minutes longer 
(until knife comes out clean). Let stand for 
10 minutes, then slice. 
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Holiday Pumpkin Sopapilla 
Cheesecake 
By Chef Melissa Menendez 
 

INGREDIENTS 
3 (8 oz) packages cream cheese,  
softened 
 
1 1/4 cup sugar 
 
2 tsp vanilla extract 
 
2 cans Pillsbury crescent roll dough 
 
12 oz canned pumpkin 
 
Topping: 
1/2 cup sugar 
 
2 tsp pumpkin pie spice or  
ground cinnamon 
 
1/2 cup softened butter (1 stick) 
 
Honey, as needed for final topping 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

INSTRUCTIONS 
1. Preheat oven to 350º. Prepare a 9x13 
pan with cooking spray.  
2. Beat the cream cheese, pumpkin, 
vanilla, and first measurement of sugar 
with a hand mixer or KitchenAid paddle 
until well incorporated. 
3. Unroll the crescent dough, and use a 
rolling pin to gently roll out each piece 
into a 9x13 rectangle. Use one can for the 
top, and one can for the bottom. 
4. Press one piece into the bottom of the 
pan. Briefly bake this for 10 minutes until 
partially cooked. Remove from oven, let 
cool briefly. 
5. Continue assembling the cheesecake: 
Evenly spread the cream cheese mixture 
into the pan and bottom crust. Cover the 
cream cheese with the remaining piece 
of crescent dough. 
6. Stir together the Topping ingredients, 
and spread over the top layer of dough. 
7. Bake about 40-45 minutes or until the 
top layer of dough has puffed and turned 
golden brown. Remove from the oven 
and while it’s still hot, drizzle the top with 
honey. 
8. Serve warm or cold. I think it’s best 
baked and served the same day. Happy 
baking! 
 
Baker’s note: 
You can eliminate the pumpkin and  
make a plain version. Reduce the sugar  
by 1/4 cup. 
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Pasta Carbonera 
By Zulaika Martinez 
 
Prep time: 15 mins | Cook time: 30 mins 

 

INGREDIENTS 
10 slices bacon, cut into ½-ince pieces 
 
8 1/2 cups water, divided 
 
4 cloves garlic, minced 
 
1 lb spaghetti or linguine 
 
1 1/4 cups finely grated parmesan cheese,  
plus more for service (2 oz) 
 
3 large eggs 
 
1 large egg yolk 
 
1 tsp each salt and pepper, or to taste 
 
chopped fresh parsley, for garnish 
 
 
SPECIAL INSTRUCTIONS: 
Add shrimp and peas for an extra layer  
of flavor.  
 
Use freshly grated real Parmigiano  
Reggiano cheese for fresh flavor. Slightly 
pack when measuring, or use a kitchen 
scale.  
 
Immediately add the hot pasta water into  
the egg mixture to help cook it.  
 
For thicker sauce, toss the pasta with the  
sauce mixture in a large heat-proof bowl,  
set over a pot of simmering water,  
cooking only about 1 min or just until 
thickened nicely.  
 
 

INSTRUCTIONS 
1. Add bacon and 1/2 cup of the water to a 
large non-stick skillet, and bring to a simmer 
over medium-high heat. 
2. Allow to simmer until water evaporates about 
6-7 minutes then reduce heat to medium-low 
and continue to cook until bacon is brown and 
crisp, about 6-8 min. 
3. Place a fine mesh strainer over a bowl, then 
pour bacon into strainer while reserving about 1 
teaspoon of the rendered fat in pan. Return pan 
to heat and sauté garlic about 30 seconds, until 
fragrant and lightly golden.  
4. Pour into a medium mixing bowl, then add 1 
tablespoon rendered bacon fat (drippings in 
bowl set under strainer) to mixing bowl with 
garlic. Add eggs, egg yolk, parmesan, and 
pepper to garlic mixture, and whish until well 
combined.  
5. Meanwhile, bring 8 cups of water to a boil in a 
large Dutch oven (no more than 8 cups). Add 
spaghetti and salt to boiling water, and cook 
until al dente. While pasta is boiling, set a 
colander in a large bowl.  
6. Carefully drain al dente pasta into colander in 
bowl, while reserving pasta water in bowl. 
Measure out 1 cup hot pasta water, and discard 
remaining water. Immediately place pasta in 
now empty large bowl.  
7. Slowly pour and whisk 1/2 cup pasta water 
into egg mixture, then slowly pour mixture over 
pasta while tossing to coat. Add bacon and toss 
to combine. Season with salt, if desired.  
8. Let pasta rest, tossing frequently, 2-4 minutes 
until sauce is thickened slightly and coats pasta. 
Then with remaining 1/2 cup hot pasta water as 
needed. Serve immediately topped with 
additional parmesan and parsley. 
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Food photos 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Pumpkin Roll 
Photo courtesy of Melissa Trevizo 

 
 
 
 
 
 
 
 
 
 
 
 

Chicken Pot Pie 
Photo courtesy of Lauren Lowe 

 
 
 
 
 
 
 
 
 
 
 
 

Spaghetti Lasagna 
Photo courtesy of Neesha Hosein  
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Thanks for reading!  
 
 
 
 
 
 
 
 
 
 

Got a bright idea for a story? 
 

Share it with us at  
 

Watercooler@sjcd.edu. 
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