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Cooking with

APPETIZERS

Our
Favorite
Recipes
The past year was strange, to say the least. We all spent signiﬁcantly more
time at home, navigating a global pandemic. For some of us, this meant
picking up new hobbies or making time for old ones, like cooking! From
homemade kombucha to freshly baked pies, sharing in the ritual of cooking
kept us connected during these isolating times. Thanks to everyone who
participated in helping us gather these pandemic recipes, along with some
tried and true favorites, for the debut of our Devetry Cookbook.
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Tomato Crostini with Whipped Feta
Stephanie Bressan - Business Analyst

Best enjoyed in the summer time around 4pm on a Thursday before a Red Rocks
concert with a glass of sauvignon blanc, a patio, a dog, and good company.
• 6 ounces good feta, crumbled
• 2 ounces cream cheese, at room temperature
• 2/3 cup good olive oil, divided
• 2 tablespoons freshly squeezed lemon juice
• Kosher salt and freshly ground black pepper
• 2 tablespoons minced shallots (2 shallots)
• 2 teaspoons minced garlic (2 cloves)
• 2 tablespoons good red wine vinegar
• 2 pounds ripe heirloom or cherry tomatoes, ½-inch-diced
• 3 tablespoons julienned fresh basil leaves, plus extra for serving
• 20 to 25 (½-inch-thick) diagonal baguette slices, toasted
• 2 tablespoons toasted pine nuts

For the whipped feta, place the feta and cream cheese in the bowl of a food
processor ﬁtted with the steel blade. Pulse until the cheeses are mixed. Add 1/3
cup of the olive oil, the lemon juice, 1/2 teaspoon salt, and 1/4 teaspoon pepper and
process until smooth.
For the tomatoes, up to an hour before you’re serving, combine the shallots, garlic,
and vinegar in a medium bowl. Set aside for 5 minutes. Whisk in the remaining 1/3
cup olive oil, 1 teaspoon salt, and - teaspoon pepper. Add the tomatoes, stir gently,
and set aside for 10 minutes. Stir in the basil and taste for seasonings.
To assemble the crostini, spread each slice of bread with a generous amount of
whipped feta. With a slotted spoon, place the tomatoes on top. Put the crostini on
plates and scatter with the pine nuts. Sprinkle with extra basil and serve.
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Fiesta Ranch Dip
Whitney Todd - Software Developer

It sounds simple, but it’s a party!

• 1 can of Rotel, drained

1. Combine all ingredients (except chips)

• 1-2 cups shredded cheddar cheese

2. Chill ~1 hour before serving

• 16oz cream cheese

3. Serve with tortilla chips

• 1 packet powdered ranch dressing
• Tortilla chips for serving
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Armenian Stuffed Cabbage
Leia Pitcher - Business Analyst

This is an Armenian version of stuffed cabbage. My mom used to make this
with her Metzmamman growing up and has now taught my sister and I how
to make it.

1. Cook rice
2. Saute garlic and onion till almost done, add meat and spices, and tomato paste. Mix with rice
to paste.
3. Steam cabbage for 15 min or more and peel off outer leaves when they are soft enough to
roll into rolls. Then put it back in the steamer and soften the medium leaves till workable.

Stuffed Cabbage:

Plain Yogurt

• 2 medium heads green cabbage with big
healthy outer leaves

• Lemon to taste

• 4 tbsp. unsalted butter

• Salt and garlic to taste

• 1⁄2 cup tomato paste
• Kosher salt
• 1-2 lb. ground beef
• 1-2 cup white or brown rice
• 1 large yellow onion, minced (1 1/2 cups)
• ¼ tsp cumin
• ¼ allspice
• 1 tsp garlic
• 2 tbsp. fresh cilantro leaves, chopped
• 2 tbsp. fresh ﬂat-leaf parsley leaves,
chopped
• 1⁄2 tsp. dried basil
• Freshly ground black pepper
• 1 jar of tomato sauce

• Thinly sliced quartered cucumber

4. Roll the mixture into each leaf as tightly as possible, tuck the ends in to the end of the roll.
Stack them in the steamer and pour a layer of tomato sauce over each layer of rolls. Steam
for 20-40 minutes till the ingredients blend.
5. Serve stuffed cabbage and add yogurt sauce on top
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Green Chili

Daniel Bressan - VP of Engineering

This is a recipe 10 years in the making. I’ve taken a few different recipes I’ve
found over the years and tested different things. If you try it out and ﬁnd
something new and awesome, pass it along!
4. Add half of the chopped green chili to the crockpot. Take the other half and puree with a
little water in a blender or hand blender. Add puree to the crockpot. This puree is the key, it
thickens it and gets that ‘green chili ﬂavor’ through the full pot.
5. Add about 2 tsp of cumin, and maybe ½ tsp of salt. Salt, pepper, cumin, chili powder is all to
taste. I know I want the cumin and a little salt in there, but I’ll do just a bit now, and after a
few/5 hours cooking, I’ll taste again and adjust.
6. Let cook on high for at least 2-4 hours, but I think it’s best on low for 6-12 hours or even
overnight. I wouldn’t let it go for more than 24 hours (but have let it go that long before and it
was ﬁne). It let’s the pork break up, the tomatillos break down and just simmer all that ﬂavor
together.

• 1-2 lbs pork (I like to use thin sliced pork
chops)
• 4-5 large tomatillos (little green
tomatoes, they have the weird loose/
dry skin that you peel off and are kind of
sticky underneath)
• 1 can of diced tomatoes (I like the ﬁre
roasted with garlic)
• 32oz chicken broth (I like the low
sodium)

• ½ large red onion
• 2 cups chopped green chili (we use fresh
roasted and freeze every year) -- the
more the better IMO, I’ll sometimes use
3+ cups if we have it around.
• Tortillas or burritos to smoother
• Salt, pepper, cumin, chili powder -- to
taste

1. Dice the pork into bite size pieces and saute until cooked. Add to a crockpot or large stock pot.
2. While it’s cooking, add chicken stock, can of tomatoes, and diced up tomatillos to the
crockpot.
3. Chop up onion and saute until translucent (I usually do it with a couple cloves of garlic, but def
optional) -- add to crockpot

7. Towards the end or at least after a few hours, adjust taste with some spices. If you want it
soupier, leave as is, or add more water/chicken stock. If you want to thicken it for smothering
burritos, I use 1-2 tbsp of cornstarch (DO NOT ADD DIRECTLY), mix with COLD water in a
separate bowl (if you add direct, or use warm/hot water it will make little dumplings that
won’t break up). Cornstarch (or ﬂour) will dissolve in cold water best, then once it’s dissolved,
add slowly to the crockpot while stirring. Use sparingly, do a little at a time and give it a min
to cook/stir in.
8. Warm tortillas to eat with it, or a can of refried beans and cheese to make a quick bean
burrito to smother. Use leftover green chili to make some quesadillas to dip.
9. You can freeze leftovers, but it’s not as good honestly. It’ll keep in the fridge for a week or
more though.

Vegetarian notes: I’ve tried to make a vegetarian pot a few times and haven’t been impressed
with any of them. There’s one major reason, I usually use veggie stock and I think it’s sweeter
than chicken stock, so it ends up being sweet and thicker. If you do eat chicken stock and just
don’t want to add pork, maybe add a little butter or olive oil to add some fat content. You could
do it with water and no pork, but might need a little more salt and spices to account for it.
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Plant-Based Cajun Corn Chowder
Kelsey Anderson - Content Marketing Manager

When you’re sort of in the mood for jambalaya, but also want corn chowder,
make this recipe.

• 1 shallot, diced
• 2-3 garlic cloves, minced
• 1 sweet potato, chopped/diced
• 1-2 carrots, chopped
• 1 red bell pepper, diced
• 1 bag frozen corn
• 1 can red kidney beans
• 1/2 jalapeno, sliced thinly
• 1-2 green onions
• 1 can coconut milk
• 2 cups (ish) veggie broth
• 1 lemon, squeezed
• Salt and Pepper
• Moderate amount of cumin
• A LOT of smoked paprika

1. Saute the shallot and red pepper with or without olive oil to get a bit of char. Once done, dump
everything into a large pot. Let it simmer until potatoes are to your liking (at least 20 minutes).
2. Add sliced green onion before serving.
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Rose Pasta with Sausage & Zucchini
Whitney Todd - Software Developer

This has great ﬂavor if you’re looking for a creamy, spicy tomato sauce
without any dairy products.

• 1 pound farfalle pasta
• 2 zucchinis, chopped
• ⅓ cup raw cashews
• 2 cloves garlic (or ½ tsp garlic powder)
• 1 red or white onion (or 1 tsp onion
powder*)
• ½ cup vegetable broth or reserved pasta
water

• ¼ cup nutritional yeast (you can make
without this, but it will be a little less
cheesy)
• Sea Salt + Pepper to taste
• 2 links Tofurky Kielbasa (or sausage of
choice)
• Garnish with hot pepper ﬂakes and fresh
parsley, if desired

• ⅓ cup fresh basil (lightly packed) (or 1½
tsp dried basil)
• 1 can ﬁre roasted tomatoes

1. Soak cashews in boiling water for 20 minutes while preparing the rest of the ingredients (or
soak the nuts overnight). In a large pot, cook pasta according to the directions on the box with
the chopped up zucchini. Cook pasta until it is al dente.
2. Cut sausage into ¼” thick slices. In a separate pan, add 1 T oil, and fry sausage until done.
3. While the pasta and zucchini are cooking, prepare the sauce. Saute garlic and roughly
chopped onions over medium high heat in vegetable broth or a bit of the starchy pasta water
until the liquids are absorbed. Drain and rinse your nuts. Add the soaked cashews, sauteed
garlic and onions, fresh basil, tomato sauce and nutritional yeast to the blender and blend until
a thick and creamy sauce is formed. Add up to ½ cup of the starchy pasta water to the sauce
if it is too thick (I added ⅓ of a cup). Taste and add sea salt and pepper to taste.
4. Warm the rose sauce over medium high heat and toss with the drained hot pasta, sausage
and zucchini. Sprinkle with hot pepper ﬂakes and parsley. Enjoy!
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San Francisco Garlic Noodles
Brian Schiller - Staff Software Engineer

My cousin’s family introduced us to this recipe, which tastes incredible but
comes together without a lot of effort. The video recipe is worth watching,
even if just for the cadence of the guy’s voice: https://youtu.be/VZckD_bZlso

For the Secret Sauce

Plain Yogurt

• 1 1/2 tablespoons soy sauce

• 6 ounces dry egg noodles (any
noodles work, I just used spaghetti)

• 1 tablespoon oyster sauce
• 1 1/2 teaspoons Worcestershire sauce
• 1 teaspoon Asian ﬁsh sauce
• 1/4 teaspoon sesame oil
• pinch of cayenne pepper

• ½ tablespoon unsalted butter
(Original recipe calls for 4
tablespoons. That was too much)
• 8 cloves ﬁnely minced garlic
• 1/4 cup ﬁnely grated ParmigianoReggiano
• Thinly sliced green onion to garnish
• Red chili ﬂakes to taste

1. Mix together the secret sauce in a small bowl.
2. Heat the butter in a large skillet. Add the minced garlic and cook for about 1 minute. Stir in
your secret sauce and turn off the heat.
3. Prepare your noodles and add them to the skillet with the sauce, along with the grated
parmesan. Stir together.
I often mix in baked tofu slices, bok choy, edamame, or other veggies.
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General Tso’s Chicken or Tofu
Emily Bertelson - Software Developer

Just a quick, home kitchen take on the American Chinese classic. We like
using up whichever vegetables we have on hand, and tweaking the sauce
based on what’s in our pantry (and what’s left on the grocery shelves after a
wave of panic buying).

1. Prep the sauce:
2. In a small bowl, whisk together all sauce ingredients. Set aside.
3. Prep the protein:
4. Add 1 T oil to a large skillet and preheat over medium-high heat.
5. While the skillet heats, in a medium bowl, toss together chicken/tofu and 2 Tbsp cornstarch
until the protein is evenly coated.
6. When the skillet is hot, add protein to the skillet, gently separating pieces that stick together.
Stir frequently until the coating becomes golden brown in places. (If using chicken, ensure it
is fully cooked through at this stage.) Remove protein to a clean bowl and set aside. Keep the
skillet on the heat.
7. Prep the veggies:
8. Add another 1 T oil to the still-hot skillet.
9. When the oil is hot, add all the vegetables to the skillet. Cook, stirring constantly, until the
veggies have started to become tender, with a few browned bits, but not to the point of
mushiness.

Sauce

Protein

• 2 Tbsp low sodium soy sauce

• 1 lb chicken breast or thigh meat,
cut into ~1” pieces; OR 14 oz extraﬁrm tofu, drained, pressed of excess
water, and cut into ~3/4” cubes

• 2 Tbsp granulated sugar
• 4 tsp unseasoned rice vinegar
• 2 tsp hoisin sauce
• 2 tsp ketchup
• 2 tsp cornstarch

• 2 Tbsp cornstarch
• 1 Tbsp neutral cooking oil

10. Sauce it up:
11. Add protein back to the skillet, still on medium-high heat. (Now there are vegetables and
protein in your skillet.)
12. Give the skillet a quick stir and push the veggies and protein to the edges, creating a bare
“well” in the middle of the skillet.
13. Give the sauce mixture another quick whisk, then pour it into the middle of the skillet. Stir
constantly, coating everything in sauce, until the sauce bubbles and thickens to a syrupy
consistency.
14. Serves 4. Goes great with steamed rice!

• 2 tsp minced garlic
• 2 tsp minced/grated ginger

Vegetables:

• 1 tsp red chili ﬂakes (add more if you’d
like some heat)

• 1 small white onion, cut into strips
• 1 green bell pepper, cut into strips

Use any stir fry vegetables that you’d like. Mushrooms, carrots, snap peas, pre-steamed
broccoli...

• 1 cup chicken or vegetable broth (Better
than Bouillon works well)

• 1 medium zucchini, cut into ~1/4”
thick coins

For a slightly lighter/fresher-tasting meal, you can serve the vegetables unsauced. Just halve the
sauce and remove the veggies to a bowl while you sauce it up.

Notes:
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The Best (Seriously) Smoky Chili
Kelsey Anderson - Content Marketing Manager

• 1 tbsp oil
• 1 red onion, diced
• 4-5 garlic cloves, minced
• 1 red bell pepper, diced
• 1 yellow bell pepper, diced
• 1 large can of crushed tomatoes
• 1 can black beans
• 1 can kidney beans
• 1 can pinto beans
• 1 small can tomato paste
• ½ cup quinoa
• 1-2 cups vegetable broth
• 1 7 oz can of chipotle peppers in adobo,
chopped, to taste
• S&P
• Chili powder, to taste (at least a few
teaspoons)
• Cumin, to taste (at least a few
teaspoons)
Cook the onions and peppers with a bit of oil until they get a char. Combine all other ingredients
in a crock pot or massive pot and let simmer for at least 4 hours. Garnish with green onion,
avocado, or tortilla chips.
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Tomato Sauce:

Chicago Deep Dish Pizza

Binging with Babish (Contributed by: Matt Weiss) - Software Developer

We love living in Colorado, but dearly miss Chicago foods. This pizza feeds
an army (or our family of four), and satisﬁes our hunger for a real pizza!

1.

Put a 28oz can of whole San Marzano tomatoes into a bowl and crush by hand until the tomatoes are
bite-sized pieces.

2.

Finely chop half a white onion and smash and peel a few cloves of garlic. Into a high walled sauté plan,
put a few tablespoons of olive oil and heat over medium until shimmering.

3.

Once shimmering, add chopped onion and sweat for 2-3 minutes or until translucent around the
edges, then add crushed garlic and sauté for an additional minute until fragrant. When fragrant, add a
pinch of crushed red pepper ﬂake, a shake of oregano, a shake of basil, and 2-3 tablespoons of tomato
paste. Cook together for one minute.

For the Crust:

For the Pizza Toppings:

• 8 ¼ ounces room-temperature water
• 1 packet (2 ¼ tsp) active dry yeast

• Mild Italian sausage, uncooked
(optional)

• 1 tsp sugar

• Deli-style sliced Provolone cheese

• 12 ½ ounces all-purpose ﬂour

• Large pepperoni

• 2 ½ ounces medium grind cornmeal

• Deli-style low moisture mozzarella
cheese

• 1 ½ tsp kosher salts
• ⅛ tsp cream of tartar
• ⅓ cup plus 2 Tbsp vegetable oil

4.

Add the crushed tomatoes along with a tablespoon of sugar. Simmer for 20-30 minutes over medium
heat, stirring regularly to prevent scorching, until the raw tomato ﬂavor has cooked off and the sauce
is thick. You know it’s thick enough when you drag a spoon through the sauce, it will part.

Crust and Assembly:
1.

Into a stand mixer bowl, add 1 packet (2 ¼ teaspoons) of active dry yeast and a teaspoon of sugar to 8
¼ ounces of room temperature water. Let bloom for 10 minutes until foamy. In a separate bowl, whisk
together 12 ½ ounces of all-purpose ﬂour, 2 ½ ounces of medium grind cornmeal, 1 ½ teaspoons of

• Pre-grated parmesan

kosher salt, and ⅛ teaspoon of cream of tartar. Pour dry ingredients into yeast mixture. Then add ⅓
cup plus 2 tablespoons of vegetable oil.
2.

Using a dough hook, stir the mixture on low speed for 1-2 minutes until dough is off the side of the
bowl. Then, put speed to medium for 7-8 minutes to knead until smooth and elastic. If the dough is
too hydrated, lightly ﬂour a cooking surface and knead by hand for an additional 1-2 minutes until

For the Sauce:
• 28-ounce can of whole San Marzano
tomatoes
• ½ white onion

consistency is soft and tacky, but not sticky.
3.

Stretch dough into a ball and put it into a lightly oiled bowl, tossing to make sure it’s fully covered in
oil. Cover the bowl with plastic wrap and sit out at room temperature for 60-90 minutes, or until it has
doubled in size.

4.

Lubricate a 12-inch cast iron skillet with vegetable oil. Grease your hands and coax the dough out of

• Few cloves of garlic

the bowl and into the pan. Push into the shape of a pizza by stretching and pushing the dough up to

• Pinch of crushed red pepper ﬂake

the sides of the pan. Let rest under cover of plastic wrap for 20-30 minutes. While this rests, you can

• Shake of oregano
• Shake of basil
• 2-3 Tbsp tomato paste

start your tomato sauce (see recipe above).
5.

mild Italian sausage into a nice even layer before the cheese.
6.

Place a layer of deli-style sliced Provolone cheese on top next, then a layer of pepperoni, then follow
with a thick layer of low moisture mozzarella.

• 1 Tbsp sugar
• Olive oil

Press dough to sides of the pan, and it should easily hold its shape. Optional: Lay down a layer of raw

7.

More cheese = more cheese stretch!

8.

Generously top cheese with tomato sauce until cheese is hidden. Then, sprinkle pre-grated parmesan
on the sauce and drizzle olive oil on both the sauce and around the edge of the crust.

9.

Put into 425°F oven for 25-35 minutes, rotating once during baking until cooked through. Run a thin
spatula around the outside edge to make sure that there’s no sticking. Slide pizza out the pan and wait
at least 10 minutes before cutting and serving pizza. Enjoy!
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Chickpea Curry

A Spicy Perspective, contributed by Brian Schiller on Daniel’s request

My cousin’s family introduced us to this recipe, which tastes incredible but
comes together without a lot of effort. The video recipe is worth watching,
even if just for the cadence of the guy’s voice: https://youtu.be/VZckD_bZlso

• 1 large onion, chopped
• 4 cloves garlic, smashed
• 1 tablespoon fresh ginger, grated
• 1 teaspoon olive oil
• 1 1/2 cups heavy cream (or 13 ounce
can thick unsweetened coconut milk)
• 2 teaspoons garam masala
• 2 teaspoons ground turmeric
• 1 teaspoon ground cumin
• 1 tablespoon honey
• 1/4-1/2 teaspoon crushed red pepper
(optional)
• 28 ounces chickpeas, drained (2 cans)
• 3 cups sweet potatoes, peeled and
chopped

1. Add the oil to a skillet and place over medium heat. Saute the onions, garlic, and ginger until
soft, 3-5 minutes, then remove from heat.
2. Place the onion mixture in the blender, along with the cream (or coconut milk,) all spices,
honey, and 1 teaspoon salt. Cover and puree until smooth.
3. Pour the curry blend into the slow cooker, then add the chickpeas and chopped sweet potato.
Mix well. Place the lid on the slow cooker, and turn on high for 4-5 hours or low for 6-8 hours.
4. Once the sweet potatoes are soft, serve warm over basmati rice or with Indian style ﬂatbread
(naan or chapatis.)
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Cowboy Beans
Tanner Juby - Software Developer

A Wyoming staple

• 2 - 28oz can of Pork and Beans
• 1 - can of Kidney Beans
• 1 - can of Diced Chile Peppers
• 1 - Onion, chopped (optional)
• 1 - can of jalapenos (use more/less
depending on spice preference)
• 1 - pack of Bacon
• 1-2 - lbs of Ground Beef
• Ketchup (~½ cup or to taste)
• Mustard (~¼ cup or to taste)

1. Using your favorite method, cook bacon (make it ﬂimsy not
crispy)
2. Sir the onion in a frying pan until translucent
3. Add ground beef to onion and cook until browned
4. In a Slow Cooker, mix all the ingredients together can cook on
low until warm
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First:

Chicken Tikka Masala
Aaron Weissman - Software Developer

Learned while living in South Africa

1.

Marinade: mix the curry paste, yoghurt, chicken, fresh coriander, masala spices, crushed red chili
pepper and salt together, cover and leave overnight in the fridge

Then:
1.

Preheat oven to 425f

2.

Bake chicken for 10 minutes on a baking sheet. Don’t cook all the way through

3.

Heat the curry paste in a pot

4.

Add the onion and cook slowly over a low heat for ﬁve to ten minutes or until the onion is translucent

The Tikka Masala Spices:

The Sauce:

• Paprika

• 1 tablespoon Indian curry paste

• Cumin

• Tikka Masala spices

• Coriander

• Crushed red chili peppers

• Ginger

• Salt

• Garlic

• 1 onion, ﬁnely chopped

7.

Cook over a low heat for ﬁve minutes or until the chicken is cooked through.

• Turmeric

• 1 can tomato paste

8.

Finish by stirring in the yogurt and coriander. Add enough yogurt to make it light orange, but not too

• Black pepper

• 1 can coconut milk

• Cloves
• Mace

• 1 tablespoon Greek yogurt (probably
more)

• Cinnamon

• Cilantro

• Cayenne pepper
• Bay leaves

The Marinade:

The Rice:

• 1 tablespoon Tikka Masala spices

• 100g basmati rice

• Indian curry paste

• Salt

• 1 cup Greek yogurt

• Cardamom Seeds (Very important for
that indian style rice)

• 2 boneless chicken breasts each cut into
8-9 square chunks
• Cilantro
• Crushed red chili peppers
• Salt

and soft.
5.

Add the tomato paste and coconut milk and bring to a boil.

6.

Turn down the heat and add the chicken, along with the masala spices, some crushed red chili pepper
(and garlic if more is needed)

much. (More yogurt will make the curry more mild)

ENTREE

14

Sweet Potato Gratin
Dylan Hofmann - Software Developer

I love sweet potatoes but always thought that the typical thanksgiving sweet
potato casserole was just too sweet. I was looking for alternatives so opened
my copy of Mark Bittman’s How to Cook Everything Vegetarian. If you’ve never
seen this book it’s amazing. He goes into detail about how and why cooking
works the way it does, gives amazing base recipes then builds upon them to
give you plenty of variants. This Sweet Potato and Cream Cheese Gratin is
a variation on the Potato and Sunchoke Gratin that I have tweaked over the
years. This is an amazing dish but with the amount of cream in it, it is a once
a year kind of food.

1.

This dish can be assembled up to 2 days in advance of baking which makes it great for busy holidays.
If you are making it right away, preheat your oven to 350 F.

2.

Peel and thinly slice the sweet potatoes. If you have a mandoline, it makes this easy and gets you
really nice, even slices. If not, just be careful and don’t cut your ﬁngers off.

3.

Whip the cream cheese with just enough cream to make it spreadable.

4.

Place a layer of sliced sweet potatoes in the bottom of the dish and spread a layer of the whipped
cream cheese on top. Sprinkle lightly with salt, pepper and thyme leaves. Remember you’ll be adding
a little to each layer so don’t be too heavy handed.

5.

Continue to layer the sweet potatoes, cream cheese and spices until you are close to the top of the
dish. Make sure to end with a cheese layer.

6.

Pour enough of the heavy cream into the dish so it comes ¾ the way up the side.

7.

Top with Parmesan cheese, bread crumbs, salt and pepper and a little more thyme.

8.

Cover loosely with aluminum foil and place in the oven to bake for 45-50 min. Remove the aluminum
foil and bake another 15-25 min or until the top is browned and a knife can slide easily all the way to
the bottom without resistance. If you have pre made the dish and it is cold, you may need to increase

• 2-3 cups heavy cream (half and half or
whole milk will work but cream is best)
• 1-2 lb sweet potatoes
• 1 cup grated Cheese - I use Parmesan
but other cheeses could work as well
• Salt
• Pepper
• Fresh thyme leaves (remove leaves from
stem) or dried thyme
• 1 package cream cheese
• Bread Crumbs

You will need some sort of deepish casserole baking dish. I’ve made this in an 8 x 8 pyrex dish
and a bigger but shallower dish. Some of the ingredient amounts will depend on the size of your
dish. You will also want some aluminum foil to cover the dish during baking.

the baking time or bring it to room temp before baking. Let it cool a bit before serving because it will
be molten lava at this point.
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Pumpkin Torte
Kathryn Deppe - Head of People

This is the shining star at all of our Thanksgiving celebrations! Great with
coffee for breakfast the next day too ;)

• 2 cups graham cracker crumbs

• 1 TBSP cinnamon

• 1/3 cup sugar + 3/4 cup sugar + 1/2 cup
sugar

• 1 envelope unﬂavored gelatin

• 1/2 cup butter, melted

• Whipped cream or cool whip

• 2 cups pumpkin puree

• 2 cups chopped green chili (we use fresh
roasted and freeze every year) -- the
more the better IMO, I’ll sometimes use
3+ cups if we have it around.

• 1/2 tsp salt

• Tortillas or burritos to smoother

• 1/2 cup milk

• Salt, pepper, cumin, chili powder -- to
taste

• 5 eggs
• 8 oz. cream cheese softened

Layer 1:
Mix 2 cups graham cracker crumbs with 1/3 cup sugar, 1/2 cup melted butter. Press
into a 13x9 pan and bake until slightly golden (10 minutes). Allow the crust to cool
completely.
Layer 2:
Beat 2 eggs and mix with 3/4 cup sugar and 8 oz.of softened cream cheese. Pour
mixture over cooled crust. Bake for 20 minutes at 350.
Layer 3:
Mix 2 cups pumpkin, 1/2 cup sugar, 1/2 tsp salt, 3 egg yolks (keep the whites), 1/2 cup
milk, 1 TBSP cinnamon together in a saucepan on the stove. Cook until thick. Remove
from heat and add 1 envelope unﬂavored gelatin that has been dissolved in 1/4 cup
water. Allow to cool.
Next:
Beat 3 egg whites until stiff and slowly add 1/4 cup sugar to the beaten egg whites.
Fold this mixture into the cooled pumpkin mixture. Once combined, pour over the
cooled cheesecake layer.
Layer 4:
Top with whipped cream or cool whip. Use the back of the spoons to make peaks.
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Small Batch Soft Toffee Cookie
CallMePMc.com - Contributor: Whitney Todd - Software Developer

My cousin’s family introduced us to this recipe, which tastes incredible but
comes together without a lot of effort.

• 4 Tablespoons butter softened (not
melted, not cold)

1. Cream butter and sugar.

• 1/2 cup brown sugar

3. Add ﬂour, baking powder and salt, combine until incorporated.

• 1 teaspoon vanilla

4. Add toffee chips and stir until well distributed.

• 1 large egg

5. Refrigerate for 1 hour or freeze for 30 minutes.

• 1 cup plus 1 tablespoon all-purpose ﬂour
sifted then measured

6. I used a 1 tablespoon spring release scoop to scoop out cookies. Place on an ungreased
cookie sheet.

• 1/2 teaspoon baking powder

7. Bake in a preheated 350 degree oven for 9 minutes. Centers will still be mushy, but they’ll set
as they cool. If you like more crispy cookies, bake for 1 or 2 minutes longer, but keep a close
watch on them.

• 1/8 teaspoon salt
• 1/3 cup toffee chips

2. Add vanilla and egg and combine.

DESSERT/ANYTIME
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Energy Paste

Brian Schiller - Staff Software Engineer

If your household is anything like mine, the recipe for this quarantine staple
hardly needs to be written down. It wouldn’t be 2020 without Energy Paste!

• 2 cups all-purpose ﬂour
• ½ teaspoon baking soda
• ½ teaspoon salt
• ¾ cup unsalted butter, melted
• 1 cup packed brown sugar
• ½ cup white sugar
• 1 tablespoon vanilla extract
• 1 egg
• 1 egg yolk
• 2 cups semisweet chocolate chips

1. Stir together the ﬂour, baking soda and salt; set aside.
2. In a medium bowl, cream together the melted butter, brown sugar and white sugar until
well blended. Beat in the vanilla, egg, and egg yolk until light and creamy. Mix in the sifted
ingredients until just blended. Stir in the chocolate chips.
3. Pack into a tupperware and eat a spoonful or two at a time when you just can’t right now.

DESSERT/ANYTIME
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No-Bake Peanut Butter Oat Balls
Tanner Juby - Software Developer

• 1 part Honey
• 2 parts peanut butter
• 6 parts quick oats
• Desired amount of M&Ms / Chocolate
• Chips / dried fruit / nuts/ etc.

1. Mix all ingredients together in a large mixing bowl
2. Put mixed ingredients in fridge for an hour or so
3. Roll mixture into cookie-dough sized balls
4. Enjoy a nice power snack whilst oot and aboot

C O C K TA I L S
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Classic Marg

Daniel Bressan - VP of Engineering

We LOVE Margs, def our go to drink just about any night. I’ve played around
with the quantities and basically if you like it a little boozier, add about 0.25
oz more Tequila, want sweeter, add 0.25 oz more simple, more sour, 0.25 oz
more lime juice. If you’re feeling a sweet marg, add the black raspberry with
a sugar rim.
• 2oz Tequila (I like silver, 1800 if it’s on
sale)
• 1oz Lime juice (most important, cheap
stuff works, but the better quality lime
juice, the better)
• 1oz Simple syrup (I make my own, quick
recipe below)
• 1oz Triple Sec/Cointreau/Grand Marnier
• 0.25oz Black raspberry liqueur (optional)

1. If you make your own simple syrup, I’m super lazy and just take an old glass jar, ﬁll about
half full with white sugar, ﬁll the rest with water and stick it in the microwave. Usually about
2 mins, stir or shake it up, and another 2 mins to fully dissolve the sugar. I know it’s not really
syrup, but it’s way quicker, and doing it this way will kill most bacteria so I can make a larger
batch and keep it in the fridge. Otherwise it can/will grow something if you don’t nuke it!
2. The rest is basically a 2-1 ratio. 2 parts tequila to 1 part everything else is usually perfect for
us. Add all ingredients to a shaker with ice, and go to town on it. Salt or sugar the rim for the
added touch.
3. If you’re feeling “expensive” sub part or all of the triple sec with Grand Marnier for a higher
end marg, or cointreau for med end marg. I usually double the batch, and do 1 shot of
cheaper triple sec and 1 shot grand marnier.
4. If you want a ‘fruity’ marg, we like to add black raspberry liqueur (sometimes just straight up
if we want sweeter, sometimes sub part of the triple sec to keep it less sweet). You can also
use any ﬂavor liqueur you like; we’ve done cherry, watermelon, blackberry, etc. But black razz
is deﬁnitely our favorite.
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No TP No Problem
Bethany Mitch - Software Developer

This delectable cocktail will have you running for.... well ever. The amazing
combination of electrolytes and alcohol has you smiling at every mile
whether you are running, biking, or walking your dog for the 37th time. This
drink comes in clutch during extreme quarantine when you’ve run out of
all mixers and need an afternoon pick me up without having to leave your
house!

• Water
• Nuun Tablet
• Whatever alcohol you have left
• Optional: orange, lemon, or lime slice w/
umbrella for you fancy folk

“

I’ve done it with vodka and it’s delightful, and I
don’t feel bad the next day!
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Moscow Mule Variations
Taylor Langan - UX/UI Designer

I never made Moscow Mules at home, but that quickly changed when gifted
a few copper mugs during quarantine. Then, that again quickly changed
when I found out you can basically use any spirit you have in the home. And
then, they stuck around because they’re close to the least amount of effort
to make a delicious cocktail.
Simply add the following with ice:

Mexican Mule

1 ½ ﬂuid ounces alcohol
½ ﬂuid ounces citrus juice
½ cup ginger beer
1 lime wedge for garnish

• Ginger Beer
• Lime Wedge
• Tequila

Kentucky Mule
• Ginger Beer
• Citrus Juice
• Bourbon whiskey
The Classic

Gin Gin Mule

Dark & Stormy

• Ginger Beer

• Ginger Beer

• Ginger Beer

• Citrus Juice

• Citrus Juice

• Lime Wedge

• Vodka

• Mint

• Dark Rum

• Simple Syrup
• Gin

Thank you
for cooking
with us.

