WhiskeyBraised Ribs

by: @thehungrylawstudent

PROCEDURE

01

02

Soak short ribs in cold water for ~5
minutes

Pat dry with paper towels
Generously season the short-ribs with

03

salt, then rub with the maple syrup.
Let sit for 15-20 minutes.

INGREDIENTS

8 beef short-ribs
3-4 tbsp of maple syrup (Mine is
from Villeneuve Family Farm)
Cayenne (to taste)
One Medium Onion (diced)
2-3 cloves of garlic (minced)
1/3 cup of whiskey
3 tbsp red wine vinegar
1 cup of broth (either beef or
mushroom)
1 cup of mushrooms, halved
(optional)
1 tbsp of corn-starch
1 tbsp of Cold Water

Turn the insta-pot to sautee, add 3-4
04

short ribs (don’t over-crowd the pot)
and sear on each side until browned,
repeat with the remaining short-ribs.
Remove the short-ribs from the pot,

05

add sliced onion, garlic and the
cayenne
Using the whiskey mix, deglaze the

06

pot (scraping up the crispy bits)
Add the red wine vinegar and broth,

07

then place the short ribs and
mushrooms in as well
Cook on high-pressure for 50 mins,

08

with a 12 minute natural release
Remove the short ribs, turn the pot

09

back to sautee mode
Gravy: Make a paste from the corn

10

starch and cold water, adding slowly
and stirring until the mix is thickened

Harvest
Veggie Pizza

PROCEDURE

01

by: @chickpeaexpress

Pour in the flour, salt, and garlic
02

dough for 5-10 minutes by hand.
Lightly coat the bowl and dough in
03

oil, cover, and let rise for 40 minutes
in a warm place.
Wash the veggies, and cut them into

04

AIOLI BASE
1-2 Garlic Cloves
⅓ Cup Vegan Mayo

your favorite shape for pizza
topping. Mince the garlic
To make the garlic aioli, combine

05

VEGGIE TOPPINGS*
Purple Cauliflower
Purple Peppers
Sweet Potato Green and/or
Yellow Zucchini
Corn
Spinach
Oregano
*Veggies were purchased at Moxon’s
Country Pumpkin

powder. Mix with a fork until a ball
begins to form, then knead the

INGREDIENTS

PIZZA DOUGH
1 Cup Warm Water
1 Packet Yeast
1 Tbsp Oil1 Tbsp Sugar
2 ½ Cups Flour
1 Tsp Salt Garlic

In a large mixing bowl,
combine warm water,
yeast, oil, and sugar. Let rest
for 15 minutes while the yeast
activates.

the vegan mayo and minced garlic.
Set aside.
Grease a large pizza pan and preheat

06

the oven to 425.
Punch down the dough, form into a

07

ball, and press it into the pizza pan.
Top with a layer of garlic aioli, then

08

distribute the veggie toppings to
your taste.

09

Bake for 20 minutes, or until the
crust is golden brown

Apple
Dapple Cake

by: @maritimeglutton

PROCEDURE

01

Preheat oven to 350
degrees F.

Before starting the recipe, take your
02

nuts of choice (walnuts or pecans)
and dry roast them until a medium
pan until they are slightly browned

INGREDIENTS

CAKE
3 large eggs room temperature
1 1/4 cup vegetable oil or light
olive oil
1 1/4 cup white sugar granulated
2 tsp vanilla extract pure
360 g all purpose flour about 3
cups
1 tsp baking soda
1/2 tsp cinnamon
1/4 tsp nutmeg
1/2 tsp salt
1 1/3 cup walnuts or
pecans toasted
4 cups diced granny smith
apples about 3 apples
CARAMEL SAUCE
1 cup light brown sugar
6 tbsp butter unsalted
1/4 cup whole milk or cream
1/2 tsp vanilla extract
pure orange zest from 1/4 orange
salt to taste (about a pinch)

and smell toasty. Set aside to cool.
Take all your apples and peel, core
03

and dice them into 1/2 – 1 inch
pieces. Set aside.
In a large bowl, whisk together eggs,

04

oil, vanilla and white sugar until
combined.
In a medium bowl, sift together

05

flour, salt, baking soda, cinnamon
and nutmeg. Stir to combine all
ingredients equally.
In a medium bowl, sift together

06

flour, salt, baking soda, cinnamon
and nutmeg. Stir to combine all
ingredients equally.
Bake the cake for 60-65 minutes at

07

350 degrees.
Start the caramel sauce during the

08

last 10 or so minutes of bake time.

Caramel
Sauce

by: @maritimeglutton

TIPS:

*Note: If you're using a Bundt pan,
the cake will be upside down when
served. If using a tube pan, take a
knife to the sides to loosen the cake

PROCEDURE

Combine all ingredients into a
01

caramel is on the top.

medium saucepan over medium
heat. Stir continuously until all the

*I don't recommend using a spring

sugar is dissolved. Bring the mixture

foam pan as it can leak.

to a boil. Lower the heat to mediumlow and simmer for an additional 35 minutes, until thickened slightly.
Set aside.

Once the cake is out of the oven,
02

and remove it. Turn it over so the

pour the caramel mixture over the
cake while still in the pan. Allow the
cake to cool for 2-3 hours. Serve at
room temperature.

