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Ziel Twice-Baked
Nut & Seed Bread Crisps

Ingredients
1 tablespoon butter (for greasing
the loaf pans)
1 cup all-purpose flour
1 cup whole wheat flour
2 teaspoons baking soda
½ teaspoon salt
1 cup plain low-fat yogurt
1 cup milk
¼ cup cane sugar
¼ cup honey
1 cup seeds  (flax, sunflower, and
pumpkin kernels)
½ cup nuts (slivered almonds and
broken pecans)
1 teaspoon ground cinnamon

PREP TIME: 15 MIN
COOK TIME: 1 HOUR 15 MIN
TOTAL TIME: 1 HOUR 30 MIN
(+20 MIN TO FREEZE)

Directions
Mix & bake the loaves:
Preheat the oven to 350 degrees F and grease loaf
pans with butter. 
 
Stir together the flours, baking soda, and
salt, followed by the yogurt, milk, sugar, and
honey. When combined, mix in the seeds, nuts,
and cinnamon. The batter will be thick. Spoon
the batter into the prepared loaf pans.
They should not be overflowing. 
 
Bake for about 45 min, until a toothpick can
be inserted and come out clean. Eat the bread
warm with butter, or prepare to bake the loaves a
second time to make them into bread crisps.
 
Bake into bread crisps:
Preheat the oven to 300 degrees F. Let the
loaves cool completely, and then place in the
freezer for about 20 min. 
 
Once partially frozen, use a bread knife to slice
the loaves thinly. Arrange the slices on a foil-
lined baking sheet in one single layer. 
 
Bake for 15 min, flip each slice, and bake an
additional 15 min. The slices should be crispy but
not burnt.
 
Serve with various cheeses, honey comb, jams,
and charcuterie. Store in an airtight container
for 3-5 days.

makes 3 small loaves or 2 regular loaves



Sorjund Dark Ale & 
Chocolate Solstice Buns

Ingredients
1 tablespoon vegetable oil
1 packet active dry yeast
2 tablespoons brown sugar
½ cup warm water
1 ½ cup dark stout beer 
4 tablespoons unsalted
butter, melted and cooled to room
temperature
1 ½ teaspoons salt
3 3/4 cups all purpose flour
1 cup whole wheat flour
¼ cup dutch process cocoa powder
1 cup bittersweet chocolate morsels 
1 egg + 1 tablespoon water, for the
egg wash
1 large pot water
¾ cup baking soda
1/3 cup pretzel salt

Directions
Make the pretzel dough: 
In a stand mixer equipped with a dough hook,
combine the yeast, brown sugar, and warm water.
Stir and let sit for 10 min, until thick and
foamy. Add beer, melted butter, and salt. Mix
the ingredients together with the dough hook
on low speed until combined.
 
Whisk together the dry ingredients. Keeping
the speed low, add the flour mixture to the wet
ingredients 1 cup at a time until fully
incorporated. Increase to medium speed and
knead the dough until it is smooth, glossy, and
pulls away from the sides of the bowl. 
 
Form the dough into a ball, and set it in a well-
oiled bowl. Cover in a clean dish towel and let it
rise for an hour, until it doubles in size. 
 
Shape the pretzel buns: 
Heat the oven to 425 degrees F. Line a baking
sheet with parchment paper and whisk together
the egg and water to make the eggwash. Start
heating a large pot of water over high heat,
until it reaches a gentle boil. 
 
Dump the dough onto a clean surface and knead
in the chocolate morsels. Form the pretzels
into a knotted twist shape by rolling them out
like a rope, folding them in half, and twisting
the ends together. Once all the pretzels are
formed, add the baking soda to the water slowly.
Drop the pretzels into the baking soda bath a
few at a time and boil for 30 seconds. Lift out
with a slotted spoon and lay on paper towels to
drain.
 
Bake: 
Arrange the soda-washed buns on the baking
sheet with an inch between. Brush each with egg
wash and sprinkle with pretzel salt. Bake for 10-
15 min until browned. 

makes 6 servings

HOW TO STORE:
Store in a sealed container at

room temperature for 2-3 days,
in the refrigerator for up to a
week, or freeze in a single layer
and store in a freezer safe bag

for up to 2 months.

PREP TIME: 45 MIN
COOK TIME: 15 MIN
TOTAL TIME: 1 HOUR
(+1 HOUR TO RISE)



Bidawa Hadir Crab Tallies

Ingredients

1½ cup chickpea flour, divided
1 ½ cup unsweetened coconut
flakes, divided
1 teaspoon salt, plus more to taste
1 teaspoon ground ginger
½ teaspoon cumin
½ teaspoon coriander
½ teaspoon ground white pepper
1 tablespoon lime juice
2 eggs, beaten
8 ounces fresh crab meat
1 cup vegetable oil
endive leaves, to serve

2 large avocados, peeled and mashed
1 cup plain greek yogurt
¼ cup fresh mint, diced
1 tablespoon lime juice
½ teaspoon salt, plus more to taste
¼ teaspoon ground pepper

1 mango diced
1 jalapeno, seeded and diced
¼ cup lime juice
½ teaspoon salt
¼ cup fresh cilantro, diced 

Crab Tallies

 
Mint Avocado Crema

 
Spicy Mango Salsa 

PREP TIME: 30 MIN
COOK TIME: 10 MIN
TOTAL TIME: 40 MIN

Directions
Mix together all the ingredients for the Mint
Avocado Crema with a fork until fully combined.
Add additional salt and pepper to taste. In a
separate container, mix together the ingredients
of the Spicy Mango Salsa. Store both separately in
sealed containers in the fridge.
 
Heat a large frying pan with olive oil over medium
high heat. Working left to right, set up three
plates: Fill the first with ½ cup each of the
chickpea flour and shredded coconut, reserving
the rest for the crab bite dough. Leave the second
clear for rolled and floured crab bites. Line a
third with paper towels to drain oil from the bites
once pan fried and finished.
 
In a large bowl, whisk together the remaining dry
ingredients, from the chickpea flour through the
white pepper. Using your hands, mix in the coconut
flakes, crab meat, beaten egg, and lime juice until
just combined. 
 
Form the crab dough into small balls about an inch
in diameter. Roll each in a dusting of the flour-
coconut mixture, and set on the empty plate.
Repeat until there is no dough left. Working in
batches, pan fry the crab tallies in the oil. Roll
and flip them around until all sides are golden,
about 3-5 min. Using a spider or slotted spoon,
remove the finished crab bites to drain on the
paper towel lined plate. Repeat for all crab bites.
Sprinkle with salt, if desired.
 
Serve the components separately, allowing each
guest to assemble the crab tallies, crema, and salsa
on the endive leaves.

makes 6 servings
with avocado crema & mango salsa



Goronwy Glen Cutters Pies

Ingredients

6 ounces bacon, thick cut
1 tablespoon bacon fat (reserved)
1 cup carrots, diced small 
1 cup celery, diced small
 ¼ cup shallots, diced small
1 pound ground beef
½ cup dry red wine
1 cup fresh tarragon and thyme, 
chopped
1 cup dried sour cherries
½ cup beef broth
2 cups sharp cheddar cheese, shredded

enough pie dough for 3 double-
crusted pies
1 egg beaten with 1 tablespoon water
¼ cup black sesame seeds
¼ cup flakey sea salt
non-stick cooking spray
extra flour, for dusting

Beef, Bacon & Cherry Filling

 
Pie Dough

PREP TIME:  1HOUR
COOK TIME: 20MIN
TOTAL TIME: 1HOUR 20MIN

Directions
To prepare the beef filling, panfry the bacon in a large
saute pan or dutch oven over medium high heat. Once the
bacon is just crispy, remove and let it drain on paper
towels. Remove all but 1 tablespoon bacon fat from the
pan. Sauté the diced carrots, shallots, and celery in the
bacon fat for 3-5 min, then add the beef and cook until just
browned, another 3-5 min. Drain the excess fat from the
pan and return to the stove over medium heat.
 
Deglaze the pan with red wine, scraping up any burnt bits,
and let cook for 2 min more. Add the fresh herbs, dried
cherries, and beef broth to the mixture and stir to
combine. Cook until the liquids have reduced
significantly, 10-15 min. In the meantime, chop up the
cooked bacon.  Remove the pan from heat, stir in the
bacon, and allow the mixture to come to room
temperature. If making ahead, transfer the beef mixture
to a sealed container and chill overnight.
 
To make the pie crusts, heat the oven to 400°F and spritz
the inside of each muffin cavity with non-stick cooking
spray and dust with flour. On a lightly floured surface,
work with the pie dough in batches, keeping unused
portions in the fridge to keep cold. Roll out the dough to
1/8 in thick and cut out 6-in circles and press them gently
into each muffin cup – You should use about two-thirds of
the dough for the bottom crusts.  Sprinkle the bottom of
each crust with a pinch of cheddar cheese, followed by
about 1/4 cup filling. Top with another sprinkling of
shredded cheese and repeat until you run out of filling.
 
You can pleat the edges and leave the pies open on top, or
you can make small double crusted pies: Roll out the
remaining third of the pie dough to the same thickness as
the bottom crusts. Cut out 3-in circles, set the pastry lids
out on baking sheet lined with parchment paper, and cut
hashmarks in the center. Working one at a time, place each
circle of dough over the filling of each pie. Crimp the
edges over the lid to seal. Once fully assembled, whisk
together the egg and water to make an egg wash and brush
the tops. Sprinkle with a pinch of black sesame seeds and
flaky sea salt.
Bake the hand pies for 15-20 min, until the tops are golden. 
 
Remove from the oven, and let them sit for 8-10 min
before removing them from the muffin tins. Serve warm.

MAKE AHEAD:
Once cooked, let pies cool to
room temperature and freeze

individually on a baking sheet.
Transfer to freezer-safe bags and
store up to 3 months. To reheat,

bake at 375°F for 15-20 min.

makes 24 hand pies
with beef, bacon, & sour cherries



Feldland Brown Sugar &
Coffee Rubbed Roast Chicken

Ingredients

1 whole chicken, giblets removed
2 apples, one quartered and one cubed
1 lemon, quartered
1 ½ pound butternut squash, peeled
and cubed
5 carrots, chopped
5 twigs fresh marjoram
3 tablespoons butter, divided

1 tablespoon dark roast coffee
1 tablespoon brown sugar
½ teaspoon ground ginger
½ teaspoon ground black pepper
2 teaspoon coarse salt

1 (12 ounce) bottle of dark stout beer
½ cup honey
2 tablespoons grainy mustard
1 teaspoon ground black pepper
1 teaspoon salt

3 cups water
1 ½ cups black forbidden rice
1 cup raisins

Roasted Chicken & Vegetables

 
Brown Sugar Coffee Rub

 
Honey Stout Glaze

 
Forbidden Rice

PREP TIME: 15 MIN
COOK TIME: 1 HOUR
TOTAL TIME: 1 1/4 HOURS
(+ 1 HOUR TO CHILL)

Directions
Stuff the chicken with the apple and lemon and truss
it with kitchen twine. 
 
Mix together the brown sugar coffee rub, coat the
chicken, and chill it in the fridge uncovered for about
an hour.
 
Preheat the oven to 400 degrees F. Grease an oven-safe
dish with one tablespoon butter and layer the squash,
apple, and carrots in the bottom. Top with marjoram.
Place the chicken on top of the bed of vegetables.
Sprinkle pieces of the remaining 2 tablespoons butter
over the bird. 
 
Roast in the oven for 45 minutes to an hour. The
chicken is done when juices run clear and the internal
temperature is 165 degrees F. 
 
As the chicken cooks, whisk together the honey stout
glaze in a small saucepan over medium high heat. Bring
to a boil, and then lower to a gentle simmer until the
mixture is reduced by half. Stir occasionally and keep
warm.
 
When the chicken is done, coat with a few spoonfuls of
glaze and broil under high heat for about 5 minutes. 
 
To make the rice, pour water, rice, and raisins into
your rice cooker or pot and cook according to package
instructions.
 
Serve the chicken family style with extra glaze and
sides of rice pilaf.

makes 6 servings
with honey stout glaze



Terradinum Seared Ubuk Steak 

Ingredients

3 tablespoons butter, divided
2 cups assorted fresh mushrooms 
4  (4-ounce) tenderloin steak filets
2 1/2 teaspoons salt, divided
1  teaspoon black pepper
1/2 cup dry red wine
1 cup vegetable stock
1 cup fresh or frozen cranberries
1 tablespoon Worcestershire sauce
1/4 teaspoons ground grains of
paradise (or ground black pepper)
1/8 teaspoon ground mace
1/8 teaspoon ground nutmeg

2 pounds rutabaga root, peeled and
chopped into 1-inch pieces
2 teaspoons kosher salt
1/3 cup butter, unsalted
1/3 cup heavy cream

Steak & Mushrooms

 
Mashed Rutabaga

PREP TIME: 15 MIN
COOK TIME:  45 MIN
TOTAL TIME: 1 HOUR

Directions
Place the chopped rutabaga in a large pot and cover
with cold water. Bring to a gentle boil over high
heat, reduce to a simmer, and allow to cook for 30
min. When easily pierced with a fork, drain the
water and mash the pieces well, stirring in butter
and cream.
 
As the rutabaga boils, pat dry the steak filets and
sprinkle generously with 2 teaspoons salt and 1
teaspoon black pepper. Melt 1 tablespoon butter in
a large pan over medium heat. Saute the mushrooms
until soft, sprinkling with ¼ teaspoon salt (8-10
min). Remove the mushrooms from the pan and keep
warm.
 
Without cleaning out the pan, melt another
tablespoon of butter over medium high heat. Add
the steaks, sautéing for 3-5 min. Flip the steaks, and
saute another 3 min, or until done to your liking
(140 degrees F is medium rare). Remove the steaks
and let rest for 10 min. 
 
Still over medium heat, deglaze the pan with red
wine, scraping up the brown bits. Let it reduce for
2-3 min. Add the broth, Worcestershire sauce,
cranberries, and remaining seasonings, including 1/4
teaspoon salt. Reduce the mixture over medium
heat until the cranberries are tender and the
reduction is syrupy (about 8-10 min). Add more
broth, a tablespoon at a time, if the mixture dries
up too quickly.  When the pan sauce is properly
reduced, add the last tablespoon of butter to the
mixture in the pan and swirl. Remove from
heat.
 
To serve, place a scoop of mashed rutabagas, a
spoonful of mushrooms, and a steak filet on each
plate and top with cranberries and glaze.

makes 4 servings
with red wine glowberry reduction



Kairn Handia Whiskey Braised Lamb

Ingredients

2 pounds boneless lamb shoulder
2 tablespoons olive oil
2 small onions, sliced
1 tablespoon coarse salt
1 tablespoon black pepper
1 cup whiskey
½ cup beef broth
2 bay leaves
2 cups blackberries, divided
5 twigs fresh tarragon
2 tablespoons flour

1 1/3 cup beef broth
¾ cups barley
1 tablespoon butter
2 cups sweet potatoes, diced small
½ teaspoons dried thyme
¼ teaspoons paprika
½ teaspoon salt

½ cup beef broth
¼ cup low fat greek yogurt
1 tablespoon honey
salt and pepper, to taste
5 ounces creamy goat cheese
1 tablespoon fresh tarragon, chopped

Whiskey Braised Lamb Shoulder & Gravy

 
Barley & Sweet Potato Medley

 
Goat Cheese Sauce

PREP TIME: 1 HOUR
COOK TIME: 2 HOURS
TOTAL TIME: 3 HOURS

Directions
Heat the oven to 325 degrees F and heat the oil in a
large dutch oven. Saute the onions 3-5 min until soft.
Rub the lamb down with the salt and pepper, then add
to the dutch oven and brown for 8-10 min. Remove the
lamb and set it aside.
 
Deglaze the bottom of the dutch oven with whiskey
and scrape up any browned bits. Reduce the whiskey by
half, and bring the beef broth, bay leaves, and two cups
blackberries to a simmer. Add back the seared lamb
shoulder and tuck the tarragon around. Cover and
braise the lamb in the oven until fork-tender, about 1½
to 2 hours. When cooked through, transfer the lamb
to a cutting board to rest.
 
Strain out any solids from the liquid and return the
sauce to the dutch oven. Bring the mixture to a boil
over medium high heat, and then add in the remaining
half cup blackberries. Reduce to a simmer for 20-30 min.
Mash the berries in the pot and stir in the flour to
thicken. Keep warm.
 
While the lamb is braising, combine the beef broth and
barley together in a sauce pan and bring to a boil.
Reduce the heat to low, cover, and cook for 12-15 min
until tender. Let stand 5 min, and then drain out any
excess water.
 
Meanwhile, melt the butter in a large pan over medium
heat. Add the diced sweet potatoes, thyme, paprika, and
salt and saute 10-15 min until tender. Add the cooked
barley to the pan and toss the ingredients. 
 
To make the goat cheese sauce, heat the beef broth in a
saute pan until it simmers. Whisk in the yogurt, honey,
salt, and pepper, and then whisk into the goat cheese.
Stir in the fresh tarragon.
 
Slice the lamb shoulder and serve alongside the barley
medley topped with blackberry gravy and a spoonful of
goat cheese sauce.

makes 6 servings
with brambleberries & goat cheese



Bodenlos Drop Stew

Ingredients

2 tablespoons olive oil, divided
3 pounds short ribs
1 tablespoon dark rye flour
2 teaspoons salt, divided
2 teaspoons pepper, divided
1 tablespoon ground coffee
1 tablespoon dark cocoa powder
1 cup red wine, divided
1 pound mushrooms, halved
2 tablespoons thyme, stems removed
1 cup celery, diced
1 cup carrots, chopped
½ pound parsnips, cubed
1 pound purple potatoes, cubed
3 cups beef broth

1 cup all-purpose flour
1 cup dark rye flour
1 tablespoon dark cocoa powder
1/4 teaspoon salt
1 stick (1/2 cup) unsalted butter,  grated
1 cup buttermilk
1 tablespoon molasses

Braised Short Rib Stew

 
Dark Rye Drop Biscuits

PREP TIME: 15 MIN
BRAISE TIME: 2 HOURS
COOK TIME: 1 HOUR
TOTAL TIME: 3 HOURS 15 MIN

Directions
Make the short rib stew:
Heat oven to 325 degrees F and pour 1 tablespoon olive
oil into a dutch oven over medium high heat. Pat the
short ribs dry and roll them in flour. Whisk together
the 1 teaspoon salt, 1 teaspoon pepper, coffee, and cocoa
to make a dry rub, and coat the short ribs. Sear the beef
on all sides in the dutch oven. 
 
To braise, add 2/3 of the red wine. Cover and cook in the
oven for 2 hours, until the beef easily falls from the
bone. Check occasionally – if the liquid cooks off, add a
little more wine or broth so that there is always a thin
layer of liquid at the bottom of the pot. Remove the
short ribs to a plate and discard the bones and any excess
gristle. 
 
With the burner on medium heat, add the remaining
olive oil in the Dutch oven and sauté the mushrooms
for about 10 min, tossing occasionally. Add the fresh
thyme, celery, carrots, and parsnips and sauté another 5
min. Deglaze the bottom of the pot with the remaining
1/3 cup wine and add the meat, breaking it up with your
spoon. Stir in the beef broth, potatoes, and remaining
salt and pepper. Bring the stew to a boil and then reduce
the heat to a simmer. Let the mixture cook and reduce
uncovered for about 20 min.
 
Bake the dark rye drop biscuits:
Heat the oven to 350 degrees F. Whisk together the dry
ingredients in a large bowl, and the buttermilk and
molasses in another. Add the grated butter to the dry
ingredients and fold to combine. Make a well and pour
in the wet ingredients, folding everything together
until well combined. 
 
Once the stew has reduced, drop golf-ball-sized rounds
of dough around the perimeter of the dutch oven,
leaving about an inch between. Bake the whole dish
uncovered for 30 min, until the biscuits have risen and
are cooked through. Serve in bowls, with a biscuit on
top of each.

makes 8 servings
with short ribs & dark rye biscuits 



Sobukand Sweet Honeyed Rolls

Ingredients

1¼ cups milk
2 1/2 ounces active dry yeast (1 packet)
¼ cup warm water
1 tablespoon brown sugar
4-5 cups all-purpose flour, divided
1 ½ teaspoons salt
1 ½ cups unsalted butter, room
temperature and very soft, divided
2/3 cup honey
2 eggs
1 tablespoon olive oil

1/2 cup honey
2 tablespoons orange zest
2 tablespoons orange juice
1 teaspoon cardamom
1/2 teaspoon ground ginger
1 cup dried currants

4 tablespoons unsalted butter
½ cup honey
½ cup heavy cream
¼ teaspoon salt

Honeyed Dough

 
Orange & Currant Filling

 
Honey Glaze

Directions
Make the Dough:
Heat milk over medium heat until it starts to bubble (but
not boil) and let it cool to just above room temperature.
Meanwhile, dissolve the yeast in warm water in a small bowl,
add a pinch of the sugar, and let sit for 10 min. Whisk bother
together in a bowl, then stir in 2 cups flour, salt, and
remaining sugar with a spatula until smooth. Put the bowl
in a warm place and let sit for 10-15 min. Paddle ½ cup butter
in the bowl of a stand mixer until fluffy, mix in the honey,
and add each egg one at a time. Incorporate the yeast
mixture on low. Switch to a dough hook, and slowly add the
rest of the flour. Mix until the dough is smooth and pulls
away from the sides of the bowl, about 10 min. Turn the
dough out onto a lightly floured surface and knead for 2
min.  The dough should be very smooth. Use the oil to
grease a large bowl, turn the ball of dough over in the bowl
to coat. Cover with plastic wrap and let the it rise in a warm
place for about an hour.
 
Make the Filling:
While the dough is rising, mix together the honey, orange
zest, juice, cardamom, and ginger in a small bowl. Keep this
and the currants separate but in easy reach.
 
Form & Bake:
Set the oven to 375 degrees F. Grease two 9-inch circular
baking dishes. Punch the dough down, and divide in half. On
a lightly floured surface, roll out one of the dough balls
into an 8×10 in rectangle. Leaving an inch-wide border,
spread half of the softened butter out on the surface of the
dough, and then spread half of the filling mixture on top.
Sprinkle the currants over the filling. Carefully roll the
dough lengthwise into a tight jelly roll. Using a sharp
knife, cut into 10 piece and place cut-side down into the
first pan. Repeat the process with the second ball of dough.
Cover both pans with foil, and bake for 30 minutes. Remove
the foil, bake another 10-15 min and let the buns cool in
their pans.
 
Make the glaze:
In a small saucepan over medium-low heat, melt 4
tablespoons butter. Stir in the honey and cook for 1 minute,
then stir in the salt and heavy cream. Bring the mixture to a
gentle boil, stirring often. Let cool for 10-15 min. When
 cool enough to handle, apply the glaze to the buns. Serve
warm, if possible.

BROWN SUGAR & WALNUT 
(ALTERNATE FILLING):

Follow as above. Replace the filling
with 2 cups brown sugar, 2 Tbsp

cinnamon, ½ tsp salt, 1/2 tsp nutmeg,
1/4 tsp mace, 1/4 tsp ground cloves.

Substitute 1 1/2 cups crushed walnuts
for the currants. Replace the honey

in the glaze with brown sugar.

makes about 20 buns
with orange, currant & cardamom



Honey & Passionfruit D'Leon Cakes

Ingredients

2 cups flour
½ teaspoon baking powder
¼ teaspoon baking soda
½ teaspoon salt
½ cup honey
1/3 cup passionfruit syrup
½ cup unsalted butter, melted
and cooled
2 large egg whites (reserve yolk
for another purpose)
¼ cup vanilla greek yogurt
¼ cup milk
1 teaspoon vanilla extract

¼ cup loose leaf hibiscus flowers
½ cup hot water
1 tablespoon lime juice
1 ½ cup salted butter, room
temperature
4 cups powdered sugar
various sprinkles and sanding
sugars, to decorate (optional)

Honey Passionfruit Cupcakes

 
Hibiscus Lime Buttercream

PREP TIME: 30 MIN
COOK TIME: 30 MIN
TOTAL TIME: 1 HOUR

Directions
Make the Cupcakes:
Heat the oven to 350 degrees F. Line two muffin tins
with muffin wrappers. 
 
In a medium bowl, whisk together the flour, baking
powder, baking soda, and salt. 
 
In a large bowl, whisk together the cooled melted
butter, honey, and passionfruit syrup. Beat in the egg
whites, greek yogurt, milk, and vanilla extract until
combined. Adding only a small amount at a time, fold
the dry ingredients into the wet ingredients. Stir
until fully incorporated. 
 
Fill the each muffin wrapper about two-thirds full of
batter. Bake for 20-30 min if regular sized cupcakes (10-
15 min for miniature cupcakes).  Allow the cupcakes to
cool.
 
Make the Buttercream: 
In a small heat proof measuring cup, add the dried
hibiscus flowers. Pour the hot water over the tea and
allow to seep for 10 min. Drain the infused tea from the
measuring cup and discard the used leaves. Add the lime
juice and put in the fridge to cool. 
 
Meanwhile, beat the butter until smooth with a stand
or hand mixer. On low speed, gradually add the
powdered sugar until completely combined. Carefully
add three tablespoons of the infused tea to the
buttercream and beat until fully incorporated. The
buttercream will become a lovely shade of natural
pink. 
 
Ice the cupcakes with a piping bag and decorate with
sprinkles. 
 
Store finished cupcakes in an airtight container for 3
days at room temperature, or up to 7 days in the fridge.

makes 16 cupcakes
with hibiscus lime buttercream



Teyen Spiced Mango
Coconut Drink

Ingredients
2 cups mango chunks, frozen
1 cup low-fat yogurt
½ cup cream of coconut
½ cup mango juice
1 tablespoon lime juice
1/4 teaspoon ground cardamom
1/8 teaspoon ground nutmeg

PREP TIME: 5 MIN
TOTAL TIME: 5 MIN

Directions
Puree the mango chunks, yogurt, cream of
coconut, mango juice, lime juice, and
cardamom together in a blender until
smooth. 
 
Divide into half-cup servings and sprinkle
each with a bit of nutmeg. 
 
Serve chilled.
 
 

makes 6 servings


