YOUR EATS

top quarantine recipes

So, you stayed home did ya? What did you do

to pass the time during lock-downs shutdowns,
isolations, and quarantines? How many new
recipes were you able to try out? There were a lot
of great ones that were trending on social media
and in ‘the media’ too. Some of them were so good
and so popular they needed to be documented

and immortalized in print. Instant-iced coffee,
basta, meat dishes, vegan dishes, baking cookies,
breads, and the list went on and on.

‘COVID-calories” or ‘Pandemic-Pounds’ could
almost have been a thing. Some world-famous
companies graciously released the recipes for the
foods they are so well known for. Did you miss
the desserts at Disney, or perhaps eating at the
IKEA Restaurant, or the warm cookies when you
checked into a Hilton DoubleTree Hotel? When you .
couldn’t get to your fav coffee shop, did you jump
online and find recipes to make your own? Many of " !
us did, and it was glorious! ,

RECIPE NOTES

SOURDOUG)H' BREAD * | Does not require commerctal ,. 8

weast In order to rise.

} PREPTIME 20 min | TEMP, damoc | ~~—— —
You can easily doubleor
triple this recipe.

IPE
WHIPPED COFFEE

(Dalgona Coffee)

ES 2
COOK TIME SERV

PREPTIME 5-10 min

INGREDIE.NTS
9 Thsp instant coffee
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whipped coffee ontop.

_To serve hot, fillamug

whipped coffee on top
" _Using your spoon o St

2 Thbsp granu[ated sugar TheT recipe for dalgona

2 Tosp boiling water whipped coffee can be

traced back to South

Korea. The coffee gets

apinch of cinnamon its name from a popular

(optional) street toffee, and early
posts of the whipped
coffee originated in
Korea. Currently, Korean
YouTuber J’adore’s
instructional video has
nearly 10 million views.
This content is borrowed
from YouTube.

1 cup milk of choice

3/l of the way Up with warmed milk. Spoon the

stir to swirl the coffee into your milk.

[
nd enjoy! Also take a photo for Instagram:
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Mix in 1 cup of chocolate chi g
BANANA BREAD (s e 3 Ay
before Povring_ in prepared pan.
COOKTIME 55 min

PREPTIME 10 min | TEMP. 35D F

SERVES

5 DIRECTIONS INGREDIENTS

1) Freheat the oven 1o 350°F (175 °C), and butter an B4 inch loaf pan. 2-3 very ripe bananag
forke until comp!m’th Smooth. i i e
1/3 cup melted butter
N 1+p baking_ Sodla
3) Mix in the baking_ Sodda and Galt: Stir in the quzar, beaten and vanilla
extract. Mix in the flow. o @ riveh of st
3% e Sugar
1 !argg 2z, beaten
1 p vanilla extract

5) Remove from oven and let cool in the pan for a few minvtes. Then remove /2 cups BH—PWPOQC flovk
the banana bread from the pan and let cool complcfo!q before §cWin5A Slice
with a bread knife and serve.

2) lna mixing_ bowd, mach the ripe bananag with a
Stir the melted butter into the mashed bananac,

4) Rour the batter info your prepared loaf pan. Bake for SO minvtes 4o 1 hour,
or until a fester incerted into the center comes ot clean.
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IKER SLIEDISH MEATBALLS I
| PREPTIME IS min TEMP. 2S0°F COOKTIME 4S min SERVES 4

DIRECTIONS INGREDIENTS
MEATBALLS MEATBALLS

- Combine Sround beef and Sround pork in o bowl and break it up with your ' Pomow“j::e‘v‘
$ingers to get rid of lumps. AdA. chopped onion, garlic, breaderumbs, g and mix ?fns; 5 ng‘ro dr\op?g:;
’coge%her. AdA. milk and ceason with salt and pepper. s Ve’ g aﬂrhc, g

— Roll mixdure into small meatballs. Ploce on o clean plote, cover and re¥r'\gera’ce 1/a. cup bread erumbs
Lor two hours. le ,

- Heat oil in o $rying pon on medium heok. 8dd. meatballs and brown on all sides. ;szp WhO\erm‘“‘

Heot oven o 180 C (350 P). Add. browned meatballs to on ovenproo¥ dish, cover and peppe

ook in the oven for 20 minutes. CREAM SAUCE

CReAM SAUCE Dash of olive oil

- melt 3 tablespoons of bukter in a pon. whisk in 3 ‘toblespoons of flour ond stir 2?\;‘; \;“‘:;esgow

Lor two minutes. 2/ cup veogtable stock

- pdd a/3 cup o vegetable stock and a/3 cup of beet stock, stirring continuously, a/3 cup bee$ stock

- Add. 3/3 cup of double cream, & teaspoons of soy sauce and | teaspoon of Dijon a/> do“b“::"we“m

mustard. Simmer until sauce thickens. & f:;%‘:% musfar "

— drizzle over meodballs and enjoy;

RECIPE

Ikea shared the recipe
for its iconic Swedish
meatballs to help people

BAKED FETA PASTA

NOTES
TtkTok Ortginal
Huuntfetapasta

get through their time

PREP TI <
at home during the YE 9 min

TEMP. 400-450°F

COOK TIME

40 min

_ DIRECTIONS
1. Preheat oven to 400. Add olive oll to a bakin
tomatoes, garlic,

pandemic. “Staying at
home can be hard, but
we want to help make
everyone’s lives that

2. ° <
little bit easier and more Add the feta tn the middle and +o

cranks of fresh pepper,

g dish and toss with wh
salt and pepper until everything ts coated. e e

P with a splash more of olive ofl plus a few

enjoyable,” Ikea’s food
manager said in the news
release. “Bon appétit or,
smaklig maltid, as we say
in Sweden!”

and red <p e
Wihites. pepper flakes or Ttaltan seasoning. Bake for 30

3. Meanwht €
hile, prepare bow-tie pasta according to directions then strain

4. A‘H b ‘:le 3() m LTes has P(]SS d rar k h h Q UP 0 4 5(7 d (]k ‘F If
0

3. Remove the baking dish from the oven,

up the block of feta. Mixing evertything together.

6. Toss tn 4 €
(n the pasta and stir one more +ime. Fintsh with £resh bastl, another

splash of olive ofl and season with salt and pepper.

another 9-10 m; 1
er 9-10 minutes or until the feta and tomatoes have browned

smash the roasted garlic cloves and break

INGREDIENTS

* 11b bow-tie pasta

(or pasta of vour choice)
* 1/4 cup olive otl, plus |
more for ﬁntshﬁng |
* 2 hoxes cherry tomatoes
(around 20-25 oz)

* 1 block feta about 8 oz
* A few cloves of garlic

* Red pepper flakes or
taltan seasoning

* 1 handful fresh hasgl
leaves

* Salt and pepper

; Az N J’é, RECIPE NOTES
= w Hilton DoubleTree Recipe share by
\ CHOCOLATE CHIP COOKIES Hilton DoubleTree
' PREPTIME 20min | TEMP. 300°F COOKTIME 20-23 min | SERVES 26
INGREDIENTS

DIRECTIONS
Step 1: Cream butter, sugar and brown sugar in the bowl of a stand mixer on

medium speed for about 2 minutes.
Add eggs, vanilla and lemon juice, blending with mixer on low speed for 30
seconds, then medium speed for about 2 minutes, or until light and fluffy,
scraping down bowl.
Step 2: With mixer on low speed, add flour; oats, baking soda, salt and
cinnamon, blending for about 5 seconds. Don't overmix.
Remove bow! from mixer and stir in chocolate chips and walnuts.
Step 3: Preheat oven to 300°F. Portion out dough with a scoop (about 3
tablespoons) onto a baking sheet lined with parchment paper about 2 inches
apart.
Step : Bake for 20 to 23 minutes, or until edges are golden brown and center
is still soft. Remove from oven and cool on baking sheet for about 1 hour.
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1 cup butter, softened
3/ cup, plus 1 Tbsp
granulated sugar
3/ cup packed light brown
sugar

2 large eggs

141/ tsp vanilla extract
1/l tsp fresh lemon juice
2-1/% cups flour

1/2 cup rolled oats

1 tsp baking soda

1 tsp salt

Pinch of cinnamon
2-2/3 cups semisweet
chocolate chips

1-3/!+ cups chopped walnuts

If you have ever stayed
at a DoubleTree by Hilton
hotel, then you likely

have been greeted at
check-in with one of these
cookies. More than 30
million are eaten every
year. Plus, it was the

first food to be baked in
space. In an Instagram
post, DoubleTree said
they’ve received “lots of
messages” from people
saying they miss the
famous cookies.

ENJOY!
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