
Stovetop Popcorn 

Ingredients: 
2 tablespoons neutral oil, such as grapeseed or refined canola oil 
1/2 cup unpopped popcorn kernels 

Directions: 
Add the oil and popcorn kernels to a heavy 3- to 4-quart saucepan with a lid. 
Shake the pan to coat the kernels with oil. The kernels should cover the 
bottom of the pan in a single layer. 

Cover the pan and place it over medium high heat, shaking the pan 
occasionally until you begin to hear popping. 

When the corn begins to pop, lift it slightly from the heat and shake the pan 
continually, holding the lid in place, until the popping begins to slow, about 3 
to 4 minutes. 

Remove the pan from the heat. Leave the lid on for 1 minute — some kernels 
will continue to pop. When the popping stops, pour the popcorn into a large 
bowl. 

Enjoy plain, or season as desired with olive oil, butter, salt, or spices. 

+++ 

Microwave Popcorn 

Directions from Kristi Durbin 

Take 1/4 cup of kernels, 1 tbsp. olive oil or other oil and put in a brown paper 
sandwich bag. Close and shake until kernels are coated with oil. Keep bag 
folded closed and microwave about 2 minutes. 

+++ 

http://gourmetfood.about.com/od/specialtyfoodrecipes/r/stovepopcorn.htm


Easy Butternut Squash Ravioli 
Recipe from allrecipes.com 

*These would be great to make a big batch and freeze for later!* 

Ingredients: 
1 cup mashed, cooked butternut squash 
1/2 tsp. salt 
1/2 tsp. freshly ground black pepper 
1 pinch cayenne pepper 
1/2 cup mascarpone cheese 
1 egg yolk 
1/3 cup grated Parmesan cheese 
1 16 oz. package round wonton wrappers 
2 tbsp. butter 
1 clove garlic, peeled 
chopped fresh sage to taste 
1 tbsp. grated Parmesan cheese, or to taste 

Directions: 
Place cooked squash into a mixing bowl. Add salt, black pepper, and cayenne 
pepper. Stir in mascarpone cheese, egg yolk and 1/3 cup Parmesan cheese, 
mixing until the filling is smoothly combined. Place a wonton wrapper onto a 
working surface. Wet the tip of a finger in water and run it all along the other 
edge of the wonton skin to moisten. Place about 1 tsp. of filling in the center of 
the wonton. Fold the wonton in half to make a half moon shape and press the 
edges to seal. Repeat with the remain wonton wrappers. Place a deep skillet 
over medium-low heat. Stir in butter and unpeeled clove of garlic. Meanwhile, 
bring a saucepan of lightly salted water to a boil. Drop the filled raviolis into 
the boiling water, a few at a time and cook until they float to the top, about 2 
minutes. Drain the raviolis and transfer them to the skillet. Turn the heat under 
the skillet up to medium-high and cook until the raviolis are infused with garlic 
flavor, about 2 or 3 more minutes. Sprinkle with chopped sage, more black 
pepper and extra Parmesan cheese to taste. 

+++ 

Japanese Sweet Potato Soup with Rosemary and Thyme 

http://allrecipes.com/recipe/219174/easy-butternut-squash-ravioli/


Ingredients: 
2 tsp. ghee, or 1 tbsp. each ghee and light sesame oil 
1 onion, sliced 
1/8 tsp. asafetida, if available 
1 heaping tsp. minced rosemary 
leaves from 1 large thyme sprig, a scant tsp. 
1 lb. sweet potatoes 
sea salt 
4 cups water 
freshly ground pepper 

Directions: 
Heat the ghee in a soup pot over medium heat. When the ghee is hot, add the 
onion, asafetida, rosemary and thyme and give a stir. While the seasonings 
are cooking, peel the sweet potatoes, slice them into rounds and add them 
directly to the pot as you work. Continue to cook, stirring occasionally, until 
you see some coloring on the sweet potatoes. They will caramelize as they 
cook, which not only lends flavor but tempers their sweetness, so give them a 
good 15 to 20 minutes. Once they've colored up a bit, add 1 tsp. salt and 4 
cups water and bring to a boil. Lower the heat to a simmer, then cover and 
cook until the sweet potatoes are tender, about 15 minutes. 

Let cool slightly, then transfer soup to a food processor and puree, leaving a 
little texture if you like or making it super smooth. Taste for salt and add more 
salt if need be. Season with pepper, then ladle into bowls and finish with one 
of the suggested options. 

Suggested Options: 
+ Brown small cubes of bread in ghee with minced rosemary until crisp, then 
add them at the last minute for crunch and contrast. 
+ Stir a spoonful of sour cream or creme fraiche into each serving to temper 
the sweetness, then drizzle over with a few drops of tamari. 
+ Finish each serving with chopped parsley as a bracing counterpoint to the 
sweetness. 
+ Drizzle a little balsamic vinegar or sprinkle smoked salt over each serving. 

+++ 



Beet Raviolis 
Adapted from Michael Symon's Goat Cheese and Beet Ravioli 

*Sorry for all the ravioli recipes, but another great one to make a big batch of 
and freeze for later!* 

Ingredients: 
1 large red beet (6-8 oz), scrubbed 
1/4 cup fresh goat cheese 
1 small egg, lightly beaten 
1 tbsp. freshly grated Parmesan cheese 
salt and freshly ground pepper 
1 pound wonton wrappers 

Directions: 
For the Filling: Preheat the oven to 425 degrees F.   Wrap the beet in heavy-
duty aluminum foil, place in a shallow pan, and roast until fork-tender, 45 
minutes. Remove and let cool. Peel the beet, cut it into small chunks, and 
puree in food processor along with the goat cheese, egg, and Parmesan. 
Season with salt and pepper to taste.  Spoon the filling into a pastry bag. 

For the ravioli: Lay a wonton wrapper on work service. Brush edge of wonton 
wrapper with water, then top with 1 tablespoon beet filling.  Place another 
wonton wrapper on top of filling, then press the edges together with a fork.  
Set aside.  Repeat with remaining wonton wrappers. 

Bring a large pot of salted water to a boil. Drop in the ravioli, quickly return to 
a boil, and cook until tender yet firm, 3 to 4 minutes. Drain the pasta. Serve 
with your favorite pasta sauce, butter or olive oil. 

 

http://abc.go.com/shows/the-chew/recipes/michael-symon-goat-cheese-beet-ravioli

