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New York State 
Regional Favorites

People are truly passionate about their food and their
local favorites. It is very common to hear arguments over
who has the best this or that. I have traveled to every
part of New York State and the one common theme is
our regional favorite cuisines. When traveling, I look
forward to going to that one restaurant in that area I
love or having that one item I can only get in a
particular place. Thinking of this gave me the inspiration
to create this e-cookbook. Compiling all of our regional
favorites into one place gives us the opportunity to savor
these tastes whenever and wherever you are in the
state, or country for that matter. 

I hope you enjoy this compilation of treasured recipes
and flavors from across the Great State of New York. 
I have left out names of particular places for fear of
copyright infringement but if you are from that area, you
will know the places some of these classics originated. I
have also altered recipes and created my own as to not
take anyone else's ideas. I have created this e-
cookbook strictly for charity and to give it away, never
to profit from it. The words I have written are my own
and are based on my personal travels or information I
have read and compiled by friends living in the areas. 

I hope you will come along with me and enjoy this
culinary trip across New York State. 





New York City
Known for being the city that never
sleeps, New York City is also known for
cuisine from around the world. Mostly
though, when anyone mentions the
City, we think big slices of pizza, delis
with mile high sandwiches, huge slices
of New York Style Cheesecake and
the best bagels anywhere.  Don't
forget the Manhattan Clam Chowder!
     
This section includes a few of these
quintessential New York style recipes
passed down from generation to
generation for you to enjoy!



Bu t t e r  each  s l i ce  o f  b read  on  one  s i de .  

P lace  1  s l i ce  bu t t e r  s i de  down  i n  ho t  pan  on  med i um  hea t ,

pu t  d re s s i ng  and  s l i ce  o f  chee se  on  b read .  

Gr i l l  t he  co r ned  bee f  a  l i t t l e  t o  ge t  i t  warm  i n  t he  pan .

P lace  co r ned  bee f  on  chee se .  

Add  saue r k rau t  on  t op  o f  t he  co r ned  bee f ,  pu t  t he  o t he r

s l i ce  o f  chee se  on  t op  o f  t ha t ,  pu t  d re s s i ng  on  t he  o t he r

s l i ce  o f  b read  and  t op  wi t h  o t he r  s l i ce  o f  b read  bu t t e r

s i de  up .  

Gr i l l  4 -6  minu te s ,  f l i p ,  g r i l l  ano t he r  4 -6  minu te s  un t i l

b rowned  t o  you r  t a s t e  on  bo t h  s i de s  and  s e r ve .  

I ng red ien t s

1/4  l b  Lean  Corned  Bee f

1/8  cup  (o r  t o  t a s t e )  Saue r k rau t

2  t b sp .  (o r  t o  t a s t e )  Ru s s i an  o r  Thou sand  I s l a nd  Dre s s i ng  

2  s l i ce s  Sw i s s  Chee se  

2  s l i ce s  o f  De l i  Rye  o r  Marb le  B read

1 -2  t b sp .  Bu t t e r

D i rec t i on s

REUBEN  SANDWICH



I n  a  l a rge  deep  po t ,  cook  t he  bacon  ove r  med i um  hea t  when

t he  f a t  s t a r t s  t o  r ende r .

Add  on ion  and  ga r l i c  and  cook  un t i l  on ion  i s  t r an s l u cen t .

Add  ce l e r y ,  ca r ro t s ,  t oma toe s  and  c lam  nec ta r ,  b r i ng  t o  a

bo i l ,  s imme r  f o r  abou t  a  ha l f  hou r  o r  l o nge r .

Add  g reen s  (and  ca r ro t  t op s  and  ho t  peppe r )  and  po ta toe s

and  cook  f o r  abou t  a  ha l f  hou r .

Abou t  1 5  minu te s  be fo re  s e r v i ng ,  add  t he  c lams .  (cook i ng  t oo

l ong ,  may  make  t he  c lams  chewy ) .

I ng red ien t s

Dozen  Chowde r  Clams ,  s t eamed  OR  3  o r  4  can s  o f  c lams  wi t h

j u i ce .   

1  package  o f  s l i ced  bacon  (8  oz  t o  1 6  oz ) ,  cu t  1/2  i n  ac ro s s

s l i ce s  

4  r i b s  o f  ce l e r y ,  s l i ced  

1  l a rge  on ion ,  s l i ced  o r  coa r se l y  chopped  

4  c l o ve s  o f  ga r l i c ,  minced  

2  med i um  ca r ro t s  (wi t h  t op s  op t i ona l ) ,  s l i ced .   I f  u s i ng  t op s ,  

de - s t em  and  chop .   

4  med i um  po ta toe s  ( I  p re fe r  r ed  s k i n  o r  ye l l ow  f l e s hed ) ,  cu t  i n t o

b i t e  s i z e  p iece s .  

1 -28  oz  can  o f  d iced  o r  who le  t oma toe s  cu t  up  (o r  3  cup+  o f

f r e s h  pee led  t oma toe s )  

1  bunch  o f  co l l a rd  g reen s  o r  e sca ro l e ,  chopped  

2  t s p  o regano  

op t i ona l  -  g reen  ho t  peppe r ,  f i ne l y  chopped  o r  c r u s hed  r ed

peppe r  t o  t a s t e .

D i rec t i on s

MANHATTAN  CLAM  CHOWDER
COURTESY  OF  DAWN  HETTRICK



Pu t  t he  g raham  c racke r s  i n  a  f ood  p roce s so r  o r

b l ende r  un t i l  f i n e l y  g round  o r  buy  t he  a l r eady

c r u s hed  g raham  c racke r s  i n  a  box .  

I n  a  l a rge  bow l  s t i r  i n  t he  s uga r  and  me l t ed  bu t t e r .

P rehea t  oven  t o  350 ° F  wi t h  r ack  i n  l owe r  t h i r d  o f

o ven .  P re s s  t he  g raham  c racke r  c r umbs  i n t o  t he

bo t t om  o f  t he  9 "  sp r i ng  f o rm  pan :  Gen t l y  p re s s  down

on  t he  c r umbs  u s i ng  you r  f i nge r s ,  un t i l  t he  c r umbs

a re  a  n i ce  even  l a ye r  a t  t he  bo t tom  o f  t he  pan .

Cru s t

1  3/4  c  g raham  c racke r  c r umbs  

2  Tb sp  s uga r

4  Tb sp  p l u s  1  t ea spoon  bu t t e r ,  me l t ed

F i l l i ng

4  b r i c k s  o f  c ream  chee se  ( t o ta l i ng  32oz )

1  1/3  c  g ranu la ted  s uga r  

2  t ea spoon s  van i l l a  

4  l a rge  eggs

2/3  cup  s o u r  c ream

2/3  cup  heavy  wh ipp i ng  c ream

D i rec t i on s  

P repa re  t he  c r u s t

NEW  YORK  STYLE  CHEESECAKE



Bake  t he  c r u s t :  P lace  t he  pan  on  a  bak i ng  s hee t

and  bake  a t  350 ° F  f o r  10  minu te s .  Remove  f r om  t he

oven  and  l e t  coo l .  

Wai t  un t i l  t he  c r u s t  ha s  coo led ,  t r i p l e  wrap  pan  i n

heavy  du t y  f o i l  on  t he  bo t tom  f o l d i ng  up  t he  s i de s .

Be  s u r e  t he re  a re  NO  ho l e s .  

Cu t  t he  c ream  chee se  i n t o  chunk s  and  p lace  i n  t he

bow l  o f  an  e lec t r i c  mixe r  wi t h  t he  padd le

a t tachmen t .  Mix  on  med i um  speed  un t i l  smoo t h .

Add  t he  s uga r  t hen  van i l l a ,  bea t i ng  a f t e r  each

add i t i o n .  

Add  t he  eggs ,  one  a t  a  t ime ,  add  t he  s o u r  c ream ,

add  t he  heavy  c ream ,  bea t  un t i l  i n co rpo ra ted .  

P lace  t he  f o i l -wrapped  sp r i ng  f o rm  pan  i n  a  l a rge ,

h igh - s i ded  r oa s t i ng  pan .  P repa re  2  qua r t s  o f

bo i l i ng  wate r .

Pou r  t he  c ream  chee se  f i l l i ng  i n t o  t he  sp r i ng  f o rm

pan  ove r  t he  g raham  c racke r  bo t tom  l a ye r .  Smoo t h

t he  t op  wi t h  a  r ubbe r  spa t u l a .

Ve r y  ca re f u l l y ,  pou r  t he  ho t  wate r  i n t o  t he  r oa s t i ng

pan  t o  c rea te  a  wate r  ba th  f o r  t he  chee secake

un t i l  t he  wate r  i s  ha l fway  up  t he  s i de  o f  t he  sp r i ng

fo rm  pan ,  abou t  1  1/4  i n c he s .

P lace  t he  r oa s t i ng  pan  wi t h  t he  sp r i ng  f o rm  pan  i n

t he  oven  on  t he  l owe r  r ack .

Bake  a t  325 ° F  f o r  1  1/2  hou r s .

T u r n  o f f  t he  hea t  o f  t he  oven .  Crack  open  t he  oven

doo r  1 - i n c h ,  and  l e t  t he  cake  coo l  i n  t he  oven  f o r

ano t he r  hou r .   

Ch i l l  i n  t he  r e f r i ge ra to r  f o r  a  min imum  o f  4  hou r s ,

o r  ove r n igh t .

Top  wi t h  you r  f a vo r i t e  f r u i t ,  wh ipped  c ream  o r  j u s t

s e r ve  p la i n .

D i rec t i on s

MAKE  THE  CHEESECAKE  

T u r n  oven  t o  325 ° F .

NEW  YORK  STYLE  CHEESECAKE

CONTINUED





Long Island
From the Montauk Lighthouse to
the New York Harbor, this densely
populated Island has Long Island
Sound on one side and the Atlantic
Ocean on the other. What was
once farmland is now a
playground for the rich and
famous. 
     
From thriving metropolis to the
shore, Long Island is so unique in so
many ways. They even have their
own Iced Tea named after them.
Of course this drink is not for the
kids and not for the faint of heart,
just like life can be on the Island.  



1 o z  Wh i te  Rum

1oz  Vodka

1oz  Gin

1oz  Tequ i l a

1o z  T r i p l e  Sec

Sou r  mix

Sp la s h  o f  Co la  

Lemon  f o r  ga rn i s h

D i rec t i on s :

Us i ng  a  s hake r  f i l l ed  wi t h  i ce ,  comb i ned  a l l  o f  t he

i ng red ien t s  excep t  f o r  co la  and  l emon .  Shake .  Se r ve

i n  t a l l  g la s s  wi t h  i ce ,  sp la s h  o f  co la  and  l emon  f o r

ga r n i s h .  S ip  cau t i o u s l y  and  r e spon s i b l y .  

LONG  ISLAND  ICED  TEA



Cook  bacon  and  s e t  as ide .  

Bu t t e r  bo t h  s i de s  o f  t he  ha rd  r o l l  and  g r i l l  i n

f r y i ng  pan  o r  f l a t  t op  g r i l l  un t i l  l i g h t l y  b rowned .  

Sc ramb le  o r  f r y  t he  egg .  

P lace  chee se  on  t op  o f  t he  egg  and  me l t .

Pu t  t he  bacon ,  egg  and  chee se  (BEC )  on  t he  r o l l .

Sp r i n k l e  wi t h  sa l t ,  peppe r  and  add  ke t chup  (SPK )

t o  t a s t e .

My  Long  I s l and  f r i end s  t o l d  me  abou t  t he  Long

I s l and  Egg  Sandw ich  and  t ha t  i t  was  s ome th i ng  t hey

o rde red  a l l  t he  t ime  o r  l o nged  f o r  when  t hey  go

back  home .  My  Mom  ha s  ac tua l l y  made  t he se

b reak fa s t  sandw iche s  f o r  yea r s  and  t h i s  i s  how  s he

doe s  i t .  

I ng red ien t s

1  ka i s e r  r o l l  o r  ha rd  r o l l

1  egg ,  s c ramb led  o r  f r i ed  ( you r  p re fe rence )

2  s l i ce s  o f  bacon

1  s l i ce  o f  Ame r i can  chee se

Bu t t e r

Sa l t ,  peppe r  and  ke t chup  t o  t a s t e  (op t i ona l )

D i rec t i on s

LONG  ISLAND  EGG  SANDWICH

AKA  BEC  SPK



S team  t he  c lams  -  add  a  cup  o f  wate r  t o  a  po t  wi t h  a  l i d  wi t h  amp le

room  f o r  t he  c lams  t o  open .  Clean  and  p lace  c lams  i n  t he  po t ,  b r i ng

wa te r  t o  a  bo i l ,  cove r  and  r educe  hea t  t o  a  s imme r .  Check

pe r i od i ca l l y  un t i l  t he  c lams  have  popped  open .  You  can  ca re f u l l y

e x t rac t  c lams  as  t he y  pop  open  wi t h  t o ng s  t o  make  r oom .  Ex t rac t  t he

c lams  f r om  t he  s he l l s  and  sa ve  t he  b ro t h .  Mince  t he  c lams  (a  f ood

p roce s so r  work s  be s t ) .  Note :  Fo r  be s t  r e s u l t s ,  s c r ub  t he  ou t s i de  o f  t he

c lams  we l l  be fo re  cook i ng .   A f t e r  cook i ng  p lace  nec ta r  i n t o  a  l a rge

g la s s  measu r i ng  cup  o r  bow l  wi t h  a  pou r i ng  spou t .   Le t  t he  nec ta r  s i t

f o r  a  f ew  minu te s  and  ca re f u l l y  pou r  i n t o  ano t he r  con ta i ne r  keep i ng  an

eye  t o  no t  pou r  o f f  any  s i l t  a t  t he  bo t tom .

I ng red ien t s

1 2  t op  neck  o r  chowde r  c lams .  ( I f  t he  l a rge s t  you  can  f i nd  a re  che r r y

s t one ,  you  may  wan t  t o  ge t  a  dozen  and  a  ha l f  and  you  wi l l  have  sma l l e r

s he l l s  t o  s t u f f ) .   

Re se r ved  nec ta r  ( j u i ce ) .   

1  c l o ve  o f  ga r l i c ,  minced  

3  r i b s  ce l e r y ,  f i ne l y  chopped  

1  med i um  on ion ,  f i ne l y  chopped  

1  med i um  be l l  peppe r  (any  co lo r )  o r  a  l o ng  ho t  peppe r ,   f i ne l y  chopped  

6  s l i ce s  o f  b read  o f  you r  choo s i ng .  S ta l e  b read  i s  p re fe rab le  bu t  no t

nece s sa r y .  

1  t s p  I t a l i a n  s ea son i ng ,  o r  1/2  t s p  o regano  and  1/2  t s p  bas i l ,  t o  t a s t e .   

I f  you  p re fe r  f r e s h  he rb s ,  make  s u r e  t o  add  qu i t e  a  b i t  ex t ra .   

Ol i ve  o i l

D i rec t i on s

LONG  ISLAND  BAKED  CLAM
RECIPE  COURTESY  OF  DAWN  HETTRICK



P rehea t  oven  t o  350  F .  

I n  a  f r y i ng  pan  on  med i um  hea t ,  hea t  o i l  and  add  ga r l i c .  

Le t  i t  ca rame l i ze  a  b i t .   

Add  t he  ce l e r y ,  on ion  and  peppe r .  Cook  un t i l  on ion  i s

t r an s l u cen t .  

Soak  each  s l i ce  o f  b read  i n  t he  c lam  nec ta r  and  p lace  i n

t he  pan .   B reak  up  t he  b read  wi t h  a  spoon  un t i l  i t  i s

r e l a t i v e l y  un i f o rm  i n  t e x t u r e  -  Add  a  b i t  more  nec ta r  and

sea son i ng  and  t ho rough l y  hea t ,  r educ i ng  t he  l i q u i d  un t i l

t he  mix t u r e  i s  t he  con s i s t ency  o f  a  mo i s t  s t u f f i ng .   Add

more  nec ta r  as  needed  f o r  de s i r ed  mo i s t ne s s .   

Add  t he  minced  c lams  and  mix  t ho rough l y .  

Se l ec t  t he  c lam  s he l l  ha l ve s  you  wan t  t o  u se .  P lace  a

gene rou s  t ab l e spoon  o r  more  i n  each  s he l l  t o  f i l l  i t .  

P robab l y  1 2  o r  more ,  un t i l  a l l  t he  s t u f f i ng  i s  i n  s he l l s .  

P lace  t he  s t u f f ed  s he l l s  on  a  cook i e  s hee t .  

P lace  t he  s hee t  o f  s he l l s  i n  t he  oven .  Bake  f o r  abou t  20  t o

30  minu te s  un t i l  t he  t op  i s  s l i g h t l y  b rowned .  

Se r ve  wi t h  l emon  wedges  i f  de s i r ed .

LONG  ISLAND  BAKED  CLAM
RECIPE  COURTESY  OF  DAWN  HETTRICK  (CONTINUED)





Catskill Mountains
The Catskill Mountains were once
home to lavish all-inclusive resorts
and the summer getaway for New
York City dwellers. 

The Catskill Resorts would bring in
big name entertainment and after
their night was through, they would
go out in search of late night
snacks and drinks. I have read that
this is how the "RPG" or Roast Pork
on Garlic Bread became legend in
this area. Don't forget to add the
Kosher dill pickle on the side to
make it truly authentic.  



Cu t  t he  po r k  i n t o  l o ng  s t r i p s  o r  chunk s  abou t  3  i n c he s  t h i c k .       

Comb i ne  t he  s uga r ,  sa l t ,  f i v e  sp i ce  powde r ,  wh i t e  peppe r ,  s e same  o i l ,

wine ,  s o y  sauce ,  ho i s i n  sauce ,  mo la s se s ,  f ood  co lo r i ng  ( i f  u s i ng ) ,  and

ga r l i c  i n  a  bow l  t o  make  t he  mar i nade  ( i .e .  t he  BBQ  sauce ) .            

Re se r ve  abou t  2  t ab l e spoon s  o f  mar i nade  and  s e t  i t  as ide .  Rub  t he  po r k

w i t h  t he  r e s t  o f  t he  mar i nade  i n  a  l a rge  bow l  o r  bak i ng  d i s h .  Cove r  and

re f r i ge ra te  ove r n igh t ,  o r  a t  l ea s t  8  hou r s .  Cove r  and  s t o re  t he  r e se r ved

mar i nade  i n  t he  f r i dge  as  we l l .

P rehea t  you r  oven  t o  475  deg ree s  F  wi t h  a  r ack  po s i t i o ned  i n  t he  uppe r

t h i r d  o f  t he  oven .  

Roas t  Po rk  Rec ipe
Char  Su i

I ng red ien t s

 3  pound s  bone l e s s  po r k  s hou lde r/po r k  bu t t  

 ¼  cup  g ranu la ted  wh i t e  s uga r  

 2  t ea spoon s  sa l t

 ½  t ea spoon  f i v e  sp i ce  powde r

 ¼  t ea spoon  wh i t e  peppe r

 ½  t ea spoon  s e same  o i l

 1  t ab l e spoon  r i ce  wine

 1  t ab l e spoon  s o y  sauce

 1  t ab l e spoon  ho i s i n  sauce

 2  t ea spoon s  mo la s se s

 1/8  t ea spoon  r ed  f ood  co lo r i ng  (op t i ona l )

 3  c l o ve s  f i n e l y  minced  ga r l i c

 2  t ab l e spoon s  honey

 1  t ab l e spoon  ho t  wate r

D i rec t i on s

    

ROAST  PORK  ON  GARLIC  BREAD  
(RPG)



L i ne  a  s hee t  pan  wi t h  f o i l  and  p lace  a  meta l  r ack  on  i t .  Us i ng

t he  meta l  r ack  keep s  t he  po r k  o f f  o f  t he  pan  and  a l l ows  i t  t o

roa s t  more  even l y .  P lace  t he  po r k  on  t he  r ack ,  l ea v i ng  as  much

space  as  pos s i b l e  be tween  p iece s .  Pou r  1  ½  cup s  wate r  i n t o

t he  pan  be low  t he  r ack .  Th i s  p reven t s  any  d r ipp i ng s  f r om

bu r n i ng  o r  smok i ng .

T ran s f e r  t he  po r k  t o  you r  p rehea ted  oven  and  r oa s t  f o r  25

m i n u te s .  Make  s u r e  t o  check  you r  cha r  a f t e r  t he  f i r s t  f ew

m in u te s  o f  r oa s t i ng  and  ad j u s t  you r  oven  t empe ra t u re

acco rd i ng l y .  A f t e r  25  minu te s ,  f l i p  t he  po r k .  I f  t he  bo t tom  o f

t he  pan  i s  d r y ,  add  ano t he r  cup  o f  wate r .  T u r n  t he  pan  1 80

deg ree s  t o  en s u re  even  r oa s t i ng .  Roas t  ano t he r  1 5  minu te s .

Meanwh i l e ,  comb i ne  t he  r e se r ved  mar i nade  wi t h  t he  honey .

A f t e r  40  minu te s  o f  t o ta l  r oa s t i ng  t ime ,  bas te  t he  po r k  wi t h

re se r ved  mar i nade  wi t h  added  honey ,  f l i p  i t ,  and  bas te  t he

o t he r  s i de  as  we l l .  Roas t  f o r  a  f i na l  10  minu te s .

The  po r k  s hou ld  cook  f o r  50  minu te s  t o ta l .  I t  s hou ld  be  cooked

t h rough  and  ca rame l i zed  on  t op .  I f  i t ’ s  no t  ca rame l i zed  t o  you r

l i k i ng ,  you  can  t u r n  t he  b ro i l e r  on  f o r  a  coup le  minu te s  t o  c r i sp

t he  ou t s i de  and  add  s ome  co lo r/ f l a vo r .  Be  s u r e  no t  t o  wa l k

away  du r i ng  t h i s  p roce s s ,  s i n ce  t he  swee t  cha r  BBQ  sauce  can

bu r n  i f  l e f t  una t t ended .

Remove  f r om  t he  oven  and  bas te  wi t h  t he  l a s t  b i t  o f  r e se r ved

BBQ  sauce .  Le t  t he  meat  r e s t  f o r  10  minu te s  be fo re  s l i c i ng .

THE  SANDWICH  ASSEMBLY

 1  l b  s l i ced  o f  t he  Ch i ne se  r oa s t  po r k  (cha r  s i u )  

 3  c l o ve s  ga r l i c ,  minced

 1  1/2  t ab l e spoon s  o l i v e  o i l

 1/8  t ea spoon  sa l t  (o r  t o  t a s t e )

 2  I t a l i a n  r o l l s

 4  t ea spoon s  s o f t ened  bu t t e r  (op t i ona l )

 2  t ab l e spoon s  Ch i ne se  ho t  mus ta rd  (op t i ona l )

 2  t ab l e spoon s  duck  sauce  (op t i ona l )

ROAST  PORK  CONTINUED



S l i ce  t he  Ch i ne se  r oa s t  po r k  (cha r  s i u )  i n t o  t h i n  s l i ce s .             

Mix  t he  f r e s h  minced  ga r l i c  wi t h  t he  o l i v e  o i l  and  sa l t .      

Cu t  t he  I t a l i a n  r o l l  i n  ha l f .  Sp read  t he  ga r l i c  and  o l i v e  o i l

m i x t u r e  even l y  on  one  s i de  o f  t he  b read  and  l i g h t l y  t oa s t

i t .             

Sp read  2  t ea spoon s  bu t t e r  ( i f  u s i ng )  on  t he  o t he r  s i de  o f  t he

b read  and  r epea t  wi t h  t he  o t he r  r o l l .  You  can  u se  t he  ga r l i c

and  o i l  sp read  on  bo t h  s i de s  i f  you  do  no t  wan t  t o  u se

bu t t e r .     

Lay  t he  s l i ced  po r k  on  t he  sandw ich ,  c l o se  i t ,  cu t  on  a

d iagona l ,  Se r ve  wi t h  Ch i ne se  ho t  mus ta rd  and  duck  sauce  on

t he  s i de .  (Opt i ona l )

D i rec t i on s

ROAST  PORK  CONTINUED





The Capitol District, my hometown area.
When I asked about a food that was a
must have in this area, there wasn't an
exact dish other than Shoo Fly Pie
mentioned, but places that people
coveted and longed for when they are
away. 

My cousin in Dallas longs for the taste of
the cheeseburger slider at the local
drive-in and so many love the fish fries at
the local seafood shack. Another local
favorite would be mini hot dogs and the
various places in the area you can get
them. 

I would be remiss if I didn't also mention
the leaf peeping time of Fall and the
best Cider Donuts you ever had from your
local apple farm. For the purposes of this
book, I have tried to re-create those
incredible flavors we all love.  

Capitol District



I n  a  saucepan ,  b r i ng  c ide r  t o  a  r ap id  bo i l ;  cook  ove r  med -h igh  t o

h igh  hea t  un t i l  r educed  by  ha l f ,  abou t  1 2  minu te s .  Coo l  comp le te l y .

Wh i s k  t oge t he r  f l o u r s ,  b rown  s uga r ,  bak i ng  powde r ,  sa l t ,  bak i ng  s oda

and  sp i ce s .  

I n  a  s epa ra te  bow l ,  wh i s k  eggs ,  me l t ed  bu t t e r  and  coo led  c ide r ;  s t i r

i n t o  d r y  i ng red ien t s  j u s t  un t i l  mo i s t ened .  

Cove r  and  r e f r i ge ra te  un t i l  f i rm  enough  t o  s hape ,  1  hou r

D i v i de  dough  i n  ha l f .  On  a  f l o u red  s u r f ace ,  pa t  each  po r t i o n  t o  1/2 -

i n c h  t h i c k ne s s ;  cu t  wi t h  a  f l o u red  3 - i n .  donu t  cu t t e r .

I n  an  e lec t r i c  s k i l l e t  o r  deep  f r ye r ,  hea t  o i l  t o  325 ° .  F r y  donu t s ,  a  f ew

a t  a  t ime ,  un t i l  go lden  b rown ,  2 -3  minu te s  on  each  s i de .  

Don ' t  was te  t he  donu t  ho l e s !  F r y  a  f ew  a t  t ime ,  un t i l  go lden  b rown

and  cooked  t h r o ugh ,  abou t  1  minu te  on  each  s i de .  Dra i n  on  pape r

towe l s ;  coo l  s l i g h t l y .  I f  de s i r ed ,  d ip  donu t s  i n t o  s uga r  o r  c i n namon

s uga r .

I ng red ien t s

2  cup s  app le  c ide r

3  cup s  a l l -pu rpo se  f l o u r

1/2  cup  who le  whea t  f l o u r

2/3  cup  packed  b rown  s uga r

2  t ea spoon s  bak i ng  powde r

3/4  t ea spoon  sa l t

1/2  t ea spoon  bak i ng  s oda

1/4  t ea spoon  each  g round  nu tmeg ,  c i n namon  and  a l l s p i ce

2  l a rge  eggs

6  t ab l e spoon s  bu t t e r ,  me l t ed  

Oi l  f o r  deep  f r y i ng  ( I  u se  vege tab le  o r  cano la )

D i rec t i on s

CIDER  DONUTS



Take  t he  g round  meat ,  make  1/4  l b  o r  sma l l e r

pa t t i e s  and  p re s s  r ea l l y  t h i n .

I n  a  s k i l l e t  on  med i um  hea t ,  me l t  t he  bu t t e r ,  f r y

on i on s  wi t h  pap r i ka  cove red  f o r  abou t  10  minu te s ,

t hen  uncove r  and  cook  un t i l  ca rame l i zed ,

(b rowned ) .

I n  a  f r y i ng  pan  o r  f l a t  t op  g r i l l ,  f r y  bu rge r s  un t i l

de s i r ed  done -ne s s ,  add  chee se  on  t op  un t i l

me l t ed .

P lace  chee sebu rge r  on  bun  wi t h  ca rame l i zed

on ion s  and  ke t chup  on  t op .  

Fo r  S l i de r s

1  l b  hambu rge r ,  g round  t u r ke y  o r  ch i c ken ,  wh icheve r

g round  meat  you  p re fe r ,  o f  cou r se  t he  o r i g i na l  i s

made  wi t h  bee f .  

Ame r i can  chee se ,  as  many  s l i ce s  as  bu rge r s

1  l a rge  on ion ,  t h i n l y  s l i ced

1  t s p  pap r i ka

4  t b sp  o f  bu t t e r

Hambu rge r  bun s

Ke tchup  t o  t a s t e  

D i rec t i on s

SLIDERS  AND  MINIS



Gr i l l  o r  pan  f r y  ho t  dogs .

Fo r  be s t  r e s u l t s  s t eam  you r  ho t  dog  bun s .

Hea t  meat  sauce  i n  a  sma l l  saucepan .

P lace  cooked  ho t  dog  i n  bun .  Pu t  meat  sauce ,

chopped  on ion  and  mus ta rd  on  t op .

Fo r  Min i  Hot  Dogs

1  l b  sma l l  na t u ra l  ca s i ng  ho t  dogs .  I f  none  a re

ava i l ab l e  i n  you r  a rea ,  cu t  a  r egu la r  na t u ra l  ca s i ng

ho t  dog  i n  ha l f .

1/2  cup  f i n e l y  chopped  on ion

1/2  cup  p repa red  meat  sauce  ( you  u s ua l l y  can  f i nd  i t

i n  you r  de l i  o r  meat  s ec t i o n  o f  t he  g roce r y  s t o re .  I f

no t ,  f o l l ow  t he  r ec ipe  i n  t he  Roche s t e r  s ec t i o n  f o r

"ho t  sauce "  you  can  a l so  u se  bean l e s s  ch i l i ) .

Ye l l ow  mus ta rd  t o  t a s t e

Sma l l  ho t  dog  r o l l s  o r  r egu la r  s i z ed  cu t  i n  ha l f

D i rec t i on s

SLIDERS  AND  MINIS  CONTINUED



P rehea t  oven  t o  400  F .  

I n  a  med i um  bow l  comb i ne  mo la s se s ,  ho t  wate r ,

and  bak i ng  s oda .  S t i r  we l l .  Wh i s k  i n  bea ten  egg .

Pou r  mix t u r e  i n t o  p ie  s he l l .

To  Make  Crumb  Topp i ng :  I n  a  med i um  bow l

comb i ne  f l o u r  and  b rown  s uga r .  Mix  we l l ,  t hen  cu t

i n  s ho r t en i ng  un t i l  mix t u r e  r e semb le s  coa r se

c r umbs  wi t h  a  pas t r y  b lende r  o r  f o r k .  Sp r i n k l e  on

top  o f  mo la s se s  l a ye r .

Bake  i n  p rehea ted  oven  f o r  1 5  minu te s .  

Lowe r  t empe ra t u re  t o  350  F ,  bake  an  add i t i o na l

30  minu te s .

I ng red ien t s

1  (9  i n c h )  p repa red  p ie  s he l l

1  cup  mo la s se s

¾  cup  ho t  wate r

¾  t s p  bak i ng  s oda

1  egg ,  bea ten

1  ½  cup s  a l l -pu rpo se  f l o u r

1  cup  packed  b rown  s uga r

¼  cup  s ho r t en i ng

D i rec t i on s

SHOO  FLY  PIE





The Adirondacks
Since the time I was 10, I
began camping as a Girl
Scout and my love for the
woods just grew from there. 

I have many fond memories
spent at Raquette Lake, Lake
George, the High Peaks
Region and time spent at my
friend's camp in Indian Lake. I
thought I would share some of
my favorite camping recipes
with you from times spent in
the Adirondack Region. 



Take  a  p iece  o f  f o i l ,  p lace  t he  p repa red  po ta to ,  a  f ew

s l i ce s  o f  on ion ,  2 -3  pa t s  o f  bu t t e r  and  sp r i n k l e  wi t h

sea son i ng s .

Fo ld  t he  f o i l  s upe r  t i g h t  and  t hen  wrap  aga i n  wi t h  f o i l  as

to  no t  ge t  any  ash  on  you r  po ta toe s  and  s o  t ha t  no  bu t t e r

l eak s  ou t .  

I  wi l l  g i ve  you  bo t h  way s  t o  make  t he se  amaz i ng  po ta toe s .

The  f i r s t  way  i s  t he  backwoods  camp i ng  way .  Be  s u r e  t o

s c r ub  you r  po ta toe s  p r i o r  t o  l ea v i ng  f o r  camp  becau se

wa te r  can  be  s ca rce  when  you  a re  a t  you r  t e n t  s i t e .  I  t h r ow

sea son i ng s  i n  my  " k i t c hen "  t o t e  when  camp i ng  s o  YES ,  I  do

b r i ng  r o sema r y ,  ga r l i c  sa l t  and  peppe r  becau se  t ha t ' s  t he

way  I  r o l l .  A lway s  r emembe r  t o  pack  a  cu t t i ng  boa rd  and

sha rp  k i t c hen  kn i f e  wi t h  you  as  we l l !  The  n igh t  you  a re

ready  t o  make  t he se ,  be  s u r e  t o  s t a r t  a  f i r e  and  l e t  i t  bu r n

down  s o  you  have  s ome  good  cook i ng  coa l s  r eady  t o  go .

I ng red ien t s

4  med i um  t o  l a rge  bak i ng  po ta toe s  -  s l i ced  ac ro s s  t he

po ta to  abou t  1/4  i n c h  f o r  each  s l i ce .  Do  no t  s l i ce  t h r o ugh

t he  po ta to ,  s l i ce  abou t  3/4  o f  t he  way  s o  t he  bo t tom  o f  t he

po ta to  s t a y s  i n t ac t .

1  swee t  on ion ,  t h i n l y  s l i ced

Bu t t e r  

Cru s hed ,  d r i ed  r o sema r y

Gar l i c  sa l t

Peppe r

Fo i l

D i rec t i on s

BACKWOODS  HASSELBACK  

POTATOES



P lace  f o i l  wrapped  po ta toe s  on  t he  ou te r  r im  o f

coa l s .  Le t  cook  f o r  abou t  an  hou r ,  t u r n i ng

occa s i ona l l y .  P i e r ce  t he  po ta to  t o  s ee  i f  i t  i s

cooked .  Keep  cook i ng  un t i l  you  can  eas i l y  p ie r ce  t he

po ta to  wi t h  a  kn i f e .  

When  done  open  t he  f o i l  packe t s  and  p lace  po ta toe s

on  a  p la te ,  s e r ve  wi t h  s o u r  c ream  i f  you  can  f i t  i t  i n

you r  coo le r  t o  b r i ng  wi t h  you !

BACKWOODS  HASSELBACK

POTATOES  CONTINUED

A r range  a  r ack  i n  t he  bo t tom  t h i r d  o f  t he  oven .

Hea t  t he  oven  t o  425 ° F .

Sc r ub  t he  po ta toe s ,  c l ean  and  pa t  t hem  d r y .  

Cu t  s l i t s  i n  t he  po ta toe s ,  l ea v i ng  t he  bo t tom  i n t ac t .  

A r range  t he  po ta toe s  i n  a  bak i ng  d i s h .  B r u s h  t he

po ta toe s  a l l  ove r  wi t h  bu t t e r  o r  o i l ,  i n c l ud i ng  t he

bo t t oms .

Sp r i n k l e  t he  po ta toe s  gene rou s l y  wi t h  ga r l i c  sa l t ,

peppe r  and  r o sema r y .

Bake  30  minu te s ,  t hen  b r u s h  wi t h  more  bu t t e r  o r  o i l

and  add  t he  on ion  on  t op .  

Bake  ano t he r  30 -45  minu te s  un t i l  t he  po ta toe s  a re

c r i sp y  on  t he  edge s  and  eas i l y  p ie r ced  i n  t he

m idd le s  wi t h  a  pa r i ng  kn i f e

Se r ve  immed ia te l y .  Se r ve  wi t h  s o u r  c ream  and

ch i ve s .  (op t i ona l )

D i rec t i on s

COOKING  THE  POTATOES  AT  HOME  



R i n se  and  pa t  d r y  t he  ch i c ken  b rea s t s .  

Make  3 -4  sma l l  s l i t s  on  t he  t op  o f  t he  b rea s t .

P lace  a  s l i ce  o f  g i nge r  r oo t  i n  each  s l i t .

Pu t  i n  a  ga l l o n  s i z ed  bagg ie .  Pou r  bo t t l e  o f  sauce  i n  t he  bag .  

Le t  a i r  ou t  o f  bag  and  s ea l  t i g h t .  Le t  mar i nade  un t i l  r eady  t o  cook ,  a t

l ea s t  4  hou r s .  

Wi t h  t o ng s  t a ke  t he  ch i c ken  b rea s t s  ou t  o f  t he  bag  and  p lace  on  ho t

g r i l l  o r  i n  pan  sp rayed  wi t h  non - s t i c k  sp ray .  

Cook  abou t  10  minu te s ,  f l i p  cook  on  t he  o t he r  s i de  ano t he r  10  minu te s

u n t i l  cooked  t h r o ugh  and  t he re  i s  no  p i n k .  

When  I  was  younge r ,  my  s i s t e r  and  I  wou ld  spend  a  week  eve r y  s ummer

a t  Raque t t e  Lake  t e n t  camp i ng  wi t h  f r i e nd s .  The re  was  one  n igh t  we

wou ld  do  a  b ig  d i nne r  and  Ginge r  Te r i yak i  Ch ic ken ,  p l u s  a  7  l b  can  o f

choco la te  pudd i ng  wou ld  a lway s  be  ou r  con t r i b u t i o n  t o  t he  s ha red

mea l .  Mos t l y  becau se  i t  was  s imp le  bu t  imp re s s i v e  when  t e n t  camp i ng

and  eas y  t o  make  f o r  a  c rowd .  P repa re  t h i s  be fo re  you  l ea ve ,

mar i nad i ng  f o r  a  day  o r  two  make s  t he  ch i c ken  even  more  t e nde r .  You

can  cook  t h i s  ove r  an  open  f i r e  wi t h  a  g ra te  i n  a  pan  o r  g r i l l  i t .  E i t he r

way ,  t he  f l a vo r  i s  ha rd  t o  f o rge t .  

I ng red ien t s

4  bone le s s ,  s k i n l e s s  ch i c ken  b rea s t s

F r e s h  g i nge r  r oo t ,  s l i ced

1  bo t t l e  o f  s t o re  bough t  g i nge r  t e r i yak i  sauce ,  i f  you  canno t  f i nd  g i nge r

t e r i yak i ,  j u s t  t e r i yak i  wi l l  be  good  as  we l l .  

D i rec t i on s

S imp le  ye t  s o  de l i c i o u s  and  f u l l  o f  f l a vo r !

 

GINGER  TERIYAKI  CHICKEN



Take  waf f l e  cone  and  l a ye r  mar s hma l l ows ,  choco la te  and

f r u i t .  Wrap  t i g h t l y  bu t  gen t l y  as  t o  no t  b reak  t he  cone  i n

f o i l .  P lace  on  a  g ra te  ove r  a  l ow  camp f i r e  o r  g r i l l  (a t  home

too ) .  Cook  f o r  abou t  10 - 1 5  minu te s .  

To  make  wh ipped  c ream ,  p lace  1  cup  heavy  o r  wh ipp i ng

c ream ,  con fec t i o ne r ' s  s uga r  and  ex t rac t  i n  a  mix i ng  bow l

and  bea t  on  h igh  un t i l  s o f t -med i um  peak s  f o rm ,  abou t  7 - 10

m i n u te s .  Don ' t  ove r  bea t  o r  you  wi l l  make  bu t t e r .   

Care f u l l y  unw rap  t he  cone ,  add  i ce  c ream ,  wh ipped  c ream

and  a  cook i e  on  t op !  

Th i s  i s  p robab l y  hand s  down  t he  be s t  t a ke  on  a  s 'more  eve r !  

I ng red ien t s

Waf f l e  cone s

M i n i  mar s hma l l ows

Choco la te  ch ip s  o r  chopped  choco la te  ba r

Chopped  s t r awbe r r i e s

Chopped  banana s

Choco la te  sandw ich  cook i e s

Wh ipped  c ream  (we  made  i t  homemade  becau se  we  were  RV

camp i ng  bu t  you  can  abso l u t e l y  u se  s t o re  bough t ) .

I c e  c ream  o f  cho i ce  -  (Aga i n  we  were  RV  camp i ng ,  I  do  no t

r ecommend  i ce  c ream  un l e s s  you  u se  i t  r i g h t  away  wh i l e  t e n t

camp i ng ) .

Fo i l

To  make  Whipped  Cream ,  i ng red ien t s :

1  cup  Wh ipp i ng  o r  Heavy  Cream

2 -4  t b sp  Con fec t i one r ' s  Suga r

1  t s p  Van i l l a  o r  A lmond  ex t rac t

D i rec t i on s

WAFFLE  CONE  S 'MORE



Fort Stanwix National Monument in Rome, NY



Central New York
Of all the areas in New York State I
asked for regional favorites from, I
have to say Central New York takes
the prize for the most! From Utica
Greens and Tomato Pie, to Chicken
Riggies; it seems the Central part of
New York State is brimming with
great food! 

My stints in the central part of New
York have been mostly due to the
New York State Fair in Syracuse. Talk
about incredible food choices! One
of my all time favorite fair foods
would be Chicken Spiedies. I have
recently found out they actually
originated in our Southern Tier in
Binghamton, NY. I have added them
here for your enjoyment.  



I n  a  l a rge  po t  hea t  2  t b sp .  ex t ra - v i r g i n  o l i v e  on  l ow  hea t  wi t h  3

m i nced  ga r l i c  c l o ve s .

Add  who le  t oma toe s  and  s he r r y  wine .  S imme r  f o r  a  f ew  minu te s  on

ve r y  l ow  hea t .

Add  t he  bu t t e r ,  heavy  c ream ,  d r i ed  bas i l  and  s ea  sa l t .

I n  a  s epa ra te  s k i l l e t ,  sau té  t he  ch i c ken  i n  2  t b sp .  o l i v e  o i l .

When  ch i c ken  i s  a lmo s t  b rowned ,  s t i r  i n  t he  r oa s t ed  r ed  peppe r s ,  t he

ho t  che r r y  peppe r s ,  1  minced  ga r l i c  c l o ve  and  sau té  f o r  a  coup l e  o f

m i n u te s .

Mash  t he  who le  t oma toe s  wi t h  a  po ta to  mashe r ,  t hen  add  i n  t he

Peco r i no  Romano  chee se .

To s s  t he  ch i c ken  and  peppe r s  i n  wi t h  t he  mar i na ra  sauce  and  s imme r

fo r  10  minu te s .

I n  a  s epa ra te  po t ,  p repa re  r i ga ton i  a l  den te  and  t o s s  t he  f u l l  pound

o f  r i ga ton i  i n  t he  po t  wi t h  t he  sauce  mix t u r e .  Sp r i n k l e  wi t h  f r e s h  bas i l .

I ng red ien t s

1  pound  o f  R iga ton i

2   l b s .  o f  ch i c ken  b rea s t .  cu t  i n t o  chunk s

2   l a rge  j a r r ed  f i r e  r oa s t ed  r ed  peppe r s ,  s l i ced  

5  ho t  che r r y  peppe r s ,  r o ugh l y  chopped  ( u se  l e s s  f o r  more  mi ld  and  more

fo r  sp i c i e r )

1 -28  ounce  can  o f  who le  p l um  t oma toe s  l i k e  San  Marzano  

4  c l o ve s  o f  ga r l i c   

1  cup  o f  g ra ted  Peco r i no  Romano  chee se  

1   cup  o f  cook i ng  s he r r y  wine  (cu t  wi t h  ½  cup  o f  wate r )

2+2  t ab l e spoon s  o f  ex t ra - v i r g i n  o l i v e  o i l  (ha l f  f o r  sau té ,  ha l f  f o r  sauce )

4 -6  t ab l e spoon s  o f  bu t t e r  ( you r  p re fe rence )  

¼  cup  o f  heavy  c ream

½  t ea spoon  o f  d r i ed  bas i l   

½  t ea spoon  o f  s ea  sa l t

F r e s h  bas i l ,  t h i n l y  s l i ced

D i rec t i on s

CHICKEN  RIGGIES
ADAPTED  FROM  SEVERAL  RECIPES



B r i ng  a  l a rge  po t  o f  wate r  t o  bo i l  ove r  h igh  hea t .  P repa re

an  i c e  ba th  i n  a  l a rge  bow l  and  s e t  as ide .

Meanwh i l e ,  i n  a  med i um  bow l ,  p repa re  t he  o regana to :  Mix

t he  o i l ,  b read  c r umbs  and  chee se  un t i l  we l l  b lended .  Se t

a s i de .

When  t he  wate r  i s  bo i l i ng ,  b lanch  t he  g reen s  un t i l  t he y  a re

s t i l l  a  l i t t l e  f i rm ,  abou t  2  minu te s .  P l u nge  t hem  i n t o  t he  i c e

ba t h .  Remove  and  d ra i n  t hem  we l l  t hen  chop  t hem  i n t o  2 -

i n c h  p iece s .  Se t  as ide .

INGRED IENTS  FOR  THE  OREGANATO

1/2  cup  ex t ra - v i r g i n  o l i v e  o i l   

1  cup  b read  c r umbs         

½  cup  Pa rm ig iano -Regg iano ,  g ra ted

INGRED IENTS  FOR  THE  GREENS        

1  head  e sca ro l e ,  abou t  1  1/4  pound ,  bo t tom  r emoved ,  l ea ve s

sepa ra ted  and  washed  t ho rough l y  t o  r emove  d i r t        

2  t ab l e spoon s  ex t ra - v i r g i n  o l i v e  o i l         

4  s l i ce s  p ro sc i u t t o  (abou t  2  ounce s ) ,  s l i ced  t h i n  and  cu t  i n t o

ro ugh l y  1 - i n c h  sq ua re s

4  t o  6  ho t  che r r y  peppe r s ,  t op s  and  s eed s  r emoved ,

chopped         

2  c l o ve s  ga r l i c ,  minced         

½  t ea spoon  ko s he r  sa l t         

¼  t ea spoon  f r e s h l y  g round  b lack  peppe r        

½  cup  Pa rm ig iano -Regg iano ,  g ra ted

D i rec t i on s

UTICA  GREENS



Heat  the  broi ler .  

Coat  a  large  pan  with  the  ol ive  oi l .  

Over  medium  heat ,  sauté  the  prosciut to ,  cherry  peppers  and  gar l ic  unt i l  the

prosciut to  i s  browned  and  s l ight ly  cr i sp ,  about  5  minutes .

Add  the  chopped  greens  to  the  pan ,  season  with  sal t  and  pepper  and  s t i r  to

mix  wel l .

Add  1/2  cup  Parmigiano-Reggiano  and  1/2  cup  of  the  oreganato .  Cook  3  to

4  minutes ,  s t i r r ing  f requent ly  to  blend ,  scraping  the  bottom  of  the  pan  to

keep  the  oreganato  f rom  burning .

Spr ink le  another  1/4  cup  oreganato  atop  the  greens .   

Place  the  pan  under  the  broi ler  and  broi l  unt i l  the  top  browns ,  about  2

minutes .  Remove  f rom  the  broi ler  and  spr ink le  a  bit  more  cheese  on  the  dish .  

Serve  immediately .

UTICA  GREENS  CONTINUED



I ng red ien t s

Fo r  t he  t oma to  sauce

2  c l o ve s  ga r l i c ,  minced  

1  t ea spoon  o l i v e  o i l  

1  -  1 6oz  c r u s hed  t oma toe s  

1/4  cup  t oma to  pas te  

1  t ea spoon  sa l t  

1/2  t ea spoon  b lack  peppe r  

1  t ea spoon  d r i ed  bas i l  

2  t ea spoon s  d r i ed  o regano

Fo r  t he  p ie

2  t ea spoon s  i n s t an t  yea s t  

2  t ab l e spoon s  s uga r  

1  cup  ho t  wate r  

3  1/2  cup s  a l l -pu rpo se  f l o u r ,  more  f o r  du s t i ng  

2  t s p .  ko s he r  sa l t  

1/3  cup  ex t ra - v i r g i n  o l i v e  o i l  

Pa rchmen t  pape r  t o  coa t  s hee t  pan

Co rnmea l  t o  du s t  dough  

1 - 1 .5  cup s  g ra ted  Pa rme san

OR  u se  a  p re -made  p i z za  dough ,  e i t he r  f r e s h  o r  f r o zen

TOMATO  PIE



I n  a  l a rge  saucepan  ove r  l ow  hea t ,  cook  ga r l i c  i n  o l i v e  o i l

f o r  abou t  two  minu te s .

Add  c r u s hed  t oma toe s ,  t oma to  pas te ,  d r i ed  bas i l ,  d r i ed

o regano ,  sa l t  and  peppe r ,  s t i r r i ng  occa s i ona l l y .

S imme r  f o r  app rox ima te l y  30  minu te s  on  l ow  hea t ,  r emove

f r om  hea t .

P rehea t  t he  oven  t o  400  deg ree s .

Coa t  1/2  s hee t  pan  wi t h  co r nmea l .

I n  a  bow l ,  comb i ne  yea s t ,  s uga r  and  warm  wate r  and

gen t l y  wh i s k  t o  comb i ne .  Le t  s t and  abou t  10  minu te s .

Add  3/4  o f  t he  f l o u r ,  o l i v e  o i l  and  sa l t  t o  t he  mix i ng  bow l .

Mix  wi t h  a  wooden  spoon  un t i l  mos t  o f  t he  f l o u r  i s

i n co rpo ra ted .

Add  s ome  f l o u r  t o  you r  coun te r  t op  and  knead  t he  dough

fo r  5  minu te s .  

Fo rm  t he  dough  i n t o  a  r o und  and  p lace  back  i n  t he  mix i ng

bow l .  Coa t  t he  dough  wi t h  o i l  and  cove r  wi t h  p la s t i c

w rap .  Le t  s t and  f o r  30  minu te s  -  1  hou r  un t i l  t he  dough

a lmo s t  doub le s  i n  s i z e .   

Gen t l y  p re s s  dough  t owa rd s  t he  edge s  o f  t he  pan  un t i l  i t ’ s

1 - i n c h  t h i c k  and  sp read s  t o  t he  r im .  

Coa t  dough  aga i n  wi t h  o i l ,  u se  a  f o r k  t o  p r i c k  t he  s u r f ace

o f  t he  dough  and  l e t  s t and  f o r  1  hou r  t o  l e t  r i s e  and

doub le  i n  s i z e .             

Coa t  dough  wi t h  t oma to  sauce  and  bake  f o r  10 - 1 5  minu te s

o r  un t i l  dough  i s  cooked  t h r o ugh .  

Sp r i n k l e  t op  wi t h  Pa rme san  and  s e r ve .

D i rec t i on s

Tomato  sauce

Tomato  P ie

TOMATO  PIE  CONTINUED



I ng red ien t s

¾  cup  wh i t e  wine  v i nega r

½  cup  o l i v e  o i l

¼  cup  f r e s h l y  sq ueezed  l emon  j u i ce

4  c l o ve s  ga r l i c ,  minced

4  t s p .  wh i t e  s uga r  

1  t s p .  d r i ed  o regano

1  t s p .  d r i ed  bas i l

1  t s p .  sa l t

½  t s p .  f r e s h l y  g round  b lack  peppe r

3  l b  bone l e s s  s k i n l e s s  ch i c ken  t h i gh s  o r  ch i c ken  b rea s t  

( you r  p re fe rence ) ,  cu t  i n t o  chunk s

6  each  wooden  s kewe r s

6  each  I t a l i a n - s t y l e  hoag ie  bun s

D ipp i ng  Sauce

½  cup  b l ue  chee se  d re s s i ng

2  t s p .  ho r se rad i s h

CHICKEN  SPIEDIES



Comb i ne  v i nega r ,  o l i v e  o i l ,  l emon  j u i ce ,  ga r l i c ,  s uga r ,

o regano ,  bas i l ,  sa l t ,  and  b lack  peppe r  i n  a  b lende r .

Pu ree  un t i l  l i q ue f i ed ,  30  s econd s .

P lace  ch i c ken  i n  a  ga l l o n  s i z ed  bagg ie ,  pou r  i n

ma r i nade  and  mas sage  t o  coa t .

Squeeze  ou t  exce s s  a i r  and  s ea l  t he  bag .  Mar i nade  i n

t he  r e f r i ge ra to r  f o r  24  hou r s .

P rehea t  an  ou tdoo r  g r i l l  f o r  h igh  hea t  and  l i g h t l y  o i l  t he

g ra te .

Remove  ch i c ken  and  p lace  on  t he  s kewe r s .  

P lace  s kewe r s  on  t he  p rehea ted  g r i l l  and  cook  f o r  5  t o  6

m in u te s ,  t u r n  and  cook  un t i l  t he  ch i c ken  i s  no  l o nge r

p i n k  i n  t he  cen te r  and  t he  j u i ce s  r u n  c l ea r ,  5  t o  6  more

m i n u te s .  An  i n s t an t - r ead  t he rmome te r  i n s e r t ed  i n t o  t he

cen te r  s hou ld  r ead  a t  l ea s t  1 65  deg ree s  F .  

Remove  f r om  g r i l l ,  l e t  r e s t .

Toa s t  hoag ie  r o l l s .  Mix  t oge t he r  t he  b l ue  chee se  and

Ho r se rad i s h  and  pu t  on  t he  bun .

P lace  a  s kewe r  on  each  r o l l  and  ca re f u l l y  r emove  t he

s kewe r ,  l ea v i ng  t he  ch i c ken  i n  t he  bun .

Se r ve  and  en jo y !

D i rec t i on s

CHICKEN  SPIEDIES  CONTINUED





The beauty of the Islands throughout the
St. Lawrence River and the sights of
Heart Island and Boldt Castle are
majestic. Of course, as a regional
favorites book, I had to mention
Thousand Islands dressing. While there
are different stories surrounding it's
origin, it's probably one of the simplest
yet most widely used "secret sauces."
The base consists of mayonnaise,
ketchup and relish, one can embellish
with other flavors they may like and mix
it together making a versatile and
terrific dressing to be used on
sandwiches and salads. 

The Thousand Islands borders Canada
so when visiting, you can also find fried
cheese curd and poutine at many local
eateries. I have included these delicious
treats for you to try here in the states.

The Thousand Islands



Hea t  o i l  t o  375  deg ree s .  

Wh i s k  t oge t he r  bu t t e rm i l k ,  f l o u r ,  bak i ng  s oda ,

ga r l i c  sa l t  and  egg  un t i l  smoo t h .

Coa t  s e ve ra l  chee se  cu rd s  wi t h  ba t t e r .

F r y  a  f ew  a t  a  t ime ,  f o r  s e ve ra l  s econd s ,  un t i l

go lden  b rown .

Dra i n  on  pape r  t owe l .

Se r ve  immed ia te l y  wi t h  f a vo r i t e  d ipp i ng  sauce ,  I

r ecommend  a  bo t t l ed  mar i na ra  o r  me lba  sauce .  

I ng red ien t s

2  l b s  chee se  cu rd

1  1/2  cup s  bu t t e rm i l k

1  1/2  cup s  f l o u r

1  t s p  bak i ng  s oda

2  t s p  ga r l i c  sa l t

1  egg

O i l ,  vege tab le  o r  cano la  o i l

D i rec t i on s

FRIED  CHEESE  CURD



Cook  t he  F rench  f r i e s  by  e i t he r  bak i ng ,  a i r

f r y i ng  o r  f r y i ng  i n  o i l ,  you r  p re fe rence .  

Make  o r  hea t  t he  g rav y  i n  a  sma l l  saucepan .  

P la te  t he  f r i e s ,  sp r i n k l e  wi t h  chee se  cu rd  and

pou r  t he  g rav y  on  t op .   

So  s imp le  ye t  s o  de l i c i o u s .  A l t hough  Pou t i ne  i s  a

Canad ian  spec ia l t y ,  t he  Thou sand  I s l a nd s  bo rde r s

Canada  t h u s ,  Pou t i ne  can  be  f o u nd  a l l  ove r  t he

a rea .  

I ng red ien t s

2  l b s  chee se  cu rd

F ro zen  F rench  f r i e s ,  cooked  t o  package  d i r ec t i o n s

Ja r  o r  can  o f  b rown  g rav y  o r  b rown  g rav y  mix

D i rec t i on s

POUTINE





Western New York
From the High Falls of Rochester, the
amazing architecture of Buffalo City
Hall to the majesty of Niagara Falls,
Western New York has many sights
and wonders to visit. 

Buffalo is also home to one of the
most famous foods in the country, the
Buffalo Chicken Wing. I don't think
there is anything they do not make
with "Buffalo wing" flavor; there is
even a Buffalo wing potato chip.
Buffalo wing dip is probably a staple
at every gathering one attends these
days. I know it is one of my personal
favorites. I hope you enjoy these
great tastes from the Western part
of New York State. 



Hea t  o i l  i n  a  l a rge  saucepan .

Sh red  g round  meat  i n t o  t he  pan  and  cook  ove r  l ow

hea t  un t i l  meat  l oo k s  done  bu t  no t  b rown .

Add  s ea son i ng s  and  s t i r  un t i l  mixed .

Add  wate r  and  cook  f o r  1  hou r  o r  un t i l  abou t  two

t h i r d s  o f  wate r  ha s  cooked  away .

The re  a re  many  va r i a t i o n s  t o  t he  Garbage  P la te ,  you

have  a  cho i ce  o f  baked  bean s ,  maca ron i  sa lad ,  and/o r

home  f r i e s  o r  F rench  f r i e s .  Cho ice  o f  p ro te i n  e i t he r  Red

o r  Wh i te  Ho t s  (po r k  ho t  dogs ) ,  ho t  dog ,  hambu rge r ,

chee sebu rge r ,  ch i c ken  t e nde r s  o r  sau sage .  Topp i ng s

i nc l ude  you r  cho i ce  o f  ke t chup ,  mus ta rd  and  chopped

on ion s .  The  ga rbage  p la te  i s  wha t  you  make  i t  t o  you r

spec i f i ca t i o n  bu t  t he  ho t  sauce  i s  one  o f  t he  mos t

impo r tan t  i ng red ien t s  t o  make  i t  au t hen t i c .  

Roche s te r  Hot  Sauce

Cou r te s y  o f  ACS  CAN  ACT  Lead  Mary  Cathe r i ne  John son

1/2  cup  cook i ng  o i l

1  pound  g round  bee f

1  t ea spoon  sa l t

1  t ea spoon  b lack  peppe r

2  t ab l e spoon s  ch i l i  powde r

1  t ea spoon  pap r i ka

2  t ab l e spoon s  ho t  peppe r  sauce  o r  g round  cayenne

peppe r

1  qua r t  wate r

D i rec t i on s

ROCHESTER  GARBAGE  PLATE



You  can  e i t he r  pee l  o r  l ea ve  t he  s k i n  on  t he  po ta toe s ,  you r

p re fe rence ,  d iced .  

Hea t  t he  bu t t e r  ove r  med i um  hea t  i n  a  l a rge ,  heavy  s k i l l e t ;

add  t he  d iced  po ta toe s  and  chopped  on ion s .  Sp r i n k l e  wi t h

pap r i ka .

Cook ,  b r i ng i ng  po ta toe s  up  f r om  t he  bo t tom  o f  t he  s k i l l e t  wi t h

a  spa t u l a  occa s i ona l l y  f o r  even  cook i ng  and  b rown i ng .  

Cook  un t i l  t he  po ta toe s  and  on ion s  a re  t e nde r  and  go lden

b rown .

Sea son  wi t h  sa l t  and  f r e s h l y  g round  b lack  peppe r .

Cla s s i c  Macaron i  Sa lad  

I ng red ien t s

2  cup s  cooked  maca ron i  pas ta ,  d ra i ned ,  r i n s ed  and  coo led

2  ha rd -bo i l ed  eggs ,  chopped

1/4  cup  ce l e r y ,  chopped

1/4  cup  on ion ,  chopped

1/3  t o  1/2  cup  mayonna i s e

2  t ea spoon s  s uga r

2  t ea spoon s  v i nega r

1/2  t ea spoon  sa l t ,  t o  t a s t e

1/2  t ea spoon  p repa red  mus ta rd

Peppe r ,  t o  t a s t e

D i rec t i on s

Mix  a l l  t oge t he r  and  u se  f o r  you r  ga rbage  p la te .  

Home  F r i e s

I ng red ien t s

4  med i um  r ed  po ta toe s

1  cup  chopped  on ion s

4  t ab l e spoon s  bu t t e r

Pap r i ka ,  t o  t a s t e

Dash  o f  sa l t  and  f r e s h l y  g round  b lack  peppe r ,  t o  t a s t e

D i rec t i on s

GARBAGE  PLATE  CONTINUED



I f  you  wou ld  l i k e  t o  u se  baked  bean s ,  u se  a  can  o f

you r  cho i ce  and  hea t  up .  

Cook  t he  p ro te i n  o f  you r  cho i ce .

Chop  on ion s .

Take  a  d i nne r  s i z ed  p la te  and  p lace  a  s coop  o f

bean s ,  s coop  o f  home  f r i e s ,  s coop  o f  maca ron i  sa lad ,

t op  wi t h  t he  p ro te i n  o f  you r  cho i ce .  Pou r  a  s coop  o f

ho t  sauce  a l l  ove r  t he  t op  o f  eve r y t h i ng .  I f  u s i ng  add

chopped  on ion s ,  mus ta rd  and/o r  ke t chup  t o  t a s t e .

En j o y !

Pu t t i ng  t he  P la te  Toge the r

GARBAGE  PLATE  CONTINUED



I f  you  have  a  deep  f r y e r ,  f i l l  t o  t he  r equ i r ed  l i n e  wi t h  o i l  and  

P lace  wing s  i n  bas ke t  and  f r y  un t i l  c r i s p y .  

Dra i n  wing s  and  p lace  on  a  pape r  t owe l  t o  s oak  up  exce s s  o i l .

You  can  a l so  bake  t he  wing s  o r  f r y  i n  a  f r y i ng  pan  wi t h  o i l .  

To  Bake  -  p rehea t  oven  t o  400 °  and  p lace  a  wi re  r ack  ove r  a  bak i ng

s hee t .  I n  a  l a rge  bow l ,  t o s s  ch i c ken  wing s  wi t h  o i l .  P lace  wing s  on

rack  and  bake  un t i l  ch i c ken  i s  go lden  and  s k i n  i s  c r i s p y ,  50  t o  60

m in u te s ,  f l i pp i ng  t he  wing s  ha l fway  t h r o ugh .

I n  a  l a rge  mix i ng  bow l  mix  t he  r ed  ho t  sauce  and  me l t ed  bu t t e r  wi t h

a  wh i s k .  P lace  wing s  i n  and  t o s s  t o  coa t .  Se r ve  wi t h  b l ue  chee se

d re s s i ng ,  ce l e r y  and  ca r ro t  s t i c k s  f o r  a  t r ue  au t hen t i c  p re sen ta t i o n .  

I ng red ien t s

1 2  ch i c ken  wing s

1/2  cup  F rank ' s  Red  Ho t  Sauce  ( r educe  amoun t  f o r  mi lde r  wing s  and  up

t he  amoun t  f o r  sp i c i e r )

1/3  cup  bu t t e r ,  me l t ed

O i l  f o r  f r y i ng  

B l ue  chee se  d re s s i ng ,  f o r  d ipp i ng

Ce le r y  and  ca r ro t  s t i c k s

D i rec t i on s

p re -hea t .  

CLASSIC  BUFFALO  WINGS



P rehea t  t he  oven  t o  300  F  

Warm  t he  au  j u s  sauce  i n  a  saucepan  ove r  med i um  hea t .  Add

t he  r oa s t  bee f  and  l e t  i t  warm  up  a t  t he  same  t ime .  

Wh i l e  t he  meat  i s  s oak i ng ,  p lace  t he  r o l l s  on  a  bak i ng  s hee t

w i t h  t he  cu t  s i de  down .  B r u s h  t he  t op s  l i g h t l y  wi t h  wate r  and

sp r i n k l e  wi t h  sa l t  and  ca raway  s eed s .

Bake  i n  t he  p rehea ted  oven  un t i l  r o l l s  a re  t oa s t ed ,  abou t  10

m i n u te s .  

Se r ve  t he  s l i ced  bee f  on  t he  r o l l s  wi t h  t he  au  j u s  and

ho r se rad i s h  on  t he  s i de .

Bee f  on  weck  i s  s imp l y  a  r oa s t  bee f  sandw ich ,  bu t  wha t  s e t s  i t

apa r t  f r om  any  o t he r  i s  t he  de l i c i o u s  "Weck "  r o l l  i t  i s  s e r ved  on .

Cove red  i n  sa l t  and  ca raway  s eed s ,  t he  f l a vo r  i s  f an ta s t i c !

I ng red ien t s

3  cup s  p repa red  au  j u s  sauce

2  pound s  t h i n l y  s l i ced  r oa s t  bee f

6  Ka i se r  r o l l s ,  cu t  i n  ha l f

2  t ea spoon s  ko s he r  sa l t

2  t ea spoon s  ca raway  s eed s

¼  cup  p repa red  ho r se rad i s h

D i rec t i on s

BEEF  ON  WECK



Thank you for your support
and generous donation to the

American Cancer Society
Cancer Action Network's

Lights of Hope. I hope you
have enjoyed this trip across

the great 
State of New York!


