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Caramel sauce
The recipie to make caramel sauce is
under the “sauces” section marked
on the side of the page in grey.

Peach Cobbeler

Pasta Sauce

To find the recipie for peach cobbeler
look in the “dessert” section. It’s marked
by an orange tab next to the directions.

The directions for pasta sauce are in the
“sauces” section marked by a small grey
rectangle. It’s right after caramel sauce.

Salads
Our recipies for salads are at the end of the
book marked by a light green rectangle.
The salads are after the desserts section.

Bake at 350
Bake for 45 minutes

Ingredients
1/2 of a butter stick
3 cups of sugar
3 cups of flour
1 and a 1/2 teaspoons
1 teaspoon of salt
4 cups of milk
10 canned peaches

Materials
Mixing bowl
Hotel pan
Mixer with beaters

Directions
Melt your butter stick
inside a hotel
Mix flour, sugar, baking
powder, and
Slowly add milk to dry
goods to make
Pour the batter over but-

Desserts

Peach Cobbeler

Bake at 450 for 2 loafes of the
sourdough bread
Bake 25 minutes for 2 loafes
of sourdough bread

Ingredients
4 cups of water
1 pound of butter
1 teaspoon of salt
4 cups of flour
12 beat eggs
1 cup of sugar
1 teaspoon of sugar

Directions
Heat water, butter, and salt to a
rolling boil in a 12 quart sauce
pan. Stir in flour while the pan
is on low heat. After 1 mintue
the mixture forms a ball. Now
remove thpan from the heat.
Add eggs and stir until well
mixed. Spoon the mixture into
a pastry bag with a large star
tip. Pipe on upside down sheet

Breads

Sourdough Bread

Cook until your mixture is caramel
in color. Don’t take it off early.
Sugar should heat up to 350

Ingredients
2 cups of granulated sugar
1 cup of water
2 ounces of butter
8 ounces of heavy cream
1 pinch of salt

Directions
In your heavy gauge pan put some
sugar in the center and slowly add
water, try to aviod splashing over
the edges. cover your pot with a
clean lid and place it on high heat.
Do not touch until steam is escaping from the sides of the lid. Now
remove the cover and cook until the
mixture is caramel in color. Once
the mix changes to a caramel color
being to stir it and remove the pan
from the heat. Add some cream and
allow the steam to substide and stir

Sauces

Caramel Sauce

