
Apricot Chicken with Grains of Paradise & Saffron 
 

Serves 4-6 
 

1 generous pinch saffron threads 

2 tablespoons water 

1 medium-size chicken (or 4 to 5 pounds of bone-in chicken thighs) 

3 tablespoons coconut oil 

1 large yellow onion roughly minced 

1 garlic clove minced 

one 2-inch piece ginger, peeled and minced 

3 tomatoes, diced (or three tablespoons tomato paste) 

1 cup low sodium chicken stock 

1 teaspoon ground Indonesian “Korintje” cassia cinnamon 

1 teaspoon ground grains of paradise, ground (preferably freshly ground) 

2 ¼  cups dried apricots 

1 ½ tablespoons dark brown sugar 

generous amount of freshly grated nutmeg 

sea salt, to taste 

 

Soak saffron in water, and set aside. 

 

Cut whole chicken into serving pieces, remove the skin, and place chicken into slow cooker basin.  Heat the 

coconut oil in a large sauté pan on medium high heat.  Add minced onion; and constantly stir, for about 12 

minutes, until it has browned.  Add garlic and ginger, and stir for four minutes.  Add cinnamon, grains of 

paradise, chicken stock, water, tomatoes, and sea salt, cooking for six minutes.  (For buffet service, see the 

Recipe Note below, add a minimal amount of salt now; and correct the seasoning just before serving.) 

 

Pour mixture from pan over chicken, and place lid on top of slow cooker.  Set the temperature control to low. 

Set the timer for any time between 6 and 8 hours.  Begin cooking with the slow cooker. 

 

Cut dried apricot pieces into quarters, and set aside. 

 

Forty-five minutes before the stew has finished cooking, stir in the quartered apricots, brown sugar, nutmeg, 

and saffron with water.  Serve over jasmine or basmati rice. 

 

Adapted from “Apricot Chicken with Grains of Paradise & Saffron”, posted at www.myspicesage.com. 

 

Recipe Note:  For buffet service, after cooking the chicken in the slow cooker, bone the chicken and place the meat in a 
casserole dish.  Cover the casserole dish, and place it in an oven at 150-175 degrees.  Pour the cooking liquid into a pan.  
Add the apricots, brown sugar, nutmeg, and saffron with water.  Cook on medium heat, until the apricots are just 
tender.  Gradually reduce the liquid to about 1 cup.  During the initial cooking process, additional water might need to 
be added so that the apricots remained covered with liquid during the initial part of the cooking process.  Pour the 
apricots with reduced sauce over the cooked chicken, and mix gently.  If the mixture is a little too dry add some 
additional low sodium chicken stock. 

 

 

 

 

 

http://www.myspicesage.com/


 

Butternut Squash Soup 
 

 

Yield: 6-8 servings 
 

 

Ingredients: 
 

 2 tablespoon olive oil 

 1 large onion, peeled and chopped 

 4 cups butternut squash, peeled, seeded, and chopped into 1-inch cubes 

  (requires approximately 3 pounds of fresh squash) 

` 2 cups firm apples, peeled and chopped into 1-inch cubes 

 2 cups celery root, peeled and chopped into 1-inch cubes 

 4 cloves garlic, peeled and minced 

 6-7 cups vegetable broth 

 2 tablespoons herbes de Provence 

 1 ½ teaspoons salt, or to taste 

 ½ teaspoon pepper, or to taste 
 

 

Directions: 
 

In a sauté pan, add olive oil and heat. Add onion, butternut squash, apples, celery root, and garlic. 

Sear and stir until softened and slightly brown (about 15 minutes). 

 

Place mixture in a saucepan. Add vegetable broth. Stir in herbes de Provence, salt, and pepper. 
 

Simmer until the vegetables are completely cooked (about 2 hours). 
 

With an immersion blender puree until smooth. Taste. Add additional salt or pepper if desired. Serve 

warm. 
 

 

Adapted from “Healthy Butternut Squash Soup Recipe”, by Sommer Collier, posted to her blog 

www.aspicyperspective.com/butternut-squash-soup-recipe-celery-root  
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Cornmeal, Black Pepper & Rosemary Butter Cookies 
 

 

Makes 6 dozen cookies 
 

 

Ingredients: 
 

 Initial Ingredients: 

2½ cups all-purpose flour 

½ cup corn flour 

½ cup finely ground cornmeal 

½ teaspoon sea salt 

½ teaspoon finely ground dried rosemary 

1 teaspoon minced fresh rosemary 

2 teaspoons fresh coarsely ground black pepper 

1 cup sugar 

  1½ cups (i.e., 3 sticks) unsalted butter, softened 

  2 teaspoons almond extract 
 

 Finishing Ingredients: 

  fresh coarsely ground black pepper 

  clear coarse-size sugar decorating crystals 
 

 

Procedure: 

1. From the list of initial ingredients, combine, mix, and then sift the following: all-purpose flour, corn 

flour, finely ground cornmeal, sea salt, finely ground dried rosemary and fresh coarsely ground black 

pepper.  Reserve this mixture of dry ingredients. 

2. Using a stand mixer fitted with a paddle attachment, with the mixer operating at medium speed, 

cream together the butter and the sugar. 

3. Add the almond extract and the minced fresh rosemary, and incorporate. 

4. With the mixer operating at low speed, gradually add the reserved mixture of dry ingredients until 

just incorporated, thereby creating a dough.  Scrape down the sides of the bowl, as needed, to ensure 

even mixing. 

5. The dough may be used immediately.  It should be stored temporarily in the refrigerator when not 

being used. 

6. Position a rack in the center of an oven and preheat the oven to 350 degrees Fahrenheit. 

7. Make a prepared cookie sheet by placing a silicon baking mat on top of a cookie sheet and then 

placing a sheet of parchment paper on top of the silicon baking mat.  (Baking is quicker if two 

prepared cookie sheets are used in rotation.) 

8. For each cookie that is about to be baked, begin with a portion of dough that is hemi-spherical in 

shape and one inch in diameter.  (The most convenient way to obtain this dough portion is to use a 1-

inch wide melon scoop.  The dough is scooped up and then scraped level with the top of the melon 

scoop.) 

9. Roll the dough portion into a dough ball. 

10. Flatten the dough ball, into a dough round that is very approximately 3/8 inch thick. 

11. Place the dough round onto a prepared cookie sheet, with at least 3½ inches between each dough 

round.  Continue until the prepared cookie sheet is filled with dough rounds. 



12. Lightly flour a sheet of wax paper that is the size of a cookie sheet. 

13. Place the floured sheet of wax paper, flour side down, over the completely filled cookie sheet. 

14.  Press each dough round until each dough round has a depth of 1/4 of an inch, thereby creating a 

cookie sheet filled with unbaked cookies. 

15. Remove and discard the floured sheet of wax paper. 

16. Sprinkle the unbaked cookies with fresh coarsely ground black pepper and clear coarse-size sugar 

decorating crystals. 

17. Bake the filled cookie sheet at 350 degrees Fahrenheit for approximately 15 minutes.  Half-way 

through the baking process, rotate the filled cookie sheet 180 degrees in the oven, so as to provide a 

uniform baking environment for each cookie. 

18. The cookies are properly baked when a light to medium brown color is observed around the edge of 

the cookies. 

19. After baking, slice the cookies away from the parchment paper with a long, thin carving knife.  

Allow each sliced cookie to remain on the baking sheet until the sliced cookie has firmed and 

slightly cooled (approximately one minute).  Then transfer each cookie onto a cooling rack. 

20. This recipe produces approximately 6 dozen cookies.  Each cookie is approximately 2¼ inches in 

diameter. 
 

 

Notes:  Store airtight, in layers separated by wax paper, in a dry place.  These cookies improve with age.  They 

keep for 3-4 weeks.  They may be frozen. 
 

 

This recipe has been slightly modified from the original recipe.  The original recipe comes from the on-line site 

LunaCafe (www.thelunacafe.com). 

 

 

 

 

 

 

 

 

 

 

http://www.thelunacafe.com/


Chinese Five-spice Brownies 

 

 

 

 

 

Ingredients: 
 

 ½ cup unsalted butter (4 ounces) 

 4 squares unsweetened chocolate (4 ounces) 

 1 ½ cups sugar 

 ¼ teaspoon salt 

 2 teaspoons vanilla 

 2 eggs 

 1 cup all-purpose flour 

 2 tablespoons cocoa 

 2 teaspoons Chinese five-spice powder 

 icing sugar (optional) 
 

 

 

Directions: 
 

Pre-heat oven to 350 degrees Fahrenheit. 
 

In a heavy medium-size saucepan, melt butter and chocolate over low heat, stirring 

frequently, until just melted.  Stir in sugar, salt, and vanilla.  Beat in eggs, one at a time, 

until blended.  Stir in cocoa, Chinese five-spice powder, and flour until just blended to 

create the batter. 
 

Spoon the batter into a greased 9x9-inch baking pan. 
 

Bake at 350 degrees Fahrenheit for approximately 30 minutes, until a toothpick 

inserted in the center comes out with a few moist crumbs adhering to it.  Do not 

overbake. 
 

Cool completely on a rack.  Optionally, dust with icing sugar.  Cut into squares.  The 

baked brownies may be frozen. 
 

 

 

Recipe from: “FIVE SPICE BROWNIES”, www.atcoblueflamekitchen.com  
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Creamy Olive Tapenade 
 

 

Makes 1 1/3 cups 
 

 

Ingredients: 
 

 1 cup pitted Kalamata olives 

 1 tablespoon drained capers 

 1 clove garlic, crushed 

 1/4 teaspoon herbes de Provence, crumbled 

 1/8 teaspoon ground black pepper 

 4 ounces cream cheese softened 

 

Directions: 
 

Place olives, capers, garlic, herbes de Provence, and pepper in a food processor. 

Pulse until mixture is finely chopped. Place cream cheese in a bowl. Add olive mixture 

and stir to combine. Transfer to a storage container. Refrigerate for at least 1 hour and 

up to 2 days. 

 

Serve on baguette slices or crackers. 

 

 

Recipe from “CREAMY OLIVE TAPENADE”, www.atcoblueflamekitchen.com 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.atcoblueflamekitchen.com/


Rosemary Punch 
 

 

Serves 12 
 

 

Ingredients: 
 

 1 (20-ounce) can pineapple juice, divided 

 6 sprigs fresh rosemary 

` ½ cup sugar 

 1 cup lemon juice 

 1 (6-ounce) can frozen lemonade 

 2 cups water 

 1 liter ginger ale 
 

 

Directions: 
 

Bring 1 cup of the pineapple juice to boil. Add rosemary. Reduce heat, cover, and 

steep 5 minutes. Strain out rosemary and discard. Add sugar to pineapple juice, stirring 

to dissolve. 
 

Pour into a large container, add remaining pineapple juice, lemon juice, lemonade, and 

water. Chill the mixture. Also chill the ginger ale. 
 

Just before serving, pour the mixture into a punch bowl and add the chilled ginger ale. 
 

 

Recipe from The St. Louis Herb Society Cookbook, third edition, 1994, The St. Louis 

Herb Society, page 258. 

 

 

 

 

 

 

 

 

 

 

 

 



Rosemary Roasted Cashews 
 

 

 

Yield: approximately 3 cups 
 

Ingredients: 
 

 1 ¼ pounds cashew nuts 

 2 tablespoons coarsely chopped fresh rosemary leaves 

 ½ teaspoon cayenne 

 2 teaspoons dark brown sugar 

 2 teaspoons kosher salt 

 1 tablespoon melted butter 
 

Directions: 
 

Preheat oven to 375 degrees Fahrenheit. 
 

Place the nuts on an ungreased baking sheet and bake for about 10 minutes until they are warmed 

through. Meanwhile, combine the rosemary, cayenne, sugar, salt, and butter in a large bowl. Toss the 

warm nuts with the rosemary mixture until the nuts are completely coated. Serve warm. 
 

Recipe from Ina Garten, on the television show “Barefoot Contessa”, episode “Dinners in the Fridge”, 

2003.  See, “Rosemary Roasted Cashews” by Ina Garten, www.foodnetwork.com. 
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