
five marys favorite
ground beef recipes

by: Mary hefFernan @ five Marys farms

R e c i p e s
Five Marys

from our family to yours
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Table of contents

1)  Burgers
2)  lasagna 
3)  Korean BeEf Bowl
4)  Hamburger Soup
5)  Joe’s Special
6)  tacos
7)  MeatbalLs
8)  avocado quesadilLas 
9)  tamale Pie
10)  chili
11)   slopPy Joes
12)  BeEf cabBage cups 
13)  taco salad  
14)  meatloaf
15)  CotTage pie

Ground Beef 
Favorites:

a few 
sides:

and 
desserts:

1) jasmine rice 
2) brusSels sprouts & red 
grapes
3) roasted roOt veggies
4) COle Slaw
5) kale & brocColi
6) no-knead bread

1) best ever banana cake 
and cream cheEse frosting
2) SkilLet biscuits and 
berRies with whipPed 
cream

We hope you enjoy �ese, from our family to yours!
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Prep Time: 10 min
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D ry  ag e d  b e e f
b u r g e r s  ar e
t h e  b e s t !
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Ingredients Directions
1 Pound ground beEf

sea Salt
black PepPer 
or M5 spice rub

AlL the extras....
Sesame buns (toasted)
Cheddar cheEse
Ketchup
Mustard
MayonNaise
sriracha mayo

Avocados
Tomatoes
LetTuce
Pickles
onions
SerRano pepPers
MushroOms

1)  Thaw ground beef, open the package and break 
or slice pound of beef into 1/3’s or 1/4’s

2) Form round, flat patties and make an indent in 
the middle of each patty with your thumb to keep 
the juices in and to help cook evenly.

3) Sprinkle with salt and pepper or M5 Spice Rub.

4) Grill burgers for a few minutes each side, until 
you reach between 130-135 degrees inside.

5) Take them off the grill a little before they are 
done to your liking, and tent with tin foil for 5-10 
minutes. Make sure not to overcook!

5) Toast buns and serve burgers with all the extras 
and condiments, as you like!
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CoOk time: 30 min
* t ry  t h e  ov e n  r e ady  
l a s ag na  s h e e t s  o r  
make  yo u r  o w n !
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Ingredients Directions
2 pounds ground beEf (ok to 
use 1 lb but we like it meaty)

oven ready “lasagne sheEts”
by BarilLa

1 yelLow onion
1 red belL pepPer
2 jars tomato sauce
extra virgin olive oil
2  cups mozzarelLa cheEse, 
whole and sliced
2 cups mozzarelLa cheEse, 
shredded
2 cups ricotTa cheEse
1/2 cup grated Parmesan 
(preferably freshly grated 
Parmigiano Reggiano)  

sea salt 
black pepPer

1) Preheat oven to 375 degrees. Oil or grease a 9x13 
deep baking dish (or two if you double the recipe - 
and freeze one lasagna for later!)

2) Brown 1-2 pounds of ground beef  in a large cast 
iron pan or skillet with diced onion and bell pepper, 
add salt and pepper or M5 Spice Rub.

3) Start with 1 cup of tomato sauce covering the 
bottom of the baking dish. Then add three sheets of 
oven ready lasagna sheets to mostly cover.

4)  Add 1/3 of the cheeses and ground beef and cover 
with sauce again.  Add three more lasgana sheets to 
cover. Repeat 2 more times and finish with lasagna 
sheets covered in the rest of the sauce and shredded 
mozzarella and Parmesan, make sure you have 
enough sauce left to cover the sheets (they will dry out 
if not completely covered in sauce)

7) Cover with foil and bake for 20-25 minutes. Remove 
foil and bake an additional 5-10 minutes for a cheesey 
crust. Let rest 10-15 minutes before slicing to serve. 



Ingredients Directions

Servings: 4 -6

Prep Time: 5 min

CoOk time: 15 min
* S u p e r  e a sy !
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2 Pounds ground beEf

4 cups white rice

2 TablespoOns sesame oil
1/2 cup brown sugar
1/2 cup low sodium soy sauce 
or liquid aminos
1 TeaspoOn red pepPer flakes
1/2 teaspoOn Ground ginger
Grated fresh ginger to taste

3 Cloves of garlic
6 GreEn onions

1-2 head bok choy optional
mushroOms optional
Sesame seEds optional
sriracha hot sauce optional

1) Whisk together sesame oil, brown sugar, soy 
sauce/aminos, red pepper flakes and ginger and set 
aside. 

2) Add garlic and a little oil to a cast iron pan or 
large skillet over medium high heat until fragrant 
(about a minute).  Add two pounds of ground beef 
and cook until browned.  Drain excess fat if any.

3) Whisk soy sauce mixture again in bowl and pour 
over ground beef.  Stir to coat and then add sliced 
green onions and diced box choy (about 1/4 inch 
pieces). Allow to simmer about 2 minutes with a 
lid to soften greens. (Optional: add mushrooms, 
already browned in another pan, at this point too)

4) Serve immediately over white rice or noodles. 
Garnish with green onion and sesame seed - and 
don’t forget the sriracha if you like it hot!

T h i s  r e c i p e  adap t e d  
f r o m  dam n  d e l i c i o u s  
 



Servings: 8-10

Prep Time: 15 min

CoOk time: 30 min
e a sy  an d  always  
a  c r o w d  p l e a s e r !
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Ingredients Directions
2 pounds ground beEf

1 Large Onion, Diced
3 cloves Garlic, Minced
6 stalks Celery, Diced
6 CarRots peEled & Sliced 
3 BelL PepPers, Diced
8-10 Red Potatoes
1  Can Whole Tomatoes (14.5 oz)
3 cups BeEf Broth
4 TablespoOns Tomato Paste
kosher salt
Black PepPer

1/4 teaspoOn CayenNe PepPer 
(more To Taste)

1) In a large pot over medium heat, brown the 
meat with the onion, celery, and garlic. Remove 
the pot from the heat and drain fat if necessary.

2) Return the pot to the heat and add the rest of 
the ingredients. Stir to combine, then bring to a 
boil. 

3) Reduce the heat, then cover the pot and 
simmer the soup for 15-20 more minutes, until 
potatoes are tender but not overly mushy. 

3) Soup should be somewhat thick, but if you 
like it more "soupy," add 1 to 2 cups more broth 
or hot water and heat through again. 

4) Taste and adjust seasonings, adding more salt 
if needed.  Serve with crusty bread and enjoy!

S o u p

T h i s  r e c i p e  adap t e d  
F r o m  T h e  
p i o n e e r  w o man
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* U s e  far m  f r e s h  e g g s  
I f  yo u  can  g e t  t h e m !  
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Ingredients Directions
1 Pound ground beEf (but 
this recipe easily doubles!)

3-4 Eggs
1 Onion, finely chopPed
1 Bag fresh baby spinach
Salt and pepPer

MushroOms optional 

red wine vinegar optional

1) Add diced onion with a little olive oil to a cast iron 
pan or skillet and cook until transparent (add mush-
rooms and cook slightly if you’d like to add them!)

2) Brown the ground beef with the onion until cooked 
evenly, breaking up until no longer pink.  Add salt and 
pepper to taste.

3) Add the spinach and mix together. Cook until the 
spinach wilts, covered if possible, on low heat. (if  
using frozen spinach, cook separately and drain first, 
then add and mix) 

4) Add lightly beaten eggs to the beef and spinach and 
fold into the mixture until the eggs are set, about 2-3 
minutes.

6) Serve in a bowl (our family likes it with red wine 
vinegar poured on too but that’s optional!) and a little 
more salt and pepper to taste.

T h i s  r e c i p e  i s  an  
o l d  favo r i t e  i n  
mary ’ s  fam i ly !
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*No taco seasoning
needed when you start 
with good ground beef!

• • • f iv e  marys  favo r i t e s • • •

Ingredients Directions
2 pounds ground beEf

TortilLas (we love “TortilLa 
Land” uncoOked tortilLas 
you coOk/warm yourself)

CherRy tomatoes, halved
sour cream
avocado
letTuce
salsa
hot sauce
sliced jalapeños

Salt and pepPer

1) Brown ground beef in a cast iron pan or skillet and 
add a little salt and pepper, drain any excess fat.

2) Warm or cook tortillas on a hot pan, about 30 sec-
onds each side until bubbly (we like the uncooked 
tortillas found in the refrigerated section at the gro-
cery store)   If cooking for a crowd, cook each tortilla 
one at a time and stack on a plate with a kitchen towel 
to cover and keep warm until ready to serve.

3) Add meat to warm tortilla and then add extras as 
you like it - cheese, tomatoes, avocado, sour cream, hot 
sauce, jalapenos.... all the taco fixings!

4) Enjoy your first and go back for more!

o u r  favo r i t e ,  
l a s t - m i n u t e  
e a sy  d i n n e r !
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Ingredients Directions
1 Pound ground beEf

1 cup pesto
2-3 cups marinara sauce
Pasta noOdles
Olive oil
Parmesan cheEse
Salt and pepPer

homemade pesto:
1 cup fresh basil leaves
3 cloves garlic, peEled
3 tablespoOns pine nuts  
1/3 cup grated Parmesan
1/3 cup olive oil

1) Thaw a pound of ground beef and break apart in a 
bowl. Add a cup to a cup of pesto (homemade or store 
bought) and mix together with ground beef in the 
bowl.

2) *For homemade pesto, combine basil, garlic, pine 
nuts and Parmesan in the bowl of a food processor; 
season with salt and pepper, to taste. While mixing, 
add olive oil slowly until emulsified.

3) Use a cookie scoop and scoop the mixture into 
meatballs and place in a baking dish. Pour marinara 
over the top of the meatballs and bake at 375 for 30-40 
min. (*or put them in the bottom of the slow cooker, cov-
ered in sauce for 6-8 hours on low.)

4) While meatballs are cooking, heat water to a rolling 
boil and cook your favorite pasta. Drain and add back 
to warm pot. Add olive oil and salt and set aside. 

5) Remove meatballs from the oven and scoop to serve 
over the pasta. Grate some Parmesan cheese over the 
top and enjoy!

T h i s  r e c i p e  f r o m  o u r  
C u s to m e r  
L au ra  To z z i !
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Prep Time: 10-15

CoOk time: 8-10
N ot  yo u r  av e rag e
q u e s ad i l l a !
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Ingredients Directions
1 pound ground beEf

Black and/ or Pinto beans 
(or refried beans)
6 flour or corn tortilLas
1 can chopPed greEn chiles
2-3 avocados
1-2 cups shredded cheEse 
(cheddar and or mozarelLa)
1-2 sliced jalapenos

dipPing sauce:
1 cup sour cream,
1/2 cup Salsa, mixed

cilantro to taste
hot sauce to taste

1) Preheat oven to 400 degrees F. Line a baking sheet 
with parchment paper or foil.

2) Add ground beef to a cast iron pan or skillet and 
cook until browned, about 3-5 minutes, making sure to 
crumble the beef as it cooks. Drain excess fat and stir 
in green chiles; set aside.

3) Start with some cheese on the tortilla, then add-
beans (I like to mix pinto and black beans, well 
drained or you can use refried beans but if using 
refried spread beans before cheese),  ground beef, 
avocado and cheese, jalapanos if you like the heat; and 
then top with another tortilla. 

5) Place baking sheet into oven and bake until the 
cheese has melted, about 8-10 minutes.

6) Cut into wedges, serve garnished with cilantro, and 
dip in sour cream & salsa mix (or as we call “Special 
Sauce”) and enjoy!

avo cad o
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CoOk time: 30-40
* j u s t  e n o u g h  s p i c e !
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Ingredients Directions
1) Preheat oven to 400 degrees F.

2) Whisk together cornmeal, flour, sugar, baking 
powder, and salt. Add oil until soft crumbles form. 
Whisk in milk and egg. Gently fold in chiles and corn. 

3) Pour into greased baking pan (or large cast iron 
skillet). Bake until a toothpick comes out clean, about 
20-25 minutes. (*Can also use Jiffy Cornbread mix!) 

4) While cornbread is baking, combine beef with 
cumin and chili powder and sauté in a skillet over 
medium heat until fully cooked, about 10 minutes. 
Drain and set aside.

5) Once cornbread is done baking, reduce oven to 350 
degrees. Poke holes in cornbread with a fork and pour 
enchilada sauce over it. Top with ground beef and 
shredded cheese, and cover with aluminum foil. 

6) Bake in oven for 20 minutes. Remove foil and put 
back until cheese begins to get crusty, about 5-10 min-
utes. Let cool for 10-15 minutes before serving and 
adding optional toppings. YUM!

1 lb ground beEf 

½ cup cornmeal
1 cup flour
3 tablespoOns sugar
1 tablespoOn baking powder
¼ teaspoOn salt
3-4 tablespoOns oil 
1 cup milk
1 egg
1 can diced greEn chiles
1 teaspoOn cumin
1 teaspoOn chili powder
1 ¼ cup enchilada sauce
2 cups of shredded cheEse

OPTIONAL TOPPINGS:
Salsa
Guacomole or avocado
Sour Cream
Cilantro
Lime wedges
jalapeno slices
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Ingredients Directions
1 lb ground beEf

one yelLow onion diced
1/2 teas cumin
1/2 teas garlic powder
1 teas chili powder
1/2 teas cayenNe pepPer

2 cans diced tomatoes
1 can tomato sauce
1 can kidney beans
1 can canNelLini beans

sour cream
red onions
cheddar cheEse

salt and pepPer 

1) Saute onion in a large dutch oven or pot until trans-
lucent. 

2) Add ground beef and stir until browned, drain if 
neccessary.  

3) Add spices and mix with meat to combine, over 
medium heat.  

4) Add diced tomatoes, beans and tomato sauce and 
reduce heat to low.

5) Stir until heated throughout and let simmer 20 min 
(*or put in crock pot for 5-7 hours on low.) Add more 
salt and pepper to taste if needed.

6) Serve topped with sour cream, red onions, and 
grated cheddar in a bowl.  

7) Don’t forget the cornbread and M5 honey!

T h i s  r e c i p e  f r o m  o u r  
C u s to m e r  
L au ra  To z z i !
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Prep Time: 10-20

CoOk time: 20 min
* A  g r e at  alt e r nat i v e  
to  b u r g e r s !  
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Ingredients Directions
2 pounds ground beEf 
1/2 cup brown sugar
Dash of M5 Spice Rub
1 medium onion
1 smalL red belL pepPer
1 tBLS red wine vinegar
1 tBLS Worcestershire sauce
2 cups tomato sauce
2 tBLS tomato paste

crusty rolLs toasted, and 
lightly butTered

Garnish with pickles!

1) In a large cast iron pan or skillet, brown the meat 
until not pink (but doesn’t need to be fully cooked yet)

2) Combine brown sugar and M5 Spice Rub in a small 
bowl, add to the skillet and stir until well mixed.  
Then add onion and red peppers.

3) Reduce heat to medium and add red wine vinegar 
and Worcestershire sauce, cook with meat for 5 min-
utes, then add tomato sauce and paste and stir to com-
bine. 

4) Reduce heat to simmer and cook Sloppy Joe mix-
ture 5 or more minutes longer to reduce. 

5) Using a large slotted spoon, pile sloppy meat onto 
toasted, buttered buns

6) Serve with your favorite sides, like dill pickles or 
cole slaw!

T h i s  r e c i p e  i s  
ma i s i e ’ s  favo r i t e  : )  



1 pound ground beEf

2 1/2 tsps dark sesame oil
2 tsps minced peEled ginger
3 garlic cloves, minced
1 tablespoOn sugar
2 tablespoOns lime juice
1 1/2 tablespoOns fish sauce

1/2 tsp crushed red pepPer
1/2 cup sliced red onion
1/2 cup chopPed cilantro
8 large greEn cabBage 
leaves

2 tablespoOns unsalted, 
dry-roasted peanuts

T ha i
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CoOk time: 10 min
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Ingredients Directions
1) Heat a large cast iron pan or skillet over medi-
um-high heat. 

2) Add 2 teaspoons dark seasame oil to pan; swirl to 
coat. Add minced ginger and garlic; cook 1 minute, 
stirring constantly. 

3) Add ground beef; cook 5 minutes or until browned, 
stirring to crumble.

4) Combine remaining 1/2 teaspoon oil, sugar, lime 
juice, fish sauce and crushed red pepper in a large 
bowl. 

5) Add beef mixture, onion, and cilantro to the bowl; 
(leaving a little cilantro for garnish), toss together until 
evenly coated. 

6) Place 2 cabbage leaves on each of 4 plates; divide 
beef mixture evenly among leaves. 

7) Top each serving with 1-2 teaspoons finely chopped 
peanuts, garnish with cilantro and serve!

c u p s
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Ingredients Directions
1 pound ground beEf

1 can chili beans or black 
beans (or any beans!) 

4 to 6 cups corn chips
1 cup cheddar cheEse
2 cups shredded letTuce
1 large tomato
1 smalL greEn pepPer
6 greEn onions with tops
1 smalL avocado

optional
sliced black olives
sliced jalapeno

DresSing:
1 cup sour cream
1 cup Salsa

1) In a large skillet over medium heat, cook beef until 
no longer pink, add a little salt and pepper to taste; 
drain if neccessary and set aside. 

2) Heat beans in a small saucepan and set aside.

3) Assemble taco salad in a bowl in layers: 
   - corn chips broken up slightly
   - ground beef 
   - chili beans
   - shredded cheddar cheese
   - shredded lettuce
   - diced tomato
   - diced green pepper & onions
   - sliced avocado 
    - optional olives & jalapeno slices

4) Top with sour cream and salsa dressing (mixed 
together or seperately if you prefer!) 

5) Enjoy with a cold Corona! Cheers!
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CoOk time: 45 min
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Ingredients Directions
2 pounds ground beEf
(or sub 1 pound ground pork)

1  1/2 cups yelLow onion
1/2 red onion (optional)
1/2 cup red pepPer
3 cloves of garlic chopPed
1 1/2 cup fresh bread crumbs
1/4 cup chopPed parsley
1/2 cup milk
2 Large eggs
2 TablespoOns Dijon
1 tablespoOn hot sauce

GLAZE:
1/2 cup ketchup
1/4 cup light brown sugar
1 1/2 TablespoOns apPle 
cider vinegar

1)  Preheat oven to 350 degrees

2) Saute the chopped onions, red pepper and finely 
chopped garlic until soft.

3) Brown 2 pounds of ground beef (or 1 pound ground 
beef, 1 pound ground pork)

4) Add sauted veggies to meat and add bread crumbs, 
parsley, milk, eggs, dijon and hot sauce (optional)

5) Combine ingredients until well mixed and put in a 
long skinny loaf pan

6) Top with glaze (combine ketchup, brown sugar and 
apple cider vinegar in a bowl to make glaze)

7) Cook at 350 degrees for 45 minutes

8) Serve with extra glaze

T h i s  r e c i p e  f r o m
my  m o m ,  J an n i e  
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Prep Time: 15 min

CoOk time: 20-30
* Al s o  cal l e d  
S h e par d  P i e  u s i n g  
G r o u n d  l am b
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Ingredients Directions
2 Pounds ground beEf
1 SweEt onion
3-4 medium carRots
3-4 Center celery stalks
SweEt corn
Olive oil
Cold butTer
Sea Salt
Black PepPer 

(For mashed potatoes)
YelLow potatoes
ButTer
Olive oil
White pepPer
Milk or cream

1) Rinse, dice and saute onion, celery and carrots in a 
little olive oil in a cast iron pan or skillet.

2) Add ground beef and brown just a bit.

3) Spread the mixture out in the bottom of the pan or 
in individual pot pie pans or cocottes

4) Add sweet corn (1-2 bag defrosted sweet corn or 
fresh) on top of meat mixture and about 4 tablespoons 
of cold butter total spread over mixture and between 
pans.

5) Cover everything with a thick mixture of mashed 
potatoes

6) Put in the broiler with the pan in center of the oven, 
not the top, for about 20 minutes or until golden 
brown on top.

7) Scoop out or serve individual portions and enjoy!

T h i s  r e c i p e  f r o m  
my  g o o d  f r i e n d
Kat h ryn  B e s s e r !



s i d e s
Five Marys

our family Favorites



Servings: any

prep Time: 2 min

CoOk time: 15 min
* s o  fa s t  an d  always
p e r f e ct  r i c e  i n  t h e  
i n s tan t  p ot !
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Ingredients Directions
1 cup Jasmine rice
to 1 cup cold water
1/2 teaspoOn salt to taste

(1:1 ratio - you can coOk 1-4 
cups rice in instant pot)

presSure coOking times (in 
minutes) using the manual 
setTing on instant pot:

-- jasmine or White rice: 
use “rice” setTing
-- Brown rice (long/short): 
22-28 minutes
-- Wild rice mix: 
25-30 minutes

1) Rinse rice under cold water and agitate with your 
fingers to wash off excess starches, continue to rinse 
until water is clear.

2) Add rice and water to pressure cooker in 1:1 ratio.

3) Close and seal the lid with steam release off.  

4) Cook on rice setting for white rice or on high pres-
sure for 22-30 minutes for brown and long grain rice 
and then allow natural steam release for 10 minutes.

5) Release the remaining pressure, then open the lid 
quickly.

6) Optional: add salt to the rice for seasoning.

7)  If the rice turns out a bit wet when you open the lid, 
first fluff the rice with a fork to let the moisture escape 
through the steam. 

8) Let the rice rest for about 10 minutes after cooking is 
finished before releasing any remaining pressure, and 
serve.

r i c e



Servings: 4-6

prep Time: 10 min

CoOk time: 10 min

* always  a  favo r i t e !
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Ingredients Directions
4 cups brusSels sprouts
1 cup red grapes
olive oil
sea salt
balsamic vinegar optional
 

1) Rinse Brussels sprouts in a colander. Slice each, cut-
ting off stem and then cutting in half.

2) Heat olive oil in a cast iron pan or skillet on medium 
heat.  Add Brussels sprouts and saute until tender.

3) Rinse and slice red grapes in half while Brussels are 
cooking. Add grapes to the Brussels a few minutes 
before they are ready.

4) Add sea salt to taste and saute everything together. 
(cover for a softer veggie, but we prefer them crispy and 
al dente)

5) Optional: add a little balsamic vinegar for sweetness.

6) Serve warm as a side for your favorite Five Marys 
meats!

&  r e d  g rap e s



Servings: 4-6

prep Time: 10 min

CoOk time: 45-60 min

* ra i n b o w  car r ot s  
ad d  s o m e  f u n !
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Ingredients Directions
1 large butTernut squash 
3 large Yukon gold potatoes 
1 bunch medium beEts
1 medium red onion
1 bunch of rainbow carRots 
and/or 2 large parsnips 
1 head of garlic in cloves

kosher salt or sea salt
Freshly ground black pepPer
2 tablespoOns olive oil, plus 
more for drizzling

 

1) Preheat to 425 degrees F and place two baking sheets 
in the oven to warm them.

2) Cut all the vegetables into 1 1/2-inch pieces.
        *Butternut squash should be halved, seeded and 
peeled then cut into pieces.
         *Yukon potatoes scrubbed and cut into pieces.
         *Beets scrubbed and tops trimmed, then cut up.
         *Carrots peeled and cut in pieces
         *Parsnips scrubbed and cut into pieces, remove the 
core if it’s pithy (usually only in large parsnips)
         *Cut the onions through the base core to keep 
some of the layers in chunky pieces. 

3) Toss all the vegetable pieces with the garlic, olive oil 
salt and pepper in a bowl. 

4) Remove the heated baking sheets from the oven, 
brush or drizzle with olive oil. Divide the vegetables 
evenly between the 2 pans, spreading them out to 
assure they don't steam while roasting.  

5) Roast the vegetables until tender and golden brown, 
moving around with a spoon or fork occasionally, about 
45 minutes to 1 hour.



Servings: 2-4

prep Time: 5-10 min

CoOk time: 0 

* h o m e mad e  mayo  
o p t i o nal !
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Ingredients Directions
Salad:
1 head greEn cabBage
2 large carRots

dresSing:
1/2 cup mayonNaise
2 tablespoOns sugar 
2 tablespoOns lemon juice 
1 tablespoOn vinegar 
1/2 teaspoOn ground pepPer
 1/4 teaspoOn salt

homemade mayo:

1 large egg yolk
1 1/2 tsps lemon juice
1 tsp white wine vinegar
1/4 tsp Dijon mustard
1/2 tsp salt
3/4 cup canola oil, divided

1) Rinse and finely shred the cabbage head; Peel and finely 
shred the carrots.  (or buy the coleslaw packaged mix!) 

3) Mix both in a large serving bowl and set aside.

3) Make the dressing by whisking mayonnaise, sugar, lemon 
juice, vinegar, pepper and salt together in a bowl until 
smooth and airy.

4) Pour over cabbage and carrot mixture and toss until 
evenly covered!

w i t h  h o m e mad e  mayo

homemade mayo - optional!

1) Combine egg yolk, lemon juice, vinegar, mustard, and 1/2 
teaspoon salt in medium bowl. Whisk until blended and 
bright yellow, about 30 seconds.

2) Using 1/4 teaspoon measure and whisking constantly, add 
1/4 cup oil to yolk mixture, a few drops at a time, about 4 
minutes. Gradually add remaining 1/2 cup oil in very slow 
thin stream, whisking constantly, until mayonnaise is thick, 
about 8 minutes (mayonnaise will be lighter in color). Cover 
and chill. Can be made up to 2 days ahead, keep chilled!

**recipe for mayo from epicurious.com**



Servings: any

prep Time: 15 min

CoOk time: 30 min

* s u p e r  e a sy
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Ingredients Directions
2 bunches kale (lacinato)
1 cup water
2 large heads brocColi
2 tablespoOns olive oil
4 tablespoOns cold unsalted 
butTer
5 cloves garlic
¼ teaspoOn crushed red 
pepPer, plus more for gar-
nish
¾ teaspoOn Maldon sea salt

1) Remove tough stems and ribs from kale; coarsely chop 
the greens. Cook the kale in ½ cup water in a large skillet 
over medium-high heat, covered, until barely tender, 2 to 3 
minutes. Transfer to a colander. 

2) Cook broccoli the same way with the remaining ½ cup 
water. Transfer the kale to a large bowl; drain the broccoli in 
the colander. Wipe the pan dry. 

3) Heat 1 tablespoon oil in the pan over medium-high heat. 
Add the kale and cook, stirring often, until tender and 
browned in spots, 4 to 6 minutes. Transfer to the bowl. 

4) Heat the remaining 1 tablespoon oil in the pan. Add the 
broccoli (cut into florets) and cook, stirring often, until 
tender and browned in spots, 4 to 6 minutes. Transfer to the 
bowl. 

5) Heat butter, thinly sliced garlic and crushed red pepper in 
the pan over medium heat until the butter is melted. Cook, 
stirring constantly, until the garlic is light brown, 1 to 2 
minutes. 

6) Drizzle the butter over the vegetables and sprinkle with 
¾ teaspoon salt; gently toss to combine. Serve topped with a 
sprinkling of Maldon sea salt and crushed red pepper, if 
desired.

w  toa s t e d  gar l i c  b u t t e r

T h i s  r e c i p e  f r o m  
o u r  f r i e n d s  at
e at i n g  W e l l !



Servings: 1.5 lb loaf

rise Time: 18-24 hours

CoOk time: 45 min
* a  l i t t l e  t i m e  
i n t e n s i v e ,  
b u t  w o rt h  i t !
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b r e ad

Ingredients Directions
3 cups alL-purpose or bread 
flour, more for dusting

¼ teaspoOn instant yeast

1 ¼ teaspoOns salt

 Cornmeal or wheat bran as 
neEded

1) In a large bowl combine flour, yeast and salt. Add 1 5/8 
cups water, and stir until blended; dough will be shaggy and 
sticky. Cover bowl. Let dough rest at 12-18 hours, at warm 
room temperature, about 70 degrees.

2) Dough is ready when its surface is dotted with bubbles. 
Lightly flour a work surface and place dough on it; sprinkle 
it with a little more flour and fold it over on itself once or 
twice. Cover loosely and let rest about 15 minutes.

3) Using just enough flour to keep dough from sticking to 
work surface, gently and quickly shape dough into a ball. 
Generously coat a cotton towel (not terry cloth) with flour, 
wheat bran or cornmeal; put dough seam side down on 
towel and dust with more flour, bran or cornmeal. Cover 
with another cotton towel and let rise for about 2 hours. 

4) When it is ready, dough will be more than double in size 
and will not readily spring back when poked with a finger.
At least a half-hour before dough is ready, heat oven to 450 
degrees. Put a 6- to 8-quart heavy covered pot (cast iron, 
enamel, Pyrex or ceramic) in oven as it heats. When dough 
is ready, carefully remove pot from oven. Slide your hand 
under towel and turn dough over into pot, seam side up; it 
may look like a mess, but that is OK. Shake pan once or 
twice if dough is unevenly distributed; it will straighten out 
as it bakes. Cover with lid and bake 30 minutes, then 
remove lid and bake another 15 to 30 minutes, until loaf is 
beautifully browned. Cool on a rack.

T h i s  r e c i p e  f r o m  
T h e  N e w  Yo r k  T i m e s
“ N o  Kn e ad  B r e ad ”



d e s s e r t s
Five Marys

our family Favorites



Servings: 6-10

prep Time: 20 min

CoOk time: 45 min

* o m i t  t h e  f r o s t i n g
f o r  banana  b r e ad !

“ b e s t  e v e r ”
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Ingredients Directions

&  c r e am  c h e e s e  f r o s t i n g

2 cups ripe bananas, mashed
2 teaspoOns lemon juice
3 cups pastry flour
1 1⁄2 teaspoOns baking soda
1⁄4 teaspoOn salt
3⁄4 cup butTer, softened
2 cups sugar
3 large eggs
2 teaspoOns vanilLa
1 1⁄2 cups butTermilk

Frosting
1⁄2 cup butTer, softened
1 (8 ounce) package cream 
cheEse, softened
1 teaspoOn vanilLa
3 1⁄2 cups icing sugar

optional
chopPed walnuts

1) Preheat oven to 275 degrees; then grease and flour a 
9x13 pan (or recipe easily doubles to make two!) 

2) In a small bowl, mix mashed banana with the lemon 
juice and set aside and in a medium bowl, mix flour, 
baking soda and salt; set aside.

3) In a large bowl, cream 3/4 cup butter and 2 1/8 cups 
sugar until light and fluffy.  Beat in eggs, one at a time, 
then stir in 2 tsp vanilla. Beat in the flour mixture alter-
nately with the buttermilk.  Stir in banana mixture.

4) Pour batter into prepared pan and bake in preheated 
oven for one hour or until toothpick inserted in center 
comes out clean.

5) Remove from oven and place directly into the freezer 
for 45 minutes. This will make the cake extra moist!

6) For the frosting, cream the butter and cream cheese 
until smooth. Beat in 1 teaspoon vanilla. Add icing sugar 
and beat on low speed until combined, then on high 
speed until frosting is smooth.

7) Spread on cooled cake, sprinkle chopped walnuts 
over top of the frosting, if desired, and ENJOY!T h i s  r e c i p e  adap t e d  

f r o m  f o o d .co m



Servings: any

prep Time: 10 min

CoOk time: 30 min
* s e rv e  w i t h  
w h i p p e d  c r e am
o r  van i l l a  i c e  c r e am !
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Ingredients Directions
1 1/2 cups alL-purpose flour
2 tablespoOns light brown 
sugar
1 1/2 teaspoOns baking 
powder
1/2 teaspoOn salt
1 1/2 sticks cold unsalted 
butTer
1/4 cup plus 2 tablespoOns 
half-and-half
3/4 cup granulated sugar, 
plus more for sprinkling
12 ounces raspberRies
12 ounces blackberRies
1 1/2 teaspoOns finely 
grated orange zest

fresh whipPed cream or 
vanilLa bean ice cream

1) In a large bowl, combine flour, brown sugar, baking 
powder and salt. Cut the cold butter into 1/4 inch pieces and 
cut into the mixture until it resembles coarse meal. Add the 
half-and-half and stir until the dough is evenly moistened. 

2) Scoop the dough into 8 loose mounds and set aside (on 
parchment paper to avoid sticking.)

3) Preheat the broiler and position a rack 6 inches from the 
heat. 

4) In a large, deep, oven-proof skillet or cast iron pan, com-
bine the 3/4 cup of granulated sugar with the berries, orange 
zest and 1 cup of water and bring to a vigorous boil. Simmer 
over moderate heat, stirring occasionally, until the berries 
are juicy and just broken down, 10 minutes.

5) Arrange the mounds of dough on top of the fruit. Cover 
and simmer over very low heat until the biscuits are springy 
to the touch and cooked through, 15 minutes. 

6) Sprinkle the biscuits with granulated sugar and broil for 5 
minutes, shifting the pan as necessary, until the biscuits are 
lightly browned in spots. 

7) Let cool slightly and serve the biscuits and berries with 
whipped cream or vanilla bean ice cream!

&  b e r r i e s



www.shopfivemarys.com
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