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A generous portion of this cookbook’s sales proceeds are donated to fund cancer research at
NCI-designated Cancer Centers. In Daily Bread from my kitchen to yours, Marie Dempsey
Carter shares over 365 of her favorite recipes, along with a quote for each day of the year to
nourish your soul. Influenced by her French Canadian heritage and Virginia lifestyle, Marie’s
approach to cooking blends simple but deeply satisfying meals with warm hospitality. This
unique cookbook will inspire you to fill your kitchen and table with great food, friends,
conversation, and laughter.
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favorite recipes and quotationsMarie Dempsey CarterGive us this day our daily bread. Matthew
6:11Daily Bread from my kitchen to yours Copyright © 2013 by Marie Dempsey CarterAll rights
reserved.Published 2013 by MDC Foods, LLCWith the exception of the Psalms and certain
Proverbs, as noted, scripture quotations contained herein are from the New Revised Standard
Version Bible, copyright © 1989, by the Division of Christian Education of the National Council of
the Churches of Christ in the U.S.A. Used by permission. All rights reserved.Scripture quotations
marked KJV are from the King James Version of the Bible.Scripture quotations marked GNT are
from the Good News Translation in Today’s English Version – Second Edition Copyright © 1992
by the American Bible Society. Used by permission.Excerpts from the Psalms are from The
Book of Common Prayer, 1979.The author gratefully acknowledges permission to quote an
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book is a tribute to my mother and the millions of people who cope and have coped with a
cancer diagnosis. A generous portion of the sales profits - at least 25% - will be donated to fund
research conducted at NCI designated Cancer Centers for the prevention, early diagnosis,
treatment, and cure of various forms of cancer.I was raised to use the word “hate” sparingly, and
never with a person or food as the object. But I can easily say I hate cancer. I know I am not
alone. Each of us has been touched by this disease in one way or another.Some of the recipes
in this book reflect my French Canadian heritage. Others are favorites I developed or collected
from friends and family over many years. A few require knowledge of some advanced cooking
techniques, but most are easy to prepare. Although every recipe in this book has been tested, I
usually do not measure too precisely unless I am baking. I taste along the way and add a bit of
this or that so inevitably things do not always turn out the same as they did before.My mother



taught me that cooking is fun, not something to be anxious about. I hope you will apply that
lesson and fill your kitchen and table with friends, good conversation, and laughter. Thank
YouThank you to my family and friends for tasting and testing and helping this book become a
reality – it only took 15 years! First and foremost, I thank my children:Dianne, for your careful
editing and help with the layout and designMichelle, for your photos and for checking behind me
on all the quotesKatie, for painting and designing the perfect coverBuddy, for learning to cook
and always making me smileAnd to my husband Hugh, thank you for your patience and honest
feedback, from the day early in our marriage when I made that awful cheesy ham recipe to the
day I perfected my Boeuf Bourguignon.Please visit my website for recipe pictures, menu ideas,
cooking tips, and more: .Santé, Bonheur, Bon Appétit!JanuaryAppetizersChunky guacamole,
January 7Artichoke spread, January 15Hot crabmeat dip, January 21SoupsBlack-eyed pea
soup, January 1Mushroom soup with Brie, January 11Easy navy bean soup, January 19Diet
soup, January 22Salads and Salad DressingsMixed field greens with fresh herbs, January 3My
basic vinaigrette, January 3Main CoursesPoached salmon with spinach sauce, January 2“5
minute” steak with blue cheese butter, January 4Roast chicken, January 8Lasagna, January
13Union Club hot turkey sandwich, January 17Rack of lamb with mustard crust, January
23Fettuccine Alfredo, January 26Pot roast with pan gravy, January 28Chicken piccata, January
29SidesTwice-baked potatoes with cheese, January 5Green beans with grilled shallots, January
10Fingerling potatoes with arugula, January 16Buttered carrots, January 24Brussels sprouts
with bacon, January 27Broccoli and cheddar gratin, January 30SweetsRum cake with glaze
toppings, January 6Cindy’s frosted butterscotch cookies, January 14Lemon bars, January
20Profiteroles with Caramilk sauce, January 25Breads and BrunchHerb-leek tart, January
12Blueberry coffee cake, January 18Banana bread, January 31Sauces, Condiments, TipsBlue
cheese butter, January 4Gravy, January 9Pasta cooking tips, January 26 January 1Black-eyed
pea soupIn the South, it is a tradition to eat black-eyed peas on New Year’s Day to bring good
luck for the coming year.8 servings1tablespoon vegetable oil½pound sweet Italian sausage,
removed from casings2cups diced celery1cup diced red bell pepper1cup diced green bell
pepper3cups beef broth2(16-ounce) cans black-eyed peas, drained1teaspoon ground black
pepper2dashes Tabasco sauceCoat the bottom of a Dutch oven with vegetable oil. Add the
sausage, celery, red pepper, and green pepper. Sauté over medium heat until the vegetables are
tender and the sausage is fully cooked, about 15 minutes.Add the beef broth, black-eyed peas,
pepper, and Tabasco. Reduce heat to low and cook, uncovered, for 45 minutes. Add more beef
broth if the soup gets too thick.May the Lord…Grant you your heart’s desireand prosper all your
plans. Psalm 20:4 January 2Poached salmon with spinach sauce4 servings2cups clam
juice2cups dry white wine1large shallot, chopped10fresh parsley sprigs2fresh thyme sprigs1bay
leaf1½tablespoons butter, divided2tablespoons flour½cup heavy cream1½cups vegetable or
chicken broth4(6-ounce) skinless salmon fillets3ounces fresh spinach leaves, stems discarded,
finely chopped Salt and white pepper to tasteIn a medium saucepan, combine the clam juice,
wine, shallot, parsley sprigs, thyme sprigs, bay leaf, and 1 cup of water. Bring to a boil, reduce



heat to medium-low, and simmer until reduced to 1½ cups, 25 to 35 minutes. Strain the
reduction into a bowl and set aside. Add 1 tablespoon of the butter to the saucepan and melt
over low heat. Stir in the flour and cook for 2 minutes, stirring constantly, to make a roux. Remove
from heat and let the roux cool for 5 minutes. Return the saucepan to low heat and gradually stir
in the reserved reduction to make a smooth sauce. Bring to a boil, whisking constantly. Reduce
heat to very low and simmer for 10 minutes, whisking often. Stir in the cream and simmer for 5
more minutes. Remove from heat and set aside.Bring the broth to a simmer in a large skillet. Add
the salmon fillets and adjust heat so the broth is barely simmering. Poach the salmon until
cooked through, about 7 minutes. Transfer the salmon to a serving platter. While the salmon is
poaching, bring the cream sauce to a simmer, reduce heat to low, and whisk in the remaining ½
tablespoon butter. Stir in the spinach and cook until just wilted but still bright green, 2 to 3
minutes. Season the sauce with salt and pepper and pour over the salmon.If one advances
confidently in the direction of his dreams, and endeavors to live the life which he has imagined,
he will meet with a success unexpected in common hours. Henry David ThoreauWalden,
Conclusion January 3Mixed field greens with fresh herbs4 servings1cup mixed fresh herbs,
washed, dried, snipped, and loosely packed1pound bite-size pieces of mixed salad greens,
washed, dried, and loosely packed cup vinaigretteFor the herbs, use a selection of fresh chervil,
sage, tarragon, dill, basil, flat-leaf parsley, and mint. For the greens, use a selection of red and
green-tipped oak-leaf lettuce, white and green-tipped curly endive, radicchio, watercress,
arugula, and lamb’s lettuce. The result you want is a salad of varied colors, textures, and
pungencies. The key to this salad is to snip off and use only the tender pieces of the field greens.
Discard the less tender pieces or use them in a soup.Combine the herbs and salad greens in a
large salad bowl. Toss with your hands. Pour the vinaigrette over the salad and toss gently with
salad tongs until the greens are lightly but evenly coated.My basic vinaigretteMake about 1¾
cups1egg yolk, lightly beaten¼cup white wine vinegar2tablespoons freshly squeezed lemon
juice½teaspoon dry mustard1garlic clove, minced1teaspoon sea salt½teaspoon ground black
pepper1cup extra-virgin olive oilCombine all the ingredients except the oil in a screw top jar and
shake well. Add the oil, ¼ cup at a time, and shake well after each addition to blend and emulsify
the dressing. Refrigerate and use within 1 week.Have more than thou showest; speak less than
thou knowest. William ShakespeareKing Lear, act I, sc. iv, 132 January 4“5-minute” steak4
servings4(1½ to 2-inches thick) beef tenderloin fillets Coarse salt and ground black pepper to
taste1tablespoon olive oil1tablespoon butterLet the steaks sit at room temperature for 30
minutes before cooking. Preheat the oven to 425 degrees.Pat the steaks dry with a paper towel.
Season on both sides with salt and pepper. In a cast iron skillet, heat the oil and butter over
medium-high heat until lightly browned and sizzling. Add the steaks and sear on 1 side for 5
minutes. Using tongs, turn the steaks over and immediately transfer the skillet to the oven. Roast
for 5 minutes. Remove the skillet from the oven and let the steaks rest for 5 minutes, uncovered,
before serving. Serve with blue cheese butter (recipe below) or a steak sauce (see recipe
index).You can substitute other thick cuts of steak for the tenderloin fillets, such as sirloin, strip,



or Delmonico.Blue cheese butter4 servings4tablespoons unsalted butter, softened1½ounces
blue cheese, at room temperature¼teaspoon coarse salt2tablespoons minced fresh chives
(optional)Combine the butter, blue cheese, salt, and chives (if using) in a small bowl. Using a
small spatula, mix until smooth. While the steaks are resting, spoon 1 tablespoon (or more!) of
the butter on each one.Happiness is not a station you arrive at,but a manner of traveling.
Margaret Lee Runbeck January 5Twice-baked potatoes with cheese6 servings7large russet
potatoes½cup sour cream½cup butter1cup half-and-half, heated1cup grated cheddar
cheese2teaspoons coarse salt½teaspoon white pepper½cup grated Parmesan cheesePreheat
the oven to 400 degrees.Scrub the potatoes and puncture the tops with a fork to create vents.
Bake until fork tender, 45 minutes to 1 hour. When the potatoes are cool enough to touch, cut a
large opening in the tops and scoop out the potato flesh into a mixing bowl, being careful not to
break the potato skins.Add the sour cream, butter, and heated half-and-half to the potatoes.
Mash to desired consistency (I like mine a little lumpy). Mix in the cheddar cheese, salt, and
pepper. Spoon the mixture into 6 potato skins, filling each generously. Place the filled potatoes
on a baking sheet and sprinkle Parmesan cheese over the top of each potato. Return the
potatoes to the oven and bake until the tops are browned, about 20 minutes.Perhaps it would be
a good idea, fantastic as it sounds, to muffle every telephone, stop every motor and halt all
activity for an hour some day to give people a chance to ponder for a few minutes on what it is all
about, why they are living and what they really want. James Truslow Adams January 6Rum
cakewith rum and chocolate glaze toppings8 servings1(16.5-ounce) box yellow cake mix1(3.4-
ounce) package vanilla instant pudding and pie filling4eggs¾cup water, divided1cup dark rum,
divided½cup vegetable oil8tablespoons (1 stick) plus 1 teaspoon butter1cup sugar4ounces
semi-sweet chocolate chipsPreheat the oven to 325 degrees.Lightly grease and flour a 10-inch
tube pan. In a large mixing bowl, combine the cake mix, pudding, eggs, ½ cup water, ½ cup rum,
and vegetable oil. Using an electric mixer set on medium speed, beat until smooth. Pour the
batter into the prepared pan. Bake for 1 hour. Cool in the pan for 30 minutes and then invert onto
a serving plate. Prick the top with a fork to help absorb the rum glaze.While the cake is cooling,
make the glaze toppings. For rum glaze, melt 8 tablespoons butter in a heavy saucepan. Stir in
the remaining ¼ cup water and the sugar. Bring to a boil, reduce heat to medium and simmer,
stirring often, until the sugar is dissolved, about 5 minutes. Remove from heat and stir in the
remaining ½ cup rum. Spoon the rum glaze evenly over the cake.For the chocolate glaze,
combine the remaining 1 teaspoon butter and the chocolate in the top of a double boiler. Cook
over very hot water until the chocolate melts, stirring occasionally, 3 to 5 minutes. Drizzle the
chocolate glaze over the cake in a decorative pattern.Once we know the way,we can relax and
live into the journey. Tom Ehrich January 7Chunky guacamole6 servings2Haas avocados,
coarsely chopped1teaspoon lemon zest1tablespoon freshly squeezed lemon juice1teaspoon
chopped fresh cilantro (optional)1tablespoon finely chopped red onion2garlic cloves,
minced1medium tomato, seeded and chopped¾teaspoon ground cumin8drops Tabasco
sauce1teaspoon coarse saltCombine all the ingredients in a medium mixing bowl, keeping the



avocado somewhat chunky. Transfer to a serving bowl and serve with corn chips.The human
mind may devise many plans,but it is the purpose of the Lord thatwill be established. Proverbs
19:21 January 8Roast chickenThe key to a great roast chicken is, of course, the chicken. For the
best flavor, use a free-range, grain-fed chicken that has not been frozen.6 servings1large
roasting chicken, about 5 pounds1lemon, quartered1celery stalk with leaves, coarsely
chopped1medium carrot, peeled and coarsely chopped3garlic cloves, peeled4tablespoons
butter3teaspoons finely chopped fresh rosemary3teaspoons finely chopped fresh
thyme2teaspoons coarse salt1teaspoon ground black pepper½teaspoon paprikaPreheat the
oven to 425 degrees.Rinse the chicken inside and out and pat dry. Place the chicken breast side
up in a shallow roasting pan. Squeeze the juice from the lemon quarters all over the chicken.
Stuff the cavity with the spent lemon quarters and the celery, carrot, and garlic cloves. Tie the
legs together with kitchen twine. Poke 2 tablespoons of the butter under the skin on each breast.
Sprinkle the rosemary, thyme, salt, pepper, and paprika evenly over the breast area and upper
portion of the legs.Roast for 15 minutes. Reduce the oven temperature to 350 degrees and
roast, basting every 20 minutes or so, until juices run clear when the thigh meat is pierced, about
1 hour and 15 minutes. Transfer the chicken to a carving board and cover tightly with foil. Let rest
for 10 minutes before carving. Carve and serve with gravy (recipe on January 9).Treat people as
if they were what they ought to be and you help them to become what they are capable of
becoming. Johann Wolfgang von Goethe January 9GravyMakes about 4 cups3cups chicken
broth, divided Pan drippings from roast chicken or turkey4tablespoons chicken breader mix,
such as House-Autry Salt and ground black pepperStir 1 cup of the chicken broth into the
drippings in the roasting pan used to roast a chicken or turkey. Place the roasting pan over
medium heat and bring the broth and drippings to a low simmer, scraping up brown bits from the
bottom of the pan with a wooden spoon. When as much of the brown bits as possible have
loosened from the pan, strain the drippings through a sieve into a large heatproof glass
measuring cup.Place the chicken breader in a small saucepan. Spoon off 3 tablespoons of the
fat that floats to the top of the drippings and combine with the chicken breader. Whisk to make a
smooth paste. Cook over low heat for 2 to 3 minutes, whisking constantly. Discard the remaining
fat from the drippings and whisk the drippings into the saucepan. Whisk in the remaining 2 cups
chicken broth and bring to a boil. Reduce heat to medium-low and cook over low heat, stirring
occasionally with a wooden spoon, until the gravy thickens, 5 to 8 minutes. Season to taste with
salt and pepper.If chicken breader is not available, use all-purpose flour seasoned with ½
teaspoon salt, ¼ teaspoon pepper, and ¼ teaspoon paprika.You can adapt this recipe to make
beef or pork gravy by using beef broth instead of chicken broth.Tip: To get the most flavorful fond
(brown bits that stick to the bottom of the pan) and drippings for making gravy, use a stainless
steel roasting pan versus a nonstick pan to roast your chicken, turkey, or meat.I come from a
family where gravy is considered a beverage. Erma Bombeck January 10Green beans with
grilled shallots6 servings1teaspoon salt1pound fresh green beans, ends trimmed2tablespoons
butter1tablespoon extra-virgin olive oil3large shallots, peeled and sliced Coarse salt and ground



black pepper to tasteFill a large saucepan with enough water to cover the beans and bring the
water to a boil. Stir in the salt and add the green beans. Cook until the beans are just tender, 5 to
8 minutes depending on size of the beans. Drain and plunge the beans into a bowl of ice water
to retain their bright green color.Heat the butter and oil in a large skillet over medium-high heat.
Add the shallots and sauté until lightly browned, about 5 minutes (watch carefully because they
can turn from lightly browned to black and burn very quickly). Drain the beans and transfer them
to the skillet with the shallots. Season with salt and pepper, toss, and place over medium-low
heat until the beans are heated through.[I]t would seem that Our Lord finds our desires not too
strong, but too weak. We are half-hearted creatures, fooling about with drink and sex and
ambition, when infinite joy is offered to us, like an ignorant child who wants to go on making mud
pies in a slum because he cannot imagine what is meant by the offer of a holiday at the sea.We
are far too easily pleased. C. S. LewisThe Weight of Glory January 11Mushroom soup with Brie6
servings6ounces Brie cheese2tablespoons butter1pound white button mushrooms, finely
chopped1cup diced celery2shallots, finely chopped1bunch scallions, white part and 1 inch of
stems, chopped2tablespoons flour2cups chicken broth2cups beef broth6tablespoons dry
drinking sherry1¾cups half-and-half¼teaspoon cayenne pepper½teaspoon ground black
pepper Salt to taste Freshly chopped chives for garnishPlace the Brie cheese in the freezer for
30 minutes to make it easier to work with. Trim off the rind and tear the cheese into 2-inch
pieces.Melt the butter in a medium saucepan and sauté the mushrooms, celery, shallots, and
scallions over medium heat until tender, about 4 minutes. Remove from heat and, using a fork,
stir in the flour until blended with no lumps. Stir in the chicken broth, beef broth, and sherry.
Return to heat and bring to a boil, stirring constantly. Reduce heat to medium-low and simmer for
15 minutes. Stir in the half-and-half, Brie, cayenne pepper, black pepper, and salt. Continue
cooking over low heat for 10 more minutes, stirring often. Do not let the soup boil again after
adding the half-and-half and Brie. Garnish each serving with fresh chives.So I say to you,Ask,
and it will be given you;search, and you will find;knock, and the door will be opened for you. Luke
11:9 January 12Pâté aux poireaux avec herbesHerb-leek tart6 servings3medium leeks, white
and pale-green parts, thinly sliced4tablespoons butter2eggs, lightly beaten1egg yolk, lightly
beaten½cup heavy cream2tablespoons crème fraîche½teaspoon coarse salt½teaspoon ground
black pepper½cup chopped mixed selection of fresh herbs (tarragon, chervil, basil, chives, or
parsley)¾cup grated Gruyère cheese1(10-inch) tart shell (recipe on August 20)Preheat the oven
to 400 degrees.Prick the bottom of the tart shell with a fork. Line the dough with parchment
paper and top with pie weights or dried beans. Bake until the edges are golden, about 15
minutes. Remove the pie weights and parchment paper and bake until the bottom is golden,
about 10 more minutes. Let the tart shell cool on a wire rack. Reduce the oven temperature to
350 degrees.Rinse the leeks to remove any sandy grit and pat dry. Melt the butter in a large
skillet and sauté the leeks over medium heat until softened, about 10 minutes. Meanwhile,
combine the eggs and egg yolk, cream, crème fraîche, salt, and pepper in a medium bowl and
whisk to make a custard.Place the tart shell on a baking sheet lined with foil. Layer ½ of the



leeks in the tart shell, sprinkle with ½ of the herbs, and then with ½ of the Gruyère. Repeat,
ending with a cheese layer on top. Pour the custard into the middle of the layers and let settle to
evenly distribute. Carefully transfer the baking sheet to the oven. Bake until the filling is set and
lightly browned, 25 to 30 minutes.May joy and nothing else find you on the way.May you be
blessed and a blessing.And may light guide you, and countless others,all the way home. E.
Carson Brisson January 13Lasagna8 servings1½pounds ground beef1medium onion,
chopped1garlic clove, minced1(14.5 ounce) can Italian-style stewed tomatoes1(15-ounce) can
tomato sauce1(10.5-ounce) can tomato purée1(6-ounce) can tomato paste¼cup chopped fresh
basil1egg, beaten1(15-ounce) container ricotta cheese1cup grated Parmesan Romano cheese,
plus more for serving2tablespoons chopped fresh parsley Salt and pepper8lasagna noodles1(8-
ounce) package sliced mozzarella cheesePreheat the oven to 375 degrees.Combine the ground
beef and onions in a large saucepan and cook over medium heat until the beef is browned. Drain
off the fat. Add the garlic, stewed tomatoes, tomato sauce, tomato purée, tomato paste, and
basil. Simmer for 15 minutes. Meanwhile, combine the egg, ricotta cheese, Parmesan Romano
cheese, and parsley in a medium bowl. Season with salt and pepper to taste.Cook the lasagna
noodles according to package directions (see pasta cooking tips on January 26).Spread about 
of the meat sauce on the bottom of a large (9 x 13-inch) baking dish. Arrange a layer of 4
noodles on the sauce. Spread ½ of the cheese mixture on the noodles, arrange several slices of
mozzarella cheese over the cheese mixture, and then add another layer of meat sauce. Repeat
with a layer of 4 noodles, the cheese mixture, mozzarella, and meat sauce. Sprinkle some
Parmesan Romano over the top meat sauce layer. Bake for 30 minutes. Let stand 10 to 15
minutes before serving.Every path has its puddle. English Proverb January 14Cindy’s frosted
butterscotch cookiesWhen one of those passcode security questions we are asked to select is:
“What is the name of your childhood best friend?” my answer is “Cindy.” Cindy made these
cookies for a bake sale when we were in middle school and they quickly became a school
favorite. Her recipe was included in a fund-raising cookbook published by our school’s Parents
Association more than 10 years after we graduated, and described as a “classic.”Makes 30
cookiesCookies½cup butter, at room temperature1½cups brown sugar2eggs, beaten1teaspoon
vanilla2½cups flour½teaspoon salt½teaspoon baking powder½teaspoon baking soda1cup sour
milk cup chopped walnutsBrown butter frosting4tablespoons butter, at room
temperature1½cups powdered sugar1teaspoon vanilla Hot waterPreheat the oven to 400
degrees.In a large bowl, using an electric mixer set on medium speed, cream together the butter
and sugar. Add the eggs and vanilla and beat well. In a separate bowl, sift together the flour, salt,
baking powder, and baking soda. Add the flour mixture to the butter-sugar mixture in batches,
alternating with the sour milk, beating well after each addition. Stir in the walnuts. Chill for several
hours until the dough is firm. Using a teaspoon, drop the cookie dough onto a cookie sheet.
Bake for 12 minutes. Cool on a wire rack while you make the frosting.In a saucepan, brown the
butter over very low heat. Add the sugar and blend. Add the vanilla and then add just enough hot
water to make a spreading consistency. When the cookies are cool, spread a bit of frosting on



each one.To make sour milk, heat milk to 70 degrees and stir in 1 teaspoon of lemon juice or
white vinegar. Let sit for 10 minutes. You can use buttermilk instead of sour milk.They soon
stopped being ten years old. But whatever age they were seemed to be exactly the right age for
having fun.Maud Hart LovelaceBetsy and Tacy Go Over the Big Hill January 15Artichoke
spread8 servings2(14-ounce) cans quartered artichoke hearts1cup mayonnaise1cup grated
sharp cheddar cheese1½cups grated Parmesan cheese½cup chopped scallions, white part and
1 inch of stems1garlic clove, minced½cup slivered almondsPreheat the oven to 350
degrees.Drain and chop the artichoke hearts. In a medium bowl, combine the artichoke with the
mayonnaise, cheddar cheese, Parmesan cheese, scallions, and garlic. Mix well. Spoon the
mixture into a small (1½-quart) casserole dish. Sprinkle the almonds over top. Bake until bubbly,
about 20 minutes.Serve warm with pita chips or garlic toasts.Nothing great was ever achieved
without enthusiasm. Ralph Waldo Emerson January 16Fingerling potatoes with arugula6
servings1pound fingerling potatoes, quartered lengthwise4sprigs fresh thyme1bay leaf½cup
extra-virgin olive oil¾teaspoon coarse salt, divided½teaspoon ground black pepper,
divided4garlic cloves, chopped½cup chopped red onion2tablespoons Champagne
vinegar½pound arugula, coarsely chopped1cup grated Parmigiano-Reggiano cheese, plus
some shavings made with a vegetable peeler for garnishPreheat the oven to 300 degrees.In a
large bowl, combine the thyme, bay leaf, oil, ½ teaspoon salt, and ¼ teaspoon pepper. Add the
potatoes and toss to coat. Pour the mixture into a medium baking dish. Spread the potatoes in 1
layer and pour any extra seasoned oil over top. Roast for 30 minutes. Stir in the garlic and spread
the potatoes in a layer again. Roast until tender, about 20 minutes more. Drain the potatoes and
garlic in a colander set over a bowl and reserve the oil. Discard the thyme sprigs and bay
leaf.Heat the reserved oil in a large skillet over moderately high heat until hot but not smoking.
Add the onion and the remaining ¼ teaspoon salt and ¼ teaspoon pepper. Sauté while stirring
until the onion is softened, 3 to 5 minutes. Add the potato and garlic mixture and cook until the
garlic is just golden, about 2 minutes. Add the vinegar and cook while stirring for 1 more minute.
Transfer the potato mixture to a large serving bowl. Add the arugula and grated cheese and toss
with tongs until the arugula is wilted. Garnish with cheese shavings and serve warm.If you abide
in me, and my words abide in you,ask for whatever you wish,and it will be done for you. John
15:7 January 17Union Club hot turkey sandwich4 servings4thick white bread slices¾pound
roasted turkey slices4cups Mornay sauce (recipe on November 30)1cup freshly grated
Parmesan cheesePreheat the broiler with the oven rack 6 to 8 inches below heat. Place the
bread slices on a baking sheet and broil 2 minutes on each side or until toasted.Place each
piece of toast in a lightly buttered individual baking dish. Top with the turkey slices, and pour hot
Mornay sauce over the turkey. Sprinkle with Parmesan cheese. Broil for 3 to 4 minutes until
bubbly and lightly browned.To take this over the top, sprinkle crumbled crisp bacon over the
turkey before topping with the Mornay sauce.If you look the right way,you can see that the whole
world is a garden. Frances Hodgson BurnettThe Secret Garden January 18Blueberry coffee
cake6 to 8 servings1cup sugar8tablespoons unsalted butter at room temperature,



divided2eggs1teaspoon vanilla extract2cups flour1teaspoon baking powder1teaspoon baking
soda½teaspoon salt1½cups sour cream2½cups fresh blueberries, rinsed1cup firmly packed
brown sugar2teaspoons ground cinnamonPreheat the oven to 350 degrees. Lightly grease and
flour a 10-inch tube pan.Place the sugar and 4 tablespoons of the butter in a large bowl. Using
an electric mixer set on high speed, cream the sugar and butter until fluffy Add the eggs, 1 at a
time, beating well after each addition. Beat in the vanilla.Combine the flour, baking powder,
baking soda, and salt in a medium bowl. Transfer the dry ingredients to the bowl with the sugar-
butter mixture and stir to combine. Add the sour cream and beat until the batter is very smooth.
Fold in the blueberries.Melt the remaining 4 tablespoons butter. Combine with the brown sugar
and cinnamon to make a Streusel.Spread half the batter in the prepared pan, spread half the
Streusel over top, and repeat. Bake until a toothpick inserted in the center comes out clean,
about 50 minutes. Let cool for 10 minutes before serving.Success follows doing what you want
to do.There is no other way to be successful. Malcolm S. Forbes January 19Easy navy bean
soup6 servings½pound thick-cut bacon1large yellow onion, diced2large carrots, peeled and
diced3medium red potatoes, diced2(16-ounce) cans navy beans2(10½-ounce) cans beef
consommé1teaspoon coarse salt1teaspoon freshly ground black pepperCook the bacon in a
Dutch oven or heavy medium saucepan until crisp. Remove the bacon, drain on paper towels,
and crumble into bits. Set aside. Discard all but 3 tablespoons of the bacon drippings. Add the
onion and carrots to the bacon drippings and sauté over medium heat until softened, about 5
minutes. Add the potatoes, beans, and consommé and bring to a boil. Reduce heat to low and
stir in the bacon bits, salt, and pepper. Cover and simmer for 20 minutes.This is also good made
with sage-seasoned sausage or Virginia country ham instead of bacon. Sauté the onions and
carrots in 3 tablespoons sausage drippings or vegetable oil instead of bacon drippings.Trust in
the Lord with all your heart,and do not rely on your own insight.In all your ways acknowledge
him,and he will make straight your paths. Proverbs 3: 5-6 January 20Lemon barsMakes about 24
barsCrust2cups flour½cup sugar1cup (2 sticks) butter, chilled and cut into ½-inch
piecesTopping4extra-large eggs2cups sugar5tablespoons flour½cup freshly squeezed lemon
juice¼cup milk Zest from 1 lemon Confectioners’ sugar for garnishLine a 9 x 13-inch cake pan
with parchment paper.Combine the flour and sugar in a medium bowl. Add the butter and, using
a pastry cutter, combine with the flour and sugar to form a fine crumbly mixture. Sprinkle the
mixture into the prepared pan and, using your fingers, press firmly to form a crust that is about ¼-
inch thick on the bottom of the pan and about ½-inch up the sides to form a rim. Refrigerate for
30 minutes.Preheat the oven to 350 degrees. Bake the crust until it is a very light golden brown,
about 20 minutes.While the crust is baking, make the lemon topping. In a medium bowl, lightly
beat the eggs with a fork. Using a wooden spoon, beat in the sugar. Add the flour, 1 tablespoon
at a time, mixing until each tablespoon is fully incorporated before adding the next. Mix in the
lemon juice, milk, and lemon zest. Pour the lemon mixture evenly over the crust. Bake until the
topping is set, about 20 minutes. When cool, dust with confectioners’ sugar. Cut into 1 x 2-inch
bars. Use a spatula to remove the bars from the pan and peel off the parchment paper.The



Amen! of Natureis always a flower. Sir Oliver Wendell Holmes, Sr. January 21Hot crabmeat dip6
servings1(6.5-ounce) can flaked crabmeat, drained2tablespoons finely chopped onion1(8-
ounce) package cream cheese, softened1tablespoon freshly squeezed lemon juice1teaspoon
horseradish½teaspoon salt Pepper to taste1tablespoon butter½cup sliced almondsPreheat the
oven to 375 degrees.In a medium bowl, combine all the ingredients except the butter and
almonds. Blend well and spoon into a small baking dish. Melt the butter in a small skillet, add the
almonds, and sauté over medium heat until the almonds are lightly browned. Sprinkle the
almonds on top of the crab mixture. Bake for 15 minutes. Serve with thin wheat crackers.It is nice
to be important,but it’s more important to be nice. Sir John Templeton January 22Diet soup4
servings1(15-ounce) can cannellini beans, drained and rinsed3cups chicken broth1garlic clove,
minced1½tablespoons olive oil1medium yellow onion, diced2celery stalks, diced3plum
tomatoes, seeded and diced1teaspoon coarse salt¼cup chopped fresh parsley4tablespoons
grated Parmesan cheeseCombine the beans, chicken broth, and garlic in a medium saucepan.
Bring to a boil, reduce heat to low, and cook until the beans are very tender, about 20 to 30
minutes.Meanwhile, heat the olive oil in a medium skillet. Add the onion and celery and sauté
over medium heat until softened, about 5 minutes. Add the tomatoes and salt and continue
cooking for 3 to 4 minutes. Transfer the vegetable mixture to the saucepan with the beans and
add the parsley. Cook over low heat, stirring occasionally, for 15 minutes. Garnish each serving
with Parmesan cheese.Even I don’t wake up looking like Cindy Crawford. Cindy Crawford
January 23Rack of lamb with mustard crust4 servings2racks of lamb, trimmed1garlic clove,
minced½teaspoon salt1teaspoon fresh thyme leaves3tablespoons Dijon mustard3tablespoons
olive oil½cup fresh white bread crumbs4tablespoons butter, meltedPreheat the oven to 500
degrees.Make shallow knife slashes in a crisscross pattern on the layer of fat covering the lamb
racks. Combine the garlic and salt in a small bowl and whisk in the thyme, mustard, and oil.
Using a pastry brush, paint the mixture over the layer of fat and meaty ends of the lamb.Set the
lamb in a roasting pan and wrap the bones in foil. Roast the lamb for 10 minutes to sear.
Immediately reduce the oven temperature to 400 degrees. Pull the oven rack out and quickly
spread the bread crumbs over the lamb racks and then drizzle butter over the crumbs. Roast for
an additional 15 minutes for rare or 20 minutes for medium. Let the lamb rest for 10 minutes
before carving.Two roads diverged in a wood, and I --I took the one less traveled by,And that has
made all the difference. Robert FrostThe Road Not Taken January 24Buttered carrots6
servings2pounds carrots, peeled and thinly sliced1teaspoon salt½teaspoon black pepper cup
water2tablespoons butter1tablespoon chopped fresh parsleyPlace the carrots, salt, pepper, and
water in a large sauté pan and bring to a boil. Cover the pan and reduce heat to medium-low.
Cook for 7 minutes. Remove the cover, add the butter, and cook until the water evaporates and
the carrots are coated with butter, 1 to 2 minutes. Remove from heat and toss with parsley.Give
us, Lord, a bit o’ sun,A bit o’ work, and a bit o’fun;Give us all in the struggle and sputterOur daily
bread and a bit o’ butter.Give us health, our keep to make,And a bit to spare for others’
sake.Give us sense, for we’re some of us duffers,An’ a heart to feel for all that suffers.Give us,



too, a bit of a song,And a tale and a book to help us along.An’ give us our share o’ sorrow’s
lessonsThat we may prove how grief’s a blessin’.Give us, Lord, a chance to beOur goodly best,
brave, wise, and free,Our goodly best for yourself and othersTill all men learn to live as brothers.
Found on the wall of an old inn,Lancaster, England January 25Profiteroles with Caramilk sauce6
to 8 servingsPuff pastry1cup water6tablespoons butter1teaspoon sugar¼teaspoon salt1cup
sifted flour4eggsCaramilk sauce2Cadbury Caramilk candy bars (sold as Caramello in the
USA)½cup whipping cream1teaspoon light corn syrup½teaspoon saltVanilla ice creamPreheat
the oven to 400 degrees.Combine the water, butter, sugar, and salt in a heavy saucepan. Bring
to a boil, reduce heat, and cook until the butter is melted. Add the flour. Stir with a wooden spoon
until the dough forms a ball. Cook 1 more minute while stirring and mashing the dough. Remove
from heat and let cool for a few minutes. In a medium bowl, lightly beat the eggs with a fork.
Using an electric mixer set on medium speed, slowly beat the eggs into the dough, adding just a
bit of egg at a time. Beat until the dough is shiny. Drop round tablespoons of the dough onto the
baking sheet to form approximately 18 mounds, each about 1½ inches high and 1½ inches
across. Smooth down the peaks with a wet finger. Bake until the puffs are firm and lightly
colored, about 25 minutes. Set aside.To make the Caramilk sauce, break up the candy bars and
combine with the whipping cream and corn syrup in a double boiler. Heat over simmering water
while stirring until the candy melts. Stir in the salt.When ready to serve, cut off the top third of
each puff. Fill with ice cream and replace the top. Drizzle with Caramilk sauce.Wait for the wisest
of all counselors, Time Pericles January 26Fettuccine Alfredo4 servings3tablespoons
butter1cup heavy cream, divided1(9-ounce) package fresh fettuccine noodles2tablespoons
salt¾cup finely grated Parmesan cheese, plus more for serving½teaspoon freshly ground
pepper Pinch of nutmegCombine the butter and ¾ cup of the cream in a heavy saucepan that is
large enough to hold the cooked fettuccine. Set over medium heat and simmer for 1 minute or
less, just until the butter melts and the mixture is slightly thickened. Remove from heat and set
aside.Cook the fettuccine according to package instructions, adding the salt to the cooking
water after it comes to a boil (see pasta cooking tips below). When the fettuccine is ready, scoop
out ¼ cup of the cooking water, drain, and transfer the fettuccine to the saucepan with the cream
and butter. Add the reserved cooking water and cook for a minute or so over very low heat while
tossing the fettuccine to coat with the sauce. Add the Parmesan cheese and remaining ¼ cup
cream, pepper, and nutmeg. Toss gently until the Parmesan and cream coat the fettuccine.
Serve immediately with additional Parmesan on the side.Pasta cooking tips:- Always cook pasta
in a large pot with a generous amount of water. The pasta needs to be able to swim freely to
keep it from clumping together when it cooks. You do not need to add oil to the water.- Add a
generous amount of salt to the water (1 tablespoon per quart of water) after it comes to a boil
and before adding the pasta. Salt enhances the flavor of the pasta. Don’t add the salt before the
water boils because it makes the salt flavor too intense.- Do not rinse the pasta unless you are
using it for a cold pasta salad. The starch on the pasta enhances the flavor and helps a warm
sauce adhere.- Always reserve a little of the pasta cooking water (about ¼ cup) to add to your



sauce. This helps the sauce coat and cling to the pasta.The first rule is to keep an untroubled
spirit.The second is to look things in the faceand know them for what they are. Marcus Aurelius
January 27Brussels sprouts with bacon4 servings1pound Brussels sprouts2slices thick-cut
baconCoarse salt and ground black pepper to taste¼cup golden raisins1medium shallot, finely
chopped1tablespoon butter½cup chicken broth1tablespoon apple cider vinegar1tablespoon
pure maple syrupPreheat the oven to 400 degrees.Pull off any withered leaves from the root end
of the sprouts and, using a small knife, shave the root close to the base of the remaining leaves,
but not so close that the leaves will come loose. Make a small (¼-inch deep) cross cut in the root
ends. Rinse the sprouts under cold water. Cut the sprouts in half or in thirds so they are all a
uniform size.Place the bacon in a large, heavy skillet and transfer to the oven. Cook until crisp,
turning once, about 10 minutes total. Drain on a paper towel and set aside. Reserve the
drippings.Add the Brussels sprouts to the skillet and toss to coat with the bacon drippings.
Season with salt and pepper. Cook over medium heat, stirring often, until the sprouts are well
browned in spots and begin to soften, 5 to 7 minutes. Reduce the heat to low and add the
raisins, shallot, and butter. Cook, stirring often, until the shallot is softened, about 3 minutes. Stir
in the chicken broth, increase heat to medium-high, and bring to a boil while stirring up brown
bits from the bottom of the skillet. Reduce heat to medium and simmer until the broth has
evaporated, 1 to 2 minutes.Coarsely crumble the bacon. Stir the bacon, vinegar, and maple
syrup into the Brussels sprouts. Cook for 1 more minute over medium-low heat. Season to taste
with additional salt and pepper.If you haven’t got any charity in your heart, you have the worst
kind of heart trouble. Bob Hope January 28Pot roast with pan gravy6 servings1boneless chuck
roast, about 3 pounds1tablespoon coarse salt
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Gertrude Dempsey McLean, “Best Cook Book Ever. This is truly the best cookbook written. Each
recipe is easy to understand and all the sayings are so thoughtful. You won't be disappointed
with this book I have bought 14 books as Christmas gifts this year. With some the proceeds of
the book going to cancer research you know you are buying a product that you will love but will
also help others who are sick.Gert McLean”

Susan Finn, “Wonderful Recipes for Each Day of the Year!. Daily Bread is a unique and very
special cookbook. Marie Dempsey Carter offers delicious and uncomplicated recipes for each
day of the year.  You will also enjoy her daily thoughts associated with each recipe.”

Personalization Nerd, “The cookbook you will wish you had written. Marie had me at the recipe
for Pate Chinois (French Canadian Shepherd's Pie), a staple at my French Canadian
grandmother's house every holiday when I was growing up. This exquisite gem of a book is filled
with recipes that are deeply delicious and the true definition of comfort food.”

L D, “Fantastic. This must be the first cookbook in the world that combines southern cooking with
French Canadian cuisine. Whether you are a beginning cook or an experienced chef, you will
learn a lot from this book.”

Cheryl Padel, “Five Stars. Fun”

Monica Rawles, “Great cookbook for Every Day or for Special Occasions. I love the simplicity of
the recipes and the inspirations on each page. A true "go to" cookbook. Wonderful cookbook.”

Victor Strimbu,Jr., “What a gem of a cookbook!. What a charming cookbook! I love the well-
written recipes that combine down home cooking with sophisticated dinner recipes. I also love
that each day of the year there is an inspiring quote at the bottom of the page.....this cookbook
will stay out for quite a while as I peruse each recipe and each thoughtful quote. I can't wait to
entertain using this book.  Margie Strimlbu”

Mary E Rice, “Daily Bread. Just received this cookbook as a gift...started reading it that night
and have not stopped reading since...love the format of a recipe for every day of the year...and
the inspirational sayings on every page are wonderful.Looking forward to trying many of the
recipes..Mary Rice”

The book by April Ingram has a rating of  5 out of 5.0. 8 people have provided feedback.
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