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Todlays Special
BUFFALO CHICKEN

TATER TOT CASSEROLE

2tsp canola ol 1tsp garlic powder
4 cooked chicken breasts, diced (about Tesp salt

2 pounds) 1/2 cup crumbled blue cheese
% cup butter 1 package (Tkg) frozen tater tots
1cup hot sauce (Frank's is a good option 1cup grated cheddar cheese
here, but any vinegar-based hot sauce % cup diced celery

works well too)

Coat the chicken breasts in canola oil and season with a dash of salt and pepper. Sautee or grill the chicken
until it is completely cooked, cut it into bite-sized pieces, and set aside.

Make the buffalo sauce by mekting the butter in a saucepan on medium heat. Whisk in the hot sauce, garlic
powder and salt. Let the sauce simmer for a few minutes and then remove from the heat and let cool to

room temperature.

Preheat oven to 350F. Take s cup of buffalo sauce and set aside for later. Mix the remaining buffalo sauce
with the cubed chicken and spread it in the bottom of a 13x9 casserole dish. Sprinkle the crumbled blue
cheese on top of the buffalo chicken mixture.

Lay the tater tots lengthwise and in straight lines (rows), evenly on the buffalo chicken and blue cheese.
Drizzle the reserved buffalo sauce on top of the tots and sprinkle with grated cheese.

Bake in the 350F oven for 30-45 minutes, or until the tots are crispy and the cheese is melted, Remove

from the oven and let rest for 5 minutes. Sprinkle with diced celery before serving.
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Todlays Special
CALAMARI SUSHI

2 cups sushirice 1 avocado
2 tbsp rice wine vinegar % b calamari (bodies and tentacles,detached)
1 tbsp sugar 1 cup flour

Ttbspsalt Y% cup mayo, scooped into a Ziploc bag

6-8 sheets nori Sriracha.

8-10 stalks asparagus

Rinse calamari well. Cut the bodies in half lengthwise, then cut each half into skinny strips, and add them to the
tentadles. Rinse them again unti the water runs dlear, then pat cry. Place them i a fine mesh strainer set over a bow!
and leave in the fridge for a few hours (or overnight) to dry out a bit.

Meanwhile, prepare the rice: Rinse the rice well by soaking it in a large bow! with cold water for 5 minutes. Drain and
repeat this process two o three times until the water i clear. Combine the 2 cups of rice with 2 cups of water and bring
itto a boil over high heat. Once t's boiling,set it o low, cover, and let it simmer for 15 minutes. Then take it o the heat
and et it sit for 10 minutes. Fluff with a fork

Mix the vinegar, sugar and salt n a arge bowl, Tumble the cooked sushi ice into the bow with the mix and toss together
until the rice is coated. Let it cool. Cut the avocado into skinny slices.

Meanwhile, dust the calamari in some flour and fry it in a few inches of oil (we used olive oil, but you can use vegetable
oil, sunflower oil, etc)) You only need to fry it for a few minutes until the crust is a light golden brown — don't overcook!
Set aside.

To assemble: Lay a sheet of nori on your cutting board in the landscape/hamburger bun position. Dip your fingers into
a bit of water to keep the rice from sticking to your hands. A handful at a time, press the rice onto the sheet of no
allowing for a smallstip of bare nori to remain at the top. At the end dlosest to you, place a few slivers of avocado,  line
of mayo (snip the corer off the bag and pipe out)  line of Sriracha, and a few pieces of calamari.

At the stuffed side, start carefully rolling away from you, tucking the edge underneath, When you're almost at the edge,
use your finger to dab a ittle water on the naked edge of the nori to seal the end of the roll. Rock the rolllightly with
your hand to make sure the edge sticks

Cut the roll in half,then cut each half into halves, then those quarters into halves so that you get 8 perfect pieces of
sushi. Enjoy!
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BANH XEO
SAVORY VIETNAMESE CREPES

For the Batter: For the Fillings: For the Garnish:
9 ounces rice flour 3 tbs vegetable oil Fresh mint
3 ounces all-purpose wheat flour Y Ib ground chicken or pork (chef's choice) Cilantro
3tsp dried turmeric. 1 onion, medium sized, thinly sliced Sliced fresh chile peppers
3 % cups water Y2 Ib fresh shrimp without heads, Fresh lime wedges
1140z can full fat coconut milk de-veined and de-shelled Romaine lettuce leaves
Ttspsalt 11b pounds bean sprouts
2 scallions, both white and Y cup fish sauce (clear brown)
green parts sliced thin Y cup soy sauce

2 tbs sugar

Juice of one lime-

Combine all batter ingredients except scallions in a large bowl and let sit. Anywhere from 30 minutes to overnight is
great. Add scallions only right before making the crépes.

Heat a large skillet on medium-high heat vith the vegetable oil Add your chicken/pork and let brown for 5 minutes,
or until the meat starts to caramelize. Add the onion and cook until soft. Add the shrimp and cook until they start to
brown. Add a tablespoon of fish sauce and a tablespoon of soy sauce to the skillet to help release the delicious savory
bits from the bottom of the pan.

Add 2 more tablespoons of ol to the pan. Pour in some batter and quickly tilt & rotate the pan so the bater is evenly
spread. Add more batter if it wasn't enough to cover the pan. Add a handful of bean sprouts, and cover vith a lid for
2-3 minutes, oruntil bean sprouts are slightly cooked. The batter should also be slightly cooked and transparent around
the edges.

Meanwhile, make the dipping sauce. Combine the rest of the fish sauce, soy sauce, sugar, and lime juice in a small bow!
and set aside.

Remove the ld,lower heat to medium and wait for the crépe to become crisp. Fold i half,transfer to a plate and serve
immediately with  plate of garnish and the dipping sauce. Use the romaine lettuce leaves to make a cup for pieces of

the crepe and as much (or as itle) garnish as you wish.
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Brianna Jakobsson has big cooking dreams,

and when her ailing father, a world-renowned

chef, poses a challenge to his only daughter

and fifteen sons, she seizes the opportunity.

IN She's going to have the best restaurant
around and earn the family empire. Thing is,

N the only place she can afford to set up shop
HUM is in Monster City. Her menu is full of weird

delicacies, her kitchen is run by a half-bird

./‘ harpy, and her dining room is filled with
N U skeleton businessmen. Add on the nefarious
’/ Madame Cron, some highly competitive siblings

TER and Brianna’s plate is literally...full.

ONS Brave Chef Brianna from writer Sam Sykes
(Munchkin) and artist Selina Espiritu, explores

OD one woman's incredible journey to realize her

dreams in the unlikeliest of places. Includes

four recipes from cook, Stephanie Goldfarb!

“This series has me
wowed in every way.”

—SEQUENTIAL TART

“It's a phantasmagorical
land of grand cooking
empires, of monstrous

creatures, and delicious

food. | love Brianna.”

—CoMIcosITY
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DISCOVER
EXPLOSIVE NEW WORLDS

AVAILABLE AT YOUR LOCAL

COMICS SHOP AND BOOKSTORE

WWW.BOOM-STUDIOS.COM

Adventure Time
Pendieton Ward and Others
Volume 1

1SBN: 978-1-60886-280-1
Volume 2

1SBN: 978-1-60886-323-5
Adventure Time: Islands
1SBN: 978-1-60886-972-5

The Amazing World
of Gumball

Ben Bocquelet and Others
Volume 1

1SBN: 978-1-60836-488-1
Volume2

1SBN: 978-1-60886-793-6

Brave Chef Brianna
Sam Sykes, Selina Espiritu
1SBN: 978-1-68415-050-2

Mega Princess
Kelly Thompson, Brianne Drouhard
1SBN: 978-1-68415-007-6

The Not-So Secret Society
Matthew Daley, Arlene Daley,
Wook Jin Clark

1SBN: 978-1-60886-997-8

Over the Garden Wall
Patrick McHale, Jim Campbell
and Others

Volume 1

1SBN: 978-1-60886-940-4
Volume 2

1SBN: 978-1-68415-006-0

Steven Universe
Rebecca Sugar and Others
Volume 1

1SBN: 978-1-60886-706-6
Volume 2

1SBN: 978-1-60886-796-7

Steven Universe &
The Crystal Gems
1SBN: 978-1-60886-921-3

Steven Universe:
Too Cool for School
1SBN: 978-1-60886-77 14
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THEN YOU TRY HARDER!
YOU GET MAD? YOU KEEP
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BRAZILIAN CHEESE WAFFLE

BREAKFAST SANDWICHES

| |
%‘ necipos provided by STEPHANIE GOLDFARD ,g
NEY & . Bl 4

VAVaVaVaVaVaVaVaUaVaVaVatal VaVaVaVaVaVaYaVaVaVaVaVataVaVaVaVaValaVataay

Ingredients

:  Forthe Breakfast Sandwich Fillings:

For the Waffle Batter:

% cup milk 1 egg per serving
V4 cup butter, melted and cooled 4 oz smoked salmon
Tegg 1 cup arugula leaves, washed
Y4 teaspoon salt Tavocado, sliced thin
1% cups tapioca flour Salt and pepper
% cup grated cheddar cheese
/O\/ONVONOV OV OO N ONIVOVEV VBN OMENVVOV OV OV DOV N ONVOVOVEV O\MAVOVOVOVO)

Mix the milk, % cup of the melted butter, egg and salt in a large bowl. Add the tapioca
flour and cheddar cheese, and stir until the mixture is combined. Preheat a waffle iron.
Use the extra melted butter to brush the inside of the iron. Ladle enough of the waffle
mixture into the center of the iron to leave an inch of unfilled border. Close the waffle
iron lid and cook the waffles for a few minutes, or until they are brown and crispy. Keep
the cooked waffles warm in a 200 degree oven.

Fry the eggs until the whites are cooked, and the yolks still runny. Assemble the

breakfast sandwiches by placing the egg, smoked salmon, and arugula leaves on top
of one waffle. Top with slices of avocado, a pinch of salt, and another waffle. Cut the
sandwich in half on the diagonal, and enjoy.

A%

7eNO\

Stephanie Goldfarb is a Chicago-based cook specializing in seasonal, (mostly) vegetarian, and multi-regional
cuisine. She appears regularly on The Food Network as a competitor representing home cooks everywhere.
Stephanie also writes about food for Autostraddle.com and Oy Chicago.com.

hitps/fwww.sevenspecies.org/
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