
D I N N E R  P A R T Y  R E C I P E S

R E G I S T R A T I O N  F R E E M I U M  –
F O O D  T O  D I E  F O R  C O O K B O O K  C L U B

FOOD TO 
DIE FOR



THE CONJURING HOUSE
Th i s  i s  a  fa m i l y  re c i p e  C a ro l y n  Pe r ro n  wo u l d  p re pa re 

fo r  h e r  fa m i l y  w h e n  t h ey  we re  l i v i n g  i n  H a r r i sv i l l e , 

R h o d e  I s l a n d .  Ac c o rd i n g  to  h e r,  t h i s  re c i p e  w i l l  fe e d 

a  fa m i l y  of  s eve n ,  eve n  t h o u g h  t h e re  m a y  we l l  h ave 

b e e n  ot h e r  p e o p l e  a t  t h e  ta b l e  w i t h  t h e m  t h a t  t h ey 

c o u l d n’ t  s e e.

O L D - F A S H I O N E D  Y A N K E E  P O T  R O A S T

 
	  

I N G R E D I E N T S
·  2  ta b l e s p o o n s  b u t te r
·  3  to  3 ½  p o u n d s  b o n e l e s s 
  c h u c k  roa st
·  1  g a r l i c  c l ove,  m i n c e d  (o r  1  
  tea s p o o n  g a r l i c  p owd e r )
·  1  tea s p o o n  stea k  s ea s o n i n g
·  S a l t  a n d  b l a c k  p e p p e r,  to  ta ste
·  8  c u p s  wa te r
·  1  l a rg e  swe et  o n i o n ,  d i c e d
·  3  p o u n d s  ca r rots ,  d i c e d
·  4  c u p s  b e ef  b rot h ,  p l u s  m o re  a s  
  n e e d e d
·  3  p o u n d s  s m a l l  re d  p ota to e s ,  
  d i c e d
·  B a g u et te
·  B u t te r,  s of te n e d ,  fo r  s e r v i n g

P re p  T i m e :  1 0 

m i n u te s  C o o k 

T i m e :  3  h o u rs 

Y i e l d :  7  s e r v i n g s



INSTRUCTIONS
1.  Begin with a huge stainless steel stockpot. Heat 

the pot f irst,  then add the 2 tablespoons butter. 

Season the roast with the garl ic or garl ic powder, steak 

seasoning, salt,  and pepper.

2. Braise the beef on both sides, turning frequently for 

about 10 minutes, unti l  the meat is seared, seal ing in 

the natural  juices.

3. Pour the water over the meat and lower the heat 

to simmer. Cover the pot and check it  occasional ly, 

turning the meat. Make sure the roast is submerged for 

the duration.

4. After about an hour, add the diced onion to the pot. 

Cover and simmer for another hour or so.

5. Add the carrots to the pot, along with the beef 

broth, and bring it  to a boi l  for about 15 minutes. Next, 

add the potatoes and boi l  for another 15 to 20 minutes, 

or unti l  the vegetables are tender. Add more broth to 

cover the potatoes, if  necessary. Season to taste. Best 

served with a fresh baguette and soft butter.



MANRESA
CASTLE HOTEL

T h i s  r e c i p e  i s  a d a pte d  f r o m  Th e  S e c rets  of  J e s u i t 

B rea d m a k i n g  by  B r ot h e r  R i c k  C u r r y,  a  c o l l e ct i o n 

of  J es u i t  b r e a d  r e c i p es  f r o m  a r o u n d  t h e  wo r l d , 

p u b l i s h e d  i n  1 9 9 5 .

J E S U I T  I R I S H  S O D A  B R E A D

 
	  

I N G R E D I E N T S
·  ½  c u p  ( 1  st i c k)  b u t te r,  s of te n e d ,  
  p l u s  ex t ra  fo r  g rea s i n g
·  5  c u p s  a l l - p u r p o s e  f l o u r
·  ¾  c u p  s u g a r
·  2  tea s p o o n s  ba k i n g  p owd e r
·  ½  tea s p o o n  s a l t
·  1  tea s p o o n  ba k i n g  s o d a
·  2 ½  c u p s  d r i e d  c ra n b e r r i e s ,  
  g o l d e n  ra i s i n s ,  a n d /o r  c u r ra n ts
·  3  ta b l e s p o o n s  ca rawa y  s e e d s
·  1  e g g ,  b ea te n
·  2 ½  c u p s  b u t te r m i l k

P re p  T i m e :  20  m i n u te s 

T i m e :  1  h o u rs

Y i e l d :  2  l oave s



INSTRUCTIONS

1.  Preheat the oven to 350 degrees Fahrenheit.  Grease 

two 9 × 5 × 3–inch loaf pans.

2. In a mixing bowl,  combine the f lour,  sugar, baking 

powder, salt,  and baking soda.

3. Add the butter and stir  unti l  the mixture looks l ike 

pebbles. Add the fruit and caraway seeds.

4. Add the egg and buttermilk,  and stir.

5. Divide the dough into the pans. Bake for 1 hour, unti l 

a knife inserted into the thickest part comes out clean. 

Cool and serve.



ALCATRAZ

T h i s  r e c i p e  i s  a d a pte d  f r o m  M rs .  Este l l e  F i s h e r ’s 

r e c i p e  i n  t h e  A l ca t ra z  Wo m e n’s  C l u b  C o o k  B o o k ,  w h i c h 

w a s  p u b l i s h e d  i n  1 9 52  a s  a  f u n d r a i se r  fo r  a ct i v i t i es  o n 

t h e  i s l a n d  fo r  f a m i l i es  of  p r i so n  st a f f.

C I N N A M O N  S U G A R  C O O K I E S

 
	  

I N G R E D I E N T S

1  c u p  s h o r te n i n g  o r  ( 2  st i c ks ) 

b u t te r

·  1 ½  c u p s ,  p l u s  2  ta b l e s p o o n s  

  s u g a r,  d i v i d e d

·  2  l a rg e  e g g s

·  2 ¾  c u p s  a l l - p u r p o s e  f l o u r

·  2  tea s p o o n s  c rea m  of  ta r ta r

·  1  tea s p o o n  ba k i n g  s o d a

·  ½  tea s p o o n  s a l t

·  2  tea s p o o n s  c i n n a m o n

Prep Time:  15 minutes, 

plus 6 to 12 hours 

chi l l  t ime 

Cook Time: 10 minutes 
Y ield:  32 cookies



INSTRUCTIONS

1.  In a large mixing bowl,  combine the shortening or 

butter,  1½ cups sugar, and eggs.

2. Stir  in the f lour,  cream of tartar,  baking soda, and 

salt.  Mix unti l  a dough forms.

3. Cover and chi l l  the dough for 6 to 12 hours, then rol l 

into 1- inch bal ls.

4. Preheat the oven to 400 degrees Fahrenheit.  In a 

smal l  bowl,  combine the cinnamon and 2 tablespoons 

sugar. Rol l  the bal ls in the mixture, then place the bal ls 

2 inches apart on a baking sheet.

5. Bake 8 to 10 minutes unti l  l ightly browned.

Cool and serve.


