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Dedication

To my grandmother, Lottie, with love and gratitude, for her patient, gentle guidance, both in and out of the kitchen.

To Amy Sherman-Palladino, with respect and gratitude, for introducing me to unique, confident, female role-models.
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KRISTI CARLSON

As a Gilmore Girls fan since the original Tuesday night airing of Season 1 back in 2000, I’ve taken a lot of ribbing over the years. Back before it became “cool” to watch and love Gilmore Girls, it was kind of the nerdy, cat lady thing to watch. I didn’t care. The Donna Reed episode was the first one I watched, and I was hooked. About the time the Chilton bake sale came along, I was on full food alert, too, wanting to try everything. Since then—seriously, for fifteen years—I’ve been patiently waiting for a cookbook so I could try all of the Gilmore foods. Summer 2015 is when my patience finally gave way. I decided to just figure them out myself. That one thought lead to this cookbook.

This project combines two of my great loves: cooking and Gilmore Girls. It’s given me the opportunity to meet so many positive, fun fellow fans—people who speak the special Gilmore language. I mean, I’ve been able to sign off my emails with “YA-YA!” or “HUZZAH!” and have people write back talking about Anaglypta® wallpaper. To feel understood like that—it’s been soul-soothing.

One thing I really didn’t expect from this project is how many of the contributors would be from my home state of Michigan. Michigan is the home of my childhood, where I spent summers visiting my grandparents, and it’s the place where my grandma first taught me to cook and bake. The sounds and smells, foods, seasons, and traditions of Michigan make up much of who I am. After living in Southern California for more than thirty years, Michigan often feels very far away. So this opportunity to work with several of my fellow stateswomen has brought the Michigan girl buried somewhere in me back out. That’s a good thing. She’s a much sweeter version of me.

Not to say that I don’t love living in California—I do! I live in Burbank with my boyfriend, Tim, about three blocks from the Warner Brothers main lot where Gilmore Girls is filmed. We’re one block from the Warner Ranch, where the Dragonfly Inn is located. During the original series, my proximity to the studios provided some pretty incredible opportunities. For example, I once got invited to visit the set. I went, of course. I sat in one of those folding director’s chairs next to the line producer, only one person away from Scott Patterson. We were seated on the edge of Luke’s Diner, watching Lauren Graham as she was being filmed. I don’t remember much about that experience, other than I managed not to geek out on any of the cast members—a major success.

Here I am, more than a decade later, more of a fan than ever. I’m happy I finally found both a way to turn my fanaticism into something tangible and something that would connect me with other fans. Boy, has it! After a few months of noodling around in the kitchen, testing the feasibility of this cookbook, I embarked on a simple Kickstarter campaign hoping to find a few like-minded fans of both the show and the food. Literally, overnight, the campaign turned into a whirlwind of press and pledges…, which helped me raise far more money than I originally needed. In addition to money, I was getting so many notes from people: people eager for me to include their favorite recipe, thrilled to be able to order a Gilmore Girls cookbook, and grateful to me for taking this on. It has all felt surreal and has filled my heart with a ton of love. I’ve found my people!

Along the way, I had the good fortune to be approached by Skyhorse Publishing—by two fellow Gilmore Girls fans from their cookbook team. They wanted to get involved. I was thrilled to have the support of a fast-growing, small publisher. They have everything I don’t: the experience of publishing a slew of great cookbooks, access to the best book printers and binders, and talented sales and PR teams. The moment Skyhorse and I struck a deal, this book became ten times better. Our partnership allowed for more recipes, higher quality photographs, better paper and binding—basically more and better everything!

Of course, writing about this process in a couple of paragraphs makes it seem far quicker and easier than it was. Just like Lorelai and Sookie opening the Dragonfly, I experienced many “sugarfoot!” moments. The only way I’ve gotten through many of them is with the help (and sanity) of others. So while it may be just my name and Bonnie’s on the cover, there’ve been many, many people behind the scenes helping out. In particular, I’d like to thank one person—Tim Kelly—for being script supervisor, tote board updater, head taster, head dishwasher, grocery store runner, photo model, photo assistant, prop master, driver, launderer, cheerleader, and psychotherapist. He was also the person who originally gave me the idea to make this book. Tim has lived in the midst of all the chaos and stuff that has taken over our home, and he hasn’t complained even one time. He’s my Luke. My Richard. My Jackson. My penguin.

If it weren’t for his help and support, this cookbook would not exist. Period.

Now that you know how the book was made, let’s talk about the book itself. The first thing I had to do was make several decisions, like which recipes to include, how to attribute each recipe to the character who originally made it, and how to organize the recipes into a usable format.

One of the first things I had to figure out was how to address the food Lorelai and Rory eat at home. How would I incorporate the Chinese takeout, the Pop-Tarts®, the spray cheese, and the pizza? Right away the answer was obvious: I wouldn’t. I mean, I couldn’t. There’s just no recreating a delivery pizza. Or a Moroccan grab bag from Al’s. Each one is a specialty, an art unto itself. Many have tried to replicate these foods at home. Many have failed. To eat the way Lorelai and Rory eat at home, all you need is a drawer full of takeout menus, a magnet on the fridge with the number for the pizza place, and a convenience store down the street. You don’t need a cookbook.

Next came choosing the recipes I would include, which was the easiest task of all. I searched my own memory banks for the dishes I’d been clamoring to try for over a decade. Then people who pledged to the campaign wrote and told me the recipes they wanted to see. Finally, I perused episodes to search for hidden gems to help round out the list. What you have in your hands is a book of recipes for over 100 dishes—each of them eaten, served, or mentioned on the show. Of course, it doesn’t include every dish from the show; it would take a book two or three times the size of this one to fully cover everything! So if there is a dish that is very important to you that you don’t see inside, drop me a note. I’ll see what I can do.

Once the recipes were chosen, next step was attributing them to their maker. You’ll notice each recipe has a little icon on the page indicating the recipe is from Luke’s Diner, Sookie’s Kitchen, Emily’s House, or is a Town Favorite. In addition, the recipe is written in a style that suits its maker. Luke’s recipes can be made quickly and pretty easily, and they include a few shortcuts, like canned sauce or jarred gravy. This is designed to mimic cooking at the diner. Emily’s recipes use only the finest ingredients—and some of the ingredients are difficult to find. For instance, the squab will likely have to be purchased from a butcher specializing in poultry and game. Sookie’s recipes are from scratch, period. Many of them are very detailed and require several steps. There are no shortcuts to making her dishes. For Town Favorites, because they encompass everything from Miss Patty’s Founders Day Punch to Logan’s Paella, anything goes!
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Finally, I chose to write the recipes assuming readers would have few small appliances. I wanted to encourage people to cook, not turn them off by requiring too many expensive machines. So you won’t see a recipe demanding a stand mixer or a deep fryer or even a microwave. Nearly every recipe in this book can be made using basic appliances like a stove, oven, hand mixer, a Dutch oven, and a bunch of inexpensive utensils and gadgets. If you have the fancier stuff—terrific! Use anything you’ve got. A handful of recipes do demand specialty equipment, like ice cream. Yes, ice cream can be made without an ice cream maker. I’ve tried it—with the rock salt, the ice, the shaking, and the mess. It’s not worth it. Go buy ice cream for five bucks. If you’re determined to make ice cream at home, invest in a $50 ice cream maker.

As for ingredients, I used the same philosophy, keeping the ingredients as simple as possible. Flour is flour. Sugar is sugar. Butter is butter. In the few instances where a recipe calls for Cake Flour or Superfine Sugar, or Unsalted Butter—rest assured, it’s written that way because using the specific ingredient improved the quality of the dish. For the vast majority of recipes, regular ol’ ingredients will work just fine. In the Reference Guide, all of the assumptions, abbreviations, and suggested gadgets are listed. So be sure to check out those pages before you jump into trying the first recipe.

Finally, I’d like to say “thank you” to the 1,244 people who made this book possible by pledging their personal money to the Kickstarter campaign. They trusted an unproven, first-time author, and for that, I’m immensely grateful. In addition to money, a few of them contributed their time and their culinary expertise—the feature writers, boosters, recipe contributors, and recipe testers who added so much good juju to this project. You’ll get to meet them in a few pages. They are super fans of either the show, or of me, or both. I’m so happy I’ve had this opportunity to work with all of them.

I’d like to send out thanks to all of these amazing folks, as well:

Brian Anderson of Anderson Design for his beautiful work designing every page of this book

Abigail Gehring, Chamois Holschuh, Sam Levitz, and Jaidree Braddix at Skyhorse for partnering with me and sharing their expertise

Bonnie Matthews for sharing her cookbook expertise and for taking such beautiful photos

Oxana Shabunov for styling each photo and keeping cool under pressure

Krista Haitz for directing and filming the Kickstarter video

Vianna Vigneau for assisting with the Kickstarter video

Rene Rodriguez for making my hair and make-up look good

Jonathan Kirsch for representing me

Jay Andrino of Lightzone Photography for taking the cover photo of me

Krystie Lee Yandoli for taking the time to write the article that set off a press storm

Thomas at Puritan Pride for finding me turkeys in the middle of May

Jose and his team at Make Easy Maids for keeping my kitchen from becoming a salmonella laboratory

Handy Market and the Instacart app for getting all of the ingredients to me

The Kickstarter Team for selecting this project as a “Project We Love”

Jenny Whitaker of Kindred Handicrafts for her pep talks

Lynn Tomei Schlundt for her friendship and for always supporting my projects—even the wacky ones

The Cordovians for taking all the leftovers and for bringing me cocktails when I needed them most

Ultimately, this book is for you: the fans. I hope these recipes help make Stars Hollow a bit more tangible in your life, by bringing its food into your home.

There will never be another show like Gilmore Girls.

Copper Boom!

Kristi
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MY LITTLE CORNER OF THE WORLD

My name is Marisa, but artistically and on the interwebs, I go by Ember Quillweb. I’m a fast talkin’, coffee guzzlin’, artsy kinda gal, who has many parallels to the Gilmore Girls. I’m kind of a Jill of all trades, but mainly I make art, craft, and I really love doing interior and small scale exterior garden design, as well as staging. I have a large animal family, and I am a collector of old things and old books (I actually had a birthday party trip to Mark Twain’s house in Hartford, Connecticut, and yes, I coincidentally have a magnet of his head on my fridge). I also have an affinity for secondhand clothes that started as a child; I love coming up with themes for clothes, as well as wearing turn of the century dresses when I have to do the dishes.

My love for Gilmore Girls started the moment I saw the promo commercial many moons ago; I can recall thinking “I must watch this show.” Since the night Gilmore Girls premiered, I haven’t stopped watching (thank you DVD box sets—I’m on my third set). Sometimes, I think my sheer willpower and devotion to watching—as if the show never ended—helped bring it back. Gilmore Girls makes me feel good, it’s helped me through tough times, and the show itself has been the Gilmore I wish I knew and could be. And now it’s back, and I am not surprised. It was never over for me.

Anyhow, I always wanted to expand my love of the show into something that I do, and I finally have. I have taken my love of collecting and reselling vintage clothes and melded it with the fashion of the show, to open an online secondhand shop devoted to clothing inspired by the show. I even offer pieces seen on the show.

Getting a Gilmore Girls clothing collection together has been a lot of work, but a lot of fun—especially making the little Stars Hollow sets I use as the backdrop for photographs of the clothing. Just consider me your Gilmore Girls personal stylist: I will help you navigate through the rhinestone-studded shirts on your way to some great, timeless pieces!

One of my dream jobs, of course, would be to have some part in one of Amy’s worlds—I am for hire! So, go make yourself a Cup o’ Luke’s, and come visit one of my online realms.
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For my Gilmore Girls clothing shop:

Website: GilmoreGarbs.com

Facebook: www.facebook.com/GilmoreGarbs

Instagram: www.instagram.com/GilmoreGarbs

For my artistic endeavors:

Facebook: www.facebook.com/TheCraftyFoxPage

Instagram: www.instagram.com/ember_quillweb

Etsy: etsy.com/shop/TheWoodlandWardrobe

I also have a Facebook page just for fun ranting of all things Gilmore:

www.facebook.com/GilmoreGirlsUniteAndEatPie

For all other inquires, like if you want me to barista your dog’s Bark Mitzvah, or Gilmorize your living quarters, even Babette-gnome-bomb your garden, you can reach me here: e.quillweb@gmail.com



CAKEAPOTAMUS

My name is Mandi Buckalew, and I own Cakeapotamus, a custom, small-batch bakery and cake studio in Opelika, Alabama. I live in Opelika, a small town about ninety minutes south of Atlanta, with my husband and two kids. When we were dating, my husband and I used to watch reruns of Gilmore Girls. Even after twelve years of marriage, we still watch Gilmore Girls on Netflix.

Cakeapotamus is nothing like Weston’s Bakery in Stars Hollow. We’re far less traditional, and my bakery is decorated with my collection of geeky memorabilia rather than the usual bakery flowers and hearts. As much as I would like to be like Fran or Sookie, I actually identify pretty strongly with Lorelai. I talk too fast, drink lots of coffee, and make bad jokes. I make up bits and somehow get people to join me in crazy schemes. Oh, and I have a Hello Kitty toaster. I even put myself through business school at night at the local community college to learn how to run my own business—an idea I got from Gilmore Girls.

My journey to owning the bakery has been an interesting one. Before I opened the bakery, I was a teacher for adolescents with behavior problems. My master’s degree is actually in special education. Before that, I studied animal behavior and learning, working at a couple of zoos and universities around the country.

I started making cakes because I wanted to be able to make my own kids’ birthday cakes. I found that I really enjoyed it, so I spent my nights and weekends practicing my sugar skills. Making cakes was my way to de-stress after a long day of teaching. Then, a short dance with cancer made me rethink how I was spending my days. I decided to quit teaching and spend my time creating cakes for people’s best days.

Cakeapotamus is about to celebrate its third anniversary. We specialize in odd and unusual cake requests, and we also host birthday parties at the bakery. I’m fortunate that the bakery only does custom orders; I was able to stop offering walk-in retail within our first year of business. This allows me to attend every one of my kids’ awards days, field trips, and doctor appointments—something I couldn’t do when I was teaching full-time.
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If you’d like to check out the whimsy happening at Cakeapotamus, you can see some of my work and pictures of our events on our social media:

Instagram: www.instagram.com/cakeapotamus

Facebook: www.facebook.com/cakeapotamus

Pinterest: www.pinterest.com/cakeapotamus

If you like the photos and you’d like to order from Cakeapotamus, I strongly prefer people contact me online. Email me, send me a private message on Facebook, or submit the cake ordering form on www.cakeapotamus.com. My email address is cakeapotamus@gmail.com

I have been known to ship cookies, small treats, and truffles for dogs, but I’ve never shipped a cake. If you’d like to order a cake and have me ship it, drop me a note, and I’ll see if we can work it out.



IRENE’S DESSERT TABLE

My name is Irene Cruz. I tested the recipes Mandi created for this cookbook and worked directly with her to perfect each one. I also baked and decorated the cakes you see in the photos!

A little about me: I have been married to my handsome husband for thirty-four years. Wow, yes! Thirty-four years! We married young and are still going strong. That is a whole story in itself. Our family is growing with two beautiful adult children, one amazing son-in-law, and two adorable grandchildren.

I grew up in Southern California. Yes, I am a total beach girl, the kind that loves to watch the waves and walk on the sand, searching for beautiful seashells.

My passion for food and art started at a very early age. My grandmother had a great influence on my growing interest in food. I spent most of my summers with her. I remember listening to her childhood memories of the food she would help her mother cook, all the traditional foods of her town. I can still picture her expressions as she would describe every meal along with all the steps to create each dish.

When I was ten, I baked my first cake for my oldest brother. I remember this as if it was yesterday. It was a chocolate cake with chocolate frosting, and I piped a happy face on it using whipped cream from a can. I remember how happy he was and how proud I felt.

When it was time to choose a career, without question I chose a food-related field. My education includes restaurant management, baking, and pastry-making. I continue to cultivate my expertise and attend workshops on food preparation, wine, and art. I have worked in many upscale bakeries in Southern California in production management. I taught baking and cake decorating for five years at a local adult school.

My business is very young; it’s still growing and developing. I have recently taken part in several collaborations, and my work has been published in magazines and on blogs. My future plans are to have a space to continue to inspire and teach the art of sugar and baking. There will be workshops to teach about the appreciation of wine and a studio to cater desserts and specialty cakes. I have lots to look forward to and am ready to begin my new journey in this food world I love so much.

The Gilmore Girls show is close to my heart. I have fond memories of watching the show with my daughter. She and I always looked forward to curling up on the sofa in anticipation for that week’s show. (This was long before Netflix.) I think we related to the show because I was a young mother: strong, independent, silly, and totally addicted to coffee. My daughter: studious, smart, and a teenager at the time. We loved the relationship Rory and Lorelai had. We could totally relate to it. My daughter was going to college along with Rory, and I was working on my career just like Lorelai. The show brought us joy during our busy lives. Once a week, we looked forward to spending girl time together, watching our favorite show, Gilmore Girls.
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See photos of my cakes on Instragram: www.instagram.com/irenesdesserttable



BOOSTERS & RECIPE CONTRIBUTORS
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Scott Symes

Location: Silver Lake, California

Scott is originally from Oklahoma City but has called Los Angeles home for the last sixteen years. He lives in the Silver Lake neighborhood of LA with his partner Art and their two French Bulldog puppies, Oliver and Charlie. Scott works in Burbank for the top entertainment payroll solutions company in the industry.

As a young kid, Scott was a very picky eater—one of those “food can’t touch other food on the plate” and “eat only one food at a time” kind of picky. Canned fruits and veggies over fresh produce, TV dinners over home cooked meals, and so on. Ironically, Scott’s mom was and still is a fantastic cook.

Thankfully, over time, Scott learned to appreciate all kinds of food. Today, Scott enjoys cooking and loves getting recipes from his mom that taste great and are easy to make. He also is addicted to the Food Network but embarrassingly admits he has rarely ever actually tried to make something he’s seen on any of his favorite shows.
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Heather Burson

Location: Suttons Bay, Michigan

Favorite Gilmore Girls Episode: “A-Tisket, A-Tasket”

Heather is a baker at heart, learning the secrets of the kitchen from a long line of Italian women, who instilled an instinct for knowing when a dish is “just right.” That same instinct pushed her to leave a radio broadcasting career and follow a nagging “What If?” to start a bakery of her own. In omnia paratus! Heather is now the chef/owner of Third Coast Bakery and lives in Suttons Bay, Michigan, with her flannel-loving, baseball-cap-wearing, official taste-tester husband, JD, and their two cats. She first started watching Gilmore Girls on the CW and still enjoys regular visits to Stars Hollow via Netflix.

Third Coast Bakery is a full-service, dedicated, allergen-safe bakery in Suttons Bay, Michigan. The bakery specializes in creating delicious gluten-free, dairy-free, soy-free, and vegan baked goods, offering a menu that covers everything from bread and crackers to wedding cakes, and yes, even the inspired Blueberry Shortcake.

www.thirdcoastbakedgoods.com
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Shehzeen & Mehreen Ahmed

Location: Shehzeen—New York, New York Mehreen—Farmington Hills, Michigan

Favorite Gilmore Girls Episode: Shehzeen—“Friday Night’s Alright For Fighting” Mehreen—“You Jump, I Jump, Jack”

Shehzeen and Mehreen are a Michigan-born-and-raised sister duo who are avid bakers. Like many of us, their love of cooking started at those family meals. They have been Gilmore Girls fanatics for years. Much like Sookie, they like experimenting in the kitchen and using their friends and family to test the new treats they dream up! In 2012, their father was diagnosed with brain cancer, and they used food as a way to keep him happy and positive throughout his fight. His love of food encouraged them to create fun and innovative recipes in the kitchen. Not only did they come up with some delicious meals, they were also able to spend quality time with their dad during his battle, as he proudly watched them in the kitchen. They are dedicating the five recipes they have contributed to this cookbook in memory of their fun-loving and food-loving father.
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Barbie Saylor Kurt

Location: Northern Virginia

Favorite Gilmore Girls Episode: “The Bracebridge Dinner”

Barbie Saylor Kurt is a nature girl at heart, and that mindset influences everything she makes, as a home cook and as the founder, maker, and designer behind heritage & belle, a line of nature-inspired jewelry, soy candles, and organic body and bath products.

“I adore things with a little age, naturally occurring elements, the patina of history, and a great backstory—movies, music, books, jewelry, wine, cheese, fashion, design elements, and people.”

A vegetarian coffee addict, Barbie maintains a healthy lifestyle huge collection of whimsical mugs by cooking with organic, whole foods, and practicing yoga in her home studio and can often be found at Whole Foods with a cart full of organic dark roast and truffles.

“I’m of the mindset that real is better—and yes, that includes dark chocolate, butter, and sugar, but in moderation. I’m super passionate about knowing how my food was grown and sourced. This desire for cleaner living is what inspired me to start heritage & belle.”

Barbie lives with her husband, country singer-songwriter Scott Kurt, in Northern Virginia, where they share their home and love of all things Gilmore with their five rescue cats.

Connect with her on Twitter & Instagram: @BarbieKurt14
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Gerome Huerta

Location: Los Angeles, California

Gerome is a California native, born in the San Francisco East Bay Area. He was raised by Southerners and a first generation Mexican immigrant, which made for interesting food habits at an early age, among other things. He’s now been a resident of the Los Angeles area for twenty years.

Jack of many trades, master of none (well, maybe sarcasm), Gerome was a retail sales and operations guru for many years but eventually discovered his passion in and for food. After breaking out of the corporate mold, he now enjoys being an amateur cook who loves to create and recreate recipes with his own spin. Gerome headed his own restaurant for a while; he’s hoping to return to it after working and learning more in the industry.

Aside from food, Gerome finds passion in other interests such as LGBTQ community rights, animal/dog rights and rescue, and collecting classic cars. He’s also interested in nearly anything internet-related, staying up nights as late as humanly possible (but able to function the next day) and people gathering … with (more) food.
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Tony Escarcega

Location: Los Angeles, California

Favorite Gilmore Girls Episode: “Raincoats and Recipes”

Tony was born and raised in southern Arizona. It was there that he learned to cook from his mom and grandmothers. Tony instantly loved cooking and being in the kitchen. After learning the basics, he continued learning on his own—exploring new techniques and methods, becoming more creative and adventurous with food and recipes. Tony honed his skills while being a short order cook in Target’s Food Avenue and a brief stint in federal prison as a cook.

Tony’s first love has always been film, and he has a BA in media arts. His other passion is food. Tony would like to open a restaurant/gourmet food shop. Tony enjoys photography as well and is branching out now to include food photography.

When asked if he wanted to contribute to this cookbook, Tony was ecstatic to be able to create a recipe. It gave him the opportunity to create something based on a show he is a fan of, in a medium he is passionate about.

Tony makes his home in the Los Angeles area, steps from the Stars Hollow sets.



RECIPE TESTER BIOS

Art Gonzales Jr.

Location: Silver Lake, California

Art is a native Californian who grew up in the San Fernando Valley. At an early age, he discovered he had a love for animals that has remained to this day. Art was fortunate enough to find a way to make a career out of working with animals and, for the last twenty years, has been an animal keeper at the Los Angeles Zoo. Through his service there, he has cared for almost every animal found on the zoo grounds and takes every opportunity he can to talk with patrons about the importance of animal education and conservation. Currently he cares for the “hoof stock” animals, and one of his favorites is two-year-old Bomani, the first okapi born at the LA Zoo.

When not at the zoo, Art likes spending time with his partner Scott, and their two French Bulldogs, Oliver and Charlie. Art has two adult sons and can’t wait to meet his first grandson who will be born this fall. Admittedly, he doesn’t really cook but loves to eat and, after hearing about some of the recipes his friend Kristi has been talking about, can’t wait to have Scott try them out at home.

Shelby Sloan

Location: Rapid City, South Dakota

Favorite Gilmore Girls Episode: “Those Are Strings, Pinocchio”

Vicious trollop with wilderness skills.

Alfred Rubalcaba

Location: Corona, California

Alfred Rubalcaba was born in sunny Southern California and raised in the San Gabriel Valley and North Orange County area of the state. He is an admissions counselor for a private university. Helping and guiding young people as they enter college is something he enjoys and excels at. He is also a student, currently working on his master’s degree in organizational leadership.

Alfred and his three younger brothers were raised by a single mother who had neither talent nor desire for cooking. As a result, the kitchen stove and oven were perpetually clean and spot-free. Alfred’s mom fed the family with many salads, fresh fruit, vegetables, and occasionally simple items such as grilled chicken and fish. As the years went on, Alfred realized there was a world of delectable items out there just waiting to be tasted and enjoyed. Now as an adult, Alfred has had the opportunity to enjoy some of the best restaurants and finer cuisine. He also enjoys a great “hole in the wall.”

Along with trying new restaurants, Alfred enjoys spending time with his small group of friends and his family—especially his three nephews, three nieces, and godson.

Bridget & Shawn Kushiyama

Location: Houston, Texas

Favorite Gilmore Girls Episode: Bridget–“The Deer Hunters”

Shawn–“You Jump, I Jump, Jack”

Shawn and Bridget started dating in 2009 and got married in September 2014. He grew up in New Jersey, and she grew up in Louisiana. They met in Louisiana while finishing up school and then wound up in Houston because of Shawn’s job. One of their favorite things to do together is to cook. Every anniversary, they attempt to cook a dish they’ve never cooked before. They’ve made lobster rolls, ramen, duck with gnocchi, and soup dumplings. They found out, right before Christmas 2015, that they were expecting a baby boy due in August 2016! They had some trouble thinking of a name, and the only name they ever liked was “Logan,” which seemed appropriate.

Sarah Lea Phelps

Location: New Jersey

Favorite Gilmore Girls Episode: “You Jump, I Jump, Jack”

Amateur baker, macaroni and cheese aficionado, Sarah Lea recently moved to the suburbs where she happily discovered kitchens there were larger than her entire city apartment. Other hobbies include reading, traveling, and hiding in closets to scare her husband for her own sick pleasure.

Find her on Instagram: @sarahlea13

Revs. Krystal & John Leedy

Location: Austin, Texas

Favorite Gilmore Girls Episode: Krystal–“We’ve Got Magic to Do”

John–“You Jump, I Jump, Jack”

Krystal and John Leedy are both Presbyterian Church (USA) pastors. They began watching Gilmore Girls early on in their relationship. Because of their love for ritual, each year when the first cold snap arrives in their hometown of Austin, they begin watching all the episodes of Gilmore Girls in order, quoting along and laughing with the quick-witted humor and heart-wrenching drama that is this amazing show.

When they are not watching Gilmore Girls, John enjoys camping and playing the bagpipes, and Krystal loves cross-stitching and playing the djembe. Because they appreciate the intelligence, strength, and humor of the Gilmore Girls characters, they decided to name their first-born daughter Lorelai. Their dog, a Jack Russell Terrier named Cricket, is a big fan of Paul Anka and runs up to the TV every time he makes an appearance. As ministers, John and Krystal also appreciate the down-to-earth and winsomely irreverent Reverend Skinner and Rabbi Barans who are part of the daily life in Stars Hollow. From time to time, Krystal will send John on a late-night run to pick up some Twinkies, and now, thanks to this great cookbook, they can make them at home.
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