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This book is dedicated to our kids, Isabel, Jack, and Cade.

We will always hold dear the time we spend together in the kitchen.
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AUTHORS’ NOTE

A quick note for family we have in Colorado and others in mountain regions: Cooking and baking at high altitudes require a few adjustments, and it may take some trial and error to get them just right. For cooking, water boils at a lower temperature, so extend cooking times and add extra liquid to prevent drying out. For baking, reduce the amount of sugar slightly, add a little more flour for structure, and increase the oven temperature by 15 to 25°F. to help baked goods set before overexpanding. Additionally, reduce the amount of baking soda or baking powder by ⅛ to ¼ teaspoon per teaspoon to prevent overexpansion and collapsing. Happy cooking and baking!
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Introduction

Hi there! We’re Joshua Snyder and Angela Kinsey—Josh and Ange to friends and family, and since you’ll be spending time with us in our kitchen, that includes you! Welcome to our cookbook. As a husband-and-wife team who loves to cook and bake, we’re so excited to share our favorite family recipes with you, but first, here’s a little about us.




[image: A young Josh Snyder in a Duke Basketball tank top decorates a cake with icing, standing at a kitchen counter with bowls and utensils around him.]
JOSH learning how to DECORATE A CAKE at his Grandma Snyder’s.



JOSH GREW UP IN both Kansas and Colorado and learned early on how to navigate life with family in two states. His family was full of DIYers, and because the kitchen was always at the heart of it all, there was a real can-do attitude at the center of his family’s relationship with cooking and baking. Josh still has this instinct—so often, when one of us tastes something delicious at a new restaurant or bakery, Josh quickly sets to work reverse engineering a recipe for us to make at home. Josh’s dad was known for his cake-making skills, and it’s clear that some of his knack for baking and decorating rubbed off on Josh. From a young age, Josh was drawn to the kitchen, diving into cooking experiments ranging from quirky hors d’oeuvres he’d serve to his sisters as a predinner snack to more ambitious projects such as homemade caramel (which often left a sticky mess for his mom to clean up). Yet she always encouraged him and his sisters to try new recipes. The kitchen became Josh’s happy place—a space in which to be creative, experiment with taste, and hone his skills. Whether he was helping Grandma Snyder make her famous mints for church or pitching in with dinner alongside his mom and sisters, Josh practiced his skills during these family moments.

[image: A toddler Josh Snyder, wearing a red pinafore over a white turtleneck, sits at a table looking curiously at a Winnie-the-Pooh–shaped birthday cake.]
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ANGELA hamming it up for her SISTERS



MEANWHILE, ANGE GREW UP in Indonesia. Her parents, originally from Texas, were living in Louisiana when her dad’s job took the family to Jakarta.

As a kid, she ate all kinds of food, from her mom’s spicy Cajun Gumbo to her dad’s Spam Surprise (yes, you read that correctly; her dad loved Spam and would fry it up for his girls) to dishes from Southeast Asia. On the weekends in Jakarta, Angela’s mom would take her to the food markets, where there was always something new to try. Both of her parents regarded dinnertime as a special time; no matter what everyone had going on during the day, dinner was when the family came together. The youngest of four girls, Angela was too little to help at mealtimes, so her sisters would sit her on the countertop and let her play with pots and pans. There was a lot of laughter and silliness with four sisters in the kitchen. For Ange, cooking meant being together as a family, enjoying one another’s company, and helping out however you could—even if you were the youngest and still learning. You could say that from an early age, the kitchen was her happy place, too.

[image: Young Angela Kinsey stands with her parents outdoors, her father in a maroon suit and her mother smiling warmly beside her in casual attire.]

It would be years before we met, but when we did, we instantly felt at home with each other. Meeting later in life, we had to figure out how to date while coordinating our busy lives as single parents.

That meant a lot of simple date nights over dinner at one of our houses. We cooked and baked a lot together in those early days. Our whole courtship happened in the kitchen, and we fell in love in those small moments. Cooking together is still our favorite part of the day. Every evening, we meet in the kitchen. We put work away, and we talk and cook while the kids bounce in and out as they finish their homework. Then we all sit down together for dinner. It’s how we catch up at the end of a hectic day.

With three kids, two cats, and two dogs, our house is filled with what we call “delightful chaos.” Amid all the hustle and bustle, we make it a point to gather around the table for meals.

[image: Angela Kinsey and Josh Snyder share a romantic wedding kiss, holding each other closely in a black-and-white photo with glowing lights behind.]

For us, cooking isn’t just about food; it’s about spending time together, making memories, and getting the kids involved in the process. When we blended our families, we discovered that cooking and baking together were the perfect way to bring everyone closer. Our kitchen is more than just a room; it’s the heart of our home. The kitchen is where everything happens, whether it’s heart-to-heart talks over dinner, baking snickerdoodles with Cade, belting out Taylor Swift songs with Isabel, or listening to Jack strum his guitar.

We never imagined that we’d be sharing our love of cooking and baking for a living, but a few years ago, friends encouraged us to give it a shot. So in 2016, we decided to share our love of all things food with the world through our YouTube series, Baking with Josh & Ange.
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The response to Baking with Josh & Ange has been more amazing than we ever expected. What started as a fun project in our kitchen has grown into something so much bigger: hundreds of recipes, a loyal audience, and now this cookbook. It’s been so meaningful to see how something we created together has connected with so many people, bringing joy, laughter, and a love of baking into their kitchens. Those of you who follow us on YouTube or Instagram have probably seen some of our videos. After watching them, you’ll know quickly which one of us is a natural in the kitchen and which one had some learning to do. But here’s the beauty of cooking and baking: It is never too late to learn!

This cookbook is the culmination of everything we’ve built together. It’s been a long journey, from filming in our kitchen with kids and pets running around to building a website full of recipes to where we are now. Through it all, our love of each other, of food, and of the process has stayed the same. No matter how busy life gets, we’ll always find time to come back to the kitchen. It’s where we started, and it’s where we’ll always feel at home.

[image: Angela Kinsey, Jenna Fischer, and Josh Snyder wear festive sweaters and Santa hats while making Christmas treats together in the kitchen.]
Angela’s THE OFFICE CASTMATES stop by to BAKE with us.



You Can Make This! is packed with easy-to-make recipes for all skill levels, along with our personal stories and family photos. We get it—cooking and baking can be intimidating, especially if you’re new to it. That’s why we’ve made sure that all the recipes in this book are as easy and approachable as possible. You Can Make This! is all about food, family, and fun! We want you to feel as though you’re home with us, chatting in the kitchen while we whip up something delicious. And yes, there will be plenty of desserts because we love desserts! These recipes are our family’s favorites—some passed down through generations and others we’ve created ourselves. For us, a family recipe is more than just a list of ingredients; it’s a way to honor the past and create new traditions. Whether you’re craving something old school such as Grandma Snyder’s Brown Sugar Squares or something new such as Birthday Cake Crinkle Cookies, you’ll find it here.

We hope you’ll join us in the kitchen and make some delicious memories with your loved ones. Let’s get started!

Ange & Josh
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Breakfasts
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Makes about 8 cups


Bakery-Style GRANOLA

Not to brag, but my granola has become pretty famous with our family, friends, and Angela’s tennis gals. A few years ago, Angela brought home a $12 bag of granola from a fancy French café, and our whole family loved it! I made it my mission to re-create the delicious granola at home on a budget, and my version may even surpass the original! It is also the perfect gift; we’ve given it to teachers and neighbors, taken it to brunches, and packaged it for holiday Christmas parties. —J


	4 cups old-fashioned oats

	1 cup raw pecans, coarsely chopped

	½ cup sliced raw almonds

	½ cup raw sunflower seeds

	½ cup unsweetened flaked coconut

	¼ cup raw pepitas

	⅓ cup canola oil

	⅓ cup honey

	⅓ cup pure maple syrup

	⅓ cup light brown sugar, packed

	½ teaspoon sea salt

	Flaky sea salt, for topping (optional)




	
1 Preheat your oven to 300°F. Line an 18-by-13-inch baking sheet with parchment paper. This will make cleaning up a breeze. Set aside.

	
2 In a large bowl, combine the oats, pecans, almonds, sunflower seeds, coconut, and pepitas.

	
3 In a medium microwave-safe bowl, combine the oil, honey, maple syrup, brown sugar, and sea salt. Heat in the microwave for about 45 seconds on high power. Remove from the microwave and stir until the brown sugar has dissolved. Pour the syrup mixture over the oat mixture and stir until everything is evenly coated.

	
4 Spread the granola onto the prepared baking sheet, taking care to create a nice, uniform layer so that the granola bakes evenly and doesn’t end up soggy.

	
5 Bake for 30 minutes. Remove the granola from the oven and flip it in sections using a spatula. Being cautious of the hot pan, use a piece of parchment paper to press down firmly on the granola so it forms a solid, even layer.

	
6 Pop the baking sheet back into the oven and bake for another 30 to 35 minutes, rotating the pan halfway through, until golden brown.

	
7 Remove the granola from the oven. If you’d like, sprinkle some flaky sea salt over the top. Allow to cool completely, about 1 hour. Once cooled, break into 4- to 6-inch chunks and store in an airtight container to keep it fresh for up to two weeks.
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Makes 12 servings


Overnight DENVER EGG CASSEROLE

Here’s a dish I make when hosting big Sunday brunches. Imagine a Denver omelet: fluffy eggs filled with gooey melted cheese, diced green peppers, onions, and savory chunks of ham. Now throw it all into a casserole dish. This is a true showstopper—simple to prepare but oh, so delicious. Make it the night before, bake it in the morning, and share it with friends at brunch. And maybe add some mimosas! (This dish is also easy to make without the ham for your vegetarian friends.) —A


	6 cups cubed bread (French or whole wheat, cut into 1-inch cubes)

	1 tablespoon extra-virgin olive oil

	1 medium yellow onion, diced

	1 green bell pepper, diced

	1 red bell pepper, diced

	1 teaspoon salt

	1 teaspoon freshly ground black pepper

	8 large eggs

	2 cups milk (2% or whole)

	1 teaspoon ground dry mustard

	1 (4-ounce) can diced green chiles

	1½ cups diced ham

	2 cups shredded cheddar cheese




	
1 Preheat your oven to 250°F. Toast the cubed bread on a baking sheet for 10 minutes. Remove from the oven and set aside.

	
2 Grease a 13-by-9-inch baking dish with nonstick spray, cooking spray, or butter. Set aside.

	
3 In a medium skillet, heat the olive oil over medium heat until shimmering. Add the onion and bell peppers and sauté until soft and tender, 6 to 7 minutes. Season with the salt and pepper. Remove from heat.

	
4 In a large bowl, whisk together the eggs, milk, and dry mustard until the mixture is smooth and well combined. Then stir in the green chiles.

	
5 Spread the cubed toasted bread in the bottom of the prepared baking dish. Add half of the diced ham, half of the sautéed veggies, and half of the cheese. Gently pour the egg mixture over the casserole layers. Top with the remaining ham, veggies, and a final layer of cheese.

	
6 Cover the dish with plastic wrap and refrigerate. If you’re in a pinch for time, a minimum of 3 hours will suffice, but overnight is best.

	
7 When you’re ready to bake, remove the baking dish from the refrigerator and let it sit at room temperature for 30 minutes. Preheat your oven to 350°F.

	
8 Remove the plastic wrap and bake the casserole for 40 to 45 minutes, until it’s set and golden on top. Allow the casserole to rest for 5 minutes before serving.







Makes 12 servings


Overnight COFFEE CAKE

Overnight Coffee Cake holds a special place in my heart. When I was growing up, my mom used to make it for me and my sisters every year on Christmas morning. To this day, the aroma of this coffee cake brings back warm memories from my childhood, and now it’s a tradition I continue with my own family. It’s so easy; just prep it the night before, and pop it into the oven in the morning. No stress, just pure holiday joy for a cozy Christmas morning. I can’t help but feel grateful for this cherished tradition passed down from my mom to my own family. Maybe someday our kids will make this same recipe for their families! —J

For the cake


	2¾ cups all-purpose flour

	1½ teaspoons baking powder

	1 teaspoon baking soda

	2 teaspoons ground cinnamon

	1 teaspoon ground nutmeg

	¾ teaspoon salt

	1 cup unsalted butter, softened

	1½ cups granulated sugar

	¾ cup light brown sugar, packed

	3 large eggs, room temperature

	1½ teaspoons vanilla extract

	¾ cup milk (2% or whole), room temperature

	¾ cup Greek yogurt, room temperature



For the cinnamon crumb


	½ cup unsalted butter, softened

	1½ cups all-purpose flour

	1 cup light brown sugar, packed

	2 teaspoons ground cinnamon

	½ teaspoon salt



For the glaze


	1 cup powdered sugar

	1 to 2 tablespoons milk (2% or whole)




	
1 Make the cake: Grease a 13-by-9-inch baking dish with nonstick spray or cooking spray and set aside.

	
2 In a medium bowl, whisk together the flour, baking powder, baking soda, cinnamon, nutmeg, and salt. Set aside.

	
3 In the bowl of a stand mixer fitted with a paddle attachment or a large bowl using a hand mixer, beat the butter until creamy. Add the granulated sugar and brown sugar and beat for 2 to 3 minutes, until light and fluffy. Add the eggs one at a time, beating after each addition, then add the vanilla extract and beat until smooth. Turn the mixer to low. Add half of the flour mixture, beating until almost combined. Add the milk, then the remaining flour mixture, continuing to beat on low. Finally, add the Greek yogurt and beat until the batter is smooth and uniform. Add the batter to the prepared baking dish.

	
4 Tightly cover the baking dish with plastic wrap and refrigerate it overnight to allow the flavors to meld and the batter to rise.

	
5 Make the cinnamon crumb: To a medium bowl, add the butter, flour, brown sugar, cinnamon, and salt. Mix with a pastry cutter until uniform and crumbly. Cover tightly with plastic wrap and store in the refrigerator overnight.

	
6 Finish the cake: The next morning, remove the baking dish from the refrigerator and let it sit at room temperature for 30 minutes.

	
7 Preheat your oven to 350°F.

	
8 Remove the plastic wrap and bake for 25 minutes. Carefully remove from the oven and sprinkle the crumb topping evenly over the top. Return to the oven and bake for another 20 to 25 minutes, until a toothpick inserted in the center comes out clean. Allow to cool for 10 minutes.

	
9 Make the glaze: In a medium bowl, whisk together the powdered sugar and milk until smooth. Drizzle the glaze over the coffee cake. If you want the glaze to soak into the cake, add the glaze while the cake is still warm. If you prefer a more pronounced glaze layer, wait until the cake is completely cool. Allow the glaze to set for 10 minutes before slicing and serving the cake.



Make this!

You can substitute an equal amount of sour cream for the Greek yogurt.
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Makes 12 servings


Hash Brown BREAKFAST MUFFINS

Are you tired of the same old boring breakfast choices? Cereal, eggs, yogurt… they can start to blend together after a while. That’s where these delicious hash brown breakfast muffins come in. They are the perfect savory single-serving breakfast item, similar to the expensive egg cups at your local coffee shop. These muffins make a great snack or addition to a brunch spread. Reheat them in the microwave for a quick and easy meal, or pop them into the oven for a crisp texture.

For the hash brown cups


	20 ounces frozen shredded hash browns, thawed

	½ cup shredded cheddar cheese

	1 large egg

	1 tablespoon extra-virgin olive oil

	½ teaspoon salt

	¼ teaspoon freshly ground black pepper



For the egg filling


	4 large eggs

	½ cup shredded cheddar cheese

	¼ cup milk (2% or whole)

	1 (4-ounce) can diced green chiles

	¼ cup diced red onion

	1 teaspoon salt

	½ teaspoon freshly ground black pepper

	Sour cream and sliced green onion, for topping




	
1 Make the hash brown cups: Preheat your oven to 400°F. Generously grease a 12-cup muffin tin with nonstick spray or cooking spray.

	
2 In a large bowl, mix the hash browns, cheese, egg, olive oil, salt, and pepper. Evenly divide the mixture into the muffin cups, pressing it firmly into the bottom of each cup and halfway up the sides.

	
3 Bake for about 15 minutes, until the edges are crispy. Remove from the oven and set aside.

	
4 Make the egg filling: Whisk the eggs in a large bowl. Stir in the cheese, milk, green chiles, and red onion. Season with the salt and pepper.

	
5 Finish the hash brown cups: Fill the hash brown cups evenly with the egg mixture.

	
6 Bake for about 15 minutes, until the egg filling is fully set. Allow the muffins to cool in the tin for about 5 minutes. Serve warm and top with sour cream and green onion.







Makes 6 large waffles


Buttermilk WAFFLES

Who doesn’t love waking up to the aroma of freshly made buttermilk waffles? They’re a must-have on lazy Sunday mornings and easy to reheat on hectic school days. We like to top them with a little powdered sugar and maple syrup (Cade’s favorite) or honey butter (Isabel’s favorite). And Jack? Well, he likes just a little extra powdered sugar on top.


	2 cups all-purpose flour

	2 tablespoons granulated sugar

	2 teaspoons baking powder

	1 teaspoon baking soda

	1 teaspoon salt

	2 large eggs, room temperature

	2 cups buttermilk, room temperature

	6 tablespoons unsalted butter, melted and cooled to room temperature

	2 teaspoons vanilla extract

	Nonstick or cooking spray, for greasing waffle maker

	Powdered sugar, maple syrup, fresh berries, or whipped cream, for serving




	
1 In a large bowl, combine the flour, sugar, baking powder, baking soda, and salt. Give it a few good whisks and set it aside.

	
2 In a medium bowl, whisk together the eggs, buttermilk, butter, and vanilla extract until frothy and well-blended.

	
3 Add the buttermilk mixture to the flour mixture, whisking until just combined. A few lumps in the batter are totally fine. Let the batter sit while you preheat your waffle maker.

	
4 Preheat your waffle maker according to the manufacturer’s instructions and lightly grease it with nonstick spray or cooking spray. Using ⅓ to ½ cup of batter per waffle, cook each waffle for 2 to 3 minutes, until golden brown and crisp. Serve immediately with powdered sugar, maple syrup, fresh berries, or whipped cream.



Make this!

To make 1 cup of buttermilk, combine 1 cup whole milk with 2 teaspoons lemon juice or vinegar and stir until combined.





[image: A slice of blueberry crumb cake topped with whipped cream on a plate.]




Makes 9 servings


Lemon Blueberry CRUMB CAKE

Our family loves lemons, which is convenient since we have several lemon trees in our backyard. And when we run out of lemons, our neighbor Karen lets us pick hers. (Thanks, Karen!) This cake combines all of our favorite breakfast bakes: blueberry muffins, lemon loaves, and coffee cake. It’s the perfect treat for a spring or summer morning. A word of wisdom: If you’re using frozen blueberries, do not thaw them before adding to the batter. This will prevent their color from bleeding.

For the topping


	½ cup all-purpose flour

	½ cup granulated sugar

	½ teaspoon salt

	1 tablespoon lemon zest

	¼ cup cold unsalted butter, cut into ¼-inch cubes



For the cake


	1 cup fresh or frozen blueberries

	2 cups plus 2 tablespoons all-purpose flour, divided

	2 teaspoons baking powder

	½ teaspoon baking soda

	½ teaspoon salt

	½ cup unsalted butter, room temperature

	1 cup granulated sugar

	2 large eggs, room temperature

	1 teaspoon vanilla extract

	½ cup Greek yogurt

	¼ cup fresh lemon juice

	1 tablespoon lemon zest



For the glaze


	1 cup powdered sugar

	2 teaspoons lemon juice




	
1 Make the topping: Combine the flour, sugar, salt, lemon zest, and butter in a small bowl. With a pastry cutter or fork, combine until the mixture comes together into pea-size crumbs and set aside.

	
2 Make the cake: Preheat your oven to 350°F. Lightly grease a 9-inch-square baking pan and line it with parchment paper.

	
3 In a small bowl, toss the blueberries with 2 tablespoons of flour until they are evenly coated. Set aside.

	
4 In a medium bowl, whisk together 2 cups of flour with the baking powder, baking soda, and salt.

	
5 In the bowl of a stand mixer fitted with a paddle attachment or in a large bowl using a hand mixer, cream together the butter and sugar until the mixture is light and fluffy, 2 to 3 minutes. Reduce speed to medium. Add the eggs, one at a time, mixing after each edition, then the vanilla extract, and mix until combined. Turn the mixer to low and add the Greek yogurt, lemon juice, and lemon zest and beat until incorporated. Stop the mixer and scrape down the sides and bottom of the bowl with a rubber spatula. Turn the mixer to low and slowly add the flour mixture, mixing until just combined. Using a spatula, gently fold the flour-coated blueberries into the batter.

	
6 Transfer the batter into the prepared baking pan and sprinkle the crumb topping over the top.

	
7 Bake for 40 to 45 minutes, until a toothpick inserted into the center of the cake comes out clean. Allow the cake to cool in the pan for 10 to 15 minutes. Transfer it to a wire rack to cool completely.

	
8 Make the glaze: In a medium bowl, whisk together the powdered sugar and lemon juice. Drizzle the glaze over the coffee cake. If you want the glaze to soak into the cake add the glaze while the cake is still warm. If you prefer a more pronounced glaze layer, wait until the cake is completely cool. Allow the glaze to set for 10 minutes before slicing and serving.



Make this!

You can substitute an equal amount of sour cream for the Greek yogurt.

[image: Josh Snyder smiles while holding daughter Isabel in his arms in the kitchen, both smiling warmly.]
JOSH and ISABEL in the kitchen







[image: A baked dish topped with powdered sugar, served alongside coffee, orange slices, blueberries, and syrup.]




Makes 6 servings


Ultimate Overnight FRENCH TOAST CASSEROLE

My mom used to make us French toast using big Texas bread. And let me tell you, it was the best. Just an egg, milk, cinnamon, and bread… a few minutes on the skillet… topped with a little butter and sprinkled with sugar. Yum! But check this out: Josh found a way to take regular French toast and make it even better. It’s a fancy version with a cinnamon crumble topping, all baked together in a casserole dish. It’s the perfect option for lazy weekends when family is in town and you need to feed a crowd. —A

For the French toast


	½ large loaf French bread (about 8 ounces), cut into 1-inch cubes

	4 large eggs, room temperature

	1 cup milk (2% or whole), room temperature

	¼ cup light brown sugar, packed

	2 teaspoons vanilla extract

	½ teaspoon ground cinnamon

	½ teaspoon salt



For the topping


	¼ cup unsalted butter, cold and diced into small pieces

	¼ cup all-purpose flour

	¼ cup brown sugar, packed

	½ teaspoon ground cinnamon

	½ teaspoon salt

	Powdered sugar and maple syrup, for serving




	
1 Make the French toast: Preheat your oven to 250°F. Grease an 8-inch-square baking dish with nonstick spray, cooking spray, or butter. Set aside.

	
2 Toast the cubed bread on a baking sheet for 10 minutes. Remove from the oven and set aside to cool for 5 minutes.

	
3 Place the bread cubes into the prepared baking dish.

	
4 In a medium bowl, whisk together the eggs, milk, brown sugar, vanilla extract, cinnamon, and salt. Pour evenly over the bread and, with your fingers, gently press down on the bread cubes so that every piece is submerged and soaking up the liquid. Cover the dish with plastic wrap and refrigerate. Overnight is ideal for best results, but if time is tight, 3 hours is fine.

	
5 Make the topping: Combine the butter, flour, brown sugar, cinnamon, and salt in a small bowl and, using a pastry cutter or fork, combine until you have crumbs the size of small peas. Cover and transfer to the refrigerator until the casserole is ready to bake.

	
6 Finish the French toast: Preheat your oven to 350°F. Remove the casserole and the crumb topping from the refrigerator and allow to sit at room temperature for 30 minutes. Remove the plastic wrap and sprinkle the crumb topping over the bread.

	
7 Bake uncovered for 45 to 55 minutes, until the top is golden and set with a slight wobble. Let cool slightly, then dust with powdered sugar. Serve with maple syrup.







[image: A close-up of a rectangular pizza topped with melted cheese, diced red and green bell peppers, and green onions, with a pizza cutter nearby.]

Makes 8 servings


Sausage and Egg CRESCENT ROLL BREAKFAST PIZZA

I’m aware that this might not be a popular opinion, but I just don’t enjoy pizza. It’s never been my thing. However, breakfast pizza is my one exception. I can never resist breakfast food, no matter what time of day it is. This delicious, easy-to-make breakfast pizza has become my go-to dish for weekend brunches and sometimes even weeknight dinners. —J

For the cheese sauce


	1 tablespoon unsalted butter

	1 tablespoon all-purpose flour

	1 cup milk (2% or whole)

	½ cup shredded cheddar cheese

	¾ teaspoon salt

	½ teaspoon freshly ground black pepper



For the cooked toppings


	1 tablespoon plus 1 teaspoon extra-virgin olive oil, divided

	12 ounces breakfast sausage, casings removed

	1 cup frozen hash browns, thawed

	6 large eggs

	¼ cup milk (2% or whole)

	¾ teaspoon salt

	½ teaspoon freshly ground black pepper



For the pizza base


	1 (8-ounce) can refrigerated crescent rolls

	½ red bell pepper, diced

	½ green bell pepper, diced

	½ medium yellow onion, diced

	1 cup shredded mozzarella

	½ cup shredded cheddar cheese

	2 green onions, sliced




	
1 Preheat your oven to 375°F. Line a 15-by-10-inch baking sheet with parchment paper and spray with nonstick spray or cooking spray. Set aside.

	
2 Make the cheese sauce: In a small saucepan, melt the butter over medium heat. Stir in the flour and cook for 1 minute. Gradually whisk in the milk. Bring to a boil, whisking constantly, and cook until thickened, 3 to 4 minutes. Remove from heat, stir in the cheddar cheese, and season with the salt and pepper. Stir until the cheese has melted and the mixture is smooth. Set aside to cool slightly.

	
3 Cook the toppings: In a medium skillet, heat 1 tablespoon of olive oil over medium heat until shimmering. Add the breakfast sausage and cook while breaking apart the sausage with a wooden spoon for 6 to 8 minutes, until the sausage is crumbled and well browned. Transfer the sausage to a plate and set aside. Add the thawed hash browns to the skillet and sauté for 5 to 6 minutes, until they begin to crisp up and get some color. Remove to a second plate.

	
4 In a large bowl, whisk the eggs with the milk and season with the salt and pepper. To the skillet you used to cook the sausage and hash browns, add the 1 teaspoon of oil and turn the heat to medium low. Add the egg mixture to the skillet and scramble for 1 to 2 minutes, until the eggs are just set but still moist. Remove from heat slightly undercooked since they’ll cook more in the oven.

	
5 Make the pizza: Unroll the crescent roll dough in one large sheet and place on the prepared baking sheet. Press and work the crescent dough into the bottom of the pan, gently stretching it as needed to cover the surface and slightly up the sides. Pinch the seams together to form a smooth, even layer.

	
6 Spread the cheese sauce evenly over the crescent roll dough.

	
7 Layer the scrambled eggs, sausage, and hash browns on top of the prepared dough. Sprinkle the bell peppers and yellow onion over the hash browns. Top evenly with the mozzarella and cheddar cheese.

	
8 Bake in the preheated oven for 25 to 30 minutes, or until the cheese is bubbly and the edges of the crescent roll crust are golden brown. Remove the pizza from the oven and let cool for a few minutes to allow the cheese sauce to set. Sprinkle the green onions over the top. Transfer to a cutting board, slice, and serve warm.







[image: Isabel, Jack, and Cade laugh together in the kitchen, gathered around the counter as they bake monkey bread, sharing a fun sibling moment.]




Makes 12 servings

MONKEY BREAD

Monkey Bread was one of my mom’s go-to recipes for breakfast. I can still remember how it smelled when I walked into the kitchen those mornings. With its interwoven dough and caramel sauce, it looked and tasted delicious. Our kids love it, too, so much so that Cade learned the recipe and now makes it for us for breakfast! Feel free to add your own twist to the recipe by incorporating nuts, raisins, or even small chunks of apple into the sugar and cinnamon mixture for added texture and flavor. —J


	2 (16.3-ounce) cans refrigerated biscuit dough

	1 cup granulated sugar

	2 teaspoons ground cinnamon

	¾ cup unsalted butter

	¾ cup light brown sugar, packed




	
1 Preheat your oven to 350°F. Grease a 10-inch Bundt pan with nonstick or cooking spray.

	
2 Slice each biscuit into quarters. You should have 64 pieces.

	
3 To a gallon-size zip-top bag or large bowl, add the sugar and cinnamon. Shake to combine. Add the biscuit quarters to the cinnamon-sugar mixture in batches and shake or toss until coated. Loosely arrange the biscuit pieces in the Bundt pan.

	
4 In a small saucepan, melt the butter over medium heat. Stir in the brown sugar. When the mixture is smooth and bubbling, remove from heat. Slowly pour over the biscuits.

	
5 Bake for 30 to 35 minutes, until the top is golden brown. Allow the bread to cool in the pan for about 5 minutes. Invert the still-warm bread onto a large plate or platter by placing the plate over the Bundt pan and flipping to release. Serve warm.







[image: A person holds and breaks apart a muffin with visible chocolate chips, under bright natural light.]





Muffins





[image: A plate of chocolate chip muffins and a mug of coffee placed on a poolside surface with a folded towel nearby.]




Makes 12 muffins

CHOCOLATE CHIP Muffins


This book has a bunch of recipes that the kids and I tested together. This is one that Cade really wanted to include. He went to a bakery a few years ago and came home with a chocolate chip muffin that he liked but was determined to make a better version of. After lots of experimenting, we finally got the perfect combo of flavors. Then we topped it off with some crunchy sugar, and boom!—our muffins were even better than the bakery’s! Now they’re a staple in our house thanks to Cade. Way to go, buddy! —J


	2¾ cups all-purpose flour

	2 teaspoons baking powder

	1 teaspoon baking soda

	1 teaspoon ground cinnamon

	¼ teaspoon ground nutmeg

	½ teaspoon salt

	½ cup canola oil

	¼ cup unsalted butter, melted and cooled to room temperature

	1 cup granulated sugar

	2 large eggs, room temperature

	½ cup Greek yogurt, room temperature

	1 cup milk (2% or whole), room temperature

	1 teaspoon vanilla extract

	1 cup semisweet chocolate chips

	Coarse sugar, for sprinkling




	
1 Preheat your oven to 400°F. Line a 12-cup muffin tin with baking cups or grease with nonstick spray or cooking spray and set aside.

	
2 In a large bowl, whisk together the flour, baking powder, baking soda, cinnamon, nutmeg, and salt. Make a well in the center.

	
3 In a large bowl, whisk together the oil, butter, and sugar until completely combined. Whisk in the eggs, Greek yogurt, milk, and vanilla extract until the mixture is uniform. Pour the wet ingredients into the well in the dry ingredients and mix, using a wooden spoon or spatula, until just combined. Gently fold in the chocolate chips, making sure they are evenly distributed throughout the batter, being careful not to overmix.

	
4 Fill each muffin cup about three quarters full. A ¼-cup measuring cup works well for this. Sprinkle each cup generously with coarse sugar.

	
5 Bake at 400°F for 5 minutes, then reduce the temperature to 350°F and bake for an additional 15 to 18 minutes or until a toothpick inserted into the center comes out clean. Let the muffins cool in the tin for 5 minutes before transferring to a wire rack.



Make this!

You can easily make 9 jumbo muffins with this recipe using a jumbo muffin tin. Bake for 10 minutes at 400°F, then lower the oven temperature to 350°F and continue baking for 20 to 25 minutes.





[image: A muffin tin with five baked muffins, one partially removed, placed on a white surface with a blue striped cloth.]




Makes 12 muffins

BANANA BREAD CRUMB Muffins


These yummy treats make use of those mushy brown bananas that always seem to live in our kitchen. Our kids love these muffins so much, Isabel even requested them for her birthday breakfast. We come back to these muffins time and time again—they’re just that good! —A

For the topping


	3 tablespoons unsalted butter, softened

	½ cup light brown sugar, packed

	¼ cup all-purpose flour

	¼ cup granulated sugar

	1½ teaspoons ground cinnamon

	½ teaspoon salt



For the muffins


	1½ cups all-purpose flour

	1 teaspoon ground cinnamon

	½ teaspoon baking powder

	½ teaspoon baking soda

	½ teaspoon salt

	⅓ cup canola oil

	3 to 4 medium ripe bananas, mashed (about 1½ cups)

	½ cup granulated sugar

	¼ cup light brown sugar, packed

	1 large egg, beaten

	1½ teaspoons vanilla extract




	
1 Make the topping: To a small bowl, add the butter, brown sugar, flour, granulated sugar, cinnamon, and salt. Mix with a pastry cutter or fork until it is a coarse, sandy texture. Set aside.

	
2 Make the muffins: Preheat your oven to 375°F. Line a 12-cup muffin tin with paper liners.

	
3 In a medium bowl, whisk together the flour, cinnamon, baking powder, baking soda, and salt.

	
4 To a large bowl, add the oil, bananas, granulated sugar, and brown sugar. Mix using a wooden spoon or spatula until the mixture has a uniform consistency. Don’t worry if the mixture looks a bit lumpy; that’s totally normal. Add the egg and vanilla extract to the banana mixture and mix well until incorporated. Slowly add the dry ingredients and stir until just combined.

	
5 Fill each muffin cup about three quarters full. A ¼-cup measuring cup works well for this. Sprinkle the crumb topping evenly over the muffin batter.

	
6 Bake for 18 to 20 minutes, until a toothpick inserted in the middle comes out clean. Cool completely on a wire rack.





OEBPS/e9781668069691/images/f0002-01.jpg





OEBPS/e9781668069691/images/f0025-01.jpg





OEBPS/e9781668069691/fonts/JosefinSans-Italic.ttf


OEBPS/e9781668069691/images/f0021-01.jpg





OEBPS/e9781668069691/images/f0006-01.jpg





OEBPS/e9781668069691/images/f0012-01.jpg





OEBPS/e9781668069691/images/f0016-02.jpg





OEBPS/e9781668069691/images/f0016-01.jpg





OEBPS/e9781668069691/images/f0041-01.jpg





OEBPS/e9781668069691/images/f0009-01.jpg





OEBPS/e9781668069691/images/f0035-01.jpg





OEBPS/e9781668069691/images/f0031-01.jpg





OEBPS/e9781668069691/images/f0012-03.jpg





OEBPS/e9781668069691/images/f0012-02.jpg





OEBPS/e9781668069691/images/f0001-01.jpg





OEBPS/e9781668069691/xhtml/nav.xhtml


Contents



		Cover


		Title Page


		Dedication


		Author’s Note


		Introduction


		Breakfasts

		Bakery-Style Granola


		Overnight Denver Egg Casserole


		Overnight Coffee Cake


		Hash Brown Breakfast Muffins


		Buttermilk Waffles


		Lemon Blueberry Crumb Cake


		Ultimate Overnight French Toast Casserole


		Sausage and Egg Crescent Roll Breakfast Pizza


		Monkey Bread







		Muffins

		Chocolate Chip Muffins


		Banana Bread Crumb Muffins


		Orange Poppy Seed Muffins


		Blueberry Muffins with Streusel Topping


		Carrot Cake Muffins with Cream Cheese Filling


		Jalapeño and Honey Cornbread Muffins


		Mini Doughnut Muffins


		Pumpkin Oatmeal Chocolate Chip Muffins







		Dips, Appetizers, and Salads

		Southwest Salad with Chicken


		Tex-Mex Queso


		Buffalo Chicken Dip


		Caprese Pasta Salad


		Crunchy Noodle Chicken Salad


		Esquites


		Spicy Pizza Dip


		Turkey Cheeseburger Dip


		Fritos Chili Pie







		Soups and Sides

		Italian Wedding Soup


		Honey Sriracha Brussels Sprouts


		Roasted Veggie Medley


		Garlic Rosemary Smashed Potatoes


		Creamy Chicken and Wild Rice Soup


		Green Chile Enchilada Soup


		Homestyle Chicken Noodle Soup


		Lemon Chicken Soup with Toasted Orzo


		Pasta e Fagioli


		Potatoes au Gratin with Caramelized Onion


		Lemon Dill Chicken Meatball Soup


		Red Curry Turkey Meatball Soup


		Smoked Sausage and Cabbage Soup


		Southwest White Chicken Chili


		Spicy Creamed Corn


		Taco Soup


		Spinach Tortellini Soup with Italian Sausage


		Beef with Vegetables and Barley Soup







		Dinners

		Skillet-Roasted Chicken with Rosemary Lemon Pan Sauce


		Creole Turkey and Sausage Foil Pack


		Chicken Milanese and Chicken Parmesan

		Chicken Parmesan







		Honey Sriracha Grilled Chicken with Spicy Fried Rice


		One-Pot Jambalaya with Chicken


		Homestyle Pot Roast with Gravy


		Green Chile Chicken Enchiladas


		One-Pot Soy Garlic Pasta


		Skillet Chicken Pot Pie


		Lasagna Roll-Ups


		Lemon Garlic Grilled Chicken


		One-Pot Spinach and Prosciutto Pasta


		Marinated Skirt Steak with Chimichurri


		One-Pot Orecchiette with Chicken Sausage, Fennel, and Asparagus


		Pan-Seared Salmon with Sunflower Gremolata


		Sheet Pan Chicken and Steak Fajitas


		Prosciutto-Stuffed Chicken


		Sheet Pan Gnocchi with Sausage and Tomatoes


		Skillet Cottage Pie


		Spicy Soy Garlic Turkey Bowl


		Sweet and Spicy Chicken


		Mom’s Homestyle Chicken and Noodles with Dumplings


		Turkey Burrito Bowl over Mexican Rice


		Southwest Chicken Burgers with Avocado Corn Salsa







		Cookies

		Cowboy Cookies


		Birthday Cake Crinkle Cookies


		Peppernuts


		Brown Butter Chocolate Chunk Cookies


		Chocolate M&M’s Cookies


		Eggnog Cookies


		Cinnamon Roll Cookies


		Edible Cookie Dough Balls


		Pecan Pie Cookies


		Gingerbread Cookies


		Marbled Mint Chocolate Cookies


		No-Bake Chocolate Drops


		Lemon Meltaway Cookies


		Iced Oatmeal Cookies


		Lofthouse-Style Sugar Cookies


		Pumpkin Snickerdoodles


		Soft Ginger Cookies with Brown Butter Icing


		Stacked S’mores Brownie Cookies


		Rolled Sugar Cookies with Foolproof Royal Icing

		Foolproof Royal Icing












		Brownies and Bars

		Homemade Fudgy Brownies


		Brookie Bars


		Chewy Oatmeal Chocolate Chip Bars


		Millionaire Bars


		Peanut Butter Pretzel Bars


		Peanut Butter–Stuffed Chocolate Chip Blondies


		Brown Sugar Squares


		Raspberry Oat Bars







		Cakes and Cupcakes

		Almond Tea Cake


		Gooey Butter Cake


		Carrot Cake with Cream Cheese Frosting


		Chocolate Peppermint Cupcakes


		Gingerbread Cake Pops


		Homemade Funfetti Birthday Cake


		Classic Texas Sheet Cake


		Gooey Chocolate Pudding Cake


		Lemon-Filled Cupcakes with Toasted Meringue


		White Cake with Buttercream Frosting


		Pumpkin Spice Cake


		Strawberry Poke Cake

		Whipped Cream












		Pies and Puddings

		Pie Crust


		Chocolate Meringue Pie


		Classic Apple Pie


		Lemon Meringue Pie


		Creamy Caramel Custard (Flan)


		Toasted Pecan Pie


		Classic Pumpkin Pie


		Easy Chocolate Pudding


		Easy Key Lime Pie


		Louisiana Bread Pudding with Bourbon Sauce


		Mason Jar Banana Cream Pudding







		Frozen Desserts and Sweet Snacks

		No-Bake Frozen Lemon Cheesecake Bites with Raspberry Swirl


		Caramel Corn


		Butter Toffee Pretzels


		Cream Cheese Mints


		Easy Fried Ice Cream


		Watermelon Sorbet


		Sheet Pan Oreo Ice Cream Cake







		Acknowledgments


		About the Authors


		Index


		Copyright







Guide



		Cover


		Start of Content


		Title Page


		Dedication


		Table of Contents


		Author’s Note


		Introduction


		Acknowledgments


		About the Authors


		Index


		Copyright








		1


		2


		3


		5


		6


		7


		8


		9


		10


		11


		12


		13


		14


		15


		16


		17


		18


		19


		21


		20


		22


		23


		24


		25


		27


		26


		28


		30


		29


		31


		33


		32


		34


		35


		36


		37


		38


		39


		41


		40


		42


		43


		45


		44


		46


		47


		48


		49


		50


		51


		53


		52


		54


		55


		56


		57


		59


		58


		60


		61


		63


		62


		64


		65


		67


		66


		68


		69


		70


		71


		73


		72


		74


		75


		77


		76


		78


		79


		80


		81


		83


		82


		84


		85


		87


		86


		88


		89


		91


		90


		92


		93


		94


		95


		97


		96


		98


		99


		100


		101


		103


		102


		104


		105


		106


		107


		108


		109


		111


		110


		112


		113


		115


		114


		116


		117


		118


		120


		119


		121


		123


		122


		124


		125


		126


		127


		128


		129


		131


		130


		132


		133


		135


		134


		136


		137


		139


		138


		140


		141


		142


		143


		144


		145


		146


		147


		149


		148


		150


		151


		152


		153


		155


		154


		156


		157


		159


		158


		160


		161


		162


		163


		166


		167


		164


		165


		169


		168


		170


		171


		172


		175


		173


		174


		177


		176


		178


		179


		180


		181


		182


		183


		186


		187


		184


		185


		189


		188


		190


		192


		191


		193


		194


		195


		197


		196


		198


		199


		201


		200


		203


		202


		204


		205


		207


		206


		208


		209


		211


		210


		212


		213


		215


		214


		216


		217


		218


		219


		222


		223


		220


		221


		224


		225


		226


		227


		228


		229


		230


		231


		232


		233


		234


		235


		236


		237


		238


		239


		241


		240


		242


		243


		244


		247


		245


		246


		248


		249


		251


		250


		252


		253


		254


		255


		256


		257


		258


		259


		260


		261


		263


		262


		264


		265


		267


		266


		268


		269


		270


		271


		273


		272


		274


		275


		277


		276


		278


		279


		288


		280


		281


		282


		283


		284


		285


		286


		287


		4








OEBPS/e9781668069691/images/f0005-01.jpg
. /n" o ’A"
s e \’1‘- (L aene |
\ . RY \ (. 3
e <N ] VAN ¥
'J ) .~ ¥y /\:‘:
~ " " “ \
b ) |






OEBPS/e9781668069691/images/f0022-01.jpg





OEBPS/e9781668069691/images/f0015-01.jpg





OEBPS/e9781668069691/images/9781668069691.jpg
You Can Make This!

IIA JOY ”
—JOANNA GAINES,
#1 New York Times
bestselling author of
Magnolia Table

Angeljfifnsey & Joshua Snyder





OEBPS/e9781668069691/images/f0042-01.jpg
,v = '»/W%f//// %/‘ :

AMNANA  y
SN






OEBPS/e9781668069691/images/f0036-01.jpg





OEBPS/e9781668069691/fonts/PlayfairDisplay-Bold.ttf


OEBPS/e9781668069691/fonts/JosefinSans-Regular.ttf


OEBPS/e9781668069691/fonts/JosefinSans-Bold.ttf


OEBPS/e9781668069691/fonts/JosefinSans-Medium.ttf


OEBPS/e9781668069691/images/f0027-01.jpg





OEBPS/e9781668069691/images/f0014-02.jpg





OEBPS/e9781668069691/images/f0014-01.jpg





OEBPS/e9781668069691/images/f0018-01.jpg





OEBPS/e9781668069691/images/f0033-01.jpg





OEBPS/e9781668069691/images/f0010-01.jpg
,\\





OEBPS/e9781668069691/fonts/JosefinSans-BoldItalic.ttf


OEBPS/e9781668069691/fonts/PlayfairDisplay-Regular.ttf


OEBPS/e9781668069691/images/f0013-02.jpg





OEBPS/e9781668069691/images/f0013-01.jpg
LT L [ SR LS L L LT LE






OEBPS/e9781668069691/images/f0017-01.jpg





OEBPS/e9781668069691/fonts/PlayfairDisplay-BoldItalic.ttf


OEBPS/e9781668069691/images/f0038-01.jpg





OEBPS/e9781668069691/images/title.jpg
You Can
Make This!

More Than 100 Family Favorite Recipes

Angela Kinsey & Joshua Snyder

G

GALLERY BOOKS

New York Amsterdam/Antwerp London Toronto Sydney/Melbourne New Delhi





OEBPS/e9781668069691/fonts/PlayfairDisplay-Italic.ttf


OEBPS/e9781668069691/images/f0030-01.jpg





OEBPS/e9781668069691/images/f0013-03.jpg





OEBPS/e9781668069691/fonts/JosefinSans-MediumItalic.ttf


