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WELCOME 
to 
VIRGIN RIVER!
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With its breathtaking scenery, heartwarming stories, and jaw-dropping drama, Virgin River has become a home away from home for millions of viewers. It’s no wonder—fresh air, good friends, and true love are easy to come by in this charming northern-California town. And incredible food is waiting for you at every bar, barbecue, and bakery truck.


The Unofficial Virgin River Cookbook is here to help you relive the show’s most memorable moments and mouthwatering meals. Enjoy a bit of baked brie and backgammon with Muriel and Doc (page 11); curl up by the fire with Jack, Mel, and a perfectly seared steak (page 65); and let yourself be surprised and delighted by Preacher’s delicious harvest salad (page 74). Just make sure you top it all off with a slice of Paige’s signature apple-pear pie (page 127). In Virgin River, there’s no problem pie can’t solve!


This delicious cookbook is so much more than a connection to your favorite fictional town and an excuse to binge-watch Virgin River all over again. Full of timeless recipes for classic comfort foods, farm-to-table favorites, and sweet treats to share with family and friends, it will become a well-worn reference in your collection. So dig in and enjoy!
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AROUND TOWN
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There’s nothing like the food you find around a small town. Homemade casseroles, cobblers, and other comfort foods get shared between neighbors for every occasion, from friendly visits to the annual Community Picnic. And each hearty dish is made with love, appreciation, and support—and sometimes with regret, if Hope’s in the kitchen. (She might be a curmudgeon, but she can still whip up a tasty casserole!)
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SWEET WAY TO WAKE UP PANCAKES
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MIX THINGS UP LIKE MEL DOES BY ADDING A LITTLE CHOCOLATE TO YOUR MORNING. Homemade pancakes are always a sweet thing to wake up to after an especially lovely date (whether or not your suitor spends the night). And they’re super simple to whip up, which means the only thing you need to worry about is whether you’re craving semi-sweet or dark.


Serves 4


1 cup all-purpose flour


1 tablespoon sugar


2 teaspoons baking powder


¼ teaspoon kosher salt


1 large egg


1 cup chocolate milk


2 tablespoons canola oil


½ teaspoon vanilla extract


¼ cup miniature semisweet or dark chocolate chips


Butter (optional)


Maple syrup (optional)


Whipped cream (optional)


1. Add the flour, sugar, baking powder, and salt to a large bowl and stir to combine. In another large bowl, whisk together the egg, milk, oil, and vanilla. Stir the wet ingredients into the dry ingredients just until moistened (being careful not to over stir), then fold in the chocolate chips.


2. Preheat a lightly greased griddle or large pan over medium heat.


3. Pour the batter ¼ cup at a time onto the hot griddle. Let each pancake cook until the batter begins to bubble and the bottom is golden brown, then flip it and continue cooking until the other side is equally golden.


4. Top finished pancake stacks with more chocolate chips, butter, maple syrup, and whipped cream, if desired.
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HARD-WORKING OATMEAL
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CHARMAINE WILL BE THE FIRST TO TELL YOU THAT CREATING LIFE IS HARD WORK, and food is fuel. These easy (and stomach-settling) overnight oats are fully customizable and can keep in the fridge for up to five days so they’re ready when you need them. Add a teaspoon of honey or maple syrup for sweetness if you need it.


Serves 2


1 cup rolled oats


2 cups favorite milk


Pinch of sea salt


4 tablespoons chia seeds


1 large banana, sliced


1 cup fresh (or thawed frozen) blueberries


Other optional toppings: chopped dates, nuts, seeds, cacao nibs, or shredded coconut


1. Divide the oats, milk, and pinch of salt between two bowls and stir to combine. Cover the bowls with plastic wrap or a lid, and let them chill in the refrigerator overnight.


2. The next day, top each bowl with chia seeds, sliced banana, blueberries, and any other toppings that sound good to you.
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RECOVERY POTATO SOUP
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LIZZIE BECOMES QUITE THE COOK BETWEEN SEASONS THREE AND FOUR! Hope may turn up her nose at eggs after her accident, but she wouldn’t dare refuse the young baker’s creamy potato soup. A bit of smokey ancho chili powder makes it irresistible.


Serves 6


6 strips bacon, chopped


3 tablespoons unsalted butter


1 medium yellow onion, chopped


3 cloves garlic, minced


⅓ cup all-purpose flour


6 large gold potatoes, peeled and diced


4 cups chicken broth


2 cups whole milk


⅔ cup heavy cream


1 teaspoon kosher salt


1 teaspoon freshly ground black pepper


¼–½ teaspoon ancho chili powder


⅓ cup sour cream, plus more for serving


Shredded Cheddar cheese, for serving


Chopped scallions, for serving


1. Place the bacon in a large pot over medium heat and cook until crisp and browned. Remove it from the pot and set it aside, leaving the fat in the pot.


2. Add the butter and onion to the pot and cook over medium heat until the onions are tender, 3 to 5 minutes. Add the garlic and sauté it until fragrant, about 30 seconds.


3. Sprinkle the flour over the onions and garlic and whisk it until no lumps remain.


4. Stir in the potatoes, broth, milk, heavy cream, salt, pepper, and ancho chili powder to taste. Bring to a boil over medium-high heat and cook until the potatoes are tender, about 10 minutes. Reduce the heat to a simmer.


5. Using a ladle, carefully transfer half of the soup to a blender and puree. (For a smoother consistency, blend all of the soup in batches or use an immersion blender.)


6. Pour the pureed soup back into the pot and stir in the sour cream and most of the bacon, reserving some for garnish. Simmer for about 15 minutes.


7. Ladle the soup into bowls and garnish with sour cream, bacon, Cheddar cheese, and scallions.
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TAKE A BREAK WITH BAKED BRIE
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WHEN A BIT OF BRIE AND BACKGAMMON SEEM SURPRISINGLY CIVILIZED TO YOU LIKE THEY DO TO DOC, you might need a break from the more demanding people in your life. Top this one with candied walnuts for an even more refined treat.


Serves 6 to 8


8-ounce wheel double cream Brie


2 tablespoons honey


A few sprigs fresh rosemary


Crusty French bread or crackers, for serving


1. Preheat the oven to 350°F.


2. Remove the cheese from its packaging and place in a small oven-safe pan. Drizzle with about half of the honey and sprinkle with half of the rosemary leaves, stripping the leaves from the stem.


3. Bake for 10 to 12 minutes, or until the cheese is soft in the center and the honey is bubbling. Remove from the oven and let cool for a few minutes.


4. Transfer the Brie to a serving platter or serve from the pan. Drizzle with the remaining honey and sprinkle with the remaining rosemary. Serve with crusty bread or crackers.











GOURMET GRILLED CHEESE
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THE “FAMOUS GRILLED CHEESE” LIZZIE OFFERS RICKY AS INCENTIVE TO STAY PROBABLY ISN’T ANYTHING SPECTACULAR, but this one is. Rustic bread and marinated vegetables make all the difference. Take it to the next level by pairing it with your own homemade focaccia (see Focaccia for a Midday Surprise on page 81).


Serves 4


3 large ripe tomatoes, cut into ¼-inch-thick slices


1 medium red onion, thinly sliced


3 tablespoons red wine vinegar


Kosher salt and freshly ground black pepper


4 pieces focaccia bread or other rustic bread, halved horizontally


1 tablespoon mayonnaise


8 ounces thinly sliced mozzarella


3 cups arugula, coarsely chopped


Olive oil, for pan-frying


1. In a large bowl or baking dish, layer the tomatoes and onion. Pour over the vinegar and sprinkle with salt and pepper. Let everything marinate at room temperature for 30 minutes, then drain the tomatoes and onion and pat them dry with paper towels.


2. Open up the focaccia slices and spread mayonnaise on one or both sides. On one piece of bread, place a layer of mozzarella, then add slices of tomato, a few onions, and some arugula, then another layer of mozzarella. Place the other slice of bread on top.


3. Heat the olive oil in a wide skillet and fry the assembled sandwiches in batches, pressing on the tops using a spatula to flatten the sandwiches and keep the fillings together. Fry the sandwiches until each side is golden brown and the cheese is melted. Alternatively, use a panini press to press the sandwiches according to the manufacturer’s instructions.
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ANYTHING BUT ARUGULA SALAD
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IF YOU SHARE HOPE’S HATRED OF ARUGULA, this creamy Caesar salad is just the ticket. Homemade croutons and dressing make this dish worthy of its place among the many other mouthwatering offerings at the Moonlight Mingle.


Serves 4


FOR THE CROUTONS


3 tablespoons olive oil


1 clove garlic, minced


8 slices baguette, halved


1 tablespoon grated Parmesan cheese


FOR THE DRESSING


2 cloves garlic, minced


2 teaspoons Dijon mustard


1 teaspoon Worcestershire sauce


2 teaspoons freshly squeezed lemon juice


1½ teaspoons red wine vinegar


⅓ cup olive oil


½ teaspoon sea salt


Pinch of freshly ground black pepper


FOR THE SALAD


1 large head romaine lettuce


⅓ cup shaved Parmesan cheese


1. Preheat the oven to 350°F. In a small bowl, combine the olive oil and garlic.


2. To make the croutons: Place the slices of bread on a baking sheet, brush them with the olive oil mixture, and sprinkle them with the Parmesan. Bake until lightly golden and crisp, 10 to 12 minutes. Let them cool while you make the salad.


3. To make the dressing: In a small bowl, whisk together the garlic, mustard, Worcestershire, lemon juice, and red wine vinegar. Slowly drizzle in the olive oil while whisking constantly. Whisk in the salt and pepper, taste, and adjust the seasoning as desired.


4. To make the salad: Wash and pat dry the lettuce, then tear it into shreds and move it into a serving bowl. Drizzle the dressing over the lettuce and toss to coat evenly. Top it with the shaved Parmesan and croutons and toss again.











HEART-HEALTHY CHICKEN STIR-FRY
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