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Introduction

The Land of Oz glitters in our imaginations, forever Technicolor yellow, green, red, and blue. Since the first moment the gray Kansas barnyard flashed on movie screens in 1939, we’ve never really left Dorothy, Toto, and her friends. Her world is still within us, with angry trees pitching bright red apples, the Lollipop Guild dancing and scowling, the Tin Man rusting up and needing a little squirt from his oil can.

Even though we can’t reach through the screen and grab one of those delicious lollipops for ourselves, in front of our own stoves, we can bring the Land of Oz a little closer to home. These recipes will lead you along Dorothy’s own path, from Auntie Em’s farm kitchen, filled with homey goodies, into rainbow-drenched Munchkinland, where you can choose between Blueberry Basil Marshmallow Bluebirds and Glinda Strawberry Jasmine Bubble Tea.

Travel with Dorothy down the yellow brick road and you’ll find an Apple Shrub Mocktini (good for using with those bruised apples after they hit the ground), you can pay homage to our favorite road buddies with I’m Feeling Chicken Liver Pâté and If I Only Had a Heart-Shaped Ravioli, and in the witch’s castle, stir up some Wicked Lemonade and offer it along with an Emerald City Quiche.

Sweet, savory, and flavory, these recipes are perfect for your The Wizard of Oz viewing party, or for a quiet night at home with you and your very own Cowardly Lion (rawr!). Turn these pages, pull back the curtain on the Wizard of Oz, and bring some of his magic into your kitchen—where the only surprise will be just how delicious these dishes are.
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Auntie Em’s Crullers

Yield: About 12 crullers | V

“Can’t work on an empty stomach,” Auntie Em tells Hunk, Zeke, and Hickory before offering up a plate of her delicious maple-glazed crullers, which they gratefully help themselves to. Still, your own farmhands don’t have to be heading off for a day of manual labor under the Kansas sun to enjoy these deep-fried delicacies. Make the dough for the crullers the day before but fry them up as close to serving time as possible.

FOR THE CRULLERS:


	1 ½ cups all-purpose flour

	½ cup milk

	½ cup water

	4 ounces unsalted butter, cut into cubes (any temperature)

	3 tablespoons sugar

	½ teaspoon salt

	4 large eggs, divided

	6 cups vegetable oil, for frying



FOR THE MAPLE GLAZE:


	1 cup powdered sugar

	3 tablespoons maple syrup

	Up to 1 teaspoon milk, heavy cream, plant-based milk, or water



SPECIALTY TOOLS:


	Parchment paper

	Pastry bag with a large star tip



TO MAKE THE CRULLERS: Using a fine-mesh strainer or a sifter, sift the flour over a large bowl and set aside. Place the milk, water, butter, sugar, and salt into a medium, heavy-bottomed saucepan. Bring to a boil over medium heat, stirring constantly, using a wooden spoon or a rubber spatula. Turn off the heat immediately when the milk comes to a boil and add the flour. Stir vigorously until well combined. When all of the flour has been absorbed, place over medium heat and stir constantly for about 2 minutes, or until the dough pulls away from the sides and is smooth. Transfer the dough into a large bowl and set aside until it is just warm to the touch, about 15 minutes (set your timer). Using a fork, beat one of the eggs in a small bowl. Add the egg into the bowl with the dough and mix until thoroughly incorporated. Repeat with 2 more eggs. Beat the last egg and add in as little as possible, until the dough just begins to become runny and is no longer clinging to your spoon. Place a piece of plastic wrap directly on the surface of the dough and refrigerate for at least 1 hour but up to 24 hours.

While the dough is chilling, cut parchment paper into fifteen 4-inch squares. Using a round glass or cutter, draw a 2 ½- to 3-inch circle in the middle of one of the squares to use as a template. Using a rubber spatula, place some of the dough into the pastry bag, filling it no more than two-thirds of the way full. Place another square over the template and use your traced circle as your guide to evenly pipe the dough while overlapping the ends. Repeat until you have used up all the dough, refilling the pastry bag as needed. Let the crullers sit, uncovered, while you heat the oil.

Line a baking sheet with paper towels and place a wire cooling rack on the paper towels. Pour the oil into a deep, heavy-bottomed pot or Dutch oven until it is about 3 inches deep. Heat the oil until it reaches 375°F. Gently pick up one cruller-topped parchment square and place it carefully, face down, into the hot oil with the paper still attached. Once it detaches itself, after about 10 seconds, remove the paper with tongs. Allow the cruller to continue frying until slightly puffed and cooked through, about 2 minutes on each side, using tongs to gently turn it. Transfer to the wire rack to drain off any residual oil. Working with one square at a time, continue by adding up to two or three crullers to the oil, depending on your comfort level and the size of the pot.

TO MAKE THE MAPLE GLAZE: In a small bowl, stir the powdered sugar with the maple syrup until smooth. Drizzle in a few drops of milk or other liquid at a time, stirring between additions, until the glaze is smooth and just starting to drip off the spoon.

TO GLAZE THE CRULLERS: Dip the slightly warm or room-temperature crullers into the glaze. Place back on the wire rack, glazed-side up. Continue with the remaining crullers. Serve immediately if possible, or the same day.
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Always on Hand Cake

Yield: 8 servings | V

There isn’t time for fancy cooking on a farm, which is why Auntie Em’s simple cake has only three ingredients—flour, sugar, and eggs. Whip the batter thoroughly to incorporate air, then fold in lemon zest and juice for lemon cake or make a flourless chocolate version by replacing the flour with cocoa powder for chocolate cake. Leave it plain and top it with strawberries or add a snowfall of powdered sugar. Any way you prepare it leaves curious nieces like Dorothy begging for seconds.


	Butter or oil, for greasing

	4 large eggs, room temperature

	1 cup sugar

	1 cup flour, divided

	2 tablespoons powdered sugar (optional)



TO SERVE:


	
Over the Rainbow Crepe Cake filling or 2 cups of heavy cream, whipped (optional)

	1 pint fresh strawberries, sliced (optional)



Preheat the oven to 300°F. Grease the interior of an 8- or 9-inch springform pan. Cut a circle of parchment paper to line the bottom of the pan.

In a large mixing bowl or the bowl of a stand mixer, add the eggs and sugar. Using a hand beater or the whisk attachment, begin mixing on low speed. Gradually increase the speed to high and mix for 6 to 8 minutes. The batter should be thick, very pale yellow, and leave a ribbon when you lift the whisk or beaters. If using a stand mixer, remove the bowl. Using a fine-mesh strainer or a sifter, sift ½ cup of flour directly into the bowl. Use a rubber spatula to fold in the flour. Repeat with another ½ cup of flour. Turning the bowl slightly and often in the same direction, keep folding until all the flour has been just absorbed. Do not overmix.

Pour the batter into the prepared pan. Place it into the oven and raise the temperature to 350°F. Raising the temperature is important so set yourself a reminder if needed. Bake for 30 to 35 minutes, or until the cake is lightly golden brown and has formed a solid crust on top.

Cool the cake completely before removing the sides of the pan. Dust evenly with the powdered sugar, if using, and serve, if desired, with fresh strawberries and Over the Rainbow Crepe Cake filling or whipped cream.


SIMPLY DELICIOUS VARIATIONS

STRAWBERRY SHORTCAKE: Make the Always on Hand Cake the day beforehand and store it in an airtight container, having allowed it to cool completely. Follow the recipe for the Over the Rainbow Crepe Cake filling. Slice the cake in half horizontally through the middle and toast it for about 7 to 10 minutes in the oven, or until it just starts to become crispy and brown slightly. Allow to cool slightly and spread two-thirds of the filling over the bottom layer. Arrange about a pint of sliced strawberries over the filling and top with the other half of the cake, cut-side down. Ice the top of the cake with the remaining filling and decorate with another pint of sliced strawberries, if desired.

LEMON: Add ¼ cup of lemon juice and 1 tablespoon of lemon zest before adding the flour to make a Simply Delicious Lemon Cake. Serve with fresh raspberries and/or the lemon curd from the Cake Truffle Eggs.

CHOCOLATE (GF): Use 1 cup of high-fat (20 to 24 percent) Dutch-process cocoa powder in place of the flour for a light, rich flourless chocolate cake.
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Dinner on the Farm Rolls

Yield: 32 rolls | V

Classic cooks like Auntie Em can use this preparation for soft, tender rolls—thanks to the flour slurry added to the dough. As the yeasty aroma fills your kitchen, imagine yourself already spreading butter on these warm rolls. This same dough is also the secret to Auntie Em’s Prize-Winning Pulled Pork Cinnamon Rolls.


	2 cups whole milk, divided

	5 tablespoons water

	5 to 6 cups all-purpose flour, or more as needed, divided

	⅓ cup granulated sugar

	2 teaspoons kosher salt, or 1 teaspoon fine salt

	1 ½ tablespoons instant yeast (2 standard packets)

	⅔ cup unsalted butter, room temperature, divided

	2 large eggs, room temperature

	Oil, for greasing



SPECIALTY TOOLS:


	Kitchen thermometer



Measure the milk into a microwave-safe 1-quart measuring cup or medium-size bowl. Spoon 5 tablespoons of the measured milk and the water into a small saucepan. Add 4 teaspoons of the flour. Whisk constantly over medium heat until the mixture thickens, making distinct lines in the paste. Take the slurry off the heat and set it aside to cool to room temperature.

In a large bowl, combine 4 cups of the flour, the sugar, salt, and yeast. Whisk until combined (no need to clean the whisk between procedures). Heat the remaining milk until warm, about 110°F. Whisk half of the butter (6 tablespoons) and the eggs into the cooled flour paste. Whisk in the warm milk until well combined.

Using the rubber spatula to stir, slowly add the milk mixture into the flour-sugar mixture. Fold until the flour has been incorporated. Cover with plastic wrap or a tea towel and allow to sit at room temperature for 20 minutes. Uncover and, using a rubber spatula, continue sprinkling in ½ cup flour, a little at a time, folding in the flour completely.

Turn the dough onto a floured surface. Sprinkle ¼ cup of flour over the dough and turn it over. Sprinkle the other side with another ¼ cup and begin kneading with your hands, sprinkling on more flour as needed, until the dough is smooth and still slightly tacky. Lightly grease a large bowl with oil. Place the dough in the bowl, turning it to coat it with the oil. Cover the bowl with an oiled piece of plastic wrap (see note). Place in a warm, draft-free area and let rise until doubled. The time this takes varies greatly, depending on the temperature of your kitchen, taking anywhere from 45 to 90 minutes. It helps to set a timer for 15-minute intervals after the first 45 minutes so you can check on how the dough is rising.

Using about half of the reserved butter, grease a rimmed 9-by-13-inch baking dish or two 8-inch square or round cake pans.

Turn the dough out onto a work surface. Cut the dough into equal 32 pieces. Shape each piece into a smooth ball by tucking the ends around themselves and pinching the seams together. Place the seam-side down into your prepared baking pan, spacing them into even rows, about a ½-inch apart. Cover the rolls with oiled plastic wrap and let rise for an additional 30 to 60 minutes, or until the rolls have doubled in size.

Meanwhile, preheat the oven to 375°F. Bake the rolls for 18 to 21 minutes, until golden brown. Remove the rolls from the oven. Melt the remaining reserved butter and brush the tops of the rolls gently with a pastry brush or crumpled paper towel.


NOTE

If you would like to make the dough a day in advance, divide the dough in half and place each piece into a well-oiled resealable gallon-size bag. Remove as much air as you can as you seal the bag closed. Refrigerate for up to 24 hours before shaping into rolls.
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Auntie Em’s Prize-Winning Pulled Pork Cinnamon Roll

Yield: 9 rolls

Auntie Em doesn’t need to fire up her wood stove for this recipe—and neither do you. This sweet-savory combination might look complicated, but it’s made almost entirely with leftovers: Pull Me Out of the Pen Pork and Dinner on the Farm Rolls dough, rolled up with a creamy maple glaze drizzled over the top. Serve to the hungry farmhands in your house and let visions of county-fair blue ribbons sweep you away like a twister.

FOR THE PORK CINNAMON BUNS:


	Flour, for dusting

	½ recipe Dinner on the Farm Rolls, continuing as below after the first rise (see note)

	1 ½ cups Pull Me Out of the Pen Pork, room temperature

	½ tablespoon cinnamon

	3 tablespoons brown sugar

	½ cup water

	Butter or oil, for greasing



FOR THE MAPLE GLAZE:


	1 cup powdered sugar

	3 tablespoons maple syrup

	1 teaspoon milk, divided



TO MAKE THE PORK CINNAMON BUNS: Generously butter or oil an 8- or 9-inch square or round pan.

After the first double rise (or straight from the refrigerator, see recipe) transfer the Dinner on the Farm Rolls dough to an evenly floured surface. Using a well-floured rolling pin, roll the dough out into an 18-by-12-inch rectangle. In a small bowl, combine the cinnamon and brown sugar. Pour the water into another small bowl. Sprinkle half of the cinnamon mixture over half of the dough. Fold the other half over the sugar mixture. Repeat by sprinkling half of the remaining cinnamon sugar over half the dough and again folding the remaining half over. Flour the rolling pin well and roll the dough back into an 18-by-12-inch rectangle. Starting with the long side closest to you, 1 inch in, spread the pork lengthwise evenly over two-thirds of the dough, pressing down on the pork. Wet the remaining dough along the long edge farthest from you with water. Tightly roll the dough from the pork end toward the wet edge, finishing with the seam down. Cut about ½ inch off both ends to make sure the filling is even for each roll. Using a sharp knife, cut into nine even pieces. Place the rolls flat into the prepared pan and sprinkle with the remaining cinnamon sugar. Cover with a greased piece of plastic wrap and let rise until doubled (see note).

Preheat the oven to 350°F. Remove the plastic wrap and bake the rolls for 25 to 30 minutes, or until lightly golden brown. Remove from the oven and set on a cooling rack for 15 minutes.

TO MAKE THE MAPLE GLAZE: In a small bowl, combine the powdered sugar with the maple syrup. Drizzle in a small amount of milk at a time until you reach a smooth and thick yet stirrable paste.

If not serving from the pan, remove the buns and arrange on a serving plate. Drizzle or spread the glaze over the buns and allow it to set for another 15 minutes before serving.


NOTE

Make a double batch (one whole dough recipe) or use the other half to make Dinner on the Farm Rolls or the Festive Munchkin Goodwitches. The dough can be refrigerated overnight and the rolls made the next day, skipping the first double rise. Allow for a longer final rise, about 60 to 90 minutes.
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Peach Iced Tea

Yield: 6 to 8 servings | GF, V, V+

Auntie Em probably wishes she’d offered some of this special-occasion refresher to Miss Gulch that day in the parlor when she came to take away poor little Toto. The peachy tea might have helped sweeten her up. Try serving this on your own porch, along with a tray of mix-ins: ginger or strawberry syrup, ginger ale or seltzer, and mint sprigs.


	4 cups water, divided

	3 tea bags

	2 peaches, peeled and sliced, or 2 cups frozen

	Up to ½ cup Cordial Munchkin Sweetness strawberry syrup or ginger syrup (optional)

	Mint sprigs, for garnish (optional)

	Up to 16 ounces of ginger ale or seltzer (optional)



Bring 2 cups of water to a boil in a small saucepan. Turn off the heat and add the tea bags. Steep for 10 minutes. Remove and discard the tea bags and add the remaining 2 cups of cold or room-temperature water. Transfer to a pitcher or jar and refrigerate for about 1 hour before continuing.

Blend the peaches and tea in a blender until smooth. Strain if you want to, but depending on your blender this step may not be necessary. The ginger or strawberry syrup can be added to taste at this point and/or offered on the side when serving. Chill for at least 2 hours or overnight. Pour over ice in a pitcher or glasses, offering the mint sprigs, syrups, and ginger ale and/or seltzer on the side, if using.
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Cake Truffle Eggs

Yield: About 16 eggs; about 1 cup lemon curd | V

Perhaps over the rainbow, all the eggs are chocolaty and dipped in tangy lemon curd, but Auntie Em probably isn’t going to find this treat next time she ventures into her chicken coop. Instead, you can whip up these special eggs in your own kitchen, using premade lemon curd for speed and convenience, or making your own (it’s easier than it seems!). Serving suggestion? Tuck these into a checkered napkin and display them in a basket, as if they’ve just been plucked from under a candy hen. You’ll feel just like you’re on Auntie Em and Uncle Henry’s farm.

FOR THE LEMON CURD:


	1 tablespoon lemon zest

	⅓ cup lemon juice

	1 teaspoon cornstarch

	⅔ cup sugar

	4 egg yolks

	4 tablespoons unsalted butter

	⅛ teaspoon kosher salt



FOR THE CAKE POP MIX:


	½ recipe Flower Pot Cupcakes (about 12 cupcakes)

	4 ounces cream cheese, softened

	4 tablespoons unsalted butter, softened

	½ cup powdered sugar



FOR THE FILLING AND COATING:


	½ cup lemon curd, homemade or store-bought

	2 cups white chocolate chips

	1 tablespoon coconut oil



TO MAKE THE LEMON CURD: In a small bowl, add the lemon zest to the lemon juice and set aside.

In a nonreactive, heavy-bottomed saucepan, mix the cornstarch and sugar together. Add the egg yolks all at once and whisk until the mixture is pale, 1 to 2 minutes. Add the lemon juice mixture and whisk again until incorporated. Place over medium-low heat and cook, stirring constantly until the mixture thickens, 3 to 5 minutes. Make sure to scrape the bottom and edges of the pan so none of the mixture burns.

Once the mixture is thickened, add the butter and salt and stir until all the butter has melted and is combined. Remove the pan from the heat and pass the mixture through a fine-mesh sieve into an airtight container, and refrigerate for at least 4 hours or, better yet, overnight.

TO MAKE THE CAKE POP MIX: In the bowl of a stand mixer fitted with a paddle attachment or a large mixing bowl if using a hand mixer, mix the cake until crumbly. Add the cream cheese and butter, mix on medium-high until everything is incorporated and a dough starts to form. Add the powdered sugar and mix again until fully incorporated.

Line a baking sheet with a silicone mat or parchment paper. Working with about 2 tablespoons of dough, roll it in your hands until you form a smooth ball. Using your thumb, make an indent in the ball and fill it halfway with lemon curd, about 1 teaspoon. Pinch the dough closed over the lemon curd. Gently shape the ball into an egg shape by tapering one end. Repeat with the remaining dough. Chill for 30 minutes.

At the end of the 30 minutes, remove the eggs from the refrigerator and set aside. Melt the chocolate and coconut oil in a microwave-safe bowl in 30-second bursts. Stir between each time until smooth. Dip each egg to coat, shake off the excess, and set back on the baking sheet. Allow to set for 20 to 30 minutes or chill again for 10 minutes.

Serve immediately or store in an airtight container in the refrigerator for up to 3 days.
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Tried and True Pie Crust

Yield: 1 double 9-inch piecrust | V

For all the baking she’s doing, Auntie Em needs a good, reliable piecrust recipe—and she happens to have the perfect one in her recipe box. Hers uses a classic combination of butter and shortening, and this flaky crust will be your workhorse for Emerald City Quiche, “She Was Hungry” Baked Apples, and of course, There’s No Place Like Home(made) Apple Pie. It’ll leave you and your farmhands asking for seconds—and maybe even thirds!


	2 ½ cups all-purpose flour, plus more for dusting

	2 tablespoons powdered sugar (see note if making a savory crust)

	1 teaspoon salt

	⅔ cup unsalted butter, very cold, divided

	¼ cup solid shortening, very cold

	⅓ to ½ cup ice water



In a large bowl, combine the flour, powdered sugar, and salt. Cut ½ cup of the cold butter and the shortening into ¼-inch cubes. Using a pastry cutter or two forks, work the butter into the flour mixture until all of the pieces are about pea-size. Alternatively, use a food processor and briefly pulse the butter and dry ingredients together five to seven times, until pea-size, and transfer the mixture to a large mixing bowl.

Sprinkle ⅓ cup ice water over the flour mixture. Using the pastry cutter or a rubber spatula, mix until the dough just comes together, adding 1 tablespoon more water at a time as needed. Using your hand, pack the dough into a ball. Divide the dough into two pieces and flatten each piece into 1-inch-thick disks. Wrap the two disks tightly with plastic wrap and refrigerate for at least 1 hour, or up to 3 days.

Transfer one piece of the chilled dough to a well-floured surface. Using a floured rolling pin, roll out into a ⅛-inch-thick circle, about 4 inches wider than your pie plate. Fold the dough in fourths and place into the pie plate and gently unfold and press the pie dough into the bottom and sides. Trim the edges with a knife or kitchen scissors, leaving a ½-inch overhang.

If making a double-crust pie, repeat with the second piece of dough, rolling it out large enough to fill your pie pan with a ¾-inch overhang. If you are using the crust for a quiche or a crumble-topped pie, double wrap the remaining dough and refrigerate for up to 3 days or freeze for up to 2 months.


NOTE

If you are using this crust recipe to make a savory pie or quiche, omit the sugar.
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Toto Shortbread Cookies

Yield: About 32 cookies | V

Faithful little Toto is Dorothy’s best friend—surely, he deserves his own spot on your table as well. You can re-create the famous cairn terrier in shortbread with just a few ingredients, plus a canine-shaped cookie cutter. Nutty brown butter adds an extra layer of flavor to these cookies that are almost too cute to eat.


	1 cup unsalted butter, divided

	½ cup packed light brown sugar

	1 teaspoon salt, divided

	2 cups all-purpose flour, plus more for rolling

	1 teaspoon cinnamon

	4 tablespoons sugar



SPECIALTY TOOLS:


	Toto or Scottie dog cookie cutter



Add ½ cup of butter to a small saucepan over medium heat and stir until melted. Once the butter is melted, continue to cook it, stirring occasionally, until most of the butter has turned clear, the solids have browned on the bottom, and the butter has a nutty aroma. This will take 5 to 7 minutes (do not rush this with higher heat, as you will burn the butter). Once the butter is browned, remove it from the heat and transfer it to a heatproof bowl. Allow to cool for 15 minutes.

In a large bowl or stand mixer, add the remaining ½ cup of butter, the brown butter, and brown sugar. Use the paddle attachment to combine until light and fluffy. Add ½ teaspoon of salt and the flour and stir until well combined.

Remove the dough from the bowl, separate into two disks, wrap both in parchment paper, and refrigerate for 3 hours.

Using one disk at a time, roll out on a floured surface and cut out as many Toto shapes as possible, rerolling scraps as needed. Place the cutouts on one of the prepared baking sheets and refrigerate for 15 minutes. Repeat with the second disk of dough.

While the cookies are chilling, line two baking sheets with a silicone baking mat or parchment paper and preheat the oven to 350°F and mix together, in a shaker container if possible, the remaining ½ teaspoon of salt, the cinnamon, and sugar. Shake to combine.

Before putting the cookies in the oven, evenly sprinkle the cinnamon mixture over each cookie. Bake for 9 to 11 minutes, or until browning at the edges and firm. Remove from the oven and allow to cool completely before storing in an airtight container. Cookies can be stored for 5 days.
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Pull Up to the Table Bacon Cheddar Biscuits

Yield: About twelve 2 ½-inch biscuits

Crumbly bacon and the zing from chives and extra-sharp cheddar make these flaky biscuits perfect for eating six at a time—which is just what Hunk, Zeke, and Hickory like to do after a long day on the farm. Uncle Henry has to compete if he wants to get any for himself. If Auntie Em can wrestle any away from all these hungry people before they’re gone, she slices them in half to make Farmhand Egg Sandwiches.


	8 slices bacon

	About ¼ teaspoon freshly ground black pepper

	4 to 4 ½ cups pastry or all-purpose flour (see notes), divided

	1 ½ tablespoons baking powder

	1 teaspoon baking soda

	1 ½ teaspoons kosher salt

	3 tablespoons sugar

	1 cup shredded extra-sharp cheddar cheese

	¼ cup chopped fresh chives

	¾ cup unsalted butter, frozen

	1 ½ cups cold buttermilk, plus more if needed
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