
Bonus Recipes 
Just so you know I wasn’t lying when I said we love to Pig Out. 

Here’s the evidence… and our handiwork. 

(Well, mostly my wife’s handiwork.)



Fire of the Dragon Dark Beer Chili

http://www.epicurious.com/recipes/food/printerfriendly/beef-and-dark-beer-
chili-237096

Makes 10 to 12 servings

�

Ingredients

1 1/2 tablespoons ground cumin

1 tablespoon ground coriander

5 pounds ground chuck

2 tablespoons canola oil

2 1/2 pounds onions, coarsely chopped

1 1/2 pounds red bell peppers, seeded, cut into 1/2-inch pieces

1 1/2 pounds yellow bell peppers, seeded, cut into 1/2-inch pieces

http://www.epicurious.com/recipes/food/printerfriendly/beef-and-dark-beer-chili-237096


2 large jalapeño chiles with seeds, chopped (about 1/3 cup)

7 tablespoons chili powder

2 teaspoons (packed) minced canned chipotle chiles in adobo sauce (We 
practically added the whole can because we like it hot)

2 28-ounce cans crushed tomatoes with added puree

2 15-ounce cans kidney beans, drained

1 12-ounce bottle dark beer (such as stout)

Sour cream

Chopped green onions

Coarsely grated extra-sharp cheddar cheese

Preparation

Toast cumin and coriander in skillet over medium heat until darker and beginning 
to smoke, about 4 minutes. Cool.

Sauté beef in heavy large pot over medium-high heat until no longer pink, 
breaking up with spoon, about 8 minutes. Heat oil in large skillet over medium-
high heat. Add onions, all bell peppers, and jalapeños. Sauté until vegetables 
begin to soften, about 15 minutes. Add mixture to pot with meat. Mix in toasted 
spices, chili powder, and chipotle chiles. Add crushed tomatoes, beans, and beer. 
Bring chili to boil, stirring occasionally. Reduce heat and simmer 20 minutes, 
stirring often. Season with salt and pepper. DO AHEAD Can be made ahead. 
Cool slightly. Refrigerate uncovered until cold, then cover and keep refrigerated 
up to 2 days (or freeze up to 1 month). Rewarm over medium-low heat.

Ladle chili into bowls. Serve with sour cream, green onions, and cheese.



Chocolate Chile Cake

http://www.splendidtable.org/recipes/chocolate-chile-cake

�

Ingredients

1 cup plus 2 tablespoons all-purpose flour

1 cup plus 2 tablespoons cake flour (not self-rising)

2 cups granulated sugar

1 teaspoon baking soda

1/2 teaspoon salt

1/2 cup unsweetened, non-alkalized cocoa powder

2 cups water

2 tablespoons New Mexico medium ground red chile (Dixon is best)

1 tablespoon vanilla extract

http://www.splendidtable.org/recipes/chocolate-chile-cake


1 cup unsalted butter, cut into pieces and softened

1/2 cup buttermilk

2 large eggs at room temperature

Chocolate frosting:

3/4 cup unsalted butter

3/4 cup unsweetened non-alkalized cocoa powder

1/4 cup plus 2 tablespoons buttermilk

1 1/2 pounds confectioners sugar

1 1/2 tablespoons bourbon

3 tablespoons vanilla extract

1 1/2 cups chopped walnuts

Preparation

For the Cake

Preheat the oven to 350 degrees and place a rack in the center of the oven. 
Butter two 9-inch round cake pans and line the bottoms with circles of parchment 
or waxed paper. Lightly dust the sides of the pans with flour, tapping out the 
excess.

For best results, use a mixer with a wire whip attachment. Combine the flours, 
sugar, baking soda, salt, and cocoa and beat on low speed until well mixed.

In a medium saucepan, cook 1 cup of the water with the chili powder over 
medium heat until simmering. Remove the pan from the heat and stir in the 
vanilla.

Add the softened butter to the dry mixture and beat thoroughly on medium-low 
speed. The mixture should be grainy. Raise the speed to medium and gradually 
add the remaining cup of water and the buttermilk. Add the eggs on at a time, 
beating well after each addition.



Slowly add the hot water/chile mixture and continue to beat just until well 
combined—be sure not to overbeat. Pour the mixture into the pans and bake for 
35 to 40 minutes or until a toothpick inserted into the centers of the cake comes 
out clean.

To cool, set the pans on a wire rack for 15 minutes. Then turn the cakes out onto 
the rack, remove the paper from the bottom, and immediately reinvert so that the 
risen tops don't flatten. Let sit until completely cool before frosting.

For the Frosting

Combine the butter and cocoa in a large saucepan and melt over medium heat. 
Stir in the buttermilk. Add the confectioner’s sugar a little at a time, stirring with a 
wired whisk between additions. Stir in the bourbon and vanilla. The frosting 
should stiffen as it cools. When it has reached a spreadable consistency, 
assemble the cake.

If necessary, trim the tops of the cakes so they are level. Place one of the cake 
layers onto a 9-inch round cardboard cake circle. Spread 1 cup of the chilled 
frosting over the cake layer. Sprinkle 1 cup of the chopped walnuts over the 
frosting. Place the second layer of the cake onto the frosted base. Use the 
remaining frosting to cover the top and sides of the cake. Finish the top of the 
cake by holding the spatula at a slight angle and making several strokes to 
smooth the top. To decorate the cake, press the remaining walnuts against the 
lower half of the side of the cake and on top of the cake.



Club Med’s Famous White Chocolate Bread
(*Please note this is a variation of the recipe for smaller yield)

http://moderndaymoms.com/club-meds-white-chocolate-bread/

Makes 20 servings (4 loaves)

Ingredients

4 1/4 cups flour

1 teaspoon yeast

1 teaspoon sugar

2 teaspoon salt

2 1/2 cups water

2 3/4 cups white chocolate chips

http://moderndaymoms.com/club-meds-white-chocolate-bread/


Preparation

Place the flour, yeast, sugar in a small bowl, and mix for a few minutes by hand 
for a few minutes.

Add water and salt, and mix another minute by hand. Add the chips and mix for 
an additional 2-3 minutes or until the chips are well distributed throughout the 
dough.

Take dough out of the bowl and lightly knead into a ball. Let rest for 15-20 
minutes.

Preheat oven to 450 degrees.

Cut the dough into 4 portions and knead into the desired form. (Note: These 
looked like French bread loaves when we saw them on the rack, ready to bake.)

Place the loaves on a baking pan lined with parchment paper and bake for 
approximately 20 minutes or until nicely browned.

(Note: As seen in video, place a (oven-ready) bowl of water in the oven with the 
bread so that it creates steam which helps it cook correctly.)



Sickest, Stickiest Cinnamon Rolls Ever!

http://www.foodnetwork.com/recipes/paula-deen/cinnamon-rolls-recipe.html

Ingredients

Dough:

1/4 -ounce package yeast

1/2 cup warm water

1/2 cup scalded milk

1/4 cup sugar

http://www.foodnetwork.com/recipes/paula-deen/cinnamon-rolls-recipe.html


1/3 cup butter or shortening

1 teaspoon salt

1 egg

3 1/2 to 4 cups all-purpose flour

Filling:

1/2 cup melted butter, plus more for pan

3/4 cup sugar, plus more for pan

2 tablespoons ground cinnamon

3/4 cup raisins, walnuts, or pecans, optional

Glaze:

4 tablespoons butter

2 cups powdered sugar

1 teaspoon vanilla extract

3 to 6 tablespoons hot water

Preparation

Heat oven to 350 degrees F.

In a small bowl, dissolve yeast in warm water and set aside. In a large bowl mix 
milk, sugar, melted butter, salt and egg. Add 2 cups of flour and mix until smooth. 
Add yeast mixture. Mix in remaining flour until dough is easy to handle. Knead 
dough on lightly floured surface for 5 to 10 minutes. Place in well-greased bowl, 
cover and let rise until doubled in size, usually 1 to 1 1/2 hours

When doubled in size, punch down dough. Roll out on a floured surface into a 15 
by 9-inch rectangle. Spread melted butter all over dough. Mix sugar and 
cinnamon and sprinkle over buttered dough. Sprinkle with walnuts, pecans, or 



raisins if desired. Beginning at the 15-inch side, role up dough and pinch edge 
together to seal. Cut into 12 to 15 slices.

Coat the bottom of baking pan with butter and sprinkle with sugar. Place 
cinnamon roll slices close together in the pan and let rise until dough is doubled, 
about 45 minutes. Bake for about 30 minutes or until nicely browned.

Meanwhile, mix butter, powdered sugar, and vanilla. Add hot water 1 tablespoon 
at a time until the glaze reaches desired consistency. Spread over slightly cooled 
rolls.

Recipe courtesy of Paula Deen

© 2015 Television Food Network, G.P. All Rights Reserved.



Mom’s Ooey Gooey Chocolate Chip Oatmeal 
Cookies

No link, just love

Makes 36-40 Cookies

Ingredients

1 cup butter

2 eggs



1 cup sugar

1 cup brown sugar

2 teaspoons vanilla extract

1 teaspoon almond extract

2 cups flour

2 cups oatmeal

1 teaspoon baking soda

1 teaspoon salt

1 12 ounce bag of chocolate chips

Beat butter, eggs, sugars, and extracts till fluffy.  Combine dry ingredients and 
add to butter mixture. Add chocolate chips.

Bake 375 for 8 to 10 minutes.

 


