
Recipe #1: Creamy Seasonal Vegetable Soup aka “Wake the Dead Soup” 
 

Source: Alicia Dellegrazie 

 

Servings: 10-12 

 

Ingredients: 

 

2 large yellow onions, chopped 

3 peppers, chopped 

1 bulb of garlic, finely chopped 

3 carrots, chopped 

8 cups of vegetable broth 

4 potatoes, chopped 

2-3 tablespoons of oil 

Salt and pepper to taste 

1 handful of fresh parsley, finely chopped, for garnish 

 

Add Seasonal Vegetables: 

For May  

- 1 bunch of asparagus stalks, chopped (reserve tips for Recipe #2) 

- 1 rutabaga, chopped (substitute for potatoes) 

- 1 head of broccoli stalks, chopped (reserve florets for Recipe #2) 

- 1 handful of spinach (approximately ½ bunch) 

 

Directions: 

 

1. Chop all the vegetables into small uniform pieces for even cooking. 

 

2. Heat oil in large stockpot and add onions, peppers, garlic, carrots, potatoes and/or rutabaga, if 

using.  Season with salt and pepper.  Cook until onions are translucent. 

 

3. Add vegetable broth and bring to a boil. Lower heat and simmer till all the vegetables are 

tender.  Add more water/broth if needed. 

 

4. Let the soup cool enough to handle. Blend the soup in a blender in small batches 

CAREFULLY to puree all the vegetables.  Do not fill the blender more than ¾ when blending 

and use a thick towel or oven mitt to hold down the lid while blending to prevent scalding 
from escaping steam.  Re-heat the soup and add parsley before serving. 

 

  



Recipe #2: Tortilla Espanola (Spanish Omelette) 
 

Source: Alicia Dellegrazie 

 

Servings: 4-6 

 

Ingredients: 

 

6 eggs 

6 potatoes, peeled and grated 

1 yellow onion, finely chopped 

1 red pepper, finely chopped 

2 cloves of garlic, finely minced 

2-3 tablespoons of oil 

Salt and pepper to taste 

 

Variations: 

- Add grated cheddar cheese on top. 

- Add broccoli florets, finely chopped 

- Substitute some grated potato with grated sweet potatoes 

- Add asparagus tips, finely chopped 

 

Directions: 

 

1. In a large frying pan, heat 2 tablespoons of oil on medium-high heat. Cook potatoes, onion, 

pepper and garlic, until potatoes are tender. Add broccoli florets, sweet potatoes, or asparagus 

tips, if using, to the potato/onion/pepper/garlic mix. 

 

2. Scramble the eggs, add salt and pepper, if desired, and pour into the pan. Lower the heat to 

medium-low and allow the egg to cook around the edges, while the insides should be runny. You 

can carefully lift up one side to see if it has “browned”.   

 

3. When the bottom has browned, carefully flip the omelette, and cook until the other side is also 

slightly brown.  Melt grated cheddar cheese on top, if using. 

 

 

  



Recipe #3: German Apple Cake 
 

Source: http://www.the350degreeoven.com/2012/02/cake/german-apple-cake-apfelkuchen/ 

 

Servings: 12-14 

 

Ingredients: 

 

½ cup of canola oil or vegetable oil 

1 ½ cups of sugar (can be reduced to 1 cup) 

3 eggs 

2 cups all-purpose flour 

1 tsp baking powder 

½ tsp baking soda 

½ tsp salt 

1 tsp vanilla extract 

2 tsp cinnamon 

4 large apples, peeled, cored and sliced 

 

Directions: 

 

1. Preheat oven to 350 deg F.  Grease a 9 x 13 baking pan or a 10”springform or bundt pan. 

 

2. Peel and chop apples and mix with sugar in a large bowl. 

 

3. In a separate bowl, mix flour, baking powder, baking soda, salt and cinnamon. 

 

4. Add eggs and oil to the apple bowl and mix together. 

 

5. Pour apple mixture into the flour mixture and fold together until combined. 

 

6. Pour batter into pan and bake for 50-55 minutes. Cool and serve. 


