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Introduction

In 2009, the Connecticut Bar Association (CBA) produced a
charity cookbook, From Court to Cuisine, under the leadership
of Livia D. Barndollar, past CBA president (2008-2009). After
sitting at Livia’s dining room table, enjoying her delicious
lunches and dinners in her very charismatic company, |
became convinced that one way to spread love is through
food. This second edition is a compilation of those original
recipes with new additions.

The idea for the second edition of the cookbook was
conceived during a lunch time meeting with the leaders of the
affinity bar associations in Connecticut. As we discussed ways
to bring the legal community in Connecticut together, we
turned to the one thing that for centuries united nations—
again, food. Accordingly, the goal of this second edition is two-fold: to spread love amongst the
members of all bars in the State of Connecticut through our love and need for food, and to
celebrate our differences and commonalities with members who hail from different cultural
backgrounds. While the recipes in this cookbook represent diverse traditions and cultures that
span across the globe, the primary goal of all of these recipes is to bring us all together in one
kitchen, celebrating our differences, while embracing our similarities. What’s more, this second
edition is a living document. Its virtual nature allows you to continue to add recipes and contribute
to the diverse narrative in our legal community over time.

The recipes in the first and second edition were generously submitted by some of my family
members; CBA staff; and members of the Connecticut Bar Association, Connecticut Asian Pacific
American Bar Association, Crawford Black Bar Association, Connecticut Hispanic Bar Association,
Connecticut Italian Bar Association, and the Connecticut South Asian Bar Association. Through the
contributions in this cookbook, we share with the Connecticut legal community the delicious and
diverse flavors, textures, and aromas that fill the kitchens, tables, stomachs, and hearts of our
members and friends.

On behalf of the Connecticut Bar Association, thank you to all who contributed recipes for this
cookbook. Thank you also to the staff of the Connecticut Bar Association for making this cookbook
a reality. Finally, thank you for purchasing this cookbook. Your generous contributions will allow
us to donate the proceeds of the cookbook to Greater Hartford Legal Aid, New Haven Legal
Assistance Association, Inc., and Statewide Legal Services of Connecticut.

Bon Appétit!

Ndidi N. Moses
CBA President, 2019-2020 Bar Year
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Stockbridge Granola Recipe

Stewart Edelstein

INGREDIENTS
8 cups rolled oats
2 to 3 cups nuts of your choice, such as almonds, walnuts, cashews,
pecans % cup wheat germ (if you use toasted wheat germ, add it after
cooling) 2 teaspoons dried orange zest
1 teaspoon cinnamon
7 teaspoon nutmeg
% cup vegetable oil of your choice
% cup honey
1 tablespoon vanilla
1 teaspoon almond extract
Juice of %5 lemon

DIRECTIONS
1. Preheat the oven to 300 degrees.

2. Inalarge roasting pan, pour in:
e 8 cups rolled oats
e 2 to 3 cups nuts of your choice, such as almonds, walnuts, cashews, pecans
e % cup wheat germ (if you use toasted wheat germ, add it after cooling)
e 2 teaspoons dried orange zest
e 1 teaspoon cinnamon
e )5 teaspoon nutmeg

3. Stir the dry ingredients until they are evenly mixed.

4. In a microwavable bowl, combine:
e % cup vegetable oil of your choice
e Y cup honey
e 1 tablespoon vanilla
e 1 teaspoon almond extract
e Juice of %2 lemon

5. Microwave the wet ingredients for a minute until warm.

(Continued on next page)
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Stockbridge Granola Recipe, Continued

6. Stir the wet ingredients until they are evenly mixed.

7. Stir the wet ingredients into the dry ingredients until each morsel is coated.

8. Pour all the ingredients into an ungreased roasting pan.

9. Put the roasting pan in the middle rack of the oven. After 30 minutes, remove it from the
oven. Stir, especially from the bottom, top, and sides, to avoid excessive browning or
burning. If necessary, cover with aluminum foil. Every 20 minutes, repeat the stirring

process. Remove the granola from the oven when it is granular, after about an hour.

10. After the granola cools, add zest of half a lemon, and dried fruit of your choice, such as
dried cherries, cranberries, raisins, currants, or apricots, avoiding clumps.

Note: This recipe is ideal for making granola to sprinkle on cereal, yogurt, or ice cream, or for
eating right out of your hand. It is easy to make (although it does require some patience),

more tasty, and less sweet than commercial brands—and is healthy eating.

This granola freezes well, so consider doubling this recipe for a stash that will last longer.
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Mama Rose's Chicken

Livia Barndollar

INGREDIENTS
8 Skinless chicken breasts, cut in half (or chicken pieces)
8 baking potatoes, cut in wedges of about 8 per potato
2 large onions, cut in half and then into strips
1 bag frozen peas
Olive oil
Italian bread crumbs
Grated Parmigiano cheese
Salt and pepper, to taste

DIRECTIONS
1. Ina baking or roasting dish large enough to hold ingredients, toss chicken, potatoes, and
onion with olive oil, bread crumbs, Parmigiano cheese, and salt and pepper so that the
chicken is coated and neither too dry nor dripping in oil. You can add mushrooms if you
care for them - preferable baby bella or crimini.

2. Cover with aluminum foil and back for 30 mins.

3. Uncover pan. Continue to bake at the same temperature until potatoes are soft and
chicken is cooked through. (Turn often with a big spoon, so that everything gets a chance
to brown. You may need to add more oil as it cooks.)

4. About 10 mins. before the potatoes are soft enough, stir in peas. If the chicken cooks
through before the potatoes are soft, remove the chicken and continue cooking the
potatoes for a while longer. A real homey dish. It smells so good while cooking, you may
have to push diners out of the kitchen!

113



Guanese Bread Pudding with Rum Sauce

Ndidi Moses, CBA

INGREDIENTS
6 slices of bread
1/2 cup of raisins
1/4 cup of curshed walnuts (optional)
1/2 stick of margarine/melted
3/4 cups of sugar
2 cups of milk
2 eggs
1 tsp vanilla extract
Rum Sauce:
1 stick of margarine
1 cup sugar
1 egg beaten
1/2 cup rum or whiskey (or rum extract)

DIRECTIONS
1. Preheat oven to 350 degrees F.

2. Grease a 9" pan with butter.
3. Soak bread in milk for 10 minutes. Crush bread and mix well.

4. Whisk mixture for a few minutes then add sugar, eggs, vanilla extract, raisins, and stir
well.

5. Pour pudding mixture into greased pan and bake for 45 minutes.

Sauce
1. Melt butter and sugar and cook until dissolved.

2. Add beaten egg and stir continuously so it doesn't curdle.
3. Remove from heat and let cool (5 minutes), then add rum, whiskey, or rum extract.

4. Pour sauce over warm pudding and enjoy with ice cream. Makes 6 servings.
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