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Mashed Potato Pancakes

These mashed potato pancakes go great with cranberry 
sauce, gravy, fried eggs, or sauteed vegetables!

1� Mix mashed potatoes, egg, flour, scallions, and seasonings.
2� Scoop mixture onto a hot oiled pan.
3� Press into a pancake shape and fry on both sides�

¼ c. leftover mashed potatoes
1  egg
¼ c.  flour
some salt and pepper
some scallions
some thyme and/or parsley 

Submitted by Marianna Karagiannis ‘21, original recipe by Marianna’s mom
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Pumpkin Syrup

If  you are left with extra canned pumpkin after 
making another pumpkin recipe, this syrup recipe can 
reduce your waste! Use this syrup in lattes, cocktails, 
and pancakes�

1� Add all ingredients to a small pot.
2� Whisk together and simmer for 3 minutes.
3� Pour the syrup through a fine strainer.
4� Let cool and store in the refrigerator. 

¾ c. water
¾ c. brown sugar
¼ c. pumpkin purée
2 tsp. pumpkin pie spice

Submitted by Lily Agnacian ‘23, original recipe from itdoesnottastelikechicken.com
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Breakfast Hash

Turn leftovers from a holiday diner into a breakfast 
hash—or brunch if  you want to sleep in!

1� Chop potato and put into a pan at medium heat with salt and pepper to taste.
2� Chop vegetables, meat, stuffing, and onion while potatoes are cooking.
3� Add leftovers and onion to the pan when the potatoes are almost done.
4� Add salt, pepper, sage, and gravy. Add an optional egg and fry.
5� Cook until the egg is fried, and serve. 

some leftover roasted vegetables
some leftover meat of  choice
some leftover stuffing
½ white onion
1 large potato
1 tbsp. gravy

spices salt, pepper, sage, etc.
1  egg (optional)

Created and submitted by Marianna Karagiannis ‘21
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Cornbread Pudding

A delicious way to use up leftover cornbread! 

1� Preheat oven to 425°F. Butter a 9” by 13” baking dish. Set aside. 
2� In a large bowl, whisk together milk, eggs, salt, and pepper until smooth.
3� Cut leftover cornbread into 1” cubes and arrange in a single layer in the 

bottom of  the prepared baking dish�
4� Sprinkle evenly with scallions, parsley, rosemary, thyme and cheddar.
5� Pour milk mixture over and let stand for 10 minutes to soak into cornbread. 
6� Bake for 35 to 40 minutes, or until set and golden brown. Serve hot.

3½ c. leftover cornbread
some butter for greasing baking dish
2 c. whole milk
4 eggs, lightly beaten
1 tsp.  salt
½ tsp. pepper

2 scallions, finely chopped
2 tsp. fresh parsley 
½ tsp. fresh rosemary 
½ tsp. thyme or ¼ tsp� dried thyme
3 oz. shredded sharp cheddar

Submitted by Aurora Zemborain ‘23, original recipe by Marissa Stevens
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Stuffing Waffle Grilled Cheese

Still have Thanksgiving leftovers sitting in your freezer? 
Don’t worry, we do too. By using stuffing in a waffle 
press to make a savory waffle grilled cheese, you can 
use your old and new leftovers in a fun, new way.

1� Spray a waffle press with nonstick spray and add 1 cup of  stuffing mix. Cook 
until crispy and golden.

2� Smear mashed potatoes on one side of  a waffle and cranberry jelly on one 
side of  another waffle.

3� Add the muenster and close up the sandwich.
4� Place the stuffing waffle grilled cheese in a pan, and turn the heat to medium-

low. Cook for a few minutes until the cheese has melted and the waffle is 
golden brown.

2 c. stuffing mix
some nonstick spray
2 tbsp. mashed potatoes
1 tbsp. cranberry jelly
3 slices muenster

Submitted by Marianna Karagiannis ‘21, original recipe by MacKenzie Smith



13

Buffalo Cauliflower Tacos

This vegan recipe reduces plastic 
waste by making everything, 
including tortillas, from scratch! 
Serve with ranch sour cream.

For the four tortillas
1� Mix all ingredients in a bowl until smooth.
2� Let rest for just over 15 minutes for the gluten to develop.
3� Take a ping pong sized ball of  dough and roll it into a tortilla on a floured 

surface�
4� Cook in a dry, already-hot pan. Flip when bubbles form.

For the buffalo cauliflower
1� Wash cauliflower and break into nugget sized florets.
2� Mix the flour, liquid of  choice, and spices in a bowl. The batter should be 

thin enough to be drippy but not so thin that it won’t stick to the cauliflower.
3� Coat the cauliflower florets in batter, letting excess batter drip off before 

placing on a baking tray.
4� Bake at 450˚F for 25 minutes.
5� Mix the hot sauce and melted butter (or substitute) until homogeneous. Add 

optional garlic powder extra kick. 
6� Brush buffalo sauce mixture on florets. Bake again at 450˚F for 15 minutes.
7� Let cool before removing from the tray and assembling tacos. 
8� Optional: add a mixture of  ranch seasoning and sour cream to make it saucy!

Flour Tortillas
2 c. all purpose flour
¾ c. water
3 tbsp. oil
some salt, to taste
some paprika, chili powder, garlic

Buffalo Cauliflower
1 head of  cauliflower
⅔ c. all purpose flour
1 c. liquid (water, non-dairy milk)

2 tsp. salt
1 tsp. pepper
1 tsp. garlic powder
1 tsp. onion powder
1 tsp. paprika 
1 tsp. cumin 

Buffalo Sauce
½ c. Frank’s Red Hot® sauce
2 tbsp. melted butter (or substitute)

Submitted by Amy Tian ‘21, original recipe by Amy Tian and Nicole Xia
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Turkey Bone Broth

This bone broth recipe, although originally created 
for a turkey, can be made any time you cook an entire 
bird! 

1� Save vegetable scraps while cooking and freeze. This allows scraps to not go 
bad immediately, so the bone broth can be made later.

2� Add bones with extra meat on them to a pot of  water. Also add frozen 
vegetable scraps, chunks of  onion, and sliced carrot and celery. Add salt, 
pepper, and herbs to taste�

3� Simmer for a few hours, then remove solids from the broth and let cool.
4� Skim the layer of  fat forming on the top to remove it as the broth cools. This 

fat can be used in cooking or sauce�
5� Freeze or use broth to make soups!

some veggie scraps
some turkey or chicken bones
1 onion
1 large carrot

2 stalks of  celery
some salt and pepper 
some herbs (sage, parsley, thyme)

Submitted by Marianna Karagiannis ‘21, original recipe by Marianna’s mom
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Vegetarian Shepherd’s Pie
This recipe uses leftover mashed potatoes as the 
topping! You could also add leftover sauteed vegetables 
to the filling.

1� Preheat oven to 375˚F.
2� In a 10” oven-safe skillet with high sides over medium-high heat, bring the 

lentils, thyme and 2 cups of  the broth to a simmer with 1 tsp. salt. 
3� Reduce heat, and continue to cook the lentils, partly covered, until they are 

tender and most of  the liquid is absorbed, about 20 minutes. Transfer the 
lentils to a bowl.

4� In the same skillet, melt the butter over medium-high heat. Add the 
mushrooms and cook, stirring often with a wooden spoon, until they are deep 
golden brown, about 8–10 minutes. 

5� Reduce heat to medium and add leeks, carrots and garlic, and continue to 
cook until tender, another 10 minutes. Season to taste with salt and pepper. 

6� Add the tomato paste and stir, cooking until it is well combined, another 2–3 
minutes. Sprinkle flour over the mixture, stir and cook for 1 minute. 

7� Add remaining 1½  cups broth, cooked lentils and peas, and cook until 
thickened. Remove thyme stems and stir in lemon juice to taste.

8� Spread leftover mashed potatoes over the top.
9� Transfer to the oven and set a baking sheet underneath the pan to catch any 

drips. Bake the pie until the potatoes have begun to brown and the edges are 
bubbling, about 30 minutes.

10. Let stand at room temperature for 15 minutes before serving�

¾ c. French lentils
4 sprigs thyme
3½ c. vegetable broth
1 tsp. kosher salt, add’l for seasoning
4 tbsp. butter
8 oz. sliced mixed mushrooms
1½ c. sliced leek, white part only

1 c. carrots, peeled and diced
2 cloves garlic, minced
some ground black pepper
2 tbsp. tomato paste
2 tbsp. flour
1 c. frozen peas, thawed
1–2 tsp. fresh lemon juice

Submitted by Aurora Zemborain ‘23, adapted from Samantha Seneviratne 
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Natural Food Dye

Artificial dyes are often sourced from crude oil, so this 
recipe for natural food dye provides a more sustainable 
way to decorate cookies this season. They may even 
add delicious flavors to your frosting!

1� Option 1: Mix natural food powders directly into icing to create colors

 beets for pink/red
 matcha for green
 activated charcoal for black
 turmeric for yellow/orange

2� Option 2: Crush freeze dried fruits directly into icing

 raspberry for red
 strawberry or cherry for pink
 blueberries for light blue
 blackberries for purple
3� Decorate! 

some natural food powders
some freeze dried fruits

Created and submitted by Aurora Zemborain ‘23
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