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thank you,
i love you.
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Elderberry &
Peanut Butter
Sandwiches

sara h. hammami
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well, sandwiches are always what you are able to make
of them. ingredients are simple - you never need more
than three things. what makes a good peanut butter
sandwich? a nostalgic midwest shout out. i never really
enjoy them before this year.

ingredients:
milk toast [2 slices]

elderberry jam [a spoonful ]

peanut butter [a spoonful |

lettuce [three vibrant green slices]

cheese [any slice or shredding you prefer]

chicken [well, any savory thing you
might have in the fridge, really]
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at 2 am toast milk bread until you can scrape the edge of
the knife so it can sing first you ready your knife dip into
peanut butter whip in the jar until it is in love

[papi once said love to him was imagining, the whole
day, about a sandwich. something you had all the
components to at home. exhausted, you welcome
yourself through the threshold, comfortable, warm,

& quietly assemble your distant mirage, a slow barely
touched upon miracle. as you sit down, right before you
take a bite, someone in the house comes wandering into
the kitchen & asks for a bite. love is handing it over,
heart & stomach full at them taking the first taste. a
new dream cemented, savored & spun. ]
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this recipe was adopted from
Shinta Simon @ carameltintedlife.com
& changed with the help of Papi
thank you.
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Balsamic,
Saffron &

Cardamom Jam

sara h. hammami
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tips

by the time you are done peeling dicing & scraping
your joints should weep the way wasps do at the
base of the tree

if unable to weigh them yourself, give the fruit to
the angel on your right & the sugar to the angel on
your left. bestow a salam. when you pray, wonder,
distantly, about balance & path.

[papi’s tip: roll the lemon on the counter before
juicing, until you are able to feel the give of flesh]

crush the pod lightly — along the seam is where
you can peel the pod. if afraid of the bite, put them
in a tea bag to float. what can anyone truly savor
without a lingering bitterness? careful not to boil as
long as everything else. cardamom has a tendency
to overpower.

[papis tip: to enhance the flavor you can pour 2
tablespoons of hot water over the saffron & let sit
~ 5 minutes if unwilling to add water, you may
infuse them in the lemon juice]
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ingredients
peaches [note the flavor
difference between white & orange

adjust following instructions as needed]

sugar [1:1 ratio is best
however much fruit you have, match]

fresh lemon juice [2 tablespoons]
cardamom [1-2]
saffron [6-8 strands]

balsamic vinegar [3-4 tablespoons]
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this recipe was adopted from
the Cooking T'ree
& changed with time.
i love you.
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Chocolate Swirl
Butter Cookies

sara h. hammami
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ingredients
vanilla dough

butter [100 grams]
powder sugar [50 grams]
salt[1.5 grams]

eggs [25 grams]

vanilla [2-2.5 grams]

milk powder [8.5 grams]
cake flour [127.5 grams]

corn starch [17 grams]

ingredients
chocolate dough
butter [100 grams]
powder sugar [50 grams]
salt[1.5 grams]

eggs [25 grams]

vanilla [2-2.5 grams]

cake flour [108 grams]
corn starch [18 grams]
cocoa powder [18 grams]

milk powder [9 grams]
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these recipes were adopted from
Judy at the Woks of Life,
Marvellina at What to Cook Today
& Papi.
thank you.
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sara h. hammami
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ingredients

for the tea:

cardamom [2, whole, cracked]
cloves [2, whole]

cinnamon [half a stick - length of your thumb]
malagueta [4, whole]

black pepper [4, whole]

earl grey [2-4 tablespoons]
ginger powder [just a pinch]
carnation milk [4-5 tablespoons]
sweetened milk [3 tablespoons]
fresh milk [1/2 cup]

for the custard:

eggs (2]

powdered sugar [60-100 grams
to your taste]

milk [60 milileters] [for karak custard,
replace with tea]

heavy cream [45 milileters]

all purpose flour [25 grams]
cornstarch [30 grams]

milk powder [30 grams]

butter [melted, 30 grams]
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ingredients

for the dough:

all purpose flour [18o grams]

cake flour [180 grams]

instant yeast [4 grams]

sugar [60-100 grams

to your taste]

cooking oil [1 tablespoon]
salt[1/2 teaspoon]

whole milk* [150 milileters, cold]
coconut milk* [50 milileters, cold]

note:
it is sometimes to the taste of the creator
to warm some of the milk to mix with sugar, yeast &
oil for a smoother dough. however, take care that the
overwhelming tempratures of the milks are cold.

*you may adjust the ratio of whole to coconut milk
depending on the flavor you are looking for. simply
make sure that your end result for liquid is around 200
milliliters]



