
FOOD & ART
Digital Dinner Parties
Ingredient Lists

Shop for your gro cer ie s, then 
foll o w  al o ng  w ith  o ur  Fo o d 
& Ar t  chef  on Fac eb o ok Live.
Most recipes will be available in our Food & Art Cookbook | Volume 2 (quantites limited.)
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FOOD & ART
THU, May 13, 2021

title: Charleston
Pickled Shrimp

from: Mark Hill

INGREDIENTS:

1 lb raw shrimp (shell of and deveined)

1 box of crab boil (or make your own)

4 grapefruit

6 orange

4 lemon

2 bay leaf

1 tsp of red pepper flakes

1 tsp of sugar

¼ C of white vinegar

FOOD & ART
THU, May 13, 2021

title: The Curry Dog 
Barks at Noon

from: Mark Hill

INGREDIENTS:

Curry Simple Syrup

6 Grapefruits

1 tsp of excellent Curry Powder (fresh ground or  
Madras Curry Powder by Spicewalla)

2 tsp of sugar 

White Balsamic Vinegar Reduction

Liquor

Gin (from most excellent to okay)
- Drumshanbo Irish Gin (excellent)
- Hendriks (good enough)
- Something a 65 year old British Lady drinks at the 

pub (at least the simple syrup hides the flavor)
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FOOD & ART
THU, May 13, 2021

title: Tequila-Soaked 
Watermelon Wedges

from: Mark Hill

INGREDIENTS:

1 small seedless watermelon, red or yellow,  quar-
tered and cut into 1-inch-thick wedges

1 C sugar

3/4 C water

1 C Tequila

4 lemon

Flaked sea salt or coarse salt (Malden’s preferably)

FOOD & ART
THU, May 13, 2021

title: Jalapeno Moonshine
Margareta

from: Mark Hill

INGREDIENTS:

One bottle of genuine moonshine

Two jalapeno peppers

6 limes

Agave syrup

1 C of water

Triple Sec (because this drink isn’t good enough 
for Cointreau)

A surly attitude 
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FOOD & ART
THU, May 13, 2021

title: Cheese Wafers 
aka Cheese Doos or Coins

from: Mark Hill

INGREDIENTS:

2 C of a strong cheese (pick your favorite, a smoked-
blue cheese or super sharp cheddar work well)

½ C of unsalted butter

1 ¾ C of flour (gluten free or regular)

¾ Tbs of cayenne pepper 

1/8 Tbs of salt (use Malden’s smoked sea salt for 
exceptional results)

Flaked sea salt or coarse salt (Malden’s preferably)

FOOD & ART
THU, May 13, 2021

title: Tegroni

from: Mark Hill

INGREDIENTS:

Tequila

Sweet Vermouth

Campari

Orange Peel
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FOOD & ART
THU, May 13, 2021

title: Cajun Crab Dip

from: Mark Hill

INGREDIENTS:

8 oz cream cheese

½ C of mayonnaise (preferably dukes)

1 Tbs of Worcestershire sauce

1 Tbs of Hot Sauce (preferably cajun style)

2 Tbs of Cajun Seasoning (preferably Spicewalla)

1 C of Shredded Cheddar Cheese (get smoked if 
you want another layer of flavor)

1 Stalk of celery diced

½ Green pepper diced (or jalapeno if you want to 
tune it up!)

½ onion diced (any but I like red)

8 oz jumbo lump crab meat

Toasted bread or crackers

FOOD & ART
THU, May 13, 2021

title: Smoked Maple 
Old Fashioned

from: Mark Hill

INGREDIENTS:

Good but not great bourbon (ex. Willets pot still 
reserve)

Smoked maple syrup

Dash of water

Orange Bitters

Preserved Cherry (preferably Luxardo)

Ice cube (larger the better)
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FOOD & ART
THU, May 20, 2021

title: Vegan Chocolate 
Chip Cookies

from: Lydia Hammond

INGREDIENTS:

3/4 C melted coconut oil

3/4 C white sugar

3/4 C brown sugar

1/2 C unsweet apple sauce 

2 tsp vanilla

2 1/2 C all purpose flour

1 tsp salt

1 tsp baking soda

1/2 tsp baking powder

vegan chocolate chips - as many as you want! 
(I use 1 C)

FOOD & ART
THU, May 27, 2021

title: Caramel Cake

from: Erica Crotts

INGREDIENTS:

YELLOW CAKE

2 C granulated sugar

1 C unsalted butter, softened

5 lrg eggs 

3 C all-purpose flour, sifted

1 Tbs baking powder

1/2 tsp table salt

1 1/4 C whole milk

1 tsp vanilla extract

CARAMEL ICING

One 1-pound box (about 2 2/3 C) light brown sugar

1/2 C (1 stick) butter

7 Tbs evaporated milk

1 tsp vanilla extract
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FOOD & ART
FRI, May 28, 2021

title: Ruffton 
Pimento Cheese

from: Craig Morrow

INGREDIENTS:

1 8-oz block of cream cheese, room temperature

3/4 C mayonnaise

3 Tbs unsalted butter

1/2 C sour cream

1 clove of garlic, finely minced

2 C shredded sharp cheddar cheese

1/2 C freshly shredded Pepper Jack cheese

1/2 C diced pimentos

2 tsp smoked paprika

A good pinch of black pepper

2 yellow onions, diced finely

1 jalapeño, seeded and finely diced

2 Tbs hot sauce. I use Texas Pete but if you use 
something else, I won’t judge.

✃

a fundraiser for 

© 20210008 Friday Arts Project



FOOD & ART
THU, June 3, 2021

title: Spring Lamb 
Meatballs

from: Stephen Crotts

INGREDIENTS:

FOR MEATBALLS:

2 lbs ground lamb

2 med onions, finely chopped

Parsley, finely chopped

4-6 cloves garlic, minced

1 tsp allspice

1 tsp cinnamon 

1/2 C dried cherries, chopped

2 eggs

Salt & pepper

Sunflower or other good-tasting, high smoke 
point fat

2-4 peeled shallots

White wine

2 C chicken stock
MORE >
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FOOD & ART
THU, June 3, 2021

title: Spring Lamb 
Meatballs

from: Stephen Crotts

INGREDIENTS: (con)

Bay leaves

Thyme sprigs

2 Tbs pomegranate molasses (or sugar) 

Dried figs, stems removed

FOR GARNISH:

Plain Greek yogurt

Torn mint and other herbs such as dill, tarragon

Salt & pepper
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