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A letter from 

our CEO

The holidays remind us that behind 

every contract is a person — one who 

balances risk with reason, deadlines 

with dinner tables.

This cookbook is our way of celebrating 

that side of you — the lawyer who still finds 

time to gather, laugh, and share warmth 

long after the last redline is closed.

You spend the year protecting 

everyone else; tonight, let the world wait.

Pour the wine. Burn the pie if you must.

Here’s to laughter between deadlines, 

flavor over formality, and the community 

that makes it all worthwhile.

With warmth,

Shashank Bijapur
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S T A R T E R S



Fanny Caba

Legal Operations Administrator, Yahoo

My S’moreo cookies started as a 

little post-show treat for my 

bodybuilding teammates, a small 

way to say we did it after long 

training days. What began as an 

experiment (and a bribe for sore 

muscles) quickly turned into 

a crowd favorite.
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Post Show S’moreos

1 stick melted butter (salted or unsalted)

½ cup brown sugar

¼ cup white sugar

1 egg

1 tsp vanilla extract or paste

1 tsp cornstarch

½ tsp baking soda

¼ tsp baking powder

8–10 double-stuffed Oreos (crushed)

3 Graham crackers (crushed)

¼ cup semi-sweet chocolate chips

¼ cup white chocolate chips

Marshmallow fluff

Mini Oreos (for topping)

For extra gooey centers, chill the

 dough for 20 minutes before baking 

and don’t skimp on the marshmallow 

fluff. Best enjoyed warm with cold milk.

 

Chef’s 
Tip

Preheat the oven to 350°F (175°C) and line a baking sheet with 

parchment paper. In a bowl, combine melted butter with both 

sugars, then add the egg and vanilla and whisk until smooth. 

Gently fold in the dry ingredients, including cornstarch, baking 

soda, baking powder, and flour if using a base recipe. Stir in the 

crushed Oreos, graham crackers, and chocolate chips. Scoop 

out 2–3 oz portions of dough and place them on the prepared 

baking sheet, topping each with a spoonful of marshmallow fluff. 

Bake for about 12 minutes, or until the edges turn golden brown. 

While still warm, top each cookie with half a mini Oreo and let 

them cool slightly before serving. 

Ingredients:

Instructions:

A post-workout treat turned crowd favorite — these cookies prove 

that simple joys (and perfectly baked �u�) bring people together. 
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Rian Kennedy

Director of Legal Hold Sales, DISCO

Nothing beats holiday soup, and the carrots, 

ginger, and curry in this recipe bring 

all the cozy flavors together. We serve it to 

friends as a welcoming starter, and 

we reach for it on sick days because it’s 

soothing and healing. I hope it brings 

others the same warmth it brings us.
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Carrot Ginger Soup

10 medium carrots, chopped into 2-inch pieces

1 large onion, diced

2-3 cloves garlic (depending on taste)

1 large nub ginger, grated

2 oz bourbon or white wine

2 quarts vegetable or chicken stock

3 fresh rosemary sprigs

2 cans coconut milk

2 tbsp coconut oil or olive oil

1 tbsp (add extra depending on taste) curry powder

Salt, to taste

Pepper, to taste

Add the coconut milk at the end 

on low heat — it keeps the soup extra 

creamy and prevents it from splitting.

Chef’s 
Tip

In a large pot, sauté the onions and carrots in coconut oil over 

high heat until lightly browned. Add the curry powder, salt, and 

pepper, then stir in the garlic and ginger for the last two minutes. 

Pour in the bourbon or white wine, scraping up the browned bits, 

and add the vegetable or chicken stock. Bring to a boil, add the 

rosemary sprigs, and simmer on low for 30–40 minutes, until the 

carrots are soft. Remove the rosemary. Use an immersion 

blender to puree the soup until smooth, then stir in the coconut 

milk over low heat until fully combined. Adjust the seasoning 

with more salt and pepper if needed. Garnish with rosemary and 

serve warm with crusty bread or croutons.

Ingredients:

Instructions:

A warm, creamy blend of sweet carrots and fresh ginger with a gentle kick.
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Ashish Kumar Sah

Program Manager, OYO

Winter is coming — the air gets crisp, and 

warmth becomes something you can taste. 

For me, it’s a slow-simmered mutton bone broth 

with soft, juicy momos — a ritual of comfort. 

A reminder to slow down, gather close, and 

let every bite bring back the warmth we make 

and share.
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Mutton Keema Momos

1 kg boneless minced mutton

Readymade momo wrappers or homemade dough 

½ kg dried onions

20 g fresh coriander, chopped

15–20 g ginger-garlic paste

Salt, to taste

10 g ajinomoto

10 g black pepper powder

10 g coriander powder

5 g cumin powder

10 g meat masala

5 g garam masala

5 g kasuri methi (dried fenugreek leaves)

10 g water (a few spoons)

20 ml soybean oil

Squeeze fresh lime juice into the keema 

post-simmer for a tang that cuts 

richness and amps up momo magic.

Chef’s 
Tip

Heat soybean oil in a deep pan over medium flame, add the 

dried onions, and sauté them slowly until golden and aromatic, 

then stir in the ginger-garlic paste and cook for a minute until the 

raw smell fades. Add the minced mutton, stirring until it changes 

color and releases its oil, then mix in all the dry spices, 

ajinomoto, salt, and a splash of water before covering and 

simmering on low heat for 15–20 minutes, stirring occasionally 

until tender. Finish the keema with chopped fresh coriander and 

let it cool slightly, then place a spoonful of the filling in the center 

of each momo wrapper, fold and seal the edges tightly, and 

steam the momos for 10–12 minutes until the dough turns glossy 

and cooked through. 

Ingredients:

Instructions:

Spiced, juicy comfort that makes winter feel like a celebration.
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M A I N  C O U R S E



Jonathan Stark

Head of Legal & Board Operations, Dynatrace

I grew up on a Florida ranch raising 

Angus beef, and after my dad passed

 this January, his philosophy stays with 

me: the only thing better than meat is 

more meat. Every steak I grill is a small 

tribute to him. Flames, smoke, that perfect 

crust… it’s my way of keeping his legacy 

alive, one sear at a time.
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Dad’s New York Strip Steak
A �ame, a good cut of beef, and a simple philosophy: more meat is always better.

3 prime New York strip steaks (about 2.5 inches thick)

Extra virgin olive oil (for brushing)

Montreal steak seasoning (a generous amount on all four sides)

For the perfect char, use thicker cuts 

and high heat — patience and a clean 

grill are your best tools. Every sear 

is a memory, so take your time and 

enjoy the moment.

Chef’s 
Tip

Bring the steaks to room temperature by letting them rest out of 

the fridge for 30–45 minutes, then pat them dry with paper 

towels. Brush lightly with olive oil and season generously on all 

sides with Montreal Steak Seasoning, pressing it in so it sticks. 

Preheat your grill to 550–600°F — you want it very hot to build 

that deep, flavorful crust. Place the steaks directly over the 

hottest part of the grill and sear for about 3½ minutes per side 

with the lid closed, letting any flare-ups help create that 

caramelized crust. Don’t forget to sear the edges too. Turn off 

the heat and keep the lid closed for 3 minutes to finish cooking in 

indirect heat, aiming for 125°F for medium-rare or 130°F for 

medium. Let the steaks rest uncovered for 8 minutes to lock in 

the juices, then slice against the grain into ¼-inch pieces. Serve 

as is — no sauce needed — with a Caprese salad and a toast to 

good company.

Ingredients:

Instructions:
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Sarah Irwin

Community Builder and Founder, ITGC

Beef and Guinness Stew has always 

kept me connected to my Irish roots, 

even while growing up in England. 

Adding Guinness gave it a deep, 

malty richness that made it taste like home. 

Now I make it every winter warm, hearty 

and comforting, like a hug in a bowl.
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Beef and Guinness Stew
A rich, slow-cooked comfort with a malty Irish soul.

2 tbsp olive oil or butter

1 kg (2.2 lb) stewing beef (chuck or brisket), cut into chunks

2 onions, roughly chopped

2 carrots, sliced

2 celery sticks, chopped

3 cloves garlic, minced

2 tbsp plain flour

440 ml (1 can) Guinness (or other stout)

500 ml (2 cups) beef stock

1 tbsp tomato paste

1 tsp dried thyme (or a few sprigs of fresh thyme)

2 bay leaves

Salt and black pepper, to taste

Optional: chopped parsley for garnish

Make it a day ahead — the flavors 

deepen overnight, and it somehow 

tastes even better when reheated. 

Perfect for sharing on cold nights 

with good bread and better company.

Chef’s 
Tip

Heat oil or butter in a heavy pot, season the beef with salt and 

pepper, and brown it in batches until well-seared on all sides, 

then set it aside. Add the onions, carrots, and celery to the same 

pot and cook for about 5 minutes until softened, then stir in the 

garlic for another minute. Sprinkle in the flour, add the tomato 

paste, thyme, and bay leaves, and mix well to coat everything — 

this forms the base and helps thicken the stew. Pour in the 

Guinness, scraping up the browned bits from the bottom, then 

add the beef stock and return the seared beef to the pot. Bring it 

to a gentle boil, lower the heat, cover, and simmer for about 2 

hours, stirring occasionally, until the beef is tender and the sauce 

has thickened. Season to taste, garnish with parsley, and serve 

warm with mashed potatoes, crusty bread, or buttered noodles.

Ingredients:

Instructions:
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Gurcaran S Arorra

Co-Managing Partner, Gurcaran Divya Law O�ces

Like any true Punjabi, Rajma Chawal is my 

emotional support system. But For me, it is my 

entire childhood packed into a plate. As a kid, 

whenever my parents travelled out of station, 

they would simply make a kilo (sometimes more) 

of rajma and rice, and I was sorted. Two days, 

three meals a day, zero complaints. I could eat 

it for breakfast or as 

a midnight snack, 

and honestly, 

nothing has changed.
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Rajma Chawal
A warm, comforting North Indian classic of creamy rajma served over �u�y rice.

For Rajma (Kidney Bean Curry):

1 cup rajma (red kidney beans), soaked overnight

2 medium onions, finely chopped

2 tomatoes, blended or finely chopped

1 tbsp ginger-garlic paste

2 green chillies (optional)

1 tsp cumin seeds

1 bay leaf

½ tsp turmeric

1 tsp red chilli powder

1 tsp coriander powder

1 tsp garam masala

1–2 tbsp oil or ghee

Salt to taste

Fresh coriander for garnish

For Rice:

1 cup basmati rice

2 cups water

Salt (optional)

A pinch of garam masala and 

a squeeze of fresh lemon juice on 

the Rajma just before serving 

it makes all the difference. 

Chef’s 
Tip

Heat oil or ghee in a pan and add cumin seeds and bay leaf, 

letting them sizzle. Sauté onions, then add ginger-garlic paste, 

green chillies, and tomatoes with turmeric, red chili, coriander, 

and salt, cooking until the oil separates. Add soaked rajma and 

3–4 cups water, bring to a boil, then simmer covered for 45–60 

minutes. Serve hot with fragrant basmati rice.

Ingredients:

Instructions:
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Sandiip Chaudaury

Group General Counsel, Suzlon Group

For me, Mutton Kosha is more than 

a meal — it’s memory and home. It 

brings back Sunday lunches, Durga 

Puja warmth, and the comfort of growing 

up Bengali. Every time I cook it, it feels 

like bringing a little bit of Kolkata back 

to my kitchen.
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Slow-cooked, spice-rich mutton — deep, smoky, and unmistakably Bengali.

Mutton Kosha 

Marinade

500g mutton (bone-in)

¼ cup curd

1 onion, 6 garlic pods

1-inch ginger, 3 green chilies

½ tsp turmeric, ½ tsp salt

1 tsp red chili powder

1 tsp Kashmiri chili powder

1 tbsp mustard oil

Curry

4 tbsp mustard oil, 2–3 potatoes, 1 tsp sugar

2 bay leaves, 3 dry red chilies

4 green cardamoms and 1 black cardamom

5 cloves, 1 cinnamon stick, 2 onions, sliced

½ tsp turmeric, 1 tsp coriander powder

½ tsp cumin powder

2 tsp Kashmiri chili powder

1 tomato, puréed, Salt to taste, ½ tsp sugar

1 tsp garam masala, 1 tbsp ghee

Green chilies for garnish

The secret is patience. The longer it 

cooks, the deeper the flavor. The 

aroma that fills your home will tell 

you when it’s ready — that’s the true 

Kosha magic.

Chef’s 
Tip

Blend the marinade ingredients and marinate the mutton 2–4 

hours. Fry potatoes in mustard oil and keep aside. Caramelize 

sugar with whole spices, fry the onions, add ground spices and 

tomato purée. Stir in marinated mutton, slow-cook covered on 

low 45–60 minutes with little water until tender. Finish with fried 

potatoes, ghee, and chilies.

Ingredients:

Instructions:
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Micky Colvin

Legal Operations Manager, 

Heidelberg Materials North America

I’ve tried every vegan roast out there, 

but none could match the comfort of 

this dish - the vegan meatloaf is now 

the star of my holiday menu. It is hearty, 

savory, and tastes just like the one 

I grew up with.
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Vegan Meatloaf
A hearty main dish that brings back home nostalgia without the roast or turkey.

Meatloaf

2 packs of Beyond Burgers or 1 pack of Beyond Meat Ground (16 oz)

⅓ cup unsweetened plant milk

1 Follow Your Heart VeganEgg (prepared) or 3 tbsp Just Egg

1 tbsp vegan Worcestershire sauce

2 tbsp ketchup

½ cup Sabrett onions in sauce (or substitute chopped onions)

1 cup breadcrumbs

1 tsp parsley

¾ tsp salt

1 tsp garlic powder

1 tsp onion powder

Black pepper, to taste

Glaze

2 tbsp Sabrett onions in sauce

2 tbsp ketchup

1 tsp yellow mustard

1 tsp maple syrup

Best served warm with mashed 

potatoes, even better the next day 

as leftovers.

Chef’s 
Tip

Preheat the oven to 375°F (190°C). Combine all the meatloaf 

ingredients in a large bowl and mix well. Line a loaf pan with 

parchment paper and press in the mixture. Mix the glaze 

ingredients and spread it evenly on top. Bake uncovered for 

40 minutes, then cover lightly and bake for another 25 minutes 

at 350°F (175°C). Let it rest for 5–10 minutes before slicing.

Ingredients:

Instructions:
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Abhilasha Bhatnagar

General Counsel, Ultrahuman

After a long day, cooking helps me unwind, 

and this Creamy Mushroom & Spinach Pasta 

is my go-to comfort meal — simple, quick, and 

deeply soothing. The sizzle of garlic, the aroma 

of mushrooms, and the silky sauce feel 

meditative. By the time the pasta’s ready, so 

am I — calmer and at ease.
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Creamy Mushroom 
& Spinach Pasta
Comfort in a bowl — creamy, earthy, and ready in minutes.

450 g spaghetti

1 tbsp olive oil

2 tbsp butter

450 g mushrooms, sliced

3–4 cloves garlic, minced

1 cup heavy cream (or half-and-half for a lighter version)

½ cup chicken or vegetable broth (or dry white wine)

½ cup freshly grated Parmesan cheese, plus more for serving

4 cups fresh baby spinach

Salt and freshly ground black pepper, to taste

Optional: pinch of red pepper flakes or Italian seasoning

Don’t skip the pasta water; its 

starch transforms the sauce from 

simple to restaurant-smooth.

Chef’s 
Tip

Boil the spaghetti in salted water until just under al dente, 

reserving a cup of the starchy pasta water before draining. 

In a skillet, heat olive oil and butter over medium-high heat, then 

sauté the mushrooms with salt and pepper for 6–8 minutes until 

golden. Lower the heat and add minced garlic, along with salt, 

red pepper flakes or Italian seasoning if you like, cooking just 

until fragrant. Pour in the heavy cream and broth (or wine) and 

let it simmer for a few minutes until slightly reduced. Stir in the 

Parmesan until melted, then fold in the spinach until it wilts. 

Toss in the cooked pasta, adding the reserved pasta water 

gradually until the sauce becomes silky and coats the noodles. 

Serve hot with extra Parmesan on top.

Ingredients:

Instructions:
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Angela Mendenhall

Operations & Enablement, Senior Manager, Zoom

This soup has become a favorite 

weeknight meal because it is easy, 

hearty, and made in one pot. It stays 

family-friendly, and everyone can add 

their own heat at the table. It is perfect on 

cool nights and flexible enough for extra 

veggies, more sausage, or even a vegetarian 

twist. No matter how we 

make it, it always

feels like comfort.
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Spicy Lentil Soup
A hearty, one-pot meal that’s as comforting as it is easy.

2 tbsp ghee or avocado oil

2 medium carrots, diced

2 celery stalks, diced

1 bell pepper (any color), chopped

1 lb Italian sausage (hot or mild) — or plant-based 

sausage for vegetarian version

1 cup red lentils, rinsed

6 cups beef broth (or vegetable broth for a lighter base)

Salt and pepper, to taste

Fresh parsley, chopped (for garnish)

Parmesan cheese, grated (for garnish)

This soup keeps beautifully in the 

fridge — it tastes even better the 

next day. Add a splash of broth when 

reheating to bring it back to life, and 

serve with crusty bread for the 

perfect cozy meal.

Chef’s 
Tip

Heat ghee or avocado oil in a large soup pot over medium heat, 

then add the carrots, celery, and bell pepper. Sauté for 8 to 10 

minutes until they soften and caramelize slightly, then remove 

and set aside. In the same pot, brown the sausage, breaking it 

apart as it cooks. If you are using plant-based sausage, cook it 

well to deepen the flavor. Pour in about half a cup of broth to 

deglaze the pot and scrape up the browned bits. Add the 

sautéed vegetables back in, then stir in the rinsed lentils and the 

remaining broth. Bring the soup to a boil, reduce the heat, and let 

it simmer for 20 to 25 minutes until the lentils are tender and the 

soup thickens. Season with salt and pepper, then serve with 

parsley and grated Parmesan.

Ingredients:

Instructions:
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Nicole Black

Principal Legal Insight Strategist, 8am

After a long day, tossing sausages, 

beans, tomatoes, spinach, and eggs 

into a rustic Italian skillet, calms me. 

It’s not just about what you have, but 

how you combine and cook those 

ingredients that makes all 

the difference.
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Italian Sausage Skillet 
A hearty one-pan Italian skillet with sausages, beans, tomatoes, and eggs.

2 Italian sausages (casings removed)

1 tbsp olive oil

1 small onion, chopped

2–3 garlic cloves, minced

1 can (400g) chopped tomatoes

1 can (400g) cannellini or kidney beans, drained & rinsed

1 tsp Italian seasoning (or oregano + basil mix)

½ tsp chili flakes (optional)

Salt & pepper to taste

4 eggs

Fresh basil or parsley for garnish

Grated parmesan (optional)

For extra depth, splash a little 

balsamic vinegar or red wine into 

the tomato base while simmering.

Chef’s 
Tip

Heat olive oil in a skillet, add the sausages, break it up, and cook 

until browned. Stir in the onion and garlic and sauté until soft, 

then add the tomatoes, beans, Italian seasoning, chili flakes, 

salt, and pepper. Let the mixture simmer for 5–7 minutes, make 

small wells, and crack the eggs into each. Cover and cook on 

low until the eggs set to your liking, then finish with fresh herbs 

and parmesan.

Ingredients:

Instructions:
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Sanjna Vijh 

Senior Associate, Trilegal

This is my "chaotic comfort food”. Born from

tossing together whatever I had in the 

fridge after a long day, they’ve become my 

signature dish. The perfect balance of 

flavour, veggies, and protein. A reminder 

that good things don’t have to be perfect, 

they just have to feel like home.

30THE BEACON TABLE: A COLLECTION OF HOLIDAY RECIPES



Chicken Wok Noodles
A go-to quick and tasty meal with all the protein, carbs, and �ber goodness.

250 g egg noodles or wheat noodles, cooked and drained 

300 g boneless chicken (thigh or breast), thinly sliced 

1 tsp light soy sauce (for marinating) 

½ tsp ground black pepper 

1 tsp cornstarch (optional, for extra tenderness) 

Vegetables of your choice 

2–3 tbsp neutral oil

Sauce:

2 tbsp light soy sauce 

1 tbsp dark soy sauce (for color and depth) 

1 tbsp oyster sauce 

1 tbsp chili sauce or sriracha (adjust to taste)  

½ tsp sugar 

Drizzle toasted sesame oil just before 

serving to add a rich, nutty aroma 

that enhances the dish’s flavor 

without overpowering it.

Chef’s 
Tip

Cook the noodles until tender, then drain. Toss chicken slices 

with light soy sauce, black pepper, and cornstarch, then stir-fry 

in hot oil until nearly cooked. Add vegetables and cook until 

crisp-tender. Mix the sauce ingredients and pour over the 

noodles, tossing everything together until coated and the 

chicken is fully cooked. Serve piping hot. 

Ingredients:

Instructions:
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During the pandemic, our home unexpectedly 

turned into a teen hostel, with six teenagers 

living under one roof. My husband Brent’s 

Go-to recipe, Chicken Marbella, became 

the dish that kept us going. it was 

affordable, comforting, and fed a crowd.

Every time We make it now, I’m reminded of 

that loud, chaotic, 

and strangely 

beautiful season.

Stephanie Corey

CEO & Cofounder, UpLevel Ops
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Chicken Marbella
Savory, tangy, sweet; a guaranteed crowd-pleasing classic that scales beautifully.

4 whole chicken breasts, split (8 pieces total) 

½ head garlic, minced

¼ cup dried oregano

Salt & black pepper, to taste

½ cup red wine vinegar

½ cup olive oil

1 cup prunes, pitted

½ cup Spanish green olives, pitted

½ cup capers with a bit of brine

6 bay leaves

1 cup brown sugar

1 cup dry white wine

¼ cup fresh parsley, chopped (garnish)

Serve with polenta, rice pilaf, roasted 

potatoes, or couscous — and start the 

meal with a Caesar salad.

Chef’s 
Tip

Combine the garlic, oregano, salt, pepper, vinegar, olive oil, 

prunes, olives, capers with their brine, and bay leaves in a large 

dish, then add the chicken and coat it well. Cover and refrigerate 

overnight, turning the pieces occasionally. When ready to cook, 

preheat the oven to 350°F (175°C). Arrange the chicken and 

marinade in a single layer in a large pan, sprinkle brown sugar 

on top, and pour the white wine around the chicken. Bake for 

50 to 60 minutes, basting occasionally, until the chicken is 

golden and cooked through. Transfer the chicken, prunes, 

olives, and capers to a platter, spoon the pan juices over the 

top, and garnish with parsley.

Ingredients:

Instructions:
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S I D E S



Ishika G

In-House Counsel: Legal &

Compliance, NirogStreet

This dish isn’t just food. It’s a memory.

It’s five or six future lawyers sitting 

together on a single bed, scraping 

the last bits with nachos, laughing 

about professors, panicking about 

deadlines, and pretending 

everything is under control. 
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Hunger Games: 
Gravy Edition
A versatile Indian gravy that turns any meal into a comforting treat (even nachos)!

2 medium-sized onions

2 medium-sized tomatoes

2 green chillies (or more, depending on how much 

heat you can argue for)

Everyday Indian spices- jeera, hing, 

turmeric, red chilli powder, coriander powder

Schezwan chutney

Maggi masala (honorary Indian spice)

Let the gravy simmer slowly on low 

heat, stirring occasionally; this 

patience allows the spices to fully 

develop, the onions and tomatoes to 

meld beautifully, and the flavors to 

become rich and well-rounded.

Chef’s 
Tip

Slice the onions into half-moons and chop the tomatoes and 

chillies. Heat 3–4 tablespoons of oil in a pan, and once hot, add 

hing and jeera. When the spices start crackling, add the onions, 

chillies, and all the dry masalas, cooking until the onions turn soft 

and brown. Add the tomatoes with salt, let them soften, and 

mash gently. Stir in the Schezwan chutney and Maggi masala, 

lower the heat, and let everything simmer together for 5–10 

minutes. Optionally, finish with a little ghee or add paneer 

cubes to make it festive-table-worthy.

Ingredients:

Instructions:
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Jasmeet Kaur  

Legal Manager, CloudSek

Sarson da Saag instantly takes me back 

to Punjab’s winter afternoons, watching my

grandmother slow-cook the greens while 

the house filled with the aroma of melting 

ghee. It’s a bowl of warmth, tradition, pure 

nostalgia and a comforting reminder 

of her Love.
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Sarson da Saag
A warm blend of slow-cooked mustard greens and spices, perfect for cozy, hearty meals.

500g Mustard greens (Sarson)

125g Spinach (Palak)

2 Green chilies

¾ inch piece Ginger

3–4 cloves Garlic

1–1½ tbsp Cornmeal (Makkai da atta)

Tempering (Tadka)

1.5–2 tbsp Ghee

½ medium Onion, finely chopped

2–3 cloves Garlic, chopped

½ tsp Ginger, chopped

¼ tsp Red chili powder

Salt to taste

Adding a dollop of white butter 

(makkhan) before serving the dish 

up, with fresh sliced onions with 

green chilies on the side makes it 

an authentic Punjabi experience.

Chef’s 
Tip

Wash and roughly chop the greens, chilies, ginger, and garlic. 

Cook them in a pressure cooker with ½ cup water for 45–60 

minutes until soft. Mash the greens with a wooden masher or 

whisk, add cornmeal, and cook on low for 15–20 minutes, 

adjusting consistency with water. Heat ghee, sauté garlic 

and onions until golden, add ginger and chili powder, cook 

briefly, then add this tadka to the cooked saag and simmer 

for 10 minutes. 

Ingredients:

Instructions:



Fabiane Berlin

Legal Department Specialist, Hyland

When I moved abroad, my kitchen changed, 

but the joy of cooking didn’t. My Hashbrown 

Casserole quickly became a holiday staple 

and earned me the title of “Casserole Queen.” 

My food has one goal: to bring people 

together — with butter, laughter, and 

a little bit of Brazil in every bite.
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Hashbrown Casserole

Make ahead and finish baking 

uncovered on the day of serving for 

that perfect crispy top.

Chef’s 
Tip

Combine the sour cream, soup, onions, one stick of melted 

butter, cheese, salt, and pepper in a large bowl, then fold in the 

thawed hashbrowns until everything is evenly coated and 

spread the mixture into a greased 9x13 Pyrex dish. Melt the 

remaining butter, mix it with the crushed cornflakes, and sprinkle 

the topping evenly over the surface. Cover with foil and bake at 

350°F (175°C) for 30 minutes, then uncover and bake for 

another 30 minutes until the top is golden and crisp.

Instructions:

A holiday staple that feeds a crowd — warm, cheesy, and irresistibly cozy.

1 bag Ore-Ida shredded hashbrown potatoes (cubed works too)

2 sticks butter

2 cups sour cream

½ cup grated onions

2 cups shredded cheddar cheese

1 can cream of chicken soup (or mushroom)

1 tsp salt

½ tsp black pepper

2 cups crushed cornflakes

Ingredients:
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Shafaq Zooni

Associate Legal Counsel, SUN Mobility

Mutton Qorma is nostalgia for me. This dish 

has been passed down through generations 

in my family and has been a part of every big 

gathering. Its rich aroma fills the house long 

before it reaches the table, never failing to 

bring back memories of home, warmth, 

and togetherness.
































































