A Collection of







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,
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" @TA?T [> AS A

LTTLE PosT-sHow T eEAT For MY
poYPVILPWNG T EAMMATES, A SMALL
WAY To SAY WE W& T AFTER loNé&
TeAWNING DAYS. WHAT PEGAN AS AN
ExPERVMENT (AND A PPt For sort
MUSCLES) GU|6kLY£ ._N |74 NTo

Fanny Caba

Legal Operations Administrator, Yahoo
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Post Show S moreos

A post-workout treat turned crowd favorite — these cookies prove
that simple joys (and perfectly baked fluff) bring people together.

Ingredients:  1stick melted butter (salted or unsalted)

W % cup brown sugar

: Ya cup white sugar

@ legg

1tsp vanilla extract or paste

1tsp cornstarch

Y2 tsp baking soda

Va tsp baking powder

8-10 double-stuffed Oreos (crushed)
3 Graham crackers (crushed)

Va cup semi-sweet chocolate chips
Ya cup white chocolate chips
Marshmallow fluff

Mini Oreos (for topping)

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

(fy parchment paper. In a bowl, combine melted butter with both
ﬁ@z 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.

WEFS
Te
FoR EXTRA 60oLY CENTERS, CHiLL THE
DovéeH For 20 MINUTES PEFORE PAKING
AND DoNT SkimP oN THE MARSHMALloW

FLUFF. REST ENJOYED WARM WITH ColD ALk,
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NoTING PEATS LoLDAY(SoUP, AND THE CARRCTS:
6 \NGER, AND cuerY N THis REC\PE PRING .
ALL THE cozY FLAVoRS To6ETHER. WE <teVvE T

[RIENDS AS A

wE REACH FoR

coo[HING AND? HEALN
oTHERS THE sAME
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WELCoMING sTARTER, ANV
T oN s1Ck PATlS PECAVSE TS
6.1 WoPE \ PRINGS

VARMIH \T PRINGS vs.

Rian Kennedy
Director of Legal Hold Sales, DISCO



Carrot Ginger Soup

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

Ingredients: 10 medium carrots, chopped into 2-inch pieces

W 1large onion, diced

KA 2-3 cloves garlic (depending on taste)

@ 1large 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
1tbsp (add extra depending on taste) curry powder
Salt, to taste
Pepper, to taste

Instructions: In alarge pot, sauté the onions and carrots in coconut oil over
s high heat until lightly browned. Add the curry powder, salt, and

ﬁi,f? 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.

(WEFS
Te

ADD THE cocoNUT milk AT THE END
oN (oW HEAT — IT KEEPS THE SouP EXTRA
CREAMY AND PREVENTS iT FRom <PLITTING,
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comiNG — THE AR 6E[s RSP, ANV

CoMES SOMETHING You ¢AN TASTE.
\;A::;ﬁff A ;Lowogwmceev muTToN PoNE ?EOT 8
wiTH sofFT, JUIEY moMmoS)— A Ri[VAL oF compo:‘,?

A REMINDER To sloW DowN, 6ATHER ClosE P«MAKE
LET EVERY RITE PRING pACK THE WARMTH wE

AND SHARE.

wiNTER 'S

' & 7 Ashish Kumar Sah
" f Program Manager, 0YO
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Mutton Keema Momos

Spiced, juicy comfort that makes winter feel like a celebration.

Ingredients:

Instructions:

1kg boneless minced mutton
Readymade momo wrappers or homemade dough
Y2 kg dried onions

20 g fresh coriander, chopped

156-20 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

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.

(WEFS
Te
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SGUEEZE FRESH LMAE JUICE INTo THE KEEMA
PosT-simmER For A TANG THAT cuTs
RICHNESS AND AMPS UP MoMmo MAGIC,
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| 6GREW UP oN A FloPA RANCH RAISING

@ANP AFTER MY DAD PASSED

TS JANVARY, HIS pUilosoPHY STAYS wilH
ME: THE oNLY THING PETTER THAN MEAT s
moeE MEAT. EVERY <TEAK 1 GRILLIS A €MALL6T
TewevTE To v FLAMES, SmokE, THAT PERFE
cevsT.. T's mY WAY oF KEEPINSG HiS LEACY

ALWVE, oNE SEAR AT A TME _

Jonathan Stark
Head of Legal & Board Operations, Dynatrace
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Dad’s New York Strip Steak

A flame, a good cut of beef, and a simple philosophy: more meat is always better.

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

W Extra virgin olive oil (for brushing)
: Montreal steak seasoning (a generous amount on all four sides)

Instructions: Bring the steaks to room temperature by letting them rest out of
(s the fridge for 30-45 minutes, then pat them dry with paper
ﬁii{,‘? 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 32 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 %-inch pieces. Serve
as is — no sauce needed — with a Caprese salad and a toast to

good company.

(WEFS

T‘ P For THE PERFECT CHAR, USE THICKER CUTS
AND HiGH HEAT — PATIENCE AND A CLEAN
6RILL ARE Your REST Tools. EVERY SEAR
1S A MEMORY, so TAKE Your TIME AND
ENJoY THE MoMENT,
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Wup@ ALWAYS
kEPT MmE CoNNECTED To MY 1R1SH R00[S,
EVEN wHILE 6ROWING vP "j:.iN;é?:a
'NNESS 6AVE ! ,
i\;‘a‘: :-ZZNE« THAT MADE T TASTE LIKE HOME.
now | MAKE 1T EVERY WINTER WARM, HEARTY
AND comFoRTING, LKE A HUé N A ?oWL.

Sarah Irwin

Community Builder and Founder, ITGC
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Beef and Guinness Stew

A rich, slow-cooked comfort with a malty Irish soul.

Ingredients: ~ 2tbsp olive oil or butter
W 1kg (2.2 Ib) stewing beef (chuck or brisket), cut into chunks
oy 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
1tbsp tomato paste
1tsp dried thyme (or a few sprigs of fresh thyme)
2 bay leaves
Salt and black pepper, to taste
Optional: chopped parsley for garnish

Instructions: Heat oil or butter in a heavy pot, season the beef with salt and
(fy pepper, and brown it in batches until well-seared on all sides,
ﬁiiﬁ@ 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.

(WEFS
_‘,\ P MAKE IT A DAY AHEAD — THE FLAVoRS
DEEPEN oVERNIGHT, AND 1] SoMmEHOW
TASTES EVEN RETTER WHEN REHEATED:
PERFECT For SHARING 0N (oD NiGHTS
WiTH 600D PREAD AND PETTER ComPANY.

THE BEACON TABLE: A COLLECTION OF HOLIDAY RECIPES 17



LkE ANY TevE PUNJARWEA JMA MAWADIS MY

gEmolioNAL cupPorl SYSTEM. puT FoR A}EE' nl’ :AA::V
£o WNTo A PLALE. )
ENTWRE [P HooP PACK |
WHENEVER MY PARENTS TRAVELLEVY WETOF iAI:t; A

kE A kilo (som W’
THEY woullP? SMmPLY MA noe?
<oR[ED. TWo PAYS,

MA AND RICE, AN WAS

oTi::é MEALS A PAY, Z ?PLA'NTs \ CoU\ VP EAT

Gurcaran S Arorra

Co-Managing Partner, Gurcaran Divya Law Offices
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Rajma Chawal

A warm, comforting North Indian classic of creamy rajma served over fluffy rice.

Ingredients:  For Rajma (Kidney Bean Curry):
W 1cup rajma (red kidney beans), soaked overnight
KA 2 medium onions, finely chopped
@ 2 tomatoes, blended or finely chopped

1tbsp ginger-garlic paste

2 green chillies (optional)

1tsp cumin seeds

1bay leaf

Y2 tsp turmeric

1tsp red chilli powder

1tsp coriander powder

1tsp garam masala

1-2 tbsp oil or ghee

Salt to taste

Fresh coriander for garnish

For Rice:

1 cup basmatirice
2 cups water

Salt (optional)

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

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

ﬁi::/? 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.

(WEFS

T\ P A PINCH oF GARAM MASA|A AND
A SGUEEZE ofF FRESH [EMON JUICE oN
THE RAJMA JUsT PEFORE SERVING
T MAKES ALL THE PIFFERENCE.
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FoR ME,@|§ moRE THAN

A MEAL — TS MEMORY AND HoMmE. T

pRINGS PALK <UNDAY LUNCHES, DURGA "
PUJA WARM[H, AND THE comFoRT ofF 6ROW!
UP PENGALL. EVERY TME ! cook T, /T FEELS

LkE PRINGING A LTTLE e oF wo| kATA PACK
To MY KiTCHEN.

Sandiip Chaudaury

Group General Counsel, Suzlon Group
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Mutton Kosha

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

Ingredients:  Marinade
W 500g mutton (bone-in)
R Va cup curd
@ 1onion, 6 garlic pods
1-inch ginger, 3 green chilies
Yo tsp turmeric, Y2 tsp salt
1tsp red chili powder
1tsp Kashmiri chili powder
1tbsp mustard oil

Curry

4 tbsp mustard oil, 2-3 potatoes, 1tsp sugar
2 bay leaves, 3 dry red chilies

4 green cardamoms and 1 black cardamom
5 cloves, 1 cinnamon stick, 2 onions, sliced
Ya tsp turmeric, 1tsp coriander powder

Y2 tsp cumin powder

2 tsp Kashmiri chili powder

1tomato, puréed, Salt to taste, V2 tsp sugar
1tsp garam masala, 1tbsp ghee

Green chilies for garnish

Instructions: Blend the marinade ingredients and marinate the mutton 2-4
(f | hours. Fry potatoes in mustard oil and keep aside. Caramelize

ﬁ{;%? 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.

(WEFS

T‘ P THE SECRET 1S PATIENCE. THE |oNGER T
Cooks, THE DEEPER THE FLAVOR. THE
AROMA THAT FILLS Your HomE Wil TELL
You WHEN TS REAPY — THAT'S THE TRVE
KOSHA MAGIC,
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“WE TRIED EVERY VEGAN eoAsT ouT THERE:
puT NoNE covlP? MATCH TH comPEoeT ofF
THis PSM - THEVESGAN MEATIOAD'S NoW
THE sTAR oF MY HoLIDAY MENV. TS HEARTY,
sAVoRY, AND TAsTes JusT Lkt THE oNE

| GREW UP WITH.

Micky Colvin
Legal Operations Manager,
Heidelberg Materials North America
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Vegan Meatloaf

A hearty main dish that brings back home nostalgia without the roast or turkey.

Ingredients:  Meatloaf
W 2 packs of Beyond Burgers or 1 pack of Beyond Meat Ground (16 0z)

KA Y5 cup unsweetened plant milk
@ 1Follow Your Heart VeganEgg (prepared) or 3 tbsp Just Egg
1tbsp vegan Worcestershire sauce
2 tbsp ketchup

Y2 cup Sabrett onions in sauce (or substitute chopped onions)
1cup breadcrumbs

1tsp parsley

%4 tsp salt

1tsp garlic powder

1tsp onion powder

Black pepper, to taste

Glaze

2 thsp Sabrett onions in sauce
2 tbsp ketchup

1tsp yellow mustard

1tsp maple syrup

Instructions:  Preheat the oven to 375°F (190°C). Combine all the meatloaf
ffy ingredients in a large bowl and mix well. Line a loaf pan with
ﬁii%? 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.

(WEFS
Te

REST SERVED WARM WITH MASHED
POTAToES, EVEN PETTER THE NEXT DAY
AS |EFToVERS.
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AFTER A loNG& DAY, C0oKING HELPS ME UNW!N:‘;—A
AND Tm@& SPINACH PA "
< MY 60-To comPorRT MEAL — <MPLE, BUCK, A‘?OMA
DEEPLY SooTHING. THE s1zzLE oF 6ARLIC, THEA

of MUSHROOMS, AN THE siLkY <A1{6E FEEL .
MEDTATIVE. BY THE T THE PASTA'S REAVT

AM | — CALMER AND AT EASE.

Abhilasha Bhatnagar

General Counsel, Ultrahuman
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Creamy Mushroom
& Spinach Pasta

Comfort in a bowl — creamy, earthy, and ready in minutes.

Ingredients: 450 g spaghetti
W 1tbsp olive oll
-~ 2 tbsp butter
@ 450 g mushrooms, sliced
3-4 cloves garlic, minced
1cup heavy cream (or half-and-half for a lighter version)
Y2 cup chicken or vegetable broth (or dry white wine)
Y2 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

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

(f ) reserving a cup of the starchy pasta water before draining.
ﬁf\;f? In a skillet, heat olive oil and butter over medium-high heat, then
N—

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.

(WEFS
Te

DoNT skiP THE PASTA WATER; IS
sTARCH TRANSToRMS THE SAUCE From
SWP|E To RESTAURANT-SMo00TH,
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THiS SoUP HAS PECOME A FAVoRiTE

WEEKNIGHT MEA PECAUSE T s EASY
HEARTY, ANP? MADE N oNE pol. T sTAYS

|:,AM|LY'F?|ENPLY. AND EVERYONE CAN ADD

FECT oN
JEAT AT THE TARLE. TS PER
e LE ENoUGH For ExeA

coo| N16H[S AND FLEx'®
VEGGIES, MmoRE SAVSAS or EEN A \_/ETA(?!AN
TwisT. no MATTER Ho\ VW e Y -.

MmAKE T, T ALWAYS SR
FECLS LIKE ComPoRiim

Angela Mendenhall
Operations & Enablement, Senior Manager, Zoom
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Spicy Lentil Soup

A hearty, one-pot meal that’s as comforting as it is easy.

Ingredients:  2tbsp ghee or avocado oil
W 2 medium carrots, diced
o 2 celery stalks, diced
@ 1bell pepper (any color), chopped

11b Italian sausage (hot or mild) — or plant-based
sausage for vegetarian version
1cup 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)

Instructions: Heat ghee or avocado oil in a large soup pot over medium heat,
{y then add the carrots, celery, and bell pepper. Sauté for 8 to 10
ﬁf\iﬁ? 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.

werks
( _‘—‘ P THIS SouP KEEPS RPEAUTIFULLY WN THE
FRiD6E — T TASTES EVEN RETTER THE
NEXT DAY, APD A SP|ASH oF PRI[H WHEN
REHEATING To PRING 1T PACK To LIFE, AND
SERVE WITH CrUsTY PREAD For THE
PERFECT CozY MEAL.
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\te A lon6 DAITESTING SAVSASES
PEANS, TomAToES: S PINACH, AND E665
WNTo A RUSTVC TALAN skilLET) CAMS ME.
iT’s NoT JusT ApouT WHAT You HAVE, PVT
How You ComBP\NE AND Cook THost
INGREDIENTS THAT MAKES ALL

THE DWEFERENCE. =

Nicole Black
Principal Legal Insight Strategist, Sam
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Italian Sausage Skillet

A hearty one-pan Italian skillet with sausages, beans, tomatoes, and eggs.

Ingredients:

Instructions:

2 Italian sausages (casings removed)

1tbsp olive oil

1small onion, chopped

2-3 garlic cloves, minced

1can (400g) chopped tomatoes

1can (400g) cannellini or kidney beans, drained & rinsed
1tsp Italian seasoning (or oregano + basil mix)
Y2 tsp chili flakes (optional)

Salt & pepper to taste

4 eggs

Fresh basil or parsley for garnish

Grated parmesan (optional)

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.

WEFS
Te
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FoR ExTRA DEPTH, SPLASH A LITTLE
PALSAMIC VINEGAR oR RED WINE INTo
THE TomATe PASE WHILE SYWMERING,
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Turs 1 MYCEHAC Co@oml From

Toss\N6 To6ETHER WHATEVER | HAD N THE .
FRiD6E AFTER A loNG DAY, THEY'VE PECOMmE
c16NATURE DrsH. THE PERFECT PALANCE oF .
FLAVOUR, VEGGIES, ANV pPeo[EWN. A ?EMNI;T
TUAT 600D THINGS DoNT HAVE To PE PERFEC:

TWEY JusTHAVETe \FEEL- —

Sanjna Vijh
Senior Associate, Trilegal
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Chicken Wok Noodles

A go-to quick and tasty meal with all the protein, carbs, and fiber goodness.

Ingredients:

Instructions:

{fy

=%

N—

250 g egg noodles or wheat noodles, cooked and drained
300 g boneless chicken (thigh or breast), thinly sliced
1tsp light soy sauce (for marinating)

Y2 tsp ground black pepper

1tsp cornstarch (optional, for extra tenderness)
Vegetables of your choice

2-3 tbsp neutral oil

Sauce:

2 tbsp light soy sauce

1tbsp dark soy sauce (for color and depth)
1tbsp oyster sauce

1tbsp chili sauce or sriracha (adjust to taste)
Y2 tsp sugar

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.

(WEFS
1%
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pR1ZZ|E TOASTED SESAME o1 JusT PEFORE
SERVING To ADD A RICH, NUTTY AROMA
THAT ENHANCES THE DisHS FLAVoR
Wi[HoUT oVERPOWERING 1T.
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purRING THE PANDEMIC, 0UR HoMmE UNEXPECT EDL;
TURNED NTe A TeeN HosTEL, WITH S TEENAél’E?
LVING UNDER oNE @0ooF, mY WUSPAND PRENTS
Go-To RECIPE,HICKEN MmARPELLADPECAME
60 I\NG. \[ WAS

THE DisH THAT kEPT VS

AFFoRPARLE comEoRTING, ANP FED A CROWD.

v T e T

THAT LoV CHAY Pi

AND sTRANGELY

Stephanie Corey
CEOQ & Cofounder, UpLevel Ops
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Chicken Marbella

Savory, tangy, sweet; a guaranteed crowd-pleasing classic that scales beautifully.

Ingredients: 4 whole chicken breasts, split (8 pieces total)
W % head garlic, minced
oy Ya cup dried oregano
@ Salt & black pepper, to taste

Y2 cup red wine vinegar
Y2 cup olive oil
1cup prunes, pitted
Y2 cup Spanish green olives, pitted
Y2 cup capers with a bit of brine
6 bay leaves
1 cup brown sugar
1 cup dry white wine
Ya cup fresh parsley, chopped (garnish)

Instructions: Combine the garlic, oregano, salt, pepper, vinegar, olive oll,

(J) prunes, olives, capers with their brine, and bay leaves in a large
ﬁz? 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.

(WEFS
Te

SERVE WITH PoENTA, RICE PILAF, ROASTEDP
PI[AToES, or Coustous — AND START THE
MEAL WITH A (AESAR SALAR,
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THIS DIiSH S NT JusT ool lT’g@

iT's FWVE oR 1% ruTueE LAWYERS s\[[\N6
ToGETHER oN A <\WN6LE PEV SCRAPING
TUE LAST BiTs WiTH NACHOS, LAVGHING
ApouT PROFESSORS, PANICKING ApouT
DEAPLINES, AND PREJENDING
EVERYTHING 'S UNP g coNTeo%'

-~i' n.;?:-: : :

In-House Counsel: Legal &
Compliance, NirogStreet
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Hunger Games:
Gravy Edition

A versatile Indian gravy that turns any meal into a comforting treat (even nachos)!

Ingredients: 2 medium-sized onions

W 2 medium-sized tomatoes
R 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)

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

{y chillies. Heat 3-4 tablespoons of oil in a pan, and once hot, add
ﬁf\//fz 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.

(WEFS

T\ P LET THE 6RAVY SYMMER S1oWLY oN (oW
HEAT, STIRRING 0CLLASONALLY; THIS
PATIENCE Allows THE SPCES To FULLY
DEVE|9P, THE oN1oNS AND TomAToES To
MELP REAUTIFULLY, AND THE FLAVoRS To
PECOME RICH AND WELL-ROUNDPED,
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<prSoN DA SAAS N<TANTLY TAKES mE ?A:: .
To PUNJAR’S WiNTER AFTERNOONS, WATCH:_' :
6RANDMOTHER <low-Cook THE G6REENS W Tn ‘
THE HousE RILLEV WiTd THE AROMA oF MEL 'uec
GUEE. IT's A oWl of WARMTH, TeAD 0N, P
No<TALS'A AND A (oM
of HER LoVE.

forTING REMINDER

Jasmeet Kaur
Legal Manager, CloudSek
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Sarson da Saag

A warm blend of slow-cooked mustard greens and spices, perfect for cozy, hearty meals.

Ingredients: ~ 500g Mustard greens (Sarson)
W 125g Spinach (Palak)
o 2 Green chilies
@ %4 inch piece Ginger
3-4 cloves Garlic
1-1%% tbsp Cornmeal (Makkai da atta)

Tempering (Tadka)

1.5-2 tbsp Ghee

Y2 medium Onion, finely chopped
2-3 cloves Garlic, chopped

Y2 tsp Ginger, chopped

Va tsp Red chili powder

Salt to taste

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

ffy , Cook them in a pressure cooker with V2 cup water for 45-60
ﬁ(/%z 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.

(WEFS

T\ P ADPDPING A Do||oP of WHITE RUTTER
(MAKKHAN) PEFORE SERVING THE DisH
UP, WiTH FRESH S|ICED oN1oNS WiTH
GREEN CHILES oN THE S\PE MAKES 1T
AN AUTHENTIC PUNJAR" EXPERIENCE,
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WHEN | MoVED APROAD, mY K [CHEN CHANiE:;
euT THE JoY of Cook\NG DO NT. mY HAG‘H??PLE
(GpssErolDBVICKLY PECAME A HoLPAY STA v
AND EARNED ME THE TTLE oF “(AssEROLE Q :
mY oo HAS oNE 6oAL To PRING PEoPLE
TosETHER — wiTH pUTTER, LAVGHTER, ANP

A LTTLE @ of PRAZ WN _, E(?Y ?nTE

R A

Fabiane Berlin

Legal Department Specialist, Hyland
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Hashbrown Casserole

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

Ingredients:

Instructions:

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

2 cups sour cream

Y2 cup grated onions

2 cups shredded cheddar cheese

1 can cream of chicken soup (or mushroom)

1tsp salt

V2 tsp black pepper

2 cups crushed cornflakes

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.

(WEFS
Te
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MAKE AHEAD AND FINISH PAKING
UNCOVERED oN THE DAY of SERVING foR
THAT PERFECT crisPY ToP.
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@; NosTALG A For ME. THIS I?r'nj:g
HAS PEEN PASSEV powN THROUGH GENERA .
N MY FAMILY AND HAS PEEN A PART oF EVE?LoNe
cATHERING. IS @cH AROMA RiLLs THE uou:i .
PEForE T REACHES THE TARLE, NEVER FAL
PRING PALK MmEMmorES oF HoME, WARMTH,

AND To6ETHERNESS.

Shafaq Zooni
Associate Legal Counsel, SUN Mobility
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