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Waldorf: More Than Just A Salad.....

All it takes is attendance at one potluck to know the wealth of culinary talent in our community. We are a
gifted bunch of foodies!

To celebrate our passion for cooking and baking, the Waldorf School of Philadelphia is creating our very own
cookbook.

Taskforce members Janet Benton, Jen Eyre, Pat Fiorella, Rachel Kern, Leslie McLaughlin, Shannon Stevens, De-
nise Warkov, and Jennie Zehmer are taking the lead on this project.

The Cookbook Taskforce believes that a School Cookbook is a unique way to help us build community, as we
share our culinary gifts and raise money for the School.

Here are the Taskforce’s Goals for the project:

e To leverage our greatest opportunity for fundraising, the Cookbook will be launched and available for pur-
chase at the 2008 Holiday Fair.

e To inform and reach out to the greater community, the Cookbook will include information about our School
and its philosophy, as well as Steiner’s Grain Chart and alternatives for dietary differences.

e To build community beyond our School, the Cookbook will be available to such places as Borders, Kitchen
Kapers, Weavers’ Way, Big Blue Marble, Project Learn, and other schools—especially other Waldorf Schools.

e To feature our students’ talents, the Cookbook will include our students’ artwork.

e To become a classic keepsake, the Cookbook will be a beautiful creation and very user-friendly with a
wide variety of excellent, tried & true recipes.

To become a creation unique to our School, the Cookbook will include recipes, verses, and blessings from our
classrooms, photos from our celebrations (e.g. our potluck spreads) as well as short stories and quips from the
cooks who share their recipes.

AND, NOW, WE NEED YOUR HELP!

WE NEED YOUR RECIPES!

From now until April 11, 2008, the Cookbook Taskforce invites anyone in the Waldorf School of Philadelphia
community to offer their own recipes for this cookbook.

We encourage the community to submit recipes electronically as a Word document, if possible, to the following
address: jen.eyre@yahoo.com. Recipes may also be placed in the designated file folder in the Parent Associa-
tion Mailbox found in the Main Office.

Please follow the format on the reverse side of the page for all recipes. THANK YOU!

-over-
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Waldorf Cookbook Submittal Form

Your Name:

Your Phone Number:

Your Email address:

Your connection to the School:

Name of Recipe:

How /why is this recipe special to you?

(Any anecdote or story you would like to share?)

Number of people the recipe serves:

Length of prep time for recipe:

Length of cooking/baking time:

List of Ingredients:

Directions:

Any notes, substitutions, variations:
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Get Carried Away at Cairnwood
Sunday, April 27t from 1:00 to 4:00

All are invited!

The grand Beaux-Arts architecture of Cairnwood,
built in 1895 by John and Gertrude Pitcairn,
provides the perfect backdrop for this exciting event.

Something for everyone!
Carriage Rides
Historic Craft Demonstrations
Blacksmithing ~ Quilling ~ Candle dipping ~ Origami
Vintage Fashion Exhibit
Victorian Dancers
Delicious Refreshments

FREE ADMISSION & PARKING

(no reservations necessary, donations welcome)
Fee for Carriage Rides:
$5.00 half carriage, $10 full carriage
Some crafters will charge a nominal fee for craft materials.

1005 Cathedral Rd. Bryn Athyn, PA 19009
Tel: (215) 947-2004 ~ Email: info@cairnwood.org




* Amycakes & More *

specializing in allergen-free
meals and baked goods
(215) 376-0498
amycakesandmore@comcast.net

BREAKFAST:
Homemade Oat/barley Waffles (organic blueberry (or other berry if available)
Homemade Oat/barley Pancakes (organic blueberry (or other berry if available)

Main Courses:
Mediterranean Chicken Salad - Free range chicken breast roasted with fresh rosemary & sage, sliced and tossed with
artichokes and black olives in a balsamic vinegarette dressing.

Chicken Nuggets (freezes well) - Free range boneless/skinless chicken breast, sliced into bite sized pieces, coated with oat flour
& seasoning and fried in safflower oil. (These work well for a quick dinner with a side salad and some oven roasted potatoes)
(Sold by the pound)

Chicken Marsala (freezes well) - Free range boneless/skinless chicken breast, coated with oat flour and sauteed in olive oil,
topped with a pancetta, portabello mushroom, Marsala wine sauce.

Balsamic Rosemary Chicken - Free range chicken pieces, topped with olive oil, fresh garlic & rosemary and balsamic vinegar
and baked until golden brown. (Can use whole chicken pieces, breast or boneless/skinless breast)

Garlic Ginger Turkey Meatloaf (freezes well)- A mix of free range ground turkey breast and thigh, infused with freshly grated
ginger and garlic and baked to perfection.

Homemade Meatballs (turkey or beef) & Tomato Sauce (freezes well)- This is an old favorite. Delicious meatballs in old
fashioned homemade tomato sauce cooked with high quality tomatoes and fresh herbs.

Bolognese Sauce (freezes well) - mixture of ground turkey and ground pork, slowly simmered with crushed tomatoes, onions,
celery, garlic, portabello mushrooms, pancetta and wine.

Homemade Sloppy Joes (turkey or beef) (freezes well) - fresh ground turkey or beef, sauteed with a delicious homemade sloppy
joe sauce. Delicious served on roll or over rice. (This would work well for lunch too)

Sauteed Italian Chicken (freezes well) - free range boneless/skinless chicken breast sauteed with fresh garlic, onion, peppers
and crushed tomatoes, pulled and tossed with fresh basil. (Delicious over pasta, rice or on a roll)

SIDE DISHES:

Oven roasted garlic potatoes
CousCcous

“creamy” risotto (without the cream)
tossed salad

(Ask about other available items & services)



