
Drain sweetened jackfruit and shred jackfruit into 
strips. Unwrap spring roll wrappers, working with 
one wrapper at a time, placing a damp paper 
towel over the top to keep from drying out. 

TTo assemble: Place wrapper on a cutting board of 
flat surface with one of the “points” facing you. 
Begin laying 1-2 pieces of plantain in the middle 
of the wrapper lengthwise, adding jackfruit on top 
in a line. 

TTo roll: bring bottom point to the middle, followed 
by each side and roll into a tight “cigar-like” 
shape. Repeat with remaining ingredients. Prepare 
egg wash by whisking together one egg with 1 
tablespoon water. Brush turons with egg wash and 
coat with brown sugar. 

In a In a saucepan, melt clarified butter over 
medium-low heat. Working in batches, cook turon 
until caramelized and golden brown. Serve warm 
with ice cream or whipped cream. 

2 Overripe Plantains, With Dark, 
Blackened Peel*
1 Can Sweetened Jackfruit, 
Soaked in Sweet Syrup 
10 Lumpia Or Spring Roll Wrappers
1 Egg
½ Cup Light Brown Sugar
½ Cup Clarified ½ Cup Clarified Butter for Cooking
Ice Cream or Whipped Cream, For 
Serving (Optional)

*(The Darker the Peel, The Sweeter 
and Softer The Plantain) 

INGREDIENTS INSTRUCTIONS

JORDAN’S
TURON (SWEETENED JACKFRUIT & 
PLANTAIN DESSERT ROLLS)

Using cookie cutters or a knife, cut out shapes 
from tortillas. 

In a small bowl, stir together sugar and cinnamon 
until a mixed thoroughly.

In a medium heavIn a medium heavy-bottomed saucepan add 
enough oil to come up halfway up the sides of the 
pan. Heat over medium heat until oil temperature 
reached 350 degrees. Line a plate with paper 
towels, set aside. 

WWorking in batches, fry tortillas until golden 
brown, about 2 minutes depending on the size 
and shape. Using a slotted spoon or tongs, 
remove from oil and place on prepared plate to 
drain slightly. Toss in cinnamon-sugar mixture. 

TTo Serve: garnish a few scoops of ice cream with 
buñuelos, top with assorted fresh berries and 
drizzle with cajeta. Serve immediately. 

6 - 8-Inch Flour Tortillas 
½ Cup Sugar
1 Teaspoon Ground Cinnamon 
Vegetable or Avocado Oil for 
Cooking
AAssorted Fresh Berries, For Serving 
(Strawberries, Blackberries, 
Raspberries) 
Vanilla Ice Cream, For Serving
Cajeta To Drizzle (Goat’s Milk 
Caramel Sauce) 
Cookie Cutters, Optional 

INGREDIENTS INSTRUCTIONS

MARCELA’S
CINNAMON SUGAR DUSTED BUNUELOS 
Serves: 4-6
Prep Time: 10 Minutes
Cook Time: 35 Minutes

Make the Garlic Mayonnaise: In a small saucepan 
over medium-low heat, bring the garlic and olive 
oil to a simmer; cook until the garlic is soft but not 
brown, 15 to 20 minutes. Using a slotted spoon, 
remove the garlic and reserve the garlic-infused 
olive oil for another use. 

In a small bIn a small bowl, using a metal spoon, smash the 
garlic; stir it into the mayonnaise, season with salt 
and set aside. Set aside in refrigerator until ready 
to serve. 

For For the Burgers: Using your hands, mix ground 
sirloin and pork together, season generously with 
salt and pepper. Form into 4 patties, each about 
½ inch thick. Refrigerate until ready to grill. 

RRemove the onions from the marinade and place 
on the grill. Cook until lightly charred, turning 
occasionally, about 3 to 4 minutes on each side. 
Set the onions aside and let cool slightly. 

In a small bIn a small bowl, toss the onions with the vinegar 
and olive oil. Season with salt and pepper and let 
the onions marinate for at least 30 minutes or 
preferably overnight. 

PPrepare a grill pan (or charcoal/gas grill) over 
medium-high heat. Place the patties on the grill 
and cook until lightly charred on the bottom, 5 to 
6 minutes. Flip and top each patty with 1 slice of 
Brie. Grill to desired doneness, about 4 to 5 more 
minutes for medium. Grill the buns for 1 minute 
until lightly charred.

1 Pound Ground Sirloin
¼ Pound Ground Pork
Kosher Salt and Freshly Ground 
Pepper, To Taste
1 Small Red Onion, Sliced ¼ Inch 
Thick
½ Cup Apple Cider ½ Cup Apple Cider Vinegar
¼ Cup Olive Oil
1 Wheel of Brie, Sliced Into 4 Thin 
Pieces
4 Pretzel Rolls, Split in Half
2 Cups Watercress

INGREDIENTS INSTRUCTIONS

GRAHAM’S
GRAHAM BURGER
Yield: 4 Burgers
Prep Time: 50 Minutes
Cook Time: 40 Minutes

Graham’s Kitchen Tip:

Garlic mayonnaise can be made, covered and 

chilled for up to 5 days. 

Trim the lettuce of any undesirable leaves, quarter and 
wash in cool water, pat dry with paper towels. 

Using a pastry brush, apply Caesar dressing to all 
sides of each head.

For the Dressing: Puree egg yolk, garlic, shallot, 
parmesan, Dijon, lemon juice, anchovy, anchovy oil, 
and water until smooth and silky. 

SlSlowly emulsify half of the vegetable oil and olive oil, 
stopping when you have added about half. Add 
parsley, puree until smooth, streaming in remaining oils 
until emulsified. 

Pour into a Pyrex measuring cup or shallow bowl and 
stir in lemon zest. Refrigerate until ready to assemble 
salad.

For For the “Twinkies”:Slice brioche loaf in half, reserve 
one half for another purpose. Using a serrated knife, 
remove all the crust from the brioche loaf. Slice 8 
rectangles from the loaf, each about 3-inches wide 
and 1-inch thick.

In a small In a small saucepan, melt the butter and brush over all 
sides of the bread. Heat a nonstick sauté pan over 
medium heat and gently brown the “Twinkies” on all 
sides. Remove from pan and drain on paper towels to 
absorb the excess butter. Use the rounded handle of a 
wooden spoon to hollow out 2 holes in the bottom of 
each, about ½-inch deep. 

PPrepare Filling: in a small bowl whisk together 
remaining ingredients until smooth. Place filling into a 
piping bag (or Ziplock) and fill each “twinkie” until 
stued. 

Put the filled Twinkies on a baking sheet and put in the 
oven for about 3 minutes to warm the center. Remove 
from the oven and serve.

TTo Serve: Spread a hefty serving of dressing on a 
platter or plate using pastry brush. Top with toasted 
“twinkie” and top with dressed little gem. Garnish with 
“parmesan flu” using a microplane grate a snowy 
amount of parmesan over each portion. 

For the Salad:
4 Heads of Lil’ Gem Lettuce or 
Baby Romaine 
4 “Twinkies”, Recipe Follows
Caesar Dressing, Recipe Follows
Parmesan Hunk, For Grating

For For the Dressing:
1 Egg Yolk
1 Large Or 2 Small Garlic Cloves 
1 Small Shallot, Peeled 
2 Ounce Hunk of Parmigiano 
Reggiano 
2 Teaspoons Dijon Mustard 
1 F1 Fresh Lemon, Zested and Juiced
2 Anchovies (Optional)  
1 Tablespoon Anchovy Oil 
2 Tablespoons Fresh Chopped 
Parsley
¼ Cup Water 
½ Cup Vegetable Oil
1-2 1-2 Teaspoons Olive Oil

For the “Twinkies”:
1 Small Brioche Loaf
4 Ounces Unsalted Butter
3 Ounces Mascarpone Cheese, 
Room Temperature
2 2 Ounces Cream Cheese, Room 
Temperature
2 Ounces Parmesan Cheese, 
Grated 
2 Tablespoons Half-And-Half
1 Tablespoon Minced Shallot
1 Tablespoon Minced Garlic

INGREDIENTS INSTRUCTIONS

GRAHAM’S
SIGNATURE CAESAR SALAD
Serves: 4
Prep Time: About 30 Minutes
Cook Time: About 10 Minutes

Set up a meat grinder attachment for a Kitchen Aid 
Mixer, if you don’t have one you can ask your local 
butcher to grind your meats for you. Begin ragu by 
grinding chuck into a bowl, set aside. 

Grind Grind remaining meats: pancetta and prosciutto into 
another bowl, set aside. Grind all the vegetables in the 
meat grinder into a bowl. Alternatively, if you don’t 
have a grinder, pass them through a food processor, 
pulsing until fine.

Heat a laHeat a large, heavy-bottom saucepot (about 5-quart 
Dutch oven) over medium-high heat. Melt pork fat, 
adding prosciutto and pancetta, cooking until 
rendered, about 4 minutes. Add ground veggies and 
stir. Cook the vegetables, stirring frequently until a 
sweet aroma forms, around 15 minutes. 

AAdd the ground beef, season generously with sea salt 
and black pepper. Mix the meat with the vegetables 
with a wooden spoon. Cook for 4-6 minutes stirring 
occasionally, once you see the juices start to run, add 
red wine and stir to incorporate. 

OnOnce you see a whisper of steam, add the tomato 
passata and stir to incorporate. Reduce heat to low 
and gently. Add the stock and reduce heat to low. 
Gently simmer sauce, a gentle bubble every minute. 

TTaste. At this point it should taste slightly under 
seasoned. As it reduces the flavors will intensify. Cook 
for 3-5 hours stirring occasionally every 15 minutes or 
so, until the beef and pork are tender and flavors are 
concentrated. 

TTaste sauce again, re-season and remove from heat. 
Sauce will keep in fridge for up to 7 days and in a 
freezer for up to 6 months in an airtight container. 

2 ½ Pounds Beef Chuck 
2 ½ Pounds of Beef Bone Marrow 
(About 5 Bones Cut Into 2-Inch 
Pieces)
1 Large Yellow Onion, Peeled And 
Diced Large
3 3 Stalks of Celery, Diced Large
1 Large Carrot, Peeled And Diced 
Large
3 Ounces Rendered Pork Fat
2½ Ounces Pancetta
4 Ounces Prosciutto Di Parma
Kosher Salt, To Taste
1 1 Teaspoon Black Pepper
1½ Cups Of Sangiovese (Or 
Another Dry, Fruity Red Wine) 
2 Cups Tomato Passata*
2 Cups Chicken Stock

**Passata is an uncooked tomato 
puree that has been strained of 
skins and seeds. You can purchase 
from a grocery store as “strained 
tomatoes” 

INGREDIENTS INSTRUCTIONS

EVAN’S
RAGU BOLOGNESE

Bring a large stockpot of water to a boil for the 
pasta. Salt the water liberally. 

In a large sauté pan, bring 4-6 cups of ragu to a 
rapid simmer over medium-high heat. Cook until 
sauce reduces slightly, about 2-3 minutes. Add 
butter and swirl to combine. 

DDrop fresh pasta in boiling water and cook for 30 
seconds (or one run through the alphabet) and 
pasta begins to float and is al dente. Using tongs 
or a slotted fork, gently transfer pasta in batches 
from water to ragu. Toss until pasta is coated with 
sauce.

1 Pound Fresh Pasta
2 Tablespoons Butter
Fresh Grated Parmigiano 
Reggiano, As Needed 

INGREDIENTS INSTRUCTIONS

EVAN’S
TAGLIATELLE RAGU BOLOGNESE 
Serves: 4-6


