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Peach Cobbeler 
This recepie makes a 12 inch pan filled with cobbeler. To start off you’ll 
need to pre-heat a hotel pan so you canpour your mixed and prepaired
batter into it. After you can add toppings such as ice cream and cream.

Ingredients

Bake for 45 minutes Bake at 350

1/2 of  a butter stick
3 cups of sugar
3 cups of flour
1 and a 1/2 teaspoons of baking powder
1 teaspoon of salt
4 cups of milk
10 canned peaches 

Materials

Mixing bowl
Hotel pan
Mixer with beaters 

Directions

Melt your butter stick inside a hotel pan
Mix flour, sugar, baking powder, and salt
Slowly add milk to dry goods to make batter
Pour the batter over butter in preheated pan
Put peaches over your batter and pour syrup
on top of the peaches. Don’t mix ingredients
Bake for 45 mintues at 350 or until finished.
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Sourdough Bread

Ingredients

4 cups of water
1 pound of butter
1 teaspoon of salt
4 cups of flour
12 beat eggs
1 cup of sugar
1 teaspoon of sugar

Directions

Heat water, butter, and salt to a rolling boil 
in a 12 quart sauce pan. Stir in flour while the 
pan is on low heat. After 1 mintue the mixture 
forms a ball. Now remove thpan from the heat. 
Add eggs and stir until well mixed. Spoon the 
mixture into a pastry bag with a large star tip. 
Pipe on upside down sheet and slide into fryer  
Fry mix until golden brown and flip immediatly
dip churros in cinnamon sugar mix and serve. 

This recipie can make 1 or 2 loafes of sourdough bread, depending 
on the temperature and how long you cook it. Bake your bread at a 
minimium of 25 minutes for 2 loafes of bread. To make one loaf of 
bread bake it for less than 25 minutes at 190.

Bake 25 minutes for 2 loafes 
of sourdough bread

Bake at 450 for 2 loafes of the
sourdough bread
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Caramel Sauce
In order to make this recipie you’ll need to clean a heavy gauge 
sauce pan. After this you’ll need to add some ingredients to the 
pan so make sure they won’t splash or go over the edge.

Cook until your mixture is caramel
in color. Don’t take it off early. Sugar should heat up to 350

Ingredients

2 cups of granulated sugar
1 cup of water
2 ounces of butter
8 ounces of heavy cream
1 pinch of salt

Directions

In your heavy gauge pan put some sugar in 
the center and slowly add water, try to aviod 
splashing over the edge of your bowl or pan. 
Now add some butter and mix it around, after 
this you’ll let it sit for 3 minutes and add 8 
ounces of heavy cream. Once everything is 
finished you can add a pinch of salt on top.
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Pasta Dough

When you make this recipie you’ll end up with a bowl of fresh 
pasta. As you run it through the pasta maker cut keep in mind 
your desired length and width for the pasta. 

You can warm it up to your desired temp after 
you run it through the pasta maker.

heat between 200 and 250 
depening on the pasta size

Ingredients

1 cup of flour
1 large egg
A pinch of salt
2 ounces of water

Directions

On a clean work surface combine four and salt
make a well in the center of the flour and add
an egg and one ounce of water. With your fork 
or your fingers slowly work the flour from the 
innermost edge of the well into a liquid until it 
gets firm and a dough forms. After this you’ll 
need a pasta maker to roll the dough through.






