Diving into
DELICIOUS

Dishes

Virtual Cooking Class with Kiana Cherubin

TUESDAYS, JULY 5TH,
12TH, 19TH, & 26TH
2:00 PM - 3:00 PM
REGISTRATION REQUIRED

www.wicomicolibraries.org

table of contents
recipes by kiana cherubin

Ju l y 5 t h - Ja la p e ño Po p p e rs ................... . . . . . . . . . . . . . . . . . . . . 4

Diving into
DELICIOUS

Dishes

Tuesdays, July 5th, 12th, 19th, & 26th

Ju l y 1 2t h - Ea sy J ap ane s e S us hi.............. . . . . . . . . . . . . . . . . . . . 5

2:00 PM - 3:00 PM • Registration Required

Ju l y 1 9 t h - M exi can Taco s A l Pasto r Po r k & P in ea p p l e Taco s . ........................ . . . . . . . . . . . . . . . . . . . . 6

This is a 4-class series. Please register for each class separately.
Recipes will be emailed after registration. An email with the Zoom
link will be sent out the day before each class.

Ju l y 26 t h - C h ao s / Eve ry t hi ng b ut t he Kitch e n S in k
Cook ies . . . . . . . . . . .......................................... . . . . . . . . . . . . . . . . . . . . 7
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All Ages Virtual Event
For any additional
information contact:
Kelly White
(410) 749-3612 ext. 119
kellyw@wicomico.org
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Kiana was born and raised in Long
Island, NY and has recently moved to the
Salisbury, Maryland area. She has been
trained as a Physical Therapist Assistant
and has a passion for culinary arts. She
began cooking at a young age and
has enjoyed acquiring new skills in the
kitchen through cookbooks and cooking
shows. She particularly enjoys learning
about the spices and dishes from various
cultures. She has been able to hone her
skills through hands-on practice during
her world travels. Kiana has created
her own recipes available on her blog
kianacherubin.wixsite.com/keeksdelishdish
and enjoys sharing them with others
through online cooking demonstrations.
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Jalapeño

Easy Japanese

POPPERS
4 Nori sheets (Seaweed)

1 Avocado (sliced)

1 cup Sushi Rice (short grain
glutinous white rice)

1 medium sized Carrot

Recipe

Soy sauce (for serving)

1/4 cup Rice Vinegar

Spicy mayo (kewpie mayo,
Sriracha hot sauce)

1 tsp salt

1/2 teaspoon garlic powder or
1 freshly grated garlic clove

1 cup Water (or the amount
specified on the packaging)
2 Tablespoons sesame seeds,
toasted

1/4 teaspoon salt

3 ounces Imitation crab meat

Wasabi (for serving)

1/4 teaspoon pepper

1 English Cucumber

Seasoned Vinegar

INGREDIENTS
INGREDIENTS

Makes 10 Servings (20 poppers)

10 large jalapeños
8 ounces softened cream cheese

1 cup (8oz) shredded sharp cheddar cheese
1/2 pound (8oz) bacon
2 tbsp sliced green onions, chives or 1/2 tsp onion powder
Optional: 2 Tbsp Ranch dressing
Optional: Fresh lime zest and juice
METHOD

1. Preheat the oven to 400 degrees
Fahrenheit. Wearing gloves, slice each of
the jalapeños in half lengthwise and use a
spoon to remove the seeds and veins.

4. In a medium-sized bowl, combine the
cream cheese, garlic powder, salt, pepper,
cheddar cheese, bacon, and green onions.
Add fresh lime zest and juice if desired.

2. Soak in ice water for 5-10 minutes to
decrease the spiciness if desired.

5. Spoon the mixture evenly in the halved
jalapeños and place it on a baking sheet.
Top with additional cheddar cheese if
desired.

3. Place the strips of bacon onto an
aluminum foil lined baking sheet and
bake until golden brown and crispy. Drain 6. Bake for 18-20 minutes or until the cheese
melts and turns golden brown.
excess oil on a paper towel lined plate and
crumble. Set aside.
7. A llow to cool slightly. Enjoy!

Makes 4 rolls

Pickled ginger (for serving)

METHOD

6. Place a piece of plastic wrap on a sheet of
aluminum foil, place a nori sheet on top with the
rough side up and the shiny side down. Place
1/2 cup of rice on the sheet and with moistened
2. Add the rice and 2 cups of water (or the amount
hands press the rice onto sheet and sprinkle
on your packaging) to a large pot and bring to a
with 2 tsp of toasted sesame seeds. Add the
boil over high heat. Reduce the heat to low, cover
sliced avocado, cucumber, crab, carrot and other
and cook for 10 minutes. Remove from heat and
toppings in a horizontal line on top of the rice.
allow to stand covered for 10 minutes to allow the
Lift up the bottom edge of the aluminum foil and
steam to continue to cook the rice.
carefully fold it over the fillings until they are
3. In a small pot add the rice vinegar, salt and sugar.
enclosed in a roll. Gently squeeze the mixture
Cook over medium heat until the sugar has
while rolling and remove the plastic as you roll.
dissolved, about 1-2 minutes.
7. Transfer to a cutting board and cover again with
4. Add the cooked rice to a large bowl and drizzle
plastic wrap. Use a sharp knife to cut the roll into
over the seasoned vinegar. Use a spatula to fold
8 even pieces, wiping the blade with a moist cloth
the vinegar into the rice. Cover with a damp
in between cuts. Remove and discard plastic
towel to keep it moist.
wrap. Repeat the process with remaining rolls.
Transfer to a plate, drizzle with spicy mayo and
5. Toast your sesame seeds over low heat for 1-2
additional sesame seeds if desired. Serve with
minutes until they slightly darken in color and
soy sauce, pickled ginger and wasabi. Enjoy!
smell nutty, set aside. Slice and chop your fillings
1. In a large bowl, wash the sushi rice and drain.
Continue to wash and drain until the water runs
almost clear and not "milky".

into matchsticks. Mix mayo and sriracha in a
small bowl and set aside.
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2TB White Granulated
Sugar
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MEXICAN TACOS AL PASTOR

Pork & Pineapple
Tacos
INGREDIENTS

1 lb Pork Sirloin

Everythingbut the

Kitchen Sink Cookies

INGREDIENTS

Makes 12 Small or 6 Large Cookies

1 Chipotle chile packed in adobo
sauce, plus 1 teaspoon sauce
from can (optional) 2 Garlic
Cloves (minced)

1 cup Bread Flour or
All-Purpose Flour

½ teaspoon Baking Soda

1/4 teaspoon Salt

2 Medium Onions (diced)

1/2 cup Unsalted Butter (1 stick)

1/4 cup Crushed Oreos

2 teaspoons Chili Powder

2TB Apple Cider Vinegar (white
distilled vinegar works as well)

1 tsp Oregano (ground or whole)

1/2 cup Dark Brown Sugar,
packed

1/4 cup Pineapple juice

1 tsp Ground Cumin

1/4 cup White Sugar

1/2 cup Pineapple (diced)

1 tsp Salt

1 large Egg

10 Corn Tortillas

1/4 tsp Black Pepper

1 teaspoon Pure Vanilla Extract

1 cup Fresh Cilantro (chopped)

1/4 tsp Ground Cinnamon

1 Lime (sliced into wedges)

1/4 tsp Ground Clove (optional)

1/4 cup Salsa for serving
(optional)

4oz (1/4 lb) Bacon
2TB Oil
1/2 oz Achiote Paste or 1 tsp
achiote powder

METHOD

Chaos

1/4 tsp Crushed Red Pepper
flakes (optional)

3. Chop remaining onion and cilantro and place
into a small bowl. Squeeze 1/2 tsp of lime juice
onto the mixture. 4.) Chop the pineapple and grill
until slightly charred. Grill corn tortillas also until
slightly charred.

1. In a small skillet, add 1 tsp of oil and on mediumlow heat toast chili powder, oregano, achiote,
ground clove, ground cinnamon, crushed red
pepper flakes and cumin. Cook for about 30
seconds then add one chopped onion and cook
until lightly brown, about 2-3 minutes. Add garlic
and cook for 1 minute. Add chipotle pepper, apple
cider vinegar, pineapple juice, salt and pepper.
Remove from heat. Blend and allow to cool.
Set aside.

5.In a medium sized pan, fry the bacon and place on
a paper towel lined plate to absorb extra fat. Chop
into small pieces when cooled. Reserve the bacon
fat remaining in the pan.
6.R emove the marinated pork from the refrigerator.
Place the pan with bacon fat over medium heat
and add 1 tsp oil. Add sliced pork in batches and
cook until golden brown about 7-8 minutes. Stir in
chopped bacon.

2.Make al Pastor Pork: Slice pork into thin pieces,
place in a ziplock bag and pound with a meat
pounder or the back of a heavy skillet until flat to
tenderize the meat. Add to a large bowl, season
with salt and pepper and mix with the marinade.
Allow to marinate for 15 minutes in the refrigerator
(30 minutes or up to overnight is even better).

½ cup Semi-Sweet Chocolate Chips
1/4 cup Crushed Potato Chips
1/4 cup Chopped Pretzels
2TB Caramel/Toffee bits (optional)
½ teaspoon Flaky Sea Salt,
for topping (optional)

METHOD

1.) Preheat the oven to 325F. In a medium bowl, sift
together the flour and salt. Set aside.

4.) Add the flour mixture a little bit at a time, avoid
over mixing.

2.) In a medium saucepan, add 1 stick of butter, bring
to a boil while constantly stirring with a spatula for
even browning. The milk solids will begin to sink to
the bottom and toast. When the butter begins to
turn a light golden brown color, remove from the
heat and transfer into a glass liquid measuring
cup. Allow to cool in the refrigerator for 5 minutes.
Remove from the refrigerator, stir and add 1-2TB of
water to bring it back to 1/2 cup of liquid.

5.) Use a wooden spoon or spatula to gently fold the
chocolate chips, oreos, pretzels, potato chips and
toffee into the dough. Using an ice cream scooper,
scoop the cookies onto a parchment paper-lined
cookie sheet in 3- tablespoon-sized mounds.
Sprinkle with flaky salt if using and gently press
into dough. Space the dough 2-3 inches apart for
spreading. Cover with plastic wrap and refrigerate
for 10 minutes. (1 hour to overnight is even better for
optimal flavor).

3.) In a large mixing bowl add cooled brown butter,
white and brown sugars. Cream together with an
electric mixer for 2-3 minutes (or a wooden spoon
for 5 minutes) until light and fluffy. Add vanilla and
sprinkle baking soda directly on top of vanilla to
activate. Add egg and beat until incorporated.

6.) Bake until golden brown at 325F for 10-15 minutes.
7.) Allow the cookies to cool on the baking sheet for
2-3 minutes before transferring to a cooling rack to
cool completely. Dig in!

7. Place one grilled corn tortilla onto a plate. Top with
grilled pork and bacon mixture, grilled pineapple,
onion, cilantro and a squeeze of lime juice. Enjoy!
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Ocean of Possibilities

All Ages Summer
Reading Program
June 18th - August 13th
Prizes begin June 20th

Track your summer reading activities in this booklet, online at
www.wicomicolibrary.beanstack.org/reader365
Earn entries for prize drawings by completing challenges!

Some events this summer at
the Paul S. Sarbanes Branch:
Monday, July 11th at 2:00 pm
MD Coastal Bays - Ocean
Organism Observations
Wednesday, July 13th at 10:30 am
The Uncle Devin Show
Wednesday, July 20th at 10:30 am
Chincoteague Bay Field Station
Wednesday, July 27th at 10:30 am
Tom Lilly Magic Show
Wednesday, August 10th at 10:30 am
National Aquarium-Sea Stories

For a full list of Wicomico Public Libraries summer
programs please visit the calendar of events page
on our website at: www.wicomicolibraries.org
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