


The Critograph Staff is excited to share
recipes from students, faculty and
alumni as we head into the 2022,

holiday season.
 

We hope keep adding to the cookbook
and make it a new holiday tradition in

the newsroom.
 

We hope you enjoy these recipes and
feel free to send us your favorites to

critograph@lynchburg.edu



Ingredients

Monica Chisom ’23 ’s 
"Italian Cookies"

 SERVINGS:  6-8 PREP TIME: 15 MIN

 

COOKING TIME: 30 MIN

3/4 CUP SHORTENING

4-6 EGGS

2 TSP. ANISE EXTRACT

4 CUPS FLOUR

1/8 CUP MILK

1 1/2 CUPS SUGAR

1 TSP. VANILLA

4 TSP. BAKING POWDER

1 TSP. SALT

CREAM SHORTENING AND SUGAR.

ADD WET INGREDIENTS.

SIFT DRY INGREDIENTS TOGETHER.

ADD DRY INGREDIENTS GRADUALLY. ROLL OUT 1/8 INCH THICK AND CUT INTO SHAPES.

BAKE AT 350 F UNTIL LIGHTLY BROWNED.

Directions



Ingredients

Roger Dowdy,'70's
"Hot Artichoke Dip"

SERVINGS:  4-6 PREP TIME: 15 MIN

 

COOKING TIME: 25 MIN

(14OZ) CAN ARTICHOKE HEARTS, WELL DRAINED

2 TABLESPOONS FRESHLY-GRATED PARMESAN CHEESE

2 TABLESPOONS LOW-FAT SOUR CREAM

1 SMALL CLOVE GARLIC

1 TEASPOON LEMON JUICE

4 DROPS (+/-) HOT SAUCE (TEXAS PETE, ETC.)

3/4 CUP OF LOW-FAT YOGURT

TOP WITH PAPRIKA +/-

Directions

Position knife blade in food processor bowl; add first 6 ingredients; and process

until artichokes are finely chopped.

Combine Artichoke mixture and yogurt (at room temperature); Stir well.

[options/add-to-taste: diced onions/sautéed; finely diced Red Peppers]

 Spoon into a 1-quart baking dish (or larger, if recipe is doubled);

Bake at 350-degrees for 25 minutes.

*Serve with baguette slices, small French Bread slices/lightly toasted, tortilla

"Scoops", or substantial crackers, etc.

    [option] sprinkle lightly with additional Paprika.



This "Hot Artichoke Dip" recipe, tasty-rich and warm, was the all-time favorite for

intimate Fall or Winter evenings: fireside, just the two of us, or family, or with a few good

friends - sharing good wines and beers, reminiscing, telling stories - crazy-funny or

serious.

This dish was hefty enough, along with fruit and a crusty baguette, to last the

evening....and it became the "traditional" dish (requiring a double recipe....fair warning) for

just such occasions, no other recipe would suffice - or else the 'chef' would face a

rebellion!

Beware!....If you serve this recipe once...you may have started your own delicious

tradition! 

Reflections:

Roger Dowdy's,'70 
"Hot Artichoke Dip"

 



Ingredients

The Gilmore Family "Famous"
Rum Cake" - Caroline Gilmore '23

 SERVINGS:  6-8 PREP TIME: 20-25 MIN

 

COOKING TIME: 1 HOUR

1 CUP PECANS OR WALNUTS

1/2 CUP BACARDI DARK RUM

1 (18 1/2 OZ.) PKG. YELLOW CAKE MIX

1 (3 3/4 OZ.) PKG. JELLO VANILLA INSTANT PUDDING

4 EGGS

1/2 CUP COLD WATER

1/2 CUP VEGETABLE OIL

GLAZE: 1/4 LB. BUTTER

1/4 CUP WATER

1 CUP GRANULATED SUGAR

CHERRIES TO DECORATE



Preheat oven to 325 F.

Grease and flour 12 cup bunt pan.

Sprinkle nuts over bottom of pan.

Mix all cake ingredients together.

Pour batter over nuts.

Bake 1 hour. Cool. Invert on serving plate. Prick top.

Inject the glaze into the cake using a syringe, baster, or just drizzle evenly on top

and allow to seep into the cake. 

Decorate with maraschino cherries, whipped cream, or sugar frosting.

For glaze, melt butter in saucepan. Stir in water and sugar. Boil 5 minutes

Directions

The Gilmore Family "Famous"
Rum Cake" - Caroline Gilmore '23

 



Ingredients

Dr. Mike’s “Not All That Healthy”
Potato Bake"

SERVINGS: 4-6 AS
A MEAL OR 6-8 AS
A SIDE DISH

PREP TIME: 20-25 MIN

 

COOKING TIME: 40-45 MIN

2 LBS. OF SMALL POTATOES OF MANY COLOR AND SIZE VARIETIES (EX: PETITE MEDLEY) 

I LB. OF UNCOOKED BACON

1/2 OF A SWEET ONION

1 CUP OF SHREDDED GOUDA CHEESE

1 TABLESPOON OF PAPRIKA

1 TABLESPOON OF SALT

1 TABLESPOON OF PEPPER

1/4 CUP OF PARSLEY 

EXTRA VIRGIN OLIVE OIL

YOU’LL ALSO NEED:

11 X 17 BAKING PAN

ONE-GALLON SEALABLE PLASTIC BAG

CHEESE GRATER

LARGE COLANDER

KITCHEN SHEARS 



After rinsing the potatoes, slice them into small pieces. Variety helps. Dice some.

Cut others into slices thicker than a quarter. 

Dice the onion.

Drizzle a small amount of EVOO into the plastic bag. This is just to help the season

stick to the potatoes. Too much will drown them when they cook with the bacon.

Put half of the potatoes into the bag.

Add half of your seasonings onto the potatoes.

Add the onion.

Put the remaining potatoes into the bag and place the remaining seasoning on

top of them.

Seal the bag. 

Shake the contents until they have visibly mixed. 

Preheat the oven to 450 degrees. 

Slice the bacon strips into small pieces, about the size of a large postage stamp.

Kitchen shears are ideal for this, but watch those fingers. This part gets mighty

slippery. 

Pour the contents of the bag onto the pan. Then mix in the bacon pieces. Spread

them out to cover the pan. You do not want all the bacon on the surface because

it may burn up. 

Place the pan in the center rack and cook for 40-45 minutes. Oven times may

vary. You want your potatoes to be cooked but you do not want your bacon to

burn up. 

While the mix is cooking, grate 1 cup of gouda cheese.

After removing the pan from the oven, place the cheese on top and allow it to

melt in. Do not put the pan back in the oven to do this. 

One of the things I enjoy about this decadent potato bake is that it is really easy to

switch up. I used to do this with cheddar cheese and sausage instead of gouda cheese

and bacon. It would be easy to add red and green peppers, or heck, even jalapeños.

The seasoning is really about personal taste too. Go nuts with the salt if you want. It’s

not like this thing is going to get healthier anyway. 

Directions

Dr. Mike’s “Not All That Healthy”
Potato Bake"

Mess Around with the Recipe:



Ingredients

Dr. Roux’s “Mama Roux’s Famous
Jambalaya"

SERVINGS:  6-8 PREP TIME: 20-25 MIN

 

COOKING TIME: 40-45 MIN

3 LBS SAUSAGE (CHOPPED) 

 ½ - 1 LB CHICKEN MEAT (WHATEVER YOU HAVE LEFTOVER-CHOP IT UP) 

1-1/2 ONION (CHOPPED) 

1 TB DICED GARLIC 

1-2 BELL PEPPER (CHOPPED) 

1CAN TOMATO SAUCE (12 OZ OR CLOSE TO IT) 

1 CAN ROTEL ORIGINAL 

2 TEASPOONS GROUND THYME 

2 TEASPOONS PAPRIKA 

6 TEASPOONS TONY CHACHERE’S CAJUN SEASONING (CAN BUY AT KROGERS) 

TABASCO HOT SAUCE TO TASTE – 10 SMIDGETS 

4 CUPS UNCLE BEN’S RICE 

8 CUPS WATER 

1 TABLESPOON OLIVE OIL 



 In a dutch oven, briefly sauté chopped onion then add bell pepper and

garlic…..sauté briefly….then add tomato sauce, rotel, sausage, chicken, thyme,

paprika, Tony Chachere seasoning and Tabasco. Stir around until ingredients are

distributed evenly. Add rice and water…bring to a boil for 40-45 minutes or until

your rice is cooked (depends on type of dutch oven / pot used)

Directions

Dr. Roux’s “Mama Roux’s Famous
Jambalaya"



Ingredients

Dr. Dean’s "Easy Marinara" 

SERVINGS:  6-8 PREP TIME: 10 MIN

 

COOKING TIME: 35-45 MIN

2 TBSP. OLIVE OIL

2 GARLIC CLOVES

2 TBSP SOY SAUCE OR COCONUT AMINOS

1-2 TSP. SUGAR (OR NOT) DEPENDS ON YOUR TASTE

2 (14.5 OZ.) CANS OF DICED TOMATOES OR WHOLE PEELED TOMATOES

1 (14.5 OZ.) CAN OF VEGETABLE OR CHICKEN BROTH (OR WATER)

1 BAY LEAF (OPTIONAL)

OREGANO (OPTIONAL)

Directions
In a medium pan, heat two tablespoons of olive oil and two cloves of sliced or

diced fresh garlic on medium heat for a minute. Then, add all the remaining

ingredients and simmer on low for 35-45 minutes. You can add different herbs

like oregano at the end if you’d like! You can simmer a bay leaf in the sauce

while it cooks (optional) but remove it at the end.

After the sauce has reduced, in the last few minutes, add fresh or dried basil and

salt and pepper to taste. Purée in a food processor (optional) at the end if you

prefer smoother sauce. 



Ingredients

Dr. Lewis's Favorite 
"Jamaican Jerk Chicken"

SERVINGS:  4-6 PREP TIME: 20 MIN

 

COOKING TIME: 1 HOUR

12 CHICKEN THIGHS, BONE IN

1 LIME, HALVED

HOT SAUCE, TO SERVE (OPTIONAL)

FOR THE MARINADE

1 BIG BUNCH SPRING ONIONS, ROUGHLY CHOPPED

THUMB-SIZED PIECE GINGER, ROUGHLY CHOPPED

3 GARLIC CLOVES

½ A SMALL ONION

3 SCOTCH BONNET CHILLIES, DESEEDED IF YOU WANT LESS HEAT

½ TSP DRIED THYME, OR 1 TBSP THYME LEAVES

1 LIME, JUICED

2 TBSP SOY SAUCE

2 TBSP VEGETABLE OIL

3 TBSP BROWN SUGAR

1 TBSP GROUND ALLSPICE

https://www.bbcgoodfood.com/glossary/chicken-glossary
https://www.bbcgoodfood.com/glossary/lime-glossary
https://www.bbcgoodfood.com/glossary/spring-onion-glossary
https://www.bbcgoodfood.com/glossary/ginger-glossary
https://www.bbcgoodfood.com/glossary/garlic-glossary
https://www.bbcgoodfood.com/glossary/onion-glossary
https://www.bbcgoodfood.com/glossary/thyme-glossary
https://www.bbcgoodfood.com/glossary/lime-glossary
https://www.bbcgoodfood.com/glossary/soy-sauce-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary


To make the jerk marinade, combine the spring onions, ginger, garlic, onion,

scotch bonnet chillies, dried thyme, lime juice, soy sauce, vegetable oil, brown

sugar and ground allspice in a food processor along with 1 tsp salt, and blend to a

purée. If you’re having trouble getting it to blend, just keep turning off the

blender, stirring the mixture, and trying again. Eventually it will start to blend up

– don’t be tempted to add water, as you want a thick paste.

Taste the jerk mixture for seasoning – it should taste pretty salty, but not

unpleasantly, puckering salty. You can now throw in more chillies if it’s not

spicy enough for you. If it tastes too salty and sour, try adding in a bit more

brown sugar until the mixture tastes well balanced.

Make a few slashes in 12 chicken thighs and pour the marinade over the meat,

rubbing it into all the crevices. Cover and leave to marinate overnight in the

fridge.

If you want to barbecue your chicken, get the coals burning 1 hr or so before

you’re ready to cook. Authentic jerked meats are not exactly grilled as we think

of grilling, but sort of smoke-grilled. To get a more authentic jerk experience, add

some wood chips to your barbecue, and cook your chicken over slow, indirect

heat for 30 mins.

STEP 1

STEP 2

STEP 3

STEP 4

Directions

FOR THE RICE & PEAS

200G BASMATI RICE

400G CAN COCONUT MILK

1 BUNCH SPRING ONIONS, SLICED

2 LARGE THYME SPRIGS

2 GARLIC CLOVES, FINELY CHOPPED

1 TSP GROUND ALLSPICE

2 X 410G CANS KIDNEY BEANS, DRAINED

https://www.bbcgoodfood.com/review/best-food-processors
https://www.bbcgoodfood.com/content/top-five-cooks-knives
https://www.bbcgoodfood.com/review/test-best-barbecues-under-ps100


To cook in the oven, heat to 180C/160C fan/gas 4. Put the chicken pieces in a

roasting tin with the halved lime and cook for 45 mins until tender and cooked

through.

While the chicken is cooking, prepare the rice & peas. Rinse the basmati rice in

plenty of cold water, then tip it into a large saucepan. Add the coconut milk,

spring onions, thyme sprigs, garlic and ground allspice.

Season with salt, add 300ml cold water and set over a high heat. Once the rice

begins to boil, turn it down to a medium heat, cover and cook for 10 mins. Add

the kidney beans to the rice, then cover with a lid. Leave off the heat for 5 mins

until all the liquid is absorbed.

Squeeze the roasted lime over the chicken and serve with the rice & peas, and

some hot sauce if you like it really spicy.

STEP 5

STEP 6

STEP 7

STEP 8

Directions

https://www.bbcgoodfood.com/review/test-five-best-roasting-tins
https://www.bbcgoodfood.com/review/five-best-saucepans


HAPPY 
HOLIDAYS 

 


