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Editorial  

 

We at BBOOKS are committed to bring to you excellent content from the blogs all over the world. Our mission is to help the 

bloggers to get their content to a wider audience and also provide our readers a channel to read good blogs and communicate 

with the authors.  

I hope you will like this edition on “Homemade Snacks”  

I would like to thank my contributors who have submitted in a short notice.  

BBOOKS is all about you, your stories, your style and your likes. The articles shared here are original and in the non-fiction genre.  

Do vote for the authors after reading. 

 

Akanksha  

Founder, Promoter, Editor and Designer  

IIT Graduate, SAP BI Consultant  

Founded BBOOKS in 2012 
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Bacon Peanut Brittle! 

Just when you thought the buttery crunch of Peanut Brittle couldn’t get better, it does. Just add bacon!  

Last week I received an email from Sur La Table with their latest class offerings. My attention was immediately caught, “Everything’s 

Better with Bacon”, how could one not agree!? Without a second thought, I signed up for the class. I was shocked to find there 

wasn’t a bigger turnout with a menu of Maple-Bacon Spiced Nuts, Seared Pork Tenderloin with Guinness-Bacon Jam, Wilted Spinach 

Salad with Bacon Vinaigrette and…. drum roll please… Bacon Peanut Brittle! Although shocked, I welcomed the smaller class size as 

it gave the class a more intimate, one-on-one feel and it meant more food for me! YAY! 
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I attended a friend of mine’s first “Pop-Up” event last night in Oakland where he served up the best BBQ I’ve ever had – 26 hour 

smoked brisket, pulled pork and lemongrass chicken. And let’s not forget the Cambodian corn. Oh my!!!  Amazing! Absolutely 

amazing! If you’re not familiar with what a “Pop-Up” is, it’s a new trend where chefs without a kitchen utilize an underused 

restaurant or bars kitchen and basically take it over and make it theirs for the evening.  

What a great way for aspiring chefs to get their name publicized and to give all of us foodies a chance to try their culinary 

masterpieces. The event was spectacular!  

The turnout was incredible with 264 plates served! As a little congratulatory treat on his big evening, I made Lux and the friends who 

accompanied me, some Bacon Peanut Brittle. I even busted out a zip-loc bag full at the bar to share with a few other friends in the 

crowd.  

Yeah, I brought snacks to the bar.  I was buzzed, what I cared! ;) If you ever have the opportunity to attend a BBQ@Lux event, I 

suggest you do so.  

 You won’t be disappointed!! 
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Bacon Peanut Brittle  

(courtesy Sur La Table) 

Yield: 6 servings 
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5 strips bacon, cut into thin strips 

1 cup sugar 

1/2 cup light corn syrup 

1/4 cup water 

1 cup salted peanuts 

3/4 tablespoon butter, unsalted 

3/4 teaspoon vanilla extract 

1 teaspoon baking soda 

In a large skillet, over moderate-high heat, cook the bacon until brown and crispy, about 5 to 7 minutes.  

Drain well and place bacon on an absorbent paper.  

NOTE: when making this at home, I baked the bacon.  I didn’t have the time to supervise the bacon while it snapped, crackled and 

popped in the skillet and I didn’t want to smell like bacon. To bake, place bacon on a foil and parchment paper-lined sheet pan.  

Some place the bacon on a rack atop a foil and parchment paper-lined sheet pan. Although it may be a bit overboard, the foil helps 

with clean-up!   

Place sheet pan of bacon in a cold oven, turn oven on to 400 degrees F and bake for 20 minutes, give or take to reach your desired 

doneness. Cool and drain bacon on paper towels, then chop. 

Prepare a baking sheet with a silpat mat.   

NOTE: I used a piece of parchment paper on a cookie sheet. I love the idea of silpats, but I don’t have any. Keep it easy on yourself 

and make do with what you have! I didn’t experience any “stick” issues with the parchment. 

In a large, heavy saucepan, combine the sugar, corn syrup, and water, and cook over medium heat to a thread stage, 230 degrees. 

Add the peanuts and cook further to 301 degrees. This is known as hard-crack stage, and can be tested by placing a small amount of 

sugar mixture into a bowl of cold water. When the mixture becomes hard and brittle, the sugar mixture is ready. 
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Bacon Peanut Brittle in the early stages… 

 

 

230 degrees reached, peanuts added! 
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Hard-Crack staged reached! Time to add the remaining ingredients! 

Once the candy is at the hard-crack stage, remove from the heat. Stir in the butter, vanilla, baking soda, and bacon. 
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Pour the candy onto the prepared pan, and using two large forks, pull the peanut brittle out to a large rectangle, spreading the 

candy to about 1/4-inch thick. Once it’s cool, break the candy into pieces, and place in an airtight container at room temperature. 

 

Bacon Peanut Brittle! 

 

About the Author: 

Allison Campbell from http://epicureantease.com/. 

“My passions (in no particular order), are cooking, writing, photographing food and eating! With the strong urging and support of 

family and friends, epicureantease was born a little over a year ago! “ 

 

 

http://epicureantease.com/
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Brown Rice Uttapam with Cabbage 

 

 

 

When I visited my friend Anu in Chicago last time, she made this for breakfast. Seeing her toss cabbage into batter and make 

uttapams I was surprised. “Really, cabbage in uttapam?” I asked her. I wouldn’t have thought of doing that. But it was excellent! 

Especially with the simple, fast chutney she made. Roasted peanuts, garlic, whole red chilli and tamarind ground with some water. 

No seasoning. No need to turn on the stove. That too was tasty and excellent. 

 

http://flyncook.wordpress.com/2012/09/16/brown-rice-uttapam-with-cabbage/
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Cabbage is such a bland vegetable that I am always at a loss on how best to create something exciting with it. The one or 

two recipes I commonly use cabbage in long exhausted, these days I rarely buy cabbage when I go grocery shopping. So it was a 

pleasant change to find a refreshing new use for cabbage. 

 

 

Continuing my resolve for healthy eating and fitness, I decided to make brown rice Uttapam for brunch for the weekend. To see the 

recipe for making the batter, see my posting on brown rice idli. Uttapam is a traditional South Indian breakfast and different people 

use different batter and ingredients in different ratios. I have evolved my recipe based on what works for my palate. For the 

traditional recipe I use to make idli/uttapam batter. 
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To make batter from scratch requires planning and preparation. Rice and dal need to be soaked at least for 8 hrs. before blending 

into almost smooth batter. Then another 8-12 hrs or longer, for proper fermentation. But once that is done, you can use the batter 

to make different dishes. The batter can be stored in the refrigerator for up to a week. 

Here is the chutney recipe I used. Since I was short on peanuts, I ended up using 1/2 cup peanuts with some coconut and roasted 

dal. You can never go wrong with these ingredients. It was scrumptious! 

Chutney: 

1 cup roasted peanuts 

5-6 dry red chilli 

2-3 garlic cloves 

some tamarind paste or fresh 

cliantro (optional) 

1 green jalapeno (optional) 

salt to taste 



 

BBOOKS Vol.9 – Homemade Snacks Page 14 

 

Toss all in a blender and add some water and blend to a smooth paste. Alternately you can also add coconut, roasted sesame seeds, 

cashews, and/or roasted dal. Any combination of these can also be used. Always adjust spices and salt for personal preference. 

 

 

About the Author: 

Flyn Things from http://flyncook.wordpress.com 

“I love to bake and cook with fresh, organic, and locally grown produce. I try to find new and healthy whole grains and cook them in 

new and innovative ways. I try to strike a balance between taste and healthy cooking. 

 

I started this blog to keep track of recipes I learnt from my mother but it soon expanded to other recipes I started to adapt and try 

that I wanted to record for future use as well as a an easy way to share with my family and friends. 

 

I love to write and I have been blogging since 2001 but only recently I have been posting more frequently” 

 

 

http://flyncook.wordpress.com/2012/09/16/brown-rice-uttapam-with-cabbage
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You spin me right ’round, Baby…… 

 

 

Some of you may remember my surrender to Celiac and my declaration that I will NOT partake in foods that make me sick. You may 

also remember that only a few weeks after publicly declaring my guarantee to my gut that I had a complete and utter meltdown in a 

shopping centre because I wanted a freaking donut. I knew that it would make me sick and I just didn’t care. But what stopped me 

was not the horrible stomach ache and immediate migraine. What stopped me was that, after having an amazing gluten free donut 

at Babycakes NYC in Orlando, I just knew that I could make something more scrumptious than that shopping centre, fatty donut. 

My first attempt came from the Babycakes NYC cookbook which has proven a springboard for recipe trials for me. It was pretty good 

and satisfied that donut desire. But yesterday the harkening of the hole was very strong and I decided to adapt and test for my team 

meeting. 
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I have always loved donuts. Daylight Donuts in Main Street in Broken Arrow was always so delicious, particularly early mornings. 

Who can go past the maple bar or the simple glazed donut? 

 

 

Later, I became obsessed with Dunkin Donuts donut holes……. They were so easy to pop in your mouth and were responsible for the 

“Freshman Five” despite dancing 8 hours a day. (It couldn’t have been the Little Caesars’ and beer in the dorm, of course. I promise I 

was studying Mom!). And don’t even get me started on Krispy Kreme aka full of crack. 

But, they are all off limits and just not worth the pain. So I bring you a delicious alternative that is sure to put a smile to your dial and 

a dunk to your coffee. 
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Gluten Free and Low Fat Donuts – yield 17 donuts 

Disclaimer: This recipe was super-fast to make, although because I’m such a messy cook, the chocolate ganache clean-up was 

diabolical! 

 

2 cups gluten free all-purpose flour 

1 tsp. xanthan gum 

1 & ½ tsp. baking powder 

1 & ½ tsp. baking soda 

2 eggs lightly beaten 

340 grams low fat vanilla yogurt 

2 Tbsp. applesauce 

2 tsp. vanilla 

5 Tbsp. sugar free maple syrup 

Topping of your choice: 

Cinnamon Sugar 

Chocolate Ganache 

150g chocolate melts 

50 g light cream 

Peanut Butter Ganache 

75 g chocolate melts 

75 g peanut butter 

50 g light cream 

Preheat oven to 160 and spray the donut tins with low fat cooking spray. I used a pastry brush to ensure the entire donut was 

covered.   
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Combine all the dry ingredients and whisk (you can add ¼ cup cocoa powder for chocolate and maybe a bit more yogurt if you need 

it). 

 

Combine all wet ingredients in another bowl and combine.   
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Make a hole in the centre of the dry ingredients and tip the wet ingredients in. Gently fold altogether until just combined. The 

mixture will be thick & airy.   

 

I like to use a piping bag for donuts but, since I was making two flavours, the easiest way is with 3 bags. Set a large piping tip in one 

bag and set aside.   
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Put another bag into a tall cup and fill with mixture.   
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Once filled, twist the top, turn point side up and snip. Place the filled bag directly into the other bag with the piping tip so you don’t 

have to wash the tip between flavours.   

 

Divide batter evenly into pans with a circular motion but don’t fill too high or you will have donut muffins!   



 

BBOOKS Vol.9 – Homemade Snacks Page 22 

 

 

Bake for about 8-10 minutes until golden and skewer comes out clean. Let cool for a minute or two and then invert onto cooling 

racks.   
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If you are covering in cinnamon sugar, do this while they are hot or it won’t stick (you can brush on butter before dipping in the 

cinnamon sugar but that adds fat)   

 

To make a chocolate ganache, put the chocolate melts into a small glass bowl and microwave in bursts of 20-30 seconds, stirring in 

between, until melted. Add cream and mix. You may need to microwave again for 10 seconds to make it thin again. Dip the donuts in 

the ganache. Coat with gluten free sprinkles (check carefully as Cake Mate is gluten free, but Queen is not).   
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Enjoy with a steaming hot coffee 

and friends and next time you 

are at the shopping centre, can 

walk past Donut King with your 

head held high, no headache or 

stomach ache, and have the 

knowledge that healthier and 

yummier donuts are only 15 

minutes away! 

 

About the Author: 

Lisa Scully from 

www.sweetsofstyle.com 

“I’m Lisa, a 40-something Celiac in Newcastle, NSW Australia but was raised in Oklahoma (long story). After amassing an inordinate 

number of recipes, gluten free information, and test cooking, I am hoping to share my interest and product recommendations with 

you all.  I wish you happy and healthy cooking!” 

 

 

http://www.sweetsofstyle.com/
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Crab Rangoon… 

 

 

Chinese takeout...doesn’t it just sound exciting.  

All of those cute little takeout boxes filled with fried rice and many other delicious odd things that I never cook on my own. Well, all 

of those cute little boxes aren’t so cute to my honey, he hates Chinese, well I take that back he doesn’t hate it, it just isn’t his 
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choice of eating habits. But luckily for me he absolutely loves crab Rangoon, I guess because it’s the least Asian flavour item on the 

menu, I mean do they really have cream cheese in china? 

 Anyhow his love affair for these crab things allow me to indulge in my rice binge and that my dear, is a compromise. So being the 

experimentalist in the kitchen, I decided that it shouldn’t be too hard to make, after all it is cream cheese, and after all I am 

southern. 

Anyone knows that there are two things in this world that southern girls are good at, cooking with-crescent rolls and cream cheese. 

It really didn’t take much to make these babies, I have to say, my honey was very pleased with his extra-large order of crab Rangoon 

made just for him…So a bit of advice this week, try to make something nice for someone you love, just because they are worth it… 

From me two you, 

Sarah 

 Crab Rangoon 

 

1/2 block cream cheese – softened 

2 green onion – chopped 

1/2 C. crab meat – chopped 

1 T. Worcestershire sauce 
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1/2 tsp. garlic salt 

1/4 tsp. pepper 

Wonton shells – (I used about 1/2 a package for around 25) 

Vegetable oil – (for frying, amount depends on how large your pot is, oil needs to be 1 inch thick) 

Sweet and sour sauce for dipping 

 In small bowl combine cream cheese, green onion, and crab meat. Mix lightly to combine. 

 Next add in Worcestershire, garlic salt, and pepper. Again mix lightly to combine. 

 On cutting board lay out 2 wonton shells at a time, using a “small spoon” from your silverware, get about a 1/2 spoon 

amount of crab mixture and place in centre of wonton shell. 

 get a small bowl and fill it with water and set to the side on your cutting board, now dip you pointer finger in water and run 

your finger along all four edges of wonton shell, now fold shell over to make a triangle, and place finished Rangoon to the 

side of your board. 

 Stuff all wonton shells until crab mixture is gone. 

 Place oil in pot of your choice, and allow to heat on high for a few minutes, you can test the oil by dipping the edge of a 

Rangoon into the oil, if it begins to bubble you’re ready for frying. 

 Fry 2 rangoons at a time, flipping over once golden brown on each side. (should only take about 20 sec per side) 

 Drain on paper towels and serve warm with sweet and sour sauce on the side. 
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About the Author: 

Sarah from http://foodfrommetwoyou.wordpress.com/ 

“Hi, I’m Sarah, welcome to food from me two you. I believe in cooking food from scratch as much as possible, enjoying my time in 

the kitchen, and sharing delicious food with my family and friends. 

 

http://foodfrommetwoyou.wordpress.com/
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Blueberry Muffins 

 

My teens’ favourite summer snack was to run out to our 

blueberry patch and pick to their hearts’ content. 

 

 

Blueberries are a super food with many health benefits.  They 

are easy to grow and attractive enough to grow in a flower 

garden. 
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You can freeze any surplus harvest by simply washing, drying and packaging the berries in a freezer bag and placing straight into the 

freezer. 
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Blueberry muffins can be made using fresh or frozen blueberries.  Either way they mix in easily with the batter. 

On a cool day baking muffins warms up the house. 

Baking blueberry muffins means that our kids will be hanging out in the kitchen once the aroma finds them. 

They are best served warm.  Let them cool a little bit so that the blueberries don’t burn your families’ tongues! (Been there…) 
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Well, now that we’re all hungry I should let you know that 

you can substitute the blueberries with diced apple or diced 

rhubarb.  Enjoy! 

Recipe:  

Yields 6 large muffins - Preheat oven to 400 F 

1 cup white flour 

3/4 cups whole wheat flour 

2/3 cup white sugar 

1 tbsp. baking powder 

1/2 tsp. salt 

6 tbsp. margarine 

1 egg 

1/2 cup milk 

1/2 tsp. vanilla 

1 cup blueberries or substitute 

Grease muffin tins. 

In large bowl mix dry ingredients, then cut in margarine until mixed in well. 
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In small bowl, beat egg, milk, and vanilla. 

Add wet ingredients to dry ones just until slightly mixed. 

Fold in berries gently until just mixed. 

Spoon batter into muffin tin and bake for about 23 minutes until 

lightly golden and toothpick comes out clean when centre of 

muffin is tested. Remove from pans to cool slightly.  Serve warm. 

Bon appetite ~ Wendy 

 

About the Author: 

Wendy from http//:greenlightlady.wordpress.com 

Country: Canada 

“I have been writing since grade school. When I see a picture, I 

hear words. My blog is where I write them down. “ 

 

 

http://greenlightlady.wordpress.com/

