
Little Pagan Acorns

Sabbat Cookbook
These recipes are based on widespread traditions surrounding each of the 
Sabbats, and I've used foods and ingredients associated with each holiday. 
Of course, none of these things are carved in stone and you might personally 
feel that they don't represent your local seasonal foods. Feel free to use the 
Lammas recipes at Mabon or do a little mixing-and-matching to make it 
work. 

Each recipe is one page, along with my trademark black and white graphics 
and fun fonts. The intention is that you can print out the recipes you want, 
making each page a potential printable. 

There are 5 recipes for each Sabbat, with a reasonable mix of sweets along 
with some main dish options. Many could be made by kid's alone but some 
should be done with an adult. 

I'm going to stop talking now. Enjoy the cookbook. 
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Yule Gingerbread
This recipe makes a gingerbread cake that's rich and soft. 

Serve up a spicy slice for Solstice.

3 cups flour
1/2 cup brown sugar, packed
1/2 cup butter
3 eggs
4 tbs milk
1/2 cup light molasses

2 tbs dark molasses
2 tbs ground ginger
2 tsp ground cinnamon
1/4 tsp salt
2 tsp baking soda

Start the oven heating to 375F, and get out some 
mixing bowls.

First, mix the flour, sugar, ground spices and salt. 
Set that aside, and find a large pot or saucepan. In 
that, pour about 3 tbs of milk along with both 
kinds of molasses and butter. Stir gently as you 
melt it all together over a low heat. Give the eggs 
a little beating, and add them in too. 

Now pour in your bowl of flour mixture, carefully 
stirring everything together. In a little bowl, 
dissolve the baking soda in that last little 
tablespoon of milk, then pour that in too. Mix a 
few more times, then pour out into a 10-inch 
baking pan 

Bake up your gingerbread for 45 to 50 minutes, or 
until it passes the toothpick test. 
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Eggnog
Gather around the fire for a creamy cup of 'nog for Solstice. No reason to settle for that  

plain stuff you get in the carton either. Make it homemade this year.

• 6 eggs
• 1/4 cup white sugar
• 4 cups milk
• 1 tsp vanilla
• 1/8 tsp nutmeg

In a mixing bowl, whisk up the eggs and sugar until it starts to get all light and 
frothy. Then in goes 1 cup of the milk, and blend that in. Pour out into a pot, and 
heat the mix over medium heat until it gets really thick. Don't leave it alone, and 
stir the whole time! It should only take about 5 minutes. 

Take the pot off the burner and let it all cool right down. Now mix in your last 3 
cups of milk, along with the vanilla and nutmeg. Chill for at least 2 hours, then 
serve. There should be enough for 6 servings, so invite folks over. 
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Baked Apples
Nothing fills up a Yule home like the sweet 
smell of baking apples along with sugar and 
cinnamon. Baked apples are a lot like apple 
pie, but a lot less work!

• 4 apples
• 1/2 cup brown sugar
• 4 tbs butter
• 2 tsp ground cinnamon

Start the oven heating to 350F. 

Use an apple corer thing or a sharp knife 
to cut out the core without making a  hole 
all the way through. In each hole, stuff 2 
tbs of sugar along with 1 tbs of butter. 

Set your apples on a baking sheet, and 
give them all a generous sprinkling of 
cinnamon. Bake 'em for about 15 
minutes. The apples should be just 
getting soft and the sugar should be all 
melted and caramelly.
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Stollen
This is a yummy bread, loaded with raisins 
and other chunks of candied fruit. It's a 
classic German Yule dish, and much better 
than the usual fruitcake.

1 pkg dry yeast
3/4 cup warm water
1/2 cup white sugar
1/2 tsp salt
3 eggs
1 egg, separated
1/2 cup butter, soft
3 1/2 cups all-purpose flour

1/2 cup almond slivers
1/4 cup candied citron or peel, chopped
1/4 cup candied cherries, chopped
1/4 cup raisins
1 tbs lemon zest
1 tbs butter, soft
1 tbs water

In a big bowl, dissolve the package of yeast in 3/4 cup water. Then beat in sugar, salt, 
eggs and egg yolk, butter and about 1 3/4 cups of flour. Use a power mixer and give it 
all a whirl for about 10 minutes on medium. 

After that, stir in the rest of the flour along with all the fruit and nut bits. Now set it all 
aside somewhere warm to rise. After about 2 hours, it should be double in size. 

Beat it down with about 25 strong strokes of spoon, then cover up the bowl and put in 
the fridge overnight. 

Turn out your dough onto a floured board, and roll it around a bit to cover in flour. Split 
the batch in half, and make each into a loafy oval. Give each a brush with the last bit of 
butter, and the egg white (beaten). Cover both loaves and let them sit somewhere warm 
for an hour. Just before they're done, start up the oven to 375F. 

Bake both loaves for 20 to 25 minutes, until the tops start to look golden. Serve up some 
warm slices as soon as you want.  
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Spiced 
Apple 

Wassail
I can't think of anything more appropriate for Yule than coming in on a cold 

winter's evening to a hot cup of spicy cider. This recipe makes enough for a crowd!

• 4 cups cranberry juice
• 6 cinnamon sticks
• 5 cups apple juice or cider
• 1 small orange

• 1 cup water
• 1 apple
• 1/2 cup brown sugar
• Handful of whole cloves 

Stick the cloves all over the orange, right through the 
rind. Then chop up the apple into chunks or slices.

In a big cooking pot, stir together all the juices and water. 
Then add in all the cinnamon, clovey orange, pieces of 
apple and the brown sugar. 

Put it on the stove and simmer the whole mix for a few 
hours. Give it an occasional stir so nothing sticks to the 
bottom.

When you're ready to serve, strain out all the pieces and 
bits, and serve in a mug with an orange slice or cinnamon 
stick for a little garnish. 

Not only will your house smell wonderful, you'll have some delicious warm wassail by 
the end of the day. There should be enough for about a dozen people. 
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Spring Poppy Seed Muffins
The first of our many muffin recipes, using a classic Imbolc ingredient.

• 3 eggs
• 2 1/2 cups white sugar
• 1 cup vegetable oil
• 1 1/2 cups milk
• 1 1/2 tsp salt

• 1 1/2 tsp baking powder
• 2 tbs poppy seeds
• 2 tsp vanilla extract
• 1 tsp almond extract
• 3 cups flour

Preheat the oven up to 350F.

In a mixing bowl, whip up the eggs, sugar and oil. Then pour in milk 
along with the rest of all the ingredients. Mix everything together well 
so it's blended and battery. 

Fill up your muffin cups (either greased or lined with those cute little 
paper things) about 3/4 of the way full, and bake 'em for about 20 
minutes. They'll get lightly golden on top and a toothpick will come out 
clean when you poke 'em.

Let them cool, and enjoy. You should 
get about a dozen muffins from this 
recipe. 
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Potato Soup
Lovely potato soup is a savory way to celebrate Imbolc, and this thick soup is delicious.

1 pound bacon
2 stalks celery, chopped
1 small onion, diced
3 cloves garlic, minced
8 big potatoes, peeled and chopped
4 cups chicken stock

3 tbs butter
1/4 cup all purpose flour
1 cup heavy cream
1 tsp tarragon, dried
3 tsp cilantro, fresh

Fry up the bacon, crumble it up, and set it aside. Save about 1/4 cup of the grease. 

In another large pan or stockpot, saute the celery and onions in the bacon grease (if 
you don't have enough, use a bit of extra butter). When the celery starts to soften, 
add garlic and fry for just a minute more. Now toss in the chunks of potato, and 
give them a stir through. Saute for another few minutes. Add bacon, and enough 
stock to cover everything. Simmer on medium until the potatoes are cooked and 
soft. 

Now you need another smaller pan. Melt butter and then whisk in the flour. Keep 
stirring over medium heat for about 2 minutes. Now pour in the cream and whisk 
in your herbs. Bring it all to a boil, all while whisking happily. 

When it starts to get all thick, pour this into the other pot with the potatoes. Mix it 
through, then use a stick blender to puree the whole thing to whatever texture you 
like. 

g
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Homemade Butter
Well, this is more of an activity than a recipe, but nothing  

says Imbolc better than freshly-made butter. 

You'll need about 1 cup of heavy whipping cream (35%), and a jar that holds 
more than a cup. There needs to be room in your jar to really get the cream 

sloshing around.

Chill the cream until it's good and cold, then pour into the jar. Put the lid on 
tightly and start shaking the jar. It will start to produce some solid butter after 
about 15 to 20 minutes of shaking. It will seem like whipped cream at first, 

but keep going until there is a soft buttery chunk in there.

Spoon out your new butter, and drain off all the liquid (that's buttermilk!)

Now find some fresh buns or something to spread your homemade butter on.

www.littlepaganacorns.com



Chamomile Tea 

Chamomile is a lovely herb and flower, and often related to Imbolc. 
Why not make some lovely herbal tea blends with this apple-flavored herb.

To make a small pot of plain chamomile tea, you just need about 2 tablespoons of 
dry chamomile flowers per person. You can either just steep them loose in a small 
teapot and then pour through a strainer, or put the flowers in a mesh tea ball. 
Either way, add a cup of hot water for each person you want to serve, and steep 
your tea for 10 to 15 minutes.

Strain or take out the tea ball, and add a dollop of honey or just serve your tea 
straight. 

Now that you know the basics, you can jazz up your tea with some different 
blends. Using the above instructions, you can try the following mixes instead:

• Use 1 tbs of dried mint with 1 tbs of  
chamomile

• Or 1 tbs of lemon balm with 1 tbs of  
chamomile

• Or any combo of chamomile with 
your favorite herbs

Feel free to experiment. Chamomile goes 
with everything. You'll roughly want about 
2 to 4 tbs of herbs in total for each cup of 
tea you're brewing. 
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Vanilla Custard
Enjoy the richness of new Imbolc milk with this tasty baked custard. 

T  3 eggs
T  1/2 cup sugar
T  3 cups milk
T  1 teaspoon vanilla
T  1/2 teaspoon ground nutmeg

You'll need little ramekin dishes or any small dish that is oven-safe, and you'll need a  
bigger dish or pan ( maybe a lasagna dish?) that will hold 6 of the ramekins. 

Get all your ingredients together and have the oven heating up to 300F. 

In a mixing bowl, get all of the ingredients 
(except the nutmeg) blended up until it's all 
smooth and the sugar is dissolved. Pour your your 
milky mix into 6 dishes, and give them all a good 
sprinkle of nutmeg on top. 

Get a larger baking dish and set all the ramekin 
cups in it. Fill the big dish with water, so that your 
custard cups are sitting in a water bath that comes 
half-way up their sides.

Bake the whole contraption for about 1 hour and 
15 minutes. A knife poked in should come out 
clean when they are ready. 

Take them out of the oven and chill in the fridge until you are ready to serve your 
Imbolc custard treats. 
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Stuffed Eggs
It's all about eggs at Ostara, and not just the chocolate ones. These tasty little bites are 

sometimes called devilled eggs. I don't know why.

• 6 eggs
• 1/4 cup mayonnaise
• 1 tsp white vinegar
• 1 tsp mustard
• 1/8 tsp salt
• Smoked paprika (optional)

Hard boil all 6 eggs using 
whatever method you like, and 
then wait for them to cool.

Carefully peel all the shells off. 
Carefully slice each egg in half, 
lengthwise and scoop out the solid 
yolks. Set the empty white bits 
aside for the moment. 

Smoosh up the yolks in a mixing 
bowl, along with the rest of the ingredients, except for the paprika. Mix it all 
smooth, and then spoon back into the empty egg white halves. Give them a 
generous sprinkling of paprika if you want, and serve. 

You'll get 12 egg-halves from this. If you are serving a group this Ostara, you 
can easily just double it so everyone can have a few. 
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Hot Cross Buns
Yes, I suppose these are a bit more Easter than Ostara,  
but they've been a traditional baked treat for this time of  
year for a long time. 

• 1/4 cup apple juice
• 1/2 cup dried fruit bits
• 1/2 cup raisins
• 1 1/4 cup milk (at room temp)
• 2 eggs
• 6 tbs butter (also room temp)
• 2 tsp instant yeast
• 1/4 cup brown sugar, packed
• 1 tsp cinnamon, ground
• 1/4 tsp cloves, ground

• 1/4 tsp nutmeg, ground
• 2 tsp salt
• 1 tbs baking powder
• 4 1/2 cups all-purpose flour
• 1 tbs milk
• 1 egg, separated
• 1 cup powdered sugar
• 1/2 tsp vanilla extract
• 4 tsp milk

Start off by soaking the dried fruit and raisins in apple juice. Mix in a small bowl and 
microwave for about 20 seconds (just enough to get them nice and warm), then set it aside to 
cool and soak. 

While that is cooling, get the dough started. In a large bowl, mix up all the ingredients from 
milk through to flour. Stir, knead or use an electric mixer to get a stretchy soft dough. Mix in 
your juicy fruit and raisins now. 

Let your dough sit somewhere warm for about an hour to rise. It should puff up but don't expect 
it to double. 

Split up the dough into fist-sized balls. You should get around 12 of them. Set them out on a 
greased baking sheet. Drape a towel over them and leave for another hour. They should keep on 
puffing up. Start the oven preheating to 375F at this point. 

Whisk up the egg white from the separated egg and the 1 tbs measure of milk. Brush this over 
the buns, then bake 'em for 20 minutes. While they're happily baking, whisk the sugar, vanilla 
and last bit of milk together to make the icing. When the buns are done and cool, decorate the 
tops.

Traditionally, it's a cross but you can do anything you like. Maybe make hot pentacle buns?
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Green Salad
in Strawberry Dressing

Not sure which one is more seasonal, fresh greens or ripe strawberries.

 If you really want to get into the spirit of Spring, maybe harvest a few wild leafy greens  
(like dandelion or clover) to add to your salad.

• 1 pint fresh strawberries
• 1 tbs balsamic vinegar
• 3 tbs olive oil
• 5 cups or so of your favorite 

leafy greens

Take about 2 big berries from your 
pint, and mash them up good with a 
fork. Whisk that together with oil 
and vinegar until it's all combined. 
Set that aside to mellow a bit, while 
you chop or slice up the remaining 
strawberries. 

Fill up a salad bowl with your greens, and toss with the sliced berries. Drizzle 
the dressing over everything and give it another toss before you start serving.

If you're not a big fan of leafy salads, feel free to swap out the greens for any 
other typical salad goodies. I don't mind. 
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Cream Biscuits
Have your Ostara cream in a light, 
flaky biscuit. Serve these hot from the 
oven, with a little fresh butter.

• 2 cups all-purpose flour
• 3 tsp baking powder
• 1 tsp salt
• 1 tbs sugar
• 1 1/2 cups heavy whipping 

cream

Fire up the oven to 500F (yes, that's right).

In a mixing bowl, mix up all the ingredients until you get a dough going. 
Turn it out of the bowl onto a surface you've dusted with a bit more flour. 

Fold the blob of dough over and give it a few solid kneads (around 6 should 
do it). Keep your hands dusted with flour too, because it will probably be a 
bit sticky. 

Roll it out so it's about 1/2 inch thick and use a big cookie cutter or even the 
edge of a drinking glass (3 inches across is good), cut out as many circles of 
dough as you can. You should get at least 10.

Place them out on a greased baking sheet, leaving at least an inch between 
them all. Bake for just 10 minutes or until the tops are nice and golden. 

www.littlepaganacorns.com



Asparagus Quiche
There are lots of ways to use eggs for an Ostara treat, but a warm quiche 

with tasty spring asparagus is my favorite. 

• 1/2 pound chopped asparagus pieces
• 1 unbaked pie shell
• 1 egg white
• 2 eggs
• 3/4 cup cream
• 1 cup shredded cheese

Start up the oven, and get it heating to 400F (or 200C). 
Brush the egg white over the inside of the pie shell, and 
set that aside. 

In a mixing bowl, stir up the eggs and cream until all 
blended. Fill the pie shell with asparagus pieces, then pour 
all the egg mix over top. Then give it a thick layer of 
shredded cheese. 

Bake for about 40 minutes, or until the cheese starts to 
brown on top. Let it cool a little, then serve. It's also good 
cold if you want. 
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Strawberry 
Tarts 

One of the first fresh fruits of summer, and the 
perfectly sweet way to honor Beltane. 

You don't even have to bake 'em!

• 12 pre-made tart shells 
• 2/3 cup white sugar
• 2 1/2 tbs cornstarch
• 1 cup apple juice
• 3 cups fresh strawberries

First, start by making the glaze. In a mixing bowl, stir up the sugar, 
cornstarch and apple juice until it's all dissolved. Heat over a medium burner 
until you have a thick sauce. Stir the whole time, too. Set it aside and let cool. 

While that's cooling down, slice up your strawberries. Then spoon a little 
glaze into the bottoms of all the tart shells and fill up each shell with sliced 
berries. Pour the remaining glaze over each tart, filling them all up and 
covering the fruit. Chill for a couple of hours, and top with a dollop of 
whipped cream if you want. 
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Homemade
Bread

Get a taste of the old ways, learning 
how to bake Beltane bread from scratch

• 1 pkg active dry yeast
• 2 1/4 cup warm water
• 3 tbs white sugar
• 1 tbs salt
• 2 tbs canola oil
• 6 1/2 cups all-purpose flour

In a big mixing bowl, dissolve the yeast in warm water, then add sugar, salt, oil 
about 3 cups of flour. Beat the mix until it gets to be smooth, then slowly stir in the 
last of the flour (around 1/2 cup at a time). You'll get a nice soft dough by now. 
Scoop it out of the bowl, and knead for about 10 minutes on a floured board. It 
should be all stretchy when it's ready. 

Plop into a greased bowl, drape a cloth over it and let it rise in a warm spot for 
about 90 minutes. Then give it a few punches to bring it down, then put it back on 
your floured cutting board. Split in half, and round each piece into a loafy shape. 
Put 'em into greased loaf pans, and let them rise for about 40 minutes (they should 
double in size).

Now you're ready to start baking. Heat up the oven to 375F and bake until nice 
and golden on the top. Let them cool, and you're ready to slice. 
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Honey Chocolate Cupcakes
Two of May Day's sweetest traditions, all in one treat!

• 1/4 cup butter
• 3/4 cup honey
• 1 egg
• 1/3 cup milk
• 1/2 tsp vanilla extract
• 1 cup flour
• 3 tbs unsweetened cocoa powder
• 3/4 tsp baking soda
• 1/4 tsp salt

Preheat the oven up to 350F. 

With an electric mixer, whip up the butter until it 
gets light in color, then slowly add in the honey 
until the mixture is nice and creamy. In goes the egg, milk and vanilla next. Set that 
aside and combine the remaining dry ingredients in another bowl. 

Slowly add the dry mix to the first bowl of blended 
honey butter. Stir constantly to make up a nice batter. 
Spoon it out into 12 muffin cups (each one should be 
about 3/4 full). 

Bake for about 20 minutes or until they pass the 
toothpick test.

You can frost these with your favorite icing, or just 
snack on them plain. They're sweet and chocolatey on 
their own. 
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May Wine
This is a non-alcoholic version, of course. A kid-friendly drink to ring in Beltane.

• 1 quart white grape juice
• 1 quart club soda
• A big handful of fresh woodruff
• 1 tsp vanilla extract
• 1/4 cup sliced strawberries
• 1 seedless orange, peeled

Pour the grape juice into a cooking pot, and add 
woodruff and vanilla. Get it simmering for about 
15 minutes, and then take it off the heat. Put on 
the lid, and leave it alone for an hour. After it has 
steeped, strain out the leafy bits and chill. 

When it's time to serve, pour in the club soda. 
Drop in a few sliced berries and orange segments 
for colorful garnish. Get out the glasses and 
enjoy. 

Woodruff is what makes this a traditional recipe, but I am not all that sure if it's something you can get  
at the usual grocery store. If you must, you can omit the herb though it won't be much more than  
sparkling grape juice. 
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Honey Cake
Honey is a traditional food for Beltane, and this honey cake is a sweet and 
delicious way to celebrate the holiday and honor the season. 

• 1 cup white sugar
• 1 cup honey
• 1/2 cup vegetable oil
• 4 eggs
• 2 tsp grated orange zest
• 1 cup orange juice

• 2 1/2 cups flour
• 3 tsp baking powder
• 1/2 tsp baking soda
• 1/2 tsp salt
• 1 tsp cinnamon, ground

Preheat your oven to 350F, and grease a 9x13 baking dish. 

In a mixing bowl, stir together flour, baking powder, baking soda, salt and 
cinnamon. 

In another large bowl, mix up the sugar, honey, 
oil, eggs and zest. When that's all mixed, slowly 
add this to the bowl with the flour, along with the 
orange juice. Mix well as you get it all combined. 
Pour your batter into the baking dish. 

Bake for 40 to 50 minutes, or until a toothpick 
stuck in the middle comes out clean. Let it cool, 
and serve up slices at your Beltane celebration.
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Summer Fruit Salad
These fruits may not represent the local fruit harvest where you live, but this 

is a zesty recipe worthy of Midsummer anyway

1 tbs ginger, fresh and finely minced
3 oz orange juice

1 large mango
1 small pineapple

2 large pears
1 pint raspberries

Mix up the juice and the ginger, and let sit while you chop up all the 
fruit into bite-sized bits. 

Stir the fruit together in a big bowl, then pour the gingery juice over 
it all. Mix through, then chill for about 2 hours to let all the flavors 

mingle together. Serve for solstice!
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Midsummer Morning Muffins

Start off a Litha morning with a yummy bite of fruit-and-nut filled muffins. 

• 2 1/4 cup flour
• 1 1/4 cup white sugar
• 3 eggs
• 3/4 cup unsweetened applesauce
• 1/2 cup vegetable oil
• 2 cups grated carrot
• 1 apple, cored and grated
• 8 oz can of crushed pineapple, drained
• 1/2 cup raisins
• 1/2 cup chopped nuts 
• 1/2 cup shredded coconut
• 3 tsp cinnamon
• 1 tsp vanilla extract
• 2 tsp baking soda

Heat the oven up to 350F

Mix up the flour, sugar, cinnamon and baking soda in a big mixing bowl. Then in 
another little bowl, stir the eggs, applesauce, oil and vanilla together until it's all nicely 
blended. Hopefully you still have more bowls, because now you need to mix the fruit, 
nuts and coconut together. 

Now gently combine the egg mix to the bowl with the flour. Stir so that it's just blended 
and moist. Pour in the fruit ingredients, and again just mix enough to get it all evenly 
combined (you don't want to overstir this recipe!). 

Fill up your muffin cups and bake 'em for 20 to 25 minutes, until they pass the toothpick 
test. 

www.littlepaganacorns.com



Herbal 
Pesto

Nothing showcases summer herbs 
like a freshly made pesto. 

• 1 cup fresh parsley leaves
• 1/2 cup fresh basil leaves
• 1 tbs fresh thyme
• 1 tbs fresh rosemary
• 1 tbs fresh tarragon
• 1/2 cup Parmesan cheese, grated
• 1 clove garlic, minced
• 1/3 cup olive oil
• 1/4 cup walnuts, roasted
• 1 tbs balsamic vinegar

Make sure all your herbs are washed and have the stems removed. Then 
just pile it all into a food processor or blender and whip up until 
smooth. It's a fantastic dip to go with crackers!

a
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raspberry 
  sorbet

Welcome in the warm summer season with a fruity dish of  
cold sorbet. No ice cream machine required!

• 4 pkg fresh raspberries (the 6-oz size)
• 1/2 cup honey
• 4 cups water
• 3/4 cup white sugar
• 1/2 cup light corn syrup

Use a food processor or blender to puree the raspberries. Whisk in the honey and 
set that aside.

In a big pot, mix 3 cups of the water along with sugar and corn syrup. Heat up to a 
boil and stir gently until the sugar is dissolved away. Now add this, along with the 
last cup of water into the first bowl of berry puree. 

Now get a really big bowl (bigger than the mixing bowl you're already using), and 
about half fill it with ice and water. Set the bowl of puree into the ice bath, and 
give it a strong whisking until it's chilled. Pour it into a baking dish and leave in 
the freezer for at least 6 hours. 

Then either scrape it all up with a fork to make a slushy-style sorbet, or spoon it 
into a blender for a smoother result. Either way, enjoy a dish of summer sweetness.
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Solstice Strawberry Lemon Punch
Sit and soak up some solstice sun on Litha with 

a tall frosty glass of this fruity punch

p 2 cups water
p 1 cup water
p 1 tablespoon lemon zest
p 1 cup lemon juice
p 1 pint strawberries
p 2 cups club soda

In a saucepan, heat the water and sugar together until the sugar is all 
melted and dissolved. Add in the lemon zest and juice. Stir and let the 
whole thing cool right down. Once chilled, strain out the zesty bits.

Then use a blender to puree the 
strawberries. Pour that into your lemon 
juice and give it a good stirring. Chill 
again until you're ready to serve your 
solstice punch. 

Pour in the club soda, and serve with a 
lemon slice or mint sprig for a garnish.

Have a happy and fruity Midsummer!
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Lammas
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Corn Muffins
Celebrate the corn harvest with 

these yummy little muffins. 

Serve 'em up hot with a big dollop of butter!

• 1 cup flour
• 1 cup cornmeal
• 1 teaspoon salt
• 4 teaspoons baking powder
• 1/3 cup sugar

• 1 egg
• 1 1/4 cup milk
• 3 tablespoons vegetable shortening
• 3 teaspoons sage

Start the oven heating up to 350F 

Mix everything together in a big bowl, then us a 
mixer on the batter for just a few moments to get it 
really smooth. Pour it out into 12 muffin cups and 
bake for about 15 minutes. 

Stick a toothpick in each muffin. If it comes out 
clean, they are done and ready to come out. Let them 
cool a little bit and enjoy. 
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Sunflower
Seed
Cookies

Big glorious sunflowers give up their harvest of seeds at Lammas, 
so add some to your Sabbat treats. 

• 1 1/2 cups butter, soft
• 3/4 cup white sugar
• 3/4 cup brown sugar
• 3 cups flour
• 1/2 tbs baking soda
• 1 tbs baking powder
• 1 cup shredded coconut
• 1 cup sunflower seeds
• 1 egg

Start preheating to 350F.

Cream the butter and sugars together until light and smooth. The stir in the 
flour, baking soda and baking powder. Then in goes the coconut, sunflower 
seeds and the egg. Give it all a good mixing, then use your hands to shape 
into balls (about 1 inch across), and set them out on a cookie sheet. 

Bake for about 15 minutes or until the tops have started to lightly brown. 
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Corn Fritters
Crispy and tasty, these fried fritters are easy to 
make. Just be careful around the hot oil when 
you're frying your next batch for Lammas.

1/3 cup cornmeal
1/3 cup flour
1 tsp smoked paprika 
1/2 tsp baking powder
1/3 cup milk

1 egg
2 tbs butter
3 green onions, chopped
2 cups corn kernels 
3 tbs vegetable oil

You can use frozen corn for this recipe, just thaw out the kernels before you start.

In a mixing bowl, whisk the cornmeal, flour, paprika, baking powder, milk and 
egg together. Mix until you have a smooth batter. Add more milk if you need to. 

Then heat up a large skillet or pan, and melt the butter. Once it starts to sizzle a 
bit, toss in the chopped onions and cook until they start to get soft. Should only be 
a couple of minutes. Mix in the corn, and cook for another 2 or 3 minutes. 
Carefully fold the cooked veggies into the batch of batter.

Give the pan a wipe and start heating the oil. When hot, pour out about a quarter 
cup of batter at a time to make your fritters. Fry for just about a minute, maybe 2, 
on each side. They should be golden brown and crispy. Use a fork or slotted spoon 
to get them out of the oil, and let them drain on paper towel before serving. You 
should get about 6 fat fritters. 
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Cheesy Grilled Zucchini 
Get out the grill to bring some summer squash to the Lammas table. 

You need a grill or a BBQ for this one.  

• 2 medium-sized zucchini
• 3 tbs butter, soft
• 2 cloves garlic, minced
• 1/2 cup Parmesan cheese grated

Wash up your zukes, and slice each one in half 
across the middle (cross-wise?). Then slice 
each half lengthwise in thirds. Exact geometry 
isn't important as long as you end up with 
slices around 1/4 inch thick. 

Use a fork to blend up the butter and garlic in 
a small bowl, then spread on each side of your 
zucchini slices. Then give each piece a nice 
dose of cheese on one side. 

Heat up the grill, and set your zucchini out 
with the cheese side facing up. 

Keep on grilling until the cheese melts and you get those neat grill marks on the 
zucchini. Won't take more than 10 minutes. 
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Homemade Applesauce
Believe it or not, making your own delicious applesauce is really easy, 

and a fine way to serve up harvest apples

4 apples
3/4 cup water

1/4 cup white sugar
1/2 tsp ground cinnamon

This recipe makes a small batch (for about 4 people). If you want to serve more, it's easy 
enough to double up. You can also lower the sugar a bit if you want it less sweet. 

Peel, core and chop up all your apples. Dump all the chunks in a big saucepan along 
with the water, sugar and cinnamon. Put a lid on the pot, and let it all simmer for about 
20 minutes. The apple bits should be soft. 

Take the pot off the heat, and let the batch cool down. Then use a potato masher or even 
just a fork to mush everything up. You can use a food processor if you want it really 
smooth but it's probably not necessary. 

That's it. You now have freshly made applesauce. 
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Apple Blackberry 
Crumble

This is a yummy way to cook up some 
Mabon harvest fruit. 

Fruit Filling

3 big apples
1 cup blackberries
1/2 cup sugar
2 tbs cornstarch
1 tbs grated orange zest

Crumble Topping

1/2 cup quick oats
1/4 cup flour
1/3 cup butter, chopped up
1/3 cup brown sugar
1/2 tsp ground cinnamon
1/4 tsp ground nutmeg
1/4 cup chopped nuts

Peel and chop up the apples, then toss all the filling ingredients into a big bowl and stir it 
up. Put it aside while you make the topping. 

Get the over heating up to 350F, then get out another mixing bowl. 

Mix all the topping ingredients together, except for the nuts. Get your fingers in there to 
work it all together until you have a bowl full of mixed crumbs. Stir in the nuts now. 

Grease up an 8x8 inch baking dish, and pour in the fruit ingredients. Then pour the 
crumble topping mix over top, making a nice thick layer over all the fruit. 

Bake the whole thing for about 45 minutes, until the fruit gets bubbly and the topping 
starts to turn lightly brown. Serve on its own, or with a big scoop of vanilla ice cream. 
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Spicy Squash Soup
Get a taste of the harvest along with a little spicy heat to warm up these chilly autumn days 

• 3 lbs butternut squash, halved and seeded
• 2 tbs butter
• 1 onion, diced
• 2 cloves garlic, minced
• 2 50-oz cans of chicken broth
• 2 large potatoes, peeled and cubed
• 1/8 tsp cayenne pepper
• 1/8 tsp allspice
• 1/8 tsp nutmeg
• 1/8 tsp ginger
• 1/2 cup cooking sherry
• 1 cup half n' half cream

First, you need to bake your squash. Preheat oven up to 375F and 
add a little water to a baking pan or cookie sheet. Set the squash 
halves, cut side down. Bake uncovered for at least 40 minutes. 
The squashy flesh should be nice and tender. Let it cool down a 
bit, then scoop out all the squash from the skin. Set that aside for 
now.

In a large pot, melt butter and saute the onion and garlic until it 
starts to get soft. Pour in the chicken broth and potato chunks. 
Turn up the heat and get the whole thing boiling. After about 20 
minutes, the potatoes will be soft, so spoon in the squash. Use a 
potato masher or a big fork until it's all mushed up and mixed 
(lumpy is fine). Use a stick blender right in the pot to blend to a 
smooth texture. 

(If you don't have a stick blender, you can just pour your lumpy 
soup into a food processor or blender and smooth it up there. If 

you do that, pour it back in the pot when you're done blending.) 

Add the spices, sherry and cream to the soup. Stir and bring the heat back up to a low simmer. 
Once it's all hot through again, serve. 
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Pecan 
Pie

Pecans are a great fall-harvest nut you can 
bake with. This rich and sweet pie is a 
perfect dessert for any Mabon feast.

• 1 unbaked, 9-inch pie shell 
• 2 eggs, lightly beaten 
• 1 cup light karo syrup 
• 1 cup pecan pieces 
• 1/4 cup sugar 
• 2 tbs flour 
• 1 tsp vanilla 
• 1/4 tsp salt 

Turn on the oven to preheat to 375F

Cover the bottom of your pie shell with pecan pieces and set that aside. 
In a bowl, stir together all the other ingredients until it is all blended 
and smooth. Pour the filling over the nuts to fill up the pie shell, and 
then bake your pie for about an hour. 
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Apple Nut Stuffing
Mabon apples and nuts, all baked together in a sweet and savory bread stuffing. 

• 1/4 cup butter
• 1 cup diced onion
• 1 cup diced celery
• 6 cups bread cubes
• 3 cups diced apple
• 1/2 cup chopped walnuts

• 1/4 cup raisins or dried cranberries
• 1/2 cup apple juice
• 1 tsp dried sage
• 1 tsp salt
• 1/2 tsp black pepper

Start up that oven to 350F.

In a skillet or frying pan, melt butter and saute the onion and celery until it 
just starts to soften up. Spoon that out into a big mixing bowl, and then stir in 
all the rest of the ingredients. Mix well but keep it gentle so you don't squash 
up the bread bits. 

Move the mix to a baking dish, cover and bake for 90 minutes. 
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Roasted
Spaghetti
Squash

More harvest squash! If you've never 
had spaghetti squash, you're in for a 
noodley treat.

• 1 big spaghetti squash
• 4 tbs olive oil
• 2 cloves garlic, minced
• 1 small onion
• 3/4 cup Parmesan cheese, grated

Let the preheating begin at 400F. 

Use some muscles and slice the squash in half lengthwise, then scrape out the seedy bits. 
Brush about half the oil all along the insides of both chunks of squash. Set both halves 
on a baking sheet, cut sides down.  Bake for 45 minutes to an hour. The flesh on the 
insides should be tender when it comes out. 

Let it cool for about half an hour, so you don't burn your fingers working. Take a sturdy 
fork, and scrape all the flesh from each half, creating lots of stringy squash. Set that 
aside.

Heat up the rest of the oil in a pan, and stir in the garlic and onion. Saute until tender, 
then toss in the spaghetti squash. Stir it around to coat and get nicely heated through. 
Right before serving, add the cheese with a final mix. 
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Pumpkin Muffins 
More Sabbat muffins! This time it's a spicy pumpkin recipe that  
is just right for this fall holiday. Maybe even save one muffin to  

leave for the wandering spirits on Samhain night.

2 cups pumpkin puree
3 cups flour
2 cups sugar
2 tsp baking soda
1/2 tsp baking powder
2 tsp ground cloves

2 tsp ground cinnamon
2 tsp ground nutmeg
1 tsp ground allspice
1 tsp salt
2/3 cup vegetable oil
3 eggs

You can use canned pumpkin if you want, or bake a whole pumpkin to get the soft flesh. 
Just don't use chunks of hard raw pumpkin. 

Get the oven heating up to 350F, and line a muffin 
tray for 12. 

In a big mixing bowl, stir up the flour, sugar, 
baking soda, baking powder and all the spices. Put 
that aside and get another bowl. Now mix the 
pumpkin, oil and eggs until it's all smooth together. 
Add the pumpkin mix into the other bowl and 
slowly combine it all until you have a nice batter. 

Pour into your muffin cups and bake for about 20 to 
25 minutes. Use a toothpick to see if they are done 
inside, and then set them out to cool. 
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Molasses Sugar Cookies

Not everything for Samhain has to be about pumpkins. 
A little spice is just what this Sabbat needs. 

• 2 cups flour
• 1 1/2 tsp ground ginger
• 1/4 tsp ground cloves
• 1 tsp ground cinnamon
• 1/2 tsp salt
• 3/4 tsp baking soda

• 3/4 cup sugar
• 3 tbs sugar
• 1/2 cup molasses
• 2 tbs vegetable oil
• 2 egg whites 

Get started by getting the oven to 350F

Find a big mixing bowl and stir up the flour, spices, baking and salt. Put that 
aside and get out a smaller bowl to whisk the molasses, oil, egg whites and 
the larger measure of sugar. Give it a good blending so everything dissolves.

Pour the liquid mixture into the first bowl with the flour. Stir until you have a 
nice dough. Pinch off chunks and roll into 
balls that are about an inch across. 

Roll them in the last bit of sugar so they have 
a nice sweet coating, and set out on a greased 
cookie sheet. Leave 2 inches between them 
because they'll flatten out as they bake. You 
don't want crowded cookies. Bake 'em for 
about 10 minutes, until the tops are hard and 
cracked. 
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Colcannon
Here is a little taste of Irish Samhain tradition 
that's not a sweet treat. 

• 4 potatoes, peeled and boiled 
• 8 oz kale, steamed and chopped 
• 3 tbs butter 
• 1/4 cup milk 
• 2 tbs sour cream 
• 1 tbs onion, grated or finely chopped
• 1/2 tsp salt 

Now all you need to do is mash up the potatoes with everything except 
the kale and onions Once it's smooth and mixed, stir in the kale and 
onions. Serve it up with your Samhain supper.
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Nutty Granola
Going nuts for Samhain! In case you get tired of the usual Halloween 
treats, try a healthier granola snack. 

3 cups rolled oats (not the quick cook 
kind)
1/2 cup slivered almonds
1/2 cup shredded coconut
1/4 cup pumpkin seeds
1/4 cup sunflower seeds
1/2 cup walnut pieces

1/2 tsp cinnamon
1/2 tsp salt
4 tbs butter
1/3 cup honey
1/2 tsp vanilla extract
1/2 cup raisins or other dried fruit

All the nuts and seeds are shelled, which I probably don't need to mention. You can use  
raw or roasted, whatever you like. 

Rev up the oven to 325F. 

In a big bowl, mix up all the oats, nuts, 
seeds, cinnamon and salt. Set that aside 
and put the butter and honey in a small 
pot. Heat gently until melted and 
blended. Add the vanilla, and pour it all 
over the nut mix. 

Stir it through to coat everything. 
Spread the mixture out on a baking 
sheet (or two), and bake for about 20 
minutes. 

Give it a stir through every 5 minutes so 
nothing burns. Take it out and let it cool. 
Then you add the fruit. Serve and snack. 
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Pumpkin
Pie 

Yes, more pumpkin. What else  
would you have at Samhain? 

Let's wrap up the Wheel of the  
Year with a old fashioned traditional pumpkin pie.

• 1 can of pumpkin puree (15 oz)
• 1 can sweetened condensed milk (14 oz)
• 2 eggs
• 1 tsp cinnamon, ground
• 1/2 tsp ginger, ground
• 1/2 tsp nutmeg, ground
• 1/2 tsp salt
• 1 unbaked pie crust (9 inch)

Start up the oven to 425F. 

Stir the pumpkin puree, condensed milk, egg, spices and salt in a 
mixing bowl. Use a whisk once you get things mixed together to get it 
all really smooth. Pour the whole mixture into the pie crust.

Bake for 15 minutes. Then turn down the oven to 350F. Keep on baking 
for another 40 minutes. Let it cool, and serve up. 
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