
 



 

 

 

Dear Reader, 

 I am super excited to share my first recipe book with you. This book 

contains 5 simple recipes that can be added to your main dishes this holiday 

season. These recipes will add color to your tables and joy to your hearts. I hope 

you enjoy trying them out, just as I enjoyed making them. 

 I update my recipes quite often, so, follow me on Instagram @nenebatubo 

and subscribe to my YouTube channel (Nene Folorunso). Share your thoughts and 

questions with me at nenebatubo@gmail.com. Roll up your sleeves and let’s start 

cooking! 

Happy Holidays! 

Nene Folorunso. 
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Greek Yogurt Loaf 

           For this recipe you can use any flavored Greek yogurt. I have tried the 

peach, strawberry, and vanilla flavor but I think the strawberry Greek yogurt loaf is 

a winner! 

Prep/Total Time: 1 hour 

Ingredients  

1/2 cup butter softened 

1 1/4 cup of sugar 

2 eggs 

1 cup flavored greek yogurt 

1 teaspoon vanilla extract 

1 1/2 cup all-purpose flour 

1 teaspoon baking powder 

1/4 teaspoon salt 

1/2 cup raisins 



 

 

 



 

 

Directions  

Preheat oven to 350°. In a bowl, mix dry ingredients (flour, baking powder, 

and salt) and set aside. In a separate bowl, cream butter and sugar using a mixer. 

Add eggs, vanilla flavor, and greek yogurt, beat until well mixed. Add dry mixture 

to the wet mixture and mix thoroughly. Fold in raisins into the batter and pour into 

an already greased pan. 

Bake at 350 for 40 minutes or until inserted toothpick comes out clean. 

  

Spicy Holiday Sauce 

            During the holidays, we often get stuck with leftover fried chicken or beef 

and this dish is one way to use it up. 

Prep/Total Time: 20 minutes 

Ingredients  

Leftover fried/grilled chicken or beef 

6 fresh whole tomatoes  

2 red habanero peppers (or more if you love to bring the heat) 

1/2 a bulb of red onion 

1/2 green bell pepper 

1 tablespoon grated ginger 

1 tablespoon crushed garlic 



 

 

Vegetable oil 

Salt 

Seasoning cubes 

Curry 



 

 

 



 

 

Directions  

Chop and slice first 5 ingredients, put each in a separate bowl and set aside. 

In a pan heat vegetable oil, fry sliced onions, garlic, and ginger until the onion is 

translucent.  

Add habanero peppers and fry for about 1 minute, add tomatoes, green bell pepper, 

and leftover chicken. Add salt, curry, seasoning cubes and cook for 7 minutes. You 

don’t want to cook for too long, so the sauce does not get too watery. Serve with 

rice, potatoes, or yam. 

Makes 4 servings. 

Stuffed Pancakes 

 I always make this meal with so much love in my heart. It has been my 

signature dish for 9 years and I am glad to share it with you. 

Prep/ Total Time: 45 minutes 

Ingredients for stuffing 

3 carrots diced 

Sliced cabbage (a handful) 

1/2 onion sliced 

1 habanero pepper 

Shredded cooked chicken breast 

Curry 



 

 

Salt 

Season cubes 

Garlic powder 

1/3 cup Vegetable oil 

Ingredients for Pancakes 

2 cups milk 

2 eggs 

6 tablespoons sugar 

1/2 teaspoon salt 

1 teaspoon vanilla extract  

1 1/2 cup flour 

Cooking spray 

 



 

 

 



 

 

 

Directions  

 In a pan, heat 1/3 cup of vegetable oil. Add garlic powder and curry, fry 

briefly to wake up the flavors. Add onions, fry for 1 minute. To the onions, add 

pepper, shredded chicken, and carrots. Cook for 2 minutes, then add salt, seasoning 

cubes, and cabbage. Stir, cover and cook on low heat for 6 minutes or until 

cabbage is tender. Set aside. 

 In a bowl, whisk milk, eggs, sugar, salt, and vanilla extract. When properly 

mixed, add flour. Stir thoroughly until smooth. The batter will be a bit runny, this 

so that the pancakes are thin enough to be rolled. Grease frying pan with cooking 

spray, pour some batter using a deep soup spoon and swirl batter around the pan. 

Fry for 1 minute on each side. 

 To stuff pancakes, lay pancakes flat, put a spoonful of stuffing at the edge of 

the pancake and roll. 

 Makes 1 dozen stuffed pancakes. 

 

  

Jam Cream Cookies 



 

 

I did not want the regular chocolate chip cookies this season, so I opted for 

these cookies. You can use any jam you have or like, but I used the orange 

marmalade in my fridge for this recipe.  

Prep/Total Time: 1 hour 

Ingredients  

1 cup butter softened 

3 ounces cream cheese softened 

1 cup sugar 

1 egg yolk 

3 teaspoons vanilla extract 

2 1/2 cups all-purpose flour  

Orange marmalade jam (or any other jam) 



 

 

 



 

 

Directions  

Preheat oven to 350. In a bowl, cream butter, cream cheese and sugar until 

fluffy. Add egg yolk and vanilla extract and beat. Add flour and mix well. Cover 

and refrigerate for 40 minutes so it is easy to mold into balls. 

Shape dough into small balls. Place balls in an ungreased baking pan. Use the end 

of a wooden spoon handle or anything with a round tip to make a hole in the center 

of each ball and fill with jam. 

Bake at 350° for 12 minutes or until set. 

Makes 4 dozen. 

  

Mayo Shrimp 

I created this recipe in March 2018 when I had about a handful of shrimp, an 

almost empty jar of mayonnaise (about 2 tablespoons) and no desire whatsoever to 

use the mayo for a coleslaw dressing. I was torn between throwing away the jar 

because it was taking up space in my fridge or experimenting with the little mayo 

in it. Let us just say that my experiment worked, and my mayo shrimp has become 

part of our family meals. 

Prep/Total Time: 15 minutes 

Ingredients  

3 tablespoons Mayonnaise  



 

 

1 teaspoon garlic powder/crushed garlic 

1/4 teaspoon salt 

2 dozen of washed medium shrimp (tail on) 

Sliced yellow onions (half a bulb) 

1 tablespoon butter 



 

 

 



 

 

Directions  

Mix first 3 ingredients in a bowl, add shrimp, stir and let marinade for about 10 

minutes in the fridge. 

In a pan, heat butter and add sliced onions and let fry for about 1 minute or longer 

if desired. Add marinated shrimp with the mayo mix. Cook until shrimp turn pink. 

Serve as a side dish. 

  

  

  

  

  

  

   

 

 

 

 

 

 

 



 

 

 

 

This is the season to spread some cheer and good food, so I encourage you 

to whip up some of these meals and share them with the people you love. 

 

 

Once again, Happy Holidays 

Nene Folorunso 

 


