
WPL Cookbook Club 

Comfort Foods 
Thank you to everyone who shared their favorite dessert recipes this month!  

Below are the recipes we discussed. Enjoy! 

Next Club Date: 

March 18,  12 PM 

Soup Recipes 

Susan’s Chocolate Fettuccini with Peas, Prosciutto, and Mascarpone Cream  
From Giada De Laurentiis  
 

 



Susan and Amy’s Ground Beef Chili with Chocolate and Peanut Butter 

From New York Times. This is the first time we had two participants make the same recipe! 



 
 

 

 

 

 

 

Ingredients 

 

Directions 

 

 2 tablespoons canola oil 

 6 bone-in beef short ribs 

 1/4 teaspoon salt 

 1/4 teaspoon pepper 

 2 medium carrots, finely chopped 

 1 small yellow onion, finely chopped 

 2 tablespoons baking cocoa 

 1 can (15 ounces) tomato sauce 

 1 bottle (12 ounces) dark beer or beef broth 

 Water, optional 

 12 corn tortillas (6 inches), warmed 

 3/4 cup pico de gallo 

 3/4 cup queso fresco or crumbled feta cheese 

 1. Preheat oven to 325°. In an ovenproof Dutch oven, heat oil over medium-high heat. Sprinkle beef with salt and 

pepper; brown in batches. Remove with tongs. 

 2. Reduce heat to medium. Add carrots and onion to drippings; cook, stirring frequently, until starting to brown, 3-5 

minutes. Add cocoa; toast, stirring frequently, until aromatic, 1-2 minutes. Add tomato sauce and beer, stirring to 

loosen browned bits from pan. Bring to a boil; simmer 2-3 minutes. 

 3. Return ribs to pan; add water, if necessary, to cover. Bake, covered, until meat is tender, 2-1/2 to 3 hours. Re-

move from oven; drain, reserving juices. When cool enough to handle, remove ribs from pan and remove meat from 

bones; discard bones. Shred meat with 2 forks. Skim fat from reserved juices. Return meat and juices to Dutch oven; 

heat through. Serve on tortillas with pico de gallo and queso fresco. 

Karen B.’s Short Rib Tacos 

From Taste of Home 



Karen T.’s Caribbean Pot Roast 

From Taste of Home 

 

Directions 

 

 

 

 2 medium sweet potatoes, cubed 

 2 large carrots, sliced 

 1/4 cup chopped celery 

 1 boneless beef chuck roast (2-1/2 pounds) 

 1 tablespoon canola oil 

 1 large onion, chopped 

 2 garlic cloves, minced 

 1 tablespoon all-purpose flour 

 1 tablespoon sugar 

 1 tablespoon brown sugar 

 1 teaspoon ground cumin 

 3/4 teaspoon salt 

 3/4 teaspoon ground coriander 

 3/4 teaspoon chili powder 

 1/2 teaspoon dried oregano 

 1/8 teaspoon ground cinnamon 

 3/4 teaspoon grated orange zest 

 3/4 teaspoon baking cocoa 

 1 can (15 ounces) tomato sauce 

 1. Place potatoes, carrots and celery in a 5-qt. slow cooker. In a large skillet, brown meat in oil on all sides. Transfer 

meat to slow cooker. 

 2. In the same skillet, saute onion in drippings until tender. Add garlic; cook 1 minute longer. Combine the flour, sug-

ar, brown sugar, seasonings, orange zest and cocoa. Stir in tomato sauce; add to skillet and heat through. Pour over 

beef. 

 3. Cover and cook on low until beef and vegetables are tender, 6-8 hours. 



Lyn’s Chili Chocolate Covered Potato Chips 

From My Food Story 



Lyn’s Salted Chocolate– Roasted Cashews  

From Savory Simple 

 



Robin’s Slow Cooker Black Bean Chili 

From Kitchn 

INGREDIENTS 

2 tablespoons olive oil 
1 large onion, diced 
1 medium red bell pepper, cored, seeded, and diced 
3 cloves garlic, minced 
2 tablespoons unsweetened natural cocoa powder 
2 tablespoons chili powder 
2 teaspoons ground cumin 
1 teaspoon kosher salt 
1/4 teaspoon freshly ground black pepper 
1/4 teaspoon cayenne pepper 
1 pound dried black beans 
1 (28-ounce) can diced fire-roasted tomatoes 
5 cups (40 ounces) low-sodium vegetable broth 
Green onions, green parts only, thinly sliced 
Chopped fresh cilantro 
INSTRUCTIONS 

Heat the oil in a large skillet over medium heat until shimmering. Add the onion and bell pepper and cook, stirring occa-
sionally, until soft, about 5 minutes. Add the garlic, cocoa powder, chili powder, cumin, salt, pepper, and cayenne. Stir 
until combined and cook for 2 minutes. Transfer to a 6-quart or larger slow cooker. 

Robin’s Spicy Chocolate Bean Dip 

From Savory Spin 

Ingredients 

2 tablespoons olive oil 

1 medium onion chopped 

1 1/2 cups vegetable broth 

1 tablespoon tomato paste 

1 teaspoon cumin 

1 teaspoon coriander 

1 teaspoon paprika 

1 teaspoon chili powder 

1 teaspoon red pepper flakes, can be omitted it you don't like it too spicy 

1 teaspoon salt, adjust to your taste 

1 1/2 cups black beans, canned or soaked and cooked 

1 ounce dark chocolate, 100% cacao 

1 teaspoon honey 

1 cup diced tomatoes 

2 tablespoons fresh lime juice 

To garnish - Sambol olek, cheese, chives or any of your preferences. 

Instructions 

Add the onions into a pan with the olive oil and let cook for about 15 minutes, stirring frequently 

Pour in the vegetable broth and bring to a slow simmer (about 2 minutes) 

Add in the tomato paste and spices and salt and stir till well incorporated 

Add the black beans, dark chocolate, honey, lime juice and tomatoes and let cook for about 10 minutes - or till ex-

cess liquid is absorbed 

Top with sambol olek, cheese and chives and enjoy 

Any leftovers can be thinned down with water and enjoyed as a soup! 



 
 

Robin’s Spicy Chocolate Bean Dip 

From Savory Spin 

Ingredients 

2 tablespoons olive oil 

1 medium onion chopped 

1 1/2 cups vegetable broth 

1 tablespoon tomato paste 

1 teaspoon cumin 

1 teaspoon coriander 

1 teaspoon paprika 

1 teaspoon chili powder 

1 teaspoon red pepper flakes, can be omitted it you don't like it too spicy 

1 teaspoon salt, adjust to your taste 

1 1/2 cups black beans, canned or soaked and cooked 

1 ounce dark chocolate, 100% cacao 

1 teaspoon honey 

1 cup diced tomatoes 

2 tablespoons fresh lime juice 

To garnish - Sambol olek, cheese, chives or any of your preferences. 

Instructions 

Add the onions into a pan with the olive oil and let cook for about 15 minutes, stirring frequently 

Pour in the vegetable broth and bring to a slow simmer (about 2 minutes) 

Add in the tomato paste and spices and salt and stir till well incorporated 

Add the black beans, dark chocolate, honey, lime juice and tomatoes and let cook for about 10 

minutes - or till excess liquid is absorbed 

Top with sambol olek, cheese and chives and enjoy 

Any leftovers can be thinned down with water and enjoyed as a soup! 



Amy’s Extra Links 

 
Guy’s Ranch Kitchen Chocolate Lover’s Supper  (Includes the white chocolate whipped potatoes we discussed!) 

https://www.foodnetwork.com/shows/guys-ranch-kitchen/episodes/chocolate-lovers-supper 

 

Free Downloadable Vintage Cookbooks 

https://www.southernliving.com/news/vintage-cookbook-download-nicole-di-bona-peterson-advertising-cookbook-collection?
did=600650-20210122&utm_campaign=sl-whats-
cook-
ing_newsletter&utm_source=southernliving.com&utm_medium=email&utm_content=012221&cid=600650&mid=49368016510  
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