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We’ve all come a long way since this time last year, finding new 
ways to cook, shop, conserve, connect, comfort, savor, and share. 
That wisdom propels us as we head toward a delicious future.

A new school year and a fresh start 
feel so welcome after an uncertain year 
and a half. Many of us are ready—to get 
back to school, back to work, and back 
to connecting without limits.

One place we don’t have to “get 
back” to? The kitchen, the classroom 
we never left. As the place where 
many of us found silver linings, it 
sustained us and changed us for the 
better. And its lessons will be central 
to the stories we tell our children’s 
children about this time. 

On the pages that follow, you’ll find tiny 
tales of how we all kept on cooking. 
Allrecipes Allstars, good cooks like you, 
and other members of the Allrecipes 
community shared emails and odes 
that speak to our resilience, creativity, 
and ability to keep our wits (and 
good humor!) under pressure. These 
are snapshots and insights about 
rediscovering old ways and vintage 
recipes, about inventing workarounds 
and breaking rules, and about finding 
joy—and so much more—in cooking. 

BY CHERYL SLOCUM   |   ILLUSTRATIONS ANANDA SPADT

“I found a new sense of calm in homemaking. Instead of speeding out of the kitchen, I was 
making everything from scratch—from homemade barbecue sauce to pancake syrup—and trying 
new cooking techniques I was too busy for before. Being able to take care of my family 
well gave me a sense of purpose and normalcy during a time when the world felt chaotic.” 
– Allrecipes Allstar SHARON GAROFALOW  of Irvine, California

“The best part of cooking,
baking, and eating at home

was that we slowed down. 
I hung a taco piñata over our

breakfast nook, and we had
Taco Tuesday. Teacups,
quick breads, and petits 

fours created an afternoon 
tea for Mother’s Day. The 

pandemic has been difficult, 
but it has also been a gift—

more time eating with  
and enjoying my family.”

– Allrecipes Allstar  
AMY BARNES

of Brentwood, Tennessee

“I finally understand why people like to cook and bake—and why they 

find it relaxing. I started reading recipes last year and then jumped in and 

started cooking. I understand the satisfaction in a recipe well done!”
– JULIE ATCHICK of Hatboro, Pennsylvania

“I now prepare everything as if I am on my own cooking show!  
I get everything all together and prep as much as possible, so I’m not 

shorthanded or surprised. I talk out loud to myself to stay focused. Haha.”
– LAURA LEE FITZPATRICK  
of Middletown, Delaware

As hectic as things have been for many of us on the

front lines of health care and public health, it’s important to find

‘me time.’ My me time is cooking. And my 5-year-old sous chef 

is always up to help and chop, which makes me time ‘mama time,’ too!

– SYRA MADAD of Roslyn, New York
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1. Line an ice cube tray with 
plastic wrap, poking to depress 

the wrap into each segment. 

2. Pack in fillings, such as sushi-
grade tuna, cucumber, cooked 

shrimp, or seasoned tofu. Top with 
cooked and seasoned sushi rice. 

3. Invert to unmold. Top 
with wasabi, Kewpie mayo, 
pickled ginger, and tobiko.

“My grandmother was very frugal and did not 
waste anything. She seemed to be able to make the 
most delicious meals from next to nothing. One 
year ago, in our small town where we just have  
one grocery store, it was common to find 
empty shelves with very few choices. With my 
grandmother’s inner spirit, I thought: ‘OK, don’t 
panic. You can still feed your family good meals.’  
I was able to look at the ingredients I had and  
come up with some awesome solutions! Now  
I challenge myself to remember to make the most 
of every bit of food I buy, with the goal to waste 
nothing. Make the most of what you have!”  

– TERESA L. FORWARD of Edenton, North Carolina

“We now try to buy all of our produce directly from the farm.  
We bought three-fourths of a cow, a whole lamb, and have a 

monthly subscription mailed to us with fresh wild-caught fish 
from Alaska. Having relationships with our farmers not only 

benefits them, it benefits us—making sure we have access to 
 high-quality food and enough of it to feed our family.”

– Allrecipes Allstar LAURA MASON of Traverse City, Michigan

“My approach to home cooking has become even more efficient and 
resourceful. Last year, I focused on stocking up on things that don’t perish 
quickly, like root vegetables and pantry items. I bought in bulk and made 

sure I froze as much as I could. This helped me make less-frequent trips to 
the grocery store. I prioritized sourcing directly from local farms when I could 

and supported local businesses. Extra planning, combined with stretching 
out our grocery store trips, actually resulted in much less food waste.”
– Allrecipes Allstar CANDICE WALKER of Portland, Oregon

“I find that we waste less food now, and I even grow food from  

vegetable scraps. My biggest success has been with green onions. I love that  

I can just cut what we need and not have to worry about it going bad in the 

fridge. Not only is it more economical in most cases, but it also tastes better.”   
– Allrecipes Allstar AMY SHEN of Bothell, Washington

“I found I loved our local 
supermercado, and  

I didn’t allow the language 
barrier to deter me from  
buying what I wanted.”

– Allrecipes Allstar
SARAH STONE

of Oklahoma City, Oklahoma

Social media in general and TikTok in particular opened windows wide on the creativity and ingenuity of home cooks in 
the past year. Lots of these homegrown hacks went viral while people were on lockdown. But some were more than just 
entertaining. If you haven’t yet, try one of these tricks that makes life a little easier, more delicious, or just extra fun! 

5 kitchen hacks we’re hanging onto 

3. Slip the lip of a 
wine glass between 

the skin and the 
flesh, following the 
curve of the mango 
to detach the skin. 
The fruit will drop 

into the glass.

1. Cut the 
cheeks (the 
wide sides) 

off the mango, 
avoiding the 

flat pit in  
the center. 

2. Cut each 
cheek in half 
lengthwise.

L E S S - M E S S 

M A N G O
You’ll barely need  
a knife to peel a 
juicy, ripe mango, 
but you will  
need a wine glass!

I’ve learned quite a few new skills over the last year.

The one that stands out the most is gardening. I started

a vegetable garden last summer. Along with that,

I made homemade tomato sauce, pesto, and pickles.

I found it  so satisfying to enjoy the fruits of our labor!

– LESLIE DEMPSEY of Cambridge, Ontario, Canada
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I C E  T R AY  

S U S H I
Forget grocery  
store takeout  
sushi. You can  
make it fresh  
and fast at home.
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“We’ve had beer-can chicken for Thanksgiving and chicken wings 
on Christmas Day. Popcorn and movie-theater candy have been a 

must for pop-up movie nights. Before, it was run, run, run. Now we’ve 
slowed down, and we use food to bring the four of us together.” 

– AMY LANG of Hermitage, Pennsylvania

“I decided to master biscuits.  
I happened upon a video of  
Brenda Gantt making biscuits from 
scratch—it was my awakening. 
I had to give it several tries.  
But I’m proud to say that now,  
at the ripe age of 60, I have finally 
mastered a lovely, fluffy biscuit!”
– KAREN MATHIS  
of Williston, Florida

“Pantry cooking became 
king, along with the requisite 
sourdough starter. (We named 
ours Bubbles.) I found even 
more ways to use up sourdough 
discard. Bubbles is still going 
strong and providing a constant 
stream of garlic bread and  
pizza dough. I continue to find 
calm in the long process of 
making croissants.”
– Allrecipes Allstar JILL TREI
of Robbinsdale, Minnesota

“Guess what? I learned a lot of those 
newspaper clippings and handwritten  
3x5 cards I’d been saving for years are 

duds, so I was able to clean out that box!” 
– ELLEN SVENDSEN  of Harlingen, Texas

H OT  CO CO A  B O M B S
Who doesn’t want  
their hot chocolate  
to “explode”with  
flavor and color?  
Sweater weather is  
right around the  
corner, and these  
treats would make  
great teacher gifts. 

1. Spread melted chocolate chips into  
dome-shaped silicone molds. Chill for  

30 minutes to set, then unmold. Warm a plate 
in the microwave and touch the rim of each 

chocolate dome to the plate to melt the edge. 

2. Fill chocolate 
domes with hot  

cocoa mix,  
mini marshmallows,  

and sprinkles. 

3. Seal halves together to form 
balls. Drizzle with chocolate, 
colored sugar, and sprinkles  
to decorate. To enjoy, drop a 

cocoa bomb in a mug and top 
with steaming hot milk.

I came across my grandmother’s red metal recipe file

box—full of her old recipes. (And I mean old! She died in

1994 at the ripe old age of 100.) It brought back 

many happy memories. This afternoon, I baked a loaf of  

banana nut bread using Mammam’s recipe.

– ANNE ELKINS of Aiken, South Carolina

“

”

B A K E D  F E TA  PA S TA
Need a creamy pasta 
sauce that’s as simple 
as it is tasty? Grab an 
8-oz. block of Greek feta 
(other fetas don’t always 
melt so nicely), two pints 
of cherry tomatoes, and 
fire up your oven.

3. Mix in chopped 
fresh basil and 6 cups 

cooked pasta.

1. Place tomatoes in a baking dish 
and drizzle with a generous helping 
of olive oil. Nestle the cheese in the 

center. Sprinkle with chopped  
fresh garlic and crushed red pepper.  

2. Bake at 400°F for 35 
minutes. Stir until creamy.
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“I realized how much I missed fried rice and spring rolls.  

After many searches on the Internet, I got started. I seriously doubt 

I will buy fried rice anymore. My husband and I love mine. I think in 

general what I will carry forward are the recipes I developed—and 

that it might not be that hard to create our restaurant favorites.”  
– DALE MARIE BOTTOMS of Kernersville, North Carolina
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“Our little church prayer group of six 
couples used to meet biweekly for a meal. 

So when we couldn’t meet in person,  
my husband made each couple a pecan 

pie in his smoker and then delivered, 
adhering to social distancing.”  

– Allrecipes Allstar PAULA ROTEN  
of Olive Branch, Mississippi

“My son, daughter-in-law, and  
two dogs moved in with us for  

most of the pandemic. I was able  
to get to know my son as an adult 

and become friends with my 
daughter-in-law. She encouraged 

me to plan our weekly meals from 
Allrecipes. We shared in the cooking 

and enjoyed making new recipes.  
She definitely challenged me in  

this area, and I plan to continue these 
healthy and money-saving actions.”

– LISA GASTELLE 
of Middletown, Maryland

“

”

I am a baker. Once I replenished my supply of flour and

yeast, I was able to bake bread for those who couldn’t

get any from the store. As the months rolled by and loved ones

passed from COVID-19, cooking shifted to also putting

meals and care packages together for family and friends.

– Allrecipes Allstar PAMELA TREADWELL of Waldorf, Maryland

“My family used to just place their food orders and wait  
for me to produce their requests. Slowly, I figured out ways 

to get them into the kitchen. We began having contests  
to see who could bake the best cookies or brownies.  

And evenutally, they began offering a helping hand.” 
– Allrecipes Allstar CHERITH FLUKER  

of Pell City, Alabama

C U C U M B E R  C U R E
Milk your cucumber (yes, really!) 
to remove the natural enzyme 
that causes a bitter flavor.

1. Trim off a small piece 
at one end. (The enzyme, 
cucurbitacin, mostly exists 

at the ends of the cucumber 
and under the skin.) 

2. Rub the two flesh sides together 
in a circular motion, and a milky 

substance will build up. Keep 
rubbing until the milk stops. Repeat 

at the opposite end. Rinse the 
cucumber and enjoy!
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