
 KITCHEN NOTEs

cooking
Together

A Virtual Group Cook Along

December 1, 2022



WELCOME FROM
JOSHNA

Warmly,

Welcome to a virtual CLP Group Cook Along!!

We've got the chance to be back into a physical space
with each other, and we're gonna take it! There's a really
special joy in cooking with others, and it's also a more
successful, economical way to prepare and enjoy meals.

The recipes we're using are portioned out for 10 people,
so they make a substantial amount. You can cut things
in half  when you're cooking on your own, but I
encourage you to pull in a couple of pals or some family
members, pool your resources to purchase ingredients
and work together to prepare something delicious that
you'll all enjoy!

If you've got any questions, please reach out to us at
communallunch@gmail.com.

December 1,  2022.
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Cooking together is
a special joy! Let's
have some fun in

the kitchen!

cooking
together



Everyone in the kitchen
should be wearing close-
toed shoes.
Long hair is tied back
securely.
Aprons on, tied securely.
Set up stations
Gather food ingredients
Have a group huddle
before you start cooking

1.

2.

3.
4.
5.
6.

Gather all ingredients on the counter
and group them into the recipes
they'll be used in.
Read through the recipe to pull out all
of the equipment that will be
required.
Set up work stations with a cutting
board and other required equipment.
Walk through each recipe with the
group so participants can get a
sense of what they'd like to work on
Divide the group into recipe teams
and start cooking!

1.

2.

3.

4.

5.

getting set up in the kitchen
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for the individual:

for the group:
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winter minestrone
Serves 10

You've got lots of options for substitutions here. Leave the pancetta out and use vegetable broth for a
vegetarian version, and use the vegetables that you've got on hand, just make sure everything is chopped
into the same size. You can cook the pasta separately and add it in when serving, which prevents it from
getting soft and mushy in the soup.

Ingredients

2 tbsp olive oil, plus more for toasts
4 oz pancetta, ½-inch-diced
1½ cups yellow cooking onions, peeled and diced
2 cups (½-inch) carrots, peeled and diced (3 carrots)
2 cups (½-inch) celery, peeled and diced (3 stalks)
2½ cups (½-inch) butternut squash, peeled and diced
1½ tbsp minced garlic (4 cloves)
2 tsp chopped fresh thyme leaves
26 oz canned or boxed chopped tomatoes, such as Pomi
6 to 8 cups chicken stock, 
1 bay leaf
Kosher salt and freshly ground black pepper
1 (15-ounce) can cannellini beans, drained and rinsed
2 cups small pasta, such as tubetti or orzo
10 oz fresh greens, leaves only, thinly sliced (kale, collards, spinach)
1 lemon
Freshly grated Parmesan cheese, for serving

Method

Heat 2 tablespoons of olive oil over medium heat in a large, heavy pot or Dutch oven. Add the pancetta
and cook over medium-low heat for 6 to 8 minutes, stirring occasionally, until lightly browned. Add
the onions, carrots, celery, squash, garlic, and thyme and cook over medium heat, stirring
occasionally, for 8 to 10 minutes, until the vegetables begin to soften.

Add the tomatoes, 6 cups of the chicken stock, the bay leaf, 1 tablespoon salt, and 1-1/2 teaspoons
pepper to the pot. Bring to a boil, then lower the heat and simmer uncovered for 30 minutes, until the
vegetables are tender.

Discard the bay leaf. Add the beans, pasta, and greens and heat through. The soup should be quite thick
but if it’s too thick, add more chicken stock. Cook just until the leaves are wilted, about 10 min for
darker greens. Squeeze in a splash of lemon juice, taste and adjust seasoning as necessary. Serve
with a garnish of parmesan cheese.



Ingredients

1 tbsp butter, softened
8 pears, halved, cored and chopped into ½-inch slices
2 tbsp whole wheat flour
2 tbsp brown sugar
1 tsp ground spices, any combination of: cinnamon, cardamom, nutmeg, cloves, star anise
2 tbsp honey
3 cups gingersnaps
1 cup quick cooking oats
¼ cup whole wheat flour
¼ cup brown sugar
1 tsp salt
1 cup cold butter, cut into small cubes

Method

1. Preheat oven to 375°F. Grease an 8” square casserole dish or cake pan and set aside.
Place chopped pears in a medium sized bowl. Sprinkle with flour, sugar, and spices, add
butter and mix. Drizzle with honey, mix gently and scrape into buttered dish. Set aside.

2. In a food processor, pulse gingersnaps until finely ground and homogenous. In a
medium sized bowl, combine cookie crumbs, oats, flour, brown sugar, and salt. Cut in cold
butter with fingertips until you have a “pea” like texture and set aside.

3. Cover the pears with the gingersnap mixture and press down to compact the crumble
on top of the fruit. Bake for 25-30 minutes, or until the top is lightly browned and there
are some juices bubbling at the perimeter. Remove from heat and allow to cool. Serve
warm with ice cream, whipped cream, or custard.
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pear gingersnap crumble
 Serves 8-10

Gingersnaps offer a warm spiciness that goes really well with pears! If you don’t
have a food processor, you can put the gingersnaps in a ziplock bag and crush
them with your hands and/or a rolling pin. 


