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Request for SFC Reimbursments Date

Club/Organization Event Description

Club Treasurer Treasurer' s Extension

Amount Requested

Fill in one type of reimbursement.

I Student Payee — Please include original receipts with this form.

Student Name LD. &# Box #

= Vendor Payee - Please include vendor invoices with this form.

Vendor Name

2 Brym Mawr College Departmental Payee — Please include a receipt/invoice,
Department Name Budget Number

4 Third/Outside Party = Please include a copy of the signed contract and W-2 form.
Payee Name
Address Check Should Be Sent To:




Bryn Mawr College Culinary Club, Spring 2010
Furpose: The Bryn Mawr Culinary Club was created to give students an opportunity to make thei

Amount Requested
Staplos: $45 5
(Meed fo re-stock basics such as fiour, sugar, olive of etc. to be used throughout [he year)
Supplies: $100.. £
imuffing pans, owen mitls, aprons ebe.)
Meetings: (groceries)
dulia Child §75.
SoupStew Night §75.
Comifort Food 575
Cupcakes 575,
Bittman hight $75.
Tapas $75.
Moroccan Might 575
Special Events:
Trip to Chinatown
train tickets for 10 o3 O
food $100. '1}
Total s853 6P
Co-Prasidents: Miﬂn}:ﬁaﬂmm Laurel Lemon
C- X
84T 858-3873

434 960-5404




Eryn Mawr Collage Culinary Club, Fall 2009
FPurpose The Bryn Mawr Culinary Chub was created to give studends an oppartunity 10 make their cwn food

Staplas; A
(Meed bo re-stock bashes such Ersﬂnur =g eic. 1o be used throughout the year)
Supplins: £100. %% Ampaunt Given

(rmufine pans, cwen mills, aprons elc.)

$:15
Meatings: {groceries) i $100
Craps Mord $5 §85.
Soup/Slew Might $85, .ﬁl:)'“jl $65.
Maroccan Might $65, 565
Cookia Might a5, 565
Super food night 856, 265
Chindsaiisinaem s : SES.
e — . $85.
Spacial Events:
Raspberry
{wan rental + miegaa = $60)
(picking = $40) B 1
Total 570
Co-Presidents:  Miranda Bennett Laurel Lamaon
C-30
847 858-34873

434 960-5404
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Asparagus with Tarragon Vinaigreite
Makes 4 servings {1 doubled it for this party)

| improvised this dish using my newfound Julia technigue of tying the asparagus into bundles,
and finished it with a tried and true tarragon vinaigrette 1 often use with simply prepared
vegetables.

fngredients

| 1b asparagus

I thsp Dijon mustard

| thsp white vinegar

| thap tarragon

¥ cup olive oil

Salt

Kitchen Twine

Bring a large pot of salied water to boil, Wash the asparagus and separate into two bundles. Tie
each bundle together with a piece of kitchen twine. Once secure, chop off the bottom inch of the
asparagus. When the water has come to a rolling bowl, place the bundles in the pot. Blanch the
asparagus until bright green and barely tender, about 2-5 minutes depending on the size of the
asparagus. Be careful not 1o over cook.

Remove the bundles to an ice bath, or rinse under cold water in a colander until cool. Arrange on
a plate or platter. Sprinkle with salt.

Meanwhile, combine the mustard, vinegar, tarragon and salt in a small bowl. Gently pour the
olive oil in a thin stream into the mixture while whisking briskly with a whisk or fork. When the
mixture is fully emulsified, pour the vinaigretie over the asparagus.

Serve at room temperature as a light side dish.




Triple Ginger Cookies

Feel free to use all-purpose flowr §F that is what you fave on hand Again, (n regards fo the ginger - mince i ax if
Von were frping fo twen i nfo a pasie. Two sicpar coating, TR my ot recent Baick of these | used a Big, faked,
smoked sea salt along with sugar to fintsh the cookies, so that is something fo experiment with as well, bl todally
eyriional. f grind whole star arise in my spice grinder and then do a bit of sifting.

172+ cup large-grain sugar {i.e, urbinado)

2 cups spel flour OR whole wheat pastry four

I teaspoons baking soda

1 teaspoon star anise, finely ground

4 172 teaspoons ground ginger

1/2 teaspoon fine grain sea salt

I stick (12 cup) unsalted butter, room tempertine

174 cup unsulphured mokasses (1 use Wholesomie Sweeteners brandd)

273 cup fine grain natural cane sugar, sifted

I 172 tablespoons fresh ginger, pecled and grated

I large egg, well beaten

I cup crystallized ginger, then fingly minced

2 lemona, zest only

Preheat the oven to 350F degree - racks in the top and bottom 1/3 of the oven, Line a couple baking sheets with
unbleached parchment paper or a Silpat mat, place the large-grain sugar in a small bowl, and sel aside.

In a large bowl whisk together the flour, baking soda, star anise, ground ginger, and sakbl.

Heat the butter in a skillet until it is just barcly melted. S4ir in the molasses, natural cane sugar, and fresh ginger. The
mixture should be warm, bul net hot at this podnt, i it is hot to touch bet it cool a bit, Whisk in the egg. Now pour
this ower the Mour mixture, add the crystallized ginger (make sure i isn't too clumpy), and lemon zest. Stir until just
combimned.

| like these cookies tiny, barely bite-sized, so | scoop out the dough in exact, level tablespoons. 1 then tear those
picces of dough in twe before rolling each 172 tablespoon of dough into a ball shape. From there, grab a small
handful of the big sugar you set aside carlier and roll each ball between yvour palms 1o heavily coat the outside of
each dough ball. Place dough a few inches apart on prepared baking sheets. Bake for 7-10 minutes or until cookies
pufl up, darken a bit, get fragrant and crack.

Makes ahout 4 dozen or 5o,




Heirloom Tomato Bruschetta
Makes 1072 pieces

In the film, Julic Powell fixes her husband (pre-blog) a plate of tomato bruschetta that just makes
vour mouth water. Her trick: frying the bread into enispy olive oil-saturated bliss. As delicious as
this looked, it didn’t really scem like an efficient technique when tackling appetizers for 10,
Below are two versions for preparing the bread, my way and Julie’s.

Ingredienis

4 heirloom tomatoes (preferably multi-colored), seeded and roughly chopped
| clove garlic, minced

2 tbsp chopped basil

¥a tbsp balsamic vinegar

| 15p sugar

alive oil

Y tsp crushed red pepper flakes

salt

| rustic loal of country or llalian bread, cut into % inch slices and halved

Combine tomatoes, garlic, basil, balsamic, sugar, and a glug of olive oil in a medium mixing
bowl. Scason with salt and red pepper. Set aside to marinate.

Option 1: .]:.l:ll.:i.l;{_TL'-I:i'II'l‘l['I'!l'.‘I'ld this technique if vou are halving the recipe)

Coat a large skillet with a thin layer of olive oil. Get the oil nice and hot, and add the bread (in
baiches if necessary, you can fit about 4 at a time). Cook on both sides until lightly browned and
toasty. Add additional oil and repeat for the remaining slices.




Ciption 2:

Preheat the oven to broil {you can also use a flat bed toaster if you have one).

Arrange the bread slices on a cookie sheet, Brush both sides with olive oil. Toast in the oven for
a few minutes per side, until golden brown and crisp. Allow to cool enough to handle, the rub
each slice with a raw clove of garlie o infuse it with flavor,

Using a slotted spoon (you don’t want the bread to get too soggy), top each slice with a generous
amount of the tomato mixture.




Reine de Saba

cake

4 ounces semisweet chocolate, finely chopped

2 tablespoons rum or brewed coffee

172 cup {1 stick) unsalted butter, room 1emperaturs
213 cup plus | tablespoon sugar

3 large eggs, scparated

Large pinch sali

1/3 cup finely ground almonds

144 teaspoon almond extract

e 14 cup sifted cake Mour (sifted, then measured)
chocolate butter icing
¢ | punce semisweel chocolate, finely chopped

¢ | iablespoon rum or brewed colfee
e 3 tablespoons unsalted butter, room temperature

Preparation
Cake

Position rack in center of oven and preheat to 350°F, Butter and Mour 8=inch-diameter cake pan with 2-

inch-high sides. Combine chopped chocolate and rum in medium metal bowl, Set bow! over medium

sancepan of barely simmering water. Stir until chocolate is melted and smooth, Remove bowl from over

water. Cool melted chocolate, stirring occasienally.

¢ Using eleciric mixer, bidt batter and 23 cup sugar in large bowl until Muffy and pale. Add egg volks and
beat until blended,

*  Using clean dry beaters, beat ege whites and pinch of salt in medium bow] until soft peaks form. Add |
tablespoon sugar and beat until stiff but not dry.

¢ Fold chocolate mixture, then almends and almond extract into volk mixture. Fold m 174 of whites w lighten
batter. Fald in 113 of remaining whites. Sift 1/3 of flour over and fold in. Fold in remaining whites
aliernately with fowr in 2 more additions each, Transfer batter to prepared pan, Push some batter 3/ inch
up sides of pan with rubber spatula (batter will slip down )

« Hake cake until puffed and gently set in center and tester inserted Into cenfer comes out with a few moist

crumbs attached, sbowt 25 minutes. Cool cake in pan 10 minutes. Cut around pan sides and carefully tum

cake out onto rack. Cool completely, about 2 hours,

Chocolate Butter Ieing
e Combine chocolate and rum in small metal bowl, Set bow!l over small savcepan of barely simmering water
and stir until meled and smooth, Remoeve bowl from over water. Using wooden spoon, beat in butter, |
tablespoom at a time, until icing is smooth. Place bowl over medium bowl filled with ice water. Continme fo
beat until icing is cool and thickened fo spreading consisiency.
#  Place cake on platter. Scrape icing onto top center. Using small offset spatula, spread icing evenly and
thinly over top and sides of cake.
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Spring Panzanclla

I'm ned going 1o lic: it is a little awkward to slice and cook lecks like this, But | leve them, and | love them in this, IT
you're ecked oul by trying to slice the slippery guys into segments, you might swap them out with an exira pound of
asparagus, green beans, or even lightly cooked carmms,

For the croutons;

14 cup olive oil

2 cloves garlic, finely chopped

6 cups day-old bread, crust removed, cubed

6 1ablespoons finely grated Parmesan, plus more for gamish

Salt and freshly ground black pepper

4 gunces Spanish charizo (bt Portuguese chourigo will work as well), cut into 3/4-inch pieces

For the vinaigretie:

Half a red onien, finely diced

2 to 2 1/2 tablespoons champagne or white wine vinegar

Ruice of kalfa lemon

14 cup olive oil

172 teaspoon Dijon mustard

For the salad:

4 large leeks

2 weaspoons salt

| poumsl asparagus

1 19-ounce can of white beans, rinsed and drained or 1 1/2 cups cooked white beans

Preheat oven to 400°F,

Bix the bread cubes with the garlic, olive oll, parmesan, sall and pepper in a large bowl. Toss 10 com well. Transfer
bread to a baking sheet and sprinkle with salt and pepper. Bake stirring once or twice, until the crowons are crisp

and lightly colored on the outside but still soft within, about 10 1o 15 minutes. Set agide and let cool

Cover and sauté chorizo over high heat for 5 to & minules tossing or stirring the middure a few times, 5o it browns
and cooks on all sides. 5

]
H |




six the red onion with the vinegar and lemon juice in a small bowl and set aside for a few minutes before whisking
in the remaining vinaigretie ingredients: olive oil and dijon. Set aside.

Cut of dark green tops of leeks and trim root ends. Halve each leck lengthwise to within 2 inclses of root end, Rinse
well under cold running water o wash away sand. Cover leeks with cold water in & 12-inch heavy sKillet. Add salt
amvd simmer lecks, uncoverad, until tender, 13 0 20 minutes.

Without draining the cooking water [vou will reuse il for the asparegus), transfer lecks 10 a bowl of ice and cold
water to stop cooking, then pat the leeks dry with paper towels. Break off tough ends of asparagus and cook it in the
toiling water until crisp-tender, no mone than three minutes if they're pencil-thin, more if your asparagus is thicker.
Transfer it to another bowl of ice water, drain and pat it dry.

Cut the leeks and the asparagus cach into onc-inch segments—the leeks will be especially slippery and prone 10
separating; hold firm and use a sharp knife! Place picces in 2 large bowl and mix in beans and cooled parmesan
croutons. Pour vinalgretie over and toss well. Season with salt and pepper.




‘Rig Crumb® Colleccake with Rhubarh
Adapted from The New York Times G06/07
Mot phubark seasen? Dot fret, [ ikink this cake would be mﬂar.'ing wilth a I:I|-'I-D!:|.'ll.'lT:|'. ms.pbl.:n':,‘, BT -:hl:rr:.' OF any
odher tangy fruat filling you can think of. Simply adjust the sugar level accordingly—most of these will need far less
than rhubarb docs to make them palatable.
Butter for greasing pan

For the rhubark filling:

112 pourd rhubarb, trimmed

114 cup sugar

2 teaspoons comstarch

12 teaspoon ground ginger

For the crumbs:

173 cup dark brown sugoar

I3 cup granulated sugar

| teaspoon ground cinnamon

12 teaspoon ground ginger

178 teaspoon salt

172 cup (| stick or 4 ounces) butter, melted
1 3/4 cups cake fowr (1 was ot and used all-purpose and it worked great)

For the cake:

13 cup sour cream

I large egg

| large cge yolk

2 teaspoons vanilla extract

I cup cake flour {(ditio on the all-purpose flour—worked just five)
1/2 cup sugar

1/2 teaspoon baking soda




172 teaspoon baking powder
174 weaspoon salt
6 tmblespoons soflened butier, cut inlo & picces.

1. Preheat oven to 325 degrees. Grease an 8-inch-square baking pan. For filling, slice rhubarb 1/2 inch thick and toss
with sugar, comstarch and ginger. Set aside.

2. To make crumbs [this step now updated, see comment #150] in a large bowl, whisk sugars, spices and salt into
melied butter until smooth. Then, add four with a spatula or wooden spoon. It will look and feel like a solid dough.
Leave it pressed together in the bottom of the bowl and set aside.

3. To prepare cake, in a small bowl, $tir together the sour cream, egg. e volk and vanilla. Using a mixer fitted with
paddle attachment, mix together flour, sugar, baking soda, baking powder and salt, Add butter and a spoonful of
ST cream mixture and mix on medium speed until four 15 moistened, Increase speed and beat for 30 seconds, Add
remaining sour cream miiure in bwo batches, beating for 20 seconds after cach addition, and scraping down the
siches of bowl with a spatula, Scoop owl about 1/2 cup batter and set aside,

4. Scrape remuining batter into prepared pan, Spoon rhubarb over batter. Dollop set-aside batier over rhubarb; it
does nod have to be even,

5. Using your fingers, break topping mixtwre into big crumbs, about 152 inch o 35 inch in size, They do nod lave 1o
b uniform, but make sure most are around that size. Sprinkle over cake. Bake cake until a toothpick inserted into
cenier comes oal chean of batter (it might be moist from rhubark), 45 to 55 minutes, Cool completely before serving.
Yield: 6 10 & servings.




Lemon Gnocchi with Spinach and Peas

Servesd

Active time: 10 min
Start 1o finish:20 min

The zing of frech lemon enhances both the peas’ sweetness and the natiral flavor of the spinach. The whwle quick,
creamy dish iz boletered by 5oft pillows of perato procehi,
Drecamber 207

1 ¢cup frozen baby peas (not thawed)

172 cup heavy cream

14 teaspoon dried hot red-pepper Nakes

1 garlic clove, smashed

3 cups p{lﬂkﬂd hﬂh}" :ﬁ]‘iiml:h [ERFA

1 teaspoon grated lemon oest

1 172 weaspoons fresh lemon juice

1 It dried pnocchi (preferably De Ceceo)

144 cup grated panmesan

Simmer peas with cream, red-pepper flakes, garlic, and 1/4 teaspoon salt in a 2-inch heavy skillet,
coverad, until tender, aboul 5 minutes,

Add spinach and cook over medium-low heat, uncaovered, stirring, until wilted. Remove from heat and stir
in lemon zest and juics, :

Meanwhile, cook gno<chi in & pasta pot of boiling salted water (3 tblespoons salt for 6 quarts water) until
al dente. Reserve 1/2 cup pasta-cooking water, then drain gnocchi,

Add gnocchi to sauce with cheese and some of reserved cooking water and stir to cont. Thin with additional
cooking water if necessary.

FI.EI:ipl: h:,l Andrea Albin
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hearts are in the right place, that is, center and endlessly delicious.
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Old Fashioned Apple Pandowdy
Servest
«  Active time:20 min
s  Start to finish:1 3/4 hr {includes cooling)

August 2000
At firsi glance, a pandowdy is as homey as it geis. But the reality—tender, lightly spiced St interspersed
with pleces of pasiry, some crisp, some softened with the fruit fuices—tastes much more complex and
satisfying than you might imagine, This particular version, apples sweetened with molasses, is traditional
and absolutely delicious, especially with a cool splash af heavy cream,
For Truit filling

1/3 cup molasses (not robust or blacksirap)

2 tablespoons water

2 teaspoons fresh lemon juice

|72 teaspoon grated nutmeg

112 teaspoon ground cinnamon

12 teaspoon pure vanilla extract

174 reaspoon salt

5 Gala or Granny Smith apples (2 to 212 Ib), peeled, cored, and cut into 1/2-inch wedges

1 tablespoon all-purpose flour

1/2 cup sugar

2 tablespoons unsalted butter, cut into bits
pisCuil bop

2 cups all-purpose flour

1 tablespoon baking powder

3 teaspoons sugar, divided

1/2 teaspoon salt

3/4 stick cold unsalted butter, cut into 1/2-inch picces

1 cup heavy cream plus additional for brushing

Accompanimeni:

heavy cream
Make fruit Hlling:

= Preheat oven to 375°F with rack in middle. Stir together molasses, water, lemon juice, nutmeg,
cinnamon, vanilla, and salt in a large bowl. Add apples and stir to coat, then stir in four and
SURAF,

* ‘Transfer apple mixture to a 9-inch square baking pan and dot with butter. Bake, covered with foil,
25 minutes.

Make biscuit top while filling bakes:

» Whisk together flour, baking powder, 1 tsp sugar, and salt in a large bowl. Blend in butter with
your fingertips until mixture resembles coarse meal. Add cream and stir with a fork just until a
dough forms.

s Turmn out dough onto a lightly Moured surface and knead 4 or 5 times to bring dough together, Pat
or roll dough into an 8-inch square. Brush with a little additional cream and sprinkle with
remaining 2 1sp sugar,

Finish pandowdy:

» Cover hot fruit with dough and bake, uncovered, until biscuit is just golden, about 20 minutes,
Lise a spoon to break up biscuit top and mix slightly with filling, drizzling some of apples and
liquid over biscuit.

« Continue to bake until apples are tender and biscuil is golden brown in spots, 5 to 10 minutes
more, Cool to warm, about 20 minutes.

For
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Crust
Makes 1 double-crust or 2 single-crust 9- 1o 10-inch pics
2 1/2 cups all-purpose flour
1 teagpoon salt
| teaspoon sugar
1 cup (2 sticks) unsalted butier, chilled and cut into small pieces
174 to 1/2 cup ice waler
Directions
1. In the bowl of a food processor, combine flour, salt, and sugar. Add butter, and process until the
mixiure resembles coarse meal, B to 10 seconds.
2. With machine rninning, add ice water in a slow, steady stream through feed tube. Pulse until
dough holds together without being wet or sticky; be careful not to process more than 30 seconds,
To test, squeeze a small amount wgether: If it is crumbly, add more ice water, 1 tablespoon at a
time.
3. Divide dough into two equal balls. Flatten each ball into a disc end wrap in plastic. Transfer to the
refrigerator and chill at least 1 hour, Dough may be stored, frozen, up to 1 month.
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Nutmeg-Maple Cream Pie

Adapted from the New York Times

3/4 cup maple syrup

2 1/4 cups heavy cream

4 egp yolks

1 whole egg

1/4 teaspoon salt

| teaspoon freshly grated nutmeg

1 teaspoon vanilla exiract

1 9-inch pie crust or tart shell.

1. Par-bake pie crust: Preheat oven to 350°F. Line pie refrigerated pie shell with foil or parchment
paper and fill with pie weights or dried beans. Bake 10 to 12 minutes or until beginning to set.
Remove foil with weights and bake 15 1o 18 minutes longer or until golden. If shell puffs during
baking, press it down with back of spoon. Cool on wire rack. Lower temperature to 300 degrees.
2. Prepare filling: In a medium savcepan over medium-high heat, reduce maple syrup by a
quarter, 5 to 7 minutes, Stir in cream and bring 1o a simmer, Remove from heal.

3. In a mediwm bowl, whisk together egg volks and egg. Whisking constantly, slowly add cream
mixture o eggs. Strain mixture through a fine-mesh sieve into a cup or bow] with pouring spout.
Blir in salt, mutmeg and vanilla,

4. Pour filling into crust and transfer to a rimmed baking sheet. Bake until pie is firm to touch but
jigeles slightly when moved, about | hour. Let cool (o room lemperature before serving,
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adl Batier, Reslly Flaky Ple Deugh
Minkes enough ﬁ:lmedml:lu-:nulpia

Gatker youl imgredicess; Fill o one cup Tiquid measaring cup with waber, and &rop in a few iee cubes; set it aside, In your largest bowl, whisk
together 2 17 cups Alour, 1 tsblespoon of wagar and a teaspoon of sali. Cube two sticks (ar § cunces or | cup) of very cold unsalted buiter
inte B2 fneh fioced, Geet ol your pstin bloder.

Ielsie youc.miz: Sprinkle the batier cubes over the fioar and begin working them i with the pastry blender, using it 10 seoop and redisiribuic
the mixiuee as nesded so &l pars s5e worked evenly, When all of the buter péeces are spproximabely the sizes of peas — this won'i iske long
— stop. You, even IFil looks wveven; you'll thask s jajer,

-

{Hlue it logether: Start by deizzling 12 <up of the loe-cold water (Bt noi the Gabes, i there are any befil) over the butior and Bour mixtuns.
Lising & rubber or silicon spabals, gather the dough together, You'll probably need an additional 14 cup of cold water 10 bring it sogether, bt
adid # m tablespoon es a time. Omee you're pulling large clumps with the spabisla, take il out and get your hands in there ($o0 how thal big
bow] comes im Bandy ¥}, Gathes the dsparate damp clumps (ogether inte oo mound, patting il together,

[Fack it up: Divide the doagh in half, and place esch hall on g large piece of plastio wrap. 1 ke 1o use the sides %o pull in the doagh and
shape it imlo & disk. Let the Sosgh chall in the fridge for ong hour, bug prefersbly ot least taro, before relling it oot

Apple Croatata (serves f)

Fuor the pastry (2 tarts)

2 cupa all-purpose Tlour

144 cup granulsted or superiine sugar

172 teaspsom kenshier aal

112 pound very cold unsalied buiter, diced

Foe the filling (1 )

1 142 pounds Melntogh, Macoum, or Empire apples
144 praspoon Eriled coange cosl

174 pap all-purpose (hor

144 cup granulwied or superfine negar

144 teaspoom kosher sl

144 easpoon ground cinnemon

18 tesponcm ground allspice

4 inblespooms cold unsalted butter (152 stick), diced
raisar, chopped nuly

For the pastry, place the flour, sugar, and salt in the bow] of o food processor Mied with & sieel blsde. Polse a fow timos 10 combine. Add the
butter and wss gaickly with your fingen i cost cach cube of bunier with the fRour. Pulss 12 10 15 tkmes, or unii the ey 5 the siee of pea,
With the muior nnnisg, add the |58 cup ice water all al once through the feed ube. Keep hifling the pulse bultos to combine, bt siop the
mischise just Baefore the dough comes together, Tum B dough oul onta a well-fooned board and Torm mea T disks. Wrap with plaszic and
refriperate one of the disis for o leest an howr, Freeze the rest of the pairy.

Prefucat the oven 1o 430 degrees.
Roll whe pastry inte an 11-inch circle on o lighily floured surface, Transfer b 1o 8 baking shest lined with parchment paper,

For the (Hling, pesl, core, and quanier the apples. Ut each quarter Into 3 chunka, Toss the chunks with the orange zest. Cover the i dougl
with the apple chanks, leaving a | [72-inch border.

Combize the oo, sugar, sali, cinnamon, asd allspice in the boed of o focd processor fitied with a steel blade. Add the buiter and pulse uniil
the mixhure is crumbly. Pour inlo a bow] asd neb i with vour fingens wmil i stans holdisg together. Sprinkle ewenly on the apples. Genily
fcdid the border over the apples, plesting it to meks & circde,

Bake the crostain foe 20 1o 23 minubes, or uniil the ensst [ golden and tee apples pe tender, Lot the tan coof for 5 misesss, then wse 2 large
spabalas to tansfer it to & wire mok.




Make biscuit top while filling bales:

»  Whisk together flour, baking powder, 1 tsp sugar, and salt in a large bowl. Blend in butter with
your fingertips until mixture resembles coarse meal. Add cream and stir with a fork just until a
daugh forms.

s  Turn out dough onto a lightly floured surface and knead 4 or 5 times to bring dough together.
Pat or roll dough into an &-inch square, Brush with a little additianal cream and sprinkle with
remaining 2 tsp sugar,

Finish pandowdy:

« Cowver hot fruit with dough and bake, uncoverad, until biscuit is just golden, about 20 minutes.
Use a spoon to break up biscuit top and mix slightly with filling, drizzling some of apples and
liquid over biscuit.

+ Continue to bake until apples are tender and biscuit is golden brown in spots, 5 to 10 minutes
more. Cool to warm, about 20 minutes.

Fall Fruit Crumble
Lervesh

& Active time: 15 min
=  Start to finish:50 min

MNovember 2008
Cronberries, pears, and opoles form o sweetly irresistible autumn trinity beneath a crisp oat fopoing.

# 2 cups fresh or thawed frozen cranberries
& 2 firm-ripe pears such as Bartlett, peeled and cut into 1/2-inch pieces
= 2 apples such as Gala, peeled and cut into 1/2-Inch pieces
1 cup sugar, divided
1 1/2 tablespoons cornstarch
= 3/4 teaspoon pure vanlila extract
 1cupold-fashioned oats
# 1/2 cup all-purpose flour
= 1/4 teaspoon salt
+ 1 stick unsalted butter, softened

= Preheat aven to 425°F with rack in middle.

= Stir together fruits, 1/2 cup sugar, cornstarch, and vanilla and place in a buttered shallow 2-
guart baking dish.

=  Stir together oats, flour, salt, and remaining 1/2 cup sugar. Blend in butter with your fingertips
until mixture farms small clumps. Scatter over fruit and bake until juices are bubbling and
topping is galden brown, about 20 minutes. Cool slightly before serving.




& Active time:20 min
» Start to finish:1 3/4 hr (includes cogling)

August 2009
At first glance, a pandowdy [s as homey as it gets. But the reality—tender, lightly spiced fruit
interspersed with pieces of pastry, some crisp, some saftened with the fruit julces—tastes much more
complex ond satisfying than you might imagine. This particular version, apples sweetened with molasses,
is traditional and absolutely delicious, especlally with o cool splash of heavy cream.

For fruit filling

= 1/3 cup molasses (not robust or blackstrap)
+ 2tablespoons water
2 teaspoons fresh lemon juice
« 1/2 teaspoon grated nutmeg
« 1/ teaspoon ground cinnamon
= 1/2 teaspoon pure vanilla extract
1/4 weaspoon salt
# 5 Gala or Granny S5mith apples (2 to 21/2 Ib), peeled, cored, and cut into 1/2-inch wedges
+ 1tablespoon all-purpose flour
«  1/2 cup sugar
+ 1 tablespoons unsalted butter, cut into bits

For biscuit top

2 cups all-purpose flour

1 tablespoon baking powder

3 teaspoons sugar, divided

1/2 teaspoon salt

3/4 stick cold unsalted butter, cut into 1/2-Inch pieces
1 cup heawy cream plus additional for brushing

»  Accompaniment:

heavy cream
Make fruit filling:

« Preheat oven to 375°F with rack in middle. Stir together molasses, water, lemon juice, nutmeg,
cinnamaon, vanlila, and salt in a large bowl. Add apples and stir to coat, then stir in flour and
Sugar.

» Transfer apple mixture to a 9-inch square baking pan and dot with butter. Bake, covered with
foll, 25 minutes.



Crusd

Spinach Quiche

Adapted from Adapted from Bon Appetit, October 1991

I generally use one half-recipe of Martha Stewart's Pate Brisee, minus the sugar, rolled out and
pressed into either a 9-inch round pie dish or removable-bottom 9-inch round tart pan as the base.
You can par bake this if you wish, though | generally do not. The original recipe calls for a sheet
of puff pastry as the shell. It is not my preference to do it this way, but 1 am sure others would
like it

1 3-punce package cream cheese, room temperafure

1/3 cup half and half {(or milk)

3 eges

1 10-ounce package frozen chopped spinach, thawed and drained

12 cup grated cheddar (gruyere works well, too}

14 cup grated Parmesan

4 to 6 green onions, thinly sliced (1/2 cup finely diced red or white onion or shallots work as
well)

1/4 teaspoon salt

1/4 teaspoon pepper

Preheat oven o 425°, Beat cream cheese in medium bow] until smooth. Gradually beat in half
and half and eggs. Mix in remaining ingredients. Pour mixture into prepared crust. Bake until
crust is golden brown and filling is set, about 25 minutes. Cool 10 minutes before serving.

Makes | double-crust or 2 single-crust 9- to 10-inch pies

¥ B 8 ¥

2 172 cups all-purpose flour

| teaspoon salt

1 teaspoon sugar

| cup (2 sticks) unsalted butter, chilled and cut into small pieces
14 to 172 cup ice water

Directions

In the bowl of a food processor, combine flour, salt, and sugar. Add butter, and process until the
mixfure resembles coarse meal, 8§ to 10 seconds,

With machine running, add ice water in a slow, steady stream through feed tube. Pulse until
dough holds together without being wet or sticky; be careful not to process more than 30 seconds,
To test, squeeze a small amount together: If it is crumbly, add more ice water, | tablespoon at a
lime.

Divide dough into two equal balls. Flatten each ball into a disc and wrap in plastic. Transfer to the
refrigerator and chill at least 1 hour. Dough may be stored, frozen, up to 1 month.

Old Fashioned Apple Pandowdy

Servesh




Roasted Vegetables

Ingredients

Berves 8; Makes about 12 cups.

= 8 ® ® & & ®

2 pounds (about 1 medium) butternut squash, peeled, seeded, and cut into 1 1/2-inch picces
2 pounds red new potatoes (12 to 14), well scrubbed and quartered

| pound medium red onions (about 2 to 3), peeled and quartered

I pound carrots (6 to 8 medium), halved lengthwise, if thick, and ¢ut into 1 1/2-inch lengths
4 to & garlic cloves, peeled and smashed

3 tablespoons olive oil

Coarse salt and ground pepper

Direciions

Pizza

Preheat oven to 450 degrees, Divide vegetables and garlic between two rimmed baking sheets (or
line with parchment paper, if desired, for easy cleanup); dividing evenly, toss with oil, 2
teaspoons coarse salt, and 1/4 teaspoon pepper.

Roast until vegetables are tender and beginning to brown, 40 to 50 minutes, tossing them and
rotating sheets from top to bottom halfway through. Serve hot or at room temperature.

Ingredicnts

Serves 4,

Dlive oil, for baking sheel and drizzling

Flour, for dusting surface

I pound store-bought pizza dough, fresh, or thawed if frozen

& ounces part-skim mozzarella cheese, grated (about 2 cups)

6 cups (about 1/2 recipe) Roasted Fall Vegetables, drained and coarsely cut
I cup part-skim ricolia cheese

1 tablespoon fresh rosemary leaves (optional)

Coarse salt and ground pepper

Directions

2

Preheat oven to 475 degrees. Brush a large baking sheet (preferably rimless) with oil, or line with
parchment paper, if desired, for casy cleanup.

Om a lightly floured surface, roll and stretch dough into a 12-by-16-inch oval (or as large as will
fit on baking sheet); transfer to sheet.

Sprinkle dough with half the mozzarella. Scatter vegetables on top, and dollop with ricoita;
sprinkle with remaining mozzarella and, il using, rosemary. Drizzle with olive oil; seazon with
salt and pepper. Bake until bubbling and golden, 20 to 25 minutes. Serve.
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Bryn Mawr College Culinary Club, Spring 2008

Purpose: The Bryn Mawr Culinary Club was created to give students an opportunity to
make their own food, share recipes from home, leamn new cooking techniques and make
use of the student kitchen.

Co-Presidents:  Catherine Down Miranda Bennett
Box C-633
cdownbrymmawr.edu mebennettftbrynmawr.edu
cell: 781 248 1397 cell; 434 960 5404
Treasurer: Ani Hatza
ahatzaf@brynmawr.edu
Budget:
Need/Activity Amount Requested

Ingredients for 7 mectings | 3455
at $65 per meeting
{examples of meetings:
comfort foods night, taste of
Britain, Valentine's Dessert
Buffet, Dumpling Night)

Non-Food supplies and £75
genelal 3GA Kilchen
improvement (muffin pans,
baking cups, cleaning
supplies lock for kitchen
cabinet etc.)

Field Trip to The Reading | $125
Terminal Market {gas,
parking, food)

Special Event: £200
Greek/Armenian Dinner
with Special Guest Sheryl
Santerian (mother of
treasurer Ami Hatza)

Total: LR35

MNumber of Members: 45




Bryn Mawr Culinary Club Budget- Fall 2007

Purpose: The Bryn Mawr Culinary Club was created to give students an opportunity to
make their own food, share recipes from home, leam new cooking technigues and make

use of the student kitchen.

Co-Presidents:

Pinky Farmum Sarah Westbrook
Iarmum@brynmawr.edu swestbrook @brynmawr.edu
cell (626) 222-9035

Treasurer:
Ani Hatza
ahatzaf@brynmawr.edu

Budget:

Meed! Activity Amount Requested Amount budgeted

Ingredients for 7 meetings | $455 300

at $65 a meeting(examples

of meetings: soufflé night,

Halloween treats, Italian

night, afternoon tea,

fondue)

Basic food supplies to $40 30

restock kitchen (spices,

flour, baking powder, elc)

Basic non food supplies we | $100 50

always end up replacing in

communal kitchen (i.e.

mixing spoons, spatulas)

Otober apple picking 2200 0

tradition/ pie night{vans,

| gas, apples, additional food)

Total: $795 §380




German Chocolate Cake - Recipe for German Choeolate Cake and F..  hitps/fwww dianaskitchen.com/cgi-bin/Master PFP cgi?doc=self&iop...

1af1

Click here to return to http:/ /www.dianaskitchen.com/page/recipes03/a31013h.htm

German Chocolate Cake _ 1{{

2 1/4 cups all-purpose flour

1 1/2 cups granulated sugar

1 1/2 teaspoons baking soda

1/4 teaspoon salt j
1 cup butter, softened 7
1 cup sour cream

& 4 large eggs

® 4 gunces sweet baking chocolate, melted

® 172 cup milk

& 3/4 teaspoon vanllla extract

Topping

3/4 cup evaporated milk

1/2 cup light brown sugar, firmly packed

1/2 cup butter

1 can {3 1/2 ounces) flaked coconut, or about 1 1/3 cups

1 cup chopped pecans

Grease and flour two B-inch square baking pans.

In a large bowl, combine flour, sugar, baking soda, salt, butter, sour cream, eggs,
chocolate, milk, and vanilla. Beat with mixer at low speed until blended. Increase mixer
to high and beat 2 minutes longer. Spoon batter into prepared pans. Bake in a
preheated 3507 oven for about 35 minutes, or until a wooden pick or cake tester
inserted in center comes out clean,

Femove to racks to cool completely.

Make topping.

In a saucepan over medium heat, bring evaparated milk, brown sugar, and butter to a
full boil; remove from heat. Stir in coconut and pecans. Set aside to cool to room
temperature.

When cake is cool, place one layer on cake platter; spoon half of the coconut mixture
onto the laver, Top with remaining cake layer and top with remaining topping.

Click here to return to hittp://www.dianagkitchen.com/

1022720006 6:48 PM



Devil’s Food Cake hitp:www.cdkitchen.com/recipes/print. php
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Devil's Food Cake
CDidiichan hitpoivwww, cdkilchen, com

Category: Devils Food Cake .
ServesiMakes: 12 | Difficulty Level: 3 | Ready In: = 30 minutes

Ingredients:

142 paund Bather

2 CUPS S

5 egpps — separated

4 guncas chooolale — mefied
2 104 cups flour

142 teazspoon salt

1 leaspoon soda

1 leaspoon vandiy

1 cup sour milk

Directions:
Cream butier, add sugar gradually & mix well. Add chocolate melted ower hot wabter and and mix in well,

Add beaten yolks, Beat mixiure thonoughly. Sift flcwr, measwne and sift twice wilh salt & soda. Add fo the first mixduns
altemately with sowr milk beating well after each addition, Add wanilla, fold in beaten whites.

Bake in 3 greased B inch pans, Bake in moderale oven 3756 F, about 26 minules,

Recipe Location: htip:iwww.cdkilchen.comirecipesirecs/27 WDevils_Food_Cake2658, shirml
Recipe ID: 14665

This recips is from CORitchen hitptfensnsy. cakitchen. com
D 15852008 CDKitchen, Ino.

@)

lofl 12272006 G:49 PM



Bryn Mawr Culinary Club Budget - SPRING 2005

Purpose;The Bryn Mawr Culinary Club was created to give students an opporiunity to
make their own food, share recipes from home, leam new cooking techniques and
make use of the new student kitchen.

President: Zahra Reynolds
Zeynold@brynmaws edu

Treasurer: Kara Rosania :
krosani Friawr edu , .[::IE"E _sejosiel

Budget: F&f) “;'ﬂ\

Need/Activity Amount Requested [Amount Budgeted oo
Meeting publicity 10] hgrias” =

Ingredients for 7 2R -P4T3 g :
mﬂ-a-ﬁngsatﬁﬂﬂpg m = [ 4015
meeting 420 200 |Cobavind— 41 2.3

Non-food supplies and : -
general SGA Kitchen Chwsh - 0228

improvement 2o, - Hal - 18
{utensils/equipments,
bundt pan, parchment
paper, standing grater,
zaster, mandolin,
spoonula) 7ol
Fiekd Trip o the Italian
Market in South Philly in
February (includes
iransporiation, 2 vans, ;
and cost of food &’%—-’f ¥
purchases to bring back
and cook) 200| 180

|Field Trip to Linvilla
Orchards to pick
strawberries in April
(includes transportation,
2 vans, and cost of food
purchases o bring back
and cook). 200
[Total: 800

Mumber of Members as E'! 0
of Fall 2005; b

Meats bl-weekly for regular meetings and occasssonally
far other evants

v ngs Lt March 26™ _ Halian wog ket



recipes

From: "John Forsyth" <wheresthefuninthat @hotmail.com>
Subject: recipes

Date: Mon, September 18, 2006 7:31 pm

To: cforsyth@brynmawr.edu

Page l1of 1

Plaim Muffins

Mix together:

2 eggs

1C milk

1/2 € oil

Add:

3 C flour

1 € sugar

4 tap baking powder
1 tsp salt

Bake in greased suffin cine at 350 for about 20 minutes. Add blueberries,
cranberries, or whatever you want to the batter,

Ferman Pancakes

2 T butter
4 eggs

2 C milk

2 C Elour

1l tap salt

2 T sugar

1 T vanilla

Place butter in pan and put in heating oven to melt. Mix remaining
ingredients in a blender and then pour into pan after butter has melted. It
iz important to melt the butter in the pan because the pan neads to be hot
when the egg mixture is poured in. Bake i 400 degree oven for about 390
minutes.

Hope thie helps. Have a great FHE and culinary club.
Lowe,
Maom

All-in-one security and maintenance for your PC. Get & Eree 90-day trial!

hrep://elk. avdme . MEN /mannkwlol0S000000imen/direct /01 threfshttp: / fwww. windows

Dowenload this as a file

https:/fwebmail brynmawr.edu/sre/printer_friendly_bottom.php?passed_ent_id=0&mailbo...

9/ 192006
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anneapn. £ LIIVET PTHENALY hitp P epicurious. comirecipealrecipe_views/printer_friendiy/1916

e;éitzu*&hm COI
BROWN SODA BREAD

1 3/4 cups all purpose flour

1 3/4 cups whole wheat flour

3 tablespoons toasted wheat bran

3 tablespoons toasted wheat germ

2 tablespoons old-fashioned oats

2 tablespoons (packed) dark brown sugar

1 teaspoon baking soda

1/2 1easpoon salt

2 tablespoons (1/4 stick) chilled unsalted butter, cut into pieces
2 cups (about) buttermilk

Preheat oven to 425°F. Butter 9x5x3-inch loaf pan. Combine first 8 ingredients in large bowl; mix
well. Add butter; rub in with fingertips until mixture resembles fine meal, Stir in enough buttermilk 1o
form soft dough. Transfer dough to prepared loaf pan. Bake until bread is dark brown and tester
inserted into center comes out clean, about 40 minutes. Turn bread out onto rack. Turn right side up

and cool on rack.

Serves 8,

Bon Appétit
May 1996

Epicurious.com & CondéNet, Inc. All rights reserved.

of 1 ! H132006 9:23 AM



Kelly's Pot Stickers ..cos

I adapted this recipe from the back of the package of wonton wrappers. They can be a
little "putsy”® to make, but SO good - I get asked 1o make them again & again! Be creative
with the meats & veggies - chicken or shrimp will work. Add any other firm veggies you
have on hand - celery, beans sprouts, water chesinuts, ete. You can make these ahead &
just reheat for guests. Enjoy!!!
1/21b ground lean pork
L eup cabbage (finely chopped)
Jgreen onions (fincly chopped)
1 carrot (finely chopped)
1 clove garlic (minced)
| 1/2teaspoons soy sauce
1/2teaspoon ground ginger
1/2teaspoon sesame ofl
I package 3inch square wonton wrappers
vegetable oil (for frying)
chicken broth (for steaming)
cornstarch
water

50 appetizers Change size or US/metric

45 minutes 30 mins prep

ADYERTISEMENT - Remove wds wilh Recipezanf Premium

Combine first 8 ingredients (pork thru sesame oil).
Lay several wonton wrappers on a flat surface and place 1 tsp of filling in the
center of wrapper.
(Do a few at a ime s0 wrappers don't dry out).
Make a paste of constarch&: water (to seal dumplings).
Fold& seal into a triangular shape.
Then fold all three"points" in (makes a"diaper” shape!) making sure to seal all
seams with paste.
In a large nonstick skillet with a tight fitting lid, place 2 ths of veggie oil.
Heat oil& fry dumplings, a few at a time, until golden brown on both sides.
Add about 1/3 cup chicken broth to skillet, cover& steam about 8 minutes.

. Repeat, adding o1l& broth as needed, until all stickers are done.

. Dipping sauce: Reduce a mixture of brown sugar, soy sauce and minced garlic
until it is thick enough for dipping,

[ ]

o L 19
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Stovetop Spinach and Artichoke Dip i

This sounds more complicated than it is. Got this recipe off Good Morming America. The
dip is WONDERFUL!!!!
21ablespoons extra-virgin olive oil
1 tablespoon butter
3cloves garlic, chopped
1/2onion, chopped
2tablespoons chopped fresh thyvme or 2 teaspoons dried thyvme
1/2small red bell pepper, seeded and chopped
2tablespoons all-purpose flour
1/2cup dry white wine



I cup chicken or vegetable stock
1 2cup half-and-half or heavy cream
1 {150unce) can water-packed artichoke hearts, drained and coarsely chopped
2 (10ounce) boxes chopped spinach, defrosted and squeezed dry in kitchen towel
1 1/2cups shredded italian four cheese blend (10 oz, provolone, Parmesan, mozzarella
and asiago)
salt & freshly ground black pepper
1loaf erusty round bread
| loaf multigrain bread or wheat baguette, sliced

8 servings Change size or US/metric
30 minutes 10 mins prep

ADVERTISEMENT - Bemoxe adg with Heclpezpar Fremiym

1. To amedium sancepot, preheated over moderate heat, add about 2 Ths extra
virgin olive oil, 2 tums of the pan in a slow stream.

2. Add butter to oil.

3. When butter melts, add garlic and omons to the pot.

4. Sprinkle in thyme leaves.

5. Saute 2 minutes, add chopped red pepper.

6. Saute mixture a minute more.

7. Sprinkle in flour, stir to coat vegetables.

8. Cook flour a minute,

9. Whisk in wine and reduce by half.

10. Whigk in stock and thicken sauce 1 minute.

11. Stir in half-and-half or cream.

12. When sauce returns to a bubble, add artichokes, spinach and cheeses.

13. Keep stirring until cheeses melt and sauce is well combined.

14. Add salt and pepper and adjust seasonings to your taste.

15. Remove the top from the round loaf and cube.

16. Hollow bottom out to use as serving bowl Pour dip into hollow bread bowl on
serving platter and surround with sliced multi or whole grain bread for dipping.

17. Reserve extra dip to warm and refill as necessary.

18. Cut up bread bowl when baguette slices are gone.

19. The bowl is the best part as it absorbs juices from the dip.
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Bryn Mawr Culinary Club Budget - SPRING 2007

Purpoas: The Biryn Mawr Culinary Club was created to give studants an opportunity s make thalr own food, sharn
recipa feoim home, beam rew cooking 1echniques and make =8 of the student kilchan

Co-Presidents:

Traasunar:

Butgel.

Cathering Down
Baxx C-833

colowm @ brynmawr.edi

ext. kG440

Christing Forsyih & Cathedine Down

Christing Forsyth
Bax C-543

clorayh B brymmawr. edu
cell B01-842-5558

[HeadiActivity

Amouni Rogquesied

{Amount Budgeted

Ingrediants Tor & meetings at $55 per
masting [examples of meeting plans;
soup nighl, & "remantic valenting's
dinnes® right, “Anna of Green Gables®
raght, Graew/Armenian food, bread
making, Mar Gras night, ate.)

Co-sponscned event with Mbed
Company: Food Fuslon

&

Chub: Chocolates and Chaesas of the

rmmmmwmmm
Workd

Italian grancmathar will coma inand

[Ihtim&mny[ﬁ‘uw[amvma
us some braditional recipas)

Joint ovent with JSA: special shabbat
dinrgr

Joind avent with the physics
depariment: Liguid MNitrogen lecrsam

Man-lead supplies and general SGA
Kitchan improvement
{uinnsdsaquipmonts{$70], aprons (for
thia kiichen)$50], food
procesan$150], Cluby Cook
Bock{$30])
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Eryn Mawr Culinary Club

Budget - FALL 2005

FPurpose:The Bryn Mawr Culinary Club was crealed to give students an opportunity o
make their own food, share recipes from home, learn new cooking lechnigues and
make use of the new student kitchen.

Presidant:

Treasurer;

Budget:

Zahra Reynolds

zreynold@brynmawr. edy

k5065

Elizabath Shanw

eshawibrymim awr.ady

Need/Activity

Amount ﬁlquuud

Amount Eﬁdgm

Meeling publicity

10

Club and event publicity
including promaotional
ingredients,

|posterboard, printing,

craft supplies

Ingredients for 7
meetings at 360 per
meeting

420

250

Mon-food supplies and
genaral SGA Kitchen
improvement
{utensilsiequipments
such as 8x13 pan, bundt
pan, parchment paper,
standing grater, zesler,
mandolin, spoonuia)

B3

(Co-sponsored cooking

demaonstration with
Mujeres during Hispanic
Heritage Month
{October)

1=

70

Member supples
-recipa hinders for
members -
screen-printed aprons
for preseniers

Fietd Trip to the Natian
Market in South Philly in
Movember (includes
transportation, 2 vans,
and cost of food
purchases to bring back
and cook)

v 926 4556

ol
wo W29 aqg.70

A%, ol

-—'.rzﬂm Glle 2 E""I

’qﬂy_—q

56

&0 _B0.45%

a1¢%




Printing of Dining Hall

Cookbook 20 4]
Total: 1120] 400|
MNumber of Members as

of Spring 2005:; 30

Meeats bi-weekly for regular meelings and occassionally
for other events




High Tea

Salmon + vegyje tort
,ltmll:hiﬂ- k.
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Biryn Mamr Culinany Club Budged - FALL 20046

Puiposa: Tha Bryn Maws Culinany Club was croabed o gha students an opportunity o make ibair awn
fond, shding Fecipas bram hofid, Bam ey cooking bechniquses and maka uee of The naw sludent ktchan.

Co-Presicants: Camering Doan Chrigting Forsyth
cdowniBbrynmawr edu clorsyihmbrynmanwr edy
pcl, x50 coll 801 -842-5558
Treasurer: W FrErIE Jf_‘l-“n.ﬂm T:] A lc:bu”:
kroeaniaiEtnynman. edy
Snlq S Hi‘f“l'?,__
Budget:
Mead Activity Amount Regquested Amount Budgeted
Fall Frolic| 20
Big Evants (Apple Picking,|
Co-8ponsored) 10
ingredians for 10 messngs ai
$60 per mesling (examgies of
messling plans: sushi nighl,
higliday coakles, fakan Gran i
Dirmer, eic) — '}_Igrﬂ.uﬁ 800
|Man-foad supplies and general
SGA Kitchen improvement
{ulengitefaguipments, bund

pan, parchement paped, apions,
food procaessor, Club Coclk

Book) 125
Flald Trip for Appha Picking a
Lirvila Onchards (ncludas
apples, ingredients,
iransportalion(beo vans and
gask....} 0
e B T _-_-_‘_'_"'-_._.
Idum-nu-aum with e L
Professional Training for
Crficess at Wiling Cooking
Sehool 60
[Totat: 1098|
Mumber of Membars as of
Spring 2006: 5

Moels bi-weeikhy for regular meetngs and occassionally or alhar
farls




Bryn Mawr Culinary Club Budget - SPRING 2007

Purpose:The Bryn Maar Culinary Club was crenbed i give sbudents an opporiunity lo make Sheir own food, shara
rescipes from home, leasm nenw coaking techniguos and make vse of the shadent Kiichen,

Co-Praskdenis:

Trassurer;

Budgat:

Calfwering Devwn
Box C-533
cdown@brynmaws edu

axl. x5d4l

Chrigling Forsyth & Cathering Do

Cihristing Forsylh
Box C-543
clorsythfbrynmanst edu

cell B01-842-5568

Noad/Activity

Amound Reguesiod

Amount Budgated

Ingredients or 8 meatings al $65 per
|mesting [axamples of meeling plans:
soup night, a “romantic vatanting’s
dinner” right, “Anna of Grean Gablas™
nighl. Greek/Armersan food, bread
rnaking, Mardi Gras right, sic.)

300}

Co-sponsceed avent with BMixed
Company: Food Fusion

Joind ewdn with Chocolate Loveans
|Club; Chocolabes and Cheases of the
‘Warid

Italizn Sranmy Dinner (3 member's
ialian grandmaother will comae in end
show us soma traditional recipas)

IJnhl:-mrmt-.-dTh JSA: special shabbal
dinmar

&

Joint avent with tha physics
[daparimsent: Ligusd Nitnogen |cacraam

Mon-focd supplbes and genceal SGA
Kitchen improsoment
{ubtensilssquipments|$70], aprons (for
th iitchen ) $50], food
processoif$150], Club Cook
Bocki$20))

Total:

1135

Mumbser of Membens s of Spring
206

Moats bi-weekly Sor regular meatings and occassianally for other avenls




Budgeting Guidelines 2004 - 2005
An Addendum to SFC Bylaws on the SGA Blackboard Site
#PLEASE READ THE FAMILIARIZE YOURSELF WITH THE BYLAWS IN
ADDITION TO THIS WORKSHEET**

Budgeting Overview

Budgeting has a duel purpose for clubs and organizations. First and most obviously,
budgeting secures funds for clubs to hold activities over the course of the semester. But
perhaps, more subtly, budgeting forces clubs to sit down at the beginning of each
semester to plan, in detail, their goals and objectives for the upcoming year. Think of
budgeting as an opportunity to get a head-start on your club's agenda, creating a written
outline of your activities, the more detailed the better.

Budgeting Timeline for Fall Semester

September 3 — Budgets due 1o the SFC office by 5:00; sign up for budgeting interviews
September 5 through September 9 — Budgeting interviews, times / places TBA
September 10 - Preliminary budget announced; sign up for grievances

September 12 through September 15 - Grnievances

September 17 — Final budget announced

September 19 - Fall Semester Budget voted on by the SGA Assembly

Budgeting Logistics

Submit the budget on a PC Disk with the budget saved as a MICROSOFT EXCEL ElLE.-
in addition to 4 PAPER COPIES of the budget. Files other that Microsoft Excel files will
NOT be accepled. The PC Disk should be attached to the 4 hard copies and put in an
envelope. Professionalism and planning (for example, stapling copies of the budgeting,
instead of paper clipping them together, or using a brown manila envelope as opposed o
taping sheets of paper together) go along way in presenting a club as solid and organized
as well as ensuring pieces of your budget are all in one place and your disk is not lost.




Budgeting Dos and Don'ts

Do read the SFC by-laws on the SGA Blackboard site

Include a brief descriptor of your club, including its size, and the contact
information for both the president and treasurer on the budget proper. Label the
budget with the semester and the year.

Research eventsfactivities as much as possible before you add them to budget -
know prices, logistics, and locations because you will expecied to answer
gquestions in regards to them during budgeting interviews.

List your events/activitics in order of priority on your budget. Think long and hard
about what's important to your ¢lub — if you're requesting a lot of money for food
for meetings or food for events, realize that this will detract from your other
funds. What's more important to your club —pizza at your meetings or bringing an
awesome speaker o campus?

Look in to co-sponsoring larger events with other groups on campus — even if it
initially seems like an unlikely combination.

Create a separate budget for transportation to and from community service and
activism activities as these funds, once approved by SFC, will be covered by the
CS0O rather than SGA.

Read over last semester’s budget for ideas and to get a general feeling of how to
prepare the budget.

Take advantage of special student rates of food purchased through Haffner
catering.

Try to find creative ways 10 cul comers or sponsor events oulside of SGA funding
and tell us about it 50 we can recommend your ideas to other groups.

Keep events and activities on campus and open to the entire community — these
are all the students” SGA dues and all students, not just members of a sponsoring
organization, should benefit. Share with the entire community,

Contact SFC if wou have any questions of concems. Email
smajor @brynmawr.edu with problems.

DON"T

-

2

Inflate your budget with the hopes we'll only cut a certain percentage — it's fairly
obvious which budgets are inflated and excessive expenses will be climinated no
matter what the total amount requested is.

Put co-sponsored events on your budget if you have not discussed in detail the
events with the other sponsoring organization - if the event is not a part of both
clubs budgets it will automatically be cut.

Request more than $100 for food for meetings for the semester {note: this does
not guarantee you will receive the full $100 for food for meetings).

Request funding for 1-shiris - it ain’t going to happen.

Request funding for a speaker/performer without consulting Mary Beth Horvath,
head of student activities, and gamering a full understanding of scale, practicality,
and logistics,

Expect to receive the full $250 if you're a new club,




- Be scared of the budgeting process of the budgeting interviews, SFC is here 1o
help!

Student Finance Committee BY-LAWS
Bryn Mawr College Self Government Association, Est. 1892
Student Finance Commitiee
101 North Merion Avenue
Bryn Mawr, PA 19010-2899
e-mail: sfc @brynmawr.edu

Budgeting Guidelines

. Budget: Submit the budget on a labeled PC Disk with the budget saved as a
MICROSOFT EXCEL FILE, in addition to 6 PAPER COPIES of the budget.
Files other that Microsoft Excel files will NOT be accepted. The PC Disk
should be attached to the 6 hard copies and put in an envelope.

. Budgets should include events for the semester the budgeting process is
being taking place in as well as the first three weeks of the following semester.

. Requirements/Events: List in order of priority

. Community service activities: List transportation for community service
activities on a separate Excel spreadsheet (with a separate total) from other
transportation requirements. SFC decides what transportation is approved to be
covered by the CS50. (This applies to all clubs including those that do not have
communily service as their sole emphasis, but as a component of their activities.
The community service oflice will not honor from their budget, expenditures
which have not been previously budgeted for in this process)

. Fundraised Monies: Must be included in your budget. Only fundraised
money carries over from semester to semester. (money from the previous budget
will close and go back to the general pot).

. Food at meetings: Budgeted amount for food at meetings should not
exceed $100.00 (depends on the size of the club)

. Size of Club: The budget should state the number of members and the
frequency of meetings at the end of the budget,




. Publicity: Budgeted amount for publicity for regularly scheduled meetings,
should not exceed $10 (There is no limit for publicizing campus-wide events. The
Student Activities office can also assist you in publicizing campus-wide events)

. Organize your needs concisely according to the following columns
Activities Amount Requested Amount Budgeted (Leave this blank)

. Contact information: Display the name, phone number, box number and
email address of the club Treasurer and President

. Off-campus events: No funds are allocated for meals and airfare for
students. However, if a conference or event is held in a hotel, a maximum of 3400
can be allocated for lodging

. Parties and Teas: Clubs must budget for DJ's, party costs and any teas in
the semester's budget. A maximum of $6(0: can be allocated for a DJ per party,
regardless of the number of clubs sponsoring the party.

. Speakers / Performers: A well-estimated, itemized list of every expense
associated with speakers must be invited guests. SGA covers the costs of speakers
for up to $400. For expenses exceeding this, joint presentations and other funding
should be considered. More than $400 may be given at the discretion of the SFC.
The contract guidelines included below must be strictly adhered to.

. New Clubs: Receive a maximum of $250 in their first semester of
existence.
. Outside Aeccounts: Clubs are not allowed to have accounts outside the

SGA, unless they have been granted permission by the SFC.,

. Charging for Events: Organizations are not permitted to charge community
members for event that have been funded by the SGA

. CO-SPONSORSHIP: CO-SPONSORING EVENTS AND
FUNDRAISING 1S STRONGLY ENCOURAGED. IT IS AN EFFECTIVE
MEANS BY WHICH TO MAXIMIZE YOUR CLUBS'S/ORGANIZATION'S
RESOURCES. CONTACT INFORMATION FOR OTHER ON CAMPUS
CLUBS/ORGANISATIONS MANY BE OBTAINED FROM THE ACTIVITIES
OFFICE.

* Upon submitting a budget at the appropriate time and place as designated by the
SFC, all clubs are required to sign-up for a scheduled 15-minute long budgeting
interview. INTERVIEWS ARE MANDATORY FOR ALL CLUBS. SFC




retains the right to refuse funding for any club which does not follow proper
budgeting procedures,

- Grievances: After receiving the finalized budget, the club treasurer may
come to Grievances to request a change in her awarded funds. An organization
may only request a change if new information is presented to support the request.

Obtaining Budget Funds
I. Attendance at SGA meetings

. One officer of each organization receiving SGA funds must attend one
SGA meeting of their choice per semester in order to receive funds the following
SCIMEesler.

. At this meeting, the officer will be expected to introduce herself/himself
and tell which organization they represent during community member
introductions. They will provide the SGA Secretary with their email address
following the meeting so their contact information will be incluoded in the minutes.

. Any concerns should be brought to SGA at any meeting during the
semestier.

1I. Securing budget funds

. Each organization is assigned an SFC Representative. All check requests
and questions/problems are to be directed toward your SFC representative. The
SFC representative will in turn contact the SGA Treasurer if necessary. It is
required that you meet with your representative during an SFC meeting at least
twice a semester o check records.

. One designated person, the treasurer, will be able to access the club's
budgeted funds. This person will request and receive the checks from the SFC.
The treasurer will then immediately distribute them to the appropriate personis).
Notify your SFC representative if there is a change in treasurer. All club treasures
are advised to have “unofficial assistants” {(another club executive or member)
who should be able to carry out transactions with the SFC when the treasurer is
away. All treasurers should keep and refer to these guidelines throughout the
Semester.




. The SGA bulletin board in the campus center will have reimbursement and
advance request forms that are to be filled out to receive funds.

- Select the appropriate form, fill it out completely, attach all pertinent
receipts and turn everything into the SFC REQUESTS box at the SFC Office on
the second floor of the SGA House at Cambrian Row,

. SFC will submit the requests to the Compiroller’s Office who will send the
checks to the designated persons within two weeks after the request was made (o
SFC.

. If a check is not received within three weeks of the request, please contact
SFC. Do not contact the Comptroller.

. Monies are not guaranteed if funds are used before the budgeting process is
complete. Reimbursement and advance requests will not be accepted until the
semester budget 15 approved by the SGA Assembly.

IT1. Reimbursement Procedures

. There are four wvarieties of reimbursement for student clubs and
organizations and each should be handled in the appropriate manner, as follows:

1. Reimbursement to a student payee. If a student representative
for a club or organization needs to be reimbursed (the money has
already been spent) for an activity or supplies, fill out a
reimbursement form, including the student pavee's pertinent
information (full name, box number, and student 1D number) and
should be submitted to SFC along with the appropriate receipts.

2 Reimbursement to a Bryn Mawr College Department. Checks
are not written inter-departmently within the college. For
example, checks are not written o BMCDS, the transportation
department, the dean’s office, Wyndham, or academic
departments. Inter-depariment reimbursements requests should
include and invoice or proof of payment and the budget number
to which the reimbursement should be credited to. When
obtaining goods or services from BMC Departments, make sure
to ask for their budget numbers.

3 Reimbursement to an outside vendor. Vendors include outside
providers of goods and services, for example, printing companies,
bus companies, or suppliers of materials / food. Vendor
reimbursement request should include an invoice as opposed to a




receipt as well as the vendor address to where the check should be
sent from the Comptroller’s Office.

4. Reimbursements to speakers or performers. In order to obtain
reimbursements for speakers or performers (or any third-party
individual not associated with the college) a contract (please see
below for more details) and a completed W-9 form must be
submitted with the request. In this instance, the signed contract
acts as a receipt of payment. Note: Orgamzations are NOT
permitted to have a check written out to a student payee if funds
will then be turned over to a speaker or performer in order to
avoid creating a contract / signing a W-9 form, This opens up the
possibility for evasion of income taxes as well as student liability
of a bounced check.

. The reimbursement request form should be filled out appropriately in
accordance to which type of reimbursement is being secured.

. Reimbursements requests for under 310 may be held by the SFC until they
can be combined with another request in order to cut back on processing by the
Comptroller's Office.

ITl. Advances

. You must complete and submit an advance authorization form to be
considered for an advance.

. Advances for over $100 will not be permitted. Third-parties should be
notified in advance that they will not necessarily be paid on-site for goods and
services (as is the standard for colleges and universities). Students who intend on
making large purchases from an outside vendor should request an invoice
addressed to “Bryn Mawr College” to be turned in as a reimbursement (Please see
above regarding reimbursements). Invoices can be requested from Staples, Acme,
and other local vendors. In no circumstance will an advance for over $100 be
written in a student’s name.

- Advances are given at the discretion of the SFC and the Comptroller’s
Office.

. Receipts must be wrned in fo the Comptroller's Office within three weeks
of the date of your advance request. No future advances will be granted until you
account for your current, Failure to turn in receipts by the following semester
will result in a repayment by the organization to the SGA of those funds that
cannot be properly accounted for with a receipt.




IV. CSO Monies

» Funds approved by the SFC during the budgeting process for community service
transportation expenses (please see Budgeting Guidelines) should be obtained
directly from the Community Service Office.

V. Reallocations

. After budgets are finalized, an organization my make further changes to
their budget by requesting a reallocation of funds. Reallocations are not request
for more funds, but for changes to the club's existing budget.

. The club treasurer must complete and submit a reallocation request form 1o
her SFC representative for approval. Therefore, all reallocation requests must
occur before the expenditure; otherwise the club will not be reimbursed the full
amount. Please allow adequate time for approval,

VI. Contract Policy for Speakers/Performers and Coaches

. With at least one month's nolice, go o the Office of Student Activities
when you need a contract. The Office of Student Activities will prepare the
paperwork and send the contract to the college lawyer. THE CONSULTATION
WITH THE ACTIVITIES OFFICE IS MANDATORY!

. The SFC will not approve a check to be written until a contract has been
reviewed and signed by the appropriate College administrators. Please note that it
is essential that adequate time be given for the process to be properly carried oult.

. To protect yourself as a student, you consult with the Student Activities
Director BEFORE entering into an agreement with the speaker/ performer, She
will advise you of the procedures regarding the contract. DO NOT SIGN THE
CONTRACT. The College's lawyer review any contract for a speaker of
performer that your club is sponsoring. Then Jerry Berenson, the College
Treasurer, will sign the contract. DO NOT ASSUME THE LIABILITY! DO
NOT SIGN THE CONTRACT!

= [t is recommended that you seek contracts for speakers/performers one month in
advance for an event. {Two weeks 15 the absolute minimum time required to
process a contract. Please contact the Student Activities office before beginning
the event process).

Other On-Campus Resources




o~

Other sources for Financial Resources:

. Career Development Office

Deans' Office

Presidents Office

Community Service Office

Bryn Mawr College/Haverford College academic departments
Student Activities Office

International Students’ Office

Arts Office

Co-Sponsoring with other clubs

The Center for International Studies

The Center for Ethnicities, Communities and Social Policy
The Center for Visual Culture

The Center for Science in Society

Please also note that the College’s administrative offices such as Communily
Services, Office of Student Activities, the Transportation Department, Diming
Services, also have guidelines by which you must abide in order to have use of the
services they offer. For your convenience, a short summary of procedures that
will help you in your relations with these offices such as will be available at the
time of your interview, You must conform to the regulations and procedures of
these offices in order to access the resources and services they have on offer.
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Culinary Club Email List Sign-Up (2)
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Culinary Club Email List Sign-Up (3)
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