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 I FORGOT TO TELL YOU SOMETHING...





1K pounds ground beef
1  cup bread crumbs 
3  eggs
3  tablespoons milk
1  celery stalk, finely chopped
1  garlic clove, finely chopped
1  medium onion, finely chopped
1  teaspoon dried thyme
1  teaspoon salt
 Ground black pepper

3  tablespoons ketchup
2  tablespoons Dijon mustard
1  teaspoon Worcestershire sauce

1. Preheat the oven to 350°F. Lightly grease a  
9 x 5 x 3-inch loaf pan.

2. In a bowl, mix the meatloaf ingredients together 
until well combined. Press the mixture evenly into 
the prepared loaf pan. Bake until cooked through,  
45 minutes to 55 minutes.

3. Meanwhile, whisk together the ketchup, mustard, 
and Worcestershire sauce. Generously brush the top 
of the baked meatloaf with the glaze. Bake for 5 
minutes more. Let cool slightly before slicing and 
serving.



Mommy’s Macaroni & Cheese

1.   To make the bread crumbs, rub the bread vigorously between your 
palms until coarse crumbs form. The crumbs will be unevenly shaped.

2.  Melt the butter in a medium pan over medium-high heat. Add the 
crumbs and cook, stirring, until the crumbs are coated with butter, but not 
browned (the butter keeps the crumbs from burning, browns them nicely, 
and makes a great crunch). Transfer the crumbs to a bowl. 

3.  To make the macaroni, preheat the oven to 375° F. Grease a 1½-quart 
casserole dish with 1 tablespoon butter.

4.  In a pot of boiling water, cook the macaroni according to the package 
directions. Drain and return to the pot.

5. Place the cheese, milk, remaining 2 tablespoons butter, salt, and pepper 
in the top of a double boiler or bowl set over a pot of boiling water.  Cook, 
covered, until the cheese is melted, 3 to 5 minutes. Simmer the mixture 
uncovered, stirring, until smooth, about 1 minute more. 

6.  Add the cheese to the pot of cooked macaroni and stir to coat. Transfer 
the macaroni to the prepared casserole. Top with the breadcrumbs. Bake 
15 to 20 minutes until the top is golden brown. 

Serves 4 to  6 
 

2 to 3 slices cheap white bread  
 (airy, not dense), crusts removed
2  tablespoons unsalted butter

3  tablespoons unsalted butter 
1  (8-ounce) package elbow macaroni

 pound American cheese, cubed
 cup milk

  teaspoon salt
  teaspoon ground black pepper



 

2  large potatoes, peeled and cubed
2  teaspoons salt, plus additional,  
 if necessary
1  cup sour cream
5  tablespoons unsalted butter
N  cup finely chopped chives
 Black pepper, to taste

1.  Fill a medium pot with water; add 1 teaspoon salt 
and the potatoes. Bring to a boil and cook until fork 
tender, about 20 minutes. Drain.

2.  Using a potato masher or fork, break up the potatoes. 
Add the remaining 1 teaspoon salt, sour cream, butter, 
chives, and pepper and mash to the desired consistency. 
Taste and adjust the seasoning, if necessary. Serve 
immediately.



Ga-Ga-Gai Pan

1.  Whisk together the marinade ingredients in a bowl. Add the duck  
pieces and toss to coat. Cover with plastic and refrigerate for 30 minutes. 

2.  In a separate bowl, whisk together the sauce ingredients.

3.  In a wok, heat 2 tablespoons vegetable oil until it just begins to smoke. 
Add the ginger and garlic and cook 30 seconds. Add the mushrooms and 
cook, tossing, for 30 seconds. Add the snow peas, bamboo shoots, and 
water chestnuts. Cook, tossing occasionally, for 2 minutes. Transfer the 
vegetables to a plate.

4  Heat the remaining 2 tablespoons oil in the wok until it just begins to 
smoke. Add the duck breast and the marinade. Cook, tossing, until just 
cooked through, about 2 minutes. Add the vegetables and cook for 1 minute 
more. Add the sauce and cook until the mixture thickens, 30 seconds to  
1 minute more. Serve hot, over rice.

1   tablespoon finely chopped,  
peeled ginger root

2  teaspoons sesame oil
2  teaspoons oyster sauce
1  teaspoon soy sauce

   pound skinless, boneless duck breast, 
sliced crosswise into -inch strips

  cup chicken stock 
2  teaspoons oyster sauce
2  teaspoons cornstarch

 teaspoons soy sauce
1  teaspoon sesame oil 

   teaspoon lemon juice

 Pinch sugar
 Pinch salt
 Ground black pepper

  cup vegetable oil
1   tablespoons minced, peeled  

ginger root
1  garlic clove, minced
5   ounces sliced mushrooms  

(about 2 cups)
6   ounces snow peas, trimmed  

(about 2 cups)
 cup bamboo shoots, drained
 cup water chestnuts, drained

 Cooked rice, for serving

Serves 2  to  4



1.  To make the sauce, heat the butter and oil in a medium pot over medium 
heat. Cook the onion, garlic, and oregano until the onions are translucent, 
about 5 minutes. Add the beef and sausage, and cook, breaking the meat up 
with a fork, until well-browned, about 10 minutes. Add the tomato paste and 
cook 1 minute. Add the tomatoes, stock, salt, pepper, and bay leaf. Simmer, 
uncovered, until thickened, for 1 hour.

2.  Meanwhile, add the oil to a large pot of salted water. Bring the water to a 
boil. Add the noodles, and cook until al dente, 8 to 10 minutes, or according to 
package directions; drain.

3.  Preheat the oven to 350° F. Ladle some of the sauce onto the bottom of a  
9 x 13-inch baking pan. Arrange a layer of pasta over the sauce. Top with a layer 
of the ricotta, a layer of the mozzarella, and a layer of the parmesan. Repeat 
until all of the ingredients have been used, finishing with a generous layer of 
mozzarella and parmesan. 

4.  Bake, uncovered, until golden and bubbling, 45 minutes to 1 hour. Let cool  
5 minutes before slicing.

LOVELORN L ASAGNA
SERVES 8 TO 10

3  tablespoons extra-virgin olive oil

3  tablespoons unsalted butter

1  medium onion, finely chopped

2 garlic cloves, finely chopped

1  teaspoon dried oregano

1  pound ground beef

1  pound Italian sausage, removed from  
 its casing and crumbled

3  tablespoons tomato paste

2  28-ounce cans whole peeled tomatoes

1  cup beef stock

2 teaspoons salt

  teaspoon black pepper

1  bay leaf

2  tablespoons extra-virgin olive oil 

  pound lasagna noodles

12  ounces fresh ricotta cheese (3 cups)

6   ounces grated mozzarella cheese  
(1  cups)

6   ounces grated parmesan cheese  
(1  cups)









Forgiveness      
      Tapenade 

         with Toast Points

MAKES 1 CUP

1  cup pitted black olives, finely chopped
3  tablespoons extra-virgin olive oil 
1  tablespoon capers 
 Freshly squeezed juice of ½ lemon 
3  garlic cloves, finely chopped
5  anchovy fillets
 Ground black pepper

Combine all of the ingredients in a blender and 
whir until smooth. Serve with toast points.

Recipe









Polhemus Press is a boutique publisher of literary and commercial fiction and  
non-fiction, cookbooks, and products related to each book’s marketing  

extensions. Founded in 2008 in response to the struggles experienced by  
traditional publishers, Polhemus Press is bringing a fresh, optimistic perspective  

to a time-honored industry.

Our debut novel, The Recipe Club, celebrates our core beliefs: 

! Strategic narrative risks lead to surprising and satisfying storytelling. "

! Compelling content should always be married to singular, expressive design. "

! Commercial and literary fiction are not mutually exclusive. "

Our mission is to create contemporary literary experiences that  
delight, entertain, and inspire—and easily capture the collective imagination  

of a national audience. 



The Recipe Club is a “novel cookbook”: a deliciously funny, touching story of 
friendship, loss, and the ties that bind, with more than 80 recipes that keep the 
plot cooking.

Lilly and Val are lifelong friends, united as much by their di"erences as by their 
similarities. Lilly, dramatic and confident, lives in the shadow of her beautiful, 
wayward mother and craves the attention of her distant, disapproving father. 
Val, shy and idealistic—and surprisingly ambitious—struggles with her desire 
to break free from her demanding housebound mother and a father whose 
dreams never seem to come true.

In childhood, "LillyPad" and "Valpal" form an exclusive two-person club. 
Throughout the decades they write intimate letters in which they share hopes, 
fears, deepest secrets—and recipes, from Lilly’s “Lovelorn Lasagna” to Val’s 
“Forgiveness Tapenade.” Readers can cook along as the girls travel through 
time facing the challenges of independence, the joys and heartbreaks of first 
love, and the emotional complexities of family relationships, identity, mortality, 
and goals deferred. 

The Recipe Club sustains their bond for years—until the fateful day when 
an act of kindness turns into an unforgivable betrayal. Now, while trying to 
recapture the trust they’ve lost, Lilly and Val come together once more…only  
to uncover a shocking secret. Will it destroy their friendship, or bring them 
ever closer? 

Authentic, heartfelt, and compellingly readable, The Recipe Club is a true 
celebration of great food and great friendship.

ANDREA ISRAEL is a producer/writer  
for ABC’s Focus Earth. She was a producer/
writer on Anderson Cooper 360, Dateline, 
and Good Morning America (which garnered 
her an Emmy Award). Her story, “In Donald’s 
Eyes,” was optioned for a film. She is the 
author of Taking Tea, a guide to the history 
and ceremony of the drink. Her writing has 
appeared in many publications.  

NANCY GARFINKEL is co-author of  
The Wine Lover’s Guide to the Wine Country: 
The Best of Napa, Sonoma, and Mendocino.  
A creative strategist, design consultant, 
writer, and editor for a wide range of 
magazine, corporate, and non-profit clients, 
she has won a host of graphic arts and 
editorial merit awards. She has written 
extensively about food and graphic arts.
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