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H O L I DAY R E F L E C T I O N S

G

rowing up in a family of ten was chaotic, especially during the
holidays — but special!

My father always reminded us to count our blessings and to help the
less fortunate, and he definitely walked the talk. For many years, our
family made it a tradition to prepare and serve holiday meals at the
Kamalen Karidat kitchen. This brings together the young and old
family members, and provides the opportunity to spread the holiday
cheer as a unit.
It really does ring through that ‘the more you give, the more you
get’, as it truly fills up one’s heart! We instill this same message as a
company in ways that we give back.
Many of our Pay-Less employees pay it forward and donate a portion
of their wages to Ministry to the Homeless (Kamalen). In addition,
as a company, we’ve also served food at the shelter. Unfortunately,
due to the pandemic, we are restricted from serving face to face, but
continue to donate. We also offer the opportunity to our customers
to contribute as well through our Feed the Hungry campaign.
For me, the holidays is a time to fuel the soul.

Traditionally, the end of the year means a myriad of gatherings, large fiestas
and time spent closely alongside family and friends, but celebrations are a
little different these days. As 2021 comes to a close, we find ourselves once
more in a compromise to protect the community we cherish.
Now more than ever, Pay-Less Markets wishes to add excitement and cheer
to your holiday season by bringing to the table new ways to preserve the joy
of togetherness that we as an island value so much.
As you read through this guidebook of homemade recipes and thoughtful
DIYs, we hope you become inspired and are reminded that there’s more in
store at Pay-Less to help create lasting memories through the connection of
food and gathering safely around the table.
From our family to yours...

M

y mother gave the best hugs. During the Christmas holidays,
she was especially generous with them. It’s the one thing I
miss the most. Her skill set for Christmas desserts or fancy holiday
meals may not be in line with Martha Stewart, but I remember
enjoying every meal. The COVID pandemic has truly limited our
ability to hold our family tight without the assist of a mask or
vaccination. The pandemic didn’t minimize our ability to enjoy
great food, but it sure took away a lot of the human contact that
makes our island and our families so special.
Things are starting to look better and hopefully we can get back
to our large gatherings filled with laughter, great food and yes…
big hugs. This year, break out the best dishes and indulge in your
favorite meals, whether it is a fancy prime rib roast or a simple
grilled cheese. And don’t forget, you can get everything you need
at Pay-Less.
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Courtesy of:
GCC Culinary Food
Service Department and
CTE ProStart Program

— M AIN C O URS E —
M EATLOA F
Glaze
•
•
•
•
•
•
•
•
•

1/2 cup ketchup
2 tsp onion powder
2 tsp garlic powder
1 tbsp brown sugar
1 tsp smoked paprika
1 tbsp apple cider vinegar
2 tsp Worcestershire sauce
2 tsp cocoa powder
Salt and pepper to taste

Meatloaf
•
•
•
•
•
•
•
•
•
•
•

2-1/4 lbs ground beef
3 cups croutons
1 tsp smoked paprika
1 tsp dried thyme
1/2 tsp ground black pepper
1/2 onion, chopped
1/2 red bell pepper, chopped
1 carrot, chopped
3 cloves garlic
1 egg
1-1/2 tsp salt

Preheat the oven to 325˚. Line sheet pan with parchment paper. In
a medium size bowl, whisk together the ketchup, onion powder,
garlic powder, brown sugar, smoked paprika, apple cider vinegar,
Worcestershire sauce, cocoa powder, salt, and pepper. Measure
about 1/4 cup of the sauce for serving. Use the remaining 3/4
cup sauce for brushing onto the meatloaf. In a medium bowl, place
ground beef, paprika, thyme, black pepper, salt, and egg. Set aside.

K AH LUA T U R K EY
•
•
•
•
•
•
•

1 15-20 lb turkey
1 bottle 3.5 oz Mesquite Liquid Smoke
1/2 cup Hawaiian, kosher or sea salt
2-3 tbsp black pepper
10-12 ti leaves or 3-4 large banana leaves
4 oz unsalted butter
1 qt water

Rinse turkey and pat with paper towel. Melt 4 oz of
unsalted butter and add liquid smoke. Pour some
inside turkey cavities and the rest all over outside of
turkey. Rub 1 cup of Hawaiian salt and black pepper
on turkey, seasoning the inside and outside of turkey
well. Wrap turkey in ti leaves or banana leaves, place
in a roasting pan, add water and cover with foil and
bake in the oven at 350°F for 3 to 4 hours. Check
turkey after 2 hours to check doneness, then monitor
every hour until cooked. Remove Turkey and let rest
15 to 20 minutes. Shred turkey, adding pan liquid to
moisten meat.
Look out for this symbol in the
recipes to find Health Smart swaps.

8 PAY- L E S S S U P E R M A R K E T S

Making Memories from Scratch

Next, load croutons into your
food processor and pulse
until coarse crumbs. Transfer
croutons into the mixing bowl
with ground beef. Next, load
the onion, red bell pepper,
and carrots into the food
processor. Pulse for up to 8
times (1 second each pulse)
until it is finely chopped but
not pureed. Transfer to the
mixing bowl with ground
beef and croutons. Mix the
mixture with your hands until
homogeneous in mixture.
Pack the meat mixture into a 9in x 5in x 3in loaf pan, making sure that
it is spread out evenly. Then, turn the meatloaf out onto the prepared
sheet pan. Remove the loaf pan. Place the pan on the middle rack
in the oven. After the meatloaf has been cooking for 15 minutes,
slide it out of the rack and quickly brush with remaining 3/4
cup sauce. Return to the oven and cook until the internal
temperature of the meatloaf reaches 155˚ (about 45
minutes to an hour). Transfer the meatloaf onto a
platter and let it rest for at least 20 minutes before
slicing and serving. Serve with the reserved
1/4 cup glaze.

ROASTE D CORNISH GAME HE NS

WIL D RICE PIL AF

•
•
•
•
•
•
•

• 2 cups wild rice
• 4 cups chicken broth
• 1 yellow onion or
(1 cup diced onions)
• 1/2 cup diced celery
• 1/2 cup diced carrot

2 Cornish game hens, 2 lbs each
1/4 cup olive oil
1/4 cup or 10 cloves garlic (minced)
1 tsp paprika
1 tsp cumin spice
1 tsp salt
1 tsp coarse black pepper

Rinse Cornish hens with water and pat dry. Place in roasting
pan. Mince garlic cloves and mix in with salt, pepper, cumin,
paprika and olive oil to make a rub. Rub mixture on, around
and inside the Cornish hens and let it rest in a roasting pan.
Preheat the oven to 425°F. Cover the roasting pan with
aluminum foil. Roast for 25 minutes. Remove Cornish hens
from the oven. Remove and discard foil, continue roasting
the Cornish hens uncovered until the skin is deep golden
brown. Check the Cornish hens internal temperature with a
food thermometer, 165°F. Remove from the oven; let hens
rest in the pan at room temperature for 5 to 10 minutes.
Carefully cut each hen in half lengthwise. Serve with wild rice
pilaf. Glaze the Cornish game hens with the dripping from
the roasting pan.

•
•
•
•
•
•

1 cup chopped walnuts
1 cup dried cranberries
1 tsp dried thyme
4 oz unsalted butter
1 tsp black pepper
1 tsp salt

In a large skillet over medium heat, sauté the onion, carrots,
celery and thyme in butter until vegetables are tender. Stir
in the rice and sauté for 1 minute. Add chicken broth and
bring to a boil. Cover and bake at 350°F for 30 minutes.
Uncover and mix in chopped walnuts and cranberries.
Adjust seasoning with salt and pepper, then fluff with a fork
before serving.
Healthy substitutes:
Low sodium veggie broth
and Melt® plant-based
butter

GL AZE D HAM
Ham

• 10 lb Ham
(bone-in, skin-on)
• 2 whole oranges
• 1 cup water

Glaze
•
•
•
•
•

3/4 cup maple syrup
3/4 cup brown sugar
3 tbsp Dijon mustard
3/4 tsp ground cinnamon
1/2 tsp all spice

Use a small knife around bone handle, down each side of
the ham, and under the rind on the cut face. Slide fingers
under the rind on the cut face of the ham, and run them back
and forth to loosen while pulling the rind back. Use knife if
needed to slice off any residual rind. Lightly cut 1” diamonds
across the fat surface of the ham, about 75% of the way into
the fat. Avoid cutting into the meat.
Place the ham in a large baking dish. Prop handle up on
edge of pan + scrunched up foil so surface of the ham
is level (more even browning). Level the surface for even
caramelization. Squeeze the juice of 1 orange (4 quarters)
over the ham. Then place them along with the remaining
orange into the baking dish around the ham. Brush/spoon

half the glaze all over the surface and cut face of the ham.
Pour the water in the baking dish, then place in the oven.
Bake for 1.5 to 2 hours, basting very generously every
30 minutes with remaining glaze, plus juices in pan, or
until sticky and golden. Use foil patches to protect bits
that brown faster than others - press on lightly. Allow to
rest for at least 20 minutes before serving. Baste heavily
before serving.
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Health Smart fact: Salmon
is a rich source of healthy
omega-3 fatty acids.

TOMATO TAGL IATE L L E
•
•
•
•
•
•
•
•
•
•

S TU FF I N G - C R U S T E D
BAKED S A LMO N W I T H
CR ANB E R RY B EU RR E B L A N C
•
•
•
•
•
•
•
•
•
•
•
•

12 oz salmon fillet
1 cup leftover stuffing
1/2 cup mayonnaise
1 tsp salt
1 tsp black pepper
1 cup leftover cranberry sauce
1 juiced orange
1 juiced lemon
1/4 cup honey
1 tsp dried thyme
2 tbsp butter (chilled and cubed)
Salt and pepper to taste

Better Body Foods
Avocado Oil
Mayonnaise

Preheat the oven to 400°F. Prepare a baking tray by lining it
with parchment paper. Set aside. In a medium-size mixing
bowl, mix leftover croutons and mayonnaise until mixture
comes together. Set Aside. Using a clean cutting board and
knife, peel off the skin of the salmon. Take one corner of the

salmon skin and gently use the knife to peel off the skin from the
salmon meat. You may bake the salmon skin with the salmon
until crisp. Once the skin is off, season both sides with salt and
pepper. Place the seasoned salmon, skin-side facing down,
onto the prepared baking tray. Spread the mayo-stuffing mixture
onto the center of the salmon. Place the salmon into the oven
and bake for 5 to 10 minutes or until the internal temperature
of the salmon is 145°F. To make the cranberry beurre blanc,
heat the leftover cranberry sauce in a medium saucepan. Whisk
in orange juice, lemon juice, honey, and dried thyme until the
sauce becomes smooth. Season with salt and pepper to taste.
Once the sauce is warm, whisk in cubed butter one tablespoon
at a time. Wait until the butter is melted and well incorporated
with the sauce before adding the next tablespoon. Set aside
and serve with the baked salmon.

GA RLIC BUTTER SA LM ON
•
•
•
•
•
•

6 oz skinless salmon
1 white potato, thinly sliced
3 tbsp butter, melted
1 clove garlic, minced
2 tbsp fresh parsley, chopped
Salt and pepper to taste

great with

A TRIO OF BRUSCHE TTA
Chamorro Sausage

10 medium Roma tomatoes, diced
4 garlic cloves crushed and minced
1/4 cup extra virgin olive oil
1 tsp sea salt
3 tbsp balsamic vinegar
1 small onion, diced
12 slices French bread, 1/2 inch
thick
• 12 fresh basil leaves, roughly
chopped for garnish

• 16 oz Chamorro Brand Sausage,
diced
• 2 yellow bell peppers, diced
• 2 red bell peppers, diced
• 4 cloves garlic, crushed and minced
• 1 small onion, diced
• 1/4 cup extra virgin olive oil
• 3 tbsp balsamic vinegar
• 1/2 tsp sea salt
• 1/2 cup fresh cilantro leaves,
roughly chopped for garnish

•
•
•
•
•
•
•
•
•
•

Heat a pan on medium heat. Add 1
tbsp of olive oil to coat the pan. Sauté
onions, sausages, red and yellow bell
pepper. Cook about 10 to 15 minutes
until the sausages are fully cooked
and the peppers have caramelized
and softened. Transfer the sautéed
vegetables and sausages into a mixing
bowl. Fold remaining ingredients.

In a medium mixing bowl, combine
and whisk the red wine vinegar, olive
oil, lemon zest, lemon juice, kosher
salt, and black pepper until fully
incorporated. Gently mixed in the rest
of the ingredients with the exception of
hummus, bread, and fresh parsley.

•
•
•
•
•
•
•

In a bowl, combine and whisk the
balsamic vinegar, olive oil and salt until
fully incorporated. Add the remaining
ingredients and set aside.

Greek
1 cup feta cheese
2 cups cherry tomatoes, quartered
2 large English cucumbers, diced
1/2 cup hummus
3 tbsp red wine vinegar
1/4 cup extra virgin olive oil
1 lemon, zested and juiced
1/2 tsp kosher salt
1/4 tsp black pepper
1/2 cup parsley leaves, roughly
chopped

Prepare French Bread and
assemble your bruschetta:

For this recipe, you will need a loaf
of crusty French or artisan bread,
about 12 slices, 1/2” thick.
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Bring a large pot of water to a boil. Once boiling, heavily salt
the water. Drop the pasta and cook for 8 to 10 mins or until
al dente. Place a large pan over medium/high heat. Allow
the skillet to heat up for at least 2 minutes. Add the bacon to
the hot skillet. Cook for 10 to 15 minutes until crispy. Add the
chili flakes, garlic, and tomatoes and stir. Once the tomatoes
are softened, about 5 minutes, add the wine. Transfer the
cooked pasta to the skillet using tongs. Mix in the reserved
pasta water. Add any salt if
needed. Mix to combine.
Remove from heat. Garnish
with chopped parsley,
Parmesan cheese and or
crispy bacon.

Italiana

Preheat oven to 350°F. Fold parchment paper in half then
open it up. Next, arrange sliced potatoes. Combine butter,
garlic, & parsley in a small bowl. Drizzle half of the garlic
butter mixture. Then season with salt and pepper lightly.
Lay salmon on top & drizzle with mixture. Season with salt
& pepper. Fold parchment paper over salmon and pinch
as you fold along the edge. Bake for 30 minutes or until
proper internal temperature of 145°F.
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1/2 cup diced bacon
1 tsp crushed red pepper flakes
2 large, vine-ripened tomatoes, seeded and diced
5 garlic cloves, peeled and minced
1/4 cup white wine
1/4 cup reserved pasta water
16 oz fresh tagliatelle pasta
Salt and white pepper to taste
Fresh chopped parsley
Fresh grated Parmesan cheese

Heat a non-stick pan about medium to
low heat then toast the French bread
about 1 minute for each side. You can
use an oven too when toasting your
bread or even a flat top grill. Assemble
the dish by spreading about 1 tsp of
hummus for each bread, then add about
1 to 2 tbsp of the filling. Garnish with
more olive oil and fresh parsley.
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— S ID E S AN D S TA R CH ES —

ISL AND STYL E HOL IDAY STUF F ING
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

G R EEN B EA N C A S S E R O L E

P EA R RI SOTTO

•
•
•
•
•
•
•
•
•
•
•
•
•

•
•
•
•
•
•
•
•
•
•
•
•
•

2 medium onions, thinly sliced
1/4 cup all purpose flour
Panko bread crumbs
2 tbsp all purpose flour
1 tsp salt
1 lb green beans
2 tbsp unsalted butter
12 oz mushrooms
1/2 tsp ground black pepper
2 cloves garlic
1/4 tsp nutmeg
1 cup half and half
1 cup chicken broth

Replace with
whole wheat flour
to add fiber

Preheat oven to 475°F. Combine the onions, flour, panko and
salt in a large mixing bowl and toss to combine. Coat a sheet
pan with nonstick cooking spray and evenly spread the onions
on the pan. Place the pan on the middle rack of the oven and
bake until golden brown, approximately 30 minutes. Toss
the onions 2 to 3 times during cooking. Once done, remove
from the oven and set aside until ready to use. Turn the oven
down to 400°F. While the onions are cooking, prepare the
beans. Bring a gallon of water and 2 tablespoons of salt to a
boil in an 8-quart saucepan. Add the beans and blanch for 5
minutes. Drain in a colander and immediately plunge the beans
into a large bowl of ice water to stop the cooking.
Drain and set aside. Melt the butter in a 12-inch
cast iron skillet set over medium-high heat. Add the
mushrooms, 1 teaspoon salt and pepper and cook,
stirring occasionally, until the mushrooms begin to
give up some of their liquid, approximately 4 to 5
minutes. Add the garlic and nutmeg and continue
to cook for another 1 to 2 minutes. Sprinkle the
flour over the mixture and stir to combine. Cook for
1 minute. Add the broth and simmer for 1 minute.
Decrease the heat to medium-low and add the
half-and-half. Cook until the mixture thickens,
stirring occasionally, approximately 6 to 8 minutes.
Remove from the heat and stir in 1/4 of the onions
and all of the green beans. Top with the remaining
onions. Place into the oven and bake until bubbly,
approximately 15 minutes. Remove and serve
immediately.
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6 cups chicken broth
1/2 cup finely chopped sweet onion
1/2 cup finely chopped sweet red pepper
1 garlic clove, minced
3 tablespoons butter
3 cups uncooked arborio rice
1/2 teaspoon Chinese five-spice powder
Dash cayenne pepper
1/4 cup apple cider or juice
1 large pear, peeled and chopped
1/2 cup grated Parmesan cheese, divided
1/2 teaspoon coarsely ground pepper
Chopped chives, optional

Make it
vegan
with this
swap

In a large saucepan, heat broth and keep warm. In a Dutch
oven, saute the onion, red pepper and garlic in butter until
tender, about 3 minutes. Add the rice, five-spice powder
and cayenne; cook and stir for 2-3 minutes. Reduce heat
to medium; add cider. Cook and stir until all the liquid is
absorbed. Add warm broth, 1/2 cup at a time, stirring
constantly. Allow the liquid to absorb between additions. Cook
just until risotto is creamy and rice is almost tender. (Cooking
time is about 25 minutes.) Add the pear, 1/4 cup cheese and
pepper; cook and stir until heated through. Sprinkle with
remaining cheese. If desired, top with chopped chives.

C RA C KER BA RREL
HA SH BROWN
C A SSEROLE
• 32 oz frozen shredded hash browns
• 1 cup melted butter
• 1 10.5 oz can of cream of
chicken soup
• 1 pint sour cream
• 1/2 cup finely chopped onion
Combine all ingredients in a bowl.
Spread into a 9x13 dish. Top with
cheese. Bake for 30 minutes on 375°F.

3 packages of King’s Hawaiian Sweet Roll
2 tbsp unsalted butter
4 ribs of celery
2 large onions
2 medium carrots
1 cup Sun-Maid Raisins
20 oz pineapple slices
1/3 cup white wine
1 cup coconut flakes
1 tsp iodized salt
Vegan subs: panko
1 tsp black pepper
breadcrumbs and
meatless soy chorizo
2 tsp fresh parsley
2 large eggs*
2 14 oz cans of chicken broth
2 cups chorizo

Preheat the oven to 325°F. Dice sweet rolls into small bite
sized pieces and bake for 10 minutes or until golden brown.
Melt butter in a sauté pan. Sauté celery, onions, carrots, and
red bell pepper until translucent, around 5 minutes. Sauté
chorizo, dice and set aside. Add pineapple, raisins, white
wine and coconut to the pan. Sauté until most of the liquid
is gone, around 3-5 minutes. Set aside. In a large bowl,
combine sweet rolls and sauté mixture. Add spices and eggs
and stir to incorporate. Heat broth to boiling in a saucepan.
Slowly incorporate broth into bread mixture. Stuffing should
be moist. Bake in a greased pan for 1 hour or until light
golden brown.

*Plant-based egg option:
Combine 2 tbsp flaxseed meal
with 5 tbsp water and let
rest for 5 minutes. The
mixture should thicken to
an egg-like consistency.

CANDIE D YAMS
•
•
•
•

1- 29 oz can sweet potatoes
1/4 cup butter, cut into pieces
1/2 cup brown sugar
1 1/2 cups miniature marshmallows

Preheat oven to 400°F. Drain sweet potatoes and place in a medium
baking dish. Distribute butter pieces evenly over the sweet potatoes.
Sprinkle with brown sugar. Layer with miniature marshmallows. Bake in
the preheated oven 25 minutes, or until sweet potatoes are tender and
marshmallows have melted.

SCAL L OPE D POTATOE S
•
•
•
•
•
•
•
•

1/3 cup butter
1/4 cup all-purpose flour
1-1/2 cup whole milk
1 tbsp garlic powder or minced garlic
4-1/4 cups shredded mozzarella cheese
Salt to taste
2 medium onions, thinly sliced
2 lb russet potatoes peeled, thinly sliced

In saucepan over medium heat, melt the butter. Add allpurpose flour and stir continuously to avoid clumps. Add in
whole milk and minced garlic then bring to light boil. With
heat set to medium continually stir the sauce as it thickens,
add mozzarella cheese and stir. Turn off the heat. In a large
baking tray layer the bottom with russet potatoes, season
with salt and layer with thinly sliced onions. Pour mixture over
the first layer and sprinkle with mozzarella cheese. Repeat
process. Cover the baking tray with foil and bake for 1 hour at
400°F. Remove from oven and remove foil to broil for color.
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H ASSLEBA C K P OTATO GRATI N
• 2 tbsp olive oil
• 3 medium onions, thinly
sliced
• Salt and pepper to taste
• 2 1/2 cups heavy cream
• 1 tbsp garlic, chopped

•
•
•
•
•

1 tbsp thyme, chopped
4 pcs rosemary, thinly sliced
2 cups Gruyère, grated
1 cup Parmesan
3 1/2 lb potatoes,
sliced 1/4 inch thick

Heat oil in a large skillet over medium heat. Add onions and season
with salt and pepper. Cook, stirring occasionally, until golden brown,
30 to 40 minutes. Preheat oven to 350°F. Lightly grease a 3-quart
baking dish. Combine onions, cream, garlic, thyme, rosemary, 1 2/3
cups Gruyère, and 2/3 cup Parmesan in a bowl. Season with salt and
pepper. Arrange potato slices vertically in prepared baking dish. Pour
cream mixture over potatoes, making sure some of the mixture goes
between the potatoes. Cover with aluminum foil. Bake until potatoes
start to soften, 50 to 60 minutes. Remove foil and bake until potatoes
are golden brown, 25 to 30 minutes. Sprinkle with remaining 1/3 cup
Gruyère and 1/3 cup Parmesan. Bake until cheese is golden brown
and bubbling, 5 to 10 minutes.

— D E S S ERTS —
PE C A N P I E
Pie Crust
•
•
•
•

2 cups all purpose flour
1/4 tsp salt
1 tbsp granulated sugar
1-1/4 sticks unsalted butter,
cubed and chilled
• 2 egg yolks
• 4 tbsp ice water

Gof månnge’!

2 cups pecan halves
3/4 cup honey
3 eggs
1/2 cup granulated sugar
1/2 cup brown sugar
1 tsp vanilla extract
2 tbsp unsalted butter, melted
1/2 tsp salt

Make the crust by sifting flour and salt into a medium size
mixing bowl. Then, add in the chilled, cubed butter into the
flour, breaking up the butter with your fingertips until no large
lumps remain. Shake the bowl to coax the large chunks of butter
to the surface. Mix egg yolks and ice water together in a small
bowl with a fork until combined. Add half of the egg mixture
into the flour. Reserve the other half in case you need to add
more. Quickly mix the flour and egg mixture with a fork until
the dough starts to come together. If it is too dry, add more of
the reserved egg and water mixture. You will know the dough
is ready when you can squeeze the flour mixture and it holds
the shape together. On a clean surface, transfer the dough and
bring it together into a disc. Wrap the dough disc with plastic
wrap and chill in the refrigerator for at least 30 minutes or up to
4 days. Preheat oven to 350˚. Lightly flour a clean surface and
unwrap the dough. Flour the top of the dough. Using a rolling
pin, roll out the dough, turning every few rolls, into a circle that
is about 1/8 inch thick. If the dough cracks, smush them back
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PUMPKIN CHE E SE CAKE
Crust
•
•
•
•

2 cups graham crackers
6 tbsp unsalted butter
1/4 cup granulated sugar
3 tsp pumpkin pie spice

Cheesecake
•
•
•
•
•
•
•
•
•

4 blocks (8 oz) cream cheese
1 cup granulated sugar
1/2 cup packed light brown sugar
3 large eggs
1 can (15 oz) pumpkin puree
1/2 cup heavy cream
2 tsp vanilla extract
2 tbsp pumpkin pie spice
Optional: whipped cream

Make the crust: Preheat oven to 350°F. Line the sides of
a 8-inch springform pan with parchment paper and spray
lightly with nonstick cooking spray. In a medium bowl,
combine graham cracker crumbs, butter, granulated sugar
and pumpkin pie spice. Press onto the bottom and 1 inch up
side of the prepared pan. Bake for 7 to 8 minutes. Cool for
10 minutes.
Cheesecake: Begin to boil a large pot of water for the
water bath. In the bowl of a stand mixer fitted with the
paddle attachment, or in a large bowl with an electric mixer,
combine cream cheese, granulated sugar and brown sugar

Filling
•
•
•
•
•
•
•
•

Health Smart fact:
Pumpkin is a good source of
fiber, vitamin A, vitamin C,
and potassium.

until fluffy; about 3 minutes. Add in eggs, pumpkin and
heavy cream, mix until fully incorporated; scraping down
the sides of the bowl as needed. Finally, add in vanilla
and pumpkin pie spice and mix until well combined. Pour
batter into the prepared crust. Place the pan into a sheet
tray and pour boiling water into the sheet tray until halfway
up the side of the cheesecake pan. Bake for 1 hour. After 1
hour, crack the oven door, turn the heat off, and let it rest in
the cooling oven for one hour. After one hour has passed,
carefully remove the cheesecake from the water bath. Let
cool for 30 minutes. Once the cake is completely cooled,
place it into the refrigerator for at least 2 to 3 hours.

Health Smart swaps:
For heavy cream: Blend 3
tbsp silken tofu with 3 tbsp
soy milk to reduce saturated
fat and add protein.

together. Roll the flattened dough onto the rolling pin. Transfer
onto the 9-inch pie dish. Trim any excess dough around the
sides, then crimp the edges with a decorative pattern. Using a
fork, poke some holes on the bottom of the base, so your tart
won’t fluff up. Then, place a piece of parchment paper onto
the center of the pie crust and add the pie weights. Bake for 15
minutes until lightly golden brown.
While the pie crust is in the oven, make the filling. In another
medium size bowl, whisk together pecans, honey, eggs,
granulated sugar, brown sugar, vanilla, melted butter, and salt.
After 15 minutes, take the pie crust out of the oven. Carefully lift the
parchment paper with pie weights from the pie crust. Then, pour
in the filling. Arrange remaining 1/2 cup of pecans on top. Return
pie into the oven for 15 minutes, then cover with a piece of foil
and continue to bake for 35 minutes until the filling is completely
set. When done, take the pie out of the oven and let the it cool
completely. Slice the pie into 8 equal portions and serve.

Swap white and brown
sugar with zero
calorie Swerve sugar
replacements.

CARROT CAKE
•
•
•
•
•

260g flour
1 tsp baking powder
1 tsp salt
1 tbsp cinnamon
4 pcs eggs

•
•
•
•

300g sugar
240 ml vegetable oil
1 tbsp vanilla extract
340g grated carrots

Mix the flour, baking powder, salt, and cinnamon
together in a bowl. Then in a separate bowl mix the
eggs and sugar together until it lightens in color.
Combine the two mixtures together, and add the
vegetable oil and vanilla extract. Lastly, fold the
grated carrots into the mixture. Oil/line your cake
pan and bake it for 350°F for 30 to 40 minutes.
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BUCHE DE NOEL

NE W YORK CHE E SE CAKE
•
•
•
•
•
•
•

600g cream cheese, softened
220g sugar
5 eggs
250ml heavy whipping cream
1 tbsp lemon juice
1 tsp vanilla extract
1 or 2 cups graham crackers,
or your favorite cookies grounded
• 1/2 cup melted butter

Cake
• 4 eggs, separated
• 1/2 cup sugar
• 1/4 cup unsweetened cocoa powder
• 1/3 cup cake flour
• 1/2 tsp instant coffee granules
• 1 tsp baking powder
• 1/4 tsp salt

Mix the cracker crumbs with the butter. Fill with it your
springform cake tin, and bake for 10 to12 minutes at 340F.
With the paddle attachment beat the cream cheese and the
sugar until nice and smooth. Add at slow speed the
eggs one at the time and the cream then the vanilla
and lemon. Pour this mix over the cookies and
bake in a water bath at 300F for 55 minutes.
Stop the oven and let cool the cake for 30
minutes in the closed oven. Let rest overnight in
the chiller and enjoy.

Cake Filling
• 1 cup heavy whipping cream
• 1/4 cup powdered sugar, plus more for dusting
• 1/2 tsp vanilla extract

Frosting
•
•
•
•
•
•
•

6 oz dark or bittersweet chocolate chips
1-1/2 tbsp softened unsalted butter
1 tsp instant coffee granules
2/3 cup heavy cream
1/2 tbsp Kahlua
1/2 tsp vanilla extract
Cranberries and rosemary for garnishing

Preheat your oven to 425°F and line a
half baking pan with parchment paper.
Set aside.
MAKE THE CAKE
Drop the egg whites into the bowl of a
stand mixer. Whisk on high speed for
about 2 to 3 minutes, until wet, soft peaks
form. You want the whites to stay hanging
on your whisk when they’re held upside
down, but you don’t want them so stiff
and dry like you would for a meringue
(aim for softly curled tips). Set aside.
In a large bowl, whisk the egg yolks and
sugar together until they’re pale yellow.
In a separate, smaller bowl, sift the cocoa
powder, cake flour, coffee granules,
baking powder, and salt together.
Add these dry ingredients to the bowl
containing the egg yolks and sugar.
Whisk to combine. Add in half of the
egg whites and use a rubber spatula to
gently fold the whites into the batter. You
don’t have to be extra gentle at this point
since you are merely trying to loosen up
the batter with the egg whites. Next,
add the remaining half of egg whites.
Be very gentle when folding the whites
into the batter with your spatula, making
light, long folds. Pour the batter into your
prepared pan and use your spatula to
gently smooth out the batter.
Bake the cake for 6 to 7 minutes. Let the
cake slightly cool in the pan for 2 minutes
- no longer.
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Meanwhile, prepare a light kitchen/tea
towel by sprinkling powdered sugar all
over it. Flip the cake out onto the towel
and very gently peel the parchment paper
off inch by inch. Grab one of the short
sides of the cake and roll it towards the
other short side, rolling the towel with
it as you go. Let the cake remain in this
rolled shape until it’s completely cool.
It’s important to do this while the cake is still
warm as the cake is still flexible at this point
and this prevents the cake from cracking or
tearing as you roll it.

CREATE THE FROSTING
Adding the chocolate chips, coffee
granules, Kahlua, unsalted butter, and
vanilla extract to a medium bowl. Heat
the heavy cream over medium-low heat
until it’s hot but not boiling (the edges
should begin to simmer and steam should
rise from the cream). Pour this hot cream
over the chocolate and contents in the
bowl, then use a spoon to stir the mixture
together until it’s completely smooth.
Cover the bowl with a sheet of plastic
wrap and refrigerate for only 30 minutes.
While the frosting chills, whip up heavy
cream in a stand mixer on high speed for
one minute, or until the folds of the whisk
start appearing in the cream. Add in the
vanilla extract and the powdered sugar
and continue to whisk on high until the
cream is thick like frosting.

Making Memories from Scratch

ASSEMBLE BUCHE DE NOEL
Once your cake is cool, unroll your cake
and use an offset spatula to spread the
whipped cream all over the surface,
leaving a very small border around the
edges of the cake unfrosted.
Gently roll the cake back up just like you
did before (without the towel), with the
seam side facing down. Take a sharp
knife and cut off a 2 inch slice from one
end of the cake, cutting at an angle so
that one end of the slice is 2 inches and
the other end is closer to 1 inch. Take this
slice and place the side of it that isn’t cut
or exposed and attach it to the main cake
log somewhere near the middle of the
log. This will form the stump.
Use a hand mixer to whisk the chilled
frosting for 15 to 25 seconds, or until you
can see the whisk leaving indentations in
the frosting. Don’t whisk any longer than
that as it’ll ruin the frosting. Use a rubber
spatula to smooth the frosting all over the
cake log and it’s side stump. It’s preferred
that you don’t use an offset spatula as the
rubber spatula leaves nice streaks that
make the cake look more like a log. Take
a fork and run it down the length of the
cake log several times.
Adorn the cake with cranberries and
rosemary for a more festive look.

BANANA UPSIDE DOWN CAKE

•
•
•
•

•
•
•
•
•
•
•
•
•
•
•

Prepare 9x13 baking dish with aluminum foil/ parchment
paper and ensure that there are no wrinkles. Crush candy
canes in a Ziploc storage bag. Fill a large pot with 3 inches
of water and bring to a simmer over medium heat. Place
large heat-proof bowl filled with the semisweet dark
chocolate over pot and reduce heat to low. Continue
to stir chocolate until it melts, then proceed to add the
peppermint extract. Remove from heat and pour chocolate
into the baking dish. Store In the fridge for 25 minutes or
until it is set.

2-3 bananas
1/4 cup unsalted butter, melted
1/2 cup unsalted butter*
1/2 cup brown sugar
3/4 cup granulated sugar
1-1/2 cups all purpose flour
1-1/2 tsp baking powder
2 eggs*
1/3 cup milk*
2 tsp vanilla extract
1/2 tsp salt
*

Bring to room temperature

Preheat your oven to 350°F. Pour melted butter into a baking
pan. Swirl to coat the bottom and up the sides of the dish.
Sprinkle brown sugar evenly over the bottom of the dish. Cut
the bananas into slices and lay them throughout your pan. In
a medium bowl, whisk together flour, baking powder, and
salt. Whisk together sour cream and milk. In a large mixing
bowl or the bowl of a stand mixer with the paddle attachment,
beat butter until creamy. Add the sugar and beat on medium
speed until light and fluffy, about 3 minutes. Add the eggs
one at a time, beating until well combined before adding the
next. Beat in the vanilla. Beat on low speed, add a third of the
flour, mixing just until combined. Add half of the sour cream
mixture, beating just until combined. Continue alternating
with the remaining flour and sour cream mixture.

12 oz semisweet dark chocolate, chopped
12 oz white chocolate, chopped
1⁄2 tsp peppermint extract
8 candy canes, crushed

Fill another heat-proof bowl with the white chocolate and
stir until it melts. Then remove from heat and pour onto the
set chocolate. Immediately sprinkle candy cane mixture
onto the white chocolate and place in the fridge for another
25 minutes. Once it is fully set, it is ready to serve and is able
to be stored in an airtight container for up to 14 days.

Pour the batter into the baking pan and carefully spread to
the edges of the pan. Bake for 40 to 45 minutes at 350°F, or
until a toothpick inserted into the center comes out with a
few moist crumbs. You may want to cover with foil after 30
minutes if the cake is already golden brown. Cool the cake
on a wire rack for 15 minutes. Place a cake plate or stand over
the top of the cake and carefully invert. Cool for another 20
minutes or completely before serving.
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WHITE CRANBE RRY COOKIE S
• 3/4 cup unsalted butter,
softened
• 1/2 cup brown sugar
• 1 egg
• 1 tbsp vanilla extract
• 2 cups all Purpose flour

FEED THE HUNGRY
IN THE SPIRIT OF GIVING BACK, PAY-LESS COMMUNITY FOUNDATION
INVITES YOU TO COME TOGETHER TO HELP US
FEED THE HUNGRY AND THOSE MOST IN NEED.
Donate via drop box, located in-store at our cash registers. All proceeds will benefit:

ARCHDIOCESE OF AGANA’S
“MINISTRY TO THE HOMELESS”

It may be the only meal they have, but they are
assured at least one per day. The Archdiocese of
Agana’s Ministry to the Homeless acts as a safe
space for our island’s most vulnerable and an
avenue for all who desire to extend a helping
hand. Here, volunteers can help feed up to 60
people per night through the donation of
ready-prepared meals. Those hot meals are then
distributed out of the Ministry’s Hagåtña
kitchen, whose resources go towards maintaining
facilities to meet health and safety standards.
The Ministry accepts all help, big or small,
including hygiene products, canned goods, and
other non-perishables for the creation of
additional To-Go Bags.
DROP-OFF
Archdiocese of Agana’s Ministry to the Homeless
306 Fr. Duenas Ave. Hagåtña, GU, 96910
Monday–Friday, 9am–5pm
To schedule a donation or more information on
what it means to volunteer, contact Doris Royal at
671-472-4569.

THE SALVATION ARMY
GUAM CORPS

Receiving almost 200 phone calls a day from
individuals and families in need, one big way
the Salvation Army gives back is through the
distribution of food bags. Each food bag contains
enough ingredients for up to 62 meals, or two
meals a day for an entire month. Earlier this
year, numbers peaked at nearly 36,000 meals
distributed in a single month — a number
that is expected to triple by Christmas.
If you are in the position to do so, the following
items are also accepted by drop-off at their
Barrigada Headquarters:
• Canned goods
• Other non-perishables
• Hygiene products
• Clothing
• Toys
DROP-OFF
The Salvation Army Guam Corps
155003 Corsair St. Barrigada, GU, 96913
Monday–Friday, 8am–4:30pm
The Salvation Army of Guam Corps is also looking for
volunteer bell ringers for their Annual Christmas
Kettle Campaign. To donate your time or for more
information, contact Maricel Dizon or Mary Ann
Galang at 671-477-9855.

LOOK FOR OUR DROP BOXES IN STORE
TO DONATE THRU DECEMBER 24.

18 P A Y - L E S S S U P E R M A R K E T S

Making Memories from Scratch

Si Yu’os Må‘ase’

•
•
•
•
•

2 tsp cornstarch
1 tsp baking soda
1/8 tsp salt
1 cup dried cranberries
1 cup white chocolate

In a large bowl add sugars and butter and mix until light
and fluffy. Add egg and vanilla extract and continue mixing
until it is combined and set aside. In another bowl, mix
together flour, cornstarch, baking soda, and salt. Then add
the dry ingredients into the wet ingredients and mix until
well combined. Add the cranberries and white chocolate
and mix. Cover
and place in the
refrigerator for at
least one hour or
best overnight. Line
baking sheets with
parchment paper
and make 1 inch
balls and place on
mat. Bake for 8 to 10
minutes. Cool on a
rack and serve.

SPICE D HOL IDAY BRE AD
• 180g all purpose flour
• 70g rye or whole wheat
flour
• 60g almond flour
• 12g baking powder
• 1/2 tsp baking soda
• 1 pinch salt
• 50g brown sugar
• 1 tsp five spice

•
•
•
•
•
•
•
•

1 tsp cinnamon
1 tsp ginger
1 pinch black pepper
10 cl cream
60g butter
200g honey
50g orange marmalade
1 egg

Mix all dry ingredients in the bowl of a Mixer. Bring the
cream to a simmer then add butter and honey. Take out the
mix from the heat and pour slowly into a stand mixer. Using
the paddle attachment, start on the lowest speed and mix for
30 seconds. Then slowly increase the speed for 1 minute or
until all ingredients are incorporated. Add 1 egg and orange
marmalade to the mix. Mix for 1 minute. Pre butter a loaf
pan, line the pan with parchment paper, and pour the mix
in. Preheat the oven at 350°F and bake for 40 to 45 minutes.
Check if the bread is ready by inserting a small knife into
the middle section. If the knife comes out clean the bread
is cooked. If the knife does not come out clean, bake for 5
more minutes.

CRE ME BRÛL É E
•
•
•
•
•

2 cups heavy cream
1 tsp vanilla extract
6 egg yolks
1/3 granulated sugar
2 qts hot water

Toppings
• 1/4 granulated sugar
• Strawberries
• Blueberries
• Mint
• Whipped cream

Preheat the oven to 325˚. Place the cream and vanilla
extract into a medium saucepan set over medium-high heat
and bring to a boil. Remove from the heat, cover and allow
to sit for 15 minutes. In a medium bowl, whisk together
1/3 cup sugar and the egg yolks until well blended and
it just starts to lighten in color. Add the cream a little at
a time, stirring continually. Pour the liquid into 4 (7 to
8-ounce) ramekins. Place the ramekins into a deep pan.
Pour enough hot water into the pan to come halfway up the
sides of the ramekins. Bake just until the creme brulee is set,
approximately 40 to 50 minutes. Remove the ramekins from
the pan and refrigerate for at least 2 hours and up to 3 days.
Divide the remaining 1/4 cup vanilla sugar equally among
the 4 dishes and spread evenly on top. Using a torch, melt
the sugar and form a crispy top. Allow the creme brulee
to sit for at least 5 minutes before serving. Add whipped
cream and any fruits of your choice as toppings.

BE IGNE TS
•
•
•
•
•

2 3/4 cup flour
1/3 cup sugar
2 tsp baking powder
1/2 tsp baking soda
1/2 nutmeg

•
•
•
•
•

1 cup buttermilk
1/2 tsp vanilla extract
1 egg
Powdered sugar
Honey

Add your dry ingredients
in its own bowl and whisk
it together. Add your wet
ingredients in its own
bowl and whisk together.
Add both wet and dry
ingredients together and
mix with a spatula. Add
flour to your area where
you’re going to form it
so it doesn’t stick. With
a spatula, pour the dough out of the bowl onto the floured
area. Put flour on your hands and then form the dough into
a rectangle. Cut the dough into smaller rectangles. Heat
up vegetable oil in a pot to 325°F. When the temperature
is reached, add your beignets and let each side cook
for about 3 minutes. Take them out and put them on a
cooling rack. Give it about 10-12 minutes to cool down.
After cooling down, drizzle honey over the top and sift
powdered sugar on top.
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