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Preheat oven to 350 F. Sprinkle green 
chiles, diced ham (if using), Cheddar 
Cheese, and Monterey Jack cheese 

evenly into a lightly greased 11- x 8-inch 
baking dish. 

Beat milk, baking mix, and eggs at low 
speed with an electric mixer until 

smooth. Stir in ricotta cheese; pour 
mixture evenly over chiles and cheese in 

baking dish. 

Bake, uncovered, at 350 F for 45 minutes 
or until a knife inserted in center comes 

out clean. Let stand 10 minutes until
cutting.  



Instructions:  
1. Core and dice tomatoes. Drain 
any excess juice and transfer 
tomatoes to a medium bowl. 
2. Stack basil leaves and roll them 
into a tube. Using a sharp knife, 
thinly slice the basil into ribbons 
and transfer to the bowl with 
tomatoes. 
3. Finely mince 5 garlic cloves. Mix 1 
tsp of minced garlic into 3 Tbsp 
olive oil and set aside. Add 
remaining minced garlic to the 
mixing bowl with tomatoes. 
4. Season tomatoes with 2 Tbsp 
olive oil, 1 Tbsp balsamic, ½ tsp 
salt, and ¼ tsp black pepper. Stir 
gently to combine and set aside to 
marinate for 15-30 minutes. Serve 
with bruschetta toasts. 
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*Serves 10-20*















For the Cake 
• 3 eggs 
• 300g sugar 
• 300g flour 
• 150g butter 
• 1 glass of milk 
• 16g of baking powder 
• 3 apples 
• Zest of 1 lemon 
• 1tsp of vanilla extract 
 

1. Preheat oven to 350 degrees 
Fahrenheit 
2. Beat the sugar and the 
eggs at high speed for 5 to 10 
minutes until they are 
pale yellow in color and the 
mixture has doubled in 
volume. 
3. Melt the butter, then let it 
cool slightly. 
4. Sift the flour and baking 
powder. 
5. Add the flour and the milk 
alternating in three parts. Mix 
after each addition 
until all the flour and milk are 
absorbed. Do not over-mix. 
6. Fold in the butter, vanilla 
extract, and lemon zest   
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7. Peel, core, and cut the apples into thin 
pieces. 
8. Fold the apples into the batter 
9. Grease a 9-inch spring form and dust it 
with flour 
10. Pour the batter into the spring form 
11. Cook for 40 minutes. 
12. Test with a toothpick










