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FOOD FOR STORIES 
 
 
My fondest childhood memories all seem to revolve around food. Thanksgiving 
turkey, Christmas Yule Log, Laura Secord Easter eggs, summer strawberry 
shortcake, autumn apple pie, birthday cakes in all shapes and sizes. I 
remember eating fresh curd cheese from a farm stand with one of my 
grandmothers, dipping into my grandfather's hard-candy jar, the smell of my 
other grandfather's after-dinner peppermint candies as he paced the hall, and 
feeling grown up at nine when one of my grandmothers took me to high tea at a 
fancy hotel.  
 
Maybe the sugar high caused me to associate food with laughter and feeling 
good. Maybe that's why I like to cook, especially to mark special occasions. And 
maybe that's why there's so much mention of food and eating in my stories. In 
many ways food represents love and caring. 
 
Here are some of my favorite recipes, each inspired by a story. Or is it the other 
way around? 
 
From my kitchen to yours—enjoy! 
 

 Sylvie 
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OMA'S COUNTRY HEARTH BREAD 
From Broken Wings 

 
I remember my mother's bread bowl—a big, beige ceramic bowl with a cream 
interior that bulged with the fragrant scent of rising yeast. I can still see the 
corner of sunlight falling on that bowl, then flour motes dancing in the sun 
while my mother kneaded the dough. Of course, the best part was eating a slice 
of still-warm bread with butter melting into all the nooks and crannies. 
 
1 package active dry yeast 
1 cup warm water (105º-115º F) 
2 tablespoons molasses 
1 tablespoon melted butter 
1 teaspoon salt 
1/4 cup nonfat dry milk 
2 tablespoons wheat germ 
2 – 2 1/2 cups whole-wheat flour 
Milk to brush over top 
Rolled oats to sprinkle over top 
 
In a large mixing bowl, dissolve yeast in warm water; add molasses and let rest 
5 minutes until yeast foams. Stir in butter, salt, dry milk, wheat germ and half 
the flour. Add remaining flour slowly to keep dough smooth. Let rest 15 
minutes. Turn dough out onto lightly floured board and knead for 5 minutes 
until smooth and elastic.  
 
Wash bowl, grease it, add dough back to bowl, turn over to grease top, cover, 
and let rise until doubled—about an hour. Lightly grease a baking sheet and 
roll or pat dough into an 8-inch circle. Let rise in a warm place until doubled—
about 45 minutes.  
 
Brush the top of the loaf with milk and sprinkle with oats. Preheat oven to 375º 
F. Bake for 25-30 minutes, or until loaf sounds hollow when tapped. Remove 
from oven and cool on a wire rack. Makes 1 loaf. 
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APPLE SQUARES 

From Broken Wings 
 
When all seems doomed, it's food that helps glue a divided community and 
sustains them while they rebuild a broken airplane. 
 
Filling: 
6 medium Golden Delicious apples 
2 tablespoons lemon juice 
1/4 cup sugar 
1/3 cup raisins 
1/3 cup walnuts, finely chopped 
2 tablespoons dried bread crumbs 
1/4 teaspoon cinnamon 
 
Dough: 
2 cups flour 
1/2 cup sugar 
14 tablespoons butter 
1/4 cup sour cream 
3 large egg yolks 
1/2 teaspoon vanilla extract 
 
Save one egg white for glazing 
 
To make filling: Peel and core the apples. Grate the apples in a food processor. 
Toss the apples with the lemon juice. Press a large piece of plastic wrap directly 
on the surface of the apples and refrigerate for an hour. Squeeze the excess 
juices from the apples. Mix the apples with the sugar, raisins, walnuts, bread 
crumbs and cinnamon. 
 
To make dough: Combine the flour and sugar. Using a pastry blender, cut in 
the butter until the mixture resembles coarse meal. In a small bowl combine 
the sour cream, egg yolks and vanilla. Add to the dry ingredients and mix with 
a fork until the mixture begins to lump together. Divide the dough into two 
portions—one a bit larger than the other. Wrap in plastic wrap and refrigerate 
for an hour. 
 
Heat the oven to 350F. Butter an 8-inch square pan. 
 
Place the larger portion of dough on a lightly floured work surface and sprinkle 
the top with flour. Roll out to 9 1/2 inches square and 1/4 inch thick. Fit into 
the pan, pressing against the sides of the pan. Brush the dough with the egg 
white and fill with the apple mixture. Roll out the remaining dough into an 8 
inch square, 1/4 inch thick. Place over the apples and press to seal the edges 
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together. Trim away any excess dough. Pierce the top crust in a few places with 
a fork. Brush the top lightly with the egg white. 
 
Bake until the crust is golden, 40-45 minutes. Cool completely in pan on a wire 
rack. Invert pastry onto a baking sheet, the reinvert onto a cutting board. 
Using a serrated knife, cut the pastry into nine portions. 
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MAC'S BAKED RAVIOLI CASSEROLE 
From Silver Shadows 

 
When my kids were younger and I'd spent a harried day running after them, 
one of my fantasies was a man that cooked. Mac fulfilled that fantasy for me ☺. 
 
1 can (14.5 oz) diced tomatoes 
1 tablespoon olive oil 
1 medium-size onion, chopped fine 
1 can (8 oz) tomato sauce 
3 cloves garlic, minced 
1/4 teaspoon dried oregano 
1 teaspoon dried basil 
1/4 teaspoon fennel seeds, crushed 
1/8 teaspoon black pepper 
8 ounces ravioli 
1 cup shredded mozzarella cheese 
2 tablespoons grated Parmesan cheese 
 
Preheat over to 375°F. 
 
Heat the olive oil in a heavy 10-inch skillet over moderate heat for 1 minute. 
Add the onion and cook until soft. Add the tomatoes, tomato sauce, garlic, 
oregano, basil, fennel and pepper. Bring to a boil, reduce heat to low and 
simmer uncovered for 10 minutes, stirring often. 
 
Meanwhile cook the ravioli according to package directions. Rinse with cold 
water, drain well, and place in an ungreased shallow 1-1/2 quart casserole. 
Cover with the sauce and sprinkle with the mozzarella and Parmesan cheeses. 
 
Bake uncovered for 30-35 minutes or until bubbly and golden. Let stand for 5 
minutes before serving. Makes 4 servings. 
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GRADY'S COCONUT CAKE 
From One Texas Night 

 
My kids learned early that the one sure way of having cookies and cakes around was 
to bake them themselves. This is one of their favorite recipes for a quick and tasty 
cake. 
 
1 1/2 cups flour 
1 1/2 teaspoons baking powder 
1/4 teaspoon salt 
8 tablespoons butter, softened 
1 cup sugar 
2 large eggs 
1 1/2 teaspoons vanilla 
1/4 teaspoon almond extract 
3/4 cup milk 
1 1/4 cup coconut 
 
Buttercream Icing: 
6 tablespoons butter, softened 
1 cup confectioners' sugar 
3-4 tablespoons milk 
3/4 cup coconut, divided 
 
Preheat oven to 350° F. Butter an 8 X 8 square cake pan. 
 
Combine flour, baking powder, and salt in a medium bowl.  
 
Use an electric mixer in a large bowl to beat the butter and sugar together until well 
blended. Add the eggs, vanilla and almond extract, and beat until light and fluffy. 
 
Sprinkle in half of the flour mixture and pour in half the milk. Beat until well blended. 
Repeat with remaining flour mixture and milk. Stir in the coconut. 
 
Scrape into a prepared pan and bake 40-45 minutes. Cool completely on a wire rack 
(at least 2 hours.) 
 
To make the buttercream, combine the butter and confectioners' sugar in a large bowl 
and beat with an electric mixer until somewhat blended. Add the milk one tablespoon 
at a time and beat just until fluffy. Stir in 1/2 cup of the coconut. The icing will look 
curdly because of the coconut. 
 
When the cake is cool, spread the icing on top. Toast the remaining ¼ cup of coconut 
and sprinkle over the icing. Makes 6-9 servings. 
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VALENTIN'S PIZZA 
From Blackmailed Bride 

 
Valentin's way of showing he liked Cathlynn was to bake the muffins and pizza 
she asked for, even if they fell outside his usual repertoire. Pizza is one of those 
versatile foods. You can put just about anything on a crust and turn it into a 
meal. Blame Bertucci's for this recipe. I have no idea what the real recipe is for 
their Carmine Pizza, but this is my version. 
 
 
1 pizza dough recipe (homemade or store bought) 
 
5 tablespoons olive oil, divided 
3 large onions, thinly sliced 
6 plum tomatoes, seeded and chopped 
4 garlic cloves, minced 
Salt and pepper to taste 
4 oz. sliced fresh mozzarella 
1/2 cup grated Parmesan cheese 
12 large basil leaves, tightly rolled and thinly sliced 
 
Prepare pizza dough according to recipe. 
 
Preheat oven to 450° F. 
 
Heat 2 tablespoons of olive oil in a large skillet over medium heat. Add the 
onions and salt and pepper to taste. Toss to coat well, then cover the skillet. 
Cook, tossing occasionally, until the onions are soft and are caramel brown all 
over. To get that lovely color, the onions need to be cooked slowly over low heat 
and this can take up to 45 minutes. 
 
Heat 2 tablespoons of olive oil in a medium skillet over medium heat. Add the 
tomatoes and garlic, sauté for 10-15 minutes or until tomatoes are softened 
and sauce thickened. Season with salt and pepper and cool. 
 
Spoon little mounds of sauce over the crust and spread with the back of a 
spoon. Layer with the caramelized onions. Scatter the mozzarella and 
Parmesan over the tomato sauce and onions. Sprinkle with the basil.  
 
Bake for 15-20 minutes or until the crust and cheese are golden. Remove pizza 
from oven, brush 1 tablespoon of olive oil over the crust. Makes one large pizza. 
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CATHLYNN'S MEDIA MUFFINS 
From Blackmailed Bride 

 
The old monastery where Cathlynn's forced to stay if she wants to recover a 
family heirloom is cold and creepy. To make things worse, the only servant left 
is ancient and doesn't care much for cooking—until Cathlynn shows him some 
new recipes and convinces him to try them out. Freshly baked muffins help 
tame reporters hungry for a story. Homemade pizza helps to thaw out Jonas 
and get him talking. That simple meal brings warmth to their relationship. 
Food deepens their intimacy. All in all, this isn't a low-calorie story. Good thing 
they're consumed vicariously. 
 
1/4 cup sherry 
1/4 cup raisins 
1/4 cup candied pineapple, finely chopped 
1/4 cup maraschino cherries, chopped 
1/4 cup slivered almonds 
2 cups flour 
1 tbsp. baking powder 
1/2 tsp. salt 
1/4 tsp. allspice 
1/2 tsp. cinnamon 
1/2 cup sugar 
1 egg, beaten 
1/3 cup butter, melted 
1 cup milk 
 
Marinate fruit and nuts in the sherry overnight. Be sure to keep them covered. 
 
Preheat the over to 400°F. Sift together the next 6 ingredients. Stir in the egg, 
butter and milk until blended. Fold in the marinated fruits and nuts. Fill 
paper-lined muffin tins full and bake approximately 20 minutes. 
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BROOKE'S CHOCOLATE-COVERED STRAWBERRIES 
From Alyssa Again 

 
These are so easy to make and so impressive to look at. The good part is that, if 
you use dark chocolate, the combination of chocolate and strawberries makes 
this a treat that's chock full of antioxidants. At least that's how I rationalize 
making them so often. 
 
16 strawberries with stems 
3 ounces dark chocolate, coarsely chopped 
 
Rinse berries. Pat completely dry (or the chocolate won't stick). 
 
Place chocolate in a microwave-safe bowl. Microwave on high for 45 seconds, or 
until almost melted. Stir until smooth. 
 
Dip the bottom half of each strawberry into the melted chocolate. Let the 
excess drip off. Place on a wax paper-lined baking sheet. Chill 5 minutes or 
until set. 
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BETH'S RUSSIAN TEACAKES 
From A Little Christmas Magic 

 
One of the comments I got often from this book was that the readers were 
hungry after reading it. With the timeline going from Thanksgiving to 
Christmas, it's easy to see why the pages brimmed with food. This cookie recipe 
happens to be one of my husband's favorites. 
 
1 cup butter, softened 
1/2 cup confectioners' sugar 
1 teaspoon vanilla 
2 1/4 cups flour 
1/4 teaspoon salt 
3/4 cup finely chopped pecans 
 
Heat over to 400°F. Mix butter, sugar and vanilla thoroughly. Work in flour, 
salt and nuts until dough holds together. Shape the dough into 1-inch balls. 
Place on an ungreased baking sheet. 
 
Bake 10-12 minutes or until set, but not brown. While warm, roll in 
confectioners' sugar. Cool. Roll in sugar again. 
 
Makes about 4 dozen cookies. 
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BETH'S SHEPHERD PIE 
From A Little Christmas Magic 

 
The way to a man's heart is his stomach, goes the old saying. It worked for Beth ☺. 
This is classic New England comfort food. 
 
2 pounds potatoes, peeled and quartered 
1/2 cup milk 
1 tablespoon butter 
1/2 teaspoon chives 
1/2 teaspoon salt 
1/4 teaspoon pepper 
 
Filling: 
1 tablespoon olive oil 
1 pound ground lamb * 
1 onion, chopped 
1 cup beef or vegetable broth 
2 tablespoons ketchup 
1 tablespoon Worcestershire sauce 
1 1/2 teaspoons cornstarch  
1/2 teaspoon salt 
1/4 teaspoon black pepper 
1 1/2 cups corn kernels 
1 tablespoon parsley, chopped 
 
In a medium saucepan, cover potatoes with water, bring to a boil over high heat, then 
reduce the heat to medium, cover, and simmer for 20 minutes until tender. Drain and 
return to pot (off the heat). Add the milk, butter, salt, pepper and chives. Mash until 
smooth. 
 
Filling:  In a large skillet, heat oil over medium-high heat. Add the lamb and onion 
and, breaking up the meat, cook for 10 minutes or until meat is no longer pink and 
the onions are softened. Drain the fat. 
 
In a measuring cup, combine the broth, ketchup, Worcestershire sauce, cornstarch, 
salt and pepper. Add to the beef and cook, stirring, until bubbly and thickened. Stir in 
the parsley. 
 
Preheat oven to 350°. Transfer lamb mixture to a shallow 2-quart casserole. Top with 
corn kernels. Drop large spoonfuls of mashed potatoes on top of the meat mixture. 
Smooth the potatoes over the meat. Bake for 40 minutes or until the potatoes are 
golden. 
 
* Note: soy crumbles work well, too—just skip the browning stage. I've also made this 
with ground turkey or beef.  
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TARYN'S ANGEL BISCUITS 
From Remembering Red Thunder, Flesh & Blood, Book 1 

 
Now biscuits aren't a tradition in my family, but they are in my husband's. And 
for whatever reason, I could never make biscuits that were fluffy. Mine tended 
to come out like rocky lumps—until I found this recipe. 
 
2 cups flour 
1 tablespoon sugar 
1 tablespoon baking powder 
1/2 teaspoon salt 
1/2 teaspoon baking soda 
1/4 cup vegetable shortening 
1 package quick-rising yeast 
1 1/4 cup buttermilk, warmed 
Melted butter 
 
In a large bowl, sift the flour, sugar, baking powder, salt, and baking soda. Cut 
in the shortening until the mixture resembles coarse meal. Add yeast. Set 
aside. 
 
Add the warm milk to the dry ingredients and stir with a fork until moistened. 
The dough will be sticky. 
 
Turn out the dough onto a floured surface and knead gently until smooth, 
about 30 seconds. 
 
Gently roll out the dough to a half-inch thickness. Cut with a floured cutter. 
Place two inches apart on an ungreased baking sheet. Let rise for 15 minutes. 
 
Preheat oven to 400° F while the biscuits rise. 
 
Bake 12-15 minutes. For extra decadence, brush the tops of the hot biscuits 
with melted butter. Makes 12. 
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ELLEN'S EASY SPAGHETTI SAUCE 
From Red Thunder Reckoning, Flesh & Blood, Book 2 

 
On busy nights, I'm all for something quick and easy and this recipe falls into 
that mold. The bonus, it makes a lot, which leaves enough sauce to make 
another family favorite—Lazy Day Lasagna. 

 
1 28 oz. can of crushed tomatoes 
1 15 oz. can of tomato sauce 
1 14.5 oz. can of diced tomatoes 
1 6 oz. can of tomato paste 
1 onion, diced 
1 green pepper, seeded and diced 
1 celery stalk, diced 
1 garlic clove, minced 
1 tablespoon olive oil 
2 teaspoons Italian seasoning 
1/2 teaspoon crushed red pepper 
 
 
Sauté vegetables and garlic in olive oil until onions are soft and transparent. 
Add crushed tomatoes, tomato sauce, diced tomatoes, tomato paste, Italian 
seasonings and crushed red pepper. Bring to boil, lower heat and simmer for 
twenty minutes. 
 
This sauce can also be placed in a crockpot and slow-cooked all day for an easy 
dinner after a long day at work. Leftovers freeze well. 
 
Variation: Add one pound of browned hamburger, meatballs or a bag of soy 
crumbles to sauce, then simmer. 
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LAZY DAY LASAGNA 
To use with leftover sauce from Ellen's recipe 

 
I couldn't tease you with the recipe, then not give it, so here it is. 
 
8 ounces pasta of your choice 
2 cups of spaghetti sauce 
1 cup cottage cheese 
1 10 oz package of frozen chopped spinach, thawed and squeezed dry 
1 cup mozzarella cheese, shredded 
1/4 cup grated Parmesan cheese 
 
Cook pasta according to directions. In bottom of a 2-quart casserole put a few 
spoonfuls of the sauce. Arrange half the pasta in the pan, cover with all of the 
cottage cheese and spinach. Top with half the sauce, half the mozzarella and 
half the Parmesan cheese. Arrange in layers the remaining pasta, sauce, 
mozzarella and Parmesan cheese. 
 
Bake at 375°F for 25 minutes. Makes 4 to 6 servings. 
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GRACE'S CHOCOLATE CHUNK PECAN BROWNIES 
From Under Lock and Key 

 
What can I say about brownies? They're the perfect get-over-the-blues food.  
 
4 oz. unsweetened dark chocolate 
3/4 cup butter 
2 cups sugar 
3 eggs 
1 teaspoon vanilla 
1 cup flour 
1 cup coarsely chopped pecans (toast them to bring out the flavor) 
1 cup of chocolate chunks 
 
Heat oven at 350°F. Line a 13” X 9” pan with foil, extending over the edges to 
form handles. Grease the foil. 
 
Microwave the unsweetened chocolate and butter in a large bowl on High for 2 
minutes or until the butter is melted. Stir until the chocolate melts all the way. 
 
Stir sugar into the chocolate mixture until well blended. Mix in the eggs and 
vanilla. Stir in the flour, nuts and chocolate chunks until well blended. Spread 
in the pan. 
 
Bake 30-35 minutes or until a toothpick inserted in the corners comes out with 
fudgy crumbs. Don't overbake. 
 
Cool in pan. Lift out by foil handles. Place on a cutting board and cut into 
squares. Makes 24. 
 
If there are leftovers (ha!), store in a cool, dry place, but don't refrigerate. 
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OLIVIA'S CHOCOLATE ORANGE SNACK CAKE 
From Heart of a Hunter, The Seekers, Book 1 

 
A family favorite is chocolate oranges in Christmas stockings. I've tried to 
replicate the taste and this recipe comes the closest. Use good quality cocoa 
and dark chocolate to increase the richness. Bonus, the taste will be so 
satisfying, one piece will be enough. Maybe. 

 
1 2/3 cups flour 
1 cup packed brown sugar 
1/4 cup cocoa 
1 teaspoon baking soda 
1/2 teaspoon salt 
1 cup orange juice 
1 teaspoon vinegar 
1/2 teaspoon orange extract 
1/2 cup dark chocolate chips 
 
Heat over to 350° F. Mix flour, brown sugar, cocoa, baking soda and salt with 
fork in ungreased square pan, 8 X 8 X 2 inches. Mix in remaining ingredients 
except chocolate chips. Sprinkle with chocolate chips. Bake 35 – 40 minutes or 
until wooden pick inserted in center comes out clean. 9 servings. 
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FELICIA'S MONSTER COOKIES 

From Heart of a Hunter, The Seekers, Book 2 
 

My kids used to love it when I made these cookies, because the cookie tin 
bulged. I'd save some of the mini candy-coated chocolate pieces and make 
smiley faces or their initials on some of the cookies for an extra treat. 
 
1 cup brown sugar, packed 
1 cup granulated sugar 
1/2 cup butter, softened 
3 eggs 
1 teaspoon vanilla 
1 teaspoon honey 
1 1/2 cups chunky peanut butter 
2 teaspoon baking soda 
4 1/2 cups oatmeal 
1 cup dark chocolate chips 
1 cup mini candy-coated chocolate pieces 
 
Mix ingredients together in the order listed. Drop by teaspoonful on ungreased 
cookie sheets. Bake at 350°F for 15 minutes.  
 
Yield: 7 dozen average-size cookies. 
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FRANCINE'S ALMOND COFFEECAKE 

From A Rose at Midnight 
 

My family complains that I never make the same recipe twice. What can I say, I 
like to fiddle. I've made this recipe with dried cranberries or dried cherries in 
place of the raisins or changed the almond extract to lemon extract, the 
cinnamon to nutmeg, and the raisins to dried blueberries as variations. 

 
1 cup unbleached all-purpose flour 
3/4 cup whole-wheat pastry flour 
3 teaspoons baking powder 
1/2 teaspoon salt 
1/3 cup sugar 
1 large egg 
1 cup skim milk 
1/4 cup light olive oil 
1 teaspoon almond extract 
1/2 cup currants or raisins 
1/2 teaspoon cinnamon 
2 tablespoons cold butter 
1/3 cup light brown sugar 
1/3 cup slivered almonds 
 
Lightly grease an 8” square pan. Heat oven to 400° F. 
 
For cake: Sift first five ingredients in a bowl, stir to blend and make a well in 
the center. 
 
In a small bowl, whisk egg, milk, oil and almond extract, then add all at once to 
the flour mixture. Stir only until flour is moistened. Gently fold in currants, 
then pour into prepared pan. Lightly dust with cinnamon. 
 
Prepare topping: In a small bowl, cut butter into fine pieces, add brown sugar 
and almonds. Sprinkle evenly on top of batter. 
 
Bake in a preheated oven for about 25-30 minutes, or until a toothpick 
inserted in the middle comes out clean. Makes 9 servings. 
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PETER'S POTATO-BROCCOLI FRITTATA 

From Personal Enemy 
 

This is a quick, easy, healthy recipe. Serve with a salad and you have a light 
evening meal. 
 
1 1/4 pounds potatoes (3 medium-large), peeled and finely diced 
2 tablespoons olive oil 
10 oz chopped broccoli (fresh or frozen) 
6 green onions, cut into 1/4-inch slices 
4 egg whites 
4 whole eggs 
1/4 cup grated Parmesan cheese 
2 tablespoons Italian seasonings 
1/2 teaspoon salt 
1/4 teaspoon black pepper 
 
Preheat the oven to 350°F. 
 
In a large, ovenproof skillet, cook the potatoes in the oil over medium heat, 
stirring once or twice, for about 10 minutes, until they are tender and lightly 
browned. 
 
Add the broccoli (thawed, if using frozen) and the green onions, cover the skillet 
and cook the mixture another 5 minutes. 
 
In a medium bowl, beat the egg whites and the whole eggs with the Parmesan, 
Italian seasonings, salt and pepper. Pour the egg mixture over the vegetable 
mixture and cook the frittata for about 5 minutes, pushing the ingredients 
occasionally with a spatula to allow any uncooked egg to make contact with the 
skillet. 
 
Place the skillet in the preheated oven for 5-10 minutes or until the eggs are 
set on top. 
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LIV'S ORANGE DATE MUFFINS 
From Eye of a Hunter, The Seekers, Book 3 

 
Muffins are such versatile things. You can pack them with nutrition or make 
them decadent. This recipe is a bit of both ☺. 
 
3/4 cup pitted dates 
1/2 cup flour 
1 orange, unpeeled, cut into eight sections 
1/2 cup orange juice 
2 eggs 
1/2 cup cold butter 
1 cup whole-wheat flour 
3/4 cup flour 
3/4 cup sugar 
2 teaspoons baking powder 
1 teaspoon baking soda 
1 teaspoon salt 
 
Put dates and 1/2 cup flour into the bowl of a food processor with a cutting 
blade. Pulse until the dates are chopped uniformly. Add the pieces of orange 
and pulse again. Add the orange juice, eggs and butter and pulse until a 
homogeneous mixture forms. 
 
Mix the dry ingredients together and add to the food processor. Pulse until all 
the ingredients are wet (don't overmix). 
 
Drop mixture into prepared muffin tins. Fill to just below the edge. Bake in a 
400° F oven for 15-20 minutes. Makes 12 big muffins. 
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LUCI'S COUNTRY APPLE TART 
From Pride of a Hunter, The Seekers, Book 4 

 
The first time I made this recipe I misread two teaspoons of lemon juice as two 
tablespoons, and I was worried about the results. But the extra tartness added 
something extra, and I've made it with the extra lemon since. 

 
1 lemon 
1 pound tart apples (2-3), peeled, cored and thinly sliced 
1/2 cup sugar (reserve 2 tsps. for crust) 
1 tablespoon flour 
1/2 teaspoon ground cinnamon 
1 pie crust (homemade or 1/2 of a 15 oz. store-bought package) 
1 tablespoon butter, cut into six pieces 
 
Preheat the oven to 450˚ F. Grate 1 tsp. of lemon peel and squeeze 2 
tablespoons of juice from the lemon. Set aside. Toss the apples with the sugar, 
flour, cinnamon, lemon peel and juice. 
 
Place the piecrust on a rimless baking sheet lightly dusted with flour. Dust a 
rolling pin with flour and roll the pastry to a 13-inch round. Heap the apples 
on the pastry, leaving a 2-inch border all around. Scatter the butter on the 
apples. Fold the pastry border back over the apples to make an uneven rustic 
edge of about 1 1/2 inches, leaving the slices in the center exposed. Sprinkle 
the reserved sugar on the pastry border. 
 
Bake 12 minutes, then reduce the temperature to 425˚F and bake until the 
apples are softened and bubbly and the pastry is golden brown (12-15 mins. 
longer). Serve warm. Makes 4 servings. 
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ALEXA'S FAVORITE SCONES 
From Ms. Longshot 

 
While growing up, Sundays were the special food days. Pancakes or waffles for 
breakfast and a “dress-up” dinner, either at home or at my grandparents' 
house. I make these scones often as Sunday breakfast treats. And of course, I 
can't help myself, I play with the ingredients, adding nuts, substituting 
different dried fruits for the raisins—or even cinnamon or chocolate chips. 
 
2 tablespoons butter 
1 1/4 cups rolled oats 
3/4 cups all-purpose flour 
3/4 cups whole-wheat flour 
1/4 cup sugar 
1 tablespoon baking powder 
1/2 teaspoon baking soda 
1/2 teaspoon salt 
1/2 cup raisins 
1 egg, lightly beaten 
1/2 cup low-fat yogurt 
2 tablespoon walnut oil 
 
Preheat oven to 425°F. Melt butter in microwave. 
 
In a large bowl, stir together the oats, flours, sugar, baking powder, baking 
soda and salt. Stir in raisins and make a well in the center of the dry 
ingredients. 
 
Combined the melted butter, egg, yogurt and oil and add to the dry ingredients, 
stirring until just moistened. 
 
Turn out onto a lightly floured surface and gently knead several times to form a 
ball. Pat the ball into an 8-inch circle and cut into 8 wedges. 
 
Place the wedges on a lightly oiled baking sheet and bake for about 12 
minutes, or until firm to the touch. Transfer to rack and cool slightly. Serve 
warm. 
 
Serves 8. 
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SYLVIE'S YULE LOG 
From my December 2005 newsletter 

 
I like decorating the tree with the collection of mismatched ornaments 
accumulated over the years, each with its own special memory. I love to bake 
the few special treats that have come to mean Christmas to my family—my 
mother-in-law's Cinnamon Sticky Buns, my mother's walnut bread, a variation 
of my mother's Yule Log and ginger star cookies. And I love that Christmas is 
my family's own holiday. Others are welcomed to visit, but we stay home. 
 
 
1 cup all-purpose flour 
1/4 cup cocoa  
1 teaspoon baking powder 
1/4 teaspoon salt 
3 eggs 
1 cup sugar 
1/3 cup water 
1 teaspoon vanilla 
 
Preheat the oven to 375° F. Grease a 10 X 15 X 3/4” pan, then cover with a 
piece of wax paper that fits the bottom. Sift the flour, cocoa, baking powder and 
salt together. Using a mixer, beat the eggs in a bowl until thick and pale yellow. 
While continuing to mix, add the sugar gradually. Add the water and vanilla. 
Add the dry ingredients while beating at the lowest setting of the mixer. Spread 
the batter on the prepared pan. Bake 12 minutes. Immediately turn over a 
dishtowel sprinkled with cocoa. Remove the wax paper. Roll the cake, starting 
with the narrower side. Cool on a rack with the cake's edge on the bottom. 
 

Chocolate Cream Frosting 
 
Mix 2 cups of whipping cream, 1/2 cup of cocoa and 1/4 cup of chocolate 
liqueur or strong, cold coffee. Cover and refrigerate for an hour. Whip the 
cream until soft peaks form. Unroll the cake. Spread half the chocolate cream 
on the cake. Reroll the cake. Cut a small slice from one end of the cake. 
Garnish the top of the cake with the rest of the chocolate cream, saving a few 
dollops. Make “wood grain” on the “log” with a knife edge. Using the slice of 
reserved cake, make a couple of branch nubs and place on either side of the 
cake. Frost nubs with the leftover chocolate cream. Decorate with toasted 
almond slivers. 
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LORRAINE'S ONE-BOWL BROWNIES 

From Detour 
 

I know, that's two brownie recipes. But as Sierra's T-shirt says, “Chocolate 
Heals All Wounds.” There can never be enough brownies around. 
 
1 bag (12 oz) of dark chocolate chocolate chips 
1/4 cup butter 
3/4 cup sugar 
2 eggs 
1 cup flour 
1/4 teaspoon salt 
1/2 cup plus 2 tablespoons of chopped walnuts or pecans 
1 teaspoon vanilla 
 
Heat oven to 350°F. Line an 8-inch square pan with aluminum foil. 
 
Combine 1 cup of the chocolate chips and butter in a microwave-safe bowl. 
Microwave on high for 1 minute. Stir until smooth. Whisk in sugar, then eggs. 
Stir in flour and salt until smooth. Fold in 1/2 cup of the chopped nuts and 
the vanilla. Transfer batter to the prepared pan. 
 
Bake brownie for 23-25 minutes.  
 
Finely chop remaining 2 tablespoons of nuts. 
 
Sprinkle the remaining 1 cup of chocolate chips over the hot brownies and 
return pan to oven for 2 minutes. Remove from the oven and spread the melted 
chips until smooth to form frosting. Top with finely chopped nuts. Refrigerate 
for 20 minutes to firm chocolate. Cut into squares. Store at room temperature. 
 
 



FOOD FOR STORIES                                                                                                           27 

 

 
 

TEX-MEX TUNA FAJITAS 
Inspired by Detour 

 
I didn't grow up eating spicy, so when we first moved to Fort Worth, even the 
mild salsa was too hot. But over the years we lived there, I learned to love the 
taste of chili, cumin and jalapeño peppers. Now that we're back in New 
England, I like to revisit this taste I learned to appreciate. 
 
1 pound ahi tuna, cut into strips 
1 packet of McCormick's Mesquite Marinade 
1 onion, cut in rings 
1 green pepper, cut in strips 
Tortillas, warmed 
Salsa 
Shredded cheese (cheddar or Mexican blend) 
Sour cream 
 
Prepare the marinade according to instructions. Add tuna. Marinate for 30 
minutes. 
 
Grill onions and peppers. Grill tuna. Warm the tortillas. Put everything on the 
table and let everyone fill their tortillas with whatever they want. 
 
Serve with saffron or Spanish rice and green beans for a complete feast. 
 



FOOD FOR STORIES                                                                                                           28 

 

 
VALERIE'S FAVORITE BIRTHDAY CAKE 

From Pull of the Moon 
 

Valerie and I share a taste for chocolate and this is also my favorite birthday 
cake recipe. Good quality chocolate makes a huge difference. I love the 60% 
cocoa dark chocolate for melt-in-your-mouth sinfulness. Don't eat this cake too 
late at night, though. All the caffeine will keep you awake! 

 
3/4 cup milk 
2 teaspoons instant coffee powder 
3/4 cup unsweetened cocoa 
1/2 cup plain yogurt 
1 1/4 cups flour 
1 1/2 teaspoons baking soda 
1/2 teaspoon baking powder 
1/4 teaspoon salt 
1 cup butter, softened (no substitutions) 
1 1/2 cups sugar 
3 eggs 
2 teaspoons vanilla 
 
Preheat over to 350° F. Grease three 8-inch cake pans. Line bottoms with wax 
paper. Grease and flour paper. 
 
Heat milk and coffee in small saucepan until small bubbles form around the 
edge. Add to cocoa and whisk until smooth. Whisk in yogurt. Cool. 
 
In medium bowl, combine flour, baking soda, baking powder and salt. Beat 
butter in mixer bowl until light. Gradually beat in sugar until light and fluffy. 
Beat in eggs one at a time. Add vanilla. At low speed, gradually beat in dry 
ingredients alternating with chocolate mixture. Beat at medium speed two 
minutes. Pour into prepared pans. 
 
Bake 25 minutes, until tops springs back when lightly touched. Cool in pan on 
wire rack 10 minutes. Invert cakes onto rack. Remove paper and cool 
completely, right side up. 
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CREAMY FUDGE FROSTING 
 
4 ounces unsweetened dark chocolate, chopped 
1 2/3 cups confectioners' sugar 
3/4 cup whipping cream 
2 teaspoons vanilla 
6 tablespoons butter, softened (no substitutions) 
 
Heat chocolate, sugar and cream, stirring constantly, in saucepan over 
medium heat until smooth. Remove from heat; stir in vanilla. Transfer to mixer 
bowl, and place in larger bowl of ice water. Let stand, stirring occasionally, 
until cold and thick. Remove from ice bath. Gradually beat in butter at high 
speed; beat until fluffy and stiff enough to hold its shape. 
 
Place one layer on cake plate and spread with 3/4 cup frosting. Top with 
second layer and another 3/4 cup frosting. Spread top and sides with 
remaining frosting. 
 
Makes 12 servings. 
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SABRIEL'S ENERGY BARS 

From Spirit of a Hunter 
 
Commercial energy bars tend to taste like sawdust. I was happy to discover 
these. They're easy to make and convenient to carry while backpacking. 
 
1 cup rolled oats 
1 cup of your favorite crunchy cereal 
1/4 cup sesame seeds 
1 1/2 cups chopped dried apricots 
1 cup raisins 
1/4 cup chopped almonds 
1/4 cup wheat germ (or ground flaxseed) 
1/2 cup vanilla protein powder 
1 tablespoon butter 
3/4 cup brown rice syrup 
1/2 cup almond butter 
1 teaspoon cinnamon (or vanilla powder) 
 
Preheat the oven to 350°F. Lightly spray a 9 X 13-inch pan with nonstick 
cooking spray. 
 
Spread the oats, cereal and sesame seeds out on an ungreased cookie sheet 
and toast for about 10 minutes. Cool slightly, then transfer to a large mixing 
bowl. Add the apricots, raisins, almonds, wheat germ, and protein powder. Mix 
well. 
 
In a saucepan over medium heat, melt the butter. Add the brown rice syrup, 
stirring until bubbly. Mix in the almond butter and cinnamon. Pour into the 
dry ingredients and quickly mix together and transfer to the prepared pan. 
Press the mixture into the pan and refrigerate for at least 4 hours. Cut into 12 
bars and wrap each one separately in wax paper; store in the refrigerator. 
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NOAH'S ORZO-RICE PILAF 
From Honor of a Hunter 

 

4 tablespoons butter or olive oil (I use a mixture of half butter and half oil) 
1 cup orzo (rice-shaped pasta) 
1 cup regular long-grain rice 
4 cups broth of choice (beef, chicken, vegetable, depending on main course) 
1 tablespoon chopped chives 
 
In a 3-quart saucepan over medium-high heat, melt butter. Add orzo. Cook 
until golden, stirring often, about 10 minutes. 
 
Add rice, broth and chives. Turn heat to high and bring to a boil. Reduce heat 
to low, cover and simmer for 20 minutes or until liquid is absorbed and orzo 
and rice are tender. 
 
Makes about 8 side servings. 
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DARK CHOCOLATE LAVA CAKES 
From my February 2009 Newsletter 

 
Here's a fast treat that's sure to impress a date. You can make these 
confections ahead of time, then stick them into the oven as you finish dinner. 
(Yeah, so much for low fat and sugar ☺) 
 
 
1 1/3 cups of dark chocolate chips 
5 tbsp. butter 
3 eggs, separated 
1/4 cup sugar 
2 tsp. cocoa nibs* (optional) 
2 tbsp. unsweetened cocoa powder 
 
Preheat oven to 375°F. Butter six 3/4-cup size ramekins (or 7 muffin cups) 
 
In a microwave-safe bowl, heat chocolate and butter on medium power 1-2 
minutes until butter melts. Stir, reheating if necessary to melt chocolate. Set 
aside. Stir egg yolks and 2 tbsp. sugar into chocolate-butter mixture. Add 
cocoa nibs, if using. 
 
Place egg whites in a large mixing bowl; beat until foamy. Combine remaining 2 
tbsp. sugar and cocoa powder; gradually beat into whites, until soft peaks fold 
over when you lift the beaters. 
 
Stir in 1/3 of chocolate-butter mixture into whites mixture. Gently fold in 
remaining chocolate mixture until completely combined. Divide evenly between 
cups. 
 
You can cover the ramekins at this point and refrigerate up to 24 hours before 
baking. 
 
Bake 10-12 minutes (14-16 minutes, if refrigerated) until puffy and cracks 
form on top. Edges should be firm and center moist between the cracks. Cool 3 
minutes. Run knife around edges and invert cakes onto dessert plates. Serve 
hot with whipped cream or vanilla ice cream. For a gourmet flair, dust with 
cocoa powder. 
 
* Cocoa nibs are roasted, unprocessed, crushed whole cocoa beans. They're 
crunchy and full of polyphenols and OEA, a special fat that helps you burn fat. 
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CHERRY CHOCOLATE CHIP COOKIES 

From my February 2010 Newsletter 
 

Cherries and dark chocolate offer antioxidants, oats fiber, black walnuts good 
fats, and the cinnamon has blood sugar-regulating properties. Almost good-for-
you cookies ☺. 
 
½ cup unsalted butter, softened 
½ cup sugar 
½ cup brown sugar 
¼ cup applesauce 
½ teaspoon vanilla 
2 cups rolled oats (not instant) 
1 ½ cups flour 
1 cup dried cherries 
1 cup dark chocolate chips 
½ cup chopped black walnuts 
½ teaspoon ground cinnamon 
pinch salt 
2 teaspoons baking powder 
½ cup milk 
 
Heat over to 375 F. Cream butter and sugars together. Add applesauce and 
vanilla and beat until well blended. 
 
In a bowl, combine flour, oats, cherries, chocolate chips, walnuts, cinnamon, 
salt, and baking powder. Add to the butter mixture along with the milk, stirring 
until blended. 
 
Put tablespoon-size mounds of dough about 3 inches apart on an ungreased 
baking sheet. Flatten the mounds a bit. Bake until lightly browned, about 12 
minutes. Cool for a minute on the sheet before transferring to a rack to finish 
cooling. Store in a tightly covered container at room temperature. 
 
Makes about 2 dozen cookies 
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LEEK AND POTATO SOUP 

From my October 2010 Newsletter 
 

With fall comes the bright red, yellow, and orange of sugar maple, oak, and 
birch leaves changing, along with frost warnings and brisker air. Nothing feels 
better on a cold, dark evening than warm soup, hot chili, or a piping casserole. 
Comfort food that makes the season all that much more enjoyable. 
 
3 tablespoons olive oil 
3 small leeks, white parts thinly sliced 
1 teaspoon cumin 
1 tablespoon fresh ginger, grated 
1 teaspoon smoked paprika 
1 apple, cored and diced 
4-5 potatoes, cut into 1-inch chunks 
2-3 cups vegetable broth 
1 ½ cups milk 
Salt and pepper to taste 
Fresh chives, chopped 
 
In a large saucepan, heat the olive oil over medium-high. Add the leeks and 
sauté until limp, about 2-3 minutes. Add the cumin, ginger, and paprika, then 
sauté another minute. 
 
Add the apple and potatoes and sauté 1 minute. Add the broth (enough to 
cover half the potatoes) and the milk, then bring to a simmer. Reduce heat to 
medium, cover and simmer until the potatoes are tender, about 12 minutes. 
 
Transfer the soup to a blender and blend until smooth. Return the soup to the 
saucepan. I like the soup a little lumpy, so I use an immersion blender and 
leave a few chunks of potatoes. If you find the soup is too thick, you can thin it 
with extra vegetable broth. Season to taste. Garnish with chopped chives. 
 
It takes about 30 minutes from start to finish and makes 4 servings. Serve with 
some warm whole-grain bread and a salad and you have a whole, satisfying 
meal in no time. 
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SYLVIE'S TOURTIERE 
From my December 2010 Newsletter 

 
Christmas, more than any other holiday, seems to stir memories with its 
scents. The smell of briny seawater in the kitchen brings pictures of my 
grandfather shucking oysters on Christmas Eve. The scent of browning flour 
and chopped onions remind me of the production line of making meatballs for 
the ragoût. Then there's the chocolate of the bûche, the honeyed syrup of the 
St. Honoré, and the incense of midnight mass that all remind me of my 
grandmother. She would lay out massive tables for all the invited guests to 
feast after midnight mass. Here's my take on the traditional tourtière. 
 
1 ¼ pounds of lean ground turkey 
2 tablespoons olive oil 
1 onion diced 
1 clove garlic, minced 
½ teaspoon salt 
½ teaspoon ground thyme 
¼ teaspoon ground sage 
¼ teaspoon ground pepper 
2 small or 1 large Yukon Gold potatoes, cubed 
pastry for a double-crust 9-inch pie 
 
Preheat oven to 425 F. In a large saucepan over medium heat, warm half the 
olive oil, then add the turkey, breaking up the meat, until the meat is no longer 
pink. Remove from pan. 
 
In the same pan, add the last of the olive oil and sauté the onions, garlic and 
potatoes until the onions are soft (the potatoes will continue to bake in the 
oven). Add the meat back to the mixture and blend. 
 
Line the pie pan with half the pastry, fill with the meat filling, then top with the 
remaining crust, crimping the edges together. With a sharp knife, add a couple 
of vent holes. 
 
Bake 30-35 minutes, until the crust is brown. Let cool 10 minutes before 
serving. 
 
Serve with green beans and a beet salad. 
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SUNDAY SCONES 
From my May 2011 newsletter 

 
I like recipes that allow the freedom to give them a different flavor every time I 
make them. With all that butter, these scones aren't especially healthy, but 
they're perfect for a special occasion. 
 
1 ¾ cups whole-wheat white flour 
3 teaspoons baking powder 
½ teaspoon baking soda 
¼ teaspoon salt 
3 tablespoons raw sugar 
1 stick butter (4 oz.) 
¾ cups plain low-fat yogurt 
½ cup raisins 
 
Preheat the over to 425° F. Put the flour, baking powder, baking soda, salt, and 
sugar together in the bowl of a food processor. Give it a few whirls to mix. Add 
butter in chunks. Mix until the mixture resembles coarse crumbs. Transfer the 
mixture to a bowl. Add raisins. 
 
Create a well in the center of the mixture and add the yogurt. Mix thoroughly 
until you get a thick, but not sticky dough. 
 
Spray a cookie sheet with nonstick cooking spray. 
 
Roll out the dough into a 9-inch circle on a floured surface to about ½-inch 
thick. Cut into eight slices and place on cookie sheet. Brush with a little more 
yogurt and sprinkle with a bit more of the raw sugar for a nice crunch. 
 
Bake for about 20 minutes, until browned. 
 
Here comes the fun part. Instead of raisins, try one of the following 
combinations—replace the raisins with: 
 

- ¼ cup dried cherries + ¼ cup dark chocolate chips (my favorite!) 
- ½ cup chopped dried apricots + 1 tablespoon of chopped candied ginger 
- ½ cup cinnamon or butterscotch chips (kids' favorite) 
- ½ cup dried cranberries + 1 teaspoon orange zest 
- ½ cup dried blueberries + 1 teaspoon lemon zest 

 
The only limit is your imagination. 
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ELLA'S BANANA SCUFFINS 

From Hidden Legacy 
 

A scuffin is a cross between a muffin and a scone. They're not quite as fluffy as 
muffins or quite as dense as scones, but have a crumbly texture that's quite 
addictive. 
 
1 ½ cups whole-wheat white flour 
1 ½ cups old-fashioned rolled oats 
3 tbsps. raw sugar 
1 tbsp. baking powder 
¼ tsp. nutmeg 
½ tsp. sea salt 
¼ cup chopped dates 
¼ cup chopped walnuts 
2 egg whites 
3 tbsps. coconut oil, melted 
1 ripe banana 
1/3 cup low-fat milk 
cooking spray 
 
Preheat oven to 400º F. In a large bowl, mix flour, oats, sugar, baking powder, 
nutmeg and salt. Stir in chopped dates and nuts. 
 
In a small bowl, mash banana. Whisk in egg whites, coconut oil and milk. Add 
to dry ingredients and stir until just combined. The texture should feel thicker 
than muffins, but not as doughy as scones. Adjust milk accordingly (the 
amount of milk depends on the size of the banana).  
 
Spray muffin tin with cooking spray. Divide batter among eight muffin cups. 
Bake until golden and a toothpick comes out clean—about 20 minutes.  
 
Remove from oven and let cool for 5 minutes before turning over on a wire rack 
to finish cooling. 
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APPLE-CRANBERRY CRUMBLE 

From my November 2011 Newsletter 
 
 
Here's a new recipe that creates a link between spring, fall and the holidays—
an apple-cranberry crumble with a maple twist. 
 
1/3 cup brown sugar 
2 tablespoons whole-wheat flour 
½ teaspoon cinnamon 
2 Granny Smith apples, peeled, cored, and sliced thin 
2 cups fresh cranberries 
1 cup old-fashioned oats 
½ cup maple sugar 
¼ teaspoon baking powder 
¼ teaspoon salt 
3 tablespoons walnut oil 
2 tablespoons apple or cranberry juice 
 
Preheat the oven to 375 F. Spray an 8 X 8 pan with cooking spray. 
 
In a large mixing bowl, combine the sugar, flour, cinnamon, then add the apple 
slices and cranberries. Mix and turn into prepared pan. 
 
In a medium bowl, combine the oats, maple sugar, baking powder and salt. In 
a separate bowl, mix the oil and juice. Add the juice mixture to the oat mixture 
and stir until crumbly. Sprinkle over the apple and cranberries. 
 
Bake for 35 minutes until bubbly and starting to brown. Serve warm or chilled. 
 
Let the sweet-tart aroma invite company to join you at the supper table.  



FOOD FOR STORIES                                                                                                           39 

 

 
 
 
 
 

CANDIED NUT SPREAD 
From my December 2011 Newsletter 

 
 
1 cup Neufchatel cheese, softened 
1/3 cup dried cranberries 
1/3 cup candied nuts, chopped—pecans or walnuts work well 
 
Combine all the ingredients and mix well. Serve with graham cracker sticks or 
crispy wheat crackers. 
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SALTY CHOCOLATE THUMBPRINTS 
From my February 2012 Newsletter 

 
1 cup flour 
½ cup unsweetened cocoa 
1 teaspoon kosher salt 
8 tablespoons unsalted butter, softened 
1 cup plus 2 ½ tablespoons sugar  
1 large egg yolk at room temperature 
1 tablespoon heavy cream 
1 teaspoon vanilla 
½ cup chocolate-hazelnut spread (Nutella) 
 
Preheat the oven at 350° F. Line a baking sheet with parchment paper. 
 
Whisk together the flour, cocoa and salt in a small bowl. 
 
Combine the butter, ½ cup plus 2 ½ tablespoons of the sugar. Beat with a 
mixer for about two minutes on low speed. Then add the egg yolk, cream and 
vanilla and beat on low until combined. Add the flour mixture and beat until 
just incorporated. 
 
Place the remaining ½ cup of sugar in a shallow bowl. 
 
Scoop 15-18 heaping tablespoons of dough onto the baking sheet. Shape each 
mound into a ball, then roll each in the remaining sugar to coat. Space the 
balls 2 inches apart on the baking sheet. Use your thumb to make an 
indentation on top of each ball, flattening the cookie as you go. 
 
Bake for 10-12 minutes or until the edges are just set. The tops of the cookies 
will remain soft. If the indentations have lost their definition, press the centers 
again immediately after you remove the baking sheet from the oven. 
 
Transfer the baking sheet to a wire rack to cool. Spoon the chocolate-hazelnut 
spread into the center of each cookie while they're still slightly warm. 
 
Let the centers set and the cookies cool completely before serving or storing. 
Even though I love warm cookies, these tasted much better once they'd cooled. 
They'll last one week in an airtight container or one month in the freezer. But 
I'm betting they'll be all gone before either of those deadlines ☺. 
 
Share with someone you love. 
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Meet Sylvie Kurtz 
 
Flying an eight-hour solo cross-country in a Piper Arrow with only the 
airplane's crackling radio and a large bag of M&Ms for company, Sylvie Kurtz 
realized a pilot's life wasn't for her. The stories zooming in and out of her mind 
proved more entertaining than the flight. Not a quitter, she finished her pilot's 
course and earned her commercial license and instrument rating. 

 
Since then, she's traded in her pilot's license for a keyboard, where she lets her 
imagination soar to create fictional adventures that explore the power of love 
and the thrill of suspense. 
 
She believes organic dark chocolate is an essential nutrient, likes to 
photograph the hearts of flowers, and justifies watching TV by knitting baby 
blankets. 

 
Her first Harlequin Intrigue, One Texas Night, was a 1999 Romantic Times 
nominee for Best First Category Romance and a finalist for a Booksellers Best 
Award. Her Silhouette Special Edition, A Little Christmas Magic was a 2001 
Readers' Choice Award Finalist and a Waldenbooks bestseller. Remembering 
Red Thunder was a 2002 Romantic Times Nominee for Best Intrigue. She was a 
2005, 2007 and 2008 Romantic Times nominee for Lifetime Achievement for 
Series Romantic Adventure. Twin Star Entertainment optioned Ms. Longshot as 
a possible TV movie. She has written twenty novels. For more details, visit 
www.sylviekurtz.com. 
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Books by Sylvie Kurtz 
 

The Seekers Series 
Book 1: Heart of a Hunter 
Book 2: Mask of a Hunter 
Book 3: Eye of a Hunter 
Book 4: Pride of a Hunter 
Book 5: Spirit of a Hunter 
Book 6: Honor of a Hunter 

 
Flesh & Blood Duo 

Book 1: Remembering Red Thunder (2002 Romantic 
Times Nominee for Best Intrigue) 

Book 2: Red Thunder Reckoning 
 
Stand Alone Works 

Hidden Legacy 
Pull of the Moon 
Detour 
Ms. Longshot (optioned for TV Movie) 
Personal Enemy 
A Rose at Midnight 
Under Lock and Key 
A Little Christmas Magic (2001 Readers Choice Finalist) 
Alyssa Again 
Blackmailed Bride 
One Texas Night (1999 Romantic Times nominee for Best 

First Category Romance and a finalist for a 
Booksellers Best Award) 

Silver Shadows 
Broken Wings 

 
 


