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I wonder if the snow loves the trees and fields, that it kisses 

them so gently? And then it covers them up snug, you know, 

with a white quilt; and perhaps it says "Go to sleep, darlings, 

till the summer comes again. 

― Lewis Carroll, Alice’s Adventures in Wonderland 
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It is a dependable cycle. Much as we may bemoan the 

fickleness of nature on the everyday, there is something to 

be said about her constancy around the year. A season may 

be expectedly or unseasonably so, but never fails to return 

for an absolutely breathtaking act every year.  

As another Winter season pulls in, and, I am reminded of 

the forgotten beauty from last year. There is certainly 

something there to rejoice about and something to take 

away as philosophical application. If only we could take 

that bird’s eye view and seek the dependability of long 

cycles, much of our everyday will be resolved without the 

pains of anxiety! 

This year has been a particularly temperate Winter for 

those of us in North East. In complete contrast to the last 

year, we have had just one snow storm and even that had 

perhaps the gentlest hand that I have experienced in over 

a decade of living here. And, when it did snow, it was a 

picturesque perfection that transformed the definite harsh 

urbanness of the New York landscape into softer and 

rounder shades.  

It is always a delight for me to watch the snow falling and 

gathering on every surface while there is a big of stew 

bubbling away on the stove and filling the house with 

warm aromas within! 

This issue harkens to that deep desire within us all towards Solidity and rootedness.  Even as we are in the throes of Winter, we 

forward to the renewal of Spring coming soon. This issue focuses on warmth and satisfaction of wholesome traditions and 

satiating meals. From the feature story about Turkish Coffee rituals to the pot of spaghetti in lamb ragu on the cover to the 

richness of biscotti, we explore how we incorporate time into our everyday routine and create a space of welcoming dependence.            

  - Asha 
Editor at large 

HELLO!
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Turkish Coffee - A Ritual 
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Cooking Coffee in a Sand Bath  in Turkey 
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Lamb Ragu Croisswich 
Recipe on Page 29
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TURKISH COFFEE  
A RITUAL

The experience of the Turkish coffee made in the traditional way is one that goes beyond the 
brew and takes one deep into the communality of the Turkish culture. 

STORY: Asha     PHOTOGRAPHY: Asha
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In New York, it is not hard to find a place that serves Turkish coffee, a rich, fragrant almost syrupy pull distinct 
for the settling grinds at the bottom of the cup and the unique cooking vessel in which it is brewed. However, 
nowhere do you find the process or the culture associated with this unique brew - one of communality and 
warmth. 

Over the last few years, coffee has developed in to a cult symbolism. Coffee drinkers fall in groups of the 
Functional, those who frequent any source of caffeine potentially without regard for flavor, the Discerning, 

those who are particular about the beans as much as the brew, and, the Passionate, those who are intimately 
knowledgeable of the coffee supply chain, roasting process and brew methods! 

While there may be much defensiveness and posturing experienced along this spectrum, one attribute that cuts 
across all the personalities is of coffee as an individual pursuit. Yes indeed, the drinking of the beverage often 
happens in a group situation but the coffee unlike food rarely inspires collaboration beyond the consumption. 
Where one may gather around in the kitchen and share in the cooking process anywhere from the prep to 
plating or sit by the bar watching the mixologist creating colorful magic or even watch the steeping of tea leaves 
with avid interest in a communal tea pot, there are rare instances of such shared experiences and togetherness 
with coffee. 
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On a recent visit to Turkey, I had the pleasure of 
enjoying the traditional way in which it is brewed 
even today. No matter the medium of heat, the the 
process is neither solitary nor hastened, yet is very 
simplistic with most basic of cooking tools. Coal or 
heated sand is used to cook the coffee with water 
and the only tool used is the distinctly shaped vessel 
with the long handle. 

But, beyond the technicalities, it is the ritualization 
of the process that struck a chord in me. The making 
of a traditional coffee is a communal process. It is 
neither an individual brewing experience nor one 
done in bulk. But, rather it is a many to many 
process. Coffee is cooked in individual vessels but as 
many vessels as people gathered are placed on the 
medium of heat.  

Just like a slow cooked stew, the coffee is constantly 
stirred and fussed upon while every one participates 
in the social activity of taking a coffee break. It is no 
more a simple sipping of the brew but a immersive 
and collaborative experience of the entire process. 
Finally, the brew is always served with a side of clear 
water and Turkish Delight; a balance of sweet and 
rich, bitter washed down with water as a cleanse. 

Performed as such a ritual, the experience of coffee 
represents many things from friendship to welcome 
to gratitude to warmth. 

It is at the heart of it, a signal to slow down your day, indulge in the moment 
and re-connect with your friends in a much more deeper and engaging way.
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In Selcuk, in Southern Turkey, you will be treated 
to the experience of a Turkish coffee cooked in sand 
bath. A large copper plate filled with sand and 
heated from the bottom is the heat source. The sand 
is always warm and heated when coffee needs to be 
prepared.  

A coffee vessel, one for each drinker, is placed in 
the hot sand, a generous measure  of ground coffee 
and a measure of water is added and two mixed 
together.  
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The vessel is heated by building a wall of hot sand around 
it. In a way, the coffee bakes in the water, infusing it with 
it flavor and the sand builds up the momentum. 

The contents are constantly whisked and teased to boiling 
point as the sand around the vessel creates a hot bath for  
it. Once the water boils and rises to the top of the vessel, it 
is removed from the sand and poured into a traditional 
coffee cup. Turkish coffee sets are a jeweled art in of 
themselves. A tray for each person, carries a coffee cup 
resting in a silver filigree holder, another for the water 
and a small plate for the Delight.  

There is as much pomp in the presentation of the 

brew as in the making of it! 
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THE PANTRY
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Laugen Broetchen (Raisin Pretzel Buns)
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Raisin Pretzel Buns

DIRECTIONS 
1. Place yeast, 1/4 cup of flour and sugar in a large bowl and pour 1/2 cup of warm water. Set aside for about 

10 minutes until the mixture is foamy.  
2. Add the remaining flour, salt, butter and water and knead into a soft, tacky dough, about 10 minutes. Add 

the raisins and knead for another few minutes until the fruits are fully incorporated into the smooth dough. 
3. Place in a large oiled bowl, cover with a kitchen towel and allow to rise until doubled in a warm, draught 

free place, about an hour.  
4. When the dough has doubled, gently degas the dough and knead. Preheat the oven to 425 degrees.  
5. Bring a large pot of water to boil. Divide the dough into 8 even sized balls and let them rise until the water 

is ready.  
6. Add baking soda to the water. Drop the balls gently into the water, making sure not to crowd the pot (else 

they don't poof up evenly).  
7. Let the dough balls sit for 30 seconds, then turn them over and remove after about another 30 seconds. You 

will know when they are ready. They become aerated and will look ready.  
8. Drain and remove to a baking sheet. Rest them for a couple of minutes and score a cross on top (using 

scissors). Brush the buns with butter just before sliding the sheet into the oven. 
9. Bake for about 15 minutes until dark brown on top.

INGREDIENTS 
1 cup warm water, at about 110 F 
2.5 cup flour 
1 package active dry yeast 
2 T raisins 
2 T butter , melted 
1 cup warm water, about 110 F 
2 tsp sugar 
1 tsp salt 
1/3 cup baking soda 
1 pot boiling water 
sea salt (for garnish)

Prep Time:1 hr 20 min  
Cook Time:20 min  
Proof Time:2 hours  
Yield: 8 rolls
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Caramel Onions

DIRECTIONS 
1. Preheat oven to 300F. 
2. Spread the onions on a baking sheet. Oil and salt 

generously.  
3. Roast for 45 to 60 minutes turning the mix every 15 

minutes until soft, golden, browned in bits and 
reduced to about a third of original volume. 

4. Cool and store in the refrigerator. 

INGREDIENTS 
4 large yellow onions, julienned 
sea salt 
olive oil

Prep Time:10 mins 
Cook Time: 60 mins 
Yield: 1/4 pint jar

One of the best kept secrets of great cooking is the magic of slowly cooked and reduced onions. A simple 
condiment that transforms many a dish from hot dogs to cheese sandwiches to the perfect seared pork chop. 
Typically made stovetop, it takes some TLC. But, this recipe make it even more approachable with the help of 
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BRUNCH
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INGREDIENTS 
2 cups of challah, diced 
1 egg 
1/4 cup sugar 
3/4 cup half and half or light cream 
1/3 cup pumpkin puree 
1/2 tsp nutmeg 
3 T brandied fruits (raisins, cranberries, 
plums) 
1/2 tsp vanilla paste 
1 T melted and cooled butter + another 
for toasting the bread 

  

DIRECTIONS 
1. Toss the bread in a tablespoon of butter with the 

nutmeg, arrange on a baking sheet.  
2. Bake at 375 F for about 10 minutes until toasted and 

golden brown. 
3. Meanwhile, prepare the custard. Beat the egg and 

sugar until light colored and thick. Add the vanilla 
and mix in thoroughly.  

4. Add the melter butter, cream and pumpkin puree 
and combine to a creamy mixture. 

5. When the bread is ready, toss it with the brandied 
fruits and arrange in a small loaf pan.  

6. Pour the custard mixture over the bread. Gently 
press the bread pieces in so they soak up some of 
the custard. Set aside for 5 minutes. 

7. Place the pan in a larger roasting pan. Fill the larger 
pan with hot water rising half way up the sides of 
the pudding pan.  

8. Bake for about 50 minutes to an hour, until a 
toothpick inserted in the center comes out clean.

Servings : 4 persons 
Prep Time: 10 mins 
Cook Time: 20 minutes

Pumpkin Bread Pudding
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DIRECTIONS 
1. Mix all the ingredients together in a bowl and leave 

it to rest for 15 minutes. 
2. Pre-heat the waffle iron. 
3. When ready, brush the griddle with butter and pour 

1/4 cup of the batter in the center and press down 
the lid. 

4. Let the waffle cook until ready. 
5. Brush with melted butter and grate gruyere cheese 

on top. 
6. Serve with runny yolk eggs, cured meat and sliced 

avocado.

Beet and Quinoa Waffles

INGREDIENTS 
1/4 cup cooked quinoa 
1/4 cup grated beetroot 
1/4 cup chickpea flour 
3 T olive oil 
1 T potato starch 
1 T ground mustard 
1 cup almond milk or regular milk 
1 egg 
salt and pepper as needed 
butter to brush the waffle maker

Prep Time: 15 mins 
Cook Time: 15 mins

Savory Waffles are great alternative to bread at a Brunch table and a lot of fun in playing with flavors. It is also 
a great way of using up leftover cooked grains. These beet and quinoa waffles came about as just that, giving a 
staple a face lift and adding veggies into the mix, because it tastes awesome!
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MEALS
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Baking Porgies 
Used for Recipe on Page 31
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Braised Endives

INGREDIENTS 
4 endives, sliced in half  
salt and pepper 
To garnish: 
roast cashews 
pomegranate arils 
chopped parsley 

DIRECTIONS 
1. Preheat the oven to 400F. 
2. Drizzle some olive oil at the bottom of a baking 

pan. 
3. Place the endives cut side down. Season with salt 

and pepper. 
4. Drizzle more oil on top and bake covered for 20 

minutes. 
5. Remove cover and bake for five more minutes. 
6. Cool slightly and serve warm or at room 

temperature garnished with roast cashews, 
pomegranate and parsley

Servings : 4 persons 
Prep Time: 10 mins 
Cook Time: 20 minutes
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Butternut Squash + Coconut Soup

INGREDIENTS 
1 medium butternut squash, peeled and diced 
1 large onion, diced in chunks 
4 cloves of garlic, peeled and smashed 
2 cups of vegetable or chicken stock + more if needed 
1 cup coconut milk 
3-4 sprigs of rosemary 
Salt and pepper as needed 
To garnish: 
strained yogurt 
walnuts 
chilli flakes 
olive oil 

DIRECTIONS 
1. Heat oil in a heavy bottomed pan and saute the 

onion and garlic until soft.  
2. Add the butter nut squash and saute until browned 

slightly and it starts to stick to the bottom, 
3. Deglaze with a little stock. Add the remaining 

stock and season with salt and pepper. Add the 
rosemary in whole sprigs 

4. Let the vegetable cook in the broth on low until 
soft and the rosemary leaves have fallen off the 
stems, about 35 minutes. 

5. Remove the stalks and puree the mix as smooth as 
you can, Pour back into the pot. 

6. Add the coconut milk and bring to a boil. Lower to 
simmer and adjust consistency with more stock or 
water. 

7. Let sit for 30 minutes and serve with choice of 
garnishes.

Servings : A Family 
Prep Time: 10 mins 
Cook Time: 45 minutes
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Total Prep Time: 20 minutes 
First Bake Time: 20 minutes 
Second Bake: 25 minutes 
Serve: A Family

Twice Baked Stilton Stuffed Sweet Yams

INGREDIENTS 
2 Japanese yams 

1 small red  onion, diced fine 
1 small head of broccoli, chopped small 

4 T crumbled stilton 
2 T rolled thick oats 

flaked almonds 
2 T soy sauce 

pepper as needed 

DIRECTIONS 
1. Preheat the oven to 400F. 
2. Slice the yams in half vertically. Place face down 

in a baking pan.  
3. Fill the pan with 1/4 inch of water and bake for 20 

minutes, until almost soft inside. Reserve the skins 
4. Let the yams cool until handle-able temperature 

and scoop the insides out into a bowl. 
5. Add the chopped broccoli, onion, soy sauce, half 

the oats and pepper to the mix. 

6. Stuff the yam skins with the mixture. Divide the 
stilton  cheese on top and sprinkle remaining oats. 

7. Drizzle olive oil and bake for 25 minutes, until 
cheese has melted and slightly browned on top. 

8. Serve warm with a salad.
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Lamb Ragu

Prep Time: 15 minutes 
Cook Time: 2 hours 
Serves: A Family!

DIRECTIONS 
1. In a heavy bottomed pan, preferably a dutch oven, 

heat a few tablespoons of oil. 
2. Saute the onion and garlic until fragrant.  

3. Chunk the ground the lamb and brown on medium 
high heat. 

4. When the meat starts browning, add the wine to 
deglaze. If you don’t have wine, just add 1/2 cup of 
stock to do  the same. 

5. Add the herbs and crushed tomatoes and bring to a 
boil. 

6. Lower heat to simmer for 1-1/2 hours covered. 
7. Remove the lid and cook for 30 or so minutes until 

sauce has thickened!

INGREDIENTS 
1-1/2 lb ground lamb 
1 large onion, diced fine 
half a head of garlic, minced 
32 oz can of crushed tomatoes 
1 cup beef or chicken stock 
1/2 cup red wine (optional) 
2 T of any dried herbs you have 

Ragu is best served with spaghetti but I 
find it amazing just as is with some 
avocado on top. If you like messy, this ragu 
is AMAZING in a sandwich!



NOURISHED                                                                                                       Spring 2015

INSPIRED COOKING. WHOLESOME EATING. UNPROCESSED LIVING                                    28

Prep Time: 3 hours to overnight 
Cook Time: 45 min 
Total Time: 4 hours

Slow Cooked Ham Hock Stew
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Soak Time: Overnight 
Day of Prep Time: 10 minutes 
Active Cook Time: 10 minutes 
Passive Cook Time: 16 hours + 
Serves: A family with leftovers /lunch 

DIRECTIONS 
1. Soak the black eyed peas overnight in enough water 

to cover it. 
2. On the night before you want to enjoy this dish for 

dinner, start the active cooking. In is a small skillet, 
roast the whole spices (other than chill flakes) until 
fragrant. Grind into a spice mix. 

3. Add all the ingredients, except the garnish into a 
slow cooker. Turn it on low and let it go overnight. 
Now sit back and let the cooker do all the active 
cooking for you! 

4. In the morning, give the contents a stir, turn over the 
hocks and let it go for another 8 hours or until you 
are back from work. 

5. Turn off the heat and let it sit in the cooker until 
ready to serve. 

6. This dish is best served with rice or polenta. Garnish 
with red onion and herbs for freshness. 

7. The leftovers are fabulous for lunch!

INGREDIENTS 
2 ham hocks, 1.5 to 2lbs 
1 cup black eyed peas 
1 large onion, diced 
4 cloves of garlic, crushed 
1 large sweet potato, diced small 
16 oz crushed tomatoes 
2 cups stock 
1 T whole coriander seeds 
1 T whole cumin seeds 
1 T whole pepper 
2 tsp chilli flakes 
fresh red onion and parsley or basil to 
garnish

Ham Hock Black Eyed Peas Stew

Long and slow… That is the secret to many a cherished memory. Also, about amazing family meals. When we 
reminisce about meals at granny’s what we really resonate with the love that she put in making a perfect pot of 
stew or sauce over hours of slow cooking on the stove. Oh! How we would love to recreate the same effect but 
without all that effort! Enter, Slow Cooker! 

A slow cooker is manna from heaven for the busy family. It reduces the active cook time to a few minutes or 
not at all! And, it will be one of the best cooked meal you would have eaten, not the least because there was so 
little effort involved. Meats are tenderized by the low heat even spread over a long period of time. This is the 
perfect method to make large meals for the week, during the week with minimal time in the kitchen. 

Lentils, like meat, are best cooked over longer times. And, for stews such as these, the cheaper cuts of meat 
work best as it breaks down the tendons to tender and making the most of their natural rich flavor. This black 
eyed peas and ham stew is wonderful after 16+ hours of slo braise and even better after a couple of days of 
resting in the fridge. You’ll have the pickiest eater fighting over the leftovers!
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Seared Swordfish in Lemongrass goddess Sauce

DIRECTIONS 

1. Slice two of the potatoes as thin as you can, season with salt and set aside. Steam the rest and cut into bite 
sized pieces or slice thin as well.  

2. Season the fish on all sides, rub in the thyme and set aside. 
3. In a sauce pan, heat a little oil and gently sauté lemongrass with mustard. Add coconut milk and bring to a 

quick boil. Transfer this with the rest of the sauce ingredients and puree into a smooth sauce. 
4. Heat oil in a pan and sear the fish on all sides, cooking the fish atleast 3 minutes on wider side and leave it 

raw in the center. Rest for a few minutes while you finish the rest of the cooking. 
5. Remove the fish and quickly sear and fry the sliced, reserved pototoes in shallow oil until crisped on the 

outside and soft in center. 

6. Arrange the steamed potatoes into two bowls, pour the sauce over, place the fish in the center. Arrange fried 
slices of potato on top in pattern. Serve immediately.

INGREDIENTS 
2 piece of swordfish 
8 fingerling potatoes or 6 baby potatoes 
1 T thyme leaves, fresh, minced 
For the sauce: 
1/2 cup cashews 
1 can coconut milk 
1 stick of lemongrass, diced small or grated 
1 T mustard 
1/4 cup mint leaves 
1/4 cup parsley leaves 
salt, pepper and oil as needed 

Prep Time: 10 min  
Cook Time: 20 min  
Serves : 1 couple 
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Porgy & Potato Fish Cakes

Prep Time: 10 min  
Cook Time: 50 min divided INGREDIENTS 

1 porgy or other white fish with flaky meat, butterflied 
1 sweet potato, cooked 
1/4 cup crackers, crumbled 
1 egg 
2 tsp lemon juice 
2 tsp ground mustard 
3 thick slices of lemon 
3 T parsley or coriander, chopped 
1/4 cup oat flakes 

For the sauce: 
1/2 cup seasoned tomato sauce, or pasta sauce 
1/4 cup cream or half and half 
salt, pepper and oil as needed 

DIRECTIONS 
1. Season the insides of the fish with salt and 

pepper. Place lemon slices inside, and bake fish 
at 400F for 20 minutes. 

2. While the fish cooks, steam the sweet potatoes 
and mash into a coarse mix. 

3. Cool the fish and flake the meat into the bowl 
with the potato. 

4. Add the rest of the ingredients except the oats. 

5. While the mix rests, make the sauce by heating 
some tomato sauce and add the cream when hot. 
Simmer for a few minutes and set aside.  

6. When ready, heat oil in a pan. Make patties of 
the fish mix, lightly coat with oats. 

7. Fry the cakes 2 minutes on each side until hthe 
oats are browned and a crust is formed.  

8. Serve in sauce, garnished with cottage cheese 
and sauerkraut.
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AFTER MEALS
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Chestnut & Fruit Cake 
Recipe on Page 35
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Apple Walnut Bread

Prep Time: 3 hours to overnight 
Cook Time: 15 min 
Total Time: 20 min

DIRECTIONS 
1. Preheat oven to 350 F. 

2. Toss the nuts in about 1/4 cup of flour and set aside. 
Combine the flour, baking soda, salt and zest. 
Whisk together the sugar, egg and butter.  

3. Mix in the grated apple. Pour the west ingredients 
into the flour mixture. Fold in the walnuts and 
remaining flour. 

4. Pour the mixture into an oiled baking mold and 
bake for 40 mins until the cake is browned 
beautifully.  

5. Cool on rack before un-molding. Dust with orange 
zested sugar.

INGREDIENTS 
1 cup flour 
1/2 cup sugar 
1/2 tsp salt 
1/2 tsp fresh grated nutmeg 
1/2 tsp baking soda 
1 egg, whisked 
1 cup grated Granny Smith apple, (peeled) 
1/3 cup chopped walnuts 
1/4 cup butter, melted and cooled 
zest of one small orange
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Chestnut Fruit Cake

DIRECTIONS 

1. Pre heat oven to 350F. 

2. In a  bowl, cream together the yolks and sugar until pale yellow and fluffy. Add milk and incorporate. 

3. Sift all the dry ingredients together. 

4. Pour in the butter and scrape in the yolk mixture. Use a wooden spoon to incorporate. It will be thick. Here 

is where the whites come and save the day. 

5. Whip the whites to frothy and doubled. Fold a  third into the batter to loosen it and then fold in the 

remaining quickly and limited strokes until there are no white streaks. 

6. Arrange the fruit slices on top in any pattern you like. I particularly like the rosette. 

7. Bake for 30 minutes unit until golden brown and springy to touch. 

8. Cool on rack and dust with powdered sugar when fully cooled.

INGREDIENTS 
125g rice flour 
40g chestnut flour 
60g potato starch 
70 g super fine sugar 
50 g butter, melted 
2 T whole milk 
2 eggs, separated 
1/2 tsp baking soda 
1/2 tsp vanilla extract 
powder sugar for dusting 
2 ripe pears/plums/apples,  
cored and sliced thin

Prep Time: 10 min  
Cook Time: 30 min  
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Fig, Cashew and Cardamom Biscotti
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Fig, Cashew and Cardamom Biscotti

DIRECTIONS 

1. Preheat oven to 325°F.  
2. Sift the dry ingredients together.  

3. In another bowl, beat the sugar and butter together until light and fluffy. Slowly incorporate the egg. Fold Beat in 
eggs 1 at a time. Fold in the zest and cardamom. 

4. Slowly fold in the flour mixture just until blended. Fold in the figs and cashews.  
5. Turn dough out onto lightly floured surface. Roll into a 15-inch-long log (about 1 1/4 inches wide). Carefully 

transfer the log a prepared baking sheet. 

6. Bake until almost firm to touch but still pale, about 28 minutes. Rotate if needed for even coloring. Cool log on 
baking sheet 10 minutes. Keep the oven on. 

7. Carefully transfer the log on to a cutting board. Using serrated knife and gentle sawing motion, slice on a bias 
into 1/2-inch-thick slices.  

8. Place the slices, on their side, back on the baking sheet. Bake until firm and pale golden, about 9 minutes per side.  
9. Transfer cookies to racks and cool. Store in an airtight container for up to a week.

INGREDIENTS 
1-1/4 cup, all purpose flour 
3/4 tsp, baking powder 
1/2 tsp salt 
3 T unsalted butter, room temperature 
1/3 cup sugar 
1 egg 
5 cardamom pods, peeled and seeds 
ground 
zest of half orange 
1/2 cup semi-dried mission figs 
1/2 cup toasted cashew nuts

Yield: 12-15 biscotti 
Prep Time: 15 mins 
Cook Time: 35 mins
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Chocolate Dipped Coconut Macaroons

Prep Time: 5 minutes 
Cook Time: 20 min 

DIRECTIONS 
1. Preheat oven to 350 F. 
2. In a bowl, whisk together the sugar with the egg 

until light and fluffy. 
3. Add the cream and incorporate 

4. Fold in the shredded coconut and baking soda and 
mix evenly. 

5. Pipe or scoop out the mixture onto a baking tray 
lined with parchment paper 

6. Bake for 20 minutes until golden on top. 

7. Cool to room temperature. 
8. Meanwhile, melt the chocolate and cream over low 

heat to make ganache. Set aside to cool slightly. 
9. Dip the coconut macaroons in the chocolate and 

refrigerate for an hour to set the dip.

INGREDIENTS 
1/2 cup unsweetened shredded coconut 
1/2 tsp baking soda 
1 egg 
2 T heavy cream 
1/3 cup sugar 

For the chocolate dip: 
1/4 cup dark chocolate chunks 
1 T cream  
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