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A L L  R I G H T S  R E S E R V E D .

Here at NellieBellie we take pride in our work, our images, our
recipes, and our posts. We ADORE when others share them and
love them. However, there are rules to how, where, and what you
share.
 
You may NOT EVER print and copy this recipe book for anything
other than your personal use. One copy per user.
 
You may NOT EVER distribute this recipe book via e-mail or
other digital manner.
 
You may NOT EVER copy a recipe in any form or on any social
media (this includes Facebook, Pinterest, Twitter, Instagram, or
Tumblr) from NellieBellie. 
 
One reader per recipe book, please. 
 
We are so very thankful that you are even reading these rules
because that means you care about protecting our work. And
that ALSO means that most likely, you are absolutely the best
reader we could ask for. Thank you for being a NellieBellie fan!!



About Janel

@MIZNELL I EBELL I E

N E L L I E B E L L I E . C O M

Hey there! I’m Janel (aka
NellieBellie–a childhood
nickname.) I’m a middle-aged mom
of 2 teens with a back pocket full of
great recipes, creative ideas,
resources, and crazy life
experiences. I’m using them all to
tell anyone who will pay attention
about the power sitting at the table
with a home-cooked meal has to
create memories, relationships, and
solve world peace.
 
I’m totally serious right now. This
world needs a good piece
of chocolate cake.
 
I totally try to get myself dressed
and to my office each day like a 

proper #girlboss. But a couple of
times a week I’ll be curled up on the
couch with my laptop, Say Yes to the
Dress on, and a cup of coffee (one of
many!) sitting on the coffee table.
Yes, the same coffee table that I tell
my family not to use because it’s on
the beautiful white rug. So
hypocritical!
 
The oldest of ten kids, I’m incredibly
bossy. But am usually always right
(no really, it’s true! I know when to
pick a fight and that, my friend, is
the key to seeming super smart).
The rule in my home is that the
oldest never has to give up their
seat. Which means, I always have a
comfy spot to sit while my kids
(younger than my siblings. Well, my
oldest is older than my youngest
sibling.) often are on the floor.



Tips for
quick
bread
making
supah
success!

Do not over-mix. That is key!
Over-mixing will cause holes where the air
bubbles escaped and will make the bread
tough and texture-wise, not a good thing.
 
For a basic quick bread use the following
ratio:
2 parts flour: 2 parts liquid : 1 part egg : 1
part butter or oil
 
Toss your berries with a bit of flour. 
Tossing them in flour keeps them from
sinking to the bottom of the pan during
baking.
 
Create a foil "tent" over bread that is
cooking too quickly. This will keep your
bread from browning the top too quickly
while the bread continues to bake.
 
Try to be precise with your measurements.
Too much sugar gets cracky edges (is that a
thing?) vs. too much liquid will get
underdone batter, etc...
 
Preheat the oven.  Quick breads rise in the
oven. Starting in a cold oven may mean the
bread doesn't have enough time to rise.
 
Get the batter in the oven asap.
The baking powder and soda start to work as
soon as they are wet so...get that dough into
the oven right away!
 

But guys, the best way to make yummy breads is
to JUST DO IT. Practice makes perfect. So get in

the kitchen and get baking!



Tips for 
dip
making
supah
success!

Cream Cheese Dip Formula:
A block of cream cheese : thinned out with a
bit of liquid until you can stir it :  beat in
some seasoning :  add 1 cup melt able grated
cheese :  add mix-ins : bake until bubbly
 
Sour Cream Dip Formula:
3 parts Sour Cream : 1 part mayo or yogurt :
seasoning : mix-ins
 
Bean Dip Formula:
Can of beans (blended) : creamy ingredient :
seasoning : acid : sweetness :  fresh herb
 
 
Taste as you go! 
 
 
You can freeze hummus!  Use a freezer safe
container and add just a little bit of olive oil
over the top of the hummus to help it stay
moist. Hummus can be frozen for up to 4
months. When you are ready to eat it, simply
move it from the freezer to the refrigerator
and allow it to thaw. Once it is defrosted
simply give it a little stir and eat!
 
Dairy-based dips don't store well.
Dairy-based dip should be kept refrigerated
at all times. Homemade dip that is kept in
the refrigerator stays good for about 3-4
days. Unfortunately, dairy-based dips do not
freeze well. So your best bet is to make it in
small enough batches that you can consume
before it goes bad. If it begins to smell odd,
taste off or mold, you should get rid of it
right away.
 

Almost all dips
benefit from

hanging out in
the fridge for a

couple hours
before serving to
meld the flavors.
Patience pays!


















