
 
 
 

TWO JEWS MAKING FOOD EPISODE 25 
PANTRY PARTY! 

 
 
HEARTY SOUTHWESTERN SOUP 
 
Ingredients 
1/2 pound of chicken cut into bite-size pieces 
1/2 cup onion, celery, and carrots chopped 
3 cans of beans (your choice! Black, white, red, or a mix is even more exciting) 
1 can hominy  
24 oz. chopped tomatoes  
1 quart chicken stock  
1 cup salsa verde 
Salt and pepper 
8 oz. frozen spinach (or any leafy green you like!) 
 
Directions 

• In a stockpot, brown chicken. Remove. 

• In the same pot, cook onions, carrots, and celery until soft (you can use a little butter or 
water if moisture is needed). 

• Add cooked chicken, beans, hominy, tomatoes, chicken stock, salsa verde, and frozen 
spinach. Mix until combined. 

• Bring to a boil, then turn down the heat and simmer for 15 minutes. 

• Serve. 
 

Note: Rebecca suggests topping it with crunchy tortilla strips, hot sauce, a dollop of sour cream, 
or whatever you like, and serving it with some cornbread! 
 



 
GRANDMA DOTTIE’S GRAHAM CRACKER PUDDING CAKE 
by Amy’s Grandma Dottie Steinhaus 
 
Serves 8, generously 
 
Ingredients 
2 Boxes of Chocolate Pudding (MyTFine is the best, if you can get it!) 
Whole Milk 
1 box of Honey Graham Crackers 
Whipped Cream 
 
Instructions 

• Prepare the pudding as directed on the box, combining it with the milk, then set it aside 
to cool. 

• Once the pudding is reasonably cool, get a cutting board, cookie sheet, or rectangular 
serving plate to prepare for assembly (and make sure you have room in your fridge for 
it!) 

• Smear a small about of pudding on the tray/board/serving plate where the graham 
crackers will go to serve as glue. 

• Place 4 whole graham crackers side by side to begin a rectangular shape. 

• Layer pudding over the graham crackers – enough to thickly coat the crackers while 
making sure you have enough to complete the cake. 

• Continue layering for a total of 5 or 6 layers. You will know how many layers you can do 
based on the amount of pudding left in your bowl. 

• Once layers are done, make sure to have enough pudding to cover the sides as well, 
just like you are icing a cake. 

• Crush a leftover cracker and sprinkle the crumbs over the top of the cake. 

• Place in the refrigerator for at least 8 hours. You need to allow time for the graham 
crackers to soften. This is crucial! 

• Cut in squares (half a graham cracker size) and serve with whipped cream. Delicious! 
 
 
Note: Amy usually gets two boxes of graham crackers in case a lot are broken into pieces, 
which is often the case. You can still use halved crackers by just placing them down and making 
them whole again because the pudding will hold them together. Try to avoid getting fancy with 
this by using cinnamon graham crackers or other types of pudding. It doesn’t work! Honey 
grahams and chocolate pudding only, folks. 
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