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STRIPES GUAM

((My name is Annie.

Food and I get along

so well! Cooking
and baking are more
than a hobby for me - they’re a passion. I come from the beautiful
island of Guam, U.S.A. The recipes you'll find here are my
creations, or those of my children, who are also budding foodies.
I hope you like them. Drop me a comment or two to let me know
how you like our island and other delicacies. Enjoy!”

- Army Lt. Col. (Ret.) Annette Merfalen

Preheat your oven to 375 degrees. Spray a 9x13 baking pan with
butter cooking spray.

assava cake is traditionally made from grated cassava, coconut cream, sweet

young coconut, eggs, sugar, butter and evaporated milk. These ingredients are

mixed together to form a thick batter, baked until firm, then topped with a mix-
ture of sweetened condensed milk and coconut cream then broiled until the topping is a
rich, caramel color. It’s quite decadent and oh-so-delicious.

My version is based on my sister’s recipe, with a slight variation. While I love the
traditional version, I like my cassava cake less sweet so I omit the sweetened condensed
milk topping. Ialso like my version to be similar in consistency to Sweet Chamorro Ta-
males, so I add a bit more evaporated milk to my batter. To
give my cake greater depth of flavor, I also add just a bit

Mix the cake ingredients together in a large mixing bowl. Pour into
the prepared baking pan.

Bake for 1 hour (see note); if the top is not a nice caramel color,
bake for an additional 15 minutes or until nicely browned on top.
Remove from the oven and cool completely before cutting.

Note: If adding the sweet topping, bake for 45 minutes; see

of vanilla extract.
Give it a try and let me know how you like it. instructions below for adding the topping.
I Mix the topping ingredients together. Place in a small sauce pan;
cook over medium heat, stirring constantly until slightly

Cassava Cake:
2 pounds grated cassava
1 can coconut cream or coconut milk
15 ounces evaporated milk (use just 12 ounces to make it less
chewy like sweet tamales)
1 jar macupono, drained and chopped 1 cup sugar
1/4 cup butter, melted
2 largeeggs  1teaspoon vanilla extract (optional)

thickened.

After the cake has baked for 45 minutes, remove from the oven and
carefully spread the topping over the top of the entire cake. Return
the cake to the oven and cook for 15 more minutes.

Turn the oven to broil (make sure your baking pan is broiler-safe).
Broil for 5 minutes to brown the topping.

Topping (Optional):
3/4 cup sweetened condensed milk  3/4 cup coconut milk
1tablespoonsugar 1eggyolk
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kay friends, if there was ever a recipe of mine you ought to try, this one is it!
This is my homage to my favorite Girl Scout Cookies, the Caramel Del-  Cake:

Remove from the oven and let cool completely before cutting.
Serve and enjoy!
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ites or Samoas. 1 box Betty Crocker Chocolate Fudge cake mix Frosting:

My version of this cake combines all the things I love about the classic cookie — 1 1/4 cups water 1 (8-0z) package cream cheese
sweet coconut, rich chocolate and luscious caramel. 1/2 cup vegetable oil 1/2 cup caramel sauce

The super moist and fudgy cake gets a generous topping of my caramel cream 3 large eggs 3 to 4 cups powdered sugar
cheese frosting.“Toasted sweet coconut gets pressed into the frosted cake, followed 1 teaspoon coconut extract
by drizzles of melted chocolate and MORE caramel! Drizzled Sauces:

Do I have you drooling yet and ready to bake this cake RIGHT THIS MIN-  Toasted Coconut: 1 cup semisweet chocolate chips
UTE??? 2 cups (packed) sweetened coconut flakes 4 tablespoons caramel sauce

My super easy recipe is made even more simple by using boxed cake mix. While :
you can certainly make a cake from scratch, there are several brands that bake up a sy P \ b
very moist and delicious cake. e T - F‘ 1 g Wakeitlic Flosupe;

eat the cream cheese and caramel sauce

until creamy. Add the powdered sugar,

one cup a time, mixing until thick and
creamy. Use all four cups of powdered sugar if you
like your cakes frosted with a thick layer of frosting,
. otherwise, three cups of sugar will suffice.

Spread the frosting all over the cake,

covering it entirely. Immediately sprinkle

the coconut over the frosted cake. To add
the coconut to the sides, grab a handful of coconut
and press it into the sides of the cake. Shake off
any excess coconut.

Bake the cake: ;
Mix all of the ingredients for the cake
together using a whisk. Mix just until
combined and most of the lumps
disappear. Do not over mix.

Pour the batter into a bundt pan sprayed

with baking spray. Bake for 50-55

minutes at 350 degrees. Invert the cake
onto a serving plate. Let it cool completely.

Drizzle on the Goodness:

Place the chocolate chipsinto a

microwave-safe glass cup or bowl.

Microwave for 30 seconds then stir.

Microwave for 30 more seconds then stir again.

Place the melted chocolate into a small sandwich
bag. Snip a tiny piece off one corner of the bag.
Squeeze the melted chocolate over the top of the
cake.

Toast the coconut:
Spread the coconut onto a large baking
pan. Bake at 350 degrees for 8-10
- minutes, stirring every 3 minutes to
ensure even browning. Bake until golden brown.

Drizzle the caramel sauce over the top of
the cake. SERVE AND ENJOY!

Remove the toasted coconut from the

hot pan; allow to cool completely.
b
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PROUDLY
SERVING
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When off base stop by and try the serious food
we’ve become famous for, Kingston BBQ Jerk Chicken
& Boston Beach Ribs Combo, Jamaican Oxtail, Jerk
Burgers, Fresh Local Catch, Roasted Bananas, Festive
Tropical Cocktails, Jammin Beer Fest and so much
more! Whether you dine in or take out and enjoy our
award winning flavors of Jamaica and Guam fused
together in a culinary explosion second to none. We
have 4 convenient locations to serve you - Hagatna,
Tumon, Dededo or Mangilao - whichever’s closer.
Online ordering available as well!

Ya Mon
See You SOON!

HAGATNA TUMON

PROUDLY SER

Guam’s military | SaiulivACl
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Ya Mon, Serious Food.

DEDEDO | MANGILAO | ORDER ONLINE!

472-2000 | 647-3000 | 633-4000 | 734-7000 | jamaicangrill.com

KFC
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KFC WOWSs you with
daily $7.50 meal deal

Well, hello there, Guam! Colonel Sanders here! When
it comes to big flavors and real value, nobody does it
like KFC. Pot Pie, fries and drink... for only $7.50! WOW!
Or, how about a mouthwatering Chicken Sandwich,
fries and drink for $7.95. WOW! If you’d prefer Chicken
Strips with your fries and drink, it’s still $7.50. WOW! Ev-
ery day you can get these special $7.50 meal deals at
KFC. WOW! That’s the kind of value | built KFC on. So,
when hunger calls, head over to your favorite KFC Guam
today. KFC - it’s Finger Lickin’ Good!

STRIPES GUAM
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NEW YORK PIZZA

Tastes like pizza, but

eat it like a sandwich!

Holy Stromboli, do we have a treat for you! The best
Stromboli in Guam is only at Sbarro! Made from fresh
handmade dough that is hand-stretched daily like our
pizza, and featuring crisp crust with soft insides, it’s
100% freshly-shredded Whole Milk Mozzarella and your
choice between Ham and Cheese, Pepperoni or Sau-
sage! It can be served with a side of our Marinara Sauce
(upon request). Pairit with your favorite pasta and drink
for only $12.90! Also available for delivery via Good to
Go and Uno Go! Holy Stromboli! Tastes like pizza, but
eat like a sandwich!

SURF 'N WHISKEY TURF

Grilled 8 ounce Sirloin and crispy cajun spiced shrimp.
Served with choice of two sides. $28.95

SURF 'N WHISKEY TURF

Grilled 80z Sirloin steak and grilled 70z salmon
basted with your choice of sauce
(Also available in Whiskey Glaze-Blaze sauce).
Served with choice of two sides. $36.95

STEAK & RIBS DUET

Grilled 8oz Sirloin steak and half-rack double-basted
pork Big Ribs with Fridays™ Signature Whiskey-Glaze.
Served with choice of two sides. $38.95

e . SALMON &: RIBS DUET

; Grilled 70z Salmon and half-rack
x double-basted pork Big Ribs with
. Fridays™ Signature Whiskey-Glaze.
. o Served with choice of two sides. $38.95

Give your meal a kick with our
Signature Whiskey-Glaze Blaze.

CROWN APPLE
COOLER

]
Seadma’ Canadian Whiskey, sour
DRINKI NGS apple and pomegranate.

Garnished with a cherry. $10.95

MERRY
MARGARITA

Silver tequila, triple sec, fresh lemon

& lime and cranberry juice. Garnished
with a lime wedge and mint sprig. $10.95

CHOOSE YOUR RIB AND WING SAUCES.

AVAILABLE FOR A
LIMITED TIME ONLY

FROZEN
GRASSHOPPER

Green Créme de Menth, White
Creme De Cacao, vanilla ice
cream, oreo cookies. $10.95

-[.'HIJH.‘.E MEAL

INCLUDES PASTA AND A DRINK FOR ONLY $12.90

Micronesia Mall & GPD f SbarroGuam

Double your pleasure
with TGI Fridays’ combos

Sometimes one main dish is not enough! So, TGI Fri-
days is doubling your pleasure by serving up delicious
combos that will leave your taste buds tingling! Try
our juicy 8-ounce Sirloin with our crispy Cajun spiced
shrimp or a 7-ounce Whiskey Glaze-Blaze Salmon Steak
and two sides of your choice. Maybe a Sirloin with a
half-rack, double-basted Pork Big Ribs hits the spot. Or
how about doubling down with 7-ounce Salmon Fillet
and Pork Big Ribs? Whatever you choose, wash it down
with a tasty drink from the bar. What are you waiting
for? Time to double-down at TGIF Fridays!

THE CELEBRATION
WITH OUR BUCKET
OF BONES!

Fridays™ Ribs and traditional wings
served with seasoned fries. 9999

OO.






