
z  SERVINGS: 16

z  INGREDIENTS:

8 eggs, which should yield  
16 deviled eggs

Ice bath

1 link sliced Cajun sausage 

2 tbsp. Cajun mustard

1/4 cup Greek yogurt

1/4 cup cream cheese

2 dashes hot sauce

1 tsp. red wine vinegar

1 tbsp. no-sodium Cajun  
seasoning, plus more to taste

2 stalks of green onions,  
plus more for garnish

1 tbsp. minced red pepper 

1 tbsp. minced celery

Salt and pepper, to taste

z  INSTRUCTIONS:

In a large pot bring 10 cups of water to a boil, and set in the eggs 
carefully with a slotted spoon. Boil eggs for 13 minutes. If you’d like, 
take one egg out and test the middle, it should be cooked on the inside 
with little to no opaqueness, and no gray line surrounding the yolk. 

Set in ice bath to cool immediately, peel once cooled. 

With a sharp knife, take peeled eggs and slice vertically,  
carefully setting aside the perfectly cooked yolk. 

In a food processor, mix together yolks, Cajun mustard, Greek yogurt, 
cream cheese, hot sauce, and red wine vinegar, until fully incorporated. 
Add Cajun seasoning to taste. Carefully incorporate green onions,  
red peppers, and celery, add salt and pepper to taste. Let yolk mixture 
sit for 10 minutes in the fridge. 

Meanwhile take sliced Cajun sausage and pan fry until caramelized, 
keeping warm. 

Pipe yolk mixture into egg white whites, or use a spoon, and garnish 
with sausage and green onions.

CAJUN DEVILED EGGS  Submitted by CS2 Nicholas Anderson, USCG



z  SERVINGS: 3

z  INGREDIENTS:

3 sweet potatoes 

1 whole leek

1 cup of heavy cream

1 tbsp. unsalted butter

To taste: salt, white pepper, 
granulated garlic

z  INSTRUCTIONS:

1. Peel and boil sweet potatoes until fully done.  
Drain and set aside. 

2. Clean and small dice the leeks. Sweat the leeks in  
butter until translucent. 

3. In a food processor puree the leeks and potatoes,  
adding in the heavy cream throughout to loosen. 

4. Season the sweet potato and leek mixture with salt,  
white pepper, and granulated garlic to taste.

SWEET POTATO AND LEEK PUREE  
Submitted by CS2 Danielle Hughes, USCG

Chef’s Note: This is a fantastic side dish that can go with almost any protein.  
I’ve served it with scallops, steak, and more.



z  SERVINGS: 2–3 dozen 
depending on the size of  
your cookie scoop

z  INGREDIENTS:

2-1/4 cups flour

1 tsp. baking soda

1 cup butter, softened 

1/2 cup packed brown sugar

2 eggs

1 tsp. vanilla

12 oz. baker’s white chocolate

2 cups dried cranberries

z  INSTRUCTIONS:

Pre-heat oven to 375ºF. 

Combine flour, baking soda and salt. Beat butter and brown sugar  
in large bowl with mixer until light and fluffy. Blend in eggs and  
vanilla. Gradually add flour mixture, mixing well after each addition.  
Stir in remaining ingredients. 

Drop rounded tablespoonfuls of dough, 2 inches apart,  
onto baking sheets.

Bake 9 to 11 minutes. or until lightly browned. Cool on baking  
sheets 3 minutes. Remove to wire racks; cool completely. 

CHIEF HERNANDEZ’S ANYTIME COOKIES 
Submitted by Chief Osward Hernandez, USCG



z  SERVINGS: 16

z  INGREDIENTS:

CRUST: 

2 cups ground gingersnap cookies 

6 tbsp. (3/4 stick) unsalted  
butter, melted 

FILLING: 

5 8-ounce packages cream  
cheese, room temperature 

2 cups sugar 

1/4 tsp. salt 

7 large eggs 

3 cups (24 oz.) sour cream 

2 tbsp. (packed) finely grated 
lemon peel 

2 tbsp. fresh lemon juice 

z  INSTRUCTIONS:

CRUST: Preheat oven to 350°F. Stir cookie crumbs and butter in 
medium bowl until evenly moistened. Press mixture onto bottom of 
9-inch-diameter removable-bottom cheesecake pan with 3-inch-high 
sides. Bake crust until deep golden, about 12 minutes. Cool completely. 

Reduce oven temperature to 325°F. Stack 3 large sheets of foil on work 
surface. Place same cake pan in center. Gather foil snugly around pan 
bottom and up sides to waterproof. 

FILLING: Using electric mixer, beat cream cheese in large bowl until 
smooth and fluffy. Gradually beat in sugar, then salt. Beat in eggs, 1 at a 
time. Beat in sour cream, grated lemon peel, and lemon juice. Pour into 
pan. Place wrapped cake pan in large roasting pan. Pour in enough hot 
water into roasting pan to come halfway up sides of cake pan. Bake cake 
until filling is slightly puffed and moves only slightly when pan is shaken 
gently, about 1 hour 25 minutes. Remove cake pan from water bath; 
remove foil. Cool cake in pan on rack 2 hours. Chill uncovered until cold; 
cover and keep chilled at least 1 day and up to 2 days.

LEMON CHEESECAKE WITH GINGERSNAP CRUST 
 Submitted by Senior Chief Derek Johnson, USCG



z  SERVINGS: 4

z  INGREDIENTS:

4 ears sweet corn

1 bundle asparagus (bigger ones work 
better for this, adds a nice crunch)

1 lb. shitake mushrooms sliced

1 limes (cut into wedges)

Cotija cheese (crumbled)

4 tortillas

Salt & pepper, to taste

Ancho chili powder, to taste

Garlic powder, to taste

Ground cumin, to taste

Olive oil

Hot sauce, to taste (pick your favorite!)

ELOTE STREET TACO
WITH CHAR GRILLED ASPARAGUS TIPS AND SHITAKE MUSHROOMS
Submitted by CS1 Clark Lauer, USCG

z  INSTRUCTIONS:

1. Husk corn and grill intact on the cob.  
Cut corn kernels off the cob. 

2. Grill asparagus, rough slice top three inches

3. Sauté mushrooms in a little olive oil, then add corn  
and asparagus tips. Season with salt and spices.

4. Brush tortillas with olive oil, toast under a broiler.

5. Top tortillas with the corn filling, drizzle with hot sauce.

6. Garnish with cotija cheese and lime wedge.


