






Wuthering Heights with Farmhouse Recipes

Modern Farmhouse Dishes for The Distressed and Hopeful

By: Ronny Emerson

Copyright© 2022- Ronny Emerson

[image: ]



Copyright Notes

This publication or any part of its contents may not be published, copied, distributed, or printed without authorization by the author. This book is protected by copyright law. All rights to this publication are reserved by the author. The author reiterates that this book contains carefully researched content to inform its readers but won’t be held accountable for its misinterpretation resulting in any damages.

[image: ]



Join Our Mailing List!
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Introduction
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Even when no modern farmhouse recipe appeared on Wuthering Heights, the novel was a great read but would have been awesome if it had some recipes. But, since modern farmhouse recipes were impossible, a plate of their preferred farmhouse chicken recipe was all Mrs. Earnshaw needed to give Heathcliff as her welcome hug. But no, she didn’t, her dislike for the poor boy turned the story’s plot forever, and the impact lingered throughout the tale. However, it is also fun catching up with the synopsis of a classic tale like Wuthering Heights, and this time, you will learn 30 farmhouse recipes.

5 benefits of farmhouse meals

Since you will be learning some farmhouse recipes, it will be a good start reminding yourself of some health benefits awaiting you when you try your hands on these recipes.

So, the first one is.


	
Fresh nutrients on the go. Fruits, dairy, and more don’t go through processing or additives that may harm your health from the farm. So, if you are looking for healthier options, visit a fresh from the farm stall and your health will be grateful.




	
Absolutely no calories. It is no news that calories sound good to the ears but far from suitable for your health, and escaping them needs a gallant effort. Thankfully, farm-to-the-table recipes require that you buy them fresh from the farm, prepare them immediately, and enjoy the goodness.




	
Healthier meals are good. Who said more nutritious meals were impossible to get? No, not when you can easily buy stuff from a local farm market and prepare them at home. Thrill your health with healthier food options; they deserve them.




	
You get multiple food choices. But, of course, nothing beats the excitement of viewing the numerous fresh vegetables, fruits, and more on a local farm stall. With these varied options, you can easily prepare several recipes and bask in the refreshing nourishment that accompanies them.




	
You can help the earth. For example, when you buy and prepare fresh food, you can compost the peels and barks for your garden and help the world with a sustainable lifestyle.






Your little switch in lifestyle can help you and the next person, so think pleasantly about farm-to-table recipes.

So, with your coffee beside you, rest your back against the chair, read along and find several farmhouse recipe inspirations for a healthier life.


1. Lockwood’s potato salad

[image: A bowl of food Description automatically generated with low confidence]


The story opens with Mr. Lockwood, a new tenant of Heathcliff staying at the Thrushcross Grange. He is writing about the queer personality of Heathcliff, his landlord, but it seems like a plate of potato would have added some calm to Lockwood’s troubled mind. So, how do you like your potato salad? Remember to try this simple recipe when going for a picnic, even if not in the moors.

Serving size: 5

Cooking time: 20 minutes

Ingredients


	
5 cups red-skinned potatoes, nicely diced



	
Dijon mustard



	
capers, chopped



	
¼ cup sunflower oil



	
minced shallot



	
white wine vinegar



	
½ tsp. black pepper



	
A pinch of kosher salt





Instructions

Boil and drain the potatoes. Allow cooling.

Whisk the sunflower oil, vinegar, mustard, shallots, capers, pepper, and salt to a fine blend in a small bowl.

In a wide bowl, combine the cooled potatoes with the dressing till it coats evenly.

Dish into small bowls and serve with love.


2. Nelly's crispy apple sauce
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Lockwood meets Nelly, the housekeeper at the old Wuthering Heights mansion, and asks her to tell him all about the creepy events in the villa. Should Lockwood talk it over with a bowl of applesauce? It would ignite a sweet feeling amidst the teary parts of the tale Nelly will recall. So, if you have not had an apple in a while, here is a chance to up your apple sauce pantry hack and thrill the little ones around you.

Serving size: 4

Cooking time: 40 minutes

Ingredients


	
3 granny smith apples, nicely peeled and slivered



	
½ cup old fashioned oats



	
⅓ cup brown sugar



	
¼ cup flour, divided



	
butter



	
¼ cup chopped pecans



	
A pinch of salt



	
cinnamon





For the caramel sauce:


	
1 cup brown sugar



	
1 ¼ tbsp. vanilla



	
½ cup butter



	
½ tsp. kosher salt





Instructions

For the caramel

Mix the sugar, butter, salt in a saucepan and bring to sauté over moderate heat for 6 minutes or till it thickens. Add the vanilla at this stage and remove it from the heat. You can store it in the refrigerator ahead of cooking.

Preheat the oven to 360 degrees and prepare an 8x8 baking dish with cooking spray.

Place the apple slices in a bowl, followed by cinnamon, 4 tsp. of flour and mix well to blend before transferring it to the baking dish.

Drizzle some caramel over it and set it aside.

Combine the pecans, oats, brown sugar, remaining flour, butter, and salt in the same bowl. Use your hands to mix it to incorporate and pour it into the baking dish, and bake.

Let it bake for 35 minutes or till crisp and tanned.

Remove from the oven and allow cooling.

Dish cold apple crisp into bowls and drizzle the caramel over it.

Serve with hope!


3. Farmhouse beefy broccoli take-out
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Nelly recounts her youthhood as a housekeeper in the mansion to Mr. Lockwood. She tells him how the Lord of the manor brought home a little orphan boy named Heathcliff. Unfortunately, his act of kindness met his wife’s dislike, who treated the poor boy with contempt. So sad, if only a plate of beefy farmhouse broccoli were handy, it would have been beautiful to welcome, but you can try out this new meal option for lunch.

Serving size: 5

Cooking time: 12 minutes

Ingredients


	
10 oz. broccoli



	
⅓ cup soy sauce



	
½ tsp. sea salt



	
1 tbsp. rice vinegar



	
10 oz. mushrooms, slivered



	
½ cup cooked rice for serving



	
1 tbsp. garlic powder



	
½ tbsp. ginger powder



	
1 lb. sirloin steak, thinly sliced



	
5 tbsp. coconut oil



	
6 tbsp. brown sugar





Instructions

Combine the soy sauce, garlic powder, ginger powder, rice vinegar, brown sugar in a bowl and set aside.

Boil the broccoli in a saucepan for 5 minutes, drain and leave aside.

In a nonstick skillet, heat half of the oil and fry the mushrooms till it tans. Add the salt, stir to blend, and remove the mushrooms, and set aside.

Pour in the remaining oil into the skillet, add the beef and sauté till it browns. You can cook in batches to avoid crowding the meat in the skillet.

With all the meat in the skillet, fold in the broccoli, mushrooms, and sauce. Toss well to blend before dishing it over the rice.

Serve with love!


4. Earnshaw’s French loaf
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Mr. Earnshaws children Hindley and Catherine initially despised the dark-haired little orphan, but Catherine came to like him very much while her brother hated him. After their mother’s death and Earnshaw couldn’t bear Hindley’s disgust for Heathcliff anymore, he sends Hindley to college. At least, with his absence, Heathcliff can live in peace and crunch a bite of a French loaf. Hopefully, he had, but even if he didn’t, you can tweak your bread game a bit.

Serving size: 4

Cooking time: 24 minutes

Ingredients


	
6 cups white flour



	
2 tbsp instant dry yeast



	
3 tbsp. sugar



	
½ cup warm water



	
A dash of salt



	
1 ½ cups hot water



	
½ cup. vegetable oil



	
1 medium egg, beaten





Instructions

Dissolve the yeast in ½ cup of warm water and let it proof for 12 minutes.

In another bowl, mix 3 cups of flour, sugar, salt, and hot water.

Stir in the yeast and add the remaining flour, a cup at a time, mixing until it becomes a sturdy dough.

Roll out the dough on a floured surface and cut it into portions and knead.

Preheat the oven to 300 degrees.

Make 4 portions out of the dough and roll each into a rectangle or any shape you like and place in a greased and paper-lined baking pan.

Use a knife to make some cuts on each bread dough before brushing the surface with the beaten egg.

Bake in the oven for 35 minutes or till it is golden brown.

Remove from the heat, allow cooling before serving.

Enjoy!


5. No-lost mango smoothie
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Three years after Hindley’s departure to college, his father, Mr. Earnshaw, dies, and Hindley returns home with Frances, his wife, to inherit the mansion. But, oh my, with Hindley back as the Lord of the manor, what will happen to Heathcliff now? Will he be kicked out, or will Hindley be pleased, we will find out, but meanwhile, Heathcliff shouldn’t think he is lost, should he? Let this refreshing mango smoothie help out.

Serving size: 3

Prep. time: 12 minutes

Ingredients


	
3 cups. Frozen mango chunks



	
½ cup Greek yogurt



	
1 medium banana, peeled and sliced



	
¼ cup fresh orange juice



	
1 cup ice cubes





Instructions

Toss all the ingredients into a blender and work it at high speed till it purees.

Add more orange juice or water to your desired consistency.

Pour into glasses and serve.

Have fun!


6. No-revenge kale pasta salad
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With Hindley back in the mansion, he begins his revenge on Heathcliff for making his father send him away. He orders Heathcliff to work on the field and makes life a miserable lot for the once-loved boy. Heathcliff’s only solace is in Catherine’s company, and they would run and play around the moors. With the friends at the moors, wouldn’t a plate of veggies and pasta be a delight to munch? Sure, even when they didn’t have this meal, you can treat yourselves to a healthy dinner with kale.

Serving size: 4

Cooking time: 25 minutes

Ingredients


	
2 cups of roughly chopped baby kale



	
1 lb. bowtie pasta or any pasta



	
1 lb. bacon, finely chopped



	
½ tsp. kosher salt



	
1 bottle ranch dressing



	
7 oz. cherry tomatoes, chopped



	
3 raw corn cubs, removed from cub



	
2 tbsp. fresh lemon juice





Instructions

Cook and drain pasta according to package instructions.

In a saucepan, cook bacon until crispy and crumbled. Chop it more and set it aside.

Combine the corn, tomatoes, bacon, pasta, and dressing. Toss well to mix and add the kale and salt; mix well before drizzling in the lemon juice.

Allow salad to sit in the refrigerator for 30 minutes or more before serving.

When ready, dish into plates and serve.

Have fun!


7. Catherine’s onion dip
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The Lintons, and their children, Edgar and Isabella, lived at the Thrushcross grange and were hated by Heathcliff and Catherine. While Heathcliff and Catherine are playing at the moors, a dog bites Catherine close to the Thrushcross grange one day. Poor Catherine, would Mrs. Linton be kind enough to prepare a soothing onion dip while treating her wound? She must have, and you can prepare this tasty and nourishing farmhouse snack for your next picnic.

Serving size: 3

Cooking time: 22 minutes

Ingredients


	
1 large sweet yellow onion, quartered



	
½ cup mayo



	
½ tsp. Worcestershire sauce



	
¼ tsp. black pepper



	
¼ cup sour cream



	
3 tbsp. butter



	
¼ tsp. celery salt



	
⅙ garlic powder





Instructions

Over moderate heat, melt the butter in a large skillet before tossing in the onion. Let it sauté till tender for about 20 minutes.

Remove from the heat and allow cooling. When it has cooled, chop it into bite sizes.

Mix the sour cream, Worcestershire sauce, celery salt, pepper, mayo, garlic powder in a bowl and add the chopped onion.

Mix everything well and stand the bowl in the refrigerator for 2 hours before serving chips or biscuits.

Have fun!


8. Creamy cheesy sandwich toast
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After the dog bite, Mrs. Linton insists that Catherine be treated in Thrushcross Grange, so Heathcliff leaves her there. In the Lintons mansion, Mrs. Linton teaches Catherine how to behave like a lady, and in the process, she grows fond of Edgar as she quickly learns their ways. Isn’t a cheesy toast a perfect modern farmhouse recipe to try when expecting an august guest? Sure, you can, and your guests will enjoy every crunchy bite.

Serving size: 4

Cooking time: 5 minutes

Ingredients


	
¼ cup mayonnaise



	
9 slices of white bread



	
2 cans (5oz) tuna, drained



	
½ cup butter softened



	
1 cup cheddar cheese



	
3 tbsp. onion, diced





Instructions

Combine the mayo, onion, tuna, and cheese in a bowl. Mix well to a fine blend.

Spread butter on each slice of the bread and toast them in the skillet by pressing each down.

Remove when brown and crunchy.

Next, spread the mayo mixture over a slice of bread and cover it with another.

Do the same for the remaining portions and arrange them on a platter.

Serve with love!


9. Changing cheesy zucchini casserole
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After Catherine’s recovery, she returns to Wuthering Heights, a changed lady, and prefers Edgar’s company more than Heathcliff. As a result, Heathcliff is heartbroken, and their relationship suffers, in the long run, she withdraws from him. Oh dear, why would a dog bite affect the once beautiful relationship of Catherine and Heathcliff? As they say, situations change people, but a farm-to-the-table zucchini casserole will never change its health supplies. So, feel free to try it out for Thanksgiving dinner.

Serving size: 7

Cooking time: 50 minutes

Ingredients


	
1 cup mayonnaise



	
1 tsp. Black pepper



	
3 cups zucchini, finely diced into bold bits



	
½ tsp. Garlic powder



	
½ tbsp. Butter, melted



	
½ cup shredded cheddar cheese



	
2 medium eggs, beaten



	
⅓ cup bread crumbs





Instructions

Cook the zucchini in a pot of boiling water for 4 minutes and drain. Let it cool while you work on the other ingredients.

Preheat the oven to 200 degrees and grease a baking dish.

Mix the cooled zucchini, cheese, eggs, mayo, pepper, and garlic in a big bowl. Toss well and pour it into a baking dish.

Mix the panko with the melted butter and pour over the zucchini mixture.

Bake in the ready oven for 40 minutes or till the zucchini softens.

Remove from the oven and serve.

Luscious!


10. No-sorrow turmeric and carrot smoothie
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Still, in Wuthering Heights, Hindley’s wife, Frances, is due to deliver a baby, but sadly, she falls sick and dies after giving birth to their son, Hareton. Poor Hindley suffers a traumatic period and takes solace in alcoholism for the rest of his life. At this stage, one cannot help but wish he had more farmhouse smoothies instead of the drinks.

Serving size: 3

Prep time: 5 minutes

Ingredients


	
1 ½ cups fresh orange juice



	
½ tsp. Turmeric powder



	
1 cup carrot juice



	
1 ½ tsp. Freshly grated ginger



	
1 cup ice cubes





Instructions

Toss all the ingredients into a blender and work it at high speed till it purees.

Pour into glasses and serve.

Enjoy!


11. Tasty cabbage casserole of flight
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After the death of Frances, Hindley lives as an emotional wreck, taking loans and burying them all in alcoholism. In the meantime, Catherine’s desire for a formal marriage intensifies even when she loves Heathcliff, she marries Edgar. But, oh heart, did Heathcliff flee from this impending heartbreak? We will find out more, and in the meantime, you can thrill your taste buds to this farmhouse veggie fantasy.

It promises more goodness than you imagine.

Serving size: 5

Cooking time: 35 minutes

Ingredients


	
½ cabbage, cut into small chunks



	
1 cup of water



	
1 medium red onion, chopped boldly



	
2 scallions, chopped



	
½ tsp. vegetable seasoning



	
2 tbsp. butter



	
1 tbsp. red pepper flakes



	
¼ tsp salt



	
1 tsp. parsley paste





Instructions

Steam the cabbage in 1 cup of water for 10 minutes and drain.

In a nonstick saucepan, melt the butter and sauté the onion for 5 minutes.

Add the vegetable seasoning, red pepper flakes, parsley paste, and stir well to incorporate.

Fold in the cabbage and stir it till it absorbs all the water in the pan.

Drizzle in the salt and scallions, stir to mix, and allow simmering for 3 minutes.

Turn off the heat and dish into plates.

Serve with joy!


12. New beginnings lemon-oregano chicken bowl
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Catherine marries Edgar and moves in with him in the Grange as they embrace their new beginnings while Heathcliff leaves Wuthering Heights, dejected. With Catherine getting used to her new life with Edgar, what better farmhouse chicken recipe than a lemon-inspired meal! Try this chicken recipe when you have friends come over for dinner, and you will be pleased.

Serving size: 7

Cooking time: 1 hour 10 minutes

Ingredients


	
1 garlic clove, chopped



	
1 (4-pound) chicken breast, chopped into large chunks



	
2 shallots, chopped



	
½ tsp. sea salt



	
1 (12 oz.) can whole artichoke hearts, drained



	
½ tsp. black pepper



	
1 lemon, thinly sliced



	
2 small leeks, the white part, cut into ½ inch rounds and washed



	
4 tbsp. oregano leaves



	
½ cup dry white wine



	
1 cup chicken broth



	
2 tbsp. unsalted butter, chopped



	
2 tbsp. coconut oil





Instructions

Preheat the oven to 300 degrees.

Season the chicken with salt and pepper and leave it to marinate for 15 minutes.

Heat the oil in a large nonstick skillet and fry the chicken in batches till they are all browned and cooked. Transfer onto a plate and leave aside.

Tone down the heat and fold in the shallots, leeks, garlic, artichoke hearts, and 2 tablespoons of oregano. Stir well and sauté for 6 minutes.

Return the chicken to the pot, add the butter, chicken broth, and wine. Let it simmer for 2 minutes before adding the lemon slices.

Remove from the heat, transfer to a greased baking dish and bake in the ready oven for 45 minutes.

When the time elapses, remove from the heat, drizzle the remaining oregano over it and serve.

Have fun!


13. Heathcliff's roasted cherry tomato
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Three years after Catherine and Edgar’s marriage, Heathcliff returns to Wuthering Heights with mysterious wealth. Heathcliff’s only motive is to exact revenge on all the people that hurt him and begins that by lending money to Hindley with the hope of inheriting the mansion in the event of Hindley’s failure to repay. What a scheme, what a plot! Not even a bowl of tasty cherry tomato can stop him, but it can thrill your tastebuds.

Serving size: 6

Cooking time: 22 minutes

Ingredients


	
3 pints cherry tomatoes



	
¼ tsp salt



	
½ tsp fresh ground black pepper



	
15 basil leaves, roughly chopped



	
2 tbsp. canola oil



	
¼ tsp. sea salt





Instructions

Preheat the oven to 350 F and line the baking pan with parchment paper.

Combine the tomatoes with oil and place them on the baking pan.

Drizzle the salt and pepper and bake in the oven for 15 minutes.

Remove from the heat and garnish with sea salt and basil.

Serve with love!


14. Sweet chewy almond bars
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With alcoholism taking a toll on Hindley, he dies, and Heathcliff inherits the mansion due to the backlog of uncleared debts from Hindley. Do you think Heathcliff did well? If you are unsure what to make of his behavior, let these almond bars help you out. Another modern farmhouse recipe that is super easy and quick to make for your next grab-along snack.

Serving size: 10

Cooking time: 30 minutes

Ingredients


	
3 cups rolled oats



	
2 ½ cups brown sugar



	
1 ½ cups butter, softened



	
2 cups almonds, sliced



	
1 tbsp. almond extract



	
1 tbsp. baking powder



	
1 cup cherry preserves



	
2 cups all-purpose flour





Instructions

Preheat the oven to 300 degrees and prepare a baking pan with foil and cooking spray.

In a bowl, whisk the butter with a hand-held mixer till it softens.

Fold in the sugar and baking powder and resume whisking till well incorporated.

Add the egg, flour, almond extract, oats, and almonds. Beat well to blend

Divide and scoop the now sturdy dough into the pan, and spread it evenly through the pan.

Spread the preserve over the dough and place the other dough over the first layer with the preserve.

Finally, spread the remaining preserve over the dough and bake in the oven for 30 minutes or till it tans.

Remove from the heat and cut into bars, and serve warm or cold.

Yummy!


15. Heathcliff's farmhouse cocktail
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What is a farmhouse living without some brilliant homemade ale? With Heathcliff’s revenge almost climaxing, he marries Isabella, Edgar’s sister, but he doesn’t love her. Poor Isabella didn’t bargain for the cruel treatment she got from Heathcliff, but he doesn’t care and drinks some ale as often as he could, which means that you have this simple farmhouse ale recipe and excite your taste buds.

Serving size: 3

Cooking time: 5 minutes

Ingredients


	
2 egg whites



	
50ml Gin



	
45ml sugar syrup



	
50ml fresh lemon juice



	
1 cup any sparkling wine



	
½ cup ice cubes





Instructions

Pour whisk the egg whites, lemon, gin, and syrup in a wine shaker till it blends.

Add the ice and shake vigorously so it incorporates evenly.

Rim the glass with salt and strain the drink into them.

Serve with love!


16. Dying-wish pumpkin pancakes
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Catherine, Edgar’s wife, is pregnant and critically ill and her old friend, Heathcliff, pays her visit on her dying bed. He quizzes her about her betrayal for marrying Edgar when she loved him, Heathcliff. Poor Catherine has no strength to reason for her decision, but she gives birth to a baby girl before dying. Isn't this a moment for wishes? But the old lovers didn't wish for pancakes; however, your choice is farmhouse goodness, and pumpkin pancakes will make all the difference.

Serving size: 4

Cooking time: 30 minutes

Ingredients


	
3 cups all-purpose flour



	
1 ½ tsp. baking powder



	
2 cups milk



	
½ tsp. kosher salt



	
1 tsp. baking soda



	
1 tbsp. pumpkin spice mix



	
2 ripe bananas, peeled and sliced



	
2 tbsp. honey or maple syrup (optional)



	
2 large eggs



	
3 tbsp. vegetable oil



	
4 tbsp. brown sugar



	
2 cups pure pumpkin puree





Instructions

Combine the flour, brown sugar, baking powder, salt, pumpkin spice, and baking soda.

Whisk the pumpkin paste, eggs, oil, and milk in another medium bowl to a fine blend.

Slowly fold in the flour mixture and beat to a well-incorporated form.

Grease a large nonstick skillet with cooking spray and scoop the batter in batches into the pan to fry.

Flip from side to side till both sides of the pancakes are lightly tanned.

Arrange them on a plate, top with banana slices and honey drizzles.

Serve with hope!


17. No-forgetting turkey pie
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With Catherine dead, Heathcliff cannot stand the heartbreak of losing her forever. So, since he doesn't want to forget her, he begs her spirit to haunt him all the days of his life. This wish, of course, was granted, and Catherine's spirit haunted him. What a desire he made! But for you, you don't have to wish for a tasty turkey pie when you can make it in a flash and excite the mood of everyone at home.

Serving size: 5

Cooking time: 40 minutes

Ingredients


	
cooked turkey



	
500g potatoes, peeled and diced



	
½ tsp. salt



	
450m gravy



	
200g cooked pork stuffing, chopped



	
½ cup milk or cream



	
¼ cup butter



	
Melted butter



	
1 red onion



	
60g cooked sausages, chopped





Instructions

Cook the diced potatoes in boiling water for 25 minutes or until soft. Then drain them and keep them aside.

In a food processor, chop the cooked turkey, salt, and fold in the onion and process them together. Take care not to get them too processed and transfer them into a large bowl.

Throw the pork stuffing chops and sausages into the turkey mix bowl, mix well to blend.

Preheat the oven to 200 degrees.

Stir in the gravy and cranberry juice to the mix and ensure a thorough mix before transferring the mixture into the prepared pie dish.

Mix the butter with milk and pour over the mixture along with the potatoes.

Drizzle the melted butter over the potatoes before baking them for 40 minutes.

When the pie is ready, remove it from the heat and serve.

Have fun!


18. Isabella's farmhouse chicken plate
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In Wuthering Heights, Heathcliff's wife, Isabella, is pregnant with his child, but she can no longer stand his cruel and indifferent treatment. What did she do? She fled to London and gave birth to a baby boy, and named him Linton. With this fantastic news, a fancy farmhouse chicken meal should be served for lunch wherever you are since Isabella didn't have it.

Serving size: 5

Cooking time: 45 minutes

Ingredients


	
4 boneless chicken breasts, skinned and halved



	
½ cup flour



	
2 cups chopped baby carrots



	
½ tsp. black pepper



	
3 tbsp. chopped fresh parsley



	
½ cup Italian dressing



	
1 large white onion, cut into wedges



	
1(14 oz.) can reduced-sodium chicken broth



	
½ (6 oz.) Neufchatel cheese, cubed



	
2 ¼ cups cooked rice



	
A dash of salt





Instructions

Season the chicken with pepper, salt, and flour; shake off excess flour and set aside.

In a nonstick saucepan over moderate heat, stir in the Italian dressing. Add the chicken and sauté for 7 minutes, turning from time to time till they are golden brown.

Fold in the carrots, 1 cup of broth, and onion, cover the pan and simmer for 25 minutes or till the meat is done.

Remove the chicken and veggies from the pan and keep them in a flask to retain the heat.

Pour the remaining broth and cheese into the pan and sauté till the cheese melts, stirring frequently.

Turn off the heat and empty content along with the chicken and vegetable over the cooked rice.

Garnish with parsley and serve.

Luscious!


19. Favorite bean sausage dinner
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After a couple of years, Isabella falls sick and dies, and her son, Linton, returns to live with his father, Heathcliff, in Wuthering Heights. However, since Heathcliff did not love his late wife, he mistreated the sickly boy like he, too, was treated like a little orphan boy. Sadly, Heathcliff didn't change for the good, but this bean sausage dinner is a game-changer when looking for bean inspiration.

So, be sure to try your hands on this simple farmhouse dinner delight.

Serving size: 6

Cooking time: 12 minutes

Ingredients


	
2 (18 oz.) packages of frozen green beans



	
1 red onion, diced



	
2 cups chicken broth



	
3 tsp. Herbamare



	
½ tsp. black pepper



	
¼ tsp. kosher salt



	
½ tsp. oregano





Instructions

Toss all the ingredients into an instant pot and ensure that the lid is secure with the steam vent locked.

Set the timer to 7 minutes.

When the time elapses, use the quick release knob and release the steam.

Open the lid, dish the meal, and serve.

Enjoy!


20. Garden simple fry game
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Catherine’s daughter is also called Catherine, and Nelly, the housekeeper, is still taking care of her at Thrushcross Grange. One day while exploring the Moors, she meets Heathcliff and follows him to Wuthering Heights. What do you think were Heathcliff’s plans this time? We will talk about it later but in the meantime, try your hands on this simple farmhouse egg fry game. Your family will love it.

Serving size: 4

Cooking time: 12 minutes

Ingredients


	
350g potatoes, cooked



	
1 tsp. dried chili



	
5 tbsp. coconut oil



	
300g mushrooms, sliced



	
1 baguette



	
torn chard leaves



	
½ cup shaved parmesan cheese



	
4 medium eggs





Instructions

Heat 3 tbsp of oil in a saucepan over medium heat.

Stir in the potatoes and simmer for 5 minutes or till it tans.

Drain them and set them aside.

Add the remaining oil to the pan and sauté the mushrooms with the lid covered for 5 minutes or till they absorb all liquid.

Pour back the potatoes, chard leaves and let it steam for 1 minute or till it tenders.

Crack the eggs and pour them into the pan, and allow them to set before drizzling the chili.

Remove from the heat and serve with cheese shavings and a baguette.

Have fun!


21. Eggy farmhouse wrap

[image: A picture containing food, indoor, cheese Description automatically generated]


It’s looking to be a complicated romantic wrap with Linton, Heathcliff’s son, and Catherine. After Catherine’s first visit to the manor, she and start exchanging letters, and this is all a calculated move, by who? You will be reminded, but in the meantime, here is a tasty and nourishing farmhouse wrap for your fancy dinner. Prepare it with love and watch everyone munch with satisfaction.

Serving size: 3

Cooking time: 7 minutes

Ingredients

Tomato salsa:


	
2 tbsp. canola oil



	
3 medium tomatoes. Seeded and diced



	
A dash of salt



	
½ tsp. cayenne pepper



	
7 spring onions, slivered



	
½ red chili, diced



	
1 tsp. balsamic vinegar



	
1 tsp. lime juice



	
1 tsp. caster sugar





The scrambled egg:


	
5 medium eggs



	
parmesan cheese, grated



	
4 tbsp. milk



	
1 tbsp. butter



	
½ tsp. black pepper



	
A dash of salt



	
3 medium tortilla wraps





Instructions

For the salsa, combine all the ingredients in a bowl and stand the bowl in the refrigerator.

Prepare the egg

Whisk the egg with milk, salt, pepper and set aside.

Melt the butter in a nonstick pan and fry the egg mixture. Stir and fry till it forms curds.

Heat the wraps in a microwave.

One wrap at a time, spoon the egg into it, then the salsa, and top with cheese.

Repeat the process for the other wraps and serve.

Have fun!


22. Lintons farmhouse banana muffins
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It turns out that Linton and Catherine's romance is working in Heathcliff's favor because he plans to get them married and have Catherine’s inheritance, the Grange, to himself. Whatever for, His revenge on Edgar for marrying his only love, Cathy. Well, it would be noble to make farmhouse muffins instead of seeking revenge. But, since Heathcliff was consumed in his desire and didn't think about food, you can try this out.

Serving size: 10

Cooking time: 15 minutes

Ingredients


	
2 ripe bananas, peeled and mashed



	
flour



	
1 tsp. cinnamon powder



	
1 large egg



	
1 tsp. baking powder



	
caster sugar



	
milk



	
butter, chilled and grated





Instructions

Preheat the oven to 180 degrees and line a muffin tray with cooking spray and paper cases.

Mix the flour with cinnamon, baking powder, butter, and sugar. Stir to mix.

Whisk the milk with eggs and pour into the flour mixture. Stir well to blend.

Fold in the mashed banana and work the mixture into a light dough. Divide with your hands and place each portion in the muffin trays.

Bake in the middle of the oven for 20 minutes or till golden and firm.

Remove from the heat and serve.

Enjoy!


23. Farmhouse avo-salad
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Linton and Catherine's romance buds, but Nelly doesn't quite approve of the relationship because she does not trust Heathcliff. She destroys Catherine and Linton’s letters, and the young Catherine resorts to sneaking out at night to meet her boyfriend. So much trouble for the young lovers, if only they had a healthy modern farmhouse avocado salad to soothe their hearts. Even if they didn't have a salad, you could treat your health to this delight.

Serving size: 3

Prep time: 25 minutes

Ingredients


	
2 cups diced avocado



	
2 large cherry tomatoes, halved



	
1 large English cucumber, quartered and chopped



	
1 small red onion, diced



	
½ cup radish, sliced





Dressing


	
1 tbsp. apple cider vinegar



	
1 tsp. lime zest



	
2 tbsp. honey



	
1 tbsp. garlic, minced



	
A dash of salt



	
½ cup coconut oil



	
3 tbsp. chopped cilantro



	
1 tsp. Dijon mustard



	
¼ tsp. Black pepper





Instructions

Mix the avocado, onion, radish, tomatoes, and cucumber in a bowl and set aside.

Combine the lime zest, cilantro, honey, garlic, vinegar, black pepper, salt, and coconut oil in a small bowl. Whisk till it thickens lightly; add more seasoning if needed.

Drizzle it over the avocado and veggies, mix well to blend, and serve.

Enjoy!


24. Schemey farmhouse chicken-breast bake
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Linton falls sick, but his father, Heathcliff, is not giving up on his plot and lures Catherine and Nelly to his mansion. He keeps them hostage until Linton marries Catherine. Such deviousness! Would a bowl of baked chicken be a better option for his sickly son instead of forced marriage? Since Linton didn't have a chicken meal, here is another modern farmhouse chicken treat for your next lunch.

Serving size: 5

Cooking time: 20 minutes

Ingredients


	
5 boneless chicken breasts



	
1 tbsp. sweet paprika



	
1 ½ tsp. black pepper



	
1 tsp. oregano



	
1 tbsp. garlic powder



	
2 tsp. salt



	
1 tsp. Italian seasoning



	
¼ cup coconut oil for greasing



	
2 tsp. onion powder





Instructions

Preheat the oven to 400 degrees and rim the tray with foil and cooking spray.

Place chicken in a plastic bag and pound to thickness.

Combine the Italian seasoning, salt, onion powder, oregano, garlic powder, black pepper, and paprika to a fine blend.

Paint the chicken with oil, then drizzle the seasoning mixture over them. Ensure that both sides are covered.

Arrange the chicken breasts in the baking tray and bake for 20 minutes or till it browns.

Remove from the heat and serve warm.


25. Farmhouse green smoothie of health
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The marriage is finalized, but Linton grows sicker and eventually dies, and in a short space of time, Edgar dies too. Too many deaths already around poor Catherine; this event indeed calls for a healthy drink like this green smoothie. Do you have any emotional stresses around you? Try this refreshing jar of green smoothie, and it will help.

Serving size: 2

Prep time: 5 minutes

Ingredients


	
2 frozen ripe bananas



	
2 cup spinach



	
3 tbsp. Almond butter



	
¼ cup yogurt





Instructions

Wash the spinach and toss it with the other ingredients into a blender.

Work it at high speed to fine blend; add more water to get your desired consistency.

Pour into jars and serve.

Yummy!


26. Farmhouse chestnut-panko stuffed turkey
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With the death of Edgar and Linton, Heathcliff becomes the owner of both mansions. He compels Catherine, his late son's wife, to live in wuthering heights and an ordinary servant and leases off Thrushcross Grange to Lockwood. This spot is where the story began, and it would certainly be fantastic to restart your afternoon with a farmhouse turkey delight like this meal. So, try your hands on a nutty turkey and bask in a tasty feeling the whole day.

Serving size: 10

Cooking time: 3 hours

Ingredients

Turkey stuffing:


	
1 red onion, chopped



	
1 large egg



	
butter



	
fresh panko



	
1 cooking apple, peeled, cored, and chopped



	
packet chestnuts, finely chopped



	
pork sausage



	
3 tbsp. Fresh sage, roughly chopped.





The turkey:


	
butter, melted



	
English turkey



	
turkey giblet



	
A handful of fresh rosemary



	
1 lime, cut into wedges





Instructions

Make the stuffing

Dissolve the butter in a nonstick saucepan and sauté onion until tender. Turn off the heat and allow it to cool.

Combine the egg, meat, apple, panko, sage into a fine mixture and add it to the onion; then, add the chestnuts but ensure that they are not mashed.

Preheat the oven to 200 degrees

Fill the neck area of the turkey with stuffing balls, secure it with some cocktail sticks.

Bake the turkey in the oven for 27 minutes.

Remove the turkey, stand it in a roasting tin, and empty the stock mixture and over it. Next, paint the turkey skin with melted butter.

Cover the meat with aluminum foil and place it below the heated oven; keep it in that position and let it roast for 40 minutes.

After the time elapses, remove the foil and return to the oven to cook for another 15 minutes.

Remove from the heat, and move it to a platter.

Garnish it with rosemary

Cut and serve with love!


27. Nellys farmhouse choco-chia pudding
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Nelly finally gets to the end of the lengthy story she was sharing with Lockwood. Lockwood now understands why he heard ghostly screams the other night. However, he is greatly appalled and terminates his tenancy and returns to London. It sure sucks when you think of Heathcliff’s unnecessary excesses, but you can set a refreshing morning with one of the farmhouse’s best breakfasts and have a fulfilling day.

Serving size: 3

Prep time: 60 minutes

Ingredients


	
1 cup coconut yogurt, and 1tbsp for garnishing



	
1 ¼ cups milk



	
3 oz. chocolate powder



	
½ cup chia seeds, divided



	
¼ dark chocolate shavings



	
Strawberries halved





Instructions

Whisk the milk, yogurt, chia seeds, and chocolate powder into a fine blend.

Cover the bowl and set it in the refrigerator overnight or for an hour.

When ready to eat, remover from the refrigerator, top with more yogurt (if you like), berries, and drizzle some chia seeds.

Serve with love!


28. Hareton’s peach crumble luck-cake

[image: A bowl of food Description automatically generated with low confidence]


With Lockwood gone, Nelly continues to live with the two friends, Hareton, Hindley’s son, who Heathcliff treats like an ordinary servant the same way his father treated Heathcliff. Wouldn’t be nice if Heathcliff discarded the past and loved these two harmless young people? Sad that he allowed his past to detect his present but a farmhouse crumbled peach cake has a sweet past and future, so indulge with glee.

Serving size: 10

Cooking time: 24 minutes

Ingredients


	
self-raising flour



	
7 tbsp. buttermilk



	
2 tsp. mixed spice



	
can peach in syrup, drained



	
golden castor sugar



	
butter, chopped to bits



	
1 tsp. vanilla extract



	
½ tsp cinnamon powder





Instructions

Preheat the oven to 200 degrees.

Toss the flour, cinnamon powder, spice, and butter into the food processor and pulse to light crumbs.

Fold in the sugar, 4tbsp of the buttermilk, and pulse it further to achieve a more crampy texture. Take out two-thirds of the content into a bowl and set the other aside.

Pour remaining buttermilk and vanilla into the mixture in the processor and pulse to fine blend.

Empty the mixture into the ready greased and paper-lined pan.

Place the peaches over the dough filled with the crumbled dough.

Take care to leave some fruits uncovered and bake them in the oven for 22 minutes or until a slotted toothpick comes out clean.

Remove from the heat and allow cooling for a while.\

Cut into wedges and serve.

Yummy!


29. No-sorrowing farmhouse cauliflower soup
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Heathcliff has exacted all the revenge his mind asked him to do, but still, he is not a very happy man. He has the children of his foes now as servants and Catherine’s ghost still haunting him; he has grown into an object of gloom. Then, on his usual tour around the moors, his favorite spot with Catherine comes back home and dies. What an end for a sad soul, but was he mourned? We cannot tell what happened in the minds of Hareton and Catherine, but this soothing nutritious cauliflower soup is a health lover, and you can prepare it in a snap.

Serving size: 6

Cooking time: 25 minutes

Ingredients


	
1 big cauliflower



	
1 yellow onion, chopped



	
1 tbsp. canola oil



	
1-liter vegetable stock



	
double cream



	
butter



	
½ tsp. salt



	
black pepper



	
1 big potato, peeled and chopped



	
milk





Instructions

Wash and remove the stalk from the cauliflower and chop it into florets.

Melt the butter in a saucepan and oil, then fold in the cauliflower florets, onion, and potato chunks. Sauté them for 12 minutes, frequently stirring till it softens.

Add the vegetable stock, milk, salt, pepper, and simmer for 15 minutes till the vegetables are tender.

Stir in the cream and cook till it thickens a bit.

Turn off the heat and spoon soup into bowls.

Serve with hope!


30. Farmhouse minimalist margarita

[image: A picture containing beverage, glass, meal Description automatically generated]


Lockwood visits after many years, and Nelly tells him about Heathcliff’s death and Hareton and Catherine’s planned marriage. So finally, it seems like something good and less-tragic will be happening in Wuthering Heights. Well, it indeed calls for some refreshing farmhouse cocktail, doesn’t it? And this is an easy cocktail recipe to prepare whenever you like.

Serving size: 3

Prep time: 5 minutes

Ingredients


	
2 cups fresh watermelon juice



	
7 tbsp. silver tequila



	
3 tbsp. fresh lime juice





Instructions

Toss the watermelon juice, lime juice, tequila into a wine shaker.

Add some ice cubes and shake till it incorporates evenly.

Rim the glasses with sea salt, add more ice cubes, and pour the cocktail into the glasses.

Enjoy!


Conclusion

So far, so well, it was discovering several farmhouse recipes that will relive Heathcliff’s sorry tale and the numerous events of wuthering heights. Agreeably, endeavoring to be kindly affectioned to everyone is a leading theme in this tale and the need to forgive.

However, the lead character, Heathcliff, didn’t possess the latter, which informed some of his mean decisions.

Since no one will desire a sad and lonely life like Heathcliff, we can stay off his style of living while taking home the 30 incredible farmhouse recipes covered in the book.

What’s more? You can always revisit our page for more food inspiration and recipes.


Author's Afterthoughts
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The fact that you all have read this book means more than you know. However, I’ve seen how much feedback has helped me grow in the last few years. Those comments on things that I have unintentionally overlooked make me go back to the drawing board. I would love you to leave some feedback as well. This will be useful in making sure I churn out high-quality books for you all the time. Also, it doesn’t hurt that your feedback will help guide those searching for the right book.

Thanks,

Ronny Emerson


About the Author

Ronny Emerson is mostly referred to as magic fingers. He has the unique ability to create the best dishes out of ordinary ingredients. This skilled culinary professional is recognized for his contributions to the creation of exceptional gastronomic delights. After he won his first cooking contest at 9, there was nowhere else to go but up. His father has always been his role model for cooking tasty dishes. It was under his tutelage that he grew to become the professional we know today.

Ronny travels around the world, where he samples different cuisine from diverse cultures. He cherishes the opportunity to enjoy the various flavors from these restaurants. With what he has learned on his travels, Ronny heads home to his base in New York, where he makes his unique recipes with a brilliant blend of these cultures. So far, he has found comfort in working for one of the top restaurants in the city as the executive chef. Ronny also loves to share what he comes up with in the kitchen.
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