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Once a passionate home cook, Ashley James obtained a degree in Philosophy and Social Justice from Loyola University Chicago, but her desire to be in the 

kitchen was calling her so she retrained as a chef. She began training at the famous Japanese restaurant Morimoto in Philadelphia; then with Robert Aikens at 

the Dandelion, in Philadelphia, a Farm to Table gastro pub. From there, she hopped across the pond to pursue her love for cooking and travel to work for a year 

in London as a young chef, at a Michelin Starred restaurant, Tom Aikens. Following her time in London, she returned to the States where she worked as The 

Head Chef at a farm restaurant in Connecticut and New York’s iconic Rainbow Room as a Sous chef again under Robert Aikens’ tutelage.

In May 2016, she returned to London to establish a restaurant of her own, and with the help of her business partner, Stagolees, was born. A Southern Fried 

Chicken and Liquor Joint, Stagolees, the soul food restaurant of West London, known for its epic brunch and delicious cocktails, was only the start of her solo 

Chef adventure.

Since then, Chef Ashley has been working to expand her brand through her sauce line, Lil Laura's. Lil Laura’s will be manufactured in her hometown, Houston 

and set to officially launch this year. She also enjoys teaching other's through her passion and joy for cooking, by giving in person and virtual cooking classes, 

with a twist! Her new catering company, Laura's Kitchen, is the first step towards her next Southern restaurant. Ashley currently travels throughout the U.S and 

the U.K to cater select events and dinner parties as well as restaurant & product  consulting. 
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http://www.morimotorestaurant.com/
https://thedandelionpub.com/
https://rainbowroom.com/
https://www.lillauras.com/


For the pastry:
4 cups all-purpose flour
4 tsp. dried turmeric
2 tsp. salt
8 tbsp. lard (or vegetable shortening)
4 oz. (1 stick) unsalted butter, cold
½ cup plus 2 tablespoons cold water
For the filling:
2 tbsp. vegetable oil or butter
1 cup onions, small diced
6 cloves garlic, minced
1 tbsp. finely chopped fresh ginger
1 lb. ground beef
¼ tsp. ground turmeric 
1 tsp. ground cumin
¾ tsp. ground allspice
½ tsp. ground cardamom
1 scotch bonnet pepper, seeded and finely chopped, optional
1 tsp. fresh thyme, finely chopped
1 tbsp. finely chopped parsley
12 oz. ripe tomatoes, finely chopped                                                                                                              
4 oz. tomato puree
1 ½ tsp. salt
½ tsp. salt
3/4 cup beef stock

Beef Patties

To assemble the patties:

Flour for rolling out the dough

2 egg yolks

For the pastry: Sift the flour, turmeric, and salt into a large bowl. Using your fingers, two knives, or a pastry blender, cut in the shortening and butter until mixture resembles coarse crumbs. Working quickly, add 

only enough water to form a firm dough. Do not overwork pastry. Form dough into a disc, wrap in plastic, and refrigerate for at least 1 1/2 hours or overnight.

In a large skillet, heat the oil until hot but not smoking. Add the onion and cook until softened, about 4 minutes. Add the garlic and ginger and cook for 1 minute. Add the ground beef, turmeric, cumin, allspice, 

cardamom, hot peppers, and thyme and cook until the beef is browned and spices are fragrant, about 10 minutes. Add the scallions, parsley, tomatoes, and stock and simmer for about 25 minutes, until the 

flavors have come together and almost all of the liquid has evaporated. Season, to taste, with additional salt and pepper, remove from the heat. Set aside to cool before assembling the patties.

Preheat the oven to 400 degrees F.

On a lightly floured surface, roll out pastry and cut into circles about 6 to 7 inches in diameter. Spoon a scant 1/4 cup of the cooled filling onto the center of one side of each circle, and lightly brush the edges of 

the circle with a little of the beaten egg yolk mixture. Fold the other half of the pastry over so that the edges meet, and use a fork to crimp the edges together. Lightly brush the top of each patty with a little of 

the beaten egg yolk mixture. Place the patties on parchment-lined baking sheets and bake until golden brown, about 30 minutes. Serve immediately.
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4 lbs. chicken wings (or party wings)
10 cloves, ground
1 tsp. cinnamon
2 tbsp. allspice
1 tsp. nutmeg
1 tbsp. salt
1 tbsp. blk pepper
6 garlic cloves
2 fresh ginger
2 shallots
4 scotch bonnets or habaneros, stemmed
6 scallions (white and green parts, root removed)
¼ cup thyme
2 tbsp. dark brown sugar
2 tbsp. soy sauce
1 tbsp. cider vinegar
½ cup vegetable oil
1 lime (juice)
1 large orange (juice)

Jerk Wings

Day 1
Place chicken pieces into a large bowl. Put all remaining ingredients into blender and blend until smooth. Pour over chicken and mix until all pieces are covered. Cover and place in refrigerator for 8 to 24 hours. 
(The longer the better)

Day 2
Remove chicken from the refrigerator at least 30 min before putting on the grill. Light your grill and cook chicken. Grill chicken for 35 to 40 min with the grill covered until done and internal temperature reaches 
165f.

Pro tips:

· Use rubber spatula to scrape all of the marinade out of your blender

· Use remaining marinade after you remove the chicken for seasoning in rice and peas to serve with your chicken

· If putting in the oven, cook at 400f for 15 – 20 min

· Turn only one time, once the skin side is brown to ensure a nice color and crispy (not burnt) skin.

· If using a charcoal grill, ensure the grill is very hot before you place the chicken on. Keep lid on while cooking so you get a smoky flavor.

· If your temperature drops and you have plenty of coals still lit, remove lid until fire ignites to raise the temp. As soon as you see fire starting, cover with lid again to put out the flame and keep the higher temperature inside your grill.

Tools

Blender

Rubber spatula

Large Bowl

Saran wrap

Grill (or oven)

Tongs

Sheet tray
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7 oz. boneless salted cod fish or salted pollock
2 tsp. baking powder
1 cup all purpose flour
½ tsp. smoked paprika
½ tsp. sugar
½ cup onion, finely diced
1 garlic clove, minced
2 tbsp. minced bell pepper
1 large egg
1 tbsp. parsley minced
1 tsp. fresh thyme minced
1/3 -2/3 cup water
Freshly grated pepper to taste
Coconut oil  for frying about 3 cups

Cod Fritters

Instructions
Soak salt fish in water overnight or several days (water changed several times). Drain and shred fish with a fork or by hand.
Sautee onions and bell pepper until soft, add the garlic until you can smell it. Set aside and allow to cool. Combine the flour, baking powder, smoked paprika, and sugar. Then add the 
cooled onion mixture, salted shredded fish, egg and water. Start with a 1/3 cup of water and slowly add until you get the desired texture. Mix until just combined. (This is where you add 
the scotch bonnet if you choose to use it). Fold in the thyme and parsley. 
Adjust seasonings.

You may have to do a test taste first
Heat oil to 350 degrees in a skillet or saucepan. You may also use the oil test by sprinkling flour into the oil. If it immediately bubbles, you are ready to go. 
Carefully place spoonfuls of the batter into the hot oil and fry for 3-4- minutes, or until the fritters are crisp and golden-brown (you may need to do this in batches). Remove from the 
pan with a slotted spoon and set aside.

You may drain on paper napkin to remove any excess oil.
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10.5 oz. sweet potato, roasted and peeled

¼ cup firmly packed light brown sugar 

4 tbsp. butter, soft (plus some melted for the waffle iron)

1 cup All purpose flour

1 1/2 tbsp. baking powder 

1/2 tsp. salt 

1 cup  whole milk

1 tbsp. grand marnier

¼ tsp. allspice

¼ tsp. ginger

¼ tsp. cinnamon

6 egg whites, whipped to stiff peaks

Sweet Potato Waffles

Preheat your waffle iron to medium heat.
Mix all dry ingredients together and set to the side. In a large bowl, whisk together the brown sugar together. Add the sweet potato and whisk until smooth. Add the dry ingredients, 
and then the milk and grand marnier.  Using a rubber spatula, fold in the whipped egg whites a third at a time until completely mixed and then let the mixture rest for 5 min.  Follow 
your waffles instructions for cooking. 
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Ingredients
1 cup of orange juice
1 cup of pineapple juice
1/4 cup lime juice
1/4 cup white rum
1/4 cup dark rum
1/2 cup of grenadine

Rum Punch

Instructions
In a pitcher, combine the juices, the rum, and the grenadine. Stir. Pour into ice-filled glasses and serve with an orange slice and maraschino cherries. *** This is best if you make it ahead 
of time and let marry. 
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Contact Link Ashley to Schedule a Virtual Cooking Class!   

Instagram @ashleysonedish

Facebook https://www.facebook.com/AshleysOnedish

For newsletter or events: https://ashleysonedish.com/

To purchase delicious sauces: https://www.lillauras.com/

https://www.facebook.com/AshleysOnedish
https://ashleysonedish.com/
https://www.lillauras.com/

