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Area foodie Is at it again

Story and photos by VICKI BENNINGTON

Kirkwood, Missouri resi-
dent Christina Lane is not
one to sit on her laurels
— especially when there is
so much delicious food to
explore and share.

Following the recent suc-
cess of her “Dessert for Two:
Small Batch Cookies, Brown-
ies, Pies and Cakes” cook-
book earlier this year, the
local foodie released her new-
est endeavor — “Comfort and
Joy: Cooking for Two,” which
includes brunch, lunch, din-
ner, comfort foods and even
more desserts for two.

And Christina’s blog at
www.dessertfortwo.com is
also full of recipes for two —
that she says can easily be
adjusted to feed more. Her
No-Bake Chocolate Cheese-
cakes, for example, make a
perfect dessert for a romantic
dinner for two on Valentine’s
Day or anytime you want

to surprise your someone
special.

Helping men and women
cook and bake in the quan-
tity that they want and need
became a passion for Chris-
tina after she married and
tried to determine how much
to cook for her husband and
herself. In her cookbooks
and blog, instead of baking
a full-size cake or a large pan
of brownies, she scales down
recipes to make small batch
desserts and other dishes.

Growing up in Dallas,
Texas, Christina’s Great Aunt
Rose owned a restaurant,
Rose’s Bluebonnet Sand-
wich Shop, where Christina
worked during summers
off of school. She has fond
memories of what was basi-
cally a little shack, famous for
its greasy hamburgers that
attracted Mickey Mantle and
Don Henley of The Eagles.

“I've always liked eating,
and I like to try wild and
inventive dishes,” she said.
“But I didn’t really get seri-
ous about cooking until col-
lege.”

She attended the Uni-

versity of California, Davis
where she earned a degree
in agronomy (farming and
agriculture), and enjoyed
reading the recipes and blogs
on websites like The Pioneer
Woman.
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“I really thought about
going to the nearby culinary
institute, but I didn’t,” she
said.

She worked in plant genet-
ics for six years, got married,
started cooking more seri-
ously, and began a food blog —
mostly for fun. Then her hus-
band, Brian, got a job transfer
that brought

them to the Midwest. That
was a crossroads. Should she
go to work in their new city, or
pursue her dream of expand-
ing the food blog and writing
a cookbook of her own?

“My husband told me to go
for my dream,” Christina said.

Christina’s love of food and
writing about it has expanded
to include taking photographs,
too.

“Especially with a food blog,
people like to see what the
recipes will look like, and they
have to be nice, high-quality
pictures,” she said.

She purchased a nice camera
and taught herself the art of

food photography, and joined
food photographer groups to
get tips and ideas.

In January 2014, the two
moved to the St. Louis area,
and she began writing her
first cookbook. With her food
blog as a supporting platform,
she was offered a book deal
by The Countryman Press,

a division of WW. Norton &
Company, Inc.

Christina’s first cookbook,
“Dessert for Two: Small Batch
Cookies, Brownies, Pies and
Cakes” sold 5,000 copies in
eight minutes on “QVC” in
January. Her second cook-
book, “Comfort and Joy, Cook-
ing for Two” was released in
September.

Her cookbooks differ from
her blog in that the cookbooks
focus on traditional recipes in
scaled-down versions, and her
blog is more “on trend,” she
said.

“It’s nice to be creative, and
I'm doing what I love,” she
said.

NO-BAKE CHOCOLATE CHEESECAKE

1 chocolate sandwich cookies, crushed

1 tbsp. unsalted butter, melted

3 oz. chocolate, chopped
(bittersweet, milk, any 4
type) - "

1/4 c.plus 1 tbsp. heavy B
whipping cream, divid- ; R
ed use

6 oz. cream cheese, at
room temperature

Chocolate sprinkles for
serving (optional)
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In a small bowl, combine

the crushed cookies and melted butter.

Pack mixture into bottom of two half-pint glass
jars or other individual dessert dishes.In a
clean bowl, add chopped chocolate and one
tablespoon of the heavy cream. Heat the mixture
on low in microwave in 20-second pulses, stir-
ring each time. When the mixture is fully melted,
add cream cheese and beat with a hand-held
electric mixer on medium speed until com-
bined. Divide the cheesecake mixture between
the two jars. Cover and place in refrigerator.
Before serving, whip the remaining 1/4 cup of
cream and use it to garnish the cheesecakes.
Add chocolate sprinkles on top if desired.
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