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Drinks

Hot Buttered Rum

]ngreclicnts:

2/% c. brown sugar

2/% c. water

7 c. unsweet, clear apple cider
2 c.rum

nutmeg to taste

butter

cinnamon sticks

Combine the first 5 ingredicnts ina crockpot, let them s]ow!g heat (about 30 min-~| hour)
Oncc it’s I’]Ot, serve in mugs with a pat of butter (note: the cider should be hot cnough to
quicklg melt the butter!) and a cinnamon stick.

Kristg C]rhclcin (areen, u52005 116902

Rccl Dcath
Here‘s a wonderful holiclag drink to warm you uP!

]n a shaker half full of ice add
i shot 5outhcm Cormcort

i shot ‘\/ocli(a

i shot Amaret’co

i shot \/crmouth

i shot Slo Giin

SEakc and then pour over the rocks till glass is about 2/3 1Cu”, top off with OJ for color -
should geta neo-red colored drink - Pcrf@c‘c for vampire room Parties.

Stir with straw and then crjog.

Sean Fo]tz

(152009064534



Skunk tail

This one will get you VIERY warm!
]n a shaker full of ice add

2 shots gin
2 shots tec]uila

Yes, l know that sounds obscene but trust me on this and read on...

A]so add a good squir‘t of limejuice and then shake and pour over the rocks.
TOP with a clear soda of choice and stir - will tastejust like lime Sprite.

For more casual c{rinking simply use one shot of each instead of two.

]t‘s called a skunk tail because the original reciPe called for a slice of lime instead of lime
Juice, however, hcyou didn't shakejust riglﬁt then it smelled and tasted like it's name-sake. ]
found that using thejuice instead resulted in a Per‘Fcct drink every time.

SCan Fo]tz
(152009064534

Mimosas

i/% cup sugar
22/% cups fresh orangejuicq chilled
2 bottles (750 ml each) champagne or Catawba grapejuice, chilled

8 orange slices

i.Flace sugar and orangejuice in blender container. (Cover and blend on medium specd

about i5 seconds or until goamy.

2.FPouri,/3 cup into each of 8 tall g]asses; add about 1 cup champagne to each. (Garnish

with orange slice.



Hot Cic]cr

2 to 4 medium baking aPP!es, cored
2 teaspoons whole cloves

i/% cup water

4 crab aPPlCS (oPtional)

4 medium apples

4 medium lemons

8 cups aPPlc cider

i/2 cup sugar

12 inches stick cinnamon

I teaspoon ground a”spice

i/2 teaspoon grouné nutmeg

Freheat ovento 350 clegrec f: ]nscrt about half the cloves into 2 baking aPPles. Flace
the aPP!es ina 2-quart square baking dish. Add the water. Pake aPP]es, uncovered, for

i 5 minutes. Add crab apples, i desired. Bakc an additional 25 to 30 minutes or until
aPPlCS and crab apples are tender; cool sliglﬁt]y‘ Halve or quarter baking appies. Set
aside.

]\/\eanwlﬂileJ sc]ucczcjuicc from oranges and lemons (3ou should have i-1,/% cups orange
juice and 3/4 cup lemonjuice). |na 4-quart Dutch oven combine orange and lcmonjuiccs,
aPPlC cider, sugar, cinnamon, remaining cloves, a”sPice, and nutmeg. Bring to boiling;
reduce heat. Simmcr, uncoverec{, for 20 minutes. USC a slotted spoon to remove whole
cloves and stick cinnamon from cider mixture. | o serve, P]acc applcs ina ]arge heat—ProoF

Puncl—] bowl; carmcu”g pour cider mixture into bowl. Mai«es i2toié servings.




AP Pctizers

Draconic Chccse DiP

ilb \/elvecta

1,/2 CanPeer

Hot Fcppcr Sauce

T ortilla chips and/or Pread

Cl’ioicc of beeris important, and clepénc{s a bit on individual taste- ] recommend Sam
Adam's Boston Lagcr as a good compromisc between malt and hops. While some

recommend Tabasco, ] have found that a cayenne pepper sauce to Provide better flavor.

MCIt cheese with beerin a crock pot on mec{ium, add i tablespoon to1,/2 cup of hot

sauce to taste. ]t will Propcr]9 take a coupic of hours to cook off the alcohol.

Cut bread into cubes to serve as a fondue or serve with tortilla chips‘

Shad Van Den Hul
(1520080624%9

Dates WraPPcd with Bacon
12 slices smoked bacon

% 6~Pitted dates

%6 wooden toothpicks

Flace toothpicks in cold water for 30 mins. (_ut smoked bacon slices crosswise into thirds.
Wrap the bacon around the dates and secure with toot!npicks. Flace them on a shallow
}Jaking pan and broil 4 to 6 minutes. Tum the dates over and broil 4 minutes more or until

the baconis crisP.

Mariano Jimenez, (152007060216



Fumpkin DiP

80z. cream cheese - softened
2 cups powdered sugar

i4 oz. can Pumpkin

i and 1,/2 tsp. cinnamon

i tsp‘ginger
Mix all ingrec}ients and chill. Serve with gingerbread cookies.

Keith Pailey, (152006078180

Simplc Stuffed Jalapcnos

12 Largc Jalapeno Feppers
i b shredded cheddar cheese
i 1b ground Pork

| Packet O]d EI Faso T aco SCasoning

Brown groun& Pork in medium skillet

Drain excess fat

Addin | aco Scasoning and mix well
5liccjalapenos in half, remove seeds and veins
Fl” eachjalapeno half with Pork mixture

(overwith cheddar cheese
Bakc at 350 dcgrccs for 10 minutes

"Kaven” Corre“
(52009054137



Dcvilccl Ham Fug:s

2 clroPs Tabasco sauce

| teasPoon Worces’cersl’lire sauce

i 4 1,/2 ounce deviled ham

8 slices white bread

i/2 Pound shredded cheddar cheese

> eggs, slightlg beaten

2 cups milk

i tablespoon cl—roppec} Pimento

I green pepper, choPPed

salt and pepper to taste

(irease shallow baking dishor2 qt. casserole well.

Blend T abasco and Worcestershire sauce with deviled ham. SPread even]y onto each
slice of bread. Cut bread into i-inch squares.

F!ace !ager of bread in baking dish. Sprinue with i/2 of the cheese. Kepeat‘ Blend
eggs, milk, Pimento, salt and pepper; pour over bread and cheese. | et stand for about 15
minutes. Bake ina 350 oven until chxccc! and brown, about 20 minutes.

John Storg
(152002034299

Crostini

i (] 2~incl’1) loaf I:rench ]:)reacl, cut into I/Z~inch~thici< slices on the cliagona]
Butter, softened

Honcg Dﬂomstg]c mustard

12 ounces deli sliced roasted turkeg breast or ham or a combination of both
Sharp cheddar cheese

i/% cup sweet Picuc relish

Preheat oven to 350°f (175°().

Flace bread slicesin a single iaﬂer on baking sheet. Lightlg spread butter on bread.
Bake for 5 minutes or until go]clcn brown. (Cool.

5pread each bread slice with mustard; then lager with turkeg (or ham), about 1,72
teaspoon relish and sprinkle with cheese over the top. Broil about 4-inches from heat

until cheese is melted, about 3 minutes.



E_Pic Stuﬁ:cc] Jalapcnos

12 Large Jalcpcno Feppers

i/2 Ib shredded cheddar cheese

i/2 Ib shredded PCPPerjack cheese

i b ground Pork

2/% teasPoon Cayenne FCPPcr

2/ teaspoon Garlic Powder(or half of a clove fresh chopped gar]ic)
i/% teaspon Mexican oregano

i/2 ’cablespoon Chili Powder

i/2 teasPoon Black pepper

i/2 tablespoon Faprika

i/2 tablespoon Salt

i/4 cup \/ERY cold cider vinegar(ges, very coldis imPortan’c)

Mix all sPices in a bowl with the cold cider vinegar

Add in the grounc! Pork, mixing, with hands thorougl—rlg to ensure sPices are Fu“y

distributed

| et the mixture sit in the Fridge for atleast 5 minutcs(Congratulations, you have made

chorizo sausage! You can now make tacos without a Premixed Packctl)

Brown chorizo in a medium skillet

Drain excess fat

Slicejalapenos in half, remove seeds and veins(keep the seeds!)
Stir thejalapeﬂo sceds into the chorizo

Stuff chorizo into theja(apcno halves

(Cover each with mixture of cheddar and Pepperjack cheeses
Bake at 350 degrees for 10 minutes

"Kaven” Corre”
(152009054137



Preads

5l<clcton Brcacl

i/2 Pi( Frozen bread dough Ji/20fi1lb Pkg]{é? oz)

i E_gg, beaten
i th Water

i th FOPPH seeds

T haw and let bread rise accor&ing to manufacturer's instructions. Punch down &oug}w;

divide in half. Set 1 half aside.

Cut remaining half into thirds. With 1 of the thirds, form head shaped like a light bulb.
3 P S

With scissors, cut eyes, nose and mouth. Flace heat at end of greased i 7x1 1-inch rimmed
bai(ing sheet. Shape second third into 3-inch Iong triang]e; Placc, Point down, below heat
to form bodg‘ Divide remaining third of c{ough into 7 Picces; roll into sausages. Arrangc 3
on each side of upper }DOClH forribs. (Jse remaining piece for neck.

Halve reserved clough. With i hal{ make 4 logs for upper and lower lcgs; attach to boclg.
With two-thirds of the remaining c{ough, make 4 ]ogs for upper and lower arms; attach at

shouldcrs.

Witl"l remaining, clough, make 2 small and 2 largc triangles for hands and feet. With
scissors, make 4 cuts at broad ends of triang!es Formcingers and toes; attach to arms and

lcgs. Cover and let rise for 30 minutes.

Whisk egg with water; brush some ovcrjoin’cs, Pressing to seal. Brush entire skeleton with
remaining egg wash; sPrinHe with POPPY sceds. Ba‘(e in 575F 19OC oven for about 15

minutes or until goldcn.

John Storg
(152002034299



Banana~Nut Brcac]

T his makes 2 loaves of Banana-Nut Pread (cause most of us cammies have bigger
appetites)

| cup butter

2 cups sugar

4 eggs

i/4 teaspoon salt

I teaspoon vanilla (] use imitation)

i tablespoon Captain Morgan Origina( SPicec{ Kum (]t‘s oicag if it runs over the spoon
a bit)

i dash Cagenne Fepper (hcyou‘ve got the Fangs forit)
i1,/4 cups C!"IOPPCCl walnuts

4 cups Hour

2 teaspoons baking soda

6 ripe (asin near]g black) bananas

In large mixing bowl, poor melted butter over sugar and mix thorough]g; | use a fork and mix
bg hand. \/\/ith later ingredients it will be too thick for a mixer or whisk. Add eggs one at a
time, )Cu”g mixing, each egg into the mix before adc{ir\g the next. (Trusta Crone, the ritual
is imPor‘tant> Aclcl flour one cup ata time, mixing in each cup before adding the next. Add
remaining dr9 ingredicnts, rum and vanilla, and mix into batter. Patter should be pretty
thick at this Point Mix in nuts hcgou haven't already. ]n another bowl, smash the 6 riPe
bananas (without the Peeling) with a Po’cato smasher (this works best). *Warning* I:or
those o{:you without chilc{rcn, this will be the most disgusting, revolting thing you have ever
seen. Scrape and p]op the banana glop into the batter and mix. Poor batterinto 2 9X4
pans and bake at 325 foran 1 hour and 15 minutes. Let cool 20 minutes or until you

can't take it anymore. Enjoy!

Zebulon [Harris
(152009038842



5alads

Liz's brocco]i Salad

Sa]ad
| Hea& of Broccoli, completelg ChoPPecl, stems and all

4 Slices of very crisP bacon (can omit or rePlacc with fake bacon for vegetarians)
i/2-2/% C dried cranberries (depcncls on how much you like cranbcrrics)
i,/4 (. Sunflower seeds

Dressing (makes enough for two salads)
3/4 -1 sugar (to taste)

iT Drg Mustarcl

1/4 t salt

i/2t c{rg onion

1,/2 C oil (vctggié, (anola)

1,72 Cider \/inegar

i/2 C Water

Foppy SCCClS (nc desired)

1) Combine all salad ingrecﬂicnts in a bowl large enough to toss later.

2) Combine all c}rcssing ingreclients in a blender.

5) Four half of the drcssing over the sala&, and toss.

"r) Rmcrigeratc for an hour or up to 6 hours. Fut rest of dressing inan airtig}wt container

and use later on any other salad.

Delaney K Anderson
(152007080483



Frui{: 5]aw

2 teaspoons Finclg shredded blood orange Peel or orange Pcel
2/ cup blood oramgcjuicc or orangejuice

i/2 cup salad oil

2 tablespoons white wine vinegar

2 tablespoons honey

2 teaspoons anise sccd, crushed

i/4 teaspoon salt

2 medium fennel bulbs

% red aPP]es, cored and cut into thin weclgcs

2 tablespoons ]emonjuice

6 cups shredded green or red cabbage

5 blood oranges or oranges, Pee]ecl and ’chinly sliced
2 E_nglish cucumbers, thin]y sliced

|n a shakeable Jar combine orange Pecl andjuice, salad oil, vinegar, honeg, anise seed, and

salt. Cover and shake well. Cl"ll“ for up to > days.

Cut off and discard upper stalks of fennel. Remove any wilted outer lagcrs; cut off a thick
slice from fennel base. \Wash and tl—n’nly slice fennel ]engthwise, cutting out and discarding

core.
To assemble salad:

]r\ a bowl toss ’cogether the aPPlC slices and lemonjuice.

]n a deeP~sided serving P!atter. | ine P]atter with shredded cabbagc. Arrange the orange
slices, cucumber slices, fennel slices, and aPP]e wedges so the cabbage—]ined Platter
resembles a wreath. Pour half of the dressing over salad. (Cover slaw with Plastic wrap and

chill up to 2 hours.

FPour remaining dressing into a decorative bottle with a lid; chill until reaclg to serve. Shake

&FCSSng anc! POUT' over salac] bC]COFC serving.



Avrtichoke Salad

1,/21b. fresh green beans, trimmed

8 oz.jar marinated artichoke hearts
i/2 cup choppcd unsalted Pis’cachios
i/4 tsp. salt

i/8 tsp. pepper

Cook green beans in }Doiling salted water to cover, uncovered, for about 4-5 minutes until
crisP tender. Drain into colander and immecliatc]y run cold water over the beans. Drain

again.

Drain artichokes, saving quuid. Coarselﬂ CI"IOP artichoke hearts. Combine all ingreclients
in medium bowl and toss gentlg to coat. Herve immec{iatelg or cover and chill for 2 hours

before scr\/ing.

Fruit Salad

I cup drained Mandarin orange segments
I cup drained crushed PincaPPle

i cup sweetened shredded coconut

I cup miniature marshmallows

i/2 cup pecans

i/2 cup (ool WHP softened

i/2 cup sour cream

Combiﬂe allin a glass or P]astic bowl, mix well and chill at least one hour before serving



5ouPs & Cl'\ili & HOtews

Taco Chili
This reciPe can me mixed and half to work for sma”ergroups and taste. We make it to
feed 5 with a little extra - Makcs a rcgu!ar crock Pot full.

21bs of grouncl beef

2 Packs of taco seasoning mix

i canof Mexican stg!e orjust regular diced tomatoes
i can of salsa (mild or hot etc. &epenc{ing on taste)

2 cans of red i(iclneg beans (we like to sub one for regular chili beans)

i regular can O{: W}'IOIC keme] corm

Additional items needed for service depending upon taste
Shredc{ed cheese (we like the Mexican style

White corn chiPs
Sour cream

Ja!apenos

Frep and mixing,
Prown beef in skillet till browncd, make sure to drain fat

Mix all items in crock pot and set to high for up to 4 hours or up to 6-7 on low dcpending

on time we Have cooked 1Cor almost 10 hours before

Serve on the cl'xips and add items to make 3our1cavoritc taste.

John Hicks
(152005043376



Docksidc Stcw
i Pkg of Folska Kielbasa (l link about a foot long}
54 Goocl size potatoes

i lb Carrots
2 Packages of brown gravy mix.

Fee] Potatoes and carrots.

Cut potatoes into small chunks about 1 inch square or so.

Cut Carrots into Pieccs about an inch or so ]ong

Cut Kie”)asa lengthwise down center and then into rougHg one inch chunks

heat 1/4 cup of oil in medium Frging pan

Cook Potatoes and carrots togcther.

SPrink]e FCPPer’ Oregano, and C]ariic Powcler over mixture.

USC measures to fit your taste. (] Prmcer lots of Pcppcr.)

cook for about 12-1 5 minutes.

Aclcl Kie]basa and cook together stirring occasiona”y for 10-1 5 minutes.
Read directions on Packagc and make the gravy mix.

Four contents of skilletinto a large Casserole pan.

Fourgrav9 over this in dish.

Cover and bake in oven at 550 c]egrees for about an hour or until Potatoes are done.

makes 4-6 servings.

Wi“iam J B]ag]ock
(152002021866



E_asg Figurc (and taste bud) Fricnc”y Potato SOUP-

This is a reciPc ] ac{a[:)tcd when ] was on Weight Watchers. A cup of soup is about 4
Points‘ (as ]ong as you dor’t Put a whole cup of cheese on toP>.

3 bs. ]claho or Golden Potatoes (Peeled, cubecl) about 17 59 Pieces)

/2 onion (cliced)

/> small Package of babg carrots (sliced)

4-5 stalks of celery (cle~stringcc£ CHOPPCCD

4 —~ 16 oz cans of chicken broth

i —4 oz can of mushrooms (drained)

vz stick of butter

Ve cup of flour (or more)

i/2 Ib. \/e]veeta cheese (cubed) (gou can use the 2% \/e]veeta cheese to save
ca]ories/Points, but l dor’t like it so l recommend the regular version)

dollop of sour cream

Shredded cheddar cheese

Bacon Bits (oPtiona]; these are available in the salad clressing section of any grocery
store)

1) Peel and chop potatoes. Set aside.

2) Fce] and dice onion, clnop babg carrots, &e~string and chop ceierg, drain can of
mushrooms. Fut mushrooms, ce]erg, onion, and carrots, and ' the Packagc of bacon bits
into a ]arge soup pot. Adci abouta 4 of a cup of water (Not Oi]!) and let them simmer on
medium — Big]’x heat until tender. This should take about 1 5-20 minutes. |f the veggies
start to stick to the pot (that is, the water has evaporated)just add a bit more water. You
can cover the veggies and let them kind of boil until tender also.

5) Move the veggies to the side of the pot and put the butter in the bottom of the
pot to melt. Stir. Add the flour. Stir. | et this concoction cook for a minute or two to
make a roux. | his is what will thicken the soup. (Coat all the veggies in the pot with the
mixture. ]t is OK if the flour starts to brown a bitJ but don’t let it burn. Add the sour
cream, and mix.

4) *5lowlg* add the chicken broth, stirring as you do so. T he soup should be kind of tick
after two cans. After all 4 cans it will be rather thin. T his is fine.

5) Add the Pota’coes.



E_asg Figurc (and taste bucl) Fricnc”y Potato SOUP- (Continued)

6) Cover, simmer for about 20 minutes, stirring occasiona”y.
7) Stirin Velveeta cheese. Stir until melted. T he soup should be thicker at this Point,
butifitis still kind of thin, thatis OK, it will thicken as it cools.

The soup is done. T o serve, ladle into bowls and top with shredded cheddar cheese and
gamish with the remainder bacon bits. |n my Familg, | serve it atop garliochcddar biscuits
that can be found in the muffin- mix aisle at the grocery store. Theg are incre&ibly easy to
)Cix, goujust add water, stir, and bake; and they tastejust like chedc{aﬁbag biscuits from

Recl Lobs’cer. You can also serve with a nice side salad.

Amanda Roberts
(152009033745

Fumpkin SouP

2 tablespoons Fineiy choppec‘ onion

i/2 teasPoon curry Powder

i/4 teaspoon ground cumin

i/4 teaspoon ground coriander

i/4 teaspoon salt

| ’cablespoon butter or margarine

2 15~-ounce cans Pumpkin

2 14-ounce cans chicken broth

i tablespoon Packec] brown sugar or maple syrup, optional

I cup half and halmc) ligh’c cream or milk

Dairg sour cream (oPtionaD

Fresh sage leaves (optionaD

Jna large saucepan, cook onion, curry Powdcr, cumin, coriander, and salt in hot butter
until onion is tender. \/\/Eisk in Pump‘(in) chicken broth, and brown sugar or maP]e syrup
until well combined. Bring mixturejust to boi]ing; reduce heat. Stirin half and half and

heat througl‘x. (Garnish with sour cream and sage leaves.



Good ‘Ol Hcartg C[-u'li
This reciPe ] used to make for my )Camilg of 6 and have lemctovers, so it canfeed an army.
To feed onlg one or two Pcop]c, cut the reciPe in half.

2 Packages of chili seasoning (]just use a]wags save brand chili mix in the seasoning
section of the grocery store. lt comes in mild and hot. ] usua“g use 1 mild and 1 ho’c, but ]
like it kind of spicy. ]Fgou dortlike it sPicg,Just use 2 mild. l]cgou like it rca”g hot, use 2
hot, but | recommend using 1 mild and 1 hotjust to start)

2 lbs oxcground turkeg meat (gou can use ground becxc, but turkey signhcicant]g reduces
the ga’c/calorie content and it tastes the same. You can also eliminate the meat
a(together)

2 cans of dark red kidneg beans (drained and rinsed)

2 cans Pinto beans (drained and rinsed)

4 cans of stcwec{, diced tomatoes G‘:ere is where you can add your own flavor and extra
kick to the chili. Tl’lere are tomatoes with chili Powc{er in them, gar]ic, and my Favorite,
green chilies. Some of these choices can make the chili even spicier or have a sweet
Havor) Do Not Draint*

Shredded cheddar cheese

Crackers

Optional spices: (Garlic Powdcr, seasoned salt, Creole seasoning, chili Powder (Creole

seasoning, is spic3>

i) Brown meat, stirring Frequently to crumble. l add some garlic Powc{er, Creole
seasoning, and chili Powder to the meat to season it. | Jrain and rinse with hot water.

2) Ac]d ki&ncg bcans, Pinto bcans, and tomatoes, chili seasoning, Mix. Bring to a
boil over medium heat. | et boil about 10 minutes, stirring Frequentb‘ Do not let it burn.
5) To add more sPice and ﬂavoryou can add more chili Powder and Creole
seasoning to taste.

T he chiliis done. T o serve, spoon into a bowl, top with cheese and serve with crackers. |
Persona”g serve it over white minute rice. The rice makes the Chiligo Further, cool it og,

and make it kind of like a southern red-beans-and-rice concoction. E_njog!

Amanda Roberts
(152009033745



g
IL__ntrée’s

Cl‘ricago stglc dccP dish Pizza

]r\ a mixing bowl put three cups of Bisquick, one cup milk and half cup of shredded

cheese. APP13 regular cooking flour to hands and then mix until you have a smooth dough
ball.

| et sitand prep ingredicnts ~ l used

i/% largc green bell pepper (sliced into 1,74 squares)

i/% large onion (diced)

i can (14.5 ounce) diced tomatoes (drained)

breakfast sausage (cooked, drained and crumbled)

Pcppcroni (sticlc stg]c sliced 1/4 inch thick and then quartcrcd

Shl’CddC& mozzarena Cl‘ICCSC

Once ingrec{ients are PrePPed Prehea’c oven to 400f and set to bake.
Takc a9’ cake pan (rouncl) and grease (] used spray on butter flavored Fam).

Take dough ball and flatten }35 ro“ing between your Palms (xqour hand again). Once
most19 flat and round s!aP back and forth between your hands to stretch till it's about the

same diamctcr as cakc Paﬂ.

Flace in pan and gcntlg kneed it up side of pan worldng out from the middle - make sure
thickness is even and don't worry about a bit s’cicl(ing over the toP and being ﬂugg.

Optional - applg coating of minced garlic to c!ougl‘x -] use the Prmcab stuff from ajar but

notlﬁing wrong with cruslﬂing and mincing your own fresh.

At this Point the how is your choice based off of ingre&icnts ~here's what ] did.

I> Laycr of crumbled breakfast sausage on bottom of pan
2) SPrcacl out half of diced onion
3) Add half can of diced tomatoes, sPrcacling cven!g



4-) SPread out green pepper squares

5) Spreacl out pepperoni
6) Add remaining onions

7) Add remaining tomato
8> Cover with cheese

9) ] tossed some extra bits of the crumbled sausage on toP for appearance

Bake at 400 for about 20 minutes or until crust isjust browning and cheese is complctclg
melted.

Sean f:o]tz
(152009064534

Bccmc Koast

i beef Prime rib roast (5 Pounds)

i tablespoon black pepper

I cup Zestg l’calian Dressing

ii/2 cups Mago Keal Magonnaise
i/4 cup Frepared [Horseradish

i/4 cup Honey~Mustard Dr@ssing
i/2 teasPoon dried thgme leaves

PLACE meatin !arge glass dish; sPrinHe with pepper. FPour Jtalian dressing over meat to

marinate; cover. Rcmcrigeratc 15 minutes, turning occasiona“\tj.

FRET’iEAT ovento 325 clegrees f: Kemove meat from mariﬂade; discard marinade.
Flace meat, fat-side up, in shallow roasting pan. PBake 2 to 21,72 hours, basting
occasiona”g with the Panjuices. Remove from oven. (over with foil; let stand 15 to 20

minutes before s]icing the meat.

Mix 1 cup of the mayo and the horseradish in serving bowl. Mix remaining 1,/2 cup mayo,
the honeg~mustard c]ressing and t!ngme in scparate serving bowl. Serve both sauces with

’che meat.



CI—rﬂLChccscburgcr Mac N Cheese

The great thing about this reciPe is that you can use ground beeE grouncl turkey, tofu
crumb]es, or save 9ourse!F a little money and use no meat. ]t turns out great any way you

make it!

i~ 12 ounce Packagc macaroni and cheese boxed dinner C\/e!veeta Shc”s & Checse or
K raft Macaroni & (Cheese)

ilb 95% lean grounc! beef (can substitute grounc] turkeyl tofu crumbles, or go mca’cless)
i tchili Powcler

i/4tcumin

1/4 t salt

1-15 oz can of kidneg beans, rinsed and drained

i~ 14.5 oz can of diced tomatoes with mild chilies (RO~tC]), un-drained

i,/4 ( water

1] choppcd fresh Pars]eg (optional)

1) Frepare the boxed macaroni and cheese accorcling to Packagc directions.

?_) Brown the ground beef in a dutch oven for about 6 minutes, or until browneci, drain.

3) Return the ground beef to the dutch oven. Add in chili Powdcr, salt and cumin. Cook
2 minutes over medium heat.

4) Add in beans, tomatoes, and water. Cook 5-8 minutes, or until most of the liquic{ is
evaPorated.

5) Stirin macaroni & cheese to beef mixture mix well. (Garnish with Parslcg is desired.

Dclaney K Anclerson
(152007080483



"What am | going to do with all these leftovers® Frittata

The nice thing about a frittata is that you can put almost anything in it and it counts. lt‘s a
great and creative way to clisguise left overs, so don't hesitate to put turkeg in it. ]ggou
want to make this for breaiocast,)'ust use sausage as the meat. | his one onlg takes about
20 minutes in the oven because it starts out on the stove. Pe sure to use a pan thatis

oven safel A dutch oven is gooé for this.

i (C | eftover stwc}cing, i]cyou have none then any bread will do.
i C metover ’curkey

i C metovcr veggies (broccoli, peas, green beans, orjus’c about angthing else will clo)
6 eggs

1,/4 ( milk or cream

1,/2 tsalt

i/4t pepper

| C cheese

(se an oven safe pan for this!

| ) }"leat oven to 350 dcgrees.

2) Ina mixing, bowl combine the milk, salt, pepper, and eggs. Mix well.

3) Add the cheese to the egg mixture. Set aside.

"r) ]n your oven safe pan heat the turkeg, stuging, and veggies over low or medium low
heat. | his should take 5-8 minutes.

5> Once t!noroughlg Heated, remove from the stove, and pour in the egg and cheese
mixture to the pan.

6) Stirjust enough to coat. The eggs will have alreacig started cookiﬂg.

7) Fut the pan in the oven, and cook for 20-25 minutes.

8) | et stand about 5 - 10 minutes before serving,

Delaney K Anclerson
(152007080483



FooLProo{:Thanksgiving Turkcg

Everyone has a “dr3 tur‘(eg” nightmare story or ’cheg are at least the stuff of classic
ho]iclay movies. 50, to prevent disaster, here is my reciPe (a]ong with l’lCIPFU] tiPs) for that
Per‘Fcct, brown,juicg, Iﬂolidag turkeg.

Tur‘(eg (’chis reciPe will work for any size full-bird turkeg, but not turkeg breast. The size
of the turkey is up to you; the bigger the Birc{, the more !eFtovcrs!)

\arious seasonings — ]’calian seasoning, gar]ic Powéer, onion Powc]en Paprika, rosemary,
seasoned salt

Stick butter or margarine

Tin foll

Aluminum baking dish (unless you have a rectangular baker big enougl—] fora turkcg
alreadg)

Tu rkeg baster

1) You will need extra time to make this turkcg! [irst, tlneg alwags take ]onger to cook
than the Package says. ]1C it says the turkeg takes 4 hours, P]an for é, and so on. Also, you
will need to let the turkeg *sit for 1 hour!* ] his is what makes the turiccy moist. o Plan
that into your cooking time as well.

2) Dont )Corget to defrost your turkey! For best results, thaw in the reFrigeratormcor a
couP]e of dags. But, should the clag arrive and your turkeg is still Frozer}, dor’t Panid
Simply put the unwrappcd turl(@g in a sink full of *cold* water. (Check the turkcg every
hour, changing the water if still frozen. [For quicker results, and as a last resort, you can
run the cold water continua”g over the turkey and inside the cavity. (/lsually ]35 the time
you can work the giblet bag and neck free it is thawed enough. Set giblet }Dag and neck
aside.

3) Set oven temperature according to Package directions.

4) Rub the stick of butter all over the outside of the turkeg.

5) (oat the turkeg with the seasonings. Dort gorget to crush the ]talian seasoning
and rosemary in your hand to bring out the flavor. You can also pour some of the
seasonings inside the turkeg‘

6) Flace a ]ayer of aluminum foil over the turkeg. Make sure, though, that you can still

see the timer popper. You can tear a whole in the aluminum hcgou need to.



7> Forthe first2-3+ hours, the turkeg will stay Pink. Sti”, every hour Pu” the turkeg
out and rub the stick of butter over it. Be sure to replace the aluminum foil.

8) A]Cter the turkey starts to brown,Juiccs should start Pooling in the cavity. Now,
when you Pu” the turkeg out every hour to run the butter over it gust do this until the
butter runs out), also use the turkeg baster to suck up t!nejuices and redistribute them
over the turkeg for a minute or two.

9) thn the timer popper pops, take the turkeg out of the oven and Place on the
counter or stove. | _et the turkeg sit, continua”y basting with itsjuiccs for about an hour.
“Never slice into a FresHy baked turkegl* You know those beautiful plumes of steam that
escape from a fresh tur‘(ey that makes everyone go “ahhhhh»? Tkat is moisture escaping
and will instantly drg out your turkeg!

10) After an hour, the turkcy will still be nice and hot, but now it will also be settled and
&e]iciouslg moist. Erﬂ'ogl

Amancla Roberts

(152009033745

Kielbasa Alf:rccioUust trust me, it's awesome)
| Pint heavy cream

I stick unsalted butter, softened

i cup Farmesean cheese

[resh grounc’ pepper

i Package kic]basa( 14 oz)

Slice kielbasa into half inch slices. Slice in half to form bite size half circle picces
FPan Frg for 6-9 minutes

Remove kielbasa from pan

Kecluce heat to medium-low

Add heavg cream, whisking to mix with remains from kielbasa

add butter and wisk as it melts

SPrink]e in cheese and stir slowly

Season with fresh grouncl black pepper to taste

Addin kielbasa

Serve over a bed of pasta oFgour choice

"Kaven” Corrc” USZOO?Oﬁ‘H 57



Saffron Rice & Chicken

5 lbs bone in chicken thighs (breasts iggou are health conscious)
Three 5 0z Packages of Mahatma Saffron Rice

2 tablespoons black pepper

| tablespoon butter or margarine

6 cups water

Four 6 cups of waterinto a large stew Pot

Add the chicken and brir\g to boil

Boil for 40 mins

5coop out 4 cups of broth from the boiled chicken and set aside
Drain the chicken in a strainer and cool under cold water

Four the broth back into the stew Pot and bring to boil

Stirin the butter and Saffron Rice, reduce heat to simmer
While rice is cooking, Pick the meat off the chicken bones
Stirrice occasionallg while picking the meat

Once chickenis Pic‘(ecl from the bone, add it into the rice mixture

Aclcl in black pepper, stir and serve.

(Note: | know using bone in chicken is more work. T rust me, it's worth it for the added

)qavorl)

"Raven” Corre”
(152009054137



Greatest Spaghctti F_VAK‘

i 1b Mild [talian Sausagc
i lb Fepperoni (Sliced or Stick)
i Ib Mozzerella or [talian blend shredded cheese

Three 27 oz cans of Pureecl tomatoes

i/4 cup diced oregano (Fresh PreFerrecl, dried will work)
i tablespoon choppcd basil

i/% cup choppcd onion (Fresh or dehyc;rated)

2 ’cablespoons chopped gar]ic

i 1b Frovolone shredded cheese

i lb spaghct’ti or ange] hair Pasta

Boil pasta per Package instructions

Whi]e pasta cooks, choP up Pepperoni and brown the italian sausage
FPour the Purecc{ tomatoes into a large saucepan and bring to a slow boil
Add Pepperoni to sausage and saute on medium for 5 minutes

Drain excess fat off sausage and Pepperoni

Stir oregano, basil, onion, gar]ic, sausage and Pepperoni into tomatoes
Simmer uncovered for an hour, stirring every 10 minutes

Drain pasta and Place ina glass casserole dish

Lager Frovolone cheese over pasta

Four sauce over the [rovolone

Layer the Mozzere”a or lta]ian B]end cheese over sauce

Bake at 250 degrees for 30 minutes

Serve with garlic bread

"Raven” Corre”
(152009054137



5Pinach stuffed Manicotti

]ngreclients:

| tsp dried rosemary leaves, crushed

i tsP dried sage leaves, crushed

| tsP dried oregano, crushed

i tsp dried thgme, crushed

I tsp chopped fresh garlic

i.5 tsp olive oil

1.5 c. canned or fresh chopped tomatoes

i (100z) Pkg frozen choPPecl s[:)inach; thawed, drained, and squeezed dry
4 ozricotta cheese

i slice whole wheat bread, in crumbs

2 egg whites, lightb beaten

8 uncooked manicotti shc”s; cool(ecl, rinsed and drained
5e“ow pepper rings (optional)

sage sprig (optionaD

Directions:

Cook and stir rosemary, sage, oregano, tl—igme, and garlic in oil in a small saucepan over
medium heat about 1 minute; do not let herbs turn brown. Add in tomatoes and simmer 10
minutes, stirring occasiona”g. Combiﬂe spinach, cheese and bread crumbs in a medium
bowl. [Foldin egg whites. Stuff manicotti with spinac% mixture (hold noodle gently with
hand and use a teaspoon to stuff sl—rc“s). Hacc half of tomato mixture ina 1% x 9 inch pan.
Arrange manicotti in pan and cover with remaining tomato mixture. Cover with foil and

bake ina Prcheatcd oven (5 50 clegrees) for 30 minutes or until bubb]y Garnish with
pepper rings and sage sprig.

Shae Murre“
(152009064225



Dressed Chicken Preasts with Angcl [Hair Fasta

ic. Ranch salad clressing

i/3c. Dgor%stgle mustard

4 boneless skinless chicken breasts, Pounded thin and halved
i/2c. butter or margarine

i/%c. clry white wine

10 oz angel hair pasta, cooked and drained

chopped Parslcg

]n a small bowl, whisk tog)ether salad c{ressing and mustard; set aside. ]n a medium skinet,
saute chicken in butter until browned and transfer to a dish. Cover to kecp from drging
out and to kcep warm. Fourwine into skillet, cook over medium l'xiglﬂ heat, scraping up any
browned bits from the bottom of the ski”et, about 5 minutes. Wl—\isk in dressing mixture.
Blend well. Serve chicken with sauce over pasta; sPrin‘(le with Pars]ey.

Shae Murre”
(152009064225

T una and Shr‘imp Bake

I can tuna

) beaten eggs

i/2 teaspoon salt

i/4 teaspoon pepper

i/8 teaspoon Paprika

i tablespoon minced onion

2 tablespoons Fine]g chopped ce]erﬁ

i/2 cup cracker crumbs

) tablespoons melted butter

2 cups mi“<, scalded

hot cooked shrimP

Flake tuna in greasecl 8-inch square baking dish. Combine the eggs, sah; pepper, PaPrii(a,
onion, cc]erg, cracker crum}ps, and melted butter; whisk to blend. Whisk in mi!k; pour over
tuna. Bakc at 325°for 60to 70 minutes, until set and browned. Arrangc hot cooked

shrimp around Cdgé OF casserole ]COY' garnisl'].



Lcmon beMini Mcat]oa{:

Mcatloalc:

1.5 Ibs ground chuck

3 /4 c. otas

I egg

i/4c. icmonjuice

i medium onion, chopped

impsdt

Mix meatloaf ingreclients all together and form into é mini loaves. Fut them into an skillet
with room to add sauce. (Cook 10-15 minutes, until most]g done.

Sauce:
i/2c. ketchu[:)

1,/% c. brown sugar

i tsP mustard

salt, to taste

pepper, to taste

-2 drops Tabasco sauce

Mix all iﬂgrec{ients together and pouron top of meat loaves and cook until done. You can
also Peel and cut up carrots, potatoes and green beans to cook in with itfor a one dish
meal. A few drops of Tobasco sauce adds flavor but very little heat.

Fora Po’c luck or Partg, you can form the meat into meatballs and cook the same :)

Shae Murre”
(152009064225



Crcamg Chicken & Mushrooms

]ngredicnts:
i c. chicken broth

i,/3 c. [einz 57 Sauce
| Tbs cornstarch

I tsp !cmonjuicc

i/8 tsp black pepper

i 1b boneless, skinless chicken }Dreas’c, cutinto 1 inch Pieces
2 Tbs vcgetable oi], divided

i c. fresh sliced mushrooms

i med onion, sliced

i/% c.sour cream

i/2c. coarse]y CHOPPCC{, unsalted Peanuts (oPtiOﬂaD

Hot cooked egg noodles

chopped fresh Parslcg

Directions:

For sauce, in medium }DOWI, combine }Jrotl—x, [Heinz 57 sauce, comstarcl—x, lemonjuicc and
pepper. Set aside. lr\ a large ski”et, saute chicken in i Tbs of oil until cookecl, about 5
minutes; remove chicken from skillet. Saute onions and mushrooms in same skillet in
remaining oil until the onion is tender. Stirin sauce mixture and cook until thickened.

Grac]ua”y stir in sour cream and then return chicken to skillet; heat slowiy. DONOT
BO]LI Stir in peanuts. Ser\/e chicken and sauce over hot nooc”es, gamish with Parsley.

Makes about 4 cups.

Shae Murre”
(152009064225



Fincapplc sf'm'mP skewers

11b of uncooked shrimP, devained
i can Large Fineapple chunks
i bottle of Texas Fete's Hot~5aucc

Skewer sl'lrimP and Pineapp]c
Marinate skewered shrimp and pineapp]e in hotsauce for about 10-15 mins,
(rill on eachside for about 1-1 1,72 mins.

Pam!l

Paul | ee

(152002034024

Cr‘anbcrrg Burguncly Ham

10-14 Pound bone-in Fu”y cooked ham
Whole cdoves

i 16 ounce can whole cranberrg sauce

| cup brown sugar

i/2 cup burgun&y wine (watcr or broth)
2 tsp. Preparcd mustard

Flace the ham, fat side up, in a shallow roasting pan. Score the fat with a knife and stud
with the cloves. Bake at?325 ciegrees for2 1,72~ hours or until done. ]n a saucepan, stir
together the cranberrg sauce, brown sugar, burgunc}g and mustard. Simmer for 5 minutes.
During the last 30 minutes of }Jaking time for the lnam, spoon half of the g]aze over the

top. Serve the remaining sauce with dinner. ] his makes 3 cups of sauce.

Jol'm Story
(152002034299



Maplc~ﬂum Glazccl Turkcy Brcast

]ngreclients:

2 cups red P!umjam (about 1 1,72 [1 6—oz.]jar5>
i~cuP maPIe syrup

i/‘1~~cuP cider vinegar

i TBSP grated lemon rind

2 Tbsp. fresh !cmonjuicc

i tsP. drg mustard

i (5~ to s ]/Z~lb.) bone-in turkeg breast

i/2 tsp. salt

6-8 fresh sage sprigs

Bring first 6 ingreclients to a boilina large saucepan over high heat;

reduce heat to medium~]ow, and cook, stirring oFten, 20 minutes or

(ntil thickened and bubblﬁ Remove from heat. Reserve 1 1,72 cups sauce;
(ool completeb, cover, and chill. Set aside remaining sauce for basting.

| cosen skin from turkcg without tota]]y c{etaching sicin; sPrinHe salt evenlg under skin, and
careFu”g arrange -4 sage sPrigs on each side of breast. chlace skin, and Placc turkeg in
a lightlg greasec] i %-x 9~inc}1 baking dish. SPreac! 1/2~cup map|e~Plum sauce even]y over
tur‘(eg;

Cover with nonstick aluminum foil or foil coated with cooking spray.

Bake, covered, at?25 ]: for i }'\our; uncover and bake 1 more hour or Until a meat

thermometer registers 170, basting with remaining maPIe~P]um Sauce every 15 minutes.

| et turkcy cool to room temperature. Remove from Eaking dish; wrap in P]astic. This
recipe doubles and triples well for those Familg holic‘ays or leftovers for turkeg sandwiches

Judith Saul, us2002034267



Mexican Stuffed 5hc”s

i Can French Fried Onions

Cook and drain 12 Lrg. Fasta Shcns (i 8)

Brown and drain 1 Ib. Ground PBeef.

Combine:

I 120z (i 2 C) Ficantc Sauce I 8 oz. Can Tomato Sauce

/2 C \/\/a’cer

Stir 2 (. mixture into beef along with 12 (. cheese and %2 (Can onions. Mix well. Pour
'2 remaining sauce in 9 X 1% pan. Stuff shells and Place in pan. FPour remaining sauce
over shells. Bake 350* Coverecl for 30 minutes. TOP with cheese and onions Bake
UHcovcred for 5 minutes. OK Microwave Covcred High for 10-12 minutes. TOP with
cheese and onions and cook Urxcovered High for 1 minute. | et stand for 5 minutes.

Jag Nelson
(152010025371

ltalian ShnmP on the Bar-B

i Ibfrozen cooked shrimP

i bottle of K raft ]talian Dressing

Garlic Sa]t

wooden skewers

i Flace wooden skewers in warm water to make it easier to put shrimp onto them.

2. Thaw and remove shells from shrimp, Place in strainer and rinse with cold water.

3. Combinc i bottle of ltalian Drcssing with 1 tablcspoon (arlic Salt inal ga”on
Ziploc bag. Mix contents.

4. Flace i |b. thawed and shelled shrimP into ZiP]oc and marinate overnigh’c in reFrigerator‘
5. Remove shrimp from marinade bag and P]acc onto skewers.

6. Covergri” rack with Aluminum foil. Place gri“ on Medium heat close lid until heated.
7. Place skewers of shrimp direct]g onto foil and brush on generous Por’cion of leftover
marinade. Cook until firm.

8. Jum shrimp over until both sides are go]den brown brushing with marinade as
necessary.

9. Removc From SkCWCFS anc] SEerve over brown rice.

JT T remaine u57_00507581 i



Sun-dried T omatoes, Cl'u'clccn, and Pasta

2 boneless Chicken breasts

i lb Fasta (Fcrme works best)
2 Cups Sun-dried tomatoes
i/2 cup Fine Nuts

i clove gar]ic

i tb!spoon Grapesced oil

| teaspoon Oregano
Romano Cheese

ook pasta to at least al dente. Drain pasta in a colander.

FFC]CCF to pre gri” Chicken, but not required. Mince garlic. Cl"IOP

chicken into bite sized Pieces.

Sauté gar]ic, Pine nuts, oregano and sun-dried tomatoes in grape seed
oil. Once Pinenuts have gone ’cranslucent, add chicken. l]C chicken
was Prc~cooi<ed, onlg need to sauté long enough for chicken to get

warm/hot.

Mix chicken mixture with pasta. Serve) add Romano cheese to taste.

Shad Van Den Hul
(152008062439



chcta bles

Grilled Garlic Brussel SProuts

2 Ibs frozen Brusse] Sprouts (sma” size cooks better)
(Garlic Salt

2 Sticks Salted Putter

Wooden Skewers

i. Soak wooden skewers in warm water to make Putting sprouts onto skewers casier.

2. Thaw Brussc] Sprouts under warm water.

3. F!ace 2 sticks of Saltcd Putterinto i Ga”on Ziploc storage bag. Ac{c{ 2 tablcspoons
of Garlic Salt.

4. Microwave Butter inside ZiP]oc bag until butteris ComPctelg melted.

5. Hace thawed Brussc] SProuts into bag of melted butter (butter will be HOT)

6. A”ow Brussel SProuts to soak in the the butter and garlic salt mix for 30 minutes
mixing, bag every few minutes to keep butter from congea]ing.

7. Remove skewers from warm water and slide Brussel SProuts onto skewer 8 to a stick.
8. Hace Aluminum Foi] ovcrgri” grating and Putgri” on Medium [Heat.

9. F!ace Bruss@ls on Skewers clirectly onto A]uminum foil and close lid. [Heat for 10
minutes.

0. FIIP Brussels over onto other side and brush Butter‘/@arlic sauce from the Ga”on
ZiPloc onto them and heat another 10 minutes or until the Brussel SProutS soften.

I1. Kemovc from skewers and serve warm.

JT T remaine
(152005075811



5wcct Fotato Casscrolc

2 cans (i 6oz each) sweet Potatoes
i stick butter

i/2 cup ]ig}'xt brown sugar

i/2 cup white sugar

2 eggs, beaten

I tsp pure vanilla

1,/2 tsp salt

i/2 tsp cinnamon

i/2 tsp nutmeg

]ngredicnts for topping:

I cup Firmly Packec} ]ight brown sugar
i/4 cup melted butter

) tbsP Hour

i/2 cup choppcd pecans

Directions for casserole:

Freheat ovento 350 clegrees.

Drain sweet potatoes.

Masl—m ina ]arge bowl with fork or potato masher.

Add eggs, sugar, sPices, and vanilla and stir until mixed.

Directions for toPPing:

Mix evcrgtl—]ing except the flour togetl—rer in separatc bowl from the above casserole.

Then add the flour to the mixture. The mixture should be thick and somewhat c{r3~~adc{ a

bit more four if it's not.

Cooking directions:

Light]g grease a 9x1% glass pan and pour in the casserole (first) mixture.

Make the toPPing into little balls and Place even]y on ’coP of the mixture.

Bakc for4s minutes, or until the toPPing is crusty and brown, but not burnt.

Melissa Avery
(1520i10025%68



broccoli Kice Casscrolc

This reciPe is delicious (and super easy!) andisa rec]uirement in my Familg for any turkey
dinner. You will need a vcgetable steamer or at least a Po’c and a metal colander to
makeshift a steamer.

4 cups minute rice

s b \/elveeta cheese

Y+ cup milk (magbe more)

2 fresh heads of broccoli

salt and pepper to taste

(oPtional imPressive addition, shredded cheddar cheese)

| ) Cut flowerettes from broccoli stalk. ]:1” bottom of steamer or Pot 14 of the way
with water. Place the flowerettes in the top of the steamer or in the metal colander and
P]ace on the pot. (Cover and bring to a boil. |_et boil until broccoliis tender.

2) Cook minute rice according to Package directions. Set aside.

5) Microwave \/elveeta cheese, mi”<, salt and pepper ina bow], stirring every two
minutes (9ou may need to add more milk if it is too thick. T he cheese should have the
consistency of gravy when completelg melted).

4) Mix rice, broccoli, and cheese ’cogether, salt and pepper to taste, and done.

5) T_‘]owever, hcgou need to imPrcss your rc!ativcs, you will need to follow these
additional steps.

6) [Jeat oven to 350 degrees.

7) Fut the rice, }DroccoliJ and cheese casserole into a 97x12” baking dish and ]ayer
with the shredded cheddar cheese.
8) (Cover the casserole with aluminum foil and bake for about 20 minutes. Just keep

an eye on it. Everytl—xing is alreadg cooked, 5oujust want the cheese to melt and start to

brown a little.

Amanda Robcrts
(152009033745



Carrots Glazed with MaPIc Butter

2 Pounc{s babg carrots, cooked til tencler, drained
i/4 cup butter
i/4 cup maple syrup

salt to taste

Frepare whole babg carrots and set aside.
]rx large ski“e’c, heat togetl'ler butter and maple syrup.
Add carrots and cooig stirring, for 10 minutes until carrots are Iightly browned and

glazed.
Serve.

John Storg
(152002034299

Calico Beans

i 16 oz Can Wl’lite Beans I 16 oz Can Garbanzo Beans
i 160z (an Fin’co Eeans i 160z (anl ima Beans
i 16 0z (an Kidncy Peans

s b Cooked Bacon Va C Brown 5ugar

i 1b. Cooked Hamburger 2 TblsP. \/inegar
5 5’ca”<s Cc!ery | Tblsp Mustard

2 C Catsup i Choppcd Med. Onion

Grea’c in the Croci@Pot or Bake 350% for 1 hour.
This is one of my favorite cold weather recipes‘ ]t goes great with Com Bread.

Jay Nelson
(152010025371



Dcsscrl:s
E clair Cake

i cup a”~PurPose flour
i/2 cup butter (1-stick)
i/4 teaspoon salt

i cup water

4 large eggs

]:i”ing

2 Pkgs‘ (»4 oz) French \/anina |nstant Fuc}cling
21/2 cups cold milk

i container (12 oz) Cool WhIP

Topping
Sprea& whip cream across the top of the Pudding Fi”ing and decorate with chocolate
syrup and/or nuts

Baking the Crust

Preheat oven to 400 clegrees I Bring the water, butter and salt to boil until butteris
melted. Add the flour all at once and mix raPicug with a wooden spoon. Stir until the
mixture leaves the sides of pan and forms a ball. | ower heat and continue stirring for2 to
% minutes to dry c!ough Dougln should be soft but not sticlcy. (ool s]ight]g. Add eggs,
one at a time, beating thorougHg after cach addition until comPletelg smooth. Spread in
an un~grcasec| 10x15 inch ba‘(ing pan. Bakc until go]clcn brownJ about 35 minutes. Crust

will ch]C up the sides of the pan while in the oven. When removed from the oven, Prick
bubbles with a fork. | et cool.

T o Make Fi”ing: Beat the Puclding mix until blended. SPreac{ Puclcling mixture over the
baked and cooled eclair crust. SPread Cool Wl’np over Pudding mixture.

Tigang (. A“en
(152006027%99



Granc[aclc‘]y‘s Fink C’oud

i -16oz Package of whiPPecl topping

i small Package of DRY strawberrgje”o mix
| ~ 160z can of Pineapp]e tidbits

2 cups (about i/2a bag) mini marshmallows
3/4 choppec{ pecans

i bottle of Maraschino (Cherries

i small can of mandarin oranges

i ) Drain all fruit \/EKY well.

2) |n a bowl ]arge cnough to mix in, put in fruit first followed }39 the marshmallows and nuts.
Mix well.

3) Addin clryje”o Powder to fruit mix. Stir and coat well.

"r) Add in the whiPPed toPPing, stir and mix well.

5) (Garnish with any fruit, nuts, or marshmallows you desire.

6) ReFrigcrate for atleast one hour before serving,. Will keep very well for a daﬁ or more
before serving if covered tightly

De!ancg K Andcrson
(152007080483

For Thosc Non Bakcrs

i box of white cake mix

) lg eggs

cream. ilove Cherries Jjub
spray a Ix1?% pan well with pam, or other cooking spray

mix your melted ice cream, eggs, and white cake mix...blend until mixed tl—xoroughl\lj.

] used a Ix13 pan, and cooked on a 350 oven until it sPrings back when ]ightlg Pressed
with 3our1cinger anc{just starts to Pu” away from the sides of the pan 7?38 to 42 minutes.
ICLE anyway you feel likc...Peanit butterice cream worked well.

FPaull ce (152002034024



Tee's Comn Fuclding

i/4( sugar

3 T A” purpose flour

2t baking Powcler

1&1/2 tsalt

6 ]argc eggs

2 whiPPing cream

1,72 ( butter or margarine melted
6 C corn ([Trozen or fresh)

1) Preheat oven to 350. Lightlg grease a | 3X 9 inch baking pan.
2) Combine first 4 ingrcdients.
3 Whisk togethcr eggs, cream, and butter.

5) Stirin corn.

)
)
)
4-) Graclua”g add sugar mixture, whisking until smooth.
)
6) Pour mixture into the greasecl 13X9 baking dish.

)

7 Bake at 350 for 40-45 minutes. | et stand 5 minutes.

Delancg K Andcrson
(152007080483




Fuc[gc Crostada

] cannot over~emPhasize how gooc{ this is. For my gami]g, it would not be Christmas
without it.

]ngredicnts:

i Pkg rcad3~made Pie crust (2 crusts)

6 oz semi-sweet chocolate CI"lfPS

> ¢ butter

2/ c sugar

ic ground almonds (it's easiest to get sliced almonds and use a food Processor)

I egg
I egg, scParated

| > tﬂeat ovento425

2) (Grease a Pie or torte pan and Place one crust inside it and up the sides; trim if
necessary

5) ]n small saucepan over low heat, melt chocolate chips and 2 Tb!sp of butter

4) ln medium bowl beat remaining butter and sugar until ligl—lt and ﬂumcxcg.

5) Add almond, egg, egggo”(, and melted chocolate to butter and sugar, sPrcad into the
Pie crust

6) Cut the second crust into '2” wide strips and “weave” them into a lattice over the Fi”ing.
T rim and seal edgcs.

7) ]ﬂ a small bowl beat egg white until Foamg, then brush onto lattice.

8) Bake at425 for 1o minutes, then reduce heat to 350 and bake for another 30-3%5
minutes.

9> Cool well and serve with rasterrg sauce

TiPS: Four]ci”ing into crust and bake it right before serving if Possible, to keep crust from
getting soggy. Also, while the directions say to let it cool well, it is wonderful served warm.

Raspberrg Sauce

]ngredicnts:
12 oz Pkg frozen raspbcrrics w,/0 syrup, thawed

54 C sugar



(R tsP lemonjuice

i) ]n b]enc{cr, blend raspberries until smooth

2) Pour tl'xrough strainer to remove seeds. (] his is the most difficult part of the whole
process. Todoit successmcu]]g, warm the raspbcrry mixture beforehand — that }'xelps it
strain better. Strain it directly into the saucepan; onlg do a small amount at a time, and
rinse the seeds out ?rcqucntlg between batches. Also, do not press through the strainer
— that will cause seeds to be Pressed tlﬂrough. |nstead tap the strainergent]g but
repcatec”g against the side of the saucepan tojostle the mixture enough foritto scep
’chrough the strainer.)

5) ]n saucepan combine raspberrg puree, sugar and lemonjuice‘ Blend well and bring to a

boil over medium low heat, stirring constant]g. (ool.

Kristg Grhclcin (areen, USZOoﬁ 116902

Scottish Shortbread
T his shortbread recipe is both simplc and tasty.

]ngreclients:

2 sticks of buttcr, brouglﬂt to room tcmPeraturc
2c Powdered sugar

2 c flour

i) Frelﬂeat ovento 350

2.) Cream butter

5) Graduallg add Powc‘erec} sugar

4) 51’10: flour into creamed mixture, a little bit at a time

5) Ro” onto ]ightly floured surface (!ikc a cookie sheet), roll to 147 thick

6) Press tines of fork into edges to create a border, Prick top with fork at rcgular intervals
7) Bake at 350 for 20-25 minutes

Kristg Grhclcin (areen, USZOoﬁ 116902



Bourbon Ba”s

]ngreclients:

i c. crushed vanilla wafers
I c. Powderec{ sugar

ic. Finelg chopped pecans
2 T}DSP light corn syrup
14 c. bourbon

2 c. granulated sugar

Mix toget%er all ingredients except granulatcd sugar. Ro” mixture into 17 balls. Ro” balls
in granu]atcd sugar. Flace in a covered container and relcrigerate for afew c{ags before

scr\/ing for maximum flavor.

Kristg Grhclcin (areen, USZOoﬁ 116902

Almoncl Buttcr Candg

i c. butter

i/2c. Powc;ered sugar
i/2c. chopped almonds
i/2 tsp. vanilla

i 3,/4 c. flour, sifted

Cream butter and sugar; work in vani”a, flour and nuts.
Shape into small balls.

Flace on ungreased cookie sheet.

Bake at 350 degrees for 20 minutes.

When cool roll in Powdered sugar.



Aunt Kuby‘s Caramels

This is my ex mother-in-law's recipc. | STRONGLY urge you to use a candg
thermometer. You can Pic one up ata good Kroger or 5uper Wal~mart very reasonablgl

]ngredicnts:

ic. butter

i b light brown sugar

ic. !ight corn syrup

1 (15 oz) can 5weetenecl Condcnsed Milk
I tsp vanilla (optiona])

Chopped nuts (oPtionaD

Directions:

]n algqgt saucepan, melt butter slole. While butteris melting, buttera Ix13 baking pan
and set aside. Stir in sugar and syrup and mix well. Add condensed milk , stirring
constantlg (stove should be on med to mchlﬂigh heat). (Continue stirring and cook to 240
&egrees (soft ball s’cage). [t will take a while to get to the correct temp. Pe Patient and
keep s’cirring. ]gyou turn the heat up, the butter and sugar will scorch. When caramel
reaches 240 clegrccs, remove from heat and stir in nuts and vani”a, if desired. Four
immcdiate]g into the buttered baking pan. Be careful hcgou want to lick the spoon or
thermometer! They are still very hot,but you will know right away if itis going to turn out
rightl When caramel has coolecl, cutinto squares and wrap in wax paper or le in
chocolate. ] have also been told you can SPrinkle them with corn starch to kecP the un-

dipped ones from stickirxg together.

Shae Murre”
(152009064225



Fccan T assies

Crust ingredicnts:

I 30z Pkg cream cheese
1/2c (i sticw butter

i c sifted flour

Soften cheese and butter and mix together with flour.

Chillfor one hour.

SEaPe into 24 ba”s, Place them into small greasecl mugin/cupcake pans.

Witl‘r Houmcingers, make an indentation, and work the crust up the sides of the pan to

create mini “Pic crusts.”

Fi”ir\g ingreclients:
I egg

3% c. brown sugar
| Tbsp melted butter
1 tsP vanilla

dash of salt
2/% c. c}noppcd pecans

Freheat ovento 350.

Combiﬂe all ingredients except nuts and mix we”; add nuts.

5poon Fi”ing into crusts and bake 25 minutes.

(After baking, allow them to cool and use a butter knife to géﬂtl\lj lift them out of the
muffin tins.)

Kristg Giriffin Gireen, (152005116902



Fcanut Buttcr-Chocolatc Fudgc

]:uclgc doesn’t getany easier than this reciPe.

]ngredients:

I 120z Pkg Peanut butter chiPs

14+ c. butter

i 14 oz can sweetened condensed milk

i 6oz Pkg semi-sweet chocolate c}'xips

i) Mclt Peanut butter c}wips, 2 TbsP buttcr, and 1 c. sweetened condensed mi”<,

stirring until smooth. Remove from heat.

2) SPrcad into a wax paper lined 8” square pan.

3) |n another saucepan, melt chocolate chips with remaining, 2 Tbsp butter and

remaining sweetened condensed milk.
4) 5pread chocolate mixture on top of peanut butter mixture.
5) CHH 2 hours or until firm.
6) Tum gudge onto cutting board, pee! off paper, and cut into squares.

NOtC:

]F gudge does not remove casilg from pan, try rurming hot water over the bottom of the pan

forafew scconds, that usua”g loosens it.

Kri5t9 Giriffin Gireen, (152005116902



Christmas Frctzcls

A note: these Pretzels are simP]e to make (3@1: very very Popu]ar}, but tlﬁey ARE_ time
consuming, Your best bet is to invite a friend or Fami]g member over and make them

toget}'xer while you talk. (Hcck, we're Cammies — make them with someone while running a

side RF scenel)

Also, | suggest using two cookie sheets, so that one batch can cool and set while you're

working on the second — it usua”g times outjust right

]ngreclients:
i ]argc bag small Pretzel twists (salted)
i or 2 containers of white cancb bark (hot white chocolate) — the amount used can vary

recl and/orgreen sugar

1) Melt 4 blocks of white canclg bark in a microwave-safe bowl (microwave times can vary,
so start small and check it with a fork to see if it's melted yet. Make sure to check — it
won't lose its shape until stirred, so be careful not to ovcrhea’c!)

?_) T o coat the Pretzels, drop them a small handful at a time into the bark. Foke them with
a fork to make sure thcg’re Fu”g covered, then fish them out one at a time. Makc sure to
tap the fork against the side of the bowl to shake off the excess coating — a thin coat lets
the sal’cy Pre’cze] flavor come through more, and that makes a HUGE difference. Trust
me.)

5) Lag the coated Pretzels on a cookie sheet and sprinkle red or green sugar over them
while the coating is still wet.

4) When the coating runs out, add 2-% more blocks. You dorm’t want to add too much at a
time or itll cool before yougeta chance to use it all.

5) Once the cookie sheet is full, put it in the reFrigerator to cool and harden. T hen start
working on the second batch. Bg the time it's done, the first batch should be ready -just
use 3our1cingers to pop the Pretzels off the sheet and into whatever container gou’re

storing them in (t%eg dor’t need to be kcpt in the Fridge once theg’re sct.)

Krist\tj Giriffin Gareen, (152005116902



DumP Cake

Variations abound on this reci e, but this is what my grandmother and aunt always served
P 98 Y

at Christmas. ]t requires a bundt pan.

]ngredicnts:

I can (ZO oz) crushed Pineapples in PineaPPlejuice

i box of 5e”ow cake mix

i can of cherrg Pie Fi”ing

2 cups pecan halves

i stick of butter

Directions:

Frehcat the oven to 350 degrecs.

FPour the Pineapples (withjuicc) into the bundt pan, evenly distributing them around.
Without mixing anything into it, pour the dry cake mixin a layer on top of the pineapples.
Don't mix!

Pour the cherry pie filling on top of the yellow cake mix.

Apply the pecan halves evenly on top.

Slice the butter evenly on top of the pecans.

Put the bundt pan on top of a cookie sheet (in case of sPi”age) and bake for an hour.

]F the pecans seem to be Cooking too quick]y, cover with foil.

Melissa Avery
(1520i10025%68



T oo 5impic yet lmPrcssivc Prownies

i Pac‘cage of brownie mix and all needed ingrcdients (usua”y I or2 eggs, some water, and

some oil)

| Package of Nestle Tomﬁouse Chocolate Chips

Optional: i Package of Nestle T ollhouse Peanut Putter Chips
OPtional 2: Package of walnuts

i) Frepare brownie mix accorc{ing to directions but add in 2 Package of chocolate

chips last.

2) Tor thinner brownies to feed more PeoP]e, use a 9”x12” baking dish. For thici(er,

but Fewer, brownies, use a 9”’x9”.

3) OPtions: when you add the chocolate chips] addin s a Package of the peanut
butter chiPs or you can add the walnuts. You can add all three, but Persona”g ]

don’t like the mix of Peanuts and walnuts.

4) Serve brownies warm so the Cl’liPS are still melt\g. [f theg get too cold and harden
back up, you canjust pop the individual brownies into the microwave for 5-~10

seconds on high.

Amancla Roberts
(152009033745



Honcy Crunch Fccan Pie

9 inch Pre~madc Pic crust

Heat oven to 350 degrees. DO NOT BDAKE FIE. CRUST-

Filling:

+ eggs, lightlg beaten

ic. light corn syrup

i/4c. Firmlg packed light brown sugar
/4 c. granulated sugar

2 Tbs buttcr, melted

| Tbs bourbon

i tsp vanilla

i/2 tsp salt

Ic. choPPecl pecans

For Fi“ing, combine cggs, Corn syrup, sugars, melted buttcr, bourbon, vanilla and saltin a
large bowl. Stirin Cl"IOPPCC{ pecans and mix well. SPoon into unbaked Pie crust. Pake
at 350 for i 5 minutes. Cover cdge of Pie crust with foil to prevent over browning. bakc

20 minutes. Kemove from oven and remove foil and save.

Toppingz

i/%c. Firm!g Packccl light brown sugar

3 Tbs butter

3 Tbs honeg

i 1/2c. pecan halves

For toPPing, combine brown sugar, butter and honey in a medium saucepan. Coo‘c about
2 minutes or until sugar dissolves. Add pecan halves. Stir until coated. Spoon over Pie.
Tum pecan halves and P]ace them for decoration. Recover 6&ge with foil. Pake 10-20
minutes or until ’coPPing is bubbly and crust is golden brown. Cool to room temperature
before serving,. Kemcrigcrate leftover Pic.

Shae Murre”
(152009064225



5inglc serving applc dumplings

8 red \/\/ashington aPPICJ also granny smiths work as well
| cup of sugar,

2-3 thl spoons of cinnamon

i/4 cup of raisins (oPtionaD

I egg

i Pac‘cage of a rcly made Pie crustiuse Fi“sburg

2tbl spoons of melted butter

Feel and core the aPPles, ]eavir\g them as whole cored aPPles.

unfold the Pie crust and cut into 1/4s

combine 1,/2 cup of sugar, cinnamon, and raisins in a bowl

P]ace an aPP]c in the center of one of the picces of pie crust

filled the aPPle to the top with the cinnamon and sugar and raisin mixture

fold the Pie crust around the aPP]e and use a pastry brush to hit the edgcs with
melted butter, to form a seal.

Kepeat for the remaining, aPP]es

arrange the aPPles inawell greascd baking pan

Prelﬂeat oven to 350 and cook for 30 mins

With the remaining sugar, add a half cup of water and bring to a boil

whisk the one egg with a thl spoon of water to make an egg wash

remove the aPPlC after 30 mins, brush ]ightlg with the egg wash..all over the
top

Four in the sugar/water mixture to coat the bottom of the pan

return the aPP]e back into the oven for around i 5 mins, or until go]den brown.
Kemove the aPPlC and let them rest for a bit...

Serve warm with vanilla ice cream,
YUMMYu

Paul | ee

(152002034024



Brandied Fr‘uit Cake

3 cups of sifted flour

| teasPoon of salt

I teaspoon of baking soda

i teaspoon of nutmeg

| teasPoon of cinnamon

3 /4 cup of shortening

i/2 cup of honcg

i/2 cup of brown sugar, Firmly Packed
2 eggs

i/2 cup of brandg

i Pound of candied fruit, diced
I cup of whole glace cherries

I cup of ]igh’c raisins

i cup of broken walnuts

Shct flour with sa]t, soda, nutmeg and cinnamon. Cream slnortening, lnoneg and sugar until
)qugﬂ. Add eggs, one at a time, bea’cing well after each.

Stirin ]:)randg, fruits and nuts.

Gradua”g add dr9 ingredients. Beat well with a spoon until well blended. Spoon into a
greasccl and floured 9 inch tubepan.

Bake in a 300°[". oven for2 i/2 hours or until a ’coo’chPick inserted in center comes out
clean.

(oolin pan for 15 minutes. Remove to rack to finish coo]ing. wrap in foil and store to
ripcn. Once a week, open foil and sprinkle tl—\orougl—!lg with more brandy, Just before
serving, brush with glaze and decorate with candied fruits.

ruit Cake Glaze

2 tablespoons of brown sugar

| tablespoon of ]ight corn syrup

2 tablespoons of water

(Combine the ingredicnts ina saucepan. Brirxg to a boil and boil for 2 minutes. (ool

before using.

John Story (152002034299



buttcr Crunch Chccsccakc Ba rs

CRUST:

3/4 cup butter, softened

i/% cup dark brown sugar

i/% cup sugar

2 cups all purpose Hour

| cup shelled walnuts, chopped

FILLING:

i 6 ounces cream cheese softened

i/2 cup sugar

i tsp vanilla

2 eggs

6 small chocolate crispg Pcanut butter flavored cancig bars (such as Buttcrﬁngcr},
chopped

[eat oven to 350 clegrees. CRUST ]n bow], beat butter with mixer until smooth and
creamy, | min.

Add sugars, beat » min. until ﬂugg‘ Beat in flour. Beat in nuts untiljust incorporatcd‘
Reserve i cup mixture. Press remainder over bottom of ungreasecl 13x9x2 inch bakirxg

pan. Eake crust 10 min. Let cool.

FILLING:

|n bowl, beat togetl—xcr cream cheese and sugar with mixer until smooth.
Add vanilla and eggs, beat for 2 min.

[Told in candy bars. Spoon over baked crust.

Sprinkle reserved crust mixture over top.

Bake for 30 min. until cheesecake layer is set.

Let cool.

Cutinto 16 bars. Serve, or cover and rc{:rigerate‘

Jol'm Story
(152002034299



Butterscotch FPu mPkin Cake

| Package (l i~oz) NESTLE@ TOLL HOUSE@ But’cerscotch f:]avorecl
Morsels, divided

2 cups a”~PurPose flour

i3/4 cups granu]atec] sugar

| tablespoon baking Powcler

ii/2 teaspoons grouncl cinnamon

i teaspoon salt

i/2 teaspoon groun& nutmeg

I cup L]EBY’S@ 100% Fure Fumpkin
i/2 cup vcgetablc oil

) ]argc eggs

I teaspoon vanilla extract

3 tablespoons Powc{cred sugar, (oPtionaD

FRET"’EAT ovento 350° F Grease i Z-cup bundt pan.
M]CROWA\/E i cup morsels in sma”, microwave-safe bowl on MED]UM—T‘”Gfﬂ

(70%) PowerFor I minute; stir. Microwave at additional 10- to 20-second inter\/als, stirring
until smooth. Coo] to room temPerature.

COMB]NE Flour, granu!atcd sugar, baking Powdcr, cinnamon, salt and nutmeg in
medium bowl. Stir togcther melted morsels, Pumpkin, vegetab]e oil, eggs and vanilla
extract in Iarge bowl with wire whisk. Stir in flour mixture. Spoon batterinto PreParec{
bundt pan.

BAK I for40 to 50 minutes or until wooden Pick inserted in cake comes out clean.
(Coolin pan on wire rack for 30 minutes; remove to wire rack to cool comPIetelg. SPrinHe

with Powclered sugar. Ser\/e with Butterscotch Sauce.

FORBUTTERSCOTCH SAUCE:
HEAT 13 cup NESTLE® CARNATION® Evaporated Mik in medium,

heavy%:lutg saucepan over medium hea’cjust to a }Doil; remove from heat. Add remaining
morsels; stir until smooth. Return to heat. Stirring constant]y, bring mixturcjust to a boil.
Coo] to room tcmperature. Stir before serving.

John Story (152002034299



Candied Applcs

2 C sugar

2 C corn syrup

i/% C cinnamon candg
i C water

3/4 t. cinnamon

1/2 t.vanilla

i/4t. cloves

3,/4 t. red food coloring
6 medium aPPIes

Kemovc stems from applcs, wash and Pat dry.

]nsert awooden skewerin each aPPIC, running through the stem end to base without
Protrudimg all the way t}nrough.

Combine sugar, corn syrup, cinnamon candies and water in a medium size saucepan.
Cook until candies dissolve, stirring cons’can’cb.

Be careful not to boil.

Add cinnamon, vanilla, cloves and food coloring. Mix thoroughlg.

Boil mixture to 300° | using a candg thermome’cer, without stirring.

Whi]e mixture is boiling, spray a cookie sheet with oil.

As soon as mixture reaches 300° remove it from the heat and quick]g dip cach app]c in
one bg one.

Set aPPles on Prepared sheets, s’canding on their bottoms until mixture hardens.

Let aPPles reach room temPcrature before cating.

Jol'm Story
(152002034299



banana‘s Fostcrs

i,/2 stick of Putter (2 0z)

i CUP Light Prown Sugar

i/2 Teaspoon (innamon

i/4 Teaspoon Nutmeg

i/4 cup 99 Pananas

4 Pananas, halved (]engthwise) then halved again

i/4 cup rum (recommended - Largo Bag Rum Barbac]os Kum (Gold)

~ lighter of some form ~

~ \/ani”a ]cc Cream~

Directions:
Combine but‘cer, sugar, Nutmeg and Cinnamon in a shallow skillet

Flacc pan over low heat and cook, stirring constantlg until the sugar dissolves.

CAKEFULLY stirin 99 Bananas, then P]ace anr’cered Bananas into the pan.

thn Banana sections soften and begin to lightlg brown, CAKEFU LLY Acic{ the

rum.
(Continue to cook the Sauce until rum is hot then either tip the pan slightlg to ]gnite (if
gas stove) or use Lighter to ignite.

When flames subside, lift bananas out of the pan and Placc four Picccs overa Portion of

Jce Cream.

Spoon warm sauce over top of ]ce Cream and serve immediatelg‘

Notes:
Kemaining Sauce is AWESOME with Frencl—] toast (or Pancakes/wamques) and

keeps for weeks in ajar in the Fridge! (]‘ve found that the remains fit Per‘FectIg in a small

(ZOOmL)JackDaniel‘sJar) e

Rhonda Fittman
(152005116855



5in{:u] Brownies

i box of Daric Cl’loco]ate Brownie Mix (Prepair as directed on Box)
Additonal ]ngredicnts:

i 8 oz box of Fl—nllg (Cream (Cheese (Softened)

i Teaspoon \/ani”a

I egg
i/% cup Sugar

Freheat ovento 350 clegrees F

Mix brownies according to Fackage Directions
Butter bakimg dish and fill, set aside
]n same bowl that was used before add Cream C!—leese and beat till creamy

Add Sugar, Egg and \/ani“a and mix well
DroP Cream Cheese mixture 1 table spoon ata time over Brownie Mixture and Marble

into dish ~do not Fu”g mix in,just marbled
PBake for 30 to 40 minutes to desired done-ness

Coo] comPletelg before cutting and serving!

Forvariations, mix in ideas include:

Finelg choppecl Walnuts or Almonc}s, Feanut Butter Chips, Dark Choco]ate cl—lips,
White Choco]ate Cl"lfPS, Ang mix-ins would be added into the Brownie Freparation
before Pouring into ba‘cing dish!

For sPecial events, these can be made 1 dag before event and re]crigerated (Without

being cut into) and theg travel EXCELLENTLY‘

Rhonda Fittman
(152005116855



Jc{ips Oatmca’ Cookies

e C Sugar /4 C Brown Sugar

i1 (. Short. or Margarinc 2 E_ggs

I 2-2 C F]our 2 C Oatmea]

| ’csP. Soda | tsP. Sa]’c

| tsP‘ \/ani]]a 2 tsp. f’jot Water

i C Nuts 12 C (i 2 oz.) Chocolate Chips

Mix toget%er and bake 375% for 10 minutes.

Jay Nelson
(152010025371

No Bake Cookies

To feed a crowd: To feed a Familg:

4 Ibs. 5ugar i b (Z C) Sugar

% (. Cocoa Va-1/3( . ocoa

i b. Eutter i Cube Butter

2 C. Milk v C.Milk

Vi tsp. Salt  Finch of Salt

2 C Feanut Butter /2 C Feanut Butter

2 Qr{:s. ]ns’cant Oa’cmeal 2 C Oatmeal or more
4 tsp. \/ani]]a I tsp. \/ani”a

Mix sugar, cocoa, butter, milk, and salt in pan. Bring to boil and boil for 1 minute. Add
Peanut butter, vani”a, and oats. l]C desired, add chopped Peanu’cs and/or cocoanut.
DroP on wax paper.

Jay Nelson
(152010025371



Microwave Caramel Com

F!ace 6 Qj:s. Fopped Com ina large brown grocery bag.

(Combineina Fyrex 8-cup measuring cup:

2 C But’cer ] C Brown 5ugar

Vs C Karo 59rup Ve tsP. Salt

Microwave on 7L L FPOWE R for 2 minutes. Stir. Microwave for additional 3
minutes.

Add:

I tsp. Vanilla tsp. Soda

Four over popcorn and shake. [Tor variety add coconut, slivered almonds, or angtlﬂing

else t}nat sounds good.

Jay Nelson
(152010025371

Microwave Peanut Brittle
ii/2 cups drg roasted Pcanuts
I cup white sugar

i/2 cup ]ig}'xt corn syrup

i Pinch salt (oPtionaD

| tablespoon butter

I teaspoon vanilla extract

i teaspoon baking soda

i.(Grease a baking sheet, and set aside. |n a glass bowl, combine peanuts, sugar, corn
syrup, and salt. Cook in microwave for 6 to 7 minutes on }"ligh Mixture should be bubb]9

and peanuts browned. Stirin butter and vanilla; cook 2 to 3 minutes Ionger.

Z.Qpicuy stirin baking soda,Just until mixture is Foamg. Four immediate]y onto greased
baking sheet. | et cool 15 minutes, or until set. Preak into Pieces, and store in an airtight

container.



Fruitcakc that's actua"y good:

2 cups flour

1-2 tsp baking Powder

i-2 tsp salt

2 ths ginger, c{rg (or i ths clrg and atleast a 2 ths wet)

(c%op the wet ginger quite Fine, but don't add until adcling the otherwet stuff. No biggie,

Just saves a little work to wait, is all.)

The Fo”owing need to come out to aPProximatclg | cup. lmc ]‘ve got the honey, l Prmcer
making it a full half cup and reducing the sugar to a quarter or so. This is cheaper,
genera”g speaking, though.

Add the clry sugar to the c]rg ingrec!ients and stir.

i/2 cup sugar (brown hcyou got it.)
i/4 cup molasses

i/4 cup lnoneg
I stick butter, not too hard to cut with a butter knife.

T ake a moment to cut in the butter. You want pea sized chunks or smaller. T his isn't
meant to be a Pastry, so don't worry about overworking it. You can skiP and replace
butter with oil or shortening, but you do need at least i/8 cup oFsl’rortening and some

good lipid actions for the rest.

i/4 cup thinb gratec{ carrots

I egg
milk to thin it out slight!g. Tablcspoon or two?

]gyou've got ridiculous amounts of fruit going in, add another egg. You're worth it.
Stir and s!aP into a loaf pan.

The rest are optional clements:

i/Z’csP vanilla extract



i/8-1,/2 tsp any linear combination of the Fo”owing:

cloves, cinnamon, nutmeg, anise, fennel

More ginger

(/lp toacuporso of dried fruit:

raisins or dates are great for this. You can insert cherries,

aPricots, sugarecl orange rind and so forth.

For oPtimum taste, if l were usng candied Fruit, ]‘ci reduce the sugar, Possiblg comP!etelg.
5hockingl3, prunes work in this.

Stir togetl—xcr and bake at §5Oisl1 until done.

Oh, and you can ditch the fruit and milk and halve the flour to make this rca“y tasty
cookie c{ough. | oads of oPtioms exist.

Nate Schu]tz
(152005106786

5ugar Cookies

23/4 cups a“~PurPose flour

I teaspoon baking soda

i/2 teaspoon baking Powder
i cup butter, softened

i1,/2 cups white sugar

I egg

i teaspoom vanilla extract

Freheat ovento 375 clegrees F . ln a small bowl, stir togetherﬂour, baking soda, and
baking Powder. Set aside.

]n a large bow], cream together the butter and sugar until smooth. Beat in egg and vanilla.
Graclua”g blend in the drg ingredients. Ro” rounded ’ceasPoomculs of dough into ba”s,
and P!ace onto ungreasecl cookie sheets.

Pake 8 to 10 minutes in the Prehcatec‘ oven, or until go!dcn. | et stand on cookie sheet

two minutes before removing to cool



5auccs & Kubs

Vcry Simplc Alfrcdo Sauce
i/2 cup butter

i (8 oz) Package cream cheese at room temperature

i cup milk (skim milk fine)

3 /4 cup gratecj Farmcsan cheese
5-10 fresh basil leaves

Garlic Powder to taste (]—Z tsp)

Directions:

Fut all the ingreclients into a ]arge saucepan on medium-low heat.
Stir Frcquently over the 20 minutes it takes for all ingreclicnts to melt and combine.
The kcg is for the cream cheese to become smooth.

Add broccoli, chicken, mushrooms, etc. and serve over pasta.
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Hollandaisc Sauce

2 8oz Packagcs cream cheese

2 cups milk (whole milk works best, but any will work)

I egg

i lemon

Cl’IOP cream cheese up. Flac@ milk and cream cheese in pot over medium heat stirring
occasiona”g until cream cheese is melted. Wisk in egg. Once sauce thickens, add thcjuicc
of one lemon.

Split cnglish mugins, sPreacl with margarine, top with canadian bacon. Warm in oven while
Poaching eggs.ToP each cnglish muffin/canadian bacon combo with a Poachcc{ egg.
Spoon sauce on ’coP



Cranberry Sauce
I can Oceaﬂ SPray Cranberrﬂ SaUCC

I can opener
i serving knife

i decorative serving P]atter

i. USC can OPCﬂCI" to OPCH can OF Occan SPraH Cranberrg Sauce.

2. Slam bottom of can for untold hours until contents Plop out onto decorative serving
P]atter.
3. Once Cranberr3 Sauce ceasesjiggiing; cut gela’cinous, can shaped, Cranberrg

Sauce into slices with serving knife.

4. E_n_jog!
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Map[c Buttcr Saucc

12 cup Fure Maple Sgrup
2 cup Granu]atecl 5ugar
2 cup Buttcr

2 tablespoons Comstarclﬁ
2 tablespoons water

2 teaspoon groumd Cirmamon (oPtionaD

|na small bowl dissolve cornstarch in water.

]rx a small saucepan combine sugar, butter and Maple sYrup;

bring mixture to a boil stirring Continuously;

add starch mixture and bring mixture back to a boil stirring continuous!g;
boilfor 1 minute then remove from heat.

Mag IDC SCT’VCd warm or COld



