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Drin s

Baﬂcy’s ]n’sh Crcam

3 eggs
i/2 cup (or lcss) Hersheg's Cl’xocolatc Sgrup

2 tablcspoons vanilla

ii1/2 cups }"lahC n [Half
I cup Eag]c brand milk
I cup (or more) |rish Wl‘xisl«iy

Blend ingrec{ients in a mixer and rexcrigerate.

Jon 0. Noble, (152003041492

Jabba the 5lut

I part T‘]aze]nut Liqueur

i Part Amare’cto

I part Bailg‘s lrish Cream
i Part KaHua

Mix all ingredients and serve

James Wall, (1952004102195



Orangc Juice SPritzcr

I quart Orange Juice

i ] iter Ginger Ale, chilled

Vs cup Maraschino cherrgjuice

Orange weclges & maraschino cherries (OPtiona])

]n a2 quart container, combine the orangejuicc , ginger ale and chcrryjuice; stir well.

Serve overice. (zarnish each g]ass with a orange wcdge and cherrg if desired.

Yield: 2 Quarts
Kgle Harrington, (152008011665
5angria

i Ga“on of Car]o Rossi Faisano (red wine in ajug bottle)
3 cansor i | of SPritc or 7—uP

i/2 cup of rum

i/2 cup of brandg

% bananas, sliced

» oranges, in wcdgcs, s]iccs, or cubes

2-% firm applcs, in 1,/2-inch cubes

2 lemons, in i/4-inc1'1 slices

Mix togctlﬂcr (a]ong with any extra alcohol you may desire, and sugar to taste it
nccessarg) in a drink cooler and let sit, c}‘li”ingj until reacig to drink. 5angria is best served
at least 48 hours after the initial mixing, and can easilﬁ sit in the reFrigerator, blending, for

a WCC‘( or more.

Jon O. Noble, (1952003041492



Fomcgranatc Mcad

]ngredients

*3 gal Fomegranatc Juice OK 2 1,/4 ga( Fomegranate Syrup
* gal Spring Water

*5 ga”on Cl—xcrrg Blossom Honey

* 1 oz. Yeast Nutrient

*% tsp Fectic E_nzyme

3 Campden Tab]ets

Yeast Sta rter

* 1 ( boiled Spring Water
1,2 Orange Juice

*1/4 tsp Yeast Nutrient

*Yeast: Lalvin Bourgovin KCZI 2

(General [nstructions:

Note: Use fresh Pomegranates

i)Kelcase the seeds from the rind, tlﬂenjuice‘

2)Heat honcg and spring waterto 170 degree, skimming away all proteins Possiblc
§>Four honey into Primarg with » ga“ons of Pomegranatejuice, add yeast nutrient, Pectic
enzyme and Campden tablets.

"r)Make the yeast starter, aciding the yeast after the !iquicl has cooled. Aerate the must
vigorous]g.

5>Fitch the yeast starter 24 hours after the CamPc]en tablets were added to the must.
6)Gaive the must a stir once or twice a dag. When the must stops xcoaming cach time it is
stirrccl, let it sit for another cla3 and then rack to the secondarg.

Aging is of course a special process. (se Pcrsona! Judgment and taste

Retrieved from ”http://changeling.cam~wii<i.org/5teampot%Z7s_Fomegranate_Meac]"

Brad [Heichelbech, (152002021953



Wassail - O‘d Fashioned Wassail

.00 ths Wl—ro!e cloves

.00 ea Cirmamon (5" stick)

2.00 qt APP!C cider

1.00 gt Cran~aPPlejuicc

.00 can FineaPP‘eJ’uicc (46 0z)
1.00 can | rozen orangejuice (] 2 oz)
1.00c Water Plus 2 T water

0.67 c Firmly Packcd brown sugar

0.50c¢ Sugar

Tie cloves and cinnamon in a cheese-cloth bag.

Flace spice bag and remaining ingrcdients ina largc kettle; stir well.
(Usc frozen orangejuice concentrate, thawed and undiluted.
Bring to a boil; reduce heat and simmer, uncovered, 15 minutes.

Remove the spicc bag.
Yie!cl: ii1,/2 ga”ons‘

Virginia Smith, (152004112313




AP Pctizers

ApplmGouda Sausagc Fizza Bitcs

i 135.8 0z tube of reFrigeratc Pizza dougl'l
garlic salt

2 tablespoons l—\oneg Dgon mustard

I tsp dried ]’calian seasoning

% oz Gouda cheese

2 sma”, tart apples

2 sausage links t!—ﬁnlg sliced

fresh thyme

i Prehcat oven to 425 coat cookie sheet with nonstick cooking spray.

2 unroll dough press out flat over half of the cookie sheet gorming itintoa 15x9 rectangle
3 sPrin‘(Ie gar]ic salt over dough

4 spread mustard over dough

5 sprinkle ]taiian scasoning over mustard

6 top with cheese

7 arrange half of the aPPle slices and all of the sausage slices over entire surface

8 bake 10 to 12 minutes until crust is golc{en brown and cheese is melted

9 remove, let stand, cut into Pieccs. (Garnish with applc slices and thgme

James Wall, (152004102195



bacomwrappcc] Potato Bites

Serves i3

6 slices potato wcclges

9 slices Pre~cooi<ec] bacon

| ’cablesPoon clry mustard Powcler
| tablcspoon cider vinegar

i teaspoon sugar

i/4 teaspoon cayenne

i/% cup shredded cheese

Preheat over to 375, ine baking sheet with aluminum foil; spray with nonstick cooking
spray.

Cut each potato weclge crosswise into % Pieces. [Halve each strip of bacon, crosswise.
B!emcl mustard, vinegar, sugar, and cayenne in a small bowl. Brush of le cach wedge with
mustard mixture. WraP bacon Piccc around each wcdge, secure with a wood tootlﬂpick

and Placc on baking sheet.

PBake 8 to 10 minutes or until hot. Push each Piece closer together on baking sheet and

sprinkle with cheese. Pake 2 to 3 more minutes or until cheese melts.

James Wall, (152004102195




Baked Cheese DiP

| cup mayo

| cup gratccl cheese

i choPPcc} onion

i dash Tabasco sauce
i dash Worcestershire

Preheat ovento 325 degrces. Mix all ingredicnts in Pic pan, bake until brown on top.
Serve with crackers or diP.

Keith Bailey, (1520060781380

CBccsc Stacks

8 square slices cheddar cheese (6 i/2 inch)

i/% cup sun dried tomato-basil sPreadable cheese or onion chive cream cheese
8 square slices Provo!one cheese (3 1,/2 inch)

1/% cup gariie!'\erb sPreadable cheese or cream cheese

8 square slices swiss cheese

i/2 cup dill CllP

8 square slices of Co”agjac‘c

i box crackers

\Jamcs Wa”, USZOO‘H 02195




Cl—xcrrg B’infzes

The Blintzes:
]ngredicnts
4 eggs
*1cup whole milk
*1,/3 cup matzo meal
*i1/% cup potato starch
*i/4 teaspoon salt

* Oll for frging
|nstructions

To make blintzes:

I) |n a medium bowl, whisk together eggs, mi”<, matzo meal, potato starch and salt. Z)
Ke?rigeratc for 1 hour. %) Rub a small Frging pan with oi]; heat over mediumJnigl-x heat. 4)
Add 2 Tbs batter and tilt pan to coat pan surface even]y. 5) Cook until surface of blintz
no longer looks wet; care?u”g remove blintz. 6) Repeat with remaining bat’cer, oiling pan

when necessary. 7) Separatc cooked blintzes with waxed paper and keep warm.

(Elintzes may be PreParecl ahead of time and stored, covered, in reFrigerator.)

The Filling;

]ngredicnts

*3 /4 cup honeg

*3 /4 cup water

*1/4 cup potato starch

* 1 ’ceasPoon lemon zest

*3 cups (i 8 oz.) fresh cherries — Pittecl, halved
"1 cup whipped cream
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]nstructions

To make the Fi“ing:

i) ]ﬂ a medium saucepan, combine Eoney, water, Potato starch and lemon zest.
?_) [Heat over medium high~heat, stirring Frequcntlg, until mixture comes to a boil.
%) Boil for 3 minutes, or until no longer cloudg‘

4) Remove from heat and allow to cool.

5) Stir in Pit’ced cherries.

FPutting it together:

1) SPoon 2 Tablespoons cherrg gi”ing on each blintz.

Z) f:old the sides toward center, then bottom up and toP down.

5) F]acc blintzes, seam-side clown, in buttered Ix 1 %-inch baking pan.

4) Bake at 400°[ for 15 minutes, or until ]ightlg browned on underside. A]tcmatclg,
saute blintzes in small amount of oil until ligl—\tiﬁ browned and heated tl—n'ough.

5) Serve warm with wEiPPed cream.

Brad [Heichelbech, (152002021953
Curried Chicken Fi“o CuPs

[ Box (‘i 5 she”s) frozen Mini f:i”o Dough 5}16”5 thawed
1,/2 chicken breast, boned and skinned

i tablespoon butter

2 tab]espoons Fine]g choPPed celcrg

4 tablespoon thin]y sliced green onion

4 tablcspoons mayonnaise

Zes’c from one lemon

2 teaspoons fresh lemonjuice

i/2-1 teasPoon 3e”ow curry Powder, to taste
2 tablcspoons choppec{, toasted walnuts

2 tablespoons go]den raisins

2 tablespoons choppe& aPP]es

11



Season chicken with salt and pepper and saute in butter over medium heat. Dice Finelg
and put in a small bowl with cclerg, green onion, mayonnaise, lemon zest, Icmonjuicc, curry
Powder, walnuts, raisins, apples, and salt and pepper to taste. Spoon I scant

’cablespoon into fillo cups and serve.

Mariano Jimenez, (152007060216

Dates Wrappcd with Bacon

i 2 slices smoked bacon
36 Pitted dates
%6 wooden tootlﬁpicks

Hace toothpic‘(s in cold water for 30 mins. Cut smoked bacon slices crosswise into thirds.
Wrap the bacon around the dates and secure with toothpicks. Flace them on a shallow
baking pan and broil 4 to 6 minutes. Tum the dates over and broil 4 minutes more or until

the bacon is crisP.

Mariano Jimenez, (] 52007060216
Fcta-Pinc nut dip

i/2 cup Pinc nuts

i red bell peppercorn
i/2 cup flat leaf Parsley
6 ounces feta cheese

i clove garlic

i cup P]ain yogurt

i.Preheat ovento 350. ] oast Pine nuts in a baking pan, stirring occasiona”g, until
golden, about 5 to 7 minutes

2. Chop nuts: combine with bell pepper and Parsleg ina bowl

3. Stir feta into nut mixture with the garlic and yogurt. Season to taste with salt and black

PCPPCF.

James Wall, (152004102195

12



Herbed Garlic Beef Pinwheels

i tablespoon olive oil

i small onion, halved and sliced thin

3 cloves garlic

i /2 |b shaved roast beef, cut into thin strips
I teaspoon basil

i/2 teaspoon dried maljoram

i/4 teaspoon cracked black pepper

I can crescent stg!c rolls

i can sesame seed

i Freheat ovento 375. [eat olive oil in medium nonstick skillet over medium heat. Aclcl
onion and gar]ic; cook and stir 3 to 4 minutes or until onion is tender. remove from heat.

Add beeﬂ basil, marjoram, and pepper toss to mix well. Set aside.

2. Unro]] c{ough and seParate into 2 long rectaﬂgles; press cach into 1 2x4-inch rec‘cangle,
Firmlg Pressing Pchorations to seal. Sprcad cach half with half of beef mixture. Starting

at one short side, Firmlg roll both Pieces crimping seal to seal

3. With serrated knife and sawing motion, geﬂﬂg cut each roll into 8 Piece‘ P]ace cut side
down on ba‘(ing sheet sPrayed with nonstick cooking spray. Gcntlg rcshape Pinw}‘leels
after replacing on cookie slneet, it necessary. [f desired, spray Pinw!'lcels ligl‘m’c]g with
nonstick cooking spray and sPrinHe with sesame seeds before baking. Pake i3t0 16

minutes or until eclges are golc{en brown.

James Wall, (152004102195

Hot Bacon and Chccsc DiP

8 slices bacon — diced

8 ounces cream cheese ~ cubed
2 cups shredded cheddar cheese
6 tab]espoons half and half

| ’ceaspoon Worcestershire sauce
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i/4 tcaspoon clrg mustard

i/4 teaspoon onion salt

&85!'1 Tabasco sauce

]:rg Finelg diced bacon in skillet until crisP; drain on paper towels and set aside. F]ace
cream cheese, cheddar cheese, half and half, \Worcestershire sauce, mustard, onion salt
and Tabasco in the slow cooker. Set on low and allow cheese to melt slow]yl stirring
occasiona”g for aPProximat613 i hour. T aste and acljust seasonings. Just before guests
arrive, stirin bacon and serve clirect]g from slow cooker. H: mixture becomes to thick, add
more half and half to thin. |f using applcs and pears to accompany this dish, clip fruit slices

in lemonjuice to help Prevent browning.
Steve Zelenty, (152005045258

Jack Daniel's BBQ Meatballs

Thisisa simPIc and quick rccipe that is great fora party snack. T here is a lot of wiggle
room, so feel free to exPeriment and try things until you find one that works for you.

i lb. ground beef

i Packet instant oatmeal(cinnamon & brown sugar)

i oz. Jack Daniel's*

Jack Daniel's BBleauce

Fu’c the meat, oatmeal and alcoholinto a mixing, bowl and integrate all the ingredients
together. Don't be afraid to use your hands. ]Fgou‘re exPerimenting with the mix, be
mindful of the moisture—if the mix is too wet, the meat will not stick together. Once
cvcrgthing is mixed togcthcr, roll the meat into balls about 172" and set on a Platc(it is
best to roll all the meatballs before bcginning cooking) Ina pan over med~high heat, Place
the meatballs an inch or so apart and cook until the meat is browned all the way through.
Stack into a Pgramicl and drizzle the BBQ‘sauce over the meatballs for added flavor.
Makes about 1 5 1n.2" meatballs

*]F}jou want to make this even easier, you can substitute Jack Daniel's BBleaucc in
P]ace of the alcohol.

Monta Linclseg, u5200502284~l
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King Chicken Muffin Cups (Lunch)

2 tablespoons butter

2 tablespoons Hour

i/2 cup milk

i/2 cup chicken broth

i/4 cup frozen peas and carrots

2 tablespoons green onions, sliced thinlg

3/4 Pound chicken breasts or thighs, cooked, Finclg diced
i tube rmcrigeratcc! biscuits

3 /4 cup Asiago or Farmesan cheese, grated

|na saucepan combine butter and flour stirring for 2 minutes. Add the milk and broth and
bring to a boi], stirring to thicken. Add the peas, carrots, onion and chicken and cook 2

minutes.

Meanwhile, scparate the biscuits and press into an un~greascd rcgular size muffin tin
Pus}'\ing dougl—] up the sides. Spoon the chicken ala king Fi”ing into cups and sPrinkle with
cheese. Bake at 400° for 10 to 12 minutes or until golden brown.

Mariano Jimenez, (152007060216

Moming | ox Wonton CuPs

24 Won’con wrappers

2 tablcspoon butter

i Pound mushrooms, )Cinelg chopped
5 cloves garlic, minced

i/2 cup Brie cheese, rind removed
10 slices smoked salmon lox

red onions sliced paper thin and capers to taste

Stage one - Wonton cups

15



T rim wonton wrappers to 2-1,/2-inch squares, brush !ightly with oi], and fit into a mini
muffin tin. Pake at 375° for 7 minutes. T}ncg can be made 1 dag ahead, covered and

stored at room temperature.

Stage two ~ }:i”ing

Jna large skillet melt butter and saute mushrooms addinggarlicl salt and pepper until all
liquicl evaporates. SPoon into Prepared wonton cups. Add cheese and set to broil until
cheese melts. Remove from oven and clraPe smoked salmon lox, red onions and capers if

Prepcrab]e over the toP.
Mariano Jimenez, (152007060216

Olc Chccsc Fockcts

i 1b groumd beef
i/2 cup cl'xoPPcc! onion

8 oz tomato sauce

I tsp chili Powcler

i/4 tsp cayenne pepper

12 oz Packagc reFrigeratcd biscuits

6 ox sliced American cheese

i Freheat oven to 400. ]n a large skillet over medium~high heat cook and stirground beef
and onion until grouncl beef is brown. Drain fat. add tomato sauce and sPice to meat in
skillet. C over and simmer 10 minutes.

2. SeParatc biscuit clough and roll each into a 5-inch circle. Spoon meat mixture into the
centers of the 5 biscuits.

3. P]ace a slice of cheese over meat. Top with another biscuit and seal edges well. F]ace
on an ungrease(ﬂ baking sheet.

4 Bake for 10 to 15 minutes or until golden brown. Cutin half to serve.

James Wall, (1952004102195
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Fumpkin Dip

80z. cream cheese - softened
2 cups Powclered sugar

4 oz. can Pum[:)kin

i and 1,/2 tsp. cinnamon

I tsp. ginger
mix all ingrec{ien’cs and chill. Serve with gingerbreacl cookies.
Keith Pailey, (152006078180

Quick and Easy Shﬁmp Ceviche

i Pack frozen, cooked, medium sized, tailless shrimp

% medium sized tomatoes, C}‘IOPPCCJ into medium Pieces
i,/2 medium sized red onion, choPPed into small Picces
i/4 cup choPPed fresh cilantro

3-5 limcs,juiccd

Thaw shrimP under running water. Once thawed, combine ingredients together and chill
for an hourin the remcrigera’cor‘ Can be used as salsa with chips or served in a bowl with

crustg bread.

Mariano Jimenez, (152007060216

Red Wine Salsa

DePen&ing on prep time, 5-15 minutes, a”owing one hour before serving

2 cups dices tomatoes

2 cups dices red onions

2 tbsp crushed red peppers
| tbsP oregano

17



| tbsP Pars!eg
i handful fresh cilantro, choppcd (or mint for more of a Mediterranean taste)

2 tbsp limejuicc (orlemon for more of a Mediterranean taste)

2 cup red wine vinaigrettc

Add all to a bowl to mix then Pulsate in blender three times. A]]ow to sit at least one hour

before serving. Best if ingredicnts are Freshlg chopped.
Christopher A [reeman, (152007070262

Sausage Dip
Yield: 12 Scrvings

i.00lb Grouncl meat

2.00lb \/elvecta cheese

1.00 can Ko~Tcl tomatoes

2.00 x (hili peppers, chopped
i.00lb Ground sausage

.00 x Onion, minced

1.00 can Crcam of mushroom soup

.00 ts Garlic Powdcr

Cook meat and add chunks of cheese and melt. Adcl the rest of the
ingreclients and mix well. Serve [Hot.

Oxcten, ] use | cup red bell pepper (mincecl) rather than Ko~Tel

tomatoes to give a milder flavor and still retain the co!oring.

Virginia Smith, (JS52004112513
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.5au$agc~C]1ccsc DIP

| Packagc of “Hot” sausage
i small block of American cheese

I can of “Rotel“

Brown sausage in a pan, then drain. Dice block of cheese (cream cheese can work a]so).
Mix sausage, cheese and Rotel in a crock Pot, and heat until cheese is melted. Creates a

simP]e yet surPrisin515 delicious CllP
\)erod Shwcorcl, USZOO71 21 588T

5humcord Cheese Dip

This is a very easy and cxtremclg delicious cheese le ]t’s the Pcncectjunk food fora

cammie game.

]ngreclients:

i 8oz block of \/e]vecta Cl’lccsc.
i (Can of Rotel (find this near the diced tomatoes)
i Tubc of Sausage (J use Jimmy Dean, but any kind will work).

Cut the \/elveeta Chcssc into small blocks and put them in a crock pot set on it's l’ligl’lést
setting, a]ong with the can of Rotel. While the (Cheese melts, puta Frying pan on the
oven, and add cnough cooking oil that the bottom is coated. (Once it's hot, add the entire
Pac‘cage of sausage to the pan. USing awooden spoon, begin brea‘(ing up the sausage
as it browns (the same way you would for beef when making Hamburger Hclper). Once
the sausage is brown, drain the grging pan of excess grease and add it to the crock pot.
Once the \/elvccta has melteclj turn the heat down so the cheese doesn't brown.

/achary Shuford, (152005075745
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5Pactzlc

i cup a”~PurPosc flour

| teasPoon salt

i/2 teasPoon ground pepper
i/2 teaspoon ground nutmeg
2 large eggs

i/4 cup milk

) tablespoons unsalted butter

2 tablespoons minced fresh chives

]r\ a large bowl, combine the xqour, salt, pepper, and nutmeg,. ]n another mixing bowl, whisk
the eggs and milk together‘ Makc a well in the center of the c{rg ingredients and pour in
the egg~mi”< mixture. Gradua”g draw in the flour from the sides and combine well; the
&ough should be smooth and thick. Lct the dougl—\ rest for 10to | 5 minutes.

Bring 5 quarts of salted water to a boil in a ]argc pot, then reduce to a simmer. To form
the spaetz]e, hold a ]arge holed colander or slotted spoon over the simmering water and
Pus}'\ the &ough througl—\ the holes with a spatula or spoon. Do this in batches so you
don't overcrowd the Pot. Cook for 3 to 4 minutes or until the sPae’cz]e floats to the
surFace, stirring gentlg to prevent sticl(ing. DumP the sPaetz]e into a colander and give it a

quick rinse with cool water.

Mel’c the butter in a Iarge skillet over medium heat and add the spae’czle; tossing to coat.
Cook the sPaetzle for 1 to 2 minutes to give the noodles some colorJ and then sPrink]e

with the cl’xopped chives and season with salt and pepper before serving

Michael McDevitt, (152002022567

5Panakopita

10 sheets filo c!ougl'l

i/2 cup butter, melted

i 1,/4 |bs fresh sPinaclﬁ

i cup gratcd feta cheese

20



2 cups small curd cottage cheese

2 eggs

B, tablespoons fresh Parsleﬁ, Cl’lopped,
2 green onions, minced with tops

salt ancl Peppcr to taste

Cutfiloin 1,2 and Place 10 sheetsin 11 x7 pan, brushing pan and each sheet with
melted butter. Wash sPinach, remove stems. (_ut leaves in 1/2~inch lengths. Mix sPinach
with 1 T}DSP salt and allow to stand 15 minutes. Beat eggs, add Pars]cy, onion and
cheese. Squcczc liquid from spinaclﬂ and fold into egg mixture. Season with salt and
pepper. Spreac] over filo sheets and top with remaining sheets, brushing cach sheet with
butter. Bake at 3507 for 40 minutes. Cu’c into squares, serve hot.

James Wall, (1952004102195
5Pinach DIP

i Pk Kanch dressing mix

i 60z sour cream

100z frozen spinaclﬁ, thawed and drained

80z canned water chestnuts, chopped

Mix together and chill. Serve in a bread bowl.
Angela Richter, (152006118973

Spinach Puffs

one Package of Puﬁc Pas’cry
one Package of frozen spinach
one container omc xceta cheese

two CFUS}'!C& gar]ic ClOVCS

Frehcat ovento 350 clegrees. Cook frozen spinach accorcling to Package. Drain of

water an ace in a bowl. en combine cheese and garlic, mix well. [ lace a spoontul o
t dpl bowl. Th b h d garl . FI PF]F
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sPinach mix into a two inch square of Pug pastry. f:o]cl Pug pastry over spinach mix
making itinto a triangle or ball shapc‘ FPlace filled pastry about one inch apartona baking
sheet. Cook at 350 until golden brown.

Diana Flegal, (152002076394

Stuffed Red Potato Shﬁ'mp

20 small red Po’catoes, unPecled

40 frozen cooked Shrimp, with tails intact

2 teaspoon dried dill

2 cups sour cream

4-6 bacon slices, cooked crisP and crumbled

4 teaspoons chives, minced

Bring potatoes to a boil, and simmer until fork-tender but not mushg Putin cold water
and drain. Cut potatoes in half without tearing the skins; scoop out centers with a melon

baller. Cut a small slice off the bottom of each Potato to sit level.

Fu’c shrimp sing]c lager in a shallow clis!n, sprink]e with oil, sal’c, pepper, and tlﬁgme. Let them

marinate % hours or ovemight covered and reFrigerate&.

Combine sour cream, bacon, salt, pepper and chives. Spoon into the Potatoes. Blot the
sl—lrimp brieﬂg on paper towels. Fut one on each potato with tail sticking up.

Mariano Jimenez, (52007060216
Swiss And PBacon DiP

]ng:
8 slices bacon Chopped and [Tried

80z cream cheese
2 tsp Dgon mustard
3 green onions

i/2 cup hellmans

22



ii/2 cup shredded swiss cheese
i/2 cup smoked almonds

Directions:

Freheat oven to 400 clcgrees. Combine cream cl'leese, mayo, Dﬂon, swiss and onions with
bake. Pake till bubblg i 5-18 minutes. Top with smoked almonds. Surround with breads,
crackers (wl—xeat thins work well for this). orveggies. Variation: can also with almonds

before baking,

Teresa (T ) Weghorst. (1520050228%9
TiroPitas

[ngredients:

* Pound feta cheese, crumbled

*1cup Frcng grated ke?alotgri, kasseri, or Parmesan cheese
* 1 cup ricotta cheese

*? eggs, ligh’c]y beaten

*2 tsp, minced dill

* cup but’cer, melted

1 Pound Phg”o

Directions:

Preheat oven 575 clcgrecs. |na bowl, combine cheeses, eggs, dill, mix well. Place P}':g”o
&ough on a flat work surface. Cover with wax paper and damp towel. Cut sheets
leng’chwise in strips % inches wide and about 12 inches iong. \/\/ork with 2 striPs at a time,
keePiﬂg the others covered so theg don't c{rg out. Prush the top of the two striPs with
butter and Place about 1 tsp of cheese mixture about 1,72 inch in fr om base of strip. Fold
the base end over to cover the Fi“ing as you would fold a Flag, Forming a triangu]ar s}'xape;
bottom of striP should now align with left side of strip. Then bring bottom Point of striP
straight up a!ong left side.
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]:olcl again on c!iagonal) this time so left side meets right side. Continuc Folciing in this ﬂag
fashion until you reach the end of the striP. You will have an enclosed triangu!ar Packct.

Arrange triangles on baking sheet and brush with melted butter. Bake until go!clen,

around 15 to 20 minutes.

Brad [Heichelbech, (152002021953
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Preads

Cheese Biscuits
Yield: 12 SCrvings

0.50 b Margarine

0.50 Ib Sharp C}‘leddar Cl‘tecse, gra’ced
2.00 ¢ Sifted flour

1.00 ths Sugar

0.50 ts Faprika

0.50ts Red pepper

1.00x Pecans Forgamish

Crcam margarine. Add other ingrec}icnts except pecans. Make into small
balls (size of marbles) and press down. F]ace i/2 of a pecan on each
ball. Bake on an uncreased cookie sheet at 350 degrees for 20 minutes.

Wlll keep 3 months, Packagecl, in freezer.
Virginia Smith. (152004112313

Cranbcrrg Nut Brcad

i t minced orange Pcel

i Twater

3/4 cup fresh squeczccl orangcjuice with PUIP
i ]arge egg light]g beaten

27 vcgetab]c oil

I tpure vanilla extract

2 cups four

3 /4 ¢ sugar

ii1/2t baking Powdcr

I tsalt
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i/2t }Daking soda

1/2 t ground nutmeg,

i/2 tcinnamon

i1,/2 cup coarsely choPPed cranberries
3/4 ¢ choPPed pecans

i 6 half pecans for decoration

Freheat overto 350. Soak minced orange Peel in i T water for 5 minutes to rehgdrate.
]n a small bowl ]ightly beat the egg, add orange Peel, orangejuice, vegctable oil and vanilla
extract. |n a !argc bowl mix togcthergour, sugar, baking Powdcr, salt, baking soda, nutmeg
and cinnamon. Add wet ingredicnts to c’r\zj and mix until moist. Add cranberries and nuts
(except the 16 pecan halves). Divide batter between 2 regular loalcglass loaf pans
greased and floured on the bottoms on!g. Hace 8 pecan halves even]y ato[:) cach loaf.
PBake 50 to 60 minutes until go!dcn brown and sPringg to the touch. Remove from overlet

stand 8 to 10 minutes then remove from pan. | et cool completelg before slicing.

Jamcs \/\/a”, USZOO‘H 02195

Homemade Bread

2 cups Hour

i Package quic‘orising yeast
i tcaspoon sugar

i/2 teaspoon salt

i cup very warm water

Mix and let sit for 10 minutes. (Grease bread Pan(s) with non—liquid (risco.

K nead douglﬁ for 10 minutes, working until not sticky.

Cover dough with a wet, light towel; let rise for 45 minutes.

Funch down the dough and let sit for another 45 minutes.

Funch down again and split into loaves.

*Note: i]cgou onlfj let the dough rise and Punch it down once, the bread will have more air
holes init.

PBake at 375 for 45 minutes (less if small loaves).

T ake out of the oven and brush with Crisco.
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*or crisPier crust, add an aluminum pan with water under the bread in the oven (For

steam) or brush loaves with water every 10 minutes while baking.
Jon O. Noble, (152003041492

chct Fotato 5Poon ﬁrcac]

i !arge Sweet Potato 2 Y2 cups Milk
2 cups Hahc & Hal]c | Tablespoon Salt
) teaspoons sugar i cup cornmeal

2 cup flour 8 tab]espoons butter

6 eggs, scPara’cecl Y+ cup cream

Pake sweet potato at 325 dcgrecs until tender (bout an hour), Pccl and puree until
smooth. Set aside.

Butter al2 cup shallow casserole. Hcat mi”<, half & hahc, salt, and sugar ina heavy
saucepan over medium heat. When small bubbles appear around the edge, s!owlg whisk in
cornmeal and flour, stirring constantlg. (Continue to stir as the mixture cooks and thickens.
When smooth and creamy, remove from heat and stir in butter until comp]etelg melted and
combined. ]n a medium bowl, beat yo”<s and cream together until lightcncd in color.
Graclua”g add to cornmeal mixture. Aclcl /s cup sweet Potato puree. Salt to taste.
Preheat oven to 350 degrces. Peat egg whites and fold into cornmeal mixture. Sprcad
into Preparecl dish. Bakc until Pugy, golden brown ancljust about set, about 30to %5

minutes.
Yield:12-14 servings

Kgle Harrington, (152008011665
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Salacis

Antipasto with Fasta

8 oz fusilli pasta, uncooked

i/4 cup white wine vinegar

6 tbsP olive oil

i/2 cup fresh basil, choppcd

2 tbsp capers

i clove garlicJ minced

6 oz fresh mozzarella c}weesc, thinlg sliced
i /2 |b hard salami or Prosciutto, cut into thing strips
15 oz garbanzo beans

J oz PCPPeroncini peppers

12 oz roasted red peppers

i/% cup black olives

i. FrePare Pasta; drain and let cool. Ac{c{ vinegar and 2 tablcsPoons oil. Cover and
refrigerate.

2. Whisk together remaining oil, basil, capers, and garlic; set aside. (Combine Mozzarella
salami, beans, peppers, and olive oil mixture tossing well. Cover and rcxcrigeratc for»0
minutes

3. Arrange pasta and vcgetabic mixture on a large serving P]atter serve sold with focaccia

bread.

James Wall, (152004102195
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broccoli Salad
Se rves 6

i bunch Proccoli [Florette's

V2 cup raisins

Y cup red onion

/2 cup pecans, wa]nuts, or sunflower seeds
V2 cup bacon bits (real bacon)

Mix all ingrec}ients

Virginia Smith, (152004112313
Citrus Salad with Clwam]:agnc Vinaigrcttc
Scr\/cs 8to 10

2 heads red-leaf lettuce. torn into bite sized Pieces
i head Belgian endive or radicchio

2 navels oranges, Pcc!cd and sectioned

2 Pink grape fruits Pee]cd and sectioned

i/2 small red onion, halved and thinlg sliced

i/2 cup whole blanched almonds, toasted
i/4to1,/2 cup crumbled KoqucFort cheese, chilled

\/inaigret’ce

i/2 cup champagne vinegar
2 tsp Dijon mustard

i/4 tsp salt

i/4 tsp pepper

i/% cup olive oil

1. whisk together vinegar, mustard, salt and pepper in a small bowl.
2.add oilin a slow, steadg stream, w%isking Constant]3 until blended. 5!"]0[1](21 make about

i cup
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% Flace lettuce and endive on a chilled serving Platter. TOP with orange segments,

grape?ruit, red onion, almonds, and cheese. Top with vinaigrette and serve immediate]9

James Wall, (152004102195

Cucumber Salad

/> cucumber 2-% tsP. sugar
14 medium onion i/8 tsp. salt
Y4 c. vinegar dash of pepper

4 c. water

Slice cucumber thin!y‘ Thin!g slice onion and separate into rings. Combine remaining

ingrcdicnts. FPour over vcgctab]cs; marinate at least one hour before serving
Dawn Hutchinson, (15200707356

Frcsh chctablc Salad

2 cups broccoli florets 2 cups cauliflowerets

/2 cup celcrgj clﬁoPPed /2 cup onion, choPPecl

/2 cup green pepper, choPPed Va cup carrot, grate&
I cup non-fat salad dressing or miracle whiP Y+ cup sugar

B, tablespoons Farmesan cheese, grated

T oss vcgetables ina large salad bowl. ln a small bowl mix salad drcssing, sugar, &

Farmcsan cheesc; pour over vegctablcs & toss to coat. Covsr & Cl‘n”
Yield: 8 Servings

Kgle fjarrington, USZOOESO] 1665
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Fried Chicken Cobb Salad

i head iceberg lettuce

i 1b fried chicken tenders , cut into bite sized Pieces
| Pac‘cage of cherrg tomatoes

i avocado, cut into chunks

| carrot, diced

1,/2 cucumber, chopped

4 slices bacon, Precookecl and choPPed

i/2 blue cheese crumbles

i prepare salad bowl bg cutting stem end off head of lettuce; cut the head into 4 weclges

and remove some of the center leaves
2 divide chicken and sprinue over lettuce. Add tomato, avocac{o, carrot cucumber and
bacon.

3 sprinkle blue cheese crumbles over the ’coP and serve.
James Wa”, USZOO‘H 02195
Grape salad

8 oz cream cheese
8 oz sour cream

/2 cup sugar

ilb green grapes
i lb PurP]e grapes
nuts — oPtional

BFOWQ sugar

Cream togethcr cream CI"ICCSC) sour cream and sugar. Mix in fruit and nuts. TOP with

}DFOWI’\ sugar‘

Virginia Smith, (152004112313
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Mandarin Chiclo:n Salad

<Super c]uici( and easy...but it can get exPensive hcgou make enough for alot of Peopie)
Large mixing bowl

i Jumboor2 Regu!ar sized (Cans of White Meat Chicken MUST B
COMFPLETELY DRAINED?)

2 Smallor 1 | srge Can/Jar Mandarin Oranges MUST BE. COMPLE TELY
DRAINED?Y

Magonnaise

Salt

FCPPCF

Fecans or Wa]nuts, i that's your tl‘wing

Drain the cans of chicken and mandarin oranges comP]etely. | put them in the colander,
S0 l‘m sure all the moisture is gone. Fut the chicken in the mixing, bowL and cut it up a bit (l
Just use the sharp cclge of the lid off of the can). Add in the mandarin oranges, then salt
and pepper to taste. Ac{d as much magonnaisc as you m«i) but you want there to be
enougl—] that all the ingredicnts can combine togctl—]er well. Stirin the nuts. (Cover with
tin foil or Plas’cic wrap and refrigerate for atleast an hourJ until all the flavors have had time
to come togethcr. T]’lc mandarin oranges may have caused a little liquicl to rise to the
surface, especia”g if the salad has been rcxcrigeratcd over night. [f there is a lot of !iquid,
Just carexcuuy pour it off. Make sure to stir the salad again right before serving, so that
evergthing is ComPletely combined.

NOTE — Best served on croissants or }:renclﬂ bread, however, it would Probablg be

gOOd on crackers as I"!OY'S &'OCUVFC S.

ANOTfﬂ E_K NOTE - You can add halved grapes and/or quartered aPPle slices

for even more flavor options.

John Jag, (152006088270
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Mediterranean Cucumber Sa]ac}

Depcnding on prep time, 5-25 minutes, a”owing two hours before serving

| cup Prepared cucumbers (2 or?’ Iarge cucumbers)
| cup diced tomatoes (5 large)

I cup diced red onions (Z large>

i small hand of mint, choppcd (10leaves or so)

2 tbsp olive oil

2 tbsP lemonjuice

V2 cup red wine vinaigrette

i tsp sugar

2 tsp salt

FCPPCr to taste

Fce] skin from the cucumbers and cut once long—wise. With a spoon removed the sceds,

then dice.
Aclcl diced cucumbers to a bowl followed bg vinaigrette, sugar, 1 tsp of salt and a few
rounds of the black pepper mill. A”ow to stand a room tcmperature for at least one hour,

stirring when you think about it.

A]Cter the hour add the tomatoes, onions, mint, oil, lemon and remaining salt. Again
pepper to taste. Allow to sit another hour before serving.

SCWCS 4, at least in my house

ChristoPher A Treeman, (152007070262
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Salmon Fasta Saiacl

| cup shall Pasta

i1 ounces canned salmon, drained, bones removed
11/2green pepper, cl—xoppecl

I cup Cclery, sliced

3/4 cup red onion, choPPed

I cup honcg Dﬁon salad dressing

James Wa”, USZOO‘H 02195
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5ouP5 & (Chili

Chcap and ]_:__asg Chili!

i Large Fot

2 Founds Ground Be@c

2 28-ounce Cans of WI’]O]C Tomatocs

2 16-ounce cans of Dark Red Kidneg Beans

2 16-ounce cans of Light Red Kidney Beans

2 16-ounce cans of SPiCH Kidneﬂ Beans (a]so called Chi]i beans)

2 Packcts of O!d E_l’ Faso Taco Scasoning
i Medium sized Onion

Take the Large Fot and Frg up the Grouncl BCCF init. While this is going on, take your
onion and dice it up, and add it into the meat, so that it adds to the flavor and starts to
cook through Once you have it all fried up, take it and drain it into the colander. Next,
open all oFgour cans and Put the beans into the Po’c first. Next, take the tomatoes and
crush them up and add them and thejuice into the pot also. (] throw them in and crush
them inside the pot with my hands so as not to spragjuicc cvcrgwherc. A]so, ]guess you
cou]cU'ust get crushed tomatoes ifgou rea”g wish, but | don't think ’c!ncg taste as goo&.)

Once you have all of that in the pot, add the Ground Peef back in and stirin the ] aco
Seasoning. Let this cook for a few hours and there you go.

NOTE —| like to have this over Elbow Macaroni noodles with crackers. Mg wife likes it

overrice though, orjus’c as it is with shredded cheese and sour cream on top.

John Jag, U52006088Z7O
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Cl—lccsy Fotato SOUP

8~-12 Large (brown ~not red) Potatoes

2 small cans (or i xcamilg sized can) (ream of Chicken soup

2 small cans [rench Onion soup

i/2 block \/e]veeta cheese (or 1,/4 block \/clveeta + 1,/4 block \/elvccta Fepperjack

cheese)

Wasl’r, Pcc!, and cube potatoes. (Make sure that potatoes are riPe, and if there is any
green colored skin present - that it is removed complctelg before cooking. T his skin
indicates that the potato is Producing cganic}e -and yes, itis enough to make you sick.)
Aclcl cubed Potatoes to a ]arge Pot, add water tojust above Potatoes and heat to boiling
- stirring occasionallg‘ [eat at or near boi]ing until potatoes are tender (about 8-10
minutes). [Drain water from potatoes, add cream of chicken soup and [“rench onion soup
+ 4 cans water. [Jeat mixture until soups are comP]etely mixed, then add cheese in small
cubes (3ou must stir Constantly at this Point or the cheese will burn to the bottom of the
Potl}. Keep stirring and adc{ing cheese until to your liking. ]Fgou‘cl like your soup to be
rea”y spicg - don't add any Plain Velveeta ~just use the Pcpperjack. l}cgou like medium
spicy, do half in half - and i)cgou like mi]c},Just add Velveeta. Yield: 6 - 10 normal servings
4 - 7 cam bellies D).

(Carole Nail, (152005116928

Chickcn Torti”a Soup

2 (] 0i1/2 oz) cans chicken and rive soup

2(141,/2 oz) cans diced tomatoes with mild green chile's
1 (15 1,/4 oz) whole kernel corn, drained

2 cups chicken cubes

I cup sliced celerg

i cup shredded cheddar cheese
2 cup tortilla chips

i ]n a large saucepan combine soup, tomatoes, corn, Chicken, and ce!ery. Bring to a boil;

reduce heat. Covcr and simmer for 10 minutes.
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2| adle soup into bowls. Top each with cheese and tortilla chips

James Wall, (152004102195

Chili, sPicy
Cooi( time at least 1 hour

ilb Ciround Meat (Cl’liC‘(Cﬂ, Beeﬂ etc)

3 normal cans (Chili Beans

3 small cans diced tomatoes and green chilies
2 cups broth (\/cggic for Chicken, Peef for Beef)
i tsp mustard Powder

i ’cbsp cyan pepper Powder

i tbsP crushed red peppers

i tbsp cumin

V2 cup diced white orge“ow onion

| ’cbsp olive oil

2 cup Shreclcled cheese

2 cu Sour Crcam
P

]n a large pot add the olive oil and allow warming over medium higlﬁ heat. Then add in the
chicken and turn over for about a minute before aclding the onions. Again, turn for about
a minute before adding I cup of broth.

Anow to cook uncovered until the chicken appears COOk@Cl, about 6 minutes.
Opcn all cans and strain liquid (unless you want the added heat from the chilies and the
color from the tomatoes, then leave tha’cjuice in the can). Once the chicken is cooked add

the beans and turn ovemcor at least one minute be]core adding ’che tomatoes an& green

chilies. This would be the time to add the mustard, cyan pepper, red peppers and cumin.
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Tum the mix for almost five minutes before a”owing cookiﬂg over medium heat for 20

minutes, turning well often threw out.

A‘c this time add the second cup of broth and allow cooi(ing uncovered for 30 minutes,
making certain to stir often as to not burn. (Buming slightly will allow for a smokg Havor if
you like that sort of thing}.

DISI"I out into ]DOW]S and add on a hancl OF C!‘TCCSC ancl a CIO”OP O)C sour cream }DC{:OFC

serving,.
Serves 4, at least in my house
Chris’copher A [Treeman, (152007070262

Curried Carrot SOUP

i medium onion

3 ’cablespoon sunflower oil

I teaspoon madras curry Powcler
2 teaspoon all purpose Hower
51/2 vegctable stock

i 1b carrots, Peeled and sliced
salt and pepper

-2 tcaspoon icmonjuicc

For cilantro yogurt
2/% cup Plain yogurt

2 tablcspoons fresh cilantro ]caves, choppcd

Feel and choP the onion. [Jeat the oilina ]arge pan and cook the onion over medium heat
for about 5 minutes, or until softened. SPrinuc curry Powder and flour over the onion, stir
well, then pour in the stock and bring to a boil over l’miglﬂ heat, stirring all the time.

Add the carrots and salt and pepper and bring back to a boil. Reduce the heat, cover,
and simmer for 1 5 minutes, or until the carrots are very tender. Remove the pan from the
heat. Using an electric blender, with the blades held below the level of the soup, puree the

soup for about % minutes until smooth.
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Return the soup to medium heat and bring to a simmer. Add a little ]emonjuicc, taste the

soup, and add more lemonjuice if needed. Check the seasoning, Sit the yogurt and
choPPecl cilantro leaves ’cogether in a small bowl until well combined. Stir the soup one

more time, then ladle it into warmed bowls. TOP each with a sPoomCul of cilantro yogurt

and serve immediatcly.

James Wall, (152004102195
Ham and Bcan 5OUP

21b Nav9 or Grcat Northcr Beans
i-2 Garlic cloves

-2 Medium Onions

2 Ham hocks

ilb r'jam

6 or8 cluar’c soup Pot( oven saFe)
1.5-2 cups Mushrooms

Seasoning varies see below

Cube hamto 1,/2-3 /4 inch chunks
Chop garlic as fine or coarse as desired

Cut onion as clesirecl( ] Prexcer almost minced my dad Prchrs ]arger

chunks)

Slice( or dice) Mushrooms

Rinse and sort beans 1-2 times with hot water{ due to the harvcstirxg

process you will sometimes find an occasional small rock in the mix)

Now mix all ingredicnts in the soup Pot and add 8 cups water and

seasoning as desired(] gencra”g use Tong (Chachere's creole seasoning or an
Jtalian seasoning blend)

}\/\ushroomJ Onion and Garlic can be acljuste&( more, less or omitted) to

taste or due to a”crgg. Smoked Sausagc can be substituted for the r'iam.

ook in oven at 200 clcgrees for 6-10hours

Judith Sau], us20020%4267
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Lcck and Fotato Soup
3 leeks

i medium onion

2 tablespoons butter

i 1b potato

5 cups chicken stock
salt and pepper

nutmeg

i/2 cup ]igl’xt cream

I teaspoon lemonjuice

2 tablespoon {:FCS]'"I PaFS]CH, Cl’“lOPPCCl

T rim the leeks. !caving some of the green at the top to color the soup. Cutin half
leng’chwise, then cut across into 1/4 inch slices. Rinse in a colander in Plentg of cold
water. Feel the onion and cut into slices about the same thickness as the lecks. Mclt the

butterin a large saucepan over medium heat until Foaming, then add the leaks and onion.

Stirto coat the vegetables in butter. (overthe pan and cook over medium heat for
about 10 minutes, or until soft but not brown, ii)c’cing the lid occasiona“3 to stir. Whi]e the
lecks and onions are cooking Peel the potatoes and cut then into i/4 inch slices. When
the lecks and onion are readg, add the Potato to the pan.

As soon as you have added the Pota’coes pour in the stock. then add salt and pepper.
Do not use too much salt because the stock may already contain some. Acic{ around 8
gratings of nutmeg, turn up the heat and bring to a boil. Reducc the heat, cover the pan,

and simmer for about 10 minutes, or until the vegetables are soft.

Remove the pan from the heat. USing an electric hand held Blender, with the blades held
below the level of the soup, puree the soup for about % minutes, until smooth. Rcturn the
soup to medium heat and stir until it boils. T ake off the heat, add the cream and lemon

Juice, then stir and check seasoning, SCWC hot) sPrin‘(le with Parsley‘

James Wall, (1952004102195

40



[ emon Chicken Rice 5oup

]ngredicnts

*6 cups chicken broth

* 1 chicken bouillon cube

*

i/2 cup wild rice, uncooked

*

i/% cup carrots, diced

*

i/4 cup cc!ery, choPPec{
*1/% cup onions, Fine!g cl’moppcd

112 cup chicken, cubed and cooked

*2 tablespoons butter

*2 tables[:)oons Hour

*7 eggs

* 3 tablcspoons Iemonjuicc

* salt and pepper

*lemon slices (oPtiOﬂaD

* sliced green onions or pars]eg (optiona])
1) ln a ]arge saucepan, combine chicken broth, bouillon cube, rice, carrots, celcrg and
onion.
Z)Bring to a boil.
3)Reduce heat, cover and simmer 20 minutes or until rice and vegetablcs are tender.
4)Stirin chicken.
5)Remove from heat.
6)Thcn, in a small saucepan, melt butter and stir in flour until smooth.
7>Graduallg add 2 cups of broth mixture, cook until s!ightlg thickened, stirring constant]g.
8>]n a small bowl, beat the eggs until Frothy. Graclua”y beat lemonjuicc and 2 cups
thickened broth into the large pot of soup.
Q)Take the soup off the burner for a few minutes and then very slow13 add egg mixture
into the soup, stirring constantly. Do not do this ipﬁour soup is very hot or your eggs will
split.
| O)Hcat gcnt]g until soup thickens enough to coat a spoon-- do not boill
i i)Scason to taste, gamish with lemon.

Brad Heichelbech, USZOOZOZ 195%
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Luna’s Titian Carrot soup

(notes: this recipe is great to Freeze, 50 l usua”g make 5 Pouncls worth at a time. it can
easilg be fifth ed fora single meal. T here are also Prepcrred methods for Preparing
certain things, but i realize not everyone owns some of the tools. so i have given mu]tiplc

examP]es FOF tl’“l@ PUFCC)

Large recipc (total cook time is usua”g about 3-5hours, but you will have a lot of
downtime):

]r\ a large stock Pot combine -

-51lbs carrots, Pealed choPPed into 1 inch cubes. (i use the Prc~Pealec{ and washed babg
carrots, and tlﬂcg work great).

- 640z organic or low-sodium chicken broth.

i.the broth shouldjus‘c cover the carrots. bring the Po’c to a boil and then turn down to a
simmer. simmer until the carrots break apart when Pokcd with a fork. this can take
angwhere from 15-40 minutes depending on your POt‘

2. remove the Pot from the heat and allow to cool, about 20 minutes.

add -

-2 hcaping sPoomCu]s (about 3 cloves) of choPPed gar]ic

-2 l’mcaping spoon?u]s (equal to the gar]ic) of grated ginger

% a. ]Fgou have an Jmmersion Plender: Flace immersion blender into pot and puree all the
carrots. the method will be similar to making very soggy mashed potatoes.

b. l]‘:gou do not own an ]mmersion blender: l strain the carrots away from the broth. make
sure to kccp the brotlﬂ, and set it aside. ||. mash the broth either in a food chopper or with
a potato masher unti you have a thick carrot mash. ]” combine with broth and stir until

you have a thick, even puree.

ina scparate sauce pan combine -
-2 sticks butter

~2 cups flour

- 1 ths cinnamon

~ 1 tsp nutmeg

-1 cup 2% milk
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4. you are making a Roux. Melt the butter on low heat. gently fold the flour & sPices into
the butter, until it is thick and smooth. | do this using a dull knife and the edgc of the
saucepan, so that the mixture is not in contact with too much heat at any one time. — next
fold in the milk to dilute the mixture. the texture should be that of whiPPiﬂg cream when
compicted.

5. scoop the mixture into the soup-puree. let it float atop the soup.

Slowly heat up the soup again. when itsjust starting to bubble (hard simmer), mix the
)qoating Koux into the soup. serve.

(For better Presentation, you can have each guest mix there own c{a”uP of the roux into

there own bowl hcgou wish).
Jennhcerjuc]kolclc, USZOOZ] 16938
Perfect Chicken Noodle 5oup

| Box 51’\6” Nooc”es
1 49 1,/2 oz. can Swanson (hicken Proth
b tablespoons Mrs. Dash

i/8 CUP (Canola Ol

i Fl” medium saucepan 3 /4 full with water. Add i1/8 cup Cano]a oil, heat on High until
}Doiling.

2. Add full Box of 5}16” Nooc”es

3. (Cook until tender stirring occasionang to prevent sticking.

4. |na scparate bowl add 1 49 1,/2 0z. can Swanson (Chicken Broth

4. Aclcl ) tablespoons Mrs. Dash to Broth and stir.

5. Microwave broth for 3 minutes on Higlﬂ

6. Cook Nooc“es to desired tenderness and strain.

7. Add noodles to Broth and enjog.

SCI"VCS 2to 3.

JT T remaine, (15200507581 1
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Red Bell Fcppcr SOUP

2-1/2 Pounds fresh Red Be” Feppers
| cup sha”o’cs, choPPed

% garlic cloves, minced

% cups chicken broth

| tablespoon fresh THgmeJ c}wopped
i/2 cup ]ight cream

SOUV cream

Char peppers over a gas flame or broil on a baking sheet, skin side up for 10 minutes.
Enclose ina bag for 10 minutes. Feel, seed, and slice into thin striPs.

Over medium—higlﬂ heat saute the shallots and garlic in olive oil. Add the broth, thgme and
charred peppers. Simmer for 20 minutes. Furee the mix with a blender or food processor
until it's smooth. Return to the saucepan and add the cream, vinegar, and cayenne. Ac{d
salt and pepper and pepper to taste. SPoon into bowls and add a aOHOP of sour cream.
(oes great with gri”cd cheese sandwiches.

Mariano Jimenez, (152007060216

Smoked Wild Mushroom SOUP

i/2 ounce Package dried wild mushrooms, smoked
2 cups chicken broth

| tablespoon unsalted butter

i ]argc sha”ot, sliced thin

i garlic clovc, minced

% oz fresh Shiitake wild mushrooms, sliced thin
i/4 cup onion, sliced thiﬂlﬂ

i-3/4 tab]cspoon flour

2 tablespoons cream

i teaspoon dried thyme

Truﬁqe Ol!
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lgyou have the means smoke the dried mushrooms belcorehancl, otherwise use 1 -2 striPs

of cooked crisP bacon in addition to the smoked mushrooms to add a smoked flavor-

]r\ a large bowl, Place the dried mushrooms. Bring the broth to a boil and pour over the
mushrooms. | et stand 20 minutes. Strain the mushrooms and reserve the liquid (discarcl

any grit in bottom of the Pan.) Coarse]9 chop the mushrooms.

Over medium high heat, saute the sha”ots, gariic, re hydra’cecl and Shiitake mushrooms
with the butter until the shallots are transparent. Add the onions, incorPorate the flour
and cook 2 minutes. Add the reserved broth-mushroom liquid and thgme. Bring to a bolil
and whisk until thickened slightlg and smooth then simmer for 7 to 10 minutes. Puree ina
blender and strain through a fine sieve. Return the soup to saucepan and add cream, salt)
and pepper. A}Cter Plating add a drizzle truffle oi(, a sPlash of cream, and/or crisP cooked

bacon to gamislﬁ.
Mariano Jimenez, (152007060216
5tcalt|'1 Cl’\i]i

WARN]NG 5evcra| of the ingredients in this rcceiPt have a Poten’cia] to cause
&amage to sensitive sgstems: eyes, nose, and mouth. Alwags wear talc free kitchen gloves
when hanc”ing hot peppers and use clisPosab]e cutting boards. Do not use aluminum foil

when roasting; use an old Pic pan or sheet pan and wash tlﬂorouglﬂlg.

Also note this reciPe has beenju&ge goo& to excellent }33 several dedicated (Chili heads

and ’chc author is not resPonsible For damage caused to the clelicate among us.

Cooking and Freparation T ime 3-6 hours. [or the best flavor let it set over night and

reheat ata simmerFor an hour.

Makes about a ga”on of Chili

Meat
i Poun& I'ﬁgh qua]itg groun& bec{: Prelcerground chuck 10% or less )Cat
) Pounc{s lean ground Pork

12 smoke breakfast sausage
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Can reP!ace the beef with turkeg but don’t recommend it

Wick ]:owler’s 4 A]arm Chi]i Mix Dis~guarc{ the dried red Pcpperﬁakes
\/eggies yes there are veggies

2-% 16 ounce cans of dark red ‘(idneg beans washed and drained

Can use any bean you like but navy’s tend to cook to mush and l like the Kic{neg bean
bite

i large quartere& canned tomatoes; Pr@cer ]talian Plumbs a bit sweet

3 Ja]apeﬁo peppers

2 ]argc Cl’n’le peppers

2 Habanera Feppers — Orange to deep red

OPtional Fresh sautéed Mushrooms add with the Masa

SPecial stuff

% ozs dark bakers Cl’loco]ate

34 ozs lite salt 509 Sauce

Fresh | emon Juice

Spices

Black FCPPcr

5a]t.

FreParation:

Add T omatoes and Kidneg beans to pot bring to simmer

PBrown meat in single skillet add sufficient Black Fepper 34 large tablcspoons to mixture
and cook till done.

F!ace in a microwave Proof Poo! coated with 2 lagers of paper towels and nuke for about
i minute. Removes the grease. T hen P]acc meat in the | omato and Pean mixture.
Fcppcrs

Vine and deseed the peppers, remember the gloves

F!ace skin side in oven under the broiler or if adventures can use a gas burner or charcoa
gri” for a smoker flavor

When skin begins to turn black and crispg remove from heat and let cool.

Remove skin and C!"IOP into small less than i/8 133 i/8 Pieces‘ Do notuse a food

processor wi” lose too much o1C the goocl stwc]c.

A&d to the meat mix.
Add the Wick [Flowers minus the red flakes and the salt and masa (Flower).
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Bring to a simmer.

Fina”g chop the bakers chocolate and add to the mix.

Let simmer about an hour and taste.

Aclcl salt and lemonjuice to taste for a deeperﬂavor try the Sog Sauce, Provides a
slight]y nutty flavor.

Simmer another 2 hours and add the Masa.

Simmerfor another hour and serve or set in the Fric!ge ovcmigl—xt and reheat for the best

)anOF‘
Bill Davis, (152002022759
Taco Soup

i ”Z)S browned GFOUHCI bCCF or turkeg

i ]argcjar of salsa

i ]arge can of diced tomatoes

i can of drained kidneﬁ beans
i can of drained corn

2 Packagcs of taco seasoning

(mix with water until rurmg)
Mix all together ina soup Pot and simmer for at least 45 minutes. Aclcl water as needed.

Serve P]ain, with cheese or cornbread!
M. Miranda Allison, (152002022650

Taco Soup

*great to serve out of a crock pot with T ostito 5cooPs ata (Cam event.

i 1b grouncl beef, browned and drained
I onion, choppcd

% 160z cans Mexican stglc chili ljearxsJ undrained
2 160z cans whole kernel corn, undrained

2 16 ozcans choPPec{ tomatoes, undrained
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i 160z can stewed tomatoes, undrained
I 150z can tomato Paste

ii/2 cups water

I 4.50z can chopped green chilis

i or2 Pkg s Kanch dressing mix

ior2 Pkg s taco seasoning

Throw all ingredients ’cogether into a large crock Pot and simmer for 3.6 hours, then serve

on top of T ostitos in a bowl. TOP with shredded cheese and sour cream.
Angela Richter, (152006118973

T omato 5Pinach & White Bean Soup
2 tablespoons Olive Ol!

2 150z cans white beans (grcat northern or (Cannellini)
| large red onion, coarselg cl'loppecl

| teaspoon Kos%er Sa]t

I 100z Package choPPecl sPinach

2 tcaspoon ground white pepper

i 280z can diced tomatoes

i ’cablespoon ]ta]ian seasoning

Vs teasPoon Nutmeg

i tablcspoon minced garlic

2 cup grated Farmesan cheese (Gamism
2 quarts \/egetable broth

Jna cleep pot, heat oil over medium heat. ACH onion, salt, pepper, and Jtalian seasoning.
Cook stirring, 3-4 minutes until onion is soft. Add garlic, broth, beansj and spinach to
pot. Bring to boil and lower heat to a simmer. Stir in tomatoes and nutmeg, and heat
’chrough. Serve soup, gamishiﬂg cach bowl with a sPrini(ling of Farmesan.

Notc: regular table saltis more Finc]g ground then kosher salt, so reduce the amount bg
about half when substitu’cing table salt for kosher salt.

Yie!d: 12 servings
Kgle Harrington, (152008011665
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Entrécs

$10,000 Chicken

| cup water
| cup four
I egg

i tsP. salt

i tbs. or more sesame seecls

(ombine all ingredients to make a thick batter. Cut chicken into bite size Pieccs. (oat
well with batter and clrop into hot oil. Cook until golclen brown Gight in color). Drain.

Dawn rﬂutchinson, USZOO707§5 6
49 Minute Casscrolc

2 c. CI"IOPPCCI onion 'A c. chopped green pepper

i b. l’lamburger meat 2 tsP salt

Va tsp pepper 2 tsp oregano

2 ths Worchester sauce | Package (8 oz> elbow macaroni

4 oz can sliced mushrooms, drained 1 1b. 2 oz can Pee]ed tomatoes

2 c. gratccl Farmesan cheese

Saute Cl’lOPPCd onion, green pepper, and hamburgcr meat in skillet. Drain off fat. Add
salt, pepper, oregano, and Worches’cer sauce. Cook clbow macaroni according to
directions, drain, and rinse with warm water. Mix nooc{lcs, beef mixture, mushroomsJ
tomatoes and gratecl Farmesan cheeseina large bowl. Four into buttered 2 quart
casserole dish. (Cover; bake at 575 clegrees for 5 minutes. Remove cover, sprink]e top

with additional Parmesan cheese. Pake 5 minutes longer.

Dawn [Hutchinson, (15200707356
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Amaretto Chicken

4 Poneless skinless chicken breasts

3-4 ounces Amaretto

Combiﬂe chicken and amaretto in a large ziPlock bag and shake to sPrcac{
the amaretto around and soak overnite. l usua“g start them after

dinner the dag before ] Plan to cook them.

Drain amaretto and gri“ or bake

]t is even gooc{ for children. The alcohol cooks away leaving the

delicious flavor to cnjog. Also recipc easi!g doubles for ]arger meals/

groups.

Juc{ith Saul, us20020%4267

Baked Fish Fillets or Stcaks

2 lbs. fish Fi”ets/steaks
| tsP‘ salt

i/8 tsp. ]cmonjuicc

I tsp. grated onion

4 ths. melted butter

FaPrika

Cutfishinto serving size por’cions. 5Prini<ie both sides with salt and pepper. Add lemon
Juice and onion to melted butter. D‘P each Piece into mixture and Place on greased bai(ing
pan. Four rest of butter over fish.

Pake at 350 dcgrccs for 25-30 minutes or until fish flakes casilg bg a fork. Sprinklc with
Paprika. Serve immediatelg.

Dawn [Hutchinson, (15200707356
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Bal«:d Macaroni and Cheese

i/2 Pound elbow macaroni

) tablespoons butter

) tablespoons four

i tablespoon Powdered mustard
% cups milk

i/2 cup 3e”ow onion, Finelﬂ diced
| }Dag leaf

i/2 teaspoon Paprika

i large egg

12 ounces sharP checlclar, shredded
| teasPoon kosher salt

Fresh black pepper

Topping:

) tablespoons butter

I cup Panko bread crumbs

Frel—reat ovento 350 degrees F

]n a large Pot of boi]ing, salted water cook the Pas’ca to al dente.

Whi]e the pasta is cooicing, ina scparate pot, melt the butter. \/\/l’lisk in the flour and
mustard and kcep it moving for about five minutes. Make sure it's free of lumps. Stirin the
mi”<, onion, bag leaF, and Paprii(a. Simmcmcor ten minutes and remove the bay leaf.
TemPer in the egg. Stir in3/4 of the cheese. Season with salt and pepper. f:old the
macaroni into the mix and pour into a 2-quart casserole dish. TOP with remaining cheese.
Melt the butter in a saute pan and toss the bread crumbs to coat. Top the macaroni with
the bread crumbs. Bake for 30 minutes. Remove from oven and rest for five minutes

before serving.

Michael McDevitt, (1952002022567
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Bal«:d Spaghctti

15 1b. cooked geme”i or ziti noodles
b, ground hamburger

26 oz.jar of pasta sauce

15 oz. ricotta cheese

2 c. shredded mozzarella

iegg

Va cup gratecl Farmcsan cheese

Brown hamburger; pour off fat. Aclcl Pasta sauce. ]ﬂ a medium }DOW], combing ricotta
chccsc, | cup mozzare”a, Farmesan cheese, and egg. Laycr nood!es, sauce mixture, and
cheese mixture in a !ight]g buttered 2 1» quart casserole dish. chcat lagcrs then sPrinHe

top with remaining mozzarella cheese. Bake at 350 c]egrees for 3540 minutes.
Robert Daniels, (152007070335
Barbccucd Pork Chops

Clﬁeckpoint: North American [ ree | rade Agreement Reaction

4 boneless center-cut loin Pork choPs (about 4 ounces each) trimmed

For marinade

) tab]espoons soy sauce

3 tablespoons fresh limejuice

3 tablcspoons all-fruit aPricot preserves
i tablespoon Dﬁon mustard

I teaspoon grated lime Peel

i clove gar]ic
i.]o prepare the marinade, in a shallow glass dish. combine the marinade ingredicnt&

Reserve 1.4 cup of the mixture. Add the Pork choPs to the remaining marinade turning to
coat. Cover the dish with P!as‘cic wrap; re]crigerate for2 hoursJ turning once.
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2. r“]eat a charcoal gri” until coals form a white ash, or Prcheat a gas gri” to medium.
Remove the Pork chips from the marinade and discard whats left.

3. Place the Pori< chops ona gri“ rack. Paste with reserved marinade. (Grill 5 inches from
heat until no longer Pir\i( about 5 to 7 minutes per side. [lace on a serving dish and serve

immec{iatcly.

James Wall, (152004102195

Bccr—-&oilcd Prats

5-10 (non~Precookcd) Bratwurst

i Ye”ow Onion

~4-80z. Bccr

Tai«e uncooked Bratwurs’c and P]ace themina Po’c. Four beer over brats until theg are
suspendecl‘ The best beeris a light colored ale or Pi!sner, though lighteﬁsty]e 1agers
work well also. Darkcr lagcrs, stouts and Portcrs should be avoided (as thcg are too
bitter). To reduce cost, up to 50% water can be used in the boiling suspension, tlﬁougln
the Iﬁigher the concentration of beer, the more full the flavor will result. Onion should be
cut to Prmcerrecl size and added to the mixture. Polil susPension on medi‘xigh for45
minutes to an hour, or until Bratwurst "weep” clear fluid and boiled onion is soft and

translucent. Serve with mustard (not ketchup! D).
Jerod SEUFord, USZOO71 21588

Buttered Raman Noodles

% Fackages Oriental Raman soup
i/2 stick Margarine or butter

il largc saucepan c!eep enough to fit 3 Packages of Raman Noodles.

2. Boil water

3. ]nscrt noodles uncrushed and boil until tender (roughlﬂ 3 minutes)
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4. Strain noodles

5. A&d i /2 stick butter or margarine to a]readg heated saucepan covering, bottom and
sides hal]cwag up. (Prevents sticking of noodles when put back in)

6. Once strained P]ace noodles back into pot with butter and stir making sure to melt
butter thorougHg.

7. Add sPice Packets from Raman noodle Packages. Stiruntil no clumps remain.

8. Scrvc Hot.

SCWCS 2to?
JT T remaine, (J5200507581 1

Ca_j un Meatloaf

2-whole bag leaves

i~tsP salt

i~tsp ground cayenne pepper
l/Z~tsP white pepper

i/Z~tsP ground cumin

i/Z~tsP ground nutmeg

i l/Z~tsP dried basil

I-tsp onion Powder

i~‘csP clr9 mustard

i/‘imtsp a”spicc

i/ZJcsP fresh black pepper
Z~tbsp butter or margarine
5/4~~cuP onions, Finelg choPPecl
i/Z~cuP red bell pepper, Finclg choppcd
i/Z—cuP ce]erg, Finely chopped
]/‘1~~CUP green onions, Fine]g C!’]OPP@&
2-tsp minced gar]ic

i~tbsp Tabasco sauce

i~tbsp Worcestershire sauce
I/Z~tsP liquicl smoke

i/Z~cuP cvaPoratecl milk
i/Z~cuP kctslﬁup



2-bs grouncl beef

2.~eggs
i~cuP fine breadcrumbs

Combiﬂe the first 11 ingrec{ients in a bowl and set aside

Melt the butterin a I-quart Frg pan over medium heat

Ac]d the onions, celerg, bell pepper, green onions, garlic, Tabasco, Worcestersl—\ire,
liquicl smoke and seasoning mix

Saute until mixture thickens, about 6 minutes

Stir occasiona”9 and scrape the bottom well

Stirin milk and catsup

Con’cinue cooking for another 2 minutes, stirring occasiona”y

Kcmove from heat and let cool to room temPerature

Remove bag leaves

Flace the ground beefina large mixing, bowl

Aclcl the eggs, the cooled mixture, and the breadcrumbs

Mix }33 hand until thorougHg combined

Fut meat mixture into a 5x9" loaf pan

Bake uncovered in a 350* oven for 25 minutes

Drain off any extra fat at this time

Raise the temperature to 400* and continue Cooking until done, about 35 minutes longcr

Remove from pan and let sit 5 minutes on wire rack so it will slice easier
Michael McDevitt, (152002022567

Cashew Chicken

6 boneless skinless chicken breast halves, cutinto 1" strips
4-5 mushrooms, sliced

» green onions, sliced into i/2" Pieces

i/4c. soy sauce

2 tsp. grated ginger root

i/2c. chicken broth

i/4 tsp. salt

i/2 tsp. pepper
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i (8 oz) can sliced bamboo shoots, drained
1,/2 c. cashews, toasted

1,72 c. Chinese pea Pods

2 T cornstarch

b T water

cooked rice

Flace chicken and mushrooms in a slow cooker. Add green onions, soy sauce, ginger,
broth, salt and pepper. Covcr and cook on low about 4 hours. Aclcl bamboo shoots,
cashews and pea Pods. Tum control to H]GH ]n a small bowl, dissolve cornstarch in
water. Stir into chicken mixture in cooker. Covcr and cook on FHGH 20-30 minutes or

until thickened, stirring at least once. Serve over cooked rice.
Steve Zelenty, (152005043238
Chcating Chicken Cordon Bclau

Chicken Cordon Belau isn't rea”ﬂ very hard, except for the sauce. This reciPe shows

you how to make a dccadcnt, delicious sauce from a few easy storc—bought items.

]ngredients:

4 Chickcn Beasts (or however many you need for the People you are cooking for. You
can go up to 6 and still have P!cnt9 of saucc).

| Can of condensed Campbe”’s Mushroom SOUP

I 8oz Package of Sour Cream.

i Stick of Putter

8 Slices of Sandwich [Ham.

4 Slices of Frovolone Cheese

[irst, gou‘]] need to Pounc{ the chicken out, until it's very flat. No more than three
quarters of aninch tlﬂick, and the thinner the better. Now, you need to brown the chicken.
Flace apanon High heat and addjust a couple tablespoons of cooking oil. Fu’c each
chicken injust long enough that the chicken becomes brown. DO NOT cook all the
way tl‘nrough Take the chicken out, and set aside. Hace two slices of ham and a slice of

Frovolomc cheese on each chicken and roll them up into a cg]iﬂc{cr, so that the chicken is
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wraPPcc{ around the ham and cheese. Don't worry if it doesn't look pretty, if it's 3our1cirst
time it won't. ]t’“ still taste goocl, though! (Jse toothpicks (or skewers, hcgou have them)
to keep the chicken in P]ace.

ME_ANWHILE_, while the chickenis browning, you will be making your sauce. Takc
the can of Campbe“‘s mushroom soup and pour it into a casserole dish. DOT NOT
follow the directions on the can or add any water or milk. Now, choP the stick of butter
into small squares and add them to the casserole dish. Fina“y emP’cH out the 8 oz Pac‘(age
of Sour Cream into it. Stir, (it won't mix very well while colcl, so don't worry to much
about it) and put in the oven. | hisis your sauce. Note, you can substitute some milk for
the SOur Cream. As you can imagine, condensed soup, butter, and sour cream make for

avery rich sauce.

Once the chickenis Preparcd and the sauce has had some time to heat up, take out the
casserole dish. Don't worry if the sauce isn't Fu”y mixed yet, butgive it another stir. ACH
the chicken to the casserole dish, and pour some of the sauce over the chicken. Cover. ]]C
you do not have a casserole dish clceP enough (once rolled up, the Chicken can be Prettg
itall") use tin foil to cover. Pake for 30 - 45 minutes at 350 degrecs until done. Serves
4.

Zacharg SHUForc{, u52005075 745

Cheese Rice with Broccoli

10.00 oz | rozen CHOPPC& broccoli
0.75c¢ Water

0.75 ¢ 2% low fat milk

6.00 ea [rocess American cheese

1.50 ¢ Minute Kice

T haw and drain Broccoli.

Bring broccoli, water and milk to boil in saucepan.

Add 5 of the cheese sliccs; stir until completelg melted.

Stir inrice. Cover. Remove from heat. | et stand 5 minutes.
Fluff with fork. (Garnish with remaining cheese slice.
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Makes ¢ servings. chipe can be doubled.
Virginia Smith, (152004112513
Cheezy Kice and [1am

0.50c¢ Green pepper

2.00 ths f:]our

0.50c Celery

2.00 tbs Putter or margarine
0.50 ¢ Onion

2.00 ¢ Milk

1.50c Gratecl Clﬂecldar Cl‘neese
3.00 ¢ Cooked rice

1.00 ¢ Julienne strips of cooked ham
.00 ts Dr3 mustard

.00 ts Garlic salt

1.00 ts Worcestershire sauce

Sau’cé green pepper, celerg, and onion in butter until tender.
B!encl in ﬂour; add milk and cook until sauce is thickened and smooth, stirring constantlg.

Add cheese; heat until melted.

Stir inrice, l—ram, and seasonings.

Heat ’chorougmg‘
Virginia Smith, (152004112513

Chicken Almond

2 cups skinned uncooked chicken breasts cut in thin strips (about 2 whole breas’cs)
V2 cup sl’mortcning or salad oll

2 5-ounce cans of bamboo shoots, drained and diced

2 cups diced celerg

i cup diced bok chog (Chinese Chard> or romaine

2 5-ounce cans water clﬂcstnuts, drained and diced
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3 cups chicken broth
2 tablespoons soy sauce
i/§~cup cornstarch

2 cup toasted halved almonds
r"]ot cooked rice

Jn large Heavy skillet, quicuy cook chicken in hot sl'lortem'ng. Add bamboo shoots, ce]erg,
bok chog, water ches’muts, chicken broth, and soy sauce; mix thorough]y. Bring to
boi]ing; cover and cook 5 minutes over low heat or till crisP~tenclcr. Blend cornstarch and
V2 cup cold water; add to chicken mixture. (C ook, stirring constantly, till mixture thickens
and bubbles. Salt to taste. (Garnish with almonds. Serve immec]iatelg over hot cooked

L

rice. Ser\/es 6. ***Note high heat and quic‘( stirring are essen’cial, avoid overcooking
Clay [ arrabee, (152002022454
Chicken and [Ham Crcpcs ina Savory Cream Sauce

Crepcs
]ngredients

*3 /4 cup a”~PurPosc flour

*3 large eggs, beaten

*3 /4 cup Plus 3 tablespoons whole milk
* Finch salt

*6 tcaspoons melted unsalted buttcr
|nstructions

| ) Whis‘c togetlﬁcr the 1qourJ eggs, mi”<, and 4 i/2 teasPoons of the butter to form a
smooth, thin batter.

2) R@Crigcr‘ate for atleast 1 hour before Procecding.

3) Heat a heavg 6-inch skillet or crepe pan over medium~high heat. When hot) brush with a
light coating of the remaining butter.

4) | adle about 1,74 cup of crepe batter into the pan, tilting the skillet to cvcn!g coat the
pan with batter.
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5) Cool( until go(den brown on the bottom and the top begins to look ciry, I to 2 minutes.
6) USing a spatula, careFu“g turn the crepe and cook on the second sidejust until the
bottom colors slightl\tj, about 50 seconds.

7) TransFCr to a Plate and cover ]ooselg with waxed paper to keeP warm.

8) Repeat with remaining batter.

Savorg (Cream Sauce and Frep

]r\greclients

*12 Crepcs, recipe follows

*6 tablcspoons unsalted butter

*1,/4 cup a”~PurPose flour

*2 cups chicken stoci<, hot

*i1/2 teaspoon salt

*1/4 teaspoon FresHﬁ ground black pepper

*11,/2 cups heavg cream

* tables[:)oon milk

* Pound boneless, skinless chicken breasts, cut into 1,/2-inch dice
* Seasoning to | aste

*1/2 cup ﬁnelg choppec{ shallots

*11/2 teaspoons minced garlic

* 6 ounces shiitake mushrooms, stems trimmed and rougl*m!g cl’moppcd
*1/4 Pounc! baked }'xam, CHOPPed (about 3 /4 cup)

*

i/4 cup drg sherry

* 1 tables[:)oon mincecl Fresh tarragon leavcs

* tablcspoon chopped green onions

*

| cup gratecl Gruyére
*3 /4 cup grated Farmesan

|nstructions
| ) Freheat the oven to 400 degrees F

?_) Butter a glass 9 bg i 3-inch baking dish and set aside.

3) |n a medium saucepan, melt 4 tab]espoons of the butter over medium heat.
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4-) Add the flour and cooic, stirring constant]y, until thickened into a Pale blond roux, 2 to
% minutes.

5) Add the hot stock in a steacly stream, whisking to incorporate.

6) Bring to a simmer and cook, stirring Frequcnt]g with a heavg wooden spoon until thick.
7) Add 1,4 teaspoon of the salt and 1,/8 teaspoon of the pepper, and stir to
incorporatc.

8) 510w13 whisk in the cream and simmer, stirring, until well incorporate& and thickened.
9) Remove from the heat and very lightb film the top with the milk to prevent a skin from
Forming.

10)|na large saute pan or skillet, heat the remaining 2 tablespoons of butter over
me&ium—high heat.

11) Add the diced chic‘(en, season light]y to taste, and Cook, stirring, until lightly browned
and cooked through, about 4 minutes.

12) Remove with a slotted spoon.

13) To the fat andjuiccs in the pan add the shallots and garlic and cooi<, stirring, for i
minute.

i+> Add the mushrooms, remaining i/4 tcasPoon salt and i/8 teasPoon pepper, and
cook, stirring, until theg have given off their water and are starting to color, » to 4 minutes.
15) ACH the ham and cook, stirring, for 1 minute.

16) Add the sherrg and bring to a boil, stirring to cleglaze the pan.

| 7) Add the tarragon and green onions, and return the chicken to the pan.

18) Stirwell to blend and cook until the sherty has evaporatcd. Reduce the heat to low
and stirin enough of the cream sauce to bind and thickcn, ftol 1,/2 cups.

| 9) Remove from the heat and let cool s]ightlg.

Frep

Flace the crepes on a work surface. One at a time, spoon the ﬁ”ing along the bottom third
of each crepe, about ) tablespoons percrepe, and roll into a cg]inclcr to enclose the
Fi”ing. Flace, seam side down, in the Prepared baking dish. Repeat with the remaining

CI’CPCS.

To the remaining cream sauce, add the Gruyére and stir to incor[:)orate. SPoon the
sauce even]9 over the crepes. (NOTIE: The crepes can be tightly covered with Plastic
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wrap and refrigerated fori day orfrozen for 3 dags at this Point. bring to room
temperature before baking.)

Bake until warmed through and the toP starts to become bubb]g, 15 to 20 minutes.
Remove from the oven and top with the Farmcsan. Bakc until the cheese is melted and
the toPPing is golden brown, 5 to 10 minutes.

Remove from the oven and Place ina cha}Cing dish holder or on trivets. SCI”VC hotJ ito2

CFCPCS Per PCFSOH.

PBrad Heichelbech, (152002021953

Chicken and 5tuf1cing Casserole

i Package (6 ounces) chicken flavored stuging mix
8 boneless skinless chicken breast halves

8 slices of mozzarella cheese

2 ths of butter or margarine, melted

i can of condensed cream of chicken soup

Vs cup of water

Make stuging accorcling to Package. Then Place ina greased 13x9 in baking dish.
Prown chicken in a skillet (scason with salt and pepper to Prchrcncc). Flacc chicken
over the stuging and cover with cheese. Drizzle with butter.

Next combine soup and waterin a bow], spoon over the stuging‘ Cover with aluminum foil
and bake at 350 dcgrces for 40 minutes. TI’]CH uncover and bake for 10-1 5 minutes
longer or until the chickenjuiccs run clear. | alwags cut the chicken in the middle to be sure
it rea“g is cooked.

Diana [legal, (152002076394

C[‘lickcn Carbanara

Chicken breast, boneless skinless. Cut in 1inch striPs‘
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Mettuccine noodles.
Bacon (not too lean a cut, thick slice is good)
Farmasagne. (14 .5|bJ aPProx)

Heavg (ream
Sa]t

Fcppcr
Oregano
Flour

ook the Pastajust slig%t]g al dente, set aside but kecp warm.

ook bacon, aPProximately 8 thick sliced striPsJ crisP, saving clrippings. Set aside.

]r\ a sauce pot, mix about a i/4-1/2 cup of bacon driPPir\gs (and melted butter hcgou‘d
Prmcer to not have Tf’jAT much Fat) and bcgin mixing in Farmesan cheese slow]y, stirring
constantlg. Eventua”9 this will end up with an oilg dip. This is good.

At this Point, begin adding cream and stirring,. Ac’ding more Parmesan.

Con’cinue to desired intensi’cy, aclcling seasoning as desired. ] usua”y

then use alittle bit of flour as a smoothing and thickening agent.

Again, a sifteris 9our1cricnd.

ook strips of chicken in olive oil, with seasoning and oregano. Not much too it, since the
real flavor is in the sauce.

Now, crumble the bacon and mix it into the sauce, which by this Point should be like a
de]ight?u] gravy. Four this over the pasta, and you will have a meal that will kcep you full.
Tl’lis sauce, amusinglg like the feta one, actua”y works well heated back up the next dayl

infact tasting even more Havorful.

Erad Heichelbech, USZOOZOZ 195%

Chicken Fricasscc

3 |bs. chicken Pieces, secasoned
) tsps. adobo

% tbsp. olive oil

| tbsP. vinegar

% tbsPs. garlic, mashed

Vs cup olive oil
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I cup sofrito

i cup tomato sauce

I cup white wine

| hoja de laure]

8 olives stuffed with red peppers
I cup diced potatoes

i cup cl—ropped carrots

salt to taste

Season the chicken ahead of time (at least 1 hour) and reFrigcrate until needed.

|n a medium sized sauce pan heat olive oil, add chicken and cook until it is brown on both
sides. Remove from oil and drain. ]n the same pan add the sofrito and cook for 3 minutes
or so. Aclcl the chicken and the rest of the ingrec{icnts, season to taste, cover and cook

over medium heat for 35 minutes until the chicken is tender.
Guillermo Velasco, (1520060% 7455
Chickcn Marsa[a

4 (Chicken Preasts

i CUP Chicken Broth

5/ 4 CUP Marsala Wine

| Cup Mushrooms

% Tab]espooms Olive OII
4 Slices Frovo]one Cheese
i/2 CUP {:lour

i./4 Cup [aprika

| Tablespoom of Thyme

| Tablespoon Sage

| Tablespoon Red Fepper
2 Eggs

i/2 CUP Milk

(Combine [Tlour, Faprika, Thgmc, and Red Fepper in mixing bowel. (Combine eggs and
milk into scparate bowel. Dip each breast in milk and eggs, and then dip in seasoning,
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Aclcl three tab]espoons of olive oil to pan. Bring pan to high heat. Fut chicken and
mushrooms into pan, and brown the chicken. T his should take about five minutes.
Reduce heat to medium. Add Wine and Broth. Allow to simmerfor 20-30 minutes for
chicken to cook tErouglﬁ and sauce is reduced }33 half. T ake a few mushrooms out and
put them on top of each chicken breast, and then lay cheese over top until it melts.

Jerod Shuford, (1520071215887

Chicken Farmigiana

]ngredients:

3 whole chicken brcasts, skinless

1,/2 c. fine drg seasoned bread crumbs
i/2c. grated Farmesan cheese

| ]g. egg, beaten

About 1,/4 c. olive oil

ijar(i 6 0z.) spaghetti sauce

i lg. clove garlic, crushed

I tsp. dried oregano leaves, crushed

| Pkg. (8 oz.) mozzarella chccsc, cutin 6 slices

Directions:

Freheat ovento 350 clegrces. Cut cach breast in half. ]n small bowl) combine bread
crumbs with 1,/4 cup Farmesan. Put eggin another small bowl. DIP chicken first in egg
then in crumbs until well coated. [THeat oilina large skillet. Add half the coated chicken
Piece& Sauté 5 minutes on each side until golden brown. RePeat with remaining, chicken.
Aclcl oi], if needed.

| a small bowl, combine spaglﬂetti sauce with garlic and oregano until mixed. Pourinto 1% x
9 baking dish. Arrange chicken Pieces over sauce mixture. (_over loosclfj with aluminum
foil. Bake 40 minutes. Kemove foil. F]ace a Piece of mozzarella cheese on each Piece of
chicken. SPrinHe with Parmesan. Pake 10 minutes longer.

Guillermo Velasco, (1520060% 7455
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Coconut Shrimp

]ngreclients:

I cup a”~PurPose Hour

2 teaspoons salt

I teaspoon baking Powc]er

i/2 teasPoon cayenne pepper

3 /4 cup beer

i/2 cup milk

2 eggs

2 Pouncls medium shrim}:w) she”ec{, deveined, tails intact
3 cups vegctable oil

3 cups shredded unsweetened coconut

i cups bread crumbs

Directions:

i. (Combine flour, salt, baking Powder and cayenne pepper ina large bowl; mix well.

2. (Combine beer, milk and eggsina small bowl; mix well. (Combine with the drg
ingredieﬂts, stirring until smooth.

3. Adcl shrimp to the battcr, stir to coat.

4. Heat oil to 360 Clcgrec Fina dcep potoran electric Frgcr.

5. Combine coconut and bread crumbs on a Plate or sheet of waxed paper. Ko“
batter-covered shrimP, several at a time, in coconut mixture.

6. ]:rg shrimp, turning once, until go]clcn brown (about 5 minutes). |Jrain on paper
towels. Repcat with remaining shrimp.
SCFVCS 4

Bonnie Zabgtko, (/15200502501 3

Country [Fried Steak
Want a delicious meal that's rea”g bad Forgou? (Good! Here's how you make it.

4 Cubecl Steaks
2 Cups ]:]our
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2 E_ggs
2-% Cups Milk
i/2 CUP \/egetable Ol

Mix eggs and i/2 cup milk into bowel, and put flourin large Plate‘ Take each cubed
steak and coat in cggs/mi]k and then in flour. chcat if necessary for even coating of
flour. Bring grying pan to Medium }‘ligh heat, and puton cubed steaks until theg are
brownec{, but not cooked through‘

Drain all but i/4 cup grease from pan (3ou may want to drain it into extra bowel or
measuring cup so you can add more back hcyou acciéenta”y drain to much, especia”y your
first time makir\g this). Mai(e sure you keeP the brown bits and other solids that came off
the cubed steaks in the pan. We will be using this to make the gravy.

Making cream gravy is more of an art than a science. | here are no exact directions as it
will dePencl on exac’cb how much grease you have leF’c, how thick you want it, and the
a(ignment of \/enus (rea”g, you can't use the exact same amounts twice. Don't ask me
whg). You Probablg have Plentg of flour left from when you breaded the steak. Start
adding this flour to the pan. [t will soak up the grease and begin to brown. (Continue
doing this until all the grease is gone and you have about four tablespoons of browned

HOUF.

Once 3ourﬁour is browned, add about half a cup of milk. Stir. Wait 30 seconds. Add

some more. Repeat, until you have it to the Consistency of cream gravy. lt will get thicker
as it cools, so ‘cecP it a little on the thin side. Aclcl salt, this will bring out the flavor. [How
much will clepcncl on how much greasc/ﬂour/milk has alreaclg gone into it, sojust salt to
taste. ]Fyou taste your gravy and it doesn't rea”g taste like angtl—iing, it needs a lot more

salt.

Once you have your gravy, pour it into a casserole dish and add the cubed steaks.
Cover, and bake at 300 degrees for about six hours. Scrves 4.

Zacharg SHUForc{, u52005075 745
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C_rcamg Kancl'\ FPork | oin
]ngredients:

i Pac‘cet ranch dressing mix
i soup can cream of mushroom
4 17 thick Pieccs of boneless Pork loin

i/8 tsp pepper
i/2 soup can of milk

1) Brown the por1< loin on both sides over medium heat

Z) Add the cream of mushroom soup. Also, add half of the emptg soup can's worth of
milk. Aclcl the pepper and i/2 of the Packet of ranch mix. Stir the ingreclients until
thorough]g combined. Reduce the heat to low, and cover for 15 minutes.

The remaining, ranch mix can be added to boiling rice, and the sauce from the Pork loin

makes a grcat gravy.
Garet Pleddynn, (152002023605

Cuban Pork

2 Pork tenderloins (thcg come in Packagcs of two)
2 cups limejuice

i cup + 3 tst olive oil

i ]arge white onion

Adobo seasoning

Garlic Powder

Sa]t
FePPer

Flace tenderloins in a dccP~sidcd container. Add olive oil and i cup ]imejuice to the
container and make sure to cover tenderloins comP]eteb, ro“ing them around in the liquid.

Then, season tenderloins with sal‘c, pepper, gar!ic Powcler, and Adobo to taste and Put
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aside to marinade for at least 30 minutes. Longer than an l’lour, tenderloins should be

P]accd in the reFrigcrator to marinade.

Once the tenderloins have been marinaded, take them out of the {:riclge and let them come
to room temperature. Ta‘ce out a deeP~sided Frging pan and heat it to mecliumeigH Fut
the tenderloins into the pan and brown on all sides. Once theg have been browned, take
them out and put them aside to rest.

Mcanwhilc, slice your onion. Acld the rest of the olive oil to the pan and throw in your
onion s]iccs, makirxg sure to coat them with the oil as theg start to cook down. Season the
onions with the same seasonings you put into your marinade: Ac‘obo, garlic Powdcr, salt,
and pepper. Add 1,2 cup of the remaining limejuice to deglaze the pan, and cook the

onions until tl'lcg are soft and sweet.

Turm back to your tenderloins now. (Cut them into 1,72 inch slices on the bias and add
them to the pan with the onions. ])C ’cheg are still undercooked in the midc”e, add the
remaining limejuice and quicuy cover the pan with a lid so that the steam can cook the

Pork the rest of the way.

Once the Pork is cooked ’chrough, serve. Black beans and rice goes exce”entlg with this

reciPe.
Christopher K. Hopkins] (152002055946

Easg Chicken and Dumplings

i whole chicken for 3 Peoplc or 1 chicken ]eg quartemcor each person bcing served
i can (or box) of chicken broth

I stick (or cuP) of butter

3 cups milk

Sa]t & Fcppcr

clumplings recipe or 1 can of biscuits

Boil either a whole chicken for » PCOP]€ orone ]eg quarter per person being fed.
chonc the chicken leaving the stock that it was cooked in. Add one can (or box) of
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chicken broth to the stock a]reaclg there. Kctum the deboned chicken to the Pot Add a

stick (or cup) of but’cer, 3 cups mi”<, salt and pepper to taste. You can either make

c}umplings from scratch or do like | do and either use Pancake mix that has dumpling reciPe

on the box or a can of biscuits from the refrigerator section of the grocery store. Should

you decide to use biscuits, remove from can, flatten and cut into approx 2inx 2in squares.

Bring chicken, chicken stock and broth, milk butter, salt and pepperto a ro”ing boil.
Drop the dumplings into the boi]ing pot 6 at atime and as theg get done cooking serve

immecliately into bowls. Cooking too many clumplings at once or for too Ior\g will cause the

&umplings to bc cookccl into thc soup anc{ you won't have any clumPlings For your }DOW]S.

Carrie FPaulsen, (152002022521
Easy Chicken Parmesan

4 oz. fettuccine, cooked as directed

4 skin]ess, boneless chicken breast halves
Milk

i/%c. ]ta]ian bread crumbs

i tbsp. olive oil

i can (14.5 oz) diced tomatoes and garlic
i can (6 oz) tomato paste

Vs grated Farmesan cheese

DiP chicken in milk and coat with bread crumbs. Cook chickeninhotoilin a large skillet
for 10 minutes or until no ]onger Pink; turn once. Remove chicken. Stir untrained
tomatoes, tomato paste and ': c. water into skillet. Simmer 3 minutes or until heated

throug}'xout. Serve sauce over chicken and fettuccine. Sprinue with cheese.

Kobert Daniels, USZOO7070§ 35
E_353 Pork Ribs

One Large Fot
Colander

Countrg Stgle Boneless Fork Ribs
i, 12~ounce bottle of White \/inegar
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3, bottles of K~C Master Fiece r‘jickorg ]:lavor BBQ/Sauce (Or what ever kind you
like)

Garlic Salt

| emon FCPPCF

E_vcrglades Scasoning (Trg it, it's goocl!)

Take the ribs, that should be in about 8 inch striPs, and cut them into cubes about 2
inches square. When you are done cutting them, put them into the pot and fill the pot with
water to a few inches away from the toP. Add about 6 tablcspoons of the Gar(ic Salt,

| emon Fepper, Everglaclcs Seasoning and about 6 ounces of the White \/inegar. You
will not taste it. \/inegar is a natural Pork T enderizer) Bring to a boil and let it boil for
about 5 to 10 minutes. You want the Fork to turn white and actua”y cook all the way
through.

Next, drain the pot of water into a colander or what ever, so that all of the wateris out of
it. | ake the Pork and throw it back into the pot and pour in the BBleaucc. You want
it to coat each Piece. ] norma“g throw it in there and use a big spoon to mix it up until every
Piece is coated. You aren't trging to soak the Pork,Just coat it. ] am getting rePetitive,
aren't ]?

Star’c up the gri”! Youwantiton a low to medium low setting. A“ you are trging to do
here is sear the coating onto the Pori(. Remember itis a]reaclg cooked all the way through
from when you boiled it. 50, let it go for about 5 minutes a side and ro”/ﬂip them until all
the sides are nice and dried. |t will be a dark reddish brown, with some charring, to give it

that seared appearance.

John Jay, (152006088270

[Fast Pesto [Focaccia

]ngredients:

I can (about 14 ounces) reFrigcrated Pizza clouglﬁ
2 tablcspoons Prcpared Pcsto

4 sun-dried tomatoes, Packe& in oil, drained

I. Freheat ovento425 clegrces f: Lightlg grease an 8" square }Daking pan. Urxro” the
Pizza Clouglﬂ, fold in halxc, and press gcnt]g into pan.
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2. SPrcad the pesto evcn]g over the dough Cl’lop the tomatoes or sniP with kitchen
scissors and sprinue over the pesto. Press tomatoes into the dough. Make indentations
in the dough 2" apart using the handle of a wooden spoon.

5. Bake 10-12 minutes or until golden brown. Cut into squares and serve warm or at room

tcmPcraturC.

Garet Pleddynn, (152002023605

FcnncLGar]ic Pork Roast

]ngredicnts:

i rolled boneless Pork loin roast (21,2 ”3)

i tablespoon fennel seed

i tablcspoon choppcc{ fresh thgmc or | tcaspoors dried tlﬂgmc leaves
i/2 teaspoon salt

i/2 teaspoon coarse ground black pepper

2 tablespoons olive oil

3 cloves garlic, minced

i. Heat the oven to 375 degrees f: ln a shallow baking pan, Place the Pork roast. ]n a
small bowl, mix all of the remaining ingreclients and sPread even]y over the roast.

2. Bakc 40-50 minutes or until the Pork has a blush of Pink in the center and a meat
thermometer inserted in the center reads 160 degrecs I

3. Remove roast from the pan. (Cover with a tent of foil and let stand 10 to 15 minutes.

Remove the string from the roast and cut into slices.
Garet Pleddynn, (152002023605

Genoa Grill

4 tbsp Dgon mustard

8 slices rye bread

2 tbsP but’cer, softened
i/2 b sliced deli (Genoa salami
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i /2 1b sliced ham
i/2 b sliced Provolone

i medium red onion sliced

i SPread mustard on 4 slices of bread. Lagcr with salami ham Provolone and red onion.
Top with remaining bread slices
2. Butter top and bottom of each sandwich. Flace sandwiches in heated skillet. Gri” 2 to

% minutes per side or until bread is toasted and cheese }Degins turning once.

James Wa”, USZOO‘H 02195

Glazed Pork T enderloin

i Pork tenderloin (about 1 “3), trimmed

2 cloves gar]ic

2 teaspoon orange Peel

ii/2 teaspoon choPPed fresh thyme ori/2 teaspoon dried
i/2 teaspoon black pepper

i/2 cup fresh orangejuicc

3 tablespoon white vinegar

2 tables honey

i Flace Pork chops in a shallow glass or ceramic dish. ln a small bowl, combine garlic,
orange Pee], ’chﬂme and pepper. Using afork mash until a Past forms.

2. Ku]:) past onto Pork. ]n a measuring cup, combine orangejuice and vinegar.; pour over
meat. (_over with P]astic wrap; reFrigerate for 2 hours, turning occasiona“g.

3. Drain Pork and transfer to a cutting board; discard marinade in dish. Cut Pork
crosswise into 12 equal slices.

4. SPrag a ]argc nonstick skillet with vcgetable cooking spray. [eat pan over medium l’n’g]ﬁ
heat. Add a sing]c lager of pork slices; sauté until cooked throug}m, about 6 minutes.

5. Remove pan from heat. Keturn the Pork to the pan. Drizzlc with honey; stir slices to

coat.

James Wa”, USZOO‘H 02195
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Grcat E_asy Sti r~f:r5

2-3 Ib. chicken or steak

i-2 small onions

i Package sliced fresh mushrooms (or whole that you slice)
2-4 tablcspoons soy sauce

2 tab]espoon gariic powc;er (orxcresl'l minced gar]ic)

-2 Packages frozen mixed vegetables of choice (] use brocco i, carrot, and cauliflower

blend)

Fee] and Slice onions into wedges‘ Slice Chici(en or steak into strips. Brown steak or
chickenin large Frging pan or Wok, and drain grease. Acld onions, mushrooms, garlic, and
2 tablespoons soy sauce. Simmer until onions soften and fall apart. [f blend begins to dr9
out add remaining 2 tablespoons of soy sauce. Add frozen mixed vegctables. Simmer

until vegetables softened/cooked. Serve over rice or noodles of choice.
W65169 Mckcownj USZOOZOZ 1721
Greek Sf'm'mP in Phg"o cups

4 o0z cooked shrimP, chopped

2 tablcspoon green olives

% tablespoon garlicJ'\erb feta, crumbled

| tab]espoon sour cream

I teaspoon limejuice

i/2 small Roma tomato. cl’mopped

i/8 teaspoon oregano

i/8 gar]ic pepper

12 frozen miniphﬂuo shells

I mix togcthcr all ingreclicrsts expect shells. Covcr and chill until readg to serve

2 divide mixture between sl'\c”sj sever immecliatclg.

James Wa”, USZOO‘H 02195
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Herbed Salmon PBake

2 Chicken bouillon cubes
ic Boiling water
i can Salmon (16 0z); drained and flaked

2c SCasonec{ stug:ing crolitons

I c Gratccl cheddar cheese

2 E_ggs; beaten
i/4ts Drg mustard

Dissolve bouillon cubes in boiling water. Combinc all ingrcclients; mix well. Four into well

greascd slow cooker. (Cover and cook on high setting for 2 to 4 hours
Steve Zelenty, (152005045238

Hickory BBQFork Sandwiches

2 |bs boneless Pork shoulder
2 Packages of onion soup mix
2 small onions, sliced

| cup hickorg barbecue sauce
Flace all ingredients in a slow cooker and cover with lid. Cook for4 to 6 hours on high (or
8 to 10 hours on !ow) Remove meat from slow cut into small Pieces and shred. F!ace meet

back in slow cooker and mix with sauce.

SPoon meat mixture over sandwich buns.

James Wa”, USZOO‘H 02195
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Hot Chicken Sandwiches

.00 c Chopped chicken

.00 c Gra’cecl cheese

2.00 ths Choppec‘ olives

2.00 ths Chopped onions

2.00 ths Chopped green pepper
%00 ths ChoPPecl sweet Pickle
0.50c Mayonnaise

%.00 x [TJard boiled eggs, chopped
8.00 x }‘]amburger buns (i Package)

Mix all ingrec{icnts and fill 8 l’lam}purger buns. WraP each sandwich in folil. Bake at 350

degrecs for 25 minutes, serve.

This freezes well. When cooking after greezing, allow a few more minutes on bai(ing time

for demcrosting.
Virginia Smith, (] S2004112%13

Jarlsbcrg Swiss and Bacon Crustless Quichc

4 slices bacon

) eggs, beaten

i1/2 cups half and half or milk

i/2 tsp Dﬂomstﬂ!e mustard

i/4 tsp salt

I cup shredded Jarlsbcrg swiss cheese

i Freheat oven to 350. Frg Bacon in skillet until crisp Drain Bacon; crumble set aside.
2. Beat eggs, half and hahc, mustard, salt and cheese in a bowl. Stir in bacon. Four into 4
custard cups.

3. Flacc custard cups in 13x9x2 inch baking pan. Fi” pan with 1 inch of hot water.
Car@cullg Place pan in oven. Ba‘(e 45 to 50 minutes or until knife inserted in center

comes out clean

Jamcs Wa“, USZOO‘HOZ 195
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JTs Angelhair (Chicken Alfredo Nests

i ”3 boneless chic‘(en breast

2 tablespoons ]talian seasoning

3 tablespoon Mrs. Dash
| Bot’cle of Frogresso Al)crec]o Sauce (5 Cheese)
i/8 cup Farmesan cheese

| Box Ange“ﬂair Pasta nests
i/8 cup (anola oil

i.Cut chicken breasts into s’criPs approx. 1,/2 wide lengthwise and dust with Mrs. Dash

2. SPrag apan with Fam and cook chicken until done. (Cl’leck forredin center)
3. Emptg i bottle of Frogresso AlFrec{o Sauce into a Microwave safe bowl.
4. Add 2 tablespoons of Jtalian seasoning to Sauce and stir.

5.Add 1,/8 cup Farmesan Ckeese to sauce and stir.

6. Microwave sauce on High for 2 minutes covered.

7. Fill medium saucepan 3 /4 with water

8. Add 1/8 cup canola oil to water.

9. Cook on high until }Doiling‘

10O. Acld noodles and cook until tender but not a”owing nests to fall aPart.

i 1. Remove nests from water with cooking spoon one ata time and strain.

12. Flace nests on P]ate, add cooked chicken to nests and drizzle with finished sauce.

Enjog!

JT T remaine, (J5200507581 1

Lcck and Ham Brcalocast Casscrolc:

I cup thinlg sliced lecks

4 tsp butter

5 cups (/4 inch) [Trench bread cubes
6 oz swiss cheese

8 oz Finelg choppec{ ham
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i/% cup choPPed red bell pepper
4 eggs beaten

I3/4 cup milk

i/4 tsp salt

i/4 tsp pepper

i ]n a medium saucepan cook leeks in butter until tender.

2. Light]g coat an 8x8x2-inch baking dish with nonstick cooking spray. Lager half of
bread cubes in the dish. Sprink]e with leek mixture, cheese, ham, bell pepper. TOP with
remaining bread cubes.

3. in a medium mixing, bowl stir together eggs, mi”(, salt and pepper. Four over bread cubes.
Covcr and rc?rigcrate for 2 to 24 hours.

4. Preheat oven to 325 bake uncovered for 60 to 70 minutes or until a knife inserted near

the center comes out clean. Let stand 5 to 10 minutes before serving
Jamcs Wa”, USZOO‘H 02195

Maplc-rlum Glazcd Turkcg Brcast

]ngredients:

2 cups red Plumjam (about i1,/2 (1 6~oz.]jar5)
i cup maple syrup

i/4 cup cider vinegar

i T}DSP grated lemon rind

2 TbsP fresh !emonjuice

i tsp. clrg mustard

1 (5-to 5 l/Z—lb.) bone-in turkeg breast

i/2 tsp. salt

6-8 fresh sage sprigs

Bring first 6 ingredients to a boilina largc saucepan over high heat;
reduce heat to mediumJow, and coo‘(, stirring O)Cten, 20 minutes or
until thickened and bubbly Remove from heat. Reser\/e i1,/2 cups sauce;

cool complctelg, cover, and chill. Set aside remaining sauce for basting.
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| oosen skin from turkeg without tota”9 c{etaching skin; sPrinHe salt

evenlg under skin, and care]cu”y arrange 3-4 sage sPrigs on each side of
breast. Replace skinJ and P]ace ’curkey ina ]ightly greased I5-x

9~inc}1 baking dish. SPread i/2 cup maP]c~Plum sauce cvenly over turkey;

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

Bake, covered, at325 f: for i hour; uncover and bake 1 more hour or
until a meat thermometer registers 170, basting with remaining maP]e~Plum

sauce every 15 minutes.

| et turkeﬂ cool to room temperature. Kemove from bai(ing dish; wrap in
P]astic. This reciPe doubles and triPles well for those Family ho]iclags

or leftovers for turkeg sandwiches
Judith Saul, us2002034267
Mustard Crusted Steak

i | ondon broil (3-5 ”35)

) tablespoons coarse or brown mustard

% tablespoons balsamic vinegar

' tab]espoon onion Powder

2 tablespoons extra virgin olive oil

2 tablcspoon basil

Large zip~loci< ]Dag (Freezer bag works best)

Mix one tab]espoon mustard with two tablespoons vinegar, onion Powc{er, olive oi], and
basil. Flace steak into ziP~loci< bag and pour Mixture into bag‘ | et Marinade for about
two hours in re{:rigerator. (Can also freeze and save for a later mea],Just be sure to thaw
in re]crigerator the day be]core.) T}'xe longer the marinating the better, in my oPinion. Now
you can either broil in the oven, gri”, orxcry. l]C Frying be sure to drain grease off. Mix
remaining tablespoon of vinegar with two tablespoons of mustard. When Meat has
reached desired tempcrature/cooking level (Rare, medium, well) (You can make a minor

cutto c}'\eckJ ). (se a spoon or brush to sPreacl half of Mustard/\/inegar mixture onto
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one side of meat. T urn over to cook 1-2 min, sPreacling the other half of mixture onto
Meat, turn over and let that side cook 1-2 min. Remove Meat, and Place upon cutting
boarc], slice into quarter inch wide strips(against the grain) and serve. (Goes great with
mashed Potatoes and a vegetable.

W65169 Mckcownj USZOOZOZ 1721
Next Day ]:ricd Mac & Cheese

LeFtover baked macaroni and cheese, re]crigeratecl for atleast ovemight
i cup a”—PurPose Hour

i teaspoon salt

i teaspoon pepper

I teaspoon cayenne

I egg beaten with 2 ounces water

i cup Panko bread crumbs

Oilfor deeP Frying, Preheatecl to 375 degrees

Cut rcFrigcratccl macaroni and cheese into slices or bite size Picccs.
Season the flour with salt, pepper and cayenne. Dredge each piece through the flour
pepp Y ) p g
and gently tap off excess. DIP in the egg wash and then coat with the bread crumbs.
ow them to rest ror 5 minutes so the crust can set. \Very careru rop into the oil an
Allow th f h Very carefully drop into the ol and
Frg until goldcn brown. Remove to a baking sheet fitted with a rack and rest for 2 minutes

before serving,
Michael McDevitt, (152002022567
Night Before Taco Pake

i lblean (a’c least 80%) ground beef

2 cups frozen bell pepper and onion stir~1cr9 (From 16-0z bag)

I can (] | oz) super sweet HC”OW and white corn (tr9 Grccn Giant}

i can (4.5 0z) chopped green chiles

i Package (1.25 0z) Old El Faso 40% less sodium taco seasoning mix

(this reciPc can casilg be too saltg for some so you want to find ways
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to cut it)

ijar (8 0z) taco sauce

% cups coarsely broken white corn Cl’liPS (about 5 o0z)
2 cups shredded Mexican cheese blend (about 8 oz)

1) Sprag ai2x8"(2 quart) glass baking dish and sheet of foil (largc enough to cover the
&ish!) with cooking spray.

2) ]ﬂ a 12" nonstick si(illet, cook the ground beef over meclium~high heat until beefis
thorough]y cooked. Jtis usua”g about 5-7 minutes and drain the grease.

3) Stir in the bell pepper and onion stir—Frg, green chiles, and taco seasoning mix. ook
for 5 minutes, stirring Frequentlg, until the peppers and onions are tender. Stirin the taco
sauce and remove from heat.

4‘) Spoon half of the beef mixture evenlg in the bottom of the baking dish. Cover with 2
cups of the chips. Sprink]e 3 /4 cup of the cheese over the chips. 5poon the remaining
beef mix evenly over the cheese.

SPrink]e with 1 cup of the cheese. TOP evenb with the remaining chips. (over the bakir\g
dish tigl‘wtlg with the Foil, sPrayecl side clown, and re{:rigerate at least 4 hours or ovcrnight
5. When rea&g to bakc, heat the oven to 375 degrecs ]: Bake the casscrolcJ covcreclJ 20
minutes. (/lncover, sprinHe with the remaining 1,/4 cup cheese. Bake uncovered for 5 to
1O minutes Ior\ger or until the casserole is thorough]y heated and cheese is melted. Cut

into squares.

Garet Pleddynn, (152002023605

Not Chicken FPaillard

] don't rca”y know what to call this. Wl’xcn ] was taught how to make this c!ish, my girlxcricnc!
called it C}nicken Fai”arcl, but it's not. Whatever it is, low calorie and very tasty.

i Chicken Preast

i Can Black Olives (or Green, or half black and half green. Whatever)
| Fackage of Cherry Tomatoes

APProx 8 oz mushrooms

i Can of Ar‘tichoke [Jearts

1,72 Medium Onion, Choppcc{.
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APProx 5 oz pasta (Pre,]cerablg whole grain).

Fut athree tab]espoons of olive oil and a tablespoon of butterinto a large deeP pan and
bring to heat at Meclium~High. Fut the ChoPPed onions in FirstJ these will take the Ior\gest
to cook. You will want the onions Fu”y cooked througl‘w (wl'len you bite thcm, tl'lcg should
*not* crunch). While thcg cook, chop up the chicken and add to the pan, until the chicken
is gullg cooked (t}'\is should take ten minutes or 50, depending on how thin you choppec‘
your chic‘(en). Once the onions are getting close to clonq Put in the rest of the
vegetab]es in. Stir while these cook. As the vcgetablcs cook, theg‘rc going to give off
somejuices and mix with the butter and olive oil. You can add more butter or olive oil to

taste. TI’!C veggies will only need to cook another five minutes or so.

ME_ANWHILE_, bring a pot of water to boil and cook the pasta, Fo”owing directions
on the box. You can use any type of pasta. | PreFerFettuccinc with this dish.

Once both the Pas’ca and chicken/vcggie mec”eﬂ are coo‘(ed, add the Pasta to the pan,
stirring. The excessjuices will coat the pasta. Acld a little bit at a time to make sure you

don't Put more Pasta in than you have sauce for.

One final note. The ratios of vegetables in this dish are very much a thing of taste. ]1C
you like mushrooms, put more in. ]Fﬂou like artichokes, more of those. This is a dish you

can easilg make your own. Serves 4.
Zacharg Shu{:ord, u52005075 745
Ol 53[1535:: Fasta

ilb Fermc Fasta

s b Fork Sausage Iinks, sliced

i med red sweet pepper med chopped long
i med 96]]ow bell pepper med cl’xopped long
9 tbsp virgin olive oil

2 ’cbsp fresh Iemonjuice

I tsp fresh Parsleg, choPPecl

3 tsp fresh oregano, Cl’IOPPCd
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Sa]t and fresh black pepper to taste

6 cups water

Bring water to boil in large pot and then add the pasta. Boil pasta until firm bust sPringg‘
Whi]e the pasta is cooicing add i tbsp to a sauce or]crying pan and allow to heat while you
chop the sausage links and then add them to the pan, cooking until half done. Now add
the clnoppecl red and 3e”ow peppers. Cook until the sausage is done and the peppers

are no longer as )Cirm.

Once the Pasta is cooked remove from heat, and turn the heat off. Strain the water from
the Pasta and then return the Pasta to the Pot and Place on cooling burner. Add to the
pot the sausage and peppers and then the remaining, ingredients of 8’:}35!:) olive oiL 2 tbsP
lemonjuice, Pars(eg and oregano. T um the ingreciients to mix the sauce and add the salt

and pepper to taste.

Cook time 20mins, serve on a warmed Pia’ce‘ SCWCS 4, at least in my house
ChristoPher A Treeman, (152007070262

Penneina ]:cta Cream Sauce

* 1 Piﬂt heavg whiPPing cream

* 2 ths flour

«11b F’crme Fasta

«11b deshe”ed/deveinecl slﬁrimP

* f:eta Chcese (aPProximately 24 oz)
* \White Wine (] Prcxccr mcad)

* sPices

i ) Tlﬁe Fenﬂe‘ Cook itjus’c slightlg al dente. Se’c aside and ‘(eep warm.
2.) Mcit feta cheese (approximatc!g 8 oz) in a sauce pan with 2-3% tab!cspoons of buttcr,
stirring constantlg. Tlﬂis should turn into a very thick g00, if its not thick, add more feta.

Hcat should be on Med~Low
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5) Adci cream, slow]y, stirring Cons’cantiy. Ti‘:e amount needed will depenci on how strong
you want the sauce, and how much you want. (More cream = More Saucc but a sligi'itiy
more diluted Fiavor)

4) Continue stirring sauce, adding more feta cheese to taste. ] Preicer the richer tangy
taste of the Feta, SO ] use a lot more of it.

5) Add a little bit of flour as you continue stirring, as a thickening agent. A sifteris your
best friend on this part, to avoid clumping, whichis a Pain to break down.

6) Set aside. ]t’” stay warm for a bit yet.

7) Ti’lé si‘nrimP is simplg sautéed in white wine, until done. Some seasoning works well with
it, ]‘vc Pcrsona”g found rosemary and oregano to both be quite excellent matches for it.

Lay chicken Pieces on top of pasta, pour sauce over top. Serve up with some fresh

baked bread.
Erad HCiCi’!G”DCCi’I, USZOOZOZ 195%

Fcrnil {(Roast Pork)

]ngredients

i 8-10lbs. FEKN]L (Fork Si'ioulcicr>
i Big head of garlic

Adobo to your taste

2 Teaspoons oFground black pepper
i Tablcspoon of olive oil

i Teaspoon Oi: crusiﬂed oregano

Directions

. Start bg Prc~i'veating your oven to 350

2. Sit down and Peel all the gariic

3. Wash the Pernil with cold water and sPrinHe some adobo to your taste. For a better
1qavorJ scason the nigi‘:t before. Maice stabs (about i inch wicie) SO you can Put the
paste like mixture in them.

4. Mash the garlic to a paste and add the oregano and pepper.

5. Aicter the gariic and pepperare well mixed, add the olive oil and stir with a spoon to
make a paste like mixture.

6. Fiacc about 1 teaspoon of the paste into each hole of the Pernil.
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7. (overthe bottom o?your baking pan with aluminum foil and P!ace the Pernil on top.

8. overthe Pcmil well with aluminum foil so it will come outjuicg, not drg. (ncoverit
for the last i 5~ 20 minutes on a l’ligl—\ setting for some cruncl—ry nchicharron® skin.

9. Bake for4 to 5 hours at 350¢°. (Thc time c{epencls on your oven. Check itin3'
hours).

10. Sit down and relax.
Guillermo Velasco, (152006037455
Pizza Joe's

2 lblean (a’c least 80%) ground beef

2 med onions, choPPed (about i cuP>

i/2 cup choPPed green bell Pepper(‘i/?_ of a medium)
2.jars (14 oz ea) Pizza sauce

i Pack (».5 0z) sliced Pepperoni, c}nopped (about 34 cup)
I teaspoon dried basil leaves

i/2 teasPoon dried oregano leaves

18 sandwich buns, split

2 cups shredded mozzarella cheese (Z oz)

i ]n a large ski”et, cook the ground beef and onions over medium high heat for 5 to 7
minutes, stirring Frcc]ucnt]g, until the beefis tlﬂorouglﬂlg cooked. Drain the grease.

2. Sprag a’i/2to4 quart slow cooker with cooking spray. Spoon the beef mix into the
slow cooker and stir in bell pepper, Pizza sauce, PCPPeroni, basil and oregano.

Optionalz ] have kept this in a very 1arge and cleeP skillet rather than the slow cooker, and
it turned out fine.

3. Cover and cook on low setting 4 to 6 hours. ]gyou use a skillet, you will want to cover
and cook on low at least 45 minutes for the flavors to blend and for the vegctables to
soften.

4. Spoon the mix onto the buns and toP with about 2 tab!cspoons of cheese or you can

use sliced mozzarella slices i)cgou choose.

(Haret B]eddgnn, (152002023605
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Pork with Fincapplc Salsa Serves 6

% tablespoons light brown sugar

2 tablespoons Dﬂon mustard

I teaspoon Paprika

1.2 teaspoon ground ginger

i Pork tenderloin (about ii/2 Pounds) trimmed
I cup diced PineaPPle

i/4 cup Pineapplejuicc

i/% cup Fincly choppcd red or green bell pepper
i/4 cup sliced green onion

i/8 teaspoon crushed red Pepperﬂake

I. Freheat overto450. In a s small bowl, combine 2 tab]espoons of brown sugar, mustarcl,
Paprika, and ginger. Mix well.

2 Tie the Pork at intervals with kitchen twine. Hace on the rack in a broiler pan; sPreacl
evenly with half of brown sugar mixture. Roast for 15 minutes

3. 5pread Pork with remaining brown sugar mixture; roast until a meat thermometer reads
160, about 20 minutes.

4. ]n a medium bowl, combine the remaining brown sugar, PineaPPle, PiﬂeaPPlejuice, bell
pepper, green onion, and Pepperﬂakes‘

5. ] ransfer Pork to a serving Plat’cer; let stand for 5 minutes. Remove and discard twine.

Slice and serve with salsa.

Jamcs Wa”, USZOO‘H 02195
Primo Manicotti

* Manicotti Noodles.
* Cream Cheese

* Ricotta (heese

* Farmasagne Cheese
* Spinach

* Butter

* Minccd Garlic
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* |talian Sausage

* Hamburger Meat (Lean)
* Tomato Sauce

* Tomato Faste

* Sa]t

* Seasoning

i) B]enc{ together, with a mixer, the three cheeses. (Cream cheese may be softened in the
microwave carcFu”g). Cover and set aside. Do not re]crigeratc, as it will be too stiff to
work with.

2) Saute spinac}'\ in butter with minced garlic, usingjust a Pincl—] of salt. When cooked,
drain and P]ace ina scparate bowl. (Cover and set aside.

5) Mix two to one paste and sauce. Adding water as needed to a desired consistcncy‘
Season to taste. | PreFer thicker lﬂcavy sauces so use a bit more paste to achieve this,
and then a lot more flavor. [~ ven a little salt will bring out garlic taste, so use sparinglg.

4) Over medium hea’g slowly cook the ground beef and ]talian sausage, seasoning to
taste. Drain well and set aside.

5) Mix (heese Fi”ing, spinach, and (Ground beef in a largc bowl, and set in regrigcrator
for about one hour to regain consistencg.

6) During this time, boil manicotti noodles to a nice al dente. Coo] them in cold water,
adding ice. (This hc]Ps iceep the noodles firm cnough not to tear, which theg do oh so
easilg when being stuffed).

7) Stuff noodles with the Fi”ing. FPoura lager of sauce in the bottom of a baking pan, and
then begin laying noodles down. Add sauce on top, a second iaﬂcr can be done. TOP
with sauce and sPrinUe with parmasagne cheese.

8) Pake in oven at 350 [ for 45 minutes. Serves a ton, reFrigerates well. Reheat in oven

or microwave.
Brad r‘]eichelbech, USZOOZOZ 1953

Puerto Rican Arroz con Gandulcs (Rice with Figcon Peas)
2 cups Iong or short grain rice (rinsed)

31/2 cups of boiling water
ii/2 cups of chorizo (sliced bite size)*
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2 Tablespoons of sofrito

1 6 ounce can oFganclules (Pigeon Peas)

2 tablespoons of a]caparrado without liquid
one Packet of Sazon with achiote

4 ounces of tomato sauce

2 Tablespoons of oil

Salt to taste

]n a Dutch oven pot with lid Frg the chorizo in olil. Aclcl the tomato sauce, a]caParraclo,
sofrito and sazon to the pot and stir together. ook at medium heat for 4 minutes. Add
all other ingredients except the salt, pore the boiling water into the potso the rice is
submerge one inch below the water. Start with | teaspoon of salt stir and keeP adding
and mixing well until you are satisfied with the taste. Don’t cover yet, let the rice absorb
the water. Once absorbed stir gent19 from bottom to toP, cover and turn the heat down to
low. Stirring once in between cook for 25 to 30 minutes or until the rice is tender.

Guillermo Velasco, (152006037455
Quick E asy Chili

2 Ig can tomato sauce

4 sm. Can tomato Paste

i lb. grouncl beef

i tablcspoon onion Powdcr

i tablespoon garlic Powcler

i tab]espoon oregano

I teaspoon basil

2 tablcspoon ]talian seasoning
i tablespoon chili Powder

2 medium cans red kidneg beans (drained)
| ]arge can stewed tomatoes

2 small cans/jars sliced mushrooms (drained)
Brown groun& beef in 4 quar’c Pot and drain grease. Acld stewed tomatoes, mushroomsj

and kidneg bcans, stir and heat 3-4 min. Add tomato sauce, paste, and seasonings (onion
Powdcr, gar!ic Powdcr, etc). Stirwell. [Heat to simmering,/even bubb!ing for 5-6 min.
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Water can be added in quarter cups until your Personal desired consistency is reached. ]

Prepcr thick, but you're the one cooking Sl Rccipe can also be Prepared meatless.
Wesley Mckeown, USZOOZOZ 1721
Quick Easy Curry (M Yy favorite)

2-3 Ib. chicken or steak

i-2 small onions

i Package sliced fresh mushrooms (or whole that you slice)

i Packagc of (Golden Currg Sauce Mix(Mild, medium, or hot)

2 tablespoon gariic powcler (orfresh minced garlic)

i Packages frozen mixed vegetab]es of choice (] use broccoli, carrot, and cauliflower

blend)

2 cups water

Feel and Slice onions into wedges. Slice Chicken or steak into s’criPs‘ Brown steak or
chickenin large Frging pan or Wok, and drain grease. Add onions, mushrooms, and gar]ic.
Simmer until onions soften and fall apart. [f blend bcgins to &rg out add remaining, | cup
of water. Add frozen mixed vegetables. Simmer until vegetables sogtened/cooke&. Add
Package of Go]clen Currg Mix and remaining cup of water. Stir until curry mix melts
cvcnly into mixture. Serve over rice or noodles of choice. chipc can be casiig

clouble&....] alwags do because it's damn goo&
Wesleg Mckeown, USZOOZOZ 1721
Kangc ToP Ribs

2 Pouncls Countrg~stg]e Pork ribs, trimmed
I cup chicken broth

i medium 9c”ow onion, clﬂoPPed

i/% cup ketclﬁup

) tab]espoons water

i tab]espoon soy sauce
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i tablespoon frozen orangejuice concentrate, thawed
| tablespoon Dﬁon mustard

i tablespoon Firmlg Packed brown sugar

| tablespoon chili Powcler

i.[Heata large skillet over medium-heat for 1 minute. Add ribs; cook, turning Frequcntlg
until well browned on all sides. T ransfer rips to paper towels to drain. WiPe fat from
skillet with paper towel.

2. Return ribs to skill. Add broth bring to a boil. Cover, reduce heat to medium~low, and
simmer for 20 minutes.

3. Wl—n']e Ribs are simmering in a small bowl, combine onion, ketchup, water, soy sauce,
orangejuice concentrate, mustard, brown sugar, and chili Powcler. Mix WCHJ add to skillet.
4. ]ncrease heat to medium. Cook, uncovered until the sauce is slight]y thic‘cenec{, about 7

minutes. Flace the ribs on a serving dish and serve immediate!g.

James Wall, (152004102195
Russian Stroganoff

i -2 lbs stew meat or cut up steak, cube bite size
I teaspoon olive oil

i med size onion - diced
2-3 garlic cloves

i can mushrooms

Lowergs Seasoning Salt
Worcestershire sauce

I can tomato sauce

i 16 oz container sour cream
Flour

]ron skillet

| cup water

i Pkg Med wide egg noodles

Fourﬂour and some seasoning salt into a bag, toss in steak cubes and coat steak in flour

Dice onion and gar]ic, brown in skillet with oil, remove and set to side
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Aclcl steak cubes with a bit more oil ancljust brown sides
Add the onion and gar]ic back in after all steak is done
Ac]d mushrooms, tomato sauce, water

Aclcl Worcestershire sauce and seasoning salt to taste

Reduce heat and simmer uncovered for about 30-45 mins, stir occasiona”ﬁ so not to stick
]n large Pot cook egg noodles, then drain
Addi/4-1,/2 of sour cream in f)troganmcxC mixture and stir well

Four Stroganoﬁ: mixture over noodles and serve

Deb Clark, (152002022584
Sausage Zucchini [rittata

8 ounces fresh turkeg sausage, sliced

2 cups unPecled zucchini, shredded

2 sca”ions, sliced

i tablespoon fresh basil, minced

I teaspoon [talian seasoning

i/% cup lneavg cream

4 large eggs

4 ounces cream Cheese, cutinto 1,/2 cubes
| cup shredded mozzarella cheese

i CUP slﬁredded sharp c}‘xedc!ar CI’ICCSC

Freheat oven to 325. SPrag an 8 inch Pie pan with cooking spray. PBrown sausage drain
well and sprcad over the bottom of the pan. TOP with zucchini, then scallions and
seasonings.

Whisk eggs and cream slight]g, then pour over sausage mixture. Sprinkle cream cheese
cubes on top then mozzarella and cheddar. Bake for 45 minutes or until a knife inserted in

the middle comes out clean. Serve Warm

James Wall, (152004102195

91



.5campi Provencale (serves 6)

2 lbs shrimp, Peeled and deveined
salt and pepper

dash of Paprika

2 cups Scampi Putter

Juice of 4 lemons

(oPtionaI: fresh mushrooms, slicecl)

Preheat broiler to 350. Flace shrimp in shallow oven prooF baking dish !argc cnough to
hold them in one lager. Salt and pepper to taste and sprinuc with Paprika Brush sl—rrimp
with scamPi butter and Iemonjuice‘ Fut under broiler for aPProximatelg 15 minutes or until
cookecl, brushing often with scamPi butter and lcmonjuice (be careful not to let the shrimp
overcook). | ransfer shrimp and any melted butter left in the panto a hot serving Platc.
Four on the remaining, butter and serve imme&iate]g (Prmcerablﬁ with bread orgarlic

bread).

5campi Butter:

ii/4 cups butter

| tablespoon shallots or green onions, choPPecl

2 cloves garlic, crushed

i.2 tablespoon Parsleg, Fine]g choppcd

i tablespoon salt, and a little pepper

SOFtCH butter at room temperature. Add green onions, gar]ic and Pars]eg, and mix with

but’cer, salt and pepper. Chl” until reaclg to use.
Jon Noble, (152003041492
Seafood Paella

~1/31bof shrimp, Pcclcd (save the shells for broth)
- pinclﬁ of saffron threads

- salt to taste

-1/4 cup extra-virgin olive oil

-1,/31b sca”ops (or calamari)
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- 1,/2 onion, grated on the largest holes of a box grater

-6 garlic cloves, pcc!cd

l

i ripc tomato, halved and grated on the largest holes of a box grater (discard the skin)

1

i1,/2 cups medium grainrice
- 8 small mussels and/or clams (1,72 Ib), scrubbed

i lemon, cut in wedges for garnislﬂ

]r\ a medium saucepan, boil » i/2 cups of salted water. Add shrimp shells and simmer,
coverecl, for about 10 minutes. Mcanwhilc, toast the saffron threads gentlg (in a drg
skillet or toaster oven), and crush the threads (back of a spoon, or mortar and Pest!c).
Strain the broth and return it to the saucepan. Add the saffron Powcler and salt to the
broth; it should be well-seasoned with salt.

|na 14-inch Pae“a pan (or similar), heat the oil on high. Meanwhile, pat drg the shrimp and
sca“ops/calamari. W}'xen the oil is l‘\ot, sauté the shrimp and sca”ops until almost cooked
’chrough (about a minute). Transncer to a Plate and set aside. Recluce the heat to medium
and sauté the onion and garlic until the onion softens (a}pout 5 minutes)‘ Add the tomato,
season with salt, and sauté until the mixture (called the sofrito) has darkened and is a thick

Purée (iO to 15 minutes).

Mcanwhilc, bring the shrimp~sa!t~sagron broth back to a simmer. When the tomato-onion
sofrito is reaclg, add the rice to the pan and sauté until the rice loses its opaqueness
(about i minute). Jncrease the heat to mec;iumJ'ﬁgH Four in? cups of the simmering
broth (reserving the remaining 1,2 cup) and stir or shake the pan to evenb distribute the
rice in the pan (Pregerably, do not disturb the sofrito caramelized on the bottom of the
Pan). As the ]iquid comes to a boll, arrange the mussels/clams in the pan, submergimg
them as much as Possible below the level of the liquicl. [From this Point on, do not stir the

rice.

Cook the Pae”a on medium%igh, rotating and moving the ban over one or two burners to
distribute the heat. \When the rice begins to appear over the liquid (8-10 minutes) reduce
the heat to medium-low. Continue to simmer, rotating the pan as necessary, until the
liquicl has been absorbed (about 1O minutes more). T aste a grain of ricejust below the
top lager; it should be al dente (firm, but cooked so as to not be hard). [f the rice is not
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c{one, but all the liquid has been absorbecl, add some more of the broth and cook a few

minutes more.

Arrange the shrimP and sca“ops/ca]amari in the pan. (Cover the pan with aluminum foil
and cook gent]y for another 2 minutes to hclP ensure the top lager of rice is evcn]y
cooked. With the foil still in Place, increase the heat to medium~high and, rotating the pan,
cook for about another 2 minutes, causing the bottom lager of rice to caramelize into the
sofrito. The rice may crackle somewhatJ but if it starts buming, remove the pan from the
heat immediate]y‘ | et the Pae“a rest off the heat, still coverecl, for about 5 minutes.
Remove the foil and have People either serve themselves from the pan, or eat clirect]9 from
the pan, starting at the Perimeter and working towards the center, squeczing lemon to

their Portion/section if theg choose.

|n addition to lemon, alioli (a garliolemomoi] mixture) is extreme]9 good sprinkled onone's
serving of Pae”a. T o make alioli, add a few cloves of choppec’ gariic and a large Pinc}" of
salt to a mini food processor or Henc{en Processing until very fine and clrizzling with olive
oil to achieve a thick, mayonnaiseJike consistcncy. Thcn add lemonjuice to taste,
continuing to mix. T ransfer the mixture to a ”Pourable“ container or gravy boat for guests

to serve themselves as desired.
Jon Noble, (152003041492
Secret ]ngrcdicnt Chicken Tcriyaki

2lb Boneless chicken breast

i/2 cup teriga‘ci sauce

) tablcspoons soy sauce

i/4 CUP Strawberrg or Raspbcrry Freserves
i1b mixed stir~Fr5 vegetab]es

i Pox instant white rice or lo-mien noodles

i. Cut chicken breast into 1,72 inch cubes.

2. ]n a medium sized bowl mix i/2 cup teriyaki sauce, 3 tablespoons soy sauce and 1/4
cup Strawberry or Raspberrg Freserves until well dissolved

3. E_mptg 1,/2 of the bowl of sauce into stir~1cr9 panor wok.
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4. r“]eat sauce on medium heat until simmering,.

5. Add chicken and cook until firm but not Fu”g cooked aclcling additional sauce as
needed to Prevent sauce from buming.

6. Add 1 Ib. 5’cir~1cr5 \/cggies and cook until tender aclc{ing sauce to avoid evaPoration.
7.1 _ower heat to medium-low and simmer uncovered for approx. 15 minutes stirring
occasiona”g‘ Sauce should caramelize and near19 burn to bottom of pan.

8. Frepare Kice or noodles as instructed on box.

9. Four chicken and veggies over white rice or lo-mien noodles and serve hot. Erjoy!

Warningl Must watch saucepan while coo‘cing to avoid ruining pan due to burnt sauce

from evaPorationl

JT T remaine, (15200507581 1

Sesame Noodlcs with Thai Peanut Sauce

i Ib. vermicelli or thin sPaghetti

% TbsP dark sesame ol

4 green onions, cutin 1,/2 inch Picccs
i (1 inch) Piece ginger root, Parecl and quar‘tered
i/% c. peanut butter (Plain or chuni(g)
1/4 c.soy sauce

i/4c. tap water or chicken broth

i Tbsp. rice or white vinegar

i T}DSP salad ol

2 TbsP sugar

i/2 tsp. crushed red pepper

ook spaghetti as directed; drain and rinse with cold water. | oss with 2 taHesPoons
sesame oil (tl‘nis dish can be served cold or hot). Do not rinse with cold water hcgou want a
hot dish,just drain. |n food processor, Finclg chop gar]ic, green onions and ginger. Add
remaining sesame oil and all ingredients. Frocess until t}‘norouglﬁlg mixed. TOP cach serving

of vermicelli or sPagI'\ctti with amount of desired sauce. Can be SPng.
Steve /elenty, (152005043238
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Shc“s with Grilled CI'u'ckCn and Mozzarella

* (Coarse salt and ground pepper

* Vegctable oil, Forgrates

*11/2 Pounds chicken cutlets

* 8 ounces medium pasta shells

* Pin’c cherrg or grape tomatoes, halved

* 4 ounces fresh mozzarella chcese, cut into i/‘%inch cubes
*1/2 cup fresh Parslcg, cl’moppcd

*1/4 cup grated Farmesan c}'xeese, Plus more for serving

*2 ’cablespoons butter

i Bring a largc pot of salted water to a boil for pasta. Meanwl‘lile, heat gri” to mcdium;
ligl—]’dy oil grates. SCason chicken with salt and pepper. Gri“ until cooked tl—n‘ough, 2to?
minutes per side. Remove from gri“, and cut into thin striPs, halving if long‘

2. Cook pasta until al dente, according to Package instructions. Keserve i cup pasta
water; drain Pasta, and return to POt‘ Add clﬂickcn, tomatoes, mozzare”a, Parslcg,
Farmesan, and butter. T oss to combine. Add reserved pasta water a little at a time to
create a sauce that coats shells (Hou may not need all the water). Serve with more

FParmesan.
Guillermo Velasco, (152006037455

5]1rimp Alfredo

16 oz Alfredo Sauce

8 oz Fasta

| Babg SPinach Salad Bag
i,/2 |b shelled, tailless Shrimp
i Pinch Dillweed

2 Pinches Red Fepper

i Finclﬁ Thgme

i Teaspoon [resh (Garlic

i Can Artichokc [Hearts
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Heat AIFredo Sauce in medium pan (5ou can use store bought or bug your own). As it
heats, begin adding Babg SPinach leaves. SPinacH will wilt as it is heats up (this will
make the sPinach MUCH smaller than when you first add it). Continue aclcling until

your pasta is about 1,/4 SPinacH

Meanwhile, add three tablespoons olive oil and one ’cablcspoon of butter to pan at
medium high heat. ]n pan, add Gar]ic, DIH weed, Red FCPPCr’ and Thyme‘ Add SErimP,
and stir so that sPiccs coat. A”ow shrim[:) to sauté for about five minutes, then add
artichoke hearts. Once shrimp is bcgirming to brown, PourAlFredo sauce into pan with
shrimp and artichokes.

Mcanwhilc, bring pot of water to boil and cook pasta, Fo”owing directions on carton.
Once pasta is done, add to shrimp Alfredo alittle bit at a time. Make sure you do not
add too much Pasta. You want there to be enough Al\crec}o sauce to coat the ingredicnts

we“, and not be too thinned out.

Jerod Shuford, (1520071215887
5hrimp and Olcra Gumbo

4 lbs fresh okra

3 Ibs Pcclcd slﬂrimp

i large c%opped onion

i large can Rotel tomatoes

4-6 cloves oFgarlic, minced

2/ cup oil

salt

red and black pepper, other spices to taste (] Pr@cer Tabasco, garlic salt and Tong
Chacere’s)

Gumbo [Tile (optionab to thicken and flavor

\/\/ash okra and slice thin. Fut okra in Iarge pot with oil, tomatoes (reser\/ejuice from

’comatoes), onion, and 1 tab]espoon of salt. Cooi( over medium heat until okra congea]s.

Season slﬂrimp with salt, red and black pepper (and other sPicc:s) while okra cooks. Acld
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i1,/2 ga”on of water andjuice of tomatoes to okra mixture. Simmer okra in water for one
hour. Add shrimp, bring to boil, lower heat and simmer 20 minutes more. Season to
taste, and Fi]é to taste and thickness.

Serve over white rice, or add rice and water dircctlg with shrimP to cook rice in the gumbo

mixture and serve togetlﬂcn Pest served with gar]ic bread.
Jon Noble, (152003041492
5implc, ComBeefand Cabbagcl

Large Fot and/or Crock Fot

One Corn Beef Brisket (Your choice on size but make sure it has a little fat on it)
One bag of small Dutch Ye”ow Fotatoes (Or any otheryou might like)

One Largc Sweet Onion

Onc small bag of Sman Carrots (] use 5naci< Bags)

About 5 stalks of Celery

Flace the Corn Peef in your Largc Fot. [Fill the pot with water till it's about an inch or 2
above the Corn Bccmc, but no more than a few inches form the ’coP of the Po’c. Fut on the
stove and bring to a boil. Then turn down the heat to low. ]Fgou choose the Crock Fot
version, do all of the above and start it on the high heat setting for the first hour, then turn
it down to the low heat setting, but not on simmer.

NOTE - The Corn Peefs norma”g come with a Season Pack. ]Fgours does, cut it
open and pore the contents into the pot when you first put the Corn Peefin the pot. [f
it does not, ] usua“y use garlic salt, lemon pepper, and E_verglacles seasoning, which ] rub

into all the surfaces of the Corn BCCF.

| et this cook on Medium for about 4 hours before a&ding the other ingredients. The
longer the better, though l norma”y let it go for about 50ré hours mgse]]c.

About an hour and ' before you are rcaclg to eat, you will need to add the other items.
Make sure to pre~was}1 them very carmcu”g, esPeciaHg the Ceierg, which can get clui’ce
&irtg or gritty.

Take the Carrots ancljust clroP them into the pot.
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Take the Onion, Pceling the Skin og, and dice to the size you like. ] Prc{:er Pee!ing it and
dropping it in whole and ]etting it cook that way.

T ake the Potatoes and cut them into quarters and c]rop them in.

Then cut the Celcrg into about %4 inch sections and throw them in too.

ANOTrﬂ E_K NOTE_ — When you go to cut the Com Beelc, remember to cut against
the (Grain!

John Jag, (152006088270
5Pag|1ctti with Mcatba"s

]:or Toma’co Sauce:

I can (] Ib. 19 oz.) tomatoes
% cans (6 oz. each) tomato Paste
2 2 c. water

I onion, minced

i clove garlicj minced

s 1b. salt Pork, minced

2 tbsp. olive oil

2 tbsp. choppecl Parsleg

2 tsP. salt

2 ’csP. pepper

i tsp. sugar

V2 tsp. dried oregano

| bag leaf

4 c. rated armesan or omano cheese
g

]:or Meatba”s:

s b grouncl bee]c, veal, and Por‘(
2 eggs, beaten

i tsp. salt

Va tsp. pepper

Va tsp. dried oregano

i/%c. gratecl Farmesan cheese
2 tbsp. choppec{ Parsleg
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Y C. Finc, drg bread crumbs
(ooked spagl—\etti, any stgle

Combiﬂe tomatoes, tomato paste and water. Bring to boil. Sauté onion, gar(ic, and salt
Pork in hot olive oil. Add to tomato mixture. Add remaining ingredients except cheese,
and simmer, covere&, for about i hourJ stirring Frecluently. Combine all meatball
ingrec{ier\ts and mix thoroughlg with hands. Shape into balls. Add to tomato sauce and
simmer, covered, about 40 minutes, stirring occasiona”y. bcgore serving, stirin the 4 c.

grated cheese listed in sauce. Pour over hot cooked spaglﬂetti..

Robert Daniels, USZOO7070§ 35

5Pccdy Chicken and f)roccoli

i 1,2 |bs boneless skinless chicken breast, cubed
2 c Broccoli florets

| tsP soy sauce

i/2 tsp gar]ic Powder

35/4 ¢ chopped onion

i/2c chicken broth

i cfresh bamboo shoots

5 oz sliced water chestnuts

]n a large sauté pan heat chicken broth. Add soy sauce and garlic Pow&en Add the
chicken and cook until no longer Pin‘c (about 1o minutes). Add the onion, brocco]i,
bamboo shoots, and water chestnuts and continue cooking until broccoli and onions are

softened (about 5 minutes). 5erve over rice
James Wa”, USZOO‘H 02195

5Picg Glazcd Mcatloamc

3/4 c. spicg ketchup (i{:gou can't find this, stir | tsp hot pepper sauce into ketchup;
i 1,/21bs.lean grouncl beef
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3/4 c. Packaged seasoned breadcrumbs
i/4c. grated FParmesan cheese

i/2c. Fine]g cl—xoppe& onion

| large egg

ii/2 T}DSP Worcestershirc sauce

2 tsp. minced garlic

i tsP. salt

i/2 tsp. ground pepper

To ease removal of the meat loaf from the cooker, fold two Z+”~in-!ong Pieces of
aluminum foil in half ]cngtl—xwise, then in half lcng’chwise again. F]ace strips across each
other, Forming a"+" in bottom of 5-quart or ]arger slow cooker. Frcss striPs against inside
of cookcr, letting ends hang over the outside. ]n a large bowl, mix 1,/2 cup kctclﬂup with
remaining ingredients until well blended. Forminto a TXx41,/2 x 2-in. loaf. F]acc in cooker;
spreac! top and sides of loaf with remaining, 1,/4 cup ketchup. (Cover and cook on I—iigh 4
hours or onlow 8 to 10 hours, or until a meat thermometer inserted in center of meat loaf

registers 160 degrces I
Steve Zelenty, (152005045238

5tuFch Fork Chops

) tablcspoons butter

i small 3e”ow onion, )Cinelg clnoppccl

I cup cooked white rice

3/4 cup chicken broth

i/4 cup shredded part skim mozzarella cheese
i/4 cup part skim ricotta cheese

2 tablespoons grated Farmesan cheese

| tablespoon fresh thyme, ChoPPed

4 boneless center cut loin Porl( chops
i ]n a medium ski”et, melt 2 teaspoons of butter over medium heat. Add onion; saute until

soF’cenecl, about 5 minutes.

2. Removed skillet from heat. Stirin Rice. 1,/4 cup of broth, checsc, and thgmc. Mix well.
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3. USing a sharP knife, cut a clecP horizontal Pockct in ecach CHOP. SPOOﬂ rice mixture
into Pockets, clivicling cven!g. Secure openings with toothpicks.
4. Flace that same skillet over medium%igh heat. Add remaining butter and melt. Add

choPs; cook until }Drownecl, turning once about 2 minutes per side. Add remaining broth.

Reclucc heat to medium; cover and cook until choPs are cooked througl‘w, about 10

minutes.
James Wall, (152004102195

Sun-Dried T omato and Garlic Chicken

4 boneless, skinless chicken breasts

15 garlic cloves

i onion, sliced

I green pepper, sliced

i/2 cup sun dried tomato, not Packe& in oi], clnoppecl
i/4 cup white wine

i/2 cup chicken broth

i/% teaspoon ground black pepper

Rinse and cut all visible fat off of chicken breasts.

Coat a skillet with nonstick coo‘(ing spray (nomcat), and Preheat over medium heat. Mince

2 of the gar!ic cloves, and Placc them in the skillet with the chicken breast in the skillet.
Surround the chicken with the remaining, garlic cloves.

Cook the chicken for 2-4 minutes on each side, or until the chicken and garlic cloves are

browned. Remove the chicken from the skillet.

Lay the onions, green peppers, and tomatoes ovcrgarlic cloves in baking pan (94 §~inc}1).

Arrange the chicken overthe tomatoes, onions, green peppers, and gar]ic; Four wine and

broth over chicken, and sPrinHe with oregano and pepper.
Cover and bake at 350 degrees f: for 25-30 minutes.
Serve chicken breasts with the vegctablcs and Panjuiccs.

James Wall, (152004102195
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T ex-Mex Casscrolc

i b. grounc’ l’lamburger ic. chopped onion

i can tomatoes with green chilies 1 c. elbow macaroni

i c. shredded cheese

Saute !—ramburger and onion in large skillet. SPrinHe salt and pepper if desired. Drain
and return to skillet. Add un-drained tomatoes and one cup water; }Dring to a boil before
adding noodles. StirgCﬂtlg, cover and allow to simmer 10 minutes or until noodles are

tender. Stirin cheese and serve. Sprinuc additional cheese on top if desired.
Robert Daniels, (152007070%%5
T hai Fusion Chili

*2 (14 ounce) cans coconut milk

* A cup fresh minced Ginger root

* 6 cloves gar]ic

7 cup choppcd fresh flat leaf Parslcg

2 teaspoons salt

¥4 teaspoons grourxd turmeric

4 teaspoons grouncl cumin

* V4 cup chili Powcler

*2 Tablespoons T hai curry paste (red)

*2 (14.5 ounce) cans black beans drained and rinsed
*2 <H~.5 ounce) cans kic{neg beans drained and rinsed
* 2 red peppers clﬂoppcd

1 (11.5 ounce)jar 7 Patlﬁs T hai chili peanut s’cirFrg sauce
* Tablespoon sugar

1) Peel the ginger and mince (ﬁnc!g)

2) Peel the garlic cloves and mince (Fine]g)

5) Clean the Parsleg, Pu“ leaves off of stems, and chop (]Cineb)

4) Stir the coconut mi”(, ginger and Parsleg into a deep skillet over medium heat.

5) Stir in the turmeric, cumin, chili Powdcr, curry paste, sugar and salt.
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6) Bring to a slow boil, and then stirin black beans, icidneg beans, and red peppers:
simmer, stirring often, until about 1,73 of the liquid is evaPorated and sauce has thickened.
About 30 to 45 minutes,

7) Cover and let cool for 5-10 minutes

8) Ser\/c with coconut and cl’roppcd peanuts, opt. wedge of lime

Also great over brown rice
Brad Heichelbech, (152002021953

Veal Schnitzel

4 large (6 to 7 ounce) veal cutlets

Waxed paper

| cup flour

Sa]t and pepper

2 eggs

A drizzle extra-virgin olive oil

I cup cracker meal, found near bread crumbs or at fish counter in market
Putter, for Frying

Whole nu’cmeg

Chopped fresh Parsleg, Forgamish

i ]emon, cut into wedges

(Coverwork surface with a sheet of waxed paper. Arrange cutlets with a few inches
between them on paper. TOP work surface with a second sheet of waxed paper. Found
cutlets out to i/‘1~~inc}1 thick using the bottom of small heavg skillet or a rubber mallet.

Heat a large skillet over moderate heat.
Setveal aside and set up 3 c{isPosable Pie tins and a Platc in a row. Place flourin i
disposablc tin and season with salt and pepper. |n the second disposablc tin, beat eggs

with a drizzle of oil and season with salt. | the third disposablc tin, pour out about 1 cup

OF cracker meal.
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Bread veal in flour. Coat the veal cvenlg with egg on both sides. Gcntlg press veal into
cracker meal and rest coated cutlets on a Platc. Ac{cl a drizzle of oil and 1 i/2
tablcspoons butter to the skillet.

When butter?oams, add 2 Pieces of veal and cook 3 to 4 minutes on each side until
golden brown all over. Remove to awarm Plate and grate a little nutmeg over hot schnitzel.
Kepeat with remaining 2 veal cutlets. (Garnish veal with Parsleg and serve with lemon

WCClgCS.

Michael McDevitt, (1952002022567
chctablc Ravioli

1 1/2 tomato, diced

i onion, chopped

8 mushroom sliced

i ’cablespoon garlic, minced

I cup sPinach choPPec{

i/2 cup cottage cheese

2 tablespoon basil, minced

+8 egg less Pot~stici<er shells

fresh ground black pepper to taste

Combine the tomatoes, onion, muslnrooms, and gar]ic ina saucepan. Cook over medium
heat until the mixture is somewhat dry. Set aside to cool.

Combiﬂe the tomato mixture, sPinaclﬁ, cottage cheese, and basilina !arge bowl. Add
pepper to taste

On a cutting board, lag out a single lager of Pot~5tici<er shells. USing a pastry brush,
moisten the e&ges with water. Flace i tab]espoon of the spinaclﬁ mixture onto the center
of each shell. Covcr with a second Pot~stic1<er shell and press the ec{ges together with a
fork to seal. cheat with remaining shells.

ook the ravioli in boiling water for 3-4 minutes. Serve hot with pasta sauce.

James Wa”, USZOO‘H 02195
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chctablc & shﬁmp stin—ﬁy

2 Thsp oil, divided

i 1b large raw shrimP, shell and deveined

2 medium sl'la”ots, sliced

2 cups small fresh broccoli and cauliflower flowerets
i/2 cup medium red or green bell pepper

2/3 cup ]’caliaﬂ salad clressing

ii/2 cup torn fresh sPinac]ﬁ

hot cooked rice or linguine

i ]n a large nonstick ski”et, heat 1 tablespoon oil over mediumJ‘:igh heat. Add s}m’mp and
sha”ot; stir~1cr3 3 minutes. Kemove mixture from skillct; keep warm

2. in same skillet, heat remaining, | tab]espoon oil. Add Broccoli and cauliflower. 5tir~1cr9
3 minutes. (_over (Cook over medium heat 1 to 2 minutes or until vegetab]es are crisP~
tender. Add bell pepper; stir 1Cr3 i to 2 minutes longer until peppers are crisP~tender.

3. Add s}wrimp and any accumu!atecljuices and clressing. Stirﬂcrg until hot and shrimp are

opaque in center. Add Spinaclﬂ; mix well serve over hot cooked rice or linguinc.

James Wall, (152004102195

chgic Pizza

i Pk shredded cheese

i cup grated carrots

i bunch broccoli and cauliflower
i Pk Kanch le mix

I cup Miracle WHP

I 8oz cream cheesc, softened

2 cans crescent rolls

]:Iattcn squares of crescent rolls and press cdgcs togcther to scal, on a cookie sheet.
PBake at 350 for 8 min. or less until brown. Frepare veggies, break up broccoli and
cauliflower into small Pieces. Mix Miracle WhiP, cream cheese, and ranch mix ’cogetlﬁer

and sPreacl on crust, then toP with veggies and cheese.
Angela Richter, (152006118972
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Wcstcrn~5tglc Sparcn'bs Serves 6

3 |bs Pounds of Por‘( sPareribs

Marinade:

i/2 cup ketclﬁup

i/4 cup red-wine vinegar or cider vinegar

2 tab]espoons honeg

| tablespoon soy sauce

i clove garlic, minced

i tablespoon fresh t!—ymc of 1 teaspoon dried
i/8 teaspoon ground red pepper

i.]na largc dutch over, combine ribs and cold water to cover. Bring to a boil over high
}'xeat/ Reduce heat to ]ow; simmer for 10 minutes drain well.

2. while ribs are simmering, prepare the marinade in a large shallow glass or ceramic dish
combine the ketchup, vinegar, honeg, soy sauce, garlic, thgme, and red pepper. Mix well
3. Place ribs in the marinade turning to coat. (over the dish with Plastic wrap; reFrigcrate
for at least 4 hours or ovemig!nt.

4. Freheat oven to 350. Hace ribs onarackina large roasting pan and cook, basting
Frcquent]y withjuices, until browned and tender, about 40 minutes.

James Wall, (152004102195
Zucchini Lasagna

2 medium zucchini

ilb ground beef

i small onion, Clﬁopped

i medium tomato, choPPed
i cup tomato sauce

i Pinc% salt and pepper

| Pinch oregano

i Pinch basil

i/4 cup water
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i cup ricotta cheese
i cup cottage cheese

3 /4 cup gratecl mozzarella cheese

Freheat oven 3507. Cut off stem and blossom end, wash and slice zucchini into thin slice
lcngthwise. saute beef until it loses its color; drain fat. Add onion, tomato sauce and
water, a]ong with seasoning, Simmerfor 10to 12 minutes. |n oblong baking dish, ]ager
zucclﬁini, meat mixture and ciﬁeese, ending with meat and cheeses on top, then bake for 30

minutes or until cheese is bubb!g and go!den brown. Make 4+to 6 servings

James Wall, (152004102195
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\/egctables

Crcolc Z ucchini

2 Pouncls zucchini

i small green pepper — choPPed

i small onion — ChoPPed

i clove garlic —minced

i teaspoon salt

i/4 pepper

4 tomatoes ~- Pee]ecl and choPPecl
2 tablcspoons butter

2 tablespoons minced Parsleg

Cut zucchiniinto i/‘}uincl’v slices. ]n slow~cooi<ing pot, combine zucchini with green
pepper, onion, gar!ic, salt, and pepper. Top with choppcd tomatoes, then butter. Covcr
and cook on !’ﬁgl‘t for about 2 hours or until tender. Sprink]e with chopped Parsleg.

Stevc Zelentg, U52005045258
Green Bean Casserole

i/% stick butter

i/2 cup diced onions

i/2 cup sliced fresh mushrooms

2 cups sliced green beans

% cups chicken broth

| (] o 5/4~ounce> can cream of mushroom soup
i (Z.8~ounce> can [ rench-fried onion rings

Fincl‘x [House Scasoning, recipc follows
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| cup gratecl Checlclar
Frehcat the oven to 550 degrecs ]:

[House Seasoning:

| cup salt

i/4 cup black pepper
i/4 cup gar]ic Powc]er

Melt the butterin a Iarge skillet. saute the onions and mushrooms in the butter. Bolil
green beans in chicken broth for 10 minutes and drain. Add the green beans, mushroom
soup, onion rings, and [Touse Seasoning, to taste, to the onion mixture. Stir well. Four
into a greased i i/2~quar’c baking dish. Bakc for20 minutes, then top the casserole with
the Chec{clar and bake for 10 minutes !ongcr, or until the casserole is hot and cheese is
melted.

Mix ingredients together and store in an air‘tigh’c container for up to é months.

Michael McDevitt, (1952002022567
Green Beans with Orcgano

You may substitute fresh di“, basil, or thgme for oregano. Or substitute dried herbs and
use | Tbsp. instead of 2.

2 1b. fresh green beans, trimmed

i Tbsp butter or margarine

i TbsP olive oil

I medium-size red onion, choppcd

2 Tbsp. minced fresh oregano

i/2 tsp. salt

i/8 tsp. pepper

ook green beans in salted boi]ing water to cover 5 minutes or until crisP~tender; drain.

Flurxge into ice water to stop the cooking process. Drain and set aside.
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F!ace butter and olive oil in a large skillet over mcdium%igh heat until butter melts and oil is
hot. Aclcl onion, and sauté until tender. Rcduce heat to meCJium; add oregano, and sauté

i minute.

Aclcl green beans, and cooi(, stirring oFten, 5 to 8 minutes or until tender. T oss with salt

and PCPPCF.
Judith Saul, (152002034267

Hasl'l Brown Casscrolc

2 Pouncls frozen hash browns
i 2 ounces evaPorated milk
i can cheddar cheese soup

I can cream OF mushroom, chickcn or cclcrg SOUP

i can [ rench fried onions — divided

SPr89 inside of slow cooker with nonstick cooking spray. Add soups and milk and whisk
until smooth. Stirin potatoes and half the onions until well mixed. Sprinuc with remaining

onions. Cover and cook on H]GH 31/2 hours or LOW 6-7 hours. Serve warm.
Steve Zelentg, u52005045258

Hash Brown Fotato Casscrolc

I 10.750z cream of chicken soup
I 8oz carton sour cream

/2 cup butter, melted

V2 cup onion, CHOPPCCJ

i teaspoon salt

| teasPoon pepper

2 Ibs frozen hash browuws, thawed
2 cups (8 oz> shredded cheese

Combine all but hash browns and cheese in a large mixing bowl. Care]cullg stirin potatoes.
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SPoon mixture into lightlg greasec{ ba‘dng dish. Pake at 250 for 40 minutes. SPrinHe

cheese onto casserole and bake for 5 more minutes

Kyie fﬂlarrington, (152008011665

Southern Potato Sauté Dinner
Cooking time, 45 minutes

i b sliced potatoes

i b meat (Pork sausage or chicken are best)
4 tbsP unsalted butter

| tbsP olive oil

V2 cup diced white or 5c“ow onions

4 tbsp minced garlic

Sa]t and Black Fepper to taste

]n a large pan that can be covered add the butter to warm over medium-medium high heat.

Addin the potatoes in a solid lager. On top of the potatoes add the oil onions and
garlic. Fina”g on toP add the meat and cover for 10 minutes.

Return and stir then lower the heat to medium and allow cooking until done.

Serves 4, at least in my house
Christopher Freeman, (152007070262

Spiccd Cauliﬂowcr

i onion, CHOPPCCJ

2 ’cablespoons olive oil

i gar]ic clove, crushed

i/2 teaspoon turmeric

i ’cablcspoon ground coriander
2 cardamom Pocls

i small cau!iﬂower, divided into flowerets
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i/2 cup water, P]us
i tablcspoon water

salt and pepper

Sauté onions in oil in a medium saucepan for 8 minutes. Aclcl gar]ic, turmeric, coriander
and cardamom. Stir over heat for a further 2-3 minutes. Add the cauliflower, turning it
gent]y with a spoon to coat with the onion and spice mixture. Add the water and pepper
to taste. Bring to a boil. Cover and cook gen’cb for about 15 minutes, or until the
cauliflower isjust tender. Shake the pan from time to time to prevent sticking and ensure

even cooking. Checkfor seasoning.

Michael McDevitt, (152002022567
.5Pinac|'1 Casscro]c

2 Packages choPPed sPinaclﬁ, cooked as directed
1.8 oz cream cheese

5% stick butter

1 /8 c. minced onion

5a]t and pepper

%4 c. bread crumbs or crumbled Kitz crackers

Add cheese to drained spinacl’x. Add 1> of buttcr, onion, salt and pepper. Mix well and
put into casserole dish. Melt remainder of butter. Add % c. bread crumbs. Mix well and
sPrinkle over sPinaclﬁ mixture. Bake at 350 degrees for 20 minutes. Hace under broiler to

brown for 5 minutes i desired.
Dawn Hutchinson, (15200707356

5tmcfcd T omatoes Gidc)

4 ]argc Roma tomatoes

i/2 teaspoon Balsamic vinegar

4 anchovg fillets

Fresh Mozzare“a chcese, sliced thin]g
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2 clove garlic, minced

4 tablespoons fresh bread crumbs

Cut toPs off the tomatoes and discard. SCOOP out centers ]eavir\g a shell and season
with salt, pepper and vinegar. Stuff tomatoes with anchovg fillets and cheese. Pake at

%50° in miniature muffin pan for 18 to 20 minutes.

Combine gar]ic and bread crumbs and sPrir\He them on the tomatoes. Drizz]e with oil and

broil 30 seconds to | minute.

Mariano Jimenez, (152007060216

5Unday Morning Potatoes

One Mid to Largc Size Pot
(olander

Frging Fan

Bag of Rcd Fotatoes.
Garlic Salt

(round Black FePPer
Vegetable Oll

Sma” Onion

Take the Potatoes and cut them into quarters or sma”er, so that ’cheg are about quar‘ter
inch cubes. Throw them into the pot and bring the pottoa boil. When you can put a fork
into them and theg fall off theg are done. Another way to know that theg are done is to
look at them and when theg start to look a little transParent. ”Yea, ] know that sounds
odd!" Throw them in a strainer and grab gour]crying pan.

T ake the ]:rging Fan and pour in cnough oil to coat the bottom of the pan, and then add
a little extra. T urn the burner on to medium !’ﬁgl‘t and let the oil get warm. (One way to
check if the oil is done is to take ﬁourpingers and quicklg run them under the sink faucet
and toss a little water into the Frging pan. ]t should bubble and sizzle for a second. Do this
from a safe distance because hot oil sP]ashing onto you hurts!) | ake the onion and dice it
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into small cubes and sauté them quicklg in the oil to add some flavor. Next take the
potatoes and throw them, QK. caregullg slide, them in. Season them light!y with the
Garlic Salt. Tl—xcn with the Feppcr] like to season them a little more. | norma”g use about
% tablespoons of Garlic Salt and then 6 to 8 of pepper. | et them cook in there, stirring
and HiPPing them as you see fit. You want them to take on a nice go]clen coating, Tl’n’s will
take about 20 minutes to finish. Drop into a colander and let the extra oil fall off, and
serve!

NOTE - l like to Fry up a few striPs of Eacon before hand and then add in the oil

before adcling the Fotatoes for that nice bacon flavor.

John Jay, (152006088270

Swiss-Fotato Casscrolc

| bag (Z ”3) frozen southermstglc diced hash brown Potatoes
2 cups shredded Swiss cheese (about 8 oz)

i/4 cup butter or margarine

% tablcspoons a”~PurPosc flour

% cups milk

i teaspoon salt

I teaspoon onion Powcler

i/2 teaspoon white pepper

i/2 teaspoon groun& nutmeg, oPtiona]

i.[Jeat oven to 350 clegrees F and spray a i5x9" glass baking dish with cooking spray.
2. | oss the potatoes and the cheese in the Eaking dish.

3. |nais quart saucepan, melt the butter over medium heat and stir in flour. Cook,
stirring constarxtly, until bubbly Gradua“g add the mi”(, stirring constantlg. Stir in sa]t,
onion Powcler, pepper, and nutmeg. Stir the mix constant]y until it starts to boil. Remove
from heat and pour over the Potato mixture.

4. Bake 55-65 minutes or until the mixture is set and the top is lig!n’c]g browned.

(Haret B]eddgnn, (152002023605
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ch A“ Casscrolc

1.00 can \/eg AH

1.00 c Mago

1.00 ea Small onion

1.00 c Gratecl cheese

1.00 Stickoleo

0.25 Ib Crushed saltine crackers

Mix all ingreclients except oleo and crackers in a casserole dish. Mc]t
oleo, add crackersj mix well. Flace on top of \/eg AH mixture.
Bake at 350 degrees for 30 minutes.

Note: i cansliced or ChOPPCd almonds and/or one small can mushrooms can

be added to \/eg All mixture
Virginia Smith, (152004112313
chctablc Casscroie

i can white shoe peg corn, drained

i can | rench stgle green beans, drained
2 cup Cc!erg, choppcc{

2 cup green pepper, C}‘IOPPCCJ

V2 cup onion, choPPed

/2 cup cheddar cl‘neese, gratecl

/2 cup sour cream

I can Cream of Celerg soup

Mix all ingrec{ients together in a casserole. TOP with crumbled Ritz crackers and 4 stick

butter. Bakc for 45 minutes at 350 degrccs in oven.

Kgle T'iarrington, (152008011665
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Dcsscrl:s

Ambrosia

I 1%-Y ~ounce can frozen Pineapp]e chunks, thawed
| riPe banana Peeled

3 medium oranges, sectioned

I-cup scedless grapes or halved grapes sceded
2/ cup flaked coconut

2 cup ginger ale (oPtionaD

Drain Pincapple, reserving syrup. 5]icc banana on bias; le in Pineapple syrup. Arrange
half of each fruit in bow]; top with half of the coconut, then the rest of the fruit. Four
PineaPP]e syrup over, chill. At serving time, Pourginger ale over and top with remaining

coconut. SCFVCS 4-6

Clay | arrabee, (152002022454

APPlC Cake

1.25 ¢ Qi

2.00c Sugar

3.00 ea E_ggs

2.00ts \/ani”a

2.50c 5elp~rising flour
0.50 ts Salt

.00 ts Cinnamon

.00 ts A” spice

3.00c Chopped app]es
.00 c Chopped pecans
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Mix oil, sugar, eggs, and vanilla.
Add drg ingrec;ients.
Fold n aPPles and nuts.

Bake at 350 degrees for 1 hour or until done.

Virginia Smith, (}S2004112%13
Applc Cinnamon Yogurt

2 cups APP]C Cidcr

i aPPIe - cutinto tiny pieces
| Tablespoorx Cinnamon

| Tablespoon Honey

i/2 cup Plain yogurt

Combine cider, aPPle, cinnamon, and Iwoneg in a medium sauce pan. Bring to a boil over

mec{iumiﬂgh heat, stirring occasiona”g, until the mixture is reduced to i/2 cup. Coo] and

stir into yogurt.
James Wall, (152004102195
Apricot Sours

i/4 oz lemon or]imcjuicc
i 1,/2o0z aPricot brancjg
i teasPoon sugar

i oz orangejuice
Shake, strain, stir

James Wall, (152004102195

118



Banana Nut Loamc

i/%c SEortening

i/2c Sugar

2 E_ggs

i3/4c I:]our

its Baking Powder
i/2ts Baking soda

1,/2 ts Salt

i ¢ Pananas; ripe, mashed

i/2c Walnuts

Cream togcther shortening and sugar, add eggs and beat well. Siﬁt clrg ingredients, add
to creamed mixture altemate]g with banana, Hending well after each addition. Stirin nuts.
FPourinto wc||~greasec§ 4to 6 cup mold. (Cover with foil and tie. Pour 2 cups hot water in
slow cooker. Flace mold on rack or trivet in Pot. Cover and cook on high 2to? hours or

until bread is done. Serve warm or coo], with butter or cream cheese or Peanut butter.

Steve Zelenty, (152005045238

Bcttcr than Scx Choco]ate Cake

| Box chocolate cake mix (Prcparcd as directcd)

2 cans Sweetened (Condensed Milk

i largejar of caramel ice cream toPPing (heeds to be microwaveable)
i tub of cool whip

| bag of crushed T_‘]eatlﬂ Bar topping

i Bake the chocolate cake as directed.

2. Wl’li]e the cake is hot, Poke holes in it with a wooden spoon.

3. Four the swcctcncd, condensed milk and the melted caramel over the
top of the cake, a”owing it to scep into the holes.

4. | et the cake reFrigerate over night (This is not necessary, but ]

have found it makes for better taste)

5. |ce the cake with the cool whip topping.
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6. SPrinHe the top evenlg with the crushed heath bar toPPing.
Garet Pleddynn, (152002023605

Black and White Cookies

*

i cup a”~PurPose flour

*2/% cup cake ﬁour, not selF~rising
*1,/2 teaspoon baking Powder
*1,/4 teaspoon salt

*2 largc eggs

*3 /4 cup granu]atecl sugar

*1,/2 cup milk

*6 tablespoons unsalted bu‘cter, melted and cooled
*1,/2 tcaspoon pure vanilla extract
*1,/2 teaspoon pure lemon extract
*2 cups confectioners'’ sugar, sifted
*2 tablespoons light corn syrup

*1 1,/2 ounces bittersweet choco]ate, melted

i Freheat oven to 350 degrees. Sixct togetlﬁerlqours) baking Powder, and sal’c; set aside.
]n a medium bowl, whisk eggs and sugar until smooth. Add mi”(, and whisk to combine.
Whisk in melted butter and extracts. Add flour mixture, and stir to form a smooth dough.
(Cover, and chill for 1 hour.

2. | ine baking pans with Silpat nonstick baking mats. USing a 2-ounce scoop, put five
cookies per pan, 3 inches apart. Ba‘(e until edges are !ight brown, i2 to 15 minutes.
Traﬂsmccr cookies to a wire rack set over Parchmcnt paper to cool.

3. ]n a small bow], combine confectioners’ sugar, ’cablcspoons hot water, and corn syrup.
Whisk until smooth. USing a small offset sPatuIa, ice half of each cookie. Return cookies
to rack to c{riP, if necessary.

4. Add chocolate to remaining icing. Stir until smooth. Add additional corn syrup to thin
to desired consistency, it necessary. SPrcad chocolate icing over second half of each

cookie. A”ow cookies to set, about 10 minutes.

Guillermo Velasco, (1520060% 7455
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Blackbottom Pie

The Cru st:

* 8 ounces Plain chocolate coo‘des, Finc!g crumbled
* 4 Tablcspoons but’cer, melted
*1 Tablcspoon sugar

* 8 oz semi-sweet choco]ateJ melted

|n a medium sized bowl, blend the cookie crumbs and sugar with the melted butter. [ress
crumb mixture into a greased, glass Pic P]a’cq going half way up the sides of the Platc.
Bake at 300 c{egrees for eight minutes. Allow crust to coo], care]cully coating it with the
melted chocolate. ReFrigeratc to set.

Tl’le Custards:

*2 cups milk (warmed in microwave)
¥4 eggs, scparated
*11,/2 Tablcspoons cornstarch

*

i/2 cup sugar

*

i/2 cup Scmi~sweet chocolate chips (5 ounccs)

* teasPoon vanilla

*

i enveloPc K nox unflavored gelatin

*

i/4 cup cool water

* 1 shot Captain Morgan Spicecl Kum
* whippec{ cream for topping

i Fut warm milk in a double boiler, over (not in) boi]ing water.

2. Whis‘c toget]'lcr egg 30”«5, sugar and cornstarch. Adcl mixture to milk in double boilcr,
stirring constantlg until a thick sauce forms. Remove from heat.

3. |na small sauce pan, slowly melt the chocolate c}'\ips. Remove from heat and whisk in
i/2 cup of the custard sauce and the vanilla until smooth. Four over the Pie crust, and

refrige rate to set.
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4. Sog’cen gelatin in the i/4 cup cold water for a few minutes, then heat in microwave until

ge]atin is thorough]g dissolved. Whisk gelatin with the rum into the remaining custard

sauce. et aside to cool, whisking occasiona”y so it does not set.

5. Beat the egg whites until almost stiff. f:old egg whites into cooled custard sauce. Four

on top of the crust and chocolate cus‘card, cover with Plastic wrap, and reFrigerate until

Firmlg set, three to four hours.

6. Cut into eight servings. Top with whippec} cream, and maybe some chocolate shavings.

Remcrigerate

Erad Heichelbech, USZOOZOZ 195%

B[u::bcrrg Muffins

i.75c Hain T:lour

1.00 ths Baking Fowder

1.00c Sugar

.00 ea Stick Margarine, softened
1.00cal gg

0.50 ¢ Milk

1.00 ¢ Plueberries

(ombine ny ingredients.
Cut in margarine.
Add milk and egg.

Stir until blended. Mixture will be stiff.
Foldin Blueberries. Spoon into muffin cups.
Eake at 400 degrees until Iight brown.

Virginia Smith, (152004112513
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Blueberry Yum Yum

1.00 can Sweetened (Condensed Milk
1.00 ¢ Plueberries
8.00 oz Cream Cheese

1.00 ¢ Sugar
0.50 ¢ | emon Juice

Mix well. Flace in2 regu!ar Pie crusts.
Mag want to add choppec‘ pecans to bottom of Pie crust before aclcling Fi“ing

Enjoylll
Virginia Smith, (152004112313
Bn’c and Kaspbcrry crescents

I 8 ounce Package crescent ro”s
38 teasPoons raspberrﬂjam

4 ounces Prie, cut into 4 inch strips

i Preheat ovento 375. UnwraP crescent ro“s; scparate into triangles. Lightlg spread i
teaspoonjam across wide end of each triangle. Flace cheese striP on wide end of each
triang]c.

2. Ro” each from wide to narrow Point into crescent slnapc. Witl'\ open cheese side up,
P]ace on Parchment paper- lined baking sheet.

5. Bake 10 to 12 minutes or until crescents are go]clen brown. Ser\/e lmmecliatelg.

James Wall, (152004102195

Butterscotch and White Chocolate Cf—:iP Cookies

I stick buttcr, atroom tcmperaturc
2 tbsp. warm water

i/2c. shortening

2 1/2 c.flour
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3 /4 c. white sugar

i tsp. vanilla

3/4 c. brown sugar

i c. white chocolate chips
2 eggs

i c. butterscotch chips

I tsp. baking soda

Cream butter and shortening. Add white and brown sugar, beat well. Add eggs, vani”a,
baking soda and water; mix again. Add flour and both chips. Mix well. Drop bg teaspoons
on cookie sheet. Bake at?75 dcgrces for 10 minutes.

Diana Flegal, (/15200207659‘1~
Caramel App‘e Cheesecake

i (2 1-ounce) can aPPIe Pie gi”ing

| <9~inch> graham cracker crust

2 (8~ou11cc> Packagcs cream chccsc, atroom tcmperaturc
i/2 cup sugar

i/4 teaspoon vanilla extract

2 eggs

i/4 cup caramel tOPPing

12 pecan halvesj Plus 2 tab]espoons c}nopped pecans

Freheat the oven to 550 dcgrces ]:

Reserve 3,/4 cup of the aPPIC Fi”ingg set aside. Spoon the remaining Fi”ing into the crust.
Bcat together the cream cheese, sugar, and vanilla until smooth. Add the eggs and mix
well. Four this over the Pie Fi”ing.

Bakc for30to 35 minutes, or until the center of the cake is set. Cool to room
’cemperature.

Mix the reserved Pie )Ci”ing and caramel ’coPPing in a small saucepan and heat for about i

minute, or until sPreaclable. SPoon the aPPle~carame] mixture over the toP of the
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cheesecake and sPread evenly‘ Decoratc the eclgc of the cake with pecan halves and
sprinkle with chopped pecans. Reprigeratc the cake until rcacig to serve.

Deb FPelletier Clark, USZOOZOZlﬁ 84

Caramc] Rice Fudding

% cups cooked white rice

i/2 cup raisins

I teaspoon vanilla

I can (H" ounccs) sweetened condensed milk
i can (12 ounces) evaPora’cecl milk

| tab]espoon sugar

i tCaSPOOﬂ grouncl cinnamon

Sprag inside of 2-to 3 I/Z~ciuart slow cooker with cooking spray.

Mix all ingre&ients except sugar and cinnamon in cooker.

(Cover and cook on low heat setting 3 to 4 hours or until liquid is absorbed. Stir Pudding.
5Prink]e Puc}c{ing with sugar and cinnamon. Serve warm.

Stevc Zelentg, u5200504’§ 2%8

C_arrot Cakc

*21/2 cups a“~PurPose Flour, Plus more for pans
* ’ceaspoon bal(ing Powcler

* 1 teaspoon })aking soda

*1 ’ceasPoon ground cinnamon

*3 /4 teaspoon coarse salt

*1/2 tcasPoon ground ginger

/4 tcaspoon ground nutmeg

3 sticks (i 2 ounces) unsalted butter, room temperature, P!us more for pans

* 1 cup Packecl ligh{}brown sugar
*1/2 cup granu]a’ced sugar
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*3 large eggs

* 2 teaspoons pure vanilla extract

*1,/2 cup water

* Pound carrots (8 to 10 medium carrots), Peclec{ and shredded on a box grater or ina
food processor (about 23/4 cuPs>

*2 cups pecans (i cup Fine!g chopped for batter, | cup coarsc!g cl’xopped for
&ecorating sides of cake)

I. Make the cake: Frehcat ovento 350 degrees. Butter three 9~inch round cake pans.
Linc bottoms with Parchment paper, and butter Parchmcnt. Dust with F]our, ’capping out
excess. Wl—xisk together Hour, baking Powder, baking soda, cinnamon, sa]tj ginger, and
nutmeg.

2. Beat butter and sugars with a mixer on medium speed until Pa!e and ﬂug\g‘ Add eggs,
one at a time, beating well after each addition. Peat 3 minutes. Add vanilla, water, and
carrots. Peat until well combined, about 2 minutes. Reduce speec] to low, and add flour
mixture, then ﬁnelg choPPecl pecans.

3. Scra[:)c batter into Preparecl pans, clividing even]y. Bake, rotating pans hahcway
througlﬂ, until go]den brown and a toothpick inserted into centers comes out clean, about
30 minutes. | et coolin pans on a wire rack for 15 minutes. Run a knife around e&ges of
cakes to loosen, and turn out cakes onto rack. Turn right side up, and let cool ComP]ete]g.
4. USing a serrated imhce, trim rounded top of 2 cakes. Hace one trimmed cake, cut side
up, on a serving P]atter. 5Prcac1 I cup grosting over cake. Top with second trimmed cake,
cut side down. SPreac] I cup Frosting over cake. ToP with remaining cake. 5Pread
remaining \Crosting over top and sides. Gentlﬂ press coarselg choPPed pecans onto sides

of cake. chrigerate i hour (or up to | day, coverecl) before serving,.
Guillermo Velasco, (152006037455
Chcrrg—-applc cn’sp

i cup oatmeal

i/2 cup flour

i/2 cup Plus tbsP brown sugar divided
I tsp cinnamon

6 tbsp. butter cut into Picccs and softened
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4 cups fresh chcrrics, Pi’ctccl

% go]den delicious apples, sliced and Peelcd
i/% cup orangcjuice

2 tbsP granu]a’ced sugar

i.(Combine oatmeal, flour 1,72 cup brown sugar, and cinnamon in a !arge bowl; cut in
butter with a pastry blender until mixture is crumble; set aside

2. Combine cherries, aPPles, orangejuice, granulatcd sugar, and 2 tablespoons brown
sugarin a large bowl; toss well Place ina lightlg greased i 1x7 inch baking dish. SPrinHe
with oatmeal mixture. Bakc at?75 for 35 to 40 minutes or until go]dcn brown.

James Wall, (152004102195
C}»oco]atc SgruP Foumd Cal«:

2 Stk Putter

i/2 cup (risco

) cups sugar

5 eggs

i can choc. syrup

I tsp. vanilla Havoring

) cups cake flour

i/2 tsp Eaking Powdcr

I cup milk

(2 cups choPPed Pecans) oPtiona]

Kecp ingrcdicnts at room temp. PBeat butter and shor‘ccning until well creamed. Add
sugar and blend well. Add eggs one at a time. Beatin syrup and vanilla. Mix baking
Powder into Hlour and add to mixture alternating with milk. Add pecans i desired. Four
into greasecl and floured pan. Flace in cold oven and turn temP to 325 clegrees then bake

for 1 hour and 15 minutes.

Keith Pailey, (152006078180
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Chocolatc Cl—uccsc f:udgc

i cup cocoa

i Ib mild cheddar cheese
i Ib butter or margarine
3 lbs Powdcred sugar
+tsp vanilla

i1b dr3 milk
4 cups choPPec{ pecans

Allow cheese and butter to soften to room temperature. Mix all ingrec‘ients ’cogetl—]er with
hands (clean). Form into rolls or press into % flat buttered pans about 1 Ax9 inches. C}n“)

cutinto slices or squares and ‘cecP reFrigerated until served. Makcs 8 Pounds of Fudgc.
Clay [ arrabee, (152002022454
C_Bocolatc Cheese Cake Muffins!

% ounces cream Cl’l@CSC, softened
2 tablespoons sugar

I cup flour

i/2 cup sugar

b, tablespoons cocoa Powder

2 teaspoons baking Powder

i/2 teaspoon salt

I egg, beaten

3/4 cup milk

i/% cup oil

i. |nasmall bowl, beat cream cheese and 2 Tbsp sugar until ligl’xt and chmcg.

SC’C aside.

ln a large bowL stir togcther)qour, i/2 Cup sugar, cocoa, baking Powder and salt.
Make a wellin center of c{rg ingredients.

(ombine egg, milk and oil.

o W N

Add all at once to dry ingredients stirringjust until moistened.
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7. (battcr should be lumP3> SPoon about 2 T}DSP of batterinto each greasecl muffin
trag‘
8. Drop i tsP of cream cheese mixture on toP and then more of the chocolate batter.

9. Bake 575f: clegrees for 20 minutes.
Chelle Turmbdll, (192002021758

Chocolatc Chip Cookies

* 1 Pouncl unsalted butter

*i13/4 cups granu!ated sugar

*21/4 cups Packed ligl'ibbrown sugar
4 large eggs

*7 cups Plus 2 tab]espoons Pastrg Hour
*% cups bread flour

* 1 ’cablespoon salt

* 2 teaspoons baking Powder

*2 teaspoons baking soda

* 1 tab!espoon pure vanilla extract

*2 Pounds Chocolate semisweet or bittersweet cl'xocolatc, coarselg c}‘xoppcd

i Freheat oven to 350 clegrces. | ine baking sheets with Parchment paper or nonstick
baking mats; set aside.

2. |n the bowl of an electric mixer fitted with the Paddle attachment, cream together butter
and sugars. Add eggs, one at a time, mixing well after each addition. Reduce speed to low
and add both 1qourJ baking Powder, baking soda, vani”a, and choco]a’ce; mix until well
combined.

3. Using a4-ounce scoop for larger cookies ora i-ounce scoop for smaller cookies,
scoop cookie dough onto PreParecl baking sheets, about 2 inches apart. Bake until
light]y brownecl) but still so1ct, about 20 minutes for 1arger cookies and about 15 minutes
for smaller cookies. Coo! s!igl’xtlg on baking sheets before transFerring to a wire rack to

cool completclg.

Guillermo Velasco, (152006037455
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Clag‘s C_I—locolatc Kaspbcrry Cakc

i box Devi]'s Food Choco]ate Cake Mix
ijar of Raspberrg Jam
I container of fresh raspberries

2 containers of ("hocolate (ool WHP

Fo“ow directions on cake mix to make two 8" round cakes.

| et them cool 10 minin pan then comP]ctelg on a wire rack

|na largc bowl P]acc the first cake in the bottom.

Sprea& thejam over the first cake

USC the first Coo] WI"IIP container to frost the bottom half of the cake

F!ace the second half of the cake on toP and frost with the second Cool \/\/l’nP

(Jse the fresh raspbcrrics to decorate the top of the cake **around the cdges and in the

center.

Clag Larrabee, USZOOZOZZ‘?’ﬁ‘i’

C133'5 Vani“a Peach Cake

i box [Trench Vanilla Cake Mix

i can (] Ooz) Diced Feaches in ligh’c syrup
i can (120z) Sliced Peaches (drained)

2 containers of ]:rencl'\ \/ani”a Cool WHP

Fo“ow directions on cake mix to make two 8" round cakes.

| etthem cool 10 minin pan then comp]ctc!g on awire rack. Jna largc bowl P!ace the first
cake in the bottom. Pour the can of diced Peaches over the first cake. (Jse the first (ool
Whip container to frost the bottom half of the cake Flace the second half of the cake on
’coP and frost with the second Cool WHP USC the sliced Peaches to decorate the toP of

the cake **around the e&gcs and in the center.

Clay [ arrabee, (152002022454

Coconut Flan
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* cup granu!atcd sugar
*6eggs

*

I can (] 2 ounces) evaPorated milk

*1 can <i+ ounces) coconut milk

*1 can (i‘% ounccs) sweetened condensed milk

*

i tablcspoon vani”a extractor i sl'lot of rum or branclg

T o caramelize the pan:

Four the sugarinto a square or round flan mold or cake pan about 6 inches in diameter
and 3 to 4 inches deeP, and cook over low hea’c) agitating cons’cantlg to prevent scorching‘
When the sugar begins to bubble, remove the pan from the heat and turn it so the caramel
glaze covers the bottom of the mold evenlg. Set aside to cool.

To prepare the custard:

Freheat oven to 350 clegrees, Liglﬂtlg beat the eggs, then continue to beat the mixture as
the remaining ingredients are added. Peat until well blended. Pour the mixture througlﬂ a
strainer into the Prepared mold. Flace the mold into a larger pan filled with 1,72 to x inch of
hot water, so that the water comes about half way up the side of the mold. Ba‘(e 45 to 50
minutes or until a tootl‘wPick inserted in the center comes out clean. Remove from the oven
and allow the mold to cool on a rack. To unmo!d, dip the mold in warm water before

inver’cing itonto a serving Plattcr.
Guillermo Velasco, (152006037455

Cranbcrry Casserolc

5 cups raw apples, Pee]ed & slice

2 cups raw cranberries

/4 cup sugar, Ha!xc brown sugar & r“]ahc White sugar
i stick butter

I cup Quaker quick oats

| cup brown sugar

2 cup choppcc{ Fccans
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Mix first three in a baking dish. Mix last of the ingredients and pour on top of the baking
dish. Bake for45 minutes at 325 — 350 dcgrees.

Kg!e Harring’con, USZOOSO] 1665
Crispy Treats ( Also works with various other ccrcals)

i Fackage( 10~-12 ounces dePending on bran&) Mini marshmallows
i Stick of Margarine

i Hcapiﬂg tbsp Feanut butter

6-7 cups Rice crispy cereal

1 16 ounce Package semi-sweet chocolate chiPs

| Heapiﬂg tbsP Feanut butter

Jna largc microwave safe mixing bowl empty the entire Package of marshmallows then add
i Iﬁeaping tbsP Peanut butter and Cut Margarine into 5-6 Pieces into the bowl. KeeP the
wrapper from the margarine for use later.

Microwave for 3 mins, stir ingrcclients after approx 2 mins

Stirin cereal until well blended

Empty intoa 9"x1 3" pan ( metal. glass, or Plastic)) make sure the pan is at least S &eep
USing the margarine wrapper press mixture into pan to compress and tighten and to even
out the surface.

Now Mix the chocolate chips and 1 Hcaping ’cbsp peanut butterin a bowl and microwave
for 1.5-2 mins. Stir thoroughlg and sPreacJ over the Cring treats.

Let sit 2-3 hrs to allow chocolate to set.

Judith Saul, (152002034267

Earthquakc Cakc

] box of chocolate cake mix <3our choice of ﬂavor}
i 8oz block of cream cheese

i box of Powclcrecl sugar

i stick of unsalted butter
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i CUP Cl’IOPPCd nuts OFHOUF Cl’lOiCC

i cup sweetened shredded coconut

Freheat oven to 350 clegrces. (areaseca 9 X i3 bai(ing dish Iibera”y with butter. Cover
the bottom of the bakiﬂg dish with the nuts, then the coconut. Mix the chocolate cake mix
according to the directions on the box and spread over nuts and coconut.

]rx a medium saucepan, heat the one stick of butter and cream cheese togetl—rer over med-
low heat until blended and creamy. Add Powclerec{ sugar a little at a time, blending with a
whisl(, until all of the Powderecl sugar has been mixed in and cream cheese mixture is

smooth and creamy. Rcmovc from heat and pour down the center of the chocolate cake

batter. DONOT STIR. MIXORBLEND CREAM CHEESE
MIXTURE INTO CHOCOLATE CAKE MIXTURE.

Bakc for 45 minutes. Let cool and serve.
Amy Osborne, (152002021654

E353 Black Forest Fic

i graham or chocolate Pie crust

8 oz. whipped topping

i c. cold milk

i Package # servings) chocolate instant Pudding and Pie Fi”ing
ic. chcrrg pie Fi”ing

SPrea& ic. whiPPe& toPPing on the bottom of the Pie crust. Combing milk and Pudding
mix in a medium bowl. Blend with a wire whisk or electric mixer (!ow sPeecD for one minute.
Foldint e whipped topping. Sprcad over topping in crust. Sprcad remaining

whippc& toPPing over top, lcaving a i in. border and Forming a depression in the center.
SPoon cherrg gi”ing in center. CH” for 3 hours. ]F desired, gamislﬁ with melted chocolate.

Robert Daniels, (152007070%%5
Heavenlg Hash

Large Mixing Bowl
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i 6 ounces of (ool WHP (2 Tubs)
| Large or 2 small Fackets of I:lavorecl JCH—O (Fcach or Apricot are my Favoritcs)

2 Smallor 1 [arge Can/Jar Mandarin Oranges MUST DE COMPLETELY
DRAINEDY

2 16-Qunce Cans of [Fruit Cocktall MUST BE COMPLETELY
DRAINEDY

Fecans or Wa]nutsj if that's your thing

T ake and open the (ool \/\/I’mip and put itinto a Iarge bowl. Stirin the Packets OFJCIL
O, adding it in small amounts until all of the C ool Wl—\ip starts to c}wange color. So with
Red JelLO, you will be looking fora slight Fini( Color. T asteitas you go until you get it
where you like it. Once you get that to where you like it, add in the Mandarin Orangcs
and [Truit Cocktall stirring them in (make sure thcg have been completclg drained of all
theirjuice). T hen, i]cgou must, feel free to add in nuts and stir them in also. Make sure to
combine all the ingredients evenb (especiang from the bottom of the bow]), then cover with
tin foil or Plas‘cic wrap. KeFrigerate for at least two hours, althougl‘r over ﬂight is best. ]t

will tota”g freak you out how the cool Wl’]ip changcs consistencg!!!

John Jag, (152006088270

]:lourlcss Chocolatc Mouasc Ca‘ce

Stage one~ F!our]ess Choco!ate Ca‘(e

8 ounces semisweet cl‘uoco!ate, cl‘loppcd

2 ounces unsweetened clnocolatc, c%opped
3 /4 cup Plus 2 tab]espoons unsalted butter
i~cuP sugar

6 eggs, scparatcd

) tablespoons grounc} almonds

Melt chocolate and butterin a double boiler. Kemove from heat and add sugar, egg golks
and a!moncls; whisk to blend and cool. |n mixer bowl beat egg whites to stiff Pcaks, fold
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into chocolate batter; and pour into buttered 9~inc}1 sPring form pan buttered and dusted
with cocoa. Pake at 350° for 40 minutes. | _eave it to coolin a dxy Place.

**Note, in my 6xperience a thin crispg lagcr may form. ] tend to remove the crispy Parts
once the cake has cooled. Once cooled open and clean the spring form pan oFany

rcsic{ual cocoa to Prepare For tl'lc second stage.
Stage two - Cl—iocolatc Moussc

10 ounces semi-sweet cl’roco]ate, chopped
2-1,/2 ounces unsalted butter, melted

4 Pastcurizec} eggs, sePara’ced

i-1/2 cup heavg cream

i/2 cup sugar

24 tablcspoons almond extract

]r\ a double boiler melt chocolate and }Dutter, whisk in egg 3o”<s, and remove from heat;
cover and refrigerate‘ ]n a mixer bow], beat egg whites to stiff Peaks. ]n another bowl add
desired amount of almond extract and sugar to cream, beat cream to stiff Pcaks. ]:old
beaten egg white and cream into cooled chocolate mousse.

Four Mousse into the cleaned sPriﬂg form pan with cake at the bottom. Cover toP with
P]astic wrap. Kelcrigerate overnight.

Mariano Jimenez, (152007060216
]:orgottcn Cookies

2 egg whites

I tsp vanilla extract
2/% cup sugar

I cup chocolate chips

i) Freheat oven to 350

2) Bea’c egg whites until stiff (get white and look like tl"l@ﬂ can stand up on their own)
5) Adcl vanilla extract & sugar, beat well.

4) Stirin Choco]atc chips
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5) DroP tcasPoons of batter onto a cookie sheet 1 inch aPar‘t.
6) Fut cookies in the oven and turn oven OFF
7> Don't open oven door for 4 hours or until the next dag.

Steve /elenty, (152005045258

fzour Lagcr Chocolate Dcsscrt

[irst Lager:

| CUP of ]:]our

i Stick of Margariﬂc
| CUP of Fecans

Melt the Margarine, and mix all three ingredients in the bottom of a Ix 13 pan. Spreacl
mixture evcn!g across the bottom of the pan, bake until goldcn brown at 525 chrces

56cond Lager:
| Block of Cream Cheese

| Cup of Fowdercd Sugar
i Cup of C ool Whip

B!encl and sPread on Coolec{ f:irst Lager

Third Layer

2 Large Boxes of lnstant Choco!ate Fudding
i Largc Pox of |nstant \/anilla Fudding

% Cups of Milk

BICHCI and sPreacl on SCCOﬂCl Laﬂer

]:ourth Lager
SPrea& ool wlﬁiP on third lager, sPrinHe with choPPed FPecans

*NOTE Sugar f:ree and Low f:at Froducts can be substituted and will not affect

ove ra” Havor.
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M. Miranda Allison, (152002022650

Harvcst Bakcd APP]cs

8 medium baking apples

i/2 cup apple or orangesjuice

i/4 cup ﬁrmlg Packed brown sugar
i/2 tcaspoon ground cinnamon

i cup grated sharp cheddar

i/4 cup raisins

i/4 cup pecans, roasted and ChoPPed

Preheat oven to 350 remove cores from aPP]es to within 1,72 in. of bottom of the app]es;
Pierce skins with a sharp knife. Flace applcs in a shallow baking dish.

Combinejuice sugar and cinnamon, pour over aPPles. Bake 30 to 35 minutes or until
aPPles are tender basting occasionallg with thejuice mixture. Kemove aPP]cs from oven
Combing the rest of the ingredicnts, spoon even]9 into center of the applcs and let stand

for 1 minute.

Jamcs Wa”, USZOO‘H 02195

Huck]cbcrrg Pie

I 150z can of Condensec{ milk
i/% cup of lemonjuicc
4-80z of cream cheese

i tsP vanilla

(ombine and stir until the mixture thickens and spoon into a cooked and cooled dccp
dish pie shell. Top with Hucklcberrg Glaze and chill 2-3 hours before serving,

H ucueberry Glaze:
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B!encl | cup of cold water with 1 cup of sugar and -4 tab]espoons of corn starch in a
saucepan. Add i cup of fresh or frozen huckleberries. (Cook overlow heat until the
mixture is thickened and clear. Cool and add 1 cup (Prcperabiy gres!—]) huckleberries.
SPreac{ cooled mixture over cream Fi”ing in cooked Pie shell. Cool.

Fie Crust:

i/% cup of shor’cem’ng

I cup a”~PurPose Hour

i/2 teaspoon salt

2-3 tablcspoons of cold water

Cut the shortening into the flour and salt mixture until the Particles are the size of small
peas. Sprinkle with water, one ’cablespoon at a time, tossing with a fork until all of the
flour is moistened and the pastry almost clings to the side of the bowl. Gather itinto a
ball, and shape into a flattened round on a ]ightlg floured cloth-covered cutting board.
Roll the pastry out 2 inches largcr than an inverted Pie P]ate. Fold it into quarters and
unfold it, easing it into the Pie Plate. T rim the overhanging edge one inch from the rim.
]:olc{ and roll the edge uncler, even with the cclge of the Plate, and flute the edge.

Prick the bottom and side thoroug}nlg with a fork, and bake the shell at 475 until ]igl’xt

brown, 8-10 minutes.

Jon Noble, (152003041492

]cing with Chocolate Chips

1 /2 stick butter

80z. cream cheese

i box confectioners sugar
I tsp. vanilla ﬂavoring

Cl’xoco!atc chips for garnish

SOlcten butter and cream cheese and blend well. Acld confectioners sugar and vani”a,

}Deat WC“ W}“ICI’\ creamg, sPreac{ on COO[Cd cake and sPrin‘(le on choco!ate ChiPS.

138



Keith Pailey, (152006078180
Jell-O Cake

i Box Ye“ow Cake Mix
| Box Je”~o
i Carton of (ool Whlp

60 get some Ye”ow Cake Mix and follow the directions. Bu’c) instead of letting it cool
as norma], take a toothpick orfork and Poke holes all over the cake, all the way down to
the pan (so don't make a very tall cakc). Mai«i thcjc”—o mix as norma], but instead of
reFrigerating it pour it over the cake. Now put it in the remcrigcrator. Theje”~o will set
inside the cake, giving it a very interesting texture. (Ise cooLwIﬁiP for icing, (Jse
whatever flavor onelLo you want. ] like orange, but feelfree to exPeriment with different

flavors in different cakes.
Zacharg Shuxcor&, u52005075 745
Maltcd Ml“( Ba“ lce-Cream Dessert

3 1/% cups malted milk balls
i tub of cool whiP
12 frozen (rectangu]ar) ice cream sandwiches

| cup hot Fudge sauce, warmed (oPtionaD

i. Put the malted milk balls in a ziP local bag and beat light]y with a ro“ing Pin or meat
mallet until theg are coarselg crushed. Sct aside i/% cup.

2. Mix the crushed malted milk balls and the cool whip.

3. Fut the ice cream sandwiches in a rectangular iI5x9x2" pan. You may have to cut the
sandwiches to cover the bottom of the pan. Spread the cool whip/mi”( ball mix over the
ice cream sandwiches and sPrinl(le the set aside milk balls over the top.

4. Covcr and free for 2-3 hours or until tl’lCH are firm.

5. Cutinto 4 rows ]33 3 rows to serve and top with the guc}ge sauce.

(haret B]eddgnn, (152002023605
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Mark‘s Mini—Chccsccakcs

Fastry

i1,/4 cup a”~PurPose flour

3/4 cup margarine or butter (1 1,2 sticks), softened
i/4 cup sugar

i large egg 3on<

Fi”ing

% 8~ounce Packagcs cream cheese, softened
ii/4 cup sugar

) ]arge eggs

3 tablespoons milk

2 tablespoons a”~PurPose flour

i large egg 3on<

i irst prepare pastry dough: ]n small bow], with mixer at low speccl, beat 1qourJ margarine
or butter, sugar, and egg 3on< until well mixed. Slﬂape douglﬂ into ball; wrap with plastic
wrap and reFrigeratc i hour.

2. Freheat oven to 400 clegrees I Fress one-fourth of c{ough into four mir\i~sPring form
pans, up unto about i/2" from the toP (f:or more cloughg crusts, onlg use three mini-
sPring form Pans).

3. Bake crust 8 minutes or until golclen; coolin pan on wire rack. T urn over control to
475 degrees F

4. Whi]e crustis coo!ing, prepare Fi”ing: ln ]arge bow!, with mixer at medium sPecd, beat
cream cheesejust until smooth; s!owlg beat in sugar, scraping bowl often with rubber
spatula. Add eggs, mi”<, ﬂourj and egg 3o”<s; beat 5 minutes, occasiona”y scraping bowl.
5. Four cream-cheese mixture into crust.

6. Bakc cheesecake 12 minutes. Turn over control to 300 degrecs I:; bake 30 minutes
longer. T urn off oven; let cheesecake remain in oven 30 minutes.

7. Remove cheesecake from oven; cool complete]y in pan on wire rack. (Cover and
rmcrigcrate at least 3 hours or until well chilled.

8. When cheesecake is Firm, with sPatula, loosen pan side from cheesecake and remove;

loosen cake from pan bottom; slide onto serving P]ates.
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9. (et Crazg! Once basic cheesecakes are mastercd, add different ﬂavorings to the
batter before cooking‘ J've found that a mixture of cinnamon, anise seed, a”spicc, mace,
and cardamom makes an excellent tasting, spicy cheesecake. You could also try a&c]ing
flavored liquors (]’cl avoid angthing citrus~3). ] recommend 1 1,/2 shot of (Cacao Liquor; it
is heavier than the cheesecake mixture, so falls to the bottom, but makes an excellent

candg—bottom lager.

Mark Hill, (152002022301
Microwave Peanut Brittle

I cup white sugar

i/2 cup ]iglﬁt corn syrup

| cup salted Peanuts

| tcaspoon butter

I teaspoon vanilla extract

i teaspoon baking soda

Butter a cookie sheet.

(ombine sugar and comn syrup ina2 quart glass bowl and microwave on !’ﬁgl‘t 4 minutes.
Stir n peanuts and microwave on higlﬁ % 1,/2 minutes more, then stirin butter and vanilla
and microwave for i i/2 minutes. S‘Cir in baking soda until !ight and Foamg. Four onto
cookie sheet and sPrcad thin. Cool complctely and break into Picccs and serve.

Deb Clark, (152002022584

Old Fashioned Banana Fudcling

3/4 cup sugar

2 T}DSP flour

i/4 tsp salt

2 cups milk

3 eggs, sePara’ced

I tsp vanilla ﬂavoring

\/ani”a wafers

141



6 ripe bananas (sliced)

Combine sugar, ﬂour] and salt in the top of double boilcr, stirin milk. Cook over boiling
water, stirring until thickened. Beat egg 30”(5 and gradua”g stir in hot mixture. Return to
double boi]er, cook for 5 minutes, stirring constantlg. Remove from heat, add vanilla.

| ine one quart casserole dish with vanilla wafers. Top with sliced bananas, pour Portion

of custard over bananas. Repeat ]agering process, ending with custard on top.

Beat egg white stiff but not too dry. Graclua”g add i/4 cup sugar and beat until mixture
forms a stitf Pcak. File on top of Pudding. Bake in Preheated 425°] oven for 5 minutes.
Serve warm or chilled. Yield: 6 servings.

Jamcs Nai!) u52005085898
Oreo Candy

| Pkg Oreo cookies, Pulverized

8 oz cream cheese

Smush together. [Torm balls. Dipin melted white bark chocolate.
Virginia Smith, (} 52004112313

Fcanut E)uttcr fzudgc

i cup sugar

| cup brown sugar

3 /4 cup half and half
i tablespoon butter
I teaspoon vanilla

) tablespoons Peanut butter

(ombine sugar and milk. Bring to a boil, stirring constan’ciy. (ontinue boiling without
stirring to 2%5 ciegrees bg a candg thermometer. A(Jcl butter and vanilla.
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Coo] to lukewarm 110 clcgrees. Add peanut butter. bcat until mixture begins to
thicken and loses it's g]oss. At once stirin chocolate chips. T urninto greased 8 x4 inch
pan. Cutinto squares.

Jamcs Wa”, USZOO‘H 02195
Pecan Fie

3.00 ea WI"IOIC Eggs, well beaten
0.67 c Sugar (white)

0.67 ¢ White K aro Sgrup

1.00 x Finch Salt

.00 ts \/ani”a

1.00 x Small amount of milk

1.00 c Cl’loppcd pecans

2.00 ths Butter

Mix all ingreclients and pour into Pie crust. Pake at 300 c{egrees for about 1 hour or

until done. Can substitute coconut for pecans.
Virginia Smith, (}S2004112%13
"Piece of Cake® Cheesecake

i Graham Cracker crust (or Ni”a or Oreo crust)
i bar Crcam Cheesc

) eggs
3 /4 cup sugar

Mix Cream Cheese, eggs, and sugar thoroughlg. Four into crust. Bake at 350 for 30

minutes... should be a go!den colorJ with the center cooked (not ]iquic{) before Pu”ing out

of the oven. This isa custard~stglc chccsccakc, cxtrcmciy easy to makc, and is alwags a

big hit. Serve with (ool Wl’liP on top if desired.

Jon Noble, (152003041492
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Fumpkin Cl’\imcf:on Fie

Fumpkin Fie Mixture

| Fackage Knox Umqavored Gelatin
2/% CUP PBrown Sugar

2 Teaspoon Salt

/2 Teaspoon Nutmeg

2 Teaspoon Ginger

i Teaspoon (Cinnamon

2/% CUP Evaporatecl Milk

3 Egg Yolks

i-1/2 Cups Fumpkin

Whipped (Cream
% Egg \/\/hites
Va CUP Sugar

Also Need
i Tub Whippec’ Cream
i Prebaked (Graham Cracker Crumb FPie Shell

[Hand mix all the ”Pumpkin Pie mixture” in the top of a double boiler. Cook until thick and

Pu”s away from sides of pan. | et cool.

To make the “whiPPecl cream” use an electric mixer to beat egg whites with 14 cup sugar
until stiff. [Tor best results, egg whites should be room temperature. Add sugar
grac]ua”y.

]:olc{ whiPPecl cream into Pumpkin mixture. Four contents into graham cracker crumb Pie
shell. Makes one pie. RcFrigerate at least 24 hours before serving. Top with whippcd

cream and enjoyl

Charlﬁne Lees, u52007059972
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Strawbcrrg Shcrbct

6 cups milk

2 cups sugar

1/4 tsp salt

2.5 cups Puree& strawberries <~ i ciuar’c)
5-7 T}DSP lemonjuice

|na largc bowl mix milk, sugar and salt. Add lemonjuice to strawberries to taste.
Grac]ua”y add fruit mixture to min<, stirring constantly. Chx” and churnfreeze. Yie]c]: i
ga“on.

Carole Nai], u52005 116928

Fcac‘v—KaHUa Shcrbct

4, 100z Packagcs frozen Peaches (thawed}
i/4 cup fresh lemonjuice

i/2 cup sugar

% TBSP light corn syrup

4 cups milk

i/% cup K ahlua quucur
Ye”ow food co]oring (oPtionaD

(ombine ]cmonjuicc and Pcacl‘xcs in blender; puree. Dissolve sugar and corn syrup in
milk. Graclua”y add fruit mixture to milk. Blencl in Kalﬁlua and food color. CH“ and
churn-freeze. Yield: i ga”on.

(Carole Nail, (152005116928

Blueberry Sherbet

6 cups fresh or frozen blueberries

i3/4 cups sugar

6 cups milk

2 Tbsp unflavored gelatin (2 enve]oPes>
% T}DSP fresh lemonjuice
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|na 5-quart saucepan cook blueberries with sugar over medium heat, stirring occasiona”y.
[TJeat to boiling; boil 2 minutes. Fress tl'lroug}'x a sieve. Coo]. SoFten ge]atin ini/2 cup
mi”<; dissolve overlow heat, stirring constantlg‘ ]n a ]arge bowl combine mi”g gelatin
mixture and ]emonjuice. Blencl in blueberries. (Mixture may appear curdled at this stage,
but final Product is not affected.) (Chill and churnfreeze. Yield: i ga”on.

Carole Nail, (152005116928

Kaspbcrry Shcrbct

4 cups Puree& raspberries OR 4, 100z Packagcs frozen raspberries (thawed and
Pureed)

| cup sugar

% Tbsp light corn syrup

6 cups milk

2 T}DSP fresh lemonjuice

When using fresh bcrrics, sweeten puree to taste. Ina largc bow], dissolve sugar and corn
syrup in milk. Add raspberrg puree and lemonjuice; mix thoroug]ﬁlg. (Mixture may
appear curdled at this stage, but final Product is not affected.) (Chill and churn-frecze.
Note: l]C rasterries are Pureed ina blender, they must be sieved to remove seeds. Yielc{:
i ga”on.

Carole Nail, (152005116928

Orangc 5hcrb¢t

6 cups milk

2 cups sugar

I/4 tsp salt

2 Tbsp gra’ced orange Peel
2.5 cups fresh orangejuice
5-7 Tbsp fresh lcmonjuice
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]n a large bowl combine min<, sugar and salt. Stir together orange Pecl, orange and lemon
juice. Gradua”9 add to milk, stirring constantlg. (Mixture may appear curdled at this
stage, but final Product is not affected.) Cl—n” and churnAfreeze. Yiel&: i ga”on.

(Carole Nail, (J52005116928

APricot-Kirsch Shcrbct

3.5 cups apricot nectar

2 T}DSP unflavored gelatin (Z enve]opes)
6 cups milk

1.5 sups sugar

2 Tbsp fresh lemonjuice

i/4 cup kirsch liqueur

Ye”ow food co]oring (optiona])

5o1cten gclatin ni/2 cup apricot nectar; dissolve over low heat, stirring cons’cantlg. |na
large bowl combine gelatin mixture and milk. Blend in sugar. Add remaining, aPricot
nectar, ]emonjuice, kirsclﬁ, and food color; mix thoroughlg‘ Cl‘n“ and churn-freeze. Yie]cl:
i ga”on.

Carole Nail, (152005116923
5Pritz (Hcartstoppcrs)

i.5 cups (5 sticks) butter OK margarine

i cup sugar

I tsp baking Powder

I egg

I tsp vanilla

i/4 tsp almond extract (optional)

5.5 cups A”~purposc Hour (can substitute 4 - 5cups A]mond flour to make these even
better)

Beat butter on medium to lﬂigh setting for ~ 30 seconds. Add sugar and baking powdcr;
beat until combined, scraping bowl to mix 6ver3thing. Beatin egg, vanilla, and almond

extract until combined. Bea’c in as much flour as Possib]e (~2-25 CUPS>; stirin the rest
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of the flour. [Force un-chilled clough through a cookie press onto an un~greasec{ cookie
sheet. Pake at 375°f for 8 - 10 minutes (or until edges are firm, but not brown). | et

cool. These are AWESOME with coffee or hot choco]ateJ and the are VERY rich!

Yield: 24 - 48 cookies.
James Nail, (152005085898
5trawbcrry 5hortca‘cc

i box 5’crawberr9 (ake Mix
2 bags of frozen strawberries

2 containers of Flain or | xtra Creamg Cool Whip

Fo“ow directions on cake mix to make two 8" round cakes.

]n a large bowl let strawberries defrost and select several nice strawberries for the toP of
the cake

| et them cool 10 minin pan then comP]etelg on a wire rack

]n a large bowl Place the first cake in the bottom.

FPour strawberries *minus the ones put aside* over the first cake

(se the first Cool Wl’liP container to frost the bottom half of the cake

Flace the second half of the cake on top and frost with the second (ool \/\/hip

USC the selected strawberries to decorate the toP of the cake **around the edges and in

the center
Clag Larrabee, USZOOZOZZ‘%ﬁ‘%

Sugar Drop Cool(ics

| cup sugar

V2 tsp baking soda

V2 cup Crisco

I egg

V2 cup (1 stick) of butter
2 ths milk

i tsp vanilla
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2~ cups fHour

Melt butter and combine with (risco and egg. Add sugar, vanilla, baking soda, and milk -
mix well. Then graclua”g add flour. Ba‘(e at350 clegrees for 10 minutes or until golc{en

brOWﬂ.
Diana [Mlegal, (15200207 6% 94
TI’IC Cakc (Goddess' K nock Ya chldcl Cakc

i (German (Chocolate (Cake Mix

i Bottle of Carame] lce Cream TOPPing
i Can of Sweetencd Concicnsccl Milk

i 9 oztub of Cool Whip

| Bag of Heath Bar Crumbles

Bakc one (German Chocolate Cal(e (accorcling to its box) ina9xi? inch pan (Caice will

remain in the pan)
Whiie its still hotj pour the entire contents of the can of the sweetened condensed milk
over the ’coP of cake, then the entire contents of the bottle of Caramel‘ Le’c sit and cool.

thn the cake is COLD, top with Coo] WHP and sPread the Heath Bar crumbles on
toP.

M. Miranda Allison, (152002022650

Watctgatc Cakc

i box white cake mix

i box Pis’cachio Pudding mix

I cup of oil

i cup of club soda

354 eggs

i cup of wa]nu’cs, chopped

Mix all ingrec{ients and bake at 350 for %5 minutes
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Watergate Ca‘(e Topping:

i Packagc (enve]ope) of dream whip

i box of Pistacl—]io Pudcling mix

i1,/4 cup of milk

Mix ingreclients and whiP until reacly to sPreacl. Spread evenlg over top and sides of

cakc.

Jon O Noble, USZOO§O4—H"9Z
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5auce5 & Kubs

Drcssing

I cup mayonnaise (Hellmanm’s Real)
2 T}DSP Cider vinegar

V4 cup sugar

Mix, toss salad until well coated.
Virginia Smith, (}S52004112513

Great E_a53 T omato Saucc

i Ig can tomato sauce

2 sm. Can tomato Paste

i b. grouncl beef

| tablcspoon onion Powdcr
i tablespoon gar!ic Powder
i tab]espoon oregano

I teaspoon basil

2 tablcspoon ]talian seasoning

Brown ground beefin2 quar’c sauce pan and drain grease. Aclcl tomato sauce, Paste, and
seasonings(onion Powcler, gar]ic Powder, etc.). Stir well. [Heat to simmering,/even
bubbling and serve over choice of pasta. Water can be added in quarter cups until your
Personal desired consistency is reached. | Prmcer thick, but you're the one cooking .
Recipe can also be Prepared mcatless, additions of 1 large can of diced tomatoes and/or
2 small cans/Jars of mushrooms can be added, for our vegetarian friends, orjust to change

it up, based on taste Prmcerenccs.

W65163 Mckeownj USZOOZOZ 1721
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(reatest Stcak/Mcat Marinade [ ver

2 tablespoons A~] steak sauce

I teaspoon lcmonjuice

i tablespoon Worcestershire sauce
i tablespoon [Heinz 57 sauce

2 tablcsPoon onion Powder

2 tablcspoon garlic Powéer

I teaspoon pepper (black or white)

Mix all together and either marinade meat of choice, or use as sPread and cook right
away. Mixture can be doubled or triPlec{ clcPending on amount of meat you are P]anning

to use, recipc is for 3-4 |bs. of meat.
Wesley Mckeown, USZOOZOZ 1721
Marie's Pasta Sauce

*1,/2 cup (1 stick) unsalted butter

* 4 (5 5~ouncc) cans whole Peele& tomatoes, drained and crushed
*1cup dried Porcini mushrooms

*1,/4 cup Frcsh]g gratcd Farmigiano~chgiaﬂo cheese

2 ’cablespoons coarselg clﬁoppecl fresh basil leaves

i Hace mushrooms in a medium saucepan. Aclcl enough water to cover bﬂ i inch. Bring
to a boil. Rcduce to a simmer, and cook until tcndcr, about 0 minutes. Drain, and
coarsclg cl'\op; set aside.

2. Meanwhilc, Place tomatoes in a ]arge saucepan. Bring to a boil. Reduce to a simmer,
and cook for 20 minutes. Acld Porcinis, and simmer until desired consistencg, about 30

minutes. Add butter, cheese, and basil; simmer for 5 minutes.

Guillermo Velasco, (152006037455
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Soy Steak Rub

5 tablespoons 505 Sauce
i tablesPoon C]irxger

| tablcspoon Ked FCPPer

| tablespoon Black F’cpper
i/2 clove Garlic

Crcatcs cnough for ~%2 oz. of steak

Bcgin with a base of soy sauce. Mix in ginger (crgsta”ized works fine and will dissolve
we“), and red and black pepper. Take half a clove oFgarlic and wrap it loosely in tin foil.
Flace it in the oven on "Broil“ fors-10 minutes, or until garlic is soft and Changed to a
s!ight]y more He”ow color. Shred garlic and mix into soy sauce mixture. Rub the mixture
vigorous]g onto steaks, then allow them to sit, uncovered, in a cool area for 5-10 minutes.

Cook steak to Preference.

\)erocl Shupord, USZOO71 21588
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Misce“ancous

Boi]ing Water
T his is not a difficult reciPe even ’cl—lough some miglﬁt think it is.

i Pot
I stove

water

Fl“ needed amount of water into Pot. Fut Pot on stove and turn on. Don’t watch, because
we all know that a watched pot never boils.

But stay ncarby. After water bcgins to boil, turn off stove.

Burt Case, (1520020%5012
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Un~boring Rice

i-2 small onions

1-2 cups sliced fresh mushrooms
) cups water

2 cups instant rice (] use brown)

i can cream of mushroom soup (with roasted gar]ic is good)

Cut onions into weclges. Add water to two quart sauce pan. Add Onions and
mushrooms to water bring to boil. Add Kice and turn heat clown, cover and simmer for five
min. Add can of soup. Stirwell and bring back to simmer. Serve and erjog. [f it seems
too thick add a half cup of water and stir.... ]Fthe rice is still too hard add another half cup
of water and let simmer. This is a great way to sPice up Plain rice, esPecia”g when served

topped with Currg or stir~Fr3.

Wesley Mckeown, USZOOZOZ 1721

Thanks go outto each and every person who contributed to this cookbook
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