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AP petizers
Bacon Cheddar Deviled f_:_sgs

ileggs

i/2 cup maﬁonnaisc
4 slices bacon

2 tablespoons Finelg shredded Checlclar cheese

i tablespoon mustard

Hace eggsina saucepan, and cover with cold water. Bring water to a boil and immediate]g remove
from heat. Cover, and let eggs stand in hot waterfor 10 to 12 minutes. Kcmovc from hot water, and

cool. T o cool more quicHg, rinse eggs under cold running water.

Meanwhilq Place baconina large, cleep skillet. Cook over mecliumJ‘n'gh heat until evenly brown.

Altcrnativelg, wrap baconin paper towels and cook in the microwave for about 1 minute per slice.

(Crumble and set aside.

Feel the hard-cooked eggs, and cut in half ]eﬂgthwise‘ Remove 30”(5 to a small bowl. Mash egg
golks with magonnaise, crumbled bacon and cheese. Stir in mustard. Flll egg white halves with the

5on< mixture and remcrigcrate until serving‘

Easg Guacamole

2 avocados

i small onion, Finclg chopped
i clove garlic, minced

i riPe tomato, choPPecl

| lime,Juicecl

salt and pepper to taste

Feel and mash avocados in a medium serving bowl. Stir in onion, garlic, tomato, limejuicq salt and

pepper. Season with remaining ]imejuice and salt and pepper to taste. Chill for half an hour to
blend flavors.



5tuﬁ:cd Mual'rrooms

12 whole fresh mushrooms

i tablcspoon vcgctabic oil

i tablespoon minced gariic

i (8 ouncc) Package cream cheesej softened
i/4 cup grated Farmesan cheese

i/4 teaspoon ground black pepper

i/4 teaspoon onion Pow&er

i/4 teasPoon grouncl cayenne pepper

Directions:

Freheat oven to 350 c{egrces (i 75 c}egrccs C) Sprag a baking sheet with cooking spray. C]ean
mushrooms with a &amp paper towel. CareFu”g break off stems. Chop stems cxtremelg Fine,
cliscarc{ing tough end of stems.

[Heat oilina !arge skillet over medium heat. Add gar]ic and clnoppecl mushroom stems to the skillet.
T:rg until any moisture has disappeared, taking care not to burn gar]ic. Set aside to cool.

When gar!ic and mushroom mixture is no longcr l’lOt, stirin cream chcesc, Farmesan chccs@, black

PCPPCT, onion POW&CF ancl cagenne PCPPCF.

Mixture should be very thick. USing a little spoon, fill each mushroom cap with a generous amount

of stuging. Arrange the mushroom caps on Prcparcd cookie sheet.

Bake for 20 minutes in the Preheated oven, or until the mushrooms are PiPirxg hot and liquicl starts

to Form under caps.



Sun-Dried T omato & (Goat Cheese 5Prcad

] have *never* seen PeoP]e go through asnack at a Par’cy like this one. ] have *]itera”y* seen PeoP]e
stand at a bowl of this with crackers and neverleave until theg’ve cleaned the bowl. ]’c’s like the
savory equiva]ent of cookie dougl’x that way. T his can be served as a diP or as a sandwich spread...
or Mediterranecan omelet Fi”ing. lxc made with fat-free chcese, it can be Fi”ingJ low~1ca’c, low~carb,

and full of ]gcopene, vitamin C, and antioxidants.

8 oz goat cheese or cream cheese (far-free is fine)

4 cloves of garlic

4 sun-dried tomatoes, Paci(ccl in oil

Sma” amount of the reserved oil from the tomatojar, no more than a

tablcspoon at the most

Combine the garlic and tomatoes in a food processor or blender. Add
cheese and b]encl, aclcling in a small amount of the oil for a touch of

smoothness.

TOOMUCHOILWILL RUIN THIS, SO GO EASY! Go easy on the added oil and
gou‘]] be go!den.

Patrick McCray (152006098661

5Pinac]1 Dfp

i P‘( Ranch dressing mix

1 60z sour cream

100z frozen sPinach, thawed and drained

8oz canned water chestrxuts, choppecl

Mix togcthcr and chill. Serveina bread bowl.
Angcla Richter (152006118973



Benedictine Sprcacl

Thisis Derbg Citg’s }Dest~1<ept secret. [t's mi]che’&memoraHe, can be made with low-fat
substitutions, andis a!wags remcreshing. Make one batch and 3ou‘” understand. ]t can be used as a
dip, but is best when thick]g sprcacl on whole wheat bread with gutsy vegctab]cs and crisp bacon.
8 oz cream cheese

i medium, Pee]cd cucumber

3 tSP‘ gratccl onion

Pinch of cayenne pepper (oPtional but encouragcd)

I/4 tsp. salt

magonnaise (optiona] but cncouragecl)

Blend cheese in food processor or blender until smooth. Add half of the cucumber and blend until
smooth. Add the gratecl onion and blend.

Add the seasonings to taste, and any magonnaise you‘c{ like to achieve a consistency you like. ]1(:
3ou‘cl like it more sPreadable, add more cucumber and/or mayonnaise. ]Fyou'd like it chunkier, go

easy on those.
Fatrick McCrag U5200609866 i

Ranch Crackers

160z bag of oyster crackers
i Pi(g ranch clressing mix
i/4 tsp lemon pepper

I tsp dill weed

i/2 tsp garlic Powdcr

3/4 to | cup olive oil

Mix all seasonings togcthcr in olive oil in largé mixing bowl. Ac{cl crackers and stir well. SPrcad on
cookie sheet and bake at 250 for 15-20 minutes. Lct cool complctclg and store in airtig}nt

container.

Angela Richter (152006118973



Salads

Futting on the Pounds Slaw

i medium cabbage, shredded or c]'uoPPed

i white Onion choPPec{

i bell pepper choPPed (3ou can use red or ge“ow to add Color)
3 Sta!ks Ce!erg choppecj

2 cups sugar

Fut ina large bowl. Mix well with the sugar and Pack down.

In a sauce pan bring to a boil:
2 TbsP sugar

2 tbsP salt

I tbsP pepper

I cup white vinegar

I cup canola or veg, oil

Four over cabbagc mixture and reFrigcrate ovemight.

Keith Pailey (1520060781380




Egg Filled Avocados
5 Cl’ﬁOPPCd hard COOi(Cd eggs

2 stalks cc]cr9 choppcd
2 cup chopped cucumber
2 avocados, halved and Pit’ced

lemonjuice, tomato s!ices, lettuce

Dressing:
i cup sour cream h tsP mustard
| ’csP lemonjuice 2 ‘csP curry Powcler

combine eggs, ceierg and cucumbers

Brush Avocado halves with lemonjuice

Combine c{ressing ingreclients, mix well.

Combine egg mixture with drcssing and fill avocado halves with egg mixture. Serve with tomato

slices on lettuce.

Marinated \/cgctablc Salad

1> califlower | cup cooked fresh greenbeens /2 cup sliced greenpeppers
I cup cooked carrots, cut into rounds 4 cup sliced cclerg

2 lg onions thinlg sliced Y2 cup sliced mushrooms

1 30z can black Pittecl/drained olives i 20z can sliced Pimcntos

1 cup sliced radishes

Dressing:

i/% cup oil 5-7 ths Iemonjuice 2tbs cider vinegar

iths sugar 2tbs oregano 2tbs salt

14 ths black pepper 4 ths dill 1,/8-1,/4 tbs cayenne pepper

Combine all salad ingredients, mix well. Mix all dressing ingredients in seperate bowl. Four &ressing
over salacl, mix well and chill overnight. Ser\/e Chi”ed.



Wiltcd Spinacl—: Salad

10 to 12 ounces fresh spinach, washed and torn into bit-size Picccs
i/4 cup minced red onion

5 to 6 radishes, thinlg sliced

2 hard-cooked eggs, | clﬁoPPec{, i sliced

2 to 4 slices bacon

ftol 1,/2 tabiespoons bacon drippings

ii/2 tbsp. sugar

3 tbsp. vinegar

| tbsP. water

1/2 tsp. salt

i/8 tsp. pepper

F]ace Prcparec{ sPinach ina ]argc bowl. Ac{cl onions and radishes. chrigcratc, tight]y covered.

Frg or microwave bacon until crisp; remove to paper towel and set aside.

]n a sma”Jar or measuring cup combine clriPPings with sugar, vinegar, water, salt and pepper.

Rcmcrigcratc all ingredicnts unti!just before serving,.

WI"ICH rea&g to serve, microwave the dressing on H]GH for 30 to 45 seconds, or until mixture
boils.

T oss the chopped egg with the greens then pour the hot dressing over greens mixture; toss again
lightlg. TOP with sliced egg and crumbled bacon.



Soups

Ham and Fotat:o SOuP

31,/2 cups Pee]e& and diced potatoes

i/% cup diced Celerg

i/% cup Finelg choPPecl onion

3 /4 cup diced cooked ham

3 1,/4 cups water

2 tablespoons chicken bouillon granu]es

i/2 teasPoon salt, or to taste

| tcaspoon groumd white or black pepper, or to taste
5 tablespoons butter

5 ’cablespoons a“~PurPose flour

2 cups milk

(Combine the potatoes, celcrg, onion, ham and waterin a stockpot Bring to a boil, then cook over
medium heat until potatoes are tender, about 10to 15 minutes. Stir in the chicken boui”onj salt and
pepper.

Ina scparate saucepan, melt butter over medium-low heat. Whisk in flour with a fork, and cook,
stirring constantlg until thick, about 1 minute. Slowlg stir in milk as not to allow lumps to form until all
of the milk has been added. Continue stirring over medium-low heat until thick, 4 to 5 minutes.

Stir the milk mixture into the stockpot, and cook soup until heated through Serve immediate!g.

Peel a Pound Soup ~No Calories

i head cabbage cut up 6 ]g onions, chopped i lg bunch ce]ery, choppcd
i lggreen pepper, CutuP 16 fresh tomatoes, cutuP 2 cans unsalted chicken broth
i ths clehydratec{ onions iths ]talian dressing

Mix vegetab]es in broth and bring to a boil. Boil for 10 mins. Simmer until done.



Spicy Turkey Soup

| tablespoon olive oil

i/2 cup minced onion

3 cloves gar]ic, minced

2 teaspoons chili Powder

1/2 teaspoon cumin

i/2 teaspoon oregano

+ cups water

| (]O.75 ounce> can condensed tomato soup
| (7_8 ounce) can diced tomatoes

| cup salsa

4+ cups shredded cooked turkeg

i tablespoon dried Parsleﬁ

3 chicken bouillon cubes

i (14 ouncc) can black bcans, rinsed, drained
2 cups frozen corn

i/2 cup sour cream

i/4 cup choPPed fresh cilantro

Toppings:
6 cups corn tortilla Cl’liPS
3 /4 cup chopped green onion

| cup shredded Chedéar~Montcreg Jack cheese blend

i/2 cup chopped fresh cilantro

i/2 cup sour cream

[eat olive oil in a (arge saucepan over medium heat. Aclcl minced onions and cook until onions

begin to soften, about 4 minutes. Add gar]ic, chili powder, cumin and oregano and cook, stirring, for

i minute.

tir in water, tomato soup, diced tomatoes, salsa, shredded turke , arsley and bouillon cubes.
P 9P Y

Bring to a boil, then reduce heat, and simmer 5 minutes or until bouillon cubes dissolve. Add black

beans, corn, sour cream and cilantro. Simmer for 20 to 30 minutes.

SCWC soup with crushed tortilla chips, chopped green onion, shredded cheese and additional

cilantro and sour cream.



]talian Sausagc and Tortcuini Soup

]ngredients

i Pound sweet ]talian sausage, casings removed
I cup Cl"IOPPCC{ onion

2 cloves gar]ic, minced

5 cups beef broth

i/2 cup water

i/2 cup red wine

4 largc tomatoes - Pee]cd, seeded and chopped
I cup tlﬂin!g sliced carrots

i/2 tabiespoon Packcd fresh basilleaves

i/2 teaspoon dried oregano

| (8 ounce) can tomato sauce

ii/2 cups sliced zucchini

8 ounces fresh tortellini pasta

5 tablespoons Cl’“IOPPCCl )CI”CSi"I Parsleg

Directions

]n a’d quar’c Dutch oven, brown sausage. Remove sausage and drain, reservirxg i tablespoon of the

driPPings.

Sauté onions and garlic in drippings‘ Stirin beef broth, water, wine, tomatoes, carrots, basil,
oregano, tomato sauce, and sausage. Bring to a boil. Reduce heat; simmer uncovered for 30

minutes.

Skim fat from the soup. Stir in zucchini and Pars!cg. Simmer covered for 30 minutes. Add tortellini

during the last 10 minutes. 5Prinl<]e with Parmesan cheese on top of each serving,.



Harvcst 5oup

The combination of ingrcdicnts sometimes gives Peo[:)lc the willies until theg taste it. A]thr that,
thcg’re sold. Perfect for a winter night..‘ or a summer night iFgou’re not a weenie. | or me, the sour

cream and cayenne rea”g make the dish, but thcg’re optional, as are the chives.

1 /2 stick unsalted butter

4+ cups canned, cooked Pumpkin (NOT Pumpkin Pie mix)
2 cups cooked Puree& sweet Potatoes

| cup smooth Peanut butter

6 cups chicken or vcgetable broth

I tsp salt

i tsp black pepper, Prmcerablg Fresl—xlg groun&

oPtionaug — heal’chg Pinch of cayenne pepper

oPtiona”H — chives for gamish

optiona”g -~ sour cream Forgarnislﬁ
Me]t the butter in a soup pot on medium. Stir in Pump‘(in, sweet potatoes, and peanut butter.

Add the stock, sa!t, black pepper, and (optiona”9> the cayenne pepper. Gent!g blend. Rcducc

heat and simmer 20 minutes.

OPtiona”g, move the soup to a crock pot on low after it comes to a simmer on the stove and allow it

to slow~roast all afternoon.

Before serving, treat cach bowl with a dolloP of sour cream and the chives.

Patrick McCray (152006098661



Entrees

Fortobc”o Strogano#

2.5 cups ChoPPed onion

) Tbsp butter

8 cups roughlg choppec‘ FPortobello mushrooms, in chunks !argc enough to
preserve their meatiness

I tsp dried thgme

i/2 tsp salt

lots of grated black pepper (to tastc)

big Pinc}'\ of dried ltalian herb seasoning (to taste)

garlic Powcler (to taste)

8 oz. cream cheesc, cut into five or six Picces

ng ﬂOOd]CS

Sauté onions in the butter until gently wilted and soft. Add the mushrooms, thgme, and ]’calian herb

and sauté until the mushrooms release theirjuices.
ACH the sa]t, pepper, and garlic Powdcr.
Adc{ the cream cheese and stir until it melts. Remove from heat and cover.

Boil the egg noodles and top individual servings with the mushroom mixture.

Patrick McCray (152006098661



Chile Rellenos with FPork Chorizo

Fablano peppers : 4

16 oz of mozzarella cheese or the Mexican cheese
large tube of chorizo (about a Pouncl or so)

maze or flour

€88

olive oil 1 cup

T ake the peppers and gut them taking out the seeds and the stem cutting a line dircctlg down the
center crease of the pepper. Makc sure to get ALL the seeds out of the pepper or you will be

getting some unwanted heat
Start the broiler on your oven.

Next get the olive oil and coat the peppers in the olive oil and P]ace ona baking sheet to char. Only

leave them in the oven for about a minute till you see the peppers char.

Next start cooking the chorizo until it is Fu“g cooked. T ake that and your cheese draining the oil
from the chorizo into the bowl of cheese. take your peppers out and stuff them according]g‘ Coat
them in the maze as that has the best texture for flavor. Throw in the oven at 400 and let the

peppers bake until the cheese is melted.

Bryaﬂ Ferrgman
(152002021676




Ground Beef with Ramen

]ngredicnts:

| Pound ground beef

i (3 ounce) Package Oriental flavored ramen noodles
i (145 ouncc) can diced tomatoes

| (]O ounce> can whole kernel corn

[eat a largc skillet over medium~high heat. (Crumble in the grouncl beef, and cook until no longer
Pink, stirring Frequcntl\z} Drain off grease.

Stir in the flavor Packct from the nooc”cs, tomatoes, and corn (with theirjuiccs). Break up the
noodles s]ightlg, and add them to the skillet. Bring to a boil, then reduce heat to low, cover, and
simmer for 10 minutes, or until noodles are tender. Stir occasiona“g to break up any clumps of

ﬂOOdlCS.

Grilled Tuna

4 (6 ounce) albacore tuna steaks, 1 inch thick
3 tablespoons extra virgin olive oil

salt and grouncl black pepper to taste

| lime,Juicccl

i/2 cup hickorg wood clﬂipsJ soaked
F]ace tuna steaks and olive oil in a large resealable Plastic bag. SealJ and re]crigeratc for 1 hour.

Preheat the gri” for medium heat. When coals are very hot, scatter a handful of Hickorg or mesquitc
wood chips over them for flavor.

Lightlﬂ oil gri” grate. Scason tuna with salt and pepper, and cook on the Prehcatec{ gri”
aPProximatelg 6 minutes, turning once. Trans}cer to a serving Plattcr, and drizzle with Frcsh]y

squeezed limejuice. Serve immcdia’celg.



5Pccial Beef Wc“ington
Notes This is a time consuming with all the wait time for things to cool.

I cup balsamic vinegar

I cup clry red wine

i/2 cup sugar

4 (1 I/Z~inch~thic1<> center-cut filets mignons (about 6 ounces each)
Sal’c & pepper

i tablespoon {:inelg CI"IOPPCCI shallot

I tablespoon unsalted butter

i tablcspoon minced garlic

| large egg

| F)uF]C Pas’crg sheet (xcrom aliy7 i/4-ounce Package frozen Puwcxc Pastrg), thawed
i/2 cup Gorgonzo!a cheese

Bring first » ingreclients to boil in heavzj medium saucepan over hig}w heat, stirring to dissolve sugar.
Reclucc heat to mccliumJHigh and boil until reduced to 3 /4 cup, about 14 minutes.

DO Ar-iE_AD Sauce can bC mac!c 5 c{ags aheacl. COVCF aﬂd Cl’ll”

Fa’c filets mignons clry and season with salt and pepper. ]rx a shallow roasting pan roast filets in
middle of oven 12 minutes for rare or 20 minutes well done, and cool (Fi]ets will be baked again after

being wraPPed in Pastrg}. CH” Filcts, covcred, until co]d, about 1 hour.

Thinlg slice shallots in a heavg skillet cook in butter with garlic, and salt and pepper to taste over

moderate heat, stirring, until cook through. Transger shallot mixture to a bowl to cool comPletc]g

Ina small bowl lightlg beat egg to make an egg wash.

Ona ]ightlg floured surface roll out Pug pastry sheet into a 14-inch square.

T rim ec{ges to form a 13-inch square and cut square into four é i/Z—inch squares.

Fut 2 tablespoon Gorgonzo]a in center of square and toP with one fourth shallot mixture.

Top mixture with a filet mignon, Pressing it down gent]g, and wrap 2 oPPosite corners of PuﬁC pastry



overxcilet, overlaPPing them.
Seal seam with egg wash.
Wrap remaining 2 corners of pastry overfilet and seal in same manner.

5eal any gaps with egg wash and press Pastrg around filet to enclose completclg.
Arrange beef We”ington, seam side down, in a non-stick baicing pan.

Make % more beef We”ingtons in same manner.
Cl"ll” remaining egg wash for brushiﬂg on Pastrgjust before baking.
C}‘n“ beef Wc”ingtons, loosely coverccl, atleast 1 hour and up to | clag.

Freheat ovento425°f. Brush top and sides of each beef We”ington with some remaining egg
wash and bake 20 minutes, or until pastry is go]den‘

| _atisha | ooker (152003051560

SlOW COOI(CI‘ FI‘CHC]"I FOFI( ancl Bcan Casscrole

2 slices bacon, chopped

i Ibboneless country style Pori( ribs) cut into 3/4 inch Pieces
i/2c. chopped onion

i c. shredded carrots

| 14.5 oz can diced tomatoes, undrained

I 8 oz can tomato sauce

I tsp dried thyme

i/2 tsp pepper

2 15~ 16 oz cans great northern beans, drained

i/2 Ib cooked kic]basaJ cutinto 1,/2 inch Pieces

Sprag 5.5-4qt slow cooker with nonstick spray. Add in all irxgredicnts. ook on low setting 7-8

hours. | his dish is wonderful served over home made mashed Pota’coesl

[Heather "Shae" Murrell (152009064225



Chicken T ortellini Primavera

]ngredien’cs:

] b }Doncicss, skinless chicken brcast, cut into small Pieces
| Picg cream checse, softened

i Tsp Jtalian seasoning

116 oz Paci(age tortellini G:rozen, dried, Fresl%gour choicc)
1/2 c.milk

i/4c. gratc& Farmcsan cheese

i medium tomato, diced

i,/2 c. onion, diced

i,/2 |b mushrooms, washed and sliced

i Tbsp olive Ol

I tsp garlic Pow&er

salt and pepper

Frepare tortellini per Package directions.

]n the mean time, over medium heat, sauté chicken with mushroomsJ onions, and seasonings until

chicken is browned and onions are translucent.
(ube the cream cheese and Place in skillet with chicken, it will start to melt.

Add in the Farmcsan cheese. When cream cheese has gotten creamy, add the milk slowlg and mix

well.

Addin the diced tomato and tortellini. Mix gentlg until pasta is coated. Ser\/c right away,

rcmcrigeratc leftovers.

[eather "Shae" Murrell (152009064225



Bakcr’s Fcrf:cctcd Nooc“cs

3 Packets of Ramen Nooc”es (clo NOT use the flavor Packets)
i Pound of [Hot or Mild Sausage

i/2 bag of frozen SPinach (or fresh cquivalcnt)

i/2 bag of frozen Proccoli (or fresh equiva]ent)

2 tablespoons of Choppc&/minced onions.

Olive Oll (amount varies)

i medium sized Pot

i large Pan/wok

Start boiling water (] recommend adding salt to the water) in the medium-sized pot. ]n the pan, use
enough olive oil to ]ightly cover the bottom of the pan.

[Heat on high, adding Onions until oil starts to pop.

Preak up and add in Sausage; cook while stirring until both meat and onions are browned.
Add spinach and broccoli to the pan, and ramen to the boiling water.

Keeep the ingredients in the pan moving, so everything cooks evenly.

After about a minute (when the ramen has broken up but is still somewhat Iwarcl), add the ramen to

the pan and continue to cook for about a minute, stirring often.

Remove from heat, drain the excess grease from the pan, and then continue to cook on reduced

medium heat for about 5 minutes. Kcmove from heat and serve.

[Torextra ﬂavor, addin Gariic Salt or Garlic Fcpper when browning meat, and/or [ eta Cheesc
when a&ding in the vcgetab]es.

Brian PBaker (152002096606



Cl—;ickcn Casscrolc

6-7 1 Ib boneless skinless chicken breasts

I 16 Oz container sour cream

i stick butter

| Familg size cream of chicken soup

-2 Pkg/s]eevcs ritz crackers

Fre~heat ovento450 c{cgrees

Boil chicken until soft all the way ’clﬁrough. Remove when done and cool.

Mix n Iarge Bowl) sour cream and cream of chicken soup.

Shred cooked chicken, do not Pu” apart, shred. Add to sour cream mixture. Sprag casserole dish

with Fam cooking spray. Mix well and Place in a casserole dish. (9x11 size works we”)

Crush Kitz crackers Finely into another bowl and add melted stick of butter. Mix to create a crumb

topping. SPrinkle cracker mixture over the top of casserole, sPreading evcn]y.
Hace in oven and bake for 30-4-0 minutes until crackers begin to brown and casserole is bubbling.

Rcmovc from oven and cool for 1 5 minutes.

Brian [Janna (152004041389



chctablcs

[Fresh Asparagus

ilb asparagus, fresh, trimmed
6 tablespoons butter

i teaspoon garlic, minced
i/2 teaspoon black pepper

salt

Melt the butter over medium high heat.

Allow to boil until ligl‘m’c]g browned (do not burn).

Remove from the heat, A&& the garlic, salt and pepper and allow to steep for 10 minutes.
Steam the asparagus to the desired tendemess.

Serve warm with the butter sauce ladled over it.

Glazcd Carrots

2 (i 6 ounce) Packages fresh baby carrots
i/2 cup butter or margarine
i/2 cup Packed brown sugar

2 (1 ounce) Packages ranch salad dressing mix

Directions:
F]acc carrots in a saucepan; add 1 in. of water. Bring to a boil. Reduce heat; cover and Cook for

8-10 minutes or until crisp—tenc]er. Drain and set aside.

]n the same pan, combine buttcr, brown sugar and salad dressing mix until blended. Aclcl carrots.

Cook and stir over medium heat for 5 minutes or until glazed.



Gf‘ cen Bcan Casscr OlC

i/% stick butter

i/2 cup diced onions

i/2 cup sliced fresh mushrooms

2 cups sliced green beans

3 cups chicken broth

| (10 §/+~ouncc) can cream of mushroom soup
| (Z.8—ounce) can [ rench-+ried onion rings

Finch House Scasoning, recipc follows
| cup grated Chec{dar

Frelﬁcat the oven to 550 Clcgrees I:

[ouse Seasoning:

| cup salt

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

Melt the butterin a ]arge skillet. Saute the onions and mushrooms in the butter. Poil green beans

in chicken broth for 10 minutes and drain. ACH the green beans, mushroom soup, onion rings, and

House Seasorﬁng, to taste, to the onion mixture. Stir well. Four into a greased i ]/Z~cluart ba‘(ing

dish. bakc for20 minutes, then top the casserole with the Checlclar and bake for 10 minutes

longer, or until the casserole is hot and cheese is melted.

Mix ingredients together and store in an airtight container for up to é months.

Michael McDevitt ( 152002022567



Dcsscrts

The Bomb Cake

i chocolate cake mix

i 1,/2c. semi-sweet chocolate chips
ii/2c. peanut butter chips

ijar caramel ice cream toPPing
]jar]cu&ge ice cream toPPing

i regular sized container of cool whip

*ingrcdicnts according to cake mix directions to make cake.

Mix cake accor&ing to Package directions. Add in chocolate and peanut butter chips, reserving a
Tablespoon or so of each Forgamish Fourinto 9x1%" cake pa and bake according to Package
directions. When cake is done, use the end of a wooden spoon to Pokc holes in the cake. Pour
carameL then hot Fudge over warm cake. Top with cool w}‘nip and gamish with remaining chips.
Re)crigeratc. Serve cold.

[Heather "Shae" Murrell (152009064225

Peanut Putter Fie

I store bouglﬁt chocolate gralﬁam crust
Ic. Peanut butter

| Pkg cream cheese, softened

i largc container cool whiP

2 TBS fudge

2 TBS Peanut butter

Ina Iargc mixing bow!, beat cream cheese with peanut butter till smooth. [Fold in cool whip. Spoon
mixture into Pic crust and top with remaining cool whip. Flace Fudge topping in sandwich }Jag and
sniP off one corner to PiPe striPes across Pie, then repeat with peanut butter to form a gricl.

KeFrigerate and serve cold.

[eather "Shae" Murrell (152009064225



Sauces

chrg Bain Sauce

A local secret to | ouisvillians, this sauce is Perlﬂaps the greatest thing that ever happened to food.
| ouisville ex~Patriots long forit by the ga“ons. This goes bri“iantlg on any meat, as a toPPing on
meatloaf, as a diP forfries, a g]aze for any barbeque, and, for a cocktail snack, pour over cream

C}‘ICCSC and serve Wlth crackcrs.

i 12 oz bottle chili sauce

1 12 oz bottle ketchup

1 10 oz bottle Ai sauce

I 10 oz bottle Worcestershire Sauce
i 8 oz bottle chutneg

i/2 small bottle Tabasco

Blend in mixer, blender, food processor or with a whisk and serve.

5tores well in the Fric!ge.

Patrick McCr33 (152006098661

D!" Sauce

i/2 cup sour cream

i/4 cup magonnaisc

2 tablespoons c}wopped fresh dill
I teaspoon Iemonjuicc

salt and Peppcr to taste

[na small mixing, bow], combine sour cream, magonnaise, c’i”l ]emonjuicel and salt and pepper. Covcr

and re]crigerate i to 2 hours before serving.



Turkcg Gravg

5 cups turkey stock with pan clriPPings

(i Q.75 ounce) can condensed cream of chicken soup
I teaspoon Poultrg seasoning

i/2 teaspoon black pepper

I tcaspoon scasoned salt

i/4 teaspoon gar]ic Powder

I cup milk

i/% cup a”~PurPose flour

Bring the tur‘ccg stock to a boilin a large saucepan.

Stirin soup, and season with Poultrg seasoning, pepper, seasoned salt, and gar]ic Powcler.
Reduce heat to low, and let simmer.

Warm the milk in the microwave, and whisk in the flour with a fork until there are no !umPs.
Return the gravy to a boil, and gradua”y stir in the milk mixture.

(Continue to cook, stirring constantlg, for 1 minute, or until thickened.

Be careful not to let the bottom scorch.

T arragon [Hollandaise Sauce

2 chopped green onions
3 ths tarragon vinegar
) tbs tarragon

) egg 9o”<s
% ¢ hot melted butter

Simmergrecn onions in vinegar until vinegar evaporates.

Transmcer to chdcr, Aclcl tarragon and egg 90”<s.

T urn blender on slow. Slowlg drizzle in hot butter. You must drizzle butter sfowlg oreggs will curdle.
Frocess until smooth. Sauce will be Fairly thin, but will thicken as it cools.



