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Drin‘cs

chct Tca

% Familg size tea bags 2 CUPS of cold water
i Cup of sugar i Pitcher
Directions

Hace the two cups water ina pot and add the tea bags. Bring to a boi], do not continue
boiiing. Remove from heat and let steep for a few minutes. Four warm tea into empty
Pi’cclﬁcr. Add the sugar and stir until the sugaris dissolved. [ill remaining Pitcher with cold

water.

Thc Chilo (A traditional brunch cocktail severed in small towns throughout Mexico)

i med sized seedless watermclon, the sweeter the better. (cut into chunks)
]n a Hender) puree the melon with i/4 cup of water each batch.
Strain all the PulP

chctcn the aqua fresca to taste with l’xoneg, or agave nectar. Storc ina Pitchcr

]n a cocktail glass add

i 1,/4ozof thui!a (i use white)

Few cubes of ice

i/2a lime cut into chunks

3-5 slices of Pickledja!apenos

Mudd]c the lime andjalapenos thoroughlg

Add Freng shaken aqua fresca, shake in a shaker, to blend ingre&ients

Strain into a cocktalil glass overice, and gamish with a lime slice, or fresh Ja]aPeno

FPaull ee (152002034024



Smoothies

Blencler, vanilla ice cream, orange sherbet, Surmy Dclight or Tampico (or

orarwgcjuice), grenaclinc, voc”(a, whippcd cream, cherries.
]n the blencler, add equal Par’cs of ice cream and sherbet. Four 5unn9 D

over the cold solids until covered. Add vodka to taste (optional) Dash in
grcnadine. Blend.

Four drink into high ba”s/glasses/ctc. Add garnish of wlﬁiPPecl cream and top
with a cherrg‘

Maraschino cherries andjuice can be substituted Forgrenac}inc Add straw.
Denise Li”g (152002106703

Russian | ea

21/2 cups Tang i1,/2 cups white sugar
i 12 ounce of instant lemonade mix 2 teaspoon cloves
ii/2 cups instant lemon flavored tea 2 teaspoons cinnamon
i teaspoon nutmeg i Jar

Measure out all ingredients first into separate bowls. | ayer the T ang, sugar, lemonade

S P Y 2 SUg
and tea intojar as little or as much as you like. Kepcat the lagcrs often to make a pretty
lagered looi(ing sand art type look. Add the cloves, cinnamon & nutmeg last. T hisis a very

sweet drink.

Attach this to the Jar:

Russian | ea
Mix clry ingrec{ients well. Add 2 tab]espoons into coffee cup and add hot water.

John Story (152002034299



Sugar ]:rcc Homemac]c Lcmonaclc
5 cups Water
i cup fresh squeczcd icmonjuicc

24 singfe scrving Packs of splencla or other alternative sugar

Mix in Pitcher; garnish with lemon slices and serve overice.

Root E)ccr leoat
Rootbeer \/ani”a ]ce Cream

SCOUP out 2 scoups of ice cream and Place into g]ass. Four cnouglﬂ rootbeer over the ice

cream tojust coverit. |nsert straw and spoon and crjog.

chcling Func]'w
Whg is it we on19 have this at wecldings or babg showers?

2-% gal sherbert (3ou Pick the flavor, theg all work great)
Ginger ale
FPunch Bowl

Flacc i/ gal (brick) of sherbertin Punchbow]. Four Gingcr ale over sherbert to desired
I’\Cight in Punclﬁbowl. Stirand let begin to melt. Serve.

YOU can alwags a&c{ as PUﬂCh gCtS IOWJ more gingcra]c and more Sl’lCrbCr’t.



AP Pctizers

7 Lager BBQ Bacon Dip

2 pkg. (8 oz cach) Philadelphia cream cheese, softened

i/2 cup Kraft Thick "N Spicg Original Barbecue Sauce
i Pkg (2.8 0z.) Oscar Mayer Real Bacon Kecipe Fieces

i small tomato, choPPed

i/2 cup diced green pepper

i/% cup sliced green onions

i-1/2 cups Kralct Shre&ded Cheddar Cheese

SFREAD cream cheese on 12-inch Plattcr or Pizza pan; top with barbecue sauce.
5FR]NKLE with bacon Picces, tomato, green pepper, onions and cheddar cheese.
SEK\/E with scooP~shaPed corn chips or tortilla chiPs.

John Story (152002034299

Greek Yogurt DiP
] often make small batches for mgse]]c, though it can be mu]tiPlied as a party le The

measurements are rough estimates, so exPeriment Fresh dill would be bes’c, but still

doable with dried dill.
| cup Greek yogurt i/2 Tbsp gar!ic Powc{er
i/2 Tbsp dill i/2 tsp sca salt

Combiﬂe the ingredients, cle in veggies, Cracicers, etc, and enjogl

Danic”e K. Schuchman USZOiOl 16982



Chﬁcsc and Festo Sprcad

I 8oz Package cream cheese (so{:tenecD 4 oz Brie cheese (Soxctcnecb

I cup Packéd basil leaves i/2 cup (good qualitg) Farm Chccse
i/4 cup almonds 2 gariic cloves
i/4 cup (Hood O]ive oil i/2 cup wIﬁiPPing cream

[Tavorite crackers or Croustini’s

|n a blender, or processor combine Pasil, Parm, Garlic, 2tbls of the olive oil.

Fulse in the blender until a paste forms

Graclua”g add the remaining oil till smooth

Beat the (ream cheese, and Brie till ncarlg smooth

Beat the whipped cream till soft Peaks form, then fold into the cream, and brie mixture

| inea4 cup bowl, or mold with P!astic wrap
P]ace 1 /4 of the cheese mixture into the bottom of the mold
then i/% of the Pesto mixture

RCPeat the lagcring process two more times

(Cover and chill for 6-24 hours

T o serve Trans?cmcrom the mold onto a largc P!attcr, garnish with fresh basil, and

SUTFOUH& bfj 3OUF crackers, O{: ChOiCC

FPaull ce (152002034024

Figs ina Blankct

i Pl(g sma” cocktail wieners 2 Pl(gs crescent ro”s

Cutrolls in half. Wrap each half around 1 cocktail wiener. Pake as directed for rolls
and erjjog.



Crab Mcat DiP

2,8~0z Packages cream clﬂeese, softened
i small cut up green onion
i b Freshjumbo !ump crab meat, drained or

i Ibimitation crab meat

Mix togctlﬂcr and P]acc in gridge for at least 3 hours. Serve on crackers

Dried Bccf DEP

i cup sour cream

| cup mayo

2 teaspoons Prepared horseradish

i/2 teaspoon dried dill weed

2 Packages (2 1,/2 ounces each) sliced dried becﬂ Finelg choPPed
2,80z Pkg cream cheese, softened

Ryc crackers, bagcl c}ﬂips or bite-size Picces fresh vcgctab!cs, i desired
Mix all the ingreclicnts ina bowl, mixing in beef last.

Covcr and P!ace in Fridgc for atleast 1 hour.

Chili FcPPchiP

i can cream of chicken soup I cangreen chilies, choppcd
I cup grated cheddar cheese 2 tsp instance minced onion
Combine all ingredicnts in sauceparn; stir over low heat until cheese melts. Scr\/e with

chiPs



.Salacis

Fotato Salacl

ii/2 Pouncls red-skinned Potatoes, scrubbed and Pee!ed or not Peeled
2 ]argc eggs, hard—cookec{, Pccled, and chopped

i/2 cup chopped ce]erg i/4 cup chopped red onion
i/4 cup chopped green onion 2/% to /4 cup mayormaise
| tablespoon white vinegar | tablespoon sour cream

i/4 teaspoon salt i/8 teaspoon black pepper

Cut the potatoes into bite-size chunks and put in a medium saucepan. (Coverthe
potatoes with water and ]:)riﬂg to a bolil. Recluce heat to medium-low and boil for about 8
to 10 minutes, or until potatoes arejust tender. Drain and cool comPlctclg.

Fut the potatoes ina large bowl with the choppcd eggs, celcrg, red and green onion. Fut
in Fridge to Chill.

Combine the magonnaise, white vinegar, sour cream, salt, and pepper. Gentlg stir the

mayormaise mixture into the Po’cato mixture until well blended.

Mozzarc“a & Tomato Sa[ad

4 large riPe tomatoes, sliced 1,/4 inch thick
i Pouncl fresh mozzarella cheese, sliced i/4 inch thick
i/% cup fresh basil leaves % tablespoons extra virgin olive oil

fine sea salt to taste FresHy groun& b]ack pepper to taste

On a Iargc Plattcr, alternate and ovcrlap the tomato slices, mozzarella cheese sliccs, and

basil leaves. Drizzle with olive oil. Season with sea salt and pepper.



Fruit Salad aka Millionaire Salad

i small Pac‘(age cream cheese b) tablespoons half-and-half

i/4 cup magonnaise 2 tablcspoons ]cmonjuicc

dash salt 2 tablespoons sugar

I cup diced PineaPPle i can mandarin orange sections, drained

i/2 cup halved maraschino cherries i/2 cup green or red seedless grapes, halved
i/2 cup clﬁoPPed pecans i cup miniature marshmallows

I cup whipping cream, whipped
Combine cream cheese and » tablespoons whiPPing cream; add magormaise, Iemonjuice)

salt, and sugar. Combine cream cheese mixture with Fruit, pecans, and marshmallows. [Told

whippc& cream into fruit salad. Freeze this fruit salad in an 8-inch square pan.

Feta& Strawbcrry Salacl

I cup slivered almonds 2 cloves garlic, minced

i tcasPoon l’loneg i tcasPoon Dijon mustard

i/4 cup raspbcrrg vinegar 2 tablespoons balsamic vinegar
2 tab]espoons brown sugar | cup vegctable oil

i head romaine !ettuce, torn /washed i Pint fresh strawberries, sliced
| cup crumbled feta cheese | ]argc bowl

T oast Almon&s over mecu*n'gh heat in skillet until light]g toasted, then remove and set
aside.

|n a bowl, make the clrcssing ]33 whisking ’cogctlﬂer the garlic, honegJ mustard, raspberrg
vinegar, balsamic vinegar, brown sugar, and vegctable oil.

]r\ a seParatc bow], toss together the toasted almonc{s, romaine lettuce, strawberries, and

feta cheese. Covcr with the drcssing mixture, and toss to serve.



Broccoli Salacl

2 heads fresh broccoli i red onion

i/2 Pound bacon 3 /4 cup raisins

3/4 cup sliced almonds I cup mayonnaise

i/2 cup white sugar 2 tab]espoons white wine vinegar

F!ace baconina deeP skillet and cook over medium high heat until evcn]y brown. Coo!

ancl crumb]c.

Cut the broccoli into bite-size Pieces and cut the onion into thin bite-size slices. Combine

with the })acon, raisins, 3ourxcavoritc nuts and mix well.

To prepare the ciressing} mix the maﬁonnaise, sugar and vinegar together until smooth.

Stirinto the salad, let chill and serve.

F gg Salad

4 Pee]ecl hard-boiled eggs

2 tbsP Fine!g diced celery

2 tbsP Mago

2 tbsp Dﬂon mustard (oPtionaD
i tbsp Pick]e relish

Sa]’c & FCPPCr to Taste

Mash eggsina small bowl with a fork. Stirin rest of ingreclients. Salts pepper to taste.
CHH for at least an hour. Ser\/c over lettuce.



Sandwich's

TI’IC Kcubcn
Most important part about this sandwiclﬂ, are the ingrcdicnts. T_‘]iglﬂ quality pays off.

| oaf of Marbled Rge bread

i Ib sliced corned beef

i/% b Finiandia, or other imPor’ced Swiss cheese (12 sliccs>

Brown Deli Mustard

i bottle of (real) Russian dressing. NOT that weird red stuff. Russian dressing looking
like thousand island.

Sauerkraut

softened butter

[Jeat Large Skillet on mcd~higl'1 heat

Sandwich asscmb]g is very important, follow the directions

Butter one side of 6 slices of the rye bread

P]acc 3 butter side down

2 slices of Swiss, let it bcgin to melt before you move further
2-% nice slices of corned beef

Aclcl sauerkraut evenlg over the beef 2-% tlbs should suffice
add mustard, and Russian dressing to taste

then top with 2-3 more slices of (Corned beef

top the beef with 2 slices of Swiss

then the last slices of rye, butter side out.
Car@cullg FI{P the san&wich‘s, and brown the other side

Remove from heat, let cool. Serve with Dill Picues, and nice kettle cooked Cl’liPS.
FPaull ece (1520020%4024



Fried bologna

2 slices white bread
-2 slices of bologna
i/8 teaspoon oil

mustard
Put Frging pan on stove and heat to med high.

Cut bologna from middle outward tojust one half. Sprag pan with non stick spray and
Put bo]ogna in to cook. Brown both sides, then remove.

Fut mustard on breac!, add boiogna, then eat.

T una Fish Sandwich
i (andrained ] una fish 2 tbsp Mago
i tbsp Pick]e relish Sa]t & Fepper to | aste

Mix ingredients in a small bowl Salt & pepper to taste.
CHH for at least an hour. 561‘\/6 on toast

Pimento & Cheese Sandwich's

i lb sharp gc“ow Checlclar cheese, gratecl (not Finelg)

i/2 tsp Worcestershire sauce i/2 tsp Picue relish

5 tsp mayo (Can add more if ncccl@d) i, "rozjar Pimcnto‘s choppcd

Bread

Mix all items ’cogether and chillfor an hour. Then sPread across bread and eat.



SOUPS & Casscrolcs

Mexican Pork Stew
2 Ibs Pori( butt, cutin 1 x 2 inch Pieces Salt and pepper

i ]arge onion, chopped 2 cloves garlic, minced

I can (28 oz) tomatoes I green pepper, seeded and clﬂoppcd
2 tbsp dried Pars]eg I tsp cumin

| tsP leaf oregano 2 ’csP thgme

Brown Pork ina large hea\y skillet over }'xigh heat.

SPrinHe meat with salt and pepper.

Aclcl onion and garlic and saute over medium heat until onion is soft.

Stirin remaining ingrcdicnts, crumbling oregano with 9ourmcingers to get the most flavor.

Bring to a boil. Reduce heat to medium; cover and boil gentlg for 15 minutes.

John Story (152002034299

Macaroni and Cheese
8 ounces elbow macaroni, about 2 cups salt and pepper
8 ounces Chedclar cheese blend or similar blend of cheeses

i1/4 cups !ight cream or half-and-half 4 tablcspoons buttcr, cut in small Picccs

Heat the oven to 350°. But’cera Z~quar’c baking dish.

Cooic macaroni Fo”owiﬂg Package directions. Drainina co]ander, do not rinse.

5coop about 2 cups of the drained macaroni into the Preparecl baking dish. Sprinue
with about salt and pepper, then top with about half of the cheese. Lager the remaining
macaroni on the cheese ]ager and sPrinicle with another salt and pepper. TOP with the
remaining cheese and dot with the butter. Four the cream over all and bake for about 25

minutes.



Tuna Casserole

i (] 2 ounce) Paci(age egg noodles i/4 cup choPPcd onion
2 cups shredded (Cheddar cheese I cup frozen green peas
2 (6 ounce) cans tuna, drained 1,/2 (4.5 ounce) can sliced mushrooms

2 (1 Q.75 ounce) cans condensed cream of mushroom soup

i cup crushed Potato chips

Bring a largc pot of !ight]y salted water to a boil. Coo‘c pasta in boiling waterfor 8 to 10
minutes, or until al dente; drain.

Freheat ovento425 clegrees f:

Ina large bowl, thorough!g mix noodles, onion, 1 cup cheese, peas, tuna, soup and
mushrooms. | ransferto a 9x1% inch baking dish, and top with potato cl‘xip crumbs and
remaining, | cup cheese.

Bake for 15 to 20 minutes in the Preheated oven, or until cheese is bubbly

Bacon brcak{:ast Casserolc

4 slices bread

i 6 ounces bacon, cooked and drained
2 cups shredded cheddar cheese

6 eggs, beaten

2 cups milk

i tcasPoon c!ry mustard

FreParation:

Grease the bottom of a 9Ux1H" pan. Tcar up 4 slices of bread and Place in the bottom of
the pan.

Sprink]e cooked crumbled bacon over bread Pieces.

Sprink]e cheddar cheese over the bacon. Mix eggs, milk and mustard togetlﬁer; pour over
casserole.

Bakc at350° for 35 to 40 minutes



chatablc SOUP

i/2 cup choPPed onion 2 teaspoons olive oil
2 tcasPoons minced gar]ic 2 cans (i‘}u‘i/l ounces cach) vcgctabic broth
I can (28 ounces) crushed tomatoes i cup sliced fresh orfrozen okra

| Package (l 6 ounces) frozen mixed vegc’cables

I can (‘1- ounces) choPPed green chilies 2 teaspoons dried savory
| tcasPoon sugar i/2 tcasPoon salt
i/2 teaspoon dried tarragon i/8 teaspoon white pepper

]r\ a Dutch oven, saute onion in oil for 3 minutes or until tender.
Aclcl garlic; cook 1 minute longér. Stirin the remaining ingrcclicnts.
Bring to a boil.

Reduce lﬁeat; cover and simmer for 15-20 minutes or until vegetables are crisPJcencler.

Easg Strawbcrrg Soup

2 quarts riPe strawberries i ]emon,juiccc{
3 cups water i cup sugar
2 Tablespoons minute taPioca I cup sweet white wine

Clean and crush the strawberries.

Add the lemonjuice, water, taPioca, and sugar.
Bring to a boil and simmcrgent19 for 15 minutes
Remove from the heat and add the white wine.
Chill thorough]y and serve cold.



=
_ntrée’s

Tropical Pork Kabobs

i 1b. boneless Pork ]oin, cutin §/+~inc}1 cubes

175 (. orange marmalade 2 7. honcg

2 T fresh lcmonjuice i/4 t. cinnamon
8 skewers (water~soai<ed if wooden) 2 green bananas
fresh PineaPPle chunks i red bell pepper

Frepare Pork cubes and divide into four Pilcs. T hread on four skewers without crowc!ing.
Have gri” heating or coals buming Iong enough to be ash-covered.

]n a small saucepan over low hcat, stir togct}‘ler the marmalaclc, honcg, lemonjuice and
cinnamon. Cook until it bubbles. Mcanwhiie, slice off and discard banana tiP& Wit%out
Peeling) cut remaining bananas into ]~i/2~inch chunks. Use a knife tiP to slit Pee]

lengthwise several P!aces for steam to escape. Trim bell pepper and cut into squares.

A]tcmatelg thread Pineapplej banana and pepper Pieces onto remaining skewers. (oat
with glaze and Place on gri”, about 4 inches from heat source, along with Pork kabobs.

Coo‘( Por!( for4 minutes, then slather with marmalade mixture and continue turning and

gri”ing, brushing with g]azel for a total of 10 minutes or until Pork cubes are done.

Tum the fruit kabobs as well. SIicle off skewers to serve.

John Story (152002034299



Grilled For‘c Ribs

Thir\gs needed:

A Gri” Rack of ribs (sizc/ amount doesn’t matter}
2 small bowls Cooking Brush (Faint Brush)

Lcmon Fepper, Everglaclcs seasoning, smoke in a bot’cle, seasoning salt, onion Powcler}

garlic Powder, paper towc]s, aPPlC cider vinegar and a small spray bottle

Grab a cookers brush (Paint brush) paper towcls, liquicl smoke and the applc cider
vinegar. Fat down the ribs, as theg should be clamP form the Packaging. Fut the aPPIC
cider vinegar into one bowl on!g about ' inch dccp as so you can then d'P the brush into
it and start coating all of the sides of the ribs. | et them sit this way for aPProximatelg 5
minutes then pat them down again. Ohnce you have done all of that repeat the process
with the ]iquicl smoke.

Season to taste, mind you Seasoning Saltis the secret ingredient in most BBQbut a
little can goa long wag! ] have made this so many times ] can make a clrg rub out of it based
on what Pcoplc like but for you l would suggestjust simply sprink]ing on the amount that
you think would work best individua”g onto the meat as to geta gooc{ covered coating,
Turmon gri” set to medium high.

T ake the meat to the gri”l | try to put the meat off to the side away from the direct heat
when cooking these as you are wanting to cook them for a long time over a small amount of

heat. Tumn the gri” down to Iow/ medium low (250 degrees)

About every 45 minutes or so you are going to want to go out and quicklg spray the meat
withjust water]crom the spray bottle and then after aPProximately 2 toand 2 and 2 hours
you will want to HIP the ribs and let them continue coo‘cing for aPProximatelg the same

amount of time.

] know it seems like it’s been forever but at this time go and grab the ribs, be mindful of the

rack coming apart from being tender, and serve.

John Jay (152006088270



5 5Pice ﬂank Stcak

3/4 cup bottled terigai(i sauce 2 tsp honeg

i tsp sesame ol ]:reshlg grouncl black pepper
i inch fresh ginger root Pecled and coarsclg chopped

3/4 tsp Five~sPice Powcler i Finclﬁ cayenne pepper
i1,/2 Ibs. flank steak Nonstick cooking spray

Stir togethcr the terigaki sauce, honcg and sesame oil. Stirin the ginger, Five~sPice
Powcler and cayenne pepper. Fut the flank steak into a ga”on~sizec{ goodigracle storage
}Dag and add the marinade. SCa! the bag and reFrigcrate 2 to 24 hours.

Flace oven rack on second level from toP and Preheat broiler. Line the bottom of a
})roiling pan with aluminum foil. Sprag top of pan with cooking spray. Remove flank steak

from marinade and Placc on pan. (Discarcl marinaclé.)

Broil steaks 5 minutes on each side for medium-rare. (An instant-read thermometer
inserted in thickest Poin’c should read 150 clegrecs )

| et sit 5 minutes before carving.

John Story (152002034299

Beef and T ater Dinner

i 1b ground beef 2 tsp instance minced onion
i |b tater tots I, 10 oz can cream of chicken soup
I, 10 0z cancream of celcrg soup Paprika

Cookgrounc{ beef and drain. F]ace in oven safe dish and top with onion and tater tots.
Aclcl soups, sPrinHe with Papri‘ca. Ba‘cc 350 degrccs for 30 mins.



Hamburgers

T ocreate a thick,Juicg burgcr, dump hamburgcr into a largc bowl.

Add a shot g]ass of BBQ‘sauce (3our c}woice“Kag’s is excellent).

Add pepper, salt, garlic, or hcgou have it, McCormick Steak or Hamburgcr
SCasoning.

Optional: add cheddar, mushrooms, or onions.

Mix well with your hands until all the ingreclients are integratecl.

Ro” into balls dePending on hand size into a nice patty size. | or my he-men
caters, my Patties become about 27 high, and 3-4" in diameter.

(hoose your cooking medium—(5. [Toreman, vented baking broiler pan in the
oven, Frging pan, or (idea”g) an outdoor gas gri”. Cook until no longer

Pink and tcmPcra’cure becomes 145 clegrecs

Add cheese if Pre?crrcc{. | etitsit 3 minutes while Prcparing bun

Denise Li”g

(152002106703

Basil Shrimp

21/2 ’cablespoons olive oil i/4 cup butter, melted
i1,/2 lemons,juicecl

) tablcspoons coarse grained Preparecl mustard

4 ounces minced fresh basil 3 cloves garlic, minced
salt to taste i Pinch white pepper

% Pounc{s fresh shrimP, Peele& and deveined

| a shallow, non-porous dish or bowl, mix toget}ncr olive oil and melted butter. T hen stirin
lemonjuice, mustard, basil and gar]ic, and season with salt and white pepper.

Aclcl shrimp, and toss to coat. Cover, and Placc in rcFrigerator or coolerfor 1 hour.
Frcheat gri“ to high heat. Remove shrimP from marinac{c, and thread on skewers. Lightiy

oil grate, and arrange skewers on gri”. ook for 4 minutes, turning once, until done.

John Story (152002034299



Bacon and E_g,gs Fizza

31,/2to4 cups bread ﬂour, Plus more for ro”ing

(Chcps Note: USing bread flour will give you a much crisPer crust. l]cgou can't find bread
ﬂour, you can substitute it with a”—PurPosc flour which will give you a chewier crust.)

I teaspoon sugar i enve]ope instant drg yeast

2 teaspoons kosher salt ii/2 cups water, 110 dcgrecs I

2 tablespoons olive oil, P]us 2 teaspoon  a handful of Semolina flour

i Jarofa garlic Alfredo sauce shredded Mozzarella Cheese

(irated Asiago cheese i/2 grape tomatoes cut in half

I cup of cooked bacon, cut into small Picces

+eggs Tabasco (oPtiona])

Combine the bread Hour, sugar, yeast and kosher salt in the bowl of a stand mixer and
combine. While the mixeris running, add the water and 2 tablespoons of the oil and beat
until the &ough forms into a ball. ]1C the dough is stickg, add additional ﬂour, i tablespoon
at a time, until the dough comes together in a solid ball. [f the dougl’x is too dry, add
additional water, | ’cablespoon at a time. Scrape the clouglﬁ onto a lightlg floured surface
and gentlg knead into a smoo’chJ firm ball. (5rease a large bowl with the remaining 2
teaspoons olive oi], add the Clough, cover the bowl with Plastic wrap and put itinawarm
area to let it double in size, about 1 hour. T urn the dough outonto a lig%t]y floured
surface and divide it into 2 equa] Pieces. (Cover cach with a clean kitchen towel or P]astic
wrap and let them rest for 10 minutes. makes 2 clough balls. You can freeze one for a later
time. Frcheat over to 400.

stretch your dougl’x to desired thickness, and Place on a semolina flour dusted Pizza stone.
about 14 inches. spoon enouglﬁ Alxcredo sauce to cover the Pizza clough, leaving aninch
for a nice crust. cover with a mixture of the two chceses,sprinue bacon all over the cheese
followed by the tomatoes, crack the 4 eggs over the Pizza in different locations

Caremcullg Place the Pizza stone in the oven

Pake 15-20 mins. (Jntil crust is done.

| etrest for 5 mins on the Pizza stone

Cut into 4 Picccs having I egg on each Piccc

Season with | abasco as desired. FPaul | ee (152002034024



Meat Loalc

i 1b hamburger i/2 b ground Pork

i1/4c. clrg bread crumbs 1 1/4c.milk

I egg, beaten i,/4 c. minced onion

I tsp. Sal’c i/4 tsp. pepper

i/4 tsp. cc]erg salt i/4 tsp. garlic salt

i/4 tsp. Sage i tbsP. Worcestershire sauce

Combine all ingredients and mix well. Fut in ungreased 9Ix5 loaf pan and bake at 350
c{cgrees for 1 1,/2 hrs.

E_asg Curry

Va CUP butter or margarine Va cup flour

I tsp salt 2 cups milk

Curry Fowder to taste I cup shrimp (cooked)
i cup mushrooms or green peas H-4 cups cooked rice

Melt butter in saucepan. Add flour and salt; blend well. Add milk, cook stirring until
thickened. Stir in curry Powcler and cook overlow heat for 10 mins. Add shrimp,

mushrooms‘ Heat t}’]OFOUgl"‘I!g and serve over rice.

balccd Chickcn with a Twist

| cup cheese crackers [ tsP taco scasoning

Boned chicken Pieces

Crush crackers in P]astic bag, add taco seasoning, Shake to mix; clrop chickenin bag i
Piece at a time and shake until coated. Place in bai(ing dish and cover. Bake 250 c{cgree

oven 30 mins.



chctablcs

(Gadic Mashed Potatoes chipc
3 or4 ]arge baking potatoes i/2 head roasted garlic

salt milk or cream

Wash and Peel Potatoes, cut Iengthwise into quarters. Hace Potatoes ina pan covered
with water and a little salt. Boil for about 20 minutes or until when you stick a knife they
feel tender. Drain.

] set them back on the burner with the burner oﬂc, fora couP]e of minutes to make sure all
the wateris evaPoratecl. Add roasted garlic. TI"I@N with your mixer beat the potatoes until
all the lumps are gone. Aclcl 5T butter and a little salt. Tlﬁen add in the milk or cream to
lightcn them a bit. Place potatoes in a serving dish and serve immediatc]g.

John Story (152002034299

]:ricc] Green | omatoes

3 Large firm green tomatoes 2 Eggs

2 cups of seasoned flour (Salt, FCPPCF, Garlic Powcler)
r“lot sauce to your taste (optionab 2 Tbs of Mx”(

Whisk E_ggs, hot sauce, and milkina large bowl

Slice the tomatoes about 1,72 of an inch thick

DiP the sliced ] omato in the egg wash, and then clrcdge in the flour
Flace on alines baking sheet. KePeat for all the slices

[Jeat a Frgcr, or skillet with your choice of Frging oils to hot. T:rg the tomatoes until theg
are a golden brown on both sides (FIIP as needed). Remove them from oi], P]ace on a wire
rac‘(, or a sheet with paper towel. SCI’\/C while hot, with ranch oxcgour favorite cliPPing
sauce. FPaull ee (]S520020%4024



Bakecl Stu#ed chet Fotatoes

4 medium sweet Potatoes i/4 cup ground turkey

% tablcspoons onion, choPPed % tablcspoons bell pepper, choppcd
i small garlic clove, minced i tablespoon butter, softened

| teaspoon rosemary i/2 teasPoon cayenne

i/2 teaspoon salt | tablespoon milk

Bake sweet Potatoes at450 dcgrecs until soft.

Meanwhile, in a skillet over medium- high heat, cook tur‘(cg, onion, bell pepper, rosemary
and garlic. Drrain and discard excess grease. Set meat aside.

Oncc sweet Potatocs are cooked and have cooled s!igl’ltlg, cut each one in half
lengthwise and scoop out potato ]caving the shell intact.

]n a large bowl, mash the sweet Potato with butter) cayenne, salt and milk.

Add a bit more milk or butter if the potato is too thick for your ]iking.

Aclcl turkcg mixture to the potato and combine tl’lorouglﬂ!g.

Fnll sweet potato shells with potato mixture and Place under broiler and broil until !ightlg

}DI’OWHCCI.

Jo}m Storg USZOOZO§+Z99

Fried Ficklcd Okra

i Jar FicUecl Oi(ra i Sliglﬁtlg beaten E_gg
i cup colc{ beer i cup flour

|na medium mixing, bowl stir together egg, and COL D beer

Add flour and bcat/whisi( until smooth. Drain the O‘(ra, and pat clry

r'jéat 2 inches of oilin a heavg si(i”ct, orxcrgcr to375

Swirl the okra a few at a time in the batter to coat, and drop them in the oil.

Frg until gol&en brown. Drain on a wire rack, ora paper towel line bai(ing sheet.
SCI"VC with yourlcavorite c{iPPing sauce. Faul | ce USZOOZO§+OZ4~



E_asg Gri"ed Corn: Pecause everyone | know seems to catch it on fire ...

Thir\gs needed:
A Gri”! Corn on the cob, still husked
Cooking brush (Paint brush) 11> stick of butter

Salt String

Fl” your kitchen sink up with about 3 inches of water and then add your still husked comn
into it ]ctting it sit for approximatclg i5 to 20 minutes.

While that is soaking go and get about 2 stick of butter (amount will very asto how many
ears you are cloing) and throw it into the microwave melting it down to a liquid state. This
might be a gooc{ time to start 3ourgri” as well

After the allotted time take the ears of corn out of the sink and then Pcel back the husks
while Pu”ing out all the silks is you go.

Grab the butter and a small cookers brush (sma“ Paint brush) and cover the corn ears
with the butter then adding salt to taste and recover them with the their husks. At this
Point you might wish to tie a small string around the cobs as so when you roll them and

’cheg cook theg do not unravel catching on fire.

Flace on the gri”, set at medium high and Prexccrablg not clircctlg over the flames, ]etting
them cook for approximatelg IO to 15 minutes then ]qlP them over 1etting them cook
aPProximately the same amount of time. At that Point feelfree to take them off let‘cing

them set for a few moments before cating.

John Jag US?_OOéOéB 8270

Fried Cauliﬁower
i head cauliflower I egg

Milk Crac‘(er Crumbs
SCParatc cauliflower into ﬂorets; cook in boiling salted water until tender. Drain. Béat
egg with small amount of milk. Dip cauliflower in egg mixture, roll in cracker crumbs and 1Cr3

in hot oil until brown.



TurniP Greens

4to41,/2 Pounds turniP greens i Pouncl salt Pork, rinsed and diced
ii/2 cups water i cup {:inciy choppcd onion
i/2 tcasPoon pepper ’ | tcaspoon salt

Cut off and discard toug?‘n stems and discolored leaves from greens.
Waslﬂ greens thoroughlg and drain well. Cook salt Pork ina !argc Pot or DUtC!’] oven over
medium heat until crisp and brown. Add the ’cumip greens, water, onion, salt, pPepper; bring

Yellow Squash

4+ CUPS Sliccd 9c”ow squash I med onion, sliced

2 med carrots, gratcd i 8oz Pkg herb stuging mix
I cup sour cream 2 cup milk

salt & pepper to taste 2 cup melted margarine

ook squash and onion in boi]ing water until tender. Drain and mash. Add carrots, ' of
stuging mix, sour cream and milk. Mix well. More milk maﬂbe added if too thick.

Season with salt & pepper. Mix remaining stuging mix with margarine. | ine casserole
dish with stuﬁcimg mixture, reserving | cup to sprinkle on top. Add squaslﬂ mixture to disk
and sPrinHe with reserved stugirxg mixture. Cook 350 dcgree oven 30 45 mins or until

heated comPletelﬂ and browncd.




Dcsscrts

Pecan Fie

| cup brown sugar 2 tablespoons flour
i1,/2 tab!espoons butter, softened | cup !ight corn syrup

5 eggs, beaten i/4 teaspoon salt

I teaspoon vanilla extract ii/2to2 cups pecans

i (9~inch> unbaked Pie shell

Frelﬁcat ovento 325° [ 45 minutes

Mix sugar and flour. Cream butter with sugar and flour mixture. Ad& corn syrup and
eggs. beat with mixer until Frothg‘ Adcl sa]t, vani”a, and pecans. Four into unbaked Pie
shell. Pake 45 minutes.

John Story (1520020%42994

C ool Whi p ]:ruity Nut’cg ]:luxcfy Stuff:

Things Needed:

Large bowl i (ool Whlp tub

2 JCILO box mix (FPeach is the norma”3 at my house but pick your own flavor?)

SPoon Mandarin oranges (or other assorted gruits)
Fecans ‘Crushecl’ (or some other nut you might li‘(e)

Take a container of Coo] WHP and clump it into the bowl

Fore the 2 Je“~O Packages into the cool whiP and stir it all together. You might find that
you need to add more depcnding on the flavor of the JCH—O you Pickcd.

Throw in the mandarin oranges, or other fruits you likecl, and then the nuts hcgou 50

choose as well mixing all of this once again.

Stir to taste and Place back in the Friclge until readg to eat.
John Jay (152006088270



Grandma's Red \/clvct Cake

i/2 cup slﬁor‘tenirxg ii1/2 cups white sugar

2 eggs 2 ounces red food coloring

21/4 cups a”~PurPose flour i/2 teaspoon salt

i teaspoon vanilla extract 2 tablespoons unsweetened cocoa Powcler
i tablespoon distilled white vinegar I cup buttermilk

i tablespoon baking) soda 5 tablespoons a”~PurPosc flour

I cup milk I cup confectioners’ sugar

| cup but’ccr, softened | teaspoon vanilla extract

i. Cream together the shor’cem’ng, sugar, and eggs.

2. Make a paste with food coloring and cocoa. Add to shortening mixture.

3. Aclcl salt and buttermilk to mixture.

4. Next add flour, vanilla, vinegar, and baking soda in that order. Mix.

5. Bai(e for 30 minutes at 350 dcgrees I (] 75 ciegrees C) in two 8 inch round greased
and floured cake pans. | etcool.

6. 7o Make f:rosting: Cook 5 tab]csPoons flour and 1 cup milk until tlﬂick, and then cool.
7. Cream togethcr [ cup confectioners’ sugar, | cup

butter or margarine and i teaspoon vanilla il ﬂugy. Add to flour

mixture.

8. Cut laycrs of cake in half lcngthwisc. SPrCad grostiﬂg on each half laycr. Stack and

frost over a”.

Faull ece (152002034024

DumP Cake

i box but’cer cake mix 5 cup me!’ced but’cer or margarine
| ]g can crushed Pineapplc i can c}werrg Pie Fi”ing
i cup Cl’lOPPCCl nuts

Combine cake mix and butter until crumb]g‘ Stir in Pineapple & Pie )Ci”ing. Four into
grcased oblong bai(ing pan. Bake in 350 degrce oven for 35 mins. A]Cter removing from

oven, sPrian with nuts.



Devils food Pancalces
i Package of devils food cake mix 2 cups milk
2 eggs i/2 cup mini semisweet chocolate chips

Whisk the cake mix, milk, and eggsina Iarge bowl. Stirin chocolate chips
[eata gridc”e, or 1arge non-stick skillet to medJow, or medium.

Four i/4 cup]culs of batter onto skillet

cook 3-4 mins or until edgcs seem clrg

ﬂiP and cook for another 2-% mins

] like to garnish these with warm Peanut butter, cold bananas, and Peanuts

Faull ece (152002034024

|nstant Cookies

i Pkg desired flavor instant Puclcling 2 cup Bisquici( mix
i/4 cup oil I egg

(ombine all ingredients in mixing bowl and mix well. D"OP bg spoonpuls onto ungreased
}Dai(ing sheet. [Tlatten slightlﬁ with fork. Pake in 375 clegree oven for 7 mins or until liglﬁtlg

browned.

Cottagc Cheese Lcmon Fic

i,12 0z Pkg cottage cheese 2 cups Milk

Y+ cup Sugar i Pkg instant lemon Pudding mix

i, 9 inch Pch:)akecl Pie crust

Peat cottage chccs@, V2 cup milk and sugar !ight]y togethcr. Aclcl remaining 1 2 cups milk
and Pudding mix. Peatfor 1 minute. Pour into Pie crust. (Chill until reacly to serve. (_an

serve with cool whiP it desired.



Banana Fudding

2 boxes vanilla instant Puclcling 3 cups cold milk

) bananas i box of vanilla wafers

i carton (_ool \/\/hip

Ina mixing, bowl, prepare Puclcling ]33 whisking the Pudding mixes into the milk. Peel and
slice the bananas and stirinto the Pudding. Gent]g fold in about half of the carton of

Cool Wl—)iP.

(over the bottom of a g]ass serving bowl with the vanilla wafers and stand a few wafers
uPright around the edges (so t}'ueg show from the outside). Lager the Pud&ing bg Pouring
in about a quarter of the Puclding mixture.

Aclc{ another laycr of vanilla wafers and stand a few up around the ec{ges‘ Four in about
half of the remaining Puclcling and rePeat a !agcr of vanilla wafers. Four in the rest of the
Pudcling, then add some vanilla wafers around the edgcs. TOP it all off with the remaining
Cool Wl—)iP.

Cover and reFrigerate for at least an hour.




Sauces & (Gravies

Red Chili Glaze

i/2 cup Cl’\ampagne vinegar

i to2 ’cablespoons red chili flakes

i tablespoon minced gar[ic

2 tablcspoons minced red onion

2 cups Packed light brown sugar

i/2 cup soy sauce

| teasPoon salt

2 tablcspoons tomato Pastc

i stick sweet butter cut into chunks

]n a heavg saucepan, simmer vinegar, chili ﬂakes, garlic and onion
until it has reduced 50%. Add brown sugar, soy sauce, salt and
tomato paste and bring back to a simmer for » minutes. Remove from heat and whisk in

butter chunks one at a time.

This sauce goes well with Pork and lamb. |t will hold for two weeks in the rcmcrigcrator.

FPaull ee (152002034024

Tartcr SaLlcc

2 cup c!noppecl dill Picklc Vs cup c!noppecl onion
i cup mayo Va cup Iemonjuice
Vs cup drg mustard 2 cup salad dressing‘

Sa]t & pepper to taste

Mix all ingre&ients together and chill in reFrigcrator.



E_asg BbQSaucc

i bottle catsuP 1.2 bottle Worcestcrslwire sauce
/2 cup butter 2 tsp brown sugar
34 &rops T abasco sauce i med onion minced

Combine all ingredicnts in saucepan and simmer for 10 minutes. ] omato sauce maﬂbe

substituted for catsuP if needed.

Dill Sauce

i cup beef stock Vs cup flour
2 tsP fresh minced dill i cup heavg cream or evaPorated milk

V4 cup sour cream

Combine stock, Hour, dill and milk in saucepan, bring to boil stirring cons’cant]g.
Can be used over noodles or !ightlg over fish.

E_asg Kquc{:ort Drcssing
Va cup skim milk 11> sm clove of garlic
Dash of Feppcr 2/3 cottage cheese

I oz Roquegort cheese

Flace all ingredients in bowl, mix well. Remove garlic clove and chill.



Hot F epper Saucc for Grccns

3 cup water i cup white vinegar
i tablcspoon sugar i tablcspoon salt
4 hot peppers, whole Jaiapenos work well also.

I tsp minced gar]ic

(Combine allin pot and bring to a boil. Reduce heat and simmer until amount is reduced
by half. Fut peppers ina glassjar, Pourjuicc over peppers and rexcrigeratc.




