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Drinks

| emonade
6 lemons I cup white sugar

6 cups cold water

Juice the lemons to make 1 cup oxcjuice.
]n a ga”on Pitcher combine 1 cup ]emonjuice, | cup sugar, and 6 cups cold water. S’cir

Adjust water to taste. Chl“ and serve overice.

lced Cog:cc

2 tsp.s instant coffee 1-2 tsp.s sugar
2 ice cubes i/4 cup cold water
i/% cup chilled milk

F]acc all ingredients but milk in ajar with lid and shake for about 50-45 secs, or until it
becomes Froth& Stirin milk and drink.

Workout Drinks
Emptg water bottle Fruitjuicc <9our choice of ﬂavor)

Water SCa salt

Fl” a water bottle half full with water. Add a large Pinch of sea salt. Close and shake well.
IFill the rest of the bottle with Fruitjuicc.

Sun T ea
Ga”on Fitchcr with le or Largc Glass ga”on size Jar with le

Tea Bags

F]acc water and tea bags (Fo]]ow directions on box for amount of bags per gal of water) in
a clcarg]assjar or Pitcher.

Flace with lid on outside in the sunshine for up to 6 hours.



Pina Colada

i/4 CUP Cream of coconut i/2 CUP Fresh Pineapplejuice
i/2 Cup Fresh Pincapplc chunks Vanillaice cream
i/4 cup of rum <3our choice which kincD

F]ace ingredients and |ce Cream (as your blender can hold of ice cream) into blender.

T o make virgin Fina Colada, leave out the rum.
Trini’cg 2 D’Agostino (/152005 106652

5trawbcrr3 Summer Juice
4 cups fresh strawberries 4 cups water
Vs cup fresh Iimejuice 2 cup sugar

In a largc Pitchcr, combine water, sugar and stir the mixture until all the sugar has

dissolved.
[Half the strawberries and pureec them in a blender.

Add the strawberrg puree into the Pitcher of sugar and water mixture along with the lime

juicc. Stir the mixture well and serve overice.

[How to make an Arnold Falmcr Drink
Lemona(ﬂe ]ce Tea

Fl” a glass with ice. Tl’len fill glass 2/% full of lemonade. Slowlg fill the remaining drink

with ice tea.



F_asy Bloody Mary

22 ounces reduced-sodium /38 I tsp. horseradish

i tsp. Worcesterslﬁire sauce i tbsp. lcmonjuice

10 dashes Tabasco Fresh]g grouncl pepper, to taste
3 ounces vodka, oPtional Jce cubes

Shake V8, horseradish, Worcestershire sauce, ]cmonjuicc, T abasco, pepper and vodka,
ina large glassjar with a tighbﬁtting lid. il two tall glasses with ice and
Divide the Bloocly Marg between the glasses.

| emonade with Mango’s

2 ]argc ripe mangos 21/2 cups water

21/2 cups lemonjuicc I cup sugar, more i desired
Mint sPrigs, as much as desired Fitchen with lid

Feel, Pit and chop mangos into chunks.

Jnafood processor or blender, puree the mango. T here should be about 2 cups of puree
when you’re finished. ]n a Pitc%er, combine the mango puree, water, lemonjuice and sugar.
Stir well to dissolve the sugar. (Cover with lid and rcmcrigerate until very cold, at least 5
hours and Pregerablg overm’glﬁt Tlﬁis allows the flavors to.

Mint T ea

3 cups boiling water 12 sPrigs fresh mint

4 tea bags I cup white sugar

i cup orangéjuicc i/4 cup ]cmonjuicc

5 cups cold water » orange slices gorgamish (oPtionaD

3 lemon slices Forgamish (optional)

Flace the tea bags and mint sprigs into a ]arge Pitcl—\er. FPour boiling water over them, and
allow too steep for about 8 minutes.

Remove and discard the tea bags and mint leaves, squcezing out excess liquicl. Stir in
sugar until dissolved, and then stir in the orangejuicc and lcmonjuice. FPour in the cold

water. SCrve overice cubcs, gamisheci with orange or lemon slices.



APPctizcrs

Cucumber Sandwiches

i ]arge cucumber Pee]/seecled/mcinelg diced

8 ounces softened cream cheese 2 tbsp‘ sour cream
i tbsp. mayonnaise i tbsp. grated onion
i tsp. lemonjuice i/2 tsp. ce!erg salt

Sa]t and pepper (’co taste)

Blend all togct}'vcr ingredients togcther except cucumber. T hen add cucumber.
Fut in griclge to chi”, best if made 24 hours ahead of time.

Spread on slices of white bread, top with another slice. Cut off brown cdges,

Cutinto triang!cs and serve

Chccse Bau

i Ib. softened cream cheese 8 oz. shredded cheddar cheese
i tsp. granulated gar]ic i tsp. drg Parsleg Hake

i/8 tsp. cayenne pepper i/4 tsp. seasoning salt

i/2 tsp. clry oregano i/2 tsp. dill weed

Mix all the ingrcclicnts togct!ﬂcr until well incorporatcd.
Form into a ball shapc and chill. Serve with crackers or crusty bread.
You can also roll the ball in chopped nuts before chi”ing.

Kat Mills (152008032102



Bacon-»Dcvi“cd ﬁggs

Pacon /\//aﬂonna/’sc

i Lg egg 3/4 tsp. 5Pic5 mustard
I tsp. lemonjuice 4 oz. olive oil

Sea salt and )Crcslﬁlg ground pepper 4 oz. liquicl bacon fat

Drrizzle the oil into the egg with the stick blender running, add mustard and lemon Juice,
Sa]t and pepper to taste. Makcs the Perpect Magonnaise for the Devi”ed eggs, (makes
i/2 cup)

T/’m D@v///ca/ cggs

12 hard-cooked largc eggs | tsp. Yc“ow Mustard
i/2 cup Pacon magonnaisc (see abovc) i tbsp. of Honcg
Salt and pepper to taste Pinch of FaPrii(a

2 oz. C!"IOPPCd Bacon Bites from ma‘(ing the Mago

i. Mash 3o”<s with a 1Cor§<, then stir in magonnaise, Honeg, and mustard until well blended.
Add salt and pepper to taste. (] use the stick blender So that it Pipes casier)

2. Spoon or Pipc about 1 tbsp. 5on< mixture into the hollow of each cgg~whitc half.

3. Flace one little Piece of chopped bacon on each 5on< Mixture.

4. .Sprini(le PaPrika on top, Serve immediateb or cover and chill up to 4 hours.

Darin Terwi”iger USZOO70] 9343

Crab DiP

i Pkg crab meat choPPed [ cups cream cheese
2 tbsp. mayonnaise 2 tbsP. chives, chopped
| tbsp. horseradish sauce 2 tbsP. lemonjuicc

Va tSP‘ chili sauce

Mix evergthing ’cogether, chill then serve with crackers.



ChiPPcd bch DiP
2 8oz Pac‘(ages cream cheese, softened
16 oz sour cream

i ]g bell pepper, chopped

Mix evergthing together, chill and serve.

Mexican Lagcrcd DiP
i 16-0z. can refried beans
i1/2 cup sour cream

i CUP SI"IFCC]C!CC; Chec{c;ar Cl"ICCSC

i can black olives sliced

225 ozjars chiPPed })emc, choPPcd
i bunch green onions, choPPecl
i foz Pkg ranch &ressing mix

2 tbsp salsa

i cup guacamo]e

2 med green onions, c}woppec{
tortilla chips

]n a bowlj mix refried beans and salsa together. Then in serving, P]ate sPreacl the bean

mixture in bottom followed }33 (lagering} sour cream, guacamole, black olives, and cheese

then onions.

[~ at with tortilla chiPs

Baked “T wice [Hot” Wings

“The Per‘Fcct way to eat hot wings without the mess”

20 chicken wings
i cup ho’c peppersauce

i cup melted butter

| inca baking sheet with aluminum goil, and !ig}‘vtlg grease with cooking spray.

Frehcat oven to 400 clegrees

Mix 1 cup butter and cup pepper sauce into bowl. Do the same in 56Paratc bowl.

F]acc second bowl in reFrigcrator‘

Dip chicken wings into butter mixture and Place on cooking sheet. Pake for 40 minutes

tuming the wings over hal]cwag through.

Remove from oven and rc~diP into second butter mixture (Carﬁncu], theg will be hot). Flace

back onto baking sheet and cook for another 10 minutes until wings are crispg and drg.

K eith Rahl (1952012090024



Hummus

USing a food processor add:
2 C]oves Garlic minced Juice of 1 | emon

i/2 Tsp. Sea Salt 2 Tbsp. \/irgin Olive Ol
Cilantro or Farsleg | eaves

i 15 oz Can of Chickpeas - drained, but save liquic{
Mix to the consis’ccncg that you like. |f it needs more liquid add some of the liquid from the

drained clﬁickpeas. Serve with toasted bread or chips

Chccsc straws

i stick Plus 6 tbsp. butter % cups sharp Chcddar cheese
i3/4 cups a”~PurPosc flour i/8 tsp. salt
i/2 tsP. ground cayenne pepper i tsP. Worces‘cershire sauce

Fut the butter and cheese in the container of a food processor. Add the flour, salt,
cayenne and Worcestershire. Cover and blend thorougHy. \/\/raP in waxed paper or
P]astic wrap and chill for atleast 1 hour. Freheat oven to 300 clegrees.

Ko” dough out on a floured surface to about ]/8~incl'1 to i/4-incl'1 tlwicimess) cut into
striPs, and gentlg twist. Flace s’crips -2 inches apart on cookie sheets. Bake 20to 25

minutes or ]iglﬂtlg browned. Remove and let cool.
Asparagus wraPPcd in Prosciutto

2 bunches asparagus spears 1,/21b. Prosciutto, tlﬂinly sliced
Shaved parmesan (Cracked black pepper

O]ivct oil

Trim asparagus spears and blanch in boiling water. Remove from l—lcatj Plunge into iced
water then set aside for 5 minutes and drain. (ut the asparagus spears in half to make
two shorter stalks, then halve each stalk lengthwise. Gathcr ) asparagus Pieces and
care]cuuy wrap a thin slice of Prosciutto around the bundle. cheat. SPrinHe with shaved

parmesan and cracked black pepper. Drizzle with a little olive oil and serve.



Brcacls

Broa, Fortuguese Cornbrcacl

2 Packs active drg yeast 2 tsp.s sugar

i/4 cup warm water i1,/2 cups stone grouncl cornmea
i tbsp. salt I cup boiling water

i,/2 stick butter, melted 2 cups aH~PurPose flour

SPray bottle with water

In a small bowl, whisk togetl'xer yeast, flour and warm water until the yeast has Fu”g
dissolved. Set aside.

USing a stand mixer with clough attachment, combine cornmeal, salt and boi]ing water.
Blend then add melted butter and mix to incorporatc. FPour in yeast mixture. Add flour
gradua”y a”owing the flour to incorPora’ce into the dough between additions.

]1C the c{ough feels too dry add a little more water one table spoon at a time. Dough can
casilg be affected bg humiclitg. | et the mixer knead the dough for 10 minutes or until the

dough is smooth and elastic.

Move the dough to an oiled bowl. Ol] the top of the clough and cover with Plastic wrap.
F]ace in a warm area until doubled in size. (About ii/2 hours)

Turn the Cloug}‘v out onto a floured surface and knead for about three minutes. Slﬂapc
the dough into a loaf. (Traclitiona”g a ball shaped loag Cover and allow to rise until
doubled in size. (Abou’c i hour)

Freheat oven to 400 clegrees and Place a Pizza stone inside.

Fut the loaf of dough on the Pizza stone and brush ligktlﬂ with oil. You can customize the
loaf }33 aclcling HourFavoritc hcrb, kosher salt)

Or cracked black pepper. Bake for 40 to 50 minutes spraging the sides of the oven
about every 10 minutes with water to create the steam effect.

Tl’lis will give you a crisP crust. Kemove from oven when the bread is browned and the

bottom sounds hollow when taPPecl. Transfcr to a wire rack to cool.

Kat Mills (152008032102
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]:ocaccia

i cup water 2 cups a”~PurPose Hour

2 tsP. baking Powclcr i tsP. salt

i tbsp. olive oil I tsp. cayenne pepper

i tsp. gar]ic salt i1,/2 tsp. crushed dried basil

i/4 cup grated Farmcsan cheese

Preheat ovento 425 degrecs, oila 9x1% inch baking pan.

]n an electric mixer with c{ough hook, add water. Snc‘c together Hour, baking Powder, salt
and add to the water. Mix on medium sPeed until dougln forms a ball.

[f no mixer, then stir togcthcr ingredients: water, four, baking Powdcr, and salt in ]arge

mixing, bowl. Then turn clough out onto floured surface and knead until it forms a ball.

Flace douglﬂ into grcase& baking pan. ****Using oiled Fingcrs, sprcad douglﬂ to 1/2-inch
thickness. Dough will be s’cic‘(ﬁ and elastic. lt does not have to be Perpectlg even, but
make sure there are no holes.

Rub the top and sides of clough with olive oil. Season with cayenne, garlic salt, and basil.
Ba‘(e in oven for 20 minutes. Remove from oven; sprinue with Farmesan cheese and

return to oven. Pake untiljust golden, or about 5more minutes.

that brcad
% cups whole wheat flour 4 tsP. baking Powder

i1/2 cups water I tsp. salt
i /4 cup ]iquid fat (i.c. melted milk free margarine, vcgetab!e oil, olive oil)

Mix drg ingrcdicnts. Do not sift the flour!

Mix ]iquicis and add to dry. Stir until there is no more drg flour. Dcpcncling on the
humidity of the air where you live you may need a little bit more or less quuicl. The clough
should be moist but not stickg. ]t may take a few minutes for the flour to Fu”g absorb the
]iquid, so don't rush to add liquid or flour to it.

Score light]y the surface in a diamond or X shape to prevent sP]itting of the crust. T hisis
country style bread that should be sliced thick. ]t is imPortant not to overwork the clough.
SP\aPe into a ball or an ovalj with oiled hands. Flace on clean baking sheet.

Bake for about 40 minutes at 400 c]cgrees.

11



Salads

Ba‘(ccl Fotato Salad

% Ibs. red skinned Potatocs - 16 oz bottle ranch &ressing
8 oz. shredded cheddar cheese I -% oz Packet real bacon bits
i tsP. choPPec{ chives

Cut potatoes into bite size Pieccs and boil in salted watcrjust until fork tender.
Drain and pour into a large bowl. Add ranch drcssing, cheesq and bacon and stir.

Garnish with the choPPed chives. This Potato salad can be served hot or cold.

Kat Mills (152008032102

Cornbrcad Salad

i batch combreacl, cut into 1~inch cubesj and left out over night to turn stale. l use Jhcﬁjj

but any box mix will work I canred l(iclnéy bcans, rinscd, drained
i can niblet corn, drained i medium Vidalia onion, Fincly cl’loppcd
I ]arge green bell pepper, ﬁne]g choppe& b large tomatoes, choPPed

2 cups gratecl sharp Chcdc{ar I (8~ounce) 50ur Cream

ChOPPCCl Frcsh Pars!cg ]CaVCSJ gorgarnislﬂ

]n the bottom of a ]arge g]ass bowl, Place cornbread cubes. Acld beans, corn, onion, bell
pepper, tomatoes, and cheese on top of cornbread. Aclc} sour cream, and ]ightly toss.
Cover, and reFrigeratc for atleast 2 hours. Gamis}'x with fresh Pars]eg, i desired

Faul| ee (152002034024
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Farmcsan Fotato-—l"‘lam Sa]ad

4 ]g Potatoes I 100z can conclensecl consommé
2 clove gar!ic i cup diced ham
i/4 cup sliced green onion i/2 cup gratecl parmesan cheese

i/4 cup clﬁoPPecl fresh Pars]eg

Dressing:
3 Tbsp vinegar 2 Tbsp olive oil
i/2 Tbsp. Dijon stg]e mustard i/4 tsp. salt

Fee] potatoes and cook in consommé with the garlic until tender, then drain.

Dicc Potatocs, add ham and green onion.

(ombine drcssing ingredients, drizzle over potatoes, and toss gcntly. Sprink]e with

C}"lCCSC and Parsley

Easg Green Salad

i ]g avocado lemonjuice
i cucumber 2 green onions

| _ettuce (torn to bite size Pieces)

Dressing (Mix wc”)

6 tbsp. oil 11,/2 tbsp. red wine vinegar
i tbsp. ]emonjuice 2 tbsP. parmesan cheese
2-% tbsp. minced fresh Pars!cg i/2 tbsp. drg mustard

i/4 t})sp. tarragon leaves salt & pepper to taste

FCC] and cut avocado into thin s!ic@s, sprinklc with !cmonjuics.

Fee] and slice Cucumber, slice green onions.

Put veggies allin a bowl and toss to mix. | hen add drcssing and toss gent13

again.

13



Cucumber & Onion Salad

2or? English cucumbers i/2 \/icla]ia onion
i/2 cup white vinegar i/2 cup water
2 tsp sugar | tsp salt

i gar]ic clovcJ )Cinelg minced
Feel cucumbers, onions; then slice and Place in a bowl.

(ombine vinegar, water, sugar, salt, and garlic and pour over cucumbers and onions.

Fut in Friclge for about an hour to chill.

Noodle Salad

ilb Spaglﬂe’cti Noodle 2 tomato's
i can black olives Farmesan (Cheese
i/2 Purp]e onion ]talian Salacl Dressing

Cook noodles then cool. (ut tomato's into weclges, drain olives, cut onions into slices
then Place in bowl with cooled noodles and mix with dressing until well covered. SPrinHe

with parmesan cheese, chill for about 30 minutes then serve

Broccoli Salad

2 heads oFBrocco]i or2 bags f:lorets Ic magormaise

v 1lb. bacon, cooked and crumbled 2 cgranu]atcd sugar

8 z. cubed cheddar cheese i small onion, diced small

3 tbsp. white vinegar i/2 cup crunclﬁy chines noodles

T rim the florets off of the brocco]i, cutting large Pieces into bite-size Pieces.
Combine broccoli, bacon, cheese and onionin a largc mixing, bowl.

Jn a medium bowl, whisk together the mayonnaise, sugar and vinegar. FPour the dressing
over the broccoli mixture and stir until evcrgthing is evcn]y coated. Salad is best if

re]crigcrated atleast an hour

14



SouPs & (Chili

Clag’s Chi“cd Watermelon Soup

4+ cups seeded watermelon cubes i/% cup applcjuicc

2 tbsp‘ fresh ]imejuice i/% cup P]ain fatfree Greek yogurt
i tsp. choPPec{ fresh mint i/% tsp. ground ginger

i tbsp. honcg

Blend the first 6 ingreclients in a blender or food processor until smooth, stoPPing to
scrape down sides. (Cover and chill 1 hour. Serve in individual bowls with a clo”op of

3ogur’c.

Clay [_arrabee (152002022454

E_asg bcan SOUP

4 cups vcg@tabic broth 2 cup of salsa
2,15 oz.cans of black beans or dark red kidneﬂ beans

i tbsp. of chili Powcler

]n a largé pot, combine all ingrcdients

Bring the mixture to a boil and it's reaclg to serve.

You canjazz it up 53 toPPing with cheese, sour cream, or ac{ding onions

15



Liquid Autumn

(5 squash souP)

F]ease note that until the soup is finished and ’cota“g assembled you may not like it.

i butter-nut squaslﬂ, halved and seeded I acorn squash, halved and seeded
i/2 sPaghetti squash, seeded i medium head garlic

) tbsp‘ bacon grease i largc onion, choPPecl

I tsp. minced fresh ginger root I tsp. curry Powder

iA Granng Smith apples, CI’]OPPCd 2/% cup clrg shcrry

5 cups chicken broth i small red bell pepper, minced

i Poblano pepper, diced I tsp. dried rosemary

2 tbsp. Cl’]OPPCd fresh Parsleg 2 Granng Smitlﬂ aPP!c, chopped
I tsp. dried basil I tsp. dried thyme

Cracked black pepper to taste Sa]t to taste

Cagenne pepper to taste Va cup half and half

Freheat oven to 375 clegrees F (l 90 clegrees C) Flace the buttemut, acorn and
spaghetti squas}wes cut side down on a roasting pan. Wrap garlic in foil, or P]ace ina garlic

roaster. Roast squash and gar]ic in Preheated oven for 50 to 60 minutes.

Mclt grease in a ]arge Pot or Dutcl'x oven over medium heat. Sauté the onion for 5
minutes, stirring Frcquentlg. Stirin ginger and curry Powder; cook 3 more minutes. Stir in
aPPles and sherrg, reduce heat to medium-low and simmer for i5 minutes. Transper

mixture to a food processor and set aside.

When the squash and garlic are done squeeze half the garlic into the aPPle mixture.
Froccss mixture for 1 minute until blended. KReturn mixture to pot over medium-low heat.

|n the food processor, process small batches of squaslﬂ flesh and chicken broth. T ransfer
cach batch to the pot with the applc mixture.

Stir in the C}woppec{ aPP]e, Rcc{ bell pepper, Fob]ar\o, rosemary, Parsleg, basil, thyme,
black pepper, salt and cayenne. (Cover and simmer over low heat for 2 to 3 hours, stirring
occasiona”y.

Trans?er to a blender and blend till smooth (this is usua”y 54 batches}, stir in the half
and }'\ahc, T aste and season with salt/PePPer/sugar to taste.

Darin Tcrwi”iger U5ZOO7O 19%43%
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_rj's cabbagc soup
C]oocl for clie’cing and great i\cgou have heart condition

You will need a large stock Po’c to start
i head O)C {:resh cabbage cut into to chunks

6 ]arge onions (avoid the red ones) cut into chunk / quarters
about ]arge stalks of cclcr9 cuts up into Pieces

2 green peppers cut into either chunks or bite size Pieces (rea”y c{ePends on i]cgou want

to know what you're eating after it’s made)

as well as 6 fresh tomatoes: ]arge (gou may use ’comatojuice in Place of fresh tomatoes; if

you go this route you will need » cans)

Flace all ingreclients are in stock pot cover with water. Then addin 1 enve]ope of clrg

onion soup mix

Boil for 10 minutes uncovered, then cover and lower heat and simmer until all veggies are

soft. ] usua“y let simmer a few hours.

You can eat this tlﬂroughout the clag and it won't add any calories to your diet hcyou’rc

counting.

] should warn you that the cabbage when Cooking smells to high heaven and you should
have a fan going,

Trinity g D'Agostino (]s2005106652
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| ntrée’s

— 'Y

Bacon Crustccl Mcatlan

i/2] b.of Hamburg i/2 | b.of Hot Sausage
i egg b tbsp‘ Ketchup

i/2 cup shredded cheese (| Prefer Colby Jack and cheddar)

i/2 cup of Gar!ic bread crumbs 2 tbsp‘ ]ta!ian sPice mix

6 slices of bacon

Mix cvcrgthing except the Pacon togethcr ina !argc bowl, once it is well combined cover

with Saran wrap and reFrigerate -3 hours.

Sprag a bread pan Fam. Line a bread pan (short wag) with the bacon so that the baconis
haﬂging out both sides, and are slightlg over laPPing.

Mold your meatloaf mixture to fit in the pan, and then press it around till it fills the bread
pan, then fold the bacon to cover the ’coP of the meatloaf.

F]acc infreezerfor 10-15 minutesjjust enough to firm it a little.

Frehcat Oven at 350 I:
Knock out on a cookie sl’leet/rack

Ba‘(e till internal temp is 160 |, remove and Place on cutting boarcl, g]aze with some

‘(thlﬁup then loose cover with foil and let rest for 15-20 minutes,
Slice 1,/2 inch slices and Serve

Darin Terwi”iger (152007019343
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Bluc Cheese Bccmcand ]:rics

4 potatoes, of about medium size (sweet potato is Fine))

i/2 tsP‘ garlic Powcler i/2 tsP Paprika or crushed red pepper
i/8 tsp. (Pincm black pepper 8 oz. Pre~cool<ed thin]g sliced roast beef
i cup brown gravy, Prmcerablg fatfree 2 cups frozen broccoli Horets, thawed

Over | tbsP. (about an extra ’csp) of crumbled blue cheese
O!ive oil spray (optionaD

Oven to 400 c{egrees‘ SPrag non-stick pan with oil. T rim all visible fat from roast beef
(if not Pre~cooi<cd, cook as needed in crock potor small gri”) .Cut the potatoes into 1/8
to 1,/4 inch strips.

Combine, gar]ic Powcler, sPice, and pepper. Sprinue over potatoes. Bake rough]g 25
minutes.

FPut beef and broccoli on potatoes, then top with gravy. Bake another 6 or 7 minutes.
SPrinHe cheese on toPE

Thomas Mctcal?c USZOO809285O

Meat Loa{:

2 lbs grouncl beef or chuck 2 eggs
Dry bread crumbs \Worcestershire sauce
Med size can tomato sauce well sPragcd (oilcd) pan

Mrs. Dash

Eithér a bowl or a gal size ziP lock bag works for this. Com})iné eggs, ground bcc{:, i/2
can tomato sauce, 1/4 cup bread crumbs and a COUPIC of good shakes of the

Worcesterslﬁire sauce. Mix we”, if it seems too wet, then add abit more crumbs.
After mixing, we”, turn out into the pan and shaPe into a loaf. SPoon the remaining
tomato sauce over the top of the mix and then sprinkle with Mrs. Dash.

Cook 550 degrees for up to 1 hour.

19



SPanish (Dccp South ]zlorida) Shrimp

iand 1/12 tbsP‘ olive or peanut oil 2 medium sized onions

5 cups frozen bell peppers (can be any combination of colors)

2 medium cloves garlic i/4 tsp. crushed red pepper
i/2 Pouncl uncooked medium sized shrimP (about ZO)

i/4 cup ]imejuice i tbsp‘ cilantro

(_ut onions into cigl'\ts (as close as Possiblc). Cut bell peppers down into little one inch
striPs. Chop cloves. Feel shrimp from shells.

Set large skillet on oven to medium O’lalxcwag up dial). Add oil evenlg and spread out over
bottom of skillet. Saute onions, peppers, and gar]ic uncovered for 15 minutes, stirring
occasiona”ﬁ.

T hen stir in remaining ingrcdicnts. Cooking time takes another 7 minutes, which should
turn the shrimp Pink. Serve and erjog!

Thomas Me’ccalmce USZOO8092850

FcPPcrjack and 5Pinac]1 stuffed Cajun Chicken

4-5 (Chicken breasts, boneless and skinless 3-6oz Fcppcrjack cheese
i Microwave steam bag of sPirxach Sea salt
Cajun seasoning

Slﬂred Fcppcrjack cheese and add Freshlg stcaméd, still Piping hot sPinach to the cheese
and mix until all cheese is melted. .

f:i]et the chicken breasts open, careful not to complctclg sever the toP from the bottom,
and rub the insides with sea salt. ]:l” each breast with the cheese and sPinach mixture and
fold the top back over, securing in Place with a toothpick.

F]acc stuffed breasts on aluminum foil covered pan and brush them with olive oil. Covcr

them with Cejun Seasoning and bake at 325 for45 minutes or until chicken is done.

\ariation: ]nstead of using Fcppejack cheese and Cajun SCasoning, this same reciPe
can be done using Mozzarella Cheese and Jtalian Seasoning.

Sara}’x Wade USZO] 3010018
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chgic WraPs
I Large bag of Brocco[i s]aw, or make your own via Food Frocessor. Shredc{ec{

Broccoli and carrots i Bag Mcsca] Greens
i Cup of Ranch 2-3 cucumbers Pceled, sliced into spears
i bag sunflower seeds i Fackagc of F]our tortillas

Flace a T ortilla on a flat surface

Smear Ranch over the tortilla

Towarcls the bottom of the Torti“a ad one cucumber spear

Right above the Cucumber, add Mescal greens to cover the tortilla to the way Point

Add a row of broccoli slaw
SPrinHe Sunflower seeds over the greens and slaw

Stating at the cucumber end, bcgin ro“ing the wrap, continue ro”ing till the last % of the
shell remains. Using a spoon add a bit more ranch on the edge of the last tortilla to act as
a g]ue. (ontinue ro”ing until you have an open end burrito look. Refrigerate seam side

down until you are reaclg to serve.

Serving: Can be eaten as is, or on a large serving Platter, add a Pool of ranch to cover
the Plattcr. Slice the wraps into equa] 2 inch Pieces, and Place the cut Piccc on their side.
SPrinHe more sunflower seeds. Note: This recipe is very versatile. SWiss cheese,
mozzarella cheese, raisins, guacamole, hummus. Arejust examples of the items that can be
used in these yummy summer wraps.

Faul| ee (152002034024

Pifia Colada Chicken

4 Chicl«tn breasts, boneless and skinless i can crushed PinCaPPIC, undrained
i Cup brown sugar i/% CUP ]emonjuice
i /4 Cup coconut milk | Tbsp mustard

i TSP soy sauce

(ombine all ingredients in medium mixing, bowl. Put chicken in greased baking pan.
Bakc at 325 for 30 minutes. Aclc{ the mixture, basting the chicken in thejuices as you
add it and bake for another 30 minutes.

Sarah Wade USZO] 3010018
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SPanish (Dccp South ]zlorida) ShrimP

fand 1/12 tbsP‘ olive or peanut oil 2 medium sized onions

5 cups frozen bell peppers (can be any combination of colors)

2 medium cloves gar!ic i/4 tsp. crushed red pepper
i/2 Pouncl uncooked medium sized shrimP (about 20)

i/4 cup ]imejuice i tbsp. cilantro

Cut onions into eights (as close as Possible). Cu’c bell peppers down into little one inch

strips‘ Chop cloves. Peel shrimp from shells.

Set large skillet on oven to medium (halpwag up dial). Add oll even]9 and spread out over

bottom of skillet. Saute onions, peppers, and gar]ic uncovered for 15 minutes, stirring

occasiona”y.
T hen stir in remaining ingrcdicnts. Cooking time takes another 7 minutes, which shou

turn the shrimP Pink. Serve and erjogl
Thomas Me’ccalmce USZOO809285O

Red Beans and Rice

i Found Smokecl Sausage i Large Onion
4 C]oves Minced Garlic % Cans Dari( Red Kiclney Beans
i Can Chickcn or \/cgcta})]c Stock i Can Diced ] omatoes

i T}DSP Cajun Scasoning i TSP [Hot Sauce (Optionab
2-3 Cups of Rice

Chop Ohnions and sausage. Furee one can of beans in a blender.
Add all ingreclients ina Iarge pot and bring to a gcntle boil. Reduce heat and simmer for

atleast 45 minutes (!ongcr is bcttcr}. Frepare rice as per Package instructions

Serve hot overrice. Add gar]ic bread, if desired.

Id
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SPiCH Southern Meat Balls
Meat Ba”s

2 ”DS VCFH lean ground bCC{: <HOU can also usc grouncl venison or tur‘(eg}

2 cups ]talian bread crumbs | can condensed tomato soup
i Tbsp. granu]ated gar!ic i/4 tsp. cayenne pepper

i/2 tsp. black pepper i/2 tsp. hot Paprika

i/2 tsP‘ seasoning salt 2 eggs

FPreheat oven to 350 dcgrecs. (Combine all of the ingrcdicnts bg hand. Adjust the
breadcrumb amount accordingly to get the Perﬁect texture. The meatballs should be
moist but hold togcthcr when slﬂapcd.

[Form the mixture into 1 inch balls and P]ace on Parchment lined baking sheet. PBake for

12~ 15 minutes then remove from oven and add meatballs to sauce filled crock Po’c.

5Pic3 Mustard Sauce:

i cup 5e”ow mustard i/2 cup aPPlc cider vinegar
I cup dark brown sugar I tsp. hot Paprika

i tsp. Worstcrshirc sauce i tsp. white pepper

i tsp. cayenne pepper i/2 tsP. black pepper

i tsP. granulatcd garlic

Combiné all iﬂgrcdicnts and Placc in a crock pot with meatballs. Make sure to have
enoug]ﬁ sauce to cover Mea’cba“s comp]etely. Set to low and Par’cy on.

Kat Mills (152008032102
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thour 15min Pressure Cooker Pot Koast
2.5”3 chuck roast i Can of Be@c Stock
SCasonec{ Flour (Salt, Fepper, Garlic Fowcler) % tbsp‘ olive oil

| Pack of Powdered l’calian clrcssing mix 2 tbsp. vcgetab]e oil
I Paci( of Powered ranch dressing mix FCPPCr to taste
2 ]arge sweet onions cut into 1/4s 10 red bliss potatoes cut into 1,/4s

% carrots Pceled and cut into nice chunks, equa] to the size of the potatoes

Rosemarg

MAKE SURE YOUR FPRESSURE COOKER 1S IN FROFER
WORKING ORDER

Coat Koas’c with the seasoned flour. Heat vegetab]e oil in the pressure cooker to med
l‘righ [Heat (| id off). Brown the roast on all sides. Add Peef stock, both dressing mixes,
and onions. (_lose the pressure cooker, and turn to higlﬂ heat (UNT L FKESSURE_
BEGIN TO BU]LD, mine has a weighted rocker that lets you know the pressure has
built up. Reduce heat to MED]UM And set a timer to 45 mins.

Freheat oven to 400 clegrees
]n a separate roasting pan add Pota’coes, carrots, olive oi], pepper and rosemary to taste.
T oss until cvcnlfj coated

Cover with foil and Place on center rack in oven.

Whén the timer goes og, remove pressure cooker from hcat, and let rest for 5 mins.
Kemovc the vcgctab]cs from the oven. Alc‘cer 5 mins run under cool water until pressure

gauge reaches O, or Pressure cookcr IOCk releases. Carelcu]lg OPCﬂ tl’]C PFCSSUTC COOE{CY‘.

Four the !iquicl from the pressure cooker onto the vcgetables, cover and Placc back into
the oven. Ac{cl I A cups of water into the pressure cooi(er, seal, and bring back to the
same pressure as before. Start timer again for 30 mins.

When the timer goes O]C]C’ remove pressure cooker from l’leat, and let rest for 5 mins.
Remove the vegetab]es from the oven. A}Cter 5 mins run under cool water until pressure
gauge reaches O, or pressure cooker lock releases. Carmcu”g open the pressure cooker. ]
know this is a rePeated step, but it is worth it in the end.

Four the roast and liquid from the cooker into the roasting pan. Fu” the roast with a Fork,
and crjoy with some crusty bread. FPaul | ee (152002034024
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Orangc Sesame Pork
i tbsp‘ sesame seeds Oll spray, like FAM (oPtionaD

2 Pork tenc{erloins, approx. i 1b. each i/4 cup rice vinegar

i/4 cup P]ain vinegar I tsp. sugar

3 tbsp‘ soy sauce i/2 cup orangejuice

4 medium cloves gar!ic i/4 tsp. crushed red pepper

i-2 tbsp. water (as migh’c be needed)

C!"IOP the cloves and remove all visible fat from the tenderloins. Dry roast the sesame

seeds in a small skillet, medium heat, for 34 minutes.

Meanwhile, Pre~heat oven to 425 degrees. SPrag a 2 inch bai(ing pan and put the Pork

Picces carcFtu inside so thcg don't touch.

Combine remaining ingredients except water ina bowlj then pour over Pork.

Koast Pork on one side for 10 minutes, then turn over and roast for another 10-1 5

minutes. You will know it is done when meat ]’xasjust but a hint of Pinic. [f sauce looks like

it's buming, tilt pan to loose and then stir the thicker sides. Add water if necessary to

thin.

| etstand for 5 minutes. Thcrx cut long thin slices (usua“g cliagona“g).

Serve with sPrinHecl sesame seeds over Pork and Panjuices as desired.
Thomas Metcalmcc USZOO80928§O

]talian Chicken and Fotatocs Casscrolc
3 Medium Carrots 4-5 Rcd Fotatoes

2lbs chicken breast, boneless and skinless i small onion, c!ﬁopped
i clove gar!ic, minced I can (i O.ﬁoz) Créam of Cl’lickcn SOUP
i tbsp‘ of ltalian SCasoning i/2 tsp. black pepper

2/% cup water

Mix all ingrec}ients in baking dish, Cover with foil and bake at 4002~ for 45 minutes, or

unti Potatoes are done.

Sara}’\ Wade USZO] 3010018
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Bacon Mac N Chccsc Stu#cc] Mcatloalc

ilb grouncl beef ilb grouncl Pork

2 cup bread crumbs 2 cup milk

2 eggs i Pack Lipton’s onion soup mix

| ]arge onion Fine!g choPPecl i largc bell Pepperﬁnelg chopped
2 1b. bacon cooked crispy, and crumbled i box of Velveeta shells n cheese
Sa]t and Fepper to taste

Combine beef, Pork) breaclcrumbs, onion, bell pepper, eggs, mi”<, soup mix. Using clean
hands mix tougHy. Foila roasting pan, and add the meat mixture. Shape into a loaf, with
a crevice down the middle. Set aside.

Far~cooi< the shells from the Mac n Checse box) s’coPPing when the Pas’ca is about
halmcwag done. Dirain, add the “cheese” Packagc, and crumbled bacon. Mix thorough]g.

Fl” the crevice in the meatloaf with the Mac n cheese mixture, and Pu” the meat from the
sides to encase the shells inside the loaf. (Cover with foil

F]acc ina’75 dcgrce Prelﬂcated over, and cook for 35 mins. Uncover) and toppcd with
shredded cheddar cheese, and French’s onions, bake for another 10-15 mins. Unti]

cheese is melts, and onions crisP. | etrest for about i Omins, slice and serve.

Faul| ee (152002034024

Jambalaga

2 9e”ow onions (chopped) I cup celer9 (choppcd)

i 3e”ow and | orange bell pepper (choPPecD i lg can diced tomatoes (clo not clrain)
%2 oz chicken broth 2-% Tbs Creo]c seasoning

clﬂici«tn, sauage, and/or 5}1rimP i Ibof each (cookcd and diccd)

2-% Tbs Diced Jalapeno Feppers i bag frozen okra

1,/2 box of Minute Kice

Add evergthing except Okra, Rice and SHrimP to Crockpot. ook on low 8-10 hours.
About 45 minutes before you are reac}\g to eat, add okra and shrimp and then 20 minutes
before add rice.

Sara}’x Wade USZO] 3010018
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Cinnamon Wag:lc [Hats

44 Piecc frozen mini-waffles (lil(e E_ggo Minis!)

i tbsp‘ sugar i/4 tsp. fine cinnamon

2 kiwi fruit i/2 cup blueberries
I star fruit (oPtionalmas inferred from earlier, ]’m a South Florida bog!)
2 cups vanilla yogurt <vani”a ice cream also wori(s)

I cup strawberries/raspberries

]n a small bowl, combine sugar and cinnamon. Cut kiwi fruit into six Pieces, diagonal (and

likewise the star fruit into cight Pieces).

T oast waffles normal or to ]iking. SeParate into fours Arrange three Pieces cachina

c:lovcr!ca}C Pattcrn.

SPrinHe half the cinnamon sugar in the bowl over the waffles. Then put a half cup of
yogurt onto each "base.” Then arrange three slices of kiwi 1Cruit, two star Fruit, about 2
tbsp. of blueberries and 1,/4 cup other berries on each. T hen anglc the waffles on the
side of the fruit and sPrinHe the sugar down the top on cach. HServe and enjog!

Thomas Mctcal?c USZOO809285O

Girits & Shrimp

i Ib. medium-size fresh shrimp, Pcelccl and deveined

3 cups water i cup whipping cream
1> stick butter I tsp. salt
I cup quicl@cooking grits (uncookcd) 2 gar]ic cloves (minced ginc)

I cup extra~slﬁarp shredded cheddar cheese
Ina large saucepan, add water, cream, butter and salt and bring to a boil over medium

heat. Keducc heat to medium and whisk in grits. Cook, w}wisicing constantlg, 7~8 minutes
or until mixture is smooth. Stir in shrimpj cheese and garlic. ook until shrimp turn Pink.
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Shorteut |ndian ]:rgbrcad Tacos

Pread:
Torti”a Flour i/4 cup Carnation Drg Ml”(

T acos:

ilb (Ground BCC]C Taco Seasom’ng
Tomatoes Lcttuce

Cheddar Chcesc Sour Cream
Sa]sa

Follow the directions on the side of the T ortilla flour bag for making tortillas, but add
i/4 cup of (_arnation Drg Ml”{ to the recipe.

K nead the dough until it is soft but not stickg. Finch off balls about the size of a small gol}c
ball and Pounc{ out until it is flat.

FPoke a small hole in the center of the dough and add to sizzling hot pan of oil. (Melted
Crisco works best)
Frg until golclen brown - APProx. % minutes each side.

TOP with desired taco ingredierxts and serve as an open faced taco.

Saralﬂ Waclc USZOi 3010018

Pork Chops with APP[c

4 Por‘( loin chops, 34-inch thick i tbsp. flour

2 tsp. butter /2 onion, sliced

I cup applcjuicc i APPIC sliced in 5triPs thin

Fut F]our in bowl and season with salt and pepper Ligl—vtly flour Pork c]—\ops and brown
both sides in butter in skillet.

Stirin onion, aPPIC and applejuicc; bring to a boil. | ower heat, cover and simmer 7-8

minutes.
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F_asy Roast Chicken

4-6 (Chicken Preasts 2 bag leaves

2 lemons, sliced 2 tsp. Poultrg seasoning
Sa]t/FePPer i largc ge”ow onion, sliced
3 stalks celery, inc]uding [eaves, sliced i clove fresh garlic, minced

i/2 Cup water or stock

Add all items to a crock pot. Start on high setting, then after 30 minutes, turn to low. | et

cook for 6 to 8 hours. Discard bag leaves.

Gingcr Flank Steak

2 cup soy sauce 2 tbsP. vegetab]e oil
2 ’cbsp. toastecl sesame oi] 2 tbsP. Firm]g Packed brown sugar
2 cloves gar!ic, cut to fine I tsp. ginger, Pcclccl and gratcd

i (] ‘/z~PouncD flank steak

Combiné the soy sauce, vegcta})]c oi], sesame oil, brown sugar, garlic and gingerina g]ass

dish and stir until the sugar dissolves.

Fut the steak in the dish and turn to coat both sides. Marinate the steak at room

temperature, turning occasiona”y, for 20-%0 minutes.

Gri” the steak for 5 minutes each sides
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chctab]cs

Whiske3~6iazcd Ca rrots

% slices of thick maple smoked bacon % tbsp. buttcr, Divided

i tbsp. bacon grease. 3 |bs carrots, Peeled/ cut into thick circles
i/2 cup Honeg Wl’]iskeg (Honey wild ’curkey is my xCavorite)

2/% cup brown sugar Salt and pepper, to taste

Chop 3 slices of thick maple or aPPle wood smoked bacon and render it till crispyj remove
from pan leaving i tbsp. of bacon fat.

Melt i tbsP. butterin a iarge skillet over high heat. Add carrots and cook about 2

minutes until theg start to brown in spot.
Four in whiskcg and allow cvaporating 5040 seconds. Reduce heat to medium, and add
remaining, butter. When butter mel’cs, sPrinUe brown sugar over the top. S’Cir all toget}wer

to coat the carrots.

Cook about 20-30 minutes more, stirring often, so the sauce thickens into a glaze and the

carrots cook through.

Season to taste with salt and pepper. Ac}cl the bacon bits and toss one last time. Four

onto a Pla’cter and serve immediatelg.

Darin Terwi”iger USZOO7O 19343
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Cornbrcad Stugcd Jalapcnos

12 Med/[_arge fresh Jalapenos

i Pox of Combread Mix (] used the Honeg variety for the sweetness)
ii/2 CUP Shrcclclcd Cl’]cddar (i cup for the batter. i/2 cup for sPrinkling)
i Cup Com.xcresh OR canned isjust fine

Slice eacl‘xjaiapcno down the center and careFqu remove all the seeds and veins. Set
aside

In a medium bowl, mix up the (Cornbread batter according to the box instructions, add in

the Com and | cup of the Chcddar.

Fl” each JalaPeno half with some batter. DON’T O\/ERF]LL

Sprinuc them all with the remaining 1,/2 cup of Cheddar.

Flace them on a baking rack & sheet pan, bake them at 350 for about 15-20 minutes, or
until the Cornbreacl is firm and cooked through

Le’c them Cool

Faul| ee (152002034024

Fried Okra

3 Cups grozcn/mcrcsh cut—up okra 2 cups flour
2 cups cornmeal Cooking OI]
Salt and pepper 6 eggs beaten

Heat skillet (] like cast iron) and add about i/2 inch of cooking oil.

F]acc Hour & cornmeal in a ]argc ziP]ock bag or bowl. Aclc{ salt and pepper to taste.
Dreclge the okra in beaten eggs, then clrec{ge in flour-cornmeal mixture.

Carewcullg Placc okra in heated oil and Frg on medium heat until goldcn brown. Stir

occasiona”y so all sides get browned.

Drainona paper towel
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Roastcc] Squash and Zucchini

4 f:resh whole Squash 4 f:resh whole Zucchini
Olive Ol Kosemarg

Wash and cut ends off of squash and zucchini.

Cut vegetablcs into cubes and P]ace in ziPlock bag. Add generous amount of olive oil
and sPrinHe with rosemary. Seal and shake bag. Flace in Fric{ge to marinate for 30
minutes. Either bake in oven 350 dcgrees for 20-30 minutes or cook on gri”.

chct & Sour Grccn Bcans

3 /4 Pouncl(s) green beans i tsp(s) sugar
2 tbsp.(s) extra-virgin olive oil i medium slﬁa”ot, minced
2 tbsp.(s) cider vinegar 5alt/FePPcr

Steam (areen beans until bright green and crisP—-tencler, about 5 minutes.
Ina large skillet, heat the oil.

Add the shallots and cook over l—rigln heat about 2 minutes.
Ina cup mix the vinegar and sugar; stir to dissolve the sugar. Add to the skillet, heat.

Remove from the heat and add the beans. Season with salt and pepper, toss we“, and

scerve.
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Desscrts

Two~]ngreclient FumPkin Cal(e with APPIC Cider Glaze

For the Cake:
1 Yellow (Cake Mix i 15 ounce can of Pumpkin puree

For the Glaze:
i-1,/2 cups Powdered sugar % Tbsp. app!c cider

3 /4 tsp. Pumpkin Pic sPice

Empty the contents of the boxed cake mix and Pumpkin puree into a largc bowl. Using a
hand-mixer or stand mixer beat until well incorporatccl. The batter will be very thick, but
will come together nicel&

Four batter into a grcased 7x11 X2 pan. T his is the small, rectangular~sized pan from
your Fyrex set. You i(now, the set you had to have when you got married and rare]y ever

used all the Pieces. f:irxa”% you have a use forit.

Ba‘(e at 350 clegrees for 28 minutes or until a toothpick inserted in the center comes out
clean. Do not over bake. Let cool for 5-10 minutes in the pan, then ﬂlP onto a Pla’cter.

Mai(e the glaze while you're waiting,.

Combiné Powclcrccl sugar, aPP]e cider and Pumpkin Pie sPicc. G]azc should be thick but
Pourab]é. ACH more sugar or cider if needed. Four over the cake while still warm.
Reserve some to pour over each slice when served.

Serve warm or room temperature.

Faul Lee USZOO?_Oﬁ‘%OZ‘%.
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Clay’s Bourbon Brownies

i1 (2%02) Pkg Brownie Mix with Liquicl Chocolate Package

) E_ggs beaten 6 tbsp. Bourbon

Vh cup softened butter 2 cups confectioners’ sugar

3 tbsp‘ rum 6 oz. semisweet chocolate chiPs
4 tbsp. butter i cup pecans

Freheat oven 350

Omit water called for on brownie mix. (Combine brownie mix, eggs, chocolate Package and
pecans. Bake according to box.

Remove from oven and immcdiate]g sprinkle with bourbon.

Coo] Completelﬁ

(_ombine butter, sugar, and rum. Spread on brownies. (Chill 60 min. Melt chocolate and
butter. Drizz]e on brownies and chill till chocolate hardens. Cut with a warm knife.

Clay [_arrabee (152002022454

Chocolatc F’canut Buttcr Drops

i i/4 cup crunchg Peanut butter i cup graham cracker crumbs
i/2 cup Powdcrcd sugar i1/2 cups CriSPCCl rice cereal

12 oz. chocolate almond bark
Combiné all ingrcdicnts, except almond bark, togcthcr in a mixing bowl.

KeFrigeratc mixture for 1 hour. Melt bark in microwave and form peanut

mixture into balls and dip.

Sarah Wade (152013010018

34



SPiccd Carrot Cake

2 cups a”~PurPose Hour

2 tsp. baking soda

2 Tbsp ground cinnamon
i/2 tsp. ground clove

4 ]arge eggs
% cups gra’ced carrots

(Cream Cheese Frosting

i lb. cream CI’]CCSC, softened to room tcmpera’curc

2 cups sugar

I tsp. salt

i/2 tsp. nutmeg

I tsp. ground ginger
i1,/2 cups vegetablc oil

i stick unsalted but’ccr, softened to room tcmpcraturc

i cup Powdcrcd sugar

i tsp. vanilla extract

Frelﬁeat oven to 350 clegrees. Grease and flour 3 (9 il’!C!"l) round cake pans. (For the

best rcsu]ts, line the bottom of the cake pan with Parchment Paper.)

]n a !arge bowl combine Hour, sugar, baking soda, salt and sPiccs. Add wet ingredients,

adding the eggs one at a time. FPour 1,/3 of mixture into each of the three cake pans and

bake for aPProximatelg 3 8-42 minutes. Remove from oven and allow to cool Fu”y before

frostin <.

Cream Cheese ]:rosting: With a mixer, cream togethcr cream cheese and butter on

medium sPeed. Add vanilla and Powdcred sugar. Mix on low until sugar is incorPorated

then beat on high for one minute to get a soft ﬂmq:g texture.

Kat Mills (152008032102
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Banana Fuclcling

i small box ofje”o banana instant Pudding~ Mal(e ahead of time
i 8oz tub of cool wl‘xip whippccl topping i box vanilla wafers

4 bananas cut in slices

Frepare Pudding according to Packagc And let sit for the two minutes.

| ine bottom and sides of a 9 X 9 glass pan with vanilla wafers.

To the banana Pudc{ing bow], fold in i/2 tub of cool whip whiPPed toPPing. Folcl until
comp]etelg blended.

Four i/2 the Puclcling mix over the vanilla wafers.

Lag rows of banana slices over this.

Flace vanilla wafers in between bananas, then top all this with remaining Pudding.
Make rows of vanilla wafers and bananas bg al’cernating wafer, banana, wafer, banana.
TOP the banana slices with do“oPs of remaining, cool whiP.

Rcmcrigcratc several hours before serving

]:udgc Cake

i Pi(g devil's food cake mix I cup sugar

i/4 cup cocoa 2 cups hot water
i tsP. vanilla extract \/anilla ice cream
Chopped pecans

Frepar@ cake batter accordirxg to directions on Package. Four into lightlg greased cake
pan (l 3inx9 in).

Stir together sugar, cocoa, hot water, and vanilla extract and then pour mixture over
batter (this will sink to bottom of Pan). Don't stir.

Bake at 350 degrees for 45 minutes. Let stand 10 minutes. SCWC with ice cream and

C}“IOPPC& PCCaﬂS.
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f’incaPPIc uPsiclc Down Cake

i box gc”ow cake mix ) eggs (or amount box mix calls f:or)
i/3 cup oil (or amount box mix calls for) I cup dark brown sugar

ii/% cups water (or amount box mix calls For) i/4-1/2 cup butter

i can sliced PineaPPle ]jar maraschino cherries

Follow instructions on cake box for making an oblong sing]e lagcr cake. F’rcpare cake

batter and set aside.

Mclt butter and pour into oblong cake pan. Sprinue brown sugar gcnerouslg over the
butter.

Evenlg space the PineaPP]c slices around the bottom of panon toP of sugar and butter.
Hace the cherries into the PineaPP]e slices.
FPour cake batter on top of cvergthing in the pan. Flace in oven and bake as directed on

ca !(C bOX.

As soon as cake is done Place a P!ate over the cake and turn uPsidc down and carcf:ung

remove pan. ]Fyou wait too long the sugar will harden and be difficult to remove.
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SHauces & Dressings

Mango Habancro Hot Saucc

6 habanero chili peppers ijalaPeno pepper

2 Serrano peppers I mango, Peelecl and diced
I cup brown mustard i/4 cup brown sugar

i/4 cup white vinegar i tbsp‘ chili Powcler

i tbsp‘ curry Powder Salt and pepper to taste

2 small Cloves of Garlic

Add all ingreclients (except for the white vinegar) to a Hencler/Processor and process
until smooth. Spoon the resulting Pastc to a saucepan and simmer on medium heat, about

5-6 minutes.

Remove from heat, pour into a mixing bowl, and add the white vinegar, thoroughiy mixing it

in.

You can store this injars in the reFrigerator for later use. lt will geta bit hotter the longer
it sits and can be made hotter bg reP]acing the Sérrano/JaIaPcno‘s with more

habanero‘s, ghos’c chili's etc.

Burt Case (152002035012

Tartar Saucc

i cup mayo i tbsp. sweet Picue relish
i tbsp. minced onion 2 tbsP. ]emonjuice
i tsP. garlic Powc{er

Mix and chill for at least an hour.
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Balsamic Vinaigrcttc

i/2 cup good~qualit9 aged balsamic vinegar i tbsp‘ soy sauce
2 tbsp‘ honey 2 cloves gar]ig minced
(Crushed dried red pepper to taste i/2 cup extra-virgin olive oil

ln a medium bowl whisk together balsamic vinegar, soy sauce, honey, garlic) and red

PCPPCF.

Add olive oil in a thin stream, whisi(ing until mixed thoroughly.

Honcg Mustard Drcssing

2 tbsp. good{iualitg balsamic vinegar 2 tbsp. rice vinegar

i ’cbsp. P]us | tsP. honey 2 tsP. Dﬂoms’cgle mustard
Sa]t and pepper to taste

Mix all ingreclients in ajar with lid and shake vigorouslg.

Buttcrmilk Dressi ng

I cup buttermilk i/4 cup light mayormaise

2 tbsP. snippcd fresh dill i clove gar]ic, crushed througl‘x a press
i/4 tsP. gratecl lemon Pcc] i tbsp. lcmonjuicc

i/2 tsp. grainy mustard i/4 tsp. salt

i/4 tsP. Fresfﬂlg ground black pepper

Mix all ingredients in ajar with lid and shake vigorously. Chillfor atleast an hour.
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