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Appetizer

ARTICHOKE HEART DIpP
by Clara

Ingredients
* 112-16 oz. can artichoke hearts
* 2 cups Best Foods mayonnaise
* 1 med. size can Parmesan cheese Kraft 8 oz.

Instructions
1. Drain artichokes and chop into small pieces.
2. Mix in mayonnaise and cheese
3. Place mixture in medium to large casserole dish.
4. Bake at 375°F for 20-30 minutes or until golden brown and bubbly on top.



Appetizer

BANANA BREAD

by Clara
Ingredients
* 0.5 c butter * 2 ¢ plain flour
* 1 csugar * 1t baking soda
* 2eggs * 0.5 c crushed nuts

e 3 crushed bananas

Instructions

1.

Crush the bananas and whip until very light.

2. Cream the butter and sugar, add eggs then flour, soda, and nuts.
3.
4
5

Add the bananas.

. Mix well and pour into well greased, loaf pan.
. Bake at 350°F for 1 hour.



Appetizer

COCKTAIL SAUSAGES
by Shar

Ingredients
* 8-12 oz currant or grape jelly
* 4-6 oz yellow mustard
* 2-4 pkgs Eckrich link sausage
Instructions
1. Melt jelly and mustard together in a pan.

2. Cut links into 4 or 5 pieces according to desire.
3. Add to the liquid in pan and simmer for 1 hour or so.



Appetizer

IrisH Sopa BREAD

by Karen
Ingredients
* Nonstick vegetable oil spray * 0.75 t baking soda
* 2 c all-purpose flour * 3 T butter; chilled, cut into cubes
* 5 T sugar, divided * 1 c buttermilk
* 1.5t baking powder * 0.66 c raisins
* 1tsalt
Instructions

1. Preheat oven to 375°F. Spray 8-inch diameter cake pan with nonstick spray. Whisk flour, 4 tablespoons
sugar, baking powder, salt, and baking soda in large bowl to blend. Add butter. Using fingertips, rub
in until coarse meal forms. Make well in center of flour mixture. Add buttermilk. Gradually stir dry
ingredients into milk to blend. Mix in raisins.

2. Using floured hands, shape dough into ball. Transfer to prepared pan and flatten slightly (dough will
not come to edges of pan). Sprinkle dough with remaining 1 tablespoon sugar.

3. Bake bread until brown and tester inserted into center comes out clean, about 40 minutes. Cool bread
in pan 10 minutes. Transfer to rack. Serve warm or at room temperature.

Hints & Tips
* Original recipe from Epicurious.com

10



Appetizer

NaNA’s ITALIAN RoLL
by Clara

Ingredients
* 1 loaf frozen bread, roll out thin
* 11b salami

* 1 1b cappacola

Instructions

1. After rolled and stuffed, put olive oil on top.

2. Bake in oven at 350°F until brown.

11

* 1 1b provolone
* 1 jar hot peppers



Appetizer

ONION Soupr

by Clara
Ingredients
* 6 medium onions, cut up * 1 can water
* 1/2 stick butter, sauted until clear * 2 beef boullions

* 2 cans beef broth

Instructions
1. Cut up onions. Sautee in butter until onions are clear.
2. Pour in beef broth, water;, and beef boullions.
3. Cook for about 20 minutes.
4. Put in soup crocks. Cover with parmesean cheese and gruyere swiss. Float toasted bread on top. Top
with sliced mozzarella.
Put in oven 350°F for 5-10 minutes.
Then broil until lightly brown.

IS
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Appetizer

TriciA’s BEAN Dip
by Tricia

Ingredients

* 1 can Rosarite non-fat refried beans

* 1 jar Pace salsa, not chunky (I use medium regular size)

* 1 can chopped green chilis, or jalapenos or combo of the two

* 8oz shredded cheddar cheese, can use any kind; mild, medium, sharp
Instructions

1. Combine all and cook on the stove over low heat. Stir frequently.
2. Adjust consistency to your liking - add more cheese or salsa.

13
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Side

BAKED RICE

by Shar

Ingredients
* 1.5 crice, not instant * 1 can mushrooms and juice
* 1 can French onion soup * 1 stick butter

* 1 can beef broth

Instructions
1. Place all ingredients in greased casserole dish. Do not stir.
2. Cover with lid or 2 layers of foil.
3. Bake at 350°F for 1.5 hours.
4. Stir and serve.

16



Side

CHEESY POTATOES

by Shar

Ingredients
* 2 lbs frozen shredded hash browns * 0.5 c chopped onion
* 2¢ (16 0z.) sour cream * 0.25 c melted butter
* 8 oz shredded cheddar * 1 tsalt and pepper

* 1 can cream of chicken soup

Instructions
1. Combine all ingredients.
2. Place in greased 9 x 13 dish.
3. Bake uncovered at 350°F for 45-60 minutes or until all is hot and cheese melted.

17



Side

CLOVERLEAF RoLLs
by Nancy

Ingredients

* 1 can frozen dinner roll balls
* 1 T butter

* cupcake pan

* wax paper

Instructions
1. Thaw
Separate each roll into thirds
Butter the cupcake pan
Dip each third in melted butter and place butter down into pan x3
Cover with wax paper
Bake as directed and let rise according to package

kAN
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Side

GARLIC BREAD
by Izzie

Ingredients
* 1 loaf Italian bread
* 3 sticks butter
* 6-8 cloves garlic
* aluminum foil

Instructions
1. In small saucepan, melt butter on low with peeled garlic. Don’t burn.
2. While butter is melting, slice bread, keeping bottom together.
3. Using butter brush, coat all sides of break with butter mixture.
4. Cover lightly with foil, place on cookie sheet, and bake at 350°F for about 10 minutes.
5. Remove foil and bake 5 more minutes or until top is crispy.

19



Side

GRANOLA
by Joe
Ingredients
* 0.5 c peanut butter * 0.25 c sunflower seeds
* 0.5 c strawberry jam, or grape jelly, or rasp- * 2 crolled oats
berry/blueberry preserves * 0.5 to 1 c peanuts
* 1 tvanilla extract * 0.5 tsalt
Instructions

1. Add wet ingredients to a big bowl.

2. Then add dry ingredients. Mix well, making sure to coat all the oats.

3. Cover baking sheet with high-heat oil (I use avocado) - this helps get a crunchier texture.

4. Bake at 350°F for 15-20 minutes.

5. Let cool on baking sheet for one hour (for proper granola ‘chunks’ and crunch), or remove immediately
for softer granola.

Hints & Tips

* I double this recipe and fit it on a big Ninja NeverStick baking sheet (10x15” or 11x17”) since I eat a
lot granola throughout the week.
* VIDEO: https://www.youtube.com/watch?v=tThxzBXhAxM

20



Side

[zz1E’S PASTA SALAD
by Izzie

Ingredients

* 11bpasta, choose one that holds the dressing and
flavors well, like rotini

* cherry tomatoes, cut in half

* red peppers, sliced thin

* calamari olives

* fresh mozzarella, cut into bite size pieces

* fresh basil, chopped

* oregano

* parmesan, grated

Instructions

pepperocini peppers, chopped, optional
artichoke hearts, optional

roasted red peppers

marinated veggies, optional

1 c olive oil, EVOO, for dressing

1 ¢ white wine vinegar, for dressing
half squeezed lemon, for dressing

1 t hot honey, optional, for dressing

1. Boil then drain pasta. Prep other ingredients while cooking the pasta.

2. Mix all ingredients.

21



Side

JENNIFER NELSON POTATOES

by Donna

aka Aunt Donna’s Potatoes

Ingredients
* Idaho Potatoes (5 to 6 for 4 people) * 0.25 c sour cream
* 0.25 c milk * 8 0z EXTRA SHARP cheddar cheese, shredded

e 0.5 stick butter

Instructions

1.
2.
3.

“a oA

Peel potatoes and boil in water (enough to cover all potatoes) until a fork pokes easily into potatoes.
Drain water completely.

Leave potatoes in drained pot and butter, milk, salt, pepper and mix with hand beater (you’ll now have
mashed potatoes).

Fold in sour cream and cheese.

Place in a buttered bowl and bake 350°F oven for about 20-30 minutes or until top begins to brown.
Let set about 15 minutes before serving.
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Side

MAKE AHEAD MASHED POTATOES

by Shar
Ingredients
* 10 large potatoes, peeled * 6 T butter
* 8oz sour cream * 2 T onion, dry and minced, optional

* 8 0z cream cheese

Instructions
1. Boil potatoes and mash. Add sour cream, cream cheese and 4 Tbs butter. (Add onions if desired).
Stir until melted.
Spread into 9x13 pan
Melt remaining butter and drizzle.
Refridgerate until ready to bake.
Bake at 350°F degrees for 1 hour.

S I
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Side

STUFFING FOR TURKEY
by Debbie
For 12-15 Ib turkey.

Ingredients
* 2 c diced celery * salt and pepper
* 2 ¢ diced onion * 1/2-1 apple, chopped
* 0.66 c butter, or 1 stick * 1/2-1 granny smith apple, chopped
* 5 ¢ broth, or water * 1 c chopped nuts, walnut or pecan
* 2 pkg unseasoned croutons, stuffing cubes * 1 craisins
* 1 trosemary * 6eggs
e 1tthyme * 1 lb raw Jimmy Dean sausage
Instructions

1. Saute onion, celery, thym, and rosemary in melted butter until onion and celery is tender.
2. Mix croutons, onion, celery, eggs, nuts, apples, raisins, and sausage in large mixing bowl until thor-
oughly mixed, moistening as needed with the broth.
3. Bake in turkey cavity and neck or in baking dish at 350°F for 45 minutes.
Hints & Tips
* Author: Nana (by Aunt Debbie)
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Main

AIR FrRIED CHICKEN WINGS
by Brennie

Ingredients
* chicken wings
* baking powder
* salt
* pepper
Instructions
1. Lightly coat wings with baking powder, sea salt, and pepper.
2. Cook on 250°F for 15 minutes.
3. Flip wings. Turn up to 425°F and cook for another 15-20 minutes.
4. Toss with favorite coating or eat plain.
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Main

ANGRY MUSSELS

by Karen

Ingredients
* 1 medium onion, chopped * 2t red pepper flakes
* 3 cloves garlic, minced * 0.75 c white wine
* 3T butter * 1.5 ¢ chicken broth
* 80z chorizo * 2 lbs mussels
* 1 T tomato paste * 0.5 c heavy cream

* 0.5 t cayenne pepper

Instructions
1. In a large oven dish, pour the stock and mix in the soffrito and bay leaves
2. Place all other ingredients into the pan - meat in the middle, vegetables round the outside
3. Wrap in foil, and roast for ~3-4 hours, until the meat is tender.
4. Once the meat is cooked, take the dish out of the oven. Put the vegetables aside to serve, pour the gravy
into a saucepan to thicken
5. Roast the meat on it’s own for 10 minutes in a hot oven, to crisp it up

Hints & Tips
* Serve with some toasty bread.
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Main

AUNT DEBBIE’'S HEARTY VEGETABLE STEW

by Debbie
Ingredients
* 1 T cooking oil * 2 cans tomato sauce
* 2 onions, medium, chopped * 2 cans (15 oz. each) kidney (or other) beans
* 2 cloves garlic, minced * 1 can sweet corn
* 1 ccarrots, sliced thin * 1 yellow Squash, fresh
* 1 c celery, sliced thin * 1 gucchini, fresh
* 1 Ib fresh mushrooms, sliced * 1 tdried thyme
* 3 potatoes, medium, unpeeled, cut into 1-inch * 0.25 cred wine
chunks * 3T flour
* 2 cans Rotel diced tomatoes w/ green chilis * 0.25 c water
Instructions
1. Heat oil in a large, heavy saucepan over medium heat.

© NSO Kh WD

9.
10.

Add onions, garlic, carrots, celery, and mushrooms.

Cook 10 minutes, stirring frequently.

Add small amounts of water, if necessary, to prevent sticking.

Add remaining ingredients except flour, water, and wine.

Cover, reduce heat to low, and simmer 30 minutes or until vegetables are tender.

Stir occasionally while cooking.

In small bowl, gradually stir flour into 1/4 c water until smooth. Add to stew along with wine.
Cook, stirring, 5 more minutes.

Remove and discard bay leaf before serving.

Hints & Tips
* You can use your favorite veggies and beans.
* There are different heats’ of Rotel so you can make to your own degree of ’heat’.
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Main

AUNT DEBBIE’S PASTA FAGIOLE (FROM AUNT JEAN)

by Debbie

Ingredients
* 2 T Olive Oil * 1 cup Tubetinni Pasta — or other small pasta
* 3 cloves Garlic * 1 can Cannellini Beans — or Ceci, or small white
* 1 large cans Whole Italian Tomatoes w/ basil beans

Instructions

1. Heat oil and garlic in a large, heavy saucepan over medium heat.

2. Add tomatoes and stir until they are broken up and cooked down — about 10-15 minutes.
3. While the tomatoes are cooking, cook the pasta in 4 cups of water until al dente.

4. When the tomatoes are ready add the beans to heat thoroughly.

5. When the pasta is ready, add to the tomatoes with the liquid.

Serve with grated cheese and hot crusty bread!

Hints & Tips

* You can make it as ‘soupy’ as you want by adding or subtracting the water from the pasta.

o
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Main

AUNT ROE’s BEEF STEW
by Roe
A great, hearty meal for a cool day.

Ingredients
* 1.75 lbs stew meat * 0.33 ¢ quick cooking tapioca
* 1.5 Ibs small yellow potatoes * 1 Tsalt
* 3stalks celery, sliced * 1 T pepper
* 4-5 carrots * 1T sugar
* 2 onions * 1 tbasil

* 2 c tomato juice

Instructions
1. Mix all ingredients in dutch oven.
2. Bake at 300°F for 2.5-3 hours
3. Add potatoes and cook until tender.
Hints & Tips
* If desired: add more veggies and increase tomato juice, tapioca and basil accordingly. ~Izzie
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Main

BAKED ZITI
by Izzie

Ingredients
* 11b Ziti pasta (may substitute with other tube pasta)
* 4 ¢ shredded mozzarella
* 1 cfreshly grated parmesan
* Family sauce (1 jar???)
Instructions

1. Preheat oven to 350°F (Bake). Boil pasta till less than al dente. Drain and return to pot. Add enough
sauce to moisten. Add 3 cups mozzarella and all of parmesan. Spread into 9x13 pan. Top with thin
layer of sauce, then with remaining mogzzarella.

2. Cover with foil and bake in oven for 30 minutes (or until cheese starts to melt). Remove foil and bake
for 15-20 minutes.

3. Serve with extra sauce.

Hints & Tips

* Undercooking the pasta when boiling will allow for the baking process and not make the pasta too
mushy. Judge the amount of sauce you mix in the pasta and increase it if needed (the pasta will absorb
some to continue cooking through).
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Main

BREAKFAST P1zzA
by Shar

Ingredients
* 1 pkg crescent rolls
* 1 lbsausage
* 1 c thawed hash browns
* 1 c shredded Cheddar cheese

Instructions
1. Press rolls in a 14 inch pizza pan (greased) or on a greased cookie sheet.
2. Brown sausage and drain. Put on top of rolls. Sprinkle on potatoes. Mix 5 eggs, ¥4 cup milk, V2 t. salt,
Y4 t. pepper together; Pour on top. Then top with cheese.
3. Bake for 20-30 minutes at 375°F.
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Main

BRENNIE’S ITALIAN BEEF (AKA 1ZZIE’S ITALIAN BEEF)
by Brennie

Ingredients
* 3-4 b roast (trimmed fat)
* 1 pkg dry Italian salad dressing
* 1 jar pepperocini peppers (great flavor - you don’t have to eat them)
* provolone cheese slices (optional)
Instructions

1. Empty all into slow cooker, including juice from peppers.

2. Slow cook for approximately 8 hours, or longer if you have to work late or it takes you an hour to get
to and from work, or the kids have a game after work or you’re not hungry right when you get home
or you'’re just too dang lazy to get up and fix yourself a sandwich.

When you’re ready, pull meat apart with forks to shred.

4. Serve on bun (with cheese if desired).

w
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Main

BriaN’s Easy Mac & CHEESE
by Brian
If you're too lazy to make Nana’s (@aka Donna’s) recipe.

Ingredients
* 11b pasta * 0.5 stick butter
* 2 blocks sharp cheddar cheese, cut in chunks * pinch of salt
* 1 pkg shredded monterey jack cheese * pepper, to taste

e 2to 2.5 cmilk

Instructions
1. Boil pasta al dente’ and drain.
2. Spray slow cooker with non-stick spray then add all ingredients and stir.
3. Cook on low ~4 hours. (Stir about once per hour to make cleanup easier.)
4. Brag all night long to your family about having dinner ready.

Hints & Tips
» Experiment with different cheeses! (white queso, etc.)
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Main

BURNS’ LINGUINE CHICKEN AGLIO E OLIO
by Izzie

Ingredients
* 1 Iblinguine
* 1 cut up chicken or 4 boneless chicken breasts
* extra virgin olive oil

* several garlic cloves (the more, the better)

Instructions

e chicken bullion cubes - dissolve in hot water (ap-
proximately 4-6 cubes to 2 c water)
* parmesan cheese, freshly grated

1. Lightly brown garlic in generous amount of olive oil.

Remove garlic and brown chicken.

S R N

Boil linguine and drain.
7. Pour juice’ over linguine and toss together.

Hints & Tips

Add additional olive oil and chicken broth to amply cover chicken, add garlic back in.
Make sure juice isn’t too ’thin’ with broth (add oil if needed).
Simmer on low for an hour or until chicken is very tender.

* Serve with crusty bread and lots of parmesan cheese!
* If the rest of the family is hungry, make a second batch.
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Main

CHICKEN AND WILD RickE CASSEROLE

by Clara

Ingredients
* 1 pkg chicken breasts * bread crumbs
* 2 small boxes wild rice * butter

* 1 can cream of mushroom soup

Instructions

1.

NS AW

Boil chicken.

While boiling, mix bread crumbs with melted butter and set aside.
Remove skin and bone, and chop chicken in pieces.

Combine with cooked rice.

Mix in soup and put in casserole dish.

Top with bread crumbs.

Bake at 350°F for approximately 15-20 minutes, or until top is brown.
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Main

CHICKEN AND YELLOW RICE

by Clara
Ingredients
* whole chicken, cut up * 3 bay leaves
* 0.25 c olive oil * 3 cwater
* 0.5 c chopped onion * 1Tsalt
* 0.5 c green bell peppers, diced * 1 T egg shade, or saffron or spanish seasoning
* 0.5 cred bell peppers, diced * 2crice
* 0.5 c tomatoes e 1 toregano

* 2 garlic cloves, chopped

Instructions
1. Saute chicken in olive oil for 5 minutes.
2. Add onions, bell peppers, tomatoes, garlic, oregano, bay leaves, and water.
3. Bring to boil.
4. Add salt, rice, and egg shade.
5. Stir while boiling for 1 minute.
Remove from heat and place in covered dish (or pot) for 25 minutes at 400°F.

Hints & Tips
* Discovered in ’Seabreeze’ cookbook. Thank you Lucy Ricotta :)

o
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CHICKEN D1vanN
by Tricia

Ingredients

2-10 oz. pkg frozen broccoli spears (or fresh
steamed)

* 1/4 c butter

* 6T flour

* 2 c chicken broth (I use 3 pkgs herbal broth)

Instructions
1. Cook broceoli and drain.
. Melt butter.

1/2 ¢ whipping cream

3 T dry white wine

3 boneless and skinned chicken breasts (halved
and cooked - 1 hour in 250° oven)

1/4 ¢ parmesan cheese

. Blend in flour, 1/2 tsp salt and pepper to tast, and chicken broth.
. Cook and stir until mixture thickens and bubbles.

. Place broccoli crosswise in 12x7 1/2 x 2 (TOO BIG) baking dish.

. Pour half the sauce over top with chicken.
. To remaining sauce: add cheese.
9. Pour over chicken.
10. Sprinkle with added parmesan cheese.
11. Bake at 350°F for 20 minutes.

2
3
4
5. Stir in cream and wine.
6
7
8

12. Broil just until sauce is golden (about 5 minutes).
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CHICKEN, SAUSAGE, AND POTATO BAKE

by Clara
Ingredients
* 6 potatoes, medium, peeled and quartered * (.33 c olive oil, good quality
* 1 Ib Italian sausage (sweet or hot), cut into 1”7 * 2t oregano
pieces * 2t paprika
* 2 [bs boneless chicken breasts, cut into 1” pieces * 1 tgarlic salt
Instructions

1. Mix together in small bowl: oregano, paprika, and garlic salt.

2. Spray 9x13 baking dish with non stick spray. Arrange potatoes on bottom of pan. Sprinkle with half of
seasoning mix. Arrange chicken and sausage pieces on top. Pour oil over the ingredients and sprinkle
with the remaining seasoning mix.

3. Cover with foil and bake in 425°F oven for 30 minutes. Reduce heat to 375°, remove foil and bake for
45 minutes longer until chicken and saugage are brown.

4. Serve with crusty bread and light salad.

Hints & Tips
e [ like to use more oil so there is “juice” for the bread.
* From Izzie’s Godmother, Rose Nenna, from Sons of Italy Cookbook
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CHICKEN ScAMPI OVER ANGEL HAIR

by Clara
Ingredients
* 0.5 c butter * salt and pepper, to taste
* 0.25 c olive oil * 0.25 ¢ minced Italian parsley
* 0.25 c green onions * 1 Ib angel hair pasta
* 1 T minced garlic * parmesan cheese
* juice of 1 lemon * mushrooms, optional - Kids do not like them

* 2 lbs chicken breast, cut into 1 pieces

Instructions

1.
2.
3.

In skillet, melt butter and oil.

Saute onion and garlic (add fresh mushrooms here).

Add lemon juice, chicken, salt and pepper, and parsley. Cook until done for about 6 minutes, stirring
constantly. Meanwhile cook angel hair pasta.

Mix pasta with chicken mixture. Serve and top with parmesan cheese
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CHILI DOGS (THAT WE GREW UP ON)
by Tricia

Ingredients
e Hormel Chili (beans or no beans)
* American cheese (cheddar is good)
* hot dogs
* hot dog buns

Instructions
1. Cook hot dogs in boiling water. Heat chili in pan.
2. On cookie sheet, place hot dog in bun, cover with chili, and then cheese.
3. Put in oven on broil until cheese is bubbly.
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CREAMY WHITE CHILI
by Karen

Ingredients

e 1 Ib boneless skinless chicken breasts, cut into
1/2-inch cubes

1 medium onion, chopped

1-1/2 t garlic powder

1 T canola oil

2 cans (15-1/2 ounces each) great northern
beans, rinsed and drained

1 can (14-1/2 ounces) chicken broth

2 cans (4 ounces each) chopped green chiles

1 tsalt

Instructions

1 t ground cumin

1 t dried oregano

0.5 t pepper

0.25 t cayenne pepper

1 ¢ sour cream

0.5 c heavy whipping cream

tortilla chips, optional

shredded cheddar cheese, optional
sliced seeded jalapeno pepper, optional

1. In a large saucepan, saute the chicken, onion and garlic powder in oil until chicken is no longer pink.
Add the beans, broth, chiles and seasonings. Bring to a boil. Reduce heat; simmer, uncovered, for 30

minutes.

2. Remove from the heat; stir in sour cream and cream. If desired, top with tortilla chips, cheese, and

jalapenos.

Hints & Tips

* [ got the best white chicken chili recipe from my sister-in-law, who made a big batch and served a crowd
one night. It was a hit. It’s easy and quick, which is helpful since I'm a college student. In all my years of
4-H cooking, I've never had another dish get so many compliments. - Laura Brewer, Lafayette, Indiana

(Taste of Home)
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CRUNCHY BEEFY BAKE CASSEROLE

by Karen
Ingredients
* 1 pkg (7 0z) Creamettes elbow macaroni e 0.75 c shredded cheddar cheese
* 1 1b ground beef * 0.25 c chopped green onions (optional)
* 1 can (10 3/4) condensed cream of mushroom e 1 can (3 oz) Durkee Real French Fried Onions
* 1 can (14 1/2 oz) whole tomatoes (cut up) e oil
Instructions

1. Prepare macaroni, drain.

Brown ground beef, drain.

Combine all ingredients except onion.

Cover bottom with oil and pour half the mixture into a 2 qt. casserole
Add 1/2 can onions. Pour remaining mixture over onions.

Cover and bake at 350°F for 30 minutes.

7. Top with remaining onions and bake uncovered for 5 minutes.

Hints & Tips
* Original Author: Jackie

S R N
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DeEP DisH P1zzA

by Karen
Ingredients
* 2 c all purpose flour, for dough * 6-8 oz sliced mozzarella cheese (4-6 slices)
* 0.5 c water, for dough * 1 oz grated Parmesan cheese
* 2.5 oz vegetable oil (corn oil is best), for dough * 6 0z pizza sauce
* 1t fast acting yeast, for dough * 1.5 c sliced vegetables (use what you like)
* 0.5 t sugar, for dough * 24 slices pepperoni
* 0.5 t salt, for dough * 6 0z raw sausage
Instructions
1. In mixing bowl, add water heated to 120-130°F. Mix in yeast and stir until completely integrated.

2.

S kAW

7.

Add 1.5 oz vegetable oil, sugar, and salt and stir. Add 1.25 c of flour and mix with your hands forming
a ball. Kneed dough on floured surface (use about 3/4 c total) until it is no longer tacky, about 3-5
minutes.

Place dough on a plate and cover in plastic wrap. Let sit out for about 30 minutes.

In a 9 inch pizza pan, add 1 oz vegetable oil and coat bottom of pan.

Place dough in center of pan and with your fingers work the dough out to cover the bottom of the pan.
Then with your thumbs on the outside of the pan, pinch the dough up on the sides of the pan about 1
to 1.5 inches.

You are now ready to add your own ingredients!

Hints & Tips
* For one 9-inch Deep Dish (serves 2)
* Double the Pizza Dough recipe and use a 14-inch pan for a 4 serving pie.
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Easy BEEF BURGUNDY

by Shar
Ingredients
* 3 cans of any of the following (best if you use 1 * 1 ¢ burgundy wine (or water)
of each): cream of chicken soup, cream of mush- * 1 t Kitchen Bouquet
room soup, cream of celery soup * 31b stew meat or cut up beef
* 1 envelope onion soup mix * rice or noodles
Instructions

1. Mix ingredients together in a roaster-type pan.
2. Bake at 350°F for 3 hours, uncovered.
3. Serve over rice or noodles.
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EGGPLANT PARMESAN
by Izzie

Ingredients

* 2 eggplants (cut ends off and slice 1/4” thick) * mogzzarella (sliced or shredded)
* 2 eggs (Whisked) * olive oil

* Italian bread crumbs * parmesan

* sauce

Instructions
1. Dip eggplant in egg then bread crumbs.
2. Fry in olive oil until lightly brown (oil should come to lower third of eggplant - do not immerse). Add
more oil if needed.
Drain on paper towels.
Spray 8x8 or 9x13 pan with non-stick spray.
Ladle sauce on bottom of pan to coat.
Layer: one slice eggplant (on bottom), mozzarella, sauce, parmesan, second slice of eggplant, sauce,
mogzzarella (on top).
7. Bake at 350° F until cheese is melted and starting to brown.

S AW
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ENCHILADAS
by Karen
Ingredients
* 0.33 ¢ half and half * 12 corn tortillas
* 6 0z cream cheese * cheddar cheese
* 2 ¢ shredded cooked chicken * monterey jack cheese

* 0.75 c chopped onion

Instructions
1. Beat together half and half and cream cheese.
2. Add chicken and onion.
3. Spoon enchilada sauce in pan, spread ??? tortilla with sauce ?? then cheese.
4. Bake at 350°F for 20 minutes.
5. Top with shredded lettuce, chopped tomatoes, ripe olives, and sour cream.
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FETTUCCINE ALFREDO

by Clara
Ingredients
* 1 Ib fettucine, cooked al dente * pepper, freshly ground
* 1 c heavy cream * 1 stick butter, softened
* 2 ¢ parmesan cheese * pinch nutmeg
Instructions
1. Cook fettuccine.
2. In a cook-and-serve pan, place 2/3 cup of cream and all the butter. Simmer over low heat for about 1

ISR

7.

minute until butter and cream have thickened slightly.

Remove from heat, add drained fettucine to pan, and return to stove on low heat.
Toss fettucine coating with sauce.

Add rest of cream, grated cheese, salt, and nutmeg.

Toss briefly until sace has thickened.

Serve immediately with fresh ground pepper.

Hints & Tips
* Discovered in ’Sons of Italy’ cookbook by me!
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GLAZED Ham

by Clara

Ingredients
* 1 fully cooked ham * 2 T lemon juice
* 2.5 c apple jelly * 0.5t cinnamon
* 2 T prepared mustard * whole cloves

Instructions

1. Combine apple jelly, mustard, lemon juice, and cinnamon in a sauce pan; bring to boil over medium
heat, stirring occasionally.

Set aside. Take ham and ??? with whole cloves.

Place ham on shallow rack in roasting pan.

Bake uncovered @ 325°F - 10 minutes per pound.

Baste every 15 to 20 min with sauce.

6. Heat remaining sauce and serve with ham.

Lk b

Hints & Tips
* Thank you Clara’s family for sharing the glazed ham recipe! So much better than the recipe I always
used! ~Gloria

50



Main

HAMBURGER NOODLE CASSEROLE
by Shar
This is a long time family favorite.

Ingredients

* 8 o0z noodles, cooked
* 1.5 b hamburger
* 1 small onion, chopped

Instructions
1. Cook noodles

* 2 cans tomato soup
* 4-8 oz Velveeta cheese, chopped

2. Brown hamburger and onion together. Drain, if necessary.
3. Inlarge bowl, add soups, cooked noodles, and cheese. Stir together and pour into a greased 9 x 13 dish.
4. Bake at 350°F for 30-40 minutes or until brown and bubbling.
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HAMBURGER Soup
by Izzie
A favorite of Brian, Ben & Joe

Ingredients

* ground beef
* garlic

* oregano

* parsley flakes
* oil

* 4 c beef broth

Instructions

2 c diced tomatoes ???

1 small can tomato juice
baby carrots diced

pasta regitalli ??? is good
parmigianno or parmesan

1. Brown ground beef with oil, garlic, oregano, and parsley flakes.
2. Add beef broth, tomatoes, tomato juice, carrots, pasta.

3. Serve with parmesan cheese.
4. ???

Hints & Tips
* Servings: 6 people

52



Main

[zz1E’s BUFFALO CHICKEN WINGS

by Izzie
Ingredients
* 41b chicken wings * 0.5t ground red pepper
* 2eggs * 0.25 t celery seed
* 2 ¢ peanut oil e 1.5 t nutmeg
* 3¢ cider vinegar * 0.125 t ground cloves, an eighth
* 4.5 tsalt * 0.5t ground pepper
* 1 onion, minced * 1 T minced garlic
* 0.5 t red pepper sauce * 0.33 ¢ Louisiana hot sauce

cayenne pepper, to taste

Instructions

1.

S

7.

If fresh wings, cut off tips and discard. Cut remaining wings in half at joint.

In large bowl, beat eggs and all ingredients until blended.

Add wings, cover, and refrigerate for 24 hours.

Preheat oven to 500°F.

Use disposable foil pans or 9x14 glass pyrex dishes.

Place wings in single layer. Roast 45-60 minutes until crisp, turning wings every 15 minutes and basting
with marinage.

Sprinkle with additional cayenne pepper before baking if desired.

Hints & Tips
* Use all ingredients - it makes a difference!
* Have ready by the time the Buc game starts. If we lose, at least you've tailgated well. Then, air out your

house and clean your oven.
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[zz1E’s CHIiLI DOGS

by Izzie
Ingredients
* 4 hot dogs * shedded cheddar cheese
* 4 hot dog buns * 1 can Skyline chili, or your favorite

* onion, small, chopped fine

Instructions
1. Boil hot dogs.
2. Put hot dog in bun, add chili, then cheese, then onions.

Hints & Tips
* Serve with chips and watch your thighs grow. Go to the gym regularly if you want to prevent this.
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JALAPENO CHICKEN

by Tricia

Ingredients
* 2.5 Ibs chicken (chicken breasts) * 10 oz. chopped spinach, frozen
* 1 onion, medium * 1 pt sour cream, 16 oz.

* 1 garlic clove
* 2t salad oil

8 0z. corn chips
0.5 [b shredded monterrey jack cheese

* 0.25 t ground cumin * 1 8-0z. can jalapenos or green chilis
* 1 can cream of chicken

Instructions

1.

NO U W

8.

Boil chicken and chop into small pieces.

Sautee in oil, onion, garlic, and pepper until tender.

Add cumin, cook 1 minute.

Stir in soup and spinach.

Turn to low heat until spinach is cooked.

Stir in chicken and sour cream. Cook until heated through. Take off heat.

In casserole dish, layer 1/3 chips, 1/3 cheese, 1/2 of chicken mixture. Repeat for second layer.
Bake at 350°F for 30 minutes or until done.

Hints & Tips
* A whole can of jalapenos makes it HOT!
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LasaGNA (LASAGNE)
by Izzie

Instructions
1. Preheat oven to 350°F
Bake lasagna (with lid) for 30 to 40 minutes
Remove lid and bake until cheese on top is melted and starting to brown
Allow to set before cutting
Place bread (in foil) in oven till warm (it’s already baked)
Heat sauce separately in pan to spoon on top of lasagna

S I
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LENTIL Soup

by Izzie
Ingredients
* 1 onion, diced * 1 tdried oregano
* 2 stalks celery, diced * red pepper flakes, to taste
* 2 large carrots, diced * salt & pepper, to taste
* 5 garlic cloves, minced * 1 can diced pureed tomatoes, 14.5 oz
* 8 c vegetable broth, may use 4 c each veg/beef * 1 cdry soup pasta, ditalini works well
broth * parmesan, freshly grated
* 1.5 c dry brown lentils * cooked Italian sausage, optional, cut into bite-
* 1 tdried thyme size pieces
Instructions
1. Coat bottom of large pot with olive oil.
2. Add onions, carrots, and celery.
3. Cook until becoming tender - about 10 minutes, stirring occasionally.
4. Stir in garlic and cook about 1 minute. Don’t overcook garlic.
5. Add broth, lentils, seasonings, and sausage (if using).
6. Raise heat to a boil.
7. Simmer about 15 minutes, stirring occassionaly. Lentils should be softening at this point.
8. Stir in tomatoes & pasta*, and bring back to boil.
9. Lower heat and cook about 15 minutes.
10. Add more broth if needed.
11. Serve with parmesan cheese and crusty bread. :)

Hints & Tips

* *Jfnot planning to eat all of soup, cook pasta separately. Add pasta to soup bowl for individual servings.
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MExicAN CASSEROLE

by Karen

Ingredients
* 1.5 Ibs hamburger (or 2 lbs) * 1 can cream of mushroom soup
* 2 medium onions, chopped * 1 small can diced green chilies
* 1 pkg (12 count) taco shells, broken into pieces * 1 can enchilada sauce

1 Ib cheddar cheese, grated

Instructions
1. Brown hamburger and onions.
2. Mix together: cream of mushroom soup, chilies, and enchilada sauce.
3. Layer in 9x13 pan: broken taco chips, meat, soup mixture, and cheese - then repeat.
4. Bake at 350°F for 35 min.
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MomMMmA’s (I1zz1E’s) CHICKEN PARMESAN

by Izzie
Ingredients
e Momma’s sauce * mogzzarella, sliced or shredded
* 4 large chicken breasts, trimmed of fat, pounded * olive oil
thin, cut in serving size * salt & pepper
* Jtalian bread crumbs * fresh basil, trimmed of stems and chopped (op-
* parmesan cheese, grated tional)
Instructions

1. Heat shallow frying pan on medium heat with olive oil covering bottom.
2. Season in shallow bowl, add bread crumbs with pepper and salt and some of the parmesan cheese. Mix.
3. Press chicken breasts into bread crumb mixture on both sides.
4. Brown in frying pan until golden.
5. Place on plate with paper towels to drain.
6. Spray 9x13 glass baking dish with cooking spray.
7. Layer with thin spread of sauce.
8. Place one piece of chicken over sauce to fill dish.
9. Layer with mozzarella and sprinkle with parmesan.
10. Add a second piece of chicken on top.
11. Cover with sauce, top with mozzarella and parmesan.
12. Bake at 350°F until cheese melted and slightly golden.

Hints & Tips
* Enjoy :)
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MomMMA’s OVEN FrRIED CHICKEN

by Izzie
Ingredients
* 1 whole cut up chicken or 6-8 boneless chicken * 1 cItalian bread crumbs
breasts * 1 cflour
* 1 stick butter e salt
* milk * pepper
Instructions
1. Preheat oven to 475°F degrees

Mix together Italian bread crumbs and flour in bowl.

Place butter in 9x11 glass baking dish (after spraying with non-stick spray).
Place in oven to melt (make sure it doesn’t burn).

If using chicken breasts, pound slightly.

Dry chicken with paper towels.

Dip chicken in milk, then flour mixture - press mixture into chicken.

Place chicken in baking dish and bake for 30 min, then turn.

Bake for 20-30 minutes.

0 0NN AW
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MoM’s MACCARONI & CHEESE (AKA DONNA’S MAc & CHEESE)

by Donna
Ingredients
* 1.5 sticks butter * a TINY shake of curry spice, about 1/8 teaspoon
* 4T flour, approximately * 11belbow or rigatoni maccaroni, cooked al dente
* 2 ¢ milk, room temperature * 1/2 cups Italian bread crumbs
* 0.25 ¢ white wine, room temperature e 1 block (12 o0z) EXTRA SHARP cheddar cheese
* salt and pepper (either white or yellow), shredded
Instructions
1. Melt 1/2 stick butter in pot slowly.
2. Add salt, pepper, pinch of curry while stirring.
3. Keep stirring while adding flour slowly.
4. When mixture has the consistency of a "pasta”, slowly add milk and wine, stirring constantly.
5. Do this a little at a time. As more liquid is added, heat can be adjusted to medium.
6. Don'’t stop stirring. Cook for about 25 until mixture is thick (you don’t want it soupy’).
7. Add cheddar cheese and reduce heat to low/simmer. Stir occasionally until cheese is melted.
8. Pour over cooked pasta then top with buttered bread crumb mixture (see below).
9. Buttered bread crumb mixture: melt 1 stick of butter and stir in bread crumbs until mixture is ‘crumbly’.
10. Bake in 325°F oven for 20 minutes or until top is browned.
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Pasta & BEANS

by Clara

Ingredients
* 1 clove garlic * 1 small can tomatoes
* 1tcorn oil * 1/2 ¢ pasta, uncooked
* 1 tolive oil * salt and pepper, to taste

e 1 can Northern beans

Instructions
1. Brown garlic in oil.
2. Put in tomatoes and cook at least 20 minutes.
3. Add salt and pepper to taste. Add beans and simmer about 15 minutes.
4. If too dry, add a little water.
5. Cook pasta to tenderness desired then drain.
6. Add pasta to beans.

Hints & Tips
* Variations: 1 lb sausage, 1/2 stick pepperoni (these can be added to increase flavor)
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SAUSAGE AND EGG CASSEROLE

by Shar
Ingredients

* 1.5 1b sausage * 1.5 c shredded mild cheddar cheese

* 3cmilk * 1.5¢tsalt

* 9 slices white bread (crust cut off) cubed * 1.5 t dry mustard

* 9eggs * chopped onion and green pepper; if desired
Instructions

1. Brown sausage, drain well. Beat eggs, add milk, salt, dry mustard well.

2. Add cubed bread. Stir in sausage and cheese.
3.
4
5

Place in 9x13 dish and cover. Refrigerate overnight.

. Remove from fridge V> hour before baking.
. Bake at 350°F about 45 minutes. Do not cover to bake.
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SAUSAGE AND PEPPERS

by Izzie

Ingredients
* 1 Ib Italian sausage, sweet or hot * 2 T red wine, optional
* 2 medium size green peppers, cleaned and sliced * Garlic salt & Oregano to taste, if not authentic
* 2 medium onions, sliced sausage

e 3 Tolive oil

Instructions

1. Saute peppers and onions in olive oil until wilted. Remove from frying pan.

2. Add sausage to pan and cook slowly to brown. Flip over and cook on other side. Add wine, peppers,
onions and seasoning (if needed). Continue to cook until sausage is no longer pink and peppers and
onions are soft.

3. For Sandwiches: Soft hoagie rolls, not too thick. Serve with catsup or condiment of choice, if desired.
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SMOKED SAUSAGE/SPAGHETTI CASSEROLE

by Shar
Ingredients

* 1 Ib thin spaghetti * 2 T margarine

* 2 ¢ mild grated cheddar cheese * 0.25 ¢ milk

* 1 c shredded mozzarella cheese, if desired * salt and pepper, to taste

* 16 oz sour cream * 1 Ib smoked sausage, sliced diagonally
Instructions

1. Cook spaghetti and drain.

2. Grease a 9 x 13 dish and place half the spaghetti on bottom of it. Spread with half the sour cream and
sprinkle with half the cheese and salt and pepper. Lay half the sausage on top of cheese.

3. Repeat above steps, beginning with spaghetti. Sprinkle with milk and dot with margarine.

4. Bake at 375°F for about 45 minutes or until cheese is brown and bubbly.

Hints & Tips
* This recipe is a favorite of many.
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TENN PrRIDE HASH BROWN CASSEROLE

by Shar
Ingredients
* 2 lbs sausage * 1 c chopped onion
* 2 c shredded cheddar * 0.25 c each red and green pepper, if desired
* 1 can cream of chicken soup * 30 oz pkg frozen hash browns, thawed
* 1 csour cream * salt and pepper

* 8 0z container French onion dip

Instructions
1. Cook sausage until brown. Drain well.
2. In large bowl combine other ingredients except potatoes. Then fold in potatoes.
3. Mix well. Spread ¥z potato mixture over bottom of 9 x 13 greased dish. Spread V2 sausage over that.
Repeat layering.
4. Bake at 350°F for about 1 hour or until casserole is golden brown.
5. Cover and bake for 45 minutes then uncover for 10 minutes or so.
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THE BEST CHICKEN TORTILLA SOUP
by Karen
Easy to make and an absolute crowd-pleaser.

Ingredients
* 2T olive oil * 0.75 T ground cumin
* 1 small onion, peeled and chopped * 0.5 T chili powder
* 0.66 c fresh chopped cilantro, divided * 0.25 t cayenne pepper
* 3 cloves garlic, minced * 1-2 bay leaves
* 4+ c chicken broth * 2 carrots, thinly sliced
* 14.5 ounce diced ’fire roasted” tomatoes * 1.5 cups shredded Monterey jack cheese
(canned) e 1-2 avocados, diced
* 2 whole skinless chicken breasts * 10 oz bag of tortilla chips
Instructions
1. In a large stock pot, heat the oil over medium-high. Add onions, 1/3 cup cilantro, and garlic. Saute 3
minutes.

2. Stir in chicken broth, tomatoes, whole raw chicken breasts, all the spices, and 3/4 teaspoon salt. Push
the chicken breasts to the bottom of the pot. Bring to a boil.
3. Add the carrots. Return to a boil, then reduce the heat to medium and cook another 10-12 minutes.

Hints & Tips
* from Sommer Collier
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THE BIG SANDWICH

by Brennie
Ingredients
* round Hawaiian bread * provolone cheese
* 1 1b ham (any kind - black forest, honey, etc.), * 1 green pepper, sliced
sliced thin * 1 red onion, sliced
* 3/4-1 b turkey pastrami (or any kind of pas- * Beano submarine dressing
trami)
Instructions

1. Slice the bread in half. Scoop out some of the bread.

2. Squirt submarine dressing on both the bottom and top of the bread and start layering ham, pastrami,
cheese, onion, pepper. I usually give it another squirt of dressing and layer again - ending with cheese.

3. Wrap in saran wrap or the wrapper it came in and place on dinner plate with another dinner plate on
top - squishing it together.

4. It’s best to refrigerate overnight!

Hints & Tips
* [ generally cut the ham, pastrami, and cheese in half before layering!
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TORTELLINI SOUP

by Izzie
Ingredients
* 20 oz cheese tortellini pasta, Family Size Three * 1 T oregano
Cheese Tortellini at Aldi * 1 T basil
* 1 rotisserie chicken * 1 tred pepper flakes
* 2 ¢ tomato sauce * fresh spinach, optional
* 12 c chicken stock, 3 boxes at Aldi * parmesan cheese, optional
* 1 yellow onion, chopped * [talian bread, optional
* 3 large carrots, chopped * cannellini beans, optional

* 2 cloves garlic, diced

Instructions
1. Sauté garlic, onions, and carrots.
2. Add tomato sauce, chicken stock, seasoning (you can also add cannellini beans here). Simmer ~20
minutes
3. Add pasta and cook for 3-4 minutes.
4. Top with fresh spinach & grated parmesan cheese. Serve with Italian Bread.

Hints & Tips
* Very good. Great for fall/winter. Recipe submitted 2024-09-28
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TriciA’s EASY Swiss STEAK
by Tricia

Ingredients
* round steak, cut up in large pieces (fat removed)
* 2 cans cream of mushroom soup / 1 can water (Debbie revised and uses golden mushroom soup)
* black pepper, and salt if desired

Instructions

1. Put all in slow cooker on low. Meat needs to be completely covered (if not, add another can of soup and
1/2 can water.

2. Cook at least 8 hours.

3. Add another can of soup for more steak or to have more gravy.

4. Serve with mashed potatoes, salad, and bread.
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TuNA (OR CHICKEN) CASSEROLE

by Izzie
Ingredients
* 1 bag egg noodles, cooked al dente e 1-1.5 can fulls of milk ???
* 2 cans solid white tuna in water, or 2 large cans * 4” velveeta cheese, cut into cubes
white meat chicken * pepper, to taste
* 1 can cream of chicken soup * celery salt, to taste
Instructions

1. Drain tuna/chicken.

2. In large bowl, add all ingredients and mix well, breaking up tuna/chicken.

3. Spray oil on all sides of casserole dish, and add mixture.

4. Bake at 350°F for 30-45 minutes, or until top of casserole starts to lightly brown.
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ZUCCINI A LA L1z

by Izzie

Ingredients
* 2 zuccinis e 1 can tomato sauce
* 1egg * 2T olive oil

e 0.75 c Italian bread crumbs

Instructions
1. Cut 2 guccinis lengthwise and combine with 1 beaten egg.

2. Add approximately 3/4 cup Italian bread crumbs and fry in 2 tablespoons oil until zuccini is semi-soft.
3. Add one can tomato sauce and cook on low, covered for about 20 minutes. Don’t screw it up.
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Dessert

APPLE PIE

by Clara

Ingredients
* 1 can sliced apples, drained (not filling) * 1/2 tsp cinnamon
* 1/4 ¢ brown sugar, firmly packed * 1/4 tsp nutmeg
* 1/2c sugar * 2 tbsp lemon juice
* 2 tbsp flour * 2 tbsp butter

* 1/4 tsp salt

Instructions
1. Mix all ingredients except the butter.
2. Put into pie crust - dot with butter and cover with top crust.
3. Make slits for steam to escape - seal and flute.
4. Bake at 425°F for 40-45 minutes until crust is golden brown.
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AUNT DEBBIE’'S MERRY CHRISTMAS CHEESECAKE

by Debbie
Ingredients
* 8 0z pkg soft cream cheese (for filling) * 0.25 c chopped glazed green cherries, for filling
* 0.25 c sugar (for filling) * 0.33 c cold butter; for crust
* 1 egg (for filling) * 0.33 c brown sugar; firmly packed, for crust
* 1 T lemon juice (for filling) * 1 ¢ flour; for crust

* 0.25 c chopped glazed red cherries, for filling

Instructions
1. CRUST: In a medium bowl, cut butter in chunks.
2. Add brown sugar and flour, beat at low speed.
3. Continue beating at medium speed, scraping sides of bowl often.
4. Reserve 1/2 ¢ crumb mixture for topping.
5. Press remaining crumb mixture into an 8” square pan.
6. Bake at 350° for 10-12 minutes.
7. FILLING: Beat cream cheese, sugar, egg, and lemon juice at medium speed until fluffy (1-2 minutes).
8. Stir in chopped cherries.
9. Spread filling over crust, sprinkling with remaining crumb mixture.
10. Bake 18-20 minutes or until filling is set and slightly browned.
11. Cool.
12. Store in regrigerator.
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Dessert

BANANA BARS
by Shar
These bars never last long at family get togethers.

Ingredients
* 1.5 csugar * 2 tvanilla
* 0.5 c softened margarine, or butter e 1tsalt
* 2eggs * 1t baking soda
* 1 csour cream * 2c¢flour

* 3 large ripe bananas, mashed

Instructions
1. Cream together sugar and margarine. Add eggs and sour cream; mix well. Add bananas and vanilla.

Stir together salt, soda and flour; add to banana mixture; mix well.

Spread dough in a greased and floured 15 x 10 inch pan.

Bake in a 350°F oven 20-25 minutes.

4. Cool and spread with the following: Melt V4 cup margarine in pan over low heat until bubbly. Remove
from heat.

5. Add 2 cups sugar and 3 T sour cream. Beat with a mixer until creamy.

Spread on baked mixture.

7. When cool, cut into bars.
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Dessert

BUTTERCREAM ICING

by Joe
Ingredients
* 0.5 c unsalted butter, room temperature * 2 T milk
* 2 ¢ powdered/confectioners’ sugar, sifted * food coloring, optional

e 1.5 tvanilla extract

Instructions

1.

2,
3.
4.

5.
6.

Cream butter in the bowl of a stand mixer fitted with the paddle attachment until smooth and fluffy.
NOTE: Somewhat tough, but you CAN do by hand. - use big glass bowl (or tall mixing bowl if you have
one) and wooden spoon

Gradually beat in confectioners’ sugar until fully incorporated.

Beat in vanilla extract.

Add milk and beat for an additional 3 to 4 minutes, adding more confectioners sugar for a stiffer frosting,
if desired.

Add food coloring (if using) and beat for 30 seconds until smooth or until desired color is reached.

Use to frost your favorite cakes and cupcakes.

Hints & Tips
* Use immediately or store in an airtight container in a cool, dark place for up to one day; for longer

storage, refrigerate buttercream in a covered container, then bring back to room temperature before
using. Use within 3 to 4 days.

* VIDEO: How to Make Homemade Buttercream Icing Without a Mixer
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https://www.youtube.com/watch?v=B3UHl3R5IZg

Dessert

CHERRY PIE
by Clara

Ingredients
e 1 csugar
* 5T flour
* 1/2t cinnamon
* 4 c cherries, not filling

Instructions
1. Mix all ingredients except the butter.
2. Put into pie crust - dot with butter and cover with top crust.
3. Make slits for steam to escape - seal and flute.
4. Bake at 425 for 35-45 minutes or until crust is golden brown.
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Dessert

CHERRY-TOPPED CREAM CHEESE DESSERT

by Clara

Ingredients
* 80z pkg cream cheese, softened
e 2csugar
* 2 ¢ Cool Whip, thawed
* 1 can cherry pie filling

Instructions

1.
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9.

Beat together 8 oz. package softened cream cheese and 2 c sugar until creamy.
Blend in 2 ¢ thawed Cool Whip.

Pour into unbaked 9 in. graham cracker crust.

Top with 1 can cherry pie filling.

Chill at least 3 hours before serving.

For 13x9 pan, cover bottom with graham cracker crust.

Beat together 2 8 oz. packages of sofetend cream cheese and 1 ¢ sugar until creamy.
Blend in 16 oz. container of thawed Cool Whip.

Pour into pan, top with cherry pie filling, and chill at least 3 hours.

Hints & Tips
* From the kitchen of Pat Schultz.
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Dessert

Miss B’s (BRuNozzI’'s (PRINCESS LINDA’S MOM)) CHOCOLATE CHIP COOKIES

by Clara
Ingredients

* 1 cCrisco * 2.5 ¢ flour, sifted

* 0.75 c brown sugar * 1/2tsalt

* 0.75 c granulated sugar * 1 T baking soda

* 2 eggs, beaten * 1 bag chocolate chips

* 2t hot water * 1 c walnuts
Instructions

1. Cream thoroughly.

ISP NI

Add 2 beaten eggs, 2 t hot water, 1 t vanilla. Beat with wooden spoon.
Add 2.5 c sifted flour with 1/2 t salt and 1 T baking soda.

Add 1 bag chocolate chips and 1 c walnuts.

Mix thoroughly and drop by spoonfuls on greased cookie sheet.

Bake at 375° F for 10-12 minutes.
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Dessert

CHOCOLATE FUDGE
by Clara

Ingredients

* 3csugar

* 0.66 cocoa ??

* 0.5 tsalt

* 1.5 c milk (eggs????)

Instructions

1. Mix sugar, cocoa, salt, and milk.
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e 0.25 c butter
e 1 tvanilla
* 1 t nuts (optional) (???)



Dessert

CINNAMON BREAD
by Shar
This is a favorite of our family and almost anyone who tastes it.

Ingredients
* 1 cup vegetable oil * 2.5 cflour
* 1.5 csugar * 1.25 c milk
* 1 tvanilla * 0.5t baking soda
* 3large eggs * 1.5t baking powder
* 0.5 tsalt * 1 box instant vanilla pudding

e 2t cinnamon

Instructions
1. Combine oil, sugar, vanilla, eggs, salt, and cinnamon in a large bowl.
Add flour; milk, soda, baking powder and pudding, mix well.
Grease 2 large (9 x 5) loaf pans.
Mix together 1 t cinnamon and V4 cup sugar. Sprinkle V% this mixture over greased pans.
Pour half of bread mix in each pan, then sprinkle remaining sugar/cinnamon over top.
Bake at 350° F for 50 to 60 minutes until toothpick in center of bread comes out clean. Check after 50
minutes.

Hints & Tips
* Slice it, nuke, and slather it with butter. ENJOY

XU A LN
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Dessert

CINNAMON CANDY
by Shar

Ingredients

* 2csugar * 0.5to0 0.75 t flavoring oil, e.g. cinnamon oil
* 1 c Karo light corn syrup * 0.5t food coloring, optional
e 1 T water

Instructions

1. Mix first 3 ingredients in saucepan.

2. Cook over medium heat until Hard Crack (300-310°F).

3. Take off heat and add flavoring and coloring.

4. Stir well and pour out onto a buttered cookie sheet with sides.

5. When partially set, start scoring with a buttered knife to make the candy easier to break into pieces.
Hints & Tips

 Stand far away from mixture when adding the flavoring with an exhaust fan on because cinnamon oil
is VERY strong.
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Dessert

FrROZEN CHOCOLATE SUNDAE PIE
by Shar
This is Joe’s favorite 'birthday cake’.

Ingredients
* 4 0z cream cheese, softened * 1 chocolate crumb crust, or graham cracker crust
* 0.5 cup sweetened condensed milk * 0.5 c chocolate syrup
* 4t baking cocoa * 0.5 c chopped pecans, optional

* 8 0z Cool Whip, thawed

Instructions
1. Beat cream cheese until smooth.
2. Add milk and cocoa; beat until smooth. Fold in Cool Whip.
3. Spoon into crust.
4. Drizzle with chocolate syrup and nuts.
5. Cover and freeze overnight.

Hints & Tips
* This recipe doubles well.
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Dessert

FrROZEN CRANBERRY SALAD

by Shar

Ingredients
* 14-0z can sweetened condensed milk * 2 ¢ miniature marshmallows
* 0.25 ¢ lemon juice * 8-0z carton Cool Whip, thawed
* 20-oz can crushed pineapple, drained * 0.5 c chopped pecans, if desired

* 16-0z can whole-berry cranberry sauce

Instructions
1. Combine milk and lemon juice; mix well. Stir in pineapple, cranberry sauce, marshmallows, and pecans.
2. Fold in whipped topping. Spoon into a 9x13 dish. Freeze until firm, 4 hours or overnight.
3. Cut into squares.
Hints & Tips
* Ben loved this when he was a young boy.
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Dessert

FrozEN TOFFEE BiTs PI1E

by Shar
Ingredients
* 3 0z cream cheese, softened * 8 0z Cool Whip, thawed
* 2 Tsugar * 8 0z pkg milk chocolate toffee bits, divided
* 0.5 c half and half cream 1 graham cracker crust (9 inches)
Instructions

1. In large bowl, beat cream cheese and sugar until smooth. Beat in cream until blended.
2. Fold in Cool Whip and 1 cup toffee bits.

3. Spoon into crust; sprinkle with remaining toffee bits. Cover and freeze overnight.

4. Remove from the freezer 10 minutes before serving.

Hints & Tips
e This is Jordan’s weakness.
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Dessert

MoLAassESs COOKIES

by Shar
Ingredients
* 0.75 c shortening e 2.5 cup flour
* 1.25 ¢ sugar, divided * 1.5t baking soda
* 1egg * 1 tcinnamon
* 0.25 ¢ molasses * 0.75 t salt
* 2T milk * 0.75 t nutmeg
* 1 tvanilla
Instructions
1. Cream shortening and 1 cup sugar. Beat in the egg, molasses, mil and vanilla.

AN

Combine dry ingredients and gradually add to creamed mixture.

Cover and refrigerate for 1 hour.

Roll into 1 V4 inch balls, then roll into remaining sugar. Place 2 inches apart on greased baking sheet.
Bake at 350°F for 10-14 minutes or until tops crack and edges are slightly firm.

Remove to wire rack to cool.
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Dessert

NANA’S SOUTHERN PEcAN PIE
by Clara

Ingredients
e 1 csugar
* 0.5 c corn syrup

e 0.25 melted butter

Instructions

1. Mix sugar, syrup and butter, add eggs and pecans.

2. Fill shell with mixture.
3. Bake at 400°F for 10 minutes.

* 3eggs, beaten
* 1 c pecan pieces
* 1 unbaked pie shell

4. Reduce heat to 350°F and continue baking for 30-35 minutes until knife inserted comes out clean.

89



Dessert

OATMEAL (RA1SIN) COOKIES

by Clara
Ingredients

* 0.5 c margarine * 1.5 c coconut

* 0.5 c creamy peanut butter * 1 tvanilla

* 1 csugar * 2 c unsifted flour

* 1 ¢ brown sugar o 1tsalt

* 2eggs * 2.5 coats, uncooked

* 0.5 c milk * 0.5 craisins
Instructions

1. Beat margarine, peanut butter, and sugar until creamy.

NO U W

Beat in eggs, milk, and vanilla.

Sift flour; baking soda, and salt.

Stir into creamed mixture.

Stir in oats, raisins, and coconut.

Drop by tablespoons on ungreased baking sheets.

Bake in pre-heated oven at 350°F for 10-12 minutes, or until done.
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Dessert

PEaNUT BUTTER COOKIES

by Shar
Ingredients
* 1 c margarine * 1T milk
* 1 ¢ peanut butter * 2 ¢ flour; sifted
* 1 csugar * 0.5tsalt
* 1 ¢ brown sugar * 0.5 tsoda
* 2 egg, well-beaten * 1 tvanilla
Instructions
1. Combine margarine and peanut butter; mix well.
2. Add sugars and cream well.
3. Add beaten eggs, milk, and vanilla. Mix well.
4. Combine flour, soda, and salt and blend in.
5. Shape dough into one inch balls.
6. Place 2 inches apart on ungreased cookie sheet. Press down with a fork.
7. Bake at 350°F for 10-15 minutes.

Hints & Tips
* Serving Size: 6 dozen
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Dessert

PiE CrusT (10-INCH)
by Clara

Ingredients
* 2.5t02.75 c flour
* 1 cCrisco
e 1.5t salt
* 6 T water
Hints & Tips
* Yield: 2 crusts
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Dessert

P1E CRUST (8-INCH)
by Clara

Ingredients
* 0.5 csifted flour
* 0.75 tsalt
* 0.5 c Crisco
* 3 T water

Hints & Tips
e Yield: 2 crusts
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Dessert

P1E CRUST (9-INCH)
by Clara

Ingredients
* 2 csifted flour
e 1tsalt
* 0.66 c Crisco
* 4 T water
Hints & Tips
* Yield: 2 crusts
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Dessert

PiNEAPPLE CAKE

by Joe
Ingredients
e 2¢+ 1T flour juice too
* 0.75 c sugar * 0.5 c applesauce
* 1 t baking soda * 1 tvanilla extract
* 0.25 tsalt * buttercream icing

* 1 can (20 oz.) crushed pineapple in juice, use

Instructions

1.

ISP NI

7.

Preheat oven to 350°F.

Grease the bottom and sides of a 9 x 13” pan.

In a bowl combine the dry ingredients (first 4 ingredients).

In a separate bowl, mix the wet ingredients (last 3).

Add the wet to dry and combine.

Pour into greased pan and bake for about 25-35 minutes or until toothpick comes out clean.
Allow the cake to fully cool and top with homemade buttercream icing or ready-made icing.

Hints & Tips
* Optional: garnish with dehydrated 'pineapple flowers’
* Source: https://labelessnutrition.com/vegan-pineapple-cake/
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Dessert

PumMPKIN PIE

by Clara
Ingredients

* 2 eggs, slightly beaten * 1t cinammon

* 1.75 (16 02z) can pumpkin filling * 0.5t ginger

* 0.75 c sugar * 0.25 t cloves

* 0.5 tsalt * 12 oz can carnation evaporated milk
Instructions

1. Preheat oven to 425°F.

2. Combine ingredients in order given.

3. Pour into 9-inch pie shell.

4. Bake 15 minutes.

5. Reduce heat to 350°F and bake 45 minutes more or until knife comes out clean.
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Dessert

SouRr CREAM COFFEE CAKE

by Shar
Ingredients
* 2 sticks margarine * 1tsoda
e 1.5 csugar * 1 cup sour cream
* 2eggs * 1 tvanilla
e 1tsalt * 1 T cinnamon, for filling
* 2cflour * 3 T sugar, for filling
* 1t baking powder * 0.25 c chopped nuts, if desired, for filling
Instructions
1. Mix coffee cake ingredients together.
2. Pour half the batter into a greased bundt pan or a 9 x 13 dish.
3. Sprinkle half of filling over batter. Add remaining batter, sprinkle with rest of filling.
4. Then cut through the batter several times with a knife.
5. Bake at 350°F for 30 minutes for 9 x 13. Longer for bundt pan. Check for doneness with a toothpick.

Hints & Tips
* This recipe is very good and liked by many.
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Dessert

SuGar CREAM PIE
by Shar

Ingredients

* 0.75 stick butter
* 2 cmilk
* 0.5 csugar

Instructions

1.

2
3.
4
5

Heat mixture of butter; milk, and sugar.

. Mix together cornstarch, sugar, and salt.

Add dry mixture slowly to milk. Cook until thick.
. Pour into baked pie shell.

. Sprinkle with nutmeg and chill.
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Momma’s Meat Sauce
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Condiment

BaLsamic GLAZE
by Joe
Make any cheap balsamic vinegar taste like a $300 bottle

Ingredients
* 0.33 ¢ balsamic vinegar
* 1 tablespoon sugar
* 1 tablespoon port, any port wine

Instructions

1. Combine vinegar, sugar, and port in small saucepan.
2. Bring to simmer over medium-low heat and cook until reduced by half and syrupy, about 5 minutes.
3. Let cool completely before using. Store in airtight container.

Hints & Tips

* Original recipe from America’s Test Kitchen
* Video reference: https://youtu.be/ME128 qKFBs?t=373
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https://archive.is/77Tuq

Condiment

GRANDMA Lou’s HOMEMADE MAYONNAISE

by Lou

Ingredients
* 2eggs * 0.33 c sugar
* 1T flour * 0.5 c water

* 0.25 c cider vinegar

Instructions

1. Beat together: 2 eggs, 1 T (heaping) of flour
2. In 1 c glass measuring cup, put in: ¥ c cider vinegar, Fill to Y2 with sugar, Fill to full with water and

mix
3. Add to egg mixture and cook on low on stove till thick.

Hints & Tips
* This is what I use for my potato salad—add some Hellman’s mayo if you need more.
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Condiment

GRANDMA Lou’s HOMEMADE MUSTARD
by Lou

Ingredients

* 4 o0z can dry mustard e 1 csugar

* 1 c cider vinegar * 1.5 c mayonnaise
* 2eggs

Instructions

1.

Mix and let stand overnight

2. Next day, beat in: 2 eggs, 1 c sugar, 0.25 t salt & pepper
3.
4
5

Cook until thickened.

. Let cool, then add 1.5 ¢ mayonnaise. Beat well.
. Store in refrigerator.
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Condiment

GREEK DRESSING

by Karen
Ingredients
* (.33 c red wine vinegar * 0.5 t oregano
* 2 T lemon juice * 0.25tsalt
* 1 t dijon mustard * 0.25 t pepper
* 2 garlic cloves, minced * 0.5 colive oil
Instructions

1. Mix ingredients well.

Hints & Tips
* WARNING low shelf life due to raw garlic - Botulism risk - see CDC
* ’'Refrigerate homemade oils made with garlic or herbs. Throw the oils away after 4 days.’
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https://www.cdc.gov/botulism/prevention/index.html

Condiment

1z71E’s SALAD DRESSING (OIL VINAIGRETTE)
by Izzie

Ingredients

* 1T basil

* 1 T garlic powder
* 1 T oregano

* 0.5t parsley

Instructions

1.

Add all seasonings to bottle using funnel.

2. Add red wine vinegar.
3. Shake well and let sit.
4.

5. Shake well before using.

Add olive oil.
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* 0.5 t pepper
* 0.5 c red wine vinegar
* 1.5 c olive oil, extra virgin



Condiment

PEANUT BUTTER
by Joe

Ingredients
* 16-o0z jar peanuts, unsalted

Instructions
1. Put peanuts in food processor. Process until your desired chunky/creaminess (about 2-3 minutes for
creamy peanut butter)

Hints & Tips
* This avoids seed oils, sugar, salt, and other preservatives seen in US supermarket peanut butters.
* Use whatever peanuts you want! e.g. salted, honey-roasted - I mostly use unsalted.

Add 1-2 T honey or maple syrup if you like it sweet.

* Fits nicely in a pint mason jar.

* Store in fridge for ~1 month or in pantry for ~2 weeks

106



Condiment

MoMMA’s FRESH SAUCE

by Izzie
Ingredients
* large can diced tomatoes * salt & pepper
* 6 large heads fresh garlic * parmesan or Romano cheese, freshly grated

* 8-10 large leaves fresh basil

Instructions
1. Puree tomatoes, garlic, and basi (use blender, Cuisinart, or chopper).
2. Place in medium saucepan and season with salt & pepper.
3. Cook on medium heat for about 45 minutes. Turn to low if boiling.

Hints & Tips
* Best served over rotini pasta. Have as main dish or side dish.
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Condiment

MoMMmA’s (I1zz1E’S) MEAT SAUCE

by Izzie

The one and only.

Ingredients
* big stainless steel pot * 2-3 T oregano
* olive oil * 2-3 cheap pork steaks or 4 pork neck bones
* 6 large fresh whole garlic, peeled * 1 long stick pepperoni, peeled and skin removed
* 4-5 large cans of tomato sauce (Sam’s Club and cut into 5-6 pieces
large) * 6 lbs ground beef
* 4-5 cans tomato paste * 4 links spicy Italian sausage
Instructions
1. In sauce pot, on medium heat, add olive oil to cover bottom.
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11.

12.
13.

14.

Brown pork, sausage, and pepperoni. Add olive oil if needed.

Remove from pot and place on plate.

Add garlic and simmer slightly (don’t burn as it will change the flavor).

When sizzling, add ground beef and cook until brown.

Add tomato paste and stir until blended.

Add tomato sauce and stir well.

Add all other meats and oregano. Stir well. Allow to heat until bubbling and reduce heat to low-medium.
Stir frequently and lower heat so as not to burn. You want slight bubbling but you don’t want burning
at the bottom of the pan (stirring frequently at this point is important).

Cook this way for a couple hours, stirring frequently.

Reduce heat to low and cover. Check frequently and stir for several hours - total cooking time should be
at least 4-5 hours.

May leave overnight after turning burner off.

Reheat next day, then remove sausage, pepperoni, and pork. If not using the sausage and pepperoni for
the meal, you can freeze for later use. The pork should be cleaned, then shredded into the sauce.

Use slotted spoon to remove any pork bones - be diligent on this!

Hints & Tips
* This will make about 10-12 quarts of sauce that you can use for the meal, and freeze or can the remain-

der.
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Condiment

STRAWBERRY JAM
by Shar

Ingredients
* 4 csugar
* 1 pkg Sure Jell
* 1 gt ripe strawberries
* 0.75 c water

Instructions
1. Crush berries—add sugar and stir well.
2. Mix Sure Jell and water in small sauce pan.
3. Boil 1 minute stirring constantly. Stir this into strawberries. Continue stirring 3 minutes.
4. Ladle into clean jars. Cover tightly.
5. Leave at room temperature for 24 hours, then place in freezer.

Hints & Tips
* Especially liked by Ben, Joe and Jonathan.
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Cuban Espresso



DRINK




Drink

CuBAN ESPRESSO
by Joe

A sweetened espresso shot (traditionally with brown sugar whipped with the first/strongest drops of espresso)

Ingredients
* coffee grounds, Cafe Bustelo is good
* water
* 3 spoonfuls brown sugar
Instructions
1. Use stovetop espresso maker to make coffee.

2. Add 2 spoonfuls of beginning stage of coffee to sugar. Put coffee back on stove until finished.
3. Stir sugar mixture thoroughly until creamed.

4. When coffee finished, pour rest of coffee into mixture.

5. To serve, shake while pouring into cup (to get both liquid and foam).

Hints & Tips
* More info: https://en.wikipedia.org/wiki/Cuban_espresso
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Drink

MomMmA’s EGGNOG

by Izzie

Ingredients

* 4 egg yolks, beaten
* 4 egg whites

* 1 T sugar

* 0.33 csugar

Instructions
Beat yolks and gradually add 1/3 c of sugar till dissolved.

1.

6.

Whisk 4 egg whites with 1 T sugar to peak.

Hints & Tips
* [ doubled this recipe and served 10.
e Can also do a non-alcoholic version.
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2. Add milk, heavy cream, bourbon, nutmeg (to taste).
3. Set aside.

4.

5. Whisk into egg yolk mixture.

Pour into glasses and sprinkle with nutmeg.

1 pint whole milk
1 ¢ heavy crean

3 oz bourbon
nutmeg



Drink

SANGRIA

by Izzie

Aunt Izzie loves the Sangria mix from Columbia Restaurant in Ybor City, Tampa, Florida. You can purchase
mix packets from them online, or learn from them how to make it yourself!

Ingredients
* 1 packet sangria mix * ice
* 1.5 c cold water * orange, sliced
* 750ml bottle red wine e lime, sliced
* brandy, optional * cherries
Instructions

1. Buy a single or 12-pack from Columbia Restaurant.
2. Learn from them about how to mix it: How to Make Sangria at Home - YouTube
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https://shop.columbiarestaurant.com/products/columbia-sangria-mix
https://shop.columbiarestaurant.com/products/columbia-sangria-mix
https://shop.columbiarestaurant.com/products/12-pack-case-of-columbia-sangria-mix
https://www.youtube.com/watch?v=2sqT2AuGAkU
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Seasoning

BEER BATTER

by Karen
Ingredients
* 1 cflour * 0.25 T garlic powder
* 0.5 Tsalt * 0.25 T paprika
* 0.5 T pepper * 0.5t0 0.75 c cold beer
Instructions

1. Mix then chill.

Hints & Tips
e Author: Louis Latka

117



Seasoning

FiNE HERBS MIXTURE
by Clara
Great on any cut of steak, fish, and chicken.

Ingredients
* 1 bunch fresh Italian parsley, chopped very very fine - this is 50% of the mixture (the rest you need to figure
out...)
* 20% fresh thyme, finely chopped
* 20% fresh rosemary, finely chopped
* 10% fresh garlic, finely chopped
Instructions
1. Put ingredients into bowl and mix.
2. Add olive oil to cover and mix.

Hints & Tips
* Unused herbs: wrap tight and put into fridge - will last up to 2 weeks. When ready to use again, let sit
to room temperature.
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Chex Mix
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Snack

CHEX MIx
by Shar

This mix is “devoured” by the entire family and many others, as well.

Ingredients

e 1 box rice chex e 1 Ib mixed nuts
e 1 box corn chex e 1 1b cashews

* 1 box wheat chex o pretzels

* 1 bag bagel chips, broken up

Instructions

1.
2.

R
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Divide the above into two large containers. I use foil pans 13 x 20 and bake one at a time.

For EACH PAN: 13 T Margarine, 7 T Worcestershire Sauce, 6 t seasoned salt, 4 t garlic powder, 4 t onion
powder; 5-6 shakes of Tabasco Sauce (optional)

Melt margarine, add Worcestershire Sauce and stir well.

Combine next 3 items, and add to liquid. Stir very well to get distributed. Then add Tabasco Sauce, if
using. Again stir very well.

Pour over one pan of mix and stir until all is covered.

Bake at 250°F for one hour, stirring every 15 minutes.

Cool on newspapers that have been covered with paper towels and leave until cool.

Then do the same for the other pan of mix. Eat it or bag and keep it. It freezes well, also.
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Snack

CHOCOLATE CHIP MINI MUFFINS (COPYCAT LITTLE BITES)
by Joe
Less sugar and twice as much protein compared to store-bought.

Ingredients
* 1 c all-purpose flour * 0.33 ¢ maple syrup, or sugar
* 1t baking powder * 0.25 c unsalted butter, melted and slightly cooled
* 0.5t baking soda * 2 eggs, lightly beaten
* 0.25 tsalt * 2t pure vanilla extract
* 1 ¢ whole milk plain Greek yogurt * 0.75 c mini chocolate chips
Instructions

1. Preheat the oven to 375°F. Grease a 24-cup mini muffin pan with nonstick spray.

In a medium bowl, stir together the flour, baking powder; baking soda, and salt.

In another bowl, stir together the yogurt, maple syrup, eggs, butter, and vanilla.

Gently stir the yogurt mixture into the flour mixture.

Stir in the chocolate chips.

Divide batter among the prepared muffin tin, filling about to the edge. (You’ll use about 1 % tablespoon

in each mini muffin cup.)

7. Bake for 10-12 minutes, or until the edges are lightly golden brown and a cake tester inserted into the
center comes out cleanly. Do not over bake.

8. Remove from oven, and let cool in the pan for 2 minutes. Run a paring knife around the edges to loosen,
if needed, then carefully transfer muffins to a wire rack to cool fully.

Hints & Tips
* Once cooled, store in an airtight container for up to 3 days at room temperature. Store in the fridge in
an airtight container for up to 5 days. Warm slightly to serve from the fridge as they will firm up when
cold.
* You can also freeze the muffins in a freezer bag with as much air removed as possible for up to 3 months.
Thaw at room temperature or in 15 second increments in the microwave.
* Source: yummytoddlerfood.com

kAN
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https://www.yummytoddlerfood.com/chocolate-chip-mini-muffins-copycat-little-bites/#wprm-recipe-container-22854

Snack

SUGARED NuTs
by Clara

Ingredients
* 1 1b. nuts, walnuts or pecans
* 1 egg white (heat w/ 1 tsp. water)
e 1 csugar
* 1 tcinnamon

Instructions
1. Mix 1 cup sugar with 1 t cinnamon
2. Coat nuts with egg whites - toss with sugar mix.
3. Bake @ 225°F for 1 hour, stirring every 15 min.
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How to be Happy
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Fun

BRriAN’s COFFEE RECIPE
by Brian

Instructions
1. Drive to Starbucks anywhere in the U.S. or abroad.
2. Order coffee (optional: go frequently and this step can be eliminated since the Barista will know what
you want).
3. Return home, relax, and drink coffee.
4. Every 30 minutes, repeat steps 1-4.
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GINGERBREAD ORNAMENTS
by Karen

Ingredients
* 1 c cinnamon
* 1 c apple sauce
* 2 T white glue
Instructions
1. Mix ingredients and stir.

2. Roll out and use any cookie cutter to cut shapes.

3. Letdry.
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How To BE HarPPY
by Clara

Ingredients

* Keep your heart free from hate, your mind from
worry.

* Live simply, expect little, give much, sing often,
pray always.

* Fill your life with love, scatter sunshine, forget
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self, think of others.

* Do as you would be done by.

* These are the tried links in contentment’s golden
chain.



Fun

PravyDoH
by Karen

Ingredients
* 1cflour * 1Toail
* 0.5csalt * 1 cwater

* 2t cream of tartar * food coloring, any color

Instructions
1. Mix all ingredients in medium saucepan.

2. Cook over medium heat 2-3 minutes until mixture pulls away from size of pan.

3. Remove playdoh from pan and knead for a few minutes.
4. Store in an air tight container.
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