
Izzy’s Pasta Salad 
By Isabella Lewis, Warren County 

(recipe adapted from Aunt Pam (Granger) 

 

Mix together in large bowl the following ingredients: 

 
 

 8 ounces spiral pasta (cooked) 

 1/2 pint cherry tomatoes, halved 

 1 cucumber, cut into small pieces 

 1 broccoli crown cut into small pieces 

 1/2 can black olives, drained and cut in half (optional) 

 1/2 block (4oz) cheddar cheese, cubed 

 1 small stick sliced pepperoni 

 1 (8 ounce) bottle of your favorite Italian salad dressing 

 

 

Place in serving dishes and enjoy! 
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Brown Butter Sage Sauce Gnocchi 
By Willow Hogan, Warren County 

Ingredients: 
 

 1 1/2 pounds russet potatoes, scrubbed  

 1 cup (or more) all purpose flour 

 1/2 large egg, beaten to blend 

 1 teaspoon coarse kosher salt 

 1 tablespoon olive oil 

 3/4 cups butter 

 sage 

 

Directions: 

Scrub, peel, and boil potatoes until tender.  Drain and mash potatoes.  

Place mashed potatoes in a bowl, let cool.  Make a well in the potatoes 

and add salt, oil, cheese, 1/2 egg and 1/2 cup of flour.  Mix well.   

Add remaining flour, mix.  Roll dough into snakes and cut into gnocchi.  

Boil and fry gnocchi, dry oil off. 

 

Melt butter in pan to brown color.  Turn off the heat.  Chop up sage and 

add to butter in pan.   

 

Place gnocchi in serving bowls and add sauce and garnish. 
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Venison Steak with Garlic & Herb Butter 
By Galen Hogan, Warren County 

 

Ingredients: 
 

 Venison (or regular) Tenderloin  

 Garlic 

 Thyme 

 Rosemary 

 Parsley 

 Butter 

 

Directions: 

Tenderloin: Cook in a pan on stove top over medium to high heat. 

 

Sauce:   Mince garlic and add rosemary, thyme, and parsley. 

   Infuse with melted butter and put over steak.   
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Red, White, & Blue Parfait 
By Ruthie Brior Warren County 

 

Ingredients: 
 

 Fresh Strawberries 

 Fresh Blueberries 

 Fresh Raspberries 

 Heavy Cream 

 1 Tbsp. Sugar 

 

 

Directions: 

Clean and rinse berries.  Whip heavy cream with sugar with.   

When done, layer berries in clear glass with whipped cream.   

Top with whipped cream and a few berries. 
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