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Green Bean
Casserole

What You Need
2 cups cooked green beans

1 can cream of mushroom soup

1/4 cup milk

1 tsp soy sauce

salt & pepper to taste

French's fried onions

How To Cook

Mix all ingredients, except friend

onions, in large mixing bowl. 

Pour into a casserole dish.

Sprinkle top with French's fried

onions. Bake at 350 degrees for

30 minutes or until hot & bubbly!

Enjoy!

 Bake at 350 degrees for 30

minutes or until hot & bubbly!

Enjoy!

From the kitchen of Morgan Platt
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Sauce Suprême for
Turkey

What You Need
4oz Clarified Butter

4oz A/P Four

2.5qts Turkey Juice (From Your Roasted

Turkey) and supplement with Chicken Stock

1pt Heavy Cream at Room Temperature

2oz Unsalted Butter, cut into pieces

Salt, Lemon, White Pepper To Taste

How To Cook

Heat clarified butter & flour together

over high heat, stirring constantly until

becomes a blonde color.

Reduce to a simmer and slowly

add chicken stock to thicken.

Simmer for 1 hour, adding more

stock when necessary.

After 1 hour, slowly add heavy

cream while stirring constantly. 

Remove from heat, then slowly

stir in butter pieces.

Add White Pepper, Salt, &

Lemon Juice to taste.

It is a super-rich and luxurious

sauce! Enjoy!
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From the kitchen of Matt Wingo
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Shayne's Pumpkin
Gooey Butter Cake

What You Need
1 (18 1/4-ounce) package yellow cake mix

1 egg

8 tablespoons butter, melted

For filling:

1 (8-ounce) package cream cheese,

softened

1 (15-ounce) can pumpkin

3 eggs

1 teaspoon vanilla

8 tablespoons butter, melted

1 (16-ounce) box powdered sugar

1 teaspoon cinnamon

How To Cook

Preheat oven to 350 °F.

Combine the cake mix, egg, and butter

and mix well with an electric mixer. Pat

the mixture into the bottom of a lightly

greased 13 by 9-inch baking pan.

In a large bowl, beat the cream cheese
and pumpkin until smooth. Add the
eggs, vanilla, and butter, and beat
together

Next, add the powdered sugar,
cinnamon and mix well. Spread
pumpkin mixture over cake batter and
bake for 40 to 50 minutes. Make sure
not to overbake as the center should be
a little gooey.
Top with Whipped Cream!

From the kitchen of Shayne Hollifield
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Alton Brown's Hot
Spinach and
Artichoke Dip

What You Need
1 cup thawed, chopped frozen spinach

1 1/2 cups thawed, chopped frozen

artichoke hearts

6 ounces cream cheese

1/4 cup sour cream

1/4 cup mayonnaise

1/3 cup grated Parmesan

1/2 teaspoon red pepper flakes

1/4 teaspoon salt

1/4 teaspoon garlic powder

How To Cook

Boil spinach and artichokes in 1 cup of

water until tender and drain. Discard

liquid.

 Heat cream cheese in microwave for 1

minute or until hot and soft.

Stir in rest of ingredients and serve hot.

From the kitchen of Mary Noble Braden


