
No Knead Crusty Artisan Bread 
Submitted By: Erin Amento 

Ingredients: 
3 Cups All Purpose Flour 
2 teaspoons Kosher salt 
½ tsp dry yeast (active dry or highly active dry work best) 
1 ½ cups Lukewarm water 

Directions: 
• In a large bowl, stir together the flour, salt and yeast. Stir in 

water using a wooden spoon until the mixture forms a shaggy 
but cohesive dough. Do not over-work the dough. The less 
you "work" it, the more soft, fluffy air pockets will form. 

• Cover bowl tightly with plastic wrap. Let dough sit at room 
temperature for 8-24 hours*. Dough will bubble up and rise. 

• After dough is ready, preheat oven to 450 degrees F. Place 
your Dutch oven, uncovered, into the preheated oven for 30 
minutes. 

• While your Dutch oven preheats, turn dough onto a well-
floured surface. With floured hands, form the dough into a 
ball. Cover dough loosely with plastic wrap and let rest. 

• After the 30 minutes are up, carefully remove Dutch oven. 
With floured hands, place the bread dough into it. (You can 
put a piece of parchment under the dough if your Dutch oven 
isn’t enamel coated.) 

• Replace cover and bake for 30 minutes covered. Carefully 
remove cover and bake for 7-15 minutes* more, uncovered. 

• Carefully remove bread to a cutting board and slice with a 
bread knife. Uncovered baking time depends on your oven. 
In my oven, the bread only needs 7 minutes uncovered until 
crusty and golden brown, but this can vary. Just keep an eye 
on it! 

Preheating your Dutch oven to 450 degrees F will not damage it, or the knob on 
top.  I’ve let this dough rise anywhere between 8-24 hours and it has baked up 
beautifully. Just make sure it has risen and appears to “bubble” to the surface.  
There’s no need to grease the Dutch oven/baking dish/pot. My bread has never 
stuck to the pot. If you are concerned though, put a piece of parchment paper 
under your dough before placing into your pot.  I do not recommend using whole 
wheat flour or white whole wheat flour in this recipe. The resulting bread will be 
very dense, and not as fluffy and delicious.  I used a 5.5 quart enameled cast 
iron Le Creuset pot, but you can use any large oven-safe dish and cover. All of 
these also work: a baking dish covered with aluminum foil, crockpot insert, 
stainless steel pot with a lid, pizza stone with an oven-safe bowl to cover the 
bread, and old cast iron Dutch oven.  Add any mix-ins you like - herbs, spices, 
dried fruit, chopped nuts and cheese all work well. I recommend adding them into 
the initial flour-yeast mixture to avoid over-working the mix-ins into the dough. The 
less you "work" it, the more you're encouraging soft, fluffy air pockets to form! 

 



Italian Sausage Soup 
Submitted By: Erin Amento 

Ingredients: 
500 grams Italian Sausage 
1 Cup Orzo Pasta 
1 tablespoon Olive oil 
½  Onion 
1 tablespoon Garlic  
28 ounces Tomato  
2 teaspoons Dried basil 
1 teaspoon Red chili flakes 
4 cups Chicken broth 
2 cups Spinach (tightly packed) 
¼ cup Half and half 
1 cup Parmesan cheese 

Directions: 

1. Heat Oil in a heavy bottom pan. Once Warm add chopped 
onion and garlic. Sauté until the onion has softened and raw garlic 
smell is gone.  
2. Roughly break sausages to small chunks.  Add to the pot. 
Sauté for 5-6 minutes until they are browned and aromatic.  
3. Deglaze the pot by adding stocks. Scarp the bottom of the pan 
to remove any brown bits.  Stir in the tomatoes.  
4. When the stock comes to a boil stir in Orzo Pasta, oregano, 
basil, Red chili flakes, salt and pepper.  
5. Cover and let it cook for 10-12 minutes in the medium-low heat 
until Orzo is almost cooked.  
6. Stir in Spinach to the pot and let it cook for 2 minutes. Switch 
off the flame. 
7. Stir in half and half, grated parmesan cheese. 

 

 



Recipe for leftover meat 
Submitted By: Rosalie Kaiser 

Here’s an easy recipe I made the other night with a leftover cooked pork chop that was not 
enough for 2, so needed to expand it.  Also works with any leftover pieces of pork roast or 
tenderloin or even beef!  I keep all leftover meat and freeze it regardless of how small!   

Ingredients: 
1 Medium onion, chopped 
½  Bell pepper, chopped** 
2 tablespoons Soy Sauce 
2 teaspoons Brown sugar (white sugar will work too) 
3-4 cups Frozen peas, green beans or corn 
Optional Toasted Sesame seeds 
Leftover Meat cut into bite sized pieces 
Some Broth 
 
Directions: 
 
Combine soy sauce and sugar in a small bowl. 
 
Heat oil in large skillet, add onions and cook till translucent, add garlic 
cook 1 min, add pork heat thru add soy sauce mixture and veggies 
and some broth (veggie or chicken broth) to keep moist and make a 
sauce.  Serve over rice or noodles and sprinkle with toasted seeds.  If 
you use canned tomatoes, omit  the broth! 
Bon Appétit! 
 
**If you don’t have a pepper, you can use whatever you have – 
celery, carrots, shredded cabbage, zucchini, etc. 

 



Blueberry Buckle 
Submitted By: Sue Gerace 

 

Ingredients: 
2 cups Flour 
¾ cup Sugar 
2 ½ teaspoon Baking powder 
¾ teaspoon  Salt 
¼ cup Shortening 
¾ cup  Milk 
1 Egg 
2 cups Blueberries, well drained 

Directions: 
Heat oven to 375 degrees.  Grease round 9” pan.  Blend all 
ingredients, except the blueberries.  Beat vigorously for ½ minute.  
Carefully stir in blueberries. 
 
Topping: Mix ½ C sugar, 1/3 C flour, ½ tsp cinnamon and ¼ C soft 
butter.  Sprinkle over butter in pan.  Bake 40 – 50 minutes or until a 
toothpick inserted in center comes out clean. 
 
 
 
 

 



Oven fried chicken breast w/honey mustard sauce 
Submitted By: Rosalie Kaiser 

Ingredients: 
2-4 Chicken breasts, not cutlets 
1  Egg 
1/8 cup Milk 
½ cup Flour (you can add parsley to it if you’d like) 
1/8 cup Mayonnaise  
1 tablespoon Honey 
1 tablespoon Dijon mustard 
½ to ¾ cup Panko breadcrumbs (amount depends on how much 

chicken you have) 
½ teaspoon Paprika 
  
 
Directions: 
 

• Beat Egg and milk together in a bowl 
• Combine breadcrumbs, paprika and oil in a dish (or wax paper) 
• Place flour in a dish (or wax paper) 
• Salt and pepper chicken to taste and then dredge in flour 
• Dip into the egg mixture 
• Roll into breadcrumb mixture 
• Place on a baking sheet lined with foil and bake 20-25 minutes until 

gold brown. 
• Serve with honey/mayo/mustard sauce 

 
 
 
I use my toaster oven to bake them 

 



Cream Puff/Éclair  
Submitted By: Matthew Planeta 

Ingredients: 
1 stick Butter or margarine (we use butter) 
1 cup Water 
1 cup Flour 
4 Eggs  
2  Small packages of instant vanilla pudding 
8oz Cream cheese 
3 cups  Milk 
  
 
Directions: 
 
Preheat oven to 450° 
 
Bring water and butter to a boil.  Add the flour while still hot. Stir until 
it forms a ball.  Add 4 eggs, one at a time and stir until firm and well 
blended (batter should not be runny looking).  Spread evenly in a 
greased 13 X 9 pan ( I use a glass one).  Bake at 450 degrees for 15 
minutes. Reduce heat to 350 degrees and bake 20 minutes 
longer.  Remove and let cool completely.  Then take the 2 pkgs. of 
pudding, the softened cream cheese and milk and blend until smooth 
and thick.  (You may still see little lumps of cream cheese and that's 
okay.)  Spread over the cooled pastry and then refrigerate.  ( I usually 
make early in the morning or the night before, of the day I am 
serving).   
 
When ready to serve, cut into serving pieces and top with whip cream 
and drizzle with chocolate syrup or thinned down hot fudge sauce.   
 
We have played around with other options as well. 

• Fresh fruit on top when serving 
• Different flavored puddings 

 

 



Southern Italian Pizzelles 
Submitted By: Mary Ann Croce 

This recipe needs a pizzelle maker, similar to a waffle iron.  

We just use vanilla, no anise seed 

Ingredients: 
6 Large Eggs 
2 cups Sugar  
2 sticks Butter 
2 teaspoons Vanilla extract 
7 cups All-purpose flour 
1 teaspoon Anise seed (optional) 
4 tablespoons Baking powder 
  

Directions: 
Beat eggs and sugar, add cooled melted butter, vanilla and anise 
seed.  Sift flour and baking powder and add to egg mixture.  Batter 
will have a dough like consistency.  Bake them in your iron. 
 
 
 

 



Pineapple / Strawberry Salsa 
Submitted by:  Kristine Landry 

Ingredients: 
1 Pineapple – cored 

1 lb Strawberries 
2 Tomatoes 
½ Red Onion 
1 Jalapeño (start with half, add more if you like it hotter) 

1/3 cup Cilantro 
1 Lime – Juiced 

½ tsp Salt 

Directions: 
Dice everything up teeny tiny!  Mix all ingredients well. Allow to sit at room 
temperature for 30 before serving to get the flavors to mix.  (I have done this 
with canned, crushed pineapple.  It works, just drain it really well or your 
salsa will be soupy) 

 


