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BREAKFAST ITEMS: 
Deliciously Cheesy Asparagus Frittata (Lori Zahn-Moore) 

Frittata is an egg based Italian dish similar to an omelet, enriched with 
a variety of ingredients such as meats, cheeses and assorted veggies. 
Have fun and be creative! 

• 1 diced onion 
• 1 bunch asparagus cut into 1 inch pieces 
• Red pepper diced 
• 8 eggs beaten 
• Diced ham or bacon (optional) 
• 1/4 cup milk 
• Garlic clove or powder 
• Salt/pepper (or any seasoning you love) 
2 c shredded sharp cheddar (or any other cheeses you love) I use a 
blend of sharp Cheddar, Manchego and Pecoreno 

INSTRUCTIONS 
1. Preheat oven to 400 degrees. 
2. Heat medium to large cast iron pan on stove and sauté onion, asparagus and red pepper in olive oil. 
3. Add any meat you prefer and sauté along with veggies. (Meat not necessary)You can substitute any other 
veggies you love ... spinach, potato, broccoli etc. 
4. Turn off stove top. 
5. Blend milk and seasonings into eggs. 
6. Sprinkle 1/2 c shredded cheese over veggies 
7. Pour eggs gently over the sautéed veggies and place in preheated oven for 10-15 minutes until set. 
8. Remove from oven and sprinkle remaining 1 1/2 c cheese and put back in oven for 3-4 minuted or until 
melted.Diced tomatoes are delish tossed on top of the melted cheese just before serving. Enjoy! 

Lake Cities family, 

Even in this crazy time in the midst of a worldwide pandemic (COVID-19), we can share our favorite meals—
meals that have brought our individual families comfort and stability over the years while meeting  our deep 
physical, spiritual, and emotional needs gathering around the table. Please enjoy the many recipes that have been 
shared here during your Easter celebration or throughout the year and take time to pray for those in our body 
and outside of it during this challenging time. You are loved. Many thanks to those who contributed.



Best Coffeecake Ever (Judy Master, submitter; Catalina Castravet, author) 

I know. When people say something is the “best,” I tend to think, Whatever. Anybody can say their fill-in-the-
blank is the best. But Oh. My. Goodness. This is delicious and worth the effort. 

Cake: 

• 2 1/2 cup  all purpose flour  
• 1 cup  white granulated sugar  
• 1 teaspoon  baking soda  
• 1/2 teaspoon  baking powder  
• 1/4 tsp  kosher salt  
• 1 cup  unsalted butter  (softened) 
• 3  eggs  (room temperature) 
• 2 teaspoons  vanilla extract  
• 1 cup  buttermilk 

Cinnamon Filling: 

• 6 tablespoons  unsalted butter  (softened) 
• 2 tablespoons  cinnamon  
• 1 cup  all purpose flour  
• 1 cup  packed brown sugar  

Cheesecake Layer: 

• 2  packages  (8oz each full fat cream cheese, softened) 
• 1/2 cup  white granulated sugar  
• 2  eggs  
• 1 teaspoon  vanilla extract  

Streusel Topping: 

• 1 cup  packed brown sugar  
• 1 tablespoon  ground cinnamon  
• 1/4 tsp  kosher salt  
• 1/2 cup  unsalted butter  (melted) 
• 2 cups  all purpose flour  

Glaze: 

• 1 cup  powdered sugar  
• 2 - 3 tablespoons  milk  
• 1 teaspoon  vanilla extract  



INSTRUCTIONS: 

Cake: 

1. Grease and dust with a bit of flour a 13x9 baking dish and set aside. Make sure you use a deep pan, 
otherwise the batter will overflow in the oven, this is very important. 

2. In a large mixing bowl whisk together all-purpose flour, sugar, baking powder, baking soda, and salt until 
combined. 

3. Using a hand mixer to a stand mixer, beat in softened butter into the flour mixture until all combined and 
crumbly. 

4. Add in eggs, vanilla, and buttermilk and beat until fully combined, the mixture should be fluffy. 

5. Pour the batter into the prepared baking dish and spread it evenly. 
Cinnamon Filling: 

1. In a small bowl, using a for mix together the softened butter, flour, sugar and cinnamon until soft crumbs 
form. 

2. Sprinkle the cinnamon evenly over the cake batter. Set aside. 
Cheesecake Layer: 

1. In a large mixing bowl, beat cream cheese, once creamy, beat it sugar. 

2. Once combined, beat in eggs and vanilla extract until light and fluffy, about 3-5 minutes. 
3. Scoop the cheesecake filling over the cinnamon filling and using a spatula spread it evenly. 

Streusel Topping: 

1. In a large bowl, mix sugar with cinnamon and salt. Add in the melted butter and combine using a fork. 

2. Once the butter is fully combined, add the flour and mix with a fork or using your hands until fully 
combined. 

3. Sprinkle streusel topping over the cheesecake layer until evenly distributed. 
Bake: 

1. Bake cake in a 350 degree oven for about 45-50 minutes, until fully cooked. 
2. Cool completely and after that refrigerate it for 3-4 hours for the cheesecake layer to fully settle before 

serving. 
Glaze: 

1. Add the powdered sugar to a medium bowl, add two tablespoons of milk and the vanilla extract. Mix until 
fully combined with no lumps. If the mixture is too thick add one more tablespoon of milk. I like the glaze 
on the thicker side, yet pourable, so it will look white and shiny, not transparent. 

2. Use a fork or spoon to drizzle the icing over the cake. Slice and serve! 



Farmer’s Casserole (Rhonda Foster) 
 

- 30 oz bag of shredded hash brown potatoes 

- 1 ½ cups shredded cheddar cheese 

- 6 beaten eggs 

- 1 pkg diced cooked ham 

- 1 can evaporated milk 

- ¼ tsp pepper 

- ¼ tsp salt 

1. Grease (or use cooking spray) a 9x12 

casserole dish.  

2. Arrange potatoes in the bottom. Sprinkle 

with ham and cheese.  

3. In a mixing bowl, combine eggs, milk, 

pepper, and salt.  

4. Pour this mixture over potato mixture in dish. 

(At this point, the dish can be covered and refrigerated overnight.)  

5. Bake uncovered at 350° for 40-45 minutes (or 55-60 minutes if made ahead and refrigerated.) Let stand 5 

minutes before serving. 



Lunch & Dinner Recipes: 
Copycat recipe for Honeybaked Ham (Ramon and Miranda Delgado, submitters) 

•  8 lb bone-in spiral sliced half ham 
•  2 Tbsp butter, melted 
•  3 Tbsp honey 
•  1 1/2 cups granulated sugar 
•  1/2 tsp seasoned salt 
•  1/2 tsp onion powder 
•  1/2 tsp ground cinnamon 
•  1/2 tsp ground nutmeg 
•  1/4 tsp ground ginger 
•  1/4 tsp ground cloves 
•  1/4 tsp paprika 
•  pinch of allspice 

INSTRUCTIONS: 

1.  Trim ham if needed, then place in slow cooker.  Combine melted butter and honey, then massage over ham, 
getting in between the slices a little.  Cover and cook on LOW 4-5 hours. 
 2. At the end of the cooking time, preheat broiler to HIGH, and line a roasting pan with heavy duty aluminum 
foil.   
 3. Combine sugar, seasoned salt, onion powder, ground cinnamon, ground nutmeg, ground ginger, ground 
cloves, paprika and allspice in a small bowl.  Pat half of the sugar mixture over the top of the ham. 
 4. Broil for several minutes, until bubbly and caramelized, then remove from oven. 
5.  To a small saucepan, add remaining sugar mixture.  Add 3 Tbsp of either water or ham juices from bottom of 
the slow cooker. A combination of water/ham juice and bourbon is a nice alternative!  Stir, and heat to a boil. 
 Boil for about a minute, then remove from heat. 
6.  Brush or pour glaze over the ham, then broil again for a minute or two (careful... don't let it burn!).  Remove 
from oven and let ham rest for 5-10 minutes.  
 Serve warm or cold and enjoy! 

To Cook in Oven: 
•  Preheat oven to 275 F degrees.  Adjust oven rack to the lower third position.  Line a roasting pan or large 

dutch oven with a long strip of foil (heavy duty works best).   

•  Position ham flat side down in center of pan. 

•  Brush with honey/butter mixture, if possible, getting some in between the slices. 

•  Bring sides of the foil up over the ham and cover loosely.  If needed, add a sheet of foil over the top.   

•  Bake approximately 12-15 minutes per pound.  An 8 lb ham will take approximately 1 hour 30-40 minutes. 

•  Continue with steps 2-7 as directed. 



(Almost) World-Famous Barbecue Sauce (Scott Songer) 

• 1 pound of butter melted 
• 1 gallon of ketchup 
• 1 quart tomato juice (or sauce) 
• 1 cup white vinegar 
• 12 oz. Worcestershire sauce 
• 5 teaspoons salt 
• 1 tablespoon pepper 
• 7 tablespoons fajita seasoning (2-3 packages) 
• 1/3 cup brown sugar 
• 2 tablespoons garlic powder 
• 2 tablespoons prepared mustard 
• 2 tablespoons lemon pepper 
• Dried onions 

INSTRUCTIONS 
1. Mix up all the ingredients. 
2. Simmer on low for one hour. 
3. Refrigerate overnight. 

(makes about 2 gallons) 

Green Bean Salad (Elaine Camp) 

1 cup sugar 
3/4 cup white vinegar 
1 can of French cut green beans 
1 can of English peas 
1 cup of chopped onions 
1 cup of chopped celery 
1 small jar of pimientos 
1 cup chopped green pepper 

INSTRUCTIONS: 
1.  Combine the sugar and the vinegar in a saucepan and heat to the boiling point. 
2. Mix all the other ingredients together. Add the vinegar, sugar, and oil mixture that has been heated.  
3. Chill all. This will keep in the fridge indefinitely! 



Baked Ziti (Elaine Camp) 

• 1 pound of ground beef 
• 1 pound of sweet Italian ground pork sausage 
• 1 onion, chopped 
• 2 (26 1/2 oz) cans of spaghetti sauce 
• 16 oz. ziti pasta, cooked 
• 6 oz. package of sliced provolone cheese 
• 1 cup sour cream 
• 1 1/2 cup mozzarella cheese shredded 
• 1/2 c. Freshly grated Parmesan cheese 

INSTRUCTIONS: 
1. Brown the beef, sausage and onion together in a skillet over medium heat; drain. Stir in the sauce; reduce heat 
to low and simmer for 15 minutes. 
2. Layer in a lightly greased 13 x 9 pan as follows: half the pasta, provolone cheese, sour cream, half of the sauce 
mixture, the remaining pasta, mozzarella cheese and remaining sauce.  
3. Top with Parmesan cheese.  
4. Cover and bake at 350 degrees for 30 minutes, or until hot, bubbly and cheeses are melted. Serves 6-8.  

Pesto Chicken Penne Pasta (Fran Fletcher)
(Note: this recipe makes a lot!) 

• 1/2 cup seasoned bread crumbs  (Panko is good because it has Italian seasoning) 
• 1/2 cup grated Parmesan cheese 
• 1 tablespoon olive oil 
• 1 (16 ounce) box penne pasta 
• 6 cups cubed cooked chicken  (4 ckn breasts) 
• 4 cups shredded Italian cheese blend (can use 3 cups if you prefer) 
• 3 cups fresh baby spinach  (1 bag) 
• 1 (15 ounce) can crushed tomatoes  (or 10 oz size of petite diced tomatoes)1 (15 ounce) jar Classico Lite Alfredo 

sauce 
• 1 (15 ounce) jar pesto sauce   (Can use a small jar if you don’t  like pesto) 
• 1 1/2 cups milk 

INSTRUCTIONS: 

1. Preheat an oven to 350 degrees F (175 degrees C). Grease a 9x13-inch baking dish. Combine the bread crumbs, 
Parmesan cheese, and olive oil in a small bowl until evenly moistened; set aside. 
2. Fill a large pot with lightly salted water and bring to a rolling boil over high heat. Once the water is boiling, stir 
in the penne, and return to a boil. Cook the pasta uncovered, stirring occasionally, until the pasta has cooked 
through, but is still firm to the bite, about 11 minutes. Drain well in a colander set in the sink. 
3. Meanwhile, combine the chicken in a bowl with the Italian cheese blend, spinach, tomatoes, alfredo sauce, 
pesto sauce, and milk. Stir in the pasta once done, and scoop into the prepared baking dish. Top with the bread 
crumb mixture. 



4. Bake in the preheated oven until bubbly and golden brown on top, 40 to 45 minutes. 

Sausage and Artichoke Sauce Over Pasta (Judy Master—family all-time 
favorite) 

1 tablespoon of butter and 1 tablespoon of olive oil 
4-6 links of mild Italian sausage (or equivalent ground) 
1/2 onion, minced 
1 28 oz. can of pureed tomatoes 
1 jar of artichoke hearts in water or oil, drained 
16 oz. bowtie pasta or favorite pasta shape (or rice, alternatively) 
1 tsp. basil 
1 c. whipping cream (can use milk for a lower fat option) 
1/4 teaspoon nutmeg 
Dash of salt and pepper 
1/4 c. grated Parmesan cheese 

1. Cook the sausage and the onion in the oil and butter until the sausage is browned.  
2. Stir in the tomatoes, having blended them in the blender with drained artichokes and basil lightly.  
3. Add the cream and heat to a near boil, cooking and stirring until the sauce is thickened.  
4. Season with the nutmeg and salt and pepper and stir in the parmesan cheese.  
5. Serve over the pasta or rice. Beautiful and delicious.  

 

Chicken and Dumplings (Elaine Camp) 

Typist’s note: I have heard that this is worth all the time it takes… 

 1 whole Chicken or an equivalent amount (can be cut in pieces) 
Seasonings (like salt, garlic powder, thyme) 
1 can evaporated milk 
1 cup of chicken broth 

Dumplings: 

2  cups of flour 
3 tablespoons of oil  
1 teaspoon of salt 

1. Boil the chicken in water until falling apart. Remove from the pan. Let the chicken cool and debone and 
season. Set the chicken aside until the end.  

2. When the broth has cooled, add the can of evaporated milk, stir, and remove one cup of this broth to add to 
the dumplings.  

3. Now you bring the broth back to a boil while you mix up the dumpling batter—flour, oil, salt, and the 
reserved cup of broth/milk. 



4. Form into a ball. Flour the countertop and place the dough on it and sprinkle flour on it. Roll out to be very 
thin. Cut it into 2 x 2 inch squares or strips. Drop individually into the boiling broth, cooking on medium 
high.  

5. Stir occasionally until it begins to thicken. Then stir constantly. This takes about 1 1/2 hours. You may have 
to add water to thin it. When done, add the chicken back in, heat, and enjoy! 

  
  
Waldorf Spinach Salad  (Linda Mackie)  
Serves 6—this salad is unique and the salad dressing is fabulous! 
  
DRESSING 
• 1/4 cup honey 
• 3 Tbsp. olive oil 
• 2 Tbsp. Braggs Organic Apple Cider Vinegar 
• 1/2 tsp. ground mustard 
• 1/4 tsp. ground cinnamon 
• 1/8 tsp. salt 
• 1 clove garlic, finely chopped 
  
In a bowl, stir honey, oil, vinegar, mustard, cinnamon, 
salt, and garlic with wire whisk until well blended.  
  
SALAD  
• 1 bag (9 oz) spinach, torn (baby spinach is great) 
• 2 large apples or pears, thinly sliced (ripe pears are way better) 
• 4 oz. extra-sharp cheddar cheese, shaved (optional) 
• 1 cup thinly sliced celery 
• 1 cup walnuts 
• 1/2 cup golden raisins or dried cranberries (without sugar) 
  
Mix spinach, apples/pears, cheese (if using), celery, walnuts, and raisins/cranberries in a large bowl. 
Pour dressing over the salad, gently toss until salad is coated. Serve immediately. 
  
Eat it as the main dish or serve with your favorite soup. 



Maggiano’s Salad (copycat recipe)  (Linda Mackie)  
  
DRESSING 
• 1 tablespoon dijon mustard 
• 2 teaspoons sugar 
• 3/4 cup water 
• 2 teaspoons minced garlic 
• 1/3 cup red wine vinegar 
• 1 tablespoon salt 
• 2 cups vegetable oil 
• freshly ground black pepper to taste 
• pinch dried oregano 
  
Note: this makes a LOT, so we usually half the dressing 
recipe and only use 3-4 tablespoons for a salad. Save the rest in the fridge. The oil will congeal so 
when you want to use the dressing again, just take it out early enough to let it become a liquid again 
before mixing and pouring on salad. 

For salad: reduce the amounts depending on the size of the salad you need 
• 5 cups bite-sized romaine lettuce 
• 5 cups bite-sized iceberg lettuce 
• 1 small red onion, peeled and thinly sliced 
• 4 ounces crumbled blue cheese 
• 4 ounces thinly sliced prosciutto, cut into 2-inch squares (optional) 
• Avocado (optional) 
• Corn oil 

1.  In a large, deep skillet, heat 1/2 inch corn oil. Add prosciutto and cook until it turns dark brown 
and curls up on the ends. Drain on paper towels. Cool and crumble into small bits. 
2. For the dressing, in a medium mixing bowl, combine the mustard, sugar, water, garlic, vinegar and 
salt. Whisk until combined. Whisk in oil in a thin stream. Add pepper and oregano; whisk to 
combine. Adjust seasoning to taste, adding more sugar or garlic if necessary. 
3. Place the lettuce, onion, cheese and prosciutto in a large bowl and toss. Add enough dressing to 
lightly coat; toss and serve immediately. Refrigerate the extra dressing in an airtight container. 
  



DESSERTS: 
 

Cheesecake Squares (Elaine Camp) 

• 1 yellow cake mix 
• 1 egg 
• 1 stick of Crisco or butter 
• 2 eggs 
• 1 8oz. package of cream cheese 
• 1 box of confectioner’s sugar (powdered) 

INSTRUCTIONS 
1. Beat the first 3 ingredients until like a cookie dough. Spread in a 9 x 12 cake pan.  
2. Beat the eggs and the cream cheese until creamy.  
3. Add in the box of powdered sugar and beat 5 minutes.  
4. Pour this over the cake mix. 
5. Bake for 30-35 minutes at 350 degrees.  

Andrea’s Apple Pie (Elaine Camp) 

• 6 little granny smith apples 
• 1 stick of butter 
• 3 tablespoons of flour 
• 1 cup of sugar 
• 1 teaspoon cinnamon 
• 2 9-inch pie crusts 

INSTRUCTIONS: 
1. Peel and slice the apples (the thinner the better). 
2. Mix the sugar, flour, and cinnamon together in a 

small bowl. 
3. Put half the apple slices in the bottom crust. 

Sprinkle over with some of the cinnamon mixture. Dot with half the butter (sliced), then add the second half 
of the apples, the cinnamon mixture, and the butter. 

4. Top with the other pie crust and seal to the bottom crust.  
5. Bake at 350 degrees until golden brown, about 45 minutes.  



Peach Cobbler (Elaine Camp) 

• 1 cup of milk 
• 1 cup of flour 
• 1 cup sugar 
• 1 1/2 teaspoons baking powder 
• Dash of salt 
• 1 stick of butter 
• 1 large can of peaches 

INSTRUCTIONS: 
1. Melt the butter in the dish you are baking in. 
2. Mix the batter (all ingredients but the peaches) 
3. Pour the batter in the butter and the peaches in the batter. (that’s 

just fun to say!) 
4. Bake 25-30 minutes at 350 degrees.  

Banana Split Cake (Elaine Camp) 
 

•2 cups graham cracker crumbs 
•1 stick of melted butter 
•2 sticks of softened butter 
•1 8oz. Cream cheese (softened) 
•1 teaspoon vanilla 
•1 tablespoon granulated sugar 
•4 ripe bananas 
•1 large container of Cool Whip 
•1 cup pecans chopped 
•1 large can of crushed pineapple (drained) 
•Maraschino cherries 

INSTRUCTIONS: 

CRUST 
1. Mix the graham cracker crumbs, 1 tablespoon of sugar and 1 stick of melted butter. Pack firmly in the bottom 

of a 9 x 13 baking dish. Bake 5 minutes at 350 degrees and then allow to cool. 

FILLING 
1.  Mix the 2 sticks of butter, cream cheeses, vanilla and 2 cups of powdered sugar.  
2. Beat for 15 minutes. Pour over the cooled crust.  
3. Slice the bananas over the filling.  
4. Spread pineapple over the bananas.  
5. Cover with Cool Whip.  
6. Top with pecans and cherries.


