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Breakfast



Do-Ahead Egg Bake

Ingredients:

•	 8 eggs
•	 3 cups milk
•	 8 cups French Bread cubes (3/4 inch)
•	 1 package (10 oz.) frozen chopped spinach,                     

thawed, squeezed dry
•	 12 slices Oscar Mayer Bacon, cooked, crumbled
•	 1 package (8 oz.) Kraft Shredded Sharp Cheddar Cheese, 

divided

Directions:

WHISK eggs and milk in large bowl until well blended. Stir in 
bread. Add spinach, bacon and 1 ½ cups cheese; mix lightly.

POUR into 9 x 13-inch baking dish sprayed with cooking spray:    
top with remaining cheese. Cover; refrigerate overnight.

HEAT oven to 350°F. Bake, uncovered, 48 to 50 minutes or until 
top is puffed and golden brown. 

2



Egg Bake
Recipe provided by: Julie Osladil

Ingredients:

•	 8 eggs (can use 4 eggs with the yolk and then add                
6 egg whites, 10 eggs total this way)

•	 16 oz. shredded cheddar cheese (can use light)
•	 ½ loaf of white bread, cut into cubes
•	 Hot sauce, to taste
•	 ¼ cup green onion, chopped
•	 1 lb. ham, cubed (can use lean ham)
•	 Pinch of salt
•	 2 cups milk

Directions:

Preheat oven to 350°F. Lightly grease a 9 x 13-inch baking pan. 

Sprinkle ½ of the bread cubes in the bottom of the pan, add ½ of 
the ham over it, and then ½ of the cheese over that and repeat 
this. 

Beat together the eggs, milk, hot sauce, salt, and green onion and 
pour this mixture over the mixture already in the pan.

Bake for about 55 minutes or until the eggs are set. 

And there it is…SUPER EASY!!!
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Hash Brown Breakfast Bake
Recipe provided by: John & Carol Ricker

Ingredients:

•	 5 cups frozen shredded hash browns, thawed
•	 3 cups cooked ham, chopped
•	 1 green bell pepper, chopped
•	 3 cups Mexican cheese blend, shredded
•	 5 eggs
•	 1 ¼ cups sour cream
•	 1 cup milk
•	 1 tsp dried oregano
•	 1 tsp salt
•	 ½ tsp chili powder
•	 ½ tsp onion powder
•	 ¾ cup Pico de Gallo

Directions:

Heat the oven to 350°F. Grease a 9 x 13-inch baking dish or spray 
with cooking spray. Mix the hash browns with the ham, bell 
pepper, and 2 cups cheese in a medium bowl. In another medium 
bowl, whisk together the eggs, 1 cup of sour cream, milk, oregano, 
salt, chili powder, and onion powder. Combine the hash brown 
mixture with the egg mixture. Pour the mixture into the baking 
dish. 

Bake for 35 minutes; remove the casserole from the oven and 
sprinkle with the remaining cheese. Return the casserole to the 
oven and bake for 15-20 minutes or until the hash browns are 
tender and knife inserted in the center comes out clean. Top each 
slice of casserole with servings of Pico de Gallo and a dollop of 
sour cream.
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Breakfast Pizza
Recipe provided by: Elizabeth Brandt

Ingredients:

•	 Pizza Crust 
•	 1 jar Cheese Whiz
•	 Sweet Onion, chopped
•	 Red Pepper, chopped
•	 Mushrooms, chopped
•	 Breakfast sausage or bacon, cooked
•	 6 eggs
•	 Milk
•	 Shredded cheddar cheese

Directions:

Bake the pizza crust on a pizza pan until golden brown according 
to package. Spread a layer of Cheese Whiz on crust. Fry the 
chopped sweet onions, red peppers & mushrooms. Crumble some 
breakfast sausage or bacon with the fried veggies. 

Scramble 6 eggs without adding too much milk. Let it all fry 
together so it stays together when you put on crust. Sprinkle 
shredded cheese over the top. Bake 10-12 minutes at 425°F.
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Fluffy Pancakes
Recipe provided by: Carol Ricker

Yields: 12 pancakes

Ingredients:

•	 1 egg beaten
•	 ¾ cup milk, plus 2 Tbsp
•	 2 Tbsp soft butter or cooking oil
•	 1 Tbsp Baking powder 
•	 2 Tbsp sugar
•	 1 cup flour
•	 ½ tsp vanilla

Directions:

Combine eggs and milk. Add shortening, add sifted dry ingredients 
and beat until combined. Bake on un-greased griddle. 

*Can also add chocolate chips!
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French Pancakes/Crepes 
“Little Pancakes”

Recipe provided by: Carol Ricker

Ingredients:

•	 1 cup sifted flour (optional to sift)
•	 3 eggs
•	 1 ½ cups milk
•	 ½ tsp salt
•	 1-2 Tbsp melted butter
•	 1 Tbsp sugar

Directions:

Mix all ingredients until smooth (use a whisk or blender). Heat 
a small fry pan, brush with butter and pour in enough batter to 
cover the bottom of the pan. Tip and roll the pan to spread the 
batter thin and evenly. Brown on one side. When top is set, turn 
pancake. It is done when browned on both sides. Use medium 
heat.
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The preparation of good food is 
merely another expression of art, 
one of the joys of civilized living.

 – Dione Lucas

“



Blueberry & Cream Cheese 
French Toast Casserole

Recipe provided by: Elizabeth Brandt

Ingredients:

•	 1 large loaf French Bread (8 cups; day old is best)
•	 8 eggs
•	 2 ½ cups half & half
•	 1/3 cup sugar
•	 2 tsp cinnamon
•	 2 tsp vanilla extract
•	 ½ tsp salt
•	 1 cup fresh blueberries (frozen works too)
•	 1 - 8 oz. cream cheese
•	 ¼ cup raw sugar for sprinkling on top (optional)

Blueberry Sauce:

•	 2 cups water
•	 1 cup sugar
•	 4 Tbsp corn starch
•	 2 cups blueberries 

Directions:

Butter or grease a 9 x 13-inch casserole dish. Cut French Bread into 
2-inch cubes and set aside. In a large bowl combine eggs, half & half, 
sugar, cinnamon, vanilla, and salt. Whisk until completely mixed. Put 
half of the bread cubes into 9 x 13-inch dish. Top with half of cream 
cheese cubes and half of the blueberries. Add remaining bread cubes 
and top with remaining cream cheese and blueberries. Pour egg 
mixture over bread cubes and press mixture down so completely 
soaked by eggs. 

Cover with plastic wrap and store in fridge for at least two hours or 
overnight (up to 48 hours). 

Preheat oven to 375°F. Remove plastic wrap, sprinkle with sugar. Bake 
for 1 hour. Cool 45 minutes to an hour. Warm up blueberry sauce or 
pie filling and serve over French toast.
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Can use 1 can of 
blueberry pie filling in 

place of sauce.



Almond Danish Swirls

Yields: 32 Swirls

Ingredients:

•	 6 oz. cream cheese, softened
•	 1 tsp almond extract
•	 ½ cup powdered sugar
•	 ½ cup slivered almond, chopped fine
•	 2 - 8 oz. cans refrigerated crescent dinner rolls
•	 1 egg white
•	 1 tsp water

Glaze:

•    ½ cup powdered sugar
•    4 tsp milk
•    ½ tsp almond extract

Directions:

In a small bowl beat the cream cheese, almonds extract and sugar 
until fluffy. Fold half of the chopped almonds into the cream cheese 
mixture. Separate one can of dough and assemble into 4 rectangles. 
Firmly press the seams to seal. Press or roll each piece of dough to 
form a 7 x 4-inch rectangle and spread each with about 2 tablespoons 
of cream cheese filling to within ¼-inch of the edges. Starting at the 
short end, roll each rectangle tightly into a cylinder. Repeat with the 
other can of dough and the remaining filling.

Cover and chill until firm for about 30 minutes.

Preheat oven to 350°F while rolls are chilling.

Cut each roll into 4 slices. Place ½-inch apart on greased baking 
sheets. In a small bowl combine egg white and 1 tsp water. Brush 
over swirls and sprinkle with remaining chopped almonds. Bake for 
18-20 minutes until lightly brown.

While the swirls are baking, combine the glaze ingredients in a small 
bowl. Cool the swirls for 3 minutes on a wire rack covered with wax 
paper. Drizzle the glaze over the warm swirls.
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Cherry Almond Scones
Recipe provided by: Betty Pearce

Yields: about 16

Ingredients:

•	 4 cups all-purpose flour, unbleached
•	 ½ cup  granulated sugar
•	 2 Tbsp baking powder
•	 2 tsp salt
•	 8 oz. unsalted butter, cold
•	 1 cup dried cherries
•	 ½ cup sliced almonds, lightly toasted
•	 2 eggs, lightly beaten
•	 ½ cup  milk, whole
•	 2/3 cup heavy cream
•	 ¼ cup heavy cream
•	 ¼ cup pearl sugar

Directions: 

Preheat oven to 425°F. Combine and sift together the flour, sugar, 
baking powder, and salt into a large bowl. Add butter and cut in with 
a pastry blender. In a separate bowl, combine the eggs, milk, and 
heavy cream. Blend the dried cherries and almonds throughout the 
dry ingredients. Make a well in the center of the dry mixture, add 
the liquid ingredients to the center. Gently blend the two together 
until all the flour is moistened. 

Flour a worktable generously. Pour the dough out onto the flour. 
Sprinkle the top of the dough with more flour. Pat the dough out to 
an even ¾ to 1-inch thickness. Cut into desired shape, place about 2 
inches apart on a baking pan set with parchment paper. Brush with 
heavy cream and top with pearl sugar. Bake to golden brown about 
8-10 minutes (but depends on the size they are cut).
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Cranberry-Oatmeal Bars
Ingredients:

      Crust

•	 4 ½ ounces all-purpose flour (about 1 cup)
•	 1 cup quick-cooking oats
•	 ½ cup packed brown sugar
•	 ¼ tsp salt
•	 ¼ tsp baking soda
•	 ¼ tsp ground cinnamon
•	 6 Tbsp butter, melted
•	 3 Tbsp orange juice
•	 Cooking spray

Filling

•	 1 1/3 cup dried cranberries (about 6 oz.)
•	 ¾ cup sour cream
•	 ½ cup granulated sugar
•	 2 Tbsp all-purpose flour
•	 1 tsp vanilla extract
•	 1/2 tsp grated orange rind
•	 1 large egg white, lightly beaten

Directions:

Preheat oven to 325°F.

To prepare crust, weigh or lightly spoon flour into a dry measuring 
cup, level with a knife. Combine flour and next 5 ingredients 
(through cinnamon) in a medium bowl, stir well with a whisk. 
Drizzle butter and juice over the flour mixture, stirring until 
moistened (mixture will be crumbly). Reserve ½ cup oat mixture. 
Press remaining oat mixture into the bottom of an 11 x 7-inch 
baking dish coated with baking spray.

To prepare filling, combine cranberries, sour cream, granulated 
sugar, and remaining ingredients in a medium bowl, stirring well. 
Spread cranberry mixture over prepared crust, sprinkle reserved 
oat mixture evenly over filling. Bake at 325°F for 40 minutes or until 
edges are golden. Cool completely in a pan on a wire rack.

Note: Substitute dried cherries for the dried cranberries and lemon 
rind for the orange rind in the filling. 
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Savory Breakfast Muffins
Ingredients:

•	 2 cups whole wheat flour 
•	 1 cup all-purpose flour
•	 1 Tbsp baking powder
•	 ½ tsp baking soda
•	 ½ tsp fresh ground black pepper
•	 ¼ tsp salt
•	 2 eggs
•	 1 1/3 cup buttermilk
•	 3 Tbsp extra-virgin olive oil
•	 2 Tbsp butter, melted
•	 1 cup thinly sliced scallions (about 1 bunch)
•	 ¾ cup diced Canadian bacon (3 oz.)
•	 ½ cup grated cheddar cheese
•	 ½ cup finely diced red bell pepper

Directions:

Preheat oven to 400°F. Coat 12 muffin cups with cooking spray.

Combine whole-wheat flour, all-purpose flour, baking powder, 
baking soda, pepper, and salt in a large bowl.

Whisk eggs, buttermilk, oil, and butter in a medium bowl. Fold in 
scallions, bacon, cheese, and bell pepper. Make a well in the center 
of the dry ingredients. Add the wet ingredients and mix with a 
rubber spatula until just moistened. Scoop the batter into the 
prepared pan (the cups will be very full).

Bake the muffins until the tops are golden brown, 20 to 22 minutes. 
Let cool in the pan for 5 minutes. Loosen the edges and turn the 
muffins out onto a wire rack to cool slightly before serving.
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Healthy Carrot Muffins

Ingredients:

•	 ¾ cup all-purpose flour
•	 ½ cup whole wheat flour
•	 2/3 cup dark brown sugar
•	 2 Tbsp wheat germ
•	 2 tsp ground cinnamon
•	 1 tsp baking powder
•	 ½ tsp baking soda
•	 Pinch fine salt
•	 2 large eggs
•	 1/3 cup vegetable oil
•	 1 Tbsp pure vanilla extract
•	 4 medium carrots, grated (about 2 cups)
•	 ½ cup canned crushed pineapple, drained
•	 12 cup muffin tin and paper liners

Directions:

Preheat the oven to 350°F. Line twelve muffin cups with paper 
muffin liners.

Whisk the flours with the brown sugar, wheat germ, cinnamon, 
baking powder, baking soda, and salt in a medium bowl. In another 
medium bowl lightly whisk the eggs, then whisk in the vegetable oil 
and vanilla extract.

Quickly and lightly fold the wet ingredients into the dry ingredients 
with a rubber spatula. Stir in the carrots and pineapple, just until 
evenly moist; the batter will be very thick. Divide the batter evenly 
among the muffin cups. Bake until golden and a toothpick inserted 
in the centers comes out clean, about 30 minutes. Turn muffins out 
of the tins and cool on a rack. Serve warm.
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Spicy Pumpkin Muffins
Recipe provided by: Ruth Wasmer

Yields: 2 dozen large muffins

Ingredients:

•	 3 ¾ cups flour
•	 2 tsp baking soda
•	 2 tsp cinnamon
•	 1 tsp salt
•	 1 tsp nutmeg
•	 ½ tsp ginger
•	 ½ tsp ground cloves
•	 2 sticks butter
•	 2 cups sugar
•	 4 eggs
•	 1 ½ cups canned or cooked, mashed pumpkin
•	 1 - 12 oz. package chocolate chips                                       

(can use dark chocolate chips)

Directions: 

Combine the flour, baking soda, cinnamon, salt, nutmeg, ginger, 
and ground cloves. Set aside. Cream the butter and sugar. Blend in 
the eggs. Stir in the dry ingredients (set aside) alternately (do not 
use beater or mixer) with the mashed pumpkin. Stir in the chocolate 
chips. Spray muffin pans with Pam; spoon batter into cups. Bake at 
350°F for 25 – 30 minutes.

Cool in muffin pan for 15 minutes or so; take out of pans and cool 
further on wire racks.

Keep in plastic container or bag but leave bag or lid partly open.  
They also freeze well. 
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Rise & Shine Smoothie
Ingredients:

•	 3 cups almond or coconut milk
•	 2 ripe bananas, peeled
•	 1 ½ seedless navel oranges, peeled and sectioned
•	 2 ½ cups frozen mango chunks
•	 Shredded coconut, for garnish (optional)

Directions:

Place all ingredients in a blender in the order listed above (excluding 
the shredded coconut). Blend on high until smooth and there are 
no more mango chunks. Pour into glasses, garnish with shredded 
coconut, if desired and enjoy. 
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The kitchen is the
 heart of the home.

“



Vegan Banana Raspberry 
Smoothie

Ingredients:

•	 2 medium bananas
•	 1 ½ cups fresh raspberries
•	 2/3 cup cashews
•	 6 medium Medjool dates
•	 2 cups water/ice

Directions: 

Put everything in a blender and blend until smooth. Pour into 
glasses and serve. 
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Laughter is brightest, 
where food is best.

- Irish Proverb
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Gluten Free, No-Bake Energy Bites

Yields: 20 energy bites

Ingredients:

•	 1 ½ cups gluten free Rice Krispies OR certified GF quick 
cooking oats

•	 2/3 cup peanut butter (any nut butter will do)
•	 1/3 cup honey 
•	 1 cup shredded coconut flakes
•	 ¼ tsp ground cinnamon
•	 ¾ - 1 cup mini chocolate chips

Directions:

Add the Rice Krispies (or oats) to a bowl, crush lightly with your 
hand or potato masher. Add the peanut butter, honey, coconut 
flakes and cinnamon and stir together. Add chocolate chips. Chill in 
the fridge for about an hour. Form into balls. 

Note: if you wish to make a NON-Gluten Free version, you can use 
regular quick cooking oats or regular Rice Krispies. 
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Anything is good if 
it’s made of chocolate.

 – Jo Brand
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Peanut Butter Cookie 
Overnight Oatmeal

Ingredients:

•	 1 cup unsweetened almond milk or low-fat milk
•	 ½ cup plain low-fat Greek yogurt or mashed bananas or 

applesauce
•	 ¼ cup peanut flour (PB2)
•	 ¼ tsp salt, to taste
•	 2 Tbsp honey
•	 1 cup old fashioned oats
•	 ¼ cup protein powder or additional oats

Directions:

In small bowl, mix all ingredients together. Divide between 2 small 
bowls, mugs, or mason jars. Cover and refrigerate overnight. Enjoy 
cold or warmed up in microwave for 30 - 60 seconds. Top with 
peanut butter, chocolate chips or fresh fruit if you choose. 

Note: Instead of peanut flour you can use 2 Tbsp peanut butter. 
Melt in microwave for 15 - 20 seconds so it is more liquid to mix in 
batter. This will increase the calories of the recipe. 
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Appetizer’s

Appetizers



Perfect Hard-Boiled Eggs

Eggs that are too fresh are difficult to peel, so always keep eggs in 
the refrigerator for a week or two before making boiled eggs. To 
tell how old an egg is, watch how it behaves in its shell in a pan of 
cold water:

•	 Stays on its side on the bottom: 3 to 6 days old. 
•	 Stays on bottom with wider end tilted up slightly:   

a bit more than 1 week old. 
•	 Stands on its narrow end: 2 to 3 weeks old. 
•	 Floats at the top: toss it out. 

For best results, take eggs out of the refrigerator and let them 
come to room temperature before cooking. Put eggs in a pan large 
enough to hold all the eggs in a single layer, with water to cover 
eggs by at least an inch. Bring water to a boil. As soon as it boils, 
turn off heat and cover with the lid. 

Set timer for 12 minutes. (10 minutes if you want a slightly moist 
center to your yolk). After 12 minutes, drain eggs, and add cold 
water with some ice cubes. Let eggs cool at least 10 minutes in cold 
water, then drain and store in refrigerator.
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3, 2, 1 Dip
Recipe provided By: Ron Scherwinski

Shockingly easy, crowd pleasing food spackle.  The uses for this 
creation are only limited by imagination! Here goes!

Ingredients:

•	 3 – 1 lb. package cream cheese 
•	 2 – cans Rotel diced tomatoes with green chilies
•	 1 – 1 lb. Jimmy Deans Sausage                                                

(feel free to substitute other types)

Directions:

Let cream cheese come to room temp in a large mixing bowl.  Cream 
with a mixer. Add 1 can of Rotel with juice.  Drain 2nd can reserving 
the juice to use as needed.  Add drained tomatoes. Cook and drain 
sausage and add when cooled. 

Mix by hand to retain chunky bits of tomato and sausage or use a 
mixer. Heat before using (crock pot on low, stirring occasionally). 
Then, stand back and let the compliments shower down upon your 
genius.  No really, I’m not kidding.

20



Baked Onion Dip
Recipe provided by: Dorothy Mueller

Ingredients:

•	 1 cup mayo
•	 1 cup onion, finely chopped
•	 1 Tbsp grated Parmesan cheese
•	 ¼ tsp garlic powder
•	 1 cup shredded Swiss cheese

Directions:

Combine in bowl and form into 1-quart sprayed baking dish. Bake 
uncovered 325°F for 40 minutes. Serve with dippers, scoopers, or 
cocktail rye. Serve warm or cold.
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Good food is the 
foundation of happiness.

- Auguste Escoffier
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Beer Dip
Recipe provided by: Sandra Chronis

Ingredients:

•	 2 - 8 oz. packages of cream cheese
•	 1 package ranch dressing
•	 ¾ cup beer
•	 2 cups finely shredded cheddar cheese

Directions:

Beat first 3 ingredients until smooth. Fold in shredded cheese.
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A recipe has no soul. 
You, as the cook, must 

bring soul to the recipe.

 - Thomas Keller
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Pretzel Mustard Dip
Recipe provided by: Sandra Chronis

Ingredients:

•	 1 cup yellow mustard
•	 1 cup sugar
•	 1 cup sour cream
•	 1 cup Miracle Whip
•	 1 package Good Seasoning Mix

Directions:

Mix all together well.
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Cooking is the art 
of adjustment.

 – Jacques Pepin
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Honey Walnut Spread
Recipe provided by: Sandra Chronis

Ingredients:

•	 8 oz. cream cheese
•	 3 Tbsp crushed walnuts
•	 2 Tbsp honey
•	 1 ½ tsp vanilla 
•	 2 Tbsp brown sugar
•	 Dash cinnamon

Directions:

Mix all together – delicious on bagels
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Cooking is like painting 
or writing a song. Just 

as there are only so many notes 
or colors, there are only so 
many flavors - it’s how you 

combine them that 
sets you apart.

- Wolfgang Puck
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Nutella Popcorn Puppy Chow

Serves: 4

Ingredients:

•	 1/8 cup (2 Tbsp) butter
•	 1 cup semisweet chocolate chips
•	 ¾ cup Nutella
•	 ½ tsp vanilla extract
•	 1 bag microwavable popcorn, popped                                 

(Use unbuttered but salted!)
•	 1 ½ cups confectioners’ sugar

Directions:

Melt butter, chocolate chips, and Nutella together. Microwave at 
30-second increments, stirring between, until smooth. Stir in vanilla 
extract.

In a large bowl, pour Nutella mixture over the popped popcorn and 
mix to coat. Shake in confectioners’ sugar and mix to coat again.

Transfer popcorn to small bowls to put out for a party (top with 
sprinkling of gold sugar or festive sprinkles), or scoop into small 
bags to send your guests home with something sweet.
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Good Pickles
Recipe provided By: Dorothy Mueller

Ingredients:

•	 1-quart cheap Kosher pickles, drained well
•	 ¾ cup vinegar
•	 ¼ cup water
•	 2 cups sugar

Directions:

Boil vinegar, water, and sugar together. Pour onto pickles. Close jar, turn 
upside down, and let stand overnight. Turn back upright and refrigerate 
3 days – then enjoy.
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Cooking and baking
is both physical

and mental therapy.
- Mary Berry

“



Crisp Sweet Pickles
Recipe provided by: Dorothy Mueller

Ingredients: 

•	 1 jar (32 oz.) whole Kosher dill pickles, drained
•	 1 ½ cups sugar
•	 3 Tbsp cider vinegar
•	 1 Tbsp onion, minced
•	 1 Tbsp celery seed

Directions:

Cut pickles in ½ inch slices. Return to jar. Boil sugar, cider vinegar, 
minced onion, and celery seed. Pour cooled liquid into Jar. 

Refrigerate at least one week, shaking occasionally. Enjoy!
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No one is born a great 
cook, one learns by doing.

- Julia Child 
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Sliced Cucumber
Recipe provided by: Dorothy Mueller

Ingredients:

•	 3 medium cucumbers
•	 2 medium onions
•	 1 package creamy Italian Hidden Valley salad dressing  

(milk recipe)
•	 1 cup vinegar

Directions:

Peel and slice thin the cucumbers and onions. Soak in salt water 
a few hours. Mix salad dressing according to package directions. 
Drain cucumbers and onions. Add 1 cup dressing and 1 cup vinegar. 
Mix thoroughly and chill well. Enjoy.
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Cooking is like love. It 
should be entered into with 

abandon or not at all.

Harriet Van Horne
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Fresh Summer Salsa
Ingredients:

•	 3 containers cherry or 4-5 medium-sized fresh tomatoes of 
your choice (seeded and diced)

•	 ¾ red onion, diced
•	 1 green pepper, diced
•	 1 clove of garlic, finely chopped
•	 1 jalapeno pepper, seeded and finely diced without ribs
•	 ¾ cup of fresh cilantro, chopped
•	 juice of 1 fresh lime
•	 salt to taste

Directions:

Note: If using medium-sized tomatoes, seed them. Dice the 
tomatoes into about 1/4-inch cubes and put into large bowl. 

Combine tomatoes with the prepared red onion, green pepper, 
garlic, jalapeno, and cilantro. Add lime juice and salt, to taste. 

**Be very careful when using hot peppers. Wash hands thoroughly 
with soap and hot water after handling. 

Salsa may be served immediately or after being chilled. Serve  
with tortilla chips, tacos, burritos, tostadas, or quesadillas.
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Sweet and Sassy Meatballs
Yields: 4 dozen 

Ingredients:

•	 2 eggs, lightly beaten
•	 2 Tbsp Worcestershire sauce
•	 2 Tbsp (plus 1 cup) chili sauce, divided
•	 1 cup soft whole wheat breadcrumbs
•	 2 Tbsp dried mince onion
•	 1 tsp dried oregano
•	 ¾ tsp garlic powder
•	 ½ tsp salt
•	 ½ tsp pepper
•	 1 lb. lean ground turkey
•	 1 lb. Italian turkey sausage links, casings removed
•	 ½ cup reduced-sugar apricot preserves

Directions:

In a large bowl, combine eggs, Worcestershire sauce and 2 Tbsp 
chili sauce. Stir in the breadcrumbs, onion, oregano, garlic powder, 
salt and pepper. Crumble turkey and sausage over mixture and mix 
well. Shape into 1-inch balls. 

Place on rack coated with cooking spray in a shallow baking pan. 
Bake at 375°F for 15 – 20 minutes or until meat is no longer pink.

In a large bowl, combine apricot preserves and remaining chili 
sauce. Add meatballs and toss gently. Place in a baking pan coated 
with cooking spray. Bake 5 – 10 minutes longer or until glazed, 
stirring every 3 minutes. 
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Cheesy Bacon Bites
Recipe provided by: Lisa Gresens

Ingredients:  

•	 2 - 8 oz. package crescent rolls
•	 8 oz. cream cheese
•	 2/3 cup real bacon pieces (pre-chopped)
•	 3/4 cup freshly grated parmesan

Directions:

Mix all ingredients except crescent rolls together. Separate crescent 
rolls into 4 rectangles, press seams together. Spread cream cheese 
mixture evenly over rectangles. Roll up the long way, press seams 
together. Slice into 1-inch pieces and put cut  side down on baking 
sheet. 

Bake for 20 minutes or until golden brown at 375°F.
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Almost anything can 
be improved with 

the addition of bacon. 
- Jasper Fforde

“



Homemade Poppers – Cream Cheese 
Stuffed & Bacon Wrapped Peppers

Recipe provided by: Ruth Wasmer

Ingredients:

•	 6-8 or more jalapeno peppers or mini sweet peppers     
(use gloves when handling jalapenos)

•	 2 – 8 oz. packages cream cheese
•	 Beef sticks or 2-3 sliced, cooked bratwurst (optional)
•	 1 package thick cut bacon
•	 BBQ rub or another favorite seasoning blend
•	 Grated cheddar cheese (optional)
•	 Toothpicks

Directions:

Cut the peppers in half lengthwise and remove seeds and 
membranes. Fill peppers with cream cheese using a rubber 
spatula or butter knife. Add a bit of grated cheese and a piece of 
beef stick or slice of cooked bratwurst, if desired. Sprinkle with 
desired seasoning. Wrap half a slice of bacon around each filled 
and wrapped pepper half and secure with a toothpick. Place each 
popper on a foil lined baking sheet. 

These appetizers can be broiled, baked in the oven or on the grill. 
Use 350°F when baking. Watch them carefully – they take about 
15-20 minutes (less time if broiled) and are done when the bacon is 
cooked, and the cheese is gooey and slightly browned on top. 

They are not overly spicy, even when using jalapenos – the cream 
cheese really mellows the flavor. 

32



Cheese-Stuffed Grilled Peppers
Ingredients:

•	 1 cup (8 oz.) ricotta cheese
•	 1 cup cream cheese, at room temperature
•	 ½ cup freshly grated Parmigiano-Reggiano cheese
•	 Salt and freshly ground pepper to taste
•	 4 Anaheim or Cuban Elle peppers
•	 4 baby bell peppers
•	 4 small poblano chilies
•	 Extra-virgin olive oil, for rubbing

Directions:

In a medium bowl, blend the ricotta with the cream cheese and 
Parmigiano-Reggiano. Season with salt and pepper. 

Light a grill or heat a grill pan. Using a small, sharp knife, remove 
the stems from the peppers and reserve. Cut around inside the 
peppers to detach the membranes and remove the seeds. Using a 
butter knife, fill the peppers with the cheese mixture and reattach 
the tops. Rub the peppers with olive oil.

Grill the peppers over moderately high heat, turning occasionally, 
until blistered all over and the cheese filling is piping hot, about 7 
minutes. Transfer the peppers to plates and serve. 

Make ahead: The cheese-filled peppers can be refrigerated 
overnight. Bring to room temperature before grilling. 
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Italian Potato Wedge Nachos
Recipe provided by: Ruth Wasmer

Yields: 4 servings

Ingredients:

•	 1 – 24 oz. package frozen rosemary                                       
garlic oven fries

•	 1 sliced zucchini
•	 3 slices chopped bacon
•	 2 – 8 oz. boneless, skinless chicken breasts
•	 1 tsp Italian seasoning
•	 Kosher salt and black pepper
•	 2 Tbsp olive oil
•	 1 ½ cup shredded Italian five-cheese blend
•	 1 pt. grape tomatoes, halved
•	 1 chopped garlic clove
•	 2 tsp balsamic vinegar
•	 1/3 cup torn fresh basil leaves

Directions: 

Preheat oven to 475°F. Bake rosemary garlic oven fries, zucchini, 
and bacon in a single layer on a lightly greased baking sheet, 
stirring once, 15 minutes. 

Meanwhile, season chicken breasts with Italian seasoning, and 
kosher salt and black pepper. Cook in 1 Tbsp olive oil in a medium 
skillet over medium-high heat until cooked through, 5 to 6 
minutes per side; chop. Push potatoes to middle of baking sheet 
and top with chopped chicken and Italian five-cheese blend. Bake 
until cheese is melted, 3-4 minutes. 

Meanwhile, toss together grape tomatoes, garlic, 1 Tbsp olive oil, 
and balsamic vinegar. Season with kosher salt and black pepper. 
Spoon tomato mixture and basil over potatoes. Serve immediately. 
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Sausage Stuffed Mushrooms
Recipe provided by: Carol Ricker

Ingredients:

•	 2 Tbsp olive oil
•	 16 oz. mushrooms (baby Bella or white)
•	 12 oz. sweet Italian sausage (taken out of casing)
•	 6 oz. cream cheese
•	 3 garlic cloves
•	 2 Tbsp minced parsley
•	 ½ cup shredded mozzarella cheese
•	 Salt
•	 Fresh cracked black pepper
•	 ¼ cup shredded mozzarella cheese for topping
•	 1 Tbsp minced parsley for topping

Directions:

Preheat oven to 350°F. Wash mushrooms and carefully take off the 
stems. Toss mushroom caps lightly in olive oil and set aside (save 
stems). 

Preheat a medium cooking pan over medium heat, add a little oil 
and cook sausage, breaking it apart as much as possible. 

Dice mushroom stems and add them to the sausage about halfway 
through cooking. Cook until sausage is done. 

In a mixing bowl, combine cooked sausage, cream cheese, pressed 
garlic, parsley, salt, pepper, and mozzarella cheese and mix until all 
is evenly incorporated. 

Stuff each mushroom cap with some of the filling, pressing it in 
gently and add enough to have a dome on top. Place mushroom 
caps in a lightly greased baking dish. Sprinkle with a little more 
cheese and parsley on top and bake for 20-22 minutes. 

(Time will slightly depend on the size of mushrooms by 2-4 minutes.)
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Salads, Soups & Sides

Salads, Soups 
& Sides



Supreme Pizza Pasta Salad
Ingredients:

•	 2 plum tomatoes, seeded and chopped
•	 ½ medium red onion, chopped
•	 8 fresh white button mushrooms, sliced
•	 1 small green bell pepper, seeded and chopped
•	 1 stick pepperoni, casing removed and diced
•	 1 lb. ball of fresh mozzarella or fresh smoked mozzarella, 

diced
•	 20 leaves fresh basil, torn or thinly sliced
•	 1 lb. wagon wheel pasta, cooked to al dente and cooled 

under water, then drained

Dressing:

•	 1 tsp garlic salt
•	 1 tsp dried oregano leaves or Italian dried seasoning
•	 1 rounded Tbsp tomato paste
•	 2 Tbsp red wine vinegar, eyeball it
•	 1/3 cup extra-virgin olive oil, eyeball it
•	 freshly ground black pepper

Directions:

Combine tomatoes, onion, mushrooms, pepper, pepperoni, 
mozzarella, basil, and pasta in a big bowl. Whisk garlic salt, 
oregano, or Italian seasoning, tomato paste and vinegar together. 
Stream in extra-virgin olive oil while continuing to whisk the 
dressing. 

When oil is incorporated, pour dressing over pasta salad, add a 
few grinds of black pepper to the bowl, then toss salad to coat 
evenly. Adjust your seasonings and serve salad. 

Leftovers make a great lunch or snack the next day!
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Cheese Tortellini Caesar Salad
Ingredients:

•	 1 - 9 oz. package filled three-cheese tortellini cooked
•	 1 bag ready-to-use romaine lettuce
•	 ¾ cup creamy caesar salad dressing
•	 1/3 cup shredded Parmesan cheese
•	 1 cup fresh diced tomatoes
•	 1 cup caesar style croutons
•	 Ground black pepper to taste

Directions:

Combine pasta, lettuce, dressing, and cheese in a medium bowl. 
Toss to coat. Top with tomatoes and croutons. Season with ground 
black pepper.
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Broccoli Salad Recipe

Ingredients:

•	 1 lb. broccoli slaw (Sold in a bag in the produce dept.)
•	 1 cup sunflower seeds
•	 1 cup chopped onions
•	 2 packages beef ramen noodles
•	 ½ cup sugar
•	 ½ cup vinegar
•	 ½ cup vegetable oil
•	 Cayenne pepper (a few shakes)

Directions:

Make dressing from the ramen noodle seasoning packets, sugar, 
vinegar, and oil. Let stand overnight. In a large bowl combine broccoli 
slaw, sunflower seeds, and chopped onions. Mix with dressing 
mixture and crumble ramen noodles shortly before serving. 
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The most indispensable ingredient 
of all good home cooking: 

love for those you are cooking for.
Sophia Loren

“



Walking Salad
Recipe provided by: Dorothy Mueller

Ingredients:

•	 Cabbage leaf
•	 Peanut butter

Directions:

Peel off cabbage leaf from head of cabbage. Remove the heavy 
vein at bottom of leaf with knife. Spread leaf with peanut butter. 
Roll leaf from side. Place in tray and enjoy a crunchy snack. 

It is refreshing and healthy!

39

People who love to eat are 
always the best people.

- Julia Child

“



Tomatoes & Cucumber Salad
Recipe provided by: Sandra Chronis

Ingredients:

•	 3-4 tomatoes
•	 1 cucumber
•	 1 medium onion, sliced
•	 ½ cup olive oil
•	 Salt & pepper
•	 Oregano
•	 Tad of lemon juice

Directions:

Cut the tomatoes into wedges. Score the skin of cucumber with 
a fork and cut into slices. Pour all ingredients over salad and toss. 
Let stand for ¼ to ½ hour before serving.
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Cooking and eating are among
the most important ways we 

weave days into lives.
 - Crescent Dragonwagon

“



8 Layer Salad
Recipe provided by: Dorothy Mueller

Ingredients:

•	 1 medium head lettuce, cut up into bite size pieces
•	 ½ cup celery, chopped
•	 ½ cup green pepper, chopped
•	 ½ cup red salad onion, chopped
•	 1 - 10 oz. frozen green peas, cooked & cooled
•	 2 cups mayonnaise
•	 3 ½ Tbsp sugar
•	 1/8 cup vinegar
•	 1 cup cheddar cheese, grated
•	 1 cup fried, drained bacon chips

Directions:

Put lettuce in 9 x 13-inch pan and add in layers - the celery, 
pepper, onion, and peas. Mix mayonnaise, sugar, and vinegar and 
spread evenly over vegetables. Sprinkle the grated cheese over 
the mayonnaise and top with bacon crumble. Seal with Saran 
wrap and refrigerate for at least 12 hours. Keeps well for 2 to 3 
days.
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Man cannot live by bread 
alone. Every once in awhile 

he needs a salad.
- Woody Allen

“



Caprese Zucchini Salad with 
Balsamic Vinaigrette

Recipe provided by: Kayla Brenner

Ingredients:

•	 2 medium zucchinis, sliced into half-moons or spiralized 
•	 1 cup cherry tomatoes, halved
•	 ¾ cup fresh mozzarella pearls
•	 ½ small red onion, thinly sliced (approx. ½ cup)
•	 ½ cup fresh basil, thinly sliced
•	 ½ cup balsamic vinaigrette
•	 Black pepper

Directions:

Gather all of the ingredients and prepare veggies. For the spiralized 
or sliced zucchini, pat dry with paper towels to absorb as much 
liquid as possible. Next, combine all of the ingredients  in a large 
bowl. Toss with the dressing. All to marinate for 30 minutes in the 
fridge before serving. Toss and add salt & pepper to taste. Top with 
additional fresh basil and a pinch or two of black pepper. 

Notes: to make homemade balsamic vinaigrette: Combine 1/3 
cup avocado oil or olive oil, 3 Tbsp balsamic vinegar, ½ tsp Dijon 
mustard, ½ tsp Italian seasoning plus salt & pepper to taste. To 
store this salad, place leftovers in an airtight container in the fridge 
for up to 4 days. 
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Winter Fruit Salad with                             
Lemon Poppyseed Dressing

Recipe provided by: Kayla Brenner

Ingredients:

•	 ½ cup white sugar
•	 ½ cup lemon juice
•	 2 teaspoons diced onion
•	 1 tsp Dijon-style prepared mustard
•	 ½ tsp salt
•	 2/3 cup vegetable oil
•	 1 Tbsp poppy seeds
•	 1 head romaine lettuce, torn into bite-size pieces
•	 4 oz. shredded Swiss cheese
•	 1 cup cashews
•	 ¼ cup dried cranberries
•	 1 apple, peeled, cored and diced
•	 1 pear, peeled, cored and sliced

Directions: 

In a blender or food processor, combine sugar, lemon juice, onion, 
mustard and salt. Process until well blended. With machine still 
running, add oil in a slow, steady stream until mixture is thick and 
smooth. Add poppy seeds, and process just a few seconds more to 
mix. 

In a large serving bowl, toss together the romaine lettuce, shredded 
Swiss cheese, cashews, dried cranberries, apple, and pear. Pour 
dressing over salad just before serving, and toss to coat. 
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Snickers Salad
Recipe provided by: Julie Osladil

Ingredients:

•	 Small package vanilla instant pudding
•	 1 ½ cups milk
•	 12 oz. Cool Whip
•	 3 apples
•	 3 bananas
•	 3 Snicker bars, cut up in bite size pieces

Directions:

Blend milk and pudding, firm quickly; add Cool Whip, add apples 
and bananas, then usually right before serving, mix in Snicker bars 
at last minute. Multiply x 4 for a large Tupperware bowl – great 
salad!!
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Cooking is 80 percent 
confidence, a skill best acquired 

starting from when the apron 
strings wrap around you twice. 

- Barbara Kingsolver

“



Zuppa 
(like the Olive Garden soup)
Recipe provided by: Julie Osladil

Ingredients:

•	 2 Tbsp olive oil
•	 1 yellow onion, chopped
•	 2 Tbsp chopped garlic
•	 1 bunch kale – remove stems and chop
•	 8 cups water
•	 15 oz. diced tomatoes
•	 6 beef bouillon cubes/equivalent
•	 6 white potatoes, cubed
•	 1 Tbsp Italian seasoning
•	 2 Tbsp dried parsley
•	 Salt/pepper to taste
•	 Can add crumbled/browned sausage

Directions:

Heat oil in large pot. Cook onion and garlic until soft. Stir in kale 
and cook until wilted – approximately 2 minutes.  Stir in remaining 
ingredients.  

Simmer 25 minutes

Note: You can double the recipe. It freezes well and makes a great/
quick lunch to grab and heat up!
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Fresh Asparagus & Potato Soup

Ingredients: 

•	 Potatoes
•	 Asparagus
•	 2 sticks of butter
•	 Chicken bouillon
•	 Salt
•	 Pepper 
•	 2 cans evaporated milk
•	 4-6 hard-boiled eggs

Directions:

Cut equal amounts of potatoes and asparagus in small pieces. 
Cover with water and cook, adding chopped green onion or 
chives, and carrots and celery, if desired. Add 2 sticks of butter (1 
if small amount), chicken bouillon, salt, and pepper to taste. When 
vegetables are tender, turn heat down to low. Add 2 cans (1 if small 
amount) evaporated milk. Add 4-6 hard-boiled eggs, chopped. Turn 
heat back up but do not boil. Enjoy!
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Soup is a lot like a family. Each 
ingredient enhances the others; 

each batch has its own 
characteristics; and it needs time 

to simmer to reach full flavor.

- Marge Kennedy

“



Butternut Squash Soup
Recipe provided by: Leah Heusterberg

Ingredients:

•	 1 medium yellow onion, chopped
•	 1 rib of celery, chopped
•	 1 carrot, chopped
•	 2 Tbsp butter
•	 1 butternut squash, peeled, seeds removed, chopped
•	 1 tart green apple, peeled, cored, chopped (squash and 

apple should be at a 3 to 1 ratio)
•	 3 cups chicken broth (or vegetable broth if vegetarian)
•	 1 cup water
•	 Pinches of nutmeg, cinnamon, cayenne, salt, and pepper

Directions:

Set a large saucepan over medium-high heat and heat the butter for 
1-2 minutes.  Do not let it turn brown.  Add the onion, celery, and 
carrot and sauté for 5 minutes, taking care to turn the heat down 
if the vegetables begin to brown.  Add squash, apple, broth, and 
water. Bring to a boil. Cover and turn the heat down to a simmer, 
cook for 30 minutes or until squash and carrots soften. 

Puree (using an immersion blender or stand blender) and return 
to a clean pot. Add salt and spices to taste, garnish with chives or 
parsley.

Note: The smaller the vegetables are chopped, the faster they will 
cook. 

47



Cheeseburger Soup
Recipe provided by: Kayla Brenner

Ingredients: 

•	 ½ lb. ground beef
•	 4 Tbsp butter, divided
•	 ¾ cup chopped onion
•	 ¾ cup shredded carrots
•	 ¾ cup diced celery 
•	 1 tsp dried basil
•	 1 tsp dried parsley flakes
•	 1 ¾ lbs. (about 4 cups) cubed peeled potatoes
•	 3 cups chicken broth
•	 ¼ cup all-purpose flour
•	 2-4 cups shredded Velveeta
•	 1 ½ cups whole milk
•	 ¾ tsp salt
•	 ¼ to ½ tsp pepper
•	 ¼ cup sour cream

Directions:

In a large saucepan over medium heat, cook and crumble beef until 
no longer pink; drain and set aside. In same saucepan, melt 1 Tbsp 
butter over medium heat. Sauté onion, carrots, celery, basil and 
parsley until vegetables are tender, about 10 minutes. Add potatoes, 
ground beef and broth; bring to a boil. Reduce heat; simmer, covered, 
until potatoes are tender, 10-12 minutes. 

Meanwhile, in a small skillet, melt remaining butter. Add flour; cook 
and stir until bubbly, 3-5 minutes. Add to soup; bring to a boil. Cook 
and stir 2 minutes. Reduce heat to low. Stir in cheese, milk, salt and 
pepper; cook until cheese melts. Remove from heat; blend in sour 
cream.

Note: Can always add bacon by topping the bowls with crumbled 
cooked bacon for a bacon-cheeseburger twist. Can also substitute 
the Velveeta cheese for Swiss, Cheddar or for a kick, Pepper Jack. 
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Split Pea Soup
Recipe provided by: Ruth Wasmer

Ingredients:

•	 1 – 14 oz. bag dried split peas
•	 1 ham hock
•	 3 slices bacon, chopped
•	 2 – 14.5 oz. cans chicken broth
•	 3 ½ cups water, plus more as needed
•	 4 small potatoes, peeled and diced
•	 2 carrots, peeled and diced
•	 1 leek, diced
•	 ½ large onion, diced
•	 2 stalks celery with leaves, stalks diced and leaves chopped
•	 1 clove garlic, diced
•	 ½ tsp salt
•	 ½ tsp ground black pepper
•	 ½ tsp dried thyme
•	 ½ tsp ground nutmeg
•	 ¼ tsp ground cloves
•	 1 lb. package smoked sausage, sliced (optional)

Directions:

Place dried split peas, ham hock, and bacon into slow cooker;  pour 
in chicken broth and 3 ½ cups water. 

Cover cooker and cook on high until peas are tender and broken 
apart, 3 to 4 hours. Stir in more water as needed to prevent soup 
from burning on the bottom. Stir occasionally throughout cooking. 

Stir potatoes, carrots, leek, onion, celery, and garlic into soup; mix 
in more water, if needed. Cover and cook soup on high for 2 more 
hours. 

Season with salt, black pepper, thyme, nutmeg, and cloves; mix 
sausage slices into soup (optional). Cover and cook 2 more hours 
to blend the flavors. 
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Turkey Meatball & Rice Soup
Recipe provided by: Lisa Gresens

Ingredients:

•	 1 Tbsp olive oil
•	 3 carrots - cut into coins
•	 3 celery stalks - sliced
•	 1 onion - diced
•	 6 cups low-sodium chicken stock
•	 1 package - 8.8 oz. precooked rice
•	 1 package - 12 oz. fully cooked refrigerated turkey       

meatballs (thaw if frozen)
•	 4 cups (loosely packed) baby spinach
•	 Grated Parmesan cheese (optional)

Directions:

Warm oil in large, heavy bottomed stockpot or Dutch oven 
medium-high heat.  When oil shimmers, add carrots, celery, and 
onion.  Cook, stirring frequently until slightly softened (approx. 5 
minutes).

Add stock. Bring to a boil, reduce heat and simmer (approx. 10 
minutes).

Add rice, meatballs, and spinach.  Simmer approx. 5 minutes or 
until meatballs reach a safe internal temperature of 165°F.

Season to taste with salt and pepper.  Sprinkle with fresh 
Parmesan if desired.
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Chicken Chili
Recipe provided by: Ruth Wasmer

Ingredients:

•	 3 chicken breasts, cut up & uncooked
•	 1 large can chicken broth (low fat)
•	 48 oz. great Northern beans
•	 1 jar chunky salsa

Directions: 

Put all ingredients in a crock pot on low for 8-10 hours. 
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Cooking is not about being the best or
 most perfect cook, but rather it is 

about sharing the table with family 
and friends. - Skye Gyngell

“



Ham, Potato, Bacon 
and Corn Chowder
Recipe provided by: Ruth Wasmer

Ingredients:

•	 3 oz. bacon, diced
•	 ½ onion, diced
•	 1-2 stalks celery, diced
•	 1 ½ tsp minced garlic
•	 1 1/3 cups and 2 Tbsp water, divided
•	 2 ¾ cups and 2 Tbsp heavy whipping cream
•	 3 Tbsp butter
•	 ¼ cup all-purpose flour
•	 3 potatoes, peeled and diced
•	 16 oz. package frozen corn
•	 1/8 red bell pepper, diced
•	 pinch red pepper flakes, or to taste
•	 pinch salt and ground black pepper to taste
•	 1 lb. diced ham

Directions:

Place bacon in a large heavy-bottom pot and cook over medium-
high heat until crispy, about 10 minutes. Add onions and celery to 
bacon and stir until coated in bacon grease; add garlic.

Pour 1 quart water over onion mixture and cover pot; steam 
vegetables until partially tender, about 5 minutes. Add remaining    
1 quart water and cream; reduce heat to medium.

Melt butter in a saucepan over medium heat; stir flour into     
melted butter and cook until mixture forms a paste. Add potatoes 
to flour-butter paste and cook until paste is lightly browned, and 
the raw flavor of flour is gone, about 5 minutes. Slowly stir potato 
mixture into vegetable and cream mixture and cook until soup is 
smooth; potatoes are tender, about 30 to 40 minutes. Add ham. 

Cook and stir corn and red bell pepper together in a cast iron skillet 
over medium heat until golden brown, 10 to 15 minutes. Mix      
corn mixture into soup and season with red pepper flakes, salt,    
and pepper. 
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Roast Any Vegetable

Pre-heat oven to 425°F 

Chop or break up vegetables or roast them whole. The larger the 
piece, the longer it will take to cook. 

Place in an oven-safe skillet or cast-iron pan, or a roasting pan. 
Have neither? Make a boat out of aluminum foil. Whichever you 
use, tent the top with foil. 

Drizzle with a spoonful or two of olive oil, just enough to very 
lightly coat when tossed. Toss. In general, the harder (to the 
touch) the vegetable, and larger in size, the longer it takes to 
roast. 

Note: Whole beets can take an hour or more, while asparagus 
will roast up in about 10 minutes and does not need the tenting. 
Test for done-ness by pricking with the tip of a paring knife. Knife 
should pull out easily. Also notice the aroma becoming rich and 
even listen for sounds from the oven. For a crispy finish, remove 
the aluminum tent when you have 5 - 10 minutes left. Serve with  
a light shower of sea salt and fresh cracked pepper or sprinkle 
nuts (whole, chopped or ground), breadcrumbs, or grated cheese (like 
Parmesan) on top. 

Do not be afraid to experiment while the classics like potatoes, 
squash, beets, and carrots are always good, try branching out with 
cabbage, fennel, leeks, even fruit like grapes, oranges, or quince.
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Green Bean Slaw
Ingredients: 

•	 ¼ lb. haricots verts (thin green beans)
•	 2 Tbsp extra-virgin olive oil
•	 1 garlic clove, minced
•	 ¼ cup plus 1 Tbsp cider vinegar
•	 2 ½ Tbsp water
•	 1 ½ tsp Dijon mustard
•	 1 ½ tsp honey
•	 ¼ tsp celery seeds
•	 1 medium carrot, cut into fine julienne
•	 1 medium parsnip, cut into fine julienne
•	 1 red bell pepper, cut into fine julienne
•	 ½ small red onion, thinly sliced
•	 Worcestershire sauce
•	 Hot sauce
•	 Salt and freshly ground black pepper
•	 1 hard-cooked egg, chopped, for garnish (optional)

Directions: 

In a large pot of boiling salted water, cook the beans until crisp-
tender, about 2 minutes. Drain, rinse and pat dry. In a large skillet, 
heat the olive oil. Add the garlic and cook over moderate heat until 
fragrant, about 30 seconds. Stir in the vinegar, water, mustard, 
honey, and celery seeds. Add the carrot, parsnip, red pepper, and 
onion and toss until warmed through, about 1 minute. Transfer to a 
large bowl. Add the beans and toss well.  

Add a few dashes of Worcestershire sauce and hot sauce and season 
with salt and pepper. Garnish the slaw with the chopped egg and 
serve warm or at room temperature. 

Make ahead: The cooked beans and dressed mixed vegetables  can 
be refrigerated separately overnight. Bring to room temperature 
before serving.
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Quick Oven Baked Potatoes

Ingredients:

•	 2 lb. small red and white potatoes, quartered
•	 1-2 Tbsp olive oil
•	 2 Tbsp rosemary leaves, chopped
•	 2 cloves garlic, minced
•	 salt
•	 freshly ground black pepper

Directions:

Place potatoes in a plastic bag with the oil, rosemary, and garlic. 
Shake until well coated. Pour onto a cookie sheet, season with salt 
and pepper. Heat oven to 425° F. Bake, turning once, until golden 
and crispy, about 30 minutes. 

Tip: These are especially good cooked on a pizza stone, place cut 
side down, so they get nice and brown. 
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Eat your vegetables, have a 
positive outlook, be kind to 

people, and smile.

Dan Buettner

“



Cheesy Broccoli
Recipe provided By: Rose Hoppa

Ingredients:

•	 1 large bunch of fresh broccoli, cut up
•	 1 stick salted butter
•	 1 small jar Cheez Whiz
•	 1 small onion, diced
•	 1 can cream of mushroom soup
•	 4 oz. milk
•	 ½ cup Minute Rice

Directions:

Preheat oven to 350°F.

Wash and cut up broccoli and place in a greased 1 ½ quart baking 
dish.  Melt butter in a sauce pan over medium heat.  Add Cheez 
Whiz, onion, cream of mushroom soup, milk, and rice. Stir well and 
heat through, but do not boil.  Pour cheese mixture over broccoli.  

Cover with aluminum foil and bake for 30 minutes, remove foil, and 
bake another 30 minutes or longer until slightly brown on top and 
bubbly.
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Roasted Green Beans and Potatoes
Recipe provided by: Sandra Chronis

Ingredients:

•	 1 Tbsp olive oil
•	 ¼ tsp salt 
•	 ¼ tsp pepper
•	 ¾ lb. green beans, trimmed
•	 1 lb. baby potatoes, quartered
•	 2 cloves garlic, minced

Directions:

Preheat oven to 425°F. Place olive oil, salt, pepper, beans, 
potatoes, and garlic in large bowl. Toss to coat, spread on jelly 
roll pan, coated with cooking spray. Bake 25 minutes until tender.    
Remove, cool, and serve.
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Entrée’s

Entrees



Scalloped Potato Gratin

Ingredients:

•	 1 ½ cups heavy cream
•	 1 sprig fresh thyme
•	 2 garlic cloves, chopped
•	 ½ tsp ground nutmeg
•	 Butter
•	 2 lb. russet potatoes, peeled and cut into 1/8 inch         

thick slices
•	 Salt & freshly ground black pepper
•	 ½ cup freshly grated Parmesan, plus more for broiling

Directions:

Preheat oven to 375°F. in a saucepan, heat up the cream with a 
sprig of thyme, chopped garlic and nutmeg.

While cream is heating up, butter a casserole dish. Place a layer of 
potatoes in an overlapping pattern and season with salt and pepper. 
Remove cream from heat, then pour a little over the potatoes. Top 
with some grated Parmesan. Make 2 more layers.

Bake, uncovered, for 45 minutes. Sprinkle some more Parmesan 
and broil until cheese browns, about 5 minutes.
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Chicken Pot Pie
Ingredients:

•	 1 lb. skinless, boneless chicken breast halves - cubed
•	 1 cup sliced carrots
•	 1 cup frozen green peas
•	 ½ cup sliced celery
•	 1/3 cup butter
•	 1/3 cup chopped onion
•	 1/3 cup all-purpose flour
•	 ½ tsp salt
•	 ¼ tsp black pepper
•	 ¼ tsp celery seed
•	 1 ¾ cups chicken broth
•	 2/3 cup milk
•	 2, 9-inch unbaked pie crusts

Directions: 

Preheat oven to 425°F. In a saucepan, combine chicken, carrots, 
peas, and celery. Add water to cover and boil for 15 minutes. 
Remove from heat, drain, and set aside. In the saucepan over 
medium heat, cook onions in butter until soft and translucent. 

Stir in flour, salt, pepper, and celery seed. Slowly stir in chicken 
broth and milk. Simmer over medium-low heat until thick.  Remove 
from heat and set aside. Place the chicken mixture in bottom pie 
crust. Pour hot liquid mixture over. Cover with top crust, seal edges, 
and cut away excess dough. 

Make several small slits in the top to allow steam to escape. Bake in 
the preheated oven for 30 to 35 minutes, or until pastry is golden 
brown and filling is bubbly. Cool for 10 minutes before serving.
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Deep Dish Chicken Pot Pie
Recipe provided by: Leah Heusterberg

Ingredients:

•	 1 lb. boneless skinless chicken breasts cut                         
into 1-inch pieces

•	 ¼ cup Italian dressing
•	 4 oz. cream cheese
•	 2 Tbsp flour
•	 ½ cup chicken broth
•	 1 package frozen mixed vegetables, thawed                        

(any type of veggies will work)
•	 1 refrigerated deep dish pie crusts (package of 2 crusts)

Directions: 

Preheat the oven to 375°F. Cook chicken with dressing in a large 
skillet on medium heat for 2 minutes.  Add cream cheese; cook and 
stir until melted. Add flour, mix well. Add broth and vegetables, 
simmer for 5 minutes. Pour mixture into a deep dish 10-inch pie 
plate. Arrange 2nd pie crust over filling, flute edges. 

Cut slits in the crust to allow steam to escape. Bake for 30 minutes 
or until the crust is golden brown.
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Bruschetta Chicken 
and Zucchini Pasta

Ingredients:

•	 4 chicken breasts
•	 Juice and zest from one lemon
•	 1 garlic clove, crushed
•	 3 Tbsp fresh basil, finely chopped
•	 Sea salt and pepper to taste
•	 Walnut oil
•	 4 medium/large zucchini
•	 1 tsp coconut oil
•	 1 tsp garlic salt
•	 1 tsp olive oil

Bruschetta:

•	 3 large heirloom or garden grown tomatoes, chopped
•	 15 fresh basil leaves (cut into long strips)
•	 2-3 garlic cloves, peeled and finely chopped
•	 3 Tbsp extra virgin olive oil
•	 1 Tbsp balsamic vinegar
•	 Sea salt to taste

Directions:

Grilled Chicken: Marinade chicken in the lemon juice and zest, 
garlic, basil, sea salt, pepper and walnut oil for 30 minutes to 24 
hours. Grill chicken.

Bruschetta: Combine chopped tomato, chopped basil leaf strips, 
peeled garlic into a bowl. Drizzle with olive oil and balsamic 
vinegar, sprinkle with salt to taste. Gently mix to combine flavors. 
Let the flavors combine, at least a couple hours.

Zucchini: prepare zucchini by slicing into thin strips. Melt coconut 
oil in pan and sauté zucchini until warmed – approximately 2 
minutes (do not overcook). Season with garlic salt and drizzle with 
olive oil. Place chicken and bruschetta over noodles. 
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Southwest Chicken Skillet

Ingredients:

•	 1 cup uncooked long grain white rice
•	 1 cup salsa
•	 1 ½ - 2 cups precooked shredded chicken
•	 1 – 15 oz. can black beans
•	 1 Tbsp chili powder
•	 1 ¾ cups chicken broth
•	 1 cup shredded cheese
•	 2-3 green onions, sliced

Directions:

In a large skillet, combine the rice, salsa, chicken, black beans 
(drained), chili powder, and chicken broth. Stir until everything is 
evenly combined. 

Place a tight-fitting lid on the skillet, turn the heat to high and let 
the skillet come to a full boil. As soon as the skillet comes to a boil, 
turn the heat down to low and let it simmer for 30 minutes. Make 
sure it is simmering the entire time, turning the heat up slightly if 
needed (you able to hear it simmer quietly).

After 30 minutes, turn off the heart, remove the lid and fluff the 
mixture with a fork. All of the liquid should be absorbed, and the 
rice should be tender. Sprinkle 1 cup of shredded cheese over top, 
replace the lid and let it sit for a few minutes, or until cheese is 
melted. Meanwhile, slice the green onions. Sprinkle the green 
onions over the melted cheese and serve hot. 

Note: Can substitute brown rice for white rice but it requires more 
liquid and longer cooking time. 
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Chicken Rice Casserole
Recipe provided by: Ruth Wasmer

Ingredients:

•	 1 cup uncooked rice
•	 1 cup chicken uncooked & cut up
•	 1 package dry onion soup
•	 2 cups milk
•	 Salt and pepper to taste
•	 1 can cream of chicken soup

Directions:

Place 1 cup uncooked rice in bottom of greased casserole dish. Lay 
pieces of 1 cut up uncooked chicken breast on rice. Sprinkle with 1 
package dry onion soup.

Combine the cream of chicken soup, milk, and salt & pepper. Pour 
over chicken. Bake at 300°F for 2 ¼ hours. Cover with foil for first 
part of baking time. 
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Cooking is at once one of the simplest 
and most gratifying of the arts, but to 

cook well one must love and respect food. 
- Craig Claiborne

“



Tuna Tortellini Gratin
Ingredients:

 • 1 - 9 oz. pkg. refrigerated cheese-filled tortellini
 • 1 ½ cups frozen broccoli florets, large pieces cut up
 • 1 - 10 oz. container refrigerated light Alfredo sauce
 • 1 - 5 oz. can water-packed white tuna, drained, flaked
 • 1 Tbsp butter, melted 
 • ¼ cup Progresso™ Italian Style Bread Crumbs

Directions: 

Cook tortellini to desired doneness as directed on package, adding 
broccoli during last 4 minutes of cooking time. Drain; return to 
saucepan.

Add Alfredo sauce and tuna; mix well. Cook and stir over medium 
heat until thoroughly heated. Spoon into ungreased shallow 1-quart 
casserole or gratin dish. In small bowl, combine butter and crumbs; 
mix well. Sprinkle over top.

Broil 4 to 6 inches from heat for 1 to 2 minutes or until topping is 
golden brown.
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Tuna Salad Crescents
Ingredients:

•	 ½ cup tuna salad
•	 2 Tbsp sweet dill pickle relish
•	 1 can (8 oz.) Pillsbury® refrigerated crescent dinner rolls
•	 ½ cup shredded Cheddar cheese (2 oz.)
•	 1 egg, beaten

Directions:

In bowl, mix tuna salad and relish.

Separate dough into 8 triangles. Spoon tuna mixture on short end 
of each triangle; top with cheese. Roll up loosely as directed on 
can. Place on un-greased cookie sheet. Brush with egg.

Bake at 375°F 12 to 15 minutes. 
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Teriyaki Salmon

Ingredients:

•	 Low sodium teriyaki sauce
•	 2 – 6 oz. salmon filets
•	 Sesame seeds
•	 2 small zucchini, thinly sliced
•	 4 scallions, chopped
•	 Canola oil

Directions:

Combine 5 Tbsp teriyaki sauce and fish in a zip-top bag. Seal and 
marinate 20 minutes. Toast sesame seeds in a large nonstick skillet 
over medium heat and set aside. Drain fish, discarding marinade. 
Add fish to skillet and cook 5 minutes. Turn and cook for 5 more 
minutes over medium-low heat. Remove from skillet and keep 
warm. 

Add the zucchini, scallions, and 2 Tsp oil to skillet. Sauté 4 minutes 
or until lightly browned. Stir in 2 Tbsp teriyaki sauce. Sprinkle with 
sesame seeds and serve with salmon. 

66

Cooking is so popular today 
because it’s the perfect mix 

of food and fun. 
- Emeril Lagasse
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Pasta Primavera
Ingredients:

•	 Kosher salt
•	 12 oz. corkscrew pasta
•	 ½ lb. sugar-snap peas, halves lengthwise, or                      

broccoli florets (or a combination)
•	 2 carrots, shredded
•	 1 yellow bell pepper, cut into thin strips
•	 ¼ cup extra-virgin olive oil (plus more for drizzling)
•	 4 cloves garlic, thinly sliced
•	 1 pint cherry tomatoes, halved
•	 ¼ to ½ tsp red pepper flakes
•	 ½ cup roughly chopped fresh mint
•	 ½ cup grated Parmesan cheese
•	 4 oz. feta cheese, crumbled

Directions:

Bring a large pot of salted water to a boil. Add the pasta and cook as 
the label directs. Add the sugar snap peas and/or broccoli, carrots, 
and bell pepper to the boiling water during the last 2 minutes of 
cooking. Reserve ½ cup cooking water, then drain the pasta and 
vegetables and return to the pot. 

Meanwhile, heat the olive oil in a large skillet over medium heat. 
Add the garlic and cook until just golden, about 30 seconds. Add the 
tomatoes, red pepper flakes and 1 tsp salt; cook until the tomatoes 
begin to wilt, about 2 minutes. Stir in ¼ cup of the reserved cooking 
water. Pour the tomato mixture over the pasta and vegetables. Add 
the mint, Parmesan and half the feta cheese and toss to combine. 
Season with salt.

Top with the remaining feta cheese and drizzle with olive oil. 
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Lazy Crock Pot Lasagna
Ingredients:

•	 1 bag of frozen cheese ravioli (25 oz.)
•	 1 lb. of ground beef, browned
•	 3 cans of crushed tomatoes (14 or 15 oz. each)
•	 1 Tbsp of Italian Seasoning
•	 1 Tbsp of garlic salt
•	 4 cups of mozzarella cheese
•	 ¼ cup Parmesan cheese (optional)

Directions:

In a large skillet brown the beef completely and drain off any 
remaining fat. Stir in all the cans of tomatoes and seasonings. 

In a 6-quart crock pot, cover the bottom with some of the sauce. 
Place a layer of ravioli across the bottom. Then place a layer of the 
mozzarella cheese. Continue this pattern until all the meat sauce 
and the ravioli is used; ending with meat sauce on top. 

Top with the leftover mozzarella cheese and add the Parmesan 
cheese on top (optional). Cook on low for 4 hours. Turn off and let 
sit for about 15 minutes before serving. Serve with your favorite 
side salad and crusty garlic bread.
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Creamy Beef & Shells
Recipe provided by: Lisa Gresens

Ingredients:

•	 8 oz. medium pasta shells
•	 1 Tbsp olive oil
•	 1 lb. ground beef
•	 ½ medium sweet onion, diced
•	 2 cloves garlic, minced
•	 1 ½ tsp Italian seasoning
•	 2 Tbsp flour
•	 2 cups beef stock
•	 1 can - 15 oz. tomato sauce
•	 ¾ cup heavy cream
•	 Salt & pepper to taste
•	 6 oz. (approx. 1 ½ cup) shredded extra-sharp                      

cheddar cheese

Directions:

In large pot, cook pasta according to package instructions. Drain 
well. 

Heat olive oil in large skillet over medium high heat.  Add ground 
beef & cook until browned (approx. 3-5 minutes), making sure to 
crumble beef as it cooks.  Drain excess fat & set aside.

Add onion to skillet and cook, stirring frequently, until translucent 
(approx. 2-3 minutes).  Stir in garlic and Italian seasoning until 
fragrant (approx. 1 minute)

Whisk in flour until lightly browned (approx. 1 minute)

Gradually whisk in beef stock & tomato sauce.  Bring to a boil, 
reduce heat and simmer stirring occasionally until reduced and 
slightly thickened (approx. 6-8 minutes)

Stir in pasta, beef, and heavy cream until heated through (approx. 
1-2 minutes).

Season with salt & pepper to taste. Stir in cheese until melted 
(approx. 2 min). Serve immediately!
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Calabacitas con Elote 
(Zucchini with Corn)

Ingredients:

•	 2 ½ cups fresh corn kernels (Can use frozen)
•	 1 Tbsp olive oil
•	 ¼ cup chopped onion
•	 1 clove garlic, minced
•	 1 lb. zucchini, sliced
•	 3 Roma (plum) tomatoes, chopped
•	 1 fresh poblano chili pepper – seeded, de-veined, and 

chopped (Can substitute a can of Rotel Diced Tomatoes & Green 
Chilies for the tomatoes and poblano pepper)

•	 ¼ cup crumbled Cotija cheese                                                  
(Or 4 Mexican cheeses as substitute)

Directions:

Place the corn in a saucepan with enough water to cover; bring to 
a boil. Place a cover on the saucepan, reduce heat to medium and 
cook until tender, about 10 minutes. Drain.

Heat the olive oil in a large skillet over medium-high heat; cook 
and stir the onion and garlic in the hot oil until fragrant, about 5 
minutes. Mix the zucchini and tomato into the onion and garlic; 
cook together 5 minutes. 

Stir the corn kernels into the mixture; add the poblano pepper. 
Season with salt and pepper; stir. Cover the skillet with a lid and 
cook until the zucchini is tender, about 10 minutes. Sprinkle with 
the Cotija cheese to serve. 
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Salisbury Steak
Recipe provided by: Rose Hoppa

Yield: 6 patties

Ingredients:

•	 1 ½ lb. ground chuck
•	 1 cup instant oatmeal
•	 1 egg, beaten
•	 1/3 cup milk
•	 1 small onion, chopped
•	 2 garlic cloves, grated
•	 ½ green pepper, chopped
•	 1 - 12oz. jar homestyle savory beef gravy
•	 Seasoned salt and pepper to taste

Directions:

Preheat oven to 350°F. 

In a large bowl mix ground chuck, oatmeal, egg, milk, onion,  garlic, 
and green pepper.  Form into patties about 1 inch thick. Brown patties 
in a skillet a few minutes on each side.  Place browned patties in a 9 
x 13-inch greased baking dish.  Pour jar of savory beef gravy over the 
top.  Cover with aluminum foil and bake 35-45 minutes.  

Serve with mashed potatoes!
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Oven Barbecued Ribs
Recipe provided by: Carol Ricker

Ingredients:

•	 4-5 lbs. spareribs or 4 lbs. country style ribs

Sauce

•	 ¼ cup brown sugar
•	 1/8 tsp salt
•	 1 tsp chili powder
•	 ¼ cup vinegar
•	 ¼ cup Worcestershire sauce
•	 1 cup ketchup
•	 1 tsp celery salt
•	 Dash of pepper
•	 2 cups water
•	 1 onion, chopped

Directions: 

Brown ribs in a 9 x 13-inch pan in a 475°F to 500°F oven for 30 
minutes, turning often. Combine sauce ingredients. Drain grease 
from ribs. Pour sauce over ribs. Reduce oven heat to 350°F. Bake 
1 ½ hours, turning ribs often and basting with sauce. Do not cover 
unless cooking longer than 1 1/2 hours. Sauce will be thin at first 
but concentrates as it bakes. 

Note: Can bake at 475°F for ½ hour, then covered with foil and baked 
1 ½ hours at 325°F. Uncover and bake an additional 15 minutes. 
Much more tender this way!
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Saucy Meatloaf
Recipe provided by: Carol Ricker

Ingredients:

•	 1 ½ lbs. lean ground beef
•	 1 package onion soup and dip mix 
•	 1 ½ cups soft breadcrumbs (can use 2 slices of bread)
•	 ½ cup ketchup
•	 ½ cup chopped green pepper
•	 2 eggs
•	 BBQ sauce (on top)
•	 Parsley (optional)

Directions:

Preheat oven to 350°F. In large bowl, combine all ingredients except 
BBQ sauce and parsley; mix well. Shape into loaf in shallow baking 
pan. Bake 1 hour. Remove from oven; pour off fat. Pour BBQ sauce 
over loaf; bake 15 minutes longer. If desired, garnish with parsley. 
Refrigerate leftovers. 

Note: Can use BBQ sauce instead of ketchup. Makes it more tangy!
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Cooking is a great way to get 
back in touch with things 
that brought us comfort. 

- Lizabeth Scott

“



Crescent Roll Hot Dish
Recipe provided by: Family of Lucy Brandt

 

Ingredients:

•	 2 cans crescent rolls
•	 1 – 24 oz. jar favorite spaghetti sauce
•	 1-1.5 lbs. ground beef
•	 8-12 oz. shredded cheese                                                      

(Cheddar or Mozzarella or combo)

Directions:

Fry ground beef, drain, add sauce, and set aside. In greased/sprayed 
9 x 13-inch cake pan, open and spread-out crescent roll (do not tear 
about into rolls). Bake at 350°F until a good golden brown. Remove 
from oven, add meat sauce. Top with cheese. Unroll the second can 
of crescent roll and place on top. Bake    until golden brown. 
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Chefs don’t make mistakes;
 they make new dishes.

 - Elizabeth Briggs

“



Egg Roll Bowl
Recipe provided by: Lisa Gresens

Ingredients:

•	 4 oz. chopped grilled chicken
•	 ½ cup brown rice
•	 2 cups coleslaw mix
•	 2 Tbsp soy sauce or sesame ginger dressing

Directions:

Cook chicken in soy sauce. Add some of the coleslaw mix to chicken. 
Partially fill bowl with fresh coleslaw mix and some of the cooked 
brown rice. Top it off with the chicken mixture.

75

In cooking, there is always
 room for careful tinkering. 

- Nigella Lawson
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Jim’s Favorite Ham Dish
Recipe provided by: Lisa Gresens

Ingredients:

•	 1 lb. cooked ham, cubed
•	 2 cups heavy cream
•	 Nutmeg
•	 16 oz. farfalle pasta
•	 3 cups (loosely packed) baby spinach
•	 Freshly grated Parmesan

Directions:

Place ham & heavy cream in frying pan. Add nutmeg to taste    
(approximately 2 tsp) and simmer for approximately 10 minutes.

In large pot, cook pasta according to package instructions. Add 
spinach to boiling pasta when approximately 1 minute left to 
boil. Drain pasta and spinach well. Add ham mixture to pasta let 
sit to blend for approximately 10 minutes (on low heat, stirring            
occasionally).

Sprinkle with fresh Parmesan.
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Life is a combination of 
magic and pasta. 
- Federico Fellini

“



Desserts

Desserts



Frosted Flakes Cookies
Recipe provided by: Rose Hoppa

Makes: approximately 3 dozen cookies

Ingredients:

•	 2 ½ cups flour
•	 ¾ cup quick cooking oatmeal
•	 1 tsp baking soda
•	 1 tsp salt
•	 3/4 cup sugar
•	 1 cup brown sugar
•	 2 eggs
•	 1 tsp vanilla extract
•	 ¾ cup vegetable oil
•	 2 cups Frosted Flakes cereal

Directions:

Preheat oven to 375°F.  

Cream together eggs, vanilla, oil, sugar, and brown sugar.  In 
a separate bowl mix together flour, oatmeal, baking soda and 
salt.  Add to creamed mixture and mix well.  Add Frosted Flakes 
and mix until combined.  Roll dough into 1–2-inch balls and place 
on cookie sheet lined with parchment paper.  

Bake for 8-10 minutes, remove from oven, and leave on cookie 
sheets about 2 minutes before placing on cooling racks.  
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3 in 1 Cookie Recipe
Ingredients:

•	 2 ½ cups all-purpose flour
•	 ½ tsp baking powder
•	 ¼ tsp fine salt
•	 1 cup (2 sticks) unsalted butter, at room temperature
•	 ¾ cup granulated sugar
•	 ¾ cup confectioners sugar
•	 2 large egg yokes
•	 1 tsp pure vanilla extract
•	 ¼ tsp finely grated orange zest
•	 Coarse sugar, a.k.a sanding or crystallized sugar
•	 Royal icing

Directions:

Whisk the flour, baking powder, and salt in a medium bowl. Beat the 
butter and both sugars in another medium bowl with an electric mixer on 
medium-high speed until light and fluffy, about 30 seconds. Add the egg 
yolks, vanilla, and orange zest, mixing until fully incorporated. Slowly add 
the flour mixture, and continue beating until the dough comes together, 
stopping and scrapping down the sides of the bowl as needed.

For rolled cookies: roll about a Tbsp of dough by hand into a ball. Dip 1 
side of the ball into some coarse sugar and place them sugar-side-up on an 
un-greased baking sheet, leaving about 1-inch between cookies.

For sliced cookies: divide dough in half, roll by hand into 2-inch-wide logs, 
wrap in plastic wrap and refrigerate until firm, at least 2 hours. Cut the logs 
into ¼-inch-thick cookies and place them on un-greased baking sheets, 
leaving about 1-inch between cookies.

For cutout cookies: divide dough in half, pat into disks, wrap in plastic 
wrap and refrigerate them until firm, at least 2 hours. Roll dough between 
lightly floured parchment, or waxed paper, until about 1/3-inch thick. 
Transfer sheets to a baking sheet and refrigerate until firm, about 30 
minutes. Cut into desired shape using a cookie cutter, place them on un-
greased baking sheets, leaving about 1-inch between cookies (gather the 
dough scraps together, pat into a disk, chill and re-roll).

Refrigerate cookies while preheating the oven to 375°F, for at least 30 
minutes. Bake the cookies until the bottoms are golden, about 10-15 
minutes depending on shape. Cool on sheets until firm enough to transfer 
to a rack to cool. Decorate as desired, or store in an airtight container at 
room temperature for up to 1 month.
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Double Chocolate Snowquakes
Ingredients:

•	 1 ½ cups all-purpose flour
•	 ¾ cup Dutch-processed unsweetened cocoa powder
•	 2 tsp baking powder
•	 ¾ tsp salt
•	 ½ cup (1 stick) unsalted butter (at room temperature)
•	 ¾ cup dark brown sugar (firmly packed)
•	 ¼ cup sugar
•	 2 large eggs
•	 1 tsp pure vanilla extract
•	 1 ¼ cup milk chocolate chips
•	 1 cup confectioners sugar

Directions:

Making the dough: combine flour, cocoa, baking powder, and 
salt in a medium bowl and set aside. Cream butter until smooth 
in a large bowl with an electric mixer set on medium speed. Add 
the sugars and beat until combined. Add eggs and vanilla and mix 
thoroughly. Reduce mixer speed to medium low, add the flour 
mixture to the egg mixture, and mix until a soft dough forms. Add 
chocolate chips and mix to incorporate. Cover the dough with 
plastic wrap and chill for 1 hour.

Baking the cookies: preheat oven to 350°F. Line 2 baking pans 
with parchment paper and set aside. Place the confectioners 
sugar in a medium bowl and set aside. Keeping dough well chilled, 
shape 1 Tbsp of dough into a ball. Roll the ball in the confectioners 
sugar to coat generously – do not shake off excess sugar. Place 
balls 2 inches apart on prepared baking pans. Bake until cookies 
have puffed and cracked and are slightly firm to the touch (10-
12 minutes). Transfer cookies to a wire rack and cool completely. 
Store in an airtight container for up to 1 week. 
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Chocolate Chip, Oats and Caramel 
Cookie Squares

Yields: 16 bars

Ingredients:

•	 1 roll - 16.5 oz. Pillsbury Create and Bake refrigerated     
chocolate chip cookies

•	 1 cup quick cooking oats
•	 Dash salt, if desired
•	 2/3 cup caramel topping
•	 5 Tbsp all-purpose flour
•	 1 tsp vanilla
•	 ¾ cup chopped walnuts
•	 1 bag - 6 oz. semi-sweet chocolate chips (1 cup)

Directions:

Heat oven to 350°F. In large bowl, break up cookie dough. Stir or 
knead in oats and salt. Reserve ½ cup dough mixture for topping. 
In ungreased 9-inch square pan, press remaining dough mixture 
evenly in bottom to form crust.

Bake 10 to 12 minutes or until dough puffs and appears dry.

In small bowl, mix caramel topping, flour, and vanilla until well 
blended. Sprinkle walnuts and chocolate chips evenly over crust. 
Drizzle evenly with caramel mixture. Crumble reserved ½ cup dough 
mixture over caramel.

Bake 20 to 25 minutes longer or until golden brown. Cool 10 minutes. 
Run knife around sides of pan to loosen bars. Cool completely, 
about 1 hour and 30 minutes. Store tightly covered.
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Monster Cookies
Yields: A lot!

Ingredients:

•	 4 cups white sugar
•	 1 dozen eggs
•	 3 lb. chunky peanut butter
•	 8 tsp baking soda
•	 1 lb. chocolate chips
•	 18 cups oatmeal (old fashioned)
•	 2 lb. brown sugar
•	 1 lb. margarine
•	 2 Tbsp vanilla
•	 1 lb. M&M’s

Directions:

Mix sugars, margarine, eggs, vanilla, peanut butter, and baking 
soda. Then in a very large bowl stir in oatmeal, M&M’s and      
chocolate chips. Bake at 350°F for 12 – 15 minutes.
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There is no love sincerer 
than the love of food. 

– George Bernard Shaw

“



Easy Cut Out Cookies
Recipe provided by: Lori Klein

Ingredients:

•	 1 cup butter
•	 2/3 cup sugar
•	 ¾ tsp salt
•	 2 tsp vanilla
•	 2 eggs
•	 3 cups flour

Directions: 

Chill 20 minutes - roll out. Bake at 375°F for 8-10 minutes.
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Baking cookies is comforting, and 
cookies are the sweetest little bit of 

comfort food. They are very 
bite-sized and personal.

- Sandra Lee

“



Hermits Cookies
Recipe provided by: Lori Klein

Ingredients: 

•	 1 cup shortening
•	 2 cups brown sugar
•	 1 cup milk
•	 2 eggs (beaten)
•	 4 ½ cups flour
•	 1 tsp salt
•	 1 tsp baking soda
•	 1 tsp cinnamon
•	 ½ tsp allspice
•	 1 cup chopped nuts, walnuts
•	 1 cup raisins

Directions: 

Mix all ingredients together. Pour by spoonful on a greased cookie 
sheet. Bake at 350°F until done.
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You don’t have to love cooking 
to cook, but you have to do 

more than love baking to bake. 
You have to bake out of love.

- Tom Junod.
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Peppermint OREO Cookie Balls

Ingredients:

•	 6 candy canes, finely chopped
•	 1 package (8 oz.) cream cheese, softened
•	 36 OREO Cookies, finely crushed
•	 4 packages (4 oz. each) BAKER’S Semi-Sweet Chocolate, 

broken into pieces, melted

Directions: 

Reserve 1 Tbsp chopped candy. Mix remaining candy with cream 
cheese and cookie crumbs until blended. Shape into 48 (1-inch) 
balls. Freeze 10 minutes. Dip balls in melted chocolate; place on 
waxed paper covered rimmed baking sheet. Sprinkle with reserved 
candy. Refrigerate 1 hour or until firm. 

How to easily dip cookie balls: To easily coat cookie balls with 
the melted chocolate, add balls, in batches, to bowl of melted 
chocolate. Use 2 forks to roll balls in chocolate until evenly coated. 
Remove balls with forks, letting excess chocolate drip  back 
into bowl. Place balls on prepared baking sheet; let stand until 
chocolate coating is firm.
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Lemon Bars

Ingredients:

•	 1 cup (2 sticks) butter
•	 1 cup sugar
•	 2 cups flour
•	 1 ¼ cup oatmeal (not instant)
•	 Juice of 3 lemons
•	 Zest of 2 lemons, chopped fine
•	 Zest of 1 orange, chopped fine
•	 1 - 14 oz. can sweetened condensed milk

Directions:

Cream butter and sugar, then add the flour and oatmeal to make 
the dough (it will be a little crumbly), set aside. Stir juice and zest 
into milk. Set aside. Butter (or spray) a 9 x 13-inch pan. 

Press two-thirds to three-quarters of the dough into the pan. Spread 
lemon/milk mixture evenly over the top of the dough. Sprinkle the 
remaining dough (kind of like streusel) over the top. 

Bake at 350°F for 30 – 35 minutes until golden. When cool, slice into 
1-inch squares.
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Turtle Bars
Ingredients:

•	 Approximately 14 graham crackers                                          
(if each graham cracker is 5” x 2.5”)

•	 1 cup (2 sticks) unsalted butter
•	 1 cup packed dark brown sugar
•	 1 cup chopped pecans
•	 Kosher salt, to taste
•	 12 oz. dark chocolate, finely chopped

Directions:

Preheat oven to 350°F.

Line a rimmed baking sheet with a silicone mat. Arrange the graham 
crackers in a single layer on the lined baking sheet.

Put the butter, brown sugar, pecans, and a pinch of salt in a saucepan 
and bring to a boil. Boil for 2 to 3 minutes, stirring constantly. Pour 
the butter mixture evenly over the graham crackers and bake for 15 
minutes. Remove and set aside.

Meanwhile, melt the chocolate in a glass bowl placed over simmering 
water. Pour the chocolate over the toffee-covered graham crackers 
and spreads evenly. Chill completely in the refrigerator for about 30 
minutes. Cut into bars.
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Favorite Jam Bars
Ingredients:

•	 2 ½ cups flour
•	 ¾ cup rolled oats
•	 ¾ cup sugar
•	 ¾ cup brown sugar
•	 ¾ tsp baking powder
•	 ¾ tsp salt
•	 1 ½ cups softened butter
•	 1 jar of your favorite jam (not jelly)

Directions:

Cream softened butter with sugars. Slowly add remaining dry 
ingredients. Mix until well blended. Spread of mixture on the 
bottom of a 9 x 13-inch pan. 

Sprinkle lightly with flour. Spread jam evenly over floured surface. 
Sprinkle lightly with flour again and top with remaining mixture. 

Pat down slightly. Bake in a 350°F oven for 30 minutes. Cool 
completely before cutting.
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Food should be fun.
 – Thomas Keller

“



Heavenly Bars
Recipe provided by: Dorothy Mueller

Ingredients:

•	 1 cup brown sugar
•	 1 cup corn syrup
•	 2¾  cups peanut butter
•	 4 cups Rice Krispies
•	 1 large box instant vanilla pudding
•	 ½ cup butter
•	 ¼ cup milk 
•	 4 cups powdered sugar
•	 ¾ cup chocolate chips

Directions:

Melt brown sugar, corn syrup & 2 cups peanut butter together. This will 
get thick. Add Rice Krispies & ½ pack of instant pudding. Blend together 
butter, powdered sugar, milk & other ½ of pudding. Spread over 1st layer 
and chill 15 mins. 

Frost with ¾ cup peanut butter and chocolate chips melted together. 
Garnish with chopped nuts if desired.
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There is no better way to 
bring people together than 

with desserts. 
- Gail Simmons

“



Cream Cheese Bars
Recipe provided by: Dorothy Mueller

Ingredients:

•	 2 packages crescent rolls
•	 2 - 8 oz. cream cheese at room temp
•	 1 cup sugar
•	 1 egg
•	 1 tsp vanilla

Topping:

•	 ¼ cup sugar (scant)
•	 1 tsp cinnamon

Directions:

Grease 9 x 13-inch pan. Place 1 package roll dough in pan. Blend 
cream cheese, sugar, egg, and vanilla. Spread over roll dough. Place 
second roll dough over cheese mixture. 

Sprinkle w/ sugar and cinnamon mixture. Bake 350°F for 30 minutes. 
Enjoy.
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Cheesecake Bars
Recipe provided by: Sandra Chronis

Ingredients:

•	 Large tube chocolate chip cookie dough
•	 2 - 8 oz. cream cheese
•	 2 eggs
•	 1 cup sugar

Directions:

Press ½ or more of the chocolate chip cookie dough in 9 x 13-inch 
pan lightly greased. Beat cream cheese, eggs, and sugar well. Pour 
over cookie dough. Put chunks of remaining cookie dough on top. 
Bake at 350°F for 35-40 minutes.

Kids love this!
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Baking happens with
ingredients that last for months 
and come to life inside a warm 

oven. Baking is slow and leisurely.

- Regina Brett

“



Root Beer Float Popsicles
Ingredients:

•	 12-14 oz. Root beer
•	 1 ¼ cup Vanilla Bean ice cream, slightly softened

Directions:

Pour a small amount of the root beer into each popsicle mold 
(equivalent of approximately 3/4 inch in the mold). Can also use 
small disposable plastic cups or ice cube trays and insert popsicle 
sticks. 

Evenly distribute the ice cream between the popsicle molds in 
spoonfuls. 

Pour root beer into molds in small amounts allowing the foam to 
die back before pouring more to fill molds to the top. 

Cover with lid of popsicle molds. Place a sheet of foil on top of the 
popsicle mold top and insert sticks (the foil keeps the sticks in place, 
so they do not slip into the mold more than desired or float). 

Freeze until fully frozen. To remove popsicles run molds under hot 
water for a few seconds and remove.
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Banana Split with Yogurt and Jam

Yields: 1 Serving

Ingredients: 

•	 1 ripe yet firm banana, peeled
•	 ½ cup Greek yogurt
•	 2 tsp fruit jam or preserves
•	 2 tsp sliced almonds or other nuts
•	 Handful fresh berries or cherries

Directions:

Split the banana lengthwise and lay the two halves in a shallow 
bowl. Use an ice cream scoop to scoop out the yogurt and put it 
on top of the banana. Warm the jam in the microwave for 15 to  
30 seconds or until it is very runny. 

Use a spoon to drizzle the jam over the yogurt and sprinkle the 
nuts over everything. Top with the berries or cherries and dig in! 
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Rhubarb Coffee Cake 
with Butter Glaze

Recipe provided by: Dorothy Mueller

Ingredients:

•	 ½ cup butter, softened
•	 1 ½ cups sugar
•	 1 egg
•	 1 tsp vanilla
•	 2 ½ cups flour
•	 1 tsp baking soda
•	 ½ tsp salt
•	 1 cup buttermilk
•	 3 cups diced rhubarb
•	 1 cup of fresh blueberries (optional)
•	
•	 Butter Glaze:
•	 1 cup sugar
•	 ½ cup butter
•	 3 Tbsp heavy cream
•	 1 tsp vanilla

Directions:

Grease 9 x 13-inch pan. In a bowl, cream together the softened 
butter and sugar. Beat in egg and vanilla. Add dry ingredients 
that have been sifted together. Add alternately with buttermilk to 
creamed mixture. Stir in rhubarb and blueberries. Pour batter into 
buttered pan and bake at 350°F for 45 minutes or until tester comes 
out clean. 

Note: can use peeled, cut up, apples instead of rhubarb. Use 
rhubarb when in season. 

While cake is baking – in a small saucepan combine sugar, butter, 
and cream. 

Note: for cream, use half & half. Bring ingredients to a boil over 
medium heat. Remove from heat and add vanilla, let cool a bit, 
then pour over cake. Enjoy!



Rhubarb Cake

Ingredients:

•	 ½ cup butter
•	 2 cups sugar
•	 1 egg
•	 2 cups flour
•	 1 tsp baking soda
•	 1 cup sour milk (3 tsp lemon juice or vinegar plus 1 cup milk)
•	 3 ½ cups rhubarb

Topping:

•	 ½ cup sugar
•	 1 tsp cinnamon
•	 ½ cup chopped nuts

Directions:

Cream together the butter, sugar, and egg. Add the flour and baking 
soda. Mix in the sour milk. Cut the rhubarb into bite sized pieces 
and fold into the mix. 

Spray a 9 x 13-inch pan and put the batter in. Mix the topping 
ingredients together (½ cup sugar, cinnamon and chopped nuts) 
and sprinkle over the batter. Bake for 45 minutes at 350°F.
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Orange Crush Cake
Ingredients:

•	 1 box white cake mix
•	 2 ¼ cups cold orange soda
•	 ¼ cup canola oil
•	 2 large eggs
•	 2 envelopes Dream Whip, whipped topping mix
•	 1 small can mandarin oranges, drained

Directions:

Preheat oven to 350°F. Lightly grease a 9 x 13-inch cake pan with 
cooking spray and set aside. 

Combine the cake mix, 1 ¼ cups of cold orange soda, canola oil 
and eggs in a large bowl. Whisk on low speed for 30 seconds then 
increase speed to medium for 2 minutes. 

Pour cake batter into prepared pan and back for 30 to 35 minutes, 
until toothpick inserted in center comes out clean. Let cake cool 
completely. 

Frosting: combine 1 cup of the cold orange soda with 2 envelopes of 
the Dream Whip topping mix in a large bowl and beat on low for 30 
seconds, then medium speed until soft peaks form. Spread topping 
over cooled cake and garnish with mandarin orange segments. 

Enjoy!
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Apple Butter Spice Cake
Ingredients:

Topping:

•	 1 cup packed brown sugar
•	 1 tsp ground cinnamon
•	 ½ tsp ground nutmeg
•	 ½ cup chopped pecans

Cake:

•	 2 cups all-purpose flour
•	 1 tsp baking powder
•	 1 tsp baking soda
•	 ½ tsp salt
•	 ½ cup butter (room temperature)
•	 1 cup white sugar
•	 ¾ cup apple butter
•	 1 tsp vanilla extract
•	 ½ cup All-Bran Cereal or wheat germ
•	 1 cup sour cream
•	 2 eggs, room temperature

Directions:

Preheat oven to 350°F (175°C). Grease a 9 x 13-inch pan. Prepare 
the topping by mixing together the brown sugar, cinnamon, nutmeg, 
and chopped pecans. Sift together the flour, baking powder, baking 
soda, and salt. Beat butter and sugar together in a large bowl with 
an electric mixer until light and fluffy; add eggs one at a time, 
thoroughly beating each egg into the butter mixture before adding 
the next. Add apple butter, vanilla, and wheat germ or bran cereal. 
Add sifted dry ingredients alternately with sour cream; mix well 
after each addition. 

Pour half the batter into the prepared pan; sprinkle with half of the 
topping. Pour remaining batter into pan and top with the rest of the 
topping. Bake in the preheated oven until a tester inserted in the 
center comes out clean, about 40 minutes. 
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Crème De Mint Cake 
Recipe provided by: Sandra Chronis

Ingredients:

•	 1 box white cake mix w/ pudding
•	 7 Tbsp Crème de mint
•	 1 jar hot fudge topping
•	 1 - 8 oz. Cool Whip

Directions:

Make box white cake mix with pudding as directed, adding 3 Tbsp 
Crème de mint. Bake as directed in a 9 x 13-inch pan. Let cake cool. 
Spread hot fudge topping on cooled cake. 

Mix the Cool Whip and 4 Tbsp Crème de mint together and spread 
on top of cake. Refrigerate. 
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If baking is any labor at all, it’s 
a labor of love. A love that 

gets passed from generation 
to generation. 

- Regina Brett

“



Strawberry Angel Food Trifle

Ingredients:

•	 1 box angel food cake mix – bake as directed
•	 Sliced strawberries
•	 2/3 cup packed brown sugar
•	 8 oz. cream cheese – softened
•	 1 tsp vanilla
•	 1/8 tsp salt
•	 2 cups heavy cream – whipped

Directions:

Cool angel food cake and cut into bite size pieces. Beat cream 
cheese, brown sugar, vanilla and salt until fluffy. Fold in whipped 
cream. Layer cake pieces, cream and then strawberries in trifle 
dish. Refrigerate a few hours or overnight before serving. 
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A party without cake is 
really just a meeting.

-  Julia Child

“



Apple Chips

Ingredients:

•	 2 Golden Delicious apples, cored and thinly sliced
•	 ½ tsp ground cinnamon
•	 1 ½ tsp white sugar

Directions:

Preheat oven to 225°F.  Arrange apple slices on a metal baking 
sheet. (spray sheet with non-stick spray or line with parchment 
paper). Mix sugar and cinnamon together in a bowl; sprinkle over 
apple slices. Bake in the preheated oven until apples are dried and 
edges curl up, 45 minutes to 1½ hours. 

Transfer apple chips, using a metal spatula, to a wire rack until 
cooled and crispy. Slice apples using the slicing blade of a food 
processor or a mandoline. 

If you want, flip apple slices halfway through baking and sprinkle 
the other side with cinnamon sugar. 

Note: they will not feel crispy until they cool down.
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Pear & Cherry Buckle
Ingredients:

•	 1 - 26 oz. can cherry pie filling
•	 2 - 15 oz. cans diced pears in syrup
•	 1 tsp almond extract
•	 1 - 18.25 oz. box yellow cake mix
•	 1 stick butter cut into small pieces
•	 1 - 1.19 oz. packet maple and brown sugar instant oatmeal
•	 ¼ cup sliced almonds
•	 Whipped topping (for serving)

Directions:

Spray a 5-quart slow cooker with butter-flavored cooking spray and 
set aside.

In a large bowl, combine pie filling, pears, and almond extract. Pour 
into prepared slow cooker. Sprinkle mix over fruit mixture. Dot 
with butter. In a small bowl, combine oatmeal packet and almonds. 
Sprinkle over cake mixture.

Place 8 paper towels over slow cooker bowl and secure with lid 
(this helps to trap steam). Cook on LOW setting for 4-6 hours. 

Do not lift lid to check cake for the first 3 hours. 

Serve warm with whipped topping.
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Rhubarb Bread
Recipe provided by: Dorothy Mueller

Ingredients:

•	 1 ½ cups rhubarb, diced
•	 1 cup sugar
•	 1 cup brown sugar 
•	 2/3 cup oil
•	 1 egg
•	 1 cup sour milk
•	 1 tsp vanilla
•	 1 scant tsp salt
•	 1 tsp baking soda
•	 2 ½ cups flour
•	 ½ cup nuts
•	 ½ cup sugar
•	 1 tsp cinnamon
•	 1 Tbsp butter, softened

Directions:

Preheat oven to 350°F. Sprinkle sugar over the rhubarb and let sit 
while making the batter. Mix together, oil, egg, milk, vanilla, salt; 
mix well. Add flour and baking soda; mix well. Add rhubarb and 
nuts; mix well. Pour into two greased 9 x 5 x 3 pans.

Sprinkle sugar, cinnamon, and butter mixture on top of batter. Bake 
50 – 60 minutes.
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Cranberry Bread
Recipe provided by: Lori Klein

Yields: 1 loaf

Ingredients:

•	 2 cups flour
•	 1 ½ tsp baking powder
•	 ½ tsp baking soda
•	 ½ tsp salt
•	 1 cup sugar
•	 2 Tbsp shortening
•	 1 egg
•	 1/3 cup orange juice
•	 ½ cup “hot” water
•	 1 cup walnuts, chopped
•	 1 cup cranberries, chopped

Directions: 

Mix the flour, baking powder, baking soda, and salt. Cream the sugar, 
shortening, egg, orange juice, hot water, walnuts, and cranberries. 
Bake in a well-greased bread pan. Bake at 350°F for 60 minutes. 
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Rhubarb Torte
Recipe provided by: Lori Klein

Ingredients:

Crust:

•	 1 ¾ cups flour
•	 1 tsp baking powder
•	 5 Tbsp butter
•	 1 egg
•	 2 Tbsp milk
•	 ¼ tsp salt

Mix:

•	 4 cups rhubarb
•	 1 package raspberry Jell-O, dry
•	 1 ⅓ cups butter, melted
•	 ¾ cup flour
•	 1 ½ cups sugar

Directions:

Press crust in a 9 x 13-inch pan. Pour mixture over top. Bake at 
350°F for 45 minutes.
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Cherry Torte
Recipe provided by: Lori Klein

Ingredients:

•	 1 box angel food cake mix 
•	 1 can cherry pie filling
•	 1 box instant Pistachio pudding
•	 1 - 8 oz. Cool Whip

Directions:

Bake angel food cake mix as directed on box. Make instant pudding 
as directed on box. Once angel food cake is cooled, break up in 
smaller chunks and layer on bottom of pan in pieces. 

Pour pudding over top of angel food, then the pie filling, and top 
with Cool Whip. Sets up in fridge in a few hours.
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It’s all about a balancing act 
between time, temperature 

and ingredients: 
That’s the art of baking. 

- Peter Reinhart

“



Pistachio Frozen Torte
Recipe provided by: Sandra Chronis

Ingredients: 

•	 1 cup graham crackers
•	 1 cup saltines
•	 ½ cup butter (melted)
•	 2 small packages pistachio pudding
•	 1 cup milk
•	 ½ gallon vanilla ice cream
•	 1 - 8 oz. Cool Whip
•	 Heath candy bars

Directions: 

Crush crackers and melted butter. Spread on bottom of a 9 x 13-inch 
pan. Bake 10 min at 350°F. Let crust cool. Mix packages Pistachio 
pudding with milk until thick. Add vanilla ice cream – beat all well. 
Pour ice cream mixture over crust. 

Spread Cool Whip (as much as you like) over top of ice cream 
mixture. Crush Heath bars and sprinkle over top of Cool Whip - 
FREEZE. A great easy make ahead torte!
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I think baking is very rewarding, 
and if you follow a good recipe, 

you will get success. 

-Mary Berry

“



Rhubarb Pudding
Recipe provided by: Dorothy Mueller

Ingredients:

•	 2 eggs, well beaten
•	 1 cup sugar
•	 1 cup milk
•	 2 Tbsp tapioca
•	 Pinch of salt
•	 2 cups cut up rhubarb fine

Directions:

Blend well and last fold in rhubarb, put into a greased casserole. 
Bake 350°F for 50 minutes.

Note: can add blueberries, raspberries, chopped apple etc.
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Baking is how you start 
kids at cooking in 

the kitchen. 
- Sandra Lee

“



Ring of Chocolate Krispie Logs
Recipe provided by: Dorothy Mueller

Ingredients:

•	 ¾ cup sugar
•	 ¾ cup white syrup
•	 ¾ cup peanut butter
•	 4 ½ cups Rice Krispies
•	 2 cups chocolate chips

Directions:

In a heavy saucepan blend syrup and sugar over medium heat 
stirring constantly. When bubbly slightly remove from heat and add 
peanut butter and blend well. Add Rice Krispies and mix well. Put 
in buttered jelly roll pan and pat down evenly. Melt chocolate chips 
over low heat. 

When melted, spread over Rice Krispies, cut in center across, 
roll from side of pan and wrap each roll in wax paper. Let cool 
completely. Before slicing keep roll at room temp, for easy slicing. 
Enjoy.
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Miscellaneous

Miscellaneous



Sterilize Garden
Recipe provided by: Dorothy Mueller

Treat in Spring

For 60 degrees of row (20 tomato plants on 3-foot center)

1-gallon bleach full strength or ½ gallon bleach to 1-gallon water

Till immediately
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Cooking Tips 
Provided by: Dorothy Mueller

•	 After stewing a chicken, cool in broth before cutting up into 
chunks. It will have twice the flavor.

•	 To keep cauliflower white while cooking, add a little milk to 
the water.

•	 When boiling corn, add a little sugar to the water instead 
of salt. Salt will toughen the corn.
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Sore Throat & Cold Remedy
Recipe provided by: Sandra Chornis

Ingredients:

•	 2 Tbsp honey
•	 2 Tbsp vinegar
•	 2 Tbsp lemon juice
•	 Dash of cinnamon

Directions:

Mix all together & sip.
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