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Favorite Foods Contest Winners! 
 

Beginners 
Appetizers  Division Winner Hunter Coverdale  Westville 
   Division Winner Bethany Knutsen  Peach Blossom 
   Honorable Mention Sydney Thompson  Westville 
   
Breads   Division Winner Elizabeth Pallmann  On Target 
   Division Winner Weston Williams  Harrington Sunshine 
   Honorable Mention Sara Zink   Woodside Emeralds 
   
Fruits & Vegetables Division Winner Hailey Coverdale  Westville 
   Honorable Mention John Sylvester   Midstate 
    
Main Dish  Division Winner Rylee Ridgely   New Horizons 
   Honorable Mention Charlie Moller   Woodside Emeralds 
    
Desserts II  Division Winner Kaitlyn Coverdale  Westville 
   Division Winner Mary Moller   Woodside Emeralds 
   Honorable Mention Brielle Carter   Peach Blossom 
   

Juniors 
Appetizers  Division Winner Rachel Taylor   Harrington Sunshine 
       

Breads   Division Winner McKenna Breeding  Peach Blossom 
   Honorable Mention Autumn Abbott  The Lord’s Clay 
    
 Fruits & Vegetables Division Winner Jackson Sylvester  Westville 

    
Main Dish  Division Winner Jessica Bergold  New Horizons 
   Division Winner Leslie Webb   Peach Blossom 
   Honorable Mention Megan Jackson  Midstate 
    

Dessert  Division Winner McKenna Corbeil  Westville 
   Honorable Mention Lida Gannon   Peach Blossom 
    
    

Seniors 
Appetizers  Division Winner Summer Thomas  New Horizons 
   Honorable Mention Jessica Sullivan  Harrington Sunshine 
     

Breads   Division Winner Spring Vasey   Pure Country 
   Honorable Mention Drew Harris   Peach Blossom 
       

Main Dish  Division Winner Ashley Hurd   New Horizons 
   Honorable Mention Adam Collier   Peach Blossom 
     
Dessert  Division Winner Deanna Maloney  Midstate 
   Honorable Mention Brooklyn Maloney  Midstate 
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Beginner Appetizers 
 
*Division Winner* Mini Taco Bowls, Hunter Coverdale, Westville 
 
1 lb boneless skinless chicken breast,  
cut into 1” pieces 
1 envelope Taco seasoning 
1 sm onion, chopped 
1-16oz jar salsa, divided 
1 c shredded pepper jack cheese 

1 c shredded Mexican blend cheese 
36 Wonton wrappers 
1 sm can refried beans 
Sour cream, chopped green onions, chopped 
ripe olives (optional) 

 
Sprinkle chicken with taco seasoning.  In a large skillet coated with 1 Tbsp olive oil, cook and stir the 
chicken over medium heat for 5 minutes or until juices run clear.  Transfer chicken to a food processor; 
cover and process until chopped.  In a large bowl combine the chicken, onion, half the salsa and 1 cup 
pepper jack cheese.  Press wonton wrappers into miniature muffin cups coated with cooking spray.  
Bake at 375 for 5 minutes or until lightly browned.  Spoon ½ tsp refried beans into each wonton 
wrapper.  Next spoon rounded tablespoons of chicken mixture into cups; top with remaining salsa and 
cheese.  Bake 7 ½ minutes or until heated through.  Serve warm.  Garnish with sour cream, green onions 
and olives, if desired.  Yield: 3 dozen 
 
*Division Winner* Cream of Crab Soup, Bethany Knutsen, Peach Blossom 
  
1 pint milk 
1 quart half and half 
2 pints heavy whipping cream 
1 lb crab meat 
1 Tbsp chopped fresh parsley 
3 tsp Old Bay seasoning 

1/4 c butter 
1/2 tsp salt 
1/8 tsp pepper 
2-4 Tbsp cornstarch  
1/4-1/2 c sherry 

  
Bring milk, half and half, and heavy whipping cream to a boil.  Add crab meat, parsley, Old Bay, butter, 
salt, and pepper.  When mixture returns to a boil, make a paste with cornstarch and Sherry.  Continue 
adding paste and stirring until desired thickness is achieved. 
 
*Honorable Mention* Fabulous Cheeseball, Sydney Thompson, Westville 
 
2-8oz cream cheese 
½ c mayonnaise 
1 c shredded cheddar cheese 

1 pkg dry Ranch dressing 
1 c chopped pecans 

 
Using an electric mixer, mix together the cream cheese and mayonnaise.  Add the shredded cheddar 
cheese and the dry dressing and mix for 2 minutes.  Remove the mixture and place on a plate.  Shape 
the mixture into a ball.  Using a hand or electric chopper, chop the pecans.  Pour the chopped pecans 
over the cheeseball.  Use a spoon to put the pecans onto the cheeseball.  Chill for 2 hours and serve with 
crackers or pretzels. 
 
 
 

2 
 



Twice-Baked Potatoes, Alexandra Williams, Westville 
 
8 baking potatoes, scrubbed clean 
8 slices bacon, cooked and chopped 
½ lb butter (2 sticks) soften 
1 c half & half 

½ tsp Toni’s seasoning 
½ tsp black pepper 
2 ½  c grated sharp cheddar cheese 

 
Preheat Oven to 400 degrees.  With a paper towel, rub the outside of the potatoes with Canola oil.  
Place on a baking sheet and bake for 45 minutes until the skins are slightly crisp.   Turn the oven down to 
300 degrees.   Mix the chopped bacon, butter, half and half, Toni’s, pepper, and 1-½ cups of cheese in a 
large bowl.  While holding potatoes with a clean hot pad, cut them in half lengthwise.  Spoon out the 
inside of the potato with a large spoon; mix the potato in the large mixing bowl with the other 
ingredients.  Repeat with other potatoes.  Once done, mash the potato and the ingredients together.  
Fill the potato skins with the mixture and return to baking sheet.  Top with the remaining 1 cup of 
cheese and bake for 10 to 15 minutes, until the cheese is melted.    
 
Blueberry Soup with Crème Fraiche, Rachel Mackie, Woodside Emeralds 
 
Blueberry Soup: 
4 c blueberries 
2 ¾  c water 
1/3 - ½  c sugar, to taste 
1/16 tsp ground allspice 
1/16 tsp ground cinnamon 

1 ¾  c plain whole milk yogurt 
Crème fraiche, to garnish 
Crème Fraiche: 
1 c whipping cream 
2 Tbsp buttermilk 

 
In a large pan set over medium high heat, bring the blueberries, water, sugar, allspice, and cinnamon to 
a boil. Immediately remove the pan from the heat and carefully transfer the berry mixture to a separate 
bowl and allow to cool.  Using a blender, process the berries and yogurt together until the soup is 
smooth and uniformly colored. Chill the blueberry soup in the refrigerator and serve it dotted with 
crème fraiche as a garnish.   Crème Fraiche can be purchased or made easily at home by combining 1 
cup whipping cream and 2 tablespoons buttermilk in a glass container. Cover and let stand at room 
temperature (70°F) for 24 hours. Stir well before covering and refrigerate up to 10 days.    
Yield: 6 servings 
 
Easy Vegetable Soup, Braedon Higbee, Woodside Emeralds 
 
1 (14.5oz) can chicken broth 
1 (11.5oz) can tomato-vegetable Juice Cocktail 
1 c water 
1 lrg potato, diced 
2 carrots, sliced 

2 stalks celery, diced 
1 (14.5oz) can diced tomatoes 
1 c chopped fresh green beans 
1 c fresh corn kernels 
salt & pepper to taste

 
In a Crockpot, combine broth, tomato juice, water, potato, carrots, celery, undrained chopped 
tomatoes, green beans, and corn. Cook on Low setting until all vegetables are tender. Season with salt 
and pepper to taste. 
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Apache Cheese Bites, Jenna Davis, New Horizons 
 
16 oz sharp cheddar cheese, grated 
8 oz cream cheese, softened 
8 oz sour cream 
½  c green onion, minced 

1 tsp Worcestershire sauce 
2 (4.5 oz) cans green chilies, chopped 
1 c ham, chopped 
48 wonton wrappers 

  
Preheat oven to 375 degrees. Spray mini muffin pans very lightly with cooking spray.   In medium bowl, 
combine grated cheddar cheese, softened cream cheese, sour cream, green onion, Worcestershire 
sauce and chopped green chilies. Mix together. Stir in chopped ham.  First cut the wonton wrapper in 
half. Take one half and layer in mini muffin pan then add the other half crisscrossing on top. Add one 
teaspoon of filling. Bake for 10 minutes. Let cool slightly and then remove from pan.  Yield: 48  
 
Cheddar Cheese Ball, Natalie Abbott, The Lord’s Clay 
 
2 - 8 oz blocks cream cheese, softened 
2 c shredded sharp cheese 
 

2 tsp Worchester sauce 
1 tsp lemon juice 
  

Combine the cream cheese, and cheddar cheese. Mix in the Worchester and lemon juice. Shape into a 
ball and chill for a few hours. Unwrap and serve with crackers. 
 
Easy Vegetable Pizza, Sophia Fitler, Country Wildcats 
 
2 (8 oz) cans Pillsbury crescent dinner rolls 
1 (8 oz) pkg cream cheese, softened  
1/2 c sour cream 
1 tsp dried dill weed  
1/8 tsp garlic powder 
1/2 c broccoli florets, chopped fine 

1/3 c cucumber, peeled, sliced thin,  
cut into quarters  
1/2 c shredded carrots, chopped 
1/2 c together, sweet red & yellow peppers, 
chopped  
1/4 c red onion, chopped 

 
Preheat Oven to 375 degrees.  Unroll dough into 4 long rectangles, place into an ungreased 15x10x1 
inch baking pan; press over the bottom and up the sides to form a crust.  Bake in preheated oven (13-
17) minutes or until golden brown.  Remove from oven and let cool for 30 minutes.  Combine cream 
cheese, sour cream, dill weed, and garlic powder in a medium bowl, blend with mixer until smooth.  
Spread cream cheese mixture over the cooled crust.  Sprinkle broccoli, cucumber, carrots, sweet 
peppers, and red onion over top of cream cheese mixture.  Cut into squares; can make up to 32 servings 
(depending on size of squares).  Serve immediately or cover and refrigerate up to 2 hours. 
 

Junior Appetizers 
 
*Division Winner* Bacon Wrapped Chicken Bites, Rachel Taylor, Harrington Sunshine 
 
4-5 chicken breasts 
2 Tbsp olive oil 

1 lb bacon 
1 jar honey Teriyaki sauce 

 
Cut chicken breasts into cubes.  Add cubes to the oil in a skillet and cook for 2-3 minutes, stirring 
constantly.  Cut bacon slices in half and microwave for 30 seconds.  Wrap chicken with bacon piece and 
secure with a toothpick.  Place wraps on a cookie sheet and pour sauce over all the wraps.  Cook in oven 
for 10 minutes or until bacon is crispy. 
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Senior Appetizers 
 
*Division Winner* Crab Fondue, Summer Thomas, New Horizons 
  
18 oz (3-6oz pkgs) cream cheese  
1/2 c mayonnaise  
1 tsp mustard (yellow or Dijon)  
2 Tbsp powdered sugar (or 1 Tbsp corn starch if 
you want to skip the sugar)  
1/2 tsp garlic powder  
1-2 tsp Old Bay seasoning (or paprika with a 
little ground ginger & cayenne)  
1/4 - 1/2 c dry white wine or dry sherry 
(optional)  

*If you are avoiding wine, use water to get to 
desired consistency* 
1-2 tsp lemon juice  
1 tsp lemon zest  
3/4 lb - 1 lb lump crab meat, fresh or canned  
1/4 c chopped green onion greens, chives, or 
parsley  
day-old French or Italian loaf bread in 1-in 
cubes (best not fresh or will fall apart when 
dipped)

 
Slowly heat the cream cheese, mayo, powdered sugar, garlic powder, Old Bay, lemon zest, and mustard 
in a double boiler until the cheese is completely melted. (If you don't have a double boiler, fill a 
saucepan a third of the way with water and bring to a boil, place a metal bowl over the saucepan. This 
will work as a double boiler.)  Slowly stir in the wine and lemon juice (adjusts quantities to taste and 
desired consistency). Slowly stir in the crab meat and onion greens.  To serve, transfer to a heated 
chafing dish or fondue pot to keep warm. Present with bread cubes and forks for dipping.   
Yield: 8 servings 
 
*Honorable Mention* Jessica’s Mini Cheese Ball Sandwiches, Jessica Sullivan, Harrington Sunshine 
 
2 - 8 oz pkgs cream cheese 
2 c grated yellow cheese 
2 drops lemon juice 
5 Tbsp sweet pickle relish 

1 - 2 drops Worcestershire sauce 
1 c finely chopped cranberries 
96 Pretzel Snaps 

  
Take cream cheese out of refrigerator and let soften before use.  Take softened cream cheese, grated 
cheese, lemon juice, sweet pickle relish, and Worcestershire sauce and mix together by hand in a 
medium mixing bowl.  Once all ingredients are mixed together, take a small cookie scoop and get a 
scoop of mixture and roll into ball shape.  Make cheese balls until all mixture is gone.  Using a blender 
put in cranberries and chop until fine.  Take wax paper and lay onto a clean surface. Taking the cheese 
balls roll them onto the cranberries until the outside is covered.  Best if refrigerated overnight.  Just 
before serving take the pretzel snaps and put one on the bottom of the cheese ball and the other on top 
to make the sandwich.  Arrange cheese ball sandwiches onto a serving tray and enjoy!  Yields: 48 
 
Pepperoni and Mozzarella Pull-Apart Bread, Danielle Dixon, Country Wildcats 
 
1/3 c favorite flavored dipping oil  
2 tsp garlic powder 
2 (16 oz) pkgs pre-made or  

homemade pizza dough  
I (7 oz) pkg sliced pepperoni 
I  (8 oz) pkg shredded mozzarella cheese 

 
Preheat oven to 375 degrees F.  Separate pizza dough into small bite sized pieces.  In a bowl add your 
favorite flavored dipping oil. Toss dough pieces in dipping oil to LIGHTLY coat. Make sure they are not 

1 
 



dripping with oil.  Layer dough pieces in bottom of Bundt or fluted tube pan, next layer sliced pepperoni, 
shredded cheese and sprinkle with garlic powder. Repeat layers again, and end with final layer of dough 
pieces.  Bake in the preheated oven until the bread is browned and cooked through in the center, 45-60 
min.  Remove from oven, and invert the pan on a cutting board; the bread will fall out of the pan in one 
piece.  Serve by pulling the bread apart into individual servings with optional marinara dipping sauce on 
the side.  You can add other ingredients if you choose, like onions, mushrooms, peppers to create your 
own! 

Beginner Breads 

*Division Winner* Awesome Apple Bread, Weston Williams, Harrington Sunshine 
 
1 c salad oil 
3 eggs 
2 c sugar 
1 tsp vanilla 
1 tsp salt 

1 tsp cinnamon 
1 tsp baking soda 
3 c flour, sifted 
3 c diced apples 
Nuts 

 
Preheat oven to 300.  Grease and flour a tube pan.  Mix ingredients in the order listed and bake for 90 
minutes or until toothpick comes out clean.  Remove immediately from pan and cool. 
 
*Division Winner* Crusty French Bread, Elizabeth Pallmann, On Target 
 
2 ¼ tsp active dry yeast or  
1 ¼ oz pkg active dry yeast 
1 ½  c warm water (110° to 115°), divided 
1 Tbsp sugar 

1 tsp salt 
1 Tbsp olive oil or sunflower oil 
3 ½ to 4 c bread flour 

  
In a large bowl, dissolve yeast in 1/2 cup water. Add the sugar, salt, oil, remaining water and 3-1/2 cups 
flour. Beat until smooth. Stir in enough remaining flour to form a soft dough. Do not knead. Cover and 
let rise in a warm place for 1 hour or until doubled.  Turn onto a floured surface. Divide in half; let rest 
for 10 minutes. Press or roll each half into a 10-in. x 8-in. rectangle. Roll up tightly from a long side; 
pinch to seal and tuck in your ends. Place seam side down on greased baking sheets sprinkled with flour. 
Sprinkle the tops lightly with flour. Cover with greased plastic wrap and let rise until doubled, about 30 
to 45 minutes. Preheat oven while loaves are rising. Place a pan of water on the bottom rack of the oven 
while preheating so oven will be steamy when you go to put the loaves in.  With a very sharp knife, 
make five diagonal cuts across the top of each loaf. Bake at 400° for 20 minutes or until lightly browned 
(leave pan of water in oven to maintain steam). Remove from pans to wire rack to cool. Yield: 2 loaves 
 
*Honorable Mention* Best Ever Banana Bread, Sara Zink, Woodside Emeralds 
 
3 ripe bananas     
1 c sugar          
2 eggs, beaten        
½ c butter              

2 c flour           
1 tsp baking soda            
¼ tsp salt               

  
Preheat oven to 325.  Mash bananas really well.  Add sugar, eggs and butter.  Mix with a whisk.  Add 
flour, baking soda and salt.  Mix with a wooden spoon.  Pour batter into a loaf pan.  Bake 45-60 minutes.  
If baking in a metal pan, it should not take more than 1 hour.      
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Slammin’ Cornbread, Sydney Messick, Peach Blossom 

2 boxes Jiffy Cornbread Mix 
5 eggs 
1 c sugar 

1 14.75 oz can cream style corn 
8 oz sour cream 
2 sticks butter (melted) 

 
Preheat oven to 350 degrees.  Spray a 13 x 9 inch pan with cooking spray.  In a medium bowl, stir 
together cornbread mixes, eggs, sugar, and can of cream style corn.  Add sour cream and melted butter.  
Mix with spoon.  Spread into pan.  Bake 45 minutes to 1 hour or until a toothpick inserted in the center 
is clean.  Remove from oven and cool 10 minutes before serving.  Serves 10 to 12 
 
Banana Bread, Benjamin Abbott, The Lords Clay 
 
3-4 ripe bananas 
1/3 c melted butter 
1 c sugar 
1 egg 

1 tsp vanilla 
1 tsp baking soda 
pinch of salt 
1 1/2 c flour 

  
Preheat oven to 350. With a wooden spoon, mix butter into the mashed bananas in a large mixing bowl. 
Mix in sugar, egg, and vanilla. Sprinkle the baking soda and salt over the mixture and mix in. Add the 
flour last, mix. Pour mixture into a buttered 4x8 inch loaf pan. Bake for 1 hour. Cool on a rack. Remove 
from pan, slice and serve. 
 
Cinnamon Pull-Apart Bread, Haydan Parker, Peach Blossom 
 
½ c sugar 
1 tsp ground cinnamon 
2 cans Pillsbury Grands Homestyle biscuits 

1 c packed brown sugar 
¾ c butter (melted) 

 
Heat oven to 325*F.  Lightly grease 12” fluted tube cake pan.  In a large plastic Ziploc bag, mix sugar and 
cinnamon.  Separate dough into a  total of 16 biscuits; cut each into quarters.  Shake in bag to coat and 
arrange in pan.  Mix brown sugar and butter; pour over biscuit pieces.  Bake 45-50 minutes or until 
golden brown and no longer have dough in the center.  Cool in pan for 10 minutes.  Turn upside down 
onto a serving plate; pull apart to serve.  *Keep dough in the refrigerator until just before you use it* 
 
The Epps Family Secret Gluten Free Banana Bread, Carson Epps, Woodside Emeralds 
 
2 ¼ c gluten-free flour 
2 c sugar 
4 tsp baking powder 
1 tsp salt 

¾ c oil 
4 eggs 
¼ c milk 
4 very ripe bananas 

 
Mix first 4 ingredients well.  Add oil, eggs and milk.  Puree bananas in blender and add to batter, mixing 
well.  Pour into pan and bake at 375 for 50 minutes.  Cool and slice. 
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Banana Nut Bread, Regan Williams, Westville 
 
8 Tbsp butter (softened) 
1½ c sugar 
2 eggs 
1 ½ c mashed bananas  
1½ c all-purpose flour 
3/4 tsp baking soda   
1 Tbsp vanilla flavoring  
4 Tbsp buttermilk 

1/2 c chopped pecans  
pinch of salt 
Topping: 
10 Tbsp brown sugar  
6 Tbsp butter (softened) 
4 Tbsp Pet evaporated milk 
1/2 c chopped pecans  

 
Preheat oven to 350 degrees.  Grease two aluminum loaf pans 8”x 4”x 2 1/2”.  In a large mixing bowl, 
combine the butter, sugar, eggs, mashed bananas, flour, baking soda, vanilla, buttermilk, pecans and 
salt.  Mix until combined well and lumpy. Pour batter into prepared loaf pans. Bake for 45 minutes or 
until a toothpick inserted near the center comes out clean.  While the bread is baking, prepare the 
topping. Mix topping ingredients until combined well.   After the bread has cooled for 5 minutes, turn 
the oven or broil. Spread the topping and broil until the nuts are toasted.  Yield: 18 – 20 slices 
 
Lemon Bread, Rachel Adkins, Holler-N-Hooves 
 
1 ¾ c all-purpose flour 
¾ c sugar 
2 tsp baking powder 
¼ tsp salt 
1 egg, beaten 

1 c milk 
¼ c cooking oil 
1 lemon skin peel 
2 lemon juice 
1 Tbsp sugar 

 
Preheat oven to 350.  Grease bottom and sides of bread pan with butter; set aside.  In medium bowl 
combine flour, sugar, baking powder and salt and mix.  In another medium bowl combine milk, egg, 
cooking oil, peels and juice from 1 lemon and mix.  Add wet mixture all at once to dry mixture.  Stir just 
until moist, batter will be lumpy.  Spoon batter into prepared pan.  Bake until a wooden toothpick 
inserted near center comes out clean.  In a small bowl stir together the juice from another lemon and 1 
Tbsp sugar and mix.  While bread is still in the pan, brush lemon-sugar mixture over the top.  Cool on 
wire rack for 10 minutes.  Remove bread from pan and cool completely on wire rack.  Wrap and store 
overnight before serving. 
 
Cheese Stuffed Breadsticks, Thomas Knight, Peach Blossom 
 
1 bag frozen dinner rolls 
Mozzarella string cheese, enough for each roll 
1 bag sour cream & onion chips 

1 stick melted butter 
Dipping sauce, Ranch 

 
Set out rolls to thaw.  Then use your hand to roll a dough ball into a small tube.  Flatten with rolling pin 
and roll out into a 7” rectangle.  Place one stick string cheese in the middle of each rectangle, fold dough 
around it, set aside and finish the rest.  Brush each breadstick with butter and roll on a plate of crushed 
chips.  Place seam side up on a greased sheet pan.  Bake at 350 for 15 minutes or until tops turn golden 
brown.  Put dipping sauce in a small dish and serve together. 
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Grandma’s Homemade Banana Bread, Erica Gant, Westville 
 
1 ¾ c all-purpose flour 
2/3 c sugar 
2 tsp baking powder 
½ tsp baking soda 
¼ tsp salt 

1 cup mashed ripe banana, 2-3 
1/3 c unsalted butter 
2 Tbsp milk 
2 eggs 

 
Preheat oven to 350.  Grease 8x4x2” loaf pan.  Combine dry ingredients with only 1 cup flour.  Add 
banana, butter and milk.  Beat with electric mixer on low until blended.  Beat additional 2 minutes on 
high.  Add eggs and remaining flour and beat until blended.  Pour batter into loaf pan and bake 55-60 
minutes until a toothpick comes out clean.  Cool for 10 minutes in pan.  Remove from pan and allow to 
cool completely. 
 
Amazing Cranberry-Apple-Nut Bread, Olivia Gaines, Westville 
 
¾ c sugar 
¼ c vegetable oil 
½ c applesauce 
1 egg 
1 c chopped, peeled apple 
1 ½ c all-purpose flour 
½ tsp baking soda 

½ tsp baking powder 
½ tsp salt 
½ c chopped walnuts 
½ c fresh cranberries 
1 Tbsp sugar 
½ tsp ground cinnamon 

 
Heat oven to 350.  Grease bottom only of 8x4 loaf pan.  In large bowl, mix wet ingredients for 2 minutes.  
Stir in apples, flour and remaining dry ingredients until well mixed.  Stir in nuts and fruit.  Pour batter 
into pan.  In small bowl, mix sugar and cinnamon and sprinkle over batter.  Bake 45-55 minutes or until 
toothpick comes out clean.  Cool 10 minutes.  Loosen sides of loaf and remove from pan to wire rack.  
Cool completely about 1 ½ hours before slicing. 
 

Junior Breads 
 
*Division Winner* Apple Cream Cheese Coffee Cake, McKenna Breeding, Peach Blossom 
 
2 ¼ cups flour   
¾ cup sugar  
¾ cup cold butter, cubed  
½ tsp baking power  
½ tsp baking soda  
½ tsp salt  
1 egg, lightly beaten 
¾ cup sour cream  

1 tsp almond extract 
Filling: 
1-8oz pkg cream cheese, softened 
¼ c sugar 
1 egg, lightly beaten 
1-21oz can apple pie filling 
½ c chopped pecans 

 
Preheat oven to 350 degrees. In a large bowl, combine flour and sugar. Cut in butter until crumbly. 
Reserve ¾ cup crumb mixture for topping. Add the baking powder, baking soda and salt to remaining 
crumb mixture.  Stir in the egg, sour cream and extract until blended.  Press blended mixture onto the 
bottom and lin. up the sides of an ungreased 9-in spring form pan with a removable bottom. Place on a 
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baking sheet.  For filling, in large bowl, beat cream cheese and sugar for 1 minute. Add egg; beat until 
combined. Spread over crust in spring form pan. Carefully top with pie filling. Sprinkle with pecans and 
reserved crumb mixture.  Bake at 350 derees for 50-60 minutes or until the center is set. Cool on a wire 
rack. Carefully run a knife around the edge of the pan to loosen; remove side of the pan. Store in the 
refrigerator.  Yield: 10 servings 
 
*Honorable Mention* Blueberry Coffee Cake, Autumn Abbott, The Lords Clay 
 
4 ½ c flour white or whole wheat 
3 c sugar 
1 tsp salt 
3 ¾ tsp baking powder 
1 ½ c Crisco oil 
Bread mixture: 
1 c milk 

3 eggs 
1 tsp vanilla 
2 c blueberries 
Topping: 
4 Tbsp cold butter 
1 heaping Tbsp cinnamon 

  
Mix together flour, sugar, salt, baking powder, and oil. Mix well. Then, measure out 4 cups of mixture 
and set aside for the topping later. What’s left in the bowl add milk, eggs, and vanilla. Mix well, pour into 
a greased pan. I use a large cookie sheet, but a 13x9 will work too. Sprinkle the blueberries over the top 
evenly. To the bowl you set aside add cold butter, and cinnamon. Work it together well with a pastry 
cutter or your hands. Sprinkle it all over the top evenly. Bake in oven at 375 for 20 minutes or until 
golden brown on edges. Enjoy! 
 
Banana Nut Bread, Riley Taylor, Harrington Sunshine 
 
4-5 ripe bananas 
1 1/3 tsp baking soda 
¼ c buttermilk 
2 c sugar 
½ tsp salt 

2 ¼ c flour 
¾ c vegetable oil 
3 large eggs 
1 tsp vanilla 
1 cup chopped nuts, pecans 

 
Preheat oven to 350.  Grease 2 loaf pans.  In a large bowl mash bananas.  Dissolve baking soda in 
buttermilk.  Mix in remaining ingredients and bake for 1 hour or until toothpick is almost clean.  Let cool 
for 15 minutes before taking out of pan. 
 
Cinnamon Bread, Maycee Collison, Harrington Sunshine 
 
¼ oz pkg “highly active” dry yeast OR 
2 ½ tsp active dry or instant yeast 
7/8 – 1 1/8 c lukewarm water 
3 c unbleached all-purpose flour 
1 ¼ tsp salt 
3 Tbsp sugar 
6 Tbsp unsalted butter, room temp 
¼ c nonfat dry milk 
½ c instant mashed potato flakes 

(use the lesser amount in summer (or humid 
environment), the greater amount in winter (or 
dry climate), and somewhere in between the 
rest of the year (or climate-controlled home))  
Filling: 
¼ c granulated sugar 
1 ½ tsp ground cinnamon 
2 tsp unbleached all-purpose flour 
1 large egg, beaten with 1 Tbsp water 
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If you are using “highly active” or active dry yeast, dissolve it with a pinch of sugar in 2 Tbsp of the 
lukewarm water.  Let it sit at room temperature for 15 minutes until the mixture has bubbled and 
expanded.  If you are using instant yeast, you can skip this step.  Combine the yeast with the rest of the 
ingredients.  Mix and knead it together by hand or mixer or bread machine set on dough cycle, until it is 
smooth.  Adjust the consistency with additional flour or water as needed, but remember the more flour 
you add, the heavier and drier the final loaf.  If kneading in a stand mixer, it should take about 7 minutes 
at second speed and dough should barely clean the sides of the bowl.  Place dough in a lightly greased 
bowl.  Cover and allow to rise at room temperature until nearly doubled, about 1 hour.  Give it enough 
time to become quite puffy.  Make the filling by stirring together sugar, cinnamon and flour.  Transfer 
dough to a lightly greased work surface and pat into a 6 x 20 rectangle.  Brush with egg/water mixture 
and sprinkle evenly with filling.  Starting with the short end, roll into a log, pinch ends to seal, and pinch 
the long seam closed.  Transfer seam side down, to a lightly greased 8.5 x 4.5 pan.  Allow the bread to 
rise until it’s 1” over the rim of pan, about 1 hour.  Preheat oven to 350.  Bake bread 40-45 minutes, 
tenting lightly with foil after the first 15 minutes.  Crust will be golden brown.  Interior of finished loaf 
should measure 190 degrees.  Remove from oven, loosen edges and turn out of the pan.  Brush top with 
butter, if desired, for a soft, satiny crust.  Allow to cool completely before slicing. 
 
 
Bretzels, Lake Vasey, Pure Country 
 
Dough: 
1 c warm water 
1 ¾ tsp rapid rise yeast 
½ tsp salt 
3 Tbsp sugar 
3 Tbsp sugar 
3 Tbsp vegetable oil 
2 ½ - 3 c bread flour 
Kettle Water: 

2-3 qts water 
1 tsp baking soda 
1 tsp salt 
1 Tbsp sugar 
Finishing Touches: 
Garlic powder 
Pretzel salt 
Yellow mustard 

 
Line a large baking sheet with parchment.  In mixer, whisk water and yeast together and let stand 2-3 
minutes to dissolve.  With mixer whisk or by hand, briskly whisk in salt, sugar, oil and 2 ¼ c flour.  
Change to dough hook and knead on lowest speed for 8-10 minutes, adding more flour as necessary to 
make a stiff dough.  Remove dough hook and spray dough with non-stick cooking spray.  Cover mixer 
and bowl with large clear plastic bag and let rise 40 minutes.  Turn out dough on lightly floured work 
surface and gently deflate.  Divide dough into 8 portions.  Shape into ropes; the center part should be 
thicker and ends thinner.  Form each into a bretzel, similar to how pretzels are configured.  Place on 
prepared baking sheet.  Spray lightly with non-stick spray.  Cover loosely with plastic wrap and let rise 
20-25 minutes.  Preheat oven to 425.  Choose a pan with low sides and fill with water to a depth of 2-3”.  
Bring to boil and stir in soda, salt and sugar.  Gently place each bretzel in the water, a few at a time, 
turning once, for a total of 20 seconds per side.  Using a slotted spoon, remove each to prepared baking 
sheet and sprinkle with garlic powder and salt.  Bake until browned, about 15 minutes.  Cool directly on 
baking sheet.  These are delicious served warm or room temperature with yellow mustard.  Yield: 8 
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Senior Breads 
 
*Division Winner* Chunky Cheese Bread, Spring Vasey, Pure Country 
 
Bread Part: 
1 ½ c warm water 
2 Tbsp rapid rise yeast 
¼ c sugar 
2 ½ tsp salt 
1 ½ tsp dry mustard 
2 large eggs 
¼ c vegetable oil 

2 Tbsp unsalted butter, softened 
5-6 c bread flour 
Chunky Cheese Part: 
2 c shredded cheddar cheese 
2 c cheddar cheese cut into 1/2” cubes 
2 Tbsp melted butter 
1 tsp seasoned salt 
½ - 1 tsp sesame seeds 

 
Generously grease 2 8x4 or 9x5 loaf pans.  Place pans on large baking sheet lined with parchment.  In a 
mixer bowl, hand whisk water and yeast together.  Let stand 2-3 minutes to dissolve.  Briskly whisk by 
hand or machine, sugar, salt, mustard, eggs, oil, butter and half of flour; mix well.  Change to dough 
hook and knead on lowest speed 5-8 minutes, adding more flour as necessary to make a soft, elastic 
dough.  Remove dough hook and form dough into a ball in the mixing bowl.  Spray lightly with non-stick 
spray and cover mixer and bowl with large clear plastic bag.  Let dough rise 30 minutes.  Turn out dough 
on to a lightly floured work surface and gently deflate.  Divide dough in half.  Press each half into an oval 
and distribute 1 c shredded cheese over each.  Press cheese and roll up each section into a jellyroll.  
Using a sharp knife, cut each roll into 1” thick slices and then in half, basically into odd-sized chunks of 
dough.  Arrange chunks of dough in loaf pans.   Scatter cubed cheddar cheese over dough.  Drizzle with 
melted butter and sprinkle with seasoned salt and seeds.  Place loaf pans on prepared baking sheet and 
cover loosely with plastic wrap.  Let rise 30-45 minutes until quite puffy.  Preheat oven to 350.  Remove 
plastic and bake until browned and sizzling and cheese is melted; about 35-40 minutes.  Cool in pan 10 
minutes before removing.  Serve warm.  Makes 2 loaves.  Serves about 20. 
 
*Honorable Mention* Raspberry Butterflake Rolls, Drew Harris, Peach Blossom 
 
Bread: 
2 large eggs 
1 ½ c warm water 
5 ¾ c flour 
7 Tbsp sugar 
7 Tbsp shortening 
7 Tbsp milk powder 
1 Tbsp salt 

5 tsp yeast 
¼ c butter, softened 
¼ c raspberry jelly/preserves, seedless 
¼ c butter, melted 
Glaze: 
2 c powdered sugar 
3 Tbsp raspberry jelly/preserves 
3-4 Tbsp water 

 
Place all bread ingredients, except last 3, into a stand mixer with hook attachment.  Mix on medium for 
20-25 minutes or until dough balls up & pulls completely away from bowl.  It will look sticky, so be 
patient with it, and do not add flour which will dry it out.  Take the dough out of the bowl and place on 
lightly floured surface. Shape into a square and cover with a towel.  Let rest for 10 minutes.  Flatten 
dough with a rolling pin into about ½” thick square.  Spread softened butter on 2/3 or square.  Spread a 
thin layer of jelly on top of butter.  Do a trifold by folding the non-buttered side over first, then the 
buttered side on top of that.  Place dough on baking sheet in freezer for 20 minutes.  Once the butter 
has had time to chill inside the dough, flatten again long ways to ¼” thick.  Brush melted butter on 
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center half of dough.  Fold the bottom fourth up and top fourth down, so the two ends meet in the 
middle (book fold).  Flatten gently with rolling pin.  Brush melted butter on bottom half of the fold and 
fold the top half over.  You won’t use all of the butter.  Save the rest for brushing hot rolls.  Use a rolling 
pin and flatten the strip of dough to roughly 1” thick & about 3 inches wide.  Cut ½ -3/4” thick pieces.  
Take each piece, lay it flat and roll from the top down.  Put rolls into sprayed muffin pans.  Cover the 
pans with plastic wrap that has been lightly greased with pan spray.  Let rise until rolls are ½” over the 
top of the muffin pans, about 1 ½ - 2 hours.  Bake at 350 for 13-15 minutes.  Brush hot rolls with butter.  
Allow rolls to cool completely.  Make a glaze by whisking powdered sugar, jelly and water in medium 
size bowl.  You want the glaze to be pretty thick, so add the water 1 Tbsp at a time.  Dip the top of the 
cooled rolls in the glaze, scrape excess off using the side of bowl.  Place rolls on a cooling rack or tray to 
let the glaze dry. It is important to let the rolls cool all the way, so the glaze sticks and doesn’t melt off.  
Once dry, cover the rolls with plastic wrap or stack them in a container to store.  Yield: 2.5 dozen 
 
Stollen, Madison Sylvester, Midstate 
 
1 c seedless raisins 
1 ½ c mixed candied citrus 
1 c whole candied cherries 
½ c dark rum or brandy 
2 pkg active dry yeast 
¼ c luke warm water 
½ tsp sugar 
1 c milk room temperature 
1 c sugar 
5 c flour 

½ tsp salt 
2 eggs lightly beaten 
1 Tbsp grated lemon rind 
½ tsp almond extract 
¾ c unsalted butter room temperature 
1 c coarsely chopped blanched almonds 
2 Tbsp flour 
¼ c melted unsalted butter 
Sifted powdered sugar 

 
Soak raisins, citrus and cherries in rum or brandy for an hour or more.  Dissolve yeast in lukewarm water 
with ½ tsp sugar.  Let stand in warm place until it bubbles about 3 to 5 minutes.  Add milk.  Combine ¾ c 
sugar, flour and salt in a large bowl.  Stir in yeast mixture.  Combine eggs, lemon rind and almond extract 
and then stir into dough.  Break off pieces of butter and add to dough.  Knead by hand or machine until 
dough pulls away from sides of bowl.  Sprinkle board with flour and continue kneading dough 15-20 
minutes or until smooth and elastic.  Pour off rum or brandy from fruit and pat dry.  Stir in nuts.  Sprinkle 
with a tablespoon of flour, stirring to coat well.  Very gently knead fruit and nuts into dough.  Transfer to 
large well-buttered bowl, turning dough to coat all surfaces with butter.   Cover with plastic wrap and let 
rise in warm place for about 2 hours or until doubled in bulk.  Punch dough down and divide into two 
equal pieces with back of wooden spoon.  (do not cut, just press to keep gases sealed in)  On a lightly 
floured board gently roll one-half of dough into a rough rectangle about 10x16 inches.  Brush with 
melted butter then fold one long side to center.  Brush folded side with additional butter.  Fold over 
other side lapping 2/3 over first side.  Point both of the ends slightly.  Brush large cookie sheet with 
butter.  Place folded dough on sheet and brush again with butter.  Repeat procedure for other half of 
dough.  Allow to rise again for about 1 hour or until doubled.  Meanwhile preheat oven to 350 degrees.  
Bake stolen 40-50 minutes or until golden.  Cool on rack.  Top with sifted powdered sugar. 
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Beginner Fruits & Vegetables 
 
 
*Division Winner* Kickin’ Maple Butter Sweet Potato Steaks, Hailey Coverdale, Westville 
 
1/8 tsp cayenne pepper 
1/8 tsp ground cinnamon 
1/8 tsp salt 
3 Tbsp chopped pecans 
4 lrg sweet potatoes 

Olive oil 
Salt and pepper 
¼ c maple syrup 
¼ c butter 

 
Wash the potatoes and wrap each in a single sheet of aluminum foil.  Preheat oven to 400 and bake the 
wrapped potatoes for 1 hr & 15 mins or until they are soft.  While baking, prepare the butter by melting 
butter in a small saucepan.  Add the syrup, pecans, cinnamon, cayenne pepper and salt.  Heat the 
mixture on low for less than 1 minute or until a layer of bubbles forms over the surface.  Remove from 
heat and set aside until needed.  Remove the potatoes from the oven, unwrap, and stop the cooking 
process by dipping them into a bowl of cold water.  Place the potatoes on a counter and let cool for 30 
minutes, then cut into ½” thick medallions.  Coat each potato steak with olive oil and lightly season with 
salt and pepper.  Grill each steak on the flat top at approximately 400 degrees for 3-4 minutes on each 
side.  Remove the steaks from the grill and serve drizzled with warm maple pecan butter. 
 
*Honorable Mention* Fruit & Dip, John Sylvester, Midstate 
 
1 green apple 
2 bananas 
1 red apple 

10-15 strawberries 
1 pkg cream cheese, room temp 
1 jar marshmallow Fluff 

 
Clean all fruit.  Core and slice apples.  Hull and slice strawberries in half.  Slice bananas.  Cream the 
cream cheese with the Fluff until blended well.  Arrange fruit neatly on serving dish.  Place dip in bowl in 
center of the fruit.  Garnish with fancy toothpicks. 
 

 
Junior Fruits & Vegetables 

 
*Division Winner* Sweet Potato Casserole, Jackson Sylvester, Westville 
 
8 med sweet potatoes 
1 stick butter 
1 c brown sugar 

2-3 c mini marshmallows 
½ - 1 c chopped pecans 

 
Wash potatoes in warm water.  Boil in a large pot until done, approximately 1 hour, and test with fork.  
Remove from water and allow to cool.  Preheat oven to 375.  Peel the skins from the potatoes and put in 
mixing bowl.  Cut butter into chunks and place in mixing bowl.  Add brown sugar and mix with an electric 
mixer for a few minutes, until all ingredients are mixed well.  Spray a 9x13 baking dish with non-stick 
baking spray.  Spread the potato mixture into the pan and smooth.  Place marshmallows on top, in a 
single layer.  Sprinkle pecans on top.  Bake for 15-30 minutes, or until marshmallows are golden brown. 
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Beginner Meats & Main Dishes 
 
*Division Winner* Ham and Macaroni Bake with Broccoli, Rylee Ridgely, New Horizons 
 
2 c uncooked elbow macaroni  
3 Tbsp butter or margarine  
1/4 c all-purpose flour  
1/4 c finely chopped green onion  
1 tsp salt  
1/2 tsp dried mustard  
1/8 tsp pepper  

2 ½ c milk  
1 – 10oz pkg frozen chopped broccoli, cooked & 
drained (about 1 1/2 cups)  
2 c cubed cooked ham  
1 c shredded sharp cheddar cheese  
½ c dry bread crumbs tossed with 1 Tbsp melted 
butter 

  
Cook macaroni according to package directions; drain and set aside. In a medium saucepan melt 3 
tablespoons butter over low heat. Add flour, green onion, salt, mustard, and pepper; stir until well 
blended. Gradually stir in milk until blended. Bring to a boil; cook, stirring constantly, until mixture is 
thickened and bubbly, about 2 minutes. Stir in broccoli, macaroni, ham, and cheese. Transfer mixture to 
a 2-quart casserole. Sprinkle buttered bread crumbs over ham and macaroni casserole.  Bake ham and 
macaroni casserole recipe at 350° for 30 minutes, or until golden brown. 
 
*Honorable Mention* Chili, Charlie Moller, Woodside Emeralds 
 
3/4 lb ground beef 
1 c chopped onion 
½ c chopped green pepper 
2 cloves garlic, minced 
1 14.5oz can diced tomatoes (undrained) 
1 15.5oz can kidney beans, drained 

1 15oz can tomato sauce 
3 tsp chili powder 
½ tsp dried basil, crushed 
¼ tsp salt 
¼ tsp pepper 

  
In a large saucepan crumble ground beef.  Add the onion, green pepper, and garlic and cook until meat 
is brown and vegetables are tender.  Drain the fat from the pan.  Stir in the undrained tomatoes, drained 
kidney beans, tomato sauce, and spices.  Bring to boiling; reduce heat; simmer for 20 minutes. 
 
Homemade Chili, Rylee Barlow, Peach Blossom 
 
1 lb ground beef 
1 onion, chopped 
1 14.5oz can stewed tomatoes  
1 15oz can tomato sauce 

1 15oz can kidney beans 
1 ½ c water 
1 pinch chili powder  
1 pinch garlic powder 
salt & pepper to taste 

 
In a large saucepan over medium heat, combine the beef and onion and saute until meat is browned 
and onion is tender. Add the stewed tomatoes with juice, tomato sauce, beans and water.  Season with 
chili powder, garlic powder, salt and ground black pepper to taste. Bring to a boil, reduce heat to low, 
cover and let simmer for 15 minutes. 
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Easy Tortellini Soup, Rain Vasey, Pure Country 
 
1 med onion 
1 tsp olive oil 
1 clove garlic, minced 
2-14.5oz cans reduced-sodium chicken broth 
1-14.5oz can diced tomatoes, undrained 

1-9oz pkg refrigerated cheese tortellini or 
tortellini of choice 
3 c chopped fresh spinach 
1 Tbsp balsamic vinegar 
¼ tsp pepper 
shredded Parmesan cheese, optional 

 
In a Dutch oven, sauté onion in oil until tender.  Add garlic and cook 1 minute longer.  Stir in broth and 
tomatoes.  Bring to a boil.  Reduce heat and simmer uncovered for 10 minutes, stirring occasionally.  
Add tortellini and cook 7-9 minutes or until tender.  Stir in spinach, vinegar and pepper.  Cook and stir 
until heated through and spinach is wilted.  Sprinkle with cheese.  Yield: 6 servings 
 
Stuffed Shells, Carter Sylvester, Westville 
 
1 box jumbo shell pasta 
1 lb ground beef 
1 med onion, chopped 
1 clove garlic, minced 
1 Tbsp Italian seasoning 

1-8oz block cream cheese,  
cut into small squares 
1 large jar spaghetti sauce 
2 c shredded mozzarella cheese 
1 Tbsp dried parsley 

 
Boil the pasta as directed on box.  Drain the shells and lay on wax paper to cool.  Combine beef, onion 
and seasoning in a pan and cook until done.  You may add salt and pepper for additional flavor.  When 
beef is done, drain off any grease and reduce heat to low.  Add cream cheese to beef and allow it to 
slowly melt, stir coating the meat.  Preheat oven to 325.  In a 9x13 baking dish, sprayed with non-stick 
spray, pour enough spaghetti sauce to cover the bottom.  Fill each shell with meat/cheese mixture and 
place in pan, face up.  After repeating this step and used all the beef, pour the remaining sauce over the 
shells.  Top with shredded cheese and sprinkle with parsley.  Cover with foil and bake 30 minutes at 325. 
 
Shephard’s Pie, Caleb Holderman, Woodside Emeralds 
 
2 c cooked ground beef 
2 cans cream of mushroom soup 
1 lb bag frozen corn or 2 cans drained 

8 potatoes, cooked & mashed 
2 c shredded cheddar cheese 

 
Mix the beef with soup & spread in bottom of 9x13 glass casserole.  Layer corn over beef mixture.  
Spread potatoes over corn & top with cheese.  Bake at 350 for 25-30 minutes. 
 

Junior Meat & Main Dish 
 
*Division Winner* Cowboy Pie, Leslie Webb, Peach Blossom 
 
5 cups peeled and cubed Russet potatoes 
salt  
¼ c whole milk 
½ c sour cream 

4 oz cream cheese, softened 
1 ½ c grated cheddar cheese  
¼ c chopped chives 
1 clove garlic, grated or minced 
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1 4oz can diced green mild chilies, divided  
Pepper to taste 
1 large egg yolk, beaten 
2 Tbsp canola oil 
2 ½ lbs ground beef, room temperature 
3 Tbsp ground chili powder blend  
2 tsp ground cumin 
2 tsp ground coriander 

1 large onion, finely chopped  
4 cloves garlic, finely chopped 
2 Tbsp Worcestershire sauce  
3 Tbsp tomato paste 
4 c beef stock  
2 Tbsp cornmeal 
1 15oz can black or red beans, drained   

 
Cover potatoes with water and bring to boil. Salt water and cook potatoes to tender. Drain, return to 
pot and mash with milk, sour cream, cream cheese, chives, garlic, half the chilies, some pepper and the 
egg yolk. Cover pan to keep potatoes warm. Heat canola oil over medium-high heat. Add meat to hot 
pan; brown and crumble then season with salt, pepper, chili powder, cumin and coriander. Add onions, 
garlic and remaining chilies, Worcestershire and tomato paste. Stir 1-2 minutes then add stock, 
cornmeal and beans, and simmer to thicken over low heat. Place rack in center of oven and turn on 
broiler. Transfer beef mixture to a casserole dish. Using a pastry bag or large food storage bag, pipe the 
potatoes on top of the beef mixture. Transfer to broiler to brown potatoes. Yield 12 servings 
 
*Division Winner* Classic Lasagna, Jessica Bergold, New Horizons 
 
1 lb lean ground beef 
1 clove garlic, minced 
1 tsp dried parsley flakes 
1 tsp dried basil 
1 16oz can tomatoes, undrained 
2 6oz cans tomato paste 

½ 16oz pkg dried lasagna noodles 
2 large eggs, beaten 
2 12oz cartons ricotta cheese 
½ tsp pepper 
½ c grated Parmesan cheese 
1 lb sliced or grated mozzarella cheese 

 
Brown ground beef in a large skillet, stirring until meat crumbles; drain.  Add garlic and next 4 
ingredients; partially cover and simmer 15 minutes or until sauce is thick, stirring occasionally.  Cook 
lasagna noodles according to package directions; drain.  Combine eggs and next 3 ingredients, stirring 
well. Spread about 1/2 cup meat sauce in a greased 13 x 9-inch baking dish.  Layer half each of noodles, 
ricotta cheese mixture, mozzarella cheese, and meat sauce. Repeat layers. Cover and bake at 350 for 30 
minutes; let stand 10 minutes before serving. Yield: 6 main-dish servings 
 
 
*Honorable Mention* Aunt Rosie’s Seafood Chowder, Megan Jackson, Midstate 
 
1 ½ sticks butter 
2 tsp diced garlic in olive oil 
1 c diced celery 
1 c diced onion 
1-51oz can clams 
8oz baby scallops 

2 lbs imitation crab meat 
2 lbs real crab meat 
12oz bag salad shrimp 
1 pt heavy whipping cream 
2 qt half & half 
2 pkgs seafood seasoning booster 

 
Melt butter, then add garlic, celery, and onions.  Cook on low heat for 10 minutes.  Add clams with juice 
and continue to cook 5-10 minutes.  Keep adding each item and cook for 5-10 minutes between each 
one;  scallops, imitation crab meat, real crab meat, and shrimp.  Add cream and half & half.  Continue to 
cook on low for 40 minutes.  Place in crock pot on low for several hours.  Enjoy! 
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Mexican Taco Ring, Maci Carter, Peach Blossom 
 
½ - 1 lb ground beef, cooked and drained  
1 1.25oz pkg taco seasoning mix 
1 – 2 c shredded cheddar cheese 
2 Tbsp water 
2 - 8oz pkgs refrigerated crescent roll dough 
1 med. green bell pepper 

½ head lettuce, shredded 
1 med tomato, cubed 
1 small onion, chopped 
½ c whole pitted black olives, sliced 
1 c salsa 
sour cream 

 
Preheat your oven to 375. Then take out your round stone and your crescent rolls. Open the crescent 
rolls fan out  making a circle. Leave crescent rolls open in triangular shape. Cook hamburger, drain.  Add 
cooked hamburger, water, and taco seasoning and mix in small bowl.  Add cheese, mix.  With scoop add 
mixture to thickest part of crescent rolls. Continue around entire circle. Tuck the ends of the crescents 
over and then press it into its base keeping itself together. You will have to pinch some with your 
fingers. Bake 22 minutes.  Add your shredded lettuce in the center. Cut Bell Pepper in half, scrape clean. 
Add salsa to pepper.  Yield: 6 servings 
 
Loaded Veggie Lasagna, Kally Bennett, Houston Cardinals 
 
1 large egg 
1 16oz container part-skim ricotta 
2 tsp Mrs. Dash Italian Seasoning, divided  
3 oz baby spinach, coarsely chopped  
6 Baby Bella mushrooms, sliced 
1 small zucchini, quartered lengthwise,  
thinly sliced  
1 c broccoli, cut into 1 Inch pieces 
1 c cauliflower, cut into 1 inch pieces 

1 large carrot, thinly sliced 
1 28oz can crushed tomatoes  
1 28oz can diced tomatoes 
1 tsp dried basil  
1 tsp dried oregano  
3 tsp minced garlic 
salt & pepper to taste 
12-15 whole-wheat lasagna noodles, uncooked  
4 c shredded part-skim mozzarella, divided  

 
Generously coat a 6-quart or larger slow cooker with cooking spray.  Ricotta Mixture:  Combine egg, 
ricotta, 1 tsp Dash seasoning, and spinach in a bowl. Set aside.  Raw Veggies: Wash and chop raw 
vegetables.  Combine in a bowl.  Set aside. Sauce: Combine crushed and diced tomatoes, basil, oregano, 
garlic, salt and pepper in a bowl. Set aside.  Spread 1 1/2 cups of the sauce In the slow cooker.  Arrange 
3-5 noodles over the sauce, overlapping them slightly and breaking into pieces to cover as much of the 
sauce as possible.  Spread 1/3 of the ricotta mixture over the noodles.  Spread 1/3 of the veggie mixture 
over the ricotta and firmly pat down.  Spoon on 1 1/2 cups sauce and sprinkle with 1 cup mozzarella.  
Repeat the layering two more times.  Top with a layer of noodles, and spread the remaining sauce over 
the noodles.  Set aside the remaining 1 cup mozzarella in the refrigerator.  Put the lid on the slow cooker 
and cook on High for 4 hours.  Turn off the slow cooker, sprinkle the reserved mozzarella on the lasagna, 
cover and let stand for 10 minutes to melt the cheese.  Yield: 10-12 servings 
 
Mom’s Lasagna, Megan Warren, Country Wildcats 
 
6 lasagna noodles 
1 lb hamburger 
16oz spaghetti sauce (your choice)  

8 oz Ricotta cheese 
3 c shredded Mozzarella cheese  
8 oz pepperoni slices 
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Cook hamburger until no longer pink, drain and pour spaghetti sauce.  Cook at a slow simmer to sauce is 
heated through.  Cook lasagna noodles until tender and drain. Spray/Grease a 13 x 9 pan.  Layer 3 
noodles on the bottom of pan. Spread Ricotta cheese over noodles.  Layer meat sauce and add a layer of 
pepperoni slices.   Sprinkle a layer of mozzarella cheese.  Layer the remaining noodles and repeat the 
other steps.  Bake at 350 degrees for one hour. 
 
Coca-Cola Chili, Jessica Herholdt, Houston Cardinals 
 
1 lb ground beef 
1 med onion, chopped 
4 stalks celery, chopped 
1-15oz can tomato sauce 
1-14.5oz can beef broth 
2 Tbsp chili powder 
1 tsp garlic powder 

1 tsp paprika 
1 tsp ground cumin 
1-15oz can kidney beans, drained 
1 cup Coca-Cola 
1 tsp hot pepper sauce 
salt & black pepper 

 
Spray a 3qt Dutch oven with non-stick cooking spray.  Cook beef, onion and celery over medium-high 
heat until meat is browned and vegetables are tender.  Drain excess fat.  Add tomato sauce, chili 
powder, broth, garlic powder, paprika and cumin to meat mixture; stir well.  Bring to a boil over high 
heat.  Reduce heat and let simmer, uncovered for 20 minutes, stirring occasionally.  Stir in beans, Coca-
Cola and hot pepper sauce.  Continue to simmer 10-15 minutes.  Season to taste with salt and pepper.  
Garnish as desired.  Serve immediately. Yield: 4-6 servings 
 
Moist Cheddar-Garlic Oven-Fried Chicken Breast, Timothy Spangler, New Horizons 
 
1/3 c butter, melted 
2 Tbsp minced garlic 
2 tsp garlic powder, divided 
½ tsp seasoning salt or white salt 
¾ c seasoned dry bread crumbs, or plain 
½ c finely grated cheddar cheese 

¼ c freshly grated parmesan cheese 
½ tsp ground black pepper 
4 boneless skinless chicken breasts 
shredded cheddar or mozzarella cheese 
(optional) 

 
Preheat oven to 350.  Butter an 11x7” pan.  In a bowl, combine melted butter with minced garlic, 1 tsp 
garlic powder and salt.  In another bowl, combine breadcrumbs with grated cheese, parmesan, 1 tsp 
garlic powder and pepper.  Dip chicken in butter mixture, then in crumb mixture.  Place in prepared pan 
and bake uncovered for 35-45 minutes or until cooked through.  Breasts may take more time and 
placing the chicken on a rack in a pan will produce an extra crispy crust.  Top with optional cheeses the 
last 5 minutes of cooking. 
 

Senior Meat & Main Dish 
 
*Division Winner* Creamy Cajun Chicken Pasta, Ashley Hurd, New Horizons 
 
2 chicken breast halves, boneless and skinless 
4 oz linguine 
2 tsp Cajun seasoning 
2 Tbsp butter 
1 green onion, sliced 
1 ½ c heavy whipping cream 

2 Tbsp sundried tomatoes, chopped 
¼ tsp salt 
¼ tsp dried basil 
1/8 tsp black pepper 
1/8 tsp garlic powder 
¼ cup Parmesan cheese, grated 
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Place chicken and Cajun seasoning in a bowl; toss to coat.  In a medium sauce pan, cook Linguine per 
package directions, set aside.  In a large skillet, over medium heat, sauté chicken in butter until chicken 
is tender, 5-7 minutes.  Reduce heat, add green onion, heavy whipping cream, sundried tomatoes, salt, 
dried basil, black pepper, and garlic powder; heat through.  Pour creamy chicken over hot linguine, add 
Parmesan cheese, and toss gently.  Yields:  appx 2 servings 
 
*Honorable Mention* Buffalo Chicken and Cheesy Potatoes Casserole, Adam Collier, Peach Blossom 
 
1 ½ c boneless chicken breast, cut into 1” pieces 
½ c buffalo wing sauce 
20oz bag shredded hash browns 
1 c Ranch dressing 

1 c shredded cheddar cheese 
1-10oz can cream of chicken soup 
½ c Panko bread crumbs 
¼ c grated parmesan cheese 

 
Heat oven to 350.  Spray 13x9 baking dish with cooking spray.  In a medium bowl, stir together chicken 
and sauce.  Spoon into baking dish in a single layer.  In same bowl, stir together potatoes, dressing, 
cheese and soup.  Spread evenly over chicken.  In a small bowl, mix together bread crumbs and cheese.  
Sprinkle mixture evenly over top of potatoes.  Cover with foil.  Bake for 35 minutes covered.  Uncover 
and bake for 20-25 minutes longer or until potatoes are tender and chicken is not longer pink. 
 
 
Stuffed Chicken Siena, Lauren Ide, New Horizons 
 
Cheese filling/chicken: 
½ c mozzarella, shredded 
2 Tbsp parmesan, grated 
½ c smoked Gouda, chopped 
¼ c Fontina cheese, shredded 
½ c sun-dried tomatoes, chopped 
¼ tsp black ground pepper 
1 Tbsp green onions, chopped 
1 tsp garlic, minced 
2 Tbsp fresh parsley, chopped 
1 egg 
2 Tbsp heavy cream 
boneless, skinless, chicken breasts 
Siena Sauce/pasta: 

2 Tbsp extra virgin olive oil 
1 Tbsp garlic, chopped 
2 med red bell peppers, in 1” pieces 
½ c Kalamata olives, pitted & chopped 
½ c green olives with pimiento, chopped 
¼ c small capers, rinsed 
½ c red wine 
1 c tomatoes, diced 
29oz can tomato puree 
½ tsp salt 
¼ tsp crushed red pepper flakes 
1 Tbsp sugar 
2 fresh sweet basil, chopped 
1 lb pasta, cooked 

 
Preheat oven to 450.  Mix all cheese ingredients for filling in mixing bowl until well blended.  Divide into 
4 portions; refrigerate until ready to use.  Place chicken on cutting board and split to open.  Spread filling 
evenly on both sides.  Fold one side over to the other and repeat with other breasts.  Place chicken in 
baking pan coated with cooking spray and bake for 20 minutes or until juices run clear.  For sauce, heat 
olive oil in a small sauce pot; add garlic and sauté for one minute, careful not to brown.  Add peppers 
and sauté until al dente.  Add olives and capers and stir.  Add red wine and bring to a boil.  Add 
remaining ingredients except basil.  Bring to a boil, reduce to low heat and simmer for 30 minutes.  Add 
basil and stir well; remove sauce from heat.  Place on chicken breast and drained, cooked pasta on each 
plate.  Evenly distribute sauce over chicken and pasta.  Garnish with chopped basil. 
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Chicken Rollatini with Spinach alla Parmigiana, Abigail Harrington, Dover Clovers 
 
chicken cutlets, 8 thin cutlets, approx. 3oz each 
½ c whole-wheat Italian seasoned breadcrumbs 
¼ c grated Parmesan cheese, divided 
¼ c plus 2 Tbsp Egg Beaters 
5 oz frozen spinach, squeezed dry 

5 Tbsp part skim Ricotta cheese 
6 oz  part skim Mozzarella cheese 
olive oil non-stick spray 
1 c Marinara sauce 
salt & pepper to taste 

 
Wash and dry the chicken cutlets, season with salt and pepper.  Preheat oven to 450 degrees. Lightly 
spray a 9 x 13 baking dish with non-stick spray.  Combine breadcrumbs and 2 tablespoons grated 
Parmesan cheese in a small bowl.  Place ¼ cup Egg Beaters in another bowl.  Shred ¾ cup (1.5 oz.) 
mozzarella cheese and combine remaining grated cheese, spinach, 2 tablespoons egg beaters and 
ricotta cheese.  Lay Chicken Cutlets down on a working surface and spread 2 tablespoons of spinach-
cheese mixture on each cutlet.  Loosely roll each one and keep seam side down.  Dip each chicken I egg 
mixture, then in breadcrumbs and place seam side down in a baking dish.  Repeat with remaining 
chicken.  When finished, spray lightly with olive oil.  Bake for 25 minutes.  Remove from oven.  Top with 
sauce and mozzarella cheese.  Return to oven until cheese is melted, about 3-5 minutes. 
 

Beginner Desserts Division 2 
 
*Division Winner* Simply Delicious Mousse Squares, Kaitlyn Coverdale, Westville 
 
55 Nilla wafers, divided 
¾ c boiling water 
1-3oz pkg Jell-O lemon gelatin 
1 c ice cubes 
1-8oz pkg Phladelphia cream cheese, softened 

¼ c sugar 
2 tsp lemon zest 
1-8oz tub Cool Whip, thawed, divided 
1/3 c raspberry preserves 
Assorted fresh fruit 

 
Stand 16 wafers around edge of plastic wrap-lined 8” square pan.  Add boiling water to gelatin and stir 2 
minutes until dissolved.  Stir in ice until melted.  Beat next 3 ingredients in large bowl with mixer until 
blended.  Gradually beat in gelatin.  Whisk in ½ of Cool Whip.  Pour half the mixture into prepared pan; 
cover with 16 wafers.  Microwave preserves on High 25 seconds or until melted; brush on to wafers.  
Top with remaining gelatin mixture and wafers.  Refrigerate 4 hours or until firm.  Invert dessert on to 
plate; top with remaining Cool Whip and fruit.  Yield: 12 
 
*Division Winner* Brownies and Icing, Mary Moller, Woodside Emeralds 
 
Brownies: 
2 sticks butter (1 cup) 
1 c water 
4 Tbsp cocoa powder 
2 c sugar 
½ tsp salt 
2 eggs 
1 tsp baking soda 

2 c flour 
8 oz sour cream  
Icing: 
1 stick butter (1/2 cup) 
4 Tbsp cocoa powder 
1 lb box powdered sugar 
1 Tbsp vanilla 
6 Tbsp milk 

  
Preheat the oven to 375 degrees.  Melt the butter in a large saucepan over low heat.  Add the water and 
cocoa and mix.  Remove the pan from the heat.  Add the sugar and salt and mix until combined.  Add the 
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eggs, baking soda, and flour and beat until smooth.  Mix in the sour cream.  Put the mixture in a greased 
jelly roll pan.  Bake for 25 minutes or until a toothpick inserted in the middle of the pan comes out clean.  
For the icing, melt the butter in a large saucepan over low heat.  Mix in remaining ingredients.  
Immediately pour over cooled brownies and spread. 
 
*Honorable Mention* Football Brownies, Brielle Carter, Peach Blossom 
 
1 pkg fudge brownie mix (13-in. x 9-in. pan size) 
6 Tbsp butter, softened 
2 ¾ c confectioners' sugar 
½ c baking cocoa 

1/3 c milk 
1 tsp vanilla extract 
¼ c vanilla or white chips 

 
Prepare the brownie batter according to package directions. Spread into a greased 15-in. x 10-in. x 1-in. 
baking pan. Bake at 350°for 13-15 minutes or until a toothpick comes out clean. Cool on a wire rack.  
In a large bowl, beat the butter, sugar, cocoa, milk and vanilla until smooth. Frost the cooled brownies. 
Loosely cover and chill for 1 hour or until frosting is set.   With a sharp knife, make lengthwise cuts  
1-1/2-in. parallel cuts from a short side to a long side to form diamonds. In a microwave, melt chocolate 
chips at 50% power; stir until smooth. Place in a small heavy-duty resealable plastic bag; cut a small hole 
in a corner of bag. Pipe laces on brownies. Yield: about 3 dozen 
 
Lemon Brownies, Maura Breeding, Peach Blossom 
 
¾ c all -purpose flour 
¾ c granulated sugar 
Tart Lemon Glaze: 
1 c (rounded) powdered sugar  
3 Tbsp lemon juice 
¼  tsp sea salt                                                                                       

3 tsp lemon zest 
½  c (1stick) unsalted butter, softened  
2 large eggs 
2 Tbsp lemon zest  
2 Tbsp lemon juice  

 
Preheat oven to 350 degrees. Spray an 8x8 inch baking dish with cooking spray and set aside.  Zest and 
juice 2-3 large lemons depending on what size they are; set aside.  In the bowl of an electric mixture 
fitted with the paddle attachment, beat the flour, sugar, salt, and softened butter until combined.  In a 
separate bowl, whisk together the eggs, lemon zest, and lemon juice until combined. Pour into the flour 
mixture and beat at medium speed until smooth and creamy, about 2 minutes.  Pour into baking dish 
and bake for 20-25 minutes, or until just starting to turn golden around the edges and a toothpick 
inserted into the center of the brownies comes out clean. Allow to cool completely before glazing. Do 
not over bake or the bars will be dry.  When brownies have cooled completely, make the glaze. Sift the 
powdered sugar, add lemon zest and juice, and whisk together all three ingredients. You can add more 
powdered sugar or lemon juice here depending on the consistency you like. Spread the glaze over the 
brownies with a rubber spatula. Let glaze set.  Refrigeration will speed up the process.  Spread the 
remaining glaze over the bars, and let it set.  Cut them into bars, and serve.   Yield: 24 small brownies 
 
Honey Bun Coffee Cake, Leighton Webb, Peach Blossom 
 
Cake: 
1 box yellow cake mix 
¾ c oil 
4 eggs 
1 c sour cream 
1 c light brown sugar 

1 Tbsp cinnamon 
1 c chopped walnuts or pecans (optional) 
Glaze: 
2 c powdered sugar 
4 Tbsp milk 
1 tsp vanilla extract 
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Spray a 9"x13" baking dish with vegetable spray.  Preheat oven to 350 degrees F.  In a medium bowl, 
beat cake mix, oil, eggs, and sour cream on low speed for 2 minutes.  Pour half the batter into the 
prepared baking dish.  In a small bowl, combine brown sugar and cinnamon.  Sprinkle half of the brown 
sugar mixture over the batter.  Pour remaining batter over the sugar mixture.  Top with remaining 
brown sugar mixture and swirl gently with a sharp knife.  Sprinkle nuts on top if desired.  Bake 45 
minutes or until a toothpick comes out clean.  Mix the powdered sugar, milk and vanilla extract together 
for the glaze.  After pouring the glaze over the warm cake, put the cake under the broiler in the oven for 
2 minutes.  Yield 12 servings 
 
Angel Food Cake, EJ Hurd, New Horizons 
 
1 ½ c egg whites 
1 ½ tsp cream of tartar 
¼ tsp salt 
1 ½ tsp vanilla 

½ tsp almond extract 
¾ c sugar 
1 c flour 
7/8 cup sugar 

 
Preheat oven to 375°.  In a large mixing bowl, beat egg whites, cream of tartar, salt, vanilla, and almond 
extract until foamy.  Gradually add ¾ cup sugar, two tablespoons at a time.  Beat until it holds stiff 
beaks.  In a small mixing bowl, sift together flour and 7/8 cup sugar.  Gently fold flour and sugar mixture 
into large mixing bowl.  Push batter into ungreased tube/flute pan.  Gently cut-through batter with a 
knife.  Bake at 375° for 30-35 minutes.  Toothpick (cake tester) should come out clean.  Hang upside 
down until cool.  Remove from pan.  Yields:  appx 10 slices 
 
Dream Dessert, Eden Coulter, Westville 
 
1 c all-purpose flour 
2 Tbsp sugar 
½ c cold butter 
½ c flaked coconut 
½ c chopped toasted walnuts 
1 8oz pkg cream cheese, softened 

1 c confectioners' sugar 
1 8oz frozen whipped topping, thawed 
1 21oz can cherry pie filling 
1 ½ c semisweet chocolate chips 
2 ½ c cold milk 
2 3.4oz pkg instant vanilla pudding 

 
In a bowl mix flour and sugar; cut in butter. Should be crumbly, then add coconut and walnuts. Press 
mixture into a 13in.x 9-in.x 2-in. baking dish. Cook at 350 degrees for 10-15 minutes or until golden 
brown. Cool on a wire rack.  In a separate mixing bowl, beat cream cheese until smooth. Beat in 
confectioners' sugar. Fold in just 1 cup whipped topping. Spread over cooked crust. Top with pie filling, 
cover and cool.  Microwave chocolate chips; stirring until smooth. Whisk milk and pudding mixes in a 
separate large bowl for 2 minutes. Add a little pudding mixture into the melted chocolate, then return it 
to the pudding mixture. Pour over the cherry filling. Chill for 2 hours or until set. Before serving spread 
remaining whipped topping over dessert. If desired top with chocolate curls. Makes: 12 servings 
 
Decadent Peanut Butter Pie, Hayden Jackson, Westville 
 
1 ½ c crushed graham crackers 
5 1/3 Tbsp butter 
3 Tbsp sugar 
1 c + 2 Tbsp Jif Creamy Peanut Butter 
1-8oz pkg cream cheese, softened 

½ c sugar 
4 ½ c whipped cream 
1-11.75oz jar Smucker’s Hot Fudge Spoonable 
Ice Cream Topping 
3 Reese’s Peanut Butter Cups 
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Preheat oven to 350.  Using a fork, crush graham crackers in a bowl.  Melt butter in microwave for 45 
seconds in a glass dish.  Using a fork, mix cracker crumbs, butter and 3 Tbsp sugar.  Press into bottom 
and up the sides of a 9” pie plate.  Bake for 8-10 minutes.  Cool crust completely.  Beat together 1 cup 
peanut butter, cream cheese, and ½ cup sugar in large bowl with an electric mixer on medium for 2 
minutes.  On low speed gently mix in 3 cups whipped cream until thoroughly combined.  Spoon mixture 
into the cooled crust.  Using a spatula, smooth mixture to the edges of the pie.  Refrigerate for 30 
minutes.  Measure 2 Tbsp hot fudge topping into a food storage bag and set aside.  Microwave 
remaining topping on high for 1 minute.  Stir and spread topping over the pie, covering the entire 
peanut butter layer.  Refrigerate for 30 minutes to allow the layer to set.  Using a spatula, spread 
remaining whipped cream over the hot fudge layer. Cut a small corner from the storage bag and 
squeeze to drizzle topping over the pie.  Place remaining 2 Tbsp peanut butter in another food storage 
bag.  Cut a small corner and squeeze to drizzle over the pie in the opposite direction of the fudge 
topping.  Cut up the candy into small pieces and sprinkle on top of the pie.  Refrigerate until ready to 
serve.  Yield: 8 servings 
 
Extraordinary Éclair Dessert, Seth Flaherty, Legacy 
 
1-14.4oz box graham crackers 
2-3oz pkgs instant French Vanilla pudding 
3 c milk 
1-9oz tub Cool Whip 
Icing: 
4 squares unsweetened chocolate 

6 Tbsp butter 
4 Tbsp white Karo syrup 
2 tsp vanilla 
6 Tbsp milk 
3 c confectioners’ sugar 

 
Line a 9x13 pan with graham crackers.  Mix both boxes of pudding with milk in a large bowl.  Fold in the 
Cool Whip.  Spread ½ of the mixture over the crackers.  Put another layer of crackers on top.  Spread the 
rest of the pudding on top and add a final layer of graham crackers.  For the icing, in a saucepan 
combine chocolate, butter, syrup, vanilla and milk.  Stir over low heat until melted.  Remove mixture 
from heat and beat in 3 cups confectioners’ sugar.  Spread icing over the graham crackers until they are 
completely covered.  Store in refrigerator overnight or several hours until crackers are soft. 
 

Junior Desserts 
 
*Division Winner* Lemon Blueberry Trifle, McKenna Corbeil, Westville 
 
Pound Cake: 
1 c margarine 
½ c Crisco 
3 c sugar 
5 eggs 
3 c flour 
½ tsp salt 
½ tsp baking powder 
1 c milk 

1 tsp vanilla 
Trifle: 
2 lemons 
1 ½ c milk 
8 oz sour cream 
8 oz frozen whipped topping, thawed, divided 
2 3.4oz lemon instant pudding and pie filling 
1 pint fresh blueberries 
1 oz square white chocolate for baking 

 
Blend together margarine and Crisco.  Add sugar and eggs.  Sift together flour, salt and baking powder.  
Alternately add flour mixture and milk to wet mixture ending with flour.  Add vanilla.  Bake in an angel 
food pan.  Rub butter inside pan and coat with flour before pouring cake batter in pan.  Bake at 350 

19 
 



degrees for 1 hour 15 minutes. Cut pound cake into 1-inch cubes; place in a large bowl.  Use a lemon 
zester to make several lengthwise scores in one lemon, top to bottom; slice into 6 slices.  Cut each slice 
in half and set aside for garnish.  Zest remaining lemon using short strokes; set aside.  Juice lemon by 
rolling and squeezing; cut lemon in half and sprinkle lemon juice over pound cake; toss.  In a separate 
bowl, combine milk, sour cream, half of the whipped topping and reserved lemon zest; whisk until 
smooth using a whisk.  Add pudding mix; whisk until mixture begins to thicken.  Set aside 12 blueberries 
for garnish.  To assemble trifle, place 1/3 of the cake cubes into bottom of chilled bowl.  Top with 1/3 of 
the blueberries.  Grate ¼ of the chocolate over blueberries.  Top with 1/3 of the pudding mixture, 
pressing lightly.  Repeat layers 2 more times, reserving the remaining grated chocolate for garnish.  
Spread remaining pudding over entire top of trifle, creating a smooth surface.  Fill decorator with 
remaining whipped topping.  Decorate by piping 12 rosettes around edge of bowl.  Place one lemon slice 
between rosettes and one reserved blueberry on each rosette.  Grate remaining chocolate in center.  
 
*Honorable Mention* Apple Turnovers, Lida Gannon, Peach Blossom 
 
2 c all-purpose flour 
¼ tsp salt 
1 8oz pkg cold cream cheese, cut into ½” cubes 
¾ c  (1 1/2-sticks) cold butter, cut into ½” cubes 
1 large Granny Smith apple, peeled, thinly sliced 

¼ tsp cinnamon 
1/8 tsp nutmeg 
¼ c firmly packed light brown sugar 
½ c confectioners’ sugar 
1 Tbsp cream or milk 

 
Preheat over to 425 degrees F. Lightly grease a baking sheet. Stir the flour and salt together in a 
medium bowl; cut in cream cheese and butter until mixture resembles coarse crumbs. Form the pastry 
into a ball, adding 1-2 tablespoons ice water to make it hold together, if necessary. Shape into a 
flattened rectangle on a floured surface. Roll into a 12-x 16-inch rectangle and cut into twelve (12) 
4-inch squares.  Toss the apple with the cinnamon, nutmeg and brown sugar. Divide the filling onto the 
pastry squares.  Moisten the edges of each square and fold over to form a triangle.  Place the turnovers 
on the prepared baking sheet. Press the edges together, using the tines of a fork dipped in flour. Pierce 
the tops twice to vent. Bake until golden, about 15 minutes. Cool on a wire rack for 10 minutes. 
Combine the confectioners’ sugar and cream in a small bowl; stir until smooth. Drizzle over turnovers; 
serve warm or cold.  Yield: 12 
 
Seven-Up Cake, Jeremy Mahoney, Harrington Sunshine 
 
1 box Duncan Hines vanilla cake mix 
1 lrg box Jell-O lemon pudding mix 
4 eggs 

¼ c Wesson oil 
¾ c 7-up 
Vanilla extract 

 
Put cake mix in large bowl and add Jell-O.  Mix well, add eggs and beat well.  Add oil, soda and vanilla.  
Stir to combine.  Pour in Bundt pan and bake at 325 for 40-45 minutes.  Allow to cool and enjoy! 
 
Chocolate Chip Cake, Sarah Snyder, Midstate 
 
1 box Devil’s Food Cake mix 
1 c sour cream 
1 ½ c mini semi-sweet chocolate chips 
16oz cream cheese, softened 

½ c butter, softened 
4 c powdered sugar 
2 tsp vanilla 
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Preheat oven at 350.  Follow cake mix directions and add sour cream to batter.  Fold in chocolate chips.  
Bake in a greased Bundt pan as directed.  Let cool and turn out on to a platter.  In a mixer blend cream 
cheese and butter.  Add vanilla and sugar.  Frost cake edges and center and sprinkle with chocolate 
chips.  Enjoy! 
 

Senior Desserts 
 
*Division Winner* Sweet and Salty Pretzel Tart, Deanna Maloney, Midstate 
 
Crust: 
½ c butter, room temp 
¾ c powdered sugar 
1 ½ c crushed pretzels 
1 ½ c flour 
1 egg 

Ganache: 
8oz semisweet chocolate chips 
¾ c heavy cream 
2 Tbsp butter 
½ c smooth peanut butter 

 
In a large bowl with an electric mixer, beat together butter, powdered sugar and half crushed pretzels 
until creamy.  Mix in flour, egg and remaining pretzels making sure to leave some pretzel pieces intact 
for added crunch.  Form the dough into a flat ball, wrap in plastic wrap, and chill for 1 hour or overnight.  
When ready, let dough sit for a few minutes to make it workable.  Butter a 12” round fluted tart pan 
with a removable bottom.  Sandwich the dough between 2 large sheets of wax paper and roll out into a 
15” circle.  Once the sheet of dough is centered in the pan, press it into the corners and fold the excess 
back over the sides to create a strong double edge crust, making sure to keep the dough level with the 
edge of the pan.  Preheat oven to 375.  Butter shiny side of a piece of aluminum foil and fit it buttered 
side down tightly against the inside of tart shell.  Place on baking sheet and bake for 20-25 minutes.  
Remove foil and bake for another 10 minutes until edges turn golden brown.  Transfer tart to a rack and 
let cool completely before filling.  For the ganache, place chopped chocolate in a heatproof bowl and set 
aside.  In a small saucepan combine cream and butter and heat on medium.  When it comes to just a 
boil, pour over chocolate, cover and let sit 3-5 minutes.  Whisk in chocolate until all melted to a pudding 
consistency.  Pour into the cooled tart shell and smooth with a spatula.  Melt peanut butter slightly in 
microwave until runny.  Pour over the chocolate ganache and drag a knife through to create swirls.  Chill 
for 10-15 minutes to set the filling. 
 
*Honorable Mention* Peanut Butter Cheese Ball, Brooklyn Maloney, Midstate 
 
1-8oz pkg cream cheese, room temp 
1 c powdered sugar 
¾ c creamy peanut butter 

3 Tbsp packed brown sugar 
¾ c milk chocolate chips 
¾ c peanut butter chips

 
Beat 1st 4 ingredients in large mixer bowl until blended.  Spoon on to a large piece of plastic wrap; bring 
up all four corners and twist tightly forming a ball.  Freeze for 1 hour 30 minutes or until firm enough to 
keep its shape.  Place both chips in flat dish.  Remove wrap from ball and roll into chips to completely 
cover, pressing them into the ball.  Place on serving dish; cover and freeze for 2 hours or until almost 
firm.  If frozen overnight, thaw at room temp for 20-30 minutes before serving.  Serve with graham 
cracker sticks, teddy grahams, or apple slices for dipping or spreading. 
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Cloverbud Brownies 
 
Peanut Butter Cup Brownies, Savannah Messick, Peach Blossom 
 
1 Betty Crocker Fudge Brownie Mix  
(13x9 family size) 
¼ c water 

2/3 c vegetable oil 
2 eggs 
1 ½ c Reese’s Peanut Butter Chips 

 
Preheat oven to 350 degrees.  Grease bottom of 9x13 pan with cooking spray or shortening.  In a 
medium bowl, stir brownie mix, water, oil and eggs until well blended.  Stir in peanut butter chips.  
Spread in pan.  Bake 24-26 minutes or until toothpick inserted 2 inches from side of pan comes out 
clean.  Remove from oven and cool.  Store tightly covered. 
 
Best Brownies, Ford Davis, On Target 
 
1/2 c butter (1 stick) melted 
1 c sugar 
1 tsp vanilla extract 
2 eggs 
1/2 c all-purpose flour 

1/3 c cocoa 
1/4 tsp baking powder 
1/4 tsp salt 
whipped cream for garnish 

 
Preheat oven to 350 degrees.  In a large bowl combine the butter, sugar, vanilla and eggs.  In a separate 
bowl whisk together the flour, cocoa, baking powder and salt.  Add the dry ingredients to the wet and 
whisk until combined.  Pour into an 8x8 greased pan and bake 23 minutes.  Cool, garnish with whipped 
cream and enjoy! 
 
Inside Out S’Mores Brownies, Gracie Clark, Woodside Emeralds 
 
Brownie Mix 
¼ c water 
¼ c vegetable oil 

1 egg 
7 sheets honey graham crackers 
2 c mini marshmallows 

 
Preheat oven to 350.  Coat 9x13 pan with nonstick cooking spray.  Prepare brownie mix according to box 
using the water, oil and eggs.  Pour half of mixture into pan.  Top with sheets of graham crackers.  
Sprinkle with marshmallows, covering completely.  Drizzle remaining half of mixture over marshmallows.  
Bake 25-30 minutes.  Remove from oven and cool. 
 
Fudge Brownies, Koen Jackson, Westville 
 
Cooking spray 
Brownie mix 
2/3 c oil 

¼ c water 
2 eggs 

 
Set your oven to 350.  Spray the bottom of a 13x9 baking dish.  Combine all ingredients in a large bowl.  
Stir 50 strokes with a fork.  Spread evenly into the baking dish and bake for 24-26 minutes.  Cool 
completely.  Cut into 20 brownies. 
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Cloverbud Cookies 
 
No Bake Oatmeal Cookies, Ava Gallo, Peach Blossom 
 
½ c butter  
½ c milk 
2 c sugar 
½ tsp salt 

3 c Quick Rolled Oats  
1 tsp vanilla 
6 oz pkg chocolate chips 
6 oz pkg peanut butter chips 

 
Bring butter, milk, sugar and salt to a rolling boil.  Remove from heat. Add oats, vanilla, and chips. Drop 
by spoonful onto wax paper. Let cool for 30 minutes. 
 
Chocolate Chip Cookies, Evan Knutsen, Peach Blossom 
  
1 c softened butter 
1 c Crisco 
1 ½ c white sugar 
1 ½ c brown sugar 
3 eggs 

3 tsp vanilla 
4 ½ c flour 
1 ½ tsp baking soda 
1 ½ tsp salt 
12 oz bag chocolate chips 

  
Preheat oven to 350 degrees. Cream together the butter and Crisco.  Next mix in both sugars.  Whip the 
eggs and vanilla together and then mix those in.  Sift together the flour, baking soda, and salt and add to 
mixture.  Add chocolate chips.  Place in rounded spoonfuls on an ungreased cookie sheet and bake at 
350 degrees for 8-10 minutes. Yield: 4 dozen 
 
Chocolate Chip Cookies, Taylor Abbott, The Lord’s Clay 
 
2 ¼ c flour 
1 tsp baking soda 
1 tsp salt 
1 c butter 
¾ c sugar 

¾ c brown sugar 
1 tsp vanilla 
2 large eggs 
1 pkg chocolate chips 

  
Preheat oven to 375.  Combine flour, baking soda, and salt in a bowl. Beat butter, sugar, brown sugar 
and vanilla in a large mixer bowl till creamy. Add eggs, beat until creamy. Add flour in slowly, mix well. 
Stir in chocolate chips. Drop by spoonfuls on ungreased cookie sheet. Bake 9-10 minutes until golden 
brown. 
 
Cookie Dirt and Sand, Julia Keesser, Westville 
 
12 Oreo cookies 
15 Golden Oreo cookies 
4 c chocolate pudding 
4 c vanilla pudding 

2-4 c gummy worms 
24 small Dixie cups 
24 spoons 

 
Crush up cookies.  Lay cups out into a row.  Fill cups ½ with chocolate or vanilla pudding.  Lay 2 worms in 
each.  Put crushed cookies on top, worms sticking out.  Add a spoon and enjoy. 
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Peanut Butter Kiss Cookies, Aidan Flaherty, Legacy 
 
1 c margarine 
1 c creamy peanut butter 
1 c white sugar 
1 c brown sugar 
2 eggs 

1 tsp vanilla 
2 ½ c flour 
1 tsp baking soda 
1 tsp salt 
Hershey kisses (unwrapped) 

 
Preheat oven to 400.  Cream margarine and peanut butter in a large mixing bowl.  Add sugars, eggs and 
vanilla.  Beat well.  In separate bowl, combine flour, baking soda and salt.  Add dry to wet ingredients 
and beat well.  Roll dough in small balls and dip in sugar.  Place on greased cookie sheet.  Bake 6 
minutes.  As soon as cookies are removed from oven, gently place a kiss in the middle of each cookie.  
Let cool until firm. 
 
Peanut Butter Cookies, Madison Abbott, The Lord’s Clay 
 
1 c brown sugar 
½ c peanut butter 
½ c butter, softened 
1 egg 
1 ¼ c flour 

¾ tsp baking soda 
½ tsp baking powder 
¼ tsp salt 
sugar 

  
Heat oven to 375.  Beat brown sugar, peanut butter, butter, and egg in large bowl till creamy. Stir in 
flour, baking soda, baking powder, and salt. Mix well. Shape into balls and roll in sugar. Place 3 inches 
apart on ungreased cookie sheet. Bake 9-10 minutes. Cool 5 minutes. 
 
Cho-O-Nutty Cookies, Ava Turner, Westville 
 
1 1lb. 2.25-oz box chocolate fudge cake mix 
with pudding 
½ c butter or margarine, softened 

2 eggs 
1 14oz bag M&M peanut butter pieces 
1 c chopped salted peanuts 

 
Heat oven to 350 degrees, Grease cookie sheet with cooking spray. In a large bowl, combine cake mix, 
butter, eggs, with an electric mixer on low speed until smooth without lumps. With a mixing spoon stir 
in peanut butter and peanuts.  Drop dough onto the cookie sheets with a tablespoon, 2 inches apart.  
Bake 7 to 10 minutes or until the tops appear dry. Cool 2 minutes.  Yield: 3 Dozen 
 
No Bake Cookies, Delayna Barlow, Peach Blossom 
 
1 ¾ c white sugar 
½ c milk 
½ c butter 
4 Tbsp unsweetened cocoa powder 

½ c crunchy peanut butter 
3 c quick-cooking oats 
1 tsp vanilla extract  

 
In a medium saucepan, combine sugar, milk, butter, and cocoa. Bring to a boil, and cook for 1 ½ 
minutes. Remove from heat, and stir in peanut butter, oats, and vanilla. Drop by a rounded teaspoonful 
onto wax paper. Let cool for 30 minutes or until hardened. 
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Cloverbud Cupcakes 
 
Somewhere Over the Rainbow Cupcakes, Haley Holderman, Woodside Emeralds 
 
Cake mix plus ingredients: water, oil, & eggs 
Rainbow candy 

Vanilla frosting 
Food coloring 

 
In a bowl, mix cake mix, water, oil and eggs.  Spoon into cupcake liners and bake at 350 for 15-18 
minutes.  Remove from oven & cool completely.  Remove ½ c vanilla frosting & set aside.  Mix 4-6 drops 
blue food coloring to remaining vanilla frosting.  Frost cupcakes blue.  Place candy in an arch on 
cupcakes and use the white frosting to create clouds on the sides of the “rainbow”. 
 
Ice Cream Cone Cupcakes, Torrin Pallmann, On Target 
 
1 18.25oz pkg yellow cake mix or  
your favorite cake recipe batter 
24 flat-bottom ice cream cones 
¼ - ½ c colored candy sprinkles 

1 16 oz pkg vanilla frosting, homemade frosting, 
Cool Whip frosting, or whipped cream 
Sprinkles to decorate 

 
Prepare cake mix batter according to directions, or make any standard cake recipe batter (i.e. white, 
chocolate, etc.). Mix desired amount of colored sprinkles into the batter.  Place flat-bottomed ice cream 
cones in the cups of a regular muffin pan with foil over the top to hold them up, a disposable aluminum 
pan with holes cut in the bottom for the cones and turned upside down, or use an ice cream cone 
cupcake rack. Pour enough batter into each cone to fill from 1/2 to 2/3 full.  Bake at time and 
temperature as recommended for cupcakes. After they have cooled, frost with your favorite canned or 
home-prepared frosting recipe. Decorate with sprinkles or other decorations of your choice. 
 
Chocolate Cupcakes with Chocolate Frosting, Alex Armstrong, Legacy 
 
1 box chocolate cupcake mix 
1 ¼ c water 
½ c vegetable oil 
3 eggs 
Frosting: 

8 Tbsp unsalted butter, cut into 8 pcs 
2 oz semisweet chocolate, chopped 
½ c unsweetened cocoa powder 
1 16oz box confectioners’ sugar 
1/3 – ½ c milk 

 
For the cakes: heat oven to 350.  For shiny metal use paper baking cups to line cupcake pan.  Beat cake 
mix, water, oil and eggs in large bowl on low speed for 30 seconds, then on medium speed 2 minutes, 
scraping bowl occasionally (batter will be lumpy).  Pour into pan, filling each cup 2/3 full.  Bake 24 
cupcakes 18-23 minutes or until toothpick inserted in center comes out clean.  Cool 10 minutes before 
removing from pan.  Cool completely before frosting. 
For the icing: Combine the butter and chocolate in small saucepan.  Melt over medium heat, stirring 
constantly.  Add the cocoa powder and stir until smooth.  Transfer the chocolate mixture to a large 
mixing bowl and beat with an electric mixer.  Add the sugar alternately with the milk, adding more milk, 
if necessary, to thin, and beat until fluffy and smooth. 
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Bears On The Beach Cupcakes, Zoe Thomas, New Horizons 
 
1 box Betty Crocker® SuperMoist® cake mix 
(any flavor)  
Water, vegetable oil & eggs on cake mix box  
2 drops blue food color  
1 c Betty Crocker® Whipped vanilla frosting  
1 roll (from 4.5-oz box) Betty Crocker® Fruit by 
the Foot® chewy fruit snack (any flavor)  

1/2 c teddy bear-shaped graham snacks, 
crushed, or brown sugar  
12 teddy bear-shaped graham snacks  
6 paper drink umbrellas or small plastic 
umbrellas, if desired  
6 ring-shaped gummy candies  
6 multi-colored fish-shaped crackers  

  
Heat oven to 350°F (325°F for dark or nonstick pans). Place paper baking cup in each of 24 regular-size 
muffin cups. Make and bake cake mix as directed on box for 24 cupcakes. Cool in pans 10 minutes; 
remove from pans to cooling rack. Cool completely, about 30 minutes. Tightly wrap 12 cupcakes to 
freeze for later use.  Stir blue food color into frosting until blended. Frost remaining 12 cupcakes with 
frosting.   Cut six 1 1/2-inch pieces from fruit snack roll; peel off paper backing. Use fruit snack and 
remaining ingredients to decorate cupcakes. 
 

 
 
 

MANY THANKS TO FAMILY AND FRIENDS OF 4-H WHO HELPED TO MAKE OUR EVENT A SUCCESS! 
 

HAPPY COOKING TO ALL! 
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