MEXICAN BEAN PIE 

DARRYL BASKIND

1 Pkg Soft Tortillas -- 8 Large, or 12 small

1-2 lb ground meat

1 med onion

1-2 pkg sharp cheddar cheese(grated)

2 cans cream of chicken soup

1 can Rotel tomatoes

1 can Ranch style beans

-
Preheat oven at 350

-
Brown meat - drain.  

-
Layer a 13X9 dish with torillas and cover with meat, add beans, sprinkle with chopped onion, and -
grated cheese.  

-
Combine soup and tomatoes in a bowl.

-
Add another layer of tortillas, cover with soup/tomatoe mixture, add more cheese

-
Cover and bake at 350 for 1 hour.

Hamburger Hot Pot
1 1/2 lb ground chuck or lean ground beef

1/4 teaspoon garlic powder

2 teaspoons salt

1/4 teaspoon pepper

6 medium potatoes, peeled and sliced

3 medium onions, sliced

1 can (10 3/4 oz.) condensed golden mushroom soup

1/2 cup water

In skillet, lightly brown ground beef; drain well.  Add garlic powder, salt and pepper; set aside.  Place half the potatoes and half the onions in greased Crock-Pot.  Add browned beef.  Top with remaining potatoes and onions.  Combine mushroom soup and water; spread over top, being sure to moisten and cover evenly.  Cover and cook on Low setting for 8-10 hours (on High setting for 3-4 hours).

4-6 servings (about 2 1/2 quarts)

Baked Chicken Breasts
2-3 whole chicken breasts, halved

2 tablespoons butter or margarine

1 can (10 3/4 oz.) condensed cream of chicken soup

1/2 cup dry sherry

1 teaspoon leaf tarragon or leaf rosemary

1 teaspoon Worcestershire sauce

1/4 teaspoon garlic powder

1 can (4 oz.) sliced mushrooms, drained

Rinse chicken breasts and pat dry; place in Crock Pot.  In saucepan, combine remaining ingredients and heat until smooth and hot.  Pour over chicken breasts.  Cover and cook on Low setting for 8-10 hours.

4-6 servings (about 2 quarts)

Taco Ring

1 lb ground beef, cooked and drained

1 package (1.25 ounces) taco seasoning mix

1 cup shreaded Cheddar cheese

2 tablespoons water

2 packages (8 ounces) refrigerated crescent roll dough

1 medium green pepper

½ head lettuce, shredded

1 medium tomato, cubed

1 small onion, chopped

½ cup whole black olives, sliced

1 cup salsa

sour cream

Preheat oven to 375F. Combine cooked meat, taco seasoning, cheese, and water in bowl.  Arrange crescent triangles in a circle on a 13 inch Baking Stone with bases overlapping in center and points to the outside.  There should be a 5 inch diameter circle in the center. Scoop the meat mixture over crescent rolls.  Fold points of triangle over filling and tuck under base at center.  The filling will not be completely covered.  Bake 20-25 minutes or until golden brown.  V-cut green pepper.  Shred lettuce and cube tomato. Chop onion. Slice olives.  Place V-cut pepper in the center of ring, fill with salsa.  Mound lettuce, onion tomato and olives around pepper.  Garnish with sour cream.

Yield – 8 servings or 20 sample servings

Mexican Corn Bread

1 cup corn meal

2 eggs

¾ tsp salt

1 cup milk

½ tsp baking soda

1 can cream corn

½ cup oil

2-4 jalepenos or 1 can green chiles

1 small onion chopped

1 lb browned ground beef

2 cups shredded cheddar cheese

grease 9X13 pan.  Mix first 7 ingredients.  Place ½ mixture in pan; sprinkle and layer the rest of the ingredients and cover with the other ½ of mixture.  Bake 45-50 minutes @ 350

Fix Ahead Chicken Casserole

Sarah Kay Brice

2 cups chicken

½ lb velveeta cheese

1 can cream of mushroom soup

1 can cream of chicken soup

1 ½ cups water

1 (8 oz) package of shell macaroni

4 boiled eggs, chopped

optional ingredients

1 small jar pimentos

1 small chopped onion

chopped celery

Do not boil macaroni.  Mix all ingredients and put in the refrigerator overnight or all day.  Bake at 350 for 30-35 min.  The macaroni will taste like dumplings.

Serves 4-6

Baked Pork Chops

Cheryl Armstrong

4-6 skinless pork chops

sliced swiss cheese

1 can cream of mushroom

½ can water

¼ cup white cooking wine

Pepperidge Farm Herb Stuffing Mix

Melted butter

Mix soup, water and wine.  Place pork chops in baking dish.  Place cheese on top.  Pour soup mixture over cheese.  Sprinkle stuffing mix on top and drizzle with butter.  Bake uncovered for 1 ½ hr at 350.

Beef Tips

Dina Stom

2 lbs stew beef

1 can sprite

2 pkg lipton onion soup mix

1 can cream of mushroom soup

fresh mushrooms or canned golden mushroom soup

Cover and cook at 350 for 3 hours.  Great with rice.  VERY SALTY!!!  Lanette suggested not using the Lipton soup mix and instead chopping onion and adding low sodium beef boullion cubes (2 maybe) and possibly some Italian seasoning.
PAMPERED CHEF SANDWICH

Pillsbury French Loaf (2)

Italian Dressing

Garlic

Lettuce

Tomato

Bell Pepper

Onion

Mushrooms

Cheese Slices (Swiss, American or whatever)

Meat (Ham, Turkey, or whatever)

Arrange loafs into a circle on your cooking stone – squeezing ends together to form continuous circle.  Spread garlic on the top of the loafs.  Cook as directed (about 20 minutes).  When done, cut top half of loaf off.  Brush on italian dressing.  Add meat, cheese, lettuce, tomato, bell pepper, onion, mushrooms, and whatever else you like.  It’s delicious!!

Crab Toast

(Florence Netzel)

(I haven’t made this, but tasted it and it was wonderful!!  You have to guess on the amount of each  ingredient!!)

English Muffins

Mayonaisse

Crab Meat

Cheese (grated)

Tabasco

Butter the English Muffins.  Combine mayo, crab meat, cheese and tabasco.   Spread on top of English Muffins.  Bake at 350 for about 15 minutes then broil for a few more.

WHOPPER ICE CREAM PIE

(GWYNETH ORTIZ)

1 pint vanilla ice cream

1 bowl cool whip

ice cream sandwiches

whoppers (malted milk balls)

Crush whoppers.  Combine ice cream, cool whip and some of the crushed whoppers.  Line bottom of dish with ice cream sandwiches.  Top with mixture.  Top with the remaining crushed whoppers.  Freeze.

CHICKEN SPAGHETTI

(KAREN CRAIG)

1 6 oz pkg spaghetti

2 cups chicken or more

1 4 oz can mushrooms

¼ cup pimento (optional)

2 med green onions

½ tsp garlic powder

½ tsp salt

1 can cream mushroom soup

1 cup cheddar cheese

2 tblsp butter

1 can evaporated milk

1 green pepper

While spaghetti is cooking, brown green onions and bell pepper in butter.   When tender combine all ingredients, except spaghetti and cheese.  Simmer over low heat until all is blended.  Mix with spaghetti and place in greased casserole, grate cheese over top and bake until cheese is melted (15 to 20 min) at 350.

FRENCH ONION CHICKEN AND RICE

(DINA STOM)

2 cups uncooked rice

6 boneless chicken breasts

2 cans french onion soup

water

Place uncooked rice in the bottom of a 13X9 pan.  Place chicken breasts on top and butter each  breast.  Pour soup on top of chicken and rice.  Add more water.  Cover and bake for 1 hour at 350.

SEVEN LAYER SALAD

(Grandma Campbell)

Lettuce

Celery

Bell Pepper

Onion

Carrot (grated)

Cucumber

Peas (drained)

Mayonaisse

Grated Cheese

Layer the bowl with all of the chopped food.  Seal the top with Mayonaisse and refrigerate overnight.  When ready to serve, top with grated cheese and stir.

CHICKEN CASSEROLE

(Grandma Campbell)

Chicken cooked and cut up (save broth)

Cream of chicken soup

Cream of celery soup

8 oz sour cream

Pepperide Farm Herb Dressing (bag)

Place cut up chicken on the bottom of a 13X9 pan.  Mix cream soups and sour cream.  Pour over the chicken.  Warm broth and mix some of it with the dressing.  Put it on top of the chicken and soup mixture.  Bake for 1 hour at 350.

CHICKEN SPAGHETTI
PAM HARRIS
1 chicken, boiled and deboned
½ cup chopped onion
1 can rotel, drain ½ of the juices
1 can cream of chicken soup
1 can cream of mushroom soup
1 can chicken broth
½ large block of velveeta
Spaghetti noodles, cooked per directions
 

In saucepan, cook onion with 1 Tbsp of oil until soft.  Add rotel, soups and broth.  Cube velveeta and add into mixture.  Cook on low for about 10 minutes, salt and pepper to taste.  Add chicken pieces and cook another 10 minutes or so - until good and mixed together.  Add noodles and mix all together.  Place in a 9X13 pan and top with velveeta slices or shredded cheddar cheese or both.  Cook at 350 until cheese is melted.
CHEESE BALL
PAM ALLEN

 

2 8 oz cream cheese, softened
1 package Ranch packet
Lawry's seasoned pepper
 

Mix cream cheese and ranch dressing together and shape in a ball.   Roll it around in the seasoning pepper and serve with crackers.
 

ANGEL FOOD DESSERT

(Susan Glenn)

Angel Food Cake (round)

Cool Whip (med to large)

2 teaspoons Vanilla

Almond Brickle Chips

Cherries

Break cake up into pieces.  Mix vanilla with cool whip and half of the brickle chips.  Refrigerate.  Before serving, top with remaining brickle chips and cherries.

Chocolate Chip Sensation

(Pampered Chef)

1 package (16 ounces) refrigerated chocolate chip cookie dough

1 package (8 ounces) cream cheese, softened

1/3 cup sugar

1 pint half and half

1 package instant chocolate pudding

¼ cup nuts, chopped

Preheat oven to 375.  Gather cookie dough into a ball and flatten.  Roll cookie into a circle (on cookie sheet or baking stone).  Bake cookie for 12-15 minutes or until browned.  Let cool 10 minutes.  Run a knife or spatula under the cookie to loosen from pan.  Cool completely.  Combine cream cheese and sugar; set aside.  Combine half and half and instant pudding and whisk.  Let set until firm, about 5 minutes.  Spread cream cheese mixture on thoroughly cooled cookie base.  Layer pudding mixture over cream cheese layer.  Chop nuts and sprinkle over cookie.  Chill until served.

Yield:  20 servings

Chocolate Eclair Cake

(FRANCES CAMPBELL)

1 box Honey Graham Crackers

2 pkg French Vanilla Instant Pudding Mix

3 cups milk

8 oz cool whip

1 can chocolate frosting

Mix pudding and milk - stir until thick

Add cool whip

Lay whole graham crackers in bottom of 13X9 pan.  Put 1/2 pudding mix over crackers.  Layer cracker over pudding.  Mix and add rest of pudding mix.  Cover with crackers and let it sit in refrigerator until set good.   Cover with chocolate frosting.  Should be made 24 hours before serving.

Lo-Cal Fruit Salad

(FRANCES CAMPBELL)
This is a diabetic recipe or for anyone wanting to cut back on calories.

1 can (20 oz) can crushed, unsweetened pineapple
1 small package of sugar-free lemon gelatin
2 packages (3 oz each) light cream cheese
1/3 cup pecans
1 or 2 packages of low calorie whipped topping mix
2 packages sugar substitute
1 tablespoon lemon juice

Drain fruit and heat 1 cup of the juice.  Add gelatin.  Beat the cheese into
warm mixture.  Fold in fruit and chill until syrupy.  Fold in nuts,
sweetener, topping mix and lemon juice.  Pour mixture into an 8 inch square
pan.  Chill.  Makes eight servings.

Pasta fagoli soup

Kimberly Wilson

½ lb lean hamburger meat

5-6 stalks of celery

1 small chopped onion

1 Tbsp butter or oil

1 large can stewed tomatoes

1 can green beans

1 can kidney beans

1 can navy beans

Italian seasoning

Oregano

Garlic

1 bay leaf

parsley

basil

salt

pepper

8-10 beef bouillon cubes

1 cup uncooked small pasta

· all seasoning added to taste approximately 1-2 tsp

Saute onions & celery in butter or oil until tender; add & brown hamburger meat; drain fat & add chopped tomato with its juice; add enough water to fill pot & add 8-10 bouillon cubes (more water=more bouillon).  Cook this mixture 1 hour until tomatoes & vegetables are soft.  Add beans without their juice; add spices to taste.  Make sure you still have enough juice to fil pan & cook this for about 1 hour.  The last 15-20 min add the pasta & cook till shells are soft.  Pasta suggested is small macaroni or small shells can use whatever is on hand.  Serve with parmesan or mozerella cheese.

CHUCK WAGON MAC

GRACIA SMIASTRALA

1 pkg Kraft Mac & Cheese

1 lb ground beef

½ cup sliced celery

¼ cup chopped bell pepper

2 Tbsp chopped onion

1 lb can (2 cups) whole kernel corn drained

1 6 oz can tomato paste

½ cup water

1 tsp salt
1 tbsp sugar

Dash of pepper

Prepare mac & cheese as directed.  Brown meat.  Add celery, green pepper & onion.  Cook covered until tender (5 min).  Stir in corn, tomato paste, water, salt, sugar & pepper.  Add mac and cheese; mix well.  Pour into 2-3 quart casserole; bake at 350 for 15-20 minutes uncovered.  Serves 6.

TACO DIP

ROSIE O’DONNELL SHOW

Sour Cream (16 oz)

Cream Cheese (8 oz)

Chili (1 can)

Salsa (1 med can)

Cheddar or Monterrey Jack Cheese

Mix Sour Cream and Cream Cheese together, put ½ in bottom of glass bowl.   Mix Chili and Salsa together, put ½ on top of white layer in glass bowl.  Layer with shredded cheese.  Repeat.  Heat in microwave for about 5 minutes – until hot all the way through.

CREAM & CHICKEN ON TOAST

ANNETTE COLEMAN

4 Tblsp melted butter

4 Tblsp flour

2 cups milk

Chicken (cooked and cubed)

Mix butter & flour in double boiler.  Add milk.  Stir until thickened.  Add chicken, salt and pepper to taste.  Serve over toast!

POTATO CASSEROLE

NIKKI SCHLOTZHAUER

2 lb frozen hash browns

1 can cream of chicken soup

1 stick butter (melted)

16 oz sour cream

1 tsp salt

½ tsp pepper

8-10 oz shredded cheese

Topping

Crushed corn flakes

½ stick butter (melted)

Combine first ingredients.  Add topping and bake 350-375 for 45 minutes.

SALSA

GLORIA ELKINS

15 Roma tomatoes

12 Jalepenos (to taste)

1 cup Cilantro

3-4 tblsp Garlic

Salt

Combine ingredients in blender – this is really a ‘to taste’ recipe.  Gloria is one of those people who doesn’t use recipes.

BANANA BREAD (Bread Machine)

SARAH KLESEL

1 Pkg Yeast

3 Cups Flour

½ tsp salt

2 medium ripe bananas – sliced right into pan

¼ cup honey

¼ cup warm water

1 egg

¼ cup oil

½ tsp vanilla

Add ingredients into the pan in the order listed – unless using delay cycle then do it backward!  Use a light brown or white bread setting.  This is not a ‘cakey’ banana bread – it’s definitely a bread!

PINEAPPLE UPSIDE DOWN CAKE

ANNETTE COLEMAN

½ cup butter (melted)

1 cup brown sugar

Can of Pineapple slices

3 eggs (separated)

1 cup sugar

1 cup sifted flour

2 tsp baking powder

Melt butter with brown sugar in the bottom of an upside down cake pan or skillet.  Place slices of pineappe in cener of pan – cut other slices in halves and place around like pin wheels, set aside.  In separate bowl, beat yolks of 3 eggs. Add sugar gradually add 5 tbls of the pineapple juice from can.  Beat well then add sifted flour and baking powder.  Beat egg whites until stiff peaks are formed.  Fold in egg whites with other mixture.  Pour the mixture over the pineapple slices in the skillet and bake at 350 for 45 min to an hour.

LASAGNA

LAURA VAIL

1 ½ lb beef

Jar Spaghetti Sauce

Large Cottage Cheese

Shredded Parmesean

Mozarrella (6 cups)

Package of Lasagna Noodles

1 egg

Brown beef and drain.  Add spaghetti sauce.  Boil noodles.  Mix 1 egg with the cottage cheese.  Spray pan with Pam.  Lay 3-4 noodles on bottom of pan, cover with some cottage cheese mixture, beef mixture and mozarrella.  Continue layering until all ingredients used.

Bake at 350 for 30 minutes and let sit 10 minutes.

STUFFED MUSHROOMS

LAURA VAIL

Fresh Mushrooms

Jimmy Dean Sausage

Cream cheese

Combine sausage and cream cheese.  Stuff each mushroom.  Bake at 350 for 30 minutes.

BROCCOLI CORNBREAD

SARAH KAY BRICE

2 Pkgs Jiffy Cornbread Mix

1 stick butter (melted)

1 8 oz carton small curd cottage cheese

4 eggs

1 pkg chopped broccoli (thawed)

Mix all together and bake in 13X11 pan (greased) at 350 until browned.

Optional ingredients:  chopped onion, crumbled bacon, green chiles, or grated cheese.

NO BOIL LASAGNA

DIANA ALLEN

1 lb Ricotta Cheese

½ cup Parmesean Cheese

2 eggs

2 (26 oz) Pasta Sauce mixed with ½ cup water

1 lb uncooked lasagna

1 lb Italian sausage or hamburger (cooked and drained)

3 or 4 cups shredded mozerrella cheese

16 oz frozen spinach, thawed and drained

chopped parsley

Preheat oven to 350.  Combine ricotta, parmesean, spinach and eggs.  Mix well.  On bottom of 13X9 greased baking dish, spread 1 cup pasta sauce.  Top with half each of the uncooked lasagna noodles, ricotta cheese mixture, sausage, remaining pasta sauce and mozzarella.  Repeat layering.  Top with parsley.  Cover tightly, bake 1 hour or until hot and bubbly.  Let stand covered for 15 minutes before serving.

MOCK PRALINES

MARY DORNAN

12 Whole Honey Graham Cookies

1 cup butter

1 cup light brown sugar

1 ½ cup pecan pieces

Big cooke sheet lined with foil.

Line graham crackers in cookie sheet to cover.  In sauce pan, bring brown sugar and butter to a rolling boil.  Stir 2 minutes.  Pour in pecans.  Pour over crackers.  Bake for 10 minutes @ 350.  Cool 15 minutes and cut.

QUICHE

Egg mixture:

4 eggs

1 ½ cup ½ and ½

1/8  tsp garlic powder

1/8 tsp pepper

¼ tsp salt

dry stuff:

1/3 cup chopped green onion

½ cup cheddar

½ cup swiss

1 pie shell

bake shell @ 425 covered with foil for 8 minutes; remove foil and bake another 3 minutes; pour dry stuffing; add egg mixture; bake @ 325 for 35-40 minutes.

BANANA PUDDING

ANNETTE COLEMAN

Lg Pkg vanilla instant pudding

Eagle Brand condensed milk

3 ½ cups Milk

8 oz whipped topping

1 box vanilla wafers

6 large bananas

Mix pudding, Eagle brand milk and milk together with a fork – not a mixer.  Fold in whipped topping.  Layer a 9X13 pan with wafers, sliced bananas and the pudding mixture – repeat, ending with pudding.  Refrigerate.

DEER CORN

(SUSAN and CRAIG KERSTING)

       WHITE CHOCOLATE PARTY MIX

      1 package (10 ounces) mini pretzels

      5 cups Cheerios

      5 cups Corn Chex

      2 cups salted peanuts

      1 pound M&M&#8217;s

      2 packages (12 ounces each) vanilla chips

      3 tablespoons vegetable oil

      In a large bowl, combine first five ingredients; set aside. In a

      microwave-safe bowl, heat  chips and oil on medium-high for 2 minutes,

      stirring once. Microwave on high for 10 seconds; stir until smooth. Pour

      over cereal mixture and mix well. Spread onto three waxed paper- lined

      baking sheets. Cool; break apart. Store in an airtight container. Makes 5

      quarts.   This is so great - and it works great for gifts. It's a nice change 

      from  the salty chex mix. You will definitely want to make more than one

      batch!!!

CORNBREAD TACO BAKE
SARAH KAY BRICE

1 lb. lean ground beef
1 enevelope  taco seasoning mix
1 can (15.5 oz.) chili without meat
1 package (8 oz.) shredded colby & Montery  Jack cheese blend, divided
2 packages (8.5 oz. each) corn muffin mix
1 can (11 oz.) Mexican-style corn, drained
Chopped tomatoes (optional)
Sliced olives (optional)
Sour cream (optional)

Preheat oven to 375.  Cook ground beef, drain.  Add taco seasoning mix and
prepare according to package direstions.  Stir in chili and 1 cup of the
cheese.  Prepare corn muffin mix according to package directions.  Stir in
corn and remaining 1 cup of cheese.  Spoon ground beef mixture evenly onto
bottom of Stoneware Bar Pan.  Top with cornbread mixture spreading evenly to
edges of pan.  Bake 15-20 minutes or until golden brown.  Cut into 12
saquares.  Top with chopped tomatoes, sliced olives, and   sour cream if
desired.

Yield:  12 servings

TOMATO BASED SAUCE
JOHN EDISON

2 Cans Chopped Tomatoes - Italian
1 15oz Can Tomato Sauce
15 Large Fresh Basil  (or 25 for small sized basil.
Cut off stems and cut into small slices.)
1 Tbsp Onion Powder
1 Tbsp Garlic Powder
2 Tbsp Dried Parsley
1½ Tsp Cayenne Pepper

* Slice Zucchini or Squash or chicken etc and combine all ingredients
together in a pot.
* Add a splash of red wine.
* Cover and simmer for 1½ hours.

Options:  Cook noodles (Covered with olive oil) and put mixture on top.

STRAWBERRY BREAD

SUSI MOORE

3 Cups flour
2 Cups sugar
1 tsp. baking soda
1 tsp. cinnamon (I use a tad more...)
1 tsp. salt
2 (10 oz.) pkgs. frozen strawberries thawed
                  (reserve 1/2 cup juice)
1 Cup oil
4 eggs, well beaten

Grease and flour (2)  8 x 4 loaf pans.  Combine all dry ingredients
& mix well.  Make a well in the center of the dry mixture and pour
all liquid ingredients into it.  Mix by hand.  Pour into pans and bake @ 350 
for about 1 hour (knife clean).  Can be frozen after baking.
Slice thinly before completely thawed.  Spread with cream cheese spread to 
make sandwiches, refrigerate until served.

Cream Cheese Spread

Combine 1 (8 oz.) pkg. of soft cream cheese with enough reserved strawberry 
juice to make a spreadable mixture.

CRANBERRY CHICKEN 

CHRISTY CHRISTOPHER

1 15 oz can of Whole Cranberry Sauce
1 packet of Lipton onion soup mix
1/2 cup of water
1 Small bottle of Italian Dressing
4-6 chicken breasts
 

Mix everything but the chicken together.  Place chicken in a 9X13 pan and pour the mixture over it.  Bake at 350 for an hour!!
HEATH COOKIES

SHANNON WILLIAMS

24 graham crackers

1 cup (2 sticks) butter

1 cup firmly packed lt. brown sugar

12 oz. chocolate chips

1 cup coarsely chopped pecans(optional)

powdered sugar (optional)

Preheat oven to 400. Line 10x15 cookie sheet (with sides) with foil, bringing it up all sides. Grease foil well. Layer with crackers. Cook butter and sugar over medium heat (no more than 2 minutes). Pour mixture over crackers & spread evenly. Bake for 7 minutes. Immediately sprinkle with chocolate chips, spreading them evenly as they melt. Sprinkle pecans or powdered sugar on top (optional). Cut while still warm, but cool in refrigerator before removing them from the cookie sheet. 

APPLE TURNOVERS

SHANNON WILLIAMS

2 cans crescent rolls

2 granny smith apples (peeled and cored, sliced into 8 pieces each)

2 cups sugar

1 /2 sticks butter

1 T. cinnamon

1 can Mountain Dew

 

Microwave apples for 1 to 2 minutes (soft but not mushy).  Roll one wedge of apple in each crescent roll and seal.  Melt butter, sugar, & cinnamon.  pour over rolls in a 9x13 baking dish.  Pour soda on top.  Bake at 350 for 30 - 45 minutes.  

POTATOES AND ONIONS

EMERIL LAGASSE

Potatoes

Onion

Butter

Oil

Peel and slice potatoes – boil until slightly cooked – still crisp (blanched).  Remove from water.  Place butter in a pan and melt it, add a LOT of sliced onion.  Caramalize the onions.  Remove the onions and put the potatoes in the pan – turn them until they are starting to brown and are covered in the oil/butter.    Add the onions back in  and mix really well.  Put in a the oven for 15 minutes at 350.

RICH CHOCOLATE CHIP TOFFEE BARS

PAIGE WELLS

2 1/3 cups all-purpose flour

2/3 cup packed light brown sugar

¾ cup butter or margarine

1 egg, slightly beaten

2 cups (12 oz) Hershey’s Semi-Sweet Chocolate Chips, divided

1 cup coarsely chopped nuts

1 can (14 oz) sweetened condensed milk

1 ¾ cups (10 oz) SKOR English Toffee Bits, divided

In large bowl, stir together flour and brown sugar.  Cut in butter until mixture resembles coarse crumbs.  Add egg; mix well.  Stir in 1 ½ cups chocolate chips and nuts.  Reserve 1 ½ cups mixture.  Press remaining crumb mixture onto bottom of greased 13X9 in X 2 in pan.  Bake at 350 for 10 minutes.  Pour condensed milk evenly over hot crust; top with 1 ½ cups toffee bits.  Sprinkle reserved crumb mixture and remaining chips over top.  Bake for 25-30 minutes or until golden brown.  Sprinkle with remaining toffee bits.  Cool completely in pan on wire rack.  Cut into bars.  Yield:  48 bars

Chicken Caesar Salad Wraps

(PAMPERED CHEF)

2 –3 boneless, skinless chicken breast halves (about 12 ounces)

2 garlic cloves, pressed

¼ cup red onion, chopped

¼ cup pitted kalamata or ripe olives, chopped

¼ cup red bell pepper, chopped

1 ounce fresh Parmesan cheese, grated (about ¼ cup)

4 cups romaine lettuce, thinly sliced

¾ cup seasoned croutons

½ cup fat-free Caesar salad dressing

6 (8inch) fat-free flour tortilla 

1. Press garlic and spread on chicken, cook in a sauté pan for 15-20 minutes until no longer pink.  Cut into ¼ inch strips.

2. Chop onion, olives, bell pepper.  Grate cheese.  Slice Lettuce.

3. Mix all ingredients together

4. Place about ¾ cup of ingredients on each wrap.  Roll tightly and cut in ½.

CHOCOLATE FANTASY CAKE

EMERIL LAGASSE

	Ingredients: 

  8 tablespoons (1 stick) plus 1 tablespoon softened, unsalted butter, in all. 

  8 ounces semisweet chocolate, coarsely chopped. 

  5 large eggs, at room temperature, separated, in all. 

  3/4 cup sugar 

  2 teaspoons pure vanilla extract 

  1/2 teaspoon salt 

  1 1/2 cups Chocolate Ganache Icing (recipe is below) 

  Fresh raspberries 

  Whipped cream 

Directions: 

1. Preheat the oven to 350 degrees. Grease a 9-inch springform pan with 1 tablespoon of the butter, and dust with flour, tapping out any excess. 

2. In a metal bowl set over a pot of simmering water, melt the chocolate with the remaining 8 tablespoons of butter and stir occasionally until smooth and creamy. Remove from heat. 

3. You will need to separate the eggs. In another bowl, use an electric mixer to beat the egg yolks together with the sugar and vanilla until thick, stopping to scrape the sides of the bowl once or twice, for about three minutes. In a third bowl, whisk the egg whites with the salt until stiff, for about two minutes. Slowly and gently fold the chocolate into the yolk mixture, adding just a little chocolate at a time to keep the eggs from scrambling. Fold in the egg whites. 

4. Pour the batter into the springform pan and bake in the center of the oven until spongy for about 40 minutes. Remove from the oven, remove the springform ring, and place the cake on a rack to cool completely. 

5. When the cake is cool, prepare the chocolate ganache icing (Recipe below). 

6. To serve, spread the chocolate ganache icing over the cake. Top with raspberries and serve a small wedge of cake with a dollop of whipped cream. 

Chocolate Ganache Icing 

Ingredients: 
  8 ounces semisweet chocolate, chopped 

  1/2 cup heavy cream 

Ingredients: 

1. In a metal bowl set over a pot of simmering water, melt the chocolate with the cream, stirring constantly until smooth. 

2. Don't let the mixture boil. Remove from the heat. Use immediately or store, refrigerated, in an airtight container for up to 24 hours. Reheat in the top of a double boiler. [image: image13.wmf]



SWEET ORANGE BBQ BUTTERFLIED CHICKEN

WOLFGANG PUCK

Note: Make sure you place a drip pan immediately beneath the chicken when you grill it. (This reduces flare-ups and keeps the meat moist.) 

Preparation time: 20 minutes (plus 8 hours marinating) 

Cooking time: 1 hour. Serves: 4 to 6 

Ingredients: 
  2 large shallots, minced (1/3 cup) 

  2 large cloves garlic, minced 

  2 tablespoons minced fresh rosemary 

  3 1/2 - 4 pounds chicken 

Marinade: 

  1/2 cup freshly squeezed orange juice 

  1/4 cup orange marmalade 

  3 tablespoons sherry wine vinegar 

  2 tablespoons olive oil 

  Salt 

  Freshly ground black pepper 

Directions: 

1. In a small bowl, combine shallots, garlic and rosemary. 

2. Butterfly chicken. First, place the chicken, breast side down, against the cutting board. Then, using poultry shears or a paring knife, cut along both sides of the backbone and remove it. Second, open the chicken like a book. Holding the wings with your hands - place your thumbs inside the chicken on either side of the breastbone. Then, press and push up on the breastbone to crack it and flatten the chicken. Third -- using a sharp pairing knife or boning knife -- cut from the inside of the chicken along both sides of the breastbone to remove it taking care not to remove any of the meat. Lastly, remove any bones visible on both sides of the thigh. 

2a. Using your fingertips, gently loosen skin from chicken breast and thighs. Spread about 1-tablespoon shallot mixture on each chicken breast and thigh underneath the skin. 

3. In large re-sealable food storage bag or in a glass-baking dish, combine remaining shallot mixture, orange juice, marmalade, vinegar and oil. Add chicken to marinade, turning to coat. Reseal food storage bag or cover chicken in dish with plastic wrap. Marinate in refrigerator at least 8 hours, turning chicken occasionally. 

4. Prepare grill for indirect cooking method. When coals are medium-hot (when you can hold your hand above coals for just 3 seconds), remove chicken from marinade, reserving marinade. Season chicken with salt and pepper. 

5. Place chicken, skin-side up on grill rack directly over drip pan. Brush chicken with some reserved marinade. Cover with grill lid and grill chicken 40 minutes, checking every 10 minutes to make sure that it is not burning. Turn chicken, skin-side down on grill rack over drip pan. Brush with marinade. Cover and grill chicken 20 to 30 minutes longer or until juice run clear (or instant read thermometer registers 170 degrees F. Discard remaining marinade. 

6. Cut the chicken into six or eight pieces and serve on a bed of lettuce greens. 
 

KITCHEN SPRITZ COOKIES

PAMPERED CHEF

3 sticks butter, softened

1 cup sugar

1 egg

1 teaspoon vanilla

3 ½ cups flour (1 cup at a time)

Mix and put in cookie press.  Bake at 375 for 10-12 minutes.

CARAMEL LAYERS

ANNETTE COLEMAN

1 cup + 2 Tblsp Flour

¼ tsp salt

¼ tsp baking soda

½ cup brown sugar

¾ cup quick cook oats

½ cup butter

½ cup caramel sauce (ice cream topping)

½ cup semi-sweet morsels

Preheat oven to 350.  Comin in bowl 1 cup flour, salt, soda, brown sugar, oats, and cut up stick of butter.

Take 1 cup of the mixture and set aside.  Put the rest of the mixture in the bottom of an 8X8 or 9X9 greased pan and press down.  Bake 350 for 10 minutes.  Combine ½ cup caramel and 2 tblsp flour and mix.  Pour over the base when out of the oven.  Sprinkle with chocolate morsels and rest of crumb mixture.  Bake 350 for 12-15 minutes and cool.  Darryl prefers to cut them up and then freeze them.

SPINACH/PEA SALAD

JESSICA LEE

4 cups chopped lettuce

2 1/2 cups grated Monterrey Jack cheese (can use half Monterrey and half cheddar)

5 boiled eggs, sliced

1 lb. frozen peas, thawed and drained

3 cups torn fresh spinach

6 green onions, chopped

1 lb. bacon, cooked and crumbled -- I used hickory smoked peppered bacon for a little more flavor

1/2 lb. fresh mushrooms, sliced

salt and pepper

1/2 tsp. sugar 

DRESSING: 

1 1/4 cups sour cream

1/2 cup mayonnaise

1/2 pkg. Italian salad dressing mix 

Dry the lettuce and spinach well. Use a large glass bowl. Layer the lettuce in bottom of bowl, sprinkle with salt, pepper and sugar. Place some of the egg slices around sides of bowl, chop remaining and sprinkle over lettuce. Sprinkle 1 cup cheese next. Layer the peas, then spinach, 3/4 of the green onions, mushrooms, 3/4 of the bacon, and remaining cheese. Mix together the sour cream, mayonnaise and Italian dressing mix. Spread over the top of salad, sealing completely. Cover and refrigerate overnight. Garnish with remaining bacon, green onions and a sprinkle of paprika. Toss at serving. 

CHICKEN POT PIE

DONNA SETTLE

PASTRY CRUST: 

2 c. flour

1/2 tsp salt

2/3 c. shortening

6 - 7 Tbl cold water

FILLING: 

10-oz. pkg frozen mixed veggies

1/2 c. chopped onion

1/2 c. chopped fresh mushrooms

1/4 c. margarine

1/3 c. flour

1/2 tsp. Salt

1/2 tsp. poultry seasoning

1/8 tsp. Pepper

2 c. chicken broth

3/4 c. milk

3 c. cubed cooked chicken

1/4 c. fresh parsley or 4 tsp dried parsley

1/4 c. chopped pimiento (opt.) 

PASTRY CRUST: stir together salt & flour. Cut in shortening until pieces are the size of small peas. Sprinkle 1 Tbl water over part of mixture and toss w/ fork, push to side. Repeat until all is moistened, form into ball. Roll into 13 x 8-in. rectangle (easiest on sheet of wax paper), roll up and put aside. 

FILLING: Great use of leftover poultry, or use 1.25 lb. boneless skinless chicken breasts. Partially freeze for easier cutting & boil until cooked, appx. 20 min. Save the broth (add canned broth or water & bouillon to make 2 c.) Cook frozen veggies according to package, drain. In saucepan, cook onion & mushroom in margarine until tender. Stir in flour and seasonings to make a paste. Add chicken broth & milk all at once. Cook and stir until thick & bubbly. Add drained veggies, chicken, parsley & pimiento. Heat till bubbly. Pour into 12x7.5x2-in. baking dish. Roll pastry over top and seal edges to sides of pan. Cut slits in top for steam to escape. Bake in 450F oven for 12 - 15 min. or till pastry is golden. 

OPTIONAL HERB CRUMB TOPPING - prepare as above, but omit pastry. Stir together 1 c. herb seasoned stuffing croutons & 2 Tbl. melted margarine. Sprinkle over filling. If using boxed stuffing mix, omit salt. 

PASSION CAKE

CHERYL ARMSTRONG

1 Box cake mix (chocolate, white, strawberry, you pick)

1 can sweetened condensed milk

1 frozen whipped topping (COOL WHIP)

Bake cake as directed.  When done, poke wholes in the top with spoon or PC Hold & Slice.  Pour milk over top and allow to soak up.  “Ice” with whip topping!!

PANCAKES

DONNA SETTLE

1 cup flour

1 tablespoon sugar

2 teaspoons baking powder

½ teaspoon salt

1 beaten egg

1 cup milk

2 tablespoons cooking oil

Roast Beef Sandwich

(Laura Vail)
Shoulder Roast

1 Can Beer

1 Jar Peppercini Peppers

Place all in a crock pot and let cook on low for 8 hours or high for 4 hours.

When done, place shredded beef on toasted hoagie bun, top with mozzarella cheese and place back in oven/broiler to melt the cheese.  Use the liquid as juice to dip the sandwich in.  Spicy, but GOOD!!!

Broccoli cheese rice casserole
Tracey Rushing
¾ lb of Velveeta
2 cups cooked rice

¼ milk

Cooked chicken

Steamed broccoli

Cook the rice according to the package.  As soon as done, add cubed cheese and milk.  While rice cooking, steam the broccoli and cook the chicken (stir fry with onions).  Once rice is done and cheese is mixed and melted, add chicken and broccoli.  Put in pan and cook in oven for 15-20 minutes.  Can add buttered toast on top.

White Bread

Grandma Campbell
2 ¼ milk

3 tablespoons butter/margarine

3 cups of all purpose flour

2 packages of active dry yeast (qtr oz or 7 grams ea)

2 tablespoons of sugar

2 teaspoons of salt

2 ¾ up to 3 ¼ all purpose flour

Heat milk and butter to 120 degrees. In large bowl combine 3 cups of flour, yeast, sugar, salt and warmed mixture.  Mix with dough maker on high for 3 minutes.  Add 2 ¾ cup flour and continue kneading 3 more minutes.  If dough is sticky knead in remaining flour to form stiff dough.  Place dough in greased bowl, turning once to grease top.  Cover and let rise in warm place until doubled.  About 1 hour.  Punch down and divide to 2 equal parts; shape each into smooth ball.  Cover and let rest 10 minutes.  Shape into loaves place in 2 – greased 9X5X3. Cover and let rise in warm place until doubled – 45-60 minutes.  Bake 375 for 10 minutes; reduce to 350 and continue to bake 30-35 minutes; remove and cool on wire rack.

Garlic Cheese Bread

Grandma Campbell
2 ¼ milk

3 tablespoons butter/margarine

3 cups of all purpose flour

2 packages of active dry yeast (qtr oz or 7 grams ea)

2 tablespoons of sugar

2 teaspoons of salt

2 ¾ up to 3 ¼ all purpose flour

2 cups shredded  cheddar cheese

2 teaspoons of garlic powder

Heat milk and butter to 120 degrees. In large bowl combine 3 cups of flour, yeast, sugar, salt, cheese and garlic and warmed mixture.  Mix with dough maker on high for 3 minutes.  Add 2 ¾ cup flour and continue kneading 3 more minutes.  If dough is sticky knead in remaining flour to form stiff dough.  Place dough in greased bowl, turning once to grease top.  Cover and let rise in warm place until doubled.  About 1 hour.  Punch down and divide to 2 equal parts; shape each into smooth ball.  Cover and let rest 10 minutes.  Shape into long loaves; place in greased pan.  Cover and let rise in refrigerater until doubled – 45-60 minutes.  Bake 375 for 10 minutes; reduce to 350 and continue to bake 30-35 minutes; remove and cool on wire rack.

Enchilada Casserole

Charles Gibson (Good Morning America)

1 can chili with beans
2 cups sharp cheddar cheese, grated
1 large 12-ounce package Doritos (save 2 cups for casserole topping)
10 to 15 oz. enchilada sauce
8 oz. can tomato sauce
2 tbsp. onion, chopped
1 1/4 cup sour cream

For the topping, set aside sour cream, 1/2 cup of the grated cheese, and 1/3 of the Doritos bag. 

Chop a small onion and measure 2 tablespoons and set aside. Take remaining 6-cups Doritos and crumble with your hands into mixing bowl.   Mix the onion, chili, cheese, Doritos, and enchilada sauce.  Place in a casserole dish -- the Oval Baker is great for this!
Bake for 20 minutes at 375F.  Remove casserole from oven. Spread on sour cream, cover with remaining Doritos, and sprinkle 1/2 cup cheese. Bake for an additional 5 minutes and serve. 

Salisbury Steak

Paige Wells
1 can golden mushroom soup
1 ½ lb ground beef

½ cup bread crumbs

½ tsp salt

1/8 tsp pepper

1 onion, finely chopped

1 egg, slightly beaten

1/3 cup water

1. Preheat oven to 350

2. Combine ½ soup with next 6 ingredients and mix well.  Shap into oval patties

3. Arrange patties in 9X13 pan & bake uncovered 30 minutes

4. In small bowl, combine remaining soup and water and spoon over patties

5. Return to oven and bake 10 more minutes

Serves 6

Layered Chicken

Joey Stom

Sliced Potatoes

Sliced Onions

Sliced Squash

Sliced Zuchini

Sliced Jalepeno seeded

Sliced Tomatoes

Chicken Breasts

Jalepeno Salt

Tony Chacere’s

Cover and cook at 350 for 1 hour.

Cheeseburger Pie

Joey Stom

Pillsbury Crescent Rolls

Ground Beef, Jalepeno salt and onions

Baking Bowl Flatten rolls and line; meat, cheese, cresent rolls, cheese on top serve with hamburger toppings.

Stuffed Jalepeno Burgers

Joey Stom

Mince jalepenos

Mince onions

Ground beef

Kingsford Steak Seasoning

Mix all together and grill.  Mince – finely chop.

CHICKEN ENCHILADAS 

MARTHA MYERS

1 chicken, cooked & deboned or 5 breasts

12 flour tortillas

3 oz chopped green chiles

16 oz sour cream

1 can cream of chicken soup

1 can Old El Paso Green Enchilada Sauce

1 lb cheddar cheese (+ or -)

Debone chicken

Combine green chiles, sour cream, soup, enchilada sauce in pan over med heat until combined.

To Roll each:


1 tortilla, small amount of meat, spoonful of soup mixture, small amount of cheese.  Roll and hold together with a toothpick.  Arrange in a greased 9X13 pan.  Pour remaining chicken, soup mixture and cheese on top.

Bake Uncovered at 350 for 30 min.

CHEESY POTATOES

UNKNOWN

Potatoes

Red Bell Pepper

Chopped Green Chiles

Sauteed Onions

½ Velveeta REg

½ Velveeta Hot Mex

Garlic Powder

Boil Potatoe until tender.  Peel and slice in thin pieces.  Salt & Pepper each layer.  Layer bell pepper and green chiles and onion. Melt Velveeta and add garlic.  Pour over potato layers.

Bake @ 350 for 30 minutes or if cold, bake 45-60 minutes.

CHICKEN AND CHEESE CASSEROLE

2 Cups cut up cooked chicken

1 can (11 oz) green giant mexicorn, drained

1 can (10 ¾ oz) condensed cream of chicken soup

2 cups shredded monterrey jack cheese

2 ¼ cups Bisquick Original Baking Mix

2/3 cup milk

Heat oven to 357.  Mix chicken, corn, soup and cheese in square baker.  Mix baking mix and milk until soft dough forms.  Turn dough onto surface dusted with baking mix.  Knead 10 times.  Roll ½ inch thick.  Cut with 2 ½ inch cutter.  Place biscuits on chicken mixture.  Bake 20-25 minutes or until biscuits are golden brown.

Serves 6

CORN WITH VEGGIES

GLORIA GARZA

2 cans whole kernel corn

1/4 cup chopped green onions

1/4 cup chopped bell pepper

1/4 cup chopped tomatoes

1/2 stick margarine

 

In the large covered skillet melt the margarine.  Add green onions, bell papper and tomatoes.  Saute til tender.  Add the 2 cans of corn.  Stir and let simmer for about 5 minutes.  Salt and pepper to taste.  

GARLIC MASHED POTATOES

PAMPERED CHEF

Garlic Mashed Potatoes

Ingredients:

1 1/2 pounds unpeeled potatoes

5 garlic cloves, peeled

1/3 cup sour cream

2 tablespoons milk

2 tablespoons fresh snipped parsely

1/2 teaspoon salt

1/8 teaspoon ground black pepper

Directions:

1.  Cut potatoes into 1-inch cubes; place in Small (2-qt.) Saucepan. Add garlic and enough water to cover potatoes. Bring to a boil; reduce heat.

2.  Cook 8-10 minutes or until potatoes are tender. Drain potatoes and garlic; return to saucepan.

3.  Mash potatoes and garlic using Nylon Masher. Stir in remaining ingredients; mix well.

Yield:  6 servings

Nutrients per serving:  Calories 35, Total Fat 2 g, Saturated Fat 1.5 g, Cholesteol 10 mg, Carbohydrate 2 g, Protein 1 g, Sodium 210 mg, Fiber less than 1 g

	Salmon Baked in Foil 

Recipe courtesy Giada De Laurentiis
Edna Lin recommended it but hasn’t tried it yet.

	


	Recipe Summary
Difficulty: Easy 
Prep Time: 15 minutes 
Cook Time: 25 minutes 
Yield: 4 servings 
User Rating: [image: image2.png]







	
	


	4 (5 ounces each) salmon fillets 
2 teaspoons olive oil plus 2 tablespoons 
Salt and freshly ground black pepper 
3 tomatoes, chopped, or 1 (14-ounce) can chopped tomatoes, drained 
2 chopped shallots 
2 tablespoons fresh lemon juice 
1 teaspoon dried oregano 
1 teaspoon dried thyme 

Preheat the oven to 400 degrees F. 

Sprinkle salmon with 2 teaspoons olive oil, salt, and pepper. Stir the tomatoes, shallots, 2 tablespoons of oil, lemon juice, oregano, thyme, salt and pepper in a medium bowl to blend. 

Place a salmon fillet, oiled side down, atop a sheet of foil. Wrap the ends of the foil to form a spiral shape. Spoon the tomato mixture over the salmon. Fold the sides of the foil over the fish and tomato mixture, covering completely; seal the packets closed. Place the foil packet on a heavy large baking sheet. Repeat until all of the salmon have been individually wrapped in foil and placed on the baking sheet. Bake until the salmon is just cooked through, about 25 minutes. Using a large metal spatula, transfer the foil packets to plates and serve.



Episode#: EI1B04
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	Pan Seared Salmon with Citrus Vinegar Glaze and Green Beans 

Recipe courtesy Rachael Ray
Edna Lin recommended – said they liked it!

	


	Recipe Summary
Difficulty: Easy 
Prep Time: 10 minutes 
Cook Time: 18 minutes 
Yield: 4 servings 
User Rating: [image: image3.png]







	
	


	4 (6 ounce) portions salmon fillets 
Extra-virgin olive oil, for brushing fish 
Salt and pepper 
1/2 cup dry white wine 
1/2 cup balsamic vinegar 
2 tablespoons orange juice, a splash 
2 teaspoons lemon juice 
2 tablespoons brown sugar 
1 pound green beans, trimmed 
Orange slices or lemon rind 

Preheat a cast iron pan or heavy bottomed skillet over medium high heat. Brush the salmon fillets with oil. Season with salt and pepper. Cook salmon until just cooked through, about 3 minutes on each side. 

While salmon cooks, bring wine, vinegar, citrus juices and brown sugar to a boil over high heat. Reduce glaze 3 or 4 minutes, until thickened. Remove from heat. Stir in 1/2 teaspoon coarse black pepper. 

In a second skillet, bring 1/2-inch water to a boil with green beans and pieces of orange and/or lemon rind. Cover the green beans and cook 3 or 4 minutes. Drain the beans and toss with a drizzle of oil (optional) and season with salt and pepper. 

Drizzle glaze over salmon fillets and serve with citrus green beans.



Episode#: TM1C66
Copyright © 2003 Television Food Network, G.P., All Rights Reserved

	Seared Salmon with Balsamic Glaze 

Recipe courtesy The Gourmet Cookbook, Conde Nast Publications, 2004
Edna Lin Recommended it – they liked it but had to cook outside due to smoke!

	


	Recipe Summary
Difficulty: Easy 
Prep Time: 5 minutes 
Cook Time: 15 minutes 
Yield: 4 servings 
User Rating: [image: image4.png]







	
	


	Along with tuna and swordfish, salmon is considered a "red meat" of the fish world, and it can stand up to strong flavors like balsamic vinegar. Here we reduce the vinegar to a glaze, tempering the sharpness of the acid. The tangy sauce that results bring out the sweetness of the crisp-crusted salmon.

1/4 cup balsamic vinegar 
1/4 cup water 
1 1/2 tablespoons fresh lemon juice 
1 tablespoon plus 1 teaspoon packed light brown sugar 
4 (6-ounce) center-cut pieces salmon fillet with skin 
Salt and freshly ground black pepper 
2 teaspoons vegetable oil 

Stir together vinegar, water, lemon juice, and brown sugar in a small bowl. 

Pat salmon dry and season with salt and pepper. Heat oil in a 12-inch nonstick skillet over moderately high heat but not smoking. Increase heat to high, add salmon skin side up, and sear until well browned, about 4 minutes. Turn fish over and sear until just cooked through, 3 to 4 minutes more. 

Transfer salmon to plates and carefully add vinegar mixture to skillet (liquid will bubble vigorously and steam). Simmer, stirring, until thickened and reduced to about 1/3 cup, about 2 minutes. Spoon glaze over salmon. 
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BBQ Chicken
Rose Anna Long – Fix It and Forget it Recipes for Enteraining Cookbook

6 Chicken Breasts

2 12 oz cans of Apricot Preserves

1 pkg dried onion soup mix

Put in crock pot and cook for sereral hours and serve with rice.
Tostados

Rose Anna Long

Tostados

Refried Beans

Grated Cheese

Chopped Lettuce

Diced Tomatoes

Chopped Onion

Taco meat

Chicken Enchiladas

Karen Branham

4 skinless, boneless chicken breasts

1 chopped onion

½ pint sour cream

1 cup cheddar cheese, shredded

1 T. dried parsley

½ tsp. dried oregano

½ tsp. pepper

½ tsp. salt

1 (15 oz.) can tomato sauce

½ cup water

1 T. chili powder

1/3 cup chopped green bell pepper

1 minced clove garlic

8 (10”)  flour tortillas

1 (12 oz.) jar salsa

¾ cup shredded cheddar cheese

Preheat oven to 350 degrees. Cook chicken & drain. Cube chicken and return to skillet. Add sour cream, onion, cheddar cheese, parsley, oregano & black pepper. Heat until cheese melts. Stir in salt, tomato sauce, water, chili powder, green pepper & garlic. Toll even amounts of mixture in tortillas. Arrange in a 9” x 13” baking dish. Cover with salsa & ¾ cup cheddar cheese. Bake uncovered in preheated oven for 20 min. Cool 10 min. and serve.

Chicken Enchiladas

Dina Stom

2-4 lbs chicken

Stick of butter

Onion

Chopped chilis

Can of cream of chicken

Tortillas

Cup of broth

Grated cheese

Boil chicken.

Saute onion in butter until soft, add chilis, cream of chicken and 1 cup of chicken broth

Mix in chicken (chopped up) and simmer 5-10 minutes

Layer 9X13 pan with tortillas, add layer of sauce, more tortillas, cover with cheese

Bake at 350 until cheese melts

Pumpkin Chocolate Chip Muffins with Cream Cheese Icing

Shannon Kipp Williams

Muffins: 
3/4 cup white sugar 
1/4 cup vegetable oil 
2 eggs 
3/4 cup canned pumpkin (about half a can) 
1/4 cup water 
1 1/2 cups all-purpose flour 
1 teaspoon pumpkin pie spice 
3/4 teaspoon baking powder 
1/2 teaspoon baking soda 
1/4 teaspoon salt 
1/2 cup semisweet chocolate chips 

1. Preheat oven to 400 degrees. Grease and flour muffin pan or use paper liners (I had some really fun striped ones from the Halloween section at Target). 
2. Mix sugar, oil, eggs. Add pumpkin and water. In separate bowl mix together the baking flour, baking soda, baking powder, spices, and salt. Add wet mixture and stir in chocolate chips. 
3. Fill muffin cups 2/3 full with batter. Bake in preheated oven for 20-25 minutes. 

Makes 12 muffins. (I double the recipe.) 

Icing: 
2, 8 oz. packages of cream cheese 
1/2 cup butter 
2 cups powdered sugar 
1 tsp. vanilla. 

Beat cream cheese and butter until creamy. Add sugar and vanilla, beat. 

I used a ziploc bag to "pipe" the icing on the cooled muffins and then sprinkled them with mini chocolate chips. 

PUMPKIN PIE À LA EASY

1¼ cups all-purpose flour

¾ cup quick or old-fashioned oats

½ cup packed brown sugar

½ cup pecans, chopped

2/3 cup butter or margarine, melted

4 eggs

2 cans (15 ounces each) solid pack pumpkin

2 cans (14 ounces each) sweetened condensed milk (not evaporated milk)

2 teaspoons ground cinnamon

1 teaspoon ground ginger

½ teaspoon ground nutmeg

1 teaspoon salt

Thawed frozen whipped topping (optional)

Pecan halves (optional)

Preheat oven to 350°F.

In Classic 2-Qt. Batter Bowl, combine flour, oats and brown sugar. Chop pecans using Food Chopper. Add to Batter Bowl. Melt butter in Covered Micro-Cooker® on HIGH 1 minute or until melted. Add to dry ingredients; mix well, Press mixture onto bottom of Stoneware Bar Pan. Bake 15 minutes.

Meanwhile, lightly beat eggs in Batter Bowl using 10" Whisk.  Add pumpkin, sweetened condensed milk, spices and salt; whisk until smooth. Pour over crust, Bake 30-35 minutes or until filling is set and knife inserted in center comes out clean.

Let cool at room temperature, Cut into squares; serve using Mini-Serving Spatula. Garnish each serving with whipped topping using Easy Accent Decorator, pecan halves and additional ground cinnamon, if desired.  Refrigerate any leftover pie squares.

Yield: 24 servings

Nutrients per serving: Calories 230, Fat 11g, Sodium 200mg, Dietary Fiber 2g
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Cook’s Tip:

This recipe can be made in the 9" Square Baker. Divide ingredient amounts in half and bake as directed.  Yield: 12 servings

Be sure to purchase canned pumpkin, not pumpkin pie filling, for this recipe.

You can substitute 3½  teaspoons pumpkin pie psice for the ground cinnamon, ginger, and nutmeg (although, I recommend our new CINNAMON PLUS)!

Italian Chicken with Potatoes

Jennifer Hughes

Ingredients:

4 boneless, skinless chicken breast halves (I use thighs because I think the breast dries out and is very tough.)

1/2 cup Italian salad dressing

1 teaspoon Italian seasoning (or mix basil, oregano, crushed red pepper, and garlic powder to equal same)

1/2 cup grated Parmesan or Romano cheese

4 to 6 medium potatoes, peeled and cut into wedges or thick slices

Place chicken in bottom of Crock Pot. Sprinkle with half of the Italian dressing, spices, and the grated cheese. Put the potatoes on top or around the chicken. Sprinkle with the rest of the dressing, spices, and cheese. Cook on low for about 6-8 hours, or until the chicken is done and potatoes are tender.

CROCKPOT RECIPES

Shannon Kipp Williams roast with a jar of pace... cook all day and serve on tacos

4 chicken breasts, 2 cans rotel, 1 package taco seasoning... serve on tacos.

easy peasy! 

Wendy Huffman Baby back ribs with your favorite jar of bar-b-que sauce poured over it. Cook on low all day. Yummy 

Erica Herring Moe pork roast with one of those packets for bbq pork loin from the grocer. it is actually a pack for the crock pot.....you add apple cider vinegar, brown sugar and ketchup....cook 4 hours on high or 8 on low.....it is amazing!!! 

Lisa Slattery Chicken with a big can of Rotel. Cook all day on low. Fork-shred the chicken and serve over lettuce (healthy) or over tortilla chips (splurge). Top with shredded cheese and sour cream. Add liquid to taste depending on how crunchy you want your bowl of food. 

Marcie Taylor 

i chicken and one bottle of bbq sauce...cook on low 8 hours or high 4 hours (can use chicken breasts too if you prefer super easy but it doesn't take as long to cook usually)


BBQ Brisket

Annette Coleman

Brisket

About 1/2 to 3/4  bottle of claudes bbq brisket marinade sauce

About 9 oz bbq sauce

can whole cranberries,

little water 

Cook in crockpot on low long time.

Twice Baked French Fries

Rachael Ray
1 potato per person

Olive oil

Salt

Pepper

Minced garlic and rosemary or your favorite seasoning

Cut into strips, put in a large bowl, drizzle a little olive oil, salt and pepper. Toss to coat lightly.  Scatter on baking sheet(s) in a single layer.  Bake 30 min @ 400 (fully preheated).  Remove from oven and toss with minced garlic or your favorite seasoning.  Bake again 15-20 min @ 425 (fully preheated).

Slow Cooker Pork Tenderloin

2 pounds of Pork Tenderloin
1/4 cup soy sauce
1 TBS Yellow Mustard

2-3 TBS Maple Syrup

2 TBS Olive Oil
2 TBS Diced dried onion

1 ½ TSP Garlic Salt

Put everything in crockpot and cook on low for 6 hours
Stove to Oven Fried Chicken
Rachael Ray

3 lbs chicken – boneless, skinless

Garlic

fresno chile pepper (fruity, mild heat level)
couple of shallot coursely chopped

thyme

fresh bay leaf 

parsley

2 tblsp or ¼ cup hot sauce

2 tblsp Sugar

2 tblsp course salt

¼ cup worstershire

1 ½ cup Flour

½ cup Cornmeal

2 tblsp paprika, garlic, onion, dry mustard (?) 

Cut into large chunks – one breast makes 2-3 chunks.  Place chicken pieces in gallon plastic baggie. In food processer, put garlic through worstershire, mix until it’s a paste.  Put paste in baggie with chicken and “brine” several hours or overnight in fridge.  Put baggie in a bowl in case it has a hole in it.
Pat chicken dry and remove from baggie; lay out on cutting board.  In a bowl,  mix flour through mustard.  Dip chicken into mixture and coat.  Put chicken in a pan of thin layer of hot olive oil. Med to med hi heat.  Brown and then put on a cooking sheet in a baking pan. 400 for 12 to 15 min or juices run clear.

End of Summer Salad

Rachael Ray

4 lg ears Sweet Corn
Shot of Hot Sauce

3 Limes

Salt and Pepper

Olive Oil

Red Onion (finely chopped)

Bell Pepper (any color, chopped)

Chopped seedless cucumber

Fresno chile peppers chopped 

2 or 3 Tomatoes chopped (yellow, green)

Cut off kernels.  Juice limes, add hot sauce, salt, pepper, and olive oil to make a dressing.  Add red onion, bell pepper, cucumber, fresno peppers, tomatoes, and corn.
Seriously Flavorful Shepherd’s Pie: Savory Beef and Mushrooms with Cheesy Mashed Parsnip and Potatoes on Top

Serves 6-8

Submitted by

Rachael Ray
A Week in a Day

on 10/05/10

A "spirited" sauce is the base for healthy veggies and caramelized beef  topped with mashed cheesy potatoes and parsnips. Prepare to reheat later in the week or to serve tonight.

Ingredients

· 6 medium starchy potatoes, about 2 1/2-3 pounds, peeled and cut into thick slices

· 4 medium or 2 large parsnips, about 1 pound, peeled and thickly sliced

· Salt

· 4 tablespoons extra virgin olive oil (EVOO), divided

· 1 pound mushrooms, crimini or button, quartered

· 2 tablespoons freshly chopped thyme

· Coarse black pepper

· 1 1/2 pounds ground beef sirloin

· 1 large fresh bay leaf

· 2 carrots, peeled and chopped into 1/4-inch dice

· 2=3 ribs celery with leafy tops, chopped

· 1 large or 2 medium onions, finely chopped

· 3-4 cloves garlic, finely chopped

· 2 rounded tablespoons flour

· 2 tablespoons tomato paste

· About 3 tablespoons Worcestershire sauce

· 1 cup dry red wine or dark beer

· 2 cups beef stock

· 1 cup packed watercress, finely chopped

· 1 cup milk

· 3 tablespoons butter or sour cream

· 2 cups shredded or crumbled very sharp white cheddar cheese

· Freshly grated nutmeg, to taste

Preparation

Place potatoes and parsnips in a pot and cover with cold water. Bring to a boil and season with salt, cook to tender. Preheat oven to 400°F.

Heat a large Dutch oven over medium-high heat with a couple tablespoons EVOO, 2 slow turns of the pan. Add mushrooms and brown completely. Season with thyme, salt and pepper and remove to a plate.

Add 1 turn of the pan EVOO to the pot and heat until it begins to smoke. Add meat and caramelize until deep brown. Remove to a plate and add remaining tablespoon oil, another turn of the pan. Add bay, vegetables and garlic, and reduce heat to medium. Cook 12-15 minutes, until tender, then sprinkle in flour. Cook a minute then stir in tomato paste and Worcestershire. Deglaze the pot with wine or beer and stir in stock. Reduce heat and let simmer to thicken and combine flavors. When ready to assemble casserole, wilt in ‘cress and remove bay.

Drain and mash potatoes and parsnips with milk and butter or sour cream. Melt in cheese and season potatoes and parsnip mash with salt, pepper and nutmeg to taste.

Place meat and mushrooms in a large casserole dish and top with the potatoes. Bake 20 minutes or until brown.

For a make-ahead meal, let assembled casserole cool completely then refrigerate for up to 4 nights. Bake covered for 45 minutes at 375°F and 20-30 minutes longer uncovered, until brown.

To freeze, let assembled casserole cool, then wrap in plastic then foil. Defrost casserole one day ahead and cook for 1 hour at 375°F covered with foil, then 20-30 minutes more uncovered, until brown.

MEATBALLS

RACHAEL RAY

Meatball

1 lb ground sirloin
2/3 lb ground pork

1 cup stale bread (take crust off) – soak in milk, squeeze out and grind into breadcrumbs

Nutmeg

Grated garlic

Ramono cheese (couple handfuls)

Little handful Chopped parsley

Salt

Pepper

Large egg

Sauce
Mix all ingredients together.  Can make small meatballs and put into sauce and they’ll cook up – cover and let cook.  Can make 8 oz patties and fry up and make a slider.

Hot and Sweet Chicken and Peppers

Rachael Ray

Serves 4

Ingredients

· 3 red mild peppers, such as frying peppers or bell peppers

· 5-6 tablespoons extra virgin olive oil (EVOO)

· 8 trimmed up boneless, skinless chicken thighs or 4 chicken breasts, halved across (around 2-2 1/4 pounds)

· Salt and pepper

· Flour, for dredging

· 1 medium red onion, thinly sliced

· 4 large cloves garlic, thinly sliced

· 3-4 sprigs rosemary, leaves stripped and chopped

· About 2 tablespoons fresh thyme, chopped

· 1 rounded tablespoon tomato paste

· 1/2 cup dry white wine

· 1 1/2 cups chicken stock

· 3-4 Italian pickled hot cherry peppers, seeded and sliced or finely chopped, plus a splash of pickling juice

· Juice of 1 lemon

· 2 tablespoons butter

· Crusty ciabatta bread, warmed and torn

Preparation

Char the peppers under a hot broiler or over an open flame on the stovetop; cool in a covered bowl to handle. Halve them lengthwise and seed, then slice the sweet, smoky peppers and reserve.

In a large skillet, heat about 4 tablespoons EVOO, four turns of the pan, over medium-high heat. Season the chicken with salt and pepper and dredge in flour; brown on both sides to deep golden and remove to a plate. Brown the chicken in two batches, if necessary, to keep from crowding the pan.

After browning the chicken, add another turn or two of EVOO to the pan. Add the onion, garlic, rosemary and thyme, season with salt and pepper and soften. Stir in the tomato paste until fragrant. Add the wine and stir, then add the stock, stir and add the hot peppers, plus a splash of their juice. Thicken the sauce for 5-6 minutes, then stir in the lemon juice, swirl in the butter and whisk to combine. Slide the chicken back into the pot, then heat through, 2-3 minutes more. Serve with crusty bread for mopping and sopping.

Chocolate-Peanut Butter Crunch Bars

PAMPERED CHEF
Ingredients:

	

	1/4  
	cup (50 mL) dry-roasted peanuts 

	3  
	cups (750 mL) mini pretzel twists (about 1 2/3 cups/400 mL coarsely crushed), divided

	3  
	cups (750 mL) crisp rice cereal

	3/4  
	cup (175 mL) butter (1½ sticks), divided

	1  
	bag (10.5 oz or 250 g) miniature marshmallows

	1/2  
	cup (125 mL) light corn syrup, divided

	1  
	bag (10 oz or 300 g) peanut butter morsels

	1  
	cup (250 mL) semi-sweet chocolate morsels


Directions:

1. Coarsely chop peanuts using Food Chopper; set aside. Place pretzels into large resealable plastic bag; coarsely crush using flat side of Meat Tenderizer. Set aside 1/3 cup (75 mL) of the pretzels. Place remaining pretzels and cereal in Stainless (4-qt./4-L) Mixing Bowl. 

2. Place 6 tbsp (90 mL) of the butter in Classic Batter Bowl. Microwave on HIGH 60-90 seconds or until melted. Add marshmallows; microwave on HIGH 60-90 seconds. Stir until marshmallows are completely melted using Mix ‘N Scraper® (see Cook's Tip). Immediately add marshmallow mixture to mixing bowl; mix thoroughly. Spread crust evenly over Medium Sheet Pan; firmly press into pan using Baker's Roller®. 

3. Combine 2 tbsp (30 mL) of the butter and half of the corn syrup in Small Micro-Cooker®. Microwave, uncovered, on HIGH 60-90 seconds or until melted, stirring every 30 seconds. Stir in peanut butter morsels; mix until melted (mixture will be stiff). Spread peanut butter mixture over crust using Small Spreader. 

4. For ganache, place remaining butter and corn syrup in Small Batter Bowl. Microwave on HIGH 60-90 seconds or until melted. Stir in chocolate morsels; mix until smooth. Spread ganache evenly over peanut butter mixture. Sprinkle with peanuts and reserved pretzels. Place in freezer 5-10 minutes or until ganache is set. Cut into 24 squares; cut squares in half. 

Yield: 24 servings

Nutrients per serving: (2 bars): Calories 260, Total Fat 12 g, Saturated Fat 9 g, Cholesterol 15 mg, Carbohydrate 35 g, Protein 4 g, Sodium 210 mg, Fiber 1 g

Cook's Tips: When mixing the marshmallow mixture, spray Mix ‘N Scraper® and Baker’s Roller® with nonstick cooking spray to prevent sticking.

CAKE BALLS

An easy way to use left over cake scraps.  Use the cake (the bread part) and mix it with a little bit of frosting.  You want the mixture to stay together.  A mold can be used or simply roll it in your hand to form a ball.  Put it in a container or pan for at least 30 minutes and place it in the freezer to harden a little.  This can be rolled in your hand and eaten immediately but don’t forget to share it with someone special.  Both cake and frosting can be either homemade or store bought.  Cake balls can be rolled with chocolate chips, nuts or any special ingredient you choose.  This is a very inexpensive gift to give so get creative and have fun!
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	TACO SALAD
	 

	1 green pepper
1 sm. onion
1/2 c. grated Cheddar cheese
1 lb. ground beef
1/2 bag Fritos
1/4 head lettuce
1 tomato
1 pkg. taco seasoning
1 bottle Catalina salad dressing

Add taco packed flavoring (seasoning) with ground beef; simmer and drain well. Mix all ingredients, adding Fritos last (to avoid chips from getting soggy). Then add salad dressing (to taste).

Note: All ingredients can be mixed together in the same bowl - not much mess!


DRIED ONION SOUP MIX

4 tsp beef boullion granules

8 tsp dried onion flakes

1 tsp onion powder

¼ tsp seasoned pepper

Fettucine Alfredo

Ingredients
1 lb box of fettuccini noodles, cooked 
4 tbs butter or margarine
3 tbs flour
1 tsp salt
½ tsp pepper
2 cups milk
½ to ¾ a cup of grated Parmesan cheese 
or a parmesan cheese blend
You can use the powdered or fresh. I’ve used both. Adjust the amounts used if using fresh. Fresh is a bit stronger.
 Start with ½ cup and taste before adding more.
Cook the pasta as directed on the box in salted water.
 Start boiling the water about 10 minutes before you start making your sauce. 
You want to have the pasta ready at about the same time your sauce will be finished.
TACO SOUP

JESSICA LEE
1 lb. ground beef
2 cans kidney beans
2 cans tomato soup
1 can Rotels
1 soup can of water
 

Toppings:
grated cheese
lettuce
green onions
tortilla chips
tomatoes
 

Brown meat and drain.  Add all ingredients except for the toppings.  Heat for 30 minutes on Med-Lo.  Do not boil.  Dish out and add toppings.  Voila!
 

EGG ROLLS
YADA BERTRAM

Wrappers - 50

Onion (1/2)

Carrots (3) julienne and chopped

Celery (1) chopped

Cabbage (about 1/8) chopped

Bean Vermicilli (2 bundle) chopped

2 pound ground pork

2 tblsp Soy sauce

2 tblsp Oyster Sauce

3 tblsp Sugar

2 tsp Salt

2 tsp Pepper

Saute chopped onion and celery in oil, brown pork with it. Add rest of vegetables. Add soy sauce, oyster sauce, sugar, salt and pepper.

Fill wrapper with small amount of mixture, brush egg white on wrapper to seal. Roll up like a buritto.

FRIED RICE

YADA BERTRAM

Steam rice

Onion

Carrots

Peas

Celery

Soy Sauce

Oyster Sauce

Salt

Pepper

Chicken or shrimp

Put a little bit of oil in pan add onions, carrots, celery and peas and saute until soft, add rice and meat then add soy sauce, oyster sauce, salt, pepper.

Shrimp with Zucchini and Tomatoes
Weight Watchers Recipe
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Ratings (1371)

4PointsPlusValue
Prep time: 8 min

Cook time: 10 min

Other time: 0 min

Serves: 4

Keep a bag of large frozen shrimp on hand for this quick and easy sautéed meal. The juices from the tomatoes add a wonderful flavor to the sauce.
	Ingredients

·  1 Tbsp olive oil, extra-virgin, divided   

·   1 medium uncooked zucchini, cut into 1/4-inch slices   

·   1 pound(s) uncooked shrimp, large-size, peeled and deveined   

·   1 cup(s) grape tomatoes, cut in half   

·  1/2 tsp dried oregano   

·  1/2 tsp table salt   

·  1/4 tsp black pepper, freshly ground, or to taste   

·  1 1/2 tsp minced garlic   

·  1/4 cup(s) water   
Instructions

· Heat 2 teaspoons oil in a large nonstick skillet over medium-high heat. Add zucchini in a single layer; increase heat to high and cook until bottoms are golden, about 2 minutes. Flip zucchini and cook until golden on other side, about 2 minutes more. Remove zucchini to a plate with a slotted spoon.

· Heat remaining teaspoon oil in same skillet. Add shrimp; sauté 1 to 2 minutes. Add tomatoes, oregano, salt and pepper; sauté until shrimp are almost just cooked through, about 1 minute. Stir in garlic and water; sauté, stirring to loosen bits from bottom of pan, until shrimp are cooked through and tomatoes are softened, about 1 to 2 minutes more. Return zucchini to skillet; toss and serve. Yields about 1 1/4 cups per serving.

Notes

· Try this with fresh basil instead of, or in addition to, the oregano (just stir it in right at the end). 

Grate some lemon zest over top and/or sprinkle with fresh lemon juice, if desired.



	


Zuchinni Surprise (Dessert)
CRYSTAL COAK

8 cups of zucchini (remove seeds, peal and cut into chunks)

3/4 cup of lemon juice.

boil zucchini in lemon juice until tender.

Add 1 cup of sugar, 1 tsp. of cinnamon, & 1/4 tsp. of nutmeg

Pour into 9 X 13 cake pan. Sprinkle white or yellow cake mix on top. Melt one stick if oleo on top. Add a cup of chopped nuts (walnuts or pecans. Pecans are best).

Bake at 350 degrees for 40-50 minutes or until golden brown.

Chicken-Fried Steak
Weight Watchers Recipe
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Ratings (514)

8PointsPlusValue
Prep time: 10 min

Cook time: 23 min

Other time: 0 min

Serves: 4

It looks like fried chicken but it's actually steak coated with seasoned flour and bread crumbs. It's pan-fried until crisp, then drizzled with a rich onion gravy.
	Ingredients

·   12 oz uncooked lean beef round   

·  1/4 cup(s) white all-purpose flour   

·  3/4 tsp table salt, divided   

·  1/4 tsp black pepper, divided   

·   1 1/4 cup(s) fat free skim milk, divided   

·   1 large egg white(s)   

·  1 cup(s) dried plain breadcrumbs, coarse-variety   

·  2 slice(s) uncooked reduced fat bacon   

·  1 spray(s) cooking spray   

·   1/2 cup(s) uncooked onion(s), chopped   

·  1/8 tsp hot pepper sauce, optional   
Instructions

· Place steak between 2 sheets of waxed paper and pound to 1/2-inch thickness; slice steak into 4 equal pieces. 
· Combine flour, 1/2 teaspoon of salt and 1/8 teaspoon of pepper on a plate. Combine 1/4 cup of milk and egg white in a shallow bowl. Place bread crumbs on another plate.

· Dip a piece of steak in flour mixture; turn to coat both sides. Next, dip steak in milk mixture; turn to coat both sides. Lastly, dip steak in bread crumbs; turn to coat both sides and set aside. Repeat with remaining pieces of steak; reserve 1 tablespoon of leftover flour.

· In a large nonstick skillet, over medium heat, brown bacon, flipping once, about 5 minutes; remove from skillet and set aside. Add steaks to same skillet and place over medium-high heat. Cook about 3 to 4 minutes per side for medium, or longer to desired degree of doneness. Remove steaks and set aside.

· Off heat, coat skillet with cooking spray and set over medium heat. When hot, add onion; cook until tender, stirring occasionally, about 4 minutes. Add reserved tablespoon of flour; cook, stirring constantly, for 1 minute. Pour in remaining cup of milk, scraping up any browned bits with a wooden spoon. Reduce heat to medium-low; add remaining 1/4 teaspoon of salt, 1/8 teaspoon of pepper and hot sauce. Crumble bacon; stir into skillet. Increase heat to medium and cook until gravy is thickened, stirring constantly, about 1 to 3 minutes. Spoon gravy over steaks and serve immediately. Yields about 3 ounces of steak and 1/4 cup of gravy per serving.


	


Indian Fry Bread

KAREN BRANHAM

4 cups unsifted flour

2 tablespoons baking power

2 tablespoons cooking oil

1 ½ teaspoons salt

2 tablespoons sugar

1 ¾ cup warm water

Combine flour, baking powder, oil, salt, sugar and water. Mix well using hands if necessary. Let dough stand at room temperature 30 minutes.  Knead dough until it is smooth and elastic. Roll out dough on well-floured surface to one-eight inch thickness for larger. Pieces of bread one –fourth inch thickness for smaller pieces.  For larger pieces, cut dough in circles, dinner plate size.  For smaller pieces cut dough in rectangles 3 by 4 inches.  Make a slit in center if each rectangle with tip of knife. Fry bread in about one half inch of moderately hot cooking oil until brown on both sides, turning once.  Drain bread on paper towel.  Leftover bread may be served as a snack with honey. 

Recipe may also be cut in half.

CHEESY CHICKEN TATER TOT CASSEROLE

BROOKE HUKILL

32 oz tater tot

1 lb chicken cut into bite size pieces

3 oz bacon broken into bits

8 oz shredded cheddar cheese (2 cups)

3/4 cup of milk

Salt and pepper

Mix all ingredients and freeze if desired.  Cook on low 4-6 hours thawed or 6-8 hours frozen.  Top with sour cream and serve with vegetables.

HAWAIIAN PORK CHOPS

BROOKE HUKILL

1 lb boneless pork chops or chicken

1 Fresh Pineapple

2 TBLSP Brown Sugar

2 TBLSP Soy Sauce

Cook on low 6 hours. Serve with rice and vegetables.

WW COBBLER
JOY PIKE

Sugar free cherry or apple pie filling

WW Oatmeal maple brown sugar

Spray pan with oil and then pour can of cherries into pan top with WW brown sugar oatmeal. Cook 350 and until it bubbles. Super delicious!!

BEEF AND BACON MEATLOAF

RACHAEL RAY

Serves 4 to 6
Ingredients

1 tablespoon olive or canola oil
1/3 pound meaty, smoky bacon, finely chopped   
1 crisp apple, peeled and finely chopped 
2 ribs celery, finely chopped 
1/2 onion, finely chopped 
1 bay leaf 
1/4 cup Calvados or brandy 
1 1/2 pounds 80% lean ground beef
Kosher salt and pepper 
1 large egg
About 1 cup breadcrumbs
2 tablespoons sage, thinly sliced 
2 tablespoons thyme, chopped 
3 tablespoons parsley, chopped   
1/2 teaspoon allspice
 
For the Secret Sauce: 
1/2 cup beef stock
1/2 cup onion jam or onion marmalade
1/4 cup Worcestershire sauce 
1 cup passata or ketchup
 

Preparation

Preheat oven to 375°F.
 
Heat a skillet over medium-high heat with oil; add bacon and render 2-3 minutes. Add apples, celery, onion, bay and salt, and cook to tender, 7-8 minutes. Add Calvados or brandy and cool completely; remove the bay leaf.   
 
In a large bowl, season beef with salt and pepper. Add the cooled bacon and vegetables, the egg, breadcrumbs, sage, thyme, parsley and allspice to the bowl mix well.  
 
Line a baking sheet with parchment paper and form a loaf about 4 inches across and 4 inches high.  
 
In small pot, warm stock and melt jam into it. Add Worcestershire and passata or ketchup and let thicken 3-5 minutes at a low bubble.  
 
Slather meatloaf with 1/3 of the sauce and bake 15 minutes uncovered. Remove from oven, tent with foil and bake another 35-45 minutes, or until internal temperature of 145°F.  
 
Serve with mashed potatoes (I like white sharp cheddar and nutmeg in mine) and a roasted or sautéed green vegetable, like green beans, with remaining secret sauce on the side.  

- See more at: http://www.rachaelrayshow.com/recipes/21992_beef_and_bacon_meatloaf/#sthash.2o0c6uwZ.dpuf
Strawberry Spinach Salad W/Raspberry Vinaigrette

1 – 16 oz package (bag) fresh spinach or a spinach salad blend
1 - pint fresh strawberries, halved (I use between a pint and half of a 16 oz pkg)
3/4 - cup dried cranberries
1 - 2 oz package sliced almonds, toasted
1 – 1/2 cup bottled Raspberry Vinaigrette (your favorite brand)
1/2 - cup goat or feta cheese, crumbled, optional


1. Toast the almonds and set aside. Place the spinach in large salad bowl . 

2. Add the cranberries and arrange the strawberries on top. 

3. Toss dressing with the salad just before serving. Sprinkle with toasted almonds and crumbled feta or goat cheese

Servings: 6

Pecan Pie

Annette Coleman

1 cup lite karo syrup

½ cup sugar

3 eggs

4 tblsp melted butter

¼ tsp salt

1 tsp vanilla

1 cup pecans

Prepare crust as directed.

Beat eggs. Add everything except pecans. Once combined, add in pecans.

Bake 350 for 50-60 min
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