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Breakfast
French Toast Casserole

Pumpkin Cinnamon Rolls with Maple-Chai Glaze

Blueberry French Toast Bake

Cinnabon Roll Clone

 

Soups and Salads
Creamy Chicken and Wild Rice Soup

Simpson's Taco Soup

Potato Soup with Bacon and Gorgonzola Cheese

Low Calorie Mexican Pozole Soup

Thai Ginger Chicken Coconut Soup

Grilled Lemon Herb Chicken Avocado Orzo Salad

Bacon Pea Salad

 

Lunch/Dinner
Doug's Wedding Brisket

Coyote Cantina's Chipotle Shrimp with Corn Cakes

Coconut Curry

Creamy Chicken Enchiladas

Ham Delights

Hungarian Stew

Kell's Shepard Pie

Potato Ragout

Root Beer Pulled Pork

Swedish Meatballs

Tuscan Chicken Skillet

Za'Tar Chicken Schnitzel with Sweet Potato Wedges

The Obama Family's Chile Recipe
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Lunch/Dinner Cont.
One Pan Mexican Quinoa

Pork Chops with Mushroom Cream Sauce

Cheesy Baked Tortellini Casserole with Meat Sauce

Mexican Cornbread

Crusted Caribou Tenderloin with Mushroom and red Wine

Reduction

Taco Pie

Crockpot Cheddar Beer Tacos

 

Appetizers 
German Soft Pretzel Sticks

Spinach Balls

Jalapeno Popper Dip

 

Desserts
Yummy Danish Dumplings or Cream Puffs

Banket Staven

A Company Worthy Ginger Cake with Molasses and Stout

Jam Tarts

Panforte Siena

Rhubarb Cake

Grandma's Lemon Meringue Pie

Thumbprints

Almost like Candybars

Salted Caramel-Stuffed Brownies

Kerr Cheesecake in a Jar

Regina Potts Pumpkin Squares

 

 

 

Pork

Cheesy B

Crusted Carib

Sauce

eat Sauce

and red Wine

s



Desserts Cont.
Creamy Crockpot Hot Chocolate

Suzanne's Oatmeal Chocolate Chip Cookies

Kringla

Round Apple Challah

Pink Fluff

 

Special Section: Fur baby Recipes
Peanut Butter Pupcakes
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Soups and Salads







Lexie Simpson



In a large soup pot over medium heat, cook bacon until crisp.
Remove with a slotted spoon to plate, leaving 2 TBS. bacon

drippings in pan. Add onion and celery to pan and saute until
vegetables are slightly tender, about 6 minutes. Add potatoes and
stock and bring to a boil. Reduce temperature to medium-low  and

simmer, covered, until vegetables are tender, about 20 minutes.
Transfer 1 cup of the vegetables to food processor or blender and

process until smooth. return to pan and add milk and parsley.
Season with salt and pepper and reheat over medium heat for
about 5 minutes. Ladle into bowls and sprinkle with bacon and

cheese, if desired.

4 bacon slices
1 cups chopped yellow onion

2 celery stalks, sliced
1 cup chicken or vegetable broth

2 cups of milk
2 large russet potatoes (about 1 1/2 pounds), peeled, chopped

1/4 cup chopped parsley
3/4 tsp. salt

freshly ground pepper to taste
4 ounces of crumbled gorgonzola or blue cheese for topping

(optional)

Potato Soup with Bacon and Gorgonzola Cheese

Mary Bento



Callie Hinkle



Thai Ginger Chicken Coconut Soup 

3 cups canned unsweetened coconut milk
2 cups water

2 boned, skinned chicken breast halves cut into half inch strips
1 inch section fresh ginger, peeled and grated

1 to 3 TBS. Asian fish sauce (nam pla)
1/4 cup fresh lime juice
1 TBS. grated lime zest

2 TBS.  sliced green onions, including some tender green tops
2 red chili peppers, seeded and slivered for garnish

Fresh cilantro sprigs for garnish
 

In a soup pot over medium heat, bring coconut milk and water
to a boil. Reduce heat to medium low. Add chicken and cook

uncovered, 3 minutes. Stir in ginger, fish sauce, lime juice, and
zest and cook, uncovered, 3 minutes. Stir in green onions and

cilantro and mix well. Ladle into bowls and garnish with
slivered chiles and cilantro sprigs.

Mary Bento





GRILLED LEMON HERB CHICKEN
AVOCADO ORZO SALAD WITH

HONEY MUSTARD BACON
DRESSING.

 

Brittany Novak





COMBINE ALL DRESSING INGREDIENTS IN A LARGE BOWL
AND WHISKL TO COMBINE. 

ADD PEAS, BACON, ONION AND CHEESE TO BOWL AND
GENTLY STIR.

REFRIDGERATE AT LEAST 2 HOURS BEFORE SERVING.

8 SLICE OF BACON, COOKED AND CRUMBLED
4 CUPS FROZEN PEAS DEFROSTED

1/2 CUP CHEDDAR CHEESE, SHREDDED
1/3 CUP RED ONION

 
DRESSING

1/3 CUP MAYO
1/2 CUP SOUR CREAM

1 TBS. SUGAR
2 TSP. VINEGAR
SALT/PEPPER

 
INSTRUCTIONS

 
1.

2.

3.

Bacon Pea Salad
Dee-DraKleve
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CHEESY BAKED TORTELLINI CASSEROLE
WITH MEAT SAUCE

 
INGREDIENTS

 
1 (20OZ) CONTAINER OF REFRIGERATED OR FROZEN CHEESE

TORTELLINI
1 LB GROUND BEEF

1 (24OZ) JAR OF PASTA SAUCE
8 (OUNCES) CREAM CHEESE (CUBED)

1 CUPS SHREDDED MOZZARELLA CHEESE
1/2 CUP GRATED OR SHREDDED PARMESAN

 
1.BROWN GROUND BEEF, DRAIN GREASE, ADD TOMATO SAUCE

AND CREAM CHEESE.
2. COOK TORTELLINI 

3. ADD TORTELLINI TO BEEF MIXTURE.
4. POUR ALL INGREDIENTS INTO  9X13 PAN.

5. TOP WITH MOZZARELLA AND PARMESAN CHEESE.
6. BAKE AT 350 FOR 20 M INUTES.

JackieOlsen



Mexican Cornbread

1 lb. Hamburger
1/4 c. hamburger grease
1 cup yellow corn meal
1 can cream style corn

1 c. milk
1/4 tsp. baking soda; in milk

2 eggs
1/2 tsp. salt

8 oz. grated cheddar cheese
2 jalepeno peppers, finely chopped

1 small onion, chopped
 
 Brown hamburger, drain saving 1/4 cup grease. Mix together the

grease and the next 6 ingredients. Pour 1/2 the corn mixture into
skillet. Layer the hamburger, onion, peppers and cheese. Pour the

remaining corn mixture on top. Bake at 350 degrees for 55 minutes.

NancySmith





Doug Buyers





Taco Pie
 
 
 
 
 
 
 
 
 
 

Ingredients
1 ½ pound ground beef, browned and drained

2 to 3 tablespoons taco seasoning
1/2 cup salsa

3 eggs
2 cloves garlic, minced

1/2 c heavy cream or almond milk
1/2 cup shredded cheddar cheese

1/2 cup shredded pepperjack or monterey jack

Instructions
1. Preheat oven to 350 degrees. Spritz a 9 inch round dish or

pan withnonstick cooking spray.
2. In the pan after you cook and drain the ground beef, stir

together the meat, garlic, salsa and
taco seasoning. Spread the beef mixture evenly in the baking

dish.
3. Whisk together the eggs and almond milk. Slowly pour over

the beef mixture.
4. Top casserole with cheeses

5. Bake for 30 to 35 minutes or until the center is set. Allow the
casserole to rest about 5
minutes before slicing.

6. Serve with taco toppings like black olives, salsa, jalapenos,
sour cream, etc

Chrystal Freer



Crockpot Cheddar Beer Chicken Tacos
 
 
\
 

[taco seasoning adapted from allrecipes]
 

4 boneless, skinless chicken breasts
3/4 cup beer (I used an amber ale)

1 tablespoon chili powder
1 1/2 teaspoons cumin

1/2 teaspoon smoked paprika
1/4 teaspoon garlic powder
1/4 teaspoon onion powder

pinch of cayenne pepper
1/2 teaspoon salt

1/2 teaspoons pepper
3/4 cup freshly grated cheddar cheese + more for topping

Taco Shells
 

your favorite toppings: greek yogurt, avocado, cilantro, salsa,
chopped onion, black beans, shredded lettuce, etc.

 
In a bowl, mix together chili powder, cumin, garlic, onion, paprika,
cayenne, salt and pepper. Measure out 3/4 cup of your favorite

beer, and whisk 1 1/2 tablespoons of the taco seasoning into the
beer.

 
Place chicken in the crockpot and dump in beer with seasoning.

Cook on low for 7-8 hours or high for 4 hours.

ChristenGalvan



When you first remove the lid, it will seem as though there is a lot of
liquid and the chicken is just sitting in it, but take two forks or kitchen
tongs and shred, shred, shred until it all comes together. Taste and
season with additional taco seasoning if desired, then let sit in the

crockpot for another 15 minutes or so. Turn the crockpot completely
off, and right before serving toss in cheddar cheese. Once combined,
immediately transfer the chicken to a large bowl so the cheese does

not stick to the crockpot. Make your tacos!



Appetizers









Jalapeno Popper Dip

2 packages (8 ounces each) cream
cheese, softened.

1 cup of mayonnaise
1 can (4 ounces) chopped green chilis

1 can (4 ounces) diced jalapeno peppers
1/2 cup shredded parmesan cheese,

divided.
1/2 cup seasoned bread crumbs

1 TBS. olive oil
 

Sliced green onions, optional
Corn chips, tortilla chips, or assorted

crackers

In a large bowl, beat the cream cheese, mayonnaise, cheddar
cheese, chilis, peppers, and 1/4 cup parmesan until blended.

Spoon into ungreased 1-1/2 qt. baking dish.
In a small bowl, combine the bread crumbs, oil and remaining

parmesan cheese. Sprinkle over cheese mixture. Bake uncovered,
at 350 degrees for 20-25 minutes or until golden brown. Sprinkle

with green onions, if desired. Serve with chips or crackers.

1.

2.

Lisa McConnell



Desserts





Yummy Danish Dumplings or Cream Puffs
(Two Recipes in One)

On stove top-WARM
(Double or triple this recipe for a family size setting and/or leftovers)

 
1 C. water

1/2 C. butter
1/2 tsp. salt

ADD to fairly HOT mixture:
1 C. flour and stir till it comes loose from side of pan.

Remove from heat and add:
 

4 eggs, one at a time. they are hard to blend in at first. It is a bit like
oil and water but just keep stirring and then keep stirring and then
stir some more-until the first egg is blended-THEN add another and

so on. this mixture should be creamy and pull away from the sides of
the pan. If you double or triple this recipe you will have sore arms!

DONE WITH DOUGH!
 

Now, if you are making dumplings you will want to have a good
chicken or turkey broth already going on the stove (chunks of meat
are good but not required.) Hot-slightly boiling-but not crazy boiling.

Drop small-rounded tablespoon size dumplings in the broth and
cook for 5 minutes. (You can tell when they are done when you cut

one in half, it'll be light yellow- not dark or doughy.
 

If you want to make cream puffs-place rounded tablespoon size
globs on an ungreased cookie sheet and bake at 425 degrees for

about 20 minutes. They should puff up and look dry and lightly
golden. The cream puffs will be hollow! You can put vanilla or

chocolate pudding, whip cream, ice cream, cream cheese filling,
mousse-whatever you like!

Diana Wallace

















Grandma's Lemon Meringue Pie 
Ingredients

1 cup white sugar
2 tablespoons all-purpose flour

3 tablespoons cornstarch
1/4 teaspoon salt
1 1/2 cups water

2 lemons, juiced and zested
2 tablespoons butter
4 egg yolks, beaten

1 (9 inch) pie crust, baked
4 egg whites

6 tablespoons white sugar
Directions

Preheat oven to 350 degrees
To Make Lemon Filling: In a medium saucepan,

whisk together 1 cup sugar, flour, cornstarch, and
salt. Stir in water, lemon juice and lemon zest. 

RATZLAFFDina



Cook over medium-high heat, stirring frequently, until
mixture comes to a boil. Stir in butter. Place egg yolks
in a small bowl and gradually whisk in 1/2 cup of hot

sugar mixture. Whisk egg yolk mixture back into
remaining sugar mixture. Bring to a boil and continue
to cook while stirring constantly until thick. Remove

from heat. Pour filling into baked pastry shell.
To Make Meringue: In a large glass or metal bowl,
whip egg whites until foamy. Add sugar gradually,
and continue to whip until stiff peaks form. Spread
meringue over pie, sealing the edges at the crust.

Bake in preheated oven for 10 minutes, or until
meringue is golden brown.

 



Thumbprints
A round flavorful cookie with a dollop of jam in the center, Kids just love

thumbprints! Here's a wheat free option.

1 cup raw almonds
1 cup rolled oats

                      1 1/4 cups oat flour, or 1 cup whole
wheat pastry flour

1/2 tsp. ground cinnamon
1/2 cup maple syrup or 

brown rice syrup
 

1/2 cup Sunflower oil
1/2 cup pineapple-apricot or 

strawberry jam, 
preferably fruit juice 
or honey sweetened

 
Preheat your oven to 350 degrees. Place almonds in a food processor and
grind to a meal. Place oats in food processor and also grind to a meal.. Add

flour, cinnamon, maple syrup, and oil. Pulse to combine.
Wet hands and form dough into walnut sized balls. Place on oiled cookie sheet.
Press an indentation in center of each with your thumb. Fill with jam. Bake for

10-15 minutes, or until golden

1.

2.

GF

BryanGuerena



ALMOST LIKE CANDY BARS
INGREDIENTS

 
1 PKG. DEVIL’S FOOD CAKE MIX

1/2 CUP MARGARINE OR BUTTER SOFTENED
1 CUP BUTTERSCOTCH CHIPS

1 CUP CHOCOLATE CHIPS
1 CUP OF SHREDDED COCONUT

1 CUP OF CHOPPED NUTS (OPTIONAL)
1 14- OZ CAN SWEETENED CONDENSED MILK

 
 

INSTRUCTIONS
PREHEAT OVEN TO 350 DEGREES F. IN LARGE BOWL, COMBINE
CAKE MIX AND MARGARINE, MIXING TOGETHER WITH A PASTRY

BLENDER OR FORK.
SPRINKLE EVENLY IN BOTTOM OF A 15 X 10 X 1 INCH BAKING PAN;

PRESS LIGHTLY.
 

SPRINKLE WITH BUTTERSCOTCH, CHOCOLATE  CHIPS, COCONUT,
AND NUTS.

POUR SWEETENED CONDENSED MILK EVENLY OVER ALL
INGREDIENTS.

 
BAKE AT 350 DEGREES F FOR 25 TO 35 MINUTES OR UNTIL LIGHT

GOLDEN BROWN.
COOL COMPLETELY AND CUT INTO BARS.

 

Jackie Olsen











Kerr Cheesecake in a Jar
 

2 8-ounce packages cream cheese, room temperature
1/2 cup granulated sugar

1 1/2 teaspoons vanilla extract
1/2 cup sour cream

1 pinch grated lemon zest
2 eggs

Ingredients

 

Instructions
Preheat oven to 325 degrees.

In a stand mixer fitted with the wire whip attachment, beat
cream cheese, sugar and vanilla on medium-high until light

and fluffy, about 6 minutes. Beat in the sour cream,
followed by the lemon zest. Add eggs, one at a time,

mixing on low after each just until blended.
Pour batter into 4-ounce canning jars, stopping 1/4 inch

below the rim. Place jars in two 9-by-13-inch pans and add
enough warm water to the pan to come halfway up the
sides of the jars. Bake 25 minutes or until centers are
almost set. Cool completely and refrigerate at least 4

hours before serving.
Top with fresh fruit and a sprig of mint, or with Blueberry
Topping or Graham Cracker Topping (see accompanying

recipes).
 

Jo Hilderbrand



Blueberry Topping

1/2 cup of water
1/2 cup of granulated sugar

2 pints blueberries
2 TBS water

2 TBS cornstarch
 

In a small saucepan, stir together the 1/2 cup water and the
sugar and bring to a boil. Add the berries and return to a

boil. Mix together 2 TBS cornstarch with 2 TBS water. Add to
fruit, stirring constantly and cook until thickened. Remove

from heat and cool.
 

Graham Cracker Crust
 

6 full graham crackers crumbled
1/4 tsp. cinnamon

3 TBS. granulated sugar
3 TBS melted butter

 
Preheat oven to 350 degrees

IN a medium bowl mix all ingredients together. Spread on a
baking sheet and bake until mixture is crisp, about 10 
 minutes. Place in bottom of jars (just enough to cover.)

Then fill with cheesecake batter.



CRUST:  Use a large bowl
1 pkg. Yellow cake mix...minus 1 cup ( set aside the cup for the

topping)
1/2 C. butter (softened)

1 egg
Mix by hand with a pastry cutter and pat into a greased 9 x 13 pan

(like for a pie crust)
 

FILLING: You can use the same bowl that you used for the crust to
save on dishes.

1 Can Pumpkin Pie MIX, not pumpkin pack (1lb.14oz can with spices
already in it- I use Libby's)

2 eggs-beaten
2/3 C. evaporated milk- (1/2 of a 12 oz. can)

Beat eggs, add pumpkin mix and evaporated milk. Mix thoroughly.
Pour onto crust.

 
TOPPING: (small bowl)

1 cup dry cake mix (reserved from crust)
1/4 C. sugar
1/4 C. butter

1 tsp. cinnamon
 

Preheat oven to 350 degrees. Mix cake mix, sugar, and cinnamon. Cut
in butter like for pie crust- you want it crumbly. Sprinkle mixture on

top. Bake  for 45-55 minutes or until knife/toothpick comes out clean
from center. Serve warm or cold with whipped cream.

 

Regina Pott's Pumpkin Squares
Krista Williams





Instructions
 

Stir together the whipping cream, milk, vanilla, and chocolate
chips in a 5 quart crock pot (if doubling, use a 6-7 quart slow

cooker/crock pot).
Cover and cook on low for 2 hours, stirring occasionally with whisk,

until mixture is hot and chocolate chips are melted.
Once it is heated through and chocolate is melted, switch the slow
cooker to the warm setting. Stir again before serving. (If you have
trouble getting the chocolate to melt, turn to high temporarily).
Garnish individual cups of hot chocolate with whipped cream or

marshmallows.

Creamy Crock Pot Hot Chocolate

Ingredients
1.5 cups heavy whipping cream

1 14oz can sweetened condensed milk
6 cups milk

1 teaspoon vanilla
2 cups of milk chocolate chips (can also use half semi-sweet)

Caitlin St.Peter



Suzanne's Oatmeal Chocolate Chip Cookies

1 1/4 C. Non- dairy butter or Crisco at room temperature- I use
butter flavored Crisco as non-dairy. Butter sometimes makes the

cookies spread too much.
3/4 C. packed brown sugar

1/2 C. sugar
1 Chia egg- 1 TBS chia seed ground up and placed in 1/3 C. warm

water- let sit for a few minutes.
2 tsp. vanilla

1 1/2 C. gluten free baking soda
1/2 tsp. salt

1 tsp. cinnamon
1/8 tsp.  freshly ground nutmeg
3 C. gluten free oats-uncooked

1 12 oz. bag mini chocolate chips- I use Enjoy Life brand as they are
gluten and dairy free.

Heat oven to 350 degrees. Cream Crisco/butters with sugars until
light and fluffy. Beat in chia egg and vanilla. Stir in flour with baking
soda, salt, and spices; add to creamed mixture, mixing well. Stir in

oats. Fold in chocolate chips. Portion out by tablespoon or scooper
and drop on parchment lined baking sheets. Bake 10-12 minutes or
until lightly golden. Cool 1 minute on baking sheet then remove to a

cooling rack. Makes about 5 dozen 2 inch cookies.

SuzanneCollette



Kringla

Lisa Schoen



ROUND APPLE CHALLAH

INGREDIENTS
DOUGH

1 cup warm water
2 1/4 tsp. dry active yeast

1/3 cup white sugar + 1 tsp.
2 eggs + 1 for basting

1 1/4 tsp. salt
1/3 cup canola oil

1 drop of sesame oil (a “smidge”, to be technical)
3 3/4 cups all-purpose flour + 1/4 more for dusting

 
FILLING

1 large granny smith apple, thinly sliced
3 tbsp. sugar

2 tsp. ground cinnamon
1 tsp. raw sugar for topping

PREPARATION
Add the warm water, yeast and 1 tsp. of sugar to a

large mixing bowl. Stir briefly until yeast is dissolved.
Wait 10 minutes until the mixture has a foamy layer

on top.
Add the eggs, 1/3 cup of sugar, salt, canola oil, and

sesame oil. Mix well. You can’t clearly taste the
sesame oil in the challah, but it adds a hidden

delicious flavor.
 

Add the flour gradually while mixing until a dough
forms. When the dough is too dense to mix with a

spoon, use your hands. After all the flour is mixed in,
knead the dough for 10 mins. Use the 1/4 cup flour

to dust the dough while -

Whitney Mount-Rubenfeld



-kneading. It should be a bit wet and sticky. Don’t over-flour it. Place in
a greased bowl and cover with a towel. Place in a warm area in your

kitchen. Let rise for at least 1 hour or until double in size.
 

After the dough has doubled in size, knock it down with your hands to
release the air bubbles. Time for the second rise. Let rise for 1 more

hour.
 

Preheat oven to 350F/175C. On a floured surface, roll out the dough
into a rectangle until dough is a 1/4 inch thick. If the dough is too
tough to work with, let it rest for 10 minutes then try again. The

length of the rectangle should be slightly more than the width. You
can trim off extra dough to make it a rectangle. Place a line of apple
slices 1/3 of the way from the bottom of the rectangle (see picture

below). 

6. There should be enough space below the apples to fold the dough
over them. Sprinkle 1 tbsp. of sugar and 1/3 tsp. cinnamon over the
apples. Fold the dough over and repeat two more times. There may

only be enough space for 2 rows of apples, and that’s okay. If there is
any extra dough at the top, fold it over the rest of the roll.



7. Cut the roll into 8 sections. Place each section in a greased bundt
pan with the sides facing up & down (see below). 

8. Place an apple slice between each section. Baste with egg and
sprinkle with raw sugar. Rest 45 mins then bake for 30-35 minutes

on middle oven rack, or until top is golden to your liking. If you have
a thermometer, the challah is ready when the inside hits

185°F/85°C.



Pink Fluff

1 20 oz. can cherry pie filling
1 20 oz. can crushed pineapple, drained

1 14 oz. can condensed milk
1 1/2 C. flaked coconut
1 C. chopped pecans

1 9oz. tub of cool whip
1 1/2 C. mini marshmallows

 
Mix the first three ingredients together well. Fold in the last
four ingredients. Refrigerate for a few hours before serving,

and enjoy in moderation! (So much sugar!)



Special Section: Fur Baby Recipes



INGREDIENTS:
 

1 cup whole wheat flour
1/4 cup old fashioned oats
2 teaspoons baking powder

1/2 cup pumpkin puree
1/2 cup unsweetened applesauce

1/4 cup vegetable oil
2 large eggs

2 carrots, peeled and shredded
FOR THE FROSTING

4 ounces cream cheese, at room temperature
1/4 cup creamy peanut butter

6 Milk-Bone biscuits, small

DIRECTIONS:
 

Preheat oven to 350 degrees F. Line a 6-cup standard muffin tin with paper liners; set
aside.

In a large bowl, combine flour, oats, baking powder, pumpkin, apple sauce, vegetable oil
and eggs. Stir in carrots.

Scoop the batter evenly into the muffin tray. Place into oven and bake for 15-20 minutes,
or until a tester inserted in center comes out clean. Remove from oven and cool

completely on a wire rack before frosting.
In a medium bowl, combine cream cheese and peanut butter.

Use a small offset spatula or a pastry bag fitted with decorative tip #1M to frost the
cupcakes, garnished with Milk-Bone, if desired.

Amy Smith




