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American Rose
Holiday Coffee - Nicole McCaffrey
Blueberry Liz Wine Spritzer - Liz Arnold
Holiday Lemonade - Lisa Dawn
Sangria Punch (nonalcoholic) - Leanne Tyler

Garden Gourmet ~ Page 6

Holiday Coffee
Nicole McCaffrey - www.nicolemccaffrey.com
This is my go-to beverage during a stressful day or when the muse needs a
caffeine kick start. With decaf coffee, it’s also a great treat at the end of a
long day. If you love the combination of chocolate and coffee, you’re going
to love this!
• 1 cup milk, hot but not boiling (about 1 ½ to 2 minutes in most
microwaves)
• 2 tsp unsweetened cocoa powder (your brand of choice, I like
Ghirardelli but Hershey’s works fine, too)
• 2 tsp sugar
• 1 tsp instant coffee granules
Place cocoa and sugar in coffee mug. Add a few drops of milk or warm
water to make a paste; stir until combined. Pour hot milk over the
combined cocoa/sugar paste, add coffee granules and stir.
If you really want to make this guilt free, use fat free milk and your favorite
sugar substitute. If you use the extra dark cocoa powder, it’s guilt free and
antioxidant rich! ☺ Enjoy!
Coming Soon
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Blueberry Liz Wine Spritzer
Liz Arnold - www.lizarnoldbooks.wordpress.com
•
•
•
•
•
•
•
•

4 cups red wine (light to medium reds work best)
2 cups blueberry juice (naturally sweetened)
2 cups lemon lime soda
6 shots raspberry flavored light rum
4 shots concentrated lime juice
6 fresh lime wedges
½ cup fresh blueberries
Ice

Mix all liquid ingredients in a large drink pitcher and stir gently. Divide
lime wedges and blueberries evenly among four to six large, chilled red
wine glasses. Pour spritzer mix into chilled glasses adding ice if necessary.
Serves 6-8
Available Now
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Holiday Lemonade
Lisa Dawn – Marketing Director
1 container of sweetened frozen lemonade
4 cups cranberry juice (you can also use cranberry blends)
4 cups cold water
Combine lemonade, cranberry juice and water. You can garnish your
punch bowl with lemon and orange slices.
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Sangria Punch (nonalcoholic)
Leanne Tyler - www.leannetyler.com
•
•
•
•

1 ½ cups dry lemonade mix
64 oz. cranberry juice
2 cups pineapple juice
2 liter ginger ale

Chill juices and ginger ale at least 3 hours before use. Combine all
ingredients in punch bowl and serve. Can garnish with lime, strawberry,
orange slices or pineapple.
Available Now
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Black Rose
Holiday Cinnamon and Sugar Donut Drops - Jo Barrett
Pumpkin Bread Roll - Laura Kaye
Pumpkin Bread with Raisins - Victoria M. Noxon
Zucchini Bread - Cera duBois
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Holiday Cinnamon and Sugar Donut Drops
Jo Barrett - www.jobarrett.net
Batter:
• 1 c. sugar
• 3 c. flour
• 2 eggs, beaten
• 1/4 tsp. salt
• 1 c. milk
• 2 tsp. baking powder
• 1 tsp. vanilla
Coating:
cinnamon & sugar blended to your liking (we like about a 1/2 cup sugar
with 1 tsp cinnamon)
Oil for frying.
Mix batter ingredients together. Drop by small teaspoon into hot oil
(enough to cover donut. A Daddy Deep Fry works well.)
Fry until brown. remove with slotted spoon and Drain on paper towel.
While still warm, roll the donut drops in the sugar and cinnamon coating.
Tip: large lumps of batter will not cook through
Available Now
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Pumpkin Bread Roll
Laura Kaye - www.LauraKayeAuthor.com
•
•
•
•
•
•
•
•
•
•

3 eggs
1 cup sugar
2/3 cup pumpkin filling
1 teaspoon baking soda
1 teaspoon cinnamon
3/4 cup flour
8 oz. cream cheese
4 tablespoons butter
1 cup powdered sugar (confectionary sugar)
1/2 teaspoon real vanilla

Mix together: 3 eggs, 1 cup sugar
Add: 2/3 cup pumpkin filling, 1 teaspoon baking soda, 1 teaspoon
cinnamon, and ¾ cup flour
Then: grease a jelly-roll pan/deep cookie sheet and line the pan with wax
paper and grease the wax paper. (Hint: turn the pan over and form the wax
paper to the bottom and then press the paper inside the pan and grease it
or use spray). Pour dough mixture into prepared pan. Bake. Lay tea towel
(linen or smooth cotton works best) on a table or counter and sprinkle with
powdered sugar.
Prepare filling: In a bowl, mix together the filling ingredients: 8 oz. cream
cheese (can be non-fat or full fat), 4 tablespoons butter, 1 cup powdered
sugar, 1/2 teaspoon real vanilla.
Remove baked pumpkin bread from oven: take the pan and quickly invert
it onto the towel, remove the pan. Carefully peel off the wax paper (edges
tend to stick, especially in the corners) and then roll up the breading in the
towel either by the long end or the short end. Roll as tightly as you can
without tearing it. Place rolled pumpkin bread on a cooling rack for 10
minutes. Then unroll and spread with the filling. Re-roll. If you make it a
long roll, it will be thinner but it serves more people. Place rolled/filled
pumpkin bread on aluminum foil and wrap. Store in refrigerator. Also
freezes well.
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Serving tip: Cut the ends off before you cut slices to serve—it makes the
swirled bread/filling design stand out and evens up the ends. The cut offs
are the cook’s treat!
Bake/cook time and temperature: preheated 375 degree oven, middle rack,
for 15 minutes
Available Now
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Pumpkin Bread with Raisins
Victoria M. Noxon - www.victorianoxon.com
•
•
•
•
•

1 ½ c. sugar
1 egg
2 ½ c. flour
1 ½ tsp. pumpkin pie spice
½ c. vegetable oil

•
•
•
•

16 oz. canned pumpkin
2 tsp. baking powder
1 c. raisins
1 c. walnuts or pecans
(optional)

Heat oven to 350 degrees. Grease 9x5 inch loaf pan
Combine sugar, oil and egg. Beat until light and fluffy. Blend in pumpkin.
In separate bowl, combine flour, baking soda, and spice. Add pumpkin
mixture; beat just until smooth. Fold in raisins. Add nuts (optional). Spoon
batter into prepared loaf pan.
Bake/cook time and temperature
Bake 60-70 minutes, or until toothpick inserted into the center comes out
clean.
Cool in pan 10 minutes. Remove from pan and cool on rack
Available Now
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Zucchini Bread
Cera duBois - www.ceradubois.wordpress.com
•
•
•
•

3 eggs
2 cups sugar
1 cup vegetable oil
2 cups grated or finely
chopped zucchini
• 3 teaspoons vanilla
• 3 cups flour

•
•
•
•
•
•

1 ½ teaspoon nutmeg
3 teaspoons cinnamon
1 teaspoon salt
1 teaspoon baking soda
¼ teaspoon baking powder
1 cup coarsely chopped nuts

Grease and flour two 9-in loaf pans and set aside. In a large bowl, mix
together eggs, sugar, oil, zucchini and vanilla. In a separate bowl, mix
together flour, nutmeg, cinnamon, salt, baking soda and baking powder.
Combine dry ingredients a third at a time into zucchini mixture. Add nuts.
Pour into pans and bake. Cool on rack.
Bake/cook time and temperature: Preheat oven to 350 degrees. Bake for 1
hour, or until a toothpick comes out clean from the center of the loaf.
A Hunter’s Angel
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Cactus Rose
Baked Lasagna - Linda LaRoque
Chicken and Broccoli Alfredo - Anna Kathryn Lanier
Gnocchi (potato dumplings) - Jannine Corti Petska
Lasagna Roll-Ups - Anna Small
Maverick Mac And Cheese - Tanya Hanson
Pasta Primavera - Alison Henderson
Posse Pasta Stew - Dawn Luedecke
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Baked Lasagna
Linda LaRoque - www.lindalaroqueauthor.blogspot.com
• 1 lb. ground beef
• 1 clove garlic, minced (or 1
tsp. garlic salt)
• 1 Tbsp. parsley flakes
• 1 Tbsp. basil
• 1 1/2 tsp. salt
• 2 cups tomatoes
• 2 - 6 oz. cans tomato paste
• 1 - 10 oz. pkg Lasagna
noodles

• 2 - 12 oz. cartons large curd
cottage cheese
• 2 beaten eggs
• 2 tsp. salt
• 1/2 tsp. pepper
• 2 Tbsp. parsley flakes
• 1/2 cup Parmesan Cheese
• 1 lb. mozzarella cheese
grated

Brown meat and add next 6 ingredients. Simmer uncovered until thick (45
min. to 1 hour).
Cook and drain noodles. Combine cottage cheese and next 5 ingredients in
a bowl. In a casserole dish, layer meat mixture, noodles, cottage cheese
mixture, and grated mozzarella ending with meat mixture and mozzarella
on top.
Bake at 365 degrees for 30 minutes.
Available Now

Garden Gourmet ~ Page 18

Chicken and Broccoli Alfredo
Anna Kathryn Lanier - www.annakathrynlanier.blogspot.com
•
•
•
•
•
•
•

6 oz fettuccine
1 cup broccoli flowerets
1 tbsp butter
2 skinless chicken breasts, cubed
1 10-oz cream mushroom soup
½ cup milk
1/3 cup Parmesan cheese

Cook fettuccine according to package directions, adding broccoli last four
minutes. Cook chicken in butter until browned. Add soup, milk, cheese
and fettuccine to chicken. Heat through.
Serves 4
Available Now
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Gnocchi (potato dumplings)
Jannine Corti Petska - www.jcortipetska.com
•
•
•
•

8 potatoes
1 egg yolk
1 tsp. salt
2-2 ½ cups flour

• 1 Tbs. vegetable oil (or oil of
your choice)
• ¼ cup butter
• ½ cup grated parmesan

Peel and boil potatoes until soft
Mash potatoes then cool slightly
Add yolk, salt and flour. Work dough on floured surface
Divide and roll dough into long logs and cut into 1” pieces
Bring salted water to boil; add oil
Drop in gnocchi. When they surface, scoop out with a slotted spoon. (takes
about 15 seconds)
Serve with tomato sauce and top with parmesan cheese.
The number of servings depends on the size of the portions and your
crowd.
*This recipe has been passed down for generations in my Italian family.
Nothing was measured out, so I’ve adapted the recipe.
Available Now
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Lasagna Roll-Ups
Anna Small - www.annasmallbooks.com
•
•
•
•
•
•
•

1 package lasagna pasta (not the no-boil kind)
1 large container part skim ricotta cheese
2 cups mozzarella cheese (reserve 1/2 cup for sprinkling on top)
1/4 cup parmesan cheese
1 egg
1 jar prepared pasta sauce or homemade sauce
fresh parsley or basil optional (for garnish)

Set your oven to 350 degrees.
Boil lasagna until very al dente. While pasta is cooking, mix the next 4
ingredients in a bowl. Add garlic, salt and pepper, as desired. Drain pasta
in a colander and then lay out on sheets of waxed paper. Place small
dollops of mixture along the length of the noodles, spreading with your
fingers or a spoon to make it even. Roll up pasta, pushing in any leaking
filling. Spread about a half cup of sauce on the bottom of a casserole dish or
baking pan and place the lasagna rolls inside. Spoon the rest of the sauce
over all the noodles and then top with mozzarella. Sprinkle dried or fresh
parsley or basil on top, and then cover with foil. Place in heated oven for
about 40 minutes or until bubbly. Remove the foil for the last 5 minutes or
so to brown the cheese a little. Serve with salad and garlic bread.
Bake at 350 for about 40 minutes
Available Now
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Maverick Mac And Cheese
Tanya Hanson - www.tanyahanson.com
• 1 pound elbow macaroni
• 8 tablespoons (one stick) plus 1 tablespoon (one pat) butter or
margarine
• 1 cup shredded mild Cheddar cheese (or 1/2 cup mild, 1/2 cup
Muenster)
• 1 cup shredded sharp cheddar (or 1/2 cup sharp, 1/2 cup Jack)
• 2 cups half-and-half (I use fat-free version. Why, I dunno, considering
all the cheese.)
• 1 cup (8 oz) Velveeta, cut into cubes
• 2 large eggs, lightly beaten
• 1/4 teaspoon seasoned salt
• 1/8 teaspoon fresh ground black pepper. (I'm a pepper junkie so I
use WAY more than 1/8 teaspoon.)
• Optional but highly recommended: 1/2 cup bread crumbs sautéed
in butter to scatter over the top before baking.

Preheat oven to 350 degrees. Lightly butter or PAM a deep 2 1/2 quart
casserole.

Bring large pot of salted water to a boil, add 1 tablespoon of olive oil and
cook macaroni until tender, about 7 minutes. Drain well and return to pot.
In small saucepan, melt 8 ounces of the butter and stir into the mac. In a
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large bowl mix the shredded cheeses. To the mac, add the half-and-half, 1
1/2 cups of the shredded cheeses, the cubed Velveeta, and the eggs.

Mix well and season to taste with salt and pepper.

Transfer to the casserole. Sprinkle with the remaining 1/2 cup of shredded
cheeses and dot with one tablespoon of butter. Add optional bread crumbs
which I highly recommend.

Bake until bubbly around the edges, maybe 35 minutes. Serves about 6.
Available Now
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Pasta Primavera
Alison Henderson - www.alisonhenderson.com
• 8 oz. dried penne pasta
• 2 tbsp. olive oil
• One large yellow onion,
chopped
• 4 cloves garlic, minced
• 1 medium zucchini, sliced

• 1 medium yellow summer
squash, sliced
• 1 15 oz can diced tomatoes
• 1 tsp. balsamic vinegar
• 1 tbsp. Italian Seasoning
• Salt and pepper to taste

Add pasta to a large pot of boiling water and cook until al dente. While it
cooks, sauté onions and garlic in olive oil until soft and translucent but not
browned. Add zucchini and summer squash slices and continue sautéing
until they are softened and begin to brown. Add tomatoes, balsamic
vinegar, Italian Seasoning, salt and pepper, and heat until bubbling.
Adjust seasoning, if needed. Drain pasta and add to vegetables. Combine
and serve with grated parmesan cheese. Serves six.
Available Now
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Posse Pasta Stew
Dawn Luedecke - www.dawnluedecke.com
•
•
•
•
•
•
•
•
•

1 lb hamburger or ground turkey meat
1 medium onion, chopped
1 can of un-drained tomatoes: diced, sliced, or whole
1 - 16oz can chili beans
1 can of diced green chilies, un-drained
1 can hominy, drained
1 can whole kernel corn, drained
Salt and pepper, or your favorite spice, to taste
Add ½ cup of favorite pasta noodles

In a large skillet brown meat and add onion. Stir in: tomato, chili beans,
green chilies, hominy, corn and salt and pepper. Optional: for a thicker
stew combine 1 tbsp. corn starch and 1/4c. water.
Cook over low heat until vegetables are done.
Coming Soon
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Champagne Rose
Amie’s Chewy Walnut-Oatmeal Cookies - Amie Louellen
Applesauce Cookies - Joya Fields
Apricot Cherry Bar Cookies - Roni Denholtz
Coconut Macaroons - Vonnie Davis
Grandma’s Old Fashioned Butter Cookies - Debra St. John
Grandma’s Peanut Butter Cookies - Elaine Cantrell
Guilt –free Espresso Chocolate Chip Cookies - Jennifer Snow
Kolacky - Barbara Weitz
Laura’s Iced Sugar Cookies - Laura Kaye
Lemon Nut Refrigerator Cookies - Babette James
Meg’s Pinwheel Cookies - Meg Bellamy
On Top of Stove Cookies - Laura Browning
Spicy Ginger Cookies - Lynn Shurr
Sugar Cookies - Claire Croxton
The Best Dang Chocolate Chip Cookies EVER! - AJ Nuest
Vermont Maple Snickerdoodles - Christine DePetrillo
White Chocolate Chunk Hazelnut Cookies - Doreen Alsen
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Amie’s Chewy Walnut-Oatmeal Cookies
Amie Louellen - www.amielouellen.com
• 1 ½ cup unshifted allpurpose flour
• 1 tsp salt
• 1 tsp baking soda
• 1 cup solid shortening
(butter flavor if available)
• ½ cup sugar

• 1 cup brown sugar—firmly
packed
• 1 tsp vanilla
• 2 eggs
• 2 cups of old-fashioned oats
• 1 ½ cups of walnuts—
shelled and chopped

Combine flour salt and baking soda in a small bowl. Beat together
shortening, sugars, and vanilla in a bigger bowl until creamy. Add eggs
and continue beating lightly until light and fluffy. Gradually beat in flour
mixture then add oats and walnuts. Drop batter by well-rounded
teaspoonfuls onto an ungreased cookie sheet. Bake 8-10 minutes or until
cookies are done. Cool on the baking sheet for two minutes then transfer to
a wire rack. * Also good with chocolate chips and or peanut butter chips
Preheat oven. Bake at to 350˚for 8-10 minutes or until lightly brown on the
edges
Coming Soon
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Applesauce Cookies
Joya Fields - www.joyafields.com
•
•
•
•
•

2 cups flour
1/2 teaspoon salt
1/2 teaspoon cinnamon
1/2 teaspoon nutmeg
1/2 teaspoon ground cloves

•
•
•
•
•

1/2 cup shortening
1 cup sugar
1 teaspoon baking soda
1 cup applesauce
1 egg, well beaten

In first bowl, combine flour, salt, and spices. In second, cream sugar and
shortening. Pour applesauce into third bowl and add beaten egg and soda.
Add applesauce mixture to shortening mixture. Gradually add flour
mixture. Spoon dough onto greased or parchment paper-lined cookie
sheets.
Bake at 350 degrees for 7-10 minutes or until brown on edges. Makes 4
dozen.
Coming Soon
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Apricot Cherry Bar Cookies
Roni Denholtz - www.ronidenholtz.com
•
•
•
•
•
•
•
•

¼ cup water
2 eggs
¼ cup butter or margarine (softened)
¼ cup brown sugar (packed)
1 pkg. yellow cake mix with pudding (I use Pillsbury)
½ cup drained chopped maraschino cherries
1 cup dried apricots,
(you can adjust the amount of cherries and apricots to taste)

Heat oven to 375 degrees. Grease and flour 9 x 13 rectangular baking pan.
Beat water, eggs, butter, brown sugar and half the dry cake mix until
smooth.
Stir in remaining cake mix, cherries and apricots.
Spread evenly in pan. Bake 20-25 minutes. Cool.
Cut into bars, 3 x 1 ½ inches after cooling.
Optional: sprinkle a little confectioners’ sugar on top. Enjoy!
Available Now
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Coconut Macaroons
Vonnie Davis - www.vonniedavis.com
•
•
•
•
•
•
•
•

1 (14 oz.) pkg. Angel Flake Coconut
2/3 C. Sugar
6 Tbsp. Flour
¼ tsp. Salt
4 Egg Whites
2 tsp. grated Lemon/Orange Peel and Juice
1 tsp. Almond Extract
Candied cherries or Chocolate icing (optional )

Mix coconut, sugar, flour, and salt in large bowl. Stir in egg whites, grated
peel and juice and almost extract until well blended. Drop by Tbsp. onto
lightly greased and floured cookie sheets.
Bake at 325 degrees for 20 minutes, or until edges of cookies are golden
brown. Immediately remove from pans and set on wax paper to cool.
While still warm, you may press a candied cheery into the cookie, or
drizzle with chocolate icing, or both. Equally yummy plain without the
extras. Makes about 2 dozen. Once cooled, store in an airtight container.
Available Now
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Grandma’s Old Fashioned Butter Cookies
Debra St. John - www.debrastjohnromance.com
•
•
•
•
•
•
•

1 cup butter - softened
1 cup sugar
1 egg
2½ cups flour
1 t baking powder
2 T orange juice
1 t vanilla

Cream butter, sugar, and egg until light and fluffy. Beat in flour, baking
powder, orange juice, and vanilla until smooth and well combined. Chill 23 hours or until firm enough to be rolled. Roll out dough, about 1/3 at a
time, on well-floured surface to 1/8 inch thickness. Cut out with cookie
cutter. Place on ungreased cookie sheet. Bake 400 degrees for 6 – 10
minutes or until golden brown on edges. Frost if desired.
Yield – 6 dozen 2 inch cookies
Note: For a crisper cookie, roll to 1/8 inch thickness. For a softer cookie,
roll to ¼ inch thickness.
Available Now
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Grandma’s Peanut Butter Cookies
Elaine Cantrell - www.elainecantrell.com
•
•
•
•
•
•
•
•
•

1 ½ cups peanut butter
1 ½ cup brown sugar
1 ½ cups white sugar
¾ cup shortening or butter
3 eggs
6 cups plain flour
1 ½ tsp baking powder
1 ½ tsp soda
½ tsp salt (If you use self rising flour you don’t have to put in the
baking powder, soda, or salt.)

Cream together peanut butter, shortening and sugar. Add well beaten
eggs. Mix and sift dry ingredients. Combine with first mixture. Chill
thoroughly. Make into small balls. Place on baking sheet two inches apart.
Flatten with a fork. Bake at 35 for about 15 minutes. You can make half of
this if you want. It makes a lot of cookies.
Available Now
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Guilt –free Espresso Chocolate Chip Cookies
Jennifer Snow - www.jennifersnowbooks.com
• 2 ¼ cups unbleached flour
• 1 tsp baking soda
• ½ tsp salt
• 1 cup of margarine
• ¼ cup Splenda Sugar Blend for Baking
• ½ cup Splenda Brown Sugar Blend for Baking
• 1 ½ tsp vanilla extract
• 2 eggs
• 1 ½ tsp of espresso coffee powder
• 1 ½ cups of semi-sweet chocolate chips
Preheat oven to 375
* Combine flour, baking soda, and salt in a small bowl and set aside.
* Mix Margarine, both splendas, and vanilla at medium speed with mixer
until blended. Add eggs, one at a time, mixing well. Gradually add the dry
flour mixture and continue to blend.
* Stir in Chocolate chips and espresso coffee powder.
* Spoon rounded teaspoons of cookie dough onto ungreased baking sheets
and press to flatten.
* Bake 10-12 Minutes. Remove and Cool. Makes 3 dozen.
Available now
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Kolacky
Barbara Weitz - www.barbaraweitz.com
•
•
•
•
•
•
•
•

1/2 lb. butter
1 cake of yeast
3 c. flour
Grated rind 1/2 lemon
3 beaten egg yolks
1/2 pt. sweet cream
2 Tbsp. sugar
Pinch salt

Cut butter into flour; add sugar, lemon rind and salt. Crumble yeast into a
cup, add about half of the cream and dissolve it well. Pour this mixture into
the center of the flour mixture, mixing slowly. Add remaining cream and
egg yolks, blending well.
Divide the dough in half; shape into loaves.
Place wax paper on a platter and set loaves on this.
Cover and refrigerate 2-3 hours or overnight.
When ready to bake, roll out dough to about 1/4-inch thickness and cut
with a small round cookie cutter about 1-1/2 to 2 inches in diameter.
Place on ungreased pan, allowing about 3/4-inch between rounds. Press
down centers with fingers or a spoon.
Brush edges lightly with a pastry brush dipped in egg yolk and fill
depression with filling.
FILLINGS: Each of the following is enough for 1/3 of the kolacky. If only
one filling is desired, triple the amounts.
PRUNE: Drain water from 1 c. stewed prunes and cut the pulp finely. Add
sugar to taste and mix to firm paste.
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APRICOT: Drain water from 1 c. stewed apricots and cut the pulp finely.
Add sugar to taste and mix to firm paste.
COTTAGE CHEESE: Mash 1/4 lb. cottage cheese; add 1 Tbsp. butter, sugar
to taste and 1/2 egg beaten. Mix well. Use other half for brushing kolacky.
Bake at 350 degrees 20-30 minutes
Available Now
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Laura’s Iced Sugar Cookies
Laura Kaye - www.LauraKayeAuthor.com
•
•
•
•
•
•
•
•

2/3 cup shortening
3/4 cup sugar
1 teaspoon vanilla
1 egg—beat until light and fluffy
4 teaspoons milk
2 cups sifted flour
1.5 teaspoons baking powder
1/4 teaspoon salt

For Icing: ratio of sugar to milk will vary depending on desired consistency
• confectioner (powdered) sugar
• milk
• vanilla
• food coloring
Cream shortening and sugar together thoroughly in medium bowl.
In separate large bowl, stir together vanilla, egg, and milk; sift flour, baking
powder, and salt together and then blend in.
Add sugared shortening mixture to flour mixture.
Mix thoroughly.
Divide dough in half, cover with wet paper towel, and chill for one hour.
If dough seems dry when you remove from refrigerator, you can add a
little milk before rolling.
Roll 1/8” to 1/4” thick, cut into shapes, and bake.
Cool completely and then decorate with icing or sprinkles or both.
Allow icing to dry/harden completely before stacking cookies or they will
stick.
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Makes 3-5 dozen depending on size of cookie cutters.
Bake/cook time and temperature:
350 degrees for 6-8 minutes
Available Now
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Lemon Nut Refrigerator Cookies
Babette James - www.babettejames.com
This is a recipe my grandmother gave me.
•
•
•
•
•

1 cup butter or margarine
1/2 cup brown sugar
1/2 cup granulated sugar
1 egg
2 tablespoons lemon juice

• 1 tablespoon grated lemon
peel
• 1/4 teaspoon baking soda
• 2 cups all-purpose flour
• 1/2 cup chopped nuts

Cream butter in mixer at high speed for about 1 minute. Add sugars
gradually while beating. Add egg, lemon juice and peel. Beat 1 minute at
high speed. Add dry ingredients and nuts and mix thoroughly.
Form dough into rolls about 2 inches in diameter (it helps to chill the
dough a little first), wrap rolls in plastic wrap, and chill in refrigerator
(may also be frozen) until ready to use.
Preheat oven to 400 degrees. Cut into 1/4 inch slices and bake for about 910 minutes. Watch so they don’t burn. Makes about 4 1/2 dozen.
Coming Soon
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Meg’s Pinwheel Cookies
Meg Bellamy - www.MegBellamy.com
Pastry:
• 1 c. (2 sticks) butter
• 1 pkg. (8 oz.) cream cheese
• 1/4 c. sour cream
• 2 1/4 c. sifted all-purpose flour
• 1/2 tsp. salt

Filling:
• 1/2 c. sugar
• 1 tsp. cinnamon
• 1 egg
• 1 tsp. grated orange peel
• 2 c. finely ground walnuts

To prepare pastry: Beat cream cheese and butter with electric mixer until
creamy. Beat in sour cream. Stir in flour and salt to form firm dough,
adding more flour as needed. Form into ball and wrap in plastic. Chill
overnight.

To prepare filling: Combine sugar, cinnamon, orange peel, egg and nuts.

Divide pastry in half. Roll each half out on floured surface to make an 8inch square about 1/4 inch thick. Spread half the filling evenly on each
square of pastry. Roll up, jelly roll style and wrap in foil. Refrigerate at
least 1 hour.
Preheat oven to 350 degrees.
Lightly grease 2 cookie sheets. Cut the chilled rolls in slices 1/4 inch thick.
Reshaping into rounds, place each slice 1 1/2 inches apart on cookie sheets.
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Bake in preheated oven for 15 min. or until the cookies are firm and golden
brown. Cool on wire racks. These are yummy to eat, freeze well and are
great for mailing.
Bake/cook time and temperature: 350 deg. F./app. 15 min.
Available Now
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On Top of Stove Cookies
Laura Browning - www.laurabrowningbooks.com
•
•
•
•
•
•
•
•

1 stick butter or margarine
2 cups white sugar
½ cup cocoa
½ cup milk
Pinch of salt
3 cups minute oats
1 cup of coconut or chopped nuts (optional)
1 tsp. vanilla

Put first 5 ingredients into a medium saucepan and cook at a low boil for 5
minutes, stirring while cooking. Remove from heat. Stir in oats and
optional coconut/nuts along with vanilla. Drop by spoonful, while still hot,
on wax paper or pour in a cake pan and cut into squares when cool.
Yield: 3-4 dozen depending on size of spoon.
Available this holiday Season
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Spicy Ginger Cookies
Lynn Shurr - www.lynnshurr.com
The best you will ever have!
•
•
•
•
•
•
•
•
•
•
•
•

4 Tablespoons sugar (for topping)
2 Cups Flour
1 Teaspoon Baking Soda
¼ Teaspoon Salt
2 ½ Teaspoons Ground Ginger
½ Teaspoon Ground Cloves
½ Teaspoon Cinnamon
½ Cup Canola Oil
¼ Cup Molasses
¼ Cup Milk
1 Cup Sugar
1 Teaspoon Vanilla extract

Preheat oven to 350 degrees.
Lightly grease cookies sheets.
Place sugar topping in bowl.
Sift together flour, baking soda, salt and spices.
In a Separate large mixing bowl, mix together oil, molasses, milk, sugar
and vanilla.
Pour the dry ingredients into the wet and mix well.
Roll into 1 inch balls and flatten into a 1 ½ inch diameter disk.
Press cookie tops into extra sugar and place 1 inch apart sugar side up on a
greased cookie sheet.
Bake 10-12 minutes at 350 degrees.
Cool 3-5 minutes, then transfer to a cooling rack.
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Store when completely cool if any are left once the family gets into them.
Available now
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Sugar Cookies
Claire Croxton - www.clairecroxtonromanceauthor.wordpress.com
These are crunchy and spicy—more like a snickerdoodle than a simple
sugar cookie
•
•
•
•
•
•
•
•
•

2 cups sugar
1 cup butter
1 egg
2 cups flour
1 teaspoon baking powder
1 ½ teaspoon nutmeg
1 ½ teaspoon cinnamon
1 teaspoon vanilla
1 tablespoon milk

Cream together sugar, butter, egg and vanilla. Sift together flour, baking
powder and spices. Mix together until stiff. Add milk.
Roll out and cut into shapes.
Coming Soon
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The Best Dang Chocolate Chip Cookies EVER!
AJ Nuest - www.ajbooks.blogspot.com
• 2 cups butter
• 2 cups sugar
• 4 large eggs
• 2 cups brown sugar
• 2 teaspoons vanilla
• 4 cups flour
• 5 cups oatmeal*
• 2 teaspoons baking soda
• 2 teaspoons baking powder
• 1 teaspoon salt
• 1 (24 oz.) package chocolate chips**
• 1 (16 oz.) package chocolate chunks

*Whirl oatmeal in blender until powderized.
**Or heck, add as much chocolate as you want.

Cream the butter and sugars. Add eggs and vanilla. Combine flour,
oatmeal, salt, baking powder and baking soda in separate bowl. Mix into
egg mixture. Add chocolate chips and chunks. Roll the dough into balls the
size of golf balls and bake.

Bake at 350 degrees for 8-10 minutes.
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IMPORTANT: Unless you want enough cookies to feed a mid-sized
country, do NOT double this recipe.

She’s Got Dibs
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Vermont Maple Snickerdoodles
Christine DePetrillo - www.christinedepetrillo.weebly.com
•
•
•
•
•
•
•
•

2 ½ cups flour
1 tsp. baking soda
½ tablespoon Goodrich’s Vermont maple sugar
½ tsp. salt
1 cup butter, softened
1 ¾ cups sugar, divided
2 eggs
1 tsp ground cinnamon

1. Heat oven to 375ºF.
2. Mix flour, baking soda, maple sugar, and salt.
3. Beat butter and 1 ½ cups sugar in large bowl with mixer until light and
fluffy.
4. Blend in eggs.
5. Beat in flour mixture until well blended.
6. Shape into 1-inch balls.
7. Mix remaining sugar and cinnamon.
8. Roll balls in cinnamon sugar mixture.
9. Place on baking sheets about 2 inches apart.
10. Bake 10 to 12 minutes.
11. Cool 1 minute on baking sheet.
12. Cool completely on wire racks.
13. Store in airtight container.
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Bake 10 to 12 minutes at 375ºF.
Available Now
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White Chocolate Chunk Hazelnut Cookies
Doreen Alsen - www.doreenalsen.com
•
•
•
•
•
•
•
•
•
•
•

2/3 cup butter (room temperature)
1/2 cup granulated sugar
1/2 cup brown sugar (packed)
1 egg
1 tsp. vanilla extract
1 1/2 cups flour
1/2 tsp baking soda
1/2 tsp baking powder
1/2 tsp salt
1/2 cup chopped hazelnuts
1 1/4 cups white chocolate chunks (make sure to use good chocolate)

Heat oven to 375 degrees. Cream the butter and mix with the sugars, egg
and vanilla thoroughly. Set aside. Measure the flour by the dip/level/pour
method. Blend in the rest of the dry ingredients, then gradually mix with
the wet ingredients. Stir in the hazelnuts and white chocolate chunks. Drop
rounded teaspoonfuls 2” apart on an ungreased cookie sheet. Bake 8 to 10
minutes. Cool slightly before removing from baking sheet.
Coming Soon
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Crimson Rose
Anzac Biscuits - Vonnie Hughes
Apple Pumpkin Pie - Terry Odell
Apricot Nectar Cake - Rebecca Lee Smith
Blueberry Cake - Carol Henry
Chocolate Peanut Butter Prune Cake - Lynde Lakes
Easy Cheesecake - Joya Fields
Flynn’s Flourless Chocolate Cake - K.M. Daughters
Krusties (Lithuanian Bows) - Christina James
Lemonade Layer Cake - Jannine Gallant
Meltaway Sugar Cookies - Sandra Crowley
Peaches And Cream Dessert - Vonnie Davis
Peanut Butter Bars - Rolynn Anderson
Plum Crisp – Liana Laverentz
Streusel Coffee Cake - Karyn Good
Super Fudge Brownies - Kallie Lane
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Anzac Biscuits
Vonnie Hughes - www.Vonniehughes.blogspot.com
•
•
•
•
•
•
•
•

2 ounces flour (not self-raising)
3 ounces white or brown sugar
1 cup shredded coconut
1 cup breakfast oats
2 ounces butter – any sort
1 tablespoon golden syrup (light molasses)
½ teaspoon baking soda (rising agent)
2 tablespoons boiling water

Mix together flour, sugar, coconut and oats. Melt butter and syrup.
Dissolve the soda in the boiling water and add to butter and syrup. Make a
well in the center of the flour and stir in the liquid. Place the mixture in
little spoonfuls on a cold greased baking tray.
Bake 15-20 minutes at 350F.
Coming Soon
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Apple Pumpkin Pie
Terry Odell - www.terryodell.com
1 refrigerated pie crust (or make your own)
Apple Layer:
• 1 can apple pie filling
•
Pumpkin Layer:
• 1 beaten egg
•
• 1 c. canned pumpkin
•
• ½ c sugar
•
• ¼ t salt

1 t. cinnamon
½ t ginger
⅛ t cloves
⅔ c evaporated milk (5⅓ oz
can)

Line 9” pie pan with pastry crust, following package directions
Pour in apple pie filling mixed w/ the cinnamon.
Mix pumpkin layer ingredients together. Pour over apple mixture.
Bake at 375o about 40-45 minutes until pumpkin is just set.
Available Now
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Apricot Nectar Cake
Rebecca Lee Smith - www.rebeccaleesmith.com
Cake:
• 1 box yellow cake mix
• 1 box instant vanilla pudding
• ½ cup apricot nectar (can find in either juice or Hispanic section of
grocery)
• ½ cup vegetable oil
• ½ cup water
• 4 eggs, added one at a time
Sauce:
• ½ cup brown sugar
• 1 stick butter (½ cup)
• ½ cup white sugar
• ¼ cup apricot nectar
Spray bundt cake pan with non-stick cooking spray and flour. Mix cake
mix, pudding, apricot nectar, oil, and water with an electric mixer. Add
eggs one at a time. Pour into cake pan and bake 45 minutes or until a
toothpick inserted comes out clean. Bring the sauce ingredients to a boil
and pour over cake while it is still in the pan and still hot. Slowly pour
around the outer edge and toward the center so the cake can soak it up. Let
cool for 20 minutes, then turn out.
Bake 45 minutes at 350.
Coming Soon
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Blueberry Cake
Carol Henry - www.carolhenry.org
•
•
•
•
•
•
•
•
•

1 cup sugar
¼ cup vegetable oil
2 eggs
½ cup milk
1 teaspoon vanilla
2 cups flour
2 ½ teaspoon baking powder
¼ teaspoon salt
1 – 1 ½ cups fresh blueberries

In large bowel, thoroughly blend sugar, vegetable oil, and eggs. Add milk
and vanilla, then stir in completely. Add flour, baking powder, and salt,
then mix well. Gently fold in blueberries, and then pour into a greased 8 ½
x 8 ½ inch baking pan.
Bake in a pre-heated oven at 350°F, for 45 – 60 minutes. Test with toothpick
in center of cake, making sure no cake batter sticks to it. When done, cool
slightly, then sprinkle a small amount of sugar on top. This is also great for
making breakfast muffins—time for baking will vary.
Available Now
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Chocolate Peanut Butter Prune Cake
Lynde Lakes - www.lyndelakes.com
Bask In Billboard Cop’s Bachelor’s Dessert - This recipe is for bachelors or
bachelorettes who, with job and dating, have little time for cooking from
scratch. Or for working moms & dads.
Assemble: Two microwaveable round cake pans, Measuring cup and table
spoon
• Super Moist Devils Food cake mix
• 2 eggs
• ¼ cup of prune juice
• 1 cup of water
• ¼ cup vegetable oil
• 1 tablespoon of peanut butter
• Half cup of dark chocolate chips
Divide cake mix in half, placing each half in a cake round. Put one egg into
each pan with the mix. Pour one half cup of water into each pan along
with one half of the ¼ cup of prune juice. Mix the ingredients in pan #1
until smooth. Add oil and peanut butter and mix again. Bake in
microwave on high for four and a half minutes or until bouncy to the
touch.
Take cake out of microwave and frost by putting three dollops (table
spoons) of peanut butter lightly on top of the hot cake. Let PB melt. Once
melted, spread evenly then add dark chocolate chips. Set it aside.
Frosting: Three table spoons of peanut butter on each cake along with one
half cup of dark chocolate chips.
Follow the same procedure for can pan # 2.
At completion you will have two round cakes to serve with (crimson)
raspberry or strawberry syrup dribbled over the top, or garish with
whipped cream. If you are a purest, just serve as is with a side of your
favorite ice cream. Black raspberry with chocolate chips is a good choice.
You can draw a rose with the syrup if it pleases you.
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Within fifteen minutes you can have a delightful, fragrant chocolate dessert
to serve to the unexpected guest or the bachelor who thinks you baked it
from scratch.
Billboard Cop
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Easy Cheesecake
Joya Fields - www.joyafields.com
Crust:
• 2 cups crushed graham crackers
• ¼ cup granulated sugar
• ½ cup butter, melted
Filling:
•
•
•
•
•

3 8-oz packages cream cheese, room temperature
1 ½ cups granulated sugar
1/8 teaspoon salt
4 eggs
1 teaspoon vanilla

Topping:
• 1 pint sour cream
• ¼ cup granulated sugar
• 1 teaspoon vanilla
Crust: Mix ingredients together and press into two ungreased pie pans.
Filling: Beat cream cheese, sugar, and salt. Add eggs and beat well. Add
vanilla and beat until blended.
Pour mixture into prepared crust and bake at 350 degrees for 45 minutes.
Remove from oven, let cool for 5 minutes.
While cooling, mix topping: whisk together sour cream, sugar, and vanilla.
Pour on top of cheesecakes and bake for another 10 minutes.
Cool completely.
Store in refrigerator.
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Bake time and temperature: 350 degrees for 45 minutes plus 10 more
minutes.
Coming Soon
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Flynn’s Flourless Chocolate Cake
K.M. Daughters – www.kmdaughters.com
•
•
•
•

10 oz.& 3oz. dark chocolate
1 1/4 sticks butter
6 extra large eggs separated
2/3 c sugar

• 1/2 c whipped cream
• 1/3 c sweetened flaked
coconut

Preheat oven 350 degrees. Butter and flour 10 inch cake pan and line
bottom with parchment paper. Put 10 oz. chocolate in bowl with butter and
melt in microwave
Separate eggs in two bowls. Whisk sugar into egg yolks. With electric
mixer beat egg whites until peaks form. Fold egg whites into egg yolks.
Then fold in chocolate mixture until just blended. Pour into prepared pan.
Bake 35 minutes. Put on cooling rack. Run knife around edges of pan to
separate sides if necessary and invert on to plate. In microwave bring
cream to a boil - about 35-45 seconds on high. Pour over remaining
chocolate and whisk until melted. Spread over cake and sprinkle with
coconut.
Available now
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Krusties (Lithuanian Bows)
Christina James - www.christinajamesauthor.com
• 4 egg yolks
• ½ tsp. Salt
• 2 tbsp. Rum or Brandy extract
• 1 tsp. Baking powder
• 4 tbsp. of sour cream
• 1 tsp. vanilla extract
• 1 ½ cups all-purpose flour
• Confectioner’s sugar
• Can Crisco for frying
• Deep and wide pan
Combine egg yolks and salt in small bowl. Beat with electric mixer until
smooth.
Add sour cream, rum, and vanilla extract. Beat.
Then by hand fold in flour and baking powder.
Knead in a bowl or flour surface until hard as noodle dough. About 5
minutes.
Divide dough in half and cover other half with a towel to prevent drying
out.
On floured surface, roll out the dough as thin as possible using as little
flour as possible. Cut rolled dough into 3-inch long by 1-inch wide strips.
Make a slit in the center of each strip. Put one end into slit to make a bow.
Heat Crisco on low. Fry until golden brown. 1st batch takes longest then
should only be about minute and half on each side.
Drain on paper bags or paper towels.
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When cooled, dust with powdered sugar.
Store in tight container.
Available Now
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Lemonade Layer Cake
Jannine Gallant - www.janninegallant.com
Cake
1 1/3 cups sugar
6 Tbsp butter or margarine softened
1 Tbsp grated lemon rind
3 Tbsp thawed lemonade concentrate
2 tsp vanilla
3 eggs
2 cups flour
1 tsp baking powder
1/2 tsp salt
1/2 tsp baking soda
1 1/4 cups buttermilk
Frosting
2 Tbsp butter or margarine softened
2 tsp grated lemon rind
2 tsp thawed lemonade concentrate
1/2 tsp vanilla
8 oz less fat cream cheese
3 1/2 cups powdered sugar
Preheat oven to 350°. Grease and flour 2 (9 inch) round cake pans.

To prepare cake, beat first 5 ingredients until well blended. Add eggs one
at a time, beating well after each addition. Combine dry ingredients. Add
flour mixture and buttermilk alternately to sugar mixture, beginning and
ending with flour. Beat well after each addition. Pour batter into prepared
cake pans, tap sharply to remove air bubbles, and bake for 20-25 minutes or
until inserted toothpick comes out clean. Cool in pans on rack 10 minutes.
Remove from pans and cool completely.
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To prepare frosting, mix together first five ingredients, beating until fluffy.
Add powdered sugar, beating at low speed until blended. Chill 1 hour.

Frost cake and store loosely covered in refrigerator.
Available Now
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Meltaway Sugar Cookies
Sandra Crowley - www.sandracrowley.com
•
•
•
•
•

1 cup each of sugar, butter, powdered sugar, and oil
2 eggs
1 teaspoon each of vanilla, salt, cream of tarter, and baking soda
4 cups plus 4 Tablespoons flour
small bowl of sugar

Mix all ingredients in order they’re listed. Chill dough for 1 hour. Roll into
walnut sized balls and place on ungreased cookie sheet. Lightly press flat
bottom of drinking glass onto dough and then dip glass bottom into small
bowl of sugar. Press balls to ¼ inch thickness, leaving a light coating of
sugar on the tops.
Bake -- 10 minutes at 350 degrees (makes 7-8 dozen)
Available Now
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Peaches And Cream Dessert
Vonnie Davis - www.vonniedavis.com
•
•
•
•
•
•
•
•
•
•

¾ C. Flour
1 tsp. Baking Powder
1 small box regular vanilla pudding
1 Egg, beaten
½ C. Milk
3 Tbsp. melted butter
1 16 oz. Can of Peaches
1 8 oz. pkg. Cream Cheese
½ C. Sugar, plus 1 Tbsp.
½ tsp. Cinnamon

Stir together flour, dry pudding, and baking powder. Combine egg, milk,
and melted butter; add to dry ingredients. Mix well by hand. Spread in a
greased 8x8x2 inch pan. Drain peaches, reserve 1/3 C. liquid. Cut peach
slices into bite-sized pieces and sprinkle over batter in pan. Beat together
cream cheese, ½ C. sugar, and 1/3 C. peach liquid and spoon over peaches.
Combine 1 Tbsp. sugar and ½ tsp. cinnamon. Sprinkle over all.
Bake/cook time and temperature -- Bake at 350 degrees for 45 minutes.
Mona Lisa’s Room
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Peanut Butter Bars
Rolynn Anderson - www.rolynnanderson.com

No flour, low sugar; great as a healthy dessert or snack
•
•
•
•
•
•
•
•
•
•
•

1/2 C Splenda brown sugar
1 C. plus two tbsp. of Splenda granulated sugar
1 stick butter, softened
4 large eggs
6 tsp. baking powder
1 and 1/2 C. peanut butter (organic and low sugar is best)
1 tbsp. of vanilla
1 tsp. salt (even if peanuts are salted)
4 and 1/2 C. of quick cooking oats
1 C. chocolate chips or dried blueberries
1 C. nuts (chopped up quite small to help the batter stick together)

Use the food processor to chop the nuts and pour nuts, chips/fruit and oats
into a big bowl.
In the food processor, mix sugars, butter, eggs, baking powder, peanut
butter, vanilla and salt together. Spoon into the dry ingredients and mix
well.
Line a big cookie sheet (with sides) with parchment paper.
Flatten the dough evenly and firmly all the way to the sides of the pan;
make sure the edges are as thick and firmly packed as the middle.
Preheat a 350 degree oven.
Bake for 25 minutes; don't overcook.
Let sit for ten minutes.
Cut into bars.
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Keep fresh in the freezer.
Available Now
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Plum Crisp
Liana Laverentz - www.lianalaverentz.com

Best to use a 7 x 11 or 8 x 12 glass baking dish. Adjust quantity of fruit as
needed.

Filling:
• ¼ cup granulated sugar (I use Florida Crystals, pure Florida Cane
Sugar)
• 1 tablespoon flour
• 2 teaspoons grated lemon zest
• 1 pound plums* cut in half or diced (small plums cut in half, larger
ones diced)

Topping
• 1/2 cup flour
• 1 cup old fashioned oats (including those used to line bottom of pan)
• ¾ cup granulated sugar
• 4 tablespoons cold butter (cut up into small pea-sized chunks)

Directions:

Prepare filling: In a small bowl, combine sugar, flour, and lemon zest. In a
large bowl, toss fruit with mixture. Line bottom of pan with a layer of oats
to soak up the moisture. Add filling to pan. In a medium bowl stir
together remaining oats, flour, and sugar until well combined. Sprinkle
topping evenly over fruit mixture. Add small butter chunks evenly spaced
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across top of fruit mixture and topping. Bake in pre-heated oven 400
degrees F for 20 to 25 minutes or until topping is browned and juice is
bubbling.

*Options: Blueberries can be added to plums for variety.
Enjoy!
Available Now

Garden Gourmet ~ Page 69

Streusel Coffee Cake
Karyn Good - www.karyngood.blogspot.com
•
•
•
•
•
•
•
•
•
•
•
•

1/3 cup shortening
½ cup granulated sugar
1 egg
1 ½ cup pre-sifted flour
2 tsps baking powder
½ tsp salt
¾ cup milk
½ cup lightly packed brown sugar
2 tbsps flour
1 tsp cinnamon
½ cup chopped walnuts
3 tbsps melted butter or margarine

Cream together shortening and sugar. Add egg. Beat well. Blend or sift
together flour, baking powder, and salt. Add to creamed mixture
alternating with milk. Spread batter in a greased 8 inch or 9 inch square
cake pan. Thoroughly combine brown sugar, flour, cinnamon, walnuts,
and melted butter. Sprinkle this mixture over the batter.
Bake in preheated 375 degree oven for 30 to 35 minutes.
Coming Soon
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Super Fudge Brownies
Kallie Lane - www.kallielane.com
Mix and set aside:
• 1 cup all purpose flour
• 1 tsp of baking powder
• 1 tsp of salt
In a sauce pan on low heat, mix the ingredients in the following order:
• 3/4 cup of margarine (or butter)
• 3/4 cup of cocoa
• 2 cups of white sugar
• 3 eggs
• 2 tsp of vanilla
Add in flour mixture.
Stir well, and then pour into a greased 13x9 inch pan.
Bake at 350˚ for 25 minutes.
Coming Soon

Garden Gourmet ~ Page 71

English Tea Rose
Basil Potatoes - Barbara Burke
English Pea Salad - Dorothy Muir
Easy Hot Lemon Potato Salad - Gina Rossi
Oven-fried Sweet Potatoes - Jannine Corti Petska
Zucchini Torte - Gini Rifkin
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Basil Potatoes
Barbara Burke
• 2 ½ lb. potatoes, peeled and chopped (will be mashed, but can be left
with skin on if preferred)
• 1/3 cup fresh basil, chopped
• 1/3 cup sour cream
• 1 tbsp. Dijon mustard
• Salt and pepper to taste
Boil potatoes until tender. Mix together rest of ingredients. Add to
potatoes, roughly mash and serve.
Preparation time: 5 min.
Cooking time: 20 min.
Available Now
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English Pea Salad
Dorothy Muir - www.dorothymuir.com
• 1 medium head iceberg lettuce, shredded
• 16oz. green peas, cooked, well-drained and cooled (fresh or frozen)
• 2 bunches scallions, chopped (both white and green parts)
• 1 lb bacon, cooked crisp, drained and crumbled
• Dressing ingredients:
• 1C Miracle Whip
• 2-3T. white vinegar
• 3T. sugar
• 3T. sweet pickle relish, with juice
• 2T. milk
To make the dressing, combine Miracle Whip, vinegar, sugar, pickle relish,
and milk in a leak-proof container such as a jar. Shake until well mixed. In
the absence of a closed container, whisk until fully blended. Assemble the
salad in layers of lettuce, peas, scallions, and bacon. Repeat the layers until
all ingredients are gone, but reserve a small portion of peas, scallions, and
bacon for a light top garnish. Add the dressing and toss gently. Garnish
with the reserved ingredients. Serve immediately, or chilled. Note:
Dressing is to taste-add more vinegar for tartness, more sugar for
sweetness, and more milk for a thinner texture. Serves: 6-8
Coming Soon
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Easy Hot Lemon Potato Salad
Gina Rossi
•
•
•
•

4-6 Potatoes
Chicken stock cube
1/2 Cup olive oil
4 Tablespoons Lemon juice

• Salt and black pepper
• Fresh marjoram leaves or
chopped chives

* Heat oven to 180 deg C / 350 deg F
* Boil potatoes in their jackets until tender but firm enough to cut. Peel
(optional) and slice thickly. Place a single layer of slices in an ovenproof
dish.
* Dissolve stock cube in 1 cup boiling water. Mix stock, olive oil and lemon
juice and pour a little over the potatoes. Sprinkle with herbs and season
with salt and black pepper. Continue layering, ending with a layer of
potato.
* Place in the oven for a few minutes (optional) to heat through, sprinkle
with fresh herbs and grate a touch of lemon rind over. Serve.
Exact measurements aren't that important in this recipe, so go ahead and
adjust to suit yourself. You may need to experiment with more liquid as
the potatoes will absorb it quickly and the dish should be quite moist.
The Wild Heart
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Oven-fried Sweet Potatoes
Jannine Corti Petska - www.jcortipetska.com
•
•
•
•
•
•
•

2 large sweet potatoes, cut into 3/4” slices
3 Tbs. oil (whatever you use)
¾ tsp. ground cinnamon
¾ tsp. ground ginger
½ tsp. salt
¼ tsp. pepper
(I don’t cook with salt or pepper, and it still tastes fantastic!)

Heat oven to 450 degrees
Put baking sheet into oven to heat up
In a large bowl, combine all ingredients*
Toss to coat
Arrange in a single layer on hot baking sheet
Bake for 30-35 minutes, turning occasionally
Sweet potatoes are finished when crisp outside and tender inside
*I use a one-gallon plastic bag. Clean up is easier. Makes 4 servings
Available Now
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Zucchini Torte
Gini Rifkin - www.ginirifkin.com
•
•
•
•
•
•
•
•
•
•
•
•
•
•

8 TBS margarine
30 Saltines crackers crushed
¾ cup wheat germ
1 med onion chopped small
½ tsp salt
½ tsp pepper
½ tsp basil
dash of curry to taste
1 full cup grated Monterey Jack cheese
½ cup grated parmesan cheese
2 eggs
1/3 cup milk
1 med tomato
2 medium zucchini peeled and sliced fairly thin

Melt 6 TBS of the margarine, mix with crushed saltines and ¼ cup of wheat
germ.
Press into bottom and sides of deep dish pie pan.
Bake at 400˚ for 10 minutes.
Melt remaining margarine (2 TBS) in skillet and sauté onion and zucchini.
Add remaining ½ cup wheat germ, spices and salt and pepper.
Mix well.
Place ½ mixture in crumb shell
Sprinkle with ½ of both cheeses
Layer on remaining sautéed veggies
Beat eggs with milk and pour in middle of pan
Arrange slices of tomato on top
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Cover with remaining half of both cheeses
Bake at 350˚for 40-45 minutes
Available Now
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Faery Rose
Beef Noodle Bake - Helen C. Johannes
Chicken Biryani - Shereen Vedam
Crab Salad - Beth Caudill
Easy Chicken Divan - Lena Goldfinch
Easy Pepper Steak - Jana Richards
Grandma Elsie’s Dutch Pork Chops - Jane Atchley
Holiday Omelet - Arial Burnz
Margarita Marinated Skirt Steak - S.G. Rogers
Mariah Lynne’s Down Home Chicken Bake - Mariah Lynne
Sweet and Sour Pork (Beef or Chicken) - Beth Trissel
Toad in the Hole - Heather Hiestand
Tofu on Red Lentil Curry - Diana Rubino
Wicked Good Chicken Wings - Mackenzie Crowne
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Beef Noodle Bake
Helen C. Johannes - www.helencjohannes.com
Fake Lasagna –
An easy family favorite for busy holiday weekdays!
•
•
•
•
•
•
•
•
•

1 lb. ground beef
½ cup chopped onion
1 15 oz. can tomato sauce
½ tsp. seasoned salt
¼ tsp. pepper
1 cup cottage cheese
3 ounces of cream cheese, softened
2 cups macaroni noodles
½ to 1 tsp. salt for the noodles

Brown the ground beef and onion.
Drain fat.
Stir in the tomato sauce, seasoned salt and pepper.
Cover the pan and simmer, stirring occasionally.
Cook noodles in boiling, salted water according to package directions.
In a medium bowl, blend cottage cheese and softened cream cheese until
fluffy.
Spray one 9 x 13 pan with cooking spray.
Drain the cooked macaroni and pour the noodles into the prepared pan.
Spoon the cheese mixture evenly over the noodles.
Pour meat sauce over all. Bake at 350 degrees F for 20 min.
If you prefer using the microwave and want ready-made leftovers, use two
8 x 8 microwave-safe pans and divide noodles, cheese, and sauce evenly
between the pans.
Cover both pans with plastic wrap.
Microwave one pan until the meat and cheese are heated through, about 810 min.
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Cover the other pan and store in the refrigerator or freezer for another
meal.
Available Now
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Chicken Biryani
Shereen Vedam - www.shereenvedam.com
For Step 1:
• 1 package cut up chicken pieces
• 1 inch Ginger, shredded and made into a paste
• 3 cloves Garlic, shredded and made into a paste
• 1 tsp curry powder
• 1 tsp coriander
• 1 1/2 tsp salt (or to taste)
• 2 cups water
For Step 2:
• 2 cup Basmati rice and hot water to soak
• 1 cup crushed tomatoes
• 1 cup plain yoghurt
• 3 tsp lemon juice
For Step 3:
• 3 sliced medium onion
• 6 cloves
• 6 cardamoms
• 1 stick cinnamon
• Pinch turmeric
For Step 4:
• Mint or coriander leaves for garnish
Biryani derives from a Persian word, biryan, which means fried before
cooking. Biryani is popular all over India and there are numerous recipes
and cooking methods. This particular recipe is a South Indian version
passed down in my family. Since the cooking takes many steps, yet the
food is so tasty, I usually save it for the holidays when I have more time to
spend in the kitchen and am in a mood to celebrate.
Step 1: Boil
Cook chicken in garlic, ginger, curry powder, coriander powder and salt
(to taste) and water. Once cooked, drain the chicken but save the
stock/fluid for later use.
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Step 2: Soak and Mix:
Soak 2 cups of rice in hot water
Mix tomatoes in yoghurt and lemon juice
Step 3: Fry:
Lightly brown sliced onions, cardamoms, cinnamon and cloves. Add in
the cooked chicken and mix in with onion mixture and fry until browned.
Mix in the yoghurt mixture, turn down the heat and cook until oil
separates.
Step 4: Bake:
In a large baking pan, butter the sides, put in the fried mixture of onion,
chicken, yoghurt and add in the rice. Add in 2 cup of fluid (stock saved
from earlier cooking of chicken with added water if needed). Sprinkle with
finely cut up fresh coriander leaves or mint leaves. Cover and bake at 400
deg F. Check after half-hour to see if rice is cooked and add more water if
needed and back until rice is perfectly done.
Bake/cook time and temperature: 400 deg F for 1/2 hour
Available Now

Garden Gourmet ~ Page 83

Crab Salad
Beth Caudill - www.bethcaudill.net
•
•
•
•
•
•

Flaky Imitation Crab
Half an Onion – finely chopped
Half a Green Pepper – finely chopped
Mayonnaise
Spicy Mustard (I use Gulden’s)
French Baguette (or other bread of choice) - sliced

Add crab, green pepper, and onions to a bowl. Mix with a fork to break up
crab. Add Mayonnaise and Mustard to taste. I prefer a drier salad and so
only squeeze a small amount. Serve on top of French Baguette slices.
Available Now
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Easy Chicken Divan
Lena Goldfinch - www.LenaGoldfinch.com
•
•
•
•
•
•
•

3 – 4 large boneless, skinless chicken breasts
1 lb. fresh broccoli crowns
1 sleeve of Ritz crackers
1 stick butter
1 can of condensed cream of chicken soup
2 cups shredded sharp cheddar cheese
Curry powder (to taste)

Preheat oven to 375º F.
Rinse raw chicken breasts and place side by side in a 13 x 9 in. glass
casserole dish. Cover dish with plastic wrap and microwave on high for 10
minutes.
Cut fresh broccoli crowns into chunky bite-sized pieces. Place broccoli and
about 1/4 cup of water in a medium saucepan, cover, and bring to a boil.
Let steam for 3 minutes. Immediately: remove from heat, drain in a
colander, and rinse lightly with cold water, until no longer steaming.* Set
cooled broccoli aside.
*Cooling prevents mushy broccoli in casserole!
In a medium saucepan, melt butter over medium-high heat. While melting,
empty the sleeve of Ritz crackers into a plastic baggie, press out extra air,
and seal. Crush crackers with the flat side of a mallet or use a rolling pin.
Take melted butter off heat, pour in crushed crackers, and stir. Set aside.
When chicken is done cooking in microwave, cut & shred into bite sized
chunks using a knife and a fork (right in the casserole dish, leaving the
broth and discarding tendons).
Add the cooked broccoli and the condensed cream of chicken soup (do not
add water). Sprinkle with curry powder (more or less depending on how
spicy you like your food). With a large spoon, mix soup, curry powder,
broccoli, and chicken together.
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Spread the shredded cheddar cheese over the chicken-broccoli mixture and
top with buttered cracker crumbs. Press lightly.
45 minutes at 375º F
Remove from oven and let cool a few minutes before serving. Serves 4 – 8.
Makes great leftovers!
Available Now
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Easy Pepper Steak
Jana Richards - www.janarichards.net
•
•
•
•
•
•
•
•
•
•
•
•

1 lb. beef round or lean chuck, excess fat trimmed
¼ c. soy sauce, reduced sodium
1 clove garlic, minced
1 ½ tsp. grated fresh ginger, or ½ tsp. ground ginger
¼ c. vegetable oil
1 c. green onion, thinly sliced
1 red bell pepper, cut into 1-inch squares
1 green bell pepper, cut into 1-inch squares
2 ribs celery, thinly sliced
1 tbsp. cornstarch
1 c. water
1 can (14 ½ oz.) diced tomatoes, drained.

Cut beef across the grain into thin strips, about 1/8-inch thick.
In a medium bowl, combine soy sauce, garlic, ginger.
Add beef.
Toss and set aside.
Bake/cook time and temperature
Heat oil in a large skillet or wok.
Add beef and cook, stirring constantly, over high heat until browned.
Check meat for tenderness.
If meat is still tough, cover and simmer for 20 to 30 minutes longer over
low heat.
Turn heat up and add vegetables.
Cook, stirring, until vegetables are tender but still crisp, about 10 minutes.
Mix cornstarch with water; add to skillet.
Cook and stir until mixture is thickened.
Add tomatoes and heat through.
Serves 4.
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Available now
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Grandma Elsie’s Dutch Pork Chops
Jane Atchley - www.janeatchley.com
•
•
•
•
•
•
•

6 lean pork chops
1 c. chopped onion
2 medium apples
1Tbs. brown sugar
2 c. undrained sauerkraut
½ tsp. salt
¼ tsp. pepper

Season pork chops to taste and brown both sides. Mix all remaining
ingredients together in a 2-quart casserole. Arrange the chops on top of the
mixture. Cover and place in a preheated oven.
Bake at 350° 1 hour 15 minutes
Coming Soon
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Holiday Omelet
Arial Burnz – Cover Artist
Trying to be creative with holiday leftovers? Try this omelet that has been
well received for many years. Admittedly, the initial idea has received a lot
of “ewwws” and “yucks” before it is even sampled. However, such
comments are quickly retracted once someone has had their first taste and
the recipe wholeheartedly becomes part of their holiday tradition!
•
•
•
•
•
•
•

1 cup holiday leftovers (for the filling)
2 Tbsp water
¼ - ½ cup shredded cheese of your choice
2 eggs
Butter
Italian seasonings to taste (optional)
2-3 Tbsp cranberry sauce (optional)

Beat two eggs until well blended. You can add the Italian seasonings to the
egg for a little extra flavor. Set aside. (Reminder: If you like toast, now
would be a good time to pop a couple of slices in so it’s ready when your
omelet is done.) In a medium saucepan, heat the holiday leftovers on
medium heat. Seriously…just about anything will work in this! Turkey,
ham, stuffing, mashed potatoes, corn, green bean casserole, gravy, yams or
sweet potatoes, etc. Be sure to cut up the meat into small chunks. You’ll
want to put enough ingredients to fill your omelet—about 1 cup’s worth,
more if you like a heftier omelet. Add the 2 Tbsp of water to give it some
moisture, and heat the leftovers all the way through. Set aside or let
simmer while you get the omelet ready.
In a skillet/frying pan, melt a pat or two of butter on medium heat to
grease the bottom of the pan. Pour the egg mixture into the skillet, coating
the bottom with the eggs. Allow to cook until most of the egg has solidified
and created a nice “pancake” for the omelet. Add the heated leftovers to
the omelet and spread evenly over one half-side. Sprinkle the shredded
cheese over the filling. With a spatula, fold over the egg “pancake” to cover
the leftovers and cheese, making a pocket for the filling. If you like
cranberry sauce on your turkey, you’ll LOVE it with this, so serve with
cranberry sauce garnished over the top of the omelet. (Don’t forget your
toast!)

Garden Gourmet ~ Page 90

Margarita Marinated Skirt Steak
S.G. Rogers - www.childofyden.com
•
•
•
•
•
•
•
•

Juice of two limes and zest of one lime
1/3 cup Tequila
1/4 cup olive oil or grapeseed oil
2 TBL chopped fresh cilantro
1 TBL Cointreau
2 cloves of garlic, minced
1/8 tsp of crushed pepper flakes
2 lbs skirt or flank steak

Put the zest of one lime into a 9 X 3 inch baking dish and add 1/4 cup of
the lime juice to the lime zest in the baking dish. Then add the Tequila, oil,
Cointreau, garlic and pepper flakes and whisk to combine. Season the steak
all over with 1/2 tsp salt, then add to the marinade and turn to coat. Cover
with a plastic wrap and refrigerate for 2 hours, turning the steak after 1
hour. Remove the steak from the marinade and pat dry. Grill the steak,
covered, over medium heat for about 5 minutes each side for medium rare
or longer for medium. Transfer to a cutting board and let rest for 5 minutes.
Cut each steak crosswise into 2 or 3 pieces and then slice thinly across the
grain.
Serve with Salsa and a real Margarita! Olé!
Coming Soon
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Mariah Lynne’s Down Home Chicken Bake
Mariah Lynne
•
•
•
•
•
•
•

4 Boneless Skinless Chicken Breasts
1½ cups of Flour
1 generous tablespoon of Thyme
½ teaspoon seasoned Salt
1 teaspoon Black Pepper
1½ cups of Milk
1 large can of Chicken Gravy

Mix flour with thyme, seasoned salt and black pepper. Dip chicken breasts
in a small amount of milk before rolling in the flour mixture. Coat
generously. In an ungreased baking pan, spoon a small amount of chicken
gravy coating the bottom of the pan. Place floured chicken in pan and
spoon the rest of the gravy over the coated chicken. Cover with foil.
Bake at 375 for twenty minutes covered. Remove cover and bake for
another twenty minutes. Delicious and easy! Serve with mashed potatoes
and fresh green beans.
The Love Gypsy
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Sweet and Sour Pork (Beef or Chicken)
Beth Trissel - www.bethtrissel.wordpress.com
• 1 lb. pork tenderloin, beef
steak, or chicken
• ¼ C. catsup
• ¼ C. Sugar
• ¼ C. vinegar
• 1/3 to ½ C pineapple juice
• 1 can pineapple chunks

•
•
•
•
•
•

¾ C. water
3 tsps. Cornstarch
1 tsp. Cooking oil
1 large green pepper
2-3 small carrots
1 medium onion

Brown bite-size chunks of meat in skillet (in oil) with chopped pepper,
onion, and carrots. Set aside. Mix water, vinegar, catsup, and sugar in
small pan and thicken with cornstarch (use a whisk) then simmer until
bubbly. Pour this mixture over meat and vegetables and cook on low until
tender. Add pineapple juice before serving to heat through. Serve over
rice. Serves 4 to 6. *Variation: use celery instead of carrots.
Available Now
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Toad in the Hole
Heather Hiestand - www.heatherhiestand.com
• 1 cup biscuit mix (I use Pamela’s Ultimate Baking & Pancake Mix
which is wheat and gluten-free)
• 2 eggs
• 1 cup milk or substitute
• Salt and pepper to taste
• 1 pound sausage of choice, broken or cut into small pieces
• 1 half onion, diced
Fry sausage and onion together until onion is soft and sausage is browned.
Whip together all other ingredients. Spread sausage and onion evenly on
the bottom of a buttered, square baking dish, then pour the batter over the
sausage and onion.
Bake/cook time and temperature
30 minutes in a 400 degree oven. This makes about 6 servings. I serve it
with a vegetable or two for dinner, then the leftovers are perfect for
breakfast reheating!
Available Now
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Tofu on Red Lentil Curry
Diana Rubino - www.dianarubino.com
•
•
•
•
•
•
•
•
•
•
•

4 small onions, medium diced
4 garlic cloves, minced
2 cup red lentils, rinsed and drained
4 tablespoons olive oil
4 cups water (extra as needed)
2 pounds firm tofu
2 teaspoons Cumin seeds
2 teaspoons curry powder
2 teaspoons salt, plus extra to taste
2 tablespoons fresh cilantro, chopped
3 long thin slices fresh ginger

Heat 2 tablespoons oil in a small sauce pot
Cook onions and garlic over moderate heat
Stir 2 minutes until golden
Add ginger and cook for one minute more
Add lentils and water
Bring to boil.
Reduce heat and simmer uncovered 20 minutes until lentils are soft enough
to fall apart. Add extra water if needed.
While lentils are cooking, rinse tofu and trim ends
Cut tofu into ½ inch cubes
Gently press tofu between paper towels to remove excess moisture
Heat remaining 2 tablespoons oil in a wok or skillet over moderate heat
Cook cumin seeds 1 minute, stirring until fragrant
Add tofu cubes and gently stir fry
Leave untouched for first 2 minutes, then stir
Add curry and salt
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Cook for 2 minutes more, then transfer tofu mixture into the lentils
Cook curry for 5 minutes to allow flavors to develop.
Salt to taste.
Remove from heat and garnish with cilantro.
Serves 4
Available Now
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Wicked Good Chicken Wings
Mackenzie Crowne - www.macsmadmania.blogspot.com
Also good as an appetizer, but so yummy we eat them as a main dish
•
•
•
•
•

6 Lbs Chicken Wings ~ cut up
1 8-10 oz Bottle Soy Sauce
½ Cup Brown Sugar
½ Cup White Sugar
¾ Cup Orange Juice

Mix ingredients together and season with garlic powder to taste.
Add Wings and marinate over night.
Remove most of the sauce and Bake at 350° for 45minutes.
Marinate while baking.
Coming Soon
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Last Rose of Summer
Annie’s Favorite Beef Stew - Callie Hutton
Chicago Girl Chicken Chili - Margaret Ethridge
Chile Verde - Jannine Gallant
Corn Casserole - Margo Hoornstra
Healthy Spud Soup - Lynne Marshall
Menudo - L. M. Gonzalez
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Annie’s Favorite Beef Stew
Callie Hutton - www.calliehutton.com
•
•
•
•
•
•
•
•
•
•
•
•
•

2 cloves garlic
1 onion, chopped
1 stalk celery, chopped
3 carrots, peeled and chopped
1 large or two small potatoes cut into piece
1 lb. fresh green beans
1 to 1.25 lbs beef stewing meat
1 cup red wine
1 can cream of mushroom soup
Approx. 3 cups of water (enough to cover all ingredients)
Salt, pepper
2 beef bullion cubes
1 tablespoon of browning/seasoning sauce (ex: Kitchen Bouquet)

Assemble all ingredients in slow cooker. Set on low. After 5-7 hours, check
for softness of vegetables. Mix a couple of tablespoons of flour with cold
water. Add to stew, and turn heat to high until stew thickens. Add more
flour/water if you wish a thicker stew.
Annie’s Attic
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Chicago Girl Chicken Chili
Margaret Ethridge - www.margaretethridge.com
•
•
•
•
•
•
•
•
•

1 tbsp olive oil
2 cloves garlic, minced
2 boneless, skinless chicken breasts
1envelope McCormick Chili Seasoning
1can Rotel (diced tomatoes with jalapeño peppers)
1can chili beans (with sauce)
1can great northern beans (drained)
1cs black beans (drained)
32oz tomato juice

Cut chicken breasts into strips. Heat olive oil in large skillet. Add garlic
and chicken strips. Sauté until chicken is cooked through. Using two forks,
shred chicken into bite-sized pieces.
Add shredded chicken to Dutch oven or stock pot, season with packaged
chili seasoning. Add Rotel, chili beans, great northern beans, and black
beans. Stir to mix well. Add tomato juice to desired thickness.
Bake/cook time and temperature
Bring to a simmer then cook over low heat for 30 minutes, stirring
occasionally.
Coming Soon
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Chile Verde
Jannine Gallant - www.janninegallant.com
•
•
•
•
•
•
•
•
•
•
•
•

1 Tbsp canola oil
1 to 1½ lbs. pork tenderloin trimmed and cut into 1 inch pieces
salt and pepper to taste
2 Tbsp flour
1 large onion chopped
1½ lbs. tomatillos husks and stems removed cut into quarters
¾ lb (about 3) Anaheim chiles cut into 1 inch pieces
4 garlic cloves minced
½ cup chopped fresh cilantro
1 tsp ground cumin
1 tsp dried oregano
3 cups water

Shake pork in a bag with flour, salt, and pepper to coat. Heat oil in stockpot
and brown pork on all sides. Remove from pan. Add onion, tomatillos,
chiles, and garlic. Sauté until tender, about 8 minutes. Return pork to pan
and add remaining ingredients. Simmer for 2 hours, stirring occasionally. 4
servings
Available Now
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Corn Casserole
Margo Hoornstra
www.margohoornstra.com
•
•
•
•
•
•

1 egg
1 C. sour cream
½ C. melted margarine
1 small can whole kernel corn
1 small can cream-style corn
1 small pkg. corn muffin mix (dry)

Mix all ingredients together. Put into greased casserole dish.
Bake for about 45 minutes at 350 degrees.
Available Now
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Healthy Spud Soup
Lynne Marshall - www.lynnemarshall.com
• 6 medium potatoes, peeled and sliced
• 3 carrots, thinly sliced
• 6 celery stalks, diced
• 2 quarts water
• ½ onion, chopped
• 6 tablespoons of Smart Balance spread (or use butter if you must)
• 6 tablespoons all-purpose flour
• 1 teaspoon sea salt if you have it on hand (table salt is fine)
• ½ teaspoon pepper
• 1-1/2 cups of skim milk

In a large kettle, cook potatoes, carrots and celery in water until tender,
about 20 minutes.
Drain and save the liquid, setting vegetables aside.
In the same kettle, sauté onion in Smart Balance or butter until soft.
Stir in flour, salt and pepper; gradually add skim milk, stirring constantly
until thickened.
Gently stir in cooked vegetables.
This will be very thick, so be prepared to use more of that reserved
vegetable liquid to thin it to your preference.
Start by adding 1 cup of reserved vegetable broth, add more as needed
until soup is at your desired consistency.
Yield: 8-10 servings (approximately 2-1/2 quarts)
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Serve with home baked corn bread or hearty wheat or seven grain rolls.

Available Now

Garden Gourmet ~ Page 104

Menudo
L. M. Gonzalez - www.lmgonzalez.wordpress.com
• 2 lbs. tripe
• 3 cans hominy
• 1 large onion, diced
• 1 garlic clove, peeled
• 1 bunch cilantro, chopped
• 2 tablespoons oregano (optional)*
• 1 / 2 cup chili powder
• 2 tablespoons salt
• 1 tablespoon pepper

Wash tripe thoroughly; cut into squares.
In a large pot, place tripe with enough water to fill pot 2” down from top.
Bring to a boil, then simmer for 2 hours; skimming off fat as needed. Do
this until tripe is tender, but not soft.
Add diced onion, garlic clove, cilantro, chili powder, salt and pepper.
Simmer for 1 hour.
Add hominy and simmer for another hour.
Dice onion, cut lemon into slices and place several small bowls around the
table so guests may help themselves.
Serve in large colorful bowls (not plastic ones) piping hot with hot corn
tortillas.

This is rumored to be a great dish to cure all ills, including hangovers. If
Gloria and Matt ever get married, they might have it ready to serve to their
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guests the next morning for breakfast. They won’t be around, though.
They’ll be on their way to their honeymoon.
Available Now
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Scarlet Rose
Almond-Coconut Truffles - Luna Zega
Chocolate Mojito a la Ménage - Eliza March
Chocolate Truffles - Louisa Masters
Creamy Fudge - Kellie Kamryn
Christmas Peanut Butter Balls - Deborah J Panger
Island Road - Lelani Black
Marzipan - Laura Browning
No-fail Fudge - Randi Alexander
Peanut Brittle - KyAnn Waters
Peanut Butter Squares - Christina James
Peppermint Bark - Marie Tuhart
Super Easy Gum-ish Drops - Shoshanna Evers
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Almond-Coconut Truffles
Luna Zega - www.lunazega.com
•
•
•
•
•
•

3 ½ cups powdered sugar
½ cup butter
1 can (14 oz) condensed milk
16 oz coconut
2 cups chopped almonds
Dark chocolate Ghirardelli candy making and dipping bar

Mix together the condensed milk and butter—beat until creamy
Add the powdered sugar a little at a time, stirring until smooth
Add coconut and almonds—the mixture will be thick
Set in refrigerator for 1 hour
Once mixture is chilled, roll into 1” balls and place on wax-paper-line
cookie sheet
Place sheet in the freezer overnight
Melt Ghirardelli dipping bar over low heat (or use a double boiler.) Dip
individual truffles in the chocolate and return to wax-paper-lined cookie
sheet.
Coming Soon
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Chocolate Mojito a la Ménage
Eliza March - www.elizamarch.com
This well presented, dinner dessert will cleanse your palate, help your
digestion, and relax you down to your bones.

Enjoy the combined flavors of tart strawberries, fresh mint, tangy lime, and
smooth creamy chocolate with a hint of the liquor.
• Bacardi Rum
• 1 box instant lime gelatin
• Baileys (or Kahlua)
• 1 box instant chocolate pudding
• 8 large strawberries
• 16 mint leaves
• 8 large brandy snifters

Prepare the lime gelatin as instructed on the package replacing the water
with ½ heavy cream and ½ Bacardi Rum.
Pour into the lower third of the brandy snifter, place in the refrigerator to
cool.
While that is cooling, prepare the chocolate pudding mix according to the
instructions on the box, replacing the milk with ½ Baileys (or Kahlua) and
½ heavy cream.
Once the mixture is slightly firm, spoon the semi-firm pudding mixture on
top on the lime mixture, filling the snifters to the 2/3 line.
Return to the refrigerator to finish firming.
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Garnish with strawberries, replacing the green leaves with the mint leaves,
and once the chocolate pudding is firm enough to support the fruit.
Refrigerate until ready to serve.
(serves eight)
Available Now
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Chocolate Truffles
Louisa Masters - www.louisamasters.com
• 9 oz dark chocolate
• 6 oz milk chocolate
• 1 tblsp butter
• ⅓ cup cream
• Small foil cups for chocolates—don't use paper cups
• Small chocolate brush or clean, fine paint brush

Melt the milk chocolate (if you use the microwave, melt for 20 seconds at a
time and stir between) and stir in the butter and cream. Refrigerate until
the mixture reaches the right consistency—a thick, cool liquid. If you leave
it in too long and it sets, you can put it in the microwave for a few seconds.
Put the foil cups on a flat tray, preferably something that will fit in the
freezer. Melt ¾ of the dark chocolate, and use a teaspoon to dribble a little
in a foil cup. Using the brush, paint the chocolate over the entire inside
surface of the cup. To help the chocolate set quickly, the cups can go into
the freezer for five-ten minutes.

Take the chocolate-lined cups and the truffle mixture. Carefully spoon the
mixture into the cups—leave a little room at the top. Melt the remainder of
the dark chocolate and fill the cups to the top. Put the chocolates back into
the freezer for a few minutes for them to set properly.

The chocolates will keep for up to six weeks if you freeze them in an
airtight container. The best part is, you can eat them straight out of the
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freezer! You can substitute different types of chocolate (dark, milk, white)
for both casing and truffle.

The truffle mix also works really well as frosting if you let it set in the
refrigerator.
Inter-Office Relations
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Creamy Fudge
Kellie Kamryn - www.kelliekamryn.com
•
•
•
•
•

¼ cup of margarine/butter
½ cup of milk
¼ cup corn syrup
1 cup of white sugar
1 cup brown sugar

Put all ingredients into a pot and bring to a boil. Keep mixture at a rolling,
bubbling boil for 7 ½ minutes, stirring constantly. Take off heat and add 1
tsp vanilla. Beat in the pot until creamy. **watch mixture carefully as you
don’t want it to set in the pot. Just before it sets completely, pour it into a
buttered 8x8inch pan.
Pleasure Island
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Christmas Peanut Butter Balls
Deborah J Panger - www.deborahpanger.com
•
•
•
•
•
•

1-jar creamy peanut butter
1 to 2 boxes of powdered sugar
1 package of semi-sweet chocolate chips
½ bar of paraffin wax (found in canning section of grocery store)
Tooth picks
Waxed paper

Combine peanut butter and powdered sugar in a large bowl with your
hands until mixture is stiff enough to roll into 1-inch balls.
In a double boiler, melt ½ bar of paraffin wax. Add 1 package of semisweet chocolate chips and stir until melted.
Using toothpicks, dip peanut butter balls in melted chocolate and dry on
waxed paper until chocolate is set. Store in air tight container in
refrigerator.
This candy is a holiday tradition in my family ever since I first made them
as a teenager growing up in the 1970’s.
Available now
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Island Road
Lelani Black - www.lelaniblack.com
A tropical take on a classic candy bar
• 1 can condensed milk
• 1 12 ounce package milk-chocolate chips
• 2 Tablespoons butter
• ½ cup chopped, salted and roasted macadamia nuts (or nut of your
choice)
• 1 cup of: Cinnamon crunch-type cereal, or broken pretzels, or peanut
butter crunch cereal (your choice)
• 1 10 ounce package of mini, or stacker-type marshmallows (the
square flat ones, if you can find them)
Smear butter along the bottom of a wide pot, or pan. Add condensed milk
and chocolate chips. Melt all together while stirring over a low heat, 2-4
minutes. If a few chocolate chips in the mix aren’t completely melted, that’s
okay. You want the mixture very warm, not hot. Remove from heat.
Fold in nuts, cereal, or pretzels, and marshmallows. Marshmallows
shouldn’t be melted. Press gently into buttered 13x9 pan. A smaller pan
will also work if you like tall and chunky bars. Cool at room temperature.
If needed, chill in fridge to firm up these bars slightly before cutting. Store
covered, in fridge.
Total prep time: 15 minutes
Available Now
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Marzipan
Laura Browning - www.laurabrowningbooks.com
• 4 ounces ground blanched almonds
• 4 ounces powdered sugar (have extra on hand!)
• 1 egg white
• ¼ tsp. salt
If you cannot find ground, blanched almonds, you may grind them in a
food processor. The finer the grind, the better.
Sift dry ingredients together, then add egg white. Knead until you have a
smooth, consistent dough. If it is too sticky, add additional powdered
sugar. Dough should be slightly stiffer than pie crust dough. If you wish to
color the marzipan, the easiest way is to simply split the dough into
however many colors you want, then add food coloring a few drops at a
time. Knead it thoroughly until you’ve achieved the color you want. Store
dough in a plastic bag or airtight container overnight.
When you’re ready to work with the marzipan, pinch it off in small
amounts and shape it as desired…wink, wink… If you take a hint from the
heroine in The Silkie’s Salvation, you can come up with everything from
fruits to—well, other things.
Another tasty variation is to create shapes then coat in melted chocolate.
Place on wax paper and allow to harden.
Once you’ve finished, store marzipan in an airtight container.
Available Now
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No-fail Fudge
Randi Alexander - www.RandiAlexander.com
•
•
•
•
•
•
•

1 cup milk
4 cups sugar
18 oz chocolate chips
½ cup (1 stick) butter
2 heaping cups miniature marshmallows
1 cup chopped walnuts
1 tsp. vanilla

Bring milk and sugar to boil in 4-quart pan. Reduce heat and simmer
uncovered for 11 minutes.
Remove from heat. Add chocolate chips, butter, marshmallows, nuts, and
vanilla. Stir until combined.
Pour into ungreased 9 x 13 inch pan. Cool and cut into small pieces. Store
in airtight container.
Makes 5 lbs.
Available Now
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Peanut Brittle
KyAnn Waters - www.KyAnnWaters.com
• l cup sugar
• 1/2 cup white corn syrup (Karo)
• 1/8 tsp. salt
• 1/2 cup dry roasted peanuts
Have these premeasured and ready to go when the time comes to add.
• 1 tsp. margarine
• 1 tsp. baking soda
• 2 tsp. vanilla
Spray cookie sheet with cooking spray. You'll want to be ready. This recipe
is fast.
Mix sugar, syrup, and salt and cook in microwave for approx. 4 minutes
(watch for the mixture to become amber colored). Remove from
microwave. (it's going to be hotter than the books in Scarlet Rose, so please
be careful. And add the peanuts, return it to microwave and cook about a
minute and a half longer. Remove from microwave and add the margarine,
baking soda, and vanilla and mix thoroughly. Pour the mixture onto the
cookie sheet and spread it around. Work fast. It cools quickly. Once cold
and hardened, break into pieces and store in a tightly covered jar or
container.
Available Now
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Peanut Butter Squares
Christina James - www.christinajamesauthor.com
•
•
•
•

2 cups crushed graham crackers
1 cup peanut butter
1 box Confectioner’s sugar
2 Margarine sticks melted

• 12 oz chocolate morsels
• ¼ cup milk
Mix graham crackers, peanut butter, Confectioner’s sugar, and margarine
until well blended and press into 13x9 baking dish.
Melt chocolate morsels and milk together on double broiler or pan in pan
of water. Pour melted chocolate over peanut butter mixture in baking dish.
Set aside in cool room to set. When hardened, cut into desired pieces.
Coming Soon
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Peppermint Bark
Marie Tuhart - www.marietuhart.com
• 2 pounds premium white chocolate chips
• 1-2 tsp peppermint extract
• 1 cup crushed candy canes
Melt white chocolate in double boiler or microwave, stirring until smooth
Add in extract, then candy canes. Stir until mixed
Line large cookie sheet with parchment paper
Spread mixture out over entire cookie sheet
Put in refrigerator until set
Break into pieces and enjoy!
Available Now
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Super Easy Gum-ish Drops
Shoshanna Evers - www.ShoshannaEvers.com
• Jello or flavored gelatin powder, any flavor. Don’t use sugar free or
the candy will be gross (I learned this the hard way).
• Dish of water.
Pour the Jello powder into a bowl.
Dip your (clean!) finger into to the dish of water, and let it drip onto the
powder.
Keep going, making a bunch of water spots on the candy. Make some
bigger/deeper by dripping several drops on top of each other. Make some
small ones. Play with it! It’s fun!
Wait a moment and then scoop the Gum-ish Drops out of the powder and
onto a plate. That’s it!
The candy drops look and taste a lot like gum drops, but not quite as
professional, which is why I grew up calling these “Gum-ish Drops.” This
candy recipe is perfect for kids to do when they’re bored, because it’s equal
part fun and yummy.
Preparation time: 30 seconds.
Available Now
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Sweetheart Rose
Cheesy Zucchini Bites - Christine Bush
Irish Cheddar Rarebit Toast - Georgie Lee
Tortellini with Parmesan Dip - Ginger Hanson
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Cheesy Zucchini Bites
Christine Bush - www.ChristineBush.com
Granddaughter Mary’s Favorite “Cheesy Zucchini Bites”
This is one of our favorite family appetizers, easy to make as a kids’
project, and a GREAT way to get those veggies happily eaten even
BEFORE the holiday meal!
• Approximately 3 cups fresh zucchini, cut into pieces like “French
fries”, or smaller chunks for littler fingers!
• 2 Eggs
• 1 cup flavored bread crumbs
• ½ cup grated parmesan cheese
Preheat oven to 375 degrees.
1.Beat eggs in small bowl
2. Mix bread crumbs and parmesian cheese in another bowl.
3.Dip zucchini pieces into beaten egg, then roll in bread crumbs/cheese
mixture.
4. Lay out on non stick pan
5. Bake in 375 degree oven for about 20 minutes, or until browned .
6. Serve and enjoy!
Available Now
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Irish Cheddar Rarebit Toast
Georgie Lee - www.georgie-lee.com
• 1 cup shredded Dubliner or other Irish cheddar cheese – I like
Dubliner because it has a little tang like American sharp cheddar but
with a richer flavor. I buy it at Trader Joe’s but I’ve also seen it at
Costco and Fresh and Easy.
• ½ cup finely chopped chives or scallions, depending on your onion
preference.
• 8 slices of English toast bread or thick white bread. I’ve found toast
bread at Fresh & Easy.
• 1 tsp. mustard, yellow or Dijon. I prefer yellow, but some people like
the Dijon kick.
• 1 egg, beaten.

Preheat broiler to 325 degrees or you can use a toaster oven.

Place the bread slices on a non-stick or foil lined cookie sheet and toast one
side while preparing the rest of the ingredients.

In a wide, shallow bowl, mix the beaten egg, chives, mustard and Irish
cheddar cheese.

Remove the toasted bread from the broiler and pour equal measures of the
cheese mixture on the untoasted sides and return them to the tray.

Toast bread, mixture side up until the cheese is melted.
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Pour yourself a thick Irish beer like Harp or Guinness and enjoy!
Available now
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Tortellini with Parmesan Dip
Ginger Hanson - www.gingerhanson.com
• Tortellini, Three Cheese or Cheese and Spinach mix (2 small or one
family size package)
• 6 TBL fresh parsley, chopped
• ½ c. virgin olive oil
• ½ c grated Parmesan cheese
• 1/3 c fresh lemon juice
• 1 ½ to 2 cloves garlic, minced
• salt & pepper to taste
• 6” inch bamboo skewers
Prepare tortellini according to package directions. In a small mixing bowl,
mix together 4 TBL parsley, oil, Parmesan, lemon juice, minced garlic, salt
and pepper. Purée ingredients in a blender for 1 minute.
Arrange the tortellini on a serving dish. Using a pastry brush, lightly brush
sauce on the tortellini. Sprinkle remaining parsley (2 TBL) on tortellini.
Put the remaining sauce into a small bowl on platter with tortellini. Place
bamboo skewers nearby. Guests can use the skewers to spear tortellini and
dip them into sauce, if desired.
Coming Soon
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Vintage Rose
Acadian Chicken Fricot - Nan Swanson, Editor, Vintage Rose
Gizo - L. M. Gonzalez
Herb Chicken and Rice Casserole - Calisa Rhose
Penne and Beef Casserole - Jana Richards
Pork Chop Casserole - Mimi Barbour
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Acadian Chicken Fricot
(Stew) with Dumplings
Nan Swanson, Editor, Vintage Rose

This recipe is from the Acadians, the French of eastern Canada. Many
Acadians were forcibly removed to Louisiana in colonial times.
(Longfellow’s poem “Evangeline” is based on this.) Some escaped removal
and some returned to the area later, and their descendants carry on the
French heritage, making this stew in cold winter months, usually, and
varying vegetables according to what’s available.
I found this recipe while editing a book set in New Brunswick – when the
heroine served “fricot” I had to find out what it was! This version is my
adaptation of the numerous variations available on the Internet.
Stew:
• 2 tsp of sunflower oil or butter
• 1.5 cups of diced cooking onions
• 4 stalks celery, diced
• 2 boneless, skinless chicken breasts
• (and/or 6 boneless, skinless chicken thighs,
• depending on your preference of quantity & type)
• 1 medium turnip, diced
• 4 medium carrots, diced
• 3 medium potatoes, diced
• 2 medium parsnips, diced
• 2 tsp of ground savory
• 1 tsp of iodized sea salt
• 1.5 tsp of ground black pepper
• other seasonings to taste
Dumplings:
• 1.75 cups of all purpose white flour
• 3 tbsp of baking powder (aluminum free)
• 0.5 tsp of iodized sea salt
• 1 tbsp of salted butter (or olive oil)
• 0.5 cup of non-fat milk
• 1 large beaten egg
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Directions
Stew:
In a large stock pot, heat oil on medium heat and add diced onions &
celery. Cook until transparent.
Cut boneless skinless chicken pieces in small bite size pieces. Add to
cooked onions & celery and stir until fully cooked. (Or use leftover or precooked chicken.)
Add water to cooked chicken mixture, and bring to a boil.
Add spices, carrots, parsnips, and turnip, turn down heat, and simmer for
approx 45 minutes.
Add potatoes and cook for another 10 minutes.
Dumplings:
Mix all dry ingredients together. Break up butter with fingers in flour, until
butter pieces are the size of peas. (If using oil, skip this step and add oil
with egg & milk.)
Beat egg and mix with milk. Pour into flour mixture and stir until well
mixed.
Bring Chicken Fricot to a boil and, with a large spoon, add dumpling
mixture one spoonful at a time.
Cover and simmer for approx 10 minutes.
Important: Do not uncover until at least 7 minutes.
Makes 8 servings.
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Gizo (Meat and Potatoes)
L. M. Gonzalez - www.lmgonzalez.wordpress.com
•
•
•
•
•
•
•

3 medium russet potatoes (or 4 small ones), pared and cut into cubes
1-lb. ground beef
¼ cup onion, diced
1 / 2 garlic clove
1 tablespoon salt
1 / 2 tablespoon pepper
Water

Gravy*
• 2 tbsps. Flour
• 2 cups hot water
Place pared and cubed potatoes in water to boil, then turn to medium heat
and cook until semi-tender (about 10 minutes)
While potatoes are cooking, place ground beef in frying pan and cover
meat with water. Bring to a boil, then cook on low heat until beef is brown,
then drain the water. Add onion, garlic, salt and pepper and cook in pan
for about 5 to 7 minutes. Drain any excess grease. Only leave a little grease
for next step.
Have two cups of hot water ready. Clear a small area in pan with beef and
add 2 tablespoons flour. With fork stir flour quickly with beef grease then
add water and continue stirring briskly. Don’t let flour clump. When flour
has been diluted with the water, add potatoes and enough water to cover
both meat and potatoes. Bring to a boil, and then simmer for 10 to 15
minutes until potatoes are tender.
You may serve from pan or place in casserole dish.
Serve with freshly made pinto beans, hot flour tortillas and salsa.
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*You may substitute gravy with one 8 oz. can of tomato sauce for another
tasty sensation.

In Christina’s time, families did not have the money to eat meat with two
side dishes. Women would cook dishes “que rendian”, which means meals
that could be stretched to feed a large number of people. This meant meat
and potatoes or meat with vegetables combined in one dish. Pinto beans
and tortillas were frequently available for all meals. I know they were in
my house and most likely in Christina’s house as well.
Available Now
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Herb Chicken and Rice Casserole
Calisa Rhose - www.calisarhose.wordpress.com
• 6-ounce package long grain wild rice mix
• large skin-on chicken breasts, boned and halved lengthwise (I
substitute these with 6 small thighs)
• ¼ cup butter or margarine
• 10 ½-ounce can condensed cream of chicken soup
• ½ cup celery
• 3-ounce can (½ cup) sliced mushrooms, drained (optional)
• 3-ounce can sliced, black olives (optional)
• Tablespoons chopped canned pimiento

*oven 350 degrees

Prepare rice mix using package directions.
Season chicken with salt and pepper; in skillet, brown slowly in butter.
Spoon rice into 1 ½ quart casserole dish; heat soup to a boil in medium
sauce pan; add other ingredients- save back half of the olives.

**Now this is where you have a choice.
Bed the chicken on top of the rice, skin-side up. Pour soup mix over
chicken.
*Alternatively, you can cut the chicken into 1-inch cubes (or shred it) into
the soup mix; fold the soup and chicken mix into the rice. Sprinkle
remaining olives over the top.
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Cover; bake at 350 for 25 minutes. Uncover; bake 15 to 20 minutes until
tender.

Once out of the oven, my family likes shredded cheddar cheese sprinkled
over the top. Serves 6
Coming Soon
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Penne and Beef Casserole
Jana Richards - www.janarichards.net
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

1 lb. ground beef
2 onions, chopped
1 stalk celery, chopped
2 cloves garlic, minced
2 cans (14 oz.) tomato sauce
½ c. dry red wine
1 tbsp. sugar
1 tsp. dried basil
½ tsp. dried thyme
½ tsp. fennel seeds
1 lb. penne pasta (or any other tubular pasta)
½ lb. ricotta cheese
¼ c. chopped fresh parsley
1 egg
2 c. shredded mozzarella cheese
1 c. freshly grated Parmesan cheese

In large saucepan, cook beef, onions, celery, and garlic over medium heat,
breaking up meat with wooden spoon, 5 or 6 minutes. Add tomato sauce,
wine, sugar, basil, thyme, and fennel seeds; cook over medium-low heat for
10 minutes, stirring frequently. Cook penne about 7 minutes until al dente.

Drain, rinse under cold running water and drain again. Stir together
ricotta, parsley, and egg. Coat bottom of deep 13” x 9 “ baking dish with
one-third of meat and tomato sauce. On top, layer half of the pasta, half of
the ricotta mixture, half of the mozzarella, and half the Parmesan. Cover
with half of the remaining sauce, all of the remaining pasta, ricotta and
mozzarella. Pour remaining sauce on top and cover with remaining
Parmesan.
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(Recipe may be prepared ahead to this point, covered and refrigerated
overnight.)

Cover and bake in 325 degree F. oven for 45 minutes. Uncover and bake for
15 to 30 minutes longer or until heated through. Serves 8.
Available now
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Pork Chop Casserole
Mimi Barbour - www.mimibarbour.com
•
•
•
•
•
•
•
•

4 pork chops
1 small onion chopped
1 tablespoon minced garlic
4 slices of chopped bacon
1 cup of seasoned tomato sauce
1 cup of water
1 cup of rice
Salt and pepper to taste

Fry the chopped bacon and add in chopped (not too small pieces) onion
and the minced garlic. Set this aside. Then in the same pan brown the pork
chops and season with salt and pepper.
Put the rice in the casserole dish on the top of the stove; add in water and
tomato sauce. Bring to a boil.
Add the bacon mixture and stir.
Add the pork chops to the top of the rice and cover.
Bake in a 325 oven for 1 hour. Check occasionally to see if more water is
needed. Serves 4 people
Available Now
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Yellow Rose
Broccoli Slaw - Anna Kathryn Lanier
Coleslaw with Pineapple - Sylvie Kaye
Creamed Lettuce - Vonnie Davis
Eight Layer Salad - AJ Nuest
Frog eye Salad - Roni Adams
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Broccoli Slaw
Anna Kathryn Lanier - www.annakathrynlanier.blogspot.com
Dressing:
• 1 cup mayonnaise
• ½ cup sugar
• 2 tablespoon vinegar
Salad:
• 1 bunch of broccoli, heads cut off
• 1 medium onion, chopped
• 1 pound of bacon, cooked crisp and crumbled
Fix the dressing at least two hours ahead of time (overnight is fine) and put
in refrigerator. Mix the broccoli, onion and bacon. An hour before serving,
pour the dressing on broccoli salad.
Available Now
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Coleslaw with Pineapple
Sylvie Kaye
www.sylviekaye.com
•
•
•
•
•
•
•
•
•

1 head of cabbage shredded
1 carrot finely shredded (to add color, optional)
1 c. Mayonnaise
1/3 c. Crushed Pineapple
1 Tbsp. Milk
1 Tbsp. Ketchup
1 Tbsp. Sugar
1 tsp. Worcestershire sauce
Salt and Pepper to taste

Combine cabbage and carrot in large bowl.
Whisk together mayonnaise, pineapple, milk, ketchup, sugar, &
Worcestershire in separate bowl. Add Salt and Pepper.
Add to the cabbage mixture. Mix well. Add more salt and pepper if
desired.
Coming Soon
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Creamed Lettuce
Vonnie Davis - www.vonniedavis.com
•
•
•
•
•
•
•
•
•
•

½ head of Iceberg lettuce
One stalk of Romaine lettuce
4 hard-boiled eggs
1 diced tomato
½ diced red onion
4 strips of bacon, nuked and crumbled
½ tsp. Salad Supreme Seasoning
½ C. Mayonnaise
½ to 1 C. Sugar, depending on how sweet you like things.
Milk

Wash, drain and tear iceberg and romaine lettuce into large bowl. Add
chopped hard-boiled eggs, diced tomato and chopped onion. Add salad
supreme seasoning and crumbled bacon. In small bowl stir sugar into
mayonnaise until well mixed. Add just enough milk to thin to normal
consistency of salad dressing. Stir and pour over mixture. Toss gently and
enjoy.
Those Violet Eyes
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Eight Layer Salad
AJ Nuest - www.ajbooks.blogspot.com
•
•
•
•
•
•
•
•
•
•

1 head Iceberg Lettuce
4 pre-baked chicken breasts, cooled and cubed*
3 small bundles scallions, cleaned and thinly sliced
1 pkg. frozen green peas, thawed, but NOT COOKED
6 boiled eggs, cooled and sliced
1 lb. bacon, fried, cooled, and crumbled
1 large package shredded sharp cheddar cheese
1 large bottle ranch dressing
1 large bottle fat free Italian dressing
Dried dill weed

*Place chicken in a shallow baking dish, cover with fat free Italian
Dressing, and bake (covered) at 350 degrees until done.
Most ingredients can be prepared the day before and refrigerated until
salad is assembled, however, the bacon is best left to right before salad
preparation.
In a large salad bowl, tear washed lettuce into bite sized pieces. Sprinkle
with dried dill weed and gently toss. Layer the remaining ingredients on
top of the lettuce in the order given above.
This is a great salad to take to family gatherings and barbeques. I never
take any home because it all gets eaten.
Available Now
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Frog eye Salad
Roni Adams - www.roniadams.com
•
•
•
•
•
•
•
•
•
•

1 1/3 cups uncooked acini pepe pasta
2 - 11 oz. cans mandarin oranges, drained
20 oz unsweetened pineapple chunks, drained (reserve 1/4 cup)
1 3/4 cup milk
3 1/2 cups Whipped topping (such as Cool Whip)
1 package vanilla instant pudding mix
8 oz can crushed pineapple
3 cups miniature marshmallows
1/2 cup coconut flakes
1 small jar maraschino cherries

Cook pasta according to package directions; drain.
Rinse with cold water. drain well.
In large bowl, beat reserved pineapple juice, milk, and pudding mix about
1 to 2 minutes (until well blended)
Add pasta to pudding mixture.
Stir gently.
Let stand 10 minutes.
Add crushed pineapple and chunks, mandarin oranges, whipped topping,
marshmallows, coconut and cherries.
Mix gently and thoroughly.
Cover and refrigerate until cold.
Available Now

