Green Family Recipes
Tried and true favorite recipes from family, friends and other sources
– Entrees –
Delores’ Fantastic Fajitas          


Courtesy of friend Delores Conway

2 chicken breasts, sliced into strips

1 onion, sliced        
1 green pepper, sliced
Shredded lettuce
Diced tomato

Grated cheese
Southwestern salsa

Sour cream
4-6 soft tortillas, heated
If desired, marinate chicken strips in fajita seasoning. Melt butter in med-high skillet. Sauté onions and peppers for 5 minutes. Add chicken strips and cook til chicken is done, about 10 minutes. Turn the heat up to high and stir until veggies and chicken are browned, 1-2 minutes. Serve with remaining ingredients. Serves 2.
Parisian Chicken             
350°

Courtesy of Amy’s mother, Marian Price

4-6 boneless skinless chicken breast halves

1 can cream of mushroom soup

1 c low fat sour cream

¼ c sherry
Paprika

Put chicken in shallow baking dish (glass/ceramic). Mix soup, sour cream and sherry in small bowl. Pour over chicken, covering it completely. Sprinkle with paprika. Bake 40-60 minutes till chicken is done. Serve over rice or egg noodles.
Amy’s Steak Tips

Put tips in a mixing bowl and pour over them in generous amounts to coat:

Red wine
soy sauce

Worcestershire sauce
minced garlic

salt and pepper

Marinate for about 30 minutes. Then pour the tips into a skillet and cook over medium-high heat, stirring occasionally, until done to taste (about 15 minutes).

Buckaroo Marinade (For steaks and chops)

Courtesy of Justin’s grandmother, Halina Green

1 ¼ c salad oil
¾ c soy sauce

¼ c Worc sauce
2 tbsp dry mustard

2 ¼ tsp salt
1 tbsp pepper

½ c wine vinegar
1 ½ tsp dried parsley 

2 crushed garlic cloves
⅓ c lemon juice

Combine all ingredients; mix well.
Shepherd’s Pie            

350°

English recipe courtesy of friend Louise Castleman

1 lb ground beef
8 ½ oz. canned cream corn

8 ½ oz. canned or frozen sweet peas

1 pkg. herb beef gravy mix (or 1 can)

8 servings mashed potatoes

1 tbsp steak sauce

Brown ground beef, drain and set aside in casserole. Prepare gravy mix in same frying pan. In casserole dish, mix gravy, beef, corn, peas, steak sauce and spices (salt, pepper, onion powder). Top with mashed potatoes and cook in oven for 30 min. Serve with more steak sauce.

Ann’s Awesome Nachos         
350°

Courtesy of Amy’s aunt, Ann Frome

1 lb ground beef
1 jar salsa

Cheese singles
Lettuce

Tomato
Sour cream

1 bag round yellow corn tortilla chips
Brown ground beef in skillet. Drain off fat, and then mix with ½ jar of salsa. Arrange round nacho chips in one layer on a cookie sheet. Top each chip with ¼ of a cheese single. Then top with 1 spoonful of ground beef. Bake for 10 minutes or until cheese is melted. Serve with lettuce, tomato, sour cream and salsa.
Old-Fashioned Beef Stroganoff       
From an old BH&G book
1 lb beef sirloin pieces
1 bag large egg noodles
1 tsp shortening or butter
1 onions, sliced
1 clove garlic, minced
1 can cream of mushroom soup
1 cup sour cream
3 oz can mushroom pieces (undrained)
2 tbsp ketchup
1/2 tbsp Worcestershire sauce
Heat water for noodles. Tenderize the meat and season with salt and pepper. Mix sour cream, soup, ketchup, Worc. Sauce and mushrooms in mixing bowl. Sauté onions and garlic in pan with shortening until onions start to brown. Add meat and sear until meat is just browned. Add sauce mixture and cook until meat is done. Serve over noodles.
Perfect Ham                                    
 350°

Courtesy of friend Kathy Rose

8 lb smoked ham

½ c brown sugar

Large can crushed pineapple

In small bowl, mix brown sugar with juice from can of crushed pineapple. Place ham in a roasting pan at least 2 inches deep, and coat with pineapple/brown sugar glaze. Pour 1 in. water in bottom of pan. Spread crushed pineapple all over ham. Cover completely with aluminum foil. Cook for 1 ½ hours.

Chicken Piccata

Courtesy of friend Jackie Chawla

2 lb chicken breast, thinly sliced

Sea salt and freshly ground black pepper 

1 ½ c all purpose flour, for dredging

6 tbsp unsalted butter 

5 tbsp extra-virgin olive oil 

1/3 c fresh lemon juice 

½ c chicken stock 

¼ c brined capers, rinsed 

1/3 c fresh parsley, chopped 

Season chicken with salt and pepper. Dredge chicken in flour and shake off excess.  In a large skillet over medium high heat, melt 4 tbsp of butter with 5 tbsp olive oil. When butter and oil start to sizzle, add chicken and cook for 3 minutes. When chicken is browned, flip and cook other side for 3 minutes. Transfer chicken to a plate.  

Reduce heat to medium low and add the lemon juice, stock and capers to skillet. Bring to boil, scraping up brown bits from the pan for extra flavor. 

Return chicken to the pan and simmer for 5 minutes. Remove chicken to platter. 
Add remaining 2 tbsp butter to sauce and whisk vigorously. Pour sauce over chicken (or mix with spaghetti if desired) and garnish with parsley. 
Roasted Butternut Squash Ravioli with a Sage Brown Butter Sauce

By Emeril Lagasse, Food Network

18-20 oz butternut squash ravioli

½ c butter

12 fresh sage leaves (1 tbsp)
¼ c grated Parmigiano-Reggiano cheese

1 tbsp finely chopped fresh parsley leaves

While ravioli cooks, melt the butter in a large saute pan, then add the sage and continue to cook until the butter starts to brown. Remove from heat. Season cooked ravioli with salt and pepper and place some in the center of each serving plate. Spoon the butter sauce over the pasta. Sprinkle the cheese over each plate and garnish with parsley. (Original version making the ravioli from scratch)


Caprese Quiche
375°
Courtesy of friend Tracy Marston

6 Eggs 

2 c milk

10 cherry tomatoes, quartered

½ c goat cheese, crumbled

1 c mozzarella, diced

½ c sweet onion, diced

1 c fresh basil, chopped

Whisk together milk and eggs. Gently fold in remaining ingredients. Spray two pie dishes and pour ½ egg mixture into each. Bake for 45 minutes or until the tops are golden and the egg is set. Let stand for 10 minutes and serve.
Justin’s Parma Rosa Fettucine
A recipe by Justin Green

24 oz fresh fettucine from the deli

15 oz alfredo sauce

8 oz red pasta sauce

2.25 oz sliced black olives

4 oz sun-dried tomatoes, softened and diced

4 oz chopped fresh mushrooms (optional)

1 boneless skinless chicken breast (or 2 halves)

Mix together the sauces, olives, tomatoes and mushrooms, and heat in saucepan over medium heat, stirring frequently. Sprinkle chicken with salt and pepper, grill or broil, and cut into bite sized pieces. Boil fettucine for about 3 minutes. Mix chicken and fettucine with sauce and serve. Serves 6.
Best Pork Chops Ever

In a crockpot, layer 6-12 pork chops, 1 can cream of chicken soup, and 1 packet of dry Ranch dressing. Optional: add ¼ c white wine. Cook on high 4 hrs or low 6 hrs. Serve with mashed potatoes and use sauce for gravy.
Sautéed Shrimp or Chicken with Lemon and Caper Cream Sauce on Angel Hair Pasta

Olive Garden

16 oz angel hair or spagettini pasta, cooked
½ c olive oil
1 lb chicken strips or 40 salad shrimp, or half of each
2 tsp chopped garlic
¼ c capers
½ c white wine or water
3 c light or heavy cream
¾ c lemon juice
White pepper to taste
Salt to taste

2 tsp chopped fresh parsley (optional)


In a heavy bottom sauté pan heat the olive oil and sauté the shrimp/chicken for 2 minutes. Add garlic and capers and cook 30 seconds. Add wine and lemon juice and reduce by half. Remove the shrimp/chicken to a plate. Add cream and reduce by 1/3. Season sauce with salt, white pepper, and parsley. Toss the cooked angel hair pasta and shrimp/chicken to coat with the sauce.
Angel Hair Pasta with Broccoli and Goat Cheese 

Wolfgang Puck Makes it Easy

1 tablespoon plus 1 teaspoon extra-virgin olive oil 

1 tablespoon pine nuts 

1 ½ cups chicken stock or broth 

1 pound tiny broccoli florets, cut from the crowns 

1 tsp chopped fresh thyme, plus 4- 6 sprigs for garnish 

Freshly ground black pepper 

3 tablespoons unsalted butter 

4 ounces fresh creamy goat cheese, crumbled 

Kosher salt 

12 ounces spaghettini or other thin dried pasta strands 

Fill a large pot or pasta pot with water and add 1 teaspoon of olive oil. Bring the water to a boil. Meanwhile, put the pine nuts in a dry saute pan and toast them over low heat, stirring constantly, until they turn light golden, 2 to 3 minutes. Transfer to a bowl to cool. 

Bring the stock or broth to a boil in a saucepan over medium-high heat and continue boiling until the liquid has reduced to half its volume, 12 to 15 minutes. Set aside.

Heat a saute pan over medium-high heat. Add the remaining 1 tablespoon of olive oil and the broccoli, and saute just until bright green and crispy, about 1 minute. Add the reduced stock or broth and bring to a boil. Add the thyme leaves, pepper to taste, butter, and goat cheese. Whisk together until the cheese melts. Taste and add salt if desired. Remove the skillet from the heat or turn the heat to very low, cover the pan, and keep warm. 

Add a tablespoon of salt to the boiling water. Add the pasta and cook until it is al dente, tender but still slightly chewy, following the suggested cooking time on its package. Drain and add to the pan of sauce. Toss, using tongs or long-handled spoons, to distribute the sauce and broccoli evenly. Adjust the seasonings to taste with salt and pepper. Divide the pasta among warm serving plates. Garnish each serving with a sprig of thyme, sprinkle with toasted pine nuts, and serve. Serves 4-6.

Herb-Crusted Filet Mignon 

WeightWatchers Momentum Cookbook

1 teaspoon dried basil 

½ teaspoon dried rosemary 

½ teaspoon crushed fennel seeds 

½ teaspoon salt 

½ teaspoon black pepper 

4  (1/2-pound) filets mignons, trimmed 

Lemon wedges 

Spray the broiler rack with nonstick spray and preheat the broiler. Stir together the basil, rosemary, fennel seeds, salt, and pepper in a small bowl. Rub the mixture on both sides of the filets mignons. Place the steaks on the prepared broiler rack and broil 5 inches from the heat until an instant-read thermometer inserted into the side of a steak registers 145°F for medium-rare, about 4 minutes on each 

side. Transfer to a cutting board and let stand 5 minutes. Serve with lemon wedges. Serves 4.

Broiled Salmon with Creamy Lemon Sauce 
350°
The South Beach Diet Cookbook

1 tablespoon extra virgin olive oil 

1 clove garlic, minced 

¼ cup lemon juice 

2 tablespoons capers 

1 teaspoon lemon-pepper seasoning 

½ cup fat-free sour cream 

1 ½ pounds salmon fillet 

Coat a baking sheet with cooking spray. Heat the oil in a small saucepan over medium heat. Add the garlic and cook for 1 minute. Reduce heat to low. Stir in the lemon juice, capers, and lemon-pepper seasoning and cook for 5 minutes. Add the sour cream and cook for 5 minutes, or until heated through. Meanwhile, place the salmon on the prepared baking sheet. Bake for 20 minutes, or until the fish is just opaque. Serve with the sauce. Makes 4 servings. 

Irish Beef Stew 

Fix-It and Forget-It Cookbook

2 lbs. stewing beef, cubed 

1 envelope dry onion soup mix 

2 10 ¾ oz. cans tomato soup 

1 soup can water 
1 tsp. salt 

1/2 tsp. pepper 
2 cups diced carrots (6) 

2 red potatoes, diced 
1-lb. package frozen peas 

1/4 cup water 

Place everything except peas and water in slow cooker. Cover. Cook on Low 8 hours. Add peas and water. Cover. Cook on Low 1 more hour. Makes 4-6 servings. Serve with warm crusty bread.
Hawaiian Chicken 

BodyForLife.com

4 portion sized boneless-skinless chicken breasts

4-8 very thin-sliced, 97% fat-free ham

Mozzarella cheese

1 can crushed pineapple, drained – save the juice

Soy sauce


Cooking sherry

Grill or broil chicken breast and ham. Place ham on top of chicken, sprinkle a small amount of cheese on top of ham and broil in oven long enough to melt cheese. Top with pineapple. Mix pineapple juice with soy sauce and cooking sherry to taste for dipping sauce. Makes 4 servings.

Awfully Easy Chicken

From Fix-It and Forget-It Cookbook

Place 1/2 c water in bottom of slow cooker. Add 4 lb chicken legs and thighs. Pour 14 oz. bottle barbecue sauce over top. Cover. Cook on Low 8 hours or High 4 hours. (Optional: put 2 quartered onions on bottom, then water.)
Pan-Fried Tilapia with White Wine and Capers

Courtesy of WeightWatchers.com

Prep 8 min / Cook 8 min

¼ cup white wine, dry

¼ cup tomato(es), seeded and chopped

2 tbsp fresh lemon juice

2 tbsp capers, drained

1 medium garlic clove, minced

½ tsp dried basil

1 ½ pounds raw tilapia (four 6-oz pieces)

½ tsp table salt

¼ tsp black pepper, freshly ground

¼ cup all-purpose flour

Cooking spray

1 Tbsp olive oil

2 Tbsp light butter

2 Tbsp parsley, chopped

1 medium lemon, cut in wedges (optional)

Combine first 6 ingredients, stirring well with a whisk; set aside. Sprinkle fillets with salt and pepper. Dredge fillets lightly in flour, and coat both sides of fillets with cooking spray. Heat oil in a large nonstick skillet over medium-high heat. Add fillets; cook 3 minutes. Reduce heat to medium; turn fillets, and cook 3 minutes or until fish flakes easily when tested with a fork. Remove from pan. Add wine mixture to pan; cook 30 seconds, stirring constantly. Remove from heat; stir in butter until melted. Spoon wine mixture over fillets; sprinkle with parsley. Serve with lemon wedges, if desired. Yield: 4 servings (serving size: 1 fillet and 2 tbsp sauce).
Creamy Buffalo Chicken Breasts
350°
Courtesy of friend Jackie Chawla


4 chicken breasts
½  tbsp canola oil
¼ c cream cheese
¼ c ranch salad dressing
1/8  c buffalo sauce
1/8 tsp garlic powder
¼ c shredded cheddar cheese

Season chicken with seasoned salt, or salt & pepper. Sautee in oil til browned. Place in greased 8x8 baking dish. Beat the cream cheese with a mixer til very smooth, then beat in ranch dressing and buffalo sauce. Stir in shredded cheese, and spread over chicken in baking dish. Bake 20-25 minutes. Broil for a few more minutes to get the top brown.
Taco Ring
The Pampered Chef

2 cans crescent roll dough
Lettuce

1 lb ground beef 

Tomato

Taco seasoning pk 

Sour cream

1 c shredded cheddar cheese 
Salsa

Brown meat following instructions on taco seasoning packet. On a round baking sheet, arrange the dough strips into a star-shaped ring, with the big ends overlapping on the inside and the points hanging over the edge of the baking sheet. Place the meat on the inside of the dough ring and top with cheese. Wrap the dough strips around the meat and cheese. Bake following instructions on dough package.
Garlic and Herb Lemon Chicken

McCormick.com

1/4 cup flour

1 tbsp McCormick Garlic & Herb seasoning
1 lb thin boneless skinless chicken breast halves

2 tbsp oil

1 cup reduced sodium chicken broth

1 tablespoon lemon juice

1 tablespoon chopped fresh parsley (optional)

Mix flour and Seasoning in shallow dish. Reserve 1 tablespoon. Moisten chicken lightly with water. Coat evenly with remaining flour mixture. 

Heat oil in large nonstick skillet on medium heat. Cook half of the chicken pieces 3 to 4 minutes per side or until golden brown. Repeat with remaining chicken, adding additional oil if necessary. Remove chicken from skillet. 

Mix broth, lemon juice and reserved flour mixture in medium bowl until well blended. Add to skillet. Bring to boil, stirring to release browned bits in bottom of skillet. Stirring frequently, cook 5 to 7 minutes or until sauce is slightly thickened. Return chicken to skillet; cook until heated through. Sprinkle with chopped parsley, if using. Serve with cooked pasta or rice, if desired. 

Mom's BBQ Pulled Pork Sandwiches

Courtesy of Amy’s mother, Marian Price
Put pork shoulder (or Boston butt) in a crockpot and pour in enough root beer to cover it. Cook on low 7 hours. Drain off liquid, then use two forks to pull the pork apart. Mix in about 4 oz barbeque sauce per pound and serve on bulkie or sub rolls.
Bow Ties with Pesto, Feta and Cherry Tomatoes

Dave Lieberman, Food Network

16 oz bowtie pasta (farfalle) or 32 oz tortellini

1 cup (1/2 pint) cherry tomatoes, halved

1 cup (4 oz) crumbled feta cheese

½ c walnuts or pine nuts, optional

Kosher salt and freshly ground black pepper

Olive oil, as needed
Pesto (recipe below)
Pesto:

5 big handfuls basil leaves (@2 hefty bunches)

1/2 cup pine nuts or 3/4 cup walnuts

1/2 cup fresh grated Parmesan or Pecorino 

Juice of 1 small lemon

2 cloves garlic, peeled

Kosher salt

About 20 grinds freshly ground black pepper

3/4 cup extra-virgin olive oil

Cook pasta according to package directions. While pasta cooks, blend pesto ingredients in a blender. Drain pasta (under cold water if desired for a pasta salad) and combine with the pesto. Toss in the cherry tomatoes and the crumbled feta, and nuts if desired. Season to taste with salt and pepper. 

Pirate Stew

From Fix-It and Forget-It Cookbook

¾ cup sliced onion

1 lb. ground beef

¼ cup uncooked, long grain rice

3 cups diced raw potatoes

1 cup diced celery

2 cups canned kidney beans, drained

½ tsp. salt

⅛ tsp. pepper

¼ tsp. chili powder

¼ tsp. Worcestershire sauce

1 cup tomato sauce

½ cup water

Brown onions and ground beef in skillet. Drain. Layer ingredients in slow cooker in order given. Cover. Cook on Low 6 hours, or until potatoes and rice are cooked.
Crockpot Hungarian Goulash

From Fix-It and Forget-It Cookbook

2 lb beef chuck, cubed
1 onion, sliced

1/2 tsp garlic powder
1/2 c ketchup

2 Tbsp worcestershire
1 Tbsp brown sugar

1/2 tsp salt
2 tsp paprika

1/2 tsp dry mustard
1 c cold water

2 Tbsp onion soup mix
1/2 c water

1/4 c flour

· Toss the beef with the onion soup to coat and brown the beef in a tad of oil. Place in slow cooker with onion.

· Combine all the remaining ingredients except the flour and 1/2 cup water. Pour over meat.

· Cover and cook on high for 4 hours; or low 8 hours.

· Dissolve flour in the 1/2 cup water. Stir into meat mixture. Cook on high until thickened; about 10 minutes. Serve over noodles.

Teriyaki Chicken or Beef Stir-Fry

1 pkg frozen stir-fry veggies

1 lb chicken or steak cut into chunks

2 tbsp soy sauce

1 tbsp teriyaki sauce

1 c white or brown rice, cooked

Sautee meat in pan with salt, garlic, and pepper until no longer pink. Add frozen vegetables and sauces and cook until tender. Serve over rice.
Peanut Butter Bets
Courtesy of Jungle Jim's restaurant

Grilled chicken breasts or burger patties in buns smothered with hot peanut butter, bacon, cheddar, dill chips, tomato, iceberg and mayo.

Hibachi Meal with steak, chicken, veggies, fried rice

By jessicapowers, food.com

Cook the rice first, so that it has time to cool down before you fry it. Serve all with hibachi dipping sauce.

Hibachi chicken & steak:

¾ lb ea chicken breast & top round steak, diced

1 tbsp vegetable oil
1/2 tsp sesame seed oil

1 tbsp butter
3 tbsp soy sauce

2 tsp fresh lemon juice
dash salt and pepper

Heat the oils in a large skillet or wok on med high heat. Add other ingredients and sauté for 6-8 minutes or until no longer pink. Keep warm.

Hibachi vegetables:

1 tbsp vegetable oil
1/2 tsp sesame seed oil

1 white onion, sliced
1 large zucchini, diced

1 tbsp butter
2 tbsp soy sauce

dash salt and pepper

Heat the oils in a separate large skillet or wok on med high heat. Add other ingredients and sauté for 6-8 minutes or until tender. Keep warm.

Fried rice:

2 tbsp vegetable oil
1/2 c white onion, chopped

1 c bean sprouts
½ c sweet peas

2 large eggs
4 c cooked, cooled rice


4 tbsp butter
4 tbsp soy sauce

Heat oil on medium high in the pan used for the meat. Add the onion and sauté for 3-4 minutes or until almost tender enough to eat. Add the bean sprouts and peas. Sauté for 1-2 minutes. Move the vegetables to the side of the pan. Add the eggs, lightly scramble as you add them to the skillet. Once scrambled add the rice and butter. Cook for 5 minutes, stirring frequently. Add the soy sauce and cook 1 minute.
Miyabi Japanese Onion Soup

By VTodd, Food.com

3 cups beef broth
7 cups chicken broth

1 large carrot
1 onion, chopped

2 garlic cloves, crushed
1 green onion, sliced

1 mushroom, sliced
1 tbsp fried onions 

Combine beef and chicken stock in a pot. Add carrot, onion and garlic. Bring to a boil, lower heat and simmer for 30 minutes. Discard the carrot, onion and galric and strain the soup through cheesecloth. Place a small amount of each of the green onions, mushrooms and french fried onions in serving bowls and ladle the broth over them. 
Roasted Butternut Squash Ravioli with a Sage Brown Butter Sauce

Courtesy of Emeril Lagasse, Food Network 
18 oz ravioli

8 tbsp butter

12 chopped fresh sage leaves (1 heaping tbsp)

2 ounces of freshly grated parmesan cheese
1 tablespoon finely chopped fresh parsley leaves

Cook ravioli according to package directions. Season with salt and pepper. Melt butter in a large saute pan, then add sage and continue to cook until the butter starts to brown. Remove from heat. Place ravioli on plates and spoon the butter sauce over it. Sprinkle cheese over each plate and garnish with parsley.
Easy Slow Cooker Chili

Christine Gallary, Chowhound.com   6 servings
Total Time: 45 mins, plus 6 to 8 hrs in crockpot
3 tablespoons vegetable oil

2 medium yellow onions, medium dice

1 medium red bell pepper, medium dice

6 medium garlic cloves, finely chopped

1/4 cup chili powder

1 tablespoon ground cumin

2 pounds lean ground beef

1 1/2 teaspoons kosher salt, plus more as needed

1 (28-oz) can diced tomatoes

1 (14-oz) can tomato sauce

2 (15-oz) cans kidney beans, drained & rinsed

1/4 cup coarsely chopped pickled jalapeños or green chiles, drained (optional)

Shredded cheddar cheese

Thinly sliced scallions

Sour cream

Heat the oil in a large frying pan over medium heat until shimmering. Add the onions and bell pepper, season with salt, and cook, stirring occasionally, until softened, about 8 minutes.

Add the garlic, chili powder, and cumin, stir to coat the vegetables, and cook until fragrant, about 1 minute. Add the ground beef and measured salt and cook, breaking the meat into small pieces with a wooden spoon, until the beef is no longer pink, about 7 minutes.

Transfer the mixture to the slow cooker, add the diced tomatoes and their juices, tomato sauce, and beans, and stir to combine. Cover and cook until the chili thickens and the flavors meld, about 8 hours on low or 6 hours on high.

Stir in the jalapeños or green chiles. Taste and season with salt as needed, and serve with the cheese, scallions, and sour cream.

The flavors continue to develop as the chili sits, so go ahead and make it up to 2 days in advance and refrigerate it in a container with a tight-fitting lid. It can also be frozen for up to 1 month.
– Appetizers & Sides –

Loaded Mashed Potatoes

A recipe by Amy Green

4-6 medium red potatoes
¼ c butter

¼ c grated parmesan cheese
3 tbsp sour cream

Fresh ground black pepper
1 tsp chives (1 tbsp if fresh)
Milk (to texture desired)
1 tbsp bacon

1 tsp minced garlic
1 tsp onion powder 

Cut potatoes in chunks, boil for 20 minutes with 1 tsp salt, and drain. Blend potatoes with all other ingredients using an electric mixer. 

Justin’s Garlic Bread
Sub rolls, halved
Butter or margarine

Garlic powder
Garlic salt

Lemon pepper
Season salt

Adobo
Oregano

Slather the open-faced bread halves with butter. Sprinkle all with a generous amount of garlic powder, and a small amount of garlic salt. Sprinkle top halves only with season salt, lemon pepper, Adobo and oregano. Place top halves on top of bottom halves and wrap with enough foil to keep the butter from leaking out. Bake at about 350° till browned, about 10 minutes.
Make-ahead Garlic Bread Sprinkle: mix in a cup ¼ c garlic powder, 2 tbsp garlic salt, and 1 tbsp each of season salt, lemon pepper, Adobo & oregano. Pour through funnel into spice jar.
Potato Salad For People Who Don’t Like Potato Salad


Courtesy of Morgan Cyr
½ jar (15 oz) Hellman’s Real mayonnaise

1 16 oz pkg maple bacon, cooked and chopped

5 lb potatoes

1 dozen hard-boiled eggs, chopped

⅓ c. fresh chive stalks, chopped

Cook the potatoes and refrigerate overnight. Mix all prepared ingredients in large container.

Gorgy Salad
Courtesy of friend Mary Lou Wielosynski

1 head of Romaine lettuce, chopped


1 tomato, chopped

1 small Vidalia onion, sliced

Green olives

Gorgonzola cheese

Italian salad dressing

Mix dry ingredients, toss with dressing, top with cheese.



Olive Garden Salad

Copykat.com

Salad:

1 bag Dole American Blend salad
4-5 slices red onion
4-6 black olives
2-4 banana peppers
1/2 c. croutons
1 small tomato, quartered
Freshly grated parmesan cheese
Chill a salad bowl in the freezer for at least 30 minutes. Mix all ingredients in bowl.

Dressing:

1/2 c mayonnaise
1/3 c white vinegar
1 tsp vegetable oil
2 tbsp corn syrup
2 tbsp parmesan cheese
2 tbsp romano cheese
¼ tsp garlic salt - or one clove garlic minced
½ tsp italian seasoning
½  tsp parsley flakes
1 tbsp lemon juice


Mix all ingredients thoroughly in a blender. Add sugar if too tart. Pour generously over salad.
Apple Salad

Courtesy of The Rustic Leaf, NH

10 oz bag baby spinach leaves

1 large sweet apple, chopped

½ c dried cranberries (or raisins)

½ c candied (or toasted) walnuts

6 oz crumbled goat cheese

Poached apple dressing (or balsamic vinaigrette)
Toss all ingredients together in a large bowl. 
Optional: Bake ½ of the chopped apple at 350 for 20 minutes or until golden and tender.

Van Otis Italian Salad

Served at Café Van Otis, Manchester, NH
Mixed greens (inc. Romaine & spinach)

Grape tomatoes

Diced mozzarella

Chopped sundried tomatoes

Artichokes from a can or jar

Croutons

Grilled chicken (optional)

Italian dressing

Mix all ingredients together in a large bowl.

Cranberry, Feta and Roasted Walnut Salad

cdkitchen.com

1 package (10 oz.) mixed salad greens

1 c sweetened dried cranberries

1 pkg (4 oz.) crumbled Feta cheese

½ c coarsely chopped toasted walnuts

Layer salad greens, cranberries, cheese and walnuts in bowl. Top with Balsamic Honey Mustard Dressing.

Balsamic Honey Mustard dressing

2 tbsp balsamic vinegar

1 tbsp honey

1 tsp Dijon mustard

¼  tsp ground black pepper

¼  c extra virgin olive oil

Whisk vinegar, honey, mustard and pepper in small bowl. Slowly add oil in a thin stream, whisking constantly until well blended. Pour over salad.

Spinach Dip

Courtesy of friend Ashley Meyer

16 oz. sour cream


8 oz mayonnaise

1 tsp dry dill weed


1 env. Knorr’s leek soup

½ c chopped parsley


½ c chopped green onion

10 oz frozen spinach


1 tsp Italian dressing mix

Microwave spinach and put in fridge. Mix mayo and sour cream. Stir in dry ingredients. Stir in onions and parsley. Squeeze water from spinach and stir in.

Lemon & Dill Dip

Courtesy of friend Meredith Principe

1 pkg (16 oz) cream cheese
1 tbsp lemon juice

¼ tsp ground black pepper
½ tsp garlic powder

½ tsp dried parsley
½ tsp dried basil

½ tsp dried dill weed
½ tsp celery salt

Soften cream cheese and mix in all ingredients in food processor; chill before serving. Serve with Wheat Thins or other crackers or veggies. 

Amy’s Trail Mix

Mix together equal amounts of the following:

Dark chocolate chunks/chips

Honey roasted peanuts

Dried cranberries

Raisins 

Fiery Tomatillo-Chipotle Spread and Tortilla Wraps

Courtesy of friend Josh White

Spread:

1 lb tomatillos, roughly chopped 

1 tsp minced garlic 

½ tsp honey 

Dash salt 

Chipotle peppers in adobo sauce: 3 chipotles + 1 tbsp sauce

⅓ c chopped cilantro 
Corn chips

In a blender or food processor, puree the tomatillos, garlic, honey, and salt until mostly pureed. Add chipotles, adobo sauce and cilantro and blend for another 15 seconds. Serve with the corn chips. HOT HOT HOT!

Wraps:

4-6” flour tortillas 
8 oz rare roast beef, thinly sliced 

Spread the tortillas with a generous coating of spread. Top each tortilla with 2 oz of the beef and roll it up. 

 HUMMUS  

Traditional Hummus

1 16 oz can garbanzo beans/chickepeas, drained

1 ½ tbsp tahini

2 tbsp olive oil

3-5 tbsp lemon juice (depending on taste)

2 cloves garlic, crushed

½ tsp salt

Optional spices: onion, cumin, cayenne pepper, extra garlic

Optional add-ins: ¼ c roasted red peppers or black olives

Blend all ingredients in blender or food processor for 3-5 minutes  on low until thoroughly mixed and smooth.

Hummus without Tahini
1 16 oz can garbanzo beans/chickepeas, drained

¼  c olive oil

3 tbsp lemon juice

1 tsp cumin

Follow directions above

Spinach and Feta Hummus
1 can garbanzo beans/chickpeas (15 oz), drained

½ c fresh spinach

3 oz, crumbled feta cheese

¼  c olive oil

3 tbsp lemon juice

2 tbsp tahini

¼  cups red pepper flakes

1 tsp roasted garlic

In a food processor combine, beans, tahini, spinach, garlic, olive oil, and lemon juice. Blend well. Add cheese and red pepper flakes and blend to a smooth and creamy dip.
STORAGE:

Hummus can be refrigerated for up to 3 days and can be kept in the freezer for up to one month. Add a little olive oil if it appears to be too dry.  - About.com
Pita Chips
      


 400°
Allrecipes.com
8 pita bread pockets
½ c olive oil

½ tsp ground black pepper
1 tsp garlic salt

½ tsp dried basil

1 tsp dried chervil (or 1 tsp parsley + 1/8 tsp sage)

Cut each pita bread into 8 triangles. Split each triangle into two thinner ones. Place triangles on lined cookie sheet. (Total 128 chips) In a small bowl, combine the oil, pepper, salt, basil and chervil. Brush each triangle with oil mixture. Bake in the preheated oven for about 7 minutes, or until lightly browned and crispy. Watch carefully, as they tend to burn easily! Great with hummus dip.
Cucumber Sandwiches III

Recipe by KIMBEE100 on allrecipes.com

1 (8 ounce) package cream cheese, softened 

1/2 cup mayonnaise 

1 (.7 ounce) package dry Italian salad dressing mix 

2 loaves French bread, cut into 1 inch slices 

2 medium cucumbers, sliced 

1 pinch dried dill weed

In a medium bowl, mix together the cream cheese, mayonnaise and Italian dressing mix. Refrigerate for at least 6 hours, or preferably overnight. Spread the cream cheese blend onto bread slices. Top with a cucumber slice, and sprinkle with dill. You can make as many or few as you like. The cream cheese mixture keeps for about a week.
Insalata Caprese (Tomato and Mozzarella Salad)

By Faith Willinger, Epicurious September 1996

· 2 pounds vine-ripened tomatoes (about 4 large), sliced 1/4 inch thick

· 1 pound fresh mozzarella, sliced 1/4 inch thick

· 1/4 cup packed fresh basil or arugula leaves, washed well and spun dry

· 1/4 teaspoon dried oregano, crumbled, if using arugula instead of basil

· 3 to 4 tablespoons extra-virgin olive oil

· fine sea salt to taste

· freshly ground black pepper to taste

On a large platter arrange tomato and mozzarella slices and basil leaves, alternating and overlapping them. Sprinkle salad with oregano and arugula and drizzle with oil. Season salad with salt and pepper.

Caprese skewers: put grape tomato, mozzarella ball and ½ basil leaf on a toothpick. Drizzle with oil, salt and pepper.

Knorr Spinach Dip

1 box (10 oz.) frozen chopped spinach, cooked, cooled and squeezed dry

16 oz. sour cream or nonfat plain Greek yogurt

1 cup mayonnaise

1 package Knorr Vegetable recipe mix

3 green onions, chopped (optional)

Combine all ingredients and chill about 2 hours.

Oven Crisp Chicken Wings
425°


By Marie, food.com (originally from CDKitchen)
25 whole chicken wings (5.5 lb), tips removed 

1 cup flour

3 tbsp paprika

1 tbsp garlic salt

1 tbsp black pepper

3⁄4 to 2 teaspoons cayenne pepper

3/4 c butter

· Cut wings in half at joints. Be sure wings are thawed and dry them well with paper towels.

· Shake flour and spices together in a plastic bag. Add wings and shake to coat.

· Coat wings with melted butter.
· Put wings on 3 baking sheets lined with parchment paper. Bake 30 minutes. Turn wings over and bake 15 more minutes or until crispy and done.

· Dip them in your favorite sauce or they are yummy as-is. 
Buffalo sauce: Mix 3 c Frank's Red Hot Original Sauce (not Wings sauce) with 3 sticks butter.
Fox Point Veggies

Microwave 1 cup of covered veggies 2-4 minutes (depending on whether fresh or frozen) with 

1 tbsp of water. Stir in 1 tbsp butter and 1 tsp Penzeys Fox Point Seasoning and serve.

– Desserts –

Amazingly Delicious HEALTHY Desserts!!

By Chocolatecoveredkatie.com 
There are so many (and meals too) that I am not copying them here! Among our favorites are the chocolate pb protein bars, hot chocolate cookies, and hungry guy chili. 

Amy’s Banana Pudding

Adapted from a recipe on a box of 

Murray Nilla Wafers

1 box Nilla wafers


2 boxes instant vanilla pudding

4 c milk


8 oz sour cream

1 tsp vanilla extract


7 medium bananas, sliced

12 oz whipped topping

Set out whipped topping to soften. Line sides and bottom of 13”x9” pan with one layer Nilla wafers. In large bowl, blend pudding mix, milk, sour cream and extract with an electric mixer for one minute. Stir in sliced bananas. Spread half of mixture into pan, add a layer of Nilla wafers, and spread the remaining half over that. Spread softened whipped topping on top. Sprinkle wafer crumbs on top for decoration. Refrigerate and serve cold.

Dream Cake

350°

Courtesy of Amy’s mother, Marian Price

1 box yellow cake mix
½ c shredded coconut

½ c cooking oil
½ c water

4 eggs
8 oz sour cream

12 oz chocolate chips
1 c chopped pecans

1 pkg inst vanilla pudding

6 oz bar Baker’s German chocolate, grated

With electric mixer, mix together cake & pudding mix, oil and water. Add eggs, one at a time, beating after each. Stir in sour cream, chocolate chips, pecans, grated chocolate and coconut. Bake in well-greased bundt or tube pan for about 55 minutes or until toothpick comes out clean.

Ultimate Oreo Pudding
Courtesy of friend Shelley Luke

1 pkg Oreo cookies

2 pkg cream cheese, softened

16 oz whipped topping

2 sticks (1 c) butter 

2 large pkg instant chocolate pudding mix

Crush all but 3 or 4 Oreo cookies and line bottom of 13x9 cake pan with crumbs. Melt butter and pour on top. Mix and spread evenly. Chill in refrigerator (NOT freezer). Mix cream cheese with 8 oz whipped topping. Spread evenly over cookie crust. Chill. Prepare pudding and spread pudding evenly over cream cheese mixture. Chill again till the pudding sets. Spread 8 oz whipped topping over pudding. Crush remaining Oreos and sprinkle on top. Serve immediately or chill in fridge.


Double Fudge Brownies
325°

Courtesy of friend Debbie Mattox

½ c sugar
2 tbsp butter

2 tbsp water
2 eggs, beaten


1 tsp vanilla
⅔ c flour


¼ tsp baking soda
¼ tsp salt


½ nuts (optional)
Chocolate frosting

12 oz semi-sweet choc chips

In saucepan, combine sugar, butter and water. Boil. Remove from heat and add 1 cup of the chips. Stir until melted. Add eggs and vanilla. Add flour, baking soda and salt. Add remaining chips and nuts. Pour into greased 9” square pan. Bake for 25-30 minutes. Cool, add chocolate frosting and cut.

Southern Pecan Pie

325°

Courtesy of Amy’s mother, Marian Price

9” pie crust dough
3 eggs

½ c sugar
⅔ c dark corn syrup

⅓ c melted butter
1+ c  pecan halves 

Beat eggs well with sugar, dash salt, syrup and margarine. Stir in pecans. Pour into uncooked crust. Bake about 50 minutes, till knife inserted halfway between edge and center comes out clean. Cool before cutting.

Boysenberry Punch

Courtesy of friend Tracy Marston

Combine in chilled punch bowl and serve immediately:

¾ liter ginger ale


1 liter fruit punch

2 pints of boysenberry sorbet

Jell-O Pudding Pie

1 ⅔ c cold milk     

2 pkgs Jell-O instant pudding mix     

8 oz Cool Whip

Graham cracker or cookie crumb crust

Beat together milk, pudding mix and half the whipped topping. with wire whisk for one minute. Spread into a prepared crumb crust in 9” pie pan. Chill until set. Spread remaining half of whipped topping over top of pie filling. Serve immediately or refrigerate.

Chocolate Peanut Butter: Use chocolate pudding mix, and add 1 tbsp peanut butter to pie filling recipe. Top pie with crushed Reese’s cups.

Chocolate Mint: Use chocolate pudding mix, and add ⅛ tsp mint extract to pie filling recipe. Top pie with crushed Andes mints or crushed mint cookies.

Pumpkin Cheesecake: 1 box Pumpkin Spice pudding mix, 1 box Cheesecake pudding mix

Best Cheesecake EVER

350°
Courtesy of friend Brent Horine’s mother, Liz Horine

Graham Cracker Crust

1 ¼ c graham cracker crumbs (about 16 crackers)

2 tbsp sugar

3 tbsp melted butter

Stir above ingredients together thoroughly. Press mixture evenly in bottom of 9” buttered spring form pan. Bake 10 minutes at 350. Cool.

Cream Cheese Filling:

32 oz cream cheese (4 pkg), softened (can use light cheese)
1 c sugar

1 tbsp lemon juice

1 tsp vanilla

3 large eggs

Beat cream cheese in large bowl. Gradually add sugar, beating until fluffy not lumpy. Add lemon juice and vanilla. Beat in eggs, one at a time. Pour over crumb mixture and bake 45 minutes. Cool 5 minutes. 

Sour Cream Glaze:

Mix together 1 c sour cream, 2 tbsp sugar, ½ tsp vanilla and gently spread over baked cream cheese. Bake 20 minutes.

Old-Fashioned Extra-Moist Carrot Cake
350°
The BEST carrot cake EVER!
3 c grated carrots
4 eggs, well beaten 
2 c sugar
1 tsp vanilla 
1 ¼ c cooking oil
½ tsp salt
1 tsp ground cinnamon
2 c all-purpose flour
1 tsp baking powder
2 tsp baking soda
½ c raisins
½ c pecans
Combine carrots, sugar, oil, eggs and vanilla, then stir in remaining ingredients, mixing well. Spoon into greased and floured cake pan. Bake 30 minutes or until a toothpick inserted in center comes out clean. Spread Cream Cheese Frosting (recipe below) between layers and on top of cake while still warm.
Cream Cheese Frosting
1 16 oz. pkg powdered sugar
1 8 oz. pkg cream cheese, softened
½ c butter, softened
1 tsp vanilla
Cream all ingredients until well blended.
Top of the Stove Cookies

Courtesy of Marian Price’s friend Jeanne Williams

In saucepan, mix 2 c sugar, ¼ c unsweetened cocoa, ½ c milk, ¼ c butter and bring to a rolling boil. Remove from heat and add 1 tsp vanilla, ½ c peanut butter, and 3 c uncooked oatmeal. Stir. Drop by tspfuls on waxed paper.

Nestle Peanut Butter Chocolate Layer Bars 


(“Ooey Gooeys”) – doubled recipe
350°
1 pk + 8 Nutter Butters

2 c flaked coconut

2 cans sweetened condensed milk

2½ c peanuts (optional: honey roasted, chopped)
2 c semi-sweet chocolate morsels

6 tbsp butter

Grease two 13x9” pans. Crush Nutter Butters into fine crumbs in blender or large food processor. Combine cookie crumbs and melted butter; divide evenly and press into bottom of pans. Pour 1 ¼ cup peanuts, 1 cup morsels, 1 cup coconut and 1 can condensed milk evenly over crumb mixture in one pan. Repeat in the other pan. Bake 20 to 25 minutes or until coconut is golden brown. Cool completely in pans on wire rack. Cut into bars.
Light and Quick Key Lime or Lemon Pie


12 oz tub fat free whipped topping

1 can fat free sweetened condensed milk

4 tsp key lime juice or lemon juice

Reduced fat graham cracker crust

Mix first 3 ingredients and pour into crust.
Maple Peach Delight

350°
Courtesy of Amy’s mother, Marian Price (invented on 9/9/2000)
2 pkg (4 bars) Nature Valley Maple Brown Sugar Crunchy Granola Bars

Canned or fresh peach slices

1 pkg prepared vanilla pudding

Put granola bars in a plastic bag and crush with a rolling pin or mallet. Distribute peach slices into 6 sherbet dishes. Sprinkle peaches with 1 tbsp granola crumbs per dish. Cover with pudding. Sprinkle pudding with remaining crumbs (about 1tbsp per dish). Makes 6 servings.

Variations: use other flavors of pudding and granola bars and other fruits.

Apple Crisp

375°
Courtesy of Amy’s parents, Tom and Marian Price

8 apples
⅓ c orange juice

¾ c sifted flour
¾ c sugar

1 ½ tsp cinnamon
1 tsp ginger

½ tsp nutmeg
½ tsp ground cloves

½ c butter (1 stick)

Peel and slice apples into a greased 8x8 baking dish. Pour orange juice over apples. Combine the flour, sugar and spices in medium mixing bowl. Cut the butter into the flour mixture until it is crumbly with crumbs the size of raisins. Sprinkle flour mixture over apples and bake for 45 minutes or until apples are tender and top is golden brown. Serve with vanilla bean ice cream or whipped cream. Variations: 6 apples + 1c cranberries / 4c blueberries, no apples / 4 apples + 2c blueberries


Amy’s Wholesome Banana Bread
 350°
BH&G recipe made healthier and yummier. 4 batches
Combine in a very large (12” dia) mixing bowl:

12 mashed overripe bananas

2 c xylitol or sucralose (replaces 2 c sugar)
2 c applesauce (replaces 4 beaten eggs & 1 c oil)
Combine in another large (10-12” dia) mixing bowl:

2 c all-purpose white flour

2 c whole wheat flour (replaces 2c white flour)

2 c wheat germ (replaces 2c white flour)

2 tbsp baking powder

1 tsp baking soda

2 tsp ground cinnamon

½ tsp salt

Stir the flour mixture in batches into the banana mixture (batter will be lumpy). Let batter sit 10-20 minutes or overnight. Fold in 2 c chopped walnuts or pecans, or both.
Coat the bottom of 4 large loaf pans (or 6 med or 16 mini pans) with cooking spray. Spoon batter into the prepared pans. Bake 55 minutes (or 45 for med and 35 for mini loaves) or until top is golden and a wooden toothpick in the center comes out clean. 
Cool pans on a wire rack for 10 minutes. Remove loaves from pan and cool completely on rack. Loaves can be refrigerated or frozen. They are great toasted and topped with butter, cream cheese or peanut butter.

Florida  SEQ CHAPTER \h \r 1Orange Cupcakes
350°
Courtesy of Amy’s mother Marian Price

Cakes: 

1 yellow cake mix
3 eggs


1/3 cup oil
½ zest of one orange 
1 ¼ cups orange juice (use undiluted, thawed orange juice concentrate for stronger flavor)

Before mixing, check the directions on the cake mix box and adjust ingredients to match. Mix cake batter with electric mixer according to directions, then gently stir in half of the orange zest by hand. Spoon batter into greased miniature muffin tins, about half full. Bake about 12-14 minutes till top springs back when touched. Cool on racks then remove from tins and frost. (Bake in two batches for best results.)

Frosting:

¼ cup butter or stick margarine, softened


½ tsp salt

3 cups sifted confectioners sugar


 ¼ cup orange juice

½ zest of one orange 

Mix the margarine, salt, rest of the zest, and one cup of the sugar. Alternately add the orange juice and the remaining sugar till the frosting is smooth and creamy enough to stay on top of the cakes. Spread it on the tops of the cakes and keep at room temperature till serving time. Once the frosting has “set up,” you can drape aluminum foil over the cakes if you want, but they’ll keep fine without any covering.

Kellog’s Crispix Mix Sweet Minglers

1 pkg (6 oz, 1 c) semi-sweet chocolate morsels

¼ c peanut butter

½ c dry roasted peanuts or mixed nuts

6 c Kellog’s Crispix cereal

1 c confectioners’ sugar

In a double boiler, melt chocolate over low heat, stirring constantly until melted. Remove from heat. Stir in peanut butter and nuts. Pour mixture over cereal. Place confectioners’ sugar in 2-gallon storage bag. Add coated cereal and nuts to sugar and close bag. Gently toss until well coated. Store in airtight container in refrigerator. Yields about 8 cups. Great for holiday treat bags!
Hungarian Shortbread

350°

4 c flour
2 tsp baking powder

¼ tsp salt           4 sticks (2 c) unsalted butter

4 large egg yolks
2 c granulated sugar

Raspberry preserves
Confectioner’s sugar

Whisk flour, baking powder and salt together in bowl and set aside. With mixer, beat butter on high speed till fluffy. Add yolks and sugar and beat until mixture is light. Add dry ingredients and beat on low only until incorporated. Cut dough in half, shape each in ball, wrap in plastic and freeze until firm (30 minutes). Use cheese grater to grate half of dough into 9x12 baking pan. Pat gently and then spread on preserves. Grate other half of dough on top and press lightly. Bake for 40 minutes. Dust with confectioner’s sugar while still hot. Cool, then cut into squares.

Dessert Pizza

325°
The Pampered Chef

1 pkg (18 oz) refrigerated sugar cookie dough

1 pkg (8 oz) cream cheese, softened

⅓ c sugar

3 c sliced fresh fruit (any combination of berries, kiwis, bananas, peaches, grapes, or mandarin oranges – at least 4 different types)

Shape cookie dough into a ball. Place dough in center of 13” round cookie sheet. Flatten slightly with palm of hand. Using lightly floured fingertips, press dough into a 12-inch circle, about ¼” thick. Bake 18-20 min or until light golden brown. Loosen cookie from sheet with knife. Cool completely. Beat together cream cheese and sugar. Spread over top of cookie. Arrange fruit on top. Chill, cut and serve.

Nana’s Apple Oatmeal Cookies
    350°
Tastefully Simple Nana’s Apple Cake Mix®
½ c softened butter

½ c shortening

1 egg

1 ¾ cups quick cook oats

In medium bowl, combine first 4 ingredients; blend well. Gradually add oats; stir until combined. Scoop by level tsp on cookie sheet; flatten slightly. Bake 10-12 minutes.

Key Lime Pie          

325°
Henry Ross official Key West version

4 graham cracker pie crusts


10 eggs

1 c sugar


4 cans condensed milk

2 c key lime juice


½ tsp lime zest

1 tsp cream of tartar

Separate eggs. Put whites (with NO yolk) in medium bowl and yolks in large bowl. Beat whites and cream of tartar at highest speed till foamy. Gradually beat in sugar. Continue beating till mixture is firm, and set aside. In separate bowl, beat yolks until smooth. Slowly beat in condensed milk, lime juice and zest. Gently fold in ¾ c meringue mixture. Pour filling into 4 pie crusts. Top with remaining meringue mixture. Bake for 10 minutes or until meringue is lightly browned. Garnish with lime slices. Chill before serving. Makes 4 pies.
Best Chocolate Cake

350°
Courtesy of Amy’s mother, Marian Price
1 chocolate or devil’s food cake mix

1 pkg chocolate pudding mix

1 12 oz pkg chocolate chips

2 eggs
1 ¾ c sour cream

Mix ingredients and bake in a greased, floured tube pan for 50-55 minutes till cake springs back when touched. For frosting (optional), melt more chocolate chips and stir in a little cream.

Amy’s Maple Cheesecake


Make Jello No-Bake Cheesecake pie crust and filling according to the directions on the box. Mix maple syrup into the filling until it tastes maple-y (about 4 tbsp). Pour filling into prepared crust and top with walnuts. Chill according to box directions. Serve with maple syrup drizzled on top.
Fruit Ice Cream

Chocolate-Covered Katie & NH.com

Freeze a sliced banana or other fruit for at least four hours (overnight is best). Add a few tbsp milk if desired. Blend in a food processor until smooth and creamy, with a mousse-like consistency. Serve immediately. 

Special banana-base flavors 
Add to 1 blended banana and pulse till blended:

Mint Chocolate Chip - 1 drop peppermint extract and 3 tbsp chocolate chips

Chocolate - 1 tbsp cocoa powder + ½ tbsp choc syrup

Cherry – Blend in 1 frozen cherry. Fold in 1/3 c chopped frozen cherries.


The Homestead’s Apple Bread
 325°
The Homestead Restaurant, Merrimack, NH. 4 batches
Combine in a very large (12” dia) mixing bowl:

4 c flour

1 ¼ tsp salt

1 ¼ tsp baking powder

1 ¼ tsp baking soda

1 ¼ tbsp cinnamon
Combine in another large (10-12” dia) mixing bowl:

4 eggs at room temperature (can microwave 30 secs)
3 c sugar

1 ¼ c oil

27 oz applesauce
Stir the flour mixture in batches into the applesauce mixture. Coat the bottom of 4 loaf pans (or 6 med or 16 mini loaf pans) with cooking spray. Spoon batter into the prepared pans. Bake for 40-60 minutes (or 20-30 minutes for mini loaves) or until a wooden toothpick in the center comes out clean. 
Cool pans on a wire rack for 10 minutes. Remove loaves from pan and cool completely on rack. Loaves can be refrigerated or frozen. They are great toasted and topped with butter or cream cheese.
Easy Chocolate Fudge
Courtesy of Annie's Hallmark

4 oz unsweetened chocolate

2 3/4 cups sugar 
3 tbsp butter

1 cup half-and-half
1 tbsp corn syrup

1 tbsp vanilla extract

1 cup chopped, roasted nuts (optional)

· Grease an 8x8 inch pan with butter. 

· In a heavy-bottomed saucepan, combine the sugar, chocolate, 1 ½ tablespoons of the butter, half-and-half, and corn syrup.  Over medium heat, stir with a wooden spoon until sugar is dissolved and chocolate is melted.

· Increase heat and bring to a boil. Reduce heat to medium-low, cover, and boil for 3 minutes. 

· Remove the cover and attach a candy thermometer to the pot. Cook until the thermometer reads 234°F. 

· Remove from the heat and add the remaining butter. Do not stir. Let the mixture cool for 10 minutes or until it drops to 130°F.

· Add vanilla and nuts, if desired, and mix until well-blended and the shiny texture becomes matte. 
· Pour into the prepared pan. Let sit in a cool dry area until firm. Cut into 1 inch pieces and store in an air tight container for up to a week.

       Milkshakes

(all measurements are given per person)

The base (for 1 person)



1/2 c. milk

1 tbsp sugar

1 ½ c. ice cream (1/8 gallon)

Flavor additions

First mix milk and sugar together in the blender for 15 seconds to dissolve the sugar. Then add the remaining ingredients (add ice cream in small chunks for easier blending) and blend on high till smooth.

For recipes with pieces (candy, cookie, nuts, etc), blend the base first, then add in pieces and blend just until mixed in.

The flavors (measurements for 1 person)

Malt (with any flavor):
Add 1-2 tbsp instant malted milk powder to the milk & sugar before blending

Vanilla 
 2 drops vanilla extract in vanilla ice cream

Chocolate 
 2 tbsp chocolate syrup in chocolate ice cream

Strawberry
 5 real strawberries in strawberry ice cream 

Jamocha 
 2 tbsp chocolate syrup and 2 squirts coffee syrup in vanilla ice cream

Candy
 1 candy bar or  ½ c. candy pieces in chocolate or vanilla ice cream
(suggestions: Reese’s Cups, Heath bar, M&Ms, Peppermint stick, Butterfinger, Lindt Truffles, chocolate chips)


Cookies N Cream
 5 Oreos (or any cookie) broken to bits in chocolate or vanilla ice cream

Cookies N Mint
 2 drops mint extract and 5 Grasshopper or Oreo (regular or mint) cookies 
                                                in chocolate or vanilla ice cream
 

Mint Chocolate Chip:
 2 drops mint extract and ½ c. chocolate chips in vanilla ice cream

Chocolate Peanut Butter:
 5 tbsp peanut butter and 3 tbsp chocolate syrup in chocolate ice cream

Chocolate Hazelnut:
 1 tsp hazelnut extract and ½ c. hazelnut pieces in chocolate ice cream

Chocolate Cheesecake:
 ¼ c cream cheese in chocolate ice cream

Dreamsicle:
 ¼ c frozen orange juice concentrate in vanilla ice cream

Peaches N Cream:
 2/3 c. peaches and 1 drop almond extract in vanilla ice cream

Pumpkin:
 2/3 c. pumpkin, 1/3 tsp. cinnamon, 1/3 tsp vanilla in vanilla ice cream

Egg Nog:
 1/2 c egg nog instead of milk, dash cinnamon and either nutmeg or ginger, liquor optional!
Dairy Queen Blizzard

1/2 candy bar or 3 sandwich cookies
1 1/4 c ice cream (any flavor)

1/8 c milk (or to texture desired)

Blend all ingredients except candy for about 30 seconds in a blender or 15 in food processor. Cut or crush candy into tiny pieces for a blender and large chunks for a food processor. Add candy and continue blending until at desired texture.[image: image1][image: image2][image: image3][image: image4][image: image5][image: image6][image: image7][image: image8]
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