Almond Roca Cookies
Submitted by: Christin Peter
Ingredients:
2 sticks soft butter
1/2 c brown sugar
1/2 c white sugar
1 egg yolk, beaten
1 tsp vanilla
2 c sifted cake flour
1 giant Hershey's chocolate bar (4.4 oz)
Chopped almonds

Instructions:
Cream butter and sugars; add egg yolk and vanilla. Blend in flour and spread in a
large buttered pan (a jelly roll pan is good). Bake for 15-20 minutes at 350. While
cookies bake, melt giant Hershey's bar in a double boiler. Spread melted
chocolate over warm cookies and sprinkle with nuts. Cut into 2" squares.
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Anderson Soda Bread
Submitted by: Alexis Bonoff
Ingredients:
3 1/4 cup Whole Wheat Flour
1 1/4 cup White Flour
2 teaspoons Salt
1 1/2 teaspoons Baking Soda
2-3 Tablespoons Sugar
1/2- 1 cup Rolled Oats
2 1/2 cups Buttermilk
(optional 1/2-1 cup raisins/currents/dried fruit and/or nuts)

Instructions:
Heat your oven to 425 degrees. Stir all dry ingredients together with wooden
spoon in a large bowl. Mold into a mound, then make a well at the top and slowly
pour the buttermilk into the flour mound. Fold together with the wooden spoon
quickly until a pasty consistency (might take a little more or little less buttermilk.
You don't want it to be liquid, like pancake batter, or have large clumps of dry
flour). Roll out of the bowl onto an ungreased cookie sheet and pat around sides
into a lumpy cloud shaped circle. Bake at 425 for 15 mins, then at 350 for 30
mins. When done the bottom will sound hollow when tapped. Let cool on a wire
rack. Serve warm with whiskey butter, homemade jam and tea. (Perfect as toast
the next day too). Recipe can be halved--just watch the liquid amount and keep
your eye on it in the oven (bake ~9 mins at 425 and 15-20 at 325).
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Apple Crisp
Submitted by: Meghan Means
Ingredients:
6 peeled/sliced apples (about 6 medium
apples)
*Recommendation: Granny Smith or
Honeycrisp apples
1Tbsp Lemon Juice
1Tbsp Water
3/4C Firmly packed brown sugar
1/2C All Purpose Flour
1/2C Old Fashioned Rolled Oats
1tsp Cinnamon
1/2C Butter (room temperature or softened)

Instructions:
Heat oven to 375
Mix together water and lemon juice in small bowl
Wash and slice apples
Grease bottom and sides of 8-inch square pan
Place apple slices in dish layering them on top of each other and sprinkling with
water/lemon juice mixture between each layer. Continue layering until you are out
of apples
In a medium bowl combine brown sugar, flour, oats, cinnamon and butter. Work
ingredients with hands until everything is combined and crumbly
Sprinkle crumble mixture over apples until fully covered
Bake at 375 for 40-45min (top should be golden brown)
Serve warm with vanilla ice cream
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Beth's Chocolate Crinkle Cookies
Submitted by: Maddy Carr
Ingredients:
1 cup all-purpose flour
1/2 cup unsweetened cocoa powder
1 tsp baking powder
1/4 tsp baking soda
1/2 tsp salt
1 1/2 cups packed brown sugar
3 large eggs
4 tsp instant espresso powder (optional! but super good)
1 tsp vanilla extract
4 oz unsweetened chocolate, chopped
4 tbsp unsalted butter
1/2 cup granulated sugar
1/2 cup confectioners' sugar

Instructions:
1. Heat oven to 325 and adjust oven rack to middle. Line 2 baking sheets with
parchment paper.
2. Whisk flour, cocoa, baking power, baking soda, and salt together in a bowl. Whisk
brown sugar, eggs, espresso powder and vanilla together in a separate large bowl.
3. Combine chocolate and butter in a bowl and microwave at 50% power, stirring
occasionally until melted (~2-3 minutes).
4. Whisk melted chocolate mixture into egg mixture until combined. Fold in flour mixture
until no dry streaks remain.
5. Let dough sit at room temperature for 10 minutes.
6. Place granulated sugar and confectioners' sugar in separate small/shallow bowls.
Roll into balls, ~ping pong sized. Drop dough balls directly into granulated sugar and roll
around to evenly coat.
7. Transfer dough balls to confectioners' sugar and roll around to evenly coat. Evenly
space dough balls onto prepared baking sheets.
8. Bake cookies 1 sheet at a time until puffed and cracked, edges have begun to set but
centers are still soft (cookies will look raw between cracks and seem underdone). About
12 minutes of baking time. Rotate sheet halfway through baking. Let cookies cool
completely on sheet before serving.
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Broccoli Salad
Submitted by: Garry Matlow
Ingredients:
2 broccoli crowns
1 small red onion, chopped
4 slices crisp bacon, crumbled
1/3 C Parmesan cheese
1/3 C nuts (slivered almonds or sunflower
seeds)
Dressing:
¾ C mayonnaise
3 T vinegar
3 T sugar

Instructions:
Peel the outer layer of the broccoli stems. Chop the stems and the
flowerets into small pieces. Combine with chopped onion, crumbled bacon
and Parmesan cheese. Mix dressing and stir to mix completely. Add nuts
just before serving.
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Canlis Special Salad
Submitted by: Christin Peter
Ingredients:
For the Salad:
2 Tbsp olive oil
salt
1 large clove garlic
2 tomatoes, peeled and cut in eighths
2 medium heads romaine, sliced in 1-inch strips
1/4 c chopped green onion
1/2 c freshly grated Romano cheese
1 lb bacon, fried crisp and finely chopped
1 c croutons
For the Dressing:
1/3 c olive oil
1/3 c lemon juice
3/4 tsp chopped fresh mint (or 1/4 tsp dry)
1/4 tsp freshly ground black pepper
1/4 tsp oregano
1 egg, coddled

Instructions:
For the Salad:
In a large, wooden salad bowl, pour olive oil. Sprinkle with salt and rub bowl firmly with
garlic clove. Remove garlic. Place tomatoes in the bottom of the bowl; add sliced
romaine. Add green onion, cheese, and bacon
When ready to serve, drizzle dressing over the salad, following a z-line for even
distribution. Add croutons last. Roll-toss to mix well. With the salad spoon in your right
hand and the salad fork in your left hand, go down to the bottom of the bowl with one
tool while going up and over with the other. "Roll" the salad until every lead shines with
dressing.
Serve at once on chilled plates. Makes 4-6 very generous servings.
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For the Dressing:
In a small bowl, combine olive oil, lemon juice, mint, pepper, and oregano. Place a raw
egg in boiling water, turn off the heat, and let stand for 1 minute. Add coddled egg to oil
mixture and whip vigorously. Drizzle over Canlis Special Salad.

7

Chocolate Chunk Grand Marnier
Madeleines
Submitted by: Beverly Kimmons
Ingredients:
12 tbsp (1.5 sticks) unsalted butter; 1 cup
granulated sugar; 2 large eggs; 1.5 cups
all-purpose flour; 1 tsp orange extract; 1 tsp
vanilla extract; 1 tsp freshly grated orange zest;
1/4 cup Grand Marnier (or other orange-flavored
liqueur or orange juice concentrate); 7 oz bittersweet or semisweet dark chocolate,
chopped into small chunks; confectioner's sugar (optional)

Instructions:
(1) Place a rack in the center of the oven and preheat to 350 degrees F. Coat two
12-shell pans with baking spray or melt an additional 4 tablespoons butter and brush a
little in each mold.
(2) Place butter and sugar in a 2-quart microwavable glass bowl or measuring cup.
Microwave on low power for 1 to 2 minutes and then stir with a whisk until smooth. If
butter is not melted, microwave for 15-second intervals, stirring after each, until smooth.
(3) Let mixture cool for about 3 to 4 minutes and then add eggs, one at a time, whisking
well after each addition until completely blended. Add extracts, zest, and liqueur (or
orange juice concentrate as a non-alcohol option) whisking thoroughly. Stir in flour until
just combined.
(4) Cover batter with plastic wrap and refrigerate until cold about 30 minutes. (Chilling
prevents the chocolate from melting when added to the butter.) Add chocolate, stirring
until blended.
(5) Using a 1.5-inch-diameter scoop or a teaspoon, fill shell molds with batter until
almost full. Gently press batter to distribute it evenly.
(6) Bake for 11 to 13 minutes, until madeleines puff up and no shiny spots remain in the
centers. Small cracks may appear and the edges should be lightly browned; be careful
not to overbake.
(7) Remove pans from oven and let cool on wire rack for 2 to 3 minutes, then invert and
tap madeleines onto the rack. You may also use a small offset spatula to remove each
on individually. Sprinkle with confectioner's sugar, if you like!
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Cowboy Caviar
Submitted by: Hailey Adair
Ingredients:
3 Roma tomatoes seeds removed, diced
2 ripe avocados diced
⅓ cup red onion diced
15 oz black beans rinsed and drained
15 oz black eyed peas rinsed and drained
1 ½ cups frozen sweet corn thawed (I just usually
toss it in the salad frozen unless I plan on eating it
immediately, it thaws quite quickly)
1 bell pepper diced (I used half a green and half a
red, but color doesn’t matter)
1 jalapeno pepper seeds removed, diced into very small pieces
⅓ cup Cilantro finely chopped
⅓ cup olive oil
2 tablespoons lime juice fresh preferred
2 tablespoons red wine vinegar
1 teaspoon sugar
½ teaspoon salt
½ teaspoon pepper
¼ teaspoon garlic powder
Tortilla chips for serving

Instructions:
Combine tomatoes, avocado, onion, black beans, black eyed peas, corn, pepper,
jalapeno pepper, and cilantro in a large bowl.
Toss/stir well so that ingredients are well-combined.
In a separate bowl, whisk together olive oil, lime juice, red wine vinegar, sugar,
salt, pepper, and garlic powder.
Pour dressing over other ingredients and stir/toss very well.
Keep refrigerated. If not serving immediately, be sure to toss/stir well before
serving.
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Easy Weeknight Chicken Pot Pie
Submitted by: Michelle Larson
Ingredients:
Crust:
1 box refrigerated rolled pie crusts (2 Count), softened as directed on box
Filling:
1/3 cup butter or margarine
1/3 cup chopped onion
1/3 cup all-purpose flour
1/2 teaspoon salt
1/4 teaspoon pepper
1 3/4 cups chicken broth
1/2 cup milk
2 1/2 cups shredded cooked chicken or turkey (Hint: use a store bought
rotisserie chicken to save time)
2 cups frozen mixed vegetables
Instructions:
1. Heat oven to 425°F.
2. In 2-quart saucepan, melt butter over medium heat. Add onion; cook 2
minutes, stirring frequently, until tender. Stir in flour, salt and pepper until
well blended. Gradually stir in broth and milk, cooking and stirring until
bubbly and thickened.
3. Stir in chicken and mixed vegetables. Remove from heat. Spoon chicken
mixture into crust-lined pan. Top with second crust; seal edge and flute. Cut
slits in several places in top crust.
4. Bake 30 to 40 minutes or until crust is golden brown. During last 15 to 20
minutes of baking, cover crust edge with strips of foil to prevent excessive
browning. Let stand 5 minutes before serving.
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Enchiladas Verdes
Submitted by: Maria Anakotta
Ingredients:
8 medium size tomatillos
1-2 serrano chiles
1 medium onion
1 chicken breast
6 corn tortillas
queso fresco or mozzarella cheese (as much or as little as
you want)
sour cream, salt and pepper.

Instructions:
* Boil the chicken breast in water with 1 garlic clove, 1/4 of the onion, and salt, then
shred it and set aside.
* Use some of the chicken broth to boil the tomatillos, 1/4 of the onion, and chiles until
the tomatillos are soft and then blend them with 1/4 cup of chicken broth (The sauce
must not be runny or it will not stay on the tortillas).
* In a 1 quart saucepan heat about a table spoon of oil, add slightly less than 1/4 of the
onion thinly sliced and cook it in the oil until it turns slightly brown, you can then add the
sauce from the blender and let it boil for a couple of minutes at low heat, add salt and
pepper to taste (You can also use chicken bouillon powder to accentuate the chicken
flavor).
* You can heat up your tortillas in the microwave for 40 seconds and then dip one by
one in the sauce and place them on a plate where you will add the chicken on top of
each tortilla and then fold it in half, top the enchiladas with queso fresco or mozzarella
cheese if you want the cheese to melt.
* Serve with finely chopped raw onion on top and a drizzle of sour cream.
* As an alternative you can put the chicken in warm tortillas, roll them up and place
them all in a pan, cover them with the sauce and cheese and bake at 325° for 5 minutes
or until the cheese melts then you will have an enchilada casserole.
* The tortillas become brittle as they cool down so some people give them a quick fry in
oil and dab any excess oil away, so do what feels right for you.
*You can serve them by themselves or with a side of rice and/or beans.
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Grandma LaVernes Banana Bread
Submitted by: Julie Hooley
Ingredients:
2 ½ Cups Flour
1 Cup Sugar
1 Cup Mashed
Bananas
3 ½ tsp Baking Powder
3 Tab Oil
1 Egg
¾ Cup Milk
1 tsp Orange Peel
You can add nuts or
chocolate chips
(measure with your
heart)

Instructions:
Mix all together well & bake in 1 large and 1 small loaf pan Bake at 350 degrees
for 50-60 minutes
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Grandma Loiacono's Meatball Recipe
Submitted by: Joel Loiacono
Ingredients:
2 lbs ground pork without any seasoning and at least 10% fat (Try to get freshly ground
pork)
1 1/2 Cup bread crumbs
1 generous cup Parmesan cheese
Chopped celery leaves
6 eggs
1 Cup water
6-7 cans of Del Monte's Italian or cheese spaghetti sauce

Instructions:
Combine the pork, bread crumbs, parmesan cheese, chopped celery leaves and eggs
in a large mixing bowl.
Mix by hand.
Add 1/2 cup of water and continue mixing by hand. Add another 1/2 cup of water and
continue mixing by hand. Feel free to add another 1/2 cup of water if you think the
mixture needs it.
Let mixture stand for 10-15 minutes.
Form the mixture into balls that are about the size of a large egg.
Fry in oil until slightly brown. You can also bake them for 20 minutes.
After cooking, place the meatballs into a roster pan or pot with spaghetti sauce. Leave
on medium heat for 2-hours. We use a large electric roaster.
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Grandpa Ed's Cedar Shake Chicken
Submitted by: Karen Thompson
Ingredients & Instructions:
1 whole chicken, 1 cedar shake. Place the chicken on the cedar shake and
bake until done. Throw away the chicken and eat the shake.
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Green Chicken Chili
Submitted by: Pete Minden
Ingredients:
3 pounds boneless, skinless chicken thighs
2 large sweet potatoes, unpeeled, cut into 1" cubes (about 2 pounds)
1 (16-ounce) jar tomatillo salsa (salsa verde) (about 2 cups)
2 cups low-sodium chicken broth
2 teaspoons ground cumin
2 teaspoons (or more) kosher salt
1 teaspoon (or more) freshly ground black pepper
2 cans low-sodium pinto beans, drained, rinsed
Sliced avocado, cilantro leaves, sour cream, and/or finely chopped onion (for serving;
optional)

Instructions:
Special Equipment:
A 6-quart (or larger) slow cooker
Mix chicken, potatoes, salsa, broth, cumin, salt, and pepper in slow cooker. Cover and
cook until chicken shreds easily with a fork and sweet potatoes are tender, about 4
hours on high or 6 hours on low. Add beans during last 30 minutes of cooking. Shred
chicken in slow cooker with 2 forks. Taste and season with salt and pepper, if needed.
Serve topped with avocado, cilantro, sour cream, and/or onion, if using.
Chili can be made 3 days ahead; cover and chill.
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Heavenly Cranberry Bars
Submitted by: Lisa Greenough
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Hot Buttered Rum Mix
Submitted by: Lisa Greenough
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Iced Pumpkin Cookies
Submitted by: Kay Lehmann

Ingredients:
2 1/2 c all-purpose flour
1 tsp baking powder
3/4 tsp baking soda
1/2 tsp salt
2 tsp ground cinnamon
1/2 tsp ground nutmeg
1/4 tsp ground ginger
1/4 tsp ground cloves
1/2 c unsalted butter softened
1 c granulated sugar
1/2 c packed light brown sugar
1 large egg
1 tsp vanilla extract
1 c canned pumpkin puree (not pumpkin pie filling, just pumpkin)
Glaze:
2 c powdered sugar
3-4 Tbsp milk
1 Tbsp salted butter melted
1/2 tsp vanilla extract

Instructions:
Preheat oven to 350 degrees. In medium mixing bowl whisk together flour, baking
powder, baking soda, salt, cinnamon, nutmeg, ginger, and cloves. Set aside
In a mixing bowl cream together butter, granulated sugar, brown sugar until well
combined.Mix in egg and vanilla, then blend in pumpkin. With mixer set on low speed
slowly add in flour mixture and mix just until combined. Scoop dough out about 1 1/2
Tbsp at a time and drop onto a baking sheet lined with a silicone baking mat or
parchment paper, spacing cookies 2 inches apart.
(Cont. on next page)
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Bake in preheated oven 12-15 minutes (they should look puffy and set). Let cool on
baking sheet several minutes then transfer to a wire rack to cool completely.
For the icing: in a medium mixing bowl wish together powdered sugar, 3 Tbsp milk,
butter, and vanilla until well blended. Thin with milk as needed.
Spoon and spread icing over fully cooled cookies. If using sprinkles add sprinkles after
spreading glaze over each cookie and before the icing starts to set. Let rest at room
temperature to allow icing to set.
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Prayer Bars
Submitted by: Jessica Welsch
Ingredients:
FIRST LAYER:
1/4 cup unsalted butter
1/4 cup cocoa
1/2 cup powdered sugar
1 slightly beaten egg
2 cups crushed graham cracker crumbs
2 tsp vanilla
1/2 cup chopped pecans
1 cup coconut
SECOND LAYER:
1/2 cup unsalted
butter
3 T cream
1 tsp vanilla
2 tsp dry vanilla
pudding (not instant)
1.5-2 cups powdered
sugar
THIRD LAYER:
2 melted Hershey bars

Instructions:
FIRST LAYER: Melt butter and cocoa together, stirring well. Add powdered sugar, egg and
vanilla. Mix in the cracker crumbs, chopped pecans, and coconut and mix well. Press firmly and
smoothly into a 9 x 13 pan. Chill while fixing the second layer.
SECOND LAYER: Melt butter with cream very slowly in a medium pan over low heat, stirring
until it almost comes to a boil. Add the pudding mix and vanilla and stir over low heat about 1
minute. Add powdered sugar, just enough to make a nice spreading consistency. Spread this
layer over the first and chill again.
THIRD LAYER: After layer 2 is cooled, melt 2 Hershey bars in the microwave and spread over
the bars.
Serve once the chocolate layer has set. Keep bars in the fridge.
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Pumpkin Roll
Submitted by: Jerri Wood
Ingredients:
3 eggs
1C sugar
2/3 c pumpkin
1 Tsp lemon juice
Sift together:
3/4 c flour
1 Tsp baking powder
2 Tsp cinnamon
1 Tsp ginger
1/2 Tsp nutmeg and 1/2 Tsp salt
Spread filling:
1C powdered sugar
2 (3oz) pkg's of cream cheese
4 Tbsp butter
1/2 Tsp vanilla (Beat filling until smooth)

Instructions:
Beat eggs on high for 5 min. Add sugar, pumpkin and lemon juice. Add sifted
ingredients and fold into pumpkin mixture. Mix well, then pour into jelly roll pan (floured
and greased) spread. Bake 15 min at 375. Turn on to towel dusted with powdered
sugar. Starting at the end roll with towel and cake together-cool completely. Unroll and
spread with filling.
Reroll w/o
towel chill
30 min.
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Rhubarb coffee cake
Submitted by: Michelle Cassano
Ingredients:
1 1/2 cup brown sugar or 3/4 cup splenda bake brown
1 egg
1/2 cup butter
1 cup sour milk - (1 cup milk w/ 1 tsp apple vinegar works quick)
1 tsp soda
2 cups flour
1 tsp vanilla
2 cups rhurbard (cut finely)
I often add 1/2 cup of frozen blueberries
1/2 cup brown sugar 1 tsp cinnamon - (save for topping)
Instructions:
Mix everything up - fold in rhubarb ... add blueberries if you use and/or nuts if you want
Mix 1/2 cup brown sugar & cinnamon ( I add a dash of nutmeg) and sprinkle on top
Bake in a greased 9 x 11 pan @ 350 for 40 - 50 minutes or until done
you can use a 13 X 9 or 8 X 8 just watch your baking time
I use as a coffee cake, but can be served with frosting or warm with ice cream for
dessert.
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Scotch Chocolate Cake
Submitted by: Janet Callahan
Ingredients:
Cake:
4 Tbsp Cocoa
2 sticks Margarine
1 c. Water
2 c. Sugar
2 c. Flour
1 tsp Baking Soda
1 tsp Salt
1/2 c. Buttermilk
2 whole Eggs
1 tsp Vanilla
Frosting:
1-1/2 sticks butter
4 Tblsp Cocoa
6 Tblsp Milk
1 pound Powdered Sugar
1/2 cups chopped Walnuts
Instructions:
Melt cocoa, margarine and water in a sauce pan. In a large bowl, mix sugar, flour,
baking soda and salt. Mix in melted cocoa mixture. Add buttermilk, eggs and vanilla.
Pour into buttered 13×9 inch pan. Bake 35 minutes at 350ºF.
While cake is in the oven, make the frosting. Melt butter with cocoa and milk. Add
powdered sugar. Beat together until smooth. Add walnuts and spread over warm cake
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Seafood Gumbo
Submitted by: Sam Brayer
Ingredients:
½ cup salad oil
Spices:
½ cup flour
3 ½ tablespoons salt
1 large onion, chopped
¾ teaspoon red pepper
2-3 garlic cloves, minced
1 large bay leaf
1 (1-pound) can tomatoes, undrained
¼ teaspoon thyme
1 ½ pounds frozen okra or equivalent fresh
8-10 allspice berries
Salad oil for frying okra
Few grains red chili pepper
2 quarts hot water
2 pounds headless raw shrimp, peeled* (I use precooked frozen shrimp because it’s just easier)
1 pound claw crabmeat, picked (great for the broth, so I always add more)
1 pint oysters (optional) (don’t use these….but I do add scallops and lobster)
½ cup chopped fresh green onions
½ cup chopped fresh parsley
Tabasco – to your liking
Dash of Tony Chachere’s Cajun Season Salt

Instructions:
In a large cast iron pot, add your first two ingredients – flour and oil. Stir with a wooden spoon to make a
very dark roux (this takes forever and be careful not to burn the roux or it will be bitter).
Add onions and garlic. Cook slowly until onions are transparent.
Add tomatoes and cook on low heat until oil rises to the top (about 30 minutes), stirring frequently.
In a separate skillet, fry okra in oil on moderately high heat, stirring constantly until okra is no longer
stringy. Add the okra to the other mixture; stir and simmer about 10 minutes.
Add water, salt and red pepper. Simmer partially covered for 45 minutes.
Add other seasonings and simmer an additional 20 minutes, then add shrimp and simmer 15 minutes;
then add crabmeat, simmering 15 minutes more.
Add the oysters, if you choose, the last 5 minutes of cooking.
NOTE: You can use whatever fish or protein you’d like…I prefer crab because it breaks down into the
broth really well, plus shrimp, scallops and lobster
Taste carefully for seasoning, adding more if necessary. Remove from fire and stir in green onions and
parsley. Serve over rice. Variations may be made by adding different seafood, sausages, or poultry.
Serves 8-10.
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Snowball Cookies
Submitted by: Roxanne Gossard
Ingredients:
1 cup (2 sticks) butter or margarine
1-1/2 cups sifted confectioner's sugar
1 egg
1 teaspoon vanilla
2-1/2 cups sifted flour
1 teaspoon baking soda
1 teaspoon cream of tartar
1/4 teaspoon salt
1-1/2 cups ground walnuts
Instructions:
Preheat oven to 400 degrees. Cream butter. Add sugar gradually, cream until fluffy. Add
unbeaten egg and vanilla. Beat well. Sift together dry ingredients. Blend into creamed
mixture. Add walnuts. Chill. Roll dough into balls size of large marbles. Bake 8-10
minutes. Roll at once in confectioner's sugar. Cool. Roll again in confectioner's sugar.
Makes about 5 dozen.
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Spiced Roasted Cauliflower
Submitted by: Estela Ochoa
Ingredients:
1 small head cauliflower sliced
6 garlic cloves smashed
3 tbp olive oil
1 tp ground turmeric
2 tp fennel or cumin seed
pinch of red-pepper flakes
kosher salt and ground pepper
cilantro leaves
Instructions:
Place cauliflower and garlic on a rimmed backing sheet, and drizzle with olive oil,
sprinkle with fennel seeds turmeric and red-pepper flakes, and season with salt and
pepper. Roast,without disturbing, until cauliflower has turned a deep golden brown and
crisped up in spots, 25 to minutes. Using a spatula, flip the larges steaks and stir the
smaller bits around and continue to roast until completely and evenly browned, another
8-10 minutes.
Remove from heat and transfer to a large serving platter. Top with cilantro. If you want
add feta cheese and a drizzle of olive oil.
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Tomato Bisque Soup
Submitted by: Kelsey McGlynn
Ingredients:
3 cups onion (diced)
1/4 cup dried dill
2 tablespoons dried basil
2 tablespoons minced garlic
1/4 cup white wine
2 - 14.5 oz cans of diced tomatoes
4 - 14.5 oz cans of crushed tomatoes
1 quart heavy cream
2 tablespoons sugar
1 tablespoon salt
1/2 tablespoon pepper
Some olive oil
Instructions:
Sauté onion, dill, basil in small amount of olive oil until translucent. Add minced garlic.
When garlic has cooked, deglaze pot with white wine. Add cans of tomatoes. Add
cream, sugar, salt, pepper, and stir well.
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Watergate Salad
Submitted by: Carrie McBride
Ingredients:
Box of pistachio pudding mix
20 oz can of crushed pineapple with
juice
1 cup of mini marshmallows
1/2 cup chopped walnuts or pecans
4 oz (1/2 a tub) whipped topping
Instructions:
In a mixing bowl, stir together the pistachio pudding mix, crushed pineapple (including
the juice), mini marshmallows and chopped nuts. Fold in the whipped topping. Chill in
the fridge for a few hours before serving. Add a little whipped topping and a maraschino
cherry to the top, and enjoy!
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Winter Fruit Salad
Submitted by: Samantha Menzimer
Ingredients:
1 pound (5 count) Clementine oranges, peeled and
separated into segments
2 pears, cored and sliced
2 apples, cored and sliced
1 large pomegranate, seeded (1 to 1 1/2 cups arils or
seeds)
4 kiwis, peeled and sliced
3 Tbsp honey
2 Tbsp fresh lime juice, from 1 medium lime
2 Tbsp fresh lemon juice, from 1 medium lemon
Instructions:
1. In a large mixing bowl combine all of the prepared fruit – 5 segmented clementines, 2
sliced pears, 2 sliced apples, pomegranate seeds, and 4 sliced kiwis.
2. In a measuring cup, stir together 3 Tbsp honey, 2 Tbsp lemon juice and 2 Tbsp lime
juice, until honey is dissolved. If your citrus was cold and honey is not dissolving, warm
it for 10 seconds in the microwave to dissolve easier.
3. Drizzle dressing over salad and toss gently to combine. Serve right away or cover
with plastic wrap and refrigerate up to 6 hours.

29

