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Upside Down Hot Vanilla Cocoa 
Krista Escobedo
1/2 C heavy whipping cream
1 T Hershey’s Chocolate Syrup
dash cinnamon
1 C milk (per serving)
2 tsp sugar (per serving)
1/2 tsp vanilla (per serving)

Topping: In a medium bowl, whip 1/2 C of whipping cream until it’s frothy. Add 1 T of chocolate syrup 
an a dash of cinnamon. Continue to whip the mixture until everything is well blended and peaks form. 
(Makes enough to top about 6 drinks). 

For each hot vanilla, microwave 1 C of milk and 2 tsp of sugar in a mug for 90 seconds. Stir in 1/2 tsp of 
vanilla extract. Top with a dollop of chocolate cream, a drizzle of chocolate syrup and a dash of cinnamon. 

“Crocktail” Meatballs
Krista Escobedo
1 bag plain, frozen meatballs (40-50 count)
1 can cranberry sauce
1 jar grape jelly
1 jar Heinz chili sauce (not salsa) 

Mix cranberry sauce, jelly and chili sauce in crock pot. Add meatballs and stir well, Cook on low for 6-8 
hours. Stir occasionally.

6 Layer Party Taco Dip
Krista Martin
Layer in the following order in a 9x13 casserole dish and bake covered in foil loosely at 375 until bubbly in 
the middle:
16 oz cream cheese (spread on bottom) 
2 cans of chili (no beans) 
1 small can green chilies (spread evenly over chili) 
16 oz jack cheese, sliced (placed evenly over chilies) 
1 can sliced black olives (sprinkled on top) 
1/2 cup chopped green onions (sprinkled on top)
Can take the foil off after 20 minutes if you need it to bake faster.
For a single family version, halve the recipe and bake in a 9x9 dish.

Toffee Apple Dip
Krista Escobedo
8-oz. cream cheese, softened
1⁄2 c. brown sugar
1⁄4 c. sugar
1 tsp. vanilla 
1 pkg. toffee bits (Heath or Skor)

Combine fi rst four ingredients and beat until creamy and combined. Stir in toffee bits. Serve with apple 
slices.
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Chili Dip
Becky Mulhern
1 block (8oz) of cream cheese
1 small can of Hormel no bean chili
Shredded cheddar cheese

Smash cream cheese in a glass 9x9 pan.  Spread chili over cream cheese.  Top with cheddar cheese.  Cover 
with foil and bake at 350 for 20 minutes or until bubbly.  Serve with tortilla chips.

Spicy Cheese Fondue
Stephanie Stark
Serves 6
3⁄4 Lb grated parmesan cheese
1 TB cornstarch
1 cup milk
1 cup chicken broth
1 1⁄2 TB fi nely chopped chipotle chilies in adobo sauce
8 oz cream cheese, chunked

Dippers:  Thick-cut bacon, cooked and cut into 1 inch pieces, small new potatoes, boiled and halved, gala 
apples, cored and sliced, pretzel rods, toasted bread chunked

In a bowl, toss together the Parmesan cheese and cornstarch. In a med saucepan, cook the milk, chicken 
broth, and chilies over med heat until warm.  Add the cream cheese and cook, whisking, until smooth, 
about 5 min.  Bring to a simmer and add the Parmesan mix, a large handful at a time, stirring until 
smooth.  Cook the sauce over low heat for about 5 min.

Serve the fondue warm with dippers. To lighten the heat, omit the chilis. 
(From Rachael Ray Magazine)

Granola Bars
Deb Helwig
2 cups fashioned rolled oats  1⁄4 C packed brown sugar
1⁄2 cup raw sunfl ower seeds  2 TBSP unsalted butter
1 C sliced almonds   2 tsp vanilla
1⁄2 C wheat germ   1⁄2 tsp salt
1⁄2 C honey    3⁄4 C dried fruit (apricots, raisins, cherries, blueberries)

Butter 9x9 inch baking dish. Set aside. Preheat oven to 350 degrees. Spread the oats, sunfl ower seeds, 
almonds and wheat germ onto a cookie sheet. Place in the oven and toast for 15 minutes, stirring 
occasionally. In the meantime, in a pan combine the honey, brown sugar, butter, vanilla and salt. Cook 
over medium heat until the brown sugar has dissolved completely.

Remove oat mixture from oven, reduce heat to 300 degrees. Add the oat mixture to the liquid mixture add 
the dried fruit and stir to combine. Turn mixture into the prepared baking dish and press down evenly. 
Bake at 300 degrees for 25 minutes. Place on rack and allow to cool completely before cutting into squares. 
Stores up to a week in an airtight container. These are delicious!! From the Food Network.
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Playgroup Granola Bars
Melissa Bradbury
2 cups rolled oats    3⁄4 teaspoon salt 
3⁄4 cup packed brown sugar   1⁄2 cup honey
1⁄2 cup wheat germ   1 egg, beaten
3⁄4 teaspoon ground cinnamon 1⁄2 cup vegetable oil 
1 cup all-purpose fl our   2 teaspoons vanilla extract
3⁄4 cup raisins (optional) 

Preheat the oven to 350 degrees F (175 degrees C). Generously grease a 9x13 inch baking pan. In a large 
bowl, mix together the oats, brown sugar, wheat germ, cinnamon, fl our, raisins and salt. Make a well in 
the center, and pour in the honey, egg, oil and vanilla. Mix well using your hands. Pat the mixture evenly 
into the prepared pan. 

Bake for 30 to 35 minutes in the preheated oven, until the bars begin to turn golden at the edges. Cool for 
5 minutes, then cut into bars while still warm. Do not allow the bars to cool completely before cutting, or 
they will be too hard to cut.

Frito Dip
Becky Mulhern
1 lb of brown hamburger   1 can of Hormel no bean chili
1 pkg of mild Mexican Velveeta cheese 1 chopped up onion
Mix browned hamburger, melted Velveeta cheese, Hormel chili and onion together. Keep warm in a small 
crock pot.  Serve with dipper Fritos.
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Christmas Morning Breakfast Pizza
Karol Tomlinson
1 ready made pie crust
1/2 lb. bacon, cooked and crumbled
2 cups shredded cheese - swiss or cheddar or a combination of both
4 eggs
1 1/2 cups sour cream - light is ok
2 T. chopped parsley

Roll pie crust to fi t a 12” pizza pan.  Bake at 425 degrees for 5 minutes.  Sprinkle bacon and cheese 
over crust.  Beat eggs, sour cream and parsley until smooth.  Pour over pizza.  Bake for an additional 
20-25 minutes or until pizza if puffy and lightly browned. Ham can be substituted for the bacon and 
mushrooms are a nice addition.

Baked Oatmeal 
Cheryl Hoff 
This is great made up ahead of time and reheated for breakfast.
3 C Rolled Oats   1 C Milk
1 C Brown Sugar   2 Eggs (slightly beaten)
2 t Cinnamon    1⁄2 C Melted Butter
2 t Baking Powder   2 t Vanilla
1 t Salt    1 C Craisins or other Dried Fruit

In large bowl, combine dry ingredients - add the remaining ingredients and mix well.  Bake at 350 degrees 
for 30-35 minutes.  Serve as a warm cereal with milk. It’s like an oatmeal cookie for breakfast.

Stuffin’ Egg Muffin
Julie Janiak-Fenton
1 pkg (6 oz) Stuffi ng Mix for Chicken (low sodium)
12 large eggs
Canadian bacon
1⁄2 C shredded Colby and Monterey Jack cheese
Preheat oven to 400˚F. Prepare stuffi ng mix as directed on package, omitting standing time. Spray muffi n 
cups with cooking spray. Press 1⁄4 cup stuffi ng fi rmly onto bottom and up sides of 12 muffi n cups, forming 
about 1⁄4-inch rim around the top of cup. Crack 1 egg into each stuffi ng cup, scrambling slightly. Sprinkle 
with bacon and cheese. Bake 20 min or until yolks are set. Let stand 5 minutes before serving. Yield 6 
servings, 2 muffi ns each.

Holiday French Toast
Suzie Erdman
1 C brown sugar   1⁄2 C melted butter   3 tsp cinnamon
3 Tart apples    1⁄2 C raisins    1 T vanilla
1 loaf French bread   6 eggs     1 1⁄2 C milk

Combine brown sugar, butter and 1 tsp cinnamon in 9x13 pan. Add apples and raisins. Toss to coat. 
Spread evenly over the bottom of the pan. Arrange slices of bread on top. Mix egg, milk, vanilla, 
remainder of cinnamon. Pour over bread. Cover and refrigerate overnight. Bake covered 40 minutes at 
375. Uncover and bake 5-10 minutes more.
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Cinnamon Sugar Muffins
Becky Mulhern
1 cup of sugar   Topping
2/3 cup of butter   1 cup sugar
2 eggs     2 tsp cinnamon
3 cups of fl our   1 Tbs melted butter
3 tsp baking powder
1/2 tsp nutmeg
1 cup milk

Preheat oven to 350.  In a small mixer bowl cream together 1 cup sugar, butter and egg.  Sift together the 
fl our, baking powder and nutmeg.  Add to creamed mixture alternatively with milk, beating well after 
each addition.  Fill 12 greased muffi n pans 2/3 full.  Bake in 350 oven for 20-25 minutes.  Let cool to touch 
then dip on butter.  Put cinnamon sugar mixture in a bag and coat the butter dipped muffi ns by shaking it 
in the bag, coating it well.
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Corn Flake Potatoes
Heather Sanderson
1 Cup Sour Cream    1 Cup Med. Shredded Cheddar 
1 Cup Butter, melted    1-8oz Can cream of chicken 
1–2 lb Southern style Hashbrown 1 Small onion chopped 
2 Cups Corn Flakes    Salt & Pepper to taste 

Allow hash browns to thaw, and put in large mixing bowl.  Add sour cream, onion, cheese, cream of 
chicken, and salt & pepper to bowl of potatoes and mix well. Preheat oven to 350 degrees. Put mixture 
into 9x13 pan. Crush the 2 cups corn fl akes in a ziplock bag, spread evenly on top of potato mixture.  
Pour the melted butter evenly over the corn fl akes. Cover the dish in aluminum foil.  Bake about 1⁄2 hour 
covered and 15 minutes uncovered.

Original Ranch Roasted Potatoes
Vicki Tomlinson
2 pounds small red potatoes, quartered
1⁄4 cup vegetable oil
1 packet (1 oz.) Hidden Valley Seasoning & Dressing Mix

Place potatoes in a gallon size food storage bag and add oil; seal bag. Toss to coat. Add seasoning & 
salad dressing mix and toss again until coated. Bake in ungreased baking pan at 450 degrees for 30 to 35 
minutes or until potatoes are brown and crisp. Makes 4 to 6 servings. 

Sour Cream Refrigerator Mashed Potatoes
Vicki Tomlinson   salt and pepper to taste 
5 lb potatoes, peeled and cubed 1/8 teaspoon paprika
6 ounces cream cheese, softened 1⁄4 cup butter
1 cup sour cream    1 tablespoon freeze dried chives

Place potatoes in a large pot and cover with water.  Bring to a boil and generously salt water.  Simmer 
until potatoes are tender, about 20 minutes.  Drain well.  Mash potatoes together with cream cheese, sour 
cream, chives, salt and pepper.  Beat with an electric mixer until smooth.  Place in a storage container with 
the lid off and chill in refrigerator. When potatoes are cold, cover tightly with a lid.  

When ready to reheat potatoes, preheat oven to 350 degrees.  Grease a baking dish and spoon desired 
amount of potatoes into dish.  Sprinkle with paprika and dot with butter.  Bake for 30 minutes, or until 
heated through.  Use within 10 days. TIP: I have made these potatoes and placed them in a crock pot on 
low for family gatherings.  You may need to add a little milk.  Yields: 12 servings

Paulette’s Escalloped Apples
Karol Tomlinson
Mix together in large microwave safe bowl:
1 Cup sugar
1/2 to 1 teaspoon cinnamon
dash of nutmeg
2 Tablespoon cornstarch
Peel and slice 10 cups of apples and toss with sugar mixture. Microwave for 15 minutes, stirring every 
fi ve minutes.  Cook an additional 5 minutes if apple slices are not tender or juices not thickened. This 
requires such a huge bowl that I often halve the recipe and shorten the cooking times.
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Christmas Fruit Salad
Karol Tomlinson
3 egg yolks, beaten   2 C whipping cream, whipped and sweetened
3 T. water    3 C miniature marshmallows
3 T. vinegar    1 - 20 oz. can pineapple tidbits, drained
1/2 teaspoon salt   2  - 11 oz. cans mandarin oranges, drained
2 C grapes, halved
1/2 cup red maraschino cherries, drained and sliced (omit if Kari will be dining with you) (Kari notes: you can 
leave them in, I will just pass the cherries to my brother or Graham)

In  a saucepan combine egg yolks, water, vinegar and salt.  Cook over medium heat, stirring constantly, 
until mixture thickens and reaches 160 degrees.  Let cool.  Fold in whipped cream.  In a large bowl 
combine remaining ingredients.  Add whipped cream dressing and toss to coat. Refrigerate for 24 hours.

Baked Applesauce
Linda Belknap; who got it from Ann Squire, Janesville, WI; who got it from Mary Mootz, Cincinnati, OH
Mary Mootz says, “ONCE YOU TASTE this applesauce, you won’t want the store-bought variety anymore. Baking 
the apples locks in their delicious fl avor! This recipe can easily be adjusted for any amount of servings.” 
2 large tart apples, peeled and sliced 
3 tablespoons sugar 
1/4 teaspoon ground cinnamon
1/4 teaspoon vanilla extract 

1. Place apples in a greased 1-qt. baking dish. 
2. In a small bowl, combine sugar, cinnamon and vanilla; mix well. Sprinkle over apples. 
3. Cover and bake at 350 degrees F for 40-45 minutes or until apples are tender. 
4. Uncover and mash with a fork. Serve warm. 

Chocolate Caramel Nut Salad
Vicki Tomlinson
1 (5 oz) package instant vanilla pudding mix
1 cup milk
1 (12 oz.) container frozen whipped topping, thawed
6 apples – peeled, cored and chopped
6 Snicker bars chilled and sliced
1⁄4 Cup seedless grapes (optional)

1.  Prepare the pudding using 1 cup of milk; blend together with whipped topping.
2.  Add the apples, candy bars and grapes.  Mix together and refrigerate until chilled.
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To Die For Pot Roast 
Krista Escobedo
1 beef roast (any size to fi t crock pot)
1 packet Hidden Valley Ranch salad dressing mix
1 packet McCormick Brown Gravy mix
1 packet Good Seasons Italian Salad dressing mix
1/2 C water (or more, if you notice it seems dry)

Combine mixes well and sprinkle over roast in crock pot. Pour water into bottom of crock pot. Cook on 
low for 6-7 hours.

Bluephie’s Tomato Basil Soup 
Krista Escobedo
Original recipe from Bluephie’s Restaurant in Madison, WI.
1/3 C olive oil   2 TBSP brown sugar   Salt & pepper
3 stalks celery, chopped small 1 TBSP dried thyme   32-oz. pureed tomatoes
1⁄2 yellow onion, chopped small 1 TBSP dried oregano  2 C. heavy cream
1 TBSP fresh, minced garlic  1 TBSP dried basil   1 quart water
1 TBSP vegetable soup base

Heat oil in 2-3 gallon stock pot over medium heat. Add celery, onions, and garlic, cooking slowly until 
caramelized. Add sugar, spices and soup base. Cook until fragrant, about 5 minutes. Add water, tomatoes, 
cream and salt and pepper, to taste. Simmer uncovered for about 1 hour. Using immersion blender or 
hand mixer, puree soup until smooth. 

Chicken Casserole
Amy Zuber Seguin
4 boneless, skinless chicken breasts (about 1 1/2 lb)
4 Tbsp butter
1 onion, chopped
1/4 c fl our
1 c chicken broth
1/2 c cream
1/2 c dry sherry
1 1/2 lb broccoli, chopped
1 1/2 c grated Parmesan cheese

Melt 1 Tbsp butter in large nonstick skillet over med-hi heat.  Season chicken with salt and pepper 
and cook until golden brown, about 2 min per side.  Transfer to plate. Add remaining butter and 
onion to skillet and cook until onion is beginning to brown.  Stir in fl our and cook until golden, 
about 1 min.  Whisk in broth, cream, and sherry and simmer until thickened about 3 min.  Return 
chicken to skillet, reduce heat to low, and simmer, covered, until chicken is cooked through, about 15 
min.  Microwave broccoli on high in large bowl until softened.  Add broccoli and 1 C cheese to skillet. 
Put chicken in oven safe dish; pour cream mixture over. Sprinkle remaining cheese on top and broil until 
browned and bubbly. Serve over pasta or rice.

Amy’s Notes:  I cook the chicken all the way through and chop it up and add it to the skillet (I fi gure why 
not chop it before we sit down at the table.) I’ve also substituted evaporated milk for the cream (don’t try 
milk though- it’s too runny) I also just use a bag of chopped frozen broccoli and just add it to the skillet.  
I’ve also added garlic in the past.
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Baked Potato Soup (Version 1)
Katie Zirbes
4-5 large baking potatoes   6 green onions, sliced thin
2/3 cup margarine or butter   1 cup regular or nonfat sour cream
2/3 cup fl our     1/2 lb crisp bacon, crumbled
1/2 qt (6 cups) regular or low fat milk 6 oz cheddar cheese, shredded
salt and pepper to taste

1. Bake potatoes and remove pulp.
2. Melt margarine in large pot.  Add fl our; stir.
3.  Gradually add milk; stir constantly until thickened (about 5 minutes)
4. Stir in all other ingredients. Thin with milk if reheated.

Baked Potato Soup (Version 2)
Kari Langkamp
I found this recipe in a Penzeys store. Friends who have known me for a long time will be surprised to see my name 
listed with anything called soup as I generally prefer meals that require more chewing;-) However, I have expanded 
my tastes (or textures?) since I was younger and we enjoyed this soup! Penzey’s recipe notes: “The next time you 
bake potatoes, make some extra ones and try this hearty soup. This is also a great soup for using up any leftover 
boiled potatoes.”
5 lbs russet baking potatoes
1/2 lb bacon
3 C 2% milk
1 stick butter/margarine
3 C onion, minced
7 1/2 C chicken stock (or 1 heaping TB Penzeys Chicken Soup Base dissolved in 7 1/2 C water)
1/2-3/4 C all purpose fl our
1/2 tsp thyme
1 T parsley
1/2 tsp Cayenne Red Pepper (I’ll probably omit this next time as Graham thought it was a bit too spicy)
1 tsp salt (optional)

Preheat oven to 350º. Wash and dry potatoes, poke with a fork and bake for 1 hour and 15 minutes until 
soft. (Or put them in the microwave like I did) Cool to room temperature. Refrigerate for 1 hour to speed 
up the cooling. Remove the skins and coarsely chop the potatoes. Set aside. Finely chop the bacon and fry 
until crispy. Drain the bacon on paper toweling and set aside. (Or microwave, cool on paper towels and 
crumble.) Let the milk come to room temperature. Place 1 1/2 C of chopped potatoes into a blender. Blend 
or mash with a little water to make the potatoes thin, yet smooth and creamy. In a large, heavy pot, melt 
the butter over medium-low heat. Add the onions and cook until they are soft and translucent, about 10 
minutes. 

In a separate pan, heat the chicken broth to boiling. (or microwave this too;-) Using a wooden spoon, 
gradually mix the fl our into the onion mixture. Continue stirring mixture for 3 minutes. Do not brown. 
While stirring mixture, slowly add the rest of the chicken broth to the onion mixture. Next, add the potato 
puree. Mix well. Lower the heat to simmer and cook for 30 minutes. Stir often to avoid scorching on the 
bottom. Add milk, parsley, thyme, cayenne pepper, salt and the remaining chopped potatoes. Cover and 
simmer another 30 minutes, stirring often. If soup is too thick, thin with more milk. Add 3/4 of the crisp 
bacon and mix well. Serve garnished with the remaining bacon, cheddar cheese and chives, if desired. 
Prep time: 30 minutes. Cooking time: 1 hour, 15 minutes.  Serves: 10-12
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Sticky Chicken (Camping Recipe)
Heather Sanderson
2 boneless, skinless chicken breasts 1/8 tsp garlic powder 
1⁄4 cup peanut butter   1⁄4 tsp cayenne pepper 
1 T honey     1 T ketchup 
2 T soy sauce     Salt and pepper, to taste 
1)   Before you leave home, cut the chicken into 1-inch cubes.  Wrap the cubes in a packet of heavy-duty 
foil, then freeze.  Just before leaving for your trip, loosely wrap the frozen packet in a second layer of foil.  
The chicken will keep 24 to 36 hours.
2)   When you’re ready to cook, combine all ingredients (breaking up the frozen chicken cubes as needed) 
in a frying pan set over medium campfi re.  Cook, stirring often, until the chicken is cooked through, about 
20 minutes.
3)   Can be served with quinoa, couscous or brown rice.  Serves 2.

Cheddar Chowder
Heather Sanderson
2 c. water     White sauce   
2 c. diced potatoes    1⁄4 c. butter   
1⁄2 c. diced carrots    2 c. milk
1⁄2 c. diced celery    1⁄4 c. fl our 
1⁄4  c. chopped onion   2 c. shredded cheese
1 tsp salt 
1⁄4 tsp pepper 
1 c. cubed ham
Combine water, vegetables, salt, and pepper in large kettle.  Boil 10-12 minutes.  In small sauce pan, make 
white sauce by melting butter.  Add fl our and stir till smooth.  Slowly add milk, cook till thick.  Add 
grated cheese, stir till melted.  Add ham to white sauce and vegetables that have not been drained.  Makes 
6 servings.

Russian Fluff
Heather Sanderson
Brown 1 lb hamburger
Add:
1 medium chopped onion
1 can peas
1 can tomato soup
1 qt of tomatoes
3⁄4 cups cooked macaroni
salt and pepper to taste

Chicken Enchiladas
Julia Jiannacopolous
Buy 4 chix breasts, cook in 1/2 boiling water 1/2 chix broth until done. Cut up into small pieces - when 
cool and mix with 3/4  block cream cheese. You can add spices, salt, pepper, salsa, green chili’s olives, 
corn, sliced green onions (I used 1/2 bunch) whatever you like.  Then for the enchilada sauce, I purchased 
mild canned sauce, added roasted red pepper soup (Pacifi c Brand). You dip the tortilla in the sauce, put 
a couple teaspoons of chicken, roll up. Roll up a bunch and pour the leftover enchilada sauce on them, 
sprinkle with lots of cheese and bake until warm. Easy Peasy and freezes well.
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Almost “Noodles Restaurant” Mac and Cheese
Amy Zuber Seguin
Sam went through a phase where he equated restaurant with Noodles, and the Mac and Cheese was his favorite (still 
is!)  This is the closest I’ve come yet to making it at home.
3 3/4 c water
12 oz can evaporated milk
3 c elbow macaroni
1 tsp cornstarch
a few dashes hot sauce
2 c shredded sharp cheddar
2 c shredded Monterrey jack cheese
1 c cubed velveeta

Bring water, 1 1/4 c evap milk, and 1/2 tsp salt to simmer over med high heat.  Add macaroni and cook, 
until macaroni is al dente (8-10 min.)

Whisk remaining evap milk, cornstarch, and hot sauce in small bowl, then stir into skillet.  Simmer until 
slightly thickened, about 1 min.  Off heat, stir in cheeses, one handful at a time.  Add water if needed to 
adjust consistency.

Macaroni and 4-Cheese Casserole
Julie Janiak-Fenton
12 oz elbow macaroni
1⁄2 C fl our
3 1⁄4 C milk
1⁄2 t salt
1⁄4 t ground nutmeg
1 C sharp cheddar cheese, shredded
1 C Swiss cheese, shredded
1 C provolone (or mozzarella) cheese, shredded
2 oz cream cheese
1 t Dijon-style mustard

Preheat oven to 350˚. Coat 2 1⁄2 quart shallow casserole with nonstick cooking spray. Cook elbow macaroni 
following package directions. Drain. Whisk together fl our and 1 cup milk in large saucepan until smooth. 
Stir in remaining milk, salt and nutmeg until smooth. Cook, stirring constantly, over medium heat until 
thickened and bubbly, 2 minutes. Remove from heat. Stir in cheddar, Swiss, provolone, cream cheese and 
mustard. Stir in macaroni. Transfer mixture to prepared casserole. Bake at 350˚ for 30 minutes or until top 
is lightly browned and casserole is bubbly. 

Parmesan Garlic Chicken
Melissa Bradbury
6 boneless skinless chicken breasts (about 3 lbs)
1 packet of good seasons Italian salad dressing mix
1/2 cup Parmesan cheese
1/2 teaspoon of garlic powder
Mix last three ingredients and coat chicken.  Bake at 400 degrees for 20 minutes.  
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VERY Easy Chicken and Rice Casserole
Krista Martin
Combine and heat in a Medium Pot:
1 can cream of mushroom soup 
1 can cream of chicken soup 
2 3/4 cups of water (add slowly to soup while heating) 
1 envelope of dry onion soup mix 
1 1/2  cup UNCOOKED rice
Pour enough of this mixture on the bottom of an ungreased casserole dish to cover the bottom.
Place evenly on the mixture:
1 pkg uncooked chk breast strips (or cut 3-4 breasts into medium strips)
Pour the rest of the mixture evenly over the chicken.
Cover with foil tightly and bake at 375 for 50 minutes.

Hot Mexican Lasagna
Becky Mulhern
1 1/2 lb ground beef
3/4 cup of water
1 med chopped onion
1 (16 oz) jar of any kind of salsa
1 1/2 tsp ground cumin
12 oz sour cream
2 cloves of crushed garlic
1 1/2 tsp salt
1/2 tsp pepper
3 tsp chili powder
1 lb shredded jack cheese
6 small fl our tortillas cut in half

Brown ground beef and onion.  Drain and add all seasonings and water.  Simmer, uncovered until all 
liquid evaporates.  Pour 1/3 of salsa into greased 9 x 13 pan.  Arrange half of tortillas on top of
sauce after cutting 6 in half to fi t into pan with straight edges on the sides of the pan and the whole one in 
the center.  Pour 1/3 of the salsa over tortillas.  Spoon meat mixture on; top with sour cream.  Sprinkle
1/2 of cheese, another layer of tortillas (same arrangement), rest of salsa and top with remaining cheese.  
Cover with foil.  Bake at 375 for 40 minutes.  Uncover and bake an additional 5 minutes.  Let stand 5
minutes before serving.

Lasagna
Cheryl Hoff
9 slightly undercooked lasagna noodles
1 large jar of Prego sauce
1 pound bulk Italian Sausage
1 16 ounce container of ricotta cheese
Lots of shredded Parmesan and mozzarella cheese
Chopped basil (optional)

Brown and drain the sausage and combine with the sauce. Mix about 1/2 cup of Parmesan with the 
ricotta. Layer in the usual way ending with a sprinkling of Parmesan on top. Bake covered at 350 for 
about 45 minutes then brown the top.  Let rest for at least 1/2 hour before serving. It is always better the 
next day and freezes well. 
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Herbed Artichoke Cheese Tortellini
Julie Wojcik
28 oz Italian diced tomatoes
12 oz marinated quartered artichoke hearts
2  pkgs (9 oz each) refrigerated cheese tortellini
2 cups chopped onions
1/2 cup minced fresh parsley
2-4 tablespoons minced fresh or 2-4 teaspoons dried basil
2 teaspoons minced garlic
1/2 teaspoon dried oregano
1/8 teaspoon crushed red pepper fl akes
1/2 cup olive oil
1 can (2-1/4 oz) sliced ripe olives, drained
1/2 teaspoon salt
1/4 cup grated Parmesan cheese

Drain tomatoes, reserving 2/3 cup juice; set aside.  Drain artichokes, reserving 3/4 cup liquid; chop and 
set aside. Cook tortellini according to package directions.  Meanwhile, in a large skillet, sauté the onions, 
parsley, basil, garlic, oregano and pepper fl akes in oil for 4-5 minutes or until onions are tender.  Add the 
reserved tomatoes, tomato juice and artichoke liquid.

Bring to a boil.  Reduce heat; simmer, uncovered, for 10-12 minutes or until slightly thickened. Drain 
tortellini; add to tomato mixture.  Stir in the olives, salt and reserved artichokes; heat through.  Sprinkle 
with Parmesan cheese.
Yield: 8 servings

White Chicken Chili
Deb Helwig
two medium onions
2 TBSP canola oil
1 1/2 to 2 lbs of chicken (boneless/skinless breasts or thighs-or combo)
two cloves of garlic
1 tsp cumin
1 tsp oregano
1/4 tsp cayenne pepper
salt and pepper to taste
fresh chili pepper or other hot pepper (to your taste) minced
6 cups chicken broth
3 cans white beans
10 oz frozen corn
juice from one lime
1 cup sour cream
1 cup heavy cream

Sauté onions in the oil over medium heat in large soup pot. Cut chicken into bite sized pieces and add 
to onions. Cook for several minutes. Add garlic, cumin, oregano, cayenne pepper, salt and pepper, and 
chili pepper. Sauté for several more minutes. Add chicken broth and allow to simmer for 30 minutes. Add 
beans and corn and heat through. Turn off heat. Add lime juice and stir through. Add cream and sour 
cream. Stir and serve. You can prepare this up to the two creams and freeze it (or half of it) until your 
ready to eat. Add the creams and heat gently. Jim said “delicious!”
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Tortilla Soup 1
Kim Lapacek
4 chicken breast halves (I used leftover turkey and it tasted great too)
1 garlic clove, minced
2 14-1/2 oz. cans chicken broth
2 14-1/2 oz. cans chopped stewed tomatoes
1 cup salsa (mild, medium, or hot, whichever you prefer)
1/2 cup chopped cilantro
1 15 oz. can black beans, undrained
1 Tbsp., or more, ground cumin
8-oz. Monterrey Jack cheese, cubed
Sour cream
Tortilla chips
Cook, debone, and shred chicken. Add minced garlic to margarine in slow cooker.  Sauté. 
Combine all ingredients except cheese, sour cream, and chips. Cover. Cook on Low 8-10 hours.
Divide cubed cheese among 6 individual soup bowls.  Ladle soup over cheese.  Sprinkle with chips and 
top each bowl with a dollop of sour cream.

Tortilla Soup 2
Julia Jiannacopolous
4 c water 
1 can diced tomatoes (use chili/tomato combo if you want to increase the heat) 
1 c shredded cooked chicken (to cheat on time, buy a roasted chicken) 
1 can (4oz) chopped green chili peppers (or fresh will be hotter) 
1 can (rinsed) garbanzo beans or your favorite beans 
1 pkg chicken noodle soup mix (Mrs. Grasses type - weird I know, but it works) 
1/2 tsp ground cumin 
1/2 tsp salt 
1/2 tsp black pepper (can be fresh ground) 
1/2 c grated Monterrey Jack cheese (or cheese of your choice) 
1/2 c tortilla chips/strips or crushed chips 
1 onion chopped 
Plain Greek yogurt or sour cream to top 
Also can add slice black olives or sliced scallions 
COMBINE water, tomatoes, chicken, beans, onion, chili peppers, soup mix, spices in a 4qt or larger slow 
cooker. COVER, cook on low 4-6 hours. Top with cheese, tortillas, olives, scallions whatever you like. 
Great to make when you are out shoveling, sledding, hiking, snowshoeing, or otherwise enjoying cold 
blustery days. 

Honey-Mustard Marinade for Chicken (or swordfish)
Krista Escobedo
2 TBSP Dijon mustard
2 TBSP. honey
1 TBSP. lemon juice
1 TBSP. low sodium soy sauce
1 clove garlic, minced
3-4 boneless, skinless, chicken breasts OR 1 1/2 lbs. swordfi sh (or other fi rm fi sh such as tuna or halibut)
In a gallon-sized, Ziploc bag, combine mustard, honey, lemon juice, soy sauce and garlic. Mix together by 
squeezing the bag. Add chicken or fi sh and marinate for at least one hour. Remove from marinade, grill 
and baste often with remaining marinade. 
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Taco Chili
Linda Beringer
2 lb hamburger meat
1 large onion- chopped
2 pkgs Ranch Salad Dressing mix
2 pkgs Taco seasoning
2  14-oz cans Black Beans
2  15-oz cans whole kernel corn
2  10-oz cans Rotel tomatoes
2  14-oz cans diced tomatoes

Brown meat with onion.
Add ranch and taco mixes.
Add beans, corn, canned tomatoes.
Use liquid from each can.
Bring to boil and simmer for 30 min.

This recipe makes a lot of chili. I recommend putting the browned meat and onion into a crock pot and 
combining the rest of the ingredients to cook in the crock pot.

Shell Casserole
Deb Helwig
1 lb. lean ground beef
1 small onion, chopped
1/2 tsp salt
1/4 tsp garlic powder
1 tsp Worcestershire sauce
1/4 cup all purpose fl our
1 14 cups hot water
2 tsp beef bouillon
2 TBSP red wine
6 oz. large (I prefer medium) shell pasta
1 (2 oz can) sliced mushrooms
1 cup sour cream

Cook ground beef and onion until red color disappears. Drain beef, place in a slow cooker. Stir in salt, 
garlic powder, Worcestershire sauce and fl our. Add water, bouillon and wine--mix well. Cover and cook 
on LOW for 2 to 3 hours. Meanwhile, cook pasta according to package directions and drain. Add cooked 
pasta, mushrooms and sour cream to slow cooker. Stir to mix and turn control to HIGH for another 10 to 
15 minutes. * I like to use fresh mushrooms and I add more than the recipe calls for. This is a nice one to double and 
have leftovers for lunch or dinner another night.
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Garlic & Greens Pizza
Deb Helwig
From the Moosewood Restaurant Cooks at Home Cookbook. 
Choose a pizza crust:
See following recipes or use
6 pita bread halves (6-inch size)
3 whole wheat tortillas
1 loaf French Bread (16-20 inches long)
1 prebaked pizza shell
Topping:
1/3 C sundried tomatoes (not packed in oil) (optional)
1⁄2 C boiling water (optional)
~
4 large garlic cloves minced or pressed
3 T olive oil
4 packed C coarsely chopped, rinsed and stemmed Kale
1⁄4 tsp salt
1⁄4 C chopped fresh basil or 2 T dried
1 1⁄2 C grated mozzarella cheese
1⁄4 C grated Pecorino cheese

Preheat oven according to the direction for the crust you are using. If you are using the sun-dried 
tomatoes, place them in a heatproof bowl, cover with boiling water and set aside.

In a large skillet, sauté the minced garlic in oil for about a minute. Add the kale to the skillet along with 
the salt, sauté on med-high heat for 5-10 minutes, stirring frequently until just tender. The cooking time 
will vary with the age and freshness of the kale. While the kale cooks, drain and chop the optional sun-
diced tomatoes. Add the chopped basil and sun-dried tomatoes to the kale and remove the skillet from 
heat. Spread the kale topping on the pizza crust using a slotted spoon, and sprinkle the cheeses on top. 
Bake following instructions for your crust of choice.

Pizza Dough (2 options)
Deb Helwig
1 pkg active dry yeast 
1 tsp sugar 
1 1/3 C warm water 
3 1/3 C all purpose fl our 
1 1/4 tsp salt 
3 tsp oil 
3 TBSP cornmeal for pan 
     vegetable oil for pan 

Stir yeast and sugar into warm water and let stand until foamy, about 10 minutes. This is from my food 
processor recipe book, so the next steps use the food processor, but I think you could just put the fl our and 
salt into a bowl, give it a quick stir and then add the yeast mixture, kneading several minutes and then 
add the oil and continue kneading for a few more minutes (or add the oil and yeast at the same time). Roll 
it out to your desired shape, fi ll and bake (oil the pan and sprinkle with cornmeal). I baked it at 450 for 
about 10 to 15 minutes. Just watch the toppings. We could have halved the dough and had a thinner crust, 
too. The booklet says this makes enough for two 14-inch pizzas or four 9-inch pizzas. 
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Pizza dough option 2 - recipe from Deb’s friend Sue: 
1 1/4 tsp yeast 
3/4 C warm water 
Mix together and allow to foam. 
3/4 tsp salt 
2 C fl our 
Combine salt and fl our in a bowl. Add the yeast mixture to the fl our mixture and knead for several 
minutes. Allow to rise for about an hour. Then punch down, divide dough and shape into two 12 to 14 
inch rounds. Fill and bake at 450 on preheated pizza stone for about 10 minutes or until done (bubbly 
fi lling and browned cheese). We usually make one round and let the kids make their own mini’s each 
getting half of the other half of the dough. They shape them how they like and add the toppings of their 
choice. This could also be baked on an oiled sheet sprinkled with cornmeal.
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Ho-Ho Cake
Charlotte Doro
1 pkg. Devil’s food cake mix
1 tub choc frosting
Cream Filling:
3/4 c. sugar
2/3 c. crisco
1/2 c. butter
5 oz. evaporated milk
1 pinch of salt
2 tsp. vanilla

Make the cake according to directions on package in a jelly roll pan (larger than a 9 x 13).  Let cool. 
Meanwhile in a large mixing bowl combine all ingredients for the cream fi lling.  This is where it gets 
interesting!  Using an electric mixer beat the ingredients for 10 min. on high. * You will need to cover the 
bowl with a dish towel unless you like wiping down the walls in your kitchen.  It has a tendency to take 
fl ight!  At fi rst the cream may not look like much, just be patient. Spread evenly on cooled cake.  Melt 
frosting in microwave and pour over the cake and spread evenly.  TA-DA!

Blueberry Torte
Heather Sanderson
Crust:
1 pkg (20-22 squares) graham crackers fi nely crushed ( 1 1⁄4 cups) 
2 tablespoons sugar 
3⁄4 stick butter  
1)   Mix crumbs and sugar, stir in melted butter and mix well.  Press into bottom of 9X13 pan.
Filling:
2 packages dream whip 
2 cups powdered sugar 
2 – 8 oz packages cream cheese  
1)   Beat dream whip according to directions, add powdered sugar and cream cheese.  Refrigerate until 
stiff.
2)   Top with blueberry pie fi lling.

Too Easy Mixed Nut Bars
Amy Zuber Seguin
1 1/2 c fl our
1/2 c butter
3/4 brown sugar
Mix till crumbly, press in ungreased 9 x 13 pan.  Bake at 350 for 10 min.  
1 can nuts
1/2 light corn syrup
1 c butterscotch chips
2 Tbsp butter
Melt last three ingredients together (use partial heat if using microwave) and stir in nuts.  Spread over 
crust and bake at 350 for 10 min more.  Cool and cut. This can also be made with just cashews, if you 
prefer.
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Drumstick Torte
Heather Sanderson
Crust:
1 cup fl our 
1⁄2 cup butter 
2/3 cup crushed Spanish peanuts  
Mix and press into a 9x13 inch pan.  Bake at 350° for 15 to 20 minutes.  Cool.
Filling:
8 oz softened cream cheese 
1/3 to 1⁄2  cup peanut butter 
1 cup powdered sugar 
8 oz cool whip 
1 small pkg instant chocolate pudding 
1 small pkg vanilla pudding 
2 3⁄4 cup milk 
1 pint whipping cream 
Crushed Hershey bar 
Crushed peanuts 

Mix cream cheese and peanut butter, beat in powdered sugar and fold in cool whip.  Spread on cooled 
crust.  Mix puddings and milk, spread over cheese fi lling. Whip cream and spread on top of pudding.  
Sprinkle with Hershey bar and crushed peanuts.  Refrigerate.

Fruit Pizza
Heather Sanderson
Cream together:
3⁄4 cup butter 
1⁄2 cup powdered sugar 
Add 1 1⁄2 cups fl our  
Bake at 300° in a 9X13 pan for 20-25 minutes, let cool. Melt 1 2/3 cups white chocolate chips and 1⁄4 cup 
milk.  Cool.  Beat in an 8 oz package of cream cheese.  Spread on top of cooled crust, top with fresh fruit.

Chocolate Zucchini Cake
Karol Tomlinson
Mix together
     2 C. fl our
     1 1/4 C. sugar
     1 teaspoon salt
     1 1/2 teaspoon baking soda
     1/2 C. baking cocoa
Stir in
     1/2 C. oil
     2 teaspoons vanilla
     2 eggs
     2 C. grated peeled zucchini
     1 C. chocolate chips
Pour into a greased 9 x 13 pan and bake at 350 degrees for 25 to 35 minutes.  Frost with a cream cheese 
frosting when cool.  Store in refrigerator.
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Peanut Butter Bon Bons
Heather Sanderson
1 stick butter (1/2 cup) 
2 cups peanut butter 
1 lb powdered sugar (2 cups) 
3 cups Rice Krispies 
2 bags of milk chocolate chips  

Melt butter and peanut butter.  Add powdered sugar and Rice Krispies, mix well.  Let it cool before 
making into balls.  Melt a bag of milk chocolate chips, or a block of baking chocolate, add about a tbl of 
Crisco.

Frosted Brownie Cookies
Vicki Tomlinson
Crisco Original No-Stick cooking spray
1 (15.8 oz.) Pillsbury Double Chocolate Brownie Mix (w/chocolate syrup)
1/3 cup Crisco Butter Flavor Shortening, melted 
1 large egg
1 (16 oz.) can Creamy Supreme Cream Cheese Frosting
Candy sprinkles

1. Heat oven to 350 degrees.  Coat cookie sheet lightly with no-stick spray.
2.  Stir brownie mix, chocolate syrup packet, melted shortening and egg in medium bowl until evenly 
moistened.  Scoop into 1 1⁄2 inch balls or drop by rounded tablespoons onto prepared cookie sheet.
3.  Bake 10 to 12 minutes or until set.  Cool 2 minutes.  Remove from baking sheet to cooling rack to cool 
completely.  Frost or drizzle and decorate as desired.
TIP:  To drizzle frosting, place 1⁄2 cup frosting in a resealable plastic bag.  Push to one corner.  Cut off 
small tip.  Drizzle frosting over cookies.

Grape-Nuts Oatmeal Cranberry Cookies 
Amy Koch
1 1⁄2 cups fl our
1 tsp. baking soda
1 1⁄2 cups (3 sticks) margarine 
2/3 cup fi rmly packed brown sugar
2/3 cup granulated sugar
1 egg
1 tsp. vanilla
2 cups Post Grape-Nuts Brand Cereal
2 cups quick-cooking oats
1 cup dried cranberries or raisins ( I use craisins)

Heat oven to 375 degrees. Mix fl our and baking soda in small bowl. Beat margarine in large bowl with 
electric mixer on medium speed to soften. Gradually add sugars, beating until light and fl uffy. Beat in 
egg and vanilla. Gradually add fl our mixture, beating well after each addition. Stir in cereal, oats, and 
cranberries. Drop by rounded tablespoonfuls onto ungreased cookie sheets. Bake 8 minutes or until 
lightly browned. Cool 1 minute; remove from cookie sheets. Cool completely on wire racks. Makes 5 
dozen. ENJOY
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Death By Chocolate
Kim Lapacek
Pan of Brownies - cooled & Chunked
Chocolate Pudding
Cool Whip
Heath Bar bits
Put 1/2 brownies in the bottom of a clear bowl.  Pour 1/2 of pudding on top of brownies.  Add a layer of 
cool whip.  Repeat layers with the remaining ingredients.  Sprinkle Heath Bar bits on top.

Flan de queso (Cream cheese flan)
Linda Beringer
1 c granulated sugar
1⁄2 c water
1  12-oz can evaporated milk
1  14-oz can sweetened condensed milk
1   8-oz package cream cheese
1/2 c  butter softened
5 eggs
1 teaspoon vanilla extract

1.  Preheat oven to 350 degrees
2. Combine sugar and water in medium, heavy duty saucepan, cook over low heat, stirring constantly for 
3-4 min or until dissolved.  Increase heat to medium high, boil without stirring for about 15 min or until 
caramel colored.  Quickly pour over the bottom and sides of a glass, or casserole dish. (You can also use 
souffl é dishes, or custard cups) CAUTION: Caramelized sugar is very HOT and hardens quickly.
3. Place evaporated milk, condensed milk, cream cheese, butter, eggs, and vanilla extract in 
blender.  Cover.  Blend until smooth.  Pour into prepared dish/dishes.  Arrange dish/dishes in one or 2 
large baking pans.  Pour hot water into pans to 1 inch depth.
4.  Bake for 35 to 45 minutes or until knife inserted near center comes out clean.  Cool in pans on wire 
racks for 20 minutes.  Chill for several hours or overnight. Run knife around rims, gently shake to loosen. 
Invert into serving dishes.

Chocolate-Mint Cookies
Gayle Hoege
3/4 cup margarine
1 1/2 cups brown sugar
2 Tablespoons water
12 oz. semisweet chocolate chips
2 eggs
2 1/2 cups fl our
1/2 tsp salt
1 1/4 teaspoon baking soda
2 bags of Andes-brand chocolate mint candies
Melt margarine and brown sugar with two tablespoons water over medium-low
heat.  Add chocolate chips and stir until melted.  Remove from heat and let sit for 10 minutes.  Then beat 
in eggs, one at a time. In a large bowl.  Combine fl our, salt, and baking soda. Add to chocolate mixture, 
stir and chill for one hour. Cover cookie sheet with foil.  Roll chocolate mixture into 1 inch balls. Place 
balls about 2 inches apart on foiled cookie sheet.  Bake at 350 degrees 12 minutes.  Remove cookies from 
oven and place one Andes mint on top of each cookie while still hot.  When mint melts, spread over top of 
cookies with knife. 
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Spicy Applesauce Cake
Cheryl Hoff
2 C. Flour
1 1⁄2 C. Sugar
1 T. Baking cocoa
1 1⁄2 t. Baking soda
1 1⁄2 t. each: cinnamon, nutmeg, allspice and cloves
1 t. salt
1⁄2 C. Vegetable oil
2 C. Applesauce
2 Eggs, lightly beaten
1⁄2 C. Semi-sweet chocolate chips
1⁄2 C. Chopped walnuts
1 C. Golden raisins
(Topping)         
1⁄2 C. Semi-sweet chocolate chips
1⁄2 C. Chopped Walnuts
2 T. Brown sugar 
Combine dry ingredients.  Add oil, applesauce, and eggs.  Beat until well mixed.  Stir in remaining 
ingredients and pour into greased 13 x 9 inch baking pan.  Combine topping ingredients and sprinkle 
over batter.  Bake at 350 degrees for 35-40 minutes.

Bake-Off Award Winning Peanut Butter Brownie Cups
Eric Tomlinson
3/4 cup granulated sugar
1/4 cup butter, softened
1 tablespoon water
3/4 cup semi-sweet chocolate morsels (I used Hershey special dark chips)
1 large egg
1/2 teaspoon vanilla extract
1 cup all-purpose fl our
1/4 teaspoon baking soda
1 2/3 cups (divided) Nestle swirled milk chocolate and peanut butter chips (I used Reese’s mini-peanut 
butter cups baking chips since the Junction Road Copps did not sell the pretty swirled variety)
3/4 cup creamy peanut butter

PREHEAT oven to 350º F. Grease 12 muffi n cups. (I used muffi n cup liners). COMBINE sugar, butter and 
water in medium microwave-safe bowl. Microwave on HIGH (100%) power for 1 minute or until butter 
is melted. Add semi-sweet morsels; stir until melted. Add egg and vanilla extract and stir well. Add fl our 
and baking soda and stir until blended. Allow to cool to room temperature. Stir in 1 cup Swirled morsels. 
Spoon a heaping tablespoon batter into each prepared muffi n cup.  BAKE for 13 to 15 minutes or until top 
is set and wooden pick inserted center comes out still slightly wet. Place muffi n pan on wire rack. Centers 
of brownies will fall upon cooling. If some do not, with back of teaspoon, tap center to make a hole. 

PLACE peanut butter in small, microwave-safe bowl. Microwave on HIGH (100%) power for 45 seconds; 
stir. While brownies are still hot, spoon a tablespoon peanut butter into center of each brownie. Top with 
remaining Swirled morsels. Cool completely in pan on wire rack. Run a knife around edge and carefully 
remove from pan.
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Chocolate Lover’s Dream Cake
Julie Girdwood
1 package chocolate cake mix 
1/2 cup chocolate milk 
1/3 cup butter melted 
3 eggs 
1 (16 ounce) container sour cream 
1 package chocolate fudge instant pudding (4 serving size) 
1 bag (12 ounces) semisweet chocolate chips  ( 2 cups) 
Rich Chocolate Glaze (below) 
1.  Heat oven to 350 degrees.  Generously grease 12 cup bundt cake pan with shortening; lightly fl our. 
2.  Mix cake mix, chocolate milk, butter, eggs, sour cream, and pudding mix (dry) in large bowl with 
spoon until well blended.  Batter will be very thick.  Stir in chocolate chips.   Spoon into pan. 
3.  Bake 55 to 65 minutes or until top springs back when touched lightly in center.  Cool in pan 10 minutes.  
Turn pan upside down onto wire rack or heatproof serving plate; remove pan.  Cool completely. 
Drizzle Rich Chocolate Glaze over cake. Store loosely covered at room temperature.  Makes 16 servings. 

Rich Chocolate Glaze
3/4 cup semisweet chocolate chips 
3 tablespoons butter 
3 tablespoons light corn syrup 
1 1/2 teaspoons water 
Heat all ingredients in saucepan over low heat, stirring frequently, until chocolate chips are melted and 
mixture is smooth.

Leftover Halloween Candy Cookies
Kari Langkamp 
I found this recipe on Recipezaar.com after our friend Amy had mentioned fi nding a recipe using leftover candy in a 
magazine. It was a little too late at night when I decided to make these and didn’t want to bother Amy at that hour 
thus I used this from the web. They turned out well and made a lot of cookies. It’s much easier to share cookies with 
people than to get them to take your extra candy from Halloween!
1 1/2 cups fl our 
1 1/4 teaspoons baking soda  
1 teaspoon salt  
1 cup butter, softened 
1 cup sugar  
1 1/2 cups packed brown sugar  
2 eggs 
1 1/2 teaspoons vanilla 
1 1/2 cups crisp rice cereal 
3 cups oatmeal 
1/2 cup sweetened fl aked coconut  
1 cup chopped nuts (peanuts and pecans) 
1 cup raisins  
2-3 cups chopped chocolate candy bars or decorative candies (do not use hard candy, candy corn, licorice 
or gummy candy) 
Preheat oven to 350 degrees. Line cookie sheets with parchment or use silpats, as the melted candy is 
very sticky. Cream butter and sugars together. Beat in eggs one at a time until smooth. Add vanilla. Mix 
in baking soda and fl our. Stir in remaining ingredients with a spoon. Roll dough into walnut sized balls, 
fl atten slightly and place 2 inches apart on lined cookie sheets. Bake 8 to 10 minutes. Watch carefully as 
melted candy may burn. Cool 5 minutes on cookie sheets before removing to wire rack.
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Peanut Butter Dream Bars
Suzie Erdman
2 C quick oatmeal   1 C plain M&Ms
1 C brown sugar   1 C melted butter
1 tsp soda    1 C chopped peanuts
1 1⁄2 C fl our    1/3 C peanut butter
1 can sweetened condensed milk
Combine oats, fl our, peanuts, sugar and soda. Mix well. Add melted butter. Mix with dry ingredients until 
well blended. Reserve 1 1⁄2 C crumb mixture. Press remaining crumbs into 9x13 pan. Bake 12 minutes at 
375 degrees. Meanwhile, combine condensed milk and peanut butter in small bowl. Spread over hot crust 
to within 1/4” of edge. Combine reserved crumbs and M&Ms and sprinkle over mixture in pan. Press 
lightly. Continue baking 20 minutes or until golden brown – do not overcook. Cool before cutting into 
bars.


