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Blue Cheese and Walnut Dusted Grapes
Submitted by Linda Belknap, from WholeFoodsMarket.com

5-6 ounces crumbled blue cheese 
2/3 C heavy cream 
up to 1⁄4 C milk 
3 C shelled walnuts 
1 pound seedless grapes, rinsed (about 40 grapes). I used large red grapes.

Preheat oven to 350°F. 

Place crumbled blue cheese in a mixing bowl and break up any large pieces. Add heavy cream and using 
a fork or a whip, mix very well until blue cheese is well incorporated into the cream. Add up to 1⁄4 C milk 
to make a smooth dip. 

Place walnuts on a large cookie sheet or sheet pan spreading them around evenly and roast in the oven 
for 12 minutes, stirring with a spoon once after the fi rst 6 minutes. When roasted and aromatic, remove 
from the oven and place on a separate cool cookie sheet or in mixing bowl and leave to cool for about 10 
minutes. 

Once cooled, place walnuts in a food processor and pulse for several times until they resemble 
breadcrumbs. Be careful not to over-chop as walnuts may start releasing their oil and start sticking 
together like a paste. Place walnut crumbs in a mixing bowl. 

Using 2 wooden skewers for help, pierce a grape, dip it into blue cheese mixture, lift and using the second 
skewer push grape into walnut crumbs. Use your hand to cover the grape evenly with walnut crumbs, lift 
carefully and place on a cookie sheet. Repeat with remaining grapes and place in refrigerator until ready 
to serve. 

Note: Mix any leftover blue cheese cream mix with the remaining walnut crumbs, thin it with a bit of milk 
and you have a dressing for a salad or a dip for crudités or chips.

LB comments: I made these yesterday for the fi rst time. They were very well-received at two different 
gatherings. Preparation is a bit time-consuming, but it can be done ahead and is well worth the effort. 
Original recipe called for 4 C of walnuts prior to processing. I cut it down to 3; you may still have some 
left over, depending on the size of the grapes. 

Buffalo Chicken Dip - Two versions
Take 1: submitted by Becky Mulhern

Soften 16 oz of cream cheese
Mix in:
1 C shredded cheddar cheese
1 C Ranch dressing
1⁄4 to 3⁄4 C of Hot Sauce (You can use your favorite-I use Frank’s.  You can add as much as you want, but I 
just keep the bottle out so people can make it hotter if they want)
2 cans of canned chicken (drained) OR 1 C of cooked, cubed chicken
After you have it all mixed together put it into a crock pot to heat it up and serve with Frito Scoops.
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Buffalo Chicken Dip Take 2: submitted by Carol Roy

2 (8 oz) packages of cream cheese
3 tbsp hot sauce
3 tbsp Ranch dressing
1 large can of chicken
Mix all the ingredients.  Put in the microwave to heat a short time.  Serve with crackers or chips.

Caramel  Apple  Dip
Submitted by Suzie Erdman

2 8-oz pkg cream cheese
2 tsp vanilla
1 C brown sugar
1 jar Smuckers caramel sauce
1 C crushed peanuts (measure nuts-then crush)
Put in blender or beat well to mix.  Best if done 24 hours ahead and refrigerated before use.

Easy Olive Appetizer
Submitted by Julia Jiannacopoulos

Take a couple types of olives: kalamata, large green, nicoise, whatever you may have with or w/out pits 
(you just eat them slower) and put them on a square of aluminum foil. Drizzle some good quality olive 
oil over them and add any combination of the following: unpeeled cloves of garlic, lemons, sliced onion, 
salt, pepper, spices, sprigs of rosemary or thyme, chopped cilantro/parsley/chives whatever you like. 
Add a couple hot peppers if you like it spicy. Wrap up the bundle: There is really no way to wreck this 
appetizer!  If you are having a party, the olives can go in the oven to warm while other things cook, and 
it can even be done over a campfi re or on a grill. Wait 15-30 minutes and ‘voila’ - unwrap and serve. You 
will not have leftovers of this app.

Honey-Glazed Snack Mix
Submitted by Becky Mulhern

6 C of Crispix
5 C miniature pretzels
1 1⁄2 C pecan halves
1⁄2 C butter, cubed
1⁄2 C honey

In a large bowl, combine Crispix, pretzels, and pecans.  In a small saucepan, combine butter and honey.  
Cook and stir until butter is melted and mixture is smooth.  Pour over cereal mixture and mix well.

Transfer the mixture to two greased 15 in x 10 in x 1 in baking pans.  Bake at 350 degrees for 15 minutes, 
stirring every 5 minutes.  Cool on wire racks.  Store in an airtight container.
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Texas Caviar
Submitted by Carol Roy

1 can black beans
1 can black-eyed peas with jalapenos
1 can white shoe peg corn
1 C chopped green pepper
1 C chopped celery
1 small onion, chopped
1 small jar pimento

Drain all of the above ingredients and combine them in a bowl.

1⁄2 C salad oil
3⁄4 C cider vinegar
3⁄4 C sugar
1 tsp. salt
1⁄2 tsp. pepper

Bring the above ingredients to a boil.  Stir often.

Cool the liquid, then pour over the vegetables.
Cover and refrigerate overnight.
Drain before serving.
Serve with scooper Fritos, Tostitos, or Doritos.

Batch can be doubled.  You can use 2 cans of corn.

Roasted Garlic Brie in Bread
Submitted by Kari, found via Orgjunkie.com and a blog called “Not the Mother of the Year - Comfortable 
with Imperfection.” I haven’t tried this yet, but anyone with a blog by that title must be at least a tiny bit 
of a kindred spirit....and there was white space to fi ll here:-)

1 round loaf sourdough bread
1 bulb garlic (the whole bulb, not just a clove)
sprinkle of rosemary
1 round of brie cheese
olive oil
Toasted baguette, crackers, raw veggies

Cut the top of the garlic bulb off, brush with olive oil, sprinkle with rosemary. Wrap with tin foil and bake 
at 400* for 40 minutes. Squish softened garlic into a bowl and mash with a fork.
Cut the top 1⁄4 of the bread off and scoop out enough bread to make a shallow bowl. Fill bowl with cubed 
brie and top with roasted garlic. Put the top back on the bread, brush the whole loaf with olive oil and 
wrap with tin foil. Bake at 375* for 45 minutes. Serve with toasted baguette, crackers or raw veggies.

http://notthemoty.blogspot.com/2007/10/lame-recipe-post-with-just-one-recipe.html
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Cranberry Christmas Scones
Submitted by Amy Zuber Seguin

21⁄4 to 21⁄2 C all-purpose fl our
1⁄4 C granulated sugar
1 Tablespoon baking powder (make sure it’s fresh!)
1⁄2 teaspoon baking soda
1⁄2 teaspoon salt
1⁄2 teaspoon freshly grated nutmeg or 1 teaspoon ground nutmeg
1⁄2 C (4 ounces/1 stick) butter, chilled & cut into bits
3/4 C sweetened dried cranberries (craisins)
1⁄2 C chopped pecans (optional)
1 egg
2 Tablespoons yogurt + milk to make 3/4 C (or 3/4 C buttermilk)
Optional Egg Glaze:
Beat well with a fork:
1 egg & 2 Tablespoons milk

Heat oven to 400°. Combine 21⁄4 C of the fl our, the sugar, baking powder, baking soda, salt, and nutmeg in 
a large bowl. Using a fork, pastry blender, or your fi ngers, cut butter into the fl our mixture until it forms 
coarse crumbles. Add cranberries and pecans (if desired) and toss gently until combined.

Use a fork to beat the yogurt/milk mixture with the egg, then gently fold into the dry ingredients, mixing 
lightly just until blended. Add up to 1⁄4 C additional fl our if dough is too sticky.

On a fl oured surface, divide the dough in half (or fourths for smaller sconettes) and gently pat each half into 
a circle 5 or 6 inches in diameter. Cut each circle into 6 wedges and place on a greased  baking sheet. 

Brush tops and sides of scones with egg glaze if desired and bake for about 20 minutes, or until golden 
brown. Cool on a wire rack. Serve warm, or cool completely and store in an airtight container or freeze.

Pumpkin Cheese Bread
Submitted by Marilyn Shelton

2 1⁄2 C white sugar    2 teaspoons baking soda
1 (8 ounce) package cream cheese  1 teaspoon salt
  C margarine, softened   1 teaspoon ground cinnamon
4 eggs      1⁄2 teaspoon baking powder
1 (15 ounce) can canned pumpkin puree 1⁄4 teaspoon ground cloves
3 1⁄2 C all-purpose fl our   1 C chopped nuts

Preheat oven to 350 degrees.  Grease two 9X5 inch loaf pans. In a large mixing bowl, cream together 
sugar, cream cheese, and margarine.  Add the eggs, one at a time, mixing well after each addition.  Blend 
in pumpkin, mixing until completely blended.  Combine the fl our, baking soda, salt, cinnamon, baking 
powder, and cloves.  Mix the dry ingredients into the pumpkin mixture, stir just until moistened.  Fold in 
the walnuts.  Divide the batter evenly between the two pans.

Bake at 350 degrees F for 60 minutes, or until a toothpick inserted into the center of the loaf comes out 
clean.  Let cool in the pans for 5 minutes then remove from pans to cool completely on a wire rack.
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Landform Pancake
Submitted by Julia Jiannacopoulos

2-4 servings
3 tbs unsalted butter
2 lg eggs
1⁄2 C unbleached all purpose fl our (whole wheat can be used too)
1⁄2 C milk
2 tsp sugar (white, brown, honey - your choice)
Pinch salt
Pinch nutmeg and/or cinnamon
TOPPINGS: Powdered sugar, maple or chocolate syrup, mini marshmallows, raisins, whip cream, yogurt, 
slice fruit - your choice - the idea is that it is a landform/volcano with lots of ‘textures’ to make and eat)

Preheat oven to 425 degrees. Place butter in 9-in pie plate (glass or ceramic) and set in the oven to melt- 
make sure it does not brown or burn. Meanwhile, whisk together all of the remaining ingredients except 
the toppings. Do not overmix. When the butter is melted, have your kids pour the batter into the hot pie 
plate and back into the oven. Bake for 20 minutes or until the cake has puffed up around the sides and 
begun to brown. It will look like a weird landform. Remove from oven and slice into wedges and serve
immediately as it will begin to ‘defl ate’. Let the kids put toppings on it willy nilly and then eat their 
creation.

Strawberry Bread
Submitted by Carol Roy

1  1⁄2  c. fl our
1 tsp. baking soda or powder
1 1⁄2 tsp. cinnamon
1 c. sugar (scant)
Mix the above in a large bowl.

1 – 16 oz pkg frozen strawberries or 1 pt fresh strawberries sliced
2 eggs beaten
1⁄2 c. chopped pecans
1⁄2 c plus 2 Tbsp cooking oil
Mix the above together and then add to the dry ingredients.  Mix well.  Pour into greased loaf pans.

1 lg. loaf – baked 60 min at 350 degrees.
3 small loaves – baked 40 min at 350 degrees.
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Supreme Overnight Breakfast Bake
Submitted by Marci Walker

1 six ounce bag seasoned croutons
1 green pepper chopped
1 red pepper chopped
1⁄2 large onion chopped
2 C of milk
1 can cream of mushroom soup
1 pound diced ham
12 large eggs (you can use 2-3 eggs and the rest whites)
Salt 
Pepper
1  28 oz. bag of hashbrowns, shredded or diced
2 C of shredded sharp cheddar cheese

The deeper the 9x13 pan, the better and actually a lasagna pan works best.  Spray the pan with non-stick 
spray.  Put half of the croutons in the bottom of the pan.  Layer hash browns, ham, cheese, peppers and 
onions.  Add another layer of remaining croutons.  Mix salt, pepper, eggs and 1 C of milk together and 
pour over pan.  Make sure ingredients are submerged, if not, make more mixture of equal parts egg and 
milk and add until covered.  Refrigerate overnight.  Right before baking mix 1 C of milk with the cream of 
mushroom soup and spread over the top.
Bake uncovered for 1 hour and let stand for 15 minutes after removing from the oven.  Baking will 
continue for awhile as the pan is very dense.  Very tasty warmed up as well!

Year-round Pancakes
Submitted with high recommendation by Marci Walker from Farm Recipes, Helen Myhre with Mona Vold

4 C white fl our
6 tablespoons sugar
3 teaspoons baking powder
2 teaspoons baking soda
6 to 8 egg yolks (depending on how good the hen)
1 teaspoon salt
2 1⁄2 C half-and-half
2 1⁄2 C buttermilk
2 tablespoons melted butter

Combine the fl our, sugar, baking powder, baking soda, egg yolks, salt, half-and-half, buttermilk and 
butter together in a large bowl, and stir using a wire whisk.  When you fi rst stir the batter together, stir up 
from underneath.  If it remains lumpy, don’t worry; farm pancakes should have a few air bubbles.

Drop by mixing-spoonfuls onto a lightly greased griddle or into a buttered cast-iron skillet, fry on both 
sides, and serve covered with butter and syrup or fresh homemade jam.

Makes 25-30 (8 – inch) cakes.  I missed this yields note the fi rst time I made these and now I usually cut the recipe 
in half! 
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Ice Box Rolls (aka: Nanny’s Rolls)
Submitted by Susan Howard
I am including Susan’s recipe as she scanned it because it has the notes at the side. Susan writes,  This is “an old 
annotation of an even older recipe. The rolls are Tom’s grandmother’s, and I scored major points when I fi gured out 
the recipe.”

Original Recipe:
Notes:
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Asparagus with Parmesan Cheese and Bacon
Submitted by Kay Langkamp

3 T Butter
2 T minced green onion
4 slices bacon, cooked, drained and crumbled
1/3 C grated Parmesan cheese
1/8 tsp pepper
2 pounds medium asparagus, trimmed (peel tough outer skin)

Melt butter in a small skillet. Saute onion until tender, about 3 minutes. Remove from heat. Stir in bacon, 
cheese and pepper. Meanwhile, steam asparagus until tender, about 8 minutes. Drain.

Place hot asparagus on serving dish. Sprinkle with cheese mixture. Serve immediately. Makes 6 servings.

Layered Fruit Salad
Submitted by Karol Tomlinson

Dressing:
2/3 C orange juice
1/3 C lemon juice
1/3 C brown sugar
1 cinnamon stick
1⁄2 tsp. grated orange peel 
Bring all dressing ingredients to a boil, then simmer for 5 minutes.  Cool.

Fruit Salad:
2-3 C fresh pineapple
1 pint fresh strawberries sliced
3 bananas, sliced
2 cans mandarin oranges
2 C red grapes
1 C green grapes 
Layer  fruit in a large glass bowl.  You can add extra fruit if your bow needs fi lling.  Remove cinnamon 
stick from dressing and pour dressing over fruit.  Refrigerate for several hours before serving.
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Rosy Beet Risotto (aka: Pink Rice)
Submitted by Amy Zuber Seguin

2  medium beets (about 12-oz. total)
3  Tbsp. olive oil
1  medium red onion, chopped
1-1⁄2  C Arborio or short-grain rice
2  Tbsp. snipped fresh basil or 1 tsp. dried basil, crushed
2  14-oz. cans reduced-sodium chicken broth
1⁄2  C crumbled blue cheese (2 oz.)
Salt and freshly ground pepper
Fresh basil leaves

1. Preheat oven to 350 degrees F. Place beets in center of 18-inch square of heavy foil. Drizzle with 1 
tablespoon olive oil. Fold together opposite edges of foil in double folds, allowing room for steam to 
build. Roast 1 hour or 15 minutes or until tender. Cool 30 minutes. Carefully open packet. Remove beets; 
gently transfer liquid to measuring cup; add water to equal 1⁄2 cup. Pour liquid in medium saucepan. Cut 
beets in wedges. 

2. In 3-quart saucepan cook onion in remaining oil over medium heat until tender; add rice. Cook and stir 
5 minutes. Stir in dried basil, if using. 

3. Meanwhile, add broth to beet liquid in saucepan. Bring to boiling. Reduce heat and simmer. Carefully 
stir 1 cup of hot broth into rice mixture. Cook, stirring frequently, over medium heat until liquid is 
absorbed. Then add 1⁄2 cup broth at a time, stirring frequently until broth is absorbed before adding more 
broth (about 22 minutes). 

4. Stir in any remaining broth. Cook and stir just until rice is tender and creamy. 

5. Add beets; heat through. Remove rice from heat; stir in half of cheese, snipped basil (if using), and salt 
and pepper to taste. Sprinkle remaining cheese and basil leaves. Makes 8 (3/4-cup) side-dish servings. 

Snickers Salad
Submitted by Kay Langkamp

5 Granny Smith apples    2 c. milk
4 Snickers bars     16 oz Cool Whip
3 small instant French vanilla pudding

Cut apples and Snickers bars into bite size pieces.  Mix pudding and milk together.  Fold in Cool Whip.  
Add apples and bars.   Refrigerate until served.
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Squash Casserole
Submitted by Deb Helwig

1 acorn, butternut or other winter squash
2 medium onions
1⁄2 stick butter
1⁄2 C Sartori Bellavitano cheese or fl avorful Parmesan, grated
1⁄4 C white wine
salt & pepper

Cut squash in half, scoop out seeds and place on baking sheet cut side down. Pour water around squash. 
Bake at 350 for an hour, or until tender when pierced with a sharp knife. Meanwhile, heat the butter in a 
skillet. Add onions and caramelize--cook over very low heat for 45 minutes to an hour. Do not allow to 
burn. Butter a baking dish.

When the squash is cooked, remove from oven, allow to cool enough to remove the skin. Cut into 1 inch 
slices. Layer the squash, onions and cheese, sprinkling white wine, salt and pepper (to taste) over each 
layer until you run out of ingredients. Place in 350 oven and bake until heated through (say 15 minutes or 
so if your ingredients are still warm when you assemble the casserole).

Sweet Potato Bake
Submitted by Becky Mulhern

3 C peeled, cooked, and mashed sweet potatoes (can use yams or canned sweet potatoes)
1 C sugar
1⁄2 C butter
2 eggs
1 teaspoon vanilla
1 teaspoon ground cinnamon
1⁄4 teaspoon ground nutmeg
1⁄4 C heavy cream, half & half, or whole milk
Topping:
1 C brown sugar
1 C walnuts or pecans
1/3 C all purpose fl our
3 tablespoons melted butter
Mix together with fork and sprinkle over top of casserole

Preheat oven to 325.  Mix all ingredients together except for cream.  Beat with electric mixer until smooth.  
Add cream; mix well.  Pour into greased casserole dish.  Add topping.  Bake for 25-30 minutes.
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Basque Chicken 
Submitted by Krista Escobedo, from Relish magazine, serves 8

2 medium yellow onions, thinly sliced
6 garlic cloves, thinly sliced
3 to 4 pounds chicken breasts, with bone and skin 
1 tsp. salt
1 tsp. coarsely ground black pepper
2 TBSP olive oil
1 TBSP Spanish smoked paprika
3 to 4 medium tomatoes, peeled, seeded and chopped
1 jar (12-oz) roasted peppers, sliced or 2 roasted red peppers
1 C reduced-sodium chicken broth

Preheat oven to 425 degrees. Spread onions and garlic evenly in the bottom of a large shallow roasting 
pan. Cut each chicken breast in half. Sprinkle chicken pieces on both sides with salt and pepper. Place 
chicken, skin side up, in pan. Drizzle with olive oil; sprinkle with paprika. Bake 20 minutes.

Add tomatoes, red peppers and broth. Continue baking 35 to 40 minutes, basting chicken occasionally, 
until chicken juices run clear. 

Beef Barley Soup
Submitted by Cheryl Hoff 
This recipe makes a lot of soup but it freezes very well.

1 Bone-in Chuck Roast (yes the entire roast - 2 or 3 pounds works well)
French Dip or Au Jus Base
Celery
Onions
Carrots
Water
Butter and a Pinch of Brown Sugar
1 Box of Quaker Medium Pearled Barley

A heavy duty 12 quart stock pot works best for this recipe. Brown roast well on all sides, the easiest way 
I have found to do this is on the grill.  Place browned roast in stock pot, fi ll pot almost to full with water, 
add coarsely chopped chunks of onion, celery, and carrots.  Cover and bring to a boil.  Lower heat and 
simmer for several hours or until meat is falling off of the bone.

Strain the soup through a colander, discard the vegetables, skim fat from broth, debone and shred the 
meat, add shredded meat back to broth.  (I usually make this in winter and place the entire pot of broth in 
the garage long enough for the fat to congeal making it rather easy to skim off the top).

Add to broth and meat several chopped onions, carrots, and stalks of celery including leaves - the fl avor 
of the soup is greatly enhanced if these are caramelized before adding to the stock.  This can be done in 
the oven or by just frying them with a little butter and a sprinkle of brown sugar over low heat until they 
brown nicely.  Be patient, this step can take a while.  Add base to taste.

Bring to a boil.  Add the barley and cook according to package directions, usually about another hour.
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Cheese Soup
Submitted by Janice Petersen

2 lbs frozen California vegetables
3 cans chicken broth 14 oz size
1 can rotel or Italian tomatoes
10 oz Velveeta lite cheese
Add fi rst 3 ingredients, bring to a boil and then simmer for 45 minutes. Then add cheese.
Makes 10 C.

Chicken Tortilla Casserole
Submitted by Karol Tomlinson

5 - 6 tortillas cut into strips
6 - 8 C cooked cubed chicken breast
1 can (4 oz.) chopped green chilies
1 can cream of mushroom soup
1 can cream of chicken soup
1 C sour cream - I use lowfat
3 C shredded cheddar or monterey jack cheese 

In a greased 9 x 13 pan layer half of the tortilla strips, chicken and chilies.  In a bowl combine the soups 
and sour cream, and spread half over the chicken layer.  Sprinkle with half the cheese.  Repeat layers.  
Bake uncovered at 350 degrees for 45 minutes or until bubbly and golden brown.
I halved the recipe using only one can of soup (whatever I have on hand) and used a 8 x 8 pan with good results.

Fresh Tomato Tart
Submitted by Kari Langkamp, from Midwest Living magazine

1⁄2 of a 15 oz. rolled refrigerated pie crust (1 crust)  1⁄2 C mayo or salad dressing
1 1⁄2 C shredded mozzarella cheese (6 oz)   1⁄4 C grated Parmesan cheese
4 Roma or small regular tomatoes    1/8 tsp ground white pepper
3/4 C loosely packed fresh basil leaves   Fresh basil leaves (optional)
4 cloves garlic

1. Unroll the refrigerated piecrust according to directions on package. Line a 9-inch tart pan with the crust 
(it’s easier to remove baked tart if the pan has a removable bottom). Press into sides of pan; trim edges. 
Don’t prick.
2. Bake the tart in a 450 degree oven for 5-7 minutes or until slightly dry. Remove from the oven. Sprinkle 
with 1⁄2 C of mozzarella cheese. Cool in pan on wire rack. Reduce oven to 375 degrees.
3. Cut tomatoes into wedges; drain the wedges on paper towels. Arrange the tomato wedges over the 
melted cheese in the baked crust.
4. In a food processor bowl, combine basil and garlic. Cover and process until coarsely chopped. Or snip 
the basil and mince the garlic by hand.
5. In a medium mixing bowl, combine the basil-garlic mixture, the remaining mozzarella cheese, the 
mayo, the grated Parmesan cheese and the pepper. Spread the mixture evenly over the tomato wedges.
6. Bake the tart in a 375 degree oven for about 25 minutes or until cheese is golden. Let the tart stand 5 
minutes before cutting into wedges. Serve warm. If you like, garnish with additional basil leaves. 
Makes 8 appetizer or 4 main-dish servings.
Nutrition facts per serving: 297 cal, 23 g fat, 30 mg chol, 343 mg sodium, 15 g carbs, 0 g fi ber, 8 g protein. 
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Grilled, Marinated Flank Steak
Submitted by Mary Pecbot, serves about 5

2 pounds fresh, trimmed fl ank steak (one good size steak does the trick)
1/3 C olive oil
2 cloves garlic, fresh-minced
2 TBSP red wine vinegar
1/3 C soy sauce
1⁄4 C honey Good Honey! I use local honey
1⁄2 tsp fresh ground black pepper.

In a medium bowl whisk together: olive oil, garlic, red wine vinegar, soy sauce, honey and pepper.  
Score the fl ank steak with a sharp knife, across the grain and no more than a depth of 1/8th inch.
Place steak in a large zip lock bag and pour the marinade into bag.  Remove as much air as you can.  After 
tightly sealed, massage the steak so that all the marinade touches the steak.  Place in a bowl or plastic 
grocery bag and place in the refrigerator for at least 2 hours and up to overnight.

Soak a paper towel with olive oil and coat the grill rack with the oil.  Preheat the grill to medium-high.  
Remove steak from bag and place on hot grill, cover.  Grill for about 4-6 minutes on each side, only 
turning once!!  May need to cook longer than 4-6 minutes depending on steaks thickness.  This cut of 
meat is best cooked to medium rare, the more well it is cooked the tougher it becomes.  If you have a meat 
thermometer, the thermometer should read between 135 and 140 degrees F when you remove it from grill.  
Remove from grill and place on a cutting board, cover with foil for 10 minutes.  Slice across the grain on 
the bias when serving.  This is great served with fl our tortillas, fresh avocado and sour cream!

Honey-Roasted Pork Chops with Apples and Onions
Submitted by Kari Langkamp
From “The Grassfed Gourmet Cookbook” by Shannon Hayes. Along with two other families, we went in 
on a locally raised, grassfed hog this year. This was the cookbook the farmer gave to us, and this was the 
fi rst pork chop recipe we tried. Yum!
“A homey dinner for two, this is a nice way to enjoy a fall harvest of apples and onions. It takes only 10 minutes to 
prepare, then fi lls your kitchen with sweet scents while you relax as the chops cook.” Serves 2, (I doubled this)

1 T salt
1 tsp freshly ground black pepper
3 tsp rubbed sage
1 T olive oil
2 pork chops (rib, shoulder, loin and country ribs are all OK to use)
1/3 C apple cider or juice
1 tart, fi rm apple, cored and cut into thick slices, but not peeled
1 small onion, thickly sliced into rings
1⁄4 C raisins (I forgot these!)
2 T honey

Preheat oven to 350 degrees. Combine the salt, pepper and sage; rub into the meat.
Pour the olive oil into a heated ovenproof skillet (or if you don’t have one of those, like me, I used a regu-
lar skillet and transferred it to a 9x13 glass baking dish. Sear the chops over medium heat, 1 minute per 
side or until browned. Remove from the heat, add the cider, sliced apples, onion and raisins. Drizzle with 
honey, cover, and roast for 1 1⁄2 hours or until fork-tender.
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Lighter Pulled Pork Sandwiches
Submitted by Paula P.
Modifi ed from an Everyday Food recipe, serves 4, prep time:  20-25 minutes, Total Time:  1 hour

1 can (15 ounces) crushed tomatoes in puree
1 Tablespoon brown sugar
2 garlic cloves, fi nely chopped
1 Tablespoon brown mustard (spicy or not)
coarse salt and ground pepper
1 pork tenderloin* (about 1 pound), cut into 4 pieces
1⁄4 C mayonnaise
1 Tablespoon plus 1 teaspoon cider vinegar
1⁄4 teaspoon celery salt
1⁄4 head small green cabbage shredded
Hamburger buns or larger buns

*Pork Tenderloin has gotten expensive so I substitute either Boneless pork roast or Boneless Ribeye pork roast.  I 
clean off the sinew (the white stuff) and it works out just fi ne
1.  In medium saucepan, stir together tomatoes, sugar, garlic, mustard, and 1⁄2 C water; season with salt 
and pepper.  Bring to a boil; add pork, and simmer, covered, until tender, 18-20 minutes.  Transfer pork to 
a plate to cool.  Simmer sauce over medium heat, uncovered, until reduced by half, about 20 minutes.
2.  Meanwhile, make the slaw:  in a bowl, whisk together mayonnaise, 1 Tablespoon cider vinegar, celery 
salt, and 1 Tablespoon of water; season with salt and pepper.  Add cabbage, and toss to coat.
3.  Shred pork with 2 forks, and return to sauce; stir in 1 teaspoon cider vinegar.  Serve pork on buns, 
topped with slaw.

Linguini with Shrimp and Bacon
Submitted by Paula P.
Modifi ed from an Everyday Food recipe, serves 4, prep time: 25-30 minutes, Total time:  25-30 minutes

coarse salt and ground pepper
Linguini for 4 (spaghetti can also be used)*
3 strips of bacon
8 ounces (1 C) large peeled and deveined frozen shrimp**, thawed and halved horizontally (if shrimp are 
any smaller than the 26-30 count per pound, just leave whole)
4 green onions, chopped
2 garlic cloves, minced
1 or 2 fresh roma tomatoes, cleaned and chopped
1⁄4 C toasted pinenuts

1.  In a large pot of boiling salted water, cook pasta until al dente or done to your liking.  Reserve 1-2 large 
ladles of pasta water.  Drain pasta.  Pasta will be mixed in with bacon and shrimp eventually so either 
leave it in the strainer or return to pot or add to shrimp depending on your timing.
2. While pasta is cooking, fry bacon in a large skillet over medium until browned, 6-8 minutes.  Transfer 
bacon to paper-towel-lined plate for drying.  Remove excess bacon grease (about 1 tablespoon), leaving 
some along with the browned bits in the pan.
3.  Add shrimp, green onions, and garlic to skillet.  Cook, stirring frequently, until shrimp are almost 
opaque, about 1 minute.  Add 1 ladle pasta water and bring to boil.

continued on page 16
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4.  Add pasta, tomatoes, and crumbled bacon to shrimp skillet.  Season with salt and pepper and toss to 
combine.  Thin sauce with remaining pasta water as needed.  Cover for 1-2 minutes in hot pan.
5.  Serve with toasted pinenuts sprinkled on top.
*   My family doesn’t like the “skinny-ness” of spaghetti for this dish so we use linguini or even fettuccini
**  I get the Shrimp at our Wal-Mart Superstore. I get it raw, peeled (except for the tails) in the 26-30 count per 
pound size.  Follow the thawing recommendations and it works fairly well and is reasonably priced.

Mediterranean Pasta 
Submitted by Krista Escobedo
3 tablespoons olive oil
1 pound skinless boneless chicken breasts, sliced diagonally
1 (8 1⁄2-ounce) jar sun-dried tomatoes, julienned (1 C)
2 tablespoons garlic, minced
1 pound fresh angel hair pasta (or cooked pasta of your choice)
1⁄4 C fresh basil
1 (8 1⁄2-ounce) can artichoke hearts in water, quartered and drained (1 C)
1⁄2 C kalamata olives, pitted (1⁄4 pound)
6 ounces feta cheese, crumbled
1⁄4 C heavy cream
2 teaspoons dried oregano 
Salt and pepper, to taste
Boil water for pasta in a pasta pot, fi tted with a strainer. Heat oil in a skillet over medium heat. Brown 
chicken strips until no longer pink -- about 3 minutes each side. Add sun-dried tomatoes and garlic to 
skillet. Sauté for 2 minutes. In the meantime, add the fresh pasta to boiling water, cook until al dente, 
about 5 minutes. 
Now add the basil, artichoke hearts, olives and feta cheese to the skillet. Sauté 1 minute then stir in the 
cream. Strain the pasta and transfer to a large pasta bowl. Add the chicken sauté to the pasta and toss. 
Season with oregano, salt and pepper before serving.

“My Outlet is Your Outlet” Brown Sugar Glazed Pork Roast 
Submitted by Krista Escobedo

The fi rst time I made this roast, the power went off. Not wanting to let a great roast go to waste, I called Kari and asked 
her if I could plug my slow cooker in at her house. When I went to pick up our dinner at her house, I thanked her and she 
said, “Anytime, my outlet is your outlet”.  In recognition of her “slow cooker hospitality”, I renamed the roast! 

1 boneless pork loin roast, 4 to 6 lbs.   1 TBSP Dijon mustard
1 clove garlic, halved     1 TBSP balsamic vinegar
Salt and pepper      1⁄4 tsp. cinnamon
1 1/3 c. brown sugar

Wash roast and pat dry. Rub with garlic halves. Sprinkle with salt and pepper, then prick roast all over 
with fork. In a C or bowl, mix 1 C of brown sugar, mustard and vinegar. Rub all over roast. Cover and 
cook on Low for 7-9 hours in a slow cooker. Pour off excess juices. Combine remaining 1/3 C brown sugar 
with cinnamon. Spread over top of roast, cover and continue cooking on Low for 1 hour longer. 
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Pan Roasted Salmon with Tomato Vinaigrette (serves 4)
Submitted by Krista Escobedo, from Food and Wine magazine

1 pint grape tomatoes, halved
1 medium shallot, thinly sliced
1 TBSP drained capers
2 TBSP red wine vinegar
Salt 
3 TBSP extra-virgin olive oil
4 center-cut salmon fi llets with skin (about 7 oz. each)
Freshly ground pepper 
1⁄2 tsp ground cumin
2 TBSP canola oil
1 TBSP minced parsley
1 TBSP chopped basil

Preheat the oven to 425°. In a bowl, toss the tomatoes with the shallot, capers, vinegar and 1⁄2 tsp of salt.

In a medium ovenproof skillet, heat 1 TBSP of the olive oil. Season the salmon with salt and pepper and 
add it to the skillet, skin side up. Cook over moderately high heat until wee-browned on the bottom, 
about 3 minutes. Carefully fl ip the fi llets. Transfer the skillet to the oven and roast until the salmon is 
cooked through, about 7 minutes. Transfer the fi sh to plates and pour off any fat in the skillet. 

Place the skillet over moderate heat and add the tomato mixture along with cumin, canola oil, and the 
remaining 2 TBSP of olive oil.  Cook, scraping up any bits stuck to the skillet, until the tomatoes just 
soften, about 2 minutes.  Pour the sauce over the salmon, sprinkle with the parsley and basil and serve 
right away.

Pear Pizza
Submitted by Carol Roy

1 Boboli pizza crust
3 pears, thinly sliced
1⁄2 red onion, sliced very thin
Garlic to taste
2 oz. chopped walnuts
3 oz. Gorgonzola cheese, crumbled
2 Tbsp of fresh chopped chives
6-8 slices of provolone cheese or blue cheese
olive oil
almonds

Preheat oven to 450 degrees.  Place pizza crust on a medium baking sheet.  Brush lightly with olive oil.  
Layer with provolone cheese.  Top cheese with sliced pears, red onions and garlic.  Sprinkle with walnuts 
and Gorgonzola cheese.

Bake in the preheated over 8 to 10 minutes, or until cheese is melted and crust is lightly browned.  
Remove from heat.  Top with chives, slice to serve.
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Roasted Tomato and Garlic Soup
Submitted by Kari Langkamp, 

from the cookbook, How to Make Love and Dinner at the Same Time by Rebecca Field Jager :-)
Serves 6 
10 ripe plum tomatoes, halved
1 onion, quartered
2 T olive oil
1⁄2 tsp pepper
1⁄4 tsp salt
2 heads garlic, cloves separated, unpeeled
3 C chicken or vegetable broth
2 T tomato paste
1 bay leaf
1⁄4 tsp dried thyme
1 tsp lemon juice
1⁄2 tsp brown sugar

1. Preheat oven to 425. In a large bowl, combine the tomatoes, onion, olive oil, pepper, and salt.
2. Transfer to a baking sheet, placing tomatoes cut side down.
3. Add the garlic cloves and bake vegetables for 20 minutes.
4. Once cool enough to handle, squeeze garlic cloves out of their skins and add to slow cooker, along with 
tomato mixture.
5. Stir the broth, tomato paste, bay leaf and thyme into the slow cooker.
6. Cook on low for 4-6 hours, or on high for 2-3 hours.
7. Discard the bay leaf, and transfer the soup to a blender or food processor; puree in batches until 
smooth.
8. Return mixture to the slow cooker, stir in the lemon juice and brown sugar and serve.

Smoked Salmon and Cream Cheese Frittata
Submitted by Heather Sanderson

6 large eggs     2 T. milk
1 T. chopped fresh dill   1 tsp kosher salt
Freshly ground black pepper, to taste 2 T. chopped chives
2 ounces cream cheese, softened  2 ounces smoked salmon, chopped
2 tsp extra-virgin olive oil

1) Position a rack in the center of the oven and preheat to 375F.
2) Whisk the eggs, milk, dill, salt, pepper, and chives together in a bowl.  Using two spoons or your 

fi ngers, separate the cream cheese into small clumps.  Fold the cream cheese and salmon into the 
egg mixture.

3) Heat the oil in a medium non-stick skillet over medium-low heat.  Pour the egg mixture into the 
skillet, and stir lightly to make sure the fi llings are evenly arranged in the pan.  Cook until the 
bottom is set, but not brown, about 2 minutes.  Transfer the skillet to the oven and bake until the 
top is set, about 8 minutes.  Remove from the oven, cover, and set aside for 5 minutes.

4) Invert the frittata onto a large plate.  Cut into wedges and serve warm or at room temperature.
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Spaghetti all’Aglio e Olio with Marinated Summer Vegetables
Submitted by Amy Zuber Seguin

1⁄2 C extra virgin olive oil    1-4 cloves of garlic, minced 
6 plum (Roma) tomatoes, stem ends removed, 1 small zucchini, cut on the bias in 1/3-inch slices

halved lengthwise and seeded  1 small yellow squash, cut on the bias, 1/3-inch slices
Salt and freshly ground black pepper  2 tablespoons canola or other neutral-fl avored oil
2 teaspoons white sugar    Salted water for boiling
2 tablespoons minced Italian parsley  1⁄2 pound dry spaghetti or other pasta 

1. Preheat oven to 250°F. Pour half of the extra virgin olive oil into a large glass or ceramic baking dish. 
Place tomatoes in dish, cut side up. 
2. Pour remaining oil over tomatoes. Season with salt and pepper and sprinkle with sugar. Bake 1 hour. 
Using tongs, turn tomatoes over. Bake 1 hour longer. Turn tomatoes over again. Bake until deep red and 
very tender, 15-45 minutes longer, depending on ripeness of tomatoes. 
3. Transfer tomatoes and 1⁄4 C of the oil to a large bowl, reserving the remaining oil for another use. 
Sprinkle garlic and parsley over tomatoes and let steep until tomatoes are room temperature. (Can be 
done and refrigerated up to fi ve days ahead. Bring up to room temperature before using.)
4. While the tomatoes are resting at room temperature, place yellow and green squash slices in a large 
mixing bowl. Add canola oil, salt, and freshly ground black pepper, and toss to coat.
5. Heat a large saute or grill pan over medium heat until hot but not smoking. Working in batches, 
arrange squash slices in pan in a single layer and cook for two minutes on each side or until well-
browned. Remove and transfer to the bowl containing the tomatoes, coating the slices in oil. Repeat with 
remaining squash. 
6. Bring a large pot of salted water to the boil and cook pasta until al dente. Drain and immediately toss 
with tomato, squash and olive oil mixture. If it seems a little dry, add some of the reserved oil until pasta 
is uniformly glossy. Serve hot or cooled to room temperature.

Thai Chicken Curry
Submitted by Deb Helwig, from Bon Appétit August 2000

1 14-ounce can unsweetened coconut milk,* whisked to blend
1 1⁄4 teaspoons Thai curry paste*
1 large red bell pepper, cut into 1/3-inch-wide strips
1 medium onion, thinly sliced
1 pound chicken tenders, cut crosswise in half
1 tablespoon (packed) brown sugar
1 tablespoon fi sh sauce (nam pla)*
1 C chopped seeded tomatoes
1/3 C thinly sliced fresh basil
1 tablespoon fresh lime juice

Bring 1⁄4 C coconut milk and curry paste to boil in large skillet over medium-high heat, whisking 
constantly. Add bell pepper and onion; sauté 5 minutes. Stir in chicken, remaining coconut milk, sugar 
and fi sh sauce. Cook until chicken is cooked through, stirring often, about 5 minutes. Stir in remaining 3 
ingredients and simmer 1 minute. Season with salt.
*Available at Asian markets and some supermarkets nationwide.
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Sauteed Veggie Polenta
submitted by Beccah Raciti

1⁄2 C cornmeal
2 c water
1⁄2 tsp salt
4 oz creamy goat cheese or other soft cheese (cream cheese)
any combination of vegetables, sauteed in olive oil and, in my world, garlic
some kind of light, maybe salty, meat (optional)
1⁄2 c heavy cream (or less milk)
1⁄4 C grated parmesan or other hard cheese

1. Heat water and salt to a boil.  Slowly sprinkle in the cornmeal, whisking constantly, until fully 
incorporated.
2. Lower the heat to a low simmer and cook, stirring frequently, until polenta thickens and begins to pull 
away from teh side of the pot, about 15-20 minutes.  Remove from heat.
3. While polenta is cooking, heat olive oil in a saute pan and add garlic and any green veggies (spigarello, 
collard greens, broccoli leaves, etc)  (if using bacon, you can fry the bacon fi rst and simply cook the garlic 
and greens in part of the bacon fat).  Cook over medium heat, turning occasionally, until greens are 
wilted.  Add tomatoes and/or any other combination of veggies and season with salt and pepper.
4. When polenta is fi nished cooking, stir in cream and paremsan.  Taste and adjust seasoning as desired.
5. To fi nish, scoop polenta equally among 4 plates.  Top each with the cooked veggies, 2 T of soft goat 
cheese (or cream cheese), and crumbled bacon or pancetta, if using.  Serve hot.  4 servings.
Other options: I have boiled my cornmeal in vegetable stock to add fl avor.  At times I’ve added 
carmelized onions and pistachios.  This is an easy staple to be creative with, depending on the fl avor 
you’re in the mood for!  It’s one of my new favorites!  :)

Thousand Island Chicken
Submitted by Carol Roy

1 (8 oz) bottle of 1000 Island dressing
1 packet onion soup mix
1 (8 oz) jar of Apricot preserves.
4 boneless, skinless chicken breasts

Mix the ingredients together and pour over chicken.  Bake at 350 degrees for 30 - 40 minutes.  Use any 
left over sauce by warming up and pouring over cooked chicken, or experiment by pouring over bakes 
potatoes.
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Banana  Split  Cake
Submitted by Suzie Erdman
Crust: 1 1⁄2 c graham cracker crumbs, 1⁄4 c sugar, 1/3 c melted butter.  Blend and press into 13x9 pan.  
Freeze 10 minutes to set butter.
2 8-Oz pkg cream cheese     2 4-serving boxes instant vanilla pudding      
3⁄4 c sugar     2 C cool whip
1 20-Oz can crushed pineapple – drained 1 C chopped pecans
6 medium bananas – sliced   Chocolate sauce
2 C cold milk

Beat cream cheese and sugar.  Stir in pineapple.  Spread on crust.  Layer 4 bananas on top. Blend milk 
with pudding mixes.  Stir in 1 c whipped topping.  Spread over bananas.  Top with remaining 1 c cool 
whip, sprinkle with pecans.  Refrigerate 5 hours or freeze.  Slice remaining 2 bananas just before serving 
to put on each piece.  Drizzle with chocolate sauce.  Can serve frozen like ice cream too.  Either refreeze 
leftovers or keep refrigerated.

Black-bottom Banana Bars
Submitted by Kari Langkamp from BeckyHiggins.com
1⁄2 c. butter, softened
1 c. sugar
1 egg
1 tsp. vanilla extract
1 1⁄2 c. mashed ripe bananas (about 3 medium)
1 1⁄2 c. all-purpose fl our
1 tsp. baking powder
1 tsp. baking soda
1⁄2 tsp. salt
1⁄4 c. baking cocoa

In a mixing bowl, cream butter and sugar. Add egg and vanilla; beat until thoroughly combined. Blend in 
the bananas. Combine the fl our, baking powder, baking soda and salt in a separate bowl; add to creamed 
mixture and mix well. Divide batter in half. Add cocoa to half; spread into a greased 9” x 13” baking pan. 
Spoon remaining batter on top and swirl with a knife. Bake at 350 for 30 minutes or until the bars test 
done. Cool.

Butterscotch Bread Pudding
Submitted by Mary Pecbot, makes 12 servings
1 (10.75 OZ) loaf day-old bread & left out to dry, torn into small pieces
4 C milk
2 C packed brown sugar
1⁄2 C butter, melted
3 large eggs, beaten
2 tsp. Vanilla extract
1 C butterscotch chips

Preheat oven to 350 degrees F.  Grease a 9X13 inch-baking dish. In a large bowl, combine bread, milk, 
sugar, butter, eggs, vanilla, and butterscotch chips. Allow bread to soak for about 5 minutes.  Pour bread 
mixture into prepared pan. Bake for 40-55 minutes or until mixture is browned and mixture gives a slight 
“wiggle”. I love this served with cool whip or vanilla ice cream!
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Chocolate Apple Cake
Submitted by Karol Tomlinson
3 eggs     2 1⁄2 C. fl our    3/4 C chocolate chips
2 C. sugar    2 T. cocoa    2 C. grated apple (peeled)
1 C. softened butter   1 tsp. baking soda   1 T. vanilla
1⁄2 C. water    1 tsp. cinnamon

Beat eggs, sugar, butter and water until fl uffy.  Stir in fl our, cocoa, baking soda and cinnamon.  Mix well.  
Fold in chocolate chips, apples and vanilla.  Put into a greased and fl oured 10 inch tube  or bundt pan.  
Bake at 325 degrees for 60 - 70 minutes until cake tests done.  Cool in pan for 15 minutes before removing 
to wire rack.  When cool you can drizzle with a chocolate glaze, dust with powdered sugar, or leave plain. 

Chocolate Pear Pudding
Submitted by Carol Roy
Carol notes: I didn’t serve it with the chocolate sauce and it came from The Food Channel.
1 1⁄4 sticks unsalted butter, softened, plus more, for greasing 
2 (14-ounce) cans pear halves, in juice 
3/4 C plus 1 tablespoon all-purpose fl our 
1⁄4 C cocoa 
1 1⁄4 C sugar 
1 teaspoon baking powder 
1⁄4 teaspoon baking soda 
2 eggs 
2 teaspoons vanilla extract 
Preheat the oven to 400 degrees F and grease an 8 1⁄2-inch square ovenproof dish with butter. 

Drain the pears and arrange them on the base of the prepared dish. Put all the remaining ingredients in a 
processor and blitz until you have a batter with a soft dropping consistency. 
Spread the brown batter over the pears, and bake in the oven for 30 minutes. Let stand for 5 or 10 minutes 
and then cut into slabs - I cut 2 down and 2 across to make nine slices - and serve with chocolate sauce. 

Chocolate Zucchini Cake
Submitted by Amy Zuber Seguin
Beat 1⁄2 c butter   2 eggs
1 tsp vanilla    1 3/4 c sugar
1⁄2 c sour milk    1⁄2 c sour milk    1⁄2 c sour milk 1 tsp lemon juice
 (usually I just add the lemon juice to regular milk)

Add 2 1⁄2 c fl our   1⁄2 c oil
1⁄2 tsp salt    4 heaping Tbsp of cocoa
1 tsp soda    1⁄2 tsp cinnamon
1⁄2 tsp cloves    1⁄2 tsp baking powder

Beat, dough will be think and fl uffy.  Fold in 2 c. grated zuchinni, don’t bother peeling it unless you have 
super picky eaters.  The cake is so dark and moist they’ll never spot the green.  Pour in a greased and 
fl oured 9x13. Sprinkle with chocolate chips, 1⁄4 c chopped walnuts, and 1⁄2 c sugar.  Bake at 325 for 35-40 
min.
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Copycat Levain Bakery Chocolate Chip Cookies
Submitted by Eric Tomlinson 

2 sticks butter    3 C fl our
3/4 C sugar    3/4 t salt
3/4 C brown sugar   1 t baking soda
2 eggs, beaten    1 1/3 C chocolate chips (can be generous)
1 t vanilla    1 C untoasted walnuts (optional)

Beat butter, sugar, and brown sugar. Add eggs and vanilla. Mix fl our, salt, baking soda and add to batter. 
Stir in chocolate chips and walnuts. Divide dough into 12 mounds, not balls. Bake at 350 for 20 minutes.

Graham Streusel Coffee Cake
Submitted by Mary Pecbot, makes 24 servings

1 1/3 C cinnamon graham cracker crumbs
3⁄4 C chopped walnuts (optional)
3⁄4 C packed brown Sugar
1 1⁄2 tsp. ground cinnamon
2/3 C melted butter
1 (18.25 OZ) packaged cake mix (yellow, white or French vanilla)
1 C water
1⁄4 C vegetable oil substitute unsweetened applesauce in the same amount for low cholesterol/low fat version of this 
recipe
3 whole large eggs

Glaze:
1 C powdered sugar
1 1⁄2 tsp. vanilla extract* I like to use almond extract for this

Preheat oven to 350 degrees.  Grease a 9x13 inch-baking dish.
To make Streusel: In a medium bowl, mix together the graham cracker crumbs, melted butter, nuts, brown 
sugar and cinnamon.  Set aside.

In a separate large mixing bowl combine: dry cake mix, water, oil (or unsweetened applesauce), and 
eggs with an electric mixer on low just until moistened, continue to mix on medium for an additional 2 
minutes.  Spread 1⁄2 of the cake batter into bottom of prepared dish, then sprinkle 1⁄2 of the graham streusel 
evenly over the top of the batter.  Carefully spread the remaining cake batter over the streusel.  With a 
rubber spatula, try to cover all areas without getting too much of the 1st layer of streusel mixed in.
Last sprinkle the remaining streusel topping over the batter. 
Bake for 25-35 minutes or until toothpick inserted into center comes out clean.

While cake is baking, prepare the glaze:
In a small bowl combine: powdered sugar and vanilla extract.  May need to add milk or water to thin the 
glaze out a bit.  Once the cake has cooled for about 25 minutes, drizzle the glaze over cake and serve.
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Kick A** Brownies (my moniker - recipe from Cook’s Illustrated)
Submitted by Julia Jiannacopoulos, makes 24 -  2” square brownies
Be sure to test for doneness before removing them from the oven as oven temps vary widely.

1 C pecans or walnuts chopped (optional)
1 1⁄4 C cake fl our
1⁄2 tsp salt
3/4 tsp baking powder
6 oz unsweetened chocolate, chopped
12 TBS (1.5 sticks) unsalted butter cut into 1” pieces
2 1⁄4 C sugar
4 lg eggs
1 TBS vanilla extract

Adjust oven rack to middle position, heat to 325 degrees. Cut 2 lengths of foil to fi t a 9”x12” glass pan 
length and widthwise - fold over excess. Spray foil lined pan with nonstick cooking spray (PAM). If using 
nuts, spread them on baking sheet and toast until fragrant 5-8 min. Set aside to cool. Whisk to combine 
fl our, salt, baking powder in bowl. Melt butter chunks and chopped chocolate in a double boiler or a 
stainless bowl over a pan of simmering water. Stir until smooth/lump free. Remove from heat and
whisk in sugar. Add eggs one at a time whisking until combined. Whisk in vanilla. Add fl our in 3 
additions folding with spatula until batter is smooth.  Pour into foil lined pan, spread batter into corners 
and sprinkle nuts over the top (or half the pan). Bake until toothpick comes out with a few moist crumbs 
attached, cool on wire rack. Can be lifted out of pan with foil. Cut into any size you want - store leftovers 
(yea right) in airtight container at room temp for 3 days. MMMMMMMMMMmmmmmmmm.

Lemon Bars
Submitted by Carol Roy

1 box Angel Food Cake Mix
1 can Lemon Pie Filling
Combine the two ingredients.  Pour in a greased (or lightly sprayed) 9 x 13 pan.  Bake for 20 – 25 minutes.  
Do not overbake. Let cool and sprinkle with Confectioners sugar.  Cut into bars.

Microwave Fudge
Submitted by Denise Madison

1 can sweetened condensed milk
Microwave 1 to 2 minutes in microwave safe bowl
Stir in 2 bags whatever kind of chips you like

Examples: White chocolate, Dark Chocolate, or Peanut Butter
If chips do not completely melt, microwave another 30 seconds
Add dried berries and or nuts to taste
Pour onto a plate and refrigerate for 30 minutes
Cut and serve.
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Nutella Rolls
Submitted by Krista Escobedo

2 pkg crescent rolls
13-oz. jar Nutella (chocolate/hazelnut spread usually found by the peanut butter)
1-2 bananas, sliced (optional)
Powdered sugar

Preheat oven to 350 degrees. Spread out crescent roll triangle; drop a small spoonful of Nutella, top with a 
banana slice, then wrap up crescent roll. Place on a baking sheet. Sprinkle rolls with powdered sugar and 
bake for 15 minutes, or until they are golden brown. Let cool slightly.

Pear Custard Bars
Submitted by Marci Walker from Hobby Farm Home Magazine September/October 2009

Filling
1 8-ounce package cream cheese, softened
1⁄2 C sugar
1 egg
1⁄2 tsp. vanilla extract
1 pound pears, peeled, cored and sliced into 1/8-inch sections
1⁄2 tsp. sugar
1⁄2 tsp. ground cinnamon

Crust
1⁄2 C butter
1/3 C sugar
3⁄4 C all-purpose fl our
1⁄4 tsp. vanilla extract
2/3 C chopped macadamia nuts

Place pears in saucepan with just enough water to cover.  Bring to a boil and reduce heat immediately.  
Simmer about 10 minutes or until tender.  Drain and set aside.

Preheat oven to 350 degrees F.  In a large bowl, blend butter and sugar with electric mixer until creamy.  
With mixer set on low to medium speed, blend in fl our and vanilla until combined; add nuts and mix.  
Press into a greased 8-inch square baking pan.  Bake for 20 minutes or until lightly browned.  Cool on a 
wire rack.  Increase oven temperature to 375 degrees F.

In a medium mixing bowl, beat cream cheese with an electric mixer until smooth.  Add sugar, egg and 
vanilla; blend well.  Pour mixture over cooled crust.  Arrange pears in a single layer over fi lling.  Combine 
sugar and cinnamon; sprinkle over pears.  Bake at 375 degrees F for 28-30 minutes.  Center will be soft-set 
but will become fi rmer upon cooling.   Cool on a wire rack for 45 minutes.  Cover and refrigerate for at 
least 2 hours before cutting.  Store in refrigerator.  Makes 12 squares.
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Pumpkin Chocolate Chip Bars
Submitted by Becky Mulhern

2 C fl our    1 tsp salt    1⁄4 C oil
2 tsp baking powder   4 eggs, beaten    1 1⁄2 C sugar
2 tsp cinnamon   15 or 16 oz can of pumpkin  8 oz. semi-sweet choc chips
1 tsp baking soda
Topping:
3 tbs. sugar
1⁄2 tsp. cinnamon

Combine beaten eggs, pumpkin, oil, and sugar in blender.  Mix well. Combine fl our, baking powder, 
cinnamon, baking soda, and salt in a separate bowl.  Slowly add dry ingredients to pumpkin mixture in 
blender and mix well.  Stir in chocolate chips. Pour into ungreased 15x10 pan.  Sprinkle top with topping 
(3 Tbs. sugar and 1⁄2 tsp cinnamon) and bake in 350 degree oven for 25-30 minutes. (I don’t have a 15x10 
pan so I use a 9x13 and bake for 35-40 minutes.)

Pumpkin Chocolate Chip Cookies
Submitted by Melissa Bradbury

1 C of sugar    1 tsp baking soda   1⁄2 tsp salt
1 C of pumpkin   1 tsp vanilla    2 tsp baking powder
1⁄2 C of oil    1 egg     1 tsp milk 
1⁄2 tsp. cinnamon   2 C fl our    1 1⁄2 C of chocolate chips

Preheat oven to 375 degrees.
Mix together sugar, pumpkin, oil and egg.
Sift and mix remaining dry ingredients.
Mix in milk and vanilla.
Add to pumpkin mixture.
Stir well and add chocolate chips. 
Bake for 10-12 minutes.

These have more of a muffi n consistency versus a cookie. 

Pumpkin Pie Crunch
Submitted by Carol Roy

1 pkg. yellow cake mix  4 t. pumpkin pie spice (or 1 t. each Cinnamon, Ginger, Nutmeg, Allspice)
1 16 oz. can pumpkin   1⁄2 t. salt
1 12 oz. can evaporated milk  1 12 oz. can evaporated milk  1 12 oz. can evaporated milk 1 c. chopped pecans
3 eggs     1 c. butter
1 1⁄2 c. sugar

Preheat oven to 350 degrees.  Grease 9x13 pan.  Combine pumpkin, milk, eggs, sugar, spice and salt in 
large bowl.  Pour into pan.  Sprinkle dry cake mix over pumpkin mixture.  Top with pecans.  Drizzle with 
melted butter.  Bake 50-55 minutes.  Cool completely.  Refrigerate leftovers.
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Pumpkin Pound Cake
Submitted by Carol Roy
3 C fl our    1⁄2 tsp. salt
2 tsp. baking powder   1 C salad oil
1⁄2 tsp. baking soda   3 C sugar
2 tsp. cinnamon   3 eggs
1 tsp. allspice    2 C pumpkin:  (1 15 oz. can)

Sift fi rst 6 ingredients; set aside.  Blend oil and sugar.  Add eggs, one at a time to oil and sugar mixture.  
Beat well after each addition.  Add pumpkin and mix well. Blend in dry ingredients and pour into a 
greased and fl oured tube pan.  Bake at 350 degrees for 1 hour.  Freezes well.

Snicker Candy Bar Cheesecake
Submitted by Heather Sanderson
4 snicker candy bars (2.07 oz each)   1 1⁄4 C graham cracker crumbs
1⁄4 C sugar      1⁄4 C butter, melted
3 – 8 oz packages cream cheese, softened  14 oz can sweetened condensed milk
3 eggs       1 tablespoon vanilla
1⁄4 C brown sugar     1⁄2 C whipping cream, unwhipped

Preheat oven to 350°F.
Coarsely chop candy bars, reserve 1/3 C.  Combine crumbs, granulated sugar and butter.  Press fi rmly on 
bottom of 9 inch springform pan. 
In a large mixing bowl, beat cheese until fl uffy.  Gradually beat in sweetened condensed milk until 
smooth.  Beat in eggs and vanilla.  Add remaining chopped candy.  Pour into prepared pan.  Bake one 
hour and fi ve minutes or until center is set.   Cool and chill.
In a small saucepan, combine brown sugar and whipping cream; bring to a boil.  Stir in reserved candy.  
Over low heat, boil one minute.  Set aside and cool.  Whip 1⁄2 C whipping cream, spread on cooled 
cheesecake.  Drizzle topping over cream and refrigerate.

Soft Chocolate Chip Cookies
Submitted by Mary Pecbot, makes about 5 dozen cookies 
4 1⁄2 C all purpose fl our  2 (2.4 OZ) instant vanilla pudding mix
2 tsp. Baking soda   4 large eggs
1 tsp salt    2 tsp. Vanilla extract
2 C (4 sticks) butter, softened 4 C semisweet chocolate chips
1 1⁄2 C packed brown sugar  2 C chopped walnuts-optional
1⁄2 C white sugar

Preheat oven to 350 degrees.
Sift together the fl our, baking soda and salt, set aside.
In a large bowl, cream together the butter, brown sugar and white sugar.  Next beat in the 2 boxes of 
instant pudding, until blended.  Next mix in the eggs and vanilla.  Gradually add the fl our mixture in 
stages until well blended.  Stir in the chips and nuts.
Drop cookies by the rounded spoonfuls into ungreased cookie sheets.  I like to use parchment paper
Bake for 10-14 minutes or until edges are light brown.
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Sweet Potato Bourbon Pecan Pie
Submitted by Mary Pecbot, serves 16 - Jeff’s Favorite!
2 unbaked 9-inch pie shells  3⁄4 C sugar    1 2/3 C heavy whipping cream
2 C cooked and mashed sweet 1⁄2 tsp. Salt    2 tsp vanilla extract
       potatoes, skins removed  1 tsp cinnamon   3⁄4 C bourbon
       (about 3 lg sweet potatoes) 1⁄2 tsp dry ground ginger  3 1⁄2 TBSP all purpose fl our
3 large eggs, slightly beaten  1⁄2 tsp ground nutmeg

Topping:
4 TBSP butter, softened  1⁄4 tsp salt    2/3 C chopped pecans
2/3 C packed brown sugar  1⁄4 tsp ground cinnamon

Bake sweet potatoes until very soft, should be mushy.  Allow to cool completely.  Remove all skins and 
any visible lumps.  Measure out 2 C out into a large mixing bowl.  With an electric mixer, mix the eggs 
and sugar into the sweet potatoes.  Next add the salt, cinnamon, ginger, and nutmeg.  Blend in the cream, 
vanilla, bourbon and fl our.  Pour into unbaked pie shells in a 400 degree preheated oven for 40-50 minutes 
or until a toothpick inserted halfway between the center and the crust comes out clean.  Allow to cool for 
about 30 minutes.

While pies are cooling prepare the topping:
In a small mixing bowl combine the butter, brown sugar, salt, cinnamon and pecans.  Evenly “dot” the 
pies with the topping.  Turn on oven broiler and move top oven rack about 5 inches under the broiler.  
Broil for about 3 minutes.  Topping will get bubbly and caramelized.  Do not broil too long or the topping 
will get runny.  Best served at room temperature.

Triple Chocolate Surprise Cake
Submitted by Carol Roy

1 package chocolate cake mix 4 eggs
1-8 oz. fat free sour cream  1⁄2 C vegetable oil
1 C chocolate chips   1 small package instant chocolate pudding mix
1 C water    Vanilla ice cream or frozen yogurt

Spray slow cooker with nonstick cooking spray.  Mix all ingredients in a bowl.  Pour into slow cooker, 
cover, and cook on low for 6 – 8 hours or on high 3 – 4 hours.  Serve warm with ice cream. If you do cook 
it on low for 6 hours, check it after 5 as it may be done.  I have done this both ways. Enjoy. This is one of 
my favorite recipes!

Williams and Sonoma Peppermint Bark
Submitted by Amy Zuber Seguin
Ok- this isn’t their exact recipe, but it looks and tastes just like it. This recipe is perfect for kiddos to help with and 
ideal for gift giving.
1 package almond bark/white chocolate
1-2 boxes candy canes

Have kids crush candy canes, double bagged in ziplocks.  We fi nd that the Bob the Builder hammer works 
well for this.  Alternately, crush with a rolling pin or in food processor. Break or cut apart the almond bark 
and melt in large bowl in the microwave at 70% power. Stir frequently.  When completely melted, stir in 
candy canes and spread on baking sheets lined with wax paper.  Let cool completely and break apart.
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Traditional Bread Pudding with Whiskey sauce
Submitted by Mary Pecbot, makes 12 servings 

2 C sugar    3 C cubed, Italian bread, allow to state overnight. *I like ciabbatta 
5 large eggs, slightly beaten  1 C packed brown sugar
2 C milk    2 C milk    2 C milk 1 C chopped pecans* optional
2 tsp vanilla extract

Sauce: makes 3 C sauce
2 C whole milk or heavy cream    
6 large egg yolk, yolks only  
1⁄4 C sugar
1 1⁄2 TBSP vanilla extract
3 TBSP bourbon/whiskey

Bread Pudding:
Preheat oven to 350 degrees. 
Mix together the sugar, eggs, and milk in a bowl.
In a larger separate bowl, place the cubed day old bread inside. Pour the egg/milk mixture over bread 
and let sit for 10 minutes.
In yet another bowl, combine the brown sugar, butter and pecans.
Pour the bread mixture into a well greased 9X13 inch baking dish.
Sprinkle the brown sugar on top and bake for 35 to 40 minutes or until set. The center of the bread 
pudding may be slightly “wiggley” when removed from oven, this is ok as long as the edges are golden 
brown and crisp.
Allow to cool for about 20 minutes and serve with whiskey sauce.  I like this served warm!
Sauce:
Make a large ice bath: In extra large bowl, fi ll 1⁄4 of bowl with ice.  Pour cold water in until ice water 
reaches about half way up the inside of the bowl.  Set aside.
In a medium size saucepan, heat the milk/cream over medium heat.  Meanwhile, in a separate medium 
bowl, whisk the egg yolks with the sugar.  Whisk this vigorously until the yolks turn light “lemon” yellow 
and have thickened.
Keep a close eye on the milk; you do not want it to boil over or scortch to the bottom of the pan. Once the 
milk has begun a light-rolling boil. Remove from heat, but do not turn the heat off.  Temper the yolks: do 
this by slowly drizzling a small amount of the milk into the egg yolk while whisking vigorously.  Add a 
little more milk, again while whisking. This process brings the yolk to a proper temperature so that they 
do not cook or “scramble” while adding to the milk.  Once about half the milk has been added, slowly 
pour the egg mixture BACK into the pan of milk.  Stir constantly, on medium heat.  Continue stirring until 
the sauce becomes thick and coats the back of a spoon. Do not allow to come to a full rapid boil, just a 
light one. 
Once thickened, pour into a medium size stainless steel, aluminum, or glass bowl.  Carefully add the bowl 
to the ice bath.  Allow to cool while stirring occasionally.  Once cooled, add the vanilla and whiskey/
bourbon.  Serve with warm bread pudding.
Made correctly, this sauce is AMAZING!!!
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Three-Layer Chocolate Cake with Blackout Filling
Submitted by Kari Langkamp, from O Magazine, makes one 3-layer 9-inch cake.
“Naomi Josepher and Jon Payson, co-owners of the Brooklyn dessert cafe the “Chocolate Room”, serve their cake with a class of 
Bonny Doon Framboise, a liqueur made from raspberries.” I served mine without:-)KL Notes: Yes, this is a 12-step cake...make 
of that what you wish:-)

Filling: Frosting: Cake:
1⁄2 C plus 1 T sugar 13 T (1 stick + 5 T) butter 16 T (2 sticks) butter, softened
1 tsp corn syrup 6 oz semisweet (60%) chocolate 3 C packed dark brown sugar
2/3 C cocoa powder, sifted 3/4 C sugar 4 large eggs
3 T cornstarch pinch salt 2 tsp vanilla
2 T butter, softened 5 large eggs 3/4 C cocoa powder, sifted
1⁄4 tsp vanilla extract  1 T baking soda
  1⁄2 tsp salt
  3 C cake fl our (not self-rising!)
  1 1⁄2 C sour cream
  1 1⁄2 C hot water

1. To make fi lling: In a small saucepan, combine sugar, corn syrup, cocoa powder, and 1⁄2 C water. Bring to a boil 
over medium heat, whisking occasionally to prevent scorching. Meanwhile, in a separate small bowl, combine 
cornstarch and 2 T water. Remove boiling cocoa mixture from heat; whisk in cornstarch mixture.
2. Return saucepan to heat, and bring to a boil over medium heat, whisking constantly. Boil about 1 minute, 
until cornstarch is cooked and mixture is thick.
3. Remove from heat. Stir in butter and vanilla. Pour into a shallow, heat-resistant bowl; immediately cover 
surface with plastic wrap to prevent fi lm from forming. Cool completely and refrigerate until fi rm, or 
overnight.
4. To make frosting: In a large glass bowl, combine butter and chocolates; heat in micro (or in double boiler if you 
prefer) until melted. Stir until thoroughly combined.
5. In a separate bowl, combine sugar and salt. In a medium saucepan, thoroughly whisk eggs; whisk in sugar 
mixture, combining thoroughly. Whisk in a scant 1⁄2 C water, combining thoroughly; place over medium heat 
and bring to 160 degrees on a candy thermometer, whisking constantly to prevent sticking, but creating as little 
foam as possible.
6. Strain mixture through a fi ne sieve into heat resistant container. Whisk into chocolate mixture until 
thoroughly combined. Cool completely, then refrigerate until stiff enough to spread, or overnight. 
7. To make cake: Preheat oven to 350 degrees. Grease three 9-inch round cake pans with butter; line bottoms with 
parchment paper, and butter the paper.
8. In a large bowl with an electric mixer, cream together butter and brown sugar on medium speed, about 5 
minutes. In a separate bowl, combine eggs and vanilla; add to brown sugar mixture in two batches, mixing on 
medium speed until incorporated. Scrape bowl thoroughly; beat 1 minute on high speed.
9. Sift together cocoa powder, baking soda, and salt; add to brown sugar mixture and beat on low speed until 
just combined.
10. Sift fl our. Add 1 C to batter and beat on low speed until just combined. Add 3/4 C sour cream to batter; 
beat on low speed until just combined. Alternate adding fl our and sour cream to batter until there is none left. 
With mixer still running on low, slowly add hot water, beating until just combined.
11. Scrape bowl thoroughly; beat batter on low speed about 20 seconds. Scrape bowl thoroughly once more, 
then divide batter evenly among the three pans, about 3 C per pan. Bake 30 to 33 minutes, or until cake pulls 
away from sides of pan. Remove from oven. Cool layers in pans about 30 minutes, then remove from pans and 
cool completely on wire racks. Wrap in plastic and refrigerate up to one night before assembling. 
12. To assemble, level cake layers by slicing off their tops. Place bottom layer on a serving platter cut side up. 
Spread 1⁄2 C fi lling on top. Place middle layer cut side down on top of bottom layer. Spread remaining fi lling on 
top. Place top layer cut-side down on top of middle layer. Spread top and sides of cake with frosting.


