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Balsamic Green Bean Tomato Salad
Submitted by Karol Tomlinson

1½ - 2 lbs. fresh green beans cut into 1½-inch pieces
1/4 C olive oil
3 T lemon juice
3 T balsamic vinegar
1/4 tsp salt
1/4 tsp garlic powder
1/4 tsp dry mustard
pepper to taste
1 container grape or cherry tomatoes (or the equivalent cut up tomatoes)
1 C feta cheese (I’ve also used Parmesan)

Cook the beans in boiling salted water just until crisp-tender. Drain and rinse with cold water.  Mix the 
dressing ingredients and pour over beans. Refrigerate until serving time. Cut the tomatoes into halves or 
quarters. Just before serving stir in the tomatoes and cheese. This is also good sprinkled with chopped 
fresh basil.

Cabbage Salad
Submitted by Deb Mackenzie

1/2 head cabbage shredded or 1 bag cole slaw mix 
1/2 cup of each:
chopped onion   shredded carrot
chopped green peppers chopped walnuts or sunflower seeds
chopped tomato

Mix together and add Sun-dried tomato vinaigrette (Kraft). This is best if it sits overnight.

Cauliflower Salad
Submitted by Tami Carlson

1 head of cauliflower steamed/boiled or roasted in the oven until tender
6 hard boiled eggs (when done separate the yolks from the whites in a separate bowl) (Mash the yokes 
and cut the whites into small pieces and combine)
1/3 C. Miracle whip or mayo
3 T.  mustard
3 T. pickle relish
1/8 C. chopped onion
Salt/pepper to taste

Mix all the ingredients together and chill overnight.
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Mixed Greens & Pear Salad
Submitted by Suzie Erdman

1/3 C pecan halves (lightly toasted) (can be sprinkled with cinnamon sugar when roasting if desired)
5 C torn mixed salad greens
1 large pear, thinly sliced
1/2 C colby & Monterey Jack cheese crumbles
1/2 C dried cranberries
1/3 C zesty Italian dressing
Shredded chicken can be added to make it a meal instead of a side dish but also great with pork chops
Toss and serve

Oven Roasted Tomatoes
Submitted by Karol Tomlinson

Preheat oven to 400 degrees.  Evenly slice tomatoes ( I like about 1/4 inch slices) and place on parchment 
lined baking sheet.  Drizzle with olive oil and sprinkle with salt, pepper and garlic. Bake 30-60 minutes, until 
juices have evaporated. Eat them as a side dish, or in sandwiches, pasta, pizza etc. They can also be frozen 
with wax paper between the layers of tomatoes.

Tomato and Mozzarella Barley Salad
Submitted by Eric Tomlinson, via The Sweetest Occasion

2 cups of uncooked barley   3 tablespoons of extra virgin olive oil
5 cups of veggie stock    6 tablespoons of balsamic vinegar
16 oz of fresh mozzarella   8 – 10 basil leaves
2 pints of grape or cherry tomatoes  Fresh cracked black pepper

Start by cooking the barley, using veggie stock instead of water to prepare. Add the veggie stock and barley 
to a pot, bring to a boil, then reduce the heat and simmer for 30 – 40 minutes until the liquid is absorbed 
(we’ve used the Trader Joe’s quick-cooking barley, which works pretty well, too). When liquid is mostly ab-
sorbed, turn off the heat and cover, allowing the barley to sit for another ten minutes or so before remov-
ing the lid. 

While the barley is cooking, cut your mozzarella into bite-size chunks and cut your tomatoes in half. When 
the barley is all set to go, combine everything in a large mixing bowl, adding the olive oil and balsamic vin-
egar and stirring just until combined. Add more vinegar if you’d like as some will absorb into the barley as it 
cools. Add fresh cracked black pepper to taste and chop up your basil to add at the end.
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Artichoke Spinach Lasagna
Submitted by Jen Turkington

9 uncooked lasagna noodles  1 14 oz can artichoke hearts, drained and chopped
1 onion, chopped   1 10 oz package frozen spinach, drained and squeezed dry
4 garlic cloves, chopped  1 28 oz jar pasta sauce
1 14 oz can vegetable broth  3 cups shredded mozzarella
2 T fresh rosemary   8 oz fresh mozzarella, sliced
1 4 oz package feta   Tomato slices

Preheat oven to 350, spray 9x13 pan with cooking spray.  Boil noodles 8-10 min or until al dente, drain.  
Saute onion and garlic in olive oil for 3 minutes, stir in broth and rosemary, bring to a boil.  Stir in artichoke 
hearts and spinach, reduce heat, cover and simmer 5 minutes, stir in pasta sauce.  Spread 1/4 artichoke mix 
on bottom of pan, top with 3 cooked noodles, sprinkle with 1 cup shredded mozzarella and fresh moz-
zarella slices.  Repeat layers two more times, ending with artichoke mix and mozzarella, add tomato slices, 
sprinkle with feta cheese.  Bake covered for one hour, uncover and bake 15 minutes more, or until hot and 
bubbly.  Let stand 15 minutes.

Crockpot Lasagna
Submitted by Tami Carlson

1 lb. Italian Sausage or Hamburger, or Ground Turkey
1 medium onion chopped
45 oz. Spaghetti Sauce
2 tsp. dried basil
½ tsp. salt
2 C. shredded mozzarella
1 container (15 oz) of ricotta cheese (I used cottage cheese)
1 C. grated Parmesan cheese
15 uncooked lasagna noodles
 
1.  Cook ground beef and onion in a pan over medium heat 6 to 8 minutes, stirring occasionally, until the 

meat is no longer pink.  Drain off the fat with a spoon or turkey baster  Stir in spaghetti sauce, basil 
and salt.

2.  Mix 1 C. of the mozzarella cheese and the all the ricotta and Parmesan cheese well.
3.   Spoon ¼ of the ground beef mixture into a 6 quart slow cooker break 5 noodles to fit and put them 

on top. Then put half the cheese mixture and ¼ of the ground beef mixture. Break another 5 noodles 
to fit.  Put the rest of the cheese mixture and ¼ of the ground beef.  Break the final 5 noodles to fit 
and top with the remaining ground beef mixture.

4.  Cover and cook on low heat for 4.5 hours or until the noodles are tender.
5.   Sprinkle the top of the lasagna with the remaining cup of mozzarella cheese. Cover and let stand 10 

minutes till the cheese is melted.
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Greek Chicken Wrap
Submitted by Suzie Erdman

Cooked, shredded chicken
1 ea red & green pepper cut into thin strips
1 C finely shredded lettuce
1 medium tomato chopped
4 whole wheat pita breads or wrap of choice
1/2 C crumbled feta cheese with lemon, garlic, oregano
1/4 C cucumber ranch dressing
Layer in sequence in center of wrap then roll and enjoy

Homemade Pizza Crust
Submitted by Deb Mackenzie

1 3/4 C flour
1/2 tsp salt
1 T oil
3/4 C warm water
1 pkg dry yeast
garlic and oregano to taste

Dissolve yeast in warm water.  Add the salt, oil and garlic/ oregano and mix well.   Stir in flour.
Turn out on counter and knead until smooth 3-4 minutes.  Cover and let rise until doubled (15-30 min)
Strech out to 12 inch round    Tip..... when stretching this out, spray fingers with Pam and place dough on 
parchment paper so it does not stick to the counter. Brush the edge with oil and top however you like     
Bake at 425 for 25-30 min
Deb notes: I make this as far as streching and adding sauce then freeze.  

Mandarin Orange Chicken Lettuce Wraps
Submitted by Suzie Erdman

1 shredded, roasted chicken
1 small can mandarin oranges (drained)
1/2 C purple grapes, halved
1 C shredded carrots
1/2 cucumber finely diced
2 green onions, thinly sliced
1/2 C sliced almonds or almond slivers (toasted)
1 1/2 C Asian poppyseed dressing
Stir all together and serve in lettuce leaves
1 head Boston lettuce, rinsed, drained and separated to use for wraps or serving bowls
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Meatloaf
Submitted by Deb Mackenzie

1 pound ground meat
3 strips bacon 
1 onion
1 green pepper
1 egg
15-20 crackers
1/2 bottle BBQ sauce
1 T minced garlic
salt and pepper

Chop onion, green pepper and bacon into 1/2” pieces.   Crush crackers.  Mix everything well and bake at 
350 for 1 hour.

Easy Crockpot Fajita Chicken 
Submitted by Kari Langkamp via wellnessmama.com

3-4 Chicken Breasts or 5-6 thighs
1 C of salsa of choice 
2 tsp each of (or more to taste):  onion powder, garlic powder, salt, pepper, chili powder, cumin
Optional if serving as a salad: lettuce or spinach, tomatoes, avocado, sour cream, extra salsa

1.  Put chicken in slow cooker and sprinkle with spices
2. Pour salsa over the chicken.
3. Cook on low for 7-8 hours, until tender (check after 5 hours as temps can vary). Shred with forks 

before serving.
4.  When done, let cool slightly and serve over salad with desired toppings, use in fajitas or use alone.

Greek Yogurt Pancakes
Submitted by Kari Lankgamp via www.familyfreshmeals.com

6 oz of Greek yogurt (I use plain, to avoid extra sugar, but you could use any flavor)
1 T honey
1 egg
1 tsp baking powder
1/2 C all purpose flour (I’ve used oat flour, gluten free flour and they have turned out fine)
1/2 C fresh blueberries or other fruit

1.  First mix together yogurt, honey and egg. Once combined, slowly mix in flour and baking soda.
2. Preheat a large pan/griddle on medium heat. Scoop about 1/4 C of batter onto pan. It’s thick so you 

will need to smooth it out with a spoon or spatula to form a circle.
3. Place fruit on pancake and cook until golden brown, flip and cook for another 1-2 minutes until 

brown on both sides.
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Chewy Honey Graham Crackers
Submitted by Kari, from Against All Grain by Danielle Walker
She recommends sandwiching these crackers with some ice cream in the middle or sunflower seed butter and 
raisins. I vote for plain crackers or sandwiching with plum jam or cashew butter.

1/2 C Coconut flour, sifted  2 egg whites
1/2 tsp cinnamon   1/4 C coconut oil, softened
1/4 tsp salt    1/4 C honey
1/4 tsp baking soda   1 tsp pure vanilla extract

Mix the dry ingredients in a small bowl. Put the wet ingredients in a mixer bowl and mix (stand or hand 
mixer).  Add the dry ingredients to the wet and mix until combined. Form the dough into a ball and roll 
it out between two sheets of parchment paper to about 1/4-inch thick. (I made them much thinner and 
cracker-like. I suspect the consistency of her actual recipe might be like Effie’s brand of biscuit/cracker.)

Use a pizza cutter to cut the dough into rectangles, reserving scraps to reroll for more crackers. Carefully 
slide the paper with the crackers onto a baking sheet and place in the fridge for 20 minutes.

Gently separate the rectangles, spacing them evenly around the pan. Use a toothpick to prick holes all over 
the crackers. Bake for 16 minutes, turning the crackers over halfway through. Cool on a wire rack. (I baked 
mine about 10-12 minutes, flipping them after four or five and just keeping an eye on them. Some could 
have been crisper, as they didn’t toast up evenly.)

Plum Jam Recipe (No Peel, No Pectin!) 
Submitted by Kari, from Natasha of NatashasKitchen.com 
http://natashaskitchen.com/2012/10/07/plum-jam-recipe-no-peel-no-pectin/
I made only a third of this recipe with an enormous bag of plums. I think you would need at least half a bushel 
to get 12 pounds of plums! AND, I don’t know if I had bowls and pans large enough to accommodate that! So, 
for my four pounds of plums I used just under 1 1/2 Cups of sugar.  I just froze my jam, but included the canning 
directions from the web site here.

12 lbs sweet ripe plums, rinsed
4½ cups white sugar
8 pint-sized jars with lids.

1. Place pitted and halved plums in to the mixing bowl & drizzle with 4½ cups of sugar. Stir plums until 
all coated with sugar. Let them sit for one hour then transfer the mixture into a large cooking pot.

2. Bring it to a boil uncovered, stirring occasionally. Boil until mixture is bubbling uniformly. Simmer for 10 
minutes than turn off the heat. Cool to room temperature.

3. Repeat step 2 total of FOUR times. Last time bringing it to a boil at the lower temperature, stir fre-
quently to prevent scorching.

To Sterilize Your Jars:
Start by washing your jars and lids with warm water and soap then let them dry in the oven at 215 for 
about 20 min or until completely dry. Boil the lids 5 min.
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Filling and processing your jam:
Transfer your boiling hot jam to the jars using a glass measuring cup and a funnel (least messy method) 
leaving about ½-inch space. Screw the lids on enough to keep a tight seal in place but don’t over-tighten 
them since air bubbles need to be able to escape and place in the oven at 350˚F for 15 min. Carefully 
remove from oven (don’t tighten the lid more or you might disturb the seal that has formed), flip upside 
down and let cool to room temperature.

Notes
Current safety standards say that it’s best to put the jars in a boiling water bath with 1-2” water covering 
the lid (instead of the baking method) for ten minutes after tightening the lids to preserve shelf life and kill 
any potential bacteria. For more info on current canning guidelines, visit: http://nchfp.uga.edu/publications/
publications_usda.html.

Suzie’s Amazing Restaurant-Style Salsa
Submitted by Suzie Erdman
Suzie shared this recipe with me last fall. We LOVE this salsa and I make it regularly now. 

1 med onion    1 T sugar
2 jalapeños    1 T salt
small bunch of cilantro   1 tsp cumin
2 cans Rotel tomatoes with chilies juice of lime (Suzie uses 2 T lime juice)
1 - 28 oz can whole tomatoes  2 T garlic diced

1. Clean jalapeños to whatever hotness you like (Suzie removes seeds and veins)
2. Quarter onion and jalapeños. Add into food processor along with cilantro. Pulse. Dump in large can 

of whole tomatoes, pulse. Add seasonings and one can Rotel with juice and one can drained.  Pulse to 
desired smoothness.

Suzie notes: The recipe didn’t call for draining one can of Rotel but we like it a little thicker. 

Energy Bites
Submitted by Jen Turkington, from Super Snacks for Super Kids

1 cup old fashioned oats
1 cup toasted coconut flakes
1/2 cup chocolate chips
1/2 cup peanut butter
1/2 cup flaxmeal
1/3 cup honey
1 teaspoon vanilla
In a medium bowl, stir together all ingredients until well mixed.  Chill for at least 30 minutes. Roll dough 
into about 24 one inch balls.  Store in an airtight container in the refrigerator.
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Banana Chocolate Chip Cookies
Submitted by Deb Mackenzie

These are very moist cookies and freeze well.  This came from my grandmother, Omadell Wagner.

2 C brown sugar  2 tsp baking soda  2 tsp vanilla
1 stick butter flavor crisco 3 eggs    1 package choc chips
4 C flour   3 ripe bananas mashed walnuts if you like

Cream the sugar and crisco, then add eggs, banana, soda and vanilla and mix well.  Add chips and flour.  
Bake at 350 for 18-20 minutes    

Double Chocolate Cookies
Submitted by Allison Larson

2 C all-purpose flour     2/3 C granulated sugar
3/4 C dark cocoa     2/3 C packed brown sugar
1 tsp baking soda     1 tsp vanilla extract
1/2 tsp salt      2 large eggs
1 C (2 sticks) butter or margarine, softened  1 package dark chocolate chips

Preheat oven to 350º F. Combine flour, cocoa, baking soda and salt in medium bowl.  Beat butter, granulat-
ed sugar, brown sugar and vanilla extract in large mixer bowl until creamy.  Add eggs, one at a time, beating 
well after each addition.  Gradually beat in flour mixture.  Stir in chocolate chips.  Drop by rounded table-
spoon onto ungreased baking sheets. Bake for 9 to 11 minutes or until cookies are puffed and centers are 
set but still soft.  Cool on baking sheets for 2 minutes; remove to wire racks to cool completely.

Aunt Tootsie’s Rhubarb Cake
Submitted by Karol Tomlinson

Cream together:   
1/2 C butter 
1 1/2 C brown sugar    

Add:
1 egg     1/2 tsp salt  1/2 C nuts - optional
1 1/2 C chopped rhubarb  1 C sour milk
2 C flour    2 tsp vanilla   

Topping:
1/2 C white sugar, 1 tsp cinnamon 7 oz. coconut

Mix topping ingredients and sprinkle over cake batter. Bake in a greased and floured 9x13 pan at 350 de-
grees for 40 minutes or until tests done.
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Rhubarb & Apple Crisp Recipe {Low Sugar}
Submitted by Marcie Desomer, via Dara Michalski at Cookin’ Canuck blog

The filling:
4 cups chopped rhubarb (3 4 large stalks)  3 T agave nectar
1 large Gala apple, peeled, cored & chopped  1½ T cornstarch
Juice of ½ lemon
The topping:
¾ Whole wheat pastry flour    ½ tsp grated nutmeg
¾ C oats      ¼ tsp salt
1/3 cup chopped pecans    2 T melted coconut oil
¾ tsp ground cinnamon    2 T pure maple syrup

Preheat the oven to 375 degrees F. Lightly coat an 8x8 inch baking dish with cooking spray.
The filling:
1.  In a large bowl, combine rhubarb, apple, lemon juice, agave nectar and cornstarch. Toss to coat  fruit.
2.  Spread the fruit mixture in the baking dish.
The topping:
1.  In a medium -sized bowl, stir together the flour, oats, pecans, cinnamon, nutmeg and salt.
2.  Pour in the coconut oil and maple syrup, and toss to coat, using a fork or your hands.
3.  Sprinkle the topping evenly over the fruit mixture.
4.  Cover with foil and bake for 30 minutes.
5.  Remove the foil and bake until the fruit is bubbling and the topping is golden brown, 20-25 minutes.
6.  Serve with ice cream or whipped cream, if desired.

Homemade Nutella 
Submitted by Kari, courtesy of Eric

2 cups (8 ounces) hazelnuts  1/3 cup cocoa powder   1 teaspoon vanilla extract
1 cup powdered sugar   2 tablespoons hazelnut oil  1/8 teaspoon salt

1.  Preheat oven to 375 degrees F. Spread the hazelnuts out on a single layer on a rimmed baking sheet 
and roast until dark brown and fragrant, 12 to 15 minutes, rotating the baking sheet halfway through 
baking. Keep a close eye on them, as they can go from perfect roasted to burnt in a short amount of 
time. Transfer the hazelnuts to a medium-sized bowl. (Or skip and order hazelnuts on nuts.com instead.)

2. Once the hazelnuts are cool enough to handle, place a second bowl upside-down on top of the bowl 
with the hazelnuts. Shake vigorously for about 30 seconds to remove the skins of the hazelnuts. It may 
take a few times to get all of the skins off; each time, remove the hazelnuts that have lost their skin to 
the bowl of a food processor, then continue shaking.

3. Process the hazelnuts in a food processor until their oil is released and they form a smooth, loose 
paste, 2 to 5 minutes, scraping down the bowl often.

4.  Add the powdered sugar, cocoa powder, hazelnut oil, vanilla extract and salt and process until fully 
incorporated, scraping the bowl as needed, about 2 minutes. The mixture will loosen and become 
glossy. Transfer the spread to a jar with a tight-fitting lid or an airtight container. You can store it in the 
refrigerator or at room temperature for up to 1 month.
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The Ultimate Vegan Black Bean Brownies
Submitted by Eric Tomlinson via Minimalist Baker

1 15 oz. can (~ 1 3/4 cups) black beans, well rinsed and drained
2 large flax eggs (mix 2 T of flaxseed meal with 5 T of water)
3 T coconut oil, melted (or sub other oil of choice)
3/4 cup cocoa powder (the higher quality the better)
1/4 tsp sea salt
1 tsp pure vanilla extract
heaping 1/2 cup raw sugar, slightly ground/pulsed in a food processor/coffee grinder for refined texture
1 1/2 tsp baking powder
Optional toppings: crush walnuts, pecans or semisweet chocolate chips

Preheat oven to 350 degrees. Lightly grease a 12-slot standard size muffin pan (not mini). Make sure you’ve 
rinsed and thoroughly drained your black beans at this point.

Prepare flax egg by combining flax and water in the bowl of the food processor. Pulse a couple times and 
then let rest for a few minutes.

Add remaining ingredients (besides walnuts or other toppings) and puree, about 3 minutes, scraping down 
sides as needed. You want it pretty smooth. If the batter appears too thick, add a T or two of water and 
pulse again. It should be slightly less thick than chocolate frosting but nowhere close to runny. Evenly dis-
tribute the batter into the muffin tin and smooth the tops with a spoon or your finger. Optional: Sprinkle 
with crushed walnuts, pecans or chocolate chips.

Bake for 20-26 minutes or until the tops are dry and the edges start to pull away from the sides. I found 
mine took about 25.

Remove from oven and let cool for 30 minutes before removing from pan. They will be tender, so remove 
gently with a fork. The insides are meant to be very fudgy, so don’t be concerned if they seem too moist - 
that’s the point. Plus, they’re vegan so it doesn’t really matter. Store in an airtight container for up to a few 
days. Refrigerate to keep longer.

Easy Homemade Granola
Submitted by Kari, via a blog that I can’t recall. (not a true dessert, but it’s filling white space here! This is good 
over yogurt with berries, or on its own)

6 C old fashioned oats   1 C shredded coconut  1/2 C melted butter
3/4 C flour    2 T cinnamon   1 T vanilla  
1 C nuts (walnuts, almonds, etc) 1 tsp sea salt   1 C dried craisins soaked in water
1 C seeds (pumpkin is my choice) 1 C honey

Combine dry ingredients in a large bowl. Mix liquid ingredients and pour over dry. Stir until well covered. 
Pour mixture onto two parchment lined 9x13 pans and bake at 350 for 20 minutes. Stir and add craisins. 
Bake another 20-25 minutes or until evenly golden. Cool and store in air tight container. Keep an eye on 
this toward the end of baking so it doesn’t get too brown!
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Chewy Carrot Cookies
Submitted by Kari via Tipi Produce
This was printed in the WI State Journal a few years ago and Jim thought we should try them. Indeed, they  
disappear quickly which may negate a few of the health benefits, BUT at least they contain carrots?! Makes 
three dozen cookies.

1 C whole wheat flour  1/2 C sunflower seeds or almonds 1/2 C pure maple syrup
1 C quick cooking oats  1/3 C raisins or craisins  1/2 C vegetable or coconut oil
1 tsp baking powder  1/2 C chocolate chips (optional) 1 tsp vanilla extract
1/4 tsp salt   1 1/2 C shredded carrots  (we use mini chips and skip almonds)

Preheat oven to 375 and line a cookie sheet with parchment. Combine flour, oats, baking powder and salt 
in a large bowl. Stir in nuts/seeds (if using), raisins, chocolate chips and carrots. In another bowl, whip to-
gether maple syrup, oil and vanilla. Stir into flour mixture until well blended. The batter will be crumbly. Add 
another handful of flour if it seems too wet. 
Using a wet teaspoon to prevent sticking, drop batter onto prepared cookie sheet. Flatten cookies to 1/2-
inch thick and bake for 12-18 minutes. They are done when the bottoms are nicely browned. If you wish, 
you can place them under the broiler for a short time to brown the top of the cookies, but we’ve never 
bothered to do this. 

Rhubarb Cookies
Submitted by Kari, adapted from a Tasteofhome.com recipe
These are super soft and Jim said these are his new favorite cookies.

1 C coconut oil
1-1/2 cups packed brown sugar
2 eggs
3 cups all-purpose flour
1 teaspoon baking soda
1/2 teaspoon salt
1-1/2 cups diced fresh or frozen rhubarb
3/4 cup flaked coconut

Frosting:
1 package (3 ounces) cream cheese, softened  1-1/2 cups confectioners’ sugar
1 tablespoon butter, softened    3 teaspoons vanilla extract

In a large bowl, cream oil (or shortening) and brown sugar until light and fluffy. Beat in eggs. Combine the 
flour, baking soda and salt; gradually add to creamed mixture and mix well. Fold in rhubarb and coconut.
Drop by rounded tablespoonfuls 2 in. apart onto greased baking sheets. Bake at 350° for 10-14 minutes or 
until golden brown. Cool for 1 minute before removing to wire racks to cool completely.
For frosting, in a small bowl, beat cream cheese and butter until fluffy. Beat in the confectioners’ sugar and 
vanilla. Spread over cookies. Yield: 4 dozen.

If using frozen rhubarb, measure rhubarb while still frozen, then thaw completely. Drain in a colander, but do not press liquid 
out. TOTAL TIME: Prep: 30 min. Bake: 10 min./batch + cooling MAKES: 48 servings
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Butterhorns
Submitted by Allison Larson
Bringing these to any holiday meal will definitely get you a repeat invite!!

1 1/2 C of milk    1 T salt    about 9-10 C all purpose flour
3/4 C + 1 T Sugar   2 T yeast   at least 1 C of butter
1 egg     2 C of warm water

To start out: Scald 1 1/2 cups of milk, 3/4 cup sugar and 1/2 cup of butter, in a microwave safe bowl, for 
about 2 minutes. Cutting the butter into pieces helps it melt faster. There will probably be some little cubes 
of butter still floating in the hot mixture, they will melt.

We are going to add yeast to this hot mixture, but it will be too hot to just dump the yeast straight in (it 
would kill it!). To cool it down stir in 1-2 cups of flour, then add 1 egg and 1 Tablespoon of salt, and leave it 
to cool for a couple of minutes. Meanwhile, in a measuring cup dissolve 2 Tablespoons of yeast in 2 cups of 
warm water and 1 Tablespoon of sugar. Let it sit for a couple of minutes until it is bubbly. **Keep track of 
how much flour you are adding!!!

Make sure your milk mixture is just warm, not boiling and add the yeast mixture.

Using a fork or wooden spoon, gradually stir in 9-10 cups of flour (counting the flour you have already 
added to cool it earlier). I would recommend only adding 2 cups at time and stirring in between. These 
rolls turn out so much better when they are mixed by hand.

At the end the dough will be dense and sticky, and may be hard to stir, you can use your hands to incor-
porate the rest of the flour if needed. Be sure not to add too much flour. Then smooth the dough out and 
cover the bowl with plastic wrap. Leave it in a warm place and let it raise.

When your dough is close to raising completely, butter 2 cookie sheets and set them aside. Let the dough 
raise until it has doubled in size.

Cover your working space with flour to prevent the dough from sticking. Dump your dough out and divide 
it into 4 balls. Eyeball the sizes, then lift them up and feel the weight of each ball. Try to make them even, 
but they don’t have to be perfect.

Using one ball of dough at a time: roll the dough into a circle on a floured counter. Once it is rolled out 
spread the top with butter from edge to edge. You will use about 2 Tablespoons per circle of dough.

Cut the dough into quarters using a pizza cutter. Then cut each quarter into 3 pieces. You should end up 
with 12 triangles from each circle of dough.  Roll the dough starting with the wide end of the triangle.

Tuck the tail of the triangle under the roll and place it on the buttered cookie sheet. You will make 3 rows, 
with 8 rolls per row. This will give you 24 rolls per pan. Two balls of dough will fill 1 pan. You will get a total 
of 48 rolls!

Pre-heat your oven to 350 degrees. Place the pans of rolls in a warm place (on top of the oven if possible) 
to let them rise. Once they are touching and full in size, cook (one pan at a time) in the oven ’till they are 
golden brown. About 10 – 15 minutes, it may take longer depending on how hot your oven cooks. Keep a 
close eye on your first pan to get the right time for the second.

While they are still hot and fresh out of the oven run a stick of butter over the tops of the rolls for a deli-
cious buttery glaze.


