
Shrimp Dip
— Sandy Braziel

8 oz. cream cheese
1½ T dried onion
1 tsp lemon juice
1 small T Worcestershire sauce
1 can shrimp
½ bottle cocktail sauce

Instructions 
Mix first 4 ingredients, spread on small plate. Top with cocktail sauce and 
sprinkle with shrimp. Serve with crackers.
(If shrimp has “fishy” smell, soak in milk for 5-10 minutes, rinse and pat dry.)

Garlic Chicken Rigatoni
— Jolene Brown

Little Sticky Rolls
— Karyl Behrens

1 package crescent rolls
¼ C butter
¼ C brown sugar
1 T corn syrup
Nuts, if desired

Instructions 
Make four rectangles with crescent rolls. Sprinkle with sugar and cinnamon 
on the buttery side. Roll up lengthwise and cut into six pieces. Heat the 
butter, brown sugar and corn syrup. Put in an 8 x 8” pan. Press crescent 
pieces on mixture. Bake at 350° for 13 to 15 minutes.

Chicken Tortilla Soup
—  Deb Conlon

8 oz. uncooked rigatoni
1 15oz. can Italian chopped 

tomatoes
1 lb. chicken breasts, cut in 1” 

pieces
½ tsp. garlic salt
2 T flour
2 T olive oil, divided

1½ C fresh mushrooms
3 cloves garlic
½ C chicken broth
2 T dried parsley
½ tsp dried basil
⅛ tsp salt and pepper
⅛ tsp crushed red pepper
½ C grated Parmesan cheese

Instructions 
Cook pasta according to directions, set aside. Toss chicken in flour and 
then sprinkle with garlic salt. In large skillet, heat 1 T of oil and brown over 
medium /high heat for about 4-5 mins. Remove from pan. In same skillet, 
heat remaining oil over med/high heat. Add mushrooms and garlic, cook 
until tender. Add chicken broth, parsley, basil, salt, pepper, red pepper 
flakes and chopped tomatoes, bring to a boil. Stir in chicken, heat 
through. Add drained rigatoni to chicken mixture. Sprinkle with Parmesan!

1 lb. boneless skinless chicken 
breasts

1 15-oz. can black beans, rinsed
1 C frozen corn
2 bell peppers, chopped
1 white onion, chopped
1 15-oz. can fire-roasted tomatoes
¼ C freshly chopped cilantro, plus 

more for garnish

3 cloves garlic, minced
1 T cumin
1 T chili powder
1 tsp kosher salt
2 C low-sodium chicken broth
1 C shredded Monterey jack
Sliced avocado, for serving
Sour cream, for serving
Lime wedges, for serving

Instructions 
In a large slow cooker, combine chicken, black beans, corn, peppers, 
onion, fire-roasted tomatoes, cilantro, garlic, cumin, chili powder, salt, and 
chicken broth. Cover and cook on low until chicken is cooked and falling 
apart, 5 to 6 hours. Shred chicken with a fork, then top soup with Monterey 
Jack and cover to let melt, 5 minutes. Serve soup topped with tortilla 
crisps, avocado, sour cream, cilantro, and lime.



Calico Beans
— Janice Christensen

Sweet Potato Hash
—  Linda Wilson

1 lb of browned sausage
½ large onion diced
2 large baked sweet potatoes
4 eggs

Instructions 
In a skillet over medium heat, cook onion about 5 minutes until softened. 
Add sausage and sweet potatoes and cook another 5 minutes until 
heated through. Make 4 little spaces in the mixture and crack an egg in 
each one. Cover skillet and continue cooking until desired doneness of 
eggs. Serve straight from skillet.

Snicker Apple Salad
—  Trish Rubin

1½ C cold milk
1 package (3/4 oz) instant vanilla pudding mix
4 oz frozen whipped topping (thawed)
5 oz or one single serve vanilla greek yogurt
4 large apples, chopped in bite size pieces (no need to peel) (granny 

smith are best to use but you can use red too for color) (about 6 cups)
4 standard size Snickers candy bars cut into 1/2 pieces

Instructions 
In a large bowl, whisk milk and pudding for 2 minutes. Let stand for about 
2 minutes until soft-set. Fold in whipped topping and yogurt. Fold in apples 
and candy bar pieces. Refrigerate 1 hour or longer before serving.

Sophie’s Fudge
 — Angie Dicken

5 C granulated sugar
½ lb butter
1 large can evaporated milk
3 6 oz bags semi-sweet chocolate chips
2 C marshmallow cream
1 tsp vanilla
1½ C of walnuts (optional)

Instructions 
Combine sugar, milk, butter in saucepan. Cook to rolling boil. Boil 8 
minutes, stirring constantly. Place mixture in large bowl. Add marshmallow 
cream, chocolate, and vanilla. Beat until well mixed. Add nuts (if desired). 
Spread in greased 9x13 pan. Cool before cutting into small squares.

½ lb hamburger
6 slices bacon (cut up in pieces)
½ C onion
1 C lunch meat (minced ham or turkey) (cut up in pieces)
1 15/16oz. can Pork ‘n Beans
1 15/16oz. can butter beans (prefer the baby size) Drain.
1 15/16oz. can kidney beans Drain.
½ C brown sugar packed
½ C white sugar
½ C ketchup
2 tsp ground mustard
2 tsp white vinegar
½ C water (can add if want more liquid)

Instructions 
Brown hamburger, bacon onion, and lunch meat and drain grease. In a 
large electric skillet add Pork ‘n Beans, butter beans, kidney beans, then 
add browned hamburger mixture. Add remaining ingredient and simmer 
and stir until heated through. Place in 2 1/2 to 3 qt. dish. Cover and bake 
at 350° for 45 to 60 minutes.



Cherry Mash Bars
— Suzanne Vogel

2 C white sugar
²/³ C evaporated milk
1¼ C mini marshmallows
½ C butter
1 dash salt
1¼ cherry baking chips
1 T vanilla
2 C semi-sweet chocolate chips
¾ chunky peanut butter

Instructions 
In a large saucepan over medium heat, stir together sugar, milk, 
marshmallows, butter and salt. Simmer, stirring constantly, for about 5 
minutes or until the mix reaches 240 degrees. Remove from heat. Add 
cherry chips and vanilla; stir until melted. Pour mix into well greased 
9x13 pan and let cool until firm. In a microwave or in a ban marie, melt 
chocolate chips and peanut butter. Pour over cherry mixture and spread 
evenly. Allow to cool completely before cutting.

Sugar Cookies
— Ann Bailey

1 C butter
1½ C sugar
3 eggs
1 tsp vanilla
3½ C flour
2 tsp cream of tartar
1 tsp baking soda
½ tsp salt

Instructions 
Cream butter, beat in sugar, add eggs one at a time, stir in vanilla. Sift 
together dry ingredients, then slowly add to creamed mixture. Chill for at 
least an hour in refrigerator. Roll out to desired thickness (between ⅛” - 
¼”). Preheat oven and bake at 375° for 6-8 minutes or until slightly golden. 
Let cool.

Swedish Brown Beans
— Ann Bailey

1 lb dried brown Swedish beans
¼ T white vinegar
1 stick butter
½ C molasses or brown sugar
1-2 tsp salt

Instructions 
Soak beans overnight, covering 1-2” over the beans. Bring to a boil in 
same water (G.G. drains off and adds fresh water). Add enough water 
to recover beans. Simmer at least 2½ hours, stirring occasionally until very 
soft. Add vinegar, molasses or brown sugar and salt. Stir well and cook until 
the flavors get into the beans (about 2 hours). Taste! Adjust flavor to suit. 
BE Careful with the vinegar, you can always add if not sour enough. If too 
much juice when serving, drain off and save for reheating.

Banana Oatmeal Cookies
— Ann Bailey

1 C sugar
1 egg
¾ butter
1½ C flour
¼ tsp nutmeg
1 C banana (mashed)
1 tsp baking soda
1 tsp salt
1 tsp cinnamon
1¾ C Oatmeal (quick serve)

Instructions 
Cream sugar, eggs, and butter. Stir in banana. Mix dry ingredients together 
and then add slowly. Drop by tsp on a cookie sheet. Preheat oven and 
bake at 350° for 6-8 minutes. (soft cookie)


