
-- Spencer’s Weekly Recipes -- 

Instant Pot Greek 
Chicken Bowls 

 
1/2 teaspoon dried oregano  
1/2 teaspoon Spanish paprika  
Pinch crushed red pepper flakes  
1/4 cup plus 2 tablespoons olive oil  
3 cloves garlic, grated  
1 1/2 pounds boneless, skinless chicken breasts, 
sliced 1/2-inch thick  
Kosher salt and freshly ground black pepper  
1 cup couscous  
1 cup full-fat Greek yogurt  
Juice of 1 lemon  
1 English cucumber, chopped  
1 cup cherry tomatoes, quartered  
1/2 cup pitted Kalamata olives, chopped   
1/2 cup crumbled feta   
2 tablespoons chopped fresh dill  

1. Whisk together the oregano, paprika, red 
pepper flakes, 1/4 cup olive oil, 2 cloves 
garlic and 1/2 cup water in the pot of a 6-
quart Instant Pot®. Add the chicken, 2 tsp. 
salt and a few grinds of pepper and toss 
until well coated.  

2. Set t pot to pressure cook on high for 3 min. 
After pressure cook cycle is complete, do a 
quick release and wait until the quick 
release cycle is complete. Be careful of any 
remaining steam and unlock and remove 
the lid. Transfer chicken to a medium bowl 
and turn pot off. Add couscous, 1/2 tsp. salt 
and a few grinds of pepper to the pot and 
stir to combine with the hot liquid. Place 
glass lid on the top and let the couscous sit 
until tender and fluffy, 6 to 7 min. Fluff with 
a fork.  

3. Meanwhile, mix together the yogurt, lemon 
juice, remaining clove garlic and 2 tbsp. 
water in a medium bowl until well 
combined. Spread 1/4 cup yogurt sauce on 
the bottom of a plate. Top with a quarter of 
the couscous, cucumbers, tomatoes, 
Kalamata olives and feta. Repeat 3 more 
times. Garnish each plate with the dill and a 
drizzle of the remaining 2 tbsp. olive oil. 
Serves 4.   Instant Pot Greek Chicken Bowls Recipe 
| Food Network Kitchen | Food Network 

Heartwarming Chili 
  

 
1 lb. ground beef 

1 large onion, chopped 
2 cans (16 oz. each) kidney beans, rinsed 

and drained 
2 cans (14-1/2 oz. each) diced tomatoes, 

undrained 
1 can (8 oz.) tomato sauce 

1 medium green pepper 
3 tbsp. chili powder 

1 tbsp. ground cumin 
2 garlic cloves, minced 

1 tsp. baking cocoa 
1 tsp. dried oregano 

1 tsp. Worcestershire sauce, optional 
Salt and pepper to taste 

  
 In a large saucepan, cook beef and onion 

over medium heat until the meat is no 
longer pink; drain. Add the remaining 
ingredients; bring to a boil. Reduce heat; 
cover and simmer for 3 hours, stirring 
occasionally. Yield: 4 servings.  
http://www.tasteofhome.com/recipes/heartwarming-
chili 

 

 
 
 
 
 
 
 
 
 
 
 

Instant Pot Coconut Chicken 

1 onion, chopped  
6 cloves garlic, smashed  
1/4 cup soy sauce  
1/4 cup plus 2 tbsp. distilled white 
vinegar  
1 tbsp. plus 3/4 tsp. sugar Freshly 
ground pepper  
1 1/2 pounds skinless, boneless 
chicken thighs (halved if large) 
 4 Persian cucumbers  
1 Fresno chile pepper  
Kosher salt  
1 1/2 cups jasmine rice  
1/4 cup unsweetened coconut cream  
 
1. Combine onion, garlic, soy sauce, 

1/4 cup each vinegar and water, 1 
tbsp. sugar and 1/2 tsp. pepper in 
an Instant Pot. Stir in the chicken. 
Close the lid and turn the valve to 
sealing position. Set pot to cook 
on high pressure for 8 min.  

2. Meanwhile, slice cucumbers and 
finely chop the Fresno chile 
(remove seeds for less heat). Toss 
with remaining 2 tbsp. vinegar 
and 3/4 tsp. sugar in a medium 
bowl. Season generously with salt 
and let marinate while you finish 
the dish.  

3. Cook the rice as the label directs.  
4. When the time is up on the 

Instant Pot, carefully turn to 
venting position and manually 
release pressure. Open the lid. 
Change cooker to high sauté 
setting and simmer until sauce 
thickens slightly, 12 to 15 min.  

5. Stir coconut cream into chicken 
mixture. Divide rice, chicken and 
cucumber salad among bowls. 

Instant Pot Coconut Chicken Recipe | Food Network 
Kitchen | Food Network 
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Tasty Taco Soup 
Quick busy schedule recipe! 

1-1/2 lb. ground beef 
1 envelope taco seasoning 

2 cans (15-1/4 oz. each) whole kernel 
corn, undrained 

2 cans (15 oz. each) Ranch Style beans 
(pinto beans in seasoned tomato sauce) 
2 cans (14-1/2 oz. each) diced tomatoes, 

undrained 
Tortilla chips and shredded cheddar 

cheese 

Directions 
1. In a Dutch oven, cook beef over 
medium heat until no longer pink; 
drain. Stir in the taco seasoning, corn, 
beans and tomatoes. Cover and cook for 
15 minutes or until heated through, 
stirring occasionally.  
2. Place tortilla chips in soup bowls; 
ladle soup over top. Sprinkle with 
cheese. Yield: 8 servings (about 2 
quarts).  

http://www.tasteofhome.com/recipes/tast
y-taco-soup  

 

 
 

 
 

Instant Pot Split Pea Soup 
 
4 cups low-sodium chicken broth  
5 sprigs thyme  
4 ounces ham, diced (about 1/3 cup)  
2 tablespoons unsalted butter  
2 stalks celery  
2 carrots  
1 large leek  
3 cloves garlic  
1 1/2 cups dried green split peas (about 
12 ounces) 
 Kosher salt and freshly ground pepper  
1 cup pita chips or bagel chips, broken 
into pieces  

1. Pour the chicken broth into an 
Instant Pot or other multi-cooker and 
set to sauté. Add the thyme, ham and 
butter. While the broth heats, chop 
the celery, cut the carrots into 1/2-
inch-thick rounds, halve the leek 
lengthwise and thinly slice and chop 
the garlic; add the vegetables to the 
pot as you cut them.  

2. Rinse the split peas in a colander, 
discarding any small stones, then add 
to the pot. Secure the lid, making 
sure the steam valve is in the sealing 
position, and set the cooker to high 
pressure for 15 min. When the time 
is up, carefully turn steam valve to 
venting position to release pressure.  

3. Turn off the cooker. Remove the lid 
and stir the soup; discard the thyme 
sprigs. Thin the soup with up to 1 cup 
water if needed (the soup will 
continue to thicken as it cools). 
Season with salt and pepper. Divide 
among bowls and top with the pita 
chips.   

Instant Pot Split Pea Soup Recipe | Food Network Kitchen 
| Food Network 

Baked Rigatoni with 
Ricotta and Sausage 

Here is the link to make the pasta sauce from 
scratch. 😊😊 
http://www.williams-sonoma.com/recipe/Pasta-
with-Roasted-Tomato-Sauce.html  

2 Tbs. olive oil, plus more for brushing dish 
1 lb. Italian sausage, casings removed 
3 cups roasted tomato sauce 
1 cup coarsely chopped pitted black 
Mediterranean olives 
2 Tbs. salt, plus more, to taste 
Freshly ground pepper, to taste 
1 lb. rigatoni 
1 3/4 cups ricotta cheese 
1/4 cup grated Parmigiano-Reggiano cheese 

• Preheat an oven to 350°F. Lightly oil a deep 2 
1/2-quart baking dish. Bring a large pot of 
water to a boil over high heat.  

• In a large fry pan over medium-high heat, 
warm the 2 Tbs. olive oil. Add the sausage 
and sauté, breaking it up with a spoon, until 
browned, about 6 min. Drain any excess fat 
from the pan. Stir in the tomato sauce and 
olives, and season with salt and pepper. Set 
aside.  

• Meanwhile, add the 2 Tbs. salt and the pasta 
to the boiling water. Cook, stirring occasionally 
to prevent sticking, until the pasta is not quite 
al dente (tender but firm to the bite), about 2 
min. less than the package instructions. Drain, 
rinse under cold running water and drain 
again.  

• Return the pasta to the cooking pot. Stir in the 
tomato sauce and ricotta. Spread the pasta 
and sauce in the prepared dish and sprinkle 
with the Parmigiano-Reggiano. Bake until the 
surface is golden and bubbly, about 25 min. 
Let cool for 5 min. and serve. Serves 4 to 6.  

http://www.williams-sonoma.com/recipe/baked-
rigatoni-with-ricotta-and-sausage.html  
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-- Spencer’s Weekly Recipes -- 

Classic Cabbage Rolls 

 
1 medium head cabbage  
1-1/2 cups chopped onion, 
divided  
1 tablespoon butter  
2 cans (14-1/2 oz. each) Italian stewed 
tomatoes  
4 garlic cloves, minced  
2 tablespoons brown sugar  
1-1/2 teaspoons salt, divided  
1 cup cooked rice  
1/4 cup ketchup  
2 tablespoons Worcestershire sauce  
1/4 teaspoon pepper  
1 pound lean ground beef (90% lean)  
1/4 pound bulk Italian sausage  
1/2 cup V8 juice, optional  

Directions 
1. In a Dutch oven, cook cabbage in boiling 
water for 10 min. or until outer leaves are 
tender; drain. Rinse in cold water; drain. 
Remove eight large outer leaves (refrigerate 
remaining cabbage for another use); set aside.  
2. In a large saucepan, sauté 1 cup onion in 
butter until tender. Add the tomatoes, garlic, 
brown sugar and 1/2 teaspoon salt. Simmer 
for 15 min. stirring occasionally.  
3. Meanwhile, in a large bowl, combine the 
rice, ketchup, Worcestershire sauce, pepper 
and remaining onion and salt. Crumble beef 
and sausage over mixture and mix well.  
4. Remove thick vein from cabbage leaves for 
easier rolling. Place about 1/2 cup meat 
mixture on each leaf; fold in sides. Starting at 
an unfolded edge, roll up leaf to completely 
enclose filling. Place seam side down in a 
skillet. Top with the sauce.  

5. Cover and cook over 
medium-low heat for 1 
hour. Add V8 juice if 
desired. Reduce heat to 
low; cook 20 min. longer 
or until rolls are heated 
through and a 
thermometer inserted in 
the filling reads 160°. 
Yield: 4 servings.  

http://www.tasteofhome.com/recipes/classic-cabbage-
rolls  

Two-Chip Chocolate Chippers 
1/2 cup butter, softened 

1/2 cup stick margarine, softened 
3/4 cup packed brown sugar 

1/4 cup sugar 
2 eggs 

1-1/2 teaspoons vanilla extract 
2-1/4 cups all-purpose flour 

1 pkg. (3.4 oz.) instant vanilla pudding 
mix 

1 teaspoon baking soda 
1-1/2 cups semisweet chocolate chips 

1-1/2 cups milk chocolate chips 
1-1/2 cups chopped pecans, optional 

Directions 
1. Preheat oven to 375°. In a large bowl, 
cream butter, margarine and sugars 
until light and fluffy. Beat in eggs and 
vanilla. Combine flour, pudding mix 
and baking soda; gradually add to 
creamed mixture and mix well. Stir in 
chocolate chips and pecans if desired.  
2. Drop by rounded tablespoonfuls 1 in. 
apart onto ungreased baking sheets; 
flatten slightly with a glass. Bake 8-10 
minutes or until lightly browned. 
Remove to wire racks. Yield: 5 dozen.  

http://www.tasteofhome.com/recipes/two-chip-
chocolate-chippers 

Honey-Mustard Chicken 
with Cauliflower 

 2 tbsp. yellow mustard  
 2 tbsp. honey  
 2 tbsp. snipped fresh parsley  
 1/2 tsp. salt  
 1/4 tsp. ground black pepper  
 2 1/2 3 lb. meaty chicken pieces (breast 

halves, thighs, and drumsticks)  
 12 oz. cauliflower, broken into florets (4 

cups)  
 8 oz. Brussels sprouts, halved if large  
 1 small lemon, thinly sliced  
 3 tbsp. olive oil  

Directions 

 --Preheat oven to 450°. Line a large 
shallow baking pan with foil, if desired; 
set aside. In a small bowl combine 
mustard, honey, parsley, salt, and 
pepper. Pat chicken dry with paper 
towels. Brush mustard mixture evenly 
over chicken pieces. Arrange chicken in 
prepared baking pan. Add cauliflower, 
Brussel sprouts and lemon slices to pan 
(divide mixture between two baking 
pans, if crowded). Drizzle all with oil.  

 --Roast, uncovered, about 40 minutes, 
stirring vegetables once, or until chicken 
breast registers 165° in the thickest part 
and legs and thighs register at least 
170° and vegetables are tender. (Cover 
with foil the last 10 min. of roasting to 
prevent over browning, if necessary.) 
Garnish with additional parsley, if 
desired and drizzle with pan juices.  
http://www.bhg.com/recipe/honey-mustard-
chicken-with-cauliflower/  

 
 

http://www.tasteofhome.com/recipes/classic-cabbage-rolls
http://www.tasteofhome.com/recipes/classic-cabbage-rolls
http://www.tasteofhome.com/recipes/two-chip-chocolate-chippers
http://www.tasteofhome.com/recipes/two-chip-chocolate-chippers
http://www.bhg.com/recipes/how-to/cooking-basics/cooking-fresh-herbs/
http://www.bhg.com/recipes/desserts/cookies/pan-lining-tip/
http://www.bhg.com/recipe/honey-mustard-chicken-with-cauliflower/
http://www.bhg.com/recipe/honey-mustard-chicken-with-cauliflower/


Cider & Sweet 
Potato Pot Roast 

12 oz. sweet potatoes, peeled and cut into 2-
inch chunks (2 cups)  
6 medium carrots, peeled and cut into 2- to 3-
inch pieces  
1 tbsp. canola oil  
2 1/2 - 3 Lb. boneless beef chuck roast or beef 
arm chuck pot roast  
Salt and ground black pepper  
2 tbsp. coarse ground mustard  
2 cloves garlic, minced  
2 tbsp. snipped fresh thyme or 2 tsp. dried 
thyme, crushed  
2 cups apple cider or apple juice  
2 tbsp. Worcestershire sauce  

1 medium onion, chopped 
 
Directions 
1.  In a 4-6-quart Dutch 
oven heat oil over 
medium-high heat. Add 
sweet potatoes and 
carrots. Cook for 4 - 6 min. 

or until browned, turning occasionally. Remove 
and set aside, reserving oil in pan. Trim fat from 
meat. Sprinkle meat with salt and pepper. In the 
Dutch oven, brown roast on all sides in hot oil 
over medium-high heat. In a small bowl stir 
together mustard, garlic, and thyme. Spread 
over top and sides of browned roast. Add cider 
and Worcestershire sauce. Bring to boiling; 
reduce heat. Simmer, covered, for 1 hour. 
2.  Add potatoes, carrots, and onion to Dutch 
oven. Return to boiling; reduce heat. Simmer, 
covered, for 45 -60 min. or until meat is tender. 
Transfer meat to a cutting board and vegetables 
to a serving platter. Cover each to keep warm. 

 3.  Bring liquid in Dutch oven to boiling. Boil 
gently, uncovered, until reduced to desired 
consistency (about 1 cup). If necessary, transfer 
to a measuring cup and skim off the fat. Slice 
meat and add to platter with vegetables. Spoon 
sauce over meat and vegetables.    
http://www.bhg.com/recipe/cider-sweet-potato-pot-
roast/  

…S'mores Bars… 
 
8 to 10 whole graham crackers  
1 pkg. fudge brownie mix (13-inch x 9-
inch pan size)  
2 cups miniature marshmallows  
1 cup (6 oz.) semisweet chocolate chips  
2/3 cup chopped peanuts  

Directions 
1. Arrange graham crackers in a single 
layer in a greased 13x9-in. baking pan. 
Prepare the brownie batter according to 
package directions. Spread over 
crackers.  
2. Bake at 350° for 25-30 min. or until a 
toothpick inserted near the center 
comes out clean. Sprinkle with 
marshmallows, chocolate chips and 
peanuts. Bake 5 min. longer or until 
marshmallows are slightly puffed and 
golden brown. Cool on a wire rack 
before cutting. Yield: 2 dozen.  
http://www.tasteofhome.com/recipes/s-mores-bars 

 

 
 

 

Smoky Chicken with Fingerling 
Potatoes 

 1 tbsp. chili powder  
 1 tbsp. packed brown sugar  
 1 tsp. smoked paprika  
 1/2 tsp. salt  
 2 1/2 - 3 Lb. meaty chicken pieces (breast 

halves, thighs, and drumsticks)  
 8 oz. Brussels sprouts, halved if large  
 1 Lb. fingerling potatoes, halved 

lengthwise  
 3 tbsp. olive oil  
 2 medium cooking apples (Fuji, Gala, or 

Cortland), cored & each cut into 8 
wedges  

 Finely shredded orange peel  
 

Directions 
1.  Preheat oven to 450°. Line a large 
shallow baking pan with foil, if desired; 
set aside. In a small bowl combine chili 
powder, brown sugar, smoked paprika, 
and salt. Pat chicken dry with paper 
towels. Rub spice mixture evenly over 
chicken pieces. Arrange chicken in 
prepared baking pan. Add Brussels 
sprouts and potatoes to pan. Drizzle 
chicken and vegetables with 2 tbsp. of 
the oil. Roast, uncovered, for 20 min., 
stirring vegetables once.  
2.  Add apples to pan (or divide the 
mixture between two baking pans if 
crowded). Drizzle with remaining oil and 
toss to coat. Roast for 15-20 min. more 
or until chicken breast registers 165°in 
the thickest part and legs and thighs 
register at least 170° and vegetables are 
tender. Garnish with orange peel. 
http://www.bhg.com/recipe/smoky-chicken-with-
fingerling-potatoes/  
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-- Spencer’s Weekly Recipes -- 

instant pot explosion 
casserole 

• 1 lb. ground turkey or ground beef 
• 1/2 cup diced onion 
• 1 cup chicken or beef broth 
• 1 cup long grain white rice 
• 1 tsp garlic salt 
• 1/4 tsp cayenne pepper 
• 1 tsp Italian seasoning 
• 1 (14.5 oz.) can fire roasted diced 

tomatoes 
• 2 Tbsp. tomato paste 
• 1–2 green or red bell peppers, cored 

and diced 
• 1 cup shredded sharp cheddar cheese 

 
INSTRUCTIONS 

1. Turn Instant Pot to sauté setting. When 
the display says HOT add in turkey/beef 
and break it up. Add in the onion. Sauté 
for about 5 min.  

2. Pour in the broth and scrape bottom of 
pot so that nothing is sticking. Turn off 
sauté setting. 

3. Sprinkle in the rice, garlic salt, cayenne, 
Italian seasoning, tomatoes, tomato paste 
and finally the peppers. Don’t stir, the 
ingredients should be layered.  

4. Cover the Instant Pot and lock the lid into 
place. Set the manual/pressure cook 
button to 3 min. When the time is up let 
the pot sit for 5 min and then move valve 
to venting. Remove the lid. 

5. Stir well. Sprinkle the cheese on top, let 
melt. Scoop onto plates and serve.  

NOTES I used ground turkey and there was a lot of 
liquid that came off of it. I chose to only use 1 
cup of broth because of that reason. If you are 
using ground beef you may want to increase the 
broth to 1 ½ cups.  
You can make this in the 3, 6 or 8 quart pot. 

Instant Pot Explosion Casserole - 365 Days of Slow 
Cooking and Pressure Cooking (365daysofcrockpot.com) 

Cheesy Monkey Bread 
 
½ pound Monterey Jack 
1 ounce Parmesan 
¼ cup (½ stick) cold unsalted butter 
1 shallot, chopped 
4 garlic cloves, finely chopped 
¼ cup finely chopped parsley 
¼ teaspoon crushed red pepper flakes 
Kosher salt; freshly ground pepper 
1 pound cold pizza dough, cut into 1-inch 
pieces 
Nonstick vegetable oil spray 

Preparation 

• Coarsely shred both 
cheeses on the large 
holes of a box grater. Coarsely shred butter 
on the large holes of box grater. Toss 
cheeses, butter, shallot, garlic, parsley, and 
red pepper in a medium bowl; season 
generously with salt and pepper. Transfer 
one-third of cheese mixture to a small bowl; 
set aside. Add dough pieces, a few at a 
time, to remaining cheese mixture in 
original bowl and toss gently to coat.  

• Lightly coat a medium skillet with nonstick 
spray. Arrange dough in skillet in an even 
layer; pour any leftover cheese mixture in 
bowl over. Let sit in a warm place until 
beginning to puff slightly, 30–40 minutes. 

• Meanwhile, preheat oven to 375°. Bake 
bread until top is lightly browned and 
cheese is melted, 18–22 minutes. Top 
bread with reserved cheese mixture. 
Continue to bake until edges of bread are 
golden brown and firm and cheese is 
melted and oozing, 10–15 minutes more. 
Serve hot. 4 Servings 
 

• http://www.bonappetit.com/recipe/cheesy-
monkey-bread  

 

Creamy Chicken and Rice 
Casserole 

  
 3 tablespoons olive oil, divided  
 4 cups sliced mixed mushrooms (10 

ounces) 
 2 shallots, minced 
 Salt and pepper 
 2 tablespoons all-purpose flour 
 2 1/4 cups chicken broth 
 4 cups shredded chicken, from a small 

rotisserie chicken 
 2 cups cooked rice (white or brown) 
 1/2 cup frozen peas 
 1/2 cup fresh parsley, chopped 
 1/2 cup reduced-fat sour cream 
 1 cup fresh breadcrumbs 

 

DIRECTIONS  

• Preheat oven to 375 °. In a large 
skillet, heat 1 tablespoon oil over 
medium. Add mushrooms and 
shallots and season with salt and 
pepper. Cook, stirring, until 
mushrooms are tender and browned, 
10 minutes. Add remaining 2 
tablespoons oil and the flour. Stir to 
combine and cook 1 minute.  

• Add chicken broth, whisking 
constantly, and bring to a boil. Add 
chicken and rice and return to a 
simmer. Stir in peas, parsley, and sour 
cream; season with salt and pepper. 
Transfer mixture to an 8-inch square 
baking dish. Top with breadcrumbs.  

• Bake until top is golden brown and 
mixture is warm throughout, 15 to 20 
minutes.  
http://www.marthastewart.com/964681/c
reamy-chicken-and-rice-casserole  
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 Banana Oatmeal Cookie 

1 1/2 cups sifted all-purpose flour 
1/2 teaspoon baking soda 

1 teaspoon salt 
1/4 teaspoon ground nutmeg 

3/4 teaspoon ground cinnamon 
3/4 cup shortening 
1 cup white sugar 

1 egg 
1 cup mashed bananas 

1 3/4 cups quick cooking oats 
1/2 cup chopped nuts 

Directions 

 Preheat oven to 400°.  Sift together the 
flour, baking soda, salt, nutmeg and 
cinnamon. 

 Cream together the shortening and sugar; 
beat until light and fluffy. Add egg, 
banana, oatmeal and nuts. Mix well. 

 Add dry ingredients, mix well and drop by 
the teaspoon on ungreased cookie sheet. 

Bake at 400° for 15 min. or until edges 
turn lightly brown. Cool on wire rack. 
Store in a closed container. 
http://allrecipes.com/recipe/15892/banana-oatmeal-
cookie/?internalSource=hub%20recipe&referringId=1722
3&referringContentType=recipe%20hub&clickId=cardslot
%2012 

 

Golden Yam Brownies 

1 cup butter 
1 cup packed brown sugar 
1 cup white sugar 
4 eggs 
2 tsp. vanilla extract 
1 1/2 cups all-purpose flour 
1 tsp. baking powder 
1/2 tsp. salt 
2 cups peeled and finely shredded 
yam 
1 cup confectioners' sugar 
2 tbsp. butter or margarine 
2 tbsp. milk   

Directions 

1. Preheat the oven to 350°.  Grease a 
9x13 inch baking dish. 

2. In a large bowl, cream together the 
butter, brown sugar, and white sugar 
until smooth. Beat in the eggs one at a 
time, then stir in the vanilla. Combine 
the flour, baking powder, and salt; stir 
into the batter just until blended. Fold 
in the shredded yam. Spread the 
batter evenly in the greased baking 
dish. 

3. Bake for 30 min. in the preheated 
oven, until a toothpick inserted into 
the center, comes out clean. Mix 
together the confectioners' sugar, 
butter and milk until smooth. Spread 
over the brownies while they are still 
warm. They will absorb some of the 
glaze. Serve hot or warm. 

http://allrecipes.com/recipe/78528/golden-yam-
brownies/?internalSource=recipe%20hub&referringId
=17223&referringContentType=recipe%20hub&clickId

=cardslot%2033 
 

COOKIES AND CREAM HOT 
CHOCOLATE 

2 cups milk (I have also used 1 cup 
milk and 1 cup heavy cream) 
1/2 cup hot chocolate powder 
4-5 Oreos 
whipping cream 
crushed Oreos for topping 

 
1. Warm up milk and on 
the stove over medium 
low heat.  Be careful 
not to let it boil. 
2. Add the hot 
chocolate powder.  I have used both 
regular hot chocolate and candy cane 
hot chocolate powder.  The candy 
cane hot chocolate powder tastes like 
mint cookies and cream.  Both are 
delicious! 
2. Grind the Oreos up very finely in a 
food processor or blender. 
3. Add the Oreos to the warm milk. 
4. Serve with whip cream topping and 
Oreos crushed on the top. 

http://therecipecritic.com/2012/12/cookies-and-
cream-hot-chocolate/ 
 

 
 
 

I just don’t want to 
look back and think, I 

could’ve eaten that. 
 

 

http://allrecipes.com/recipe/15892/banana-oatmeal-cookie/?internalSource=hub%20recipe&referringId=17223&referringContentType=recipe%20hub&clickId=cardslot%2012
http://allrecipes.com/recipe/15892/banana-oatmeal-cookie/?internalSource=hub%20recipe&referringId=17223&referringContentType=recipe%20hub&clickId=cardslot%2012
http://allrecipes.com/recipe/15892/banana-oatmeal-cookie/?internalSource=hub%20recipe&referringId=17223&referringContentType=recipe%20hub&clickId=cardslot%2012
http://allrecipes.com/recipe/15892/banana-oatmeal-cookie/?internalSource=hub%20recipe&referringId=17223&referringContentType=recipe%20hub&clickId=cardslot%2012
http://allrecipes.com/recipe/78528/golden-yam-brownies/?internalSource=recipe%20hub&referringId=17223&referringContentType=recipe%20hub&clickId=cardslot%2033
http://allrecipes.com/recipe/78528/golden-yam-brownies/?internalSource=recipe%20hub&referringId=17223&referringContentType=recipe%20hub&clickId=cardslot%2033
http://allrecipes.com/recipe/78528/golden-yam-brownies/?internalSource=recipe%20hub&referringId=17223&referringContentType=recipe%20hub&clickId=cardslot%2033
http://allrecipes.com/recipe/78528/golden-yam-brownies/?internalSource=recipe%20hub&referringId=17223&referringContentType=recipe%20hub&clickId=cardslot%2033
http://therecipecritic.com/2012/12/cookies-and-cream-hot-chocolate/
http://therecipecritic.com/2012/12/cookies-and-cream-hot-chocolate/


-- Spencer’s Weekly Recipes -- 

Johnny Marzetti Casserole 
Casserole can prepare the night before and let dish 
sit overnight before baking as the flavors improve 
and the pasta absorbs some of the sauce so the 
consistency is just right. 

 
• 8 ounces rotini pasta 
• 1 pound ground beef 
• ½ pound bulk mild Italian sausage 
• ¾ cup chopped onion 
• ¼ cup chopped celery 
• 1 clove garlic, minced 
• 1 tablespoon minced green bell pepper 
• salt and pepper to taste 
• 1 (14.4 ounce) can diced tomatoes 
• 1 (15 ounce) can tomato sauce 
• 2 cups shredded Italian cheese blend 
• 1 ½ cups shredded sharp Cheddar 

cheese 
Directions 
• Step 1 -Preheat oven to 350°. 
• Step 2 –Bring a large pot of lightly salted 

water to a boil. Add pasta and cook until just 
al dente, 6 to 8 min.; drain. Run cold water 
over pasta to stop pasta from cooking 
further. Set aside. 

• Step 3 -Meanwhile, cook ground beef and 
sausage until completely browned and 
crumbled, 7 to 10 min. Mix in onion, celery, 
garlic, and pepper; continue to cook and stir 
another 5 min. Season with salt and pepper. 
Remove from heat and stir in tomatoes and 
tomato sauce. Allow to cool 5 min. 

• Step 4 -Lightly grease a large casserole 
dish. Spread pasta over the bottom of the 
dish. Sprinkle Italian cheese blend over the 
pasta. Pour meat mixture over the pasta 
and cheese. Cover dish with heavy 
aluminum foil. Bake in preheated oven for 
45 min.; remove foil and sprinkle Cheddar 
cheese evenly over the casserole. Continue 
baking until Cheddar cheese has melted, 
about 5 min. Rest for 10 min. before 
serving. Serves 6. 

• Johnny Marzetti Casserole Recipe | Allrecipes 
 

Avocado Breakfast 
Bowl 

 
• ½ cup water 
• ¼ cup red quinoa 
• 1 ½ tsp. olive oil 
• 2 eggs 
• 1 pinch salt and ground black 

pepper to taste 
• ¼ tsp. seasoned salt 
• ¼ tsp. ground black pepper 
• 1 avocado, diced 
• 2 tbsp. crumbled feta cheese 

Directions 
• Step 1- Stir water and quinoa 

together in a rice cooker; cook 
until quinoa is tender, about 15 
minutes. 

• Step 2 -Heat olive oil in a skillet 
over medium heat and cook 
eggs to desired doneness; 
season with seasoned salt and 
pepper. 

• Step 3 -Combine quinoa and 
eggs in a bowl; top with 
avocado and feta cheese.  

Avocado Breakfast Bowl Recipe | 
Allrecipes 
 
 

Slow Cooker Steak Fajitas 

• 1 1/2-pound beef flank steak 
• 8 oz. can chopped tomatoes 
• 1 onion, sliced 
• 1 green bell pepper, sliced 

into strips 
• 1 red bell pepper, sliced into 

strips 
• 1 jalapeno pepper, seeded 

and chopped 
• 2 cloves garlic, minced 
• 1 teaspoon chili powder 
• 1 teaspoon ground cumin 
• 1 teaspoon ground coriander 
• ¼ teaspoon salt 
• 6 large flour tortillas, or as 

needed 
• 1 cup shredded Mexican 

cheese blend 
Directions 
• Step 1 - Cut flank steak into 6 equal 

portions and place in a slow cooker. 
Add tomatoes, onion, bell peppers, 
jalapeno pepper, garlic, chili 
powder, cumin, coriander, and salt. 

• Step 2 - Cook on Low for 8 to 10 
hours, or on High for 4 to 6 hours, 
until steak is fall-apart-tender. 

• Step 3 - Remove steak and shred. 
Return to slow cooker. 

• Step 4 - Serve hot with tortillas and 
shredded cheese, allowing everyone 
to make their own fajita. 

Cook's Notes: 
For a spicer version, substitute a serrano 
pepper for the jalapeno. 

Slow Cooker Steak Fajitas Recipe | 
Allrecipes 
 

https://www.allrecipes.com/recipe/143161/johnny-marzetti-casserole/
https://www.allrecipes.com/recipe/244389/avocado-breakfast-bowl/
https://www.allrecipes.com/recipe/244389/avocado-breakfast-bowl/
https://www.allrecipes.com/recipe/273820/slow-cooker-steak-fajitas/
https://www.allrecipes.com/recipe/273820/slow-cooker-steak-fajitas/


Balsamic-Glazed 
Salmon Fillets 

• 6 (5 ounce) salmon fillets 
• 4 cloves garlic, minced 
• 1 tablespoon white wine 
• 1 tablespoon honey 
• ⅓ cup balsamic vinegar 
• 4 teaspoons Dijon mustard 
• salt and pepper to taste 
• 1 tablespoon chopped fresh oregano 
 
Directions 

 Step 1 - Preheat oven to 400 degrees. 
Line a baking sheet with aluminum foil, 
and spray with non-stick cooking spray. 

 Step 2 - Coat a small saucepan with non-
stick cooking spray. Over medium heat, 
cook and stir garlic until soft, about 3 min. 
Mix in white wine, honey, balsamic 
vinegar, mustard, and salt and pepper. 
Simmer, uncovered, for about 3 min., or 
until slightly thickened. 

 Step 3 - Arrange salmon fillets on foil-lined 
baking sheet. Brush fillets with balsamic 
glaze, and sprinkle with oregano. 

 Step 4 - Bake in preheated oven for 10 to 
14 min., or until flesh flakes easily with a 
fork. Brush fillets with remaining glaze, 
and season with salt and pepper. Use a 
spatula to transfer fillets to serving platter, 
leaving the skin behind on the foil. Serves 
6. 
Balsamic-Glazed Salmon Fillets Recipe | 
Allrecipes 

Best Big, Fat, Chewy 
Chocolate Chip Cookie 
 
• 2 cups all-purpose flour 
• ½ teaspoon baking soda 
• ½ teaspoon salt 
• ¾ cup unsalted butter, melted 
• 1 cup packed brown sugar 
• ½ cup white sugar 
• 1 tablespoon vanilla extract 
• 1 egg 
• 1 egg yolk 
• 2 cups semisweet chocolate chips 

Directions 
• Step 1 - Preheat oven to 325°  Grease 

cookie sheets or line with parchment 
paper. 

• Step 2 - Sift together the flour, baking 
soda and salt; set aside. 

• Step 3 - In a medium bowl, cream 
together the melted butter, brown sugar 
and white sugar until well blended. Beat 
in the vanilla, egg, and egg yolk until 
light and creamy. Mix in the sifted 
ingredients until just blended. Stir in the 
chocolate chips by hand using a 
wooden spoon. Drop cookie dough 1/4 
cup at a time onto the prepared cookie 
sheets. Cookies should be about 3 
inches apart. 

• Step 4 - Bake for 15 to 17 min.  in 
preheated oven, or until the edges are 
lightly toasted. Cool on baking sheets 
for a few minutes before transferring to 
wire racks to cool completely. 

Best Big, Fat, Chewy Chocolate Chip 
Cookie Recipe | Allrecipes 

Bacon Wrapped 
Pineapple Shrimp 

 
 
12 jumbo shrimp, deveined  
1/4 fresh pineapple cut into bite sized 
chunks or one 14-ounce can 
pineapple chunks in natural juice, 
drained  
6 slices center-cut bacon, cut in 1/2 
crosswise 
 
1. Heat a nonstick skillet over 

medium-high heat. Holding a 
shrimp, nest a chunk of pineapple 
in the natural curve of the shrimp 
then wrap bacon around the 
shrimp and pineapple and secure 
with a wooden toothpick. Wrap 
and secure all 12 shrimp then add 
to the hot pan and cook 3 
minutes on each side or until 
bacon is crisp and shrimp are 
opaque and firm. Bacon Wrapped 
Pineapple Shrimp Recipe | 
Rachael Ray | Food Network 

 
 
 

 

https://www.allrecipes.com/recipe/82817/balsamic-glazed-salmon-fillets/
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-- Spencer’s Weekly Recipes -- 

Molten Chocolate Lava Cakes 

Top these gooey-center, intense chocolate 
desserts with powdered sugar. 

2 tablespoons butter 
8 ounces bittersweet chocolate, coarsely 
chopped 
3/4 cup butter 
3 eggs 
3 egg yolks 
1/3 cup granulated sugar  
1 teaspoon vanilla 
1 tablespoon all-purpose flour 
Powdered sugar 
 
Directions 

1. Using the 2 tablespoons 
butter, grease six 8- to 10-oz. ramekins, 
soufflé dishes or custard cups. Place 
ramekins in a 15x10x1-inch baking pan; 
set aside.  

2. In a heavy small saucepan, combine 
chocolate and the 3/4 cup butter. Cook 
and stir over low heat until chocolate 
melts. Remove pan from heat; set aside.  

3. In a large mixing bowl, beat eggs, egg 
yolks, granulated sugar and vanilla with 
an electric mixer on high speed for 8 to 
10 min. or until thick and lemon colored. 
Fold one-third of the chocolate mixture 
into egg mixture. Fold remaining 
chocolate mixture and flour into egg 
mixture. Spoon about 2/3 cup batter into 
each prepared ramekin, dividing evenly. 
Bake in a 425° oven about 12 min. or 
until cake edges feel firm. Cool in 
ramekins on a wire rack for 2 to 3 min. 
Using a knife, loosen cake from sides of 
ramekins. Invert onto dessert plates. Sift 
with powdered sugar. Garnish with fresh 
raspberries and mint leaves if desired. 
Serve immediately. Makes 6. 
http://www.midwestliving.com/recipe/chocolate-
cakes/molten-chocolate-lava-cakes 

 
 
 

Kir and Kir Royale 
 
  The Kir is one of the few cocktails that 
uses the black currant liqueur called 
crème de cassis, which acts as a dark 
sweetener for your favorite wine. 
  The choice of white wine is something 
of personal taste; dry wines are preferred; 
Chablis is a great option. This is also a 
great use for wines that are, shall we say, 
not perfect on their own and could use a 
little help to make a decent drink. 

 

1/4 ounce crème de cassis 
2 1/4 ounces dry white wine 

1. Pour the crème de cassis into a wine 
glass. 

2. Slowly add the dry white wine. 

 Variations of the Kir Cocktail 
• Cardinal: Substitute red wine for the 

white wine. 
• Kir Breton: Substitute Breton cider for 

the wine. 
• Kir Imperial: Substitute raspberry 

liqueur for the crème de cassis and 
Champagne for the wine. 

• Kir Normand: Substitute Normandy 
cider for the wine. 

• Kir Royale: Substitute Champagne for 
the white wine, serve in a Champagne 
flute.http://cocktails.about.com/od/atozcocktai
lrecipes/r/kir_cktl.htm  

 
 
 
 
 

Raspberry-White Choc 
Cheesecake Bars 

 
1 9-oz. box chocolate wafer cookies 
or choc graham crackers 
5 tbsp. unsalted butter, melted 
1 cup frozen raspberries, thawed 
1/4 cup plus 2 Tbsp. sugar 
2 8-oz. pkg. cream cheese, room 
temperature 
2 large eggs plus 2 large yolks 
1 tbsp. all-purpose flour 
1 tsp. vanilla extract 
4 oz. white chocolate, melted & 
cooled 

 
Preparation 
1. Preheat oven to 
350ºF. In a food 
processor, blend 
wafer cookies until 
completely crushed. Transfer to a bowl, 
pour in melted butter and mix until crumbs 
are evenly moistened. Pour crumbs into a 
9-inch square baking pan, and use your 
fingers to press into an even layer over 
bottom and about 1/2 inch up sides of pan. 
Bake for 8 minutes, until firm. Transfer to a 
wire rack and let cool completely. Reduce 
oven temperature to 250ºF. 
2. Combine raspberries and 1 Tbsp. sugar 
in a food processor and blend until 
smooth. Strain through a fine-mesh sieve 
into a bowl; discard solids. Using an 
electric mixer at medium speed, beat 
cream cheese and remaining 1/4 cup plus 
1 Tbsp. sugar until smooth. Add eggs and 
yolks one at a time, beating briefly after 
each addition. Add flour and vanilla and 
mix just until combined. Fold in white 
chocolate. 
3. Pour cheesecake mixture over cooled 
crust, spreading evenly. Drop spoonfuls of 
raspberry puree on top and, using a 
toothpick, drag raspberry puree through 
cheesecake to create a marbled effect, 
taking care not to drag in crust. Bake until 
edges are pale golden and cheesecake is 
just set in center, 1 hour and 15 to 20 
minutes. Let cool completely on a wire 
rack, then cover and refrigerate until fully 
chilled, at least 2 hours. Cut and serve. 
http://www.myrecipes.com/recipe/raspberry-
white-chocolate-cheesecake-bars 

 
 

       Hallmark launched the 

first valentine product back 

in 1913! 

The most important things are 
the hardest to say, 
because words  
diminish them.  
~Stephen King 
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Instant Pot Beef 
Bourguignon 

 
1 tbsp. oil   
6 slices bacon - roughly chopped      
3 pounds chuck beef - cut into 2-inch pieces    
1 cup red cooking wine - may sub chicken broth     
2 cups beef broth     
½ cup tomato sauce   
1 beef bouillon cube – Crushed    
¼ cup flour      
2 large carrots - cut into 2-inch pieces     
1 white onion – chopped    
1 tablespoon minced garlic         
2 tbsp. fresh thyme - chopped, or 3 tsp. dried 
thyme    
1 pound baby potatoes   
8 ounces fresh mushrooms – sliced     
1-2 tsp. salt – or to taste        
½ tsp. pepper      
chopped parsley for garnish 

Instructions 
1. Set instant pot to SAUTE. Drizzle with oil 

and sear bacon 3-4 min. until cooked 
through. Use a slotted spoon to transfer to a 
paper towel lined plate and set aside.  

2. Add beef to pot and sear 3-4 minutes, using 
tongs to rotate periodically to brown all 
sides.  

3. Add red wine to the pot, scrape any brown 
bits off the bottom and sides of pot and into 
the liquid. Simmer and reduce for about 5 
min. Gradually add beef broth, tomato 
sauce, and bouillon. Gradually whisk in 
flour. 

4. Stir in bacon, carrots, onions, garlic, thyme, 
potatoes, mushrooms, salt and pepper. 
Cover and set to PRESSURE COOK or 
MANUAL. Set to 45 min.  

5. Do a natural release for 10 min. then switch 
valve to VENT and do a quick release. Set 
to SAUTE again and allow to thicken for 5-
10 min.  

6. Give it a good stir and taste before adding 
salt and pepper if needed and garnishing 
with chopped parsley.  

Instant Pot Beef Bourguignon - Creme De La Crumb 
(lecremedelacrumb.com) 
 

Bacon Wrapped 
Salmon 

2 Salmon Fillets, approximately 3oz 
each 
1 teaspoon Lemon Zest 
Salt and Pepper, to taste 
4 Bacon Strips, uncooked 
2 teaspoons Maple Syrup, (optional) 

Instructions 
• Start by seasoning salmon with 

salt and pepper, and sprinkle with 
lemon zest. 

• Next take bacon and wrap around 
the salmon fillets. I did 2 pieces of 
bacon per piece of salmon. 
Depending on how large or small 
your salmon fillets are the bacon 
can be adjusted. 

• In a skillet on medium-high heat 
you will pan sear your bacon 
salmon for 2-3 min. Flip fillet over 
and cook the other side. 

• Preheat oven and once bacon is 
done searing cook in the oven 
broiling on high for 3-4 min. or 
until the salmon reaches 145°. 

• Flip the bacon salmon over half 
way through cooking in the oven. 
That will ensure a more even cook 
on the bacon. 

• Once the bacon wrapped salmon 
is done, you can remove from the 
oven and brush with the maple 
syrup if you want. It will add a nice 
sweetness to the salmon. 

5 Ingredient Bacon Wrapped Salmon Recipe - 
Bake Me Some Sugar 
 

Creamy Garlic Scallop 
Spaghetti with Bacon 

   

Creamy Garlic Scallop Spaghetti with 
Bacon - ready in well under 30 minutes, 
this in one quick & easy meal that's sure 
to impress. It easily adapts to serve just 
two as well, making it an ideal choice for 
a romantic dinner for Valentine's Day or 
at any time of the year you want to 
pamper your sweetheart.    Serves 4. 

 3/4-pound dry spaghetti 
 4 slices crisp cooked bacon, chopped 
 1-pound medium sized 

scallops 
 Salt and pepper to season 
 3 tablespoons olive oil 
 6 cloves minced garlic 
 1/2 cup white wine 
 1 cup low sodium seafood stock (or 

chicken stock) 
 1 1/2 cups whipping cream 
 2 large tomatoes, center pulp removed 

and diced small. 
 ½ cup grated Parmesan cheese 

Instructions 
1. Cook the dry spaghetti to al dente in 

salted water and drain. 
2. Crisp cook the bacon in a large 

sauté pan and roughly chop it. Set 
aside. 

3. Season the scallops with salt and 
pepper and pan sear them in the 
bacon fat for only about 1½ to 2 
min. per side and set aside with the 
bacon. 

4. Drain the bacon fat from the pan 
and add the olive oil and garlic; 
cook for only a minute to slightly 
soften the garlic. 

5. Add the white wine and seafood 
stock and simmer quickly for a few 
minutes until the liquid has reduced 
by about 1/3. Add the cream and 
simmer for an additional 2 min. 

6. Season with salt and pepper if 
needed, then add the bacon, 
tomatoes and the scallops to the 
sauce. Simmer for only a minute or 
two to warm the scallops through 
before adding the cooked pasta and 
Parmesan cheese. 

7. Toss together the pasta and sauce 
very well before serving. 

http://www.rockrecipes.com/creamy-
garlic-scallop-spaghetti-with-bacon/ 
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-- Spencer’s Weekly Recipes -- 

Instant Pot Lazy Lasagna 

• 1 lb. lean ground beef 
• 1 cup diced onion 
• 2 cloves garlic minced 
• 1 25oz jar spaghetti sauce of your choice 
• 2-3 cups water this will vary a bit based 

on which noodles you use. You want the 
water to JUST barely cover the noodles, 
or you will have soup. 

• 4 cups dry mini lasagna noodles (Mafalda 
noodles) 

• 1 cup shredded mozzarella 
• 1 cup cottage cheese or ricotta 
• 1/2 tsp salt 
• 1/4 tsp pepper 

Instructions 
1. Press sauté function and once pot is 
hot, add the ground beef, salt, and pepper. 
When almost all of the pink is gone, add it the 
onions and garlic, and cook until the onions 
are translucent. Drain grease if there is any. 
Also scrape any bits off the bottom to prevent 
the burn signal.  
2. Press cancel. Add in the sauce. Mix 
to combine.  
3. Add noodles on top of the meat and 
sauce mixture.  
4. Add the water on top of the noodles. 
Do NOT mix. Gently press down any noodles 
that are not submerged in the water.  
5. Place the lid on your pot. Secure and 
set to sealing. Set the time to 4 min. (high 
pressure).  
6. When the pressure cycle is done, 
quick release the pressure (so noodles don’t 
overcook). If there is foam it is spurts out. 
Close the valve for 3 seconds, open for 3 and 
repeat until spurting stops.  
7. Stir in the cottage cheese. 
8. Add the mozzarella on top. Place lid 
back on to trap the heat. Let sit until it is all 
melted and amazing.  Serve immediately.  
Instant Pot Lazy Lasagna - Meal Plan Addict 

 

 
1 1/2 cups all-purpose flour 
2 teaspoons baking powder 
1/2 teaspoon kosher salt 
1 cup plain whole-milk yogurt 
1 1/3 cups sugar, divided 
3 extra-large eggs 
2 tsp. grated lemon zest (2 lemons)  
1/2 tsp. pure vanilla extract 
1/2 cup vegetable oil 
1/3 cup freshly squeezed lemon juice 

For the glaze:  
1 cup confectioners' sugar 
2 tbsp. freshly squeezed lemon juice 

1. Preheat the oven to 350 °. Grease an       
8 1/2 by 4 1/4 by 2 1/2-inch loaf pan. 
Line the bottom with parchment paper. 
Grease and flour pan.  

2. Sift together flour, baking powder, and 
salt into 1 bowl. In another bowl, whisk 
together the yogurt, 1 cup sugar, eggs, 
lemon zest, and vanilla. Slowly whisk 
dry ingredients into the wet ingredients. 
With a rubber spatula, fold vegetable 
oil into the batter, making sure it's all 
incorporated. Pour the batter into the 
prepared pan and bake for about 50 
min., or until a cake tester placed in the 
center of the loaf comes out clean.  

3. Meanwhile, cook the 1/3 cup lemon 
juice and remaining 1/3 cup sugar in a 
small pan until sugar dissolves and 
mixture is clear. Set aside.  

4. When the cake is done, allow it to cool 
in the pan for 10 min.  Carefully place 
on a baking rack over a sheet pan. 
While the cake is still warm, pour 
lemon-sugar mixture over cake and 
allow it to soak in. Cool.  

5. For the glaze, combine the 
confectioners' sugar and lemon juice 
and pour over the cake.  
http://www.foodnetwork.com/recipes/ina-
garten/lemon-yogurt-cake-recipe  

 

Instant Pot Tuna 
Casserole 

6 oz Uncooked Egg Noodles same as 3 cups 
1 5oz can Tuna drained 
1 cup Frozen Peas or canned or fresh 
1 large Carrot diced (about 1 cup) 
5 whole Mushrooms 4 oz chopped 
2 cups Chicken Broth 
2 Tbsp Dried Onion Flakes or 1/4 cup diced 
raw onion 
1/4 tsp Kosher Salt 
1/8 tsp Black Pepper 
2 Tbsp Milk 
1 cup Cheddar Cheese shredded 
1/2 cup Parmesan Cheese shaved, shredded, 
or fresh grated 
optional Lemon 

Instructions 
1. Add EGG NOODLES to the Instant Pot. 

Then cover the noodles with TUNA, 
PEAS, CARROTS, MUSHROOMS, 
ONION, SALT, and PEPPER. Pour in 
CHICKEN BROTH. 

2. Do not stir ingredients. Instead, press 
down to submerge noodles in the broth.  

3. Secure Instant Pot lid, close valve seal, 
and cook on manual HIGH pressure for 1 
min. (yes, that’s only one min.), followed 
by a 10-min. natural pressure release 
(NPR). DO NOT SKIP the NPR...the 
noodles are still cooking. 

4. Carefully turn pressure valve to release 
any remaining steam and open lid. 

5. NOTE: You will see a little excess liquid 
at first, but it helps incorporate the cheese 
in the next step AND the noodles will 
soak it up the longer it sits. 

6. Stir in MILK, CHEDDAR CHEESE, and 
PARMESAN CHEESE. I used a minimal 
amount of cheese, so feel free to add 
more. 

7. Serve warm with (optional) grated 
LEMON ZEST and a squeeze of LEMON 
JUICE.    
Notes/Substitutions-see online. 

Instant Pot Tuna Casserole - The Kitchen Girl 
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Jalapeno Popper Dip Recipe 

 
• 8 oz pkg Cream Cheese softened 
• 1/2 cup Sour Cream or Greek Yogurt 
• 1/4 cup Mayonnaise 
• 1/2 tsp Garlic Powder 
• 16 oz Shredded Mexican Cheese 

Blend or 4 cups cheddar and jack 
cheese 

• 4 Fresh Jalapeños seeded and diced 
(or 1/4 cup canned) 

• 1/3 cup Crumbled Bacon about 6 
slices finely chopped 

• 2 Green Onions sliced 

Instructions 
1. Preheat oven to 375°F and coat an 8” 

iron skillet or baking dish with 
cooking spray. 

2. Combine CREAM CHEESE, SOUR 
CREAM, MAYONNAISE, and GARLIC 
POWDER with a hand-mixer or 
stirring utensil. 

3. Fold in SHREDDED CHEESE, 
JALAPENOS, BACON, and GREEN 
ONIONS, reserving a pinch of each for 
garnish. 

4. Spread into a baking dish and 
garnish. 

5. Bake 25 min. (uncovered) until bubbly 
and golden brown. 

6. Remove from oven, allow to cool a 
few minutes. 

7. Serve warm with crackers, tortilla 
chips, bread, or vegetable sticks. 

8. To store, allow to cool and refrigerate 
in an airtight container up to five days 
or 30 days in the freezer. When 
reheating, add a splash of milk or half 
and half. 
Jalapeno Popper Dip Recipe - The Kitchen Girl  

Chicken Fettuccine Alfredo 
 
Classic and easy to make, this version of 
Alfredo doesn't use flour to thicken the 
sauce. Instead, it relies on a slight simmer 
and a heavy dose of cheese.   
 
Kosher salt and freshly ground black pepper  
12 oz. fettuccine Olive oil, for tossing 12 oz. 
boneless, skinless chicken breast (about 2)   
1 stick (8 tablespoons) unsalted butter 2 
cups heavy cream  
2 pinches freshly grated nutmeg  
1 1/2 cups freshly grated  
Parmigiano Reggiano 

• Bring a large pot of water to a boil, and 
salt generously. Add the pasta and 
cook according to package directions 
until al dente (tender but still slightly 
firm). Drain and toss with a splash of oil.  

• Meanwhile, slice the chicken into 1/4- 
inch-thick strips, and lay them on a 
plate or a sheet of waxed paper. 
Season with salt and pepper.  

• Heat a large skillet over medium heat. 
Add 2 tbsp. of the butter. When the 
butter melts, raise the heat to 
mediumhigh and add the chicken in 1 
layer. Cook, without moving the pieces, 
until the underside has browned, 1 to 2 
min.  Flip the pieces, and cook until 
browned and cooked through, 2 to 3 
min. more. Transfer chicken to a 
medium bowl.  

• Reduce the heat to medium. Add the 
remaining 6 tbsp. butter. Scrape the 
bottom of the skillet with a wooden 
spoon to release any browned bits. 
When butter has mostly melted, whisk 
in cream and nutmeg and bring to a 
simmer, then cook for 2 min. Lower 
heat to keep the sauce just warm.  

• Whisk the Parmigiano-Reggiano into 
the sauce. Add the chicken and cooked 
pasta and toss well. Season with salt 
and pepper. Serve hot in heated bowls.  
Serves 4. Chicken Fettuccine Alfredo Recipe | 
Food Network Kitchen | Food Network 

Garlic Butter 
Steak Bites 

1 tablespoon olive oil 
1 ½ pound sirloin steak cut into bite 
size pieces, or strip loin, tenderloin, 
strip steak or rib eye 
½ teaspoon salt or to taste 
½ teaspoon pepper or to taste 
2 tablespoon butter unsalted 
4 cloves garlic minced 
¼ teaspoon red pepper flakes 
1 tablespoon parsley fresh, chopped 

Instructions 
1. Add the olive oil to a large 
skillet and heat it over high heat. Make 
sure the olive oil is hot, then add the 
steak pieces to it. Season them 
generously with salt and pepper.  
2. Cook for at least 2 min. before 
stirring the steak pieces. You want to 
make sure you get a good sear on 
them. Continue cooking for another 2 
min. until they're golden brown. If your 
skillet isn't big enough, you may need 
to do this batches.   
3. Transfer the steak bites to a 
plate and in the same skillet add the 
butter. Turn the heat down to a 
medium and after the butter has 
melted, add the garlic and red pepper 
flakes. Cook for about 30 seconds 
while stirring, just until the garlic 
becomes aromatic and starts to brown. 
4. Pour the garlic butter over the 
steak bites and toss well. Garnish with 
parsley and serve. Serves 4. 
Garlic Butter Steak Bites - Jo Cooks 

 

https://thekitchengirl.com/jalapeno-popper-dip/
https://www.foodnetwork.com/recipes/food-network-kitchen/chicken-fettuccine-alfredo-3364118
https://www.foodnetwork.com/recipes/food-network-kitchen/chicken-fettuccine-alfredo-3364118
https://www.jocooks.com/recipes/garlic-butter-steak-bites/


-- Spencer’s Weekly Recipes -- 
Tortellini Caprese Salad 

1 lb. cheese tortellini 
1 pint heirloom cherry tomatoes 
8 oz. pearl mozzarella balls – cut in 
half 
1/2 cup chopped basil 
1/3 cup olive oil 
2 tbsp white balsamic vinegar 
Salt & pepper 
 
• Cook 1 pound cheese tortellini 

as the label directs; drain and 
rinse under cold water.  

• Toss with 1 pint halved 
heirloom cherry tomatoes, 8 
ounces pearl mozzarella balls, 
1/2 cup chopped basil, 1/3 cup 
olive oil and 2 tablespoons 
white balsamic vinegar.  

• Season with salt and pepper. 
• Serves 6 to 8. 
Tortellini Caprese Salad Recipe | 
Food Network Kitchen | Food 
Network  

Mexi-Chicken Avocado 
Cups 

3 (6 oz.) cans canned chicken, drained 
or leftover chicken 
1 tbsp. cilantro, finely chopped 
½ tsp. chili powder, or more to taste 
3 avocados, halved lengthwise and 
pitted 
1 tsp. lime juice, or to taste 

 
1. Stir chicken, cilantro, and chili 

powder together in a bowl. 

2. Arrange avocado halves on serving 
dish and brush with lime juice. 
Spoon chicken mixture into 
avocado halves. 

Mexi-Chicken Avocado Cups Recipe | 
Allrecipes  
 

 

 
 

Chicken, Chickpea, and 
Pesto Salad 

• 2 shredded cooked chicken 
breast halves 

• 1/2 large English cucumber, 

thinly sliced 

• 2 celery stalks, thinly sliced 

• 1 can (15 ounces) chickpeas, 

rinsed and drained 

• 1/3 cup Basic Basil Pesto- link 

below 

• Squeeze of lemon 

• Coarse salt and ground pepper 

Directions 

• Step 1 
In a bowl, mix together 
chicken, cucumber, celery, and 
chickpeas. Add Basic Basil 
Pesto and a squeeze of lemon. 
Season with salt and pepper. 

Chicken, Chickpea, and Pesto Salad 
Recipe | Martha Stewart 
Basic Basil Pesto Recipe | Martha 
Stewart 

 
 
 
 
 
 

https://www.foodnetwork.com/recipes/food-network-kitchen/tortellini-caprese-salad-3764783
https://www.foodnetwork.com/recipes/food-network-kitchen/tortellini-caprese-salad-3764783
https://www.foodnetwork.com/recipes/food-network-kitchen/tortellini-caprese-salad-3764783
https://www.allrecipes.com/recipe/240581/mexi-chicken-avocado-cups/
https://www.allrecipes.com/recipe/240581/mexi-chicken-avocado-cups/
https://www.marthastewart.com/314321/basic-basil-pesto
https://www.marthastewart.com/314419/chicken-chickpea-and-pesto-salad
https://www.marthastewart.com/314419/chicken-chickpea-and-pesto-salad
https://www.marthastewart.com/314321/basic-basil-pesto
https://www.marthastewart.com/314321/basic-basil-pesto


Li’l Cheddar Meat 

Loaves 
• 1 large egg 
• 3/4 cup whole milk 
• 1 cup shredded cheddar cheese 
• 1/2 cup quick-cooking oats 
• 1/2 cup chopped onion 
• 1/2 teaspoon salt 
• 1 pound ground beef 
• 2/3 cup ketchup 
• 1/2 cup packed brown sugar 
• 1-1/2 teaspoons prepared 

mustard 

Directions 

1. In a large bowl, whisk egg and 
milk. Stir in the cheese, oats, onion 
and salt. Crumble beef over mixture 
and mix well. Shape into 8 loaves; 
place in a greased 13x9-in. baking 
dish. In a small bowl, combine the 
ketchup, brown sugar and mustard; 
spoon over loaves.  
2. Bake, uncovered, at 350° for 25-
30 min. or until no pink remains and 
a thermometer reads 160°. 
Serves 8. 

Li'l Cheddar Meat Loaves Recipe: How to Make It 
(tasteofhome.com) 
 

Pan-Roasted Chicken 
and Vegetables 

• 2 lb. red potatoes (about 6 medium), cut 
into 3/4-inch pieces 

• 1 large onion, coarsely chopped 
• 2 tbsp. olive oil 
• 3 garlic cloves, minced 
• 1-1/4 tsp. salt, divided 
• 1 tsp. dried rosemary, crushed, divided 
• 3/4 tsp. pepper, divided 
• 1/2 tsp. paprika 
• 6 bone-in chicken thighs (about 2-1/4 

pounds), skin removed 
• 6 cups fresh baby spinach (about 6 oz.) 

Directions 
1. Preheat oven to 425°. In a large bowl, 
combine potatoes, onion, oil, garlic, 3/4 tsp. 
salt, 1/2 tsp. rosemary, and 1/2 tsp. pepper; 
toss to coat. Transfer to a 15x10x1-in. 
baking pan coated with cooking spray.  
2. In a small bowl, mix paprika and the 
remaining salt, rosemary and pepper. 
Sprinkle chicken with paprika mixture; 
arrange over vegetables. Roast until a 
thermometer inserted in chicken reads 
170°-175° and vegetables are just tender, 
35-40 min. 
3. Remove chicken to a serving platter; keep 
warm. Top vegetables with spinach. Roast 
until vegetables are tender and spinach is 
wilted, 8-10 min. longer. Stir vegetables to 
combine; serve with chicken. 
Pan-Roasted Chicken and Vegetables Recipe: How to 
Make It (tasteofhome.com) 

Southwestern 
Casserole 

 
• 2 cups (8 ounces) uncooked elbow 

macaroni 
• 2 pounds ground beef 
• 1 large onion, chopped 
• 2 garlic cloves, minced 
• 2 cans (14-1/2 ounces each) diced 

tomatoes, undrained 
• 1 can (16 ounces) kidney beans, rinsed 

and drained 
• 1 can (6 oz.) tomato paste 
• 1 can (4 oz.) chopped green chiles, 

drained 
• 1-1/2 teaspoons salt 
• 1 teaspoon chili powder 
• 1/2 teaspoon ground cumin 
• 1/2 teaspoon pepper 
• 2 cups shredded Monterey Jack cheese 
• 2 jalapeno peppers, seeded and chopped 

Directions 
1. Cook macaroni according to package 
directions. Meanwhile, in a large saucepan, 
cook beef and onion over medium heat, 
crumbling beef, until meat is no longer pink. 
Add garlic; cook 1 min. longer. Drain. Stir in 
next 8 ingredients. Bring to a boil. Reduce 
heat; simmer, uncovered, for 10 min. Drain 
macaroni; stir into beef mixture. 
2. Preheat oven to 375°. Transfer macaroni 
mixture to 2 greased 2-qt. baking dishes. Top 
with cheese and jalapenos. Cover and bake at 
375° for 30 min. Uncover; bake until bubbly 
and heated through, about 10 min. longer. 
Serve 1 casserole. Cool the second; cover and 
freeze up to 3 months. 
3. To use frozen casserole: Thaw in 
refrigerator 8 hours. Preheat oven to 375°. 
Remove from refrigerator 30 min. before 
baking. Cover and bake, increasing time as 
necessary to heat through and for a 
thermometer inserted in center to read 165°, 
20-25 min.  
Southwestern Casserole Recipe: How to Make It 
(tasteofhome.com) 

 

https://www.tasteofhome.com/recipes/li-l-cheddar-meat-loaves/
https://www.tasteofhome.com/recipes/li-l-cheddar-meat-loaves/
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-- Spencer’s Weekly Recipes -- 

BUTTERSCOTCH 
CASHEW BARS 

 1 cup unsalted butter, softened 
 1 cup firmly packed light brown sugar 
 1 & 1/4 teaspoons kosher salt 
 2 & 1/2 cups all-purpose flour 
 11 ounces butterscotch chips 
 3/4 cup light corn syrup 
 1 tablespoon plus 1 teaspoon water 
 2 cups roasted salted whole cashews 

DIRECTIONS: 

1. Preheat oven to 350°F. Spray a 9″x 
13″x 2″ pan with cooking spray. Using 
two sheets of parchment paper, line 
the pan’s width and length, creating a 
parchment “sling.” Spray the 
parchment paper with cooking spray. 

2. Using an electric mixer on medium 
speed, beat the butter, brown sugar, 
and salt for 1 to 1-1/2 minutes. 
Decrease mixer speed to low and add 
the flour. Mix just until combined. 
Lightly press the dough evenly into 
the prepared pan. Poke holes in the 
dough with a fork. Bake for 30 to 40 
min, until the crust is a golden color. 
Remove to wire rack to cool. 

3. In a heavy saucepan over low heat, stir 
together the butterscotch chips, corn 
syrup, and water. Stir until the mixture 
comes to a simmer and the 
butterscotch chips are melted. Pour 
over the crust. 

4. Sprinkle the cashews over the 
butterscotch caramel. Bake for 5 min. 
Cool completely on a wire rack. After 
cooling, remove from pan and use a 
very sharp knife to cut into bars. 
 
http://www.bakeorbreak.com/2008/03/butterscotch-
cashew-bars  
 
 

Meyer Lemon Bars  
CRUST 

1 1/4 cups all-purpose flour 
1/2 cup powdered sugar, plus more to sprinkle 
on the finished bars 
pinch of salt 
8 Tbls. unsalted butter, still cool and cut into 8 
pieces 

FILLING 
7 large egg yolks 
2 large eggs 
1 cup + 2 Tbls. sugar 
2/3 cup Meyer lemon juice (from about 4-5 
medium lemons) 
finely grated zest from the lemons 
1/2 teaspoon salt  
4 Tbls. unsalted butter, cut in to 4 pieces 
3 Tbls. heavy cream 
For the crust: Cover a 9” square cake pan with two 
sheets of heavy duty aluminum foil, perpendicular to 
each other.  Spray with nonstick cooking spray and 
set aside. 

• Put the flour, powdered sugar and salt in a 
food processor and process briefly, about 2 
seconds.  Add butter pieces and process to 
blend, 8 to 10 seconds, and then process until 
the mixture is pale yellow and resembles 
coarse meal, about three 1-second 
pulses.  Sprinkle mixture into the prepared 
cake pan and press firmly with your fingers 
into an even layer over the entire pan 
bottom.  Refrigerate for 30 min. 

• Heat the oven to 350°.  Bake the crust until 
golden brown, about 25 min. 

For the filling: In a medium saucepan whisk 
together the egg yolks and whole eggs until 
combined.  Add the sugar, Meyer lemon juice, zest 
and salt until well combined, about 30 seconds.   
• Add the butter pieces and cook over medium-

low heat, stirring constantly with a wooden 
spoon, until the curd thickens to a thin sauce-
like consistency (about 170 degrees on an 
instant-read thermometer), about 6 min. 

• Immediately pour curd through a fine-mesh 
steel strainer set over a medium bowl.  Stir in t 
heavy cream and then pour curd into crust. 

• Bake until filling is shiny and opaque and 
center 3 inches jiggle slightly when shaken, 
about 10 min. Cool on wire rack to room 
temperature, about 45 min.  Remove bars 
from pan and transfer to cutting board.  Cut 
into 2“ squares, wiping knife blade clean 
between cuts.  Sieve powdered sugar over 
the bars, if you'd like. 
http://www.treats-sf.com/2011/02/meyer-lemon-

bars_13.html 
 

For the topping: 
1 can pineapple rings (or you can use 
fresh pineapple) 
1 teaspoon whiskey 
6 maraschino cherries 
1/4 cup butter 
1/2 cup brown sugar 

For the batter: 
1 1/2 cups flour 
2 teaspoons baking powder 
1/4 teaspoon salt 
1/4 teaspoon cinnamon 
1/2 cup softened butter 
1 cup sugar 
2 eggs 
1 tablespoon whiskey 
1/2 teaspoon vanilla extract 
1/2 cup pineapple juice 

1. In a small pot over medium heat stir 
together 1/4 cup butter, 1/2 cup brown sugar 
and a tsp. of whiskey. Once the mixture 
starts to bubble, let it cook another minute or 
two. It should thicken a little. Remove from 
heat and spoon into a buttered cupcake pan. 
Now lay in pineapple slices and cherry 
halves. Cut a sliver out of the pineapple 
slices to fit a standard size baking cups.  
2.  For the batter; whisk together the flour, 
baking powder, salt and cinnamon. Cream 
together softened butter and sugar. Stir in 
eggs, whiskey and vanilla extract. Add in half 
the flour mixture, stir. Then pour in the 
reserved 1/2 cup pineapple juice, stir. Then 
the remaining flour mixture. Spoon mixture 
over the prepared pineapple filled pans. 
Don't overfill the cups, but they will be slightly 
fuller than standard cupcake recipes. One 
heaping spoonful per cup should do it. 
3.  Bake at 350°F for 25-28 min. until golden 
brown and a tooth pick inserted in the center 
comes out clean. Allow to cool for a few min. 
While they cooled, lay a cutting board over 
the cakes to help create a flatter bottom for 
them to sit on. Invert the pan over a cutting 
board or large plate to turn the mini cakes 
upside down (which for these is right side 
up). If any pine- apple pieces fall off, put 
them back in place. 
4.  These are absolutely delicious served 
right out of the oven, but they can also sit in 
the refrigerator overnight in an air tight 
container. Somehow the pineapple top helps 
to keep them moist if you want to make them 
the night before an event. 
http://www.abeautifulmess.com/2013/03/mini-
pineapple-upside-down-cakes.html 
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4-Ingredient Dark Choc 
Covered Peanut Butter 

Stuffed Dates 

 
16 plump medjool dates  
16 tbsp. creamy peanut butter OR 
other nut/seed butter  
8 oz. dark chocolate or vegan 
chocolate chips  
1 tbsp. coconut oil  
chia seeds hemp seeds, cacao nibs, 
toasted or raw coconut flakes, flaky 
sea salt, for topping (optional)  

Instructions 
1. Line a baking sheet with wax or 

parchment paper. 
2. Slice the dates in half lengthwise, 

being careful not to slice the date all 
the way in half. Remove pits of the 
date. Stuff each date with 1 tbsp. of 
peanut butter and place on prepared 
baking sheet. Repeat with remaining 
dates. Place dates in the freezer and 
freeze for 15 min. 

3. Meanwhile, melt together the dark 
chocolate and coconut oil in a double 
broiler or in the microwave stirring 
every 30 seconds until melted and 
smooth. 

4. Once the dates are well chilled, dip in 
the chocolate using a fork. Allow any 
excess chocolate to drip off the dates 
and then place the date back on the 
baking sheet and sprinkle with your 
desired topping. Repeat with the 
remaining dates. Chill the dates in the 
fridge for 30 min. or until the 
chocolate is set. 

5. Keep stored in an airtight container in 
the fridge. 
Enjoyhttps://www.halfbakedharvest.com/4-
ingredient-dark-chocolate-covered-peanut-butter-
stuffed-dates/  

TOASTED COCONUT, 
TOFFEE, & CHOC CHIP 

COOKIES 
1 cup flaked sweetened coconut 

1 cup all-purpose flour 
1/2 tsp. baking powder 

1/4 tsp. baking soda 
1/8 tsp. salt 

3/4 cup packed light brown sugar 
4 tbsp. unsalted butter, at room 

temperature 
1 tsp. vanilla extract 

1/4 teaspoon coconut extract 
1 large egg 

1 cup Heath toffee bits 
3/4 cup chocolate chips 

 
DIRECTIONS: 
1. Preheat oven to 350°F. Line a baking 
sheet with parchment paper and 
arrange coconut in a single layer on the 
pan. Bake for 5-7 min. or until coconut is 
lightly toasted, stirring once. Set 
coconut aside to cool. 
2. Line another baking sheet with 
parchment paper or a silicone baking 
mat and set aside. Whisk together flour, 
baking powder, soda, and salt in a 
medium bowl. 
3. In the bowl of a stand mixer, add 
brown sugar and butter. Beat at medium 
speed until creamy and smooth, about 
two min. Beat in vanilla extract, coconut 
extract, and egg. Slowly add dry 
ingredients and mix until combined. Stir 
in toasted coconut, toffee bits, and 
chocolate chips. 
4. Drop spoonfuls of dough 2 inches 
apart onto prepared baking sheet. Bake 
at 350° for 10 min. or until cookies start 
to brown around the edges. Remove 
from pan, and cool completely on wire 
racks.  Yields 2 dozen cookies. 
http://www.twopeasandtheirpod.com/toasted-coconut-
toffee-chocolate-chip-cookies/ 

Three Ingredient 
Peanut Butter Cookies 
"This recipe has just 3 ingredients. It's 
fast, easy and the cookies are wonderful! 
It's great for kids that are just learning to 
bake." 

1 cup peanut butter 
1 cup white sugar 

1 egg 

Directions 

 Preheat oven to 350 degrees F. Line 
baking sheets with parchment 
paper. 

 Combine the peanut butter, white 
sugar and egg. Mix until smooth. 

 Drop spoonfuls of dough onto the 
prepared baking sheet. Bake at 350 ° 
F for 6 to 8 minutes. Do not 
overbake! These cookies are best 
when they are still soft and just 
barely brown on the bottoms. 

http://allrecipes.com/recipe/11352/three-
ingredient-peanut-butter-cookies/ 
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-- Spencer’s Weekly Recipes -- 

HARRIS RANCH HONEY 

BAKED CORNED BEEF 
3.5 – 4 LB. HR Corned Beef Brisket 

2 – 3 inch cinnamon sticks 
1 large onion, diced 
1 tbsp. minced garlic 
1/2 cup cider vinegar 

1/3 cup honey 
 
     Place meat in 8 quart Dutch oven.  
Add enough water to cover meat.  
Add cinnamon sticks, onion, garlic, 
and vinegar.  Bring to a boil over high 
heat.  Reduce heat, cover pan and 
simmer for 2 hours or until brisket is 
fork tender. 
     Transfer brisket to a roasting pan.  
Brush top with honey.  Bake 
uncovered in a 350 degree oven until 
top is browned and glazed 
(approximately 25-35 min).  Baste 
several times with pan drippings 
while baking.  When finished, slice 
brisket thinly against the grain.  
Serves 6-8. 

 

 

 
Pistachio Pudding 

Cake 
1 package yellow cake mix (regular size) 
1 package (3.4 ounces) instant pistachio 

pudding mix 
4 large eggs 

1 cup club soda 
1/2 cup canola oil 

1/2 cup chopped walnuts 
ICING:  

1 cup cold heavy whipping cream 
3/4 cup cold 2% milk 

1 package (3.4 oz.) instant pistachio 
pudding mix 

2 teaspoons confectioners' sugar 
1/2 cup chopped walnuts 

Directions 
1. In a large bowl, combine the cake mix, 
pudding mix, eggs, soda and oil; beat on 
low speed for 30 seconds. Beat on 
medium for 2 minutes. Stir in walnuts.  
2. Pour into a greased and floured 10-in. 
fluted tube pan. Bake at 350° for 40-45 
minutes or until a toothpick inserted near 
the center comes out clean. Cool for 10 
minutes before removing from pan to a 
wire rack to cool completely.  
3. In a large bowl, beat the cream, milk, 
pudding mix and confectioners' sugar on 
high until stiff peaks form. Frost cake. 
Sprinkle with walnuts. Refrigerate until 
serving. Yield: 12 servings.  
http://www.tasteofhome.com/recipes/pistachio-
pudding-cake  

Easy Colcannon 

1-1/2 pounds red potatoes, cut into 
1-inch cubes 

7-1/2 cups chopped cabbage 
8 green onions, chopped 

1 cup fat-free milk 
1/3 cup reduced-fat butter 

3/4 teaspoon salt 
1/4 teaspoon pepper 

Directions 

1. Place potatoes in a Dutch oven; 
cover with water. Bring to a boil. 
Cover and cook over medium heat for 
12-15 minutes or until potatoes are 
almost tender, adding the cabbage 
during the last 5 minutes of cooking.  
2. Meanwhile, in a small saucepan, 
combine green onions and milk. Bring 
to a boil. Reduce heat; simmer, 
uncovered, for 5-6 minutes or until 
onions are soft.  
3. Drain potato mixture. Mash with 
milk mixture, butter, salt and pepper. 
Yield: 8 servings. 
http://www.tasteofhome.com/recipes/easy-colcannon  
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Contest-Winning Pesto Veggie 
Pizza 

If you’re not up for making the dough, go with a 
premade option and add your goodies! 

1 package (1/4 ounce) active dry yeast  
1 cup warm water (110° to 115°)  
1/3 cup grated Parmesan cheese  
2 tablespoons canola oil  
1 tablespoon sugar  
1 tablespoon dried basil  
1/2 teaspoon salt  
3/4 cup all-purpose flour  
1 to 1-1/2 cups whole wheat flour  
3-1/2 cups fresh baby spinach  
1/4 cup prepared pesto  
1-3/4 cups coarsely chopped fresh broccoli  
3/4 cup chopped green pepper  
2 green onions, chopped  
4 garlic cloves, minced  
2 cups shredded part-skim mozzarella 
cheese  

Directions 
1. In a small bowl, dissolve yeast in warm water. 
Add Parmesan cheese, oil, sugar, basil, salt, all-
purpose flour and 3/4 cup whole wheat flour. Beat 
until smooth. Stir in enough remaining whole wheat 
flour to form a soft dough (dough will be sticky).  
2. Turn onto a lightly floured surface; knead until 
smooth and elastic, about 6-8 min... Cover and let 
rest for 10 min.  
3. Roll dough into a 16-in. x 12-in. rectangle. 
Transfer to a baking sheet coated with cooking 
spray; build up edges slightly. Prick dough with a 
fork. Bake at 375° for 8-10 min. or until lightly 
browned.  
4. Meanwhile, in a large saucepan, bring 1/2 in. of 
water to a boil. Add spinach; cover and boil for 3-5 
min. or until wilted. Drain and place in a food 
processor. Add pesto; cover and process until 
blended.  
5. Spread over pizza crust. Top with broccoli, green 
pepper, green onions, garlic, and mozzarella 
cheese. Bake 10-12 min. or until cheese is melted. 
Yield: 6 servings.  
http://www.tasteofhome.com/recipes/contest-winning-pesto-
veggie-pizza 
 

Guinness Snickerdoodles 
 
1 cup butter 
1 ½ cups white sugar 
2 eggs 
¼ cup Guinness 
3 cups flour 
2 teaspoons cream of tartar 
1 teaspoon baking soda 
1 teaspoon kosher salt 
to roll in: 
¼ cup sugar 
1 tablespoon cinnamon 

• Instructions 
• Preheat the oven to 350°, and 

prepare two sheet pans with silpats 
or parchment. 

• In the bowl of a standing mixer, 
cream the butter and white sugar 
until fluffy. 

• Add the eggs and the Guinness and 
mix well until creamy and well 
combined. 

• In a separate bowl combine the 
flour, cream of tartar, baking soda 
and salt. Add the dry ingredients to 
the cookie batter and mix well. 

• Scoop balls of cookie dough and roll 
them into balls. Then roll the dough 
balls through the cinnamon sugar 
mixture. 

• Place them on the prepared sheet 
pans and gently pat them flat with 
the palm of your hand. 

• Bake for 8-10 min. and then let them 
cool. 
http://heatherchristo.com/2014/03/10/guinn
ess-snickerdoodles/  

 

French Dip Subs with Beer 
Dipping Sauce 

 
2 garlic cloves, minced 

1 tablespoon butter 
1 lb. thinly sliced deli roast beef 

2 tablespoons spicy ketchup 
4 teaspoons Worcestershire sauce 

1/2 teaspoon dried basil 
1/2 teaspoon dried oregano 

1/4 teaspoon pepper 
1 bottle (12 oz.) dark beer or 

nonalcoholic beer 
6 hoagie buns, split 

Directions 
1. In a large skillet, sauté garlic in 
butter for 1 minute. Add the roast 
beef, ketchup, Worcestershire 
sauce, basil, oregano and pepper. 
Stir in beer. Bring to a boil. Reduce 
heat; simmer, uncovered, for 2 
min., stirring frequently.  
2. Using a slotted spoon, place 
beef on buns. Serve with cooking 
juices. Yield: 6 servings.  
http://www.tasteofhome.com/recipes/french-dip-
subs-with-beer-dipping-sauce  
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-- Spencer’s Weekly Recipes -- 

Instant Pot Lazy Lasagna 

• 1 lb. lean ground beef 
• 1 cup diced onion 
• 2 cloves garlic minced 
• 1 25oz jar spaghetti sauce of your choice 
• 2-3 cups water this will vary a bit based 

on which noodles you use. You want the 
water to JUST barely cover the noodles, 
or you will have soup. 

• 4 cups dry mini lasagna noodles (Mafalda 
noodles) 

• 1 cup shredded mozzarella 
• 1 cup cottage cheese or ricotta 
• 1/2 tsp salt 
• 1/4 tsp pepper 

Instructions 
1. Press sauté function and once pot is 
hot, add the ground beef, salt, and pepper. 
When almost all of the pink is gone, add it the 
onions and garlic, and cook until the onions 
are translucent. Drain grease if there is any. 
Also scrape any bits off the bottom to prevent 
the burn signal.  
2. Press cancel. Add in the sauce. Mix 
to combine.  
3. Add noodles on top of the meat and 
sauce mixture.  
4. Add the water on top of the noodles. 
Do NOT mix. Gently press down any noodles 
that are not submerged in the water.  
5. Place the lid on your pot. Secure and 
set to sealing. Set the time to 4 min. (high 
pressure).  
6. When the pressure cycle is done, 
quick release the pressure (so noodles don’t 
overcook). If there is foam it is spurts out. 
Close the valve for 3 seconds, open for 3 and 
repeat until spurting stops.  
7. Stir in the cottage cheese. 
8. Add the mozzarella on top. Place lid 
back on to trap the heat. Let sit until it is all 
melted and amazing.  Serve immediately.  
Instant Pot Lazy Lasagna - Meal Plan 
Addict 

Cinnamon Toast 
Crunch Marshmallow 

Cookies 
These Cinnamon Toast Crunch Marshmallow 
Cookies are a super soft and chewy, ooey-gooey 
cinnamon sugar cookie loaded with Cinnamon 
Toast Crunch and mini marshmallows. 
 
½ cup (1 stick) unsalted butter 
1 cup granulated sugar 
1 Large eggs 
½ teaspoon vanilla extract 
1 ½ cup all-purpose flour 
1 teaspoon cinnamon 
¼ teaspoon baking soda 
¼ teaspoon cream of tarter 
1 cup Cinnamon Toast Crunch, crushed 
½ cup mini marshmallows 

Instructions 
• Combine butter and sugar and beat on 

medium speed until well creamed 
together. 

• Add egg and vanilla extract. Mix into 
butter and sugar until egg is well beaten. 

• In a separate bowl, combine flour, 
cinnamon baking soda and cream of tartar. 
Slowly add into dough and beat on 
medium low speed until well combined 
and dough starts to form. 

• Next add the crushed cereal and mini 
marshmallows and mix to combine. 

• Use a large cookie scoop (3 tbsp) and 
scoop cookie dough onto a parchment 
paper lined baking sheet.  Refrigerate 
dough for a minimum of 45 min., but the 
longer the better. 

• Preheat the oven to 350° F. Place about 2 
inches apart and bake at 350° F for 11-13 
min. Allow cookie to cool on baking sheet 
for several minutes and then transfer to a 
wire rack to cool completely. 

Note: If the cookies are really misshapen, you can fix 
them right when they come out of the oven. Use the 
flat edge of your knife and push the edges of the 
cookie back into the center.  Cinnamon Toast Crunch 
Marshmallow Cookies - Beyond Frosting 

 
 

Instant Pot® 
Mushroom Risotto 

 

• ¼ cup unsalted butter 
• ¼ cup olive oil 
• 3 cups diced mushrooms 
• 1 cup chopped onion 
• 1 sprig rosemary 
• 1 ½ cups Arborio rice 
• ¾ cup white wine 
• 1 quart chicken stock (vegetable if 

preferred) 
• salt and ground black pepper to taste 
• ½ cup grated Parmesan cheese (or more 

as desired) 
Directions 
• Step 1 - Select Saute function on an 

electric pressure cooker (such as Instant 
Pot®). Add butter and olive oil; stir until 
butter melts, about 2 min. Add 
mushrooms; cook, stirring occasionally, 
until slightly softened, about 3 min. Stir in 
onion; cook 2 min. Add rosemary sprig; 
cook 1 min. 

• Step 2 - Stir rice into pot until each grain 
is coated with butter-olive oil mixture, 
about 2 min. Pour in wine; simmer for 3 
min. Pour in chicken stock, stirring to 
scrape sides of the pot. Simmer for 1 min. 

• Step 3 - Close and lock the lid. Turn the 
venting knob to sealing. Select high 
pressure according to manufacturer's 
instructions; set timer for 6 min. Allow 10 
to 15 min for pressure to build. 

• Step 4 - Tap venting knob a few times 
with a wooden spoon or spatula. Stand 
back; turn knob to point at Vent. Remove 
lid when pressure is released, about 5 
min. 

• Step 5 - Stir risotto until creamy, about 1 
min. Discard rosemary sprig. Season with 
salt and pepper. Stir in Parmesan cheese 
until melted and combined.  Serves 4 
main course. Half recipe is serving as a 
side dish. 
 

Instant Pot® Mushroom Risotto 
Recipe | Allrecipes 

https://mealplanaddict.com/instant-pot-lazy-lasagna/
https://mealplanaddict.com/instant-pot-lazy-lasagna/
http://amzn.to/2n8pUlr
https://beyondfrosting.com/cinnamon-toast-crunch-marshmallow-cookies/
https://beyondfrosting.com/cinnamon-toast-crunch-marshmallow-cookies/
https://www.allrecipes.com/recipe/259455/instant-pot-mushroom-risotto/
https://www.allrecipes.com/recipe/259455/instant-pot-mushroom-risotto/


Chicken Stroganoff 

1 lb. boneless, skinless chicken, cut 
into small pieces  
1 cup sliced mushrooms  
½ onion, chopped  
½ tsp salt 
 ½ tsp paprika  
¼ tsp pepper  
8 oz uncooked egg noodles  
2 cups chicken broth  
¼ cup cream cheese  
1 cup sour cream 
 
Instructions  
1. Add chicken to the bottom of the 
Instant Pot. Add in mushrooms, 
onions, spices, and noodles. Pour 
chicken broth over the contents and 
stir to make sure everything is 
covered with broth. (It won’t be 
completely submerged and that’s ok! 
The noodles will still cook, just fine!) 
2. Close the lid and seal by making 
sure the valve on top is set to 
"SEALING." Select HIGH PRESSURE for 
6 minutes. Allow to naturally release 
for 10 min., then move the valve to 
venting. 
3. Once all pressure has been 
released, remove the lid and add in 
sour cream and cream cheese. Stir 
the sour cream and cream cheese 
until it has Do not sell my personal 
information completely melted into 
the noodle mixture.  
4. Garnish with parsley. Serve 
immediately. 
Instant Pot Chicken Stroganoff Recipe - Shugary Sweets 

Blue(berry) Cookies | 
Vegan & Naturally Blue!  

135 grams all-purpose flour about 1 cup 
1/2 tsp baking powder 
1/8 tsp salt 
76 grams unsalted vegan butter, 
softened about 1/3 cup. I like Country Crock 
plant-based olive oil butter  (Can use regular 
butter as well) 
90 grams granulated sugar about 1/3 cup and 
1 tbsp 
80 grams frozen blueberries about 1/3 cup 
70 grams white chocolate chips, 
chopped about 1/2 cup 

1. Preheat your oven to 400F. 
2. In a small bowl, whisk together the flour, 

baking powder and salt. 
3. Either in the microwave or on the 

stovetop, thaw the frozen blueberries until 
they are soft and jammy. In the 
microwave this should take about 30 
seconds on high heat, and on stovetop, it 
should take about 2-3 min. on medium 
heat. 

4. Let blueberries cool for about 2-3 min. 
While cooling, use an electric mixer or a 
stand mixer to cream together butter and 
sugar. Cream sugar and butter until 
mixture is noticeably lighter and fluffy. 

5. Add blueberries to butter and sugar and 
cream at a high speed. You want to 
essentially "mash" blueberries into the 
mixture, making it so that they are pureéd 
and fully combined with butter and sugar. 
Mixture should be a deep purple color. 

6. Gradually fold dry ingredients in with wet 
ingredients to form a dough. Mix in white 
chocolate chips. 

7. Dough will be very slack, so chill in 
freezer for 30 min. before shaping into 12 
balls. 

8. Bake at 400F for 10-13 min. or until 
slightly brown on the edges. Let cool on a 
cooling rack for 5-10 min. and then serve!  
Blueberry Cookies | Vegan & Naturally Blue! - Justine 
Snacks   

Spinach Chicken Salad 
• 5 cups cubed cooked chicken 

(about 3 whole breasts) 
• 2 cups green grape halves 
• 1 cup snow peas 
• 2 cups packed torn spinach 
• 2-1/2 cups sliced celery 
• 7 ounces spiral pasta or elbow 

macaroni, cooked and drained 
• 1 jar (6 oz.) marinated artichoke 

hearts, drained & quartered 
• 1/2 large cucumber, sliced 
• 3 green onions with tops, sliced 
• DRESSING: 
• 1/2 cup canola oil 
• 1/4 cup sugar 
• 2 tablespoons white wine vinegar 
• 1 teaspoon salt 
• 1/2 teaspoon dried minced onion 
• 1 teaspoon lemon juice 
• 2 tablespoons minced fresh 

parsley 
• Optional: Large spinach leaves 

and orange slices 

Directions 

• 1. In a large bowl, combine the 
chicken, grapes, peas, spinach, 
celery, pasta, artichoke hearts, 
cucumber and green onions. 
Cover and refrigerate. In a small 
bowl, whisk the 7 dressing 
ingredients. Cover and refrigerate. 

• 2. Just before serving, whisk 
dressing and pour over salad; toss 
to coat. If desired, serve on 
spinach leaves and garnish with 
oranges.  Spinach Chicken Salad Recipe: 
How to Make It (tasteofhome.com) 

 

 

https://www.shugarysweets.com/chicken-stroganoff
https://justinesnacks.com/blueberry-cookies-vegan-naturally-blue/
https://justinesnacks.com/blueberry-cookies-vegan-naturally-blue/
https://www.tasteofhome.com/recipes/spinach-chicken-salad/
https://www.tasteofhome.com/recipes/spinach-chicken-salad/


-- Spencer’s Weekly Recipes -- 

April Fools' Day 
Cupcakes 

 
1 cake mix (yellow box) 
3 large eggs 
1 cup water 
1/2 cup oil 
16 oz. buttercream frosting 
14 chocolates (hazelnut, Ferrero Rocher 
chocolates) as meatballs 
1/2 cup strawberry ice cream (topping) 
2 oz. chocolate bar (white) 
 

Instructions 
1. Preheat oven to 350°. Line a 

cupcake tin with paper l iners and 
set aside. 

2. In a large bowl, whisk together the 
cake mix, eggs, water and oil unti l  
evenly combined and lump free. 
Scoop out the batter onto the 
prepared cupcake tin. Bake unti l  
golden brown and a toothpick 
inserted in the middle comes out 
clean, about 18 to 20 min. Remove 
from oven and let cool completely 
on a wire rack. 

3. Pour the frosting into a disposable 
piping bag, f i tted with a small plain 
circle tip, or a large sandwich bag, 
with the end snipped off. Pipe out 
the frosting into squiggly noodle 
shapes onto each cupcake, using a 
swirl ing motion. Let sit for about 15 
min. to set.  

4. Dip each chocolate ball into the 
strawberry topping and let the 
excess drip off. Place on the center 
of each cupcake. Grate a bit of 
white chocolate on top of each and 
serve. 

April Fools' Day Cupcakes Recipe | 
Yummly  

April Fools' Cake 
 

1 jar (14 ounces) pizza sauce 
1/2 pound bulk Italian sausage, 

cooked and crumbled 
1 package (8 ounces) sliced 

pepperoni 
3 cups biscuit/baking mix 

3/4 cup milk 
2 eggs 

2 tablespoons butter, melted 
1 teaspoon garlic salt 

5 to 6 slices mozzarella cheese 

Directions 
1. In a bowl, combine the pizza 
sauce, sausage and pepperoni; set 
aside. In another bowl, combine the 
biscuit mix, milk, eggs, butter and 
garlic salt. Spread half of the batter 
on the bottom and up the sides of a 
greased 10-in. fluted tube pan. 
Spoon meat mixture over batter; 
cover with remaining batter.  
2. Bake at 375° for 35-40 minutes or 
until browned and a toothpick 
comes out clean. Invert onto a 
baking sheet. Arrange cheese over 
cake. Return to the oven for 5 
minutes or until cheese is melted. 
Using two large metal spatulas, 
transfer cake to a serving platter; 
serve immediately. Yield: 8 servings.  
http://www.tasteofhome.com/recipes/april-fools--
cake  

April Fools' Day 
Fries Made 

From Apples! 

4 apples peeled    
1/2 tsp. cinnamon more or 
less to taste  
sugar 
Cooking spray -I use the 
coconut oil spray 
*optional: strawberry 
preserves for dipping 
 
 

Instructions 
1. Preheat oven to 400°  
2. Spray a cookie sheet 
with cooking spray. 
3. Slice fries into strips 
with a crinkle cutter or regular 
knife for straight fries. 
4. Toss with cinnamon 
and sugar 
5. Bake 8-12 minutes. 
Healthy April Fools' Day Fries Made 
From Apples - Amee's Savory Dish 
(ameessavorydish.com) 
 
 
 
 
 
 
 

https://www.yummly.com/recipe/April-Fools_-Day-Cupcakes-1568149
https://www.yummly.com/recipe/April-Fools_-Day-Cupcakes-1568149
http://www.tasteofhome.com/recipes/april-fools--cake
http://www.tasteofhome.com/recipes/april-fools--cake
https://ameessavorydish.com/fool-fries-sundaysupper/?utm_campaign=yummly&utm_medium=yummly&utm_source=yummly
https://ameessavorydish.com/fool-fries-sundaysupper/?utm_campaign=yummly&utm_medium=yummly&utm_source=yummly
https://ameessavorydish.com/fool-fries-sundaysupper/?utm_campaign=yummly&utm_medium=yummly&utm_source=yummly


April Fools Berry 
Soda 

• 2 pkg. (3 oz. each) 
strawberry gelatin 

• 3/4 cup sliced fresh 
strawberries 

• 3/4 cup fresh raspberries 
• 3/4 cup fresh blueberries 

Directions 
Prepare gelatin according to 
package directions. 
Refrigerate until partially set, 
about 2 hours. Stir in berries. 
Pour into six tall drink or soda 
glasses. Insert a straw into 
each glass. Refrigerate until 
set.  April Fools Berry Soda Recipe | 
Yummly 

 

Brussels Sprouts Cake 
Pops 

12 XL Brussel Sprouts bottoms 
trimmed 
1 cup white vanilla flavored 
candy melts 
1 cup chocolate chips 
sprinkles for topping 

1. Wash large Brussels 
sprouts, dry, then peel off 
any loose leaves. 

2. Add candy melts to a 
medium bowl and chocolate 
chips in a separate medium 
bowl. 

3. Melt each for 30 seconds in 
the microwave at 50% 
power, stir, then repeat until 
each is melted. 

4. Cut a slit in the bottom of 
each sprout then push in a 
cake pop stick. 

5. Once all sprouts are on 
sticks, dip and twirl each in 
either melted white candy 
melts or melted chocolate 
chips. Make sure to cover 
all the sprouts completely. 

6. Tap gently to remove any 
excess chocolate. 

7. Top with sprinkles then 
place on a rack to dry. 

8. Serve your "cake pops" for 
a fun April Fool's Day 
prank! 

Brussels Sprouts Cake Pops - April 
Fool's Day Prank - For the Love of Food 
(4theloveoffoodblog.com) 

"GRILLED CHEESE" 
• 2 slices poundcake (store 

bought is great) 
• 1 cup white frosting (canned 

is fine) 
• yellow food coloring 
• red food coloring 

DIRECTIONS 

• Cut pound cake into bread-like 
slices. 

• Toast them in a toaster oven or 
carefully in the toaster; just 
until they turn golden brown. 

• Cool for a few minutes. 
• Stack two slices for each 

sandwich and cut the stack in 
half diagonally (slicing the 
sandwich before you fill it 
makes for fewer crumbs). 

• Tint the frosting by stirring in a 
few drops of yellow and red 
food coloring (more yellow 
than red) to get a shade of 
orange that resembles 
American cheese. 

• Carefully spread frosting 
between the slices of each half 
sandwich. 

• If you mound the frosting on 
one slice, then top it with the 
other and gently press down, 
the frosting will ooze out a bit 
and look all the more like 
melted cheese. 

• Grilled Cheese Recipe - Food.com  

 

 

https://www.yummly.com/recipe/April-Fools-Berry-Soda-TasteOfHome
https://www.yummly.com/recipe/April-Fools-Berry-Soda-TasteOfHome
https://www.4theloveoffoodblog.com/brussels-sprouts-cake-pops-april-fools?utm_campaign=yummly&utm_medium=yummly&utm_source=yummly
https://www.4theloveoffoodblog.com/brussels-sprouts-cake-pops-april-fools?utm_campaign=yummly&utm_medium=yummly&utm_source=yummly
https://www.4theloveoffoodblog.com/brussels-sprouts-cake-pops-april-fools?utm_campaign=yummly&utm_medium=yummly&utm_source=yummly
https://www.food.com/recipe/quot-grilled-cheese-quot-159950


-- Spencer’s Weekly Recipes -- 

1 3/4 c all-purpose flour 
1 1/2 tsp baking powder 
1 tsp lemon zest 
8 Tbsp unsalted butter room temperature 
1 c granulated sugar 
2 large eggs room temperature 
3/4 tsp vanilla extract see note 
2 drops lemon extract 
1/2 c powdered sugar for rolling 

Instructions 
• Preheat oven to 350 degrees F. 
• Line baking sheet with parchment 

paper or silicone baking mat. Set 
aside. 

• In a medium mixing bowl, whisk 
together dry ingredients (flour and 
baking powder). Whisk in zest. 

• In a large mixing bowl of a stand 
mixer, cream together butter and 
sugar until light and fluffy. 

• Add eggs, one at a time and mix 
well. Add vanilla or lemon extract. 
Mix again. 

• With mixer on low speed, mix in dry 
ingredients only until just combined. 

• Roll dough into balls and roll in 
powdered sugar. Place on baking 
sheet, leaving 2 inches of space 
between them. 

• Bake for 12 to 14 min., or until puffed 
and bottoms just golden brown. 

• Cool on sheet for 2 min., then 
transfer onto a cooling rack. 

Lemon Burst Cookies from scratch 
(crunchycreamysweet.com) 

Cinnamon Toast 
Crunch Marshmallow 

Cookies 
These Cinnamon Toast Crunch Marshmallow 
Cookies are a super soft and chewy, ooey-gooey 
cinnamon sugar cookie loaded with Cinnamon 
Toast Crunch and mini marshmallows. 
 
½ cup (1 stick) unsalted butter 
1 cup granulated sugar 
1 Large eggs 
½ teaspoon vanilla extract 
1 ½ cup all-purpose flour 
1 teaspoon cinnamon 
¼ teaspoon baking soda 
¼ teaspoon cream of tarter 
1 cup Cinnamon Toast Crunch, crushed 
½ cup mini marshmallows 

Instructions 
• Combine butter and sugar and beat on 

medium speed until well creamed 
together. 

• Add egg and vanilla extract. Mix into 
butter and sugar until egg is well beaten. 

• In a separate bowl, combine flour, 
cinnamon baking soda and cream of tartar. 
Slowly add into dough and beat on 
medium low speed until well combined 
and dough starts to form. 

• Next add the crushed cereal and mini 
marshmallows and mix to combine. 

• Use a large cookie scoop (3 tbsp) and 
scoop cookie dough onto a parchment 
paper lined baking sheet.  Refrigerate 
dough for a minimum of 45 min., but the 
longer the better. 

• Preheat the oven to 350° F. Place about 2 
inches apart and bake at 350° F for 11-13 
min. Allow cookie to cool on baking sheet 
for several minutes and then transfer to a 
wire rack to cool completely. 

Note: If the cookies are really misshapen, you can fix 
them right when they come out of the oven. Use the 
flat edge of your knife and push the edges of the 
cookie back into the center.  Cinnamon Toast Crunch 
Marshmallow Cookies - Beyond Frosting 

 
 

Banana Oatmeal 
Cookies 

1-1/2 cups all-purpose flour 
1 cup sugar 
1 tsp. salt 
1/2 tsp. baking soda 
1/2 tsp. ground cinnamon 
1/4 tsp. ground nutmeg 
3/4 cup butter, softened 
1 large egg, room temp 
1 cup mashed ripe bananas 
(about 2) 
1-3/4 cups quick-cooking 
oats 
1 cup semisweet chocolate 
chips 
1/2 cup chopped walnuts 
Directions 
• 1. Preheat oven to 375°. In 

a bowl, combine the first 
6 ingredients; beat in 
butter until mixture 
resembles coarse 
crumbs. Add egg, 
bananas and oats; mix 
well. Stir in chips and 
nuts. 

• 2. Drop by 
tablespoonfuls onto 
greased baking sheets. 
Bake until golden brown, 
13-15 min. Cool on wire 
racks. 

https://www.tasteofhome.com/recipes/banana-
oatmeal-cookies  

 
 
 
 

https://www.crunchycreamysweet.com/lemon-burst-cookies-from-scratch/
https://www.crunchycreamysweet.com/lemon-burst-cookies-from-scratch/
http://amzn.to/2n8pUlr
https://beyondfrosting.com/cinnamon-toast-crunch-marshmallow-cookies/
https://beyondfrosting.com/cinnamon-toast-crunch-marshmallow-cookies/
https://www.tasteofhome.com/recipes/banana-oatmeal-cookies
https://www.tasteofhome.com/recipes/banana-oatmeal-cookies


Easy No BakE 

avalaNchE cookiEs 

2 cups Rice Krispie cereal 
1 1/2 cup mini marshmallows 
1 lb. white chocolate, (vanilla almond 
bark), melted 
1/2 cup creamy peanut butter 
1/4 cup mini chocolate chips 
(optional) 

Instructions 
 

• In a large bowl mix together cereal 
and marshmallows. Set aside. 

• Mix peanut butter or Biscoff 
spread with white chocolate until 
smooth. Pour over cereal. Gently 
mix until everything is well 
coated. 

• Using a spoon, scoop cereal 
mixture onto lined baking sheet. If 
you are using chocolate chips 
sprinkle a couple on the top of 
each cookie. 

• Let set for 2 hours or until 
chocolate is set up. 

• Store in an air tight container. 
 
Easy No Bake Avalanche Cookies - 
Dinners, Dishes, and Desserts 
(dinnersdishesanddesserts.com) 

 

Blue(berry) Cookies | 
Vegan & Naturally Blue!  

135 grams all-purpose flour about 1 cup 
1/2 tsp baking powder 
1/8 tsp salt 
76 grams unsalted vegan butter, 
softened about 1/3 cup. I like Country Crock 
plant-based olive oil butter  (Can use regular 
butter as well) 
90 grams granulated sugar about 1/3 cup and 
1 tbsp 
80 grams frozen blueberries about 1/3 cup 
70 grams white chocolate chips, 
chopped about 1/2 cup 

1. Preheat your oven to 400F. 
2. In a small bowl, whisk together the flour, 

baking powder and salt. 
3. Either in the microwave or on the 

stovetop, thaw the frozen blueberries until 
they are soft and jammy. In the 
microwave this should take about 30 
seconds on high heat, and on stovetop, it 
should take about 2-3 min. on medium 
heat. 

4. Let blueberries cool for about 2-3 min. 
While cooling, use an electric mixer or a 
stand mixer to cream together butter and 
sugar. Cream sugar and butter until 
mixture is noticeably lighter and fluffy. 

5. Add blueberries to butter and sugar and 
cream at a high speed. You want to 
essentially "mash" blueberries into the 
mixture, making it so that they are pureéd 
and fully combined with butter and sugar. 
Mixture should be a deep purple color. 

6. Gradually fold dry ingredients in with wet 
ingredients to form a dough. Mix in white 
chocolate chips. 

7. Dough will be very slack, so chill in 
freezer for 30 min. before shaping into 12 
balls. 

8. Bake at 400F for 10-13 min. or until 
slightly brown on the edges. Let cool on a 
cooling rack for 5-10 min. and then serve!  
Blueberry Cookies | Vegan & Naturally Blue! - Justine 
Snacks   

Turtle Cookies 

For the cookies: 
1 cup all-purpose flour 
1/3 cup unsweetened cocoa powder 
1/4 teaspoon salt 
½ cup butter - 1 stick 
2/3 cup granulated sugar 
1 large egg, separated 
2 Tablespoons milk 
1 teaspoon vanilla extract 
1 cup pecans, finely chopped 
For the Caramel: 
2/3 cup Kraft Caramel Bits or regular 
caramels, melted 
1/2 teaspoon water 

Instructions 
1. Combine flour, cocoa and salt. In a 

separate bowl cream together the butter 
and sugar until light and fluffy. Mix in the 
egg yolk, milk and vanilla.  Stir in flour 
mixture, just until combined. Chill dough 
in the refrigerator for one hour. 

2. Whisk egg whites in a bowl until 
frothy.  Place chopped pecans in another 
shallow bowl. Remove dough from fridge 
and roll into small balls (however many 
cookies you want--I made 20 small ones). 

3. Roll each dough ball in the frothy egg 
whites, and then roll and press in the 
chopped pecans. Place on a greased 
baking sheet.   

4. Use the back of a small measuring spoon 
to make an indentation in the center of 
each dough ball. 

5. Bake at 350° for about 10-12 min., or just 
until set. Don't over-bake as cookies will 
harden as they cool.  

6. As cookies come out of the oven, gently 
re-press indentations with a small spoon. 

7. In a microwavable bowl mix the caramel 
bits and water. Microwave at 30-second 
intervals, stirring after each interval, until 
caramel is melted (1-2 min.). Pour small 
spoonfuls of caramel into the indented 
cookies.  *Optional: Drizzle with melted 
chocolate (or sprinkle with sea salt)! Turtle 
Cookies - Tastes Better From Scratch 

 

https://dinnersdishesanddesserts.com/easy-no-bake-avalanche-cookies/
https://dinnersdishesanddesserts.com/easy-no-bake-avalanche-cookies/
https://dinnersdishesanddesserts.com/easy-no-bake-avalanche-cookies/
https://justinesnacks.com/blueberry-cookies-vegan-naturally-blue/
https://justinesnacks.com/blueberry-cookies-vegan-naturally-blue/
https://tastesbetterfromscratch.com/turtle-thumbprint-cookies/#recipe
https://tastesbetterfromscratch.com/turtle-thumbprint-cookies/#recipe


-- Spencer’s Weekly Recipes -- 

Ham & Cheese Brunch Bake 
10 large eggs 
1 1/2 c. milk 
2 tsp. Dijon mustard 
2 tsp. fresh thyme leaves, plus more 
for garnish 
1 tsp. garlic powder 
kosher salt 
Freshly ground black pepper 
4 c. cubed French bread or baguette 
1/2 lb. ham, chopped 
1 1/2 c. shredded white Cheddar 

Directions 
1. Preheat oven to 350°. In a large 

bowl, whisk together eggs, milk, 
Dijon, thyme, and garlic powder and 
season generously with salt and 
pepper. 

2. Butter a large baking dish. Add 
bread and top with ham and 
cheddar. Pour over egg mixture. 

3. Bake until eggs are cooked through 
and ham golden, 45 to 55 mins. (To 
make ahead, cover baking dish with 
aluminum foil and refrigerate at least 
4 hours and up to overnight, then 
bake as directed.) 

4. Garnish with more thyme and serve.  
http://www.delish.com/cooking/recipe-
ideas/recipes/a50777/ham-cheese-brunch-bake-
recipe/  
 

Golden-Glazed Lemon Cheesecake  
2-1/2 cups graham cracker crumbs 

1/4 cup sugar 
2/3 cup butter, melted 

FILLING: 
3 pkg.(8 oz. each) cream cheese, softened 

1-1/4 cups sugar 
3 eggs, lightly beaten 
3 tbsp. lemon juice 

1 tbsp. grated lemon peel 
1 tsp. vanilla extract 

GLAZE: 
2 eggs 

1 cup sugar 
1/4 cup lemon juice 

2 tbsp. grated lemon peel 
6 tbsp. butter, melted 

1 to 2 drops yellow food coloring 
Fresh raspberries 

1. Combine cracker crumbs, sugar and 
butter. Press onto bottom and 2 in. up 
the sides of a greased 9-in. 
springform pan. Place on a baking 
sheet. Bake at 350° for 10 min. or 
until set. Place pan on a wire rack 
(leave oven on).  

2. For filling, in a large bowl, beat cream 
cheese and sugar until smooth. Add 
eggs; beat on low speed until 
combined. Stir in lemon juice, lemon 
peel and vanilla just until blended. 
Pour into crust. Return pan to baking 
sheet.  

3. Bake for 40-45 min. or until center is 
almost set. Cool on a wire rack for 10 
min. Carefully run a knife around 
edge of pan to loosen; cool 1 hour 
longer. Refrigerate overnight.  

4. For glaze, in a small heavy 
saucepan, whisk the eggs, sugar, 
and lemon juice and peel until 
blended. Add butter; cook, whisking 
constantly, until mixture is thickened 
and coats the back of a metal spoon. 
Add food coloring if desired. Transfer 
to a small bowl; cool for 10 minutes. 
Cover and refrigerate until chilled.  

5. Spread glaze over cheesecake; 
garnish with raspberries if desired. 
Refrigerate leftovers. 16 servings.  

http://www.tasteofhome.com/recipes/golden-glazed-
lemon-cheesecake  

Spring Asparagus 
1-1/2 pounds fresh asparagus, 

trimmed and cut into 2-inch pieces 
2 small tomatoes, cut into wedges 

3 tablespoons cider vinegar 
3/4 teaspoon Worcestershire sauce 

1/3 cup sugar 
1 tablespoon grated onion 

1/2 teaspoon salt 
1/2 teaspoon paprika 

1/3 cup canola oil 
1/3 cup sliced almonds, toasted 
1/3 cup crumbled blue cheese, 

optional 

Directions 
1. In a large saucepan, bring 1 cup 
water to a boil. Add asparagus; cook, 
covered, until crisp-tender, 3-5 
minutes. Drain; place in a large bowl. 
Add tomatoes; cover and keep warm.  
2. Place vinegar, Worcestershire 
sauce, sugar, onion, salt and paprika 
in a blender; cover and process until 
smooth. While processing, gradually 
add oil in a steady stream. Toss with 
asparagus mixture. Top with almonds 
and, if desired, cheese. Yield: 8 
servings.    Editor's Note: To toast 
nuts, bake in a shallow pan in a 350° 
oven for 5-10 minutes or cook in a 
skillet over low heat until lightly 
browned, stirring occasionally. 
http://www.tasteofhome.com/recipes/spring-
asparagus  
 
 

http://www.delish.com/cooking/recipe-ideas/recipes/a50777/ham-cheese-brunch-bake-recipe/
http://www.delish.com/cooking/recipe-ideas/recipes/a50777/ham-cheese-brunch-bake-recipe/
http://www.delish.com/cooking/recipe-ideas/recipes/a50777/ham-cheese-brunch-bake-recipe/
http://www.tasteofhome.com/recipes/golden-glazed-lemon-cheesecake
http://www.tasteofhome.com/recipes/golden-glazed-lemon-cheesecake
http://www.tasteofhome.com/recipes/spring-asparagus
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Cheddar-Chive Biscuits 
 2 c. self-rising flour 
 ¼ tsp. kosher salt 
 ¼ tsp. Pepper 
 ¼ c. heavy cream 
 1 tbsp. heavy cream 
 ½ c. lemon-lime soda (such as Sprite) 
 3 oz. extra-sharp Cheddar cheese 
 ¼ c. chopped fresh chives 

Directions 

1. Heat oven to 400°. Line a baking 
sheet with parchment paper. 

2. In a large bowl, whisk together the 
flour and 1/4 tsp. each salt and 
pepper. Make a well in the center. 
Using a fork, gently stir in the soda 
and 1/2 cup heavy cream, mixing just 
until incorporated (do not overmix). 
Fold in the chives and all but 1/2 cup 
of the Cheddar. 

3. Drop spoonfuls of the batter (you 
should have 8 total) onto the 
prepared baking sheet. Brush with the 
remaining tbsp. heavy cream, sprinkle 
with the remaining 1/2 cup Cheddar, 
and bake until puffed and golden 
brown, 15 to 18 min. Serve biscuits 
warm or at room temp. 

http://www.delish.com/cooking/recipe-
ideas/recipes/a36766/cheddar-chive-biscuits-
recipe-wdy1114/ 
 

 

Jam Kolaches 
1/2 cup butter, softened 

3 ounces cream cheese, softened 
1 1/4 cups all-purpose flour 

1/4 cup strawberry jam 
1/4 cup sifted confectioners' sugar 

Directions 

• Beat butter and cream cheese 
in mixer bowl until light and 
fluffy. Add flour gradually, 
beating well after each 
addition. 

• Roll dough to 1/8 inch thickness 
on lightly floured surface. Cut 
into 2-inch circles. Spoon 1/4 
teaspoon jam into center of 
each circle. Fold opposite edges 
together, slightly overlapping 
edges. 

• Place 2 inches apart on greased 
cookie sheet. Bake at 375 ° for 
15 minutes. Remove to wire 
rack to cool. Sprinkle with 
confectioners' sugar. 
http://allrecipes.com/recipe/10230/jam-
kolaches/print/?recipeType=Recipe&servings=12  

 

 

Hot Ham & Swiss 
Croissants 

 2 Tablespoons Dijon Mustard 
 1 Tablespoon honey 
 1 Tablespoon brown sugar 
 4 croissants split 
 8 slices Swiss cheese 
 Pound deli ham (any flavor you 

like; you might not use the 
whole pound, depends on how 
thick you like your sandwiches) 

Instructions 
1. Mix mustard, honey and 

brown sugar together. 
2. Spread honey mustard 

mixture on each side of the 
four split croissants. 

3. Place a slice of Swiss on 
each half of the croissants. 

4. Top the bottom half of each 
croissant with however much 
ham you like. 

5. Place two halves back 
together. 

http://www.delish.com/cooking/recipe-ideas/recipes/a36766/cheddar-chive-biscuits-recipe-wdy1114/
http://www.delish.com/cooking/recipe-ideas/recipes/a36766/cheddar-chive-biscuits-recipe-wdy1114/
http://www.delish.com/cooking/recipe-ideas/recipes/a36766/cheddar-chive-biscuits-recipe-wdy1114/
http://allrecipes.com/recipe/10230/jam-kolaches/print/?recipeType=Recipe&servings=12
http://allrecipes.com/recipe/10230/jam-kolaches/print/?recipeType=Recipe&servings=12


6. Wrap in foil. Place in fridge 
for later or place in a 350 
preheated oven for 10-15 
min. Yum!  
http://www.lifewiththecrustcutoff.com/hot-
ham-swiss-croissants/ 

 

http://www.lifewiththecrustcutoff.com/hot-ham-swiss-croissants/
http://www.lifewiththecrustcutoff.com/hot-ham-swiss-croissants/


-- Spencer’s Weekly Recipes -- 

Watermelon Tomato Salad 

1/4 large watermelon, cubed 
2 medium heirloom tomatoes, cubed 
2 Persian cucumbers, sliced into 
medallions 
1/2 avocado, skin & pit removed, 
cubed 
¼ cup fresh mint, sliced into ribbons 
½ cup baby greens 
2 tbsp. olive oil 
Salt & Pepper, to taste 
 
1. In a large bowl, carefully toss the 
watermelon, tomatoes, cucumber, 
avocado, mint, and baby greens. 
2.  Dress with olive oil and season to 
taste. Serve in your favorite bowl. 
Enjoy!   Serves 2-4. 
https://food52.com/recipes/29494-watermelon-tomato-
salad-for-
picnicking?utm_source=cj&affil=cj&utm_medium=affiliat
e&utm_campaign=Food52+Outdoor+Goods+Page&comp
any=Skimlinks&website=7682639  
 

 

Grilled Shrimp and 
Watermelon Kebabs 

 
 10 large shrimp, peeled and 

deveined 
 10 one inch square (approx.) 

cubes of watermelon 
 Olive oil 
 Red pepper flakes 
 2 scallions, chopped 
 ¼ cup feta cheese, crumbled 
 ¼ cup chopped peanuts 
 Lime, cut into wedges 
 Rice (optional) 

Instructions 
1. Heat grill to high. Thread 5 

shrimp and 5 watermelon 
cubes onto two metal 
skewers. Brush with olive oil 
and sprinkle with red pepper. 

2. Carefully lay the skewers on 
the grilled and cook for 3-5 
minutes per side until the 
shrimp are opaque. You'll 
want to turn the skewers with 
tongs because the metal will 
be hot, hot, hot! 

3. When the shrimp are done, 
place on a platter (either on 
their own or on a bed of rice). 
Scatter cheese, scallions and 
nuts on the top. 

4. Drizzle with a little more olive 
oil and serve with lime 
wedges. 

http://www.framedcooks.com/2015/05/gri
lled-shrimp-and-watermelon-kebabs.html  
 
 
 

Macadamia Salmon 
with Pineapple Salsa   

 4 small salmon fillets (or 2 large) 
 2 cups Macadamia Nuts, finely chopped 
 1 cup shredded coconut flakes 

(sweetened or unsweetened) 
 1 teaspoon garlic powder 
 salt & pepper to taste (approx ½ tsp. ea) 
 4 tablespoons water+2 whole eggs 

pineapple salsa 
 1 whole fresh pineapple, diced 
 1 white or red onion, diced 
 1 bunch of cilantro, chopped (just the 

leaves, discard stems) 
 1-2 tsp. crushed red pepper flakes 
 juice of 1 lime 
 1 teaspoon salt 

Instructions 
1. First prepare the salmon fillets. 

Preheat oven to 400° and lightly 
grease a baking sheet. 

2. In a medium bowl stir together 
chopped macadamias, coconut 
flakes, garlic powder, and salt & 
pepper. In a small bowl whisk water 
& eggs until light foamy. Place 
salmon fillets on foil and brush the 
top side with egg mixture. Sprinkle 
macadamia-coconut mixture over 
salmon, gently press with your 
fingers so it sticks. Gently turn the 
salmon fillets over and repeat egg 
and macadamia mixture. 

3. Transfer salmon fillets to prepared 
baking sheet (without the foil). Bake 
for 10-20 min. until macadamia crust 
is golden. (see note) 

4. While salmon is baking, prepare 
pineapple salsa by stirring together 
all ingredients in a bowl. When 
salmon is done baking, serve warm 
with pineapple salsa. Enjoy!  

Notes:For the salmon, I like to bake the salmon for 
about 10 min. at 400°, then flip the broiler on for 
about 3-5 min. to get a little more browned crust. 
Be sure to watch it closely or it will burn - remove 
from oven when the nuts start to brown.  
If you end up with leftover pineapple salsa, serve it 
with tortilla chips!  
http://www.lecremedelacrumb.com/macadamia-
salmon-with-pineapple-salsa/  

1). Don’t throw out those last drips of 
jam in the jar; shake up a fruity 
vinaigrette instead.  Add equal parts oil 
and vinegar to the jar, give  
it a good shake, and season 
with salt and pepper to  
taste. 
2). Spritz your cheese grater  
with nonstick spray before using it to 
make shredding and cleaning easier. 
3). Add about three tablespoons of 
milk to oatmeal when you reheat it and 
it will be as creamy as ever. 
http://www.womenshealthmag.com/food/cooki
ng-tips 
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http://www.womenshealthmag.com/food/cooking-tips
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Thai Baked Pineapple 
Fried Rice   

 1 ripe sweet pineapple 
 1 tablespoon oil, divided 
 2 eggs, lightly beaten 
 4 green onions, whites chopped, greens cut into 

½-inch pieces 
 3 garlic cloves, roughly chopped 
 2 cups cold cooked rice (white or brown) 
 1 cup frozen diced carrots and peas, thawed 
 ½ teaspoon salt 
 ¼ teaspoon black pepper 
 ¼ teaspoon turmeric powder 
 ¼ teaspoon coriander spice 
 ¼ teaspoon chili flakes 
 ¼ cup roasted cashews 
 1 tablespoon coconut milk 

1 tablespoon soy sauce  

• Preheat oven to 375 F. 
• Prepare pineapple by cutting in half. Carve out 

flesh while leaving the skin intact to create 
cavities. Chop half of the flesh into small 
chunks (about 1 cup) and set aside. Freeze 
remaining pineapple for other use. Pat 
pineapple halves dry with paper towel. Cover 
leaves with aluminum foil to keep from 
burning. Bake pineapple boats for about 5 
min. to dry them. 

• Heat ½ tbsp. oil in large skillet or wok on high 
heat. Add eggs and cook without stirring for 
about 30 seconds. Then stir quickly to 
scramble and remove from pan. 

• Add remaining ½ tbsp. oil to pan, stir in onion 
whites &garlic and stir fry for half a min. until 
fragrant. Add carrots and peas and fry for a 
couple min. 

• Push the veggies to one side of pan, then add 
the cold cooked rice. Stir fry on high while 
adding coconut milk, soy sauce and spices 
(salt, pepper, turmeric, coriander and chili 
flakes). 

• Combine with veggies from the side of pan 
and stir scrambled eggs back into rice. Add in 
green onion pieces, chopped pineapple and 
cashews and stir. Fill into pineapple shells and 
bake for about 10 min. until heated through. 

• Garnish with more cashews and green onion. 
Serve right away. http://leelalicious.com/thai-
baked-pineapple-fried-rice/  

Simple Berry Compote 
 
COMPOTE 
3 cups fresh or frozen fruit (we used 
1/2 strawberries, 1/2 bing cherries) 
3 Tbsp orange juice 
OPTIONAL ADD-INS 
1/4 tsp ground cinnamon 
1/4 tsp fresh or ground ginger 
1 tsp raw sugar 
1 tsp chia seeds (add after removing 
from heat) 
Instructions 

• Place fruit and juice in a small 
saucepan and bring to medium 
heat. 

• Once bubbling, reduce heat slightly 
and use a wooden spoon to muddle 
and mash the fruit. 

• Continue cooking over medium-low 
heat for 10-12 minutes, occasionally 
mashing fruit to combine. Turn off 
heat and add optional add-ins at 
this point (cinnamon, ginger, sugar, 
chia seeds). 

• Remove from heat and transfer to a 
clean jar or container to cool 
thoroughly. Store in the fridge up to 
1 week or freeze in ice cube molds 
up to 1 month. Reheat to serve with 
oats, pancakes, waffles, french 
toast, and more! 

Simple Fruit Compote | Minimalist Baker Recipes 
 

Easy Fruit Pizza 
• 1 roll (16.5 oz) refrigerated 

Pillsbury™ Sugar Cookie 
Dough 

• 1pkg. (8 oz) cream cheese, 
softened 

• 1/3cup sugar 
• 1/2 teaspoon vanilla 
• 2kiwifruit, peeled, halved 

lengthwise and sliced 
• 1cup halved or quartered 

fresh strawberries 
• 1cup fresh or frozen 

blueberries 
• 1/2cup apple jelly 

Steps 

• 1 - Heat oven to 350°F. 
Spray 12-inch pizza pan 
with cooking spray. Break 
up cookie dough in pan; 
press dough evenly in 
bottom of pan to within 1/2 
inch of edge. Bake 16 to 20 
min. or until golden brown. 
Cool completely on cooling 
rack, about 30 min. 

• 2- In small bowl, beat cream 
cheese, sugar and vanilla 
with electric mixer on 
medium speed until fluffy. 
Spread mixture over cooled 
crust. 

• 3- Arrange fruit over cream 
cheese. Stir jelly until 
smooth; spoon or brush 
over fruit. Refrigerate until 
chilled, at least 1 hour. To 
serve, cut into wedges or 
squares. Cover and 
refrigerate any remaining. 

Easy Fruit Pizza Recipe - Pillsbury.com   
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-- Happy Mother’s Day! -- 

Green Eggs & Ham 
Frittata 

Serve with roasted red potatoes, hash 
browns, or fresh fruit.  

8 large eggs  
1½ teaspoons dried dill  
¼ teaspoon salt  
¼ teaspoon freshly ground pepper  
2 tablespoons extra-virgin olive oil  
2 leeks, white and light green parts 
only, diced  
1 5-ounce bag baby spinach, 
chopped  
½ cup diced ham  
½ cup shredded Havarti or 
Muenster cheese  

Directions 

• Position rack in upper 
third of oven; preheat 
to 450°F.  

• Whisk eggs, dill, salt and pepper in a 
medium bowl. Heat oil in a large 
ovenproof nonstick skillet over 
medium heat. Add leeks; cook, 
stirring, until softened, about 4 min. 
Add spinach and ham; cook, 
stirring, until spinach is wilted, 
about 1 min.  

• Pour the egg mixture over the 
vegetables and cook, lifting the 
edges of the frittata so uncooked 
egg can flow underneath, until the 
bottom is light golden, 2 to 3 min. 
Sprinkle cheese on top, transfer the 
pan to the oven and bake until the 
eggs are set, 6 to 8 min. Let rest for 
about 3 min before serving. Serve 
hot or cold. 
http://www.eatingwell.com/recipe/252336/green-
eggs-ham-frittata/ 

Lemon Blueberry Layer Cake 
1½ c. all-purpose flour 

3 tbsp. cornstarch 
½ tsp. baking soda 
¼ tsp. kosher salt 

1½ c. granulated sugar 
1½ c. unsalted butter 

3 large eggs 
½ c. sour cream 

1 tsp. pure vanilla extract 
8 oz. cream cheese 

1 lb. confectioners' sugar 
1 lemon 

3 pt. fresh blueberries 

• Heat oven to 350°. Spray two 8- by 2-inch 
light-colored cake pans with cooking spray, 
line bottoms with parchment, and coat. 

• In a medium bowl, whisk together flour, 
cornstarch, baking soda, and salt. 

• Using an electric mixer, beat granulated 
sugar and 1/2 cup butter on medium-high 
speed until smooth and creamy, 3 min. 
Reduce speed to medium and add eggs, 
one at a time, mixing well after each. Add 
sour cream and vanilla and beat until 
combined. Reduce mixer speed to low and 
add flour mixture, beating until incorporated. 

• Divide batter between prepared pans and 
bake until a wooden pick inserted into the 
cake comes out clean, 27 to 30 min. Let 
cakes cool in the pans for 10 min., then 
transfer to wire racks to cool completely. 

• Meanwhile, using an electric mixer, beat 
cream cheese and remaining 1 cup butter 
until smooth. Add confectioners' sugar and 
beat until combined. Using a fine grater, 
zest lemon over the bowl and squeeze in 2 
tbsp. juice. Beat until combined. Cover and 
chill for at least 1 hour or up to 1 week.  
Cut cakes in half horizontally to create 4 
layers. Spread a quarter of the icing on one 
layer (about 3/4 cup). Sprinkle with a 
quarter of the blueberries. Sandwich with 
another layer of cake and repeat with 
remaining layers. Spread top cake with the 
remaining icing and sprinkle with remaining 
blueberries. Refrigerate at least 2 hours 
before serving. http://www.womansday.com/food-
recipes/food-drinks/recipes/a13417/lemon-blueberry-
layer-cake-recipe-wdy0414/ 

Strawberry-Avocado 
Tossed Salad 

1/4 cup olive oil 
8 tsp. sugar 
8 tsp. honey 
2 tbsp. cider vinegar 
2 tsp. lemon juice 
1/4 tsp. salt 
4 cups torn romaine 
2 medium ripe avocados, peeled 
and thinly sliced 
20 fresh strawberries, sliced 

 1/4 cup chopped pecans, toasted 

Directions 
• 1. In a small bowl, whisk 

together the oil, sugar, honey, 
vinegar, lemon juice and salt. 

• 2. Divide romaine among 4 
salad plates. Top each with 
avocado and strawberries. 
Drizzle with dressing. Sprinkle 
with pecans. 

 
Strawberry-Avocado Tossed Salad Recipe: How to 
Make It (tasteofhome.com) 
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1 - (8 oz.) mascarpone cheese 
1 pkg. (8 oz.) cream cheese, softened 
1 pkg. (3.4 oz.) instant lemon pudding 
mix 
1 cup 2% milk 
1 tsp. lemon extract 
2/3 cup lemon juice 
3 tbsp. sugar 
24 crisp ladyfinger 
cookies 
2 tsp. grated lemon zest 
Berries for garnish-optional 
Directions 
1. Beat first 5 ingredients on medium 
speed until blended, 2-3 min. (do not 
overbeat). 
2. Whisk lemon juice and sugar in a 
shallow bowl until sugar is dissolved. 
Quickly dip 8 ladyfingers into lemon 
juice, allowing excess to drip off; 
place in a single layer in an 8-in. 
square dish. Spread a third of the 
mascarpone mixture over top. Repeat 
layers twice. 
3. Sprinkle with lemon zest. 
Refrigerate, covered, at least 2 hours 
before serving.  Serves 9. Lemon Tiramisu 
Recipe: How to Make It (tasteofhome.com) 

 

Overnight Asparagus 
and Egg Bake 

6 bacon strips, chopped 
2 cups sliced fresh mushrooms 
1 shallot, finely chopped 
1 lb. fresh asparagus, trimmed and cut into 
2-inch pieces 
6 large eggs 
1 cup biscuit/baking mix 
1 cup 2% milk 
1 cup heavy whipping cream 
3/4 cup shredded sharp cheddar cheese 
1/2 cup grated Romano cheese 
1 teaspoon ground mustard 
1 teaspoon dried parsley flakes 
1/2 teaspoon salt 
1/4 teaspoon pepper 

Directions 
1. In a large skillet, cook bacon over 
medium heat until crisp, stirring 
occasionally. Remove with a slotted spoon; 
drain on paper towels. Discard drippings, 
reserving 1 tbsp. in pan. 
2. Add mushrooms and shallot to drippings; 
cook and stir over medium-high heat until 
tender, 6-8 min. Meanwhile, in a large 
saucepan, place steamer basket over 1 in. 
of water. Place asparagus in basket. Bring 
water to a boil. Reduce heat to a simmer; 
steam, covered, until crisp-tender, 3-5 min. 
3. In a large bowl, whisk eggs, biscuit mix, 
milk, cream, cheeses and seasonings until 
blended. Stir in bacon and mushroom 
mixture. Pour into greased 13x9-in. baking 
dish; arrange asparagus over top. Cover 
and refrigerate overnight. 
4. Remove from refrigerator 30 min. before 
baking. Preheat oven to 350°. Bake, 
uncovered, until golden brown and a knife 
inserted near the center comes out clean, 
30-35 min. Let stand 10 min. before cutting. 
Overnight Asparagus and Egg Bake Recipe: How to 
Make It (tasteofhome.com) 
 

Strawberry Cheesecake 
Pancakes 

6 oz. cream cheese, softened 
1 tbsp. sugar 
1/2 cup crushed strawberries 
PANCAKES: 
2 cups all-purpose flour 
1/4 cup sugar 
4 tsp. baking powder 
1/2 tsp. salt 
2 large eggs, room temperature 
1-1/2 cups 2% milk 
1 cup sour cream 
1/3 cup butter, melted 
1 cup chopped fresh strawberries 
SAUCE: 
3 cups crushed strawberries 
1/4 cup seedless strawberry jam 
1/4 cup water 
Directions 
1. In a small bowl, beat cream cheese 
and sugar until smooth; stir in 
strawberries. Chill until serving. 
2. In a large bowl, combine flour, 
sugar, baking powder and salt. 
Combine eggs, milk, sour cream and 
butter. Stir into dry ingredients just until 
moistened. Fold in strawberries. 
3. Pour batter by 1/4 cupfuls onto a 
greased hot griddle; turn when bubbles 
form on top. Cook until the second side 
is golden brown. 
4. For sauce, in a small saucepan, 
combine the strawberries, jam and 
water; heat through. Spread cream 
cheese mixture over pancakes; top 
with sauce. (Refrigerate remaining 
sauce for another use or ½ recipe.) 
Yields: 20 pancakes, ¾ cup spread 
and 3 cups sauce. 
Strawberry Cheesecake Pancakes Recipe: How to 
Make It (tasteofhome.com) 
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-- Spencer’s Weekly Recipes -- 

Cherry-Almond 
Streusel Tart 

Pastry for single-crust pie (9 inches) 
2/3 cup sugar 

3 tbsp. cornstarch 
Dash salt 

4 cups fresh tart cherries, pitted or frozen 
pitted tart cherries, thawed 

1/8 tsp. almond extract (more to your taste) 
TOPPING: 

1/4 cup quick-cooking oats 
3 tablespoons all-purpose flour 

2 tablespoons brown sugar 
1 tablespoon slivered almonds 

2 tablespoons cold butter 
(some reviews did recommend doubling the 
topping to cover the pie). 
Directions 
1. Press pastry onto the bottom and up the 
sides of an ungreased 9-in. fluted tart pan with 
removable bottom; trim edges.  
2. In a large saucepan, combine the sugar, 
cornstarch and salt. Stir in cherries; bring to a 
boil over medium heat, stirring constantly. 
Cook and stir for 1-2 minutes or until 
thickened. Remove from the heat; stir in 
extract. Pour into crust.  
3. For topping, combine the oats, flour, brown 
sugar and almonds. Cut in butter until mixture 
resembles coarse crumbs. Sprinkle over filling. 
Bake at 350° for 30-35 minutes or until 
topping is golden brown. Cool on a wire rack. 
Yield: 8 servings. 
http://www.tasteofhome.com/recipes/cherry-almond-
streusel-tart  

 

Cherry Barbecue Sauce 
 
You can use fresh or frozen cherries to 
make this flavorful barbecue sauce. It tastes 
great on ribs and chicken! —Nipomo, CA 
 

1 medium onion, chopped 
2 tbsp. butter 

2 garlic cloves, minced 
2 cups fresh or frozen dark sweet cherries, 

pitted and coarsely chopped 
1 cup ketchup 

2/3 cup packed brown sugar 
1/4 cup cider vinegar 

1 tbsp. Worcestershire sauce 
2 tsp. ground mustard 

1/2 tsp. pepper 
1/8 teaspoon Liquid Smoke, optional

 

Directions 
1. In a large saucepan, sauté onion in butter 
until tender. Add garlic; cook 1 minute 
longer. Stir in the remaining ingredients. 
Cook, uncovered, over medium-low heat for 
20 minutes or until cherries are tender and 
sauce is thickened, stirring occasionally. 
Yield: about 3-1/2 cups. 
http://www.tasteofhome.com/recipes/cherry-
barbecue-sauce  

 

Almond Tea Bread 

 
1 can (8 ounces) almond paste 

1/4 cup butter, softened 
1 cup sugar 
3 large eggs 

1-1/2 cups fresh pitted cherries or 
blueberries 

3 cups all-purpose flour, divided 
4 teaspoons baking powder 

1/2 teaspoon salt 
3/4 cup milk 

Directions 
1. In a large bowl, combine almond paste 

and butter; beat until well blended. 
Gradually add sugar, beating until light 
and fluffy. Add eggs, one at a time, 
beating well after each addition. In a 
small bowl, gently toss cherries and 1 
tablespoon flour. Set aside.  

2. Combine the baking powder, salt, 
remaining flour; add to the creamed 
mixture alternately with milk, beating 
well after each addition.  

3. Spoon a sixth of the batter into each of 
two greased and floured 8-in. x 4-in. 
loaf pans; sprinkle layers with half of 
the fruit. Cover with another layer of 
batter and sprinkle with remaining fruit. 
Top with remaining batter; smooth with 
spatula.  

4. Bake at 350° for 1-1/4 hours or until a 
toothpick inserted near the center 
comes out clean. Cool for 10 minutes 
before removing from pans to wire 
racks to cool. Yield: 2 loaves (16 slices 
each).  

 
http://www.tasteofhome.com/recipes/almond-
tea-bread 

Cherry Fun Facts 

-A chemical reaction  
between cherries and alkaline such as 
baking powder causes a blue 
discoloration in a baked product. This 
can be prevented by using sour cream 
instead of milk in the recipe or by 
adding an acidic liquid. 
-To really bring out the flavor of cherry, 
use ¼ teaspoon of pure almond extract. 
-Cherries are known to have a very 
short fruiting season. Areas of Northern 
America see cherries as the first ones 
to ripen amongst other fruits; therefore, 
the term ‘in cherry condition’ has been 
derived which means something new. 



Grilled Chicken & Fresh Cherry 
Salsa 

 
1-1/2 lb. cherries, pitted and roughly 

chopped 
1/2 cup minced red onion 

2 Tbsp. lemon juice 
2 Tbsp. chopped fresh basil 

1 Tbsp. balsamic vinegar 
2 tsp. honey 
1/4 tsp. salt 

4 chicken breasts, pounded to uniform 
thickness 

Extra virgin olive oil 
Salt and pepper to taste 

• Combine cherries, red onions, lemon 
juice, basil, balsamic vinegar, honey, 
and salt in a bowl.  Place into the 
refrigerator while you grill the 
chicken. 

• Brush both sides of the chicken 
breasts with oil, then season liberally 
with salt and pepper.  Grill over 
medium-high heat for 4 minutes a 
side, or until cooked all the way 
through.  Let rest for 5 min. before 
topping with fresh cherry salsa. 
Foodista | Quick and Easy Chicken Recipe: Grilled 
Chicken With Fresh Cherry Salsa 

Nectarine-Cherry Compote 
6 tbsp. sugar 

2 tbsp. rum, optional 
1 tsp. cornstarch 

1 tsp. vanilla extract 
4 medium nectarines, halved 

1 lb. fresh sweet cherries, pitted 
Vanilla ice cream 

Directions 
1. Preheat oven to 375°. In a small 
bowl, combine sugar, rum if desired, 
cornstarch and vanilla. Transfer to a 
greased 13x9-in. baking dish. Place 
nectarine halves, cut side down, over 
sugar mixture. Sprinkle with cherries.  
2. Bake, uncovered, 35-40 minutes or 
until bubbly and fruit is tender. Serve 
warm with ice cream. Yield: 8 servings.  
http://www.tasteofhome.com/recipes/nectarine-
cherry-compote  

 
 

Cherry Pie 
Crumb Bars 
Recipe 
1/2 cup unsalted butter melted , cooled to 
room temperature 
1/2 cup granulated sugar 
1.5 cup all-purpose flour 
1/2 tsp baking soda 
1/2 tsp baking powder 
1/4 tsp salt 
2 cups fresh cherries , pitted, each sliced 
in half 
1 Tablespoon cornstarch 
1 Tablespoon lemon juice 
1 tsp granulated sugar 

Instructions 
• Preheat oven to 375° F. 
• Line a square 8" baking pan with 

parchment paper. Butter sides and 
bottom of lined pan. Set aside. 

• In a medium mixing bowl, stir together 
cherries, cornstarch and lemon juice. 

• In a large mixing bowl, stir together 
melted butter and sugar. Add flour, 
baking soda, baking powder and salt 
and stir with a fork until the mixture 
resembles crumbs. 

• Reserve 3/4 cup of mixture. 
• Press remaining crumb mixture into 

the bottom of prepared pan. 
• Spread cherry filling over the crust. 
• Sprinkle remaining crumb mixture 

over cherries. 
• Sprinkle sugar over crumb topping. 
• Bake bars for 23 to 25 min. OR until 

the top is golden. 
• Cool completely before cutting. 
Cherry Pie Crumb Bars Recipe - Crunchy Creamy 
Sweet 

 

https://www.foodista.com/blog/2013/06/06/quick-and-easy-chicken-recipe-grilled-chicken-with-fresh-cherry-salsa
https://www.foodista.com/blog/2013/06/06/quick-and-easy-chicken-recipe-grilled-chicken-with-fresh-cherry-salsa
http://www.tasteofhome.com/recipes/nectarine-cherry-compote
http://www.tasteofhome.com/recipes/nectarine-cherry-compote
https://www.crunchycreamysweet.com/cherry-pie-crumb-bars-recipe/?msclkid=06911a69cfd311eca23b8f8ce6035b3e#recipe
https://www.crunchycreamysweet.com/cherry-pie-crumb-bars-recipe/?msclkid=06911a69cfd311eca23b8f8ce6035b3e#recipe


-- Spencer’s Weekly Recipes -- 

 Roasted Pork Loin 
 
3 cloves garlic, minced  
1 tablespoon dried rosemary  
salt and pepper to taste  
2 pounds boneless pork loin roast  
1/4 cup olive oil  
1/2 cup white wine  

 
Directions 

• Preheat oven to 350°. 
• Crush garlic with rosemary, salt and 

pepper, making a paste. Pierce 
meat with a sharp knife in several 
places and press the garlic paste 
into the openings. Rub the meat 
with the remaining garlic mixture 
and olive oil. 

• Place pork loin 
into oven, turning 
and basting with 
pan liquids. Cook 
until the pork is 
no longer pink in the center, about 1 
hour. An instant-read thermometer 
inserted into the center should read 
145°. Remove roast to a platter. 
Heat the wine in the pan and stir to 
loosen browned bits of food on the 
bottom. Serve with pan juices. 

http://allrecipes.com/recipe/21766/roasted-pork-
loin/  

Creamy Spinach Bake 
 
3 (10-oz.) pkg. frozen spinach 
2 tbsp. unsalted butter 
1/4 cup finely chopped shallots 
2 to 3 large garlic cloves, minced 
6 oz. cream cheese, at room 
temperature 
1 tsp. kosher salt, plus more to taste 
1/4 tsp. red pepper flakes  
Freshly ground black pepper 
2 tbsp. breadcrumbs 
2 tbsp. grated Parmesan  

 
 
 
 
 
 
 
 
 
 
 
 

--Preheat the oven to 375°F. Thaw the 
spinach according to package 
directions. Wring out with paper 
towels or a clean dishcloth until very, 
very dry.  
--While spinach is thawing, melt the 
butter in a medium saucepan on 
medium heat. Add shallots and cook 
until softened, 3 to 5 min. Add the 
garlic and cook for another 20 seconds. 
Add the thawed spinach, cream 
cheese, salt, red pepper flakes, and 
black pepper and mix until well 
combined.  
--Transfer the mixture to a medium 
baking or gratin dish and top with 
bread crumbs and Parmesan. Bake 
until warm and golden, 10 to 15 min. 
Serves 4. http://www.thekitchn.com/recipe-creamy-
spinach-bake-recipes-from-the-kitchn-215729  

  
 
 
 
 
 
 
 
 
 
 

 

Crock Pot Pork Loin 

with Gravy 
 

1-2 lb. pork loin 
10.75 oz. cream of mushroom soup 
1 pork roast gravy mix (packet sizes  

vary with different brands) 
1/2 cup water 

 

Instructions 
 
1. Place your pork loin in your 2.5-

quart crock pot. 
2. Spoon your soup over your pork 

loin 
3. Sprinkle your gravy mix evenly 

over everything. 
4. Pour your water over the top of 

everything. 
5. Cover and cook on low for 5-6 

hours 
6. Remove your pork loin from 

your crock pot, place in a 
serving dish, give your gravy a 
good stir and pour over your 
pork loin in your serving dish.  
4-6 Servings. 

https://www.recipesthatcrock.com/crock-pot-pork-
loin-with-gravy/  
 
 
 

Pig Facts:  

--A pig's squeal can be as loud 
as 115 decibels, which is 3 
decibels higher than the sound 
of a supersonic airliner. 

--Pigs have 15,000 taste buds! 
Humans have 9,000. 

http://www.thepigsite.com/articles/5068/10-
surprising-facts-about-pigs/  

 

 



5-Minute Freezer Side 
Dish: Garlic & Sour Cream 
Mashed Cauliflower 
 

When you crave the creaminess 
of mashed potatoes blended with 
sour cream and butter, but still 
want something a little lighter 
and a lot faster, reach for a bag 
of frozen cauliflower. 

1 – 16oz. frozen cauliflower 
1/2 cup sour cream 

1 clove of minced garlic 
1-2 tbsp. butter 

Salt and pepper to taste 
Chives for garnish, optional 

 
How to Make It 
1. Microwave a 16-ounce bag of 

frozen cauliflower, according 
to the package instructions, 
until very well done.  

2. Use a fork, immersion 
blender, or food processor to 
mash the cauliflower.  

3. Stir in about 1/2 cup of sour 
cream and a clove of minced 
garlic. Warm in the 
microwave again, until heated 
through, about a minute or 
two.  

4. Top it off with a tablespoon or 
two of butter, season with salt 
and pepper, and serve warm. 
Top it off with some snipped 
chives. 

http://www.thekitchn.com/the-5-minute-freezer-to-
table-cauliflower-dish-that-tastes-like-mashed-
potatoes-234988  

 

Honey-Grilled Pork Loin 

• 1 (3 lb.) boneless pork loin roast 
• 2 ⁄3 cup soy sauce 
• 1 teaspoon ground ginger 
• 3 garlic cloves, crushed 
• 1 ⁄4 cup packed brown sugar 
• 1 ⁄3 cup honey 
• 1 1 ⁄2 tablespoons sesame oil 
• vegetable oil cooking spray 

DIRECTIONS   

• Trim fat, butterfly roast by cutting 
lengthwise to 1/2 inch of other side. 

• Place in dish or large zip-loc. 
• Combine soy sauce, ginger, and 

garlic, pour over roast. 
• Refrigerate 3 hours or more. Turning 

occasionally. 
• Remove roast, discard marinade. 
• Combine brown sugar, honey and 

sesame oil in a saucepan. Cook over 
low heat until sugar dissolves. 

• Coat grill rack with cooking spray. 
• Place roast over medium hot coals 

(350-400°F). Brush with mixture. 
• Cook 20-25 min. or until meat 

thermometer reaches 160°F. 
Baste frequently.  
http://www.food.com/recipe/honey-grilled-pork-
loin-107356   

Chick-fil-A Cole Slaw 

1 cup mayonnaise 
4 tsp white vinegar 

1/4 cup granulated sugar 
1/4 tsp dry mustard 
1/4 tsp kosher salt 

2 bags (14 oz. each) shredded coleslaw 
mix 

DIRECTIONS: 
1. In a large mixing bowl, whisk 

together the mayo, vinegar, sugar, 
dry mustard, and salt until smooth. 

2. Add in shredded coleslaw mix and 
fold over with spatula until 
completely coated. Cover and 
refrigerate 2 hours, or overnight. 

3. Serve and enjoy!  Serves 6-8. 
http://www.shugarysweets.com/2016/01/chick-fil-
a-cole-slaw#_a5y_p=4907938 

Pig Facts: 

In the old days, sea captains kept 
pigs on board because they 
believed, should they be 
shipwrecked, pigs always swam 
toward the nearest shore. 

The pig is rated the fourth most 
intelligent animal. Pigs are part of 

the order 
artidactyla 
(even toed, 
hoofed 
animals). 
There are 
more than 180 
species of 
pigs, found on 

every continent except Antarctica. 
They come in just about any size 
and color, have an average lifespan 
of 20 years and litters from 2 to 12 
piglets. 

Pigs are often thought to be dirty, 
but actually keep themselves 
cleaner than most pets. They are 
seen laying in mud because they 
do not have sweat glands and 
constantly need water or mud to 
cool off. 
http://www.askthemeatman.com/interesting_
pork_facts.htm  

 

 

http://www.thekitchn.com/the-5-minute-freezer-to-table-cauliflower-dish-that-tastes-like-mashed-potatoes-234988
http://www.thekitchn.com/the-5-minute-freezer-to-table-cauliflower-dish-that-tastes-like-mashed-potatoes-234988
http://www.thekitchn.com/the-5-minute-freezer-to-table-cauliflower-dish-that-tastes-like-mashed-potatoes-234988
http://www.food.com/about/pork-282
http://www.food.com/about/soy-sauce-473
http://www.food.com/about/ginger-166
http://www.food.com/about/garlic-165
http://www.food.com/about/brown-sugar-375
http://www.food.com/about/honey-155
http://www.food.com/recipe/honey-grilled-pork-loin-107356
http://www.food.com/recipe/honey-grilled-pork-loin-107356
http://www.shugarysweets.com/2016/01/chick-fil-a-cole-slaw#_a5y_p=4907938
http://www.shugarysweets.com/2016/01/chick-fil-a-cole-slaw#_a5y_p=4907938
http://www.askthemeatman.com/interesting_pork_facts.htm
http://www.askthemeatman.com/interesting_pork_facts.htm


-- Spencer’s Weekly Recipes -- 

 White Chocolate Chip 
Berrylicious Cheesecake Dip

Cheesecake  
• 8 oz. cream cheese, softened 
• 1/3 cup white sugar 
• 1/4 cup brown sugar, packed 
• 2 tbsp. sour cream 
• 1 tsp. vanilla extract 
• 1 tsp. lemon juice 
• 1/3 cup mini white chocolate chips 
Berrylicious Topping  
• 3 cups mixed berries (raspberries, 

blueberries, diced strawberries, etc.) 
• 2 tbsp. strawberry or raspberry jelly 
Dipper Suggestions  
• gingersnaps (highly recommended) 
• graham crackers 
• pretzels 
• vanilla Oreos 
• vanilla wafers 

 
• With a stand or handheld mixer, 

cream the cream cheese and 
sugars together at medium speed 
until light and creamy. Add 
yogurt/sour cream, vanilla and 
lemon juice and mix until well 
combined, scraping down sides as 
needed. Stir in white chocolate 
chips until evenly distributed. Pour 
onto a serving platter or pie dish 
and spread evenly with a spatula.  

• Add jam to a medium bowl and 
heat in microwave for 30 seconds, 
or until melted. Gently fold in the 
berries. Chill berries separately 
from cheesecake until serving.  

• When ready to serve, spoon berries 
over the cheesecake filling. Serve 
with any of the dipper suggestions. 

http://carlsbadcravings.com/white-chocolate-chip-
berrylicious-cheesecake-dip/#  

Blueberry Maple Cupcakes 
 
These Blueberry Maple Cupcakes taste like the 
cupcake equivalent of blueberry pancakes! 

• 1/2 cup butter, softened 
• 3/4 cup brown sugar 
• 2 eggs 
• 1 egg white 
• 1 3/4 cups flour   
• 1/2 tsp. baking soda 
• 1/4 tsp. baking powder 
• 1/2 tsp. salt 
• 2 tsp. cinnamon 
• 1/4 tsp. nutmeg 
• 1/2 cup sour cream 
• 1/4 cup milk 
• 1/2 tsp. vanilla 
• 1 cup fresh blueberries 

Maple Buttercream 
• 1/2 cup butter, softened 
• 8 oz. cream cheese, room temp 
• 2 tsp. maple flavoring 
• 4 cups powdered sugar 
• extra blueberries to decorate 

Instructions 
1. Preheat oven to 350°and line muffin pans 

with liners (12). 
2. Using mixer fitted with a paddle 

attachment beat butter and sugar until 
fluffy. 

3. On low-speed add eggs and egg white and 
beat until fully mixed. 

4. In a medium bowl sift flour, baking soda, 
baking powder, salt, cinnamon, and 
nutmeg together.  

5. Mix sour cream, milk, and vanilla 
together. 

6. Add 1/3 of dry ingredients to mixer, then 
1/2 of wet. Followed by another 1/3 of 
dry. Finish with remaining wet and dry 
ingredients. Don’t overmix. 

  
Continued on next column. 

 
 
 

Blackberry Spiced Honey 
Greek Yogurt 

1 cup plain Greek yogurt (vanilla 
or coconut flavor would also work) 

handful of blackberries 
1-2 tablespoons honey 

pinch of cayenne (if desired; to 
taste) 

Top the Greek yogurt with the 
washed blackberries. Combine 

honey and desired amount of 
cayenne in a small bowl and 
microwave for 15 seconds until 
honey is warm.  Drizzle spiced 
honey over blackberries and 
yogurt. Enjoy! 
http://www.inthiskitchen.com/2014/06/17/blackbe
rry-spiced-honey-greek-yogurt/  
 
 
 

Blueberry Maple Cupcakes 
Continued from previous column. 
7. Fold in blueberries and fill muffin 

liners 3/4 full. Bake 18-20 min. or 
until very tops are fully cooked. 

8. To make frosting, beat butter and 
cream cheese until fluffy. Add maple 
flavoring and sugar and beat until 
smooth. 

9. Cool cupcakes before frosting. Use a 
pastry bag fitted with a large star and 
swirl around the outer part of cupcake 
and gradually come inwards with 
each swirl. Or just slather it on there. 

10. Decorate with blueberries. 
https://spicysouthernkitchen.com/blueberry-maple-
cupcakes/ 
 

  

http://carlsbadcravings.com/white-chocolate-chip-berrylicious-cheesecake-dip/
http://carlsbadcravings.com/white-chocolate-chip-berrylicious-cheesecake-dip/
http://www.inthiskitchen.com/2014/06/17/blackberry-spiced-honey-greek-yogurt/
http://www.inthiskitchen.com/2014/06/17/blackberry-spiced-honey-greek-yogurt/
https://spicysouthernkitchen.com/blueberry-maple-cupcakes/
https://spicysouthernkitchen.com/blueberry-maple-cupcakes/


Marshmallow 
Strawberry 
Shortcake  

2 cups strawberries, sliced 
2 Tablespoons sugar (optional) 
8 1/2 inch slices of frozen pound cake (not 
thawed - see notes) 
8 Campfire® Marshmallows Regular 
marshmallows, cut in half 

DIRECTIONS 

In a small bowl, combine strawberries 
and sugar, if using. Allow to sit for 5-10 
minutes or until strawberries are juicy 
and soft (see notes). 

On an indoor or outdoor grill, grill frozen 
pound cake slices until grill marks 
appear and cake is warm. Top each slice 
with 2 halves of a sliced marshmallow 
and toast using a kitchen torch (see 
notes). Top each slice with 1/4 cup of 
strawberries. Place one layer of cake, 
marshmallows and strawberries onto a 
second layer and serve!  Yields 4. 

NOTES: 
--Cutting pound cake when frozen makes 
it easier to slice and keeps the pound 
cake from falling apart on the grill. 
--Marshmallows can be roasted prior to 
placing onto pound cake depending on 
your preference. 
--If you are using very fresh, sweet 
strawberries, you can skip the sugar and 
mash the strawberries lightly with a fork 
to get the juices going. 
http://jellytoastblog.com/marshmallow-strawberry-
shortcake  

 

What You Should Know 
About Berries 

Ultimate brain protection  
Berries are loaded with antioxidant-
rich plant compounds called 
flavonoids that provide potent 
health protection. 
A research review from the Human 
Nutrition Research Center on Aging 
at Tufts University in Boston says 
berries protect the brain in a 
multitude of ways. 

They protect your brain by: 
 Shielding the cells in your brain 

from damage caused by 
harmful free radicals. The brain, 
because of its high rate of 
metabolism, is a potential war 
zone for free radical damage. 

 Reducing inflammation in the 
brain. Inflammation promotes 
and accelerates brain damage 
and brain aging. 

 Enhancing brain cell survival – 
your brain cells live longer. 

 Increasing neuroplasticity – 
your brain’s ability to lay down 
totally new pathways that are 
important for learning and 
memory. 

 Enhancing neurotransmission – 
the ability of brain cells to 
communicate or talk to each 
other. With good transmission, 
important messages are more 
likely to get through. 

http://inspiyr.com/facts-about-berries/ 

Blackberry Pie 
Bars 

1 c white sugar 

1 t baking powder 

3 c all-purpose flour 

1 c cold unsalted butter (2 sticks, cubed) 

1 egg 

1/4 t salt 

Zest and juice of one lemon 

18 oz. package blackberries, roughly 3 c 

1/2 c white sugar 

4 t cornstarch 

1. Preheat oven to 375, grease up a 
9×13″ pan. 

2. In a very large bowl whisk together 
sugar, baking powder, flour, salt, 
and lemon zest. 

3. Using a fork, a pastry cutter, or your 
incredibly strong Swedish massage 
hands, incorporate the cold cubed 
butter and egg into the flour 
mixture until it’s crumbly. Don’t get 
too crazy and make it look like sand. 

4. In another bowl combine lemon 
juice, cornstarch, and sugar. Gently 
toss with blackberries. 

5. Pat half the dough mixture into the 
pan. Top with blackberries, then 
crumble over the rest of the dough. 
Bake for 35-50 min until top is 
golden brown. Start checking at 35 
min and then about every 5 min. 

6. LET THEM COOL COMPLETELY THEN 
PUT THEM IN THE FRIDGE FOR AT 
LEAST A COUPLE OF HOURS. 

Now you can proceed with cutting them 
up and eating several in one sitting.  
http://witandvinegar.com/?s=blackberry+pie+bars 

 

http://jellytoastblog.com/marshmallow-strawberry-shortcake
http://jellytoastblog.com/marshmallow-strawberry-shortcake
http://www.ncbi.nlm.nih.gov/pubmed/22264107
http://inspiyr.com/facts-about-berries/
http://witandvinegar.com/?s=blackberry+pie+bars


-- Spencer’s Weekly Recipes -- 

Loaded Baked Potato 
Salad 

3 lbs. Uncooked Potatoes (peeled or 
not) diced 1" cubes (about 8 cups) 
1 1/2 cups Sour Cream 
1/2 cup Mayonnaise 
1 tablespoon White Vinegar 
1 teaspoon Sea Salt 
1/2 teaspoon Black Pepper 
1/2 cup Crumbled Bacon about 8 slices 
cooked 
3 Green Onions thinly sliced 
1 cup Cheddar Cheese shredded 
 
Instructions 
• Boil potatoes in 3 quarts water for 

10-15 min. until potatoes are fork-
tender. Drain potatoes and allow to 
cool. *See footnotes for Instant 
Pot method 

• In a small mixing bowl, whisk 
together sour cream, 
MAYONNAISE, (optional) vinegar, 
salt, and pepper and set aside. 

• In a large mixing bowl, combine 
potatoes, bacon, green onions, and 
cheddar cheese. 

• Pour dressing mixture over potatoes, 
and gently toss to coat. 

• Serve chilled. To store, allow to cool 
completely and refrigerate up to five 
days in an airtight container.  

• Notes: Instant Pot Potatoes 
Place diced POTATOES in a steam 
basket in the Instant Pot with 1 cup 
WATER. Close the lid, turn pressure 
valve to “Sealing” and pressure cook on 
HIGH for 4 minutes, followed by a 10 
min. natural pressure release (NPR). 
Turn pressure release valve to release 
remaining steam. Open the lid, transfer 
potatoes out, and drain all excess 

The Easiest Peach 
Dumplings 

2 15 oz canned peaches, drained 
2 8 oz. refrigerated crescent roll dough 
1 cup (2 sticks) butter 
2/3 cup granulated sugar 
2/3 cup brown sugar 
3 teaspoons cinnamon 
1 ½ cups cup sprite or citrus soda 
vanilla ice cream, for serving 

 

PREPARATION 

• Preheat oven to 350° F and 
thoroughly grease a 9x13 baking 
dish. 

• Open crescent dough and separate 
into triangles. 

• Place one or two peach slices 
(depending on size) at the wide end 
of the dough triangle. Sprinkle with 
a pinch of cinnamon and roll dough 
around peach. 

• Once dough is secure, move 
dumpling to the baking dish. Repeat 
with the rest of the dough. 

• Melt the two sticks of butter in a 
large bowl and combine with the 
white sugar, brown sugar, and the 
remaining cinnamon until smooth. 

• Using a large spoon, pour the butter 
mixture over the dumplings. 

• Pour Sprite around the dough 
avoiding tops for a crispy crust on 
dumplings. 

• Bake for 30-35 min. or until the 
dough is just browning on top. 

• Serve warm and top with vanilla ice 
cream. 

The Easiest Peach Dumplings | 12 Tomatoes 
 
 
 
 
 

B A N A N A  A N D  
R A S P B E R R Y  S W I R L  

B R E A K F A S T  S M O O T H I E  

2 medium bananas frozen and 
chopped 
1 ½ cups raspberries frozen 
3 cups almond milk 
1 tablespoon hemp seeds 
1 tablespoon almond butter 
1 tbsp oats 
 

Instructions 
1. Place the bananas, 
almond butter, oats, hemp seeds 
and half the almond milk into a 
blender and blend on high until 
smoothie is smooth. 

2. Divide half of the 
smoothie mixture between two 
glasses and return blender to 
motor. 

3. To the remaining banana 
smoothie mixture add 
raspberries and remaining 
almond milk. Blend on high until 
smooth. 

4. Divide the raspberry 
smoothie between the two 
glasses. Use the handle end of a 
spoon to swirl the smoothie 
mixture. Drink immediately. 
Serves 2. 

Notes 
Top with your favorite smoothie 
toppings such as extra 
raspberries, granola or nuts and 
seeds. 
Banana and Raspberry Swirl Breakfast Smoothie - Our 
Nourishing Table 
 
 

https://amzn.to/3hcR8UJ
https://amzn.to/3hcR8UJ
http://amzn.to/2hYFPSE
https://12tomatoes.com/the-easiest-peach-dumplings/
https://12tomatoes.com/the-easiest-peach-dumplings/
https://12tomatoes.com/the-easiest-peach-dumplings/
https://ournourishingtable.com/banana-and-raspberry-swirl-breakfast-smoothie/
https://ournourishingtable.com/banana-and-raspberry-swirl-breakfast-smoothie/


moisture.  Loaded Baked Potato Salad Recipe - The 
Kitchen Girl 

Spinach Shrimp 
Fettuccine 

• 1 lb. uncooked fettuccine 
• 1 pkg. (6 oz.) baby spinach 
• 2 tablespoons olive oil 
• 4 garlic cloves, minced 
• 1 lb. uncooked shrimp (31-

40 per pound), peeled and 
deveined 

• 2 medium plum tomatoes, 
seeded and chopped 

• 1/2 tsp. Italian seasoning 
• 1/4 tsp. salt 
• 1/4 cup shredded 

Parmesan cheese 

Directions 

1. Cook fettuccine according 
to package directions. 
Meanwhile, in a large 
skillet, sauté spinach in oil 
for 2 min. or until spinach 
begins to wilt. Add garlic; 
cook 1 minute longer.   

2. Add the shrimp, tomatoes, 
Italian seasoning and salt; 
sauté 2-3 min. or until 
shrimp turn pink. Drain 
fettuccine and add to 
skillet; toss to coat. 
Sprinkle with cheese. 
Spinach Shrimp Fettuccine Recipe: How to Make 
It (tasteofhome.com) 

Lemon Tiramisu 
1 carton (8 oz.) mascarpone cheese 
1 pkg. (8 oz.) cream cheese, softened 
1 pkg. (3.4 oz.) instant lemon pudding 
mix 
1 cup 2% milk 
1 teaspoon lemon extract 
2/3 cup lemon juice 
3 tablespoons sugar 
24 crisp ladyfinger cookies 
2 teaspoons grated lemon zest 

1. Beat first 5 ingredients on medium 
speed until blended, 2-3 min. (do 
not overbeat). 

2. Whisk lemon juice and sugar in a 
shallow bowl until sugar is 
dissolved. Quickly dip 8 ladyfingers 
into lemon juice, allowing excess to 
drip off; place in a single layer in an 
8-in. square dish. Spread a third of 
the mascarpone mixture over top. 
Repeat layers twice. 

3. Sprinkle with lemon zest. 
Refrigerate, covered, at least 2 
hours before serving. 
Lemon Tiramisu Recipe: How to Make It 
tasteofhome.com) 

 

Easy Pesto Pizza 

1 loaf (1 lb.) frozen bread 
dough, thawed 
1/2 cup shredded Parmesan 
cheese, divided 
1/2 teaspoon dried basil 
1/2 teaspoon dried oregano 
1/4 cup prepared pesto 
1 cup sliced fresh 
mushrooms 
1 cup shredded part-skim 
mozzarella cheese  
 
Directions 

1. Preheat oven to 425°. 
Place dough on a lightly 
floured surface; let rest for 
10 min. Knead in 1/4 cup 
cheese, basil and 
oregano. Roll into a 12-in. 
circle; place on a greased 
14-in. pizza pan. Prick 
with a fork. Bake 10 min. 

2. Spread pesto sauce over 
the crust. Sprinkle with 
mushrooms, mozzarella 
cheese and the 
remaining Parmesan 
cheese. Bake until golden 
brown, 8-10 min. longer.  
Easy Pesto Pizza Recipe: How to Make It 
(tasteofhome.com) 
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Bacon and Cheese 

Waffles 
2 cups pancake or biscuit/baking mix 

1 large egg 
1 cup 2% milk 

1 cup (8 oz.) sour cream 
1 tbsp. butter, melted 

6 to 8 Bacon strips, cooked and 
crumbled 

1 cup shredded cheddar cheese 

Directions 

 
1. Place pancake mix in a large bowl. In 
another bowl, whisk the egg milk, sour 
cream and butter. Stir into pancake mix 
until blended. Fold in bacon and cheese.  
 
2. Bake in a preheated waffle iron 
according to manufacturer's directions 
until golden brown. Yield: 12 waffles  
(4-inch square). 
http://www.tasteofhome.com/recipes/bacon-and-
cheese-waffles  
 

Beer Margaritas 

Lime slices and kosher salt, optional 
2 bottles (12 oz. each) beer 

1 can (12 oz.) frozen limeade 
concentrate, thawed 

3/4 cup tequila 
1/4 cup sweet and sour mix 

Ice cubes 
Lime slices,  garnish 

Directions 
1. If desired, use lime slices to 
moisten the rims of six margarita or 
cocktail glasses. Sprinkle salt on a 
plate; dip rims into salt. Discard 
remaining salt on plate.  
2. In a pitcher, combine beer, 
concentrate, tequila and sweet 
and sour mix. Serve in prepared 
glasses over ice. Garnish with lime 
slices. Yield: 6 servings.  
http://www.tasteofhome.com/recipes/refreshing-
beer-margaritas  

 

Jalapeno Chicken 
Wraps 

1 lb. boneless skinless chicken breasts 
1 tbsp. garlic powder 
1 tbsp. onion powder 

1 tbsp. pepper 
2 tsp. seasoned salt 

1 tsp. paprika 
1 small onion, cut into strips 

15 jalapeno peppers, halved and seeded 
1 lb. sliced bacon, halved widthwise 

Blue cheese and/or Ranch salad dressing for 
dipping 

Directions 
1. Cut chicken into 2-in. x 1-1/2-in. strips. In 
a large re-sealable plastic bag, combine 
spices; add chicken and shake to coat. Place 
a chicken and onion strip in each jalapeno 
half. Wrap each with a piece of bacon and 
secure with toothpicks.  
2. Grill, 
uncovered, over 
indirect medium 
heat for 18-20 
minutes or until 
chicken is no 
longer pink and 
bacon is crisp, 
turning once. Serve with dressing. Yield: 2-
1/2 dozen.  
Editor's Note: Wear disposable gloves when 
cutting hot peppers; the oils can burn skin. Avoid 
touching your face. 
http://www.tasteofhome.com/recipes/jalapeno-
chicken-wraps  
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Peanut Butter Pudding 
Dessert 

1 cup all-purpose flour 
1/2 cup cold butter, cubed 

1-1/2 cups chopped cashews, divided 
1 pkg. (8 oz.) cream cheese, softened 

1/3 cup creamy peanut butter 
1 cup confectioners' sugar 

1 carton (12 oz.) frozen whipped topping, 
thawed, divided 

2-2/3 cups cold milk 
1 pkg. (3.9 oz.) instant choc pudding mix 

1 pkg. (3.4 oz.) instant vanilla pudding 
mix 

1 milk chocolate candy bar (1.55 oz.), 
coarsely chopped 

Directions 
1. Place flour and butter in a food 
processor; cover and process until 
mixture resembles coarse crumbs. Add 1 
cup cashews; pulse a few times until 
combined. 
2. Press into a greased 13-in. x 9-in. 
baking dish. Bake at 350° for 25-28 min. 
or until golden brown. Cool completely 
on a wire rack. 
3. In a small bowl, beat the cream 
cheese, peanut butter and confectioners' 
sugar until smooth. Fold in 1 cup 
whipped topping. Spoon over crust. 
4. In another bowl, whisk milk and both 
pudding mixes for 2 min. Let stand for 2 
min. or until soft-set. Spread over cream 
cheese layer. Top with remaining 
whipped topping. Sprinkle with chopped 
candy bar and remaining cashews. 
Cover and refrigerate at least 1 hour 
before serving. Yield: 12-16 servings. 
http://www.tasteofhome.com/recipes/peanut-butter-
pudding-dessert  

Bacon, Cheddar and Spinach 
Strata 

  

1 tbsp. bacon grease 
1 (1 lb.) loaf day-old bread, cubed 
12 large eggs 
2 tsp. kosher salt 
1/2 tsp. freshly ground black pepper 
1 pinch cayenne pepper 
1 pinch freshly grated nutmeg 
2 1/2 cups heavy cream 
1 lb. sliced bacon, cut crosswise into 1/2-
inch strips 
1 lb. fresh spinach, wilted, squeezed dry 
12 oz. shredded extra-sharp Cheddar 
cheese, divided 
Directions 

• Oil bottom and sides of a 9x13-inch 
baking dish with about a tablespoon 
of bacon fat. 

• Place bread cubes in a large mixing 
bowl. 

• Crack eggs into a separate mixing 
bowl. Season with salt, pepper, 
cayenne, and nutmeg. Add cream 
and whisk mixture thoroughly. 

• Pour egg/cream mixture over bread 
cubes and mix to distribute evenly. 
Allow bread mixture to sit about 15 
min. to absorb liquid. 

• Transfer half of bread mixture to the 
baking pan; spread evenly over 
bottom and press mixture down a 
bit. Top with half grated cheese. Add 
cooked bacon pieces in an even layer 
over cheese. Place cooked spinach 
over bacon; top with half of the 
remaining cheese. Finish with the 
rest of the soaked bread cubes, 
spread evenly and pressed down 
slightly. Sprinkle with remaining 
cheese. Cover and let sit at room 
temp for 1 hour before baking. 

• Preheat oven to 350°  
• Bake strata in preheated oven until 

set, about 45 min.   Optionally, broil 
the strata for 1-2 min. to brown top. 

http://allrecipes.com/recipe/245619/bacon-cheddar-
and-spinach-strata/  

Hot Fudge Sundae Poke Cake 

 1 box chocolate cake mix 
 1 jar fudge sauce 
 2 packages instant vanilla pudding 
 4 c. whole milk 
 1 container whipped topping 
 1 banana, peeled and sliced 
 1 c. Strawberries, sliced 

Directions 
• Bake cake according to the 

package instructions. Let cool for 
20 min., then poke holes all over 
the top of the cake. 

• Microwave hot fudge sauce for 
30-40 seconds, stir, then pour 
into all of the holes of the cake. 

• Whisk the pudding mix and milk, 
then pour that in every hole of 
the cake as well. Place it in the 
fridge for 1 hour to set. 

• Cover with a layer of whipped 
topping (or softened ice cream), 
then garnish with sliced 
strawberries and bananas, and 
an extra drizzle of fudge sauce, 
because you deserve it. 

• http://www.delish.com/cooking/recipes/a42686/
hot-fudge-sundae-poke-cake-recipe/  
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Bacon Makes  
Everything BETTER! 

Chocolate-Covered Bacon 
 

12 thick-sliced bacon strips (about 1 lb.) 
6 oz. white candy coating, coarsely 

chopped 
Optional toppings: chopped dried apple 
chips, apricots and crystallized ginger, 
finely chopped pecans and pistachios, 

toasted coconut, kosher salt, brown 
sugar, cayenne pepper and coarsely 

ground black pepper 
1 cup (6 oz.) semisweet chocolate chips 

1 tbsp. shortening 

Directions 
1. Preheat oven to 400°. Thread bacon 
strips, weaving back and forth, onto 
twelve 12-in. soaked wooden skewers. 
Place on a rack in a large baking pan. 
Bake until crisp, 20-25 min. Drain on 
paper towels; cool completely.  
2. In a microwave, melt candy coating; 
stir until smooth. Brush onto both sides 
of six bacon strips; sprinkle with 
toppings as desired. Place on a waxed 
paper-lined baking sheet.  
3. Repeat step 2 using the chocolate 
chips and shortening. 
4. Refrigerate until set. Store in 
refrigerator. Yield: 1 dozen.  
http://www.tasteofhome.com/recipes/chocolate-
covered-bacon  

…Bacon Fun Facts… 
 
• Each year in the US, more than 1.7 

billion lbs. of bacon are consumed in 
food service.  That’s equivalent to 
the weight of 8 1/2 Nimitz class 
aircraft carriers. 

• Bacon is addictive; it contains six 
types of umami. Umami produces an 
addictive neurochemical response. 

• Bacon Cologne was created in 1920 
by a Parisian butcher named John 
Fargginay. 

• Bacon is one of the oldest processed 
meats.  The Chinese began salting 
pork bellies as early as 1500 B.C. 

• Bacon and eggs are eaten together 
71% of the 
time. 

• A 250 lb. pig 
yields about 23 
lbs. of bacon. 

• Bacon was 
used to make explosives during 
WWII. 

• The average American consumes 18 
lbs. of bacon each year. 

• Canadian bacon is not really bacon, 
it is fully-cooked smoked pork loin. 

• National Bacon Day is Dec. 30th. 
 Bacon Facts | Mental Floss 
 

Bacon, Tomato & 
Spinach Pizza 

• 1 (16 oz.) pkg. frozen pizza dough, 
thawed 

• 1 cup alfredo sauce 
• 1 cup shredded mozzarella cheese 
• 1 (10 oz.) pkg. frozen chopped 

spinach, thawed, squeezed dry (or 
fresh) 

• 2 plum tomatoes, thinly sliced 
• 4 slices cooked bacon, cut into 1-

inch pieces 

DIRECTIONS  
1. Preheat oven to 425°. Coat a 12-inch 

pizza pan with cooking spray. Press 
dough onto pan. 

2. Spread Alfredo sauce over dough, 
leaving a half-inch border. Sprinkle 
with 1/2 cup cheese. Top with spinach, 
tomatoes, and bacon; sprinkle with 
remaining 1/2 cup cheese. 

3. Bake until heated through and cheese 
is melted and lightly browned, 15-18 
min. 

http://www.food.com/recipe/bacon-tomato-spinach-
pizza-440978  



Bacon Quiche Tarts  
6 oz. cream cheese, softened 

5 tsp. 2% milk 
2 large eggs 

1/2 cup shredded Colby cheese 
2 tablespoons chopped green 

pepper 
1 tbsp. finely chopped onion 

1 tube (8 oz.) refrigerated crescent 
rolls 

5 strips bacon, cooked and 
crumbled 

 
Directions 
1. In a small bowl, beat cream 
cheese and milk until smooth. Add 
the eggs, cheese, green pepper and 
onion.  
2. Separate dough into eight 
triangles; press onto the bottom and 
up the sides of greased muffin cups. 
Sprinkle half of the bacon into cups. 
Pour egg mixture over bacon; top 
with remaining bacon.  
3. Bake, uncovered, at 375° for 18-
22 min. or until a knife inserted 
near the center comes out clean. 
Serve warm.  
 
Freeze option: Freeze cooled 
baked tarts in re-sealable plastic 
freezer bag. To use, reheat tarts on a 
baking sheet in a preheated 375° 
oven until heated through. Yield: 8 
servings.  
Bacon Quiche Tarts Recipe: How to 
Make It (tasteofhome.com) 

Maple Bacon Popcorn 
 

1/2 cup corn kernels 
8 slices of bacon 

   1/3 cup bacon grease (plus vegetable 
oil if necessary) 

1/2  cup maple syrup 
2 Tbsp. butter 

Sea Salt to taste 

Instructions 
1. In a large skillet (or grill), cook 

the bacon until golden and 
crispy. Reserve the bacon in a 
plate lined with paper towel and 
transfer the grease to a large 
pot. (If the grease is less than ⅓ 
cup, add some vegetable oil to 
complete.) 

2. Add the kernels to the bacon 
grease/oil and bring to medium 
high heat. When kernels start 
popping, make sure you shake 
the pot every now and then so 
you don't end up with too many 
un-popped kernels. 

3. Once you don't hear any more 
popping (or if the intervals are 
too long), your popcorn is done. 
Remove it from the heat. 

4. Break the bacon into pieces and 
toss it with the popcorn. 

5. In the same skillet you fried the 
bacon, bring the butter and the 
maple syrup to the stove and 
cook until it thickens slightly. 

6. Pour maple syrup butter into the 
popcorn/bacon mixture and, 
using two wooden spoons, mix 
together until most of popcorn is 
coated with the maple syrup 
butter. 

7. Sprinkle popcorn with sea salt 
and serve immediately! If the 
popcorn sits for too long, it can 
get soggy. 
http://www.oliviascuisine.com/maple-bacon-
popcorn/  

Bacon Cheddar 
Cauliflower Fritters 

1 medium head cauliflower  
5 slices crispy cooked and crumbled 
bacon  
3 scallions sliced thin and diced  
1 + 1/4 cups shredded sharp cheddar 
cheese  
1 jalapeno pepper, diced, seeds 
removed, optional  
3/4 cup + 2 tbsp. all-purpose flour  
1/2 tsp. baking powder  
2 large eggs  
coarse salt and fresh black pepper  
vegetable oil, for pan-frying  
sour cream and chopped chives or 
scallions, for garnish 

INSTRUCTIONS: 
 
1. Steam cauliflower until fork tender. Rinse 

with cold water or place in a large bowl of 
ice water. Drain well then lightly mash with 
a potato masher or fork. Add mashed 
cauliflower to a wire strainer or colander 
placed over a bowl to drain excess water 
10-15 min.  

2. Meanwhile in a small bowl whisk together 
eggs, bacon, scallions, jalapeno, 2 tbsp. 
flour and a pinch each of salt and pepper.  

3. Add the drained cauliflower into a large 
bowl and whisk in egg mixture, stir in the 
cheese and remaining cup of flour, baking 
powder and season again lightly with salt 
and pepper.  

4. Cover bottom of a large nonstick skillet 
generously with oil and heat over medium 
heat. Drop rounded tablespoonfuls of 
batter into the skillet, flatten slightly and 
cook until golden brown, flip and cook until 
golden brown on the other side. Remove 
to paper towels to drain.  

5. Add oil as needed to the pan and repeat 
until all the fritters are cooked. Serve with 
sour cream and fresh chopped chives or 
scallions for garnish. Serves 6.  

Bacon Cheddar Cauliflower Fritters - FaveThing.com 
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Sausage-Pepper Kabobs 
 

1/4  c. olive oil 
2 clove garlic 

½ tsp. dried oregano 
salt and pepper 
2 large onions 

2 medium purple or green peppers 
3 medium red peppers 

2 lb. fully cooked kielbasa (smoked 
Polish sausage) 

12 Metal or bamboo skewers 

 

Directions 
1. If using bamboo skewers, soak 

skewers in cold water at least 30 
minutes to prevent burning. 
Prepare outdoor grill for covered 
direct grilling on medium. 

2. In small bowl, combine oil, garlic, 
oregano, 1/8 teaspoon salt, and 1/8 
teaspoon freshly ground black 
pepper. Let stand while you cut 
onions, peppers, and sausages into 
1-in. chunks. 

3. Thread peppers, 2 at a time and 
alternating with onion and sausage, 
onto skewers. Brush skewers with 
oil mixture. 

4. Place on hot grill grate; cover and 
cook 10 to 12 minutes or until 
browned, turning occasionally. 
Place on platter to serve. 

http://www.goodhousekeeping.com/food-
recipes/a10147/sausage-pepper-kabobs-recipe-
ghk0710/   

Patriotic Parfaits 
 

1/4 c. sugar 
1/4  c. water 

1 c. blueberries 
1 tbsp. fresh lemon juice 

1 c. heavy cream 
10 oz. angel food cake 

2 c. strawberries 
1/2  c. shredded coconut 

8 canning jars 

Directions 
• In 1-quart saucepan, stir together 

sugar and water. Heat to boiling on 
high, stirring occasionally; stir in 
blueberries and lemon juice. Remove 
from heat. Let cool completely. 

• In large bowl, with mixer on medium 
speed, whip cream until soft peaks 
form. Gently fold in cooled blueberry 
mixture. 

• Place a single layer of angel food 
cake on bottom of 1 canning jar. Top 
with 2 tbsp. strawberries, then 2 tbsp. 
blueberry whipped cream. Repeat 
layering of cake, strawberries, and 
whipped cream. Repeat with 
remaining 7 jars. Serve immediately, 
or replace screw caps and refrigerate 
up to 1 day. Before serving, top each 
parfait with 1 tbsp. coconut. 

http://www.goodhousekeeping.com/food-
recipes/a14284/patriotic-parfaits-recipe-ghk0712/ 

No-Cook Watermelon "Cake" 

• Slice 2 short ends off 1 large 
seedless watermelon so it sits flat; 
cut away rind to make cylinder. 

• Transfer to cake stand. Frost with 2 
(8-ounce) containers frozen 
whipped topping. 

• Top with berries and mint. Serves 
10 

http://www.goodhousekeeping.com/holidays/g2069/4th-of-july-
recipes/?slide=46 
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--John Adams and Thomas Jefferson, 
the second and third presidents, 
respectively, both signed the 
Declaration of Independence and both 
died on the 50th anniversary of the 
signing. 
--Those are the chances that the pork 
hot dogs and sausages consumed on 
the Fourth of July originated in Iowa. 
The Hawkeye State is home to an 
estimated 19.8 million of the 62.9 
million hogs and pigs in the U.S. 
-According to the U.S. National 
Archives, the idea of using a bald 
eagle to symbolize America was 
proposed in 1782 when a drawing of 
the eagle was presented to Congress. 
It was immediately accepted and in 
1787, the bird was officially adopted 
as the emblem of the U.S. 

--Our nation's Star Spangled Banner 
was penned as a poem by Francis 
Scott Key in 1814, after he witnessed 
the Baltimore's Fort McHenry come 
under attack by the British during the 
War of 1812. The poem was originally 
titled "The Defense of Fort McHenry" 
and was later put to music. It was 
adopted as our national anthem in 
1934. 
--2.5 million and 321.2 million. 
That's the estimated number of 
people living in the newly 
independent nation in July 1776 
and today's population, 
respectively. 
http://www.freep.com/story/news/local/michigan/2
015/07/03/facts-fourth-july/29662493/  
 

3 cups water 
2 family-size tea bags 

1 (1-oz.) package fresh mint 
leaves (about 1 cup loosely 

packed) 
1/2 cup sugar 

4 cups cold water 
1 (6-oz.) can frozen lemonade 

concentrate, thawed 
Garnish: fresh citrus slices 

 
How to Make It 

• Bring 3 cups water to a boil in a 2-
qt. saucepan. Remove from heat, 
add tea bags, and stir in mint. 
Cover and steep 10 min. 

• Remove and discard tea bags and 
mint. Stir in sugar until dissolved. 

• Pour tea into a 3-qt. container, and 
stir in 4 cups cold water and 
lemonade concentrate. Serve over 
ice. Garnish, if desired. 

• Bourbon-Lemonade Iced Tea: 
Prepare recipe as directed, and stir 
in 1 cup bourbon. Makes 9 cups. 

• Spiced Dark Rum-Lemonade Iced 
Tea: Prepare recipe as directed, 
and stir in 1 cup spiced dark rum. 
Makes 9 cups. 
http://www.myrecipes.com/recipe/lemonade-iced-tea 
 
 

Beer-Batter Fried Pickles 
 

 

2 (16-oz.) jars dill pickle sandwich 
slices, drained 
1 large egg 
1 (12-oz.) can beer 

1 tablespoon baking powder 
1 teaspoon seasoned salt 
1 1/2 cups all-purpose flour 
Vegetable oil 
Spicy Ranch Dipping Sauce-

below 
How to Make It 
1. Pat pickles dry with paper towels. 
2. Whisk together egg and next 3 ingredients in a 

large bowl; add 1 1/2 cups flour, and whisk 
until smooth. 

3. Pour oil to a depth of 1 1/2 inches into a large 
heavy skillet or Dutch oven; heat over 
medium-high heat to 375°. 

4. Dip pickle slices into batter, allowing excess 
batter to drip off. Fry pickles, in batches, 3 to 4 
min. or until golden. Drain and pat dry on 
paper towels; serve immediately with Spicy 
Ranch Dipping Sauce. 

5. Note: For testing purposes only, recipe used 
Vlasic Kosher Dill Stackers. 

http://www.myrecipes.com/recipe/beer-batter-fried-pickles 

Spicy Ranch Dipping Sauce 
 
 

3/4 cup buttermilk 
1/2 cup mayonnaise 
2 tablespoons minced 
green onions 
1 garlic clove, minced 
1 teaspoon hot sauce 
1/2 teaspoon seasoned salt 
Garnish: seasoned salt 

How to Make It 
1. Whisk together first 6 ingredients. 

Garnish, if desired. Store in an airtight 
container in refrigerator up to 2 weeks. 

http://www.myrecipes.com/recipe/spicy-ranch-
dipping-sauce 
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Cashew Chicken Pasta Salad 

1 lb. pasta, your choice 
1 chicken breast, cooked and shredded 

4-5 chopped green onions 
1 cup chopped grapes 

1/2 cup cashews 
1 1/2 cup mayo 
3-4 tbsp. milk 
3-4 tbsp. sugar 

2 tbsp. brown sugar 
1 tbsp. seasoning salt 

Salt and pepper for taste 
DIRECTIONS: 
--Cook pasta according to package 
directions. 
--In bowl mix together your pasta, 
chicken breast, green onions, grapes 
and cashews and toss to combine. 
--In smaller bowl mix together mayo, 
milk, sugar, brown sugar, seasoning salt 
and salt and pepper adding more or less 
of each for your taste. Pour into pasta 
mixture and stir to combine.  
https://www.tinselbox.com/cashew-chicken-pasta-
salad/  

Instant Pot® Pineapple-
Coconut-Lime Rice 

• 1 ½ cups uncooked long-grain white 
rice 

• 1 cup water 
• 1 (8 oz.) can crushed pineapple, 

undrained 
• ¾ cup coconut milk 
• ¼ teaspoon red pepper flakes 
• 1 lime, zested and juiced 
• Cilantro-chopped (optional) 
Directions 

• Step 1 
Rinse rice well until water runs clear. 
Place drained rice in the pot of 
electric pressure cooker. Add water, 
pineapple chunks and juice, 
coconut milk, and red pepper flakes. 
Place the lid on the pot and lock in 
place. 

• Step 2 
Turn the cooker on and choose the 
"Manual" setting and high pressure. 
Set the timer for 3 min. Allow 
pressure to release naturally after 
the cooking time has ended, about 
20 min. Stir in lime zest and juice. 
Top with cilantro and serve. 

Instant Pot® Pineapple-Coconut-Lime Rice Recipe | 
Allrecipes 
 
 

Patriotic Honey Poppy Seed 
Salad 

 

1 cup diced strawberries 
1 cup blueberries 

1/2 cup diced jicama 
2 tbsp. champagne or apple cider 

vinegar 
1/4 cup honey 

1 tsp. Dijon mustard 
1 tbsp. poppy seeds 

1/2 tsp. salt 
dash of pepper 

1/3 cup vegetable or olive oil 
INSTRUCTIONS: 

1. Combine in a medium bowl the 
strawberries, blueberries and 
jicama. 

2. In a small food processor combine 
the vinegar, 
honey, 
mustard, 
poppy seeds, 
salt, pepper 
and oil - mix 
until combined 

3. Pour about 2 tablespoons dressing 
(or more to liking) over other 
ingredients and lightly toss until 
combine 

4. Serve immediately or store in 
refrigerator until ready to eat 
(keeps about 1 day in refrigerator) 

http://www.cookingonthefrontburners.com
/2017/05/patriotic-honey-poppy-seed-
vingaigrette--salad.html  

https://www.tinselbox.com/cashew-chicken-pasta-salad/
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Instant Pot® Salsa Chicken 

• 1 lb. frozen skinless, boneless 
chicken breast halves 

• 1 (1 oz) packet taco seasoning 
mix 

• ½ cup salsa   
• ½ cup low-sodium chicken 

broth  
 
Directions  
Step 1 - Place chicken breasts in an 
electric pressure cooker (such as 
Instant Pot®). Sprinkle all sides 
with taco seasoning. Pour salsa 
and chicken broth on top. 
Step 2 - Place lid on the pot and 
lock in place. Select the Poultry 
setting and set the timer for 15 
min. Allow pressure to release 
naturally after the cooking time has 
ended, about 20 min. An instant-
read thermometer inserted into the 
center of the chicken should read 
at least 165 degrees F. Shred the 
cooked chicken.  Serves 2.  

 Instant Pot® Salsa Chicken Recipe | Allrecipes 

 

No-Bake Key Lime Pie 
 
12 graham crackers 
1/3 c. brown sugar 
6 tbsp. melted butter 
FOR THE FILLING: 
3/4 c. heavy cream 
1 14-oz can sweetened condensed milk 
12 oz. cream cheese 
2 tsp. freshly grated lime zest (from 1 lime) 
1/2 c. key lime juice 
Whipped cream and lime zest, for serving  
 

 

Directions 

1. For the crust: Place the graham crackers 
and brown sugar in the bowl of a food 
processor. Process until finely ground, 
about 1 minute. With the processor running, 
slowly pour in the melted butter. Process 
the crumbs until they are the texture of 
coarse sand. Transfer to a deep 9-inch pie 
plate. Using the bottom of a measuring cup, 
press the crust into the bottom and up the 
sides of the pan. Press firmly to pack and 
make an evenly thick crust. Place in the 
freezer for 20 minutes. 

2. For the filling: In the bowl of a stand 
mixer using a whisk attachment (or using a 
hand mixer with beater attachments), whisk 
the heavy cream to stiff peaks. Transfer to 
another bowl and set aside. 

3. In the same stand mixer bowl, place the 
sweetened condensed milk, cream cheese 
and lime zest. Using the paddle attachment, 
beat on medium-high speed until smooth 
and well mixed, about 2 minutes, scraping 
down the sides and bottom of the bowl as 
needed. Turn the mixer to low speed and 
slowly add the key lime juice. Increase the 
speed to medium and mix until well 
combined. Remove from the stand mixer 
and gently fold in the whipped cream.  

4. Transfer the filling to the pie crust and 
smooth into an even layer. Refrigerate for 
12 hours. 

5. Serve topped with additional whipped 
cream and lime zest.  

Easy No-Bake Key Lime Pie Recipe - How to Make Key 
Lime Pie (thepioneerwoman.com) 

BBQ Chicken Pizzas 

• 2 boneless skinless chicken breast 
halves (6 oz. each)  

• 1/4 teaspoon pepper  
• 1 cup barbecue sauce, divided  
• 1 tube (13.8 oz.) refrigerated pizza 

crust  
• 2 teaspoons olive oil  
• 2 cups shredded Gouda cheese  
• 1 small red onion, halved and thinly 

sliced  
• 1/4 cup minced fresh cilantro  

Directions 
1. Sprinkle chicken with pepper; place on 
an oiled grill rack over medium heat. 
Grill, covered, until a thermometer reads 
165°, 5-7 min. per side, basting 
frequently with 1/2 cup barbecue sauce 
during the last 4 minutes. Cool slightly. 
Cut into cubes.  
2. Divide dough in half. On a well-
greased large sheet of heavy-duty foil, 
press each portion of dough into a 10x8-
in. rectangle; brush lightly with oil. Invert 
dough onto grill rack; peel off foil. Grill, 
covered, over medium heat until bottom 
is lightly browned, 1-2 min.  
3. Remove from grill. Spread grilled sides 
with remaining barbecue sauce. Top with 
cheese, chicken and onion. Grill, 
covered, until bottom is lightly browned 
and cheese is melted, 2-3 min. Sprinkle 
with cilantro. Yield: 2 pizzas (4 pieces 
each). http://www.tasteofhome.com/recipes/barbecued-
chicken-pizzas  
 

 

Perfect for tacos!! 

https://www.allrecipes.com/gallery/taco-seasoning-recipes/
https://www.allrecipes.com/recipe/260193/instant-pot-salsa-chicken/
https://www.thepioneerwoman.com/food-cooking/recipes/a36431426/no-bake-key-lime-pie-recipe/
https://www.thepioneerwoman.com/food-cooking/recipes/a36431426/no-bake-key-lime-pie-recipe/
http://www.tasteofhome.com/recipes/barbecued-chicken-pizzas
http://www.tasteofhome.com/recipes/barbecued-chicken-pizzas


Simple Summer Meals 
 

Beef Taco Salad Pizza 

1 1/2 tbsp. extra-virgin olive oil, divided 
8 oz. lean ground beef 

1 packet taco seasoning 
kosher salt 

Freshly ground black pepper 
1 12" flour tortilla 

1 1/2 c. shredded cheddar, divided 
1 c. shredded romaine 

1/4 c. sour cream 
1 diced roma tomato 

1/2 avocado, thinly sliced 
 
Directions 
1. Preheat oven to 400º. Lightly grease a 

baking sheet with 1/2 tbsp. oil and set 
aside. 

2. In a skillet, add remaining tbsp. oil and 
brown the beef, 3 to 4 min. Add taco 
seasoning and continue to brown until 
beef has cooked through, 4 to 5 min. 
more. Season with salt and pepper. 

3. Place tortilla on greased baking sheet 
and top with 1/2 cup cheese. Top 
cheese with beef mixture and another 
1/2 cup cheese. Bake until cheese has 
melted and tortilla has crisped up, 7 to 8 
min. 

4. Remove from oven and top with 
remaining cheese, shredded lettuce, 
sour cream, tomatoes, and avocado. 
Serve. 

http://www.delish.com/cooking/recipe-
ideas/recipes/a53971/beef-taco-salad-pizza-recipe/  

 

Chicken Spaghetti 
kosher salt 

1 lb. spaghetti 
1 tbsp. extra-virgin olive oil 

1 onion, chopped 
1 red bell pepper, chopped 

1 lb. chicken breasts 
Freshly ground black pepper 

1/2 tsp. chili powder 
2 cloves garlic, minced 

3 tbsp. butter 
3 tbsp. all-purpose flour 

2 c. whole milk 
1 c. low-sodium chicken broth 

2 1/2 c. shredded cheddar, divided 
2 tbsp. chopped fresh parsley 

Directions 
1. Preheat oven to 350°. In a large pot of 

salted boiling water, cook spaghetti until 
al dente, about 7 min. 

2. In a large skillet over medium heat, heat 
oil. Add onion and bell pepper and cook 
until tender, about 4 min. 

3. Add chicken and season with salt, 
pepper and chili powder. Cook until 
chicken is golden, about 5 min. Remove 
chicken and vegetables from heat. 

4. Melt butter in the same skillet. Whisk in 
flour and cook for about 1 min. Add milk 
and chicken broth and cook until 
thickened, about 3 min. 

5. Stir in spaghetti and about 1 1/2 cups 
cheddar. Transfer to a baking dish and 
top with remaining cup cheese. Bake 
until bubbly, about 45 min. 

Garnish with parsley and serve.  
http://www.delish.com/cooking/recipe-
ideas/g2801/summer-dinner-recipes/?slide=13 

Shrimp 'n Broccoli Lo Mein 

FOR THE LO MEIN 
1 tbsp. sesame oil 

1/2 lb. white shrimp, peeled and deveined 
1 green bell pepper, thinly sliced 
1 red bell pepper, thinly sliced 

1 c. broccoli florets 
1/3 c. thinly sliced carrots (or matchstick) 

6 oz. spaghetti, cooked and drained 
3 green onions, chopped 

FOR THE SAUCE 

1/2 c. soy sauce 
2 tbsp. brown sugar 
1 tbsp. sesame oil 
1 tbsp. cold water 
2 tsp. cornstarch 

 
Directions 
Drizzle a large skillet with sesame oil. 
Over medium-high heat, cook shrimp, 
peppers, broccoli, and carrots until 
veggies are tender and shrimp is pink, 5 
to 7 min. 

Whisk together all sauce ingredients 
and add to pan. Bring to a boil, then 
reduce to a simmer. Stir in noodles and 
green onions and cook, 3 to 4 min. 
longer. Serve immediately. 
http://www.delish.com/cooking/recipes/a53595/shri
mp-broccoli-lo-mein-recipe/ 

 
 

http://www.delish.com/cooking/recipe-ideas/recipes/a53971/beef-taco-salad-pizza-recipe/
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Cheesy Baked Chicken and Rice 

1 c. white rice 
1 tbsp. extra-virgin olive oil, plus more for 
drizzling 
1 lb. boneless skinless chicken breasts, 
quartered 
kosher salt 
Freshly ground black pepper 
3 cloves garlic, minced 
1 onion, chopped 
1/2 c. dry white wine (such as Sauvignon 
Blanc) 
1 c. low-sodium chicken stock 
1/4 c. heavy cream 
2 c. frozen peas 
1/4 c. chopped fresh parsley, + garnish 
1 1/2 c. fresh grated Parmesan, divided 

Directions 
1. Preheat oven to 450º. Prepare rice 

according to package directions, less 5 
min. 

2. Meanwhile, heat a large skillet over 
medium-high heat. In a medium mixing 
bowl, drizzle olive oil over chicken and 
season with salt and pepper. Cook 
chicken until golden all over, 6 min per 
side. Transfer to a plate and set aside. 

3. Add 1 tbsp. oil to skillet and heat over 
medium. Add garlic and onions and cook 
until softened, about 3 min. Add wine, 
chicken stock, heavy cream, salt and 
pepper; bring to a boil and simmer until 
slightly reduced, about 5 min. Add 
chicken (and juices from the plate), 
cooked rice, peas, parsley, and 1 cup 
Parmesan. 

Bake until heated through, about 15 min. 
Garnish with parsley and sprinkle with 

remaining Parmesan. Serve immediately. 
http://www.delish.com/cooking/recipe-

ideas/recipes/a49018/cheesy-baked-chicken-and-rice-
recipe/  

Rib-Eye Steak with 
Grilled Corn Salad 

 
2 (10- to 12-oz.) boneless 

 rib-eye steaks  
kosher salt 

Freshly ground black pepper 
2 tbsp. butter 

3–4 ears corn on the cob, husked 
1/2 c. Chopped red onion 
1 large tomato, chopped 

1 tsp. serrano chile, minced 
Juice and zest of 1 lime 

1 c. chopped fresh cilantro 
Directions 
1. Preheat grill with large cast-iron 

pan placed on one side. 
Meanwhile, pat steak dry and 
generously season with salt and 
pepper. 

2. When skillet is hot and almost 
smoking, place butter in the skillet 
and add steaks; cook steak 4 to 6 
min. per side. Place corn on the 
grill and turn until charred on all 
sides. Transfer steak to a plate 
and loosely cover with foil; let rest 
for 5 min. Transfer corn to a plate. 

3. Place corn on a cutting board 
horizontally and cut off kernels; 
discard cobs. In a large bowl add 
corn, onion, tomato, chile, lime 
juice and zest, and cilantro; 
season with salt and pepper and 
toss together. 

4. Serve grilled corn salad over 
steak. 

http://www.delish.com/cooking/recipe-
ideas/recipes/a48917/rib-eye-steak-with-grilled-corn-
salad-recipe/ 

Italian Club 
2 lg. heirloom tomatoes, sliced 1/4" 

Sea salt (such as Maldon) 
8 slices bacon 

12 slices bread, 1/2" thick, toasted 
1/2 c. mayonnaise 

1/4 lb. thinly sliced mortadella 
2 c. spinach 

1/2 lb. thinly sliced provolone 
1/2 c. pesto 

1/4 lb. thinly sliced ham 
4 marinated artichoke hearts, sliced in half 

lengthwise 
1/2 lb. thinly sliced Genoa salami 

Sweet pickles, sliced 

Directions 
1. Place tomatoes on a paper towel-lined 

cutting board and sprinkle with sea 
salt. Set aside. 

2. Preheat a large cast-iron skillet over 
medium-high heat. Place bacon in an 
even layer and cook until crisp, about 3 
minutes per side. Transfer to a paper 
towel-lined plate. 

3. Place toast on a cutting board and 
spread with a layer of mayonnaise. 
Top with alternating layers of 
mortadella, spinach, bacon, tomatoes 
and cheese. Top with another piece of 
toast and spread with a layer of pesto, 
then alternating layers of ham, 
artichoke hearts, salami and spinach. 
Spread the last pieces of toast with 
mayonnaise and place on top. Garnish 
with pickles and secure sandwiches 
with toothpicks. 
http://www.delish.com/cooking/recipe-
ideas/recipes/a48559/italian-club-recipe/  
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Good Eats for Summer 
Bacon-and-Egg Potato Salad 

 
2 pounds small red-skinned potatoes, 

quartered 
1 pound bacon, chopped 

2 large eggs 
2 tbsp. red wine vinegar 

3/4 cup mayonnaise 
3 tbsp. whole-grain mustard 
6 scallions, finely chopped 
1 medium red onion, diced 

1 tbsp. sugar 
Kosher salt and freshly ground pepper 

Directions  
• Put the potatoes in a medium 

saucepan and cover with cold water. 
Bring to a boil, then reduce the heat to 
medium and cook until fork-tender, 
about 15 min. Meanwhile, sauté the 
bacon in a skillet over low heat until 
crispy, about 12 min. Drain on paper 
towels.  

• Put the eggs in a small saucepan and 
cover with 
cold water. 
Bring to a 
boil, then 
remove 
from the 
heat, cover 
and let 

stand 6 min. Drain and run under cold 
water to cool; peel and chop.  

• Drain the potatoes (do not rinse), 
transfer to a baking sheet and let cool 
6 to 8 min. In a small bowl, combine 
the vinegar, mayonnaise, mustard, 
scallions, red onion, sugar, and salt 
and pepper to taste. Transfer the 
potatoes to a large bowl and add the 
bacon and hard-cooked eggs; fold in 
the mayonnaise mixture. Serve at 
room temperature.  
 

• http://www.foodnetwork.com/recipes/robert-
irvine/bacon-and-egg-potato-salad-recipe-
2269219  

Summer Fun Facts 
• In the United States, over 650 

million long-distance summer trips 
are made. The top 5 most popular 
summer vacations are 1) 
beach/ocean (45%), 2) a famous 
city (42%), 3) national parks (21%), 
4) a lake (17%), and 5) a resort 
(14%). 

• The top 5 most popular summer 
vacation activities in the United 
States are 1) shopping (54%), 2) 
visiting historical sites (49%), 3) 
swimming/water sports (49%), 4) 
going to a park or national park 
(46%), and 5) sightseeing tours 

(46%). 
• In the summer heat, 
the iron in France’s 
Eiffel Tower expands, 
making the tower grow 
more than 6 inches. 
• Warmer weather 
causes certain diseases 
to peak during the 
summer, such as Valley 

Fever, West Nile Lyme Disease, 
and food poisoning. 

• A ubiquitous summer treat is 
watermelon. Watermelon is part 
of the cucumber, pumpkin, and 
squash family and consists of 92% 
water. On average, Americans 
consume 15 pounds of 
watermelon annually. 

• Popsicles, a popular summer 
treat, was accidentally invented 
by an 11-year-old boy in San 
Francisco in 1905. He left a glass 

of soda sitting outside and 
by the next morning the 
soda had frozen. He began 
selling them at an 
amusement park in New 
Jersey. In the U.S., cherry is 
the number 1 flavor. 

https://www.factretriever.com/summer-facts  
 
 
 

 Fresh Peach Cake 

1/4 Lb. (1 stick) unsalted butter, at room 
temperature 

1 1/2 cups sugar 
2 extra-large eggs, room temp 
1 cup sour cream, room temp 

1 tsp. pure vanilla extract 
2 cups all-purpose flour 

1 tsp. baking soda 
1 tsp. baking powder 
1/2 tsp. kosher salt 

1 tsp. ground cinnamon 
3 large ripe peaches, peeled, pitted and 

sliced 
1/2 cup chopped pecans 

Directions  

1. Preheat the oven to 350° F. Grease a 
9-inch-square baking pan.  

2. In bowl of electric mixer fitted with the 
paddle attachment, beat butter and 1 
cup of sugar for 3 to 5 min. on medium-
high speed, until light and fluffy. With 
the mixer on low, add eggs, one at a 
time, then the sour cream and vanilla, 
and mix until batter is smooth. In a 
separate bowl, sift together the flour, 
baking soda, baking powder and salt. 
With mixer on low, slowly add dry 
ingredients to batter and mix just until 
combined. In a small bowl, combine the 
remaining 1/2 cup sugar and the 
cinnamon.  

3. Spread half of batter evenly in the pan. 
Top with half of peaches, then sprinkle 
with two-thirds of sugar mixture. Spread 
remaining batter on top, arrange the 
remaining peaches on top and sprinkle 
with remaining sugar mixture and 
pecans.  

4. Bake the cake for 45 to 55 min., until 
toothpick inserted in the center comes 
out clean. Serve warm or at room 
temperature. 
http://www.foodnetwork.com/recipes/ina-
garten/fresh-peach-cake-recipe2-1973853  
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3 tbsp. butter, divided 
1 tbsp. extra-virgin olive oil 
4 4-oz. Mahi Mahi fillets 
kosher salt 
Freshly ground black pepper 
3 cloves garlic, minced 
Zest and juice of 1 lemon 
1 tbsp. freshly chopped parsley, 

plus more for garnish 
Directions 

1. In a large skillet over medium 
heat, melt 1 tablespoon butter 
and olive oil. Add Mahi Mahi 
and season with salt and 
pepper. Cook until golden, 3 
min. per side. Transfer to a 
plate. 

2. To skillet, add remaining 2 
tablespoons butter. Once 
melted, add garlic and cook 
until fragrant, 1 min., then stir 
in lemon zest, juice, and 
parsley. Return Mahi Mahi 
fillets to skillet and 
spoon over sauce. 

3. Garnish with more 
parsley and serve.  
http://www.delish.com/cooking/recipe-
ideas/recipes/a54224/best-mahi-mahi-
recipe/?v  

 

Sloppy Joes 
 

1 tbsp. extra-virgin olive oil 
1 Green Bell Pepper, chopped 

1 onion, chopped 
2 cloves garlic, minced 
1 tbsp. tomato paste 

1 lb. ground beef 
1 tbsp. Worcestershire sauce 

1 c. tomato sauce 
1/2 c. ketchup 

1 tbsp. brown sugar 
1 tbsp. apple cider vinegar 

kosher salt 
Freshly ground black pepper 

6 Hamburger buns 
1 thinly sliced red onion (optional) 
 
Directions 
• In a large skillet over medium 

heat, heat oil. Add bell pepper 
and onion and cook until tender, 
about 1 mine. 

• Stir in garlic and tomato paste 
and cook until fragrant, about 1 
min. more. 

• Add ground beef and cook until 
no longer pink, about 6 min. 

• Add Worcestershire sauce, 
tomato sauce, ketchup, brown 
sugar and apple cider vinegar. 
Season with salt and pepper and 
simmer until the mixture has 
thickened, about 15 min. 

• Serve on hamburger buns with 
onions. 
http://www.delish.com/cooking/recipe-
ideas/recipes/a53825/homemade-sloppy-joes-
recipe/ 

Pesto Spaghetti with 
Summer Squash 

 kosher salt 
 1/2 lb. spaghetti 
 2 medium yellow zucchini (about 1 lb.) 
 10 oz. pesto 
 1/4 c. freshly grated Parmesan 
 1 c. cherry tomatoes, halved 
 Extra-virgin olive oil, for drizzling 
 Freshly ground black pepper 

Directions 
1. Bring an 8-quart stock pot of water 

to a boil and generously season 
with salt. Cook pasta according to 
package instructions until al dente. 

2. Meanwhile, trim one end of each 
zucchini and insert flat end into a 
spiralizer. Zoodles will be 
extremely long; cut into 
approximately 7" lengths. Place in 
a colander and sprinkle with 1 
tablespoon salt; mix, then set 
aside. Add drained zoodles to 
spaghetti for last minute of cooking 
time. 

3. Drain and transfer noodles back to 
the stock pot and mix in pesto. 
Transfer to a large platter and top 
with Parmesan and tomatoes. 
Drizzle with olive oil, garnish with 
pepper and serve. 
http://www.delish.com/cooking/recipe-
ideas/recipes/a47847/pesto-spaghetti-
with-summer-squash-recipe/  
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Caribbean Salmon 

 
1 14-oz. can coconut milk, shaken 
2 cloves garlic, crushed with press 

1/4 tsp. black pepper 
1 lb. skinless, boneless salmon, cut into  

1-in. cubes 
1/2 tsp. salt 

3 c. cooked rice 
1 medium mango, finely chopped 

3 c. arugula 
1/4 c. fresh dill, loosely packed 

Directions 
1. In 10-in. skillet, heat coconut 

milk, garlic, and black pepper 
to simmering on medium. 
Season salmon with salt; add 
to skillet. Cook 5 minutes or 
until salmon is done. 

2. Toss rice with mango, 
arugula, and fresh dill. Serve 
salmon with rice. 
http://www.goodhousekeeping.com/food-
recipes/easy/a35269/caribbean-salmon/  

 

 

Summer Pesto Pasta 
 

1 lb. spaghetti 
2 ears corn, shucked 

1 medium yellow squash, cut into 1/2"-thick slices 
1 medium zucchini, cut into 1/2"-thick slices 

1 small bell pepper, seeded and cut into sixths 
4 green onions, trimmed 

2 tbsp. olive oil 
1 lemon 

1/2 c. store-bought refrigerated pesto 
1 pt. grape tomatoes, halved 

1/4 c. packed fresh parsley, chopped 

Directions 
1. Heat grill on medium-high. Cook 

spaghetti as label directs. Rinse, drain 
well and let cool completely. 
 

2. In large bowl, toss corn, squash, 
zucchini, bell pepper and onions with oil 
and 1/2 teaspoon each salt and black 
pepper until well coated. Grill corn, 
turning, 10 min. or until charred in spots. 
Grill squash, zucchini and bell pepper 4 
to 6 min. or until tender and grill marks 
appear, turning once. Grill onions 2 min. 
or until tender and slightly charred, 
turning occasionally. 

 
3. Into large bowl, from lemon, grate 1/2 

tsp. zest and squeeze 2 tbsp. juice. 
Whisk in pesto and 1/2 tsp. each salt 
and pepper. 

 
4. Chop squash, zucchini, pepper and 

onions; add to bowl with pesto. Cut 
kernels from cobs; add to bowl along 
with tomatoes, parsley and cooked 
pasta. Toss to combine. Serve at room 
temperature. 

http://www.goodhousekeeping.com/food-
recipes/a44097/summer-pesto-pasta-recipe/ 
 
 
 

 
2 tsp. oil 

8 oz. ground beef sirloin 
1 tbsp. chili powder 

1/2 c. prepared salsa verde 
6 hot dogs, grilled 

6 hot dog buns, toasted 
shredded Cheddar, for serving 

crushed tortilla chips, for serving 
shredded lettuce, for serving 

 
Directions 
• In a 10" skillet, heat oil on 

medium-high. Add ground beef 
sirloin and chili powder; cook 2 
minutes or until cooked through, 
breaking up meat with thin, stiff 
spatula. 
 

• Stir in salsa verde; cook 1 minute. 
Spoon over hot dogs in buns. Top 
each with 3 Tbsp. each cheddar 
and tortilla chips, plus shredded 
lettuce.   

• http://www.goodhousekeeping.com/food-
recipes/a38874/taco-dogs-recipe/ 
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• 1 (15.25-oz) box yellow or butter cake 
mix* (Betty Crocker or Pillsbury - See 
my note below) 

• 3/4 cup vegetable oil 
• 3/4 cup pineapple juice 
• 4 large eggs 

For the glaze: 
• 2 cups powdered sugar 
• 3/4 cup pineapple juice 
• 4 tbsp. unsalted butter 

Instructions 
• Preheat the oven to 325°F and grease 

and flour a 10 to 12-cup Bundt pan. 
• Use an electric mixer to combine the 

cake mix, vegetable oil, pineapple juice, 
and eggs in a large bowl.  Beat about 2 
minutes.  Pour the batter into the 
prepared pan. 

• Bake for 30 to 35 min. or until a 
toothpick inserted in the center comes 
out clean and the cake is just starting to 
pull away from the sides.  Allow the 
cake to start to cool in the pan while you 
make the glaze. 

• In a small sauce pan, combine the 
powdered sugar, pineapple juice, and 
butter. Cook over medium-low heat until 
the butter has melted, stirring 
frequently.   

• Use a skewer or toothpick to poke holes 
in the cake. Pour the warm glaze over 
the cake while it is still in the cake pan. 
It's going to seem like a lot of glaze, but 
just keep pouring. Allow to cool for 15 to 
20 more min.,, or until the cake is cool 
and most of the glaze has been 
absorbed, then invert the cake onto a 
serving platter.  

• Notes -  Duncan Hines cake mixes do 
not work with this recipe. Use Betty 
Crocker or Pillsbury. 

This makes for an incredibly moist cake.  If 
you feel like that might not be your thing, feel 
free to use less of the glaze.   
Pineapple Juice Cake - Southern Bite 

Banana Split Pops 
 

4 bananas 
8 popsicle sticks 

1 c. melted chocolate 
1 tbsp. coconut oil 

1/2 c. rainbow nonpareil sprinkles 
Whipped cream, for serving 

8 maraschino cherries 
 
Directions 
1. Line a large baking sheet with 

parchment paper and set aside. 
2. Cut the ends off of each banana to 

level the sides, then cut in half. 
Insert a popsicle stick into each 
banana piece and place on prepared 
baking sheet. Freeze for 2 hours. 

3. In a medium bowl, whisk together 
melted chocolate and coconut oil 
until smooth. Pour sprinkles into a 
small bowl. Dip the top of each 
frozen banana in chocolate, then roll 
the melted chocolate tip around in 
sprinkles. Return to baking sheet 
and freeze until the chocolate is firm, 
about 15 min. 

4. Top each pop with whipped cream 
and garnish with a maraschino 
cherry.  
http://www.delish.com/cooking/recipe-
ideas/recipes/a51813/banana-split-pops-recipe/  

S'mores Sushi 
1/4 c. butter 

10 oz. mini marshmallows 
5 c. Rice Krispies cereal 
2 c. marshmallow Fluff 

1 c. crushed graham crackers 
1 c. semisweet chocolate chips, melted, plus 

more for serving 

 
Directions 
1. Line a baking sheet with wax paper and 

grease with cooking spray. In a pot over 
low heat, melt butter. Add marshmallows 
and stir until melty. Turn off heat and 
immediately stir in cereal. Stir until 
completely coated. 

2. Press mixture onto prepared pan and pat 
into a thin even rectangle. Spread fluff in a 
single layer and sprinkle with graham 
crackers, pressing in to make sure they 
stick. Pour melted chocolate over graham 
crackers and use a spatula to smooth into 
an even layer. 

3. Slice sushi in half lengthwise, then roll up 
halves, starting from the long side. 

4. Refrigerate until firm, 1 hour. 
5. Slice into sushi rolls and serve with melted 

chocolate. 
http://www.delish.com/cooking/recipe-
ideas/recipes/a52272/smores-sushi-recipe/  
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Hot and Cold Chicken 
and Spinach Salad 

1 lb. boned, skinned chicken breast 
halves 

12 oz. baby spinach leaves rinsed and 
crisped 

1/4 cup white wine vinegar 
1/4 cup olive oil 

1 tbsp. drained canned capers 
1 tbsp. Dijon mustard 

1 red onion (about 6 oz.), peeled and 
thinly sliced 

2 cloves garlic, peeled and minced 
1 cup cherry tomatoes, rinsed, 

stemmed, and cut in half 
Salt and pepper 

How to Make It  

1. Rinse chicken and pat dry. Slice 
crosswise into 1/4-inch-thick strips. 

2. Put spinach in a large, shallow 
serving or mixing bowl. In a small 
bowl, mix vinegar, 3 tbsp. olive oil, 
capers, and mustard. 

3. Set a 10- 12-inch frying pan over high 
heat. When pan is hot, add remaining 
tbsp. olive oil and the chicken. Stir 
often until chicken is no longer pink in 
center of thickest part (cut to test), 
about 4 min. Add onion and garlic 
and stir until onion begins to soften 
slightly, about 1 min. Add vinaigrette 
and stir until hot, about 30 seconds. 
Pour over spinach. 

4. Sprinkle tomatoes on top and; add 
mix salt and pepper to taste. 
http://www.myrecipes.com/recipe/hot-cold-
chicken-spinach-salad  
 

Honey-Lime Berry Salad 

 4 cups fresh strawberries, halved  

 3 cups fresh blueberries  

 3 medium Granny Smith apples, 

cubed  

 1/3 cup lime juice  

 1/4 to 1/3 cup honey  

 2 tbsp. minced fresh mint  

Directions 
In a large bowl, combine 
strawberries, blueberries and 
apples. In a small bowl, whisk lime 
juice, honey and mint. Pour over 
fruit; toss to coat. Yield: 10 servings.  
https://www.tasteofhome.com/recipes/honey-
lime-berry-salad  
 

Slow Cooker Rhubarb 
Strawberry Sauce 

 
4 cups sliced fresh or frozen rhubarb, 

thawed (about 10 stalks)  
4 cups fresh strawberries (about 1-1/4 

pounds), halved  
1-1/2 cups sugar  

1/4 cup water  
3 tablespoons butter  

1 teaspoon vanilla extract  
1/4 cup cornstarch  

3 tablespoons cold water  
Vanilla ice cream  

Directions 
In a 3-qt. slow cooker, combine the 
first six ingredients. Cook, covered, on 
low 4-5 hours or until rhubarb is 
tender.  
In a small bowl, mix cornstarch and 
cold water until smooth; gradually stir 
into sauce. Cook, covered, on low 30 
minutes longer or until thickened. 
Serve with ice cream. Yield: 5 cups.  
 
Editor's Note: If using frozen 
rhubarb, measure rhubarb while still 
frozen, then thaw completely. Drain in 
a colander, but do not press liquid 
out.  
 
https://www.tasteofhome.com/recipes/slow-cooker-
rhubarb-strawberry-sauce  



Zucchini Cupcakes 
3 large eggs 

1-1/3 cups sugar 
1/2 cup canola oil 

1/2 cup orange juice 
1 teaspoon almond extract 
2-1/2 cups all-purpose flour 

2 teaspoons ground cinnamon 
2 teaspoons baking powder 

1 teaspoon baking soda 
1 teaspoon salt 

1/2 teaspoon ground cloves 
1-1/2 cups shredded zucchini 

FROSTING: 
1 cup packed brown sugar 

1/2 cup butter, cubed 
1/4 cup 2% milk 

1 teaspoon vanilla extract 
1-1/2 to 2 cups confectioners' sugar  

Directions 

• Preheat oven to 350°. Beat first five 
ingredients. Combine dry ingredients; 
gradually add to egg mixture and blend 
well. Stir in zucchini.  

• Fill paper-lined muffin cups two-thirds full. 
Bake until a toothpick inserted in center 
comes out clean, 20-25 min. Cool 10 
min. before removing to a wire rack.  

• For frosting, combine brown sugar, butter 
and milk in a large saucepan. Bring to a 
boil over medium heat; cook and stir until 
thickened, 1-2 minutes. Remove from 
heat; stir in vanilla. Cool to lukewarm.  

• Gradually beat in confectioners' sugar 
until frosting reaches spreading 
consistency. Frost cupcakes. Yield: about 
1-1/2 dozen.  

https://www.tasteofhome.com/recipes/zucchini
-cupcakes  

 

 2 small yellow summer squash, 
julienned  

 2 small zucchini, julienned  
 1 small sweet red pepper, 

julienned  
 1/3 cup sliced onion  
 3 tablespoons vegetable oil  
 2 tablespoons cider or white wine 

vinegar  
 1 tablespoon mayonnaise  
 1 teaspoon sugar  
 1/2 teaspoon dill weed  
 1/2 teaspoon garlic salt  
 1/4 teaspoon celery salt  
 1/4 teaspoon pepper  

Directions 
In a large bowl, combine squash, 
zucchini, red pepper and onion. In a 
small bowl, combine remaining 
ingredients; mix well. Pour over 
squash mixture and toss to coat. 
Cover and refrigerate. Serve with a 
slotted spoon. Yield: 10 servings. 
https://www.tasteofhome.com/recipes/summer
-squash-slaw  

 
 

1 1/2 c. graham cracker crumbs 
6 T. unsalted butter, melted  
1/2 tsp. cinnamon  
pinch ground cloves  
1 (8 oz.) package cream cheese, softened  
1/2 c. + 3 T. granulated sugar, divided  
2 c. whipping cream  
1/2 tsp. vanilla extract  
1 (21 oz.) can peach pie filling  

Directions 

1. PREPARE CRUST: In a bowl, combine 
graham cracker crumbs, cinnamon, and 
ground cloves. Add melted butter and 
blend with a fork until crumbs are 
moistened. Set aside 2 tbsp. of crumbs to 
sprinkle on the top.  

2. Press crumb mixture into the bottom of a 
9x9-inch pan sprayed with non-stick 
cooking spray.  

3. PREPARE FILLING: With an electric 
mixer, cream together softened cream 
cheese and 1/2 cup sugar until smooth. In 
a separate bowl, whip the whipping cream,    
3 tbsp. sugar, and vanilla extract until stiff 
peaks form. By hand, mix together 
whipped cream and cream cheese mixture 
until well combined.  

4. ASSEMBLE LAYERS: Spread a little less 
than half the whipped cream/cream 
cheese mixture evenly over the crust. 
Evenly spread peach pie filling over the 
whipped cream layer. Top pie filling layer 
with the remaining whipped cream/cream 
cheese mixture. Sprinkle the top with the 
reserved graham cracker crumbs.  

5. Refrigerate for several hours or overnight.  
Note:  Substitute Cool Whip non-dairy whipped 
topping for the homemade whipped cream, if 
you'd like. 
 
http://www.thekitchenismyplayground.com/2016/06/no-
bake-peach-yum-yum.html#HwuOkcJzkecKhyrZ.99  
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…Potato Salad with Celery  
and Herbs… 

 
3 lb. red new potatoes 
Kosher salt 
pepper 
1 lemon 
¼ c. olive oil 
2 tbsp. Dijon mustard 
4 stalk celery 
¼ c. chopped fresh flat-leaf 
parsley 
¼ c. chopped fresh dill 
2 hard-boiled eggs 

• Place potatoes in a large pot, cover 
with cold water and bring to a boil. 
Add 2 tsp. salt, reduce heat, and 
simmer until potatoes are just 
tender, 10 to 15 min. Drain and 
run under cold water to cool. Cut 
potatoes in half or quarter if large. 

• Meanwhile, grate 2 tsp. lemon zest 
into a large bowl, then squeeze in 
the juice (you should have about 3 
tbsp. juice total). Whisk in the oil, 
mustard, and 1/4 tsp. each salt and 
pepper. 

• Add potatoes and celery to bowl 
and gently toss to coat. Fold in the 
parsley and dill and top with the 
eggs, if desired. 

Make Ahead: Prepare the potato salad 
without the parsley and dill and refrigerate 
for up to 2 days. Fold in the herbs and top 
with the eggs, if using, just before serving. 
 
http://www.countryliving.com/food-
drinks/recipes/a33881/potato-salad-celery-herbs-
recipe-wdy0713/ 

• Mozzarella, Red Pepper & 

Bacon Skewers 
 6 whole roasted red peppers (from 2 24-oz jars), 

cut into 32 (3/4"-x-5" strips) 
 32 fresh basil leaves 
 11 slices cooked bacon, cut into thirds 
 32 (about 12 oz.) Ciliegine (cherry-size fresh 

mozzarella balls) 
 2 tbsp. extra-virgin olive oil 
 Kosher salt 
 Freshly ground black pepper 

Directions 
1. Top pepper strips with basil, bacon, and 

mozzarella, dividing evenly. Roll pepper 
around filling and secure with a wooden 
pick. 

2. Arrange on a platter and drizzle with oil. 
Season with salt and pepper. Makes 32. 
http://www.countryliving.com/food-
drinks/recipes/a38084/mozzarella-red-pepper-bacon-
skewers-recipe/  

 

BBQ Ranch Pasta Salad 

 
1 pound pasta, recipe used 
cavatappi, cooked al dente 
1 cup Hidden Valley® Honey 
BBQ Dressing 
1/3 cup sour cream 
1 can black beans, rinsed and 
drained 
1 cup canned corn, drained 
1/2 red bell pepper, diced 
1/2 small red onion, finely diced 
1 1/2 cups diced cooked chicken 
1 cup shredded cheddar cheese 
2 tablespoons chopped fresh 
cilantro 
1 cup corn chips 

Instructions 

1. Place cooked pasta in a large 
bowl. 

2. Stir together Hidden Valley® 
Honey BBQ Dressing and sour 
cream and pour over pasta. Toss 
to mix. 

3. Add all remaining ingredients, 
except corn chips, and stir to 
combine. 

4. Refrigerate until ready to serve 
and sprinkle corn chips on top 
just before serving. 
https://spicysouthernkitchen.com/bbq-ranch-
pasta-salad/  

4 Different types of Pork Ribs 

Spare ribs are the most common, 
and come from the underbelly of the 
pig; St. Louis-style are similar to 
spare ribs, but the breastbone is 
removed; country-style have the 
highest meat-to-bone ratio; and 
baby-back have the least fat. 
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GRILLED PORTOBELLA 
MUSHROOMS WITH 

SPINACH AND CHEESE 
3 Portabello mushroom caps 

1 tablespoon canola oil 
4-oz. reduced-fat cream cheese, 

softened 
1 cup grated extra sharp cheddar 

cheese (about 4 oz.) 
1 clove garlic, grated or finely minced 

2 cups firmly packed fresh spinach, 
finely chopped 

salt and pepper to taste 
DIRECTIONS: 
1. Preheat the grill to medium heat. 
2. Wipe the mushrooms with a damp 

paper towel to clean off any dirt. Dry 
well. Do not rinse under water. Using 
a spoon, take out the black gills of 
the mushrooms. Also remove the 
stems. Using your hands, rub oil onto 
the outside of the mushrooms. 

3. In a mixing bowl, mix together 
softened cream cheese, sharp 
cheddar, garlic and spinach. Taste 
and add salt and pepper to taste. Mix 
until combined. Divide cheese 
mixture between three prepared 
mushroom caps (use your hands!).  

4. Put on the grill, cover and cook until 
cheese is melted and mushroom is 
cooked, about 10 min. Transfer to a 
serving dish and serve immediately. 

Note: These can also be made in the oven, 
425° for 10 min. You want to see the 
cheese bubbling! 
http://www.rachelcooks.com/2015/09/04/grilled-
portobella-mushrooms-with-spinach-and-cheese/  
 

Fresh Black-Eyed Peas 
Salad 

 
 4 c. fresh or frozen black-eyed peas 
 2 1/2 c. chicken stock 
 1 red bell pepper, chopped 
 1 jalapeno pepper, seeded and chopped 
 1 pint yellow cherry tomatoes, halved 
 3 scallions, sliced 
 1/4 c. olive oil 
 1/4 c. apple cider vinegar 
 Kosher salt and freshly ground black 

pepper 
 2 c. coarsely chopped baby spinach 

 Directions 

1. Bring peas and chicken stock to a 
boil in a medium saucepan over 
medium-high heat. Cover, reduce 
heat to low, and cook until tender, 5 
to 7 min. Drain and cool 30 min. 

2. Stir together peas, peppers, 
tomatoes, scallions, oil, and vinegar 
in a bowl. Season with salt and 
pepper. Chill until ready to serve, at 
least 4 hours and up to 24 hours. 
Fold in spinach. 

http://www.countryliving.com/food-
drinks/recipes/a42429/fresh-black-eyed-peas-salad-recipe/  
 

 

1/4 cup unsalted butter, melted 
3 cloves garlic, minced 
1 tsp. Italian seasoning 

Juice of 1 lemon 
Kosher salt and freshly ground 

black pepper, to taste 
2 medium zucchini, cut 

diagonally into 1/2-inch-thick 
slices 

2 tbsp. chopped fresh parsley 
leaves 

 

DIRECTIONS: 

• In a small bowl, whisk 
together butter, garlic, Italian 
seasoning and lemon juice; 
season with salt and pepper, 
to taste. Brush zucchini slices 
with butter mixture. 

• Heat a grill pan over medium 
high heat. Add zucchini in a 
single layer and grill until 
charred on both sides and 
just beginning to soften, 
about 2 min. per side. 

• Serve immediately, garnished 
with parsley, if desired. 
http://damndelicious.net/2015/05/15/grilled-
lemon-garlic-zucchini/  
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Enchilada Casserole 
 
1 lb. ground beef (90% lean)  
1 can (10 oz.) enchilada sauce  
1 cup salsa  
6 flour tortillas (10 inch)  
2 cups fresh or frozen corn  
4 cups (16 oz.) shredded cheddar 
cheese  

Directions 
1. Preheat oven to 350°. In a large 
skillet, cook ground beef over medium 
heat until no longer pink; drain. Stir in 
enchilada sauce and salsa; set aside.  
2. Place two tortillas, overlapping as 
necessary, in the bottom of a greased 
13x9-in. baking dish. Cover with one-
third of the meat mixture; top with 1 
cup corn; sprinkle with 1-1/3 cups 
cheese. Repeat layers once, then top 
with remaining tortillas, meat and 
cheese.  
3. Bake, uncovered, 30 min. or until 
bubbly. Yield: 6-8 servings.  

https://www.tasteofhome.com/recipes/enchilada-
casserole  

 

 

 

 

 

 

 

 

 

 

 

 

 
3 large potatoes, peeled & cut into 1-

inch cubes 
1 medium onion, chopped 

3 tbsp.  grated Parmesan cheese 
1 tbsp. minced chives 
1/2 tsp. seasoned salt 

1/4 tsp. pepper 
2 tbsp. butter 

1/2 cup crumbled cooked bacon 
1/2 cup shredded part-skim mozzarella 

cheese 
1/2 cup shredded cheddar cheese 

Directions 
1. In a large bowl, combine the first six 
ingredients. Transfer to a double 
thickness of greased heavy-duty foil 
(about 18 in. square). Dot with butter.  
2. Fold foil around potato mixture and 
seal tightly. Grill, covered, over medium 
heat for 15-18 min. on each side or until 
potatoes are tender.  
3. Carefully open foil. Sprinkle the 
bacon cheeses over potato mixture. 
Grill 3-5 min. longer or until cheese is 
melted. Open foil carefully to allow 
steam to escape. Yield: 4-6 servings.  
https://www.tasteofhome.com/recipes/three-
cheese-potatoes  

Sheepherder's Breakfast 
 

3/4 pound bacon, finely chopped  
1 medium onion, chopped  
1 package (30 oz.) frozen shredded 
hash brown potatoes, thawed  
8 large eggs  
1/2 teaspoon salt  
1/4 teaspoon pepper  
1 cup shredded cheddar cheese  

 
Directions 
1. In a large skillet, cook bacon and 
onion over medium heat until bacon is 
crisp. Drain, reserving 1/4 cup drippings 
in pan.  
2. Stir in hash browns. Cook, 
uncovered, over medium heat 10 min. 
or until bottom is golden brown; turn 
potatoes. With the back of a spoon, 
make eight evenly spaced wells in 
potato mixture. Break one egg into each 
well. Sprinkle with salt and pepper.  
3. Cook, covered, on low 10 min. or 
until eggs are set and potatoes are 
tender. Sprinkle with cheese; let stand 
until cheese is melted. Yield: 8 
servings.  

https://www.tasteofhome.com/recipes/sheepherder-
s-breakfast  
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Grandma's Rice Pudding 

 1-1/2 cups cooked rice  

 1/4 cup raisins  

 2 eggs  

 1-1/2 cups milk  

 1/2 cup sugar  

 1/2 teaspoon ground nutmeg  

 Additional milk, optional  

Directions 
Place rice and raisins in a greased 1-
qt. casserole. In a small bowl, whisk 
the eggs, milk, sugar and nutmeg; 
pour over rice.  
Bake, uncovered, at 375° for 45-50 
minutes or until a knife inserted in 
the center comes out clean. Cool. 
Pour milk over each serving if 
desired. Refrigerate leftovers. Yield: 
4-6 servings 
https://www.tasteofhome.com/recipes/grandm
a-s-rice-pudding  
 

 

Creamy Caramel Flan 

 
3/4 cup sugar 

1 package (8 oz.) cream cheese, softened 
5 large eggs 

1 can (14 oz.) sweetened condensed milk 
1 can (12 oz.) evaporated milk 

1 teaspoon vanilla extract 
Directions 
1. In a heavy saucepan, cook and stir sugar 
over medium-low heat until melted and 
golden, about 15 minutes. Quickly pour into 
an ungreased 2-qt. round baking or soufflé 
dish, tilting to coat the bottom; let stand for 
10 minutes.  
2. In a bowl, beat the cream cheese until 
smooth. Beat in eggs, one at a time, until 
thoroughly 
combined. Add 
remaining 
ingredients; mix 
well. Pour over 
caramelized 
sugar.  
3. Place the dish 
in a larger baking pan. Pour boiling water 
into larger pan to a depth of 1 in. Bake at 
350° for 50-60 min. or until center is just set 
(mixture will jiggle).  
4. Remove dish from a larger pan to a wire 
rack; cool for 1 hour. Refrigerate overnight.  
5. To unmold, run a knife around edges and 
invert onto a large rimmed serving platter. 
Cut into wedges or spoon onto dessert 
plates; spoon sauce over each serving. 
Yield: 8-10 servings. 
https://www.tasteofhome.com/recipes/cream
y-caramel-flan  
 

 
3/4 cup sugar 

1/4 cup all-purpose flour 
1/4 teaspoon salt 
3 cups 2% milk 

3 large eggs 
1-1/2 teaspoons vanilla extract 

8 oz. vanilla wafers (about 60 cookies), 
divided 

4 large ripe bananas, cut into 1/4-inch 
slices 

Directions 
1. In a large saucepan, mix sugar, flour 
and salt. Whisk in milk. Cook and stir 
over medium heat until thickened and 
bubbly. Reduce heat to low; cook and 
stir 2 min. longer. Remove from heat.  
2. In a small bowl, whisk eggs. Whisk a 
small amount of hot mixture into eggs; 
return all to pan, whisking constantly. 
Bring to a gentle boil; cook and stir 2 
minutes. Remove from heat. Stir in 
vanilla. Cool 15 min, stirring 
occasionally.  
3. In an ungreased 8-in. square baking 
dish, layer 25 vanilla wafers, half of the 
banana slices and half of the pudding. 
Repeat layers.  
4. Press plastic wrap onto surface of 
pudding. Refrigerate 4 hours or 
overnight. Just before serving, remove 
wrap; crush remaining wafers and 
sprinkle over top. Yield: 9 servings.  

Test Kitchen Tips  
 Pop unpeeled bananas in the fridge 
to slow the ripening process. They may 
look a little funky, but they'll taste great. 
 Use plastic wrap over the pudding to 
prevent a skin from forming. The plastic 
peels off easily after the pudding cools. 
 A peanut butter drizzle and chopped 
salted peanuts take this to another 
level. 
https://www.tasteofhome.com/recipes/banana-
pudding  

 

https://www.tasteofhome.com/recipes/grandma-s-rice-pudding
https://www.tasteofhome.com/recipes/grandma-s-rice-pudding
https://www.tasteofhome.com/recipes/creamy-caramel-flan
https://www.tasteofhome.com/recipes/creamy-caramel-flan
https://www.tasteofhome.com/recipes/banana-pudding
https://www.tasteofhome.com/recipes/banana-pudding


 

Can-Can Chicken 

1 tbsp. kosher salt 
1 tsp. sugar 

1 tsp. onion powder 
1 tsp. garlic powder 

1 tsp. cayenne pepper 
1 tsp. paprika 

1 tsp. ground mustard 
1 broiler/fryer chicken (3-1/2 to 4 lb.) 

1 can (12 oz.) beer 

Directions 
1. In a small bowl, mix first seven 
ingredients. With fingers, carefully 
loosen skin from chicken; rub 
seasoning mixture under and over 
skin. Tuck wings under chicken. 
Refrigerate, covered, 1 hour.  
2. Completely cover all sides of an 8- 
or 9-in. baking pan with foil. Place a 
beer-can chicken rack securely in 
pan. Remove half of beer from can. 
Using a can opener, make additional 
large holes in top of can; place can in 
rack.  
3. Stand chicken vertically on rack; 
place on grill rack. Grill, covered, 
over indirect medium heat 1-1/4 to 1-
1/2 hours or until a thermometer 
inserted in thickest part of thigh 
reads 170°-175°.  
4. Carefully remove pan from grill; 
tent chicken with foil. Let stand 15 
min. before carving. Serves 6.   
https://www.tasteofhome.com/recipes/can-can-
chicken   
 
 
 
 
 

Labor Day Fun Facts 
1. Labor Day in Canada began in 1872 in 

Toronto but quickly made its way south to 
the U.S.  Originally it began as a significant 
demonstration demanding rights for 
workers. 

2. The first U.S. Labor Day was celebrated on 
Tuesday, September 5, 1882, in New York 
City, planned by the Central Labor Union.  
The Labor Day parade of about 10,000 
workers took unpaid leave and marched 
from City Hall past Union Square uptown to 
42nd St., and ended in Wendel’s Elm Park at 
92nd St. and 9th Ave. for a concert, 
speeches, and a picnic. 

3. Oregon was the first state to make Labor 
Day a holiday in 1887. 

4. On June 28, 1894, Congress passed an act 
making the first Monday in September of 
each year a legal holiday in the District of 
Columbia and the territories. 

5. What are we celebrating? The contributions 
and achievements of the 155 million men 
and women who are in the U.S. workforce. 

6. In the late 1800s the average American 
worked 12-hour days and 7-day weeks to 
eke out a basic living.  Children as young as 
5-6 years old worked in factories and mines. 

7. The year in which the 8-hour day was firmly 
established was 1916 with the passage of 
the Adamson Act.  This was the first federal 
law regulating hours of workers in private 
companies. 

8. Traditionally people did not wear white or 
seersucker 
clothes after 
Labor Day 
as it 
unofficially 
marked the 
end of 
summer. 

9. The football 
season 
starts on or 
around 
Labor Day 
and many teams play their first game of the 
year during Labor Day weekend. 

10. Labor Day is viewed as the unofficial last 
day of vacation before the start of the new 
school year (mourned by students all 
over).  Stated differently, it’s the Back-to-
School kickoff (cheered by parents all 
over!). 

https://www.forbes.com/sites/steveodland/2012/08/29/10-
labor-day-facts/#6866bc405af3  
 
 

Grilled Vegetable Platter  

1/4 cup olive oil 
2 tablespoons honey 

4 teaspoons balsamic vinegar 
1 teaspoon dried oregano 

1/2 teaspoon garlic powder 
1/8 teaspoon pepper 

Dash salt 
1 pound fresh asparagus, trimmed 

3 small carrots, cut in half lengthwise 
1 large sweet red pepper, cut into 1-

inch strips 
1 medium yellow summer squash, cut 

into 1/2-inch slices 
1 medium red onion, cut into wedges 

Directions 

1. In a small bowl, whisk the first seven 
ingredients. Place 3 tbsp. marinade in 
a large re-sealable plastic bag. Add 
vegetables; seal bag and turn to coat. 
Marinate 1-1/2 hours at room temp.  
2. Transfer vegetables to a grilling 
grid; place grid on grill rack. Grill 
vegetables, covered, over medium heat 
8-12 min. or until crisp-tender, turning 
occasionally.  
3. Place vegetables on a large serving 
plate. Drizzle with remaining 
marinade. Yield: 6 servings.  

Editor's Note: If you do not have a 
grilling grid, use a disposable foil pan. Poke 
holes in the bottom of the pan with a meat 
fork to allow liquid to drain. 
https://www.tasteofhome.com/recipes/grilled-
vegetable-platter  

 

 

 



Bite-Size Apple Pies 
 

1/2 cup sugar 
2 teaspoons ground cinnamon 

1 package (14.1 oz.) refrigerated pie 
pastry 

3 tablespoons butter, melted, divided 
2 medium tart apples 

Directions 
1. Preheat oven to 425°. In a small 
bowl, mix sugar and cinnamon; 
reserve 1 tablespoon. On a lightly 
floured surface, unroll pastry sheets; 
roll and trim each to an 8-in. square. 
Brush with 2 tablespoons butter; 
sprinkle with remaining sugar mixture. 
Cut each square into eight 1-in. strips.  
2. Cut each apple into eight wedges; 
wrap one strip of pastry around each 
wedge, placing sugared side of pastry 
against the apple.  
3. Place on a parchment paper-lined 
baking sheet. Brush tops with 
remaining butter; sprinkle with 
reserved sugar mixture. Bake 13-15 
minutes or until pastry is golden 
brown. Serve warm. Yield: 16 servings.  
https://www.tasteofhome.com/recipes/bite-size-apple-
pies  

 

Frozen Sangarita 

Frozen Margarita: 
4 cups ice 

1/2 cup tequila 
1/4 cup orange liqueur, such as Grand 

Marnier or Cointreau 
1/4 cup fresh lime juice (about 4 

limes) 
1 tablespoon agave 

Quickie Frozen Sangria: 
4 cups ice 

1/4 bottle red wine, chilled 
1/2 cup fresh orange juice 

1/4 cup lemon juice (about 2 lemons) 
1 tablespoons agave 

 
1. For the frozen margarita: Add to a 

blender the ice, tequila, orange 
liquor, lime juice and agave. 
Blend until combined, adding 
more ice to make thicker. Remove 
to a pitcher.  

2. For the frozen sangria: Add to a 
blender the ice, red wine, orange 
juice, lemon juice and agave. 
Blend until combined, adding 
more ice to make thicker. Remove 
to a pitcher.  

3. To serve: Spoon a layer of frozen 
margarita and then a layer of 
frozen sangria into a margarita 
glass and repeat to create layers. 
Best served with straws!  
http://www.foodnetwork.com/recipes/trisha-
yearwood/frozen-sangarita-recipe-2090092  
 

IP Creamy Macaroni 
Salad with Peas & Ham 

 
1.5 cup dry macaroni pasta 
1 cup frozen peas 
1 cup fresh or frozen corn kernels 
1 liter water (4.5 cups) 
1 tsp. salt 
1 tbsp. Olive oil 
 
1/2 cup diced Cheddar cheese 
1/2 cup diced ham 
1 cup diced sweet peppers (any color) 
1-2 tbsp. Chopped fresh parsley or dill 
1/3 cup red onion 
1/4 tsp. salt and pepper 
2 tbsp. lemon juice 
1.5 tsp Dijon or yellow mustard 
1/2 cup low-fat mayonnaise (full-fat is fine) 
2 tbsp. Greek yogurt (unsweetened) 

Instructions 

• Add the macaroni pasta, peas and corn 
to the pot together with salt, water and a 
splash of olive oil. 

• Stir through, pop and lock the lid, making 
sure the top valve is set to SEALING.  
Press Manual/Pressure Cook and set to 
1 minute at HIGH pressure.  The IP will 
take about 10 min. to come to pressure 
and the timer to kick in.  Allow 4-5 min. 
for natural release, use the quick release 
method to let off the remaining pressure. 

• Open the lid, stir pasta and strain through 
a sieve.  Set aside to cool while you 
prepare the other salad ingredients. 

• Warning: When cooking pasta under 
pressure, a little foam forms in the liquid; 
when you quick release the pressure, 
place a towel over the valve to catch any 
liquid.  This is normal, simply make sure 
to wash the lid and valve once finished. 

• Combine all salad ingredients in a large 
bowl. Add the cooled pasta, peas and 
corn and stir through until everything is 
well coated. Serve in a large bowl or 
platter with a few fresh herbs on top. 

 
Creamy Macaroni Salad With Peas & Ham (Instant 
Pot, Stovetop) (instantpoteats.com) 

 

https://www.tasteofhome.com/recipes/bite-size-apple-pies
https://www.tasteofhome.com/recipes/bite-size-apple-pies
http://www.foodnetwork.com/recipes/trisha-yearwood/frozen-sangarita-recipe-2090092
http://www.foodnetwork.com/recipes/trisha-yearwood/frozen-sangarita-recipe-2090092
https://instantpoteats.com/creamy-macaroni-salad/
https://instantpoteats.com/creamy-macaroni-salad/


 
Avocado Egg Salad   

 8 hard-boiled eggs, peeled 
 2 avocados, peeled, pitted, cubed 
 ½ cup minced red onion 
 ½ cup mayo 
 2 tablespoons yellow mustard 
 3 tablespoons sweet pickle relish 
 ½ lime, juiced 
 ¼ teaspoon paprika 
 salt & pepper 

Instructions 
1. In a bowl, add eggs and mash with a 

fork. 
2. Add the cubed avocados, minced 

onion, mayo, relish, mustard, lime 
juice, and paprika to the bowl. 

3. Gently mix the ingredients together 
until blended. 

4. Season with salt & pepper. 
5. Makes 6 sandwiches.  Enjoy! 

6. Notes:  Store in an air-tight 
container and eat within a few days.  

http://sugarspiceandfamilylife.com/2014/04/avocado-
egg-salad.html   

Copycat Applebee’s 
Clubhouse Grille Sandwich 

2 slices Texas Toast or thick sliced 
Bread  
1 tbsp. softened Butter  
2 tsp. Mayonnaise  
1 slice Cheddar Cheese  
1 slice Jack Cheese  
3 slices Deli Sliced Ham  
3 slices Deli Sliced Turkey Breast  
2 slices crispy Thick Applewood 
Bacon  
2 thin slices Tomato  
2 tsp. Honey Barbecue Sauce  
Shredded Lettuce 

Instructions 
1. Butter 1 side of each slice of bread 

and place butter sides down in skillet.  
2. Cook until golden brown.  
3. Move to plate.  
4. Stack ham slices, then turkey slices, 

then cheese slices in skillet over low 
until cheese melts.  

5. Place one piece of bread toasted side 
down.  

6. Spread barbecue sauce on other 
side.  

7. Transfer meat and cheeses from 
skillet on top of barbecue sauce.  

8. Add bacon slices on top.  
9. Top with tomato slices and shredded 

lettuce.  
10. Take other slice of toast and spread 

mayonnaise on unbuttered side and 
place mayonnaise toward lettuce on 
top.  

11. Slice diagonally and serve. 
 
http://cincyshopper.com/copycat-applebees-
clubhouse-grille-sandwich-recipe/  

Pepperoni Pizza Grilled 

Cheese 
8 tbsp. Spaghetti Sauce 

1 box Garlic Texas Toast (8 slices) 
6 oz. Pepperoni Slices 

8 oz. Mozzarella Cheese Slices 
 
Instructions 

1. Preheat oven 425°.  
2. Place garlic toast on baking 

sheet.  
3. Bake for 7 min. or until toast is 

slightly toasted around edges.  
4. Spread 4 slices with 1 tbsp. of 

sauce on each.  
5. Top each 6 slices of pepperoni.  
6. Top each with 1 slice of cheese.  
7. Than another layer of 

pepperoni and cheese to each.  
8. Spread 1 tbsp. of sauce on 

remaining toast slices and place 
on top of sandwich.  

9. Heat a skillet or griddle over 
medium heat and drizzle lightly 
with olive oil.  

10. Heat each sandwich until 
cheese is melted and contents 
are hot. 
http://cincyshopper.com/pepperoni-pizza-
grilled-cheese-aldi-meal/ 

http://sugarspiceandfamilylife.com/2014/04/avocado-egg-salad.html
http://sugarspiceandfamilylife.com/2014/04/avocado-egg-salad.html
http://cincyshopper.com/copycat-applebees-clubhouse-grille-sandwich-recipe/
http://cincyshopper.com/copycat-applebees-clubhouse-grille-sandwich-recipe/
http://cincyshopper.com/pepperoni-pizza-grilled-cheese-aldi-meal/
http://cincyshopper.com/pepperoni-pizza-grilled-cheese-aldi-meal/


Turkey-Brie Sandwich 
w/Peaches & Arugula 

   

 1 ciabatta roll 
 3-4 turkey slices (I used Applegate) 
 2 whole (round) peach slices 
 4 slices of brie cheese 
 ¾ c. arugula 
 For the mayo: 
 ¼ c. mayo 
 1 Tbsp. Sriracha sauce 
 ¼ tsp. chili powder 

Instructions 
1. Slice ciabatta roll; top with turkey 

slices, peach slices, and brie 
cheese. 

2. Bake open face in 375 degree oven 
10 minutes or until cheese is 
melted. 

3. Top with arugula and spicy mayo. 

http://www.lemontreedwelling.com/2014/07/turkey-
brie-sandwich-wpeaches-arugula.html  

Grilled Chicken Melt with 
Sun-Dried Tomato Spread 

and Pesto 
6 boneless skinless chicken thighs, trimmed  

salt and pepper 
6 ciabatta rolls - halved 

extra virgin olive oil 
6 tbsp. Sun-Dried Tomato Spread 

6 tbsp. pesto- Homemade or store bought 
6 slices fresh mozzarella about 6 oz. 

1.  Lay out the chicken thighs and sprinkle 
both sides generously with salt and 
pepper. 

2. Heat grill to medium. When the grill is 
up to temp, lay out the chicken thighs. 
Grill the thighs, turning a couple of 
times, for 10-12 min., or until the 
internal temperature of the thickest part 
reaches 165°F. Just before removing 
the chicken from the grill, lay out one 
slice of mozzarella over each chicken 
thigh. While that begins to melt, drizzle 
olive oil over the cut sides of the 
ciabatta rolls and lay them directly on 
the grill. When cheese is hot all the 
way through, use a spatula to transfer 
thighs and toasted rolls to a platter. 

3. Spread 1 tbsp. of the Sun-Dried 
Tomato spread on the bottom, half of 
each roll, then 1 tbsp. of pesto on the 
top half of each roll. Use a spatula to 
transfer one chicken thigh, melted 
cheese side up onto each roll's bottom 
half. Position the top half, pesto side 
down, on the chicken. If desired, slice 
sandwich in half on the diagonal. Serve 
hot, warm, or room temperature. 
https://www.foodiewithfamily.com/grilled-
chicken-melt-with-pesto-and-sun-dried-tomato-
spread/  

 
 
 
 
 
 
 
 
 
 
 

Yankee DooDle DanDY 
Ice Cream Sandwich  

8 large snickerdoodle cookies 
1 pint of salted caramel ice cream 

1 jar of caramel sauce 
1 cup toffee bits 

 
Instructions 

1. Warm the caramel sauce 
according to the instruction on the 

label.  
2. Spread evenly onto the flat side 

of the snickerdoodles.  
3. Top each cookie with a 1/2 cup 
scoop of ice cream, then top with 

another cookie to make a 
sandwich.  

4. Pour the toffee bits into a 
shallow bowl. Press and roll the 

edge of the sandwich in the toffee 
bits. 

5. Serve and enjoy immediately, or 
store in the freezer.  Makes 4. 

http://www.refinery29.com/ice-cream-sandwiches  

http://www.lemontreedwelling.com/2014/07/turkey-brie-sandwich-wpeaches-arugula.html
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Instant Pot Salsa 
Chicken 

 
This salsa chicken Instant Pot recipe 
makes an easy weeknight meal even 
easier. Frozen chicken breasts are 
combined with taco seasoning and salsa 
for a tasty Mexican-themed meal. You can 
use the meat for tacos, burrito bowls, or 
as a topping for baked potatoes. So many 
possibilities! I used this the first night for 
chicken quesadillas. The second night I 
used it as a topping for baked potatoes 
with shredded cheese, pickled jalapeños, 
and sour cream. 

1 lb. frozen skinless, boneless 
chicken breast halves   
1 (1 oz.) packet taco seasoning mix   
½ cup salsa    
½ cup low-sodium chicken broth   

• Directions 
• Place chicken breasts in a multi-

functional cooker (such as 
Instant Pot). Sprinkle all sides 
with taco seasoning. Pour salsa 
and chicken broth on top. 

• Close and lock the lid. Select 
Poultry setting; set the timer for 
15 min. Allow 10 to 15 min. for 
pressure to build. 

• Release pressure using the 
natural-release method 
according to manufacturer's 
instructions, about 20 min. 
Unlock and remove the lid. 

• Shred chicken and serve as 
desired. 
Instant Pot Salsa Chicken Recipe | Allrecipes 

Easy Instant Pot 
Stroganoff Meatballs 

1 lb. ground meat (chicken or turkey) 
8 saltine crackers, crushed (see notes on website) 
3 tbsp. buttermilk or 1 egg (see notes on website) 
¼ cup fresh parsley, chopped + garnish 
½ tsp. dried thyme 
1 tsp. garlic powder 
1 tsp. onion powder 
1 tsp. kosher salt 
¼ tsp. black pepper 
3 tbsp. olive oil 
8 oz. cremini mushrooms, sliced 
2 garlic cloves, minced 
1 cup beef stock 
½ cup heavy 
cream 
1 bay leaf 
4 tsp. cold water 
2 tsp. cornstarch 
½ cup sour cream 
1 tbsp. mustard 

Instructions 
1. In a large 

bowl, combine ground meat, crushed saltine 
crackers (or panko), buttermilk (or egg), 
parsley, thyme, garlic powder, onion powder, 
salt, and pepper until just combined. Shape 
into 16 1-1/2-in meatballs. 

2. Heat Instant Pot in sauté mode. When hot, 
add 2 tbsp. oil and brown meatballs in 
batches, about 2 min. per side. Transfer to a 
plate.  

3. Add remaining tbsp. of oil to pot, add sliced 
mushroom and garlic and cook for 2-3 min. 
before stirring; cook until fragrant, about 2 min 

4. Add broth to the pot, deglaze pot using a 
wooden utensil with a flat head to scrape all of 
the stuck bits of chops off the bottom of the 
pot. Press “cancel” 

5. Return meatballs to pot, add heavy cream and 
bay leaf; mix to combine. Secure lid and close 
pressure-release valve. Select “Pressure 
cook” adjust the time to 10 min. When the time 
is over, let pressure release on its own for 5 
min. Then, carefully turn valve to “Venting,” to 
release any extra pressure that might still be 
in there. Press “cancel”. Remove the lid.  

6. Remove bay leave and discard. 
7. Mix in a small bowl the cold water and 

cornstarch until no lumps.  
8. Select “sauté” mode and adjust to less. Add 

cornstarch slurry, sour cream, and mustard; 
mix to combine. Cook for 2-3 min. until sauce 
thickens.  

9. Sprinkle with fresh parsley, if desired. Serve 
immediately over mashed potatoes, rice or 
noodles.  Easy Instant Pot Stroganoff Meatballs - 
Mommy's Home Cooking 
(mommyshomecooking.com) 

 

Beef Flautas with 
Buttermilk-Avocado 

Crema 
 

1 lb. fresh Mexican chorizo, casings 
removed (3 links) 

1/2 cup chopped white onion 
2 garlic cloves, minced 
1 pound ground chuck 

1/2 teaspoon chili powder 
1 teaspoon kosher salt, divided 
1/4 cup chopped fresh cilantro 

12 (6-inch) flour tortillas 
1 large egg, lightly beaten 

1/3 cup canola oil 
1 ripe avocado, chopped 

1 cup sour cream 
1/2 cup buttermilk 

1 tablespoon fresh lime juice 

1. Crumble chorizo in a large skillet, and 
cook over medium-high, stirring 
occasionally, 5 min. Stir in onion and 
garlic, and cook, stirring occasionally, 
until onion is tender, about 5 min. Add 
ground chuck, chili powder, and 1/2 
tsp. salt; cook, stirring often, until beef 
is browned and done, about 10 min. 
Remove from heat, and stir in cilantro. 

2. Using a slotted spoon, divide chorizo-
beef mixture evenly among tortillas 
(about 1/4 cup per tortilla), placing 
mixture just below center of each 
tortilla. Roll tortilla over filling, leaving 
about 1 inch of tortilla exposed. Brush 
exposed edge with a small amount of 
beaten egg; press gently to seal roll. 

3. Heat oil in a large skillet over medium; 
fry flautas, in batches, until crispy, 3 to 
4 min. per side. Drain on paper 
towels. 

4. Process avocado, sour cream, 
buttermilk, lime juice, and remaining 
1/2 tsp. salt in a food processor until 
smooth. Serve flautas with crema. 
http://www.southernliving.com/recipes/beef-flautas-
buttermilk-avocado-crema-recipe  

https://www.allrecipes.com/gallery/taco-seasoning-recipes/
https://www.allrecipes.com/recipe/260193/instant-pot-salsa-chicken/
https://mommyshomecooking.com/easy-instant-pot-stroganoff-meatballs/
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http://www.southernliving.com/recipes/beef-flautas-buttermilk-avocado-crema-recipe
http://www.southernliving.com/recipes/beef-flautas-buttermilk-avocado-crema-recipe


Chocolate Tiramisu 
Poke Cake 

1 (15.25- oz.) box devil’s food cake mix, 
plus the ingredients called for on package  
1 (3.4-oz) package instant vanilla pudding 
mix, plus the ingredients called for on pkg.  
1/4 cup coffee liqueur 
8 oz. mascarpone cheese, softened 
8 oz. cream cheese, softened 
1/2 cup unsalted butter, softened 

1 teaspoon vanilla extract 
2 cups powdered sugar 
1/2 cup crushed chocolate covered 
espresso beans 

1. Prepare cake according to package 
instructions for a 9x13-inch cake. Cool 
cake 20 min. 

2. Using a wooden dowel or the round 
handle of a wooden spoon, poke holes 
over the entire cake surface; don’t poke 
all the way to the bottom of the cake 
pan. 

3. Prepare instant pudding according to 
package instructions. Stir in coffee 
liqueur; pour about half of the mixture 
over the surface of the cake, making 
sure to pour into the holes until filled. 
Once the holes are filled, spread a thin 
layer of pudding over the surface of the 
cake, about 1/8-inch-thick. Refrigerate 
cake for 30 min. 

4. Combine mascarpone, cream cheese, 
butter, and vanilla in bowl of a stand 
mixer fitted with a whisk attachment; 
and beat on med-high speed until 
mixture is creamy and well blended. 
Gradually add powdered sugar, beating 
on medium speed and scraping down 
sides of bowl as needed. Spread the 
mascarpone mixture evenly over 
surface of the cake; sprinkle with 
crushed espresso beans. Refrigerate 
until ready to serve. 
http://www.myrecipes.com/recipe/chocolate-
tiramisu-poke-cake 

Cheesy Potato Skins 

• Pre-baked Potatoes 
• Cheddar Cheese (not pre 

shredded) 
• Cooked and Crumbled Bacon 
• Melted Butter 

Ingredient amounts are based on 
how many potatoes you use. 
Rough amounts for 10-12 
potatoes is 1 lb. bacon and 1 lb. of 
cheddar cheese. 

Instructions 
 

1. If you bake potatoes in aluminum 
foil be sure to unwrap them right 
out of the oven so the skins don't 
get soggy. Once they are cool 
enough, cut potatoes in half and 
scoop out the center, leaving 
about a 1/2 inch layer of potato. 
Brush potatoes all over with 
melted butter and put under 
broiler for about 6 to 8 min. or 
until they look a little browned. 
Now add the cheese and bacon 
and broil again for 1 to 2 more 
min. or until cheese is melted. 

2. Serve with a side of sour cream 
sprinkled with chives. 
https://www.favfamilyrecipes.com/potato-skins/    

 
 

Carame l  App le  Fr ench  
Toast  

Granny Smith, Braeburn, Gala, and 
Pink Lady apples all work great for this 
recipe too. 

• 1 loaf French bread 
• 6 eggs 
• 1 1/2 cups milk 
• 1/3 cup sugar 
• 1 Tbsp. vanilla 
• 6 apples peeled, cored, and 

sliced (tart apples taste best) 
• cinnamon nutmeg, white sugar 

and brown sugar to taste 

1. Cut bread into large slices (about 
3” wide) and arrange in a lightly 
sprayed 9x13” pan. In a large 
bowl beat together eggs, milk, 
sugar, and vanilla. Pour mixture 
over bread slices. Arrange apples 
on top of bread. Sprinkle 
cinnamon, nutmeg, and sugars 
(sprinkle brown sugar the most 
generously) over the apples. 
Cover and refrigerate overnight. 

2. In the morning bake for 1 hour at 
350° until golden brown. 

3. Top with your favorite caramel 
topping. Mrs. Richardson's 
Butterscotch Caramel is our 
favorite but even better than that 
is making it from bagged 
caramels: 1 pkg. unwrapped 
caramels and 2/3 cup whipping 
cream. Melt together in 
microwave. 

https://www.favfamilyrecipes.com/caramel-apple-
french-toast/  
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https://www.favfamilyrecipes.com/caramel-apple-french-toast/


The Sweet Life 

Upside-Down Banana Bread 
4-5 ripe bananas 

3 eggs 
1/2 cup oil 

½ cup granulated sugar 
1 Tbsp. ground cinnamon 

2 cups flour 
 1/2 cup butter 

1 cup brown sugar 
2-3 bananas, sliced 
Vanilla ice cream 

Preparation-- 
1. Preheat oven to 350°F/175°C. 
2. In a large bowl, mash the ripe bananas. 
3. Add the eggs, oil, sugar, and 

cinnamon, mixing until evenly 
incorporated. 

4. Add the flour and mix until the batter 
has no large pockets of flour. Set aside. 

5. In a pot over low heat, melt the butter, 
then mix in the brown sugar until 
dissolved. 

6. Bring up the heat to medium, cooking 
until the mixture starts bubbling. 

7. Remove the caramel from heat and 
pour into a greased 9x9 baking pan. 

8. Lay the banana slices evenly on top of 
the caramel. 

9. Spread the banana bread batter on top.  
Bake 40-50 minutes. 

10. Cool until the bottom is barely warm 
and use a knife to loosen the edges 
from the pan. 

11. Place a plate upside-down on top of the 
pan, then invert the pan, flipping the 
banana bread onto the plate.  

12. Slice, then serve with vanilla ice cream. 
Serves 6-8. 
https://www.buzzfeed.com/alvinzhou/youve-
totally-been-making-banana-bread-the-wrong-
way-your-en?utm_term=.vlP4lprPQ#.fezXY5EeB  

Lemon Cheesecake Bites 
3/4 cup graham cracker crumbs (7 

graham crackers) 
1 tbsp. brown sugar, packed 

3 tbsp. unsalted butter, melted 
8 oz. cream cheese, room temperature 

1/2 cup powdered sugar 
1/2 cup granulated sugar 

1/4 cup sour cream 
3 eggs 

1 tsp. vanilla extract 
3 tbsp. lemon juice 

Blueberries, raspberries & powdered 
sugar (to garnish) 

1. Preheat oven to 350°F / 175°C. 
Place baking cups in cupcake tin.  

2. In medium bowl combine graham 
crackers, brown sugar, and melted 
butter and stir to coat. Divide 
mixture and press into baking cups. 
Freeze crusts for 12-15 minutes or 
until hard.  

3. Stir cream cheese until smooth. 
Add sugars, mix again, and then 
add sour cream and mix.  

4. Add 1 egg at a time then add 
vanilla extract and lemon juice, stir 
until smooth.  

5. Fill chilled baking cups with 
cheesecake mixture. Bake for 20-22 
minutes or until centers are firm. 
Remove and allow to cool for 15 
minutes. Chill in refrigerator for at 
least 2 hours or eat room temp.  

6. Garnish with raspberries and 
blueberries. Makes 12-16. 

https://www.buzzfeed.com/merleoneal/you-can-
make-these-lemon-cheesecake-bites-in-a-muffin-
tin?utm_term=.tg30j3wn5#.em0lNrmXx  

Salted S'mores Truffles 

1 pack graham crackers (or 1 1/2 cups 
graham cracker crumbs) 

1 cup mini chocolate chips 
1/4 tsp salt 

1 1/2 cups marshmallow fluff 
2 large chocolate bars for melting 

(recommend dark chocolate) 
Coarse salt for topping 

• Crush graham crackers into a fine 
crumb and pour into a medium 
mixing bowl (break up any remaining 
large pieces). Add the mini 
chocolate chips, 1/4 tsp salt, and 
marshmallow fluff and mix well.  

• Roll the mixture into 1-inch balls and 
place on a wax paper lined baking 
sheet. Freeze for 15 minutes.  

• Break apart chocolate bars and add 
to a microwave safe bowl. 
Microwave chocolate for 75 
seconds, stopping every 30 seconds 
to check and stir. 

• Remove balls from the freezer and 
individually roll in melted chocolate 
to coat. Place back on a wax paper 
lined tray and sprinkle with coarse 
salt.  

• Chill until firm. Enjoy! 
https://www.buzzfeed.com/scottloitsch/these-salted-
smores-truffles-are-guaranteed-to-stop-
traffic?utm_term=.ar4l4paJz#.urlzLXlN9  



Chocolate Cupcake In 
An Orange Cup 

For the cupcake: 
3 oranges (recipe indicates it makes 12 
which means 6 oranges. Also makes 
sense with an entire cake mix. ~Tricia) 
Chocolate cake mix 
3 eggs 
1/2 cup oil 
1 cup orange juice 
For the icing:  
4 oz. cream cheese, room temp  
1 tsp. vanilla extract 
1/4 tsp. orange zest, plus more for 
garnish  
1 stick butter, room temperature  
1 1/4 cup powdered sugar 

 
Instructions 
1. Cut orange in half. With a paring 
knife, carefully cut along the entire 
edge. With a spoon, scoop out the 
"meat" and set aside in a bowl. Repeat 
for all oranges. This will yield 6 empty 
orange halves. 
2. Juice the orange, reserve for the 
cake mix.  
3. Pre-heat oven to 350° F. In a 
medium bowl, combine cake mix, eggs, 
oil and freshly squeezed orange juice. 
Mix until the batter has no lumps. 
4. Place the orange cups into a muffin 
tin and fill with 1/4 cup of the chocolate 
batter.  Bake 25 minutes. 
6. In a medium bowl, blend cream 
cheese, vanilla extract and orange zest 
until nice and smooth. Add butter and 
mix on medium high for a couple of 
minutes. Add powdered sugar and mix 
until the frosting is uniformly smooth. 
Put icing into a piping bag. 
7. Let cupcakes cool down. Top the 
cakes with icing. Sprinkle extra orange 
zest on top for garnish. Makes 12. 
https://www.buzzfeed.com/hitomiaihara/stop-
throwing-away-your-orange-peels-and-make-this-
cupcake?utm_term=.drArDPOny#.psm5LegYV  

Maple Cupcakes 
2½ c. all-purpose flour 
2 tsp. baking powder 

1 tsp. baking soda 
½ tsp. salt 

¾ tsp. ground ginger 
1 stick unsalted butter 
½ c. light-brown sugar 

2 large eggs 
1¼ c. maple syrup 

2 tsp. vanilla extract 
½ c. Buttermilk 

½ c. walnuts or pecans 

 
Directions 
Heat oven to 350 degrees F. Sift 
together the flour, baking powder, 
baking soda, salt, and ginger. Set aside. 
Beat the butter and sugar together using 
a mixer set on medium speed in a large 
bowl until fluffy. Beat in the eggs, 
syrup, and vanilla. Stir in flour mixture 
by thirds, alternating with the 
buttermilk. Stir in nuts. Fill 18 lined 
muffin cups and bake until a tester 
comes out clean, about 20 min. Cool 
completely. Ice with Maple-Butter 
Frosting (next column). 
http://www.countryliving.com/food-
drinks/recipes/a1351/maple-cupcakes-3461/  

Maple-Butter Frosting 

 1 c. unsalted butter 
 3 oz. cream cheese 
 .67 c. dark-brown sugar  
 Equals (5 1/3 to 5 3/8 oz) 
 ¼ tsp. salt 
 ¾ c. maple syrup 
 ¾ tsp. vanilla extract 
 1 c. confectioners' sugar 
  

Directions 
1. Beat the butter, cream cheese, 

brown sugar, and salt in a 
medium bowl with a mixer set 
on medium speed until light 
and fluffy, about 3 min. 
Continue beating, and add the 
maple syrup and vanilla. 
Gradually add the 
confectioners' sugar, increase 
the speed to high, and beat 
until light and fluffy, about 1 
min. Chill for 1 hour before 
using. 

http://www.countryliving.com/food-
drinks/recipes/a1878/maple-butter-frosting-4002/  
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https://www.buzzfeed.com/hitomiaihara/stop-throwing-away-your-orange-peels-and-make-this-cupcake?utm_term=.drArDPOny#.psm5LegYV
https://www.buzzfeed.com/hitomiaihara/stop-throwing-away-your-orange-peels-and-make-this-cupcake?utm_term=.drArDPOny#.psm5LegYV
http://www.countryliving.com/recipefinder/maple-butter-frosting-4002
http://www.countryliving.com/recipefinder/maple-butter-frosting-4002
http://www.countryliving.com/food-drinks/recipes/a1351/maple-cupcakes-3461/
http://www.countryliving.com/food-drinks/recipes/a1351/maple-cupcakes-3461/
http://www.countryliving.com/food-drinks/recipes/a1878/maple-butter-frosting-4002/
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 Ground Beef Enchilada 
Zucchini Boats  

  
1 tbsp. olive oil 

½ cup diced red onion 
1 lb. lean ground beef 
2 garlic cloves, minced 
1 tsp. smoked paprika 
1 tsp. ground cumin 

salt to taste 
3 large zucchinis, sliced in half lengthwise 

and scooped out to create a "boat" 
1½ cups enchilada sauce 

½ cup shredded cheddar cheese 
¼ cup chopped fresh cilantro 

optional toppings: 
diced tomatoes 

diced green onions 
diced avocado 

Instructions 
1. Heat a medium large skillet to 

medium high heat. 
2. Add olive oil and onions to the pan. 

Sauté until translucent or soft, 
about 2-3 min. 

3. Add in ground beef. Cook until 
there is no pink in the meat, 
breaking up meat into small pieces 
along the way. 

4. Add in minced garlic, smoked 
paprika, ground cumin, and then 
salt to taste. Stir until combined. 

5. In a 13x9 inch baking dish, add 
zucchini boats flesh side facing up. 
Scoop ground beef mixture into the 
"boat" part of zucchini. 

6. Pour the red enchilada sauce over 
the filled zucchini boats. 

7. Sprinkle with shredded cheddar 
cheese. 

8. Cover the baking dish with foil. 
Bake for 20 min. at 350°. 

9. Remove foil from pan. Bake for 
another 5 min. uncovered. 

10. Garnish with fresh cilantro and any 
additional toppings.  Enjoy! 

https://www.joyfulhealthyeats.com/ground-beef-
enchilada-zucchini-boats/  

MEXICAN PIZZA 
 1/2 pound ground beef 
 1/1 cup diced onion 
 2 cloves garlic, minced 
 1 tablespoon chili powder 
 1 teaspoon ground cumin 
 1/2 teaspoon black pepper 
 1/2 teaspoon salt 
 dash cayenne powder 
 1 (16 oz.) can refried beans 
 4 (10 inch) flour tortillas 
 1/2 cup salsa 
 2 cups shredded Mexican cheese 

blend 
 2 green onions, chopped 
 8 grape tomatoes, diced 
 1/4 cup finely chopped jalapeno 

peppers 
 1/4 cup sour cream (optional) 

DIRECTIONS:  
Preheat the oven to 350°. Line a 
baking sheet with parchment and spray 
with non-stick cooking spray. 
In a large skillet, cook beef, onion and 
garlic over medium-high heat until 
beef is browned and onion is tender. 
Drain grease. Stir in chili powder, 
cumin, salt, pepper, and cayenne. 
Place two tortillas side by side on 
baking sheet, and cover with a layer of 
refried beans. Scatter half of the 
seasoned ground beef over each 
tortilla, and then cover with a second 
tortilla. Bake 10 minutes. 
Remove baking sheet from oven. 
Spread salsa on top of each top. Top 
with cheeses, tomatoes, green onions, 
and jalapenos. 
Return pizzas to oven, and bake for 5 
to 10 more min., until cheese is melted. 
Remove from the oven, and let cool 
slightly before slicing each one into 4 
pieces. Serves 4-8 
https://www.barbarabakes.com/jimmys-mexican-
pizza/print/  
 

stuffed french bread 

 
1 loaf French bread 

1 pound lean ground beef 
2 Tbsp. finely chopped onion 

1/2 cup chopped celery 
1 tsp. minced garlic 

1 can cream of mushroom soup 
2 Tbsp. milk 

2 tsp. Worcestershire sauce 
salt and pepper, to taste 

1 1/2 cups shredded cheddar cheese 
1/2 Tbsp. chopped parsley (optional) 

 
Instructions 

 Preheat oven to 350° F. Slice the 
French bread in half, lengthwise, so you 
have two equal pieces. Scoop out the 
bread in the center of each piece. Place 
bread in a large bowl and tear into 
small chunks. Set the two halves of 
French bread onto a large baking sheet. 
Set aside. 

 Brown the ground beef and onion in a 
large skillet, over medium-high heat. 
Drain any grease. Add the celery and 
garlic to skillet. Cook a few minutes 
until celery is tender. Next, add soup, 
milk and Worcestershire sauce. Season 
with salt and pepper. Stir and cook 
mixture until heated; another 5 min. or 
so. 

 Add beef mixture to the bread in the 
large bowl. Stir to combine. Pour 
mixture into the center of one half of the 
French bread. Spread out evenly. Top 
the mixture with shredded cheese. Top 
with the other half of bread. 

 Bake 10 to 15 min., or until cheese is 
melted. Remove from oven and let 
stand 5 min. before slicing and serving. 
Enjoy! 

  
 https://life-in-the-lofthouse.com/stuffed-french-bread/  

https://www.joyfulhealthyeats.com/ground-beef-enchilada-zucchini-boats/
https://www.joyfulhealthyeats.com/ground-beef-enchilada-zucchini-boats/
https://www.barbarabakes.com/jimmys-mexican-pizza/print/
https://www.barbarabakes.com/jimmys-mexican-pizza/print/
https://life-in-the-lofthouse.com/stuffed-french-bread/


Salisbury Steak Meatballs with 

Gravy and Mashed Potatoes 
For Meatballs 
• 1 1/2 lb. lean ground beef  
• 1/2 cup breadcrumbs I used Panko  
• 1 egg  
• 1/4 cup ketchup  
• 1/4 cup coarse grain mustard  
• 1 tbsp. Worcestershire sauce  
• 1 tsp seasoning salt  
• 1/2 tsp pepper  
• 1 tsp onion powder  
• 2 tbsp. olive oil for frying  
For Gravy 
• 2 tbsp. butter  
• 1 large onion chopped  
• 1 tbsp. Worcestershire sauce  
• 1 cup beef broth or chicken broth  
• 2 tbsp. cornstarch  
• 1/2 tsp seasoning salt  
• 1 tbsp. ketchup  
• parsley for garnish  
For Mashed Potatoes 
• 5 large potatoes peeled and chopped into 1 inch 
cubes  
• 4 tbsp. unsalted butter 1/2 stick  
• 1/4 cup skim milk, add more if needed  
• 1/4 cup light cream cheese  
• salt and pepper to taste  
Instructions 

1. Add meatball ingredients (excluding the olive oil) 
to a large bowl and mix well, use your hands. 
Shape into 1 inch meatballs; approximately 40. 
2. Add olive oil to a large skillet and heat over 
medium to high heat. Add meatballs and cook. If 
you're using a large skillet all meatballs should fit in 
one batch otherwise, you might have to fry them in 
a couple batches. Cook the meatballs on all sides, 
add more oil if needed. Remove meatballs from 
skillet and set aside. 
3. To the same skillet add butter and melt. Add 
onion and cook until onion is soft and translucent. 
In a bowl add the cornstarch and beef broth and 
whisk. Add broth and remaining gravy ingredients 
to skillet, and cook for about 3 to 5 minutes, sauce 
should thicken. If the sauce is too thick add a bit 
more beef broth. Taste for seasoning and adjust as 
necessary.  Continued, next column. 

Continued from previous column. 
4. When the gravy is done add the meatballs 
back to the skillet and toss them around so 
they're covered in the gravy. Garnish with 
parsley. 
5. Peel the potatoes and cut them in 1 inch 
cubes. Boil them on medium heat until potatoes 
are tender, for about 20 minutes. 
6. Drain potatoes and in a medium bowl, add 
the potatoes, milk, butter, cream cheese and 
salt and pepper. Using a potato masher mash 
the potatoes until desired consistency. You may 
also use a hand mixer if you wish. Add 
additional milk as necessary. 
7. Serve meatballs over mashed potatoes. 
https://www.jocooks.com/main-courses/beef-main-
courses/salisbury-steak-meatballs-with-gravy-and-mashed-
potatoes/#wprm-recipe-container-13944  

Vodka Cranberry 
• Ice Cubes 
• 1 ½ Parts Absolute Vodka 
• 5 Parts Cranberry Juice 
• 1 Wheel Lime 

How to make 

Fill a highball glass with ice cubes. Add 
all ingredients. Garnish with a lime 
wheel.  Vodka Cranberry Recipe | Absolut Drinks 

Slow Cooker Beef and Cheese 
Pasta 

   

 2 lb. lean ground beef 
 1 yellow onion, diced 
 1 teaspoon garlic, minced 
 15 oz. marinara sauce 
 15 oz. stewed tomatoes 
 1 teaspoon basil 
 1 teaspoon oregano 
 1 teaspoon Italian seasoning 
 Red pepper flakes to taste 
 2 tablespoons Worcestershire sauce 
 2 beef bouillon cubes 
 2 tablespoons sugar 
 Salt and pepper to taste 
 10 oz. frozen spinach, cooked 
 1 lb. penne/rigatoni/bow tie pasta, cooked 

al dente 
 ½ cup Parmesan cheese, shredded 
 1½ cups Mozzarella cheese, shredded 

Instructions 
1. Over medium high heat, brown the 

beef until cooked. Drain any fat. 
2. Remove beef and sauté onions and 

garlic until onions are translucent. 
3. Transfer onions and beef to a slow 

cooker and pour in marinara sauce, 
tomatoes, basil, oregano, Italian 
seasoning, red pepper flakes, 
Worcestershire sauce, crumbled beef 
bouillon cubes and sugar. 

4. Stir to mix well and season with salt 
and pepper to taste. 

5. Cook for 6-8 hours on low 
6. Cook pasta till al dente, according to 

package instructions. Drain well and 
add cooked pasta, Parmesan and 
Mozzarella to the meat sauce and stir 
to combine. 

7. Cook on high for 30 minutes. 
8. Mix in cooked or raw spinach leaves 

and stir well. 
9. Dish and serve hot. Serves 8. 

http://www.thecookingjar.com/slow-cooker-beef-
cheese-pasta/  
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A Step Back into the 50’s!! 

Original 1950's Chex Party 
Mix 

1/2 cup butter 
2 Tbsp. Worcestershire sauce 
1 1/4 tsp. Seasoned Salt 
1/4 tsp. garlic salt 
3 cups Wheat Chex Cereal 
2 cups Rice Chex Cereal 
1 1/2 cup peanuts 
1 1/2 cup small pretzel rods 

INSTRUCTIONS 

Preheat oven to 275 degrees F. Melt 
butter in a shallow pan. Stir in 
Worcestershire sauce, seasoned salt and 
garlic salt. Add cereal, nuts and pretzels. 
Mix until all pieces are coated. Place on 
a shallow baking pan with sides. Bake 
for 40 minutes, stirring every 10 
minutes. 
Original 1950's Chex Party Mix (bigoven.com)  

1950’s Fun Facts 
 

--Papermate introduces the first ballpoint pen 
that does not leak.  
--Charlie Brown and Snoopy are introduced 
in the syndicated Peanuts column by artist 
Charles Shultz.  
--The Diner’s Club issues the first credit 
cards. 
--The introduction of potpies (by Swanson),  
--Tupperware and the first commercial 
computer is made. 
--Some famous firsts include: Holiday Inn, Mr. 
Potato Head, area codes for telephone 
numbers, Mad Magazine, Kellogg’s Frosted 
Flakes, and Lipton’s Onion Soup Mix. 
--The book Anne Frank, Diary of a Young Girl 
is published.  
--Ozzie and Harriet debut on ABC. 
--Nat King Cole’s “Unforgettable” hit the 
charts, and we’re still humming the tune. 
--The first issue of Sports Illustrated is 
published, as is J. R. R. Tolkien’s Lord of the 
Rings.  
--Elvis cuts his first record.  
--Hemingway wins the Nobel Prize for 
literature.  
--Burger King, Peanut M&M’s, Butterball 
Turkey, and TV dinners are introduced.  
Play Doh hits the shelves, a favorite for kids 
and mommies. 
--1955 - Rosa Parks refuses to give her seat 
to a white man in an Alabama bus, breaking 
the law.  
--Two American icons 
open for business: 
McDonald’s and 
Disneyland. 
--Illinois passes the 
first seat belt law.  
--Albert Einstein dies at 76, and Rebel 
Without a Cause actor James Dean dies in a 
car accident.  
--Microwaves hit the market, but are too 
expensive for the average home. 
--Elvis Presley makes his debut on national 
TV; four songs become hits in 1956. This is 
the big year for the birth of rock ‘n roll.  
--Swiss inventor George de Mestral patents 
Velcro. 
--Jackie Robinson retires from baseball. 
--A first class postage stamp costs 4 cents. 
--1959 – Alaska and Hawaii become the 49th 
and 50th states. 
http://theflyinghousewife.blogspot.com/2012/10/fun-
facts-about-50s.html  

 

Old Fashioned Macaroni Salad 
3 large eggs 
1 (8-ounce) package elbow 
macaroni 
1 cup mayonnaise 
1 tablespoon cider vinegar 
1 tablespoon yellow mustard 
1/2 teaspoon salt 
fresh ground pepper 
1 cup finely diced celery (about 2 
stalks) 
1/2 cup finely diced bell pepper, 
red or green or both 
1/2 cup finely diced sweet pickles 
or pickle relish 
1/4 cup finely diced onion 

Instructions 

1. Put eggs into a small pot of water 
to cover.  Bring to a boil, then 
lower heat to a simmer and cook 
for 10 min.   

2. Drop the eggs into a bowl of ice 
water to cool, then peel & chop. 

3. In a large pot bring 4 quarts of 
water and 1 Tbsp. salt to the boil. 
Cook macaroni until just tender, 6 
– 8 min. per package directions. 
Drain and cool. 

4. In a large bowl, whisk together the 
mayonnaise, vinegar and mustard 
plus salt and pepper until 
smooth.  Stir in vegetables. 

5. When pasta has cooled to room 
temperature, toss with the dressing 
and vegetables. Add eggs last and 
stir gently. Taste, adding salt and 
pepper as desired.  

6. Cover and chill in the refrigerator 
for at least 1 hour or up to 1 day 
before serving, checking flavors 
and adding more salt and pepper if 
needed just before serving. Serves 
10.   https://www.recipelion.com/Salad/Old-
Fashioned-Macaroni-Salad  
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Old Fashion Beef 
Vegetable Soup 

 
1 and 1/2 pound chuck roast, cubed 
4 cup potatoes, cubed (about 5 
potatoes. I like Yukon gold or red) 
16 oz. pkg. baby carrots 
1 cup onion, diced 
28 oz. canned diced tomatoes 
28 oz. tomato juice 
1-14.5 oz. can green beans, drained  
1-7 or 11 oz. can shoe peg corn, 
drained 
salt and pepper to taste 

1. Brown meat - Heat an 8 quart stock 
pot or Dutch oven to med-hi. Add oil 
and sauté roast until brown. Stir and 
brown on all sides of roast. Remove 
meat to a platter. 

2. Cook vegetables - To remaining oil 
in pot, add onions and carrots. 
Cover and cook until the onion is 
soft, about 5 min. Add beef and 
juices back to pan. 

3. Simmer - Add salt, pepper, bay leaf, 
diced tomatoes and tomato juice to 
the pan and bring to a boil over high 
heat. Reduce the heat to medium-
low and simmer for 1 hour. Add the 
potatoes and stir. Simmer until the 
beef and the potatoes are tender, 
about 20 minutes. Add corn and 
green beans, cook 5 min. 

Classic Diner Style Sloppy 
Joes 

• 2 pounds hamburger  
• 8 ounces tomato sauce  
• 3/4 cup ketchup  
• 1 tablespoon Worcestershire 

sauce  
• 1 teaspoon chili powder  
• 1/2 teaspoon pepper  
• 1 teaspoon garlic powder  

Instructions 
1. Brown and crumble the 

hamburger in a deep fry pan.  
2. Add the remaining ingredients. 

Mix and let simmer for 30 
minutes to merge the flavors.  

3. Serve on toasted buns. 
https://www.recipelion.com/Sandwiches/Classic-Diner-
Style-Sloppy-Joes  
 

Basic Milk Shake 
• 1 pint vanilla ice cream, 

softened  
• 1/4 cup milk  
• 1/4 teaspoon vanilla extract, pure  

Instructions 

1. For fruits, take 10 ounces of fresh 
or frozen fruit and puree with 2 
tablespoons or so of sugar, then 
strain. Could be mixed with 1/4 cup 
chocolate syrup. 
2. Combine ingredients in blender 
on low.https://www.recipelion.com/Drink-
Recipes/Basic-Milk-Shake  
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4. Remove bay leaf. Ladle into bowls 
and eat immediately.  Serves 12. 

http://www.callmepmc.com/old-fashion-beef-
vegetable-soup-recipe/cookbook-print/54003/  
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 1 bag mini pretzels {you won’t use the whole 
bag 
1 bag M&M”™s candy, needing only the green 
ones  
orange food coloring 
1 bag White Chocolate chips, melted slowly 
{directions below} 
1 TBSP shortening, to thin out chocolate 
 
1. First step is to melt the chocolate. Before you 
even put it in the microwave, add about 1 TBSP 
shortening. You need to thin out the chocolate 
prior to dunking pretzels or else the chocolate 
will be so thick you won’t even be able to tell it’s 
a pretzel under there!  
2. White chocolate seizes easily, and you don’t 
want to coat your pretzels with grainy chocolate. 
Go slowly and stir minimally. Microwave for 30 
second intervals stirring gently.  Chocolate can  
Add your orange coloring and stir gently, until it’s 
nice and smooth. 
34. Once you’ve dunked your pretzel, adding a 
nice coating, lay it out on a piece of wax paper. 
While it’s still wet, take a green M&M and set it in 
the crook of the pretzel, on its side.  
5. If you see a few bare spots on your pretzels, 
while they’re still wet, dab some more chocolate 
on them using your finger. 
Pretzel Pumpkins DIY Halloween Treats 
(completerecipes.com) 
 

 

Halloween Spice Cake 

Butter  
1 1/2 cups all-purpose flour, plus more 
for pan  
1 tsp. baking powder  
1/2 tsp. fine sea salt  
1 tsp. unsweetened cocoa powder  
1 tsp. ground cinnamon 
2 tsp. ground ginger  
1/2 tsp. ground nutmeg  
1/4 tsp. ground allspice  
1 cup sugar  
1/4 cup packed light brown sugar  
2/3 cup vegetable oil  
1/3 cup unsweetened applesauce  
2 eggs 1 tsp. pure vanilla extract 
Powdered sugar, for dusting  

 
• For the cake: Place an oven rack in 

the center of the oven. Preheat the 
oven to 350°. Butter and flour a 9 by 
5- inch loaf pan. Set aside.  

• In a medium bowl, combine the flour, 
baking powder, salt, cocoa powder, 
cinnamon, ginger, nutmeg, and 
allspice. 

• In a large bowl, beat the sugars, oil, 
applesauce, eggs, and vanilla extract 
to blend. Add the dry ingredients and 
stir until just blended. Pour batter 
into the prepared pan and smooth 
the top with a spatula. Bake for 40 to 
45 min. or until a toothpick inserted 
into the center of the cake comes out 
clean. Cool the cake for 10 min. 
Unmold the cake and place on a wire 
rack to cool completely. Dust with 
powdered sugar and cut into slices 
for serving. 

Halloween Spice Cake Recipe | Giada De Laurentiis | 
Food Network 

 
 

Spider Web 
Cereal Treats 

4 Tbsp. butter 
1 bag Campfire® HallowMallows or 
regular marshmallows and orange 
food coloring. 
6 cups crisp rice cereal 
8 oz. dark chocolate, melted 
(chocolate chips or candy melts) 
4 oz. white chocolate, melted (white 
chocolate chips or candy melts) 
DIRECTIONS 

• Place butter and marshmallows in 
a large microwave safe bowl. 
Microwave on high for 30-60 
seconds until marshmallows are 
puffed and melty. Watch carefully 
so they do not overflow.  

• Stir until smooth and butter is 
melted. Add in cereal and stir to 
coat. Pour into a buttered 9x9 inch 
baking dish. 

• Pour melted dark chocolate over 
cereal treats and spread with a 
spatula. Allow to cool and set for 
several minutes. 

• Cut treats into squares. Transfer 
melted white chocolate to zip top 
bag and snip a very small piece 
off of one of the corners. Pipe on 
spider webs. Allow chocolate to 
set before serving. 
Spider Web Cereal Treats - Jelly Toast 
(jellytoastblog.com) 
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Pumpkin Chili 
{Slow Cooker or Stovetop} 

 

 
1 tbsp. olive oil 
1 small onion, diced 
2 tsp. minced or pressed garlic (about 2 
large cloves or 4 small cloves) 
2 lbs. ground turkey or ground beef 
1 (15 oz.) can pinto beans, drained & rinsed 
1 cup frozen corn kernels  
2 (14.5 oz.) cans fire-roasted diced 
tomatoes, not drained 
1 (15 oz.) can pumpkin puree 
1 (8 oz.) can tomato sauce 
½ cup chicken broth (for turkey) or beef 
broth (for beef) (plus extra to thin, if 
necessary) 
2 tbsp. chili powder 
1 ½ tsp. cumin 
1 tbsp. brown sugar (or reduce to 1 tsp. for 
a less-sweet taste) 
1 ½ tsp. salt 
½ tsp. pepper 
¼ tsp. cayenne (use more for a spicy chili, 
or omit for a mild chili) 
Optional (for serving): cornbread; corn 
chips; cheese; sour cream; sliced green 
onions/chives; cilantro; avocado; diced red 
onion 

FOR THE STOVETOP: 
1. Heat olive oil in a large pot over 
medium heat. When oil shimmers, add 
onion and cook about 5 min. or until it 
begins to caramelize around the edges. Stir 
in garlic and cook another minute. Add 
turkey or beef and brown all over, breaking 
up the meat as you go, about 5-7 more min. 
Drain fat and return meat to pot. 
2. Stir in remaining ingredients. 
Simmer, covered, on low heat for about 1-1 
½ hours, stirring occasionally. 
3. Ladle the chili into bowls and 
garnish with optional toppings. 
***See website for slow cooker directions. 
Pumpkin Chili {Slow Cooker or Stovetop} - The 
Seasoned Mom 

 

SPOOKY EYEBALL 
TACOS 

1lb ground beef 
1 (1 1/4 oz.) package taco seasoning mix 
12 taco shells 
3⁄4cup salsa 
3⁄4cup sour cream 
1 tomatoes, small cubes 
1 small head lettuce, sliced into small confetti 
squares 
1 (2 1/4 ounce) can large black olives, sliced 
1 cup cheese, Shredded  

• MIX meat and seasoning mix. Shape half of 
the mixture into 24 (1-inch) balls; place in 
15x10x1-inch baking pan and bake at 350 F 
for 15 to 20 min. or until cooked through. 

• Brown remaining seasoned ground beef and 
add salsa. 

• Fill each taco shell with a thin layer of ground 
beef, sour cream, lettuce, and tomatoes. 

• Position 2 meatballs inside taco shell and add 
a dollop of sour cream to each. Garnish with 
olives to make “eyeballs.” Spread cheese out 
for stringy hair. 

Spooky Eyeball Tacos (Johnny #5 Tacos) 
Recipe - Food.com 

PUMPKIN PIE 
BOOZY PUNCH 

 

1 cup canned pumpkin  
2 cups cream soda 
2 cups spiced apple cider 
1/2 cup rum (remove for 
mocktail) 
whipped topping for topping 
pumpkin spice for topping

 
INSTRUCTIONS 

1. --Place pumpkin in a bowl. 
Add spiced apple cider and 
whisk well. 

 Add cream soda and rum 
(remove rum for mocktail). 

 --Stir lightly and pour into a 
glass. 

 Top glass with whipped topping 
and pumpkin pie spice. 

Pumpkin Pie Boozy Punch - This Ole Mom 
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• 2 tbsp. unsalted butter, plus 
more for the dish 

• 1/2 cup popcorn kernels or 
one 3.5-oz. package plain 
microwave popcorn 

• 1 10-oz. bag marshmallows 

How to Make It 

 Butter a 9-by-13-inch baking dish. 
Pop the popcorn according to the 
package directions. 

 Melt the butter and marshmallows 
in a large saucepan over medium-
low heat, stirring until smooth, 5 to 
7 min. 

 Fold in the popcorn until coated. 
Press into the prepared dish and let 
sit for 10 min. before cutting into 
24 bars. https://www.realsimple.com/food-
recipes/browse-all-recipes/marshmallow-
popcorn-bars-recipe  

 

 

Pumpkin Rice 
Pudding 

 
2 cups short-grain or Arborio rice 

6 cups milk 
1 cup sugar 

1/2 vanilla bean, split lengthwise 
1 teaspoon grated orange zest 

1/4 cup orange juice 
1/4 teaspoon kosher salt 
1 cup canned pumpkin 

1/4 cup dark brown sugar (optional) 
How to Make It  

• In a large saucepan, combine the rice, 
milk, sugar, vanilla bean, orange zest, 
orange juice, and salt. Heat to boiling 
over medium-high heat, stirring 
occasionally. Reduce heat to medium-
low and cook, stirring occasionally, 
until the rice is tender and most (but 
not all) of the liquid is absorbed, 20 to 
25 minutes. Remove from heat. 

• Discard the vanilla bean. Stir in the 
pumpkin. The recipe can be made 
ahead to this point. 

• Cover and refrigerate up to 2 days 
ahead. To rewarm, stir in an additional 
1 1/2 cups milk and stir gently over 
medium-low heat. Serve warm, 
sprinkled with the brown sugar if 
desired. https://www.realsimple.com/food-
recipes/browse-all-recipes/pumpkin-rice-pudding  

 
 

Pumpkin Cream Sandwiches  

3 tbsp. unsalted butter, at room 
temperature 

⅓ cup brown sugar 
¼ cup granulated sugar 

½ cup canned pumpkin puree 
½ tsp. pure vanilla extract 

1 large egg 
1 cup all-purpose flour 
½ tsp. baking powder 

¼ tsp. baking soda 
½ tsp. pumpkin pie spice (found in the 

spice aisle) 
¼ tsp. kosher salt 

⅔ cup cream cheese, at room temperature 
¼ cup heavy cream 

¼ cup confectioners’ sugar

 

1. Heat oven to 375° F.  
2. Beat the butter, brown 
sugar, and granulated sugar 

in the bowl of an electric mixer fitted 
with a paddle attachment until 
smooth. Add the pumpkin, vanilla, 
and egg and beat until combined. 

3. Combine the flour, baking powder, 
baking soda, pumpkin pie spice, and 
salt in a medium bowl. Slowly add 
the flour mixture to the sugar and 
butter and beat on medium-low 
speed until fully incorporated. 

4. Spoon heaping tbsp. of the mixture 2 
inches apart onto parchment- or foil-
lined baking sheets. Bake until 
puffed and cooked through, about 10 
min. Let cool for 5 
min.https://www.realsimple.com/food-
recipes/browse-all-recipes/pumpkin-cream-
sandwiches  
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Peanut Butter Cup Brownies 
 

2 sticks unsalted butter, plus more 
for the pan 

8 ounces bittersweet chocolate, 
chopped 

4 large eggs 
3 cups sugar 

2 teaspoons vanilla extract 
1 1/2 cups all-purpose flour 

kosher salt 
8 large peanut butter cups, cut into 

pieces 

1. Heat oven to 400° F.  
2. Melt the butter and chocolate in 

a pan over low heat. 
3. Using a mixer, beat the eggs 

and sugar until pale yellow and 
fluffy. Lower speed and pour in 
the melted chocolate and 
vanilla. Mix in the flour and 1/4 
teaspoon salt. Fold in the peanut 
butter cups. 

4. Scrape into a buttered 9-by-13-
inch baking dish. Bake until the 
tip of a knife comes out clean, 
about 35 minutes. 
https://www.realsimple.com/food-
recipes/browse-all-recipes/peanut-butter-cup-
brownies  

 

Q: How do you fix a 
broken jack-o’-lantern? 
A: With a pumpkin patch! 
 
Q: How can you tell if a 
ghost is scared? 
A: He’s white as a sheet. 

Pumpkin Cupcakes With 
Cream Cheese Frosting 

1 18.5-ounce box yellow cake 
mix (plus the ingredients called 
for in the package directions) 
½ teaspoon pumpkin pie spice 
1 15-ounce can pumpkin puree 
2 8-ounce bars cream cheese, at 
room temperature 
2 cups confectioners’ sugar 
24 pieces candy corn 

• Heat oven to 350° F. Line two 
12-cup muffin tins with paper 
liners. Prepare the cake mix as 
directed but with the following 
change: Add the pumpkin pie 
spice and substitute the can of 
pumpkin puree for the water 
called for in the package 
directions. 

• Divide the batter among the 
prepared muffin tins and bake 
until a toothpick inserted into the 
center of a cupcake comes out 
clean, 18 to 22 minutes. Let cool. 

• Meanwhile, using an electric 
mixer, beat the cream cheese and 
sugar until creamy. Spread on the 
cupcakes and top each with a 
piece of candy corn. 

https://www.realsimple.com/food-
recipes/browse-all-recipes/pumpkin-
cupcakes-    with-cream-cheese-
frosting  

 

Top Halloween Movie List 
 
1. – Halloween – for Thrill Seekers 
2. – It’s The Great Pumpkin Charlie 
Brown – For Families 
3. The Haunting – For Old-Movie Fans 
4. Young Frankenstein – For the 
Squeamish 
5.  Drag Me to Hell – For the Not-So-
Squeamish 
6.  The Monster Squad – For the 
Adventurous 
7.  Nosferatu – For Horror-Movie Buffs 
8. Night of the Living Dead – For Zombie 
Fanatics 
9.  Halloween III – For Cheesy Movie 
Lovers 
10.  Creepshow – For People Who Hate 
Scary Movies 
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Let our lives be full of both 
thanks and giving. 

Happy Thanksgiving!! 

20-Minute Cauliflower Soup 
1 tbsp. unsalted butter 
1 tbsp. extra virgin olive oil 
1 medium onion, chopped 
1 leek (white and light green parts), 
chopped 
2 cloves garlic, finely chopped 
1 small head cauliflower (about 2 
pounds), cored and sliced 
4 c. lower-sodium chicken broth 
1/2 c. heavy cream 
Cracked pepper, for serving 

Chive Oil 
1 bunch chives 
1/2 c. canola or grapeseed oil 

Directions 
1. Heat butter and oil in large pot on 

medium. Add onion, leek and 1⁄2 
teaspoon salt and cook, covered, 
stirring occasionally, until very tender 
(but not brown), 10 to 12 minutes. 

2. Stir in 
garlic and cook 1 
min. Add 
cauliflower, broth 
and cream and 
simmer until 
cauliflower is 
tender, 15-18 min. 

3. Using handheld blender (or standard 
blender, in batches), puree until 
smooth. 

4. Make Chive Oil: In blender, puree 
chives and 1⁄2 cup canola or grapeseed 
oil until smooth. Transfer to small 
saucepan and cook on medium until 
mixture begins to simmer, about 3 min. 
Pour through a coffee filter set over a 
measuring cup. 

5. Serve drizzled with Chive Oil and 
cracked pepper, if desired. 
http://www.goodhousekeeping.com/food-
recipes/easy/a46630/20-minute-cauliflower-
soup-recipe/  

Rosemary-Pecan Mashed 
Sweet Potatoes 

 3 lb. small sweet potatoes 
 1 1/2 c. pecans, broken into pieces 
 2 tbsp. olive oil 
 1/4 c. Grated Parmesan cheese 
 1/8 tsp. cayenne 
 3 tsp. roughly chopped fresh rosemary 
 3 tbsp. pure maple syrup 
 Kosher salt 

Directions 
• Heat oven to 425°F. Prick sweet 

potatoes with fork and place on 
plate. Microwave on High 6 
minutes; turn each potato over 
and cook until soft, 6 minutes 
more. Let stand until cool 
enough to handle 

• Meanwhile, on rimmed baking 
sheet, toss pecans with oil, then 
Parmesan, cayenne, 2 teaspoons 
rosemary and 1⁄2 teaspoon salt. 
Roast until fragrant, about 3 
minutes. Toss with remaining 
teaspoon of rosemary 

• Peel potatoes and mash with 
maple syrup and 1⁄2 teaspoon 
salt until smooth. Transfer to 
serving dish and top with pecans. 

• Make-ahead tip: The dish can be 
refrigerated for up to two days in 
advance. To serve, microwave potatoes 
just until heated through. Warm pecans 
in 400°F oven. Transfer potatoes to 
serving dish and top with pecans. 

• http://www.goodhousekeeping.com/food-
recipes/easy/a46618/rosemary-pecan-mashed-
sweet-potatoes-recipe/  

Brown-Butter Brussels Sprouts 
 

2 lb. Brussels sprouts, halved 
2 red onions, cut into 1/2-inch-thick 

wedges 
2 tbsp. olive oil 

Kosher salt 
pepper 

4 tbsp. unsalted butter 
1/3 c. sliced almonds 
1/4 c. golden raisins 

2 tbsp. fresh lemon juice 
 

Directions 
1. Heat oven to 400°F. On large 

rimmed baking sheet, toss Brussels 
sprouts, onions, oil, 1⁄2 tsp. salt and 
1⁄4 tsp. pepper. Turn sprouts cut 
side down and roast until golden 
brown and tender, 
20 to 25 min. 

2. Meanwhile, about 
5 min. before 
Brussels sprouts 
are finished, melt 
butter in 10-inch skillet on medium 
until foaming. Add almonds and 
cook, stirring, until almonds and 
butter are golden brown, 2 to 3 min. 
Add raisins, lemon juice and 1⁄4 tsp. 
salt and swirl pan to combine. 

3. When sprouts and onions are 
cooked, transfer to platter. Spoon 
brown butter mixture over Brussels 
sprouts and onions. 
http://www.goodhousekeeping.com/food-
recipes/easy/a46620/brown-butter-brussels-
sprouts-recipe/  
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Spice-Roasted Butternut 
Squash with Cider Vinaigrette 
 

 2 tsp. light brown sugar 
 1/2 tsp. ground coriander 
 1/4 tsp. freshly grated or ground nutmeg 
 2 small butternut squash, peeled, seeded and 

sliced 1⁄2 inch thick 
 10 sprigs fresh thyme 
 6 tbsp. olive oil 
 1 c. apple cider 
 1 tbsp. red wine vinegar 
 1 tbsp. whole-grain mustard 
 1/4 c. chopped fresh flat-leaf parsley 
 Kosher salt and pepper 

 
Directions 
1. Heat oven to 425°F. In small bowl, combine 

sugar, coriander, nutmeg and 1⁄2 tsp. each 
salt and pepper. Divide squash and thyme 
between 2 large rimmed baking sheets. 

2. Toss vegetables on each sheet with 2 tbsp. 
oil, then half of spice mixture. Arrange in 
single layer and roast, turning over once, 
until golden brown and tender, 25-30 min. 
Transfer to platter. 

3. Meanwhile, heat cider to a boil in small 
saucepan on high. Reduce heat and 
simmer until liquid has reduced to 1⁄4 cup, 
12-15 min. 

4. In medium bowl, whisk together reduced 
cider, vinegar, mustard, remaining 2 tbsp. 
oil and 1⁄4 tsp. each salt and pepper. Stir in 
parsley, then drizzle over squash. 
http://www.goodhousekeeping.com/food-
recipes/easy/a46622/spice-roasted-butternut-
squash-with-cider-vinaigrette-recipe/  

 

Green Beans Gremolata 

 
 2 lb. French green beans (haricots verts) 

or regular green beans 
 ⅓ c. finely chopped fresh flat-leaf 

parsley leaves 
 ⅓ c. freshly grated Parmesan cheese 
 ¼ c. toasted pine nuts 
 2 tbsp. grated lemon peel 
 4 tsp. finely chopped garlic 
 ¼ c. olive oil 
 Kosher salt 
 black pepper 

Directions 
1. Heat covered 7- to 8-quart sauce-

pot of water to boiling on high. Add 
green beans and cook 3 to 5 min. or 
until tender-crisp. While beans 
cook, fill large bowl with ice and 
cold water. 

2. Drain green beans well and transfer 
to bowl of ice water; stir until beans 
are completely cool. Drain well and 
pat dry with paper towels. Green 
beans may be refrigerated in re-
sealable plastic bag up to 3 days. 

3. Prepare gremolata: In medium 
bowl, combine parsley, Parmesan, 
pine nuts, lemon peel, and garlic. 

4. To serve, heat oil in same sauce-pot 
on medium-high. Add green beans; 
cook 2 minutes or until hot and 
coated with oil, tossing. Remove 
from heat. Sprinkle with gremolata, 
1 1/2 tsp. salt, and 1/2 tsp. pepper; 
toss until well coated. 
http://www.goodhousekeeping.com/food-
recipes/a15467/green-beans-gremolata-recipe-
ghk1113/  

Pumpkin Spice Cupcakes 
 

1 1/2 c. all-purpose flour 
1 1/2 tsp. pumpkin pie spice 

1 tsp. baking powder 
1/2 tsp. baking soda 
1/4 tsp. Kosher salt 
1 c. pure pumpkin 

2 tbsp. molasses (not blackstrap) 
1 tsp. pure vanilla extract 

   1/2 cup (1 stick) unsalted butter, room temp 
3/4 c. granulated sugar 

2 large eggs 
Cream Cheese Frosting 
4 oz. cream cheese, at room temperature 

2 tbsp. butter, at room temperature 
2 c. confectioners' sugar 

1 tsp. vanilla extract 

Directions 
• Heat oven to 350°F. Line 12-cup muffin 

pan with paper liners. 
• In medium bowl, whisk flour, pumpkin pie 

spice, baking powder, baking soda and 
salt. In another bowl, combine pumpkin, 
molasses and vanilla. 

• In large bowl, with electric mixer on 
medium speed, beat butter and sugar until 
light and fluffy, about 3 min. Reduce 
speed to low and beat in eggs, one at a 
time. Then alternately add flour and 
pumpkin mixture, beating until just 
combined. 

• Divide batter among muffin-pan cups 
(heaping 1/4 c. each) and bake until 
toothpick inserted into center comes out 
clean, 25-30 min. Transfer to wire rack; let 
cool 5 min. before removing from pan to 
cool completely. 

• Make Cream Cheese Frosting: Using 
electric mixer, beat cream cheese and 
butter until light and fluffy. Gradually beat 
in confectioners' sugar and vanilla extract 
until light and fluffy. 

• To serve, frost cupcakes with Cream 
Cheese Frosting. 

• http://www.goodhousekeeping.com/food-
recipes/dessert/a46088/pumpkin-spice-
cupcakes-with-cream-cheese-frosting-recipe/  
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Let the Fun Begin!! 
Feta and Spinach Tartlets 

 
1 tbsp. olive oil 
1 small shallot 
1 clove garlic 
.13 tsp. ground nutmeg 
1 bag baby spinach 
½ c. crumbled feta cheese 
1/3 c. plain nonfat Greek yogurt 
2 tbsp. chopped fresh dill 
1 large egg 
30 mini phyllo shells 

 
Directions 
• Preheat oven to 375° F. Line a 

large jelly-roll pan with foil. 
• In a 4-quart sauce pot, heat oil 

on medium. Add shallot, garlic, 
and nutmeg and cook for 2 min., 
stirring frequently. Add spinach 
and salt; cook 3 to 4 min., or 
until the spinach wilts, stirring 
occasionally. Transfer mixture to 
bowl of a food processor and let 
it cool slightly. Add the feta, 
yogurt, dill, and pepper. Pulse 
until smooth. Add egg and pulse 
until combined. 

• Spoon 1 heaping teaspoon of the 
spinach mixture into each phyllo 
shell. Arrange the shells on the 
prepared pan and bake for 15 
min., or until edges are golden 
brown and the filling is set. Serve 
immediately or freeze, in an 
airtight container, up to 1 week. 
Bake 10 min. in a 375° F oven to 
reheat. http://www.womansday.com/food-
recipes/food-drinks/recipes/a39895/feta-
spinach-tartlets-recipe-ghk0414/  

 

Christmas Sangria 

YIELD: SERVES 10 TO 12 
Rosemary, cranberries, and 
apple make this sangria the 
perfect Christmas drink that goes 
with any holiday meal! 

Ingredients: 

• 2 bottles Pinot Grigio or 
Chardonnay  

• 3/4 cup sparkling apple cider 
• 1/4 cup sugar 
• 1/4 cup cranberries, halved 
• 3/4 cup cranberries, whole 
• 1 Granny Smith apple, 

chopped 
• 3 rosemary sprigs 

Directions: 

1. Combine all ingredients in a large 
pitcher and stir together with a 
large wooden spoon to help the 
sugar dissolve. Refrigerate for at 
least 4 hours before serving. 
Serve chilled or over ice. 

https://www.cakenknife.com/christmas-sangria/  

Gingerbread Biscotti 
 

 2½ cups all-purpose flour 
 1 teaspoon baking soda 
 1 teaspoon salt 
 1½ teaspoon ground cinnamon 
 1½ teaspoon ground ginger 
 ¾ teaspoon ground allspice 
 ½ teaspoon ground cloves 
 ¼ teaspoon black pepper 
 6 tablespoons unsalted butter, softened 
 1 cup brown sugar 
 2 large eggs 
 2 teaspoons vanilla extract 
 2 tablespoons unsulfured molasses 
 1-2 tablespoons confectioners’ sugar 

Instructions 
1. Preheat oven to 350-degrees F. Prepare large 

baking sheet by lining with parchment, baking 
mat, or with butter and flour. 

2. In a bowl whisk together flour, baking soda, salt, 
cinnamon, ginger, allspice, cloves and pepper. 
Set aside. 

3. In a separate bowl, use an electric mixer to beat 
together the butter and brown sugar about 2 
minutes on medium-high until combined. Add 
eggs and beat until combined well. Stir in vanilla 
extract and unsulfured molasses; combine well. 

4. Stir in flour mixture to form a stiff dough. 
5. Divide dough in half. Flour hands and form 

dough into two slightly flattened logs on 
prepared baking sheets, each approximately 
12-inches long and 2-inches wide. Sprinkle with 
confectioners’ sugar. 

6. Bake 30 minutes, or until slightly firm to the 
touch. Cool on baking sheet 5-10 minutes. 

7. Transfer to cutting board and cut into ¾-inch 
slices. Arrange biscotti, cut sides down, on 
baking sheet and bake for about 10 minutes, or 
until crisp. Cool on a rack. 

8. Store in airtight containers up to 1 week. 
Biscotti may be kept wrapped in freezer safe 

plastic wrap and frozen up to a month. 
https://shewearsmanyhats.com/gingerbread-
biscotti-recipe/  
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Fully Loaded Sweet 
Potatoes 

4 large sweet potatoes 
6 tablespoons butter, sliced 

1/2 cup brown sugar 
4 teaspoons ground cinnamon 

1/2 cup chopped pecans 
2 cups mini marshmallows 

Directions: 

• Preheat oven to 400°F. Wrap 
sweet potatoes with foil and 
place on a baking sheet. Bake for 
1 hour, or until soft when 
squeezed. 

• Remove sweet potatoes from 
oven, but leave oven on. Take 
sweet potatoes out of foil and 
return to baking sheet. Slice the 
center of the potato and press on 
the sides to create an opening. 

• Stuff each potato with sliced 
butter, brown sugar, cinnamon, 
pecans and marshmallows (in 
that order). Return to oven for 5 
minutes, or until marshmallows 
are lightly browned. Serve 
immediately! 

• https://thenovicechefblog.com/2016/02/fully-
loaded-sweet-potatoes/ 

 

 

 

Chocolate-Covered Peanut 
Butter & Pretzel Truffles 

1-3/4 cups creamy peanut butter, 
divided  
1/3 cup confectioners' sugar  
1/4 cup packed brown sugar  
2 tablespoons butter, softened  
1/8 teaspoon salt  
3-1/4 cups crushed pretzels, 
divided  
3 cups (18 ounces) semisweet 
chocolate chips  
3 tablespoons shortening  

Directions 
1. In a large bowl, beat 1-1/2 cups 
peanut butter, confectioners' sugar, 
brown sugar, butter and salt until 
blended. Stir in 3 cups pretzels.  
2. Shape pretzel mixture into 1-in. 
balls; transfer to waxed paper-lined 
baking sheets. Refrigerate at least 30 
minutes or until firm.  
3. In a microwave, melt chocolate 
chips and shortening; stir until smooth. 
Dip truffles in chocolate; allow excess 
to drip off. Return to baking sheets.  
4. Microwave remaining peanut butter 
on high for 30-45 seconds or until 
melted. Drizzle over truffles; sprinkle 
with remaining pretzels. Refrigerate 
until set. Store between layers of 
waxed paper in an airtight container in 
the refrigerator. Yield: 3 dozen. 
https://www.tasteofhome.com/recipes/chocolate-
covered-peanut-butter---pretzel-truffles  
 

Peppermint Kiss 
Thumbprint Cookies 

 1 cup butter 
 1 cup powdered sugar 
 2 egg yolks 
 1 teaspoon vanilla 
 ½ teaspoon almond extract 
 2¼ cups flour 
 ½ teaspoon baking powder 
 ¼ teaspoon salt 

for the chocolate 
 1 cup white chocolate chips 
 4 tablespoons heavy cream 
 red food coloring 
 one bag peppermint Hershey kisses, unwrapped 

Instructions 
1. Preheat oven to 350. Lightly spray a baking 

sheet with cooking spray, set aside. 
2. In a large bowl cream together butter and 

powdered sugar until smooth. Mix in egg yolks, 
vanilla, and almond extract. In another, medium 
bowl, whisk together flour, baking powder, and 
salt. Slowly mix dry ingredients into wet until all 
ingredients are incorporated. Roll dough into 1“ 
balls and place on prepared baking sheet 2” 
apart. Use your thumb, or the end of a wooden 
spoon to make a well in the top if each ball. 

3. Bake cookies 10-12 min. Remove and allow to 
cool 5 min. before carefully removing from pan 
and allowing to finish cooling. When cookies are 
cool enough to touch, gently press down the 
center of the cookie to re-form the well. 

4. In a microwave safe bowl, combine chocolate 
chips and heavy cream. Microwave on high for 
1 min. stirring every 20 seconds until chips are 
melted and mixture is smooth. Reserve ¼ cup 
of chocolate and set aside. Add 3-6 drops 
(according to preference of color) of red food 
coloring to the large portion of chocolate and 
mix until smooth and even in coloring. Fill each 
cookie well with about 1 tsp. red chocolate. 
Spoon reserved white chocolate into a small 
Ziploc bag. Seal the bag and snip off a TINY bit 
of one bottom corner. Drizzle white chocolate 
onto cookies in any pattern you like. Gently 
press one peppermint kiss candy into center of 
each cookie. Allow to cool completely and let 
chocolate set 1 hour (or you can stick them in 
the freezer for about 10-15 min. to speed up 
process!). Optional: sprinkle cooled cookies 
with granulated white sugar for a fun and fancy 
look! 
https://www.lecremedelacrumb.com/pepper
mint-kiss-thumbprint-cookies/  
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Christmas Calories Don’t Count!!!  

PePPermint icebox Pie 
Crust 

25 chocolate Oreo cookies 
1/4 tsp. Kosher salt 
5 tbsp. unsalted butter, melted 

Filling 
12 oz. cream cheese, at room temperature 
1 (7.5-oz.) marshmallow crème 
1 tbsp. peppermint extract 
1 1/2 c. heavy cream 
3/4 c. confectioners' sugar 
6 drops red food coloring 

Topping 
1 c. heavy cream 
1/4 c. confectioners' sugar 
Candy: crushed starlight mints 

Directions 
1. Make the crust: Pulse cookies in food 

processor until fine crumbs form, 10-15 
times. Add salt and butter, and pulse to 
combine, 8-10 times. Press mixture into a 
9" pie plate. 

2. Make the filling: Beat cream cheese with 
electric mixer on medium speed until 
smooth, 2 to 3 min. Add marshmallow 
crème and peppermint extract, and beat 
until combined. In a separate bowl, beat 
cream and sugar with an electric mixer on 
high speed until very stiff peaks form, 1 to 2 
min.  Gently fold cream mixture into cream 
cheese mixture. Gently fold in food coloring. 
(For swirls, add a few extra drops of food 
coloring before spooning filling into piecrust; 
do not mix in—just stir once and then spoon 
out of the bowl.) Spoon filling into prepared 

crust. Cover and chill at 
least 3 hours or up to 
overnight. 
3. Make topping: 
Whip cream and sugar with 
an electric mixer on high 
speed until soft peaks 
form, 1 to 2 min.; spoon 
over pie. 

4. Garnish with crushed mints. 

http://www.countryliving.com/food-
drinks/recipes/a40488/peppermint-icebox-pie-recipe/  
 

Rosemary Monkey 
Bread Stuffing 

  
 1 sweet onion, chopped 
 4 ribs celery, sliced 
 4 tbsp. unsalted butter 
 1 c. chicken stock 
 2 large eggs 
 1 tsp. Kosher salt 
 1/2 tsp. Freshly ground black pepper 
 1 1/2 lb. rosemary focaccia, cut into 1" 

to 1 1/2" cubes 

Directions 
• Cook onion and celery in butter in a 

large, straight-sided skillet over 
medium heat, stirring occasionally, 
until tender and golden brown, 8 to 
10 minutes. Transfer to a bowl; cool 
5 minutes. Whisk in chicken stock 
and eggs until combined. Season 

with salt and pepper. 
Stir in focaccia (if you 
can't find rosemary 
focaccia, use plain and 
add 1 1/2 tablespoons 
chopped fresh 
rosemary).  Transfer 

to a buttered 9" springform pan. 
Bake at 375 ° until golden brown,  
35 to 40 minutes. Cool 5 minutes; 
run a knife around outer edge of 
stuffing, then remove ring. Serve 
warm.  http://www.countryliving.com/food-
drinks/recipes/a40026/rosemary-monkey-
bread-stuffing-recipe/  

 

 
 

Reindeer Bait 
3 c. corn Chex 

2 c. wheat Chex 
2 c. mini pretzels 

2 c. mini marshmallows 
1 c. red and green M&Ms 

20 oz. white chocolate 
   Red and green sprinkles, for garnish 

 
Directions 
1. In a large bowl, mix together Corn 

Chex, Wheat Chex, pretzels, mini 
marshmallows, and M&Ms. 

2. Melt white chocolate and pour over 
mixture. Stir until fully coated. 

3. Transfer mixture to a parchment-
lined baking sheet or dish and top 
with sprinkles, then refrigerate 
until firm, 1 hour. 

4. Break up into bite-size pieces and 
serve. 
http://www.delish.com/cooking/recipe-
ideas/recipes/a45163/christmas-crack-recipe/ 
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Pigs In A Blanket Wreath 

 1 tube refrigerated crescent rolls 
 24 mini hot dogs 
 1/4 c. Dijon mustard 
 Egg wash 
 2 tsp. poppy seeds 
 rosemary sprigs (for decoration) 
 Ketchup, for serving 

Directions 
1. Preheat oven to 375 degrees F. 

Line a large baking pan with 
parchment paper. 

2. Slice crescent rolls lengthwise 
into thirds. Brush all over with 
Dijon mustard. Place a mini hot 
dog on the thick end of each 
triangle and roll up. 

3. Arrange the 
pigs in a blanket, 
sided by side, in a 
circle on the 
baking sheet. They 
should be 
touching! Bake for 
15-20 min., until 

the crescents are golden. Let 
cool for at least 20 min. 

4. Lay rosemary sprigs around the 
inside of the wreath and place a 
small bowl filled with ketchup in 
the center. 
http://www.delish.com/cooking/recipe-
ideas/recipes/a50748/pigs-in-a-blanket-wreath-
recipe/  

Crab Artichoke Stuffed 

Mushrooms 
20 button mushrooms, cleaned and 
stems removed 
8 oz. cream cheese, softened 
1 c. shredded Monterey Jack, divided 
1/2 c. freshly grated Parmesan 
1 14-oz. can artichoke hearts, 
drained and finely chopped 
2 cloves garlic, minced 
12 oz. lump crab meat 
2 green onions, sliced 
2 tsp. Worcestershire sauce 
kosher salt 
Freshly ground black 
pepper 
Chopped parsley, for 
garnish 
 
Directions 
1. Preheat oven to 

400°. In a large bowl, combine 
cream cheese, Monterey Jack, 
Parmesan, artichoke hearts, 
garlic, crab, green onions and 
Worcestershire sauce. Season 
with salt & pepper and stir until 
fully combined. 

2. Stuff mushrooms with mixture 
and transfer to a small baking 
sheet. 

3. Bake until mushrooms are 
cooked and mixture is warmed 
through, 25 min. Broil if 
desired. 

4. Garnish with parsley and serve. 
http://www.delish.com/cooking/recipe-
ideas/recipes/a56735/crab-artichoke-stuffed-
mushrooms-recipe/  

Baked Brie with Bacon and 
Caramelized Onions 

2 to 3 slices bacon 
1 onion 

1 7-oz. wheel brie 

Directions 
• Cook bacon until crispy, then 

finely chop. Caramelize onion 
in bacon fat, 20 minutes, 
then top on wheel of brie and 
sprinkle with bacon. 

• Bake at 350 degrees F until 
soft and starting to ooze, 
approximately 10 minutes. 

http://www.delish.com/cooking/recipe-
ideas/recipes/a44698/baked-brie-bacon-caramelized-
onions/  
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Edible Gifts for the Holidays  

Peppermint Kiss Oreo Balls 
1. 1 reg. package Oreos, about 36 cookies 
2. 1 pkg. reg. cream cheese, 8 oz., softened 
3. 2 tbsp. International Delight Peppermint 

Mocha creamer 
4. Peppermint kisses 
5. Chocolate and/or vanilla almond bark for 

dipping the Oreo balls 
6. Crushed candy canes  
Directions: 
7. Allow the cream cheese to come to room 

temperature. 
8. Put half the Oreos in food processor and 

pulse until you have crumbs. Add other half of 
the Oreos to the food processor and repeat, 
until the Oreos are fine crumbs. 

9. Add cream cheese & creamer to food 
processor, mix until well blended. 

10. Line a baking sheet with a silicone baking 
mat. Use a small cookie scoop to form uniform 
Oreo balls. Place a peppermint kiss inside 
each Oreo ball, roll it into a ball and place on 
baking sheet. Freeze for 20 min. 

11. Meanwhile, place the candy canes in a Ziploc 
bag, cover with a towel and use a rolling pin to 
crush them into small pieces. Set aside. 

12.  After 20 min., melt the chocolate almond bark 
in a small pot over low heat on the stove. Stir 
occasionally until the bark is completed 
melted. 

13. Remove Oreo balls from freezer. To dip, place 
1 Oreo ball in the pot with melted chocolate. 
Use a spoon to spoon chocolate on top, if 
needed. To remove ball, use a fork to lift out 
of chocolate. To remove excess choc from the 
Oreo ball on the fork, scrape the bottom of the 
fork on the edge of the pot to remove choc, 
then put ball back on baking mat. I like to let 
each ball sit for about 1 min. before sprinkling 
the crushed candy cane on top - that way the 
candy cane doesn't fall off  because the choc 
is set a bit. 

14. Allow to harden at room temperature. Store in 
the fridge. 

https://thefirstyearblog.com/peppermint-kiss-Oreo-
balls/  

Caramel Crunch 
2 bag microwave light popcorn 

1 jar salted dry-roasted peanuts (2 1/2 cups) 
1 c. butter (no substitutions) 

1 c. granulated sugar 
1 c. packed light brown sugar 

½ c. light corn syrup 
½ tsp. baking soda 

Directions 
1. Preheat oven to 250 degrees. Lightly 

grease two 15 1/2" by 10 1/2" jelly-roll 
pans or spray with nonstick cooking spray. 
Place popped corn in very large bowl; 
discard any unpopped kernels. Add 
peanuts; toss to combine. Set aside. 

2. In 3-quart saucepan, heat butter, sugars, 
and corn syrup on medium until butter 
melts and sugars dissolve, about 5 
minutes, stirring frequently with metal 

spoon or heat-safe 
spatula. Increase heat to 
medium-high and heat to 
boiling, about 3 minutes; 
boil 3 minutes longer. 
Remove saucepan from 
heat; stir in baking soda 
(mixture will bubble 
vigorously), and pour over 
popcorn mixture in bowl. 
Stir immediately; continue 

stirring until all popcorn is evenly coated. 
3. Divide popcorn mixture between prepared 

jelly-roll pans; spread evenly. Place pans 
on 2 oven racks. Bake popcorn mixture 45 
minutes, rotating pans between upper and 
lower racks halfway through baking and 
stirring occasionally. 

4. Cool popcorn mixture completely in pans 
on wire racks, about 1 hour. Break apart 
any large clusters of popcorn when cool. 
Store in tightly sealed containers at room 
temperature up to 2 weeks. 

http://www.goodhousekeeping.com/food-
recipes/a9525/caramel-crunch-holiday-gifts-recipes/  
 
 
 

Sweet & Salty Zucchini Bread 
Cookies 

 3 1/3 c. all-purpose flour 
 1/3 c. cornstarch 
 1 1/2 tsp. baking powder 
 1 1/4 tsp. baking soda 
 1 1/2 tsp. Kosher salt 
 1 1/4 c. butter (2 1/2 sticks), room 

temperature 
 1 1/2 c. brown sugar 
 3/4 c. granulated sugar 
 2 large eggs 
 1 tbsp. vanilla extract 
 1 c. grated zucchini 
 3/4 c. Chopped peanuts 
 3/4 c. broken pretzels 

Directions 
• Preheat oven to 350 ° F. In a medium 

bowl, whisk flour, cornstarch, baking 
powder, baking soda, and salt. 

• In a large bowl, with mixer on medium 
speed, beat butter, brown sugar, and 
granulated sugar until creamy. Beat in 
eggs, 1 at a time. Beat in vanilla, 
followed by flour mixture. Fold in 
zucchini, chopped peanuts, and 
pretzels. 

• By scant 1/3-cup scoopfuls, scoop 
dough onto 2 large cookie sheets, 
spacing about 1" apart. Bake 20 to 25 
min. or 
until 
bottoms 
are golden 
brown. 
Cool on 
sheets on 
wire 
racks. 

http://www.goodhousekeeping.com/food-
recipes/dessert/a40394/sweet-salty-zucchini-
bread-cookies-recipe/  

12 Days until Christmas! 
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Cinnamon Pretzels 
Sugary cinnamon meets salty pretzels in 
this super-easy, gift-worthy snack mix. 
Package them in a pretty, airtight 
container.  

 
2/3 cup vegetable oil 
1/2 cup sugar 
2 teaspoons ground cinnamon 
1 -1 pound package small pretzel 
twists 

Directions 

In a large roasting pan stir together oil, 
sugar and cinnamon. Add pretzels; toss 
well to combine. Bake, uncovered, in a 
300 degree F oven for 30 minutes, stirring 
twice. Spread on waxed paper to cool. 
Store in an airtight container. Makes 12 
cups. 
Tip:  Microwave Directions: In a very large 
bowl stir together oil, sugar and 
cinnamon. Add pretzels; toss well to 
combine. Place half of the pretzel mixture 
in a large microwave-safe bowl. 
Microwave on 100 percent power (high) 
for 3 minutes, stirring after every minute. 
Spread on waxed paper to cool. Repeat 
with remaining pretzel mixture. 
http://www.midwestliving.com/recipe/appetizers-
snacks/cinnamon-pretzels  

Winter Orange Pomegranate 
Iced Tea 

 
Make a gift-giving splash with this quick and 
easy tea, which takes just 10 minutes to 
prepare. Tie a ribbon around a keepsake bottle 
with the recipe attached.  

• 3 cups water 
• 1 navel orange, sliced into 1/4-inch slices 
• 3 inches stick cinnamon, broken 
• 6 whole cloves 
• 4 orange-flavored or black tea bags 

(decaffeinated, if you like) 
• 1 cup orange juice 
• 1 cup pomegranate juice 
• 2 -3 tablespoons sugar 
• 12 orange wedges or chunks 
• 6 lime wedges or chunks 
• 6 6-inch wooden skewers 
• Ice cubes 

Directions 

1. In a medium saucepan, combine water, 
orange slices, cinnamon and cloves. Bring 
just to boiling; remove from heat. Add tea 
bags. Let stand, covered, for 5 minutes. 
Remove tea bags; discard. Strain tea 
mixture through a fine mesh strainer; 
discard orange slices and spices.  

2. In a glass pitcher, combine strained tea 
mixture, orange juice, pomegranate juice 
and sugar, stirring to dissolve sugar. 
Cover and chill for at least 4 hours or up to 
24 hours.  

3. To serve: Place 2 orange wedges and 1 
lime wedge onto each skewer. Serve tea 
in glasses filled with ice cubes. Add fruit 
skewers to each glass.  

http://www.midwestliving.com/recipe/drinks/winter-orange-
pomegranate-iced-tea  

Fruit and Nuts Oatmeal 
2 cups regular rolled oats  
1/2 cup coarsely chopped pecans, walnuts or 
almonds 
2/3 cup nonfat dry milk powder 
1/4 cup packed brown sugar 
2 teaspoons ground cinnamon, apple pie spice 
or pumpkin pie spice 
1/2 teaspoon salt 
1/3 cup toasted wheat germ 
1/2 cup snipped dried fruit, such as apricots, 
peaches, pitted dates, figs, and/or apples or 
dried fruit, such as tart red cherries, raisins, 
golden raisins, blueberries and/or cranberries 
Honey (optional) 

Directions 

• Spread oats and 
nuts in a shallow 
baking pan. Bake, 
uncovered, in a 350° 
F oven for 15 to 20 
min. or until oats are 
lightly browned, 
stirring twice. Cool in 

pan on a wire rack.  
• In a 1-quart glass jar or a 32oz. canister or 

container with a tight-fitting lid, layer 
ingredients, one at a time, in this order: 1/2 
of oat mixture, dry milk powder, brown 
sugar, cinnamon, salt, wheat germ, dried 
fruit, and remaining oat mixture. Tap jar 
gently on the counter to settle each layer 
before adding the next.  

• Give as a gift with a jar of honey, if you 
like, (or store the layered jar of cereal 
ingredients at room temp. up to 1 month) 
and attach a recipe card with the following 
instructions:  

• 1. Before using, shake ingred. in jar to mix.  
• 2. For two servings: In a medium 

saucepan, bring 1-1/2 cups water and, if 
you like, 1 tbsp. butter to boiling. Add 2/3 
cup of the jar contents; reduce heat. 
Simmer, uncovered, for 10 to 12 min. or 
until cereal reaches desired consistency 
(cereal will thicken slightly as it cools). Let 
stand 1 to 2 min. before serving. To serve, 
drizzle with honey if you like.  

• 3. For one serving in a microwave: In a 
large microwave-safe cereal bowl, combine 
3/4 cup water, 1/3 cup of the jar contents 
and, if you like, 1 tsp. butter. Microwave, 
uncovered, on 50% power (medium) for 8 
to 10 min. or until cereal reaches desired 
consistency (cereal will thicken slightly as it 
cools). Let stand 1 minute before serving. 
To serve, drizzle with honey if you like.  

• Makes 4, 2/3 cups dry mix (14, /31-cup 
servings). http://www.midwestliving.com/recipe/hot-
cereal/gift-in-a-jar-midwest-morning-oatmeal  
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Lucky Foods for a Great 2023!! 
Wishing you a year of good health, enough wealth, and endless wisdom and kindness.  

Cinnamon-Sugar Quick 

Bread 
 ½ cup butter, softened (1 stick) 
 ½ cup white sugar 
 ½ cup brown sugar, packed 
 1 egg, lightly beaten 
 1 cup buttermilk 
 1 teaspoon vanilla, extract 
 2 cups all-purpose flour 
 1 teaspoon baking soda 
 CINNAMON SUGAR MIXTURE 
 ½ cup white sugar 
 1 tablespoon cinnamon 
 EASY GLAZE 
 ½ cup powdered sugar 
 1-2 Tablespoons milk 

Instructions 
1. Preheat oven to 350. 
2. Grease and flour a loaf pan 

and set aside. 
3. In a large bowl cream together 

butter and sugars. 
4. Mix in egg and buttermilk. 
5. Mix in vanilla extract. 
6. Mix together flour and baking 

soda and add to batter. 
7. Stir JUST until flour is 

combined. Be careful not to 
over stir. Batter will and 
should be slightly lumpy. 

8. Mix together cinnamon and 
sugar and set aside. 

9. Add half of batter to the pan. 
10. Sprinkle on half of the sugar 

mixture and swirl batter with a 
knife and then smooth it out. 

11. Top with the remaining batter. 
12. Sprinkle on the remaining 

cinnamon sugar and swirl with 
a knife and smooth out. 

13. Bake for 50-55 minutes or 
until toothpick inserted in the 
center comes out clean. 

Continued Next Column 

  
Continued from previous column. 

14. Remove from oven and let 
bread cool. 

15. When pan is warm to the touch, 
remove bread from pan and let 
bread cool completely. 

16. Mix together milk and powdered 
sugar to create a thick but 
pourable glaze (may need more 
or less milk) 

17. Drizzle glaze over cooled bread. 
18. When glaze has hardened, slice 

bread and serve. 
http://divascancook.com/cinnamon-sugar-quick-bread-
recipe-amish-swirl/  

Cowboy Caviar Dip 

1  can (15 oz.) black beans 
1  can (14.5 oz.) black-eyed peas 
1  can (7 oz.) white shoe peg corn,  
4  Roma tomatoes, seeds removed and 
diced   
3  ripe but firm avocados, diced  
4  green onions, sliced thin (or half of a 
purple onion, diced)   
1 /2 cup zesty Italian dressing   
(I use Wishbone Robusto Italian –Tricia) 
1 /2 bunch cilantro, chopped finely   
Juice of 1-2 limes   
Ground pepper and salt to taste  
 
Directions 
1 Drain and rinse the peas, beans, and 
corn. Add to a large bowl.  
2 Dice the tomatoes, making sure the 
seeds and insides are removed. Add 
diced tomatoes and cilantro to the bowl.  
3 Slice the green onions finely and add.  
4 Dice the avocado and squeeze a little 
of the lime juice over the avocados so 
they don't brown as quickly. Squeeze 
the rest of the lime juice into the bowl.  
5 Add the Italian dressing and stir to 
coat all ingredients. Add salt & pepper 
to taste.  
6 Chill until cold and flavors have 
marinated together. If using avocados, 
serve the same day as prepared. 
Otherwise it will last several days. 
Serve with tortilla chips.  
https://www.tablespoon.com/recipes/cowboy-
caviar-dip/c2dd5f12-61fa-4eb5-8106-
73ed6ba63db3#reviewDiv 
 
 

In Spain, revelers mark the New 
Year by quickly eating a dozen 
grapes at midnight. The fruits are 
said to be a predictor of the year 
ahead: Each sweet grape 
represents a good month, each sour 
grape a less-than-lucky one. Adopt 
the tradition by threading grapes 
onto skewers, and serve each in a 
glass of Champagne just before the 
countdown. In the South, eating black-eyed 

peas shows humility and thus 
invites good fortune. 

Lucky Coin:  A coin baked into 
bread is said to bring luck to the 
person who finds it.  Just be 
careful! 

http://divascancook.com/cinnamon-sugar-quick-bread-recipe-amish-swirl/
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Swiss Chard with Toasted 

Breadcrumbs 

 
 2 1/2 tablespoons butter  
 1/2 cup fresh breadcrumbs  
 Coarse salt and ground pepper 
 2 pounds Swiss chard  

  DIRECTIONS 

1. In a 5-quart saucepan, melt 1/2 
tablespoon butter over medium heat. 
Add fresh breadcrumbs and a pinch 
each of coarse salt and ground 
pepper. Cook, tossing, until golden 
brown, 2 to 3 minutes. Set aside; 
wipe pan with a paper towel. 
2. Swiss chard; slice crosswise 3/4 
inch thick, keeping stems separate 
from greens.  
3. In pan, melt 2 tablespoons butter 
over medium-high. Cook stems, 
stirring, until tender, 4 to 6 minutes. 
Add greens; cover and cook over 
medium-low until wilted, 5 minutes. 
Uncover; cook, stirring, over 
medium-high until pan is dry, 6 to 8 
minutes. 
 4. Season with salt and pepper; add 
a pinch of sugar, if desired. Top with 
breadcrumbs.  
https://www.marthastewart.com/336661/swiss-
chard-with-toasted-breadcrumbs  
 

 

Marmalade-Glazed Ham 
 
1 smoked bone-in ham (10 lb.) 

 1/2 cup orange marmalade (5 oz.) 
 3 tbsp. Madeira or dry sherry 
 1 tbsp. plus 1 1/2 tsp. fresh lemon juice 
 1 navel orange  

 DIRECTIONS  
1. Preheat oven to 350 °. Cover ham 
with a large piece of parchment and 
then foil. Place ham, widest side down, 
on a heavy rimmed baking sheet. Bake 
for 1 hour. 

 2. Heat marmalade, Madeira or sherry, 
lemon juice, and juice of 1/2 orange in a 
saucepan over medium heat until 
runny, about 5 min.  
3. Remove ham from oven, and uncover. 
Score ham all over in a diamond 
pattern. Brush 1/2 of the glaze over 
ham. Thinly slice remaining 1/2 orange, 
and arrange slices over glaze, covering 
the ham.  
4. Increase temperature to 425 °. Bake 
ham, uncovered, for 20 min. Brush with 
remaining glaze, and bake until golden 
brown, 10 to 15 min. more. Let rest for 
15 to 30 min. before slicing. Top with 
orange slices, and serve.  
https://www.marthastewart.com/318008/marmalade-
glazed-ham  

Rosemary Honey Cornbread Muffins 
 

1 pkg. Jiffy corn muffin mix (8.5 oz.) 
3/4 cup all-purpose flour 
1 tbsp. baking powder 
1/3 sugar 
1 tsp salt 
1 cup buttermilk (or 1 cup milk with 1 
tbsp. vinegar - let sit for 5 min. before 
combining with dry ingredients) 
2 eggs 
1/2 stick butter, melted 
1/4 cup honey 
1 small can sweet corn, drained (8.75 
oz.) 
2 tbsp. rosemary, chopped 
 
• Pre-heat oven to 375 degrees.   
• In a mixing bowl, combine the 

jiffy mix, baking powder, flour, 
sugar and salt.  Mix the wet 
ingredients and rosemary in 
another bowl, whisking to 
combine.  Slowly add the wet to 
the dry until just mixed. 

• Line a muffin tin with liners and 
fill the cups 3/4 of the way and 
bake for 12-15 minutes, or until 
the tops are golden.   

• Enjoy! 
http://windycitydinnerfairy.blogspot.com/2016/10/r
osemary-honey-cornbread-
muffins.html#!/2016/10/rosemary-honey-cornbread-
muffins.html  

 

Collards and other greens are 
considered lucky because they 
look like greenbacks. 

Coins:  Foods shaped like coins are 
thought to bring prosperity to those 
who eat them.   

Coins are round and so are donuts 
and cookies; that’s a win win 
situation!  ~Tricia  

 

 

Ham, because of its fat, is served 
to bring a New Year rich with 
happiness. 

Cornbread:  A side of cornbread 
(with your ham, of course) 
represents the glories of gold. 
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