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Artichokf: [Heart [Trittata

| cup sliced artichoke hearts, drained
2/% cup chopped onion

2/% cup choPPecl red or green bell pepper
I cup chopped zucchini

I teaspoon minced garlic

2 Tablespoons olive oil

5 ]arge eggs

i/% cup milk

2 teasPoon salt

Dash pepper

[ cups soft bread crumbs

| (8 ounce) Packagc cream chcesc, cut into cubes

i CUP S}“IFCCIClCd chedclar ChCCSC

Freheat ovento 350 degrees I Sauté onions, peppers, zucchini and garlic in the oil

until crisP tender. Pe sure to cook ]ong enouglﬂ to release the ]iquid from the onion and

zucchini.

Ina mixing, bowl, beat the eggs with the milk, salt and pepper. Add the artichoke hearts,

COO!(CCI mixture, breacl CFUI’H}DSJ cream C}“ICCSC CUbCS and checlclar C}‘ICCSC. Combiﬂe

lightly—keeping the cream cheese in cubes.

Fourinto a well buttered quiche or baking dish. Pake for 45 minutes or until frittata is

sct in the center and light]g browned. (ool s]ightlg.

Te&d\lj Wells
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Baked Bolognese

For the tomato sauce:

3 Tablespoons extra virgin olive oil
ii1/2to2 Pounds grouncl beef

4 ]arge garlic c]ovcsj minced

2 teaspoons clry oregano

Couple of dashes red chili flakes

| (28 ounce) can whole Peeled tomatoes
Sugar
Salt and Freshly grouncl pepper

For the béchamel:

1/2 stick butter

i ]arge onion

) Tablespoons all purpose flour
i1,/2 cups whole mi”(, warmed
Dash ground nutmeg

2 cups grated three cheese blend
i Pound par cooked rigatoni

Fre}‘nea’c the oven to 350 degrees . Lightlg oil a 9x1% inch baking dish.

Adcl the oil to a large skillet over high heat. Add the ground beef and sauté, breaking
up the meat into crumbles as it cooks. Add garlic, oregano and chili flakes and cook a

couP]e of minutes. Acld tomatoes and season to taste with sugar, salt and pepper.

Simmer for 10 minutes.

contiﬂuecl on next Page
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Bakécl Bolognese

continued

T:or the béchamel:

]n a large saucepan, melt butter over mecliumJﬂgl’m heat until bubbling. Add onions and
sauté until translucent. Sprinkle with flour, stirring constant]g and cook until the
mixture begins to thicken. Gradual]3 whisk in milk and nutmeg and cook until smooth,

thick and creamy.
(Combine the meat sauce and the pasta. FPour half the pasta into the Prepare& dish.
SPoon half the bechamel over the Pasta and toP with half the cheese. Repeat with the

rcmaining ingredients. Bake 30-45 minutes until browned and bubbly
SCWCS 10-12

Stepham’e Roberston
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BCC{: and Bar]eg \/egctab!e Stew

-2 Tablcspoons olive oil i Pouncl mushrooms quar’cerec{

I 2 Pounds beef stew meat 4 cups water

i teaspoon kosher salt i quart beef stock

Freshlg ground pepper 2 Tablespoons Worchcstershire
i Pouncl chopped onions sauce

2 bay leaves Chopped Parsleg

2 thgme sPrigs

2 TablesPoons tomato Pastc

i Pouncl Peclec{ thick slices carrot
i pound Pee]ed choppe& tumip
s cup Pear] bar!eg

4 cloves garlic

Heat oil in Dutch oven or large stock pot over medium heat. SPrinUe beef
with 12 teaspoon salt and pepper. Add beefin batches. Sauté 10 minutes
or until browned. Remove from pan. Add onion, bay leaves and thgme
sPrigs to pan. Cover; Reduce heat and cook 10 minutes, stirring
occasiona”y. (_Incover, stir in tomato paste.

|ncrease heat to medium high. Add carrot, tumips, bar]eg) garlic, and
mushrooms; sauté 3 minutes. Add befnc, /2 teaspoon salt, water, broth and
Worchestershire sauce bring to a boil. Reduce heat; simmer, covered, for
2 hours, stirring occasiona”g. Discard }Dag leaves and thgmc sPrigs.
(Larnish with Pars]eg.

Sue Buttera
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Chicken and \/cgetable (_ream Soup

2 Tab]espoon butter

2 Tablcspoons olive oil

I onion, diced

5 stalks cclerg, diced

i clove garlic, minced

1/4 cup flour

6 cups chicken stock

2-% cups half and half

34 cups cubed cooked chicken

| large Potato, Peeled and cubed

I cup carrots, diced

| (i 5 ounce) can corn

i Tab]espoon fresh sage leaves, chopped
i Tab]espoon fresh Pars]eg, chopped

Dried cranberries and sliced toasted almonds gorgarnish

Saute onion, celerg and garlic in butter and oil until onions are translucent.
Add flour and cook on low heat, stirring 2-% minutes. Whisk in stock and
half and half. Add c}wicken, Potato cubes, corn herbs and salt and pepper
to taste. Simmer slowly without boi]ing for 15 -20 minutes. Adjust
seasonings.

Serves 15-20

Teddy Wells
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Chicke n-itza

6 boneless chicken breasts (2-2 1,2 Pounds)

% limes,juiced

1 /2 bunch of fresh ci]antro, stemmed and choppe&
12 ounces of mild chunkg salsa

8 ounces Montereg Jack cheese, grate&

(_ombine !imejuice with choPPed cilantro and marinate chicken breasts at
least one hour.

Freheat ovento 3507 . Ox] a baking dish and Place chicken with the
marinade into the dish. TOP each breast with amp]e amount of salsa; cover
and bake 0-40 minutes. Remove cover top each breast with grated
cheese and return to overy bake 10 minutes more or until cheese has
melted.

Serves 6

Arm Lehman
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Chili fora (Crowd

i/2 cup }Jest~qualit3 olive oil

i 3/4 Pounds chow onions, Coarselg CHOPPCCI

2 Pounds sweet Italian sausage meat, removed from Casings
8 Pounds beef chuck, ground

i 1/2 Tablespoons greshlg grouncl black pepper

4 cans, (6 ounces cach) tomato Pastc

% TablesPoons minced fresh garlic

3 ounces ground cumin

4 ounces Plain chili Powder

i/2 cup Dijon~stg]e mustard

4 Tablespoons salt (or to taste)

4 Tablespoons each dried basil and dried oregano

6 Pounds canned ]ta]ian tomatoes drained (about 5 cans, each 2 Pounds %
ounces before draining)

i/4 cup Freshlg squeezcd lemonjuice

i/2 cup ChoPPec! fresh dill

i/% cup chopped fresh Pars]eg

3 cans, 16 ounces each dark red kidmeg beans, drained

4 cans 51,/2 ounces each Pittec{ black olives drained

continued on next page
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Chili fora (Crowd

continued

[Jeat oilin a very 1arge soup kettle (12 quar’ts). Add onions and cook over

low heat until translucent, about 10 minutes.

Combine the sausage and ground chuck into the kettle and cook over
medium high heat, stirring often, until meat is well browned. Spoon out any

excess 1Cat.

Over low heat stirin black pepper, tomato paste, gar]ic, cumin, chili Powder,
mustard, salt, basil and oregano. Add drained tomatoes, lemonjuicq c!i”,

Parsl69 and drained beans. Stir well and simmer uncovered for 15 minutes.

Taste and correct seasonings. Serves 3540

adaPtecl from T he Silver Falate Cookbook }33 Ju]ee Rosso & Shei]a
Lukins
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Chi!i Rc”eno Casserolc

(1 Pound i1 ounce) can whole Or’ccga c}‘si]ies, drained
8-12 ounces Co”ag Jack c}ncese, shredded

i cup low fat cottage cheese

>+ cup unbleached Hour

I cup milk

6 1argc eggs

I teaspoon cumin

2 teaspoon salt

sour cream, guacamolc or salsa as accomPaniment

Puttera 9x2x13 inch baking dish. Preheat oven to 375 degrees I

Ina large mixing bowl or food processor, combine cottage cheese, flour,

mi”<, salt and cumin.
Acld eggs, one at a time, until well blended.
Open cach chili. Divide chilies and cheese into thirds. Lager one third of

the chilies into Prepared baking dish. (over with one third of the cheese.

Repeat lagers two more times. Four egg mixture over chilies and cheese.

PBake 40 minutes until set and ]ight]g browned.
Serves 9-12

Feggg Luncle

St. Andrew’s Wedneséay Night Together— Fage 9



Coco’s Mac ‘n Cheese

i Pouncl elbow Macaroni

i Tablcspoon butter

i TablesPoon olive oil

Ve cup flour

I quart 2% mi”<, scalded

i Pouncl Sharp (Cheddar cheese, cubed

i teasPoon kosher sa]t

2 tcaspoon ground nutmeg

[eat the butter and oil in a large skillet or sauté pan. Add the flour and
cook the mixture over medium heat whisking constant]g for i 5-20 seconds.
Do not burn. Add the scalded milk to the flour mixture. Pring to a boil
and continue stirring until mixture thickens slightly. Reduce heat to low.
Add cubed cheese, salt and nutmeg; mix well and turn off heat. (_over and

allow cheese to melt stirring occasiona”g another 5-10 minutes.

Bring 5 quarts of waterto a boil in a 1arge pot. Add the macaroni and boil
the pasta for about 7~-8 minutes until al dente. Drain penne into a

Colanclcr.

Mix the macaroni and the cheese sauce. T ransferitto a buttered au

gratin or baking dish.
The dish may be coolch covered rcfrigeratec{ or frozen at this Point.

Bake for 20 minutes until hot and bubbling (s]ight]g ]onger if the dish has

been refjrigeratcd or Frozen).

Feggg Luncle
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Com Cassero e

V2 cup margarine

i (i 7 ounce) can cream stgle corn

i (1 7 ounce) can corn inc]u&ing !iquicl

i (8 12 ounce) box Jigy (ornbread Mix
2 eggs lightiy beaten

| cup sour cream

| CUP grated sharp cheddar C]’ICGS@

Freheat oven to 350 degrees F
Melt margarine in a 9x2x1?% inch baking dish. Add both cans of corn and

cornbread mix. (Gently mix with a fork. Drop sour cream by tablespoonful
on top of corn mixture. Fold in gently. Sprinkle cheeses evenly over the
top. Pake 30-35 minutes or until corn casserole is firm and lightly browned.
(ool slightly before serving. T his casserole is also good at room

temperature.

Suc Buttera
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(_orned BCC]C & Cabbage with Koot \/cgctablcs

6-7 Poumds corned beef

i onion stuck with 4 cloves

3 bag leaves

4-5 celerg ribs with leaves

b teasPoons peppercorns

|53 Pounds carrots, Pee]ed

|53 Pounds small white rose Potatoes, Pee]ed
|53 Pounds rutabagas, Pee]e& and quartereé
2 large cabbages, wedged

Chopped Parsleg

Flace corned beef, onion, bay leaves, celery ribs and peppercorns in a large
stockpot. (Cover with water and bring to a boil. Reduce heat and simmer
about 3-4 hours or until meat is tender but not falling apart. Add carrots,
potatoes and rutabagas. (Look vegetables 30-40 minutes more. Add
wedged cabbage and cook 5-10 minutes more. Arrange vegetables on a
Plat’cer with sliced corned beef. (Garnish with chopped Parsleg. Serve with
[" nglish style mustard and creamed horseradish sauce.

Serves 10-12

Feggg Lunde
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Countrg Chicken Casscrole

4+ cups cooked chicken breast, cooled and cubed
2 Tablespoons lemonjuice

% cup mayonnaise

| teaspoon salt

2 cups chopped ce]ery

%+ cup cream of chicken soup

I teaspoon Fine]g chopped white onion

4 hard cooked eggs, chopped

| cup grated cheddar cheese

I V2 cups crushed potato chips

/4 cups slivered a!monds, toasted

(_ombine all ingredients except cheese, chips and almonds.
FPlace chicken mixture in a well oiled Ix2x13 baking dish. TOP with cheese,

chips and almonds. (Cover and let stand in reFrigerator ovemight.

Remove casserole from regrigerator and bring to room temperature (about
an hour). [reheat oven to 400 degrees 7. Pake 20-20 minutes or until
heated through.

Gerrg Nack
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Countrg Chicken Casscrole

4+ cups cooked chicken breast, cooled and cubed
2 Tablespoons lemonjuice

% cup mayonnaise

| teaspoon salt

2 cups chopped ce]ery

%+ cup cream of chicken soup

I teaspoon Fine]g chopped white onion

4 hard cooked eggs, chopped

| cup grated cheddar cheese

I V2 cups crushed potato chips

/4 cups slivered a!monds, toasted

(_ombine all ingredients except cheese, chips and almonds.
FPlace chicken mixture in a well oiled Ix2x13 baking dish. TOP with cheese,

chips and almonds. (Cover and let stand in reFrigerator ovemight.

Remove casserole from regrigerator and bring to room temperature (about
an hour). [reheat oven to 400 degrees 7. Pake 20-20 minutes or until
heated through.

Gerrg Nack
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Cream9 Mac, Chicken and Checsc

2 Tablespoons unsalted butter, P]us more for buttering the baking dish
i/2 Pound short bite size pasta such as penne, ziti, shells or bow ties
2 teaspoons Kosher salt or to taste

2 Tablcspoons olive oil

i large ye”ow onion

2 cloves gar]ic) minced

2 cups milk

2 cups half and half

5-4 cups cooked chicken (from a whole roasted chicken)

2 cups shredded sharp (Cheddar cheese (8 ounces)

i/2 cup grated FParmesan cheese

8 ounces spinach, washed, stemmed, drained (about 4 cuPs>

2 Tablespoons fresh Maxjoram, chopped

-2 Tab]espoons Tabasco 5auce
| Teaspoon Fresh]y ground pepperor to taste

Preheat the oven to 350 degrees I Light]g butter a 9x1% inch pan.
Bring a large pot of salted water to boil. Add the pasta, cook and stir until

al dente. Drain and add pastato a ]arge bowl. Drizzle with 1 ’cablcspoon

of the oil to coast and set aside.

(Continued on next page
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Cream9 Mac, Chicken and Checsc

continued

Add remaining oilin a large skillet over moderate heat. Add the onion and
cook stirring occasiona”9 until translucent. Add the garlic and cook one

minute !onger without browning the garlic.

Stirin the milk and cream, reduce the heat to low and simmer until the sauce
is reduced bg half, stirring occasiona”g and sauce thickens cnough to coat

the back of a spoon, about 20 minutes.
Remove the sauce from the heat and add the chicken, cheddar, Farmesan,

sPinach, maljoram, hot sauce, salt and pepper to taste. Stir until the
cheese has melted and the sPinach is wilted. FPourinto the bowl with the

pasta and toss to coat. Adjust seasonings.

T ransfer the pasta to the Prepared baking dish and bake 45 minutes or
until the sauce is bubb]y and the edges of the pasta are s]ight]y browned.

Let the Pasta rest about 10 minutes before scrving.
SCrves 8-10

Stephanie Robertson
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Lagercd Chicken Enchilac}a

2 Packages {5 ounces cach) cream cheese, softened
i medium onion, choPPed

6 green onions, chopped

2 cups shredded Mexican cheese blend

2 cloves gar]ic) minced

i/2 teaspoon ground cumin

i Tab]espoon cilantro, choppe&

5 cups cooked chicken, cubed

i/4 cup butter

1/4 cup flour

i1/2 cups chicken stock

I cup shredded Montereg Jack cheese

| cup sour cream

i (4 ounce) can chopped green chilies, drained
Sa]t and pepper to taste

12 corn tortillas (¢ inch), halved or quartered

[n a medium bowl, combine cream cheese, onions, Mexican cheese b]end,

gar]ic, cumin and cilantro. Stirin chicken and set aside.

Ina saucepan, melt the butter. Stirin flour until smooth. Ad broth and
bring to a boil. (Cook and stir for 2-3 minutes or until thickened. Remove

from heat and add Montereg Jack cheese, sour cream, chilies and salt and

pepper.
(Continued on next page
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Lagercd Chicken Enchilac}a

continued

Spread i/2 cup of the cheese sauce in a greased 9x13-inch baking dish.
Top with 6 tortilla ha]ves, a third of the chicken mixture and a fourth of the
cheese sauce. Repeat tortilla, chicken and cheese !agers ending with

Ch@CSC sauce anc{ Mexican ChCCSC.

Cover and bake at 350 degrees F for 30 minutes. UHcover and bake
additional 10 minutes or until heated through. | et stand 5 minutes before

cutting.
Serves 12

Teddy Wells
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Macaroni with Swect Onions

4 thick slices of bacon (about 1/4 Pound)

3 Tablespoons unsalted butter

i small sweet onion choppe& such as; Walla Walla, Vidalia, [ Hawaiian etc.
i1/2 cups fresh bread crumbs

i 1/2 teasPoons fresh thgme, choppe&

3 /4 teaspoon kosher salt

}:FGSl"l!y ground PCPPCF

| pound macaroni
3 Tablespoons flour
2 cups low fat or skim milk

i Pound (4 cups) shredded sharp cheddar cheese

Frcheat oven to 350 degrees Im. (Greasea i 1/2 quart baking dish with
butter.

I a Frging pan over medium heat, Fry bacon until crisP. Drainona paper
towel then C}'IOP Coarsclg. Discard all but 1 Tablcspoon of the drippings.
Return the skillet to medium high heat and add 1 tablespoon of the butter.
When it melts, stirin the onion and cook, stirring often, until golden, 54
minutes. Stirin the bread crumbs, bacon, thgme and 1/4 teaspoon each of
the salt and pepper. Removc from heat.

(_ontinued on next page
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Macaroni with Swect Onions

continued

Meanwhile, bring a large saucepan of water to a boil. Add salt to taste and
the macaroni, stir well, and cook until al dente, about 8-10 minutes. Drain

well and pour into the Prepared baking dish.

]n a small saucepan over medium heat, melt the remaining 2 tab]esPoons of
butter. When it melts whisk in the flour and continue w}‘sisking for 1 minute.
Gradua”g whisk in the milk until smooth. Simmer, stirring occasiona”g, until
iight]y thickened, about 2-3 minutes. \Whisk in the cheese until melted and
smooth. Add the remaining salt and pepper and pour over the macaroni.
SPrinkle evenlg with the bread crumb mixture.

Bake until ]ight]g browned and the mixture is }Dubbling, 5 5-40 minutes.
Serve hot from the dish.

SCrves 8-10

Stephanie Robertson
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Olive and SumDriec} ] omato Baked Chicken

i (8 ouncc)jar oi]»Packed sun~dried tomato halves
I Y4 cup fat free less sodium chicken broth

2/% cup K alamata olives, Pit’ced

2 Tablespoons chopped fresh Pars]eg

| Tab]espoon capers

| teasPoon fresh chopped thgme

I teaspoon fresh chopped rosemary

I teaspoon balsamic vinegar

i minced gar!ic clove

4 (6 ounce) boneless, skinless chicken breasts

Farmesam C}"ICCSC

|n a sieve over a bowl, drain the tomatoes reserving oil. Place 1 »

Tab]espoon reserved oil into a food Proccssorrtitted with the steel blade.

Coarsel cho 2/% cu drained tomatoes and add to processor. Rcserve
g ehoep P P

remaining tomatoes and oil for another use. Add broth and next 7

ingredients {through garlic) into the processor; process until smooth.

Preheat oven to 350 degrees I Flace chicken breasts in an oiled baking

pan. (_over each breast with the sun-dried tomato mixture (extra sauce
may be frozen). Bake chicken for 30 minutes. 5Prinuc with Parmesan

cheese and heat until melted.
Serves 4+

Sue Buttera
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Ro”ed Fasta with Festo

| pound carton ricotta Fes’to sauce:

12 cups fresh grate& Parmesan 2 cups lightly Packed fresh basil
cheese Va cup Fresh]g grated Farmesan
I cup fresh grated mozzarella cheese

/2 cup fresh choppe& Pars]eg 2 cloves gar]ic, halved

2 cup chopped green onion Y4+ cup Pine nuts

I egg salt and pepper to taste

12 teaspoon fresh maxjoram I cup olive oil

i clove minced garlic
i 14 teaspoon minced fresh basil
sa!t and Fresh!g ground pepper

/4 Pound !asagna noodles, cooked

al dente and cooled

F]ace all sauce ingredients, except oil in food processor and process. Add

the oil while the processor is running. (Correct seasoning, if necessary.
Freheat oven to 350 degrees . (Grease 2- 2> quart baking dish.
(_ombine ricotta, Parmesan, mozzare”a, Parslcy, green onion, egg,
maxjoram, garlic, }Dasi], salt, and pepper. Mix well. 5Pread a Portion over
each lasagna noodle seParatelg. Ro” each individual nood]eje”g roll stgle
and set vertica”y in baking dish. Four pesto sauce over the top. (_over and

bake 10 minutes, then uncover and cook for 20 minutes or until is bubb]9

(Can be made ahead and cooked when readg to serve.)

Teddy Wells
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Marinated Chicken with [Jerbs
(Served at the Seder dinner))

8 (6 ounce) boneless, skinless chicken half
breasts (5 Pounds)

V4 cup olive oil

Y+ cup balsamic vinegar

Ve cup clry sherrg

4 large gar]ic cloves, crushed

I teaspoon dried oregano

2 large bay leaves

12-16 ]arge stuffed green olives (8 ounces)
2 tab]espoons capers

6-8 prunes, quar’cerec{ (7. ounccs)

8-10 dried apricots, sliced (2 ounces)

salt and pepper to taste

Arrange the chicken breasts in a single layer in a baking pan. Salt and
g g'e'ay &P
pepper the breasts lightiy. (_ombine the remaining ingredients and pour

over the breasts. Cover and rc1crigerate ovcmight.

Freheat the oven to 325 dcgrees F Bake the chicken for 30-%5 minutes
uncovered, untiljuices run clear, basting withjuices half way through

cooking time. Kemove ba9 leaves.

Serve on a Plattcr withjuices, including dried fruit and olives to garnis}‘n.

Feggg Luncle
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Sesame Bakcc} Chicken

8 boneless and skinless chicken breasts
| cup butter

2 teaspoon dried tarragon

3 Tablespoons lemonjuicc

) cups bread crumbs

/2 cup C}'IOPPCd fresh Parsleg

/2 cup sesame seeds

b Tablespoons Lawrﬂ’s Seasoncd salt

Melt the butter and add the tarragon and ]cmonjuice. |n another bow!, mix

together the bread Crumbs, Parsleﬂ, sesame seeds and seasoned salt.
Dip the chicken in the butter mixture and then roll in the breadcrumb

mixture. Arrange the breasts on a baking sheet. Spoon any remaining
butter evcnlg over the chicken. (_over tight]y and rcfrigerate for 1 12 hours.
Freheat ovento 350 degrees F

Bake covered 1 hour; uncover and cook until done.

| inda Craig
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1 TIP Marinade

1] TiP roast (about 2 Pounds}

2 TablesPoons olive oil

2 Tablespoons balsamic vinegar

2 Tablespoons A~i Steak sauce

i Tab]espoon Dgon mustard

i Tablespoon fresh chopped rosemary

Combine marinade ingredicnts n ziPPer type Plastic bag. Add roast; seal

and marinate roast several hours or ovemight.

(Grill roast over high heat on each side for about 5 minutes. (Continue to

cook overindirect heat to desired doneness (10-15 minutes).

Heathcr Hays
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Tu rkeg Meat Lan

| Pouncl He”ow onions, chopped

2 Tablcspoons olive oil

2 teasPoons kosher salt

| teasPoon Freshlg grouncl pepper
| teasPoon fresh t}‘;gme leaves (‘/z tcasPoon clry)
/3 cup Worchestershire sauce

/4 cup chicken stock

114 teaspoons tomato paste

5 Pouncls ground turkeg breast
P14 cups drg bread crumbs

3 extra ]arge eggs

b2 cup ketchup

Freheat the oven to 325 degrees . ]n a medium sauté pan, on medium-low
heat, cook the onions, olive oil, salt, pepper, and thyme until the onions are
translucent but not brownecl, aPProximatelg i 5 minutes. Add the
Worcestershirc sauce, chicken stock and the tomato paste and mix well.

A”ow to cool to room temperature.

Com}m’ne the grouncl turkeg, bread Crumbs, eggs and onion mixture in a
]arge bowl. Mix well and shape into a rectangu]ar loaf onto an ungreascd
cookie sheet. Spread the ketchup evenlg on toP. Bake for 12 hours or
until internal temperature is 160 degrees and the meat loaf is cooked

t}‘:rough. (A pan of hot water in the oven will keeP the top from Cracking>

Serve hot, room temperature, or cold on a sandwich.

I:rom the Barmcoot Contessa cookbook }33 ]na Gar’cen
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Apple Kaisin 5law

2 c. ]ight sour cream

3 | . reduced-fat mayonnaise

s white balsamic vinegar

I t. sugar

1> t. black pepper

U t. salt

2 c. unPecled Chopped Rome aPP]e (about i meclium)
i c. golden raisins

| (I 6 ounce) Package broccoli slaw (or Cabbage~and~carrot Coleslaw>

Combine the first 6 ingrcdients in a large bowl, stirring with a whisk. Add
C}‘noPPcc! aPPIC, I cup raisins and coles]aw; toss to combine. Yield: 8

servings, | cup each.

Suc Buttera
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Baja Ensalacla (Salacb

5 ounces choPPcd romaine
i avocado, diced

i/2 Pint grape tomatoes
Chili lime croutons

Ci]antro drcssing (E] T orito brand)

Feggg Luncle
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Baké& Béans

| (#10) can vegetarian beans

i/2 cup brown sugar
| cup 5moi<69 stgle 5BQsaucc

Mix beans, sugar and BBQ,sauce togcther and Placc in a well oiled 9x13
inch baking dish. Bake uncovered for 2 hours at 300 clegrecs . Stir

beans half way through the baking time.

SCrves 20
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B]aci@cgec} Fea Salacl

2-% cups canned blac!@eged peas, drained and rinsed
I cup Finelg diced cc!ery

I cup Finelg diced red onion

I cup Finelg diced red pepper

i/4 cup C}‘IOPPCC! ltalian flat-leafed Pars]eg

Dressing:

I cup olive oil

i/2 cup cider vinegar

i olive gar]ic, minced

2 Tablespoons Dﬂon mustard

| teasPoon ce]erg seeds

i/2 teaspoon dried oregano

2 Tablespoons sugar

Sa]t and Fresh]g grouncl pepper to taste

Mix the salad ingredients together in a serving bowl.

In another small bowl, whisk together the éressing ingredients. Add the

éressing to the vegetablcs and mix well. Adjust the salt and pepper.

Serve immediatclg or keep remcrigeratcd until readg to serve.

Teddy Wells
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Broccoli Salad

i /4 medium red onion, C}‘noPPcc!

I cup mayonnaise

2-% Tab]espoons sugar

i Tab]espoon rice vinegar OR balsamic vinegar
| Pouncl fresh broccoli florets

1 /2 medium bunch ce]erg, sliced

Vo cup toasted Pine nuts

4 ounces raisins (R dried cranberries

I V2 ounces f“]orme] readg cooked real bacon

Mix dressing ingredients with ChoPPec! onion. Flace the broccoli Horets,
Celerg, nuts, raisins and bacon into a ]arge bowl. T oss with dressing. C}‘n”
SCrves 8

Feggg Lunde
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Caesar Sa]ad Lunclc

4 1arge garlic cloves

Va teaspoon salt

i/% cup fresh ]cmonjuice

| teasPoon Worces’tershire sauce

| Tablespoon Dijon mustard

-2 anchovg fillets (to taste)

Vo teaspoon white pepper

I cup olive oil

4 cups Freshlg gratec{ Farmesan

2 bunches romaine, rinsed, dried and torn into bite sized Pieces

2 CUPS scasoned croutons

]n afood Processomcittec{ with the steel I:)]acle, combine the garlic and salt.
With the motor running, add the ]emonjuice, Worcestershire sauce,

mustard, anchovies and the pepper, add the oil in a stream until the
dressing is s]ight]g thickened.

T oss the romaine with the Parmesan and the dressing a small amount at a

time until the leaves are coated. T oss in the croutons.

serves 8-10

Feggg Lunde
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Com and Black Bean 5a!acl

i 16 oz bag of frozen white corn thawed

I 16 oz. can of unseasoned black beans

1 /% of ared pepper diced into bean sized Pieces
1/% of a green pepper diced into bean sized Pieces
i1/% of a cup of Finelg diced cilantro

1 /% of a cup OFﬁOUFFaVOFft@ [talian dressing

Mix all the ingre&ients togcther. Serve at room temperature

SCrves 8-10

George Behr
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(_orn, Rice and Pean Salacl with Chi!i | ime \/inaigrette
Salad

i cup white rice (such as wacle Pen's converted rice)
| (7_9 ounce) can whole pinto beans, drained

| (I 5 ounce) can whole Eemel corn, drained
i bunch sca”ions, sliced

i large red bell pepper, diced

i bunch ci]antro, choppe&

2 w}‘nole, skinless, boneless chicken breasts, gri”cc{; cooled and cutinto

cubes (oPtionaD

Cook rice accorcling to directions, omitting salt and oil. Meanwhile prepare
dressing. Cool rice s]ight]g; adds half the clressing and toss with a fork.
(ool completelg. Stirin remaining ingredients. Four the rest of the
éressing over salad to combine. Add gri”ed chicken Pieces if desired.

Dressing

V4 cup canola ol
Y+ cup fresh lime juice
2 Tablespoonsfb

2 Tablespoons cider vinegar

4-6 slices Pickledjalapeno slices (often called Nacho rings)
i Tab]espoon chili Powder

rown sugar

I teaspoon ground cumin
salt and pepper to taste
]n a blender or food processor add all dressing ingredients and combine

well. T aste and ac!just seasonings.

Serves 12 as a side dish — Feggg | unde
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Cranberry Jell-O Salad

i (6 ounce) Packagc Cranberr3 JCILO
2 cups boiling water
2 cups CramRasterrg Juice or water

I can Cranbcrrg sauce (W}'IOIC }DCFI"H or d!,CCd SOlid S&UCC)

i (11 ounce) can mandarin oranges, drained

Dissolve the Je”»O in the boiling water. Stirwell. Add thejuice or cold
water. Add the whole cranberxy sauce or diced solid cramberrg sauce and

stir lightlg‘ Add the oranges. Four into a serving dish. C}‘nu until set.

Gerrg Nack
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Deb’s Sala&

2 bags Mesclun greens

3 cup wa]nuts, iight]y toasted

I 15 oz. can pears, drained and chopped
% cup Gorgonzola c}‘seese

% cup Brianna’s FOPPH 566d Dressing

*add seasonal Produce for color and taste, e.g. blueberries, pomegranate

seeds etc.

T oss ingredients together and add salad dressing to taste. Herve

immcdiate]g.

serves 8 10

Me]odg Drake
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Marinated (Cole Slaw

8 cups shredded cabbage

I cup chopped green onion, inc]uding tops

2 cups chopped ce]ery

/2 cup choPPcd salted Peanuts

| teasPoon seasoned salt

/2 teaspoon Peprer
I

% cup creamy Jtalian dressing

Light]g toss together the Cabbage, green onions, CC]CI’H and Peanuts.

Sprinkle salt and pepper over mixture. | oss thoroughlg with drcssing.

(over and chill ovemight in the rcmcrigcrator.

Barbara JO}‘lﬂSOﬂ

St. Andrew’s Wedneséay Night Together— Fage 57



Orzo, Fine Nut and [Teta Salacl

i pound orzo orfearl s}‘napecl Pasta

3 ab]espoons resh lemonjuice

2 cup olive ol

2 cup toasted pine nuts

T4 cups crumbled Feta, about 6 ounces
I cup thin]y sliced scallion greens

salt and pepper to taste

Cook orzo in a pot of boi]ing salted water until tender; drain well in a

Colanclcr.

Whisk together ]emonjuice, oil and salt and pepper to taste. Add hot orzo
and toss. T}‘nen toss with Pine nuts, feta and scallion greens. T aste for

seasoning. Serve warm or at room temperature, if Possib]e,

erves 8

Teddy Wells
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Fanzane”a Sala&

2 cup Pine nuts

2 teaspoons olive oil

i ] ablespoon capers, drained

i or2 garric cloves, minced

I teaspoon anchovg Fi”ets, drained

(oPtionaD

2 cup extra virgin olive oil

Vo cup red wine vinegar

V4 cup chicken stock

2 cups tomatoes, seeded and diced
i hot house cucum}aer, Pee]ed and

diced
/> red onion halved and tl‘n’nly sliced

2 cup mixed red and ye”ow
eppers, diced

? CPUE mozzarella cheese cubed

2 cup Kalamata o]ives, Pittec{

2 Tablespoons fresh }Jasi],

chiffonade

-2 cups romaine (optiona])

FTCS!‘JH ground PCPPCI"

Toast the bread cubes under the broiler.

] oast Pine nuts in the olive oil in a skillet on top of the stove.

Mix the capers, gar]ic and anchovg fillets with a mortar and Pes’c]e.
(ombine with extra virgin olive oil, red wine vinegar and the chicken stock.

Add the bread cubes and toss thorough]y. Add the remaining ingredicnts

and toss well.

Note: 2 cups cooked diced meat such as turkeg, ham or Procuitto may be

added to make this a more substantial entree salad.

Teddy Wells
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Foppg Seed Salad Drcssing

2/% cup white wine vinegar

2 cups vegetablc oil

[ cups sugar

% Tablespoons minced onion
I teaspoon dried tarragon

2 teasPoons salt

i Tcaspoon dried mustard

2 Tablespoons POPPY sceds

B!end all ingredients togetherpor % minutes.
Serve chilled clressing on salad.

| inda Craig
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Spinach and Mandarin Orangc Salad

Dressing

2 cup aPP]c cider vinegar

i Tab]espoon {heaped) drg minced onion
/2 cup sugar

| teaspoon salt

| teasPoon clrg mustard

Va teaspoon cc!ery salt

I cup canola ol

[ a small cup add vinegar with minced onion while combine remaining

éressing ingredients. Stir togethcr.
Makes 2 cups. Store in the refrigerator up to 2 weeks.

Salad

babg sPinach

i can mandarin oranges

Va g]azed pecans or almonds

| Package drg TOP Ramen noodles (oPtionaD
2-% cooked chicken breasts, cubed (oPtionaD

Giazed nuts

4 cup nuts

2 Tablespoons sugar
Dot Stumm
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Spinach and Strawberrg Salad
with Palsamic \/inaigrette

Dressing:

% TablesPoons olive oil

2 Tablespoons balsamic vinegar
2 teasPoons sugar

Sa]t and Freshlg ground pepper to taste

Whisk together the vinegar and sugar. Slowiy whisk in the olive oil until
thickened s]ightly. Add salt and pepper to taste.

Sa]ad:

i bunch fresh spinach, washed and torn into bite-sized Picces
i box fresh strawberries, sliced
1 /2 red onion, thinly sliced

i/% cup toasted pecan or walnut halves

T oss salad ingredients together with vinaigrette.

Note:

Othemcoocls that could be incorPorated into the salad are:
["resh mushrooms (Particularlg enoki), crumbled bacon, hard-boiled egg,

celerg, goat cheese, kiwi or orange slices

Teddy Wells
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Spring Fea Salad

20 ounces frozen peas, thawed

i bunch scallions. cleaned and sliced thin]g
(white part and an inch omcgreen)

I cup Hormel readg cooked bacon

| cup sour cream

,Sa]t to taste

Com}m’ne peas with scallions, and bacon. Stirin sour cream to coat.

Adjust salt. Cl‘n” Remove from regrigerator and serve s]ightlg chilled.
Serves K6

Feggg Lunde
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Arroz Kosa

I cup rice, such as Urxcle Pen's Origina] Kice
I teaspoon oil

i clove garlic, minced

| TablesPoon tomato Paste

2 1/4 cups chicken stock

| bag leaf

i/2 teaspoon ground cumin

| teasPoon Forterhouse & Roast SCasoning *

Com}m’ne all ingredients ina heavy bottomed saucepan with lid. Bring to a
boi]; reduce to a simmer and cook for 15-20 minutes or until lic]uid is

absorbed. | et stand 5 minutes off heat; fluff with a fork before serving.

SCrves 4
* Linclberg;ﬁnicler Forterhouse & Roast SCasoning is available at

Henrg’s or Stater Bros.

Feggg Luncle
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Chcesg Fotatocs

8 Medium Potatoes

Ve CUP Butter

i/3 CUP Chopped (areen Onion (1 bunch)
[ Cups Grated Cheddar Cheese

i (Can Cream of Chicken Soup (Undi]uted)
| Ft. SOUI" Crcam

Boi] potatoes, cool, Pecl and shred with grater

Heat butter & soup, add remaining ingredients. Stir in potatoes. Four
mixture into a butter casserole dish. [Drizzle 2 THBL melted butter over

Potatoes and toP with 4 cup Finelg crushed corn flakes.

Bake 550 dcgrees for 45 minutes, uncovered. Let set for 5-10 minutes

before ser\/ing.

| inda Craig
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(hristmas [ rench | oast Strata

| (I Pound lan) French bread cut into i-inch cubes (about 12 CUPS)
| ackage (8 ounces) cream cheese cut into small cubes

8 large eggs
21/2 cups milk
6 Tablespoons unsalted butter, meltcd, Plus more for Preparing the baking

dish
i/4 cup pure maPlc syrup, Plus more for serving
i sma”jar (about 8 ounces) oFyourFavoriteJam

Light]g butter a 9x1% inch }Daking dish. Scatter half the bread on the
bottom of the baking dish and arrange the cream cheese cubes on toP.

TOP with remaining bread.
]n a blender combine the eggs, min<, 6 tab]espoons butter and the map]e

syrup and process until well blended. Four this over the bread and cream
cheese in the pan. Using a spatula press the bread down to moisten it.
Drop teaspoons onam on top. (_over with Plastic wrap and reFrigerate

ovemight.
About one hour before baking remove the dish from the rcFrigerator‘

Freheat ovento 325 degrees F Remove the Plastic wrap and P]ace the
dish in the oven. Bake until set and the e&ges are go]den brown, 35 ~40

minutes. Kemove to a wire rack to set up and serve with maple syrup.

Serves 6-8

Stephanic Robertson
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Dolmas

2 Pounds ground beef

2 eggs, beaten

2 cups raw rice

| (8 ounce) can tomato sauce

% Tablespoons choppe& Parsleg) Pre?erab]g ]talian
Va cup green onions, C}‘:oPPe

i Tab]espoon fresh mint, choppe&

salt and pepper

i (8 ouncc)jargrape leaves, drained

1> bunch fresh Parsleg sprigs

2 Tablespoons butter

3 cloves garlic, Pee]ed and halved

i (28 ounce) can whole or chopped tomatoes, including the quuid

23 cup water

Combine meat, eggs, rice, tomato sauce, choPPed Pars]eg, onion, mint, salt
and pepper. SHaPe into walnut size meatballs. WraP the meatball with a
grape leaf cnc]osing it comPletelg. Flace Pars|63 sPrigs in the bottom of a
Dutch oven orlarge pot. | ayer Dolmas on top. Dot with butter and
gar]ic. Four tomatoes with their liquid and water over the Do]mas. Cover

and COO!( on lOW 'FOY'

30 minutes bcing careful not to let the !iquicl evaporate. Add water if

necessary. ThCSC can }DC made ahead, regrigerated anc{ COO‘(CC{ WhCI’!

needed.
Serves 12

Teddy Wells
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Gingcrccl (_arrots with Orange G]aze

| pound babg carrots

| Tablespoon sugar

| teasPoon cornstarch

Va tcasPoon salt

Y+ teaspoon ground ginger
Y+ cup orangejuicc

iTab]esPoon butter

In a medium saucepan cover carrots with water; add salt. Bring to a boil,

reduce heat and simmer until carrots are tender (about 10-15 minutes).

]n a small saucepan combine sugar, Cornstarch, ginger and orangejuice.
Cook the sauce over low heat, stirring Constantlg until ]ight]g thickened.

Stirin butter. Drain carrots and combine with sauce.

Serves 4-6

| inda Craig
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Herbed (Garlic Pread

i/2 cup (1 stick) unsalted butter, melted

2 garlic C]OVCS, mashed to a Pastc

2 Tablespoons choppe& ]ta]ian flat-leafed Pars]eg
2 TablesPoons choPPcd fresh basil

Kosher salt and Fresh!g ground black pepper

| Crust9 baguette

Freheat oven to 400 degrees . Stir together the butter with the garlic

and the fresh herbs in a small bowl and season with salt and pepper.
(ut the bread loaf in half lcngthwise and spread the butter mixture cvenlg

on both sides. C]ose it up again. WraP it in aluminum foil and bake for 15

minutes. Kemove the foil and slice into diagona] slices.

Stephanie Robertson
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Jezocl Kice Fi]ag

2 cups converted white rice
4 Tablespoons butter

Cook rice with the butter according to directions on the box.

i stick butter
| cup chopped dates
2 cup golden raisins

/2 cup Pine nuts or slivered almonds

|n another pan, melt the butter. Add the dates, raisins and Pine nuts.
Cook to heat through but not too long to ciumP together. The date
mixture may either be Poured over the top of the rice or tossed with the rice

before scrving.

Teddy Wells
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Orangé Cranberrg Saucc

| (i 2 ounce) Package fresh cranberries

| cup sugar

I cup FresHy squeezed orangejuice

5 whole cloves

2 whole cinnamon sticks

2 Tablespoons (Grand Marnier (optiona])

i Tab]espoon FresHy squeezed lemonjuice

| Tab]espoon cach orange zest and lemon zest

]n a medium saucepan, bring orangejuicc, sugar, cloves and cinnamon stick
to a boil. Boil until sugaris disso]ved; and then add Cranberrics; reduce

heat and continue to cook until berries begin to pop (about 5-7 minutes).
Kemove from heat stir in (Grand Mariner, lemonjuice and zest.

Cool: rcFrigerate: remove cloves and cinnamon sticks before serving.

Feggg Luncle
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Oven Baked Kice with A]moncls

I cup !onggrain white rice, uncooked

I can (I o2 ounce) Camee”’s’ Frenc}‘n Onion 5ouP
| cup water

/2 cup butter

Y+ cup sliced almonds

Freheat the oven to 550 degrees ]:
Mix all ingredients togcther and bake uncovered for 1 hour.

| inda Craig
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Roasted E_ggp!ant and Rcc} Fcppers

i medium eggp]ant ends removed
2 largc red peppers, seeded

i red onion, eeled

2 1arge garlic ClOVCS, minced

34 Tablespoons olive oil

2 teasPoons kos}‘ser sa]t

}:FGSl"l!y ground PCPPCF

FPreheat the oven to 400 dcgrees . QOila ]argc baking sheet with olive oil.
Cut the eggplant, red peppers and onion into 1 inch cubes. T oss themin a

]arge bowl with the gar]ic, olive oi], salt and pepper. Heat the baking sheet
in the oven for 5 minutes. Spread the vegetab]cs on the hot baking sheet.
Roast for45 minutes, until Iightlg }Drowned, tossing with a spatu]a half way

through the Cooking time. Cool slight]g, Adjust salt and pepper.
Mag be made ahead of time and regrigerated. Serve hot or at room

temperature.

Serves 6-8 as side dish

Feggg Luncle
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Sagron Kice Fi]ag

2 Tablespoons butter
i onion, chopped

Salt

/2 tcaspoon saffron threads
Va teaspoon ground cloves
4 cups chicken stock
I2cups !onggrain rice

/2 cup slivered almonds, toasted (7_ ounces)

Melt butter in heavy medium saucepan over medium heat. Add c}‘nopped
onion; season with salt. Sauté 5 minutes. Add saffron and c]oves; stir.
Ac{d rice and stir to coat grains. Mix in chicken stock. Reduce heat to low.

(_over and cook until rice is tender and liquicl is absorbed, 15-20 minutes.

Flug rice with a fork. Acld slivered almonds. Adjust seasoning.
Serves 6-8

Feggg Lunde
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chlclg‘s Mexican Kice

I cup !ong grain white rice
i (7 ounce) can diced Or’cega Chi]ies
-2 cups Montereg Jack cheese, grated

| Pint sour cream (or more as neecled)

But’cer

(Cook the rice according to directions on the box.
Lager 1 /2 the rice into a buttered 1 1,/2 quart baking dish. TOP with 1,72

of the chi]ies, i/2 of the cheese and a lager of sour cream. cheat the

]agers encling with a little cheese and dot with butter.
Bake ina’50 degree oven for 30 minutes.
Mag be assembled a dag ahead and rcFrigcratecl.

Teddy Wells
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