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Breakfast

By: Amber Westbrook

2 diced garlic cloves

Ya c. red onion

1 T. Canola oil

3 eggs

Ya c. milk

Shredded Monterey jack cheese
1 Roma tomato (diced)

a c. chop cilantro

Cook over medium heat for about 10 minutes until eggs cooked through. Serves 3. Garnish with slices
of avocado.



Pancake Cake

By: Victoria Welch

1 ¢. bisquick

1 c. oil (vegetable)

1 ¢. sugar

Y2 t. vanilla

4 eggs

Y2 c. pecan pieces

2 ¢. coconut shreds

1 can sweetened condensed milk

Mix bisquick, oil, sugar, vanilla and eggs in blender. Pour mixture in ungreased 9x13 pan. Sprinkle
pecans and coconut on top of cake. Bake at 350 for 45 minutes, then pour milk on top of cut cake after
cooling.






Dessert



Apple Crisp

By: Pearl Collins

8 sliced apples

1 t. cinnamon

Y2 c. water

Topping

1 c. sugar

% c. flour

Ya |b butter

Pinch together until crumbly.

Butter 9 x 12 pan, mix apples cinnamon and water. Cover with crumbly toppings.Bake 30 minutes at
425, when brown turn to 300 for further cooking.



Blueberry Delight

By: The Anguelo Family

1 1/2 cups graham cracker crumbs
1/4 cup melted butter

1/4 cup sugar
Mix together , save 1/12 cup of mixture for later , press rest on bottom of 10x 13 pan.
2 eggs- beat. Add 1/2 cup sugar and 8oz Philadelphia cream cheese. Pour over graham cracker crust

Bake at 350 degrees for 15 minutes. Cool. Spread 1 can blueberry pie filling over the top. Mix 1 pkg
dream whip and spread that over pie filling top with saved 1/2 cup graham cracker mix
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Carrot Cake

By: Angie Canales
2 c. carrots (grated)
1 % c. vegetable oil
1% c. sugar

4 eggs

2 t. baking powder
2 c. all-purpose flour (sifted)
1t. salt

2 t. baking soda

2 t. cinnamon

1 c. pecans or walnuts

Mix oil and sugar in a large bowl and beat in eggs one at a time. Sift together the dry ingredients and add

to egg mixture, mix well. Stir in carrots and nuts. Grease and flour cake pan. Bake at 350 for 1 hour.

Frosting

8 oz cream cheese (softened)
2 sticks of butter

8 oz of powder sugar

8 oz crushed pineapple (drained)
1 t. vanilla

Mix together all ingredients and blend.
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Cornbread Cake

By: Stephanie King

2 cubes softened butter
1 c. sugar

4 eggs

2 oz chopped chiles

1 lg can creamed corn
1 ¢. cornmeal

1 c. flour

4 t. baking powder

Pam spray a bundt cake pan. Bake at 375 for 40 minutes. Serve with honey butter.
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Cranberry Hazelnut Muffins
By: Nadine Assaffat

1 c. all purpose flour

1 ¢ splet flour

% c. plus 2 T. sugar

1 T. golden flaxseed meal
1 t. baking soda

1 t. baking powder

Y2 t. salt

1 c. almond milk

1 T. apple cider vinegar
Ya c. hazelnut butter

Ya c. low fat mayonnaise

1 t. vanilla extract

1 Y c. fresh or frozen/thawed cranberries

Preheat oven to 350. Coat muffin cups with cooking spray.

Whisk together all the dry ingredients in a bowl. Whisk together almond milk; vinegar in a separate bowl.
Let stand 5 minutes before whisking in hazelnut butter, mayonnaise and vanilla. Stir almond milk mixture

into flour mixture. Fold in cranberries. Divide batter among muffin cups. Bake 25-30 minutes or until
toothpick inserted in the center muffin comes out clean.
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Easy Cheesy Lemon Bars
By: Trish Costanza
1 pkg Pillsbury Moist-Supreme Lemon Cake mix

Ya c. margarine or butter (softened)

1 egg

Topping

1- 16 oz. can Pillsbury creamy lemon frosting
1- 8 0z. cream cheese (softened)

1 egg

Y2 1. chopped nuts

Heat oven to 350. Grease and flour 9x13 inch pan. In large bowl mix cake mix, margarine, and egg at
low speed, until crumbly. Reserve % c. mixture, set aside. Press remaining mixture into prepared dish.
In small bowl mix frosting, cream cheese and egg at low speed until well blended. Beat at high speed
until smooth. Stirin nuts. Spread over base. Sprinkle reserved cake mixture over the top. Bake at 350
for 35-45 minutes until edges are lightly golden brown and center is firm to the touch. Cool completely.
Store in refrigerator.
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Mother Natures Banana Nut Bread
By: Trish Costanza

Y2 c. Margarine

1 c. firmly packed brown sugar
1 egg

1t.vanilla

1 %4 c all purpose flour

% c. wheat flour

2 2 t. baking powder

Y2 t. salt

1 t. cinnamon

¥ t. nutmeg

1/8 t. cloves

1 %4 c. mashed ripe bananas

2 T. milk

Ya-1/2 cup walnuts (chopped)

Place margarine and sugar in large mixing bowl. Mix well. Add egg and vanilla, mix until light and fluffy.
Blend flours and remaining dry ingredients; then add alternately with bananas and milk. Stir in nuts.
Spoon into a greased 9x5x2 % inch loaf pan. Can sprinkle a few walnuts on top. Use nuts to desired
liking. Bake at 350 for 55-60 minutes. Cool then remove from pan.



Mrs. Sees Fudge
By: Pearl Collins
10 marshmallows
1/4 1b butter

2/3 can milk

2. sugar

Melt marshmallows, butter in double broiler. Boil milk and sugar about 6 minutes. Pour both mixtures
over 1 package of chocolate chips. Stir until thick and creamy.

Add 1 t. vanilla
Y2 c. nuts

Refrigerate.
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Old Banana Split

By: James Wilks

a c. non fat plain yogurt

Y2 banana

Ya c. crushed pineapple (drained)
a c. fresh strawberries

2 T. Grapenut cereal

Ya c. walnuts (crushed)

1/3 t. shredded coconut

Cut up all ingredients before removing yogurt from the freezer. Split the banana slice in half lengthwise.
Scoop the yogurt into a bowl. Place the banana slices on opposite side of the bowl. Place pineapple on
top of yogurt, add sliced strawberries, sprinkle with cereal and garnish with coconut.
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Persimmon Nut Bread
By: Rachel Sanchez

1 c. seedless raisins

Y2 c. brandy

2 c. dark brown sugar, firmly packed
Y2 c. white sugar

2 c. ripe persimmon pulp
1 c. vegetable oil

4 eggs

4 c. flour

2 t. baking soda

Y2 t. salt

1 t. cinnamon

1 t. nutmeg

1 t. powdered ginger

1 c. walnuts chopped

Butter and flour 4 (7-inch) loaf pans. Set aside.

Pre-heat oven to 350 degrees. Plump raisins in brandy, set aside. Mix together the sugars with
persimmon pulp and oil. Add eggs. One at time, beating well after each addition. Sift together the dry

ingredients and add to egg mixture. Blend well. Add raisins and walnuts. Pour into 4 prepared loaf pans.

Bake 1 hour or until toothpick comes out clean.
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Pumpkin Bread

By: Sheila Watt

Ingredients:
3 cups sugar

3 1/3 cups flour (unsifted)
2 tsp. Baking powder

2 tsp. Baking soda

1 tsp salt

2 tsp. Cinnamon

2 tsp. Cloves

2 tsp. Nutmeg

4 eggs, well beaten

1 cup vegetable oil

1 cup water

1 can (16 0z.) Pumpkin

Method:
Preheat oven to 350 °F

Mix together all dry ingredients in a large bowl. Add the wet ingredients to the dry and blend well. Be sure
to stir everything together really well. Pour batter into two well-greased and floured bread pans (

9X5X3). Bake 50-6- minutes or until a toothpick inserted into he center comes out clean. Cool for 5
minutes in the pans, then remove bread and place on a rack to cool. Store in refrigerator.

These loaves freeze very well.

You can also make 6 of the small loaves or one large and three small.
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Strawberry Nut Salad (Jello)

By: Angie Canales

2- 30z pkg of strawberry jello

1 c. boiling water

2- 100z frozen strawberries (sliced & thawed)
1-11 1/40z can crushed pineapple (drained)
3 medium bananas chopped

1 pint of sour cream

1 c. walnuts (chopped coarsely)

Dissolve jello in boiling water. Add berries with juice. Add pineapple, bananas, and nuts. Pour half the
mixture in a 12 X 18 pyrex dish, then spread sour cream evenly over layer. Gently spoon remaining
mixture over layer. Refrigerate. Serves 12.
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Baked Fish Casserole
By: Betty Antone

3 pkgs. Coleslaw

2 pkgs. imitation crab

1 gt. mayonnaise

1 bunch celery (chopped)
1t. salt

¥ t. black pepper

1 t. garlic powder

White fish or salmon fillets

Mix together, coleslaw, crab, mayonnaise and celery in bowl. Place fish fillets on bottom of pan, skin side
down. Season with salt pepper & garlic. Cover with coleslaw mixture. Bake uncovered at 350 for 30-45

minutes. Shredded carrots can be added.
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Beef Burger

By: James Wilks

2 egg whites

2/3 c. fat free evaporated milk
1 c. shdredded reduced fat cheddar cheese
Y2 c. dry bread crumbs

a c. chopped onion

1 t. prepared mustard

Ya t. salt

1.8 t. pepper

1 % Ib lean ground beef

8 multigrain buns

8 lettuce leaves

8 tomato slices

Combine egg white, milk, cheese, bread crumbs, onion, mustard, salt , pepper and ground beef. Mix
well. Shape into 8 patty’s. Coat grill/rack with non stick cooking spray. Grill burgers uncovered over
medium heat for 5-6 minutes on each side or until juices run clear or meat thermometer reads 161.
Serve on bun with lettuce and tomato.



Cheese Chilequillas (Lazy Enchilada)

By: Bea Leal

1 pkg- Corn Tortillas (any size, depends on quantity wanted)
1 pkg- shredded cheese (Mexican mix works best)

1 bunch green onions (or your favorite)

1 can black olives

1 can La Victoria Medium/Hot Enchilada Sauce

Warm skillet with some oil; add cut up tortillas and chopped onion. Do not toast tortillas, slightly cook and
turn into casserole dish. Add some olives and cheese continue cooking and layering with olives and
cheese. Warm enchilada sauce, adding one to two teaspoons of flour to thicken. Pour into casserole
dish. Mix slightly, top with cheese and bake at 350 for 15 to 20 minutes (when cheese is all melted).

If desired, you can add cooked ground turkey or ground beef.
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Cheesy Eggplant Towers
This recipe is for one serving, repeat for multiple servings.

2 frozen turkey burger style patties with about 100 calories each (Boca or Morning Star)
3 T. of shredded mixed cheese or any cheese you like

1/2 c. canned crushed tomatoes

1 clove of garlic

1 eggplant, about the width of the patties

1/4 1. Italian seasoning

Fresh basil (chopped)

Directions

1.Remove the ends of the eggplant. Cut three 3/4-inch-wide eggplant slices.

2. Bring a large skillet sprayed with nonstick spray to medium heat on the stove. Place eggplant slices
and patties in the skillet and cook for 3 - 5 minutes.

3. Flip slices and patties and cook for an additional 3 - 5 minutes, until fully cooked.

4. To make the sauce, combine tomatoes with Italian seasoning and minced garlic in a small sauce pan
at medium heat, until hot. Mix well.

5. Plate one eggplant slice and top with a spoonful of sauce; evenly top with a burger patty. Alternate
layering the remaining eggplant slices and burger patty, adding a spoonful of sauce in between each
layer. Add cheese between each layer as well. Cover your "tower" with all of the remaining sauce. If you
like, garnish with basil.
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Chicken Adobo

By: Dr. Nerissa Sales
1 kilo chicken

Ya c. kilo liver

1 head garlic (minced)
Salt to taste

1 bay leaf

¥ ¢ native vinegar

2 c. water
Peppercorns, soy sauce to color
1 T. lard or oil

Clean the chicken and cut into pieces. Putin a saucepan with all the ingredients except the lard. Bring
a boil, then cover. Lower the heat and cook until the chicken is tender. Take the pieces of chicken and
fry in the lard. Take the liver and pound. Return to the saucepan and simmer for a few minutes more.
The liver will thicken the sauce.

to
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Chicken Poppy seed

By: Jim Gallagher

About 6-8 Chicken breasts

1 can cream of mushroom soup

1 can cream of chicken soup

1-1 1 /2 ¢ of mayonnaise

2 sleeves Ritz crackers (crushed)
2-3 c. Monterrey Jack cheese

2 c. butter/melted

About 2 T. of poppy seeds

Boil chicken, debone. Put soup, mayonnaise and chicken together and pix. Put in a sprayed 9x13 pan.
Sprinkle poppy seeds over top. Put shredded cheese on top. Cover with crushed Ritz crackers over top.
Then pour butter over crackers. Bake at 350 til bubbly.
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Chicken Pot Pie

By: Yvonne Vidal

2 chicken breasts

1 can of cream chicken soup
1 cup of chicken broth

3/4 cup of carrots

3/4 cup of peas

1/2 cup of chopped celery

1 1/4 cup of flour

1 cup of milk

1 stick of butter (melted)

Bake chicken breasts in oven and let cool. Cut chicken into bite size pieces and spread on oven bake

dish. In a separate bowl, mix cream chicken soup and chicken broth until creamy and pour over chicken

pieces. Spread carrots, peas and celery over chicken. In a separate bowl, add milk and butter to flour
and mix well and pour over chicken. Bake at 350 degrees for 45 minutes or until crust is brown.
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Chili Rellenos

By Trish Costanza

2 eggs

Ya c. flour

1 c. half and half

2 c. (4 oz) green chilies

1lb. Monterey or jalapefo jack cheese (shredded)

Blend eggs, flour and half and half in blender. Layer chili’s on bottom of 9 x 13 baking dish (spray bottom
of pan with pam). Pour mixture over chili’'s. Sprinkle with cheese . Bake at 350 for 30 minutes to 1 hour
depending on oven.
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Chili Rellenos Casserole

By: Pearl Collins

1 70z can whole Ortega chili's

1 small can whole Ortega chili’s

% Ib jack cheese (grated)

1 quart extra rich milk

1 c. flour

6 eggs

Beat eggs. Gradually add flour. Add milk. Layer opened chilis and mixture. Top with cheese.

Cook in a 9 x 12 pan 350 degrees for one hour/until eggs set.
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Creamy Chicken

By: Sheila Watt

1to 1 1/2 pounds chicken, washed and patted dry
1 can cream of chicken soup

1/4 cup of sour cream or plain yogurt

4 tablespoons white wine

Parmesan Cheese - 1/2 cup or more

Paprika

Put chicken in a greased casserole. Combined soup, sour cream or yogurt and wine and mix with a
whisk. Pour mixture over chicken. Sprinkle on Parmesan cheese on top. Sprinkle on paprika lightly.
Bake in 350 oven for 45 minutes, longer if you used thick pieces of chicken. It will look and smell done.
Serve with steamed rice or pasta. Serves 4-6
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Green Enchiladas

By: Trish Costanza

1 can cream of mushroom soup

2 cans green enchilada sauce

1 package corn tortillas

1lb either cheddar or mozzarella cheese (shredded)

1 can olives

Combine cream of mushroom soup and enchilada sauce in a sauce heat until mixed well and warm.
In 9x13 baking dish layer all ingredient then pour sauce over the entire ingredients. Top with cheese.

Bake 375 for about 45 minutes to an hour.
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Prize Winning Meatloaf

By: James Wilks

2 c. Tomato Sauce or Tomato Juice
% Quaker Oats

1 egg (beaten)

Ya c. chopped onions

1t. salt

Ya 1. pepper

1% Ib. lean ground meat.

Heat oven to 350. Combine all ingredients. Add ground meat and mix well. Press into a 8X4 pan.
Spread on Topping

Topping for Meatloaf
6 t. brown sugar

Y2 c. catsup

72 1. nutmeg

2 t. mustard

Spread on meat. Bake 1 hour. Let stand for 10 minutes before serving.
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Red Bean & Vegetable Rigatoni

By: Jane Kerr

6 0z uncooked rigatoni

4 T. Butter or Margarine

3 T. Chopped fresh basil leaves

Y c. sliced green onions

2 t. chopped garlic

2 c. broccoli florets

1 c. red pepper cut into % pieces

1 15-0z can of red or black beans rinsed and drained
1 11-0z corn with green and red peppers drained
Yat. salt

Ya c fresh grated parmesan cheese, if desired

Can substitute 2 t. dry basil

Cook rigatoni as directed. Drain and toss with 1 T. butter and 1 T. basil. Keep warm.

Melt remaining butter in 10” skillet until sizzling add green onions and garlic. Stir until softened. About 1
to 2 minutes. Add broccoli & red peppers. Stir occasionally 4 to 5 minutes. Add remaining basil and all
remaining ingredients except parmesan cheese. Continue cooking until heated 2-3 minutes. Add
rigatoni. Toss until well coated. Sprinkle with parmesan cheese if desired.

Enjoy.
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Salmon Teriyaki and Rice

Prep Time: 10 minutes
Cooking Time: 20 minutes

6 pieces of 8 ounces salmon fillets

4 T. Mirin (Sweet Cooking Seasoning)

4 T. Sugar (for healthier - use No Calorie Sweetener Sucralose)
2 T. Cooking Wine

6 T. Soy Sauce (for healthier - use light soy sauce)

Scallions or Cilantro and

Sesame Seeds for garnish

Preheat oven to 450 degrees F.

Except for the salmon and garnishings, combine all the ingredients in a small bowl. This is for
sauce/marinade. Place salmon fillets in a baking tray. Glaze salmon fillets with the sauce and bake for
10 minutes. Pull out the salmon from the oven and baste the salmon with sauce. Bake for another 10

minutes. Place the remaining the remaining sauce in a small pan and heat until slightly reduced. You may

add 1 teaspoon of cornstarch into the sauce before heating to make it thicker.

Transfer the salmon fillets to a plate. Pour sauce on top and around the fillets. Serve with steamed white

rice and garnish with scallions or cilantro and sesame seeds.
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Sauerkraut Ribs

By: Pat Ellsworth

1 Package of country style spare ribs- boneless
2 Bottles of Sauerkraut- white sauerkraut

3 cups Brown Sugar

Lay ribs in a baking dish (about 3 inches deep). Pour 3 cups of brown sugar on top. Drain juice from
Sauerkraut- save 7z can of juice from one bottle to add so ribs will be juicy. Pour the juice on top- last.
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Sloppy Joes

By: Karen Fields

3Ib Ground beef

1 large onion (chopped)

Y2 c. vinegar

1 can tomato soup

12 oz bottle of catsup

1 T. dry mustard

1 T. Pickling spice in a tea ball or wrapped in cheese cloth (so it can be removed after cooking)

Brown meat and onion. Drain fat. Add all the other ingredients. You can pour the vinegar in the catsup
bottle to get all the catsup out. Simmer on low 2-3 hours. Serve on buns. Enjoy!
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Slow Cooker Italian Smothered Steak

By: Lynda Horn

2Ibs beef boneless round steak

2 t. seasoned salt

Yat. pepper

1 medium onion (sliced)

1 jar (26 oz) tomato pasta sauce (any)

1 pkg (90z) refrigerated cheese filled tortellini
1 medium zucchini (sliced)

Cut beef into 6 serving size pieces. Sprinkle salt/pepper. Layer beef and onion 3 to 4 layers in slow
cooker. Pour pasta sauce over top. Cover and cook on low heat settings for 8 to 9 hours. About 20
minutes before serving, stir in tortellini and zucchini. Increase heat to High. Cover and cook 15 to 20
minute or until Tortellini are tender.
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Smothered Mushroom Pork Chops
By: Maliya Castro

4 slices of Pork chops boneless

1 clove of garlic cut up

72 Onion (sliced)

1 T. Olive oil

1 can- Cream of Mushroom Soup

1 c. sliced mushrooms

Y2 c. flour

Preheat oven 350. Lightly bread pork with flour, salt and pepper. Cook in olive oil with garlic and onions.

After pork chops are brown, put in square dish with mushroom soup. Add 1 can of water and sliced
mushrooms. Bake 25-30 minutes until soup thickens.
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Spaghetti

By: Dashawn Flenory

Green & Yellow Bell Pepper
White onion

Can of diced tomatos with basil,
Oregano

Garlic

Spaghetti Noodles

Turkey Meat

Orange Vodka Spaghetti Sauce
Cilantro (fresh)

Oil

Bring a pot of water to boil, then add a teaspoon of oil, spaghetti noodles, and garlic powder. Drain with a

strainer. Set aside. Dice half the white onion and bell peppers into small pieces. In another pan, add a

teaspoon of oil, sauté onions and peppers, then add turkey meat and season with garlic powder, lemon

pepper, oregano, cayenne pepper. Mix and cook until brown, then add cilantro, dice tomatoes and
Orange vodka sauce. Combine noodles and meat. Top with shredded parmesan cheese.
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Taco Lasagna

By: Patricia Thoza

1 1b ground beef

Y2 c. chopped green peppers

Y2 ¢. chopped onion

2/3 c. water

1 envelope Taco seasoning

1 can (15 oz) olives (rinsed and drained)

1 can (14 2 oz) Mexican diced tomatoes (undrained)
6 flour tortillas (8inch)

1 can (16 oz) refried beans

3 c. (12 oz) shredded Mexican blend cheese.

In a large skillet over medium heat, cook the beef, green peppers and onions. Cook until meat is no
longer pink. Drain. Add water and taco seasoning, bring to a boil. Reduce heat, simmer uncovered for 2
minutes. Stir in olives and tomatoes. Simmer uncovered for 10 minutes. Place two tortillas in a greased
13x9 baking dish. Spread 'z of the refried beans and beef mixture. Sprinkle with one cup cheese.
Repeat layers. Top with remaining tortillas and cheese. Cover and bake at 350 for 25-30 minutes or until
heated through and cheese is melted.
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Tofu and the other White Meat

By Dee Nguyen

1lb Tofu (cut-up into small %2 inch squares)

1 small onion (cut up into small sizes V4 inch square)
1 large tomato (cut up into small size)

1 %2 Ib of pork (lean meat- sliced into small sizes)
1T. butter

Ya t. of salt

Y4 t. of black pepper

Salt and black pepper are put together with the pork for 15 minutes of this marinated process. Over
medium heat, in a pot, cook butter and onion until lightly brown. In the same cooking pot (or skillet) add

the pork meat and stir fry for 30 minutes, til the meat is browned. Add the tofu and the tomato, cover for

10 minutes.
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Tortilla Beef Casserole

By: Gloria Moser

1Ib of beef

Corn tortillas

Shredded Monterey Jack cheese

1 can Las Palmas enchilada sauce

Brown beef and drain. Cut up a few corn tortillas (about 12). Put tortillas in casserole dish, add cooked
beef, add cut up tortillas, shredded Monterey jack cheese and enchilada sauce. Mix it all up, put lid on,
and cook in the microwave for 10 minutes.
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Turkey Recipe & Gramma Rambo’s stuffing
By: Olga Perez

10-20 Ib Turkey- wash and place breast side down in grooved covered dish pan with 1 c. water, 1 T.
garlic salt and 1 T. pepper. 1-2 days- remove and wash again

Turkey Real Butter Rub- before putting turkey in Reynolds roasting bag
1 cube pure sweet butter (melted)

1T. Thyme

1T. Sage

1 T. Rosemary

1T. Pepper

1t. Salt

1 t. Garlic Salt

Mix all ingredients and rub all over turkey. Place turkey in Reynolds roasting bag in the deep dish baking
pan

Turkey Stuffing: 1 whole regular Jimmy Dean breakfast sausage (2 if you want-don’t buy the spicy it ruins
the dressing). Sauté until brown then add: 2Ibs of pure sweet butter, 1 whole celery stalks cubed
(include the leaves tastiest part)

2 whole carrots cubed

2 8-o0z cans of pitted black olives (include juices)

Sauté all above until carrots semi soft then add 2 whole sweet French breads- broken apart
1 T. Salt, Garlic salt, Pepper, Thyme and Rosemary

Mix up and stuff turkey and rest in baking pan. When you take turkey out of the baking pan can go in for
extra stuffing. Dust the roasting bag with about ¥4 c. flour. Some will fall our on turkey- ok great for gravy
drippings. Tie up the roasting bag and make 5 slits on top to let out steam or else bag will burst. Bake for
2-3 hours on 350 degrees- no need to keep checking the turkey, the bag keeps it from drying/burning

Gravy: Vi c. butter melted. In frying pan add % c. flour. Sauté until all flour is smooth and wet. When
turkey is done, lift out and drain all the drippings into the gravy pan. If you need thicker gravy, add 1 T.
cornstarch mixed with %4 c. water. Do not add more flour to pan, it will make lumps.
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Cabbage Salad

By Trish Costanza

2 c. cabbage (shredded

Ya c. carrots (shredded)

A handful of chopped walnuts
2 ¢ dried cranberries
Dressing

Ya c. Plain yogurt,

Y4 c. mayonnaise,

2 T. Apricot jam,

half and half (use to desired consistency
Y t. apple cider vinegar

salt and pepper
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Chinese Chicken Salad

By: Betty Antone

2 pkg- Coleslaw

1 cooked chicken (shredded or chopped)
1 pkg almonds- nuts short or long

1 bottle Sesame dressing

1 pkg chicken ramen noodles & soup base
1 T. dry sesame seeds

1 pkg won tons (crumbled)

Mix all ingredients together.
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German Cucumber Salad
By: James Wilks

2 medium cucumbers (thinly sliced)
4 green onions (thinly sliced)
2 T. fresh parsley

Dressing:

4 C. sour cream

Ya t. prepared mustard

2 T. fresh dill (minced)

1 T. vinegar

1T. milk

1/8 t. pepper

In a bowl combine onions, tomatoes, and parsley. Combine dressing in separate bowl. Toss dressing
over cucumber mixture. Let chill for 1- 1 %% hours.
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Fresh Spring Salad w/Poppyseed Dressing
Dressing:

1/2 c. sugar

1 t. dry mustard

1/2 t. salt

1/2 c. olive oil

1/2 c. vegetable oil

1/3 ¢. balsamic vinegar

1 1/2 t. poppy seed

Romaine Lettuce, spring salad mix, spinach ~ any mixture
Sliced apples / sliced mangos/ sliced peaches ~ any mixture
Sliced strawberries/blueberries/grapes ~ any mixture

Purple onions

Chopped colored peppers

Cherry tomatoes

Avocados

Walnuts or pecans — candied/glazed

Gorgonzola cheese/feta cheese

***optional ingredients ~ add Costco rotisserie chicken or chopped tri-tip to make a complete meal!
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Kale Salad

By: Heather Ding

1-2 bunches Kale

1-2 bell peppers chopped (red or orange work best)
Ya red onion (chopped)

Y2 . green onion (chopped)

2 cloves of garlic (pressed in garlic press)
1-1/2 c. cherry tomatoes (cut in half)

72 to 1 pound mixed greens

Y cucumber, (diced)

Dressing:

% t. or to taste Celtic Salt

1 lemon

Apple cider vinegar to taste

1/3-1/4 c. olive ol

Y. c. Honey or agave

Tear kale into bite size pieces, to soften kale, massage the dressing into the kale until it starts to feel limp.

There should be extra dressing on bottom of bowl. Add all other ingredients and gently toss salad.
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Tanya Tee’s Mushroom, Olive and Broccolini Pasta Salad
1lb Baby Bella Mushroom

1 bunch green onions

1 clove of garlic

2 t. olive oil

2 box of mini farfalle pasta

1lb or package of broccolini (Italian broccoli)

1 cup of olives (sliced black, whole pitted

1/3 c. mixture of Italian and balsamic salad dressing
2 c. mixture of diced red/green peppers

2 t. sea salt

1 t. black pepper

1/3 ¢. chopped celery

Prepare/boil pasta as directed on package. Sauté mushrooms, green onions, broccolini and garlic in
olive oil. Drain water from pasta. In large bowl add sauté mixture with pasta. Add olives, peppers and
celery with salad dressing. Salt and pepper to taste. Taste good warm or cold.
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Broccoli Soufflé

By: Barbara Lantzy-Tover

2 (100z) frozen chopped broccoli

1 can Campbell’'s cream of mushroom soup

1 c. Best Foods Mayonnaise

1 sm. White onion chopped really small

1 egg

2-2 V> ¢ shredded cheese (sharp or mixed cheddar)

1 pkg Ritz crackers- smash them really small almost like loose crushed

Thaw the broccoli in the microwave 6-8 minutes. Remove broccoli from the boxes. Squeeze all the water
out. In a medium bowl mix together broccoli with all the other ingredients except the Ritz crackers. Stir
well together, the mixture should be creamy. Pour into a buttered baking dish. Sprinkle crackers all over
the casserole. Place pats of butter on top of the casserole, then sprinkle the crackers all over. Bake in
the oven 350 for 35-45 minutes until the casserole starts to bubble. Take out of the oven let set for about
10-15 minutes serve. Best with ham, bun less hamburger, chicken. This dish can also be used as a
appetizer with crackers. To make a larger casserole just double the recipe
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Cheesy Appetizer Loaf

By: Greg Seaton

1 pkg (8 0z) grated cheese (any kind)

3 T. mayonnaise

2 T. chopped Spanish olives

2 T. diced chili (spicy or mild- your choice)

2 T. petite white corn

1/2 t. garlic powder or 1 T. fresh grated garlic
1 loaf French bread (24”) cut lengthwise in half
Paprika

Heat broiler (or bake 375 degrees for 15 minutes)

Mix all ingredients into a bowl. Spread onto cut side of bread. Sprinkle lightly with paprika. Browil 6”
from heat for one minute or until cheese is melted (or you can bake at 375 degrees for 15 minutes with
cut side exposed).

Serve warm.
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Egg Rolls

By Nina Truong Fukushima

1lb ground pork lean (can be made with ground turkey or chicken)
1 pack egg rolls, wraps or rice paper

1 onion (chopped)

1 t. black pepper

Yat. salt

1 c. shopped carrot

1T. sugar

2 eggs

Mix all ingredients together in a large bowl. Separate the wraps, place it on a place, put mixture in one
corner of the wrap and roll it to make a roll, tucking both ends in as you roll. Fry in oil, like you would
chicken.
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Filipino Lumpia

By: Laura Vivit

Lumpia Filling:

3 Chicken Breasts (shredded)
1 bulb chopped garlic

1 chopped celery bunch

6-8 diced carrots

1 large onion (chopped)

1 large bag frozen corn & peas
1T salt

2 t. pepper

Sauté garlic in vegetable oil til brown. Add in onions and sauté till soft. Add remaining ingredients and
cook on medium til veggies are al dente/tender. Cool.

Wrappers:

1 bag Gold Medal Flour

40 oz cold water

2t salt

Directions: Add cold water to flour. Add salt and mix. Add enough water until it becomes a sticky blob.
(or buy lumpia wrappers from Ranch 99 or Lions)

Roll filling into lumpia wrapper much like mini eggrolls.

Deep fry til golden brown. Serve.
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Fusilli Delight

By: Sylvia Espinoza

1- 160z. Fusilli pasta

3 Tbs. Virgin Olive Oil

2 medium size tomato

2 c. cilantro or basil

1 160z. mozzarella cheese
3 Tbs. Virgin Olive Oil

2 medium size zucchini

3-4 cloves of garlic (chopped)
Ya . pine nuts

Boil pasta as instructed. Place olive oil in large bowl, with chopped tomato, herb and 2/3 cheese. Add
salt and pepper to taste.

Place olive oil in large skillet, cook zucchini until slightly tender, add garlic and pine nuts to brown.
Combine ingredients into large bowl. Stir. Add remaining cheese for topping.

Variations: Add chicken, salami or shrimp!
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Jalapeno Cheese Rice

By: Melody Bryand

2 boxes Uncle Bens long grain wild rice (orange box)
4 c. Cheddar cheese (shredded)

4 c. Monterey Jack cheese (shredded)

1- 16 oz. container of sour cream

1- 12 oz green pickled jalapenos (chopped)

Make the rice according to directions on box. When done, mix in all other ingredients. Mix very well.
Bake at 350 for 45 to 60 minutes until top starts to brown.
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Lopaka’s Salsa

By: Rob Tover

10 ripe Tomatoes

Roma tomatoes and ripe tomatoes
2 bundle cilantro diced

2 red onion

1 bundle green onions

4 jalapeno chilies

4 serrano chilies

1 whole lemon (juice only)
Black pepper to taste

Garlic salt to taste

Everything is hand chopped. Chop and dice all the above ingredients one at a time with a knife and

cutting board not a blender. Mix all the ingredients together in a medium bowl. Squeeze in whole lemon

juice only into the bowl. Add garlic salt and pepper.
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Moraccan Potatoes and Peppers

By: Nadine Assaffat

2 T. Olive Qil

1 t. ground coriander seeds

1 t. ground cumin

10 small to medium cloves of garlic (sliced thin)
3 red or green bell peppers (preferable a combination) (seeded and sliced)
1 jalapeno Chile (seeded and minced)

4 medium potatoes (peeled and quartered)

3 c. hot water

Lemon juice and zest of one lemon

Salt and freshly ground pepper, to taste

In a large frying pan, heat the olive oil over medium heat. When hot, add the coriander, cumin and garlic.
Sauté 1-2 minutes then stir in the bell and Chile peppers. Sauté 3-4 minutes.

Add the potatoes, water and lemon juice and zest. Season with salt and pepper. Bring to a boil, then
lower the heat, partially cover and simmer for 30 minutes. If the sauce has not thickened slightly after 30
minutes, uncover and simmer for 5 more minutes. Serve Hot.
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Pansit Bijoh (Rice Stick Special Bijon)

2 kilo rice stick special bijon
1 c. Chicken breast

1 large onioin (minced)

2 T. garlic (minced)

Ya c. sliced pork

1 large sayote cut in thin strips
1 c. cabbage sliced

1 bundle green onions

1/3 c. olive oll

1 c. soy sauce

Pepper to taste

2 cans chicken broth

2 large pieces of carrots cut in thin strips

Brown the sliced pork and chicken breast in the cooking oil. Push aside. Fry the garlic and onions. Add

soy sauce and chicken broth from the 2 cans. Cover to cook. Drop vegetables (sayote, cabbage,

carrots). Bring to a boil over low heat. Season with soy sauce and pepper as pansit or rice stick bijon is
dropped in last. Simmer gently until special rice stick bijon is cooked. Garnish with sliced green onions.
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Puerto Rican Gandule Rice

By: Renee Ramos

4-5 pieces chicken, pork or linguica(2 pcs)
1 can tomato sauce

1 can gandule verdes (drained)

1 bunch green onions (chopped)

2 c. bell bebbers (chopped (optional)

% c. cilantro (chopped)

1 t. pepper

2t salt

1 t. oregano

a c. achote seeds (cook in oil 1-cup) (drain seeds and use oil only)

2 c.rice

3 c. chicken broth

Fry chicken, pork or linguica (debone chicken), then add all the ingredients except the rice and gandule

beans. Cook until partially done, then add rice and gandule beans, and stir well on medium heat. Lower

heat to low, and cook until rice is done.
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“With a Kick” Fresh Corn Casserole

By: Wanda Seaton

8 ears of fresh corn, remove husks

2 red bell peppers (diced)

2 fresh jalapenos (diced)

1 c. heavy cream

1/2 c. milk

Salt and pepper to taste (fresh ground pepper if available).
1 stick salted butter, cut into pieces

Preheat oven to 350 degrees.

Slice kernels off corn with sharp knife. Turn the knife to the dull side and scrape the cob all the way down

to remove all the bits of kernel and cream inside. (I do this inside the bowl to preserve everything
possible). Add red bell peppers, jalapenos, heavy cream, milk, salt, pepper (generous amount) and
butter. Mix everything well. Pour into a 9 x 13 baking dish. Bake until warmed (30-45 minutes).
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Arroz Caldo

By: Lynn Lazo

Chicken (4-5 pieces boneless or on bone)

Ginger (peeled & chopped in large pieces)

Chicken Broth (2 cups)

Water (8 cups)

Patis (fish sauce) or Salt to taste

Black Pepper to taste

Onion or Green Onion (1 bunch chopped small)

Rice (3/4 cup uncooked)

Fry ginger in 1 tablespoon of oil (your choice) until lightly brown, add chicken and lightly brown, add
onion, only if yellow/white only, if using green onion, add at end, add rice, chicken broth, water and black
pepper, stir, bring to boil, keep at temperature for boiling, but not to over boil, stir every few minutes, so

rice will break up and become a porridge or slow boil and don'’t stir as often for a more soup consistency.
If using green onion, add when almost completely done. Serve with bread of your choice or not. Enjoy.
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Butternut Squash Soup

By: Trish Costanza

2 T. Butter

1 small onion (minced)

1 celery stalk (diced)

1 small carrot (diced)

2 garlic cloves (minced)

2 t. minced peeled fresh ginger
4 c. cubed butternut squash

5 c. low sodium chicken broth
2 c. dry white wine

1 small cinnamon stick

Ya t. ground nutmeg

Ya t. salt

Freshly ground pepper, to taste
Y c. fat-free evaporated milk

2 t. teaspoons fresh lime juice

Melt the butter in a large non stick pot or dutch oven over medium heat, then add the onion, celery and
carrot. Cook, stirring frequently, until the vegetables are tender, about 5 minutes. Add the garlic and 1 t.
of the ginger, cook until fragrant, about 30 seconds. Stir in squash, broth, wine, cinnamon, nutmeg, salt,
and pepper; bring to a boil. Reduce the heat and simmer, stirring often, until the squash is soft enough to
mash easily, about 30 minutes.

Remove the pot from the heat; let the mixture cool for a few minutes. Transfer the mixture in batches to a
blender and puree. Return the so up to the pot. Stir in evaporate milk, lime juice, and remaining 1
teaspoon ginger; return to simmer.
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Cream of Broccoli Cheddar Soup
By: Trish Costanza

1 bag frozen broccoli

1 small onion (chopped)

3 cloves of garlic (chopped)

2 celery ribs (chopped)

2-3 T. Olive oil or canola oil

2 c. water or vegetable broth

1 c. fat free half and half

1 |g potato peeled and quartered
1 c. shredded cheddar cheese
% -11. Old Bay Seasoning

Salt and pepper to taste

1/8 t. Red pepper flakes

Sauté onion and garlic in oil until transparent, softened. Add celery. Cook 2-3 minutes. Add water/broth,

broccoli and potato. Cook until tender. Take off heat. Cool a bit. Blend soup in blender. Return to pot
and blend in half and half and cheese. Reheat and serve.
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Santa Clara Valley Potato Soup
By: James Wilks (from old San Jose Mercury Newspaper)
4 c. water

2t salt

3 c. peeled & cubed potatoes

1 medium

Ya c. flour

2 c. milk

1t. salt

Yat. pepper

1 T. Margarine

Ya t. nutmeg

In a 3 gt pan, boil, water, salt and potatoes til tender, about 20-25 minutes. Drain potatoes, save 2 c.
potato water. Wash potatoes and return to pan. Sauté 1 medium onion. Add flour, make a smooth
paste. Stirin the 2 cups of potato water, milk, salt, pepper, margarine and nutmeg.

Cook over low heat for 12 to 15 minutes.
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Smokey Shrimp, Hominy and Tortilla Soup.

By: Trish Costanza

2 T. olive ol

1 c. finely chopped cilantro

1 c. finely chopped carrot

6 garlic cloves (minced)

Y2 1. dried oregano

7 c. canned low sodium chicken broth

2- 150z. cans golden hominy drained

1/3 c. canned crushed tomatoes with added puree
2 t. chopped chipotle chilies (very hot) or use chili powder
Hot sauce to taste

1 Ib uncooked small shrimp, peeled, deveined

2 c. fresh cilantro

Lime wedges

Cut tortillas in strips, pan fry in oil. Heat olive oil in large pot on medium heat. Add chopped vegetables
and sauté vegetables until crisp/tender (about 10 minutes). Add chicken broth, hominy, tomatoes and
chilies. Bring to simmer. Reduce Heat. Cover, simmer 30 minutes. Season to taste with salt and

pepper.

Soup can be prepared 3 days ahead. Cool slightly. Refrigerate soup uncovered until cold, then cover
and refrigerate.

Add Shrimp, cook about 3 minutes. Stir in cilantro. Serve with tortilla strips and lime wedges.
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