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gz tsp garlic powder
1/4 thsp ground black pepper
1/3 cup Worcestershire sauce
2 thsp dry white wine
2 thsp Italian-siyle salad dressing




a
24 square wonton wrappers \/
1T butter or margarine melted
10 0z shelled deveined and cooked medium shrimp
2 green onions, finely chopped
113 C. grated carrot
4 oz. cream cheese. softened
: 1garlic clove, pressed
: 172 t. Worcestershire sauce
1{ {4 0z) shredded mozzarella cheese

“ebent oven to 3507 F. Lightly spray mini-muffin
_pan with non-stick cooking spray. With pastry
= hrush brush one side of each wonton wrapper
{th melted butter. Press wonton buttered side up
auffin cup. Bake 8 minutes or until edges turn
Aight golden brown. Remove pan from oven.
-~ Meanwhile, reserve 24 shrimp. Finely chop
remaining shrimp. Combine cream cheese, garlic
and Worcestershire sauce in batter bowl, blend
well. Stir in chopped shrimp, green onions, carrot
and mozzarella cheese. Using small scoop fill each
. wonton cup with rounded scoop of cream cheese
- mixture. Top with reserved shrimp. Bake 5 minutes
or until wontons are golden brown and filling is
bubbly around edges. Yield 24 appetizers, o
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~ lcan white chunk tuna, drained
: 1 cup elbow noodles, boiled & drained
1 boiled egg, chopped | spoon mayonnaise

Combine cake flour and sugar.
Heat butter, cocoa, and Coea Cola
to a boil. Combine buttermilk, '
soda, marshmallows, and vanilla.
Pour boiling Coke mixture over
flour and sugar. Mix thoroughly. m
Add to eggs/buttermilk mixture ’
and beat well. Bake in greased flat
cake pan at 350 degrees for 30 to
35 minutes.

1 1/2 c. miniature marshmallows




Combine butter, cocoa,

1 1b. confectioners’ sugar and Coca Cola and boil.
Pour above boiled mixture
6 thsp. Coca Cola over confectioners' sugar.

Add chopped nuts,
1 ¢. chopped nuts . vanilla, and blend
- thoroughly. Spread over

3 thsp. cocoa warm cake.

1 tsp. vanilla

W Zigloc bag. Mix Terighd smce, lewion
W,Woil,mdywﬁc?wﬂo
Zighc by, ke To cont md waomp ||
oo dhickes. NWM&MVWR\’M’{-W i
' ﬂfw‘rhwm,fumguwfhmrmd:'
o waongwg diicken. ffer warwatiua, gl
4 covex e botlom of A skillet with i
| veaptable ol. Cook. chicken on bigp for 7- |




~ 1/2 Cup Sugar
/2 tsp ground cinnamen
1can (12 oz) refrigerated
buttermilk biscuits
1/4 cup butter, melted
10 teaspoons strawberry jam

Preheat oven to 875. In a fmall

% bowl, combine the sugar and

¥ cinnamon. Dip biscuits in butter,

S8 then in cinnamon-sugar. Place on

% - ungreafed baking Sheets. Make &
§ deep indentation in the center of

§  each biscuit and fill with1tsp  §
i Sstrawberry jam. Bake at 875 for
€ 1518 minutes or unti] golden -
4 brown. Cool for 15 minutes before &
§ serving. filling will be HOT. ;
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Season sabmon Tilets with lemon pepper; apric powder,
Y W%I'Inusvmlbowtsrrroaemersogm, -

: brmmmﬂur,w«,m:wegmbkdwﬁ i
¢« dsved. Puace Fish in & \argp resealabe plosic bag
@ | it the sou sauze miture, seal and turn to wat
q Refrigecate for at least 2 haurs Preneat ol for
® | medum heat Lighty ol gril grate Place sabmon on the

p'mfedy&wwswdmmxcodcwfor
@ € 1o 8 minutes per side, or until te fish flakes easily

® O '|/in m‘"“‘m "V aup veagtable ol
0 9 Vi
ool B

3 vaw to hxsre = oprk powder to taste -

. f__,___, = - RN by am—CTET 1
e ‘,L‘f/Bmpw auLe. Vimpbrownmq@

- b\aummuu.mky«ahnﬂumym
~oll, girlic, Ind pepper Plice the tund fillets in the b
Sl the big with ¥ little 3ir in it & possible Give the
L mix 3 good shike, to ensure the tund fillets dre well codted
Marindte for 30 minutes in the refrigeritor Meinwhilo—
prehedt In outdoor grill for high hedt, ind lightly ot
grate Remove tund from marindde, ind plice on grill For |
vive tund, grill for 3 to 3 minutes on eich side For
| medium, grill 2 to 8 minutes per side For well done, grill
' for & to 10 minutes per side
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8 softened bell pepper amnd onion
V4 or 5 02 can crushed 1 ¢ clopped pecans
Pineapple, drained | Tosp. seasoned salt

Wiip up cremm ccese witha fork wntil creamy Put in all
Wmﬂauprlwmwwfwhbdl
mdrd!nrm‘a-pmwnpudnmmfdw
bfnfufmuakr(fksasmthrmhmm
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) indo 913 pan and add ruta on fop. 1805, cxeam
Press in. Bake at 350 degrees urdil [N chenss, sofiened.
bnoum. Cost Completely. Blond cheam 35 pomisad

- in Cool Whip. Paak up on aidoa a0 '
pia §iting won’t aun off. Cdd pia

flling. Chitt
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(2 03) package wanath pasta
1€ o3 vicHw dweese

I asp wopzavella dieese, divided

| asp Shwedded Mowhevew Jack dveese
z tablespoons sowr oream

s cap dvied lvead anwbs, seasoned

i+ asp dwopped fresh pavsley
sadk and pepper o tnste

z anps spadhetti sauce

Preheat oven 1o 350. Spray Gxis kking dish with
Tam. Boil and dvvin maniati. Meannhile, in &
lavge bowl, awline Vot dheese, 1z cip B = castee
T’ MS@& m"we” Jack MS@; sowy , Vj:"'_f.".‘:':: T ‘_ 7' = A T
= Whl—mﬁmxwz&@wbﬁm#ﬂm ' . 8 . . . ‘
dish with & i laer of spaghetti samce. Fll
eady maniati with dweese miviwve and place in
dish. Cover with vemaining samce. Sprinkle

vemwining wogzavella dieese on fop. Bake
whaveved ak 39 for 40 minwtes,

116 82 can Trench stgle gneen V2 cup sown cream |
L beans f ean cneam, of celeng soup |

110 62. can whole Kenne{ conn V2 cup grated cheddan |
V2 cup diced enian cheese

V2 cup diced bell peppen
ix afl ingnedients in o caendle dish Crush ne sleeve of Ritz

erackens. Melt 1 stick 8¢ manganine. Spnead crackens gven
medients. sz&edmaummmm &mwtmp |
& degrees fon 20 minutes,




s. Meanwhile, put

Boil and drain noodle
g with flour and

chicken in a Ziploc ba
evenly coated. Coat

pepper. Shake until

the bottom of a large sk

oil. Cook 4-5 mins on

until golden and juices T
noodles and chicken aside in a large
bow!. Add all ingredients of alfredo

sauce in a skillet and cook until smooth.

Pour over chicken and noodles, toss 10

mix and serve.

illet with olive
each side, ot
un clear. Set

Ingredients for Chicken:
1 1b boneless, skinless

: chicken breast tenders

7 cup flour, 1 tsp pepper
Afew thsp olive oj]
8 oz angel hair pasta

Ingredients for Alfredo Sauce:
8 oz cream cheese
% cup Parmesan cheese
1, cup butter, ¥2 cup milk
1 clove garlic, minced







Preheat oven to 320 Grease and flour two foaf pans Str 1R
= together the eggs, wigar, of and vandla in medium saed bowd untd
B vl mied Combing the flour, baking soda and ernamon and
then then stir inte tgg mix until st evenly mixed. Stir in the
'} apples and pecans The mixtare wif be very thick Divide befwesn
" the loaf pans. Prepare the tepping combing the sugar and .
annamen in 3 svall cup, and sprinkle over the loaves Bake at 325 BN
for appraxmately 1 hour and 10 miutes Check it carefully with
a taster inserted in center comes out dean. Let the breads cool
n the pans on wire radks for 10 minutes Run 2 thin knife areund )
the edaes of the pans Remove the breads from the pans to wre
radﬁstp@d.TRMa’tktwu\t!Cmdda&Wrapﬂ’m
ﬁs‘\t{ghp{zﬂxwa?wfo(x\dﬁmatmwwam
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~22/3 cps confectioners’ sugar
1/4 tup powdered cocon

‘ e SR i
. tALeR L0t HOLDISH

MiX GROUND BOGF, SOUPS
anD MiLK anp SPreap INto
tHE BOLLOM OF 8 9Xi3 Pan.
aDD LAteR LOLS 8ND COVeR
witH SHREDDED CHeese.
BAKE at 350 £OR 0NG HOUR.
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=2 "mr. x
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-
quarts of water 1 1/2 cups of orange juice ‘

o 2 cups of sugar 1/4 cup of lemon juice
3 ripe bananas (mashed) 1 two liter of ginger ale
" 1 Large can of pineapple juice g npuofmmz.mu P‘
l' ; 1"“‘.}.‘:‘
.. ) )

Bring 3 quarts of water and 2 cups sugar wﬂﬂ:‘-‘tmaﬁm once it has boiled. Add ) -
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~ mix {with pudding in the
mix Or super Mmoist )
I sm. pkg. of instant chocolate pudding
£/2 cup sugar
3/4 cup of oil, 3/4 cup of water

& oz. of low fat sour ¢cream =
1 cup of chocolate chips

Preheat oven to 350 degrees. Mix 2
ingredients together and pour into a

172 cup heavy whipping cred
6 tablespoons butter, cubed
3 9quares Gounce ¢ach) Unsweetened chocolite
3 tablespoons Hght «Orm syrup
Dash sait
| 1ea8poon vanllla extract
| chocolte crumb crust (9 inches)
374 cup coarsely chopped pecans, divided
3 pints cOf fee e cream, Sof tened

In 2 smali saucepan, combine the
<Oonf ectioners' Sugilr, credm, butter, chocolate,
<Ofn SYrup and salt. Cook dnd Stir Over low
heat tntll Smooth, Remove from the heat.
Stir in the vanilit. Cool completely. Spread 122
cup fudge sitice Over the crust. Sprinkle
with 1/4 cup pecans. Freeze for 20 minutes
or Until Set. SPread with half of the ke
cream. Freeze for | hour or until firm. Repeat
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3 b flaked crab meat

= cup green 6NI6NS

A I cup celely

lg‘ {- /2 cup green peppet,
== chepped

1/2 cup Ranch dressing

% b hi & oy b
AN L P
! Ugaeati ]

1/2 cup maye
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\pk (8oz) cream cheese, softened
I/2 cup sour cream

| TBS old El Paso Taco seasoning mix
I/2 cup chopped red bell pepper

1/2 cup of mango

2 TBS chopped fresh cilantro
Lime-flavored or plain tortilla chips
| To 2 Tsps finely chopped jalapeno chilies
| can (1502) black beans, drained, well rinsed

Mix cream cheese, sour credm and Taco seasoning until well mixed.
Spread on 10-inch round serving plate. Top mixture with remaining
ingredients except tortilla chips. Refrigerate until serving.




2 cans(120z) frozen pina colada
mix concentrate, thawed.

2 cans(120z) frozen white
grapejuice concentrate,
thawed.

6 cups cold water
12 cups lemon-lime soda pop
Lemon and lime slices

Inalarge container, mix pina
colada and juice concentrates.

Stirin water. Just be{log :
serving, pour into punch bow
Add sodgo popand lemonand
lime slices. Serve over ice. 24

servings. Enjoy.




2iars (boz each) marinated
artichoke hearty

Ipkg (IO 0z) frozen chopped
[ spinach. thawed ond drained

/2 cup sour cream
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1 1/2 cups sugar
2 tsp. dry mustard
2 tsp. salt
2/3 cup apple cider Vinegar
3 Ths. onion juice (optional)
2 cups oil
3 Ths. poppyseeds

Mix together all ingredients
except oil and poppyseeds.
Allow sugar to completely
dissolve. Add the oil very
slowly while beating ina
blender, then add the seeds and
beat 1 minute longer. Store in
refrigerator. Makes 3 cups.
Great on Salads and used as 2




1 cup shortening
4 cups powdered sugar

1 tsp vanilla extract

- v LS

A

1/2 cup heavy
whipping cream







Spray crock pot with
Pam. Rinse beef tips
and place in crock
pot. Cover with dry
onion soup mix and
cream of mushroom
soup. Cook on low
8-10 hrs. Serve over
white rice.
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SPray erock Pot wth Par.
Mimst roast amd Place in crock
Pot, Covtr whth rameh dressing
3nd ortam of chicken soup]
 Ceok 010 bs o b




| w v w
| R K .

piatel 11b beneleSs, Skinless =~

pfied; chicken breasts laeases
Five 2 canS cheddar cheeSe Soup ‘ . el
hes :.' 1 con creoM of chicken SovP | 5e

* Sdlt, pepper, gerlic Powder to |

»oo' 00' 'oste ...of..o
rielalal 2 cupS rotin; noodleS l'.'
pasases SPray crocc Pot with Pam, -0 =

.. . . Rinsechickenondplecein | =
L . crock pot, Sprinkle with Seit, :

PePPer, end gerlic Power.

" * " Pour SoupS over chicken. If | gttt
froZzen, cook cll day on low. If ;. i

~ thewed, coo onhighfor3 | =

hour'S or low for 4 hour'S. [P oo e eke

Before Serving, beilend |~ =

drajn rotin noedleS. Pour in ; Sesds

eroc Pot ond gently Stirte |-

= B8R

1 oup e1bow macaroni,
poiled and drained
1/4 cup Italian
seasoned preadcrumbs
5 oz shredded white
Cheddar cheese
1 cup shredded
mx‘nﬂ cheesé

for 85 t0 60 mins or untdl golden and set.

Let

stand 10 mins s

before serving, iinkes 4 sary




Spray crock
pot with
Pam. Rinse
roast and

place in
crock pobt,.

Cover with
dry onion

soup miX and
cream of
mushroom
soup. Cook

on low 8-10
hrs. Servse

with mashed
potatoses.

brown and drafn
hamburger meat. Stir tn
. noodes, §lTced cheege.
taco fedsoning,
tomatoes and water.
heat to boiltng, stirring
occastonally. Meduce
heat and cover pan.
Stewner 124 ming,

stirring occastonally.

A Sy pasfa fs fender.
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peheal oven To 350. spray

baking 4ish wiTh pam 244

buTTer, TomaToes, cream &

well blended.  remove From

A1 genﬂ.y sTie in chicken
slighTly crush chips and genTly
sTir InTo MiXTure savind 2

8 cople oF vandfuls To sprinkle 4

' ' “ Top. pour This inTo 94X
baking dish. Then sprinkle wiTh

WandFul. oF chips you saved.
aake 27 350 aboul miruTes | B
B T edges Look ol and |

1 bottle Smuckers

Chocolate Fudge
Microwave Topping

chicken sowp and velveeT2 14
cheese To a skilleT. sTie unfil 17 |

!

Set out vanilla ice cream
so it will get soft. Spray
9" round pan with Pam.
Finely crush about 25
Oreos. Mix with melted
butter and spread in
bottom of 9" round pan
for the crust. Freeze for
about 10 mins.
Meanwhile, crush 20
more Oreos. After
ioce creqm on top of the
crust. Hegt Chocolate
Fud ge according to the
directions on the bottle,
and spread g layer on top
of ice creqm. Sprinkle
about half of the crushed
oreos on top of the
chocolate fudge. Add one
more layer ice cregm, hot
mdg%e, gnd remajning
crushed oreos. Freeze
for gt least one hour
before serving. Optional:
Serve with g Scoop of
cool whip.
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Fudge.
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Saute onions and celery in margarine and set aside. Heat
broth and soups (undiluted) and pour over cornbread
crumbs. Add onions and celery and mix well. Season 4o
taste. Pour into a greased 3-at casserole dish. Bake @

350 for SO-60 minutes. Makes & servings.

/2 cup margarine
1/2 cup chopped onion
| cup chopped celery
| cup chicken broth
| can cream of chicken soup
| can chicken and rice soup
4 cups cornbread crumbs
Salt and pepper 1o taste




3/4 stick margarine
dish. Mix sugar and flour and milk
in bowl (Separateb'), then pour

1 cup self-rising flour batter over butter; do not, sir.
Spoon peach pie filling over batter.
1can peach pie filling Bake at 350:::“1, :Our or until

Preheat oven to 350. Melt butter in

?“ M '._', i :,;.-( [

|
b
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for 5 min. Chil.

cracker crust. Bake at 375
lla and beat for | min. Spread

i
over cake. Bake at SOO degrees

finely crushed graham crackers, /4 cup sugar. and

in bottom of springform pan. Bake at

minutes. Preheat oven 4o 375. Beat cream cheese until
Preheat oven +o SO0. Beat sour cream for 2

metted butter and spread

350 for 7

and +hen add sugar and van

Corbine

light and Floffy. Add | cup sugar. e99s and vanilia and mix well

Pour in springform pan over graham
degrees 35 minutes.
min.

250.




,Carrot Ca. c

£3/4 CUps sugar 11/ cup C_risco ol

4 unbeaten egEs 2 cups p|aun Aour
2 tsp baking powder 2 tsp soda

Ftsp salt 2tsp cimnnamon

3 cups gratcd raw /2 cup choppcd

carrots nuts

Fer
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Bake cake by
directions. While cake
iS baking mix milk
and caramel Topping
until well blended.
When cake iS done
and STl hot, poke
holeS in cake with
fork or Straw, pour
milk mixture over
cake. Sprinkle one
candy bar over the
topping. Spread cool
whip over Top,
Sprinkle with other
candy bar. Best
when made one day
n advance.




%5 heﬂd'hm-chopbed Mayo- approx 2 cups 2 pkgs-
lbellpewa-chowed | 2tsp sugar

1 onion ~ chopped 1/2 cup Bac-o-bits

1 pkg. frozen English peas, 1/2 cup grated cheese

Layer Vegetables in long glass cake type pan. With knife, work mayo over top
umﬂcompletelysedled M:xManGoodSmdrcmmdmand
sprinkle over mayo. Top with Bac-0-bits and grated cheese. Refrigerate 24
hmwmlnympforﬁ‘TdtyufurVedfmmdeamdaleftmth
~ seal on top. ;




shiv ok Sonr Croans

t Add Biwluic,l’ and
spoon infe —mudtfin
Pan. Bake @ 400
20
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1 pkg Louis Kemp Crab Delights
1/2 1b cooked bacon
Lettuce leaves (optional)

Light mayo
Bread slices; toasted

Spread bl‘ead “fith
mayo. Layer
lettyce, 2 slices
baCon and crabh
meat. Top Wl. th
additjona] b
slice,

on +ap of -\he pte. Po
" mixture info the 2 crad‘er _7
~ crust and ahm m -\-he refﬂ r



11/2 4o 2 wfs‘f-”““."
1 (16 ob) flaken biseuits
(ot Grands or

ot b et £ 0,
and cook for about 36-

3 ; ) = ”MS



1 can peach pie filling
frozen pl'e-““”"""‘me‘1

strawberries
1 bapanad, Sﬁ@d

1 pkg

Mix all ingredients, A
sliced banana just before
Servins.




Thawand drain spinach. Add
onionsand water chestnuts.

“ingredientsand mix. Add to
Refrigerate severalhoursor
overnight forflavorsto
blend. ==

£ Preheat oven 10 35, Spray re(ﬁngu;'r kaking sheet L

°, caps cooked: chopped chicken : with Pam. Mix chicken, cream cheese, an ik n ey
K ! - Im
% g (PR dheese, softened é:j W.fdm’f crescent rolls. €ach tule will contain 4
£ rectangles of Joueh with o L A ‘
2 4isp = : B f'on : 5" me - "“5"“’3 perforation, Press
= 1 NE 0*5 % each perforation o the rectangle halves i
\/1 up seasoned readursS o "t separate Plae abhout 1/4 cup of chicken micture nfo

‘: 4 the center of exch rectangle. Fold ugh over the f
= F’k5s r-efrig erated crestent rolls g S and pinch the edses o si’ iishﬂy. B§ushwz(? ;:'::5 5
— e— ¥ e with meffed Lutter nd coqt with Breadrumbs, Flace =
et —— packets on 3 aking sheet and Lake 2t 550 for 20
minutes or untd Folden brown. Makes 3 packets,

=
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Spray M5 dish with Pam. FPlace
Syrup and sugar in a large pot.
Bring to boll. Mix in peanut butter,
then remove from heat. Add
cornflakes livdle at a +ime untit
stiff. Press into dish and cut into
sQuares.




At least 2 hrs before, spray crock-pot with Pam and melt Velveeta on
high. Brown & drain hamburger & sausage. Add everything and mix
together (you can leave it in the crock pot, or put it in something clse)
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i lpkglmmkuhchujw&.atsny ;
| Southwester Flavor. Gound inthe -
Mafthm&wyww ? 5

cook, and chop your own ¢t
mm‘mhﬂrmuw}nm ;

“Wmmhw : ’.,.--

1190:0010221?&»&:%3:@" =
Mild =

R

mm“m:x_y ..
Bake i 400 o 3




: :R.ltz CraC_kets and _grated
 Parmesaninabowl Put
~ chicken into the melted
butter, then cover it vnth the :
~ Ritz mixture, and place into
~ dish. Bake at 350 for
7 apptoxzmatcly 20 mins. Té.ke,';?

"1/4c«p3‘mud Parmesar,
 cheese

1/zmmm&w ke

s nwzw'dlwm |
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; or until Set. Spread with half of the ke
§ cream. Freeze for | hour or until firm. Repeat
. Rayers. Cover and freeze £0r 4 hours )







