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1/4 thsp ground black pepper
l[&-m Worcesiershire sauce

2 thsp dry white wine

2 thsp Italian-siyle salad dressing

- refeigerator for 1 hour. Preheat g
~ onte near the tail and once near ¢

and




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 0z, cream cheese. softened
1 garlic clove, pressed
1/2 L Worcestershire sauce
1¢ {4 0z) shredded mozzarella cheese

Srefeat oven to 3507 F. Lightly spray mini-muffin
pan with non-stick cooking spray. With pastry
Lpush brush one side of each wonton wrapper
~Ith melted butter. Press wonton buttered side up
L eauffin cup. Bake 8 minutes or until edges turn
Aght 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 Stirin 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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Combine cake flour and sugar.
Heat butter, cocoa, and Coca 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 P
cake pan at 350 degrees for 30 to
35 minutes. m

Combine butter, cocoa,

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

Add chopped nuts,

1 ¢. chopped nuts vanilla, and blend

thoroughly. Spread over

@

L} L

warm cake,




Gt diicken o Wi-sieed geces md ot

W Zigoc bay. Mix Tecyd omz, lewon

Jnce, sesmve ol, md s, fowr wlo 1R n & 8§
| Ziglc . Gke To cont md wasone I 4 ik !
S| o dicken. Marwate i refrigeeator for | B M’ 2 h‘"" i @

| ® 1op terpki once

1/2 cup fugar
/2 tsp ground cinnamon
1 can (12 oz) refrigerated
buttermilk biscuits
1/4 cup butter, melted
10 teafpoons StrawberrTy jam

Preheat oven to 875. In a small
: bow], combine the fugar 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 with 1 tsp
strawberry jam. Bake at 875 for
£ 1518 minutef or unti] golden @&
| brown. Cool for 15 minutes before &

@ Serving. filling will be HOT. :




forarasrzmwsmglfor 3 :
medum heat Lighty ol anl grare. Plaze salmon on the 170
preveared g, and dicard maninade Cook salvon for
| € 1o 3 minutes, per side, or until the fion flakes easly -
s mhlf“k




-~ Ir-3 Urge resellable plaitic big, combine the teriyaki
ol girlic, nd pepper Plice the tund fillets in the
Sl the big with ¥ little ir in it ¥ posable Give the
- ma,..ud..t.ammmmmhwd\ Aed
£ E Mfaxmwbn..dm«mm
4 prehedt In outdoor grill for high heit, ind lightly o
WWM(MMNM&Q&!F&:S
Eu mmﬁl\fw)b?Mw%a&Fw
,mn.a..qn.u,.ru.p«mum,\m :
for & to 10 minutes per side =
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softened bell pepper and onion
14 or 5 02 can crushed L ¢ chopped pecans
Pineapple, drained | Tosp. seasoned salt

Wiip up cremm cheese witha fork wntil cremwy Put in all
ingredients ewept | cup pecans M and form in ball
anel voll in remsining pecans Wrap in dlowiriam fol and
let it set overnigitt. (Tias is very mportant, so onion
mdbdlmpwfumullnarbuow
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fhe condensed, mil Stir in the Cool é/h?"""‘&
- Whip and, the vaniln Layer 7/2 of

P’W“*MP*W&E‘F"’H“

Madt marganine with Ylown. Press
indo 9X13 pan and add ruka on fop. 1 8 0. chaam
Press in. Bake at 350 degrees undil BN cheass, scfioned
tnoum. Cool Completely. Blond cream 3 o powdsred
cheene and sugan undil amookh. Fodd  augan

in Cool Whip. Pack up on aideaso  1(1203) Cond
pio §illing won’t un of§. Gdd pie C Whp
Qi Chilt. 2 cona Shawbony

R _ﬁ Shﬂlwh'l piw
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t (3 03) package waniatt pasta
I& 03 ik drveese

I ap wopzavella dheese, dvided

| aap hvedded Mowtevey Jack dveese
2 tablespoons souv aream

/s cap dvied lbvead anwmbs, seasoned

i1+ aup dwopped fresh pavsley
salk and poppor 1o inste

2 anps spaghetti samce

Preheat oven tv 3. Spray s bnking dich with
Pam Boil and dvain manath. Meannbile, in &
lavege bowl, aombive viatta diecese, Wz atp

dreese, Mowtevey Jack dveese, sowv
oream, bvead ammes, basley and <alt and
. W\‘uw@,m‘xw&.@wwﬂmvfﬁm . . . ‘ ‘ ‘ .
dish with- & Huin lager of spaghetti samce. Fll
eady marith with dweese wixie and place n
dish. Covev Wit vemaining sauce. Sprinkle

vemaining wepsavelles dieese ow top, Bake
waaveved at 350 for 90 winwles
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beans
16 62 can whele Kenel com
VA cup diced onien
V2 cup diced bell pepen

X afl ingnedients i a, capensle Aish Cush ne sleeve of Ritz |

erackeny.
, m.:ﬁ‘”“"“"ww“wﬂumm

Meanwhile, put
flour and

Coat

Boil and drain noodles.
chicken in a Ziploc bag with

pepper. Shake until evenly coated.

the bottom of a large skillet with olive
oil. Cook 4-5 mins On each side, or

until golden and juices run clear. Set
noodles and chicken aside in & large
bowl. Add all ingredients of alfredo

sauce in a skillet and cook until smooth.

Pour over chicken and noodles, t0ss 1O

mix and serve.

Ingredients for Chj cken:

chicken breast tenders

Ya

|

CI.IP ﬂmr, l (sp Rpm
A fCW tbsp olive oil
8 %ansel hair pasta

Insl'edicnls fol' Alﬁ'edo Sauce:
8 oz cream cheese
% cup Parmesan cheese
Y4 cup butter, Y4 cup milk
1 clove garlic, minced







Preheat oven te 325 Greawe and flour twe fcaf pans Str |8
g tegether the eggs wgar, of and vandla in medium saed bowl untd
B well rroed Combine the flour, baking sodda and crmamen and
then then stir inte tgg mis until st evenly mixed Stir in tive
s apples and pecans. The miture wi] be vory thick Dimde between
‘ the loaf pans Prepare the tepping combint the ugar and .
annamen in 3 small cup, and prinkle over the loaves Bake 3t 325 §
for approxmately 1 hour and 10 minutes Check it carefully with
a tester inerded i center comes out, dean. Let the breads cod|
i the pans on wire racks for 10 mnutes Run a thin krefe around
Wﬁgﬂ*ﬁpﬂ%ﬂﬂtbﬁﬁmﬂt?mﬂpm
racks to cool The breads are better the second day Wrap them
t#\t{l’np(ﬁfxwapwfdadﬁﬂtatmva&aM
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MiX GROUND BOGF, SOUPS
anD MiLK anp SPreap iNto
GHe BOLLOM OF 8 9X13 Pan
DD LateR LOLS aND COVeR

WItH SHREDDED CHOeSe.
BAKE 8t 350 FOR 0NO HOUR.
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-, : ém'“wet 1 1/2 cups of orange juice -
" —~

N iapseee 1/4 cup of lemon juice
0} 3 ripe bananas (mashed) 1 two liter of ginger ale

1 Large can of pineapple juice I phg of gallon size freezer Ziploc bags

| o
fal Bring 3 quarts of water and 2 cups sugar to a boil. Turn off stove once it has boiled. Add
1T pineapple, mandknoommm*whumwbmkd waler. Let cool
~ completely. Once cooled, mmﬁwmbmmpkuly When ready 10 use, take
- out of freezer 2 hours before using, Empty bags into punch bowlmnknw
! ~consistency. Should be slushy. ﬂuwmmadmomhsuﬁoﬁmnhfouw
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Ups confextioners®
12 ¢up bedvy whipping credm
£

3 Pints Ol fer ice credm, 50 tened

In 2 small saucepin, combhine the
conf ectioners’ sugtr, cream, butter, chixolite,
<0fn S¥Tup dnd s3lt. COOK And Stir Over low
hedt Untit Smooth, Remove from the heat.
Stir in the vinillt, Cool completely. Spread 112
cup fudge Satce over the crust. Sprinkle
with 174 cup pecins. Freeze f0r 20 minuites
Of Until Set. Spredd with half of the e
credm, Freeze for L hotir or until firm. Repett
favere. Cover and freeze for 4 hours or taf

'--.-- — :_.;;._._,._.‘ ;
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cxsam mistunsouen the top, Babe at 200 for G founs, Serse with sce,
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3 Lbs ﬁaked crab meat
| cup green onisns

. L 1}
B\ I cup CC’-C")’ AN

_;T.:'\ * 1/2 cup green PCPPer {
chepped

l/2 cup Ranch dressing{

I/2 cup miaye

L

I

lh s

i Mix all ingredients and s,

chill sver mght

st}
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Ipk (80z) cream cheese, softened
I/2 cup sour cregm

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

1/2 cup of mango

2 TBS chopped fresh cilantro
Lime-flavored or plain fortilla chips
| To 2 tsps finelY chopped jalapeno chilies
| can (150z) black beans, drained, well rinsed

MiX cream cheese, sour cream 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
grape juice concentrate,
thawed.

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

Inalarge container, mix pina
colada and juice concentrates.
Stir in water. Just before
serving, pour into punch bowl.
Add and lemonand
lime slices. Serve over ice. 24

servings. Enjoy.







2 jars (boz eoch) marinated

| lpkgﬂOoz)frozend\opped
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1 1/2 cups sugar
2 tsp. dry mustard
2upalt

wawmﬂa{y
dissolve. Add the il very

1 cup shortening
4 cups powdered sugar

HUNETEDN T
Bttt T e 4

1/ 4 tsp salt
1 tsp vanilla extract
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1/2 cup heavy
whipping cream
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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.




SPrAY eock Pot with Pam.
Rinst rodst md Plact im cock
Pot. Cover wlth Anch dressing

And it of chicken souf.
Cook & 10 hrs o fown

11b beneless, SkinleSs
chicken breasts
2 conS cheddar cheeSe SovpP
1con creem of chicken SovPp =
Salt, pePPer, gerlic Powder to |
taSte fee
2 cupS rotin; noedleS

. . Sprey crock Pot with Pam, ihe
. . . . RinSechikenondPlecein | =
. | crock Pot. SPrinkle with Selt, =

PePPer, ond gerlic Power.
Pour SoupS over chicken. If
frozen, coolg all day on low, if : - -

thewed, cool on high for 3
Betecis hourS or low for 4 howrs., | .
‘ * **  BeforeServing, beilend | -
" . . drenrotinjnoodleS. Pourin | .
crocjc Pot and gently Stir to

a : - » 4 . e
e . - . '1‘ix' ‘0 » . .
o s




: nd,
1 cup elbow macaro
] oiled and drained
r 1Mmm“%?“m
s@8asor ed brea il
5 or shredded white
Cheddar cheese

1 cup

zarells cheese
1/3 cup shredded

n cheese Freheat oven 10 350, Spray bottom and sides of »

besalf  6xBbaking dish t S
S mh tl}’ el “&11;1 h Pam. Sprinkle half of

TR YR Y 1 T AR S SRR L3777

bottom of baking
== 021@ mﬂ-kt 1‘#11 dish to cont aides evenly with hmit;:rzi:ti‘.
> /2 tsp sal .;aier 1/3 macarond, 1/3 shredded nhme;s, and
: 3 remaingrg breaderumbs in baking dish,
epent layers twice, endi; :

Spray crock
pot with
Pam. Rinse
roast and
place in
crock pot.
Cover with
dry onion

Ssoup miX and

cream of
mushroom
soup. Cook

on low 8-10
hrs. Servs
with mashed

_ potatoes. I



e 3
preheal oven To 350. SFay it
baking dish wilh pam 84
bulTer, Tomalces, cream of

well Blended. remove From
| heal. g&r\T\-y sTir in chicken

" slighTLy crush chips ang genlly
L T InTo MiXTure saving 2

M oule O vardfuls To syinkle
1 yon lop. pou This inTo 9X%5

baking dish. Then sprinkle wiTh
handful of chips you saved.

aake 2] 360 aboul 20 MiruTes

, unTIL edges Look ol ané:

chicken sowp ang velveeTa =
cheese 10 2 skilLeT. sTir uniil 10

brown and dratn
hamburger meat. §tir tn
noodle, §\Tced cheese.
taco seasontng
tomatoes and water,
heat to bof{ing stirring
occasfonally. Mecuce
heat and cover pan.
Strwner 12 mins,
strring occasfonally.

| itpadatstende




1 bottle Smu ckers

Chocolgte Fudge
Microwsgve Topping

PmMomh%OSm‘hthlg ',

dish with Pam. Brown and drein sausege.

Spread croissnt. dowgh in Dollom of
91deshﬂddmsagatlnnpour%
orer

shredded cheese. Bahat'350-l:'.or30 ;
higules.

Set out vanilla ice cream
50 it will get soft. Spray
9" round pan with
Finely crush gbout 25
Oreos. Mix with melted
butter and sp
bottom of 9" r pan
for the crust. Freeze for
about 10 mins.
Meanwhile, a'usn ao
o e e o
eezin Ryer
ice d‘eamcmgop of the
crust. Heat Chocolate
Fudge according tothe
directions on the bottle,
gnd Spread g layer on tap
of ice cream. Sprinkle
abouthalfofthe a'ushed

on top of the
d‘looolabe fudge. Add one
rnore lwe!‘ joe cream, hot

iy Sﬁ\e'ed remainmg

for gt least one hour
before Serving. Optional:
Serve with g Scoop of
cool whip.







Fudge
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Saute onions and celery in margarine and set aside. Heat
broth and soups (undiluted) and pour over cormbread
crumbs. Add onions and celery and mix well. Season +o
taste. Pour into a greased 3-at casserole dish. Bake @

250 for 50-60 minutes. Makes 6 servings.

V2 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 to taste




3/4 stick margarine

Preheat oven to 350. Melt bytter in
dish. Mix sugar and flour and mitk

in bowl (separately), then pour

1eup self-rising flour batter over butter; do not sir.

Speon peach pie filling over batter.

1 can peach pie filling Bake at 350 for 1 hour or unii

brown.

it

| R

b

Peach Cobbl

ectienits well and dip in melted chocolate. Makes 80
90 balls.




Let cream cheese warm 10 room +emperature. Preheat oven 4o

350. Combine finely crushed graham crackers, /4 cup sugar, and
metted butter and spread in bottom of springform pan. Bake at

250 for T minutes. Preheat oven +o 375. Beat cream cheese until
light and floffy. Add | cup sugar. egas and vanilla and mix well

Pour in springform pan over graham cracker crust. Bake at 375

degrees 35 minutes. Preheat oven to 500. Beat sour cream for 2

min, and 4hen add sugar and vanilla and beat for | min. Spread

over cake. Bake at SO0 degrees for S min. Chill

i 3/4 cups sugar I 1/4 cup _Cria;o oil
4 unbeaten cggs 2 cups plain Aour
- 21sp bakiﬁg'POWch' 2tsp soda-— .

I-tsp salt 2 tsp cinnamon

3 cups grated raw 1/2 cup chopped

~ carroks = nuts
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Bake cake by tht(r ikj(r ca‘_F( B
directions. While cake ]
iS baking mix milk ' i i
and caramel Topping R ' ,.
until well blended s Jellow cofe tix

When cake iS done
and still hot, poke
holes n cake with
fork or Straw, pour
milk mixfure 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. = Liuq fik(” crkhuq i

1 head lettuce ~chopped Mayo- approx 2 cups 2 pkgs-
1 head cauliflower ~chopped Italian Good Seasons dry dressing
1 bell pepper ~chopped 2 tsp 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
until completely sealed. Mix Italian Good Seasons dressing and sugar and
sprinkle over mayo. Top with Bac-o-bits and grated cheese. Refrigerate 24
hours. Will stay crisp for 6-7 days if served from end and remainder left with
seal on top.

1 i | A 4] 3 i = ‘B B -
- ' ] ' | BN
fi 1 | B
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Ml bntler 2/ B

S'/iV i Somy Cveam.

L 1 stick butfer x -

B B =Ty 3 Add Bisquick and §S -
' 1 (891) Contaiver Sony cveam i Sfaan ;ufo mwycf‘;n .
i == b =2 *art, .

/pam. nge @ ‘/00

3 s i
3] g ,;—.L..:: A:;-.d 3 B : . :‘,- H 7
U 2 cups Bisquick B | for  abenf 20 (RO
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1/2 1b cooked bacon

Lettuce leaves (optional)

meat, Top with

= additional pread

slice,

Bread slices; toasted







1 (15 0z) can chunky fruit -
1 can peach pie filling Mix all ingredients, Add

1 pkg frozen pre-swe etened  sliced banana just before
strawberries
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£ Preheat oven 40 350, Seray ru’r;r\sdr baking sheet . 0
: ’thme"\ixchchn.tre:nchemNmﬂ:mmeJm f]‘ E
- bowl Uneol crestent rolls. Each tule will contain 4 f
5 rectangles of Sough with 3 siagonal perforation. Press & '
x; ough 3‘on5 each perforation 5o the recangle halves will u‘ |
F’* not separate. Plae shout V4 cup of chicken mixture nto 7§ E

=
=1
E
3

e

=

" the center of exch rectangle. Fold “ough ove the filn
and pirch ﬁ\edashsdﬁshﬂy.srwhtxhrzkd
wdhméfd\auﬂwmdm*wﬂhh‘n&nmks. Place
pxkﬂsmuh\gshedmmkmssofwzo
minutes or unii aol.lmhmf’\aksbpxke\‘s.

LT R T o S
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1/2 ~/s/n salt | 1/2 -/sf fwffcr
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l 2 6“/’5 sk ruMM’GLMI"/" TN

!2&/95 ofm/k ‘

S/ ces v-Fl)aCn- crum/:/u/or I)acou l) ‘ff |







Spray WD dish with Fam. Piace
SYLp and suger in & large pot.
Bring 40 boil, Mix in peanut butter,
then remove from heat. Add
cornflakes lttle ay & tme undil
sHff. Press into dish and cud into
SAUATES.

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 else)




2 15 o7 cans Van Compspork & beams

1 garlic clove, minced
1 pkg Lipton onion soup mix
1/2 cup water ==

Prehest oven t9 350. Spray 9x13 dish with Pam. Mixall
ingredients except bacon together and spread in dish. Top
‘with cooked bacon. Bake at 350 for 40-45 mins.

o

Louss Rich Chicken Brea Srips

cook and chop your ow .
: B/L S/L breasts, bul this is much easier
: and Lastes soo0o much betler)

119 0@ can OMd I Paso Enchilada Sauce,

Mild

1 package 8-inch flour tortallas

dish with Pam Add chick Z’:f”‘k”'l .
e s
(2 Mot el S e i Pl

1125 2nd plice tn baking duh Powr
(::miirm‘mmmm Sl =
< 5ure 1o cover the enfire enchilady v

| et E i T
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conf ectioners’ sugtr, cream, bltter,

<0fn 5YTUp dnd satn mound‘&o-ub.
hedt untit Smooth, Remove from the heat.

Stir In the vinilit, Cool completely. Spretd 112
cup fudge Sitke over the crust. Sprinkle
with 14 cup pecing. Freeze (0F 20 mintites
Of Until Set. Spredd with half of the ke

credm, Freeze for | hotir or until firm. Repedt

favers. Cover and froeeze {0r 4 bours or
m Jlmhfoumbs.d:m







