Appetizers

Easy Mexican Dip by Michelle Koch

Using and 8 x 8 dish layer from the bottom up.  Double for a 9 x 13.

First Layer:
One 15oz. can refried beans.  I use fat free.

Second Layer:
One container guacamole dip.  I use Dean's - found by the chilled chip dips.  I put the dish at this point in the freezer to make it easier to apply the Third Layer.

Third Layer:  Using electric mixer, combine one 8 oz. softened cream cheese, one 8 oz. sour cream and one packet taco seasoning.  I use fat free cream cheese and Old El Paso hot &

spicy taco seasoning.  Remove dish from freezer to apply this layer.

To Top it Off:  Add the final layer of chopped tomato and green onion, one small can of sliced olives and shredded cheese - amount of these by taste.

Serve with Tortilla Scoops Chips and Enjoy!!!

Party French Bread

1 large loaf French bread

1 ½ sticks margarine or butter

2 T poppy seeds

1 medium onion chopped very fine

1 16 oz pkg Swiss cheese slices

Melt butter in saucepan.  Add onions and poppy seeds.  Slice bread into one inch slices, but not all the way through the bread.  Place bread on large sheet of foil on baking pan.  Cut Swiss cheese slices in half (triangle shape).  Place a ½ slice of cheese in every cut in the loaf.  Spoon butter mixture in between cheese slices.  Pour extra butter mixture over top of bread.  Wrap carefully in foil.  Bake 15-20 minutes at 350.

Thai Chicken Wrap with Spicy Peanut Sauce – Nicole Maurus
Ingredients
· 3 (6-ounce) chicken breasts
· 1 tablespoon soy sauce
· 1 tablespoon vegetable oil
· 1 tablespoon grill seasoning
· Salad:
· 1/2 seedless cucumber, peeled, halved lengthwise and thinly sliced on an angle
· 2 cups fresh bean sprouts
· 1 cup shredded carrots, available in pouches in produce department
· 3 scallions, sliced on an angle
· 12 leaves basil, chopped or torn
· 3 tablespoons chopped mint leaves (4 sprigs)
· 1 tablespoon sesame seeds
· 2 teaspoons sugar
· 2 tablespoons rice wine vinegar or white vinegar
· Salt
Spicy peanut sauce:
1/4 cup room temperature chunky peanut butter, soften in microwave if it has been refrigerated
· 2 tablespoons soy sauce
· 1 tablespoon rice wine vinegar or white vinegar
· 1/4 teaspoon cayenne pepper
· 2 tablespoons vegetable oil
· 4 (12-inch) flour tortilla wraps
Directions
Heat a grill pan over high heat. Toss chicken with soy and oil and grill 6 minutes on each side.   Combine cucumber, sprouts, carrots, scallions, basil, mint and sesame with a generous sprinkle of sugar and vinegar.  Season salad with salt, to taste.  Whisk peanut butter, soy sauce, vinegar and cayenne together.  Stream in vegetable oil.   Slice cooked chicken on an angle. Toss with veggies and herbs.   In a very hot nonstick skillet or over a gas burner heat tortillas 15 seconds on each side.  Pile chicken and veggies in wraps and drizzle liberally with spicy peanut sauce before wrapping and rolling.
Soups

Butternut Bisque with Apple Cider Syrup – Dana Gratton

4 c apple cider divided 

2 large butternut squash (about 4.5 lbs) 

 c peeled fresh ginger (optional – omit or reduce) 

3 c water 

2.5 c thinly sliced leek (approx 4 large) 

 t salt 

1 c whole milk 

Bring 2.5 c cider to a boil in a small saucepan over med-hi heat. Cook until reduced 

to  c (about 20 minutes). Cool. Set aside. 

Preheat oven to 350F. Cut squash lengthwise; discard seeds/membrane. Place squash 

cut side down in baking dish, add a little water, and bake 45 minutes or until tender. 

Cool. Remove pulp and set aside. 

Grate ginger over two layers of paper towel. Squeeze over small bowl, reserving 

ginger juice. Discard solids. 

Combine 1.5 c apple cider, water, leek, and salt in Dutch oven. Bring to boil. Cover, 

reduce heat and simmer 40 minutes or until leek is soft. 

Add squash, ginger juice, and milk to leek mixture, stirring well. Cook 15 minutes.  

Working in batches, puree in food processor or blender until smooth. 

Serve warm with a drizzle of apple cider syrup.

Leek, onion and potato soup  - Denise Spence

4 large leeks

2 medium potatoes

1 medium onion

2 oz butter ( maybe halved to reduce fat content )

1 ½ pints chicken stock or vegetable stock

10 fl oz milk

Salt and black pepper

Method

1. Trim off the tops of the leeks, discarding the tough outer layer.  Split them in half lengthways and slice them up quite finely, then wash thoroughly.  Drain well.

2. Gently melt the butter. Then add the leeks, potatoes and onion, stirring them all around with a wooden spoon so they get a nice coating of butter.  Season with salt and pepper, then cover and let the vegetables sweat over a low heat for about 15 minutes.

3. After that add the stock and milk, bring to simmering point, put the lid back on and let the soup simmer very gently for a further 20 mins or until the vegetables are soft – if you have the heat too high, the milk in it may cause it to boil over.

Blend according to preference.  If you prefer no lumps, blend until a puree.  Alternatively blend  a little, leaving as many lumps as desired. Enjoy!

Salads

Absolutely Fabulous Greek/House Dressing
½ cup olive oil

1 ¼ tsp garlic powder

1 ¼ tsp dried oregano

1 ¼ tsp dried basil

1 tsp pepper

1 tsp salt

1 tsp onion powder

1 tsp Dijon style mustard

½-3/4 cup red wine vinegar

Mix together all ingredients except vinegar.  Pour in vinegar and mix vigorously until well blended.  Store tightly covered at room temperature.

Fruit and Feta Green Salad – Alison Andrizzi

8 cups assorted greens

½ cup feta cheese, crumbled

1 (11oz) can mandarin oranges, drained

1 small red onion, chopped

Dressing – when in a pinch, instead of making the dressing, buy a bottle of Brianna’s “Blush Wine Vinaigrette”

4 tbsp raspberry wine vinegar

½ cup vegetable oil

¼ tsp pepper

dash of Tabasco sauce

½ tsp salt

4 tbsp sugar

Combine salad ingredients in large salad bowl.  Mix together dressing ingredients.  Pour dressing over salad just before serving.

Italian Four-Bean Salad Recipe – Amy Sundermann

Print Options

· Print (no photos) 

· Print (with photos) 

Ingredients

1 15-oz can cannelloni beans, rinsed and drained
1 15-oz can kidney beans, rinsed and drained
1 15-oz can garbanzo beans, rinsed and drained
1 15-oz can Italian green beans (or regular green beans if you can’t find Italian flat ones)

2 celery stalks, chopped fine
1/2 red onion, chopped fine
Couple handfuls chopped fresh cilantro
1 Tbsp fresh finely chopped rosemary

1/3 cup apple cider vinegar
1/3 cup granulated sugar
1/4 cup olive oil
1 1/2 teaspoons salt
1/4 teaspoon black pepper

Method

1 In a large bowl, mix the beans, celery, onion, cilantro and rosemary.

2 In a separate small bowl, whisk together the vinegar, sugar, olive oil, salt, and pepper. Add the dressing to the beans. Toss to coat.

3 Chill beans in the refrigerator for several hours, to allow the beans to soak up the flavor of the dressing.

Serves 4 to 8.
Main Dish

Beef Brisket – Lori Winfield

Place 3 sliced yellow onions and one can of beef broth in the bottom of a roasting pan.

Put beef brisket on top of onions and season with salt, pepper and paprika.

Add some chopped garlic and chopped apricots.

Cover with foil tightly.

Roast in 325 oven for about 3 hours.

At about 3 hours, slice the brisket and place back in pan.

If you like sweet brisket add about 10 chopped prunes.

Return to oven and continue cooking about 1 more hour.

If you want a one dish meal – add carrots, celery, potatoes or yams on the bottom with the onions.

Mexican Two Bean Chicken Chili – Michelle Koch

2 c chicken broth

1 16oz jar thick and chunky salsa

1 15oz can tomato sauce

1 15oz can black beans

1 15oz can pinto beans

1 cup whole kernel corn

3 cups shredded cooked chicken

1 garlic clove, pressed

½ - 1 T chili powder

1 tsp ground cumin

Optional toppings:  shredded cheese, sour cream, crushed corn chips, sliced green onion or fresh cilantro.

Combine all ingredients and bring to a boil.  Reduce heat and simmer 30 minutes.  Top with desired toppings.

Old World Manicotti – Jen Montgomery

Ingredients:

12 large manicotti shells

4 cups shredded mozzarella cheese, divided

6 tbsp chopped fresh basil or 2 tbsp dried basil

1 (26oz) jar prepared spaghetti sauce, divided

½ cup grated parmesan or Romano cheese

1. Preheat oven to 350.  Spray 13x9 baking dish with nonstick cooking spray.

2. Cook pasta according to package directions.  Drain, rinse with cool water.  Let pasta dry on paper towels.

3. For filling, in medium bowl, stir together 3 cups mozzarella with the ricotta and fresh basil.  Using a teaspoon, carefully stuff pasta shells with prepared cheese mixture.

4. Spoon 2 cups spaghetti sauce into prepared baking dish.  Arrange stuffed pasta over sauce.  Pour remaining spaghetti sauce over top of pasta.  Sprinkle with remaining mozzarella.

5. Bake manicotti for 15 minutes.  Sprinkle with parmesan, bake for 10 minutes longer  Serve immediately.

Crock Pot Chicken Cacciatore

3-4 lbs boneless/skinless thighs and breasts

1 large onion, thinly sliced

2 large red or green bell peppers, sliced

3 cloves garlic, crushed

½ tsp each basil and oregano

1 6oz can tomato paste

fresh mushrooms, sliced

2 bay leaves

1 8oz can stewed tomatoes with chilies

salt and pepper to taste

2 cups burgundy wine

parmesan cheese for sprinkling before serving

Place sliced onions on bottom of crock pot.  Add chicken.  Stir together remaining ingredients and pour over chicken.  Cook on low 7-9 hours or high 3-4 hours.  Serve over pasta, with a salad on the side.  

Chicken Parmesan

4 4oz boneless skinless chicken breasts

½ c seasoned bread crumbs

¼ c parmesan cheese

½ tsp dried basil

1 T butter

1 T oil

Flatten chicken to ¼ inch thickness.  Marinate in buttermilk overnight.  In shallow bowl, combine bread crumbs, parmesan cheese and basil.  Coat each chicken piece with crumb mixture.  Brown in butter and oil over medium head for 3-5 minutes.  Top with sauce and mozzarella cheese.  Bake 10-15 minutes at 350.

Desserts

Lemon Cheesecake

9” round or square graham cracker crust

8oz. cream cheese, softened

14oz can sweetened condensed milk

1/3 cup ReaLemon juice

In bowl, beat cream cheese until fluffy.  Beat in sweetened condensed milk until smooth.  Add lemon juice.  Pour into crust and chill 2 hours until set.  Add fruit topping of your choice.

Blueberry Sauce

2 cups fresh blueberries

1 cup sugar

2 tbsp cornstarch

¼ tsp salt

1 cup water

4 tbsp lemon juice

Wash blueberries and remove stems, crush lightly.  Combine sugar, cornstarch and salt I saucepan, add water.  Bring to boiling and add blueberries.  Lower heat, stirring occasionally about 5 minutes or until thickened.  Stir in lemon juice.  Great on cheesecake or pancakes.

Strawberry and Rhubarb Crisp-by Amy Sundermann

3 cups sliced strawberries (fresh or frozen)

3 cups chopped rhubarb (fresh or frozen)

1/3 cup honey

Mix above together and put in bottom of 9x9 pan.  Mix together ¾ cup dark brown sugar, ¾ cup butter and ¾ cup oatmeal and nutmeg to taste.  Crumble mixture on top.  Bake at 375 for 45 minutes.  Top with ice cream or cool whip.

Pavlova Recipe – Denise Spence

Ingredients

6 egg whites (large)

12 oz sugar

1 tsp. cornstarch

White distilled vinegar

1 ½ -2 cups heavy whipping cream

Fruit to decorate (whatever you have….strawberries, kiwi, raspberries.   Canned peaches and pineapple work well also)

Toasted sliced almonds/ grated chocolate or melted chocolate to drizzle optional

Method

1. Preheat  oven 325F.

2. Whisk egg whites for a couple of minutes using a Kitchen Aid with whisk attachment or electric hand mixer.

3. Add half the sugar and whisk egg whites until white and firm

4. Add rest of sugar and whisk until dissolved.

5. Mix cornstarch with enough vinegar to make it runny.

6. Add cornstarch/vinegar to egg whites.  Whisk to mix.

7. Spread on a large ovenproof plate, make a slight hollow in the center.

8. Bake for 10 minutes at 325F, reduce oven temperature to 200F.  Bake for a further one hour approximately……a few extra minutes if it needs it.

9. Allow to cool……….can be made day before.

10. Whip heavy cream and spread in center.   Decorate with fruit.  Sprinkle with toasted almonds or grated chocolate.  Alternatively drizzle with melted chocolate.  Enjoy!

Apple Crisp

2 qt glass baking dish (buttered)

Set oven to 375

6-8 apples, peeled & sliced

1 cup sugar

½ cup butter

¾ cup flour

1 tsp cinnamon

Place apples in buttered dish.  Blend together (like making pie dough) butter, sugar, flour and cinnamon.  Work until crumbly then sprinkle over apples.

Bake for 35-45 minutes until bubbly and light brown on top.

Serve warm.

Prepared by Val K.

(Recipe by Marcia Clark)

Andes Mint Cookies

¾ cup butter

1 ½ cup brown sugar, packed

2 tbsp water

1 (12oz) pkg semi-sweet chocolate chips

2 eggs

2 ½ cups flour

1 ¼ tsp. baking soda

½ tsp. salt

1 lb Andes Mint (2 6.67 oz pkges)

Heat butter, sugar and water in saucepan until melted.  Remove from heat and add chocolate chips and stir until melted.  Pour into large bowl and cool 10 minutes.  Beat in eggs, then add flour, baking soda and salt.  Roll dough into 1 inch balls and place 2 inches apart.  Bake at 350 for 11 minutes.  Remove from oven and immediately place Andes mints on top.  After they melt, spread over entire cookie and remove from cookie sheet.  Let them cool until chocolate is solid and enjoy.

Guava Filled Cake

One box of yellow cake mix – prepare as directed

One can of Guava paste – can be bought at LaReina Mexican Store in Iowa City

Pour the cake mix into an 8 inch pan.  Slice the guava paste into very thin slices and place on top of the cake mix – make sure the slices are not too thick otherwise they will sink to the bottom and stick to the pan.  Bake as directed.  Remove from the pan and let it cool for a few minutes.  With a sifter, sprinkle powdered sugar on top.  Decorate with fruits or leave as is.  Enjoy!

Moroccan Mocha Torte – Christine Auner

INGREDIENTS

	Crust and Filling

	1
	roll (16.5 oz) Pillsbury® refrigerated double chocolate chip & chunk cookies

	1
	package (8 oz) cream cheese, softened

	1
	Eggland's Best egg

	1/2
	cup coconut

	1/4
	cup sugar

	2
	tablespoons brewed coffee

	1
	teaspoon vanilla

	1/3
	cup Hershey's® semi-sweet baking chips

	Topping

	1/4
	cup sugar

	1/4
	cup Fisher® Chef's Naturals® Chopped Pecans

	1
	cup Hershey's® semi-sweet baking chips (6 oz)


DIRECTIONS

	1.
	Heat oven to 350°F. Cut cookie dough in half crosswise. Cut each section in half lengthwise.

Press dough in bottom of ungreased 10- or 9-inch springform pan. Bake 12 to 18 minutes or

until light golden brown. Remove partially baked crust from oven. Cool 10 minutes.

	2.
	While crust is cooling, beat cream cheese in medium bowl until light and fluffy. Add egg; beat

until smooth. Add coconut, 1/4 cup sugar, the coffee and vanilla; blend well. Stir in 1/3 cup

baking chips. Spoon and carefully spread mixture over crust. Sprinkle with all topping ingredients.

	3.
	Bake 30 to 45 minutes longer or until filling is set and edges are golden brown. Cool 10 minutes.

Run knife around sides of pan to loosen; carefully remove sides of pan. Cool 1 hour. Refrigerate 1

to 2 hours or until chilled. If desired, serve with French vanilla ice cream, or frozen yogurt and

chocolate-covered coffee beans. Cover and refrigerate any remaining torte.


