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Some of the recipes included in the Noise Nation Cookbook 

have not been tested by the organization; therefore we cannot 

attest to their accuracy or completeness. Any references in the 

Noise Nation Cookbook to any specific commercial products, 

process or service by trade name, trademark, manufacturer or 

otherwise do not constitute an implied or actual endorsement or 

recommendation by the Noise Nation Fan Group. 

Photos compliments of  Frank Mitman, Heather Mastropieri, 

Dennis Albert and Dan Kehl. 

Text edited by Jim Laubach 

© 2011 Noise Nation Fan Group 

To order additional copies of the Noise Nation’s Charity cook-

book please contact: 

Noise Nation Fan Group: 

http://www.LVNoiseNation.com 

editor@LVNoisenation.com 
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The Noise Nation is a fan group created for fans, by fans. 

 

We love all sports but our passion is Minor League Baseball. 

The Noise Nation formed in 2008 when the Lehigh Valley wel-

comed the return of affiliated baseball. We can be seen at every  

game, cheering for our team and having a good time in the great 

family environment that our park has become. You will find us 

behind home plate starting chants and cheers, in the outfield 

and sitting near the dugouts to remind the team we are support-

ing them. The Noise Nation has a good, fun time and we wel-

come all of you to join us! 

 

Please visit our blog, the Horn & Bell: 

http://www.LVnoisenation.com 

 

The Noise Nation would like to thank all who supported the 

creation of this cookbook. To the players, the families and 

friends and to the generous sponsors who made this project 

possible, 

 

WE THANK YOU! 

 

“Bring the Noise!” 

 

Dan Kehl  

President of the Noise Nation Fan Group 
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Buca di Beppo on Grape St. 

Allentown, PA 

610-264-3389 

Bravo!  

Lehigh Valley Lifestyle Center  

Whitehall, PA  

610-266-4050 

Thank You! 

Thank You! 
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Applebees on Cedar Crest Blvd. 

Allentown, PA 

610-530-2250 

Outback on Cedar Crest Blvd.  

Allentown, PA 

610-437-7117 

Thank You! 

Thank You! 

When you don’t feel like cooking... 
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National Brain Tumor Society (NBTS) is a leader in the 

brain tumor community, bringing together the best of research 

and patient services to be a comprehensive resource for pa-

tients, families, caregivers, researchers and medical profession-

als. We have a national presence, with offices on both coasts 

and activities and influence around the United States. 

We invest wisely and strategically across the research spectrum, 

seeking new therapeutic targets and improving existing treat-

ments, which will ultimately lead to a cure. Our staff and advi-

sory team encourage research that connects directly to patient 

care and enhances quality of life for all brain tumor patients. 

National Brain Tumor Society offers top-notch resources 

and caring support for everyone affected by brain tumors. We 

provide education and information to help patients, families 

and caregivers make informed decisions and develop strong 

support systems during every stage of the journey. 

If you’d like to get involved, receive help, volunteer or make a 

gift, contact us at 800-770-8287 or visit www.braintumor.org. 

National Brain Tumor Society is a 501 (c) (3) nonprofit organi-

zation. 

National Brain Tumor Society is a nonprofit organization 

inspiring hope and providing leadership within the brain tumor 

community. We exist to find a cure and improve the quality of 

life for those affected by brain tumors. We fund strategic re-

search, deliver support services and promote collaboration. 



6 

 

Mint Chocolate Chip Cake 
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Ambrosia 

Page 106 
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Page 107 
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Dedications 

John & Patricia Webb - In honor of our friend, Beth Stengel 

Haydt, a cancer survivor. 

John & Patricia Webb - In honor of Gary & Sue Stengel for their 

dedicated efforts in support of brain tumor research on behalf of 

their daughter, Beth Stengel Haydt. 

Mark Flanagan - In loving honor of her daughter, Heather 

Honszer Yeska. 

Dave, Allison, Ashley & Zachary Snyder - In honor of our 

friend, Beth Stengel Haydt. 

Dianne & Doug Hand - In honor of Beth. Keep smiling! 

Dean Beers 

 

A special thanks to those whose hard work resulted 

in the creation of  this cook book: 

Amanda Bleacher 

Heather Mastropieri 

Pat Golden 

Dave & Barb Hendricks 

Becky Uplinger 

Deb Boylan 

Kathy Fredirici 

Frank & Ann Mitman 

Jim Laubach 
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Appetizers  

& Drinks 
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Amaretto Slush - Deb Landes  

7 C boiling water 

2 C granulated sugar 

Dissolve together 

Add 2 C Constant Comment tea (or any orange flavored tea) 

  (I use 4 teabags with 2 C water) 

1 12-oz. frozen lemonade 

1 12-oz. frozen orange juice 

1½ C Amaretto 

Freeze 24-48 hours 

Serve a slush with cherry, 7UP or lemon/lime soda 

(Can also substitute whiskey for the Amaretto) 

Buffalo Wing Dip - Heather Mastropieri 

1 jar Marzetti's blue cheese (can be found in the salad aisle with 

the cold dressings) 

1 C Red Hot (in the condiment section) 

Warm those 2 on the stove 

Then add 8 oz. cream cheese 

Mix together until smooth 

Add 1 lb. shredded chicken - cook chicken in water first.  

 

You can serve this either as is or by keeping it warm in a crock 

pot. Serve with nacho chips (we use the Tostito's chips for dip-

ping). 
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Ingredient Substitutions Guide 

The recipe calls for this ingredient: Try substituting this ingredient: 

Bacon 
Canadian bacon or lean prosciutto (Italian 
ham) 

Bread, white 100% whole-grain bread 

Bread crumbs, dry Rolled oats or crushed bran cereal 

Butter, margarine, shortening or oil in baked 
goods 

Applesauce or prune puree for half of the 
called-for butter, shortening or oil; Use non-
hydrogenated oils or trans-fat free margarines 
instead of butter. 

*Note: To avoid dense, soggy or flat baked 
goods, don't substitute oil for butter or short-
ening. Don't substitute diet, whipped or tub-
style margarine for regular margarine. 

Cream Fat-free half-and-half, evaporated skim milk 

Cream cheese, full fat 
Low-fat cream cheese, Neufchatel, or low-fat 
cottage cheese pureed until smooth 

Eggs 
2 egg whites or 1/4 cup egg substitute for 
each whole egg 

Flour, all-purpose (plain) 

Whole-wheat flour for half of the called-for 
all-purpose flour in baked goods 

*Note: Whole-wheat pastry flour is less 
dense and works well in softer products 
(cakes and muffins) 

Ground beef 
Extra-lean or lean ground beef, chicken or 
turkey breast 

Milk, evaporated Evaporated skim milk 

Milk, whole 
Reduced-fat or fat-free milk (reduced-fat has 
better taste) 

Oil-based marinades 
Wine, balsamic vinegar, fruit juice or fat-free 
broth 

Pasta, enriched (white) or white rice 
Whole-wheat pasta, brown or wild rice, 
bulgur 

Soups, creamed 
Fat-free milk-based soups, mashed potato 
flakes, or pureed carrots, potatoes or tofu for 
thickening agents 

Sour cream, full fat 
Low-fat sour cream, plain fat-free or low-fat 
yogurt 

Sugar 
Baked goods can usually reduce the amount 
of sugar by one-half; enhance sweetness by 
adding vanilla, nutmeg or cinnamon 

Table salt Herbs, spices, citrus juices, sea salt 
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Noise Nation Nutrition  

Oftentimes we battle with what is a “good” food or a “bad” food; yet, 

in reality, there is no such thing.  This self-imposed rule should be 

tossed in the trash and with that should come a new level of ac-

ceptance – “sometimes” foods.   

As a registered dietitian, my background deals with creating diets for 

the Philadelphia Flyers, to helping a mom figure out how on earth to 

survive the “picky eater” stage of childhood.  No matter what the diet 

or type of individual, I have always believed in the 80/20 rule – 80% 

of the time you should behave and 20% of the time, walk on the wild 

side.  Yet whether you wish to walk on the wild side or play it safe, 

here are a few tips on making your meals, snacks and treats more 

healthful.  Below is a list of substitutions and suggestions.   Under-

stand cooking is trial-and-error, but you may find lighter versions are, 

in fact, just as tasty.   

 Skim the fat off the top of gravies and sauces. Simply skim the top 

with a slotted spoon. Or put the gravy dish in the refrigerator to 

harden the fat on top, and then remove it. 

 To create healthier baking recipes, try adding fruits or nuts to 

cookies and cakes. 

 When making frostings, add real fruit and their juices instead of 

artificial fruit flavoring (for example, I mush up fresh blueberries). 

 When cooking pancakes, try buck-

wheat – really. 

 Use low-fat versions of cheeses (fat-

free doesn’t melt as well). 

 Use creative toppings for casseroles, 

like almonds instead of fried onions. 

  Jenna Stranzl, RD, CISSN  
  http://www.jennastranzl.com  
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Chicken Dip - Pat Golden 

2 10-oz. cans chicken 

2 8-oz. pkgs. cream cheese (softened) 

1½ C shredded cheddar cheese 

1 C ranch dressing 

¾ C hot sauce 

Heat chicken and hot sauce till hot. Add cream cheese and 

ranch dressing. Stir till smooth. Add cheese, stir till melted. 

(This is my son Marty’s favorite. I must serve it at every party.) 

Spinach Balls - Pat Golden 

2 pkgs. frozen chopped spinach (cook and drain well) 

1 chopped onion 

2 pkgs. stuffing mix (dry), herb flavored 

6 eggs 

¾ C melted butter or margarine 

½ C shredded mozzarella cheese 

½ tsp. salt 

½ tsp. pepper 

 Mix all ingredients together, roll in balls. Freeze. Bake later 

at 350 degrees for approximately 20 minutes. 

Punch - Heather Mastropieri 

2 cans Hawaiian Punch 

1 quart ginger ale 

1/2 of half gallon mixed sherbet 

Combine punch, ginger ale and 1/2 of the sherbet. When you 

are ready to serve, add the other sherbet.  

http://www.jennastranzl.com/
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Kahlua - Pat Golden 

2 oz. instant coffee   4 C sugar 

2 C boiling water   2 C vodka 

3 tsp. vanilla extract 

Boil water. Add sugar and coffee. When well blended, add 

vodka and vanilla. 

Mark’s Hot Toddy - Mark Spering 

(for those early-season games) 

Lemon slices   Whole cloves 

Cinnamon sticks  Sugar or Splenda 

Whiskey* (see note)  Nutmeg (optional) 

Hot water 

In the bottom of a large mug, place one whole, thin lemon 

slice, 5 whole cloves, 2 cinnamon sticks (broken in half) and 2 

tsp. superfine sugar (or two packets of Splenda).  Add 1-4 

shots whiskey* (see note).  Muddle lightly.  Top with boiling 

water and a dash of nutmeg. 

*Note:  I prefer bourbon, but this works well with Irish whis-

key, Canadian, Tennessee, brandy, or even rum.  Do not drink 

and drive.  Alcohol is not permitted in the parking areas of 

Coca-Cola Park.  Adjust whiskey amount to taste. 

Low-Fat Taco Dip - Dan Kehl 

1 container low-fat cottage cheese 

1 container of your favorite salsa 

Top with low-fat cheddar cheese and taco seasoning 

Mix all together. Chill. Serve with tortilla chips. 
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Shoo-Fly Pie - Donna Reinert 

Bottom: 

3/4 C molasses 

3/4 C boiling water 

1/2 tsp. baking soda 

 

Top: 

1 1/2 C flour 

1/4 C shortening 

1/2 C brown sugar 

Dissolve baking soda in hot water and add molasses. Combine 

sugar and flour and rub in shortening to make crumbs. Pour 1/3 

of the liquid into an unbaked pie crust. Add 1/3 of the crumb 

mixture. Continue to alternate layers, putting crumbs on top last. 

Bake at 375 degrees for about 35 minutes. 

Funnel Cake - Noise Nation’s Kitchen 

1 egg 

1 1/3 C flour 

1/4 tsp. Salt 

1/2 tsp. baking soda 

2/3 C milk 

2 tbsp. Sugar 

1 tsp. baking powder 

Mix all ingredients well.  Pour slowly into 375-degree oil. Fry 

until golden brown, flipping once. Sprinkle with confectioner’s 

sugar and serve. 
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Noise Nation’s Chocolate Chip Cookie -  

Gina Richter 

¾ C butter flavor Crisco shortening  

1 ¼ C firmly packed light brown sugar 

2 tbsp. milk  

1 tbsp. vanilla extract 

1 egg  

1 ¾ C flour  

1 tsp. salt 

¾ tsp. baking soda 

1 bag chocolate chips 

Preheat oven to 375° 

Combine first 4 ingredients; when well blended, add egg.  In a 

separate bowl combine remaining ingredients.  Slowly add to 

creamed mixture until well blended. Stir in chocolate chips.  

Bake all at once in a pizza pan for 25-30 min.  If making drop 

cookies, bake for 8-10 min.   
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Crème de Menthe Square - Emily Golden 

½ C soft butter or margarine  4 beaten eggs 

1 C flour    ½ tsp. salt   

1 16-oz. can chocolate syrup  ½ tsp. vanilla 

Mix all ingredients and bake in a greased and floured 9 x 13 pan 

at 350° for 30 minutes. Let cool 

  

Mint Layer: 

 2 C confectioner’s sugar 

2 tbsp. crème de menthe liqueur 

½ C soft butter or margarine 

Mix together and spread on cooled cake. 

  

Glaze: 

Melt 6 oz. semi-sweet chocolate bits with 6 tbsp. butter or mar-

garine  

Spread on mint layer. Chill in freezer for 1 hour. Cut into 

squares. 

 

Dried Beef  Dip - Dan Kehl 

2 blocks of cream cheese 

1 lb. dried chipped beef 

Prepared horseradish to taste. 

Mix well. Allow to chill for an hour. 

Serve with heavy crackers or bagel chips 
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Grand Dad's Fastnachts - Dave Hendricks 

This is my grandfather's recipe. Living in the Lehigh Valley, hav-

ing German heritage and being in close proximity to the Penn-

sylvania Dutch made Fastnachts a natural for our family. My 

mom told us stories about how she and her siblings had to sell 

Fastnachts on the corner on Fat (Shrove) Tuesday. My mom 

made these every year until she was in her 80s. Often "care pack-

ages" of Fastnachts would arrive mysteriously to those of us 

away at college or just out of town. They were "day-old" but still 

yummy. 

Salt    2 C sugar 

2 C melted shortening  1/2 C potato water 

1/2 C mashed potatoes 6 eggs 

4 C scalded milk  2 yeast cakes 

10-12 C flour 

Cook potatoes until soft. Reserve water. Scald milk. In a large 

bowl, mix sugar and shortening together. Dissolve yeast in luke-

warm water. Add to sugar mix. Add cooked potatoes, potato 

water, eggs and scalded milk. Mix well, but don't over mix. Add 

flour slowly. (Dough may not take all the flour.) Form dough 

into ball. Cover with damp towel. Let rise until double in size. 

Punch down. Roll out on floured surface; Cut out circles using a 

glass. Poke hole in center with your finger. Place on cutting 

boards or cookie sheets, cover with damp towel and leave rise 

till double. Deep fry until golden brown, turning once. Let cool 

and drain on paper towels. Store in airtight container with fresh 

paper towels lining the bottom. Serve with molasses, honey, jelly 

or roll in 10x sugar. 
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Rice Pudding with Dried Cherries - Deb Landes 

12 tbsp. rice 

2 C sugar 

1 pack dried cherries 

½ gal. whole milk 

Glob of butter 

Bake 375° for 1½ hours. Add dried cherries for last half-hour. 

Keep an eye on the pudding and stir it when it starts to bubble. 

Easy and delicious. Add whipped cream if you desire when serv-

ing. 

Smores Sandwich Bar Cookies -  

Heather Mastropieri 

1/2 C (1 stick) butter or margarine, softened 

3/4 C sugar    1 egg 

1 tsp. vanilla extract   1 tsp. baking powder 

1 1/3 C flour    5 Hershey bars 

1/4 tsp. salt     

3 C mini-marshmallows 

3/4 C graham cracker crumbs 

 

Heat oven to 350°. Grease 8” square baking pan. Beat butter 

and sugar in large bowl until well blended. Add eggs and vanilla, 

beat well. Stir together flour, graham crumbs, baking powder 

and salt. Add to butter mix, beating until blended. Press half of 

dough into prepared pan. Bake 15 minutes. Unwrap choco bars, 

arrange over baking layer, breaking as needed to fit. Sprinkle 

with marshmallows, scatter bits of remaining dough over marsh-

mallows, forming top layer. Bake 10-15 minutes or just until 

lightly browned. Cool completely on wire rack. 
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Irish Soda Bread - Pat Golden 

4 C flour   ½ C sugar 

1 tsp. salt   1 tsp. baking powder 

¼ C butter or margarine 2 C raisins or currants 

1 1/3 C buttermilk  1 egg, unbeaten 

1 tsp. baking soda  1 egg yolk 

 Mix flour, sugar, salt and baking powder. Cut in butter until it 

resembles cornmeal. Add raisins.  

Combine buttermilk, egg and baking soda.  

Stir into flour until moistened.  

Knead lightly on a floured board. Shape into a ball and place on 

a greased cookie sheet.  

Make a cross on top of the ball. 

Bake for 1 hour and 10 minutes at 375°. 

(This is a hand-me-down from my parents. We have it every 

year on St. Patty’s Day along with our corned beef and cabbage.) 

 

Fruit Dip - Donna Reinert 

1 8-oz. package cream cheese 1 7-oz. jar marshmallow fluff 

2 tbsp. orange juice  1 tsp. orange rind 

1 dash ginger 

Mix cream cheese, marshmallow fluff and orange juice until 

creamy.  Fold in orange rind and ginger.  Serve with fresh fruit 

and/or cubes of pound cake. Serves 12-15. 
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Guacamole - Pat Golden 

1 very ripe avocado (mashed)  1 clove garlic, minced 

1 dash chili powder   ½-1 tsp. lemon juice 

1-2 tbsp. mayo    Dash of Tabasco 

 Mix all together well. Serve with tortilla chips. 

(I got this recipe from one of my favorite sisters-in-law, Joanna, 

years ago. It is a family favorite. I can’t make it with just one 

avocado, I usually quadruple the recipe right off the bat, it goes 

so fast!!! Thanks, Joanna!) 

Mark’s  Clam Dip - Mark Spering 

2 6.5-oz cans minced clams 

¼ cup clam juice (reserved) (or more) 

8 oz. brick cream cheese, softened 

4 tbsp. mayo 

1 tbsp. Worcestershire  

6 shakes tabasco 

4 tbsp. finely chopped onion 

2 tbsp. parsley 

1 tsp. freshly ground black pepper 

Combine cream cheese, mayo, clams (drained, reserve the 

juice), and onion.  Mash together with a fork.  Add Worcester-

shire and tabasco and parsley and pepper.  Stir with a fork.  Add 

¼ cup of the clam juice.  Blend with mixer.  Add more clam 

juice if desired.  Refrigerate overnight, if possible, stir, and serve 

with Triscuits, potato chips or Ritz crackers. 
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Peanut Butter Pie - Pat Golden 

3 or 4 oz. cream cheese 

½ C peanut butter 

½ C powdered sugar 

¼ C milk 

 Mix all together 

 Fold in:   8 oz. Cool Whip. 

 Pour into a chocolate pie shell or an Oreo pie shell. 

 Can sprinkle chocolate crumbs (or cookie crumbs) on top. 

Pineapple Pudding  - George Kordalski 

1 stick butter, softened (or melted) 

4 eggs 

1 can crushed pineapple, 20 oz., drained 

1 C sugar 

4 slices of bread, broken into small pieces 

 Mix together eggs and butter, then mix in pineapple. 

Mix in sugar and then bread. 

Mix all ingredients thoroughly together by hand. 

 Depending on the size of your pan, you can double or triple the 

recipe. 

For a 9" x 13" pan, I double the recipe. 

Cover pan with foil and bake for 75 minutes at 350 degrees. 

Time may vary depending on pan depth, and if you double or 

triple the recipe. Finished product will come out solid but moist. 

Cut into squares and serve warm or cold. 
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Peanut Butter Kandy Kake - Pat Golden 

Scald 1 C milk, then add 2 tbsp. butter. Cool. 

Mix: 

2 C flour    2 C sugar 

4 eggs     2 tsp. baking powder  

1 tsp. vanilla 

Add cooled milk. Bake for 25 minutes in a greased and floured 

jelly roll pan. Spread peanut butter on cake while it is hot. Cool, 

then spread icing. 

Icing: 1 large Hershey bar, melted. 

Peanut Butter Eggs - Dan Kehl 

1 1/2 to 2 lbs of confectioner’s sugar 

1 tsp. vanilla 

pinch of salt 

18 oz. jar of peanut butter 

( I think mom also included a block of cream cheese and stick 

of butter.) 

Mix all until smooth.  

Coating 

1 pkg. of semi-sweet chocolate chips 

1/4 to 1/2 bar paraffin 

Melt in double boiler. 

Rolls peanut butter mix into small egg shape and chill. 

Dip chilled balls in melted chocolate and paraffin mix. 

Place on wax paper to cool.  
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Teriyaki Roll-Ups - Annemarie Strauss 

 1/3 C soy sauce  2 tbsp. honey 

1/4 tsp. ground ginger  1 clove garlic, crushed 

1 tsp. grated onion  1/4 cup dry white wine 

3/4 lb. boneless sirloin steak  

1 - 6-oz. can whole water chestnuts 

Combine soy sauce, honey, ginger, garlic, onion and wine; set 

aside.  Cut meat into thin slices, cut water chestnuts in half.  

Wrap meat around a piece of chestnut. Secure with toothpick.  

Marinate meat in soy sauce mixture for at least one hour or 

overnight.  Broil 3 - 4 minutes. 

Onion rings -  Heather Mastropieri 

6-10 C vegetable shortening      1 medium white onion  

2 C milk         2 C all purpose flour  

2 C plain bread crumbs       Salt 

 

In a fryer, heat shortening or oil to 350 degrees. Cut the onion 

into 1/4 inch thick slices, then separate the slices into rings. 

Pour the milk into a large shallow bowl, dump the flour into an-

other large shallow bowl and pour bread crumbs into a third 

shallow bowl. While the shortening is heating up, bread all the 

onion rings. First dip an onion ring into the milk, then into the 

flour. Dip it back into the milk, then into the bread crumbs and 

once more into the milk and the bread crumbs. This will give 

each of the rings a nice thick breading. When the oil is hot, fry 

the rings, a handful at a time, for 1-3 minutes or until golden 

grown. Remove the rings from the oil to a rack or paper towel 

to drain. 

Lightly salt the rings and serve them hot.  
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Hoagie Dip - Gina Richter 

¾ lb. cooked ham sliced thin   ¾ lb. salami sliced thin 

1 lb. American cheese    2 C mayonnaise 

2 tsp. oregano      1 medium onion 

½ head lettuce     2 tomatoes, diced  

Bread for dipping  

Dice the ham, salami, and cheese into ¼ cubes 

Blend mayo and oregano, then mix into the diced meats and 

cheese.  Add onion. 

Just before serving top with shredded lettuce and tomato. 

Dip or spread onto sliced baguettes. 

 

Three-Pepper Pecans - Gina Richter 

½ C sugar    3 tbsp. water  

1 tsp. garlic salt   ½ tsp. paprika  

¼ tsp. black pepper   ¼ tsp. ground red pepper  

3 C pecan halves  

 

Preheat oven to 325° 

 

Line baking sheet with parchment paper.  

 

Combine all ingredients except pecans in a large skillet.  Bring to 
boil over medium heat for 2 minutes. Stir in pecans until well 
coated.  Spread nuts evenly on baking pan.  Bake for 15 minutes.  
Remove and let cool.  Break apart clusters and enjoy.  

111 

 

Harvest Pumpkin Apple Bread -  

Heather Mastropieri 

3 C all-purpose flour 

2 tsp. ground cinnamon 

2 tsp. baking soda 

1 1/2 tsp. salt 

3 C granulated sugar 

1 can (15 oz.) Libby’s 100% Pure Pumpkin 

4 large eggs 

1 C vegetable oil 

1/2 C apple juice or water 

1 large baking apple, peeled, cored and diced 

 

Preheat oven to 350° F. Grease and flour two 9” x 5” loaf pans. 

 

Combine flour, cinnamon, baking soda and salt in large bowl. 

Combine sugar, pumpkin, eggs, vegetable oil and apple juice in 

large mixer bowl; beat until just blended. Add pumpkin mixture 

to flour mixture; stir just until moistened. Fold in apples. Spoon 

batter into prepared loaf pans. 

 

Bake for 65 to 70 minutes or until wooden pick inserted in cen-

ter comes out clean. Cool in pans on wire racks for 10 minutes; 

remove to wire racks to cool completely. 

 

For three 8” x 4” loaf pans: 

Prepare as above. Bake for 60 to 65 minutes. 

 

For five or six 5” X 3” mini-loaf pans: 

Prepare as above. Bake for 55 to 60 minutes. .  
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Fruit Pizza - Donna Reinert 

1 large tube sugar cookie dough (ready-to-bake) 

1 8-oz. pkg. cream cheese 

¾ C sugar 

3-4 bananas 

1 small can Mandarin oranges 

3-4 Kiwi fruit 

Assorted berries 

Bake cookie mix in a large round pizza pan, according to pack-

age directions.  Allow to cool.  Beat cream cheese with sugar and 

spread onto cooled cookie crust. Arrange sliced fruit on top of 

cream cheese mixture. Serve with whipped cream. 

Chocolate Cream Cheese Cupcakes -  

Heather Mastropieri 

Mix:  

3 C flour    2 C sugar  

1/2 C cocoa    2 tsp. baking soda 

2 tbsp. vinegar    1 tsp. salt 

2 tsp. vanilla    2 C water 

2/3 C oil 

Filling:  

8 oz. cream cheese, softened  1 egg 

1/2 C sugar    pinch of salt 

6 oz. chocolate chips 

Mix all of the ingredients for the mix together and fill cupcake 

liner half full. Mix all of the ingredients in the filling together, 

except for the chocolate chips, with a mixer. When all mixed, 

slowly stir in the chips. Put 1/2 tsp. filling on top of the mixture 

already in the cupcake liners. Bake at 325° for 25 minutes.  
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Egg Rolls - Tammy Garza 

2 pkgs. egg roll wraps 

1/2 pkg. bean thread noodles (Soak in hot water then cut) 

1 1/2 large shredded carrots (rinse/drain well) 

1 medium onion, diced 

1 lb. of ground beef and sausage 

2 eggs 

Salt & pepper to taste 

Mix all ingredients together in bowl. 

Place 2 tbsp. filling on each wrap. Roll, spreading egg onto to 

hold together. Deep fry. Allow to cool and serve. 
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Brie En Croute - Andy & Tiffany Tracy 

1 sheet of frozen puff pastry (thawed)                                

1 tbsp. unsalted butter  

1 18-ounce wheel of Brie                                                  

1/2 C of walnuts 

1/8 tsp. ground cinnamon                                                            

1/4 C of brown sugar 

1 egg beaten                                                                             

Kitchen twine (optional) 

Preheat oven to 375 degrees.  Trim rind off of Brie.  Lay out 

puff pastry and roll out flat, removing all creases.  Place Brie 

wheel in the center of puff pastry.  Place brown sugar on middle 

of Brie wheel.  Next add the walnuts, butter and finally cinna-

mon.  Pull each corner of puff pastry to center of Brie and pinch 

together (or use kitchen twine to hold corners in place).  Make 

sure all of the Brie and ingredients inside are completely cov-

ered.  Finally, take beaten egg and brush all over the puff pastry.  

Place on baking sheet and bake for 20 minutes until golden 

brown. 

Serving suggestions:  Cut wedges of the Brie and serve with ap-

ples, crackers or slices of crusty bread 
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Guinness Brownies - Looper's Grille & Bar  

1 C all-purpose flour  

3/4 C unsweetened cocoa powder  

1/4 tsp. salt  

6 tbsp. room temperature butter, cut into cubes  

8 oz. dark bittersweet chocolate, chopped  

3/4 C white chocolate chips  

4 large eggs, at room temperature  

1 C superfine or granulated sugar  

1-1/4 C (10 oz.) Guinness Extra Stout beer, no foam  

1 C semi-sweet chocolate chips  

Preparation: 

Preheat the oven to 375 degrees. Line a 9- x 13-inch baking pan 

with parchment paper. In a medium bowl, whisk together flour, 

cocoa powder and salt until evenly combined. Set aside.  

Melt butter, bittersweet chocolate and white chocolate chips in 

the microwave for about 45 seconds, stir and repeat until melt-

ed. Do not over cook. Melted chocolate will hold its original 

shape until stirred. In a large mixing bowl, beat eggs and sugar 

on high speed until light and fluffy, about 3 minutes. Add melt-

ed chocolate mixture, beating until combined. Beat reserved 

flour mixture into melted chocolate mixture. Whisk in Guinness 

Extra Stout. The batter will seem a bit thin. Drop semisweet 

chocolate chips evenly on top of batter (some will sink in).  

Pour into prepared baking pan. Bake 25 to 30 minutes on center 

rack in the oven, until a toothpick inserted in the center comes 

out almost clean. Let brownies cool, uncovered, to room tem-

perature. 
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Red Velvet Cake - Natalie & Brian Bocock 

2 1/2 C all-purpose flour  1 1/2 C sugar 

1 tsp. baking soda   1 tsp. salt 

1 heaping tbsp. cocoa powder  1 1/2 C vegetable oil 

1 C buttermilk, room temperature 1 tsp. vanilla extract   

2 large eggs, room temperature 2 tbsp. red food coloring 

1 tsp. white distilled vinegar   

Cream Cheese Frosting: 

1 lb. of cream cheese, softened 

2 sticks of butter, softened 

1 tsp. vanilla extract 

3 C sifted powdered sugar, more 

 or less to taste 

(Optional): chopped pecans, fresh 

raspberries or strawberries, sprinkles for garnish  

Preheat the oven to 350°. Line 2 (12-cup) muffin pans with cup-

cake papers.   

Cake: In a medium mixing bowl, sift together flour, sugar, bak-

ing soda, salt and cocoa powder. In a large bowl, gently beat to-

gether the oil, buttermilk, eggs, food coloring, vinegar and vanil-

la with a handheld electric mixer. Add the sifted dry ingredients 

gradually to the wet mixture and mix until smooth and thor-

oughly combined.  

Divide batter evenly among the cupcake tins about 2/3 filled. 

Bake in oven for 20-22 minutes, turning pans halfway through. 

Remove and cool completely before frosting.  

Frosting: In a large mixing bowl, beat cream cheese, butter and 

vanilla until smooth. Add sugar on low speed until incorporated, 

then increase to high until light and fluffy. Garnish as desired. 
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Salads & Sauces 

 

 

 

 

 

 

Make sure to visit 

Scott & Annemarie 

At the Trough this Summer!! 
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Hot bacon dressing - Heather Mastropieri 

Fry 3 strips of bacon, cut up, remove pan from heat. 

In bowl, mix: 

2 eggs    1/2 C sugar 

1/3 C vinegar   2/3 C water 

 

Dissolve 1 tablespoon corn starch in a little water and add to 

mix, then to bacon. Cook on medium heat until it starts to bub-

ble. Remove and let cool about 20 minutes or so.  

Alfredo Sauce - Sue Stengel 

1-8 oz. pkg. cream cheese  ½ C milk 

¼ C parmesan cheese   ¼ C butter 

Garlic powder( or 2 cloves of garlic minced 

Put cream cheese, milk and butter into saucepan on medium 

heat until melted. Add parmesan cheese. Add garlic. Mix well.  

Jalapeno Jelly - Pat Golden 

¾ lbs. whole jalapeno peppers 6 C sugar 

2 C cider vinegar (5%) acidity 2 3-oz. pouches liquid pectin 

10 drops green food coloring (if desired) 

Wash and halve peppers lengthwise. Remove stems and seeds. 

In a food processor or blender, blend peppers and half of the 

vinegar until smooth. In an 8 qt. saucepan, combine sugar and 

pepper mixture and remaining vinegar. Bring mixture to a full 

rolling boil, stirring constantly. Boil hard for 10 minutes, stirring 

constantly. Remove from heat. Stir in liquid pectin. Return to a 

full rolling boil and boil for 1 minute, stirring constantly. Re-

move from heat. Stir in food coloring. Skim foam if necessary. 

 If canning jelly, immediately fill jars with hot jelly and proceed 

with canning process. 
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Apple Cranberry Crisp - Cheryl DeFoer 

 1/2 C quick cooking oats  1 tbsp. fresh lemon juice 

6 Empire or other firm cooking apples, cored, peeled and sliced   

                                                        

4 tbsp. packed light brown sugar, divided   1 tbsp. flour 

1 tbsp. cold unsalted butter  1 C fresh or frozen cranberries 

1/4 tsp. cinnamon  1/8 tsp. ground nutmeg 

 Preheat oven to 375°.  Spray 8" square pan with non-stick spray. 

In a small bowl, combine oats, 2 tbsp. of the brown sugar, and 

the flour.  Work in the butter until crumbly. 

In a large bowl, combine apples, cranberries, remaining 2 tbsp. 

of brown sugar, lemon juice, cinnamon and nutmeg.  Toss to 

combine.  Spoon into pan.  Sprinkle with oats mixture. 

 Bake 35-40 minutes, or until filling is bubbling and topping is 

golden brown. 

Strawberry Cream Dessert - Sharon Steele 

Crust: 

1/2 lb margarine   2 C flour 

2 tbsp. sugar 

Mix with pastry blender and pat into 13” x 9” pan. Bake at 350° 

until light brown, about. 20 minutes. Cool. 

Cream mixture: 

16 oz. cream cheese 

2 C powered sugar 

16 oz. Cool Whip ( not Lite or fat-free) 

Mix cream cheese and gradually add powdered sugar, then Cool 

Whip. Spoon onto cooled crust.  

Topping: 

Top with sliced strawberries and then pie glaze. Or you can top 

with pie filling. I also use sliced peaches and peach pie glaze. 
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Ambrosia - Heather Mastropieri 

1 can (20 oz.) Dole chunk pineapple in juice or syrup 

1 can (11 oz.) Dole Mandarin orange segments 

1 1/2 C seedless grapes 

1 C miniature marshmallows 

1 C flaked coconut 

1/2 C nuts (optional) 

3/4 C dairy sour cream or vanilla yogurt 

1 tbsp. sugar 

 

Drain pineapple. Drain oranges. Combine pineapple, oranges, 

grapes, marshmallows, coconut and nuts. Mix sour cream and 

sugar. Stir into fruit mixture. Chill. Makes 4 to 6 servings.  

Tandy Cake - Heather Mastropieri 

4 eggs 

2 C sugar 

1 C milk 

1 tsp. vanilla extract 

2 C flour 

2 tsp. baking powder 

1/4 tsp. salt 

8 oz. sweet chocolate (melted) or chocolate frosting 

1 C peanut butter 

 

Beat eggs with electric mixer until thick and lemony. Gradually 

add sugar while beating. Add milk and vanilla. Blend dry ingredi-

ents together and carefully fold into egg mixture by hand. Blend 

well. Pour into greased 13” x 15’ jelly roll pan. Bake at 350° for 

15 to 20 minutes.  Spread peanut butter over HOT cake. Allow 

to cool, cover with melted chocolate or your favorite chocolate 

frosting.  
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Dave's Eggplant Sauce - Dave Hendricks 

Makes about 6 cups 

Buy a medium, plump, firm eggplant.  Peel and cut into 1/2-

inch cubes.  Add 4 tablespoons olive oil to a large skillet. Start 

cooking the eggplant over moderate heat, then add: 

 

1 medium onion, sliced or chopped 

4 smashed cloves garlic 

3 C crushed tomatoes 

1 small can Hunt's tomato sauce 

1 tbsp. sugar 

salt and pepper to taste 

1 tsp. crushed red pepper (or more if you like it hot) 

 

Add another 2 tbsp. olive oil. 

 

Stir and cook for about 1/2 hour, reduce heat so this doesn't 

burn. Add 1/2 cup water, if necessary to thin out the sauce. 

Then add 1/2 cup minced fresh Italian parsley. Add about 8 

fresh basil leaves, and stir again to blend. Serve over pasta. 

The eggplant really makes this sauce. This is good over spaghetti 

but much better over a pasta-like penne. 

This is a pretty fast meatless sauce which can be adapted to use 

with meat if you prefer. Just make sure you brown your meat 

until crispy brown and then add to the sauce. It's a good meal. I 

think it might be great on a pizza too. 
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Taco Salad - Sarah & Ryan Feierabend 

Head of lettuce 

Diced tomato 

Shredded mozzarella cheese 

Diced onion 

1 bag of crushed Doritos  

1 lb. browned hamburger - drained 

1 pkg. of taco seasoning added to browned hamburger 

1 can spicy hot chili beans - do not drain 

 

Mix all ingredients together. 

Sauce: 

1 C oil 

3/4 C sugar 

1/2 C ketchup 

1 tsp. Worcestershire sauce 

6 tbsp. vinegar  

Mix above ingredients. Add the sauce to the salad just before 

eating. 

 

Broccoli Salad - Heather Mastropieri 

5 C fresh broccoli florets 8 strips crisp bacon (crumbled) 
1/3 C finely chopped onion 1/2 C raisins 

 
Mix and toss with    

1 C Miracle Whip 1/4 C sugar  2 tbsp. vinegar 

You can add chopped nuts if you wish. Refrigerate to keep cool.  
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Hot Coffee Chocolate Cake - Dan Kehl 

2 C flour   2 C sugar 

¾ C cocoa   2 tsp. baking soda 

2 tsp. baking powder  ½ tsp. salt 

2 eggs    1 C hot coffee, black, liquid 

1 C milk   ½ C oil 

2 tsp. vanilla extract 

Cream sugar, oil and eggs. In a separate bowl mix all dry ingredi-

ents. Add to mixture alternately with milk. Add coffee and vanil-

la last. Batter will be thin. Bake in two 9-inch pans at 350 degrees 

for about 30 minutes. Let cool 15 minutes before frosting. 

Chocolate icing 

¼ C corn starch, 1 C granulated sugar, 1 ¼ C water 

Cook stirring constantly until thick and clear. 

Add 2 ½ squares of chocolate, lump of butter, ½ C milk, ½ tsp. 

salt 

Mint Chocolate Chip Cake 

Use same recipe as above. Substitute mint extract for vanilla. Ice 

cake with white icing (you can add green food coloring and mint 

extract to this, too). Sprinkle with chocolate chips. If making a 

layer cake, you can sprinkle chocolate chips between layers. 

Orange Chocolate Cake 

Use same recipe as above. Substitute orange extract for vanilla. I 

like to top this cake with chocolate orange slices. (The kind you 

see around the holidays.) 

Almond extract also is a way to make another unique version of 

this cake. 
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Banana Cake - Pat Golden 

1 ½ C sugar   2 C flour 

1 tsp baking powder  1 tsp baking soda 

2 eggs    4 very ripe bananas, mashed 

½ C sour cream  ¾ C melted butter 

Mix all together. Blend well. Bake for 25 minutes at 350° in two 

8” round pans or a 9” x 13” pan (well greased and floured). 

(Now in my family, the only way to eat banana cake is with pea-

nut butter icing. So here is my recipe for that.) 

Peanut Butter Icing 

1 stick butter, softened 

1 lb. box of confectioner’s sugar 

1 tsp. vanilla 

3 tbsp. milk 

Peanut butter to your liking. (I usually use about 2 really large 

spoonfuls, equivalent to about 4-5 measuring tbsp.) 

  

(This recipe is a family favorite and I have never shared it with 

anyone. This cookbook is for brain tumor awareness, I would 

like to dedicate this recipe to my nephew, Ross Martin Golden, 

who passed away at the age of 6 after a battle with a brain tu-

mor. We lost our beloved “Rossman” to this terrible disease. 

Hopefully our efforts will help raise money to fight this awful 

disease.) 
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Apple, Pecan and Feta Salad - Dave Hendricks 

Walking past the deli counter at our local store, I spied a yummy 

looking salad. I thought, "I can do that" and set about creating 

my own version. 

 

For the salad: 

8 oz mixed salad greens (spring mix)  4 oz. pecans 

1 large or 2 small tart apples.   4 oz. feta cheese 

 

For the dressing: 

1 tbsp. dried parsley   1/4 C cider vinegar 

1/4 C extra virgin olive oil     1/4 C apple juice 

1/2 tsp. dried basil         1 tsp. honey 

3/4 tsp. salt         1/4 tsp. dry mustard 

1/8 tsp. ground black pepper 

 

Directions: Toast the pecans in the oven (10-15 minutes at 

350°) or in a pan on the range. Allow to cool. Make dressing by 

combining all ingredients in a bowl and whisk until well blend-

ed. Wash the salad greens and place in a bowl large enough to 

hold the salad. Core and slice the apples into thin wedges. (I 

dipped mine in a solution of lemon juice and water to prevent 

them from turning brown.) Crumble or dice the feta cheese into 

small pieces. Add apple slices, pecans and feta to the greens. 

Add dressing to salad and toss to coat everything well. Serve. 
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Nat’s All-Time Favorite Coffee Cake -  

Loopers Grill & Bar 

½ lb. butter   1 1/2 C granulated sugar 

½ C light brown sugar  4 eggs (room temperature) 

3 C flour (do not sift)  3 tsp.  baking powder 

2 tsp.  baking soda  1 tsp. vanilla extract (pure) 

1 large container of sour cream 

Carefully mix the above ingredients together; set aside. 

In Separate Bowl 

1 ½ C chopped walnuts 

1 ½ C granulated sugar 

1 tsp. ground cinnamon  

For Baking 

Pre-heat oven to 350°.  

Grease and Flour a 9” x 13” pan 

Pour half the batter into the 9” x 13” pan. Add half of the wal-

nuts/sugar/cinnamon mixture. Top this with the remaining bat-

ter; and then add the remaining walnuts/sugar/cinnamon mix-

ture. Bake for 45-50 minutes. 

Grease and flour a 9” x 13” pan 

 

Optional: 

Flavored butters or cheeses, such as Mascarpone cheese mixed 

with ground lavender, and wild berry honey; or orange marma-

lade mixed with orange blossom honey, or crushed walnuts 

mixed with Mascarpone cheese and clover honey. 
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Molasses Cake - Heather Mastropieri 

4 C flour   2 C sugar 

1 C margarine 

 

Mix and keep 1 cup for topping 

 

1 C molasses   2 C boiling water 

1 tsp. baking soda  1 tsp. baking powder 

 

Blend and add to dry mixture 

 

Put in a baking dish (either 8” x 8” or 9” x 13”) 

Sprinkle crumbs on top 

Bake at 350° for 45 minutes 

 

You can also make this into cupcakes  

Dreamsicle Cake - Heather Mastropieri 

Remember those Dreamsicle ice cream bars? It tastes just like 

one of those! 

 

1 box orange cake mix   orange flavoring 

16 oz. Cool Whip   16 oz. sour cream 

 

Bake cake in 2 layer pans according to directions on box, except 

add 1 tsp. of orange flavoring. Once layers are cooled, split to 

have 4 layers. 

 

Icing: 

Mix Cool Whip and sour cream with 2 cups of powdered sugar, 

1 tsp. orange flavoring. Do not use mixer. Spread between layers 

and ice cake.  
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7 Layer Salad/24 Hour Salad  - Pat Golden 

½ C celery, chopped   ½ C onion, chopped 

½ C green pepper, chopped  1 pint mayo 

1 small can water chestnuts, sliced 2 tbsp. sugar 

1 pkg. frozen peas, uncooked  celery salt 

5 tbsp. cheddar cheese, grated  1 head of lettuce 

5 fried and crumbled bacon strips 1 egg hard-boiled 

Cover bottom of a 9” x 13” serving dish with lettuce. (Chopped 

into bite-sized pieces) Mix first 5 ingredients together. Layer 

over lettuce. Dollop on this layer all of the mayo. Spread the 

mayo out. Now sprinkle with sugar, cheese and celery salt. Lay-

er egg slices on top. 

Chill 24 hours. Before serving, sprinkle with crumbled bacon. 

 

Cucumber Salad - Heather Mastropieri 

Slice cucumber thin- salt and soak in water 1/2 hour.  

1/2 C sour cream - for 1 big cucumber 

2 or 3 tbsp. vinegar 

salt and pepper to taste 

1 tsp. sugar  

small amount of onions 
 
Mix everything together and serve chilled.  
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Apple Salad - Heather Mastropieri 

4 medium apples, washed & diced 

1 large can crushed pineapple, drained 

1 pkg. instant fat-free/sugar-free butterscotch pudding (can use 

regular if you can't use sugar substitutes) 

1 regular size container light Cool Whip 

1 C peanuts (optional) 

 

Wash apples and dice them (I prefer a finely diced apple, but you 

can make them chunkier). Put into a big bowl/container. Drain 

pineapple and add to the apples. Sprinkle butterscotch pudding 

powder over fruit. Fold in the Cool Whip - using entire contain-

er. Add peanuts and stir in if desired. 

 

This tastes like a taffy apple salad, but it's low-cal, and sweet and 

delicious for either a dessert, snack or breakfast.  

Dan’s Carolina Pork BBQ Sauce - Dan Kehl 

1 gal. apple cider vinegar 

1 28-oz bottle of ketchup 

1 lb. brown sugar 

1/4 C garlic powder 

1/4 C salt 

1/2 C crushed red pepper flakes (Less if preferred) 

1 tbsp. Ground black pepper 

1/3 tsp. ground cloves 

 

Mix all ingredients in a large pot. Bring to a boil (make sure to 

open a window), then simmer for about 15 minutes. Turn off 

heat and allow to stand about 30 minutes. When cooled you can 

use immediately or refrigerate for a few days. *I tried to cut this 

down to a smaller volume and it never turned out right. Great 

for pulled pork! 
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Matt Metal's Chocolate Applesauce Cake -  

Matt Wolf 

 2 C sugar 

3/4 C Crisco oil 

2 eggs (room temperature) 

2 C applesauce (preferably homemade, no cinnamon added) 

7 heaping tbsp. baking cocoa 

2 C cake flour 

2 tsp. baking soda 

2 tsp. vanilla extract 

  

Mix sugar and oil together in bowl. Add eggs; I usually add one 

at a time, mix with sugar and oil. Mix in applesauce. Add in co-

coa, flour, baking soda and vanilla. Pour into two cake pans.  

  

Bake at 350° for 35-40 minutes.  Use a toothpick to see if cake is 

done. If you can find homemade applesauce, this works the 

best.  Otherwise, I have found that Mott's works almost as well. 

Cathy's Dirt Cake - Cathy Beans 

1/2 stick butter  1 pkg. (8 oz.) cream cheese 

1 C powdered sugar  1 container (12 oz.) Cool Whip 

3 1/2 C milk   Large pkg. Oreo cookies 

2 pkgs. (3 oz.) instant vanilla pudding 

Crush all cookies in food processor or blender. Mix butter, 

cream cheese and powdered sugar until fluffy. In another bowl, 

make the pudding using the milk; beat together for 2-3 minutes. 

Add Cool Whip. Then add cream cheese mixture. In large des-

sert serving dish, add a layer of cookie crumbs on bottom and 

top with a layer of filling mix. Repeat layers several times, ending 

with layer of cookies on top.  
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Watergate Cake - Pat Golden 

1 box cake mix (yellow or white) 

1 box instant Pistachio pudding 

3 eggs 

½ C fine ground walnuts 

1 C club soda 

1 C oil (vegetable) 

Mix all ingredients well and bake in well greased and floured 8- 

or 9-inch pans at 350° for 40-50 minutes. 

Icing:  

1 ½ C cold milk 

1 box instant Pistachio pudding 

1 envelope Dream Whip 

Beat well for 5-8 minutes 

(This recipe is called Watergate Cake because it became popular 

during the famous Richard Nixon Watergate scandal in the 

1970s and it is “green…like the color of money.” And yes, I am 

that old!!!!) 

5 Minute Chocolate Cake - Jess O'Connor 

4 tbsp. flour    4 tbsp. sugar 

3 tbsp. oil    3 tbsp. milk 

1 egg     2 tbsp. cocoa 

Splash of vanilla extract 

Put all ingredients in a soup mug and mix.  Microwave for 3 

minutes. 
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Side Dishes 
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Sweet Potato Soufflé - Patricia Webb, 

Charlottesville, VA 

3 C canned sweet potatoes  2 eggs  

2/3 C sugar    1 tsp. vanilla extract 

1 tsp. cinnamon   pinch salt 

1/3 C butter, softened 

1/2 C milk (or 1/4 C milk + 1/4 C orange juice) 

Topping: 

1/2 C brown sugar  1/2 C chopped pecans 

1/2 C coconut   1/4 C melted butter 

1/4 C flour  

Mix sweet potatoes, eggs, milk, sugar, vanilla, cinnamon, salt 

and butter. Put in large casserole (round works well). 

For topping, mix brown sugar, pecans, coconut, melted butter 

and flour. Put over sweet potato mixture. Bake at 375° for 

about 25 minutes. 

Don’s Potato Wraps - Don Landes 

6-8 small new potatoes      1 lb. bacon – cut in half crosswise 
Honey Seasoning:      ½ tsp. sea salt                      
2 tsp. fresh pepper                      1 ½ tsp. paprika                   
1 tsp. garlic powder 

Cut potatoes into small bite-size pieces and wrap with bacon. 

You may need to pierce with toothpick to hold together (soak 

toothpicks in water before using). Sprinkle with seasoning and 

coat with honey. Bake at 400° for 20 minutes. 
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Peanut Blossom Cookies  (Hershey Kiss Cookies)  

- Erik & Sarah Kratz 

Cream:  

1 C  margarine 

1 C peanut butter  

1 C brown sugar  

 

Add, beating well 

2 eggs  

2 tsp. vanilla extract 

1/4 C milk  

 

Add:  

3 C flour  

2 tsp. baking soda  

 

Have ready - Hershey Kisses (without wrappers )  =)  

 

Shape into 1-inch balls and roll in sugar to coat.  Place on 

greased baking sheet.  Bake at 350° for 8 minutes.  Remove from 

oven and put Hershey Kiss in center of cookie, pressing slight-

ly.  Return to oven and bake 2 more minutes.  

 

Yum!  One of Erik's favorites. =)  You will need one regular bag 

of Kisses for recipe. I think one recipe makes a good 

amount.  The chocolate takes a long time to cool completely, so 

don't stack until finished.  DEFINITELY eat when warm -

sooooooo good!  
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Chocolate Chip Pudding Cookies  

- Erik & Sarah Kratz 
Cream:  

1/2 C margarine 

1/4 C sugar  

3/4 C brown sugar  

1/2 C shortening-Crisco (can use 1 C margarine if you don't 

 have shortening)  

Add:  

2 eggs  

1 tsp. vanilla extract  

Add:  

2 1/2 C flour  

1 tsp. baking soda  

1 pkg. instant vanilla pudding (3 1/2-oz. package)  

Add again:  

1 1/2-2 cups of chocolate chips  

1 C nuts (optional)  

Drop onto greased baking pan and bake at 375° for 7-8 minutes 

(I turn pan at 4 minutes). I usually double this, but one batch is 

fine for a medium amount (about 4 dozen small cookies).  

 

 

 

 

 

 

 

Erik, Sarah, Brayden, 4, and Ethan, 2 
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Bacon Brussels Sprout - Sue Stengel 

12 oz. thickly sliced lean bacon, cut crosswise into thin strips  

1 Spanish onion, thinly sliced  

8 garlic cloves, halved lengthwise  

2 lbs. Brussels sprouts, trimmed and halved, if desired  

Coarse salt and freshly ground black pepper  

Sugar, optional  

Directions: 

In a large, deep skillet, cook the bacon over moderately-high 

heat until browned, about 8 minutes. Using a slotted spoon, 

transfer the bacon to paper towels to drain. Add the onion and 

garlic to the pan, reduce the heat to moderate and cook, stirring, 

until softened, 3 to 4 minutes. Remove the softened vegetables 

from the pan and set aside. Add the Brussels sprouts in batches 

and continue to cook, stirring occasionally, until they are golden 

brown on the outside. Add the reserved bacon and vegetables to 

the Brussels sprouts in the pan along with salt and pepper, to 

taste, and a pinch of sugar. Cover skillet with a lid and cook, stir-

ring occasionally, until sprouts are just tender, 10 to 12 minutes. 
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Fettuccine Carbonare - Deb Landes 

¼ lb. bacon   1 C heavy cream 

½ C parmesan cheese  16 oz. fettuccine 

2 tbsp. fresh parsley  2 eggs 

¼ tbsp. butter 

Fry bacon and crumble. Cook pasta. Drain. Mix ingredients 

and pour over hot pasta. Stir well. Serve immediately or put in 

oven on low until ready to serve. 

Oyster Stuffing - Donna Reinert 

1 doz. raw oysters (undrained) 

2 sleeves saltine crackers (crushed) 

3 or 4 pieces white bread (torn into small pieces) 

4 eggs 

1 ½ C milk 

Chop raw oysters in blender. Add eggs and blend thoroughly.  

Mix with crackers and bread. Place in casserole dish, and add 

heated milk until mixture has the consistency of soup (approx. 

1 ½ cup). Bake uncovered at 350° for 45 minutes. 
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Brownie Cookies - Heather Mastropieri 

1 pack 21.2-oz. brownie mix 

1/2 C oil 

2 large eggs, lightly beaten 

 

Combine and stir well. 

Add 1 cup of white chocolate chips. 

Rounded tsp. on cookie sheet. 

Bake at 350° for about 8 minutes.  

 

Makes 4 dozen cookies.  
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No-Bake Cookies - Pat Golden 

½ C sugar 

½ C white Karo syrup 

Bring to a boil and remove from stove. 

Add:  

½ C peanut butter 

3 C Rice Krispies 

Press out onto a cookie sheet or jelly roll pan. 

Melt a large Hershey bar and spread on top. 

Can also sprinkle some chopped nuts over top while chocolate 

is still wet. (I double the recipe to make a whole cookie sheet.) 

Boiled Cookies (Oatmeal-peanut butter-fudge) - 

Bob Frable 

(No baking needed) 

Mix the following in a saucepan: 

1/2 C milk   2 C white sugar 

1/4 c butter or margarine 4 tbsp. cocoa 

Bring to a boil, boil exactly ONE minute, 

then remove from heat. Then stir in: 

1 tsp. vanilla extract 

1/2 C peanut butter (The PB can be omitted.) 

3-1/2 C plain “quick” oats 

Mix well, then spoon onto sheets of wax paper; 

let set till firm. 
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Grilled Vegetable Ratatouille with White beans - 

Dave Hendricks 

1 red pepper   

1 yellow pepper 

1 orange pepper  

1/2 large Vidalia onion 

2 or 3 plum tomatoes  

2 small zucchini 

1 15-oz. can white beans  

Olive oil 

2-3 small eggplant (mine were about 3" long) 

Seasonings to taste (since the original comes from France, 

Herbes de Provence would be great). 

Chop onions and peppers into 1/2" pieces and put in a bowl. 

Cut the zucchini and eggplant into quarters lengthwise and then 

into 1/4" slices. Put in another bowl. Chop the tomatoes into 

1/2” pieces. Sprinkle olive oil and seasonings over both bowls 

of veggies. With the grill ready and using a grill pan (round bowl 

or frying pan shape with many holes for grilling), grill the pep-

pers and onions until tender. Transfer to a bowl and then grill 

the zucchini and eggplant. About half way through, add the to-

matoes. When they are tender, add these to the peppers and 

onions. While those are cooking, heat a can of beans in its own 

liquid. When all vegetables are grilled, drain the beans and ad-

just the seasonings to taste. This tastes great warm, cold and at 

room temperature. 
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Potato Filling - Arlene Kehl 

5 lbs. potatoes   2 medium onions diced 

3 celery stalks chopped  6 tbsp. fresh parsley 

6 slices of bread, cubed 2 eggs 

1/4 C butter   Milk (to mash potatoes) 

Boil potatoes until tender and mash. Meanwhile, cook onion, 

celery in butter until translucent. Add in parsley and bread and 

brown lightly. Fix potatoes as you would mashed potatoes. Add 

onion and bread mixture, 2 eggs and mix well. Add milk as 

needed. (Don't leave too dry.) Spoon into a greased casserole, 

dot with butter and bake at 350° for 45 minutes. 

Sour Cream & Onions Mashed Potatoes -  

Heather Mastropieri 

This is from a friend of mine in Florida. I have never tried 
them, but they sound yummy 
 
5 lbs. of Yukon Gold potatoes (I get these because they have a 
more buttery flavor, so you need less butter!) 
16 oz. sour cream 
1 envelope Lipton Onion Soup Mix 
Desired amount of butter, or margarine 
Salt and pepper 
 
Boil and drain potatoes as you normally would. 
Once boiled and drained, return potatoes to pot and burner to 
evaporate any leftover liquid. 
Season potatoes with desired amount of salt and pepper. 
Add envelope of soup mix and butter. 
Smash with potato smasher. 
Add sour cream. 
 
*I use a hand mixer to finish mine up. I mix until well blended, 
and nice smooth consistency.  
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Mammy Wolf's Salt Cookies - Matt Wolf 

  

5 C flour (I always start with 4 1/2 & then add more if needed) 

3 C sugar 

3 eggs 

1 C light cream 

1 C butter (room temperature) 

1 heaping tsp. baking soda 

1 heaping tbsp. salt 

  

Mix everything together in one bowl and work with your hands. 

 If you need more flour just add what you need to keep the 

dough creamy and you can add some right before you roll it out 

if necessary. Divide into three parts and put in refrigerator over-

night. Roll out to 1/4- to 1/8-inch thick. 

  

Bake at 325 degrees for approximate 10-12 minutes. 

  

Mammy's Christmas Cookies - Arlene Kehl 

4 C flour 

2 C sugar 

1 C butter 

1 tsp. (scant) baking soda 

3-4 eggs 

Mix as you would pie dough, then add eggs. Mix well. Roll and 

cut with your favorite cookie cutters. Bake at 350° for about 10 

minutes. Watch them closely. Enjoy! 
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Chocolate Chip Banana Bread - Scott Mathieson 

 

2 C all-purpose flour   1 tsp. baking soda 

1/2 tsp. salt    1 C granulated sugar 

2 eggs     1 tsp. vanilla extract 

1 C milk chocolate chips  1/4 C granulated sugar 

2 tbsp. brown sugar 

1/2 C butter-flavor vegetable shortening 

4 ripe medium bananas, mashed (about 1 1/2 C) 

Preheat oven to 375°. Coat the bottom and 1/2 -inch up the 

sides of 2 loaf pans with nonstick cooking spray. In a medium 

bowl stir together flour, baking soda and salt. Set aside. 

In a large mixer bowl beat 1 cup of sugar with shortening until 

combined. Add eggs; beat well. Add bananas and vanilla; beat 

until well mixed. Add flour mixture and beat just until mixed. 

Stir in chocolate. Pour batter evenly into each loaf pan. 

 

In a small bowl combine 1/4 cup of sugar and the brown sugar; 

sprinkle over batter. Place pans in oven. Bake 55-60 minutes or 

until a wooden toothpick inserted into the center of each loaf 

comes out clean.  

 

Makes 2 loaves of bread. 

 

“My wife sends me this during 

the season and always brings me 

some when she comes and visits. 

Everyone on the team this year 

all said it was very good.“   

Scott Mathieson 
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1302 Hanover Avenue, Bldg. A, Suite 6 

Allentown, PA 18109 

Phone: (610) 821-7000 

Twists! 

Rivets! 

Pretzel Dogs! 

Cheesesteak Pretzels! 

Buffalo Chicken Pretzels! 

Two convenient locations on the  

concourse at Coca-Cola Park! 

Real Philly Style Soft Pretzels! 
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Shells with Cheesy Wine Sauce - Dave Hendricks 

1 lb. box medium seashell macaroni  2 tbsp. olive oil 

1 C minced onion    Ground pepper 

1 C water            1 C dry vermouth 

2 tsp. fresh thyme (1 tsp. dry)    1/2 C chopped fresh parsley 

8 oz. Neufchatel cream cheese           1/2 C grated parmesan 

2 oz. grated provolone (or 3-4 slices broken up) 

 

Cook pasta according to package directions, omitting the salt 

and fat. Drain cooked pasta and set aside. Using a large no-stick 

pan, saute onion in olive oil for 2 minutes or until tender. Add 

water, wine, herbs and pepper and cook 1 minute. Add all the 

cheese and cook 1 minute or until well blended, stirring with a 

wire whisk. Add pasta, tossing gently to coat. Cook 1 minute or 

until thoroughly heated, stirring constantly. 

Sausage Stuffing - Dawn Hamm 

1 lb. ground sausage, browned  3/4 C red onion 

1 1/2 C celery    1/2 C butter 

1/2 loaf sour dough bread, cubes, around 9 C 

1 tsp. salt    1 1/2 tsp. dried sage 

1 1/2 tsp. dried thyme   1/2 tsp. pepper 

3/4 C raisins 

1 apple, cored, peeled, cubed 

1 C dried cranberries 

Combine ground sausage, onion and celery in a skillet; heat un-

til onions are tender. Stir in butter and bread: Add remaining 

ingredients and stir to mix. 

Use to stuff a 12-lb. turkey or 8 Cornish game hens. 
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CMP Cake - Noise Nation’s Kitchen 

1 stick of butter 

1 C flour 

1 C dry roasted peanuts 

8 oz. cream cheese (soft) 

1/4 C peanut butter 

1 C sugar 

12 oz. Cool Whip 

1 pkg. vanilla instant pudding 

1 pkg. chocolate instant pudding 

2 3/4 C milk 

1 thick chocolate bar (milk chocolate) 

Chop the peanuts and blend 3/4 cup of the peanuts with melted 

butter and flour. Press mixture into 9” x 13” pan and bake at 

350 degrees for 20 minutes. Allow to cool. 

Blend cream cheese and peanut butter until creamy. Add sugar 

and continue to mix. Mix in 1/2 cup of Cool Whip. Spread this 

onto cooled peanut layer. 

Mix both puddings (separately) and spread as the second and 

third layers of the cake. 

For the final layer, spread Cool Whip over the top. Sprinkle 

chocolate shavings, remaining chopped peanuts on top. Add 

cherries last in a grid pattern. (One cherry per average serving.) 

Keep refrigerated and serve cold. 
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Thumbprint Cookies - Arlene Kehl 

1 lb. Butter 

1 C Sugar 

4 egg yolks 

2 tsp. Vanilla 

1 tsp. Salt 

5 C unsifted flour 

Mix all ingredients. Roll into small balls. Press thumb in middle 

and fill with your favorite jam. 

Bake 15 to 20 minutes at 350°. 

Pineapple Upside-Down Cake - Becky Uplinger 

2 eggs - well beaten 

1 C granulated sugar 

1/2 C cold water 

1/2 C flour 

2 tsp. baking powder 

1 can pineapple chunks - drained 

1/2 C butter 

3/4 C dark brown sugar 

 

Preheat oven to 375 degrees. Melt butter in 8” x 8” pan. Sprinkle 

brown sugar and add pineapple chunks. Mix together remaining 

ingredients. Pour over pineapple mixture. 

Bake at 375° for 45 minutes or until knife tip comes out clean. 
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Mac & Cheese to Die For - Heather Mastropieri 

2 oz. butter, melted, plus extra for preparing the baking pan 

1 qt. evaporated milk  4 eggs, beaten 

2 tbsp. paprika   2 tsp. salt 

½ tsp. white pepper 

1¼ lbs. shredded extra sharp cheddar cheese (preferably Ver-

mont cheddar) 

1 lb. dry elbow macaroni, cooked al dente 

 

Crumb Topping: 

½ C dry sourdough breadcrumbs (or other firm-textured white 

bread) 

2 tbsp. butter, melted 

½ C grated Parmesan cheese 

2 grindings of black pepper 

 

Preheat the oven to 350°. Butter a 13"x 9" pan. Set aside. 

In a large bowl, whisk together 2 ounces melted butter, evapo-

rated milk, eggs, paprika, salt and white pepper. Set aside. 

Make the crumb topping by mixing all the ingredients together 

in a small bowl. Set aside. Layer one-third of the cooked elbow 

macaroni in the prepared pan. Cover with one-third of the 

shredded cheddar. Repeat the layers twice more, ending with an 

even layer of cheese on top. Pour the evaporated milk mixture 

evenly over the entire casserole. With gloved hand, press lightly 

on the top so the ingredients are moistened by the milk. Bake 

for 30 minutes, covered with foil. Remove the foil and sprinkle 

the crumb topping evenly over the top. Continue baking for 

another 15-20 minutes. Remove from oven and allow to sit at 

room temperature 5 minutes before serving 
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Hot Grilled Potato Salad - Dave Hendricks 

We cranked this one out one summer evening when we were 

looking for a new way to make potatoes. It became an instant 

favorite. 

2-3 lbs. raw baking potatoes, peeled and cubed 

1 medium onion, chopped (we use Vidalia or similar) 

2-3 celery stalks, chopped 

2-3 slices of uncooked bacon, cut into small pieces 

Salt      

Pepper 

Herb-flavored vinegar    

1 tsp. dry mustard 

1 C shelled pecans    

1 tbsp. butter 

Cayenne pepper 

Season the potatoes with salt, pepper and dry mustard and com-

bine with the celery and onion. Season the mixture with some 

herb-flavored vinegar. Toss to combine evenly. Place mixture in 

a foil pan suitable for use on the grill. Pour enough vegetable or 

chicken stock in the pan to "steam" the vegetables and prevent 

sticking. Cover with foil and poke holes in the top. Place on grill 

for 30-45 minutes, checking after 20 minutes for liquid and to 

stir. Remove from grill when potatoes are tender. In the mean-

time, melt butter in a sauté pan and heat the pecans. Season the 

pecans with cayenne pepper. Top the potato salad with these 

"crisped" pecans just before serving. 
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Desserts  
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Hot Chicken Salad - Andy & Tiffany Tracy 

1 can (4.5 oz.) mushrooms, drained                                  

1 can (8 oz.) water chestnuts, drained and chopped 

*3 boneless chicken breast halves 

1/2 C celery, chopped cooked and cubed                                                                   

1 C crushed butter crackers  

**1 C mayonnaise                                                                   

1/2 stick butter, melted 

**1 can (10.75 oz.) cream of mushroom soup 

* Instead of chicken breasts, pre-made rotisserie chickens from 

your grocer work wonderfully and are a real timesaver too. 

** Looking for a lower-fat version?  Substitute low-fat mayo 

 and soup. It is just as yummy. 

Preheat oven to 350 degrees.  In a small skillet, sauté mush-

rooms in oil.  Mix together chicken, mayonnaise, soup, water 

chestnuts, celery and mushrooms.  Place mixture in a 7-1/2” x 

12” casserole dish.  Toss crackers with melted butter and place 

on top of casserole.  Bake at 350° for 30-45 minutes. 

 

“We love this!  Healthy, easy and quick, that is what we need 

with our lifestyle.” - Tiffany Tracy 
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Soups, Snacks 

& Sandwiches 
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Blintzes - The Black Forrest Deli, Bethlehem, PA 

Blintzes are like crepes - you can eat them as a breakfast, as a 

dinner or as a snack. They’re light and have a great texture and 

could be eaten either by themselves or with fillings like fresh 

fruit, meat or farmers cheese. If you are going to have blintzes 

as a dessert, you can always top them off with ice cream or sher-

bet. 

 

Ingredients: 

2 C of milk 

1 tsp. vanilla extract 

2 eggs 

2 tbsp. olive oil 

1 tbsp. sugar 

1 C flour 

1/2 tsp. salt 

 

Directions: You want to mix all of these ingredients in a bowl, 

but make sure the mixture is not too thick or too thin. The mix-

ture should be in between. You will need a small or medium size 

frying fan. In order for the blinis not to stick, wipe the frying 

pan with a bit of olive oil. Ladle the mixture in the middle of the 

frying pan and swirl it around in order to get an entire pan com-

pleted with the liquid. It take about 30 seconds on one side, 

than turn it around for about 10 seconds on the other side. 

Your blintzes should be very thin. Fill in the blintzes with what-

ever filling you wish. 
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Meat Alfredo - Michael Schwimer 

Cook and drain pasta of your choice 

Mix in smoked chicken sausage and 

 chicken strips. 

Top with a light Alfredo sauce. 

To serve 4: 

8 oz. pasta 

8 oz. chicken sausage (cooked) 

8 oz. ready-to-eat chicken strips 

1 jar light Alfredo sauce 

Cook pasta according to package directions. Cut sausage into 

rounds and chicken strips into bite-size pieces. Heat meat along 

with Alfredo sauce. (Make sure meats are fully cooked before 

adding.) Top pasta with heated meat and sauce. 
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Baked Chimichangas - Jeff  Larish 

1/2 C onion, chopped 

2 1/2 C chicken, cooked, shredded 

1 C black beans 

2 cloves garlic, minced 

1/2 tbsp. chili powder 

2 tbsp. olive oil 

1/2 tsp. Cumin 

16 oz. mild or hot salsa 

1 pinch salt if necessary 

1/2 tsp. Cinnamon 

6 spelt, corn, or flour tortillas 

Olive oil for basting 

 

In large saucepan, sauté onion and garlic in oil until tender. Stir 

in chili powder, salsa, cumin and cinnamon. Stir in shredded 

chicken. Let cool. Heat oven to 450 degrees. Grease a 15” x 10” 

x 1” jellyroll pan. Working with one tortilla at a time, spoon a 

heaping tablespoon of beans down center of each tortilla. Top 

with a 1/2 cup of the chicken mixture. Fold up the bottom, top 

and sides of tortilla; secure with wooden toothpicks if necessary. 

Place chimichangas in greased baking pan, seam side down. 

Brush all sides with the oil. Bake 20 to 25 minutes or until golden 

brown and crisp, turning every 5 minutes. Serve with salsa. 
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Never Fails Biscuits - Alisa Reintjes 

2 C self rising flour   1 tbsp. sugar 

1/4 C butter    1/4 C oil 

1 C milk. 

In pan melt 2 tbsp. butter (I use a glass 9” x 13” baking dish). 

Mix dry ingredients in bowl. Cut in 1/4 cup butter. Add oil and 

milk. Stir until dough forms. Liberally apply dry flour to flat sur-

face. Put dough on and mush out into square (and it is a mushy 

dough!). Sprinkle flour on top. Fold in 1/2 one way, then fold 

in 1/2 other way. Mush back into square. Fold in 1/2 one way 

then fold in 1/2 other way. Mush back into square. Pat down 

square until it's about 2 inches thick. Cut into 6-9 pieces (I use a 

regular old glass). Place in melted butter in pan, flip over and 

bake at 400° for 20 - 25 minutes 

 

Alyson's Taco Soup - Alyson Moss, Ft. Worth, TX 

2 lbs. lean ground beef  1 can (15 oz.) tomato sauce 

1 small can corn  1 medium onion, diced 

2 cans (15 oz. each) jalapeno-flavored pinto beans 

1 pkg. taco seasoning mix 

1 pkg. Hidden Valley ranch dressing mix 

1 can Rotel with green chiles (original) 

1/2 - 1 C water (depending on “soupiness” desired) 

Brown ground beef and drain. Put in crock pot or in soup pan 

on stove. Add remaining ingredients. Simmer. Great with large 

green salad, tortilla chips and salsa, and/or cornbread.  
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Tomato Rice Soup - Judy Rainey 

4 tbsp. butter 

1/2 C onions, chopped 

5 tomatoes, medium, peeled, seeded & chopped 

1/2 C rice 

4 C chicken broth 

1/4 tsp. salt 

1/4 tsp. pepper 

1/2 C parsley, finely chopped 

2 16 oz. cans tomato juice 

Melt the butter in a large saucepan. Add the onion and cook for 

5 minutes over medium heat. Add the tomatoes and rice. Con-

tinue to cook for 5 more minutes. Add the chicken stock, salt, 

pepper and parsley. Bring to a boil. Reduce heat to simmer and 

cook for 20 minutes or until the rice is tender. Add the tomato 

juice and heat through. 

Carrot Soup - Judy Rainey 

1/4 C butter 

2 lbs. carrots, thinly sliced 

2 large onions, sliced 

6 C chicken broth 

2 tsp. sugar 

1 tsp. dill weed 

Salt to taste 

Melt butter over medium heat. Add carrots and onion; cook, 

stirring occasionally, until onion is soft (about 10 minutes). Add 

stock, sugar and dill weed. Bring to boil over high heat; reduce 

heat, cover and simmer until carrots are very tender (about 25 

minutes). Puree a portion at a time in a food processor or blend-

er until smooth. Garnish with dill.  
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BBQ Bacon Cheesy Meatloaf  - Jamie Renner  

5 lbs. of hamburger 

2 lbs. of bacon (crispy, broken into bite-size pieces) 

3 bags of cheese crumbles 

1 onion (minced, grated, cut into pieces) 

1 - 2 garlic cloves (or equivalent garlic powder) 

2 eggs 

5-6 tbsp. of barbecue sauce 

Mix all ingredients together. Form into a mound and put in a 9” 

x 11” oven pan. Cook at 350 degrees for approximately an hour 

and a half or so, until done. 

When meatloaf is done, pour barbecue sauce on the top and let 

it dribble down the side of the loaf. Return to oven to warm.  

Serve with mashed potatoes and a vegetable. 

Pork Goulash - Gina Richter 

1 large onion chopped    2 tsp. oil  

2-½ lbs. boneless pork, cubed   1 tsp. salt 

½ C water     2-½ tsp. paprika  

2 lbs. sauerkraut, drained   2 ½ C water  

2 ½ tbsp. flour     1 ½ C sour cream   

Sautee onion in oil, in Dutch oven. 

Add pork, salt, ½ c up of water, paprika. Cook slowly until pork 

is tender. Add sauerkraut and 2-½ cups of water and cook for 

25 minutes. Blend sour cream and flour, then add to meat.  Sim-

mer for 20 minutes. Enjoy with rye bread. 
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Shepherd’s Pie - Jamie Renner 

2 lbs. hamburger  1 small onion (grated or diced) 

1 garlic clove   2 tbsp. barbecue sauce 

1 bag frozen corn  2 bags cheddar cheese 

 Mix all together and cook until hamburger is done. 

Add one bag of frozen corn or can of corn.  

Drain hamburger/corn mixture and set in a 9” x 11” oven dish. 

Spread evenly. Spread half of cheese evenly on top of hamburg-

er/corn mixture. Pour mashed potatoes on top of cheese and 

spread evenly. Cover potatoes with remaining cheese and bake 

at 350° for 20-30 minutes, until done.  

 

Pork & Pineapple Tacos - April Slayden McKinney 

4 whole wheat tortillas   1 bell pepper sliced 

1 onion sliced    2 garlic cloves, minced 

1 tomato, chopped 

3/4 C cubed pineapples (fresh or canned) 

2 grilled pork chops, cubed 

1 lime, FRESH    2 tbsp. hoisin sauce  

1 tsp. hot pepper flakes  Salt and pepper 

Sauté pepper, onion, garlic in 1 tbsp. canola oil over medium 

heat for 2-3 minutes. Add tomatoes and pineapples, salt and 

pepper to taste, another 2-3 minutes. Add pork, juice of lime, 

hoisin and pepper flakes.  Heat tortillas, make your own tacos!! 

 

April is the sister of former player Jeremy Slayden. Her blog 

www.cookinupdreams.com contains many other valuable 

cooking tips and recipes! 
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White Chicken Soup - Judy Rainey 

1 yellow onion, small, peeled and quartered 

1 tbsp. orange zest, finely grated (about one large orange) 

2/3 C fresh orange juice (about one large orange) 

1 baking potato, medium, peeled and cut into large chunks 

2 oz. butter, (1/4 C) 

1 tbsp. cumin, ground (optional) 

3 bay leaves 

2 28-oz cans tomatoes, peeled whole, with juices 

1 tbsp. kosher salt, more to taste if needed 

Freshly ground black pepper 

Put the onion, orange juice, potato, butter, cumin, bay leaves and 

3 cups of water in a large (at least 4 quarts) saucepan. Cover; 

bring to a boil over high heat and reduce to a simmer. Cook until 

a fork easily pierces the potato, 15-20 minutes. Add the tomatoes 

with their juices and the orange zest. Bring to a boil; reduce the 

heat to maintain a steady, low simmer and cook, uncovered, until 

the potato chunks are falling apart, another 20 minutes. Discard 

the bay leaves. Puree the soup with a blender or food processor. 

Strain through a medium sieve; discard the contents of the sieve. 

Season with salt and pepper. If not serving immediately, let cook 

completely before refrigerating or freezing. Heat gently, adjust 

the salt and pepper as needed.  
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White Chicken Chili - Judy Rainey 

1 1/4 lbs. boneless chicken breasts, skins removed and cut into 

 1 inch cubes 

2 tbsp. olive oil 

1 jalapeno peppers, medium, minced 

1 onion, medium, diced 

1 red bell pepper, diced 

1 carrot, small, chopped 

2 cloves of garlic, minced 

3 tbsp. Flour 

1 tsp. Oregano 

1 tsp. kosher salt 

1 14-oz. can of chicken broth 

2 15-oz. cans of navy beans, undrained (or great northern beans) 

4 oz. Monterey Jack cheese, grated (optional, as garnish) 

 

In a large stockpot sauté chicken in oil over medium heat until 

lightly browned. Add minced jalapenos, onion, bell pepper, car-

rot and garlic. Cook for 3 to 5 minutes or until vegetables sof-

ten. Stir in flour, oregano and salt.  

Continue cooking for one minute. Stir in chicken broth. Cover 

and simmer for 20 minutes. Stir in beans and warm. Garnish 

with grated cheese if desired. Freezes well. 
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Cheeseburger Chili Mac & Cheese -  

Heather Mastropieri 

2 tbsp. EVOO – extra-virgin olive oil  

1 1/2 lbs. ground sirloin  

1 large onion, finely chopped  

2 tbsp. chili powder  

Salt and ground black pepper  

1/2 C ketchup  

1/4 C yellow mustard  

1 to 2 C beef stock (depending on how liquid-y you want it)  

1 lb. whole wheat elbow macaroni  

1 1/2 C shredded sharp yellow cheddar  

 

Preheat broiler. Bring a large pot of water to a boil over high 

heat for the pasta. 

Place a medium pot over medium-high heat with 2 turns of the 

pan of EVOO, about 2 tablespoons. Add the meat to the pan 

and cook until golden brown, 5-6 minutes. 

Place a medium pot over medium-high heat with 2 turns of the 

pan of EVOO, about 2 tablespoons. Add the meat to the pan 

and cook until golden brown, 5-6 minutes. 

While the chili is working, salt the boiling water and drop the 

pasta in. Cook to al dente according to package directions, then 

drain thoroughly and return it to the pot.  

Add the chili to the pot with the pasta and give everything a 

good toss. Transfer to a casserole dish and top with the shred-

ded cheese. Place the casserole under the broiler to melt and 

brown the cheese. Serve with a simple salad alongside. 
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Crock Pot Roast - Heather Mastropieri 

3-4 lb. chuck roast  4 packets of brown gravy mix 

2 packets Italian Seasoning dressing 

4 C water 

Combine all 4 ingredients in a crock pot. Add sliced potatoes 

(long slices) and carrots (I use the baby carrots that are already 

peeled). Cook on low 6-7 hours or until the meat is tender. If 

you want, you can omit the potatoes and carrots and then when 

the meat is fully cooked, you can shred the meat and then serve 

on a roll for a pot roast sandwich. 

Louie's Since 1958 

Louie’s Restaurant   

2071 31st Street SW, 

Allentown 

610-791-1226  

Great Italian Food   

at Affordable Prices 

Pasta, Sauces, Chicken and  

Veal Dishes to Take Home,  

Heat & Eat  

Louie’s at the Allentown 

Farmer’s Market  

Between Door 2 & Door 3 

1825 W. Chew Street 

Allentown 

Mylouies.com 
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Minestrone Soup ala Rizzotti - Matt Rizzotti 

This is a delicious but quick and easy soup to prepare. Serve 

with warm, crusty Italian bread. 

½ C very thinly sliced celery 

2 tbsp. olive oil 

¾ C red or pink kidney beans 

3 Knorr chicken bouillon cubes 

¾ C Ragu traditional tomato sauce 

5 ¼ C water 

½ C elbow macaroni or any other 

type of very small pasta like tubettini 

1 ½ C frozen mixed vegetables 

Optional Note: You can also add some fresh vegetables such as 

sliced carrots, green beans or zucchini, but if using fresh vegeta-

bles reduce amount of frozen vegetables accordingly. 

Sauté onions and celery in olive oil in large soup pot until trans-

parent. Add mixed and/or fresh vegetables, kidney beans, toma-

to sauce, bouillon cubes, water  and pasta. Cover and cook 

about ½ hour until pasta is tender. 
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Bases Loaded BLT's - Looper's Grille & Bar 

 ½ C mayonnaise   1 tsp. chopped fresh dill  

1 tsp. fresh lemon zest   ¼ tsp. minced garlic 

2 tbsp. Butter   kosher salt and black pepper 

Tin foil    1 loaf good crusty bread  

2 tomatoes, sliced thin  10 slices cooked bacon  

4 - 6 ounce salmon fillets (you can substitute shrimp) 

1 bunch green leaf lettuce (washed and trimmed)  

In small bowl, stir mayonnaise, dill, lemon zest and garlic until 

mixed; set aside. You can make this the day before. 

Preheat the grill to medium. Place the salmon, salt, pepper and 

butter in the foil and seal. Cook for 8 to 10 minutes until just 

cooked through. Remove from the grill and let cool slightly. 

Slice loaf of bread in half, lengthwise. Place bread on grill and 

toast about a minute; don't burn. 

Spread mayonnaise mixture on both halves. On the bottom half, 

add lettuce, tomatoes, bacon and salmon (or shrimp). Put the top 

on and slice into 2-inch-wide sandwiches. 

 

83 

 

Pierogi Casserole - Heather Mastropieri 

8-10 mashed potatoes 

2 diced onions 

2 1/4 sticks of butter 

3/4 lb. grated cheddar cheese 

Lasagna noodles 

 

While mashed potatoes are hot, add cheese, cook noodles, 

drain. 

Melt butter and sauté onions. 

Add 1/3 of butter/onions to potatoes. Grease 9” x 13” pan. 

Layer noodles and potatoes, ending in noodles. 

Pour the rest of the butter & onion mixture over top. 

Bake at 350° for 20-25 minutes. 

Handyman Casserole - Heather Mastropieri 

 

1 lb. bulk breakfast sausage  1/4 C butter - melted 

1/2 C onion - shredded  6 jumbo eggs 

1/2 C green pepper - chopped 

1 lb. small curd cottage cheese 

3 C shredded potatoes - drained and pressed 

12 oz. mild Cheddar cheese - shredded 

 

Preheat oven to 375 degrees. Place sausage in a large, deep skil-

let. Cook over medium-high heat until evenly brown. Drain, 

crumble and set aside. Stir together shredded potatoes and but-

ter. Line bottom and sides of a medium glass baking dish with 

potato mixture. Combine sausage, cheddar cheese, onion, pep-

per, cottage cheese and eggs; pour mixture into baking dish. 

Bake for 60 minutes, until a toothpick inserted into center of 

the casserole comes out clean. Let cool for 5 minutes before 

serving. 
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Fall Harvest Chicken - Jan Giejda 

4 chicken breasts  2 Macintosh apples 

2 Granny Smith apples  4 C White Wine 

1 can whole berry  cranberry sauce 

1 C chicken stock  ¼ tsp. cinnamon 

¼ tsp. nutmeg   salt/pepper 

Season chicken with salt and pepper. Grill chicken. 

Cook to 165° internal temperature. 

Peal and chop apples. Add to white wine (in sauce pan).  

Reduce white wine by half. Add cinnamon and nutmeg. Add 

chicken stock and cranberry. Season with salt and pepper. 

Serve sauce over chicken. 

  

 

Jan Giejda is an Executive 

Chef in the Lehigh Valley.  
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Barb’s Southwest Corn Chowder - Barb Hendricks 

2-3 oz. fat (vegetable, butter or pork!)  1 onion, chopped 

1 green pepper, chopped  1-2 cloves garlic, minced 

6-8 C chicken stock            2 C roasted corn kernels 

¼ C cilantro, chopped            2 C medium white sauce 

2-3 ribs celery with leaves, chopped 

1 carrot, peeled and coarsely shredded 

6 (or so) roasted, peeled, stems and seeds removed, chopped 

 chiles (poblanos are good) 

1-2 potatoes, washed and diced; red potatoes are especially nice 

2 C cooked turkey or chicken, pulled or cut into spoon-sized 

 pieces 

Powdered chiles (NOT chile powder!) to taste (optional) 

1 C cheese cubed or grated (Monterey Jack, cheddar or even 

Velveeta) 

salt and pepper to taste 

Sweat off onion, peppers, celery, carrot and garlic in fat of your 

choice (I used rendered chicken fat from the chicken stock), 

seasoning with salt and pepper. Add chicken stock, turkey, pota-

to, corn and chiles. Bring to simmer and cook until potatoes are 

tender. In the meanwhile, make medium white sauce with fat, 

flour/cornstarch/arrowroot, and milk. Add cheese to white 

sauce, heating and stirring until cheese melts. Add white sauce 

and cilantro to soup. Taste and correct seasoning. Serve with 

powdered chiles and cornbread. 

Lower fat version: substitute a large can of crushed tomatoes for 

the white sauce. 
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Brunswick Stew - Natalie & Brian Bocock 

3 chicken breasts (with bone and skin!!) 
1 can of regular corn 
1 can of cream style corn 
1 can of butter beans (if you aren't from the south, you probably 
 call them “lima beans”!) 
2 large cans of crushed tomato 
8 mid-sized white potatoes 
2 tbsp. white rice (cannot be instant rice) 

 Remove the skin from the 3 chicken breasts and throw away. It 
is important to buy the chicken breasts with the bone to add 
flavor to the stock and chicken. Peel all 8 white potatoes. Cut 
into small pieces (to help cook faster). 

In a large pot, bring water (about 1/3 of the pot full) and the 
three chicken breasts to a boil. When the meat leaves the bone 
easily (at least 25 minutes), they are done. Turn the heat down 
to a simmer. Remove the chicken from the stock and let cool 
for a few minutes. Pull away chicken from the bone and cut up 
into small, shredded pieces. Put the pieces back in the pot with 
the chicken stock.  

Add entire contents of corn, butter beans, crushed tomatoes, 
potatoes and rice. Make sure to include the juice in all the cans. 
The rice is great at thickening the stew. 

Continue to stir the stew on the lowest heat possible that will 
keep it at a low boil. Stir frequently to avoid the contents from 
sticking to the bottom of the pot and burning. The soup is done 
when the potatoes are soft (usually simmering on the stove for 
about 1 1/2 - 2 hours since it cooks slowly). Before serving, 
make sure to season to taste with salt. 

Note: This recipe can easily be doubled for more servings. I rec-
ommend using a very large stock pot to make sure all ingredi-
ents can fit. If you run out of room, transfer a small amount in-
to another small pot and follow the same simmering instruc-
tions, just at a lower heat.  
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Baked Ziti - Lauren & Mike Zagurski 

2 lbs. fresh or 10 oz. frozen spinach, chopped and drained 

1 lb. ricotta cheese   3 eggs, well beaten 

2/3 C grated Parmesan   1/3 cup chopped parsley 

Salt and pepper 

3 C tomato sauce (Prego is what I use)  

1 lb. ziti, cooked and drained 

1 lb. lean ground beef or 

 ground turkey meat  

1 package shredded mozzarella 

 cheese  

Cook the spinach with a small 

amount of water until it wilts 

or heats through. Drain and 

press out any excess moisture. 

In a large bowl, combine spinach with the ricotta, eggs, Parme-

san, salt and pepper.  

With a fork, whip the mixture until it becomes fluffy, and then 

add the cooked ziti.  

Brown the meat, then add 2 1/2 cups of the tomato sauce. Mix 

well.  

Spread the meat and sauce mixture on bottom of baking dish, 

then layer on top with noodle mixture. Continue until all ingredi-

ents are gone. Use last 1/2 cup of tomato sauce to pour on top 

of last layer, then add mozzarella cheese to taste.  

Cover with foil and cook for 30 minutes at 375° or until warm 

throughout. Enjoy with a side salad!  
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Deluxe Cheeseburger Salad - Heather Mastropieri 

4 sesame seed hamburger bun tops  

1 small red onion, divided  

2 plum tomatoes  

3/4 lb. 95% lean ground beef  

1/2 C finely diced dill pickles  

3/4 C ketchup  

1 tbsp. yellow mustard  

8 C thinly sliced romaine lettuce  

1 C (4 oz.) shredded cheddar cheese  

 

Preheat oven to 425°. Slice bun tops into 1/4-inch strips (if bun 

tops are very thick, slice bottoms off horizontally before slicing 

into strips). Arrange in a single layer on pan; bake 8-10 minutes 

or until lightly toasted. Remove to cooling rack; cool completely.  

Slice half of the onion crosswise into thin rings. Remove and 

discard stems from tomatoes; cut tomatoes into quarters length-

wise and slice crosswise using utility knife. Set onion and toma-

toes aside.  

 

Cook ground beef over medium-high heat 5-7 minutes or until 

no longer pink. Chop remaining onion half using food chopper. 

Finely dice pickles using utility knife. In bowl, combine chopped 

onion, pickles, ketchup and mustard. Add cooked ground beef; 

mix well. 

 

To serve, arrange lettuce on large serving platter. Spoon beef 

mixture over lettuce. Top with cheese, tomatoes and sliced on-

ion. Arrange hamburger bun croutons around edge of platter. 

Serve immediately.  
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Chili - Heather Mastropieri 

2 lbs. ground beef    

1/2 onion, chopped 

1 tsp. ground black pepper   

1/2 tsp. garlic salt 

2 1/2 C tomato sauce    

1 (8-oz.) jar salsa (optional) 

1 tbsp. chili seasoning mix (for mild, you can use as much as you 

 want to make it spicier) 

1 (15-ounce) can light red kidney beans 

1 (15-ounce) can dark red kidney beans 

In a large saucepan over medium heat, combine the ground beef 

and the onion and sauté for 10 minutes, or until meat  is 

browned and onion is tender. Drain grease, if desired. Add the 

ground black pepper, garlic salt, tomato sauce, salsa, chili season-

ing mix and kidney beans. Mix well, reduce heat to low and sim-

mer for at least an hour. 

Chicken Wings - Jamie Renner 

4- 5 lbs. of chicken wings. Make sure the sections are all apart. 

Deep fry wings until crunchy/crisp. Drain on paper towels. 

Put into a bowl and add your favorite topping, barbecue sauce, 
hot sauce or both. Make sure you just use enough sauce to coat 
the chicken. There should be hardly any sauce left over when 
you dump the chicken onto a cookie sheet..  

Bake at 350° for 10-15 minutes. 

Add your favorite dipping sauce and go to town! 
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Chicken Tortilla Soup - Heather Mastropieri 

2-3 chicken breasts (cooked, I boil and then shred) 

2 cans chicken broth    

1 large jar of salsa 

1 small can diced tomatoes (with green peppers) 

2-3 tablespoons of diced onion 

1 small package of frozen corn 

2-3 tablespoons of cream (just to add a bit of thickness) 

 

Mix all together and let simmer in a crock pot for a few hours 

OR, you can do it in a big pot, bring to boil and let simmer for 

 about 30 minutes 

Shredded Cheese 

Sour Cream 

Tortilla Chips (crumbled) 

 

All of these items are to be sprinkled on top. 

Sun Pickles - Pat Golden 

Use quart sized canning jars. In bottom of each jar place: 

- A nice piece of dill weed stem 

-  A clove of garlic  

Now pack into the jar as many whole pickles as you can squeeze 

in.  

Add: 1 tsp. kosher salt,  ¼ C vinegar, water to fill jar 

 Close jar with canning lid and put out in the sun for the after-

noon. You will have nice crispy pickles. 

 (When my children were growing up, I couldn’t make enough 

of these! And when they told their friends, it became a pickle 

party at our house! Everyone loves them.) 
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Avocado Turkey Burgers - Sue Stengel 

 1.25 lbs. ground turkey 

 A couple splashes of  Tabasco sauce 

 2 tsp. paprika 

 1 tbsp. feta cheese 

 2 tbsp. shredded Mozzarella, Cheddar or Jack cheese 

 2 tsp. garlic powder 

 1/2 tsp. black pepper 

 1/2 tsp. salt 

 1-2 tsp. crushed red pepper flakes 

*For a spicier version add 1-2 tsp. chopped jalapeño peppers 

*For a very spicy burger, add 1-2 tsp. chopped Serrano peppers 

Hamburger buns 

Mix all of the ingredients in a bowl and form patties.  The recipe 

above makes three large burgers.  Cook the patties on the stove 

top, broil them in the oven or grill them on the barbecue.  In 

the oven and on the stove top it took about 5 minutes on each 

side but cook time will vary depending  on the thickness of the 

burger.  Melt a slice of cheese on top of the meat if desired. 

Lightly toast the buns on the grill or in the oven.  I like melting 

the cheese on both halves of the bun rather than on the meat.  

Top with the ingredients and condiments of your choice 

Topping Ideas  

Avocado slices or guacamole  Blue cheese crumbles 

Dijon mustard    Sautéed mushrooms  

Sautéed purple onions 
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Portobello & White Bean Chili - Dave Hendricks 

3 lbs. Portobello mushrooms, cleaned and coarsely chopped or 

sliced 

Olive oil      2 large sweet onions, chopped 

2 cloves garlic, minced   4 bell peppers, chopped 

1 can chopped tomatoes (28 oz.)  1 quart vegetable stock  

1 tbsp. chili powder   Salt and pepper to taste 

1 package Lysander's Mesquite Chili seasoning mix (use both 

packets) 

Cayenne pepper powder  

Masa harina (fine ground cornmeal) 

2 cans white navy beans, drained and rinsed (28 oz.) 

Heat a sauté pan over medium-high heat and sauté onions and 

bell peppers in olive oil until soft and slightly translucent. Add 

minced garlic and cook for a couple of minutes. Transfer to your 

chili pot. Add vegetable stock, tomatoes, salt, pepper and chili 

seasonings. Simmer. 

Meanwhile, sauté Portobello mushrooms in olive oil until most 

of the liquid cooks out of them and the mushrooms begin to 

brown. This will need to be done is several batches so as not to 

overcrowd the pan. As they are ready, add the mushrooms to the 

chili base. Once everything except the beans is in the pot, check 

the flavor of the chili and add additional chili powder if needed. 

If you prefer your chili spicy, this is also the time to add the cay-

enne powder to taste chili. Simmer for about an hour to allow the 

flavors to meld. Add the beans and simmer an additional 30 

minutes. When the chili is ready to serve, you can thicken it a bit 

with some masa harina if desired. 
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Potato Soup - Allison & Brandon Moss 

Peel and cube 4 to 5 potatoes and boil them until tender. 

Pour half of the water you 

used to boil them off and 

keep half in with the pota-

toes. In a small bowl mix 1/4 

cup of corn meal (buttermilk 

corn meal) with a little milk 

(regular milk) and stir until 

smooth. Add a stick of butter 

to the potatoes. Add salt and pepper to taste. Bring potatoes to 

a boil. Add milk and corn meal mix to potatoes. Add 3 more 

cups of milk OR 4 cans of evaporated milk. Cook soup until it 

is as thick as you want; the longer you cook it the thicker it gets.  

Hope you enjoy! 

Barb's Jambalaya - Barb Hendricks 

This is a favorite around the house and we love to have left-

over ham just to make it. Although this calls for ham, we have 

also used smoked sausage. The really great thing is that you can 

add either meats or shellfish almost at will and come up with a 

wonder one-dish meal. Feel free to add ingredients that suit 

your tastes and also to "kick up the heat" as needed. 

2 C ham    1 tbl butter 

1 medium onion, chopped  1 green pepper, chopped 

1 clove garlic, minced   1 can tomatoes 

1/2 tsp. tabasco sauce   1 C water 

1 C uncooked white rice 

Cube the ham and brown in butter. Chop the onion, green pep-

per, mince garlic. Add these three to the ham and sauté about 5 

minutes. Add the tomatoes, tabasco sauce, water and ice to the 

pot and cover. Simmer 1/2 hour, mixing occasionally with a 

fork. 
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Red-Wine Spaghetti with Broccoli Rabe - cont. 

Add 1/2 cup of reserved pasta water. Pour broccoli into skillet 

with the spaghetti mixture and carefully toss with tongs to com-

bine (skillet will be very full). Cook while stirring, about 2 

minutes. Remove from heat, season with freshly ground black 

pepper and drizzle with a bit of olive oil. Stir in the grated 

cheese. Serve immediately. 

 

Bump’s Pasta - Cheryl & Nate Bump 

Garlic (optional) 

Chopped red onion 

Toasted pine nuts 

Goat cheese 

Jar of oil-packed, sun-dried 

 tomatoes (chop them 

 to bite size) 

Any kind of tubular pasta, bow tie, favorite pasta 

 

Sauté chopped red onion (and garlic) in a bit of the oil from the 

sun-dried tomatoes.  After a few minutes add the chopped sun-

dried tomatoes.  Let it blend well and cook through.  Add toast-

ed pine nuts (can either be toasted in an oven or stove top be-

fore adding to pan).  In a large bowl, add the pan of ingredients 

to your cooked pasta.  Top with crumbled goat cheese before 

serving.  Another option is to add grilled diced chicken as well.  

(I rarely measure ingredients as I add according to taste)...  

ENJOY! 
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Red Wine Spaghetti with Broccoli Rabe -  

Dave Hendricks 

1 3/4 lbs. broccoli rabe, thick stems discarded 

1 lb. spaghetti 

1 bottle red wine (750 ml - preferably Zinfandel) 

1 tsp. sugar 

1/3 C extra-virgin olive oil 

4 garlic cloves, finely chopped (2 tbsp.) 

1 tsp. dried hot red pepper flakes 

3/4 tsp. salt 

1/2 tsp. black pepper 

1/2 C grated Parmigiano-Reggiano 

Cut broccoli rabe into 1-inch wide florets. Blanch in a 6- to 8-

quart pot of boiling salted water, uncovered, 2 minutes. Trans-

fer with slotted spoon to a large colander to drain, reserving 

broccoli-cooking liquid in pot, then transfer broccoli to a bowl. 

Return cooking liquid to a boil and cook spaghetti, stirring oc-

casionally, 5 minutes (pasta will not be fully cooked). Reserve 1 

cup of pasta water and drain pasta in colander and return empty 

pot to stovetop. Add wine and sugar to pot and boil vigorously 

2 minutes until liquid is reduced a bit. Add spaghetti and shake 

pot to prevent pasta from sticking. Gently stir with tongs until 

coated and boil over high heat, stirring occasionally, until most 

of the liquid is absorbed, about 6 minutes (pasta will be al 

dente). Immediately after adding spaghetti to wine mixture, 

cook garlic and red pepper flakes in the olive oil in a large, deep 

skillet over moderately low heat, shaking skillet occasionally, 

until garlic is pale golden, about 5 minutes. Add broccoli, salt 

and pepper and cook, stirring, 1 minute 
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Italian Wedding Soup - Becky Bachman 

1/2 lb. mini meatballs         2 tbsp. Oil 

(32 oz.) chicken stock         1/2 C Israeli cous cous 

Salt and pepper to taste    2 tbsp. grated parm. cheese 

(8 oz.) medium diced celery, carrots, onions 

Escarole (about 2 C) or baby spinach 

 

1. Brown meatballs on all sides in basting oil in braising pan on 

MEDIUM, about 5 minutes. Remove meatballs; drain off all but 

1 tbsp. pan drippings. 

 

2. Add mirepoix (celery, carrots, onions); reduce heat to MEDI-

UM-LOW. Cover; cook, stirring occasionally, 6-8 minutes, until 

veggies are soft but not browned. 

 

4. Add meatballs and stock; bring to boil on HIGH. Lower heat 

to MEDIUM and simmer for 5 minutes. Add escarole; return to 

simmer on MEDIUM-HIGH. Add pasta; let simmer about 5 

minutes until pasta is tender. 

 

5. Season to taste with salt and pepper. Garnish each serving 

with grated cheese.  

 

This soup is a favorite of former Mike 

Cervenak, who when asked for a recipe 

told us we should find the recipe for 

this soup. I’m sure you will enjoy it as 

much as Mike does! 
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Dolly Bars - Amber & Brian Mazone 

1 stick of butter 

1 C graham cracker crumbs 

6 oz. of chocolate chips 

6 oz. of butterscotch chips 

1 C flaked coconut 

1 C nuts 

1 can Borden's Eagle Brand    

Sweetened Condensed Milk 

 

Melt butter in a 9” x 13” pan. Spread cracker crumbs in pan. 

Then spread layers of the chips, coconut and nuts. Then dribble 

the whole can of milk over and bake for 20 minutes at 350°. Cut 

into bars. 

These cookies freeze well and actually cut better once you let 

them cool for an hour.  

 

This recipe has been passed down from my mom, these are Bri-

an's favorite sweet. We make these every Christmas for holiday 

parties, cookie exchanges and holiday meals. 
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Mastropieri Mix - Heather Mastropieri 

1 box spaghetti/linguini/thin spaghetti 
1 1/4 lb. shrimp 
2 tsp. Creole seasoning 
8 tbsp. butter 
1 tbsp. minced garlic 
1/2 C dry wine 
1/4 C lemon juice 
1/2 tsp. salt 
1/8 tsp. black pepper 
1 tsp. crushed red pepper 
2 tbsp. parsley 
 
Bring a large pot of water to a boil. Add pasta and cook until al 
dente. 

While pasta is cooking, toss the shrimp with essence in medium 
bowl. Place 4 tbsp. of butter in skillet set to high. Add shrimp, 
spreading them evenly in one layer. Cook for 2 minutes, then 
turn to other side. Add garlic and cook 30 seconds. Add wine, 
lemon juice and 2 tbsp. remaining butter. Cook for 1 1/2 
minutes. Season shrimp with 1/2 tsp. salt and pepper. 
Drain pasta, saving 1/2 cup of cooking water. Add pasta, 
crushed red pepper, water to the sauce in the skillet. Toss until 
everything is heated through and pasta is well coated.  
Remove skillet from heat. Add remaining butter and parsley. 
Toss to combine. 
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Dave & Barb’s Maryland Crab Cakes -  

Dave & Barb Hendricks 

1 lb. crabmeat   1 egg, beaten 

5 tbsp. mayonnaise  1 tbsp. finely chopped parsley 

2 tsp. Worcestershire sauce 1 tsp. dry mustard 

1/2 tsp. salt   1.4 tsp. white pepper 

1/2 C breadcrumbs 1/4 C finely chopped green pepper 

1 tsp. lemon juice (I like more – up to the juice of 1 lemon!) 

Remove cartilage from crabmeat. 

Mix all remaining ingredients until well blended. 

Pour mixture over crabmeat and fold gently until thoroughly 

 combined. 

Form into six cakes. 

Cook cakes in fry pan, in just enough fat to prevent sticking, 

until browned and heated through; about 5 minutes per side.  (I 

use half butter, half olive oil.) 
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Tortellini Soup (Quick and Easy!) -  

Matt Provence  

Quick, Easy, Delicious Tortellini Soup 

2 boxes of chicken broth (2 lb./box) 

1 large can of petite diced tomatoes (28 oz.) 

1 box of frozen chopped spinach 

1 package of frozen cheese tortellini 

1/2 can of water (use tomato can) 

A couple shakes of garlic powder 

Add everything BUT tortellini into a pot on stove set to high. 

Bring to boil (just a low boil), stirring occasionally. Once boiling, 

lower stove so soup maintains a slow boil. Add bag of tortellini 

and following cooking directions on bag (usually about 4 or 5 

minutes). Once tortellini are cooked, turn stove down to simmer 

and throw four or five ice cubes into pot to lower temperatures 

and stop tortellini from further cooking. Let simmer for 15 

minutes to whenever you're ready to transport. Stir occasionally. 

Serve with (leave on side for individual 

preference): 

Grated parmesan cheese 

Tabasco sauce (or any hot sauce) 
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Oyster Soup - Dan Kehl 

1 8-oz. can oysters or equivalent fresh (drained) 

1/4 stick butter  Salt/Pepper 

Milk 

In a small pot melt butter on medium heat. Add oysters and salt 

and pepper to taste. Let oysters cook for a few minutes in the 

butter. Add milk and reduce heat to low. Re-season to taste with 

salt and pepper. Allow to heat slowly and when soup is hot, 

serve with oyster or soup crackers. 

This is great for a cold night. The oysters and milk make for a 

rich and tasty soup. You can fancy it up with fresh oysters and 

cream in place of the milk but I prefer it as above. Because of 

the strong flavor of the oysters you can add milk to thin for 

more people without losing flavor. If you desire a stronger flavor 

add a little of the oyster juice to the soup. 

Play dough (For the kids! Not to eat) - Pat Golden 

3 C flour   1 ½ C salt 

3 C water   2 tbsp. cream of tartar 

3 tbsp. cooking oil  Food coloring 

Mix all ingredients except the food coloring in saucepan. Stir 

vigorously. Cook about 3 minutes over medium heat, stirring 

constantly. The mixture will congeal and you’ll know immediate-

ly when it is done.  

Knead food coloring in when finished and cool enough to han-

dle. Will keep several months in a covered container or Ziploc 

bag. (This was always a fun day with the children. We would play 

Play Dough for hours. They enjoyed it because they could make 

up their own colors.) 
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Shrimp & Grits with Asparagus - Dave Hendricks 

1 C uncooked grits   4 C shrimp stock 

Salt     2 tbsp. butter 

Pepper     1 lb. raw shrimp. Shelled 

1 lb. asparagus    1 red bell pepper 

1 clove garlic, minced   4 tbsp. butter 

Cook the grits per package instructions using shrimp stock for 

liquid. If you make you own stock (as I do) you will need to salt 

the stock. It doesn't matter if you use regular or quick grits, ad-

just the timing of the meal to match which type. When grits are 

cooked, season with salt, pepper and 2 tbsp. butter. Keep grits 

warm while you make the shrimp. Snap the woody stems off the 

asparagus, wash and cut it into 1-inch lengths. Cut the bell pep-

per into 1/2-inch dice. Melt 4 tbsp. butter in large sauté pan. 

Add the asparagus and peppers and cook for 2-3 minutes. Add 

the garlic and cook 1 minute more. Add the shrimp and cook 

several minutes more until shrimp are cooked and pink. Do not 

overcook. Put some grits on each plate and top with the shrimp 

mixture. 

New Year’s Pig Stomach - Arlene Kehl 

1 pig stomach - cleaned with lining removed. 

6-7 large potatoes - diced 

1 lb. smoked sausage - cut up, uncooked 

1 medium onion - chopped 

3 tbsp. fresh parsley 

Salt and pepper to taste 

Carefully wash and remove visible fat, being careful not to tear 
stomach. Mix all other ingredients and stuff inside stomach. Sew 
up any openings. Place in a roast pan with a small amount of 
water. Cover, bake about 2.5 to 3 hours at 350°. 
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German Apple Pancakes  - Pat Golden 

4 eggs    ¾ C flour 

¾ C milk   ½ tsp. Salt 

¼ C butter   ¼ C sugar 

2 medium apples, peeled and thinly sliced 

¼ tsp. ground cinnamon 

Heat oven to 400°. Place 2  round cake pans in oven. Beat eggs, 

flour, milk and salt in small bowl for 1 minute. Remove pans 

from oven and place 2 tbsp. butter in each pan. Rotate pans un-

til butter is melted and covers bottom and sides of pans. Ar-

range half of the apple slices in each pan. Divide batter evenly 

between pans. Pour batter over apples slices. Mix sugar and cin-

namon, sprinkle half of  mixture over each pan.  Bake uncov-

ered until puffed and golden brown, approximately 20-25 

minutes. 

 

Corn Pie - Arlene Kehl 

2 C corn - fresh or frozen 2 hard boiled eggs - chopped 
2 tbsp. butter   Milk 
Salt/pepper to taste  Pie crust 

Place corn in unbaked 9-inch pie shell. Mix in eggs. Dot with 
butter, salt and pepper to taste. Cover with milk (about 1.2 C). 
Place a top crust over pie and cut slits into it. Flute edges of 
crust. Bake at 425° for 10 minutes, then reduce to 350° for 
about 40 minutes. 

Pie Crust 

2 C flour   1/2 tsp. salt 

2/3 C shortening (Crisco) 6-7 tbsp. cold water 

Mix flour and salt.. Cut in shortening. Sprinkle water one tbsp. 
at a time. Divide in half and roll.  
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Main Dishes 

www.HiddenMountainCoffee.Biz 

Jay@HiddenMountainCoffee.Biz  

The Finest 100% All - Natural Kona Coffee 

 Wholesale 

 B 2 B Sales 

 Whole Bean 

 Professionally 

Roasted 

 Smooth, 

Consistent Flavor 
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Chicken in the Ritz: - Jessica Williams 

 

2 eggs 

1 C crushed Ritz Crackers 

1/2 tsp. garlic salt 

4 boneless, skinless chicken breast halves 

1 stick butter, melted 

 

Preheat oven to 375°. Place eggs in a bowl and beat until frothy. 

Place cracker crumbs and garlic salt in a separate bowl; mix to-

gether. Wash chicken, and season with black pepper to taste. 

Dip chicken in eggs, then coat with cracker crumbs. Arrange 

coated chicken in a lightly greased 2-quart baking dish. Drizzle 

with butter. Bake 35-40 minutes, or 

until chicken is done. 

 

 

Jessica Williams has been playing in 
the National Pro Fast Pitch League 
for four seasons now, having made 
her debut in 2006 with the Chicago 
Bandits as one of 28 seniors drafted 
to the NPF, helping the Bandits that 
year to become regular season cham-
pions. In 2007, as part of a four-
person trade, she began playing for the Rockford Thunder, act-
ing as starting shortstop and leading the Thunder to a second-
place finish at the NPF Championship playoffs. She began the 
2008 season as a returning member of the Rockford Thunder 
and ended the season as a member of the New England Riptide. 
2009 was Williams’ first season with the USSSA Pride. She start-
ed in four different positions for the Pride over the course of 
the season and helped the team to a second place finish at the 
championship games. 2010 marks Williams’ second season with 
the Pride. 
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Bacon Linguine & Tomato Toss -  

Heather  Mastropieri  

12 slices bacon 

4 C chicken broth 

2 cans (14.5 oz. each) Italian-Style diced tomatoes 

1 medium onion 

4 garlic cloves, pressed 

12 oz. uncooked linguini 

1/4 tsp. salt 

1 C parsley 

4 oz. cream cheese 

1 oz. parmesan cheese - grated 

 

Slice bacon into 1/4" strips. Cook over medium heat 8-9 

minutes or until crisp. Remove and drain skillet, leaving about 1 

tbsp. drippings. 

 

Place broth and tomatoes in microwave, covered. Cook on high 

6-8 minutes. Finely chop onion. Cook onions and garlic in skil-

let. Cook 2-3 minutes. Carefully add the broth mixture, pasta, 

and half the bacon. Simmer covered 9-10 minutes or until pasta 

is almost cooked. 

 

Finely chop parsley, keep about 1 tbsp. Cut cream cheese into 

cubes. Grate parmesan cheese. Remove skillet from heat. Stir in 

remaining parsley, cream cheese. Let stand, covered, for 5 

minutes or until pasta is tender and sauce is thick. Serve with 

remaining bacon, cheese and parsley on top.  
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Chicken Piccata - Sue Stengel 

 

2 skinless and boneless chicken breasts, butterflied and then cut 

in half 

Sea salt and freshly ground black pepper 

All-purpose flour, for dredging 

6 tbsp. unsalted butter 

5 tbsp. extra-virgin olive oil 

1/3 C fresh lemon juice 

1/2 C chicken stock 

1/4 C brined capers, rinsed 

1/3 C fresh parsley, chopped 

 

Season chicken with salt and pepper. Dredge chicken in flour 

and shake off excess. 

In a large skillet over medium high heat, melt 2 tablespoons of 

butter with 3 tablespoons olive oil. When butter and oil start to 

sizzle, add 2 pieces of chicken and cook for 3 minutes. When 

chicken is browned, flip and cook other side for 3 minutes. Re-

move and transfer to plate. Melt 2 more tablespoons butter and 

add another 2 tablespoons olive oil. When butter and oil start to 

sizzle, add the other 2 pieces of chicken and brown both sides 

in same manner. Remove pan from heat and add chicken to the 

plate. 

Into the pan add the lemon juice, stock and capers. Return to 

stove and bring to boil, scraping up brown bits from the pan for 

extra flavor. Check for seasoning. Return all the chicken to the 

pan and simmer for 5 minutes. Remove chicken to platter. Add 

remaining 2 tablespoons of butter to sauce and whisk vigorous-

ly. Pour sauce over chicken and garnish with parsley. 

Serve with your favorite pasta and a nice crusty bread  
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Frito Pie - Carrie & Drew Carpenter 

2 bags Fritos - 9.25 oz. each 

1 28.-oz. can Las Palmas Enchilada Sauce, mild 

1 3.8-oz. can sliced olives 

1 bag of shredded cheddar/jack cheese (2 C size or more if you 

like!!) 

1 lb. chicken tender-

loins 

 

Preheat oven to 350°. 

Boil chicken tenders 

until they are cooked 

through all the way. 

Spray 13” x 9” pan 

with Pam to keep 

from sticking. 

Layer 1 bag of Fritos, ½ of the cooked chicken, ½ can of olives, 

½ of the cheese and ¼ of the can of sauce, then repeat once. 

Pop into the oven for 15 minutes and then let it set for 5 minutes 

for the cheese to set. 

Enjoy!!  
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Taco Ring - Bubba Bell 

 

1 can of Crescent rolls 

1 lb. hamburger or chicken meat 

2 packets of taco seasoning 

Shredded cheese 

Sour cream 

 

1. Preheat oven to 375 degrees 

2. Cook hamburger meat; drain grease and add taco seasoning 

3. Lay out Crescent triangles to form a ring shape on a cookie 

sheet 

4. Arrange hamburger meat in center of rolls (closer to center of 

ring is best) 

5. Sprinkle meat with cheese 

6. Fold the end of the Crescent rolls over toward the center of 

the ring 

7. Sprinkle top of ring with cheese 

 

Bake in oven until golden brown - about 12 minutes! 

 

One of my favorite things to eat, man. It's awesome 

 

Bubba Bell is an outfielder in the 

Indians’ organization. He played in 

the 2010 AAA All-Star Game. 

 

Bubba is a Noise Nation favorite! 
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Neapolitan Baked Ziti - Heather Mastropieri 

1 lb. whole wheat ziti with lines  

2 tbsp. EVOO - extra virgin olive oil  

1 28-ounce can whole plum tomatoes (look for ones from San 

 Marzano)   

Medium onion, chopped  4 cloves garlic, grated or minced  

4 to 5 leaves basil, torn   Salt and pepper to taste  

3 tbsp. butter     3 tbsp. flour  

2 C milk     1 fresh or dried bay leaf  

1 large ball fresh mozzarella, diced Freshly grated nutmeg  

1/4 C (a handful) grated Parmigiano Reggiano  

 

Preheat oven 400°. Place a large pot of water over high heat and bring up to 

boil to cook the ziti. Once boiling, add some salt and the pasta, and cook just 

shy of al dente. Drain thoroughly. While the water is coming up to a boil, 

start the red sauce: Place a medium-size saucepot over medium-high heat 

with 2 turns of the pan of EVOO, about 2 tablespoons. Add the onion and 

garlic and cook, stirring every now and then until the onions start to get ten-

der, about 3-4 minutes. Add the tomatoes and smash them up into small 

pieces with a potato masher or with the back of a spoon. Add the basil and 

season with some salt and pepper. Bring up to a bubble and simmer for 15 

minutes. Once you have the red sauce working, make the white sauce: Place a 

medium-size saucepot over medium heat and melt the butter. Add the flour, 

stir to combine and cook for about a minute. Whisk in the milk, add the bay 

leaf and season with some salt, pepper and a couple of grates of nutmeg. 

Bring up to a bubble, turn the heat down to low and gently simmer, stirring 

frequently, for 5 minutes. Remove the bay leaf and discard. Combine the 

cooked ziti with the red sauce in the pot the pasta was cooked in and transfer 

everything to a baking dish. Top with the white sauce. Sprinkle the mozzarel-

la and grated Parmigiano over the top, transfer to the oven and bake for 25-

30 minutes. 

 

If you like meat with your ziti, you can make extra sauce and add browned 

beef, or add browned beef to the ziti mixture before baking. 
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Baja Chicken Wings or Fish - Dave Hendricks 

Green Seasoning 

3 tbsp. chopped chives 

1 tbsp. chopped cilantro 

2 tbsp. chopped fresh thyme 

1 tbsp. chopped fresh oregano 

1 tbsp. chopped sweet basil 

1 tbsp. chopped fresh parsley 

4 garlic cloves, minced 

Process all the ingredients in a food processor, until the mixture 

forms a thick paste. Alternatively, process in a blender with 2 

tablespoons of water. Use immediately, or store in a tightly 

sealed glass jar in the refrigerator for up to 1 week. 

For Baja Wings: 

4 lbs. chicken wings   1/2 C rum 

Juice of 2 limes    1 onion chopped fine. 

1/2 C green Seasoning   1/2 tsp. salt 

1/2 tsp. pepper 

Cut tips from chicken wings and discard. Cut wings in half at 

joint, making 2 pieces. Melt butter. Mix remaining ingredients. 

Place chicken wings in gallon Ziploc bags and pour marinade 

over them. Refrigerate and marinate for at least an hour; several 

hours would not hurt. When ready to bake, preheat oven to 350 

degrees, Arrange in shallow baking pan. Bake in 350-degree oven 

about 1 hour, turning once about halfway through cooking. The-

se may be prepared the night before and reheated. 

 

61 

 

Stuffed Shells - Bill Butler 

Mix in a large bowl 

32 oz. of ricotta cheese  4 oz. of mozzarella cheese 

Pinch of cinnamon  3 pinches of parsley 

3 pinches of oregano  Pinch of salt 

3 pinches of basil  3 eggs  

 

Refrigerate for 4 hours   

Boil 12 oz. large shells 

Drain and rinse in cold water 

Stuff shells and place in lasagna pan.  Pan should have light cov-

er of sauce in bottom. Add a light covering of sauce so shells 

don’t dry out. Cover and bake in oven at 350 degrees for 45 

minutes.  Uncover shells, add light coat of mozzarella cheese 

and cook another 15 minutes. 

Hamburger Goulash – Donna Genevese 

1 lb. hamburger   1 finely chopped onion 

1 can tomato soup   1 C milk 

2 C macaroni    8 oz. Velveeta cheese 

Brown hamburger with onion, drain grease and add 1 can of 

tomato soup and 1 cup of milk. In another pan, cook macaroni. 

When done, drain water and add Velveeta cheese. Stir until 

melted, and add hamburger and macaroni mixture together. Sea-

son with hot sauce and/or crushed red pepper to taste. 

Eat and enjoy IronPigs fans! 

Editor’s Note - This is a Noise Nation tailgate favorite! 
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Two Manhattan Salmon - Dave Hendricks 

1 lb. salmon steaks or fillets 

3 oz. sweet vermouth 

3 oz. bourbon 

Dash bitters 

1/2 tsp. Liquid Smoke flavoring 

1 tsp. Cajun/Creole seasoning 

1 tsp. Fines herbes 

Combine 1-1/2 oz. sweet vermouth, 1-1/2 oz. bourbon, Liquid 

Smoke, seasonings and herbs in a resealable bag, shake well and 

add the salmon. Marinate the salmon, refrigerated, for a mini-

mum of 1 hour. Combine 1-1/2 oz. bourbon, 1-1/2 oz. sweet 

vermouth, and a dash of bitters in a glass over ice. Garnish with 

a cherry. Enjoy this while the salmon is marinating, repeat if 

necessary. Fire up the grill. Grill the salmon over medium high 

heat, turning once. You want the vermouth and bourbon to car-

amelize some, so don't worry if it seems to be burning slightly. 

 

Stir Fry - Tammy Garza 

2 tbsp. oil 

1 lb. chicken breast cut into pieces 

Vegetables (broccoli, carrot, celery, etc.) 

1/2 tsp. ginger 

1/4 tsp. garlic powder 

1 can tomato soup 

2 tbsp. soy sauce 

1 tbsp. vinegar 

 

Cook all ingredients in a wok or hot skillet. 
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Oven Baked Coconut Shrimp -  

Heather Mastropieri 

24 large uncooked shrimp (peeled, deveined and leave tails in-

tact)  

1/3 C cornstarch  

1 tsp. salt  

1/2 tsp. ground red pepper (can use more)  

3 large egg whites  

1 1/2 C sweetened flaked coconut  

 

Preheat oven to 375 degrees.  

Rinse shrimp under cold water and pat dry with paper towels.  

In a shallow dish, combine cornstarch with salt and red pepper; 

stir to combine.  

Place egg whites in a medium bowl; beat using an electric mixer 

on high speed until frothy (about 2 minutes).  

Place the coconut in a shallow dish.  

Working one shrimp at a time, dredge the shrimp first in the 

cornstarch mixture, then dip in egg whites and then in shredded 

coconut.  

Place the shrimp on a foil-lined baking sheet that has been gen-

erously coated with cooking spray.  

Repeat with remaining shrimp (cornstarch, then egg white and 

then in coconut).  

Lightly spray the shrimp with cooking spray.  

Bake 10 minutes. Turn shrimp and bake another 10 minutes or 

until shrimp are done. 

 

***Cooking time is estimated depending on the size of the 

shrimp. Serve with pineapple or a fruit salsa. 
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Guinness Quail - Looper's Grille & Bar 

6 slices of bacon   1/2 C flour 

1/4 tsp. of salt and pepper  1 bay leaf 

1 12-oz. bottle Guinness  2 tbsp. cold water 

1 tbsp. corn starch   1/4 tsp. Paprika 

6 de-boned Quail    8 oz. sliced mushrooms 

1 (16-oz. jar) whole baby onions, drained (can use frozen) 

1/2 tsp. dried thyme leaves 

Minced parsley 

 

Fry bacon in Dutch oven, or heavy frying pan until crisp. Re-

move bacon and reserve. Reserve fat in Dutch oven.  

Mix flour, salt, pepper and paprika. Dredge quail with flour mix-

ture until well coated. Heat bacon fat until hot. Cook quail over 

medium heat until brown on all sides. 

Add mushrooms, onions, thyme and bay leaf. Pour Guinness 

over the quail and vegetables. Crumble reserved bacon over the 

mixture. Heat to boiling; reduce heat. Cover and simmer until 

quail is done, about 30 minutes. 

Remove quail and vegetables to a warm platter; keep warm. Re-

move bay leaf. Heat Guinness mixture to boiling. Mix water and 

corn starch, stir into mixture. Boil and stir 1 minute. Pour sauce 

over quail and vegetables. Sprinkle with parsley. Serve with egg 

noodles. 
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We Love ‘A Lotta’ Ricotta Pancakes -  

Looper's Grille & Bar 

1 2/3 C water 

1 ½ tsp. vanilla extract (pure) 

2 C pancake & waffle mix (your choice) 

1 C whole milk ricotta cheese 

2/3 C fresh blueberries 

Lemon zest (to taste) 

Melted butter (just enough for the griddle) 

3-4 Jonathan apples, peeled and sliced (your choice – would rec-

ommend baking apple) 

1 C light brown sugar 

Cinnamon (to taste) 

2 tbsp. bourbon (optional) 

Chunk of sharp cheddar cheese (optional) 

Batter 

Using a rubber spatula, stir in the water and vanilla in a large 

bowl. Add the pancake mix and stir just until moistened but still 

lumpy. Add the ricotta into the mixture, then stir gently to in-

corporate the ricotta but maintaining a lumpy batter. Fold in the 

blueberries. 

Heat a griddle over medium heat. Brush with the melted butter. 

Working in batches, spoon 1/4 cup of batter onto the griddle 

for each pancake. Cook until golden brown, about 3 minutes 

per side. 
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Sausage & 3 Cheese Mac & Cheese - Kate Weegar 
1 box short pasta (like elbows, cavatappi, or pipette) 

2 tbsp. extra-virgin olive oil (EVOO) 

¾ lb. bulk sweet Italian sausage 

1 small yellow onion, chopped 

4 large cloves garlic, chopped 

3 tbsp. flour 

1 C chicken stock 

3 C milk or half-and-half 

Pinch of nutmeg (a few passes on the grater) 

1 ½ C grated Asiago cheese 

2 C grated provolone cheese 

2 C stuffing bread crumbs; recommended brand – Pepperidge Farms 

½ stick, (4 tbsp.) butter, melted 

½ C grated parmigiano Reggiano 

½ C fresh flat-leaf parsley leaves, chopped 

Preheat broiler on high. Place a large pot of water over high heat and bring 

up to a boil. Once boiling, adds some salt and the pasta. Cook the pasta to al 

dente according to package directions.  Drained and reserved.  While the 

water is coming up to a boil to cook the pasta, heat a large skillet over medi-

um high heat with 2 turns of the pan of EVOO, about 2 tablespoons. Add 

the sausage and using the back of a wood spoon, break it up into little pieces 

as it starts to cook. Cook sausage until brown about 4-5 minutes. Remove 

sausage from the skillet and drain off all but about 3 tablespoons of the fat. 

Return the skillet to the heat and add the onion and garlic, and season with a 

little salt and a lot of pepper. Cook, stirring frequently, for 3-4 minutes or 

until the onions start to get soft. Sprinkle onions with the flour and continue 

to cook for about 1 minute. Whisk in the chicken stock and milk, bring up to 

a simmer, and season it with the nutmeg. Add the Asiago and provolone 

cheese, and stir until melted.  

Add the drained pasta and cooked sausage to the cheese sauce. Stir to com-

bine, then transfer to a baking dish. In a bowl, combine the bread crumbs, 

melted butter, Parmigiano and chopped parsley. Toss to combine then sprin-

kle over the macaroni and cheese in the baking dish. Transfer baking dish to 

the broiler and broil until the bread topping is nice and brown. 


