


UNC Dining Services is proud to provide this recipe book to you as a “thank you” for
your participation in the Fall 2007 Taste Of Home. With the assistance of parents like
you, we are able to look into your recipe box and see what your students enjoy while
dining at home. This information gives us the opportunity to analyze our menus and

keep in touch with the ever changing dining habits of our students.

Additional Services Provided by Dining Services:

Upperclassmen living off-campus or in Lawrenson
Hall, Bear Plans are a Smart Choice for you!

50 meal access   averages to 3 meals per week
80 meal access   averages to 5 meals per week
120 meal access   averages to 7 meals per week 
160 meal access   averages to 10 meals per week
These are our most flexible meal plans available.
Eat any meal you care to. Take a friend or parent
to lunch. Any time you are on campus, you have

access to any of UNC’s three dining facilities.

In addition to our Executive Chef,
Registered Dietitian and three
dining facilities, we also offer:
University Catering, Taco Bell

Express™,Coffee Corner @ Kepner,
Coffee Corner @ Michener, Coffee
Corner @ Turner, the University
Center Food Court Express, and 

the UC Starbucksâ coffee location.

Weekly menus are available
in the dining rooms and online
at www.unco.edu/dining, or
call the FOOD LINE for daily

menus at 351-FOOD (351-3663)

Interesting Facts: Currently, we have over 1,000 faculty and staff members who are
signed up to eat in the dining rooms through our payroll deduction program. In

October, over 1,300 meals were enjoyed by these staff members. We have roughly
2,700 students eating with us who live on-campus & over 1,250 who live off-campus.

THANK YOU to the following Dining Services
staff involved with Taste of Home this year:

Bob Baxley, CBORD FMS Coordinator
JoAnn Doherty, Program Assistant

Aran Essig, Executive Chef & Trainer
Michele Rogers, Holmes Unit Chef

Kathleen Rudd, Tobey-Kendel Unit Chef
Holly Wainscott, RD & Assistant Director

Kari Warren, Administrative Assistant

Other special events throughout the year: Steak Nights,
Thanksgiving Brunch, Study Breaks during finals week,

Returnopoly, Various Monotony Breakers, Easter
Brunch, Winter and Spring Festivals, Family & Friends

Weekend, the Welcome BBQ during Fall opening weekend,
and other dinners such as the Homecoming Kick-Off Dinner.

A Taste of Home is one way for students here at
the University of Northern Colorado to participate in

one of the many exciting events here on campus.
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SOUPS



Mexican Chicken Corn Chowder
From the Kitchen of Julie Ford Serves 6 to 8

1 1/2 lb boneless skinless 2 cups half & half
chicken breasts 2 cups shredded Monterey Jack cheese

1/2 cup chopped onion 1 (16 oz) can cream style corn
1 to 2 garlic cloves, minced 1 (4 oz) can chopped green chilies
3 Tbsp margarine 1/4 to 1 tsp hot pepper sauce
2 chicken bouillon cubes 1 medium tomato, chopped
1 cup hot water fresh cilantro (optional)
1/2 to 1 tsp ground cumin

Cut chicken into bite-size pieces. In a Dutch oven, 
brown chicken, onion, and garlic in butter until 
chicken is no longer pink. Dissolve the bouillon in 
hot water. Add to pan along with cumin; bring to a 
boil. Reduce heat; cover and simmer for 5 minutes. 
Add half & half, cheese, corn, chilies, and hot 
pepper sauce. Cook and stir over low heat until the 
cheese is melted. Stir in tomato. Serve immediately; 
garnish with cilantro if desired. 
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Potato Cheese Soup
From the Kitchen of Ann Maree Beaman Serves 8

8 potatoes
1 stick of butter
1/2 cup flour
salt, to taste
pepper, to taste
1 lb cheddar or pepper jack

cheese, shredded
green onions, to taste

Peel potatoes and boil until soft enough to mash; reserve the water they are 
boiled in. Melt butter in a separate saucepan. Add enough water to make a 
roux and gradually add potato water; cook and stir until it thickens. Mash 
potatoes coarsely so there are some mall pieces left. Add roux to mashed 
potatoes and stir to blend. Add shredded cheddar or pepper jack cheese and 
stir in until it melts. Add salt and pepper to taste as well as extra water or 
milk, if needed. Slice some green onions very thin and add to finished soup.
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Cheese & Corn Chowder
From the Kitchen of Kathi Morrison Serves 6-8

1 cup dice carrots
1 cup diced potatoes
1 cup diced celery
1/2 cup diced onions
1 cup diced ham
1 (14.5 oz) can cream style corn
1/2 lb Velveeta cheese
2 cups white sauce

Boil carrots, potatoes, celery, and onions 
in 2 cups of water for 15 to 20 minutes. 
Do not drain. Add ham, corn, cheese, and 
white sauce. Simmer until hot 
(approximately 15 to 20 minutes), but do 
not boil, and then serve. 
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Cheeseburger Soup
From the Kitchen of April McFall Serves 10

1 lb ground beef 6 cups potatoes, peeled & diced
3/4 cup onion, finely chopped  1/4 cup all purpose flour

(less is optional) 16 oz Velveeta cheese
3/4 cup carrots, shredded 1-1/2 cups milk
1 tsp dried basil 3/4 cup salt
1 tsp dried parsley flakes 1/4 to 1/2 tsp pepper
4 Tbsp butter or margarine, divided 1/4 cup sour cream
3 cups chicken broth

In a 3-quart saucepan, brown beef; drain and set aside. In 
the same saucepan, sauté onion, carrots, and basil in 1 Tbsp 
butter until vegetables are tender, about 10 minutes. Add 
broth, potatoes, and beef; bring to a boil. Reduce heat, cover, 
and simmer 10 to 12 minutes or until potatoes are tender. 

Meanwhile, in a small skillet, melt remaining butter. Add flour, cook and stir 3 
to 5 minutes or until bubbly. Add to soup; bring to a boil. Cook and stir 2 
minutes. Reduce heat to low. Add cheese, milk, salt, and pepper; cook and stir 
until cheese melts. Remove from heat; blend in sour cream.
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Beef & Chorizo Chili
From the Kitchen of Cindy Glanzer Serves 6

1 lb ground chuck
1 lb chorizo sausage or spicy/hot bulk Italian sausage
1 medium onion, chopped
3 tsp garlic, minced
2 cups black beans, cooked (or 1 (15 oz) can black beans)
2 (14.5 oz) cans tomatoes, chopped (can substitute fresh tomatoes)
2 (10 oz) cans tomato sauce
2 Tbsp cumin
salt, to taste
pepper, to taste
optional: sour cream, cheddar cheese, and chopped green onions, for garnish

Brown the beef and sausage in a heavy pot. Drain off any 
excess fat. Add diced onion and garlic and cook until just 
soft. Add the remaining ingredients. Bring to a boil. 
Reduce heat and simmer for 45 minutes. Serve warm. 
Great served with cornbread and garnished with sour 
cream, cheddar cheese, and chopped green onions.
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Hash Brown Casserole
From the Kitchen of Diane Di Rito Serves 15

2 lbs hash brown frozen potatoes
1 (10 oz) can cream of chicken soup
16 oz sour cream (lite)
8 oz shredded cheddar cheese
1 stick melted oleo
parsley, for color
minced onions, for taste (dried is fine or leave out)
pinch of garlic powder
1 cup corn flakes

Melt oleo. Add soup, sour cream, cheddar cheese, parsley, onions, and garlic. 
Mix well. Add in hash browns. Stir until well mixed. Add corn flakes and mix. 
Grease a 9”x13” casserole dish and spoon in mixture. Bake at 400° for 30 to 45 
minutes until crispy around the edges.
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Cheesy Potatoes
From the Kitchen of Louise Pile Serves 12

1/2 cup butter
1 cup sour cream
2 (10 oz) cans cream of chicken soup
2 cups grated cheddar cheese
1 Tbsp onion powder
1 (32 oz) package frozen hash browns (southern style), partially thawed
1/2 tsp salt
1/4 tsp pepper
2 cups coarsely crushed corn flakes

Combine all the ingredients; mix well. Place in a 
9”x13” baking dish. Bake uncovered at 375° for 45 
minutes. Sprinkle crushed corn flakes on top of 
casserole, and then bake 5 minutes longer.

SIDE
DISHES

Taste of Home
 2007  



Savory Potato Casserole
From the Kitchen of Cathy Doney Serves 20

5 lb bag all-purpose potatoes 1 cup milk
1 (16 oz) container dairy sour cream 1/4 cup sliced scallions or chives
1 (8 oz) package cream cheese 1 tsp seasoned salt
1 cup sharp cheddar cheese, shredded 1/2 tsp paprika

Peel potatoes and cut into cube size pieces. Place potatoes in 
large 8-quart saucepan, cover with water, and place on medium-
high heat. Bring water to a lively simmer and cook for 
approximately 15 to 18 minutes. Test to see if potatoes are fork 
tender. Drain well and discard cooking water. Return potatoes to 
saucepan. Add remaining ingredients and mash with a hand-
held mixer just until creamy. 

Spray a 9”x13” casserole dish lightly with vegetable oil cooking 
spray. Spread potato mixture evenly into pan. Bake uncovered at 
350° for 30 minutes or cover pan with plastic wrap and 
refrigerate up to two days in advance.
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Crunch Top Potatoes
From the Kitchen of Hilary Skufka Serves 10

2 lbs frozen shredded hash brown potatoes (at room temperature)
1/4 lb butter or margarine, melted
1 tsp salt
1/2 tsp seasoning salt
1/4 cup chopped onion
1 (10 oz) can cream of chicken soup, undiluted
8 oz sour cream
4 oz grated cheddar cheese

Topping:
1/8 lb butter or margarine
2 cups corn flakes

Mix all ingredients and put in 9”x13” casserole dish. Melt 1/8 lb butter or 
margarine. Crush corn flakes by hand; mix with melted butter or margarine 
and sprinkle on top of casserole. Bake at 350° for one hour.
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Party Potatoes
From the Kitchen of April McFall Serves 12

2 lbs shredded or southern style hash browns
1 (10 oz) can cream of chicken soup
2 cups sour cream
2 cups shredded cheddar cheese
2 tsp onion powder
salt, to taste
pepper, to taste

Mix the soup, sour cream, cheese, and seasonings together in a large bowl. 
Add thawed potatoes and mix well. Pour into a greased 9”x13” pan and top 
with more cheddar cheese on top. Bake, covered at 350° for approximately 45 
minutes or until cheese on top is melted and sides are bubbling.
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Potato Kugel
From the Kitchen of Cindy Glanzer Serves 12

3 eggs, beaten
3 cups raw potatoes, grated and drained
1/2 cup flour
1/2 tsp baking powder
1-1/2 tsp salt
1/4 tsp pepper
3 Tbsp grated onion
4 Tbsp melted butter
sour cream, optional

Mix all ingredients together. 
Pour into a greased 1-1/2-quart
baking dish. Bake at 350° for 
one hour or until browned. 
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This recipe is from
Grandma Zehr who brought it 

over from Lithuania. It is
similar to potato pancakes, only
in a casserole! Potato Kugel is

great for Oktoberfest!



Strawberry Salad
From the Kitchen of Cindy Glanzer Serves 6

Salad:
1 head of Boston lettuce
1 pint strawberries, quartered
1 small red onion, sliced

Dressing:
2 Tbsp raspberry vinegar
2 Tbsp poppy seeds
1/2 cup milk
1/3 cup sugar
1/4 cup mayo

Combine lettuce, strawberries, and red onion; toss. Whisk together dressing 
ingredients (can be made ahead and refrigerated). Pour dressing over salad 
just before serving. Ingredients can be adjusted for a low-calorie version by 
using low-fat or skim milk and low-fat mayo.
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Chicken Enchiladas Casserole
From the Kitchen of Diane Di Rito Serves 8

4 cups chicken breasts, cooked and cut in chunks or shredded
1 (10 oz) can cream of chicken soup
1/2 cup milk
1 whole onion, chopped
2 cups green chilies - chopped (frozen is better than canned)
12 corn tortillas
2 cups cheddar cheese, shredded
garlic, salt, cilantro, and oregano, to taste

Sauté onions, chicken, green chilies, and spices in a minimal amount of 
vegetable or olive oil until onions are not quite clear. Add soup and milk. Stir 
and bring to a boil. Boil until mixture thickens; add flour/water mixture if it is 
too watery. 

Layer ingredients in casserole dish in the following order: small amount of 
sauce (to keep tortillas from getting crispy), tortillas (one layer to cover bottom 
of dish), chicken mixture, cheese, tortillas, chicken mixture, and then top with 
cheese. Cover with foil and bake at 350° for 30 minutes. Cut in squares and 
serve with additional flour tortillas and sour cream if desired. 
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NY Style Firehouse BBQ Chicken
From the Kitchen of Cathy Doney Serves 10

1 large egg 1 Tbsp poultry seasoning
1-1/3 cups vegetable oil 1/2 tsp black pepper
3 cups apple cider vinegar 5 fryer chickens, split in half
3 Tbsp seasoned salt

In a large stainless steel work boil, beat the egg with a whisk. Pour in oil and 
whisk again. Add remainder of ingredients and mix well. Place chicken halves, 
skin side up, in a non-reactive bake pan in one flat layer. Pour marinade evenly 
onto the 10 chicken halves. Cover and chill for 2-4 hours.

Grill chicken over medium, non-flaming fire, turning and basting every 15 
minutes. Finished chicken will have a dark, golden brown crust, moist interior, 
and be cooked thoroughly (approximately one hour). Discard any remaining 
marinade. Chicken can also be “oven barbequed” by placing undrained 
chicken in pan into a 350° convection oven.

Each chicken half is typically served with a baked potato, corn on the cob, 
coleslaw, and a dinner roll. Unlike the familiar “red sauced” BBQ, this has a 
special, old-fashioned taste which is typical for the East Coast.
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Mexican Chicken
From the Kitchen of Pam Gross Serves 8

3 lbs chicken, poached & shredded 1 cup chicken broth
1 onion, chopped 1 cup half & half
2 (4 oz) cans diced green chiles 2 cups grated Monterey Jack cheese
2 Tbsp vegetable oil 18 corn tortillas
1 (12 oz) can enchilada sauce 1 cup shredded sharp cheddar cheese

Sauté onion and green chiles in oil until soft. 
Add half & half, broth, Monterey Jack cheese, 
and enchilada sauce; stir until melted. Add 
chicken. Place layer of tortillas in bottom of a 
greased 3-quart casserole dish. Spoon some of 
the chicken mixture over tortillas. Continue 
alternating layers of chicken mixture and 
tortillas. Top with cheddar cheese. Bake 
uncovered at 350° until heated through. 
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Zesty BBQ Chicken
From the Kitchen of Eric Hashberger Serves 4-6

10 chicken parts
1 cup ketchup
5 Tbsp brown sugar
3 Tbsp vinegar
1 tsp mustard

In a saucepan, combine ketchup, brown sugar, vinegar, and mustard; heat on a 
low setting. Meanwhile, grill the chicken on the grill. When the chicken has 
about 5 minutes left to cook, remove the chicken from the grill. Dip each piece 
of chicken in the heated BBQ sauce (don’t brush it) 
and make sure each piece is fully coated. Place the 
chicken back on the grill for the remaining 5 
minutes; this allows the BBQ sauce to caramelize. 
Serve the chicken with extra BBQ sauce for 
dipping. The Hashberger family serves the BBQ 
chicken with cheesy cauliflower and jello for 
dessert.
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Oven Fried Chicken Monterey
From the Kitchen of Paula Busk Serves 8

Chicken: 
16 chicken parts 1/4 cup butter
1/4 cup flour 3 cups crushed taco chips
1-1/4 oz taco seasoning mix

Mix flour and taco seasoning and put in ziploc bag. Dip chicken pieces in 
butter then place in bag (2 to 3 pieces at a time) and coat. Roll chicken in 
crushed taco chips, then place on cookie sheet. Bake at 375° for 50 minutes.

Sauce:
1 Tbsp cooking oil 1 cup shredded Jack cheese
2 Tbsp onion, finely chopped 1/4 cup sliced pitted olives
2 Tbsp flour 1 tsp lemon juice
1 (13 oz) can evaporated milk 1/4 tsp salt
1/4 tsp tabasco sauce

Soften onions in cooking oil. Stir in flour. Pour in evaporated milk and tabasco 
sauce; stir about 1 to 2 minutes more, or until thick. Add cheeses, olives, 
lemon juice, and salt. Cover cooked chicken with sauce and top with salsa.
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Hed Chicken
From the Kitchen of Diane Hedberg Serves 4

4 boneless, skinless chicken breast halves
1 egg, beaten
1/2 cup crushed garlic seasoned croutons
2 Tbsp vegetable oil
1 (10 oz) can cream of asparagus soup
1/3 cup milk
1/3 cup water

Dip chicken in beaten egg, then coat with crouton crumbs. Heat oil in a skillet. 
In hot oil, cook chicken 10 to 15 minutes until browned on both sides and no 
longer pink. Remove chicken from skillet and keep warm in the oven. 

In the same skillet over low heat, combine soup, milk, and   
water. Heat through, stirring up chicken bits. Serve chicken 
with sauce over the top.
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Hawaiian Chicken
From the Kitchen of Sandy Hopkins Serves 12

3 lbs chicken, cut into pieces
1 (9 oz) can crushed pineapple
1/4 cup margarine
1/4 cup brown sugar
1/3 cup ketchup
1/4 cup vinegar blended with 2 Tbsp cornstarch
1 tsp salt
1/2 tsp Worcestershire sauce
1 tsp soy sauce

Cook together all ingredients except chicken and pineapple. Place the chicken 
in a casserole dish. Pour sauce over chicken and top with pineapple. Bake 
uncovered at 325° for 2 hours until browned and cooked thoroughly.
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Chicken Penne Pasta
From the Kitchen of Cindy Glanzer Serves 6-8

1/2 cup olive oil
1 cup balsamic vinegar
4 Tbsp sugar
4 Tbsp Country Dijon mustard
4 to 6 shakes cayenne pepper
1 Tbsp red pepper flakes
6 tsp garlic, crushed
6 Tbsp water
6 boneless, skinless chicken breasts
1 lb penne pasta (or bowtie), cooked according to package directions
freshly grated Parmesan cheese, to taste

Combine the first 7 ingredients and mix well. Add chicken breasts and 
marinade in refrigerator for at least 3 to 6 hours or overnight. 

Broil or grill chicken until cooked through but still moist. Cut chicken into bite-
size pieces. In a saucepan, bring marinade to a boil, then simmer 5 to 6 
minutes. Combine chicken, cooked pasta, and marinade. Toss well and serve 
with fresh Parmesan cheese. Easy and great for guests - they love it!
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Chicken Squares
From the Kitchen of Hilary Skufca Serves 4

1 (8 oz) package crescent rolls 2 Tbsp chives, chopped
2 cups cubed chicken breast, cooked 1/4 tsp salt
3 oz softened cream cheese 1/8 tsp pepper
2 Tbsp milk 2 Tbsp butter, melted
2 Tbsp sour cream 3/4 cup Italian bread crumbs

Mix together chicken, cream cheese, milk, sour cream, 
chives, salt, and pepper. Place mixture in the middle of two 
crescent rolls that are rolled out like a rectangle. Pull up all 
four corners and pinch together to form a square. Brush 
with melted butter and sprinkle with bread crumbs. Bake 
at 350° for 20 to 25 minutes. Yum!
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Lemon Chicken
From the Kitchen of Karin Huxman Serves 4

4 cups lettuce, shredded 6 Tbsp flour
2 large tomatoes, sliced 6 Tbsp oil
1 lemon, sliced 4 Tbsp ketchup
2 boneless skinless chicken breasts 3 Tbsp vinegar
4 Tbsp fresh lemon juice 3 Tbsp sugar 
1/2 tsp salt 3 Tbsp light soy sauce
1/2 tsp pepper 1 Tbsp sesame oil
6 Tbsp cornstarch

Cover a serving platter with shredded lettuce. Place sliced tomatoes and 
lemon around edges. Cut chicken into bite-size pieces. Mix lemon juice, salt, 
and pepper in a bowl; add chicken and toss to coat. Marinate 15 minutes. Mix 
cornstarch and flour; coat chicken pieces. Set wok on high heat for 30 seconds. 
Add 4 Tbsp oil; fry coated chicken pieces until golden brown. Arrange chicken 
in the center of platter over lettuce.

Heat 2 Tbsp oil in saucepan. Add ketchup, vinegar, sugar, soy sauce, and 
sesame oil; heat and stir until mixture is hot and well combined. Pour sauce 
over cooked chicken. 
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Buttermilk Pecan Chicken Fingers
From the Kitchen of Cindy Glanzer Serves 6

6 boneless chicken breast halves
1 cup all-purpose flour
1 cup pecans, ground
1 Tbsp paprika
3/4 tsp salt
1/8 tsp pepper
1 large egg, beaten
1 cup buttermilk
1/3 cup margarine, melted

Cut each chicken breast half into 4 strips. Combine next five ingredients in a 
bowl. In a separate bowl, combine egg and buttermilk. Dip chicken into egg 
mixture and then dredge in flour mixture. Pour margarine into a 15”x10” jelly 
roll pan. Add chicken, turning to coat. Bake at 375° for 30 minutes. Drain and 
serve.
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Donald’s Grilled Chicken
                                 Caesar SaladFrom the Kitchen of Cathy Doney Serves 4

1-1/2 cups prepared Caesar dressing
4 chicken cutlets (about 3 oz each)
1 large head Romaine lettuce, rinsed, dried, & sliced
2 carrots, peeled & sliced thin
1 medium cucumber, peeled, seeded, & sliced
2 medium sweet red bell peppers, seeded & sliced
3 scallions, trimmed, rinsed, & sliced
1/2 cup additional Caesar dressing
garlic bread, optional

Pour dressing into glass 11”x17” baking dish. Place chicken in dressing and turn to 
coat. Cover dish with plastic wrap and refrigerate 2 hours. Preheat grill to medium high 
setting. Place drained chicken on hot grates about 3 inches apart. Discard dressing left 
in dish. Grill chicken 7 to 9 minutes on each side until juices run clear. After cooking, 
remove chicken from grill and place on cutting board. Allow meat to rest for 5 minutes. 
Cut each cutlet into 4 large pieces, slicing at a diagonal with meat knife.

Meanwhile, prepare salad ingredients and place in large work bowl. Toss lightly with 
additional dressing until vegetables glisten. Divide salad equally onto 4 dinner plates, 
mounding slightly. Arrange each chicken cutlet onto each plate, fanning on top of 
salad. Garnish with slices of garlic bread, which have been grilled alongside chicken.
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Beef Stroganoff
From the Kitchen of Kathi Morrison Serves 6-8

2 lbs beef tenderloin or sirloin steak 1-1/2 tsp garlic salt
1/4 cup butter or margarine 1/3 cup flour
1 (6 oz) can sliced mushrooms, drained 2 cup sour cream
2 (10 oz) cans condensed beef broth 8 to 10 oz uncooked noodles
1/3 cup instant minced onion 3 Tbsp butter or margarine
1/4 cup ketchup

Cut meat across grain into 3/4” slices, then into 3”x1/4” strips. Melt 1/4 cup 
butter in large skillet. Cook and stir mushrooms in butter about 5 minutes; 
remove mushrooms. In same skillet, brown meat. Reserving 2/3 cup of the 
broth, stir in remaining broth, onion, ketchup, and garlic salt. Cover and 
simmer 15 minutes. Blend reserved broth and the flour; stir into meat. Add 
mushrooms; heat to boiling, stirring constantly. Boil and stir one minute. Stir in 
sour cream and heat through. 

Cook noodles as directed on package; 
drain. Toss with 3 Tbsp butter. Serve
with the stroganoff, or mix noodles
and stroganoff together if desired.
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Caramel Soaked French Toast
From the Kitchen of April McFall Serves 10

1-1/2 cups firmly packed brown sugar
3/4 cup butter
1/4 cup & 2 Tbsp light corn syrup
10 slices French bread (cut 1-3/4” thick)
4 eggs, beaten
2-1/2 cups half & half
1 Tbsp vanilla
1/4 tsp salt
3 Tbsp sugar
1-1/2 tsp ground cinnamon

Combine brown sugar, butter, and corn syrup in a saucepan and cook over 
medium heat. Stir constantly for 5 minutes or until mixture is bubbly. Pour 
evenly into a lightly greased 9”x13” baking dish. Arrange bread slices over the 
syrup mixture. Combine eggs, half & half, vanilla, and salt; stir well. Gradually 
pour mixture over bread slices. Cover and chill at least 8 hours or overnight. 
Combine sugar and cinnamon and sprinkle evenly over soaked bread. Bake 
uncovered at 350° for 45-50 minutes or until golden brown and bubbly. Serve 
immediately. 
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Crustless Spinach Quiche
From the Kitchen of Cindy Glanzer Serves 8

8 eggs
1 large onion, chopped
1 Tbsp olive oil
1 (10 oz) package frozen spinach
12 oz shredded cheese (Muenster, Swiss, Monterey Jack, or a combination)
1/4 tsp salt
1/8 tsp pepper
1 tsp crushed garlic (optional)
1/4 cup bacon bits (optional) - Hormel’s Ready to Serve bacon bits are great!

In a frying pan, sauté onion in oil for about 2 minutes. Then 
add the frozen package of spinach. You can also thaw 
spinach ahead of time. In a large mixing bowl, beat eggs 
with salt, pepper, garlic, and bacon bits. Mix in cheese and 
onion/spinach mixture. Stir until well blended. Pour this 
mixture into a quiche dish or a 9” pie plate that has been 
sprayed with cooking spray. Bake uncovered at 350° for 30 to 
45 minutes. Can be made ahead and reheated in the 
microwave.
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Beefy Hash Brown Bake
From the Kitchen of April McFall Serves 4-6

4 cups shredded hash browns 1 envelope brown gravy mix
(or southern style) 1/2 tsp garlic powder

3 Tbsp vegetable oil 2 cups frozen mixed vegetables
1/8 to 1/4 tsp pepper 1 (2.8oz) can French fried onions, divided
1 lb ground beef 1 cup (4 oz) shredded cheddar cheese,
1 cup water divided

In a bowl, combine the potatoes, oil, and pepper. Press into an 8”x8” square 
baking dish. Bake uncovered at 350° for 15 to 20 minute or until potatoes are 
thawed and set. 

Meanwhile, in a saucepan over medium heat, cook the hamburger until no 
longer pink; drain. Stir in water, gravy mix, and garlic. Bring to a boil; cook and 
stir for 2 minutes. Add the vegetables; cook and stir for 5 minutes. Stir in half 
of the onions and cheese.

Pour hamburger mixture over the potatoes. Bake for 10 to 
15 minutes longer. Sprinkle with the remaining cheese 
and onions; bake 5 minutes longer until cheese is melted.
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Beef Stroganoff
From the Kitchen of Bonnie Bellipanni Serves 8-10

2 lbs round steak, cubed
1/2 cup flour
2 tsp salt
1/4 tsp pepper
4 Tbsp oil or shortening
1 cup chopped onion
2 cloves garlic, minced
2 (4 oz) cans mushrooms, drained
2 (10 oz) cans beef consommé  (do not dilute)
2 Tbsp Worcestershire sauce
2 cups sour cream

Combine flour, salt, and pepper and roll meat in it to coat. Heat oil in Dutch 
oven or large pot and brown meat on all sides. Add onion, garlic, and 
mushrooms. Sauté until partially tender. Add consommé  and Worcestershire 
sauce; bring to a boil. Reduce heat and simmer for 1-1/2 to 2 hours. Spoon off 
excess fat. Stir in sour cream. Heat at a low simmer - do not boil. Serve over 
rice or wide egg noodles.
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French Toast Casserole
From the Kitchen of Cindy Glanzer Serves 8

1 (10 oz) loaf French bread
8 large eggs
3 cups milk
3/4 tsp salt
1 Tbsp vanilla
cinnamon, syrup, and powdered sugar (optional)

Grease a 9”x13” baking dish. Cut bread into 1” thick slices and arrange in one 
layer on bottom of pan. Beat eggs with remaining ingredients and pour over 
bread in pan. Cover with foil and refrigerate 4 to 36 hours. Bake uncovered at 
350° for 45 to 50 minutes or until puffy and lightly browned. Let stand 5 

minutes before serving. Sprinkle with powdered sugar 
and cinnamon and serve slices with blueberry or 
maple syrup.
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Rigatoni a la Vodka
From the Kitchen of Kathy Cavinder Serves 8 to 10

2 lbs rigatoni (cooked according
      to package directions)
2 oz Vodka

1/4 tsp basil
1/4 tsp salt
1 tsp garlic powder

In a large skillet, place butter and seasonings. As butter 
starts to melt, pour in the  Vodka. Be careful not to burn 
yourself as the Vodka should flambe. Add the spaghetti 
sauce; simmer for 5 minutes. Add the heavy cream and 
Parmesan cheese; mix well. Serve with Italian sausage 
and breadsticks.

Note: I don’t always use the Vodka, and it’s still good!

1/4 tsp oregano
1/4 cup grated Parmesan
2 cups heavy cream

1/4 lb butter 24 oz spaghetti sauce
optional: Italian sausage
optional: breadsticks
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Creamy Crab Fettuccini
From the Kitchen of Jean Hiza Serves 6

1/2 cup butter
1 Tbsp chives
1 Tbsp parsley
1/2 tsp basil
1/8 tsp garlic powder
1/8 tsp pepper
1 (16 oz) package cream cheese, softened
3/4 cup water (approximately)
10 oz imitation crab, cut into small pieces
1 lb fettuccini

In a saucepan, combine the butter, herbs, and cream cheese until melted. 
Gradually add water until it is thick and creamy. Add the crab meat. Stir until 
hot but not boiling. Cook the fettuccini; drain. Serve the crab sauce separate 
from the fettuccini. 

Note: For an added kick, serve with Chalua sauce.
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Chicken Lasagna
From the Kitchen of Sandy Rosenbaum Serves 8

2 Tbsp olive oil 2 lbs ground chicken or turkey
1-1/2 cups lean bacon (no rind), chopped 2 cloves garlic, crushed
1 lb leeks, sliced 1-1/4 cups carrots, diced
2 Tbsp tomato paste 2 cups chicken stock
12 sheets lasagna noodles
For the Cheese Sauce:
1/2 cups all purpose flour
1 cup grated, aged cheddar cheese (Tillamook is best)
1/4 teaspoon dry English mustard (optional)

Heat oil in a large flame-proof casserole dish; brown the ground chicken and bacon. 
Add garlic, leeks, and carrots. Cook for 5 minutes until softened. Add tomato paste, 
chicken stock, and seasoning. Bring to a boil; cover and simmer for 30 minutes. 

For the cheese sauce, melt the butter in a saucepan. Add flour and gradually blend in 
milk, stirring until smooth. Bring to a boil, constantly stirring until thickened; simmer 
for several minutes. Add the cheese and mustard.

Layer the chicken mixture, lasagna, and 1/2 the cheese sauce in a 10-cup oven-proof 
dish, starting and finishing with a layer of chicken. Pour the remaining sauce over top 
to cover. Bake at  for 50 to 55 minutes, or until bubbling and lightly brown on top.

4 Tbsp butter
2-1/2 cups milk

350°
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Sweet Noodle Casserole
From the Kitchen of Barbara Mendelsberg Serves 6

Casserole:
1 (12 oz) package egg noodles 3 eggs
1/2 cup butter 1 cup apricot nectar (juice)
3 oz cream cheese 3/4 cup milk
1/2 cup sugar 1 cup raisins

Topping:
1/2 stick butter 2/3 cup corn flake crumbs
1/2 cup sugar 1 tsp cinnamon

Boil noodles until done; drain. Add butter, cream cheese, eggs, 
sugar, and nectar. Pour in milk and raisins. Fold into an 11”x13” 
pan.

Melt butter for topping. Mix in sugar, corn flake crumbs, and 
cinnamon. Sprinkle on top of noodle mixture. Bake at 350° for   
one hour.
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Yummy Bars
From the Kitchen of Sandy Hopkins Serves 15

Bars:
2 cups sugar 1-1/2 cup coconut
1 cup margarine 1/4 tsp salt
4 eggs 1-1/2 cup nuts
1 tsp vanilla 1 (7 oz) jar marshmallow creme
1-1/2 cup flour

Mix together all ingredients except marshmallow creme; spread in a 9”x13” 
baking dish. Bake at 350° for 25-30 minutes. Allow to cool and spread 
marshmallow creme over bars.

Chocolate Topping:
2-1/2 cups powdered sugar 1/4 cup cocoa powder
1/4 cup milk dash of salt
1/4 cup margarine, softened

Beat all chocolate topping ingredients together and
spread over the marshmallow creme. 
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Double Lemon Bundt Cake
From the Kitchen of Kathi Morrison Serves 12

1 box lemon cake mix with pudding in the mix
1 small box lemon instant pudding
4 eggs
1/3 cup oil
1 cup water

Grease and flour cake pan. Mix all ingredients well. Bake at 350° for 45-50 
minutes. Dust cooled cake with powdered sugar.
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Upside-Down Cherry Cobbler
From the Kitchen of Diane Hedberg Serves 10

1/4 cup butter, softened
1 cup sugar, divided in half
1 cup flour
2 tsp baking powder
1/8 tsp salt
1/2 cup milk
1 (15 oz) can red sour pitted cherries, with juice

Cream 1/2 cup sugar and butter. Blend in flour, baking 
powder, and salt. Gradually add milk. Spread butter in 
greased 8”x8” or 9”x9” square pan. 

Distribute cherries and juice evenly on top of batter. Sprinkle remaining sugar 
(1/2 cup) over cherries. Bake at 375° for 30-45 minutes until lightly browned.
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Mint Brownies
From the Kitchen of Louise Pile Serves 20

Bottom Brownie Layer:
1 cup flour 1 cup sugar
1/2 cup soft butter 4 eggs
1 (16 oz) can Hershey’s chocolate syrup (1-1/2 cups if bottled chocolate syrup)

Mint Layer
2 cups powdered sugar 1/2 cup soft butter
1 Tbsp water 3 drops green food coloring
1 tsp mint extract

Top Layer
6 Tbsp butter 1 cup semi-sweet chocolate chips

Melt top 
layer ingredients together and pour/spread over mint layer; chill. Cut into 
serving sizes. Best if kept refrigerated until served.

Mix all brownie ingredients together; pour/spread into a 9”x13” greased and 
floured baking pan. Bake at 350° for 25-30 minutes; cool. Mix mint layer 
ingredients together; pour/spread over cooled brownie layer; chill. 
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Peanut Butter Cookies
From the Kitchen of Diane Di Rito Serves “a bunch”

5 cups Product 19 (see note below)
2 cups sugar
1-1/2 cup creamy peanut butter
1 cup Karo syrup

Cook the Karo syrup until dissolved. Add peanut butter; continue cooking until 
well mixed and peanut butter is melted. Remove from heat and add Product 
19. Stir carefully until cereal is well coated. Drop by teaspoon-full onto wax 
paper. Let cool and serve.

Note: Cereal needs to be fairly thick. Corn Flakes 
are too thin to use... should be like Raisin Bran 
without the raisins. Product 19 is more of a whole 
wheat cereal. Good energy cookie!
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Hawaiian Fruit Salad
From the Kitchen of Terrie Huckaby Serves 6

1 (20 oz) can chunk pineapple
2 (11 oz) cans mandarin orange segments, drained
2 apples, cut up with skins on
1 (3.4 oz) package of vanilla pudding
1 Tbsp Tang (if you don’t have Tang, you can omit)

Drain the juice from the can of pineapple into a bowl. Add the pudding mix 
and Tang, mix well. Stir in the pineapple chunks, mandarin oranges, and cut 
up apples. Serve chilled and enjoy!
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Striped Delight Dessert
From the Kitchen of Kathy Cavinder Serves 20

1-1/2 graham cracker crumbs
1/4 cup sugar
1/3 cup melted butter
1 (8 oz) package cream cheese, softened
1 cup powdered sugar
1 (8 oz) carton Cool Whip, thawed
2 packages instant milk chocolate pudding 
3 cups cold milk

Mix graham cracker crumbs, sugar, and melted 
butter. Press into a 9”x13” baking dish; chill.

Beat together cream cheese and powdered sugar, fold in 1/2 carton of Cool 
Whip. Spread over crust and chill. Mix pudding and milk; spread over cream 
cheese layer. Chill until wet set. Spread the remaining Cool Whip on top and 
sprinkle with graham cracker crumbs. Chill.
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Saltine Candy Cookies
From the Kitchen of Cindy Glanzer Serves “a bunch”

1-1/2 packages Saltine crackers
1 stick butter or margarine
1/2 cup sugar
1 tsp vanilla
1 (12 oz) bag semi-sweet chocolate chips

Line a jelly roll pan or baking sheet with foil. The pan must have sides on it. 
Melt the butter, sugar, and vanilla in the microwave. Lay crackers in pan, 
making sure they are touching each other. Pour melted butter mixture over the 
crackers. Bake at 350° for 8 minutes. Sprinkle chocolate chips over hot 
crackers. Turn the oven off and place the tray back into the oven for a few 
minutes until chocolate melts. Using the back of a spoon, spread melted 
chocolate over the hot crackers evenly. Freeze and/or refrigerate until very 
cold. 

  
   Peel cookies off of the foil and break into serving pieces. 
Best if served cold. Keep refrigerated. Very easy to make - 
takes 10 minutes! Be prepared to give out the recipe... 
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Pumpkin Chocolate Chip Muffins
From the Kitchen of Bonnie Bellipanni Makes 20 muffins

1-2/3 cups flour
1 cup sugar
1 Tbsp pumpkin spice
      (or 1-1/2 tsp cinnamon, 1/2 tsp each ground cloves, nutmeg, and ginger)
1 tsp baking soda
1/4 tsp baking powder
1/4 tsp salt
1 cup chocolate chips
2 eggs
1 cup canned pumpkin
1/2 cup melted butter

Mix all dry ingredients together. In a separate bowl, mix the eggs, pumpkin, 
and melted butter. Pour the wet mixture over the dry and mix well. Pour into 
prepared muffin tins (regular size) and bake at 350° for 25 minutes. Makes 20. 
Best when made the day before serving.
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Chocolate Graham Cookies
From the Kitchen of April McFall Makes 3-4 dozen

3/4 cup butter flavored Crisco
1/2 cup light brown sugar
2 Tbsp milk
1-1/4 cups flour
1/2 tsp baking soda
1/4 tsp salt
1 package mini M&M baking chips
1/2 cup sugar
1 large egg
1 tsp vanilla
1-1/4 cups graham cracker crust

Preheat the oven to 350°. In a large bowl with electric mixer, cream Crisco and 
sugars until light and fluffy. Add egg, milk, and vanilla; blend well. Combine 
flour, graham cracker crumbs, baking soda, and salt; blend well into creamed 
mixture. Stir in M&Ms by hand. Drop by heaping tablespoon-full about 2” 
apart onto ungreased cookie sheets. Bake 10 minutes. Let cool on a rack.
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Donald’s Luscious Lemon Loaves
From the Kitchen of Cathy Doney Makes 2 loaves

2 cups granulated sugar
1/2 cup water
4 large eggs
1 cup whole milk + juice
      from 2 lemons to sour
1 tsp salt optional: 1 Tbsp poppy seeds

Glaze:
juice from 2 fresh lemons 1 cup white sugar

Preheat the oven to 350°. Grease or spray two regular loaf pans (9”x4” each). 
In a large mixer bowl, blend sugar, shortening, water, and yogurt until creamy. 
Beat in eggs. Add lemon rind and sour milk. Mix in dry ingredients and beat 
until smooth. Pour batter into pans; bake for 55 minutes. While breads are 
baking, mix lemon juice and sugar together in a 1 cup stainless steel bowl, 
stirring until dissolved. Immediately after removing breads from the oven, 
spoon glaze over hot bread until the mixture is gone. Allow the bread to sit 
and soak up the glaze in the hot pans for 30 minutes. Remove breads and cool 
on cooling racks. Wrap bread in waxed paper or plastic wrap and refrigerate.

1 Tbsp baking powder
1/2 cup vegetable shortening
1/2 cup plain or lemon yogurt
grated rind of 2 lemons
3 cups all-purpose flour
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Eclair Cake
From the Kitchen of Debi Basson Serves “a bunch”

2 packages instant pudding (3.4 oz or 3.9 oz)
4 cups milk
16 oz whipped topping
1 box graham crackers

Make the pudding according to package directions until pudding is starting to 
thicken. Fold into the pudding about half of the whipped topping. Line the 
bottom of a 9”x12” pan with graham crackers. Spread 1/3 of the pudding 
mixture on top of the graham crackers, top with another layer of graham 
crackers and repeat until you have three layers of graham crackers & pudding 
mix ending with the pudding mixture. Use the other half of the whipped 
topping to frost. Refrigerate for about four hours before serving to give the 
graham crackers time to soften. Optional: You can decorate with graham 
cracker crumbs sprinkled on top or melting frosting drizzled over the whipped 
topping. You can even add sliced fruit, such as sliced bananas or sliced 
strawberries for an extra special dessert. Possible combinations: chocolate 
graham crackers with banana, vanilla, french vanilla, or pistachio pudding & 
honey graham crackers with chocolate pudding.
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