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Taste of Home
Queso O o

From the Kitchen of Kyra Sparks

I large block Velveeta cheese "This is simple but a true Texas fav!
1 can Rotel tomatoes
1 can of chili (no beans) Put all the ingredients in a crock pot until melted.

Serve warm with chips or tortillas.
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Corn Bake

Taste of Home

C{) 2008@

From the Kitchen of Bobbi Faber

1 small onion

1/2 small green
pepper

1/2 cup margarine
1 can cream style
corn

1 can whole kernel
corn

1 (8 oz) box corn
muffin mix

3 eggs, beaten

1 cup sour cream

1 cup grated cheddar

cheese

Saute the onion and green pepper in the margarine. Mix
both cans of corn, the corn muffin mix, and eggs together
and add to the sauteed mixture. Pour into a 2 quart

casserole dish.

Mix the sour cream and cheddar cheese and spoon on top.
Bake at 350 degrees for 45 minutes. If desired you can

leave the sour cream and cheddar cheese off.
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Shrimp Puff Que Sera Q:)QOEI;(;

From the Kitchen of Cathy Doney Makes 144 Puffs

1 1b small or medium shrimp,
peeled and cleaned (can use
scallops instead)

2 small lemons

3 Thbsp salted butter

3 cloves garlic, finely minced
1/4 cup fresh dill (2 tep
dried)

2 cups finely shredded swiss
cheese

2-1/4 cups regular
mAayonnaise

1 tsp black pepper

6 dozen slices day-old white
or sourdough bread

paprika to taste

Early in the same davy or one hour before serving:

On a cutting board or using a food processor, cut
shrimp until roughly chopped forming small chunks;
set aside. Prepare lemon by zesting entire yellow
rind and squeezing juice from the fruit separately.
In a large stainless steel gkillet, melt butter over
medium-high heat. Add chopped shrimp, lemon zest,
lemon juice, and garlic. Quickly saute for exactly 3
minutes, turning all shrimp as they change to pink.
Immediately remove from heat and stir in dill. Cool
to room temperature. With a rubber spatula, fold
cheese, mayonnaise, and black pepper into shrimp
mixture. Cover well and refrigerate until ready to

use.

Continued on the next page
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Taste of Home

Shrimp Puff Que Sera, continued ¢ o9

On a large, clean work surface, lay out 12 bread slices at a time, trimming crusts with a
serrated blade and cutting 2" rounds from each slice, using a small round cutter. Continue
with remaining bread until 12 dozen rounds are shaped. Save trimmings for another use.
On large greased cookie sheets, lay out bread rounds in one flat layer. Preheat broiler.
Broil each side for 1 minute or until light, golden brown. Remove from pans to cool

completely. If needed, place toasted rounds in zip-top bags until ready to use.

To assemble:

Preheat broiler to medium. Adjust racks 3 inches away from heat source. Place toast
rounds on greased baking sheets 1/2" apart. Top each round with 1 heaping teaspoon
of shrimp mixture, then dust with paprika. Broil until puffed and golden brown. Watch

carefully to prevent burning. Serve immediately.

"Try these at your next Super Bowl Party or Special Event!
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John's Seven Layer Dip Qf)oif%

From the Kitchen of Sandy Brennecke Serves 8
1 (16 oz) can low fat refried beans Spread beans on a 10 inch serving platter.
1 cup light sour cream Blend the sour cream and salad dressing
1 package (1 oz) Hidden Valley mix; spread over beans. Layer remaining
Ranch salad dressing mix ingredients on top. Serve with tortilla chips.

1 cup salsa
1 (6 oz) can black olives, drained

and sliced
3/4 cup shredded cheddar cheese

3/4 cup shredded jack cheese

-36-




Taste of Home

Pot Luck Potato Casserole O g

From the Kitchen of Diana Garst Serves 8

2, 1bs frozen Potatoes
O'Brien

1/2 cup chopped onion
1 tsp salt

1 cup margarine or
butter, melted and
divided into 1/2 cup
portions

1/4 tesp pepper

1 can cream of chicken
soup

2, cups sour cream

2 cups shredded sharp
cheddar cheese

1-1/2 cups crushed corn

flake cereal

In a large ovenproof casserole dish, mix potatoes, 1/2
cup of melted butter, onion, salt, pepper, soup, sour cream,

and cheese. Distribute evenly in casserole dish.

Mix crushed corn flakes with remaining 1/2 cup melted

butter and sprinkle over the top of the potato mixture.

Bake at 350 degrees for 1 hour or until bubbly.
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Taste of Home

Authentic Sticky Rice O o,

From the Kitchen of Mary Johnson Serves 4

Stickvy Rice: Terivaki Sauce:

4 cups Sanpatong sweet rice (I recommend using the 3 Sisters 2, parts purchased

brand and it comes in a 25 1b bag, sold in Vietnamese markets) teriyaki sauce

2 parts white or

Soak the rice overnight or about 6-8 hours. Drain the rice and rice vinegar

steam it until the rice is transparent. You may need to turn the 1 part honey

rice over by flipping it in the pan. Stirring is about impossible 1 part oil
because the rice gets very sticky.

Mix all ingredients

This rice is then meant to be served in a stir-fried type chicken together for a great
dish or with something as simple and "American’ as chicken teriyaki sauce to
fingers. We usually serve it with teriyaki sauce (recipe to right). serve over authentic

sticky rice.
[t is very important to use this type of rice and to steam it, not
boil it. When the rice is done, it is important to cover it while it

is held for service as the top tends to get dry.
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Taste of Home

Broccoli-Corn Casserole O g

From the Kitchen of John Heyne

1 (10 oz) package frozen Combine all ingredients except the last two and pour
chopped brocceoli into a 9'x13" pan. Top with butter and cracker crumbs
1 can cream style corn sprinkled evenly over the top. Bake at 350 degrees for
1/4 cup cracker crumbs 45 minutes.

1 egg, beaten

2, Tbsp butter

1/2 tep salt

1 Thsp minced onion
dash of pepper
butter to taste

cracker crumbsg, to taste
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Taste of Home
Rice Casserole O g

From the Kitchen of Carla Clark Serves 6
1 can Campbell's Mix all ingredients together in a buttered casserole dish.
french onion soup Bake at 375 degrees for 45 minutes or until thick and rice is

1 can Campbell's beef tender.
consume soup

8 oz fresh mushrooms

1 stick butter

2 cups long grain rice
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Taste of Home
Hash Brown Casserole ® o,

From the Kitchen of Bobbi Faber

2 1bs hash browns, Mix all ingredients together except corn flake crumbs. Pour
thawed into a 9'x13" pan. Top with corn flake crumbs. Bake at 350
1/2 cup butter, melted degrees for 1 hour.

1 tsp salt

1/2 Tbsp minced

onion

1 can cream of
chicken soup

1 pint sour cream
2 cups grated
American cheese

corn flake crumbs
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