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30. Maple Balsamic Salmon
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32. Meatball Pizza Bites
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35. Moroccan Vegetable Stew
36. Nourishing Chicken Soup, F. Battestelli
37. Potato Onion Soup
38. Pumpkin Spice Cookies
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40. Rhubarb Cream Pie
41. Roasted Carrot Parsnip Medley
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Thank you for joining me in the kitchen, for being part of “The Family,” 
and for making me a part of yours.   

Terri Burnett, The Recipe Lady 
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4 Bean Casserole 
Drain: 
1 can kidney beans 
1 can pinto or garbanzo beans 
1 can green beans or 2 cups fresh, steamed just to tender crisp 

In a 13 X 9-inch baking dish or 2 qt. casserole, mix beans with: 
1 can pork and beans 

Fry:  
6 slices of bacon until crisp, drain, crumble. 
 
In the bacon drippings, sauté: 
1 medium green pepper, chopped   
1 bunched chopped green onions in bacon pan. 

Combine all of the above with: 
1 12-ounce bottle Heinz Chili Sauce  
3/4 cup brown sugar 

Bake at 350 degrees for one hour. 

*Terri's notes 
~No leftovers with this dish...only a clean dish and requests for the recipe! 
~I buy the pre-fried bacon when it’s on sale, and store it in my freezer. 6 slices of that, crisped up 
in the micro-wave, make this go really fast! Then I just heat the chopped veggies in the 
microwave for about 3 minutes to soften them or sauté them in a couple Tblsp. of butter or oil. 
~You can use a two-quart casserole, but they cook down really thick and yummy if you use a 
13X9" pan. 
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5-Layer Mediterranean Dip 
 
A 6-7 oz. container of Artichoke and Garlic Hummus 
 
1 chopped tomato, marinated for an hour in olive oil with Greek or Italian 
herbs  
 
6 oz. pkg. feta cheese, crumbled (can be flavored) 

1 cup chopped cucumbers 
 
2 Tblsp. (or more) sliced black olives 

chopped Artichoke hearts, optional  

 
Spread hummus in the bottom of a 9-inch pie plate. 
Top with other ingredients in order given. 
 
Serve with pita chips, assorted crackers or celery scoops.    
 
*Terri’s Notes: 
~ Works well with any flavored hummus, Sun Dried Tomato, Roasted Red 
Pepper, Greek Olive…I like the Sabre brand or homemade.    
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ABC Salad  (Avocado, Blueberries, Chicken) 
                                                    from Terri’s kitchen 
 
1 head romaine lettuce, washed and torn into bite size pieces 
8 oz. package spinach, washed, stems removed 
2-3 chicken breasts, grilled or steamed, cooled, chopped or shredded 
2 ripe avocados, diced 
1-2 cups fresh blueberries  
1 cup shredded Monterey Jack cheese 
1 cup toasted pecans 
 
Dressing: 
1/2 cup balsamic or red wine vinegar (or your favorite salad vinegar) 
1/2 cup oil  
¼ cup blueberry jam or preserves 
 
Place dressing ingredients in a jar, shake to blend before serving. 
 
To serve, layer ingredients in order given in a salad bowl or on individual plates.  
Drizzle dressing over salad.  Serve! 
 
This recipe made 4 large dinner salads. 
 
Terri’s notes: 
~Blueberries and avocados are both super foods and obviously meant to be together!    
~Gently toasting the pecans makes a difference- stovetop, dry skillet, just a few minutes.  
~Measurements for salad are approximates for shopping purposes.  Mix to your taste.  
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Almond Pear Torte 
       from the kitchen of Vicky Hofkens 
 
1/2 cup butter, softened  
1 cup sugar, divided 
1 cup flour 
1 8 oz. pkg. cream cheese, softened 
1 egg 
1/2 tsp. vanilla 
1/2 tsp. ground cinnamon 
4 medium fresh pears, peeled, sliced 
1/4 cup sliced or slivered almonds 

Preheat oven to 425 degrees 

In small bowl, beat butter and 1/3 cup sugar with mixer until light and fluffy.  
Add flour, mix well.  
Press into bottom and 1 inch up the side of a 9-inch spring form pan.  

Beat cream cheese and 1/3 cup sugar until smooth.  
Add egg and vanilla, mix well.  
Pour over crust and spread evenly.  
 
Slice pears into a large bowl. 
Mix remaining 1/3 cup sugar and cinnamon.  
Sprinkle over pears and toss gently to coat.  
Arrange pears over cream cheese layer and top with nuts.  
 
Bake for 10 minutes at 425 degrees.  
Reduce heat to 375 degrees and bake for 25 minutes more or until center is set.  
 
Cool completely. Run knife around rim of pan to loosen torte and remove rim.  
Slide onto a pretty plate.  Chill completely before serving.  

Serves 10-12 
 
*Terri’s notes:  
~I’m trying this with apples next! 
~Not an almond fan, a sprinkle of chopped walnuts would work and just a thin drizzle of 
caramel while it’s still warm!   
 
*Original recipe from Kraft Foods.  
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Amish Baked Oats       
from the kitchen of Michelle Hilleson 
 
(amounts for a double recipe) 
 
1½ cups Old Fashioned Oatmeal  (3 cups oatmeal) 
½ cup sugar or ¼ cup brown sugar  (3/4 cup brown sugar) 
1/2 cup milk   (1 cup + 2 Tblsp. milk) 
¼ cup melted butter  (1/3 cup butter) 
1 egg, beat lightly  (2 eggs) 
1 tsp. baking powder  (1 tsp. baking powder) 
3/4 tsp. salt   (¾ tsp. salt) 
3/4 tsp. vanilla extract  (1 ½ tsp. vanilla) 
 
optional: cinnamon, chopped apples, dried fruit, nuts and flavorings of choice.  
 
Combine the ingredients; mix well. Spread evenly in a buttered 9x13 in. baking pan.  
If using nuts, sprinkle them on top, so they get all toasted while baking. 
Bake at 350 degrees, for 25-30 minutes or until edges are golden brown and the room 
smells like you’re baking cookies!  
Immediately spoon into bowls and add milk or toppings of your choice.  
Or cover and refrigerate for breakfast prepped for the week!  To serve, remove from 
fridge, pour on milk - this microwaves well.   
 
*Terri’s notes 
~Toppings can always be added, but they taste great ‘baked-in’!   Stir in fresh chopped 
apples, use maple flavoring and sprinkle on chopped walnuts.  Stir in dried cherries or 
chopped apricots, use almond flavoring and sprinkle on almonds. You get the picture!   
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Grama’s Heirloom Apple Cake 
                                        A family favorite from my Grama Ward 
 
 
Beat together: 
1 cup sugar 
½ cup brown sugar 
1 stick (1/2 cup) butter 
2 eggs 
 
Add and stir in: 
2 cups flour 
1 tsp. baking powder 
1 tsp. cinnamon 
½ tsp. salt 
2 cups finely chopped apples 
1 cup of buttermilk 
1 tsp. baking soda (dissolved in buttermilk first) 
 
Pour into a 13 X 9” baking pan and sprinkle with chopped pecans or walnuts. 
Sprinkle with 1/3 cup white sugar mixed with 1 tsp. cinnamon.   
Bake at 350 degrees for 45 minutes.  
Serve warm or cooled with whipped cream!   
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Black Bean Mango Salsa 
               from the kitchen of Rick Ward 
  
1 15 oz. can black beans, rinsed and drained   
1 10 oz. pkg. frozen corn, thawed  
2 cups of fresh mango, chopped (about 3 medium mangos) 
1/2 cup red pepper, chopped  
1/2 cup red onion chopped  
1/2 cup fresh cilantro, chopped  
1/4 cup lime juice (fresh or bottled) 
1 envelope of Good Seasons Italian Salad dressing mix  
 
Mix all ingredients in a large bowl.  Refrigerate overnight.  Stir before serving, great with tortilla 
chips or anything else you fancy.               
 
*Terri’s Notes 
~This is wonderful on grilled, broiled or steamed, salmon or chicken.  Meats may be served hot 
or cold, but I still serve the salsa chilled.   
~You may be trying some new things here...it’s absolutely worth it!   
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Blueberry Ricotta Pancakes 
 
1 cup flour                                                                      
2 Tblsp. sugar 
1 tsp. baking powder                                                                  
1/4 tsp. salt 
2 eggs, beaten 
1 cup (8 oz.) Wisconsin ricotta cheese 
1/2 cup milk 
1 Tblsp. vanilla extract 
1 cup fresh blueberries, or more! 
Syrup and sliced blueberries for serving 
 
 
 
In a large bowl, combine flour, sugar, baking powder and salt.  
Place eggs and ricotta in medium bowl, beat until smooth and blended.  
Add milk and vanilla extract, mix to combine.  
Pour wet mixture into dry mixture and whisk until combined.  
Gently fold in blueberries. 
 
Heat stove-top griddle over medium high or electric griddle to 375°F.  
Melt butter or use oil to coat grill surface.  
Pour 1/3 cup batter onto griddle for each pancake and cook until bubbles begin to  
form on surface, 2-3 minutes.  
Flip pancakes and cook until golden, an additional 1-2 minutes.  

Serve pancakes with more berries and syrup. 
 
*Terri’s Notes:  
~Original recipe, from the Wisconsin Milk Marketing Board, was made with strawberries.  
~Delicious! And the extra protein and fruit will keep you satisfied until lunch time. 
~ Pancakes ‘only’ serves 2-3 adults, more if breakfast meat and side dishes are offered.  
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Butter Richies 
A family treasure from the kitchen of  
the real Mrs. Burnett 
 
¾ cup real butter (softened) 
½ cup brown sugar 
1 Tblsp. sugar 
1 egg yolk 
1 tsp. vanilla 
2 cups flour 
 
Cream butter and sugar. 
Add egg and vanilla, beat. 
Blend in flour. 
Roll into a log (1½ - 2 inches in diameter).  
Wrap in plastic wrap and refrigerate to chill.  
Using a thin, sharp knife, slice cookies (~¼ inch thick).   
 
Bake at 350 degrees on a high rack for about 9 minutes.   
Every oven’s different, you don’t want them to taste doughy, but they shouldn’t brown. 
 
Frosting 
¼ cup butter 
2½ cups sifted powdered sugar 
1 tsp. vanilla 
3-4 Tblsp. cream 
food coloring optional 
 
In a small saucepan, carefully brown the butter.   
Beat in the sugar, vanilla, cream and coloring.   
Frost warm cookies with warm frosting for best results, just spoon a generous dollop of 
frosting on each cookie.  If the frosting begins to get stiff, heat just a bit.   
 
Terri’s notes: 
~These are really easy, just a cute little tea cookie that’s one of our family favorites.  
~The secret’s in the frosting! Browning the butter turns these bland little butter cookies      
   into something delightful.   
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Terri’s Favorite Carrot Cake 
 
2 1/4 cups all-purpose flour  
1½ teaspoons baking powder  
1½ teaspoons baking soda  
1 teaspoon salt  
1½ teaspoon ground cinnamon  
4 eggs  
1½ cups sugar  
2 teaspoons vanilla extract  
1 cup vegetable oil  
1½ cups grated carrots  
1 cup crushed pineapple, with juice  
1 cup sweetened flaked coconut  
1 cup chopped walnuts  
1 cup raisins  
 
Preheat the oven to 350 degrees.  
Spray bottom of a 13 X 9” pan, or a 10x15x2 jelly roll pan with cooking spray - or grease 
and flour three 8-inch round pans.  
Stir together the flour, baking powder, baking soda, salt, and cinnamon.  
Set aside.  
In a separate larger bowl, mix together eggs, sugar and vanilla by hand.  
Stir in the oil; the mixture should resemble pudding.  
Gradually stir in the dry ingredients, then fold in the carrots, pineapple, coconut, walnuts and 
raisins.  
Pour the batter into the prepared pan and spread evenly.  
Bake until a small knife or toothpick inserted into the cake comes out clean.  
*Note:  Feel free to omit the coconut, walnuts, or raisins as your taste buds suit you. 
However, getting rid of the pineapple will take away from the moisture of the cake. 
 
Assemble, frost and decorate with cream cheese frosting:  
Beat together: 
1-pound powdered sugar (31/2 cups) 
8 oz. softened cream cheese 
½ cup soft butter 
2 tsp. vanilla 
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CHEATERS CHICKEN MANICOTTI 
 
1 26-30 oz. jar of prepared spaghetti sauce, red or white sauces both work well.  
1 8 oz. box of manicotti shells, 14 shells (uncooked!) 
1 ½ lbs. chicken tenders or chicken breast strips 
 
Spread 1 cup sauce in the bottom of an ungreased 13" X 9" pan or baking dish. 
 
Sprinkle chicken pieces with: 
1 tsp. garlic salt 
1 tsp. basil 
1 tsp. oregano 
1/4 cup Parmesan cheese  
Mix well.  
 
Fill each manicotti shell with a piece of chicken. 
Arrange stuffed shells in pan. 
Cover with remaining sauce. 
Sprinkle with 2 cups (8 oz.) Mozzarella cheese.  
 
Cover pan tightly with foil and bake @ 350* for 1 ½ hours. 
 
*Note: You may freeze ahead for up to a month!  Omit the cheese, wrap with foil.  To bake, 
thaw completely, add cheese and bake as directed.   
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Cheesy Bacon Morning Muffins 
 from the kitchen of Terri Burnett 
 
1 1/2 cups flour 
1 cup old-fashioned oatmeal 
1 Tblsp. baking powder  
1/4 tsp. ground black pepper 
1/2 tsp. salt  
1 tsp. dried basil 
2 extra-large eggs  
1 cup milk 
1/3 cup butter, melted 
1/2 cup onion, minced 
1/2 cup red bell pepper, finely diced 
2.5 oz. package pre-cooked bacon, crisped and crumbled 
     (or 1 cup diced ham, or 1 cup Morning Star Sausage Crumbles for a veggie version) 
1 cup sharp cheddar cheese, grated 
 
Preheat oven to 400 degrees.  Grease muffin pan or line with paper or foil liners.  
(Foil will need to be removed before you reheat muffins in the microwave)  

In large bowl, combine flour, oats, baking powder and seasonings. Set aside.  
In another bowl, lightly beat eggs with a fork, combine with milk, butter, onion, red 
pepper, bacon, and cheese.  
Pour wet ingredients into dry ingredients.   
Mix together, just until all ingredients are moistened.  

Fill muffin cups evenly, about 1/2 cup each.  
Bake 20 to 25 minutes, until lightly golden brown.  
Cool in the pan for 5 minutes, gently turn out and cool completely on a wire rack.  
 
Store in an air-tight container in fridge or freezer.  
For a quick breakfast, heat in microwave for 30 seconds, 45-60 sec. if muffins are frozen.   
Serve with fruit.  
 
Makes 12 muffins. 
 
Terri’s notes:  
~These would be great paired with a cream soup or salad for lunch or supper too.  
~They're even better reheated, so this is the perfect make-ahead recipe!   
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Cherry Almond Muffins 
                 from the kitchen of Dawn Timmers 
 
1 stick of butter (softened to almost melting) 
3/4 cup white sugar 
2 eggs 
1/2 cup milk 
1-1/2 tsp. almond extract 
2 cups unbleached flour 
1 Tblsp. baking powder 
1/4 tsp. salt 
2 cups frozen sour cherries, slightly thawed  
     and cut in half or can use fresh 
 
Icing 
1 cup powdered sugar 
1-1/2 Tblsp. milk 
1 tsp. almond extract 
1/2 cup  sliced almonds 
 
Grease 12 large muffin cups and preheat oven to 375 degrees. 
 
Mix butter and sugar. Add eggs and blend. Mix in the milk and almond extract. 
 
In a separate bowl, combine flour, baking powder and salt. Add this to wet mixture 
and stir until just combined. 
 
Carefully stir in the sour cherries. 
 
Fill muffin cups almost to the top. 
 
Bake 28 – 30 min. at 375 degrees until golden and toothpick comes out clean. 
 
Cool in pans on wire racks for about 5 min. Then run a knife around each muffin  
and pull them out of the muffin cups.  Put on wire rack to finish cooling.  
When almost cool, but still warm, spread icing over and dip in sliced almonds. 
 
Makes 12 muffins. 
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Chicken and Avocado Salad 
                                       from the kitchen of Terri Burnett 

1½ cups diced cooked chicken  
2 cups prepared rice 
¼ cup finely, diced celery 
½ cup lite Miracle Whip 
1 Tblsp. lemon juice 
2 Tblsp. honey mustard 
salt and pepper to taste 
1 ripe, firm avocado, chopped 
1/3 cup sliced almonds 

Blend mustard, Miracle Whip, lemon juice in a pretty bowl. 
Add celery, chicken and rice, toss to mix.   
Season with salt and pepper.  
Gently toss in the avocado.  

Chill.   
Mix in almonds before serving or sprinkle on top.  
Serve salad alone, with fresh fruit, melon, or atop sliced tomato.  

Terri’s Notes:  
~Never cook chicken once!   Grilled, baked, poached-double it.  Don’t add sauce or breading to 
the extra portion, but cool it, cube or shred it, freeze it for sandwiches, casseroles, burritos or a 
quick summer salad.   
~Always save the couple cups of leftover rice, brown or white, put it in the freezer in a zip-lock 
bag to use to stretch or ‘fill in’ a soup, make a quick ‘bed’ to serve meat with sauce, or whip up a 
salad like this!  
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Chicken Fajita Dip 
from Terri’s kitchen 
                                                                                   
1.5 lbs. chicken breasts 
1 green pepper, diced 
1 red pepper, diced 
1 onion, diced 
1 package fajita mix  
1 4 oz. can diced green chilies 
1 14.5 oz. can petite diced tomatoes 
2 8 oz. packages cream cheese, cubed 
1 tsp. chipotle chili powder 
1 tsp. cumin 
1 Tblsp. dried cilantro 
16 oz. shredded cheese, Cheddar or Mexican blend  
 
Sauté chicken until juices run clear.  Shred or dice into small pieces, set aside. 
Sauté veggies until tender crisp.   
Add chicken, fajita mix and water per package directions.  
Stir in chilies and tomatoes, do not drain. Heat to a simmer. 
Add cream cheese, stir to melt and blend.  
Season to taste.    
 
In two pie plates or a 13X9 baking dish:  
Layer ½ of hot fajita/cheese mix, ½ the shredded cheese - repeat.  
Bake at 350 degrees for 20-30 minutes, until cheese is melted and heated through.   
Serve with your favorite tortilla chips, Fritos Scoops or celery sticks.   
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Low Fat Chicken Fajitas 
1½ lbs. boneless, skinless chicken breast-cut into strips 

Marinate  
3 garlic cloves, minced 
¼ cup orange juice 
¼ cup pineapple juice 
1 teaspoon oregano 
1 teaspoon ground cumin 
1 teaspoon chili powder 
1 teaspoon salt  
½ teaspoon pepper 

Mix juices and spices in a bowl or zip lock bag, add chicken. Marinate 30 minutes.   

Discard marinate and grill or broil chicken for 2 minutes on each side or until 
tender and juices run clear.  (Or prepare stir-fry method, prior to adding veggies) 

Heat 1 Tblsp. olive oil in wok or large skillet.  Add 

1 large sweet onion, thinly sliced 
1 ½ large red peppers, thinly sliced 
1 ½ large green peppers, thinly sliced 
3 cloves of garlic, minced (this extra garlic is optional) 

Cook for about 3 minutes, veggies should be tender crisp, not soft.   

Add ¾ cup of your favorite prepared salsa and  
1 Tblsp. cilantro (if you like cilantro) 

Heat through.  Serve on 8 warm tortillas.   

 
ENJOY! 
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Deviled Eggs 
       From Terri’s kitchen 

6 hard-cooked eggs 
2 Tblsp. Miracle Whip 
2 tsp. Western Dressing 
1 tsp. prepared mustard 
1 tsp. finely minced onion  
Paprika or parsley (optional) 

Carefully peel eggs and slice each  
in half lengthwise; remove yolks.   
Arrange whites on a platter.   
 
In a small bowl, mash yolks with a fork. Add Miracle Whip, mustard, onion, and 
dressing.  Stir until smooth. Salt and pepper to taste, sometimes I add a pinch of sugar.  
Spoon or pipe into egg whites. Sprinkle with paprika or parsley if desired.  

Refrigerate until serving.  

Terri Notes:  
~Western Dressing!  It’s the secret ingredient in my potato salad and egg salad too.  
Perfect seasoning and just a hint of color.   

~For perfect eggs every time, place eggs in a single layer in a heavy bottomed sauce pan.  
Cover with water and heat until eggs just come to a boil. Turn off heat, cover pan and let 
eggs sit for 20 minutes.  Drain, cool and refrigerate.   
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Dutch Apple Pie  
                 Terri’s recipe 
 
1 unbaked, 9-inch pie shell 
 
Filling: 
4 large diced apples 
my favorites are 2 Cortland, 1 Macintosh, 1 Granny Smith  
½ cup sugar 
2 Tbsp. flour 
½ tsp. nutmeg  
½ tsp. cinnamon 
 
Topping:  
½ cup sugar 
½ cup flour 
½ cup butter 
chopped walnuts, optional 
 
Peel and slice apples into thin slices.   
Mix the rest of the filling ingredients and gently toss with apple slices. 
Arrange coated apples evenly in the pie shell. 
 
Mix topping ingredients with a fork or pastry blender to make a crumb topping. 
Stir in nuts if desired. Sprinkle evenly over the apples.  
 
Put into an oven pre-heated to 425 degrees.  Lower temperature to 375 degrees  
and bake for 50-60 minutes, until crust is done and topping is browned.   
 
*Terri’s notes 
~ MIX apples for the perfect blend of flavor and texture, sweet apples with tart, apples that hold 
their shape with those that cook down. Cortlands are good for everything!  Macintosh, Gala and 
Jonathon make good sauce.  Granny Smith and Braeburn hold their shape and are good for pies- 
especially when mixed with a couple ‘sauce’ apples to melt down and fill in around the chunks 
or slices. Mac/Granny is my favorite pie/crisp mix.  
~ASK the grocer or grower for his recommendations. Experiment, it’s fun to learn.   
 
  

Page 19

50 Favorite Recipes from "The Recipe Lady"  |  © Courtesy of The Family Radio Network, Inc.  |  www.TheFamily.net 



Easy Quiche  
from the Appleton Community  
Ev. Free Church Women's Ministries 
  
3 cups whole milk 
6 eggs 
1 cup plus 2 Tablespoons Bisquick 
¼ cup plus 2 Tablespoons butter, melted 
¾ cup grated Parmesan cheese 
16 oz. pkg. chopped frozen broccoli florets, 
        thawed, well drained 
1½ cups cooked ham, cubed 
1 small red pepper, chopped  
1 small onion, chopped 
3 cups shredded Cheddar cheese 
 
Preheat oven to 375 degrees.   
Lightly grease a 9 x 13-inch baking dish or pan.   
In a large bowl, beat together milk, eggs, baking mix, butter and  
Parmesan cheese.   Batter will be lumpy.  
Layer all the other ingredients in the bottom of the pan.   
Pour the egg mixture over the top.    
Bake 60 minutes, until eggs are set and top is golden brown.   
Test with a fork, it should come out clean. 
Serves 12 
 
Terri's notes: 
~This was a favorite for Christmas and will be again for Easter.  
~1 1/2 recipes fills an 10x15 inch baking dish nicely.  
 ~Prep and chop vegetables and ham the day before and it takes only minutes to put together.  
~I used a large pepper and saved some for garnish - a green pepper ring for a wreath with a red 
pepper bow.  A green pepper or asparagus stem with some red pepper tulips for Easter.  
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Finnish Oven Pancake, Pannukaku   
from the kitchen of Sue Schauland, Inn Keeper at NestledownMarquette.com 
 
4 eggs, lightly beaten 
3/4 tsp. salt 
2½ cups milk 
1 cup flour 
1/4 cup sugar 
4 Tblsp. of butter 
 
Preheat oven to 400 degrees. 
 
Place butter in a 13X9 inch baking dish and put it in the oven to melt and get bubbly.  
Whisk together 4 eggs. Add flour, milk, salt, sugar, and blend until smooth.  
Pour batter evenly into hot pan over the butter and bake for 30 minutes.  Or until edges are just 
golden, it’s all puffy and center is set.   
 
Serve immediately with syrup or fresh fruit.  A frozen berry blend works well if fresh fruit isn't 
available. A hot cinnamon apple blend would be very nice too.  

It’s good for breakfast, for supper, and would be a great addition to a brunch when the family 
gathers for the holidays!   
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GARLIC CHEESE PULL-APART BREAD   
          from the kitchen of Paul and Gloria Cameron 
 
1 lb. loaf of Sour Dough bread, the long oval  
16 oz. Monterey Jack Cheese, sliced or shredded 
3/4 cup butter, melted                                                                    
2 cloves garlic, minced  
2 bunches green onions, sliced 
1 Tbsp. poppy seeds 
 
Slice bread loaf at 1/2 to 3/4-inch intervals almost to the bottom of loaf, and  
then again from end to end - as though slicing and then cutting the slices in half.   
Be careful to not cut all the way through loaf.  
Place bread in the center of a piece of foil that’s large enough to wrap the whole loaf.  
Slip sliced cheese between bread slices, or gently spread bread portions and fill in  
spaces with shredded cheese. 
Melt butter, stir in garlic and onions.  
Drizzle butter mixture all over bread, taking care to get it in between all the slices.  
Sprinkle with poppy seeds. 
 
Wrap in foil. Corner to corner, then sealing the seams worked well. 
 
Bake at 350 degrees for 30 minutes, or until all the cheese is melted.  
Serve hot.  
 
*Terri’s Notes: 
-Use Mozzarella Cheese, Swiss or your favorite mix, half and half! 
-Try French bread, or a sturdy Italian. 
-I love the convenience of bottled garlic, chopped, in olive oil. It’s in the produce dept.   
-You may make this earlier in the day, wrap it and store in the fridge. Bake as directed to serve.  
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Greek Chicken with Pasta 
 
3 lbs. chicken boneless, skinless chicken breasts 
2-3 Tblsp. olive oil  
1 lb. fresh mushrooms, sliced 
3 Tblsp. minced parsley or 1 Tblsp. dried 
1 tsp. fresh garlic, crushed 
1/4 tsp. dried thyme 
1 1/2 cups chicken broth 
12 oz. can tomato paste 
1/4 cup apple cider vinegar with 1 Tblsp. sugar 
1 can artichoke hearts, drained 
1 can black whole pitted olives, drained 
salt and pepper to taste 
 
In a large skillet, lightly brown chicken in oil.  
Add mushrooms, and seasonings, let mushrooms begin to cook.  
Whisk together broth, vinegar and tomato paste.   
Pour sauce over chicken.  
Stir, put the lid on the pan and simmer for 15 minutes, until chicken is cooked through.   
Gently stir in artichokes and olives, heat through.  
 
Serve over pasta, rice or quinoa, or just enjoy the chicken and sauce with fresh steamed 
vegetables.   
 
*Terri’s notes 
~This one’s a keeper.  Fast enough for family night, good enough for company.  
~Great prepared stovetop or my electric skillet worked well.  
~A whole cut up chicken or package of thighs would be great and add flavor too.  
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GUILTLESS CHOCOLATE PROTEIN MUFFINS  
                                                  from the kitchen of I Am They’s Matthew Hein 
 
2 medium super ripe bananas, mashed 
1/3 cup honey 
2 tsps. vanilla extract 
2 eggs  
1/4 cup refined coconut oil, melted     
2 cups blanched almond flour 
3 Tbls. coconut flour 
1/3 cup chocolate protein powder 
1 tsp. baking soda  
1/4 teaspoon salt  
1 cup chocolate chips  
additional chocolate chips for sprinkling, if desired 
1 cup chopped walnuts, optional  
 
Preheat oven to 350 degrees and line a muffin tin with 12 muffin liners. 
In a medium bowl, mash bananas with the bottom of a glass. They should almost be like a puree. 
Add honey and vanilla and stir. 
Add in the eggs and oil and stir until well combined. 
In a large bowl, mix together the almond flour, coconut flour, chocolate protein powder, baking 
soda and salt.   
Pour wet ingredients into flour mixture.  
Stir just until combined and stir in the chocolate chips and nuts as desired. 
Spoon batter into the muffin liners.  Sprinkle on additional chocolate chips and nuts, as desired. 
Bake for 18 minutes or until a toothpick inserted in the center comes out clean.  
Be careful not to confuse a melted chocolate chip with the batter! 
Let the muffins cool for 5 minutes in the pan, then turn out onto a wire rack to cool completely. 
Place in an airtight container and store in the refrigerator for up to 5 days. 
 
 
*Terri’s notes:   
~These are great for breakfast or a guiltless snack and yummy enough to call dessert!  
~Protein powder: I used Orgain, Matt suggested Arbonne, you may have your own favorite. 
~If gluten isn’t an issue, you can replace the coconut flour with regular flour.   
~Unrefined coconut oil is ok if you don't mind a slight coconut taste or might enjoy it.  
~The walnuts were my yummy addition.  
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Healthy Lettuce Wraps  
from the kitchen of Joyce Same 
 
2 Tblsp. olive oil 
2 garlic cloves, minced 
1 small onion, finely chopped 
1 pound ground turkey 
2 - 3 Tblsp. fresh cilantro leaves 
4 Tblsp. lime juice 
1 Tblsp. fresh ginger, finely chopped 
2 tsp. cumin 
½ tsp. pepper 
2 tsp. salt 
¼ cup finely chopped almonds (optional) 
 
1 cup shredded carrots  
1 head iceberg, bib, butter, or romaine lettuce 
 
Heat onions and garlic in olive oil until translucent.   
Add ground turkey and cook thoroughly.   
Add remaining ingredients, except carrots and lettuce. 
Cook for 5 minutes.  Serve in a bowl.   
 
Add spoonful of meat mixture and a sprinkle of carrots to  
the middle of a lettuce leaf.  Wrap, eat and enjoy! 
 
Joyce says:  “I usually double the recipe and freeze some. For a 
larger group, make and serve in a crock pot.” 
 
Terri’s notes: 
~ Don’t let the easy prep fool you – these are WONDERFUL! 
~With a little tweak or topped with some salsa or pico de gallo, peanut sauce,  
sweet chili sauce, or… these can either take on the flavor of a different cuisine 
each time you enjoy them or just allow guests to customize their wrap!  
~Freeze a big bag to take on your next camping trip for a fast supper after the 
tent’s up!  
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Honey Oatmeal Bread 
             from the kitchen of Mary Thorgersen 

For the bread machine:  
1 1/3 cups water 
2 Tblsp. butter 
3 Tblsp. honey 
3 cups bread flour 
1 cup old-fashioned oats 
1 Tblsp. instant dry milk 
1 ¼ tsp. salt 
1 ½ tsp. instant dry yeast 

Add all ingredients to bread machine in the order listed by manufacturer.  
Set machine on Basic or White Bread cycle.  
Makes a 1.5 lb. loaf or 18 dinner rolls.  

~Terri’s notes:  This moist and lightly textured bread was too good to share with only bread 
machine enthusiasts.  I ‘kneaded’ to get my hands dusty, so baked up 18 dinner rolls the old 
fashioned way!  

1 packet quick rise yeast 
1 cup warm water 
1/3 cup milk  
2 Tblsp. butter 
3 Tblsp. honey 
1 cup old-fashioned oats 
1 ¼ tsp. salt 
3 cups bread flour, divided  

In large mixing bowl, dissolve yeast in warm water.   
In a microwavable cup, warm milk, butter and honey.  Add milk mixture to yeast and water.   
Stir in oatmeal and 2 cups of flour.  Beat until smooth and elastic.   
Add the last cup of flour and blend.   
Turn out onto a lightly floured surface and knead about 10 times.   
Put dough in a lightly greased bowl, turning to coat.    
Cover with a cloth and let rise in a warm place until dough is doubled.   
Punch dough down, knead a couple times.  
Shape into a loaf or dinner rolls. Arrange in greased pan or pans and let rise until doubled.  
Bake at 375 degrees for 15-20 minutes for rolls, 45 minutes for bread.  
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Hot Turkey Sandwiches              
Serves 50! 

20 pound turkey - cooked, meat shredded, 
bones and skin discarded 
8 cans of cream soup - celery, chicken, mix 
up your favorites 
4 canisters of Stove Top Stuffing mix - 
prepared according to package (just add all 
ingredients to meat) 
5-14 ounce cans of chicken or turkey broth 
(more if needed) 

Mix it all together and heat thoroughly. Serve on buns!  
Any of your favorite buns will do, but the potato rolls, the ones dusted with flour, 
are especially tasty. 

*Terri’s Notes: 
~A Nesco roaster or a couple large crock pots are perfect for serving this and 
keeping it hot. 
~Keep it warm carefully, stirring occasionally and adding more broth as needed. 
~You may use the broth from cooking the turkey to replace some of the canned 
broth, but I suggest chilling it first so you can skim off the fat. 
~This recipe is easily cut in ½ for family or smaller crowds and so worth the effort! 
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Italian Spinach Pie (gluten free) 
                           from the kitchen of Donna Dykstra 
 
2 cups small curd low-fat cottage cheese 
1½ -2 cups chopped fresh spinach      
1 cup shredded Mozzarella cheese 
½ cup finely chopped onion 
1/3 cup grated parmesan cheese 
4 large eggs, beaten 
1 tsp. oregano 
1 7 oz. jar roasted red peppers-drained, chopped or 
½ cup chopped fresh red bell pepper 
 
Mix all ingredients.  Pour into a buttered 9-inch pie plate.  
bake at 350 degrees for 40 minutes or until center is set and edges are a golden brown.  

This recipe can be made the night before and baked in the morning.  
Reheats well too.   
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Italian Turkey Sandwiches  
                                     from the kitchen of Sandra Bystrom 
 

Using a 13-15 pound turkey, crumble 3 pounds of Italian sausage around turkey.  
Cook until done.  Save juices.  

Cool turkey, remove skin and bones. Shred, add juices back. 

Melt 1 stick of butter or margarine and sauté 4-5 stalks of celery and 1 large onion 
(chopped).  Add to meat. 
 

Stir in 2 cans cream of mushroom soup and 1 bag of sage and onion dressing 
croutons.  Mix together.  

 
*At this point you may freeze the meat or continue on. 

Add chicken broth (approximately 2 14-ounce cans), until it’s the consistency of a 
nice thick sandwich filling.   

Heat through, serve on sandwich buns and enjoy! 

 

*Notes 
-this is a very fun and easy way to serve a crowd and do it economically.   

-keep an extra can or two of chicken broth on hand, especially if you’ll be serving 
this from a crock pot or Nesco roaster over a couple of hours.   
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Maple Balsamic Salmon  
from the kitchen of Barbara Rainy,  
EverThineHome.com 
 
2 lbs. salmon, cut into fillets  
¼ cup balsamic vinegar 
¼ cup real maple syrup 
1 tsp. minced garlic 
 
 
Mix vinegar, syrup and garlic in a  
saucepan and cook for about  
5 minutes, until it simmers. 
 
Arrange salmon fillets, skin side down,  
in a foil lined pan – for easier clean up.  
Baste salmon fillets with about ¼ of the sauce.  
 
Bake at 450 degrees, 6 minutes for fillets an inch thick, 5 minutes for thinner fillets.  
Baste again and continue cooking for another 5-6 minutes, depending on thickness.  
 
Barbara and Dennis like salmon best when medium to medium rare so it’s not dried out.  
Test with a fork and if it’s too rare for you, bake it longer. I like mine a bit more done and  
watch for the little white bubbles to begin to form.  
 
Drizzle remaining sauce over salmon before serving or offer it on the side.  
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Maple Marinated Pork Tenderloin – Grill 
from the kitchen of Ginny Parish 
 
2 lbs. pork tenderloin - stock up on Hormel’s pre-packaged twin packs when on sale 
1/4 cup soy sauce 
1½ Tblsp. yellow mustard 
2 Tblsp. olive oil 
3 Tblsp. maple syrup 
1 tsp. onion powder 
1½ tsp. garlic powder 
½ cup onion, finely chopped 
 
Put all ingredients into a gallon sized zip-lock bag.  Zip closed, squeezing out air as you do.  
Gently toss and turn until all ingredients are equally mixed and meat is covered.  
Refrigerate for 2-24 hours, turning part way through.   
Discard marinade and grill pork over medium coals, turning as it browns.  
Let stand for a few minutes before slicing into ½ inch slices and serving.   
 
*Terri’s Notes: 
~One of my favorite cuts of meat. This is a quick, delicious center-piece to a great meal!   
~Optional sauce: Blend equal parts mustard and maple syrup, warm in the microwave  
and drizzle sparingly over sliced meat, or serve it on the side.   
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Meatball Pizza Bites 
from Terri’s kitchen 

olive oil  
Pillsbury Grands Flaky Original biscuits-1 biscuit 
makes 2 servings  
shredded mozzarella cheese  
1 bag of frozen, fully cooked, Italian meatballs-as 
many as needed, thawed 
garlic powder 
Italian seasoning blend 
pizza sauce - your favorite or *Susan’s Famous 
Homemade Pizza Sauce 

Grease a non-stick muffin tin with olive oil, oil the edges too. 
Cut each biscuit in half. Make a cone shape with each half, pressing edges together to seal and 
press each one into a muffin cup. 

Fill each ‘biscuit cup’ with shredded mozzarella.  
Press one thawed meatball firmly into each cup.  
Sprinkle with more cheese.  
Season with garlic powder to your taste and a generous sprinkle of Italian Seasoning.  
Top each with a spoon of pizza sauce (or your favorite marinara sauce).  
Bake at 350 degrees for 25 to 30 minutes, until biscuits are golden and done. 

Serve with heated, leftover pizza sauce on the side. 

*Terri’s notes 
~ Fast, easy, make a dozen or 3 dozen.  
~ Feel free to bake without the sauce and use heated sauces for dipping.   
~ Great game day snack, but perfect for after school or just add a salad for supper! 

 *Susan’s Famous Homemade Pizza Sauce 
                                              from the kitchen of Susan Hase 
 
1-6 oz. can tomato paste 
¾ cups warm water 
3 Tablespoons grated parmesan cheese 
2 teaspoons minced garlic 
1/8 cup honey 
¾ teaspoon onion powder 

¼ teaspoon dried oregano 
¼ teaspoon dried marjoram 
¼ teaspoon dried basil 
1/8 teaspoon red pepper 
Salt to taste 

 
Combine all ingredients and mix together, breaking up any clumps of cheese. 
Sauce should sit for 30 minutes to allow flavors to blend.   
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Meatloaf with Zesty Topping 
                     from Terri’s kitchen 
 
Mix well: 
2 beaten eggs 
3/4 cup milk 
1 cup crushed cracker crumbs     
1 tsp. salt 
1/8 tsp. pepper 
½ cup grated carrots 
1/4 cup minced onions 
2 lbs. lean ground beef 
 
Put in a 5 X 9" loaf pan or shape into a  
loaf in a baking dish.  
 
Topping: 
1/4 cup catsup 
1 Tblsp. mustard 
2-3 Tblsp. brown sugar 
 
Mix topping, spread over meatloaf. 
Bake at 325 degrees for 1 ½ to 1 3/4 hours, depending on thickness of loaf.   
 
*Notes: 
~The lower temperature keeps the loaf from shrinking and getting dry. 
~This is a great recipe for ground round and really lean ground beef, it stays moist.  
~Freezes very well, in a loaf or made in muffin tins!  Individual servings can be fun,  
aid portion control, but are also economical-take out and bake only as many as you need.  
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Mexican-Rub Ribeye Steaks with Lime Butter      
from the kitchen of Toby Mac 
 
4 Tblsp. unsalted butter, softened 
1 small garlic clove, minced  
1/4 tsp. finely grated lime zest  
1 Tblsp. fresh lime juice  
1½ tsp. Kosher salt      
1½ tsp. sweet paprika               
1½ tsp. ground cumin            
1½ tsp. chipotle powder          
4 12 oz. boneless rib eye steaks, 1-inch thick 
Vegetable oil for the grill 

Light a grill or preheat a grill pan.  
In a small bowl, combine the butter, garlic, lime zest, lime juice and a pinch of salt.  
In another bowl, combine the paprika, cumin and chipotle powder with kosher salt.   
Rub the mixture all over the steaks.            

Oil the grate and grill steaks over moderately high heat, turning once, until slightly charred and 
medium-rare, about 12 minutes. Transfer the steaks to plates and top with the lime butter.  
Let the steaks stand for 3 to 4 minutes before serving. 

Terri’s notes:  
~One of the all-time best recipes I’ve posted! 
~We tested this recipe with Rib-eyes, New York Strips and then, we rubbed the spice on burgers- 
careful not to overcook.  Butter buns with the lime butter, grill or toast to a golden brown, and 
top with burgers. You don’t have to eat steak to enjoy the good life!   
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Moroccan Vegetable Stew 
 
2 large sweet onions, coarsely diced 
3 garlic cloves, minced 
olive oil 
1½ tsp. turmeric 
11 ⁄2 tsp. curry powder 
1 tsp. cumin 
1 ⁄4 tsp. cayenne pepper  
1 tsp. salt 
1 tsp. cinnamon 
1 ⁄2 tsp. ground nutmeg 
3 sweet potatoes, cut into 1 inch cubes 
1 butternut squash, cut into 1 inch cubes 
1 15 oz. can vegetable or chicken broth 
3 cups cauliflower flowerets 
2 15 oz. cans chickpeas, rinsed and drained 
2 15 oz. cans petite diced tomatoes  
3/4 cup raisins 
1 lb. mild breakfast or sweet Italian sausage, optional 
 
plain Greek yogurt and 
fresh mint or cilantro leaves, minced-for garnish  
 
If you choose to add meat:  Crumble sausage, fry, drain and set aside.    

In dutch oven with a bit of oil, sauté onions and garlic over low heat until soft.  

Add spices and cook a few minutes. Stir in sweet potatoes, squash and broth. 
Bring to a boil. Reduce heat and add cauliflower, chick peas, tomatoes and raisins. 
-You may stir in sausage now or save it to serve on the side and allow others to add as desired. 
Cover and simmer until the potatoes, squash are tender, about 30 minutes. 

Fill bowls with stew and garnish with yogurt and herbs.  
 
May serve over a bed of brown rice, quinoa or couscous.   
Do serve with warm naan or crusty bread and a salad or fresh fruit!   

Can also be made in a crock pot.  Cook on low for 8 hours.   
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Nourishing Chicken Soup 
             from Francesca Battistelli 
 
“This is my oldest son Eli’s favorite meal.  I’ve tweaked the recipe over the years, but it’s really 
easy if you have the stock made (I always keep homemade chicken stock in mason jars in the 
freezer)—and especially if your chicken is already cooked!  The stock is what makes this soup so 
nourishing.  Bone broth is full of minerals, collagen, and gut-healing nutrients.  I make this soup 
almost weekly in the winter months and anytime my kids get sick.   
Enjoy!!!”  Francesca  
 
2 carrots, peeled and chopped 
2 stalks of celery, chopped 
1 onion, diced 
1 clove of garlic, minced 
6 cups of homemade chicken stock  
2 chicken breasts, baked and chopped  
1/4 tsp. thyme 
1 bay leaf 
1 Tblsp. olive oil  
Salt and pepper to taste 
 
Preheat oven to 350 degrees.  Brush olive oil on chicken breasts.  Bone in or boneless is fine—
bone in will give you more flavor and nutrition. Top with salt and pepper, or seasoning salt.   
 
Bake chicken for 20-30 minutes or cooked through.  You could also use a grocery store rotisserie 
chicken to keep it simple!  
 
Heat olive oil in a stockpot on medium/high heat.  
Add chopped veggies and sauté until onions are translucent.   
Add thyme, bay leaf, salt and pepper.  Stir to combine with veggies until fragrant.   
Add chicken stock and turn heat to high.   
Once you reach boiling point, turn heat down to low and add chopped chicken.  
Simmer for 20-30 minutes.  Add salt and pepper to taste.   
Serve with crusty Italian bread or orzo pasta!  Yum! 
 
*Terri’s notes 
~ Make ahead and freeze in small containers so it’s ready when you need chicken soup! 
~If you didn’t make it ahead, make it EASY with chopped veggies from the salad bar and a 
rotisserie chicken from the deli.  
~Really rich soup with loads of veggies and chicken.  If you add the pasta you will need  
to add more broth. 
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Potato Onion Soup  (Lynn’s Soup) 
                                    Created by request…from Terri’s kitchen  
 
3 Tblsp. butter 
½ large yellow onion, diced or thinly sliced (1 cup) 
2 stalks celery, sliced (1cup)  
2-3 carrots, sliced (1 cup) 
Red potatoes, unpeeled, quartered and sliced thin (4 cups) 
1 package Lipton Onion Soup Mix (dry mix) 
4 cups of water 
4 cups of chicken broth (fresh, or 2 15 oz. cans) 
½ tsp. thyme 
Parsley, fresh or dried 
 
In a soup pot or dutch oven, melt butter. 
Sauté onions and celery until soft.  
Add carrots and 1 cup water, simmer until carrots begin to soften. 
Add thyme, soup mix, 3 more cups of water and chicken broth.  
Simmer until potatoes are tender. 
Add a hand full of fresh chopped parsley or 2-3 Tblsp. dried parsley. 
 
 
*Terri’s Notes:  
Serve with crusty bread, or cheese and crackers.   
Yummy soup that’s also good for a cold!  
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Pumpkin Spice Cookies 
 
1 cup real butter, softened 
2/3 cup brown sugar, packed 
1/3 cup sugar 
1 cup canned pumpkin 
1 egg  
1 tsp. vanilla 
2 cups flour 
1 tsp. cinnamon 
¼ tsp. nutmeg 
¼ tsp. allspice 
1 tsp. baking powder 
1 tsp. baking soda 
¼ tsp. salt 
1 cup walnuts, chopped 
 
Combine butter, brown sugar and sugar in bowl. Beat at medium speed until fluffy.  
Add pumpkin, egg and vanilla. Beat until well blended.   
Add flour, spices, baking powder, baking soda and salt. Mix well.  
Stir in walnuts.  
 
Drop by rounded teaspoonfuls, 2 inches apart, onto ungreased cookie sheets.  
Bake at 350 degrees for 8-10 minutes or until set. Cool. Frost. Enjoy.  
  
Mom Burnett’s Brown Butter Icing  
¼ cup butter, browned 
2½ cups sifted powdered sugar 
1 tsp. vanilla 
3-4 Tblsp. cream 
 
In a small, heavy bottomed saucepan, carefully brown the butter over medium-high heat.   
Butter will melt, separate and then begin to foam – keep swirling the pan until the foam 
begins to turn a caramel color.  Immediately take it off the heat and stir in powdered 
sugar, cream and vanilla.  Beat until smooth.   
Frost cookies with warm frosting for best results, just spoon a dollop of frosting on each 
cookie.  If frosting begins to get stiff, heat just a bit or add a drop of cream.   
 
Sprinkle frosted cookies with chopped walnuts.   
 
Terri’s notes: 
~Pumpkin Spice fans, here’s one more reason to rejoice!  
~‘Soft’ cookies like Granma made.   
~Cinnamon, nutmeg and allspice can be replaced with 1½ tsp. Pumpkin Spice. 
~The secret’s in the frosting! Browning the butter turns these little pumpkins into  
something delightful.              
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Quinoa, Black Bean Salad 
 from Terri’s kitchen 

 
1 cup Quinoa prepared as to package, cooled 
(about 3 cups) 
1 large red pepper, chopped 
1 cup frozen super sweet corn 
1 15 oz. can black beans, rinsed and drained 
3 cloves crushed garlic 
1/2 cup, snipped, cilantro (or a little more, 
pack it in there) 
1/4 cup lime juice (I used the little plastic lime) 
1/4 cup olive oil  
1½ tsp. ground cumin  
pepper and sea salt to taste 
3 medium tomatoes, chopped - seeds, juice and all 
 
Toss together all but the tomato.  Chill.   

When ready to serve, toss in the tomatoes. They gave some added moisture as well 
in all their fresh tomato goodness.  
MIX UP YOUR FAVORITE FLAVORS!   Try different seasonings, flavored oils,  
your favorite vegetables.   
 
Terri’s notes:   
~This recipe began as a healthy salad experiment with all but the Quinoa!     
   Everything else was the same, except I only used a couple Tablespoons of both       
   the Olive Oil and Lime Juice with the bean/veggie only mix.   
~Quinoa kicks this up to a whole new level of fill-you-up, great nutrition. 
~My friend Pam used chili-spiced beans, and basil instead of cilantro, added  
   chopped chicken and served it hot.    
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RHUBARB CREAM PIE  
The Recipe Lady’s first recipe -  
a 4th generation family favorite 
 
                                                                                         
Preheat oven to 375 degrees. 
 
Fill your favorite unbaked pie shell  
with 2 cups of chopped rhubarb. 

Mix: 
1 cup sugar 
1 Tblsp. flour 
1 beaten egg 
1 cup whipping cream 
1 tsp. vanilla (optional) 

Pour cream mixture over rhubarb.  
 
Bake for 45 minutes to an hour, until crust is done and custard appears to set up in the center.  
It will begin to turn slightly golden near the edges.  
Cool before serving.  
If there are leftovers, they need to be refrigerated. 
 
Terri’s notes:  
~ I whip up this pie in a 2 cup Pyrex measuring cup. Chop and measure rhubarb,  
put into pie shell.  
Stir together flour and sugar, mix in egg, stir in cream and vanilla, pour over rhubarb.  
Takes 5 minutes! 
~I’ve made it with fresh peaches, or a mix of peaches and blueberries-use only ½ cup of sugar.  
~My grandmother and great grandmother skimmed fresh cream from the morning’s milk to 
make this pie-I’m just glad they left me the recipe. 
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Roasted Carrot Parsnip Medley 
6 carrots, pared and sliced, about 2 cups 
6 parsnips, pared and sliced, about 2 cups 
1 fennel bulb, cleaned and thinly sliced 
2-3 cloves of garlic, thinly sliced 
1 medium red onion, thinly sliced 
olive oil 
1/2 tsp. dried thyme or sprigs of fresh thyme 

In a large bowl, toss vegetables with a generous splash of olive oil to lightly coat.  
Spread on a baking sheet and sprinkle with dried thyme or sprigs of thyme.  
Roast vegetables at 400 degrees for 40-50 minutes, stirring once, until edges begin to brown.  
 
Serve with a sprinkle of sea salt.   
For unique flavor, add just a light drizzle of maple syrup or balsamic vinegar before serving.  
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Roasted Corn Medley  
 
2 cups of fresh sweet corn  
          (leftover corn is perfect, leftover grilled corn~YUM)  
2 Tblsp. butter 
olive oil 
1-2 cloves garlic, crushed 
½ cup diced sweet or red onion 
1 cup diced red bell pepper 
1 cup diced zucchini 
1 cup diced yellow squash 
Sea salt and pepper to taste 
A sprinkle of thyme and parsley 
2 tsp. brown sugar 
grape tomatoes, cut in ½ (optional) 
 
Cut 2 cups sweet corn from the cob,  
resist the temptation to scrape the cob this time.  
Prep other veggies ahead of time so you can stay close to the stove  
once you begin to cook.  
 
Heat 2 Tblsp. butter in a skillet, add corn, sauté over med-high heat  
until golden. Pour corn into serving dish and set aside.  
Add a generous Tblsp. of olive oil to skillet.  
Add garlic, onions and red pepper. 
When edges begin to brown, stir in zucchini and yellow squash.   
Continue to sauté until squash is tender.   
Return corn to skillet, stir and heat through.  
Sprinkle with thyme, parsley, sea salt and pepper to taste. 
Stir in 2 tsp. of brown sugar.  
 
I like to add a squeeze of fresh lime juice or a splash of balsamic vinegar. 
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Slow Cooker Smoky Pork 
                                  from the kitchen of JJ Heller 
 
2 Tablespoons smoked paprika or paprika 
1 Tablespoon garlic powder 
1 Tablespoon dried oregano 
1 teaspoon ground cumin 
1 teaspoon kosher salt 
1 teaspoon pepper 
 
1 large onion, chopped 
14 ounce can organic chicken broth 
6 pound bone-in pork shoulder 
 
Combine paprika, garlic powder, oregano, cumin, salt and pepper in a small bowl.  
Place onion and broth in a 6 or 7-quart slow cooker. Rub spice mixture all over pork. 
Place pork over onions in cooker.  Cover and cook on Low for 8 hours or until tender. 
 
JJ’s notes: 
This pork is fantastic!  I like to make a batch, divide it into 4 segments, then freeze 3 of 
them. The first night, I’ll mix the pork with KC masterpiece BBQ sauce and serve it on 
Ciabiatta rolls with melted Swiss or Jack cheese and thinly sliced red onion. 
 
The next night I’ll reheat the pork as is (no BBQ sauce), and make pork tacos!  Bonus 
points if you mix ½ cup of sour cream, the juice from half a lime and a Tablespoon of 
sriracha to put on top.  Add some lettuce, onion and avocados and you’re done! 
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SnowBerry Tarts 
               makes 45 bite sized tarts 
 
4 oz. white baking chocolate, I use the 1 oz. squares 
1 cup heavy whipping cream, whipped 
1/2 cup sweetened condensed milk, chilled 
1/2 tsp. vanilla 
3 boxes Athens Mini-fillo shells 
2 - 6 oz. boxes of fresh red raspberries 
 
Rinse raspberries and lay out on paper towels to dry. 
 
Carefully, melt white chocolate, according to package directions in the microwave or over hot 
water.  Stir until smooth.  Set aside to cool.  
 
Whip cream until stiff peaks form.  Don’t lick the beaters yet! 
In another bowl, mix chilled sweetened condensed milk with vanilla and melted chocolate.  
Beat on low until smooth and well blended.  
 
Add whipped cream to white chocolate mixture and either fold it in to blend using a spatula, or 
you can use your mixer on low speed to gently combine all ingredients.  
 
Spoon into shells, cover with plastic wrap and chill until closer to serving time.  
Up to a few hours before serving, top each tart with one raspberry.   
Arrange on a pretty plate and dust with powdered sugar or sprinkle with Wilton’s edible glitter. 
 
 Terri’s notes:   
~This is a FAVORITE, these are fabulous and so EASY.   
~The shells are found in your grocer’s freezer section near the pie shells and the trays they come 
in are perfect to hold the tarts right up to serving time.  
~White chocolate burns easily in the microwave, keep an eye on it (she says from experience).  
~A long handled “baby’ spoon works perfectly to fill the shells. 
~Shells can be filled a day ahead. I wait until day of to add berries so they don’t weep juice.  
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Southwestern Chopped Chicken Salad  
From the kitchen of Dianne Simpson 
Serves 4 for dinner salads 
 
Chicken: 
2 chicken breasts cut into bite sized pieces 
3 Tblsp. of flour 
2 Tblsp. taco seasoning  
 
Combine flour and taco seasoning in a bag and add 
the chicken; shake it up to coat the chicken.  Sauté 
the chicken in oil until done.  Drain and set aside.  
 
Salad: 
Cooked chicken (above)  
1 green bell pepper, diced 
1 can black beans, rinsed and drained 
1 can sweet yellow corn (or 1 cup frozen corn, thawed) 
2 Roma tomatoes, diced 
4 green onions, sliced 
1 head Romaine lettuce, washed and chopped 
1/4 cup cilantro, chopped 
2 ripe avocados, diced 
1 cup crushed tortilla chips 

 
Dressing: 
1/2 cup mayonnaise (or Miracle Whip) 
2/3 cup Greek yogurt 
1 Tblsp. ranch seasoning 
1 Tblsp. taco seasoning 
 
The dressing is pretty thick—I will add a little lime juice or taco sauce to thin it down a 
bit…you’ll want to play with it! 
 
Directions: 
In a large bowl, combine all salad ingredients together, excluding the tortilla chips.   
 
In a small bowl stir all dressing ingredients together.  Pour dressing over salad, starting with 
about half of the dressing.  Toss to combine, then gradually add more dressing until it is dressed 
to your liking.   
 
You can also split the salad and dress only what you’ll eat.  Salad keeps well without the 
dressing.  
 
Top with tortilla chips to serve.  Enjoy! 
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Thai Coconut Pork 
                   A Burnett family Favorite 
 
Sauce            
1 13.5 oz. can light coconut milk  
1/3 cup light brown sugar, packed  
3 Tblsp. reduced-sodium soy sauce     
3 Tblsp. ketchup        
3 Tblsp. reduced-fat peanut butter      
1 Tblsp. Thai fish sauce        
1 tsp. crushed red pepper        
5 Tblsp. fresh or 3 Tblsp. dried cilantro        
1 Tblsp. Asian sesame oil (dark)                  
3 cloves minced garlic                       
 
Mix all sauce ingredients in a heavy bottomed sauce pan and heat to a simmer.  
Continue stirring and heating until it’s hot and thickened.   
 
Meantime – rub 6 pork chops (or chicken breasts) with a bit of crushed garlic and 
sesame oil. Grill over hot coals, just until juicy, tender, and juices are clear.   
 
Serve grilled meat with rice, a little yummy sauce drizzled over both!   Add a green 
salad and steamed broccoli or asparagus to make the perfect meal.   
 
Notes:  
-We love this recipe! Broiled meat in winter is as good as grilled in summer.   
-Recipe adapted from a Weight Watchers favorite for Coconut-Curry Pork Satay.  
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Tomato Soup 
from the kitchen of Bonnie McGinley 

1/3 cup butter 
1 large onion- 2 cups, diced 
2 large cloves garlic, crushed  

2/3 cup butter 
1cup flour 
 
6 cups chicken broth (49 oz. can) 
2 (29 oz.) cans tomato sauce 
2 (28 oz.) cans diced or crushed tomatoes 
½ cup honey  
3 Tblsp. dill weed 
1 tsp. black pepper  
2 tsp. dried basil 
 
In large soup pot, melt 1/3 cup butter.   
Add onions and garlic, sauté until onions are soft and transparent.  
Add 2/3 cup butter, melt.  Stir in flour until smooth.  
Continue stirring and cooking until mixture begins to brown just slightly.  

Slowly stir in chicken broth, whisking as you do to make sure sauce is smooth.  
Bring to a boil, stirring constantly, until mixture is smooth and thick.  

Add tomatoes, sauce, honey and seasonings.  
Simmer for 30 minutes, stirring frequently.  

Makes 6 quarts 

*Terri’s notes:  
~This has been a favorite when ever the ladies gather for a luncheon! 
~Leftovers are great or it freezes well too!   
~Serve with gourmet grilled cheese sandwiches. 
~Add the dill one Tablespoon at a time, tasting as you go.  
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Tuscan Chicken and Beans 
4 boneless skinless chicken breasts, 1.5 lbs. 
1 yellow bell pepper, chopped 
1 red bell pepper, chopped 
1 16 oz. can navy or cannellini beans, rinsed and drained 
1 14.5 oz. can diced Italian seasoned tomatoes, with basil and oregano 
2 tsp. dried basil 
1 tsp. dried thyme  
1/4 tsp. garlic powder  
1/4 teaspoon salt  
1 cup chicken broth, for stove top option  
 
Cut each chicken breast into thirds, diagonally.   
.  
 
STOVE TOP METHOD 
Heat 2 Tblsp. olive oil in a large nonstick skillet. Sprinkle chicken pieces with seasonings  
and sauté, just to brown each side. Add peppers, beans, tomatoes, and broth. Bring to a boil. 
Reduce heat, cover and simmer for 10 minutes. Uncover and simmer until chicken is done  
and vegetables are tender, about 10 more minutes.  

CROCK POT METHOD 
Place all ingredients into your slow-cooker.  Cover.  Cook for 7-8 hours on low.  

Serve with tortilla chips or crusty rolls and a salad.   

Terri's notes:  
~ For more of a soup, cut chicken into smaller pieces and add the entire can of broth.  
Can't go wrong anyway you prepare or serve this one!   
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Fresh Vegetable Basil Soup   
                 from the kitchen of Dawn Timmers 
 
6 Tbsp. butter 
2 medium onions, chopped 
2 large stalks celery, sliced 
2 large carrots, sliced 
2 large potatoes, peeled and cut in smaller chunks 
4 large tomatoes, peeled and diced, 4 cups 
8 cups vegetable broth, best to use the organic 
    vegetable broth found in most natural foods sections 
2 tsp. dried basil or 6 Tbsp. chopped fresh basil 
1 small head cauliflower, broken into flowerets 
2 small zucchinis, sliced 
2 cups frozen green peas 
2 tsp. salt 
1 tsp. fresh garlic, crushed 
 
Melt butter over medium heat.  Add onions, celery, and carrots.   
Cook until veggies are soft, but not brown, about 10 min. 
 
Put cooked veggies in crock pot and add rest of ingredients.   
Cook on low approx.10 hrs. or until potatoes are tender. 
 
Sprinkle with grated parmesan or shredded mozzarella cheese. 
Garnish with seasoned crostini pieces or mini-bagel chips. 
   
Makes 12 servings 
 
*Terri’s Notes:   
~Makes a great way to use leftovers!   
~A few bits of leftover chicken, beef, or even brats are a nice addition.  
~Freezes well, enjoy a meal now and another in a couple weeks!   
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Veggies 1, 2, 3! 
          the inspiration of Jan Mertz 

1 Tblsp. olive oil 
1 Tblsp. butter  
1 clove of garlic, crushed or minced 
1 large, sweet onion, sliced 
½ tsp. dried basil, or fresh snipped basil 
2 zucchini (about the size of bananas), sliced  
3 Roma tomatoes – quarter lengthwise, then cut in 2 - 3 pieces 
¼-½ cup of grated Parmesan cheese 
sea salt and pepper 
 
In a large, non-stick skillet, heat butter, olive oil and garlic over medium heat.  
Sauté onion for15-20 minutes, until golden brown and caramelized! 
Stir in basil and add zucchini. Stir and continue to saute’ until tender.    
Add tomatoes and continue to cook only until tomatoes are hot.   

Sprinkle with sea salt, pepper, and Parmesan Cheese.   
Turn off heat and cover until cheese is melted.       

Serve as a side dish or on top of grilled chicken, fish or pasta.  

Terri’s notes: 
~You have to taste it to believe it!  
~Start with the onions and garlic, end with cheese - and make it your own in 
between!   Portabella mushrooms come to mind, yellow squash…. 
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WHITE CHICKEN CHILI 
                     from Terri’s kitchen 
 
Navy beans, 1# dried/prepared or the big jar of ready to use 
1 chopped onion 
3 cloves of garlic, crushed 
2 - 4 oz. cans, chopped, green chilies 
2 tsp. ground cumin  
1 tsp. oregano 
1 ½ tsp. cayenne pepper 
½ tsp. salt 
2 pounds boneless, skinless chicken or turkey, cooked and chopped. 
3 cups chicken broth, or more to taste 
  
If starting with dried beans, soak 1# Navy Beans overnight.  
Heat until boiling, simmer 20 minutes and drain. 
 
Combine all ingredients in your Crockpot. 
Cook on low for 8 to 10 hours. 
Serve with a sprinkle of shredded Monterey Jack cheese and a dollop of sour cream.  
 
Stew your own chicken or use your leftover turkey to make Turkey Bone Broth! 
3 to 3 ½ pound chicken, cut into pieces or a turkey carcass  
1 large onion, cut up 
3 stalks celery 
2 medium carrots 
a little parsley 
2 tsp. Lawery’s salt 
4 chicken bouillon cubes if using turkey bones  
water, to cover contents in pot 
 
In a large pot combine all ingredients. Bring just to boiling; reduce heat.  
Cover and simmer on medium heat for 1 to 2 hours, until chicken is tender and falling off the 
bone. Remove the skin and bones. Strain the broth if prefer, but the veggie bits add nice color to 
soups and sauces.  Refrigerate overnight to skim fat off of chilled broth.  
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