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Berry Avocado Chopped Salad – Bethany D. 
 

1 TSP Olive Oil 

4 cups chopped Romaine Lettuce 

4 oz. crumbled Blue Cheese 

2 Avocados 

2 tomatoes 

1/4 cup chopped green onion 

1/4 cup walnuts 

1/2 cup raspberries

Blueberry Pie  - Katie D.  
Crisco Cookbook: recipe by Peggy Dennie, Little Rock, Arkansas 

Crust:  

2 cups of all-purpose flour  

1 teaspoon of salt  

¾ cup of Crisco shortening 

5 tablespoons cold water 

1. Spoon out flour into a measuring cup and level. 

2. Combine flour and salt in a medium bowl. 

3. Cut in Crisco using a pastry blender (or 2 knives) until flour is blended to form pea sized chunks. 

4. Sprinkle with water, 1 tablespoon at a time.  

5. Toss lightly with fork until dough will form into a ball. 

6. Divide into two equal balls. 

7. Roll and press bottom crust into 9-inch pie plate. 

8. Roll out top crust and set aside.   Do not bake. 

Filling: 

3 1/2 cups of blueberries  

2 tablespoons of orange juice 

1 teaspoon grated lemon peel 

1/2 teaspoon of salt 

1/2 teaspoon of nutmeg 

1/4 teaspoon cinnamon 

1 1/3 cups sugar 

  1/3 cup cornstarch 

1/2 teaspoon vanilla 

1/2 teaspoon almond extract 

3 tablespoons butter or 

margarine

1. Combine blueberries, orange juice, lemon peel, salt, nutmeg and cinnamon in a large sauce pan.  

2. Combine sugar and cornstarch and stir into blueberry mixture.  

3. Cook and stir on medium heat until thickened and clear.  

4. Add vanilla and almond extract. 

5. Pour into unbaked pie crust. 

6. Dot with butter. 

7. Moisten pastry edge with water. 

8. Lift reserved top crus onto filled pie. 

9. Trim crust ½ inch beyond edge of pie plate, fold top edge under bottom crust. Flute & cut slits in top 

crust to allow steam to escape. 

Glaze:  

1 egg beaten 

Granulated sugar 

Brush top crust with beaten egg and lightly sprinkle granulated sugar over the top 

Bake at 450 degrees F for 10 minutes. Reduce oven temperature to 350 degrees F. Cover edge with foil if 

necessary, to prevent over browning. Bake 35 minutes or until filling in the center is bubbly and crust is 

golden brown. Serve barely warm or at room temperature. 
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Breakfast Sundaes – Jason C. 

½ cup fresh blueberries, or strawberries (plus extra for garnish)    

1 cup vanilla yogurt   

½ cup, plus 2 tablespoons granola

Tip:  If using strawberries, slice berries. 

1. Place a tablespoon of granola in the bottom of each of two sundae dishes.   

2. Layer ¼ cup yogurt on top of granola in each cup. 

3. Place ¼ cup granola on top of yogurt in each cup. 

4. Sprinkle ¼ cup berries on top of granola. 

5. Layer ¼ cup yogurt on top of berries in each cup. 

6. Garnish each sundae with a few extra berries. 

7. Serve and enjoy! 

8. Makes 2 Sundaes. 

 

 

Buttermilk Quick Bread – Bethany D. 
 

2 cups all purpose flour 

1/2 cup white sugar 

1/2 tsp baking powder 

1tsp salt 

1 cup buttermilk 

1 large egg 

1/4 unsalted butter 
 

1. Mix dry ingredients 

2. Mix wet ingredients 

3. Combine and cook at 350 degrees F for 45-50 minutes 

 

Cheese Soufflé  - Erin B. 

10 slices of Italian bread, buttered with crusts cut off & cubed 

16 ounces of cheese (Swiss & Monterey Jack) 

   2 cups milk 

   8 eggs 

   1 tsp. salt. 

Combine all ingredients and refrigerate overnight. 

Bake uncovered at 350 degrees F for 1 ½ hours.  Serves 12.  
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Chicken Pot Pie  - Aliya F. 

Ingredients: 

Top crust: 

1 1/3 cups flour 

½ tsp. salt 

1/3 cup vegetable oil 

2 Tbsp. cold water 

 

Filling: 

1 pound skinless, boneless chicken (breasts or thighs), cubed 

1 cup diced carrots, medium dice 

1 cup frozen green peas 

½ cup diced celery, medium dice 

1/3 cup butter 

¼ cup diced onions, small dice 

1/3 cup all-purpose flour 

½ tsp. salt 

¼ tsp. black pepper 

¼ tsp. celery seed 

1 ¾ cup chicken broth 

2/3 cup milk 

Directions: 

1. Preheat oven to 425 degrees F. 

2. Prepare pie crust: Mix flour and salt.  Add oil and mix with pastry blender until well blended, looks 

like fine crumbs.  Sprinkle with water and mix with spatula or fork. Gather dough together so it cleans 

bowl; press firmly into a ball.  Roll crust between 2 strips of waxed paper into a circle about 12 inches 

in diameter (or slightly larger than the diameter of your casserole dish. Set aside while preparing 

filling 

3. In a saucepan, combine cubed chicken, carrots, peas, and celery. Add water to cover and boil for 15 

minutes.  Remove from heat, drain and set aside. 

4. In the saucepan over medium heat, cook onions in butter until soft and translucent. Stir in flour, salt, 

pepper, and celery seed. Cook for about a minute, then slowly stir in chicken broth and milk. Simmer 

over medium-low heat until thick. Remove from heat and set aside 

5. Place chicken mixture in bottom of a 2 ½ quart casserole dish. Pour the hot liquid mixture over the 

top.   

6. Take rolled out pie crust, peel off top sheet of waxed paper, place crust over top of casserole dish, 

paper side up.  Peel off waxed paper, fitting crust over the casserole dish. Seal edges of crust along 

casserole dish, and cut away an excess dough. 

7. Make several small slits in the top to allow steam to escape. Bake in preheated oven for 30-35 

minutes, or until pastry is golden brown and filling is bubbly. 

8. Cool for 10 minutes before serving. 
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Chinese Chicken Fried Rice – Marissa B. 

Ingredients: 

1 egg 

1 tablespoon water 

1 tablespoon butter 

1 tablespoon vegetable oil 

1 onion chopped 

2 cups cooked white rice, cold 

2 tablespoon soy sauce 

1 teaspoon ground black pepper 

1 cup cooked, chopped chicken 

Directions: 

1. In small bowl, beat egg with water 

2. Melt butter in large skillet 

3. Add egg and leave flat for one to two minutes 

4. Remove egg and cut into shreds 

5. Heat oil in same skillet add chopped onion and sauté until soft 

6. Add rice, soy sauce, pepper and chicken 

7. Stir fry for five minutes then stir in egg. 

8. Serve Hot 

 

Chocolate Chip Cookies – Monica R. 
Ghirardelli.com 

Ingredients: 

11 1/2 ounces Semi-Sweet Chocolate Baking Chips (contains milk) 

1 cup butter or margarine, softened 

3/4 cup sugar 

3/4 cup brown sugar, packed 

2 large eggs 

2 teaspoons vanilla 

2 1/4 cups unsifted flour 

1 teaspoon baking soda 

1/2 teaspoon salt 

1 cup walnuts or pecans, chopped (optional) 

Directions: 

1. Heat oven to 375ºF.  

2. Stir flour with baking soda and salt; set aside.  

3. In large mixing bowl, beat butter with sugar and brown sugar at medium speed until creamy and 

lightened in color.  

4. Add eggs and vanilla, one at a time. Mix on low speed until incorporated.  

5. Gradually blend dry mixture into creamed mixture. Stir in nuts and chocolate chips. 

6. Drop by tablespoon onto ungreased cookie sheets. 

7. Bake for 9 to 11 minutes or until golden brown. 

  

Note:  The 11 1/2 ounces of 

Semi-Sweet Chocolate Chips 

can be substituted with any 

variety of chip flavor (i.e.- 

Milk Chocolate Chips, 60% 

Cacao Bittersweet Chocolate 

Chips, etc.) 
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Chocolate Peanut Butter Brownies – Alicia C. 
Adapted from: American Girl Baking book 

Ingredients:

¾ cup (1 ½ sticks) butter  

8 oz. semisweet chocolate, 

broken into pieces  

1 cup all-purpose flour 

¼ teaspoon salt 

4 large eggs 

1 cup sugar 

1 teaspoon vanilla 

 6 tablespoons peanut butter 

¼ cup semisweet chocolate chips

Preheat oven to 350oF.  Line a 9-inch square baking pan with parchment paper, extending it up and over 

the sides on 2 sides. 

Fill a saucepan one-third full of water and heat on medium heat.  When water is steaming, place a 

heatproof bowl on top of the saucepan and place butter and chocolate in the bowl.  Heat, stirring 

occasionally with a rubber spatula until the mixture is melted and smooth.  Remove the bowl from the pan 

and let cool slightly. 

Measure flour and salt into a small bowl and set aside.   

In a larger bowl, using an electric mixer, beat the eggs on medium speed until color lightens.  Add the 

sugar and vanilla and beat until well combined.  Add the chocolate and beat until blended.  Scrape down 

the bowl with a rubber spatula.  Stir in flour mixture with the rubber spatula just until blended. 

Scrape the batter into the pan and smooth the top.  Drop dollops of peanut butter over the top, spacing 

them evenly.  Sprinkle with chocolate chips.  Bake until a toothpick inserted in center comes out with a 

few moist crumbs sticking to it, 25 to 30 minutes.  Remove from oven and place on a wire rack until 

completely cool.  Cut into 16 squares and serve.   

 

Crock Pot Chicken Taco Chili – Audrey B. 

Ingredients:

1-small onion, chopped 

1-15.5 oz. can black beans, drained 

1-15.5 oz. can kidney beans, drained 

1-8oz. can tomato sauce 

10 oz. package of frozen corn kernels 

2-oz. cans diced tomatoes with chilies 

4 oz. can chopped green chili peppers, chopped 

1 packet of taco seasoning 

1 tablespoon cumin 

1 tablespoon chili powder 

3 boneless skinless chicken breasts, chopped or 

shredded 

Shredded Cheese

Directions: 

1. Drain beans 

2. Chop onion 

3. Chop/Shred Cooked Chicken 

4. In crock pot combine beans, onion, chili peppers, corn, tomato sauce, diced tomato and mix well 

5. Add cumin, chili powder, and taco seasoning and mix well 

6. Add shredded/chopped chicken and mix well 

7. Cook 4 to 6 hours. 

8. Top with shredded cheese 
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Easy Blueberry – Vanilla Parfait – Talia P. 

Makes:  2 servings 

Ingredients:

1 cup fresh or thawed frozen blueberries 

1 cup (8 ounces) vanilla yogurt 

5 gingersnaps, crumbled 

½ cup whip crème topping 

Directions: 

1. Put ½ cup blueberries on the bottom of each of the parfait glasses.  

2. Stir in ½ cup whip crème in with the 8 ounces of yogurt in a separate bowl. 

3. Spoon the vanilla yogurt/whip crème mixture into equal proportions on the blueberries in the parfait 

glasses. 

4. Sprinkle the crumbled gingersnaps in equal proportions on each blueberry-vanilla parfait. 

 

 

Green  Bean Stir Fry  - Kailey K.

Ingredients for sauce:  

½ cup low sodium soy sauce  

½ cup chicken broth 

1 tablespoon corn starch 

1 tablespoon of Honey  

1 teaspoon of sesame seed oil 

1 teaspoon rice vinegar 

1 tablespoon  ginger (ginger paste) 

2 garlic cloves grated  

Stir Fry Ingredients 

1 pound of green beans  

1 medium yellow onion ,sliced   

1 pound of skinless boneless chicken thighs  

1 cup stir fry sauce 

2 tablespoons sesame seeds  

2 tablespoons of vegetable oil 

 

Instructions:  

Combine all stir fry sauce ingredients and whisk to combine. Set aside. 

Heat a pan on high heat with 1 tablespoon vegetable oil. When oil is hot add in the green beans and 

onions cook for 5 minutes until tender. Transfer to mixing bowl. Add another teaspoon of vegetable oil to 

the pan and cook the chicken until no pink exists. Add all vegetables back into the pan with the chicken. 

Add in 1 cup of the stir fry sauce. Cook for another 3 minutes to reheat the vegetables and allow the sauce 

to heat through and thicken, tossing as it cooks so all the vegetables get coated in the stir fry sauce. Then 

sprinkle sesame seeds and serve.  

 

Maddy’s  Weekend Omelet – Maddy K. 

3 eggs  

2 tablespoons milk 

½ cup shredded  sharp cheese  

1/3  cup cubed  ham  

¼ cup cooked broccoli  

Whisk eggs and milk in small bowl.  Pour into hot frying pan and cook for about 30 seconds.    Add 

cheese, ham, and broccoli and cook until egg is mostly cooked.  Flip in half and finish cooking egg. 

Enjoy! 
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Maple Bacon Cupcakes - Cody M. 
http://www.raininghotcoupons.com/maple-bacon-cupcakes 

The Batter:

4 1⁄2 tablespoons butter at room temperature 

1⁄2 tablespoon bacon drippings (solid) 

1 egg 

5 tablespoons brown sugar 

4 tablespoons maple syrup 

1 1⁄4 cups self rising flour 

1 teaspoon baking soda 

1⁄2 teaspoon baking powder 

tiny pinch salt 

1⁄4 cup milk 

1⁄4 cup of cooked minced bacon

Directions: 

1. Cook bacon in a fry pan (I used one pound). 

2. Reserve the drippings and place in the fridge to solidify. 

3. Mince 1/4 a cup of the bacon. 

4. Beat the butter and solidified bacon fat until light and creamy. 

5. Add the brown sugar and maple syrup and beat well until combined. 

6. Add the egg and beat until incorporated. 

7. Sift the flour, salt, baking soda and powder together. 

8. Add some of the flour and mix, then some of the milk. 

9. Continue to alternate the dry and wet ingredients, ending with the dry. 

10. Mix until just combined. 

11. Fold in the bacon. 

12. Taste and add more maple syrup, flour, or milk if needed for desired taste. 

13. Scoop into cupcake papers. 

14. Bake at 350 F for 18-22 minutes or until a toothpick comes out clean.  

Maple Syrup frosting: 

4 tablespoons of butter 

2 tablespoons of maple syrup 

1 cup of powdered sugar. 

Directions for Frosting:  

1. Beat the syrup and butter until combined. 

2. Add the sugar, a bit at a time. 

3. Whip at high speed until combined. 

4. Pipe or spread onto cupcakes. 
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Meatballs – Ellen B. 

Ingredients:

1 pound lean ground beef 

½ cup dry bread crumbs 

¼ cup milk 

½ teaspoon salt 

½ teaspoon Worcestershire sauce 

¼ teaspoon pepper 

1 small onion, chopped (1/4 cup) 

1 large egg

Heat oven to 400 Degrees F. 

Mix all ingredients. Shape mixture into twenty 1 ½ inch meatballs.  Place in ungreased rectangular pan, 

13 x 9 x 2 inches or on a rack in broiler pan. 

Bake uncovered 20-25 minutes or until no longer pink in center and juice is clear. 

 

Old Fashion Chocolate Cake – Nora B. 

Ingredients:

2 cups flour  

3 teaspoons baking powder 

½ teaspoon salt 

½ cup butter 

1 ½ cup milk 

2 cups sugar 

2 teaspoons vanilla 

2 eggs 

4 squares chocolate (unsweetened 

1 cup chopped nuts

Bake at 350 degrees F. for 45 minutes 

 

Potatoes Cake (Pastel de papas) – Alexandra L. 

Ingredients:

8 medium white potatoes 

3 beaten eggs 

1 cup mozzarella cheese 

1/2 cup mild white cheddar 

cheese 

1 cup fresh cheese (farmer’s 

cheese) sliced ¼ inch thick  

1 cup evaporate milk 

1 cup whole milk 

1 tsp. salt 

1 tsp. anise seed plus ½ tsp for 

topping 

1 tbsp. butter cut in small pieces

Preparation: 

Peel the potatoes and slice them into 1/4 inch thick slices. Cover with water and set aside 

Place the evaporated milk, whole milk, 3 beat eggs, 1c mozzarella cheese, ½ c mild white cheddar cheese 

1 tsp salt and 1 tsp. anise seed  

Preheat the oven to 375 degrees. 

Grease with butter the bottom of a 9 x 13 inch baking dish. Place a layer of the sliced potatoes on the 

bottom of the casserole, and cover them with some of the preparation above. Repeat with more layers of 

potatoes and milk preparation until the baking dish is full, pressing down on the layers to fit them in 

snugly. End with a layer of farmer’s cheese slices, ½ tsp of anise seeds and 1 tbsp. of butter. 

Cover the baking dish with a piece of foil and bake until the dish is bubbly and hot, about 40 minutes. 

Remove foil and bake for 10 minutes more until the top is golden brown. 

Remove from oven and let cool for 10 minutes before serving. 
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Sausage Gravy Over Biscuits – Lauren C. 

Sausage Gravy: 

1 pound ground sausage 

¼ cup butter 

¼ cup flour 

3 cups milk 

Brown sausage, add butter, mix until melted, add flour.  Cook for 5 minutes, add milk, heat until 

thickened. 

Biscuits: 

2 cups flour 

2 teaspoon baking powder 

½ tablespoon sugar 

½ teaspoon salt 

½ teaspoon cream of tartar 

½ cup butter 

½ cup milk 

½ cup heavy cream

Directions: 

Mix flours, baking powder, sugar, salt and cream of tartar.  Cut butter till coarse crumbs.  Make a well in 

the center of the flour mixture.  Add milk and cream, mix with fork till moistened.  Drop spoonfuls of 

dough onto greased baking sheet. Bake at 450 degrees F. for 10 minutes.  Remove biscuits from sheet 

immediately. 

 

Strawberry Banana & Flax Smoothie – Taylor P. 

Makes: 2 servings 

Ingredients: 

½ medium banana 

½ cup frozen unsweetened strawberries 

1 ½ cups milk 

2 tablespoons ground flaxseed 

Directions: 

1. Blend all ingredients until smooth. 

2. Pour equal proportions into two goblet glasses. 
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