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				Bacon & Blue Cheese Biscuits

				Ingredients

				3 cups all-purpose flour

				1 tablespoon. baking powder

				2 teaspoon baking soda

				2 teaspoon kosher salt

				4 teaspoon granulated sugar

				1 stick cold unsalted butter, cut into small pieces

				1 cup (6 oz.) crumbled crispy bacon

				½ cup crumbled dry blue cheese or Gorgonzola

				¼ cup finely chopped parsley

				1½ cups buttermilk

				Directions

				1. Preheat the oven to 400°. Line a rimmed baking sheet with parchment paper. In a large bowl, combine the flour, baking powder, baking soda, salt and sugar. Add the cold butter pieces to the flour mixture, and roughly mix with a wooden spoon, making sure not to break up or soften the butter. Add the bacon, blue cheese and parsley, and toss until evenly mixed.

				2. Pour 1 cup buttermilk into the flour mixture, and gently stir with the wooden spoon. Stir in the remaining ½ cup buttermilk until the dough comes together. Do not overmix.

				3. With a large ice-cream scoop, spoon 10 heaping mounds of dough onto the prepared baking sheet, gently pressing down with the scoop while releasing the dough onto the baking sheet. Bake for 7 minutes. Turn the oven temperature down to 325°, and bake until the biscuits are golden brown, about 18 additional minutes. Let cool on the pan for 5 minutes before serving.
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				Apple Cream Cheese Pastry 

				Ingredients:

				1 (8 oz.) tube, crescent dough sheet

				4 oz. cream cheese

				1/4 cup granulated sugar, divided

				1 1/2 teaspoons cinnamon, divided

				2 cup (about 2 medium) fresh apples, peeled and thinly sliced

				2 teaspoons corn starch

				2 tablespoons raw sugar

				Glaze:

				1 cup powdered sugar

				3 tablespoons cream cheese

				1-2 tablespoons milk

				Instructions:

				Preheat oven to 375 degrees. Line a baking sheet with parchment paper.

				On parchment paper, roll out the crescent dough, and pinch together any holes or perforations.

				In a bowl, cream together the 4 oz. of cream cheese, 2 tablespoons. of sugar and 1/2 teaspoon of cinnamon. Spread into the center of the dough, leaving about 4" on each side. Using kitchen shears or a knife, cut diagonal 1"strips along the sides of the dough.

				Peel and slice apples. In a bowl, add the remaining 2 tablespoons of sugar, the cornstarch, and 1/2 teaspoon of cinnamon and mix together to coat the apples. Pour the apple mixture over the center cream cheese area of the dough.

				Gently fold over each end of the dough on to the apples, and fold in each strip of the dough, until all the apples are encased. In a small bowl, stir together the raw sugar granules with the remaining 1/2 teaspoon of cinnamon. Bake at 375 for 15-18 minutes.

				While pastry is baking, mix together the glaze by creaming together the powdered sugar, cream cheese, and milk. Mix until smooth.

				When breakfast braid comes out of the oven, drizzle with glaze. Slice and serve.

				This pastry doesn't keep well at room temperature. If you have leftovers, wrap in plastic wrap, and freeze for breakfast another day.
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				Chocolate Chip Muffins

				Ingredients

				1-1/2 cups all-purpose flour

				2/3 cup sugar

				3/4 teaspoon baking powder

				3/4 teaspoon baking soda

				1/4 teaspoon salt

				1 large egg

				1 cup (8 ounces) sour cream

				5 tablespoons butter, melted

				1 teaspoon vanilla extract

				3/4 cup mint or semisweet chocolate chips

				Directions

				In a large bowl, combine the flour, sugar, baking powder, baking soda and salt. Combine the egg, sour cream, butter and vanilla. Stir into dry ingredients just until moistened. Fold in chocolate chips.

				Fill greased or paper-lined muffin cups three-fourths full. Bake at 350° for 18-20 minutes or until a toothpick inserted in the center comes out clean. Cool for 5 minutes before removing from pan to a wire rack. Yield: 1 dozen.
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				Banana Bread

				Ingredients

				1 1/2 cup sugar

				3/4 cup Crisco

				3 eggs

				3 cups flour

				1 1/2 teaspoon baking soda

				3/4 cup sour milk

				3 very ripe bananas

				Directions

				Cream shortening and sugar. Beat in the eggs. Mash the bananas and mix in.

				Alternately add flour and sour milk.

				Bake at 350° in greased pans for 1 hour until tooth pick comes out clean.

				Cool 5 minutes on rack before removing from pans.
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				Apples 'n' Cream Pancake Recipe 

				Ingredients 

				1/2 cup milk

				2 eggs

				1/2 cup all-purpose flour

				1/4 teaspoon salt

				1 to 2 tablespoons butter

				1/4 cup packed brown sugar

				1 package (3 ounces) cream cheese, softened

				1/2 cup sour cream

				1/2 teaspoon vanilla extract

				1-1/2 cups thinly sliced unpeeled apples

				Directions

				In a small bowl, combine milk, eggs, flour and salt. Beat until smooth. Heat a cast-iron or ovenproof skillet in at 450° oven until hot. Add butter to the skillet; spread over entire bottom. Pour in batter; bake for 10 minutes or until golden brown.

				Meanwhile, combine sugar and cream cheese. Blend in sour cream and vanilla. Fill pancake with 3/4 cup cream cheese mixture and top with apples. Spread remaining cream cheese mixture over apples and sprinkle with nuts. Cut into wedges and serve immediately. Yield: 4-6 servings.

				Try adding the apples before baking and maybe topping with strussle crumble.
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				Egg Bake

				Ingredients

				6 large eggs

				1 cup 2% milk

				1 cup all-purpose flour

				1/2 teaspoon salt

				2 tablespoons butter, melted

				BUTTERMILK SYRUP:

				1/2 cup butter, cubed

				1-1/2 cups sugar

				3/4 cup buttermilk

				2 tablespoons corn syrup

				1 teaspoon baking soda

				2 teaspoons vanilla extract

				Confectioners' sugar

				Fresh blueberries, optional

				Directions

				Preheat oven to 400°. Place first four ingredients in a blender; process just until smooth.

				Pour melted butter into a 13 x 9 in. baking dish; tilt dish to coat. Add batter; bake, uncovered, until puffed and golden brown, about 20 minutes.

				Meanwhile, place butter, sugar, buttermilk, corn syrup and baking soda in a small saucepan; bring to a boil. Cook, uncovered, 7 minutes. Remove from heat; stir in vanilla.

				Remove pancake from oven. Dust with confectioners' sugar; serve immediately with syrup and, if desired, fresh blueberries. Yield: 8 servings (2 cups syrup).
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				Apples and Carmel Sauce Egg Bake 

				Ingredients

				6 large eggs

				1 cup 2% milk

				2-4 oz. Cream Cheese

				1 cup all-purpose flour

				1/2 teaspoon salt

				2 tablespoons butter, melted

				Sliced apples

				Cinnamon and sugar

				Buttermilk syrup

				1/2 cup butter, cubed

				1 cup white sugar

				1/2 cup brown sugar

				3/4 cup buttermilk (or milk with vinegar)

				1 teaspoon baking soda

				2 teaspoons vanilla extract

				Directions

				Preheat oven to 400°. Place first five ingredients in a blender; process just until smooth.

				Pour melted butter into a 13x9-in. baking dish; tilt dish to coat. Add batter, place sliced apples on top and sprinkle with cinnamon and sugar

				Bake, uncovered, until puffed and golden brown, about 20 minutes.

				Meanwhile, place butter, sugar, buttermilk, and baking soda in a small saucepan; bring to a boil. It will foam over if not watched. Cook, uncovered, 7 minutes. Remove from heat; stir in vanilla.

				Remove pancake from oven. Serve immediately with syrup and. Yield: 8 servings (2 cups syrup).
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				French Toast with Banana Sauce

				Ingredients

				1 stick of butter

				1/2 cup packed dark brown sugar

				2 tablespoons water

				4 bananas, peeled and cut diagonally

				Directions

				Heat butter, brown sugar and water in a saucepan. Cut bananas and add just before serving.
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				Maple Toast and Eggs Recipe

			

		

		
			
				Ingredients

				12 bacon strips, diced

				1/2 cup maple syrup

				1/4 cup butter

				12 slices firm-textured white bread

				12 large eggs

				Directions

				In a large skillet, cook bacon over medium heat until crisp. Using a slotted spoon, remove to paper towels to drain. In a small saucepan, heat syrup and butter until butter is melted; set aside.

				Trim crust from bread; flatten slices with a rolling pin. Brush one side generously with syrup mixture; press each slice into a greased muffin cup with syrup side down. Divide bacon among muffin cups.

				Carefully break one egg into each cup. Sprinkle with salt and pepper. Cover with foil. Bake at 400° for 18-20 minutes or until egg whites are completely set and yolks begin to thicken but are not hard. Serve immediately, Yield: 12 cups.
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				Ham or Bacon Strada

				Ingredients

				1/2 cup butter

				2 teaspoons mustard

				1/2 cup onion

				1 1/2 cup Parmesan cheese

				pepper and salt

				4 eggs

				1 1/2 cups milk

				12 slices of white bread

				2 cups ham or bacon cut up

				1 can of mushroom soup

				Directions

				Cut the crust off of the bread and butter with the softened butter and mustard mixture. Place 6 slices layered in a 9 x 13 pan. 

				Add cheese, meat, and onions. Place the remaining 6 slices of bread.

				Beat the mild and eggs and pour over the top of the bread. Top with undiluted soup.

				Cover and refrigerate over night.

				 

				Option for smaller dish, make it three layers with meat, cheese and onions divided between.

				Bake at 350° for 60 minutes covered with tinfoil. Remove tinfoil and cook an additional 15 min.
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				Shrimp and Cucumber Canapes

				Ingredients

				1/2 cup ketchup

				4 teaspoons Creole seasoning, divided

				1 tablespoon finely chopped onion

				1 tablespoon finely chopped green pepper

				1 tablespoon finely chopped celery

				1/4 teaspoon hot pepper sauce

				1 package (8 ounces) cream cheese, softened

				24 English cucumber slices

				24 peeled and divined cooked medium shrimp

				2 tablespoons minced fresh parsley

				Cocktail Sauce

				In a small bowl, combine the ketchup, 2 teaspoons Creole seasoning, onion, green pepper, celery and pepper sauce. (Or just buy cocktail sauce)

				Cream cheese

				Mix cream cheese and 2 teaspoon Creole seasoning.

				(The following spices may be substituted for 1 teaspoon Creole seasoning: 1/4 teaspoon each salt, garlic powder and paprika; and a pinch each of dried thyme, ground cumin and cayenne pepper.)

				Spread or pipe cream cheese mixture onto cucumber slices. Top each with a shrimp and cocktail sauce. Sprinkle with parsley.
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				Sweet & Spicy Bacon Chicken

				Ingredients

				Chicken Breast Strips

				Garlic Powder

				Chili Powder

				Bacon

				Brown Sugar

				Directions

				Season chicken with salt, pepper, garlic powder and chilli powder, wrap in bacon and roll in brown sugar. Bake 400 till crispy 30-40 min.
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				Ham and Swiss Cheese 

				Ingredients

				1 package (12 ounces) Hawaiian sweet rolls, split

				1/2 cup horseradish sauce

				12 slices deli ham

				6 slices Swiss cheese, halved

				1/2 cup butter, cubed

				2 tablespoons finely chopped onion

				2 tablespoons brown sugar

				1 tablespoon spicy brown mustard

				2 teaspoons poppy seeds

				1-1/2 teaspoons Worcestershire sauce

				1/4 teaspoon garlic powder

				Directions

				Spread roll bottoms with horseradish sauce. Layer with ham and cheese; replace tops. Arrange in a single layer in a greased 9-in. square baking pan.

				In a small skillet, heat butter over medium-high heat. Add onion; cook and stir 1-2 minutes or until tender. Stir in remaining ingredients. Pour over rolls. Refrigerate, covered, several hours or overnight.

				Preheat oven to 350°. Bake, covered, 25 minutes. Bake, uncovered, 5-10 minutes longer or until golden brown. Yield: 1 dozen.
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				Blue Cheese and Bacon-Stuffed Strawberries

				Ingredients

				1/2 cup balsamic vinegar

				3 ounces fat-free cream cheese

				1/2 cup crumbled blue cheese

				16 large fresh strawberries

				3 tablespoons finely chopped fried bacon

				Directions

				Place vinegar in a small saucepan. Bring to a boil; cook until liquid is reduced by half. Cool to room temperature.

				Meanwhile, in a small bowl, beat cream cheese until smooth. Beat in blue cheese. Stir in bacon bits. Remove stems and scoop out centers from strawberries; fill each with about 2 teaspoons cheese mixture. Chill until serving. Drizzle with reduced balsamic vinegar.
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				Crab-Stuffed Mushrooms

				Ingredients

				1 cup crabmeat

				1/2 cup cream cheese

				1/2 cup fresh parsley leaves, chopped

				1/2 cup green onions, chopped

				4 tablespoons Parmesan

				1 teaspoon salt

				1/4 teaspoon garlic powder

				2 portobello mushroom caps, or 10 white mushrooms caps

				1/2 cup bread crumbs

				Nonstick cooking spray

				Directions

				Preheat the oven to 375 degrees F.

				Combine the crabmeat, cream cheese, parsley, green onions and Parmesan. Season with salt and garlic power mixture, to taste. Stuff the mushroom caps with the mixture and top with bread crumbs. Spray the tops with nonstick spray to help them brown. Transfer to the oven and bake for about 20 minutes, or until the filling is hot and melted.
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				Deviled Crab

				Ingredients

				1/2 cup milk

				1 cup soft bread crumbs

				1 can crab meat

				3 hard boiled eggs (use 3 yokes and just 2 whites)

				1/2 teaspoon dry mustard

				1 teaspoon salt

				1/3 teaspoon garlic salt

				Instructions

				Separate egg whites and yokes.

				Mix milk, bread and crab. Finely slice egg whites and blend them in.

				In a bowl, mash egg yokes dry mustard and salts. Fold together with the crab mixture and put in buttered oven safe containers.

				Bake 15 minutes at 450° until top is golden brown.
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				Blue Cheese and Bacon Stuffed Mushrooms

				Ingredients

				24 large fresh mushrooms

				1 carton (8 ounces) reduced-fat spreadable chive and onion cream cheese

				1 cup (4 ounces) crumbled blue cheese

				4 green onions, chopped

				2 garlic cloves, minced

				3/4 cup bacon bits, divided

				Directions

				Remove stems from mushrooms and set caps aside; discard stems or save for another use. In a small bowl, combine the cream cheese, blue cheese, onions, garlic and 1/4 cup bacon bits. Stuff into mushroom caps, a scant tablespoonful in each.

				Place in a greased 15 x 10 x 1-in. baking pan. Sprinkle with remaining bacon bits. Bake, uncovered, at 375° for 18-22 minutes or until mushrooms are tender.
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				Ham and Cheese Pinwheels

				Ingredients

				2 sheets frozen puff pastry — thawed overnight in the refrigerator

				3 tablespoons Dijon mustard — divided

				12 slices thinly-sliced, good-quality deli ham — about 10 ounces

				2 cups freshly grated gruyere — Swiss, fontina, sharp cheddar, or similar melty cheese (about 5 ounces)

				Chopped fresh parsley

				Directions

				Lay a large piece of plastic wrap on your counter (I pressed two long sheets together at the edges to create a single larger sheet). Unfold the first sheet of puff pastry in the center of the plastic, then roll it into a 10x12-inch rectangle. Spread with 1 1/2 tablespoons mustard, leaving a 1/2-inch border on all sides. Lay 6 ham slices on top, overlapping as needed. Sprinkle with 1 cup cheese.

				Starting at the long (12-inch) edge, roll the puff pastry into a log. Trim the ends so that they are even, then tightly wrap the log with the plastic wrap. Place in the refrigerator for 20 minutes. Repeat with the second sheet of puff pastry and remaining mustard, ham, and cheese. Preheat your oven to 375 degrees F and line two baking sheets with parchment paper or silicone baking mats.

				Once the log has chilled, using a sharp, serrated knife, carefully cut each log into 1/2-inch-wide slices. (If each log is 12 inches, you will get 24 rolls from each one). Arrange the rolls 1 inch apart on the prepared baking sheets. Bake until the puff pastry is light golden brown and the cheese is hot and bubbly, about 18 minutes. Immediately sprinkle with chopped thyme, parsley, or chives as desired. Let cool slightly. Serve warm or at room temperature.
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				Jeff's Carmel Corn

				Ingredients

				10 cups popped popcorn (about 1/2 - 3/4 cup unpopped)

				1/2 cup butter

				1 cups brown sugar (dark)

				1/4 cup light corn syrup

				1/2 tablespoon vanilla extract

				1/2 teaspoon baking soda

				Directions

				Melt the butter in a saucepan, add sugar and syrup and bring to a boil.

				Boil 5 minutes without stirring and add vanilla and soda and mix well

				Pour over popcorn and mix

				Cover a baking sheet with foil and spray lightly spread on a cookie sheet and bake at 200° for 1 hour, stirring every 15 minutes.

				Transfer to parchment coated surface to cool.
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				Cabbage Salad

				1 head cabbage cut fine

				1 head caulifower cut small

				1 small red onion diced

				2 shredded carrots

				Broccoli spears cut small

				1 lbs bacon fried and cut small

				2 cups Helmans Mayo

				1/2 cup sugar

				1/3 cup Parmesan Cheese

				Salt and pepper
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				Honey Roasted Red Potatoes

				Ingredients

				1 pound red potatoes, quartered 

				2 tablespoons diced onion 

				2 tablespoons butter, melted 

				1 tablespoon honey 

				1 teaspoon dry mustard 

				1 pinch salt

				Chopped bacon pieces

				Directions

				Preheat oven to 375 degrees F. 

				Lightly coat an 11x7 inch baking dish with nonstick cooking spray.

				Place potatoes in a single layer in prepared dish, and top with onion. In a small bowl, combine melted butter, honey, mustard, salt and pepper; drizzle over potatoes and onion. Sprinkle with bacon bits.

				Bake in the preheated 375 degrees F oven for 35 minutes or until tender, stirring halfway through the cooking time.
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				Creamy Cucumber Pasta Salad

				One box Bow Tie Pasta

				4 cups peeled and sliced cucumbers

				Dressing

				1 1/2 cups Miracle Whip

				3 tablespoon vinegar

				1 teaspoon McCormick perfect pinch Salad Supreme

				1/2 cup sugar

				Mix and allow to sit several hours before serving.

				Possible adds: grape tomatoes, red onions, bacon
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				Pear and Blue Cheese Salad 

				Ingredients

				1 (10 ounce) bag mixed field greens

				1/2 cup sliced red onion (optional)

				1 Bosc pear, cored and sliced

				1/2 cup chopped candied pecans

				1/2 cup crumbled blue cheese

				 

				1/4 cup maple syrup

				1/3 cup apple cider vinegar

				1/2 cup mayonnaise

				2 tablespoons packed brown sugar

				3/4 teaspoon salt

				1/4 teaspoon freshly ground black pepper

				1/4 cup walnut oil

				Directions

				Place the salad greens in a large bowl. Add the red onion, pear, pecans, and blue cheese, and toss to mix evenly.

				To make the dressing, place the maple syrup, vinegar, mayonnaise, brown sugar, salt, and pepper in a blender, and blend thoroughly. With the motor running, slowly pour in the walnut oil. Blend until mixture becomes creamy, about 1 minute. Pour over salad mixture, and toss to coat greens evenly. Serve immediately.
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				Potato Flowers

				Ingredients

				3 tablespoon (45g) butter, melted

				2 tablespoon (25g) Parmesan cheese

				1 teaspoon (3g) garlic powder

				1 teaspoon oregano

				salt and freshly ground black pepper

				8-10 gold potatoes (1.4 kg) sliced thin (about 1/16 inch -1.6 mm thick)

				Directions

				1. Preheat the oven to 375°F (190C). Butter 12 muffin cups and set aside. Cut the potatoes into thin slices, preferably using a mandoline.

				2. Place potato slices into a large bowl. Add melted butter, Parmesan cheese, thyme, garlic, salt and pepper. Toss to coat evenly.

				3. Layer the potato slices into stacks and place in the prepared muffin cups. Sprinkle some freshly ground black pepper.

				4. Bake until the edges and tops are golden brown and the centers are tender, 55 minutes to 1 hour.

				5. Remove from the oven, let them rest for 5 minutes then remove from pan and garnish with Parmesan cheese and thyme.
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				Sheet Pan Smashed Potatoes

				Ingredients

				2 pounds small-to-medium red or yellow potatoes

				1 tablespoon plus ¼ teaspoon fine sea salt, divided

				4 tablespoons olive oil, divided

				¼ teaspoon garlic powder

				¼ teaspoon onion powder

				Freshly ground black pepper, to taste

				Directions

				To prepare the potatoes, scrub them clean if dirty and rinse under running water. Remove and discard any nubby sprouting areas. Place the potatoes in a large Dutch oven or soup pot.

				Fill the pot with water until the potatoes are submerged and covered by 1 inch of additional water. Add 1 tablespoon of the salt. Bring the mixture to a boil over medium-high heat and continue cooking until the potatoes are very easily pierced through by a fork (smaller potatoes are done around 20 minutes, and medium around 25 minutes).

				While the potatoes cook, preheat the oven to 425 degrees Fahrenheit and drizzle 1 tablespoon of the olive oil over a large, rimmed baking sheet. Brush the oil so it’s evenly distributed over the sheet.

				When the potatoes are done, drain them in a large colander and let them cool for about 5 minutes, until they can be handled safely.

				Evenly distribute the potatoes over the prepared baking sheet, and use a potato masher or a serving fork to gently smash each potato to a height of about ½ inch. (Thinner potatoes are more crispy.)

				Drizzle the remaining 3 tablespoons of olive oil over the smashed potatoes. Sprinkle the garlic powder, onion powder and remaining ¼ teaspoon salt over the potatoes. Finally, sprinkle them lightly with freshly ground black pepper.

				Bake until the potatoes are nice and golden on the edges, about 25 to 30 minutes. Sprinkle them with chopped fresh herbs, and serve hot.
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				Lynn’s Grape Salad

				Ingredients

				3/4 cup brown sugar

				1 cup cool whip

				Small package of slivered almonds

				1 lb green seedless grapes

				1 lb red seedless grapes

				Directions

				Wash and dry the grapes.

				Mix together is a large bowl.
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				Bar Lurcat Apple Cheese Salad

				Ingredients

				4 firm, tart apples (we used Jonathon; honey crisp or even Granny Smith could work as well)

				A bit of lemon juice

				4 ounces Manchego cheese

				8 chives (enough for 4 tablespoons chopped)

				1 tablespoon olive oil

				2 pinches kosher salt

				Directions

				Cut the apples into matchsticks (I would use a mandolin). Toss with a bit of lemon juice. Cut the cheese into matchsticks (I would use a mandolin). Thinly slice the chives.

				Toss all ingredients with 1 tablespoon olive oil and 2 pinches kosher salt. Serve immediately.

				- See more at: http://www.theenglishroom.biz/2013/05/28/the-best-salad-ever-apple-cheese-and-chive-salad/#sthash.ye9PdNAr.dpuf
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				Risotto

				Ingredients

				1 1/2 cups arborio rice

				4 cups chicken stock

				1/2 cup vermouth (or another dry white wine)

				1 medium shallot (about 1/2 cup or 1/2 small onion, chopped)

				3 tablespoons whole butter (divided)

				1 tablespoon vegetable oil

				1/4 cup Parmesan cheese (grated)

				1 tablespoon Italian parsley (chopped)

				Kosher salt (to taste)

				Directions

				1.	Heat the stock to a simmer in a medium saucepan, then lower the heat so that the stock just stays hot.

				2.	In a large, heavy-bottomed saucepan, heat the oil and 1 tablespoon of the butter over medium heat. When the butter has melted, add the chopped shallot or onion. Sauté for 2 to 3 minutes or until slightly translucent.

				3.	Add the rice to the pot and stir it briskly with a wooden spoon so that the grains are coated with the oil and melted butter. Sauté for another minute or so, until there is a slightly nutty aroma. But don't let the rice turn brown. Add the wine and cook while stirring, until the liquid is fully absorbed.

				4.	Add a ladle of hot chicken stock to the rice and stir until the liquid is fully absorbed. When the rice appears almost dry, add another ladle of stock and repeat the process. It's important to stir constantly, especially while the hot stock gets absorbed, to prevent scorching, and add the next ladle as soon as the rice is almost dry.

				5.	Continue adding stock, a ladle at a time, for 20 to 30 minutes or until the grains are tender but still firm to the bite, without being crunchy. 

				6.	If you run out of stock and the risotto still isn't done, you can finish the cooking using hot water. Just add the water as you did with the stock, a ladle at a time, stirring while it's absorbed.

				7.	Stir in the remaining 2 tablespoons butter, the Parmesan cheese, and the parsley, and season to taste with Kosher salt.
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				Lynn’s Roquefort Cheese Dressing

				Ingredients

				1 pint mayonnaise

				1 package crumbled blue, Roquefort cheese

				1/8 cup vinegar

				1/8 cup sugar

				1/8 cup milk

				1 garlic clove

				grated onions

				1 teaspoon Worcestershire sauce

				Directions

				Shake together in jar.
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				Tom and Jerry

				Ingredients

				6 pasteurized eggs

				1/4 teaspoon salt

				1/2 pound butter, room temp

				1 1/2 lb powered sugar

				1/2 teaspoon vanilla extract

				Brandy or bourbon

				Nutmeg

				Directions

				Separate egg whites and yokes.

				Beat egg whites and salt until foamy in a large glass or metal mixing bowl until stiff peaks form. Lift your beater or whisk straight up: the egg whites should form a sharp peak that holds its shape.

				Beat the egg yolks to soft peaks in a separate bowl. 

				Beat the butter and confectioners' sugar in a large bowl until light and fluffy. 

				Add the egg yolks and vanilla to the butter mixture; mix. 

				Fold together yolk/butter/sugar with egg whites.

				Batter can be frozen or kept in refrigerator for several weeks.

				Fill cup 2/3 full of batter, add brandy or bourbon and hot water. Sprinkle nutmeg on top.
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				Slushies

				Ingredients

				2 cups Brandy or Bourbon

				2 quarts water

				2 quarts ocean spray cranberry juice

				1 can frozen orange juice

				2 cans frozen lemonade

				7 up

				Directions

				Combine in bucket, freeze and serve with a splash of 7 up and a cherry.
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				Chicken Cordon Bleu

				Ingredients

				6 boneless skinless chicken breast halves (8 ounces each)

				6 slices fully cooked ham

				6 slices Swiss cheese

				1/4 cup all-purpose flour

				1/4 cup grated Parmesan cheese

				1/2 teaspoon rubbed sage

				1/4 teaspoon paprika

				1/4 teaspoon pepper

				1/4 cup canola oil

				1 can (10-3/4 ounces) condensed cream of chicken soup, undiluted

				1/2 cup chicken broth (not needed)

				Directions

				Flatten chicken to 1/4-in. thickness; top with ham and cheese. Roll up and tuck in ends; secure with toothpicks.

				In a shallow bowl, combine the flour, cheese, sage, paprika and pepper; coat chicken on all sides. In a large skillet, brown chicken in oil over medium-high heat.

				Transfer to a foil lined oven safe pan. Put cream of chicken soup on the bottom, add browned chicken and back until done. 

			

		

		
			
				MAIN DISH: CHICKEN

			

		

	
		
			
				Dark Blue - pastries 

				Green - brunch 

				Tan - appetizers

				Orange - sides

				Yellow - beverages 

				Violet - main dish chicken

				Gray - main dish misc 

				Dark Green - main dish beef

				Pink - main dish pork

				Light Blue - deserts

			

		

		
			
				
					[image: ]
				

				
					[image: ]
				

			

		

		
			[image: ]
		

		
			
				Bacon & Rosemary Chicken Recipe 

				Ingredients

				4 boneless skinless chicken breast halves (5 ounces each)

				1/2 teaspoon salt

				1/4 teaspoon pepper

				1/4 cup all-purpose flour

				5 bacon strips, chopped

				1 tablespoon butter

				4 garlic cloves, thinly sliced

				1 tablespoon minced fresh rosemary or 1 teaspoon dried rosemary, crushed

				1/8 teaspoon crushed red pepper flakes

				1 cup reduced-sodium chicken broth

				2 tablespoons lemon juice

				Directions

				Pound chicken breasts slightly with a meat mallet to uniform thickness; sprinkle with salt and pepper. Place flour in a shallow bowl. Dip chicken in flour to coat both sides; shake off excess.

				In a large skillet, cook bacon over medium heat until crisp, stirring occasionally. Remove with a slotted spoon; drain on paper towels. Discard drippings, reserving 2 tablespoons in pan. Cook chicken in butter and reserved drippings 4-6 minutes on each side or until a thermometer reads 165°. Remove and keep warm.

				Add garlic, rosemary and pepper flakes to skillet; cook and stir 1 minute. Add broth and lemon juice; bring to a boil. Cook until liquid is reduced by half. Return chicken and bacon to skillet; heat through. Yield: 4 servings.
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				Balsamic Roasted Chicken Thighs 

				Ingredients

				4 tablespoons olive oil, divided

				3 tablespoons stone-ground mustard

				2 tablespoons balsamic vinaigrette

				3/4 teaspoon kosher salt, divided

				3/4 teaspoon freshly ground pepper, divided

				4 bone-in chicken thighs (about 2-1/4 pounds)

				4 medium potatoes cut into 1/2-inch pieces

				4 shallots, chopped

				3 bacon strips, cooked and crumbled, divided

				Directions

				In a bowl, whisk 3 tablespoons oil, mustard, vinaigrette and 1/2 teaspoon each salt and pepper until blended. Add chicken, turning to coat. Refrigerate, covered, 6 hours or overnight.

				Preheat oven to 425°. Place chicken, skin side up, on one-half of a greased 15 x 10 x 1 in baking pan. Place potatoes in a large bowl; add shallots and the remaining oil, salt and pepper and toss to combine. Arrange in a single layer on remaining half of pan.

				Roast chicken and vegetables 20 minutes. Stir vegetables; roast chicken and vegetables 15-20 minutes longer or until a thermometer inserted in chicken reads 170°-175° and vegetables are tender.

				Transfer vegetables to a bowl; toss with half of the bacon. Serve chicken with vegetables; sprinkle chicken with the remaining bacon.
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				Balsamic Cherry Grilled Chicken (or pork chops)

				Ingredients

				For the chicken:

				4 boneless skinless chicken breast fillets

				3 tablespoons olive oil

				2 tablespoons balsamic vinegar

				2 cloves garlic, minced

				1/4 teaspoon salt

				For the Balsamic Cherry Sauce:

				1 tablespoon olive oil

				1 small shallot, diced

				1 clove garlic, minced

				3 tablespoons balsamic vinegar

				2 cups cherries, fresh or frozen, pitted

				2 tablespoons fresh parsley, chopped

				Directions

				Marinate the chicken. In a small bowl combine olive oil, balsamic vinegar, garlic and salt. Pour over the chicken breasts and marinate for at least 20 minutes, up to overnight.

				Make the cherry balsamic sauce. Heat the olive oil over medium-high heat in a medium skillet. Add the shallot and garlic; cook until softened, about 4-5 minutes. Add the balsamic vinegar and cherries; cook until cherries are softened and balsamic is slightly reduced, about 8-10 minutes.

				Cook the chicken

				Heat your grill over medium-high heat. Add the chicken and cook 4-6 minutes on each side, depending on how thick your chicken is, until internal temperature reaches 165 F. I always use a meat thermometer to ensure my chicken is fully cooked.

				Serve grilled chicken topped with balsamic cherry sauce and fresh parsley. Enjoy!
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				Honey-Mustard Breaded Chicken Recipe

				Ingredients

				4 boneless skinless chicken breast halves (4 ounces each)

				1 cup dry bread crumbs

				1 teaspoon plus 2 tablespoons Dijon mustard, divided

				3 tablespoons honey

				2 tablespoons butter

				Directions

				Flatten chicken to 1/4-in. thickness. In a shallow bowl, combine bread crumbs and 1 teaspoon of mustard. In another shallow bowl, combine honey and remaining mustard. Dip chicken in honey-mustard mixture, then coat with crumbs.

				In a nonstick skillet, cook chicken over medium heat in butter for 4-6 minutes on each side or until chicken juices run clear. Yield: 4 servings.
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				Lemon Mushroom Chicken

				Ingredients

				4 boneless skinless chicken breast halves (4 ounces each)

				1/4 cup plus 2 teaspoons all-purpose flour, divided

				1/2 teaspoon salt

				1/4 teaspoon pepper

				2 tablespoons butter

				1/3 cup plus 3 tablespoons reduced-sodium chicken broth, divided

				1/2 pound sliced fresh mushrooms

				1 tablespoon lemon juice

				Directions

				Flatten chicken to 1/2-in. thickness. In a large shallow dish, combine 1/4 cup flour, salt and pepper. Add chicken, one piece at a time; turn to coat.

				In a large nonstick skillet over medium heat, cook chicken in butter for 5-6 minutes on each side or until no longer pink. Remove and keep warm.

				Add 1/3 cup broth to the pan, stirring to loosen browned bits. Bring to a boil. Add mushrooms; cook and stir for 3-5 minutes or until tender.

				Combine the remaining flour and broth until smooth; stir into the mushroom mixture. Bring to a boil; cook and stir until thickened, about 2 minutes Stir in lemon juice. Serve with chicken.
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				Asian Glazed Wings

				Ingredients

				2 tablespoons vegetable or olive oil

				12 whole chicken wings, drummers and tips

				Salt and pepper

				3/4 cup plum sauce

				1/2 cup orange juice, eyeball it

				2 inches ginger root, peeled

				3 tablespoons tamari, dark soy sauce, eyeball it

				1/2 to 1 teaspoon red chili flakes, medium heat to extra spicy

				1/4 cup chopped fresh cilantro leaves

				1/4 cup chopped fresh basil leaves

				Splash of Grand Marnier

				1 tablespoon brown sugar

				Directions

				Preheat oven 400 degrees F.

				Preheat a large oven safe skillet over high heat with the oil. Liberally season the chicken wings with salt and pepper. Once the skillet is screaming hot add the wings in 1 even layer. Brown the wings for 3 minutes per side. While the wings are browning, assemble the plum glaze: in a small pot over high heat combine the plum sauce, orange juice, ginger root, tamari and hot pepper flakes. Bring up to a simmer and lower the heat, reserving it until the wings are done browning. Remove ginger from glaze. Pour the simmering plum glaze mixture over the browned wings. Place the skillet in the oven and roast for 20 minutes, flipping the wings once half way through the cooking time.

				Remove the wings from the oven, if the glaze is not syrupy and thick, place the skillet of wings on the cook top and turn the heat on high, allow the glaze to reduce for about 1 minute. Toss the wings around in the glaze and finish with the fresh cilantro and basil.
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				Chicken Wild Rice Hotdish

				Ingredients

				4 chicken breasts

				1 3/4 cups wild rice

				1/4 cup white rice

				1 package onion soup mix

				1 package sliced mushrooms

				1 can chicken broth - 10.5 oz

				1 can cream of mushroom soup (Progresso or if Campbell, add one can water)

				1/2 cup flour

				Dash of salt and paprika

				Directions

				Preheat oven to 300°F

				Dry chicken breasts, roll them in flour, salt and paprika mix. Brown both sides in a greased pan on the stovetop.

				In a 9 x 13 greased casserole dish, put the rice, 3/4 of the onion soup mix, mushrooms and chicken broth.

				Place the browned chicken on top of the rice mixture and top with can of mushroom soup. Sprinkle the remaining onion soup mixture on top.

				Cover with tinfoil and bake 1 hour. Uncover and bake an additional 30 to 60 minutes until internal meat temperature reaches 165 F.
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				Tart Cranberry Chicken

				Ingredients

				1/2 cup all-purpose flour

				1/2 teaspoon salt

				1/4 teaspoon pepper

				6 boneless skinless chicken breast halves (4 ounces each)

				3 tablespoons butter

				1 cup chicken broth

				1 cup fresh or frozen cranberries

				1/2 cup packed brown sugar

				Dash ground nutmeg

				1 tablespoon red wine vinegar, optional

				Directions

				In a shallow dish, combine flour, salt and pepper; dredge chicken. In a skillet, melt butter over medium heat. Brown the chicken on both sides. Remove and keep warm.

				Add water, cranberries, brown sugar, nutmeg and, if desired, vinegar to the pan; cook and stir until the berries burst, about 5 minutes. Return chicken to skillet. Cover and simmer for 20-30 minutes or until chicken is tender, basting occasionally with the sauce. Serve with rice.

				Freeze option 

				Place chicken in freezer containers; top with sauce. If desired, place rice in separate freezer containers. Cool and freeze. To use, partially thaw in refrigerator overnight. Microwave, covered, on high in a microwave-safe dish until heated through, gently stirring and adding a little water to chicken if necessary.
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				Chicken Piccata

				Ingredients

				4 boneless skinless chicken breast halves (6 ounces each)

				1/2 teaspoon salt

				1/4 teaspoon pepper

				1/2 cup all-purpose flour

				3 tablespoons olive oil

				1/2 cup chicken stock

				3 to 4 tablespoons capers, drained

				2 to 3 tablespoons lemon juice

				4 tablespoons butter

				Directions

				Preheat oven to 350°. Cut chicken breasts in half crosswise. Pound with a meat mallet to 1/2-in. thickness; sprinkle with salt and pepper. Place flour in a shallow bowl. Dip chicken in flour to coat both sides; shake off excess.

				In a large skillet, heat 1 tablespoon oil over medium-high heat. Brown chicken in batches, adding additional oil as needed. Transfer chicken to an ungreased 13x9-in. baking dish.

				Add stock, capers and lemon juice to pan, stirring to loosen browned bits from pan. Whisk in butter, 1 tablespoon at a time, until creamy. Pour sauce over chicken. Bake 5-10 minutes or until no longer pink.

				Serve over pasta, spooning extra sauce over both at serving.
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				Crunchy Baked Chicken Tenders

				Ingredients

				3/4 cup Panko bread crumbs

				1/4 cup potato flakes

				1/2 cup Parmesan cheese

				Vegetable cooking spray

				1/2 teaspoon kosher salt

				1/2 teaspoon black pepper

				1/2 teaspoon smoked paprika

				1/4 teaspoon onion powder

				1/4 teaspoon garlic powder

				1 1/2 lbs. chicken tenders (approximately 12 tenders)

				3 egg whites

				A splash of water

				Directions

				Preheat oven to 400 F degrees, and line a baking sheet with aluminum foil or parchment paper. Spread Panko out into an even layer on baking sheet, spray lightly with cooking spray, and bake 3-4 minutes, until golden.

				Set Panko aside in large shallow bowl. Add oven safe wire rack to top of baking sheet, and set aside. Increase oven temperature to 450 F degrees. To bowl, add parsley, salt, pepper, smoked paprika, onion powder and garlic powder. Toss to combine well.

				In another shallow bowl, add egg whites and splash of water. Beat lightly. Pat chicken tenders dry. Season chicken tenders with additional pinch of salt and pepper.

				Add chicken tender to egg white mixture, turning to coat. Lift up, allowing excess egg whites to drip off, then add to Panko bowl. Coat chicken tender with seasoned Panko, then transfer to prepared wire rack/baking sheet. Repeat with remaining tenders.

				Lightly spray chicken tenders with cooking spray if desired, then bake 12-15 minutes (depending on the size of the tenders), until golden brown and chicken is cooked through.
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				Sweet & Sour Chicken

				Ingredients

				2 1/2 lbs boneless, skinless chicken breasts

				salt and pepper

				1/2 to 2/3 cup cornstarch

				3 eggs, lightly beaten

				1/4 cup vegetable oil

				1 cup sugar

				6 tablespoon ketchup

				3/4 cup apple cider vinegar

				1 1/2 tablespoons soy sauce

				1 1/2 teaspoons garlic powder

				Directions

				Cut the chicken into bite-sized chunks. Season with salt and pepper.

				Preheat the oven to 325ºF.

				Put the cornstarch in a shallow bowl. Put the eggs in a separate bowl. Place the oil in a large skillet and heat over medium-high heat. 

				Working in batches, dredge the chicken in the cornstarch, then dip in the egg. Add to the hot oil and brown on all sides. You do not need to cook the chicken through, just brown the outside to get a crispy exterior. Transfer the chicken to a 9×13 inch baking dish and continue with the remaining chicken.

				In a bowl, combine the sugar, ketchup, cider vinegar, soy sauce and garlic powder. Pour the sauce over the top of the chicken.

				Bake the chicken for 1 hour, stirring every 15 minutes. Serve over prepared rice.
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				Chow Mein

				Ingredients

				1 whole fryer chicken

				1 tablespoon chicken bouillon

				2 slabs of 1/4" pork steak

				1 medium onion

				2-3 celery stocks

				2 packages fresh sliced mushrooms

				28 oz. can of mixed chow mein vegetables

				14 oz. can of bean sprouts

				8 oz. can bamboo shoots

				8 oz. can sliced water chestnuts

				2-3 tablespoon. molasses

				2-3 tablespoon. soy sauce

				Directions 

				Cut up and wash the chicken, removing the liver and cleaning out the breast cavity. Put it in a large pot and cover with water. Add bouillon and bring to a boil, allow to cook about 20 minutes. Do not overcook.

				De-bone and trim all fat from pork steaks, cutting into small strips. Place in a frying pan with a small amount of oil. Chop the onion and fry with the pork. Do not overcook.

				Julianne cut the celery, drain and rinse the canned vegetables.

				Remove all meat from the bones and cut into small pieces.

				Strain chicken water and add vegetables and chicken and pork, onions, mushrooms, soy sauce and molasses. 

				When ready to serve, thicken with corn starch.
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				French Onion Soup

				Ingredients

				1/8 cup unsalted butter

				1.5 pounds (about 4 medium) sweet onions, sliced

				1 clove garlic, minced

				1/8 cup dry white wine

				3 cups beef stock

				1 bay leaves

				1 teaspoons white wine vinegar

				Kosher salt and freshly ground black pepper, to taste

				6 (3/4 inch thick) French baguette slices

				1/2 cup shredded Swiss cheese

				1/2 cup shredded Gruyère cheese

				Directions

				Melt butter in a large stockpot or Dutch oven over medium heat. Add onions, and cook, stirring often, until deep golden brown and caramelized, about 30-40 minutes.* Stir in garlic until fragrant, about 1 minute.

				Stir in wine, scraping any browned bits from the bottom of the stockpot.

				Stir in beef stock and bay leaves. Bring to a boil; reduce heat and simmer, stirring occasionally, until slightly reduced, about 15-20 minutes. Remove and discard bay leaves.

				Stir in white wine vinegar; season with salt and pepper, to taste.

				Preheat oven to broil.

				Place baguette slices onto a baking sheet. Place into oven and broil until golden brown on both sides, about 1-2 minutes per side; set aside.

				Divide soup into ramekins or ovenproof bowls. Place onto a baking sheet. Top with baguette slices to cover the surface of the soup completely; sprinkle with cheeses. Place into oven and broil until golden brown and cheeses have melted; about 2 minutes.

				Serve immediately.
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				Andy Reid's Mac & Cheese

				Ingredients

				1/4 pound chopped bacon 8-10 slices

				1 pound elbow pasta

				4 cups whole milk

				5 tablespoons butter

				6 tablespoons flour

				1/2 teaspoon salt

				1/4 teaspoon dry mustard

				1 1/2 cups grated fontina

				1 1/2 cups grated sharp cheddar

				3/4 cup grated mozzarella

				3/4 cup grated parmesan

				3/4 cup gouda

				3/4 cup gruyere

				1/2 cup Panko bread crumbs

				Directions

				Preheat oven to 450 degrees F. Grease a 9 x 13 inch pan with butter.

				Cook chopped bacon, saving the grease in the pan.

				In a small mixing bowl, combine 1/2 cup fontina, 1/2 cup cheddar, 1/4 cup mozzarella, 1/4 cup parmesan, 1/4 cup gouda, 1/4 cup gruyere and Panko bread crumbs. Set aside to use as topping later. 

				Undercook pasta by several minutes.

				Add butter to the bacon grease in the pan and melt over medium heat. 

				Whisk in the flour and cook for 2-3 minutes to make a roux. 

				Add the salt and mustard. While stirring, slowly stream in the milk, whisking constantly while cooking until it thickens (5-7 minutes).

				Stir in the remaining cheese (that you haven’t set aside for the final topping) until melted.

				Mix the sauce, pasta and bacon in the pan. 

				Top with the Panko/cheese topping mixture and bacon.

				Bake for 15-20 minutes until golden brown and bubbly. Let it rest 5-10 minutes before serving.
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				Pasta with Bacon and Mushroom Cream Sauce

			

		

		
			
				Ingredients

				About 2 dozen oyster mushrooms or white (button) mushrooms (1.5 lb)

				1 tablespoon olive oil

				1/2 cup red wine

				1/2 cup heavy cream

				Diced bacon

				Salt and pepper

				Diced bacon

				Sauteed onions

				Directions

				Heat olive oil in a large skillet, add oyster mushrooms. Cook on high heat for about 4 minutes. Salt and pepper to taste. You can actually stop right here and use it as-is as your side dish.

				Or you can continue and add 1/2 cup of wine, close the lid and let mushrooms and wine simmer for about 10 minutes covered until wine is not red any more and becomes brown in color and infused with wonderful mushrooms flavors.

				Add heavy cream, stir well, and cook on low for 2 minutes to infuse flavors. Season with salt and pepper to taste.
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				Turkey and Quinoa Meatloaf

				Ingredients

				1/4 cup quinoa

				1/2 cup water

				1 teaspoon olive oil

				1 small onion, chopped

				1 large clove garlic, chopped

				1 (20 ounce) package ground turkey

				1 tablespoon tomato paste

				1 tablespoon hot pepper sauce

				2 tablespoons Worcestershire sauce

				1 egg

				1 1/2 teaspoons salt

				1 teaspoon ground black pepper

				2 tablespoons brown sugar

				2 teaspoons Worcestershire sauce

				1 teaspoon water

				Directions

				Bring the quinoa and water to a boil in a saucepan over high heat. Reduce heat to medium-low, cover, and simmer until the quinoa is tender, and the water has been absorbed, about 15 to 20 minutes. Set aside to cool.

				Preheat an oven to 350 degrees F (175 degrees C).

				Heat the olive oil in a skillet over medium heat. Stir in the onion; cook and stir until the onion has softened and turned translucent, about 5 minutes. Add the garlic and cook for another minute; remove from heat to cool.

				Stir the turkey, cooked quinoa, onions, tomato paste, hot sauce, 2 tablespoons Worcestershire, egg, salt, and pepper in a large bowl until well combined. The mixture will be very moist. 

				Shape into a loaf on a foil lined baking sheet. 

				Combine the brown sugar, 2 teaspoons Worcestershire, in a small bowl. Rub the paste over the top of the meatloaf.

				Bake about 50 minutes. An instant-read thermometer inserted into the center should read at least 160 degrees F (70 degrees C). Let the meatloaf cool for 10 minutes before slicing and serving.
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				Wild Rice Soup with Bacon and Cheese

				Ingredients

				6 slices of bacon, diced

				2 tablespoons minced onion

				1/2 cup diced celery and carrots

				1 can Cream of Potato Soup

				1 pint half and half

				1 cup shredded American Cheese

				1 cup wild rice, cooked per package

				Directions

				Saute bacon and onions. Drain and add celery an carrots to cook lightly.

				In a pot, place soup, half and half, and all other ingredients and simmer until cheese is melted (about 10-15 minutes).

				If too thick, add milk.

				Can be frozen.
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				Lasagna

				Ingredients

				2 lb. hamburger

				1 clove garlic

				2 tablespoons vegetable oil 

				1 8 oz. can tomato sauce

				2 1/2 cups tomatoes (cut up)

				1 teaspoon salt

				1/2 teaspoon pepper

				1/2 teaspoon ground oregano

				1/2 lb. lasagna noodles

				1 lb. cottage cheese

				1 cup Parmesan cheese

				1/2 lb. mozzarella cheese

				Directions

				Brown beef and garlic. Add tomato sauce and tomatoes and spices. Simmer 30 min uncovered.

				Cook noodles, leave slightly underdone.

				Cover the bottom of a 9 x 13 pan with 1/3 of the beef. Lay 1/2 of the noodles, spread 1/2 of the cottage cheese, 1/2 of the Parmesan cheese and 1/3 of the mozzarella cheese.

				Repeat and top with remaining beef and mozzarella cheese.

				Bake uncovered 45 minutes at 350°. Let it stand 15 minutes before slicing and serving.

			

		

		
			[image: ]
		

	
		
			
				Dark Blue - pastries 

				Green - brunch 

				Tan - appetizers

				Orange - sides

				Yellow - beverages 

				Violet - main dish chicken

				Gray - main dish misc 

				Dark Green - main dish beef

				Pink - main dish pork

				Light Blue - deserts

			

		

		
			
				
					[image: ]
				

				
					[image: ]
				

			

		

		
			
				Grilled Chicken Ramen Salad

				Ingredients

				2 tablespoons canola oil

				2 packages (3 ounces each) ramen noodles, crumbled

				2/3 cup canola oil

				2 teaspoons sesame oil

				1/3 cup seasoned rice vinegar

				1 tablespoon sugar

				2 tablespoons reduced-sodium soy sauce

				1-1/2 pounds boneless skinless chicken breast halves

				1/2 teaspoon pepper

				1/4 teaspoon salt

				1 package (14 ounces) coleslaw mix

				4 cups torn mixed salad greens

				1/3 cup crumbled cooked bacon

				Directions

				In a large saucepan, heat oil over medium-low heat. Add ramen noodles; cook and stir until toasted, 5-8 minutes. Remove from pan; set aside.

				In a small bowl, whisk oils, sugar, vinegar, and soy sauce until blended and set aside.

				Sprinkle chicken with pepper and salt. Place chicken on a lightly oiled grill rack. Grill, covered, over medium heat or broil 4-5 in. from heat until a thermometer reads 165°, 8-10 minutes on each side. Cool slightly and chop into 1/2 in. pieces.

				In a large bowl, layer coleslaw mixture, chicken, lettuce, and noodles. Sprinkle with bacon. Serve vinaigrette with salad.
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				Mushroom and Beef Stroganoff

				Ingredients

				12 oz. boneless sirloin steak, trimmed and thinly sliced across the grain

				3/4 teaspoon kosher salt, divided

				1/2 teaspoon freshly ground black pepper, divided

				3 tablespoon olive oil, divided

				1 or 2 large shallots, chopped (about 1/2 cup)

				2 (10 oz.) package white button mushrooms, cleaned, stemmed, and sliced (about 6 cups)

				1 garlic clove, minced

				1 tablespoon flour

				1 1/4 cup low-sodium beef broth

				2 teaspoon Dijon mustard

				1/2 cup sour cream

				2 tablespoon chopped fresh parsley

				Cooked whole-grain egg noodles, for serving

				Directions

				Season the meat with 1/4 teaspoon each salt and pepper. Heat 1 tablespoon oil in a large skillet over medium-high heat. Once the oil shimmers, add the beef and cook for 1 to 2 minutes, until seared but still pink inside. Transfer the meat with its juices to a plate.

				Add the remaining 2 tablespoons oil to the skillet and warm over medium heat. Add the shallot and cook for about a minute, stirring, until softened. Add the mushrooms, and then the garlic, and cook for 8 to 10 minutes, stirring occasionally, until the mushrooms have released their water and it has evaporated.

				Sprinkle the mushrooms with the flour and stir until well combined. Add the beef broth and, stirring, bring to a boil. Reduce the heat to low; add the remaining 1/2 teaspoon salt and 1/4 teaspoon pepper. Cook for about 5 minutes, until the mixture thickens and reduces slightly, then stir in the mustard until well incorporated. Add the sour cream, stirring until well blended.

				Return the meat and any accumulated juices to the pan; cook for 1 to 2 minutes, until the meat is just warmed through, but still medium-rare.

				Serve warm, garnished with the parsley, over the noodles.
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				Pot Roast with Potatoes, Mushrooms and Carrots

				Ingredients 

				1 (1.5 lb) boneless chuck roast

				1 tablespoon olive oil

				Salt and freshly ground black pepper

				1/2 large yellow onion, coarsely chopped

				1 cloves garlic, minced

				8 oz beef broth

				1/3 cup dry red wine (optional)

				1 bay leaf

				1 lb yukon gold potatoes, cleaned then diced into 1 1/2 inch pieces

				6 small carrots, peeled and chopped into 1 1/2 inch pieces

				Full Mushrooms

				Directions

				Total cook time in oven 2.5 hours

				Preheat oven to 275 degrees. 

				Heat olive oil in a large dutch oven over medium-high heat. Season roast all over with salt and pepper, then add roast to pot and brown on all sides, about 2 minutes per side. 

				Remove roast to cutting board (or plate), add onions to pan and saute until they begin to brown, about 4 - 5 minutes, adding in garlic during last minute. 

				Return roast to pan, pour beef broth and optional red wine over roast. Add thyme, rosemary and bay leaf to broth. Bring to a simmer, then cover pot with lid and transfer to oven and cook 1 hour.

				Remove from oven, add carrots and potatoes to pot and season with salt and pepper. Return to oven and cook 1 hour. 

				Add mushrooms and cook 1/2 hours longer until roast and veggies are tender. 

				Remove roast and shred or cut into large pieces, while removing fat, then return to pot. 

				Remove bay leaf. Serve warm.
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				Surf and Turf with Mushroom Red Wine Sauce

				Ingredients

				1 cup hot water

				1 cup Kowalski's Demi-Glace (from the Meat Department)

				2 teaspoon Extra Virgin Olive Oil, divided

				4 (6 oz. each) Kowalski's Certified Humane USDA Prime Beef Tenderloin Steaks

				Kosher salt to taste

				2 teaspoon Unsalted Butter

				1/2 cup minced shallots

				8 oz. sliced button mushrooms

				3 teaspoon flour

				2 teaspoon tomato paste

				1 ½ cups red wine

				1 teaspoon Dijon mustard

				4 large sea scallops (about ½ lb. total)

				- mashed potatoes, for serving

				1 teaspoon finely chopped fresh Italian parsley

				Directions

				In a 2-cup measuring glass, whisk hot water and demi-glace until dissolved; set aside. 

				Heat an ovenproof skillet over medium-high heat for 5 min.; add 1 tablespoon olive oil. Season steaks with salt and pepper; sear in oil on first side until a deep brown crust forms (4-5 min.). Flip steaks; season cooked side with more salt and pepper. Move pan to a preheated 425° oven; roast to desired doneness (5 min. for rare, 7 min. for medium-rare or 9 min. for medium). 

				When done, remove from oven and let rest for 5 min.; keep warm. Meanwhile, while steaks roast, melt butter in a large skillet over medium heat; add shallots and sauté until tender (about 5 min.). Add mushrooms; sauté until mushrooms are tender (8-10 min.). Stir in flour and tomato paste; cook for 3 min., stirring constantly. Slowly stir in demi-glace and wine; boil and stir until thickened (about 1 min.). Stir in mustard; season sauce with salt and pepper. Reduce heat to low; keep sauce warm. 

				Heat remaining oil in a large nonstick skillet over medium-high heat. Season scallops with salt and pepper; add scallops to the hot skillet and cook until golden and just opaque in the center (1-2 min. per side), turning only once. 

				Place each steak on a plate of mashed potatoes; top each with a scallop. Spoon sauce over dish; sprinkle with parsley. Serve immediately.
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				Grilled Blue Cheese Burgers

				Ingredients

				1 lb lean ground beef

				1 1/2 teaspoons salt

				1/2 teaspoon garlic powder

				1/2 cup green onion, sliced very thin

				2 teaspoons Worcestershire sauce

				1/4 teaspoon cayenne

				1/2 teaspoon fresh coarse ground black pepper

				1/2 teaspoon dry mustard

				1/4 cup blue cheese crumbles

				Directions

				In mixing bowl combine ground beef, garlic powder, salt, green onions, Worcestershire sauce, cayenne, black pepper, dry mustard and blue cheese. Gently mix but thoroughly combine all ingredients.

				Divide meat into 4 equal portions. Form each portion into a patty.

				Preheat grill to medium-high. Brush grill grate with oil. Place patties on grill grate.

				Cook burgers to desired degree of doneness, about 5 to 7 minutes per side or until internal temperature reaches 160°F.

				Remove from grill and place on toasted steak bun. Top with your choice of toppings.
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				Pork Chops with Honey-Balsamic Glaze Recipe 

				Ingredients

				4 bone-in pork loin chops (1 inch thick and 10 ounces each)

				1/2 teaspoon crushed red pepper flakes

				1/2 teaspoon salt

				1/2 teaspoon pepper

				2 tablespoons olive oil

				GLAZE:

				1/2 cup balsamic vinegar

				1/2 cup honey

				3 green onions, chopped

				2 garlic cloves, minced

				1 teaspoon minced fresh rosemary or 1/4 teaspoon dried rosemary, crushed

				1/8 teaspoon salt

				1/8 teaspoon pepper

				1/4 cup butter, cubed

				Directions

				Sprinkle pork chops with pepper flakes, salt and pepper. In a large skillet, heat oil over medium heat. Add pork; cook for 5-7 minutes on each side or until meat reaches desired doneness (for medium-rare, a thermometer should read 145°; medium, 160°). Remove and keep warm.

				In the same skillet, whisk the vinegar, honey, green onions, garlic, rosemary, salt and pepper; bring to a boil. Reduce heat; simmer, uncovered, for 6-8 minutes or until slightly thickened, stirring occasionally. Remove from the heat; whisk in butter until melted. Serve with pork chops. Yield: 4 servings.

			

		

		
			[image: ]
		

		
			
				MAIN DISH: PORK

			

		

	
		
			
				Dark Blue - pastries 

				Green - brunch 

				Tan - appetizers

				Orange - sides

				Yellow - beverages 

				Violet - main dish chicken

				Gray - main dish misc 

				Dark Green - main dish beef

				Pink - main dish pork

				Light Blue - deserts

			

		

		
			
				
					[image: ]
				

				
					[image: ]
				

			

		

		
			
				Pulled Pork

				Instructions for the Dry Rub

				Mix well and store in an air tight container.

				 1 tablespoon ground cumin

				 1 tablespoon garlic powder

				 1 tablespoon onion powder

				 1 tablespoon chili powder

				 1 tablespoon cayenne pepper

				 1 tablespoon salt

				 1 tablespoon ground pepper

				 1 tablespoon paprika

				 1/2 cup brown sugar

				For the Brine Solution

				Add salt to cold water and stir very well until all the salt is completely dissolved. Then add the brown sugar, dry rub, and bay leaves and stir well to combine.

				 1/2 cup salt

				 1/2 cup brown sugar

				 2 quarts cold water

				 2 bay leaves

				Pork Shoulder preparation

				1 (4-7 pound) whole Boston Butt or pork shoulder (bone-in with a layer of fat on the bottom)

				Rinse the pork shoulder and place in a large container, pour in the brine solution until the shoulder is completely covered. Cover the container and place in the refrigerator for at least 12 hours.

				Remove pork shoulder from brine solution, pat dry with paper towels, place in baking pan that is bigger than the shoulder by at least a inch in length and width and at least 3 inches deep. Sprinkle dry rub onto the surface of the shoulder and massage in such that it adheres to the surface. Coat all sides. Make sure the fat layer on the shoulder is facing up before cooking! Place baking pan uncovered in a 225 degree F oven on the middle rack. Insert a probe thermometer into the center or thickest part of the shoulder, but not touching the bone. Monitor the temperature throughout cooking (a digital thermometer with an alarm function is the easiest way to do this). Do not remove from the oven until the center of the shoulder reaches 200 degrees.

				When the shoulder has reached 200 degrees, shut off the oven and let the roast cool for a couple of hours before removing from the oven. If the bottom of the pan is dry (or crusted with dried spices) then cover the pan with foil to retain internal moisture of the meat during the cooling period. When the temperature drops to 170 degrees or slightly lower, remove from oven. Place on a large, clean work surface such as a cutting board, and remove the large sheet of crusted fat on the top. Pull apart with two forks, it will pull apart very easily. 

			

		

		
			
				https://www.kevinandamanda.com/pulled-pork-recipe/
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				Pork Chops Stuffed with Smoked Gouda and Bacon

				Ingredients

				2 ounces smoked Gouda cheese, shredded

				4 slices bacon, cooked and crumbled

				1/4 cup chopped fresh parsley

				1/8 teaspoon ground black pepper

				2 (2 1/4 inch thick) center-cut, bone-in pork chops

				1 teaspoon olive oil

				1/4 teaspoon salt

				Directions

				Preheat an outdoor grill for medium heat.

				In a small bowl, combine the cheese, bacon, parsley, and 1/8 teaspoon black pepper.

				Lay the chop flat on cutting board, and with a sharp knife held parallel to the board, cut a pocket into the pork, going all the way to the bone, but leaving the sides intact. Stuff cheese mixture into pocket, and close with a wooden toothpick. Brush meat with oil, and season with salt and more black pepper.

				Lightly oil the grill grate. Grill over medium heat for 5 to 8 minutes on each side, or until pork is done. Careful not to overcook!
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				Easy Grill Pork Chops

				Ingredients

				1/4 cup honey

				2 tablespoons vegetable oil

				1 tablespoon apple cider vinegar

				1 teaspoon ground cumin

				1/2 teaspoon red pepper flakes

				Eight 1/2-inch bone-in pork chops (about 3 ounces each)

				Salt and freshly ground black pepper

				Directions

				Begin by making the marinade. In a small bowl, whisk together the honey, oil, vinegar, cumin and red pepper flakes. Easy, right? 

				Sprinkle both sides of the pork chops with salt and pepper and place in a re-sealable plastic bag with the marinade. Let rest on the counter for 1 hour. That's easy. 

				Heat a grill or grill pan over medium heat. Remove the pork chops from the bag and lightly sprinkle with salt and pepper. Place on the grill and cook until the pork chop releases from the grill, about 4 minutes. Flip and cook on the other side for another 3 minutes. If using a grill pan, be sure to do in batches so you don't steam the chops. And don't worry if you have neither; you can do this in a pan.
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				Almond Blondies

				Ingredients

				2 large eggs

				1/2 cup sugar

				1/2 cup packed brown sugar

				1/3 cup butter, melted

				1 teaspoon vanilla extract

				1/4 teaspoon almond extract

				1-1/3 cups all-purpose flour

				1/2 teaspoon baking powder

				1/4 teaspoon salt

				1/4 cup white chocolate chips

				Directions

				In a large bowl, beat the eggs, sugar and brown sugar for 3 minutes. Add butter and extracts; mix well. Combine the flour, baking powder and salt. Gradually add to the creamed mixture, beating just until blended. Fold in white chocolate chips.

				Pour into an 8-in. square baking pan coated with cooking spray. Bake at 350° for 25-30 minutes or until a toothpick inserted in the center comes out clean. Cool on a wire rack. Cut into squares.

				Once cool, dust with powered sugar.
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				Jesus Birthday Cake

				Ingredients

				1 egg

				1 cup sugar

				2 tablespoons softened butter

				2 oz unsweetened chocolate - shaved and melted

				Directions

				Mix wet ingredients with beater

				1 3/4 cup flour

				1 teaspoon salt

				1/4 teaspoon cream of tarter

				1/4 teaspoon baking soda

				Sift dry ingredients together

				Add dry and wet ingredients together beating a good minute or so, alternating and adding 1 cup milk

				Grease and flour the sides of the pan and one side of a piece of parchment paper cut to fit the bottom of the pan. Pour the mixture in and cover.

				Place the pan into a water bath in a larger pot with a bottom rack. Cover the larger pot and cook on the stove top, steaming for 2 hours. Check periodically to add more water if needed. Water should cover most of the pan, but not boil into the pan.

				When done, remove the pot and cool 5 minutes before trying to invert it onto a rack to cool

				Sauce

				Beat 1 pasteurized egg or original egg beaters until foamy

				Blend in 1/2 cup melted butter

				1 1/2 cup powered sugar - sifted

				1 teaspoon vanilla

				Fold in 1 cup cream - whipped
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				Strawberry-Rhubarb Crisp

				Ingredients

				Filling: 2 pounds rhubarb stalks, sliced 1/2 inch thick

				1 1/4 cups sugar 

				1 pound strawberries, hulled and quartered

				3 tablespoons cornstarch 

				2 teaspoons fresh lemon juice 

				1 teaspoon pure vanilla extract

				Topping: 1 stick (4 ounces) unsalted butter, softened 

				1 1/2 cups light brown sugar 

				1 1/2 cups all-purpose flour 

				1 1/4 cups quick-cooking rolled oats 

				3 tablespoons canola oil 

				1 1/2 teaspoons cinnamon 

				3/4 teaspoon salt

				Directions

				Step 1 

				Preheat the oven to 375°. In a bowl, toss the rhubarb with 3/4 cup of the sugar and let stand for 15 minutes, stirring occasionally. In another bowl, toss the strawberries with the remaining 1/2 cup sugar and let stand for 10 minutes, stirring occasionally. Using a slotted spoon, transfer the rhubarb to the strawberries; discard any rhubarb juice. Add the cornstarch, lemon juice and vanilla to the fruit and stir well. Transfer the mixture to a 9-x-13-inch glass baking dish.

				Step 2 

				Combine all of the ingredients in a medium bowl. Using a pastry blender or your fingers, mix the ingredients together until large crumbs form.

				Step 3 

				Sprinkle the topping evenly over the filling and bake for 30 minutes. Reduce the oven temperature to 325° and continue baking for about 30 minutes longer, until the fruit filling is bubbling and the topping is nicely browned. Let the crisp rest for 10 to 20 minutes before serving.
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				Lemon Tart

				Almond Crust Ingredients

				Process to coarse sand texture: 

				1 cup all purpose flour

				1/3 cup sliced almonds

				1/4 cup sugar

				1/4 teaspoon salt

				Pulse in to pea sized butter:

				6 Tablespoons unsalted butter, cold, cubed

				1/2 teaspoon almond extract

				Add, pulse to blend:

				3-5 Tablespoons ice water

				Crust Directions

				Preheat oven to 425° with the rack in lower third. Spray a 9" tart pan with removable bottom with nonstick spray. 

				The dough should hold together when pinched, but not be sticky. Start with the minimum amount of ice water, then gradually increase as needed. It is critical to chill the dough both after mixing and before pre-baking. Dump dough onto a sheet of plastic wrap, form into a disc, wrap and chill for at least 30 before rolling.

				As you roll, lightly flour the work surface to prevent sticking. Flip and turn the dough a lot in the early stages of rolling to keep sticky spots from forming. And don't worry if the edges crack a little, just pinch them together.

				Roll the dough into a 14" circle, fold into quarters, transfer to the tart pan, then unfold. Lift the edges of the dough, tucking it into the pan. Trim excess dough by rolling the rolling pin on top of the pan, then gently press the dough against the sides of the pan. Freeze until firm.

				Pre-baking Directions

				Pre-bake the dough in the lower third of the oven 20-25 minutes or until golden on the edges and bottom. It can be either hot or cool when the lemon filling is added.

				Reduce oven heat to 325°.

				Lemon Tart Filling

				3 whole eggs

				3 egg yokes

				1 cup sugar

				3/4 coup fresh lemon juice, strained (4-5 large lemons)

				2 Tablespoons lemon zest

				Pinch of salt

				6 Tablespoons butter, cubed

				Filling and finishing Directions

				Whisk eggs, yokes, sugar, lemon juice, zest and salt together in a large nonreactive saucepan (stainless steel interior) saucepan. Add the butter and cook over medium-low heat, stirring constantly.

				Cook the filling just until it thickens to a consistency of loosely whipped cream (about 10 minutes). As it cooks, stir constantly with a rubber spatula, scraping the sides and bottom. DO NOT allow to boil.

				Stain filling into the pre-baked crust to remove the zest and bits of cooked egg.

				Baking Directions

				Bake about 10 min at 325°. Test for doneness by lightly touching with fingertip. It should jiggle and some filling my stick to your finger. If it is bouncy, it is overdone.

				Allow to cool completely before removing from the pan and slicing. It may be chilled or frozen.
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				Pie Crust

				One-crust Pie

				8 or 9 inch

				1/3 cup plus 1 tablespoon shortening

				1 cup all purpose flour

				1/2 teaspoon salt

				2 to 3 tablespoons cold water

				10 inch

				1/2 cup shortening

				1 1/3 cup all purpose flour

				1/2 teaspoon salt

				3 to 4 tablespoons cold water

				Two-crust Pie

				8 or 9 inch

				2/3 cup plus 2 tablespoon shortening

				2 cup all purpose flour

				1 teaspoon salt

				4 to 5 tablespoons cold water

				10 inch

				1 cup shortening

				2 2/3 cup all purpose flour

				1 teaspoon salt

				7 to 8 tablespoons cold water

				Directions

				Cut shortening into flour and salt until particles are the size of small peas. Sprinkle with cold water, 1 tablespoon at a time, tossing with a fork until all flour is moistened. 

				Gather into a ball on a floured cloth. Flatten and roll out.
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				Creme Brulee

				Ingredients

				One pint heavy whipping cream

				1/8 cup sugar

				1 teaspoon vanilla

				Mix into cream gently stirring without getting air into cream

				Heat very slowly to scald 180 degrees- a thin film will form over top when ready

				Directions 

				Preheat oven to 375

				In a stainless steel bowl, whip with a whisk, three egg yolks until lemon yellow.

				When cream is scalded, very slowly add cream to eggs. Stir very carefully to avoid bobbles.

				Ladle the mixture into ramekins - place dishes into a cake pan and add very hot tap water to pan until half covering ramekins.

				Place into preheated oven and set timer for 25 minutes.

				Check for top to begin to get golden.

				Remove from pan and allow to cool on a wire rack.

				Refrigerate over night covered with wax paper.
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				Mint-Frosted Chocolate Cake

				Ingredients

				2 large eggs, room temperature

				1-1/2 cups water

				1 cup canola oil

				1 cup sour cream

				2 tablespoons white vinegar

				1 teaspoon vanilla extract

				2-1/2 cups sugar

				2 cups all-purpose flour

				3/4 cup baking cocoa

				2 teaspoons baking soda

				1 teaspoon salt

				Mint frosting

				1 package (8 ounces) cream cheese, softened

				1/2 cup butter, softened

				5 cups confectioners' sugar

				3/4 teaspoon mint extract

				2 to 3 drops green food coloring

				24 mint Andes candies, chopped

				Directions

				Preheat oven to 350°. Line bottom of three greased 8-in. round baking pans with parchment paper; grease paper.

				In a large bowl, beat eggs, water, oil, sour cream, vinegar, and vanilla until well blended. In another bowl, whisk sugar, flour, cocoa, baking soda and salt; gradually beat into egg mixture.

				Transfer to prepared pans. Bake until a toothpick inserted in center comes out clean, 30-35 minutes. Cool in pans 10 minutes before removing to wire racks; remove paper. Cool completely.

				In a large bowl, beat cream cheese and butter until blended. Gradually beat in confectioners' sugar until smooth. Beat in mint extract and food coloring.

				Place one cake layer on a serving plate; spread with 2/3 cup mint frosting. Sprinkle with half of the mints. Repeat layers. Top with remaining cake layer. Frost top and sides of cake with remaining frosting. Refrigerate until set.

				Place chocolate in a small bowl. In a small saucepan, bring cream just to a boil. Pour over chocolate; let stand 5 minutes. Stir with a whisk until smooth. Stir in corn syrup. Cool slightly, stirring occasionally. Pour over cake and quickly spread to edges. If desired, top with additional mints. Refrigerate until serving.
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				Chocolate glaze

				8 ounces semisweet chocolate, coarsely chopped

				1/2 cup half-and-half cream

				2 tablespoons light corn syrup

				Additional mint Andes candies, chopped, optional
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				Cherry Almond Crumble

				Filling

				•	1 1/2 pounds sweet cherries (5 cups), fresh or frozen, pitted

				•	1 cup raspberries, fresh or frozen

				•	1/3 cup granulated sugar

				•	1 tablespoon cornstarch

				•	1 tablespoon lemon juice

				•	1 tablespoon kirsch or brandy (optional)

				Topping

				•	1/3 cup whole-wheat flour

				•	1/2 cup old-fashioned rolled oats (not instant)

				•	1/2 cup packed light brown sugar

				•	1 teaspoon ground cinnamon

				•	Pinch of salt

				•	1 tablespoon butter, cut into small pieces

				•	1 tablespoon canola oil

				•	3 tablespoons frozen orange juice concentrate

				 1 tablespoon chopped almonds or walnuts

				Directions

				•	Step 1 Preheat oven to 375 degrees F. Coat an 8-inch-square baking dish (or similar 1 1/2- to 2-quart dish) with cooking spray. 

				•	Step 2 To prepare filling, combine cherries, raspberries, granulated sugar, cornstarch, lemon juice and kirsch (or brandy), if using, in a large bowl; toss to coat. Place the filling in the prepared baking dish. Cover with foil. Bake for 20 minutes. 

				•	Step 3 Meanwhile, make topping. Mix flour, oats, brown sugar, cinnamon and salt in a medium bowl with a fork. Add butter and blend with a pastry blender or your fingertips. Add oil and stir to coat. Add orange juice concentrate and blend with your fingertips until the dry ingredients are moistened. 

					Step 4 After 20 minutes, stir the fruit filling and sprinkle the topping evenly over it. Sprinkle with almonds (or walnuts). Bake, uncovered, until the fruit is bubbly and tender and the topping is lightly browned, 20 to 25 minutes more. Let cool for at least 10 minutes before serving. Serve warm or at room temperature.
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				Cherry Cobbler

				Ingredients

				1 cup canned pitted tart cherries

				1/3 cup plus 3 tablespoons sugar, divided

				1/2 cup all-purpose flour

				1/2 teaspoon baking powder

				1 tablespoon cold butter

				1/4 cup milk

				Directions

				In a small saucepan over medium heat, bring cherries and 1/3 cup sugar to a boil. Remove from the heat and set aside.

				In a small bowl, combine the flour, baking powder and remaining sugar. Cut in butter until mixture resembles coarse crumbs. Stir in milk just until moistened. Spread into a greased 3 cup baking dish. Pour cherries over the top.

				Bake at 375 for 25-30 minutes, or until bubbly and edges are golden brown. Serve warm.

			

		

		
			[image: ]
		

	
		
			
				Dark Blue - pastries 

				Green - brunch 

				Tan - appetizers

				Orange - sides

				Yellow - beverages 

				Violet - main dish chicken

				Gray - main dish misc 

				Dark Green - main dish beef

				Pink - main dish pork

				Light Blue - deserts

			

		

		
			
				
					[image: ]
				

				
					[image: ]
				

			

		

		
			
				Rhubarb Cake

				Ingredients

				1 1/2 cup brown sugar

				1/2 cup shortening

				1 cup sour milk

				1 egg

				2 cups flour

				1 teaspoon vanilla

				1 teaspoon baking soda

				1/2 teaspoon salt

				1 1/2 cups diced rhubarb

				Directions

				Preheat the oven to 350° and grease and flour a 9 x 13 baking dish.

				In a bowl, mix cake ingredients and spread into the baking dish.

				In a separate bowl, mix topping:

				2/3 cup flour

				1/2 cup brown sugar

				1/4 cup butter - room temperature

				1 teaspoon cinnamon

				Sprinkle on the top and bake 45 minutes until toothpick inserted comes out clean.
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				Mud Pie

				Crust Ingredients

				24 Oreos (2 cups Oreo crumbs)

				4 tablespoons butter, melted (salted or unsalted is fine)

				Directions

				1.	Add the Oreos to a food processor or blender and grind into fine crumbs. You do not need to remove the filling from the Oreos.

				2.	Add the Oreo crumbs to a bowl and combined with the melted butter.

				3.	Pour the mixture into your pie pan or springform pan (I like to grease mine to ensure no sticking) and press into an even layer on the bottom and up the sides.

				4.	For a no bake crust (pie or cheesecake), you can refrigerate it for 30 minutes before adding your filling. 

				5.	Freeze

				Chocolate Topping Ingredients

				1/4 cup butter

				3 oz unsweetened chocolate

				3/4 cup sugar/3/4 cup evaporated milk

				1/8 teaspoon salt/

				Directions

				Melt butter and chocolate in pan. Add sugar, evaporated milk, salt and cook until smooth on low. Take off heat and add 1/2 teaspoon vanilla and 1/2 teaspoon almond extract. Allow to cool.

				While the chocolate cools, press coffee ice cream to near top of the crust and refreeze. Top with chocolate mixture and refreeze again.
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				Grandma's Chocolate Cake

				Ingredients

				2 cups sugar

				1/2 cup shortening

				3 eggs, beaten

				3 squares unsweetened chocolate, melted*

				1 cup sour milk

				1 teaspoon vanilla

				2 1/5 cups flour

				1 1/2 teaspoon soda and 3/4 teaspoon salt in 1 cup boiling water

				Can substitute 9 tablespoons cocoa and 3 tablespoons butter

				Directions

				Mix in order and bake at 350°

			

		

		
			[image: ]
		

	
		
			
				Dark Blue - pastries 

				Green - brunch 

				Tan - appetizers

				Orange - sides

				Yellow - beverages 

				Violet - main dish chicken

				Gray - main dish misc 

				Dark Green - main dish beef

				Pink - main dish pork

				Light Blue - deserts

			

		

		
			
				
					[image: ]
				

				
					[image: ]
				

			

		

		
			
				Jeff's Chocolate Chip Cookies

				Ingredients

				3/4 cup shortening 

				3/4 cup brown sugar, firmly packed

				3/4 cup white sugar

				2 eggs

				1/2 teaspoon water

				1 teaspoon vanilla

				1 teaspoon baking soda 

				1 teaspoon salt

				2 1/4 cup flour

				2 1/2 cups chocolate chips

				Directions

				Beat shortening, sugar, vanilla, water, and eggs until light

				Mix flour, soda, salt and blend into shortening mixture. Stir in chips, mix as little as possible.

				Drop on cookie sheet and bake at 375° for 10 minutes or so.
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				Sr. Marie's Sugar Cookies

				Ingredients

				1 cup vegetable oil 

				1 cup butter

				1 cup white sugar

				1 cup powered sugar

				Beat until light and fluffy

				2 eggs

				1 teaspoon cream of tarter

				1 teaspoon vanilla

				1 teaspoon baking soda 

				1 teaspoon salt

				4 cups + 4 tablespoons flour

				Directions

				Beat oil, sugars, and butter. Add eggs and beat again

				Mix flour, soda, salt and tarter and blend together. 

				Roll into small balls, press down with a greased flat bottom glass dipped in sugar.

				 

				Bake on an un-greased cookie sheet at 375° until lightly done. 
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				Betty's Pumpkin Pie

				Ingredients

				1 1/2 cup steamed strained pumpkin (1 can of Libby's)

				1/2 cup brown sugar

				1/4 cup maple syrup

				1 teaspoon cinnamon

				1/2 teaspoon ginger

				1/2 teaspoon salt

				2 eggs well beaten

				1 cup milk

				1 cup whipping cream

				Directions

				Mix in order given and bake in a one crust pie crust a 400° F for 50 minutes or until tests done in middle with a toothpick. 
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				Strawberry Rhubarb Pie (Magenta Celery Pie)

				Ingredients

				3 cups sliced rhubarb (1/2 inch pieces)

				2 and 1/2 cups chopped strawberries

				1/3 cup packed light brown sugar

				1/3 cup granulated sugar

				1/4 cup cornstarch

				1/4 teaspoon salt

				1/2 teaspoon pure vanilla extract

				2 Tablespoons unsalted butter, cut into small pieces

				1 large egg, lightly beaten with 1 Tablespoon

				optional: coarse sugar for garnish

				Directions

				Stir the rhubarb, strawberries, brown sugar, granulated sugar, cornstarch, salt and vanilla extract together in a large bowl. Set filling aside as the oven preheats.

				Preheat oven to 400°F

				Roll out the chilled pie dough: On a floured work surface, roll out one of the discs of chilled dough (keep the other one in the refrigerator). Turn the dough about a quarter turn after every few rolls until you have a circle 12 inches in diameter. Carefully place the dough into a 9×2 inch pie dish. Tuck it in with your fingers, making sure it is smooth. Spoon the filling into the crust, leaving all of the excess liquid in the bowl (you don’t want that in the filling– discard it). Dot the pieces of butter on top of the filling.

				Arrange the lattice: Remove the other disc of chilled pie dough from the refrigerator. Roll the dough into a circle that is 12 inches diameter. Using a pastry wheel, sharp knife, or pizza cutter, cut strips 1/2 – 1 inch wide. Carefully thread the strips over and under one another, pulling back strips as necessary to weave. Press the edges of the strips into the bottom pie crust edges to seal. Use a small knife to trim off excess dough. Crimp the edges with a fork, if desired. (Alternatively, you can simply cover the filling with the 12-inch pie dough circle. Cut slits in the top to form steam vents. Trim and crimp the edges. Or a crumble or streusel topping would be great.)

				Lightly brush the top of the pie crust with the egg/milk mixture. Sprinkle the top with a little coarse sugar, if desired.

				Place the pie onto a large baking sheet and bake for 20 minutes. Keeping the pie in the oven, turn the temperature down to 350°F and bake for an additional 25-30 minutes. After the first 20 minutes of bake time, I place a pie crust shield on top of the pie to prevent the edges from browning too quickly.

				Allow the pie to cool for 3 full hours at room temperature before serving. This time allows the filling to thicken up. Cover leftovers tightly and store in the refrigerator for up to 5 days.
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				Brownies

				Ingredients

				1/2 cup butter

				1 cup white sugar 

				2 eggs (if doubling, omit one egg)

				1 teaspoon vanilla extract

				1/3 cup unsweetened cocoa powder

				1/2 cup all-purpose flour

				1/4 teaspoon salt (if doubling, keep at 1/4 tsp)

				1/4 teaspoon baking powder

				Directions

				Preheat oven to 350 degrees F. Grease and flour an 8 inch square pan.

				In a large saucepan, melt 1/2 cup butter. Remove from heat.

				Slightly whip eggs with a fork and whisk dry ingredients together. 

				Add eggs and dry into the melted butter and stir until mixed.

				Spread batter into prepared pan.

				Bake in preheated oven for 25 to 30 minutes. Do not overcook. (if doubling, bake 30-35 minutes)

				Frosting

				Ingredients

				3 tablespoons butter, softened

				3 tablespoons unsweetened cocoa powder

				1 tablespoon honey

				1 teaspoon vanilla extract

				1 cup confectioners' sugar 

				Directions 

				Combine 3 tablespoons softened butter, 3 tablespoons cocoa, honey, 1 teaspoon vanilla extract, and 1 cup confectioners' sugar. Stir until smooth. 

				Frost while still warm or dust with powered sugar once cool.
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