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Fudge
¼ cup butter

4½ cups sugar, extra-fine granulated

12 ounces evaporated milk

12 ounces semi-sweet chocolate chips

11½ ounces milk chocolate chips

13-14 ounces marshmallow creme

2 cups nuts, chopped (walnuts, pecans or almonds)

1 teaspoon vanilla extract

1 teaspoon imitation butter flavor

Line a 13-inch x 9-inch pan with aluminum foil, butter the in-
sides and set aside. Place chips, vanilla, butter flavor, half of the
marshmallow creme, and nuts into a large 4-quart mixing bowl
and set aside. In another 4-quart saucepan, use medium heat to
bring the milk and sugar to a rolling boil while stirring constantly
with a wooden spoon. Add butter and fold-in remaining marsh-
mallow creme—the boil will stop. Bring back to a rolling boil and
continue to boil for 8 full minutes by the clock (start timing once
the boil has resumed). The mixture will expand and start to darken
during the boil. If you get brown flakes in the mixture then turn
down the heat a little and continue stirring.

Remove from heat and pour hot mixture over chips, marshmal-
low, flavorings, and nuts without scraping the sides of the hot
saucepan. Mix thoroughly and pour into prepared pan. Cool 2-3
hours. Remove from pan and cut into pieces. Wrap pieces in plas-
tic and store for up to 2 weeks. Makes about 5 pounds.

VARIATIONS: Use different flavored chips such as butterscotch,
peanut butter, or white chocolate. Or fold in miniature marshmal-
lows. Or swirl in melted caramels into semi-set fudge. [From
Candy]
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What’s Inside
I thorougly enjoy cooking, baking, and candy-making. In fact, I

think I experience more pleasure from the creation process than
the consumption process, and if you’ve seen my waistline you
have ample proof that I enjoy the eating process immensely.

I first started cooking in the fourth grade. At that time, rather
than eating in the school cafeteria and playing on the playground
during the lunch recess, I would walk home and eat by myself. If
my mother wasn’t available to fix something, I’d whip up my own
tasty sandwiches, soups, cheese crisps, chocolate shakes, and
snacks. Then I’d sit down and watch the Dick Van Dyke Show or
the Andy Griffith Show before heading back to school. Looking
back, I wouldn’t trade my eating at home experience for any-
thing. Of course, not running around for an hour on the play-
ground with my classmates probably contributed to my introver-
sion, social awkwardness, and pudgy endomorphic body type.
Thanks Mom!

Since that time, I’ve collected thousands of tasty recipes and
have written several recipe books. Why? Perhaps it is the Green
scientist within me that compels me to taste new foods, analyze
recipes, and tweak ingredients and instructions until they make
sense to my senses. Or it might be the Blue relator that sees
cooking as a way to show others how much I love them and care
about their happiness. Or it might be the Gold that wants to pass
along to future generations the recipes that have played an im-
portant role in our family. Or it might be the Orange entrepreneur
within that sees selling cookbooks as a way to earn some coins
for my sons and their missionary funds.

This particular book is a sampler of some of the recipes from my
other cookbooks that have found their way to my kitchen table
over and over again. They’ve hit the spot for me and my house,
and I sincerely hope they’ll do the same for you and yours.
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Caramels
1 cup sugar

2/3 cup boiling water

3 cups sugar

1 cup heavy cream

2 cubes butter

2 cups light corn syrup

4 cups chopped pecans, optional

In a large saucepan over medium heat, stir the cup of sugar until
it liquefies and turns a golden brown color. Be careful to not burn
the caramelized sugar. Add the boiling water gradually to the mix-
ture—be careful, it will splatter. Stir in the sugar, cream, butter
and corn syrup. Reduce heat and cook at a fairly low, steady boil,
stirring occasionally until mixture reaches 240°F. Then stir con-
stantly and vigorously to prevent scorching until mixture reaches
the firm ball stage at 246 to 248°F.

Set off heat until bubbles go away. Pour the caramel mixture
over pecan nuts in a lightly buttered glass dish or cookie sheet.
When cool and firm, about 3 hours, cut in strips; remove strips
from pan, one at a time; place on cutting board and with a sharp
knife, saw in squares or rectangles. Wrap individually in waxed
paper. [From Candy]
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Bacon Cheese Puffs
1 pound sliced bacon

2½ cups shredded cheddar cheese

2 tablespoons prepared mustard

1 cup mayonnaise

1 pound sliced pumpernickel party bread (about 30)

Place bacon in a large, deep skillet. Cook over medium-high heat
until evenly brown. Drain, crumble and set aside. Preheat oven to
broil. In a medium bowl combine the bacon, cheese, mustard and
mayonnaise. Stir well. Arrange party bread on a cookie sheet.
Spoon mixture onto each slice of bread. Broil for 5 minutes, or
until bubbly. [From Appetizers]

Brown Sugar Smokies
1 pound bacon, thin sliced

16 ounce package little smokie sausages

1 cup brown sugar, or to taste

Cut bacon into thirds and wrap each strip around a little sau-
sage. Place the wrapped sausages on wooden skewers, several to
a skewer. Arrange the skewers on a greased, foil-lined jelly-roll
pan or baking sheet. Sprinkle liberally with brown sugar. Bake the
meat candy in a 350°F oven until the bacon is crisp and the brown
sugar has melted, about 45 minutes. If it is still not crispy, broil
for a few extra minutes. Serves 2–12. [From Appetizers]
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Swiss Orange Chip Ice Cream
3 cups whole milk

5 ounces dark chocolate (60-70%), chopped

¼ cup cocoa powder

6 egg yolks

8 ounces sugar

1 cup cream

¼ teaspoon orange oil

½ cup mini chocolate chips

Place milk, dark chocolate bits, and cocoa in a medium heavy
pot and heat to just below a simmer, stirring occasionally. In a
medium bowl, beat together yolks and sugar until well combined.
Pour one cup of the hot milk mixture over egg mixture, whisking
constantly. Pour egg mixture into saucepan. Heat mixture very
slowly, stirring constantly with wooden spoon in figure eight pat-
tern. Cook gently over very low heat for about 10 minutes, until
custard has become quite thick. Add cold cream to stop the cook-
ing and stir in orange oil. Pour through fine strainer into clean
bowl and refrigerate until completely cold. Freeze mixture in ice
cream freezer then scrape into container. Stir in mini chocolate
chips while ice cream is semi-soft. Cover and freeze completely.
Makes one quart. [From Desserts]
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Cheese Fondue
1 pound cheese

1½ tablespoons all-purpose flour

¼ teaspoon crushed garlic

½ cup chicken broth

½ cup vegetable broth

1 tablespoon lemon juice

dash of salt

1/8 teaspoon nutmeg

1/8 teaspoon pepper

assorted dippers

You can use any type of cheese, or combination of cheeses, you
prefer. For example, shredded Swiss or Jarlsberg produces a mild
fondue; Gruyere will be a bit stronger; many people like a sharp
cheddar. For dippers, try cubed bread, ham or smoked sausage,
blanched broccoli, carrots, or cauliflower, cherry tomatoes, bell
peppers, peeled and chopped apples or pears.

Grate the cheese and mix with the flour. Place the garlic, broths,
and lemon juice in a saucepan over medium heat. Once bubbles
start rising to the surface, add a handful of cheese. Stir con-
stantly. If the mixture starts boiling, reduce the heat. Once the
cheese melts, you can add another handful and so on until all the
cheese has been added and is melted. If the mixture becomes
too thick, add in a little milk or butter. Finish the fondue by adding
the salt, pepper, and nutmeg. Mix well.

Quickly pour mixture into fondue pot (or small crock pot) and
place over canned heat source (Sterno). Spear dipping foods with
fondue forks or wooden skewers. Dip to coat with the cheese,
and eat. If the cheese starts bubbling, lower flame. Serve as an
appetizer to 4–6 people. [From Appetizers]
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Cake Batter Ice Cream
1½ cups milk, well-chilled

½ cup sugar

1½ cups cream, well-chilled

2 teaspoons vanilla

1½ cups cake mix

This recipe is great with all different types of cake mix. Try choco-
late, strawberry, vanilla, yellow, spice, lemon, confetti, etc.

In a blender, mix the milk and sugar until the sugar is dissolved.
Pour in the cream and vanilla. While the blender is still running,
slowly pour in the cake mix (if the mix is lumpy, sift it first). Pour
the mixture into a freezer-safe container and freeze overnight. If
you want to kick it up a notch, mix in some sprinkles and frosting
right before serving. Makes 5 cups. [From Desserts]
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Jalapeno Popper Spread
 MIXTURE

1 pound cream cheese, softened

½ cup mayonnaise

½ cup sour cream

4 ounce can chopped green chilies, drained

2 ounces canned diced jalapeno peppers, drained

 TOPPING

1 cup Parmesan cheese, grated

½ cup bread crumbs (Panko)

Stir together cream cheese, mayonnaise, and sour cream in a
large bowl until smooth. Stir in green chilies and jalapeno pep-
pers. If you like it hotter, feel free to use more jalapenos. You can
also use 4–5 fresh jalapenos instead of the canned variety. Pour
mixture into a glass pie pan.

Combine the bread crumbs and cheese, then sprinkle over the
cheese mixture. Bake at 375°F for about 30 minutes. If you don’t
want to bake it, place it in the microwave for 4 minutes. Serve
with veggies, slices of a baguette, corn chips, or crackers. Makes
4 cups. [From Appetizers]
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Sugar Cookies
 COOKIE  ICING

4½ cups flour 5 cups powdered sugar

1 teaspoon baking soda ½ cup butter

2 teas. baking powder ½ teaspoon salt

½ teaspoon salt 2 teaspoons vanilla

½ teaspoon nutmeg ¼ cup milk or cream

1½ cups sugar 10 drops red food coloring

1 cup butter (cool)

1 egg

1 cup sour cream

1 tablespoon vanilla

Sift together flour, baking soda, baking powder, salt, and nut-
meg. Set aside. Cream together sugar and butter. Mix in egg and
sour cream. Add vanilla. Stir flour mixture into sugar mixture and
mix until smooth. On a floured surface, roll out the dough to 1/4-
inch thick. Cut and place on a greased cookie sheet. Bake in
425°F oven for 7 minutes, until barely brown on the edges. The
cookies will puff a little. Makes about 3½ dozen 3-inch cookies.

To make the icing, using a handheld mixer and a medium-sized
bowl, beat the butter for a couple of minutes until light and fluffy.
Add in the salt, vanilla, and milk and beat for 2 minutes. Gradu-
ally mix in the powdered sugar. Finally, mix in the food coloring.
The icing should hesitatingly drip/plop from your spatula if you
scoop up a dollop and hold it over the bowl. Use an extra table-
spoon of cream, or of powdered sugar to regulate the thickness.
Ice the cooled cookies with the frosting right after you make it, as
it will almost be perfectly smooth when it sets. It makes about
three cups of frosting, or enough for four dozen cookies. [From
Desserts]
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Buttermilk Pancakes
3 cups all-purpose flour

3 heaping tablespoons sugar

2 tablespoons baking powder

1½ teaspoons baking soda

1½ teaspoons salt

3 eggs, beaten

3 cups buttermilk

1/3 cup oil

Whisk the dry ingredients together in a large bowl. Add in wet
ingredients and whisk until fairly smooth (small lumps are okay).
Over whisking will make rubbery pancakes. Cook immediately on
greased griddle. Serves 6. [From Breakfast]

Whole Wheat Pancakes
¾ cup whole wheat flour 2/3 cup milk

1 tablespoon brown sugar 1 egg

1 teaspoon baking powder 2 tablespoons oil

½ teaspoon salt

Whisk the dry ingredients together in a large bowl. Add in wet
ingredients and whisk until fairly smooth (small lumps are okay).
Over whisking will make rubbery pancakes. Cook immediately on
greased griddle. Serves 2. [From Breakfast]
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Gingersnap Cookies
1½ cups shortening 4 cups flour

2 cups sugar 1 teaspoon ginger

2 eggs 4 teaspoons baking soda

½ cup molasses 2 teaspoons cinnamon

¼ teaspoon salt

Cream shortening and sugar. Beat in egg and molasses. Add dry
ingredients and mix well. The dough will be fairly gooey. With a
teaspoon, form a ball of dough about the size of a quarter or
larger. Roll the dough in sugar and place 2 inches apart on a
cookie sheet. Bake at 350°F for about 12 minutes or until cracked
and brown and tops are slightly rounded. Makes 6 dozen cookies.
[From Desserts]

Coconut Macaroon Cookies
14 ounces sweetened shredded coconut

14 ounces sweetened condensed milk

1 teaspoon pure vanilla extract

2 extra-large egg whites, at room temperature

¼ teaspoon kosher salt

Combine the coconut, condensed milk, and vanilla in a large
bowl. Whip the egg whites and salt on high speed in the bowl of
an electric mixer fitted with the whisk attachment until they make
medium-firm peaks. Carefully fold the egg whites into the coco-
nut mixture. Preheat the oven to 325°F. Drop the batter onto
sheet pans lined with parchment paper using either a 1¾-inch
diameter ice cream scoop, or two teaspoons. Bake for 25 to 30
minutes, until golden brown. Cool and serve. Makes 20-22 cook-
ies. [From Desserts]
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Crepes
2 cups flour 1 cup water

2½ tablespoons sugar 1 teaspoon vanilla

4 large eggs 6 tablespoons melted butter

1½ cups milk butter, for coating the pan

In a blender, combine all of the ingredients and pulse for 10
seconds. Place the crepe batter in the refrigerator for 1 hour. This
allows the bubbles to subside so the crepes will be less likely to
tear during cooking. The batter will keep for up to 48 hours.

Heat a small non-stick pan. Add butter to coat. Pour 1 ounce of
batter into the center of the pan and swirl to spread evenly. Cook
for 30 seconds and flip. Cook for another 10 seconds and remove
to the cutting board. Lay them out flat so they can cool. Continue
until all batter is gone. Makes 3–4 dozen crepes. Serves 4. [From
Breakfast]

Buttermilk Syrup
1 cube butter 1/8 cup light corn syrup

½ cup buttermilk ½ teaspoon baking soda

1 cup sugar ½ teaspoon vanilla

Melt butter over low heat in a 1½ to 2-quart heavy saucepan.
Add buttermilk, sugar, corn syrup and baking soda. Increase heat
to medium and bring the mixture to a boil, stirring constantly.
The mixture will foam. Continue to stir and simmer for 3–4 min-
utes. Remove from heat. Stir in vanilla. Let stand for a couple of
minutes and it’s ready to pour over your pancakes or waffles.
[From Breakfast]
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Chocolate Crinkle Cookies
1 cup cocoa

2 cups sugar

½ cup oil

4 eggs

2 teaspoons vanilla

2 cups all-purpose flour

2 teaspoons baking powder

½ teaspoon salt

½ cup powdered sugar

In a medium bowl, mix together cocoa, white sugar, and veg-
etable oil. Beat in eggs one at a time, then stir in the vanilla.
Combine the flour, baking powder, and salt; stir into the cocoa
mixture. Cover dough, and chill for at least 4 hours.

Preheat oven to 350°F. Line cookie sheets with parchment paper.
Roll dough into one inch balls. I like to use a number 50 size
scoop. Coat each ball in powdered sugar before placing onto pre-
pared cookie sheets. Bake in preheated oven for 10 to 12 min-
utes. Let stand on the cookie sheet for a minute before transfer-
ring to wire racks to cool. [From Desserts]
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Sour Cream Waffles
2 cups all-purpose flour

2½ teaspoons baking powder

¾ teaspoon baking soda

½ teaspoon salt

2 tablespoons sugar

4 eggs, separated

1 cup sour cream

1½ cups milk

¾ cup oil or melted butter

Sift together all dry ingredients. In a separate bowl, beat to-
gether the egg yolks, sour cream, milk, and oil (or melted but-
ter). Add to the dry mix. Mix together until large lumps are gone.
Beat egg whites until stiff, and fold in completely. Bake in pre-
heated waffle iron. Serves 4. [From Breakfast]

Strawberry Syrup
1 pint strawberries, cleaned and stemmed

1/3 cup sugar

1 teaspoon vanilla

Clean and stem the berries. Chop the fruit. In a saucepan over
medium heat, combine the fruit, sugar, and vanilla. Cook, stirring
occasionally, until sauce thickens, about 5 minutes. If you want a
smoother syrup, puree the cooked topping with a stick blender.
Store in refrigerator. Makes 1½ cups. [From Breakfast]
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Italian Cream Cake
 CAKE

½ cup butter

¾ cup shortening

1½ cups sugar

5 egg yolks

2 cups flour, sifted

2 teaspoons baking soda

1 cup buttermilk

1 teaspoon vanilla

1½ cups coconut

1 cup pecans, chopped

5 egg whites, stiffly beaten

To make the cake, cream together the butter, shortening, and
sugar until the mixture is smooth. Add the egg yolks and beat
well. Combine the sifted flour with the baking soda and add it to
the creamed mixture alternately with the buttermilk. Stir in the
vanilla, coconut and pecans. Fold in the stiffly beaten egg whites.
Pour into three 8-inch pans lined with wax paper, greased and
lightly floured. Bake at 300°F to 325°F for approximately 35 min-
utes or longer, or until layers test done. (For this cake, it is best to
bake at low temperature for a longer period of time.) Cool. Re-
move from pans and brush off the loose crumbs.

To make the frosting, beat the cream cheese, vanilla and butter
until smooth. Add powdered sugar to taste and to the desired
consistency. Beat until smooth. Put layers together with the frosting
and cover the top. Dust with coconut flakes. This richly decadent
recipe is great for wedding receptions and other special occa-
sions. [From Desserts]

 FROSTING

1 pound cream cheese

1 cup butter

2 teaspoons vanilla

2 pounds powdered sugar

1½ cups coconut
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Bran Muffins
2 cups boiling water

6 cups “All Bran” cereal

3 cups sugar

1 cup shortening

1 quart buttermilk

4 eggs

5 cups sifted flour

1 teaspoon salt

5 teaspoons baking soda

Pour boiling water over 2 cups of the bran cereal. Set aside.
Cream together sugar, shortening, buttermilk, and eggs. Fold flour,
salt, soda and 4 cups of the dry cereal into creamed mixture. Fold
in the first mixture of water and bran. Don’t over-mix or the glu-
ten in the flour will develop and the muffins will become dense
and chewy. Store in refrigerator. Will keep 4 to 6 weeks. Do not
stir when ready to use! Spoon into greased muffin tins ¾ full.
Bake at 400°F for 20 minutes. Makes 1 gallon or 5 dozen muffins.
[From Breakfast]
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Texas Sheet Cake
 CAKE

2 cups sugar

2 cups flour

¼ cup cocoa

1 cup butter

1 cup water

2 eggs, beaten

½ cup buttermilk

¼ teaspoon salt

1 teaspoon baking soda

1 teaspoon vanilla

½ teaspoon cinnamon

In a large mixing bowl, mix together the sugar, flour and
cocoa. In a saucepan over medium heat, bring the butter and
water to a boil. Pour the hot mixture over the dry ingredients
and mix just until blended. Add in the beaten eggs. Combine
the baking soda, salt, and buttermilk together then beat in.
Mix in the vanilla and cinnamon. Bake in a greased and floured
jelly roll pan (a jelly roll pan is a 13x18-inch cookie sheet with
a 1-inch sides) for 30 minutes at 350°F.

While the cake is nearly finished baking, make the icing. In a
small saucepan, combine the butter, milk, cocoa and marsh-
mallows and stir together over low heat until the marshmal-
lows are melted. Add vanilla, powdered sugar and nuts. When
the cake is done, spread the icing over the hot cake. [From
Desserts]

 ICING

½ cup butter

6 tablespoons milk

3 tablespoons cocoa

1 cup miniature marshmallows

1 teaspoon vanilla

1 pound box powdered sugar

1 cup chopped nuts
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Ultimate Grilled Cheese Sandwich
½ cup butter, softened

½ cup parmesan cheese, shredded

8 slices fresh baked bread, ½ inch thick

4 slices aged cheddar cheese

4 slices American cheese

4 slices Swiss cheese

4 slices havarti cheese

If you don’t like these particular cheeses, you may substitute
any of your favorites; there are over 670 distinct varieties to
choose from, not including cheese blends, balls, and spreads!

In a bowl, combine the butter and parmesan cheese. Spread a
heaping tablespoon of the butter mixture on 8 slices of the bread.
In a large skillet over low heat, place 2 slices of bread in the pan,
butter-side down. Place a slice of cheddar and a slice of Swiss on
one piece of bread; place a slice of Swiss and a slice of havarti
cheese on the other. To help the cheese melt better, cover the
pan with a lid. Grill for several minutes until each bottom is golden
brown and the cheese is melted. Combine the two slices of bread
so the cheese sides face each other and grill for another minute
or two. Press down on the bread with a spatula to make sure the
cheeses melt together and a nice crust is formed. When both
sides are browned, cut on the diagonal, and serve. Repeat the
process with the remaining bread and cheese. Makes 4 sand-
wiches. [From Lunch]
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Lazy Dazy Cake
 CAKE

4 eggs

2 cups sugar

2 teaspoons vanilla

2 cups flour

2 teaspoons baking powder

1 cup milk

2 tablespoons butter

 ICING

2/3 cup brown sugar

¼ cup milk

1/3 cup butter, melted

In a large mixing bowl, beat the eggs until frothy. Gradually beat
in the sugar. Mix in the vanilla. Mix in the flour and baking pow-
der. In a microwave-safe bowl, bring the milk and butter to a
boiling point. Stir the hot liquid into the batter. Grease and flour a
13x9-inch pan. Pour the mixture in the pan and bake at 350°F for
20-30 minutes or until done. When the cake is nearly finished
baking, combine the icing ingredients. When the cake is done,
spread the icing over the cake and place the cake under the broiler.
Broil until the icing is bubbly. [From Desserts]
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Cheesy Potato Soup
1¾ cups water

2 chicken bouillon cubes

1/3 cup carrots, grated or finely chopped

1/3 cup onion, chopped

1/3 cup celery, chopped

1 cup potatoes, chopped

6 ounces evaporated milk

½ teaspoon pepper

6 ounces Velveeta cheese, cubed

½ cup cheddar cheese, grated

2 tablespoons flour

Peel and cube the potatoes. Place them on a microwave-safe
plate and microwave on high for 6 minutes to partially cook the
potatoes. Put bouillon cubes, carrots, onion, celery, potatoes, and
water in a large stock pan and bring to a boil. Add the milk and
reduce heat to medium low and cook until vegetables are soft,
stirring occasionally. Add pepper and cheeses. Mix flour with a
little water to make a thin paste. Pour into soup until it thickens.
Makes 4–6 generous servings.

VARIATION: Add a cup of chunked ham to the soup along with
the vegetables. Top with a dollop of sour cream, some crumbled
cooked bacon, or some chopped green onions.  [From Lunch]
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Pie Crust
2½ cups flour

1 cup shortening

1 teaspoon salt

1 egg, beaten

1 tablespoon vinegar

¼ cup water

Put flour and salt in a bowl and mix. Cut in the shortening until
the mixture is pea sized. Add the egg, vinegar, and water. Stir
until combined. Divide into two balls.

On a lightly floured surface with a floured rolling pin roll out each
ball of dough into a 13-inch round, (about 1/8 inch thick) and fit
into a 9-inch (1-quart) pie plate. Trim edge of dough, leaving a ½
inch overhang, and crimp edge decoratively. Prick shell in several
places with a fork and chill, covered, for 30 minutes. This chilling
step is important because it keeps the dough from sliding down
the side of the pan while baking. Makes 2 pie shells.

If the pie recipe calls for a baked pie shell, preheat oven to 400°F.
Line shell with wax paper and fill at least 2/3 full with rice, dry
beans, or stainless steel pie weights. Bake shell in middle of oven
for 10 minutes. Remove paper and pie weights carefully and bake
shell until golden, about 12 minutes more. Cool shell in pie plate
on a rack.

After you add the pie filling to the baked crust, and your recipe
calls for you to bake the pie again (i.e. adding a meringue top-
ping), you should tent the edges with aluminum foil to keep the
edges from burning and drying out. [From Desserts]
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Sausage-Kale Soup
2¾ cups chicken stock or broth

¼ cup heavy cream

1 medium russet potato

2 cups chopped kale

½ pound spicy Italian sausage

¼ teaspoon salt

¼ teaspoon crushed red pepper flakes

Combine the stock and cream in a saucepan over medium heat.
Slice the unpeeled potato into ¼-inch slices, then quarter the
slices and add them to the soup. Add the kale. Grill or sauté the
sausage. When cooked and cooled, cut the sausage at an angle
into slices about ½ inch thick. Add the sausage to the soup. Add
the spices and let the soup simmer for about 2 hours. Stir occa-
sionally. Pour into a bowl and top with a dollop of sour cream or a
sprinkling of fresh parmesan. Serves 2-3. [From Lunch]
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Green Chile
5-6 pound beef or pork roast

2 tablespoons minced garlic

2 teaspoons salt

1 large onion, chopped

28 ounces canned green chilies

28 ounces canned chopped tomatoes

4 bay leaves

1 teaspoon oregano

2 or 3 tepin/petin chile berries, crushed (for heat)

1 cup flour (browned)

salt and pepper to taste

flour tortillas

Place meat into the bottom of a large crockpot. Add the garlic,
salt, onion, green chilies, tomatoes, and bay leaves. Cook on high
for 5-6 hours or until the meat is tender. During the last hour of
cooking, add in the oregano and extra chilies if desired. Remove
the bay leaves. Break apart the meat with a couple of forks.

Brown the flour in a pan over medium-high heat. Whisk in a cup
or two of water to make a thin slurry. Pour the slurry into the chile
and return to a boil to thicken. Warm tortillas; fill and roll. [From
Dinner]
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Thai Coconut Chicken Soup
1 quart chicken stock

3 or 4 chicken parts (skinned, on bone)

1 can unsweetened coconut milk

1 teaspoon crushed red pepper flakes

1 tablespoon ginger, freshly grated

1 teaspoon garlic, freshly grated

juice of one lemon or lime plus zest

1 cup fresh mushrooms, chopped

1/2 cup carrot, grated

sea salt, to taste

ground pepper, to taste

1/4 cup cilantro leaves (or basil or mint)

1/4 cup sliced scallions or green onions

Place the chicken stock and chicken parts in a covered pot and
bring to boil. Simmer for 60 to 90 minutes. Remove the chicken
parts, remove meat from bones, and return meat to pot (discard
the bones). Add the coconut milk, chili flakes, ginger, garlic, lemon
juice and zest, mushrooms, and carrots to the chicken stock.
Return to boil and then simmer for 10-15 minutes. Add salt and
pepper to taste and sprinkle with cilantro and onions. Serves 4-6.
[From Lunch]
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Sweet Potatoes with Pralines
 MIXTURE

3 eggs

4 pounds (six cups) yams (red-skinned sweet potatoes)

2/3 cup sugar

2/3 cup butter, melted

1/3 cup cream

1 teaspoon vanilla

½ teaspoon nutmeg

½ teaspoon allspice

 TOPPING

1 cup brown sugar

1/3 cup flour

1 cup pecans

1/3 cup butter, chilled

Peel, boil, and mash yams. Add eggs, sugar, butter, cream, va-
nilla, and spices. Mix together until fluffy. Place in a 9x13-inch
baking dish. Crumble together the topping items and sprinkle
over the yams. Bake at 350°F for 60–70 minutes. Serves 8. [From
Dinner]
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French Onion Soup
¼ cup butter

3 medium onions, sliced

42 ounces canned beef broth

1 chicken bouillon cube

¼ teaspoon garlic powder

3 tablespoons grated parmesan cheese

1 teaspoon worcestershire sauce

6 to 12 slices French bread (baguette)

6 slices Swiss cheese

6 slices mozzarella cheese

6 tablespoons shredded parmesan cheese

Sauté onions in melted butter in a large soup pot for 15 to 20
minutes or until onions begin to brown and turn transparent. Add
beef broth, bouillon and garlic powder to onions. Bring mixture to
a boil, then reduce heat and simmer uncovered for 1 hour. Add
the grated parmesan cheese and worcestershire sauce in the last
10 minutes of cooking the soup.

When soup is done, preheat oven to 350°F and toast the French
bread slices for about 10 to 12 minutes or until they begin to
brown. When bread is done, set oven to broil.

Build each serving of soup by spooning about 1 cup of soup into
an oven-safe bowl. Float a toasted slice or two of bread on top of
the soup, then add a slice of Swiss cheese on top of that. Place a
slice of mozzarella on next and sprinkle 1 tablespoon of shredded
parmesan cheese over the top of the other cheeses. Place the
soup bowl on a baking sheet and broil for 5 to 6 minutes or until
the cheese begins to brown. Makes 6 servings. [From Lunch]
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Potato Casserole
 MIXTURE

2 pounds frozen hashbrown potatoes, thawed

1 can cream of chicken (or cream of mushroom) soup

2 cups grated cheddar cheese

2 cups sour cream

½ cup onion, chopped

¼ cup butter, melted

½ teaspoon salt

½ teaspoon pepper

 TOPPING

2 cups crushed corn flakes (or Corn Chex cereal)

¼ cup butter, melted

In a large mixing bowl, combine the potatoes, undiluted soup,
cheese, sour cream, onion, and butter.  Add more or less salt and
pepper to taste. Pour mixture into a buttered 9x13-inch baking
dish.

In a separate bowl crush the corn flakes and mix with ¼ cup of
melted butter then spread over the potato mixture. Bake ap-
proximately 45–50 minutes at 350°F until hot and bubbly. Re-
move from oven. Top with cooked bits of bacon for an extra deca-
dent kick. Serves 8–10. [From Dinner]
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White Bread
1-1/3 cup milk (lukewarm)

1-1/3 cup water (lukewarm)

1/3 cup honey or sugar

1/3 cup vegetable oil

1 tablespoon salt (rounded)

1 tablespoon yeast (rounded)

6-7 cups flour

In the mixer bowl, whisk the lukewarm (105-115°F) milk and
water, sugar, salt, oil and yeast together, for 30 seconds or until
the solids are dissolved. Add 5 cups of flour. Attach dough hook.
Turn to speed 2 and mix 1 minute. Continuing on speed 2, add
remaining flour, ½ cup at a time, until dough clings to hook and
cleans sides of bowl. Knead on speed 2 for 2 minutes longer, or
until dough is smooth and elastic. Dough will be slightly sticky to
the touch.

Place in an oiled bowl, turning to oil top. Cover with a piece of
plastic wrap. Let rise in a warm place, about 80-85°F, free from
draft, until doubled in bulk, about 75-90 minutes. (I like to place
it in a closed microwave oven with a boiling cup of water.) Punch
dough down and let it double for a second time—normally 45-60
minutes. Punch dough down and divide in half. Shape each half
into a loaf and placed in a large greased loaf pan. Cover as before
and let rise until just rounded above the pans—about 20-30 min-
utes. The bread will rise even more in the oven.

Bake at 350°F for 35 minutes, or until golden brown. To check
for doneness, remove one loaf from its pan and tap the bottom. If
it sounds hollow, it is done. Turn loaves onto racks immediately
after baking to prevent sogginess. Let cool at least 15 minutes
before slicing with a sharp serrated bread knife. Makes two large
loaves. [From Breads]
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Reuben Casserole
2 cups sauerkraut, well drained

1 pound pastrami, sliced very thin or chipped

½ cup Thousand Island salad dressing

1 pound baby Swiss cheese, shredded or sliced

14½ ounces tomatoes, diced

12 slices of semi-stale rye bread, cubed

1 stick of butter

Drain the sauerkraut (bagged sauerkraut has less salt than the
canned version) and spread on the bottom of buttered 9x13-inch
casserole dish. Layer on the pastrami (or chipped corned beef).
Spread the dressing over the corned beef. Layer the cheese over
the dressing. Pour the drained tomatoes over the cheese.

Cut bread into ½-inch or ¾-inch squares and place in large sauté
pan. Sauté bread cubes in melted butter until toasted. Place the
coated bread on the top of the casserole and press firmly into the
pan, making sure all the cheese is covered (as the cheese melts,
it becomes the glue that holds the bread to the casserole).

Place the uncovered dish in a 350°F oven for 45 minutes. Let
cool slightly to set. If you prefer, serve with a side dollop of extra
Thousand Island dressing or spicy brown mustard. Serves 6-8.
[From Dinner]
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Whole Wheat Bread
2 cups warm water

½ cup warm milk

1½ tablespoons yeast

6–7 cups whole wheat flour

1/3 cup honey

1/3 cup oil

1 tablespoon salt

1½ tablespoons dough enhancer

Combine the warm water, milk, yeast, and two cups of fresh
whole wheat flour in a large mixing bowl. Allow to sponge for 15
minutes. Add the honey, oil, salt, dough enhancer, and 4–5 cups
of additional flour until the dough begins to clean the sides of the
mixing bowl. Do not allow the dough to get too stiff (too dry).
Dough should be smooth and elastic. It is a common mistake for
beginning bakers to add to much flour. Knead the bread for 7–10
minutes or until it is very smooth, elastic, and small bubbles or
blisters appear beneath the surface of the dough. Cover the bowl
with plastic warp and allow the dough to rise until double in size.
Punch down and let rise again.

Place the dough on a non-stick or floured surface and form into 2
loaves. Place the dough into greased loaf pans. Allow to rise in a
slightly warmed oven or other warm place until doubled in size,
about 30–60 minutes. Bake loaves for 30–35 minutes in a 350°F
oven. Bread is cooked through when it sounds hollow when tapped
on the bottom, and when the top and sides are a golden brown
color. Makes 2 large loaves. [From Breads]
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Crockpot Pot Roast
4-5 pound chuck or shoulder beef roast

1 large onions, diced

1 envelope dry onion soup mix

1 can cream of mushroom soup

Before searing the roast, trim off some of the extra exterior fat
pat it dry with a paper towel. Heat a couple of teaspoons of oil in
a large skillet over medium-high heat. The pan is hot enough
when you just start to see a little smoke. Carefully place the dry
meat in the pan and let it sit undisturbed for about a minute on
each side.

Remove the meat from the pan and place it in the crockpot. Pour
the dry onion soup mix, the soup, and the diced onion over and
around the meat. Place the lid on the crockpot and let cook for 7-
8 hours on high or 12 hours on low.

10 minutes before you are ready to eat, remove the roast and
place on a platter and tent loosely with aluminum foil. At the end
of the rest period, the meat should be very tender. When you are
ready to serve, use a carving knife to slice off servings or use two
forks to pull the meat apart.

While the meat is resting, spoon off and discard any standing
pools of fat from the gravy remaining in the crockpot. There will
probably be small bits of meat and onion visible in the gravy. If
the gravy is too thick, add some hot water. If it is too thin, drizzle
in a thickening agent, such as a half cup of water mixed with four
tablespoons of flour, then stir constantly while the gravy returns
to a boil and thicken up. If you want a lump-free gravy, use an
immersion blender to homogenize the gravy. Ladle into a gravy
boat and serve with the roast. Serves 8 to 10. [From Dinner]
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Pizza Dough
1½ cups warm water

1 tablespoon sugar (optional, for brownness)

1 tablespoon yeast

2 teaspoons kosher salt

1 tablespoon olive oil (optional, for tenderness)

4 cups all-purpose flour

Combine the water, sugar, and yeast in a large bowl and whisk
until dissolved. Wait 5 minutes to proof the yeast. Add salt, oil,
and 3½ cups of the flour and place in a mixer with a dough hook.
Knead together, adding rest of flour (or more if needed) to keep
dough from sticking to the sides of the bowl. Knead until you
have a smooth, soft dough, at least five minutes. Place the dough
in a lightly oiled bowl (olive oil) and cover with a piece of plastic
wrap or a damp towel. Set aside to rise in the warmest part of the
kitchen for 60-90 minutes, until double in size. Punch down at let
rise a second time for 30-45 minutes. Cut the risen dough into
three equal-sized pieces and knead each portion into a round.
Use your hand to stretch and shape, perhaps throwing up in air to
make rounder and thinner in the middle. Don’t use a rolling pin
unless you have to, since it destroys air pockets.

Coat a thin, uninsulated baking sheet, with corn meal before
placing dough in pan. Spread pizza sauce evenly on dough, leav-
ing about ½ inch sauce-free zone on the rim. Sprinkle pizza with
a pinch or two of dried oregano and freshly ground black pepper.
Next, sprinkle pizza with a couple of tablespoons of grated
Parmigiano Reggiano or Romano cheese. Sprinkle 1 to 1½ cups
of grated mozzarella cheese over the sauce. Add desired top-
pings. Drizzle exposed rim of dough with olive oil to give it a nice
golden crust. Bake in a very hot oven—at least 500°F—for 10-15
minutes or until brown. Makes 2, 14-inch pizzas. [From Dinner]
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Chicken Cordon Bleu
4 boneless chicken breasts

4 large slices of mozzarella cheese

4 large slices of Monterey Jack cheese

4 large slices of ham, thinly sliced

1 can cream of celery soup (or cream of chicken)

1 tablespoon sherry flavoring

1 cup seasoned croutons, crushed

Preheat oven to 350°F. If desired, flatten each breast with a
mallet. Take one slice of each of the cheeses and a slice of ham
and wrap the chicken around it. Do for each chicken breast. Coat
with the croutons and fry in a skillet with oil on a medium high
heat. Only cook long enough to lightly brown the croutons. Place
the semi-cooked chicken in a pie plate. Combine the soup and
sherry flavoring and pour over the chicken. Bake at 350°F for
about 30 minutes or until chicken is done. [From Dinner]
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Pizza Sauce
28 ounce can diced tomatoes (Italian recipe)

6 ounce can tomato paste (Italian recipe)

1 teaspoon freshly ground black pepper

2 tablespoons extra virgin olive oil

1 tablespoon dried oregano

1 tablespoon dried basil

Mix ingredients together in a glass bowl or blender. Do not cook.
This sauce holds 1 week in the refrigerator or up to 6 months in
the freezer. Makes 4 cups. [From Dinner]

Stuffed Pasta Shells
½ box pasta shells

2-3 green onions or 1 regular onion, chopped

1 pint ricotta cheese

1 package mozzarella or Monterey Jack cheese

garlic, fresh

dried parsley (optional)

1 small jar spaghetti sauce

½ pound hamburger

Cook shells according to box directions. Drain and rinse with
warm water to cool. Brown hamburger and sauté onion and gar-
lic. Mix onion, cheese, seasonings and parsley together and stuff
in shells. Put in a casserole dish and pour spaghetti sauce over.
Sprinkle a little cheese over top and cover. Microwave for 10 min-
utes or bake in oven at 350°F for approximately 20 minutes.
Serves 4. [From Dinner]
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Fettuccine Alfredo
½ cup butter

2 cups heavy cream

1/8 teaspoon garlic powder

1/8 teaspoon ground black powder

12 ounce box fettuccine pasta

¼ cup grated Parmesan cheese

1/8 teaspoon freshly-ground nutmeg

Melt the butter in a medium saucepan over medium heat. Add
the cream, garlic powder, and pepper and simmer for 10 to 12
minutes or until thick. At the same time, bring 4 to 6 quarts of
water to a boil and add the pasta. When the Alfredo sauce has
reached your desired consistency, stir in the Parmesan cheese
and nutmeg. When the pasta is cooked, drain it. Serve the pasta
on plates with Alfredo sauce poured over the top. Serves 2-3.

VARIATION: Add to the sauce a couple of tablespoons of Dijon
mustard, a half cup of sun-dried tomatoes, a cup of sauteed mush-
rooms, a half-cup of chopped fresh basil, and serve it over grilled
chicken.  [From Dinner]


