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The Story 
 

In the year 2020, the United States was afflicted with a Pandemic (COVID-19) which basically closed the 

nation down.  DCN, adopting quickly, went into full “virtual” mode in March: as winter term ended, all classes 

shifted to online delivery.  Staff and instructors who could work from home, did just that.  Lecture classes 

delivered PowerPoint presentations via Zoom (recent addition to online services that handled meeting rooms 

with full audio/visual streaming for seamless interacting with groups).  Labs & Clinicals that still required in 

person presence changed to small-group only & with social-distancing, mask wearing protocols in place for 

safety.    

 

The entire DCN team, demonstrating remarkable versatility and commitment, went on almost without a hitch 

adjusting to the new reality and continuing to provide the high quality Nursing Education we are known for.  As 

the Pandemic wore on and it became clear it would not be resolved before year-end, the Sunshine Committee 

(usually reponsible for off-campus social events & regular bithday/anniversary recognitions of the DCN team) 

came up with an idea that folks could participate in safely, easily & virtually.  The results are presented here. 

 

A special thanks to all of the 2020 DCN team – who know how to keep going with good spirit & valiant effort. 

 

Enjoy the recipes! 
 

 

 

 

Coordinated by the “Sunshine Committee” @ DCN 

(Members: Sharon Bator, Andrea LeClaire, Leif Madsen, 

Katey March, Diane Stallard, Cirilo Perez Tapia) 
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Section 1: Appetizers 
Dish: Artichoke Dip 
Category: Appetizer  Submitted By: Cathy Maxwell Source: Original Recipe 

 

Ingredients 

1 15 oz. can of artichoke hearts smashed 

1 C Parmesan cheese  

1 C Mayonnaise 

1 C Monterey Jack Cheese 

Jalapeno to taste 

1 Box crackers (Triscuits work well)  

 

Instructions 

Mix all ingredients together and melt in the microwave or mini crock pot. Serve with crackers when melted. 

 

Dish: Christmas Tree Spinach Dip Bread Sticks 
Category: Appetizer  Submitted By: Leif Madsen  Source: https://wp.me/p405LX-3SX  

 

Ingredients 

 
Instructions 

 

https://wp.me/p405LX-3SX
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Dish: Galveston Fried Shrimp 
Category: Appetizer  Submitted By: Sarah Woolsey  Source: * 

 

Ingredients 

2 lbs. medium shrimp, cleaned and butterflied to flat medallions  

4 eggs, beaten 

2 tsp. seasoned salt  

2 tsp. lemon pepper 

1 cup water 

2 sleeves saltine crackers crushed 

Oil for frying 

 

Instructions 

Prepare an egg wash by combining the eggs, salt, lemon pepper, and water. (If necessary add water to make the 

wash of sufficient volume to cover the shrimp.) Marinate shrimp for at least 2 hours in the refrigerator.  

Remove shrimp from marinade and coat with crushed crackers, pressing the crackers to adhere to the shrimp. 

Heat oil to medium high and fry shrimp for 2-3 minutes on each side until golden brown.  

Serve with Red Sauce.  (For Red Sauce combine 2 cups catsup, the juice of 1 lemon, 2 tablespoons of 

Worcestershire sauce and horseradish to taste.) Serves 4 generously. 

 

 

 

Dish: Shrimp Dip with Sourdough 
Category: Appetizer/Side Submitted By: Sarah Woolsey  Source: * 

 

Ingredients 

1 package Philadelphia Cream Cheese (8 oz) 

1 8oz. Daisy Sour Cream, more if you like a thinner dip. 

1 Cup Precooked Boiled Shrimp, Gulf Shrimp recommended can adjust amount 

3 Tablespoons minced Chives or tops of green onions 

 2-3 cloves of garlic 

Dash of Cayenne pepper 

Sourdough boule for making a bread bowl and toasted bread 

 

Instructions 

Process garlic in food processor, ingredients can be adjusted like adding some fresh onion if you like it 

Then add the cream cheese softened and the sour cream. Pulse until blended.  If it is too thick, you can use more 

sour cream to get the texture you want. 

Add the dash of cayenne & chives or green onion tops, then add shrimp and pulse a few times to mix. 

Chill for several hours. 

Cut out a circle from the sourdough boule. Fill with dip. Toast any bread you have cut out of the boule. 

Serve dip with toasted sourdough bread and Ruffles potato chips or your favorite  veg 
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Dish: Kale and White Bean Soup 
Category: Appetizer  Submitted By: Andrea LeClaire  

Source: http://www.bonappetit.com/recipe/kale-white-bean-soup 

 
ACTIVE TIME 10 MINUTES, TOTAL TIME 35 MINUTES, 4 SERVINGS 

 
Ingredients 

1 tablespoon olive oil 1/2 small onion, chopped 

1 garlic clove, finely chopped 

2 ounces cured Spanish chorizo, casing removed if needed, thinly sliced 

1 small bunch Tuscan kale, center ribs and stems removed, leaves coarsely chopped 

1 14.5-oz can cannellini (white kidney) beans, drained 

4 cups low-sodium chicken broth 

Kosher salt, fresh ground pepper 

1/2 cup chopped fresh flat-leaf parsley leaves Lemon wedges (for serving) 

 

Instructions (w/Dr. LeClaire’s Modification) 

One or two Rotisserie Chickens instead of chorizo – cut into bite size pieces and throw into pot 

While onion instead of half 

Two cans of Cannellini beans instead of one 

Two large bunches of kale instead of one 

Dried Rosemary and other spices to taste 

 Two boxes of Chicken Broth and one Box of Chicken bone broth instead of 4 cups chicken broth 

 Add water as desired 
 

PREPARATION 

 

Heat oil in a large, heavy-bottomed pot over medium heat. Add onion, garlic, and chorizo and cook, stirring 

occasionally, until onion is soft and chorizo is golden, 6–8 minutes. Add kale and cook, tossing occasionally, 

until wilted, about 3 minutes. Add beans and broth and bring to a boil. Reduce heat and simmer until flavors 

meld, 15–20 minutes; season with salt and pepper. Divide soup among bowls, top with parsley, and serve with 

lemon wedges alongside for squeezing over. 

(Addition: this soup can simmer for hours, and it makes a large pot which can be used for lunches and another 

dinner!) 

 

  

http://www.bonappetit.com/recipe/kale-white-bean-soup
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Dish: Spicy Guacamole 
Category: Appetizer  Submitted By: Cathy Maxwell  Source: My original recipe 

 

Ingredients 

2 Avocados 

2-3 cloves garlic 

1 tomato diced 

¼ Cup onion diced 

¼ Cup cilantro chopped 

1 jalapeno diced (optional) 

 

Instructions 

Mash the avocado’s in a bowl.  Add the garlic, tomato, onion and mix well.  Fold in the cilantro. Add the 

jalapeno a little at a time to your spice preference.  You can use immediately but it is best if you let the flavors 

infuse for at least one hour in the refrigerator.   

Use as a dip with tortilla chips or spread on toast for a spicy avocado toast. 

 

 

Dish: Vicki’s Minestrone Soup 
Category: Appetizer  Submitted By: Vicki DeHoff 

Source: (This was given to me by our friend Kirsten from California; our families went Christmas tree hunting 

in the mountains together one year in our camper, and she brought this soup; now a family favorite. I always 

serve it the day we get the Christmas tree.  It takes about three hours and freezes well, so double, triple, 

quadruple and enjoy!  (It’s a bit of work and time, so that’s why I make large batches.) 

 

Ingredients & Instructions 

Combine in a large greased, oven-proof casserole dish: 

1 ½ lb stew meat, round steak, or other non-tender meat, cut into bite-sized pieces 

1 cup finely chopped onion 

1 clove garlic, chopped 

¼ tsp pepper (you can add salt, but the tomatoes have plenty) 

2 TBS olive oil. 

Bake, uncovered, in a 400° oven for 40 minutes, stirring twice. 

 

Reduce heat to 350° and add the following: 

3 cans beef broth, 2 cans water, 1 ½ tsp Italian seasoning, Mix, cover and bake 1 hour. 

 

Add: 

1 16 oz can chopped tomatoes, with juice, 1 16 oz can kidney beans, drained, 1 ¾ cup sliced or whole olives (if 

you don’t like to eat them, use the whole ones so you can pick them out easier, but their taste is essential), with 

liquid from olives, 1 ½ cup thinly sliced carrots, 2 cups sliced (sometimes quartered also, depends on size) 

zucchini, Cover and bake 40-50 minutes. 

 

Meanwhile, cook small macaroni shells to al dente and add at the end.  (If you put them in earlier, they become 

mush.)  If you’re going to freeze in batches, do not add them.   

 

Serve with freshly grated parmesan cheese on top and corn bread on the side. 
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Section 2: Desserts 
 

Dish: Christmas Butter-Cookies (dough) 
Category: Dessert  Submitted By: Leif Madsen  Source: Recipe from wife’s family 

 

Ingredients 

2 ½ cups flour   1 cup melted butter 

¾ cup sugar   1 egg 

½ teaspoon salt  1 teaspoon vanilla or almond extract 

¼ teaspoon baking powder 

 

Instructions 

Combine flour, sugar, salt & baking powder and mix well together 

Add butter, egg & extract, & mix so all ingrediants are well blended 

Let sit for a bit & chill if desired 

Roll out dough & use cookie cutters of choice 

Place cut cookies on baking sheet/tray and bake at 375 for 10/12 minutes 

When cookies come out of oven, put on cooling tray for a bit, then use icing (recipe your choice or store-

bought) immediately to decorate. 

 

 

Dish: Chocolate Sheet Cake w/Chocolate Frosting 
Category: Dessert  Submitted By: Leif Madsen 
Source: Colorado Cache Cook Book  (web reference: https://www.mairhill.com/denver-chocolate-sheet-cake/ ) 

 

Ingrediants 

    For the Cake:       For the Frosting: 

    2 ⅓ cups flour       ½ cup butter 

    2 cups sugar       4 tbsp cocoa 

    1 tsp baking soda       6 tbsp buttermilk 

    1 cups butter       1 tsp vanilla extract 

    1 ¼ cups water       1 lb powdered sugar (4 cups sifted) 

    4 tbsp cocoa       ½ cup chopped walnuts or pecans (optional) 

    ½ cups buttermilk 

    2 eggs beaten 

    1 tsp vanilla extract 

 

Instructions 

    1) Preheat oven to 350. 

    2) Mix flour, sugar, and baking soda in a bowl. 

    3) Bring butter, water and cocoa to a boil in 

saucepan. Pour over dry ingredients. Mix thoroughly. 

    4) Add buttermilk, eggs and vanilla. Beat well. 

    5) Pour into a greased 9 x 13” pan and bake at 350 

degrees for 30 minutes or until it tests done. 

 

Frosting 

    Heat butter, cocoa and buttermilk just to boiling. Remove from heat and mix in vanilla, sugar and nuts.  

https://www.mairhill.com/denver-chocolate-sheet-cake/
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Dish: The Denver Cheesecake 
Category: Dessert  Submitted By: Debbie Skeen  Source: Creme de Colorado Cookbook 

 

Ingredients 

Crust:     Filling: 

1 12-oz. box vanilla wafers, crushed  40 ounces cream cheese, softened  1 3/4 cups sugar 

6 tablespoons butter, melted   3 tablespoons all-purpose flour  6 large eggs 

1/4 tsp salt     3/4 cup heavy cream 

(makes 12-16 servings)  1 teaspoon freshly grated lemon peel  

 

Instructions 

In small bowl, mix together wafer crumbs and butter and press onto bottom and partially up sides of 10-inch 

springform pan. Chill while preparing filling. 

 

In large mixing bowl, beat cream cheese. Add sugar, flour, salt, lemon peel and vanilla. Beat well. Add eggs, 

one at a time, beating well after each. Blend in cream. Pour into crust. Bake at 500 degrees for 10 minutes and 

at 225 degrees for an additional 70-80 minutes. Filling will be almost set. Cool at room temperature. Refrigerate 

for 8 hours or overnight before serving. 

 

Simple and elegant, adorned with fresh fruit, a strawberry sauce, etc.  Enjoy! 

 

Dish: Greek Wedding Cookies 
Category: Dessert  Submitted By: Joanna Hill  Source: * 

 

Ingredients 

• 1 lb. sweet (unsalted) butter 

• ½ cup powdered (confectioners’) sugar 

• 1 egg 

• 1 teaspoon vanilla extract 

• ½ teaspoon almond extract 

• 1 ounce Metaxa (Greek cognac) or brandy of choice (optional) 

• 6 tablespoons toasted almonds, finely chopped 

• 4 cups all-purpose, sifted flour 

• 3 cups sifted confectioners’ sugar (used later to sprinkle on top of baked cookies) 

 

Instructions 

Preheat oven to 350o. Beat butter and powdered sugar until creamy (approximately 15 minutes). Add egg, 

extracts, and finely chopped almonds, mixing until well blended. Gradually add sifted flour until you have a soft 

dough. Pinch off pieces of dough and shape carefully into various shapes (e.g. round, crescent, s-shaped). Place 

each on a parchment lined cookie sheet approximately 1 inch apart. Bake at 350o for 20 minutes or until lightly 

browned. Allow the cookies to cool slightly before removing them from the cookie sheet. Gently place the 

cookies on a flat surface (i.e. a serving plate) that has been sprinkled with confectioner’s sugar. Sprinkle the 

confectioners’ sugar generously over the cookies. Yield: Approximately 5 dozen. 

Καρυδοπιτα (Ka-ri-THO-pi-ta) 

 

Comments: 

Κουραμπιεδες (Kou-ram-BIEH-thez) Greek Wedding Cookies 

These cookies are similar to Russian Tea Cakes and melt in your mouth! These melt in your mouth and have a 

toasted almond flavor. 
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Dish: Key Lime Cake 
Category: Dessert  Submitted By: Marguerite Distel  Source: Family Recipe 

 

Servings 12  Prep time: 10 min  Cook Time: 45 min 

Ingredients           

1 lemon cake mix 

1/2 cup water 

3/4 cup lime juice, divided 

3 ounces lime jello 

1/2 cup oil 

4 eggs  

2 cups powdered sugar 

 

Instructions 

Preheat oven to 375F 

In a large bowl combine all ingredients except the powdered sugar and using 1/2 cup of the lime juice. Blend 

for 2 minutes on medium speed 

Put in a 13x9 baking dish and bake for 45 minutes, checking after 30 minutes 

Meanwhile take 2 cups powdered sugar and 1/4 cup lime juice and mix together 

Allow cake to cool completely on a wire rack. While cooling, take a skewer and poke holes in the top and 

drizzle the topping over the cake.  

Serve when cool 

 

 

Dish: Mocha Crinkles 
Category: Dessert  Submitted By: Leif Madsen  Source: Recipe from wife’s family 

 

Ingredients 

1 1/3 cup light brown sugar 

½ cup vegetable oil 

¼ cup low fat sour cream 

1 egg 

1 teaspoon vanilla extract 

1 ¾ cup flour 

¾ cup cocoa powder 

2 teaspoons expresso / coffee (ground) 

1 tsp baking soda 

¼ teaspoon salt 

1/8 teaspoon pepper 

½ cup powdered sugar 

 

Instructions 

Mix brown sugar, vege oil, sour cream, egg & vanilla 

Seperately mix flour, cocoa, coffee, baking soda, salt & pepper 

Add mixes together, mix so blended, refrigerate for 3 to 4 hours 

Preheat oven to 350 degrees 

Take cold dough out & use scoop to make little balls of dough 

Roll dough balls in the powdered sugar and place on baking sheet 

Bake 10-12 minutes until top is firm 
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Dish: Pear and blue Cheese Tartlets 
Category: Dessert  Submitted By: Marguerite Distel  Source: Family Recipe 

Makes 30  Prep time: 10 min  Cook Time: 8 min 

 

Ingredients           

30 frozen miniature phyllo cups 

1 tablespoon butter 

2 pears, peeled and chopped 

2 teaspoons sugar 

5 ounces crumbled blue cheese 

 

Instructions 

Preheat oven to 350F 

Place the frozen shells on a rimmed cookie sheet 

Meanwhile, melt the butter in a small skillet over medium-high heat 

Place the pears in the skillet and cook, stirring for 1 minute to slightly soften 

Sprinkle the sugar over the pears and let cook, stirring until they are completely soft, 2 minutes longer. Can 

adjust sugar if needed, depending on the sweetness/ripeness of the pears 

Place 1 tablespoon of the pears in each shell 

Top with crumbled blue cheese 

Bake the tartlets until the cheese melts and the shells are crisp and golden brown, about 7-8 minutes 

 

 

Dish: Salted Almond Ice Cream 
Category: Dessert  Submitted By: Cathy Maxwell  Source: Lifetime Fitness 

 

Ingredients 

2 peeled bananas frozen 

2 T unsalted almond butter 

1 tsp salt 

1tsp vanilla extract or almond extract 

 

Instructions 

Cut frozen bananas into 4-6 smaller pieces. (Or cut before freezing them) 

Place in food processor or blender on low until blended. 

Add nut butter, vanilla, salt and mix thoroughly  

Eat immediately for soft serve consistency  

 

Comment: (All the taste of Ice Cream with none of the guilt) 
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Dish: Walnut Cake 
Category: Dessert  Submitted By: Joanna Hill  Source: * 

 

This is another Christmas holiday favorite! This dense, rich, and honey soaked sweet is a wonderful treat during 

the holidays. 

 

Ingredients 

• 2 sticks of butter     Syrup Ingredients: 

• 1 ½ cups of sugar     • ¾ cups of water 

• 2 ½ cups of all-purpose flour (sifted)  • ½ cup of sugar 

• 1 cup of chopped walnuts    • 1 cinnamon stick 

• 5 eggs      • Half of a lemon (including rind) 

• 1 teaspoon of cinnamon    (As an alternative, you may choose to use an orange) 

• 2 teaspoons of baking powder 

• 1 teaspoon of vanilla extract 

• 1 teaspoon Metaxa (Greek cognac) or brandy (this is optional) 

 – if you do not use this, you may substitute 1 additional teaspoon of vanilla extract 

 

Instructions 

Preheat oven to 350o. Cream the butter with sugar. Add one egg at a time, beating well after each addition. Add 

the cinnamon, sifted flour, and baking powder. Stir in chopped walnuts. Grease a 9” x 13” baking pan (you can 

line the bottom with parchment for easy removal). Bake for 35 - 40 minutes at 350o or until the cake is done 

(toothpick test – cake should not stick to a toothpick inserted into center). Pour hot syrup over the hot cake. 

Cover with foil. Cool before cutting into squares (approx. 2” x 2” squares). Yield: Approximately 30 servings. 
 

Syrup Directions: Bring all of the ingredients to a boil in a small saucepan. Boil until slightly thick (about 20 

minutes). Pour hot syrup over hot cake and let cake cool before serving.  Σπανακοπιτα 
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Section 3: Main Courses 

 

Dish: Brisket   
Category: Main Course  Submitted By: Carol Ann Warren 

Source: Sisterhood’s Taste of Emanuel (Sisterhood of Temple Emanuel, 2009) 

 

Ingredients 

1 2 to 3 pound brisket  1 can whole cranberry sauce 

1 bottle chili sauce   2 tablespoons Worcestershire sauce  

 

Instructions 

Brown brisket in pan at 375 degrees for 30 minutes, uncovered.  Drain off fat.  Mix remaining ingredients and 

pour over meat.  Cover and cook at 300 degrees until fork tender, several hours.  Cool and slice.  Best if made a 

day in advance of serving.  Can be frozen. 

 

 

Dish: Cashew Chili 
Category: Main dish  Submitted by: Jules Javernick   

Source: The New American Vegetarian Menu Cookbook (1984) 

 

Ingredients 

3 Tbls. Butter 

1 medium-size onion, chopped 
1 green pepper, chopped 

2 stalks celery, chopped 

2 cups cooked kidney beans, drained and rinsed 

2 8-ounce cans tomato sauce 

2 cups cooked corn (I use canned corn) 

2 cups whole tomatoes (I used 1 15 ounce can of diced tomatoes) 

2 to 3 tsp chili powder 

1 tsp ground cumin 

2 cloves garlic, minced 

1 tsp dried basil 

1 tsp dried oregano 

1 bay leaf 

½ teaspoon pepper 

1 cup raisins 

1 cup whole raw cashews 

 Monterey Jack or cheddar cheese, grated for topping 

 

Instructions 

In a large saucepan or Dutch oven, melt the butter. Sauté the onion, green pepper, and celery until crisp-tender, 

about 10 minutes. 

 Add the beans, tomato sauce, corn, tomatoes chili powder, pepper sauce, cumin, garlic, basil, oregano, 

bay leaf, and pepper. Bring to a boil; reduce heat and simmer 30 minutes to blend flavors. 

 Stir in the raisins and cashews; continue to simmer until the raisins are plump and the cashews are 

tender, about 20 minutes. 

 To serve, ladle into bowls and top each serving with grated cheese. Serve with additional cheese. 
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Dish: Chicken Teriyaki 
Category: Main Course  Submitted By: Katey March  Source: New York Times Cooking 

Serves 8, Cooking time 30 minutes (not including marinating time) 

 

Ingredients 

1 cup soy sauce 

1 cup granulated sugar 

1 ½ teaspoons brown sugar 

6 cloves garlic, crushed in a press 

2 tablespoons grated fresh ginger 

¼ teaspoon freshly ground black pepper 

1 3-inch cinnamon stick 

1 tablespoon pineapple juice 

8 skinless, boneless chicken thighs 

2 tablespoons cornstarch 

 

Instructions 

        In a small saucepan, combine all ingredients except cornstarch and chicken. Bring to boil over high heat. 

Reduce heat to low and stir until sugar is dissolved, about 3 minutes. Remove from heat and let cool. Discard 

cinnamon stick and mix in 1/2 cup water. 

        Place chicken in a heavy-duty sealable plastic bag. Add soy sauce mixture, seal bag, and turn to coat 

chicken. Refrigerate for at least an hour, ideally overnight. 

        Remove chicken and set aside. Pour mixture into a small saucepan. Bring to a boil over high heat, then 

reduce heat to low. Mix cornstarch with 2 tablespoons water and add to pan. Stir until mixture begins to thicken, 
and gradually stir in enough water (about 1/2 cup) until sauce is the consistency of heavy cream. Remove from 

heat and set aside. 

        Preheat a broiler or grill. Lightly brush chicken pieces on all sides with sauce, and broil or grill about 3 

minutes per side. While chicken is cooking, place sauce over high heat and bring to a boil, then reduce heat to a 

bare simmer, adding water a bit at a time to keep mixture at a pourable consistency. To serve, slice chicken into 

strips, arrange on plates, and drizzle with sauce. 

 

 

Extra: 

From NYT: Teriyaki is derived from the Japanese root words teri, to shine, and yaki, to broil or grill. That’s the 

way traditional teriyaki looks: shiny and incised with grill marks. In Japan, teriyaki is a mix of soy sauce, sake 

and the rice wine mirin, which imparts a subtle sweetness. The teriyaki found throughout Seattle, of which this 

is an adaptation, is a bit more showy. Cooks sweeten with white sugar and pineapple juice. They thicken with 

cornstarch. Ginger and garlic go into the mix because of the Korean ancestry of many cooks. It is not at all 

traditional, but it is simple to prepare and addictive to eat. Be sure to plan ahead as you do need to marinate the 

chicken before cooking. An overnight stay in the fridge is ideal, but many readers have been happy with a quick 

marinade of an hour or so. —John T. Edge 
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Dish: Chili 
Category: Main Course Submitted By: Leif Madsen Source: Newspaper, original source unknown 

 

Ingrediants 

1 lb. Ground Beef (80/20) 

2 Cups Water 

1 & ½ Cups Frozen Corn (12 oz.) 

1 Cup Bottle Salsa (8 oz.) 

2 tablespoons Chili Powder 

1 tablespoon Sugar 

2 teaspoons cumin 

1 & ½ teaspoons oregano 

¼ teaspoon salt 

1 can (16 oz.) chili beans 

1 can (14.5 oz.) diced tomatoes (undrained) 

 

Instructions 
Brown ground beef in pan, then throw everything into crock pot and/or big pot on stove, stir well to mix 

properly.  Bring to boil (if on stove) then turn heat to low for “simmer” for 1, maybe 2 hours; if in crock pot, 

slow cook for 4/6 hours 

 

Comment 

Of note, I always make this as a double-recipe, i.e. I use 2 pounds of ground beef & double all portions.  One 

exception, I DO NOT double the cumin & only use 3 tablespoons of chili powder for the double batch. 
 

 

Dish: Crockpot Lasagna 
Category: Main Course Submitted by: Sharon Bator   Source: my dailymoment.com 

(Serves 8 people) 

 

Ingredients   

1 pound(s) lean ground beef 

1 onion, chopped 

2 garlic clobes, smashed 

3 1/2 cup(s) tomato sauce 

3/4 cup(s) tomato paste 

1 1/2 teasoon(s) saslt 

1 teaspooon(s) dried oregano 

1 1/2 cup(s) cottage cheese 

1/2 cup(s) grated Parmesan cheese 

12 ounces(s) lasagna pasta,uncooked 

16 ounce9S0 shredded mozzarella cheese 

 

Instructions 
Brown ground beef,onion and garlic in fry pan.  Add tomoato sauce, tomato pate, salt and oregano,  Cook long 

enough to get it warm.  Spoon a layer of meat sauce onto the bottom of the slow cooker.  Add a double layer of 

uncooked lasagne noodes (break to fitu) and top with cheese.  Repeat with sauce, noodles and cheeses until all 

are used up.  COver and cookon low for 4 to 5 hours 
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Dish: Denver Pork Green Chili 
Category: Main Course Submitted by: Catherine Clark  Source: Original Recipe 

 
**This recipe is best made with fresh roasted Pueblo or Hatch Green Chilies purchased along Federal 

Boulevard, Denver Colorado, in the Fall. 

** Can be eaten alone as a stew or used as a smother sauce for burritos 

 

Ingredients: 

4-6 Roasted Green Chilies, stems and seeds removed, chopped 

Pork shoulder, cubed 

1 large Chopped white or yellow onion 

Chopped garlic 

“Better Than Bouillon”, Chicken or Roasted Garlic bouillon (or other stock) 

½ C Flour 

2 Tbs vegetable oil  

 

Instructions 
Sautee chopped onions in neutral oil until clear 

Add chopped garlic 

Dredge cubed pork in flour and add to onion and garlic until browned, scraping bits off the bottom of the pan 

Cover with water 

Add chopped green chilies 

Simmer for several hours 

Use “Better Than Bouillon” to taste as the salt 

 

Options: 

• Use cubed chicken instead of pork 

• Add canned or fresh chopped tomatoes before simmer 

• Add spices like cumin, chili powder, cayenne, black pepper or oregano 

• Add frozen corn at the end of simmer 

• Top with grated cheese or sour cream 

• Can be made in an Instant Pot or Crock Pot 
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Dish: Jerre's Black Bean and Pork Tenderloin Slow Cooker Chili 
Category: Main Course Submitted by: Tara Haskell 

Source: https://www.allrecipes.com/recipe/193873/jerres-black-bean-and-pork-tenderloin-slow-cooker-

chili/?printview 

 

 
 

 

Comment:  
My additions to this recipe are serve over rice or cauliflower rice for a low carb option. It is also good with corn 

chips crushed as a toping or dipping into it. Add cheese, sour cream and scallion on top as desired. I also adjust 

the spice level depending on who I am serving it to. This is a crowd pleaser so I love making it when I have 

company. It is also great in the winter! I will put it all in the pot before going snowboarding for the day and 

come back to a great meal! 

 

  

https://www.allrecipes.com/recipe/193873/jerres-black-bean-and-pork-tenderloin-slow-cooker-chili/?printview
https://www.allrecipes.com/recipe/193873/jerres-black-bean-and-pork-tenderloin-slow-cooker-chili/?printview
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Dish: Katsudon  Japanese Pork Cutlet & Egg Rice Bowl 
Category: Main Course  Submitted By: Leif Madsen 

Source: Online Recipe (my daughter found) https://thewoksoflife.com/katsudon/ 

 

Comment: Visit the web site for the detailed instructions, for me, I just use all the ingrediants listed (vegetable 

oil for the frying, panko can be bought at the King Soopers (in “bread-crumb” location of baking section in 

store), regular chicken-stock (could never find “dashi”), the medium onion is a yellow onion (cut in half, 

outside layer peeled off, then slice thinly, like 1/8
th

 inch if possible, sautee quickly in the hot oil).  I find this 

actually makes 4 chops rather than just two, the panko breading/coating gets properly used up w/4 & ½ sliced 

onion for each set of 2).  Make the rice seperately so it provides the “bedding” upon which you serve the pork.  

It is really tasty and pretty easy/fast to cook.  Also, a regular, large frying pan is fine; cast-iron only if you have 

it!  Final note: if you pound the pork chops so they are thin, they cook much faster, 2 or 3 min. per side. 

 

Ingrediants 

2 center-cut (boneless pork chops, pounded down to a centimeter thick) 

salt and pepper 

flour (for dusting) 

1 egg 

1 cup panko 

oil (for frying) 

1/2 cup dashi stock or chicken stock 

2 teaspoons sugar 

1 tablespoon soy sauce 

2 teaspoons Mirin 
2 large eggs 

1 medium onion (thinly sliced) 

2 servings steamed white rice 

1 scallion (chopped) 

 

Instructions 

Season the pounded pork chops with salt and pepper, and dust with a light, even coating of flour. In one shallow 

bowl, beat the egg. Put the panko into another shallow bowl. 

Add thin, even layer of oil to a cast iron pan or skillet over medium heat. The oil is ready when you throw a 

panko breadcrumb into the oil and it sizzles. Dip the pork into the egg to coat. Transfer the pork to the panko 

and press it evenly into the meat to get a good coating. 

Carefully lay the pork chops in the hot oil and cook for 5-6 minutes on one side, until golden brown. Flip and 

cook the other side for another 5-6 minutes. Drain on a plate lined with a paper towel. 

While the pork is resting, add the stock, sugar, soy sauce, and Mirin to a small bowl. In another bowl, lightly 

beat 2 eggs. Add a tablespoon of oil to a pan over medium heat, and add the sliced onion. Fry the onions until 

they’re translucent and slightly caramelized. 

 

Pour the stock mixture over the onions. Slice your tonkatsu into pieces and place on top of the onions. Drizzle 

the egg over everything. Cook over medium low heat until the egg is just set. Serve over bowls of steamed rice, 

and garnish with scallions. 

  

https://thewoksoflife.com/katsudon/
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Dish: Pepperoncini Beef Sandwiches 
Category: Main Course Submitted By: Cathy Maxwell  Source: * 

 

Ingredients 

2-2.5 Pounds Roast Beef (any cheap meat other than pot roast will work) 

25 oz. Jar of Mild or hot pepperoncini peppers 

I package Italian dressing mix (dry mix) 

Buns for beef sandwiches 

 

Instructions 

Remove the stems from the peppers 

Place the beef in a crock pot. Add the peppers and all of the juice.  Add the dressing mix. 

Cook on high for 7-8 hours. The beef is ready when you can shred it.  

If you want the beef extra juicy use 2 jars of peppers.     

 

 

 

Dish: Simple Chili 
Category: Main Course Submitted By: Liz Seins 

Source: https://www.gimmesomeoven.com/5-ingredient-easy-chili-recipe/ 

(Slightly altered by Liz in preparation) 

 

Ingredients 

1 lb. ground beef or turkey* 

1 small white onion, diced 

3 (15 oz.) cans diced tomatoes with green chiles 

2 (15 oz.) cans beans, drained (black beans, kidney beans, a combo, or whatever you like) 

2 Tbsp. chili powder 

2-4 Minced Garlic cloves 

1 Tbs. Chipolte powder 

(optional toppings: shredded cheese, chopped green onions, sour cream, cilantro, etc.) 

 

Instructions 

* In a large stockpot, cook ground beef or turkey over medium-high heat until browned, stirring frequently.  

Using a slotted spoon, transfer the cooked beef or turkey to a separate plate and set aside.  Reserve 1 tablespoon 

of grease in the stockpot, and discard the rest. 

* Add the onion to the stockpot and saute for 4-5 minutes, or until soft. 

* Add remaining ingredients and the cooked beef or turkey to the stockpot, and stir to combine. Bring to a boil, 

then reduce heat to medium-low, cover, and simmer for 10 minutes. 

* Serve immediately, garnished with optional toppings if desired.  Store in a sealed container for up to 3 days. 

 

OTHER NOTES 

*If using ground turkey, you may need to heat a tablespoon of olive oil beforehand to help cook and brown the 

turkey, and then add an additional tablespoon of oil to cook the onion. 

**You can also make this in the slow cooker.  You just need to brown your meat on the stove and drain it 

before adding the meat to your slow cooker.  Then slow cook the chili on low for 6-8 hours or on high for 3-4 

hours. 

 

 

https://www.gimmesomeoven.com/5-ingredient-easy-chili-recipe/
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Dish: Slow Cooker Vegetable Chili 
Category: Main Course  Submitted By: Andrea LeClaire  

Source: https://www.allrecipes.com/recipe/18450/slow-cooker-vegetable-chili/ 
 

This is a very zesty and hearty chili recipe loaded with vegetables. Garnish with sour cream and cheese, if 

desired, and serve with herb toast. 

 

 
  

 

Ingredients 

1 (28 ounce) can whole peeled tomatoes with juice 

1 (15 ounce) can garbanzo beans, drained 

2 zucchini, thinly sliced 1 onion, chopped 

2 carrots, sliced 

2 stalks celery, sliced 

1 red bell pepper, chopped 

1 green bell pepper, chopped 

⅓ cup chili powder 

1 (4 ounce) can chopped green chile peppers 

2 cloves garlic, minced 

1 tablespoon dried oregano 2 teaspoons ground cumin 1 teaspoon salt 

  

Instructions 

Step 1: In a slow cooker, combine the tomatoes, garbanzo beans, zucchini, onion, carrots, celery, red bell 

pepper, green bell pepper, chili powder, green chile peppers, garlic, oregano, cumin and salt. 

Step 2: Cover and cook on low for 6 to 8 hours OR on high for 3 to 4 hours. 

 

Nutrition Facts Per Serving: 

149 calories; protein 6.3g; carbohydrates 30.1g; fat 2.4g; sodium 1039mg. 
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https://www.allrecipes.com/recipe/18450/slow-cooker-vegetable-chili/
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Dish: Slow-Cooker Jerk Chicken Tacos with Caribbean Salsa 
Category: Poultry - Main Dish Submitted By: Deborah Skeen Source: The Skinnytaste Cookbook 

 

Ingredients 

For the chicken: 

3 garlic cloves, crushed 

2 tablespoons jerk seasoning 

Kosher salt 

1 1/2 pounds boneless chicken breasts 

1 tablespoon lime juice (from 1/2 lime) 

1/4 cup fresh orange juice  

1 tablespoon chopped fresh cilantro 

 

Caribbean salsa: 

1 large mango, diced into 1/2-inch pieces 

1/2 medium (2 ounces) Haas avocado, diced into 1/2 inch pieces 

1 tablespoon chopped red onion 

1 tablespoon chopped fresh cilantro 

1 1/2 tablespoons fresh lime juice 

1/8 teaspoon kosher salt 

Freshly ground pepper 

 

12 Mission extra-thin yellow corn tortillas 

 

Instructions 

For the chicken: Combine the garlic, jerk seasoning, and 1/4 teaspoon salt and spread it over the chicken. Put 

the chicken, the lime and orange juices, and cilantro in the slow cooker. Cover and cook on high for 2 hours. 

 

For the Caribbean salsa: Meanwhile, in a medium bowl, combine the mango, avocado, red onion, cilantro, lime 

juice, salt, and black pepper to taste. Refrigerate until ready to serve. 

 

Remove the chicken from the slow cooker and shred it with two forks. Pour any liquid from the slow cooker 

into a bowl, then return the chicken to the slow cooker. Add 1/2 cup of the reserved liquid, just enough to 

moisten the chicken, and season with 1/8 teaspoon salt and black pepper to taste. 

 

Heat the tortillas in a skillet set over medium--high for about 30 seconds. Fill each with 1/3 cup cup of the 

chicken and 2 tablespoons of salsa. 

 

(272 calories per 2 taco serving) 

So easy to cook with the slow cooker! Key is finding ripe, delicious mangos when they are in season! (I usually 

double the salsa ingredients, because it tends to disappear quickly!) 
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Dish: Zuppa Tuscana 
Category: Main Course Submitted By: Rachel Metcalf  Source: * 

Yield: 6-8 Servings 

 

Ingredients 

1 pound ground Italian sausage or *blackened ground turkey 

1 whole onion, minced 

4 cloves garlic, minced and pressed to release the oils (more or less to taste) 

2-4 cups chicken broth, depending on consistency preference 

2 bay leafs 

6-8 potatoes, chopped and skinned or *2 1/2 cup cooked white northern beans 

1-3 tsp. Chicken Bullion (to taste) 

8 ounces of sour cream or *coconut cream (can) 

1 1/2 tsp. sriracha sauce (more or less to taste) 

Pepper & salt, to taste 

Dash of Cayenne pepper (more or less to taste) 

2 tablespoons *chopped cilantro or (*turkey) bacon to garnish, if desired 

 

Instructions 

Fry the meat with the onion and garlic. Add chopped potatoes, bay leaf, and cover with chicken broth. Boil the 

potatoes for 30 minutes or until soft. Remove bay leaf. Mash potatoes (beans) leaving chunks if desired. Add all 

spices and sour cream or coconut milk. Heat gently and thoroughly, but do not boil – add cilantro & bacon last. 

 

* Healthy Alternative that’s just as yummy! 
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Section 4: Side Dishes / Other 

 

Dish: BBQ sauce 
Category: Side/Other  Submitted By: Linda Ketchum Source: Pork Council in Texas 

 

I have a very good recipe for BBQ sauce that I have always used.  It came from the Pork Council in Texas, but 

it is good for chicken too.  I keep the ingredients on hand and rarely have to buy BBQ sauce. 

 

Ingredients 

1 c. ketchup 

1 Tbsp. liquid smoke 

1 Tbsp. Worcestershire Sauce  

2 Tbsp. dark brown sugar 

2 Tbsp. butter 

2 cloves garlic, crushed 

1 tsp. pepper 

1 tsp. salt 

 

Instructions 

Brown the garlic in butter.  Add brown sugar and stir until dissolved.  Add the rest of the ingredients and cook 

over medium heat until thick.   

 

Dish: Breakfast Casserole 
Category: Side/Other  Submitted By: Erik Rodriguez Source:  Family recipe as far as I know 

 

Ingredients 

1 pound of mild ground breakfast sausage cooked   5 eggs 

1 package of shredded sharp cheddar cheese   1 teaspoon salt 

1 ¾ cups milk       ¼ tsp pepper 

1 cup Bisquick or similar product 

 

Instructions 

Heat oven to 375 degrees.  Lightly grease an 11X9 inch baking pan. Cook the sausage, drain, and set aside.  

Beat milk, eggs, Bisquick, salt and pepper with a mixer until smooth. Add shredded cheese and sausage. Bake 

about 40 minutes or until a toothpick comes out clean.   

 

 

Dish: Brown Sugar 
Category: Side/Other  Submitted By: Linda Ketchum Source: Original Recipe 

 

Ingredients 

1 c white sugar 1-2 Tbsp molasses* 

 

Instructions 

Just mix.  It’s as simple as that.  You can use a food processor or a mixer, but I just put it in a jar with a lid and 

shake it until it’s mixed.  I don’t buy brown sugar anymore.  I keep molasses in my cabinet.  It lasts for years. 

*1 tbsp for light brown sugar, 2 tbsp for dark brown sugar. 
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Dish: Buffalo Chicken Dip 
Category: Side/Other  Submitted By: Kelly Wallenburg  Source: From Somewhere 

 

 
 
 

 

Dish: Corn Fritter 
Category: Side-Dish  Submitted By: Erik Rodriguez  Source: Grandmother 

 

Ingredients 

1 can of corn (save liquid) 

1 ½ cup all-purpose flour 

3 Tablespoons baking powder 

¾ teaspoons salt 

1 beaten egg 

Liquid from the can of corn and milk to make 1 cup 

Vegetable oil for frying 

 

Instructions 

Mix all ingredients together. Drop by small spoonsful into hot oil (about 365F), turning to brown all sides.  

These only take a couple minutes to cook so keep an eye on them. Don’t make them too large or the outside will 

burn before the inside is done. I serve them with warm syrup as a breakfast item or plain as a side dish.  
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Dish: Grape and Pear Salad 
Category: Side/Other  Submitted By: Marguerite Distel Source: * 

Servings 40   Prep time: 50 min 

 

Ingredients           

Grapes, 1 gal 

Pears, Raw, 1 gal 

1/2 cup honey 

1/4 cup lemon  juice 

1/4 cup vegetable oil  

1/4 tsp ground cinnamon 

1/4 tsp ground nutmeg 

 

Instructions 

Combine lemon juice, honey, oil cinnamon and nutmeg 

Cut pear into bite sized pieces 

Cut grapes in half 

Add dressing, toss to mix. Refrigerate until served. 

 

 

 

 

Dish: Maximum Egg Nog 
Category: Side/Other  Submitted By: Michael Ruschival Source: Original 

 

Ingredients           

-2 quarts Premium Egg Nog 

-1 gallon of Vanilla Ice Cream 

-1 (2) Liter of 7-Up 

  

Instructions 

In a large punch bowl of Fine Waterford Crystal, combine Egg Nog, Ice Cream, and 7-Up and stir gently for 12 

seconds. Use an emerald studded 14k gold ladle to serve  beverage into champagne flutes. Serves 1 Cryptic 

Tonsil Band. 

  

Optional:  

Add 1 to 10 cups of Old Grand Dad Bonded Kentucky Straight Bourbon Whiskey-100 Proof, depending on 

direct impact of 2020 on your life). 
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Dish: Perfect Buttercream Icing for Decorating 
Category: Side/Other  Submitted By: Linda Ketchum Source: * 

 

Ingredients 

2 cups Crisco (the fresher the better) 

2 lbs. 10X powdered sugar 

1/4 cup flour 

1/3 to 1/2 cup whole milk 

1 tsp Cream of Tartar 

1/2 pkg Dream Whip (1pkg=1/4 cup) 

1 Tbsp. clear vanilla 

 

Instructions 

Combine Crisco, vanilla, Cream of Tartar and Dream Whip powder.  Beat 15 minutes on high speed.  Sift flour 

and sugar and add to the Crisco mixture slowly.  Very slowly add the milk until the consistency you need is 

achieved.   

 

This is a perfect icing for decorating cakes or cookies, and it is really good!  I always get compliments on this 

icing.  It holds its shape and it hardens on the surface.  You can color it with liquid food coloring or paste food 

coloring.  It keeps well in the refrigerator in a well-sealed container.  It is a white-white icing, so it is 

appropriate for wedding cakes too. 

 

The Dream Whip is the powdered kind in a box.  I use clear vanilla.  It’s artificial but it doesn’t make the icing 

brown like real vanilla does.  If you don’t care about the color, then use real vanilla extract. 
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Dish: Pugach (cheese and potato filled bread) 
Category: Side-Dish/Bread Submitted By: Jan Kyrklund  Source: Family recipe 

 

Ingredients 

Dough 

1 box of Pillsbury Hot Roll Mix (comes with a yeast packet) 

I cup hot water 

1 egg 

2Tablespoos butter 

 

Make the hot roll mix as directed on the box or put the ingredients in a bread maker or mixer and let it do the 

work.  Let it rise once.   

 

Filling 

3 large russet potatoes 

1 Package of shredded cheddar cheese 

Milk, butter, and salt to make the mashed potatoes (amount varies) 

 

Instructions 

Make mashed potatoes as you normally would (I use an electric mixer, adding milk, butter and salt until it 

reaches the taste and texture I want).  Don’t make them too thin, but they need to be spreadable.  After mashing, 

add shredded cheese to taste (1/2 to 1 package). Pop the mixture into the microwave for a  minute to melt the 

cheese then mix well.  Add more cheese at this point if you to taste.   

After the dough has risen, separate into two parts.  Roll one of them into a large oval shape about a quarter inch 
thick or less.  A thinner roll gives you more potato/cheese and less bread per piece, but it has to be thick enough 

to spread the mixture on without tearing.  Once rolled to the desired shape, pull halfway onto a large, flat cookie 

sheet pan.  Spread half the potato mixture onto the dough that is on the sheet pan.  Fold the remaining doing 

over the filling (picture a really large calzone).  Seal the edges.   

Brush the top with melted butter.  Bake at 400 degrees for about 10-15 minutes.  Flip over, brush on melted 

butter and put back in the over until done.  Ovens vary, but overall baking time is about 20 minutes.   

 

Notes: 

 This is a great use of leftover mashed potatoes.  You could also buy premade mashed potatoes at the 

store and add cheese.   

 You can use other types of sheet pans but transferring it from the rolling surface can be trickier.   

 I have added caramelized onions to the potato mixture which is good.  You can experiment with adding 
some herbs as well.   

 I have tried other hot roll recipes when I couldn’t find the Pillsbury Hot Roll Mix, but nothing has been 

as good or consistent. 

 Warms over in the microwave but it is fantastic right out of the oven. 
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Dish: Roasted Cauliflower and Butternut Squash 
Category: Side/Other  Submitted by: Andrea LeClaire   

Source: Junior League of Denver (2019). Centennial Celebrations, A Colorado Cookbook. 

Serves 6 to 8 

 

Ingredients 

1 head cauliflower     Sweet and Spicy Dressing 

1 large butternut squash    3 tablespoons extra-virgin olive oil 

Vegetable or canola oil to taste   3 tablespoons canola oil 

1 Tablespoon dried oregano    2 tablespoons red wine vinegar 

1 Tablespoon Italian Seasoning   1/5 tablespoon molasses (I use syrup) 

Kosher salt to taste     ¼ teaspoon cayenne pepper 

Sweet and Spicy Dressing (Recipe side:  Salt and pepper to taste 

2 cups Arugula 

½ cup crumbled cheese (optional) 

Black pepper to taste 

 

Preheat the oven to 440 degrees. Line baking sheets with foil 

 

Cut the cauliflower into 1-inch florets. Spread on 1 baking sheets. Peel and seed butternut squash and cut into 1-

inch pieces. Spread on the remaining baking sheet. Drizzle the cauliflower and squash with vegetable oil and 

toss to coat. Spread each in an even layer. Combine the oregano, Italian seasoning and salt in a small bowl and 

mix well. Sprinkle evenly over the cauliflower and squash. Roast for 30 to 45 minutes or until tender and 

golden brown; the cauliflower may take time with less squash.  
 

Combine the cauliflower and squash in a large bowl or platter and toss to mix. Drizzle with Sweet and Spicy 

Dressing and toss to coat. Fold in the arugula. Sprinkle with feta cheese. Season with additional salt and pepper 

if needed.  

 

Dish: Sausage McMuffin Casserole 
Category: Side/Other  Submitted By: Cathy Maxwell Source: www.plainchicken.com 

 

Ingredients 

4 English muffins split 

8oz. breakfast sausage cooked and crumbled 

1 cup cheddar cheese 

4 eggs 

1 ¼ C milk 

Salt & Pepper to taste 

 

Instructions 

Grease 8 inch square pan. Cut muffins into 6 pieces. Add have of the muffins to the pan in a single layer.  Top 

with half the sausage. Add ½ cup cheese. Repeat. 

 

Mix together eggs, milk, salt and pepper in a medium bowl.  Pour egg mixture over the casserole evenly. Wrap 

the baking dish in plastic wrap for at least 1 hour or up to 1 day.  

Bake uncovered at 325 degrees for 45 to 50 minutes. 
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Dish: Southern Style Squash Casserole 
Category: Side Dish  Submitted By: Jan Kyrklund 

Source: (My original recipe adapted from many different recipes I have seen) 

 

Ingredients 

5-6 medium size unpeeled yellow summer squash  

1 small onion (optional) 

½ stick of butter softened 

½ cup sour cream (most recipes call for mayonnaise.  It is good either way) 

1 ½ cup shredded sharp cheddar cheese 

1 egg plus one egg white 

I cup smashed saltine cracker crumbs (3/4 mixed in with the squash and ¼ for the topping 

 

Instructions 

Chop and sauté onion in a little olive oil and set aside.  Cut up squash into ¼ inch slices (or a little less).  Sauté 

squash until just tender. Drain the liquid from the squash.  In a bowl, mix the onion, squash, cheese, sour cream, 

egg, butter, and ¾ of the smashed cracker crumbs.  Add a little salt and pepper but go light on the salt because 

the crackers are salty. Spray or lightly grease a 9” X 9” casserole dish.  Add mixture to the dish and sprinkle the 

rest of the cracker crumbs on top.  Bake for 30-40 minutes at 350. 

 

 

 

Dish: Spinach Balls 
Category: Side/Other  Submitted By: Marguerite Distel Source: * 

Makes 4 Doz Prep time: 15 min  Cook Time: 12 min 

 

Ingredients           

6 large eggs 

12 tablespoons butter, melted 

6 ounces chicken-flavored stuffing mix 

20 ounces frozen chopped spinach, thawed and drained well 

4 ounces shredded Parmesan cheese 

1/4 teaspoon ground black pepper 

 

Instructions 

Directions 

Place the eggs in a large mixing bowl and beat with a whisk until they are lemon colored 

Add the melted butter, stuffing mix, drained spinach, parmesan cheese and black pepper and stir to combine 

Using your hands, roll the spinach mixture into balls about 1” across. The spinach mixture will be loose, but 

will firm up in the oven 

When ready to bake, preheat the oven to 350F 

Place the spinach balls on baking sheets and bake until browned around the edges, 11-13 minutes for unfrozen 

spinach balls 

Transfer to a serving platter and serve warm 

If taking elsewhere, tote cooked spinach balls in aluminum foil and reheat in the foil for 3-5 minutes in a 350F 

oven. 
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Dish: Traditional Greek Butter Twists Κουλουρακια (Kou-lou-RAH-kia) 
Category: Side/Other  Submitted By: Joanna Hill  Source: * 

 

These are yummy any time of year. The Greeks traditionally make these at Christmas and Easter (Pascha). They 

are great with a cup of coffee or tea any time of day! 

 

Ingredients 

• 2 sticks of salted butter 

• 3 eggs, beaten (reserve 2 tablespoons to brush the top of each twist) 

• 1 ½ teaspoon baking powder 

• ¾ cup sugar 

• 2 teaspoons vanilla 

• 4 cups of all-purpose flour 

• Juice from 1 ½ medium oranges 

• 1 shot glass of Metaxa (Greek cognac) – optional 

• Sesame seeds (optional) 

 

Instructions 

Preheat oven to 300o. Beat the butter for 5-10 minutes until soft and creamy. Add flour and baking powder and 

continue to beat. While the mixer continues to mix the butter, flour and baking powder, add the vanilla extract. 

In a separate bowl mix the sugar and eggs (except for the 2 tablespoons reserved for later). After the sugar and 

eggs are thoroughly mixed, add that mixture to the butter and flour mixture. Add the orange juice and Metaxa. 

Beat until blended. You will have a firm cookie dough mixture. Chill the cookie dough in the refrigerator for 

one hour. Take out ¼ of the cookie dough at a time and shape. Pinch off small pieces of dough and knead 4-5 
times. Roll the dough into pencil-like strips. Gently fold the strip, taking care not to form a crease, and twist in 

rope-like twists and lay flat in a parchment lined cookie sheet pan. Add 2 teaspoons of water to the 2 

tablespoons of reserved beaten egg to make an egg wash and lightly brush the top of each twist. Sprinkle each 

twist with sesame seeds and bake at 300o for 40-45 minutes. Yield: Approximately 5 dozen. Note: Be creative – 

you can make s shaped, coiled, and round cookies! 

 

Dish: Vegetable Pie 
Category: Side-Dish  Submitted By: Jan Kyrlund 

Source: Mom’s recipe although there is something similar on the Betty Crocker website. 

 

Ingredients 

2 cups cook and chopped broccoli    ¾ cup Bisquick 

1 small onion chopped and sautéed (optional)  3 eggs 

1 cup shredded sharp cheddar cheese (or more, your call) 1 teaspoon salt 

1 ½ cups milk       ¼ tsp pepper 

 

Instructions 

Heat oven to 375 degrees.  Lightly grease a 9X9 inch baking pan. Prepare broccoli and onion and place in the 

baking dish.  Beat remaining ingredients with a mixer until smooth. Add shredded cheese.  Pour mixture over 

the broccoli and onion. Bake until golden brown (about 40 minutes) or until a knife comes out clean.  Let stand 

5 minutes before serving. 

 

Note: I make this with all kinds of vegetables including squash, zucchini, asparagus, cauliflower, or a mix of 

these.  Just be sure to drain the vegetables well so you don’t add extra water to the recipe.  
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Dish: Yorkshire Pudding 
Category: Side Dish  Submitted By: Erik Rodriguez Source: (My wife Sarah’s recipe) 

 

There are many Yorkshire Pudding recipes on the Internet, but this is my wife’s recipe.  She is from England 

and says this is her favorite.  

 

Ingredients 

1 Tablespoon vegetable oil 

5 large eggs  

1 cup flour 

Not quite 1 cup milk 

Salt and pepper to taste 

 

Instructions 

Whisk together 5 eggs.  Add flour, salt, pepper, and milk to the eggs and beat for about 2 minutes with a mixer 

until well blended (you don’t want lumps of flour).  Let the batter sit for at least 30 minutes. Heat the oil in a 

cast iron skillet until it is hot  Whisk the mixture then pour into the very hot skillet. Bake at 400 degrees for 

about 20 minutes (try not to open the door and lose heat during this time.  It will puff up as it cooks and get 

brown and crispy on the outside. The British often make it with a roast beef and pour gravy over the Yorkshire. 

We just put butter on it. Other recipes call for only 3 or 4 eggs.  It makes a less dense pudding, but we like it 

with 5.  You can also put the batter in cupcake tins to make individual servings.  Fill about ¾ of the way up. 

 

 


