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BREAKFAST

CINNAMON BUN STYLE BAKED DONUTS
Hope Lumpkins—Fossil Creek

MoisT and fIufFfy cinnoMon bun donuts covered in cinnamon glaze,

cinnamon crumbles, and vanila frosTing. GeT The best of both sweet breok-

fasTsinonel

NGREDENTS

Cnnamon Donuts
% cup dl-purpose Flour
2 Thsp cornstarch
| Tsp baking powaer
% tep sait
/3 cup grondated sugar
| Tsp ground cinnamon
I/3 cup buttermik

legg
| Thsp butter melted

Cnnamon Crunble Topping
3 Thsp dl-purpose fFlour
I Tosp brown sugar
> Tsp ground cinnamon
| Tosp unsaited butter softened

cirnamon loing
| cUp powdered sugar
2 Tosp mik
| Tsp ground chnamon

Vanila lcing
| cup powdered sugar
2 Tosp mik
2 Tep vanila exiract

NSTRUCTIONS

For the Cnnamon Donuts

e DPreneat oven To 350 F.

e Spray adonut pan with non stick cooking spray.

e Inalarge mixing bowl, sift Together dlHpurpose Flour, comstarch, baking

powder, chnamon, sugar & sait. Set aside.
e Inasmalbowl whisk Together buttermik* egg & merted butter.

e Pour wet ingredents nto ary ingredients, whisking Together unti there

are no longer any clumps.
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DESSERT

SIMPOLE COOKIES
Layne Meier-Trying Tommies

NGREDENTS

2 Tsp vanila

| duck egg, beaten

| cUp peanut butter

| cUp sugar
DRECTIONS

« Preneat oven To 350

« Beaflduck egg add 2 tsp vaonila & set aside.

« Inlarge bowl mix Together | cup peanut butter & cup
sugar.

« Once mixed add the egg & vanila mixture. Mix Together
wel.

« Line cookie sheet with parchment paper or spray with
COooKiINg spray To prevent from sticking.

« Tokeice cream scooper (doout 2/ Tosp) & sCoop out
COOKies ONTo Ccookie sheeT.

« Place inTo oven & cook beTween I5-18 min dependng on
how chewy Yol ke your cookies. When done, cool
about 20-30 minutes & serve.

Yields: 12 T0 5 cookies
Serving size: 2 cookies



http://amzn.to/2gRBHpP
http://amzn.to/2BCyOCx
http://amzn.to/2eMdY9V
http://amzn.to/2oQt6Wy
http://amzn.to/2ujDeJU
http://amzn.to/2pXmR0C
http://amzn.to/2gRBHpP
http://amzn.to/2pXmR0C
http://amzn.to/2gRCmY4
http://amzn.to/2pXmR0C
http://amzn.to/2gRCmY4
http://amzn.to/2p4c3P4
https://amzn.to/2CLtcW6
http://amzn.to/2vCG0J7
http://amzn.to/2pEwO3B
http://amzn.to/2pkqCAY

DESSERT

SALAD DRESSING CUPCAKES
Tucker Mullender-wolf Creek Valley

INGREDENTS
Cupcokes

|2 cups sugar 2 cUps flour

2 Tsp baking soda pinch of sait

| cUp sclad dressing | cup warm water

| TSP vanila 34 CUp CoCo
Homemade Cream Cheese FrosTing

4 cuUps of powdered sugar /o cup butter

8 0z credm cheese 3 Tsp vanila
DRECTIONS
Cupcakes
o MX&SIFT dry ingredents Together, Then mix in remaning

ingredents.

o Bake at 350 for 30 minutes.

Frosting

« Beatf cream cheese, butter & vanila in a mixer unti blended,

« Addpowdered sugar acup at d time & continue To mix
unti sugar is completely mixed into cream cheese.

BREAKFAST

CINNAMON BUN STYLE BAKE DONUTS Continued

e For fiing The donut pan, use a pastry bag or a Ziploc bag with The corner
CcuUt To pipe the batter into the pan. Fil The donuts about 2/3 £ul or unti dl
batteris used

e Baken the oven for 7-d minutes or until stop of donuts are puFry &
appear ary.

e Remove from oven & dlow torest for 2 minutes in the donut pan, Then
Transfer To a wire cooing rack To cool completely.

For the Cnnamon Crumble Topping

e halarge bowi, mix flour, brown sugar & chnamon.

e Addsoftened butter & mash with your fingers. Begn mashing the
butter into the dry ingredents. Continue To combine unti \you can pick up
alingredients in your hands. Squeeze dough together o pack everyTthing
together.

e Once doughis smooth & £irm, begin pnching The dough within your
fingers so that it breaks dpart into small pieces. Set aside.

For The Cnnamon loing
e I awide bowl whisk Together mik, sugar & cnnamon. Set aside.

For The Vanila icing

e Inasmalbowl, whisk Together mik, sugar & vanila. Pour icing into a
pastry bag with a small Tip or in a Zploc bag with The corner cut out. Set
aside.

putting it Al Together

Dip cooled donuts in cnnamon icing. Quickly sprinkie cinnarnon crumble
Topping on Top so that it sticks To the cinnamon FrosTing.

e Alow donuts To dry for |5 minutes, then drizzie vanila frosting on Top of
the donuts. Let donuts dry for another 15-20 minutes before eating.

Recpe Notes
* % |f yyou don't have any buttermik, you can moke your own Using @
measuring cup, pour in 1/ Tspof either lemon juice or vinegar. Then pour mik in
The measuring cup, going Up 1o I/3 cup. Stir and let mixture sit £for 5 minutes,
Then use as buttermik in the recipe.

Prep Tme s Mnutes Cook Tme 7 minutes Yields 6 donuts Cdories 338



http://amzn.to/2mZs71W
http://amzn.to/2i3DrN0

NGREDENTS

BREAKFAST

APPLE CINNAMON PANCAKES
Kierra Eck-Sunflower

| cup Flour

| Tosp sugar

| Tsp baking powaer

I Tsp baking soda

% Tsp ground cinnamon

I Tsp salt

|beaten egg

| cup buttermik

3 cup Finely chopped apples

DRECTIONS

Combine The flour, sugar, baking powaer, baking soda &
Salt.

Moke a wel in The center of The flour mixture, set aside.

combine The egg, buttermik & oil

Add egg mixture al at once To the flour mixTure.

Then sTir in ground cinnamon & Finely chopped apples.

I Too Thick, aad butTermik To Thinbatter.

Lightly grease pre-heated griddie & spread batterin
desired shape & size, once The Top has aheavy, bubbing
flip once. Proceed To cook unti lightly browned &
batter cooked

Serve with warm breokfasT £or a £un, Kid friendy,
heathy meal.

Top with desired syrups & Toppings.
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DESSERT

PERFECT FUNFETTI CUPCAKES
Taylor Cook-Sunflower

INGREDIENTS
Cupcokes
I2 cups di-purpose fFlour | Tsp baking powder
Y% tep saT I stick unsalted butter - melted
I4 cups sugar 3large eggs
| Tosp vanila extract Y2 cup Sprinkles

% cup buttermik - or combine 3 cup mik +1tsp white vinegar & let sit £for 5 minutes

Frosting

2 sticks unsalted butter - softened -

% Tep salt 5 cuUps powdered sugar v/ b

| Tosp vanila extract -2 Thsp heavy whioping cream =72 4

Addtiond Sprinkies - for decorating A 4
DRECTIONS S -
Cupcckes PSR Ees ) 1Y

c wdi X
[ Preneat oven 1o 350'. e NS 3
i

e Linecupcoke Tins with iners (maokes 5).
e Whisk flour, baking powder & salt in amedium bowl.
[ )

Add mefted butter to alarge bowl & mix in sugar with ahand mixer £or 30
seconds, unti thick and yelow.

Add eggs one at a time, beating after each addition.
Beat n vanila extract.

e Add the flour mixture & buttermik dternately, starting & endng with the Flour.
Don't over mix|

e  STirinsprinkies. Divide batter amnong iners, Filing 2/3 £ul (cbout I/4 cup of batter per
cupcoke).

e  Boke for I5-20 minutes unti a toothpick comes out clean. (Check at 15 minutes To
avoid over baking)

e Cool completely before frosting.

Frosting
e Beatbutter unticreamy.
e Beafnsdt &l cup of powdered sugar at a time unti it's all added.

e Beat nvaniaexiract & | Thsp heavy whipping cream. Add more cream as needed
for desired consistency.

e  Frost cupcokes by placing frosting in apastry bag. ke the M Tip, it gives pretty
swirls.

e  Addsprinkies for £unl

e Frosting canbe made The day before, but let it come to room temperature
before usng.

4
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B DESSERT

PEANUT BUTTER PIZZA
Josey Norris-Ekhorn

INGREDENTS
/» cup sugar
%> cup brown sugar
¥, cup margarine ( stick)
legg
> cup peanut butter
4 cups flour

Topping: 6 0z chocolate chips
2 cuUps mini marshmallows

DRECTIONS

« M together first 6 ingredients & press into pizza pan.
« Bcke 375 for 7-8 mnutes.

« Sprinkie chocolate chips & marshmaliows on Top.

« Boke untibrown.

SNACK

REFRIGERATOR CROCK PICKLES
Renya Anschutz-Big Creek

NGREDENTS
Grandma Lorraine's Brine

| gallon water

| cup picking salt

-2 cups brown vinegar (cider)

Pickie ngredients
-5 gallon bucket fresh cucumbers
20 cloves peeled garic
I0-20 jalcpeno or cayenne peppers - cut in ¥ lengthwise
IO staks freshdi

DIRECTIONS

e Scrub cucumbers & peppers.

« Place one layer of cucumbers (6” deep) in bottom of a clean
steriized (we Use bleach) non-reactive container (plasTic,
crockery or giass).

e Diace a few garlic, peppers & dil on Top of cucumbers.

e Addlayers of cucumbers & goodies until £ul To doout 3’ of
Top of contaner.

Rol enough brine To cover vegetables by 2-3’ of liquid.

You need about 3 galons brine For a5 gallon buckeT.

Weigh down pickles with a steriized giass plate.

Leave no pickies or seasonings doove level of iqud - They wil
spoai if \you don't.

IF you need more weight, add a plate or Two.

Snap lid back on bucket or cover crock with a clean Towel
Let cool To room Temperature.

puUt container in refrigerator for Two weeks.

Eart pickies!

(15 gallon bucket makes cbout I8 quarts of pickies)

S3ED
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L _VANDSH [

CLASSIC GOULASH
Kara Hays-Ash Creek

NGREDENTS
2 Ibs lean ground beef
2 large yelow onions, chopped =
3 cloves gariic, chopped
3 cups water ' %
2 (I5 ounce) cans Tomato sauce »}; N
2 (M5 ounce) cons diced Tomatoes Ig; k2 Y
3 Tosp soy sauce l 3 w}
2 Tbep dried Ifdion herp seasonng M. — =~
3 bay leaves
| Tosp seasoned sdif, or To taste
2 cups uncooked ebow macaroni

DRECTIONS

« Cook & stir The ground beef in alarge Dutch oven over
nedum-high heat, breaking The meat Up as it cooks, until
Tthe medat is no longer pink & has started To brown, doout
IO minutes.

o SKIM Off excess £at & stir in The onions & gariic.

o Cook & stir The meat mixture unti the onions are
Transiucent, about I0 mMore minutes.

« STirwater, Tomato sauce, diced Tomatoes, soy Sauce,
[falian seasoning, bay keaves & seasoned salt into The
mMmeatT MIXTUre.

« Bring To abail over medum heat.

o Reduce heat Tolow, cover, and simmer 20 minutes,
stirring occasiondly.

o Stir macaroniinto The mixture, cover & sSmmer over low
heat unti the pastais tenaer, aoout 25 minutes,

sTirring OCCOSIOI”\O"\/.
« Remove from heat, discard DG\/ leaves & serve.
/’\\ “/K\
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DESSERT

PEANUT BUTTER BROWNE TRIFLE
Cheyenne Blundon-Big Creek
Prep: 1hour + Chilng e =
20 servings
E ) t‘,'
INGREDENTS = -
| Fudge brownie mix (3° Xa pan size) LS ;

2 pkg (I8 oz each) miniature peanut butter cups -
4 cups cold 27 mik

2 pkg. (6l oz each) instant vaonila pudding

| cup creamy peanut butter

4 tsp vonila extract

3 cartons (8 0z each) frozen whipped Topping, Thawed

DRECTIONS

Heat oven To 350>

Prepare brownie batter accoradng To package directions. Bake in
agreased I3 x O boking pan £for 20-25 minutes or untila Toothpick
inserted near center comes out with moisT crumbs (do not
overboke).

Cool on a wire rack, cut intfo 3/4” pieces, a serrated plastic knife
works wel for this.

CUT peanut butTer cups in half, seT aside I/3 cup for garnish.

In alarge bow! whisk mik & pudaing mixes for 2 minutes. Let stand
for 2 minute or untl sof T-set.

Aad peonut butter & vanila, mix wel

Fold in I~ carton whipped Topping.

Place a Third of the brownies in 5-gt. glass bow! or punch bow,
Ttop with I/3 of the remaning peanut butter cups. Spoon /3 of
Tthe pudding mixture over The Top. Repeat layers twice.

Cover with remaining whipped Topping: garnish with reserved
peanut butter cups.

Refrigerate unti chiled.

#f you ke it with more peanut flavor stirin | pkg. (0 0z) peanut
pbutTer chips iNTo The brownie batter before pouring into baking
pon.

\\
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OREO COOKIE BALLS
Madelyn Harrison-County Liners

NGREDENTS
| (8oz) pkg cream cheese, softened
4O Oreo cookies, Finely crushed, divided
16 0z Boker's Semi-Sweet Chocolate, broken into pieces &
melted

DRECTIONS

« Mixcream cheese & 3 cups cookie crumbs unti blended
« Shape into 48 (Hinch) bdls.

« FreezelOminutes.

« Dip bdls inmelted chocolate.

« DPlace in singte layer in shallow pan Ined with waxed paper.

o Sprinkie with Cookie crumbps.
« Refrigerate |hour or until £irm.

%)

MAIN DISH

GS MAC & CHEESE
Grace Lumpkins—+ossil Creek

INGREDENTS
), Tsp kosher sdlt + more for pasta water
12 0z Hickory smoked peppered bacon, uncooked
4 0z extra sharp cheddar (white), shredded
2 0z smoked provolone cheese, shredded

2 0z Asiogo cheese, shredaed % Tsp New Mexico chil powder

2 Tbsp unsalted butter | Tosp chil pepper paste
| cup chicken broth 15 Tosp Worcestershire souce
% cUp dl-purpose Flour 2 cups mik
)5 Tsp smoked paprika 8 0z dry ebow pasta
| Tsp garic powder croutons (garnish)
DIRECTIONS

e Bringan 8 quart covered pot filed with water To aboi over high heat. Once it bais,
add ahondful of sdlt & pasta Reduce heat To medium high & cook uncovered o d
dente (has abite To iM). Dran & set aside.

e Meanwhie warm alarge I2” skilet over medium-high heat. Using clean kitchen shears
cut bacon into bite size pieces over the skilet & ket them to fallinto the pon Stir
occasionaly as needed. Cook unti crisp.

e Whie the bacon is cooking, shred cheeses & prepare remaning ingredients.

e Oncebaconis cooked through, remove bacon To abowl with a slotted spoon.
Reserve 2 Tablespoons of bacon drippings & dscard the rest. Wipe the side of the
skilet to avoid flame ups.

e Pour reserved bacon drippings back into the skilet over medium heat & add butter.
once metted add Flour & whisk To combine. Add spices, chil paste, Worcestershire &
chicken broth. Whisk To combine. Alow to come To a bubble For 3 minutes, whisking
occasionaly To help pick Up the bits on the bottom of the pan. Add mik. Whisk to
combine. Bring back 1o abuoble & add cheeses. Stir untl cheese is melted & smooth

e  Addpastatosauce & stir to combine. Add bacon Cook pastain sauce For 5 minutes
over medum heat unti sauce thickens & the pastahas a chance To absorb some of

The sauce.
e Sprinkle with croutons, if desired. Serve and enjoy!
Cook's Note's

e Recipe may be doubled Smply use 2x The ingredients & Folow cooking directions.

e Sauce wil Thicken as it cools. IF sauce is Too thick, add mik % cup at a time until it
reaches your desired consistency.

e  Reheat instructions: Add pasta to pot with mik. Heat unti warmed Through, adding
1, cup of mik at a time unti desired constancy is reached.

e Freeznginstructions: Alow pastato come To room temperature. Place in resedable
plastic bag or container. IF using a contaner press a small piece of plastic wrap over
top to avoid freezer burn. Wil keep £or up To 6 months. To reneat, thaw pasta &
folow reheat nstructions.

S32
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p VANDISH iy  DESSERT

INSTANT POT BABY BACK PORK RBS KIT KAT FRIES
Teagen Pfeifer—+ossi Creek Abigale Hopper-Big Creek
NGREDENTS NGREDIENTS
Irack of badby back pork rios Kit Kats, one per fry
Y4 CUp brown sugar EQQg Ral wrappers, lorge
2 Tosp chil powder | egg & a splash of water mixed up £or egg wash
2 Tsp ariedparsiey coarse sugar £or sprinking & To mimic salt
| 73D €0ty SQIT pepper, oL, garic powder: orion powder Ol for frying, canola or vegetable work The best
|/ gjgpwogT\/eime pepper Caramel for dipping, optiond
> cup apple cider vinegar
s Tsp liquid smoke, optional DRECTIONS
% cup b SOUCE « Prepare the egg wash by simply mixing one egg witha
splash of water. Set aside.
DRECTIONS « Now,lay out one of the wrappers & place a Kit Kat
e Remove The INng from The boTTom side of The rios by running a across the wrapper, dagonal from the corner. Roll it up,
butTer knife under The skin & Then USing apaper Towel To gﬂp & mokmg sure to bﬂng The edges of the wrapper inas \yYOu
remove compleTely. rol.

« Combine the brown sugar, chii powaer, parsiey, sait, pepper, cumin,

garic powder, onion powder & cayenne pepper in a smal dish & rub - Brush the find corner with some egg wash & sed up The

alover the rios. Kit Kat VERY wel

« DPlace The rack N your pressure cooker & place the ros nside the « GaTher hem Up &prepare Them £or The £ryer, as you
pot, standng on their side, wrapping around the inside of The poT. heat your ol To 350-360-.
Pour in The water, apple cider & liquid smoke (if using), being careful o Frythemup one or Two at a time, as They get golaen
Tonot wash off any of The seasonings. superfastl

« Secure thelid making sure the vent is closed Press the Meat « Whie Theyre HOT, sprinkie Them generously with The
button &seT To 25 minutes. LeT The pressure naturaly release sugar

for 10 minutes, Then quick refease the rest of the way.

« Carefuly remove the rios from the pressure cooker & set ond
ol Ined baking sheet. Brush down with your favorite BBQ sauce, &
pop Unaer the broler for 5 minutes, but keep an eye onit so it
doesn't burn (some ovens are more hot than others). Enjoy!

« Serve them with some caramel for dipping, if youd like.

Notes

You con doudle The recipe, by wrapping The second rack of rios
around The first. Just double The spices, but keep the same amount
of liquid underneath.

™~
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GERMAN BLACK FOREST CAKE
Gracie Karst-Lone Star

INGREDENTS
| cup whote mik 2 CUps sugar
3large eggs 3/4 cup baking cocoa
/> cUp canola o | /5Tsp baking powder
3 Tsp vanila extract % Tsp baking soda

2 cups, plus 2 Tos di-purpose Flour 3 Ttsp salt

Fiing:

2 cans (M5 02) pitted Tart cherries | cup sugar

% cup cornstarch 2 Tsp vanila extract
Whipped Cream

3 cups heavy whipping cream /3 cup confectioners sugar
DRECTIONS

e DPreheat oven To 350" Line bottoms of Two greased A-inch round
oking pans; grease paper.

e Inalarge bowl beat mik, €ggs, ol & vanila unti wel biended. In
another bowl, whisk flour, sugar, cocoa, baking powaer, boking soda
& sdit; gradually beat into mik mixture.

o Transfer To prepared pans. Bake 30-35 minutes, or untila
Toothpick inserted in The center comes out clean. Coolin pans 10
nMinuTes before removing To wire racks; remove paper. Coal
completely.

o Meanwhie, for the filing, arain cherries, reserving /2 cup juice. nd
smal saucepan, whisk sugar, cornstarch & reserved juice; aad
cherries. Cook & sTir over low heat I0-2 minutes, or until Thickened
and buobly. Remove from headt; stir in vonila. Cool completely.

e Inalarge bowl beat cream untilit begins To Thicken. Aad
confectioners sugar; beat until stiff peaks form.

e Using along serrated knife, cut each coke horizontdly inhalf. Place
one cake layer on a serving plate. Top with 2 cups whipped cream.
Spread % cup filing To withinlinch of eage. Repeat Twice. Top with
remaining coke layer. Frost Top and sides of cake with remaining
whipped cream, reserving some To pipe decorations, i desired.
Spoon remaning filing onto Top Of cake. Refrigerate unti serving.

@ %
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INSTANT POT SWISS STEAK
Caleb Hays-Ash Creek

INGREDENTS
2 bs bottom round steak, trimmed & sliced into large squares
2 Tsp gariic powder
| tsp sea salt
| Tsp ground black pepper
2 Tosp corn starch
2 Tosp vegetable ol
I medium white or yellow onion, peeled & diced
2 bel peppers, seeded and diced
| cup beef broth
%, cup crushed Tomatoes

DIRECTIONS

e Season the sliced round steck on both sides with garlic powder,
sea sat & black pepper.

e LignTly dredge tThe meat on both sides with The corn starch

e DPress SAUTE on The Instant Pot & when it reads Hot, add The oil.
working in batches, brown the round steak on both sides, Then place
on aplate & cover with foil unTil dll of the sTeck in browned

¢ Add The diced onions and peppers To The pot & cook unTil slightly sof T,
stirring frequently

e Addsome of The beef broth & stir with spatula or wooden spoon To
dedlaze The poT & release any browned bits on The bottom of the
poT

e Hit CANCEL, then add the round steadk back To the pot. Pour remaining
beef broth over & around steadk & Top with The crushed tomatoes.
Don't stirl

e Place lid on pot, Turn valve To Sealing position & hit PRESSURE COOK for
30 minutes. AftTer 30-minute cook Time, dilow a o minute natural
release, Then hit CANCEL & Turn valve To Venting position To release
remaning pressure

e When pin drops, openlid & remove stedk To dlarge casserole dish or
platter. For thicker gravy, hit SAUTE & ball To reduce sauce. Or mix
| Tosp corn stareh with | Tbsp cold water until smooth, Then stir boiing
sadce To thicken even more

e Pour sadce over steck & serve

N
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L _VANDISH

LASAGNE
Gapbie Fontanez-+ossil Creek

INGREDENTS & DRECTIONS
Sauce: b ground meat
| Tsp garlic sait
| Tsp salt
- cup chopped onion
I b con of Tomatoes (diced)
2 60z cons Of Tomato paste R
Brown meat. Drain fat. Add remaning |ngred|enTs Smmer
uncover 30 minutes. Stir once in a whie.

Noodes: Cook I00z noodies in a large amount of baiing, sated
water. This Takes about 15-20 minutes. Drain, rinse in cold water.

Cheese Filing: 3 cups Ricotta cheese
b cup grated Parmesan cheese or RomMmano cheese
2 Tosp parsiey flckes
2 beaten eggs
2 tep sat
%> TSP pepper
b Mozzaorela cheese (sliced thin)
Mix the first 6 ingredients of filing Together.

Layers: Place cooked noodes To cover I3xAx2 baking dish. Spread
%, of The cheese filing on Top of noodes. Cover with /2 of The
Mozzarela cheese, Then /2 of The meat sauce. Repedt layers:
noodkes, cheese filing, Mozzarela cheese, Meat sauce.

Bake at 375 for 30 minutes or refrigerate unti needed and bake
at 350" for H5 minutes.

Serves 12 people.

B OESSERT

FRUIT SKEWERS
Colton Mulender-wolf Creek Valey

NGREDENTS

20 pieces of each of these ingredients:
watermelon (cut ')
Strawberry (cut inhaf)
Pineapple (cut in small pieces)
LitTle Marshmallows
Rlue Berries

IO skewers

DRECTIONS

« CUf frut To size needed

« Thread one piece of frut & marshmalows onto
skewer.

o Serve&enovi
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DESSERT

CHOCOLATE CHIP COOKIES
Hdlie Thielen—Wison Winners

INGREDENTS
| cup shortening
| cUp brown sugar
/> cUp white sugar
2 Tsp vanila
2 eggs
24 cups Flour
| Tsp baking soda
W Tsp salt
About | cup chocolate chips (I use mik chocolate chips)

DIRECTIONS

« Blend shortening & sugars.

. Beafinvaonila & eggs. SiFT dry ingredients & add To the
mixture.

o Mixwel

« Stirinchocolate chips.

« Boke at 375 until golden brown (opproximately
8-10 minutes).

nT F < ,
= e
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INGREDIENTS

MAIN DISH

LOADED CAULIFLOWER CASSEROLE
Triston Lumpkins—+ossil Creek

r"':' ‘ 1 o ‘“
2 bs cadiflower florets S TR B e
8 0z shredded sharp cheddar ¢« "4,
cheese, divided At
8 0z shreddedMonterey Jack @ gms g v
cheese, dvided - ‘
8 0z block cream cheese, softened
2 bunches green onions, siiced (12 cups)
6 slices bacon, cooked & crumbled
| clove gariic, grated
Sait & pepper to taste
4 cUp heavy cream (optional)

DRECTIONS

Preheat oven 7o 350'.

Steam cadiflower florets until tender.

While cauliflower steams, cream TogeTther 60z of the

shredaed cheddar, 60z of The MonTerey Jack &

softened cream cheese.

Stir in sliced green onions, chopped bacon & garic.

Set aside.

Drain steamed cadiflower & add To cheese mixture.

Stir cadiflower & cheese mixture Together.

Taste for seasoning & add as necessary.

*=0r a creamier Texture, add in the /4 heavy cream.

* [ You waonT a finer Texture, gve a £ew mashes with

the potato masher.

Pour into a 2-3 quart casserole & sprinkie on remaning

cheddar & MonTerey Jack cheese.

Cover dish with foi & bake for 25 minutes; remove ol

& continue To bake until cheese is brown & buobly.
SN/
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MAIN DISH

MUSHROOM PATTIES
Haley Gier-Fossi Creek

NGREDENTS
Patties: 1 b ground beef
/3 cup mik
legg
| CUp oatmed
Season salt
Onion salt
sait
Sauce: | can cream of mushroom SOUp
| SOUp can of mik

DRECTIONS

« Mixadlpatty ingredents in alarge bowl

« Formmeat into 4-6 patties.

« Cook ina skilet 5-20 minutes on medium heat or unti
meat is no longer pink in the midde.

« Whie patties are cooking, mix the sauce.

« Reduce heat 1o low & pour sauce over cooked
patties.

« COOK Onlow for 5 minutes or unti sauce is warmed.

« Serve over rice or mashed potatoes.

DESSERT

BUTTERBEER
Melanie Harrison-County Liners

INGREDENTS
2 cups vanilaice cream
2 CUPS credm sodd ice cuoes
2 Tsp imitation butter extract
4 Tosp butterscotch topping
| cUp cream soda
| pinch sait
Whipped cream

DRECTIONS

« Pourlcan of cream sodainfoice cupe Trays & freeze
atleast 4 hours.

« Once the cream sodais £rozen measure 2 cups of
cream sodaice cubes & place inblender

« Adddlremaning ingredients & blend unti ssooTh.

« Pourinto your favorite frosted mug.

« Add whipped cream & drizzie with butTerscotch
Topping.

o ENovy!




MAIN DISH

WHITE CHICKEN CHIL
EmmaKarst-Lone Star

NGREDENTS

3large cons chicken, drained & crumbled (or you con use
shredded roasted chicken)

| edium onion - chopped

110-3/4 0z can 987 £at free cream of chicken soup

3 cups water

| Yoz can mild chopped green chiies, undrained

2 or 3160z cans white beans, arained but not rinsed

| Tsp garlic powder

2 Tsp ground cumin

|5 TSP oregano

I6 0z Monterrey Jack shredded cheese

| cup £at free sour cream

DRECTIONS

IN AN or crock potT, combine chicken, onion, SoUp, water,

chiies, beans & spice blend

Cook until onions are done.

Then stir in sour cream.

Before serving add shredded cheese & cook unti it is
melted

MAIN DISH

SLOW COOKER CRACK CHICKEN
Cooper Gier-Fossi Creek

NGREDENTS
3 bs chicken breasts
2 (802) blocks cream cheese
2 (Io2) packets ary Ranch seasoning
8 0z bacon, cooked crisply & crumbled

DRECTIONS

e Inaslow cooker, place chicken, chunked cream cheese
& Ranch seasoning.

o COOK Onlow for 6-8 hours or on high £or 4 hours, unti
chicken shreds easiy.

« Once chicken shreds, stir with alarge £ork or spoon,
S0 Tthe chicken shreds & dlingredients combine.

« Addin crumbled bacon & sTir To incorporate.

e SErve warm on ahamburger bun, homemade rol or
Tortila.

Optional Toppings: Shredded cheese, BRQ sauce.
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SUPER SLOPPY JOES
Colton Habiger-County Liners

INGREDENTS
b ground beef
Sait & Freshly ground black pepper
%> cuUp onion, chopped
8 0z Tomato sauce
/3 cup ketchup
% cup BBQ sauce
2 Thsp Worcestershire sauce
| tsp yelow mustard
% Tsp garic powaer
5 hamburger buns

DRECTIONS

o Addbeef to alarge pan over medum heat. Season with
sat & pepper.

Cook, crumbling & stirring, until borowned. Drain grease.
Add onion & COok £or a few minutes.

Addremaining ingredients To the pan.

Smmer for 20 minutes, stirring occasiondly.

Serve warm, insiae a hamburger bun.
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VENISON CHIL
Zach Rose-WOoIf Creek Valey

INGREDENTS
2bs ground venison (con use ground beef)
[ onion (Finely diced)
2 cans rotel fomatoes (with peppers)
| Tsp minced garlic
3 Tsp chiil powder
| Tsp salt
| Tsp cumnin
% Top red pepper
| canbeef broth
2 Thsp Tomato paste
| caon red kioney beans (araned)
| can black beans (drained)

DIRECTIONS

Brown meat & onions in a dutch oven.

Stir in seasonings, gariic & Tomatoes.

Addbroth & Tomato pasTe.

Addinbeans.

Smmer for 30 minutes.

Garnish To preference using shredded cheese & sour
cream.
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