
R1-CARAMEL APPLE SALAD
5-6 apples, peeled and cubed into bite-size pieces
1 20 oz. can of crushed pineapple (undrained)
1 3.5 oz. pkg. instant butterscotch pudding
1 8 oz. tub of Cool Whip
1 cup dry roasted peanuts, slightly chopped

Mix all the ingredients together and serve.

R2-CHERRY BLOSSOM SUPREME
1 20 oz. can cherry pie filling
1 20 oz. can crushed pineapple, drained
1 can Eagle Brand condensed milk
1 cup pecans, broken
1 13 oz. tub Cool Whip

Mix all ingredients well, except Cool Whip. Gently fold in Cool Whip and refrigerate. May be served as a salad 
or as a dessert.

R3-CORN FRITO SALAD
2 15 oz. cans whole kernel corn, well drained
2 cups shredded cheddar cheese
1 cup mayonnaise
1 cup finely chopped bell pepper
1/2 cup finely chopped red onion

Mix all ingredients together and chill. Just before serving, crush up 9-10 ozs of Fritos and stir in.

R4-EASY MACARONI SALAD
1/2 lb. dry macaroni
1 small finely chopped green pepper
1 small chopped onion
2 shredded carrots
1/2 can Eagle Brand condensed milk
1/2 cup vinegar
1/2 cup sugar
1 cup mayonnaise
1/2 tsp. salt
1/2 tsp. pepper

Cook and cool macaroni before adding the vegetables. Stir in the remaining ingredients. Chill at least 
four hours.



R5 MEXICAN SALSA CHICKEN
4 small boneless, skinless chicken breasts
1 jar (16 oz.) thick salsa
1 can (15 oz.) black beans (rinsed)
1 cup shredded sharp cheddar cheese

Cook chicken in nonstick skillet on medium heat 4 minutes on each side or until brown on both sides. 
Add salsa and beans. Bring to boil, cover and simmer on medium-low heat 5 minutes or until chicken is 
done. Top with cheese. Remove from heat and let stand covered for 5 minutes or until cheese is melted.

R6 PARMESAN CHICKEN
6 large boneless skinless chicken breasts
1 jar (medium size) spaghetti sauce
3/4 cups grated parmesan cheese (divided)
2 cups shredded mozzarella cheese

Preheat oven to 375 degrees. Pour sauce into 13x9-inch baking dish. Carefully stir in 1/2 cup of parmesan 
cheese. Add chicken, turn over to evenly coat both sides with sauce. Cover with foil. Bake 30 minutes 
and uncover. Top with the mozzarella cheese and the remaining 1/4 cup of parmesan cheese. Continue 
baking for 5 minutes or until chicken is thoroughly cooked and cheese is melted. Serve over pasta, rice or 
with potatoes.

R7-HAMBURGER PIE
2 lbs. ground beef
1 large can (28 oz.) green beans
2 cans tomato soup
2 1/2 lbs. potatoes
1 onion chopped
Salt and pepper to taste

Preheat oven to 350 degrees. Brown the ground beef with the chopped onion. Cook thoroughly and drain. 
Drain and add the green beans and tomato soup. Cook together on low until all ingredients are beginning to 
bubble. Meanwhile, boil the potatoes and mash. Add butter, milk, salt and pepper to the potatoes as if
this was going to be a dish by itself. Spray a large casserole dish. Place the ground beef/green bean/tomato 
soup mixture into casserole dish. Spread evenly. Top with the mashed potatoes, then top with sharp cheddar 
cheese. Put in a hot oven and heat just until the cheese is melted. Service with a salad for a complete
meal.

R8-THREE-LAYER COOL LEMON PIE
2 cups cold milk
2 pkg. (4-serving size each) lemon flavor instant pudding/pie filling
1 Tbsp. lemon juice
1 graham cracker pie crust (6 oz.)
1 tub (8 oz.) Cool Whip, thawed, divided



Pour milk into large bowl. Add dry pudding mixes and juice. Beat with wire whisk until well blended (mixture 
will be thick). Spread 1-1/2 cups of the pudding onto bottom of crust; set aside. Add half the whipped topping 
to remaining pudding; stir gently until well blended. Spread over pudding layer in crust; top with remaining 
whipped topping. Refrigerate 3 hours or until set. Garnish with lemon peel or 1/2 cup sliced berries of your 
choice. Store leftover pie in refrigerator.

R9-OLYMPIC POPS
2 cups boiling water
1 pkg. (3 oz.) strawberry-flavored gelatin
1/4 cup strawberry Kool-Aid (sweetened) Ð do not mix with water,
just use the powdered mix
1/2 cup sliced strawberries
1/2 cup blueberries

In a large bowl place, the boiling water over gelatin mix, stirring until it is completely dissolved. Stir in the 
dry Kool-Aid mix. Divide fruit among 12 popsicle molds (or you may use eight 5 oz. paper or plastic cups). 
Pour the gelatin mixture over the fruit in the molds/or cups. Take a small spoon and stir gently again to 
get the fruit mixed up in the molds or cups. After they have set up for about 30 minutes in the freezer, 
insert a wooden popsicle stick or a small plastic spoon into the center and cover with a small piece of foil. 
Freeze at least three hours. These are good to make the night before so they can freeze all night. 
Experiment with different flavored gelatins, Kool-Aid and fruit to create your own personalized popsicles!

R10-SEVEN CUP SALAD
1 cup sour cream
1 cup cottage cheese (small curd)
1 cup coconut
1 cup miniature marshmallows
1 cup chopped pecans
1 cup crushed pineapple
1 cup fruit cocktail

Mix together and chill.

R11-SIMPLE ICE CREAM
No freezer required!
2 cups heavy cream
1 14-oz. can sweetened condensed milk
1-1/2 tsp. pure vanilla extract

Using an electric mixer, beat the heavy cream, condensed milk and vanilla in a large bowl until thick, stiff 
peaks form, about 4-5 minutes. Transfer the mixture to a loaf pan or freezer-safe container. Cover and freeze 
until firm, at least 8 hours. This will keep up to two weeks in the freezer. After ice cream is frozen, make this 
extra delicious with fresh chopped strawberries, peaches or any other fruit desired. Chop the fruit and add 
enough sugar (or other sugar substitute) to make it sweet enough to taste.



R12-BREAKFAST EGG BAKE
1 1/2 lbs. crumbled, cooked and drained sausage
3 cups frozen shredded hash brown potatoes (thawed)
2 cups (8 oz.) shredded cheddar cheese
8 eggs
1 can (10 3/4 oz.) condensed cream of mushroom soup (undiluted)
3/4 cups evaporated milk

Place crumbled, cooked sausage in a 13x9-inch baking dish. Sprinkle with hash browns and cheese. In a 
large bowl whisk the remaining ingredients. Pour over top. Cover and refrigerate overnight. Remove from 
refrigerator 30 minutes before baking. Bake, uncovered, at 350 degrees for 45-50 minutes or until a
knife inserted comes out clean. Let stand for 10 minutes before cutting.

R13-CROCK POT CANDY TURTLES
1 16-oz. jar or can of salted peanuts
1 16-oz. jar or can of unsalted peanuts
1 4 oz. German chocolate bar (found in the baking aisle)
1 11-oz. (or 11.5 oz.) bag milk chocolate chips
1 1/2 pkgs. white almond bark

Layer in crock pot in order listed. Cook on low setting for two hours, stirring frequently until thoroughly 
mixed. While still very hot, drop onto wax paper using a tablespoon. May be stored in a container when firm.

R14-CHICKEN/TURKEY CRESCENT ROLL-UPS
2-3 chicken breasts
Chicken broth, enough to cover chicken while cooking
1 can crescent rolls
1 can cream of chicken soup
1/2 cup milk
1 cup shredded sharp cheddar cheese or 1 can of cheddar cheese soup
1 tsp. onion powder

Place chicken breasts in crock pot and cover with broth. Cook for approximately 4 hours (on low) or until 
done. Remove from crock pot and let cool. Cut the chicken into small pieces and place a tablespoon of 
chicken in crescent rolls and roll up. Place in a greased casserole dish. Mix the other ingredients together
and heat until cheese is melted. Pour over rolls. Bake at 350 degrees for 20-30 minutes or until brown.

R15-WHITE CHOCOLATE CRUNCH
1 cup peanuts (dry roasted)
1/2 cup peanut butter
2 cups Rice Krispies cereal
1 lb. white almond bark



Melt white chocolate bark in microwave on high for one minute. Stir well. If not completely melted, 
microwave again for 10-15 seconds until completely melted. Stir in peanut butter. Mix well. Stir in peanuts 
and Rice Krispies and mix well. Spread to about 1/4-inch thickness on large cookie sheet, foil or waxed paper.
When cool break into pieces or cut in squares.

R16-CUPID’S CAKE
1 German Chocolate cake mix (preferably Duncan Hines Decadent German Chocolate)
1/2 cup oil
1 cup water
1 can German chocolate frosting
4 eggs
Pecan pieces (optional)

Preheat oven to 350 degrees. Mix together all ingredients (including frosting). Beat for two minutes on 
medium speed. Pour into greased 9x13 pan or a Bundt pan. Bake for 25-35 minutes in 9x13 pan or 50-55 
minutes in Bundt pan or until toothpick inserted into center comes out clean. Make a glaze of 2 tbs. softened
butter, 1/4 cup milk and enough powdered sugar for a thin consistency to drizzle over the cake. Top each 
slice or piece with a maraschino cherry (optional).

R17-EASY ZITI WITH SAUSAGE
1 pkg. (8 oz.) ziti or small tube pasta
1 can (28 oz.) diced tomatoes (undrained)
1 jar (26 oz.) spaghetti sauce
1 pkg. (16 oz.) smoked sausage, sliced
2 cups (8 oz.) shredded mozzarella cheese, divided
1 cup (8 oz.) small curd cottage cheese

In large pan cook pasta according to directions, drain and return to the pan. Stir in the tomatoes, spaghetti 
sauce and sausage. Heat thoroughly. Stir in 1 cup mozzarella and cottage cheese. Cover and heat over 
medium heat for 2-5 minutes or until mozzarella is melted.

R18-COLORFUL JELLO POPCORN
3 Tbsp. honey
1/2 stick butter
1 box Jello mix, any flavor (for Valentine’s Day use strawberry)
1/2 cup sugar
2-3 bags of microwave popcorn, plain or lightly salted

Cook popcorn in microwave and set aside. Preheat oven to 300 degrees. In a saucepan over medium heat, 
combine butter and honey. Stir until melted. Add in sugar and Jello packet and simmer for about 5 minutes 
(stirring constantly so it will not stick or burn). Pour mixture over the popcorn and gently mix until the
color is dispersed evenly. Spread the popcorn onto a parchment lined baking sheet and bake for 10 minutes. 
Cool. (Popcorn may be sticky at first). Break popcorn up and enjoy!



R19-TWO INGREDIENT FUDGE
1 cup peanut butter
1 12 oz. can cake frosting

Microwave peanut butter 30 seconds. Microwave cake frosting 30 seconds. Mix thoroughly together. 
Pour into a 9x9 container and let set. Use any kind of cake frosting. Easy and delicious!

R20-VALENTINE PASTA DISH
3 cups penne pasta (colored), uncooked
1 medium bright red bell pepper, diced into small pieces
1 Tbsp. olive oil
3 cloves garlic, minced or 3 tsp. garlic powder
1 can (14-1/2 oz.) petite diced tomatoes
6 oz. (3/4 of 8-oz. pkg.) of cream cheese, cubed
1 Tbsp. lemon juice
1 small pkg. of frozen spinach, cooked in microwave and drained
1/4 cup Parmesan cheese
Salt and pepper to taste

Cook pasta as directed on package. When pasta is three quarters through cooking time, heat oil in large 
skillet. Add garlic, bell pepper and tomatoes. Cook 2 minutes. Add the cubed cream cheese and lemon juice, 
cooking and stirring 3-5 minutes. Add the cooked, drained spinach. Drain the pasta, reserving 1/3 cup of
cooking water. Combine the pasta with the tomato/spinach mixture. Add reserved water and top with 3 tbsp. 
of parmesan cheese. Serve immediately.

R21-HOT WINTER DRINKS
Try something different in your coffee, tea or hot chocolate: To a cup of hot coffee, tea or cocoa add one of 
the following or mix a couple of the ingredients together to find a delicious taste.

You may increase or decrease these amounts to your liking:
1 tsp. cinnamon
1 tsp. nutmeg
Dollop of Cool Whip
1 tsp. honey with a drop of lemon juice (this is especially good in hot tea)
2 Tbsp. marshmallow cream
1 tsp. caramel topping
1 tsp. brown sugar
1 Tbsp. any kind of ice cream (may use fat-free)
Add 6-8 miniature marshmallows and a drop of peppermint to hot chocolate for a delicious drink.
Try a sprig of rosemary and a slice of lemon in a cup of hot tea.
To a cup of hot coffee add one packet of hot cocoa mix for a delicious drink.
As an added benefit, a cup of hot tea with lemon juice and honey is good for a sore throat or congestion.



R22-EASY CHICKEN AND NOODLES
2 large boneless skinless chicken breasts
1 can cream of chicken soup
1/ 4 stick butter (cut into pieces)
2 (14 oz.) cans chicken broth
12 oz. pkg. frozen egg noodles

Cook chicken, soup, butter and broth in crock pot on low for 8 hours. Take out chicken and shred. Return 
chicken to crock pot; add noodles and cook on low for 2 hours. Stir occasionally.

R23-HOBO DINNER
1 beef patty per person make the patty as you would if you were going to grill it
1 medium potato per person, sliced
1/2 onion per person, sliced
1 small carrot per person sliced (optional)
Grated cheddar cheese

Tear a large piece of foil for each person. Place the beef patty in center of foil. Place sliced onion on top of 
patty. Add the potato and carrot on top of onion and patty. Season with salt and pepper. Gather the edges of 
foil together, making a packet and seal it closed. Bake one and one-half hours at 350 degrees. Open foil
pouch carefully Ð will be very hot. Add the grated cheese. Close foil until cheese melts.

R24-PEPPERMINT AND CHOCOLATE CHEX MIX
3 cups rice Chex cereal
3 cups chocolate Chex cereal
1 bag (12 oz.) white vanilla baking chips (2 cups)
1/2 cup coarsely crushed peppermint candy canes (20 miniature)
1/4 cup dark chocolate chips

Mix cereals in large microwavable bowl. Line cookie sheet with foil or waxed paper. In microwavable bowl, 
microwave white vanilla baking chips uncovered on high about 1 minute 30 seconds, stirring every 
30 seconds or until chips can be stirred smooth. Stir in half the crushed peppermint candy. Pour over
cereal. Toss to evenly coat. Spread mixture in single layer on cookie sheet. Immediately sprinkle with 
remaining candy. Melt chocolate chips in microwave on high 50-60 seconds or until chips can be stirred 
smooth. Drizzle over top. Let stand in refrigerator until set, about 15-20 minutes. Gently cut with pizza
cutter or break into clusters. Store in airtight container.

R25-LASAGNA SPAGHETTI
1 lb. ground beef (browned & drained)
1 large jar spaghetti sauce
8 oz. cream cheese
1/4 cup sour cream
1 cup cottage cheese



1 stick butter
1 16 oz. pkg. of spaghetti
1 cup grated sharp cheddar cheese

Preheat oven to 350 degrees. Boil spaghetti 7 minutes. Drain and set aside until ready to assemble. Combine 
cream cheese, sour cream and cottage cheese until well blended. Combine cooked ground beef with 
spaghetti sauce. Put several slices of butter into a 9x13 pan or casserole dish. Pour half the cooked
spaghetti noodles in the pan. Pour the cream cheese mixture on top of noodles and spread well. Pour the 
rest of noodles on top of the cream cheese mixture. Put several more slices of butter on top of the noodles. 
Pour the spaghetti sauce and meat sauce mixture on top of the noodles. Bake in oven for 30 minutes, then
pour the grated cheese on top and return to oven for 15 minutes for cheese to melt.

R26-OLD FASHIONED POTATO SOUP
2 lbs. Idaho potatoes, cut into chunks
1 large onion (chopped)
1/2 cup celery (chopped)
3 Tbsp. flour
3-4 Tbsp. butter
1 can evaporated milk
Salt and pepper to taste
Sharp cheddar cheese, shredded, for topping

Peel and cut 2 lbs. Idaho potatoes into chunks. Peel and chop 1/2 large onion and 1/2 cup celery. 
Toss potatoes, onion and celery with 3 Tbsp. flour. Season with salt and pepper. Set aside for 10 minutes. 
Melt 3- 4 Tbsp. butter in soup pot, then add potato mixture to pot. Stir and coat with the butter and cover 
with enough water to cover the potatoes (chicken broth may be used if desired for more flavor). Bring 
mixture to boil. Stir in 1 can evaporated milk. Bring to boil. Reduce heat to simmer and cook uncovered
about 30 minutes. Season with salt and pepper to taste. Continue simmering uncovered until soup reaches 
desired consistency and thickness. Top individual servings with shredded cheese.

R27-BARBECUE CHICKEN KABOBS
1 lb. boneless skinless chicken breasts, cut into 1-1/2 inch pieces
2 cups fresh pineapple chunks, 1-1/2 inch pieces
1 each red and green peppers, 1-1/2 inch pieces
1/ 2 cup barbecue sauce
3 Tbsp. frozen orange juice concentrate, thawed

Heat grill to medium-high heat. Using 8 long wooden skewers (placing 2 side-by-side, for each kabob), thread 
chicken alternately with pineapple and peppers onto skewers to make 4 kabobs. Mix barbecue sauce and 
juice concentrate. Brush some of the sauce mixture onto the kabobs. Grill 8-10 minutes or until chicken is 
done, turning and brushing with the remaining sauce mixture.



R28-BLT PASTA SALAD
1 lb. elbow macaroni
3 slices bacon, chopped
1/2 cup shredded romaine lettuce
1 cup cherry tomatoes, halved
Salt to taste
Freshly ground black pepper to taste
1/2 cup ranch dressing

Boil macaroni according to package directions until done. Drain and transfer to a large serving bowl. Cook 
bacon until crispy. Drain and set aside. Add cooled bacon, lettuce, and tomato to serving bowl. Season with 
salt and pepper, toss with ranch dressing and serve.

R29-PUDDING SICLES
1 3.5 oz. pkg. instant pudding and pie filling
1 + 3/4 cups very cold milk (preferably 2%)

Mix together and beat with an electric mixer for about one minute. Make sure the mixture is completely 
blended. Pour into seven 3-oz. paper cups. The mixture will be set enough to add a popsicle stick into each 
cup. Freeze until completely frozen. To remove paper cup, cut a small slit in the top of the cup and tear it off
leaving the frozen goodie intact. Be adventurous and try different flavors and add bits of fruit or candies.

R30-TWINKIES STRAWBERRY SURPRISE
1 box of Twinkies
1 can sweetened condensed milk
2 boxes strawberries (frozen that have been thawed) or 2 cups
fresh sliced, sweetened strawberries
1 8-oz. container of Cool Whip
1 small pkg. instant French vanilla pudding
1 1/2 c. cold milk

Slice Twinkies in half long ways. Place in a 9x12 dish (preferably glass). Pour strawberries over Twinkies. Mix 
together pudding and milk until completely blended. Add condensed milk and blend all together, then fold in 
the Cool Whip. Pour the mixture over the strawberries and chill for at least two hours before serving.
Extra topping can be served between graham crackers (especially the chocolate ones).

R-31 BLUEBERRY FRUIT CRISP
1 cup self-rising flour
3/4 cup sugar
1/2 tsp. cinnamon
1/2 tsp. nutmeg
1/2 cup of mayonnaise (be sure to use a brand that is made with eggs)



4 cups blueberries (you could substitute blackberries or strawberries), washed and thoroughly drained
Heat oven to 350 degrees. Mix together the flour, sugar, cinnamon and nutmeg. Add the mayonnaise and 
blend well (the mixture will be thick but pliable). Put blueberries in an 8x10 baking dish (no need to grease 
first). Pour the mixture over the blueberries, making sure to cover all the berries. Bake for 35 minutes. 
Serve immediately with ice cream or whipped cream.

R32-LIGHT YUMMY CHOCOLATE PIE
1 graham cracker pie crust
1 4.5 oz. size Hershey chocolate bar
1 8 oz. tub Cool Whip, thawed
2 Tbsp. hot water
2 Tbsp. peanut butter (optional)

Break the chocolate bar into small pieces into the hot water. Melt in microwave for very short time and 
stir, making sure all the chocolate is melted. If not, microwave a short time until water and chocolate are 
completely mixed together. Add peanut butter and continue to stir. Add Cool Whip and mix thoroughly. Pour 
into pie crust and refrigerate until firm, approximately 3 hours.

R33-PRONTO PRALINES
1 cup brown sugar
2 sticks real butter (not margarine)
1 tsp. vanilla
1 1/2 cups pecans, crushed

Line an ungreased cookie sheet with graham crackers. Get as many graham crackers on the sheet as 
possible. In a medium size saucepan combine brown sugar, butter and vanilla. Bring ingredients to a rolling 
boil, stirring constantly (turn heat down to low so mixture won’t burn). Cook for 2-1/2 - 3 minutes then
remove from heat. Stir in pecans. Spread the mixture evenly over all the graham crackers, making sure to 
cover all the graham crackers. Let cool completely, approximately 30-40 minutes. Cut into pieces with 
pizza cutter.

R34-SUMMER SALAD
1 pkg. baby spinach leaves
1 thinly sliced cucumber
3 or 4 baby green onions, chopped
1 pkg. (10 oz.) frozen peas, thawed
Salt and pepper to taste

Top with your choice of salad dressings or make one of:
1/ 4 cup red wine vinegar
3 Tbsp. extra virgin olive oil
Mix first five ingredients together, toss with dressing and top with 1/4 cup sharp shredded cheese.



R35-VEGGIE STIR FRY
Cook one cup of brown rice per directions. In a non-stick fry pan, pour 1 tablespoon of extra virgin olive oil 
and add the following sliced fresh veggies:

Bell peppers (orange, yellow and green)
Yellow squash
Zucchini
Mushrooms

Add sliced, fully cooked turkey sausage. Stir fry until your desired tenderness and enjoy!

R36-KEY LIME PIE
1 can condensed milk
1 6 oz. can frozen limeade, partially thawed
1 8 oz. container Cool Whip, thawed
Graham cracker crust

Let limeade partially thaw, then stir it very slowly with the condensed milk making sure it is stirred in well. 
As it begins to congeal or set up, add to the Cool Whip. Pour into crust and refrigerate for at least three 
hours. For added tartness, add some grated lime to top of pie before refrigerating.

R37-SPINACH CASSEROLE
2 pkg. (9 oz.) frozen chopped spinach
1 pkg. (8 oz.) cream cheese
1 tsp. seasoning salt (such as Lawry’s)
1 cup dried breadcrumbs (seasoned)
3/4 cup shredded mozzarella cheese

Preheat oven to 350 degrees. Thaw spinach and squeeze out all the water. Soften cream cheese. 
Mix together cream cheese, drained spinach and seasoned salt. Combine well. Pour into a 2-quart casserole 
dish. Spread mozzarella cheese on top. Put seasoned breadcrumbs on top of the cheese. Bake for 
20-25 minutes.

R38-ST. PATRICK QUICHE
1 cup sliced mushrooms
1 cup chopped onion
1 pkg. (10 oz.)) frozen chopped spinach, thawed, drained
1/3 cup Miracle Whip dressing
1/3 cup milk
4 eggs
1 cup shredded Mozzarella cheese
1 frozen prepared pie crust (9 inch)



1/4 cup bacon bits

Preheat oven to 375 degrees. Spray nonstick skillet with cooking spray. Add mushrooms and onion. 
Cook 5 minutes or until tender. Stir in spinach. Mix well. Mix dressing, milk and eggs until well blended. 
Add spinach mixture and cheese. Pour into pie shell. Sprinkle with bacon bits. Bake 50 minutes or until 
set and golden.

R39-ST. PATRICK SPINACH DISH
2 Tbs. butter
6-8 Green onions, chopped
1 16 oz. pkg. frozen, chopped spinach, thawed, drained and squeezed dry (very important)
3 eggs
12 oz. whipping cream
3/4 tsp. salt
1/2 tsp. black pepper
1/2 tsp. nutmeg
1/2 cup shredded cheese (Swiss or sharp cheddar)
4 oz. chopped ham or chopped bacon

Heat oven to 375 degrees. Spray a 9-inch pie plate with cooking spray. Melt 1 Tbsp. butter in skillet over 
medium heat and add the chopped onion. Cook while stirring until soft. Add the spinach, ham or bacon 
and cook, continuing to stir, for 5-6 minutes, then pour into the prepared pie plate. Beat eggs and whipping 
cream in a large bowl. Stir in salt, pepper and nutmeg. Pour this mixture over the ingredients in the pie plate. 
Cut up the remaining Tbsp. of butter over the top of the mixture then place the shredded cheese all over the 
pie. Bake 25-30 minutes or until set and golden brown. Let cool a few minutes before serving.

R40-VEGETABLE SWISS CHEESE CASSEROLE
1 bag (16 oz.) frozen broccoli, carrots and cauliflower combination (thawed and drained)
1 can condensed cream of mushroom soup
1 cup (4 oz.) shredded Swiss cheese
1/3 cup sour cream
1/4 tsp. black pepper
1/4 tsp. onion powder (optional)
1/4 tsp. garlic power (optional)
1 can (2.8 oz.) French fried onions

Combine vegetables, soup, 1/2 cup of the cheese, sour cream, pepper, onion powder, garlic powder and 
1/2 can of French-fried onions. Pour into a 1-quart casserole. Bake, covered, at 350 degrees for 30 minutes. 
Top with the remaining cheese and onions. Bake uncovered 5 minutes longer.

R41-CINCO DE MAYO CHEESY BREAKFAST DISH
3 Tbsp. canola oil
1 small bunch green onions (finely chopped)



1 tomato (finely chopped)
Salt and pepper to taste (preferably sea salt)
8 eggs
8 oz. shredded cheddar cheese
1/4 cup sour cream
Corn chips (such as Fritos)

Pour canola oil in a 12-inch skillet. Add green onions and tomato. Cook about 5 minutes, stirring together. 
Beat eggs with a whisk until fluffy. Add salt and pepper. Add eggs, cheese and sour cream to the skillet. 
Keep stirring over medium heat until the eggs are thoroughly cooked. Place on individual plates or in a bowl 
and sprinkle crushed corn chips on top. Serve immediately.

R42-FISH TACOS
Taco shells (crispy or soft)
Frozen fish sticks
Lettuce, shredded
Tomatoes, chopped
Avocados, chopped
Shredded cheese
Refried beans, heated (optional)
Salt and pepper to taste

Sauce:
1/2 cup sour cream
2 Tbsp. mayonnaise
1 Tbsp. taco seasoning
Juice of 1/2 lime

Prepare fish sticks per package. Heat the refried beans and warm the taco shells. If using soft shells, put 
four fish sticks (laying two end to end with two) on one half, add lettuce, tomatoes, avocados, refried beans, 
shredded cheese, salt and pepper. Top off with a dollop of sauce and fold up like a burrito. If using crispy
shells stand them up and start with the four fish sticks, then add the other ingredients to each taco.

R43-PEPPERONI PIZZA ROLLS
1 pkg. frozen crescent rolls
String cheese
Pepperoni (ham or another meat may be substituted)

Roll out the crescent rolls. Lay half a piece of string cheese and as many pieces of pepperoni or as much 
meat on the roll as desired. Roll up and bake at 350 degrees for 15 minutes or until golden brown. 
Dip in warmed marinara sauce or a ranch dip.



R44-APPLE BREAD
1 can apple pie filling (mashed)
1 yellow cake mix
4 eggs slightly beaten
1 cup self-rising flour
1 Tbsp. cinnamon
1 Tsp. nutmeg
1 medium size apple (chopped)
Cinnamon & sugar for sprinkling on top

Whisk all dry ingredients together. Add wet ingredients. Mix together well. Fold in apple. Grease two loaf 
pans and pour in mixture. Sprinkle cinnamon & sugar on top. Bake in 325-degree oven for 35-45 minutes. 
Cool completely.

R45-LEFTOVER TURKEY DISH
2 cups chopped turkey
1 large finely chopped onion
1 cup chopped celery

Place the chopped turkey, onion and celery in a buttered casserole dish. Pour white sauce mixture (recipe 
below) over the top. Cover with an 8 oz. pkg. of grated cheddar cheese and 1 1/2 cups of crushed potato 
chips. Bake in 350-degree oven for 30 minutes or until cheese and chips are brown.

White sauce:
4 Tbsp. butter
6 Tbsp. flour
2 cups milk
2 tsp. salt
1/4 tsp. pepper
1/4 tsp. celery salt (optional)

Mix all ingredients together in a saucepan on low heat, stirring constantly to keep from sticking. 
Simmer until medium consistency.

R46-PUMPKIN MUFFINS
2 cups baking mix
1 pkg. orange flavored gelatin (3 oz. size)
2 tsp. cinnamon
1 tsp. nutmeg
1/4 cup sugar
1 egg
1 cup canned pure pumpkin (not pumpkin pie filling)
3/4 cup orange juice
1 apple, peeled and diced into small pieces



1/2 cup raisins
1/2 cup chopped nuts, pecans or walnuts

Heat oven to 400 degrees. Use a 12-count muffin tin. Spray the cups with cooking spray, or if you prefer, use 
foil baking cups. Place baking mix, dry gelatin mix, cinnamon, sugar and nutmeg in large bowl. In another 
bowl, beat egg, then add pumpkin and orange juice, stirring until well mixed. Peel and dice apple. Add
apple, nuts and raisins to the dry ingredients and stir until just moistened together. Spoon into muffin cups. 
Bake 20 minutes or until toothpick inserted comes out clean.

R47-PUMPKIN PIE CAKE
Crust:
1 yellow cake mix, reserving 1 cup
1/2 cup butter, softened
1 egg

Filling:
1 can pumpkin (1 lb. 13 oz. can)
3 eggs
2/3 cup evaporated milk
2 Tbsp. cinnamon
1 cup sugar

Topping:
1 cup (reserved) cake mix (above)
1/2 cup sugar
1/4 cup butter, softened
1 cup pecans (chopped) optional

Mix all ingredients of crust together and press into 9x13 inch baking pan. Mix all ingredients of filling 
together and pour over crust. Mix all ingredients (except nuts) of topping together until crumbly. 
Sprinkle over filling and sprinkle nuts on top. Bake at 350 degrees for 1 hour, 15 minutes. Serve warm.

R48-TURKEY POT PIE
2 ready-to-bake pie crusts
2 cups cooked, diced turkey
1 15 oz. can mixed vegetables, drained
1 regular can of condensed cream of chicken soup
1/2 cup milk

Preheat oven to 350 degrees. Combine cooked turkey, vegetables, soup and milk. Prepare one crust 
according to directions for bottom of two-crust pie. Place one pie crust in pie pan and fill with mixture. 
Cover with second pie crust and crimp the edges to seal. Make several small slits in the top crust. 
Bake at 350 for 40-45 minutes or until crust is golden brown.



R49-PUMPKIN PIE ICE CREAM
1/2-gallon vanilla ice cream
1 (15 oz.) can pumpkin pie mix (not pure pumpkin)
1 box gingersnaps
1 jar caramel sauce

Allow ice cream to soften enough to spoon into a 13x9-inch glass baking dish (soft, but not completely 
melted). Spoon the pumpkin pie mix on top of the ice cream and swirl it in with a knife. Do not mix, just swirl. 
Crumble about 1/2 box of gingersnaps into fine pieces and stir them into the pumpkin ice cream. Swirl about 
half the jar of caramel sauce into the ice cream mixture to create a ribbon effect. Cover with plastic wrap and 
freeze for at least three hours. Scoop the ice cream into a bowl and add some crumbled gingersnaps and a 
teaspoon of caramel sauce before serving. Vanilla wafers may be used instead of gingersnaps.

R50-TACO SALAD WAFFLES
1 lb. ground beef
1 cup salsa
1 pkg. taco seasoning
1 can (4 oz.) chopped green chilies (optional)
8 frozen waffles

Cook beef over medium heat until thoroughly cooked. Drain. Stir in salsa, chilies and taco seasoning. Bring to 
a boil. Reduce heat and simmer for 5 minutes. Toast waffles according to package directions. Spoon 1/4 cup 
beef mixture onto each waffle. Top with shredded lettuce, chopped tomatoes, cubed avocado, sour cream
or any other desired topping. Serve immediately.

R51-APPLE DUMPLINGS
2 1/2 tart apples, preferably Granny Smith
2 (8) pkg. crescent rolls
1 (4) pkg. crescent rolls
1-1/2 cup sugar
1 tsp. cinnamon
1 can Mountain Dew
2 sticks butter or margarine

Cut the two apples into 8 wedges each, the 1/2 apple into 4 wedges. Roll one apple wedge in each crescent 
roll and place in 9x13-inch dish. Mix sugar, melted butter and cinnamon and pour over rolls. Pour Mountain 
Dew over top. Cover with aluminum foil and bake at 350 degrees for 30 minutes. Uncover and bake
additional 15 minutes.

R52-BRUSCHETTA CHICKEN
1 can (14 1/2 oz.) diced tomatoes, undrained
1 pkg. (6 oz.) stuffing mix for chicken
1/2 cup water



2 cloves garlic, minced
1 1/2 lbs. boneless skinless chicken breasts, cut into bit-sized pieces
1 tsp. dried basil leaves
1 1/2 cups shredded mozzarella cheese

Preheat oven to 400 degrees. Place undrained tomatoes in bowl. Add stuffing mix, water and garlic. Stir 
just until stuffing mix is moistened. Spray 13x9-inch baking dish with cooking spray. Place chicken in dish; 
sprinkle with the basil and 1 cup cheese. Spread stuffing mixture over chicken and sprinkle remaining 1/2
cup of cheese on top. Bake 30 minutes or until chicken is cooked through.

R53-TRULY LOW CARB CREAMY SEAFOOD
2 lbs. cod, orange roughie, haddock or other mild white fish
12 scallops
5 Tbsp olive oil
1 cup sour cream
2 Tbsp. garlic powder
2 Tbsp. chopped fresh herbs (garlic, chives, dill weed, thyme, rosemary would be great!)
2 tsp. salt
2 tsp. fresh ground black pepper

Preheat oven to 425 degrees F (220 C). Rinse fish and scallops and pat dry. Pour olive oil onto a plate. 
Roll fish fillets and scallops in the oil and then salt and pepper both sides of each one. Arrange oiled portions 
in one layer in a baking pan. Sprinkle tops with garlic powder and cover with sour cream and chopped
herbs. Bake approx. 10-12 minutes, until fish flakes easily with fork and scallops are tender. Made with 24 oz. 
of cod, 4 generous servings: 452 cal, 30 g fat (9g salt), 7 g carbs, 37 g protein

R54-MINI PIZZA BAGELS
6 mini bagels, split and toasted
1/4 cup pizza sauce
3/4 cup shredded cheese

Heat broiler. Spread cut sides of bagels with sauce and top with cheese. Broil (six inches from heat, 2-3 
minutes or until cheese is melted. Be creative and add a tablespoon of browned hamburger meat, a slice of 
pepperoni or any other meat to the bagel before putting on cheese.

R55-SAUSAGE CASSEROLE
1 lb. sausage
6 eggs
2 cups milk
2 cups breadcrumbs
1 tsp. salt
1 tsp dry mustard
1 cup grated cheese



1 can cream of mushroom soup
1/4 cup milk

Brown sausage and drain well. Whip eggs, milk, salt and dry mustard. Set aside. Layer breadcrumbs, sausage 
and cheese in 9x13-inch dish (lightly sprayed). Pour egg mixture over the layers. Mix the can of soup with 
1/4 cup of milk and spread over the entire mixture. Bake 45 minutes to 1 hour in a 350-degree oven. 
Serve hot. Delicious for breakfast or as a main dish for any meal. If using for breakfast, mix all together 
the night before, cover tightly and refrigerate. Next morning cook in heated oven for 45 minutes to 1 hour. 
Reheats well in microwave.

R56-DELICIOUS SLOW COOKER PORK ROAST
1 16 oz. can whole cranberry sauce
1/3 cup French salad dressing
1 small onion, peeled and chopped
1 3 lb. boneless pork loin roast

In medium bowl stir together the first three ingredients. Place pork roast in slow cooker with the sauce 
mixture. Cover and cook on high for four hours or on low for eight hours.

R57-TACO SOUP
2 lbs. ground beef
2 cans corn or hominy
2 cans kidney beans
2 cans stewed tomatoes
1 can Ro-tel (mild)
1 medium onion chopped
1 pkg. taco seasoning mix
1 pkg. ranch seasoning mix

Brown ground beef and drain. Mix all the ingredients together in a crock-pot. Cover and cook all day or night 
on low to medium heat. Serve with grated cheese and corn chips.

R58-TORTELLINI AND SAUSAGE CROCKPOT BAKE
Ingredients:
1 lb Italian sausage (browned & drained)
2 15-oz cans (Rotel)
4 cups veggie or chicken broth or 32 oz. container
8 ounces cream cheese
1 20 oz bag of frozen cheese tortellini

How to make: Combine sausage, broth, Rotel and cubed cream cheese to crockpot and cook low until cream 
cheese completely dissolves. Add frozen tortellini and cook for 30 minutes. Serve and enjoy!

Option: add 3 cups of spinach when adding the frozen tortellini for some greens.



R59-HALLOWEEN STYLE PARTY MIX
10 cups popcorn
Peanut Butter Chips
1 Cup candy corn
Plain and peanut M&Ms

Combine all ingredients and mix well. Adjust candy amounts as desired.

R60-PUMPKIN SPICE MUFFINS
1 box of Spice cake mix
1 can Pumpkin puree
3 eggs
¼ cup water

Preheat oven to 350 degrees. Place paper cups in muffin pan. Mix ingredients together in a mixing bowl. 
Once mixed, place 2/3 to ¾ full in paper cups. Cook for 15-18 minutes. Let cool.  

Optional – sprinkle brown sugar on top

R61-HAYSTACKS WITH A TWIST
1 bag of butterscotch morsels
1 can of chow mein noodles
1 bag of red & green M&Ms

Microwave butterscotch morsels until melted (do 15 seconds at a time). Add noodles and M&Ms and scoop 
small spoon amounts onto wax paper. Let set and enjoy!

R62-NACHO POPCORN
5 quarts popped popcorn
½ cup melted butter
2 tablespoons dried parsley flakes
2 tablespoons grated Parmesan cheese
1 teaspoon garlic salt
1 teaspoon chili powder
Optional: 4 – 6 drops hot pepper sauce
Combine ingredients. Drizzle over popcorn in a large bowl.

Microwave butterscotch morsels until melted (do 15 seconds at a time). 
Add noodles and M&Ms and scoop small spoon amounts onto wax paper. 
Let set and enjoy!



R63-CHOCOLATE COVERED STRAWBERRY BROWNIES
Mix and bake your boxed brownies – let cool
Half and quarter large rinsed strawberries and place on the cooled brownies.
Heat up your container of prepared frosting in 10 second increments until slightly melted. Pour over the 
strawberries and brownies until the chocolate is set, about 30-60 minutes.
Cut with a plastic knife, serve and enjoy!

R64-SPINACH APPLE (OR PEAR) SALAD
Toast walnuts or pecans while you’re preparing the salad.
Core apples and pears and cut into thin slices.
Combine 3 cups of baby spinach and 3 cups of baby mixed greens.
Place greens on plates/bowls and top with apples, pears and walnuts/pecans.
Serve with your favorite balsamic dressing.
For an extra pop, add cubed Manchego cheese.

R65-MANGO SALSA
Fresh Mangoes
Jalapeno (for mild use only one pepper)
Cilantro
Red Onion
Fresh Lime

Dice, peel, take out any seeds, finely chop and mix all ingredients together. Use a fresh lime instead of 
bottled juice. Add salt and pepper to taste and extra lime or cilantro if needed. Dive in with your favorite 
chip. Can be refrigerated for up to 2 days. 

R66-ROASTED VEGGIES
Cut up literally any vegetables and put in a Ziploc bag. Preheat oven to 400. Drizzle with olive oil, sprinkle 
with Italian seasoning, garlic, salt and pepper. Place evenly on rimmed baking sheet. Roast 15 minutes, 
turning evenly halfway through cooking time. Check for your desired level of tenderness. Enjoy!

R67-COLORFUL SALAD
1 ½ lb. strawberries, rinsed and quartered
1 small red onion chopped
4 cups chopped cucumbers
8 oz feta cheese cubed
½ cup fresh mint minced

For dressing:
1/3 cup olive oil
1/3 cup golden balsamic vinegar



2 Tablespoons lemon juice
¼ Teaspoon pepper

Combine salad ingredients in a large bowl. Combine dressing ingredients and shake vigorously. Pour over 
salad ingredients and toss. Best when eaten fresh.

R68-ICE CREAM SANDWICH CAKE
Arrange 12 ice cream sandwiches in the bottom of a 9 x 13 inch dish. Allow them to soften a bit and use the 
back of a spoon to gently press them down.

Top the first layer with a layer of whipped topping, drizzle with chocolate and caramel syrups, sprinkle with 
M&Ms (or candy, sprinkles of your choice).

Repeat the layers once more, using the remaining Cool Whip to “frost” the top of the cake.

Freeze the homemade ice cream sandwich cake for at least 1-2 hours or overnight, until firm.

R69-MAPLE BROWN SUGAR LATTE

1.5 cups strong coffee
½ cup milk
1 tablespoon maple syrup
2 tablespoons brown sugar
Whipped cream

While the coffee is brewing, mix the milk and brown sugar in a mason jar and microwave for one minute. 
Add a lid to the jar and shake to make the milk frothy.

In your favorite cup, add the coffee and maple syrup and top with the milk mixture. Whipped cream 
completes your drink.

R70-JIFFY CORN PUDDING

1½ boxes Jiffy Corn Muffin mix 
¾ stick butter
1 cup sour cream
½ tsp. salt
1 can cream-style corn
1 egg

Preheat oven to 350° and melt butter in a 9x13 metal pan. Mix sour cream, salt, corn and egg. Add corn 
muffin mix and stir all ingredients well. Bake for 45 minutes (toothpick check) until golden brown.



R71-HOLIDAY BACON APPETIZERS

Shake Parmesan cheese onto buttery rectangular crackers (Club crackers), wrap with a bacon slice and then 
bake until crisp.

R72-SHEET PAN PANCAKES

Prepare your pancake batter.
Spray baking sheet with baking spray.
Heat oven to 425 degrees.
Pour pancake batter in an even layer onto baking sheet and add desired toppings.
Bake 15 minutes and then brush some melted butter before serving.

Options to add to the batter: Semi-sweet chocolate chips to the pancake batter, strawberries, blueberries, 
bananas, apples with cinnamon. Add syrup or whipped cream for the top.

R73-MILLION DOLLAR SPAGHETTI

16 oz. spaghetti noodles
1½ lbs. sweet Italian sausage
48 oz. (2 jars) spaghetti sauce
1 packet of spaghetti seasoning
8 oz. cottage cheese or ricotta cheese
8 oz. cream cheese (room temperature)
¼ cup sour cream
3 cups shredded mozzarella (divide in half)
½ cup butter cut in slices (divide in half)

Preheat oven to 350 degrees. 
Cook pasta and drain. Return to pot and add 1 jar of spaghetti sauce. Stir. Set aside.

In skillet, add sausage and cook until no longer pink. Drain. Add 1 jar of spaghetti sauce and packet of 
spaghetti seasoning. Set aside.

In bowl combine cottage or ricotta cheese, cream cheese, sour cream, 1 cup mozzarella. Set aside.

Place half slices of butter in a 9x13 baking dish. Spread half the spaghetti in dish, spread cheese mixture 
evenly over spaghetti. Spread remaining spaghetti over cheese mixture. Top with the butter slices and then 
pour tomato meat sauce over top layer of spaghetti.

Add more mozzarella and bake 35-45 minutes.

Let stand for 10 minutes before serving. Add bread and salad for a complete meal.


