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Scratch that off the bucket list.
Winning the Sidney Daily News Har-

vest Holiday Cookbook Cook-off had 
been on Melissa Bowers’s bucket list. 
Now, she’s done it with a Rachel Ray 
recipe that Bowers altered.

“Everyone in my family loves this 
soup,” she said.

Her mother and grandmother taught 
her to cook and she continues her 
education by watching cooking shows 
on television. “America’s Test Kitchen” 
and “Cook’s Country” are her favorites.

Cook-off judge Mojalefa Jacob 
Moremi said that Bowers “understands 
how to manipulate complexities that 
an ingredient can bring to you. That’s a 
chef, not a cook.”

Despite her adroitness in the kitchen, 
the Sidney cook admits that baking 
with yeast is a challenge.

“One of these days, I will be profi -
cient at it,” she promises.

She treasures a rolling pin she inher-
ited from her grandmother.

“As a young girl, I watched her make 
many pies and noodles with it. I will 
keep and continue to use it the rest of 
my life,” Bowers said.

QUICK TOMATO SOUP
 WITH TOASTED PASTA
2 tablespoons butter
1/3 pound thin spaghetti, broken 

into 1-inch pieces
3 tablespoons olive oil
1 onion, chopped
3 ribs celery, chopped
3 carrots, fi nely chopped
2 cloves garlic, fi nely chopped
1 teaspoon salt
1/2 teaspoon pepper
1 tablespoon honey
2 tablespoons balsamic vinegar
1 quart whole, peeled tomatoes, 

crushed
2 cups tomato puree
1 quart chicken stock
Torn basil and chopped parsley

In a small skillet, melt butter over 
medium heat. When the butter foams, 
add the uncooked pasta and cook, stir-

Fresh veggies make soup a winner
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Winning the Sidney Daily News Har-

vest Holiday Cookbook Cook-off had 
been on Melissa Bowers’s bucket list. 
Now, she’s done it with a Rachel Ray 
recipe that Bowers altered.

“Everyone in my family loves this 
soup,” she said.

Her mother and grandmother taught 
her to cook and she continues her 
education by watching cooking shows 
on television. “America’s Test Kitchen” 
and “Cook’s Country” are her favorites.

Cook-off judge Mojalefa Jacob 
Moremi said that Bowers “understands 
how to manipulate complexities that 
an ingredient can bring to you. That’s a 
chef, not a cook.”

Despite her adroitness in the kitchen, 
the Sidney cook admits that baking 
with yeast is a challenge.

“One of these days, I will be profi-
cient at it,” she promises.

She treasures a rolling pin she inher-
ited from her grandmother.

“As a young girl, I watched her make 
many pies and noodles with it. I will 
keep and continue to use it the rest of 
my life,” Bowers said.

QUICK TOMATO SOUP
 WITH TOASTED PASTA
2 tablespoons butter
1/3 pound thin spaghetti, broken 

into 1-inch pieces
3 tablespoons olive oil
1 onion, chopped
3 ribs celery, chopped
3 carrots, finely chopped
2 cloves garlic, finely chopped
1 teaspoon salt
1/2 teaspoon pepper
1 tablespoon honey
2 tablespoons balsamic vinegar
1 quart whole, peeled tomatoes, 

crushed
2 cups tomato puree
1 quart chicken stock
Torn basil and chopped parsley

In a small skillet, melt butter over 
medium heat. When the butter foams, 
add the uncooked pasta and cook, stir-

ring often, until toasted and golden, 
about 3 to 4 minutes. Meanwhile, in a 
Dutch oven, heat olive oil over medium-
high heat; add onion, celery, carrots 
and garlic; season with salt and pepper. 
Cover and cook stirring occasionally, 
until vegetables are tender, 6 to 8 min-
utes. Stir in honey and vinegar. Add 
tomatoes, puree and stock. Using an 

immersion blender or working in batch-
es in a food processor, puree the soup. 
In pot, bring soup to a boil and add the 
toasted pasta; simmer until pasta is 
tender, about 8 minutes. Serve, topped 
with basil and parsley.

Yield: 6 servings.
Melissa Bowers

Sidney

Fresh veggies make soup a winner

Luke Gronneberg | Sidney Daily News
Melissa Bowers, of Sidney, shows off her prize-winning tomato soup.
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CABBAGE AND 
POTATO STEW
1 medium to large 

head of cabbage, 
cleaned and 
coarsely cut

About 6 or 7 
medium-size 
potatoes, peeled, 
cleaned and 
coarsely cut

1 medium onion, 
diced

3 28-ounce cans 
diced tomatoes 
or whole, canned 
tomatoes cut up

1 11-ounce can 
chicken broth

1 quart water
1/8 cup olive oil
1 teaspoon each of salt, parsley, 

garlic powder, oregano, black 
pepper

1 tablespoon corn starch mixed with 
1/8 cup water

1/2 cup grated Parmesan or Romano 
cheese
Bring the water to a boil in a large 

pot. Add the potatoes to the boiling 
water for about 3 minutes. Add the cab-
bage, onion and olive oil to the boiling 
potatoes, cover and cook for several 
minutes until the cabbage is cooked 
down. Add the tomatoes, the chicken 
broth and seasonings, salt, pepper, gar-
lic, parsley and oregano.

Uncover, add the corn starch slurry, 
lower to medium heat, let simmer 30 to 
40 minutes; stir occasionally.

Turn off the heat and add the grated 
cheese, stir and enjoy.

Note: Once plated you can add extra 
grated cheese to taste. The measure-
ments and cook time are the guidelines; 
you will need to discern the desired 
thickness and season to taste while pre-
paring the stew.

Frank Mariano
Sidney

BRUNSWICK STEW
4 pounds boneless, skinless chicken 

breast (or 2 pounds skinless, 
boneless chicken breast and 2 
pounds of skinless, boneless 
chicken thighs)

1 pound beef stew meat cut into 

2-inch pieces
1 pound veal cut 

into 2-inch pieces 
(or 1 pound pork)

1 stalk celery with 
leaves

1 carrot, scraped
1 onion, quartered
4 quarts water
1 10 3/4-ounce can 

tomato puree
1 1/2 tablespoons 

salt
1 tablespoon sugar
3 tablespoons 

Worcestershire 
sauce

1 1/2 teaspoons 
pepper

1/2 teaspoon ground red pepper
1 1/2 cups fi nely chopped onion
1 cup fi nely chopped green pepper
1 tablespoon vegetable oil
3 16-ounce cans tomatoes
1 8-ounce can tomato sauce
1/4 cup sugar
3 tablespoons vinegar
2 tablespoons Worcestershire sauce
1 cup water
2 tablespoons all-purpose fl our
1 pound red potatoes, peeled and 

cubed
1 16-ounce can pork and beans
1 tablespoon hot sauce, or to taste
1 1/2 teaspoons salt
1/2 teaspoon ground turmeric
1/2 teaspoon pepper
1 16-ounce package frozen whole 

kernel corn
1 16-ounce package frozen lima 

beans
Combine fi rst 13 ingredients in a 

large stockpot. Bring to a boil; cover, 
reduce heat and simmer 3 hours. 
Remove from heat, and let cool. Strain 
soup (save soup for later use); discard 
vegetables. Let chicken cool to touch. 
Coarsely chop chicken. Place chicken 
and meat in a bowl and cover with 
strained soup and refrigerate 8 hours or 
overnight. Drain soup off meat.

Saute onion and green pepper in oil 
in a Dutch oven. Add chopped meat, 
tomatoes, tomato sauce, sugar, vinegar 
and Worcestershire sauce.

Combine 1 cup water and fl our mix-
ture into meat mixture. Add potato and 
next 5 ingredients; stir well. Cover and 
cook over medium heat 23 to 30 min-
utes or until potato is tender, stirring 

occasionally. Add corn and lima beans 
and cook 10 minutes or until thorough-
ly heated. Serve with crusty bread.

Beverly Patzman
Hebron, Kentucky

CREAM CHEESE 
POTATO SOUP
6 cups water
7 teaspoons chicken 

bouillon granules
2 8-ounce packages 

cream cheese, 
cubed

1 30-ounce package 
frozen, cubed hash 
brown potatoes, 
thawed

1 1/2 cups cubed 
fully cooked ham

1/2 cup chopped 
onion

1 teaspoon garlic 
powder

1 teaspoon dill weed
In a large soup pan, combine the 

water and bouillon. Add cream cheese; 
cook and stir over medium heat until 
cream cheese is melted. Stir in the 
remaining ingredients. Bring to a boil 
over medium heat. Reduce heat; sim-
mer, uncovered, for 20 to 30 minutes or 
until vegetables are tender.

Yield: 12 servings (about 3 quarts).
Kelly Schmitmeyer

Anna

TURKEY LIGHT CHILI
2 pounds turkey meat
1 cup diced onions and green or red 

bell pepper
2 cans tomato sauce
2 cans mild chili beans
1 teaspoon each garlic pepper, zesty 

seasoning and oregano leaves
1 teaspoon liquid smoke

Brown turkey meat until it’s brown. 
Dice onions and peppers. Add tomato 
sauce, chili beans, garlic pepper, oreg-
ano leaves, zesty seasoning and liquid 
smoke. Let it simmer for 1 hour or so.

Cindy Lacy
Piqua

DANNY’S CROWD-PLEASING CHILI
3 pounds hamburger
1 pound bulk sausage
3 tablespoons vegetable oil
1 large green pepper, diced small
1 large onion, diced small
2 jalapeno peppers, no seeds, diced 

small
2 14.5-ounce cans beef broth
1 12-ounce can tomato paste
3 15-ounce cans crushed tomatoes, 

undrained
3 14 1/2-ounce cans diced tomatoes, 

undrained
3 14 1/2-ounce cans dark red kidney 

beans, undrained
3 14 1/2-ounce cans light red kidney 

beans, undrained
2 14 1/2-ounce cans black beans, 

undrained
2 8-ounce packages babybella 

mushrooms, sliced
1 46-ounce can tomato juice
1 tablespoon salt
1 tablespoon black pepper
1/2 cup white sugar
1/4 cup dark brown sugar, packed
1 tablespoon garlic powder
1/2 teaspoon cinnamon
1 tablespoon Summer Savory (Spice 

Islands brand)
1 tablespoon Fines Herbs (Spice 

Islands brand)
3 tablespoons chili powder

In large skillet fry hamburger and 
bulk sausage. Drain, set aside.

In same large skillet using 3 table-
spoons of vegetable oil, fry green pep-
per, onion, jalapeno peppers. Saute 
until onion gets translucent, set aside.

In a 2-gallon stockpot add beef broth, 
tomato paste, crushed tomatoes, diced 
tomatoes, dark red kidney beans, light 
red kidney beans, black beans, baby-
bella mushrooms, tomato juice.

Add to stockpot all seasonings.
Cook on low heat on stove simmering 

for 3 to 4 hours stirring occasionally. 
Serve up with garnishes/sides such as 
cornbread, crackers, cheddar cheese, 
sour cream, hot sauce, chopped jalape-
nos.

Yield: 20 to 30 servings.
Kristi (Howell) Anthony

Covington

Mariano Patzman

Schmitmeyer

7 teaspoons chicken 

2 8-ounce packages 
Soups, 

Stews & 
Chili � nalist

Soups, 
Stews & 

Chili � nalist

1 teaspoon dill weed

Soups, 
Stews & 

Chili � nalist
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occasionally. Add corn and lima beans 
and cook 10 minutes or until thorough-
ly heated. Serve with crusty bread.

Beverly Patzman
Hebron, Kentucky

CREAM CHEESE 
POTATO SOUP
6 cups water
7 teaspoons chicken 

bouillon granules
2 8-ounce packages 

cream cheese, 
cubed

1 30-ounce package 
frozen, cubed hash 
brown potatoes, 
thawed

1 1/2 cups cubed 
fully cooked ham

1/2 cup chopped 
onion

1 teaspoon garlic 
powder

1 teaspoon dill weed
In a large soup pan, combine the 

water and bouillon. Add cream cheese; 
cook and stir over medium heat until 
cream cheese is melted. Stir in the 
remaining ingredients. Bring to a boil 
over medium heat. Reduce heat; sim-
mer, uncovered, for 20 to 30 minutes or 
until vegetables are tender.

Yield: 12 servings (about 3 quarts).
Kelly Schmitmeyer

Anna

TURKEY LIGHT CHILI
2 pounds turkey meat
1 cup diced onions and green or red 

bell pepper
2 cans tomato sauce
2 cans mild chili beans
1 teaspoon each garlic pepper, zesty 

seasoning and oregano leaves
1 teaspoon liquid smoke

Brown turkey meat until it’s brown. 
Dice onions and peppers. Add tomato 
sauce, chili beans, garlic pepper, oreg-
ano leaves, zesty seasoning and liquid 
smoke. Let it simmer for 1 hour or so.

Cindy Lacy
Piqua

DANNY’S CROWD-PLEASING CHILI
3 pounds hamburger
1 pound bulk sausage
3 tablespoons vegetable oil
1 large green pepper, diced small
1 large onion, diced small
2 jalapeno peppers, no seeds, diced 

small
2 14.5-ounce cans beef broth
1 12-ounce can tomato paste
3 15-ounce cans crushed tomatoes, 

undrained
3 14 1/2-ounce cans diced tomatoes, 

undrained
3 14 1/2-ounce cans dark red kidney 

beans, undrained
3 14 1/2-ounce cans light red kidney 

beans, undrained
2 14 1/2-ounce cans black beans, 

undrained
2 8-ounce packages babybella 

mushrooms, sliced
1 46-ounce can tomato juice
1 tablespoon salt
1 tablespoon black pepper
1/2 cup white sugar
1/4 cup dark brown sugar, packed
1 tablespoon garlic powder
1/2 teaspoon cinnamon
1 tablespoon Summer Savory (Spice 

Islands brand)
1 tablespoon Fines Herbs (Spice 

Islands brand)
3 tablespoons chili powder

In large skillet fry hamburger and 
bulk sausage. Drain, set aside.

In same large skillet using 3 table-
spoons of vegetable oil, fry green pep-
per, onion, jalapeno peppers. Saute 
until onion gets translucent, set aside.

In a 2-gallon stockpot add beef broth, 
tomato paste, crushed tomatoes, diced 
tomatoes, dark red kidney beans, light 
red kidney beans, black beans, baby-
bella mushrooms, tomato juice.

Add to stockpot all seasonings.
Cook on low heat on stove simmering 

for 3 to 4 hours stirring occasionally. 
Serve up with garnishes/sides such as 
cornbread, crackers, cheddar cheese, 
sour cream, hot sauce, chopped jalape-
nos.

Yield: 20 to 30 servings.
Kristi (Howell) Anthony

Covington

ZUCCHINI SOUP
1 pound bulk Italian sausage
1/2 pound ground beef
2 cups celery, sliced
2 pounds (about 6 cups) sliced 

zucchini
1 cup chopped onions
2 28-ounce cans whole tomatoes
2 tablespoons salt
1 teaspoon Italian seasoning
1 teaspoon oregano
2 green peppers, cut up
1/2 teaspoon basil
1/2 teaspoon garlic powder
Parmesan cheese for serving

Brown meat, add celery to meat and 
cook for 10 minutes, covered. Place all 
ingredients in large pot and simmer at 
least 30 minutes.

When serving, top each serving with 
shredded Parmesan cheese.

Note: Enjoy. This is really good.
Patricia Prenger

Anna

CHEESY POTATO SOUP
3 cups potatoes
1/2 cup celery
1/2 cup carrots
1/4 cup onions
1 cup chicken broth
1 1/2 cups milk
1 teaspoon parsley
1 tablespoon Premium Chicken 

Better Than Bouillon
1/2 teaspoon salt
Dash of pepper
2 tablespoons fl our
1/4 pound Swiss cheese
1/4 pound sharp Cheddar cheese
2 cups of cubed ham

Peel potatoes if desired. I leave skins 
on. Cut into cubes. Slice celery and car-
rots; chop onions and put all in cooking 
pot. Add chicken broth, parsley, bouil-
lon, salt and pepper. Cook until veg-
etables are tender, about 30 minutes.

Mix together milk and fl our. Add to 
pot and cook until thick. Add cubed 
Swiss cheese, Sharp cheddar cheese 
and ham. Cook until cheese melts.

Note: This is one of my husbands 
favorite soups. It also freezes well and 
it’s a meal all in one.

Patricia Prenger
Anna

CROCK-POT CHICKEN STEW
3 cups potatoes, peeled, cut into 

bite-sized pieces
3 cups carrots, peeled, cut into bite-

sized pieces
1 cup onion, fi nely chopped
1 teaspoon garlic powder
1 teaspoon salt
1 teaspoon ground sage
2 teaspoons pepper
1/2 teaspoon thyme
4 boneless, skinless chicken breast 

halves, cut into bite-sized pieces
1 cup half and half
1 cup heavy cream

Place potatoes, carrots and onions in 
the bottom of Crock-Pot. Mix together 
the fi ve seasonings. Sprinkle evenly 
over the potatoes, carrots and onions. 
Top with chicken breast pieces. Mix 
the creams together, pour over chicken 
breast pieces.

Cook on low for 6 hours.
Nicole Scha  er

Celina

AMISH CHICKEN CORN SOUP
12 cups water
2 pounds boneless, skinless chicken 

breasts, cubed
1 cup chopped onion
1 cup chopped celery
1 cup shredded carrots
3 chicken bouillon cubes
2 14 3/4-ounce cans cream-style 

corn
2 cups uncooked egg noodles
1/4 cup butter
1 teaspoon salt
1/4 teaspoon pepper

In a Dutch oven, combine water, 
chicken, onion, celery, carrots and 
bouillon. Slowly bring to a boil. Reduce 
heat; simmer, uncovered, 30 minutes 
or until chicken is no longer pink and 
vegetables are tender.

Stir in corn, noodles and butter; cook 
10 minutes or until noodles are tender. 
Season with salt and pepper.

Yield: 16 servings (about 4 quarts).
Note: Cream corn and butter add 

richness to this homey chicken noodle 
soup. It makes a big batch, but it freez-
es well.

Roger Fultz
Sidney

Schmitmeyer
2 8-ounce packages babybella 

mushrooms, sliced
1 46-ounce can tomato juice
1 tablespoon salt
1 tablespoon black pepper
1/2 cup white sugar
1/4 cup dark brown sugar, packed
1 tablespoon garlic powder
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TACO SOUP
2 pounds hamburger
1 medium onion, chopped
1 package Hidden Valley Dressing 

Mix
1 package taco seasoning mix
1 can pinto beans
1 small can chili peppers
3 cans stewed tomatoes (diced with 

pepper and onions)
1 can water
1 can corn
1 can ranch-style beans

Brown meat and onions and drain. 
Mix in dressing mix and taco season-
ing. Add corn, ranch-style beans, chili 
peppers and stewed tomatoes. Use all 
juices from all cans. Blend ingredients 
together. Heat until boiling, then sim-
mer. Add more water if you like it 
soupier.

Serve with grated cheese and torti-
llas, corn chips or corn bread.

Note: Enjoy! A wonderful soup alter-
native for those chilly evenings!

Roger Fultz
Sidney

CORN CHOWDER
1 can whole-kernel corn
1 can creamed corn
1 can Campbell’s Cream of Potato 

Soup
1 can Campbell’s Cream of Chicken 

Soup
1 small carrot, shredded
Diced bacon
Red and green peppers, diced
Milk as called for with soups
Onion, diced
Butter
Salt and pepper, optional
Few drops Tabasco sauce

Combine all ingredients and cook to 
desired thickness.

Sally Ann Jones
Casstown

CHUNKY POTATO SOUP
3 medium red potatoes
2 cups water
1 small onion
3 tablespoons butter
3 tablespoons all-purpose flour
Crushed red pepper flakes
Ground black pepper

3 cups milk
1/2 teaspoon sugar
1 1/2 cups shredded Cheddar 

cheese
1 cup cubed cooked ham
Italian bread for serving

Peel potatoes and cut into 1-inch 
cubes. Bring water to boil in large 
saucepan. Add potatoes and cook until 
tender. Drain, keep liquid. Set potatoes 
aside. Put 1 cup of the liquid aside, add 
water if needed. Peel and finely chop 
onion. Melt butter in saucepan over 
medium heat. Add onion to saucepan, 
cook, stirring frequently until onion is 
translucent and tender but not brown. 
Add flour to pan, season with pepper 
flakes and black pepper to taste. Cook 
3 to 4 minutes. Gradually add potatoes, 
reserved 1 cup cooking liquid, milk and 
sugar to onion mixture in pan, stir well. 
Add cheese and ham. Simmer over low 
heat 30 minutes, stirring frequently. 
Serve with fresh bread or in individual 
bread bowls. Buy a small round Ital-
ian loaf, cut a round piece off the top, 
scoop out the inside and pour soup in.

Sharon Asbury
Sidney

MINESTRONE SOUP
2 tablespoons olive oil
2 medium onions, chopped
2 cups chopped carrots
2 cloves garlic, crushed
2 stalks celery, chopped
1 9-ounce package frozen cut green 

beans
7 cups beef broth
1 14.5-ounce can stewed tomatoes
1 cup elbow macaroni
1 15-ounce can great northern 

beans, drained
2 teaspoons dried basil
3/4 cup grated Parmesan cheese

Heat oil in large pot over medium 
high heat. Add onions, carrots, garlic 
and celery. Cook, stirring occasionally, 
until carrots are slightly soft, about 10 
minutes. Add green beans, broth and 
tomatoes. Bring soup to a boil, reduce 
heat, simmer, covered, for 30 minutes. 
Add macaroni, beans and basil. Sim-
mer, covered, until macaroni is tender, 
about 10 minutes. Put in bowls and top 
each with Parmesan.

Sharon Asbury
Sidney

BEANLESS CHILI SOUP
2 pounds ground beef
1 small onion
1 large can crushed tomatoes
1 16-ounce can tomato sauce
4-5 tablespoons chili powder to 

taste
1 teaspoon cinnamon
3 tablespoons brown sugar

Chop onion in small pieces, add to 
ground beef and brown. Drain grease, 
meanwhile heat crushed tomatoes, 
tomato sauce, 4 tablespoons chili 
powder, cinnamon and brown sugar in 
large pot. Add meat and onion mixture, 
stir, simmer over medium-low heat for 
30 minutes, add more chili powder to 
taste. Enjoy!

Sharon Asbury
Sidney

WHITE BEAN CHILI
1 large jar of Northern Beans
3 cooked and cubed chicken breasts
1 jar medium salsa
2 cups shredded pepper jack cheese
1 16-ounce can chicken broth
Jalapenos
Sour cream
Tortilla chips

Combine beans, chicken, salsa and 
broth. Cook 15 minutes. After heated, 
add cheese for last 10 minutes. Top 
with jalapenos, sour cream, tortilla 
chips.

Janell Cisco
Sidney

FIESTA POTATO SOUP
5 medium potatoes, cubed, unpeeled
2 cups sliced celery
1 medium onion, chopped
1 medium carrot, chopped
1 can Fiesta Nacho Cheese soup
1 1/2 soup cans milk
4 ounces sour cream
8 ounces chopped ham
Salt and pepper

Cook vegetables in just enough water 
to cover; drain. Mix remaining ingre-
dients together and add to vegetables. 
Cook over medium heat until heated 
through, stirring often. May need to 
add more milk and salt and pepper to 
taste.

Yield: 6 to 8 servings.
Kelly Schmitmeyer

Anna
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RALPH’S NO BEAN (SEEN) CHILI
2 1/2 pounds ground turkey
2 29-ounce cans tomato sauce
2 15 1/2-ounce cans Brook Mild 

Chili Beans
1 15 1/2-ounce can Brook Hot Chili 

Beans
2 14.5-ounce cans diced tomato with 

chili sauce
2 chopped medium white or yellow 

onions
2 teaspoons chili powder

Brown beef and onions together. 
Drain meat, put in chili powder. Blend 
beans together until no chunks are 
seen. In 7-person or larger Crock-Pot, 
put in all ingredients. Cook on high 2 
hours.

Lynne Zimmerman
Troy

SLOW COOKED POTATO SOUP
5 1/2 cups cubed peeled potatoes, 

divided
2 3/4 cups water
1/3 cup butter, cubed
1 1/3 cups cubed, fully-cooked ham
3/4 teaspoon garlic powder
3/4 teaspoon paprika
1/8 teaspoon pepper
1/2 pound process cheese 

(Velveeta), cubed
2/3 cup sour cream
Milk, optional

Place 4 1/2 cups of the potatoes in 
a saucepan; add water. Bring to a boil. 
Reduce heat; cover and cook for 15 to 
20 minutes or until tender. Remove 
from heat (do not drain). Mash pota-
toes; stir in butter.

In a 3-quart slow cooker, combine the 
ham, garlic powder, paprika and pepper 
and remaining cubed potatoes. Stir in 
the mashed potatoes; top with cheese. 
Cover and cook on low for 5 to 6 hours 
or until potatoes are tender. Stir in the 
sour cream until blended. Thin soup 
with milk, if desired.

Kris Parsons
Versailles

BEEF VEGETABLE SOUP
2 to 3-pound pot roast or similar cut 

of beef
5 to 6 large cans tomato sauce
Potatoes, chopped in chunks

Onion, diced
Small amount garlic
Large head cabbage, shredded
Celery, chopped
Carrots
Whole tomatoes
Green beans
Corn
Lima beans
Peas
Parsley
Salt and pepper

Lightly brown beef. Add cans of 
tomato sauce, shredded cabbage and 
rest of vegetables and cook until pota-
toes and carrots are tender.

Sally Ann Jones
Casstown

QUICK CHICKEN TORTELLINI SOUP
1 tablespoon olive oil
2 chicken wings
3 bone-in, skin-on chicken breasts 

(about 2 1/2 pounds)
3 carrots, diced
3 stalks celery, diced
2 shallots, minced
Couple splashes dry sherry
24 cups (6 quarts) good-quality, low-

sodium chicken stock
4 sprigs fresh thyme, chopped
1 bay leaf
Kosher salt and freshly-ground 

black pepper
1 lemon, zested and juiced, plus 

lemon wedges, for garnish
2 cups cheese tortellini
Chopped fresh parsley, for garnish
Water

Heat a heavy-bottomed Dutch oven 
or soup pot to medium heat and add 
the oil. Put the chicken wings and 
breasts in, skin side down, and cook 
without moving until golden brown, 6 
to 8 minutes. Set aside the chicken.

Add the carrots, celery and shallots. 
Saute until the shallots are translucent, 
about 10 minutes, stirring all the while. 
Deglaze with the dry sherry and scrape 
up any bits off the bottom. Add the 
stock, fresh thyme and bay leaf, return 
the chicken to the pot and bring to a 
low simmer; simmer until the chicken 
is cooked through, about 20 minutes. 
Set aside the chicken to cool on a plate.

Meanwhile, bring a large pot of salt-
ed water to a boil. Shred the chicken 
breasts and whatever can be salvaged 

from the wings and pour any reserved 
juices back into the soup pot. Add in 
the chicken and adjust the seasoning if 
necessary. Just before serving, add in 
the lemon zest and juice to taste.

Cook the tortellini in the salted water 
just until al dente. Put some tortellini 
in each individual bowl, then ladle the 
soup over. Serve immediately to retain 
the al dente quality of the tortellini. 
Garnish with a wedge of lemon and 
fresh parsley.

Yield: 6 to 8 servings.
Nancy L. Morgan

Sidney

CORN AND TWO BEAN CHILI
1 15-ounce can pinto or kidney 

beans, rinsed and drained
1 15-ounce can black beans, rinsed 

and drained
1 14-ounce can fi re-roasted diced 

tomatoes
1 cup salsa
1 cup frozen corn
1/2 cup minced onion
1 teaspoon chili powder
1 teaspoon ground cumin
Sour cream and shredded Cheddar 

cheese, optional
Cooking spray

Coat inside of Crock-Pot slow cooker 
with nonstick cooking spray. Combine 
beans, tomatoes, salsa, corn, onion, 
chili powder and cumin in Crock-Pot 
slow cooker; stir to blend. Cover; cook 
on low 5 to 6 hours or on high 2 1/2-3 
hours. Top each serving with sour 
cream and cheese, if desired.

Yield: 4 servings.
Lucille Butts

Piqua
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ONE-POT BEEF STEW
1 1/2-pounds beef chuck roast, 

trimmed and cut into 3/4-inch 
cubes (about 1 pound trimmed 
meat)

1 teaspoon black pepper
1 1/2 teaspoons salt, divided
1 tablespoon canola oil
3 medium carrots (about 7 ounces), 

cut diagonally into 1 1/2-inch 
pieces

1 medium-size yellow onion (about 8 
ounces), cut into 12 wedges

6 garlic cloves, chopped
1 cup dry red wine
2 tablespoons all-purpose fl our
4 cups beef broth
12 ounces baby new potatoes, 

cutting larger ones in half
2 tablespoons whole-grain mustard
1 tablespoon red wine vinegar
1/4 cup loosely-packed, fresh, fl at-

leaf parsley leaves
Sprinkle beef with pepper and 1 

teaspoon salt. Heat oil in a Dutch oven 
over medium-high. Add beef to Dutch 
oven; cook, stirring occasionally, until 
brown on all sides, about 6 minutes. 
Transfer to a plate.

Add carrots and onions to Dutch 
oven, cook, stirring often, until car-
rots and onions start to soften, 4 to 
6 minutes. Add garlic; cook, stirring 
occasionally, 1 minute. Add red wine; 
cook until liquid has almost evaporated, 
10 to 12 minutes, stirring and scraping 
to loosen browned bits from bottom of 
Dutch oven.

Whisk together fl our and 1/2 cup 
broth in a small bowl; add to Dutch 
oven. Stir in beef and remaining 1/2 
teaspoon salt and 3 1/2 cups stock; 
bring to a boil. Reduce heat to medium-
low; cover and simmer 45 minutes. 
Add potatoes; cover and cook until 
potatoes are tender, about 20 minutes. 
Stir in mustard and vinegar. Sprinkle 
each serving with about 1 tablespoon 
parsley.

Yield: 4 servings.
Nancy L. Morgan

Sidney

TURKEY AND RICE SOUP
1/2 cup uncooked rice
4 cups water
1/2 cup butter, cubed
8 ounces red potatoes (about 2 

medium), chopped
1 medium onion, chopped
1 celery rib, chopped
1 medium carrot, chopped
2 garlic cloves, minced
1/2 cup fl our
3 cups chicken broth
2 cups half and half
1 teaspoon salt
1/2 teaspoon dried rosemary, 

crushed
2 cups cubed cooked chicken or 

turkey
In a saucepan, combine rice and 

water; bring to a boil. Reduce heat; 
simmer, covered, 30 minutes. Mean-
while, in a Dutch oven, heat butter over 
medium heat. Add chopped potatoes, 
onion, celery and carrot; cook and stir 
for 6 to 8 minutes or until almost ten-
der. Add garlic; cook 1 minute longer. 
Stir in fl our until blended; cook and 
stir 2 minutes. Gradually stir in broth 
and undrained rice. Bring to a boil; 
cook and stir 1 to 2 minutes or until 
slightly thickened. Add cream, salt and 
rosemary; return to a boil. Simmer, 
uncovered, 15 to 20 minutes or until 
rice is tender, stirring occasionally. Stir 
in chicken; heat through.

Pat Woolley
Jackson Center

CREAMY SHRIMP AND RICE SOUP
1 pound fresh or frozen (thawed) 

medium shrimp
4 1/2 cups chicken broth
3/4 cup long grain white rice
1/2 teaspoon salt
1/2 cup thinly-sliced carrot
1 clove garlic, minced
3/4 cup whipping cream
1 medium leek (white and light 

green parts only), thinly sliced 
and well rinsed

8 cups coarsely-chopped, fresh 
spinach (7 ounces)

4 teaspoons chopped, fresh dill or 1 
teaspoon dried dillweed

2 teaspoons lemon zest
Cracked black pepper, optional

Peel and devein shrimp. Rinse and 

pat dry; set aside.
In a large saucepan, bring the broth 

to a boil. Stir in the rice and salt. 
Reduce heat and simmer, covered, for 
12 minutes. Stir in carrot and garlic. 
Simmer, covered, 5 minutes more or 
until rice is done and carrots are ten-
der. Stir in whipping cream. Bring to a 
boil for 5 minutes. Stir in shrimp and 
leek. Simmer, covered, about 3 minutes 
or until shrimp are opaque. Add spin-
ach, stirring to wilt, then stir in dill and 
lemon zest. If you like, add a prinkle of 
pepper.

Yield: 6 servings.

Nancy L. Morgan
Sidney

ONE-POT CREAMY 
SAUSAGE AND POTATO SOUP
1 medium onion, fi nely chopped
1 pound sausage, choice of fl avors (I 

use regular)
1 tablespoon minced garlic
1 pound russet potatoes, diced
1/2 cup fi nely diced carrots
5 cups chicken stock
1/2 cup heavy cream
1/4 teaspoon red pepper fl akes
1/2 teaspoon dried oregano
1/2 teaspoon dried parsley
Salt and pepper to taste
Scallions or shredded Cheddar 

cheese for garnish, if desired
Place the onion, sausage and garlic 

into a Dutch oven or soup pot and 
allow the mixture to simmer over 
medium heat until the sausage is crum-
bled and cooked through. Place the 
potatoes, carrots, chicken stock, heavy 
cream, red pepper fl akes, oregano and 
parsley to the mixture. Allow the soup 
to come to a boil, then turn the heat 
down, and then cover with a lid for 15 
to 20 mintues or until the potatoes are 
tender. Add salt and pepper to taste. 
Serve and garnish with the fresh scal-
lions or cheese , if desired.

Yield: 6 to 8 servings.
Deborah A. Moorman

Sidney

Newspaper recipe takes prize
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WILSON HEALTH PARTY PLEASERS WINNER

Newspaper recipe takes prize
The newspaper is a great place to 

look for good recipes. Shelly Pleiman, 
of Fort Loramie, found her winning rec-
ipe for Beer-Battered Coconut Shrimp 
with Dipping Sauce in an insert in the 
Sidney Daily News.

“I grew up in a family of fishermen,” 
she said. “We ate pan fish on a regular 
basis. On special occasions, my mom 
would fry up shrimp with our bluegill 
or bass. My brothers and sister thought 
they tasted better than candy. This 
recipe reminds me of those special 
moments growing up.”

“The dipping sauce really makes it,” 
said judge Gary Strasser.

Pleiman started cooking when she 
was in college, learning from her moth-
er. Now she cooks for her husband and 
their five sons.

“I enjoy those moments that make 
them smile when I find a new dish that 
they love,” she said. Not everything she 
makes turns out well. A train cake for 
a son’s third birthday was, she said, “a 
disaster.” The icing wouldn’t stick to 
the Oreo wheels.

“But my son thought it was perfect,” 
Pleiman added.

As for the strangest thing one might 
discover in her kitchen, the busy mom 
said, “You never know what you’ll find. 
I found my eight-year-old’s turtle in the 
fridge. My three-year-old put it in there. 
Oh my!”

BEER-BATTERED COCONUT 
SHRIMP WITH DIPPING SAUCE
1 cup Hungry Jack Extra Light and 

Fluffy Pancake Waffle Mix
3/4 cup lager beer
4 tablespoons vegetable oil, divided
1 pound large shrimp, peeled and 

deveined, tails left on
1/4 cup all-purpose flour
1 cup shredded sweetened coconut 

(like Bakers)
DIPPING SAUCE
1/3 cup cocktail sauce
3 tablespoons pineapple preserves

Combine Hungry Jack mix and beer 
and set aside for 5 minutes. Heat 2 
tablespoons oil in a large nonstick skil-
let over medium-high heat. Dredge 
shrimp in flour and shake off excess. 
Holding the shrimp tail, dip into batter 
and then roll in coconut. Cook in two 
batches, using remaining 2 tablespoons 

oil for second batch until batter and 
coconut turn golden brown (about 1 
minute per side).

Dipping sauce: Mix ingredients well 
and chill.

Shelly Pleiman
Fort Loramie

Luke Gronneberg | Sidney Daily News
Shelly Pleiman, of Fort Loramie, exhibits her beer-battered coconut shrimp.
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MARASCHINO 
CHERRY 
CHOCOLATE 
COOKIES
1 cup sugar
1 egg
1 1/2 teaspoons 

vanilla
1/2 cup butter
1 1/2 cups fl our
1/2 cup cocoa
1/4 teaspoon salt
1/4 teaspoon 

baking powder
1/4 teaspoon 

baking soda
1 10-ounce jar 

maraschino 
cherries (save the juice)

6 ounces chocolate chips
1/2 cup Eagle Brand Sweetened 

Condensed Milk
Icing: Mix milk and chocolate chips 

together and heat until chips are melt-
ed. Then add 4 teaspoons cherry juice.

Cookies: Cream butter, sugar, vanilla 
and eggs. Sift dry ingredients. Combine 
butter mixtue and fl our mixture. Mix 
well. Dough will be somewhat dry. Roll 
dough into a ball, press down with 
thumb, place cherry on cookie and pour 
1 teaspoon chocolate icing over cherry. 
Bake at 350 degrees for 10 minutes.

This makes somewhat of a small 
batch and it is easier to double the 
batch to use up some of the ingredients; 
i.e., sweet condensed milk.

Mary Moeller
New Bemen

SPICY BACON 
STRIPS
1 pound thick-

sliced bacon
1 cup packed light 

brown sugar
2 tablespoons dry 

mustard powder
1/2 teaspoon 

ground cinnamon
1/2 teaspoon 

ground nutmeg
1/4 teaspoon 

cayenne pepper
Preheat oven to 

350 degrees. Mix the 
ingredients, except 
bacon, together. Use 

a baking sheet that has sides. Line it 
with aluminum foil and set a wire rack 
over the foil. I spray the rack to ease 
clean-up. Press each slice of bacon into 
the mixture until coated on each side. 
Twist each slice a few time and place 
on the rack. Bake until it’s brown and 
crispy — at least 30 minutes or more 
for thick-sliced bacon.

Mary Cartwright
Sidney

MASHED POTATO 
PECAN FUDGE
1 teaspoon plus 

1/2 cup butter, 
softened, divided

3 ounces 
unsweetened 
chocolate, 
chopped

1/2 cup mashed 
potatoes (without 
added milk and 
butter)

1 teaspoon vanilla 
extract

3 3/4 cups 
confectioners’ 
sugar

1 cup chopped pecans
Line an 11-inch pan with foil. Grease 

the foil with 1 teaspoon butter; set 
aside. In a heavy saucepan over low 
heat, melt chocolate and remaining but-
ter; set aside.

In a large bowl, combine the mashed 
potatoes, vanilla and salt. Gradu-
ally beat in confectioners’ sugar until 
smooth. Stir in pecans and chocolate 
mixture. Spread into prepared pan. 
Refrigerate for 1 hour or until fi rm.

Using foil, lift fudge out of pan. Dis-
card foil. Cut fudge into 1-inch squares. 
Store in an airtight container in the 
refrigerator. Remove from refrigrator 
just before serving.

Darla Jones
Sidney

SLIDERS
2 packages of Hawaiian-style rolls 

(like King’s)
2 tablespoons mayonnaise
2 pounds sliced deli turkey
8 slices Cheddar cheese

1/2 cup (1 stick) butter
1/4 cup brown sugar
1 1/2 tablespoons Worcestershire 

sauce
1 1/2 tablespoons Dijon mustard
1 tablespoon dried onion fl akes
Cooking spray

Preheat oven to 350 degrees. Slice 
the two packages of rolls in half 
horizontally, leaving the rolls attached. 
Spread the cut side of the top half 
with mayonnaise. Use amount you feel 
appropriate. Layer the turkey and 8 slic-
es cheese on the bottom half. Replace 
the top half of rolls and arrange in a 
13-inch by 9-inch, disposable, alumi-
num pan coated with cooking spray. In 
a small saucepan, melt the butter with 
the brown sugar. Stir in the Worcester-
shire sauce, mustard and onion fl akes. 
Bring to a boil. Pour evenly over rolls 
and bake 15 minutes. Cut apart and 
serve.

Note: These have been a huge hit 
every time I’ve made them with others 
saying they want to make them for an 
event. Also, they can be adjusted so 
easily. I have done them with turkey 
and ham and you could also put Swiss 
cheese on them. They are good even 
when they are cold.

Rita Manger
Anna

MAPLE-GLAZED 
BACON-WRAPPED DATES
24 pitted dates
8 pieces of bacon cut into thirds
1/4 cup maple syrup
1/4 cup brown sugar
Toothpicks
Foil-lined cookie sheet
Extra brown sugar to sprinkle on 

after baked
Preheat oven to 375 degrees. Place 

maple syrup in bowl and brown sugar 
in another bowl.

Begin by wrapping date with bacon 
and securing with toothpick Then 
dredge bacon-wrapped date in syrup 
and dredge through brown sugar and 
place on foil-lined cookie sheet. Repeat 
process until all dates are covered. Bake 
approximately 12 minutes until bacon 
is cooked, fl ipping halfway through. 
Remove from oven, sprinkle with addi-
tional sugar and serve.

Jan Sprunger
Fort Loramie

SWISS HAM RING AROUND
1 cup fresh or frozen chopped 

broccoli, uncooked
2 tablespoons parsley fl akes
2 tablespoons chopped onion
2 tablespoons mustard
1 tablespoons butter softened
1 teaspoon lemon juice
1/4 cup (3 ounces) shredded Swiss 

cheese
1 can chunk ham, drained and 

seperated
1 can Pillsbury Refrigerated Quick 

Crescent Rolls
Heat oven to 350 degrees. Cook and 

drain broccoli. In large bowl, combine 
parsley, onion, mustard, butter and 
lemon juice; blend well. Add cheese, 
broccoli and ham; mix lightly. Set aside. 
Separate crescent dough into triangles. 
On greased cookie sheet (if you have 
a round one that is great) arrange tri-
angles, points toward the outside, in a 
circle with bases overlapping. The cen-
ter opening should be about 3 inches in 
diameter. Spoon fi lling in a ring evenly 
over base of triangles. Fold points of 
triangles over fi lling and tuck under 
bases at center of circle. Bake at 350 
degrees for 25 minutes or until golden 
brown. Serve warm.

Note: This is always a big hit, and I 
have also done it without the ham in it 
and it is still very good. You can make 
ahead and refrigerate for up to 3 hours, 
then bake about 30 minutes.

Rita Manger
Anna

SPINACH ARTICHOKE DIP
8 ounces cream cheese
16 ounces sour cream
1 stick butter
10 ounces frozen chopped spinach, 

thawed and squeezed to remove 
excess liquid

14 ounces artichoke hearts, chopped
1 1/2 cups shredded Parmesan 

cheese
1/2 cup grated Romano cheese
1 tablespoon chopped garlic

Combine all ingredients in a 2-quart 
or larger Crock-Pot and allow to heat 
through (about 40 minutes).

Eat on soft bread, pita bread or chips.
Rita Manger

Anna

Moeller

Cartwright

Jones

cherries (save the juice)
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1/2 cup (1 stick) butter
1/4 cup brown sugar
1 1/2 tablespoons Worcestershire 

sauce
1 1/2 tablespoons Dijon mustard
1 tablespoon dried onion flakes
Cooking spray

Preheat oven to 350 degrees. Slice 
the two packages of rolls in half 
horizontally, leaving the rolls attached. 
Spread the cut side of the top half 
with mayonnaise. Use amount you feel 
appropriate. Layer the turkey and 8 slic-
es cheese on the bottom half. Replace 
the top half of rolls and arrange in a 
13-inch by 9-inch, disposable, alumi-
num pan coated with cooking spray. In 
a small saucepan, melt the butter with 
the brown sugar. Stir in the Worcester-
shire sauce, mustard and onion flakes. 
Bring to a boil. Pour evenly over rolls 
and bake 15 minutes. Cut apart and 
serve.

Note: These have been a huge hit 
every time I’ve made them with others 
saying they want to make them for an 
event. Also, they can be adjusted so 
easily. I have done them with turkey 
and ham and you could also put Swiss 
cheese on them. They are good even 
when they are cold.

Rita Manger
Anna

MAPLE-GLAZED 
BACON-WRAPPED DATES
24 pitted dates
8 pieces of bacon cut into thirds
1/4 cup maple syrup
1/4 cup brown sugar
Toothpicks
Foil-lined cookie sheet
Extra brown sugar to sprinkle on 

after baked
Preheat oven to 375 degrees. Place 

maple syrup in bowl and brown sugar 
in another bowl.

Begin by wrapping date with bacon 
and securing with toothpick Then 
dredge bacon-wrapped date in syrup 
and dredge through brown sugar and 
place on foil-lined cookie sheet. Repeat 
process until all dates are covered. Bake 
approximately 12 minutes until bacon 
is cooked, flipping halfway through. 
Remove from oven, sprinkle with addi-
tional sugar and serve.

Jan Sprunger
Fort Loramie

SWISS HAM RING AROUND
1 cup fresh or frozen chopped 

broccoli, uncooked
2 tablespoons parsley flakes
2 tablespoons chopped onion
2 tablespoons mustard
1 tablespoons butter softened
1 teaspoon lemon juice
1/4 cup (3 ounces) shredded Swiss 

cheese
1 can chunk ham, drained and 

seperated
1 can Pillsbury Refrigerated Quick 

Crescent Rolls
Heat oven to 350 degrees. Cook and 

drain broccoli. In large bowl, combine 
parsley, onion, mustard, butter and 
lemon juice; blend well. Add cheese, 
broccoli and ham; mix lightly. Set aside. 
Separate crescent dough into triangles. 
On greased cookie sheet (if you have 
a round one that is great) arrange tri-
angles, points toward the outside, in a 
circle with bases overlapping. The cen-
ter opening should be about 3 inches in 
diameter. Spoon filling in a ring evenly 
over base of triangles. Fold points of 
triangles over filling and tuck under 
bases at center of circle. Bake at 350 
degrees for 25 minutes or until golden 
brown. Serve warm.

Note: This is always a big hit, and I 
have also done it without the ham in it 
and it is still very good. You can make 
ahead and refrigerate for up to 3 hours, 
then bake about 30 minutes.

Rita Manger
Anna

SPINACH ARTICHOKE DIP
8 ounces cream cheese
16 ounces sour cream
1 stick butter
10 ounces frozen chopped spinach, 

thawed and squeezed to remove 
excess liquid

14 ounces artichoke hearts, chopped
1 1/2 cups shredded Parmesan 

cheese
1/2 cup grated Romano cheese
1 tablespoon chopped garlic

Combine all ingredients in a 2-quart 
or larger Crock-Pot and allow to heat 
through (about 40 minutes).

Eat on soft bread, pita bread or chips.
Rita Manger

Anna

LOUISIANA HOT CRAB DIP
1/2 pound jumbo lump crabmeat, 

free of shell
1 8-ounce package Philly cream 

cheese
1/2 cup Kraft mayonnaise
1/4 cup grated Parmesan cheese
3 tablespoons chopped green onions
2 teaspoons minced garlic
2 teaspoons Worcestershire sauce
2 tablespoons fresh squeezed lemon 

juice
1 teaspoon Frank’s hot sauce
1/2 teaspoon Old Bay seasoning
1/4 teaspoon salt
1/2 teaspoon pepper
Butter for pan
Bread for serving

Combine all ingredients together and 
stir gently. Place in well-buttered 8-inch 
by 8-inch baking dish and bake at 325 
degrees for 35 to 40 minutes. Serve hot 
with hot sauce on side. I use a crusty 
bread for serving.

Jan Sprunger
Fort Loramie

BLOOMING BACON 
CHEDDAR RANCH BREAD
1 firm round loaf sourdough bread
7 strips bacon, cooked and diced
1 cup shredded sharp Cheddar 

cheese
6 tablespoons melted real butter
4 teaspoons ranch seasoning mix

Cut bread lengthwise in rows approx-
imately 1 inch apart; turn loaf to side 
and repeat cutting in rows. Make cuts 
deep but not entirely through crust. In 
small bowl, combine butter and ranch 
mix. Carefully insert cheese and bacon 
between rows. Drizzle butter mixture 
over entire loaf and into crevices. Wrap 
entire loaf in foil and bake on baking 
sheet 10 minutes. Carefully unwrap and 
bake an additional 15 minutes. Allow to 
cool slightly and serve.

Jan Sprunger
Fort Loramie

GLAZED HAM BALLS
BALLS
1 pound ground ham
1 pound ground pork
1 cup corn flakes
1 teaspoon salt
2 tablespoons chopped onion

1/2 cup evaporated milk, 
unsweetened

SAUCE
1 cup light brown sugar
6 tablespoons vinegar (NOT bal-

samic)
2 tablespoons wet mustard (any fla-

vor you like, but not dill. We use regu-
lar mustard.)

Mix all ball ingredients together and 
form into bite-sized balls. Can use a lit-
tle more or a little less milk to desired 
wetness. Bake uncovered in 350-degree 
oven for 20 minutes. Cook sauce until 
boiling during first 20 minutes of bak-
ing the ham balls. Remove fat, roll balls 
over. Spoon sauce over ham balls until 
each is covered. Bake another 20 min-
utes.

Note: if you don’t have a grinder 
for ham, ask your butcher if he or she 
could grind it for you the day they are 
cleaning the grinder. You’ll have to ask 
in advance. It’s worth it!

We always double the recipe for big 
parties. It makes about 100 bite-sized 
balls if doubled. Can be made ahead 
and reheated in oven or even Crock-Pot. 
Great for parties, holidays and family 
reunions.

Sue L. Curtis
Troy

VIDALIA ONION CHEESE DIP
3 large Vidalia onions, coarsely 

chopped
2 tablespoons butter, melted
2 cups shredded sharp Cheddar 

cheese
1 cup mayonnaise
1 teaspoon hot sauce
1 garlic clove, minced
Tortilla chips and crackers for 

serving
Cook onion in butter in a large skillet 

over medium heat, stirring constantly 
until tender.

Combine onion, cheese, mayonnaise, 
hot sauce and garlic; stir well. Pour into 
a lightly buttered 1 1/2-quart casserole 
dish. Bake uncovered at 375 degrees for 
20 to 25 minutes or until bubbly and 
golden.

Serve with tortilla chips or assorted 
crackers.

Note: This recipe is sloppy, cheesy, 
gooey, and great with tortilla chips.

Nicole Scha er
Celina
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DUMMY FUDGE
1 cup chocolate chips
1 cup peanut butter or butterscotch 

chips
1 can condensed milk
Chopped nuts, optional

Mix and melt chips in double boiler. 
Add condensed milk. Add nuts, if 
desired. Pour in pan. Cool. Cut into 
squares.

Note: Any dummy can make this 
fudge.

Debra S. Van Dine
Sidney

ICE CREAM DESSERT
2 cups Graham cracker crumbs
1 stick margarine
1 6-ounce package chocolate chips
1 10-ounce bag small marshmallows
1 13-ounce can evaporated milk
1 cup chopped nuts
1/2 gallon vanilla ice cream

Melt margarine and mix with Gra-
ham cracker crumbs in a 9-inch by 
13-inch pan. Pat down to form crust 
(Save a few to sprinkle on finished 
product). Mix chips, marshmallows and 
evaporated milk in sauce pan and heat 
until melted; then let cool.

Slice ice cream and lay one half of it 
on top of crust. Pour half of chocolate 
sauce over ice cream. Add remaining 
half of ice cream in layer over sauce; 
add rest of sauce in next layer.

Mix nuts with few remaining Graham 
cracker crumbs. Sprinkle over top. 
Freeze. Let thaw about 10 minutes 
before serving.

Yield: 12 to 15 servings.
Debra S. Van Dine

Sidney

BARBECUED SLOPPY JOES
2 pounds ground beef
1 cup grated onion
2 cups diced celery
1/2 cup chopped green peppers
1/2 cup chili sauce
1/2 cup ketchup
2 teaspoons salt
1/4 teaspoon pepper
1 teaspoon mustard
1 cup water
1 teaspoon chili powder
2 tablespoons Worcestershire Sauce
2 tablespoons brown sugar

1 teaspoon paprika
Buns for serving

Brown ground beef, onion, celery 
and green peppers together. Drain off 
grease and add the rest of the ingredi-
ents. Let simmer for 45 minutes. Serve 
on fresh buns!

Note: The life of the party!!!
Roger Fultz

Sidney

PIZZA CUPS
3/4 pound ground beef
1 6-ounce can tomato paste
1 tablespoon grated onion
1 teaspoon Italian seasoning
1/2 teaspoon salt
1 10-ounce can biscuits
1/2 to 3/4 cup shredded mozzarella 

cheese
Brown and drain ground beef. Stir 

in tomato paste, onion and season-
ing. Mixture will become thick. Cook 
on low heat for 5 minutes, stirring 
frequently. Place biscuits in greased 
muffin tins, pressing to cover bottom 
and sides. Spoon 1/4 cup of meat mix-
ture into biscuit cups and sprinkle with 
cheese. Bake for 12 minutes or until 
golden brown at 400 degree. Makes 12 
pizza cups.

Note: Hit of the party! Be sure to 
make plenty!

Roger Fultz
Sidney

COCONUT CHICKEN TENDERS WITH 
SPICY MANGO SALSA
1 1/2 cups flaked coconut
1 firm ripe mango, peeled, seeded 

and chopped
1/2 cup chopped red bell pepper
3 tablespoons chopped green onion
2 tablespoons chopped fresh 

cilantro
Salt
Ground red pepper
1 egg
1 tablespoon vegetable oil
1/4 teaspoon salt
Dash ground red pepper
12 ounces chicken tenders
Mango salsa for serving

Preheat oven to 325 degrees. Spread 
coconut on large baking sheet. Bake 7 
to 10 minutes or until lightly browned, 
stirring every 2 minutes. Transfer coco-

nut to food processor; process until 
finely chopped but not pasty. Increase 
oven temperature to 400 degrees. Com-
bine mango, bell pepper, onion and 
cilantro in small bowl. Season with salt 
and ground red pepper. Transfer half of 
salsa to food processor; process until 
finely chopped (almost pureed). Com-
bine with remaining salsa; set aside. 
Beat egg with oil, 1/4 teaspoon salt and 
ground red pepper in small bowl. Add 
chicken tenders; toss to coat. Roll ten-
ders in coconut; arrange on foil-lined 
baking sheet. Bake 18 to 20 minutes or 
until chicken is no longer pink in cen-
ter. Serve with mango salsa.

Yield: 5 to 6 servings.
Margie Wuebker

Fort Loramie

KIELBASA NIBBLES
6 Eckrich smoked sausage links, 

each approximately 12 inches long
2 medium sweet onions sliced into 

1/2-inch chunks and separated
10 apples, peeled and sliced into 

1/2-inch chunks
2 pounds brown sugar or less to suit 

your taste
1/2 to 3/4 cup cornstarch
1/3 to 1/2 cup water

Put three links of sausage in each 
of two 13-inch by 9-inch baking pans; 
cover. Bake in a slow oven (275 to 
300 degrees) for 60 to 90 minutes to 
remove grease from sausage. Drain 
grease, pat dry with paper towel and 
cut sausage into bite-size pieces. 
Return sausage pieces to the baking 
dishes. Cover each dish evenly in the 
following order: first the prepared 
onions, then the apples and finally 
the brown sugar. Press down so the 
layers don’t fall off in the oven. Bake 
uncovered in a slow oven (250 to 300 
degrees), stirring every 30 minutes 
until apples are done (usually 2 to 3 
hours). Let cool; refrigerate overnight 
for best flavor. Slowly reheat on low in 
a covered pan on stovetop until boiling. 
Add the boiling mixture 1/2 to 3/4 cup 
cornstarch dissolved in 1/3 to 1/2 cup 
water. Stir well for the first 2 to 3 min-
utes. Cook until thickened. Place in a 
Crock-Pot and serve warm.

Yield: 36 pieces.
Margie Wuebker

Fort Loramie

TERRI’S MEATBALLS AND HOT DOGS
1 package hot dogs
MEATBALLS
2 pounds ground beef
1 1/2 cups bread crumbs
1/2 cup milk
1/4 cup finely chopped onion
2 eggs
SAUCE
1 1/2 cups catsup
5 tablespoons butter
6 tablespoons molasses
2 tablespoons vinegar
6 tablespoons water
1/4 cup A-1 Steak Sauce

Mix meatball ingredients together 
and form into meatballs, placing on a 
baking pan. Bake at 375 degrees for 30 
minutes. Mix sauce ingredients togeth-
er and pour over meatballs with one 
package of hot dogs cut into fifths and 
place in Crock-Pot. Simmer for 3 hours, 
stirring occasionally before serving.

Deb Christman
Anna

GLAZED HAM AND CHEESE 
SANDWICHES
24 slider buns
24 slices provolone or farmers’ 

cheese
2 pounds deli-thin chipped Virginia 

ham
TOPPING
1 cup butter
1/4 cup brown sugar
2 tablespoons Worcestershire sauce
2 teaspoons honey mustard

Separate buns and put bottom half 
in a greased pan. Divide ham among 
sandwiches and place a slice of cheese 
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PARTY PLEASERS
TERRI’S MEATBALLS AND HOT DOGS
1 package hot dogs
MEATBALLS
2 pounds ground beef
1 1/2 cups bread crumbs
1/2 cup milk
1/4 cup fi nely chopped onion
2 eggs
SAUCE
1 1/2 cups catsup
5 tablespoons butter
6 tablespoons molasses
2 tablespoons vinegar
6 tablespoons water
1/4 cup A-1 Steak Sauce

Mix meatball ingredients together 
and form into meatballs, placing on a 
baking pan. Bake at 375 degrees for 30 
minutes. Mix sauce ingredients togeth-
er and pour over meatballs with one 
package of hot dogs cut into fi fths and 
place in Crock-Pot. Simmer for 3 hours, 
stirring occasionally before serving.

Deb Christman
Anna

GLAZED HAM AND CHEESE 
SANDWICHES
24 slider buns
24 slices provolone or farmers’ 

cheese
2 pounds deli-thin chipped Virginia 

ham
TOPPING
1 cup butter
1/4 cup brown sugar
2 tablespoons Worcestershire sauce
2 teaspoons honey mustard

Separate buns and put bottom half 
in a greased pan. Divide ham among 
sandwiches and place a slice of cheese 

on top of each bottom half.
Combine all topping ingredients in a 

saucepan; bring to a boil for 2 minutes. 
Brush inside of top buns with a little 
sauce and place over the cheese, ham and 
bottom bun. Pour remaining sauce over 
top of sandwiches. Cover lightly with foil 
and bake at 350 degrees for 20 minutes.

Yield: 24 sandwiches.
Larry Wuebker

Fort Loramie

STRAWBERRY SHORTCAKE FUDGE
CRUST
1 1/2 cups vanilla wafer crumbs; 

about 48 cookies
3 tablespoons unsalted butter, 

melted
FUDGE
2 cups granulated sugar
3/4 cup unsalted butter
Pinch of salt
3/4 cup heavy cream
11 ounces white chocolate chips
7 ounces marshmallow cream
3/4 cup strawberry preserves

Line a 9-inch square dish with foil 
and set aside. In a food processor, pulse 
cookies until fi ne crumbs. Add melted 
butter and stir until combined. Press 
into bottom of prepared pan. In a large 
bowl, add white chocolate chips and 
marshmallow cream and set aside.

In a large saucepan, combine sugar, 
butter, salt and cream. Heat over 
medium high heat, stirring constantly, 
until mixture begins to boil. Continue 
boiling for 4 to 5 minutes (at a roll-
ing boil). Remove from heat and pour 
over chocolate chips and marshmallow 
cream. Using an electric mixer, beat 
mixture until white chocolate chips are 

melted and fudge is creamy (about 1 to 
2 minutes). Add strawberry preserves 
and stir gently until swirled in. Pour 
over crust. Refrigerate fudge for 4 
hours. Cut and serve.

Darla Jones
Sidney

GREEK LAYER DIP
2 10-ounce containers of hummus, 

your favorite fl avor(s)
2/3 cup plain, non-fat Greek yogurt
1 tomato, seeded and diced
1/2 cup cucumber, seeded and diced
1/3 cup crumbled feta cheese
1/4 cup pitted Kalamata olives, 

chopped
2 tablespoons fi nely chopped fresh 

parsley
Pita chips and/or fresh veggies, 

such as carrots, broccoli, sliced 
bell peppers for serving
Spread the hummus in a smooth layer 

in the bottom of an 8-inch by 8-inch 
baking dish or similar serving dish. 
Dollop Greek yogurt by small spoons-
ful over the top and gently spread to 
create new layer. Scatter the tomato, 
cucumber, feta and olives over the top. 
Sprinkle with fresh parsley. Refrigerate 
until ready to serve. Serve with pita 
chips and/or veggies.

Yield: 6 to 8 servings.
Note: I prefer mixing one container 

roasted red pepper and one container 
plain hummus; however, any fl avor will 
work.

Melissa Bowers
Sidney
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CANDY BAR FUDGE
6 2.07-ounce Snicker bars
3 cups sugar
3/4 cup butter (no substitutes)
2/3 cup evaporated milk
2 cups (12 ounces) semisweet 

chocolate chips
1 7-ounce jar marshmallow creme
1 teaspoon vanilla extract

Line a 9-inch square pan with foil. 
Butter the foil and set aside. Cut candy 
bars into 1/2-inch slices; set aside. 
Bring sugar, butter and milk to a boil 
over medium heat. Cook and stir until a 
candy thermometer reads 234 degrees 
(soft ball stage), about 3 minutes. 
Remove from heat; stir in chocolate 
chips, marshmallow creme and vanilla 
extract until smooth.

Pour half into prepared pan. Sprinkle 
with candy bar slices. Top with remain-
ing chocolate mixture and spread 
evently. Let stand at room temperature 
to cool. Lift out of pan and remove foil. 
Cut into squares.

Darla Jones
Sidney

BRUSCHETTA
1 loaf French bread
Butter
Garlic powder
6 ripe tomatoes peeled, seeded and 

chopped
2 tablespoons chopped onions
1 teaspoon minced garlic
1/2 teaspoon chopped fresh basil
1 tablespoon olive oil
2 teaspoons balsamic vinegar
Pinch salt
Fresh ground pepper
2 tablespoons zesty Italian dressing
2 teaspoons sugar

Mix all ingredients except bread, but-
ter and garlic powder and chill.

Slice loaf of bread; butter each slice; 
sprinkle generously with garlic pow-
der; place on baking sheet; bake at 400 
degrees until golden and crispy. Place 
under broiler to crisp up toast; remove 
from oven. Serve bruschetta on garlic 
toast.

John Potkotter
Fort Loramie

STUFFED MUSHROOMS
Mushrooms
1 family pack dried beef
1 package shredded mozzarella 

cheese
Butter

Pop stems carefully off mushrooms, 
put heads on cookie sheet; put tiny bit 
of butter in each one.

Put in oven while preheating to 400 
degrees until butter melts. Take out. 
Put dried beef over mushrooms and 
cheese on top; put in oven until cheese 
melts. Remove and enjoy!!

Sharon Asbury
Sidney

BARBECUED WATER CHESTNUTS
1/2 package bacon
2 8-ounce cans whole water 

chestnuts
1 cup Light Miracle Whip
1 cup brown sugar
1/2 cup chili sauce

Wrap bacon loosely around chestnut 
and secure with toothpick. Bake at 350 
degrees for 45 minutes. Meanwhile mix 
Miracle Whip, brown sugar and chili 
sauce together. After 45 minutes, pour 
sauce over bacon and water chestnuts 
and bake for 25 minutes.

Sharon Asbury
Sidney

PIZZA SHRIMP
8 ounces cream cheese
2 tablespoons Worchestershire 

sauce
2 tablespoons mayonnaise
1 small onion or dry fl akes
2 cans small shrimp, drained
6 ounces chili sauce
Crackers for serving

Mix fi rst four ingredients together 
and spread on fl at plate. Put in refrig-
erator over night.

Mix next two ingredients in bowl and 
place in refrigerator overnight.

Next day, spread shrimp sauce over 
top of the cream cheese mixture and 
serve with crackers.

Sharon Asbury
Sidney

PARTY WATER CHESTNUTS
1/4 cup soy sauce
1 can water chestnuts
2 tablespoons light brown sugar
1 tablespoon parsley
3 slices bacon

Let chestnuts stand in sauce for 
about 30 minutes. Roll each chestnut 
in sugar and parsley. Cut bacon in half 
lengthwise and crosswise. Wrap each 
nut with bacon and anchor with tooth-
pick. Place on rack in shallow pan. Bake 
for 20 minutes at 400 degrees. Drain on 
paper towel and serve hot.

Yield: 25 chestnuts.
Note: Hit of the party!

Roger Fultz
Sidney

OFF THE HOOK SMOKED 
SALMON SPREAD
3 3.75-ounce cans Bumblebee 

Smoked Salmon
1 8-ounce package Philadelphia 

Cream Cheese, softened
1/3 cup sour cream
1/3 cup Miracle Whip
3 scallions, chopped fi ne
1/4 cup Worcestershire sauce
4 tablespoons Frank’s Hot Sauce
1 tablespoon fresh lemon juice
1/4 cup horseradish with jalapenos
1 teaspoon onion powder
1 teaspoon pepper
1 teaspoon garlic powder
1 teaspoon Old Bay seasoning
1/2 teaspoon cayenne pepper
Townhouse Crackers for serving

Combine all ingredients and chill for 
12 hours to let fl avors mellow. Enjoy 
with Townhouse Crackers.

John Pottkotter
Fort Loramie
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PARTY WATER CHESTNUTS
1/4 cup soy sauce
1 can water chestnuts
2 tablespoons light brown sugar
1 tablespoon parsley
3 slices bacon

Let chestnuts stand in sauce for 
about 30 minutes. Roll each chestnut 
in sugar and parsley. Cut bacon in half 
lengthwise and crosswise. Wrap each 
nut with bacon and anchor with tooth-
pick. Place on rack in shallow pan. Bake 
for 20 minutes at 400 degrees. Drain on 
paper towel and serve hot.

Yield: 25 chestnuts.
Note: Hit of the party!

Roger Fultz
Sidney

OFF THE HOOK SMOKED 
SALMON SPREAD
3 3.75-ounce cans Bumblebee 

Smoked Salmon
1 8-ounce package Philadelphia 

Cream Cheese, softened
1/3 cup sour cream
1/3 cup Miracle Whip
3 scallions, chopped fine
1/4 cup Worcestershire sauce
4 tablespoons Frank’s Hot Sauce
1 tablespoon fresh lemon juice
1/4 cup horseradish with jalapenos
1 teaspoon onion powder
1 teaspoon pepper
1 teaspoon garlic powder
1 teaspoon Old Bay seasoning
1/2 teaspoon cayenne pepper
Townhouse Crackers for serving

Combine all ingredients and chill for 
12 hours to let flavors mellow. Enjoy 
with Townhouse Crackers.

John Pottkotter
Fort Loramie

CRUNCH SWISS 
AND HAM APPETIZERS
2 cups very stiff mashed potatoes
2 cups finely-chopped cooked ham
1 cup shredded Swiss cheese (4 

ounces)
1/2 cup mayonnaise
1/4 cup finely-chopped onion
1 egg, well beaten
1 teaspoon prepared mustard
1/2 teaspoon salt
1/4 teaspoon pepper
3 1/2 cups cornflakes, crushed

Combine all ingredients except corn-
flakes; chill. Shape into 1-inch balls and 
roll in cornflakes. Place on greased bak-
ing sheet and bake at 350 degrees for 
25-30 minutes. Serve while hot.

Yield: about 8 dozen
Kelly Schmitmeyer

Anna

LUCK OF THE IRISH SNACK MIX
2 cups Corn Chex
1 cup pretzel twists
1 cup Lucky Charms
1/2 cup green M&Ms
12 ounces white chocolate chips, 

melted
1 teaspoon green sanding sugar

In a large bowl, combine cereal, pret-
zels and M&Ms. Pour melted chocolate 
over mixture and mix. Transfer to 
a parchment-lined baking sheet and 
spread into one even layer. Sprinkle 
with green sugar.

Yield: 8 to 10 servings.
Kelly Schmitmeyer

Anna

HOWLING CANDY 
CORN COOKIE BARK
16 Halloween Oreo cookies, coarsely 

crushed
1 1/2 cups miniature pretzels twists, 

coarsely broken
2 6-ounce packages Baker’s White 

Chocolate
1/2 cup candy corn
1/4 cup brown and orange sprinkles

Place a piece of waxed paper on a 
cookie sheet. Spread cookies and pret-
zels into 9-inch by 13-inch rectangle on 
top of the waxed paper. Set aside.

Melt chocolate according to the pack-
age directions. Drizzle over cookie 

mixture; spread with spatula to evenly 
coat all ingredients. Top with candy 
corn and sprinkles; lightly press into 
chocolate mixture to secure.

Cool until firm, then break into piec-
es. Store in airtight container at room 
temperature.

Kris Parsons
Versailles

REUBEN BREAD PUDDING
4 cups cubed rye bread
2 tablespoons butter, melted
2 cups cubed, shredded, cooked 

corned beef
1 can sauerkraut, rinsed and well 

drained
1 cup shredded Swiss cheese, divided
3 eggs
1 cup 2-percent milk
1/3 cup prepared Thousand Island 

dressing
1 1/2 teaspoons mustard
1/4 teaspoon pepper

Preheat oven to 350 degrees. In a 
large bowl, toss bread cubes with but-
ter. Stir in corned beef, sauerkraut and 
1/2 cup cheese; transfer to a greased 
11-inch by 7-inch baking dish. In same 
bowl, whisk eggs, milk, salad dressing, 
mustard and pepper; pour over top. 
Bake, uncovered, 30 minutes. Sprinkle 
with remaining cheese. Bake 5 to 7 
minutes longer.

Pat Woolley
Jackson Center

SOUTHERN CORNBREAD SALAD
1 8 1/2-ounce package cornbread 

mix
1 cup sour cream
1 cup mayonnaise
1 envelope ranch salad dressing mix
3 large tomatoes, seeded and 

chopped
1/2 cup chopped sweet red pepper
1/2 cup chopped green pepper
1/2 cup chopped green onions
2 15-ounce cans pinto beans, rinsed 

and drained
2 cups shredded Cheddar cheese
10 bacon strips, cooked and 

crumbled
3 1/2 cups frozen corn, thawed

Prepare and bake cornbread mix 
according to package directions, using 
an 8-inch-square baking dish. Crumble 

when cool. Mix sour cream, mayon-
naise and salad dressing mix until 
blended. In a separate bowl, combine 
tomatoes, peppers and onions. In a 
3-quart glass bowl, layer half of each: 
cornbread, beans, tomato mixture, 
cheese, bacon, corn and dressing. 
Repeat layers. Refrigerate 3 hours.

Pat Woolley
Jackson Center

PUMPKIN CARAMEL POPCORN
15 cups plain, popped popcorn
1 1/2 sticks butter, cubed
3/4 cup sugar
1/4 cup light corn syrup
1/4 cup molasses
1 teaspoon pumpkin pie spice
1/4 teaspoon salt

Preheat the oven to 225 degrees. 
Line a sheet pan with parchment paper 
or a Silpat. Place the popcorn in a 
large bowl and set aside. In a medium 
saucepan over medium-high heat, bring 
the butter, sugar, corn syrup, molasses, 
pumpkin pie spice and salt to a boil. 
Stir briefly to combine the ingredients 
and then allow them to boil for 3 min-
utes without stirring.

Remove the saucepan from the heat 
and immediately pour onto the popcorn. 
Stir until evenly coated. Spread the 
popcorn evenly on the prepared sheet 
pan and place in the oven. Allow to cook 
for 1 hour, stirring every 20 minutes. 
Remove from the oven and break into 
pieces or enjoy as clusters. Serve pop-
corn warm or at room temperature.

Yield 15 cups.
Lucille Butts

Piqua

SAUERKRAUT BALLS
1 pound sausage
1 bag sauerkraut
1 1/2 cups Pepperidge Farm stuffing 

mix
1 medium onion, chopped fine
2 eggs
Salt, pepper and garlic to taste

Mix all together, form into balls size 
of walnut. Place on ungreased cookie 
sheet. Bake at 450 degrees for 45 min-
utes-1 hour or until done.

Lucille Butts
Piqua
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BEER DIP
2 8-ounce packages cream cheese, 

softened
1/3 cup beer or nonalcoholic beer
1 envelope ranch salad dressing mix
2 cups (8 ounces) shredded Cheddar 

cheese
Pretzels

In a large bowl, beat the cream 
cheese, beer and dressing mix until 
smooth. Stir in Cheddar cheese. Serve 
with pretzels.

Yield: 3 1/2 cups.
Julie Messer

Jackson Center

LEMONY ARTICHOKE DIP
1 tablespoon olive oil
1 cup chopped fresh mushrooms
1/4 cup chopped red sweet pepper
3 tablespoons finely-chopped shallot
1 clove garlic, minced
1 8-ounce carton sour ceram
1/2 cup original-flavor cream cheese 

for cooking
1 teaspoon finely-shredded lemon 

peel
1 tablespoon lemon juice
1 tablespoon Dijon mustard
3 6-ounce jars marinated artichoke 

hearts, drained and coarsely 
chopped

1 cup shredded Gruyere or Swiss 
cheese (4 ounces)

Toasted baguette-style French bread 
slices or pita chips
In a medium skillet, heat oil over 

medium heat. Add mushrooms, sweet 
pepper, shallot and garlic; cook until 
pepper and shallot are tender, stirring 
frequently.

In a medium bowl, combine sour 
cream, cream cheese for cooking, 
lemon peel, lemon juice and mustard. 
Stir in mushroom mixture, artichoke 
hearts and Gruyere cheese. Spoon arti-
choke mixture into a 1 1/2- or 2-quart 
slow cooker. Cover and cook on low-
heat setting for 2 to 2 1/2 hours or until 
heated through. Serve immediately 
or keep warm, covered, on warm- or 
low-heat setting for up to 2 hours. Stir 
before serving. Serve with toasted 
bread slices or pita chips.

Yield: 32 2-tablespoon servings.
Nancy L. Morgan

Sidney

VELVEETA POTATO BITES
2 pounds baking potatoes (about 6), 

peeled, cut into chunks
2 green onions, thinly sliced
1 egg, beaten
1/4 teaspoon black pepper
1/4 pound (4 ounces) Velveeta, cut 

into 24 cubes
1 packet Shake ‘N Bake Extra Crispy 

Seasoned Coating Mix
1 1/2 cups Taco Bell Thick & 

Chunky Salsa
Water
Cooking spray

Cook potatoes in boiling water in 
large saucepan 15 to 20 minutes or 
until tender; drain. Cool 10 minutes. 
Mash potatoes until smooth. Add 
onions, egg and pepper; mix just until 
blended.

Heat oven to 400 degrees. Empty 
coating mix into pie plate. Roll potato 
mixture into 24 balls, using abuot 2 
tablspoons for each. Insert 1 Velveeta 
cube into center of each ball, com-
pletely enclosing Velveeta. Add, one at 
a time, to coating mix; turn to evenly 
coat. Place on rimmed baking sheet 
sprayed with cooking spray. Bake 14 
to 16 minutes or until heated through. 
Serve with salsa.

Lucille Butts
Piqua

HISSY FIT DIP
1 pound bulk pork sausage
16 ounces sour cream
8 ounces cream cheese, at room 

emperature
8 ounced Velveeta, cut into small 

cubes
4 ounces Muenster cheese, grated
2 tablespoons minced chives
1 teaspoon Worcestershire sauce
1 teaspoon onion powder
1/2 teaspoon dried ground sage
Cooking spray

Preheat oven to 350 degrees. Coat 
a 9-inch by 9-inch baking dish with 
nonstick cooking spray. In a skillet over 
medium heat, cook the sausage, crum-
bling it as it cooks, until browned and 
cooked through. Remove the sausage 
from the skillet with a slotted spoon 
and place on a paper towel-lined plate. 
Allow to cool for 5 minutes.

Add the sausage and all remaining 
ingredients to a medium bowl and stir 
until well blended. Transfer the mixture 
to the prepared baking dish, spreading 
it into an even layer. Bake for 1 hour or 
until bubbly and golden brown. Serve 
warm with tortilla chips, crackers, veg-
gies or your favorite dipping vehicle.

Notes: This dip can be assembled 
in advance, up to 1 day, covered and 
refrigerated before baking. You may 
need to add 5 more minutes to the 
baking time. Just keep an eye on it 
and bake until browned and bub-
bling. This can also be made in a slow 
cooker, although it will obviously not 
get browned. Place the cooked sausage 
along with all the other ingredients in 
the slow cooker, stir and cook on high 
for 1 to 2 hours, until all the cheeses 
are melted, stirring occasionally.

Deborah A. Moorman
Sidney

CHOCOLATE HAZELNUT 
S’MORES DIP
1 cup mascarpone
1 cup chocolate hazelnut spread
1/2 cup heavy cream
1/4 teaspoon kosher salt
1 cup marshmallow creme
Flaky sea salt, for garnish
Graham crackers, to serve
Bananas, peeled and sliced, to serve
Pretzels, to serve
Potato chips, to serve

In the bowl of a food processor, add 
the mascarpone and chocolate hazel-
nut spread and blend until combined. 
Scrape the sides and add the cream and 
salt and blend until smooth. Divide the 
mascarpone mixture into six ramekins.

In a piping bag, add the marshmallow 
creme and pipe a thin layer on top of 
the mascarpone mixture. Using a kitch-
en torch or under the broiler, caramel-
ize the top until golden brown, about 
2 mintues. Garnish with flaky sea salt. 
Serve with graham crackers, bananas, 
pretzels and potato chips for dipping.

Note: Use cream cheese if you can’t 
find mascarpone.

Nancy L. Morgan
Sidney
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BROWN SUGAR COOKIES
14 tablespoons unsalted butter
1 3/4 cups packed (12 1/4 ounces) 

dark brown sugar plus 1/4 cup for 
rolling

1/4 cup granulated sugar
2 cups plus 2 tablespoons (10 2/3 

ounces) all-purpose flour
1/2 teaspoon baking soda
1/4 teaspoon baking powder
1/2 teaspoon salt
1 large egg plus 1 large yolk
1 tablespoon vanilla extract

Melt 10 tablespoons butter in 10-inch 
skillet over medium-high heat. Con-
tinue to cook, swirling pan constantly, 
until butter is dark golden brown and 
has nutty aroma, 1 to 3 minutes. Trans-
fer browned butter to large, heatproof 
bowl. Add remaining 4 tablespoons but-
ter and stir until completely melted; set 
aside for 15 minutes.

Meanwhile, adjust oven rack to 
middle position and heat oven to 350 
degrees. Line two baking sheets with 
parchment paper. In shallow dish, mix 
1/4 cup brown sugar and granulated 
sugar until well combined; set aside. 
Whisk flour, baking soda and baking 
powder together in medium bowl; set 
aside.

Add remaining 1 3/4 cups brown 
sugar and salt to bowl with cooled but-
ter; mix until no sugar lumps remain, 
about 30 seconds. Scrape down bowl; 
add egg and yolk and vanilla and mix 
until fully incorporated, about 30 sec-
onds. Scrape down bowl. Add flour 
mixture and mix until just combined, 
about 1 minute. Give dough final stir to 
ensure that no flour pockets remain.

Working with 2 tablespoons dough at 
a time, roll into balls. Roll half of dough 
balls in sugar mixture to coat. Space 
dough balls 2 inches apart on prepared 
sheet; repeat with remaining dough 
balls and remaining sheet.

Bake, 1 sheet at a time, until cookies 
are browned and still puffy and edges 
have begun to set, but centers are still 
soft (cookies will look raw in cracks 
and seem underdone), 12 to 14 min-
utes, rotating sheet halfway through 
baking. Let cookies cool on sheets for 5 
minutes; then transfer to wire rack. Let 
cookies cool completely before serving.

Yield: about 24 cookies.
Note: Avoid using a nonstick skillet 

to brown the butter; the dark color of 
the nonstick coating makes it difficult 

to gauge when the butter is sufficiently 
brownedUse fresh, moist brown sugar, 
as hardened brown sugar will make the 
cookies too dry. Achieving the proper 
texture — crisp at the edges and chewy 
in the middle — is critical to this 
recipe’s success. Because the cookies 
are so dark, it’s hard to judge doneness 
by color. Instead, gently press halfway 
between the edge and center of the 
cookie with your finger. It will form an 
indentation with slight resistance if the 
cookie is done. Check early and err on 
the side of underdone.

Nancy L. Morgan
Sidney

CHOCOLATE CHRISTMAS MICE
24 Double Stuff Oreo cookies
1 jar of maraschino cherries with 

stems
24 chocolate Hershey’s kisses, 

unwrapped

1/2 teaspoon butter
1/2 cup chocolate chips
1/2 cup sliced almonds
1 tube blue frosting (or gel icing)

Carefully twist the Oreos apart and 
set aside those with filling.

Melt 1/2 cup chocolate chips and but-
ter until melted.

Holding cherry by the stem, dip into 
chocolate, then press onto the bottom 
of a chocolate kiss. Place cherry and 
kiss on the cream filling of the cookie. 
Let stem hang over edge.

Make ears for mouse by putting the 
sliced almonds between cherry and kiss 
before chocolate sets. Place in refrigera-
tor until chocolate sets.

With blue frosting or gel icing, pipe 
on the kiss for the eyes.

Store in airtight container.
Yield: 24 mice.

Beverly Patzman
Hebron, Kentucky

Luke Gronneberg | Sidney Daily News
Kristina Parsons works on her dish.
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Ann Barhorst makes her winning 
Cream Cheese Chicken Enchiladas 
often.

“(They’re) easy to make and it makes 
a lot and it’s very easy to freeze. I use it 
all the time,” she said. The enchiladas 
are no challenge at all.

That wasn’t the case when she had to 
make enough hash brown potatoes to 
feed 200 people.

“It took some prep time and time 
planning out so they would get done on 
time,” Barhorst said. The Anna cook 
learned her skills from from her mother 
when Barhorst was still a child. She 
helped in the kitchen, preparing a lot of 
food for a large family.

The enchilada recipe came from All-
Recipe online.

“I changed a few things,” Barhorst 
said.

“Every element was in harmony,” said 
judge Damian Bumgarner.

The cook-off category prize was not 
her first. She has also garnered a ribbon 
for sweet rolls at the Shelby County Fair.

CREAM CHEESE 
CHICKEN ENCHILADAS
3 skinless, boneless chicken breasts
2 8-ounce packages cream cheese, 

softened
4 cloves garlic, crushed
1 tablespoon ground cumin
2 teaspoons salt
1 teaspoon ground black pepper
1 15-ounce can petite diced 

tomatoes, drained
8 green onions, chopped
1 7-ounce can diced green chilies
1/2 cup chopped fresh cilantro
1/4 cup lime juice
2 cups shredded Cheddar cheese, 

divided
10 large flour tortillas
1 15-ounce can of either red or green 

enchilada sauce
Water
Salt

Preheat oven to 350 degrees. Grease a 
baking dish.

Bring a saucepan of lightly salted 
water to boil. Cook chicken breast in 
boiling water until done. Remove chick-
en to a cutting board to cool.

Beat cream cheese, garlic, cumin, salt 
and pepper together in a bowl. Stir in 
tomatoes, green onion, green chilies, 
cilantro and lime juice into cream cheese 
mixture. Add 1 cup Cheddar cheese and 
fold in to integrate.

Shred cooled chicken with a pair of 
forks into strands; stir into cream cheese 
mixture. Spoon about 1/2 cup of the 

chicken mixture in the center of each 
tortilla and fold tortilla around the fill-
ing; arrange into the prepared baking 
dish. Top tortillas with remaining Ched-
dar cheese and enchilada sauce.

Bake in the preheated oven until hot 
and cheese in melted, about 20 to 30 
minutes.

Makes great leftovers and you can 
double batch and freeze one unbaked 
dish to use on a busy night.

Ann Barhorst
Anna

Luke Gronneberg | Sidney Daily News
Ann Barhorst, of Anna, exhibits her cream cheese chicken enchiladas.

FLINT’S TV & APPLIANCE MAIN DISHES WINNER

Enchiladas make fast, easy meal
SLOW COOKER 
PARMESAN HONEY 
PORK ROAST
1 2-3-pound 

boneless pork 
roast

2/3 cup grated 
Parmesan cheese

1/2 cup honey
3 tablespoons soy 

sauce
2 tablespoons dried 

basil
2 tablespoons 

minced garlic
2 tablespoons olive 

oil
1/2 teaspoon salt
2 tablespoons cornstarch
1/4 cup cold water
Cooking spray

Spray slow cooker with nonstick 
cooking spray. Place roast in slow cook-
er. In a small bowl, combine the cheese, 
honey, soy sauce, basil, garlic, oil and 
salt; pour over pork. Cover and cook 
on low for 6 to 7 hours or until a meat 
thermometer reads 160 degrees.

Shennon Boyer
Anna

CROCK-POT 
CHICKEN TAQUITOS
2 uncooked chicken 

breasts
1 packet taco 

seasoning
6 ounces cream 

cheese, cubed
1/4 cup water
1 1/2 cups 

shredded 
Cheddar cheese

8 taco-sized flour 
tortillas

Olive oil spray
Salsa or ranch 

dressing for 
serving
Place chicken breasts in a 2 or 

3-quart slow cooker. Sprinkle with taco 
seasoning, add cream cheese cubes and 
water. Cover and cook for 6 to 8 hours 
on low or 4 to 6 hours on high.

Unplug the Crock-Pot. With two 
forks, shred the chicken in the Crock-
Pot, add Cheddar cheese and stir to 
evenly coat the chicken.
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Ann Barhorst, of Anna, exhibits her cream cheese chicken enchiladas.

SLOW COOKER 
PARMESAN HONEY 
PORK ROAST
1 2-3-pound 

boneless pork 
roast

2/3 cup grated 
Parmesan cheese

1/2 cup honey
3 tablespoons soy 

sauce
2 tablespoons dried 

basil
2 tablespoons 

minced garlic
2 tablespoons olive 

oil
1/2 teaspoon salt
2 tablespoons cornstarch
1/4 cup cold water
Cooking spray

Spray slow cooker with nonstick 
cooking spray. Place roast in slow cook-
er. In a small bowl, combine the cheese, 
honey, soy sauce, basil, garlic, oil and 
salt; pour over pork. Cover and cook 
on low for 6 to 7 hours or until a meat 
thermometer reads 160 degrees.

Shennon Boyer
Anna

CROCK-POT 
CHICKEN TAQUITOS
2 uncooked chicken 

breasts
1 packet taco 

seasoning
6 ounces cream 

cheese, cubed
1/4 cup water
1 1/2 cups 

shredded 
Cheddar cheese

8 taco-sized fl our 
tortillas

Olive oil spray
Salsa or ranch 

dressing for 
serving
Place chicken breasts in a 2 or 

3-quart slow cooker. Sprinkle with taco 
seasoning, add cream cheese cubes and 
water. Cover and cook for 6 to 8 hours 
on low or 4 to 6 hours on high.

Unplug the Crock-Pot. With two 
forks, shred the chicken in the Crock-
Pot, add Cheddar cheese and stir to 
evenly coat the chicken.

Preheat oven to 400 degrees. Spoon 
shredded chicken into the center of the 
fl our tortillas. Roll tightly and place on 
a parchment-lined baking sheet. Spray 
generously with olive oil spray.

Cook in preheated oven for 8 to 12 
minutes or until the tortillas are crisp. 
Serve with salsa or ranch dressing for 
dipping.

Kris Parsons
Versailles

CRANBERRY 
CHICKEN
6 boneless, skinless 

chicken breast 
halves, 4 ounces 
each

1 tablespoon Mrs. 
Dash Original 
Blend

2 tablespoons olive 
oil, divided

2/3 cup chopped 
onions

1/2 cup dried 
cranberries

1/2 cup reduced-
sodium chicken 
broth

1/3 cup cranberry juice
4 1/2 teaspoons maple syrup
1 tablespoon balsamic vinegar
1 teaspoon cornstarch
1/3 cup chopped pecans, toasted 

(optional)
Rub chicken with seasoning blend. In 

a large, nonstick skillet, cook chicken 
in 1 tablespoon oil over medium heat 
for 4 to 5 minutes on each side or 
until a meat thermometer reaches 170 
degrees. Remove and keep warm.

In the same skillet, saute onions in 
remaining oil. Stir in the cranberries, 
broth, cranberry juice, syrup, vinegar 
and cornstarch; bring to a boil. Reduce 
heat; cook and stir for 2 minutes. 
Return chicken to pan; cook for 1 min-
ute or until heated through. Sprinkle 
with pecans.

Nancy Bambauer
New Knoxville

IMPOSSIBLY EASY 
CHEESY HAM AND BROCCOLI PIE
2 cups frozen broccoli cuts (from 

1-pound bag), thawed and drained
1 cup cubed, fully-cooked ham
1/4 cup chopped onion
1 cup shredded Cheddar cheese (4 

ounces)
1/2 cup Original Bisquick mix
1 cup small-curd, creamed cottage 

cheese
1/4 cup milk
1/4 teaspoon ground red pepper 

(cayenne)
2 eggs
Cooking spray

Heat oven to 400 degrees. Spray 
9-inch by 1 1/4-inch pie plate with 
cooking spray. Sprinkle broccoli, ham, 
onion and 1/2 cup Cheddar cheese in 
pie plate.

Stir remaining ingredients in medium 
bowl with wire whisk or fork until 
blended. Pour into pie plate.

Bake about 30 minutes or until knife 
inserted in center comes out clean. 
Sprinkle with remaining 1/2 cup Ched-
dar cheese. Bake about 5 minutes lon-
ger or until cheese is melted. Let stand 
5 minutes before serving.

Note: For reduced-fat pie, use shred-
ded reduced-fat Cheddar cheese, 
Reduced Fat Bisquick mix, reduced-fat 
small curd creamed cottage cheese and 
skim milk. Substitute three egg whites 
or 1/2 cup fat-free cholesterol-free egg 
product for eggs.

Victoria Frohna
Sidney

HOLIDAY HAM LOAF
2 tablespoons onions, minced
3/4 cup bread crumbs
1 large egg
1/4 cup milk
1/4 pound ground ham
Salt and pepper to taste
1/4 cup brown sugar

Combine fi rst four ingredients. Mix 
in ham, salt and pepper and form into 
a loaf shape. Cover loaf with brown 
sugar and place in loaf pan. Cover with 
foil. Bake at 325 degrees for 1 3/4 to 2 
hours. Uncover the last 20 minutes.

A wonderful main dish fi t for any 
holiday!

Roger Fultz
Sidney 

Boyer
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TWISTED FUNERAL SANDWICHES
1 package of 12 Kings Sweet 

Hawaiian Jalapeno rolls
1 pound Davis Meats beef pastrami, 

sliced thin
1 pound sliced Swiss cheese
SAUCE
1/3 cup Dijon mustard
3 tablespoons Worchestershire 

sauce
3 tablespoons maple syrup
2 tablespoons brown sugar
1 stick real butter, melted
1/2 teaspoon garlic powder
1/2 teaspoon onion powder
1/4 teaspoon celery salt

In 13-inch by 9-inch baking dish, 
assemble sandwiches using all meat 
and cheese. In small bowl, melt butter 
and combine in all additional sauce 
ingredients. Pour over sandwiches in 
baking dish and allow to set overnight 
or 24 hours. Bake uncovered for 20 
minutes at 375 degrees. Brown under 
broiler for several minutes when done 
baking.

Enjoy.
Jan Sprunger
Fort Loramie

SLOW COOKER “MELT IN YOUR 
MOUTH” POT ROAST
1 chuck roast (mine was 3 pounds)
Olive oil
1 pound carrots, peeled and cut into 

large chunks
2 pounds potatoes, peeled and cut 

into large chunks
1 onion, peeled and cut into large 

chunks
2 stalks celery, cut into large 

chunks, optional
1 cup beef broth
1 tablespoon corn starch
SEASONING MIX
2 tablespoons steak seasoning (mine 

is store-bought and has a blend 
of peppercorns, garlic, paprika, 
parsley and salt)

1 tablespoon kosher salt
1 tablespoon dried thyme
1 tablespoon dried rosemary

Combine together seasoning mix 
ingredients in a small bowl. Set aside.

Coat both sides of meat with olive 
oil. Sprinkle a third of the seasoning 
mix onto each side. Sear both sides of 
the meat in a large skillet over medium-

high heat. Transfer roast to slow 
cooker.

Place the vegetables in a large bowl. 
Drizzle on a little olive oil to coat 
vegetables. Sprinkle on the remaining 
seasoning mix. Add the vegetables to 
the same skillet that was used to sear 
the meat. Saute for about 5 minutes, 
stirring occasionally.

Transfer the vegetables to the top of 
the roast in the slow cooker. Pour in 
the beef broth. Cover with lid.

Cook on low for 9 hours or on high 
for 6 hours.

Yield: 4 to 6 servings.
Shennon Boyer

Anna

AMISH CHICKEN AND NOODLES
1 4-pound whole chicken
4-6 tablespoons chicken base
12 ounces Amish-style thin egg 

noodles
4 tablespoons butter, optional
Water

Place the chicken in a slow cooker 
and cover it with water. Set the Crock-
Pot to high and cook for 5 hours on 
high or 8 to 10 hours on low. Remove 
the chicken from the slow cooker and 
allow to cool slightly, then debone and 
shred the chicken.

Carefully pour the broth from the 
slow cooker through a strainer into a 
large pot. You need enough liquid in 
the pot to boil all of the noodles, so if 
needed, add a cup or two of water. Add 
the chicken to the pot, then bring the 
mixture to a boil over high heat. Stir in 
4 tablespoons of the chicken base, dis-
solve completely, then taste.

If the broth doesn’t have a strong 
enough flavor, add an extra tablespoon 
or 2 to taste. Add the noodles and boil 
for 8 to 10 minutes or until noodles 
are soft. Stir in the butter, if desired, 
and allow it to melt. The noodles will 
be soupy, but they’ll keep slurping up 
the broth the longer they sit. Plus, the 
broth makes a great “gravy” for your 
mashed potatoes. Serve noodles over 
mashed potatoes or as a side dish.

Serves 8
Shennon Boyer

Anna

SPAGHETTI-SHRIMP ALFREDO
8 ounces spaghetti
15-to-16-ounce jar creamy Alfredo 

sauce
12-ounce bag large frozen, cooked 

shrimp, thawed and drained
2 teaspoons cornstarch
2 tablespoons milk
2 tablespoons sour cream
1 teaspoon chopped fresh basil or 

1/2 teaspoon crushed dry basil
1/2 teaspoon garlic powder or 

Adobo
1/4 teaspoon black pepper
2 tablespoons butter
1 tablespoon each green pepper and 

red pepper, chopped — optional
2 tablespoons grated Parmesan 

cheese
Steamed broccoli or choice of 

vegetable
Cook spaghetti according to pack-

age instructions. While pasta cooks, 
prepare the sauce: In a deep skillet, 
mix cornstarch, milk and sour cream. 
Stir well. Add Alfredo sauce, basil, 
garlic powder, black pepper, butter and 
chopped peppers, if used. Cook, stir-
ring until bubbly, on medium heat.

Add drained shrimp to above sauce. 
Cook 2 minutes. Reduce heat to low 
and simmer until spaghetti is cooked. 
Drain pasta and add to sauce, tossing 
it until well coated. Pour into serving 
dish. Sprinkle with cheese and garnish 
as desired. Serve with steamed broccoli 
or choice of vegetable.

Recipe may be doubled.
Amelia McCarthy

Jackson Center

SUPER SLOW COOKER SUBS
1 3-pound roast
1 packet dry Italian seasoning
1 16-ounce bottle mild banana 

peppers
Provolone cheese for serving

Place roast in slow cooker; top with 
dry Italian seasoning and pour entire 
bottle including liquid over roast. Cook 
on low 6 hours. Shred roast into broth. 
Serve on sub buns with additional 
banana peppers and provolone cheese.

Jan Sprunger
Fort Loramie

CHICKEN NOODLE CASSEROLE
1 can cream of chicken soup
1 can cream of mushroom soup
1 can milk
1 cup celery, onions and fresh 

mushrooms
1/2 package wide egg noodles, 

cooked
1 cup frozen broccoli
Sprinkle ofgarlic pepper
1 cup bread crumbs
1 cup grated cheese

Mix soups in the bottom of a 13-inch 
by 9-inch dish with milk, cup of celery, 
onions and mushrooms, half package 
of wide egg noodles, cooked, 1 cup 
of broccoli, frozen. Mix garlic pepper 
inside. Bread crumbs on top. Grated 
cheese on top last 5 minutes. Bake in 
350-degree oven for 30 minutes.

Cindy Lacy
Piqua

NO DOUGH PIZZA
CRUST
1 8-ounce package full-fat cream 

cheese, room temperature
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CHICKEN NOODLE CASSEROLE
1 can cream of chicken soup
1 can cream of mushroom soup
1 can milk
1 cup celery, onions and fresh 

mushrooms
1/2 package wide egg noodles, 

cooked
1 cup frozen broccoli
Sprinkle ofgarlic pepper
1 cup bread crumbs
1 cup grated cheese

Mix soups in the bottom of a 13-inch 
by 9-inch dish with milk, cup of celery, 
onions and mushrooms, half package 
of wide egg noodles, cooked, 1 cup 
of broccoli, frozen. Mix garlic pepper 
inside. Bread crumbs on top. Grated 
cheese on top last 5 minutes. Bake in 
350-degree oven for 30 minutes.

Cindy Lacy
Piqua

NO DOUGH PIZZA
CRUST
1 8-ounce package full-fat cream 

cheese, room temperature

2 eggs
1/4 teaspoon black pepper
1 teaspoon garlic powder
1/4 cup grated Parmesan cheese
TOPPING
1/2 cup pizza sauce
1 1/2 cups shredded mozzaarella 

cheese
Your favorite pre-cooked meat (I use 

ground chuck, drained of grease)
Veggies of choice (My choice: 

mushrooms and green peppers)
Preheat oven to 350 degrees. Lightly 

grease or spray 9-inch by 13-inch dish.
With a handheld mixer, mix together 

cream cheese, eggs, pepper, garlic pow-
der and Parmesan cheese until com-
bined. Spread into baking dish. Bake 12 
to 15 minutes or until golden brown. let 
cool for 10 minutes.

Spread sauce on cooled crust. Add 
meat and veggies and top with mozza-
rella. Bake 8 to 10 minutes until cheese 
is melted.

Gluten-free, low carb, diabetic friend-
ly! For when you absolutely want pizza 
but not all the carbs.

Mary Cartwright
Sidney

ROSEMARY’S PENNE
1/2 cup onion, chopped
1 clove garlic, minced
1/4 green pepper, chopped
Small jar chopped pimento
2 tablespoons olive oil
4-ounces cream cheese
1 teaspoon chicken bouillon
1 can cream of chicken soup
2/3 cup milk
1 cup white Cheddar cheese
1/2 teaspoon Penzey’s Forward 

Seasoning
2 cups chopped cooked chicken
2 cups penne pasta

Saute onion, garlic and green pepper 
in 2 tablespoons olive oil in a medium 
saucepan until the onion is softened. 
Add the rest of the ingredients, except 
pasta, and heat until the cheeses are 
melted.

Keep warm while cooking 2 cups 
penne pasta. When done, drain and 
rinse, then add to cream mixture and 
enjoy.

Deb Christman
Anna
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STUFFED PORK CHOPS
Wild rice almond stuffing (recipe 

below)
4 pork loin chops, 1-inch thick
1/3 cup apricot preserves
1 tablespoon apple juice
1/8 teaspoon ground cinnamon
WILD RICE ALMOND STUFFING
1/3 cup finely chopped celery
1 green onion, finely chopped
1 teaspoon butter
1 cup cooked wild rice
1 tablespoon sliced almonds
1/4 teaspoon salt and pepper

Cook celery and onion in butter over 
medium heat, until celery is crisp ten-
der. Stir in remaining ingredients.

Cut a deep pocket in each pork chop 
on the meatiest side of the bone. Press 
about 1/3 cup stuffing mix into each 
pocket. Secure opening with tooth-
picks. Mix apricot preserves, juice and 
cinnamon. Brush on each chop.

Cover and cook in a 375-degree oven 
for 40 to 45 minutes, brushing occa-
sionally with apricot mixture. Turn one 
time halfway through. Cook until no 
longer pink near the stuffed side of the 
meat. Remove toothpicks.

Nicole Scha er
Celina

SUPER SATISFYING CHICKEN 
SPAGHETTI
8 ounces cooked spaghetti
2 cups chopped rotisserie chicken
1 can cream of chicken soup
1 can cream of mushroom soup
1 cup sour cream
1 10-ounce can Rotel Diced Chilis 

and Tomatoes
1/2 cup shredded Parmesan cheese

Preheat oven to 350 degrees and 
combine all ingredients except cheese. 
Place in well-greased, 13-inch by 9-inch 
baking dish and cover with foil. Bake 
approximately 30 minutes until bubbly. 
Remove foil and sprinkle with cheese.

John Pottkotter
Fort Loramie

ONE POT DINNER
1/2-1 pound ground beef
1 cup onions, chopped
1 can kidney beans, drained

1 cup ketchup
1 tablespoon liquid smoke
1 teaspoon salt
3/4 pound bacon, cut in pieces
2 1-pound-15-ounce cans pork and 

beans
1 can butter lima beans, drained
1/4 cup brown sugar
3 tablespoons white vinegar
Dash of pepper

Brown ground beef in skillet, drain 
fat and put beef in Crock-Pot. Brown 
bacon and onions, drain fat. Add bacon, 
onion and remaining ingredients to 
Crock-Pot. Stir well. Cover and cook on 
low 4 to 9 hours.

A big hit with the men.
Debra S. Van Dine

Sidney

CHEERIO CHICKEN BREASTS
6 chicken breasts
Lawry’s seasoning salt
1/2 stick of butter
3-4 cups Honey Nut Cheerios (or 

you can mix 1/2 plain and 1/2 
Honey Nut together)

1 bag shredded mozzarella cheese
In a 9-inch by 13-inch pan, sprinkle 

chicken with seasoning salt. Layer 
cheese over chicken. Melt butter and 
mix with Cheerios. Spread over the 
chicken and cheese. Bake covered at 
350 degrees for 1 hour. Take foil off for 
last 15 minutes of baking.

Shelly Pleiman
Fort Loramie

MARINATED CHICKEN WITH 
ASPARAGUS AND ONIONS
1 pound boneless, skinless chicken 

thighs or breasts
Pepper to taste
1 bunch asparagus, ends trimmed, 

cut in half
1 red onion, quartered
Nonstick cooking spray
MARINADE
1/4 cup raspberry dressing
1/4 cup olive oil
1 teaspoon honey
2 tablespoons rosemary
2 cloves garlic, sliced
1 teaspoon dried oregano
1 teaspoon basil

Preheat oven to 400 degrees. Wash 
and dry the chicken well with a paper 
towel, season with pepper. Combine all 
the marinade ingredients together in a 
large bowl. Add asparagus and onion; 
toss well to coat. Spray a large baking 
sheet or 2 medium baking sheets with 
nonstick spray. Lay the vegetables out 
on the trays in a single layer, so noth-
ing touches each other. Put chicken 
in marinade and toss to coat and lay 
out on baking sheet also, not touching 
other items. Bake for 25 to 30 minutes, 
or until cooked through.

Rita Manger
Anna

PORK LOIN ROAST
1 tablespoon rosemary
1 teaspoon black pepper
1 teaspoon garlic powder
1 teaspoon onion powder
2 10-ounce cans cream of mushroom 

soup
2 teaspoons Better Than Bouillon, 

beef flavor
1 cup hot water
8 ounces fresh, sliced mushrooms
1 rolled pork loin roast (about 4-5 

pounds)
1 ounce dry onion soup mix (1/2 

package)
16 ounces carrots, cut into chunks, 

optional
1 large onion, cut into wedges, 

optional
1 pound small potatoes, optional
Pam

Rub combined spices all over roast.
Place one can of the soup in the bot-

tom of a Crock-Pot, sprayed with Pam. 
Add carrots and onions, if using. Set 
roast on top. Sprinkle dry onion soup 
over roast. Cover roast with mush-
rooms. Top with remaining can of soup.

Mix Better Than Bouillon with hot 
water. Pour over roast.

Cook on low for 7 hours. (I add the 
potatoes after it has cooked for 3 hours; 
if using small potatoes just add them 
whole.)

Serves 8.
Beverly Patzman

Hebron, Kentucky

DOUBLE-CRUST CHICKEN POT PIE
6 boneless, skinless chicken breast 

halves, cut into 1-inch pieces
1 medium onion, chopped
2 tablespoons butter or margarine, 

melted
1 cup sliced, fresh mushrooms
3/4 cup scraped, chopped carrots
1 stalk celery, chopped
3/4 cup frozen peas
3/4 cup peeled, chopped potatoes
1 cup chicken broth
1/4 cup chablis or other dry white 

wine
1/2 teaspoon dried parsley flakes
1/4 teaspoon ground white pepper
1 bay leaf
2 tablespoons cornstarch
2 tablespoons water
1 10 3/4-ounce can cream of 

mushroom soup, undiluted
1/2 cup sour cream
3/4 cup shredded Cheddar cheese
Celery seed pastry (recipe below)
1 egg yolk, lightly beaten
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DOUBLE-CRUST CHICKEN POT PIE
6 boneless, skinless chicken breast 

halves, cut into 1-inch pieces
1 medium onion, chopped
2 tablespoons butter or margarine, 

melted
1 cup sliced, fresh mushrooms
3/4 cup scraped, chopped carrots
1 stalk celery, chopped
3/4 cup frozen peas
3/4 cup peeled, chopped potatoes
1 cup chicken broth
1/4 cup chablis or other dry white 

wine
1/2 teaspoon dried parsley flakes
1/4 teaspoon ground white pepper
1 bay leaf
2 tablespoons cornstarch
2 tablespoons water
1 10 3/4-ounce can cream of 

mushroom soup, undiluted
1/2 cup sour cream
3/4 cup shredded Cheddar cheese
Celery seed pastry (recipe below)
1 egg yolk, lightly beaten

1 tablespoon half-and-half or milk
CELERY SEED PASTRY
3 cups all-purpose flour
2 teaspoons celery seeds
1 teaspoon salt
1 cup shortening
4 to 6 tablespoons cold water

Pastry: Combine first three pastry 
ingredients; cut in shortening with 
pastry blender until mixture resembles 
coarse meal. Sprinkle cold water (1 
tablespoon at a time) evenly over sur-
face; stir with a fork until dry ingredi-
ents are moistened. Shape dough into a 
ball; chill. (Pastry for one double-crust 
pie)

Filling: Saute chicken and onion in 
butter 5 minutes. Stir in mushrooms 
and next nine ingredients. Bring to a 
boil; cover, reduce heat, and simmer 15 
minutes or until vegetables are tender. 
Remove bay leaf.

Combine cornsarch and water, stir-
ring until blended; add to chicken mix-
ture. Cook over medium heat, stirring 

constantly, until mixture comes to a 
boil. Remove from heat; stir in soup, 
sour cream, and cheese.

Roll half of pastry to 1/8-inch thick-
ness on a floured surface. Fit pastry 
into a deep, 2-quart casserole. Spoon 
chicken mixture into prepared pastry. 
Roll remaining pastry to 1/8-inch thick-
ness and place over chicken mixture; 
trim, seal, and flute edges. Reroll pastry 
trimmings to make chicken-shaped 
cutouts. Dampen cutouts with water 
and arrange on top of pastry. Cut slits 
in pastry. Combine egg yolk and half-
and-half; brush over pastry. Bake at 400 
degrees for 30 minutes or until golden 
brown. Shield pastry with aluminum 
foil to prevent excessive browning, if 
neccessary.

Yield: 6 servings.
Beverly Patzman

Hebron, Kentucky

Luke Gronneberg | Sidney Daily News
Judges, clockwise from lower left, Gary Strasser, Jale Moremi, Rachel Hale and Damian Bumgarner discuss who should win the On the Side category prize 
as Patricia Ann Speelman, lower center, takes notes.
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MEATY MANICOTTI
14 uncooked manicotti shells
1 pound bulk Italian sausage
3/4 pound ground beef
2 garlic cloves, minced
2 cups shredded mozzarella cheese
3/4 block cream cheese, cubed
1/2 teaspoon salt
4 cups favorite meatless spaghetti 

sauce, divided
1/4 cup grated Parmesan cheese

Cook manicotti as directed; drain 
and rinse in cold water. While shells are 
boiling, brown sausage, beef and garlic 
together. Drain and cool. Stir mozzarel-
la, cream cheese and salt into meat mix-
ture. Spread 2 cups spaghetti sauce into 
a greased 9-inch by 13-inch baking dish. 
Stuff each shell with about 1/4 cup meat 
mixture. Arrange over sauce. Pour the 
remaining sauce over top and sprinkle 
with Parmesan cheese. Cover and bake 
at 350 degrees for 40 minutes. Uncover, 
bake 5 to 10 minutes longer until bubbly.

Shelly Pleiman
Fort Loramie

MAC AND CHEESE
1 cup pasta, with nooks and crannies 

for holding the sauce
2 tablespoons butter
1/4 teaspoon salt
1/4 teaspoon ground black pepper
1/2 cup onion, finely chopped
2 tablespoons flour
1 cup milk
1 cup sharp Cheddar cheese, grated
1/3 cup pepper jack cheese, cubed

Preheat oven to 350 degrees. Cook 
pasta in boiling salted water until al-
dente. Drain and set aside. Heat the milk 
in the microwave, on high for 1 to 1 1/2 
minutes.

In a medium saucepan, melt butter. 
Add salt, pepper and chopped onion. 
Saute on medium heat, until the onion 
is transparent and soft, but not brown. 
Sprinkle the flour on top and allow 
the butter to absorb some of it before 
stirring. Add the hot milk in three addi-
tions, stirring constantly. The mixture 
will get thick very quickly. After the final 
addition of milk, countine heating the 
mixture on medium heat, stirring con-
stantly until thick and bubbly. Remove 
from heat and stir in grated cheese.

Add the drained pasta and mix well. 
Fold in the cubed cheese. Pour into two, 

greased, onion soup bowls.
Bake for 20 to 25 minutes. Allow to 

cool a bit before serving.
Cole Patzman

Hebron, Kentucky

CRISPY PECAN CHICKEN CASSEROLE
2 cups cooked chicken, chopped
1/2 cup chopped pecans
1/8 cup onion, finely chopped
2 cups celery, sliced
1 cup mayonnaise
2 teaspoons lemon juice
1 cup potato chips, crushed
1 cup shredded Cheddar cheese

Mix together all ingredients except 
chips and cheese. Place in a lightly 
greased, 3-quart casserole dish. Com-
bine chips and cheese and sprinkle on 
top. Bake uncovered at 375 degrees for 
30 minutes.

A very easy dish for dinner!
Roger Fultz

Sidney

PAPRIKA CHICKEN AND 
SOUR CREAM GRAVY
1/2 cup flour
2 teaspoons paprika
1 teaspoon ground pepper
1 teaspoon garlic powder
4 boneless chicken breasts, cut in 

chunks
1/4 cup butter
1 10 3/4-ounce can cream of chicken 

soup
1 8-ounce carton sour cream

Mix flour and seasonings. Coat 
chicken. Melt butter in skillet. Add 
chicken and cook until browned. Add 
soup. Cover and cook over low heat 
10 minutes or until done. Stir in sour 
cream. Serve with mashed potatoes, rice 
or noodles.

Kris Parsons
Versailles

MUFFIN PAN MEAT LOAVES
2 eggs, lightly beaten
3/4 cup shredded Mexican cheese 

blend
1 tablespoon chili powder
1 tablespoon Worcestershire sauce
2 garlic cloves, minced
1 1/2 teaspoons hot pepper sauce

1 teaspoon dried parsley flakes
1/2 teaspoon salt
1/4 teaspoon pepper
1 1/2 pounds ground beef (can use 

1/2 ground turkey)
TOPPING
1/2 cup ketchup
3 tablespoons brown sugar
1 teaspoon prepared mustard

Preheat oven to 375 degrees. In a 
bowl, combine the first nine ingredients. 
Add beef; mix lightly but thoroughly. 
Place 1/3 cup mixture into each of 12 
ungreased muffin cups, pressing lightly.

In a bowl, mix topping ingredients; 
spoon over meat loaves. Bake, uncov-
ered, 15 to 20 minutes or until a ther-
mometer reads 165 degrees.

Yield: 6 servings.
Freeze option: Bake meat loaves with-

out topping. Cool and freeze, covered, 
on a waxed paper-lined baking sheet. Put 
in freezer bags. To use, thaw in refrigera-
tor overnight. Place on a greased baking 
pan. Prepare topping; spread over tops. 
Bake in a preheated 350-degree oven 
until heated through.

Kelly Scmitmeyer
Anna

HEARTY BEEF BRISKET
16-ounce can stewed tomatoes, 

chopped
8-ounce can sauerkraut
1 cup applesauce
2 tablespoons brown sugar
3 1/2 pounds beef brisket
2 tablespoons cold water
2 tablespoons cornstarch

Combine tomatoes, sauerkraut, apple-
sauce, and brown sugar in a Dutch oven 
or large baking pan. Bring to a boil, 
then reduce heat. Add brisket, spooning 
tomato mixture over top. Cover and sim-
mer on low for 2 to 3 hours or until meat 
is tender.

When brisket is thoroughly cooked, 
remove from pan and set aside. In a 
small bowl, combine cold water and 
cornstarch, whisking well. Blend into 
tomato mixture in pan. Cook until mix-
ture thickens; continue to cook for 2 
minutes more. Spread sauce over top of 
brisket, reserving some as gravy.

Slow cooking makes the meat tender 
and juicy — ready after a long day at 
work or for a Sunday dinner.

Roger Fultz
Sidney

THREE POINT BRUSSELS 
SPROUT CASSEROLE
2 10-ounce packages frozen Brussels 

sprouts
2 eggs, slightly beaten
1 1/2 cups soft bread crumbs (2 

slices)
1 10-ounce can condensed cream of 

mushroom soup
1/2 cup shredded Cheddar cheese
2 tablespoons chopped onion
2 tablespoons butter, melted

Cook Brussel sprouts according to 
package directions. Drain. Cut sprouts 
into fourths and set aside. Combine 
eggs, half of the crumbs and mushroom 
soup, then transfer to a 1-quart cas-
serole pan or cooking dish. Combine 
remaining crumbs and butter and sprin-
kle on top of sprouts. Bake uncovered 
in a 350-degree oven for 35 minutes.

Yield: 6 to 8 servings.
Darla Jones

Sidney

QUICHE LORRAINE
Pastry for 9-inch one-crust pie 

(homemade or frozen)
12 slices bacon, crisply fried and 

crumbled (reserve 2 tablespoons 
bacon grease)

1 cup Swiss cheese, shredded
1/3 cup minced sweet onion
4 large eggs
2 cups heavy whipping cream
3/4 teaspoon salt
1/2 teaspoon sugar
1/4 teaspoon cayenne red pepper

Preheat oven to 425 degrees. Pierce 
bottom of the pie crust with a fork sev-
eral times to allow air to escape. Then 
bake at 425 degrees for 5 minutes to 
prevent soggy crust. Sprinkle crumbled 
bacon over bottom of prepared crust. 
Saute onion in 2 tablespoons bacon 
grease until transparent. Spread pre-
pared onions over bacon in pie crust. 
Sprinkle Swiss cheese over top of 
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THREE POINT BRUSSELS 
SPROUT CASSEROLE
2 10-ounce packages frozen Brussels 

sprouts
2 eggs, slightly beaten
1 1/2 cups soft bread crumbs (2 

slices)
1 10-ounce can condensed cream of 

mushroom soup
1/2 cup shredded Cheddar cheese
2 tablespoons chopped onion
2 tablespoons butter, melted

Cook Brussel sprouts according to 
package directions. Drain. Cut sprouts 
into fourths and set aside. Combine 
eggs, half of the crumbs and mushroom 
soup, then transfer to a 1-quart cas-
serole pan or cooking dish. Combine 
remaining crumbs and butter and sprin-
kle on top of sprouts. Bake uncovered 
in a 350-degree oven for 35 minutes.

Yield: 6 to 8 servings.
Darla Jones

Sidney

QUICHE LORRAINE
Pastry for 9-inch one-crust pie 

(homemade or frozen)
12 slices bacon, crisply fried and 

crumbled (reserve 2 tablespoons 
bacon grease)

1 cup Swiss cheese, shredded
1/3 cup minced sweet onion
4 large eggs
2 cups heavy whipping cream
3/4 teaspoon salt
1/2 teaspoon sugar
1/4 teaspoon cayenne red pepper

Preheat oven to 425 degrees. Pierce 
bottom of the pie crust with a fork sev-
eral times to allow air to escape. Then 
bake at 425 degrees for 5 minutes to 
prevent soggy crust. Sprinkle crumbled 
bacon over bottom of prepared crust. 
Saute onion in 2 tablespoons bacon 
grease until transparent. Spread pre-
pared onions over bacon in pie crust. 
Sprinkle Swiss cheese over top of 

onions and bacon. Use a whisk to beat 
eggs, whipping cream, salt, sugar and 
red pepper. Pour over cheese. Bake 15 
minutes at 425 degrees. Reduce oven 
temperature to 300 degrees and bake 
30 minutes or until a knife inserted in 
center comes out clean. Let stand 10 
minutes before serving.

Quiche can be refrigerated and 
warmed the next day in a 300-degree 
oven until warmed through.

Larry Wuebker
Fort Loramie

BEST EVER MAC AND CHEESE
1 tablespoon vegetable oil
1 pound elbow macaroni
8 tablespoons butter, divided
1 tablespoon butter for preparing 

baking dish
1/2 cup shredded Muenster cheese
1 cup shredded mild Cheddar cheese
1/2 cup shredded sharp Cheddar 

cheese
1 cup shredded Monterey Jack 

cheese
1 pound ham, cubed
1 1/2 cups half and half
1/2 cup sour cream
2 eggs, beaten
1/4 teaspoon salt
1/8 teaspoon pepper

Preheat oven to 350 degrees. Lightly 
butter a deep, 2 1/2-quart baking dish. 
Bring a large pot of water to a boil. Add 
macaroni and 1 tablespoon oil. Cook 
until somewhat tender (7 minutes). 
Drain well and return to pot. In a pan, 
melt 8 tablespoons butter. Stir into 
macaroni. Combine all the cheeses. 
Add 1 1/2 cups cheese, half and half, 
eggs, ham and sour cream to maca-
roni. Transfer to baking dish. Top with 
remaining cheese and dot with 1 table-
spoon butter. Bake 30 to 35 minutes 
until brown and bubbly.

Larry Wuebker
Fort Loramie

SWEET BAKED HAM
1 8-pound smoked, fully cooked ham 

half
2 cups orange juice
2 cups ginger ale
Whole cloves
1/3 cup firmly packed brown sugar

1/3 cup orange marmalade
2 tablespoons honey mustard
1 teaspoon ground ginger
Sliced pineapple

Place ham in a large, zip-top, heavy-
duty plastic bag. Pour orange juice and 
ginger ale over ham. Seal bag securely. 
Place ham in a large bowl; marinate in 
refrigerator 8 hours, turning occasion-
ally.

Remove ham from marinade, saving 
marinade. Slice away skin from ham. 
Score fat on ham in a diamond design 
and stud with cloves. Place ham, fat 
side up, on a rack in a shallow roasting 
pan; pour saved marinade over ham. 
Cover and bake at 325 degrees for 2 
to 2 1/2 hours, basting frequently with 
marinade. Remove from oven and place 
sliced pineapple on ham.

Combine brown sugar, marmalade, 
honey mustard and ginger in a small 
bowl; stir well. Coat exposed portion of 
ham with brown sugar mixture. Bake, 
uncovered, an additional 30 minutes or 
until thermometer reaches 140 degrees.

Cole Patzman
Hebron, Kentucky

GOOD LOW-CARB 
SLOW-COOKED SHORT RIBS
1 8-ounce can plain tomato sauce
3/4 cup water
2 tablespoons wine or cider vinegar
4 tablespoons soy sauce
2 teaspoons Splenda
3 to 4 pounds beef short ribs
Large onion

In a bowl, mix together tomato sauce, 
water, vinegar, soy sauce and Splenda. 
Put the beef ribs in the slow cooker. It’s 
OK if they are frozen. You don’t have to 
bother thawing them out. Pour sauce 
mixture over ribs.

Slice the onion and place it on top 
of the ribs. Set the slow cooker on low 
and cook for 8 to 9 hours. If you put 
the ribs in thawed, reduce the time by 
1 hour.

This recipe gives you tremendously 
tasty ribs in a thin but flavorful sauce. 
It’s more like a broth. If you like, you 
could put about 1 cup of sauce through 
the blender with 3/4 teaspoon or so of 
guar or xanthan to thicken it. Person-
ally, I rather like it as is.

Darla Jones
Sidney
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CRESCENT ROLL BREAKFAST 
CASSEROLE
1 can flaky grand biscuits
Bag shredded cheese
1/2 cup milk
Cubed or ground, cooked sausage
5 eggs
Salt and pepper to taste

Add all ingredients and mix together, 
saving biscuits for last. Cut biscuits into 
fourths and carefully mix in. Transfer 
to roomy casserole dish that has been 
oiled. Cook 25 minutes at 350 degrees.

Darla Jones
Sidney

CUBE STEAK WITH POTATOES AND 
GRAVY, PRESSURE-COOKED
1 pound cube steaks
2 cans beef broth
2-4 potatoes, depending on size
Flour
Salt and pepper to taste
Oil for browning
Slices of sweet onion

Dredge steaks in flour and brown 
in hot oil. Remove from cooker, put in 
rack, add steaks and onion. Pressure 
cook for 15 minutes at 10 pounds pres-
sure, using canned broth in place of 
water. Cool cooker open and add pota-
toes and second can of broth. Cook for 
10 to 15 minutes, depending on size of 
potatoes, at 15 pounds pressure. Cool 
cooker. Set aside steak and potatoes 
and make gravy.

This recipe can be made in a nonstick 
skillet and cook until tender.

Sally Jones
Casstown

CHICKEN, BACON, RANCH BAKE
2 cups chopped cooked chicken
2 cups cooked instant rice
1/2 cup chopped cooked bacon
8 ounces French onion dip
1 can cream chicken soup
3/4 cup chicken broth
1/4 cup Kraft mayonnaise
1/4 cup ranch dressing
1/4 cup sour cream
1 small can mushroom pieces
1 cup shredded sharp Cheddar 

cheese
1/3 cup real, shredded Parmesan 

cheese

1 teaspoon celery salt
1 teaspoon onion powder
1 teaspoon pepper
1/2 cup French fried onions

Combine all ingredients in large bowl 
except French fried onions. Mix well. 
Place in well-greased 13-inch by 9-inch 
baking dish. Sprinkle with French 
onions. Bake at 350 degrees for 40 min-
utes until golden and bubbly.

John Pottkotter
Fort Loramie

FOUR BEAN CASSEROLE
1/2 pound bacon
1 pound ground beef
3/4 cup brown sugar
3/4 cup catsup
2 large onions, chopped
2 cans kidney beans, drained
2 cans butter beans, drained
1 can lima beans, drained
1 28-ounce can Bush’s bean, 

undrained
1/4 cup vinegar
2 teaspoons dry mustard
1 teaspoon garlic powder
1/2 pound spicy ground sausage 

(optional)
Brown bacon, drain off fat. Brown 

onions, beef and sausage together. Mix 
all ingredients in a large baking dish. 
Bake 2 hours at 325 degrees. Enjoy!!

Sharon Asbury
Sidney

CREAMED CHICKEN AND BISCUITS
1/2 large onion
1 1/2 teaspoons butter
4 cups chopped, cooked chicken
1 10 3/4-ounce can cream of chicken 

soup
1 cup sour cream
1/2 cup milk
1/2 cup chopped pimiento
1 cup shredded mild Cheddar 

cheese, divided
6 frozen biscuits, thawed

Preheat oven to 350 degrees. Grease 
the bottom and sides of an 11-inch by 
9-inch baking dish. Chop the onion. 
Heat butter in a small nonstick skillet 
over medium high heat until melted. 
Stir in onion, saute until tender. Com-
bine onion, chicken, soup, sour cream, 
milk and pimiento in a medium bowl 
and mix well. Spoon mixture into pre-

pared baking dish. Bake for 15 minutes. 
Remove from oven. Sprinkle baked 
layer with 3/4 cup of the Cheddar. 
Arrange biscuits in single layer over 
top. Sprinkle with remaining Cheddar. 
Bake until biscuits are golden brown 
and the sauce is bubbly, about 20 min-
utes longer. Serve immediately.

Sharon Asbury
Sidney

NUTTY ROTINI WITH BACON
16 ounces rotini pasta
1 teaspoon olive oil
1/2 pound lean bacon cut into 2-inch 

pieces
1/2 cup pecan halves
2 cups broccoli florets
4 large carrots, thinly sliced
1/2 teaspoon salt
1/2 cup grated Parmesan cheese
1 tablespoon butter

Cook pasta in a large pot of boiling 
water with olive oil according to pack-
age directions. Drain. Rinse with cold 
water. Meanwhile, fry bacon in a large 
skillet until crisp, about 8 minutes. 
Remove bacon from skillet. Add pecans 
to the bacon drippings and cook until 
brown, about 3 minutes. Drain nuts. 
Cook broccoli and carrots in boiling 
water in medium saucepan until it’s 
crisp tender, about 5 minutes. Drain. 
Combine pasta, bacon, pecans and 
vegetables in a large bowl. Add salt, 
Parmesan cheese and butter. Mix well 
and enjoy.

Sharon Asbury
Sidney

DEEP-FRIED CATFISH
1 pound catfish filets
1 cup yellow cornmeal
Salt and pepper to taste
Peanut oil for frying
1/4 cup regular flour
Good tablespoon garlic powder

Mix flour, cornmeal, salt, pepper and 
garlic powder in a plastic baggy to coat 
fish with. Rinse and pat dry fish with 
paper towel. Fry in oil at 350 degrees (I 
use a candy thermometer) 5 to 8 min-
utes, depending on size of fish. Drain 
on paper towel.

Sally Ann Jones
Casstown

SLOW-COOKER SWEET-AND-SOUR 
POT ROAST
1 onion, chopped (1 cup)
12 carrots, peeled and trimmed
6 potatoes, peeled (about 2 pounds)
1 tablespoon canola oil
1 3-pound boneless beef chuck roast
1 15-ounce can tomato sauce
1/4 cup packed brown sugar
2 tablespoons Worcestershire sauce
2 tablespoons cider venegar
1 1/4 teaspoons salt

Arrange onion and carrots in an even 
bed in center of a 6-quart slow cooker 
(preferably oval) with potatoes around 
edge. Heat oil in a large, heavy skillet 
over medium-high heat. Sear beef, turn-
ing over once, until browned, about 3 
minutes per side. Transfer roast with 
tongs to slow cooker.

Stir together tomato sauce, brown 
sugar, Worcestershire, vinegar and salt 
in a bowl and pour over roast. Cover 
and cook on low until meat is fork-
tender, 6 1/2 to 8 hours.

Transfer roast and vegetables with 
a slotted spoon to a serving platter. 
Pour sauce into a saucepan and cook 
over medium-high heat until thickened 
slightly, about 5 minutes. Serve sauce 
with beef and vegetables.

Nancy L. Morgan
Sidney

CHICKEN BACON RANCH CASSEROLE
1/2 pound bacon, cooked and 

chopped
1 pound boneless, skinless chicken 

breasts, diced
1 tablespoon olive oil
1 packet dry ranch dressing mix
8 ounces pasta shells
1 cup shredded mozzarella cheese
1/2 cup shredded Cheddar cheese
Salt and pepper to taste
1 14.5-ounce jar Alfredo sauce

Preheat oven to 375 degrees and 
grease a 9-inch by 9-inch baking dish. 
Heat a large skillet over medium heat. 
Cook bacon until brown and crispy, 
about 7 minutes. Drain fat and place 
bacon on a paper towel to absorb the 
grease. In a gallon-size Ziploc bag, put 
the olive oil, diced chicken (raw at this 
point) and ranch mix. Shake around 
in bag until chicken is evenly coated. 
Add chicken to skillet and cook until 
no longer pink. Set aside. Cook pasta 
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SLOW-COOKER SWEET-AND-SOUR 
POT ROAST
1 onion, chopped (1 cup)
12 carrots, peeled and trimmed
6 potatoes, peeled (about 2 pounds)
1 tablespoon canola oil
1 3-pound boneless beef chuck roast
1 15-ounce can tomato sauce
1/4 cup packed brown sugar
2 tablespoons Worcestershire sauce
2 tablespoons cider venegar
1 1/4 teaspoons salt

Arrange onion and carrots in an even 
bed in center of a 6-quart slow cooker 
(preferably oval) with potatoes around 
edge. Heat oil in a large, heavy skillet 
over medium-high heat. Sear beef, turn-
ing over once, until browned, about 3 
minutes per side. Transfer roast with 
tongs to slow cooker.

Stir together tomato sauce, brown 
sugar, Worcestershire, vinegar and salt 
in a bowl and pour over roast. Cover 
and cook on low until meat is fork-
tender, 6 1/2 to 8 hours.

Transfer roast and vegetables with 
a slotted spoon to a serving platter. 
Pour sauce into a saucepan and cook 
over medium-high heat until thickened 
slightly, about 5 minutes. Serve sauce 
with beef and vegetables.

Nancy L. Morgan
Sidney

CHICKEN BACON RANCH CASSEROLE
1/2 pound bacon, cooked and 

chopped
1 pound boneless, skinless chicken 

breasts, diced
1 tablespoon olive oil
1 packet dry ranch dressing mix
8 ounces pasta shells
1 cup shredded mozzarella cheese
1/2 cup shredded Cheddar cheese
Salt and pepper to taste
1 14.5-ounce jar Alfredo sauce

Preheat oven to 375 degrees and 
grease a 9-inch by 9-inch baking dish. 
Heat a large skillet over medium heat. 
Cook bacon until brown and crispy, 
about 7 minutes. Drain fat and place 
bacon on a paper towel to absorb the 
grease. In a gallon-size Ziploc bag, put 
the olive oil, diced chicken (raw at this 
point) and ranch mix. Shake around 
in bag until chicken is evenly coated. 
Add chicken to skillet and cook until 
no longer pink. Set aside. Cook pasta 

as directed on box; drain. Add pasta 
to greased baking dish. Add cooked 
chicken and Alfredo sauce to the pasta. 
Sprinkle both cheeses, bacon and salt 
and pepper on the top of the Alfredo 
and place pan in oven. Bake until bub-
bly and cheese is melted, about 15 
minutes.

Yield: 6 servings.
Kelly Schmitmeyer

Anna

CREAM CHICKEN AND 
POTATOES WITH BISCUITS
2 to 4 boneless chicken breasts
2 to 4 southern-style biscuits
Flour to dredge breasts in
Milk to mix with soup
2 to 4 potatoes
1 to 2 cans Campbell’s Cream of 

Chicken Soup
Salt and pepper to taste
2 to 4 pats butter

Dredge breasts in flour seasoned 
with salt and pepper. Place in 8-inch by 
8-inch or 9-inch by 13-inch baking dish; 
place small bits of butter on breasts. 
Bake at 350 degrees for 20 minutes. 
Turn breasts over and bake an addi-
tional 20 minutes. Place peeled, sliced 
(depending on size) potatoes in with 
breasts and mix soup with milk; pour 
over chicken and potatoes and bake an 
additional 20 minutes or until potatoes 
are done. Serve with biscuits.

Sally Ann Jones
Casstown

SAUSAGE AND ZUCCHINI BREAKFAST 
CASSEROLE
1 pound breakfast sausage, 

precooked
3 cups shredded zucchini, squeezed
12 ounces mild Cheddar cheese, 

shredded
12 eggs, beaten
Diced onion, peppers, tomatoes, 

mushrooms, optional
Preheat oven to 375 degrees. Lightly 

grease a 9-inch by 13-inch square bak-
ing dish. Shred the zucchini and add it 
to the bottom of the pan. Spread it out 
so it is level. Chop the sausage and add 
on top of the zucchini. Add optional 
ingredients. Pour the beaten eggs over 
the above ingredients, then sprinkle the 

cheese over the top. Bake 1 hour.
Pat Woolley

Jackson Center

CREAMY BUFFALO CHICKEN 
ENCHILADAS
3 cups shredded chicken
1 10-ounce can enchilada sauce
1/4 cup Buffalo wing sauce
1 1/4 cups shredded Monterey Jack 

or Cheddar cheese, divided
12 corn tortillas
1 10 3/4-ounce can condensed celery 

soup, undiluted
1/2 cup blue cheese salad dressing
1/4 cup 2-percent milk
1/4 teaspoon chili powder

Preheat oven to 350 degrees. In a 
large bowl, mix chicken, enchilada 
sauce and wing sauce. Stir in 3/4 cup of 
cheese. Place 1/4 cup chicken mixture 
off center on each tortilla. Roll up and 
place in a greased 13-inch by 9-inch 
baking dish, seam side down. In a small 
bowl, mix soup, salad dessing and milk. 
Pour over enchiladas. Sprinkle with 
remaining cheese; top with chili pow-
der. Bake enchiladas, uncovered, 25 to 
30 minutes.

Pat Woolley
Jackson Center

BACON AND EGG OMELET
2 slices bacon, cooked and cut into 

pieces
1 scallion, chopped
2 tablespoons milk
2 eggs
2 tablespoons Cheddar cheese, 

shredded
Salt and pepper to taste

Cook the bacon in the microwave 
until done. Put the bacon and scal-
lion into a mug. Whisk together the 
milk and eggs and pour into the mug. 
Microwave on high for about 1 minute 
or until eggs are nearly set. Sprinkle 
cheese on top and finish cooking eggs. 
Salt and pepper to taste.

Lucille Butts
Piqua
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ORANGE-CHIPOTLE PORK ROAST
2 tablespoons olive oil
1 1/2 cups fi nely-chopped onions
2 cloves garlic, minced
1 or 2 canned chipotle chiles in 

adobo sauce, to your taste, fi nely 
chopped, with 1 teaspoon sauce

1 cup orange marmalade
2 tablespoons fresh lime juice
2 tablespoons whole-grain mustard
1 4-pound, rolled, boneless, pork loin 

roast
4 navel oranges, cut into wedges or 

sliced, for garnish
3 tablespoons chicken broth (for 

reheating, if making ahead)
Cooking spray, if needed

Preheat the oven to 325 degrees. Line 
a roasting pan with a silicone liner or 
alumnium foil or coat it with nonstick 
cooking spray.

In a 2 1/2-quart saucepan, heat the oil 
over medium heat, add the onion and 
garlic, and cook, stirring until softened, 
about 3 minutes. Gradually stir in the 
chipotle peppers and sauce and cook, 
stirring, for another minute. Stir in 
marmalade, lime juice and mustard and 
bring to a boil. Remove from heat. (At 
this point, you can let cool, cover and 
refrigerate for up to seven days. Gently 
reheat before continuing.)

Place roast in the roasting pan and 
pour half the sauce over it; keep the 
remaining sauce warm. Slice one of the 
oranges thinly and lay it over the meat. 
Roast, basting every half hour with the 
pan juices, until an instant-read meat 
thermometer inserted into the center 
registers 155 degrees, about 1 1/2 
hours.

Remove pork from the oven, cover 
loosely with alumnium foil, and allow to 
rest for 20 minutes. (At this point, you 
can refrigerate the pork and reserved 
sauce overnight. To reheat, slice the 
meat, arrange on an ovenproof platter 
with the oranges, sprinkle the meat 
with 3 tablespoons chicken broth and 
cover with foil. Reheat in a preheated 
325-degree oven for 15 to 20 minutes. 
Gently reheat the sauce on the stove 
top.)

Slice the meat thinly and arrange on a 
heated platter, surrounded with orange 
wedges or slices. Drizzle meat with the 
reserved sauce or serve it separately.

Yield: 10 servings.
Nancy L. Morgan

Sidney

MACEDONIAN MOUSSAKA
1 large or 2 medium eggplants
3 tablespoons oil, or as needed 

(more defi nitely needed)
2 large eggs
4 tablespoons milk
Flour for dredging
1 medium or large onion, chopped 

medium
2 green bell peppers, chopped 

medium
14- or 15-ounce can tomato sauce
1 inside rib celery plus leaves, 

chopped medium
1 can green or yellow string beans 

(not French cut)
3 inches carrot, chopped fi ne
2 to 3 russet potatoes (enough for 

two layers)
1 teaspoon sweet paprika
Salt and pepper to taste
3 to 3 1/2 pounds ground beef
Water

Beat eggs and milk together. Peel 
eggplant and slice lengthwise in 1/2-
inch pieces (about 10 or whatever you 
need to make two layers). Salt and 
pepper on one side only. Dredge in 
fl our, egg mix and fl our again. Fry until 
golden brown on both sides and set 
aside on paper towels to drain.

Saute to lightly brown onion, pep-
per, celery, carrot and set aside. Stir in 
paprika.

Brown ground beef and season to 
taste with salt and pepper. Combine 
with sauteed vegetables. Stir in drained 
beans and tomato sauce. Set aside. 
Don’t wash the skillet yet!

Peel and slice potatoes 1/4-inch thick.
Line a shallow roasting pan with a 

layer of potatoes, half the meat mixture, 
half the eggplant, then potatoes, then 
meat mixture, last eggplant pieces. 
Heat meat skillet and about 2 cups 
water to loosen juices. Pour over whole 
pan to just under the eggplant layer. 
Cover with foil.

Bake 45 minutes, covered, at 375 
degrees. Then uncover and bake about 
12 to 15 more minutes. If necessary, 
add water while baking.

Note: This is served with a tossed 
salad, bread or hard rolls and Bulgarian 
sour milk or Green yogurt.

Marilyn Nedelko  
Sidney

SAVORY SAUSAGE 
AND PUMPKIN PASTA
2 cups uncooked, multigrain, bow tie 

pasta
1 cup water
1 teaspoon turkey stock concentrate
1/2 pound Italian turkey sausage 

links, casings removed
1/2 pound sliced fresh mushrooms
1 medium onion, chopped
4 garlic cloves, minced
1 cup canned pumpkin
1/2 cup reduced-sodium chicken 

broth
1/2 teaspoon rubbed sage
1/4 teaspoon salt
1/4 teaspoon garlic powder
1/4 teaspoon pepper
1/4 cup grated Parmesan cheese
1 tablespoon dried parsley fl akes
Cooking spray

Cook pasta according to package 
directions. To make broth, in a 2-cup 
liquid measuring cup, whisk hot water 
and turkey stock concentrate until 
blended.

Meanwhile, in a large nonstick skil-
let coated with cooking spray, cook the 
sausage, mushrooms and onion over 
medium heat until meat is no longer 
pink. Add garlic; cook 1 minute longer. 
Stir in the broth, pumpkin, wine, sage, 
salt, garlic powder and pepper. Bring 
to a boil. Reduce heat; simmer, uncov-
ered for 5 to 6 minutes or until slightly 
thickened.

Drain pasta; add to the skillet and 
heat through. Just before serving, sprin-
kle with cheese and parsley.

Yield: 4 servings.
Julie Messer

Jackson Center

Luke Gronneberg | Sidney Daily News
Judge Connie Murphy, left, talks with Lucille Butts about her zucchini bread.
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SLOW-COOKER THAI PEANUT PORK
2 cloves garlic, minced
1 2-pound boneless rib-end pork 

loin roast, cut crosswise into four 
thick slices

1 teaspoon crushed red pepper
1/2 cup low-sodium teriyaki sauce
2 tablespoons unseasoned rice 

vinegar
2 red bell pePpers, seeded and 

thinly sliced (2 1/2 cups)
1/2 cup creamy peanut butter
1/4 cup chopped green onions
1/4 cup chopped, unsalted, dry-

roasted peanuts
1/2 cup coarsely-chopped cilantro 

leaves, optional
2 limes, cut into wedges
Cooking spray

Coat a 6-quart slow cooker with 
cooking spray. Scatter garlic over 

bottom of slow cooker and top with 
pork. Sprinkle meat with crushed red 
pepper, then pour teriyaki and vinegar 
over top. Cover and cook on low, 2 
hours. Add bell peppers and continue 
to cook until pork is tender but still 
juicy, and peppers are crisp-tender, 
about 1 hour. Remove pork from slow 
cooker. Whisk peanut butter into 
cooking juices until smooth. Return 
pork to slow cooker and turn each 
slice to coat with sauce. Transfer pork 
to a deep serving dish and pour sauce 
over top. Sprinkle with green oinons, 
peanuts and cilantro (if using) and 
serve with lime wedges.

Nancy L. Morgan
Sidney

SCRAMBLED EGG MUFFINS
1/2 pound pork sausage
12 eggs
1/2 cup chopped onion
1/4 cup chopped green pepper
1/2 teaspoon salt
1/4 teaspoon pepper
1/4 teaspoon garlic powder
1/2 cup shredded Cheddar cheese

In a large skillet, cook the sausage 
over medium heat until no longer pink; 
drain. In a large bowl, beat the eggs. 
Add the onion, green pepper, salt, pep-
per and garlic powder. Stir in sausage 
and cheese. Spoon by 1/3-cupfuls 
into greased muffi n cups. Bake at 350 
degrees for 20 to 25 minutes or until 
a knife inserted near the center comes 
out clean.

Makes 1 dozen.
Lucille Butts

Piqua

Luke Gronneberg | Sidney Daily News
Judge Connie Murphy, left, talks with Lucille Butts about her zucchini bread.
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OHIO LIVING DOROTHY LOVE ON THE SIDE WINNER

Onions make ‘superb’ casserole
“I love onions. I put onions in everything,” 

said Nicole Schaffer, of Celina. That’s why 
Lovin’ Onions was the perfect recipe for her 
to submit to the Sidney Daily News Harvest 
Holiday Cookbook.

It won the On the Side category prize in 
the cook-off. The judges called it a superb 
casserole.

“Fresh jalapenos, fresh sweet onions, the 
cheese made a nice crust. The Swiss added 
a nice tang. I would cut that down and put 
it on a burger,” enthused judge Damian 
Bumgarner.

Schaffer, a category winner in the past, 
cooks old-school. She remembers how chal-
lenging the first birthday cake was that she 
made for her daughter. It was a castle cake. 
She’s been cooking so long, she can scarcely 
remember how she learned.

“I would grab a chair or stool and pull it 
up to the counter to watch my mom and 
grandma,” she said. “You would find that I 
do not have a microwave nor a dishwasher in 
my kitchen.” She likes hand-washing dishes 
and said she would seldom use a microwave.

LOVIN’ ONIONS
1 tablespoon butter
7 medium onions, thinly sliced
1/2 cup self-rising flour
1/2 teaspoon salt
1/4 teaspoon pepper
1 1/4 cups shredded Cheddar cheese
1 1/4 cups shredded Monterey Jack 

cheese
1 cup shredded Swiss cheese
1 tablespoon chopped, canned jalapeno 

pepper
Melt butter in large skillet and saute 

onions 10 minutes or until tender.
Combine flour, salt and pepper. Combine 

cheeses. Add 1 cup cheese mixture to flour 
mixture, stir well. Add onion and peppers, 
stir well. Pour into a greased, 3-quart baking 
dish. Top with remaining cheese mixture. 
Bake, uncovered at 350 degrees for 3 min-
utes or until cheese melts and mixture is 
bubbly.

Nicole Scha er
Celina

Luke Gronneberg | Sidney Daily News
Nicole Schaffer, of Celina, shows her Lovin’ Onions.

NEW ENGLAND 
WILD 
RICE AND APPLES
2 tablespoons 

onion, minced
1/2 cup butter, 

melted and 
divided

2 4-ounce packages 
of wild rice, 
cooked

1 Granny Smith 
apple, cored, 
peeled and 
chopped

1 McIntosh apple, 
cored, peeled and 
chopped

1 cup bread crumbs
1/2 cup chopped walnuts (or other 

nuts of choice)
1/4 cup orange juice
Zest of 1 orange, chopped

Lightly saute onion in 3 tablespoons 
butter. Combine onion and remaining 
butter with remaining ingredients. Mix 
well. Transfer to a greased, 2-quart 
casserole dish. Cover and bake at 325 
degrees for 35 minutes or until apples 
are tender.

Note: A wonderful side dish to com-
plement turkey or chicken!

Roger Fultz
Sidney

SWEET POTATO 
NUGGETS
3 cups cooked yams 

or sweet potatoes
1/4 cup butter
2 tablespoons milk
1/4 cup brown 

sugar
1/4 teaspoon salt
1/2 teaspoon 

grated lemon peel
1/2 cup chopped 

black walnuts
8 marshmallows
1/2 cup crushed 

corn flakes
Mash sweet pota-

toes. Add butter, 
sugar, milk, salt, 
lemon peel and nuts. With tablespoon, 
scoop up about 1/4 cup of mixture. 
Center with marshmallow. Cover with 
potato. Shape into balls. Roll each ball 
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NEW ENGLAND 
WILD 
RICE AND APPLES
2 tablespoons 

onion, minced
1/2 cup butter, 

melted and 
divided

2 4-ounce packages 
of wild rice, 
cooked

1 Granny Smith 
apple, cored, 
peeled and 
chopped

1 McIntosh apple, 
cored, peeled and 
chopped

1 cup bread crumbs
1/2 cup chopped walnuts (or other 

nuts of choice)
1/4 cup orange juice
Zest of 1 orange, chopped

Lightly saute onion in 3 tablespoons 
butter. Combine onion and remaining 
butter with remaining ingredients. Mix 
well. Transfer to a greased, 2-quart 
casserole dish. Cover and bake at 325 
degrees for 35 minutes or until apples 
are tender.

Note: A wonderful side dish to com-
plement turkey or chicken!

Roger Fultz
Sidney

SWEET POTATO 
NUGGETS
3 cups cooked yams 

or sweet potatoes
1/4 cup butter
2 tablespoons milk
1/4 cup brown 

sugar
1/4 teaspoon salt
1/2 teaspoon 

grated lemon peel
1/2 cup chopped 

black walnuts
8 marshmallows
1/2 cup crushed 

corn fl akes
Mash sweet pota-

toes. Add butter, 
sugar, milk, salt, 
lemon peel and nuts. With tablespoon, 
scoop up about 1/4 cup of mixture. 
Center with marshmallow. Cover with 
potato. Shape into balls. Roll each ball 

in cornfl akes. Bake until marshmallows 
begin to ooze, about 30 minutes.

Patricia Prenger
Anna

RUM BAKED BEANS
6 thick-cut bacon 

slices, chopped
1 cup chopped, 

sweet onion
2 garlic cloves, 

minced
1 28-ounce can 

baked beans with 
bacon and brown 
sugar

1 16-ounce can navy 
beans, drained 
and rinsed

1 16-ounce can dark 
red kidney beans, 
drained and 
rinsed

1 16-ounce can light red kidney 
beans, drained and rinsed

1 15-ounce can black beans, drained 
and rinsed

1/2 cup packed dark brown sugar
1/2 cup ketchup
1/2 cup gold rum
1/4 cup apple cider vinegar

Preheat oven to 350 degrees. Cook 
bacon in a large skillet over medium 
heat until crisp; remove, reserving 2 
tablespoons drippings in skillet. Add 
onion and cook, stirring often, until 
tender, about 5 minutes. Add garlic and 
cook 1 minute.

Stir together bacon, onion mixtue, 
baked beans and next eight ingredients 
in a large bowl. Spoon into a lightly 
greased 13-inch by 9-inch baking dish. 
Bake, covered with aluminum foil, 30 
minutes; uncover and bake 30 more 
minutes.

Yield: 10 servings.
Nancy L. Morgan

Sidney

MOIST AND FLUFFY CORNBREAD
1 1/4 cups all-purpose fl our
3/4 cup yellow cornmeal
1/4 cup sugar
2 teaspoons baking powder
1/2 teaspoon salt
1 1/4 cups milk

1/4 cup vegetable oil
1 egg, beaten
1/2 cup shredded Cheddar cheese, 

optional
Preheat the oven to 400 degrees. 

Grease an 8-inch or 9-inch square bak-
ing dish.

In a large bowl, combine fl our, corn-
meal, sugar, baking powder and salt. 
Add milk, oil and egg and stir until just 
moistened. Fold in cheese. Pour the bat-
ter into the prepared pan and bake for 
25 to 30 minutes or until lightly golden 
and a toothpick inserted in the center 
comes out clean.

Shennen Boyer
Anna

GARLIC PARMESAN GREEN BEANS
1 pound fresh green beans, trimmed
2 teaspoons garlic powder
2 tablespoons real butter melted
1/4 cup real shredded Parmesan 

cheese
Steam beans 20 minutes or until 

desired doneness. Place in bowl and 
drizzle with melted butter, sprinkle 
with garlic powder and Parmesan 
cheese. Cover with lid several minutes 
and serve.

Jan Sprunger
Fort Loramie

SLOW COOKER CHEESY 
BACON RANCH POTATOES
3 pounds red potatoes, chopped
8 slices bacon, cooked and diced
1 1/2 cups shredded Cheddar 

cheese, divided
1 tablespoon ranch salad dressing 

mix
2 tablespoons chopped chives
Butter

Line slow cooker with foil. Allow 
enough overhang to wrap potatoes. 
Coat foil with butter to prevent stick-
ing. Layer potatoes, cheese, ranch mix 
and bacon; repeat one more layer and 
cover . Reserve 1/2 cup cheese. Wrap 
up foil and cook on low, 7 to 8 hours, or 
on high, 3 to 4 hours. Serve immediatly.

Jan Sprunger
Fort Loramie

Fultz

Prenger

Morgan

2 garlic cloves, 

Fultz

On the 
Sides

� nalist

2 teaspoons garlic powder
2 tablespoons real butter melted

On the 
Sides

� nalist

3/4 cup yellow cornmeal

On the 
Sides

� nalist
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AMAZING CORNBREAD
2 boxes Jiffy cornbread mix
1 15-ounce box yellow cake mix

Simply mix both boxes according to 
directions and mix together; place in 
well-buttered 13-inch by 9-inch pan and 
bake 30 minutes.

Jan Sprunger
Fort Loramie

HUNT TEST POTATO SALAD
6 large potatoes (4 russet and 2 

golden), boiled and cubed (I add 
1 tablespoon minced garlic to my 
pot as my potatoes boil.)

1 pound bacon, cooked and 
crumbled

6 hard boiled eggs, cubed
1/2 cup mild banana pepper rings
1/3 cup sliced black olives
1/3 cup sliced scallions
3 ribs celery, chopped
DRESSING
1 0.6-ounce packet dry Italian 

seasoning
1 tablespoon Worcestershire sauce
2 tablespoons brown sugar
1 tablespoon mustard
2 cups Kraft Mayonnaise
1 1/2 cups Miracle Whip
1/2 teaspoon dry oregano
1/2 teaspoon onion powder
1/2 teaspoon celery salt
Salt and pepper to taste

In small mixing bowl, combine all 
dressing ingredients and mix well. 
Add to large mixing bowl of remaining 
ingredients and stir well. Refrigerate 
over night. Enjoy.

John Pottkotter
Fort Loramie

LOADED CAULIFLOWER
1 large head of cauliflower cut into 

bite-size pieces (approximately 6 
cups)

6 to 8 strips of bacon, cooked and 
crumbled (cooked in oven at 400 
degrees for 20 minutes)

6 tablespoons chopped chives
1/2 cup mayonnaise
1/2 cup sour cream
2 cups Colby Jack cheese or 

Cheddar cheese
1 8-ounce container sliced 

mushrooms, optional

Preheat oven to 425 degrees. In a 
large pot, boil water and cook cauli-
flower for 8 to 10 minutes, drain and 
let cool.

In a large bowl, combine sour cream, 
mayonnaise, 1/2 cup crumbled bacon, 
3 tablespoons chives, 1 cup of cheese, 
mushrooms and cauliflower and mix 
well.

Place in baking dish and cover with 
remaining 1 cup of cheese and rest of 
bacon crumbles. Bake for 15 to 20 min-
utes until cheese is melted.

Top with remaining 3 tablespoons 
chives and serve.

Patricia Prenger
Anna

CREAMED CARROTS
4 cups cubed carrots
5 slices of bacon, diced
2 tablespoons flour
1 cup milk
3 tablespoons margarine
Salt and pepper to taste

Peel and cube carrots, cook in steam-
er until tender and add salt and pepper 
to taste.

Next, fry bacon crisp. Pour off part of 
grease. Add bacon to carrots.

Next mix flour with milk and pour 
over carrots and bacon. Add margarine 

and cook until right thickness; if too 
thick, add milk.

Patricia Prenger
Anna

“HONEY WHERE’S 
THE CHEESE” BREAD
1 1/8 cups lukewarm water
1 1/2 teaspoons dry yeast
3 cups bread flour
1 1/2 teaspoons salt
4 tablespoons honey
1 1/2 tablespoons butter
1 1/2 tablespoons dry milk
1/8 cup shredded mild Cheddar

In the bread pan of bread machine, 
put the lukewarm water. Pour in yeast. 
In order of the recipe add flour, salt, 
honey, butter and dry milk. Then add 
the shredded mild Cheddar.

Set bread machine on light crust as 
machine specifies. Turn on for approxi-
mately 4 hours. Take loaf pan out and 
remove loaf of bread to cool. Slice when 
cooled, preferably with electric knife.

Yield: 1 2-pound loaf.
Sierra DeWeese

Lewistown

Photo by Luke Gronneberg | Sidney Daily News
Nancy Bambauer sprinkles walnuts on a dish.

TWICE-BAKED POTATO CASSEROLE
6 medium baked potatoes
1/4 teaspoon salt
1/4 teaspoon pepper
1 pound bacon, cooked and 

crumbled
3 cups (24 ounces) sour cream
2 cups (8 ounces) shredded 

mozzarella cheese
2 cups (8 ounces) shredded Cheddar 

cheese
2 chopped green onions

Cut potatoes into 1-inch cubes. Place 
half in a greased 13-inch by 9-inch bak-
ing dish. Sprinkle with half the salt, 
pepper and bacon, followed by half 
the cheese. Repeat layers. Bake uncov-
ered at 350 degrees for 20 minutes or 
until cheese is melted. Sprinkle with 
chopped onions.

Yield: 6 servings.
Margie Wuebker

Fort Loramie

OLD WORLD MEAT SALAD
1 1/2 to 2 pounds roast or sirloin
1 cup celery, cut small (really small)
1 cup carrots, cut or sliced into 

small strips
1 cup onions, cut or sliced into small 

strips
1 quart water
Salt and black pepper to taste
2 to 3 tablespoons vinegar
6 to 8 tablespoons vegetable oil
3 tablespoons beef broth

Boil the meat in a quart of water at a 
brisk boil for 60 to 90 minutes, or until 
the meat is cooked tender and can be 
pulled apart or shredded by hand. You 
may have to add some water if it boils 
away too quickly. Once cooking is com-
plete, remove the meat from the broth 
and let it cool about 20 minutes. (Save 
the broth for another use.)

Shred the meat into a large bowl. 
Mix and stir in all ingredients: shred-
ded meat, celery, carrots, salt, pepper, 
vinegar, oil and broth. Let the flavors 
marinade in the refrigerator for about an 
hour. Serve cold or at room temperature.

Note: Enjoy as a salad, side, a sand-
wich or even topping to a sandwich.

The measurements and cook time 
are guidelines; cooking time may very 
slightly depending on the type and 
amount of meat used.

Frank Mariano
Sidney
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TWICE-BAKED POTATO CASSEROLE
6 medium baked potatoes
1/4 teaspoon salt
1/4 teaspoon pepper
1 pound bacon, cooked and 

crumbled
3 cups (24 ounces) sour cream
2 cups (8 ounces) shredded 

mozzarella cheese
2 cups (8 ounces) shredded Cheddar 

cheese
2 chopped green onions

Cut potatoes into 1-inch cubes. Place 
half in a greased 13-inch by 9-inch bak-
ing dish. Sprinkle with half the salt, 
pepper and bacon, followed by half 
the cheese. Repeat layers. Bake uncov-
ered at 350 degrees for 20 minutes or 
until cheese is melted. Sprinkle with 
chopped onions.

Yield: 6 servings.
Margie Wuebker

Fort Loramie

OLD WORLD MEAT SALAD
1 1/2 to 2 pounds roast or sirloin
1 cup celery, cut small (really small)
1 cup carrots, cut or sliced into 

small strips
1 cup onions, cut or sliced into small 

strips
1 quart water
Salt and black pepper to taste
2 to 3 tablespoons vinegar
6 to 8 tablespoons vegetable oil
3 tablespoons beef broth

Boil the meat in a quart of water at a 
brisk boil for 60 to 90 minutes, or until 
the meat is cooked tender and can be 
pulled apart or shredded by hand. You 
may have to add some water if it boils 
away too quickly. Once cooking is com-
plete, remove the meat from the broth 
and let it cool about 20 minutes. (Save 
the broth for another use.)

Shred the meat into a large bowl. 
Mix and stir in all ingredients: shred-
ded meat, celery, carrots, salt, pepper, 
vinegar, oil and broth. Let the fl avors 
marinade in the refrigerator for about an 
hour. Serve cold or at room temperature.

Note: Enjoy as a salad, side, a sand-
wich or even topping to a sandwich.

The measurements and cook time 
are guidelines; cooking time may very 
slightly depending on the type and 
amount of meat used.

Frank Mariano
Sidney

MANDARIN SPINACH SALAD
10 cups torn spinach
2 11-ounce cans Mandarin oranges, 

drained
4 green onions, chopped
1/2 cup slivered almonds, toasted
1/4 cup chopped celery
2/3 cup vegetable oil
1/2 cup sugar
1/4 cup vinegar
1 tablespoon plus 1 teaspoon poppy 

seeds
1 teaspoon prepared mustard
1/2 teaspoon salt

Combine fi rst fi ve ingredients in a 
salad bowl; toss gently. Cover and chill 
thoroughly. Combine oil, sugar, vinegar, 
poppy seeds, mustard, and salt in a jar. 
Cover tightly; shake vigorously. Drizzle 
dressing over salad; toss gently.

Yield: 8 servings.
Beverly Patzman

Heborn, Kentucky

WILTED SPINACH SALAD
8 cups torn spinach
1 cup sliced, fresh mushrooms
2 hard-cooked eggs, sliced
1 small purple onion, sliced and 

separated into rings
6 slices bacon
1/4 cup plus 2 tablespoons water
1/4 cup cider vinegar
2 tablespoons sugar
1 egg, beaten

Combine fi rst four ingredients in a 
large salad bowl; cover and chill thor-
oughly.

Cook bacon in a large skillet until 
crisp; remove bacon, reserving drip-
pings in skillet. Crumble bacon and set 
aside. Add water, vinegar, and sugar to 
skillet; stir well. Bring to a boil; remove 
from heat.

Gradually stir about one-fourth of hot 
mixture into beaten egg. Add egg mix-
ture to skillet, stirring until blended. 
Cook over low heat, stirring constantly, 
until thickened. Stir in half of bacon. 
Drizzle warm dressing over salad. 
Sprinkle with remaining half of bacon.

Yield: 6 servings.
Beverly Patzman

Hebron, Kentucky

MACARONI SALAD
1 cup uncooked macaroni
1 medium tomato, diced
1/2 cup diced onion
3 stalks celery, diced
1/2 cup shredded carrots
1 can kidney beans, drained and 

rinsed
1/4 cup sliced olives
1/2 cucumber, diced
1/4 cup green pepper, diced
DRESSING
1 cup mayonnaise
2 teaspoons prepared mustard
2 tablespoons catsup
4 tablespoons sugar

Cook macaroni (1 cup uncooked 
makes 2 cups cooked) in salt water 
and drain. Add vegetables to macaroni. 
Combine dressing ingredients; pour 
over macaroni and vegetables. Mix well 
and refrigerate for a couple of hours 
before serving.

Deb Christman
Anna

SLOW COOKER CHEESY 
BACON RANCH POTATOES
12 slices of bacon, cooked and 

crumbled
3 pounds red potatoes, chopped
2 1/2 cups shredded Cheddar 

cheese, divided
2 tablespoons ranch seasoning and 

salad dressing mix, more or less to 
taste

Nonstick spray
Line a slow cooker with aluminum 

foil, leaving enough overhang to wrap 
the potatoes on top, and coat with 
nonstick spray. Place a layer of potatoes 
evenly into the slow cooker. Top with 
cheese, ranch seasoning and bacon, 
repeating two more times and reserving 
1/2 cup cheese.

Fold aluminum foil over potatoes. 
Cover and cook on low heat for 7 to 
8 hours or high heat for 3 to 4 hours. 
Sprinkle with remaining cheese. Cover 
and cook until melted, about 1 to 2 
minutes.

Serve immediately.
Kris Parsons

VersaillesHebron, Kentucky
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TWICE-BAKED POTATO CASSEROLE
8 large baked potatoes, cut into bite-

size pieces (leave skin on)
40 ounces sour cream, divided
2 cups mozzarella cheese, divided
2 cups sharp Cheddar cheese, 

divided
1 package bacon, cooked, drained 

and crumbled, divided
Salt and pepper

Preheat oven to 350 degrees. In a 
9-inch by 12-inch pan, mash down half 
of the potatoes, sprinkle with salt and 
pepper, spread sour cream across top, 
layer mozzarella cheese, sharp Cheddar 
cheese, then bacon in that order. Mash 
down then repeat with second layer. 
Cover with foil, bake for 20 minutes. 
Take foil off and bake for 10 additional 
minutes.

Sharon Asbury
Sidney

KIM’S FAMOUS 
LOADED POTATO SALAD
5 pounds potatoes
4 eggs
4 stalks celery, chopped
3/4 cup onion, chopped
1/4 cup sweet pickle relish
1 pound bacon (minus 2 that you 

eat)
30-ounce jar mayonnaise
3 tablespoons mustard
4 tablespoons apple cider vinegar
3 tablespoons white granulated 

sugar
1 teaspoon celery salt
1/2 teaspoon dill weed
1/4 teaspoon black pepper
Paprika

Add potatoes to a large pot of water, 
making sure they’re covered. Bring to a 
boil and cook until they are tender, yet 
still firm, about 20 minutes. Drain the 
potatoes and let them cool, then peel 
and chop.

In the meantime, fry the bacon until 
almost crisp; place bacon on a paper 
towel to drain and to cool. Once cool, 
chop or break into pieces. Set aside.

Place eggs in a small pot and cover 
with cold water. Bring water to a boil, 
then remove from the heat and place 
the lid on the pot. Let the eggs sit for 
about 15 minutes. Then empty out the 

hot water and add cold water to help 
them cool off. Peel and chop 2 of the 
hard-boiled eggs. Slice the remaining 2 
eggs into 4 to 6 slices

In a large mixing bowl, add the pota-
toes, chopped eggs, chopped celery, 
chopped onion and chopped cooked 
bacon. Mix gently.

In another bowl, mix together may-
onnaise, mustard, apple cider vinegar, 
sugar, celery salt, dill weed and black 
pepper.

Combine to the potato ingredients 
and mix gently, but well. Add sliced 
eggs to top of potato salad, lightly 
sprinkle paprika over the top of three 
eggs.

Keep refrigerated.
Kim Kies

Sidney

MIXED RAW VEGETABLES
1/2 pound carrots
2 or 3 tomatoes
1/2 cucumber
1 red bell pepper
1 green bell pepper
Lettuce or spinach leaves
Sauteed diced onion and crisp 

bacon, if desired
Dressing of your choice

Trim vegetables. Corarsely grate 
carrots. Cut tomatoes into quarters, 
eighths or thin slices. Slice cucumber 
into thin rounds. Cut peppers into 
rings or matchstick pieces. Arrange 
vegetables in small portions on lettuce 
or spinach leaf on individual plates or 
in mounds on a large platter, making 
an attractive color scheme. Sprinkle 
with onion and bacon, if desired. One 
or more types of dressing can be used 
including vinaigrette, garlic-flavored 
mayonnaise or a yogurt or sour-cream 
dressing. (You can use any other fresh 
raw vegetables that you like.)

Cole Patzman
Hebron, Kentucky

AUTUMN APPLE SLAW
1/4 cup lemon juice
1/4 cup canola oil
1/4 cup maple syrup (not pancake 

syrup)

1 1/2 teaspoons Dijon mustard
1/2 teaspoon coarsely ground 

pepper
4 cups shredded cabbage
3 large unpeeled apples, julienned 

(preferably Granny Smith or other 
tart apple)

1/2 cup crumbled Gorgonzola 
cheese

3/4 cup chopped pecans, toasted
Whisk first five ingredients until 

blended. Combine the cabbage, apples 
and Gorgonzola; toss with dressing to 
coat. Let stand 30 minutes before serv-
ing. Sprinkle with pecans and serve.

Yield: 10 servings.
Melissa Bowers

Sidney

QUINOA AND BLACK BEANS
1 teaspoon vegetable oil
1 onion, chopped
3 cloves garlic, chopped
3/4 cup quinoa
1 1/2 cups vegetable broth
1 teaspoon ground cumin
1/4 teaspoon cayenne pepper
Salt and ground black pepper to 

taste
1 cup frozen corn kernels
2 15-ounce cans black beans, rinsed 

and drained
1/2 cup chopped, fresh cilantro

Heat oil in a saucepan over medium 
heat; cook and stir onion and garlic 
until lightly browned, about 10 min-
utes.

Mix quinoa into onion mixture and 
cover with vegetable broth; season with 
cumin, cayenne pepper, salt and pep-
per. Bring the mixture to a boil. Cover, 
reduce heat and simmer until quinoa is 
tender and broth is absorbed, about 20 
minutes.

Stir frozen corn into the saucepan 
and continue to simmer until heated 
through, about 5 minutes; mix in the 
black beans and cilantro.

Note: Very flavorful alternative to 
black beans and rice. Quinoa is a nutty 
grain from South America.

Roger Fultz
Sidney
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Judge Gary Strasser, left, evaluates Cream Cheese Chicken Enchiladas made by Ann Barhorst, right.

ON THE SIDE

SOUTHERN CREAMED CORN
10 cups fresh or frozen corn kernels, 

divided
2 cups granulated sugar, divided
4 tablespoons kosher salt, divided
6 cups water, divided
1 cup heavy cream
1 stick butter, divided

Place 4 cups of corn into one pot and 
6 cups of corn into a second pot. To the 
4-cup pot, add 3 cups water, 1/2 cup of 
sugar, 1 tablespoon kosher salt, and 1/2 
stick of butter. To the 6-cup pot, add 3 
cups water, 1 1/2 cups sugar, 3 table-
spoons kosher salt, 1/2 stick of butter. 
Place both pots on stove and bring to a 
boil. Drain the 6-cup pot of corn, return 
the corn to the pot and set aside. Drain 
the 4-cup pot of corn; return drained 
corn to pot and add 1 cup heavy cream 
and bring to a boil. Puree in a blender 
or food processor. Add the pureed mix-
ture to the 6 cups of whole corn and 
mix thoroughly. Serve.

Yield: 10 servings.
Melissa Bowers

Sidney

JOHNNIE MAE’S POTATO BOATS
Potatoes
White pepper, if desired
Garlic powder
Sour cream
Salt
Butter
Parmesan cheese

Boil and mash potatoes. Add a very 
small amount of white pepper, if any, 
garlic powder to taste, sour cream, salt 
and butter. Whip together. Put into 
individual serving dishes, top with 
Parmesan cheese, brown lightly under 
broiler.

Sally Ann Jones
Casstown

RANCH POTATOES
6 to 8 medium red potatoes
1 package bacon, cooked and 

removed from grease
16 ounces sour cream
1 1/2 cups Kraft ranch dressing
1 1/2 cups shredded Cheddar 

cheese, divided
Preheat oven to 350 degrees. Scrub 

potatoes and cut into cubes leaving skin 
on, put in large pot of boiling water 

and cook 20 minutes. Drain. While 
potatoes are boiling, cook bacon up and 
tear into pieces. Mix sour cream and 
ranch dressing together. Add bacon, 
potatoes and 1/2 cup cheese. Spread 
into a 9-inch by 12-inch baking dish, 
cover with foil and bake for 45 minutes. 
Remove foil and layer top with 1 cup 
shredded cheese. Cook for 5 minutes 
more or until cheese is melted. Remove 
and enjoy.

Sharon Asbury
Sidney

BROCCOLI RAISIN SALAD
1 large package broccoli florets only
1 cup chopped sweet red onion
1/2 cup white raisins
1/2 cup chopped pecans
1/2 pound bacon, fried crisp

Combine all ingredients.
DRESSING
2 tablespoons red wine vinegar
3/4 cup mayonnaise
1/2 cup sugar

Mix well and pour over broccoli mix-
ture. Toss gently, cover overnight.

Better second day
Carleen Pettit

Botkins
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FRUIT SALAD
4 cups fresh strawberries, sliced
6 bananas, peeled and sliced
2 pounds seedless green grapes, 

halved
2 8-ounce strawberry yogurts

In large bowl, mix fruit together, add 
yogurt and serve immediately.

Sharon Asbury
Sidney

GLUTEN FREE ONION RINGS
1 large onion
1 cup buttermilk
1/2 cup Gluten-free Bisquick
1/2 cup gluten-free fl our
1/2 teaspoon of seasoning salt
Oil for frying. (I use a saucepan and 

pour in oil to make it up to about 
2 inches.)
Mix Bisquick and fl our together and 

add 1/2 teaspoon seasoning salt. Slice 
onion and separate rings. Dip rings one 
at a time into buttermilk and then into 
fl our mixture and then dip again into 
buttermilk and back into fl our mixture. 
Fry a few rings at a time until you can 
see them start to brown on the edges, 
using tongs turn them over, and then 
fry until golden brown. Drain on paper 
towels.

Yield: 2 or 3 servings.
Mary Lou Yinger

Sidney

GRANDMA MIKELS’S SWEET 
BUTTERNUT SQUASH
Butternut squash
Cooking spray
2 tablespoons butter
1/4 cup brown sugar
15 round butter crackers, broken 

into pieces
Pick a medium to large butternut 

squash. Preheat oven to 300 degrees. 
Cut squash in half, length-wise, scrape 
out seeds. Place on a cookie sheet, fl esh 
side up. Spray with cooking spray. Bake 
for around 2 hours, until press on top 
leaves indent. Pull out and let cool, to 
work with.

Spray a pie plate, or use parchment 
paper. Scoop fl esh from skin of butter-
nut squash into pie pan. Put butter and 
brown sugar into a sturdy sandwich 
bag. Seal bag and push together until 

well blended. Put on top of squash, 
along with crackers. Bake, covered, for 
20 minutes at 350 degrees, until top is 
golden brown.

Lynne Zimmerman
Troy

STRAWBERRY BANANA 
CHEESECAKE SALAD
1 bag miniature marshmallows
16 ounces vanilla yogurt
1 regular-size tub Cool Whip
1 3 1/2-0unce package no bake 

cheesecake fi lling
1 to 2 containers sliced strawberries
3 to 4 sliced bananas

Stir together fi rst four ingredients. 
Do not mix. Stir in fruits.

Note: Other fruits can be added or 
substituted.

Darla Jones
Sidney

FIVE-MINUTE HULA HULA COLESLAW
1 16-ounce bag coleslaw mix
1 1/4 cups mayonnaise
1 8-ounce can crushed pineapple, 

drained
1 6-ounce can Mandarin oranges, 

drained
1/2 cup shredded coconut, toasted
1 tablespoon sugar
1/4 teaspoon salt
1/4 teaspoon black pepper

In a large bowl, toss together all 
ingredients until well mixed and evenly 
coated.

Cover and chill until ready to serve. 
Right before serving, give it a good 
mix, so all the fl avors are well com-
bined.

Lucille Butts
Piqua

FESTIVE STUFFING BALLS
1/2 cup chopped onion
1/2 cup chopped celery
2 tablespoons butter

1 12-ounce can golden whole kernel 
corn, drained (or frozen corn)

1 8-ounce package seasoned stuffi ng 
mix

1/2 teaspoon salt
1/4 teaspoon pepper
1/2 teaspoon crushed marjoram
2 eggs
1 cup milk
1/2 cup melted butter

Saute onion and celery in butter 
insaucepan until tenter, stirring fre-
quently. Add corn, stuffi ng mix, season-
ings, egga and milk; mix well. Shape 
into 1 1/4 to 1 1/2-inch balls. Place in 
shallow, 9-inch by 13-inch or 10-inch 
round pan; pour melted butter over 
stuffi ng balls. Bake, uncovered, in pre-
heated 375-degree oven for 15 minutes.

Yield: 25 to 28 stuffi ng balls
Delicious served with leftover turkey 

or chicken gravy.
Nancy Bambauer

New Knoxville

ASPARAGUS BUNDLES
2 pounds asparagus, ends trimmed
12 slices bacon
1/2 cup light brown sugar
1/2 cup butter
1 tablespoon soy sauce
1/2 teaspoon garlic salt
1/4 teaspoon pepper

Preheat oven to 400 degrees. Divide 
the asparagus spears into 12 bundles. 
Carefully wrap 1 piece of bacon around 
each bundle, starting about 1/2-inch 
from the bottom of the tip. Secure the 
bacon-wrapped spears with a tooth-
pick. Lay the bundles in a low-sided 
casserole dish. In a medium saucepan, 
combine the brown sugar, butter, soy 
sauce, garlic salt and pepper. Bring the 
mixture to a boil. Pour the hot sugar 
mixture over the asparagus bundles. 
Transfer the dish to the oven and roast 
until the spears have begun to wilt and 
the bacon looks fully cooked, about 25 
minutes. Remove the toothpicks before 
serving.

Pat Woolley
Jackson Center
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CORN CASSEROLE
1/2 cup butter
1 8 1/2-ounce box corn bread mix
1 16 1/2-ounce can creamed corn
1 16 1/2-ounce can whole kernel 

corn, drained
1 cup sour cream
2 eggs, beaten

Preheat oven to 350 degrees. Grease 
a 13-inch by 9-inch baking dish. Com-
bine butter and corn bread mix; mix 
well. Add creamed corn, whole kernel 
corn, sour cream and eggs; mix. Pour 
into prepared baking dish. Bake 30 
minutes.

Yield: 8 servings.
Linda C. Fout

Jackson Center 

BROCCOLI APPLE SALAD
4 cups fresh broccoli florets (about 2 

medium heads)
1/2 cup shredded carrots
1/4 cup diced red onion

2 large apples, finely chopped (I use 
gala apples)

1/2 cup pecans, coarsely chopped
1/2 cup dried cranberries
DRESSING
1/2 cup light mayonnaise
1/2 cup low-fat Greek vanilla yogurt
2 tablespoons lemon juice
1 tablespoon white sugar
1/4 teaspoon salt
1/8 teaspoon black pepper

In a large mixing bowl, combine broc-
coli, carrots, red onion, apples, pecans 
and dried cranberries.

Dressing: Whisk together mayon-
naise, Greek yogurt, lemon juice, sugar, 
salt and pepper.

Add dressing to the salad and toss to 
coat. Chill until ready to serve.

Yield: 4 to 6 servings.
Deborah A. Moorman

Sidney

BRUSSELS SPROUTS 
WITH BACON AND GARLIC
2 pounds fresh Brussels sprouts 

(about 10 cups)
8 bacon strips, coarsely chopped
3 garlic cloves, minced
3/4 cup chicken broth
1/2 teaspoon salt
1/4 teaspoon pepper

Trim Brussels sprouts. Cut sprouts 
lengthwise in half; cut crosswise into 
thin slices. In a 6-quart stockpot, cook 
bacon over medium heat until crisp, 
stirring occasionally. Add garlic; cook 
30 seconds longer. Remove with a slot-
ted spoon; drain on paper towels.

Add Brussels sprouts to bacon drip-
pings; cook and stir 4 to 6 minutes or 
until sprouts begin to brown lightly. 
Stir in broth, salt and pepper; cook, 
covered, 4 to 6 minutes longer or until 
Brussels sprouts are tender. Stir in 
bacon mixture.

Yield: 12 3/4-cup servings.
Julie Messer

Jackson Center

Luke Gronneberg | Sidney Daily News
Judge Damian Bumgarner, left, tastes the New England Wild Rice and Apples prepared by Roger Fulk, right.
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POLKA DOT GREEN PEA SALAD
2 10-ounce packages frozen peas
1/4 cup each, red, yellow and orange 

bell peppers
1/4 cup bacon, cooked crisp, 

drained and chopped 
(approximately 3 slices)

1/4 cup onion, chopped
1/4 cup shredded Cheddar cheese 

plus some to sprinkle on top
1 cup ranch dressing

Cook peas according to package 
directions; put in bowl to cool. Cook 
bacon until crisp, drain, chop and cool. 
Chop bell peppers and onions.

In large bowl, combine peas with veg-
gies and bacon. Add cheese and salad 
dressing. Stir gently to combine. Put in 
fridge to cool. Before serving, sprinkle 
with shredded cheese.

Note: I made up this recipe myself.
Lucille Butts

Piqua

BACON AND CHEESE BRUNCH 
POTATOES
1 32-ounce package diced potatoes
1 cup chopped onion
1/2 teaspoon seasoned salt
4 slices bacon, crisp-cooked and 

crumbled
1 cup (4 ounces) shredded sharp 

Cheddar cheese
1 tablespoon water

Coat inside of Crock-Pot slow cooker 
with nonstick cooking spray. Place half 
of potatoes in Crock-Pot slow cooker. 
Sprinkle half of onion and seasoned salt 
over potatoes; top with half of bacon 
and cheese. Repeat layers, ending with 
cheese. Sprinkle water over top. Cover; 
cook on low 6 hours or on high 3 1/2 
hours. Stir gently to mix; serve warm.

Yield: 6 servings.
Lucille Butts

Piqua

VEGGIE CHOPPED SALAD
3 cups finely-chopped fresh broccoli
3 cups finely-chopped cauliflower
3 cups finely-chopped celery
2 cups (about 8 ounces) frozen peas, 

thawed
6 bacon strips, cooked and crumbled
1 1/3 cups mayonnaise
1/4 cup sugar
2 tablespoons grated Parmesan 

cheese
1 tablespoon cider vinegar
1/4 teaspoon salt
3/4 cup salted peanuts

In a large bowl, combine the first five 
ingredients. In a small bowl, mix may-
onnaise, sugar, cheese, vinegar and salt 

until blended. Add to salad and toss to 
coat. Stir in peanuts just before serving. 
Refrigerate leftovers.

Yield: 12 3/4-cup servings.
Note: This recipe is a real favorite at 

our house!
Nancy L. Morgan

Sidney

CHOW MEIN FRUIT SALAD
2 medium bananas, sliced
1 16-ounce can sliced peaches, 

drained and cut into halves
1 large red apple, cut into cubes
1 8-ounce can crushed pineapple, 

well-drained, save remaining juice 
for dressing

2 cups chow mein noodles
6 slices bacon, crisp and crumbled
SOUR CREAM DRESSING
1/2 cup dairy sour cream
2 tablespoons reserved pineapple 

juice
1 tablespoons honey
1/2 teaspoon curry powder

Mix salad ingredients. Mix dressing 
ingredients separately and then mix in 
with salad.

Yield: 6 servings. Each serving is 245 
calories.

Darla Jones
Sidney

Luke Gronneberg | Sidney Daily NewsMary Cartwright selects a cookbook door prize.

ON THE SIDE
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PARTY POTATOES
8 tablespoons salted butter (1 stick)
28 to 32-ounce bag frozen, shredded 

hash brown potatoes
1 medium onion, finely diced
1/4 cup all-purpose flour
1 cup milk
2 cups low-sodium chicken broth
Kosher salt and freshly-ground 

black pepper to taste
1 1/2 cups grated Monterey Jack 

cheese
1 cup sour cream
1/2 cup grated sharp Cheddar 

cheese
2 cups kettle-cooked potato chips
1/4 cup grated Parmesan cheese

Preheat the oven to 350 degrees. 
Grease a 9-inch by 13-inch baking dish 
with 1 tablespoon butter. Take the pota-
toes out of the freezer while you are 
preparing the rest of the ingredients.

Heat a large, deep skillet over medi-
um-high heat, then melt 6 tablespoons 
of the butter in it. Add the onions and 
cook, stirring occasionally, until the 
onions start to soften, 3 to 4 minutes. 
Sprinkle the flour over the onions and 
stir to incorporate. Cook for 1 to 2 
minutes to cook out the raw flour, but 
do not let it color. Whisk in the milk, 
making sure to get out all the lumps. 
Add the broth and whisk again if there 
are still lumps. Bring the mixture to a 
simmer and allow it to thicken, about 3 
minutes. Season to taste with salt and 
pepper.

Turn off the heat and stir in the 
Monterey Jack cheese, sour cream and 
Cheddar cheese. Add the hash brown 
potatoes and mix everything together. 
Transfer the mixture to the prepared 
baking dish.

Melt the remaining tablespoon of 
butter in a small pan. Put the potato 
chips and Parmesan cheese in a bowl 
and crush the potato chips. Pour in the 
melted butter and toss to coat. Sprinkle 
the crumbs over the top of the pota-
toes.

Cover with foil and bake for 20 min-
utes, then remove the foil and continue 
bakng until golden brown on top and 
bubbling around the edges, about 15 
minutes more. Let rest for 15 minutes 
before serving.

Yield: 12 servings.
Nancy L. Morgan

Sidney

PINA COLADA FLUFF
1 3.4-ounce package vanilla instant 

pudding mix (for lighter version, 
use sugar-free)

1 20-ounce can crushed pineapple 
(do not drain) (I use light or in 
own juice)

1 8-ounce container Cool Whip, 
thawed (I use Lite)

1 teaspoon rum extract
2 cups miniature marshmallows
1 cup shredded sweetened coconut
1/2 cup chopped nuts (your favorite. 

Mine is pecans)
Combine pudding mix and the entire 

can of crushed pineapple in a large 
bowl. Stir until comletely combined. 
Fold in Cool Whip, rum extract, marsh-
mallows, coconut and nuts. Chill until 
ready to serve.

Yield: 8 servings
Deborah A. Moorman

Sidney

LOADED CHICKEN MACARONI SALAD
1 1/2 cups uncooked elbow 

macaroni
1 rotisserie chicken, skin removed, 

shredded
3/4 cup frozen peas
5 green onions, finely chopped
2 celery ribs, thinly sliced
1/3 cup loosely-packed basil leaves
1/4 cup lemon juice, divided
1 teaspoon salt
3/4 teaspoon ground pepper
3/4 cup plain yogurt
3/4 cup mayonnaise
3 peaches, peeled and sliced

1 1/2 cups sharp Cheddar  
cheese, shredded

3/4 cup nuts
Cook macaroni according to package. 

Meanwhile, mix chicken, peas, onions, 
celery, basil, 2 tablespoons lemon juice, 
salt and pepper. Drain macaroni; rinse 
with cold water, then drain again. Add 
to chicken mixture. Mix yogurt, may-
onnaise and remaining 2 tablespoons 
lemon juice. Add to salad and mix well. 
Add peaches and cheeses; toss gently. 
Refrigerate at least 2 hours. Sprinkle 
with nuts just before serving.

Pat Woolley
Jackson Center

AUTUMN FRUIT SALAD 
2 medium Granny Smith apples, 

cored and sliced
1 11-ounce can Mandarin orange 

segments
1 cup halved, seedless red grapes
1 1/2 cups mini marshmallows
1 8-ounce carton vanilla low-fat 

yogurt
2 tablespoons chopped nuts

Mix gently. Refrigerate until ready to 
serve.

Yield: 12 servings.
Janell Cisco

Sidney

ON THE SIDE
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CLANCY’S DESSERTS WINNER

Nostalgic recipe takes the cake
Deborah A. Moorman, of Sidney, has 

submitted recipes to the Sidney Daily 
News Harvest Holiday Cookbook for 
some 25 years. She has been a semifi-
nalist many times. But it was her Do 
Nothing Cake that finally won her a 
category prize. She found the recipe in 
a cookbook of kitchen nostalgia.

“I look for recipes that are good but 
quick and easy,” she said.

Ease of preparation caught the judg-
es’ attention, too.

“In the busy world that moms are in, 
this is perfect. If you make it a couple 
days ahead, it still stays moist,” said 
Mojalefa Moremi.

Moorman’s refrigerator is covered in 
photos of wedding cakes she has made 
and decorated over the years.

“My most challenging thing that I 
made was a recipe of bread pudding 
from the Biltmore House in Ashville, 
North Carolina,” she said. “It took a lot 
of time and very complex, but it was so 
good with the rich cream sauce.”

DO NOTHING CAKE
CAKE
2 cups all-purpose flour
2 teaspoons baking soda
1 teaspoon baking powder
2 cups white sugar
2 eggs
1/2 teaspoon vanilla extract
2 1/2 cups (20 ounces) crushed 

pineapple
FROSTING
1 stick butter
3/4 cup evaporated milk
1 cup white sugar
1 cup chopped pecans or walnuts
1 cup coconut, shredded

Cake: Mix all cake ingredients with 
a spoon. Pour into an oiled 9-inch by 
13-inch pan and bake in a 350-degree 
oven for 30 to 40 minutes or until cen-
ter of cake is done. While the cake is 
still hot, poke it with a skewer to help 
the frosting soak into the cake. Immedi-

ately pour the frosting over it.
Frosting: Cook the butter, evapo-

rated milk and sugar until thickened, 
about 5 minutes, stirring often. Add 

nuts and coconut.
Yield: 16 seervings.

Deborah A. Moorman
Sidney

Luke Gronneberg | Sidney Daily News
Deborah Moorman, of Sidney, shows her Do Nothing Cake.
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Nostalgic recipe takes the cake

DESSERTS
MAPLE OAT NUT 
SCONES
SCONES
2 3/4 cups fl our
1/2 cup oats, 

ground in a food 
processor

1/3 cup sugar
2 tablespoons 

baking powder
1/4 teaspoon salt
2 sticks cold, 

unsalted butter, 
cut into cubes

1/2 cup pecans, 
fi nely chopped

3/4 cup heavy 
cream

1 teaspoon maple extract
1 large egg
ICING
5 cups powdered sugar
1/4 cup milk
2 tablespoons butter, melted
2 tablespoons brewed coffee
2 teaspoons maple extract

Scones: Preheat oven to 350 degrees. 
Line a baking sheet with parchment 
paper. In a large bowl, combine the 
fl our, oats, sugar, baking powder and 
salt. Stir to combine. Add the butter 
pieces and use a pastry cutter to work 
the butter and dry ingredients together 
until mixture resembles coarse crumbs. 
Stir in the chopped pecans. Whisk 
together the cream, maple extract 
and egg in a small bowl. Pour into the 
fl our mixture, stirring gently until it all 
comes together. If it is overly crumbly 
and will not come together at all, add a 
couple tablespoons of cream and work 
it in. Turn the dough out onto a cutting 
board or fl oured surface and use your 
hands to press it into a 6- to 8-inch cir-
cle about 3/4 inch thick. Cut into eight 
equal wedges. Transfer to a baking 
sheet and bake until poufy and set and 
just barely golden, 20 to 24 minutes. 
Allow to cool completely.

Icing: Combine the powdered sugar, 
milk, butter, coffee and maple extract 
in a large bowl. Make sure the icing’s 
thick but still pourable. Drizzle a 
generous amount on each scone, then 
sprinkle with pecans. Allow the icing to 
set completely, then serve.

Pat Woolley
Jackson Center

PECAN COBBLER
6 tablespoons real 

butter
1 cup pecans, 

whole
1 1/2 cups self-

rising fl our
1 1/2 cups 

granulated sugar
2/3 cup milk
1 teaspoon vanilla
1 1/2 cups packed 

brown sugar
1 1/2 cups hot 

water
Preheat oven to 

350 degrees. Melt 
butter and place in 
13-inch by 9-inch baking dish. Sprinkle 
pecans over melted butter; do not mix.

In a bowl, combine fl our, sugar, milk, 
vanilla; do not over-mix. Pour batter 
over pecans and butter; do not mix. 
Sprinkle brown sugar over batter even-
ly; do not mix. Carefully pour hot water 
over mixture. Do not stir. Bake 30 to 35 
minutes or until golden brown.

Jan Sprunger
Fort Loramie

LEMON FROZEN 
DELIGHTS
1 cup sugar
1/4 cup cornstarch
1 1/4 cups cold 

water
3 egg yolks, slightly 

beaten
1 teaspoon lemon 

zest
1/4 cup lemon juice
1 tablespoon butter
2 packages lemon 

instant pudding 
mix

3 cups milk
8-ounce container 

whipped topping
16-ounce package graham crackers

Line a 9-inch by 13-inch pan with 
parchment paper or aluminum foil.

Cover completely with one layer of 
graham crackers, breaking the grahams 
into smaller pieces to fi ll the gaps. Set 
aside until needed.

In medium saucepan, combine sugar 
and cornstarch. Stir in water until 
smooth. Stir in egg yolks. Stirring con-

stantly, bring mixture to boil over medi-
um heat; boil 1 minute. Remove from 
the heat. Stir in lemon juice, lemon zest 
and butter. Set aside to cool.

In large bowl, slowly combine pud-
ding mixes and milk. Stir until mixes 
are dissolved. Then fold in whipped 
topping. Slowly, fold cool mixture from 
the saucepan into pudding mixture.

Pour 1/3 of mixture evenly over gra-
ham crackers. Add another layer of gra-
ham crackers and pour 1/3 of remaining 
mixture over them. Add another layer 
of graham crackers and pour last 1/3 
mixture over them.

Place cake in freezer to freeze for at 
least 4 hours or overnight.

Remove from freezer 12 minutes 
before serving. Slice, serve, and enjoy.

Sarah Eichenauer
Sidney

SARAH’S TOASTED 
COCONUT CREAM PIE
3 medium eggs
3/4 cup white sugar
1/3 cup cornstarch
1/4 teaspoon salt
1/4 teaspoon coconut fl avoring
1/2 teaspoon vanilla
3 cups milk
3/4 cups coconut, toasted (use 

375-degree oven)
1 tablespoon real butter
1 Keebler Shortbread Pie Crust

In a bowl, cream together top fi ve 
ingredients. Pour 3 cups of milk into 
2-quart pot, heat on medium just until 
hot. Take 1/4 cup of heated milk and 
add to egg mixture, stir briskly with 
wisk, so as to temper the eggs. Add 
mixture to rest of heated milk, stirring 
constantly until it starts to bubble and 
thicken. Remove from heat, add 1/2 of 
the toasted coconut, vanilla and but-
ter to the mixture; stir a few times, let 
cool completely. Stir cool pudding and 
put into pie crust. Top with remain-
ing toasted coconut, cover and chill in 
refrigerator. Enjoy.

Sarah Howell
Sidney

Woolley Sprunger

Eichenauer

13-inch by 9-inch baking dish. Sprinkle 

Desserts
� nalist

1 teaspoon maple extract

Desserts
� nalist

1/4 cup lemon juice

Desserts
� nalist



42   November 19, 2016 The Sidney Daily NewsDESSERTS
MINI PUMPKIN PIES
1 can Libby’s 100 Percent Pure 

Pumpkin or 2 cups fresh pumpkin 
puree (I prefer fresh)

2/3 to 3/4 cup sugar
1/2 teaspoon salt
1 1/2 teaspoons ground cinnamon
1/2 teaspoon ground ginger
1/4 teaspoon ground cloves
2 to 3 eggs
1 12-ounce can evaporated milk
1 unbaked deep-dish pie shell
Cooking spray
PIE CRUST
3 cups all-purpose flour
1 teaspoon salt
1 1/2 cups butter, chilled
1 large egg
2 teaspoons vinegar
Water

Crust: Measure flour and salt into 
large bowl. Using a pastry blender or 
fork, cut butter into dry ingredients 
until you have a fine crumble. Crack 
egg into measuring cup; add vinegar 
and then enough water to make 7/8 
cup, more or less. Use fork to whisk 
egg mixture together. Pour egg mixture 
into dry ingredients almost all at once 
(I usually hold out about 1/4 cup.) Mix 
with fork, gently gathering the dough 
from the outside of the bowl. Add the 
rest of the liquid if necessary. Do not 
over-mix. Alternatively, you can use a 
stand mixer. Just be sure not to over-
mix.

As soon as the dough comes together, 
turn it out onto a floured surface. Use 
your hands to carefully press the dough 
together. You’re not kneading here, just 
binding the ingredients together in a 
solid mass. Divide dough evenly, then 
roll out on a liberally-floured surface. 
Makes two crusts.

You need a 4-inch round cookie cutter 
(or bowl) as a template and a muffin 
tin. Cut 4-inch rounds of dough.

Spray muffin tin with cooking spray, 
then place circles of dough into the 
cups.

Filling: Preheat oven to 425 degrees.
Mix the eggs, pumpkin, sugar, salt 

and spices in a large bowl until well-
blended. Slowly stir in the evaporated 
milk.

Pour mixture to the tops of the muf-
fin cups over the dough. Bake in the 
preheated oven for 15 minutes. Without 
opening the oven, reduce the oven 

temperature to 350 degrees and bake 
another 20-25 minutes. If you think it’s 
done, insert a knife into the center and 
if it comes out clean, then it’s done. 
Allow to cool 30 minutes in pan and 
remove to wire rack to cool for another 
hour for pumpkin filling to set com-
pletely.

Note: If you use boxed pie crust, two 
pie crusts give you 12 mini pumpkin 
pies. I prefer homemade crust, but 
store-bought is less of a headache.

Shennon Boyer
Anna

FRESH STRAWBERRY STREUSEL
1 cup butter, melted and cooled 

slightly
1 cup brown sugar
3 cups flour
1 teaspoon baking soda
1 teaspoon baking powder
1/4 teaspoon salt
2 to 3 cups strawberries, cleaned 

and sliced
1 cup sour cream
1/2 cup sugar plus 2 tablespoons 

sugar for the strawberries
2 tablespoons flour
2 eggs
1 teaspoons vanilla
Cooking spray

Preheat oven to 375 degrees. Prepare 
a 9-inch by 13-inch pan with cooking 
spray.

In a large bowl, whisk together 
brown sugar, flour, baking soda, baking 
powder and salt. Add melted butter 
and stir with a fork until the butter is 
completely mixed in.

Reserve 1 1/2 cups streusel for top-
ping. Pour remaining streusel into 
9-inch by 13-inch pan and firmly pat 
down.

Add 1 to 2 tablespoons sugar to 
cleaned and sliced strawberries. Let sit 
at room temperature.

With an electric mixer, combine sour 
cream, 1/2 cup sugar, 2 tablespoons 
flour, eggs and vanilla. Pour sour cream 
mixture over streusel.

Evenly sprinkle strawberries over 
sour cream mixture, making sure to 
include any natural juice. Use remain-
ing streusel as a topping over the straw-
berries.

Bake for 30 to 35 minutes until crust 
and topping is golden brown. Let cool 

completely. Can be stored in refrigera-
tor for up to 3 days.

Shennen Boyer
Anna

CINNAMON ROLL APPLE PIE
1 tube cinnamon rolls
Apples
1 stick butter
1 1/2 cups white sugar
1 cup brown sugar
1 cup flour
Cinnamon
Oil for pan

Spray pie pan lightly with oil, press 
cinnamon rolls on the bottom and sides 
of pan. Peel and slice enough apples to 
fill the shell. Mix 1/2 cup of sugar with 
1 tablespoon of cinnamon to the apples 
and place in the shell. Mix 1 stick of 
butter (softened) with 1 cup of brown 
sugar and 1 cup of flour and place on 
top of apples. Bake at 400 degrees for 
45 minutes.

Note: I always check the apples with 
a toothpick to make sure they are done 
since some oven temperatures vary. 
Serve warm with ice cream or just by 
itself.

Linda Bowers
Yorkshire

CINNAMON BARS
2 tubes crescent rolls
1 8-ounce package cream cheese
1 1/2 cups sugar, divided
1 teaspoon vanilla
1/2 stick butter, softened
2 tablespoons cinnamon

Unroll one tube of crescent rolls in a 
9-inch by 13-inch, ungreased pan. Pinch 
seams together. Mix cream cheese, 1 
cup sugar and vanilla and spread mix-
ture over rolls in pan.

Unroll second tube of rolls onto 
waxed paper and pinch seams together. 
Invert this onto cream cheese mixture. 
Spread butter over rolls. Mix 1/2 cup 
sugar and cinnamon and sprinkle over 
buttered rolls. Bake, uncovered, at 350 
degrees for 25 to 27 minutes.

Debra S. Van Dine
Sidney
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CREAM CHEESE APPLE COFFEE CAKE
CAKE
1/2 cup softened real butter
1/2 cup brown sugar
1/4 cup white sugar
1 egg
1/4 cup vegetable oil
1/2 teaspoon vanilla
1 1/2 cups all purpose flour
1/2 teaspoon baking powder
1/2 teaspoon baking soda
1/4 teaspoon salt
1 teaspoon cinnamon
1 1/2 cups chopped apple
CREAM CHEESE LAYER
8 ounces Philly cream cheese
1 teaspoon vanilla
3 tablespoons white sugar
STREUSEL
3/4 cup white sugar
1/4 cup brown sugar
1/2 cup flour
1 teaspoon cinnamon
1/2 teaspoon baking powder
1/8 teaspoon salt
6 tablespoons cold butter

Preheat oven to 350 degrees. Grease 

an 8-inch by 8-inch baking dish. Com-
bine sugars and butter for cake mix 
until fluffy; add egg, oil and vanilla until 
well combined. Stir dry ingredients in 
separate bowl and mix in slowly. Stir in 
chopped apples. Spread into prepared 
pan.

In separate bowl, mix together cream 
cheese layer until smooth and well 
blended. Spread over cake batter. Com-
bine all streusel ingredients in separate 
bowl with fork until crumbly; sprinkle 
over cream cheese layer. Bake approxi-
mately 45 minutes or until browned.

Jan Sprunger
Fort Loramie

WHIPPED OREO
1 3/4 sticks butter, divided
8 ounces cream cheese
1/2 cup sugar
1/4 teaspoon vanilla
8-ounce container Cool Whip, 

thawed

6 ounces mini semi-sweet chocolate 
chips

1 tablespoon corn syrup
One family-style pack of Oreos 

minus 4 Oreos
Line a 13-inch by 9-inch brownie pan 

with parchment paper.
Melt 3/4 stick of butter, mix with two 

rows of Oreos crushed (we use a plastic 
bag and rolling pin). Push Oreos into 
pan like a crust.

Blend sugar with cream cheese, add 
vanilla. Break up last row minus 4 
Oreos. Eat 4 Oreos. Place broken pieces 
of other Oreos into the cream cheese 
mixture. Place cream cheese mixture 
on crust. Smooth out top, making it 
flat. Place in fridge.

Melt stick of butter with chocolate 
chips and corn syrup. Pour onto cream 
cheese mixture, making a chocolate 
top.

Place in fridge for at least 2 hours, 
until top has hardened. Cut with sharp 
knife. Keep refrigerated until served.

Lily Zimmerman
Troy

DESSERTS

Luke Gronneberg | Sidney Daily News
Kristina Parsons, right, meets with judge Damian Bumgarner.
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BANANA/PINEAPPLE DESSERT
9-inch graham cracker crust
3 bananas, sliced
8 ounces cream cheese, softened
3 1/2 cups cold milk
2 4-ounce packages vanilla instant 

pudding
20-ounce can Dole crushed 

pineapple, drained
8 ounces Cool Whip

Do not use electric mixer. Hand-beat 
cream cheese gradually into cold milk; 
add pudding and beat until well blend-
ed. Place sliced bananas in pie pan on 
top of crust. Spread pudding mixture 
over bananas and spoon pineapple over 
pudding. Spread Cool Whip over pine-
apple and chill for 1 hour and serve.

Yield: 2 pies.
Debra S. Van Dine

Sidney

PEANUTTY ICE CREAM PIE
1 1/3 cups finely chopped peanuts
3 tablespoons butter, melted
2 tablespoons sugar
FILLING
1/4 cup peanut butter
1/4 cup light corn syrup
1/4 cup flaked coconut
3 tablespoons chopped peanuts
1 quart vanilla ice cream, softened
Miniature M&M baking bits or 

semisweet chocolate chips
Combine peanuts, butter and sugar. 

Press onto the bottom and up the sides 
of a greased, 9-inch pie plate. Cover and 
refrigerate for 15 minutes.

In a large bowl, combine peanut but-
ter and corn syrup. Add coconut and 
peanuts. Stir in ice cream just until 
combined. Spoon into crust. Cover 
and freeze overnight or until firm. Just 
before servicng, sprinkle with M&Ms 
or chocolate chips.

Yield: 6 to 8 servings.
Debra S. Van Dine

Sidney

DRUMSTICK FREEZER BARS
1 3/4 cups crushed vanilla wafers
1/2 to 1 cup crushed canned 

peanuts
1/4 cup margarine
2 tablespoons creamy peanut butter
4 eggs

8 ounces cream cheese
1/2 cup white sugar
1/2 cup creamy peanut butter
2 tablespoons vanilla
16 ounces Cool Whip
1 jar Smuckers fudge topping

Mix first four ingredients together. 
Reserve 1/2 of the mixture for topping. 
Pat the rest into a 9-inch by 13-inch 
pan.

Beat together next five ingredients 
with mixer until smooth. Fold in the 16 
ounces of cool whip. Pour over crust. 
Heat jar of Smuckers topping and drop 
over the Cool Whip mixture. Swirl with 
a fork. Sprinkle reserve crumbs on top. 
Freeze.

Shelly Pleiman
Fort Loramie

DOUBLE PECAN PIE
FILLING
1 cup light corn syrup
3/4 cup sugar
3 eggs
3 tablespoons butter or margarine, 

melted
1 tablespoon brandy
1 teaspoon vanilla extract
1/4 teaspoon salt
1 cup pecan pieces
Pecan pastry, recipe below
1 cup peacan halves
Ice cream, optional
PECAN PASTRY
1 cup all-purpose flour
1/4 cup ground pecans
1/4 teaspoon salt
1/4 cup plus 2 tablespoons butter or 

margarine
1 tablespoon brandy
1 to 2 tablespoons cold water

Pecan pastry: Combine flour, pecans, 
and salt in a medium bowl; cut in but-
ter with a pastry blender until mixture 
resembles coarse meal. Sprinkle brandy 
over mixture, stirring with a fork. Add 
water, stirring just until dry ingredients 
are moistened. Shape pastry into a ball 
and chill 30 minutes.

Roll pastry to 1/8-inck thickness on a 
lightly floured surface. Place in a 9-inch 
pie plate; flute edges.

Filling: Combine first seven ingredi-
ents in a medium bowl. Beat at medium 
speed of an electric mixer just until 
blended. Stir in pecan pieces. Pour mix-
ture into pecan pastry. Top with pecan 

halves. Bake at 350 degrees for 50 to 
60 minutes or until set. Cover edges of 
pastry with aluminum foil, if necessary, 
to prevent excessive browing. Serve 
with ice cream, if desired.

Yield: 1 9-inch pie.
Beverly Patzman

Hebron, Kentucky

BROWN SUGAR BREAD PUDDING
PUDDING
6 cups cubed, day-old raisin bread
2 cups milk
3/4 cup firmly-packed, light brown 

sugar
3 eggs
1 teaspoon cinnamon
1/2 cup chopped walnuts
SAUCE
1 cup granulated sugar
2/3 cup whipping cream
1/4 cup (1/2 stick) butter

Pudding: Preheat oven to 325 
degrees. Coat a 9-inch-square baking 
dish with cooking spray. Place the 
bread cubes in the prepared baking 
dish.

Beat the milk, brown sugar, eggs and 
cinnamon in a large bowl with a wire 
whisk until well blended. Pour over bread 
cubes. Stir in walnuts. Let stand until liq-
uid is absorbed, 10 to 15 minutes.

Bake the pudding until a knife insert-
ed in the center comes out clean, 35 
to 45 minutes. Cool slightly on a wire 
rack.

Sauce: Combine granulated sugar, 
cream and butter in a medium sauce-
pan. Bring to a boil. Reduce heat to low 
and simmer 4 minutes, stirring occa-
sionally. Serve over the warm bread 
pudding.

Darla Jones
Sidney

APPLE DESSERT
2 cans apple pie filling (can use a 

different flavor if you would like)
1 white cake mix
1 stick of butter, cut in pats

Layer in the order given in a Crock-
Pot and let it cook on low for several 
hours. I also like to drizzle caramel over 
the apples.

This is so simple and very good.
Rita Manger

Anna

DESSERTS
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BANANA SPLIT LASAGNA
2 cups graham cracker crumbs
1/2 cup butter, melted
8 ounces cream cheese, at room 

temperature
1/2 teaspoon vanilla
1/4 cup granulated sugar
2 tablespoons plus 3 1/2 cups cold 

milk
16 ounces Cool Whip topping, 

divided
1 23-ounce container of frozen 

sliced strawberries, thawed and 
drained well

1 20-ounce can crushed pineapple, 
drained well

2 3.4-ounce boxes of instant banana 
cream pudding

Chocolate syrup
Marachino cherries, optional
Nuts, optional

Grease a 9-inch by 13-inch baking 
dish, set aside.

In a medium bowl, combine the gra-
ham cracker crumbs and melted butter. 
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BANANA SPLIT LASAGNA
2 cups graham cracker crumbs
1/2 cup butter, melted
8 ounces cream cheese, at room 

temperature
1/2 teaspoon vanilla
1/4 cup granulated sugar
2 tablespoons plus 3 1/2 cups cold 

milk
16 ounces Cool Whip topping, 

divided
1 23-ounce container of frozen 

sliced strawberries, thawed and 
drained well

1 20-ounce can crushed pineapple, 
drained well

2 3.4-ounce boxes of instant banana 
cream pudding

Chocolate syrup
Marachino cherries, optional
Nuts, optional

Grease a 9-inch by 13-inch baking 
dish, set aside.

In a medium bowl, combine the gra-
ham cracker crumbs and melted butter. 

Stir the mixture until it’s evenly moist. 
Then, dump the crumbs into your bak-
ing dish and press them into an even 
layer. Then, place the baking dish into 
the refrigerator until you’ve prepared 
your next layer.

In another medium bowl, combine 
the cream cheese, sugar, 2 tablespoons 
of milk and vanilla with a hand mixer 
on meduim speed. Mix together until 
light and fl uffy. Then, using a rubber 
spatula, completely mix in 8 ounces 
of the Cool Whip. Once the mixture 
is completely combined, remove the 
baking dish from the refrigerator and 
evenly spread the cream chees mixture 
on top of the graham cracker crust.

Pour your drained strawberries and 
pineapple on the cream cheese mixture 
and spread it evenly. It doesn’t matter 
which fruit you put in fi rst.

Mix the 2 boxes of banana cream 
instant pudding with 3 1/2 cups of cold 
milk. Whisk for a few minutes until the 
pudding starts to thicken. Then use a 

rubber spatula to spread the pudding 
over the fruit layer. Let the dessert sit 
for about 5 minutes so that the pudding 
can fi rm up a bit more.

Spread the remaining 8 ounces of 
Cool Whip over the top of the dessert 
as evenly as possible. Drizzle (or pour, 
your choice) the chocolate syrup on the 
top of the Cool Whip layer. Allow the 
dessert to chill in the refrigerator for 
at least 4 hours (or overnight) before 
serving.

Beverly Patzman
Hebron, KentuckyHebron, Kentucky
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BUCKEYE PEANUT BUTTER BARS
6 cups Rice Krispies
1 10.5-ounce bag miniature 

marshmallows
1/4 cup (2 ounces) unsalted butter
2 cups creamy peanut butter
1 12-ounce bag miniature peanut 

butter cups (about 40), quartered
1 cup milk chocolate chips (or 6 

ounces milk chocolate, finely 
chopped)
Butter a 9-inch by 13-inch pan and 

set aside.
Measure the cereal into a large mix-

ing bowl and set aside. Melt the marsh-
mallows and butter together in a medi-
um saucepan over medium heat (or in 
the microwave for about 3 minutes, but 
keep watch so the marshmallows don’t 
puff over the sides of the bowl!). Pour 
the melted marshmallow mixture over 
the cereal and mix well so the cereal is 
coated. Pour into the prepared pan and 
use a buttered piece of wax paper to 
press evenly into pan.

In the microwave, melt the peanut 
butter until thin, about 1 minute. 
Gently stir in the quartered peanut 
butter cups and then pour over the 
treats. Using the back of a spoon, gen-
tly spread the peanut butter mixture 
evenly across the top.

Again in the microwave, melt the 
chocolate chips. Using a spoon, drizzle 
the melted chocolate across the top. 
Place the pan in the refrigerator to set 
before cutting and serving.

Store in an airtight container.
Note: Hit of the tailgate party!

Roger Fultz
Sidney

CHEWY-OOEY OATMEAL-SCOTCH 
COOKIES
2 cups white sugar
2 cups brown sugar
2 cups oleo
4 eggs
3 1/2 cups flour
5 cups oatmeal
1 cup nuts (optional)
2 cups shredded coconut
2 teaspoons baking soda
2 teaspoons baking powder
2 teaspoons vanilla
1 package butterscotch chips

Cream sugars and oleo together. Add 
eggs and vanilla. Add dry ingredients, 

coconut and butterscotch chips. Bake at 
350 degrees for 8 to 10 minutes on an 
oil-sprayed pan. Let set a little before 
removing from pan.

Shelly Pleiman
Fort Loramie

CHOCOLATE COCONUT CHEESECAKE
1 1/2 cups chocolate wafer crumbs
3 tablespoons sugar
1/4 cup melted butter
4 8-ounce packages cream cheese, 

softened
1 cup sugar
3 large eggs
1 14-ounce package flaked coconut
1 11.5-ounce package milk chocolate 

morsels
1 cup slivered almonds, toasted and 

divided
1 teaspoon vanilla
1/2 cup semisweet chocolate 

morsels
Stir together first three ingredients; 

press mixture in bottom of a 10-inch 
springform pan. Bake at 350 degrees 
for 8 minutes.

Beat cream cheese at high speed with 
an electric mixer until creamy, gradu-
ally add 1 cup sugar, beating well. Add 
eggs, one at a time, beating until blend-
ed after each addition. Stir in coconut, 
milk chocolate morsels, 1/2 cup almond 
slivers and vanilla. Pour batter into pre-
pared pan.

Bake at 350 degrees for 55 to 60 min-
utes or until cheesecake is almost set. 
Remove from oven, cool to room tem-
perature in pan on a wire rack. Cover 
and chill at least 8 hours. Remove sides 
of pan.

Place semisweet morsels in a small, 
heavy-duty zip lock bag, seal. Submerge 
bag in hot water until chocolate melts. 
Snip a tiny hole in one corner of the 
bag and drizzle melted chocolate over 
cheesecake. Sprinkle with remaining 
almond slivers.

Nicole Scha er
Celina

COCONUT CRUNCH
1/2 cup melted butter or margarine
1 cup all-purpose flour
1 1/4 cups flaked coconut
1/4 cup packed brown sugar
1 cup sliced almonds
1 small package instant coconut 

pudding mix
1 small package instant vanilla 

pudding mix
2 1/3 cups cold milk
2 cups Cool Whip

Combine the first five ingredients 
and press lightly into a greased, 9-inch 
by 13-inch pan. Bake at 350 degrees 
for 25 to 30 minutes or until golden 
brown. Stir every 10 minutes to form 
coarse crumbs. Cool, then divide crumb 
mixture in half. Press half into the same 
baking dish while reserving the other 
half. Beat dry pudding mixes with milk. 
Fold in Cool Whip and spoon mixture 
over crust. Top with remaining crumbs 
and refrigerate overnight.

Margie Wuebker
Fort Loramie

CARAMEL BANANA CORN BREAD 
PUDDING
1 8-ounce package corn muffin mix
3 bananas, sliced
3/4 cup dark brown sugar, divided
3 cups 2-percent reduced-fat milk
4 eggs
1/2 teaspoon ground ginger
1/2 teaspoon ground cinnamon
1/4 cup caramel sauce or topping

Prepare corn muffins according to 
package instructions. Cool. Crumble 4 
muffins into large chunks. Preheat oven 
to 325 degrees. Lightly butter 2-quart 
or 8-inch square ceramic baking dish or 
six small, 8-ounce ramekins. Arrange 
banana slices in the dish. Top with 1/4 
cup brown sugar and chunks of corn 
muffins. Combine milk, eggs, remain-
ing brown sugar, ginger and cinnamon. 
Whisk well. Pour over muffins. Bake 50 
minutes. Drizzle with caramel sauce. 
Serve warm.

Darla Jones
Sidney
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COCONUT-PECAN GERMAN 
CHOCOLATE PIE
CRUST
1-1/4 cups all-purpose flour
1/4 teaspoon salt
6 tablespoons cold lard
3 to 4 tablespoons ice water
FILLING
4 ounces German sweet chocolate, 

chopped
2 ounces unsweetened chocolate, 

chopped
1 14-ounce can sweetened 

condensed milk
4 egg yolks
1 teaspoon vanilla extract
1 cup chopped pecans
TOPPING
1/2 cup packed brown sugar
1/2 cup heavy whipping cream
1/4 cup butter, cubed
2 egg yolks
1 cup flaked coconut
1 teaspoon vanilla extract
1/4 cup chopped pecans

In a small bowl, mix flour and salt; 
cut in lard until crumbly. Gradually 
add ice water, tossing with a fork until 
dough holds together when pressed. 
Shape into a disk; wrap in plastic wrap. 
Refrigerate 30 minutes or overnight.

Preheat oven to 400 degrees. On a 
lightly floured surface, roll dough to 
am 1/8-inch-thick circle; transfer to 
a 9-inch pie plate. Trim pastry to 1/2 
inch beyond rim of plate; flute edge. 
Line unpricked pastry with a double 
thickness of foil. Fill with pie weights, 
dried beans or uncooked rice. Bake 11 
to 13 minutes or until bottom is lightly 
browned. Remove foil and weights; 
bake 6 to 8 minutes longer or until light 
brown. Cool on a wire rack. Reduce 
oven setting to 350 degrees.

In a microwave, melt chocolates in 
a large bowl; stir until smooth. Cool 
slightly. Whisk in milk, egg yolks and 
vanilla; stir in pecans. Pour into crust. 
Bake 16 to 19 minutes or until set. Cool 
1 hour on a wire rack.

Meanwhile, in a small, heavy sauce-
pan, combine brown sugar, cream and 
butter. Bring to a boil over medium 
heat, stirring to dissolve sugar. Remove 
from heat.

In a small bowl, whisk a small 
amount of hot mixture into egg yolks; 
return all to pan, whisking constantly. 
Cook, stirring constantly, 2 to 3 min-
utes or until mixture thickens and 

a thermometer reads 160 degrees. 
Remove from heat. Stir in coconut and 
vanilla; cool 10 minutes.

Pour over filling; sprinkle with 
pecans. Refrigerate 4 hours or until 
cold.

Yield: 8 servings.
Note: As a shortcut, store-prepared 

pie crusts may be used. So silky and 
smooth, you won’t put your fork down!

Roger Fulk
Sidney

APPLE AND CREAM CHEESE 
BUNDT CAKE WITH 
CARAMEL PECAN TOPPING
CAKE WITH CREAM 
CHEESE FILLING
2 large apples, peeled and diced
1/2 teaspoon nutmeg
1 tablespoon cinnamon
1/2 cup plus 2 tablespoons butter, 

divided
2 cups flour
2 teaspoons baking powder
1/2 teaspoon salt
1 1/2 cups sugar, divided
4 eggs
1 teaspoon vanilla
1/4 cup milk
8 ounces cream cheese
Zest of 1 lemon
Butter and flour or cooking spray 

for pan
CARAMEL GLAZE
4 tablespoons butter
1/2 cup brown sugar, packed
1 pinch salt
1/2 cup heavy cream
1/2 cup chopped pecans, optional

Melt 2 tablespoons butter in a sauce-
pan over medium heat. Add diced 
apples, nutmeg and cinnamon. Cook 
until apples are soft, about 3 minutes. 
Remove from heat and let cool.

Preheat oven to 350 degrees; prepare 
a Bundt pan with butter and flour or 
use baking spray.

Sift together flour, baking powder 
and salt. In a separate bowl, cream 
together 1/2 cup butter with the sugar. 
Add 3 eggs, one at a time and beat well. 
Mix in vanilla and milk. Combine with 
dry ingredients. Fold in cooked apples.

In a separate bowl, combine cream 
cheese, 1 egg, 1/2 cup sugar and the 
zest of 1 lemon. Mix until smooth in 
texture.

Pour half the cake batter into pre-
pared Bundt pan. Spoon cream cheese 
filling evenly over batter and then 
cover with remaining half of the bat-
ter. Bake for 50 to 55 minutes or until 
cake is done. You can test doneness by 
pressing lightly on the cake to see if it 
springs back. Cool completely.

Prepare caramel glaze with pecans: 
Melt butter in a medium saucepan 
over medium-low heat. Add brown 
sugar and cook, stirring until sugar is 
melted completely. Add salt and cream 
and continue cooking and stirring 
for 2 minutes. Let cool for 5 minutes. 
Remove cake from pan and spoon glaze 
evenly over cake. Sprinkle chopped 
pecans over top.

Note: I love apples. I love cream 
cheese. I love caramel. I love cake. 
What could be better than cream 
cheesy apple cake with caramel glaze?

Roger Fultz
Sidney

PUMPKIN PIE CAKE
1 29-ounce can pumpkin puree
3 eggs
3/4 cup packed brown sugar
3/4 cup white sugar
1 12-ounce can evaporated milk
3 teaspoons cinnamon
1 teaspoon nutmeg
1/2 teaspoon ground ginger
1/4 teaspoon ground cloves
1/2 teaspoon salt
2 tablespoons flour
TOPPING
1 18.25-ounce package spice cake mix
1 cup coarsely chopped pecans
1 stick butter, melted
Whipped cream, if desired

Preheat oven to 350 degrees. Grease 
9-inch by 13-inch glass baking dish. 
Combine all ingredients except top-
ping ingredients. Use whisk and mix 
together until well blended. Pour into 
prepared baking dish. Sprinkle dry cake 
mix over pumpkin pie mixture. Sprin-
kle nuts and drizzle butter to coat cake 
mix. Bake 30 minutes; remove from 
oven and using fork make sure cake mix 
is completely covered by butter. Return 
to oven and bake an additional 20 min-
utes. Add a dollop of whipped cream to 
cooled cake if desired.

Larry Wuebker
Fort Loramie
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PUMPKIN CARAMEL CREAM CHEESE 
POKE CAKE
1 box spice cake mix
1 cup pumpkin puree
1 cup water
3 eggs
1/2 cup vegetable oil
3/4 cup caramel ice cream topping, 

divided
1 8-ounce package Philly cream 

cheese softened
2 tablespoons milk
1 cup powdered sugar
1 8-ounce container Cool Whip

Preheat oven to 350 degrees. But-
ter 13-inch by 9-inch baking dish. Mix 
together cake mix, pumpkin, water, 
eggs and oil with mixer until well 
blended. Pour into baking dish. Bake 
approximately 30 minutes or until 
toothpick comes out clean As soon as 
cake comes out of oven, use wooden 
spoon to poke holes in hot cake. Micro-
wave 1/2 cup caramel sauce 20 to 30 
seconds and pour over hot cake, getting 
most of caramel sauce in holes. Allow 
cake to cool completely.

Mix together cream cheese milk and 
powdered sugar until smooth. Fold 
in Cool Whip and frost cake. Drizzle 
remaining caramel sauce over top. 
Refrigerate.

Jan Sprunger
Fort Loramie

BERRIES AND CREAM TRIFLE
1 14-ounce can sweetened 

condensed milk, chilled
1 cup cold water
1 teaspoon almond extract
1 3.4-ounce package instant vanilla 

pudding
2 cups heavy whipping cream, 

whipped, or use 1 container Cool 
Whip

1 angel food cake, cubed
2 tablespoons raspberry jelly
2 cups fresh raspberries
Cool Whip, chocolate curls, mint 

leaves for garnish, if desired
Beat milk, water and extract until 

blended. Add pudding mix and whisk 
for 2 minutes. Cover and chill. Fold 
in whipped cream. Place half of cake 
cubes in a glass trifle bowl. Top with 
half of cream mixture. Spread with jelly. 
Sprinkle with 1 cup raspberries. Layer 

remaining cake, cream, jam and berries. 
Garnish with Cool Whip, chocolate 
curls and mint leaves if desired.

Yield: 12 servings.
Larry Wuebker

Fort Loramie

ICE CREAM CONE CAKES
1 box Betty Crocker Supermoist 

Party Rainbow Chip Cake Mix
Water, as called for on the box
Vegetable Oil, as called for on the 

box
Eggs, as called for on the box
25 flat ice cream cones
1-2 containers Betty Crocker Rich & 

Creamy Frosting (any flavor)
Heat oven to 350 degrees (325 

degrees for dark or nonstick pans). 
Place paper baking cup in each of 24 
regular-size muffin cups.

Make cake batter as directed on 
box. Divide batter evenly among muf-
fin cups, filling each 2/3 full. Place ice 
cream cone upside down on batter in 
each cup. Bake 16 to 22 minutes on 
until toothpick inserted in cake comes 
out clean (cones may tilt on batter). 
Cool completely, about 30 minutes. 
Remove paper baking cups. Generously 
frost cake with frosting and decorate as 
desired. Store loosely covered.

Darla Jones
Sidney

BROWNIE PIE
1 cup melted butter
2/3 cup unsweetened cocoa powder
1 cup sugar
3 eggs
1 1/2 teaspoons vanilla extract
6 tablespoons flour
1 1/2 cups chopped walnuts, divided

Preheat oven to 325 degrees. Com-
bine butter, cocoa and sugar in bowl, 
blend well; add eggs, 1 at a time, mix-
ing well after each. Add vanilla and 
flour, mix until smooth. Add 1 cup wal-
nuts and mix well. Pour into a greased 
9-inch pie pan. Sprinkle remaining 
walnuts over the top. Bake for 30 min-
utes or until brownie pulls from sides 
of pie pan. Cool for 5 minutes, cut into 
wedges.

Sharon Asbury
Sidney

FRUITY PEANUT BUTTER BALLS
1/2 cup Multigrain Cheerios
1/3 cup raisins
1/4 cup smooth peanut butter
1 tablespoon strawberry preserves
Sesame seeds

Combine all ingredients except 
sesame seeds in a bowl and mix with 
a spatula. Chill mixture for 10 minutes 
before rolling into balls. Roll balls in 
sesame seeds.

Lucille Butts
Piqua

RAISIN BREAD PUDDING
5 slices raisin bread, cubed
2 eggs
1 1/2 cups milk
1/2 teaspoon vanilla extract
1/3 cup sugar
1/2 teaspoon cinnamon

Grease 9-inch by 9-inch baking 
dish; cover bottom with bread cubes. 
Combine eggs, milk, vanilla, sugar and 
cinnamon in a medium bowl, mix with 
fork until frothy. Pour over bread, let 
stand for 10 minutes. Preheat oven to 
350 degrees; place dish in a large bak-
ing pan. Add enough water to reach 1 
inch up sides of dish. Bake until pud-
ding is set in center, about 35 minutes.

Sharon Asbury
Sidney

CHERRY DELIGHT
2 1/2 cups crushed graham crackers
1/2 cup sugar
1/2 cup melted butter
1 container thawed Cool Whip
1 teaspoon vanilla extract
3 ounces Philadelphia cream cheese, 

softened
2 21-ounce cans cherry pie filling

In a bowl, mix the crushed graham 
crackers, melted butter and 2 table-
spoons sugar. Press into bottom of 
9-inch by 12-inch baking dish. Bake 
in 350-degree oven for 10 minutes, 
remove and cool. Beat the softened 
cream cheese and Cool Whip together 
until smooth, add vanilla and sugar 
until well-blended. Spread on top of 
cooled graham cracker crust. Layer 
cherry pie filling over top. Cover with 
plastic wrap, put in refrigerator for at 
least 3 hours, or overnight.

Sharon Asbury
Sidney
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PUMPKIN PAN PIE
1 recipe for double crust pie
1 15-ounce can pumpkin (1 3/4 

cups)
3/4 cup packed brown sugar
1 1/4 teaspoons pumpkin pie spice
1/2 teaspoon of salt
4 large eggs, lightly beaten
1 1/2 cups half and half
Whipped cream for serving, optional

Preheat oven to 400 degrees. Line 
15-inch by 10-inch baking pan with foil. 
Pat pie crust onto bottom and up sides 
of pan. Do not prick. Line crust with 
double thickness of foil. Bake 10 min-
utes, then remove foil.

In a large bowl, combine pumpkin, 
brown sugar, pie spice and salt. Stir in 
eggs until just combined. Gradually stir 
in half and half. Spread over partially 
baked crust. Bake 30 minutes or until 
knife inserted near center comes out 
clean. Cool on wire rack.

Optional: Serve with whipped cream 
and sprinkle additional pumpkin spice 
over top of cream.

Yield: 16 servings.
Mary Lou Yinger

Sidney

CHEESECAKE STRAWBERRY TRIFLE
1 8-ounce package cream cheese, 

softened
1 cup sour cream (8 ounces)

1/2 cup milk
1 3.4-ounce package instant vanilla 

pudding mix
1 12-ounce carton frozen whipped 

topping, thawed
1 1/2 cups crushed, butter-fl avored 

crackers (about 36 crackers)
1/4 cup butter, melted
2 21-ounce cans strawberry pie 

fi lling
In a large bowl, beat the cream 

cheese until smooth. Beat in the sour 
cream; mix well. In a small bowl, beat 
milk and pudding mix on low speed 
for 2 minutes. Stir into cream mixture. 
Fold in whipped topping. In a small 
bowl, combine crackers and butter. In a 
2 1/2-quart trifl e bowl, layer half of the 
cream cheese mixture, crumbs and pie 
fi lling. Repeat layers. Refrigerate until 
serving.

Yield: 12 to 16 servings.
Kelly Schmitmeyer

Anna

DOUBLE-LAYER PUMPKIN 
CHEESECAKE
1 1/2 cups crushed gingersnap 

cookies
3/4 cup chopped pecans, toasted
1 tablespoon sugar
1/8 teaspoon salt
1/4 cup butter, melted
CHEESECAKE LAYER

1 8-ounce package cream cheese, 
softened

1/3 cup sugar
1 large egg, beaten
1 teaspoon vanilla extract
PUMPKIN LAYER
2 large eggs, beaten
1 1/2 cups canned pumpkin
1/2 cup sugar
1 teaspoon pumpkin pie spice
1/8 teaspoon salt
2/3 cup heavy cream
Whipped cream and pecans, 

optional
Preheat oven to 325 degrees. Grind 

fi rst four ingredients in a food proces-
sor. Add butter; blend. Press onto 
bottom of an ungreased 8-inch, square 
baking pan. Chill.

Beat all cheesecake ingredients. For 
pumpkin layer, whisk eggs, pumpkin, 
sugar, pumpkin pie spice and salt; grad-
ually whisk in cream. Spread cheese-
cake mixture onto bottom of crust; top 
with pumpkin mixture.

Bake on a lower oven rack until fi ll-
ing is set, 55-65 minutes. Cool at least 1 
hour on a wire rack; serve or refrigerate 
within 2 hours. Top as desired.

Makes 10 servings.
Kelly Schmitmeyer

Anna
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MEMORIES OF MOM CAKE
Cooking spray
CAKE
1 cup butter, softened
2 cups sugar
2 teaspoons vanilla
2 eggs
3 cups flour
1 teaspoon baking soda
2 teaspoons baking powder
1 teaspoon salt
1 cup milk
2 large apples (your favorite), 

chopped
1 cup walnuts, chopped
FILLING
1 cup brown sugar
2 tablespoons cinnamon
GLAZE
1 cup brown sugar
1/4 cup butter
2 teaspoons vanilla
2 tablespoons milk

Preheat oven to 350 degrees. Spray 
13-inch by 9-inch baking pan.

For cake, beat butter and sugar until 
fluffy. Add eggs, one at a time, mixing 
well after each. Add baking soda, bak-
ing powder, salt and vanilla to milk and 
stir. Beat in 1/2 of flour, then half of 
milk mixture and repeat. Stir in apples 
and walnuts.

Mix filling ingredients together.
Pour half of batter into pan. Sprinkle 

half of filling mixture over batter. 
Repeat with batter and filling. Swirl fill-
ing and batter with a knife.

Bake for 45 minutes.
Put butter and brown sugar in sauce-

pan. Bring to boil, stirring constantly; 
when sugar has melted, add vanilla and 
milk. Remove from heat. Pour over hot 
cake.

Yield: 18 to 24 servings depending on 
your sweet tooth.

Tricia Bowman
Piqua

SUPER EASY BANANA BREAD
1 yellow cake mix
4 to 5 really ripe bananas
2 eggs
1/4 cup oil
2 tablespoons sugar
Cinnamon

Mix cake, bananas, eggs and oil 
together until well blended. Grease 
bundt pan well and coat with 2 table-
spoons sugar and a sprinkle of cinna-

mon. Pour batter into coated pan and 
bake 35 to 40 minutes. Allow to cool 
5 minutes and turn bundt pan over on 
platter to remove bread.

Enjoy.
John Pottkotter

Fort Loramie

OREO SMASH
1 package Oreo cookies
1 stick butter
8 ounces cream cheese
2 8-ounces containers Cool Whip
1 cup powdered sugar
2 cups milk
1 large box chocolate pudding mix

Crush cookies. Remove 1 cup and set 
aside. Melt butter and mix with remain-
ing cookies. Spread cookie/butter 
mixture in bottom of 9-inch by 13-inch 
pan. Put in refrigerator. Mix together 
cream cheese, powdered sugar and one 
container of Cool Whip until smooth. 
Spread over cookie layer. Prepare the 
chocolate pudding using the milk and 
spread over the cream cheese layer. 
Spread on last container of Cool Whip. 
Refrigerate. Sprinkle reserved cookie 
crumbs on top just before serving.

Kris Parsons
Versailles

CANDY CORN AND 
PEANUT-TOPPED BROWNIES
BASE
1 package fudge brownie mix
1/2 cup oil
1/4 cup water
3 eggs
2 cups miniature marshmallows
TOPPING
1/2 cup firmly packed brown sugar
1/2 cup light corn syrup
1/2 cup creamy peanut butter
2 cups Rice Chex cereal
1 1/2 cups salted peanuts
1 cup candy corn

Heat oven to 350 degrees. Grease 
bottom only of 9-inch by 13-inch pan. 
In medium bowl, combine brownie 
mix, oil, water and eggs; stir until well 
blended. Spread in bottom of greased 
pan.

Bake at 350 degrees for 28 to 30 
minutes or until toothpick inserted 
2 inches from side of pan comes out 
almost clean.

Remove pan from oven. Immedi-

ately sprinkle marshmallows evenly 
over warm base. Return to oven; bake 
an additional 1 to 2 minutes or until 
marshmallows just begin to puff. Cool 
while preparing topping.

In large saucepan, combine brown 
sugar and corn syrup; blend well. Cook 
over medium heat until mixture comes 
to a boil, stirring constantly. Remove 
from heat. Stir in peanut butter until 
well blended. Add cereal, peanuts and 
candy corn; mix well. Immediately 
spoon warm topping over marshmal-
lows; spread to cover. Cool 1 hour and 
15 minutes or until completely cooled. 
Cut into bars.

Kris Parsons
Versailles

PUMPKIN PIE-SPICED BLONDIES
BLONDIES
3/4 cup butter, softened
3/4 cup packed brown sugar
2 large eggs
4 teaspoons light corn syrup
1 1/2 teaspoons rum extract
1 1/3 cups all-purpose flour
2 teaspoons pumpkin pie spice
1/2 teaspoon baking powder
1/4 teaspoon salt
1 cup white baking chips
3/4 cup chopped pecans (optional)
FROSTING
1 1/4 cups confectioners’ sugar
3 tablespoons cream cheese, 

softened
1/8 teaspoon vanilla extract
1 1/2 to 2 teaspoons orange juice

Preheat oven to 350 degrees. In a 
large bowl, cream butter and brown 
sugar until light and fluffy. Beat in eggs, 
corn syrup and extract. In another 
bowl, whisk flour, pie spice, baking 
powder and salt; gradually beat into 
creamed mixture. Stir in baking chips 
and, if desired, pecans.

Spread into a greased, 8-inch square, 
baking pan. Bake 25 to 30 minutes or 
until a toothpick inserted in center 
comes out clean (do not overbake). 
Cool completely in pan on a wire rack.

In a small bowl, beat confectioners’ 
sugar, cream cheese, vanilla and enough 
orange juice to reach a spreading con-
sistency. Spread over top; cut into bars. 
Refrigerate leftovers.

Yield: 16 servings.
Julie Messer

Jackson Center

DESSERTS
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BUTCH’S PEANUT BUTTER PIE
1 cup plus 2 tablespoons Jif creamy 

peanut butter, divided
1 11.75-ounce jar Hershey’s Special 

Dark Fudge Topping, divided
1 8-ounce package Philadelphia 

cream cheese, softened
2 8-ounce tubs of Cool Whip, thawed
1/2 cup white granulated sugar
1 prepared chocolate pie crust

Beat together 1 cup of Jif creamy pea-
nut butter, Philadelphia cream cheese 
and sugar in large bowl with an electric 
mixer until well combined. Gently mix 
in 1 tub of Cool Whip until thoroughly 
combined. Spoon mixture into pie shell, 
smoothing to edges of pie.

Reserve 2 tablespoons of Hershey’s 
Special Dark Fudge Topping and put 
into the corner of a ziplock bag, set 
aside. Microwave remaining Hershey’s 
Topping for 1 minute, stir. Spread 
topping over pie, covering entire 
peanut butter layer. Refrigerate until 
set. Spread half of the remaining tub 

of Cool Whip over chilled Hershey’s 
Fudge Topping layer, being careful not 
to mix the two layers. You will have 
some Cool Whip left to do with as you 
please (extra dollop for serving).

Cut a small corner from the ziplock 
bag containing the Hershey’s Fudge 
Topping. Squeeze bag to drizzle top-
ping over pie.

Place remaining 2 tablespoons of 
peanut butter in ziplock bag. Cut a 
small corner from the ziplock bag and 
squeeze to drizzle.

Refrigerate until ready to serve.
Note: So dense and yummy!

Sarah Howell
Sidney

CARAMEL APPLE DESSERT
1 box yellow cake mix
2 cans apple pie filling
1 jar caramel
1 stick butter

Butter 9-inch by 13-inch pan. Pour 
apple filling in. On top, put the dry cake 
mix, then drizzle caramel over. Pour 
melted butter throughout. Bake at 350 
degrees for 45 minutes.

Linda C. Fout
Jackson Center

CRANBERRY SUNFLOWER BALLS
1/2 cup cranberries, chopped
1/4 cup sunflower butter (substitute 

peanut butter or almond butter, if 
you’d like)

1/4 cup Grape Nuts cereal
2 tablespoons shelled, raw sunflower 

seeds
Shredded, unsweetened coconut

Combine all ingredients except coco-
nut in a bowl and mix with a spatula. 
Chill mixture for 10 minutes before roll-
ing into balls. Roll balls in coconut.

Lucille Butts
Piqua

DESSERTS

Luke Gronneberg | Sidney Daily News
Cook-off judges, left to right back row, Damian Bumgarner, Jale Moremi and Gary Strasser pose with grand-prize winner Melissa Bowers.
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BANANA AND COCONUT CREAM PIE 
WITH GRAHAM CRACKER CRUST
CRUST
1/2 cup unsalted butter, melted, 

plus more for greasing
1 1/4 cups graham cracker crumbs 

(about 24 graham crackers)
1/4 cup sugar
1/8 teaspoon salt
FILLING
2/3 cup granulated sugar
1/3 cup flour
1 1/2 cups whole milk
1/4 cup coconut milk
1/4 cup sweetened condensed milk
1 teaspoon coconut extract
1/2 teaspoon vanilla extract
3 egg yolks, beaten
2 tablespoons butter, cut into small 

pieces
2 cups sliced bananas (about 2 

bananas)
1 1/4 cups heavy whipping cream
2 tablespoons confectioners’ sugar
1 cup toasted coconut chips, for 

garnish
Crust: Preheat the oven to 350 

degrees. Brush a 9-inch pie plate with 
butter to grease. In a medium bowl, stir 
to combine the melted butter, graham 
cracker crumbs, sugar and salt; then 
press into the bottom and up the sides of 
the prepared pie dish. Bake until lightly 
golden and crisp, 12 minutes. Set aside 
on a wire rack to cool completely.

Filling: Whisk the granulated sugar 
and flour together in a medium sauce-
pan set over medium heat. Whisk in the 
milk, coconut milk, condensed milk, 
coconut extract and vanilla extract. 
Whisking occasionally, bring the mix-
ture to a boil. Boil for 2 minutes, then 
temper the egg yolks: carefully remove 
a cup of the hot milk mixture and whisk 
in the beaten egg yolks. Add the yolk 
mixture to the milk and then add the 
butter. Remove from the heat and fold 
in the bananas, then transfer the pie fill-
ing to the cooled graham cracker crust.

Cover the pie with plastic wrap, plac-
ing the wrap directly onto the surface 
of the filling. Chill until completely 
set, at least 4 hours or up to overnight. 
Whip the heavy cream and confection-
ers’ sugar until stiff peaks form, then 
spoon the whipped cream over the 
chilled pie. Garnish with toasted coco-
nut chips and slice to serve.

Nancy L. Morgan
Sidney

PEGGY’S HALLOWEEN 
DELIGHT POPCORN
16 cups popped corn
12 to 16 ounces white chocolate 

chips, melted
3/4 cup candy corn
3/4 cup peanuts
1 1/2 cups pretzel sticks
1 1/2 cups Reese’s Pieces

Make sure unpopped kernels are 
removed from popcorn. Place it in a 
large bowl. Melt white concolate in a 
microwae-safe bowl in the microwave. 
Pour chocolate over popcorn in bowl 
and stir to coat. Spread the mixture 
onto two large cookie sheets lined with 
wax paper. Distribute candy corn, pret-
zel sticks and Resse’s Pieces over the 
popcorn. Allow chocolate to set up and 
break mixture into pieces.

Yield: 16 cups.
Lucille Butts

Piqua

HELOISE NO-MIX CHERRY-
PINEAPPLE NUT CAKE
1 20-ounce can crushed pineapple in 

heavy syrup
1 21-ounce can cherry pie filling
1 2-layer-size package yellow cake 

mix
1 3-ounce package pecans or 1 cup 

chopped pecans
1/2 cup (1 stick) butter or 

margarine
Grease a 9-inch by 13-inch bak-

ing pan and preheat the oven to 350 
degrees. Spread the pineapple with 
its syrup evenly in the pan. Spoon the 
pie filling evenly over the pineapple. 
Sprinkle the dry cake mix evenly over 
the fruits, followed by the nuts. Finally, 
slice the butter into thin slices, placing 
the pieces all over the top. Bake for 50 
minutes or until golden. Serve warm.

Lucille Butts
Piqua

CHOCOLATE HAZELNUT BALLS
1/3 cup dried plums (prunes), 

chopped
1/2 cup Rice Krispies cereal
1/4 cup Nutella
10 pretzel sticks, chopped or broken 

into small pieces
Unsweetened cocoa powder

Combine all ingredients except 
cocoa powder in a bowl and mix with 
a spatula. Chill mixture for 10 minutes 
before rolling into balls. Roll balls in 
cocoa powder.

Lucille Butts
Piqua

DESSERTS

Luke Gronneberg | Sidney Daily News
Gary Strasser, left, presents the $50 Clancy’s Desserts category prize to Deborah A. Moorman.
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CARAMEL APPLE SHEET CAKE
CAKE
2 cups plus 2 tablespoons flour
2 cups white sugar
1 teaspoon cinnamon
1/2 cup butter
1 cup water
1/2 cup shortening (I use butter)
1/2 cup buttermilk
1/2 teaspoon baking soda
1/2 teaspoon baking powder
2 eggs
1 teaspoon vanilla
2 cups peeled and chopped apples (I 

like gala apples)
FROSTING
1/2 cup butter
6 tablespoons milk
3 1/2 cups powdered sugar
1/2 teaspoon vanilla
3/4 cup caramel sauce (I use 

caramel ice cream topping)
Cake: In a large mixing bowl, mea-

sure flour, sugar and cinnamon and stir 
to combine. Set aside.

In medium saucepan, combine butter, 
water and shortening. Bring to a boil. 
After mixture reaches a boil, add it to 
the flour mixture and stir to combine. 
Add buttermilk, then baking soda, 
baking powder, then eggs, then vanilla 
in that order, mixing in between each 
addition. Stir in apples.

Pour into a 15-inch by 13-inch, 
greased, jelly roll pan. Bake at 400 
degrees for 20 minutes. Let cool for 
about 10 to 15 minutes.

Frosting: While cake is cooling, make 
frosting by combining butter and milk 
in a medium mixing bowl. Microwave 
until butter is melted. Add powdered 
sugar, vanilla and caramel sauce and 
stir until smooth. Pour frosting evenly 
over cooled cake.

Deborah A. Moorman
Sidney

BRULEED BOURBON-MAPLE 
PUMPKIN PIE
CHOCOLATE PIE DOUGH
1/4 cup plus 1 tablespoon Dutch-

process unsweetened cocoa 
powder

3 1/2 tablespoons sugar
1 teaspoon kosher salt
1 1/4 cups plus 1 tablespoon all-

purpose flour, plus more for 
surface

6 tablespoons chilled unsalted 
butter, cut into pieces

2 tablespoons chilled vegetable 
shortening, cut into pieces

1 large egg yolk
1/2 teaspoon apple cider vinegar
FILLING
All-purpose flour for surface
4 large eggs
1 15-ounce can pure pumpkin puree
1/4 cup sour cream
2 tablespoons bourbon
1 teaspoon ground cinnamon
1/2 teaspoon kosher salt
1/4 teaspoon ground ginger
1/4 teaspoon ground nutmeg
1/8 teaspoon ground allspice
1/8 teaspoon ground mace, optional
3/4 cup pure maple syrup, 

preferably grade B
1/2 vanilla bean, split lengthwise, or 

1 teaspoon vanilla extract
1 cup heavy cream
2 tablespoons sugar
SPECIAL EQUIPMENT
Kitchen torch

Pie dough: Pulse cocoa powder, 
sugar, salt and 1 1/4 cups plus 1 table-
spoon flour in a food processor to com-
bine. Add butter and shortening and 
pulse until mixture resembles coarse 
meal, with a few pea-size pieces of but-
ter remaining. Transfer to a large bowl.

Whisk egg yolk, vinegar, and 1/4 cup 
ice water in a small bowl. Drizzle half 
of egg mixture over flour mixture and, 
using a fork, mix gently just until com-
bined. Add remaining egg mixture and 
mix until dough just comes together 
(you will have some unincorporated 
pieces).

Turn out dough onto a lightly-floured 
surface, flatten slightly, and cut into 
quarters. Stack pieces on top of one 
another, placing unincorporated dry 
pieces of dough between layers, and 
press down to combine. Repeat process 
twice more (all pieces of dough should 
be incorporated at this point). Form 

dough into a 1-inch-thick disk. Wrap in 
plastic; chill at least 1 hour.

Roll out dough on a lightly-floured 
surface into a 14-inch round. Transfer 
to a 9-inch pie dish. Lift up edge and 
allow dough to slump down into dish. 
Trim, leaving about a 1-inch overhang. 
Fold overhang under and crimp edge. 
Chill in freezer 15 minutes.

Place rack in middle of oven; preheat 
to 35o degrees. Line pie with parch-
ment paper or heavy-duty foil, leaving 
a 1 1/2-inch overhang. Fill with pie 
weights or dried beans. Bake until crust 
is dry around the edge, about 20 min-
utes. Remove paper and weights and 
bake until surface of crust looks dry, 5 
to 10 minutes. Brush bottom and sides 
of crust with 1 beaten egg. Return to 
oven and bake until dry and set, about 
3 minutes longer. (Brushing crust with 
egg and baking until dry will prevent a 
soggy crust.)

Filling: Whisk pumpkin puree, sour 
cream, bourbon, cinnamon, salt, ginger, 
nutmeg, allspice, mace, if using, and 
remaining 3 eggs in a large bowl. Set 
pumpkin mixture aside.

Pour maple syrup into a small sauce-
pan and scrape in seeds from vanilla 
bean or add vanilla extract; reserve 
pod for another use. Bring syrup to a 
boil. Reduce heat to medium-high and 
simmer, stirring occasionally, until 
mixture is thickened and small puffs of 
steam start to release, about 3 minutes. 
Remove from heat and add cream in 
three additions, stirring with a wooden 
spoon after each addition until mixture 
is smooth. Whisking constantly, gradu-
ally add hot maple cream to reserved 
pumpkin mixture. Whisk until com-
bined and smooth.

Place pie dish on a rimmed baking 
sheet and pour in filling. Bake pie, 
rotating halfway through, until filling is 
set around the edge but center barely 
jiggles, 50 to 60 minutes. Transfer pie 
dish to a wire rack and let pie cool.

Just before serving, evenly sprinkle 
sugar over pie filling and, using kitchen 
torch, brulee until sugar is melted and 
dark brown.

Yield: 8 servings.
Note: Dough can be made 2 days 

ahead. Keep chilled, or freeze up to 3 
months. Pie can be baked 1 day ahead 
(do not brulee). Cover and chill.

Nancy L. Morgan
Sidney

DESSERTS
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PUMPKIN ECLAIR CAKE
1 5.1-ounce package Jell-o vanilla 

flavor instant pudding
2 1/4 cups cold milk
3/4 cup canned pumpkin
1 teaspoon pumpkin pie spice
1 14.4-ounce package cinnamon 

graham crackers, divided
1 12-ounce tub Cool Whip Whipped 

Topping, thawed, divided
1 4-ounce package semisweet 

chocolate, chopped
Beat pudding mix and milk in large 

bowl and whisk 2 minutes. Add pump-
kin and spice; mix well. Let stand 5 
minutes.

Meanwhile, cover bottom of 13-inch 
by 9-inch pan with 9 crackers, breaking 
as necessary to form even layer.

Add 2 cups Cool Whip to pudding; 
whisk just until blended. Spread half 
the pudding mixture over crackers. 
Repeat layers of pudding and crackers. 
Refrigerate 3 hours.

Microwave remaining Cool Whip 
and chocolate in microwaveable bowl 
on high 1 minute or until chocolate is 
completely melted and mixture is well 
blended when stirred; spread over des-
sert. Refrigerate 15 minutes.

Yield: 16 servings.
Nancy Bambauer

New Knoxville

BA’S BEST CARROT CAKE
CAKE
Nonstick vegetable oil spray
1/2 cup golden raisins, optional
3 tablespoons dark rum, optional
1 cup chopped walnuts
1 pound carrots, peeled, coarsely 

grated
1 cup buttermilk, room temperature
2 1/2 cups all-purpose flour
2 teaspooons ground cinnamon
2 teaspoons ground ginger
1/2 teaspoon freshly-grated nutmeg
2 teaspoons baking powder
1 1/2 teaspoons kosher salt
3/4 teaspoon baking soda
4 large eggs, room temperature
1 cup granulated sugar
3/4 cup packed, dark brown sugar
2 teaspoons vanilla extract
3/4 cup vegetable oil
FROSTING
12 ounces cream cheese, room 

temperature

3/4 cup (1 1/2 sticks) unsalted 
butter, room temperature

1 teaspoon vanilla extract
Generous pinch kosher salt
4 cups powdered sugar
CANDIED CARROT COINS
2 medium carrots, scrubbed, very 

thinly sliced crosswise on a 
mandoline

2 tablespoons sugar, plus more
Cake: Preheat oven to 350 degrees. 

Lightly coat two, 9-inch-diameter cake 
pans with nonstick spray. Line bottoms 
with parchment paper rounds. Lightly 
coat rounds with nonstick spray. If 
using raisins and rum, heat together 
in a small saucepan over low just until 
warm, about 2 minutes. Remove from 
heat; let sit until liquid is absorbed and 
raisins are plump, 15 to 20 minutes.

Meanwhile, toast walnuts on a small, 
rimmed baking sheet, tossing once, 
until golden brown, 8 to 10 minutes; let 
cool. Combine carrots and buttermilk 
in a medium bowl.

Whisk flour, cinnamon, ginger, nut-
meg, baking powder, salt and baking 
soda in a large bowl. Using an electric 
mixer on high speed, beat eggs, granu-
lated sugar, brown sugar and vanilla 
extract in a large bowl until pale and 
thick, about 4 minutes. Reduce speed 
to medium-low and gradually stream 
in oil. Add dry ingredients in three 
additions, alternating with carrot mix-
ture in two additions, beginning and 
ending with dry ingredients; mix until 
smooth. Fold in raisins, if using, and 
walnuts with a rubber spatula. Scrape 
batter into prepared pans. Bake cakes, 
rotating pans halfway through, until a 
tester inserted into the center comes 
out clean, 35 to 45 minutes. Transfer 

pans to a wire rack and let cakes cool 
10 minutes. Run a knife around sides of 
cakes and invert onto wire rack; remove 
parchment. Let cool completely.

Candied carrot coins: Bring carrots, 
2 tablespoons sugar and 1/4 cup water 
to a simmer in a medium skillet over 
medium-low heat, stirring to separate 
carrots. Cook until carrots are soft, 
about 5 minutes. Increase heat to medi-
um and cook, stirring, until liquid is 
reduced to a thick syrup (if syrup starts 
to color, reduce heat). Add several 
generous pinches of sugar, tossing con-
stantly, then cook, tossing, until carrots 
are coated. Spread out on a parchment-
lined baking sheet; let cool.

Separate carrots with your fingers 
and toss each coin in more sugar to 
coat.

Frosting: Using an electric mixer 
on high speed, beat cream cheese and 
butter in a medium bowl until smooth, 
about 1 minute. Beat in vanilla extract 
and salt. Reduce speed to low and grad-
ually mix in powdered sugar. Increase 
speed to high and beat frosting until 
light and fluffy, about 2 minutes.

Assembly: Place 1 cake, domed side 
down, on a platter. Spread 3/4 cup 
frosting evenly over top. Place remain-
ing cake, domed side down, on top. 
Spread top and sides with 1 1/4 cups 
frosting and chill 30 minutes to let 
frosting set. Spread remaining frosting 
over top and sides, swirling decorative-
ly. Top with candied carrot coins.

Note: Carrots can be candied 1 day 
ahead. Store tightly wrapped at room 
temperature. Toss in sugar just before 
using.

Nancy L. Morgan
Sidney
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The strangest thing to be found in 
Sally Ann Jones’s kitchen, she says, is 
her great-grandmother’s angel food cake 
utensil, used to fold batter.

The winner of the Mom and Pop’s 
Best category prize seems to be very 
connected to family. It was her grand-
mother who taught her how to cook and 
it was her aunt’s recipe that won her the 
prize. Making spaghetti with ketchup 
might seem odd at first sight.

“I was surprised by the flavor when 
I saw the recipe,” said judge Damian 
Bumgarner. His fellow judge, Mojalefa 
Moremi, wasn’t surprised at all. He 
admitted to putting ketchup in his spa-
ghetti, too!

This was the first cooking contest 
Jones had entered, but she’s not afraid 
to tackle difficult dishes. Burnt sugar 
pie was a challenge, she said.

“Browning the sugar, and then adding 
the water, and then getting it to melt 
down again. Yes, it comes out fine after 
the air turns blue for awhile,” she said.

AUNT MONA’S SPAGHETTI
Aunt Mona always made this for fam-

ily reunions. Everybody will always say, 
“Did Aunt Mona bring her spaghetti?” 
We had family reunions in Tennessee 
and Dayton. She always took it to both 
reunions. We were related to Cordell 
Hull, President Roosevelt’s secretary of 
state. She was always extremely proud 
of that. I would have liked to have met 
his son. I’ve been in the cave where he 
made his moonshine.
2 pounds hamburger
1 to 3 onions, chopped
1 14-ounce bottle ketchup
1 quart tomatoes
Salt and pepper
1 pound spaghetti

Cook spaghetti and drain. Brown 
hamburger and onions; drain. Combine 
hamburger with ketchup, tomatoes, salt, 
pepper and spaghetti. Place in baking 
dish and bake 45 to 60 minutes, uncov-
ered, at 350 degrees.

Sally Ann Jones
Casstown

FRESHWAY FOODS MOM AND POP’S BEST WINNER

The secret ingredient: ketchup!

Luke Gronneberg | Sidney Daily News
Sally Ann Jones, of Casstown, exhibits Aunt Mona’s Spaghetti.



56   November 19, 2016 The Sidney Daily News

FIVE-HOUR BEEF 
STEW

This recipe is from 
my Grandmother 
Mary Raterman. I 
remember it from 
when we were little 
and staying at her 
house; the aroma of 
the stew and fresh-
baked biscuits still 
brings back memo-
ries. When I got mar-
ried, she passed on 
this recipe to me and 
said that the secret 
was to leave the lid on, 
no matter what. Every 
time I make this, I remember those 
words. I hope you make this one of your 
favorites.
2 pounds beef stew cubes
2 cups tomato or V8 juice
6 carrots
3 teaspoons salt
1 green pepper
1/2 teaspoon pepper
4 potatoes
5 tablespoons tapioca
5 sticks celery
1 tablespoon sugar
1 onion
Biscuits for serving

Don’t brown the beef cubes. Cut the 
vegetables in chunks, dice the onion. 
Mix all ingredients well and put in a 
Dutch oven or roaster. Cover tightly. 
Bake at 250 degrees for 5 hours. Don’t 

peek — don’t stir. Serve with hot bis-
cuits. Vegetables can be varied.

Note: This recipe works well in a 
Crock-Pot at low temperature for 8 
hours. Can easily be cut in half.

Sharon Asbury
Sidney

GRANDMA RUTH’S 
POPEYE

You can use store-
bought beef broth 
or you can pres-
sure cook a chuck 
roast and use the 
broth (skim the fat). 
Grandma Ruth, 
now almost 90 years 
old, made her broth 
the old fashioned 
way. In her lifetime, 
Grandma Ruth’s fam-
ily would slaughter a 
cow for meat. Grand-
ma Ruth would cook 
the bones to make 
beef broth, and then can the broth.

Grandma Ruth’s popeye is loved by 
the entire family (just as she is) and is 

a must for our family Christmas. It’s 
an honor that she taught me how to 
prepare this family heirloom dish.
2 cups fl our
1 teaspoon salt
2 tablespoons lard
1/2 cup milk, plus 2 tablespoons 

milk
3 12-ounce cans beef broth or broth 

from cooked chuck roast
In a bowl, mix fl our, salt, lard and 

milk until doughy. Flour countertop 
and rolling pin. Roll out dough to 1/4-
inch thickness. Cut into 1-inch squares, 
or any shape of your choice.

Bring beef broth to rolling boil, add 
popeye slowly and one at a time to pre-
vent sticking. Turn down heat to medi-
um and let simmer 20 minutes, stirring 
occasionally. Salt and pepper to taste.

Kristi (Howell) Anthony
Covington

ZUCCHINI BREAD
This recipe came 

from my sister’s 
sister-in-law.
3 eggs
1 cup Crisco oil
2 cups shredded 

zucchini
1 teaspoon vanilla
3 teaspoons 

ground 
cinnamon, 
divided

1 teaspoon salt
1 1/2 teaspoons 

baking powder
1 teaspooon baking 

soda
2 1/2 cups plus 2 

teaspoons sugar, divided
3 cups fl our
1 cup nuts, fi nely chopped

Mix in blender eggs, oil, zucchini, 
vanilla, 2 teaspoons cinnamon, salt, 
baking powder and baking soda. Put 
mixture into a bowl. Add 2 1/2 cups 
sugar and 3 cups fl our and mix well. 
In a small bowl, blend together nuts, 
2 teaspoons sugar and 1 teaspoon cin-
namon. Divide and mix half into batter. 
Put batter into two, greased, loaf pans. 
Spread other half of topping on top of 
loaves. Bake at 350 degrees for 1 hour.

Lucille Butts
Piqua

MOM & POP’S BEST

Courtesy photo
Kristi Anthony’s Grandma Ruth makes her 
“popeye.”

Anthony

Asbury

Butts

Courtesy photo
Sharon Asbury shares a recipe for five-hour beef 
stew handed down by her grandmother, Mary 
Raterman (above).
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CORNED BEEF AND NOODLES
This also came from my grandmoth-

er, who would substitute canned beef 
for the corned beef at times.
1 can corned beef
8 ounces noodles
1 cup milk
1 can cream of mushroom soup
4 ounces Velveeta cheese
2 to 3 tablespoons margarine or 

butter
4 or 5 slices bread in cubes

Cook noodles and drain, add cheese 
and rest of ingredients except butter 
and bread and mix. Put in 8-inch or 
9-inch pan. Melt 2 to 3 tablespoons but-
ter and mix with bread. Spread across 
corned beef and noodles. Bake at 350 
degrees for 45 minutes.

Sharon Asbury
Sidney

COMPANY CRESCENT CHICKEN 
SQUARES

Our grandmother always makes 
these for special occasions and for com-
pany after church services on Sunday.

3 ounces cream cheese
2 teaspoons margarine
2 cups cubed chicken
1/4 teaspoon salt
1/8 teaspoon pepper
2 tablespoons grated onion
2 tablespoons milk
1 tablespoon chopped pimento
1 tube crescent rolls
3 to 4 cups crushed, seasoned 

croutons
Blend cream cheese and margarine 

together. Add chicken, salt, pepper, 
onion, milk and pimento. Mix well with 
spoon. Separate crescent rolls into four 
rectangles. Seal perforations. Spoon 1/2 
cup of chicken mixture into the center 
of each rectangle. Pull four corners of 
each crescent to center over mixture 
and seal. Brush tops with melted mar-
garine. Dip into 3 to 4 cups of crushed 
seasoned croutons. Bake on ungreased 
cookie sheet for 20 to 25 minutes or 
until golden brown at 350 degrees. 
Serve with a salad of your choice.

Roger Fultz
Sidney

CALICO BEANS
4 slices bacon
1 pound hamburger
1 small onion, chopped
1/2 cup ketchup
1 small can tomato paste
3/4 cup brown sugar
1/2 tablespoon mustard
1 tablespoon vinegar
1 can kidney beans, drained
1 can butter beans, drained
1 can white northern beans
Can also use 1 can of pork and 

beans, if desired
Can also add one extra can of 

favorite beans — we always add 
more butter beans to the pot
Fry bacon and drain, then crumble; 

fry hamburger and onions together and 
drain. Add the rest of the ingredients 
and pour contents into a casserole bak-
ing dish. Bake at 350 degrees for 55 to 
60 minutes.

Note: Nice on a cold winter’s day 
served with corn muffi ns! Nice as a side 
dish or for a main meal. Also, a nice 
cookout or picnic addition!

Roger Fultz
Sidney

MOM & POP’S BEST
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DAD’S EASY CORN CASSEROLE
A side dish always requested at holi-

day dinners at the Fulk house!
2 cans cream-style corn
1 can regular kernel corn
1 box Jiffy Cornmeal Mix
2 eggs
1/4 cup sugar
1/2 cup milk
1/2 teaspoon salt
Pepper to taste

Spray 9-inch by 13-inch baking 
dish. Add above ingredients and mix 
thoroughly right in dish. Bake at 350 
degrees for 45 to 60 minutes or until 
brown.

As an alternative, you can add Mexi-
can-style corn instead of the kernel corn 
to give it that Spanish fl air.

Roger Fultz
Sidney

MOM’S APPLE CAKE
My mother used to make this cake 

in the autumn with yellow delicious 
apples from trees in our orchard.
1 2/3 cups sugar
2 large eggs
1/2 cup unsweetened applesauce
2 tablespoons canola oil
2 teaspoons vanilla extract
2 cups all-purpose fl our
2 teaspoons baking soda
2 teaspoons cinnamon
3/4 teaspoon salt
6 cups chopped and peeled tart 

apples
1/2 cup chopped pecans
Cooking spray
FROSTING
4 ounces reduced-fat cream cheese
2 tablespoons butter, softened
1 teaspoon vanilla extract
1 cup confectioners’ sugar

Preheat oven to 350 degrees. Coat a 
13-inch by 9-inch baking pan with cook-
ing spray; set aside. In a large bowl, 
beat sugar, eggs, applesauce, oil and 
vanilla until well blended. In another 
bowl, whisk fl our, baking soda, cinna-
mon and salt; gradually beat into sugar 
mixture. Fold in apples and pecans. 
Transfer batter to prepared pan. Bake 
35 to 40 minutes or until top is golden 
brown and a toothpick inserted in 
center comes out clean. Cool cake com-
pletely in pan on a wire rack. In a small 
bowl, beat cream cheese, butter and 

vanilla until smooth. Gradually beat in 
confectioner’s sugar (mixture will be 
soft). Spread over cake.

Margie Wuebker
Fort Loramie

BBQ
This was an easy barbecue recipe 

that Grandma passed down to me. She 
could always be found in her kitchen 
with her apron on, cooking up some-
thing.
2 cans roast beef
1 can chili, no beans
1/2 jar hamburger relish

Put all in a pan or Crock-Pot. Fork 
beef to shred. Heat over medium low 
heat until thoroughly heated.

Sharon Asbury
Sidney

MACARONI AND CHEESE
1/2 cup, shredded Muenster cheese
1/2 cup Colby cheese
1/2 cup sharp Cheddar
1/2 cup Monterey jack
1 cup Velveeta cheese, cubed
2 cups half and half
2 large eggs, slightly beaten
2 cups elbow macaroni, cooked
1 stick plus 1 tablespoon butter
1 tablespoon vegetable oil
Salt and pepper

Mix noodles, cheeses, melted butter, 
eggs, half and half, salt and pepper. 
Pour in baking dish. Bake 35 to 40 min-
utes at 350 degrees.

Janell Cisco
Sidney

DUTCH MEATLOAF
1 1/2 pounds lean ground beef
1 cup fresh bread crumbs
1 medium onion, chopped
1 8-ounce can tomato sauce
1 egg
1 1/2 teaspoons salt
1/4 teaspoon pepper
3/4 cup water
2 tablespoons brown sugar, packed
2 tablespoons mustard
1 tablespoons vinegar

Mix beef, bread crumbs, onion, 1/2 
can tomato sauce, egg, salt, pepper. 
Shape into loaf. Combine remaining 
tomato sauce with rest of ingredients, 
pour over loaf. Bake at 350 degrees for 
1 1/4 hours. Baste loaf several times.

Janell Cisco
Sidney

SWEET POTATO CASSEROLE
1 large can sweet potatoes, drained 

and mashed
1/2 cup sugar
1/2 cup milk
1/3 stick melted butter
2 eggs
1/2 teaspoon salt
1 teaspoon vanilla
TOPPING
1 cup brown sugar
1/3 cup melted butter
1/2 cup fl our
1 cup pecans

Mix casserole ingredients and pour 
into buttered dish. Crumble topping 
over mixture. Bake at 350 degrees, 35 
to 45 minutes, uncovered.

Janell Cisco
Sidney

ROCKY ROAD CANDY
1 bag semisweet chocolate pieces
1/2 bag colored miniature 

marshmallows
1/3 cup chopped pecans

Melt chocolate slowly in double boil-
er or microwave. Add marshmallows 
and pecans. Scoop onto waxed paper. 
Roll into a log. Chill 2 hours. Slice into 
1/2-inch pieces.

Lucille Butts
Piqua

MOM & POP’S BEST
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BREAKFAST COOKIES
2/3 cup butter, softened
2/3 cup sugar
1 egg, lightly beaten
1 tesapoon vanilla extract
3/4 cup all-purpose fl our
1/2 teaspoon baking soda
1/2 teaspooon salt
1 1/2 cups old-fashioned oats
1/2 cup toasted wheat germ
1 cup (4 ounces) shredded Cheddar 

cheese
6 bacon strips, cooked and crumbled

In a bowl, cream butter and sugar. 
Add egg and vanilla; mix well. Com-
bine fl our, baking soda and salt; add to 
creamed mixture and mix well. Stir in 
oats and wheat germ. Fold in cheese 
and bacon. Drop by rounded teaspoon-
fuls onto ungreased baking sheets. Bake 
at 350 degrees for 15 to 17 minutes or 
until light brown.

Yield: 3 dozen.
Lucille Butts

Piqua

MEAT AND POTATOES HOT DISH
You could always fi nd this at our 

potlucks.
4 tablespoons unsalted butter, at 

room temperature
2 tablespoons all-purpose fl our
1 large garlic clove, fi nely chopped
1 1/2 cups chopped celery
2 2/3 cups heavy cream
2 pounds very lean ground beef
1 medium onion, chopped
Salt and freshly-ground black 

pepper
1 1/2 pounds baking potatoes, 

peeled and sliced 1/4-inch thick
2 cups fresh or frozen peas
2 cups (about 6 ounces) shredded 

Muenster cheese
2 cups fresh bread crumbs (four 

1/2-inch-thick slices of 5-inch by 
3-inch French or Italian bread, 
crumbled in food processor)
Preheat the oven to 300 degrees. In 

a small bowl, blend 2 tablespoons of 
butter with the fl our, then stir in the 
garlic and celery. Place in a blender, add 
1/2 cup of the cream and blend until 
smooth. Add the remaining cream and 
blend for 5 seconds.

In a skillet, brown the beef with the 
onion over medium-high heat, stirring 
to break up the meat. Season with 

salt and pepper. Transfer half of the 
beef mixture to a 12-inch by 9-inch by 
2-inch baking casserole and cover with 
the sliced potatoes. Sprinkle the peas 
on top of the potatoes. Season with 
salt. Pour the cream mixture from the 
blender over the potatoes and spoon 
the remaining beef mixture on top. 
Sprinkle the cheese on top of the beef 
mixture.

In a medium-size skillet, melt the 
remaining 2 tablespoons of butter 
over medium heat, then add the bread 
crumbs and cook, tossing frequently, 
until slightly crispy, about 4 minutes. 
Sprinkle the bread crumbs over the top 
of the casserole and bake until golden 
brown and crispy on top, about 2 hours. 
Serve hot.

Yield: 4 to 6 servings.
Nancy L. Morgan

Sidney

APPLE CRISP
My mother made apple crisp from 

scratch — no recipe — but this is 
pretty close to the wonderful taste I 
remember.
1 cup all-purpose fl our
3/4 cup rolled oats
1 cup packed brown sugar
1 teaspoon ground cinnamon
1/2 cup butter, softened
4 cups chopped, peeled apples
1 cup sugar
2 tablespoons cornstarch
1 cup water
1 teaspoon Spice Islands, All 

Natural, No Corn Syrup Added, 
Pure Vanilla Extract

Vanilla ice cream, optional
In a bowl, combine fi rst four ingre-

dients. Cut in butter until crumbly. 
Press half into a greased 2 1/2-quart 
baking dish or a 9-inch square baking 
pan. Cover with apples. In a saucepan, 
combine sugar, cornstarch, water and 
vanilla; cook and stir until thick and 
clear. Pour over apples. Sprinkle with 
remaining crumb mixture. Bake at 350 
degrees for about 1 hour or until the 
apples are tender. Serve warm with ice 
cream, if desired.

Yield: 8 servings.
Nancy L. Morgan

Sidney

BLACKBERRY COBBLER
I’ve loved cobblers all my life! We 

grew berries in our garden. They even 
served it in school.
5 cups frozen or fresh fi eld 

blackberries
2 tablespoons fresh lemon juice
2 cups unbleached, all-purpose fl our
1/4 teaspoon freshly-grated nutmeg
1/4 teaspoon ground mace
1/2 teaspoon vanilla extract
3 cups sugar, divided
1 cup milk
1/3 cup butter, softened
2 teaspoons baking powder
1 teaspoon salt, divided
2 tablespoons cornstarch
1 1/2 cups boiling water

Preheat oven to 350 degrees. Spread 
blackberries in a 9-inch by 13-inch by 
2-inch baking dish. Drizzle lemon juice 
over berries and set aside.

In a medium bowl, combine fl our, 
nutmeg, mace, vanilla, 1 1/2 cups sugar, 
milk, butter, baking powder and 1/2 
teaspoon salt. Spoon over berries and 
spread in an even layer.

In a small bowl, combine remaining 1 
1/2 cups sugar, cornstarch and remain-
ing 1/2 teaspoon salt. Sprinkle sugar 
mixture over cobbler. Pour boiling 
water evenly over top of cobbler. Bake 
for 1 hour or until golden brown and 
shiny.

Yield: 8 to 10 servings.
Nancy L. Morgan

Sidney

MOM & POP’S BEST
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QUICK BREADS

APPLE COFFEE CAKE
CAKE
1 stick plus 2 teaspoons unsalted 

butter
1 1/2 cups brown sugar, packed
2 eggs
2 cups flour
1 teaspoon baking soda
1 teaspoon cinnamon
1/2 teaspoon salt
1 cup sour cream
1 teaspoon vanilla
2 cups peeled, chopped apples
TOPPING
1/2 cup brown sugar
1/2 cup flour
1/2 teaspoon vanilla
2 tablespoons water
BROWN SUGAR GLAZE
1/2 cup brown sugar
1/2 teaspoon vanilla
2 tablespoons water

Cake: Heat oven to 350 degrees. 
Grease 9-inch pan. Cream butter and 
sugar. Add eggs. Sift dry ingredi-
ents and add to wet mixture. Fold in 
apples. Pour into prepared pan.

Topping: Combine topping ingredi-
ents to form crumbles. Sprinkle over 
cake mix, Bake for 35 minutes. Cool 
on wire rack.

Glaze: Combine all glaze ingredients 
and drizzle over cake.

Jennifer Knou 

HOMEMADE CANDY

CARAMELS
1 1/4 cups granulated sugar
3/4 cup light Karo
1 pint whipping cream
1 teaspoon vanilla

Combine sugar, Karo, and 1/2 pint 
whipping cream in heavy pan. Bring 
to a boil, stirring constantly; slowly 
add remaining whipping cream, con-
tinue until boiling again. Reduce heat 
and continue to slowly boil, stirring 
occasionally until candy thermometer 
reaches 240 degrees or until consis-
tency of finished caramel. Remove 
from heat. Add vanilla. Pour into a 

buttered 9-inch by 9-inch pan. When 
cooled completely, cut into small 
squares and wrap each square in 
4-inch by 4 1/2-inch pieces of waxed 
paper.

Cooking time approximately 32 to 
36 minutes.

Makes 50 caramels.
Casey Wehrle

HOMEMADE COOKIES

LEMON CRINKLE COOKIES
COOKIES
2 cups all-purpose flour
2 teaspoons baking powder
1/2 teaspoon salt
10 tablespoons unsalted butter, 

softened
1 cup plus 2 tablespoons granulated 

sugar
1 teaspoon lemon zest, from 2 

medium lemons
1 large egg
1 large egg yolk
1 1/2 tablespoons fresh lemon juice
3/4 teaspoon lemon extract
1/2 teaspoon vanilla extract
5 drops yellow food coloring, 

optional
1/2 cup powdered sugar
GLAZE
1 cup powdered sugar
Enough lemon juice to make drizzle 

consistency
Cookies: Preheat oven to 350 

degrees. In a large mixing bowl whisk 
together flour, baking powder and 
salt. In bowl of an electric mixer fitted 
with paddle attachment, whip togeth-
er butter, sugar and lemon zest until 
pale and fluffy (occasionally scrape 
down bowl throughout entire mixing 
process if not using a paddle attach-
ment that constantly scrapes bowl. 
Can use hand mixer.). Mix in egg, 
then blend in egg yolk. Add lemon 
juice, lemon extract, vanilla extract 
and optional yellow food coloring and 
mix until combined. With mixer set at 
low speed, slowly add dry ingredients 
and mix just until combined. Pour 
powdered sugar until a small bowl. 
Scoop dough out about 1 1/2 table-
spoons at a time and shape into a ball, 

then drop in powdered sugar and roll 
to evenly coat. Transfer to a parch-
ment paper-lined baking sheet, repeat 
with remaining dough. Space cook-
ies 2 inches apart on baking sheet. 
Bake in preheated oven for 10 to 13 
minutes. Cool on baking sheet several 
minutes then transfer to a wire rack 
to cool.

Glaze: Combine ingredients to 
drizzle consistency. Drizzle on cook-
ies. Let dry.

Store in air-tight container
Susan Bertsch

YEAST BREADS AND ROLLS

MAPLE PECAN ROLLS
ROLLS
1 1/2 cups milk
1/3 cup butter
1/3 cup oil
1 cup sugar
2 teaspoons salt
1 tablespoon vanilla
2 eggs, beaten
1 cup warm water
2 tablespoons yeast
8 1/2 cups flour
FROSTING
2 pounds powdered sugar
1 1/2 sticks butter, softened
1 teaspoon vanilla
1 teaspoon maple flavoring
Pecans for garnish
1/2 cup milk, or as needed

Rolls: Scald milk; pour over sugar, 
salt and shorting. Dissolve yeast in 
lukewarm water. When milk is cooled 
to lukewarm, add yeast and eggs. Beat 
well. Add flour gradually, mix well. 
Let rise until double in size. Spread 
out 1/4-inch thick. Spread butter on 
dough, then sprinkle with cinnamon 
and brown sugar. Roll like jelly roll 
and cut 1-inch thick. Place on greased 
pans and let rise. Bake at 350 degrees 
for 20 minutes.

Frosting: Mix ingredients until 
desired spreading consistency. Spread 
over warm rolls. Decorate with 
pecans.

Makes 2 dozen.
Laura Schulze

2016 Shelby County Fair HOMEMADE NOODLES

HOMEMADE NOODLES
8 egg yolks
1/2 teaspoon salt
1/2 teaspoon canola oil
1 cup flour

Betty Watkins

HOMEMADE PIES

STRAWBERRY/RHUBARB CRUMB PIE
PIE CRUST
4 cups plus 3 tablespoons flour
2 teaspoons salt
1 1/2 cups shortening
1/2 cup cold water
FILLING
1 egg
1 cup sugar
2 tablespoons flour
1 teaspoon vanilla
3 cups rhubarb
2 cups strawberries
TOPPING
3/4 cup flour
1/2 cup brown sugar, packed
1/2 cup oats
1/2 cup cold butter, cubed

Pie crust: mix together ingredients 
with a fork, adding water 1 tablespoon 
at a time. Roll between sheets of wax 
paper. Put in pie pan.

Filling: Beat egg, mix with sugar, 
flour and vanilla until well blended. 
Gently stir in rhubarb and strawberries. 
Pour into pie shell.

Topping: In small bowl combine 
flour, brown sugar and oats. Cut in but-
ter until crumbly. Sprinkle over fruit 
filling.

Bake at 400 degrees for 10 minutes. 
Reduce heat to 350 degrees and bake 
35 minutes longer or until crust is 
golden brown and filling is bubbly. Cool 
on wire rack.

Joyce Russell

CAKES

CHOCOLATE PEANUT BUTTER 
DREAM CAKE
CAKE
3 cups sugar
2 3/4 cups flour
1 cup cocoa
2 1/4 teaspoons baking soda



The Sidney Daily News November 19, 2016   61SHELBY COUNTY FAIR
HOMEMADE NOODLES

HOMEMADE NOODLES
8 egg yolks
1/2 teaspoon salt
1/2 teaspoon canola oil
1 cup flour

Betty Watkins

HOMEMADE PIES

STRAWBERRY/RHUBARB CRUMB PIE
PIE CRUST
4 cups plus 3 tablespoons flour
2 teaspoons salt
1 1/2 cups shortening
1/2 cup cold water
FILLING
1 egg
1 cup sugar
2 tablespoons flour
1 teaspoon vanilla
3 cups rhubarb
2 cups strawberries
TOPPING
3/4 cup flour
1/2 cup brown sugar, packed
1/2 cup oats
1/2 cup cold butter, cubed

Pie crust: mix together ingredients 
with a fork, adding water 1 tablespoon 
at a time. Roll between sheets of wax 
paper. Put in pie pan.

Filling: Beat egg, mix with sugar, 
flour and vanilla until well blended. 
Gently stir in rhubarb and strawberries. 
Pour into pie shell.

Topping: In small bowl combine 
flour, brown sugar and oats. Cut in but-
ter until crumbly. Sprinkle over fruit 
filling.

Bake at 400 degrees for 10 minutes. 
Reduce heat to 350 degrees and bake 
35 minutes longer or until crust is 
golden brown and filling is bubbly. Cool 
on wire rack.

Joyce Russell

CAKES

CHOCOLATE PEANUT BUTTER 
DREAM CAKE
CAKE
3 cups sugar
2 3/4 cups flour
1 cup cocoa
2 1/4 teaspoons baking soda

2 1/4 teaspoons baking powder
1 1/2 teaspoons salt
3 eggs
1 1/2 cups milk
3/4 cup oil
3 teaspoons vanilla
1 1/2 cups boiling water
FILLING
1 stick butter
2/3 cup cocoa
3 cups powdered sugar
1/3 cup milk
1 teaspoon vanilla
ICING
2 pounds powdered sugar
1 cup Crisco
1/4 cup water
1/2 teaspoon butter flavoring
1 teaspoon vanilla
1 1/2 cups creamy peanut butter

Cake: Heat oven to 350 degrees. 
Grease and flour three, 9-inch cake 
pans. Combine dry ingredients. Add 
eggs, milk, oil and vanilla. Beat 2 min-
utes. Stir in boiling water. Pour into 
pans. Bake for 30 minutes.

Filling: Melt butter. Stir in cocoa. 
Add rest of ingredients. Beat until 
desired consistency. Spread small layer 
between the top and bottom layers of 
cake.

Icing: Cream ingredients until light 
and fluffy. Frost cake between all layers.

If desired, chop Reese’s chunks and 
sprinkle on cake. Add melted chocolate 
and peanut butter topping.

Trishia Schulze

APPLE POUND CAKE
CAKE
2 cups sugar
3 eggs
3 cups flour
1 teaspoon baking soda
1 teaspoon vanilla
2 1/2 cups apples, peeled, cored, 

diced
1 1/2 cups oil
1/2 cup orange juice
1/2 teaspoon salt
1/2 teaspoon cinnamon
1 cup nuts, chopped
GLAZE
6 tablespoons butter
1/2 teaspoon baking soda
3/4 cup sugar

1/3 cup buttermilk
Cake: Heat oven to 325 degrees. 

Grease and flour 10-inch pan. Mix 
sugar, eggs and oil. Add orange juice. 
Sift flour, salt and cinnamon into 
mixture. Add vanilla. Stir in nuts and 
apples. Pour into pan. Bake for 1 hour 
and 30 minutes. Cool in pan for 15 
minutes.

Glaze: Combine all ingredients in 
large saucepan. Bring to a boil. Stir 
until it thickens. Punch top with tooth-
pick and pour glaze over cake.

Jennifer Knou 

FAVORITE CARROT CAKE
CAKE
2 tablespoons butter
1 1/2 cups sugar
1 cup canola oil
1 cup light brown sugar
4 eggs, lightly beaten
3 cups flour
1 1/2 cups shredded carrots
1 1/2 cups coconut
1 cup chopped walnuts
3 tablespoons cinnamom
1 tablespoon almond extract
1/2 teaspoon salt
1 tablespoon backing powder
1 15-ounce can pineapple tidbits, 

drained
PINEAPPLE BUTTERCREAM 
FROSTING
1/2 cup butter
1/2 cup shortening
4 cups powdered sugar
1/4 cup pineapple juice

Cake: Preheat oven to 350 degrees. 
Grease two 9-inch round pans with the 
2 tablespoons of butter. In large bowl, 
mix sugar, oil, brown sugar and eggs. 
Add flour, carrots, coconut, walnuts, 
cinnamon, almond extract, baking 
powder and salt. Mix thoroughly. Fold 
in pineapple. Pour batter into prepared 
pans and place on baking sheet. Bake 
40 minutes or until knife comes out 
clean. Place on cooling rack until com-
pletely cool, about 1 hour.

Frosting: Cream the butter and 
shortening. Alternately add powdered 
sugar and pineapple juice. Mix until 
consistency needed. Frost cake when it 
is completely cooled.

Nicole Scha er
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COCONUT CAKE
CAKE
1 cup Crisco
1/2 cup butter
2 cups sugar
3 cups cake fl our, sifted
1/2 teaspoon salt
3 teaspoons baking powder
2 cups milk
1 1/2 teaspoons vanilla
1 1/2 teaspoons coconut fl avoring
4 eggs, separated
1 1/2 cups toasted coconut
FROSTING
2 pounds powdered sugar
1 cup Crisco
1/2 cup water
1 teaspoon vanilla

Cake: Toast coconut at 350 degrees 
in shallow baking dish for 15 to 20 min-
utes, until light brown. Cream Crisco 
and butter. Add sugar and blend well. 
Add eggs. Mix dry ingredients alter-
nately with milk and fl avoring. Beat egg 
whites until stiff; fold into batter. Add 
1 cup coconut. Bake at 325 degrees in 
three, 9-inch pans for 20 to 25 minutes, 
until done.

Frosting: Blend together all ingre-
dients and frost cake. Garnish with 
remaining 1/2 cup toasted coconut.

Diana Reese

WHITE CAKE WITH RASPBERRY 
FILLING
CAKE
1 1/2 cups Crisco
3 cups sugar
4 1/2 cups cake fl our, sifted
3/4 teaspoon salt
4 1/2 teaspoons baking powder
3 cups milk
2 teaspoons vanilla
9 egg whites, beaten stiff
RASPBERRY FILLING
2 cups raspberries
2/3 cup sugar
1/4 cup cornstarch
1/2 cup water
1 teaspoon lemon juice
FROSTING
2 pounds powdered sugar
1 cup Crisco
1/2 cup water
1/2 teaspoon vanilla fl avoring
1 teaspoon vanilla
1 teaspoon raspberry fl avoring
1 tablespoon Dream Whip

Cake: Cream Crisco and sugar until 

fl uffy. Sift dry ingredients and add 
alternately with milk. Stir in vanilla. 
Gently fold in egg whites. Bake at 325 
degrees in three, 9-inch prepared pans. 
Cool completely.

Filling: Combine all ingredients and 
cook until thick. Cool completely.

Frosting: Combine all ingredients and 
whip until fl uffy. Put thin layer of frost-
ing on each layer of cake. Spread rasp-
berry fi lling on top of frosting. Stack 
layers. Frost cake.

Laura Schulze

EASY CHOCOLATE CAKE
CAKE
2 cups all-purpose fl our
2 cups sugar
1/2 cup baking cocoa
2 teaspoons baking soda
1 teaspoon baking powder
1/2 teaspoon salt
2 eggs, lightly beaten
1 cup canola oil
1 cup buttermilk
1 cup hot water
CHOCOLATE BUTTERCREAM 
FROSTING
3/4 cup softened butter
5 cups powdered sugar
3/4 cup cocoa
2 teaspoons vanilla
3 tablespoons milk

Cake: Preheat oven to 350 degrees. 
Grease two, 9-inch round pans. In a 
bowl, whisk the fl our, sugar, cocoa, 
baking soda, baking powder and salt 
together. Stir in eggs, oil and butter-
milk. Add water and stir. Split the bat-
ter between two pans. Bake for 35 to 40 
minutes or until a toothpick comes out 
of the center clean. Remove from pans 
and cool on a wire rack.

Frosting: In a bowl beat softened 
butter until creamy. Beat in powdered 
sugar, cocoa, vanilla and milk. You can 
add more powdered sugar and milk 
to achieve desired consistency. When 
cakes are cool, layer putting some frost-
ing between layers. Frost cake.

Lindsey Alexander

MACKINAC FUDGE
2 teaspoons plus 1 cup butter, 

divided
4 cups sugar
1 cup 2-percent milk
25 large marshmallows
1 11 1/2-ounce package milk 

chocolate chips
2 cups (12 ounces) semisweet 

chocolate chips
2 ounces unsweetened chocolate, 

chopped
1 teaspoon vanilla extract

Line a 12-inch by 9-inch pan with foil. 
Grease the foil with 2 teaspoons butter. 
In large heavy saucepan, combine the 
sugar, milk and remaining butter. Bring 
to a rapid boil over medium heat, stir-
ring constantly. Cook without stirring 
for 2 minutes. Remove from heat. Stir 
in marshmallows until melted. Add 
all chocolate, stir until melted. Stir in 
vanilla. Immediately spread into pre-
pared pan. Cool for 1 hour.

Score into 1-inch squares. Refriger-
ate, covered, for 3 hours or until fi rm. 
Using foil, lift out fudge. Remove foil. 
Cut fudge.

Store between layers of waxed paper 
in airtight containers.

Yields 3 pounds.
Nancy Greve

CRAZY CANDY PEANUT BUTTER 
FUDGE
2 cups sugar
1/2 cup milk
1 1/3 cups creamy peanut butter
1 7-ounce jar marshmallow creme
1 cup chopped or whole candies 

(Reese’s Cups, M&Ms, Twix, 
Reese’s Pieces)
In a saucepan, bring sugar and milk 

to a boil for 3 minutes. Add peanut but-
ter and marshmallow creme. Mix well. 
Pour into pan, then top with candies. 
Chill to set. Cut into squares.

Joshua Langenkamp

SHELBY COUNTY FAIR
BLACKBERRY HARD TACK CANDY
2 cups granulated sugar
2/3 cup light corn syrup
3/4 cup water
1 dram (1 teaspoon) LorAnn 

Blackberry fl avoring
Liquid food coloring
Powdered sugar, optional

Use of a candy thermometer is rec-
ommended. Have all ingredients and 
tools assembled and within easy reach 
of the stove.

Line with foil and lightly spray cookie 
sheet pan. In a 2-quart saucepan, mix 
together sugar, corn syrup and water. 
Stir over medium heat until sugar 
dissolves. Insert candy thermometer. 
Bring mixture to a boil without stir-
ring.

Early in the cooking process, wash 
down any sugar crystals that form on 
the sides of the pan with a wet pastry 
brush.

Continue to cook the syrup, without 
stirring, until temperature reaches 260 
degrees. Add drops of coloring until 
desired hue is achieved. Do not stir; 
boiling action will incorporate color 
into syrup. Remove from heat precisely 
at 300 degrees or until drops of syrup 
form hard, brittle threads in cold water 
(hard crack stage). After boiling action 
has ceased, add fl avoring and stir. Use 
caution when adding fl avoring to avoid 
rising steam. Carefully pour syrup onto 
the prepared greased and foil-lined 
cookie sheet. Do not refrigerate. Cool 
completely. Break sheet candy into 
small pieces and dust with powdered 
sugar, if desired. Store in airtight 
containers in a cool, dry place. Do not 
refrigerate.

Lisa Spurgeon

PEANUT BRITTLE
2 cups sugar
1 cup white Karo Syrup
1/2 cup water
1 pound raw peanuts
1 tablespoon baking soda

Using a candy thermometer, cook 
sugar, syrup and water till it spins a 
thread (230 to 233 degrees). Add pea-
nuts and cook until hard crack stage 
(295 to 310 degrees). Remove from 
fi re. Add baking soda and stir until 
color is consistent. The mixture will 
rise when stirring in the baking soda. 
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BLACKBERRY HARD TACK CANDY
2 cups granulated sugar
2/3 cup light corn syrup
3/4 cup water
1 dram (1 teaspoon) LorAnn 

Blackberry flavoring
Liquid food coloring
Powdered sugar, optional

Use of a candy thermometer is rec-
ommended. Have all ingredients and 
tools assembled and within easy reach 
of the stove.

Line with foil and lightly spray cookie 
sheet pan. In a 2-quart saucepan, mix 
together sugar, corn syrup and water. 
Stir over medium heat until sugar 
dissolves. Insert candy thermometer. 
Bring mixture to a boil without stir-
ring.

Early in the cooking process, wash 
down any sugar crystals that form on 
the sides of the pan with a wet pastry 
brush.

Continue to cook the syrup, without 
stirring, until temperature reaches 260 
degrees. Add drops of coloring until 
desired hue is achieved. Do not stir; 
boiling action will incorporate color 
into syrup. Remove from heat precisely 
at 300 degrees or until drops of syrup 
form hard, brittle threads in cold water 
(hard crack stage). After boiling action 
has ceased, add flavoring and stir. Use 
caution when adding flavoring to avoid 
rising steam. Carefully pour syrup onto 
the prepared greased and foil-lined 
cookie sheet. Do not refrigerate. Cool 
completely. Break sheet candy into 
small pieces and dust with powdered 
sugar, if desired. Store in airtight 
containers in a cool, dry place. Do not 
refrigerate.

Lisa Spurgeon

PEANUT BRITTLE
2 cups sugar
1 cup white Karo Syrup
1/2 cup water
1 pound raw peanuts
1 tablespoon baking soda

Using a candy thermometer, cook 
sugar, syrup and water till it spins a 
thread (230 to 233 degrees). Add pea-
nuts and cook until hard crack stage 
(295 to 310 degrees). Remove from 
fire. Add baking soda and stir until 
color is consistent. The mixture will 
rise when stirring in the baking soda. 

Pour onto buttered cookie sheet. Break 
into pieces after it cools.

Nancy Greve

HOLIDAY CHOCOLATE FUDGE
1 tablespoon butter
3 1/3 cups sugar
1 cup dark brown sugar, packed
1 12-ounce can evaporated milk
1 cup butter, cubed
32 large marshmallows, halved
1 teaspoon vanilla extract
2 cups (12 ounces) semisweet 

chocolate chips
14 ounces milk chocolate, chopped
2 ounces semisweet chocolate, 

chopped
2 cups chopped pecans, toasted

Line a 15-inch by 10-inch by 1-inch 
pan with foil, grease foil with 1 table-
spoon butter. In a heavy large saucepan, 
combine sugars, milk and cubed but-
ter. Bring to a rapid boil over medium 
heat, stirring constantly. Cook and stir 
5 minutes. Remove from heat. Stir in 
marshmallows and vanilla until blend-
ed. Gradually stir in chocolate chips 
and chopped chocolate until melted. 
Fold in pecans. Immediately spread into 
prepared pan. Refrigerate 1 hour or 
until firm. Using foil, left fudge out of 
pan. Remove foil. Cut fudge into 1-inch 
squares. Store between layers of waxed 
paper in an airtight container.

Yields 5 1/2 pounds.
Allison Langenkamp

HONEY WHITE BREAD
2 1/4-ounce packages dry yeast
2 1/2 cups water, warmed to 110 to 

115 degrees
1/2 cup butter or margarine, melted
1/2 cup honey
2 eggs
1 tablespoon salt
8 to 9 cups all-purpose flour

In a mixing bowl dissolve yeast in 
warm water. Add butter, honey, eggs, 
salt and 4 cups flour. Beat on low speed 
for 30 seconds. Beat on medium speed 
for 3 minutes. Stir in enough remain-
ing flour to form soft dough. Turn onto 
a floured surface; knead until smooth 
and elastic, about 8 minutes. Place in 
a greased bowl, turning once to grease 
top. Cover and let rise in a warm place 

until doubled, about 1 hour. Punch 
dough down. Divide into thirds. Shape 
into loaves. Place in three, greased 
8-inch by 4-inch by 2-inch loaf pans. 
Cover and let rise until doubled, about 
30 minutes. Bake at 375 degrees for 25 
to 30 minutes or until golden brown. 
Remove from pans to wire rack to cool.

Yields 3 loaves.
Nancy Greve

100 PERCENT WHOLE WHEAT BREAD
8 to 8 1/2 cups whole wheat flour
2 packages Fleischmann’s active Dry 

Yeast or Rapid Rise Yeast
2 1/2 teaspoons salt
1 1/2 cups water
1 1/2 cups milk
1/4 cup honey
1/4 cup vegetable oil

In large mixing bowl, combine 3 
1/2 cups flour, undissolved yeast and 
salt. Heat water, milk, honey and oil 
to 120 to 130 degrees. Gradually add 
dry ingredients and beat 2 minutes at 
medium speed of electric mixer, scrap-
ing bowl occasionally. Add 1 cup flour. 
Beat 2 minutes at high speed, scraping 
bowl occasionally. With a spoon, stir 
in enough remaining flour to make soft 
dough. Knead on lightly-floured surface 
until smooth and elastic, about 6 to 8 
minutes.

If using dry yeast, place dough in 
greased bowl, turning once to grease 
top. Cover and let rise in a warm, draft-
free place until doubled in size, about 
45 to 60 minutes. Punch dough and 
return to lightly floured surface.

If using Rapid Rise Yeast, cover 
kneaded dough and let rise on floured 
surface for 10 minutes. Punch down.

Divide dough in half. Roll each half 
to 12-inch by 7-inch rectangles. Begin-
ning at short end of each rectangle, roll 
up tightly as for jelly roll. Pinch seams 
and ends to seal. Place seam side down 
in two, greased loaf pans. Cover and 
let rise in warm, draft-free place until 
doubled in size, about 30 to 60 min-
utes. Bake at 375 degrees for 35 to 45 
minutes or until done. Remove from 
pan. Cool on wire racks.

Nancy Greve
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SOUR CREAM CORNBREAD
1 1/4 cups self-rising buttermilk 

cornmeal mix
1 15-ounce can creamed corn
1 cup sour cream
1/4 cup vegetable oil
3 large eggs

Heat oven to 450 degrees. Grease 
pan. Mix cornmeal, corn, sour cream, 
oil and eggs. Pour into pan. Bake for 30 
minutes.

Marcia Davis

ZUCCHINI BREAD
3 eggs
2 cups sugar
1 cup vegetable oil
2 teaspoons vanilla extract
1 teaspoon grated lemon peel
3 cups all-purpose flour
1 teaspoon baking soda
1 teaspoon baking powder
1 teaspoon salt
1 teaspoon ground cinnamon
2 cups shredded zucchini
1/2 cup chopped nuts

In a large mixing bowl, combine 
eggs and sugar. Beat in oil, vanilla and 
lemon peel. Combine the dry ingredi-
ents. Gradually add to sugar mixture 
and mix well. Stir in zucchini and nuts. 
Pour into two, greased 9-inch by 5-inch 
by 3-inch loaf pans. Bake at 325 degrees 
for 55 to 60 minutes or until a tooth-
pick inserted near the center comes 
out clean. Cool for 10 minutes before 
removing from pans to wire rack.

Yields 2 loaves.
Nancy Greve

PUMPKIN PIE
CRUST
3 cups flour
1 cup shortening
1 teaspoon salt
1 egg
1 tablespoon vinegar
5 tablespoons water
FILLING
3/4 cup sugar
1/2 teaspoon salt
2 eggs, beaten
1 15-ounce can pumpkin
1 1/2 teaspoons pumpkin pie spice
1/2 cup evaporated milk

Pie crust: Blend flour, shortening and 

salt with pastry blender. In small bowl, 
mix together egg, vinegar and water. 
Add to flour mixture. Blend and roll 
into two crusts.

Filling: Mix pumpkin, sugar, salt 
and spice in a bowl. Add beaten eggs 
and then evaporated milk. Pour into 
unbaked pie shell. Bake at 425 degrees 
for 15 minutes. Reduce heat to 350 
degrees and bake 45 minutes or until 
knife inserted near the center comes 
out clean.

Connie Trapp

PUMPKIN CHEESECAKE PRALINE PIE
CRUST
2 cups flour
1 teaspoon salt
1/2 teaspoon baking powder
2/3 cup Crisco shortening
1 tablespoon oil
4 to 5 tablespoons milk
PRALINE PECANS
3/4 cup chopped pecans
2 tablespoons melted butter
1 tablespoon brown sugar
FILLING
1 8-ounce package cream cheese
1 1/3 cups sugar, divided
1/2 teaspoon vanilla
1 egg
1 1/4 cups pumpkin
1 cup half-and-half
1 tablespoon flour
2 eggs
2 teaspoons cinnamon
1/4 teaspoon cloves
1/4 teaspoon salt
Nutmeg

Pie crust: Mix dry ingredients. Add 
Crisco and mix with a fork. Add oil 
and toss lightly. Add enough milk 
to form ball. Divide in half. Roll out. 
This makes enough for two, 9-inch pie 
crusts.

Praline pecans: Cook all ingredients 
over medium heat until fragrant, about 
5 minutes. Cool.

Filling: Combine cream cheese, 
1/3 cup sugar and vanilla. Mix well. 
Blend in 1 egg. Pour into pastry crust. 
Combine pumpkin and remaining 
ingredients, except nutmeg. Carefully 
pour pumpkin mixture in a spiral pat-
tern over cream cheese mixture. Bake 1 
hour or until almost set in the middle. 
Cool. Sprinkle praline pecans over top 
of pie. Dust with nutmeg.

Laura Schulze

GLAZED CHERRY PIE
CRUST
3 cups flour
1 1/4 cups Crisco or 1 cup lard
1 teaspoon salt
5 tablespoons water
1 egg, well beaten
1 tablespoon vinegar
FILLING
1 1/4 cups sugar
1/4 cup cornstarch
2 16-ounce cans pitted, red tart pie 

cherries, drained, reserve 1 cup 
liquid

1 tablespoon margarine or butter
1/2 teaspoon almond extract
GLAZE
1/4 cup powdered sugar
1 1/2 teaspoons corn syrup
1/4 teaspoon almond extract
1 to 2 teaspoons water

Pie crust: Cut shortening into flour 
and salt. Combine beaten egg, water 
and vinegar. Pour liquid into flour and 
mix with fork. Form into ball. Wrap in 
Saran Wrap and refrigerate for at least 
30 minutes. Will keep in refrigerator for 
2 to 3 weeks. Divide dough in half and 
roll each half. Place one in 9-inch pie 
pan.

Filling: Heat oven to 400 degrees. In 
medium saucepan combine sugar and 
cornstarch. Gradually add 1 cup cherry 
liquid. Cook over medium heat until 
mixture comes to a boil. Boil 1 minute 
until clear and slightly thickened, stir-
ring constantly. Remove from heat. Stir 
in margarine and almond extract. Gen-
tly stir in cherries. Spoon into crust-
lined pie pan. Top with second crust 
and flute. Cut slits in crust. Bake for 40 
to 50 minutes or until golden brown. 
Cover edge of pie with foil last 15 min-
utes to prevent excessive browning.

Glaze: In small bowl combine all 
glaze ingredients adding water until 
glaze is of desired drizzling consis-
tency. Drizzle over hot pie. Cool several 
hours before serving.

Susan Bertsch
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GLAZED CHERRY PIE
CRUST
3 cups flour
1 1/4 cups Crisco or 1 cup lard
1 teaspoon salt
5 tablespoons water
1 egg, well beaten
1 tablespoon vinegar
FILLING
1 1/4 cups sugar
1/4 cup cornstarch
2 16-ounce cans pitted, red tart pie 

cherries, drained, reserve 1 cup 
liquid

1 tablespoon margarine or butter
1/2 teaspoon almond extract
GLAZE
1/4 cup powdered sugar
1 1/2 teaspoons corn syrup
1/4 teaspoon almond extract
1 to 2 teaspoons water

Pie crust: Cut shortening into flour 
and salt. Combine beaten egg, water 
and vinegar. Pour liquid into flour and 
mix with fork. Form into ball. Wrap in 
Saran Wrap and refrigerate for at least 
30 minutes. Will keep in refrigerator for 
2 to 3 weeks. Divide dough in half and 
roll each half. Place one in 9-inch pie 
pan.

Filling: Heat oven to 400 degrees. In 
medium saucepan combine sugar and 
cornstarch. Gradually add 1 cup cherry 
liquid. Cook over medium heat until 
mixture comes to a boil. Boil 1 minute 
until clear and slightly thickened, stir-
ring constantly. Remove from heat. Stir 
in margarine and almond extract. Gen-
tly stir in cherries. Spoon into crust-
lined pie pan. Top with second crust 
and flute. Cut slits in crust. Bake for 40 
to 50 minutes or until golden brown. 
Cover edge of pie with foil last 15 min-
utes to prevent excessive browning.

Glaze: In small bowl combine all 
glaze ingredients adding water until 
glaze is of desired drizzling consis-
tency. Drizzle over hot pie. Cool several 
hours before serving.

Susan Bertsch

GOLDEN HARVEST APPLE PIE
CRUST
2 cups flour
1 teaspoon salt
3/4 cup shortening
5 tablespoons water
FILLING
2 tablespoons flour
1 teaspoon cinnamon
6 cups peeled apples, thinly sliced
3 tablespoons orange marmalade
2 tablespoons butter
1 tablespoon milk
1/2 cup sugar
1 teaspoon nutmeg

Pie crust: In large bowl combine flour 
and salt. Cut in shortening until crum-
bly. Gradually add water, tossing with 
fork until dough forms a ball. Divide 
dough in half. Place half in pie pan and 
spread with fingers. Sprinkle flour over 
pastry. Using plastic wrap, gently form 
top crust with fingers.

Filling: Combine sugar, cinnamon 
and nutmeg. Layer alternately with 
apples in pie crust. Mix butter and mar-
malade and dot over apples. Place top 
crust over all. Brush with milk.

Bake at 425 degrees for 15 minutes. 
Reduce heat to 375 degrees and bake 
40 to 45 minutes.

This crust is made with fingertips 
so it doesn’t look the prettiest, yet the 
taste is fantastic!

Diana Reese

PECAN PIE
CRUST
3 cups flour
1 cup shortening
1 teaspoon salt
1 egg
1 tablespoon vinegar
5 tablespoons water
FILLING
3 eggs, beaten
1/2 cup sugar
2 tablespoons flour
1 cup dark Karo
4 tablespoons melted butter
1/2 teaspoon salt
1 teaspoon vanilla
1 cup chopped pecans

Pie crust: Mix flour, shortening and 
salt with pastry blender until crumbly. 
Add egg, vinegar and water. Mix well.

Filling: Blend sugar, flour, Karo, but-

ter, salt and vanilla. Stir in pecans. Bake 
at 350 degrees for 50 to 55 minutes.

Pat Woolley

CRUMB-TOPPED PEACH PIE
CRUST
2 cups flour
1 teaspoon salt
1/2 teaspoon baking powder
2/3 cup Crisco
1 tablespoon oil
5 to 6 tablespoons milk
FILLING
5 cups sliced peaches
1/4 cup cornstarch
1 cup sugar
2 tablespoons butter
1/8 teaspoon salt
1 teaspoon lemon juice
TOPPING
2/3 cup flour
1/2 cup sugar
1/4 cup butter

Pie crust: Mix dry ingredients. Add 
Crisco and mix with fork. Add oil and 
mix gently. Add enough milk to form 
dough ball. Divide in half. Roll out 
half and place in 9-inch pie pan. Save 
remainingdough for another pie.

Filling: Mix dry ingredients. Add 
peaches and lemon juice. Fill 9-inch 
crust.

Topping: Combine flour and sugar in 
small bowl. Cut in butter until crumbly. 
Sprinkle over filling in pie crust.

Bake at 350 degrees for 1 hour.
Laura Schulz

CHOCOLATE PECAN PIE
CRUST (makes two)
2 1/2 cups all-purpose flour
1 1/4 teaspoons salt
6 tablespoons unsalted butter, 

chilled and cubed
3/4 cup vegetable shortening
1/2 cup ice water
FILLING
1 cup light corn syrup
2/3 cup sugar
1/3 cup butter, melted
3 eggs
1/2 teaspoon salt
1 cup pecan halves
1/2 cup real semi-sweet chocolate 

chips

Heat oven to 375 degrees. Place crust 
into 9-inch pie pan. Crimp or flute 
edge; set aside.

Combine corn syrup, sugar, butter, 
eggs and salt in bowl. Beat at medium 
speed, scraping bowl often, until well 
mixed. Stir in pecan halves and choco-
late chips.

Pour into prepared pie crust. Cover 
pie loosely with aluminum foil. Bake 30 
minutes. Remove aluminum foil. Con-
tinue baking 10 to 15 minutes or until 
filling is set. If browning too quickly, 
recover with aluminum foil. Cool. 
Refrigerate at least 4 hours or until 
serving.

Sondra Pence

GOLDEN PEACH PIE
CRUST
2 1/2 cups unbleached all-purpose 

flour
1 teaspoon salt
1 tablespoon granulated sugar
1/2 pound (2 sticks) cold, unsalted 

butter, cut into 1/2-inch pieces
1 cup cold water
1/4 cup cider vinegar
FILLING
6 cups sliced peaches
1 1/2 tablespoon lemon juice
1 1/4 cups sugar
1/3 cup flour
1 teaspoon cinnamon
1/4 teaspoon nutmeg
Coarse sugar, for finishing
1 large egg, whisked with 1 teaspoon 

water and pinch of salt
Combine peaches, sugar, flour and 

spices in a bowl and toss to coat. Roll 
out 1 all-butter pie crust round and 
place it in pie pan. Spread the coated 
peaches evenly in the pie plate. Roll out 
the second pie crust round and cover 
pie dish. Trim the edges to approxi-
mately 1 inch and roll the dough up and 
crimp to seal and form crust edge. Coat 
pastry dough with egg wash, cut some 
steam vents using a knife and sprinkle 
with coarse sugar. Bake at 425 degrees 
for 30 minutes. Without opening oven, 
reduce temperature to 350 degrees and 
bake another 30 minutes.

Wendy Langenkamp
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CHEWY OATMEAL COOKIES
4 cups brown sugar
2 cups margarine
4 eggs
2 teaspoons vanilla
3 cups flour
2 teaspoons baking soda
2 teaspoons baking powder
1 teaspoon salt
6 cups quick oats
Powdered sugar

Mix margarine and brown sugar 
until light and fluffy. Add eggs one at 
a time. Beat after each egg. Add flour, 
baking soda, baking powder and salt. 
Beat until mixed well. Add quick oats. 
Chill overnight. Make into balls and roll 
in powdered sugar. Place on greased 
cookie sheet. Bake at 350 degrees for 
10 to 12 minutes.

Makes 6 dozen.
Katelyn Garbee

MOLASSES CRINKLES
3/4 cup soft shortening
1 egg
1 cup brown sugar
1/4 cup molasses
2 1/4 cups flour
1 teaspoon cinnamon
1 teaspoon ginger
2 teaspoons baking soda
1/4 teaspoon salt
1/2 teaspoon cloves
Sugar
Water

Cream shortening, egg, brown sugar 
and molasses. Sift and stir in flour, cin-
namon, ginger, baking soda, salt and 
cloves. Roll into walnut-size balls. Dip 
tops in sugar. Place on greased cookie 
sheet. Sprinkle with water. Bake at 375 
degrees for 10 to 11 minutes.

Marcia Davis

BROWN SUGAR COOKIES
14 tablespoons (1 3/4 sticks) 

unsalted butter
1/4 cup granulated sugar
2 cupsdark brown sugar, packed
2 cups plus 2 tablespoons 

unbleached, all-purpose flour
1/2 teaspoon baking soda
1/4 teaspoon baking powder
1/2 teaspoon table salt
1 large egg

1 large egg yolk
1 tablespoon vanilla extract

In skillet over medium-high heat, 
heat 10 tablespoons butter until melted, 
about 2 minutes. Continue to cook, 
stirring constantly until butter is dark 
golden brown and has nutty aroma, 
1 to 3 minutes. Remove skillet from 
heat and transfer browned butter to 
heat-proof bowl of a stand mixer. Stir 
remaining 4 tablespoons butter into 
hot butter to melt; set aside to cool 15 
minutes. While butter is cooling, heat 
oven to 350 degrees. Line 2 baking 
sheets with parchment paper. In shal-
low baking dish or pie plate, mix granu-
lated sugar and 1/4 cup packed brown 
sugar, rubbing between fingers until 
well combined; set aside. In medium 
bowl, whisk together flour, baking soda 
and baking powder; set aside. Add 
remaining 1 3/4 cups brown sugar and 
salt to bowl with cooled butter. Mix on 
medium-low speed until no sugar lumps 
remain, about 30 seconds. Scrape down 
sides of bowl; add egg, yolk and vanilla 
and mix on medium-low speed, about 
30 seconds. Scrape down bowl. Add 
flour mixture and mix until just com-
bined, about 1 minute. Roll 2 heaping 
tablespoons of dough into ball between 
palms, roll the ball in the sugar mix-
ture, and then place it on the prepared 
baking sheet, spacing the balls about 2 
inches apart. Bake one sheet at a time 
until cookies are browned and still 
puffy and edges have begun to set but 
centers are still soft; about 12 to 14 
minutes, rotating baking sheet halfway 
through baking. Cookies will look raw 
between cracks and seem undone.

Joshua Langenkamp

FUDGY BUTTERSCOTCH BARS
1 12-ounce package (2 cups) semi-

sweet chocolate chips
2 tablespoons butter
1 14-ounce can sweetened 

condensed milk
1 cup butter
2 1/4 cups brown sugar, packed
2 eggs
2 cups all-purpose flour
1/2 cup coconut
1/2 cup chopped pecans
1 teaspoon salt
1 teaspoon vanilla

Heat oven to 350 degrees. Grease 

a 15-inch by 10-inch by 1-inch baking 
pan. In medium saucepan combine 
chocolate chips, 2 tablespoons but-
ter and condensed milk. Cook over 
low heat until chocolate is melted 
and mixture is smooth. Set aside. In 
a large saucepan, melt 1 cup butter 
over low heat. Remove from heat. Add 
brown sugar and eggs, blend well. Add 
all remaining ingredients. Mix well. 
Spread half of batter into greased pan. 
Drop chocolate mixture by tablespoon-
fuls over batter. Carefully spread to 
cover. Drop remaining batter over 
chocolate mixture. With tip of knife, 
swirl to marble mixture. Bake for 25 to 
35 minutes or until light, golden brown 
and center is set. Cool 1 hour or until 
cooled. Cut into bars.

Brayden Yinger

COCONUT CLOUDS
COOKIES
1/4 cup butter
1/4 cup shortening
1 cup sugar
1/2 cup brown sugar, packed
2 eggs
1 teaspoon coconut extract
1 teaspoon vanilla
1 cup sour cream
2 3/4 cups flour
1 teaspoon salt
1/2 teaspoon baking soda
1 cup coconut, toasted
FROSTING
1/3 cup butter
3 cups powdered sugar
3 tablespoons evaporated milk
1 teaspoon coconut extract
1 teaspoon vanilla extract
2 cups coconut, toasted

Cookies: Cream butter, shortening 
and sugars until fluffy. Beat in eggs and 
extracts. Stir in sour cream. Combine 
flour, salt and baking soda. Add to 
creamed mixture. Fold in coconut. Bake 
at 375 degrees for 8 to 10 minutes.

Frosting: In a saucepan cook butter 
over medium heat, 5 to 7 minutes, and 
pour into small mixing bowl. Add pow-
dered sugar, milk and extracts. Frost 
cookies and dip in coconut.

Pat Woolley
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CHOCOLATE CHIP COOKIES
1 1/2 cups butter, softened
1 1/4 cups sugar
1 1/4 cups brown sugar, firmly 

packed
2 eggs
1 tablespoon vanilla
4 1/4 cups all-purpose flour
1 teaspoon baking powder
1 teaspoon baking soda
1 teaspoon salt
1 12-ounce package (2 cups) real 

chocolate chips
Heat oven to 375 degrees. Com-

bine butter, sugar, brown sugar, eggs 
and vanilla in bowl. Beat at medium 
speed until creamy. Add flour, baking 
powder, baking soda and salt. Beat 
on low speed until well mixed. Stir 
in chocolate chips. Drop dough by 
rounded tablespoonfuls, 2 inches apart, 
onto ungreased cookie sheet. Bake 
10 to 12 minutes or until light golden 
brown. Cool 2 minutes on cookie sheet. 
Remove to cooling rack.

Lisa Spurgeon

PEANUT BUTTER COOKIES
2 1/2 cups flour
1 teaspoon baking powder
1 teaspoon baking soda
1/2 teaspoon salt
1 cup creamy peanut butter
1 cup butter, softened
1 cup granulated sugar
1 cup brown sugar

2 eggs
1 teaspoon vanilla

Beat butter, peanut butter and sugars 
until light and fluffy. Blend in eggs and 
vanilla. Mix together first four ingredi-
ents and gradually add to egg mixture. 
Beat well. Drop by tablespoonfuls, 2 
inches apart. Bake 8 to 10 minutes.

Jennifer Knou 

BUTTERSCOTCH POTATO CHIP 
COOKIES
2 eggs
1 cup brown sugar, firmly packed
1 cup white sugar
1 cup Crisco
1 teaspoon vanilla
2 1/2 cups flour
1 teaspoon baking soda
1 teaspoon salt
1 cup butterscotch chips
2 cups crushed potato chips

Mix thoroughly eggs, brown sugar, 
white sugar, Crisco and vanilla. Add 
flour, baking soda, salt, butterscotch 
chips and potato chips. Place dough 
on greased cookie sheet. Bake at 350 
degrees for 7 to 9 minutes.

Ruth Ann Carity

BROWN BUTTER 
CINNAMON COOKIES
COOKIES
2 1/2 cups all-purpose flour

1 teaspoon baking soda
2 teaspoons cream of tartar
1/2 teaspoon cinnamon
1/4 teaspoon salt
2 sticks unsalted butter
1 1/4 cups dark brown sugar
1/2 cup granulated sugar
1 egg
1 egg yolk
1 tablespoon vanilla extract
1 tablespoon plain Greek yogurt
ROLLING MIXTURE
1/2 cup granulated sugar
2 teaspoons cinnamon

Whisk together flour, baking soda, 
cream of tartar, cinnamon and salt in 
a bowl and set aside. Melt butter in a 
saucepan over medium heat, whisking 
constantly. As soon as butter begins to 
brown and give a nutty aroma, remove 
from heat and continue to whisk. Set 
aside to cool a few minutes. With elec-
tric mixer, mix the butter and sugars 
until thoroughly blended. Beat in the 
egg, yolk, vanilla and yogurt until com-
bined. Add dry ingredients slowly and 
beat on low speed just until combined. 
Chill dough in refrigerator until it is 
cold, about 30 to 60 minutes. Preheat 
oven to 350 degrees. Once dough is 
chilled, measure about 2 tablespoons of 
dough and roll into balls. Meanwhile, 
mix the rolling mixture ingredients in a 
bowl. Roll balls in rolling mixture. Place 
balls on cookie sheet, 2 inches apart. 
Bake cookies 8 to 11 minutes or until 
the edges of the cookies begin to turn 
golden brown.

Wendy Langenkamp
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Luke Gronneberg | Sidney Daily News
Rachel Hale, right, presents the $50 Ohio Living Dorothy Love On the Side 
category prize to Nicole Schaffer.

Luke Gronneberg | Sidney Daily News
Connie Murphy, left, presents the $50 Freshway Foods Mom and Pop’s Best 
category prize to Sally Ann Jones.
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PIERCE APPLE PIE BAKE
2 packs cinnamon roll dough with 

icing
4 eggs
1/2 cup milk
1 tablespoon cinnamon
1 teaspoon vanilla extract
2 tablespoons butter
2 Granny Smith apples, cubed
1 cup brown sugar
Vanilla ice cream (optional but 

really good if you do)
Preheat your oven to 375 degrees. 

Cut the cinnamon roll dough into 
cubes. Set aside the icing.

In another bowl combine eggs, milk, 
cinnamon and extract, stirring until 
smooth. Set aside.

Get a skillet and over medium heat, 
combine butter, apples and brown 
sugar, cooking until the sugar starts to 
caramelize, about 10 minutes.

Sprinkle the cinnamon roll dough 
pieces evenly in a 9-inch by 9-inch bak-
ing tray. Pour the egg mixture on top, 
followed by the apples. Drizzle the 
reserved icing on top. Bake for 25–30 
minutes, until golden brown. Serve 
with ice cream.

Carol Pierce
Media Consultant

RUSSELL’S SAUSAGE GRAVY 
BREAKFAST LASAGNA
2 teaspoons kosher salt
1 1/2 teaspoons freshly-ground 

black pepper plus a sprinkle more
8 ounces lasagna noodles (about 12)
3 tablespoons olive oil, plus more for 

tossing and greasing the baking 
dish

2 pounds bulk breakfast sausage, 
thawed

1 bunch scallions, whites cut into 
1/2-inch pieces and greens thinly 
sliced

1/2 cup all-purpose flour
4 cups whole milk, divided
1/2 teaspoon freshly-grated nutmeg
2 cups shredded low-fat mozzarella 

cheese
8 ounces white Cheddar cheese, 

shredded
1/2 cup grated Parmesan cheese

2 10-ounce packages frozen, 
chopped spinach, thawed and 
excess liquid squeezed out

1/4 cup fresh parsley leaves, 
chopped
Cook lasagna noodles according to 

the package directions. Heat 3 table-
spoons of oil in a large skillet over 
medium-high heat. Add the sausage 
and scallion whites; cook, stirring and 
breaking the meat up into bite-size 
pieces (not crumbs), until the sausage 
is browned and cooked through, about 
8 minutes. Sprinkle the flour over the 
cooked sausage, and stir until it is 
completely absorbed. Add 2 cups milk 
and stir until it starts to thicken. Stir in 
the remaining 2 cups milk, bring to a 
simmer and stir until the sauce is thick 
enough to coat the back of a spoon, 
about 2 minutes. Stir in 2 teaspoons 
salt, 1 1/2 teaspoons pepper and the 
nutmeg. Remove the sauce from the 
heat and let cool.

Mix together the mozzarella, Ched-
dar and Parmesan in a medium bowl. 
Oil a 9-inch by 13-inch baking dish. 
Layer the noodles, cheese, spinach until 
the pan is full. Cover the top with plas-
tic wrap and refrigerate overnight.

Preheat the oven to 350 degrees. 
Remove the plastic wrap from the bak-
ing dish and cover with foil. Bake until 
the cheese is melted and bubbly, about 
45 minutes. Uncover the dish and con-
tinue to bake until the lasagna is slight-
ly browned, 10 to 15 minutes. Top with 
the remaining scallions, the parsley and 
a sprinkle of black pepper. Let sit for at 
least 15 minutes, then slice and serve.

Carol Pierce
Media Consultant

SNICKERDOODLES
3 cups all-purpose flour
2 teaspoons baking powder
1/4 teaspoon of salt
1 cup vegetable shortening
1 1/3 cups granulated sugar
2 large eggs
1 teaspoon vanilla extract
3 tablespoons granulated sugar
2 teaspoons ground cinnamon

Preheat the oven to 350 degrees. 
Lightly grease two baking sheets. Com-
bine the flour, baking powder and salt. 
In a large bowl, cream the vegetable 
shortening and sugar. Beat in the eggs. 
Beat in the vanilla extract. Gradually 
blend in the dry ingredients. In a small 
bowl, combine the sugar and cinnamon.

Pinch off 1-inch pieces of dough and 
roll into balls. Roll each ball in the cin-
namon sugar and place 1 inch apart on 
the prepared baking sheets. Bake for 
10 to 12 minutes, until lightly colored. 
Transfer to wire racks to cool.

Alexandra Newman
Reporter

MEATBALL PASTA BAKE
1 pound ground beef
1 teaspoon onion powder
1 teaspoon basil
1 teaspoon garlic salt
2 teaspoons pepper
1 pound pasta
1 jar tomato sauce
1 bag cheese

In bowl, combine ground beef and 
spices. Roll into balls about palm-size 
and brown slightly on stove. Cook 
pasta as directed. Combine sauce and 
pasta in deep baking dish. Set meatballs 
into dish. Cover in cheese. Optional: 
mix in cheese as well. Bake for 25 to 30 
minutes at 350 degrees. Broil last 2 to 3 
minutes if desired. Dish and serve.

Alexandra Newman
Reporter

GRANDMA PATTY’S 
SUGAR CREAM PIE
1 cup sugar
1/3 cup flour
2 cups half-and-half
Pinch of salt
1 tablespoon butter
1 teaspoon vanilla
Cinnamon
Baked graham cracker crust

Cook on stove top until thick and 
pour into baked graham cracker crust. 
Sprinkle top with cinnamon.

Wesley Stratton
Customer Service Representative

Recipes from the Sidney Daily News staff
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Locations in Anna, Botkins, Ft. Loramie,
 Jackson Center, Russia and Sidney

230 E. North St., Downtown Sidney 
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TODAY!

Looking 
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• Free Financing 
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 • hardwood laminate 

• ceramic tile
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Installation 

SDN STAFF FAVORITES
FIVE-INGREDIENT ENCHILADAS
1 pound ground turkey burger
1 1/2 cups long grain rice
1 large package shredded cheese
1 large can enchilada sauce
8 to 10 large tortillas

Preheat the oven to 350 degrees. 
Cook rice as directed. Brown turkey 
burger in a frying pan. When cooked 
completely, combine with the rice, half 
of the sauce and half the cheese. Pre-
pare two rectangular baking pans by 
pouring a little bit of the sauce on the 
bottom so the tortillas won’t stick. Fill 
tortillas with mixture, roll up and lay 
across bottom of baking pans (usually 
four or fi ve will fi t in each pan).

Once mixture is divided and tortillas 
are in the pans, pour remaining sauce 
evenly on top of enchiladas. Top with 
remaining cheese. Cook in oven for 20 
minutes. Broil last 2 to 3 minutes if 
desired. Dish out and serve.

Serving size is usually about 2 to 2 
1/2 enchiladas.

Alexandra Newman
Reporter

APPLE-GLAZED PORK CHOPS WITH 
MASHED GINGER SWEET POTATOES
PORK CHOPS
4 pork chops (bone-in optional)
1/2 teaspoon olive oil
1 shallot
2 cloves garlic
1 cup apple juice
1/8 cup apple cider vinegar
1 teaspoon dark wildfl ower honey 

(or brown sugar)
1/4 cup applesauce
1 tablespoon honey Dijon mustard
2 teaspoons thyme
Couple leaves fresh rosemary 

(optional)
Salt and pepper to taste.
SWEET POTATOES
4 large sweet potatoes
1/8 to 1/4 teaspoon fi nely-ground 

ginger
Salt to taste
Pepper (optional)
2 tablespoons sweet cream butter
Water for boiling

Chops: Preheat pan to medium/low 
heat with olive oil. Add minced shallots 
and minced garlic and saute them until 
shallots are clear. Add apple juice, apple 

cider vinegar, applesauce and Dijon 
mustard. Heat to a rolling boil and then 
reduce heat and simmer until liquid is 
somewhat thickened. Add salt, pepper, 
honey, thyme and rosemary; stir and 
continue to thicken sauce.

Once sauce has doubled its thickness, 
add pork chops; cover chops with sauce 
and then cover pan with a lid and let 
cook for approximately 6 to 10 minutes. 
Flip pork chop cover and cook another 
5 to 10 minutes or until pork is to tem-
perature. Cooking time will depend on 
size of meat. Remove from heat let sit 
for 1 minute before serving.

Potatoes: Boil sweet potatoes until 
tender and remove skin. Mash and add 
ground ginger. Add salt and butter. 
Whip until smooth.

Place a dollop of potatoes in middle 
of plate, serve pork resting on top with 
a little extra glaze and a veggie of your 
choice (asparagus or broccolini or 
roasted Brussels sprouts are best) to 
complete the meal.

Breonna Lindsey
District Manager, Circulation
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RASPBERRY RHUBARB PIE
3 cups fresh or frozen rhubarb
3 cups fresh or frozen raspberries
6 tablespoons butter, melted, 

divided
2 tablespoons vanilla
1 1/2 cups sugar, divided
1/2 cup all-purpose flour
1 Pillsbury Pet-Ritz frozen deep dish 

pie crust
1 Pillsbury refrigerated pie crust, 

softened as directed on box
Heat oven to 350 degrees. In a large 

bowl, mix rhubarb, raspberries, 4 table-
spoons of the butter, vanilla, 1 1/3 cups 
of the sugar and flour until all fruit is 
coated; spoon into deep dish pie crust. 
Slice a few small diamonds in refriger-
ated crust. Place crust on top of the pie.

Using a small basting brush; spread 
remaining melted butter over the top 
crust. Sprinkle remaining sugar over 
top. Bake 30 minutes. Cover edge of 
crust with loose foil to prevent too 
much browning. Bake another 40 to 50 
minutes until the crust is golden brown 
and the rhubarb mixture is bubbly. 
Remove from the oven; allow to cool 2 
to 3 hours before serving.

Patricia Ann Speelman
Localife Editor

MINCEMEAT PIE
2 Granny Smith apples, peeled, 

cored and quartered
8 ounces golden raisins
6 ounces dark brown sugar
4 ounces dried figs, coarsely 

chopped
2 ounces dried cherries
2 ounces beef suet, coarsely 

chopped
1 ounce crystallized ginger, coarsely 

chopped
1/2 cup brandy
1 orange, zested and juiced
1 lemon, zested and juiced
1/2 teaspoon freshly grated nutmeg
1/4 teaspoon freshly ground allspice
1/4 teaspoon freshly ground clove
CORNMEAL CRUST
12 ounces all-purpose flour, plus 

additional for dusting
2 1/2 ounces stone-ground cornmeal
1 1/2 ounces sugar, plus extra for 

the crust
1 teaspoon table salt
8 ounces very cold, unsalted butter

2 ounces apple cider or juice
2 ounces cold water
1 egg beaten with 1 teaspoon water

Filling: Place all of the ingredients 
into the bowl of a food processor and 
pulse 8 to 10 times. Place in an airtight 
container and store in the refrigerator 
for at least 3 days before using. Can be 
stored for up to 6 months.

Crust: Place the flour, cornmeal, 1 
1/2 ounces sugar and salt into a large 
mixing bowl and whisk to combine. 
Grate the cold butter on the large side 
of a box grater directly into the dry 
ingredients. Work together with your 
hands until the mixture is crumbly. 
Add the cider and water and stir with 
a spatula to combine. Knead the dough 
5 to 6 times and spritz with additional 
water if the dough is dry. Shape into a 
disk, wrap in plastic wrap and place in 
the refrigerator for 20 minutes.

Preheat oven to 400 degrees.
Unwrap the dough and divide into 

4 equal pieces. Place 2 pieces of the 
dough onto a piece of parchment paper 
and roll each out into a 1/8-inch-thick 
round that is 6 to 8 inches in diameter. 
Spoon about 1/2 cup of the mincemeat 
into the center of each round, fold up 
the edges of the dough in order to form 
a crust all the way around. Brush the 
edges of the crust with egg wash and 
sprinkle lightly with sugar. Transfer the 
dough on the parchment to a half sheet 
pan. Place on the middle rack of the 
oven and bake for 30 minutes or until 
the crust is golden brown. Repeat with 
the remaining dough.

If you prefer 1 large pie, roll out the 
dough on a piece of parchment into a 
15- to 16-inch round, about 1/4- to 1/8-
inch thick. Trim the edges with a pizza 
cutter. Carefully slide the rolled out 
dough, still on the parchment paper, 
onto an upside down half sheet pan. 
Spoon about 1 1/2 pounds of the mince-
meat onto the center of the dough, 
leaving a 2- to 3-inch margin around 
the edge of the crust. Place in the oven 
and bake for 35 minutes or until the 
crust is golden. Remove from the oven 
and allow to cool for 30 to 45 minutes 
before serving.

Yields 10 to 12 servings.
Patricia Ann Speelman

Localife Editor

CROCK-POT CREAMY POTATO SOUP
1 30-ounce bag frozen hash brown 

potatoes cubed
2 14-ounce cans chicken broth
1 10.75-ounce can cream of chicken 

soup
1/2 cup chopped onion
1/4 teaspoon black pepper
1 8-ounce package cream cheese, 

softened
Optional toppings: cheese, bacon, 

sliced green onions.
Combine potatoes, chicken broth, 

soup, onion and pepper in a Crock-Pot. 
Cover and cook on low for 5 to 6 hours. 
If potatoes are still in big chunks, you 
need to cook it longer. They will fall 
apart when it is ready.

Add the cream cheese and cook 
30 minutes or until cream cheese is 
melted, stirring occasionally until com-
bined.

Top with cheese, bacon or sliced 
green onions.

Natalie Buzzard
General Manager

TOMATO, BASIL AND CHICKEN OVER 
ANGEL HAIR PASTA
1 package of angel hair pasta
3 to 4 skinless chicken breasts, 

chopped
4 Roma tomatoes or large handful of 

cherry tomatoes, chopped or split
3 to 4 cloves of garlic (depending on 

your preference), minced
7 to 8 large basil leaves, cut 

chiffonade
4 to 5 tablespoons of olive oil
1/2 cup of Romano or Parmigiano 

Reggiano cheese
Salt and pepper to taste

Saute garlic and salted/peppered 
chicken in most of the olive oil in a 
large pan. Make sure pan is hot before 
adding most of the olive oil, but be 
careful not burn the garlic before add-
ing the chicken. Cook pasta as directed. 
Once chicken is finished, add cooked 
pasta to the pan and toss. After com-
bined, add tomatoes and remaining 
olive oil and toss again. Once plated, 
top with basil and cheese.

Yields approximately 4 servings (or 
more).

Sheryl Roadcap
Reporter

SDN STAFF FAVORITES
OLD BAY-SEASONED SHRIMP 
COCKTAIL
1/2 cup vinegar
1/2 cup water
2 tablespoons Old Bay seasoning
1 pound large shrimp, peeled and 

deveined, leaving tails on
1 cup McCormick’s cocktail sauce

Mix vinegar, water and Old Bay 
seasoning in medium saucepan. Bring 
to boil on medium heat. Gently stir in 
shrimp; cover. Steam 2 to 3 minutes 
or just until shrimp turn pink. Be care-
ful not to overcook the shrimp. Drain 
well. Serve immediately or refrigerate 
until ready to serve. Serve with cocktail 
sauce.

Sheryl Roadcap
Reporter

ROASTED PARMESAN 
GARLIC ACORN SQUASH
1 acorn squash, washed
2 tablespoons olive oil
1/4 cup grated Parmesan cheese
1 to 2 teaspoons powdered garlic
Freshly-ground pepper

Preheat oven to 400 degrees. Halve 
the squash, scrape out the insides, and 
slice into 1/2-inch half moons. In a large 
bowl, toss together the squash, olive 
oil, cheese, garlic powder and pepper. 
Lay the squash out on a baking sheet. 
Bake for 30 minutes until super tender 
and the cheese has kind of a crisped up.

Patricia Ann Speelman
Localife Editor

CHOCOLATE CHIP COOKIES
2 1/4 cups all-purpose flour
1 teaspoon baking soda
1 teaspoon salt
1/4 cup butter (4 tablespoons)
3/4 cup shortening
3/4 cup sugar
3/4 cup firmly-packed, light brown 

sugar
1 teaspoon vanilla
2 eggs
1 12-ounce package Hershey’s Mini 

Morsels
Preheat oven to 375 degrees. In a 

small bowl, combine flour, baking soda 
and salt; set aside. In a large bowl, 
combine butter and shortening; mix 
until smooth. Add sugar, brown sugar; 
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OLD BAY-SEASONED SHRIMP 
COCKTAIL
1/2 cup vinegar
1/2 cup water
2 tablespoons Old Bay seasoning
1 pound large shrimp, peeled and 

deveined, leaving tails on
1 cup McCormick’s cocktail sauce

Mix vinegar, water and Old Bay 
seasoning in medium saucepan. Bring 
to boil on medium heat. Gently stir in 
shrimp; cover. Steam 2 to 3 minutes 
or just until shrimp turn pink. Be care-
ful not to overcook the shrimp. Drain 
well. Serve immediately or refrigerate 
until ready to serve. Serve with cocktail 
sauce.

Sheryl Roadcap
Reporter

ROASTED PARMESAN 
GARLIC ACORN SQUASH
1 acorn squash, washed
2 tablespoons olive oil
1/4 cup grated Parmesan cheese
1 to 2 teaspoons powdered garlic
Freshly-ground pepper

Preheat oven to 400 degrees. Halve 
the squash, scrape out the insides, and 
slice into 1/2-inch half moons. In a large 
bowl, toss together the squash, olive 
oil, cheese, garlic powder and pepper. 
Lay the squash out on a baking sheet. 
Bake for 30 minutes until super tender 
and the cheese has kind of a crisped up.

Patricia Ann Speelman
Localife Editor

CHOCOLATE CHIP COOKIES
2 1/4 cups all-purpose flour
1 teaspoon baking soda
1 teaspoon salt
1/4 cup butter (4 tablespoons)
3/4 cup shortening
3/4 cup sugar
3/4 cup firmly-packed, light brown 

sugar
1 teaspoon vanilla
2 eggs
1 12-ounce package Hershey’s Mini 

Morsels
Preheat oven to 375 degrees. In a 

small bowl, combine flour, baking soda 
and salt; set aside. In a large bowl, 
combine butter and shortening; mix 
until smooth. Add sugar, brown sugar; 

mix until smooth. Beat in eggs and 
vanilla. Gradually add in flour mixture, 
mixing well. Stir in Hershey’s Mini 
Morsels. Drop by leveled-off teaspoon 
onto ungreased cookie sheet. Bake for 
about 8 to 13 minutes. Cookies may be 
slightly brown on edges.

Note: Oven temperatures vary. Adjust 
your baking time and temperatures 
accordingly. I bake this recipe at 325 
degrees for about 7 to 7 1/2 minutes.

Sharon Ike
Classi�ed Sales Specialist

NO-BAKE CHEESECAKE
1 12-ounce package Philadelphia 

Cream Cheese, near room 
temperature

1/3 cup sugar
1/2 cup sour cream
1 teaspoon vanilla
7 ounces Cool Whip
1 Ready Graham Cracker Crust

Mix cream cheese until somewhat 
smooth. Add ingredients, one at a 
time, smoothing each time, until all are 
added. Pour into graham cracker crust, 
spreading out to cover and fill crust. 
Smooth top. Cover with original plastic 
top (upside down — remember to take 
paper label off). Chill in fridge over-

night for best results. Serve plain or 
with favorite topping; top with whipped 
topping or Cool Whip, if you like.

Serves 8.
Note: For reduced fat and/or 

sugar-free version, subsitute fat-free 
or 1/3-less-fat Philadelphia Cream 
Cheese, Splenda or 5 teaspoons Truvia, 
reduced-fat sour cream, Cool Whip Lite 
or Sugar Free Cool Whip and Reduced 
Fat Ready Graham Cracker Crust.

Sharon Ike
Classi�ed Sales Specialist

BUCKEYES
5 cups powdered sugar
2 cups peanut butter
1 stick margarine
1 12-ounce package chocolate chips
1/4 pound paraffin

Mix sugar, peanut butter and mar-
garine together and make small balls, 
using a 1/2-tablespoon measure. Melt 
chocolate chips and pariffin together in 
double boiler and stir until smooth. Dip 
each peanut butter ball into chocolate 
using a toothpick. Put on cookie sheet 
to dry.

Makes approximately 100.
Sharon Ike

Classi�ed Sales Specialist

SDN STAFF FAVORITES

Luke Gronneberg | Sidney Daily News
Sidney Daily News General Manager Natalie Buzzard, left, presents the $50 Wilson Health Party 
Pleasers category prize to Shelly Pleiman.
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BANANA CAKE
2 cups fl our
1/4 teaspoon baking powder
3/4 teaspoon baking soda
1/2 teaspoon salt
1/2 cup shortening
1 1/2 cups sugar
2 large eggs
1 cup mashed banana (3 bananas)
1/2 cup buttermilk
1 teaspoon vanilla

Combine fl our, baking soda, baking 
powder and salt in a bowl. Set aside. 
In a larger bowl, blend shortening until 
smooth; add sugar and eggs; mix until 
smooth; add bananas, buttermilk and 
vanilla. Blend well, until somewhat 
smooth. Split batter into two, 8-inch, 
greased and fl oured cake pans. Bake 
at 350 degrees for 30 to 35 minutes or 
until toothpick comes out clean. Good 
with or without icing.

Sharon Ike
Classi� ed Sales Specialist

CRUNCHY HONEY GARLIC PORK 
CHOPS
6 to 9 pork chops (not too thick, you 

can use boneless pork loin)
2 eggs
4 tablespoons water
2 cups fl our
1 teaspoon salt
1 teaspoon black pepper
1 teaspoon garlic powder
Canola or vegetable oil for frying 

chops
GLAZE
1 1/2 cups honey
1/2 cup brown sugar (I added this)
1/2 teaspoon ginger
Dash of cayenne pepper (to your 

taste)
1/2 cup soy sauce
1 tablespoon chopped garlic
2 tablespoons butter

Whisk the eggs and 4 tablespoons 
water together in a shallow dish.

Mix the fl our, salt, pepper and garlic 
powder in another shallow dish.

Dip the chops in the fl our, then over 
into the egg, then back over into the 
fl our mixture once again. This is what 
puts the extra crispy coating on the 
chops. Be sure to get plenty of fl our on 
in this last coating, then shake them a 
little and place in a pan with about 1/2 
inch of oil. Be sure the oil is hot, but 

not too hot or the chops will cook too 
fast. You need to get it good and hot 
and then turn to about medium.

Cook for about 6 minutes on each 
side. Try not to turn more than twice 
or your breading will come off.

Remove from the pan to a 9-inch by 
13-inch baking dish.

Saute the garlic a little in the but-
ter. Add the honey, soy sauce, brown 
sugar, cayenne, and ginger. Bring to 
a boil then reduce to low and simmer 
for about 5 minutes. Watch carefully 
because it will foam and might boil 
over.

Pour 1/2 of the glaze over the pork 
chops. Flip them over and pour the 
other 1/2 over the other side. Place 
uncovered in a preheated, 350-degree 
oven for about 20 to 25 minutes. This 
sets the glaze and fi nishes them to be 
sure they are cooked through.

Note: Chicken can be substituted for 
the pork chops.

Melanie Speicher
Editor

EIGHT LAYER SALAD
2 heads iceberg lettuce, chopped
4 tomatoes, cut into wedges
8 ounces baby spinach
8 hard boiled eggs, sliced
Salt and freshly ground black 

pepper

1 pound bacon, cooked and chopped
1 bunch green onions, thinly sliced
8 ounces grated sharp Cheddar
1 10-ounce bag frozen peas, partially 

thawed
DRESSING

1/2 cup mayonnaise
1/2 cup sour cream
1 1/2 teaspoons sugar
2 tablespoons chopped fresh dill
2 tablespoons chopped fresh parsley
Salad: In a clear glass bowl, layer 

the salad ingredients in the order they 
appear above, concentrating the ingre-
dients around the perimeter of the bowl 
and fi lling in any gaps in the center 
with lettuce as needed. Start with a 
good layer of iceberg on the bottom, 
followed by the tomato wedges, spinach 
and hard boiled eggs. Sprinkle the egg 
layer generously with salt and pepper. 
Layer on the bacon, green onions and 
Cheddar, and end with the peas.

Dressing: Combine the mayonnaise, 
sour cream and sugar in a small bowl 
and mix well.

Pour the dressing over the top of the 
peas and spread evenly, bringing the 
dressing all the way out to the edges 
of the bowl. Sprinkle with the dill and 
parsley. Cover and refrigerate until 
serving.

Melanie Speicher
Editor

SDN STAFF FAVORITES
CHOCOLATE PECAN 
TURTLE CLUSTERS
2 1/2 cups pecans
1/2 cup butter (I use salted)
1 cup brown sugar
1/2 cup light corn syrup
7 ounces sweetened condensed milk 

(1/2 of a 14-ounce can)
1/2 teaspoon vanilla
1 12-ounce package milk chocolate 

chips
1/2 teaspoon shortening
Cooking spray

Toss 2 1/2 cups of pecans into a large 
skillet. Toast them over medium high 
heat, stirring occasionally, until they 
have darkened just a bit and smell fra-
grant and wonderful. Should only take 
a few minutes.

Line two, large cookie sheets with 
parchment paper and spray with cook-
ing spray. Arrange pecans into clusters, 
three to a group works well. Leave 
some space (about an inch) between 
each cluster.

To make the caramel sauce, place 1/2 
cup butter into a medium-sized sauce 
pan. Melt it over medium high heat. 
Add 1 cup brown sugar, 1/2 cup light 
corn syrup and 7 ounces sweetened 
condensed milk to the pan. Increase 
the heat just a bit and stir it continu-
ally. Cook and stir until it reaches 235 
to 240 degrees. Stir in 1/2 teaspoon 
vanilla.

Drizzle about 1 1/2 teaspoons of cara-
mel over each nut cluster. Work quickly, 
as the caramel will begin to set up. Be 
sure there is caramel touching all of the 
nuts in the cluster. The caramel works 
like glue, sticking the nuts together.

In a microwave-safe bowl, pour 12 
ounces of milk chocolate chips. Heat in 
the microwave for 30 seconds at a time, 
stirring after each cooking interval. 
Add 1/2 teaspoon of shortening to the 
melted chocolate. Allow it to sit for a 
minute or two so it can melt and make 
the chocolate chips more spreadable. 
Stir it all together.

Spoon about 1 1/2 teaspoons of melt-
ed chocolate over the top of the caramel 
and nuts. Swirl it around along the 
top making a swoop with the spoon. 
Allow the chocolate to set up. Once it 
has hardened and cooled, serve imme-
diately or transfer them to an airtight 
container.

Melanie Speicher
Editor

• Save old wine bottles and fi ll them with grains, 
rice and spices from the grocery’s bulk foods section.

• Make an elegant centerpiece of dried nuts and 
fruits, surrounded by fall leaves from your backyard.

• Squash, gourds, corn stalks, pears and apples 
make great table decor.

• Put an eggplant in front of each individual place 
setting and write on it with a festive marker for indi-
vidual nametags.

— Fresh Thyme Farmers Market

Decorate the table 
for Thanksgiving
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cup butter into a medium-sized sauce 
pan. Melt it over medium high heat. 
Add 1 cup brown sugar, 1/2 cup light 
corn syrup and 7 ounces sweetened 
condensed milk to the pan. Increase 
the heat just a bit and stir it continu-
ally. Cook and stir until it reaches 235 
to 240 degrees. Stir in 1/2 teaspoon 
vanilla.

Drizzle about 1 1/2 teaspoons of cara-
mel over each nut cluster. Work quickly, 
as the caramel will begin to set up. Be 
sure there is caramel touching all of the 
nuts in the cluster. The caramel works 
like glue, sticking the nuts together.

In a microwave-safe bowl, pour 12 
ounces of milk chocolate chips. Heat in 
the microwave for 30 seconds at a time, 
stirring after each cooking interval. 
Add 1/2 teaspoon of shortening to the 
melted chocolate. Allow it to sit for a 
minute or two so it can melt and make 
the chocolate chips more spreadable. 
Stir it all together.

Spoon about 1 1/2 teaspoons of melt-
ed chocolate over the top of the caramel 
and nuts. Swirl it around along the 
top making a swoop with the spoon. 
Allow the chocolate to set up. Once it 
has hardened and cooled, serve imme-
diately or transfer them to an airtight 
container.

Melanie Speicher
Editor

STUFFED RASPBERRIES
2 pints raspberries
1 tablespoon melted white chocolate
2 tablespoons melted chocolate
2 tablespoons heavy cream
1 tablespoon honey

Melt chocolates together and add 
heavy cream until smooth and shiny. 
Mash 1/2 pint of raspberries until you 
make a paste. Add honey (or sugar as 
you prefer). Mix raspberry paste and 
chocolate until smooth. Wash and dry 
remaining raspberries. Stuff each rasp-
berry with chocolate mixture and set in 
refrigerator for 30 mins.

Use as a delicious decoration or a 
treat on it’s own!

Alex Lundy, 10,
Daughter of Karrisha Lundy

Media Sales Consultant

SANTA FE STEW
1 onion
1 20-ounce package turkey, 93- to 

97-percent fat free
3 cans Bush’s Reduced Sodium 

Pinto Beans
3 cans Bush’s Reduced Sodium 

Black Beans
3 cans Great Value Diced No Salt 

Added Tomatoes
1 can Rotel Original or Mild 

Tomatoes
2 packages Ortega Taco Seasoning, 

40 Percent Less Sodium
2 packages Hidden Valley Original 

Ranch Salad Dressing and 
Seasoning Mix
Combine all canned ingredients in 

large pot. Do not drain cans. Brown 

meat and onion and drain. Add to pot. 
Add taco seasoning and Hidden Valley 
Original Ranch Salad Dressing to pot. 
Mix well. Bring to soft boil. Let simmer 
for 30 minutes at least.

Makes approximately 12, 8-ounce 
servings.

Sharon Ike
Classi� ed Sales Specialist

CRANBERRY CHRISTMAS CAKE
3 eggs
2 cups sugar
3/4 cup butter, softened
1 teaspoon vanilla
2 cups all-purpose fl our
12 ounces fresh cranberries

Preheat oven to 350 degrees. With 
a mixer, beat the eggs with the sugar 
until slightly thickened and light in 
color, about 5 to 7 minutes. The mix-
ture should almost double in size. The 
eggs work as your leavening agent in 
this recipe, so do not skip this step. 
This mixture should form a ribbon 
when you lift the beaters out of the 
bowl. Add the butter and vanilla; mix 
2 more minutes. Stir in the fl our until 
just combined. Add the cranberries and 
stir to mix throughout.

Spread in a buttered 9-inch by 
13-inch pan. Bake for 40 to 50 minutes, 
or until very lightly browned and a 
toothpick inserted near the center of 
the cake comes out clean. Let cool com-
pletely before cutting into small slices.

Yield: 16 servings.
Melanie Speicher

Editor
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The following recipes were originally 
published in Rural Life Today, a Civitas 
Media publication for farm families.

SMOKED MEATLOAF SANDWICH
MEATLOAF
2/3 cup ketchup
1/4 cup tomato paste
2 ounces chipotle peppers in adobo, 

sauce included
1 teaspoon cocoa powder (it may 

seem odd, but it adds great depth)
6 ounces ruffled, kettle-style 

barbecue potato chips (nacho 
cheese chips like Doritos are 
awesome as well)

3 cloves garlic
1 medium carrot, quartered
1 poblano, seeded
1 medium sweet onion, quartered
1 tablespoon duck fat or unsalted 

butter
1 teaspoon dried sage
1 teaspoon kosher salt
1 pound venison shoulder roast (if 

your season went poorly, beef 
chuck roast will suffice)

2 ounces pork fat or bacon
1 pound pork shoulder
3 large eggs
12 to 16 slices of quality Cheddar 

cheese slices
12 to 16 pieces of fresh sourdough 

bread
Butter for toasting bread
Bread and butter pickles for serving
Onion straws
ZESTY AIOLI
1/2 cup mayonnaise
1/4 cup ketchup
1/2 teaspoon garlic powder
1/4 teaspoon Worcestershire sauce
1 1/2 teaspoons fresh ground black 

pepper
An hour prior, place the grinder com-

ponents in the freezer.
Using the large die, grind the pork, 

pork fat and venison into a Weston lug. 
Next, switch to the smaller die and 
repeat. Set aside and allow to come to 
room temperature.

Preheat a smoker or oven to 250 
degrees and add the hardwood.

Combine the ketchup, tomato paste, 

chipotle peppers and cocoa in a large 
mixing bowl. Remove approximately 
1/3 of the mixture into a separate bowl.

Using a food processor, pulse the 
potato chips until they are the consis-
tency of breadcrumbs. Add the potato 
chips to the 2/3-ketchup mixture.

Now, add the onion, carrot, garlic 
and poblano to the food processor and 
finely chop.

With the duck fat, heat a 10- to 
12-inch skillet over medium heat. Add 
the vegetable mixture to the skillet 
with the sage and kosher salt. Cook 
the vegetables for approximately 3 to 5 
minutes or until they soften and begin 
to brown. Add the vegetables to the 
ketchup and potato chips and stir to 
thoroughly combine. Let the mixture 
cool for roughly 10 minutes.

Using the best kitchen utensil — 
your hands — add the ground mixture 
to the ketchup and potato chips and 
thoroughly combine. Shape the combi-
nation into a compact, rough 10-inch 
long by 2-inch high by 4-inch high loaf. 
Wrap the loaf in plastic wrap or alumi-
num foil and let set for 45 minutes — 
minimum.

Meanwhile, combine the aioli ingre-
dients and let refrigerate for the flavors 
to meld.

Coat the meat with the reserved 
glaze. Wrap the meat in aluminum 
foil and smoke for approximately 40 
minutes. After the time has allotted, 
remove the foil and smoke for another 
40 minutes or until the internal temper-
ature reaches 135 degrees and remove. 
Do not fret about “undercooked” pork. 
The carryover cooking will take the 
meatloaf to 140 degrees. Tent the loaf 
with aluminum foil and let it rest for 20 
minutes.

The last 10 minutes of rest, butter 
and toast the sourdough bread slices 
and preheat the broiler.

Slice the meatloaf into half-inch slic-
es, place on one slice of sourdough. Top 
it with a slice of cheddar cheese and 
place under the broiler until the cheese 
is completely melted. Add the aioli, 
pickles, onion straws and other slice of 
bread to complete the sandwich.

NOTE: If you do not have a grinder 
or smoker, this recipe works great in 

the oven or grill and pre-ground meat 
works perfectly.

Tyler Viars
Wilmington

HOUSEMADE POTATO CHIPS
1 1/2 pounds of russet potatoes 

sliced 1/8-inch thick (sliced as 
thinly as possible: a mandolin is 
recommended)

8 to 10 cups peanut oil (vegetable or 
canola will work as well)

Water to cover potatoes
1/2 cup distilled white vinegar
Kosher salt to taste
Cajun, BBQ seasoning or Paprika 

are optional additions (be 
creative)
In a large bowl, cover sliced potatoes 

with cold water and stir. This helps 
release the starch. Drain the potatoes 
and repeat until the water is no lon-
ger murky and appears clear. Return 
the potatoes to the bowl and cover 
with cold water and the vinegar. Let 
the potatoes soak for a minimum 30 
minutes and up to roughly two hours. 
Drain the potatoes and dry the potatoes 
as best as possible remembering oil and 
water are not friends.

Meanwhile, using a Dutch oven or 
electric fryer, heat the peanut oil to 
300 to 315 degrees. If using a Dutch 
oven, use a candy or infrared surface 
thermometer to ensure the temperature 
is maintained. Working in batches, 5 to 
6, fry the potatoes, turning occasion-
ally to guarantee even browning and 
crisping. This typically takes around 
5 minutes per batch. Using a slotted 
spoon, remove the chips to a wire rack 
lined with paper towels. Immediately 
hit them with the kosher salt and sea-
sonings of your choice. Smoked sea salt 
and coarse black pepper work wonder-
fully!

Store in airtight container or zip 
tight bag for up to a week.

Tyler Viars
Wilmington

Country cookin’
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Drive Home A Big Paycheck!
Freshway Logistics Now Hiring

CLASS A CDL DRIVERS

$74,792 Average Annual Pay
Great Benefits, Recognition, and Equipment

Call 937-498-4664 • www.freshwayfoods.com
40909726

COUNTRY COOKIN’
MEATLOAF
2 pounds ground beef
1 tablespoon mustard
1 medium onion chopped
1 tablespoon brown sugar
1 cup oats
1 tablespoon A1 Sauce
2 eggs
1 tablespoon Worcestershire sauce
Ketchup
1 teaspoon each salt and pepper

Mix all ingredients except ketchup. 
Shape into loaf on baking sheet covered 
in aluminum foil. Cover meatloaf liber-
ally with ketchup. Bake at 350 degrees 
for an hour.

Note: I made this recipe when I was 
a young teenager because I didn’t like 
anyone else’s meatloaf. It is still the kid 
friendly meatloaf that my kids love to 
make.

Mandy Wilber
Zanes� eld

BEEF AND NOODLES
3- to 4-pound rump roast (or any 

roast really)

Salt and pepper
Onion soup dry mix packet
Brown gravy dry seasoning packet
Water to cover
NOODLES
2 beaten eggs
1 teaspoon salt
1/4 cup milk
2 cups fl our
Salt and pepper 

Thaw roast. Put in Crock-Pot. Add 
onion soup and brown gravy envelope. 
Cover with water. Cook on low for 6 to 
8 hours.

Noodles: Combine eggs, milk and 
salt. Add fl our. Divide dough into 3 to 
4 balls for easier rolling. Roll out dough 
on a fl oured surface. Roll very thin! Cut 
noodles with a pasta or pizza cutter. 
Noodles can rest in fl oured bowl.

When beef is done, transfer broth 
into pot. Add water to make approxi-
mately 2 quarts and bring to a rolling 
boil. Add noodles and cook until tender 
(at least 10 minutes). While noodles 
are cooking, tear beef up and add to the 
pot. Add salt and pepper to taste. Serve 
over mashed potatoes with a hot but-
tered roll on the side.

Note: Always make mashed potatoes 
with salted butter and evaporated milk.

Mandy Wilber
Zanes� eld

EASY PEACH COBBLER
2 cups peaches
1 cup baking mix
1 cup sugar, divided into 2 half cups
1/4 cup butter
3/4 cup milk
1 teaspoon vanilla
1/4 teaspoon cinnamon

Combine fruit and 1/2 cup sugar, set 
aside. Combine baking mix, 1/2 cup 
sugar, milk, cinnamon and vanilla. Melt 
butter in 8-inch by 8-inch baking dish. 
Pour in batter. Add fruit directly to 
batter. Don’t stir or mix. Bake at 350 
degrees for 40 to 45 minutes until gold-
en brown. Blueberries, blackberries, 
strawberries or any other soft fruits 
can be added. Serve hot with vanilla ice 
cream.

Note: This is a family fall favorite.
Mandy Wilber

Zanes� eld
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AVOCADO TOMATO SALAD
SALAD
2 medium ripe avocados, diced
1/2 cup fresh basil, chopped
1 pound grape or cherry tomatoes, 

combination of red and yellow
8 ounces fresh mozzarella cheese
DRESSING
1/4 cup balsamic vinegar
1/4 cup olive oil
3 tablespoons honey
Salt and pepper to taste

Combine avocado, basil and tomatoes 
in large bowl (no cheese yet). Combine 
dressing in small bowl.

Then add to salad. Let marinate in 
refrigerator. Add mozzarella cheese just 
before serving so as not to brown.

Melissa Safreed
Piqua

WHITE TEXAS SHEET CAKE
1 cup butter or margarine
1 cup water
2 cups all-purpose flour
2 cups sugar
2 eggs, beaten
1/2 cup sour cream
1 teaspoon almond extract
1 teaspoon salt
1 teaspoon baking soda
1 cup walnuts, chopped

FROSTING
1/2 cup butter or margarine
1/4 cup milk
4 1/2 cups confectioners’ sugar
1/2 teaspoon almond extract

In a large saucepan, bring butter and 
water to boil. Remove from the heat; 
stir in flour, sugar, sour cream, almond 
extract, salt and baking soda. Add beat-
en eggs and nuts. Pour into a greased 
15-inch by 10-inch by 1-inch baking 
pan. Bake at 375 degrees for 20 to 22 
minutes or until cake is golden brown 
and tests done. Cool for 20 minutes. 
Meanwhile, for frosting, combine but-
ter and milk in a saucepan. Bring to a 
boil. Remove from heat; add sugar and 
extract. Mix well. Spread over warm 
cake.

Yields 16 to 20 servings.
Melissa Bowers

Sidney

BAKED BEANS
1 pound bacon, cooked, drained and 

diced
1 pound lean ground chuck, browned 

and drained
1 medium sweet onion, diced and 

sauteed
1 can baked beans (I use Bush’s 

Homestyle)
1 can pork and beans
1 can butter beans, rinsed and drained
1 can dark kidney beans, rinsed and 

drained
1/2 cup ketchup
1/4 cup barbecue sauce
1/4 cup spicy mustard
1 cup light brown sugar
Salt and pepper to taste

Mix cooked meats, sauteed onio, and 
beans in large casserole dish. Stir in 
ketchup, barbecue sauce, spicy mustard, 
brown sugar, salt and pepper.

Bake at 350 degrees for 1 hour, cov-
ered, then 15 additional minutes, uncov-
ered.

Note: My father in-law calls them 
“MMM…MMM…the best beans I ever 
ate” beans.

Melissa Safreed
Piqua

PIZZA-STYLE TOMATOES

1/2 cup all-purpose flour
1 1/4 teaspoons dried basil (or 1 

teaspoon fresh chopped basil)
1 1/4 teaspoons dried oregano (or 1 

teaspoon fresh)
1/2 teaspoon salt
1/4 teaspoon pepper
2 medium, firm red tomatoes, sliced 

1/2-inch thick (I have used canned 
stewed tomatoes in a pinch and 
had good results)

Olive oil
Chopped green pepper, chopped 

black olives, or other finely 
chopped pizza toppings, optional

3/4 C shredded mozzarella cheese
In a bowl, combine the flour and 

seasonings. Dip tomato slices in flour 
mixture. In a skillet, fry tomatoes in a 
small amount of hot olive oil, a few at a 
time, until golden on both sides. Once 
you flip them, sprinkle with green pep-
per or other topping if desired. Top with 
cheese; cook until the cheese is melted. 
Drain on paper towels and serve warm.

Monica Stewart
Bellefontaine

CHOCOLATE “CRACK” BARS
1/2 cup melted butter
2 cups Oreos, crumbled
1 14-ounce can sweetened 

condensed milk
6 ounces semi-sweet chocolate chips
6 ounces butterscotch chips
Cooking spray

Preheat oven to 350 degrees. Spray 
9-inch by 13-inch pan with cooking 
spray. Pour butter in the pan. Sprinkle 
Oreo crumbs evenly. Pour sweetened 
condensed milk over the Oreo crumbs. 
Cover with an even layer of chocolate 
chips amd butterscotch chips. Bake for 
25 to 30 minutes. Allow bars to cool, 
then chill overnight. The bars are easi-
est to cut after they have been removed 
from fridge for an hour.

Melissa Safreed
Piqua

ASIAN CHICKEN SALAD 
SANDWICHES
1/2 cup cider vinegar
3 tablespoons sugar
1 cucumber, halved, seeded and 

sliced thin
2/3 cup mayonnaise
2 tablespoons soy sauce
1 tablespoon toasted sesame oil
1/2 tablespoon grated ginger (or 

more, if desired)
Salt and pepper to taste
1 rotisserie chicken (about 2 1/2 

pounds), skin discarded, and 
shredded (about 3 cups)

6 green onions, sliced thin
2 teaspoons sesame seeds, toasted
8 slices sourdough bread, lightly 

toasted
Pickled cucumbers

Combine vinegar and sugar in medi-
um bowl. Microwave on high about 90 
seconds (until sugar dissolves). Add 
cucumber slices to bowl and toss to 
combine.

Whisk mayonnaise, soy sauce, 
sesame oil and ginger together until 
combined; season with salt and pepper. 
Toss mayonnaise mixture with chicken 
pieces, green onions and sesame seeds. 
Crease each slice of bread down middle. 
Divide chicken salad equally between 
bread and top with pickled cucumbers. 
Fold in half and serve. Serves 4-6.

Melissa Bowers
Sidney

COUNTRY COOKIN’
WHITE CORN GUACAMOLE
3 avocados, diced fine
1/2 cup sweet white corn (fresh or 

thawed, if frozen)
1/2 cup black beans
1/2 cup jicama, diced fine
1/4 cup onions, diced fine
1/2 a red bell pepper, diced fine
1 Serrano pepper, seeded and 

deveined, diced fine
1/2 cup flat-leaf parsley, chopped (or 

cilantro, if you prefer)
Juice of 1 one large lime
1/2 teaspoon salt

Combine all the ingredients. Serve 
with your favorite tortilla chips.

Melissa Bowers
Sidney

HOMEMADE MAC N CHEESE
1 teaspoon dry mustard
1 box any type of pasta, cooked and 

drained
1/4 cup of flour
Dash of pepper (fresh or table)
1/2 tablespoon salt
1/4 cup butter
2 cups cheese
2 cups heavy cream
1 cup millk

Cook pasta as directed. Melt butter, 
then slowly add in the flour. Start to 
add in the cream and milk until mixture 
thickens. Add in the dry mustard, salt 
and pepper. Take off stove and add in 
cheese until melted. Stir in the pasta 
and stir.

Anna Wenning
Columbus

ASPARAGUS WITH BALSAMIC 
VINAIGRETTE
Asparagus
DRESSING
1/4 cup balsamic vinegar
1 1/2 tablespoons dijon mustard
1 1/2 tablespoons honey
1/4 teaspoon garlic powder
2 small shallots minced or 1 

tablespoon dried onions
1/8 teaspoon salt
1/8 teaspoon pepper
1/2 cup olive oil

Snap asparagus stems so that the 
tough ends break off. Steam or boil in a 
small amount of salted water until not 
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WHITE CORN GUACAMOLE
3 avocados, diced fi ne
1/2 cup sweet white corn (fresh or 

thawed, if frozen)
1/2 cup black beans
1/2 cup jicama, diced fi ne
1/4 cup onions, diced fi ne
1/2 a red bell pepper, diced fi ne
1 Serrano pepper, seeded and 

deveined, diced fi ne
1/2 cup fl at-leaf parsley, chopped (or 

cilantro, if you prefer)
Juice of 1 one large lime
1/2 teaspoon salt

Combine all the ingredients. Serve 
with your favorite tortilla chips.

Melissa Bowers
Sidney

HOMEMADE MAC N CHEESE
1 teaspoon dry mustard
1 box any type of pasta, cooked and 

drained
1/4 cup of fl our
Dash of pepper (fresh or table)
1/2 tablespoon salt
1/4 cup butter
2 cups cheese
2 cups heavy cream
1 cup millk

Cook pasta as directed. Melt butter, 
then slowly add in the fl our. Start to 
add in the cream and milk until mixture 
thickens. Add in the dry mustard, salt 
and pepper. Take off stove and add in 
cheese until melted. Stir in the pasta 
and stir.

Anna Wenning
Columbus

ASPARAGUS WITH BALSAMIC 
VINAIGRETTE
Asparagus
DRESSING
1/4 cup balsamic vinegar
1 1/2 tablespoons dijon mustard
1 1/2 tablespoons honey
1/4 teaspoon garlic powder
2 small shallots minced or 1 

tablespoon dried onions
1/8 teaspoon salt
1/8 teaspoon pepper
1/2 cup olive oil

Snap asparagus stems so that the 
tough ends break off. Steam or boil in a 
small amount of salted water until not 

quite proper tenderness. Drain. Serve 
with balsamic vinaigrette drizzled over 
the top.

Dressing: Whisk together fi rst seven 
ingredients until blended. Gradually 
whisk in olive oil.

Makes 3/4 cup.
Monica Stewart

Bellefontaine

SALAD
Mixed spring salad greens
Crumbled bleu cheese
Sliced oranges segments, peeled and 

segmented
Clementine orange or drained can of 

mandarin oranges)
Fresh strawberries, sliced
Candied pecans, sliced almonds or 

sunfl ower seeds
Mix salad ingredients and toss in bal-

samic vinaigrette dressing.
Monica Stewart

Bellefontaine

GARLIC ASPARAGUS
1 pack fresh asparagus
1 tablespoon grated Parmesan 

cheese
1-2 tablespoons melted butter
Dash of sea salt and pepper
Sprinkle of garlic powder or a few 

cloves of fresh garlic
Heat oven to 400 degrees. Place 

asparagus on baking sheet. Drizzle 
with butter. Sprinkle the cheese, salt 
and pepper and powder on the spears. 
Cook for 10-15 minutes.

Anna Wenning
Columbus

CHICKEN REUBEN DISH
3-4 chicken breasts, halved
Sliced Swiss cheese
Large can or bottle of sauerkraut
Bottle of Thousand Island salad 

dressing (I use low-cal)
Place chicken breasts in a 9-inch by 

13-inch baking dish. Cover with cheese 
slices. Then cover with sauerkraut. 
Pour about 1/2 cup of Thousand Island 
salad dressing over the sauerkraut. 
Cover with foil and bake at 350 degrees 
for 1 hour. Preparation is very quick.

Pat South
Piqua

TORTELLINI SOUP
3 cloves garlic, minced
1 tablespoon butter
1 48-ounce can chicken broth
19-ounce package frozen cheese 

tortellini
1 package frozen chopped spinach
2 14-ounce cans stewed tomatoes, 

undrained and cut up
Shredded Parmesan cheese

In a large saucepan cook garlic in 
butter 1-2 minutes. Add broth and 
tortellini. Heat to boil, reduce heat and 
simmer 10 minutes. Add spinach and 
tomatoes and simmer 5 more minutes. 
Sprinkle each serving with Parmesan 
cheese.

Note: You can also add 1 package 
frozen spinach souffl e, a 12-ounce can 
of chicken or frozen Italian meatballs to 
the soup.

Pat South
Piqua

CROCK-POT CHICKEN
8 ounces cream cheese, softened
1 can cream of chicken soup
1 package Good Seasonings Zesty 

Italian Dressing mix (dry, in the 
envelope)

3-4 pounds boneless chicken breasts
Sliced onion

Whisk the cream cheese, soup and 
dry dressing mix together in the Crock-
Pot. Add the chicken breasts and sliced 
onion on top if you choose to use that. 
Cook on low about 6 hours.

Note: This is great served on rice, 
mashed potatoes, toast or used for 
shredded chicken sandwiches.

Pat South
Piqua

COUNTRY COOKIN’
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CROCK-POT PIZZA
Pizza sauce
Pepperoni
Mushrooms
Green peppers
Onions
Ground beef and/or sausage, 

browned
1 pound macaroni
Mozzarella cheese

Cook macaroni and drain. In the 
Crock-Pot, start with a layer of pizza 
sauce, then add a layer of macaroni. 
Next add more pizza sauce, then the 
pepperoni and other toppings. Next add 
a layer of cheese. Continue layering. 
Cook on high for 2 hours, then turn to 
low.

Karen Lawrence
Miami County

MY MOM’S CARAMEL ICING
1/2 cup butter
1 cup brown sugar
1/4 cup milk
2 cups powdered sugar
1 teaspoon vanilla

Melt butter in saucepan on stove. 
Add brown sugar, stir until dissolved. 
Add milk, bring to a boil. Boil 1 min-
ute. Remove from stove and pour in 
mixing bowl with powdered sugar and 
vanilla. Beat with mixer. If icing is too 
thin, add some powdered sugar.

Note: If you use it on cupcakes, it is 
easier to dip the cupcakes into the icing 
instead of trying to frost the cupcakes 
with hot icing.

Karen Lawrence
Miami County

SUMMERTIME BURGERS
3 pounds hamburger
2 eggs
1 onion, diced
Yellow mustard, squirt circle around 

twice
Worcestershire sauce, 8-10 shakes
Salt and pepper
3-4 slices of bread, crumbled

Mix together, form into patties and 
grill. Also makes good meatballs.

Jacque Jenkinson
Maplewood

SUMMER (PASTA) SALAD
1 box your choice shaped pasta (I 

like the tri-colored garden rotini)
1 extra-large bottle of light zesty 

Italian dressing plus 1 additional 
small bottle if you plan to chill or 
save leftovers

1 green pepper
3 sweet bell peppers (usually a red, 

orange and yellow)
1 cucumber
1 small onion
2 containers of sweet cherry 

tomatoes halved (can do less, but I 
like tomatoes)

1 pack of pepperonis halved, or 
diced ham (or both)

1 small block of Swiss cheese, cubed 
small

1 small block of colby cheese, cubed 
small (can use crumbles if you can 
find them)
Cook, drain and rinse pasta. Cut all 

desired veggies to preferred size (I dice 
everything except the tomatoes). Add 
dressing and either meats if desired. 
Stir and serve.

Note: This salad tastes great with 
room temperature fresh veggies and is 
also good when chilled. It is a good idea 
to grab a small extra bottle of dress-
ing if you chill the salad. The pasta 
will absorb dressing when it sits in the 
refrigerator.

Jacque Jenkinson
Maplewood

STRAWBERRY PIZZA
PIZZA CRUST
(Optional. You can use store-bought 

sugar cookie dough. Easier but not 
as good.)

1/2 cup butter (no substitutions)
1/2 cup shortening
1 1/2 cups sugar
2 eggs
1/4 teaspoon salt
1 teaspoon baking soda
2 3/4 cups flour
1 teaspoon cream of tartar
FILLING
3 ounces cream cheese, softened
8 ounces whipping cream or 1 tub 

Cool Whip
1/3 cup powdered sugar
TOPPING
1-2 pounds fresh strawberries

STRAWBERRY GLAZE FROM MY 
FRIEND SANDRA ARMSTRONG
3/4 cup sugar
3/4 cup water
1/8 cup cornstarch
1/2 3-ounce package strawberry 

Jello
Crust: Beat butter and sugar togeth-

er. Add eggs one at a time, beating in 
between each. In a separate bowl, mix 
flour, salt, soda and cream of tartar 
together. Add to butter/sugar mixture. 
Press into a jelly roll pan and bake 
about 10 minutes at 375 degrees or 
until edges are just lightly golden. Cool 
completely.

Filling: Whip the cream. Beat in 
powdered sugar and set aside. Beat 
cream cheese until fluffy, then add the 
whipped cream and beat together until 
smooth. Or beat the cream cheese and 
powdered sugar together, then add 
the Cool Whip and whip until smooth. 
Spread filling on cooled crust.

Glaze: Combine sugar, cornstarch 
and water. Bring to a boil for 2 minutes. 
Add Jello and return to boil. Cool com-
pletely. Cover filling with topped and 
sliced strawberries. Pour glaze on top. 
Let set for 30 minutes. Cut into squares 
and enjoy!

MaryAnne Ogden
Miami County

CHICKEN CACCIATORE
4 small skinless, boneless chicken 

breast halves
1 14 1/2-ounce can stewed tomatoes
1 medium green sweet pepper, cut in 

strips
1/2 cup sliced fresh mushrooms
1/4 cup water
2 teaspoons dried Italian seasoning
1/8 teaspoon pepper
Cooking spray

Rinse chicken and pat dry with 
paper towels. Spray large skillet with 
nonstick coating. Preheat over medium 
heat, add chicken and cook about 6 
minutes until lightly browned. Stir in 
stewed tomatoes, sweet pepper, mush-
rooms, onion, water and seasonings. 
Bring to boiling, reduce heat. Simmer, 
covered, about 15 to 20 minutes or 
until chicken is tender and no longer 
pink.

Peg Brandewie
Fort Loramie

COUNTRY COOKIN’
BUTTER COOKIES
1 cup softened butter
1 1/2 cups powdered sugar
1 egg
1 teaspoon vanilla
2 1/2 cups flour plus more for rolling
1 teaspoon baking soda
1/4 teaspoon salt

Cream butter and add sugar gradu-
ally. Cream until fluffy. Add unbeaten 
egg and vanilla. Beat well. Sift together 
dry ingredients. Blend into creamed 
mixture. Wrap in wax paper and chill at 
least an hour. Divide dough and roll on 
floured board. Cut as desired. Bake at 
375 degrees approximately 6 minutes.

Karen Lawrence
Miami County

GREAT-GRANDMOTHER 
ADA’S PUDDING
2 boxes of pudding mix
2 cups cold milk
2-4 cut-up bananas
3/4 cup peanut butter

Pour 2 cups of cold milk into a 
medium bowl. Add mix and peanut but-
ter. Beat with a wire whisk or electric 
mixer for 2 minutes. Depending on how 
thick you like your pudding add a little 
bit more milk to get the thickness you 
like. Add the bananas. Put in container 
and refrigerate until ready to serve. 
Enjoy.

Megan Baker
Arcanum

PEACH STRAWBERRY JAM
5 cups mashed peaches
5 cups sugar
1 cup mashed strawberries
1 3-ounce package strawberry Jello

Mix peaches, sugar and strawber-
ries together and boil for 25 minutes. 
Remove from heat and add Jello. Stir 
until dissolved. Put in jars and seal 
using water bath.

Note: This recipe is also very good 
using raspberries and raspberry Jello or 
blackberries and blackberry Jello.

MaryAnne Ogden
Miami County
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BUTTER COOKIES
1 cup softened butter
1 1/2 cups powdered sugar
1 egg
1 teaspoon vanilla
2 1/2 cups flour plus more for rolling
1 teaspoon baking soda
1/4 teaspoon salt

Cream butter and add sugar gradu-
ally. Cream until fluffy. Add unbeaten 
egg and vanilla. Beat well. Sift together 
dry ingredients. Blend into creamed 
mixture. Wrap in wax paper and chill at 
least an hour. Divide dough and roll on 
floured board. Cut as desired. Bake at 
375 degrees approximately 6 minutes.

Karen Lawrence
Miami County

GREAT-GRANDMOTHER 
ADA’S PUDDING
2 boxes of pudding mix
2 cups cold milk
2-4 cut-up bananas
3/4 cup peanut butter

Pour 2 cups of cold milk into a 
medium bowl. Add mix and peanut but-
ter. Beat with a wire whisk or electric 
mixer for 2 minutes. Depending on how 
thick you like your pudding add a little 
bit more milk to get the thickness you 
like. Add the bananas. Put in container 
and refrigerate until ready to serve. 
Enjoy.

Megan Baker
Arcanum

PEACH STRAWBERRY JAM
5 cups mashed peaches
5 cups sugar
1 cup mashed strawberries
1 3-ounce package strawberry Jello

Mix peaches, sugar and strawber-
ries together and boil for 25 minutes. 
Remove from heat and add Jello. Stir 
until dissolved. Put in jars and seal 
using water bath.

Note: This recipe is also very good 
using raspberries and raspberry Jello or 
blackberries and blackberry Jello.

MaryAnne Ogden
Miami County

PEANUT BUTTER CUP S’MORES
2 large marshmallows
2 graham cracker squares
1 peanut butter cup

Cook the marshmallows over an 
open flame or hot coals until they are 
browned outside and soft all the way 
through, 2 to 4 minutes. Place the 
marshmallows on top of one of the gra-
ham cracker squares. Place the peanut 
butter cup on top of the marshmal-
lows. Top with the last graham cracker 
square.

Megan Baker
Arcanum

STRAWBERRY DELIGHT
1 angel food cake
8 ounces softened cream cheese
8 ounces Cool Whip
1 cup powdered sugar
2 teaspoons vanilla
16 ounces strawberry glaze
1 quart cleaned, drained and sliced 

strawberries
Tear angel food cake into bite-size 

pieces and spread in a 9-inch by 13-inch 
baking dish. Mix cream cheese, Cool 

Whip, powdered sugar and vanilla 
until creamy. Spread smoothly on top 
of angel food cake pieces. In a separate 
bowl, mix together strawberries and 
glaze. Spread on top of cream cheese 
mixture. Refrigerate overnight.

Karen Weinschenk
Rural Shelby County

STRAWBERRY BOTTOM CAKE
1 bag mini marshmallows
1 box yellow cake mix, prepared
2 10-ounce packages frozen 

strawberries in sugar
1 small box strawberry Jello
Cool Whip (optional)

Line 9-inch by 12-inch cake pan with 
the marshmallows. Mix cake according 
to package directions. Pour batter over 
marshmallows. In separate bowl, mix 
Jello and thawed strawberries. Spoon 
over cake mix. Bake at 350 degrees for 
40 minutes. Let cool. Strawberries will 
go to the bottom and marshmallows 
will come to the top! Serve with Cool 
Whip.

Karen Weinschenk
Rural Shelby County

COUNTRY COOKIN’

Luke Gronneberg | Sidney Daily News
Michelle Mumford, left, presents the $50 Sidney and Troy CarStar Soups, Stews and Chili category 
prize to Melissa Bowers.
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SKILLET APPLES
1/3 cup butter
1/2 cup sugar
2 tablespoons brown sugar
2 tablespoons cornstarch
1/2 teaspoon cinnamon
1 1/2 cups water
4 medium cooking apples, peeled 

and sliced
In skillet, melt butter over medium 

heat. Stir in sugar, cornstarch and cin-
namon. Blend in water; arrange the 
apples over the sauce. Cover skillet 
and cook over medium heat, occasion-
ally spooning sauce over apples, until 
tender, and sauce is thickened, approxi-
mately 12 to 15 minutes.

Peg Brandewie
Fort Loramie

EGG DROP SOUP
2 cups chicken broth
1/2 teaspoon soy sauce
1/2 teaspoon sesame oil
2 teaspoons cornstarch
4 teaspoons water
2 eggs, beaten
2 drops yellow food coloring
2 teaspoons fresh, chopped chives or 

green onions
1/4 teaspoon ground white pepper

In a small saucepan, combine the 
chicken broth, soy sauce and sesame 
oil. Bring to a boil. Stir together the 
cornstarch and water to dissolve corn-
starch; pour into the boiling broth. Stir 
gently while you pour in the beaten 
eggs and yellow food coloring. Season 
with chives, salt and pepper before 
serving.

Gay Bowser
Conover

SPINACH SALAD
SALAD
1 large bag fresh baby spinach
1 15-ounce can bean sprouts, 

drained well
6 to 8 slices bacon, cooked and 

crumbled
5 hard boiled eggs, chopped
DRESSING
1 cup olive or canola oil
1/4 cup ketchup
1 small onion, diced

BEEF AND RICE BARBECUE SKILLET
1 pound ground beef
1/2 cup chopped onion
1 teaspoon salt
1/4 teaspoon each oregano and 

thyme
1 1/2 cups water
1/2 cup barbecue sauce
1 12-ounce can whole kernel corn
1 1/2 cups 5-minute rice

Brown beef quickly with onion, 
salt, oregano and thyme. Stir in water, 
barbecue sauce and corn. Bring to a 
boil; stir in rice. Cover and simmer 5 
minutes.

Makes 5 or 6 servings.
Note: I have other versions of this 

dish. For quick chili beef and rice, just 
use 2 teaspoons chili powder instead of 
the oregano and thyme, a 15-ounce can 
tomato sauce or diced tomatoes instead 
of the barbecue sauce and a can of red 
kidney beans instead of (or in addition 
to) the canned corn. These recipes are 
versatile. I started with them “back in 
the day” when Hamburger Helper was 
such a great new thing. I decided it was 
way too much money for a little pow-
dered sauce and a handful of pasta.

Barbara Van Luven
Piqua

CHICKEN WITH PASTA SKILLET
1 pound boneless, skinless chicken 

breasts, cut in bite-size pieces
1/2 tablespoon olive oil
1 small onion, sliced
1 red or green pepper, cut in strips
1 1/2 cups water
2 cups uncooked rotini pasta
1 24-ounce jar favorite pasta sauce
1 can cut green beans
1 cup shredded Mozzarella cheese

Cook and stir chicken in oil in large 
skillet on medium-high heat, 5 minutes. 
Add onion and pepper, cook and stir 
5 more minutes. Stir in water; bring 
to boil. Stir in pasta, making sure it 
is completely covered with the water. 
Cover, and simmer on medium-low 
until pasta is tender, about 15 minutes. 
Stir in sauce and beans. Sprinkle with 
cheese, cover and heat on low until 
cheese is melted and mixture is heated 
through.

Barbara Van Luven
Piqua

FREEZER BREAKFAST BURRITOS
14 large eggs
Splash of water or milk
1 pound cooked and crumbled 

sausage or bacon or 8 ounces 
chopped, cooked ham

1 cup chunky salsa
1 cup freshly grated Cheddar or 

Colby jack cheese
Salt and pepper to taste
16 8-inch tortillas (flour or whole 

wheat)
Whisk the eggs, milk and seasoning 

together in a large bowl or measuring 
glass. Heat a large pan and melt a pat 
of butter in it to coat pan. Add egg 
mixture to pan and stir frequently, until 
eggs are set. Remove from heat and add 
meat and salsa to mixture. Warm tor-
tillas until pliable. Place about 1/3 cup 
scrambled egg mixture on each tortilla 
and sprinkle with cheese. Roll up torti-
lla, folding in sides, and secure with a 
toothpick. Flash freeze in single layer 
on baking sheet. When frozen solid, 
wrap each burrito in a microwave-safe 
paper towel, then pack in zipper-lock 
bags, label and freeze.

To thaw and reheat, loosen paper 
towel wrapping and microwave frozen 
burritos, one at a time, on high power 
for 2 to 4 minutes, until thoroughly 
heated. Or remove paper towel wrap-
ping, re-wrap burritos in foil, and bake 
at 350 degrees for 20 to 25 minutes, 
until hot.

Makes 16 burritos.
Note: I love to utilize my freezer to 

make my own “convenience foods”. 
These burritos will save both your 
waistline and your wallet as compared 
to their fast food counterparts.

Cassie Menchhofer
Mercer County

MANACOTTI
1 egg
1 large (24-ounce?) container of 

large curd cottage cheese
1 heaping cup grated Parmesan 

cheese
2 heaping cups grated mozzarella 

cheese
2 large cloves garlic
2 tablespoons fresh parsley, chopped
1 teaspoon oregano
1 teaspoon thyme
1 24-ounce jar Italian spaghetti 

sauce (We usually use Hunts 
4-cheese, but any kind will work)

1 box manacotti shells
Small can sliced olives
Additional shredded mozzarella to 

sprinkle on top
Preheat oven to 350 degrees. In a 

large mixing bowl, beat egg with a wire 
wisk. Add cottage cheese, Parmesan, 
1 heaping cup of mozzerella, parsley, 
oregano and thyme. Using a garlic 
press, press garlic cloves into ingre-
dients and stir together. (If you don’t 
have a garlic press, peel and mince 
garlic.) In a 9-inch by 13-inch glass cas-
serole dish, add half of the sauce to the 
bottom of the dish.

Using a table knife, stuff the shells, 
to bulging at ends, with the cheese 
mixture, making sure there aren’t large 
air pocket spaces left inside shells and 
arrange in dish. Pour remaining sauce 
over shells and spread. Tightly cover 
dish with aluminum foil and bake for 
50 minutes. Remove foil and sprinkle 
manacotti with grated mozzerella 
cheese and sliced olives. Bake uncov-
ered for another 10 minutes. Remove 
from oven and let rest for 5 minutes 
before serving.

Becky and Eric Nielson
Shelby County

PEPPER STEAK
1 pound round steak, tenderized
2 green peppers, cut in strips
1 medium onion, diced or rings
Fresh sliced mushrooms
1/4 cup teriyaki sauce
1 3/4 cups water, divided
1 teaspoon garlic salt
Salt and pepper
2 tablespoons cornstarch

Cut round steak into 1-inch squares 
or slender strips; brown in skillet with 
olive oil, then add 1 teaspoon garlic 
salt, salt and pepper to taste. Add 1/4 
cup teriyaki sauce. Add the vegetables 
and 1 1/2 cups water. Simmer all in 
skillet for 20 minutes. Dissolve 2 table-
spoons cornstarch in 1/4 cup cold water 
and stir into mixture until thickened. 
Serve over rice or plain.

Note: This recipe is my own recipe 
and a favorite with my sons.

Peg Brandewie
Fort Loramie

COUNTRY COOKIN’
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SKILLET APPLES
1/3 cup butter
1/2 cup sugar
2 tablespoons brown sugar
2 tablespoons cornstarch
1/2 teaspoon cinnamon
1 1/2 cups water
4 medium cooking apples, peeled 

and sliced
In skillet, melt butter over medium 

heat. Stir in sugar, cornstarch and cin-
namon. Blend in water; arrange the 
apples over the sauce. Cover skillet 
and cook over medium heat, occasion-
ally spooning sauce over apples, until 
tender, and sauce is thickened, approxi-
mately 12 to 15 minutes.

Peg Brandewie
Fort Loramie

EGG DROP SOUP
2 cups chicken broth
1/2 teaspoon soy sauce
1/2 teaspoon sesame oil
2 teaspoons cornstarch
4 teaspoons water
2 eggs, beaten
2 drops yellow food coloring
2 teaspoons fresh, chopped chives or 

green onions
1/4 teaspoon ground white pepper

In a small saucepan, combine the 
chicken broth, soy sauce and sesame 
oil. Bring to a boil. Stir together the 
cornstarch and water to dissolve corn-
starch; pour into the boiling broth. Stir 
gently while you pour in the beaten 
eggs and yellow food coloring. Season 
with chives, salt and pepper before 
serving.

Gay Bowser
Conover

SPINACH SALAD
SALAD
1 large bag fresh baby spinach
1 15-ounce can bean sprouts, 

drained well
6 to 8 slices bacon, cooked and 

crumbled
5 hard boiled eggs, chopped
DRESSING
1 cup olive or canola oil
1/4 cup ketchup
1 small onion, diced

1/3 cup vinegar
3/4 cup white sugar
2 tablespoons Worcestershire sauce
Salt and pepper to taste

Blend dressing ingredients in blender 
until smooth. Combine salad ingredi-
ents in large bowl. Pour dressing over 
salad and toss right before serving.

Cassie Menchhofer
Mercer County

CHILI
1 pound hamburger, browned and 

drained
3 cans pinto beans, drained
2 cans tomato sauce
1 cup beef broth
3 teaspoons chili powder
1 tablespoon onion powder
1 tablespoon sugar
1 clove garlic, crushed in a garlic 

press
2 teaspoons cumin
1 teaspoon thyme
1 teaspoon oregano
1 teaspoon paprika
1 teaspoon black pepper

Combine all ingredients. Simmer for 
at least a half hour (but the more the 
better). Feel free to add other ingredi-
ents to make it your own: onions, pep-
pers, olives, rice, corn, whatever.

Becky and Eric Nielson
Shelby County

NAVAJO TACOS
DOUGH
1 cup warm water
1 tablespoon yeast
1 tablespoon sugar
1 tablespoon vegetable oil
1 teaspoon salt
2 1/2 cups flour (approximate)
TOPPINGS
Refried beans
Hamburger
Lettuce
Tomato
Cheese
Olives
Onions
Green chilies
Sour cream
Salsa

Put yeast and sugar into the warm 

water for several minutes. Water needs 
to be about 110 degrees, or a little 
warmer than body temperature.

Combine all ingredients into a mixer. 
After mixing, let the dough rise for an 
hour or more — even overnight in the 
refrigerator if you plan ahead.

After dough has risen, heat a couple 
of inches of oil in a pan on the stove 
over medium heat. You need enough oil 
to fry the dough. Once oil is good and 
hot, get about a tennis ball-size dough 
ball and flatten to pancake shape. Care-
fully place in hot oil for several seconds. 
Flip and fry the other side. A few tries 
might be needed to get the temperature 
and time right. Dough should be golden 
brown and cooked through after just a 
few seconds on each side.

For toppings use anything you might 
like on a taco salad. These scones go 
great with butter, honey or jam, also.

Becky and Eric Nielson
Shelby County

BARBECUE SAUCE
2 cups ketchup
1/2 cup molasses
1/2 cup brown sugar
3 tablespoons Worcestershire sauce
2 tablespoons apple cider vinegar
1 tablespoon paprika
1 tablespoon garlic powder
1 teaspoon ground mustard
1 teaspoon cayenne pepper
1 teaspoon black pepper

Combine ingredients in a pan and 
simmer for at least a half hour. Add or 
reduce vinegar to alter the tanginess.

Becky and Eric Nielson
Shelby County

COUNTRY COOKIN’
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CARAMEL APPLE SLAB PIE
2 1/4 cups all-purpose flour
3/4 teaspoon salt
2/3 cup butter-flavored shortening
8 tablespoons cold water
2/3 cup sugar
1/3 cup all-purpose flour
1 teaspoon ground cinnamon
3 1/2 pounds Granny Smith apples, 

peeled, cored and cut into 
1/4-inch-thick slices (10 cups)

Cooking spray
CRUMB TOPPING
1 cup quick-cooking rolled oats
1 cup packed brown sugar
1/2 cup all-purpose flour
1/2 cup butter
HOMEMADE CARAMEL
1 cup brown sugar
4 tablespoons butter
1/2 cup half-and-half
1 tablespoon vanilla
Pinch salt

Spray a 15-inch by 10-inch by 1-inch 
pan with nonstick cooking spray and 
set aside.

Dough: in a large bowl combine flour 
and salt. Using a pastry blender, cut in 
the shortening until it resembles coarse 
crumbs. Sprinkle 1 tablespoon of the 
cold water over the mixture and toss 
with a fork. Repeat using 1 tablespoon 
of water at a time until it is moistened 
and knead the dough into a ball.

Preheat oven to 375 degrees. On a 
lightly floured surface, roll dough into 
a 19-inch by 13-inch rectangle. Wrap it 
around the rolling pin and unroll it into 
the prepared baking pan. Ease dough 
into the pan and up the sides, being 
careful not to stretch it. Trim dough 
to 1/2 inch beyond edge of pan. Fold 
dough edge over and flute as desired.

Filling: In an extra-large bowl, com-
bine the sugar, 1/3 cup flour, cinnamon 
and apples. Toss until coated. Spoon 
the mixture on the dough and spread 
evenly.

Crumb topping: in a large bowl, stir 
together quick-cooking rolled oats, 
packed brown sugar and all-purpose 
flour. Using a pastry blender, cut in 
butter until topping mixture resembles 
coarse crumbs. Sprinkle on top of 
apples.

Bake for 40 to 45 minutes or until 
apples are tender. If it is starting to 
brown too fast, cover the top with foil 
the last 5 to 10 minutes. Cool slightly.

Homemade caramel: Mix all ingredi-

ents in a medium saucepan over medi-
um-low to medium heat. Cook while 
whisking gently for 5 to 7 minutes, 
until thicker. Turn off heat. Serve warm 
or refrigerate until cold. Drizzle on top 
of apple slab pie.

Vicki and Roger Fulk
Sidney

SALTINE CRACKER BARS
1 1/2 sleeves saltine crackers or 

club crackers
1/2 cup white sugar
1/2 cup brown sugar
1 cup butter
1/2 teaspoon almond or vanilla 

extract
1 1/2 cups chocolate chips
1/2 to 1 cup chopped nuts (optional)
Cooking spray

Line jelly roll pan with parchment 
paper or aluminum foil. Spray with oil 
and place single layer of crackers on 
bottom, salt side up. Boil sugars and 
butter for 3 minutes. Do not overcook! 
Pour over crackers and bake 15 min-
utes at 300 degrees. Watch it until it 
gets brown on edges. Remove from 
oven and sprinkle chocolate chips over. 
Let set for few minutes until melted. 
Spread chocolate over crackers and top 
with nuts. Let cool to harden. Cut or 
break into serving pieces. (May be put 
in refrigerator to speed up setting.)

Vicki and Roger Fulk
Sidney

CROCK-POT “PIZZA”
1 pound lean ground beef
1 pound sweet Italian sausage
1 bag pepperoni
1 large box rigatoni pasta
1 large bag pizza cheese
1 bag mixed Parmesan and Romano 

cheese
1 cup cut carrots
1 onion, diced
3 cloves garlic, minced
1 large can crushed tomatoes
3 cans tomato sauce, preseasoned 

flavor of your choice (You can 
combine the above can with this 
and use 2 large cans of flavored 
crushed tomatoes, if you choose. I 
love fire roasted organic tomatoes. 
I then add a can of paste with a 

large can of water.)
1 cup water

Brown ground beef with onion, car-
rot and garlic and slowly add the Italian 
sausage to the mixture. You also can 
add other vegetables like zucchini, yel-
low squash, and celery. Drain well.

Mix sauce in a bowl or cup to be 
poured into slow cooker. Place 1/3 to 
1/2 in bottom of slow cooker. Layer 
same amount of pepperoni. Cover with 
layer of both pizza cheese and mixed 
cheese. Be generous with cheese. Pour 
uncooked rigatoni over cheese and 
meat. Pour sauce to cover mixture. 
Repeat. Cover with cheese. Add one 
cup of water.

Turn slow cooker on high. Cook until 
pasta is cooked through to your choice 
of texture. Check once or twice during 
day to ensure that pasta does not dry 
out. Adding a cup of water does not 
change the taste of the end result.

Kim-Rae Ketchum
Miami County

WHITE BEAN CHICKEN CHILI
1 jar or cans of Great Northern 

beans to equal 2 pounds, 9 1/2 
ounces

2 chicken breasts, cooked and cubed
2 teaspoons olive oil
1 medium onion, diced
2 garlic cloves, minced
3/4 teaspoons dried oregano, 

crumbled
1 teaspoon ground cumin
1/8 teaspoon black pepper
2 14 1/2-ounce cans chicken broth
1 12-ounce container sour cream, 

optional
1 cup Monterey Jack cheese, grated, 

optional
Mild salsa, optional
Cornbread or tortilla white chips

Heat oil in a pot; add onions, saute 
until translucent, about 10 minutes. 
Stir in garlic, cumin, oregano and pep-
per. Add beans and broth. Heat and 
simmer about 1 hour, uncovered. Top 
chili with the sour cream, cheese and 
salsa, if desired.

Vicki and Roger Fulk
Sidney

COUNTRY COOKIN’
CORN POTATO CHOWDER
1 tablespoon butter
1 medium onion, chopped
2 large potatoes, cubed
2 teaspoon sage
1 bay leaf
1/2 cup water
4 cups chicken broth
1 10-ounce package frozen corn
1 carrot, chopped
1 cup diced ham
3 tablespoons cornstarch
1 cup evaporated milk

Melt butter, add onions and cook 5 
minutes. Put in slow cooker with all 
ingredients except milk. Cook on low at 
least 5 hours. When veggies are tender, 
mix cornstarch with milk and add to 
soup. Cook until heated through and 
thickened.

Cindy Floyd
Tipp City

ROGER’S HOMEMADE 
TORTILLA STRIPS
Large tortillas
Olive oil
Garlic salt

Using a pizza cutter or knife, cut a 
large tortilla in half, then into strips. 
Cut several. In a large Zip-Lock bag, 
combine olive oil and garlic salt to 
taste. Drop in cut tortilla strips, shake 
to cover, then bake on cookie sheet 
until brown and crispy. Enjoy with 
soup.

Vicki and Roger Fulk
Sidney

COUNTRY CAPTAIN
6 chicken pieces (3 each breasts and 

thighs), skin removed
3 tablespoons coconut oil
1 large onion, diced
3 cloves garlic, minced
1 red bell pepper, seed and ribs 

removed, diced
1 tablespoon curry powder
1/2 teaspoon ground ginger
1/4 teaspoon freshly grated nutmeg
1/2 teaspoon dried thyme
2/3 cup dried currants
1 14 1/2-ounce can diced tomatoes, 

undrained
2/3 cup chicken stock or broth
1 tablespoon arrowroot
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CORN POTATO CHOWDER
1 tablespoon butter
1 medium onion, chopped
2 large potatoes, cubed
2 teaspoon sage
1 bay leaf
1/2 cup water
4 cups chicken broth
1 10-ounce package frozen corn
1 carrot, chopped
1 cup diced ham
3 tablespoons cornstarch
1 cup evaporated milk

Melt butter, add onions and cook 5 
minutes. Put in slow cooker with all 
ingredients except milk. Cook on low at 
least 5 hours. When veggies are tender, 
mix cornstarch with milk and add to 
soup. Cook until heated through and 
thickened.

Cindy Floyd
Tipp City

ROGER’S HOMEMADE 
TORTILLA STRIPS
Large tortillas
Olive oil
Garlic salt

Using a pizza cutter or knife, cut a 
large tortilla in half, then into strips. 
Cut several. In a large Zip-Lock bag, 
combine olive oil and garlic salt to 
taste. Drop in cut tortilla strips, shake 
to cover, then bake on cookie sheet 
until brown and crispy. Enjoy with 
soup.

Vicki and Roger Fulk
Sidney

COUNTRY CAPTAIN
6 chicken pieces (3 each breasts and 

thighs), skin removed
3 tablespoons coconut oil
1 large onion, diced
3 cloves garlic, minced
1 red bell pepper, seed and ribs 

removed, diced
1 tablespoon curry powder
1/2 teaspoon ground ginger
1/4 teaspoon freshly grated nutmeg
1/2 teaspoon dried thyme
2/3 cup dried currants
1 14 1/2-ounce can diced tomatoes, 

undrained
2/3 cup chicken stock or broth
1 tablespoon arrowroot

Salt and pepper to taste
Rinse chicken and pat dry with paper 

towels. Preheat oven broiler and line a 
broiler pan with heavy duty aluminum 
foil. Broil chicken 3 minutes per side, 
or until browned.

Place coconut oil in bottom of slow 
cooker on high heat. Add onion, garlic 
and bell pepper, stirring in each of the 
seasonings: curry, ginger and thyme. 
Slowly stir in the tomatoes and chicken 
stock. Add currants, stirring to allow 
them to soak up as much of liquid as 
they can in one or two stirrings. Add 
chicken. Cover. Cook on high for 3 to 
4 hours or low for 6 to 8 hours, until 
chicken is no longer pink. Remove 
chicken and add arrowroot to thicken 
sauce as desired. Can be served with 
rice.

Kim-Rae Ketchum
Miami County

CHICKEN AND WILD RICE
3 cups cooked chicken breast, large 

diced
1/2 stick butter
4 green onions, tops and bottoms, 

chopped
2 ribs celery, chopped
1 garlic clove, finely minced

1/2 pound fresh mushrooms, thinly 
sliced

1 box Uncle Ben’s Long Grain and 
Wild Rice Blend

1 can cream of celery soup
1 can green beans, drained or 

substitute fresh asparagus
1/2 cup mayonnaise
1 tablespoon pimento, chopped
1 5-ounce can water chestnuts, 

sliced
Dash of tabasco
Dash of Worcestershire sauce
1/2 cup Parmesan cheese, freshly 

grated
1/2 cup Monterrey Jack cheese, 

grated
Place the onions, celery, garlic and 

mushrooms in butter and add the 
seasoning package as the slow cooker 
heats up. Make soup and follow direc-
tions accordingly. Add rice while com-
bining remaining ingredients (add all 
but one cup of liquid from directions on 
rice box), except cheeses and mix until 
well blended.

Combine rice mixture and add chick-
en. Transfer to slow cooker and top 
with 2 cheeses. Cook on low.

Serves 6 to 8.
Kim-Rae Ketchum

Miami County

COUNTRY COOKIN’
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SESAME PORK RIBS
3/4 cup packed brown sugar
1/2 cup soy sauce
1/2 cup ketchup
1/4 cup honey
2 tablespooons cider vinegar
3 garlic cloves, minced
1 teaspoon ground ginger
1 teaspoon salt
5 pounds country-style pork ribs
1 medium onion, sliced

Arrange ribs on the bottom of a large 
slow cooker. Mix the first eight ingre-
dients and pour over ribs. Place sliced 
onion over the top. Cook on high for 
4 to 5 hours or low for 6 to 7 hours. 
Serve with rice.

Cindy Floyd
Tipp City

GERMAN ZWIEBELKUCHEN  
(ONION AND BACON PIE)
6 pounds onions, sliced
4 slices bacon
1 16-ounce container sour cream
4 eggs
2 tablespoons all-purpose flour
1/2 teaspoon salt
1/2 teaspoon caraway seed
2 recipes pastry for a 9-inch single-

crust pie
Preheat oven to 425 degrees. Line 

a jelly roll pan or large pizza pan with 
prepared dough, making sure dough 
extends up sides of pan.

Saute onion in a skillet until translu-
cent and pour cooked onion into a large 
mixing bowl. Place bacon in a large, 
deep skillet. Cook over medium-high 
heat until evenly brown. Drain, chop 
and add to onion; mix well. Stir in sour 
cream. Beat eggs enough to break up 
yolks, then mix into pie mixture. Add 
flour to thicken mixture (onions will 
create a lot of water), then add salt. 
Mix well and pour mixture into pre-
pared pan. Sprinkle top with caraway 
seed.

Bake in preheated oven for about 
1 hour, or until onions start to turn 
golden brown on top.

Anne Elson
Shelby County

SAUERBRATEN (TRADITIONAL 
MARINATED BEEF ROAST)
3 pounds beef rump roast
2 large onions, chopped
1 cup red wine vinegar, or to taste
1 cup water
1 tablespoon salt
1 tablespoon ground black pepper
1 tablespoon white sugar
10 whole cloves, or more to taste
2 bay leaves, or more to taste
2 tablespoons all-purpose flour
Salt and ground black pepper to 

taste
2 tablespoons vegetable oil
10 gingersnap cookies, crumbled

Place beef rump roast, onions, vin-
egar, water, 1 tablespoon salt, 1 table-
spoon black pepper, sugar, cloves and 
bay leaves in a large pot. Cover and 
refrigerate for 2 to 3 days, turning meat 
daily. Remove meat from marinade and 
pat dry with paper towels, reserving 
marinade.

Season flour to taste with salt and 
black pepper in a large bowl. Sprinkle 
flour mixture over beef.

Heat vegetable oil in a large Dutch 
oven or pot over medium heat; cook 
beef until brown on all sides, about 10 
minutes. Pour reserved marinade over 
beef, cover, and reduce heat to medium-
low. Simmer until beef is tender, 3 1/2 
to 4 hours. Remove beef to a platter 
and slice.

Strain solids from remaining liquid 
and continue cooking over medium 
heat. Add gingersnap cookies and sim-
mer until gravy is thickened, about 10 
minutes. Serve gravy over sliced beef.

Anne Elson
Shelby County

GARLIC PARMESAN CHEESE BOMBS
1 can refrigerated biscuits (like the 

ones by Pillsbury. I used their 
Texas-style biscuits)

3 mozzarella cheese sticks, cut into 
4 pieces each (so you have 12 
total)

4 tablespoons butter
1 teaspoon garlic powder
1 teaspoon Italian seasoning
1 tablespoon Parmesan cheese

Preheat oven to 400 degrees and 
grease a baking sheet. Separate each 
biscuit. Place one piece of cheese in the 
center of each biscuit, pinch the sides 
around the cheese so it is completely 
encased by the biscuit dough. Place 
seam-side down on prepared baking 
sheet. Bake for 10 minutes until golden.

Melt butter. Stir in garlic powder, 
Italian seasoning and Parmesan cheese. 
When biscuits are done baking, brush 
butter mixture over each biscuit. Serve 
warm.

Loverna Dilbone
Sidney

SLOW COOKER VEGETABLE SOUP
1 pound beef top round steak, cut 

into 1/2-inch cubes
1 14 1/2-ounce can diced tomatoes, 

undrained
2 medium potatoes, peeled and 

cubed
2 medium onions, diced
3 celery ribs, sliced
2 carrots, sliced
3 beef bouillon cubes
1/2 teaspoon salt
1/2 teaspoon dried basil
1/2 teaspoon dried oregano
1/4 teaspoon pepper
3 cups water
1 1/2 cups frozen mixed vegetables

In a 3-quart slow cooker, combine the 
first 12 ingredients. Cover and cook on 
high for 6 to 8 hours. Add the mixed 
vegetables; cover and cook 2 hours 
longer or until meat and vegetables are 
tender.

Kathy Hayes
Sidney

COUNTRY COOKIN’
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FROSTED PUMPKIN COOKIES
1 cup shortening
2 cups packed brown sugar
1 15-ounce can solid-pack pumpkin
4 cups all-purpose fl our
2 teaspoons baking powder
2 teaspoons baking soda
2 teaspoons ground cinnamon
1/8 teaspoon salt
1 cup chopped pecans
1 cup chopped dates
CARAMEL FROSTING
1/2 cup butter, cubed
1 1/2 cups packed brown sugar
1/4 cup 2-percent milk
1 teaspoon maple fl avoring
1/2 teaspoon vanilla extract
2 to 2 1/2 cups confectioners’ sugar

In a large bowl, cream shortening and 
brown sugar until light and fl uffy. Beat 
in pumpkin. Combine the fl our, baking 

powder, baking soda, cinnamon and 
salt; gradually add to pumpkin mixture 
and mix well. Stir in pecans and dates.

Drop by rounded teaspoonfuls, 2 
inches apart, onto ungreased baking 
sheets. Bake at 375 degrees for 13 to 15 
minutes or until fi rm.

Meanwhile, for frosting, combine the 
butter, brown sugar and milk in a small 
saucepan. Bring to a boil over medium 
heat, stirring constantly; boil for 3 
minutes. Remove from the heat; stir in 
maple fl avoring and vanilla.

Cool slightly; beat in enough confec-
tioners’ sugar to achieve spreading con-
sistency. Remove cookies to wire racks; 
frost while warm.

Yields 6 1/2 dozen.
Kathy Hayes

Sidney

RICH’S “WORLD FAMOUS” CHILI
1 pound venison, moose meat or 

hamburger (for nonhunters), 
cooked and drained

2 large cans of kidney or red beans
1 chopped onion

1 can stewed tomatoes
1 clove garlic, chopped
Chili powder to taste
Crushed red pepper
Chopped jalapeno pepper

Stir above together and bring to a 
boil. Reduce heat and simmer for 30 to 
45 minutes, stirring occasionally.

Note: This is best the next day. Turn 
off heat and put in fridge, then reheat 
the next day. It always tastes better 24 
hours later

Rich Wade
Port Je  erson

SPOON CORNBREAD
1 stick margarine
2 eggs
1 can creamed corn
1 box Jiffy Corn Muffi n Mix
1 cup sour cream

Melt margarine in casserole dish. 
Beat eggs into melted margarine. Add 
remaining ingredients and mix. Bake at 
375 degrees for 45 minutes to 1 hour.

Karen Lawrence
Miami County
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JERUSALEM ARTICHOKE-BASED 
JUICE COCKTAIL
3-4 carrots
2 celery ribs
1 Jerusalem artichoke
1 cucumber, peeled if not organic
1 lemon, peeled if not organic
1/2 green apple

Wash produce and process through 
juicer. Once juiced, drink as soon as 
possible.

Cherie Calbom
The Juice Lady’s Sugar Knockout

CHOCOLATE MOUSSE
1 mediaum avocado, ripe
2 tablespoons unsweetened cocoa 

powder
2 tablespoons coconut nectar or 1/4 

teaspoon stevia
6 tablespoons almond milk
Pistachios, strawberries, 

raspberries or goki berries, 
optional
Put large chunks of avocado flesh in 

the blender. Add the cocoa, sweetener 
and almond milk. Blend, starting on 
low and then moving to high speed 
until smooth. If the avocado is larger, 
you will need a bit more of each ingre-
dient. If it is too thick, drizzle in a bit 
more almond milk. Add more cocoa 
or sweetener to taste. Refrigerate the 
mousse and serve cold. Top with nuts 
or berries.

Cherie Calbom
The Juice Lady’s Sugar Knockout

TURKISH BRIDE SOUP
6 tablespoons butter
3 onions, finely chopped
3 tablespoons tomato paste
1 1/2 teaspoons smoked or plain 

paprika
1/4 teaspoon cayenne pepper
1 1/2 cups red lentils
3/4 cup bulgur or cracked wheat
12 cups (3 quarts) vegetable broth 

or water
1 1/2 tablespoon dried mint

2 tablespoons chopped mint leaves
2 tablespoons lemon juice
Salt and ground black pepper
GARNISH
1 cup plain yogurt
Lemon wedges
Extra mint leaves

Heat the butter in a large, heavy-
based pot and cook the onions over a 
gentle heat until very soft (about 10 
minutes). Stir in tomato paste, paprika 
and cayenne and cook for another 
minute. Mix in lentils and bulgur or 
cracked wheat, then add broth or water. 
Bring to a boil then reduce heat to a 
low, simmer and continue to cook for 
a further 30 minutes, stirring now and 
then. Remove from heat and stir in the 
dried mint, fresh mint and lemon juice. 
Adjust seasonings, including cayenne 
pepper, to taste, cover and leave to 
infuse for 10 minutes.

Turkish Bride Soup can be made 
ahead to this point, kept in the fridge 
for up to 3 days and reheated when 
needed. When ready to serve, bring 
back to a simmer. Divide between serv-
ing bowls, swirl in a little yogurt and 
serve with lemon wedges and mint 
leaves.

Serves 6-8.
Annabel Langbein

Celebrity Chef

SPICY BEEF WITH HARVEST 
VEGETABLES 
2 3/4 pounds beef strip steak, cut in 

two pieces lengthwise
4 tablespoons pomegranate 

molasses
4 teaspoons ground cumin
2 teaspoons coriander
Salt and ground black pepper
1/2 medium pumpkin
3 eggplants
4 red bell peppers
4 tablespoons olive oil, plus extra 

for grilling
2 teaspoons ground cumin
8 handfuls baby spinach, watercress 

or arugula leaves,

TO SERVE
1/4 cup dukkah
GARLIC DRESSING
3/4 cup good-quality mayonnaise
3/4 cup Greek yogurt
1-2 cloves crushed garlic
2 tablespoons lemon juice
1/2 teaspoon salt

Ground black pepper, to taste.
Rub beef all over with pomegranate 

molasses. Sprinkle the cumin and cori-
ander on a board with 1 teaspoon salt 
and pepper to taste. Roll the flesh side 
of the meat in this. The beef can be pre-
pared ahead and marinated for up to 24 
hours in the fridge (bring back to room 
temperature before cooking). Peel and 
deseed pumpkin and cut into 1/4-inch-
thick slices. Halve eggplants lengthwise 
and cut into 1/2-inch-thick slices. Core 
red bell peppers and cut each into eight 
pieces. Place pumpkin, eggplant and 
bell peppers on a tray, drizzle with oil, 
sprinkle with cumin, salt and pepper, 
and toss to coat evenly. When ready 
to cook, preheat a griddle plate with 
a little oil and grill beef over medium-
high heat until browned all over (about 
2 minutes each side). Reduce heat and 
cook until done to your liking (about 
20-25 minutes for medium-rare). Alter-
natively, brown beef in a lightly oiled 
frypan, then roast in an oven preheated 
to 400 degrees F (15-20 minutes). Rest 
beef for 10 minutes before carving into 
thin slices across the grain to serve. 
Grill vegetables in batches if necessary, 
turning frequently, until lightly charred 
and tender (15-20 minutes), or roast 
in an oven preheated to 400 degrees F 
(30-40 minutes). Meanwhile, to make 
the Garlic Dressing, stir together the 
ingredients. This dressing will keep 
for up to 2 weeks in a jar in the fridge. 
When ready to serve, arrange baby 
spinach, watercress or arugula on a 
large platter and top with vegetables 
and beef. Drizzle with Garlic Dressing 
and sprinkle with dukkah.

Serves 10-12.
Annabel Langbein

Celebrity Chef

POTPOURRI

Potpourri ORANGE LIGHTNING CAKE
1 orange (unpeeled)
1 teaspoon baking soda
4 ounces butter, softened
1 cup sugar
2 eggs
1 teaspoon vanilla extract
2 cups flour
1 cup golden raisins or raisins
1/2 cup chopped walnuts (optional)

Preheat oven to 325 degrees F. 
Grease an 8-inch-diameter cake tin and 
line the base with baking paper. Cut 
the orange into quarters, remove the 
seeds and whizz in a food processor 
until finely chopped. Dissolve baking 
soda in 1/2 cup water and add to the 
food processor with butter, sugar, eggs, 
vanilla and flour. Whizz to combine. 
Add golden raisins or raisins, and wal-
nuts, if using, and stir with a spoon 
or pulse several times to just combine 
(don’t whizz them or they will break 
up). Pour into prepared cake tin and 
bake until a skewer inserted into the 
center comes out clean (about 1 hour). 
Orange Lightning Cake will keep in an 
airtight container for up to a week or 
can be frozen.

Serves 6-8.
Annabel Langbein

Celebrity Chef

BUSHA BROWNE JERK HONEY 
BARBECUE CHICKEN WINGS
1 dozen chicken wings, split at the 

joint, tip removed
6 ounces Busha Browne Jerk Honey 

BBQ Sauce
Salt and pepper to season wings
Cooking oil (frying)

Season chicken wings with salt and 
pepper and fry in batches until golden 
brown and cooked through. Warm the 
Busha Browne Jerk Honey BBQ Sauce 
on medium. Heat to thicken and inten-
sify flavors. When chicken wings are 
cooked, toss in the hot Busha Browne 
Jerk Honey BBQ Sauce and serve. 
Enjoy!

Busha Browne Associated Mfg. Ltd.
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ORANGE LIGHTNING CAKE
1 orange (unpeeled)
1 teaspoon baking soda
4 ounces butter, softened
1 cup sugar
2 eggs
1 teaspoon vanilla extract
2 cups flour
1 cup golden raisins or raisins
1/2 cup chopped walnuts (optional)

Preheat oven to 325 degrees F. 
Grease an 8-inch-diameter cake tin and 
line the base with baking paper. Cut 
the orange into quarters, remove the 
seeds and whizz in a food processor 
until finely chopped. Dissolve baking 
soda in 1/2 cup water and add to the 
food processor with butter, sugar, eggs, 
vanilla and flour. Whizz to combine. 
Add golden raisins or raisins, and wal-
nuts, if using, and stir with a spoon 
or pulse several times to just combine 
(don’t whizz them or they will break 
up). Pour into prepared cake tin and 
bake until a skewer inserted into the 
center comes out clean (about 1 hour). 
Orange Lightning Cake will keep in an 
airtight container for up to a week or 
can be frozen.

Serves 6-8.
Annabel Langbein

Celebrity Chef

BUSHA BROWNE JERK HONEY 
BARBECUE CHICKEN WINGS
1 dozen chicken wings, split at the 

joint, tip removed
6 ounces Busha Browne Jerk Honey 

BBQ Sauce
Salt and pepper to season wings
Cooking oil (frying)

Season chicken wings with salt and 
pepper and fry in batches until golden 
brown and cooked through. Warm the 
Busha Browne Jerk Honey BBQ Sauce 
on medium. Heat to thicken and inten-
sify flavors. When chicken wings are 
cooked, toss in the hot Busha Browne 
Jerk Honey BBQ Sauce and serve. 
Enjoy!

Busha Browne Associated Mfg. Ltd.

CHOCOLATE-CHAMPAGNE TRUFFLES
10 ounces semisweet chocolate, 

coarsely chopped
3/4 cup heavy cream
1 tablespoon sugar
1/8 cup champagne
1 pound semisweet chocolate chips
Edible gold leaves (optional)

Line a baking sheet with parchment 
paper. Place the chopped semisweet 
chocolate in a medium-size bowl. Set 
aside. Combine the heavy cream and 
sugar in a saucepan and bring the 
mixture to a boil over medium-high 
heat, stirring occasionally. Immedi-
ately pour the hot cream mixture over 
the chopped chocolate. Let it sit for 
1 minute then gently whisk until the 
chocolate has melted. Pour the cham-
pagne into the chocolate mixture and 
whisk gently until incorporated. Cover 
with plastic wrap and refrigerate for 4-5 
hours, or overnight. Using a small ice 
cream scoop, scoop the chilled mixture 
into balls onto a baking sheet. Refriger-
ate the truffles for 2 hours. Place all but 
a 1/2 cup of the chocolate chips into 
a heat-safe bowl. Set aside. Bring 3-4 
cups of water to a boil in a saucepan. 
Turn off the heat and place the bowl 
with the chocolate chips on top of the 
saucepan. Let it sit for 3-5 minutes. 
Lightly whisk the chocolate chips until 
melted. Remove the bowl from the 
saucepan, add the reserved 1/2 cup of 
chocolate chips, and whisk until com-
pletely melted. Dip the truffles in the 
melted chocolate and place them on a 
baking sheet lined with a new piece of 
parchment paper. Let the truffles sit 
until the chocolate has completely hard-
ened. Serve immediately or cover and 
refrigerate for two days.

Note: Look for edible gold leaves at 
craft stores or gourmet food markets. 
Take great care when handling because 
gold leaf is quite fragile. A paint brush 
will help keep the leaves from tearing.

David Venable
QVC

STRAWBERRY SORBET CHAMPAGNE 
FLOAT
2 pounds strawberries, tops 

removed
1-1/4 cups sugar
Juice of 1 lemon
1/2 teaspoon salt

1/2 teaspoon vanilla extract
1/4 cup fruit juice (berry, white 

grape, apple, etc.)
1 bottle champagne or sparkling 

wine
Fresh mint sprigs (optional, garnish)
Strawberry slices (optional, garnish)

Place all of the ingredients, except 
champagne and garnish, into a sauce-
pot, and simmer on low until berries 
soften. Remove from the heat and let 
cool. Once cool, transfer the mixture 
into a blender, and puree until smooth. 
Strain out the seeds. Pour pureed sor-
bet base into ice cube trays, and freeze 
until ready to use. To assemble the 
floats, pour champagne or sparkling 
wine into flutes, filling approximately 
3/4 of the way full. Remove the sorbet 
cubes from the freezer, and puree in 
a blender until smooth. Add a small 
amount of juice, if necessary, to blend. 
Scoop into prepared flutes and garnish 
with strawberry slices and fresh mint 
(if desired).

David Venable
QVC

FRENCH 75
1 tablespoon fresh lemon juice
1 tablespoon powdered sugar
Splash of gin
Splash of champagne
Lemon rind (optional garnish)

Fill a cocktail shaker with ice and add 
the lemon juice, powdered sugar and 
gin; shake well. Pour the mixture into 
a low, ice-filled glass. Add the splash of 
champagne and garnish the glass with 
the lemon rind (if desired.)

Note: Don’t put the champagne into 
the cocktail shaker with the gin, lemon 
juice and powdered sugar. Just add a 
splash to each serving glass. Otherwise, 
you’ll take the bubbly out of the bubbly!

David Venable
QVC
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BAKED CRAB DIP
6 ounces Greek yogurt
8 ounces mascarpone cheese, at 

room temperature
1 cup shredded Gruyere cheese
1 1⁄2 cups shredded Swiss cheese
1 1⁄2 teaspoons Old Bay Seasoning
1 teaspoon salt plus more for 

seasoning crostini
1 teaspoon black pepper plus more 

for seasoning crostini
8 ounces jumbo lump crab meat
1 French baguette, sliced thin and 

toasted
Olive oil
1 garlic clove

Preheat oven to 350 degrees F. Slice 
the baguette into thin slices and line 
the pieces of bread on a baking sheet. 
Drizzle olive oil on the bread pieces 
and top with salt and pepper. Bake 
for 10 -12 minutes until golden brown. 
When they come out of the oven, rub 
one half of a garlic clove on the top of 
each crostini for more garlic flavor.

While the crostini are baking, stir 
together the Greek yogurt and mascar-
pone cheese with a rubber spatula until 
well incorporated. Stir in the Gruyere 
and Swiss cheese and season with the 
Old Bay, salt, and black pepper. Once 
all of the seasonings are combined, 
gently fold in the pieces of lump crab 
meat. Gently spread the mixture into a 
pie plate or baking dish and bake for 40 
minutes on 325 degrees F.

Let stand for 5 -10 minutes and serve 
immediately.

Makes 12-14 servings.
Alexandra Colbus

Keys to the Cucina and Peapod, 
FromthePod.com

MIMOSA CUPCAKES
CUPCAKES
1 cup cake flour
3/4 teaspoon baking powder
1/8 teaspoon baking soda
1/4 teaspoon salt
2 large eggs
1/2 cup plus 1 tablspoon sugar
2 teaspoons vanilla extract
1/3 cup vegetable oil
1/2 teaspoon orange extract
1/4 cup plus 2 tablespoons 

champagne or ginger ale
2 teaspoons finely grated orange 

zest
FROSTING

2 cups vanilla frosting
1 teaspoon finely grated orange zest
1/8 teaspoon orange extract
1 tablespoon champagne or ginger 

ale
Edible glitter or coarse, white 

sparkling sugar for decorating
Cupcakes: Preheat the oven to 350 

degrees F. Line a 12-cup cupcake pan 
with cupcake liners. Whisk together 
the cake flour, baking powder, baking 
soda and salt in a medium-size bowl. 
Set aside. Fit a stand mixer with the 
whisk attachment. Whip the eggs and 
sugar on medium speed until they’re 
light, creamy and pale yellow. Reduce 
the speed to medium-low and add the 
vanilla, oil, orange extract, champagne 
and orange zest, mixing until com-
bined. Slowly add the flour mixture and 
mix until just combined and smooth, 
scraping down the sides of the bowl 
if necessary. Pour the cupcake batter 
into the lined muffin pans , filling each 
cup 3/4 full. Bake on the bottom rack 
of the oven for 16-20 minutes, or until 
a toothpick inserted into the center of 
the cupcake comes out clean. Remove 
the cupcakes from the oven and let 
them cool completely.

Frosting: Place the vanilla icing in 
a mixing bowl and fold in the orange 
zest, orange extract and champagne. 
Spoon the frosting into a decorating 
bag with a large star tip. Pipe the icing 
onto the cupcakes and sprinkle with 
glitter.

Note: When zesting oranges and any 
citrus fruit only remove the colorful 
rind. The white part underneath the 
skin is called pith and can give recipes 
a bitter flavor.

David Venable
QVC

BUSHA BROWNE HONEY JERK 
BARBECUE GRILLED DRUMSTICKS
8 chicken drumsticks
1 teaspoon salt
1/2 teaspoon pepper
Vegetable cooking spray
Busha Browne Honey Jerk BBQ 

Sauce
GARNISHES
Fresh cilantro leaves
Lime wedges

Sprinkle chicken with salt and 
pepper. Let it stand, covered for 30 
minutes. Coat cold cooking grate of 

grill with cooking spray, and place on 
grill. Preheat grill to 350-400 degrees 
(medium-high) heat. Grill chicken, 
covered with grill lid, 5 to 10 minutes 
on each side or until browned. Reduce 
grill temperature to 250-300 degrees 
(low) heat; grill chicken, covered with 
grill lid, 20 to 30 minutes. Meanwhile, 
prepare Busha Browne’s Honey Jerk 
BBQ Sauce per package directions. 
Reserve 1 cup sauce. Brush chicken 
with remaining Busha Browne Honey 
Jerk BBQ Sauce. Cover with grill lid, 
and grill for 10 more minutes or until 
done. Serve chicken with reserved 1 
cup of Busha Browne Honey Jerk BBQ 
Sauce. Garnish, if desired. Enjoy.

Busha Browne Associated Mfg. Ltd.

HEALTH WARRIOR SPICY  
TOMATO AVOCADO CHIA
2 tablespoons Health Warrior 

Premium Chia Seeds
1/3 cup water
1/4 cup sun-dried tomatoes, 

julienned
1/2 teaspoon cayenne pepper
1/2 fresh avocado
1/4 cup fresh tomato
Cracked black pepper or garlic 

pepper, to taste
Combine chia seeds and water in a 

bowl and stir well. Add the sundried 
tomatoes and cayenne. Stir to combine, 
and let soak 5-10 minutes to let the 
chia and tomatoes hydrate well. Stir 
the mixture again slowly to make sure 
all the flavors have combined. The chia 
seeds should have soaked up the water 
and thickened to the consistency of 
a thick gel. If it’s still watery, let it sit 
for another few minutes, and if seems 
too thick, stir in a bit more water. Lay 
the avocado strips across the top of 
the chia and tomatoes. Add the tomato 
with a dash of pepper to bring out the 
flavors.

POTPOURRI
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QUINOA SALAD-STUFFED AVOCADOS
1 avocado
1/4 cup dry quinoa
1/2 cup chickpeas, rinsed and 

drained
1 cup cherry tomatoes, halved
1/4 cup chopped cilantro
1/4 cup chopped spinach
1 tablespoon water
1 tablespoon Dijon mustard
1/2 tablespoon lemon juice
1/2 teaspoon honey
1/4 teaspoon cumin
1/4 teaspoon garlic powder

Cook the quinoa to package instruc-
tions and set aside. Dice the cilantro and 
spinach. Combine with mustard, lemon 
juice, honey, cumin and garlic. Add 1 
tablespoon water to the dressing until it 
is homogenous. Add tomatoes and chick-
peas to the quinoa. Pour dressing over 
the quinoa mixture until it is evenly coat-
ed. Cut the avocado in half and remove 
pit. Top with even parts of quinoa salad.

Monica Auslander

BUSHA BROWNE 
SMOKED SALMON ROLL
1 pound smoked salmon, cut deli style
4 tablespoons plain cream cheese
1 teaspoon Busha Browne Pukka Hot 

Pepper Sauce
2 tablespoons Busha Browne Original 

Pepper Jelly
2 ripe papaya, skinned, seeded and 

cut into sticks
2 cucumbers, peeled, seeded and cut 

into sticks
1 medium purple onion, cut into thin 

slices
1 large carrot, peeled and cut into 

sticks
2 limes, juiced
1 tablespoon fresh cilantro
1 tablespoon fresh mint

Combine cream cheese and the Busha 
Browne Pukka Hot Pepper Sauce with 
the Pepper Jelly; let rest. Combine 
vegetables and toss together with lime 
juice, salt and fresh herbs. Lay down an 
overlapping layer of smoked salmon over 
plastic wrap. Spread an even layer of 
cream cheese mixture almost to the edge 
on both sides. Lay vegetable mixture 
lengthwise across the middle of cream 
cheese mixture. Roll into a tight roll 
using a Japanese sushi mat and seal in 
shape with plastic wrap. Place smoked 
salmon roll in your freezer for 7-10 
minutes to set. Cut into 1-inch rolls and 

serve. Enjoy!
Busha Browne Associated Mfg. Ltd.

SWEET AND SPICY BARBECUE BACON 
HAWAIIAN TURKEY BURGERS
5 slices turkey bacon
1 pound lean ground turkey breast (at 

least 93 percent lean)
3 tablespoons barbecue sauce (aim 

for low sugar)
1/2 medium white onion, diced
1 garlic clove, minced
1/4 teaspoon cayenne pepper, plus 

more if you like spicier
Pinch of crushed red pepper flakes
Freshly ground salt and pepper
4 fresh pineapple slices, 1/2-inch 

thick
4 slices of pepper jack cheese
4 whole grain or gluten-free 

hamburger buns
TOPPING
Sliced onions
Extra barbecue sauce

Cook turkey bacon according to direc-
tions on the package. Once crispy and 
fully cooked, transfer to a paper towel 
and pat dry. Allow a few minutes to cool, 
then coarsely chop the bacon and set 
aside.

Make the turkey burgers by adding 
the ground turkey, cooked turkey bacon, 
barbecue sauce, onion, garlic, cayenne 
pepper, red pepper flakes and salt and 
pepper to a medium bowl. Mix with your 
hands until evenly combined. Divide into 
four equal portions and shape into 3/4-
inch patties. Grill over medium-hot heat 
for 5-8 minutes per side or until burgers 
are cooked through and a meat thermom-
eter reads 165 degrees F. While the burg-
ers are cooking, grill the pineapple slices 
until browned, turning once. During the 
last few minutes of cooking the burg-
ers, add a slice of cheese on top of each 
burger; cover the grill for about 1 minute 
while the cheese melts.

Place the burgers on buns, top with 
grilled pineapple slices, drizzle with 
extra  barbecue sauce and top with 
onions. Serve immediately.

Serves 4.
Note: You can also cook these burg-

ers indoors by broiling them in the oven 
about 3 inches from the top; broil 5-7 
minutes on each side.

Monique Volz
Ambitious Kitchen and Peapod, 

FromthePod.com

CHICKEN JALAPENO POPPER DIP
2 teaspoons olive oil
3 jalapenos, seeded and finely 

chopped (If you like heat, leave 
the seeds in one jalapeno)

3 cloves garlic, minced
1/2 teaspoon ground cumin
1/2 teaspoon smoked paprika
1 cup finely shredded chicken breast 

(from 1 small chicken breast)
8 ounces cream cheese, softened
1/2 cup plain non-fat Greek yogurt
1 1/2 cups grated sharp cheddar 

cheese, divided
1 cup crushed kettle cooked potato 

chips (I used Jalapeno Kettle 
Brand potato chips)

Thinly sliced jalapeno rounds or 
scallions for garnish (optional)

FOR SERVING
Chips, crackers, baguette slices 

(toasted or untoasted), or veggies 
of your choice
Preheat your oven to 375 degrees F. 

Heat the olive oil in a medium skillet 
or saute pan over medium heat. When 
the oil is hot and shimmering, add the 
jalapenos and garlic. Cook for 2 min-
utes until the peppers are beginning to 
soften and the garlic is fragrant, then 
stir in the cumin and paprika. Cook for 
1 more minute to toast the spices. Stir 
in the shredded chicken breast.

Reduce the heat to low and add the 
cream cheese and Greek yogurt. Stir 
until the cream cheese has melted and 
everything is well incorporated. Stir 
in 1 cup of the cheddar cheese. Taste 
the filling and add a pinch of salt if 
necessary. (If you love spice, feel free 
to add a few dashes of your favorite hot 
sauce.)

Transfer the dip to an 8-inch pie dish 
or small casserole dish of your choice. 
Sprinkle with the remaining cheddar and 
top with the crushed potato chips. Bake 
for 20 minutes until the cheese is fully 
melted and the chips are lightly browned.

Serves 6.
Notes: This dip is very thick, almost 

like a spread, so I recommend serving 
it with a knife or spoon. For a creamier 
(or vegetarian) dip, leave out the chick-
en. The recipe can easily be doubled 
and baked in a 12-inch skillet or casse-
role dish for a larger crowd. Feel free to 
substitute 6 slices crumbled bacon for 
chicken.

Serena Wolf
Domesticate-Me and Peapod, 

FromthePod.com

POTPOURRI
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SLOW COOKER 
TEX-MEX CHICKEN STEW
1 12-ounce bag frozen chopped 

onions
2 tablespoons chopped garlic
1 tablespoon tomato paste
1/4 teaspoon freshly ground black 

pepper
1 tablespoon chili powder
1 tablespoon brown sugar
1 14.5-ounce can tomatoes, diced 

with zesty jalapenos or green 
chiles

2 15.5-ounce cans Bush’s Chili Magic 
Chili Starter Texas Recipe

1 14.5-ounce can chicken stock
2 tablespoons unsalted butter, 

softened
3 tablespoons all-purpose flour
2 1/2 pounds boneless skinless 

chicken thighs left whole
2 well-drained 11-ounce cans corn, 

Mexican-style with red and green 
peppers

4 ounces cream cheese, softened
1 small can jalapeno wheels, for 

garnish (optional)
Sour cream, for garnish (optional)

Place onions, garlic, tomato paste, 
pepper, chili powder, brown sugar, 
canned tomatoes, Bush’s Chili Starter 
and chicken stock in a large slow cook-
er. Stir to mix ingredients.

Mix soft butter with flour in a small 
bowl to form a paste and stir into slow 
cooker. (It will dissolve once the ingre-
dients get hot). Tuck chicken thighs 
down into liquid so that they are totally 
submerged. Cover and cook on low for 
seven hours.

After seven hours, remove chicken to 
a plate or bowl. Add corn to cooker and 
raise heat to high. Shred chicken with 
two forks and add back to cooker along 
with cream cheese. Stir and heat on 
high until the cream cheese has melted 
and all ingredients are at serving tem-
perature.

Serve in bowls and garnish with 
the jalapeno wheels and sour cream if 
desired.

Serves 6-8.
Martha Pesa

A Family Feast and Peapod, 
FromthePod.com

SLOW COOKER BUFFALO  
CHICKEN CHILI WITH  
BLUE CHEESE SOUR CREAM
BUFFALO CHICKEN CHILI
3 boneless, skinless chicken breasts
1 large onion, diced
3 carrots, diced
3 stalks celery, diced
4 cloves garlic
1 tablespoon smoked paprika
1/4 teaspoon cayenne pepper
1 teaspoon chipotle powder or chili 

powder
2 teaspoons salt
1 teaspoon black pepper
1 14.5-ounce can fired roasted diced 

tomatoes
1 8-ounce can tomato sauce
1/2 cup hot sauce
2 cups chicken stock
BLUE CHEESE SOUR CREAM
1 cup sour cream
1/3 cup blue cheese crumbles
2 green onions, chopped
Salt and pepper to taste

Add all chili ingredients to the insert 
of the slow cooker. Cook on high for 3 
to 4 hours, or on low for 6 to 8 hours. 
Use two forks to shred the chicken into 
small pieces. Check for seasoning and 
add more salt, pepper, and hot sauce as 
needed. You can add more heat as you 
can tolerate. When feeding kids, err on 
the side of mild and serve with extra 
hot sauce on the side.

To make the topping: Mix ingredients 
in a small bowl.

Ladle chili into bowls and top with 
Blue Cheese Sour Cream.

Makes 4-6 servings.
Bree Hester

Baked Bree and Peapod, 
FromthePod.com

SPICY BAKED CHICKEN TENDERS 
WITH SECRET SAUCE
1 1/2 pounds antibiotic-free 

boneless, skinless chicken breast
1 cup low-fat buttermilk
1/4 cup Frank’s Original RedHot 

Cayenne Pepper Sauce
1 cup cornstarch
2 eggs
1 1/2 cups almond flour
2 teaspoons Cajun seasoning
2 teaspoons paprika
1/2 teaspoon garlic powder
Olive oil cooking spray

SECRET SAUCE
2/3 cup light mayonnaise
4 teaspoons light sour cream
4 teaspoons honey
4 teaspoons organic ketchup
4 teaspoons organic barbecue sauce
1 1/2 teaspoon Frank’s Original 

RedHot Cayenne Pepper Sauce
A few dashes of paprika for color, 

optional
Cut chicken breast into 1-inch-wide 

strips. Mix together buttermilk and hot 
sauce  in a dish; add chicken strips, toss 
well, cover and refrigerate for at least 2 
hours,  or overnight.

When ready to bake, preheat oven 
to 375 degrees. Place cornstarch in a 
dish. Break eggs into another dish and 
beat lightly. Mix  together almond flour, 
Cajun seasoning, paprika and garlic 
powder in a third dish. Remove chicken 
strips from buttermilk mixture and 
wipe off excess liquid; lightly  coat with 
cornstarch. Dip in egg, letting excess 
egg drip off; lightly coat with almond 
 flour mixture.

Place on a baking sheet that has been 
lined with aluminum foil and lightly 
oiled.  Continue with rest of chicken 
strips. Spray tops of chicken strips with 
cooking spray.  Bake for 20-25 minutes, 
until golden brown.

Secret Sauce: In a small bowl, mix 
together mayonnaise, sour cream, 
honey, ketchup, barbecue  sauce, hot 
sauce and paprika. Serve with chicken 
tenders.

Makes 6 servings
Jeanette Chen

Jeanette’s Healty Living and 
Peapod, FromthePod.com

SAMUEL ADAMS  
WINTER LAGER TURKEY BRINE
6 bottles Samuel Adams Winter 

Lager
1/2 cup sugar
1/2 cup maple syrup
1/2 cup orange juice
1 cup salt
Orange peel
Ginger
Garlic

Combine ingredients, and completely 
immerse bird in brine, adding cold 
water if needed.

David Burke

POTPOURRI
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SKINNY QUESO CHEESE 
GUACAMOLE DIP
QUESO CHEESE
1 tablespoon olive oil
1 small onion, chopped
1 clove garlic, minced
3/4 cup low sodium chicken broth
1 1/4 cups unsweetened cashew 

milk or low-fat milk
1 medium tomato, chopped
4 ounces diced fire roasted green 

chilies
4 pickled jalapeno pepper slices, 

minced
1 cup shredded cheddar cheese
1 cup shredded pepper jack cheese
3 tablespoons cornstarch
GUACAMOLE
3 avocados
3 wedges fresh lime
Sea salt, to taste
OPTIONAL GARNISHES
Fresh tomato, chopped
Scallion, chopped
Cilantro, chopped
FOR SERVING
Carrot sticks
Celery sticks
Bell pepper strips

Queso cheese: Heat olive oil in a 
medium saucepan; add onion and garlic 
and saute until the onions are softened, 
but do not let brown, about 3-4 min-
utes. Add chicken broth, cashew milk, 
chopped tomato, green chilies and pick-
led jalapeno peppers; bring to a simmer, 
then let cook 10 minutes, covered.

Meanwhile, toss together shredded 
cheddar cheese, pepper jack cheese and 
cornstarch in a medium bowl. Gradu-
ally add cheese mixture in saucepan, 
stirring well until cheese is melted; turn 
off heat.

Guacamole: Mash avocado; add lime 
juice and salt and mix well; spread on 
bottom of serving platter.

Spoon queso cheese on top. Garnish 
with tomatoes, scallion and cilantro, if 
desired. Serve with carrot sticks, celery 
sticks and assorted bell pepper strips.

Jeanette Chen
Jeanette’s Healthy Living and 

Peapod, FromthePod.com

GREEN CHICKEN CORN CHILI  
WITH BAKED TORTILLA STRAWS
3 boneless skinless chicken breasts
1 medium onion, diced
2 garlic cloves, minced

1 teaspoon cumin
1 teaspoon dried oregano
3/4 teaspoon kosher salt
1/2 teaspoon pepper
1 15-ounce can red kidney beans, 

drained and rinsed
1 15-ounce can cannellini beans, 

drained and rinsed
1 1-pound bag frozen corn kernels
1/4 cup fresh cilantro, roughly 

chopped
24 ounces bottled chicken broth
2 16-ounce jars salsa verde
BAKED TORTILLA STRAWS
1 tablespoon olive oil
4 corn tortillas, sliced into thin 

strips
1/4 teaspoon kosher salt
FOR SERVING
Shredded cheddar and Monterey 

Jack cheese
Cilantro
Lime wedges

Chili: Add all ingredients to slow 
cooker. Cook on high for 3.5 hours or 
on low for 7 hours. Before serving, 
remove chicken from slow cooker and 
shred with two forks. Add back to chili. 
Ladle into bowls. Serve with tortilla 
straws, shredded cheese, cilantro, and 
lime wedges.

Tortilla Straws: Preheat oven to 425 
degrees F. Line a baking sheet with foil. 
Drizzle with half of olive oil. Spread 
tortilla strips evenly over the pan. 
Drizzle with remaining olive oil and 
sprinkle with salt. Toss to coat. Bake 
for 10 to 15 minutes, or until the strips 
are brown and crisp.

Makes 6-8 servings.
Bree Hester

Baked Bree and Peapod, 
FromthePod.com

CHEESE AND MUSHROOM PIZZA
1 14- to 16-ounce premade pizza 

dough
5 tablespoons tomato sauce
2 diced Roma tomatoes
8 ounces shredded Jarlsberg cheese
2 ounces grated Parmesan cheese
8 to 10 sliced mushrooms
2 teaspoons oregano arugula 

(optional)
Heat oven to 425 degrees. Follow 

premade pizza dough instructions on 
package. Spread thin layer of tomato 
sauce and fresh tomatoes on uncooked 
pizza dough. Sprinkle with cheeses, 

top with mushrooms and finish with 
oregano. Bake pizza in oven for 15 to 
20 minutes, or until golden brown. Gar-
nish with arugula, if desired.

Yields 1 pizza.
Jarlsberg Recipes

SLOW COOKER MEXICAN  
PULLED PORK CHILI
1 3-pound pork shoulder
1 1/2 teaspoons salt
1 1/2 tablespoons chili powder, 

divided
3 teaspoons garlic powder, divided
1 teaspoon parsley
1 teaspoon oregano
1/2 teaspoon smoked paprika
1/2 teaspoon cumin
1 1/2 cups chicken stock
1 14.5-ounce can diced tomatoes
1 15.5-ounce can kidney beans
1 15.5-ounce can black beans
1 onion, chopped
1 fresh jalapeno, chopped
Tortilla chips
Green onion, chopped
Cheddar cheese
OPTIONAL GARNISHES
Fresh tomato, chopped
Scallion, chopped
Cilantro, chopped

In a small bowl, combine salt, 1/2 
tablespoon chili powder, pepper, 1 tea-
spoon garlic powder, parsley, oregano, 
smoked paprika and cumin. Mix to 
combine then rub all over the pork 
shoulder. Place the shoulder fat side up 
in a large Crock-Pot and cook on low 
for eight to nine hours until it becomes 
tender.

Once cooked, use a large ladle to 
discard three ladles of the pork fat and 
juices. Shred the pork with two forks 
and then add in the chicken stock, 
diced tomatoes, beans, onion, jalapeno, 
1 tablespoon chili powder and 2 tea-
spoons garlic powder. Stir to combine 
and place the lid on and cook on high 
for four hours and season to taste as 
the chili cooks.

Remove the lid for the last 30 min-
utes of cooking and top with tortilla 
chips, chopped green onion and ched-
dar cheese.

Makes 8-10 servings.
Alexandra Colbus

Keys to the Cucina and Peapod, 
FromthePod.com
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WALLY’S SWEET POTATO PATTIES 
WITH BLUEBERRY BASIL GLAZE 
PATTIES
1/2 cup cooked quinoa
1 tablespoon olive oi, divided
1 medium-to-large sweet potato, 

chopped into large chunks, 
washed well, no need to remove 
the skin

2 large garlic cloves, minced or 
crushed

1 shallot, minced
1 leek, rinsed well and chopped fine
1/2 teaspoon sea salt
1/2 teaspoon black pepper
1/2 cup bread crumbs
1/2 cup shaved Parmesan/Asiago 

cheese (or either one)
2 tablespoons fresh cilantro, 

chopped
1/2 cup fresh basil, chopped
1 large egg, lightly beaten
BLUEBERRY GLAZE
1 pint fresh or frozen blueberries (or 

any berry)
1 cup DRINKmaple
1 tablespoon chili flakes
1/2 cup fresh basil, chopped
2 tablespoons real maple syrup or 

honey
Juice of 1 small lime
Sea salt and black pepper to taste

Cook the quinoa in 1 cup of salted 
water or broth for about 8 minutes. Set 
aside and fluff with fork occasionally. 
While the quinoa is cooking, heat a 
skillet on medium-low heat and add 1/2 
tablespoon of olive oil. Add the sweet 
potato chunks, garlic, shallot, leek, 
salt and pepper. Cover and cook for 
about 10 to 12 minutes, until the sweet 
potato is soft. Transfer the sweet potato 
mixture to a large bowl and mash with 
a fork. Add the quinoa, breadcrumbs, 
cheese, cilantro, basil, salt and pepper 
and mix together. Add the egg and mix 
again. Form four equal-size patties. Add 
1/2 tablespoon of olive oil to the skillet 
used earlier and bring to medium heat. 
Add the patties and cook for 4 to 5 min-
utes on each side or until the bottoms 
start to brown.

For the glaze, place all the ingre-
dients in a blender and blend until 
smooth. Serve in small dish and garnish 
with extra basil or cilantro.

Kate Weiler
Cofounder of DRINKmaple

HOLIDAY BRAT STUFFING
1 19-ounce package Johnsonville 

Brats, casings removed
1/2 cup butter
2 medium onions, chopped
2 cups celery, chopped
1 cup green pepper
12 cups unseasoned bread stuffing 

cubed
1 teaspoon rubbed sage
2 tablespoons poultry seasoning
2 eggs, lightly beaten
6 cups chicken broth
Salt and pepper to taste

In a large skillet, brown and cook 
crumbled sausage until no longer pink. 
Drain. Remove from skillet; set aside. 
In the same skillet, melt butter and 
saute onion, celery and green pepper 
until tender. In an extra-large mixing 
bowl, combine sausage, vegetable mix-
ture, bread stuffing and seasonings. 
Add eggs and broth; toss gently. Salt 
and pepper to taste. Spoon into a but-
tered 3- to 4-quart baking dish. Cover 
with foil and bake at 325 degrees for 60 
minutes. Uncover and bake 10 minutes 
longer or until lightly browned. Check 
internal temperature with a meat ther-
mometer; it should read 165 degrees F 
when done.

RANCHERO BEEF ENCHILADAS AND 
FIESTA SALAD
ENCHILADAS
1 teaspoon vegetable oil
1 pound lean ground beef
1 16-ounce jar Larry’s Southwestern 

Ranchero Sauce
12 corn tortillas (not crunchy)
3 cups shredded cheese (Monterrey 

Jack, mild Cheddar or a 
combination)

1/4 cup minced fresh cilantro for 
garnish

SALAD
1 cup diced avocado
Freshly-squeezed juice from 1 lime
1 cup frozen or fresh corn, cooked 

and cooled
1 cup drained and rinsed black 

beans
1 cup diced tomato
1/2 cup minced red onion
1/4 cup minced fresh jalapeno or 

green pepper
2 tablespoons vegetable oil
1/4 teaspoon each salt and pepper 

or to taste

Salad: Combining all the ingredients 
in a bowl, stirring gently to blend well.

Enchiladas: Fry the ground beef in 
the oil in a large skillet over medium 
heat for 5 minutes or until cooked 
through. Add half of the Larry’s Ran-
chero Sauce and cook for 5 minutes 
until hot and bubbling. Warm the torti-
llas by wrapping them in a clean towel 
and heating them in the microwave 
for 1 minute. Preheat the oven to 350 
degrees. Make the enchiladas by spoon-
ing equal portions of the meat mixture 
on each warm tortilla, sprinkle 1 table-
spoon of cheese on each, roll them up 
and place them in a 10-inch by 14-inch 
baking dish. Pour the rest of the Ran-
chero Sauce over the enchiladas and 
top with the remaining cheese. Bake 
for 30 minutes or until the enchiladas 
are heated through and the cheese is 
melted. Serve the enchiladas on a plate 
with a scoop of the Fiesta Salad.

Serves 4.

SLOW COOKER JAMBALAYA
1 1/2 pounds boneless, skinless 

chicken thighs, cut into 1-inch 
pieces

1 pound smoked andouille sausage, 
diced

1 pound boneless pork loin, cut into 
1-inch pieces

1 cup diced onions
1 cup diced celery
1 cup diced green pepper
1 cup beef stock
1/2 teaspoon dried thyme
2 teaspoons dried parsley flakes
2 teaspoons dried oregano
1/4 teaspoon cayenne pepper
2 teaspoons Cajun seasoning
1 teaspoon minced garlic
1 28-ounce can tomato sauce
1 tablespoon tomato paste
4 cups cooked rice

Place all ingredients, except the rice, 
into a slow cooker and stir together. 
Cover and cook on high for 4 hours. 
Remove the lid, stir in the rice, and 
cook for an additional 1/2 hour.

Serves 6 to 8.
David Venable

QVC
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BLUEBERRY SCONES
1 3/4 cups all-purpose flour
1/4 teaspoon salt
1/3 cup plus 2 tablespoons sugar
1 tablespoon plus 1 1/4 teaspoons 

baking powder
Zest of 2 lemons
1/2 stick cold, unsalted butter, cut 

into 1/2-inch cubes
1/2 cup milk
1/8 cup heavy whipping cream
1 cup frozen blueberries
ICING
1 1/2 cups confectioners’ sugar
3 tablespoons fresh lemon juice
Zest of 1 lemon

Scones: Preheat the oven to 375 
degrees and position a rack in the 
center of the oven. Line a baking sheet 
with parchment paper. Place the flour, 
salt, all of the sugar and baking pow-
der, plus the lemon zest into the bowl 
of a food processor and process for 5 
seconds to combine. Add all of the cold 
butter cubes into the mouth of the food 
processor and mix for 8 to 10 seconds, 
or until the mixture is coarse and crum-
bly. Gradually pour the milk and heavy 
cream through the mouth of the food 
processor. Pulse, while adding the liq-
uid ingredients, about 10 to 12 times. 
Don’t over-mix; the dough shouldn’t 
be fully incorporated. Place the dough 
onto a lightly-floured surface, add the 
frozen blueberries, and knead 10 to 12 
times until the blueberries are evenly 
incorporated. Flatten the dough to a 
1-inch-thick circle. Cut the dough (like 
a pizza) into eight slices. Place the 
scones, 1 inch apart, on the paper-lined 
pan and bake for 16 to 18 minutes, or 
until light golden brown. Remove the 
scones from the oven, place them onto 
a cooling rack, and cool completely.

Icing: Combine the sugar, lemon juice 
and zest in a small bowl and lightly 
whisk until smooth. Drizzle the icing 
over the scones and let it harden for 
about 5 minutes before serving.

David Venable
QVC

SLOW COOKER TOMATO-LENTIL 
SOUP
2 tablespoons olive oil
1 medium onion, peeled and 

chopped
2 medium carrots, peeled and 

chopped

4 cloves garlic, peeled and minced
2 teaspoons salt
2 teaspoons ground black pepper
1 bay leaf
1 1/2 cups dried lentils, rinsed
1 28-ounce can crushed tomatoes
6 cups vegetable stock
1 1/2 cups water
2 tablespoons chopped fresh 

marjoram
2 tablespoons fresh chopped 

oregano
2 tablespoons fresh chopped parsley
1/4 cup fresh chopped basil

Put the olive oil, onions, carrots, 
garlic, salt, pepper, and bay leaf into 
a 6-quart slow cooker and toss until 
evenly coated. Add the rinsed lentils, 
crushed tomatoes, vegetable stock, 
water, marjoram, and oregano. Stir 
until well combined. Cover the slow 
cooker and cook on low for 9 to 10 
hours or high for 4 to 5 hours, or until 
the lentils are tender. When the soup 
is done, remove the bay leaf and add 
the chopped parsley and basil. Stir and 
serve.

Serves 8.
David Venable

QVC

SLOW COOKER BRISKET WITH 
CARAMELIZED ONIONS
3 to 4 pounds beef brisket, first or 

flat cut
3 tablespoons oil
10 cups thinly sliced onions
4 cloves garlic, smashed
1 cup tomato puree
1 cup beef stock
1/4 cup red wine vinegar
2 tablespoons brown sugar
1/2 teaspoon dried thyme
1 tablespoon Worcestershire sauce
1 teaspoon salt
1 teaspoon black pepper
Additional salt and pepper for 

seasoning
Season the brisket with salt and 

pepper. Heat a large skillet with oil on 
medium-high heat and then add the 
brisket, browning on both sides. Place 
the browned brisket into a slow cooker. 
Put the sliced onions and garlic in a 
skillet and saute on medium heat until 
onions are caramelized, about 20 min-
utes. In a bowl , stir together the toma-
to puree, stock, vinegar, sugar, thyme, 
Worcestershire, salt, and pepper. Add 

the mixture to the skillet . Pour the 
onion mixture over the brisket, and 
place the lid on the slow cooker. Cook 
on high for 5 to 5 1/2 hours. Remove 
the brisket and thinly slice against the 
grain. Serve with the sauce.

Serves 4 to 6.
David Venable

QVC

VEGETARIAN CHILI WITH TOFU
2 teaspoons oil
2 cups onions, chopped
1 cup red pepper, diced
1 cup green pepper, diced
1 cup carrots, diced
1 cup celery, diced
4 cloves garlic, minced
1 14-ounce container extra firm tofu, 

drained and crumbled
2 15-ounce cans tomato sauce
1 14 1/2-ounce can diced tomatoes
1 15-ounce can pinto beans
1 15-ounce can black beans
3 tablespoons tomato paste
1 cup vegetable stock
1 tablespoon dried oregano
1 tablespoon chili powder
2 teaspoons ground cumin
1 1/2 teaspoons smoked paprika
1/4 teaspoon cayenne pepper
1/2 teaspoon ground black pepper
2 teaspoons salt
Sour cream (optional garnish)
Cheddar cheese (optional garnish)
Guacamole (optional garnish)

Heat oil over medium heat in a large 
saute pan. Add onions, peppers, car-
rots, celery, and garlic and saute until 
the vegetables begin to soften. Remove 
from heat and add the tofu and veggies 
to the slow cooker. Add the remaining 
ingredients through the salt to the slow 
cooker and cook for 3 hours. Ladle the 
soup into warm bowls and garnish with 
sour cream, cheddar cheese, and guaca-
mole, if desired.

Note: If tofu is not available at your 
supermarket, or you really do not care 
for the texture of tofu, add another can 
of beans for some additional protein. If 
you are not a vegetarian or cooking for 
vegetarians, you can also add a pound 
of meat like cooked ground turkey, beef 
or pork.

David Venable
QVC
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SLOW COOKER BEER-BRAISED 
PORK CHOPS
1/4 cup oil
6 8-ounce bone-in pork chops
4 cups sliced onions
2 cloves garlic, thinly sliced
1/2 teaspoon dried thyme
1/2 teaspoon dried rosemary leaves
1 12-ounce bottle of beer
1 lemon, zest and juice
2 tablespoons whole grain mustard
1/2 cup chicken stock
2 tablespoons flour
1 teaspoon salt, plus more for 

seasoning pork chops
1/2 teaspoon black pepper, plus 

more for seasoning pork chops
Season both sides of the pork chops 

with salt and pepper. Heat the oil in 
a large skillet on medium-high heat. 
Brown the pork chops and place them 
in the slow cooker. Add the onion and 
garlic to the skillet and saute until 
the onions begin to soften, about 5 
minutes. Turn off the heat and add the 
thyme, rosemary, beer, lemon zest, 
lemon juice, mustard, salt, and pepper 
to the pan. Stir together the chicken 
stock and flour in a measuring cup until 
there are no lumps. Stir the chicken 
stock mixture into the pan with the 
onions. Pour the contents of the pan 
over the pork chops. Put the lid on the 
slow cooker and cook on high for 3 
hours.

Serves 6.
David Venable

QVC

BARBECUE CHICKEN NACHOS
1 rotisserie chicken
1 cup barbecue sauce
Nacho chips
1 cup shredded Jarlsberg Cheese
1/4 cup chopped green onion
Sour cream, optional

Heat oven to 350 degrees. Pull white 
meat off rotisserie chicken and place 
in mixing bowl. Add barbecue sauce to 
pulled chicken and gently mix together. 
Scatter nacho chips on oven-safe dish 
and place pulled chicken on top. Shred 
cheese with grater and coat top of 
chicken. Place in oven for approximate-
ly 10 minutes. Sprinkle green onion 
on top and serve with sour cream, if 
desired.

Yields 1 large serving.
Jarlsberg Recipes

JALAPENO POPPERS
16 whole jalapeno peppers, rinsed 

and drained
2 4-ounce logs fresh goat cheese
1 cup shredded Jarlsberg Cheese
1/4 cup grated Parmesan cheese
1/4 cup diced green onion 

(scallions)
Dash of hot sauce
Cilantro leaves
Mini hot red peppers (optional)

Using small sharp knife, cut slit down 
one side of each pepper. Leave stem 
intact and remove seeds and veins. In 
bowl, mash all cheeses, onion and hot 
sauce. Divide among peppers, stuffing 
each generously. Refrigerate. Recipe 
can be made ahead to this point.

Arrange peppers in heavy aluminum 
foil packet. Grill 8 to 10 minutes, or 
until cheese begins to melt. Garnish 
with cilantro and, if desired, hot red 
peppers.

Yields 16 poppers.
Jarlsberg Recipes

CAPE COD CLAM CHOWDER
1 pound fresh chopped littleneck 

clams
2 cups clam juice
1 cup Chablis wine
1 bunch celery, diced small
1 large celery root, diced small
1 large Vidalia onion, diced small
5 cloves
Garlic, sliced thin
4 large Maine potatoes, diced
1 pound Portuguese chorizo, diced 

small
3 apples
Smoked bacon, diced small
1 bunch fresh thyme
4 fresh laurel leaves (bay leaves not 

dry)
Kosher salt to taste
Fresh ground black pepper to taste
1/2 cup all-purpose flour
1/2 cup unsalted butter
2 quarts extra heavy cream
Tabasco to taste

Cook in a heavy gauge pot with a 
thick bottom.

Saute bacon, chorizo, onions, celery 
and garlic together with the butter. 
Take the thyme and fresh bay leaves 
and wrap them with cheesecloth (this 
is a called a bouquet garni.) Add the 
bouquet garni and cook until bacon 

and sausage have been rendered down 
and the vegetables are translucent and 
tender. Add the flour and continue to 
saute until flour is completely incorpo-
rated in the fat of the pan. Add wine, 
clam juice and potatoes and cook on 
low heat for about 30 minutes. The 
potatoes should be tender and the 
liquid reduced by half. Add the cream, 
salt, pepper, Tabasco and chopped 
clams. Cook for another 20 minutes on 
low heat. Check seasoning and serve 
with a few littlenecks lightly steamed 
in the shell, some toasted bread and a 
nice chilled glass of a buttery Chablis 
or Chardonnay.

Yields 1 gallon of chowder.
Glenn MacNayer

Cape Cod

CARROT-GINGER SOUP
2 tablespoons oil
2 cups diced onion
2 teaspoons minced garlic
3 tablespoons minced ginger
7 cups carrots, peeled and large 

diced
2 1/2 cups Granny Smith apples, 

large diced
1 1/2 cups Idaho potato, peeled and 

large diced
6 cups vegetable stock
1 13 1/2-ounce can coconut milk
1 tablespoon curry powder
2 teaspoons salt
Pinch of dried chili flakes

Heat oil in a 6 1/2-quart stock pot 
over medium-high heat. Add the 
onions, garlic, and ginger. Saute until 
the onions are translucent, about 5 min-
utes. Add the carrots, apples, potato, 
stock, coconut milk, curry powder, 
salt, and chili flakes. Bring the soup to 
a simmer and then reduce the heat to 
medium-low. Simmer for about 45 min-
utes, or until the carrots are soft. Puree 
the soup in batches in a blender, being 
careful with the hot liquid. Place the 
pureed soup into another large stock 
pot. Repeat until all the soup is pureed 
and stir to combine. Reheat before serv-
ing.

Note: If you are not a vegetarian or 
cooking for vegetarians, you can add 
chicken, shrimp or scallops to this dish. 
To keep the texture of the meat do not 
puree.

David Venable
QVC
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CREAM OF ASPARAGUS SOUP
2 tablespoons butter
1 cup onion, medium-diced
1/2 cup celery, small-diced
2 cloves garlic, minced
2 pounds asparagus, stem ends 

removed and cut into 2-inch pieces
2 Idaho potatoes, peeled and 

medium-diced
2 teaspoons fresh thyme leaves
4 cups chicken stock
1 teaspoon salt
1/2 teaspoon black pepper
1/2 cup half-and-half
1/4 cup cream fraiche
1 tablespoon milk

Melt butter in a large soup pot over 
medium heat. Add onion, celery, and 
garlic and saute until the onion is trans-
lucent, 5 to 8 minutes. Add asparagus, 
potatoes, thyme, chicken stock, salt, 
and pepper to the pot. Bring everything 
to a simmer and cook until the pota-
toes and asparagus are tender, about 
5 minutes, being careful not to over-
cook. Pour the soup into a blender and 
blend until smooth. Stir in the half and 
half and then divide the soup among 
individual serving bowls. Combine the 
cream Fraiche and milk in a small bowl 
and drizzle over the soup in each bowl.

Note: Fat-free half-and-half and light 
sour cream can be substituted for the 
regular half-and-half and cream fraiche.

David Venable
QVC

COLMANS MUSTARD GINGERBREAD
1/2 cup or 1 stick unsalted butter, 

room temperature
2/3 cup unsulphured molasses
2/3 cup brown sugar, packed
2 large eggs
2 1/4 cups all-purpose flour
1 teaspoon baking soda
2 teaspoons ground cinnamon
2 teaspoons ground ginger
1/4 teaspoon ground cloves
1/2 teaspoon salt
1 1/2 teaspoon Colmans Dry 

Mustard Powder
2/3 cup hot coffee

Preheat oven to 350 degrees. Grease 
a 9-inch square baking pan. Using an 
electric mixer, beat together the butter 
and brown sugar until light and creamy. 
Beat in the molasses and eggs until well 
combined. Reduce speed to low and 

sift in the flour, baking soda, spices, 
Colmans Dry Mustard Powder and salt. 
Mix until smooth, then add hot coffee 
and stir until combined. Pour the batter 
into the prepared pan and bake until 
a wooden pick or skewer inserted in 
center of the cake comes out clean, 30 
to 40 minutes. Cool on a rack. Cut into 
9 squares. Top with whipped cream 
or vanilla ice cream or dust with pow-
dered sugar.

COLMANS MUSTARD-SPICED STOUT 
CAKE WITH ROASTED PEARS
CAKE
1 cup Guinness stout
1 cup molasses
1/2 tablespoon baking soda
3 large eggs
1/2 cup granulated sugar
1/2 cup dark brown sugar, firmly 

packed
3/4 cup grapeseed or vegetable oil
2 cups all-purpose flour
2 tablespoons ground ginger
1 1/2 teaspoons baking powder
3/4 teaspoon ground cinnamon
1/4 teaspoon ground cloves
2 teaspoons Colmans Mustard 

Powder
1/4 teaspoon freshly grated nutmeg
1 tablespoon grated, peeled fresh 

ginger
PEARS
1/3 cup apple juice, unsweetened
1/3 cup light brown sugar, firmly 

packed
3 tablespoons unsalted butter
3 firm Bosc pears, peeled, halved, 

cored (about 1 pound)
Cake: Preheat oven to 350 degrees. 

Butter a 9-inch by 5-inch loaf pan. Line 
the bottom and sides with parchment, 
and grease the parchment. Alterna-
tively, butter and flour a 6-cup Bundt 
pan. In a large saucepan over high heat, 
combine the stout and molasses and 
bring to a boil. Turn off the heat and 
add the baking soda. Allow to sit until 
the foam dissipates. Meanwhile, in a 
bowl, whisk together the eggs and both 
sugars. Whisk in the oil. In a separate 
bowl, whisk together the flour, ground 
ginger, baking powder, cinnamon, 
cloves, nutmeg, and the Colmans Mus-
tard. Combine the stout mixture with 
the egg mixture, then whisk this liquid 
into the flour mixture, half at a time. 

Add the fresh ginger and stir to com-
bine. Pour the batter into the loaf pan 
and bake for 1 hour, or until the top 
springs back when gently pressed. Do 
not open the oven until the gingerbread 
is almost done, or the center may fall 
slightly. Transfer to a wire rack to cool.

Pears: Preheat oven to 400 degrees. 
Arrange the pears cut side up in an 
8-inch square glass baking dish. Whisk 
the apple juice and sugar in a small 
heavy saucepan over medium-high heat 
until the sugar dissolves. Whisk in the 
butter. Pour the sauce over the pears. 
Bake until the pears are crisp-tender 
and beginning to brown, basting occa-
sionally with the juices, about 35 min-
utes. To serve, slice the cake into 1-inch 
to 1 1/2-inch pieces and serve with a 
roasted pear.

Note: Works well with vanilla ice 
cream.

FRESH BERRY SALAD WITH ARUGULA 
AND GOAT CHEESE
HONEY VINAIGRETTE
1/4 cup fresh orange juice
2 teaspoons raspberry vinegar
6 tablespoons extra virgin olive oil
1 tablespoon honey
1 teaspoon Dijon mustard
1/4 teaspoon ground black pepper
1/4 teaspoon salt
Zest of 1 orange
SALAD
1 6-ounce bag fresh baby arugula
1/2 cup blueberries
1/2 cup raspberries
1/2 cup sliced strawberries
4 ounces crumbled goat cheese
3/4 cup honey-roasted pecans or 

walnuts
Dressing: Fully combine all the ingre-

dients in a blender or food processor . 
Refrigerate until needed.

Salad: Place the arugula and berries 
into a large bowl. Just before serving, 
pour the desired amount of dressing 
over the salad and lightly toss to coat. 
Top with the crumbled goat cheese and 
roasted nuts. Serve.

David Venable
QVC
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VEGETARIAN BLACK BEAN CHILI
1 tablespoon vegetable oil
1 cup zucchini, diced
1 cup fresh or frozen corn (thawed)
1 15-ounce can black beans, rinsed 

and drained
1 16-ounce jar Larry’s Southwestern 

Ranchero Sauce
Heat oil in a medium saucepan and 

add the zucchini and corn. Cook for 2 
minutes. Add black beans and Larry’s 
Ranchero Sauce. Bring the chili up to a 
boil, turn the heat to low, cover the pan 
and cook for 15 minutes. Serve with 
cornbread or tortilla chips.

Serves 4.

POTATO ROESTI
3 medium potatoes such as russet or 

Kennebec (about 1 3/4 pounds)
1 tablespoon kosher salt
1/2 cup clarified butter
Chopped chives

Preheat oven to 350 degrees. Peel 
the potatoes, then coarsely grate them 
lengthwise in long strokes to keep the 
shreds as long as possible. Toss the 
potatoes with the salt and allow them 
to wilt down and release their liquid 
for about 5 minutes. Squeeze the 
potatoes in your hands to help release 
any remaining moisture, then pour off 
as much of the liquid as possible. You 
may wish to repeat the squeezing and 
pouring a couple of times to get the 
potatoes pretty dry. Toss the grated 
potatoes with 2 tablespoons of clari-
fied butter to evenly coat them. Heat 
the All-Clad 8-inch Saute/Fry Pan over 
medium high heat. Add 3 tablespoons 
of clarified butter to the pan. When the 
butter just begins to smoke, start plac-
ing the grated potatoes in the pan. Use 
a cake spatula to compact the potatoes 
tightly into the pan and flatten them 
into an even layer that is about 1 inch 
thick. When the roesti begins to brown 
around the edges, use a cake spatula to 
gently separate the edge of the potatoes 
from the pan and take a peek at the bot-
tom of the roesti. Adjust the heat up or 
down to prevent scorching or sticking 
to the pan. When the bottom layer is 
a rich, golden brown color, use a wide 
spatula to carefully and quickly turn the 
roesti over. Pour the remaining butter 
around the perimeter of the roesti and 
continue to cook until the other side 
begins to brown. Place the roesti in the 
center of the oven and bake for about 

20 minutes. Remove from the oven and 
check to see that the bottom is well 
browned and crisp. Test for tenderness, 
too, by piercing the roesti with the tip 
of a paring knife. The potatoes should 
offer no resistance other than the crust. 
If the top or bottom is not quite crisp, 
they may be placed back on a medium 
burner to re-crisp, being careful not 
to burn the potatoes. Remove the pan 
from the oven or stovetop and loosen 
the edges of the roesti from the pan 
with a cake spatula. Tilt the pan and 
coax the roesti out of the pan and onto 
a serving dish or cutting board. As 
soon as the roesti is cool enough to 
handle, sprinkle with chives and cut it 
into wedges, using a serrated knife.

Note: You can embellish the roesti 
recipe to suit your tastes by adding 
cooked bacon, minced onions, etc. to 
the grated potatoes before they are 
placed in the pan.

Thomas Keller
All-Clad chef ambassador

APPLE-BLUEBERRY MUFFIN WITH 
STREUSEL TOPPING
MUFFINS
2 eggs, beaten
2 cups buttermilk
1/2 cup vegetable oil
1 1/2 cup apples, finely chopped
4 cups flour
1/2 cup sugar
1/4 cup packed brown sugar
1 teaspoon baking soda
4 teaspoons baking powder
2 teaspoons salt
1 1/2 cup blueberries, well-drained
STREUSEL TOPPING
1 cup all-purpose flour
2 teaspoons ground cinnamon
1 cup firmly-packed, light brown 

sugar
8 tablespoons (1 stick) unsalted 

butter, slightly softened and cut 
into 1/2-inch pieces
Preheat the oven to 350 degrees. 

Grease an oversized, 4-cup muffin pan 
(or a regular 12-cup muffin pan).

Muffins: Combine the eggs, butter-
milk, oil and apples in a large bowl. Mix 
in all the dry ingredients and stir until 
the flour is just moistened. The batter 
should be lumpy. Fold in the blueber-
ries. Fill each cavity in the 4-cup muf-
fin pan 3/4 full, or each cavity in the 
12-cup muffin pan 2/3 full.

Topping: Combine the flour, cinna-
mon, brown sugar and butter in a small 
bowl. Use a fork to combine the ingre-
dients and sprinkle the topping over 
the muffins.

Bake for 30 to 35 minutes, or until 
golden brown and a toothpick inserted 
into the center comes out clean.

David Venable
QVC

SPICED SANGRIA
2 bottles Voga Italia Red Fusion
3 to 4 fresh figs, sliced (or 1 cup 

dried figs)
1 to 2 fresh gala apples, sliced
1 cup of cherries
2 to 3 oranges, sliced (not peeled)
1 lemon, sliced
3 cups sparkling apple cider
1 cup orange juice
1/2 cup brandy
1/2 cup dark spiced rum
4 cinnamon sticks
5 whole cloves

Slice apples and insert whole cloves 
directly into the fruit. Combine all 
fruit slices in a glass pitcher and slowly 
pour in brandy and wine. Cover and 
chill from 2 to 24 hours (the longer, the 
better). Before serving, add sparkling 
cider and orange juice. Stir gently and 
serve over ice.

Makes approximately 15 servings.

SPARKLING CHERRY
4 ounces Cherry Limeade Sparkling 

Ice
1 cup brandy
1 cup freshly-squeezed orange juice
1/2 cup Simple syrup
1/4 cup cherry brandy
1/4 cup orange liqueur
10 mint leaves (plus a few more for 

garnish)
6 cherries (stems and pits removed)
2 oranges, halved and sliced
Ice

In a large pitcher, combine cherry 
limeade, brandy, orange juice, Simple 
syrup and orange liqueur. Stir in cher-
ries and orange slices. Garnish with 
mint leaves, cover and chill for 24 
hours. Serve over ice.

POTPOURRI

Luke Gronneberg | Sidney Daily News
Contestants and their guests enjoy sharing their competition dishes during the cook-off potluck.
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MEDITERRANEAN ORZO SOUP
Olive oil
3 cloves garlic, sliced or minced
2 scallions, sliced thin
6 cups chicken stock
3/4 cup orzo pasta, uncooked
1 can garbanzo beans, drained
Zest of 1 lemon
2 cups cooked chicken, shredded
1 6-ounce bag baby spinach
Juice of a lemon
Salt
Pepper
Parmesan cheese

In heavy-bottomed pan, heat olive oil 
on medium high. Add garlic and scal-
lions. Cook for 1 minute. Add chicken 
stock to pot and turn on high. Let it 
come to boil. Add uncooked orzo, gar-
banzo beans and zest of lemon. Stir and 
let cook on high for 10 minutes. Add 
cooked chicken, spinach, lemon juice, 
salt and pepper. Give another quick stir 
and serve. Once it’s in a bowl, you can 
top it with shaved Parmesan, pepper, 
and an extra squeeze of lemon.

Blakely Trettenero
Cooking for Bimbos/Hungry for 

Travels

BUSHA BROWNE JERK CHICKEN
6-pound roasting chicken
1 tablespoon salt
2 teaspoons garlic powder
1 teaspoon paprika
1 teaspoon soy sauce
1 small onion, grated very fine
3 tablespoons Busha Browne Jerk 

Seasoning Rub
Grate the onion and rub it into the 

chicken. Rub the whole chicken with 
some salt. Add the paprika and garlic 
powder to the chicken. Rub the Busha 
Browne Jerk Seasoning Rub all over the 
chicken and allow the chicken to mari-
nate for at least 2 hours. Roast in oven 
at 350 degrees for 1 to 1 1/2 hours.

BLUEBERRY POUND CAKE WITH 
BLUEBERRY SAUCE
CAKE
1 cup blueberries
2 tablespoons flour
1 box pound cake mix
2/3 cup water
2 eggs
5 tablespoons room-temperature 

butter
1/8 cup plus 2 tablespoons sour 

cream
Zest of half a lemon
BLUEBERRY SAUCE
3 cups fresh blueberries
1/4 cup sugar
1/8 cup water
3 tablespoons lemon juice
Zest of half a lemon
GARNISH
Whipped cream (optional)

Preheat the oven to 350 degrees. 
Lightly grease a loaf pan. Set aside.

Cake: Toss the blueberries with flour 
in a bowl. Set aside. Put the remaining 
ingredients into a food processor and 
process for 3 minutes. Scrape the sides 
and process for 3 more minutes. Stir in 
the flour-coated blueberries with a spat-
ula. Pour the batter into the prepared 
pan and bake for 45 to 55 minutes.

Sauce: Place all the ingredients into 
a food processor and process for 4 to 6 
minutes. Drizzle the sauce on top of the 
sliced pound cake. Top with whipped 
cream, if desired.

David Venable
QVC

POTPOURRI
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When shopping for fine quality meat, 
cheese, vegetable and fruit trays, for 

holidays or any occasion
Stop By

Buschur’s Market
102 E. Main St.
Russia, Ohio

937-526-5108 40831821

www.buckeyefordsidney.com
40

93
16

71

2343 W. Michigan Ave., Sidney, Ohio 45365
(937) 498-4014 • Fax (937) 498-1518

Remember, don’t Buy until you try BUCKEYE!

Halves or Split Halves $2.69/lb

Fronts $2.59/lb Hinds $2.89/lb

Half or Whole Hogs
Daily Hog Market price plus processing.

(All cut to your liking  then wrapped & frozen)

Check out our NEW “Meat Bundles” 
• Grill  • BBQ
• Brat  • Specialty

Available at 
Osgood locations only.

WINNER’S MEATS
Quality BEEF & PORK

www.winnersmeats.com
Osgood, Ohio • 419-582-4321

Greenville, Ohio • 937-548-7513

Halves or Split Halves $2.69/lb

Fronts $2.59/lb Hinds $2.89/lb

Half or Whole Hogs
Daily Hog Market price plus processing.

(All cut to your liking  then wrapped & frozen)

Check out our NEW “Meat Bundles” 
• Grill  • BBQ
• Brat  • Specialty

Available at 
Osgood locations only.

WINNER’S MEATS
Quality BEEF & PORK

www.winnersmeats.com
Osgood, Ohio • 419-582-4321

Greenville, Ohio • 937-548-7513

Serving Your 
Communities with Quality 

Meat for over 89 years

40912527

high quality Pigs and Cattle raised on 
our own farm with feed grown on our own land!

Supply You With

Let Winner’s Meats

Committed to “Quality” 
for Four Generations

Osgood, Ohio • 419-582-2441
Greenville, Ohio • 937-548-7513

SWEET POTATO-TURKEY CHOWDER
2 ounces breakfast sausage meat
1/2 cup fi nely-diced sweet potatoes
1/3 cup fi nely-diced onions
1/4 cup fi nely-diced carrots
1/4 cup fi nely-diced celery
1 1/2 cups sweet potato and vanilla 

puree (recipe below)
1/3 cup chopped, cooked turkey 

meat
3 cups Samuel Adams Boston Lager
Coarse salt and freshly ground 

black pepper
SWEET POTATO AND VANILLA 
PUREE
2 pounds sweet potatoes, peeled 

and cubed
1 vanilla bean
1/2 cup (1 stick) unsalted butter, 

softened
1/2 cup hot milk
Coarse salt and freshly ground 

pepper
Cold water

Puree: Preheat oven to 350 degrees. 
Place the sweet potatoes in a medium 
saucepan. Add cold, salted water to 

cover the potatoes 
by 1 inch. Bring to 
a boil over medium-
high heat. Lower 
the heat and simmer 
the potatoes for 
about 15 minutes, 
or until they are 
tender when pierced 
with the point of a 
sharp knife. Drain 
well. Transfer the 
potatoes in a single 
layer to a nonstick baking sheet. Place 
the sweet potatoes in the preheated 
over for 5 minutes, or just until their 
exterior is quite dry. Transfer them 
to the bowl of a food processor fi tted 
with the metal blade. Split the vanilla 
bean lengthwise and, using the edge 
of a sharp knife, scrape the seed with 
the sweet potatoes. Add the butter and 
milk and process to a smooth puree. 
Season to taste with salt and pepper.

Chowder: Place sausage meat in a 
large, heavy-duty saucepan over medi-
um heat. Cook it, stirring frequently, 

for about 5 minutes, or until the fat has 
rendered out of the meat. Drain off the 
excess fat. Add the diced sweet pota-
toes, onions, carrots and celery and 
saute them for 4 minutes, or just until 
the onions are translucent. Stir in the 
puree and turkey. When the mixture is 
well blended, add the beer and bring it 
to a simmer. Simmer, stirring occasion-
ally, for about 15 minutes, or until the 
mixture is chowder-like in consistency. 
Taste it and, if necessary, adjust the 
seasoning with more salt and pepper. 
Serve hot.

David Burke

POTPOURRI

Luke Gronneberg | Sidney Daily News
Judge Michelle Mumford, left, and Kelly Schmitmeyer discuss Cream Cheese Potato Soup, made by Schmitmeyer.

THAI-STYLE QUINOA SALAD
SALAD 
3 cups water
1 1/2 cups quinoa
1/4 red cabbage head, sliced thin
1/2 cucumber, diced
3 scallions, sliced
1 carrot, shredded
1 red bell pepper, diced
1 cup thawed edamame
VINAIGRETTE 
Juice from 3 limes
3 cloves garlic, minced
1 tablespoon grated fresh ginger
3 tablespoons soy sauce
1 teaspoon honey
1/3 cup vegetable oil
TOPPINGS (optional)
Chopped fresh cilantro
Chopped unsalted peanuts
Grilled chicken

Cook quinoa according to package 
directions. Put cooked quinoa in large 
mixing bowl. Add sliced cabbage, diced 
cucumber, shredded carrot, sliced scal-
lion, edamame and diced red bell pep-
per.

In small bowl, mix the lime juice, 
minced garlic, grated ginger, soy sauce, 
honey and vegetable oil. Add the vinai-



The Sidney Daily News November 19, 2016   99
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Judge Michelle Mumford, left, and Kelly Schmitmeyer discuss Cream Cheese Potato Soup, made by Schmitmeyer.

THAI-STYLE QUINOA SALAD
SALAD 
3 cups water
1 1/2 cups quinoa
1/4 red cabbage head, sliced thin
1/2 cucumber, diced
3 scallions, sliced
1 carrot, shredded
1 red bell pepper, diced
1 cup thawed edamame
VINAIGRETTE 
Juice from 3 limes
3 cloves garlic, minced
1 tablespoon grated fresh ginger
3 tablespoons soy sauce
1 teaspoon honey
1/3 cup vegetable oil
TOPPINGS (optional)
Chopped fresh cilantro
Chopped unsalted peanuts
Grilled chicken

Cook quinoa according to package 
directions. Put cooked quinoa in large 
mixing bowl. Add sliced cabbage, diced 
cucumber, shredded carrot, sliced scal-
lion, edamame and diced red bell pep-
per.

In small bowl, mix the lime juice, 
minced garlic, grated ginger, soy sauce, 
honey and vegetable oil. Add the vinai-

grette to the quinoa and mix everything 
until combined and coated in the vinai-
grette. Serve in a bowl and add optional 
toppings.

Blakely Trettenero
Cooking for Bimbos/Hungry for 

Travels

WINTER LAGER YAM AND  
RED-SKINNED POTATOES AU GRATIN
1 large yam, peeled, cut in half 

lengthwise, sliced across thinly 
(1/8-inch)

2 1/2 pounds red potatoes, washed, 
cut in half, sliced across thinly 
(1/8-inch)

1 yellow onion, sliced thinly then 
chopped roughly

4 teaspoons kosher salt
1 teaspoon lemon juice
2 tablespoons butter
2 tablespoons flour
12 ounces Samuel Adams Winter 

Lager
1/2 cup parsley, roughly chopped
4 slices bacon, cooked until crisp, 

crumbled, with residual fat 
reserved to grease the baking dish

8 ounces Beecher’s Flagship cheese, 
shredded

6 ounces (1 1/2 cups) Beecher’s 
Dutch Hollow Dulcet cheese
Preheat oven to 375 degrees. Toss 

sliced yam, potatoes and onion in a 
large bowl with salt and lemon juice, 
mixing thoroughly. Transfer mixture 
to a colander and allow to drain in 
the sink for 20 minutes. In a medium 
saucepan over medium heat, melt but-
ter. Add flour, whisk and cook for 2 
minutes. Pour beer in slowly, stirring 
constantly, and cook until thickened, 
approximately 3 minutes. Remove from 
heat. Pour the sliced potato, yam and 
onion mixture back into the bowl and 
add in all other ingredients, reserving 
1 cup of Dutch Hollow Dulcet to top 
the gratin. Mix to combine and pour 
mixture into a 9-inch by 13-inch oven-
safe dish greased with bacon drippings. 
Pat the mixture into the pan to an even 
thickness. Bake for 25 minutes, top 
with remaining Dutch Hollow Dulcet 
cheese, and return to oven. Continue to 
bake until bubbling and top is browned, 
approximately 25 additional minutes.

Kurt Beecher Dammeier
Beecher’s Handmade Cheese

POTPOURRI
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