
 



Thank you to all of our loyal Boyk Bulletin readers and to our employees, friends, clients, and 

colleagues who have provided delicious recipes for our newsletter over the years. This 

eCookbook is a compilation of recipes featured in the first 100 issues of the Boyk Bulletin, which 

started in October 2007. Enjoy! 

 

 

 

Pumpkin Cheesecake with Maple Pecan Glaze 

 

Ingredients:  

1 ¼ cup graham cracker crumbs  

¼ cup sugar  

¼ cup butter or margarine, melted  

3 (8oz) packages cream cheese, softened  

1 (14oz) can Sweetened CONDENSED Milk  

1 (15oz) can pumpkin  

3 eggs   

¼ cup maple syrup  

1 ½ teaspoons ground cinnamon  

1 teaspoon ground nutmeg  

½ teaspoon salt  

 

Maple Pecan Glaze:  

1 cup whipping cream (½ pint)  

¾ cup pure maple syrup  

½ cup chopped pecans 

 

1. Preheat oven to 325°F. 

 

2. Combine graham cracker crumbs, sugar and butter; press firmly on bottom of 9-inch 

springform pan.  

 

3. With mixer, beat cream cheese until fluffy. Gradually beat in condensed milk until smooth. 

Add pumpkin, eggs, syrup, cinnamon, nutmeg and salt; mix well. Pour into prepared pan.  

 

4. Bake 1 ¼ hours or until center appears nearly set when shaken. Cool 1 hour. Cover and chill at 

least 4 hours. 

 

5. Prepare Maple Pecan Glaze: In medium-sized saucepan, combine 1 cup (½ pint) whipping 

cream and ¾ cup pure maple syrup; bring to a boil. Boil rapidly 15 to 20 minutes or until slightly 

thickened; stir occasionally. Stir in ½ cup chopped pecans. Cover and chill until served. Stir 

before serving. 

  

6. To serve, spoon some Maple Pecan Sauce over cheesecake. Garnish with whipped cream and 

pecans (optional). Pass remaining sauce. Store leftovers covered in refrigerator.  

 



Chocolate & Peanut Butter Muddy Mix  

 

Ingredients:  

9 cups Rice Chex cereal  

1 cup peanut butter 

2 cups semi-sweet chocolate chips  

¼ cup butter  

1 teaspoon vanilla  

3 cups powdered sugar  

 

1. Pour cereal into large mixing bowl, set aside.  

 

2. In 1-quart microwavable bowl, stir together chocolate chips, peanut butter and butter.  

 

3. Microwave on HIGH one minute. Remove and stir. Microwave for 30 more seconds or until 

smooth. Stir in vanilla. 

 

4. Pour mixture over rice cereal and stir until evenly coated. Place mixture into 2-quart resealable 

food-storage plastic bag. 

 

5. Add powdered sugar and shake until evenly coated. Spread on waxed paper to cool. 6. Store 

refrigerated in airtight container. 

 

6. Store refrigerated in airtight container. 

 

 

 

Grandma Libbey’s Sweet & Sour Meatballs  

 

Ingredients: 

1 pound ground beef or veal  

1 medium onion, grated  

1 egg  

¼ cup oatmeal 

2 Tablespoons water  

¼ teaspoon salt  

1 cup flour  

2 Tablespoons cooking oil Sauce 

1 cup ketchup  

½ cup white raisins  

3 Tablespoons brown sugar 

1 Tablespoon chili sauce  

2 (12oz) bottles of Vernor’s Ginger Ale  

 



1. To prepare sauce: In large saucepan, combine ketchup, raisins, brown sugar, chili sauce, and 

ginger ale. Cook on medium heat, stirring frequently for 5 minutes, until smooth. Simmer on low 

45 minutes to an hour, stirring occasionally. 

  

2. While sauce is simmering, mix ground beef, onion, egg, oatmeal, water and salt in large bowl. 

Wet hands before forming meat mixture into 2 inch balls. 

 

3. Shake uncooked meatballs in paper or plastic bag filled with flour. 

 

4. Pan fry meatballs in large skillet coated with cooking oil.  

 

5. Add meatballs to sauce and serve hot. Makes about 25 meatballs.  

 

 

 

Valentine’s Day Cookies 

 

Ingredients:  

1 cup powdered sugar  

1 cup butter or margarine 

1 Tablespoon white vinegar 

2 ¼ cups flour 

¾ teaspoon baking soda 

1 ½ teaspoons ground ginger 

¼ teaspoon salt  

6 drops red food coloring 

 

Frosting:  

2 cups powdered sugar 

½ teaspoon vanilla 

2 Tablespoons milk 

Red food coloring 

Sprinkles & candy hearts, optional  

 

1. Pre-heat oven to 400°F. In large bowl, mix together powdered sugar, butter and vinegar. Stir 

in flour, baking soda, ginger and salt; mix until well blended. Separate dough into two halves; 

add food coloring to one half. 

 

2. On a lightly-floured surface, roll out dough to 1/8 inch thickness. Cut out shapes using heart-

shaped cookie-cutters. 

 

3. Place shapes onto ungreased cookie sheet, two inches apart. Bake for 5-7 minutes or until 

cookies are set. Cool 1-2 minutes, transfer cookies to cooling rack, then allow to cool 

completely, approx. 30 minutes. 

  



4. Frosting: Mix powdered sugar, vanilla & milk together in small bowl until frosting is smooth. 

Add food coloring if desired. Spread on cooled cookies. Decorate with sprinkles and candy 

hearts.  

 

 

Grandma Libbey’s Zucchini & Carrot Casserole 

 

Ingredients: 

4 cups sliced zucchini 

1 cup shredded carrots 

1 can (10oz) cream of chicken or cream of mushroom soup 

6 slices white toast, cubed  

¼ cup chopped onions  

½ cup sour cream  

1 ½ cups Corn Flakes 

 

1. Pre-heat oven to 350°F.  

 

2. Place zucchini, carrots and 1 cup water in microwave-safe dish. Cook on HIGH, 3-4 minutes 

or until tender. Drain.  

 

3. In a medium bowl, mix together zucchini, carrots, soup, toasted bread, onions and sour cream. 

 

4. Pour mixture into 8x8 greased glass pan. Top with Corn Flakes. 

 

5. Bake uncovered 25-30 minutes until brown and bubbly. 

 

 

 

Grandma Libbey’s Cherry German Chocolate Cake 

 

Ingredients: 

1 Package German Chocolate cake mix (Duncan Hines or Pillsbury)  

1 can cherry pie filling 

¼ cup oil  

3 eggs 

¾ cup chopped walnuts  

Chocolate frosting, optional 

 

1. Preheat oven to 350°F.  

 

2. Beat eggs with hand mixer.  

 

3. Add cake mix and pie filling, beat on slow speed until well-blended.  

 

4. Slowly add walnuts by hand.  



 

5. Pour batter into greased and floured 9x13 pan.  

 

6. Bake for 45 minutes, allow to cool completely before adding frosting.  

 

Chicken Cacciatore 

 

Ingredients: 

4 boneless, skinless chicken breasts, cut into strips 

1 medium onion, chopped  

8oz fresh mushrooms (1 pkg)  

1 cup ketchup  

3 Tablespoons brown sugar 

1 bottle ginger ale, 12oz.  

1 Tablespoon chili sauce  

1 bag instant rice or 2 cups uncooked pasta 

 

1. Cook chicken strips in lightly greased frying pan over medium heat, set aside.  

 

2. In medium pot, sauté onions and mushrooms until tender.  

 

3. Add ketchup, brown sugar, ginger ale & chili sauce, stir frequently over medium heat, 2-3 

min.  

4. Add chicken and allow to simmer on low heat. 

 

5. While chicken is simmering, prepare rice or pasta. 

 

6. Serve hot chicken mixture over cooked rice or pasta. Add salt and pepper to taste.  

Makes 4 servings 

 

 

 

Summer Strawberry Pie 

 

Ingredients: 

1 prepared graham cracker crust  

1 egg yolk  

1 quart fresh strawberries  

½ cup sugar 

2 teaspoons unflavored gelatin 

3 teaspoons cornstarch 

2/3 cup water 

1 Tablespoon lemon juice 

 

1. Brush egg yolk on graham cracker crust, bake in preheated oven at 375°F for 5 min. Let cool.  

 



2. Place 2/3 cup of strawberries in cooled crust, set aside.  

 

3. In a medium saucepan, mash remaining strawberries with sugar. Over medium heat, bring 

mixture to a boil, stirring frequently. 

 

4. In a small bowl, combine water, gelatin, cornstarch, and lemon juice. Gradually add to boiling 

strawberry mixture, reduce heat. Stir constantly until thickened, approx. 10 min. 

 

5. Pour mixture over strawberries into crust. Chill thoroughly before serving, 2-3 hours. Top with 

whipped cream, optional 

 

 

 

Grandma Libby’s Honey Cake  

 

Ingredients: 

1 cup tea—cooled 

1 cup walnuts 

1 cup sugar 

6 egg whites 

3 cups flour 

1 cup sifted flour 

¼ teaspoon salt 

1 teaspoon baking soda 

3 teaspoons baking powder 

1 teaspoon cinnamon 

1 teaspoon nutmeg  

1 teaspoon vanilla  

6 egg yolks  

1lb jar of honey  

¾ cup oil  

 

1. Preheat oven to 350°F.  

 

2. Gradually beat six egg whites into sugar. Beat until stiff, set aside.  

 

3. In a separate bowl, beat together flour, salt, baking soda, baking powder, cinnamon, nutmeg, 

vanilla, egg yolks. Slowly add oil, honey, and cooled tea. Add sifted flour and egg whites.  

 

4. Slowly add walnuts, mix by hand.  

 

5. Add batter to 9x13 pan (3 cups of batter = one 9x13 cake).  

 

6. Bake for one hour, checking cake after 45 minutes.  

 

7. Allow to cool and enjoy! 



 

 

 

 

 

Grandma Libbey’s Pineapple Pistachio Dessert 

 

Ingredients: 

1 large (20oz) can crushed pineapples *do not drain  

1 package instant pistachio pudding 

 2 cups whipped topping 

Chopped walnuts or macadamia nuts, optional 

 

1. Mix together pineapples, including juice, and pudding mix.  

 

2. Fold in whipped topping.  

 

3. Spoon into glass serving bowls; refrigerate until serving, at least 30 minutes. Top with nuts, if 

desired. 

 

 

 

Football Cheese Ball 
 

Ingredients: 

5oz dried beef or chopped lunch meat 

 2 - 8oz packages cream cheese, softened  

6 green onions, chopped 

1 Tablespoon Worcestershire sauce  

½ teaspoon seasoned salt (Lawry’s) 

2 cups chopped pecans 

 

1. Mix together beef, cream cheese, green onions, Worcestershire sauce, and seasoned salt.  

 

2. Form mixture into ball and roll in pecans, covering all sides.  

 

3. Place pecan covered ball on serving plate and mold into shape of football. Serve with crackers 

or veggies.  

 

 

 

The Soccer Chef’s FANTASTIC Stuffed Poblano Peppers 

 

Ingredients: 

8-12 Large Poblano Peppers 

1 Cup Rice (cooked)  



1 can black beans  

2 Tablespoons roasted garlic  

1 (16oz.) package of spicy ground sausage  

1/3 cup coarsely chopped fresh cilantro (needs to be fresh - no dried!)  

½ cup red onion, finely chopped  

1 Tablespoon sea salt   

1 Tablespoon cumin  

¼ cup finely chopped chipotle peppers in adobo sauce (Embassa is a good brand)  

1 cup shredded Monterey jack cheese 

 

1. Preheat oven to 350ºF. Cook rice according to instructions. Cook sausage until brown and 

ground into small pieces - add onions and garlic to sauté for around 5 minutes.  

 

2. While cooking rice and sausage, chop cilantro and chipotle peppers and cut the tops off of the 

poblanos, taking out the seeds and making sure the holes at the top of the poblanos are big 

enough to put stuffing into.  

 

3. Once everything is cooked, put all but cheese into a large bowl and mix thoroughly. Add 

cheese and mix again.  

 

4. Stuff the poblanos with a spoon and fill them as full as possible!  

 

5. Bake in a 9x13 for 45-60 minutes. Variation: Cook on the grill - this may not take as much 

time, but you will need watch so the stuffing doesn't come out all over the place.  

 

6. Serve with salsa, sour cream and/or more cheese!  

Note: Left over stuffing is fantastic as part of an omelet or in a burrito. 

 

 

 

Amelia’s Sinfully Rich Sweet Potatoes 

 

Ingredients: 

2 – (29oz) cans of Bruce's Yams, drained  

¾ cup sugar  

2 eggs, beaten  

1 cup evaporated milk  

¼ cup butter or margarine  

1 teaspoon vanilla  

 

Topping:  

1 cup brown sugar  

1/3 cup butter or margarine, melted  

1 cup flaked coconut  

1 cup pecans, chopped  

 



1. Preheat oven to 375°F. Beat all the ingredients together and pour into a greased 2 quart 

casserole dish.  

 

2. Combine topping ingredients and mix well until crumbly. Sprinkle mixture over potatoes and 

bake for 45-60 minutes. 

Uncle Jim Kurt’s “How-Is-It-This-Easy?” Hummus & Pita Chips  

 

Ingredients: 

For Hummus 

3 cans chick peas, drained & rinsed 

2-3 Tablespoons olive oil 

1/4 cup lemon juice 

1 cup tahini (sesame seed paste) 

4 cloves crushed garlic 

 Salt and pepper to taste 

 

Mix all ingredients in a food processor or blender until smooth and creamy. Add more or less 

olive oil and lemon juice to adjust to desired consistency and taste.  

 

For Pita Chips 

½ cup olive oil  

3 cloves crushed garlic  

1 Tablespoon kosher or sea salt  

1 Tablespoon ground black pepper  

1 package pita bread  

 

1. Preheat oven to 350°F.  

 

2. Mix together olive oil, garlic, salt, and pepper. Cut pita into triangles and place on ungreased 

cookie sheet. Brush pita with oil mixture.  

 

3. Bake for 15 minutes or until crispy golden brown. Serve with hummus and assorted raw 

vegetables. 

 

 

 

Bobbie’s Best Chicken Cheese Ball & Pomegranate Ginger Ale 

 

Ingredients: 

For Chicken Ball 

2 small (4oz) OR 1 large (8oz) can of chicken in water (drained well) 

1 (8oz) block cream cheese 

½ stick butter 

2 Tablespoons parsley 

2 Tablespoons onion 

½ teaspoon Worcestershire sauce 



2-3 Tablespoons of crumbled feta cheese 

 

1. Mix all ingredients together in small bowl, using clean hands.  

 

2. Place mixture on plate, shape into ball, and refrigerate overnight.  

3. Serve with crackers (Trisquits are a favorite!)  

 

Pomegranate Ginger Ale: 

Mix together one 2-liter bottle of ginger ale and one (32oz) bottle of 100% pomegranate juice for 

a light, refreshing punch. 

 

 

 

Sally’s Super Easy Chicken Tortilla Casserole 

 

Ingredients: 

4 skinless, boneless chicken breast halves 

1 (1oz) package mild taco seasoning mix  

5 ¼ cups chicken stock  

2 Tablespoons butter  

2 (10.75oz) cans cream of chicken soup  

10 - 10 inch flour tortillas, cut into 1 inch pieces  

4 cups shredded cheese  

Cooked rice  

 

1. Place chicken into slow cooker, and top with half of the taco seasoning. Pour 3 ½ cups of the 

stock over the chicken. 

  

2. Cover and cook on LOW for five to six hours or until the chicken is cooked through. Remove 

the chicken to a cutting board. Using two forks, shred the chicken. 

  

3. Preheat oven to 350°F. 

 

4. Heat the butter in a 3-quart saucepan over med heat. Stir the remaining taco seasoning, stock, 

and soup in the saucepan. Stir in the chicken. 

 

5. Layer half of the chicken mixture, tortillas, and cheese in a 3-quart shallow baking dish. 

Repeat the layer. Bake for 30 minutes or until the mixture is hot and bubbling. Serve over the 

rice. 

 

 

 

Aunt Sue’s Any Occasion Cookie Dough  
 

Ingredients:  

1 cup margarine  



1 cup sugar  

2 eggs  

1 ½ teaspoons vanilla  

3 cups flour  

1 teaspoon baking soda  

1 teaspoon cream of tartar  

Pinch of salt 

 

1. Preheat oven to 375°F.  

 

2. Using an electric mixer, mix together margarine, sugar, eggs, vanilla.  

 

3. In a separate bowl, mix together remaining ingredients. Slowly add dry mixture to cream 

mixture, beating until well combined.  

 

4. Remove dough from bowl, wrap in plastic wrap, and chill a minimum of 3 hours, preferably 

overnight.  

 

5. Roll out dough on lightly floured surface. Use cookie-cutters to make desired shapes. Place 2 

inches apart on cookie sheet.  

 

6. Bake 6-8 minutes per sheet, until golden brown. Allow to cool completely before frosting. 

 

 

 

Perfect Spring Veggie Mix  

 

Ingredients: 

1 pound fresh asparagus  

2 pounds red potatoes, quartered  

½ fresh green beans, ends cut off 

½ of one sweet onion, sliced  

3 cloves garlic  

2 Tablespoons olive oil  

1 Tablespoon sea salt or Kosher salt  

Crushed black pepper  

 

1. Preheat oven to 375°F.  

 

2. In a large saucepan, bring water to boil. Cook potatoes 10 minutes, or until almost tender. Add 

in asparagus and green beans. Cook additional one minute, just long enough to blanch greens 

veggies.  

 

3. Strain all veggies and run under cold water to stop cooking. Pat dry with kitchen towel.  

 



4. Add all veggies to 9x13 baking dish, including onion. Coat evenly with olive oil. Finely chop 

garlic and add to veggie mix. Season with salt and pepper.  

 

5. Bake uncovered for 15-20 minutes, or until potatoes are golden brown. 

 

 

Marilyn's Meatloaf with Red Sauce  

 

Ingredients: 

For Meatloaf  

2 pounds ground beef  

¼ onion, finely chopped   

4oz mushrooms  

1 egg  

½ cup bread crumbs  

½ teaspoon garlic salt  

1 teaspoon pepper  

¼ cup Worcestershire sauce  

 

For Sauce  

1 ½ cups ketchup  

3 Tablespoons brown sugar  

2 Tablespoons lemon juice  

¼ cup Worcestershire sauce  

 

1. Preheat oven to 350°F.  

 

2. In a bowl, mix together all ingredients for meatloaf.  

 

3. In separate bowl, mix together all ingredients for sauce.  

 

4. Form meat mixture into loaf. Bake for 30 minutes, add sauce to top, bake for another 30 

minutes or until the meatloaf is cooked all the way through. 

 

 

 

Aunt Amy’s Amazing Cheesy Potatoes  

 

Ingredients:  

2 bags frozen shredded potatoes (32oz each)  

2 bags finely shredded cheese (8oz each)  

¾ cup sour cream  

2 (10.75oz) cans cream of chicken soup  

2 Tablespoons butter  

1 teaspoon each of salt and pepper  

 



1. Preheat oven to 350°F.  

 

2. Thaw potatoes in microwave.  

 

3. In separate bowl, mix together potatoes and cheese.  

 

4. In another bowl, melt butter. Add in soup, sour cream, and salt and pepper.  

 

5. Add potato and cheese mixture to cream mixture. Pour into large baking pan.  

 

6. Cover with foil, bake for one hour, or until potatoes are cooked all the way through and the top 

is golden brown. 

 

 

 

All-American Pasta Salad  

 

Ingredients: 

1 lb spiral pasta  

1 bottle (16oz) Italian dressing  

2 cups cherry tomatoes, sliced  

1 green pepper, chopped  

1 red bell pepper, chopped  

1 yellow bell pepper, chopped  

1 small can black olives, chopped  

 

1. Cook pasta in salted water until al dente (almost completely soft). Rinse under cold water and 

drain.  

 

2. In a large bowl, add all vegetables to pasta.  

 

3. Mix in Italian dressing.  

 

4. Stir well, refrigerate overnight. Enjoy! 

 

 

 

Karen’s Freezer Caramel Drizzle Pie 

 

Ingredients: 

2 (9 inch) prepared graham cracker crusts 

6 tablespoons butter  

1 (7oz) package shredded coconut  

1 cup chopped pecans  

1 (14oz) can sweetened condensed milk  

1 (8oz) package cream cheese, softened  



1 (16oz) container frozen whipped topping, thawed  

1 (12oz) jar caramel ice cream topping  

 

1. Place butter in a medium skillet and melt over medium heat. Add coconut and pecans, stirring 

to coat. Sauté until coconut and pecans are lightly toasted, about 5 minutes. Set aside.  

2. In a large mixing bowl, whip together condensed milk and cream cheese until fluffy. Fold in 

whipped topping.  

 

3. Spoon ¼ of cream cheese mixture into each graham cracker crust.  

 

4. Drizzle each with ¼ of caramel topping. Repeat layers with remaining cream cheese mixture 

and caramel.  

 

5. Top each pie with coconut and pecan mixture. Freeze overnight. Makes 2 pies. 

 

 

 

Bev’s Shrimp Francesca  

 

Ingredients:  

1 pound uncooked large shrimp, peeled and deveined  

1 (8oz) can (8 to 10 count) artichoke hearts in water, drained  

½ cup Italian seasoned bread crumbs  

1 Tablespoon chopped fresh parsley  

1 lemon, juiced  

½ cup butter  

1 ½ Tablespoons minced garlic  

1 Tablespoon finely shredded imported Romano cheese  

 

1. Preheat oven to 375°F. Lightly grease a 9x13-inch baking dish.  

 

2. Arrange the shrimp in the bottom of the prepared baking dish. Gently squeeze any excess 

liquid from the artichoke hearts, break the hearts into quarters, and arrange in spaces between the 

shrimp. Sprinkle the bread crumbs and parsley over the shrimp and artichoke hearts; sprinkle 

lemon juice over the crumbs.  

 

3. Melt butter with garlic in a small saucepan over medium-low heat; drizzle the butter mixture 

over the bread crumbs. Sprinkle the top with Romano cheese.  

 

4. Bake in the preheated oven until the crumbs and cheese brown lightly and the shrimp turn 

opaque and orange-pink in color (10 to 12 minutes). Serve hot over buttered angel hair pasta. 

Serves four. 

 

 

 

Betsy’s Pumpkin Loaf 



 

Ingredients: 

4 ounces cream cheese, softened 

¼ cup butter or margarine 

1 ¼ cups white sugar 

2 eggs 

1 cup canned pumpkin 

1 ¾ cups all-purpose flour 

1 teaspoon baking soda 

¼ teaspoon baking powder 

½ teaspoon salt 

½ teaspoon ground cinnamon 

¼ teaspoon ground cloves 

½ cup chopped walnuts 

 

1. Preheat oven to 350°F. Grease one 9x5x3 inch loaf pan. 

Put softened cheese, butter, and sugar in mixing bowl. Cream together well. Beat in eggs one at a 

time until blended. Mix in pumpkin. 

 

2. In another bowl combine flour, soda, baking powder, salt, cinnamon, cloves, and walnuts. Stir 

until thoroughly mixed. Pour all at once over batter. Stir just enough to moisten. Turn into 

greased 9x5x3 inch loaf pan. 

 

3. Bake at 350 °F F for 60-70 minutes until inserted toothpick comes out clean. Cool 10 minutes 

in pan. Remove to rack to finish cooling. Makes one 9x5x3 in. loaf. 

 

 

 

Ashley’s Butterfinger Truffle  

 

Ingredients: 

1 box chocolate cake mix  

1 box instant chocolate pudding (4 serving size)  

2/3 cup sweetened condensed milk  

1 large container of Cool Whip  

6 large Butterfinger candy bars, crushed  

 

1. Bake cake as directed, let cool and crumble into smaller pieces  

 

2.  Make pudding according to package directions. Add in the sweetened condensed milk  

 

3. Crumble half of the cake in the bottom of a truffle bowl  

 

4. Layer half the pudding mixture on top  

 

5. Add a layer of Cool Whip  



 

6. Add a layer of crushed candy bars  

 

7. Repeat, ending with Cool Whip and candy 

 

Mashed Sweet Potatoes with Honey and Ginger 

 

Ingredients: 

5 lbs. sweet potatoes  

¼ cup butter (½ stick)  

3 Tablespoons honey  

1 ½ teaspoon grated fresh ginger  

¾ teaspoon salt 

¾ teaspoon pepper 

Chopped parsley (for garnish)  

 

1. Pre-heat oven to 400°F. Pierce each potato one with a fork and place in jelly-roll pan.  

 

2. Bake 60 to 75 minutes until very tender.  

 

3. When cool, split and scrape pulp into a large bowl.  

 

4. Add remaining ingredients; mash until smooth.  

 

5. Spoon into serving bowl; garnish with parsley. Makes 12 servings. 

 

 

 

Bonnie’s Best Caramels 

 

Ingredients: 

1 pint half and half  

½ pint whipping cream  

1 bottle (16oz) light corn syrup  

4 cups sugar  

 

1. Combine half and half and cream.  

 

2. Combine one cup of half and half/cream mixture with remaining ingredients in a large pan 

such as a Dutch oven. Bring to a boil until the mixture tightens up and hardens to resemble a soft 

ball.   

 

3. Add one half pint of half and half/cream mixture and bring to soft ball stage again.  

 

4. Add remaining half pint of mixture and bring to soft ball stage. Don’t go past soft ball stage 

the third time. 



 

5. Pour into buttered 9x13 pan and refrigerate several hours.  

 

6. Cut into pieces of desired size and wrap in waxed paper. 

 

Aunt Jane’s Easy Spinach & Artichoke Dip 

 

Ingredients:  

1 (14oz) can artichoke hearts, drained and chopped  

1 (10oz) package frozen chopped spinach, thawed and drained  

1 cup mayonnaise  

1 cup grated Parmesan cheese  

2 ½ cups shredded Monterey Jack cheese  

 

1. Preheat oven to 350°F. Lightly grease a 1-quart baking dish.  

 

2. In a medium bowl, mix together artichoke hearts, spinach, mayonnaise, Parmesan cheese and 

2 cups Monterey Jack cheese. Transfer mixture to the prepared baking dish, and sprinkle with 

remaining ½ cup of Monterey Jack cheese. 

 

3. Bake in the center of the preheated oven until the cheese is melted, about 15 minutes. 

 

 

 

California Chicken 

  

Ingredients: 

4 skinless, boneless chicken breasts  

1 teaspoon olive oil  

½ teaspoon onion powder  

1 pinch salt  

1 pinch ground black pepper  

2 avocados - peeled, pitted and sliced  

2 ripe tomatoes, sliced  

1 (8oz) package Monterey Jack cheese, cut into 10 slices  

 

1. Preheat oven to 350°F.  

 

2. Warm oil in skillet and add chicken and onion. Cook 15 minutes or until chicken is browned 

and just about done. Add salt and pepper to taste.  

 

3. Place chicken on cookie sheet and top each breast with 1 to 2 slices of tomato and 2 to 3 slices 

of cheese.  

 

4. Place in oven and bake for 10 to 15 minutes, until cheese melts.  

 



5. Remove from oven, add 2 to 3 slices of avocado on top of each breast, and serve immediately. 

Makes 4 servings. 

 

 

 

Romantic Brownie Sundaes 

 

Ingredients: 

1 box Betty Crocker brownie mix  

¼ cup water  

½ cup vegetable oil  

2 eggs  

Strawberry ice cream, for serving  

Raspberry sauce, for serving  

 

1. Heat oven to 350°F (325°F for dark or nonstick pan). Line bottom and sides of 9-inch square 

pan with foil. Grease bottom only of foil with shortening or cooking spray. Make and bake 

brownie mix as directed on box. Cool completely, about 1 ½ hours. 

  

2. Using foil to lift, remove brownie from pan. Remove foil. With deep 3-inch heart-shaped 

cookie cutter, cut 8 brownies. 

  

3. Spoon a few tablespoons of raspberry sauce onto each dessert plate. Place a brownie heart next 

to a scoop of strawberry ice cream. Serve. 

 

 

 

Aunt Nan’s Broccoli Noodle Casserole 

Ingredients: 

6 cups uncooked wide noodles  

3 cloves garlic, minced  

¼ cup olive oil  

4 cups broccoli florets  

½ pound fresh mushrooms, thinly sliced  

½ teaspoon dried thyme  

¼ teaspoon pepper  

1 teaspoon salt  

 

1. Cook noodles according to package directions.  

 

2. Meanwhile, in skillet, sauté minced garlic in oil until tender. Add broccoli; sauté for 4 minutes 

or until crisp-tender. Add the mushrooms, thyme, pepper and salt; sauté for 2-3 minutes.  

 

3. Drain the noodles and add to the broccoli mixture.  

 

4. Stir gently over low heat until heated through. Makes 8 servings.  



 

 

 

 

 

Dr. Lee-Seyon’s Famous Mock Garlic Mashed Potatoes 

 

Ingredient: 

1 medium head cauliflower 

1 Tablespoon cream cheese, softened  

¼ cup grated Parmesan  

½ teaspoon minced garlic  

1/8 teaspoon straight chicken base or bullion (may substitute ½ teaspoon salt)  

1/8 teaspoon freshly ground black pepper  

½ teaspoon chopped fresh or dry chives, garnish  

3 Tablespoons unsalted butter 

 

1. Set a stockpot of water to boil over high heat.  

 

2. Clean and cut cauliflower into small pieces.  

 

3. Cook in boiling water for about 6 minutes, or until well done.  

 

4. Drain well; do not let cool and pat cooked cauliflower very dry between several layers of 

paper towels.  

 

5. In a bowl with an immersion blender, or in a food processor, puree the hot cauliflower with 

the cream cheese, parmesan, garlic, chicken base, and pepper until almost smooth.  

6. Garnish with chives, and serve hot with pats of butter.  

Hint: Try roasting the garlic and adding a little fresh rosemary for a whole new taste. 

 

 

 

Chocolate Cake Balls 

 

Ingredients:  

1 (18.25oz) package chocolate cake mix 

1 (16oz) container prepared chocolate frosting  

1 (24oz) bar white chocolate-flavored confectioners candy coating 

  

1. Prepare the cake mix according to the directions on the box.  

 

2. When cake is finished baking allow to cool for 30 minutes.  

 

3. Crumble the cake into a large bowl using a stand mixer or a hand mixer.  

 



4. Add the frosting and mix until well combined.  

 

5. Place the bowl in the refrigerator for at least 3 hours or overnight.  

 

6. Line a baking tray with wax paper.  

7. Use a melon baller as a scooper to form balls with the cake mixture.  

 

8. Place on wax paper.  

 

9. Once you have used all of the cake mixture, place the baking tray in the freezer for 1 hour.  

 

10. Melt the chocolate in a glass bowl in the microwave, stirring every 5-10 seconds until 

smooth.  

 

11. If desired, add a few drops of food coloring to color the white chocolate.  

 

12. Remove the balls from the freezer.  

 

13. Using one toothpick, pick up the balls one at a time and dip in the chocolate.  

 

14. Use a second toothpick to slide the ball off the first toothpick onto the wax paper lined 

baking tray. NOTE: We found that an old Easter egg dipper works as well. If the balls fall off the 

toothpick into the chocolate, they are not firm enough to work with and you’ll need to place them 

back in the freezer for additional time. 

  

15. Once you have covered all the balls in chocolate coating, place the tray in the refrigerator 

until the chocolate coating is set.  

 

16. Drizzle additional chocolate on the balls for decoration. 

 

 

 

Strawberry Jell-O Pie 

 

Ingredients: 

1 package (4 serving size) Strawberry Jello  

2/3 cup boiling water  

½ cup cold water  

Ice cubes  

1 (8oz) tub Cool Whip  

1 ½ cups chopped strawberries.   

1 prepared no-bake graham cracker crust 

 

1. Stir boiling water into gelatin in large bowl for 2 min. until dissolved.  

 

2. Mix cold water and ice to make 1 ¼ cups.  



 

3. Add to gelatin, stirring until slightly thickened.  

4. Remove any remaining ice.  

 

5. Stir in 8oz of Cool Whip with wire whisk until smooth.  

6. Mix in one cup of strawberries.  

 

7. Refrigerate for 30 minutes until mixture is thicker and smooth.  

 

8. Spoon into prepared crust.  

 

9. Refrigerate at least 6 hours or overnight if possible, until firm.  

 

10. Garnish with remaining fruit.  

 

11. Store leftovers in fridge.  

Makes 8 servings 

 

 

 

Mint Chocolate Chip Ice Cream Sandwich  

 

Ingredients:  

2 cups all-purpose flour  

½ cup cocoa powder  

2 tablespoons cocoa powder  

¼ teaspoon salt  

1 cup (2 sticks) unsalted butter, softened  

1 ½ cups powdered sugar  

2 large egg yolks  

1 teaspoon pure vanilla extract  

2 quarts mint chocolate-chip ice cream, slightly softened  

 

For cookie-sandwich dough:  

1. Preheat oven to 350°F. 

  

2. Sift together the flour, cocoa, and salt in a medium-sized bowl and set aside. 

  

3. Beat the butter and sugar together in a large bowl with an electric mixer set on medium speed 

until light and fluffy. 

  

4. Add the egg yolks and the vanilla to the butter mixture and beat to incorporate. 

 

5. Reduce mixer speed to low and slowly add the flour mixture.  

 

6. Beat until a firm dough forms.  



 

7. Divide dough in half and shape each half into a rectangle, about 4 by 3 inches.  

 

8. Wrap in plastic and chill for 20 minutes.  

 

To shape the cookies: 

1.  Line a 9x13-inch baking pan with plastic wrap and spread the ice cream in the pan.  

 

2. Cover with plastic wrap and refreeze.  

 

3. Line two baking sheets with parchment paper and set aside.  

 

4. Roll one rectangle of dough out to ¼ inch in thickness -- approximately 9x11 inches.  

 

5. Cut the dough into six 2 ½ inch by 5 inch rectangles.  

 

6. Repeat using the remaining dough for a total of 12 cookies.  

 

7. Using the blunt end of a wooden skewer, poke holes into the cookies (5 rows with 3 holes in 

each row). 

 

8. Place the cookies about 2 inches apart on the prepared baking sheets and bake for 15 minutes.  

 

9. Remove from oven and let cool for 5 minutes on the pan.  

 

10. Transfer the baked cookies to a wire rack and let cool completely. 

 

To assemble the sandwiches:  

1. Place 6 cookies face down on a clean work surface.  

 

2. Remove the ice cream from the baking dish and unwrap it.  

 

3. Using a sharp knife, cut six 2 ½ inch by 5 inch rectangles from the ice cream.  

 

4. Place one piece of ice cream on each of the cookies and top with remaining cookies.  

 

5. Wrap tightly with plastic wrap and freeze until set – about 30 minutes. 

 

 

 

BBQ Chicken Burgers with Slaw  

 

Ingredients: 

1 Tablespoon butter, cut into pieces  

1 small red onion, finely chopped 

1 small red onion, thinly sliced  



2 cloves garlic, finely chopped  

2 Tablespoons tomato paste  

1 teaspoon sugar  

1 Tablespoon Worcestershire sauce  

1 Tablespoon hot sauce 

1 ¼ pounds ground chicken  

1 Tablespoon grill seasoning (McCormick brand) 

3 Tablespoons extra-virgin olive oil, divided  

2 Tablespoons honey  

1 lemon, juiced  

3 rounded tablespoons sweet pickle relish  

2 cups shredded cabbage mix  

Salt and pepper  

4 cornmeal Kaiser rolls, split  

 

 

For slaw 

1. Combine the honey, lemon juice, and remaining extra-virgin olive oil in a bowl.  

 

2. Add relish, cabbage mix and sliced onions and season with salt and pepper.  

 

3. Toss the slaw to coat. Cover and chill for 30 minutes. 

 

For burgers 

1. In a small skillet over medium heat, melt butter.  

 

2. Add chopped onions, garlic and tomato paste and sweat them for 5 minutes to soften and 

sweeten.  

 

3. Sprinkle in sugar and remove from heat.  

 

4. Cool in a bowl, 5 minutes.  

 

5. Add tomato paste mixture, Worcestershire, hot sauce to bowl and combine.  

 

6. Add chicken to the bowl then grill seasoning and combine the burgers well to evenly distribute 

the flavors and form 4 patties.  

 

7. Wash up.  

 

8. Heat 1 Tablespoon extra-virgin olive oil in a nonstick skillet over medium-high heat.  

 

9. Cook patties 6 minutes on each side.  

 

10. Serve burgers on bun bottoms topped with slaw and bun tops. 

 



 

 

 

 

 

Scary Eyeballs Recipe 

 

Ingredients:  

1 ½ cups creamy peanut butter  

½ cup butter, softened  

1 teaspoon vanilla extract  

3 ¾ cups powdered sugar  

12oz white candy coating, chopped  

1 Tablespoon shortening (like Crisco) 

20 blue milk chocolate M&M’s  

20 brown milk chocolate M&M’s  

Red decorating gel  

 

1. In a small bowl, cream peanut butter and butter until light and fluffy.  

 

2. Beat in vanilla.  

 

3. Gradually beat in powdered sugar.  

 

4. Shape into 1-in. balls.  

 

5. Cover and refrigerate for at least 30 minutes.  

 

6. In a microwave-safe bowl, melt candy coating and shortening; stir until smooth.  

 

7. Dip peanut butter balls into coating; allow excess to drip off.  

 

8. Place on waxed paper.  

 

9. Place M&M’s, plain side up, on top.  

 

10. Let stand until set.  

 

11. Use red gel to create “bloodshot” eyes. Makes approx. 40 pieces. 

 

 

 

Turkey Baking Tips Roasting Instructions for Safety and Doneness: 

 

1. Set the oven temperature no lower than 325°F. Preheating is not necessary.  

 



2. Be sure the turkey is completely thawed. Times are based on fresh or completely thawed 

frozen birds at a refrigerator temperature of 40°F or below.  

 

3. Place turkey breast-side up on a flat wire rack in a shallow roasting pan 2 to 2 1/2 inches deep.  

 

Optional steps:  

 Tuck wing tips back under shoulders of bird (called “akimbo”).  

 Add ½ cup water to the bottom of the pan.  

 In the beginning, a tent of aluminum foil may be placed loosely over the breast of the 

turkey for the first 1 to 1 ½ hours, then removed for browning. Or, a tent of foil may be 

placed over the turkey after the turkey has reached the desired golden brown.  

 

4. If a meat thermometer is not available, cook stuffing in a casserole. Mix ingredients just 

before stuffing a turkey; stuff loosely. Additional time is required for the turkey and stuffing to 

reach a safe internal temperature (see chart below).  

 

5. For safety and doneness, the internal temperature should be checked with a meat thermometer. 

The temperature must reach 180°F in the thigh of a whole turkey (center of the stuffing should 

reach 165°F) before removing it from the oven. Cook a turkey breast to 170°F.  

 

6. Juices should be clear. In the absence of a meat thermometer, pierce an unstuffed turkey with a 

fork in several places; juices should be clear with no trace of pink.  

 

7. Let the bird stand 20 minutes before removing stuffing and carving.  

 

Approximate Cooking Times  

Unstuffed 

4 to 6 lb breast  1 ½ to 2 ¼ hrs  

6 to 8 lb breast  2 ¼ to 3 ¼ hrs  

8 to 12 lbs  2 ¾ to 3 hrs  

12 to 14 lbs  3 to 3 ¾ hrs  

14 to 18 lbs  3 ¾ to 4 ¼ hrs  

18 to 20 lbs  4 ¼ to 4 ½ hrs  

20 to 24 lbs  4 ½ to 5 hrs  

 

Stuffed  

8 to 12 lbs  3 to 3 ½ hrs  

12 to 14 lbs   3 ½ to 4 hrs  

14 to 18 lbs  4 to 4 ¼ hrs  

18 to 20 lbs  4 ¼ to 4 ¾ hrs  

20 to 24 lbs  4 ¾ to 5 ¼ hrs  

 

 

 

Decadent Chocolate Cake  

 



Ingredients:  

2 cups all-purpose flour  

1 1/3 cups sugar  

2 teaspoons baking powder  

½ teaspoon baking soda  

¼ teaspoon cardamom  

¾ teaspoon fine salt 

2/3 cup unsweetened Dutch-process cocoa powder  

1 teaspoon instant espresso powder  

½ cup boiling water  

1 Tablespoon vanilla extract  

1 cup lowfat (2%) Greek-style yogurt  

½ cup 1% lowfat milk  

1/3 cup canola oil  

1 large egg  

1 large egg white  

1/3 cup currants, soaked in hot water for 1 minute, drained 

½ cup chopped semisweet or bittersweet chocolate  

Powdered sugar for dusting 

  

1. Preheat the oven to 325°F.  

 

2. Generously spray a 10-inch Bundt pan with cooking spray.  

 

3. Combine the flour, sugar, baking powder, baking soda, cardamom, and salt in a medium bowl.  

 

4. Combine the cocoa and espresso powder in a small bowl.  

 

5. Pour the boiling water over the cocoa mixture, whisking until smooth.  

 

6. Stir in the vanilla.  

 

7. Whisk together the yogurt, milk, oil, egg, and egg white in a large bowl; stir in the cocoa 

mixture until blended.  

 

8. Gradually add the flour mixture, stirring just until combined.  

 

9. Stir in the currants and chopped chocolate.  

 

10. Pour the batter into the pan.  

 

11. Bake in the center of the oven until a cake tester inserted in the cake comes out clean, about 

50 minutes.  

 

12. Cool on a baking rack for 10 minutes, then turn the cake out onto a baking rack to cool 

completely.  



 

13. Dust generously with powdered sugar just before serving. 

 

 

 

Apple and Pear Crisp 

 

Ingredients:  

2 lbs ripe Bosc pears (4 pears)  

2 lbs firm Macoun apples (6 apples)  

1 teaspoon grated orange zest  

1 teaspoon grated lemon zest  

2 Tablespoons freshly squeezed orange juice  

2 Tablespoons freshly squeezed lemon juice  

½ cup granulated sugar  

½ cup all-purpose flour  

1 teaspoon ground cinnamon  

½ teaspoon ground nutmeg 

 

For the topping  

1 ½ cups all-purpose flour  

¾ cup granulated sugar  

¾ cup light brown sugar, lightly packed  

½ teaspoon kosher salt  

1 cup old-fashioned oatmeal  

½ pound (2 sticks) cold unsalted butter, diced  

 

1. Preheat the oven to 350°F.  

 

2. Peel, core, and cut the pears and apples into large chunks.  

 

3. Place the fruit in a large bowl and add the zests, juices, sugar, flour, cinnamon, and nutmeg. 

Pour into a 9x12 x2-inch oval baking dish.  

 

For the topping  

1. Combine the flour, sugars, salt, oatmeal, and butter in the bowl of an electric mixer fitted with 

the paddle attachment.  

 

2. Mix on low speed for 1 minute, until the mixture is in large crumbles.  

 

3. Sprinkle evenly over the fruit, covering the fruit completely.  

 

4. Place the baking dish on a sheet pan and bake for 50 minutes to 1 hour, until the top is brown 

and the fruit is bubbly. Serve warm. (You can always add an additional topping such as whip 

cream or ice cream!) 

 



 

 

 

 

 

Mexican Bake  

 

Ingredients:  

2 cans of Pillsbury crescent rolls  

2 lbs ground beef  

2 packets taco seasoning  

1 can of Ro-tel tomatoes  

8oz Mexican Velveeta  

Lettuce  

Tomatoes  

Sour cream  

Salsa  

 

1. Preheat oven to 350°F. 

 

2. Brown ground beef.  

 

3. Drain and add taco seasoning and Ro-tel tomatoes.  

 

4. Press one can of crescent rolls into the bottom of a 9x13 pan.  

 

5. Add meat mixture. Slice Velveeta and arrange over meat.  

 

6. Put the second roll of crescent rolls on top.  

 

7. Bake at 350°F for 30 to 45 minutes.  

 

8. Serve with lettuce, tomatoes, sour cream and salsa. 

 

 

 

Snicker Salad 

 

Ingredients:  

5-6 Granny Smith Apples, peeled & diced  

20oz can crushed pineapple, drained  

2 cups salted peanuts  

6 Snicker Bars, diced  

16oz Cool Whip  

¾ cup butter (1 ½ sticks)  

1 cup powdered sugar  



2 Tablespoons Milk  

 

1. Mix the following together and set aside: Cool Whip, butter, powdered sugar, milk  

 

2. Fold into the Cool Whip mixture the following: apples, crushed pineapple, peanuts, Snicker 

Bars. 

 

3. Chill and serve! 

 

 

 

Ruthann’s Chicken Ring 

Ingredients:  

1 cup mayo  

2 Tablespoons deli mustard 

2 Tablespoons parsley flakes  

1 Tablespoon instant minced onion  

5 Tablespoons bacon bits  

2 pkgs. crescent rolls  

1 (10oz) can of chicken, drained  

1 cup shredded Swiss cheese  

1 medium tomato  

 

1. Preheat oven to 375°F. 

 

2. On a 12” pizza pan or baking stone,  layer crescent dough to form circle, wide ends to middle 

– narrow points will hang over edge of pan.  

 

3. Combine all ingredients except tomato and ¼ cup of the Swiss. 

 

4. Spoon on to ring and fold points to center.  

 

5. Place half of the tomato slices between rolls in the open spaces.  

 

6. Bake for 20-25 minutes and sprinkle with remaining ¼ cup of cheese after removing from 

oven. Enjoy! 

 

 

 

Lisa’s Famous Fruit Pizza 

 

Ingredients:  

½ cup butter, softened  

¾ cup white sugar  

1 egg  

1 ¼ cups all-purpose flour  



1 teaspoon cream of tartar  

½ teaspoon baking soda  

¼ teaspoon salt  

1 (8oz) package cream cheese  

½ cup white sugar  

2 teaspoons vanilla extract 

2 cups of diced fruit of choice 

 

1. Preheat oven to 350°F.  

 

2. In a large bowl, cream together the butter and ¾ cup sugar until smooth.  

 

3. Mix in egg.  

 

4. Combine the flour, cream of tartar, baking soda and salt; stir into the creamed mixture until 

just blended.  

 

5. Press dough into an ungreased pizza pan.  

 

6. Bake in preheated oven for 8 to 10 minutes, or until lightly browned.  

 

7. In a large bowl, beat cream cheese with ¼ cup sugar and vanilla until light.  

 

8. Spread on cooled crust.  

 

9. Arrange desired fruit on top of filling and chill. 

 

 

 

Maria’s Refreshing Summer Dessert 

 

Ingredients: 

1 Super Moist Yellow Cake Mix  

1 small box of Raspberry Jell-O mix  

1 large container of Cool Whip  

2 containers raspberries  

1 container blueberries  

 

1. Prepare Yellow cake mix as directed in a 9x13 baking pan. Let cool.  

 

2. Prepare Jell-O as directed. Do not let the Jell-O set all the way. Take out of fridge about 

halfway, when the Jell-O just starts to form.  

 

3. After cake cools, poke holes on the top of the cake with a fork creating little caves to pour Jell-

O in. Create as many as you like. The more you create, the more moist the cake.  

 



4. Take partially set Jell-O out of fridge & spoon into the holes of the cake.  

 

5. Frost the cake with the Cool Whip.  

 

6. Line the top of the cake with raspberries and blueberries however you choose.  

 

7. Get creative and make a neat design! 

 

 

 

Jell-O Worms! 

 

Ingredients:  

2 (3oz) packages of your favorite Jell-O  

1 package unflavored gelatin (for extra firmness)  

¾ cup whipping cream  

3 cups boiling water  

15 drops of your favorite color of food coloring  

100 flexible straws (or enough to fill your container)  

Tall container (1 quart or 1 liter carton of milk)  

 

1. Combine gelatin in bowl and add boiling water.  

 

2. Let it cool to lukewarm and then add the whipping cream and 15 drops of food coloring.  

 

3. Gather your straws (don’t forget to flex them out) and put them in the container. It’s important 

that the straws have a tight fit so the jell-o stays in the straws. For this reason, a 1 liter carton 

may be better; you will probably get longer worms since there is a tighter fit. If you have a 

bigger container, a rubber band around the straws is helpful, or you could just add more straws to 

fill the container.  

 

4. Add the gelatin mixture to the straw-filled container and let it set until firm.  

There are multiple ways you can remove the worms from the straws. You can roll a rolling pin 

over the straws and squeeze them out or you can hold the straws over warm water. The worms 

will slip right out. 

 

 

 

Diane’s Famous Grilled Bruschetta Chicken 

 

Ingredients:  

4 small boneless skinless chicken breast halves (1 lb.) 

¼ Cup KRAFT Sun-Dried Tomato Dressing, divided  

1 tomato, finely chopped  

½ cup shredded mozzarella cheese  

¼ cup chopped fresh basil 



 

Directions:  

1. Heat grill to medium heat.  

2. Cover half of the grill grate with a sheet of heavy-duty foil. Place chicken in large re-sealable 

plastic bag. Add 2 Tablespoons dressing; seal bag. Turn bag over several times to evenly coat 

chicken with dressing. Refrigerate for 10 minutes. Remove chicken from bag; discard bag and 

dressing. 

 

3. Place chicken on uncovered side of grill; cover with lid. Grill 6 minutes. Meanwhile, combine 

remaining dressing, tomatoes, cheese and basil. 

 

4. Turn chicken over; place on foil. Top with tomato mixture. Grill, for 8 minutes or until 

chicken is done. 

 

 

 

Ruthann’s Pumpkin Crunch 

 

Ingredients:  

1 container of Cool Whip 

1 box yellow cake mix  

15oz can pumpkin  

12oz can evaporated milk  

3 large eggs  

1 ½ cup sugar  

1 teaspoon cinnamon  

½ tsp salt  

½ cup chopped pecans  

1 cup butter 

 

1. Preheat oven to 350°F, apply non-stick spray to the bottom and sides of 9x13 casserole dish 

 

2. Mix pumpkin, evaporated milk, eggs, sugar, cinnamon, salt and then dump into pan.  

 

3. Sprinkle cake mix over mixture evenly.  

 

4. Top with pecans and drizzle melted butter over pecans.  

 

5. Bake for 50-55 minutes let the desert cool and serve with whipped topping. 

 

 

 

Aunt Susie’s Holiday Must-Have HoHo Cake 

 

Ingredients 

 



For cake: 

1 box chocolate Devil’s Food cake mix  

 

For Chocolate Glaze:  

1 stick butter  

2 squares chocolate 

1 egg beaten  

1 ½ cup powdered sugar  

1 teaspoon vanilla  

2 ½ Tablespoons hot water  

 

For Frosting:  

5 Tablespoons flour  

1 ½ cup milk  

1 cup sugar  

1 stick butter  

½ cup Crisco 

 

1. Bake chocolate cake in a 9x13 pan according to package directions.  

 

2. Prepare frosting by heating to boiling the flour and milk. Remove from heat once it starts to 

boil and allow to cool completely. While waiting for flour and milk to cool, cream together the 

sugar, butter, and Crisco. Beat for 10 minutes then add flour and milk mixture. Beat until very 

fluffy. 

 

3. Frost cooled cake. 

  

4. Prepare glaze by melting butter and chocolate squares together over low heat, making sure to 

stir constantly. Allow to cool. Beat egg, powdered sugar, vanilla, and hot water together then add 

butter and chocolate mixture. Beat until smooth. Pour over frosted cake. 

 

 

 

Gluten Free, Grain Free Cheesy Garlic Cauliflower Breadsticks 

 

Ingredients:  

1 cup cooked, riced cauliflower (see instructions below) 

½ cup shredded mozzarella cheese  

½ cup Parmesan cheese  

1 egg, beaten  

1 teaspoon dried oregano  

½ teaspoon crushed garlic  

½ teaspoon garlic salt  

Olive oil  

 

For topping:  



2 Tablespoons softened salted butter  

2 cloves garlic, finely minced  

¼ cup grated parmesan cheese  

¼ cup grated mozzarella cheese 

Marinara sauce for dipping, optional 

 

1. Preheat oven to 450°F. 

 

2. Chop the cauliflower florets into chunks and steam them in a steamer or on the stove until 

slightly soft for 15 minutes. 

  

3. Place in a ricer or grate. 

  

4. One large head should produce approximately 3 cups of riced cauliflower. The remainder can 

be used to make additional pizza crusts immediately, or can be stored in the refrigerator for up to 

one week. 

  

For the bread: 

1. Prepare your baking stone or sheet by spreading a small amount of olive oil on it and top with 

parchment paper.  

 

2. In a medium bowl, stir together 1 cup cauliflower rice, egg, Parmesan and Mozzarella. 

 

3.  Add oregano, crushed garlic and garlic salt, stir. 

 

4. Transfer to the baking stone or sheet, and using your hands, pat out into a large rectangle.  

 

5. Mix 2 Tablespoons butter and garlic in a small bowl and spread the butter and garlic mixture 

over baked cauliflower bread and top with Parmesan and Mozzarella cheeses.  

 

6. Place back in the 450°F oven until all cheese is melted. Slice and serve! 

 

 

 

Homemade Corn Salsa 

Ingredients:  

2 cans white sweet corn, drained  

2 cans black beans, drained and rinsed  

1 red pepper, chopped  

3 large green onions, chopped  

¼ cup vegetable oil  

2 Tablespoons sugar 

 

1. Drain and rinse the black beans and place into medium-large bowl. Drain white sweet corn 

and place into bowl.  

 



2. Chop red pepper and green onions. Place into bowl with beans and white sweet corn.  

 

3. Mix ¼ vegetable oil and 2 Tablespoons sugar in a separate bowl. After mixed, pour into bowl 

with all other ingredients. Stir.  

 

4. Let sit overnight (this is the hardest part because you’re going to want to start eating it). Stir.  

 

 

 

Ashley’s Amazing Apple Pie within an Apple 

 

Ingredients: 

5-6 Granny Smith apples (make sure they can stand on their own)  

1 Tablespoon cinnamon  

¼ cup sugar  

1 Tablespoon brown sugar  

Pie crust (homemade or pre-made) 

 

1. Preheat oven to 375°F.  

 

2. Cut off the top of 4 apples and discard. Remove the inside of each apple with a spoon or 

melon baller very carefully, as to not puncture the peel. If you’re a skilled interior apple 

excavator, salvage as much as you can so you can use it for Step 2. Or you can throw away the 

interior and chop up additional apples for filling. 

 

3. Remove skin from remaining apple(s) and slice very thinly. These apple pieces will give you 

the additional filling needed to fill the four apples you are baking. Mix sliced apples with sugars 

and cinnamon in a bowl. If you prefer more or less cinnamon make adjustments as desired. Same 

goes for the sugar. Scoop sliced apples into hollow apples. 

 

4. Roll out pie crust and slice into ¼ inch strips. You can also add a strip of pastry inside the top 

of the apple almost like a liner to add a little more texture/sweetness to the pie. Cover the top of 

the apple in a lattice pattern with pie crust strips. 

  

5. Place apples in an 8x8 pan. Add just enough water to the cover the bottom of the pan. Cover 

with foil and bake for 20-25 minutes. Remove foil and bake for an additional 20 minutes or until 

crust is golden brown and sliced apples are soft.  

Makes 4 baked apple pies (in the apple). 

 

 

 

Amazing Mud Hen Bars 

 

Ingredients: 

½ cup shortening  

1 cup sugar  



1 whole egg  

2 eggs, separated  

1 ½ cups flour  

1 teaspoon baking powder  

¼ teaspoon salt  

1 cup nuts, chopped  

½ cup chocolate chips  

1 cup mini marshmallows  

1 cup brown sugar, packed 

 

1. Cream the shortening and sugar.  

 

2. Beat in the whole egg and 2 egg yolks.  

 

3. Sift flour, baking powder and salt together; combine the two mixtures, blend thoroughly.  

 

4. Spread batter in lightly greased 9x13 pan.  

 

5. Sprinkle chocolate chips and marshmallows over the batter.  

 

6. Beat 2 egg whites stiff, fold in brown sugar.  

 

7. Spread over top of cake. 

 

8. Bake 30-40 minutes at 350 °F.  

 

9. Cut into bars. 

 

 

 

Homemade Fruit Roll-Ups 

 

Ingredients:  

2/3 cup fruit preserves (you can use whatever flavor and style you like, although jelly is the 

easiest to work with because it’s smooth) 

2 teaspoons corn starch 

 

1. Preheat oven to 225ºF.  

 

2. In a small bowl, combine fruit preserves and corn starch.  

 

3. Cut parchment paper into strips, squares, or whatever shape suits your fancy. Spray lightly 

with cooking spray, then spread evenly with the preserves mixture. (You can make them 

whatever thickness you like; some prefer them a bit on the thicker side.)  

 

4. Bake for 45 minutes.  



 

5. Cool completely before rolling them up. 

Gluten-Free Breakfast Cookies 

 

Ingredients: 

1 ½ cup rolled gluten-free oats (I used Bob’s Red Mill)  

2 ripe bananas, mashed  

1 cup unsweetened applesauce 

⅓ cup raisins or cranberries  

¼ cup chopped walnuts  

1 teaspoon vanilla extract  

1 teaspoon cinnamon 

 

1. Mix vanilla extract and cinnamon in the applesauce.  

 

2. Add all ingredients together and let sit for 10 minutes.  

 

3. Line a cookie sheet with parchment paper. Drop spoonfuls of cookie mixture onto parchment 

paper. Flatten into rounds.  

 

4. Bake 20-25 minutes or until golden and done.  

 

5. Remove from oven, let sit on baking sheet for 5 minutes, then move to cooling rack.  

 

6. Store in an airtight container. 

 

 

 

Grandma J’s Grilled Chicken Penne Al Fresco 

 

Ingredients: 

4 garlic cloves  

2 cups grape or cherry tomatoes  

3 cups uncooked mezze penne  

3 cups chicken broth  

¾ cup dry white wine, such as Chardonnay  

½ teaspoon each salt and coarsely ground black pepper  

1 ¼ cups lightly packed fresh basil leaves, divided  

¼ cup grated Parmesan cheese (1oz. ungrated)  

2 cups diced grilled chicken 

 

1. Spray deep, microwavable dish with olive oil. Slice garlic into the dish and add tomatoes. 

Cover; microwave on HIGH 4-5 minutes or until tomatoes begin to burst, stirring after 2 

minutes. Crush tomatoes. Add pasta, broth, wine, salt and black pepper.  

 



2. Return dish to microwave; cover and microwave on HIGH 16-18 minutes or until pasta is 

tender, stirring after 10 minutes. Meanwhile, coarsely chop basil. Reserve 2 Tablespoons for 

garnish.  

3. Carefully remove baker from microwave and remove lid, lifting away from you. Add 

remaining basil, cheese and chicken to baker; mix well. Garnish with reserved 2 tbsp basil, 

additional Parmesan cheese and black pepper, if desired.  

Yield: 8 servings 

 

 

 

Anneke’s One-Pan Sautéed Chicken 

Every Mom Needs This Amazing 3-in-1 Recipe that Starts with Frozen Chicken. Forget to thaw 

the frozen chicken last night? No worries! Add one of three marinades to the Basic Chicken 

Recipe and you’re sure to suit any taste.  

 

Basic Chicken Recipe Ingredients:  

4-5 frozen chicken breasts  

1/2 cup water n Marinade (choose one below)  

 

1. In a large sauté pan, cover frozen chicken breasts with marinade and add water.  

2. Cover and bring to a boil over medium-high heat; boil for 5 to 7 minutes.  

3. Flip chicken and reduce heat; gently boil for 7 to 8 more minutes, or until chicken is no longer 

pink. Marinade will boil down to a thickened sauce. 

 

Marinades:  

 

Herbed Lemon Pepper  

½ cup chopped scallions  

2 to 3 Tablespoons lemon juice  

2 teaspoons vegetable oil  

1 Tablespoons honey  

1 teaspoon dried tarragon leaves  

1 teaspoon each lemon pepper & salt 

 

Tex Mex 

¼ cup ketchup  

4oz can green chilies  

1 Tablespoon lime juice  

1 teaspoon chili powder  

1 teaspoon ground cumin  

½ teaspoon salt 

½ teaspoon pepper  

½ teaspoon hot sauce  

 

Asian:  

¼ cup soy sauce  



3 Tablespoons water  

1 Tablespoon honey  

2 teaspoons ginger  

½ teaspoon minced garlic  

 

For bonus marinades, like Barbeque and Herbed Italian, visit charlesboyk-law.com and type 

“marinades” in the Google Search Box. 

 

 

 

Aunt Cheryl’s Strawberry Delight 

 

Ingredients: 

For crust  

2 cups lightly crushed, salted pretzels  

¾ cup butter, melted  

3 Tablespoons sugar  

 

For filling 

8oz container whipped topping  

1 package (8oz) cream cheese  

1 cup sugar  

 

For topping  

2 packages (3oz each) strawberry gelatin  

2 cups boiling water  

1 Quart (4 cups) strawberries, sliced 

 

1. Preheat oven to 350°F. Combine pretzels, butter and three Tablespoons of sugar and press 

mixture into an ungreased 9x13in baking dish. Bake for 10 minutes then allow to cool. 

 

2. For filling, beat together whipped topping, cream cheese and sugar until smooth. Spread over 

pretzel crust then refrigerate until chilled. 

 

3. For strawberry topping, dissolve gelatin in boiling water in a large bowl. Stir in strawberries 

and chill in the refrigerator until partially set. Carefully spoon over cream filling, and then chill 

for 4-6 additional hours, or until firm. Cut into squares, serve and enjoy! Option for berry lovers: 

Substitute raspberry instead of strawberry for a different twist! 

 

 

 

Grandma Betty’s Baked Brie with Orchard Apples 

 

Ingredients: 

1 Brie wheel, 7-8oz with rind still attached  

1 cup chopped apples  



½ cup sliced almonds   

½ cup dried cranberries  

2 Tablespoons packed brown sugar  

½ teaspoon cinnamon  

2 Tablespoons butter, melted 

 

1. Preheat oven to 350°F. Slice Brie lengthwise into two pieces so you have two thinner wheels. 

Place first wheel rind-side down on baking dish. Mix remaining ingredients together and top first 

wheel with half of mixture. Stack second wheel on top, rind side up, then cover with remaining 

mixture.  

 

2. Bake for 12-15 minutes until cheese melts. Serve with crackers, bread or apple slices. 

 

 

 

Grandpa Jim’s Lip-Smackin’ Brown Turkey Sandwiches 

 

Ingredients: 

8 slices bacon, cooked and crumbled  

6 slices ciabatta bread, toasted  

2 Tablespoons butter  

2 Tablespoons flour  

½ teaspoon Creole seasoning or seasoned salt  

1 ½ cups milk  

1 cup shredded mild Cheddar cheese  

¼ cup grated Parmesan cheese  

4 teaspoons Dijon mustard  

1 teaspoon hot sauce  

8 to 12 ounces thinly sliced turkey breast  

2 medium tomatoes, thinly sliced  

Freshly ground black pepper to taste 

 

1. In a medium saucepan over medium heat, melt butter. Stir in flour and Creole seasoning until 

blended and bubbly. Gradually stir in the milk. Cook, stirring, until the mixture begins to 

simmer. Simmer, stirring, for 1 minute. Add the cheeses, mustard, and hot sauce. Remove from 

heat. Cover and keep warm.  

 

2. Under a broiler, arrange the toasted bread on a baking pan. Top each slice of bread with 

turkey, then arrange tomato slices over the turkey. Sprinkle with freshly ground pepper, then 

spoon cheese sauce over the tomatoes.  

 

3. Put the open-faced sandwiches under the broiler and broil just until the cheese sauce begins to 

bubble and brown, about 2 to 3 minutes. Remove from the oven and sprinkle with bacon. Serve 

hot. Serves 4 to 6.  

 

 



 

 

 

Sue’s Scrumptious Two Corn Casserole 

 

Ingredients: 

½ cup butter  

¾ cup chopped green pepper  

1/3 cup chopped onion  

17oz can cream-style corn  

17oz can whole kernel corn, undrained  

3 eggs, well-beaten  

8.5oz package of corn muffin mix, like Jiffy  

1 cup shredded cheddar cheese 

 

1. Preheat oven to 350ºF. Grease a two-quart casserole dish.  

 

2. In a medium-sized skillet, melt butter. Add green peppers and onions; sauté until crisp-tender.  

 

3. In a large bowl, combine corn, eggs and muffin mix; blend well. Pour into greased casserole 

dish and sprinkle with cheese.  

 

4. Bake for 55 to 60 minutes or until firm and set. Let stand for five minutes before serving.  

 

 

 

Cindy’s Cold Weather Crock-Pot Chili 

 

Ingredients: 

2 lbs ground beef, cooked and drained  

1 large onion, chopped  

2 cloves chopped garlic  

1 can (28oz) diced tomatoes, undrained  

1 can (16oz) chili beans in sauce, undrained  

1 can (15oz) tomato sauce  

2 tablespoons chili powder  

2 teaspoons ground cumin  

½ teaspoon salt  

½ teaspoon pepper 

 

1. Turn crock pot on low and add all ingredients.  

 

2. Cook on low for at least three hours and up to 10 hours.  

 

Optional: serve with shredded cheese and sour cream for extra flavor. 

 



 

 

 

Anneke’s Amazing Cheddar Bay Biscuits 

 

Ingredients: 

2 cups all-purpose flour  

1 Tablespoon baking powder  

1 Tablespoon granulated sugar  

1 Tablespoon garlic powder  

¾ teaspoon kosher salt, divided  

1 ½ sticks (¾ cup) unsalted butter (divided)  

1 cup whole milk  

1 (8oz) package shredded mild cheddar cheese  

½ teaspoon dried parsley 

 

1. Preheat oven to 450°F. Line a baking sheet with parchment paper. Add 1 stick of butter to a 

small microwave safe mixing bowl. Microwave for 30 seconds or until butter is melted. Set 

aside.  

 

2. In a large mixing bowl combine flour, baking powder, sugar, garlic and ½ teaspoon salt. 

Whisk until well combined. Add butter and milk and whisk just until flour is all wet, do not over 

mix. Add cheese and fold in with a spoon.  

 

3. Drop heaping spoonfuls onto baking sheet. Bake for 10-12 minutes, until biscuits are golden 

brown.  

 

4. Meanwhile melt remaining ½ stick of butter in small mixing bowl. Microwave for 30 seconds 

or until butter is melted. Add ¼ teaspoon salt and parsley. Stir with pastry brush.  

 

5. Remove biscuits from oven, brush with melted butter mixture. Serve and enjoy! Makes 

approximately 18 biscuits. 

 

 

 

Uncle Stu’s Sensational Spaghetti Sauce 

Ingredients: 

1 medium sweet onion  

1 (8oz) package portabella mushrooms  

2-3 cloves of garlic, chopped  

2 Tablespoons olive oil  

3 cans diced tomatoes (28oz each)  

1 (6oz) can of tomato paste  

2 Tablespoons Italian seasoning  

1 teaspoon salt  

2 Tablespoons brown sugar  



1 cup red wine  

½ teaspoon crushed red pepper 

 

1. In large pot, over medium heat, sauté mushrooms, onions and garlic in olive oil until soft.  

 

2. Add remaining ingredients, adding more wine (or water) as necessary for desired consistency. 

 

3. Over medium/high heat, bring to a boil. Boil two minutes, stirring frequently.  

 

4. Reduce heat to low, cover and stir occasionally for at least 20 minutes.  

**If making in a crock pot, stop after Step 2. Instead of boiling, add all ingredients to the crock 

pot and cook for 5-6 hours on low. 

 

 

 

Katie’s Kick-Butt Buffalo Chicken Dip  

Every time there is a potluck in the office, the Boyk Law staff begs Paralegal Katie Day to make 

her infamous dip. While we prefer it with tortilla chips, it can also be served with veggies or pita. 

 

Ingredients: 

2 cans chunk chicken (10oz each), drained 

2 packages cream cheese (8oz each), softened 

1 cup ranch dressing 

¾ cup hot pepper sauce, like Frank’s Red Hot 

1 ½ cups shredded cheddar cheese 

 

1. Combine all ingredients in a medium saucepan and heat until melted and bubbly. Can also be 

added to a crock pot and cooked on Low for 3 hours. 

 

 

 

Ian’s Insanely-Delicious Homemade Sloppy Joes  

Forget the Manwich in a can! Paralegal Cindy White’s husband, Ian, has kicked up this 

traditional dish a few notches and turned it into a culinary masterpiece. You won’t be able to 

each just one sandwich! 

 

Ingredients: 

1 Tablespoon olive oil  

2 pounds ground beef 

1 small Vidalia onion 

1 Tablespoon Montreal steak seasoning 

1 red bell pepper 

1 yellow pepper 

1 orange pepper 

1 ½ to 2 cups of ketchup 

1 cup water 



2 Tablespoons brown sugar 

1 teaspoon mustard 

1 Tablespoon Worcestershire sauce  

Salt and pepper to taste 

 

1. Sprinkle beef with steak seasoning and with onion until beef is brown; drain fat drippings. 

 

2. Add onions and peppers. Cook for a few minutes, until veggies begin to soften. 

 

3. Add ketchup, brown sugar, and mustard. Stir to combine and simmer for 15 minutes, adding 

salt and pepper to taste.  

 

4. Serve on warm hamburger buns that have been buttered and browned on a hot skillet, or try 

using the Sloppy Joe mix as a dip for Ritz crackers. Yum! 

 

 

 

Linda’s Tempting Tomato & Smoked Gouda Soup  

Thank you to our friend and chef Linda Carpey for sharing such an amazing recipe with our 

firm! Readers, you have been warned: this soup is not only tempting, but addictive! 

 

Ingredients: 

3 Tablespoons butter 

1 large onion, halved and sliced 

2 (28oz.) cans plum tomatoes (preferably San Marzano tomatoes) 

1 cup chicken broth 

1 cup cream 

1 teaspoon dried Italian seasoning 

½ teaspoon celery seed 

1 cup (or a little more) Smoked Gouda cheese, shredded, plus extra for topping 

Salt & pepper to taste 

 

1. In a large pot, melt the butter over medium heat. Sautee onion until tender, about 8 minutes.  

 

2. Add tomatoes and broth, and break up tomatoes with a wooden spoon. Simmer, uncovered, for 

30 minutes. Use an immersion (stick) blender or a regular blender to puree the onion and 

tomatoes.  

 

3. Add cream and seasonings. Add cheese, and stir until melted. Season with salt and pepper to 

taste.  

 

4. Ladle into bowls and serve top with more cheese. Enjoy! 

 

 

 

 



 

 

 

Aunt Patty’s Perfect Pico de Gallo  

This pico de gallo recipe is a fresh take on a classic favorite and is the perfect complement to any 

outdoor party. Thanks to local attorney and amateur chef Patty Hayden Kurt, for perfecting this 

recipe in Mexico.  

 

Ingredients: 

1 large tomato, diced 

1 sweet onion, diced  

½ fresh jalapeno, seeded and diced 

3 sprigs fresh cilantro, chopped 

1 clove minced garlic 

Salt and pepper to taste 

Juice of one lime 

¼ teaspoon cumin, optional 

 

Mix all ingredients in a bowl and allow to chill for at least one hour before serving. Makes four 

servings. This recipe is very forgiving, so feel free to use more or less of any ingredient based on 

preference. 

 

 

 

LeeAnn’s Savory Chicken Tacos with Creamy Chipotle Sauce 

This dish will soon become a family favorite and can easily be put together in less than 30 

minutes. Original recipe created by Sunny Anderson.  

 

Ingredients: 

For the sauce  

2 chipotles, finely chopped  

½ cup mayonnaise  

½ cup sour cream  

1 teaspoon lime juice  

⅛ teaspoon kosher salt 

1/8 teaspoon black pepper  

 

For the tacos  
1 Tbsp. ground cumin  

1 Tbsp. kosher salt  

1 teaspoon dried thyme  

¼ teaspoon garlic powder 

¼ teaspoon onion powder 

¼ teaspoon paprika 

¼ teaspoon ground black pepper  

2 garlic cloves, finely chopped  



¼ cup olive oil  

2 teaspoon tsplime juice  

2 boneless, skinless chicken breasts (about 8 ounces each)  

16 corn tortillas, warmed  

4 large radishes, cut into matchsticks  

¼ cup cilantro leaves, chopped  

2 large limes, cut into wedges 

 

For sauce: 

In a medium bowl, combine all ingredients. Set aside. 

 

For tacos: 

Preheat a grill to medium-high heat. In a large bowl, combine cumin, salt, thyme, garlic powder, 

onion powder, paprika, pepper, garlic, olive oil and lime juice. Add chicken; toss to coat. Grill 

chicken, turning once, until cooked through, about 8 minutes per side. Transfer to a bowl, let rest 

a few minutes and cut into bite-size pieces. 

 

For each taco, stack 2 tortillas, add chicken, drizzle with sauce, and top with radishes and 

cilantro to taste. Serve with lime wedges. 

 

 

 

Aunt Freda’s Chicken and Broccoli Alfredo   

Who knew that this popular restaurant dish could be so easy to make at home? Mix things up by 

adding other cooked vegetables like mushrooms, onions, or spinach to make a taste that’s all 

your own.  

 

Ingredients: 

1 pound uncooked pasta 

2 Tablespoons salt 

2 cups heavy cream 

1 stick salted butter 

2 cups freshly grated parmesan cheese 

1 pound boneless, skinless chicken breast 

2 cups fresh or frozen broccoli 

Salt and pepper to taste 

 

Directions  
1. Add two Tablespoons of salt to large pot of boiling water, then cook pasta to desired 

tenderness. Drain and set aside. 

 

2. In a large pan, sauté chicken until cooked all the way through, about 5-6 minutes on each side. 

Allow to rest for 7-10 minutes before cutting into pieces.  

 

3. Cook broccoli until tender, either by steaming or boiling for 3-4 minutes.  

 



4. While the chicken and broccoli cook, heat butter and cream in a large sauté pan over medium-

low heat until it starts to bubble. Lower heat and simmer for 10-15 minutes, allowing the sauce 

to reduce. Add parmesan, remove pan from heat, and stir frequently until all cheese is melted. 

Season to taste with salt and pepper.  

 

5. Toss cooked pasta, chicken, and broccoli with Alfredo sauce. Serve immediately.  

 

 

 

Edwina’s It-Can’t-Really-Be-This-Easy Roasted Chicken    

This dish is one that your family and friends will not believe came out of a slow-cooker and the 

leftovers make a perfect chicken stock for your favorite soup! 

 

Ingredients: 

Chicken rub (see below) 

1 large onion, chopped 

4 to 5 carrots, halved 

4 celery stalks, halved 

2 garlic cloves, peeled and smashed 

1 whole lemon quartered 

3½ to 4½ lb whole roasting or fryer chicken 

 

For the rub: 

4 teaspoons salt 

2 teaspoons paprika 

1 teaspoon cayenne pepper 

1 teaspoon onion powder 

1 teaspoon thyme 

1 teaspoon white pepper 

½ teaspoon garlic powder 

½ teaspoon black pepper 

(free free to use all or a few of these spices to suit your taste) 

 

1. Add vegetables to the bottom of a slowcooker (Crockpot). 

 

2. Remove the chicken neck and pouch. Rinse inside and out, then pat dry with paper towels. 

 

3. Rub garlic all over outside of chicken, then put garlic cloves and quartered lemon into the 

chicken cavity. Put the rub all over the outside of the chicken and place on top of the vegetables. 

 

4. Cover the slow cooker and cook on low for 6 to 8 hours, until the internal temperature of the 

leg is 160°F. 

 

 

 

 



 

 

Cheryl’s Million-Dollar Spaghetti Casserole 

Even though this dish tastes like a million bucks, it is not nearly that expensive to make. Made 

from ingredients found in almost every kitchen, this dish is sure to please! 

 

Ingredients: 

16oz spaghetti noodles, cooked, drained, and coated lightly with olive oil to prevent sticking  

2 lb jar of marinara sauce  

1 lb ground beef  

½ cup chopped onion  

8oz cream cheese, softened  

¼ cup sour cream  

1 cup cottage cheese  

2/3 cup Parmesan cheese  

2 cups shredded cheese 

 

Directions  
1. Preheat oven to 350°F. Grease a 9x13 casserole dish.  

 

2. Mix together cream cheese, cottage cheese, and sour cream. Set aside. 

 

3. Cook ground beef with onions until no longer pink. Drain, then add in jar of marinara sauce.  

 

4. Layer half the noodles in the bottom of the greased pan. Top with 2/3 cup parmesan cheese.  

 

5. Layer on cream cheese mixture, then top with remaining noodles.  

 

6. Spread marinara meat mixture over the top and bake, uncovered, for 30 minutes.  

 

7. Remove from oven, sprinkle with shredded cheese, return to oven, and bake for another 15 

minutes.  

 

8. Allow dish to rest for 10 minutes before serving. Enjoy! 

 

 

 

Molly’s Mason Jar Greek Salad 

Make five of these salads on a Sunday night and you’ll have lunch all week! Mason jar salads 

keep for up to seven days in the refrigerator.  

 

Ingredients: 

One wide-mouth, quart-sized glass Mason jar 

One small grilled chicken breast 

½ medium-sized cucumber 

1 small tomato 



¼ sweet onion 

¼ cup chick peas 

2-3oz feta cheese 

Romaine lettuce 

2-3 Tablespoons Greek dressing (recipe below) 

 

For Greek dressing, shake together the following ingredients: 

1 cup olive oil 

1.5 teaspoons garlic powder 

1.5 teaspoons dried oregano 

1.5 teaspoons dried basil 

1 ¼ teaspoons salt 

1 ¼ teaspoons pepper 

1.5 teaspoons onion powder 

1.5 teaspoons Dijon mustard 

¾ cup apple cider or red wine vinegar 

(Yields approx. 2 cups of dressing) 

 

Layer ingredients in the jar in following order: Dressing on the bottom, then chick peas, 

tomatoes, cucumber, chicken, feta, onion, and lettuce. 

 

 

 

Emily’s Chicken Enchilada Soup  

Give a new twist to Mexican night at your house with this savory and hearty soup. Perfect for the 

winter months, it pairs well with taco salad or topped with crushed tortilla chips.  

 

Ingredients: 

½ cup chopped onion 

2 Tablespoons butter 

1 (15oz) can black beans, rinsed and drained 

1 (14.5oz) can diced tomatoes 

1 (10oz) package frozen whole kernel corn 

1 (10oz) can red enchilada sauce 

1 (10.75oz) can condensed cream of chicken soup 

2 cups milk 

2 large, cooked chicken breasts, shredded or cubed 

1 cup shredded Pepper jack cheese 

 

Directions: 

1. In a large pot, sauté onions in butter until soft. 

 

2. Add beans, tomatoes, corn, and chicken. 

 

3. In a large bowl, mix together enchilada sauce and cream of chicken soup. Add mixture to 

veggies.  



 

4. Add milk and cook until hot. Before serving, top with cheese. Enjoy! 

Sarah’s Spectacular Salted Caramel 
This versatile treat can be poured over your favorite ice cream, drizzled over cheesecake, used as 

a pretzel dip, stirred into hot apple cider or coffee – or on virtually anything! 

 

Ingredients: 

1 cup sugar 

6 Tablespoons salted butter 

½ cup heavy cream or whipping cream 

1 ½ teaspoons salt 

  

1. In a large, deep saucepan, heat the sugar over medium heat until melted, making sure to stir 

constantly with a spatula. Keep stirring even after it gets clumpy – it will eventually turn into a 

brown liquid.  

  

2. Add butter as soon as the sugar is completely melted. Stir until butter is melted.  

  

3.  Slowly pour in the cream while constantly stirring.   

  

4. Allow to boil for one minute (bubbling may occur).  

  

5. Remove from heat and stir in the salt.  

  

6. Store in a glass container in the fridge. Warm for a few seconds in the microwave before 

serving.  

 

 

 

Carol’s Creamy Poppyseed Dressing 

This versatile dressing tastes great over a spinach and strawberry salad or as a marinade for 

chicken or fish. Try it as a substitute for mayonnaise in your favorite coleslaw or as a topping on 

a turkey wrap.  

 

Ingredients: 

1/3 cup apple cider vinegar 

½ small onion, chopped 

½ cup sugar 

1 teaspoon dry mustard 

1 teaspoon salt 

2 teaspoons poppy seeds 

1 cup olive or canola oil 

 

Directions: 

In a blender or food processor, mix together all ingredients until fully incorporated and white in 

color (about three minutes). Keep refrigerated. Makes approximately 1.5 cups of dressing.  



 

 

Cindy’s Orange-Scented Green Beans with Toasted Almonds 

Welcome spring with this fresh green bean recipe that is the perfect accompaniment for virtually 

any type of meat or fish.   

 

Ingredients: 

1 lb green beans, trimmed 

1 teaspoon extra-virgin olive oil 

½ teaspoon freshly grated orange zest 

¼ teaspoon salt 

Freshly ground pepper, to taste 

¼ cup sliced almonds, toasted 

 

1. Place a steamer basket in a large saucepan, add 1 inch of water and bring to a boil. Put green 

beans in the basket and steam until tender, about 6 minutes.  

 

2. While the beans are steaming, toast the sliced almonds by placing them in a small, dry skillet 

over medium-low heat. Stir constantly until fragrant and lightly browned, approximately two to 

four minutes.  

 

3. When the beans are finished steaming, toss them in a large bowl with oil, orange zest, salt, 

pepper and almonds. 

 

 

 

Summer’s Best Broccoli Salad 

This quick and easy side dish pairs well with all types of cookout favorites, like burgers, brats, or 

chicken. Bring this to any Memorial Day party and it is sure to be a hit! 

 

Ingredients: 

For salad 

2 heads fresh broccoli (tips mostly, cut into pieces)  

1 small red onion, chopped  

10 slices bacon, cooked and crumbled (Pre-cooked saves a lot of time and mess)  
1
⁄2 cup sunflower seeds, dried and shelled  

1
⁄2 cup raisins 

 

For dressing 

1 cup mayonnaise (or Miracle Whip)  

2 tablespoons red wine vinegar  
1
⁄3 cup sugar  

1
⁄2 teaspoon salt 

 

Directions: 

1. Mix the broccoli, onion, bacon, sunflower seeds, and raisins in a salad bowl. 



 

2. In a separate bowl, whisk together the mayo, red wine vinegar, sugar and salt. 

 

3. Pour the dressing over the salad and toss. 

 

4. Tip: let it sit in the fridge overnight to blend the flavors, but it's good to eat right away, too. 

 

 

 

Carly’s Cowboy Caviar Bean Dip 

This tasty treat is versatile enough to serve with tortilla chips, over nachos, or as a salad topper 

with chicken.   

 

Ingredients 

¼ cup olive oil  

¼ cup white sugar  

¼ cup apple cider vinegar  

1 red bell pepper, diced 

1 yellow bell pepper, diced 

1 green bell pepper, diced  

1 medium sweet onion  

1 (14oz) can pinto beans 

1 (14oz) can black beans 

1 (14oz) can whole kernel corn 

One bag tortilla chips 

 

Directions 

1. In a large mixing bowl, whisk together olive oil, sugar, and apple cider vinegar until well-

combined. 

 

2. Add diced peppers and onions, stir gently.  

 

3. Add beans and stir gently.  

 

4. Chill in the fridge for at least 30 minutes.  

 

5. Serve with tortilla chips.  

 

 

 

Red, White, and Blue Dessert Pizza 

In honor of our Nation’s birthday, enjoy this 4
th

 of July themed dessert all month long! 

 

Ingredients: 

1 (18oz) package of refrigerated cookie dough 

2 (8oz) packages cream cheese, softened 



1 teaspoon vanilla 

½ cup sugar 

1 pint fresh raspberries (or sliced strawberries, if preferred) 

1 pint fresh blueberries 

 

Directions: 

1. Preheat oven to 350°F. 

 

2. Press cookie dough evenly onto a 12 inch round pizza pan. Bake for 15 to 20 minutes, until 

golden brown. Allow to cool completely on a wire rack.  

 

3. Mix together cream cheese, vanilla, and sugar. Spread over cooled cookie.  

 

4. Arrange fruit in whatever decorative pattern you’d like. Refrigerate until ready to serve. 

 

 

 

The Better Than Chipotle Bowl 

Do you love Chipotle’s Burrito Bowl? So do we! Check out this healthy, easy version that you 

can make at home.  

 

2 breasts of grilled chicken 

1 onion, chopped 

1 garlic clove, chopped 

1 tbsp. lime zest 

3 tbsp. lime juice 

¼ tsp. salt 

4 Roma tomatoes, chopped 

1 cup orange, red, yellow bell peppers, chopped 

1 jalapeño, chopped (if desired) 

1 cup black beans 

1 cup frozen corn 

½ cup roughly chopped cilantro 

2 tsp. Olive oil 

  

1. In large bowl combine all ingredients and stir well. Allow flavors to marinate for about 2 

hours. 

 

2. Serve over rice or lettuce. (Yields about 5 servings) 

 

 

 

Leah’s No-Bake Peanut Butter Cookie Lasagna 

Everyone in the office went “nuts” for this delicious peanut butter treat! If you love the 

combination of peanut butter and chocolate, you’ll love this no-bake dessert!  

 



Ingredients 

1 box Nutter Butter cookies 

1 container Cool Whip 

20 mini Reese’s peanut butter cups 

½ cup peanut butter, melted in microwave 

1 box instant vanilla pudding, prepared according to package 

 

1. Line the bottom of an 8x8 pan with one-third of the Nutter Butter cookies. 

 

2. Drizzle one-third of the peanut butter over cookies. 

 

3. Spread on half of the vanilla pudding. 

 

4. Top with half of the whipped cream. 

 

5. Arrange half of the peanut butter cups on top of the cream. 

 

6. Repeat the layering. 

 

7. Decorate the top with crushed Nutter Butter cookies, peanut butter cups, and drizzle of peanut 

butter. 

 

8. Chill the dessert overnight (or at least 10 hours) to give the cookies time to soften.  

 

 

 

Not-Your-Grandma’s Brussels Sprouts 

with Bacon, Caramelized onions, and Balsamic  

This recipe will totally change your opinion of the vegetable we all were terrified of as children. 

The perfect accompaniment to any Thanksgiving dinner, these Brussels sprouts are sure to be a 

hit with both kids and adults.  

 

Ingredients: 

2 lbs fresh Brussels sprouts, trimmed and halved 

8 strips extra thick bacon, diced 

1 large sweet Vidalia onion, diced 

Sea salt and fresh ground pepper to taste 

4 Tablespoons balsamic vinegar 

2 Tablespoons honey 

 

1. Heat a Tablespoon of butter in a large skillet (that has a lid) over medium/high heat.  

 

2. Add bacon and cook for five minutes. Add diced onion and cook until bacon is crispy and 

onion is caramelized. Remove bacon and onions with a slotted spoon, leaving the fat still in the 

skillet.  

 



3. Lay the halved Brussels sprouts cut side down in the skillet. Reduce heat to medium and cover 

with the lid to allow the steam to help cook the Brussels. Allow to cook for 5-8 minutes without 

lifting the lid, then stir.  

 

4. Add the bacon and onions back into the pan and allow everything to cook together for an 

additional 3-5 minutes, or until the sprouts are fork-tender. Season with salt and pepper.  

 

5. In a separate bowl, mix together the Balsamic vinegar and the honey, then drizzle the mixture 

over the Brussels sprouts. Serve hot. 

 

 

 

Cindy’s Salted Carmel Pecan Pie 

Chuck Boyk’s legal assistant, Cindy, is who we all turn to when in need of a sweet treat. Try this 

easy and delicious recipe for the perfect blend between sweet and savory!  

 

Ingredients: 

1 refrigerated pie crust 

1 cup packed brown sugar 

1 cup light corn syrup 

5 Tablespoons butter 

1 teaspoon vanilla 

½ teaspoon salt 

3 eggs 

1 ¾ cups chopped pecans, plus ¼ cup whole pecans 

 

1. Preheat oven to 350°F. Remove pie crust from packaging and arrange in a 9-inch glass pie 

plate.  

 

2. In a medium saucepan over medium-high heat, mix together brown sugar, corn syrup, and 

butter. Bring to a boil, stirring frequently. Remove from heat and stir in vanilla and salt. Cool for 

10 minutes. Whisk in eggs until well combined. Stir in chopped pecans.  

 

3. Pour mixture into pie crust and top with remaining whole pecans in a decorative pattern. Bake 

for 60 to 70 minutes or until set. Cool completely before cutting, at least one hour.  

 

 

 

Aunt Jenny’s Restaurant-style New England Clam Chowder 

When it’s too cold to leave your house, whip up this easy soup that can be ready in less than an 

hour.  

 

Ingredients: 

4 slices of thick-cut bacon 

2 Tablespoons butter 

2 cloves garlic, minced 



1 onion, finely diced 

½ teaspoon dried thyme 

3 Tablespoons all-purpose flour 

1 cup whole milk 

1 cup vegetable stock 

2 (6.5oz) cans chopped clams OR ¾ pound fresh clams, juices reserved 

1 bay leaf 

2 russet potatoes, peeled and diced 

½ cup half and half 

Salt and pepper to taste 

 

1. Heat a large stock pot over medium-high heat and cook bacon until crispy, approximately 6-8 

minutes. Remove bacon and add butter, garlic, and onion. Cook 2-3 minutes before stirring in 

thyme.  

 

2. Whisk in flour until mixture is lightly browned, about 1 minute. Gradually whisk in milk, 

vegetable stock, clam juice, and bay leaf. Cook, whisking constantly, until thickened, about 1-2 

minutes. Stir in potatoes.  

 

3. Bring to a boil, reduce heat and simmer until potatoes are tender, about 12-15 minutes.  

 

4. Stir in half and half and clams until heated through, about 1-2 minutes. Serve immediately, 

garnished with bacon crumbles.   

 

 

 

Grandpa Larry’s Pork Tenderloin with Apples and Onion 

This seasoned roast is light yet flavorful and pairs perfectly with mashed potatoes. 

 

Ingredients: 

1 teaspoon garlic powder 

1 teaspoon ground cumin 

1 teaspoon ground coriander 

1 teaspoon dried thyme 

½ teaspoon salt 

1 pork tenderloin, 2-2.5lbs 

1 Tablespoon olive oil 

1 teaspoon minced garlic 

1 large sweet Vidalia onion, sliced 

2 large Fuji apples, cubed 

1 Tablespoon butter 

Salt and pepper to taste 

 

Directions: 

1. Preheat the oven to 450 degrees F.  

 



2. In separate bowl, mix together garlic powder, cumin, coriander, thyme and salt. Rub the pork 

with the mixture over both sides of the meat, pressing gently so the seasoning adheres well to the 

tenderloin.  

 

3. In a large skillet over medium-high heat, add the olive oil and heat. Add the minced garlic and 

sauté, stirring, for one minute. Put tenderloin in the pan and cook for about 10 minutes, searing 

each side using tongs to turn the meat. Transfer meat to a roasting pan and bake for 25-30 

minutes.  

 

4. As the pork roasts, add butter to same pan used to sear pork. Once butter melts, add onions 

and apples. Cook until soft and caramelized. 

 

5. Allow pork to sit for 10 minutes after coming out of the oven. Slice and serve with apples and 

onions. 

 


