From: Carol Sternaman <clsternaman@hotmail .com>
To: Jim Greear <jcgreear@aol.com>
Subject: Re: Noodle Recipe
Date: Sun, Sep 29,2013 8:42 am

| think it's this one.

This is the Mac -cheese recipe | always make.




From: saltstpaul <saltstpaul@qg.com>
To: Joyce Coerber <jcgreear@aol.com>; Margie Culligan <culliganmh@gmail.com>; Sally Jacques
<sallyjacques @hotmail.com>; Phylis Halling <pvhalling@centurytel.net>
Subject; Scone Recipe
Date: Fri, Oct 18, 2013 4:36 pm

SCONES

Combine: 2 C Flour

1 T. Baking Powder

1/2 t. Salt

1/4 C Sugar

Add: 172 C. dried fruit (e.g. cranberries, raisins)
1-1/4 to 1-1/2 C. (half pint) Whipping Cream
1/2 to 1 t. Vanilla (optional)

Stir with fork until dough holds together.

Knead several times.

Place on ungreased baking sheet.

Pat/roll mto 10" circle. Cut mto wedges.

Brush with melted butter (1-2 T.); sprinkle with 1-2 T. Sugar
BAKE 15 MINUTES AT 425
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Raven’s Hot Crab Dip

2-8oz pkgs cream cheese
2-60z cans drained crabmeat
Y2 cup shredded parmesean
Ya cup green onions

2 tbsp white wine

2 tsp prepared horsersdish
Y4 tsp hot pepper sauce

Mix all ingredients until well blended. Spoon into pie plate. Bake at 359 degrees for 25-30 minutes
until lightly browned. Serve with crackers.
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INGREDIENTS:
1-60z. box raspberry Jello
- 2-100z. packages frozen raspberries
1-80z. package softened cream cheese

1-80z. Cool whip

¥2 cup powdered sugar

% cup granulated sugar
. 1 % cups chopped and sifted:pretzels:.
= 34 cup melted butter ‘;_

%}Dlssolve Jello in 21/2 cups beiling: water.~ Add frozen raspberries stir until-thawed. T
into bowl and chlll until set.

Mix softenied cream cheese \ﬁi&M’*ﬁﬁfﬂ"éféamy and fold in cool whip.
Layer on top of set jello. Put-back:iu-refsfgerator

Pretzel topping:

Preheat oven to 350°

Put pretzels on cookie.sheet, pour melied hutter over pretzels, add granulated d sugar,
“until coated. Bake for 15 mimites sti stirting every 5 minutes. Let topping cool and the

on top of the jello.
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Y ANOTHER HOMEMADE
FAMILY FAVORITE FROM QUAKER.

/ Quaker’s Prize Winning Meat Loaf
/ 1-1/2 pounds lecn‘g_round beet - Lco)

1 cup tomato juice
3/4 cup QUAKER Outs lquick or old fashioned, uncooked)
1 eggor2eg whites, shghtly beaten

1/4 cup chopped onion
1/2 teospoon sclt {optional)

1/4 teaspeon black pepper

Heat oven to 350°F. Combine all ingredients; mix lightly bt thoroughly. Press into 8xd-

inch loaf pan; bake 1 hour or until meat is no longer pink and juices run clear: Drain; let
8 SERVINGS

gand 5 minutes before serving.
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RASPBERRY PRETZEL JELLO SALAD

INGREDIENTS:
1-60z. box raspberry Jello
2-100z. packages frozen raspberries
1-80z. package softened cream cheese
1-80z. Cool whip
: cup powdered sugar
% cup granulated sugar
"1 % cups chopped and sifted-pretzels:
- 3% cup melted butter

“Dissolve jéﬂij in 21/2 cups beiling water.- :Kdél frozen raspberries stir until-thawed. Pour
into bow! and chill until set.

Mix softened cream cheese MMM ~titil ¢reamy and fold in cool whip.
Layer on top of set jello. Put back.in-refsigerator.

Pretzel topping:
Preheat oven to 350°
. .Put pretzels on;goqlde_sheet;,_pour,melteihutterhovc'r pretzg}s_, add granulated sugar, stir.

=

il coated. Bake for 15 minutes stirring every 5 minutes. Let topping ‘cool and thén put

on top of the jello.
» \\ ‘__-'"'-"“
- < SIS
§§ P IS A BRE
<| | rR R =
] =] K s
=L | | ER| R EBLE
2l L P S| RE -
S FRIWR S iaNS R
v 4 C:--\—E . Q = (_:"""' | 7 =2
S| £ BER SEEP e S
SRS CPRRBEE %
gg B | B IS D8
]| | R a’?é%\'éy S
N T f;r‘@ B =
.| s | B[ o=l |
2 Y O Bl RE
E C__! v S \JV\ N 1 g)
< N Gl
£ ) = . ),
2 * 2 S TR
3 — &




To: Jeanne M, Parsons/US-CorporatefSM!US@:BM-Corporate
ce:
Subject: Re: snack mix i)

OH my,

mix

5 cups rice chex cereal
5 cups corn cehx cereal
2 cups cheerios

1 can peanuts

1 bag m&m's

pretzels

Heat 1 package white almond bark and 3 tablespoons veggie oil together in glass bowl
for three minutes in microwave.

Pour over cereal mixture and stir tilt coated. Then spread on wax paper. Storein
airtight containers

Carmel Corn .
16 cups popcorn

i ~0058462,WPD Page 1 1

Brunch Egg Casserole Karen Berg

2 1/2 cups seasoned croutons

2 cups shredded cheddar cheese

2 Ib. Sausage (browned & drained... Jimmy Dean is great!)
4 eggs

3/4 tsp. Dry mustard

2 1/2 cups milk

1 can cream of mushroom soup diluted with 1/2 cup milk

Place croutons in bottom of greased 9x13 pan. Put cheese on top, place cooked sausage on
top of cheese. Beat eggs, milk and mustard together and pour over meat. Refrigerate
overnight. Before baking, pour soup mixture on top, Bake 1 1/2 hrs. at 300 and let sit 10

minutes before serving,
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Baked Bean Hot Dish 4
S slices bacon Brown bacon; pour off grease and i -
1 pound ground beef set aside. Brown ground beef; a
1 cup celery,-chepped- add celery and onion. Simmer. ﬁ a
* 1 cup onion, choepped Place beans in casserole dish and
1 (15-1/2 ounce) can add remaining ingredients. Mix. 4
kidney beans E .
1 (28 ounce) can B&M Bake at 350° for 60 minutes.
Baked Beans E"‘“ ]
2 tablespoons
Worcestershire sauce
3/4 cup brown sugar B
1 cup catsup — 1
H 1
"Cép !ob“Lz.}MMJLCP Ef ﬂ_..]

Juno e-mail printed Wed, 30 Jan 2002 19:31:48 , page 1 of 1

Hi Shirley: Here is the recipe for the Hot Chicken Salad:

.-‘VL—
3 cups diced cooked chicken - s
1 cup diced celery M\ +
- 1/2 cup Hellmans Mayo. - A '},
1/3 cup diced green pepper A
1/2 cup chopped cashews o - i
2 Thsp. lemon juice
112 tsp. salt ; )
2 Thsp. chopped onion _ AR

2 & == 3/4 cup grated cheddar
Mix all ingredients and put into casserole dish. Top with 1 cup crushed potato chips. Bake—*}emnutes—(ar—unhl-

_warm)-at-450-degrees.

Shirley, | added about 2 cups more of chicken and increased all ingredients a small amount to make more. 1 think

{ used 1 cup of mayo, so you can use your own judgment 5 50 3
éﬁm O )Mwu
HAPPY THANKSGIVING, Hope to see you soon. Love Max



5 tbl. virgin olive oil

6 cups chicken broth

1 med. onion, chopped
2 1/2 cups Arborio rice
3/4 cup white wine

1/2 cup parmesan

1 cup chopped sun dried tomato

Method

Risotto

Saute - onion, tomato in oil. Add rice, saute 5 minutes constantly stirring.
Add -- wine, cook until evaporated, stir.

Add - broth and stir. Cover rice until liquid is absorbed. If rice is not
cooked through, add a little more broth. Stir in parmesan.

Salt and pepper to taste.
Serve.

Bon Apetit

u

v
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Preparation fime:

BEEF STRAGONFF

From ihe kitchen of;  Kaycharlet

Number of servings:

INGREDIENTS

11/2 POUND ROUND STEAK (CUBED)

1 MEDIUM ONION { CHOPPED)

1/2 STICK BUTTER

1 CAN CREAM OF MUSHROOM SOUP
8 OUNCES SOUR CREAM

17270 1 POUND SLICED MUSHROOMS
1TBLS BASIL

1TSP NUTMEG

1 TSP PAPRIKA

INSTRUCTIONS

SAUTE ONIONS IN BUTTER. ADD BEEF
AND MUSHROOMS. COOKTO
BROWN. COVER AND COOK ON LOW
30 MINUTES. ADD SPICES AND STIR.
ADD SOUP AND SOUR CREAM ONE
CUP OF RED WINE MAY BE ADDDED
JUST BEFORE SERVING., COOK ON
LOW TIL HEATED THROUGH. SERVE
OVER RICE.
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"PATRICIA SALT"

<pdsalt@msn.com> To: <jlcoerbert@mmm.com>
CC:

05/27/2003 05:48 PM Subject; Re: Scone Recipe

SCONES
Combine: 2 C. Unbleached flour; 1 Tblsp. baking powder; 1/2 tsp salt; 1/4 C. sugar.
Add: 1/2 C. dried fruit (e.g. cranberries,raisins)
1-1/4 to 1-1/2 C. whipping cream
Stir with fork until dough holds together. Knead several times. Place on ungreased baking

sheet.
Pat/roll into 10" circle. Cut into wedges. Brush with melted butter (1 to 2 T). Sprinkle with 1

to 2 T sugar. _ . ;. .
Bake,llgrrcl?inutes at 425, -'—6 WILWMW woed ; Gacs 20 pae.
|

Enjoy!
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TRY ANOTHER HOMEMADE
FAMILY FAVORITE FROM QUAKER.
Quaker’s Prize Winning Meat Loaf ,.
1-1/2 pounds lean ground beef )

1 coplomalo juice  ( Comaloe auot i wuseliad)
3/4 cup QUAKER Qs quick or old fashioned, uncooked) .

\
1 eggor2 egg whites, slightly beaten B
P =

/ 1/4 cup chopped onion
: 1/2 teaspoon salt {optional)
1/4 teaspoon black pepper
Heat oven to 3509F, Combine all ingredients; mix lightfy but thoroughly. Press into 8x4-

inch foaf pan; bake 1 hour or unfil meat is no fonger pink and juices run clear. Drain; let
stand 5 minufes before serving, 8 SERVINGS
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Cooks.com - Recipe - Tuna - Cheese Macaroni Salad

COCKS.C

'{} @ GREEN SMART SAFE, and QUALITY bilt.

————

1of2

M RECIPE SEARCH

http://www.cooks.com/rec/view/0,1727,156168-240199,00.

New Recipas - Add your Recips

DI‘W'G one, : .

Hot » Strawberry Banana Smoothies | Hot Arlichoke Dip | Baked Chicken Breasts | Baked Pork Cheps | Cucumber Satad

Home Browse Recipes

Appetizers | Beverages
Breads | Cakes | Candles
Casseroles | Cookies
Desserts | Eggs [Fish
Helidays | International
ltalian | Maln Dishes
Meats | Mexican
Cutdoor | Poultry { Ples
Pastas | Potatoes

Salads | Sauces

VEGABLES

: Soues | Vegef.ables

RECENT SEARCHES
EVERY FEW MINUTES

CORN PUDDING FRESH
CORN

BOVER SOLE

CREAMED CHICKEN
OVER BISCUITS

MERINGUE NEST

GERMAN CUCUMBER
SALAD VINAGER

GRILLED CHICKEN
MARINADE

CHICKEN TERRIYAKI
FLAG CAKE
CREAM CHEESE DANISH

STRAWBERRY PUNCH

GREEN CHILLI CHICKEN .
ENCHILADA

- CUCUMBER CUBE

GRILLED CHUCK ROAST
DESSERTS
COCONUT ICE CREAM

LEMON CHICKEN
MARINADE

VEGETABLE LASAG NA
WHITE SAUCE

SALISBURY STEAK
STRAWBERRY POUND

CAKE

BEEF WEI.LINGTON

EASY CHICKEN
MARINADES

BROILED HAMBURGERS

OATMEAL PANCAKES NO
FLOUR

SPAGHETTIPIE

TalkFood! Join the discussion

| ‘ j Recipe Search

ew]

Forums " Potluck Converslons Cooking Times

| Home > Recipes > Meat Dishes > Tuna - Cheese Macaroni Salad

Printélj-f-ﬁendly varsion

TUNA - CHEESE MACARONI SA AD e
—~(etl (O ol W? pepulen
7 oz. pkg. macaroni, cooked, drained andrinsed with cold
water
6 1/2 oz. can tuna, flaked
1 c. cheddar cheese, cubed
1 sm. can peas, drained
1/2 c. celery, chopped
1/2 c. sweet pickle
1/4 c. anion, chopped
2 tsp. mustard

DietiHealth Report

11ibsp. sugar (optional)
3 pimentos (optional) or hard cooked egg for garnish
Salt and pepper to taste

3/4 c. salad dressing

Mix together and serve,

Recipes related to Tuna - Cheese Macaroni Salad
Chease Salad Sandwiches Tuna - Cheese Sandwiches

Macaroni And Cheese Salad Cheese Spraad

Ham'n Cheese Macaroni Salad  Macaroni, Cheese, Ham Satad

email this recipe to:
| |: Send |

Printer Options: Standard | Word Search Puzzle
Some of the recipes other cooks are looking at right now:

« Shish - Kebab
+ Lemon Chicken

» Soft Christmas Sugar Cookies
» Top Ramen Cabbage Salad
. Pudding. Treats

« Hawaiian Barbecue Chicken
« Strawberry Cream Cheese Pie

+ Add revlew or comment

. Nutrition Facts

| GROUPON

Twin Cities’

-00°%

Dining
Events

Ridiculously

FEATURED RECIPES

ZUCCHINI LATKES WITH
ROASTED PEPPER SOUR
CREAM TOPPING

GRILLED SHRIMP KABOQRS

GRILLING WITH TERIYAKI
SAUCE

CUCUMBERS IN SWEET
DRESSING

HOT FUDGE PUDDING

POPSIC] ES CRISHERBET

GRILLED STEANKS WITH

L . --H ; FJARINADE.

CINNAM iR UND CAKE
6/22/2010 10:21 .



some soup bones into 2- .or 3-inch pieces; then have the bones split
lengthwise into halves. At home wrap the pieces of bone in foil, and
place them in a preheated 350°F. oven for 45 minutes. The heat will
loosen the marrow from the bones. When the bones are cool enough to
handle, scoop out the marrow and proceed with the recipe above.

Dried Porcini Mushrooms

RISOTTO
ATl FUNGHI PORCINI SECCHI

Porcini mushrooms, with their full caps and deliciously woodsy flavor,
are harvested in Italy in the fall and early spring. They are mushrooms
of the Boletus edulis species like French cépes, but porcini (Italian for
“piglets”) are known for their size. Sore grow to as large as 5 pounds
or more. When fresh, these mushrooms are firm and flavorful and can
be added to a variety of dishes, or they can even be grilled or cooked in
butter to create a spectacular main course.

Because the fresh porcini have little in the way of staying power,
these mushrooms are traditionally cut and dried at their peak. Don't
think you are getting an inferior product when you buy them dried.
Dried porcini, which are most often sold in small packets in amounts
that vary from about ¥ to 3 of an ounce, have an even more intense
taste than the fresh mushrooms. While they won’t do as a main course,
dried porcini can add flavor to soups, omelets, pasta, and risotto. To use
dried porcini you have to soak them in hot water. Always add the water
in which the mushrooms have soaked to the broth to intensify the por-
cini flavor.

28-RISOTTO




CONDIMENTI  ¥:-ounce package dried porcini

1 tablespoon unsalted butter
Vs cup grated Parmesan cheese

1 tablespoon chopped fresh parsley

4 cups Basic Broth (see page 14), approxi-
mately

1 cup porcini liquid, strained

Y2 cup dry white wine or broth

SOFFRITTO 2 tablespoons unsalted butter
1 tablespoon oil

4 cup finely minced onion

1V cups Arborio rice

1. CONDIMENTI: Place the dried mushrooms in a small bowl with
1 cup boiling or very hot water. Allow them to stand for 30 minutes.
Strain the liquid into a saucepan with the broth and chop the mushrooms
coarsely. Set aside.

2. BRODO: Bring the broth, combined with the porcini liquid, to
a steady simmer in a saucepan on top of the stove.

- 3. SOFFRITTO: Heat the butter and oil in a heavy 4-quart casse-

role over moderate heat. Add the onion and sauté for 1 to 2 minutes,
until it begins to soften, being careful not to brown it.
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4. RISO: Add the rice to the soffritto; using a wooden spoon, stir
for 1 minute, making sure all the grains are well coated. Add the wine
and stir until it is completely absorbed. Add the porcini and begin to add
the simmering broth, ¥ cup at a time, stirring frequently. Wait until
each addition is almost completely absorbed before adding the next ¥
cup, reserving about ¥4 cup to add at the end. Stir frequently to prevent
sticking.

5. After approximately 18 minutes, when the rice is tender but still
firm, add the reserved broth. Turn off the heat and add the remaining
condimenti—butter, Parinesan, and parsley—and stir vigorously to com-
bine with the rice. Serve immediately.

Serves 4

VARIATIONS

1. Marsala wine complements the flavor of the porcini. Add ¥4 cup
dry Marsala in place of the white wine.

2. Add V2 cup fresh or defrosted frozen peas, not cooked, in place
of the parsley.

Gorgonzola

RISOTTO
AL GORGONZOLA

Gorgonzola is the blue—veined cheese of Italy. Made from cow’s milk, it
has been produced in the Po Valley since the ninth century A.D. There
are several types of Gorgonzola imported from Italy. The strongest and
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Prosciutto

RISOTTO
AL PROSCIUTTO

Although you can use any prosciutto in this risotto, nothing quite com-
pares to the genuine article, imported Italian prosciutto, with its incred-
ibly mild, almost sweet, and only slightly salty taste. The added cream’
makes this risotto surprisingly light.

BRODO 5 cups Basic Broth (see page 14), approxi-
mately

Y2 cup dry white wine

SOFFRITTO 2 tablespoons unsalted butter |
1 tablespoon oil

¥ cup ﬁnely minced onion

RISO 1% cups Arborio rice:

CONDIMENTI 3 to 4 ounces prosciutto, finely minced (about
¥2 cup)

Y4 cup Iight cream

Y5 cup grated Parmesan cheese

1 tablespoon ﬁnely chopped fresh parsley

1. BRODO: Bring the broth to a steady simmer in a saucepan on
top of the stove.
2. SOFFRITTO: Heat the butter and oil in a heavy 4-quart casse-
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role over moderate heat. Add the onion and sauté for 1 to 2 minutes,
until it begins to soften, being careful not to brown it.

3. RISO: Add the rice to soffritto; using a wooden spoon, stir for
I minute, making sure all the grains are well coated. Add the wine and
stir until it is completely absorbed. Begin to add the simmering broth, /5
cup at a time, stirring frequently to prevent sticking. Wait until each
addition is almost completely absorbed before adding the next ¥ cup,
reserving about ¥4 cup for the very end. Stir frequently.

4. CONDIMENTI: After approximately 18 minutes, when the rice
is tender but still firm, add the reserved broth and the condimenti—
prosciutto, cream, Parmesan, and parsley—and stir vigorously to com-
bine with the rice. Serve immediately.

Serves 4

VARIATIONS

1. Substitute diced lightly smoked country-style ham for the pros-
ciutto.

2. For a new twist on a familiar first course, prepare risotto with
prosciutto and melon. The sweetness of the melon contrasts with the
saltiness of the ham and makes for an interesting taste sensation. Add
about 14 cup finely diced cantaloupe in step 4, when you add the pros-
ciutto and cream. '
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América's Test Kitchen - Recipes: Stir-Fried Chicken With Bok Cﬁoy e #lspy Noodle ... Page I of 2

America’'s’

TEST KITCHEN

Recipes

Public television's | scooking show

Stir-Fried Chicken with Bok Choy and Crispy Noodle Cake
from the Episode: Staying in For Chijps€ Takeout

Fresh Chinese noodles are often kept in the produce section of the grocery store. Ky can't firdthem, substitute an equal amount

of fresh Italian spagimtti.
g — cHeeK
Serves 4 ﬁﬁgaé’ 1[5/&’/ _ Bl /

Nocodle Cake
9 ounces Chinese egg noodles (fresh)
1 teaspoon salt
2 scallions , sliced thin
4 tablespoons vegetable ofl

Stir-Fry Sauce
1/4 cup low-sodium chicken broth
2 tablespoons soy sauce
1 tablespoon dry sherry
1 tablespoon oyster saugi
1 teaspoon sugar
1 teaspoon carnstarch
1/4 teaspoon red pepper flakes

Chickenq%—_hfggetables
1 phund honeless, skinless chicken breasts , patted dry with paper towels,
trimmed, and cut into 1-inch squares

1 tablespoon soy sauce
1 tablespoon dry sherry
- - 2 tablespoons toasted sesame oil
1 tablespoon cirnstarch
1 tablespoon unbleached all-purpose flour

1 tablespoon minced fresh ginger =2
1 medium clove garlic , minced or pressed through a garlic press (about 1
teaspoon)

8 teaspoons peanut oil or vegetable oil

1 smatl head bok choy , stalks sliced an the bias into 1/4-inch slices, and
greens cut into 1/2-inch strips -

1 small red bell pepper , cut into 1/4-1nt¥ $trips

1. For the noodle cake: Bring 3 quarts watey to a boil over high heat in a large pot, Add the noodles and salt to the Boiling water;
cook the noodles until tender, 2 to 3 minutes (do not overcook). Drain thoroughly through a colandér. Add the scallions to the noadles
in the colander and toss to combine; set aside.

2. For the sauce: Meanwhile, whisk together the sauce ingredients; set aside,

3. For the chicken and vegetables: Toss the chicken with the soy sauce and sherry; set aside. In a large bowl, whisk together the
sesame oil, cornstarch, and flour; set aside. In a small bowl, mix together the ginger, gartic, and 1 teaspoon peanut oil; set aside.

4, While the chicken marinatés, cook the noodle cake. Heat 2 tablespoons of the V.Oftabie o0il in a 12-inch nonstick skillet over
medium heat until shimmering. Spread the noodles evenly across the bottom of 3 $kfilet and press with a spatula to flatten into a
cake. Cook until crisp and golden brown, 5 to 8 minutes.

5, Slide the noadle cake oiito a large plate. adki five rémaining 2 tablespoons yegershia oo the skillet; swirlfo COE: Invert the
noodle cake onto a second plate and slide 4t, broWikd.side up, back into thegkille; Cook until golden browaon thé secamcside,

http://www.americastestkitchen. com/prinﬂécipe.a’sﬁ?recipciﬂ#‘-3799 10/18/2008
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about 5 to 8 minutes.

6. Slide the noodie cake onto a cutting board and let sit for at least 5 minutes before slicing into wedges and serving, {(The noodle
cake can be transferred to a wire rack set over a baking sheet and kept warm§p % 200-thefrod oven for up to 20 minutes).

7. Stir the marinated chicken into the sesame oil-cornstarch mixture until uniformly combined. Heat 2 teaspoons peanut oil in a 12-
inch nonstiek skillet over high heat until smoking; add half of the chicken to the skillet in a flat, even layer. Cook, without stirring,
but gently separating the pieces, untit gotden brown on the first side, about 1 minute; B the chicken pieces and cock until lightly
browned on the second side, about 30 seconds, Transfer the ¢hicken to a clean bowl. Repeat with an additional 2 teaspoons peanut
oil #xf the remaining chicken; cover to keep warm.

8. Add the remaining 1 tablespoon peanut oil to the now-empty skillet and return toh!ghheat until just smoking. Add the bok choy
stalks and red bell pepper and caok until lightly browned, 2 to 3 minutes,

9. Push the vegetables to the sides of the skillet to clear the center; add the garlic-ginger mixture to the clearing and cook, mashing
the mixture with a spoon, until fragrant, 15 to 20 seconds, then stir the mixture into the stalks and continue o cook until the stalks
are tender-crisp, about 30 seconds longer. Stir i the bok chay greens and cook until beginning to wilt, about 30 seconds.

10. Return the chicken to the skillet. Whisk the sauce to recombine, then add to the skfiiet and aobk, tossing constantly, until the
sauce is thickened and the chicken is heated through, about 30 seconds. Transfer to a serving pattar amd serve immediately.

Step-by-Step: Preparing Bok Choy

1. Trim the bottom inch from the head of bok choy. _ 2, Cut each white stalk in half lengthédse and then

Wash the leaves and pat them dry. With a chef's crosswise inte 1/4-inch slices, Stack the leafy greens -
knife, cut the leafy green portion away from either  and then slice them crosswise into 1/2-inch strips.
side of the triangular white stalk. Keep the sliced stalks and leaves separate.

Step-by-Step: Preparing Chicken for & Stir-Fry

1. Separate tenderloin fro

end cut"l’iﬁ1 J4-inch slicosdt 2. With flat side of knife, press each slice to an even

1/4-inch thickness and then cut slices into 1-inch
squares.

1. Separate tenderloin from breast. Starting at thick
3. Use same technique for tenderloin, flattening it end, cut into 1/4-inch slices. Stop slicing when you
with side of knife and then cutting into 1-inch pieces. reach the tapered triangle-giif

..;D://WWW.americastestkitchen,cnm/m-im‘rar-.inp. aan?rerimeide=1700 1AM 0MANG
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From: LeClair, Elley <Elley.LeClair@countryfinancial.com>
To: Jim Greear <jcgreear@acl.com>; Senske, Denise <Denise. Senske@countryﬁnanc:al .com>
Subject: Chicken Wings
Date: Thu, Oct 18, 2012 6:33 am

Chicken Wings Bake Recipe

4 pounds chicken wings

1 cup SOy sauce

1 stick butter

1 cup brown sugar, packed firm
1 teaspoon dry mustard

1/2 teaspoon onion powder

3 cloves garlic, minced

Oven Temp: 375°
Recipe Cooking Time: 60 minutes
Pan Type: roaster pan

Chicken Wings Recipe Directions

Preheat Oven.

In a microwave safe bowl melt the butter.
Add the brown sugar, soy sauce, dry mustard, onion powder
and minced garlic.
Mix well.
Put the chicken wings in a large plastic bag.
Pour sauce over chicken to marinate.
Marinate chicken wings for several hours or overnight.
Turn container often to coat the chicken well.
When ready to cook pour chicken and marinate into a large
roasting pan (| used a large cookie sheet).
Bake chicken wings uncovered for allotted time or until sauce is
thickened.

[T



From: LeClair, Elley <Elley.LeClair@ccuntryfinancial.com>
To: Jim Greear <jcgreear@aol.com>
Subject: Recipe
Date: Thu, Oct 18, 2012 6:22 am

Sorry forgot about giving you this recipe;

Cranberry Chicken or Pork Chops

8 oz. Western dressing (| use Lite)
1 env. Lipton dry onion soup mix
1 (16 0z.) can whole cranberry sauce

4-6 chicken hreasts or pork chops

Preheat oven to 375. Place meat in baking dish. Combine dressing, soup mix and cranberry sauce and mix.

Pour over meat. Bake about 1 hour, uncowered.

Elley LeClair

Provisioning Services
Desk: (651)631-7123
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: Le. ﬂgur . . 1/2 c.:I{'butteI:- Camem . v
'::?3/4.c. brown Sugal.' » "‘Q‘t'@-[) C";LM u? . Mg "
Mix all 3 ingredients. Sprinkle over ‘the apples and bake

S minutes in 2 moderate oven. *Serve with whipped cream.
* Serves 8. - i

5 h S -Mrs. Richard Hauser

2 ® - " CHOCOLATE ANGEL PIE -
»2 egg whites ' T 1/2tsp. vanilla °
© 1/8 tsp. sale , - 1 pkg. Baker's German's -

1/8 tsp. cream of tartar sweet chocolate. T

1/2 c. sugar - = .3 Thsp. water :

1/2 c. nuts, finely . - 1tsp. vanilla \ .

<chopped . T le cream, whipped

' Beat egg whites with salt and cream of tartar until foamy.

.Add sugar gradually, beating until very stiff peaks hold. ‘Fold

-in nuts and 1/2 teaspoon vanilla. Spread in greased 8 inch pie ;
pan, (preferably Pyrex). Build sides up to 1/2 inch above the pan. -

. Bake at 300 degrees 50,t0'55 minutes; ¢ool. Melt chocolate over ..
water on low heat, stirring constantly. Cool until thickened; -

: ‘ « add 1 teaspoon vanilla then fold into whipped cream. Pile into

{~ meringue shell. Chill 2 hours.. Makes 6 to 8 servings.

‘E Petrich : . .

LEMON TORTE

.

£ 3 egg whites 1/2 tsp. vinegar s
#® 1/8 tsp. salt 1l c. sugar

£

el

-

Lemon -Fillin'g: . _' T .

.4 eg/g yolks. . 2 tsp. grated lemon rind . )
2/3 c. sugar - - 2 Tbsp. sugar
1/;2- c. lemon juice . - 1 pt. heavy cream (divided)_‘\

- .

' Combine egg whites, salt and vinegar, Beatuntil soft ° =
| . peaks are formed. Gradually add suger, beating until mixture %
Is.very.stiff. Spread in a9 inch circle on heavy paper; mound
meringue aréund edpes and swirl in ridges, using back of tea-
» spoon; or spread:in = lrre, - - “eteo "rch). Bake in slow oven, ol
275 degrees, for 45 minutes to 1 hoey. 7 : I ;

: Beat egg yolks until thick and les -+ colored. Gradually,,

. heat in 2/3 cup sugar. Add lemon juice .d rind, Cook over hot,”

' not'boilingryvater, stirring constantly until thick, about 5 minutes;

=

-30- So. St. Paul, Minn,,.
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On Sep 29, 2013, at 8:20 AM, "Jim Greear" <jcareear@aol.com> wrote:

Hi Carol,
Don't forget to forward along your noodle recipe you were telling about that you pop in the owen.

Thanks,
Joyce
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