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French Canadian Pot Pie e
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Turkey Chili
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Sealloped Potatoes
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Cheecy Potato Caccerole

Ingredients:

Orieda 30 oz frozen hash brown potatoes

16 oz full fat sour cream

2 cans Cream of Potato Soup

40z Shredded sharp cheddar cheese

Small chopped yellow onion

Grated Parmesan cheese to sprinkle (kraft is fine)
Dried parsley to sprinkle

Directions:
Greece Pan then put hash browns in 9x13 glass
baking dish. Make sure they aren’t real frozen.

Mix sour cream, soup, cheddar cheese & onion and
pour over hashbrowns

Top with parm & parsley

Baked 350 for 1.5 hours uncovered

Let stand 15 minutes before serving.

From the kitchen of: Kristin Kaminski
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Cweet Corn Caccerole
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Almond Green Beane
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Almond Green Beans

1 large pkg. Frozen French-style green beans
1 can cream of mushroom soup

2 tbs. Chopped onions

# cup slivered almonds

% cup fresh mushrooms, sliced

6 pieces chopped cooked bacon

Thaw beans, put in large skillet, add all other ingredients
Mix, cover & simmer 1 hour.
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Beef, Barley &
Muchroom Qaa,b
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From the kitchen of : Becky Meade
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Curry Chicken

Ingredients:

6 chicken breasts

Salt

Paprika

1 Stick butter

1 Green apple, peeled and diced
1 Yellow onion, diced

2 tsp yellow curry powder

1 Can Cream of Chicken Soup

1 Pint Heavy whipping cream

Instructions:

Preheat oven to 325*, serves 6 people.

Sprinkle salt and paprika on both sides of chicken and
lay them in a large baking dish. Heat butter; sauté the
apple and onion until soft and tender. Add curry
powder, soup, and heavy cream, stirring until well
combined. Pour over chicken and bake for 60
minutes at 325*. Check for wellness and continue
cooking for additional time as needed based on
thickness of breasts. Serve over rice. Season with salt
and pepper.

From the kitchen of: Jennette Stell
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Corn Caccerole
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Banana Bread
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Pecan Pie
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Sour Cream Chocolate Chip Cak
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Butter Almond Coke
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Holiday Cookiee
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Percinmon Cookiec
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Holiday Sugar Brittle
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Traditional Pakictani - ’ Z \
Vermicell: (Saiwaiyan) oo = 4
Ingredients:

Vermicelli (Saiwaiyan): 1 cup (broken into
smaller pieces)

Milk: 4 cups

Sugar: Y2 to % cup (adjust to taste)

Ghee (Clarified Butter): 2 tablespoons
Cardamom Pods: 2-3

Almonds: 2 tablespoons (sliced)

Pistachios: 2 tablespoons (sliced)

Raisins: 1 tablespoon (optional)

Instructions:

Roast vermicelli in ghee with cardamom until
golden.

Add milk and boil, then stir in sugar until
dissolved.

Simmer until vermicelli softens and thickens.

Add nuts, raisins, and rose water (optional).

Serve warm or chilled, garnished with nuts.

From the kitchen of: Mah Rukh Anwar
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Chrictmas Eggnog

12 - Eggs (separated)
1% ~Cups Sugar
2 -Quarts Milk
1 - Pint }é & %
1 - Pint Whipping Cream

Blend yokes with sugar
Add wilk & 12 & 12
Beat egg whites sepanately to peak
Whip cream separately to peak
Feld egg whites and whipped cream inte mixture with spatula
Chill befere serving

To serve, add Ennt’y and s-prinHe with N'utmeg

Merry Christmas
From the Overholt Kitchen
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Honey Cookiee

Honey Cookies Without Sugar Recipe

Ingredients

» 2 % cups of flour

+ 2 teaspoons of baking soda
* % teaspoon of salt

* 1egg

* 1 teaspoon of nutmeg powder
* 3 cup of butter

+ % cup of raw honey

* 1% teaspoons of cinnamon
+ % teaspoon of va_rl[ﬂa_qxt_r_ad . ; it et e -— =

Instructions

- Mix together flour, soda, nutmeg powder, cinnamon, and salt in a bowl.

. Take a mixer and whip beat softened butter with an egg, honey, and vanilla extract in a separate bowl.

. Combine wet and dry mixtures slightly beating until you get a hamogeneous medium dense mass.

. Cover the bowl with dough and put it into the fridge for about an hour to chill,

- While your oven is being preheated up to 375°F, make small ball out of the dough about a walnut size.Put the
balls onto a baking sheet covered with a parchment paper and bake them within 10 minutes.

. When removed from the oven, let your cookies cool for about 2 minutes and then serve them on the plate.

Fecipe by Yummisst Food Recipes at | i rf
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Raspberry Chocolate ’

Cheececake ———
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Bumbleberry Cobbler
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Cheececake

Cheese cake
1-pound of chocolate per cake

Crust
1 1/2 cup graham cracker crumbs

1 stick melted butter
3 TBS. sugar

Filling

3 B oz. cream cheese soft
1 cup sugar

3 egg yolks

1 tsp melted butter

1/2 tsp orange liquor

Put cream cheese in large mixxing bowl. Add in melted
chocolate (if that's the one you are making) Beat untill
smooth. Add in sugar egg yolks butter and orange
liquor. Blend until smooth. Pour into graham cracker
crust and place on cookie sheet. Place into a 450
degree oven and bake for 15 minutes. Cool over night.
ENJOY!!!
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Cinnamon Ecprecco Martini ‘
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