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Cheesy Potato Casserole

Ingredients:
Orieda 30 oz frozen hash brown potatoes
16 oz full fat sour cream
2 cans Cream of Potato Soup
4oz 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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From the kitchen of: Becky Meade
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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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Traditional Pakistani
Vermicelli (Saiwaiyan)

Ingredients:
Vermicelli (Saiwaiyan): 1 cup (broken into
smaller pieces)
Milk: 4 cups
Sugar: ½ to ¾ 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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