
06.03.2020 
 
Pecan Pie Mini Muffins 
From Carol Haynes 
 
INGREDIENTS 
1 cup packed brown sugar 
1 cup pecans 
½ cup flour 
2 eggs, beaten 
2/3 cup butter 
 
INSTRUCTIONS 
1. In a bowl combine sugar, chopped pecans, and flour. Set aside. 
2. Mix well, add butter and eggs. Stir into flour mixture just until moistened. 
3. Fill greased and floured or paper-lined mini muffin tins 2/3s full. 
4. Bake at 350 for 20-25 minutes or till muffins test done. Remove immediately to cool on wire racks. 
5. Makes about 2 1/2 dozen minis or12 full size. 

 
05.27.2020 
 
Sweet and Spicy Broccoli 
from Kevin Fields 
 
Servings: this recipe is enough for 2 people  
 



 
 
Directions: 
 

• Cut broccoli lengthwise 

• Bring Steamer to a boil, put in broccoli 

• Steam broccoli for 3 min. No more or it will get soggy,  
take out and immediately put in ice bath. When broccoli is cool take out and pat dry. 
Pour sauce over broccoli and toss in a bowl to cover. Take to grill and char on 
high heat. 

 



 
Ingredients for Sauce: 

• 4 Tbls Olive Oil  

• 1 Tbls Soy Sauce 

• 1 Tbls Sweet Chili Sauce  

• 1 Tbls Honey 

• 1 Tbls A-1 Sauce 

• 2 Cloves Garlic finely chopped 

• 1/2 Tsp Crushed Red Pepper Flakes 
 
Directions: Whisk together 
 

 
05.20.2020 Recipes 
 
Classic Beef Meatloaf 
from Kandie Simmons 
 
Cooking time: 1 hour and 5 minutes 
Servings: 6 
Ingredients: 

• 1-1/2 pounds Ground Beef (93% lean or leaner) 

• 3/4 cup panko bread crumbs 

• 3/4 cup ketchup, divided 

• 1/2 cup minced onion 

• 1 egg 

• 1 tablespoon Worcestershire sauce 

• 2 teaspoons minced garlic 

• 1 teaspoon dried thyme 

• 3/4 teaspoon pepper 

• 1/2 teaspoon salt 
 
Directions: 

• Heat oven to 350°F.  

• Combine Ground Beef, bread crumbs, 1/2 cup ketchup, onion, egg, Worcestershire, garlic, 
thyme, pepper and salt in large bowl, mixing lightly but thoroughly.  

• Shape beef into 8 x 4-inch loaf on rack in aluminum foil-lined broiler pan. 

• Place on upper oven rack in 350°F oven.  

• Bake 45 to 55 minutes, until instant-read thermometer inserted into center registers 160°F; 
brush with remaining 1/4 cup ketchup during last 10 minutes, if desired.  

• Let stand 10 minutes.  

• Cut into slices. 

 



Ambrosia Salad 
from Barb Schrier 
 
Ingredients: 

• 1 20 oz can pineapple tidbits, drained 

• 1 11 oz can mandarin oranges, drained 

• 2 cups red or green grapes, halved 

• 1 cup mini marshmallows 

• 1/2 cup shredded sweetened coconut 

• 1 8 oz container vanilla yogurt  

• 1/4 cup toasted walnuts 
 
Directions: 

• In large bowl mix all but toasted walnuts 

• Top walnuts on salad when completed 

• Cover and refrigerate. 

 
05.13.2020 Recipes 
 
Fat-Fighting Minestrone Soup from a magazine 
from Debbye Knowles 

 
Ingredients 

• 2 onions, chopped 

• 2 carrots, diced 

• 2 celery stalks, diced 

• 4 cups vegan broth unchicken type (Imagine) or reg. (Field Day) 

• 3 cups water 

• 1 14.5-oz can diced tomatoes 

• 1/2 tsp dried oregano 

• 1/4 tsp salt 

• 1/2 tsp black pepper 

• 2 cups green beans, trimmed and cut into 1/4″ pieces 

• 1 cup cooked small pasta, such as small farfalle or elbows 

• 1/2 cup canned chickpeas, rinsed and drained 

• 1 15-oz can kidney beans, rinsed and drained 

• 4 cups chopped fresh spinach 

• 5 Tb grated Parm or vegan parm 
 
Directions 

• Combine onions, carrots, celery, broth, water, tomatoes with their juice, oregano, salt and 
pepper in large pot; boil. 



• Reduce heat and simmer, covered, until carrots soften, 15 minutes. 

• Stir in green beans; cook, covered, until tender, about 8 minutes. 

• Add pasta, chickpeas, beans and spinach; stir until heated through, about 3 minutes. Makes 5 
servings. 

• Enjoy each one topped with 1 Tbs of the vegan Parmesan 
 
My take on this is to use Better than Bouillon chicken base to sauté the onions, celery, and carrots. I use 
low-sodium V-8 juice instead of water. Also, I take a few extra minutes and pop the skins off the 
chickpeas.  Makes a lot. Keeps for a long time in fridge. Sometimes I add baby lima  beans, and Trader 

Joe's quick cooking barley. You could add rice or orzo. 

 
Smoked Gouda Pork Burgers 
from Kathy Zeller 
 
Carmelized onions:  

• Mince 1 large onion, add to 3 T. butter, 1/4 tsp. sugar and a pinch of salt.  Cook, stir occasionally, 
10-12 minutes until onion starts to brown.  

• Add 2 tsp. Sriracha sauce and a generous squeeze of lime. Stir and remove from heat. 
 
Ground pork patties: 

• Mix 20 oz. ground pork with 1 clove grated garlic, 1 tsp. smoked paprika, 1 tsp. sugar, 1 1/2 tsp. 
salt.  

• Shape into 4 large patties. 

• Grill over medium heat for 7 minutes; flip and cook another 4 minutes 
 
Aioli: 
Mix 1 tsp. lime zest, a generous squeeze of lime juice, 1/4 cup mayonnaise, 1/4 cup sour cream, 1 clove 
grated garlic, and salt/pepper to taste. 
 
Assembly: 
Toast the buns. Spread aoli on bottom, add pork patty, and top w/slice of smoked gouda cheese and 
sriracha onion.  
 
Great with sweet potato fries! 

 
05.06.2020 Recipes 
 
Italian Beef 
From Sarah Buehrer 
 
4-5 pound beef roast, chuck or rump 
1 package dry Good Season’s Italian Dressing 
1 package dry French Onion Soup Mix 



2 Cups water 
Pepperoncini. (Optional) 
 
Place in 9x13 pan and cover.  
Cook at 25O for 8-10 hours or all day on low in crock pot.  
Shred and serve on rolls with Au jus on side. 

 
CROCK POT CHICKEN 
from Carol Roland 
 

4-6 boneless, skinless chicken breasts 
1 package Good Seasons Italian dressing 
1 can mushroom soup 
1 8 oz package cream cheese 
1 tablespoon chopped onion 
 
Wash and dry chicken and roll in dry Italian dressing. Put in crock pot and cook on low for 3-4 
hours.  Remove when done and cut into pieces. 
 
In a sauce pan, combine mushroom soup, cream cheese, and onion.  Cook until smooth.  Pour 
mixture into crock pot mixing with the broth made by the chicken and add chicken. Cook an 
additional 30 minutes.  Serve over rice. 

 
04.29.2020 Recipes 
 

Beef Brisket BBQ 
from Sally Ware 
 
4-5 pounds well-trimmed brisket 
1.5 tsp salt 
.25 cup catsup 
.25 cup vinegar 
1 TBL Worcestershire sauce 
1.5 tsp liquid smoke 
1 bay leaf crumbled 
.25 tsp pepper 
 
Rub meat with salt 
Place in ungreased 9 X 13 baking dish 
Stir together all ingredients 
Pour over meat 
Cover tightly 



Bake at 325 degree oven for four hours until tender 
 
I like to make a day ahead, refrigerate overnight, remove excess grease, slice meat, put back in 
juices and heat in oven to serve. 
 
 

No Knead Bread 
by Kathryn Collett 
 

The easiest bread in the world to make. 
 
You’ll need a 4 or 5-quart Dutch oven with an oven-safe handle. I recommend an oven 
thermometer to make sure your oven is hot enough and a pair of oven gloves are advisable. 
(For an overnight method, simply switch to COOL water and let the dough rest overnight on the 
counter top for 8 to 24 hours). ALWAYS AERATE the flour (don't sift…just stir a few times with a 
whisk) 
 
Prep Time: 5 minutes 
 
Cook Time: 40 minutes 
 
Total Time: 4 hours, 25 minutes 
 
Makes: One loaf 
 
Ingredients: 
 
•       3 cups all-purpose or bread flour (aerate flour before measuring) 
 
•       1/4 teaspoon yeast, active dry or instant 
 
•       1 teaspoon salt 
 
•       1 1/2 cups hot water, not boiling - I use hot tap water - about 125-130° F 
 
•       (about 2 Tablespoons extra flour for shaping) 
 
Instructions: 
 
1)   Combine flour, yeast and salt in a large bowl. Stir in water until it’s well combined. 
 
2)   Cover with plastic wrap and let stand at room temperature for 3 hours. 
 



3)   After 3 hours dough will become puffy and dotted with bubbles. Transfer it to a well-floured 
surface and sprinkle dough with a little flour. Using a scraper fold dough over 10-12 times & 
shape into a rough ball. 
 
4)   Place in a parchment paper-lined bowl (not wax paper) and cover with a towel. Let stand on 
counter top for about 35 minutes. 
 
5)   Meantime place Dutch oven with lid in a cold oven and preheat to 450° F. My oven takes 35 
minutes to reach 450°. 
 
6)   When oven reaches 450° carefully, using oven gloves, lift the parchment paper and dough 
from the bowl and place gently into the hot pot. (parchment paper goes in the pot too) Cover 
and bake for 30 minutes. 
 
After 30 minutes, remove lid and parchment paper. Return, uncovered, to oven and bake 10 - 
15 more minutes. Let it cool at least 15 minutes before slicing. 
 
 
 

04.22.2020 Recipes 
 

Taco Soup 
from June Wilhelm 
 
Brown 2 pounds of lean, ground beef.  
 
Drain meat then add: 

• 1 package dry Taco mix 

• 1 package dry Fiesta Ranch Hidden Valley salad dressing 

• 1 1/2 cups water.  
 

Thoroughly mix dry ingredients with water 
 
Then add: 

• 2 cans hominy 

• 2 cans red kidney beans 

• 1 can Ro-Tel Tomatoes 

• 1 can pinto beans 

• 1-28 ounce, diced tomatoes.  
 
Simmer on low for about 30 minutes. 
 

World’s Best Fruit Salad 



by Diane Stubblefield 
 
1 can of pineapple chunks, drained SAVE 
1 can of sliced peaches, drained SAVE 
Grapes sliced in half 
2 Bananas sliced 
1 small contained strawberries quartered 
1 small blueberries 
1 can mandarin oranges, drained 
1 pkg. instant vanilla pudding 
 
Put all the fruit in bowl mix well. 
Mix up pudding mix with drained juices and finish with 
2 cup capacity with milk. 
Chill and Enjoy!! 


