APPETIZERS

CHEESE BALL

8 oz. sharp cheddar cheese

2 - 8 oz. pkgs. cream cheese

2 T. chopped fine onion

4 shakes of Worcestershire sauce

about 1/2 the juice of a lemon

Roll in pecans or sprinkle with paprika.

Cheese Dip

1 lb. Velveeta Cheese


1 can Rotel

1 lb. Sausage

Brown sausage.  Place meat, can of Rotel and the cheese into crock pot.  Heat til melted.  Then turn down on low.  Serve with scoop Fritos or other chips or crackers.

DRIED BEEF DIP

8 oz. Cream cheese

2 T. milk

¾ c. snipped dried beef

1 T. onion chopped

¼ t. pepper

½ C sour cream

Blend cream cheese and milk.  Mix in other ingredients.  Spoon into a small, ungreased casserole.  Refrigerate until needed.  Heat in oven or microwave before serving.  Serve with vegetables or crackers.

CREAMY DEVILED EGGS


8 hard cooked eggs

½ c Miracle Whip Salad Dressing

2 T. Sweet pickle relish

2 t. prepared mustard

¼ t. salt

dash pepper

Cut eggs in half lengthwise.  Remove yolks; mash in small bow.  Stir in remaining ingredients.  Spoon mixture into center of egg whites.

HAM APPETILLAS

1 pkg.  Super Size Flour Tortillias

2 - 8 oz. pkg. cream cheese, softened

1/3 C mayo

2 T. green onion, chopped

1/4 C black olives, chopped

2 - 2 1/2 oz pkg. sliced, pressed ham.

Remove tortillas from refrigerator.  Combine cream cheese, mayo, onions and olives.  Spread thin layer of mixture on tortilla.  Arrange 4 slices of ham over cheese.  Tightly roll up tortilla.  Wrap individually in plastic wrap and refrigerate for at least 3 hours or overnight.  Cut into 3/4" slices.

Crab Appetillas - omit olives and ham.  Add 1/4C chopped red pepper, 1 C shredded cheddar cheese and 1 can crab meat (5 oz. chopped imitation crab) to mixture.

BACON POTATO CHOWDER

½ lb. Bacon



1½ C Milk

½ C Onion



1 Can Cream of Celery Soup (Or use chicken broth)

2½ lb. Potatoes, diced

1 C Sour Cream

1 C Water



Pepper to taste

1 tsp Salt

Cut bacon slices in small pieces.  Add onion and continue to simmer until tender.  Drain.  Return to pan.  Add potatoes, salt, water and pepper.  Cook 15-20 minutes until potatoes are tender.  Reduce heat to low and stir in remaining ingredients.  Simmer another 15 minutes or so until heated through.  Add salt & pepper to taste.  Makes 8 servings.

SALADS

CRUNCHY SALAD (6-8 servings)

Salad:





Dressing:

1 lb. bag cole slaw



1 c. oil

1 c. sunflowers



1/2 c. sugar

2 pk beef ramen noodles crushed
1/3 c. vinegar

2 season flavor pks from noodles

Let dressing set before tossing.  Pour dressing on salad right before serving.

BROCCOLI SALAD

2 bunches fresh broccoli, cut into florets

2/3 cup raisins

1 large red onion

10 slices bacon - cooked -crumbled

1 cup mayonnaise

1/2 cup sugar

3 T. vinegar

DESSERTS

OCTOBER PIE

1 box yellow cake mix

1 egg

1/2 c. melted margarine

Remove 1 c. cake mix and reserve.  To remaining cake mix add margarine and egg.  Mix well and spread on bottom of 9x13 pan.

Filling:


2 eggs
2/3 c. milk

1 can pumpkin pie mix (1 lb., 14 oz)

Combine pie mix with eggs and milk and spread over crust.
Topping:

1 c. cake mix (reserved)
1/4 c. sugar
1 tsp. Cinnamon
2 tbs. melted margarine

Combine and sprinkle over filling.  Bake at 350o for 45-50 minutes.

RANGER COOKIES

1 cup brown sugar


1 tsp. soda

1 cup white sugar


2 tsp. baking powder

1 cup shortening


1 tsp. salt

2 eggs



2 cups rolled oats

1 tsp. Vanilla


2 cups corn flakes

2 cups flour



1 cup coconut or nuts (opt.)

Mix in order, make in balls, press flat with fork & bake at 350 for 10 minutes.

WHITE CHOCOLATE FUDGE CAKE

1 package (18-1/4 ounces) white cake mix

1-1/4 cups of water

3 egg whites

1/3 cup vegetable oil

1 teaspoon vanilla extract

3 squares (1 ounce each) white baking chocolate, melted 

 FILLING:

¾ cup semisweet chocolate chips

2 tablespoons butter (no substitutes)

FROSTING:
1 can (16 ounces) vanilla frosting

3 squares (1 ounce each) white baking chocolate, melted

1 teaspoon vanilla extract

1 carton (8 ounces) frozen whipped topping, thawed

In a mixing bowl, combine the dry cake mix, water, egg whites, oil and vanilla. Beat on low for two minutes. Stir in white chocolate. Pour into a greased 13x9x2 in baking pan.  Bake at 350 for 25-30 minutes or until a toothpick inserted near the center comes out clean.  Cool for 5 minutes.  Meanwhile, in a microwave or heavy saucepan over low heat, melt chocolate chips and butter; stir until smooth.  Carefully spread over warm cake.  Cool completely.  In a mixing bowl, beat frosting, stir in white chocolate and vanilla.  Fold in whipped topping; frost cake.  Store in the refrigerator.  YIELD:  16 servings.

ALMOND CHEESECAKE WITH RASPBERRIES

Graham cracker crusts

2 – 8 oz. cream cheese, softened

1 – 16 oz. vanilla frosting

1 T lemon juice

1 – 8  oz cool whip

raspberries

Beat cream cheese, frosting and juice in large bowl at medium speed until well blended.

Fold in cool whip.  Pour over crust.  Chill until firm.

Arrange raspberries on top of cheesecake.

X4 =

4 – graham cracker crusts

8 – 8 oz. cream cheese

4 – 16 oz. vanilla frosting

4 – 8 oz. cool whips

2 – bags frozen raspberries

MAIN DISHES

PORK MARINADE

1 5-lb pork loin

¾ C oil

¼ C Soy Sauce

¼ C Honey

2 T Vinegar

Chopped Onion

1/8 clove garlic minced

1 ½ t ground ginger

Combine, pour over forked meat, turn occasionally

HONEY GLAZED CHICKEN 
3-4 boneless skinned chicken breasts

bread crumbs

½ cup honey





½ cup margarine 

½-1 tablespoon soy sauce

Rinse chicken and dip into bread crumbs.  Bake @375 for 30 minutes.  Melt honey, margarine and soy sauce over low heat.  Pour over chicken and bake for 30 more minutes.  Baste occasionally.

FRENCH TOAST CASSEROLE
1/2 cup butter





1 cup brown sugar

2 Tbsp corn syrup




1 loaf french bread cubed

6 eggs






1 1/2 cups of milk

2 Tbsp vanilla





cinnamon to taste

Place bread in a large mixing bowl.  Whisk together eggs, milk, and vanilla until well blended.  Pour over bread.  Place bread & egg mixture in a greased 13" x 9" baking dish.  Blend together butter, brown sugar & corn syrup in medium sauce pan.  Bring to boil over medium heat, then remove from heat and pour over bread and egg mixture.  Sprinkle cinnamon on top and bake uncovered at 300° for 1 hour.  Serves eight.

CHICKEN NOODLE CASEROLE 

Servings: 12

Ingredients:

1 large onion, diced

1/4 cup butter

4 cooked chicken breasts cut into bite size pieces

1 pint sour cream

2 (10.75 ounce) cans condensed cream of celery soup

2 cups shredded Cheddar cheese

1 (8 ounce) package uncooked egg noodles (cook as directed on package)

stuffing

Directions:

1. Preheat oven to 350 degrees F.  In medium skillet, fry onion in butter until softened.  Pour into 9x13 baking dish.

2. In large bowl, combine chicken chunks, sour cream and soup.  Stir in 2 cups of shredded cheddar.  Stir in cooked egg noodles.  Pour mixture over onions in baking dish.  Top with dry stuffing.

3. Bake 30 minutes, or until top is golden.

