In My Spare Time

Original Recipes from Julie

These are just a few of the recipes I have created for my family.  Some may seem similar to those

you have seen, that is because I have taken some and changed them to make them easier, and tastier.

Meats, Main Dishes and Casseroles

Beef and Pepper Pie - Julie

1-pound lean ground beef 

2-cups sweet red peppers, with sauce 

1 onion, chopped 

1-(4.5 oz) can sliced mushrooms, drained 

1-cup shredded sharp Cheddar cheese 

1 pastry for a 9-inch double crust pie 

1. Place peppers, including liquid, into food processor; pulse until peppers are cut into small pieces. 

2. Brown meat and onions. Add peppers, mushrooms, and cheese to meat mixture. Spoon into bottom crust. Cover with top crust, and seal the edges. 

3. Bake at 350 degrees until crust is brown, and pie is heated through. 
*This can be a bit spicy, so if you are not prepared for that, you could simply use red or green peppers, chopped in the food processor, with a bit of Worcestershire sauce added to give it a little liquid, and a very nice taste, liquid smoke can also be added, but just a touch.

Beef Taco Bake- Julie

1-pound ground beef

1 small onion, chopped

1-can tomato soup

1-cup thick and chunky salsa

½-cup milk

Salt and Pepper to taste

6 (8”) tortilla shells cut into 1” pieces

1-cup shredded cheddar cheese

1. In skillet brown onion and meat, breaking into small pieces, and pour off fat.

2. Add soup, salsa, cut tortilla shells, salt and pepper, milk and ½ of the cheese, and spoon into 2-quart shallow baking dish.  Cover.

3. Bake at 400 degrees for 30 minutes, or until hot.  Sprinkle remaining cheese on top the final 10 minutes and serve.

*The original recipe I had found did not take onions, salt or pepper, I felt those were needed.  I also leave out the milk, and add a little more salsa if needed, because I think it is a bit too thin using the milk.  I sometimes use a bit of chopped green pepper as well, because I do love them, and if you want it a bit hotter, a few hot pepper flakes will do the trick. I do add more cheese as well, you can never have enough cheese in my opinion!

Biscuit Topped Chicken Casserole - Julie
4 boiled, cubed half chicken breasts

½-cup onions sautéed in margarine

1-cup sour cream

1 can cream of chicken soup

1 cup shredded cheddar cheese

1-package refrigerator biscuits

Mix first four ingredients and bake for 15 minutes at 350 degrees.  Remove from oven and top with ¾ cup shredded cheddar cheese.  Place refrigerator biscuits over the cheese, and top the biscuits with ¼ cup of cheese.  Return to oven and cook an additional 20 minutes.

*This is an easy and rather quick meal to prepare.  I sometimes coat my chicken with Lawrys, garlic salt, etc, and then fry the chicken, 5 minutes on each side, then put in the oven for additional 20 minuets.  This gives your chicken such a well-rounded flavor, much more intense then just boiling it, but a bit more difficult and time consuming.  The chicken can be seasoned before frying however you would like.  Then continue to make the recipe as noted above.

Broccoli, Chicken and Cheese - Julie

3-cups cooked rice

2-3 boneless chicken breasts, cubed

Salt and pepper to taste

1-pound Velveeta cheese, cubed

10-oz. Pkg. Frozen broccoli 

1-can cream of chicken soup

Prepare rice according to package instructions, set aside.  Pan fry chicken until completely cooked, salt and pepper during cooking time..  Boil broccoli until tender.

In large pan, over medium heat, combine cooked rice, cooked broccoli, cooked chicken, Velveeta cheese, and chicken soup.  Cook until cheese is completely melted, and serve hot.

Cheese Stuffed Meatloaf - Julie

1½ pounds ground beef

2 eggs

1-cup bread crumbs

1½ tablespoon chopped parsley

1 (15½ ounce) spaghetti sauce

½ cup chopped onions

1-teaspoon salt

¼ teaspoon pepper

6 ounces sliced mozzarella cheese

Using 1-cup spaghetti sauce, combine all other ingredients except cheese and mix well.  Put 1/3 of meat mixture into loaf pan, and cover meat with cheese.  Add 1/3 more of the meat, and cover again with cheese.  Top with final 1/3 of meat.  Bake at 350 degrees for at least one hour.  Heat remaining spaghetti sauce and pour over the meatloaf slices when served.

Cheesy Chicken-Slow Cooker – Julie

2# boneless skinless chicken breasts 

1 can cream of chicken soup 

1 can cheddar cheese soup 

¼-tsp. garlic powder 

½ green pepper chopped in large pieces (optional)

1 onion, chopped in large pieces (optional)

Place chicken breasts in the crock-pot. Mix the undiluted soups together with the garlic powder, green pepper and onion if desired, and pour over chicken. Cover and cook on low 6-8 hours, or high 3-4 hours, until chicken is tender.  Remove chicken and cut into bite-sized pieces.  Serve with the sauce over rice or noodles.

*A tasty way to make this crockpot, with a little extra flare is to use chese caso sauce about 12 ounces instead of cheese soup.  It gives it a little bite, but it is delicious!

Chicken and Potato Meal

1 lb. Boneless, skinless chickn breasts 

1/4 tsp. pepper 

1 teaspoon salt 

1 teasppon kickin chicken or poultry spice

3 med. potatoes 

2 medium onions 

1 can cream of chicken soup

¼ cup milk

Put ½ potatoes and onions into buttered Crockpot, salt and pepper to taste. Add chicken breasts and sprinkle with half the kickin’ chicken spice. Top with remaining salt and pepper Mix cream of chicken soup, milk and remaining kickin’ chicken spice in bowl. Spread mixture over top of contents. Cover. Cook on low 8-10 hours or on high 3-4 hours.

*You may wish to add more or less chicken spice according to taste. A teaspoon of minced garlic can be added to the soup and milk mixture, or any other spices you desire.  Just be careful not to add too much spice, as it can become very overpowering, even with too much salt added.

Chicken Quesadillas - Julie

1-pound boneless, skinless chicken cubed

1 can cheddar cheese soup

½ cup thick and chunky salsa

10 (8-inch) flour tortilla shells

1. Preheat oven to 450 degrees.

2. In skillet, over medium heat, cook chicken, until done thoroughly.  Add cheese soup and salsa and heat through.

3. Place tortilla shells on 2 baking sheets.  Put about ½ cup of cheese mixture on each shell, and spread to within ½-inch of edge of tortilla shell.  Moisten remaining edge, and fold tortilla in half and seal moist edges.  

4. Heat in oven 5 minutes until hot.  Serve with Spanish rice.

Chicken Pot Pie - Julie 

1½ cup of chicken cubed and lightly pan-fried

1 can cream of chicken soup

1 small package frozen mixed vegetables (10 ounce)

Preheat oven to 400 degrees.  Combine above ingredient in a 9-inch pie tin.  

1 cup Bisquick

½ cup milk

1 egg

Combine the three ingredients above in a bowl until well blended and pour over chicken mixture.  Bake in preheated oven for 30 minutes, or until golden brown.

*I tend to like to add about ½ cup sautéed chopped onions and possibly some sautéed chopped green peppers. I spice my chicken while sautéing with kickin’ chicken, poultry seasoning or just Lawrys salt and garlic pepper.  Use your best judgment on this according to your tastes, but do add  some sort of seasoning during that first cooking time.

Chicken Squares-Julie

4-cups cooked chicken cut in ½ inch cubes

2-tablespoons margarine

8-ounces cream cheese softened

1-tablespoon minced garlic

½-teaspoon garlic salt

¼-teaspoon pepper

3-tablespoons milk

2-tablespoons onion, cut fine

2  8-ounce packages crescent rolls

2-tablespoons margarine melted

¾-cup crushed cheese croutons, or chips

1. Mix cream cheese with margarine.  Add minced garlic, garlic salt, pepper, milk and onions.  Add chicken and mix.

2. Separate crescent rolls into 4 squares.  Place ½ cup of chicken mix in center.  Pull 4 corners of dough to top and seal.  Brush with melted margarine and top with croutons.

3. Bake at 350 for 20-25 minutes.  

*It is important not to over do the amount of garlic used here, it can affect the squares to the point of making them un-edible.

This recipe can easily take a Mexican flare. Instead of milk, use salsa, and instead of garlic salt use a little bit of cumin and a bit of crushed red pepper.  Instead of croutons, add a small amount of Mexican cheese to the final 5 minutes of cooking time.

Crock Pot Mexican Chicken

1 cup chicken broth

6 boneless chicken breast halves

1/4 cup taco seasoning

1 (28 ounce) can diced tomatoes

1 (4 oz) can diced green chilies

1 can black beans rinsed drained

1 can corn, drained

Mix all ingredients together and submerge frozen chicken breasts into mixture. Place Crock Pot on High and cook for 5 hours. Take chicken out and shred. Place back into Crock Pot and turn the Crock Pot off. The flavors will adhere to the chicken and make this moist and tender.

Crock Pot Pork Loin Slices

3+ slices ¾” pork loin chops

1 medium onion, sliced thin, sections separated

cooking spray

1 can mushroom soup, undiluted

First, take a whole or half pork loin and cut into ¾” chops, put in packages of 2-3 or more, depending on the size of your family, and freeze, or put in the refrigerator for immediate use.

Spray the inside of crockpot with vegetable spray.  Place separated onion slices or pieces into crock pot.  Top with 2-3 slices of pork.  Top pork with undiluted mushroom soup. Cover and cook on low for 4 hours.  Makes an easy perfect meal to be served with microwave baked potatoes and beans, simply pour the liquid in the crock pot over potatoes and beans!

Crock Pot White Chicken Chilli

1¼ lbs boneless skinless chicken breasts

2 cans great northern beans , drained and rinsed 

1 can white corn 

1 envelope taco seasoning 

1 sm. can chopped green chilies 

1 can cream of chicken soup 

1 can chicken broth 

½ cup sour cream 

½ cup sautéed onions

½ cup sautéed green peppers

Chopped green onion (optional) 

Monterey jack cheese (optional) 

1. Place whole chicken breasts in slow cooker. 

2. Top with beans and corn. 

3. In bowl, combine taco seasoning, green chilies, sautéed vegetables, soup, and broth. Pour over ingredients in crock. 

4. Cover, cook on low 8-10 hours. 

5. Before serving, remove chicken breasts from crock. With two forks shredd chicken and return to crock, and stir in sour cream. 

6. Serve topped with onions and cheese, if desired.

Crockpot Brunch Casserole - Julie

1 pound ground sausage, mild

1 onion, chopped

2 cloves garlic, minced

1 can sliced mushrooms

Salt, to taste

½ teaspoon pepper

6 oz pkg froz spinach, thawed, squeeze-remove all water 

2 tablespoons flour

4 eggs, beaten

½ cup milk

½ cup shredded cheddar cheese

In a skillet, lightly brown sausage and onion; drain well and place meat in a well-greased slow cooker. Add minced garlic, sliced mushrooms, salt, pepper, spinach, and flour; stir gently to blend. Beat eggs and milk together; pour over meat. Stir well; cover and cook on LOW 7-9 hours, or until set. Sprinkle with shredded cheese 5 minutes before serving.

*Your choice of sausage can be used, if you would rather have a hot Italian sausage, or even links cut into small slices, either will work well.  You can also add some chopped green peppers if desired, and you can choose whatever type of shredded cheese you prefer, or have available.

Easy BBQ Chicken Pizza

1 (10-12 inch) flatbread

¼ cup spicy barbeque sauce

½ cup chicken breasts, cooked, cubed

½ cup chopped fresh cilantro

¼ cup sliced peppers

½ cup slice and separated red onion

½+ cups shred Colby-Jack cheese

Preheat oven to 350 degrees F. Sauté onions and peppers lightly and set aside. Place flatbread on a medium baking sheet. Spread with barbeque sauce. Top with chopped chicken, cilantro, sautéed pepper and onion, and cheese. Bake in preheated oven for 15-20 minutes, or until cheese is melted and bubbly.

Easy Meatballs

1 lb lean ground beef

1/2 cup Italian bread crumbs

½ teaspoon salt

½ teaspoon Worcestershire sauce

1/4 teaspoon pepper

1 small onion, finely chopped 

1 egg

1. Heat oven to 400°F. Line 13x9-inch pan with foil; spray with cooking spray.

2. In large bowl, mix all ingredients. Shape mixture into 20 to 24 (1 1/2-inch) meatballs. Place into HOT skillet and brown slightly on all sides, but do not cook completely. 

3. On cookie sheet place slightly browned meatballs about 1” apart.

4. Bake uncovered 18 to 22 minutes or until no longer pink in center.

*These are great served with your favorite spaghetti sauce and some linguine or other pasta. I made these recently simply because I wanted to figure out a good and easy meatball recipe. These turned out great.

Easy Chicken & Bean Wet Burritos

½ cup white onion, chopped

2 cloves garlic, minced

½ tsp cumin

¼ tsp salt

1/8 tsp black pepper

1 4.5 oz can diced green chiles

1 can fat-free refried beans

1# cooked chicken breast, shredded 

1 can enchilada sauce

5 soft 8” tortillas 

4+ounces shredded cheese 

Heat a large skillet coated with cooking spray over medium high heat, add onion and garlic and saute until tender.  Stir in cumin, salt, and black pepper, then add green chiles and refried beans.  As beans warm, add shredded chicken and stir to combine.

Spray a 9×9 baking dish with cooking spray, then lightly coat e bottom of dish with enchilada sauce.  Divide bean mixture evenly among five tortillas, rolling each tortilla tightly, then placing seam side down in dish.  Top with additional enchilada sauce and cheese.

Cover dish with foil, and bake at 350 for 20 minutes, removing  fol the last five minutes.

Easy Pasties - Julie

2 refrigerator pie shells

¾-pound boneless beef sirloin, cut in small pieces

1 medium onion, sliced 

2 medium potatoes, peeled, thinly sliced 

1-teaspoon dried parsley 

Salt and ground black pepper to taste 

¼-cup water, or as needed 

1. Preheat oven to 400 degrees. On a lightly floured surface, open one pie shell. 

2. Place half potato slices in line in center of circles, leaving 1” at ends uncovered. Arrange onion over potatoes, and season with salt, pepper and some parsley. Place half the beef over onion layers, then season again. Fold edges of pastry over filling, and tuck in the ends. Do this with the second pie shell as well.

3. Transfer pastries to a greased baking sheet, and cut slits in the top of each. 

4. Bake for 45 minutes. Remove from oven, and reduce heat to 350 degrees. Spoon 1 teaspoon of water in each slit in pasties. Return to oven; bake 15 minutes longer, or until golden. Serve whole, or cut in half. 
*I have loved pasties since I was a little girl.  These are simple to make, and other ingredients can be added, but I tend to go for something that is simple and delicious. Rutabagas are a standard in original pasty recipes, and ½ cup can be added, or use carrots, and reduce your potatoes just a bit. Also the original Upper Michigan pasties include not only beef, but pork as well.  If you want to include pork, use ½ pound of beef and ¼ pound of pork steak cut small.  This recipe can be easily doubled, and this might even make it easier to create.   Then simply take half of the created pasties and freeze them before baking.  When ready, remove and thaw from freezer and bake as directed above, including adding the water at 45 minutes.  

Goulash - Julie

1-pound hamburger fried with

1 medium onion chopped

Prepare according to directions:

1-pound elbow or spiral noodles 

In large pan combine all ingredients above with:

1 can diced tomatoes with chili’s

1 can regular diced tomatoes

1 can tomato soup

Simmer on low heat for 30 minutes. Top with shredded cheddar cheese.

*This recipe can be altered in many different ways. Add plain-diced tomatoes for a mild more Italian flavored goulash.  Add 1-teaspoon parsley, 1-teaspoon oregano and 1-teaspoon basil to also add to the Italian theme.

Make it more Mexican tasting, add some extra green chillies, cumin, cilantro, and/or hot pepper flakes, or chili powder.

Make this recipe your own in whatever way you desire, or simply make this easy meal as directed, either way, it tastes wonderful.

Healthy Chicken Enchilada Casserole 

1# boneless, skinless chicken breasts 

Nonstick cooking spray

½ cup reduced fat sour cream

1 cups shredded reduced fat cheddar cheese

1 can cream of chicken-fat free

1 cup salsa

5 - 6" flour tortillas

Cut up chicken in small bite size pieces. Spray cooking spray in large skillet and cook chicken until no pink remains. Mix in 2/3 cup salsa, ½ cup sour cream, 2/3 can of cream of chicken soup, and 2/3 cup cheese. Cut up tortillas into 1" squares. Layer 1/3 tortillas on bottom of casserole or crock pot sprayed well with non-fat cooking spray. Put half of chicken mixture on tortillas. Then put another 1/3 of tortillas on chicken mixture, then top this with remaining chicken mixture, then the last of the tortillas. Mix remaining soup and salsa, and pour over top. Cook in crockpot on low for 3 hours, and add cheese last half hour. Serves 4-6.

*If you prefer to bake in an oven, prepare everything as noted above, except put layers into a 9 x 13” baking dish. Bake at 350 degrees for 35 minutes, sprinkle remaining cheese on top and bake another 5 minutes.

*Everything fat free can be done with regular items as well, just plain shredded cheese, soup, and sour cream.  It is up to your taste, and desire for fat free items.  The mildness or spiciness of the salsa is also up to you. You can add a 4 ounce package of diced green chilies for an added kick, or if you want a really mild mixture. Use diced tomatoes with some liquid drained, instead of the salsa. 

Ground Beef and Potato Meal

1 lb. ground beef 

1 teaspoon minced garlic 

1/4 tsp. pepper 

1/2 tsp. thyme 

½ teaspoon salt

4 med. potatoes 

2 medium onions 

1 can beef gravy

Cook ground beef and garlic in skillet until lightly browned. Stir in pepper, salt and thyme. Peel and slice potatoes and onions. Salt these lightly. Put ½ potatoes and onions into buttered Crockpot. Add beef and top with remaining potatoes and onions. Spread gravy over top of contents. Cover. Cook on low 8-10 hours or on high 3-4 hours.

*This recipe was so surprising to me, I have to admit, and my family and myself absolutely loved this easy dish.  When I made this a second time, I added albeit 1 cup or more of frozen corn right before the gravy.  It created a Shepard’s Pie effect, even though it was not mashed potatoes, it even better tasted.

Julie and Matt’s Spanish Rice

1½ cups uncooked jasmine rice

2½ cups water

1 can tomatoes w/chili, untrained

1 can black beans, drain, rinse

1 colored pepper, large chopped

1 large onion large chopped

1 tablespoon butter

3+chicken half breasts cooked on bbq grill

Shredded Mexican cheese

In medium saucepan bring rice, tomatoes and water to boil.  Lower heat and cook for 12 minutes, add black beans and continue cooking 3 minutes more.  Meanwhile, fry onions and pepper in butter.  Barbeque Chicken on grill.  On plate, bowl or tortilla shell, layer rice combination, onion and peppers, and chicken cut into thin strips.  Top with cheese and eat.

*My son and I were trying to decide what to make one afternoon and between the two of us, we came up with this mixture, which made a great mean dish.

Julie’s Chicken & Bean Enchilada

1 small onion, sliced & separated

½ teaspoon garlic powder

½ teaspoon cumin

½ teaspoon salt

½ teaspoon black pepper

1 4.5 oz can diced green chilies

½ cup salsa

1# chicken breast cut in half inch cubes

1 can refried beans

1 can enchilada sauce

5 soft 8” tortillas 

4+ ounces shredded cheese 

Spray crockpot with oil. Add onion, chicken breasts, all spices, salsa, and green chilies, (2 tbls. chopped canned jalapeno can be used instead). 

Cook 3 hours on low then add refried beans.  Cook 1 more hour and remove chicken and shred with two forks, return meat to crockpot and mix well.  Cook 15 minutes more. Spray a 9×9 baking dish with cooking spray, then lightly coat bottom of dish with enchilada sauce.  Divide bean mixture evenly among five tortillas, rolling each one tightly, then placing seam down in dish.  Top with remaining enchilada sauce and cheese.

Cover dish with foil, and bake at 350 for 20 minutes, removing foil the last five minutes. Serve hot.

Julie’s Chicken, Penne and Spinach 

2 boneless half chicken breasts-cut in 1”strips 

1 cup chicken broth 

1 teaspoon minced garlic

5 oz. frozen spinach, thawed, drained 

½ pkg. cold cream cheese, cubed 

Salt and pepper to taste

6+ cherry tomatoes, halved 

8 oz. dry penne pasta 

Bring large pot of water to boil, and stir in penne pasta. Meanwhile, in a large skillet over medium heat, cook chicken strips and garlic in broth; simmering until cooked, about 10 minutes. Stir in cubed cream cheese, salt, pepper and spinach. Return to simmer, and cook about 10 minutes, stirring occasionally. Stir in cherry tomatoes, and cook about 3 minutes more. Stir in cooked pasta. Let stand a few minutes before serving. 

Julie’s Crockpot Taco Meat

1 lb lean ground beef 

1 packet taco seasoning 

1 cup salsa 

1. Brown and drain ground beef in frying pan. 

2. Place meat in Crock Pot. 

3. Add 1 cup of Salsa and seasoning package, mix thoroughly. 

4. Cook on low at least 4 hours. 

5. Serve in soft tortilla shells or taco shells, chopped tomatoes, lettuce and cheese.

Julie’s Chicken Crock-Pot – Julie

3 half chicken breast, cubed

1-cup onions coarsely chopped

1-cup bell peppers chopped (green, red, yellow)

2-tablespoons vegetable oil

1-teaspoon salt

½-teaspoon paprika

¼-teaspoon black pepper

1-cup fresh sliced carrots

1-cup fresh sliced celery

1 small can mushroom pieces, drained

2 can cream of chicken soup

1-cup sour cream

1-cup cooked rice

Brown chicken, onions and peppers in oil.  Season with spices.  Put all ingredients (except rice), including browned chicken mixture in crock-pot, and cook on low for 8-10 hours, or on high for 4-5 hours.  Add 1-cup cooked rice during the last hour of cooking time.  

Julie’s Crockpot Porcupine Meatballs

1 pound lean ground beef

½ cup uncooked rice

¼ cup finely chopped onion

1 teaspoon salt

¼ teaspoon pepper

2 tablespoons vegetable oil

2 cans (8 oz. each) tomato sauce

Mix ground beef, rice, onions and seasonings. With hands, shape into small meatballs and fry in large skillet in oil, turning frequently until light brown on all sides; transfer to crockpot. Add tomato sauce.  Cover and cook on low 5-7 hours.

Julie’s Easy Chicken Taco Mix

1 onion, sliced, separate sections

2 large half chicken breasts

1 package taco seasoning

½+ cup salsa-your choice

1. Spray crockpot with non-stick cooking spray.

2. Put sliced onion on bottom of crock.

3. Add halved chicken breasts.

4. Sprinkle with Taco seasoning.

5. Pour salsa over top.

6. Cover and cook on high 2 hours, then low 2 hours more.

Serve in soft or hard tacos, with lettuce, tomatoes, and cheese. OR, make this more like fajitas, and sauté onions and peppers, to serve in the taco shell with cheese, and rice is another tasty addition.

Julies Healthy Szechuan Chicken Recipe

1# skinless, boneless chicken breast, cut in strips

1 1/2 cups fresh broccoli florets

1 small yellow onion, chopped

1 red bell pepper, chopped

1/2 cup carrots on mandolin (if desired) 

1/2 cup muchrooms, halved (if desired)

1/2 cup chopped zucchini (if desired)

1/2 cup celery on mandolin (if desired)

1/2 can bamboo shoots (if desired) 

1 green onion, finely chopped

3 cloves minced garlic

1 tsp rice wine vinegar 

1 tsp reduced-sodium soy sauce

1 tbsp ground ginger 

1 tsp canola oil

1 1/2 tsp cornstarch

Sauce:

3 tbsp fat free chicken broth

1/4 tsp cornstarch

2 tsp balsamic vinegar

1 tbsp tomato paste

1 tsp reduced-sodium soy sauce

1/2 tsp crushed red pepper

½ tsp ground coriander

¼ tsp black pepper

1 tsp brown sugar

1/2 tsp sesame oil

Prepare sauce: Whisk broth, tomato paste, vinegar, sugar, soy sauce, sesame oil, cornstarch, coriander, pepper and red pepper in a small bowl.

Prepare chicken: Combine chicken, rice wine, soy sauce, cornstarch and garlic in bowl; mix well. 

Heat a large skillet over high heat. Add oil to pan, then add ginger and onion. Stir fry for about 30 seconds. Then add chicken mixture. Cook until chicken begins to brown, about 2 minutes. Continue stir-frying until chicken is lightly browned on all sides, 1-2 minutes. Add broccoli, bell pepper and all other vegetables desired, and stir-fry for 1 minute. Now stir Szechwan sauce into pan and stir-fry until chicken is just cooked through and sauce is slightly thickened and glossy, 30 secs.-1 min. Sprinkle with scallions. Serve. 

Makes 4 servings

*This recipe is a bit more involved then most of my others, but it is so delicious, especially if you love Chinese food the way I do.

Julies Szechwan Pork and Vegetables

½ cups reduced-sodium chicken broth   

1 Tbsp cornstarch   

3 Tbsp low sodium soy sauce   

1½ tsp red pepper flakes  

1 red pepper, seeded and cut in ¾“ pieces   

1 Tbsp vegetable oil   

1# pork loin, trimmed, cut in ½ slices 

2 cups uncooked broccoli, small florets   

1 medium onion, cut in ¾” pieces

2 teaspoons garlic, minced   

1 cups baby corn ears, canned, drained   

1 cups canned mushrooms, drained   

2 cups cooked brown rice, hot   

Combine broth, cornstarch, soy sauce, and red pepper in cup; set aside. Spray large deep skillet with nonstick spray; set over medium heat until very hot. Add bell pepper and onion and stir-fry until lightly charred, 3–5 minutes. Transfer to a large bowl. Swirl oil in pan, then add pork. Stir-fry until lightly browned and cooked through, about 4 minutes. With a slotted spoon, transfer pork to bowl with onion and bell pepper. Add broccoli and garlic to pan and stir-fry until crisp-tender, about 2 minutes. Cover and cook about 1 minute. Return pork mixture to pan. Add corn, mushrooms, and cornstarch mixture; cook, stirring constantly, until mixture bubbles and thickens, about 1 minute. Serve with rice. Yields 4 servings 

Julie’s Shepherd's Pie

1½ pounds potatoes, cubed 

4 tablespoons sour cream  

½ pkg. cream cheese

½ stick margarine (1/4 cup)

Salt and black pepper 

1 tablespoon olive oil 

1½ pounds ground beef  

½ green pepper, chopped 

1 onion, chopped 

1 (16 oz) jar brown beef gravy

1 tablespoon Worcestershire 

Liquid smoke-to taste

1½ cup frozen peas, carrots and/or corn

1 teaspoon sweet paprika 

Boil potatoes until tender, 15-20 minutes. Drain and add sour cream, cream cheese and margarine. Mash mixture until smooth. While potatoes boil, preheat a large skillet over medium high heat. Add oil to hot pan with beef.  Season meat with salt and pepper. Brown and crumble meat for 3-4 minutes. Add chopped green pepper and onion to meat. Cook veggies with meat 5 minutes, stirring frequently. Add Worcestershire, liquid smoke and gravy. Mix well. Stir in peas, carrots and corn. 

Preheat oven to 350.  Fill casserole dish with meat and vegetable mixture. Spoon potatoes over meat evenly. Top potatoes with paprika and bake until potatoes are evenly browned, 30-45 minutes. 

Julie’s Stuffed Peppers

6 whole green peppers (red, orange and yellow are delicious as well)

1 pound ground sirloin (or any beef cut should work)

½ pound ground spicy sausage

1 cup uncooked white or brown rice

1 onion finely chopped

1 teaspoon liquid smoke

½ teaspoon red pepper

½ teaspoon salt

½ teaspoon ground black pepper

1 clove of garlic, minced

2 cups salsa (I prefer to make my own, or at least a chunky salsa)

Cut off the tops of 6 tall (not short fat) peppers, and remove seeds and centers, leaving peppers in tact.  In a large bowl, combine meats, rice, onion, garlic, liquid smoke and spices, mix well.  Fill each of the peppers to about 2/3 full with the uncooked mixture, leaving about 1/3 for expansion of the rice as it cooks.  Set peppers upright into crockpot. Pour salsa over tops of peppers, letting some drip into the bottom of your crock.  Set crockpot on low for 8 hours.  The meat will cook completely, the rice will expand, and your house will have the most delicious smell when the crock is ready.  Enjoy!

Julies Yummy Meatloaf

1# Ground Beef

½ can tomato soup

2Tablespoons Ketchup

½ cup chopped onion or more 

¾ cup Italian breadcrumbs +/-

¼ cup Parmesan cheese

1 cup shred Colby jack cheese

1 egg

1 teaspoon garlic pepper

½ teaspoon ground red pepper

Lawrys to taste

Combine all ingredients.  Put in greased loaf pan.  Bake at 350 degrees for 1 hour.  Let stand a few minutes, loosen edges around pan with knife, and then remove from pan.  Top with a bit of ketchup, slice and eat.

Julie’s Hamburg Gravy

1½ pounds hamburg

1 medium onion, chopped

2 jars Heinz beef gravy

2# boiled red skin potatoes  

¼ cup sour cream

½ package cream cheese

¼ cup margarine

salt and pepper to taste

Brown hamburg and onions.  Add 2 jars of gravy and simmer  approximately 15 minutes.  Meanwhile, boil potatoes 20 minutes, remove from heat and mix with sour cream, cream cheese, and butter. Plate potatoes and simply pour gravy over potatoes for a perfect meal.  Tastes great with corn on top or served on the side.

Meatloaf 2- Julie

1½-pound hamburger

1-cup tomato juice

¼-cup Quick oats

¼-cup chopped onions

1 egg

1½-teaspoon salt

¼-teaspoon pepper

Combine all ingredients and mix well.  Press into 9x5” loaf pan, and spread ketchup on top.  Bake at 350 degrees for approximately 1 hour.

Pan Fried Chicken Quesadillas

Olive oil

2-8” tortilla shells

½ cup of cooked chopped chicken

½ cup onion

½ cup green pepper

¾ cup shredded Mexican cheese blend

In hot skillet sauté onions and green peppers together.  Set aside.

Coat the bottom of a large skillet with olive oil.  Place 1 tortilla in oil.  Quickly top tortilla with shredded chicken, sautéed vegetables, and shredded cheese.  Top with the second tortilla shell, and brush top shell with oil.  Let bottom shell sauté until slightly brown.  Using two spatulas, carefully flip the entire mixture to the other side, and brown this side of the tortilla.  When hot throughout, and cheese is melted remove tortilla to a plate and cut into 6 or 8 pieces.  Eat. Or make another if more are needed.

Dipping Sauce for Quesadillas:

2 tablespoons mayonnaise 

1 teaspoons minced jalapeno  

1 teas. Jalapeno juice, from jarred jalapenos 

3/8-teaspoon sugar   

1/4-teaspoon cumin   

1/4-teaspoon paprika   

1/16-teaspoon cayenne pepper   

1/16-teaspoon garlic powder   

1/16-teaspoon salt   

Mix all ingredients well, and refrigerate 1 hour if time is available.  Dip the Quesadilla slices in sauce and enjoy!

*This makes an excellent sauce for vegetables and sandwiches too.  Try it on a chicken or vegetable wrap for an extra zing. Yum!

Quiche- Julie

5 slices of bread cut into 1” cubes

1-pound sausage, browned

8 eggs mixed with

1½ cups milk and add

salt and pepper to taste

8 oz. Mozzarella cheese, shredded

8 oz. Cheddar cheese, shredded

8 oz. American cheese, shredded

Mushrooms, onions, and green peppers, or any other vegetables desired

In 9x13” pan layer bread cubes, then cooked sausage, milk and egg mixture, and then any onions, mushrooms, and green peppers desired.  Top with all cheeses.  Refrigerate for 3-4 hours or overnight.  In the morning bake at 350 degrees for 45 minutes to 1 hour.  Quiche is done when a knife inserted comes out clean.  Be certain the egg is set before eating it.

Rotini and Chicken Casserole

8 ounce rotini pasta

1 tablespoons butter

½# rotisserie cheicken pieces

1 small onion, chopped

1 can chopped mushrooms

1 cup peas and carrots, thawed 

¾ cup cheese sauce

1 cup shredded cheese, divided

¼ teaspoon salt

¼ teaspoon pepper

Bring a large pot of lightly salted water to a boil. Add pasta and cook for 8-10 minutes or until al dente; drain. Preheat oven to 350 degrees F. Sauté onion. In a large bowl, combine cooked pasta, peas and carrots, cheese sauce and ½ cup of cheese. Stir in chicken. Pour into a 8x8 baking dish and sprinkle with remaining ½ cup of shredded cheese. Bake in preheated oven for 20-25 minutes, or until sauce is bubbly.

Sausage & Cheese Stuffed Jumbo Shells - Julie
1 (12-oz.) package jumbo pasta shells 

1-pound ground sausage

1 onion, chopped 

1 egg 

1-cup dry breadcrumbs 

Salt and pepper to taste 

8-ounces shredded mozzarella cheese 

8-ounces shredded Cheddar cheese 

1 large can spaghetti sauce (no meat) 

¾-cup tomato sauce

1. Preheat oven to 350 degrees. Bring a large pot of lightly salted water to a boil. Add pasta and cook for 8 to 10 minutes  drain. Separate shells and let stand, not touching, on foil. 

2. In large skillet over medium heat, combine sausage, onion, egg and bread crumbs. Cook until sausage is browned through and add tomato sauce.  Season with salt and pepper. Stir in ¾ of the cheeses; cook until cheeses melt. 

3. Fill shells with sausage mixture, using a tablespoon, and place in a 9 x 13 baking dish. Cover shells with spaghetti sauce and top with reserved cheese. Cover with foil and bake 45 minutes, until bubbly. 
*This recipe took some time to develop and several trials, but it ended up tasting very good.  Try these sheels with any other ingredients you might desire.

Sloppy Joe’s or BBQ

1 pound ground beef

salt and pepper to taste

1 teaspoon garlic (if desired)

1 can condensed tomato soup

2 tablespoons ketchup

2 teaspoons+ chili powder

½ cup chopped onions

½ cup chopped green peppers

Brown burger with salt and pepper to your taste.  When almost complete, add garlic, onions and peppers.  Continue to cook on low simmer, and add tomato soup, ketchup and chili powder and mix completely.  Cook about 15-30 minutes.

Alternatively, put browned burger, garlic, onions and peppers in small crockpot.  Add soup, ketchup and chili powder, cover and cook on low about 4 hours.  

Serve on buns or bread with chips.

*My family loves this easy recipe. But at my house it was always known as barbecue, apparently in most places is it called sloppy joes, smiles.  

Southwest Chicken Casserole - Julie

1-pound cubed pan-fried chicken 

1 (4 ounce) 
diced green chiles

1 can cream of mushroom soup

2-cups shredded cheddar cheese

2-tablespoons dried minced onion

Salt and pepper to taste

1¼-cups water

2-cups instant rice

Combine all ingredients in a 9 x 13 microwave able dish (Should be about the consistency of pancake batter).  Microwave for approximately 15 minutes and serve hot.

*I love to add a little more cheese; cheese is always delicious in these dishes.

Spicy Chicken Rotel - Julie

4 half Chicken breasts cubed and pan-fried

½ cup chopped onion and 

½ cup green peppers sautéed in 

1 stick of margerine

1 can cream of mushroom soup

1 can cream of chicken soup

1 pkg. 16 oz. Pasta (shells, spirals, elbows)

1-pound spicy Velveeta cheese

2 cans diced tomatoes w/chilies (Rotel)

Cook pasta and drain.  Add cheese cut into small pieces and stir until melted. Add remaining ingredients and mix well.  Bake at 350 degrees in 9x13” pan for approximately 45 minutes.

Teenager Casserole - Julie
1-pound hamburger browned with

1 small onion chopped

1 can cream of chicken soup mixed with

½-cup milk

1 bag frozen tater tots (24-28 ounces)

Velveeta cheese

1 small can fried onion rings

Layer tater tots, hamburger mixture and soup mixture, making three layers of each.  Bake for 1 hour at 350 degrees in large casserole dish.  Top with slices of Velveeta cheese and then onion rings, and bake for 10 minutes longer.

*This recipe can be made much smaller by cutting the tator tots, and hamburger mixture in volume in half, but keep the chicken soup/milk mixture the same, and still top with cheese, and a few less onion rings.

Tex Mex Chicken

1# chicken breasts, cut in strips

½ pkg taco seasoning mix

2 tablespoons flour

1 green pepper, cut into strips

1 red pepper, cut into strips

1 cup frozen corn

1½ cup chunky salsa

1 cup Mexican shredded cheese 

Toss chicken with seasoning and flour in slow cooker. Stir in vegetables and salsa; cover. 

Cook on LOW 6 to 8 hours (or on HIGH 3 to 4 hours); stir. Top with cheese.

Tuna Salad - Julie
8 ounces uncooked pasta (shells, elbows)

½ cup chopped onion

½ cup chopped celery

½ cup chopped green pepper (if desired)

1 small can tuna

Cook pasta according to package directions, drain.  Add remaining ingredients above.

Sauce: 

1-cup mayonnais

1-tablespoon vinegar

1-teaspoon Lawry’s seasoned salt

Mix sauce and add to pasta mixture, and refrigerate until ready to eat.

Wet Burritos

1½ # hamburger

½ cup water

1 package powdered taco mix

1 can refried beans

8 large flour 10” soft taco shells

1 large tomato, diced (smaller tomatoes can be used, just use more of them)

Shredded lettuce

1 large jar of salsa

1 can tomato soup

16 ounces of shredded cheddar cheese

1.  Fry hamburger completely and add taco mix and water, mix together well.  Add refried beans and simmer until burger mixture is cooked through.

2.  In 9 X 13 pan lay out taco shells one at a time and put about 1/8 of the burger mixture in the middle.  Add about 2 tablespoons of the tomatoes and a small amount of the lettuce.  

3.  Tuck each end of the shell toward the inside, then roll the shell in a tube shape with ends folded to the under side.  Complete with remainder of shells. 

4.  Mix the salsa with the tomato soup, and pour evenly over all shells, including ends of rolls.  

5. Top shells and salsa mixture with the shredded cheese, and bake at 350 degrees for 45 minutes, until all cheese is melted and golden brown around the edges.  

*Canned diced tomatoes can be used, but you will need to discard the juices.  Also, the taco mix can be eliminated or decreased according to your tastes.  The Salsa can be a very mild one, although something is needed to make the burrito wet, but another can of plain diced tomatoes could be used to eliminate all spices.  Try adding minced cilantro for a wonderful mild taste.

Yummy Porcupine Balls – Julie

1 can tomato soup

1-pound ground beef

¼-cup uncooked rice

1 egg, beaten

¼-cup minced onion

2-tablespoons minced parsley

1-teaspoon salt

1 garlic clove, minced

2-tablespoons shortening

1-cup water

Mix ¼-cup tomato soup with beef, rice, egg, onion, parsley and salt.  Shape into about 16 balls.  In a skillet, brown balls and garlic in shortening.  Blend in remaining soup and water, cover.  Simmer 40 minutes, or until rice is tender.  Stir often.

Soups, Stews and Chowders

Cabbage Fat Burning Soup – Julie

5 carrots, chopped – or 1 can, drained

3 medium onions, chopped 

2 (16 oz) cans whole peeled tomatoes, w/liquid or 2 fresh potatoes chopped

1 large head cabbage, chopped fine

1 (1 ounce) envelope dry onion soup mix 

1 (15 ounce) can cut green beans, drained 

2 quarts tomato juice 

2 green bell peppers, diced 

10 stalks celery, chopped 

1 (14 ounce) can beef broth 

Place carrots, onions, tomatoes, cabbage, green beans, peppers, and celery in a large pot. Add onion soup mix, tomato juice, beef broth, and enough water to cover vegetables. Simmer until vegetables are tender. May be stored in the refrigerator for several days.

*This recipe can also be made in a large crockpot, though you may have to cut down a few of the ingredients to make it fit.  Try cutting down on carrots, going to 1 onion, 1 can of potatoes or a single potato, about ½ head of lettuce, ½ can of beans, 1 green pepper chopped, 5 stalks or less of celery, then an entire envelope of dry onion soup mix, but no beef broth.  Then simply add as much tomato juice as your crock will hold.  If it all goes in, feel free to add the beef broth as well.  Just be sure you have a thick soup that includes all of the favorites of your ingredients listed above, and be sure to include the cabbage, ut us the fat burning ingredient.

Cheesy Vegetable Chowder 

2 chicken or beef bouillon cubes

1 cup water

1 cup diced celery

2 cups diced potatoes

1 cup diced carrot

10 oz pkg. frozen mix vegetables 1 can Cream of Chicken soup 

1 can of milk 

1 lb Velveeta cheese, cubed

Place bouillon cubes, water, celery, potatoes, and carrots in a large pot and bring to a boil. Boil until bouillon cubes have dissolved. Add frozen veggies and turn heat down to low. Place lid on top of pot and let simmer for 30-40 minutes (add water if necessary). Add cream of chicken soup, milk, and Velveeta cheese. Stir constantly until cheese is all melted. Serve with bread bowls or warm rolls.

Chicken Enchilada Soup

1 15-ounce can black beans, rinsed and drained

1 14.5-ounce can diced tomatoes 

1 10-ounce package frozen whole kernel corn

½ cup chopped onion

½ cup chopped yellow, green, or red bell pepper 

1 10-ounce can enchilada sauce 

1 10.75-ounce can condensed cream of chicken soup

1½ cups milk 

1 cup shredded Pepper jack cheese 

2 half chicken breasts

In a 3½ to 5 quart slow cooker, combine drained beans, tomatoes, corn, onion, and bell pepper. Place 2 chicken breasts on top of mixture. In a large bowl, whisk together enchilada sauce and soup. Gradually whisk in milk until smooth. Pour sauce mixture over ingredients in cooker. Cover; cook on low 6-8 hours or on high 3-4 hours.

Remove chicken and cut or shred into bite sized pieces. Add chicken back into soup. And cook about 15  -30 minutes more. Pour into bowls.  Top with pepper jack cheese and serve. 

*Can also be topped with avocado, sour cream, or crushed tortilla chips. Note: if the soup is too thick for you, just add a little more milk after it’s all cooked.

Chicken Noodle Soup–Slow Cooker-Julie
1-pound boneless skinless chicken breasts

1 box chicken stock

2 chicken bouillon cubes

2 teaspoons minced garlic

1 medium onion chopped

2 stalks celery chopped

6 large or ½ pound mini carrots, sliced

1 teaspoon kickin’ chicken seasoning or other poultry seasoning

8-ounce uncooked medium egg noodles

Place chicken breasts into the bottom of a greased slow cooker. Add vegetables, stock, bullion cubes, garlic and kickin’ chicken spice.  Cover and cook on low for 7 hours, or high for 4 hours.  Add pasta noodles and turn heat to high.  Cook for 1 hour more, stirring well.  Serve.

*This seems to be the easiest, and most efficient way I have found to prepare chicken noodle soup in the crockpot.  Any type of small or medium past can be used, and other spices can be added according to your taste. If you choose to leave garlic out, garlic salt or powder can be added.  Some friends enjoy basil, parsley and oregano added about 1 teaspon each gvining it a bit more Italian flare. 

Chicken Taco Soup - Julie
1 onion, chopped 

1 (16 oz) can chili beans 

1 (15 oz) can black beans 

1 (15 oz) can whole kernel corn, drained 

1 (8 oz) can tomato sauce 

1 (15 oz) can chicken broth 

2 (10 oz) cans tomatoes w/chilies, un-drained 

1 (1.25 oz) package taco seasoning 

3 half skinless, boneless chicken breasts 

Shredded Cheddar cheese (optional) 

Sour cream (optional) 

Crushed tortilla chips (optional) 

Place onion, chili beans, black beans, corn, tomato sauce, broth, and diced tomatoes in a slow cooker. Add taco seasoning, and stir to blend. Lay chicken breasts on top of mixture, pressing down until just covered by other ingredients. Cook on low, covered, for 5 hours. 

Remove chicken and shred using two forks; return to slow cooker and mix.  Continue cooking 2 hours. Serve with shredded cheese, sour cream, and tortilla chips, if desired. 

Creamy Slow Cooker Potato Cheese Soup 
- Julie
¼-cup butter 

½-white onion, chopped 

¼-cup all-purpose flour 

2-cups water 

2 large carrots, diced 

4 stalks celery, diced 

1-tablespoon dried, minced garlic 

Salt and pepper to taste 

1-cup milk 

2-tablespoons chicken soup base 

1-cup warm water 

5-pounds potatoes, peeled and cubed 

1-cup shredded Cheddar cheese 

6 slices crisp cooked bacon, crumbled 

1. Melt butter in a large saucepan over medium heat. Cook onion in butter until translucent. Stir in flour until smooth, then gradually stir in 2 cups water, carrots, celery, garlic, salt, and pepper. Heat through, then stir in milk. Dissolve chicken base in 1 cup warm water, and pour into vegetable mixture. 

2. Place potatoes in slow cooker, and pour heated vegetable mixture into potatoes.  

3. Cover, and cook 5 hours on High, or 8 hours on Low. 

4. Puree about 4 cups of the soup in a blender or food processor, and then stir pureed soup into contents of slow cooker. Stir in cheese and bacon until cheese is melted. 
Crock Pot Broccoli Cheese Ham Potato Soup

½ cup green pepper, chopped

½ cup onion, chopped

2 tablespoons butter 

10 oz can cream of chicken soup

1½ cups milk

1 lb Velveeta cheese, cubed

10 oz frozen chopped broccoli

1 cup chopped ham

1 potatoes, chopped

1. Sauté onion and green pepper in butter.

2. Combine all ingredients on low in crockpot for 3-4 hours. Do not add salt.

*This recipe was one I put together following many others I had seen, but adding all those things I love to have in a soup.  You will rarely find all of these ingredients together in one soup.  I simple had the broccoli and cheese at first, but beign someone who needed to add more potassium to my diet, I added the potatoes.  Then I felt it needed a protein as well, so I added the ham.  Together it made one of the best soups I have ever had, and my family enjoys this soup nearly every other week.

Crock Pot Ground Beef Minestrone Soup

1/3 lb ground beef

½ cup onion, chopped

¼ cup celery, chopped

¼ cup green pepper, chopped

2 teaspoons garlic, minced

2 carrots, sliced

2 medium potatoes, cubed

1 zucchini, sliced & quartered

1 cup green beans, pieces

1 (28 oz) can diced tomatoes

2 bay leaves

1 teaspoon basil

1 teaspoon oregano

1 teaspoon thyme

2 teaspoons parsley

½ tablespoon sugar

1 tablespoon Worcestershire 

4 beef bouillon cubes

2 chicken bouillon cubes

3 cups water

1. Brown meat with onion, celery, green pepper, and garlic.

2. Boil 3 C of water and mix in beef & chicken bouillon.

3. Put all ingredients into crock pot and stir.

4. Cook on high 2 hours, low for 3 - 5 hours or if you want to extend cooking time all on low for 8 - 10 hours or to your desired doneness of the veggies.

Crock Pot White Chicken Chilli

1¼ lbs boneless skinless chicken breasts

2 cans great northern beans , drained and rinsed 

1 can white corn 

1 envelope taco seasoning 

1 sm. can chopped green chilies 

1 can cream of chicken soup 

1 can chicken broth 

½ cup sour cream 

½ cup sautéed onions

½ cup sautéed green peppers

Chopped green onion (optional) 

Monterey jack cheese (optional) 

1. Place whole chicken breasts in slow cooker. 

2. Top with beans and corn. 

3. In bowl, combine taco seasoning, green chilies, sautéed vegetables, soup, and broth. Pour over ingredients in crock. 

4. Cover, cook on low 8-10 hours. 

5. Before serving, remove chicken breasts from crock. With two forks shredd chicken and return to crock, and stir in sour cream. 

6. Serve topped with onions and cheese, if desired.

*This is one of the most delicious white chilies I have ever had.  I serve it t my family at least every other week, just because they love it.  I sometimes make some subtile changes, but rarely.  This combination seems to work very well.

Garden Vegetable Soup(Weight Watchers) - Julie
2/3-cup sliced carrots

½-cup diced onion

2 cloves minced garlic

3-cups broth (chicken, beef, vegetable)

1½-cup diced green cabbage

½-cup green beans

1-tablespoon tomato paste

½-teaspoon diced basil

¼-teaspoon diced oregano

¼-teaspoon salt

½-cup diced zucchini 

1. In large saucepan sauté carrots, onions and garlic in cooking spray.  Heat on low until soft, about 5 minutes.

2. Add broth, cabbage, beans, tomato paste, basil, oregano, and salt, and bring to boil.  Reduce heat and simmer an additional 15 minutes.

3. Stir in zucchini and cook 4 minutes.

Julie’s Hot and Sour Soup

2 cups (1 can) low sodium beef broth

1 ounce pork loin, shoulder, cut in small strips, pieces

1 tablespoon low sodium soy sauce

2 tablespoons chopped onion

2 tablespoons chopped celery

2 tablespoons chopped baby carrots

2 tablespoons chopped peppers

salt and pepper to taste

2 tablespoons white vinegar

1 tablespoon cornstarch

2 tablespoons cold water

1 teaspoon sesame oil

1 egg, well mixed with fork

Bring beef broth, soy sauce and pork to boil.  Meanwhile, sauté onions, carrots, celery and peppers. Salt and pepper as desired.  Reduce heat on broth and add vegetables when they are tender. Add vinegar, and continue cooking at low heat. Mix cornstarch with cold water and add to soup mixture. Add sesame oil.  Slowly pour in egg, stirring constantly and continue cooking until egg is no longer raw.  Serve Immediately.

Julie’s Chicken Stew

1½ pounds frozen chicken breasts, thawed, cut into 1” pieces

1 can cream of chicken soup

1 can cream of mushroom soup

1 teaspoon minced garlic

½ teaspoon pepper

½ teaspoon salt

1 cup chopped celery

1 cup chopped carrots

1 cup chopped potatoes

1 cup chopped onion

1 cup corn

1 small can mushrooms

1 can diced tomatoes with green chilis 

¼ cup sliced jalapenos, optional

Combine all ingredients in crockpot and cook 8 – 9 hours, or until chicken is done, and vegetables are soft.

*Chicken breasts can be cooked whole, then removed from crock the last ½ to 1 hour and shredded with two forks, then returned to crock to finish cooking.  I have found that cooking breasts whole then shredding seems to make a much more appealing stew.

Julie’s Chicken Vegetable Soup

1/2 cup chopped onion 

1 clove garlic, minced 

1 potato, peeled and chopped 

1/2 cup chopped broccoli 

1/2 cup frozen corn 

1/2 cup chopped fresh mushrooms 

1/2 cup chopped carrots 

2 half chicken breasts, cut bite size pieces

2 cans chicken broth 

6 ounces egg noodles 

Seasonings to taste (salt, pepper, poultry seasoning, Lawrys, etc)

In crockpot add onions, garlic, potato, broccoli, corn, mushrooms, carrots and chicken.  Add chicken broth and cook on low 8-9 hours or high 4-5 hours. Stir egg noodles and continue cooking 35-40 minutes, or until noodles are tender.

*This is wonderful on a cold day.  I find soup is one of the most soothing meals after a long day of work or play.

Julie’s Crockpot Spicy Chicken Chowder

2 half boneless skinless chicken breasts frozen

1 large potato cut into ¾” cubes

1 medium onion, chopped

1 stalk of celery, chopped

½ cup chopped carrots

½ cup bell pepper, chopped (any color)

2 teaspoons minced garlic

2 cups chicken stock

1 can spicy rotel tomatoes, undrained

2 teaspoons chili powder

½ teaspoon fresh ground black pepper

Spray your crockpot with cooking spray.  Lay two frozen breasts in the bottom.  Add all ingredients and mix well. Cook 7 hours on low or 4 hours on high.  Then, remove meat and shred or chop into small pieces and add about ½ cup of shell pasta noodles. Return them all to chowder.

Continue to cook ½ to 1 hour, stirring occasionally.  Serve.

*This recipe using rotel tomatoes and chili powder can be very spicy, to tone it down a little try just the rotel tomatoes and no chili powder, or regular diced tomatoes with the chili powder, both seems a bit spicy if you are not used to that much heat.

Julie’s Fat Burning Cabbage Soup

½ can carrots 

1 onions, chopped 

1 cans dice tomatoes, w/liquid 

½ cabbage, chopped or 8 oz coleslaw mix 

1 (1 ounce) envelope dry onion soup mix 

1 can cut green beans, drained 

1 beef stock

1 green bell peppers, diced 

3 stalks celery, chopped

1-teaspoon garlic 

Place all ingredients in a small crock-pot. Simmer until vegetables are tender, at least 4 hours on high.  Serve. May be stored in the refrigerator for several days.

*Being a cabbage soup with no conceivable calories, this makes a great soup if you are on a diet, and just want to have a wonderful savory snack.  It took some time to make this recipe exactly how I wanted it to taste with almost no calories, but my friends who have tried I seem to really like it.

Onion Soup 

6 large red or yellow onions, peeled and thinly sliced.

Olive oil

1/4 teaspoon of sugar

2 cloves garlic, minced

8 cups of beef stock, chicken stock, or a combination of the two (traditionally the soup is made with beef stock)

1 bay leaf

1/4 teaspoon of dry thyme

Salt and pepper

8 slices of toasted French bread

1 1/2 cups of grated Swiss Gruyere with a little grated Parmesan cheese

1 In a large saucepan, sauté the onions in the olive oil on medium high heat until well browned, but not burned, about 30-40 minutes (or longer). Add the sugar about 10 minutes into the process to help with the carmelization.

2 Add garlic and sauté for 1 minute. Add the stock, bay leaf, and thyme. Cover partially and simmer until the flavors are well blended, about 30 minutes. Season to taste with salt and pepper. Discard the bay leaf.

3 To serve you can either use individual oven-proof soup bowls or one large casserole dish. Ladle the soup into the bowls or casserole dish. Cover with the toast and sprinkle with cheese. Put into the broiler for 10 minutes at 350 degrees F, or until the cheese bubbles and is slightly browned. Serve immediately.

Yield: Serves 4-6.

Slow Cooker Beef Stew - Julie
2-pounds stew meat cut into 1 inch cubes

¼-cup flour

½-teaspoon salt

½-teaspoon pepper

½-teaspoon minced garlic

1-teaspoon paprika

1-teaspoon Worcestershire sauce

1 onion chopped

1 can beef broth

3 potatoes diced

4 carrots sliced

1 stalk celery, chopped

1. Place meat in slow cooker.  In bowl mix flour, salt, and pepper, pour over meat and stir to coat.  Stir in garlic, paprika, Worcestershire sauce, potatoes, carrots, celery, onion and beef broth.

2. Cover and cook on low setting for 10-12 hours or high setting for 4-6 hours.

*I sometimes cut the potatoes and microwave them for three minutes in order to make them a little softer before putting them in the crock.  Also a teaspoon of liquid smoke adds a great flavor to this stew.

Smoky Sweet Potato Black Bean Chili

2 cans black beans, washed, drained

4 cups sweet potato, peeled, diced in ¾” cubes

1 tablespoon olive oil

2 cups chopped onion 

2 cloves garlic, minced

1 chipotle pepper en adobo, chopped fine

2 teaspoons cumin powder

½ teaspoon smoked paprika

1 tablespoon ground chili powder

1 can of diced tomatoes

2 cups vegetable broth 

sea salt to taste

¼ cup chives, into small pieces

1 large Haas avocado

1. Heat tablespoon of oil in a Dutch oven. Sauté onion for a few minutes, then add sweet potato and garlic. Keep sautéing until onions are translucent, about 8-10 minutes. 

2. Add chili en Adobo, cumin,  chili powder, and paprika. Heat until spices are very fragrant. Add can of tomatoes, black beans and one can of vegetable broth. 

3. When broth is bubbling, reduce to a simmer and cook for 30-35 minutes, or until sweet potatoes are totally tender. Continue to add remaining vegetable broth as needed making the texture of chili you like. Season to taste with salt. 

4. When chili is finished, allow it to sit for a little while so that flavors can marinate. To serve, top a generous bowl with some fresh avocado slices and chives.

*I fixed this for a vegetarian family member, and it turned out really well.  I was surprised how delicious cooked sweet potatoes really are.

Spicy Chicken Soup - Julie
1-tablespoon olive oil

1-cup chopped onion

1-cup diced green pepper

2 cloves pressed garlic

2 cans chicken broth

1-cup cooked cubed chicken breast

1 can diced tomatoes with green chilies

1. Heat olive oil over medium heat.  Sauté onion, garlic, and pepper until tender.

2. Stir in chicken broth, chicken, and tomatoes, and simmer at least 10 minutes.  Serve hot.

Spicy HamBone Slowcooker Soup

Ham bone w/little meat left on it

1/2pound extra ham off bean

4 carrots, diced

2 celery stalks, diced

2 small onions, diced

3 medium potatoes,cut in chunks

8 oz mushrooms, sliced

1 can diced tomatoes

1 can kidney beans, drained

1 small can diced green chiles

1 32 oz box chicken broth

Generous dollop minced garlic

2 bay leaf

1 pinch of thyme

Red pepper flakes to taste

Place ham bone in bottom of slow cooker. Add all other ingredients. Cover and cook on low for 9 hours. Remove the ham bone, any pieces of fat you see, and bay leaf. Note: This soup is slightly greasy, because… it’s ham! You may wish to let it sit for a bit, then skim some of the fat off of the top before serving.

*Soup can be cooked on the stove in a large stockpot.  Just put in the ham bone and then  add all of  the remaining ingredients. Cover and cook on medium until it bolls then reduce heat to simmer. The soup is done after about 2-3 hours, when the remaining ham falls of the bone, and the vegetables are tender. At that point you can remove the bone, and cook a short time longer, about 30 minutes.

Vegetables, Salads and Sides

Chicken Pasta Salad

1 cup mayonnaise or Miracle Whip

4 cups cooked corkscrew, shell, or similar pasta

1 teaspoon Lawrys seasoning

1 teaspoon yellow mustard

1 tablespoon vinegar

1 small red onion, chopped

2 cups cubed cooked chicken

2 stalks celery, chopped

3 hard boiled eggs, chopped

Mix mayonnaise or Miracle whip with Lawrys, vinegar and mustard, Set aside. Cook and rinse pasta according to package instructions. Cool.  While this is cooling, cut up your celery, onion and eggs.  Mix pasta with vegetables and chicken.  Pour in sauce and mix completely.  Refrigerate for at least an hour before serving.  This can be sprinkled with Lawrys salt when completely prepared as well.

Easy Broccoli Cheese Casserole

10 ounce package frozen broccoli

Velveeta cheese slices to cover dish of broccoli

½ sleeve of Ritz crackers, crushed

½ stick butter or margarine, me;ted

In pot with about a cup of water, cook frozen broccoli until tender crisp.  Drain and pour broccoli into casserole or serving dish.  Slice Velveeta cheese to cover broccoli in dish.  Melt butter in microwave and add cracker crumbs.  Top broccoli and cheese mixture with this.  Now simply place the dish in the oven at 350 and bake about 15 minutes until cheese melts, or microwave the entire dish for about 2 minutes, until cheese melts, and serve immediately.

Easy Mexican Rice

½ cup Jasmine rice

1 teaspoon garlic salt

½ teaspoon ground cumin

¼ cup chopped onion

½ cup tomato sauce

chicken broth or water

Prepare Jasmine rice according to pkcage instructions, substituting ¼ of required water (or chicken broth) with tomato sauce. Add garlic salt, cumin and onion and cook completely, then mix well and serve.  Can be topped with shredded Mexican blend cheese if desired.

Easy Stuffed Mushrooms

1 dozen fresh large mushrooms

½ cup melted butter, divided

2 tblsp. green pepper, chop fine

3 tblsp. finely chopped onion

1½ cup fresh bread crumbs

½ tsp. salt

dash black pepper

dash ground cayenne pepper

Parmesan cheese

Clean mushrooms; remove stems, leaving caps whole. Chop stems. Sauté mushroom caps in 3 tablespoons of butter; set aside. Sauté stems, green pepper, and onion in remaining butter until onion is tender; stir in bread crumbs, salt, pepper, and cayenne pepper. Mix well. Stuff each mushroom cap with bread crumb mixture; sprinkle each stuffed mushroom with a little Parmesan. Place mushrooms in a greased baking dish. Bake at 325° for 15 minutes.

Fruit and Marshmallow Salad - Julie

12 ounces of whipped topping

1 large can pineapple chunks, drained

1 can mandarin orange segments, drained

1 small jar maraschino cherries, drained

½ pound green grapes

16-ounce bag mini marshmallows

In large bowl mix all ingredients until completely covered with whipped topping (add reserved fruit juices a little at a time if salad seems too dry).  Serve chilled.

*This is probably not my original recipe, but it has been a classic in my family for many years.  I added the grapes, and do sometimes add kiwi or star sliced star fruit to give it an extra punch.

Garlic Mashed Potato Casserole - Julie

3 pounds potatoes (9 medium)
1 (8 oz.) pkg. Cream Cheese
1-cup Sour Cream
1 tsp. Salt
pepper
1+ tsp. garlic powder 
¼-cup chopped Chives
½ stick Margarine or Butter
Paprika

Cook potatoes cut in pieces until tender, drain well.  Add cream cheese and next 5 ingredients. Beat until fluffy.  Add butter.
Grease casserole dish.  Spoon potatoes into dish. Sprinkle with paprika.  Bake at 350 degrees for 30 minutes.  May be made ahead of time, refrigerate and then bake when ready.  

*If you want a more garlicky potato, add more garlic powder, or even some minced garlic. These are great as leftovers too, and will remain good in the fridge for about 5-7 days.

Julie’s Barbecue Chicken Salad – Julie 

1 Head of Lettuce (chopped)

1 can Corn (drained)

1 can Black Beans (rinsed, drained)

1 small bag, Tortilla Chips

4 small Green Onions (chopped)

4 ozs, Cheddar Cheese (grated)

2 Roma Tomatoes (chopped)

4 half chicken breasts, chopped (baked)

2 cups spicy barbeque sauce

1 cup Ranch Dressing

Divide lettuce into 4 bowls.  Add 2 tablespoons of corn over lettuce, and 2 tablespoons black beans over corn.  Add about ¼ of tomato and ¼ of green onions next.  Put chicken pieces in a bowl, and coat completely with 1 cup of barbecue sauce or more if needed.  Place ¼ of the chicken pieces on each salad.  Mix 1 cup more of the barbecue sauce with 1 cup of ranch dressing.  Drizzle ¼ of this mixture over each of the salads. Sprinkle with ¼ of the shredded cheese and ¼ of the crushed tortilla chips. Serves 4

Microwave scalloped Potatoes

4 potatoes, peeled and sliced 

1+ cup chopped onion , sliced, slices separated

4 tablespoons butter 

2 tablespoons all-purpose flour 

2 teaspoons salt 

1½ cups milk 

½ teaspoon dried parsley 

1 pinch ground paprika 

Place potatoes, onion, and butter in layers in a large microwave-safe dish. Mix flour and salt in a bowl; sprinkle over potatoes and gently toss until vegetables are coated. Pour milk over the potatoes. Cook in the microwave on high setting until potatoes are tender, about 15 minutes, stirring every 5 minutes. Allow potatoes to rest for 5 minutes before sprinkling with parsley and paprika for serving.

*I tend to add extra onions and a bit of extra butter, because that suits my taste.

Scalloped Cabbage – Julie

2 cups crushed corn flakes

¼ cup melted margarine

10 oz angel hair cabbage

1 large onion, slic4ed thin

½ cup milk

½ cup mayo

1 can cream of celery soup

1 cup shredded cheddar cheese

Melt margarine and mix with cereal, putting ½ in bottom of 11x7" pan.  Top with cabbage and onion. Stir together milk, soup and mayonnaise.  Pour over cabbage.  Sprinkle with cheese, and top with remaining corn flake mixture.  Cover and bake at 350 degrees for 1 hour.

Scalloped Corn Casserole - Julie

Sauté in medium pan:

½ green pepper chopped

1 small onion chopped 

2-tablespoons butter

Mix sautéed vegetables with:

2-cups corn

2-tablespoons flour

1-teaspoon salt

½-teaspoon paprika

¾-cup milk mixed with one egg

1-teaspoon yellow mustard

Top with:

½-cup crushed Ritz crackers mixed with

1-tablespoon melted butter

Bake in casserole dish at 350 degrees for 30-45 minutes until brown around the edges.

*Thus tasty vegetable mix is easy to make, but I do limit the milk a little.  I prefer to use only about ½ cup unless I am making a bigger batch.

Seven Layer Salad-Julie
1 head of lettuce (or 1-pound bag)

1 onion, chopped

1 cup diced celery

1 box frozen peas

½ cup diced green pepper

2 cups mayonnaise

2 tablespoons sugar sprinkled over mayo

Shredded cheddar cheese

Bacon bits or ½ pound bacon cooked and chopped

4 hardboiled eggs chopped

Wash lettuce, and chop.  (If bagged lettuce is used, it is fine the way it comes).

Place in the bottom of 9 x 13 pan.  Layer with remaining ingredients in the order given.  Best if prepared the night before it is needed.

Snicker Salad – Julie

4 Snickers candy bars, frozen, then crushed 

12-ounce Cool Whip, thawed

2 small instant vanilla pudding made with: 2-cups milk

Mix above ingredients well.  Then add:

4 bananas peeled and sliced

4 apples diced, not peeled

Refrigerate.

*This may seem like a rather odd combination, but it is so easy, and so good to eat.  Try a bowlful of this, and you will want it again and again, just like me!

Sweet Potatoes & Red Onions

Non-stick cooking spray

2 large sweet potatoes, uncooked, peeled and diced in 1-inch chunks

1 lg red onion, peeled, into 1” chunks

Marinade:

½ tsp chili powder

½ tsp salt

2 Tablespoon white vinegar

2 Tablespoon honey

1. Preheat oven to 425 degrees F.

2. Spray a baking sheet with non-stick spray

3. In a large bowl, add all your diced sweet potatoes and onions

4. In a small bowl, make marinade

5. Pour in marinade. Toss until it’s evenly coated.

6. Spread vegetables out evenly on baking sheet and put into oven.

7. Bake at 425 degrees F for 30 minutes. Halfway through (15 minutes) turning them over with a spatula, so one side doesn’t get overly done. Then putting it back in for the remaining 15 minutes (for a total of 30 minutes).

Taco Salad - Julie
1-pound hamburger browned and combined with 

½ cup water and 

1 package taco mix

2-pounds shredded lettuce

1 large tomato diced 

1 green pepper chopped

1 medium onion chopped

1 can dark or light red kidney beans, drained

1-pound shredded cheese (cheddar, Colby, or Mexican blend)

2-cups crushed Doritos chips

1 bottle Thousand Island Dressing

Combine all ingredients in large salad bowl.  Crush Doritos chips and sprinkle over top of salad. Dress with Thousand Island dressing.

Vegetarian Bean And Rice Wet Burritos

½ cup chopped onion

1 (16 ounce) can refried beans

2/3 cup chunky salsa

¼ cup shredded cheddar cheese

1½ cups cooked rice

6 (8-inch) flour tortillas, warmed

Additional salsa and cheese for topping

1 large tomato chopped

Chopped lettuce

Coat pan with olive oil. Fry onion, cook until tender. Add beans, salsa, cheese and rice, heat through, stirring occasionally. Spoon ½ cup bean mixture down center of each tortilla. Add about 1 tablespoon of tomato and chopped lettuce too.  Fold tortilla around filling. Line burritos in 9x13” pan, seams down.  

Coat burritos with copious amounts of salsa, then cheese. Makes 6 burritos.

Dessert, Cakes, Cookies, Candy

7 Layer Bars - Julie

½-cup melted butter mixed with

1½-cup graham cracker crumbs. Place into 9 x 13” baking pan.

Layer in order on top of crumbs:

1½-cup sweetened coconut

1½-cup chocolate chips

1½-cup butterscotch chips

1-cup chopped walnuts or other nuts desired (peanuts are yummy here)

1-can condensed sweet milk 

Bake at 350 degrees for 30 minutes.  Cut the size you desire.

*This is an easy and really rich bar that makes and easy Christmas treat.

Banana Cream Pie - Julie
9” pie crust, baked 

3 bananas 

2½-cups cold milk 

2 (3.5 oz. pkgs. instant vanilla pudding

2 cups frozen whipped topping, thawed 

1. Slice 2 bananas and arrange in bottom of baked and cooled pastry shell. 

2. Pour cold milk into a medium bowl. Add pudding mix and whisk until thoroughly combined. Fold in 1/2 cup of whipped topping. Pour into pastry shell over bananas. 

3. Chill at least 3 hours before serving. Garnish with remaining whipped topping and slices of remaining banana.
*This works great using a graham cracker crust too, Just combine 1½ cups of graham crackers, ½ cup melted butter and 2 tablespoons powdered sugar, and press into pie dish.  In my experience, this seems to make a sweeter more appealing pie. This is a quick and delicious dessert.  

Bread Pudding - Julie

Day old bread or day old glazed donuts

6 eggs

3-cups milk

2/3-cup sugar

1 tablespoon cinnamon or to your taste

1 small pkg. instant vanilla pudding + 

2 cups milk

In a 9x13” dish break up enough bread to fill the bottom of the dish and set aside.  Mix all the rest of the ingredients except pudding and milk in a bowl and pour over bread.  Let this set for 15 minutes.  Heat oven to 325 degrees - cook for 1 hour.  Let dish cool - then make pudding as directed and pour over dish.  Put in refrigerator so pudding can set.  

*Another way to enjoy this dish is to eat it warm right out of the oven with whipped cream for a topping, instead of the pudding, both ways are good!  Apple pie filling can also be added to the dish right after the egg mixture.  I am sure other pie fillings could be used also.  Cherry sounds good to me, smiles.  If you like raisins, add some when putting bread into pan, use as few or as many as desired.

Broken Window Glass – Julie 

3 oz. pkg. lime sugar-free Jell-O

3 oz. pkg. orange sugar-free Jell-O 

3 oz. pkg. cherry sugar-free Jell-O 

4-cups boiling water 

1½-cups cold water 

3 oz. pkg. lemon sugar-free Jell-O 

¼-cup Splenda 

½-cup pineapple juice 

8-oz. tub fat-free, low-cal. Cool Whip

1. Prepare lime, orange and cherry Jell-O separately, according to package directions, using 1-cup boiling water and ½-cup cold water for each. Pour into separate 8x8” pans. Refrigerate until firm. 

2. In medium bowl, combine lemon gelatin, Splenda and remaining 1-cup boiling water. Stir until gelatin and Splenda are dissolved. Stir in pineapple juice and chill in refrigerator until slightly thickened. 

3. Cut firm gelatin into ½” cubes. In a large bowl, combine whipped topping with lemon, pineapple juice mixture. Fold in cubed gelatin and pour into Jell-O mold or 9x13” dish. Chill 5 hours or overnight before serving.
*Now, it should be noted here, that my family sometimes likes to enjoy a delicious snack with little or no calories.  This recipe can be made with all the regular Jell-O and Cool Whip options as well, but I really enjoyed it this way, it is sweet enough the way it is, and for my family, they did not know the difference.

Brownies-Julie

4 cups sugar

3 cups flour

1-cup cocoa

8 eggs

1-cup oil

4 teaspoons salt

4 teaspoons vanilla

1 cu0p or more of nuts if desired

Mix all ingredients well.  Bake in jellyroll pan (10x15”) at 350 degrees until done, approximately 30-35 minutes. Cut to desired size and serve.

*These are relatively easy, and make a huge batch.  Make sure your mixing bow is big to accommodate all ingredients.  For an added richness sprinkle a few chocolate chips on top, they will sink into the brownies as they cook.  These can also replace the nuts if you would rather not put those in. Sprinkle the top with powdered sugar when they are done if desired.

Cheesecake Brownies – Julie Andrews
1 (19.8 ounce) package brownie mix 

1 (8 ounce) package cream cheese 

1 egg 

1/3 cup white sugar 

1. Prepare brownie mix as directed. Preheat oven to temperature indicated on box. Grease a 9x13” pan. 

2. Spread brownie batter evenly into prepared pan. 

3. Using an electric mixer beat together cream cheese, egg and sugar until smooth. Dollop cream cheese mixture on top of brownie batter. Swirl together using a knife or skewer. 

4. Bake according to manufacturer's instructions. Brownies will be done when a toothpick inserted comes out clean. Cool in pan, then cut into bars and serve.
*This is another brownie recipe I have added some chocolate chips to the very top of it before baking. This is great to serve to guest, easy and delicious.

Chocolate Chip Pound Cake - Julie

1 yellow cake mix

1 sm. pkg. instant chocolate pudding mix

½ cup white sugar

¾ cup water

¾ cup vegetable oil

4 eggs beaten

1-cup sour cream

½ cup chocolate chips

¼ cup confectioners sugar for dusting

1. Preheat oven to 350 degrees, grease and flour 10-inch Bundt pan.

2. In medium bowl mix cake mix, pudding, and sugar.  Add water, oil, eggs, and sour cream.  Mix well.  Fold in chocolate chips, and pour into pan.

3. Bake 50-60 minutes, until toothpick comes out clean.  Cool in pan 10 minutes and remove.  Dust with confection sugar.

*There are many different options for this cake.  Try using chocolate cake mix with chocolate chips, white chips, butterscotch chips, or peanut butter chips. Try using white pudding mix with this recipe and changing any of the other chip options.  Strawberry cake mix, white pudding and white chocolate chips are delicious together.  Try heath bar chips in either white or chocolate cake mix.  Use your imagination and make combinations that you will really enjoy.  Even white cake, banana pudding, a few slices of banana cut up, and some white chocolate, or even dark chocolate can be tastey.

Chocolate Chip Zucchini Bread

3 cups all-purpose flour

3 eggs

2 cups white sugar

1 cup vegetable oil

2 cups grated zucchini

1 cup semisweet chocolate chips

1 teaspoon ground cinnamon

1 teaspoon baking soda

¼ teaspoon baking powder

½ cup sour cream

1. Preheat oven to 350 degrees F. Grease two 9 x 5 inch loaf pans.

2. Beat together eggs, sugar, and oil. Blend in grated zucchini, and then sour cream. Mix in flour, baking powder, soda, and cinnamon. Stir in chocolate. Pour batter into prepared pans.

3. Bake for 80 minutes. Cool on wire rack.

Chocolate Fudge Cookies – Julie
1 package devil's food cake mix 

2 eggs 

½-cup vegetable oil 

1-cup semi-sweet chocolate chips 

1-cup M&M’s

1. Preheat oven to 350 degrees. Grease cookie sheets. 

2. In a medium bowl, stir together cake mix, eggs and oil until well blended. Fold in chocolate chips and M&M’s. Roll dough into walnut sized balls. Place the cookies 2” apart on cookie sheet. 

3. Bake 8-10 minutes. Allow cookies to cool on baking sheet for 5 minutes before removing to a wire rack to cool completely. 
*This recipe is similar to the bundt cake, many combinations of cake mixes and chip flavors can be used for an easy quick cookie.

Cinnamon Cheese Roll Ups – Julie

1 loaf (16-oz.) thin sliced white bread, crust removed

8-ounce cream cheese, softened

1 egg yolk

¾-cup powdered sugar

1-cup sugar

1½-teaspoon cinnamon

¾-cup melted butter or margarine

Flatten bread with a rolling pin.  In mixing bowl combine cream cheese, egg yolk and powdered sugar.  In another bowl combine sugar and cinnamon, set aside.  Spread about 1-tablespoon cream mixture on each slice of bread.  Roll up jelly-roll style.  Dip in melted butter then in cinnamon-sugar.  Place on un-greased baking sheet.  Bake at 350 degrees for 20 minutes, or until golden brown.  Makes 16 rolls.

*These are great for serving at a gathering, not too sweet, but sweet enough to be delicious.

Cooked Apples in Crock Pot

10 apples, peel, core, sliced small

1 cup sugar, or splenda

½ cup water

2 teaspoons cinnamon

Peel, core and slice apples into small pieces.  Place in crock pot.  Combine water, sugar and cinnamon in bowl.  Pour over apples and cook on medium for 4-5 hours.

*This is similar to apple pie without the crust.  The longer you let it cook in the crock, the more the flavors will melt together, and the softer the ingredients will get.  I would imagine you could even let it go long enough for applesauce to form, but it would be sweeter than your usual applesace,  This recipe is also great with splenda, removing all those extra calories, but leaving you with a soothing relaxing dweet bowl of apple goodness.

Custard Cups

1 cup and 3 tablespoons milk 

3 tablespoons sugar 

2 eggs, beaten 

1/8 teaspoon salt 

¼ teaspoon vanilla extract 

Ground cinnamon 

In a 1-qt. microwave-safe dish, heat milk, uncovered, on high for 2+ minutes or until hot (do not boil). With electric mixer, beat in sugar, eggs, salt and vanilla. Pour into four ungreased 4-oz. custard cups. Sprinkle with cinnamon. Microwave, uncovered, on high 5-5½ minutes, until knife inserted near center comes out clean. Let stand 5 minutes before serving. 

Dirt Cake - Julie
1 package of Oreo cookies
2 lg. pkgs. Instant Chocolate pudding + Milk
1 largest tub of Cool Whip thawed
Using blender or food processor chop up the entire package of Oreo Cookies and set aside.  In another dish mix up your pudding according to the package directions and set aside.  Make sure you Cool Whip is thawed.  You can use a clean plastic flowerpot as your container or any other dish.  The three ingredients will be layered:
1st layer = crushed cookies on the bottom
2nd layer = pudding
3rd layer = Cool Whip
Do this until all ingredients are gone.  End up with enough cookie crumbs to cover the top.  Then put into the refrigerator until you are ready to serve it.  
*Make this dessert fun by puttinhg it in a plastic plating pot, with the hole in bottom covered by a piece of foil.  Take some plastic flowers, stick them out of the dirt, and uses a gummy worm or two to come peaking out of the dirt too.  
Easy Chocolate Mousse Pie
3 oz pkg. cream cheese, softened 

2/3 cup sugar 

1/3 cup baking cocoa 

¼ cup milk 

1 teaspoon vanilla extract 

8 oz frozen whipped topping, thawed 

9” graham cracker crust 

additional whipped topping 

1. In a mixing bowl, beat cream cheese, sugar and cocoa. 

2. Beat in milk and vanilla until smooth. 

3. Fold in whipped topping. 

4. Spoon into the crust. 

5. Cover and freeze for 20 minutes. 

6. Garnish with additional whipped topping if desired. 

Easy Coconut Dream Pie - Julie

2 (.14 ounce) envelopes DREAM WHIP Whipped Topping Mix 
2¾-cups cold milk, divided 

2 pkg. small Vanilla Instant Pudding Mix 

1 cup sweetened flake coconut, toasted 

9” baked pastry shell, cooled 

1. Beat whipped topping mix and 1 cup of milk in large bowl with electric mixer on high speed 6 minutes or until topping thickens and forms peaks. Add remaining 1¾-cups milk and pudding mixes; blend on low speed. Beat on high speed 2 minutes, scraping bowl occasionally. Stir in coconut. Spoon into pastry shell. 

2. Refrigerate at least 4 hours or until set. Garnish with additional toasted coconut, if desired.  

*I love this for a quick delicious coconut pie.  I love the traditional coconut pie as well, but this is one I made when I was a little girl for my mom, and it worked out so well, and so easy.

Easy Cookies- Julie
1 box yellow cake mix

2 egg yolks

1-cup butter or margarine

1-teaspoon vanilla

1/3-cup granulated sugar

1. Preheat oven to 350 degrees.

2. With electric mixer beat egg yolks and butter together well.  Beat in vanilla and gradually beat in cake mix.  Mixture should be stiff, if needed refrigerate 20 minutes until firm.

3. Roll batter into 1-inch balls and roll in granulated sugar.  Place on ungreased cookie sheets.

4. Bake at 350 degrees for 11 minutes for soft cookies or 13 minutes for crispy cookies.

*Any kind of cake mix will work well with this recipe.

Easy Delicious Zucchini Bread
3 cups all-purpose flour

1 teaspoon salt

1 teaspoon baking soda

1 teaspoon baking powder

3 teaspoons ground cinnamon

3 eggs

1 cup vegetable oil

2¼ cups white sugar

3 teaspoons vanilla extract

2 cups grated zucchini

1 cup chopped walnuts (optionsl)

1. Grease & flour 2 - 9x5” pans. Preheat oven to 325 degrees.

2. Sift flour, salt, baking powder, soda, and cinnamon together in a bowl.

3. Beat eggs, oil, vanilla, and sugar together in a large bowl. Add sifted ingredients to  creamed mixture, and beat well. Stir in zucchini and nuts until well combined. Pour batter into prepared pans.

4. Bake for 40 to 60 minutes, or until tester inserted in the center comes out clean. Cool in pan on rack for 20 minutes. Remove bread from pan, and completely cool.

Easy Ice Cream Dessert – Julie

2 boxes Ice Cream Sandwiches

Small tub of Cool Whip

Chocolate shavings or mini chocolate chips
Spread a thin layer of Cool Whip on the bottom of a 9x13” pan.  Open ice cream sandwiches and lay them flat side by side touching each other over entire layer of Cool Whip.  Spread second layer of Cool Whip on ice cream bars.  Add a second layer of ice cream bars and again spread with  Cool Whip.  Sprinkle top with chocolate shavings from a plain chocolate candy bar or sprinkle with mini chocolate chips.  Chocolate syrup can also be drizzled on top.  Makes a super simple delicious dessert.  Keep frozen.

Easy Monkey Bread – Julie
3 (12 oz) pkg. refrigerated biscuit dough 
1-cup white sugar 

2-teaspoons ground cinnamon 

½-cup margarine 

1-cup packed brown sugar 

½-cup chopped walnuts (optional) 

½-cup raisins (optional)

1. Preheat oven to 350 degrees.

2. Preheat oven to 350 degrees. Grease one 9 or 10-inch tube or bundt pan. 

3. Mix white sugar and cinnamon in a plastic zip lock bag. Cut biscuits into quarters. Shake 6 to 8 biscuit pieces in the sugar mix. Arrange pieces in bottom of pan. Continue until all biscuits are coated and placed in pan. If using nuts and raisins, arrange them among the biscuit pieces. 

4. In saucepan, melt margarine with brown sugar over medium heat. Boil for 1 minute. Pour over biscuits. 

5. Bake at 350 degrees for 35 minutes. Remove from pan after 10 minutes.  Do not cut, simply pull bread pieces apart and eat. 
*This is so easy and so tasty, it is like instant gooey cinnamon rolls, and my kids can consume the entire cake sized pan in a few hours.

Friendship Bread - Julie
1-cup oil

1½-cup sugar

3 eggs

1-teaspoon vanilla

1 (5 ounce) package vanilla pudding

1½-cup milk

3-cups flour

½-teaspoon salt

½-teaspoon baking soda

1½-teaspoon baking powder

2¾-teaspoon cinnamon

Mix all ingredients well, and pour into two 9x5” greased loaf pans.  Sprinkle tops of each with additional mixed cinnamon and sugar.  Bake at 350 degrees for 1 hour and 20 minutes.

*This is a sweet tasty little bread our church brings to new members, and it is such a warm welcoming taste, sprinkle a little extra sugar and cinnamon mixture on top when it is finishing baking.

German Chocolate Bars - Julie
1 German chocolate cake mix 

14-oz. pkg. wrapped caramels 

2/3-cup sweetened condensed milk 

¾-cup butter, softened 

1-cup semisweet chocolate chips 

1-cup chopped walnuts 

1. Preheat oven to 350 degrees. Grease and flour 13x9” pan. 

2. Melt caramels with 1/3-cup condensed milk. 

3. In a separate bowl, combine cake mix with melted butter and ½-cup condensed milk. Stir well. 

4. Spread ½ cake mix mixture in pan and bake for 6 to 8 minutes. 

5. Remove from oven and cover with caramels, chips and nuts. Put remaining cake mix on top. Bake for another 10 minutes.
Graham Cracker Peanut Butter Balls-Julie
1-pound powdered sugar

2½-cups crushed graham crackers

2 sticks margarine

1-cup peanut butter

1 small can coconut (optional)

1-cup finely chopped walnuts (optional)

Mix all ingredients and roll into balls.

Melt 1 stick of wax with 2 packages of chocolate chips in double boiler.  Dip balls into chocolate mixture, and dry on waxed paper.

Grandma’s Yummy Sugar Cookies- Julie
2½ cups flour

1½ teaspoons baking soda

1-cup butter, softened

1¼ cup white sugar

¼ cup brown sugar

1 egg

1-teaspoon vanilla

½ cup milk

½ cup white sugar for decoration

1. Stir together flour and baking soda.

2. In medium bowl cream butter, 1¼ cup white sugar, and brown sugar.  Beat in egg and vanilla, and stir in milk.  Mix in dry ingredients until just blended.  Roll into 1½-inch balls and roll in remaining sugar.  Place balls 2 inches apart on un-greased cookie sheet.

3. Bake at 350 degrees for 10-15 minutes until bottoms are golden brown.  

*This recipe did come from my Grandmother, who made these wonderful sugar cookies.  Now I have to imagine her most prevalent ingredient was ‘love” because mine never quite tasted like hers, but it could have been the fact that she raised her own chickens, so she had fresh eggs, or it could have been the fresh milk right straight from the cows, who know, but it is a good cookie even with the store-bought goods.

Haystacks-Julie
1-cup coconut

5-tablespoons cocoa

2-cups sugar

½-cup margarine

3-cups Quick Oats

½-cup milk

Bring sugar, margarine, and milk to a boil.  Pour over mixture of oats, cocoa, and coconut.   Spoon cookie-sized mounds onto waxed paper and cool completely before serving.

*These were dad’s favorite cookies, so easy to make and so delicious, a favorite if you love coconut the way we do.  For a little added flavor throw in a few chocolate chips, white chocolate chips or peanuts.

Julie’s Buttercream Frosting
1 box powdered sugar

½ cup margarine

½ cup solid Crisco

1-teaspoon vanilla

5 tablespoons milk (approximately)

Beat together margarine, Crisco, and vanilla.  Add powdered sugar one cup at a time.  Add milk slowly as needed to make frosting desired consistency.

Cocoa or food colorings can be added as desired.

Julie’s No Bake Cheesecake 
9” Graham cracker pie crust

2-8 oz. cream cheese, softened

1 small Cool Whip

½-cup sugar

Blend cream cheese, cool whip and sugar together well and pour over crust.  Refrigerate until firm.  Top with your favorite pie filling. 

Mint Candies – Julie
2½-cups powdered sugar

3-ounce package cream cheese

½-teaspoon flavoring

1-2 drops food coloring

Mix and knead well the first two ingredients (pie dough consistency). Add a few drops of flavoring and color and mix well (ie. green food coloring with mint flavoring) Form into marble size balls.  Coat with sugar on one side, and press into small candy molds, sugar side down.  Remove carefully from mold by turning over and tapping until candy releases onto waxed paper.    

*Candy colors and flavor ideas:

Yellow with lemon flavoring

Pink with wintergreen flavoring

White or green with mint flavoring

Deep pink with cherry flavoring

Brown with chocolate flavoring (some cocoa can be used in place of a little powdered sugar.)

*The ideas are endless, try some and see what you like best!  When I was in junior high, we were told to create a new type of candy. This was what I choose to do, and it was amazing what flavors you can come up with if you think about it, and you use what you enjoy.  Simply make white candy with vanilla flavoring, orange with orange flavoring, a little red and yellow food coloring, and grape with some blue and red food coloring and grape flavoring.  The ideas are endless.  

Orange Loaf - Julie
½-cup margarine 

1-cup white sugar 

2 eggs 

1-tablespoon grated orange zest 

½-cup fresh orange juice 

2-cups all-purpose flour 

2-teaspoons baking powder 

½-teaspoon salt 

½-cup chopped walnuts (optional) 

½-cup orange juice 

¼-cup white sugar 

1. Mix flour, baking powder, salt, and nuts. 

2. In lg. bowl, beat together butter and 1-cup sugar. Beat in eggs one at a time. Stir in rind and ½-cup juice. Pour in flour mixture, and stir until moistened. Pour in greased 9 x 5-inch loaf pan. 

3. Bake at 350 degrees 1 hour, or until done. Remove loaf from oven, but not from pan. 

4. Combine ½-cup orange juice with ¼-cup sugar in a small saucepan. Heat and stir to dissolve sugar. Spoon glaze over hot loaf. Let stand in pan for 10 minutes before removing loaf to rack to cool. 
Party Loaf- Julie
3-cups Bisquick

¾-cup sugar

1 egg

1¼-cup orange juice

¾-cup chopped walnuts

1-cup semi-sweet chocolate chips

Combine Bisquick and sugar in bowl.  Mix egg and orange juice, and add to flour mixture. Beating by hand 30 strokes.  Stir in nuts and ¾ cup chocolate chips.  Pour into greased 9 x 13 loaf pan.  Sprinkle remaining chocolate chips on top of batter and bake at 350-degree oven for 55-60 minutes.  Remove from pan after about 15-20 minutes and cool completely before slicing.  Serve with softened cream cheese or whipped margarine.

Peanut Blossoms – Julie
8-ounces Hershey Kisses

½-cup shortening

¾-cup peanut butter

1/3-cup white sugar

1/3-cup light brown sugar

1 egg

2-tablespoons milk

1-teaspoon vanilla

1½-cup flour

1-teaspoon baking soda

½-teaspoon salt

¼-cup white sugar for decoration

1. Heat oven to 375 degrees and unwrap chocolate kisses.

2. Beat shortening and peanut butter in bowl until blended.  Add sugars and beat until fluffy.  Add egg, milk, and vanilla, beat well.  Beat in flour, soda and salt.

3. Roll dough into 1” balls, and roll in white sugar.  Place on un-greased cookie sheets.  

4. Bake 8-10 minutes until light brown.  Remove from oven and immediately place a chocolate kiss in the center of each cookie.  

Pumpkin Bread – Julie
2-cups flour

2-teaspoons baking powder

½-teaspoon salt

½-teaspoon pumpkin pie spice

¼-teaspoon baking soda

¼-teaspoon ground cloves

1-cup brown sugar

1/3-cup butter-flavored shortening
2 eggs

1-cup pumpkin puree

¼ cup milk

½-cup raisins (optional)

¼-cup chopped walnuts (optional)

1. In bowl combine flour, baking soda, salt, pie spice, baking powder, and cloves.

2. In separate bowl cream shortening and brown sugar.  Mix in eggs, pumpkin, and milk. Stir flour mixture into wet mixture until just combined.  Fold in raisins and walnuts if desired.  Pour into greased, floured 9 x 5 loaf pan.

3. Bake at 350 degrees for 50-55 minutes.

*I don’t care so much for raisins or nuts, but in this bread, I have to admit the nuts are pretty good.  I still left out the raisings though.  This is great for an autumn get together, or just to peavefully enjoy with coffee or hot chocolate.

Quick (Nut) Fudge-Julie
1-pound powdered sugar

½-cup cocoa

¼-teaspoon salt

6-tablespoons butter or margarine

4-tablespoons milk

1-teaspoon vanilla

1-cup nuts (if desired)

Combine all ingredients except nuts in top of double boiler over simmering water.  Stir until well blended and completely melted.  Add nuts if desired.  Pour into buttered 9x5” loaf pan or 8x8” pan, spread evenly.  Cool and cut into squares.

*Again, I do not put the nuts in mine, but other family members love them.  This is so easy and delicious.  I love to put mine into the freezer when it is done, because it sets faster, and that crunchy little addition that the freezer gives it is so good.

Rice Krispie Bars - Julie
¼-cup margarine

10-ounce bag of marshmallows

5-cups Rice Krispie cereal


Melt margarine in medium pan over low heat.  Add marshmallows and melt completely, stirring constantly.  Remove from heat and add Rice Krispies, mixing completely.  Press into 9 x 13 pan and cool before serving.
*Now we all know this is not my original recipe, but, I make it my own by adding some mini candy coated chocolate chips or mini m&ms.  I like to add some food coloring to the marshmallows too, red or green at Christmas, blue for spring, etc to give the krispies a little more personality. I have even used cocoa krispies for those chocolate lovers in the family, then add a few of those chips or m&m’s, totally delicious!

Scotcharoos- Julie
1-cup peanut butter

1 cup white sugar

1-cup light karo syrup

6 cups Rice Krispies cereal

1 cup chocolate chips

1 cup butterscotch chips

Bring to boil karo syrup and sugar.  Remove from heat, stir in peanut butter.  Stir in Rice Krispies until completely covered.   Press into 9 X 13 greased pan.  Melt chocolate and butterscotch chips in double boiler until melted and spread evenly over cooled Rice Krispie mixture.  Cut into bars when completely cool.

Strawberry Cake - Julie
1 pkg. Strawberry Jell-O

¾ cup shortening

1 pkg. Yellow cake mix

4 eggs

½ cup water

½ cup frozen or fresh strawberries

Mix all ingredients well for two minutes on high speed, and bake at 350 degrees for 30-40 minutes.

Frosting:

1 pound powdered sugar

½ cup butter or margarine

1-teaspoon vanilla

¼ cup strawberries, mashed

Mix ingredients completely, and frost cake when cooled.

Whopper Brownies

1 pkg. fudge brownie mix (9x13 size)
1 1/3 cup whoppers candy, chopped, divided
1 cup chocolate chips
2 Tbsp. butter
2 Tbsp. milk
¼ tsp. vanilla

Prepare brownies according to directions. Stir in 1 cup chopped whoppers.  Spread into a greased 13x9 pan. Bake at 350 for 28-30 mines. Cool completely on wire rack. In saucepan, melt chocolate chips and butter over low heat. Remove from heat, stir in vanilla. Spread chocolate mixture over brownies. Sprinkle with remaining chopped whoppers. Refrigerate brownies for 10-15 minutes.

Appetizers, Dips, Miscellaneous

Best Bruchetta 
2 tomatoes, cubed

1 teaspoon dried basil

4 tablespoons grated Parmesan 

2 tablespoons olive oil

1 clove garlic, crushed

Seasoning salt to taste

Ground black pepper to taste

In a medium bowl, mix tomatoes, dried basil, Parmesan cheese, olive oil, garlic, seasoning salt and ground black pepper. Cover and chill in the refrigerator 8 hours, or overnight, before serving.  Spread on diagonally cut Italian or some crusty bread, lay out on cookie sheet and bake at 350 degrees for 10 minutes. This can also be done in the broiler for about 4 minutes instead of oven.

Chipotle Mayo
1 cup mayonnaise 

¾ teaspoon dried chipotle powder 

1 teaspoon garlic powder 

2 teaspoons lemon juice 

¼ teaspoon salt 

¼ teaspoon pepper 

Stir all ingredients together and refrigerate. The flavors will develop after several hours.

*This is great on sandwiches, or Quesadillas, and has many other uses with vegetables and tortillas.

Chocolate Chip Cheese Ball
8 ounces cream cheese, softened

½ cup butter (only), softened

¼ teaspoon vanilla extract

¾ cup confectioners sugar

2 tablespoons brown sugar

¾ cup miniature chocolate chips

¾ cup finely chopped pecans (optional)

Graham crackers/wafers/animal crackers 

In mixing bowl, beat cream cheese, butter and vanilla until fluffy. Gradually add sugars; beat just until combined. Stir in chocolate chips. Cover and refrigerate for 2 hours. Place cream cheese mixture on large piece of plastic wrap; shape into ball. Refrigerate 1 hour. Just before serving, roll cheese ball in pecans. Serve with crackers or wafers.

*If you are like me and do not want to use pecans, try using more mini chocolate chips, they work just fine.

Deviled Eggs – Julie
12 eggs

¾-cup mayonnaise

½-teaspoon Lawry’s season salt

Squirt of mustard

Paprika as desired.

Bring eggs to boil, and boil for 10 minutes.  Rinse eggs in cold water after boiled.  Remove shells carefully.  Cut each egg in half lengthwise.  Remove yolks of eggs, and put in separate bowl.  Add mayonnaise, season salt and mustard to egg yolks.  Mix well.  Scoop yolk mixture back into egg whites very carefully (whites will crack and break easily).  Sprinkle with a small amount of paprika.

Easy Bacon Wrapped Smokies
1 package Little Smokies

1 pound bacon

3/4 cup brown sugar

2 tablespoons vinegar

toothpicks

Cut bacon slices in half. Wrap one piece of bacon around each smokie, secure with toothpick and place seam side down in glass baking dish. Top with brown sugar and drizzle with vinegar. Refrigerate for several hours or overnight.  Remove from refrigerator and bake in a 350° oven for 1 hour. Remove from baking dish and transfer to a small slow cooker to keep warm while serving.

Easy Chicken Gravy
3 tbsp. butter

4 tbsp. flour

2 cups chicken broth

1 tsp. salt

¼ tsp. pepper

Melt butter, then add flour and blend thoroughly. Slowly add broth, salt and pepper and blend until mixture thickens. Serve.

Easy Guacamole
1 large ripe avocado

1 tsp lemon juice

¼ cup salsa

¼ tsp garlic powder

dash salt to taste

dash cayenne, chili powder or taco sauce (optional)

Mash avocado with a fork until almost smooth, or until desired consistency. 

Add the rest of the ingredients and mix until well combined. That's it! Dip your chips and enjoy!

Family BBQ Sauce
28 oz. ketchup

2 tablespoons Worcestershire sauce

1½ teaspoons mustard

1 tablespoon honey

1½ tablespoons Liquid Smoke

1½ cups brown sugar

1 tablespoon vegetable oil

1 teaspoon minced onion

1 teaspoon minced garlic

Put all ingredients in crock pot (recipe can be doubled or tripled).  Cook uncovered on high for 7 hours, or until thickened.  Store covered when cool.

Fresh Jalepeno Tomato Salsa
2-3 fresh large tomatoes

1 jalepenos (seeds removed)

½ red onion chopped

1 serono pepper (optional)

1 tablespoon vinegar

1 teaspoon minced garlic 

1 can diced tomatoes

1 teaspoon cumin

¼ cup chopped cilantro

Juice of one lime

Combine all ingredients and pulse in mixer or blender. Store in sealed container and refrigerate or serve immediately.

*In my family, they all love salso, and this one seems tp be the easiest and tastiest one that I make.  I have several other variations, including one using green peppers, lots of tomatoes, lots of onion, and some garlic and vinegar, you should make yours to your own families taste.  And I alsoways add a little cilantro to mine.

Fruit Dip- Julie
12 ounces frozen whipped cream

1 small jar marshmallow cream

8 ounces cream cheese

Mix all well and serve with strawberries, grapes, peach slices, cantaloupe and apple slices, or any other fruit desired, cut into bite sized pieces.

*SO easy and SO delicious!

Hot Dog Chili
1 lb ground beef

1 medium onion, chopped

2 teaspoons minced garlic

¼ cup ketchup

1/8 cup barbecue sauce

1½ teaspoons hot sauce

1 tablespoons yellow mustard

Sauté beef with onion. When beef begins to brown, add garlic. Turn heat to high and cook one more minute. Stir in remaining ingredients and reduce heat to low. Simmer 10 minutes and remove from heat.

Hot Fudge for Ice Cream – Julie
½-cup cocoa

½-cup margarine

Melt margarine and add cocoa.

Add: 
1½-cup sugar

1 large can pet milk


Pinch of salt


1-teaspoon vanilla

Mix well and boil for 5 minutes, stirring constantly.

Seven Layer Taco Dip - Julie
1 (1 oz) package taco seasoning mix 

1 (16 oz) can refried beans 

1 (8 oz) package cream cheese, softened 

1 (16 oz) container sour cream 

1 (16 oz) jar salsa 

1 large tomato, chopped 

1 green bell pepper, chopped 

1 bunch chopped green onions 

1 small head iceberg lettuce, shredded 

1 (6 oz) can sliced black olives, drained 

2-cups shredded Cheddar cheese 

1. In a medium bowl, blend the taco seasoning mix and refried beans. Spread the mixture onto a large serving platter. 

2. Mix the sour cream and cream cheese in bowl. Spread over the refried beans. 

3. Top layers with salsa. Place a layer of tomato, green pepper, green onions and lettuce over salsa, and top with Cheddar cheese. Garnish with black olives. 

*Your taco seasoning or salsas can be more or less spicy depending on your tastes.

Shrimp Dip – Julie

1 pkg. dry Zesty Italian dressing

1 small can tiny shrimp

8 ounce cream cheese

1-cup sour cream

Mix all ingredients well in mixer, until shrimp is no longer whole.  Serve with your favorite crackers.  

*So easy to make, and so delicious, especially with crackers like wheat thins, vegetable crackers, etc.

Spicy Jalapeno Hummus
2 14 ounce cans chickpeas, drain

1/3 cup olive oil

4 jalapeno peppers, deseeded

4 cloves garlic

¼ cup lemon juice

¼ tsp sea salt

2 tbsp chopped fresh cilantro

Process all ingredients except cilantro in a food processor or blender until smooth, adding more or less liquid as needed in order to get proper consistency. Hummus should be smooth and creamy.

Stir in cilantro and serve.

*I only recently tried Hummus, I was sure I would not like it because it is so mild, and I like everything spicy.  This recipe gave me that spiciness, yet keeping some of the smoothness of hummus.  I liked this one because it did not require tahini, which I did not yet have, but there are many others, that use it, that I have recently tried, that are very good.

Tortilla Roll Ups - Julie
8-ounces cream cheese

4 green onions finely chopped

¼-cup salsa

¼-pound shredded cheddar cheese

10 (10”) flour tortillas

1. In medium bowl mix together cream cheese, salsa, onions and cheddar cheese.

2. Spread onto tortilla shells, and roll up into cylinders.  Refrigerate at least 4 hours, and cut into 1-inch slices before serving.

*Thin sliced ham can be added before tortilla is rolled for a great added taste.

Vegetable Dip – Julie 
1-cup Hellmann’s mayonnaise

1-cup sour cream

2-teaspooons parsley weed

1-teaspoon onion salt

1-teaspoon garlic salt

2-teaspoons dill weed

Pinch of Lawrys 

Mix all ingredients well, and serve with your favorite vegetables.

Vegetable Pizza – Julie
1 (8 –oz) refrigerated crescent rolls

1 (8 –oz) packages cream cheese, softened

½-cup mayonnaise

½-cup sour cream

1 (1-oz) package dry ranch dressing mix

1-cup fresh broccoli, chopped

1-cup chopped green onion

1-cup diced tomato

1-cup chopped green bell pepper

1-cup fresh cauliflower, chopped

1-cup shredded carrots

1-cup shredded cheddar cheese

1. Preheat oven to 350 degrees.

2. Roll out crescent roll dough to form pizza crust in bottom of 9x13” pan

3. Bake crust 12 minutes, and cool.

4. In mixing bowl combine cream cheese, mayonnaise, sour cream and dressing mix.  Spread over crust.  

5. Sprinkle vegetables and cheese over dressing mix.

