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Barbequed Shrimp – Gena Finch
No BBQ needed - serves 2-3 as a meal, or up to 5 as an appetizer.
I used to make this a different way, until my friend Mark helped to inspire this more flavorful version. I have always been
a proponent of keeping a bag of frozen shell-on and de-veined shrimp in the freezer, and this recipe proves my point
beautifully. At the absolute last minute you can have an awesome, delicious and fun meal. But it's a shame to eat these
alone - turn them into a party!

Ingredients
•
•
•
•
•
•
•

1 lb. shrimp (16-20/lb) or larger
1.5 sticks butter (or slightly less, to taste)
1 tablespoon chopped, fresh garlic
1 tablespoon Worcestershire sauce
1 tsp each: crushed red pepper, cayenne pepper, and black pepper
Juice of 1/2 lemon
1/2 bottle beer

Steps
1) Melt 1 stick of butter with garlic over medium heat.
2) Add shrimp and spices - turn over when shrimp are pink.
3) When shrimp are cooked, add the remainder of the butter, beer, Worcestershire sauce and lemon
juice & heat through, baking in the oven for 15-20 minutes at 350°F
4) Serve with lots of cold bottled beer, warm crusty bread and newspaper as placemats. (Lots of napkins
too.)

Sage Butter Baked Chicken Thighs – Sarah Melton
This dish is a hit with the kids at home – fresh sage is a must for this savory dish!

Ingredients
•
•
•
•

8 chicken thighs (skin on)
Stick of butter
Fresh, rinsed sage leaves
Cajun spice mix (can also substitute for Italian seasoning mix)

Steps
1)
2)
3)
4)
5)
6)
7)
8)

Preheat oven to 400°F
Line a large baking pan with foil, shiny side up
Pat each chicken thigh dry with a paper towel, and place skin-side up in the lined pan
Sprinkle each thigh liberally with spice mix
Slice one thin pat of butter for each thigh, placing a pat in the middle of each one
Top the butter pat with one fresh sage leaf per thigh
Bake in the oven for 35 minutes, or until skins are browned and slightly crispy
Let cool for 5-10 minutes and enjoy!

Safety Tip: When cooking, be aware of clothing hazards - make sure your sleeves
are rolled up and are not hanging lose near flames or heated surfaces.

Spicy Coconut Shrimp with Rice – Clara Turner
Ingredients
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

1 cup rice, rinsed
2 cups water
1/4 teaspoon salt
1 teaspoon olive oil
1 medium onion, chopped
1 tablespoon minced fresh gingerroot
1 teaspoon curry powder
1 teaspoon ground cumin
1/2 teaspoon salt
1/2 teaspoon cayenne pepper
1 pound uncooked shrimp (26-30 per pound), peeled and deveined
2 cups fresh snow peas (about 7 ounces), trimmed
3 tablespoons coconut milk
1 tablespoon orange juice
1/2 cup sweetened shredded coconut, toasted
1/4 cup minced fresh cilantro

Steps
1) To toast coconut, bake in a shallow pan in a
350° oven for 5-10 minutes or cook in a skillet
over low heat until golden brown, stirring
occasionally.
2) In a large saucepan, combine rice, water and
salt; bring to a boil. Reduce heat; simmer,
covered, 12-15 minutes or until liquid is
absorbed. Remove from heat; fluff with a fork.
3) Meanwhile, in a large nonstick skillet, heat oil
over medium heat. Add onion; cook and stir 4-6
minutes or until tender.
4) Stir in ginger, curry powder, cumin, salt and
cayenne; cook 1 minute longer.
5) Add shrimp and snow peas to skillet; cook and
stir 3-4 minutes or until shrimp turn pink and
snow peas are crisp-tender.
6) Stir in coconut milk and orange juice; heat
through. Serve with rice; top each serving with
coconut and cilantro.
Safety Tip: Make sure kids & pets keep 3 feet away from stoves, BBQ’s and other heated
surfaces at all times. If you’re not the one cooking, stay out of the zone!

Steve-o’s Steak & 2 Veg – Steve Vratny
Ingredients
•
•
•
•
•
•
•

1/3 Tri-tip steak
1 Small red onion
Bell pepper, yellow or red
1 Zucchini
1/3 cup white rice
Olive oil
Dry meat seasoning

Steps
1) Chop the red onion finely.
2) Slice meat into thin, bite size pieces.
3) Combine the meat and onion with 1 tbsp olive oil
in a pan on the stovetop on high heat. (I prefer
cast iron for this) Season the meat with your
favorite dry seasoning. (I like sweet mesquite
seasoning).
4) Start the rice boiling separately (2/1 water to rice ratio).
5) Chop the Bell pepper and Zucchini.
6) Once the meat and onions are browned a little, add the other vegetables. Or, if the rice is done, you
can add the rice first. Either way, the rice will become “dirty rice” from the meat juice. Sometimes,
there’s some liquid from the vegetables, the rice will absorb this.
7) Stir in the vegetables. Don’t cook too long, just enough so that the vegetables stay crisp.
8) Turn off stove, serve and enjoy!

Tarragon & Lemon Roast Chicken - Pat Winters
Ingredients (for Main Dish)
•
•
•
•

1 tablespoon Diamond Crystal brand kosher salt
½ teaspoon freshly ground black pepper
1 3½- to 4-pound whole chicken, giblets discarded
1 tablespoon melted ghee (or fat of choice)

Ingredients (Tarragon-Lemon Pan Sauce)
•
•
•
•
•
•
•

1 shallot minced
1 cup chicken broth or bone broth
2 teaspoons Dijon mustard
2 tablespoons unsalted butter (or cold ghee)
2 teaspoons minced fresh tarragon
2 teaspoons lemon juice
Freshly ground black pepper

Steps
1) Position your oven rack in the middle position, place a 12-inch oven-safe skillet on it, shut the oven
door, and crank the heat up to 450°F.
2) Mix together salt and pepper in a small bowl, and grab the melted ghee.
3) Pat the chicken dry with paper towels. Pull off any extra fat around the open cavity, and trim away any
extraneous skin.
4) Brush the entire surface of the bird with melted ghee. If your chicken is still cold from sitting in the
refrigerator, the ghee may clump up a bit upon contact with the bird, but that’s no biggie.
5) Sprinkle salt and pepper mixture all over the surface and interior of the bird. Then massage in the
seasoning with your hands.
6) Tuck chicken wings behind the back to keep them from burning in the oven, and tie the legs together
with a piece of kitchen twine.
7) Place your bird breast-side up in the hot skillet in the oven. Remember that your skillet’s hot—don’t
burn your hand!
8) Roast the chicken until the breast registers 120°F and thighs are 135°F, about 25 to 35 minutes.
9) Immediately turn off the oven, leaving the chicken inside until the breast reaches 160°F and thighs are
175°F, about 25 to 35 more minutes. Again, use your meat thermometer to check your bird for
readiness.
10) Remove the chicken from the pan and rest it for 20 minutes.
11) While the chicken’s resting, whip up a quick pan sauce! Remove all but 1 tablespoon of fat from the
skillet. Leave the extra jus and brown bits in the pan. Then, heat the contents of the skillet over a
medium-high burner. Once the liquid starts bubbling, throw in the shallots. Cook the shallots until
softened.
12) Pour in the broth and the mustard, scraping up any tasty browned bits on the bottom of the pan.
Simmer until reduced to ¾ cup.
13) When the sauce is ready, remove it from the heat. Grab the chilled butter or ghee and slowly whisk it
into the sauce along with the lemon juice and minced tarragon. Season with salt and pepper to taste.
Serve the chicken with the sauce!

Salsa Verde – Lisa Grigg
Ingredients
•
•
•
•
•
•
•

3-4 Serrano Chiles (try it with 3 first for
medium-hot)
3 cans tomatillos or 12-14 fresh tomatillos
One bunch green onion
½ to 1 bunch cilantro
Garlic salt to taste (about 2 tsp) or 2-3 cloves
fresh garlic
Olive Oil (2-3 teaspoons)
One avocado

Steps
1) Boil Serrano chilies about 5 minutes to
soften. If you use fresh tomatillos, peel and
cut in half and boil with Serrano chilies to
soften.
2) Place them in a blender with about ¼ cup of
the water they boiled in and liquefy.
3) Add chopped green onion, cilantro and
garlic/garlic salt and olive oil and blend.
4) Optional - I usually add an avocado to make it
creamier.

Chicken Enchiladas – Lisa Grigg
Ingredients
•
•
•
•
•
•
•

1-2 cans Enchilada Verde sauce (1 large can
and 1 small can)
Whole wheat (low carb) tortillas
3-4 boneless/skinless chicken breasts
1 can large black olives (sliced)
Cilantro, to taste
1-2 cups shredded Mozzarella
1-2 cups shredded Mexican cheese mix (or
cheese of choice)

Steps
1) Boil chicken in chicken broth (or just water if
you don’t have any broth or chicken bouillon)
until done (usually about 25 minutes), set
aside and let cool.
2) In a large bowl shred the chicken (I like to
shred it by hand rather than chop it), add
sliced olives, cilantro, and about a cup to a
cup and a half of either the mozzarella or
Mexican cheese mix and about ½ cup of the
home-made salsa verde.
3) Pour a bit of the Enchilada Verde sauce in the
bottom of the pan and wet the tortillas and fill
with the chicken enchilada mix and roll them up.
4) Once done, pour the rest of the Enchilada Verde sauce over the top of the enchiladas and pour some
more of the home-made salsa verde over the top and sprinkle rest of the cheese on top.
5) Cover with tinfoil and cook in the oven at 375 degrees for about 30-40 minutes or until bubbling. Take
tinfoil off the last 10 minutes to brown the cheese on top. ENJOY!!!! (Serves 8-10)

Polenta Pot Pie – Clara Turner
Ingredients
•
•
•
•
•
•

2 ½ cups chicken broth
3 tbsp butter
2 cups milk
1 ½ cups quick-cooking polenta mix
1 cup (4 oz.) shredded mozzarella or
provolone cheese
½ cup finely shredded or grated Parmesan
cheese

•
•
•
•
•
•

12 oz. Italian sausage
1 cup whole fresh mushrooms, quartered
1 medium onion, cut into thin wedges
2 cloves minced garlic
2 cups pasta sauce
Fresh basil garnish (optional)

Steps
1) Preheat oven to 400°F.
2) Lightly grease a 3-quart rectangular baking dish and set aside.
3) In large saucepan, bring broth and butter to boiling. Meanwhile, in medium bowl, stir together milk
and polenta mix. Slowly add polenta mix to boiling broth mixture, stirring constantly.
4) Cook and stir for 3 to 5 minutes, or until mix is very thick. Remove from heat.
5) Add ¾ cup mozzarella cheese, cream cheese, and ¼ cup of the Parmesan cheese, stirring until all the
cheeses are melted.
6) Spread two thirds of the polenta mixture into the prepared baking dish.
7) In a large skillet, cook the sausage, mushrooms, onion and garlic over medium high heat until meat is
brown, using a wooden spoon to break up the meat as it cooks. Drain off fat.
8) Stir pasta sauce into meat mixture, and heat through.
9) Spread meat mixture evenly over polenta mixture in baking dish.
10) Spoon the remaining polenta mixture onto meat mixture, spreading evenly.
11) Sprinkle with the remaining ¼ cup mozzarella cheese and remaining ¼ Parmesan cheese.
12) Bake uncovered, about 20 minutes or until filling is heated through and top is light brown. If desired,
sprinkle with basil. Makes 8 servings.

Spaghetti Squash Chicken Parmesan Bake – Clara Turner
Ingredients
•
•
•
•
•
•

1 medium spaghetti squash, halved
lengthwise w/seeds removed
1 ½ tablespoons olive oil
1 medium yellow onion, diced
6 cloves garlic, roughly chopped
Kosher salt and freshly cracked black pepper
1 lb. ground chicken

•
•
•
•
•
•

2 cups marinara sauce
½ tsp crushed red pepper flakes
1 cup shredded mozzarella
½ cup shredded parmesan
1 ball burrata cheese
Fresh basil or oregano for garnish (optional)

Steps
1) Preheat oven to 475°F
2) Place the prepped spaghetti squash on a baking sheet and roast until fork-tender and easy to shred,
about 45-60 minutes. Remove and carefully shred the squash, then transfer to a bowl.
3) Heat the oil in a large nonstick cast iron skillet over medium-high heat. Add onions and garlic and cook,
stirring occasionally until soft, about 5 minutes.
4) Add ground chicken and cook, stirring occasionally, until chicken is cooked through and onions are
golden brown, about 10-12 minutes. Remove from heat and season with salt/pepper, to taste.
5) Add spaghetti squash, marinara sauce and red pepper flakes to skillet with the chicken mixture and stir
to combine. Add in parmesan and stir.
6) Sprinkle with mozzarella, and bake on the top oven rack until hot and bubbling, with the cheese
turning golden, about 15 min.
7) Remove from oven and let sit for 5 minutes. Add burrata on top, and season with salt/pepper as
needed.
8) Garnish with fresh herbs and serve! Serves 6 people.

Turkey Osso Busco – Terry Hastings
Ingredients
•
•
•
•
•
•
•
•
•
•

1 lb. ground turkey
1 large egg, beaten
½ cup (2 handfuls) Italian breadcrumbs
¼ cup grated Parmesan or Romano cheese
¼ tsp fresh grated nutmeg
Coarse salt/black pepper
2 tbsp. extra-virgin olive oil
2 carrots, peeled
2 ribs celery and greens
1 medium yellow onion, peeled and halved

•
•
•
•
•
•
•
•

1 fresh (or dried) bay leaf
½ cup white wine
1 (14oz.) can diced tomatoes in puree
5 cups chicken stock
1 cup egg pasta, broken egg fettuccini ot
medium egg noodles
2 cloves garlic, peeled
¼ cup flat-leaf parsley (or cilantro)
Zest of 1 lemon

Steps
1) Prepare Dumplings: Combine turkey, egg, breadcrumbs, Parmesan/Romano cheese and nutmeg, then
reserve the mix and rinse hands.
2) Heat a medium soup pot over medium to med-high heat, and chop veggies while pot heats. Dice
carrots into 1/4” pieces, chop celery and onion.
3) Add olive oil to hot pot with carrots. Turn carrots to coat them in the oil, then add celery and onion.
Season veggies with salt, pepper and bay leaf.
4) Stir veggies and cook for 5 minutes. Let veggies begin to soften but NOT brown (turn down heat if
necessary).
5) Add wine and cook for 1 minute. Next, add beans, tomatoes and stock to the pot.
6) Put a lid on the pot and raise heat to high.
7) When soup is boiling (about 3 min.), add 1” balls of veal dumplings directly into the pot. When done,
stir in the egg noodles. Simmer for 6 minutes to cook noodles and meat dumplings. Adjust seasonings
as needed, and turn heat off, then let it stand for 2 minutes.
8) Gremolata: Pile garlic, parsley and lemon zest on cutting board and finely chop/mix ingredients, then
transfer to a small dish.
9) Serve win shallow bowls with two teaspoons of the gremolata on top. Stir gremolata throughout the
dish and serve up with crusty bread for dipping and mopping the tasty sauce!

Eggplant, Tomato & Mozzarella Bake – Melody MacDonald
Ingredients
•
•
•
•
•

2 medium eggplants, 1 lb. in all
1 large onion
Olive oil
2 garlic cloves
3 ½ cups canned plum tomatoes

•
•
•
•
•

1 tsp. dried oregano
Salt and freshly ground black pepper
8 oz. Mozzarella cheese packed in water
½ cup fresh grated Parmesan cheese
1 glass of red wine (optional)

Steps
1) Preheat oven to 425°F.
2) Cut eggplants into ¼” slices, discarding the stalks.
3) Layer slices into a colander, sprinkling each layer with salt. Put a plate and weight on top of the
eggplant and leave to drain for a minimum of 10 minutes (up to 30 min.)
4) Meanwhile, make a rich tomato sauce. Peel/chop the onion and fry it in 1-2 tablespoons of olive oil for
5 minutes. Peel and crush the garlic and add to pan, along with the tomatoes and the liquid, the
oregano and the red wine (optional).
5) Break up the tomatoes with a wooden spoon, then leave mixture to cook uncovered for about 15-20
minutes, or until liquid has reduced considerably, leaving a thick puree-like mixture. Stir sauce from
time to time, and season with salt and pepper.
6) Rinse eggplants under cold water and pat the slices dry with a clean cloth or paper towels. Heat 2 tbsp.
of olive oil in skillet and fry the eggplant slices in a single layer – you’ll need to do several batches. After
a minute or two, turn the slices over, so that they get cooked and lightly browned on both sides. Lift
slices out onto a plate or cookie sheet lined with paper towels, then fry the next batch.
7) Cut the Mozzarella cheese into slices about ¼” thick.
8) To assemble dish, put a layer of half the eggplant slices into a large shallow casserole dish. Pour ½ the
sauce on top, then layer the cheese slices over that. Cover with remaining eggplant slices and the rest
of the sauce, then sprinkle top with Parmesan cheese.
9) Bake for 30-40 minutes, or until the topping has turned golden brown and mixture is bubbly. Serve it
up hot!

Safety Tip: Stay alert and avoid cooking
when under the influence of prescription
medications or alcohol. Cooking while
overly fatigued can also be hazardous!

Goat Cheese & Arugula Pizza – Lisa Grigg
Ingredients
•
•
•
•
•
•
•

1 ¼ cups warm water
2 teaspoons sugar, divided
1 package (1/4 oz.) active dry yeast
3 ½ to 4 cups All-Purpose flour (or Italian Pizzeria flour)
1 teaspoon sea salt
1 teaspoon each of basil, oregano and marjoram (optional)
1/3 cup vegetable or olive oil

Steps
1) In a small bowl, mix warm water and 1 teaspoon

2)
3)

4)

5)

6)

sugar; add yeast and whisk until dissolved. Let
stand until bubbles form on surface.
In a large bowl, whisk 3 cups flour, salt, remaining
1 teaspoon sugar and if desired, dried herbs.
Make a well in center; add yeast mixture and oil.
Stir until smooth. Add enough remaining flour to
form a soft dough.
Turn onto a floured surface; knead, adding more
flour to surface as needed until no longer sticky
and dough is smooth and elastic, 6-8 minutes.
Place in a large greased bowl; turn once to
grease top.
Cover and let rise in a warm place for 30 minutes;
transfer bowl to refrigerator and chill overnight.
Allow dough to come to room temperature before
rolling, about 30 minutes.
Marinara sauce (I use home-made sauce
typically, but any sauce works), caramelized
onions, goat cheese and baby arugula.

Safety Tip: Never hold a child while
cooking/working in the kitchen. Make sure
kids are at least 3 feet away from any heat
source, and use a playpen or high chair when
necessary.

Zopf Bread – Gena Finch
Ingredients
•
•
•
•

1 kilo flour (2 lbs.) – I use King Arthur Bread Flour
1 packet dry active yeast (1 euro chewy square)
1 ¼ tsp granulated sugar
2 ½ tsp. Salt

•
•
•
•

7 oz. European butter
2 cups milk
½ cup water
1 large egg yolk

Steps
1)
2)
3)
4)
5)
6)
7)
8)
9)
10)

11)
12)
13)
14)
15)

Put flour in mixer bowl, and make a hole in the center.
Add into the hole: packet of yeast, and 1 ¼ tsp sugar (sprinkle over yeast).
Around the edge of bowl add (without touching the yeast) 2 ½ tsp. salt.
Melt 7oz. butter, to where it is melted but NOT hot.
Mix 2 cups milk & ½ cup water, then pour a little of the liquid mix into the hole, mixing with the yeast. DON’T
mix the flour yet. The yeast will bubble within 15 min. to ½ hour.
Attach dough hook in mixer, run at med.-low for 15 min or less. Gradually add in the rest of the liquid.
Let dough rise in in the bowl 1 hour.
Take dough out of bowl, and separate into 2 parts.
Hand roll into snakes about 1 yard in length, leaving
the center of each snake a little plumper than the ends.
Lay out in cross shape (see picture). Wrap, holding one
in each hand, opposites. Cross opposites, drop, pick-up
another 2 opposites, keep going till the ends. Tuck
ends under.
Place on floured sheet. Paint with egg yolk.
Refrigerate while oven heats to 220 degrees Celsius
(425 degrees Fahrenheit).
Bake 15 min. to brown top, reduce to 220 degrees
Celsius (390 degrees Fahrenheit), for 30 min.
Alternative Method: Makes 2 loaves, still very well sized. Separate dough into 4 parts, braid as usual and bake
425° F for 15 min, then 350° F 20 min.
Once braided, leave in a warm place (I put on cooktop) for 1 hour before putting in refrigerator.

Safety Tip: Fire sprinklers save lives! Fire sprinklers and smoke alarms installed in the home
can reduce your risk of dying in a fire by 82%.

Strawberry Poppy Seed Salad – Patricia Johnston
Ingredients (Dressing)
• 1 cup mayonnaise
• ¼ cup white wine vinegar
• ½ cup milk
• 2/3 cup sugar
• 1 ½ tbsp. poppy seeds

Ingredients (Salad)
• 2 heads Romaine lettuce, torn
• 2 pints strawberries, sliced
• 1 small sweet red onion, sliced

Steps
1)
2)
3)
4)
5)
6)

Mix all dressing ingredients together, and shake or whip until consistent.
Let dressing sit in a covered container for 24 hours.
Wash and tear lettuce, and remove inner core.
10 minutes or less before serving, fold in onions and Romaine lettuce into dressing.
Fold in strawberries last, and garnish with fans of strawberries.
Serve! Makes 9 servings of 1 ½ cups.

Chicken Posole – Lisa Grigg
Ingredients
•
•
•
•
•
•
•

Chicken (boil or BBQ with spices and shred)
Chicken Broth
2 bunches of cilantro
2 big white onions
2-3 garlic gloves
1 avocado
1 green cabbage chopped

•
•
•
•
•

1 big can hominy (rinse)
Mexican Oregano
Salt and Pepper to taste
Lots of lime
Radish

Steps
1) Boil or barbeque chicken and shred the cooked chicken when done.
2) Chop herbs and veggies, add to large pot with broth, chicken and spices to taste.
3) Simmer all ingredients until heated through and serve in bowls.

Pea Salad – Andi Rowe
Ingredients
•
•
•
•
•
•
•
•
•
•

1 can shredded or French cut green beans
1 can peas
4 stalks celery, diced
1 medium onion, diced
1 green pepper, cut in strips
1 can pimentos
¾ cup sugar
1 tsp. salt
½ cup oil
½ cup vinegar

Steps
1) Put all ingredients together in a quart jar, and seal lid.
2) Shake ingredients in jar, until sugar, salt, oil and vinegar are fully mixed/dissolved.
3) Leave overnight before using.

Dutch Split Pea Soup –Andi Rowe
Ingredients
•
•
•
•
•
•

1 lb. dried, green split peas
6 cups water
4 cups chicken broth
¼ lb. smoked ham
¾ cup chopped celery (with leaves)
1 large onion, chopped

Steps
1) In a large pot, combine peas and water.
Bring to a boil and cook for 2 minutes.
2) Remove from heat and cover, then let
stand for 1 hour.
3) Add broth, ham, celery and onions, then
bring to boil, cover and simmer for 1 ½ hrs.
4) Add potatoes and carrots, then cook for
another 15-30 minutes. If soup gets too
thick, add more broth).
5) Season with salt and pepper, then serve!
Safety Tip: Be sure to test smoke alarms
monthly and replace the batteries at
least once a year, both in the kitchen
and other areas of the house. Smoke
alarms save lives!

•
•
•
•

2 ½ cups diced potatoes (3/4 lb)
1 ½ cups diced carrots (approx. 2 large
carrots)
½ teaspoon salt
¼ teaspoon pepper

Artichoke Chili Dip & Chips – Carrie Owens
Ingredients
•
•
•
•
•

1 can (14 oz.) artichoke hearts, drained and chopped
1 can (4 oz.) green chili peppers, rinsed, seeded and chopped
1 cup grated Parmesan cheese
1 cup mayonnaise
Tortilla chips and/or breadsticks for dipping

Steps
1) Combine the chopped artichoke hearts, chili peppers, cheese and mayonnaise.
2) Turn mixture into an 8” round baking dish, and bake at 350°F for about 20 minutes, or until heated
through.
3) Serve warm with tortilla chips and/or breadsticks. Makes about 2 2/3 cups.

Layered Mexican Dip – Del Pound
Ingredients
•
•
•
•
•
•

1 large can of refried beans
1 package of taco seasoning mix
Tabasco sauce
3 avocados
Sour cream
¼ teaspoon lemon juice

•
•
•
•
•
•

1 bunch green onions
1 small can green chilies
1 small can black olives
3 cups grated cheddar cheese
1 jar salsa
Tortilla chips

Steps
1)
2)
3)
4)
5)

Mix refried beans, taco seasoning mix and 3-4 drops of Tabasco sauce, and spread on platter.
Mash avocados, then add 3 tablespoons of sour cream and lemon juice.
Chop onions, chilies and olives, then spread on top of the avocado layer.
Sprinkle cheese generously and chill for one hour.
When ready to serve, top with salsa and more sour cream. Garnish with more olives and chopped
tomatoes. Serve with tortilla chips.

Safety Tip: Avoid overloading electrical
outlets with too many kitchen appliances
and ensure electrical cords are not frayed,
cracked or damaged.

Charlotte’s Cinnamon Banana Bread with Pecans – Charlotte Cambridge Webb
Ingredients
•
•
•
•
•
•
•
•
•
•
•

Nonstick baking spray (or butter), for the pan
8 tablespoons (1 stick) salted butter, melted and cooled
½ cup packed brown sugar or white sugar
2 large eggs, beaten
1 ½ teaspoons pure vanilla extract
4 to 5 very ripe bananas, mashed
1 ¾ cups all-purpose flour
1 teaspoon ground cinnamon
1 teaspoon baking soda
½ teaspoon kosher salt
¾ cup chopped pecans

Steps
1) Preheat the oven to 350° F.
2) In a large bowl, mix together the butter, sugar, eggs, and vanilla until well blended. Add the bananas
and mix until combined.
3) In a medium bowl, mix together the flour, cinnamon, baking soda, and salt. Add the dry ingredients to
the wet ingredients and stir just until combined. Add the pecans and mix until combined.
4) Spray an 8 x 8-inch pan with nonstick baking spray (not olive oil) or butter works well too. Pour the
batter into the prepared pan and spread it evenly.
5) Bake until a toothpick inserted in the center comes out clean, 40 to 50 minutes. Let the bread cool
slightly in the pan on a rack. Slice and serve warm with butter!

Safety Tip: Always make sure stovetops, ovens and small appliances are thoroughly free of
food spills and stains prior to cooking. Old food material can smoke and ignite, as well as
cause unwanted bacteria to form, if left unattended.

Chocolate Bread Pudding – Gena Finch
Ingredients
•
•
•
•
•
•
•

1 ¾ cups whipping cream
½ cup plus 2 tablespoons sugar (granulated)
¼ cup of whole milk
1 ¼ cups semisweet chocolate chips
1 large egg
1 tsp vanilla extract
4 ounces French bread with crust, cut into 1” cubes (approx. 4 cups)

Steps
1) Preheat oven to 325° F.
2) Bring cream, ½ cup sugar and milk to simmer in a heavy medium saucepan, stirring until sugar
dissolves. Remove from heat.
3) Add 1 cup chocolate chips and whisk until melted and smooth.
4) Whisk egg and vanilla in a large bowl to blend.
5) Gradually whisk in the hot chocolate mixture.
6) Cool chocolate custard 10 minutes, stirring often.
7) Add bread cubes and the remaining ¼ cup of chocolate chips to custard, and toss to coat.
8) Transfer to 1 ½ quart capacity shallow oval baking dish.
9) Sprinkle 2 tablespoons sugar over the mixture.
10) Bake until custard thickens and center is just set, about 50 minutes. Serve warm (makes 6 servings).

Safety Tip: Make sure dishrags, recipe books and other flammable items are a safe distance
from stove burners. Never leave items on top of stove, especially when the oven is on below.
Ovens can cause the above stovetop to heat, even when burners are off.

Libby’s Favorite Chocolate Cake – Gena Finch
Ingredients (Cake)
•
•
•
•
•
•
•
•
•
•
•
•

butter and flour for coating and dusting the cake pan
3 cups all-purpose flour
3 cups granulated sugar
1½ cups unsweetened cocoa powder
1 tablespoon baking soda
1½ teaspoons baking powder
1½ teaspoons salt
4 large eggs
1½ cups buttermilk
1½ cups warm water
½ cup vegetable oil
2 teaspoons vanilla extract

Steps
1) Preheat oven to 350° F.
2) Butter three 9-inch cake rounds. Dust with flour and tap out the excess.
3) Mix together flour, sugar, cocoa, baking soda, baking powder, and salt in a stand mixer using a low speed until
combined.
4) Add eggs, buttermilk, warm water, oil, and vanilla. Beat on a medium speed until smooth. This should take just a
couple of minutes.
5) Divide batter among the three pans. I found that it took just over 3 cups of the batter to divide it evenly.
6) Bake for 30-35 minutes until the cake meets the toothpick test (stick a toothpick in and it comes out clean).
7) Cool on wire racks for 15 minutes and then turn out the cakes onto the racks and allow to cool completely.
8) Frost with your favorite frosting and enjoy!

Ingredients (Chocolate Cream Cheese Buttercream Frosting)
•
•
•
•
•
•

1½ cups butter, softened
8 oz cream cheese, softened
1½ cups unsweetened cocoa powder
3 teaspoons vanilla extract
7-8 cups powdered sugar
about ¼ cup milk (as needed)

Steps
1. In a large bowl, beat together butter and cream cheese until fluffy. Use a hand mixer or stand mixer for best
results
2. Add in cocoa powder and vanilla extract. Beat until combined.
3. Beat in powdered sugar, 1 cup at a time. Add milk as necessary to make a spreadable consistency. The frosting
should be very thick and will thicken even more if refrigerated.
Optional: Can make ½ recipe = 4 ½ cups batter for 2 layers in a heart shape pan. Bake 30-35 min.
Filled with raspberry curd, Covered in ganache.

Oklahoma Mud – Gena Finch
Ingredients (Cake):
•
•
•
•
•

¾ cup margarine
2 cups sugar
2 eggs
2 tsp vanilla
2 cups sifted all-purpose flour

•
•
•
•
•

½ cup cocoa
1 tsp sale
1 tsp baking soda
¾ cup buttermilk
1/c boiling water

Steps
1)
2)
3)
4)

Preheat oven to 350° F.
Cream margarine and sugar.
Add eggs and vanilla; beat well.
Sift flour, cocoa, salt and baking soda together and add to margarine and sugar mix alternately with the
buttermilk until completely mixed.
5) Stir in boiling water. Pour into a greased and floured 9x13 inch pan.
6) Bake for 40-50 minutes. Cool completely before icing.
Ingredients for Icing:
•
•
•
•
•

3 cups confectioners’ sugar
1/3 cup margarine
½ tsp salt
2 squares baking chocolate, melt completely
1 unbeaten egg

Steps
1) Combine all ingredients in large bowl of mixer.
2) Beat until mixture is smooth.
3) Spread on cooled cake.

Safety Tip: Every kitchen should have a fire
extinguisher readily available in case of kitchen
fires. Look for an extinguisher that is B:C rated,
for liquid, gas and energized electrical type
fires. Make sure every family member knows
the proper use for the extinguisher – Pull, Aim,
Squeeze and Sweep!

Tex’s Dump Cake – Sarah Melton
Ingredients
•
•
•
•
•
•
•
•

1 box yellow cake mix
2 cans cherry pie filling
2 Granny Smith or other tart apples
2 cans diced pineapple, drained
2 sticks butter
Fresh ground nutmeg
Cinnamon
Vanilla ice cream

Steps
1)
2)
3)
4)
5)
6)
7)
8)
9)

Preheat oven to 375° F.
Pour both cans of cherry pie filling into 13x9-inch (3-quart) rectangular baking dish
Add in 2 cans of pineapple chunks, spreading evenly with the cherries.
Dice apples into small pieces (the size of the pineapple bits) and spread on top of cherry/pineapple mix
Spread dry yellow cake mix on top of fruit mix, covering the top as evenly as possible until all fruit mix
is covered.
Slice butter sticks lengthwise in thin slices, and place edge to edge on top of cake mix, making sure to
not leave more than ¼” of the mix uncovered.
Sprinkle mix of cinnamon and fresh nutmeg on top of cake, to taste.
Place on center oven rack and bake at 375° F for approximately 45 min, or until edges are bubbling and
crust on top is golden brown.
Remove and let cool slightly, then serve up warm with your favorite brand of vanilla ice cream.

Decadent French Toast Soufflé – Erin Schaefer
This recipe needs to be refrigerated overnight. It is a family favorite for most holidays especially Christmas
morning! ENJOY!

Ingredients
•
•
•
•
•
•
•
•
•

4-5 medium croissants
8 ounce cream cheese, softened
½ cup of butter, softened
½ cup of maple syrup (divided)
10 eggs
3 cups of half and half
1 tsp. ground cinnamon
Powder sugar
Chopped pecans (optional)

Sauce:
• ½ cup of butter
• ¼ cup maple syrup

Steps
1) In a food processor or blender coarsely chop croissants and distribute evenly in greased 9x13 baking
dish.
2) In a blender combine cream cheese, butter and ¼ cup maple syrup. Spread evenly over the chopped
croissants.
3) In a large bowl, beat eggs, ¼ cup maple syrup and half and half. Pour mixture over croissants.
4) Sprinkle with cinnamon.
5) Cover and refrigerate overnight.
6) The next morning, remove from refrigerator and preheat oven to 350. Uncover and bake for 45 – 50
minutes. Should be golden brown on top.
7) In a small sauce pan heat ½ cup butter and ½ cup of maple syrup. Pour mixture over warm soufflé and
sprinkle with powder sugar and chopped pecans.

Berry Good Bread Pudding – Gena Finch
Ingredients
•
•
•
•
•
•
•
•
•

7 slices firm white bread, crusts removed
1 ½ cups quartered strawberries
1 ¼ cups blueberries
1 cup raspberries
4 large eggs
¾ cup sugar
2 ½ cups milk
1 tsp. Vanilla
pinch salt

Steps
1) Heat oven to 350 degrees.
2) Place six 8-oz. Custard cups or ramekins in a 9” x 13” baking pan. Or use a 2-quart baking dish, also in
9”x13” baking pan.
3) Cut bread into cubes. In a large bowl, toss together bread cubes and berries. In another bowl, whisk
together eggs, sugar, milk, vanilla, and salt.
4) Pour egg mixture into bowl with bread and berries, and let stand 10 minutes.
5) Using a large spoon, divide mixture among cups. Pour any liquid remaining in bowl into cups.
6) Bring 2 cups water to boil. Pour into pan around cups (or baking dish).
7) Bake 50 to 55 minutes (15 minutes more for baking dish), or until knife inserted into center of custard
comes out clean.
8) Let cool 35 minutes. Makes 6 servings

Safety Tip: Always double-check your oven & stove dials when
finishing up in the kitchen – are all dials turned completely off?

Fire Prevention Week – October 4-10, 2020

A very special thank you to the employees, retirees and spouses of both Central and
Aptos/La Selva Fire Protection Districts who contributed to this project.
For more information on Fire Prevention Week and safety in the kitchen, visit
www.fpw.org.

