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Aunt Rosie's Italian Gnocchi
by Carole Bush
Prep Time: 20 minutes
Cook time: 30 - 40 minutes

Equipment:
Large pot
Stove
Knife
Cutting board
Mixing spoon

Ingredients:
6 potatoes
4 eggs
1 ½ cups flour
1 ½ cans of whole tomatoes
1 lb veal
salt
cheese

Instructions:
1) Peel and cut potatoes into fourths
2) Put potatoes into boiling water
3) After potatoes are soft, drain and let dry
4) Mash potatoes with 4 eggs and 1 ½ cups of flour
5) Roll out potato mixture flat and then roll into a tube
6) Cut tube into pieces about ½ inch thick
7) Blend 1 ½ can of tomatoes and veal; saute with onions, adding salt for taste
8) Mix in the gnocchi and layer with cheese on top

Beef Brisket

by Arlene Sandoval

Prep Time: 5 minutes
Cooking Time: 3 hours

Equipment:
Knife
Cutting board
Baking pan
Oven

Ingredients:
1 beef brisket
1 package Lipton onion soup
1 can of beer (any kind)
1 yellow onion, peeled and cut into wedges

Instructions:
***Pre-heat oven to 325 degrees
1) Place brisket and onion in oven
2) Pour on soup mix and beer
3) Cook for 2 ½ -3 hours depending on size

*Note: Great for BBQ beef sandwiches (just add BBQ sauce), burritos (just add
taco seasoning) or for a complete dinner add carrots and potatoes in the oven.

BBQ Rainbow Trout

by Arlene Sandoval

Prep Time: 20 minutes
Cooking Time: 30 minutes

Equipment:
BBQ
Aluminum foil
Cutting board
Grill

Ingredients:
1 ½ lbs. trout filet
¼ cup lemon or wine
1 cup chopped broccoli
1 cup cauliflower
3 garlic cloves (chopped)
¼ - ½ cup shredded monterey jack cheese *optional

Instructions:
1) Cut vegetables into small pieces and set aside
2) Place each trout fillet in heavy aluminum foil, dull side out
3) Add wine or lemon juice and top with vegetables and cheese *optional
4) Close and secure edges tightly, place on grill, cook for 30 minutes

*Note: Place each fish filet in foil individually for best results. You can use
any of your favorite vegetables in place of broccoli and cauliflower.

Egg Foo Young
by Elena Boulter
Prep Time: 15 - 20 minutes
Cooking Time: 30 minutes

Equipment:
Skillet
Stove
Spatula
Mixing spoon
Ladle or cup
Pot (for Soy Sauce)

Ingredients:
2 tb. salad oil
1 medium green pepper
1 cup shrimp
1 cup bean sprouts
1 can water chestnuts
2 to 3 tb. soy sauce
5 eggs
1 small can of mushrooms
2 tb. corn starch
1 onion
2 cups beef sirloin
¼ cup cold water

Instructions:
1) On skillet, heat 1 tb. of salad oil, cook and stir green pepper and onion until
tender. Add in shrimp, bean sprouts, water chestnuts and soy sauce. Heat through;
remove from heat.
2)

In bowl, beat eggs until thick, stir in shrimp mixture. In skillet, heat 1 tb. salad

oil; pour egg mixture into hot skillet from ladle or cup to form patties about 5
inches in diameter.
3)

When patties are set and brown, turn them to brown the other side.
*serve warm with hot soy sauce. Serves about eight 5 inch patties.

4) Hot Soy Sauce: Heat 2 cups beef sirloin to boiling. Blend 2 tb. corn starch , ¼
cup cold water and 2 tb. Soy sauce. Stir gradually into bouillon. Stir consistently
until thickened and boils. (about 1 minute) *serves around 2 ½ cups of sauce.

Minestrone Soup
by Dolores Banerd
Prep Time: 20 minutes
Cook time: 1- 1.5 hours

Equipment:

Ingredients:

Knife

¼ cup olive oil

Cutting board

1 clove garlic minced

Sauce pan

1-1/3 cup coarsely chopped onion

Pot with lid

1- ½ cups coarsely chopped celery and leaves

Stove

1 can (6 oz.) - tomato paste
1 tablespoon chopped fresh parsley
1 cup sliced carrots, fresh or frozen
4 - 3/4 cup shredded cabbage
1 can (1 lb.) tomatoes, cut
1 cup canned red kidney beans
1- ½ cup frozen peas
1- ½ cup fresh green beans (I use organic frozen)
1 dash hot sauce
11 cups water
2 cups uncooked broken spaghetti

Instructions:
1) Heat oil in a 4 quart saucepan
2) Add garlic, onion, and celery and saute for about 5 minutes
3) Add all remaining ingredients except spaghetti, and stir until ingredients are
well mixed
4) Bring to a boil, reduce heat, cover and let simmer for about 45 minutes or until
vegetables are tender
5) Add uncooked spaghetti and simmer 2-3 minutes

Wild Rice Dressing
by Elena Boulter
Prep Time: 10 minutes
Cook Time: 20 - 30 minutes

Equipment:
Skillet
Spatula
Knife
Stove

Ingredients:
1 pkg. van cramps dressing
1 pkg. wild rice (Uncle Ben)
2 cans water chestnuts (sliced into pieces)
2 cans mushrooms (sliced)
1 cup diced onions
1 cup diced celery
3 tbs. parsley
1 cube of butter
salt and pepper to taste
juice from chicken bouillon

Instructions:
1) Cook rice as directed on package
2) Cook diced celery and onion in melted butter until soft
3) Combine all ingredients including juiced from mushrooms and water chestnuts
4) To moisten mixture take 1 or 2 cubes of chicken bouillon and melt in boiling
water (1 to 2 cups of water) or chicken broth *use as much as needed but do not
make soggy.

Zucchini Squash Soup
by Shirley D'Hanens

Prep Time: 20 minutes
Cooking Time: 1 - 1.5 hours

Equipment:
Knife
Cutting board
Large pot or crockpot
Stove

Ingredients:
1 lb. sweet Italian sausage (mild not hot)
cut into ½ inch pieces
1 cup chopped onions
2 cups chopped celery
2 lbs. zucchini, cut into ½ inch pieces
1 tsp. salt
2 cans stewed tomatoes (28 oz. ea.)
add a small amount of water (28 oz.)
1 tsp. Italian seasoning
1 tsp. oregano
1 tsp. sugar
½ tsp. basil
½ tsp. garlic powder or salt
1 green pepper chopped *optional

Instructions:
1) Brown sausage and add all ingredients (except green pepper) in a pot
2) Simmer with lid on for approximately 1 - 1.5 hours
3) Top with green pepper

No Sugar, No Dairy, No Kidding Cookies
by Dolores Banerd
Prep Time: 10 - 15 minutes
Cooking Time: 15 - 20 minutes

Equipment:
1 Large mixing bowl
1 Large baking sheet (Lined)
Parchment paper
Mixing spoon
Spatula
Oven

Ingredients:
2 large ripe bananas
4 tb apple sauce
1 tsp. vanilla
1 tsp. cinnamon
2 pinches of salt
2 pinches of ginger
2 pinches of nutmeg
½ cup old-fashioned rolled oats
½ cup quick cooking rolled oats
1 handful of raisins, cranberries, or

Instructions:

dried cherries

***Pre-heat oven to 375 degrees
1) Mash bananas in bowl
2) Mix applesauce followed by vanilla and spices
3) Add oats
4) Mix together with a mixing spoon until a dough forms
5) Add dried fruit and mix into dough
6) Drop spoonfuls of dough onto parchment paper (forming
cookie shaped discs)
7) Bake for 15 - 20 minutes until cookies are crispy on the
outside and soft in the middle
8) Pull from the oven and let cool
9) Remove cookies from baking sheet with a spatula

*Tip: Serve warm with hot coffee.

Berry Cookie Cobbler
by Elena Boulter
Prep Time: 20 minutes
Cook time: 45 minutes

Equipment:
8x8 Baking dish
Mixing bowl
Mixing spoon
Oven

Ingredients:
1 can apple pie filling (or other fruit filling)
1/3 cup of juice
1 bag berry fruit medley (thawed)
¼ cup sugar
1 tsp cinnamon
1 or 2 rolls of pre-made cookie dough

Instructions:
***Pre-heat oven to 350 degrees
1) In bowl, mix all fruit, juice, sugar, and cinnamon
2) Transfer fruit mixture into 8x8 baking dish
3) Crumble cookie dough and fruit
4) Cover fruit mixture with cookie dough and fruit thickly and completely.
5) Bake uncovered until cookie crust is golden and crisp; and juice is bubbling.

*Note: Serve warm with ice cream or whip cream; optional: chopped nuts or
pecans

