RAMEN NOODLE CRUNCHY COLESLAW
Kathia Mock
serves 6
 
•	2 tablespoons of sugar 
•	1/2 teaspoon of black pepper
•	2 tablespoons of red wine vinegar
•	1/2 cup of oil 
•	1 tablespoon of sesame seeds - toasted
•	1/2 cup of almonds - sliced and toasted
•	4 green onions - white part only
•	1 bag of coleslaw mix (16 ounces) or just chopped cabbage
•	1 package of Ramen noodles – pork or chicken flavored
Dressing:
In a jar, mix together the sugar (OR sugar substitute), pepper, vinegar, oil and pork or chicken flavor packet from the Ramen noodles. Set aside.
In a dry fry pan toast the almonds and then the sesame seeds.
Clean and slice the white part of green onions into small rounds, discarding tops.
Combine in a large bowl the coleslaw mix (OR 6-8 cups of shredded cabbage), sliced green onion, toasted almonds and sesame seeds. Crumble the dry (uncooked) Ramen noodles on top of the cabbage. Gently mix everything together.
Just before serving toss the salad with the dressing. Serve immediately.
Serves 6 as a hearty side salad (or makes 4 generous servings as a main salad)
[image: ]

Apple Dumplings
Linda Craig

2 Granny Smith apples-peeled, cored & cut into 8 slices each
2 cans crescent rolls
10 Tbsp. butter
1½ cup sugar
2 tsp. cinnamon
1 (12 oz.) can Mt Dew or Sprite

Wrap each apple piece with a crescent roll and place in a 9x13” baking dish.
Melt the butter and add the sugar and cinnamon.
Pour the butter mixture over the top of the apples.
Pour the Mt Dew over all.
Bake @ 325 for 40 minutes.  
(can prepare the apples ahead but pour the butter & Mt Dew over the apples just before baking.  It is best to serve the apples hot with a scoop of ice cream.

To-Die-For Garlic Feta Spread
Dawn Olson

INGREDIENTS:
2 cloves garlic, minced
4 anchovy fillets, chopped
6 tablespoons butter, softened
1 (8 ounce) package cream cheese, softened
3/4 cup crumbled feta cheese
1/4 cup sour cream
1 tablespoon chopped fresh chives
1 dash hot pepper sauce (e.g. Tabasco™), or to taste
freshly ground black pepper to taste

DIRECTIONS:
Combine the garlic, anchovies, butter, cream cheese, feta cheese, sour cream, chives, hot pepper sauce and pepper in the container of a food processor. Process until smooth. Transfer to a serving bowl, and serve with crackers, bread slices, or pita chips.

Chicken Mirabella
Beth Davies

8 lbs boneless skinless chicken 
1 head of garlic, peeled and finely pureed 
1/4 cup dried oregano 
coarse salt and freshly ground black pepper to taste 
1/2 cup red wine vinegar 
1/2 cup olive oil 
1 cup pitted prunes 
1/2 cup pitted Spanish green olives 
1/2 cup capers with a bit of juice 
6 bay leaves 
1 cup brown sugar 
1 cup white wine 
1/4 cup Italian parsley or fresh coriander (cilantro), finely chopped
 
Preparation
Preheat oven to 350 degrees.

In a large bowl combine chicken quarters, garlic, oregano, pepper and coarse salt to taste, vinegar, olive oil, prunes, olives, capers and juice, and bay leaves. Cover and let marinate, refrigerated, overnight. 

Arrange chicken in a single layer in one or two large, shallow baking pans and spoon marinade over it evenly. Sprinkle chicken pieces with brown sugar and pour white wine around them. 

Bake for 35 minutes to 1 hour, basting frequently with pan juices. Chicken is done when thigh pieces, pricked with a fork at their thickest, yield clear yellow (rather than pink) juice. 

With a slotted spoon transfer chicken, prunes, olives and capers to a serving platter. Moisten with a few spoonfuls of pan juices and sprinkle generously with parsley or cilantro. Pass remaining pan juices in a sauceboat. 
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Skip & Go Naked Punch
Dawn Olson

Mix in punchbowl~
2 canss limeade (or pink lemonade) 
4 cans water
2 cans vodka
2 bottles beer – your personal favorite

I shoot for a particular color and add accordingly – use food coloring to enhance & designate a driver!


Green Tea Martinis
Dawn Olson

	1. Start with 1 ounce of freshly brewed Salada Green Tea – Pomegranate Berry is recommended.
	2. Add 1/2 ounce of Gran Marnier.
	3. Add 2 ounces of Citrus Vodka.
	4. Combine ingredients in an ice-filled martini shaker and shake until chilled.
	5. Pour into a martini glass rimmed with lime juice and super-fine sugar.
	5. Garnish with lemon or lime slices.
	6. Kick back and enjoy responsibly!

Cheese Bake Dip 
Karen Lee (from November Gourmet)

6 slices of Provolone Cheese
6 slices of Mozzarella Cheese
½ cup Romano Cheese
½ cup Parmesan Cheese
Place cheeses in an oven safe bowl in order.  Sprinkle with red pepper (Hot Shot) to taste.  Microwave for 1 minute.  Place in pre-heated broiler on high for a few minutes until top is golden brown.  Serve with toasted bread bites or crackers.

Crown Pork Tenderloin 
Karen Johnson

1 pork tenderloin or chops
1 bag baby carrots
1 can pineapple rings
1 cup dried dates
1 package crown mulling spices (surprise ingredient)

Slice tenderloin into 1 ½ inch chops and lay in a baking dish.  Surround with baby carrots and dates.  Lay one slice of pineapple on each chop.  Mix mulling spices with the juice from the can of pineapples (apporx. One cup) to create a glaze.  Pour over all and bake covered at 350 degrees for one hour then uncovered for 30 minutes more.
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Sandebakkelse

¾ cup sugar
1 cup of butter
1 egg
1 scant tsp. cardamom
2 ¼ cups flour
Mix together, chill dough for 30 minutes – then press into tart tins.
Set tins on cookie sheet, bake at 375 for 10-12 minutes.  Watch closely so edges don’t burn.  Let cool in tins for a few minutes, then turn tin over and drop on counter with a little attitude, sanbakkel should fall right out.  Serve plain with tea, or may fill with ice cream, jelly, or filling if your choice.

Spinach Salad with Gorgonzola, Pistachios, and Pepper Jelly Vinaigrette 
Pam Herbert
Yield 6 servings

¼ cup red pepper jelly
2 tablespoons cider vinegar
1 tablespoon extra-virgin olive oil
1/8 teaspoon kosher salt
1/8 teaspoon black pepper
8 cups fresh baby spinach
¼ cup crumbled Gorgonzola cheese
¼ cup dry-roasted pistachios
1.	Place jelly in a 1 cup glass measure.  Microwave at HIGH 30 seconds.  Add cider vinegar, oil, salt and black pepper, stirring with a whisk until blended.  Cool at room temperature.
2.	Combine spinach and cheese in a large bowl.  Drizzle vinegar mixture over spinach mixture; toss well.  Sprinkle with nuts.  Serve immediately.
[bookmark: _GoBack][image: ]


Sauerkraut Chocolate Cake –
Pam Herbert
Serves 12 to 16

1 – 16 ounce can sauerkraut, rinsed and well drained
2/3 cup margarine
1 ½ cups sugar
3 eggs
2teaspoons vanilla extract
½ cup unsweetened cocoa powder
1 teaspoon baking powder
1 teaspoon salt
1 teaspoon baking soda
2 ¼ cups all-purpose flour
1 cup cold water

Squeeze all excess moister from the kraut with your hand.  Chop it finely with a knife or pulse 4 or 5 times in a food processor bowl; set aside.  Preheat the oven to 350 degrees.

In a large mixer bowl, beat the margarine and sugar until fluffy, about 3 minutes.  Add the eggs one at a time, mixing well ager each addition.  Add the vanilla, cocoa, baking powder, salt and baking soda; blend.  Add the flour alternately with the water, beginning and ending with the flour.  Fold in the sauerkraut.  Pour into a greased 13 x 9-inch pan and bake for 30 minutes or until the center of the cake springs back when you touch it with your finger.   Cool and frost with chocolate frosting.


Quick Chocolate Frosting 
Pam Herbert

½ cup butter or margarine, softened
4 eggs confectioners’ sugar
1egg white
1 teaspoon vanilla extract
Pinch of salt
3 squares unsweetened chocolate, melted

Ina large mixer bowl, combine all the ingredients and beat until thoroughly blended.  If the mixture is too thick, add a bit of hot water.
Note: For a layer cake, make 1 ½ times the recipe, using 2 whites and adding a bit more sugar, if necessary.
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