Turkey & Dressing  In The Crock Pot – Carol Hale
1 bag Stuffing Mix
1 cup Celery 
½ cup Onion
2 cans Chicken Broth
1 turkey Roll

Place In Crock Pot In This Order & Cook About 5 Hours

Mediterranean-Inspired Salad
Serves 4
1 head Romaine lettuce, torn into bite sized pieces
1 package of Campari Tomatoes ( about 5) quartered
½ can garbanzo beans, rinsed and drained
½ jar kalamata olives, pitted, rinsed and drained
1 jar of artichoke hearts with stems ( not marinated) sliced in half ( Trader Joes)
2 stems of hearts of palm, sliced into ¼ inch rounds (Trader Joes)
1-2 cucumbers, seeds, removed, sliced
½ package plain Feta cheese, crumbled
Dressing
2 cloves fresh garlic, minced then crushed 
¼ teaspoon salt
1 1/2 teaspoons Dijon mustard
2 tablespoons fresh lemon juice
5 tablespoons red wine vinegar
½ teaspoon basil leaves, minced
¼ teaspoon oregano leaves, minced
¼ teaspoon thyme leaves, minced
Dash of Worcestershire sauce
½ cup extra virgin olive oil
Combine all of the dressing ingredients except the olive oil. While whisking, add the olive oil in a thin, steady stream until combined.  Add salt and pepper to taste.
Toss or arrange salad ingredients in a bowl, serving the Feta and dressing on the side ( If desired)
Notes: 
 Can make the dressing a day ahead / refrigerated

Layered Salad – Dawn Olson
Starting at the bottom – layer veggies like these in a clear bowl
1 small box of baby spinach or mixed salad greens (use half)
1 package of white mushrooms – cleaned & sliced
3 Roma tomatoes – seeded and diced
1 English cucumber – peeled & sliced
6 hard-boiled eggs – sliced
1 small package shredded carrots
Use the remaining half of the spinach here~
1 orange or yellow pepper – seeded & sliced
1 red pepper – seeded & sliced
3-4 oz. Stilton or Gorgonzola cheese – crumbled
1 cup frozen baby green peas – thawed
6 Crumbled bacon slices

Serve with a creamy dressing on the side.

Vegetarian Chili
4 medium zucchini, chopped
2 medium onions, chopped
1 medium green pepper, chopped
1 medium sweet red pepper, chopped
1/4 cup olive oil
4 garlic cloves, minced
2 cans (28 ounces each) Italian stewed tomatoes, cut up
1 can (15 ounces) tomato sauce
1 can (15 ounces) pinto beans, rinsed and drained
1 can (15 ounces) black beans, rinsed and drained
1 jalapeno pepper, seeded and chopped
1/4 cup each minced fresh cilantro and parsley
2 tablespoons chili powder
1 tablespoon sugar
1 teaspoon salt
1 teaspoon ground cumin
Directions: In a Dutch oven, saute the zucchini, onions and peppers in oil until tender. Add garlic; cook 1 minute longer. Stir in the tomatoes, tomato sauce, beans, jalapeno and seasonings. Bring to a boil over medium heat. Reduce heat; cover and simmer for 30 minutes, stirring occasionally. Yield: 16 servings.

Crockpot Macaroni & Cheese – Libby Marks
Serves 4-6 (dinner servings)
8 oz. macaroni
4 cups shredded cheese
2 eggs
1 ½ cups milk
1 – 12 oz. can evaporate
1 tsp. salt
½ tsp. pepper (I used seasoned pepper)
In a greased or lined Crockpot, place 8 oz. macaroni and 3 cups shredded cheese. (I used sharp cheddar and Monterey jack.)  Mix the 2 eggs, milk, evaporated milk, salt and pepper and add to Crockpot.  

Top with 1 cup shredded cheese.  Cover and cook on low for about 5 hours.  Do not remove the cover or stir until the macaroni had finished cooking.

Trifle
1 batch of brownies (9 x 13 mix) cooled and cut into 1 inch squares.
2 packages 3.4 ounce white chocolate instant pudding (could also use Vanilla)
1 ¾  cups milk
4 teaspoons instant coffee dissolved in ¼ cup warm water
2 cups cool whip
3-4 Heath bars or other toffee bars chopped

Mix pudding and milk until thick.  Stir in coffee dissolved in water.  Fold in Cool Whip.  Layer in trifle bowl: 1/3 brownies, 1/3 pudding mix, 1/3 candy crumbs.  Repeat 2 times.  Chill at least one hour before serving.  From:  Franklin Glen co-op (Virginia, 1999)

Panzanella (tomato and bread salad) – Beth Davies
4	cups torn pieces of hearty country bread
[bookmark: _GoBack]	Salt and pepper, to taste
1	teaspoon Dijon mustard
2	cloves of garlic, finely chopped
3	tablespoons red wine vinegar, or more to taste
1/2	red onion, chopped
1/4	cup olive oil, or more to taste
8	medium tomatoes, chopped
1	large cucumber, peeled, halved lengthwise, seeded, and chopped
3/4	cup pitted Kalamata or other black olives 
1/2	cup chopped fresh basil
1/4	cup chopped fresh mint      ( I OMIT THIS YUCKY STUFF)
1/4	cup flat-leaf parsley leaves
1/2	pound feta cheese
1. Set the oven at 400 degrees. Spread the torn bread pieces on a rimmed baking sheet and season with salt and plenty of pepper. Toast for 15 minutes, stirring once or twice, until they turn deep golden brown. Set aside to cool.
2. In a serving bowl, whisk together the mustard, salt, pepper, garlic, and vinegar. Add the onion and set aside for 30 minutes.
3. Stir in the olive oil, tomatoes, cucumber, toasted bread, olives, basil, mint, and parsley.
4. Taste for seasoning and add more salt, vinegar, or olive oil, if you like. Crumble the feta over the salad in large chunks and toss gently.
