October Gourmet Recipes – 30 Minutes

Motor Home Marvel – Beth Davies

This recipe was originally known as "Motor Home Marvel," as attributed to Allison Church in The Sweet Potato Queens' Big Ass Cookbook)

Unwrap 12-18 ice cream sandwiches  and lay them side-by-side in whatever kind of pan they all fit snugly. Then poke holes - lottsa deep holes - all over them and lavish the entire thing with Smucker's Caramel Sauce. Then, lovingly spread Cool Whip all over the top of that. Then, smash up a bunch of Heath bars and sprinkle that mess all over the top of the Cool Whip. Then, grab a large spoon and dig in. 
I freeze mine for 30 minutes	Hardest park it taking the wrappers off the ice cream sandwiches 

Legendary Crab Rounds – Linda Craig

1 c mayonnaise
½ c grated onion
1 c shredded Cheddar Cheese
6 drops Tabasco sauce
¼ t curry powder
1 6 1/2 oz. Can crabmeat, drained
2 French bread baguettes, sliced ½” thick

In medium bowl, combine mayonnaise, grated onion, Cheddar cheese, Tabasco, curry powder and crabmeat.  This may be made 1 day in advance.  To serve, place mixture on bread rounds and broil until golden brown.  Serve immediately.

50-55 rounds

Bread Pudding with Whiskey Sauce
PREP: 15 min; COOK: 10 min; BAKE: 45 min
Makes 8 servings

2 cups milk
¼ cup stick margarine or butter
½ cup sugar
1 teaspoon ground cinnamon and/or nutmeg
¼ teaspoon salt
2 large eggs, slightly beaten
6 cups dry bread cubes (about 8 slices bread)
½ cup raisins; if desired
Whiskey Sauce (recipe below) or caramel topping

1.	Heat oven to 350 degrees
2.	Heat milk and butter in 2 quart saucepan over medium heat until butter is melted and milk is hot
3.	Mix sugar, cinnamon, salt, and eggs in large bowl with wire whisk until well blended.  Stir in bread cubes and raisins.  Stir in milk mixture.  Pour into ungreased 1 ½ quart casserole or square baking dish, 8x8x2 inches.  Place casserole in rectangular pan, 13x9x2 inches; pour boiling water into rectangular pan until 1 inch deep.
4.	Back uncovered 40 to 45 minutes or until knife inserted 1 inch from edge of casserole comes out clean.
5.	Prepare Whiskey sauce. Serve sauce over warm bread pudding.

WHISKEY SAUCE
1 cup brown sugar
½ cup stick margarine or butter
3 to 4 tablespoons of bourbon or 2 teaspoons brandy extract

Heat all ingredients to boiling in heavy 1 quart saucepan over medium heat, stirring constantly, until sugar is dissolved.  Serve warm or cool.

Microwave Stuffed Mushrooms – Dawn Olson

INGREDIENTS
1 pound large stuffing mushrooms, cleaned and stems removed
4 ounces bulk Italian sausage, cooked
1/2 teaspoon Italian seasoning
1 large clove garlic, minced
2 tablespoons grated Parmesan cheese
1/2 cup shredded Mozzarella cheese plus two tablespoons
2 green onions

DIRECTIONS
Chop mushroom stems. In microwaveable pie plate using a fork, combine mushroom stems, sausage, Italian seasoning, garlic, Parmesan cheese, ½ cup Mozzarella cheese and green onions. Cover with paper towel.
Microwave on HIGH (100% power) for 1 minute. Arrange mushroom caps on paper towel lined microwaveable pie plate. Spoon about 1 tablespoon sausage mixture into each cap. Sprinkle the remaining Mozzarella over the stuffed mushrooms. Microwave on HIGH (100% power) uncovered, until cheese melts, about 30 seconds.
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