
Warm Wishes & 
Holiday Dishes
A Feast Full of Our Favorite Family Recipes



As families gather around their 

holiday tables, this year calls for a 

little extra comfort food and a whole 

lot of good, maybe virtual, company. 

At MOORING, we’ve gathered our 

favorite family recipes and hope these 

new dishes spark new memories and 

smiles at your table. From our table 

to yours, Merry Christmas!
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CONTR IBUTOR : A NGIE INGLISCONTR IBUTOR : A NGIE INGLIS

Grilled Honey Sesame Shrimp
Ingredients:
• 1 ½ pounds jumbo shrimp, peeled and deveined
• 5 tablespoons dark sesame oil
• 3 tablespoons rice wine, sake or dry sherry
• 3 tablespoons soy sauce
• 1 ½ tablespoons honey
• 1 ½ tablespoons sesame seeds
• 1 tablespoon Thai sweet chili sauce
• ½ teaspoon Chinese five-spice powder
• 2 cloves garlic, crushed
• 2 slices fresh ginger
• 2 scallions, trimmed and white part flattened, green part finely chopped for garnish

Instructions:
1.  Rinse shrimp under cold running water; drain and blot dry.
2.  Combine 3 tablespoons of sesame oil with rice wine, soy sauce, honey, sesame seeds, chili sauce and  
 Chinese five-spice powder. Whisk until mixed.
3.  Add garlic, ginger and shrimp; toss to coat. Marinate in refrigerator for 30 to 60 minutes.
4.  After marinating, remove shrimp with slotted spoon and toss with remaining 2 tablespoons of  
 sesame oil.
5.  Remove garlic, ginger and scallion whites from marinade and boil on medium-high heat to   
 thicken glaze, about 3 minutes. Brush on shrimp while on grill.

CONTR IBUTORS: JOHN SCOTT & LIN NA MOOR INGCONTR IBUTORS: JOHN SCOTT & LIN NA MOOR ING

Milk Punch

Ingredients:
• 7 cups milk
• 1 cup half & half
• 1 ½ cups bourbon
• 2 cups sugar
• 2 tablespoons vanilla

Instructions:
1. Whisk ingredients together.
2. Chill in freezer for 1 hour.
3. Top with nutmeg and serve.

Section 1 Section 1 Appetizers & BeveragesAppetizers & Beverages
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CONTR IBUTOR : JOEY SA LTERCONTR IBUTOR : JOEY SA LTER

Paloma

Ingredients:
• 2 ounces Teremana Reposado tequila
• Approximately 1/2 tumbler (8-10 ounces) of 100% pure ruby red grapefruit juice
• 1 ounce 100% pure, natural agave
• 1 whole lime squeezed
• 1/2 tumbler ice

Instructions:
1. Combine all ingredients in 20-ounce shaker or tumbler.
2.  Shake well.
3.  Strain into two 8-ounce glasses or empty all contents into 1 large solo. Serve and enjoy!

Section 1 Appetizers & Beverages
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CONTR IBUTOR : A NGIE INGLISCONTR IBUTOR : A NGIE INGLIS

Rosemary Roasted Cashews

Ingredients:
• 1 ¼ pounds cashews
• 2 tablespoons fresh rosemary, chopped
• ½ tablespoon cayenne pepper
• 2 teaspoons dark brown sugar
• 2 teaspoons kosher salt
• 2 tablespoons butter, melted

Instructions:
1.  Preheat oven to 375 degrees.
2.  Place nuts on ungreased baking sheet and bake for 10 minutes, until warmed through.
3.  Combine rosemary, cayenne pepper, brown sugar, salt and melted butter in large bowl.
4.  Toss warm nuts with rosemary mixture.

Section 1 Appetizers & Beverages

CONTR IBUTOR : A MIE SH A R PCONTR IBUTOR : A MIE SH A R P

Wassail

Ingredients:
• 1 gallon apple cider
• 1 cup orange juice
• Lemon juice, to taste
• Brown sugar, to taste
• Mulling spices, to taste
• 5 cinnamon sticks

Instructions:
1. Combine apple cider, orange juice, lemon juice, brown sugar, mulling spices and cinnamon
 sticks in pot over medium-high heat.
2.  Allow mixture to simmer for 30 minutes, stirring often.
3.  Serve in punch bowl.

Section 1 Appetizers & Beverages
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CONTR IBUTOR : BR ENT BUR DENCONTR IBUTOR : BR ENT BUR DEN

Crockpot Taco Soup

Ingredients:
• 2 chicken breasts or 1 package boneless, skinless chicken thighs
• 1 14-ounce can Ro-Tel tomatoes
• 1 14-ounce can cream of chicken soup
• 1 14-ounce can of chicken broth
• 1 14-ounce can of Great Northern beans
• 1 14-ounce can of black beans
• 1 14-ounce can of pinto beans
• 1 packet of taco seasoning

Instructions:
1. Place everything in slow cooker and cook on high for 8 hours. 
2. Remove chicken, shred it and return it to soup. 

Ingredients:
• 4 apples
• 2 stalks of celery, diced
• ½ cup of slivered almonds
• ½ cup of walnuts
• 2 cups of green or purple grapes, halved
• 1 cup whole-fat plain yogurt
• ½ teaspoon pure vanilla extract
• 1/3 cup brown sugar
• ½ cup mayonnaise
• ½ lemon, juiced
• 1 teaspoon ground cinnamon

Instructions:
1. Combine yogurt, vanilla, brown sugar, mayonnaise, lemon juice and cinnamon for dressing; set aside. 
2. Chop apples, walnuts, celery and grapes. 
3. Combine dressing and dry ingredients and refrigerate until ready to eat. 

Section 2 Soups & Salads

CONTR IBUTOR : A NGIE INGLISCONTR IBUTOR : A NGIE INGLIS

Crunchy Apple, Grape & Walnut Salad

Section 2 Soups & Salads
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CONTR IBUTOR : BR ENT BUR DENCONTR IBUTOR : BR ENT BUR DEN

German Potato Salad (serves 8)

Ingredients:
• 2 large yellow onions, chopped
• 10 to 12 medium-sized new potatoes
• 1 pound bacon
• 1 ¾ cups mayonnaise
• ¼ cup Dijon mustard
• 4 teaspoons capers
• 1 teaspoon minced fresh dill
• Kosher salt
• Black pepper

Instructions:
1.  Boil potatoes until just done; strain and run under cool water until you can handle them. Set aside. 
2. Caramelize onions in skillet until they’re rich brown in color. Set aside.
3. Cut bacon into 1/2-inch pieces and fry, reserving remaining fat. 
4. Mix mayonnaise, mustard, capers and dill. Add salt and pepper, to taste.
5. Cut potatoes into bite-sized pieces and put in large bowl. Add caramelized onions, bacon and  
 bacon drippings. Ensure that bacon and bacon fat are still hot when adding to potatoes.  
 Gently fold to combine.  
6. Add dressing to mixture and continue to fold gently.  
7. Keep warm and serve.

Ingredients:
• 2 large lemons, juiced
• ¾ cup corn oil
• 2 large avocados, peeled and sliced
• 6 green onions, chopped
• 2 tablespoons Beau Monde
• ¾ cup Parmesan cheese
• 2 heads romaine lettuce
• Salt, to taste

Instructions:
1. 6 to 8 hours prior to service, put lemon juice, oil, avocados, green onion, Beau Monde and 
 ½ cup Parmesan cheese in large salad bowl. Do not mix ingredients. Place lettuce on    
 top of mixture and then sprinkle remainder of Parmesan cheese on top.  
2. Refrigerate without mixing for 6 to 8 hours.  
3. Toss to serve. 

Section 2 Soups & Salads

CONTR IBUTORS: SCOTT & SA LLY MOOR INGCONTR IBUTORS: SCOTT & SA LLY MOOR ING

Go-Ahead Salad (serves 4–6)

Section 2 Soups & Salads
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Ingredients:
• 2 tablespoons vegetable oil
• ½ cup onion, minced
• 1 ½ tablespoons garlic, minced
• 4 teaspoons cumin
• 1 pound uncooked turkey breast slices, cut into ½-inch cubes
• ½ pound ground turkey 
• 3 cups (or more) chicken stock
• ¼ cup pearl barley
• 2 tablespoons jalapeño chiles, seeded and chopped
• 1 teaspoon dried marjoram 
• 1 teaspoon dried summer savory
• 1 15- to 16-ounce can cannellini (white kidney) or Great Northern beans, drained and rinsed
• 1 15- to 16-ounce can garbanzo beans, drained and rinsed
• Kosher salt
• Black ground pepper
• Hot pepper sauce, to taste
• Green onions, chopped, to taste
• Cheddar cheese, shredded, to taste
• Sour cream, to taste

CONTR IBUTOR : A NGIE INGLISCONTR IBUTOR : A NGIE INGLIS

White Turkey Chili (serves 4–6)

Section 2 Soups & Salads

Instructions:
1. Heat oil in heavy, large saucepan over medium heat. Add onion and garlic and sauté until tender,  
 about 5 minutes. 
2. Add cumin and stir until fragrant, about 30 seconds. 
3. Add cubed turkey breast and ground turkey. Sauté until no longer pink, about 4 minutes. 
4. Add chicken stock, barley, jalapeños, marjoram, and summer savory to turkey mixture. 
 Cover and let simmer until barley is almost tender, stirring occasionally, about 40 minutes. 
5. Add cannellini and garbanzo beans to chili. Let simmer uncovered until barley is tender and chili  
 is thick, about 15 minutes. 
6. Season with hot pepper sauce, salt and pepper. 
7. Top with green onions, cheddar cheese and sour cream and serve.

Section 2 Soups & Salads
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CONTR IBUTOR : DEBOR A H CH AV EZCONTR IBUTOR : DEBOR A H CH AV EZ

Calabacitas (serves 6)

Ingredients:
• 1 tablespoon olive oil
• 1 tablespoon butter 
• 1 small onion
• 1 cup green chiles
• 1 15-ounce can whole-kernel corn, drained 
• 1 large zucchini, diced
• 1 large yellow squash, diced
• 3 cloves garlic, minced 
• 2 teaspoons coarse kosher salt 
• 1/4 teaspoon black pepper
• 1/4 teaspoon dried oregano 
• 1/2 cup cheddar cheese, shredded 
• 1/4 cup milk
• Cilantro, to garnish (optional)

Instructions:
1. Heat olive oil and butter in large nonstick skillet over medium-high heat. 
2. Add onions and green chiles. Cook for 5 minutes, stirring occasionally until vegetables begin   
 to soften.
3. Add corn and cook for 5 more minutes, stirring occasionally. 
4. Add zucchini, yellow squash, garlic, salt, black pepper and oregano. Stir to combine and    
 cook for 5 minutes, stirring every minute or so. 
5. Add milk to skillet, reduce heat to low, cover and let simmer for 5 more minutes. 
6. Uncover skillet; add shredded cheese. Stir together until cheese has fully melted.
7. Remove from heat; garnish with chopped cilantro.

Ingredients:
• 3 cups Monterey Jack cheese, shredded
• 1 ½ cups cheddar cheese, shredded
• 2 cans chopped green chiles, drained 
• 2 eggs 
• 2 tablespoons milk 
• 1 teaspoon flour

Instructions:
1. Preheat oven to 375 degrees. 
2. Place half of each of Monterey Jack and cheddar cheese in greased 8-inch baking dish. 
3. Sprinkle with chiles and remaining cheese. 
4. In bowl, beat eggs, add milk and flour, and mix well. 
5. Pour over cheese. 
6. Bake for 30 minutes or until set. 
7. Cut into small squares and serve warm.

Section 3 Vegetables & Side Dishes

CONTR IBUTOR : EL A IN E A LLENCONTR IBUTOR : EL A IN E A LLEN

Chile Rellenos Squares (serves 12)

Section 3 Vegetables & Side Dishes
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CONTR IBUTOR : W EN DY GA RCI ACONTR IBUTOR : W EN DY GA RCI A

Coleslaw (serves about 8)

Ingredients:
• 1 head green cabbage
• ½ head red cabbage
• 4 carrots, shredded
• 2 handfuls spinach
• 2 cups mayonnaise 
• ½ cup vinegar
• ½ cup sugar
• 2 teaspoons pepper
• 2 teaspoons salt 
• Dash lemon juice

Instructions:
1. Finely slice cabbage and spinach. Shred carrots. Mix well. 
2. Whisk together mayonnaise, vinegar, sugar, pepper, salt, and lemon juice. Adjust to taste. 
3. Toss cabbage mixture with dressing. 
4. Chill and serve.  

Ingredients:
• Cornbread
• ¼ teaspoon thyme 
• 1 onion, chopped
• ¼ teaspoon sage
• ¼ teaspoon celery seed
• 2 tablespoons celery flakes 
• 3 tablespoons parsley 
• ¼ cup chopped turkey giblets
• 1/8 teaspoon black pepper
• ¾ teaspoon salt
• ½ cup butter

Instructions:
1. Bake pan of cornbread. (Recommended to bake night prior, to allow for bread to dry out.)   
 Break up into breadcrumbs.
2. Melt butter in large skillet; add onion and let simmer until tender but not browned. 
 Add dry seasonings and mix. Add breadcrumbs, mixing thoroughly. 
3. Add turkey giblets to mixture and moisten with liquid in which giblets were cooked. 

Section 3 Vegetables & Side Dishes

CONTR IBUTOR : K ELLY W ILLI A MSCONTR IBUTOR : K ELLY W ILLI A MS

Cornbread Dressing

Section 3 Vegetables & Side Dishes
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CONTR IBUTORS: JOHN SCOTT A N D LIN NA MOOR INGCONTR IBUTORS: JOHN SCOTT A N D LIN NA MOOR ING

Cranberries in Port

Ingredients:
• 3 cups cranberries
• 1 ½ cups sugar
• 1 ¼ cups port wine
• ¼ cup water
• 4 ½ teaspoons cornstarch

Instructions:
1. Cook berries, sugar and port wine in saucepan until cranberries are popped open,  
 about 10 to 12 minutes.
2. Add cornstarch mixed with water.
3. Bring to boil and cook until thickened, about 2 minutes.
4. Remove from heat, let cool, refrigerate and serve cold.

Ingredients:
• 1 cup fresh orange sections, chopped
• ½ cup orange juice
• 4 cups fresh cranberries
• 2 cups sugar
• 1 cup unpeeled apples, chopped
• ¼ cup walnuts or pecans, chopped
• 1 teaspoon vinegar
• ½ teaspoon ginger
• ½ teaspoon cinnamon

Instructions:
1. Combine all ingredients in pan and bring to boil. Let simmer until all cranberries have popped  
 open, approximately 5 minutes. 
2. Reduce heat and allow to simmer for 15 minutes or longer. 
3. Chill and serve. 

Section 3 Vegetables & Side Dishes

CONTR IBUTOR : A NGIE INGLISCONTR IBUTOR : A NGIE INGLIS

Cranberry Chutney

Section 3 Vegetables & Side Dishes
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CONTR IBUTOR : AU DR EY DAV IDSONCONTR IBUTOR : AU DR EY DAV IDSON

Cranberry Relish Delight

Ingredients:
• 2 bags of fresh cranberries
• 3 to 4 large oranges 
• 1 to 2 red apples (optional)
• 1 cup pecans (optional)
• 1 cup sugar

Instructions:
1. Grind up cranberries and oranges (including rinds) in food processor; combine. 
2. For additional sweetness or crunch, grind red apples and/or 1 cup of pecans and incorporate   
 into mixture. 
3. Add sugar to fruit mixture, stir to combine and let sit at room temperature until 
 sugar dissolves. 
4. Top with orange zest and serve. Enjoy!

Ingredients:
• 1 to 1 ½ pounds purple hull peas
• 4 cans Contadina tomato sauce
• 2 small cans Ro-Tel Hot tomatoes
• 1 14-ounce can Ro-Tel Original tomatoes
• 1 tablespoon olive oil 
• Garlic cloves, to taste, 2–3 cloves
• Serrano peppers, minced, to taste
• Jalapeño peppers, minced, to taste
• 1 cup onion, diced
• Beef stock
• Zummo’s All Beef Sausage, sliced 

Instructions:
1. Swirl olive oil into large pot over medium heat until oil begins to shimmer. Add serranos,   
 jalapeños, garlic and onion to pot and sauté until toasted. 
2. Add sausage to pot; cook until slightly charred on edges. Stir in beef stock, Contadina, Ro-Tel and  
 purple hull peas.  
3. Serve warm. 

Section 3 Vegetables & Side Dishes

CONTR IBUTOR : RODN EY CAV N ESSCONTR IBUTOR : RODN EY CAV N ESS

Purple Hull Peas

Section 3 Vegetables & Side Dishes
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CONTR IBUTORS: JOHN SCOTT A N D LIN NA MOOR INGCONTR IBUTORS: JOHN SCOTT A N D LIN NA MOOR ING

Breakfast Casserole

Ingredients:
• 6 to 8 English muffins or white-bread slices without crust
• Butter
• 1 pound Owens Hot Sausage
• 1 ½ cups shredded cheddar cheese
• 6 eggs, beaten
• 2 cups half & half
• 1 teaspoon salt
• 1 teaspoon dry mustard

Instructions:
1. Spread butter on 1 side of bread and place in casserole dish, buttered side down.
2. Layer cooked sausage and cheese.
3. Combine eggs, half & half, mustard and salt.  Mix well and pour over sausage and cheese.
4. Cover and chill overnight.
5. Remove from refrigerator 1 hour before cooking.
6. Cook uncovered at 350 degrees for 50 minutes.

Ingredients:
• 1 pound spicy breakfast sausage 
• 6 russet potatoes 
• 20 flour tortillas 
• 2 8-ounce cans of tomato sauce
• 2 packets of McCormick’s Enchilada Sauce Mix
• Family-sized package cheddar cheese
• 1 dozen eggs

Instructions:
1. Preheat oven to 400 degrees.
2. Brown breakfast sausage; set aside to cool in bowl. 
3. Dice potatoes to ¼- to ½-inch in size. Once all potatoes are diced, place in pot to boil. 
 Drain and set aside to cool.
4. In 12-inch skillet, make enchilada sauce, following instructions on packet. Be sure to allow    
 mix to thicken and slightly boil before lowering temperature of burner to low-medium. 
5. Dip tortillas individually into enchilada sauce, using tongs to coat each side. 
 Place flat on plate. 
6. Scoop 1 to 2 tablespoons of potatoes and sausage into each tortilla and roll to form     
 enchilada. Line up each enchilada in baking pan; 10 to 15 enchiladas usually fill pan. 
7. Once all enchiladas have been placed in baking pan, layer remaining enchilada sauce     
 over top. (Note from Thomas: Do not waste; calories do not matter during the holidays.)
8. Layer cheese on top of enchiladas. 
9. Bake for up to 20 minutes. Cheese needs to fully melt.
10. Once you have plated your enchiladas after 5 minutes of cool-down, top with over-easy eggs.
11. Serve; enjoy these delicious enchiladas with family.

Section 4 Main Dishes

CONTR IBUTOR : THOM AS MEN DOZ ACONTR IBUTOR : THOM AS MEN DOZ A

Carlos’s Breakfast Enchiladas

Section 4 Main Dishes
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CONTR IBUTORS: SCOTT A N D SA LLY MOOR INGCONTR IBUTORS: SCOTT A N D SA LLY MOOR ING

Chicken Curry Casserole (serves 4)

Ingredients:
• 2 1/2 cups cooked chicken
• 2 packages frozen broccoli
• 2 cans cream of chicken soup
• 1 teaspoon lemon juice
• 1 cup Hellmann’s Real Mayonnaise
• 1 teaspoon curry
• 1 1/2 cups grated cheese
• Buttered breadcrumbs

Instructions:
1. Layer broccoli and chicken.
2. Combine soup, juice, mayonnaise and curry. Stir together and cover chicken with mixture.
3. Top with grated cheese, and then breadcrumbs.
4. Bake at 350 degrees for 25 minutes.

Note: Can make ahead and bake later.

Ingredients:
• 4 pounds chicken, bone-in, skin-on thighs and/or breasts 
• 2 tablespoons olive oil
• 1 cup seedless grapes, halved
• 1 cup almonds, thinly sliced
• 2 stalks celery, finely diced
• 3 scallions, thinly sliced
• 2 tablespoons fresh dill, chopped
• 1 tablespoon fresh parsley, chopped
• 1 cup mayonnaise
• Juice of 1 lemon
• 1 tablespoon Dijon mustard
• 1 teaspoon kosher salt
• Freshly ground pepper

Instructions:
1. Preheat oven to 350 degrees. 
2. Rub olive oil all over chicken pieces and sprinkle with salt and pepper.
3. Bake for 45 to 55 minutes or until internal temperature reaches 165 degrees, using an instant-read  
 thermometer.
4. Remove chicken from oven and let cool. Remove skin and then pull meat from bones and 
 chop roughly.
5. In large bowl, mix chicken, grapes, almonds, celery, scallions, dill and parsley.
6. In small-medium bowl, mix mayonnaise, lemon, mustard, salt and pepper. 
7. Add mayonnaise/mustard mixture to chicken mixture and gently stir until well mixed.
8. Cover with plastic wrap and refrigerate for at least 1 hour.  
9. Serve on bed of greens with sliced tomatoes and avocado. Or serve on bread with green leaf lettuce.

Section 4 Main Dishes

CONTR IBUTOR : K A R EN HEEDLEYCONTR IBUTOR : K A R EN HEEDLEY

Chicken Salad

Section 4 Main Dishes
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CONTR IBUTOR : BR I A N BUR DENCONTR IBUTOR : BR I A N BUR DEN

Egg Sausage Casserole

Ingredients:
• 1 dozen eggs
• 1 pound Owens Regular Sausage
• 2 tablespoons chives
• 1 can chicken mushroom soup 
• Grated cheddar cheese

Instructions:
1. Fry sausage; drain. 
2. Spread half of sausage in bottom of 2-quart casserole dish. 
3. Scramble eggs in 1 tablespoon sausage oil, incorporating chives. 
4. Add soup and 2 tablespoons of water to scrambled eggs. 
5. Pour other half of sausage on eggs; add to casserole dish. 
6. Add cheese prior to cooking. 
7. Bake at 325 degrees for 20 minutes.

Ingredients:
• 2 pounds boneless, skinless chicken thighs
• 1 cup seasoned rice vinegar 
• ¾ cup unseasoned rice vinegar
• 1 ½ cups full-fat coconut milk
• 1/3 cup low-sodium soy sauce
• 4 large bay leaves
• 5 Thai chiles, whole 
• 3 ½ ounces garlic (crushed, not minced) 
• 2 tablespoons black peppercorns  

Instructions:
1. Combine vinegars, coconut milk, soy sauce, bay leaves, chiles, garlic and peppercorns;     
 marinate chicken in mixture in refrigerator for 12 hours. 
2. After marinating chicken, place mixture and chicken in large stew pot or Dutch oven over high    
 heat; bring to boil. Reduce burner to low heat and let simmer for 10 minutes. 
3. Using slotted spoon, remove chicken from pot and set aside; allow sauce to simmer for     
 additional 15 minutes.  
4. On separate burner, place pan over medium-high heat and sear chicken thighs until browned,    
 about 2 to 3 minutes per side. 
5. Strain sauce and place liquid back in pot over medium heat; let simmer for additional 10 minutes.
 Add chicken thighs to sauce and turn off burner. 
6. Stir pot to coat chicken in sauce and allow to sit on warm burner for 5 minutes. 
7. Serve over fresh jasmine rice. 

Section 4 Main Dishes

CONTR IBUTOR : CL A IR E K ER I A NCONTR IBUTOR : CL A IR E K ER I A N

Filipino Chicken Adobo

Section 4 Main Dishes
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CONTR IBUTORS: JOHN SCOTT A N D LIN NA MOOR INGCONTR IBUTORS: JOHN SCOTT A N D LIN NA MOOR ING

Fried Venison

Ingredients:
• 4 venison loins
• Peanut oil
• 5 pounds all-purpose flour (1 bag) 
• Soy sauce
• 4 cups milk
• 4 eggs
• ½ tablespoon Tony Chachere’s Creole Seasoning Mix
• 1 tablespoon kosher salt
• 1 tablespoon black pepper

Instructions:
1. At least 2 hours in advance of cooking, cut venison loins into pieces that are around 
 3/8 inch in thickness and soak them in milk and soy sauce to remove some of gamey taste.  
2. After marinating for at least 2 hours, remove venison from refrigerator and allow it to warm  
 to room temperature. This will allow venison to cook faster and fry oil to maintain   
 consistent temperature.
3. Combine milk and eggs in bowl. Mixing these two ingredients should yield slight yellow color; 
 adjust if needed.
4. In separate bowl or dish combine flour, salt, pepper and Tony Chachere’s Creole Seasoning Mix.  
 Dip cut venison medallions into milk and egg wash; then dredge in flour mix. Dust off excess  
 flour before dropping in oil. 
5. Cook in peanut oil at 350 degrees until golden brown and medallions float to surface,   
 approximately 6 to 8 minutes, depending on size of medallions and temperature. When   
 medallions are removed from fry oil, dust with salt, pepper and Tony Chachere’s Creole   
 Seasoning Mix again, to taste, while hot and then serve.

Ingredients:
• 4 1/2 cups shredded chicken
• 1 28-ounce can cream of mushroom soup
• 1 cup roasted Hatch green chiles
• 1/2 cup of 2% milk
• 9 to 12 corn tortillas 
• 4 cups shredded Monterey Jack cheese 
• 1 teaspoon salt
• 1 teaspoon pepper
• Cooking oil 
• Cilantro (optional)
• Avocados (optional)
• Tomatoes (optional)

Instructions:
1. Boil chicken until done and then shred. 
2. Mix chicken, green chiles, milk and mushroom soup in pot and add salt and pepper.    
 Cook until it starts to boil. Set aside. 
3. In pan, add small amount of oil and cook each side of tortillas for about 2 minutes    
 and set aside. 
4. Preheat oven to 350 degrees. 
5. In 9-inch-by-13-inch casserole dish, layer tortillas, chicken mixture and cheeses. 
 Repeat same layers twice more and bake until top layer of cheese melts, about 30 minutes. 
6. Let rest for 15 minutes prior to serving.

Section 4 Main Dishes

CONTR IBUTOR : ER IC CH AV EZCONTR IBUTOR : ER IC CH AV EZ

Green Chile Chicken Enchilada Casserole (serves 8)

Section 4 Main Dishes
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CONTR IBUTOR : DAV ID R EGISTERCONTR IBUTOR : DAV ID R EGISTER

King Ranch Chicken Casserole (serves 8)

Ingredients:
• 1 3-pound chicken, boiled and deboned
• 1 14.5-ounce package of tortilla chips
• 1 10-ounce can diced tomatoes with green chile peppers
• 1 10- to 11-ounce can condensed cream of chicken soup
• 1 10- to 11- ounce can condensed cream of mushroom soup
• 1 onion, chopped
• 3 cups shredded cheddar cheese

Instructions:
1. Preheat oven to 300 degrees. 
2. Layer chips in 9-inch-by-13-inch casserole dish. 
3. Combine tomatoes, chicken soup, mushroom soup and onion. Pour half of mixture over chips.  
 Layer chicken pieces, half of cheese and remaining soup mixture. 
4. Bake at 300 degrees for 20 minutes. Top with remaining cheese and return to oven until
 cheese is melted. 

Ingredients:
• 1/3 cup butter, divided 
• 4 cloves garlic, minced (or 1 tablespoon) 
• 1 3/4 pounds shrimp (or prawns), peeled and deveined, tails intact 
• Kosher salt and freshly ground black pepper, to taste 
• Juice of 1/2 lemon (about 2 tablespoons — add more if desired) 
• 2 tablespoons water 
• Freshly chopped parsley, to garnish

Instructions:
1. Melt 2 tablespoons butter in large skillet over medium-high heat.
 Add garlic and cook until fragrant, about 1 minute. 
2. Fry shrimp and add salt and pepper, to taste. Cook for 2 minutes on 1 side while stirring occasionally.  
 Flip and cook for 2 minutes on other side until just beginning to turn pink. 
3. Add in remaining butter, lemon juice and water. Cook, while stirring, until butter melts and   
 shrimp have cooked through (do not overcook them). Take off heat. Taste-test and add more lemon  
 juice, salt or pepper, if needed, to taste. 
4. Garnish with parsley and serve over rice or pasta.

Section 4 Main Dishes

CONTR IBUTOR : CESA R FR AGOSOCONTR IBUTOR : CESA R FR AGOSO

Lemon Garlic Butter Shrimp (serves 4)

Section 4 Main Dishes
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CONTR IBUTOR : JAY STEPHENSONCONTR IBUTOR : JAY STEPHENSON

Mom’s Salmon

Ingredients:
• 4 salmon fillets 
• ¾ cup mayonnaise 
• ¾ cup Parmesan cheese
• 2 tablespoons lemon juice
• 2 tablespoons pimiento, chopped 
• 2 tablespoons chiles 
• 6 tablespoons fresh herbs
• Kosher salt, to taste
• Freshly cracked black pepper, to taste
• ¼ teaspoon cayenne pepper

Instructions:
1. Spray pan or baking sheet with cooking spray. 
2. Heat oven to 400 degrees with pan or baking sheet in oven. 
3. Combine mayonnaise, Parmesan cheese, lemon juice, pimiento, chiles, herbs, salt, pepper and  
 cayenne pepper and spread on tops of fillets. 
4. When oven is hot, add salmon, skin side down. Cook for 15 to 20 minutes; topping should be   
 bubbling and may puff up.

Section 4 Main Dishes
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Ingredients:
• 1 2 ½-to 3-pound broiler-fryer chicken
• 2 quarts water
• 1 teaspoon salt
• ½ teaspoon pepper
• 2 cups all-purpose flour
• ½ teaspoon baking soda
• ½ teaspoon salt
• 3 tablespoons shortening 
• ¾ cup buttermilk

Instructions:
1. Place chicken in Dutch oven; add water and 1 teaspoon salt.  Bring to boil; cover, reduce heat and  
 let simmer for 1 hour or until tender. 
2. Remove chicken and let it cool slightly. Bone chicken, cutting meat into bite-sized pieces; set aside. 
3. Bring broth to boil; add pepper. 
4. Combine flour, soda and salt; cut in shortening until mixture resembles coarse meal.     
 Add buttermilk, stirring with fork until dry ingredients are moistened. 
5. Turn dough out onto well-floured surface and knead lightly 4 or 5 times. 
6. For drop dumplings, pat dough to 1/4-inch thickness. Pinch off dough in 1 1/2-inch pieces and drop   
 into boiling broth. Reduce heat to medium-low and cook 8 to 10 minutes or to desired consistency,  
 stirring occasionally. 
7. For rolled dumplings, roll dough to 1/4-inch thickness. Cut dough into 4 ½-inch pieces. 
 Drop dough, 1 piece at a time, into boiling broth, gently stirring after each addition. 
8. Stir in chicken. 

CONTR IBUTOR : JU LI MOBLEYCONTR IBUTOR : JU LI MOBLEY

Old-Fashioned Chicken & Dumplings (serves 4–6)

Section 4 Main Dishes
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Ingredients:
Potatoes: 
• 6 red-skin potatoes, long and narrow (about 4 inches long) rather than round
• ¼ teaspoon black peppercorns
• 2 thyme sprigs
• 1 bay leaf
• 2 garlic cloves, skin left on, smashed
• 1 tablespoon kosher salt

Fish:
• 1 3-pound black sole, Dover sole or flounder, cleaned, head and skin removed
• Canola oil
• Kosher salt 
• Freshly ground white pepper
• All-purpose flour
• 5 tablespoons plus 1 teaspoon unsalted butter
• 1 tablespoon plus 1 teaspoon Italian parsley, chopped

CONTR IBUTOR : BR ENT BUR DENCONTR IBUTOR : BR ENT BUR DEN

Pan-Seared Sole With Potatoes & 
Parsley-Lemon Brown Butter (serves 4)

Instructions:
1. Skin and trim potatoes to about 2 ½ inches long and 1 inch in diameter.  
2. Place potatoes, peppercorns, thyme, bay leaf, garlic and salt in large saucepan and add cold water to  
 cover potatoes by 1 inch. Bring to boil over high heat; then reduce heat and let simmer for about 15  
 minutes or until potatoes are tender. Keep potatoes warm in water while you cook fish. 
3. Preheat oven to 375 degrees. 
4. Pat fish dry with paper towels. 
5. Heat 1/8 inch of canola oil in large ovenproof nonstick skillet over high heat.  
6. Season fish on both sides with salt and pepper. Coat fish with flour and pat off any excess.
7. Place fish in hot oil, reduce heat to medium to medium-high and add 1 teaspoon of butter. 
 Cook for about 5 minutes or until cooked halfway through. Turn fish over and place in oven for   
 another 5 minutes or until just cooked through. 
8. Meanwhile, if potatoes have cooled, rewarm them in liquid that is cooking; drain well. 
9. Remove fish from oven. Use 2 large spatulas to transfer fish to warm serving platter and place in  
 warm spot. 
10. Drain oil from skillet and return skillet to medium-high heat. When skillet is hot, add 5 tablespoons  
 butter and pinch of salt. Swirl skillet and let butter turn brown. Add potatoes and roll them in   
 butter for 1 minute to coat. 
11. Turn off heat, add parsley and let it crackle; add lemon juice. Keep warm. 
12. Cut down centerline of fish to bone and separate top 2 fillets. With long spatula, carefully transfer  
 them to plate. Cut out and remove backbone; then return fillets to their original place. Arrange   
 potatoes around fish and spoon browned butter over top. Present whole fish at table; then serve. 
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CONTR IBUTOR : BR I A N BUR DENCONTR IBUTOR : BR I A N BUR DEN

Poppy Seed Chicken (serves 8)

Ingredients:
• 8 chicken breasts, cooked, diced
• 1 cup sour cream
• 2 cans cream of chicken soup
• 40 Ritz crackers, crumbled
• 1 stick oleo 
• 2 tablespoons poppy seeds

Instructions:
1. Combine sour cream and cream of chicken soup; pour over chicken in casserole dish. 
2. Combine Ritz crackers, oleo and seeds; spread over top of chicken mixture. 
3. Bake at 350 degrees for 30 minutes. Serve hot or cold. 
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Ingredients:
• 4 bone-in pork chops (about 8 ounces each)
• Kosher salt and freshly cracked black pepper, to taste
• ½ teaspoon dried thyme leaves
• 2 tablespoons olive oil
• 4 tablespoons unsalted butter
• 1 small shallot, minced (about 1 tablespoon) 
• 2 garlic cloves, minced (about 1 teaspoon)
• 2 teaspoons all-purpose flour
• 1 cup dry white wine
• 1 ½ cups chicken stock, homemade, or low-sodium, if store bought
• 2 tablespoons drained capers
• 2 tablespoons minced fresh parsley, plus more for garnish
• 1 teaspoon freshly grated lemon zest
• 2 tablespoons lemon juice
• Hot sauce (optional)

CONTR IBUTOR : BOB MOOR INGCONTR IBUTOR : BOB MOOR ING

Pork Chops With Lemon Sauce (serves 4)

Section 4 Main Dishes

Instructions:
1. Dry pork chops with paper towels and then season aggressively with salt, pepper and thyme.  
2. Swirl olive oil into large skillet and heat over medium until oil begins to shimmer.    
 Add pork chops and cook until well browned on each side, and cooked through, about 5   
 minutes per side. Transfer pork chops to plate and cover to keep warm. 
3. Drain fat from skillet; then melt 2 tablespoons of butter in it over medium heat until sizzling.   
 Add shallot and garlic and sauté until aromatics soften, reducing heat if necessary,   
 about 1 minute. 
4. Sprinkle flour into skillet and cook, stirring, for 2 minutes. Whisk in wine and chicken stock,  
 raise heat to high and bring liquid to boil, scraping up browned bits on bottom of pan. 
5. Reduce heat to medium-high and cook, uncovered, until liquid is reduced by half, 
 7 to 10 minutes. 
6. Stir in capers, parsley, lemon zest and juice, and hot sauce, to taste (if you are using it), and  
 let simmer for 1 to 2 minutes.  
7. Stir in remaining 2 tablespoons of butter until it is melted, and sauce looks smooth.   
 Nestle pork chops into sauce and allow them to warm up for a couple minutes; then serve,  
 pouring sauce over each pork chop, to taste. Garnish with more fresh parsley. 
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CONTR IBUTORS: BEN A N D K ELLY MOOR INGCONTR IBUTORS: BEN A N D K ELLY MOOR ING

Prosciutto and Gruyeré Strombolis (serves 4)

Ingredients:
• 1 11-ounce can of French bread dough 
• 2 to 3 ounces prosciutto, thinly sliced 
• 1 cup arugula or spinach 
• 1 cup smoked Gruyeré cheese, shredded 
• 1/4 cup fresh parsley 
• 2 to 3 tablespoons melted butter with pinch of garlic salt

Instructions:
1. Preheat oven to 425 degrees. 
2. Unroll dough onto 9-inch-by-13-inch baking sheet.
3. Cut dough into quarters to form 4 pieces, approximately 7-inch-by-5.5-inch rectangles.
4. Top each rectangle with prosciutto, arugula or spinach, cheese and parsley. 
5. Beginning at short side, roll dough. Pinch seam to seal but leave ends of roll open.
6. Arrange rolls 4 inches apart on baking sheet, baste top of bread with melted garlic butter and  
 then bake for 10 to 12 minutes.

Section 4 Main Dishes

Ingredients:
• 4 tenderloin steaks, 6 to 8 ounces each (no more than 1 ½ inches thick)
• Kosher salt
• 2 tablespoons whole peppercorns
• 1 tablespoon unsalted butter
• 1 teaspoon olive oil
• 1/3 cup cognac, plus 1 teaspoon
• 1 cup heavy cream

Instructions:
1. Remove steaks from refrigerator and let rest for at least 30 minutes (up to 1 hour) prior to   
 cooking. Sprinkle all sides with salt. 
2. Coarsely crush peppercorns with mortar and pestle, with bottom of cast-iron skillet or    
 with mallet and pie pan. Spread peppercorns evenly onto plate. Press fillets, on both sides, into   
 peppercorns until surface is coated. Set aside. 
3. In medium-sized heavy-bottom skillet (preferably cast iron) melt butter and olive oil over   
 medium heat. As soon as butter and oil begin to turn golden and smoke, gently place steaks   
 in pan. For medium-rare, cook for 4 minutes on each side. Once done, remove steaks and place   
 them on plate, tent with foil and set aside. Pour off excess fat but do not wipe or scrape 
 pan clean. 
4. Turn off heat, add cognac to pan and carefully ignite alcohol with long match or firestick. Gently  
 shake pan until flame dies. Return pan to medium heat and add cream.  Bring mixture to boil   
 and whisk until sauce coats back of spoon, about 5 to 6 minutes. Add remaining teaspoon of   
 cognac and then season, to taste, with salt. Add steaks back to pan, spoon sauce over and serve. 

CONTR IBUTOR : BR ENT BUR DENCONTR IBUTOR : BR ENT BUR DEN

Steak au Poivre
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CONTR IBUTOR : CL A IR E K ER I A NCONTR IBUTOR : CL A IR E K ER I A N

Apfelpfannkuchen (German Apple Pancakes)
(serves 4, 2 large pancakes each)

Ingredients:
• 4 eggs
• ¾ cup all-purpose flour
• ¾ cup milk
• ½ tablespoon salt
• ¼ cup butter
• 2 medium apples, thinly sliced
• ¼ cup sugar
• ¼ teaspoon ground cinnamon
• Maple syrup (optional) 

Instructions:
1. Heat oven to 400 degrees. 
2. Place 2 round layer pans, 9 inches by 1 ½-inches, in oven. 
3. Beat eggs, flour, milk and salt in small mixing bowl or with mixer on medium speed for 1 minute. 
4. Remove pans from oven. 
5. Place 2 tablespoons of butter in each pan; rotate pans until butter is melted and coats sides of pan. 
6. Arrange half of apple slices in each pan; divide batter evenly between pans. 
7. Mix sugar and cinnamon; sprinkle 2 tablespoons of sugar mixture over batter in pans. 
8. Bake uncovered until puffed and golden, 20 to 25 minutes. Serve pancakes as soon as they are  
 done, because they sink rapidly, like souffles. Can be served with maple syrup. 

Section 5 Breads & Baked Goods

Ingredients:
• 1 cup milk
• 3 tablespoons sugar
• 1 teaspoon salt
• 3 tablespoons Crisco shortening
• 1 package yeast dissolved in ¼ cup warm water
• 1 egg, beaten
• 4 to 5 cups unbleached flour 
• Cornmeal

Instructions:
1. Dissolve yeast. Set aside.
2. Combine milk, sugar, salt and Crisco shortening in bowl and scald in microwave, about 1 ½ minutes.
3. When warm, transfer to mixer, add yeast and egg and mix until well combined.
4. Gradually add flour until dough holds together in 1 piece and is no longer sticky.
5. Set dough aside and let rise for 3 to 4 hours.
6. Divide dough in half and roll out 1 half at a time. Cut into muffins with biscuit cutter.
7. Roll in cornmeal and place on cookie sheet.
8. Let rise again for 30 to 40 minutes.
9. Cook muffins on griddle for 5 minutes on each side.

CONTR IBUTORS: JOHN SCOTT & LIN NA MOOR INGCONTR IBUTORS: JOHN SCOTT & LIN NA MOOR ING

Christmas Morning English Muffins
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CONTR IBUTORS: SCOTT A N D SA LLY MOOR INGCONTR IBUTORS: SCOTT A N D SA LLY MOOR ING

Gruyeré Puff (serves 6–8)

Ingredients:
• 6 eggs
• 4 tablespoons butter
• 1 cup whole milk
• 1 cup flour
• 1 teaspoon kosher salt
• 1 ½ cups (6 oz.) Gruyeré cheese, grated 
• Sea salt, to taste

Instructions:
1. Preheat oven to 400 degrees. 
2. Beat eggs. Mix in whole milk, flour, kosher salt and Gruyeré cheese.
3. Melt butter in ovenproof pan with sides. Pour butter into batter; combine. 
4. Bake 30 minutes until puffed and golden. Sprinkle with sea salt.

Note: This is like a cheese bread — good with salads or a dinner. It will rise over the sides of the pan as it bakes.

Section 5 Breads & Baked Goods

Ingredients:
• 1/4 pound butter, melted
• 3 cups warm milk
• 2 packages yeast
• 1 pound sugar, plus small amount to sprinkle on top of loaves
• 4 pounds flour
• 5 eggs, plus egg white of 1 egg
• 3 to 4 teaspoons cardamon spice
• 1/4 pound butter

Instructions:
1. Melt butter in milk. Add cardamon spice to mixture.
2. Add yeast.  
3. Pour wet mixture inside large oversized bowl; then add sugar, flour, eggs and butter in mixing bowl.  
 Mix all ingredients together by hand and then lightly coat outside of dough and inside bowl with  
 melted butter. 
4. Cover bowl with clean kitchen towel and let dough rise to twice the size, about 45 to 60 minutes.
 Punch down dough in bowl and then lay dough out on floured surface.  
5. Divide dough into 5 equal sections (these are your loaves) and then divide those 5 loaves into thirds to  
 braid. Braid dough, pinch ends together and turn ends under.  
6. Lay 5 loaves on 2 to 3 greased cookie sheets, brush with egg white on top and sprinkle with sugar.  
7. Let loaves rise another hour and then bake at 350 degrees for about 30 minutes or until golden brown.  

CONTR IBUTORS: BEN & K ELLY MOOR INGCONTR IBUTORS: BEN & K ELLY MOOR ING

Mrs. Knutila’s Cardamon Bread (serves 5)
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CONTR IBUTOR : K ELLY W ILLI A MSCONTR IBUTOR : K ELLY W ILLI A MS

Pecan Pie Muffins

Ingredients:
• 1 cup light brown sugar
• ½ cup flour
• 2 cups pecans, chopped
• 2/3 cup butter, softened
• 2 eggs, beaten

Instructions:
1. Preheat oven to 350 degrees and grease muffin tin. 
2. Mix sugar, flour and pecans. Add eggs and butter. 
3. Fill small muffin tins 2/3 full. Bake for 10 to 12 minutes. 

Section 5 Breads & Baked Goods

Ingredients:
• 3 cups sugar
• 3 ½ cups all-purpose flour
• 1 cup salad oil
• 4 eggs
• 2 cups pumpkin (approximately 1 16-ounce can) 
• 2/3 cup water
• 2 teaspoons salt 
• 1 teaspoon baking powder
• 2 teaspoons baking soda
• 1 teaspoon cinnamon
• 1 teaspoon nutmeg 
• 1 teaspoon allspice

Instructions:
1. Combine all ingredients in large mixing bowl. Beat until smooth. 
 Pour in greased muffin tin or use liners.
2. Bake 350 degrees for 15 to 20 minutes or until just firm on top when touched. 

CONTR IBUTOR : ASHLEY MUSK ATCONTR IBUTOR : ASHLEY MUSK AT

Pumpkin Muffins (yields 45 or 90 miniature muffins)

Section 5 Breads & Baked Goods
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CONTR IBUTOR : BR ENT BUR DENCONTR IBUTOR : BR ENT BUR DEN

Cheesecake Bars

Ingredients:
• 1 cup flour
• ¼ cup light brown sugar
• 1 cup pecans, chopped
• 1 stick butter, melted
• 16 ounces cream cheese
• 1 cup and 6 tablespoons sugar
• 2 teaspoons vanilla extract, divided
• 3 eggs
• 2 cups sour cream

Instructions:
1. In small mixing bowl, combine flour, brown sugar, pecans and butter. Press into bottom   
 of 13-inch-by-9-inch baking pan. Bake at 350 degrees for 10 to 15 minutes or until light brown. 
2. In medium bowl, beat cream cheese, 1 cup sugar and 1 tablespoon vanilla extract together. 
 Add eggs and beat well. Pour into crust and bake at 350 degrees for 20 minutes. 
3. In small bowl, mix sour cream, 6 tablespoons sugar and 1 tablespoon vanilla extract. 
 Pour mixture over baked filling and bake at 350 degrees for 3 to 5 minutes.  
4. Cool and refrigerate before cutting into squares. 

Section 6 Desserts

Ingredients:
• ¼ pound butter
• 1 ½ cups sugar
• 1 ½ teaspoons mild vinegar
• 1 ½ teaspoons cornmeal 
• 3 eggs
• Pie crust shell

Instructions:
1. Melt ¼ pound of butter in pan. 
2. Pour in 1 ½ cups of sugar and stir to melt. Remove from heat. 
3. Mix in mild vinegar and cornmeal; cool slightly. 
4. In separate bowl, beat eggs, temper and then add to mixture. 
5. Stir mixture well to combine and then pour into unbaked pie crust shell. 
 Bake at 425 degrees for 10 minutes and then at 275 or 300 degrees for 40 minutes.

CONTR IBUTOR : BR ENT BUR DENCONTR IBUTOR : BR ENT BUR DEN

Chess Pie
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CONTR IBUTOR : JU LI MOBLEYCONTR IBUTOR : JU LI MOBLEY

Chocolate Chip Bars

Ingredients:
• Yellow cake mix
• 2/3 cup oil
• 2 eggs
• 2 tablespoons water
• 12 ounces of semisweet chocolate chips

Instructions:
1. Mix cake mix, oil, eggs and water. 
2. Add chocolate chips to mixture and blend. 
3. Spread in jelly roll pan. 
4. Bake at 350 degrees for 25 minutes. 

Section 6 Desserts

66

Ingredients:
• 3 large eggs 
• 2 14-ounce cans sweetened condensed milk 
• 2 12-ounce cans evaporated milk 
• 1 tablespoon vanilla extract

Instructions:
1. Preheat oven to 350 degrees.  
2. Blend all ingredients together. 
3. Pour ingredients into baking dish, place and cook in oven in water bath (fill baking sheet   
 or large casserole dish with about 1 inch of water and place it in oven and then place baking dish   
 with ingredients in that water).  
4. Bake for 45 to 60 minutes; let cool. 
5. Cut to desired portions and serve. Enjoy!

CONTR IBUTOR : ER IC CH AV EZCONTR IBUTOR : ER IC CH AV EZ

Flan (serves 12)
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CONTR IBUTOR : SCOTT & SA LLY MOOR INGCONTR IBUTOR : SCOTT & SA LLY MOOR ING

Fresh Cranberry Pie (serves 8)

Ingredients:
• 2 cups fresh cranberries
• 1 1/2 cups of sugar
• 1/2 cup chopped pecans
• 2 eggs
• 1 cup flour
• 1/2 cup butter, melted
• 1/4 cup shortening, melted

Instructions:
1. Grease 10-inch pie pan generously. 
2. Spread cranberries in pan and sprinkle with 1/2 cup each of sugar and pecans.
3. Beat eggs. Add remaining 1 cup of sugar and rest of ingredients. Beat well.
4. Pour batter over cranberries.
5. Bake at 325 degrees for 35 minutes or until light brown. Serve warm with whipped   
 cream or ice cream.

Section 6 Desserts
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Ingredients:
• 1/2 cup white sugar 
• 1/2 cup brown sugar
• 1 cup Blackburn’s Pancake & Waffle Syrup
• 2 cups chopped nuts (1/2 pecans and 1/2 walnuts)
• 1/2 of big a container chopped fruit 
• 1 1/2 cups raisins
• 1 pound dates, chopped
• 1 medium bottle cherries (drain off 1/2 of juice)
• 1 cup butter
• 1 teaspoon allspice
• 1 teaspoon cloves
• 1 teaspoon cinnamon
• 1/2 teaspoon baking soda
• 2 cups flour
• 4 eggs
• 4 pineapple rings, 4 cherries, 4 walnut halves and 6 pecans for decoration

Instructions:
1. Cream sugar and butter. Add syrup, fruits and nuts. 
2. Add all spices and then eggs. 
3. Combine mixture with flour and soda. 
4. Pour mixture into greased and wax-papered Bundt pan.
5. Cook at 325 degrees for 1 hour. Add decorations on top and cook 1 more hour. 

Decorations: 4 pineapple rings with cherries in middle, 4 walnut halves and 6 pecans

CONTR IBUTOR : DA R LEN E A LEX A N DERCONTR IBUTOR : DA R LEN E A LEX A N DER

Mama’s Fruitcake
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Ingredients:
• 2 tablespoons butter
• 2 cups pecans, chopped
• 1/2 cup brown sugar
• 1 cup butter, softened
• 2 tablespoons butter, melted
• 2 cups flour
• 1/2 teaspoon salt
• 1 1/2 cups brown sugar
• 3/4 cup light corn syrup
• 1 teaspoon vanilla

Instructions:
1. Preheat oven to 350 degrees. Spray muffin pan with cooking spray.
2. In large skillet, melt 2 tablespoons butter. Add pecans and toast for about 10 minutes, stirring   
 frequently. Toast until golden brown.
3. Using mixer, beat butter and brown sugar until creamy. Add flour and salt and continue   
 mixing until well combined. Take dough and press into sides of each muffin cup.
4. In large bowl, stir together brown sugar, corn syrup, melted butter and vanilla. Stir in toasted   
 pecans (from step 2). Spoon filling into each cup, filling each cup about 3/4 full. 
5. Bake for 15 minutes or until crusts start to brown. Remove from oven and let sit for 5 minutes.   
 Spoon another tablespoon of filling and serve. Enjoy!

CONTR IBUTOR : A A RON W ITTENCONTR IBUTOR : A A RON W ITTEN

Mini Pecan Pies

Section 6 Desserts

CONTR IBUTOR : ASHLEY TRUEXCONTR IBUTOR : ASHLEY TRUEX

Oreo Balls

Ingredients:
• 1 package of Oreos
• 8 ounces cream cheese
• 12.5 ounces white melting chocolate

Instructions:
1. Take package of Oreos, filling included, and grind up in food processor until you have
 fine crumbs. 
2. Put Oreo crumbs in mixing bowl, saving 1 spoonful that should be set aside.
3. Combine Oreo crumbs with cream cheese.
4. Scoop 1-inch balls and roll them between your palms until you have smooth spheres. 
 Chill in refrigerator.
5. Put white chocolate in microwave-safe bowl and heat until smooth and melted.
6. Cover chilled Oreo balls in melted white chocolate. Before white chocolate dries, sprinkle
 set-aside cookie crumbs onto Oreo balls.
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Ingredients:
• ½ cup raspberry preserves
• 1 tablespoon Chambord Black Raspberry Liqueur
• 1 teaspoon vanilla extract
• 2 ¼ cups flour 
• 1 teaspoon baking powder 
• ¼ teaspoon salt
• 2 sticks butter
• 2 large eggs
• 1 tablespoon lemon zest
• 1 tablespoon fresh lemon juice 

Instructions:
1. Preheat oven to 350 degrees. 
2. Lightly butter baking sheets. 
3. Combine raspberry preserves and Chambord in bowl.
4. In separate bowl, combine flour, baking powder and salt; whisk until mixed. 
5. In large bowl, cream butter and sugar; beat until smooth. Beat in egg yolks, lemon zest, lemon juice  
 and vanilla extract. Add flour mixture bit by bit until moist clumps form. 
6. Form dough into 1-inch balls and place them 1 inch apart on baking sheets. Form a well in each dough  
 ball with ½ teaspoon measuring spoon. 
7. Bake for 20 minutes or until golden. 
8. Allow cookies to cool and then spoon preserves mixture into well of each cookie. 

CONTR IBUTOR : A NGIE INGLISCONTR IBUTOR : A NGIE INGLIS

Raspberry Thumbprint Cookies (yields 1 ½ dozen)
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CONTR IBUTOR : BR ENT BUR DENCONTR IBUTOR : BR ENT BUR DEN

Sopapilla Cheesecake

Ingredients:
• 2 cans crescent rolls
• 2 8-ounce packages cream cheese
• 1 ¾ cups sugar 
• 1 stick butter
• Cinnamon sugar, to taste

Instructions:
1. Mix cream cheese with 1 cup of sugar. 
2. Layer 1 can of crescent rolls into bottom of pan.
3. Spread cream cheese mixture evenly on crescent rolls.
4. Cover cream cheese with another layer of crescent rolls. 
5. Melt butter and mix with ¾ cup of sugar. Pour on top of crescent-roll layer.
6. Sprinkle cinnamon sugar on top, to taste. 
7. Bake at 350 degrees for 25 to 35 minutes. 

Section 6 Desserts




