Scarie++’s RECIPE for Onhe-Skille+ ChEESY Chili MAC

INIreédicnts:

| TObICSPOON VEIC+AIC Oil

| MEdiUM YEIIOW ONion, ChoPPEd

| TOLIESPOON Chili POWEr (i+ rEAIY iSh'+ AS SPICY aS i+ Sounds!
BUt hOIf +hiS if dESIIrCd)

| TObICSPOON CUMIN

SAI+ € PEprPer

4 CIOVES J0riliC, minced

| TOLIESPOON bIMOWN SUYArT, PACKEJ

| POUNd 9round bC€Ef O +Urkcy

2 CUPS Wo+er

| - 15 0Z CAN SPAYhC++i SAUCE

® 0Z (ObOUH 2 CURS) UNCOOKEd ElbOLW MAcaroni

| - ¥ 0Z POCKAYE ShI"€dd€d MEXICAN biICNd ChECSE

2 TOLIESPOONS fIrEShIY ChOPPEd PAISIEY (OF 2 +€0ASPOoONS dItiCd)

DIr€C+ions:

. HEO+ Oil in 127 SKill€+. Add onion, Chili POWEN", Cumin and /2 +SP
SAI+. COOK OVEIN MEdiUM hEd+ un+il onion is Sof+, Stilrrfing
Of+€N, dbOUt+ 5-7 MINUHES. Add 90I1iC & bIrown SUIar, S+irring
CONS+ANtIY, £Or 30 SECONAS. Add Idround bCCf dNd brown liGhtlY.
2. Add WO+Err, 3/4 +SP SO+ & SPAIhC+ti SAUCE +0 SKillCt & S+l
Stir in PAS+A & cover, inCreasind hed+ +0 MEdium-hidh. COOK
MiIX+Ure, SHrring of+en £ 0dJus+ing heo+ +0 Main+ain
continuous, Vidorous Simmer. Con+inue +0 COOK UNtil PAS+A iS
+€NdCI", dbOUt+ 9-12 MiNULES.

3. TOKE SKillC+ Off hEO+ £ Odd | CUP ChEESE. Add SAI+ & PEPPEr
0 +UST+C. TOP With remaining CheCSse £ 16+ MEI+. TOP With
PArsICY dnd SErve.




ISObCIA reCire for Banand Bread

Prep: 25 MinUtes

BAKE: 65 MiNUHES

oven: 360- F

MOKES: | 100f (16 SErvingds)

INIredien+s:

2 CUPS QIl-PUreose flour

| % +€ASPOONS bOKiINI POWICI

1 +E€0SPOON bOKiINI SOdA

v, +€ASPOON Jround Cinnamon

% +CASPOON Iround NUHMEY

2 b€O+EN €995

| % CURS MAShEd baANANAS (5 MEdium)

| CUP Sugar

1, CUP COOKING Oil O MEH-Cd bU++€Ir O Maradarine
1, CUP ChOPPCd WaINUtS

DIr€C+ions:

GI'CASE bO++0M ANd v iINCh UP +hE€ SidES Of ONE 94 X 6 X 3-iNCh Or
tWO 7 % X 3 % X 2-iNCh 100f PANS; SE+ ASidE. COMbiNE flOUr,

bOKING POWAET", bOKING SOdd, CinNAMON, NUHMEY, ONd v +CASPOON SA+.
MOKE O WEll in CENFEI Of fIoUr MiXtUre; SE+ aSidC.

. IN 0 MEJIUM bOWl COMbiNE €99S, bANANAS, SUIar and Oil. Add €99

MiX+Uure ai 0+ oNCe +0 fIoUr MiX+ure. S+ir Just until Mois+ened
(bO++€I" ShOUId bE IUMPY). FOIdS in NULS. SPOON bO++€I" iNt0
Prerared pPan(s).

. BAKE in a 360° OVEN fOr bb +0 60 MINULES fOoI 9 X b X 3-iNCh PAN, Or 410

+0 45 MINUHES fOor 7 » X 3 1 X 2-iNCh PANS, Or until d WOOdEN +00+hRiCK
iNSEr+Cd near CENt+Er Comes out ClEan (if NECESSAry, COvEr 100SElY
With fOil +h€ 105+ 15 MINUFES Or bAKING +0 Prevent overbrowning).

COOI in PAN on a wirc rack for 10 MinUut+csS. REMOVE from Pan. Cool
COMPIE+EIY oN O Wir€ rack. wrae and S+ore overnidnt before Slicing.




MIlES’ RECIPE for “On DEMAN” ChOCOIO+E ChiP COOKIES

ThiS IS MY VEI'SiON Of +h€ NESHIE ChOCOIO+E ChiP COOKIC RECIPE. I MOodif’Y
it 10 9&+ ONE IESS bOWI dil™tY, Alld 10 MAKE +h€ COOKIES NiCC Afd POOFY SOft.

MOAKES AbOU+ 3 d0ZEIN COOKIES

2 SHCKS (I CUP) bUHEr, SOf+ENEd | +SP VOnilld €X+rac+

3 CUP 9ranuiot+€d sugar 2 10rge €99s

35 CUP PACKEd bI"OWN SU9ar 2 CUPS ChOCOIO+E ChilPS

| +SP bOKiNg SO0 2 15 CUPS QlI-PUrPose, UnbiICAChEd flour
| +SP SOt

. COMbiNE bU+tErr, IraNUIOHEd SUIAr, brown SU9ar, baking Sodd, Sait and
Vanila €X+rac+ in a 1arge Mixer bowl. BEA+ in MiXEr un+il Creamy.

. Add €995, on€ O+ O +iME, b€a+iNg WEIl af+Err €ACh Oddi+ion.

. Gradudiry ddd flour.

. MiX iN ChOCOIOHE ChiPs.

. USIiNg a SPOHUIA, MOKE SUr€ +ha+ EVEry+hing iS Well MiXEd in +h€ bOwl.
COVEr +h€ bOWI With PIASHIC Wrae and PIOCE in +h€ refrigera+or for
ObOUt 30 MINUEES. (I MOre +han 30 MINUHES, YOU Will N€Ed +0 IE+ i+ Sit

. OF room +€MPEra+ure for dbout 15 MINUEES bEFOre WOorking With +he
doudh). ThiS iS WhO+ MOKES +h€ COOKIES NiCE aNd fI00fY.

. REMOVE dOUdh fToM refrigerot+or, and roll into balls Sli9h+Y SMalcr

. thdn a 90If ball.

. PASS €0Ch dOUdh ball +hI"OUSh A li++IE flour.

COOKI€CS fOr now:

10. Preh€0+ OVEN +0 375 dEIrEES.

. PIOCE +h€ dOUdh baIS YOU WaN+ +0 COOK NOW on a Jelly ol ran.

12. BOKE O a-l MiNUHES Or UN+til bU+CIrY 90IdEN COIOr. ThEY ShOUld b€ NiCE
and floofY WhEn done.

COOKICS for I0+Cr™
Q. PIOCE t+h€ fIOUrcd doudh ballS in a 9aIon SiZ€ freezZer ba9
A. LObEl +h€ bAI +hOt +h€ COOKIES ShOUld COOK O+ 375 dEIrees for
ObOUH 12 MiNULCS.




IKE’S RECIPE For HEAr+Y
BECF S+EW in A CroCKPo+t

INIredient+s:

3-4 1bS CUbCd bCCT StCW MEOT
1/2 CUP flour

2 +€ASPOONS PaPrikad

SO+ and PEPPEI™ +0 +0StC
6 CUPS bECE bI"Oth

I/4 CUP +CIriYOKi SAUCE

| ONioN, ChOPPEd

¢-10 COrro+s, ChorpPEd

4 S+OIKS CEICIY ChOPPEd
6-8 I'Cd PO+0+0€S, CUbCJ
6 CIOVES 30riic, minced

2 bAY ICOVES

DiIr€C+ions:

. PIOCC bECE StCW MEUt iN+O SIOW COOKEr'. Ih d SMAll
bOWI, MiX +O3C+hCI" fIoUrr, PAPIiKA, SO+ and PEPPCr".
SPrinkie over S+€w Med+ dnd Stir +0 COOt-.

2. SHICiN bEEE bI'Ot+h, +€IMYOKI SOUCE, VEIJIES, JariiC
and bAY ICAVES.

3. COVEr dnd COOK ON I0W fOr & hours, S+irring
OCCasionay.

SCrves 12 Prepr +ime: 20 MminS  COOK +iME: 6 hOUursS




NiKOIdi’S RECIPE for Firé Cracker
Grili€d Alaskdn Sdimon

Ingredients

-8 (4 ouNnCe) fille+S Saimon

-1/2 CUP PCaNU+ Oil

«4 +0blESPOONS SOY SAUCE

«4 +0bIESPOONS bAISAMIC VinEIar

4 +0bICSPOONS Ireen onions, ChorrEd
- 3 +€ASPOONS bI"OWN SUIAr

.2 CIOVES 90rilic, minced

.1 1/2 +€0sPoons ground dinger

2 +€0SPOONS CI'UShEd I"td PEPPEI" fIOKES
.| +€0SPooN SESAME Oil

-1/2 +€0SPoon Sai+

Dir€c+ions

. PIOCE SAIMoN file+S in A MEdium, NONPOrous 3IASS diSh.
N a SEPAra+€ Medium bowl, COMbiNE +hC PEANUT Oil,
SOY SAUCE, Vincaar, 9reen onions, brown suaar, 9ariic,
Jinger, red PEPPEr fIOKES, SESAME Oil dNd SAi+. WhiSK
+09C+hErr WEll, dNd POUrr OVErr +he fiSh. COVErr dnd
MAriNO+C +h€ fiSh iN +hC FEfrigera+or for
4 +0 6 hOUr's.

. Preeare an outdoor 9rill With COAIS dbOUt 5 iNChES
from +hC Iro+€, dnd li9ht+Y QOil +h€ Ira+c.

. Grill +h€ fille+S b INCKES from COAIS for 10 MINUES Per
iNCh Of +hiCKNESS, MEASUred O+ +h€ +hiCKESt Part,
or until fiSh JUSt fIOKES With A fOrk. TUrn over
hAIfFWAY +hrOUdh COOKINY.




AIEX’S RECIPE for Cldrk Family DOOdIES

INIredieh+s:

| CUP Shor+€ning (Par+ bu++€r)
| 1/2 CUPS Su9ar

2 €995

2 3/4 CUPS GOId MEOlI Flour

2 +SP. Credm of +ar+ar

| +SP. SOdd

179 +SP. SO+

2 +hSP. Su9dr

2 +SP. Cinhndmon

Dir€éc+ions:

HCO+ OVEN +0 HOO dCIrcesS. MiX Shor+ening, sugar, dnd
€Y9S +hOroughly. MEASUre flour bY diPPing ME+h0d O
bY Sif+iN9. S+l +09€+hCI" fIourr, Credm of +0ar+ar, Soda,
aNd SAI+; biENd in. FOrMm in I* ballS. ROl in MiXtUrc of
+h€ 2 +bSP. SUIar and Cinndmon. PIOCE ObOUt+ 2™ aPar+
on uNIreased bACKING SheC+. BOAKE 8-I0 MiNULCS.

(I USUaIY baKE +hém for ¢ MinutEs, +th€n remove

+hCM fI'oM +h€ oven and allow +hem +0 Si+ oNn

+hC PON fOr O fEW More mMinu+cs, +heh remove.

MOKES ~ 6 d0ZE€N COOKIECS.




BEN'S RECIPE for WACKY COKE

3 CUPS flour
2 CURS Su9ar
2 +SP S0d0

6 thblS COCOO

MiX dry ingredién+s and ddd:

3/4 CUP VEIE+0bIE Qi
2 tbl VINEIAr

2 +SP vanilld

2 CUPS COld Wa+er

POUIr in I3X9 UNIredsed ran
COOK 35 MiNS O+ 360 dEIrees

FAS+ dnd FUd9y ICing

| bOX POWJEI€d SU9ar
1/2 CUP COCOd

/3 CUP SOft bU++€I"

174 +SP SO+

1/3-1/2 CUP bOiling Wa+Er
| +SP Vanild

MiX SU9Ar dnd COCOd. Add bUt+€r, SAit, WO+Cr, Vanilld
aNnd b€+ With MiXEr on hidh SPECd.

bon’t+ iC€ CAKE Un+il +h€ CAKE iS Cooll

T+'S an Old dEPression Cake (o €99S, No Milk) from BEN'S IrCa+-9Ireo+
IrdndmMother! SUPer Weird +0 PUt+ vin€aar in d COKE - but+ Man is i+
a +0S+Y ChOCOIO+€ COKE!




AUdrey’s RECiP€ for Fros+€d Mea+ioaf

(WhO SOid fIroS+ing was Just for COKEI?I?I?)
Dir€éc+ions:

. MOKE Your MEO+Ioaf ds You normaiy Would. WE IiKE
+0 fOIOW +h€ LiP+0N Onion SOUP IreCiPrc on +h€ bOX
WhiCh iS €0SY +0 find ON GOOIIC. T USE A brailer Pan
t+hOt IE+S th€ JUICES dIriP down.

2.MOKE YOUr own BBQ SAUCE Or USE Your fOavorit+c
Pre-made BBQ SAUCE. I+'S AC+UAIY Pre++Y €asy +0
MOKEC! I +°Y il KindS Of dif fEIren+ KindS I find on
GO09IE Or PiN+EreS+t.

3.MOKE YOUr fOVOri+€ MAShEd PO+0+0€S. NO fOKE
PO+0+0€ES!

WhEN Your MEOHOUf haS ObOU+t 10 MiN IEf+ ON +hC
MEOHIOAf SPreld +h€ BBQ SAUCE IENEIrOUSIY OVEIN +hE
MEO+IOUf dNd PUt bACK iN +h€ OVEN oI b Min. Then PUll
it bOCK OU+ ONd COOt+ +h€ ENtire MCO+HOAf With d 900d
I0YEIr Of MAShCd PO+O+0CS. JOU CaN SPredd +he BBQ
SAUCE dnd MAShEd PO+O+0ES AS +hiCK O +hin AS You
Prefer. If YOU do O +hiCK 10YEr Of PO+0+0€S, YOU MAY
hdVE +0 COOK i+ fOr 10N9€r, AWAYS ChE€CK +hE€
TEMPCIrO+Ure, I +hink 160 dCIArCEsS iS bCS+. FOI" +h€ 10ST
fEW Min, Broil oN hi%h +0 bMoWN +h€ €d9€S Of +hC
PO+0+0C€S.




AU+UumMn’s RECIPE for Lasagna Soup

Ingredients.

| Pound IEAN 9round beEf

| CUP diCEd Onion

3 90riliC CIOVES , MinCEd

2 (15 ouncCe€) Cans diCEd +0Ma+0ES, undrain€d
| (8 oUNCE) can +oMa+0o SAUCE

I/4 CUP +OM0O+0 PASTE

4 CUPS (32 0UNCES) 10W SOdiUmM bEEF blrOth

2 +Easeoons I+alian seasoning

6 UNCOOKE 10SAINA NOOIES , bI"OKEN iNtO | 1/2 iNCh PIECES
(ObOUt 6-8 OUNCES; SEE NOtE)

ChEESsE ToPping:

& OUNCES (I CUP) riCo++a ChEESE

1/2 CUP 9ra+€d Parmesan Cheese

|74 +€0SPoon Sal+

Dir€c+ions:

. IN 0 10r9€ DU+Ch oveEn or sauceean, brown bEE and onion
OVEr MEdiUM-hidh hEa+. Add +h€ 9ArliC and COOK fOr ObOU+
30-60 SECONAS. Drain.

. St iN +h€ diCCd +0MA+0ES, +OM0+0 SAUCE, +0Ma+0 PASTE,
bCCf bI'Ot+h, ONd IT+AliAN SEASONINJIS. BN MiX+Ure +0 d bail
and S+ir in 10Sa9na Pi€CES. REAUCE hEl+ Slidh+lY aNnd COOK
fOr ObOUt 10 MINUFES Or Uun+il NOOdICS are +Ender. SEason
With SOt dNd PEPPEI™ +0 +0S+C.

. FOI' +h€ ChEESsSC TOoPPRiNg: IN A SMAIl bOwl, MiX+Urc +03C+heCrr
+h€ riCo++d, POrmesan, dnd Sait.

. TO SErve, spoon Sour in d bowl dNd +0P With O dOIIOP Of +he€
ChEESE MiX+Ure. GArniSh With ChOPPEd PArsIEY O baSil if
dESil"Cd. TO €0+, Stirr iN ChECSE MiX+Urcs dnd €njoy!




Tayior’s RECIPE for EnNChilddd CASSErolic

Ingreédien+s:

LArge can of 1a ViC+orid red enchilddd Sauce

corn +or+ilds

RO+ISSEri€ ChiCKEN ( Or anY Kind AS 1ong aS You Can ShIred i+)
COlbY JOCK ChEESE ShIréddEd

PIOIN GIEEK YOIUIr+ OF Sour Cream
Dir€éc+ions:

LAYEr indredicn+s in a a/Il in. ran

STAr+ing With one 10Yer of SOUCE

Then diP +0r+illds dnd IAYEr ChEESE dnd ChiCKEN and diPPEd
+Or+illaS A9ain Un+il YOU've done 3 1AYEI'S Of ChEEse dnd
ChiCKeN

ENd With +Or+illds

COVEr With ChEESE dnd remaining Sauce

COOK O+ 375 fOr 20 Min or un+il ChEESE iS MEHEd aNnd bUbbling
TOP With PIOIN GIréEk YOuIr+ or Sour ¢ream

WE USE thC YOUI't+ OS i+ bOOSTS +hC€ Pro+Cin dNd hAS ZEIro o+

EVEN MY PICKICSt+ E€O+CI" Will CIEAr herr PIO+C!

DEFINIHCIY MY MOSt FEAUESTHE dinnerr ©




Chdrii€’s RECiPE for Gran+’s
ChOCOIO+€ ChiP COOKI€S

Ingredien+s:

2 % CUPS JIl PUrPose flour

1 TSP bOKiNY SOdd

14 TSP SOt

| CUP BIrown SU9ar PACKEd firmiy

1, CUP Whit€ SU90r

| CUP COId SAHCd bU++EI" iN+0 CUPES
2 10ra¢ €99S

2 +SP Purc vanild €xX+rac+

2 CUPS SEMiSWEE+ ChOCOIO+E ChiPS
Dir€cC+ions:

BOKE 20-22 MiNUtES Until 901dEN brown
Prehca+ oven +0 300 dEIrees

IN a MEdiUM bOWl COMbIiNE fIOUr, bAKINY SO0dA, and SAH. MiX WEll
With WIS WhiSK. IN O 10r9€ bOWwl, With N EIECHIMIC MiXCr, blENd +hC
SUIArs O+ MEdium SPEEd. Add +h€ COId bU++CI" dNd MiX +0 form a
Irainy Past+eE, SCraringd down +h€ SidCS Of +hC bOWl. Add €99S dNd
Vanild €x+rdc+ and Mix O+ 10w +0 MEdium SPEEd JusSt UNtil
blENdCd. DO NOt+ OVEI" MiX. Add +hC€ flourr MiX and ChOCOIOHE ChiPS
and blEnd O+ O 10W SPEEd JUST UNtil MiXCd. DI'oP bY MouNdcd
+0bIESPOONS ON+O AN UNIreased COOKIC ShEE+, +WO iNChES dParr+.




ThOMAS’S RECIPE for Gred+ Grandma
BiNghdM’S BANANA DroP COOKI€ES

Diréc+ions:

Cream +09C+her

| CUP Sugar

| CUP Shor+€ning

Chill dOU3h oI O+ ICAST | hOUIr bEFOr€ bOKINY

ThENn ddd:

| CUP MAShEd IriPE€ bananad
1, CUP bUH+EIrmilk
Ir€ASEd COOKIC ShEC+

| + Vanillo

3 CUPS flour

| % + bOKiN9 SOda

1 1+ SO

| CUP ChOPPEJ WAINUHS

BAKE 0N IreaS€d COOKI€ ShECt for 370 for 10 Minu+eEs.

ICing

| ¥ 0Z PKY CIredm Cheese
% bUH+CI°

| + VOnilld

| b POWdEIrEd Sugar

cream wel.
FroS+ +0PS +hEN diP in ChoPPEd WAINUHLS




Camila’s RECIPE for Almond Flour PANCAKES

Ingreédien+s:

| CUP diMond flour
|/4 CUP COConut Milk
2 €995

| TOSP MARIC SYrupP
174 +SP SO+

(WE QIWAYS dOUbIE +hiS I"ECiPE)
Dir€éc+ions:

WhiSK Ol in9redients +09€+her.

Add O bit MOre coconut+ Milk if bO++€rr iS +00 +hiCK fOr
YOur +0S+¢€.

COOK PANCAKES ON PrehCi+ed IriddiC until 90Iden
bl"oOwn.

JOU MAY QISO +I'Y Adding freSh Or £froZen blUCbCrrics
10 +hC bO++€I", O dOrk ChOCOIO+€ ChiPsS.




Camila’s RECIPE for Rods+€d Pork teénderioin

InIredien+s:

4 POrK TENJErIoiNS (AbOUt 4 PoOUNdS)

2 +SP SMOKEd PapPrika

2 +SP 9round cumin

| +SP 90rliC POwWdEr

| +SP dI'i€d 0regano

I/ +SP CinnaMmon (or IESS if YOU Prefer)
2 TbSP €X+I'a Viragin olive Ooil

KOShEI" SOt dnd freEshiY 9round PEPPEr

Diréc+ions:

N 0 SMAIl bOWIL, MiX +hE PAPrrika, cumin, 9ariiC POWdCT,
oregano and cinndmon.

Prehca+ oven +0 37b. PIOCE +ENdErioins on d foil-lin€d
10r9€ bOKiNY ShEC+.

RUb +h€ POIrK With +h€ OliVE 0il dnd SEASON With SOl+
and PEPPeer.

SPriNkIE +h€ SPICE MiX+Ure ail over +he +Enderioins.
ROOST fOI' ObOU+ 25 MiNUHES, UN+il AN inS+an+t
ThCIMOME+EI iNSEIr+Cd iN+0 +h€ CENTEIS I"eads 146
dCIIrecs.

Transfer +0 a CU++ing bodrd, liI3h+lY +€Nt+ With fOil ONd
IC+ I"ES+ O ObOUHt 10 MINUECS bEFOIe SIiCing.

LCf+ OVErs are Ireo+ in +acos!




MrsS. Car+er’s RECiPE€ for TWiXs+er COoKi€s

INGREDIENTS:

COOKTES:

| CUP (8 OUNCES, 2 SHCKS) bU++Er, SOf+ENEd
2/3 CUP (5 oUNCES) Iranuio+€d sugar

3 €99 YOKS (L8 - 2 ounces)

| 172 +€0SPoons vanilld €x+rac+

2 1/4 CUPS (.25 ounces) fiour

172 +€asroon Sai+

CARAMEL + CHOCOLATE:

g OUNCES SOf+ CAramels for bOout | CUP MEHEd (SEE NO+E)
A +0bIESPOON OF SO Of Crream or milk
6 0UNCES SEMISWEEH Or MiK ChOCOIOH-E oI drriZZIing

DIRECTIONS:

In a10ar9€ bowl With an EIECHC haNdhEld MIXEr (OF iN +h€ bOWI Of O S+HANd MiXEr), MiX +h€ bU++Er and
SUgar until light and Creamy, -2 MinUES. Add +h€ €99 YOIKS and Vanilld and MiX until CoMbin€d, SCIraring +he
bOWI OS NECJE.

Add +h€ flour and S and MiX UNntil i+ COMES +09E+hEr". ONCE i+ fOrmS PEA-SIZE CruMbS, T Ob0NdON +h€
MIXEr and 9€+ iN +hE€r€ With MY haNdS +0 MUSh i+ +09E+hEI" iNt0 O UNiformM ball.

ShOPE +h€ SOft+ dOUdh iNTO SMAIl bAIS. T USE MY #60 SMAIl COOKI€ SCOOP - ObOU+ 2 +€ASPOONS Of dOUdh O .65
OUNCES for €aCh COOKIE. PIOCE +h€ baIS CIOSE +0IE+hEI ON O PArChMENT-IINEd baKINI ShEE+. PIrESS A SMAll
iNdENt+0+ion in €0Ch COOKIC ball - dON'+ MOKE i+ +00 Wid€. T USE MY +hUMb aNnd PreéSS down - i+'S OK if +h€
SidE€S Crack a bit, JUSt Press +hem +09€+hErr. ThEY'Il I0OK liKE [i++HE NESTS (SEE +h€ PIC+Ure bEIoW for a
VisUual). REFTi9Era+€ for an hour (or 1onger).

Préh€a+ +h€ OVEN +0 376 dEIrEES F. SPACE +h€ COOKIES AbOUt aN iNCh O SO APArt on SEVEral Parchment-
liNEd bOKING SKEECHS. ThEY'Il PUFT ONd SPIredd JuSt SlightlY bUt NO+ VErY MUCH. BOKE oI 10-Il MINUHES UNtil SE+
and li9htY broWNEd 0N +h€ €dIES - +h€ IONIEI" +h€Y bOKE (WithOUt bUrning, Of COUrse) +h€ More like
ShOrtblr€ad +h€Y'll bE iN +EXFUrE (VErSUS bEiNg +00 SOft). ThE CENTENS MAY PUFT UP WhIl€ bOKING, jusSt Press
+h€M bOCK dOWN li9hHY Of+Er +h€Y COME OUt Of +h€ OVEN. LE+ +h€ COOKIES COOI COMPIELEIY.

FOr +h€ Caramel, if USing St+ore boudht Caramels, unwrae and Met +h€ Cardmels With a +0blESPooN or SO Of
Milk Or Cream over 10w heat in +h€ MICrowave or on +h€ S+OVE+oP until Creamy and SMooth. HOMEMAJE
caramel can usuaiy b€ MEHCd over 10W hEat aS WEll WithOUt +h€ NEEd oI EX+°a Cream or milk. DOIOP a bit
Of CAramel into +hé CENtErr of €0Ch COOIEd COOKIE.

LE+ +h€ COOKIES Sit Until +h€ CAramel CoalS and SE+S. MEH +h€ ChOCOIOHE OVEI 10W hEOH iN +h€ MiCrowave
(O iN O dOUbIE bOIIEIr ON +hE STHOVE) aNd CithEl" driZZIE ChOCOIOHE OVEI +h€ COOKIES OF SPreédd a CircCie of
ChOCOIOHE OVErr €ACh Caramel CENtEr. LE+ +h€ ChOCOIOHE SE+ UNtil hardENEd (Can SPEEd +hiS UP bY
FEFrigero+ing +hE COOKIES).

NOTES:

FOr +h€ Cararels, Youll Ne€d about | CUP Of MeEEd Cararel (No+ cararicl SAUCE, i+ NECAS +0 b€ Soft ANd
ChEWY Cararecis +ha+ have been reied Until Srooth and Creary). I used - if doiNng So, You don+
NEEd +0 Qdd +hE +IESPOON O SO OF CIEA OF ik WhEN MEI+iNI. If USINI S+Ore boUIht (IKE KIart bIand), USE
that +AbIESPOON Of CIEar OF ik WhEN IMEItiNg +th€ CAraricls. UPDATE: SEVEIal COrIENt+Ers have reror+ed
bACK t+ha+ KIaF+ Cararicls Were +00 filll il +hE€Se COOKIES (AF+El™ MEIiNg Nd USING +her il +h€ COOKIE).
Others have hd 900d SUCCESS USINI KIart - I thillk +h€ KCY IS N0+ OVErh€a+iNg +h€ CAaricl Wher reiting.
Either Way, You ray EXPIOre o0+helr S+0I€ bOUIh+ OP+ONS (T1AdEl” JOE'S hAS WONJEr'fUul SOft+ Cararels +ha+
ray Work).



https://www.melskitchencafe.com/foolproof-no-stir-homemade-caramels-with-step-by-step-tutorial/

LOgdN’S RECIPE for Grandma’s COOKI€ES
Ingredients:

| CUP bU++CI"

| CUP Shor+ehning

2 CUP brrown sugar
| CUP Su9ar

2 +SP SOt

2 +SP vanila

4 €995 bCO+CN

4 1/2 CUP flour

2 +SP bOKiNg SOdd

2 CUP WaINUtS; o NUut Of ChOICE
| bOY Of ChOCOIOHC ChiPS

Diréc+ions:

Credm bUt+Crr dnd Shor+€ning. Mix in SU9ars. Add
remaining ingdredients EXcert+ NU+S dnd ChOCOIO+C
ChiPS. MiX WCII. Add NU+S ONd ChOCOIO+E ChiPs.

BOKE O+ 360x fOI" 7-8 MiNU+CS




CaI€b’S RECIPE fOor ChoCOIa+€ ChiP COOKICS

Diréc+ions:

| C. BU++€r, SOf+€ncd
| C. SU9dr

| C. Brown sugar

2 €995

| +. Vanilld

MiX Al iN 10r9¢€ bOowl dNd +hEn Odd:

3 C. flour

| +. bOKiNY SO0

/2 +. bOKING POWJCI

/2 +. SO+

MiX +09C+hCI" ONd Odd 2 1/2 C. ChOCOIO+C ChilPS

376 dCIFEES fOr 6 MINUTES




Clairé’s RECiPE for Sausage
Gravy g BiSCUi+S

InIreédien+ts:
| (I6 OUNCE) CaN rEfrigero+€d JumbO bU++ErMilK biSCUi+S

| (4.6 OUNCE) PACKAIE JiMmY DEAN® Origdindl HEAr+Y POrK SOUSO9E
CrumblICS

I/9 CUP flour

2 1/2 CUPS Milk

SO+ dnd 9round bldCK PEPPEIN +0 +AS+C
Diréc+ions:

. BOKE biSCUi+S ACCOrding +0 PACKAIE dir€C+ioNns.

2. MEONWHIIC, COOK SAUSAIE in 1Arde SKille+ oveEr Mmedium hedt+ 5-6
MINUFES O UNtil +hOrOUdhIY hEO+€d, Stilrring frequently.

3. St in fI0Ur.

4. GIaduallY ddd Milk; COOK UN+til MiX+Uuré comes +0 d boil dnd
+hiCKENS, SHIrring Cons+an+ly.

5. REAUCE hEOt +0 MEiUM-IOW; SiNMEIr 2 MiNUtES, S+rring
CONS+ANTIY.

6. SCASON +0 +0OS+€ With SO+ Ond PEPPCT".

7. SPlit biSCUitS in haif. PIACE 2 hAIVES ON €ACh Of § PIOHES; +0P
With JbOU+t /3 CUP Iravy.




AUbreY’s RECIPE for ChoCold+€ ChiP COOKIi€S
Dir€c+ions:

Credm +09C+her
| C. bU++CI°
| C. ShOor+chingd

Add ONd MiX:
| » C SU90r
| » C Brown suaar

Add 0Nd MiX
2 T vVOnilio
3 €995

Add aNd MiX
2 1SP bOKiNg SOda
| 1 +SP SO
4 1% C flour

Add 0Nd MiX
| 15 C ChOCOIO+C ChiPS
bOKE O+ 350 dEIrees for 12-lb min




MaX’S RECIPE for Mons+er
COOKIi€S

ThESC MONStErr COOKIES NEVEr diSAPPOINT and YOU Will fiNd +hO+ YOU NEECd
10 dOUbIC +h€ NECIPE bECAUSE +h€Y 90 SO fUSt! SO ChEWY and dCliCious!

Inaredien+ts:

2 CUPS Ql-PUrPose fiour

1/2 +SP bOKiNg SOdO

1/2 +SP SO+

3/4 CUP UNSAHEd bU++EI", MEHEd
| CUP bIrOWN sugar

1/2 CUP Whit€ Sugar

| TES VaNilld EX+raC+

| €99

| €99 YOIK

| CUP SEMi-SWEE+ ChOCOIOtE ChiPS
| CUP Milk ChOCOIOHE ChiPS

Dir€c+ions:

. Préh€o+ OVEN +0 326 dEIreCS. GIredsE COOKI€ ShEE+S Or 1N With
PArchMent Paprer.

2. Sift +09C+hCI" +h€ fI0ur, baKiNg SO ANd SOl+; SE+ ASidE

3. IN O MEdiUM bOWl Or MiXer, Cream +09€+herr +h€ MEH-Cd bU++Cr, bl"OWN
SU9ar and Whi+€ SU9ar until Well bIendCd. BEA+ inN +h€ vanilld, €99, dnd €99
YOIK UNtil li9ht ANd Credmy. MiX in +h€ Sif+Cd inIredicn+s until just
bIENCd. St iN +h€ ChOCOIOF+C ChiPS bY hOnd USIiNg a WOOdEN SPooN. Drop
dOUgh 174 CuUP ( Usually I do 0 +0d bit+ More) o+ a +im€ oNto +h€ Prerared
COOKI€ ShEE+S (USUAIY -6 ON O ShEEt, dEPENINI ON ShEE+)

H. BOKE fOr 15 +0 I7 MINUFES iN +h€ PrehCi+Cd oveEn, or Until +h€ €d9€S
are lightly +00S+€d. COO0I ON bAKING ShECtS for d fEW MINUTCS bCfOore
HraNSEErring +0 wirc racks +0 Cool CoOMPIE+EIY. S+ore in containcr or
ZiPIOCK bA9S.




Owen’s RECIrE for
Grandead’s FlANK S+€ak

INIreédien+s:

2 TBS VEIE+UbIC Qil

/3 CUP SOY SOUCE

2 TBS Brown sugar

| TBS REd WihE€ Vincaar

| CIOVE Of GArliC (or more)
1 TSP GIround GinJer

Dir€c+ions:
MArinO+€ flIONK S+EaK in 0 cont+ainer or

ZiPIOCK bA9 for O ddY or cdn b€ frozZcn
With STCOK. Grrill Wheh readdy +0 €O+.




owen’s RECIPE for Granoid

Dir€c+ions:

IN A 10rge€ BOX Mix:

3 CUPRS REAUIAr OO0+S

| CUP SliVEred AlMonds

| CUP RAW PUMPKIN SEEdS

| CUP ROW SUNFIOWEIN SEES

| CUP ChOPPEd PECANS

¥, CUP Brown sSugar

1, CUP OliVE Qi

% CUP MOPIE SYIUp

MiX WEIl & SPreld on d rimmed COOKIC ShEC+t.
BOKE O+ 325 fOr 4o MiNULCS.

Stir Af+€r Every b Mins.




ROCCO’S RECiIPE for
PAS+A Al CArdbondra Siciliand

Ingredien+s:

% lb diCEd bOCON

| quUar+ cream

NUtMEY +0 +0S+C

SAi+ +0 +0St+€

PEPPEr +0 +0S+€

2 CIOVES 90riiC, finely diCed
| CUP f1roZEn SWEE+ PCAS

| WhOIE 10Ir9€ €99, bEA+EN

| b SPAIhCHti
4 WhOIC 1ar9€ €995, bEa+En
% CUP PArmagiand REJJANO ChEESE

Dir€c+ions:

IN 0 10r9¢ Skille+ or Sauce Pan, SOUtE diCEd bacon until Crise. REMove
bACON frrom Pan and drain MOS+ Of +h€ IrCASE, UNtil i+ iS bArclY

COO+€d. Add Credm and Simmer on MEdiuM-Iow hea+ Until i+ bedins +0
thiCKEN. DUStT +h€ +0P Of +h€ SAUCE With NUFMEY ANd bIOCK PEPPEr", and S+
10 +0S+€. Add 90riiC dnd SimMMEr on I0W Until PAS+A iS COOKEd. TEMPEIN ONe
€99 bY 0dding MOUdnIY w +CASPOONS Of +hC hOt SAUCE +0 +hE bEO+EN €99 and
MiXing WEIl. REPEOT H-6 +IMES Until €99 bECOMES MOre MilkY in COIOr. Add +h€
+EMPEIred €99 +0 +hC SAUCE. JUSt bEFOre You drain +h€ PAStA, Odd +hC
froZen PEas and COOKEd bACON +0 +h€ SAUCE ANd COOK Until PEAS Are
Warmed.

BEO+ 1 10r9€ €99S dNd ddd » CUP of Iro+€d Parmidiand REIJiaNo

ChEEsE. MixX WEI.

IN 0 10ar9c Pas+d Pot+, COOK | b PASHA JUSt Until ai dEN+E. DIrain +he PAStA
bUt+ DO NOT RINSE. PIOCE +h€ hOt PASTA bACK iNt0O +h€ Warm PO+ dnd Pour
€99 OVEI" +h€ PAS+A, MiXiNg dNd AlIOWINI +h€ hOot PASTA +0 COOK +h€ €9I9.
POUIr Credm SAaUCE over +h€ €99Y PaSt+a, MiX, dnd €nJjoy!




DANE’S RECIPE for Lasadna

Ingredien+s:

2 lb. HOMbUrger

| bOX 10SAINA NOOIES

| lb. Ch€dddI" ChEESC

| Io. MOZZOrc€lA ChECSC

| 10rge cont+ainer Co++09¢€ Cheese
| CAN +0Ma+0 SAUCE

| SMOIl CON diCEd +OMO+0ES

| onion (Can USE€ minCed onions)

| bCIl PEPPCI"

Diréc+ions:

IN 10r9¢ SKill€+, COOK MEO+, diCCd oNnion aNd diCEd bEll
PEPPEr. Af+EI" COOKEd, dI"ain Iredse dnd ddd SPOIhCti
SAUCE. SE+ OSide.

IN 10r9e CASSErol€ diSh, PU+ onc 1IAYEr of NOOdIES ON
bO++0M. PUL I/2 MEO+ SAUCE ON +0P. SPredd IaYEr of
COt+09€ ChEESE (WhOIE Container). LAOYEr With 1/2 Of
+hC Ch€dddIr ChEESE ONd MOZZArelid CheCSE. Add ONe
MOIre 10YEr Of NOOdIES. Add rémaining Mmea+ SAUCE.
LAYEI +h€ 'ESt Of +h€ ChC€ddar dnd MOZZArcid on +op.
Cover With +in £0il. BAKC O+ 350 fOr | hour. L&+ St+dnd
10 MINULES bCFOre SErvingd. SErves ¢-10




KAra’s RECIPE for Grandma’s
MdyYonnais€ Cake

InIredien+s:

2 C Flour

2 T S0d0

| C SU90r

| C WOtCr

6 T COCOd

| + VONilla

| C SAI0d Dressing (Mayo)

Dir€c+ions:

MiX dNd bOKE O+ 360 dEIrecsS




