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Peanut butter raisin bars
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1 cup raisins


1/2 cup peanut butter, sliced and softened


	cups plus 2 tablespoons all-purpose flour, divided



1-1/4 cup brown sugar, packed and divided

1/2 tsp salt, divided


	eggs



1 tsp vanilla extract

1/2 tsp baking powder

1/4 tsp ground ginger

1 cup roasted peanuts


	Blend one cup flour, 1/4 brown sugar and 1/4 teaspoon salt with a pastry blender or 2 knives until mixture is


evenly combined.

	Pat into bottom of a 13"*9 baking pan.

	Bake at 325 F degrees for 15 minutes or until golden.

	Mix remaining brown sugar, eggs, remaining flour, vanilla extract, baking powder, ginger and remaining salt in


a medium bowl.

	Stir in roasted peanuts and raisins.

	Pour raisin mixture over hot crust.


1

	Bake an additional 20 to 25 minutes until top is golden and set.

	Cool completely and cut into bars. The batter makes two dozen cookie bars.
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Sweet Dinner Rolls



	1/2 cup all purpose flour



3/4 cup warm water

1/3 cup granulated sugar

1/3 cup scalded whole milk (cooled to room temperature)


	oz shortening (may substitute butter)



1/4 oz (7 grams, one package active dry yeast)

1 1/2 teaspoon kosher salt


Three hours preparation time (varies with environmental temperature) In a medium bowl, make a milk mixture by com-
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bining sugar, salt and shortening with scalded milk In a separate large bowl, combine warm water with a dash of sugar and let stand until the yeast begins to foam.

Add one first cup of flour to yeast mixture and mix or stir about two minutes until flour is absorbed. Then add milk mixture and stir mixture until thoroughly blended. add second cup of flour and stir. Then add the third cup of flour and stir.

Cover mixture in such a way that air may permeate (loose plastic wrap or cheesecloth) place the mixture in a warm draft free environment until the mixture has doubled in size (about an hour). Disturb the risen yeast mixture by scraping and folding mixture away from the edges of the bowl.

Fold in 1/4 cup flour. Then cover loosely, let the mixture rise a second time until mixture has doubled in size again (about one hour).

The resulting dough mixture is ready to shape and form into dinner rolls On a clean dry surface, evenly spread 1/4 cup of flour over the area on which you intend to form rolls.

Pour the dough mixture on the floured surface and dust the top of the mixture with flour so that the mixture does not stick to the rolling pin.

Roll the dough to about 1/2 inch thick. Cut the dough and place each roll on to a cookie sheet lined with parchment paper. Separate each roll from the another so that each roll will have adequate space in order to double in size.

Then place in a warm draft free environment until the rolls doubled in size. Once the rolls have doubled in size, bake the rolls in a 400 F degree oven until golden brown. Makes 18 rolls.

Sweet pork loin ribs


½ teaspoon garlic salt

½ tablespoon cinnamon

¼ teaspoon Cajun seasoning

1 ½ cup brown sugar 

3 cup vinegar water two full rack pork lion ribs


	Rub all seasoning into pork lion ribs.

	Take a large bowl place the seasoned pork lion ribs, then pour vinegar water into it.

	Place the large bowl covered in the refrigerator. Vinegar water saturated at three hours or overnight.

	Broiled at 500 F, for 5 minutes at cook each side or until brown. 

	Bake at 300 F, cover pork loin ribs air tight in foil for



1 ½  - 2 hours on baking in the oven.

6. Then, remove the ribs from the oven and let it cool down

for 15-20 minutes, it will be ready to serve.
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Fire Italian Baked chicken


1-2lbs chicken fillets

1 teaspoon ground cumin

1 teaspoon garlic salt

1 teaspoon sesame oil

1 teaspoon ground thyme

1 teaspoon rubbed dalmation sage

1 teaspoon ground ginger

1 teaspoon ground black pepper
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	Rub all seasoning on all the chicken fillets. 



2. Bake 325 F for 15-20 minutes cover tightly with foil, until totally cooked. 

3. Remove from oven then 10-15 minutes for chicken to cool down. Then it is ready to serve.

Mexican style ribs

Two full rack of baby ribs or spareribs

1/2 cup Seasoning salt

1/4 cup Black pepper ground

1/8 tsp Iodized salt


	tablespoon Cinnamon



1/2 cup Hot sauce

1/3 cup Honey


	tablespoons Ground cumin



2 tablespoons Cajun seasoning


	tsp Garlic salt

	tablespoons Cilantro


1/8 teaspoon Chef Paul Prudhomme’s magic seasoning blends blackened steak magic


2 tablespoons Natural flavor butter seasoning 1. Mix and rub the seasonings into the ribs.


	Place ribs in a extra large bowl with vinegar white distilled for 5-8 hours in refrigerator.

	Drain vinegar white distilled from bowl then put the ribs in the oven on 500 F broil.

	Broil on each side for 5 minutes or brown on each side.

	Bake 300 F and cover the meal over foil tightly, so they tenderize correctly around 2 hours.

	Then cool off for at least 20 minutes-30 minutes, the dish is ready to be served.
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Hamburger Omelet


3 eggs

½ tsp black pepper ground

Dash of salt

¼ tsp ground cumin

¼ tsp rubbed dalmation sage

¼ tsp old bay seasoning

1/8 tsp barbeque sauce

1/8 tsp hot sauce

1/4 cup hamburger meat

1 tbs olive oil


	Crack the eggs in a bowl then mix until it corporates into yellow mixture.

	Then put spices, meat and sauces in egg mixture.

	Cook it in a pan for 5-7 minutes with dash of olive oil.

	Remove off the pan and cool off for a few minutes. Then begin serving the omelet.
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New York style fried chicken cutlets

2lb chicken cutlets finely slice

1 cup milk

1/3 parmesan cheese

½ tsp ginger

¼ tsp paprika

1tbs lemon pepper seasoning

1tbs garlic salt

½ teaspoons dill weed

1 teaspoon rubbed Dalmatian sage 1.Pour all seasonings in bowl.

2.Then rub the seasonings into the chicken cutlets


3.The cutlets will marinate for two days in refrigerator cover air tight with either foil or lid. Put chicken in all purpose flour with swelter water. Then removed coded chicken and put into the deep frying oil.


4.Deep-fried chicken for 5-7 minutes. Then cool down for several minutes to serve this meal.
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Flavor able Steak

1 tablespoon onion powder

1 tablespoon garlic powder

1 tablespoon sesame oil

1 tablespoon rubbed Dalmatian sage

1 tablespoon ground thyme


	tablespoon natural butter flavored seasoning

	cups of soy sauce



1 lb steak


	Combine the seasonings together, rub the seasonings into the steaks

	Take a separate bowl pour soy sauce in the bowl with seasoned steaks put it in the refrigerator to marinate in soy sauce for two hours.

	After 2 hours, remove the marinated steaks from the refrigerator.

	Broiled or grilled each side about 5 to 8 minutes.

	Then, cover them over with foil to tenderize it for 15-20 minutes for 250 F.

	Remove it from grill or oven, let it cool down for 10-15 minutes then serve it.
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Spicy Curry Burger

2 lb Hamburger meat

1 tsp chili powder

1 tsp cayenne pepper

1 tsp steak seasoning

1/2 tsp worcestershire sauce

1/4 tsp old bay seasoning

1/8 tsp lemon pepper seasoning

1/8 tsp black pepper ground


	Mix spices with hamburger meat.

	Cook upon grill 10-15 minutes on each side.

	Cool down the burgers about 5-8 minutes before serving it.
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Broiled Fish with Italian Sauce


1/2 tsp Ground ginger

1/4 tsp Garlic salt

1/8 tsp Rosemary

1/4 tsp Lemon Pepper seasoning

1/8 tsp Pure ground black pepper

1/4 tsp Old Bay Seasoning

1/8 tsp Dill Weed

1/2 cup Grated Parmesan cheese

2lbs of fish

1 cup pasta sauce (optional)


	Rub all ingredients on fish totally, then lastly rub the grated parmesan



cheese totally around the fish.


	Broil at 500 F. cook for 5-7 minutes in between cook the



fish back and front.


Cool off the dish for 15 minutes, put on pasta sauce (if desired) when the meal is prepared for serving. 
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Seltzer  soda fried shrimp


1 pound- 2 pounds shrimps

1 can of Seltzer water

1 1/4 cup all-purpose flour

1/2 tablespoon ground black pepper

1/4 teaspoon red ground cayenne


	On the stove, fried high level in a pot pan of vegetable oil. Remove the skin on the shrimps.

	Combine Seltzer water, flour, and ground black pepper.

	Mix together in a glass bowl. Then dip the shrimp in it Seltzer water flour mixture to coat it.

	Fry coated shrimp in pot pan for 4-7 minutes so that the shrimp do not overcook.

	Sprinkle ground red cayenne pepper.



Magical Spicy Egg Omelet

3 eggs

1/8 tsp cajun seasoning

1/8 tsp rubbed dalmation sage

1/8 tsp ground thyme

1/8 tsp blackened steak magic

1 slice of chedder cheese

1/8 tsp dill weed

1/8 tsp salt (optional)

1/8 tsp ground black pepper (optional)

1 tbs olive oil


	Crack the eggs into a bowl, then stir it until it becomes yellow mixture.

	Mix spices then pour it into the egg mixture.

	Let eggs cook on medium pan with olive oil for five min-



utes to seven minutes medium high.


	Remove from pan then cool off the dish for several minutes next start serving it.







Peanut butter and apple coffee cake Cinnamon topping:

	cup sugar



½ cup Aunt Jemina Self-Rising Flour


	teaspoons cinnamon¼ cup peanut butter melted Cake:



¼ cup butter (soften)

2/3 cup brown sugar


	egg

	cups Self-Rising Flour


	cup milk

	Medium apples peeled, thinly sliced(Optional) 1/4 cup chopped pecans Cinnamon topping:


	Preheat oven on 350 F.

	Stir together sugar, self-rising flour, melted peanut butter and cinnamon.



Cake Mixture:


	First, mix butter and brown sugar then the egg.

	Then, gradually add 2 cups of self-rising flour and secondly.

	1 cup of milk mix on medium speed until totally blended.



Stir in pecans if desired too.


	Pour the batter into a baking pan then put the apples in the batter. Lastly, pour the cinnamon topping on top of the cake.

	Bake it for 20-25 minutes in the oven until it is somewhat



moist in the center.


	Remove it from the oven, let it cool at least 10 minutes before serving.
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tangy & savory fried chicken


2lb chicken fillets finely slice


	cup milk



1/3 cup grated parmesan cheese


	tablespoons ginger



¼ teaspoons paprika

1 tablespoon lemon pepper seasoning

1 tablespoon garlic salt

½ teaspoon dill weed

1 teaspoon rubbed Dalmatian sage

½ cup flour


	Heat oil in a deep frying pan; soak chicken fillets in milk approximately 30 minutes.

	Discard of milk then sprinkle grated parmesan cheese on the chicken fillets entirely. Sprinkle ginger, paprika, lemon pepper seasoning, garlic salt, dill weed, and rubbed Dalmatian sage.

	Then totally coat the chicken in flour and place the flour coded chicken in the deep frying pan for about 3-6 minutes until it’s a gold brown color. Have it cool for a several minutes then serve it.

	Deep-fried chicken fillets in medium hot heat for 5-7 minutes in a pot on the stove. Continue frying until cook thoroughly then remove it have it cool off for about 10 minutes. 250 F in the oven of the fried chicken is nothing cooked all the way through.
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Seafood Cakes 

2lbs of seafood 

One cup diced scallions 

One cup diced celery 

1/2 cup fresh peppers (bell, jalapeño, yellow or red) 

1/2 diced onions 

1/2 cup bread crumbs 

1/2  cup mayonnaise 

Two eggs

Two self rising flour (covering and pasting) 

Frying oil  4 cup

Two  teaspoons  of black pepper 

Two  teaspoons  of sugar

One teaspoon cayenne pepper 

Sauté diced one scallions , celery, peppers and onions in a sauce pan until tender. Transfer to a play and allow  to cool. 

Cook  two lbs of your favorite seafood (until slightly under cooked (cod, salmon, shrimp, swordfish, trout, scallions, etc). Drain and let cook in large bowl.

In the large combine, add seasonings, cooled vegetables, breadcrumbs, mayonnaise and eggs.  

Shape  into Patty or as desired.  Put aside.

Heat cooking oil until hot.  Cover  seafood patties in self rising flour.

In a separate bowl, mix 6 ounces of seltzer water and 1/2 cup self rising.  Make a paste. 

Dip the floured Pattie’s into the paste and immediately place into hot oil. Cook until golden brown.


Enjoy. 
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Peanut butter raisin oatmeal cookies


1 1/4 cup oats

1/2 cup peanut butter (soften)

3/4 cup raisins


	cup water



1/2 cup shortening


	eggs



2 cups all purpose flour

1 cup granulated sugar

1/4 tsp baking soda


	Cream sugar, peanut butter, and shortening together with a mixer.

	Cook raisins in the water until there are five tablespoons or water remaining.

	Drain raisins, save the liquid and cool completely.

	Mix flour, baking soda, oats, and raisins together.

	Add eggs, peanut butter cream mixture, and the five tablespoons of water from the cooked raisins; mix well.

	Cover and put batter in the refrigerator overnight.

	When ready to bake, drop teaspoons of the batter onto greased cookie sheet.

	Bake for about 13 minutes at 350 F.

	Cool briefly, then remove to a wire rack to cool completely before storing.



Yield: Approximately 5 dozen
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