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Christmas with Family & Friends








Sit Down to Soup Supper





Bean with Bacon Soup

Katie Aguilera
Prairie Village, KS


My Grandma Ginger would always make a similar version of this soup for me when I was little. This is my re-creation of that soup, a little more grown-up, but still with the same memories.




	1/4 lb. bacon, crisply cooked, crumbled and 2 T. drippings reserved

	1 to 2 T. butter

	1/2 red onion, finely chopped

	1/2 red pepper, finely chopped

	1 carrot, peeled and finely chopped

	3 cloves garlic, minced

	salt and pepper to taste

	1 t. fresh thyme, minced

	1/4 c. dry white wine or chicken broth

	2 T. all-purpose flour

	2 c. chicken broth

	15-oz. can Great Northern beans, drained and rinsed

	Garnish: grated Parmesan cheese



Place reserved drippings in a stockpot. Add butter, onion, red pepper and carrot. Sauté over medium heat until vegetables are tender. Stir in garlic; cook for about 2 minutes. Sprinkle with salt and pepper. Stir in thyme; cook for one minute. Add wine or broth; continue to cook over medium heat until liquid evaporates. Whisk in flour; cook for 2 minutes. Stir in broth; simmer for 2 to 3 minutes. Stir in beans and reserved bacon; cook until heated through. Sprinkle with cheese. Makes 2 to 4 servings.


[image: chpt_fig_063.jpg]



It’s easy to keep rolls nice and warm alongside servings of soup. Before arranging rolls in a bread basket, place a terra cotta warming tile in the bottom and line with a Christmasy tea towel.







White Bean & Sausage Stew

Diane Cohen
Breinigsville, PA


So filling, this makes a warming soup supper.




	6 Italian pork sausage links

	1/4 c. water

	1 T. olive oil

	1 onion, chopped

	1 clove garlic, chopped

	2 15-oz. cans Great Northern beans, drained and rinsed

	28-oz. can chopped tomatoes, drained

	1 t. dried thyme

	salt and pepper to taste



Pierce sausages with a fork; place in a large non-stick skillet. Add water; bring to a boil over medium heat. Reduce heat to low; simmer for 10 minutes, turning occasionally, until water evaporates and sausages are browned. Transfer to a plate. Heat oil in skillet over medium-high heat. Add onion and garlic; cook, stirring often, about 3 minutes. Add beans, tomatoes and thyme. Transfer half of bean mixture to a slow cooker; arrange sausages on top. Spread remaining bean mixture over sausages. Cover and cook on high setting for 2 hours. Stir in additional water, if needed. Remove sausages; slice thickly and return to slow cooker for 2 additional hours. Sprinkle with salt and pepper. Serves 4.
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Tree trimming is more fun with family & friends. Put a big pot of soup on the stove to simmer, and by the time the tree topper is in place, it’ll be time to sit down and enjoy dinner together.







Cream of Tomato Soup

Tyson Ann Trecannelli
Falling Waters, WV

Filled with chicken, this is a nice hearty soup and especially great with grilled cheese sandwiches or crusty rolls. I always make this soup when we get our first frost…it just makes the whole house smell so warm and cozy. I created this recipe several years ago as an alternative to just plain tomato soup, and I always hear, “Tastes like MORE!”


	2 10-3/4 oz. cans tomato soup

	4 c. chicken broth

	14-1/2 oz. can diced tomatoes

	1/2 c. brown or white long-cooking rice, uncooked

	2 T. olive oil

	1-1/2 c. cooked chicken, chopped

	2 T. dried parsley

	1 T. dried basil

	2 T. butter

	1/4 to 1/3 c. whipping cream or half-and-half



Combine all ingredients except butter and cream or half-and-half in a medium stockpot. Simmer, stirring occasionally, over medium-low heat for about one hour and 15 minutes. Add butter; stir to melt. Blend in cream or half-and-half just before serving. Serves 6 to 8.
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A sweet placecard friends can take home. Write each friend’s name on a vintage Christmas postcard, then clip onto the side of a plate.







Perfect Rolls

Lauren Williams
Kewanee, MO


My aunt gave me this recipe…these rolls are truly perfect every time. I adapted it to use the rapid-rise yeast so they’re ready in half the time.




	1 env. rapid-rise yeast

	4 c. all-purpose flour

	1/2 c. sugar

	1 t. salt

	1/2 c. oil

	1 c. hot water, 110 to 115 degrees

	2 eggs, beaten



Whisk together yeast, flour, sugar and salt in a large bowl. Pour oil into a bowl; slowly pour hot water over oil. Stir to blend. Add eggs to flour mixture; blend well. Stir in oil mixture. Continue to stir until mixture is smooth. Cover and set aside for 10 minutes. If dough is sticky, knead in enough additional flour until dough is easy to handle. Roll out dough on a lightly floured surface to one-inch thickness. Cut with a biscuit cutter and place on an ungreased baking sheet. Cover and let dough rise for 3 to 4 hours or until double in bulk. Bake at 375 degrees for 15 minutes, or until golden. Makes one dozen.
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Enjoy some family fun like Grandma used to have…stringing popcorn and cranberries together! The kids will love it, and the strands are so pretty draped along a mantel, doorway and, of course, on the Christmas tree!







Minted Green Bean Salad

Jo Ann
Gooseberry Patch


A very good bean salad…I love the fresh herb flavors and wine vinegar dressing.




	3/4 lb. green beans, trimmed

	1/2 t. garlic, minced

	1/4 t. salt

	2 T. white wine vinegar

	1 T. lemon juice

	salt and pepper to taste

	2 T. olive oil

	1 T. fresh mint, minced

	1/2 T. fresh basil, minced

	1/4 c. red onion, finely chopped



In a stockpot of boiling water, cook beans for 3 to 5 minutes, or until crisp-tender. Transfer beans to a large bowl of ice water to chill; drain well. Combine garlic and salt in a small bowl. Use the back of a spoon to crush garlic to the consistency of paste. Add vinegar, lemon juice, salt and pepper to taste; whisk to blend. Add oil and herbs; whisk until well blended. In a bowl combine together beans and onion; tossing with dressing to coat. Chill 20 minutes before serving. Makes 2 servings.
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Hollowed-out mini loaves of round bread are just right for individual servings of soups, stews and salads. Bigger loaves of bread can even be hollowed out and filled with salads to serve ’round the table family style. And the best part…no dishes to wash!







Cabin Salad

Vicki Channer
Fairview Heights, IL

There’s a restaurant down the road in what used to be a pioneer cabin. My mom and I love the salad they serve so much, that we began tweaking recipes to create our own version. We came up with this recipe, so now we can have this delicious salad whenever we want!


	1 c. sugar

	2 t. paprika

	2 t. dry mustard

	2 t. celery seed

	2 T. dried, minced onion

	2 t. salt

	1/4 t. pepper

	1 c. oil

	1/2 c. vinegar

	1 head lettuce, chopped

	5-oz. can sliced water chestnuts, drained

	3-oz. jar bacon bits

	14-oz. can bean sprouts, drained

	9-oz. pkg. baby spinach



Whisk together first 7 ingredients in a medium bowl until well blended. Spoon into a one-quart jar. Add oil and vinegar to jar; tighten lid and shake until mixture is thoroughly combined. In a large bowl, toss together lettuce, water chestnuts, bacon bits, bean sprouts and spinach. Pour desired amount of dressing over salad; toss well before serving. Serves 4.
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Fill a garden bell jar with clementines, pomegranates and shiny green apples. Cover the opening with a plate and turn right-side up. A centerpiece in no time at all!







Sobi’s Cabbage Chowda

Connie Poliquin
Raymond, NH

My brother-in-law, Joe, opened a restaurant in New Hampshire, and soon became known for his home-cooked New England fare. At one family get-together, he and his step-son, Ricky, created this delicious soup that quickly became a must-have!


	2 c. potatoes, peeled and cut into bite-size pieces

	2 c. carrots, peeled and cut into bite-size pieces

	1 c. cabbage, shredded

	1 c. onion, shredded

	2 c. Kielbasa, chopped

	2 14-oz. cans cream of celery soup

	14-1/2 oz. can beef or chicken broth

	salt and pepper to taste

	1-3/4 c. milk



Combine all ingredients except milk in a stockpot over medium heat. Bring to a boil. Reduce heat and stir in milk. Simmer for 20 to 30 minutes, until heated through. Makes 4 to 6 servings.
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A basket filled with warm & cozy blankets sitting alongside a stack of favorite holiday stories will invite little ones to snuggle in for bedtime stories.







Wild Rice & Mushroom Soup

Jennifer Niemi
Nova Scotia, Canada


Once leftovers are refrigerated, this soup will become thicker. You’ll want to add additional vegetable broth when reheating.




	4 c. water

	2 t. salt

	1 c. wild rice, uncooked

	3 T. olive oil

	4 c. onion, finely chopped

	10 c. vegetable broth, divided

	3 cloves garlic, minced

	1/2 c. brown rice, uncooked

	1/8 t. pepper

	1/3 c. sherry or vegetable broth

	4 c. mushrooms, thinly sliced



Combine water and salt in a large saucepan over medium-high heat; bring to a boil. Add wild rice and simmer, covered, for 35 minutes. Drain and rinse wild rice well under cold water; set aside. Heat oil in a skillet over medium heat; cook onion for 10 minutes, or until softened and translucent. Add 6 cups broth, garlic and brown rice. Simmer, covered, for 20 minutes. Stir in pepper, sherry or broth, prepared wild rice, mushrooms and remaining broth. Simmer, uncovered, 15 minutes. Makes 6 servings.
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It’s fun to hang little unexpected surprises from the dining room chandelier. Start with a swag of greenery, then tuck in Christmas whimsies like glass balls, tiny snowmen, cookie cutters and smiling Santas.







Christmas Cherry Salad

Lois Kiser
Santa Maria, CA


An refreshing salad that’s a perfect addition to any meal.




	1 c. cherry pie filling

	3-oz. pkg. cherry gelatin mix

	3/4 c. cola

	8-oz. can crushed pineapple, drained

	Optional: 1/4 t. almond extract



Bring cherry pie filling to a boil in a saucepan over medium heat. Add gelatin mix; stir until dissolved. Remove from heat; stir in cola, pineapple and almond extract, if using. Pour into a 4-cup gelatin mold or serving dish. Refrigerate until set, about 8 hours, or overnight. Unmold onto a chilled serving platter. Serves 10 to 12.
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Loosen a chilled salad from the mold in a snap. Dip the bottom of the mold in warm water. Set a plate over the top of the mold and turn right-side up…the salad should slip out easily!







Family Pineapple Salad

Barbara Ginney
Clermont, FL


This recipe was passed down from my mother to me about 40 years ago. My two daughters have now joined in on the tradition of preparing it for their families. It is easy to make…I really should make it more often!




	1/4 c. cold water

	1 env. unflavored gelatin

	3/4 c. sugar

	8-oz. can crushed pineapple, drained and juice reserved

	1 c. whipping cream

	1 c. cottage cheese

	5 maraschino cherries, halved



Pour water into a medium bowl; stir in gelatin until dissolved. Set aside. Pour sugar into a 2-quart saucepan; add reserved pineapple juice. Heat over medium-low heat until sugar has dissolved. Remove from heat and stir into gelatin mixture. Set aside until mixture is room temperature. With an electric mixer on high speed, beat whipping cream until stiff peaks form. Add pineapple and cottage cheese to cooled gelatin mixture. Fold in whipped cream. Arrange cherry halves, about 2 inches apart, in the bottom of a 6-cup round salad mold. Carefully spoon in salad mixture. Chill until firm, at least 2 hours. When ready to serve, unmold onto a chilled serving platter. Serves 8 to 10.
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Filled with candies, a paper cone is a special way to spread glad tidings. Roll heavy paper into a cone shape and glue the edges. Once dry, ribbon threaded into holes punched on each side of the cone makes a handle. Left on a neighbor’s doorknob or a coworker’s chair, it’s a sweet December surprise.







Grandma’s Wheat Bread

Katie Cooper
Chubbuck, ID


Of course grandmas make the best bread. My grandma created this recipe and it is my favorite for wheat bread. The smell of it baking sends me right back to memories of her home.




	2 T. active dry yeast

	3 T. gluten

	1/2 c. instant mashed potato flakes

	2 T. powdered milk

	3-1/2 c. all-purpose flour

	1 t. salt

	1-1/2 c. warm water

	1/4 c. oil

	1/2 c. honey

	Garnish: chilled butter



Whisk together yeast, gluten, potato flakes, powdered milk, flour and salt. Heat water to 110 to 115 degrees; stir into flour mixture. Add oil and honey; stir well. Place dough on a lightly floured surface and knead for 10 minutes. Place in a lightly oiled bowl; cover and let rise until double in bulk. Knead again for 5 to 10 minutes. Shape into a loaf and place in a greased 9"x5" loaf pan. Let rise until double. Bake at 350 degrees for 30 minutes, or until golden. Remove pan from oven and spread chilled butter over top of loaf. Makes one loaf.
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Craft the sweetest cut-out coasters for friends & family… it’s simple using 5-inch squares of wool felt. Use a hole punch to make designs in one square of felt, then top it with fusible webbing cut the same size. Place a second square of felt over the webbing and iron to fuse the pieces together. Trim the edges with pinking or scallop sheers.







Erma Lee’s Chicken Soup

Shirley White
Gatesville, TX


I received this recipe from a dear lady at church. My family still requests Erma Lee’s Chicken Soup at the first sign of colder weather.




	3 14-1/2 oz. cans chicken broth

	2/3 c. celery, diced

	2/3 c. onion, diced

	2/3 c. carrots, peeled and diced

	1 c. cooked rice

	4 boneless, skinless chicken breasts, cooked and chopped

	2 10-3/4 oz. cans cream of mushroom soup

	8-oz. pkg. pasteurized process cheese spread, cubed

	1 c. shredded Cheddar cheese



Bring broth to a boil in a stockpot over medium heat. Add vegetables; cook until tender, about 10 minutes. Stir in remaining ingredients; simmer over low heat until cheeses melt and soup is heated through, 15 minutes. Makes 4 to 6 servings.
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Handmade soaps can easily be found at country fairs and craft shows and are such thoughtful gifts. Keep the packaging oh-so simple, but special, by placing one or two blocks of soap on an ironstone dish, add a soft washcloth and tie up with ribbon.







Vegetable Cheese Chowder

Nancy Mosley
Adairsville, GA

This soup has been our family’s traditional Christmas Eve meal for about 25 years. We would come home from our Christmas Eve church service and quickly be warmed by a bowl of steaming chowder served with an assortment of deli sandwiches and a plateful of sweets. This would definitely get us in the Christmas spirit, even in North Georgia when Christmas is usually cold but not white.


	4-1/2 c. potatoes, peeled and cubed

	3/4 c. carrots, peeled and sliced

	1/2 c. celery, chopped

	1 T. butter

	1/2 c. onion

	2 cloves garlic, minced

	1-1/2 qts. water

	3 cubes chicken bouillon

	32-oz. pkg. pasteurized process cheese spread, cubed

	1 to 2 10-3/4 oz. cans cream of chicken soup



Place potatoes, carrots and celery in a food processor. Pulse until vegetables are finely chopped. Set aside. Melt butter in a saucepan; add onion and garlic. Sauté until tender. Spoon chopped vegetables and onion mixture into a stockpot. Stir in water and bouillon. Cook over medium heat until vegetables are tender. Add cheese spread and one can of soup; stir to blend. If you prefer a creamier, thicker soup, stir in remaining can of soup. Reduce heat to low and simmer until cheese melts; do not boil. Makes 10 to 12 servings.
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Miniature houses look sweet lined up across a mantel. Dress them up for winter with colored lights, tinsel garland, button doorknobs and snowy bottle brush trees.







Wonderful Baked Potato Soup

Shannon Haga
Childress, TX


This is a recipe my mother has always made, and when I got married I began making this for my husband. He LOVES it and makes a request for this soup on a regular basis.




	5 baking potatoes, baked and cooled

	2/3 c. butter

	4 to 5 green onions, thinly sliced

	2/3 c. all-purpose flour

	6 c. milk

	1-1/2 c. mild shredded Cheddar cheese

	1 t. salt

	1 t. pepper

	8-oz. container sour cream

	Garnish: shredded Cheddar cheese, bacon bits, chopped green onion



Cut potatoes in half lengthwise; use a spoon to separate the potato from the potato skins. Discard skins. Melt butter in a saucepan over medium heat. Stir in onions and cook for 2 to 3 minutes. Whisk in flour, stirring constantly until smooth. Stir in milk and increase heat to high. Continue to stir until mixture thickens. Lower heat to medium; add potato, cheese, salt and pepper. Heat through until cheese melts; stir in sour cream. Garnish as desired. Serves 6 to 8.
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Give gift cards or movie passes tucked inside easy-to-make pouches. Fold a length of 3-inch wide ribbon in half; stitch the long sides together. Trim the short edges with scallop scissors and slip the gift inside.







Speedy Snow Pea Salad

Linka Chapman
Bakersfield, CA


So speedy to make, I’ve grabbed a bowl, spoon, measuring cups and stopped at the nearest grocery store on the way to a potluck and whipped this salad up in the car!




	16-oz. pkg. frozen peas, thawed

	1/2 green onion, chopped

	1/2 stalk celery, chopped or 5-oz. can water chestnuts sliced

	8-oz. container sour cream

	1/2 c. mayonnaise

	1/8 c. mayonnaise-type salad dressing

	3-oz. can bacon bits

	8-oz. can cashews



Mix together peas, onion and celery or water chestnuts in a large salad bowl. In a separate bowl, stir together sour cream, mayonnaise and salad dressing; blend well. Spoon sour cream mixture over salad until well coated. At serving time, stir in bacon bits and cashews. Serve immediately. Serves 10.
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Nestle votives and tealights on a cake stand sprinkled with rock salt for a sparkling, “snowy” centerpiece.







Make-Ahead Beet & Bean Salad

Karen Larkin
Blue Lake, CA

An absolute family favorite. While it’s good any time of year, its red, green and white layers make it especially nice served at Christmastime in a clear glass serving dish. I often combine the drained beet and bean liquids in a cruet or bottle for a wonderful salad dressing.


	2 14-oz. cans French-cut green beans, drained and liquid reserved

	1-1/2 c. French salad dressing, divided

	2 14-oz. cans julienne beets, drained and liquid reserved

	1 onion, sliced into thin rings

	4 eggs, hard-boiled, peeled and finely chopped

	1 c. mayonnaise

	1 t. prepared horseradish

	salt and pepper to taste

	1/2 c. bacon, crisply cooked and crumbled



Place beans in a bowl; stir in 3/4 cup salad dressing. Set aside. In a separate bowl, combine beets and remaining salad dressing. Cover both bowls and refrigerate overnight. In a medium bowl, blend together eggs, mayonnaise, horseradish, salt and pepper. Mix well. In a 13"x9" glass baking pan, layer bean mixture, onion rings and beet mixture. Spoon egg mixture over the top and spread to edges. Sprinkle with crumbled bacon. Cover and chill at least 3 hours before serving. Serves 8 to 12.
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Start a new tradition…hide a glass pickle ornament among the branches of a decorated tree. When it’s time to pack away the decorations, whoever finds the pickle gets just one more surprise!







Focaccia Rounds

Jackie Smulski
Lyons, IL


The perfect go-with for any salad.




	11-oz. tube refrigerated bread sticks

	2 t. olive oil

	1 t. Italian seasoning

	2 T. fresh basil, chopped

	2 T. grated Parmesan cheese



Remove bread stick dough from tube; do not unroll. Cut dough into 8 slices. Roll out each slice to a 4-1/2 inch circle. Place circles on a greased baking sheet. Brush dough with oil; sprinkle with seasoning, basil and Parmesan cheese. Bake at 375 degrees for 10 to 15 minutes, until golden. Makes 8 servings.
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Tie on your prettiest Christmas apron and invite friends & family to join you in the kitchen to whip up a favorite dish. Everyone loves to pitch in, and it’s a fun way to catch up on holiday plans.







Diane’s Spinach Salad

Diane Hixon
Niceville, FL


A spin on the usual spinach salad…this one has a chilled, creamy dressing drizzled on top.




	4 c. spinach, torn into bite-size pieces

	1/2 c. mayonnaise

	1/2 c. grated Parmesan cheese

	2 T. evaporated milk

	1-1/2 t. dill weed

	1-1/2 t. dried, chopped onion

	1-1/2 t. lemon-pepper seasoning



Divide spinach equally among 4 salad bowls; set aside. Whisk together remaining ingredients, thinning with additional milk, if desired. Drizzle over spinach. Makes 4 servings.
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A scoop of peppermint ice cream added to a frosty glass of eggnog really dresses it up. To add some fizz, pour in a splash of chilled ginger ale.







Midwestern Steakhouse Soup

Barbara Cooper
Orion, IL


If the potatoes haven’t thickened the broth as much as you’d like, simply whisk together 2 tablespoons cornstarch in 1/4 cup cold water, then stir into the soup and cook a little longer.




	1-1/2 lbs. boneless beef top sirloin steak, about 1/2-inch thick, sliced into thin strips

	2 T. oil

	1 sweet onion, sliced

	8-oz. pkg. sliced mushrooms

	3 14-1/2 oz. cans beef broth

	4 c. water

	3 potatoes, cut into 1/2-inch cubes

	2 t. Worcestershire sauce

	Garnish: 8-oz. pkg. shredded Monterey Jack cheese



In a large soup pot over medium heat, brown steak strips in oil for 5 minutes. Add onion and mushrooms; sauté until tender, about 5 to 10 additional minutes. Add remaining ingredients; simmer over low heat for 30 to 40 minutes. Transfer to a slow cooker. Cover and cook on low setting for up to 4 hours. Ladle into bowls and serve garnished with cheese. Serves 6 to 8.
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Soups & stews stay nice and warm when spooned into a slow cooker that’s turned to the low setting. This way, no matter when family, friends or neighbors arrive for their visit, the soup will be ready to enjoy.







Slow-Cooker Stroganoff Stew

Jackie Everson
Bangor, WI


My five kids love this…so does everyone else!




	1-1/2 lbs. stew beef, cubed

	2 T. butter

	3 to 4 potatoes, peeled and cubed

	2 to 3 carrots, peeled and sliced

	1/2 c. celery, chopped

	1 onion, chopped

	1/4 t. dried thyme

	1/4 t. pepper

	1/8 t. salt

	1/2 t. salt-free tomato basil garlic seasoning

	10-3/4 oz. can cream of mushroom soup

	1-1/2 c. water

	8-oz. container sour cream



Place beef and butter in a large skillet. Cook over medium heat until beef is browned; set aside. Arrange potatoes, carrots, celery and onion in a slow cooker. Sprinkle with seasonings. Stir in beef. Cover and cook on low setting 8 hours. Combine soup, water and sour cream; spoon into slow cooker over beef mixture. Stir to blend. Makes 4 servings.
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Create your own spot for a Christmas wish list. Chalkboard paint is a terrific way to turn practically any surface into a blackboard. Simply spray an old cabinet door or even a framed mirror…clever!







Carla’s Not Really Chili

Carla Stricklin
Valley Park, MO

When we were expecting a snowstorm, I picked up the essentials at the grocery, thinking I had the ingredients for chili on hand. But, that evening after the snow started in earnest, I realized I was mistaken in that assumption. So, I put this mixture of ingredients into the slow cooker, and it turned out to be quite a hit!


	1 lb. lean ground beef, browned and drained

	16-oz. can black beans, drained and rinsed

	10-oz. can diced tomatoes with green chiles

	15-1/4 oz. can corn, drained

	2 to 4 T. taco seasoning mix

	salt and pepper to taste

	1 to 2 c. cocktail vegetable juice to taste

	Garnish: sour cream, shredded Cheddar cheese, salsa, chopped green onions



Combine all ingredients except juice and garnish in a slow cooker; stir to blend. Pour in juice until mixture is of desired consistency. Cover and cook at high setting for one to 1-1/2 hours. Reduce to low setting and cook for an additional 30 minutes. Garnish as desired. Makes 4 to 6 servings.
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Pile everyone in the car and head to the local cut-your-own tree farm. There’s almost always creamy cocoa and snacks to share, and sometimes, even a surprise visit from Santa & Mrs. Claus!







Stone-Ground Corn Rolls

Tina Goodpasture
Meadowview, VA


I manage a country store in Abingdon, Virginia where we have a mill that still is in operation. This is one of my favorite recipes using cornmeal…they are soooo good.




	2 c. milk

	3/4 c. cornmeal

	1/2 c. sugar

	1/2 c. shortening

	1-1/2 t. salt

	1 env. yeast, dissolved in 1/4 c. warm water

	2 eggs, beaten

	6 c. all-purpose flour



Combine milk and cornmeal in a large saucepan. Cook
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Poblano Corn Chowder







	4 c. chicken broth

	1 T. sugar

	2 14-1/2 oz. cans creamed corn

	2 c. potato, peeled and diced

	2 to 3 poblano chiles, diced and seeds removed

	10-oz. pkg. frozen corn, thawed

	1 lb. boneless, skinless chicken breasts or thighs, cubed

	1/2 lb. chorizo pork sausage, diced

	1 c. whipping cream

	1/4 c. fresh cilantro, chopped
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Chicken Posole







	2 onions, chopped

	1 T. olive oil

	8 cloves garlic, minced

	1/3 c. tomato paste

	3 T. chili powder

	1 t. dried oregano

	2 t. ground cumin

	4 14-1/2 oz. cans chicken broth

	15-oz. can diced tomatoes with green chiles

	16-oz. pkg. frozen corn, thawed

	6-3/4 c. cooked chicken, chopped

	salt and pepper to taste

	juice of 1 lime

	Garnish: chopped avocado, chopped fresh cilantro, thinly sliced radishes, sour cream, sliced green onions, crumbled tortilla chips
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Grandmother’s Biscuits







	1 env. active dry yeast

	1/4 c. water

	1/4 c. sugar

	1/2 c. oil

	2-1/2 c. buttermilk

	5 to 6-1/2 c. all-purpose flour, divided

	4 t. baking powder

	1 t. baking soda

	1 t. salt
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Garlic Cheddar Biscuit Cups







	1 c. self-rising flour

	1/2 c. shredded Cheddar cheese

	3/4 c. fat-free buttermilk

	1 t. minced roasted garlic
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Roggebrood







	2 c. cracked wheat, rye and flax seed hot cereal, uncooked

	1 c. whole-wheat flour

	1 c. quick-cooking oats, uncooked

	3/4 c. bran

	2 t. baking soda

	1 t. salt

	1/2 c. dark molasses

	2-1/4 c. warm water
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Tried & True Cranberry Salad







	16-oz. can whole-berry cranberry sauce

	8-oz. can crushed pineapple, drained

	8-oz. container frozen whipped topping, thawed

	8-oz. container sour cream
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Mom’s Seafood Gumbo







	1 onion, sliced

	2 T. butter

	16-oz. can stewed tomatoes

	1 green pepper, diced

	1 clove garlic, diced

	1/2 t. salt

	1/2 t. cayenne pepper, or to taste

	1 c. chicken broth

	1 lb. uncooked small shrimp, peeled and cleaned

	6-oz. can crabmeat

	1 T. cornstarch

	1/4 c. water

	10-oz. pkg. frozen sliced okra, thawed
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Tortellini Soup







	1 c. onion, chopped

	1 clove garlic, minced

	1 T. olive oil

	15-oz. can crushed tomatoes

	9-oz. pkg. cheese-filled tortellini, uncooked

	14-1/2 oz. can chicken broth

	1 T. fresh basil, chopped

	9-oz. pkg. baby spinach

	salt and pepper to taste





[image: chpt_fig_092.jpg]










Corn Chip Salad







	1 head lettuce, chopped

	1 lb. bacon, crisply cooked and crumbled

	8-oz. pkg. shredded sharp Cheddar cheese

	6 eggs, hard-boiled, peeled and chopped

	1 c. mayonnaise

	2 T. vinegar

	1/4 c. milk

	1/4 c. sugar

	1/4 c. brown sugar, packed

	10-oz. pkg. corn chips, crushed
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U.S. to Metric Recipe Equivalents


Volume Measurements




	1/4 teaspoon
	1 mL



	1/2 teaspoon
	2 mL



	1 teaspoon
	5 mL



	1 tablespoon = 3 teaspoons
	15 mL



	2 tablespoons = 1 fluid ounce
	30 mL



	1/4 cup
	60 mL



	1/3 cup
	75 mL



	1/2 cup = 4 fluid ounces
	125 mL



	1 cup = 8 fluid ounces
	250 mL



	2 cups = 1 pint =16 fluid ounces
	500 mL



	4 cups = 1 quart
	1 L








Weights





	1 ounce
	30 g



	4 ounces
	120 g



	8 ounces
	225 g



	16 ounces = 1 pound
	450 g








Oven Temperatures





	300° F
	150° C



	325° F
	160° C



	350° F
	180° C



	375° F
	190° C



	400° F
	200° C



	450° F
	230° C








Baking Pan Sizes





	Square
	
	Loaf
	



	8x8x2 inches
	2 L = 20x20x5 cm
	9x5x3 inches
	2 L = 23x13x7 cm



	9x9x2 inches
	2.5 L = 23x23x5 cm
	Round
	



	Rectangular
	
	8x1-1/2 inches
	1.2 L = 20x4 cm



	13x9x2 inches
	3.5 L = 33x23x5 cm
	9x1-1/2 inches
	1.5 L = 23x4 cm
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