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2 (10 0z) cans cream of mushroom soup
| (I 0z) pkg dry onion soup mix

| I/4 cups water

5 1/2 Ibs. pot roast

Al S b
In a slow cooker, mix cream of mushroom soup, dry
onion soup Mix and water. Place pot roast in slow

Cook on high setting for 3-4 hours or on low setting
for 8-9 hours.
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| (20 0z) can crushed pineapple, with juice
2 eqgs, beaten

| tsp vanilla

/8 cup butter

/4 cup sugar

| cup white bread, cubed

2 tbsp all-purpose flour

N lcti s
Mix sugar, flour, eggs and pineapple together. Saute
bread in melted butter until golden brown. Add bread to
mixture. Place in greased casserole dish and bake
at 350 for 35 minutes.
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ﬁ"' BRQ Feta & Hot Jatr, Dighes ks
1 Banana Fepper Turkey fy
¥ Burgers

Wﬂm
| 1b. ground turkey
I/4 cup seeded, chopped banana peppers
/2 cup crumbled feta cheese
sdlt and pepper to taste

B

N
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In a bowl, mix the turkey, peppers and feta cheese.
Season With salt & pepper. Form the mixture into 4
on the prepared grill to an internal temperature of 180
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4 Beef Kabobs -B

€

- 5‘;‘% . 1172 Ibs boneless pork sirloin steak, cut into
= "W N\ 1 V2 it pieee |
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| (I8 oz) bottole barbecue sauce, any flavor

Al

Arrange meat and vegetables alternately on skewers.
Place kabobs on grill over medium-high coals.

Grill 10-15 minutes or until cooked through, turning once
mmmmmmmmm Serve
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:* Beef&Noodle Main, Dishés b
= Bake -

il ctiSns:

Preheat oven to 375 degrees F. Brown the ground beef
in a large skillet over medium high heat; drain and set aside. |
In a 139 inch baking dish, layer the macaroni, ground
beef, tomato sauce, and cheese, repeating two times.

Bake at 375 degrees F for 30 minutes or until top

layer of cheese is bubbly.
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Chili Cheese L

Dog Hot He

2 cup biscuit baking mix
2/3 cup water

3 cups chili with beans
/2 1b hot dogs, sliced

"4“ e 2 cups shredded cheddar cheese
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A lctiSns:

Preheat the oven to 350 degrees F. In a medium bowl,
mix together the baking mix and water to form a smooth
dough. Set aside.

Spread half of the chili into the bottom of a | 1/2 quart
casserole dish. Make a layer of the hot dogs over the
chili. Cover the hot dog layer with cheese, then top with
the rest of the chili. On a lightly floured surface, roll out
the biscuit dough to I/4 inch thickness. Lay the dough
over the contents of the dish and poke a few slits to vent
steam. Bake for 15-25 minutes in the preheated oven, or
until the top crust is golden.
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2 eggs lightly beaten

| 1/2 tsp canola oil or vegetable oil
3/4 cup cold cooked rice

2/3 cup diced fully cooked ham
3/4 tsp garlic powder

|/ tsp ground ginger

In a small skillet, cook and stir eggs in oil over medium
Stir in soy sauce and reserved eggs. Serve immediately.

B
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~ Har‘vest Pumpkin
SOUp

2 small sugar pumpkKins

3 cups chicken stock

3/4 cup heavy whipping cream

/4 tsp ground nutmeg

/2 teaspoon ground sage

| 1/2 tsp salt

4 tbsp sour cream

A lctions:

Preheat oven to 400 degrees F. Cut pumpkins in half and
scoop out seeds. Spray a cookie sheet with non stick
cooking spray. Place pumpkins, flesh side down on the
cookie sheet and roast until soft to the touch, about 45
minutes. Remove pumpKins from oven and let cool. Once
pumpkKins are cool, scrape flesh from skins into a food
processor. Discard skins. Add chicken stock to the pwnpkm ii
and puree. Pour soup into a large sauce pan and bring to
a simmer over medium heat. Stir in cream, nutmeg, sage &
salt. Mix well and remove from heat. Serve garnished with
a dollop of sour cream.
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