! e I Li ER & -':I e 'rr; ':S-:. i l;n-:r 'IXE_-I ‘|‘_,r' 'I.- . |
7. SN \WICOUNERYERAT LSHoWO

.2 Bacon Cheese 7
| Pufis

«}VW:
| Ib. sliced bacon
2 1/2 cup shredded cheddar cheese
2 tbsp prepared mustard
| cup mayonndise 7
| Ib. sliced pumpernickle party bread
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: Place bacon in a large, deep skillet. Cook over ’
,;i;,' medium-high heat until evenly brown. Drain, 27
7 Crumble and set aside. 5
A~ . -
17 Preheat oven to broil A
/) In a medium bowl combine the bacon, cheese, 75
e ' ' e
‘e mustard and mayonnaise. Stir well. Arrange e
42 party bread on a cookie sheet. Spoon mixture 7
‘P\f - . =
- onto each slice of bread. .
,;;4 Broil for 5 minutes, or until bubbly. 2
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Baked Acorn
Squash

«'/n?/waﬁd&ym:
2 acorn squash, halved and seeded
salt and pepper to taste
/4 cup butter, diced
6 tbsp firmly packed brown sugar
/2 tsp ground cinnamon

dinections:
Preheat oven to 350 degrees F. Place squash in a
shallow baking pan, cut side down. Bake in preheated
oven for 30 minutes, or until tender. Turn cut side
up; season With salt and pepper, dot with butter and
sprinkle with brown sugar and cinnamon. Bake
for 20 minutes more.
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Baked Onion
Dip II
wb.g/wc&'&ym:

| (80z) pkg shredded cheddar cheese
2 CUps mayonndise

2 cups chopped sieet onjon

2 tbsp grated Parmesan Cheese

dhnections:
Preheat oven to 325 degrees F. Lightly grease a |
quart baking dish. In a medium bowl, mix cheddar
cheese, mayonnaise, and sweet onion. Transfer
to the baking dish and sprinkle with Parmesan
Cheese. Bake in the preheated oven 40-45 minutes,
or until onions are tender and the mixture is bubbly
and lightly browned.

Country Craft Show Online's Crafty Cookbook Recipe Collection
© Cookbook Design/Recipes disclosed are uncopyrighted.




GW@*@E’M & éﬂ@%

% Broccoli with
o Red Fepper

2 tbsp vegetable oil

4 cups broccoli florets

2 tsp minced fresh gingerroot
2 garlic cloves, minced

h_:; | sweet red pepper, cut into strips
' | (80z) can sliced water chestnuts, drained
o
b
"~ In a skillet, heat oil over high. Stir fry broccoli, ginger
£ and garlic until broccoli is crisp-tender, about 2 minutes. |
"  Add red pepper and water chestnuts, stir-fry just until [
' heated through, about | minute. Serve immediately.
L
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Buttermilk
Coleslaw

Ong/wa@d&/m:
2 CUps mMayonndise
| cup buttermilk
3 Tbsp White sugar
| tsp celery seed
/2 tsp ground black pepper
2 (16 0z) pkg shredded coleslaw mix

rections:

In a large bowl, stir together the mayonnaise, buttermilk
sugar, celery seed and black pepper. Fold in

coleslaw mix and refrigerate until serving. This tastes
best if it is refrigerated for a few hours before

serving.
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.. Canadian Bacon
Macaroni & Cheese

Vng/u&a@o&n%: =

| cup elbow macaron i
6 strips Canadian-style bacon

2 tbsp margarine
2 1/2 tbsp all-purpose flour

| cup canned tomatoes, half-drained

| cup shredded cheddar cheese i

" Bring a large pot of lightly salted water to a boil. Add
macaron; and cook for 8-10 minutes or until al dente:
drain. While macaroni is boiling, ry or broil bacon and
s place on paper towel to drain. Cut into bite sized pieces. |
Melt margarine in large saucepan over medium low heat.

@ gtir in flour, then tomatoes and wait for sauce to thicken, [
stirring occasionally. When thickness is to your liking,

stir in cheese until it has melted. Stir in cooked macaroni
i and bacon and heat through. Serve hot.
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| Ib. carrots, grated
B | clove garlic, minced
. 1 e9gs
 1/4 cup all-purpose flour

|/4 cup bread crumbs or matzo meal

/2 tsp salt

| pinch ground black pepper

2 tbsp vegetable oil

rections:

In a medium size mixing bowl, combine the grated
carrots, garlic, eggs, flour, bread crumbs, salt & black
pepper, mix well.

Heat oil in a rying pan over medium-high heat. Make
the mixture into patties, and fry until golden brown

on each side.
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