Morning Mix Up
by Amy Meysenburg
Ingredients
3 Tablespoons vegetable oil
5 Cups of frozen hash browns
1/3 Cup of diced onions
2 Cups of diced ham
9 eggs
3 Cups of shredded cheese
This is super easy. Amy makes it from scratch so you can adjust the
measurements as you desire. Get a large frying pan and put the oil
in it. Then add the hashbrowns and diced onion and cover. Put on
medium/high heat for around 10-15 minutes or until hashbrowns
are browned. Then add the eggs and ham and mix. Periodically
stir until eggs are cooked. Then add the cheese - stir it in and
sprinkle on the top. When cheese is melted it is ready to serve.
You can substitute sausage or bacon for the ham.
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BREAKFAST EGG CASSEROLE
by Jen Hiatt
Ingredients
6 eggs
6 slices of bread
1 teaspoon salt
2 Cups Milk
1 teaspoon dry mustard
1 lb sausage, fried and crumbled
1 Cup grated cheddar cheese
Beat eggs in mixing bowl, break or cut bread into small pieces. Mix
mustard in a little bit of milk so it blends well. Stir in all ingredients and put in casserole dish. Bake at 350 degrees for 45 minutes.
This recipe is convienient because it can be made the night before.
Serves 5 to 6
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PIZZA QUICHE
by Angie Wilkins
Ingredients
6 eggs
1/3 Cup water
1 teaspoon oregano
1 1/2 Cups shredded mozzarella cheese (divided)
1 Cup frozen mixed pepper stir-fry, thawed
1/4 Cup pepperoni, halved
1 frozen 9” pie shell
Place cookie sheet rack in center of oven; preheat 375 degrees farenheit.
In large bowl, whisk eggs with water and dried oregano until
combined. Stir in 1 Cup of mozzerella cheese, pepper stir-fry and
sliced pepperoni. Pour mixture into pie shell. Bake on the hot
cookie sheet until filling is set, about 30 minutes, sprinkling with
remaining 1/2 Cup of mozzerella cheese during the last 5 minutes.
If desired, sprinkle with chopped fresh parsley and serve with pizza
sauce.
Serves 4 to 6
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PEANUT BUTTER SNACK MIX
by Jen Hiatt
Ingredients
3 Tablespoons honey
2 Tablespoons butter
3 Tablespoons peanut butter
4 Cups assorted Chex cereal
2 Cups mini pretzels
1/3 Cup peanuts
Preheat oven to 175 degrees farenheit. Combine honey, butter and
peanut butter in a microwave safe bowl and heat until smooth.
Combine cereal, pretzels and peanuts in a large bowl. Pour peanut
buttter mixture and toss to coat. Spread on baking sheet and bake
for 1 1/2 hours.
Store in refrigerator.
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HOLIDAY PUNCH
Ingredients

by Rhonda Ediger

2 (3 ounce) packages Jello (any flavor)
2 Cups boiling water
2 Cups sugar
4 Cups cold water
2 (46 ounce) cans pineapple juice
7 Up or Gingerale
Dissolve jello in boiling water. Add sugar, cold water and pineapple
juice. Pour into 3 (1.5 qts) containers. (We have always used ice
cream pails). Freeze until frozen. About 1 1/2 to 2 hours prior to
serving, break into small chunks (may need to thaw a bit first) and
then add 7 Up or gingerale. Our favorite is strawberry banana jello.
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VELVEETA SPICY SPINACH DIP
by Jen Hiatt
Ingredients
1 package (10 ounce) frozen chopped spinach
1 pound Velveeta, cut up
1 package (8 ounce) cream cheese, cut up
1 can Rotel, drained
Place spinach in a large microwavae bowl and microwave for 5
minutes. Stir in remaining ingredients and microwave for 5 minutes or until completely melted.

HARVEST SPICED NUTS
by Jen Hiatt
Ingredients
1 eggs, seperated
1 (8 ounce) pecan halves
1/2 Cup brown sugar, packed
1/4 teaspoon cinnamon
1/4 teaspoon pumpkin pie spice
Line a bar pan with parchment paper. Seperate egg, discarding
yolk. Whip egg white until frothy. Add pecans to bowl and toss to
coat evenly. Pour onto pan and seperate into a songle layer. Bake at
350 degrees farenheit for 18 - 20 minutes or until nuts just begin to
brown. Cool completely. Break apart and store in a tightly covered
container at room temperature.
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SOUTHWEST BAKED EGG ROLLS
by Amy Meysenburg
Ingredients

WINNING RECIPE

2 cups frozen corn, thawed or 1 can rinsed and drained
1 (15 ounce) can black beans, rinsed and drained
1 (10 ounce) package frozen chopped spinach, thawed & squeezed
dry
2 Cups shredded Mexican cheese blend
4 green onions, finely chopped
1 teaspoon cumin
1 teaspoon chili powder
1 teaspoon salt
1/2 teaspoon pepper
1/4 teaspoon cayenne pepper
1 package egg roll wrappers
In a large bowl, mix everything together but the egg roll wrappers.
Lay an egg roll wrapper out on a work surface so that one of the
corners is pointing toward you and place 1/4 cup of the filling in the
center.
Fold the tip closest to you up over the filling, roll a bit, then take the
points pointing outward and fold them in toward the center.
Finish rolling and press to seal closed. Repeat with the remaining
wrappers and filling.
Preheat oven to 425 degrees Fahrenheit. Lightly oil a baking sheet
with cooking spray. Place the sealed egg rolls on the baking sheet
seam side down and spray the tops of the egg rolls with cooking
spray.
Bake for about 15 minutes, or until lightly brown, turning halfway
through baking. Serve warm with ranch, guacamole, salsa or sour
cream if desired.
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JAN’S RED HOT SALAD
by Jen Hiatt
Ingredients
1 large package Jello
1 Can applesauce
1/3 Cup Red Hots
Melt red hots in the 2 Cups of hot water for Jello. Stir until dissolved. Add Jello and stir until dissolved. Add 1 1/2 Cups of cold
water. Add can of applesauce. Mix in and put in fridge until set.
Top with whip cream and sugar sprinkles.
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SANTE FE SOUP
by Jen Hiatt
Ingredients
1 pound hamburger, browned
1/2 onion,chopped
1 Can Rotel
1 Can diced tomatoes
1 Can corn, undrained
1 Can pinto beans
1 can kidney beans
1 can black beans, drained and rinsed
1 pound Velveeta cheese
Brown hamburger with chopped onion. In a large pot combine
tomatoes, corn, and beans.
Cube Velveeta and add it along with the browned hamburger and
onion. Cook on low until cheese is melted.
Serve with tortilla chips.
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LOADED POTATO SOUP
by Kimberly Mooney
Ingredients
32 ounce frozen hashbrown diced potatoes
1 Large onion, diced
1 Cup shredded carrots
4 Cups chicken broth
3 teaspoon minced garlic
1/4 Cup butter, cut in slices
2 teaspoons salt
1/2 teaspoon pepper
8 ounces diced/cubed ham
Mix everything together in a crock pot. Cook on low 6 hours.
Top with cheddar cheese, bacon bits or sour cream, if desired.
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CHEESEBURGER SOUP
by Angie Wilkins
Ingredients
1 to 1 1/2 pounds ground beef
3/4 Cup onion chopped
3/4 Cup carrots, shredded
3/4 Cup celery diced
1 teaspoon dried basil
1 teaspoon dried parsley flakes
4 Tablespoons butter, divided
3 Cups Chicken broth
3 Cups potatoes, peeled and diced
1/4 Cup all-purpose flour, okay to use gluten free
12 ounces Velveeta cheese
1 1/2 Cups milk
3/4 teaspoon salt
1/4 teaspoon pepper
1/4 Cup sour cream

In a 3 quart saucepan, brown beef; drain and set aside
In the same saucepan, saute onion, carrots, celery, basil, and parsley
in 1 Tablespoon butter until vegetables are tender, about 10 minutes.
Add broth, potatoes and beef; bring to a boil. Reduce heat; cover
and simmer for 10 - 12 minutes or until potatoes are tender.
Meanwhile in a small skillet, melt remaining butter. Add flour,
cook and stir for 3 - 5 minutes until bubbly. Add to soup; bring to a
boil. Cook and stir for 2 minutes.
Reduce heat to low. Add cheese, milk, salt, and pepper; cook until
cheese melts. Remove from heat; blend in sour cream.
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BROCCOLI SALAD
by Angie Wilkins
Ingredients
2 Crowns of Broccoli
1/2 pound bacon, cooked and chopped into bite size pieces
1/2 small red onion
1 Cup cheddar cheese
Mix together (I add the cheese right before serving)
Dressing:
1 Cup Mayonnaise (DO NOT use Miracle Whip)
4 Tablespoons white sugar
3 Tablespoons of red wine vinegar
-Mix dressing ingredients together and pour over top.
You can add 1/2 Cup sunflower seeds, raisins, or Craisins for a little
more crunch and sweetness.
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BLT PASTA SALAD
by Kimberly Mooney
Ingredients
1 Box Farfalle pasta
1/2 pound bacon, cooked and diced
1 Cup cherry tomatoes, halved
3 green onions, diced
1 1/2 Cups monterey jack cheese
1 Cup mayonnaise
4 Tablespoons BBQ sauce
1 teaspoon garlic powder
Cook pasta to al dente
In bowl, combine pasta, tomatoes, green onion, cheese and bacon.
Dressing: Mix together mayo, BBQ sauce, and garlic powder.
Add dressing to pasta bowl. Salt and pepper to taste.
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BARBEQUE BEEF
by Angie Wilkins
Ingredients
1 pound hamburger, browned and drained
1 pound roast beef (cooked)
1/2 Cup chopped celery
1/2 bottle ketchup
1/2 bottle chili sauce
1 medium onion, chopped
1/4 Cup sugar
2 Tablespoons vinegar
2 Tablespoons mustard
Mix all the above ingredients, let simmer for 1 hour, stirring occasionally. Serve on sandwich buns.
The longer this cooks, the better it is. Place everything in the
crockpot and let cook on low all day.
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BAKED ZITI
by Kimberly Mooney
Ingredients
For the Sauce:
1 pound ground Italian sausage
1/2 medium onion, diced
3 Cloves minced garlic
1 - 28 ounce can crushed tomatoes
2 - 14 ounce can diced tomatoes with Italian herbs
2 Tablespoons tomato paste
2 Tablespoons water
1 Tablespoon Italian seasoning
1 Tablespoon sugar
Salt and pepper to taste
1 pound Ziti or Penne noodles, cooked to al dente
For the cheese mixture:
15 oz ricotta cheese
1/2 Cup shredded parmesan
2 eggs
1 Tablespoon dried parsley
1/2 teaspoon salt
1/4 teaspoon pepper
16 oz shredded mozzarella
Sauce: Brown Italian sausage, onion and garlic over medium heat
Stir in crushed tomatoes, diced tomatoes, tomato paste, water,
Italian seasoning, and sugar. Bring to a boil and reduce heat to a
simmer. Simmer at least 10 minutes, longer just makes it more
flavorful!
Add noodles to sauce
Cheese mixture:
Combine ricotta, parmesan, eggs, parsley, salt and pepper in a bowl
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BAKED ZITI cont.
Assemble the baked ziti:
Lightly coat 9 x 13 dish with non-stick spray
Spread half of the sauce/noodles in pan
Top with cheese mixture to an even layer
Sprinkle half mozzarella on top
Spread remaining sauce/noodles
Top with remaining cheese
Cover with foil and bake at 350 degree Fahrenheit for 25 minutes,
then remove foil and bake for an additional 15 to 20 minutes, or
until center is bubbly. Enjoy!

BIEROCKS CASSEROLE
Ingredients

by Angie Wilkins

2 packages Crescent Rolls
1 1/2 pound hamburger
1 package coleslaw mix
1 onion, chopped and diced
1 can (15 ounce) cream of mushroom soup
a pinch of nutmeg
1 Cup cheese (optional)
Brown the ground beef and onion, drain. Add the coleslaw mix,
soup, nutmeg. Stir together and keep warm.
Spray a 9 x 13 pan with cooking spray. Place one package of the
crescent rolls and lay out in the bottom pan. Press lightly to seal.
Bake in a 350 degree farenheit oven 5 to 7 minutes, it will be slightly
brown.
Take pan out and add hamburger mixture. Sprinkle with cheese, if
desired.
Place the second package of crescent rolls, broken apart at the seams
and seperated on top of the hamburger mixture.
Bake for another 35 - 40 minutes if top is getting too brown, cover
with foil.
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ORIGINAL KUMLA RECIPE FROM MOM
by Carl Hansen
Ingredients
1 (5 pound) unsmoked bone-in ham
1 teaspoon salt, or to taste (Optional)
5 pounds russet potatoes, peeled and shredded
4 Cups all-purpose flour
1 teaspoon baking powder
1 teaspoon salt or to taste
3 slices bacon, cut into 1-inch square pieces
salt and black pepper to taste (optional)
Place ham in a large soup pot (at least 10 quart size), and pour in 16
- 20 cups of water to cover. Bring the water to a boil, reduce heat,
and simmer the ham to make a rich stock, about 2 hours. Remove
the ham, and skim any foam off the broth. Stir in 1 teaspoon salt
(or to taste) to broth, if necessary.
Place the potatoes in a large bowl, and use very wet hands to mix in
the all-purpose flour, baking powder, and 1 teaspoon salt to make a
sticky dough.
Bring the ham stock to a full, rolling boil. Place a bowl of water
near the stove. With very wet hands, pinch off about 2/3 cup of
dough, and press a piece of bacon into the center of the dough.
Roll the dough into a ball about 2 1/2 inches across, and slip the
kumla into the boiling broth along the side of the pot. Don’t drop
them into the middle of the broth to avoid splashing the hot broth.
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ORIGINAL KUMLA RECIPE FROM MOM cont.

Repeat with the remaining dough, using the bowl of water to keep
your hands very wet, until all dumplings have been added to the
broth.
Cover and simmer over low heat for about 15 minutes, then use a
slotted spoon or spatula to gently lift any stuck dumplings from the
bottom of the pot. Cover the pot again, and simmer the dumplings
for about 1 hour. They will float to the top of the broth as they
cook.
Gently lift the kumla from the broth with a slotted spoon, and stack
them in a bowl for serving.
Sprinkle with salt and pepper before serving.
Best served with ham and carrots.
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EASY STROMBOLI
by Leann Johnson
Ingredients
3 frozen bread dough loaves (i.e. Rhodes©)
1 pound sliced deli ham
1 pound sliced deli turkey
10 ounce (up to 1 pound) ground breakfast sausage, browned (this
can be done ahead of time)
1 package pepperoni and/or salami (large slices or regular size
slices)
9 slices American cheese
2 Cups shredded mozzarella cheese
Italian Seasoning
-Rise dough according to package. (It doesn’t matter how pretty it
looks after it rises, because you are going to spread it out on a cookie sheet like pizza dough. My favorite way to do this is to let the
package of frozen dough thaw overnight in the refrigerator. In the
morning before I go to work, I spray my bread pans with nonstick
spray, place the dough in the pans and cover then with a dish towel.
I let them sit on top of my stove until I get home after work.)
-In a rectangular cookie sheet take one of the doughs and spread it
out using your hands in a almost the size of the cookie sheet (take
caution not to make any part of the dough too thin).
-Lay out 3 slices of American cheese horizontally in the middle of
the dough.
-Spread and layer a third of the ham, a third of the turkey, a third of
the pepperoni/salami, a third of the cooked sausage, and a third of
the mozzarella cheese on top of the American cheese slices. Sprinkle Italian seasoning over top of the mozzarella cheese.
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EASY STROMBOLI cont.

-Fold over and/or pinch the long sides of the dough together then
fold the ends over the horizontal fold to close the Stromboli.
-Place seam side down on the cookie sheet.
-(Repeat steps above for remaining 2 loaves) Two Stromboli will fit
on one cookie sheet.
-Bake at 350 degree farenheit for 35 minutes.
-Serve with Italian dressing or marina sauce. (We love it with Italian dressing)
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CROCK POT JAMBALAYA
by Kimberly Mooney
Ingredients
1 package Knorr spanish rice
1 bell pepper, cored and chopped
2 large carrots, chopped
1/2 large onion, chopped
1 teaspoon minced garlic
1 pound of chicken breast, cut into chunks
1 package andouille sausage, sliced
1 teaspoon cajun seasoning
1 teaspoon garlic seasoning
28 ounce can diced tomatoes
2 Cups water or chicken broth (when cooking)
1 pound frozen fresh deveined shrimp
Cook on low 8 hours
Add shrimp 10 minutes prior to serving
If freezing to cook late, combine all ingredients in gallon freezer
bag EXCEPT shrimp and water/chicken broth. Put shrimp in its
own bag and attach.
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ALMOND JOY COOKIES
by Kimberly Mooney
Ingredients
1 14 ounce bag sweetened coconut flakes
2 Cups semi-sweet chocolate chips
2/3 Cups chopped lightly salted almonds
1 14 ounce sweetened condensed milk
Preheat oven to 325 degrees farenheit
Line baking sheet with parchment paper
Combine coconut, chocolate chips, almonds, and sweetened condensed milk in large bowl.
Scoop out with cookie scoop on baking sheet.
Shape into discs and pat tops flat.
Bake 12 to 14 minutes or until tips of coconut are just starting to
turn golden brown.
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Let cool on baking sheet.

BANANA BREAD
by Jen Hiatt
Ingredients
1/2 Cup butter
1 Cup Sugar
2 eggs, well beaten
3 bananas, mashed
1 1/2 Cups flour
1 teaspoon baking soda
1 Cup nuts (optional)
Cream butter, sugar and eggs. Add mashed bananas. Fold in flour
and baking soda.
Mix well.
Bake at 350 dgrees farenheit for 30 - 40 minutes.

SUPER EASY FRUIT CAKE
by Jen Hiatt
Ingredients
1 yellow cake mix
3 eggs
1 can fruit pie filling
1/2 Cup flour
1/2 Cup sugar
1/2 Cup firm butter, cut into small pieces
Beat the eggs just enough to break them up and then stir in the
cake mix. Batter will be really thick. Fold in the canned pie filling.
Spread into a sheet cake pan. Cut together flour, sugar, and the
butter with a pastry blender. Sprinkle mixture over the top of the
batter. Bake at 350 degrees farenheit for 15 minutes or until light
brown on top.
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MOCHA OATMEAL BUNDT CAKE
by A’Lisa Johnson
Ingredients for cake:
2 Tablespoons instant coffee powder
1 1/3 Cup boiling water
3/4 Cup soft butter
1 Cup granulated sugar
1 Cup firmly packed brown sugar
2 eggs
1 1/2 teaspoons vanilla
1 Cup quick cooking oats
2 Cups sifted all-purpose flour
1 1/4 teaspoons baking soda
3/4 teaspoon salt
3 Tablespoons baking cocoa
Glaze:
1 1/2 tablespoons butter
1 Cup powdered sugar
dash of salt
1/2 teaspoon vanilla
1 1/2 tablespoons prepared black coffee, cold
-Combine coffee powder and water; pour over oats and stir to combine. Cover and let stand 20 minutes.
-Beat butter until creamy. Gradually add sugars, beating until
fluffy. Beat in eggs one at a time. Blend in vanilla.
-Add softened oats to creamed mixture, blending well.
-Mix flour, baking soda, salt, and baking cocoa together. Add to
creamed oatmeal mixture, blending well.
-Pour batter into greased and floured Bundt cake pan.
bake in preheated 350 degree farenheit oven for 50 to 55 minutes.
-Remove from oven, cool 10 minutes; unmold to wire rack.
-Cool completely.
-Mix glaze ingredients together and drizzle over the cake.
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ROLLED SUGAR COOKIES
by Rhonda Ediger
Ingredients
3/4 Cup margarine
1 Cup sugar
2 eggs
1 teaspoon vanilla
2 1/2 Cups flour
1 teaspoon baking powder
1 teaspoon salt
-Cream margarine and sugar together. Add vanilla and eggs. Add
dry ingredients.
-Chill for 1 - 2 hours
-Roll out on a floured surface. As you roll out the dough, you can
add a little flour if still sticky
-Pre-heat oven to 400 degrees farenheit and cook on a cookie sheet
6 - 8 minutes.
-Roll - Cut- Bake - then decorate!
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CHUBBY HUBBY BARS
by Amy Meysenburg
Ingredients
2 Cups all purpose flour
1 teaspoon baking soda
1/2 teaspoon salt
3/4 Cups butter
1 Cup light brown sugar
1/2 Cup granulated sugar
2 large eggs
1 Tablespoon vanilla extract
1 Cup milk chocolate chips
1 1/2 Cups coarsely chopped pretzels
1/4 Cups butterscotch chips
1/4 Cup chocolate chips (for top)
1/4 Cup coarsely chopped pretzels (for top)
Mix the butter, sugars, vanilla and eggs - then add the flour, salt,
baking soda, pretzels and chips. Pour it into a greased 9 x 13 pan.
Sprinkle the chips and pretzels on the top and bake for 30 minutes
at 350 degrees farenheit, or until the middle is semi-firm. Enjoy!!
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MARRY ME COOKIES
by Amy Meysenburg
Ingredients
1 Cup butter
1 1/4 Cup brown sugar
1/2 Cup granulated sugar
1 egg
1 egg yolk
1 teaspoon vanilla extract
2 Cups flour
1 Cup uncooked old fashioned oats
1/2 teaspoon baking soda
1/2 teaspoon salt
1/4 teaspoon cinnamon
1 Cup white chocolate chips
1 Cup milk chocolate chips
Melt the butter in the microwave until totally melted.
Add the brown sugar and granulated sugar and stir until the sugars
are combined.
Stir in the egg, egg yolk, and vanilla.
Add in the flour, baking soda, oats, salt and cinnamon.
Mix in the chocolate chips, both white and milk chocolate.
Roll into balls and place balls on cookie sheets.
Bake at 350 degrees farenheit for 14 - 16 minutes.
Remove and enjoy!
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Thank you to all who
submitted recipes. Also,
thank you to our judges
who had the difficult task
of picking the winner!
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