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11/2 cups of parmesan cheese 
½ cup of mozzarella cheese 
10oz of thawed spinach- chopped and drained 
14oz of canned artichoke- chopped and drained 
1/3 cup of sour cream 
1 cup of cream cheese 
1/3 cup of mayonnaise 
2 teaspoons of minced fresh garlic 
2 tablespoons of chili sauce 

1. Mix the cheese, spinach and artichoke together in a bowl. 

2. Mix all the other ingredients together in a bowl. 

3. Combine the two bowls into an oven proof dish. 

4. Bake uncovered in oven @ 375 for 25-30 mins 

5. Serve with bagel chips, crackers or thin slices of baguette. 

LUCY SOR[IH 
(Student) 



8LACI( 8L\N AND CORN SALSA 

2 cans of black beans, drained 
1 large bag of frozen corn, thawed 
1 bunch of cilantro, chopped 
1 bunch of green onions, chopped 
1 red bell pepper, chopped 
½ cup of balsamic vinegar 
1 tsp. cumin (or more to taste) 
Juice of 1 lime (or more to taste) 

MRS. MCINNIS 
(4th Grade Teacher) 

Mix it all together and enjoy with tortilla chips! It's even better the next day! 



STlLLA ' S SW[IT '1 SAVORY M (AJMLLS 

14-ounce can Ocean Spray Jellied Cranberry Sauce 
12-ounce bottle Heinz Chili Sauce 
2-pound bag frozen, pre-cooked, cocktail-size meatballs 

(we use the ones from COSTCO) 

nu ~UIS ~AMILY 

1. Combine sauces in a large saucepan. Cook over medium-low heat, 
stirring until smooth. 

2. Add meatballs. Cover and cook for 15 minutes or until meatballs are 
heated through , stirring occasionally. 

3. Makes 30 appetizer servings. 

4. Slow cooker Preparation: Place meatballs in a slow cooker. Combine 
sauces and pour over meatballs. Cover and cook 4 hours on HIGH. Serve 
in crockpot. 



GUACAMOL( 

TU[ DAY fAMILY 
Photo by Sina Asgari on Unsplash 

3 Avocados 
Cherry tomatoes (any tomato will do, but these tend to be riper at 

the store in the wintertime) 
1 Onion variety of your choice 
Cilantro 
1 jalapeno pepper, leave the seeds in for more heat, or strip the 

seeds out of less heat 
1 Lime 
Rock salt to taste 

1. Chop about 1/5-1/4 of the onion 
2. Chop the jalapeno(s), seeds included 
3. Chop the cilantro to taste 
4. Chop tomatoes 
5. Scoop and mash the avocados and put in the bowl. 
6. Mix with a spoon until smooth but keep some chunks. 
7. Add the salt. 
8. Squeeze the lime into the ingredients. 
9. Add other chopped ingredients and mix. 





COPYCAT PAN(RA 8ROCCOLI CU(DDAR SOUP 
USING INSTANT POT 

MS. ~OTZ 
(First Grade) 

1 lb. fresh broccoli chopped, or you can use frozen if in a rush! 
8 oz shredded cheddar cheese (I always add in extra bag or 2 to make it 
extra cheesy) 
1 small onion chopped 
3 cups chicken broth 
2 cups milk or heavy cream 
1 cup shredded carrots 
2 tbs hot sauce (optional) 
1/4 tsp nutmeg 
8 Oz Cream Cheese 

1. Place chopped onion, carrots, broccoli, Nutmeg, and chicken broth in the Pot. 

2. Add 8 oz Cream Cheese 

3. Place on Manual high pressure for 4 minutes. 

4. Do a quick release and stir in milk or heavy cream. 

5. Place pot back on saute mode about 5 minutes. Do not bring to boil. 

6. Stir in cheese and hot sauce after cheese is melted. I always add in extra 
shredded cheese! 

7. Season with salt and pepper and enjoy! 



SUMM(R CUICl{f(A SALAP 

TU[ ALBAN[S[ fAMILY 

2 Cans Chickpeas or Garbanzo Beans - rinsed and drained 
2 Roma Tomatoes - chopped 
1 Cucumber - chopped 
½ red on ion - chopped 
2 Tablespoons freshly chopped Italian flat leaf parsley 
The juice of one lemon 
3 Tablespoons olive oil 
1 Tablespoon apple cider vinegar 
6 oz crumbled feta cheese 
Salt and Pepper to taste 

1. Combine all ingredients into medium bowl. 
2. Serves 4-6 as a great side dish when you're grilling out. 



8LACI( 8[AN ft COUSCOUS SALAP 

1 O oz. plain couscous (Near East brand works well) -
cook as directed on box 

2-3 T. olive oil 
3 T. fresh lime juice 
1 t. cumin 
2 cans black beans, rinsed well 
1 red bell pepper, chopped 
8 spring onions or 1 red onion, chopped 
¼ cup fresh cilantro, chopped 
12 oz. frozen corn, cooked as directed on bag 
Salt/pepper to taste 

1. Cook couscous 
2. Add olive oil , lime juice and cumin to couscous; mix well 
3. Add remaining ingredients 
4. Chill 
5. Enjoy! 

CATI/Y STALllR 
(Reading Specialist) 





M[PIT[RRAN[AN PASTA 

4 cloves of garlic minced 
½ cup of pine nuts 
1 small can of sliced black olives drained 
1 jar of sundried tomatoes in oil 
1 box of farfalle (bowtie) pasta 
1 tsp of red pepper flakes 
2 tbsp of lemon juice 
1 container of feta crumbles 

NICOL[ GAYDOS 
(Jrd Grade Teacher) 

1. Drain ¼ cup of oil from the sundried tomatoes and save for cooking 
2. Slice sundried tomatoes in half and set aside 
3. Boil a pot of water and cook the farfalle pasta according to the package 

directions 
4. While pasta is cooking, heat a medium saucepan over medium heat 
5. Once pan is hot, add the oil from the sundried tomatoes and the garlic to the 

pan and saute for 2 minutes 
6. Add the olives, pine nuts, sundried tomatoes, red pepper flakes and lemon 

juice to the saucepan, stir to combine and continue to cook for 5 - 7 minutes 
7. In a large bowl combine cooked farfalle pasta with the mixture from the 

saucepan and the feta cheese 



MAC N Cl-I [[S[ WITI-J CRU NCI-JV TOPPI NG* 

16 oz elbow macaroni 
1 ½ cups heavy cream 
½cup milk 

Crunchy topping (optional): 

2 tablespoons unsalted butter 
1 small garlic clove , minced 
3 cups panko breadcrumbs 
2 pinches of salt 

TU[ CURISTMAN fAMILV 

8 oz gruyere cheese grated (about 2 cups) 
1 ½ teaspoons mustard powder 
½ teaspoon ground nutmeg 

8 tablespoons ( 1 stick) unsalted butter 
8 oz Velveeta cut into chunks 

1 ½ teaspoons ground black pepper 
8 oz white cheddar cheese, grated 

(about 2 cups) 

1. Cook pasta according to the package. Make sure you put a generous amount of 
salt to the water. 

2. Position a rack in the top third of the oven and preheat the oven 350F 
3. In a small saucepan combine the cream, milk, and butter and heat over medium­

low until warm and butter is melted. Pour over cooked pasta. Add the Velveeta, 
gruyere, mustard powder, nutmeg, pepper, and ½ teaspoon salt and stir until well 
combined. 

4. Pour pasta into a 9x13in dish and spread evenly. Top with the cheddar cheese. 
Bake for around 25 minutes until cheese is melted. 

5. Optional - Crispy topping: in a large skillet, melt the butter over low heat. Add the 
garlic and cook until softened, about 1 minute. Add the panko and salt and toss 
to coat completely. Increase heat and stir often until light brown. 

6. Remove the baked mac and cheese from the oven and let stand for 5 minutes. 

Top with the crispy topping just before serving. 
7. Store leftovers in covered container for up to 3 days. Reheat in a 300F oven. 

*Source: Magnolia Table book by Joanna Gaines 



CR[AMY TOMATO 8All[P PASTA 

CAROL l<~AWLY ( MS,!(} 

1 box Penne Pasta 
1-2 Jar(s) of Pasta Sauce of your choice 
3-4 Tablespoons of Cream Cheese 
Oregano 
Dried Basil 
Olive oil or butter 

1. Boil Pasta 

(Teacher Assistant) 

2. To prepare the sauce: sprinkle oregano and dried basil to the pasta 
sauce for added flavor; add the cream cheese, then whisk/stir 

3. Oil or butter the bottom sides of a pan or baking dish 

4 . Mix the Sauce with the pasta and place in the pan 

s. Bake in oven at 350 degrees for about 30-40 minutes 

E . I 
6. nJoy. 



RIC[P CAULlrLOW[R 

l<ATRI NA SM ITU 
(School Counselor) 

Medium-to-large head cauliflower or 16 ounces store-bought cauliflower rice 
½ cup sliced almonds 
Chopped carrots 
½ chopped onion 
1 small tomato chopped 
2 tablespoons extra-virgin olive oil 
¼ teaspoon fine sea salt 
½ cup chopped kale 
1 tablespoon lemon juice 
Freshly ground black pepper, to taste 

1. If you 're working with a head of cauliflower, cut it into medium chunks and discard the core. 
Working in batches, pulse the chunks in a food processor with the S-blade until they're 
broken into tiny pieces, just bigger than couscous. (Or just buy riced cauliflower that's what I 
do , fresh or frozen) . 

2. If you chopped a head of cauliflower, wrap the cauliflower rice in a clean tea towels or paper 
towels, twist , and squeeze as much water as possible from the rice-you might be surprised 
by how much water you can wring out. 

3. Chop any addition vegetables/onions you want to add. 
4. Toast the almonds in a large skillet over medium heat, stirring frequently (careful, or they 'll 

burn) , until they're fragrant and starting to turn golden on the edges, about 3 to 5 minutes. 
Transfer the toasted almonds to a bowl to cool. 

5. Return the skillet to the heat and add the olive oil. Saute onions first. Then add the cauliflower 
rice, veggies and salt and stir to combine . Cook, stirring just every minute or so, until the 
cauliflower rice is hot and turning golden in places, about 6 to 1 O minutes. 

6. Remove the skillet from the heat. Stir in the toasted almonds and lemon juice. Season to 
taste with salt and pepper and serve warm . Modified from 
https://cookieandkate .com/mediterranean-cauliflower-rice-recipe/ 





TURK[Y LITTUC[ WRAPS 

1 lb. ground turkey 
1 Tbsp oil (coconut, avocado, or olive) 
1 small onion diced 
2 c chopped mushrooms 
4 c shredded carrots + cabbage 
Chopped bell pepper (as much as desired) 
1 tsp fresh or ground ginger 
3 gloves garlic minced 
1 tsp ground mustard 
1/4 c soy sauce or coconut aminos 
Salt+ pepper to taste 
Lettuce for wrapping 
Optional garnishes- cilantro, chives, cashews) 

1. Add oil to skillet and brown meat. 

2. Once meat is cooked through, add in veggies and seasonings. 

3. Stir and saute until vegetables are cooked , about 10-15 minutes. 

4. Wrap meat mixture in lettuce. 

5. Add optional garnishes. 

C~[Y[NN[ ANHRSON 
(First Grade Teacher) 



CU BAN PICADI LLO [M PAN ADAS 

1 premade pie crust (Pillsbury or similar) 
1 tablespoon olive oil 
1 clove garlic, minced (or more to taste) 
1 small onion, chopped 
½ green bell pepper, chopped 
1 lb. lean ground beef 
6 large pitted green olives, quartered 
½ cup raisins 

Make Picadillo: 

AVA PNISCOLL 
(4 1h grade Teacher) 

1 tablespoon capers 
1 (8 ounce) can tomato sauce 
2 (1.41 ounce) packages Sazon seasoning 

(such as Goya) 
1 tablespoon ground cumin 
1 teaspoon white sugar 
1 pinch salt to taste 

1) Heat olive oil in a skillet over medium heat; cook and stir garlic, onion , and green bell pepper in the 
hot oil until softened , 5 to 7 minutes. 

2) Crumble ground beef into the skillet; cook and stir until browned completely, 7 to 10 minutes. 
3) Stir olives, raisins, capers, tomato sauce, Sazon seasoning , cumin, sugar, and salt through the 

ground beef mixture. 
4) Cover the skillet, reduce heat to low, and cook until the mixture is heated through, 5 to 1 O minutes. 
5) Let the picadillo cool to room temperature. 

Fill empanadas: 
1) Roll out 1 pie crust for empanadas to 1/4" thickness. 
2) Cut circles 5-6" in diameter out of the pastry dough for the empanadas. 
3) Fill center of each dough circle with picadillo. Fold over one side of circle so you have a half moon 

shaped pie. 
4) Seal the edges by using a fork to press down the edges. Optional : You can brush the pies with an 

egg wash. 
5) Place on greased parchment paper on cookie sheet and bake as per the recipe for the pastry 

dough. (Typically, at 400 degrees Fahrenheit) 
6) Once done, let cool and remove from the pan. 



ALG[RIAN C~ ICK[N 80U R[K 

AYHN A. l([RBOUSSI 
(Student) 

Chicken Breasts or Boneless thighs cleaned and cut in small pieces 
1 big onion cut in Small Pieces 
About 2 tablespoons of olive oil 
3 Hard boiled Eggs 
Spring rolls shells 
Salt, black pepper and cinnamon to taste. 

1. Put a pot to heat on medium heat. Add the oil and then the onion. Let it 
sweat/cook for about five minutes. 

2. Add the chicken, salt, black pepper and cinnamon. 

3. Stir everything together and let it cook for about 15 minutes. 

4. Cut the hard-boiled eggs into small pieces and add them to the mixture. 

5. Set up space to start rolling up your bourek. Put about a spoon full of the 
mixture on the middle bottom of your spring roll sheet. 

6. Fold the right side then the left side and roll your bourek up. Continue until 
you finish the mixture. 

7. You may deep fry, oven bake, or air fry your boureks. 

8. Enjoy! 



SLOW COOK[R ST[Al{JIOUS[ srurr[D P[PP[RS 

5 large bell peppers 
1 lb. ground beef 
½ cup diced onion 
2 Tbsp. A 1 steak sauce 
8 oz. tomato sauce 
1 cup brown and wild rice, cooked 
Salt and pepper 
1 cup Colby Jack cheese 

J[NNIHR CRIM 
(1 st Grade Teacher) 

1. Cut the tops off the peppers and discard the seeds and stems but save the 
pepper portion of the tops and dice. Reserve ½ cup for the filling. 

2. Combine the diced peppers, cooked ground beef, onion , steak sauce, tomato 
sauce and cooked rice in a large bowl and stir to combine. Season with salt and 
pepper to taste. 

3. Stuff each pepper with the ground beef mixture and place in the crock pot. 

4. Pour about¼ cup of water in the bottom of the crock pot and cover. 

5. Cook on low 6-8 hours or high for 4 hours. Just before serving , top with the 
shredded cheese and cover until melted. Enjoy! 



POTATO Kl[LBASA SKILL[T 

1 lb. red potatoes (3-4 medium), cut into 1-inch pieces 
3 tablespoons water 
2 tablespoons brown sugar 
2 tablespoons cider vinegar 
1 tablespoon Dijon mustard 
1-1/2 teaspoons minced fresh thyme or 1/2 teaspoon dried thyme 
1/4 teaspoon pepper 
1 tablespoon olive oil 
1/2 cup chopped onion 
3/4 lb. smoked kielbasa or Polish sausage, cut into 1/4-inch slices 
4 cups fresh baby spinach 
5 bacon strips, cooked and crumbled 

D[ANA O' D[LL 
(Third Grade Teacher) 

1. Place potatoes and water in a microwave-safe dish. Microwave, covered, on high until potatoes 
are tender, 3-4 minutes; drain. 

2. Meanwhile, mix brown sugar, vinegar, mustard, thyme and pepper. 
3. In a large skillet, heat oil over medium-high heat; saute onion and kielbasa until onion is tender. 
4. Add potatoes; cook and stir until lightly browned, 3-5 minutes. 
5. Stir in brown sugar mixture; bring to a boil. 
6. Reduce heat; simmer, uncovered, 2 minutes, stirring occasionally. 
7. Stir in spinach until wilted. Stir in bacon. 



QUICK CUICll(N STROGANO~~ 

4 to 5 chicken breast halves 
skinned and boned 

3T. Butter or margarine 
½ c. chopped onion 
1 (1 O 1/2 oz.) cream of mushroom soup 

undiluted 
1 (3 oz.) can sliced mushrooms 

undrained 
½ c. sour cream 
¼ c. water 

1. Cut each chicken breast into 10 or 12 strips. 

2. Melt butter in skillet over medium heat. 

3. Add chicken , chopped onion and sprinkle with salt. 

LAURI[ GLOV[R 
(Art Teacher) 

4. Cook 6 to 8 minutes, stirring occasionally until chicken pieces are opaque. 

5. Add mushroom soup, sliced mushrooms with liquid and water. Heat to boiling , 
stirring until mixture is smooth . 

6. Turn off heat. Blend in sour cream and serve over cooked egg noodles. 



TU RK[Y CU I LI 

Serves 6-8 people 

1 Tbsp butter 
1 1/2 cups chopped onion 
1 1 /2 cups chopped celery 
1 garlic clove minced 
1 /2 cup chopped red pepper 
1 Tbsp minced jalapeno (optional) 
3 cups ground turkey, cooked, 

chopped (~16 oz) 
2 (19 oz) cans of Cannellini beans 

TU[ ~[l[NIA~ fAMILY 

2 (16 oz) cans chicken broth 
1 (4.5 oz) can green chopped chilis 
1 cup frozen corn 
1/2 tsp ground cumin 
1 tsp chili powder 
1/2 tsp salt 
1 /4 tsp pepper 
1 cup milk 

1. In a large stock pot, melt butter on medium high heat. Add onion, celery, and 
all peppers. Saute for 5 minutes. Add garlic cook until fragrant about 1 
minute. 

2. Add cumin, chili powder, salt, and pepper. Stir to combine seasoning with 
celery mixture. Add cooked turkey, 1 1/2 cups beans, broth, green chilis, 
frozen corn. Stir to combine. Cover and reduce heat to simmer. Simmer 
covered for 15 minutes. 

3. Mash remaining cannellini beans then add milk, stir to combine 

4. Stir in milk and bean mixture to pot. Simmer uncovered for 20 minutes or 
until mixture thickens, stirring frequently. Serve with rice and corn chips. 



BAl<[P c~ ICl<[N IN Mus~ ROOM CR[AM SAUC[ 

Very easy dish to be so delicious. 

6 deboned and skinned chicken breasts 
Garlic powder 
Salt and pepper 
Sweet Paprika 
2 cans of condensed mushroom soup 
1 pint of heavy cream (do not vvhip) 
Dried parsley flakes 

1. Cut breast pieces in half or thirds if large and put into a 9 X 13-inch baking 
dish. 

2. Sprinkle generously with garlic powder, salt and pepper, and paprika as 
desired. 

3. In a small bowl, whisk together two cans of mushroom soup and pint of heavy 
cream (taste is much better with heavy cream) and pour over chicken. 

4. Sprinkle dry parsley flakes on top . 



~ANCY GU [ST C~ ICl<[N 

8 oz bottle Kraft Catalina dressing 
1 O oz apricot jam 
1 envelope of dry onion soup 
4 skinless chicken breasts cut up into 8-1 O pieces 

na ~ON[A fAMILY 

(can also use chicken thighs- which makes for a very tender meat. 
Do not need to cup up thigh meat) 

1. Mix Catalina dressing, apricot jam and dry onion soup mix together. 

2. Pour mixture over cut up chicken breasts. (or thighs) 

3. Bake 1 ½ hours at 350. 



c~,c~[N [NC~ILAPA BAK[ 

3-4 chicken breasts 
1 onion, sliced 
1 green pepper, sliced 
1 red pepper, sliced 
1 packet of taco seasoning 
Olive oil 
1 cup shredded cheddar cheese 
Spanish-style rice 
Sour cream or ranch dressing (optional) 

1. Preheat the oven to 37 5 degrees. 

MINDY PADWORSKI 
(Music Teacher) 

2. Arrange the chicken breasts in a casserole dish (I use a 7x11 ). 
3. Top the chicken breasts with taco seasoning; you don't have to use the 

whole packet. .. I use about 2/3 of the packet. 
4. Layer the sliced onions and peppers on top of the chicken breasts. 
5. Drizzle with olive oil. 
6. Cover with aluminum foil and bake for 35 minutes. 
7. Uncover, sprinkle cheddar cheese on top, and put back in the oven for 

another 5-10 minutes (or until the chicken is completely cooked). 
8. Serve with Spanish-style rice and a side of sour cream or drizzle of ranch 

dressing. 



C~ICl<[N & GUACAMOL[ BURRITO BOWLS 

Makes 4 Servings 

2 Jalapeno Peppers 
2 Shallots 
1 Red Pepper 
1 ½ Cup of Jasmine Rice 
2 Roma Tomatoes 
2 Limes 
4 Tablespoon of Sour Cream 

1. Takes approximately 35 minutes to make 

WITU SALSA rR[SCO AND CR[MA SAUC[ 

2 Tablespoons of Hot Sauce 

LI LY Pm LLI PS 
(Student) 

1 Package of Taco seasoning mix 
20 oz. of Chicken Cutlets 
16 Tablespoons of Guacamole 
½ Cup shredded Monterey Jack Cheese 
Salt & Pepper to taste 
1 Teaspoon Olive Oil 

2. First , wash and dry all produce. Cut Jalapeno Peppers into thin slices removing seeds. Halve and peel 
shallots, then mince. In a medium pot , combine rice 2/4 cup of water and a pinch of salt. Bring to a boil 
then cover and reduce heat to low. Cook rice for 15-18 minutes. 

3. Next, make Salsa Fresco. Start by finely dicing tomatoes, zest a quarter of a lime. In a small bowl, 
combine tomato, minced shallots, and juice from half the lime. Season with salt & pepper. 

4. Make Crema Sauce. In a small bowl , combine sour cream and hot sauce to taste. Add water 1 
teaspoon at a time until mixture reaches a drizzling consistency. Season with salt. 

5. Start cooking the vegetables by heating a drizzle of oil in a large pan over medium heat. Then add 
jalapeno pepper, cook, stirring occasionally, until softened, 5-6 minutes. Stir in remaining shallots, half 
of the taco seasoning, and a sliced red pepper. Cook until veggies are softened and lightly browned , 1-
2 minutes. Turn off heat and transfer to plate , cover with foil to keep warm . 

6. Then cook chicken, pat chicken dry with paper towel. Season with salt and pepper, next rub chicken 
evenly with the remaining Taco spice. Heat a large drizzle of oil in a pan over medium-high heat. Add 
chicken and cook until browned and cooked thoroughly, approximately 3-5 minutes per side. Turn off 
heat and transfer to a cutting board. Once cooled , slice chicken on an angle into small pieces. 

7. Finish and serve , fluff rice with a fork, stir in 2 tablespoons of lime zest , salt and pepper to taste. Divide 
between 4 bowls and top with chicken, veggies, guacamole, shredded Monterey Jack Cheese and 
salsa. Drizzle with crema and serve with lime wedges on the side. 



I-IAM6URG[R NOOPL[ CASS[ROL[ 

5 cups uncooked egg noodles 
1-1/2 lbs. 90% lean ground beef 
2 garlic cloves minced 
3 cans (8 oz each) tomato sauce 
1/2 teaspoon sugar 
1 /2 teaspoon salt 

1. Preheat oven to 350° . 

[MILY MlAPOhlS 
2nd Grade Teacher 

1 /8 teaspoon pepper 
1 package (8 oz) reduced-fat cream cheese 
1 cup reduced-fat ricotta cheese 
1/4 cup reduced-fat sour cream 
3 green onions, thinly sliced, divided 
2/3 cup shredded reduced-fat cheddar 
cheese 

2. Cook noodles according to package directions. Meanwhile, in a large nonstick 
skillet over medium heat, cook beef until no longer pink. Add garlic; cook 1 minute 
longer. Drain. Stir in tomato sauce, sugar, salt and pepper; heat through . 

3. Drain noodles; stir into beef mixture. 
4. In a small bowl, beat cream cheese, ricotta cheese and sour cream until blended. 

Stir in half of the onions. 
5. Spoon half the noodle mixture into a 13x9-in. baking dish coated with cooking spray. 
6. Top with cheese mixture and remaining noodle mixture. 
7. Cover and bake 30 minutes. Uncover; sprinkle with cheddar cheese. 
8. Bake 5-1 0 minutes longer or until heated through and cheese is melted. 
9. Sprinkle with remaining onions. 



DIJON M USTARD-ROS[MARY CU ICl([N 

TU[ ROBSON fAMILY 

12 thin carrots (or 6 regular carrots, peeled and halved) 
3 teaspoons extra virgin olive oil 
1/4 tsp. coarse salt 
1/4 cup Dijon mustard 
4 garlic cloves, minced 
1 1/2 tsp. chopped fresh rosemary, plus 3 sprigs 
8 bone-in skinless chicken thighs and/or legs (can use boneless 
skinless chicken if preferred, just shorten cooking time) 
8 baby Yukon gold or Red potatoes, halved or quartered 
1 lemon, halved 
1/8 tsp. ground pepper 

1. Preheat oven to 425 degrees. Toss together carrots, 1 tsp. olive oil, and 1/8 
tsp. of the salt in a bowl. Spread out evenly on rimmed baking sheet and bake 
until carrots begin to soften, about 10-15 minutes. 

2. Meanwhile, combine mustard, garlic, chopped rosemary and 2 tsp. olive oil in 
another bowl. Whisk together until well combined. Rub mixture over chicken 
thighs and/or legs to coat. Toss together remaining tsp. oil, 1/8 tsp. salt, 1/8 
tsp. pepper and the potatoes in a bowl. 

3. Remove baking sheet from oven and add chicken, potatoes, and rosemary 
sprigs to the carrots . Bake until chicken is golden brown ( or an instant read 
thermometer inserting into the thickest part registers 165 degrees), 
approximately 45 minutes. If using bone-less thighs and legs, make sure to 
shorten cooking time! Squeeze lemon over top if desired. 



GRANDMA Nl(LSON' S CUICll(N CASS(ROL( 

4 cups chicken, cooked and cubed 
¾ cup onion, chopped 
1 ½ cup celery, chopped 
1 ½ cup cooked rice 
2 cans cream of chicken soup 
1 ½ teaspoon lemon juice 
¾ cup mayonnaise 

1. Saute onion in some melted butter. 

t(RISTI NA S 1-i I MAl(Al(I 
(Special Ed. Assistant) 

1/3 cup sour cream 
1 can mushrooms 
½ cup almonds, sliced 
salt and pepper to taste 
1 ½ cup crushed cornflake crumbs 
4 teaspoons butter, melted 

2. Combine all but the last two ingredients and pour into a 9x12 inch baking pan. 

3. Brown the crushed cornflake crumbs in the 4 teaspoons melted 
butter. Sprinkle on top of the casserole and bake 325 degrees for 45 minutes. 
Serves 10 



f I LIT MIGNON 

TJJ[ DAY rAMILY 
Photo by Sina Asgari on Unsplash 

1. Preheat oven to 400 degrees 
2. Allow filets to warm to room temperature, 30-45 minutes 
3. Take filets out, rub with salt and pepper on both sides 
4. Heat cast iron skillet to medium-high 
s. Put 1-2 tbsp. of butter button in the pan 
s. Sear each side of the filet for 90 seconds. 
1. Quickly sear sides of the filets 
a. Put the entire skillet in the oven with the filets and butter 
s. Cook for 6-7 minutes for a rare filet. Add a minute or two if you prefer 

it to be more cooked 
10. Remove from oven 
11 . (Optional) Put bleu cheese on top and put into oven for one minute 
12. Serve 



COLORADO BU~~ALO CJIILI 

1 lb. ground buffalo 
½ teaspoon minced garlic 
½ teaspoon ground cumin 
1 Anaheim Chile pepper, chopped 
1 pinch cayenne pepper, or to taste 
1 poblano Chile pepper, chopped 
1 (10 OZ) can diced tomatoes with green chilies 
2 tablespoons chili powder 

AMV[ LOV[ 
(Reading Specialist) 

1 (10. 75 oz) can tomato soup 
1 teaspoon red pepper flakes 
1 (14.5 oz) can kidney beans, drained 
1 ½ teaspoon ground cumin 
1 (15 oz) can chili beans, drained 
½ teaspoon cayenne pepper 
½ medium onion, chopped 
Salt and ground pepper to taste 

1. Brown the buffalo in a skillet over medium heat; season vvith ½ teaspoon cumin 
and 1 pinch cayenne pepper, or to taste. 

2. Drain excess grease. 
3. Combine the buffalo, tomatoes with green chilies, tomato soup, kidney beans, 

chili beans, onion , garlic, Anaheim chile pepper, poblano chile pepper, chili 
powder, red pepper flakes, 1 ½ teaspoons cumin, ½ teaspoon cayenne pepper, 
salt and black pepper in a slow cooker. 

4. Cover and cook on low overnight or 8 hours. 



CU BAN PICADI LLO [M PAN ADAS 

1 premade pie crust (Pillsbury or similar) 
1 tablespoon olive oil 
1 clove garlic, minced (or more to taste) 
1 small onion, chopped 
½ green bell pepper, chopped 
1 lb. lean ground beef 
6 large pitted green olives, quartered 
½ cup raisins 

Make Picadillo: 

AVA PNISCOLL 
(4 1h grade Teacher) 

1 tablespoon capers 
1 (8 ounce) can tomato sauce 
2 (1.41 ounce) packages Sazon seasoning 

(such as Goya) 
1 tablespoon ground cumin 
1 teaspoon white sugar 
1 pinch salt to taste 

1) Heat olive oil in a skillet over medium heat; cook and stir garlic, onion , and green bell pepper in the 
hot oil until softened , 5 to 7 minutes. 

2) Crumble ground beef into the skillet; cook and stir until browned completely, 7 to 10 minutes. 
3) Stir olives, raisins, capers, tomato sauce, Sazon seasoning , cumin, sugar, and salt through the 

ground beef mixture. 
4) Cover the skillet, reduce heat to low, and cook until the mixture is heated through, 5 to 1 O minutes. 
5) Let the picadillo cool to room temperature. 

Fill empanadas: 
1) Roll out 1 pie crust for empanadas to 1/4" thickness. 
2) Cut circles 5-6" in diameter out of the pastry dough for the empanadas. 
3) Fill center of each dough circle with picadillo. Fold over one side of circle so you have a half moon 

shaped pie. 
4) Seal the edges by using a fork to press down the edges. Optional : You can brush the pies with an 

egg wash. 
5) Place on greased parchment paper on cookie sheet and bake as per the recipe for the pastry 

dough. (Typically, at 400 degrees Fahrenheit) 
6) Once done, let cool and remove from the pan. 



M [XICAN CASS[ROL[ 

1 ½ cup crushed tortilla chips 
1 lb. shredded cooked chicken meat 
1 can garbanzo beans, drained 
1 can kidney beans, drained 
1 can corn kernels, drained 
1 can tomato sauce (8 oz) 
1 cup salsa 
1 cup chopped red onion 
1 green bell pepper diced 
¼ cup fresh cilantro leaves 
1 Tablespoon minced garlic 
Salt and pepper to taste 
Monterey Jack Cheese grated (6oz) 
Cheddar Cheese grated (6oz) 
Garnishes: diced tomatoes, sour cream and cilantro leaves 

MARY ROYC[ 
(Office) 

1. Preheat oven to 350 degrees. Grease a 13x9 inch baking dish. Scatter the 
crushed tortilla chips on the bottom. 

2. Combine the chicken, beans, corn , tomato sauce, salsa, onion, bell pepper, 
cilantro, garlic, salt and pepper in a bowl. Place half of the mixture evenly in the 
baking dish. Combine the cheeses and place half over the top. 

3. Cover with remaining half of the chicken and bean mixture and then sprinkle the 
remaining cheese on top. 

4. Bake for 30 minutes. Let stand for 5 minutes. Serve with garnishes. 



MR. G'S "P[ATJI CJI ICK[N" 
This recipe comes from Southern 
India and is VERY spicy (hence 
the name I gave it); if you don't like 
spicy food so much you can 
always leave out some of the 
ingredients, especially the 
jalapenos. This dish is fast to 
make, has only a few cheap 
ingredients, and it will make your 
house smell wonderful for about 
24 hours afterwards too! 

ST[PJHN GLIATTO 
(Music Teacher) 

1 package of chicken (I use thighs, but you can use any cut you choose) 
1 onion 
1 bulb garlic 
1 jalapeno 
1 tbsp vegetable oi I 
1 tbsp garam masala mix 
2 tsp chili powder 
½ tsp turmeric 
1 tsp salt 
1 large (28 oz) can crushed tomatoes 

1. Blend onion, garlic, and jalapeno in food processor until it becomes a paste. 
2. Combine spices in a small bowl and set aside. 
3. Heat oil in a saucepan and cook the onion paste until most of the water has 

evaporated. 
4. Add the spices and cook for about 2 minutes to make a brown paste. 
5. Add chicken and brown the sides. 
6. Add tomatoes and simmer until chicken is cooked through (about 20 

minutes). Serve over rice 



T AIC(OUT CU ICIC[N iRI [D RIC[ 

2 tablespoons sesame oil 
2 tablespoons c anola or vegetable oil 

Teacher Tricks make all the llfferen:e!! 
~ You can cook 1he rice needed the night bebre . Traditionally tied ti:e is made 
with day old leflover rice any» ay ... 
~lf')Ou don't have let o-.er rice m hand or don't have time to cod< t , use two 
pouches of ready.to-rricrow a-.e rice (frozen worlc;; great, Ulde Ben's makes 
soft packets of Ready Ri::etoo) 
~ D:m't bo1her 1hawing 1he fuzen peas and carrots blend, and dortt cook it 
either! 
~Dortt swap out anyofthe ingredients until ')OU ha-.etriedthis once . The 
chicken, green onions, ga~ic, sesame oil, soy sauce , they rrake 1his dish!! 
~ Dortt brget 1he eggs ... m y kids don't e-.en eat eggs norrrally and they dortt 
pay attention to the little peces in the rice . 
~ Get all ingredients prepped and measured ahead of time . This allows cooking 
1o move along eficienlly and pre-.ents o-.ercod<ing at each step . 
~ I encourage ')OU to use a wok. The sides of a wok are higher than a skillet, 
allowing 1he vegetables to be "piled up" and will pretty much stay put, to 
scrarrtile 1he eggs . 
~lf')Ou don't own a wok, tryMBrshall's kt chen section . I suggest starting with 
a large one . 

BARf1A RA DAl Y 
(4th Grade Teacher) 

3/4 to 1Ib. of boneless, skiliess chicken breasts, diced into 1>'2-inch pieces 
**size of chicken pieces matters, ½ inch pieces cook a bit faster so there is more juice remaining. 
I ttinkthis makes a huge difference! 

1 112 cups frozen peas and carrots blend (don't even bother to thaw them!) 
3 green onions, remove the root tips, cut i rto mni circles from the orion to where the green stem starts getting 
less firm (n\f kids ddn't notice 1he extra greens either!!) 
2 to 3 garlic cloves, finely chopped 
3 large eggs, beaten ('f ou can 1hrow in an extra and just chop it up a bit rmre) 
4 cups cooked rice 

See recipe tips above, I use wtite, long-grain frozen as a substitute. 
Tirresaver: use two 8.8-ounce pouches read to cook mcrowaveable rice 

3 to 4 tablespoons low-sod um soy sauce 
Salt and pepper, optional and to taste 

1. Using a large non-stick skillet or \I\Ok, add the oils, chicken, and cook over medium -high heat for about 3 to 5 
minutes, stir often so all sides cook evenl y. (C ooking time wll vary based on thickness and size of chicken pieces) . 
Hint: See Chicken in the ingredients list) . 
2. Remove chicken wth a slotted spoon Qeave the oils and cooking juices from chicken in skillet) and place chic:ken on 
a plate; set aside . 
3. Add the peas, carrots, green onions, and cook for about 2 minutes , or until vegetables begin to soften, stir 
intermittently . 
4. Add the gar1ic and sti r for 1 minute 
5. Pu sh vegetables to one side of the \Aok/sk illet . Add the eggs to the other side, cook to scram ble, stirring often, your 
juices are ne ar1 y gone. 
6. Cooked scram bled egg bits can then be mixed wth the vegetables 

-Im port ant Advice : Don't be tempted to add more oil, this wll make your rice sogg'y1 
-Fun Fact: I got my first \I\Ok ju st so I could see if I could actually do this step aft er seeing it on tv, th at is, get 
the eggs and vegetables cooking separately, but in the same pan. I've loved \I\Ok cooking ever since! 

7. Add the chic:ken and rice back into the \I\Ok and stir until all ingredients are distributed throughout . Evenl y drizzle 
your chicken and rice wth soy sauce . stir. 
8. Taste Test, you are so dose, maybe just a tad more? Just right? 

-careful wth the soy or your rice wll become sogg'y1 
9. Salt and pepper and stir to combine . 

-I prefer a little more soy rather than ad ding salt for that true take out flavor . 
-Pepper adds a little kick, be careful not to cover up the flavors of other ingredients though. 

1 o. cook for ab out 2 m inut es, or until chicken is reheated through. 
11. Serve immediately w,en heated through or rem ove from heat and cover . 



,\ 
I 



rR(NCU TOAST 

6 thick slices of bread 
2 eggs 
2/3 cup milk 
¼ teaspoon ground cinnamon 
¼ teaspoon ground nutmeg 
1 teaspoon vanilla extract 
Salt to taste 

1. Beat together egg, milk, salt, spices and vanilla. 
2. Heat a lightly oiled griddle or skillet over medium-high heat. 

W[NDV YOUNG 
(Search Teacher) 

3. Dunk each slice of bread in egg mixture, soaking both sides. Place in pan 
and cook on both sides until golden. Serve hot. 

(Confectioners sugar may be sprinkled on top and served with your favorite 
berries!) 



SOU RDOUGU PIZZA CRUST 

1 1/2 cups sourdough starter 
1 1/2 tablespoons oli ve oil 
1 teaspoon sea salt (fine not coarse - but any wil I do) 
1 cups flour (add in more if needed) 
Toppings of choice (meat, cheese, veggies, etc.) 

1. Pour starter, oil, and salt into a medium-sized mixing bowl, stir 
2. Then add 1 cup of flour to the mixture, mix well. 

l<AITl VN N ~ or r MAN 
(Rerource Teacher) 

3. Place dough mixture on top and begin kneading (I use my kitchen aid for this part) 
a. Add flour as necessary 
b. Remember, you are looking for a dough that is soft and not sticky . If you find your 

dough is too wet, add more flour. If it is too dry, add more water, starter, or whey 
4 . Once dough is complete, you can either 

a. Place dough ball back in a lightly greased bowl, cover with a plate or wet kitchen 
towel, and leave to sour till the evening OR 

b. Let dough rest for 30 minutes 

Once it's time to bake the pizza .. 
1. Preheat oven to 450 degrees Fahrenheit (if you have a pizza stone, preheat it 

here!) 
2. While the oven is preheating, roll out your dough 
3. Poke rolled-out dough several times with a fork 
4 . Bake it in the oven for about 5 minutes ( don't let it get too dark - this is just the 

pre-bake) 
5. Take the pizza out of the oven - brush with olive oil and add your favorite 

toppings 
6. Bake your decorated sourdough pizza for 1 O to 25 minutes depending on oven 

• ____ ..,._..._ . ..,._ ·---·--- --.-J _..,.. ·-· ......... _, , ___ _ 



AVA' s ZUCCUINI CU[[SY 8R[AD (GLUTENFREE) 

3 medium zucchinis, or about 4 cups grated zucchini 
2 large eggs 
2 cloves garlic, minced 
1/2 tsp. dried oregano 
3 c. shredded mozzarella, divided 
1/2 c. freshly grated Parmesan 
1 /4 c. cornstarch 
Kosher salt 
Freshly ground black pepper 
Pinch of crushed red pepper flakes 
2 tsp. Freshly Chopped Parsley 
Marinara, for dipping 

TU[ ~ANLIN fAMILY 

1. Preheat oven to 425° and line a baking sheet with parchment. On a box 
grater or in a food processor, grate zucchini. Using cheesecloth or a dish 
towel, wring excess moisture out of zucchini. 

2. Transfer zucchini to a large bowl with eggs, garlic, oregano, 1 cup 
mozzarella, Parmesan, and cornstarch and season with salt and pepper. Stir 
until completely combined. 

3. Transfer "dough" to prepared baking sheet and pat into a crust. Bake until 
golden and dried out, 25 minutes. 

4. Sprinkle with remaining 2 cups mozzarella, crushed red pepper flakes, and 
parsley and bake until cheese is melted, 8 to 1 O minutes more. 

5. Slice and serve with marinara. 

COMPLETELY GLUTEN FREE AND YUMMY!! 



GOOP MORNING SUNSJIIN( 8R(Al(iAST 

Recipe Origin: Sally's Baking Addiction 

2 ripe medium bananas, mashed (about 3/4cup) 
2 and ½ cups old-fashioned whole rolled oats 
1 cup any nut butter 
½ cup chopped nuts, or dried fruit 
1/3 cup honey 
1 teaspoon pure vanilla extract 
½ teaspoon ground cinnamon 
¼ teaspoon salt 
1 cup fresh or frozen blueberries or other fruit 

IINPRlA .iROOkS 
(Jacqueline 

Aamot's Mom) 

1. Preheat oven to 325F (163C). Line two large baking sheets with 
parchment paper. 

2. Add everything to a large bowl and mix together with a rubber spatula. 
3. Scoop mounds of dough, about ¼ cup each, onto baking sheets. The 

cookies won't spread much in the oven, so gently press mounds down to 
flatten. 

4. Bake for 18-21 minutes until lightly browned on the sides. 
5. Remove from the oven and let cool on baking sheet for 5 minutes before 

transferring to cooling rack. 
6. Cookies will stay fresh in an airtight container at room temperature for up 

to 1 week. 



BRODY'S BANANA BRL\D 

2 cups all-purpose flour 
1 teaspoon baking soda 
1 /4 teaspoon salt 
1/2 cup butter 
3/4 cup brown sugar 
2 eggs, beaten 
2 1/3 cups overripe mashed bananas 

BRODY VIN NACOM M 
(Student) 

1. Preheat oven to 350 degrees. Lightly grease a 9x5 loaf pan. 
2. In a large bowl, combine flour, baking soda and salt. 
3. In a separate bowl, cream together butter and brown sugar. 
4. Stir in eggs and mashed bananas until well blended. 
5. Stir banana mixture into flour mixture. 
6. Stir just to moisten. 
7. Pour batter into prepared loaf pan. 
8. Bake in preheated oven for 60 - 65 minutes, until a toothpick inserted into 

center of the loaf comes out clean . 
9. Let bread cool in pan for 10 minutes, then turn out onto a wire rack. 



PIZZA Purr PASTRY TWISTS R[CIP[ 
Before Cooking After Cooking 

(makes 1 O twists) 

2 sheets puff pastry (can use pizza crust as a substitute) 
Pizza Sauce 
Shredded Cheese (mozzarella or any kind you prefer) 
1 egg for egg wash 

TIil Rl/04PS f4Mll Y 

1. Place the two sheets of puff pastry on parchment paper lined baking tray. 
Can use baking stone or other round baking sheet. 

2. Cut out equal size circles. Remove the top sheet. 
3. On the bottom sheet, spread the pizza sauce and shredded cheese. Place 

the other sheet of puff pastry on top. 
4. Take a glass and place in the center of the circle. Using a knife, cut strips 

away from the edge of the glass. 
5. Take each strip a twist. 
6. Brush egg wash over the top of the puff pastry. 
7. Bake at 400 degrees F for 20-25 minutes. 



8[1GN[T 

1/2 cup shortening 
(preferably Crisco) 

1 cup of water 

2 eggs 
1/2 cup sugar 
1 tsp. salt 

Classic New Orleans's deep-fried 
sweet dough. 

Closer to the original Cafe du 
Monde recipe than what most 
tourists get. 

You can also roll 3 lumps of 
dough into small balls, put them 
in a greased muffin tin, and bake 
into some sweet biscuits similar 
to King's Hawaiian bread. 

TU[ ~OOP[R fAMILV 

1 T. dry yeast 5 cups of flour 
1/2 cup warm water 

1. Low-boil 1 /2 c shortening (preferably Crisco) and 1 c. of water for 5 minutes (until Crisco 
and water dissolve together) and then let cool. 

2. Dissolve 1 T. dry yeast into 1/2 cup warm water. 

3. Beat 2 eggs in large bowl , add 1/2 c. sugar and 1 tsp. salt. Add water/shortening mix and 
yeast to the egg mix. 

4. Work in about 5 cups of flour. 

5. Cover with wrap and refrigerate for 12 - 24 hours. 

6. Flour surface and rolling pin , wet hands, and roll out thin rectangles or squares about 3 or 4 
inches wide and long. 

7. Deep fry in approximately 4 inches of oil. Use a slotted spoon to turn over and remove to a 
plate with layers of paper towels once they begin to brown a bit (they'll continue cooking for 
some time after removal) . Usually the pieces will puff out quite a bit during the 
cooking. Would recommend trying one at a time until you get the hang of it. 

8. Dust with powdered sugar. We usually eat them with honey drizzled on top. 



OATM(AL GR((N SMOOTJII( MuinNS 

2 eggs 

1/4 cup coconut oil, melted 

2 bananas, very ripe 

1/3 cup honey or maple syrup 

1/2 tbsp pure vanilla extract 

2 cups rolled oats, 
uncooked Gluten Free option, use 
gluten free oats 

1 tsp baking soda 

1/4 tsp sea salt 

1. Preheat oven to 350° F 
2. Line a 12-hole muffin tin with liners 

@thenatural nurturer 

MAUR[[N SWOR 
(Instructional Facilitator, 

Technology) 

1 1/2 tsp apple cider vinegar 

1 tsp cinnamon 

1-2 handfuls baby spinach 
depending on how green you want 
them. Just don"t go crazy, as too 
much spinach add too must moisture 
to the recipe and muffins will turn out 
wet. 

1/4 cup milk of choice I used 
unsweetened almond milk, but you 
can use whatever your family prefers 

3. Combine all ingredients in your food processor 
4. Blend until the batter has a smooth consistency and even color 
5. Portion out between the 12 muffin tin liners 
6. Bake for 17-20 minutes or until a toothpick inserted into the middle of a muffin 

comes out clean 
7. Cool in a pan for 10 minutes before transferring the muffins to a cooling rack 
8. Enjoy warm or allow to cool completely before storing in the fridge for up to 5 days 

or in a freezer for up to a month. 



SWlIT CORN BRL\D 

1 cup cornmeal 
3 cups all-purpose flour 
1 1/3 cup sugar 
2 tbs baking powder 
1 tsp salt 
2/3 cup vegetable oi I 
1 /3 cup melted butter 
2 tbs honey 
4 eggs, beaten 
2 1/2 cups whole milk 

1. Preheat oven to 350F. Grease 9X13 baking dish. 
2. In a large bowl, mix together all the dry ingredients. 
3. In a separate bowl, mix all the wet ingredients. 

S!ITOMI SNYPIN 
(Kindergarten TAJ 

4. Pour 3 into 2 and stir just until moistened. Pour the batter into the greased 
baking dish and bake for 45 minutes. (When it's done, the top should be 
golden brown and show some cracks.) 

5. Remove from oven, serve warm with butter or honey if desired. 

* I often make ha If of the batch in 8X8 dish and works great. 



SCON[S 

Add Ins 
Orange Cranberry 
I add in orange zest with the dry ingredients, the 
juice of the orange and ½ teaspoon of almond 
extract with the sour cream , and 1 cup of dried 
cranberries after incorporating the butter. 

Chocolate Chip 
Add ½ teaspoon of vanilla extract to the sour 
cream mixture. ½ cup of chocolate chips (mini) 
after incorporating the butter. 

Other ideas .... 
Cinnamon and sugar 
Lemon blueberry 
Chocolate cherry 
Almond chocolate cherry 
Lemon and orange 
Chocolate and peanut butter chip 

Ready in 30 minutes Serves 6 people TU[ SPAR~ANI[ rAMILY 

2 cups all-purpose flour 
% cup sugar 
1 teaspoon baking powder 
¼ teaspoon baking soda 
½ teaspoon salt 

½ cup sour cream 
1 egg 
8 tablespoons butter 

(cold, quarter lengthwise and cut into small 
pieces) 

1. Pre-heat oven to 400 degrees. 
2. In a mixing bowl, add flour, sugar, baking powder, baking soda, and salt. Add 

cut up butter and mix with mixer until a course meal texture is achieved. 
3. In a small bowl, whisk together sour cream and egg until smooth. 
4. Add sour cream mixture to the dry ingredients and mix until combined. 
5. Turn out onto a floured surface. Knead the dough until it forms together, 

shape into a ball. 
6. Flatten until it becomes a 7-8 in circle about¾ inch thick. Sprinkle top with 

sugar to cover surface. 
7. With a pizza cutter cut into 12 slices and place on baking sheet about 1 inch 

apart. 
8. Bake for about 15-17 minutes, until golden brown. Cool and Enjoy! 



BANANA 8RlAD LOA~ 

Tl-l[ VOIGT fAMILY 

1 ¼ cup of flour 
¾ tsp. baking soda 
½tsp.salt 
½ cup unsalted butter 
¾ cup sugar 
3 smashed ripe bananas 
2 eggs 
optional additions are, 2 tsp vanilla extract, 1/4 tsp cinnamon, 1/8 tsp 
nutmeg and/or pecans 

1. Preheat oven to 350 degrees 
2. Grease and flour a 9- or 10-inch loaf pan. 
3. In one small size bowl mix: 

a. 1 ¼ cup of flour 
b. ¾ tsp. baking soda 
c. ½ tsp. salt 

4. In a second medium sized bowl mix: 
a. ½ cup unsalted butter 
b. ¾ cup sugar 
c. 3 smashed ripe bananas 
d. 2 eggs 

5. Slowly add flour mixture to banana mixture. For a tastier loaf some optional 
additions are, 2 tsp vanilla extract, 1/4 tsp cinnamon, 1/8 tsp nutmeg and/or 
pecans. 

6. Once the mixture is complete, carefully pour it into the greased and floured 
loaf pan and bake in the oven for 45 - 50 minutes. Insert a toothpick into the 
center of the loaf to test if the loaf I fully baked. If the toothpick comes out 
clean, it's done! Enjoy! 



GR[AT AUNT ADA'S 81SC01TI 

3 eggs 

I cup sugar 

I cup vegetable oil 

2 teaspoon baking powder 

1 teaspoon cinnamon 

1 teaspoon vanilla 

½ cup chopped walnuts (I grind them very fine.) 

3 cups flour 

1. Mix eggs, sugar and oil well 

LAU RA WU HPL[Y 
(5 th Grade Teacher) 

2. add baking powder, cinnamon and vanilla and nuts when well mixed, 
add flour. 

3. On an ungreased cookie sheet, make 3 loaves and bake at 375 degrees for 
about 20 minutes 

4. when brown, remove and cut immediately into strips about 1/2-inch-wide and 
put on side and toast in oven for about 10 min. 

5. Can toast for longer, depending on how dark you like them. 
6. Enjoy. 





P (ANUT 8UTT(R KRISPI (S 

AVA BUCJ.lN[R 
(Student) 

2 Rice Krispies Treats (premade you can purchase at the grocery store) 
1 cup Peanut Butter 
3 cups Frosted Flakes Cereal 
1 overripe banana - smashed 
4 cups chocolate chips (melted) 

1. Form little 1 in. balls from the Rice Krispies Treat and put aside. 

2. In a medium bowl, mix together the peanut butter, banana, and melted 
chocolate chips 

3. Smash 2/12 cups of the Frosted Flaked into little pieces. Add to peanut butter 
mixture. 

4. Roll Rice Krispy balls into the mixture. Sprinkling the extra Frosted Flakes on 
top. 

5. Freeze for 2 hours. 

6. Enjoy! 



KAINOA' S KICKIN' MOCUI 

1-pound mochiko (glutinous rice flour) 
2 1/2 cups white sugar 
1 teaspoon baking powder 
1 /2 cup butter melted 
3 cups whole milk 
5 eggs 
1 teaspoon vanilla extract 
1 cup sweetened, flaked coconut 

1. Preheat the oven to 350 degrees F (175 degrees C). 

2. Grease a 9x13 inch baking dish. 

3. In a medium bowl, whisk together the eggs, vanilla and milk. 

TU[ BLAIS rAMILY 

4. In a separate larger bowl, stir together the rice flour, sugar, and baking powder. 

5. Pour the wet ingredients into the dry ingredients and stir to blend. 

6. Mix in melted butter and coconut. Pour into the prepared pan. 

7. Bake for 1 hour in the preheated oven. Cool completely, then cut into squares 
to serve. 



CUOCO LAT[ CU IP 6ANANA 6R[AD CAil[ 

½ cup butter 
2 eggs 
1 and 1/2 tsp baking soda 
1 cup sugar 
½ tsp vanilla extract 
½ tsp cinnamon 
3 bananas mashed 
2 cups flour 
Pinch of salt 
½ cup chocolate chips 

1. Blend butter and sugar. 
2. Add other ingredients. 
3. Add chocolate chips at the end. 
4. Pour in prepared 81/2 x 11 ½ inch pan. 
5. Bake at 350 for 40 minutes. 



2 INGR[Dl[NT PINlAPPL[ CAK[ 

16- oz box Angel Food Cake mix use a mix that only requires water 
i.e. Duncan Hines, Betty Crocker 

20- oz can crushed pineapple in juice no heavy syrup, undrained 

1. Preheat oven to 350 degrees. 

2. In a large bowl, stir the cake mix and crushed pineapple with ju ice. Stir 

until fully combined. (The mixture will get foamy.) 

3. Pour the batter into a 9x11 baking pan or Sundt pan. ['( ou do not have to 

grease the pan.) 

4. Bake for 30-40 minutes, or until the top is golden brown and a toothpick 

inserted comes out clean . 

5. Remove from the oven to cool. Once the sides have pulled away from 

the pan , your cake is ready to serve! 

6. Enjoy with whipped cream! 



TROPICAL DUMP CAI{[ 

20 ounce can cube or crushed pineapple 
16 ounce can tropical fruit 
1 package of orange cake mix 
1 ½ sticks of butter 
½ cup instant oatmeal 
1 cup coconut flakes 

1. Preheat oven to 350 degrees. 

OAUN LrDW[ll 
(2nd Grade Teacher) 

2. Dump both fruits & their juices into a 9 x 12 Pyrex baking dish. 

3. Pour the dry cake mix on top of the fruit & spread out evenly. 

4. Mix oatmeal & coconut & sprinkle over cake mixture with fingers. 

5. Melt butter & pour on top evenly. It should cover the entire cake mix. 

6. Bake for one hour & serve with ice cream. 



TU ( 8(ST N DGU M>RUOOD CUOCOLAT( 
CUIP COOlll(S ! 

1 cup unsalted butter, melted 
1 cup brown sugar 
1 cup white sugar 
2 eggs, 1 yolk 
1 Tbsp vanilla 
3 cups flour 
1 tsp salt 
1 tsp baking soda 
2 cups semi-sweet chocolate chips 
1 cup milk chocolate chips 

Submitted by RI L[Y VIN NA COM BL 
recipe from neighbor Sara Warnick 

(Arabella and Ashlynn Warnick's 

1. Mix melted butter with sugars and then add eggs, yolk, and vanilla. 
2. Add dry ingredients and then chocolate chips. 
3. Ball the dough and freeze for at least 5 hours or overnight. 

4. Bake at 350 degrees. Large cookies (makes approximately 18) 
bake for 16 - 18 minutes. Smaller cookies (makes approximately 
24) bake for 14-16 minutes. 



ITALIAN CR[AM CJJ [[S[ CAK[ 

1 stick of margarine 
½ cup shortening 

(substitute ½ c + 1 Tbsp. butter) 
2 cups sugar 
5 egg yolks 
2 cups plain flour 

1 tsp baking soda 
1 cup chopped pecans 
1 cup buttermilk 
1 tsp vanilla 
1 cup coconut 
5 egg whites stiffly beaten 

K4Tl TURNlR 
(EL Teacher) 

1. Cream margarine & shortening. Add sugar & beat well. Add egg yolks & beat 
well. Add soda & flour which have been sifted together alternatively with the 
buttermilk. Stir in vanilla. Add coconut & pecans. 

2. Fold in egg whites which have been stiffly beaten. 
3. Pour into 3 greased & floured 9" cake pans. Bake at 350 for 20-25 minutes until 

cake layers test done. 

ITALIAN CR[AM CJU[S[ CAK[ ~ROSTING 
8 oz package cream cheese 
½ stick margarine 
1 box confectioners' sugar 
1 tsp vanilla 
Chopped nuts - amount that you like to cover cake 

1. Beat cream cheese & margarine until smooth. Add sugar and mix well. Add 
vanilla. If necessary, to thin frosting add a few drops of milk. 

2. Spread over tops of layers and sides of cake. Sprinkle the top with as many 
chopped pecans that you like. 



~[ALT~Y COOl<l[S 

3/4 cup raw walnuts 
3/4 cup raw pecan halves 
1 cup medjool dates, pitted 
1 /4 teaspoon salt 
1 /2 teaspoon baking soda 
1 teaspoon vanilla extract 
1 Tablespoon ground flax seeds 
3 Tablespoons water 
1 teaspoon apple cider vinegar 
1/2 cup dark chocolate chips 

LOUANN LACNV 
(3rd Grade Teacher) 

1. Preheat oven to 350 F and line a baking sheet with parchment paper 
2. In a food processor, chop dates and nuts together until crumbly in texture. Add 

in salt, baking soda, vanilla, ground flax, water and vinegar. Process until batter 
is somewhat smooth. 

3. Add chocolate chips and pulse just to combine. 
4. Spoon 2-inch balls onto baking sheet. (Makes about 12) Wet your hand and 

gently flatten each cookie. 
5. Bake at 350 for 8-12 minutes or until the edges are slightly golden 
6. Cool on the pan for 10 minutes. Enjoy! 
7. Store leftovers in the fridge or freezer for best shelf life. 




