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Baby Back Ribs 

Ingredients:
· 1 - 4 racks 
· yellow mustard 
· House seasoning (salt, pepper & garlic powder) 
· Barbeque rub 
· black pepper 
· brown sugar 
· Apple cider vinegar 
· Barbeque sauce 
 
Directions:
Place ribs on foil lined sided baking sheet.  Sprinkle with house seasoning.  Squeeze yellow mustard generously over ribs completely covering.  Brush smooth.  Sprinkle with barbeque rub.  Sprinkle with black pepper.  Sprinkle with brown sugar.  Pour apple cider vinegar underneath the ribs to create a shallow bath.  Cover tightly with foil.  Bake at 250 for 3 hours.  Remove foil.  Pour barbeque sauce over top of ribs.  Broil until it forms a crust.  Enjoy! 

Swiss Steak
Ingredients:
· Large Rond Steak or Sirloin
· Aprox. 1 cup flour
· 2 Tbs olive oil
· 1 tsp salt
· 1 tsp pepper
· 2 onions-sliced
· 1 green pepper – sliced
· 1 lg can tomatoes

Directions:
Mix flour, salt and pepper together.  Dredge round steak in flour mixture covering both sides and pound into meat.  Brown both sides of steak in heavy skillet with the olive oil.  Tope with sliced onions, green pepper and canned tomatoes.  Cover tightly and cook in oven at 325 until tender, about 2 hours or more depending on size of meat.

Stuffed Pepper Soup
Ingredients:
· 2 Tbs oil, divided
· 2 cups (6oz) dried textured vegetable protein
· 2 onions, diced small
· 3 bell peppers, diced
· 8 cloves garlic minced
· 2 Tbs tomato paste
· 1 tsp Italian seasoning
· 1 tsp oregano
· 1 tsp basil
· 1 tsp thyme
· 1 tsp paprika
· 1 tsp smoked paprika
· 1 tsp ground cumin
· ½ tsp black pepper to tase
· 1 8oz can tomato sauce
· 1 14.5 oz can diced tomatoes
· 4 cups vegetable broth, plus extra for deglazing when needed, or use red wine)
· 2 tsp soy sauce
· 2 tsp Worcestershire sauce
· 1 Tbs nutritional yeast, optional
· 2 tsp miso paste, optional
· 2 tsp mushroom powder, optional

Directions:
Cook the textured vegetable protein: rehydrate according to package instructions.  Drain and squeeze out extra liquid.  Warm 1 Tbs oil over medium heat. Add the TVP and cook until mostly browned, about 10 minutes. Set aside – will add to soup at the end.
Warm 1 Tbs oil over medium heat.  Add onion and bell peppers with a sprinkle of salt, cook until beginning to soften, 5-10 minutes.
Add the garlic and tomato paste.  Stir and cook about 3 minutes, until garlic is fragrant and tomato paste turns darker red.  Deglaze if needed.  (can deglaze with red wine if felling fancy – just make sure to cook off the alcohol.)
Mix in all dried seasonings.  Cook for 1 minute.
Add remaining ingredients.  Bring to a boil over high heat, then reduce the heat to a medium and simmer for 15 minutes.
Add cooked TVP and simmer another 5 minutes.  Add extra broth if needed.
Taste for seasonings.  Serve over grain of choice.



Sunday Sandwiches
Ingredients:
· ¼ cup soft butter
· ¼ cup yellow mustard
· ¼ cup chopped onion
· 1 Tbs poppyseed
· 1 dollop of mayo
· Mini buns
· Sliced ham
· Swiss cheese
Directions:
Mix first 5 ingredients above – spread on both sides of bun.  Add ham and swiss cheese.  Wrap in foil and bake for 15 minutes at 375 degrees.

Trader Joe’s Sushi Bake
Ingredients:
· TJ’s Avocado Oil Spray
· 2 tablespoons TJ’s Rice Vinegar
· 1 tablespoon TJ’s Organic Sugar
· 1 ½ teaspoon TJ’s Sea Salt
· 2 bags frozen Organic Jasmine Rice, prepared according to package heating instructions
· TJ’s Nori Komi Furikake Japanese Multi-Purpose Seasoning
· 1 package TJ’s Surimi Imitation Crabmeat
· 1/3 block TJ’s Cream Cheese, room temperature
· ¼ cup TJ’s Dynamite Sauce, plus more for drizzling
· 2 teaspoons TJ’s Reduced Sodium Soy Sauce
· 3 TJ’s Green Onions, finely chopped, divided
· 2-3 packages TJ’s Roasted Seaweed with Sea Salt, for serving
· 1 TJ’s Avocado, thinly sliced
· 2 TJ’s Persian Cucumbers, sliced into matchsticks


Directions:
1. Preheat oven to 400°F. Spray a 2-quart or 11-by-7-inch baking pan with avocado oil spray.
2. In a small bowl, combine vinegar, sugar, and salt, and stir until dissolved. Add warm rice to a large bowl, then fold in vinegar mixture. 
3. Spread seasoned rice into bottom of prepared baking dish, packing it down firmly. Top evenly with a generous sprinkle of furikake.
4. In a medium bowl, add Surimi and shred using two forks. Then add cream cheese, Dynamite Sauce, soy sauce, and two thirds of the green onions and mix with a spatula to combine. Evenly spread surimi mixture over the furikake layer, gently packing it down.
5. Bake for 20-25 minutes, until rice begins to brown at edges and the surimi mixture is heated through. Let cool for 5-10 minutes. Drizzle with more Dynamite Sauce, a sprinkle of furikake, and the remaining green onions.
6. To serve, scoop spoonfuls of the sushi bake atop sheets of roasted seaweed and serve with avocado and cucumbers.


Tater Tot Breakfast Bake
Ingredients:
· 6 slices of bacon cooked and crumbled
· 1lb sausage links cooked and cut into small pieces
· 2 ½ cups sharp cheddar cheese, shredded and divided
· 2 cups half and half 
· 3 large eggs
· ½ tsp pepper
· ½ tsp salt
· 1 tsp onion powder
· 2 lbs frozen tater tots
· Fresh parsley for garnish

Directions:
Layer cooked sausage on bottom of 9*13 baking dish.  Sprinkle 2 cups of the cheese over top of sausage.  In large bowl whisk together, half and half, eggs, pepper, salt and onion powder.  Pour over sausage and cheese.  Layer on top with frozen tater tots.  IF not baking right away, cover tightly and refrigerate overnight.  When ready to bake, preheat oven to 350 with rack in lower middle position.  Bake for 35 minutes.  Top with additional cheese and the crumbled bacon and bake another 5-10 minutes or until sides are bubbling and top is golden brown.  Garnish with chopped parsley and let rest 10 minutes before serving.

Chocolate Chip Cake
Can be made in a decorative bundt pan or as Rosette cupcakes

INGREDIENTS:
· 4 eggs
· 1 cup sour cream
· 1 yellow cake mix
· ½ cup vegetable oil
· ½ cup water
· 3.4 oz. pkg. vanilla instant pudding
· 4 oz. German sweet chocolate, grated
· 6 oz. mini chocolate chips

DIRECTIONS:
1. Mix eggs, sour cream, cake mix, vegetable oil, water, and vanilla pudding for 3 minutes.
2. Fold in German chocolate and chocolate chips.
3. Bake in a greased, lightly floured bundt pan for 50 minutes at 350 degrees.
4. Remove, dust with powdered sugar when cooled.     (Rosette cupcakes bake for 30 minutes.)




	
