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Betty’s and/or Kay’s Tuna Noodle Casserole
Ingredients
· 4 cups hot cooked medium egg noodles or elbow macaroni
· 2 (10.5 ounce) cans Campbell's Condensed Cream of Mushroom Soup
· 2 (10 ounce) cans tuna, drained
· 2 cups frozen peas or not
· 1 cup milk
· 2 tablespoons dry breadcrumbs or shredded cheese
· 1 tablespoon butter, melted
Directions
1. Gather all ingredients and preheat the oven to 400 degrees F (200 degrees C).
2. Stir cooked noodles, condensed soup, tuna, peas, and milk in a 3-quart casserole.
3. Bake in the preheated oven until hot, about 30 minutes; stir well.
4. Mix breadcrumbs with melted butter in a bowl; sprinkle over tuna casserole and continue to bake until breadcrumbs are golden brown and crispy, 5 minutes more.


Molasses Cookies

Ingredients
· 1 ½ cups white sugar, divided
· ¾ cup butter or margarine, melted
· 1 large egg
· ¼ cup molasses
· 2 cups all-purpose flour
· 2 teaspoons baking soda
· 1 teaspoon ground cinnamon
· ½ teaspoon salt
· ½ teaspoon ground cloves
· ½ teaspoon ground ginger
Directions
1. Gather all ingredients.
2. Mix 1 cup sugar, butter, and egg together in a medium bowl until smooth.
3. Stir in molasses.
4. Combine flour, baking soda, cinnamon, salt, cloves, and ginger in a separate medium bowl; add to the molasses mixture and stir until well combined. Cover and chill dough for 1 hour.
5. Preheat the oven to 375 degrees F (190 degrees C). While the oven is preheating, roll dough into 1-inch diameter balls; roll each ball in remaining 1/2 cup white sugar before placing 2 inches apart on ungreased cookie sheets.
6. Bake in batches in the preheated oven until tops are cracked, about 8 to 10 minutes.
(I bake mine for 8 minutes)
7. Cool on wire racks. Enjoy

 Mediterranean Chick Pea Salad

       2 (15-ounce cans) chickpeas, drained and rinsed
1 English cucumber, diced
2 cups cherry tomatoes, halved
¼ cup red onion, diced
¼ cup chopped fresh parsley
4 ounces feta cheese, crumbled
lemon vinaigrette (see recipe below)

Combine all of the above except for the vinaigrette in a large bowl.  Pour the vinaigrette over and toss gently to coat.  Chill and serve.

Lemon Vinaigrette
1/4 cup red wine vinegar
2 Tablespoons fresh lemon juice
1 Tablespoon granulated sugar
2 cloves garlic, chopped
1 teaspoon salt
1/2 teaspoon pepper
1/2 cup extra virgin olive oil 

Combine all ingredients EXCEPT FOR olive oil in a small food processor or blender. Blend on medium speed, slowly adding the olive oil to emulsify. Blend until fully combined.

Red Lentil Curry (modified from rainbowplantlife.com) 

· 2 tablespoons oil
· 2 large onions, diced
· 2 carrots, diced (optional)
· ¼ teaspoon salt
· 10 garlic cloves, minced
· (optional) 1-2 jalapenos, diced 

Heat oil in a large, deep skillet or saucepan. Add onions, salt and optional carrots and cook until softened and slightly browned. Add garlic and optional jalapenos and cook another 3 minutes

Combine ground seasonings below in separate bowl, then stir into pan and cook for 30-60 seconds, stirring constantly to prevent burning:
· 2 teaspoons ground cumin
· 1 teaspoon ground coriander 
· 1 teaspoon Kashmiri chili powder (or sub regular chili powder)
· 4 teaspoons curry powder
· 2 teaspoons garam masala
· 2 teaspoons ground turmeric 
· 1 teaspoon ground ginger
· 1 teaspoon salt 
· ½ teaspoon black pepper

Stir in:
· 4 cups (960ml) vegetable broth 
· 2 cups (380g) red lentils, rinsed 
· 28oz can crushed tomatoes
Cover with lid, reduce heat and simmer about 25 minutes (or until lentils are mostly soft) 
Remove lid and stir in:
· 1 can full-fat coconut milk
· 6 tablespoons (close to half a cup) creamy almond butter
· (optional) 1-2 cans chickpeas, drained and rinsed 
· (optional) 1 cup frozen peas 

Cook another 8 minutes

Turn off the heat and stir in: 
· 3 tablespoons lemon juice
· 1 cup fresh cilantro, chopped 
· Salt and pepper to taste

Serve with grain of choice! 



Slow Cooker Creamy Tuscan Pasta
Slow Cooker Creamy Tuscan Pasta is my idea of comfort food with a romantic twist. The creamy sauce, sun-dried tomatoes, and tender pasta make this dish feel indulgent, and the best part is how effortless it is – leaving me plenty of time to focus on making Valentine’s Day extra special.
Ingredients:
· 12 oz penne pasta
· 1 cup heavy cream
· 1 cup chicken broth
· 1 cup sun-dried tomatoes, chopped
· 2 cups fresh spinach
· 1 cup grated Parmesan cheese
· 2 cloves garlic, minced
· 1 tsp Italian seasoning
· Salt and pepper, to taste
· Fresh basil, for garnish

Instructions:
1. In the slow cooker, combine heavy cream, chicken broth, sun-dried tomatoes, garlic, Italian seasoning, salt, and pepper.
2. Add the uncooked penne pasta and stir to combine. Make sure the pasta is submerged in the liquid.
3. Cover and cook on low for 2-3 hours, or until the pasta is cooked to your liking.
4. Stir in the fresh spinach and Parmesan cheese until the spinach wilts and the cheese melts.
5. Serve hot, garnished with fresh basil.

Slow Cooker Potato Soup
Ingredients
· 6 slices cooked bacon*, diced (if going meatless, omit)
· 3-4 cups good-quality chicken or vegetable stock
· 2 pounds Yukon gold potatoes**, peeled (if desired) and diced
· 3 carrots diced
· 3 celery stocks  diced
· 1 medium white or yellow onion, peeled and diced
· 4 tablespoons bacon grease* (or butter)
· 1/3 cup all-purpose flour
· 1 (12-ounce) can 2% evaporated milk
· 1 cup shredded reduced-fat sharp cheddar cheese
· 1/2 cup plain low-fat Greek yogurt or low-fat sour cream (Linda used the sour cream)
· 1 teaspoon Kosher salt, or more to taste
· 1.2 tsp cajun seasoning
· 1/2 teaspoon freshly-cracked black pepper
· optional toppings: thinly-sliced green onions or chives, extra shredded cheese, extra bacon, sour cream



Instructions
1. Add bacon, 3 cups chicken stock, potatoes and onion to the bowl of a large slow cooker, and stir to combine.  Cook on low for 6-8 hours or on high for 3-4 hours, or until the potatoes are completely tender and cooked through.
2. Once the soup has slow cooked and is about ready to serve, cook the butter in a small saucepan on the stove over medium-high heat until it has melted.  Whisk in the flour until it is completely combined, and then cook for 1 minute, stirring occasionally.  Gradually add in the evaporated milk while whisking it together with the flour mixture, and continue whisking until the mixture is completely smooth.  Let the mixture continue cooking until it reaches a simmer, stirring occasionally, and then it should get really thick.
3. Immediately pour the milk mixture into the slow cooker with the potatoes, and stir until combined.  Add in the cheddar cheese, Greek yogurt (or sour cream), salt and pepper, and stir until combined.  If you would like the soup to be even thicker, you can use a potato masher or a large spoon to mash about half of the potatoes (while the soup is still in the slow cooker) to thicken the soup up.  If you would like the soup to be thinner, add in an extra 1-2 cups of warmed chicken or vegetable stock.  Stir to combine, then taste and add more salt and pepper if needed.
4. Serve warm, garnished with desired toppings.  Or transfer to a sealed container and refrigerate for up to 3 days.  (This recipe will not freeze well.)
Notes
*You can either fry the bacon, cook it in the microwave, or buy pre-cooked bacon.  If frying or microwaving, I recommend dicing the bacon before cooking it.  And if you are frying it, I highly recommend saving the bacon grease for later and then using it to make your roux (instead of butter).
**I highly recommend using Yukon gold potatoes, which have the perfect texture and buttery taste for this soup.  But Russet potatoes or red potatoes would also work just fine in this recipe.
***If you would like to make this recipe vegetarian, use vegetable stock, omit the bacon, and I would recommend adding in 2-3 teaspoons of Old Bay seasoning for extra flavor.



Stuffed Jumbo Shells with Cheese
Ingredients
 12 ounces Mueller’s® Jumbo Shells
 2 eggs
 2 containers (15 ounces each) ricotta cheese
 2 cups shredded mozzarella cheese
 1-1/2 cup grated Parmesan cheese, divided
 1/2 cup chopped fresh parsley or 2 tablespoons dried parsley
 1 tablespoon dried basil
 1 teaspoon salt
 3 cups spaghetti sauce

Cooking Directions

Pre-heat oven to 350°F; spray a 9x13-inch baking dish with non-stick cooking spray and set aside.
Cook Jumbo Shells for 15 minutes; drain well, cover and set aside.
In a medium bowl, beat eggs lightly, then add in ricotta cheese, mozzarella cheese, 3/4 cup Parmesan cheese, parsley, basil, and salt. Stir well to combine.
Spoon about one tablespoon of cheese mixture into each shell and arrange filled shells in a single layer in the baking dish. Top with spaghetti sauce and sprinkle with remaining Parmesan cheese.
Bake 25-30 minutes or until internal temperature reaches 165-185°F.


Sun Dried Tomato and Artichoke Pasta

Ingredients:
2 Tbsp Olive Oil
1 ½  Tbsp Garlic Paste
1 Tbsp Tomato Pasta 
4 cups vegetable broth
1# Farfalle Pasta (bowtie)
4oz Sun dried tomatoes, julienned
4oz Mozzarella Cheese
1 cup Fresh Spinach Leaves

Instructions:
In a large skillet w/side, heat olive oil over medium heat.  Add diced onion, saute for 2-3minutes, adding a generous pinch of salt. 
Stir in garlic and tomato pastes until combined. 
Stir in Vegetable broth, bring to a low boil.
Add pasta, cook to al dente approx.. 6-7 minutes.
After about 3-4 minutes, stir in sundried tomatoes and artichokes.
Stir in mozzarella and spinach into pasta until spinach in wilted.


