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Ultimate Chicken Soup

Ingredients:
10 cups water
5 boneless, skinless thighs
1 medium chopped onion
1 clove garlic
2 stocks celery chopped
3 carrots sliced
1/4 cup Gia Russa chicken flavored soup base
1/2 teaspoon pepper
1 teaspoon dill weed
1 teaspoon parsley
1/2 to 1 cup instant rice (depending on how thick you want your soup)

Directions:
Spray a large pot or Dutch oven with cooking oil.  Saute onion, garlic.  Add carrot and celery and cook a few minutes.  Add water. chicken thighs, soup base, pepper and dill.  Simmer for 1-2 hours, remove thighs and cut into small pieces then return pieces to the pot and add the rice, cook for several more minutes.
Creamy White Bean Soup
Ingredients
For Soaking (ideally overnight or search “quick soak beans method”)
· 1 pound (454g) dried white beans
· 2 teaspoons salt
· 2 teaspoons baking soda
For Cooking
· 4 tablespoons oil, divided
· 2 onions, diced 
· 3 carrots, diced 
· 3 celery ribs, diced
· salt and freshly ground black pepper
· ¼ – ½ teaspoons red pepper flakes
· 6 cups water
· 1 teaspoon dried rosemary
· 1 teaspoon dried thyme
· 2 bay leaves
· 1 tablespoon Better than Bouillon (I used the “no chicken” chicken flavor) or other brand 
· 8 cloves garlic, minced
· 8 cloves garlic, whole (will be mashing into the soup after cooking)
· 1 tablespoon white miso (or sub for more salt)

Instructions
Soak the beans: Place dried beans in a large bowl and cover with cold water. Add the salt and baking soda. Cover and soak for 8 to 12 hours, or overnight. Drain and rinse well. 
In a Dutch oven or large ovenproof soup pot, heat 2 tablespoons oil over medium. Once hot, add the onions, carrots, and celery with a big pinch of salt. Cook, stirring occasionally, until softened, about 10 minutes. Add the minced garlic and cook another 3 minutes. Add the dried rosemary, dried thyme, bay leaves, and red pepper flakes, if using, and stir frequently for 30 seconds.
Pour in 6 cups water, the drained beans, and lots of pepper. Partially cover and bring to a boil.
Arrange a rack in the oven to allow room for your cooking pan/pot of choice and preheat to 350ºF
Once it comes to boil, add the Better than Bouillon and stir thoroughly to dissolve.
Boil uncovered for 10 minutes.
Once the beans have boiled for 10 minutes, turn off the heat. Add in the garlic cloves. Stir in 2 tablespoons oil. Cover the pan.
Bake in the oven until the beans are tender, 45 - 75 minutes depending on beans 
Pick out the bay leaves and discard. Pick out the garlic cloves and mashed, returning the mashed garlic to the soup.
Scoop a ladle of hot broth into a small bowl. Add the miso to the hot broth; whisk well until miso is dissolved. Pour miso broth into the soup and stir well.
Can add extra water to thin out soup if desired.
Season with salt and pepper to taste. 

Serve with grain of choice and/or protein of choice! 

Chicken A La King
Ingredeints:
· 1can (16.3 oz) refrigerated Pillsbury™ Grands!™ Southern Homestyle Buttermilk Biscuits (8 Count)
· ¼ cup margarine or butter
· ¼ cup coarsely chopped green bell pepper
· ¼ cup sliced celery
· 3 tablespoons all-purpose flour
· ½ teaspoon chicken-flavor instant bouillon
· 1/8 teaspoon dried thyme leaves
· 1 ½ cups milk
· 1 ½ cups cubed cooked chicken
· ½ cup frozen sweet peas, thawed
· 1(4-oz.) can mushroom pieces and stems, drained
· 1(2-oz.) jar pimientos, drained

Directions:
Heat oven to 375°F. Bake biscuits as directed on can.*
Meanwhile, melt margarine in large skillet over medium-high heat. Add bell pepper and celery; cook and stir 1 minute. Add flour, bouillon and thyme; cook and stir until mixture is smooth and bubbly. Gradually add milk, cooking until mixture boils and thickens, stirring constantly. Stir in chicken, peas, mushrooms and pimientos. Cook until thoroughly heated.
To serve, split warm biscuits; place bottom half of biscuit on each plate. Spoon hot chicken mixture over each. Top with remaining biscuit halves.

Chocolate Bread Pudding
Ingredients:
2 1/2 cups cut-up stale bread
1 teaspoon vanilla
2 eggs
2 tablespoons cocoa
2 cups milk
1 teaspoon cinnamon
1/4 cup sugar
3/4 cup chocolate chips
Salt
Directions:
Preheat oven to 350 degrees. Place bread in a round, buttered, deep dish pie plate. In a medium bowl whisk together eggs, milk, sugar, a dash of salt, vanilla, cocoa, and cinnamon . Add chocolate chips. Pour over bread and gently mix. Let sit for 15 minutes, so bread can absorb mixture. Bake for 30 to 40 minutes until firm but not dry.


Cinnamon Roll Cake  
  
3 cups all-purpose flour 
1 1/4 cups milk 
3/4 cup white sugar 
2 eggs 
4 teaspoons baking powder 
2 teaspoons vanilla extract 
¼ cup butter, melted 
  
  
3/4 cup butter, softened (see note) 
1 cup brown sugar 
2 tablespoons all-purpose flour 
1 tablespoon ground cinnamon 
  
Glaze: 
2 cups confectioners' sugar 
5 tablespoons milk 
1 teaspoon vanilla extract  
  
Preheat oven to 350 degrees. Grease a 9x13-inch baking pan.  Mix 3 cups flour, milk, white sugar, eggs, baking powder, 2 teaspoons vanilla extract, and salt together in a large bowl until well-combined. Stir in 1/4 cup melted butter. Pour batter into the prepared baking pan. 
  
Beat 3/4 cup softened butter, brown sugar, 2 tablespoons flour, and cinnamon together in a large bowl until smooth. Drop by spoonfuls over the batter in the baking pan.  Swirl the top layer into the bottom layer with a knife to create a marble effect.  Bake in the preheated oven until a toothpick inserted into the center comes out nearly clean, 25 to 33 minutes. 
  
Mix confectioners' sugar, milk, and 1 teaspoon vanilla extract in a large bowl until 
smooth.  Drizzle over warm cake.  Enjoy! 
  
Note:  I melted the butter then placed the butter/brown sugar mixture in the refrigerator for 15 minutes before dropping it over the batter. 
Easy Minestrone Soup
6qt Stock Pot
Ingredients:
Olive Oil to saute veggies
1 very large sweet or vedalia onion
5 stalks or so of celery cut into 1/2in pieces
1-2lb bag of carrots cut into pieces
2 zucchini cut into pieces
1 bag of spinach
1-32oz chicken stock
2 cans del monte petite diced tomatoes
Garlic  2-3 cloves crushed
Basil, oregano various Italian seasonings
Directions:
Sauté onion, celery, carrots, add garlic and zucchini, then chicken stock, tomatoes, 
Add seasonings to taste, bring to a boil an dcook about 15 mintues or uintil veggies are cooked through.  Add spinach.
Serve with parmesan cheese

Giant Grilled Cheese Appetizer
Ingredients
· 1 loaf of unsliced White or Wheat Bread
· 3 tablespoons Butter, a room temperature
· 2-3 cloves of Garlic, either finely chopped or pressed with a garlic press
· 1 tablespoon freshly chopped Basil
· Cabot Colby Jack Cheese
· Cabot Vermont Sharp Cheddar Cheese
· Optional: Serve with warm Tomato Soup

Directions:
Using a sharp serrated knife, carefully slice the loaf of bread horizontally into long half-inch thick slices. Set aside.

In a small bowl, combine the butter, garlic, and basil. Then spread one side of each slice of bread with this butter mixture.

Place one slice of the buttered bread on a baking sheet, with the buttered side facing down. Next, arrange slices of the cheese on top of the bread so that they are lightly overlapping. Alternate a slices of the Colby Jack with slices of the Vermont Sharp Cheddar.
 Once a solid layer of cheese has been arranged on the bread, add the second piece of bread on top, so that the buttered side is facing up.

Arrange a baking rack so that it is on the top third of your oven. Place baking sheet with the sandwich in the center of this baking rack and turn the heat of the oven to 350 degrees.

Let the sandwich cook for 10 minutes, then increase the heat of the oven to broil. Keep a close eye on the sandwich. The top should brown in just a minute. Then remove from the oven, flip, and return to the oven so that the second side can brown.

Once the sandwich is toasted and golden brown, remove it from the oven and slice it. If you like, serve with warm tomato soup.
Skinny Chocolate Chip banana Muffins
Ingredients:
1 c wheat flour
1 tsp baking soda
1/4 tsp salt
1 c mashed bananas (3 medium bananas)
1 tsp vanilla
1 tsp cinnamon, optional
4 tsp honey
1 tsp olive oil
1 lg egg
1/2 c plain non-fat Greek yogurt
1 Tbsp soy or almond milk
1/2 c mini chocolate chips (you can substitute with chopped nuts)
Directions
1. Preheat oven to 350 F. Spray a 12-cup standard muffin tin or 24-cup mini muffin tin with nonstick cooking spray. First, in a bowl whisk dry ingredients: flour, baking soda, cinnamon, and salt.
2. Then, in a large bowl mash bananas. Next, add honey, oil, vanilla, milk, Greek yogurt, and egg. Mix until well combined and smooth. You can use an electric mixer or whisk by hand.
3. Add dry ingredients.
4. Mix (or whisk) until just combined.
5. Finally, fold in chocolate chips.
6. Fill the muffin tin with batter almost to the top.
7. Bake until the toothpick inserted in the muffin comes out almost clean with a few crumbs attached. It takes about 20-25 minutes for regular-sized muffins or 14-16 minutes for mini muffins. Cool the muffins for 5 minutes in the pan. Then transfer to a wire rack to cool completely.

Poppyseed Cake
Ingredients
· 3 cups flour
· 1/2 teaspoon salt
· 1 1/2 teaspoon baking soda
· 2 cups sugar
· 8 fl ounces vegetable oil
· 4 eggs
· 13 ounces evaporated milk
· 1 teaspoon vanilla
· 1 can of Poppyseed filling
Instructions
1. Sift dry ingredients together, add all liquids and mix until smooth. Add Poppyseed Filling; mix on medium speed for 2 minutes.
2. Turn batter into greased and floured 10" tube pan. Bake at 350 degrees for about 50-60 minutes or until done. Cool cake 5-8 minutes before removing from pan.
3. 10 to 12 ounces vegetable oil makes a moister and richer cake, if preferred. If so, allow approx 15 minutes longer baking time.  Keep an eye on the cake – you don’t want to overbake!


Slow Cooker Swiss Steak
Ingredients
· 2 tablespoons all-purpose flour
· 1/2 teaspoon salt
· 1/4 teaspoon pepper
· 1-1/2 pounds beef round steak, cut into 6 pieces
· 1 green pepper, cut into ¼ inch slices
· 1 medium onion, cut into 1/4-inch slices
· 1 celery rib, cut into 1/2-inch slices
· 1 can (8oz) tomato sauce
· 1 can (14.5) crushed tomatoes
[image: ]Directions
1. In a bowl or shallow dish, combine the flour, salt and pepper. Add the steak and turn to coat.
2. Place the onion in a greased 3-qt. slow cooker. Top with the steak, celery and tomato sauce. Cover and cook on low for 6-8 hours or until meat is tender.   **may need to add while cooking to keep steak tender.
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