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For Troy, Kendra & Connor 

May you always have full 

bellies, big smiles and all the 

love in the world!  

Love Always, 

Mom 
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From the Author 

As a Mother I am constantly looking for new recipes 

that will please my children, my pocketbook and my 

time schedule. Sometimes, though, I fall back to 

those tried and true recipes passed down from my 

Mother, her Mother and even her Grandmother. 

Other times, I improvise based on what’s in the 

freezer or what I have seen online.  

When I cook, I’m no perfect chef. I substitute; I 

mix things up, add, subtract, bend and flex the 

recipes to meet my family’s needs. And, I 

encourage you to do the same with the recipes on 

the following pages.  

I personally know that not only does one recipe not 

fit all families; neither do they fit all people. I 

currently parent one of the pickiest eaters this side 

of the North Pole! Unless it’s a Happy Meal, he isn’t 

often happy.  

Most of the recipes in this book are intended to 

please even him and other children with the same 

palates. But, I don’t guarantee it. My son isn’t even 

guaranteed to like the same meal twice. Again, 

experiment and find what works best for you. 

This book is the result of my many friends, fans and 

followers of my blog, Twitter, Facebook and 

Pinterest accounts, etc. that have said that you 

follow me just for my recipes, or that you, “copy 

and paste” every single one!   
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Let’s Talk About It! 

Because this recipe collection was inspired by my 

friends, fans and followers, I want to take it to the 

next level.  

I want to hear about YOUR experiences using these 

recipes and I want to see those food photos! Did 

you make changes, substitutions and or omissions? 

Come tell me about it!  

My ultimate goal is to make this recipe collection an 

interactive and social platform where my friends, 

fans and followers can chat about and encourage 

others to try these recipes.  

Most of these recipes have been passed down 

through my family for years. They are special to me 

and to my own little family at home. I want them to 

be special to you as well! Share your experience! 

 

Tweet to Me at:  

Twitter.com/ericabuteau and Twitter.com/mumsathome 

Facebook with Me At: 

Facebook.com/mumsathome or Facebook.com/ericarbuteau 

Follow My Pins At:  

Pinterest.com/ericabuteau 

Share Your Comments At:  

www.ericabuteau.com or www.mumsaver.wordpress.com 
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Notes 
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Appealing 

Appetizers 
 

Occasionally, when I host gatherings at 

home that call for appetizers, there are 

three that I know I can count on. The 

following appetizers are excellent for a 

party, an evening in and are a must have 

for those Super Bowl Parties too! 
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Bacon & Scallops 
I’ve been making these since before 

my kids were born. Not too fishy and 

oh so satisfying!  

Ingredients:  

¾ Cup Maple Syrup 15 Mins Prep 

18 Mins Cook 

33 Min Meal 

 

Makes 24. 

¼ Cup Low Sodium Soy Sauce 

1 Tbs Dijon Mustard 

12 Lrg Sea Scallops, Halved 

12 Slice Smoked Bacon, Halved 

24  Toothpicks 

2 Tbs Brown Sugar  

 

Directions: 
Stir together maple syrup, soy sauce, and Dijon mustard in a bowl until 

smooth. Add the scallops, and toss to coat. Cover bowl with plastic 

wrap, and marinate at least one hour. 

Preheat oven to 375 degrees F (190 degrees C). Line a rimmed baking 

sheet with a sheet of aluminum foil. 

Arrange bacon pieces on baking sheet so they do not overlap. Bake in 

preheated oven until some of the grease has rendered out of the 

bacon; the bacon should still be very soft and pliable, about 8 minutes. 

Remove bacon from the baking sheet and pat with paper towels to 

remove excess grease. Drain or wipe grease from the baking sheet. 

Wrap each scallop piece with a piece of bacon, and secure with a 

toothpick. Place onto baking sheet. Sprinkle the scallops with brown 

sugar. 

Bake in preheated oven until the scallops are opaque and the bacon is 

crisp, 10 to 15 minutes, turning once. 
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 Bruschetta 
This one is “Moms Favorite!” I LOVE Basil 

and this is a great snack or appetizer.  

Ingredients:  

1 Loaf Baguette, sliced into 12 slices 

approximately 3/4 inches thick 

10 Mins Prep 

2 Mins Cook 

15 Min Meal 

2 Lrg Garlic Cloves, Skin Removed 

3 Sm Roma Tomatoes 

20  Fresh Basil Leaves 

  Olive Oil 

1 Bag Shredded Mozarella Cheese 

 

Directions: 
Preheat broiler to high, (if you prefer you can also grill the bread). 

Place bread slices on a broiler pan. Char bread on each side under hot 

broiler, keep an eye on it!  

Rub toasts with cracked garlic and drizzle with oil. Chop seeded 

tomatoes and place in a small bowl.  

Pile basil leaves on top of one another and roll into a log. Thinly slice 

basil into green confetti and loosely combine with tomatoes. Add a 

drizzle of oil and a little coarse salt to the bowl and gently toss 

tomatoes and basil to coat.  

Pile toasts around the bowl of topping. Place a spoon to scoop topping 

in bowl and serve.  

Optionally, you may top the breads yourself. Sprinkle with shredded 

mozzarella and put back under the broiler for about one minute.  
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Lasagna Cupcakes 
This recipe was brought to my attention by 

a fellow Tweeter, @BiteSizePR. At first, I 

thought they were joking but TRY THESE! 

Ingredients:  

1 Lb Ground Beef Preheat to 350• 

Bake for 20 

mins.Makes 24 

“Cupcakes”. 

 

1 Lb Sweet Italian Sausage w/o Casings 

2 Tbs Fresh Basil (or 1tsp dried) 

2 Tbs Minced Garlic (Fresh or Jarred) 

2 Tsp Italian Seasoning 

1 Sm Diced Onion 

1 Sm Diced Green Pepper 

1 Bag Mini Pepperoni (Hormel) 

1 Pkg Won Ton Wrappers 

1 Jar Prepared Spaghetti Sauce 

1 Bag Shredded Mozarella Cheese 

 

Directions: 

Brown ground beef and sausage. Add pepperoni, onions and peppers. 

Cook until onions are translucent. Add fresh herbs. Set aside.  

Cut a package of Won Ton wrappers into circle shapes with a biscuit 

cutter or a glass rim. You can put the glass on top and trace with a 

sharp knife. 

Spray/grease two 12-hole muffin tins. Place a round Won Ton in the 

bottom of each hole. Top with about 2tsps of ricotta cheese, 2tsps of 

shredded mixed Italian cheese, a spoonful of the meat mixture and a 

spoonful of sauce.  

Repeat layers. Top with mozzarella cheese. Sprinkle with Italian 

seasoning and finely chopped fresh basil. Bake at 350• for 20 minutes 

or until cheese is melted and bubbly. I served with Ceaser Salad and 

Cheesy Texas Toast. Big hit with the kids! Enjoy!! 
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Bakin’ Bread 

 

 

Gifting homemade quick breads will create 

smiles for you and for the recipients.  Not 

much smells better than a kitchen filled 

with the aroma of baking pumpkin bread! 

These breads are delicious and a great 

way to use up produce before it goes bad. 

No kneading or rising cuts down on a lot of 

time as well!  
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Banana Bread 
This recipe is no family secret!  Our 

recipe comes from the Better Homes and 

Gardens Red Plaid Cookbook! Never tasted better! 

Ingredients:  

1.5 Cup All-Purpose Flour Makes One Loaf! 

1.5 Tsp Baking Powder 

¼ Tsp Baking Soda 

¼ Tsp Cinnamon 

1/8 Tsp Salt 

1  Egg 

3  Bananas, Very Ripe  

¾ Cup Sugar  

¼ Cup Cooking Oil  

1 Tsp Shredded Lemon Peel (Optional) 

 

 

½ Cup Chopped Walnuts (Optional)  

Traditional Recipe! 
 

Directions: 

Grease the bottom and 1/2 inch up the sides of an 8x4x2-inch loaf pan; 

set aside. In a medium mixing bowl combine flour, baking powder, 

baking soda, cinnamon, and salt. Make a well in the center of the dry 

mixture and set aside. 

In another bowl combine egg, bananas, sugar, cooking oil, and (if 

desired) lemon peel. Add egg mixture all at once to dry mixture. Stir 

just until moistened (batter should be lumpy). Fold in nuts if desired. 

Spoon the batter into the prepared pan. Sprinkle with some cinnamon 

sugar (like you would use for cinnamon toast). Bake in a 350 degree 

oven 50-55 minutes or till a wooden toothpick inserted near center 

comes out clean. Cool in pan on a wire rack for 10 minutes. Remove 

loaf from pan and cool on rack. 
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English Muffin Bread 
I can remember my parents buying 

English Muffin Bread that was baked in 

coffee cans for the shape from a local 

homestead farmer. Now, I make my own! Yum!  

Ingredients:  

5.5 Cups Warm Water Makes 4 

Loaves! 

About $3/loaf. 3 Pks Rapid Rise Yeast 

2 Tbs Salt 

3 Tns Sugar 

11 Cups Flour (All-Purpose or Bread) 

1 Bag Shredded Mozarella Cheese 

Directions: 

Mix altogether, then spoon into (4) well-greased loaf pans.  Let rise in 

pans until dough reaches the top of the pans, and bake in 350 degree 

oven for 45 minutes or until golden brown. 

Approximately 10 minutes before done, brush with melted butter. 

Makes 4 loaves. Bread will be moist at first. Allow to COOL 

COMPLETELY before cutting. Makes terrific toast.  
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Lemon Tea Bread 
I looked forward to the annual 

goodies drop-off from one of my 

Grandmothers because I knew that 

this loaf would be amongst the platter! 

Ingredients:  

1.5 Cups Flour 15 Mins Prep 

1 Hour Bake 

1 Cup Butter 

1 

1/3 

Cup Sugar 

2  Eggs (beaten) 

½ Cup Milk 

3 Tbs Lemon Juice 

Directions: 

In a mixing bowl, sift together the flour, baking powder, and salt. 

In another bowl, beat half of sugar and shortening using electric beater 

for 3-4 minutes until a creamy batter would form. 

Add the eggs and lemon zest and beat again for 2-3 minutes. 

Gradually add flour mixture and milk to the batter and mix using 

rubber spatula. 

Pour the batter into a greased baking pan and bake at 350 F for one 

hour. You can check it by inserting a tooth pick if it comes out clean 

then the bread is ready to take out from oven. 

To prepare glaze for the bread dissolve the remaining sugar in the 

lemon juice and drizzle it over the warm bread and then cool it to room 

temperature.  
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Pumpkin Bread 
Nothing quite says “fall” like 

pumpkin bread. This is delicious 

sliced with butter or cream cheese! 

Ingredients:  

3 Cans Canned Pumpkin Puree 15 Mins Prep 

45 Mins Bake 1.5 Cups Vegetable Oil 

4 Cups White Sugar 

6  Eggs 

4 ¾ Cups All Purpose Flour 

1.5 Tsp Baking Powder 

1.5 Tsp Baking Soda  

1.5 Tsp Salt  

1.5 Tsp Ground Cinnamon  

1.5 Tsp Ground Nutmeg  

1.5 Tsp Ground Cloves  

 
 

Directions: 
Preheat the oven to 350 degrees F (175 degrees C). Grease and flour 

three 9x5 inch loaf pans. 

In a large bowl, mix together the pumpkin, oil, sugar, and eggs. 

Combine the flour, baking powder, baking soda, salt, cinnamon, 

nutmeg, and cloves; stir into the pumpkin mixture until well blended. 

Divide the batter evenly between the prepared pans. 

Bake in preheated oven for 45 minutes to 1 hour. The top of the loaf 

should spring back when lightly pressed.   
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Notes 
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Boilin’ Over 
 

There are a couple of things that I know for sure. First, I am a 

true New Englander. I was born and raised in Northern New 

Hampshire and am raising my own children there as well. The 

second, my Dad grows potatoes like no other! He comes from a 

long line of potato farmers and has an excellent and overly 

abundant crop of two or three kinds of potatoes. 

 Growing up in New England and in my Dad’s house, meant one 

major thing when it came to food. Potatoes were a staple. We 

used to joke that if my Dad could find a way to convince my 

mother to cook some kind of potato dish for any meal, 

including a lasagna dinner, he would eat them.  

The majority of our meals consisted of a meat, a vegetable and 

a potato, whether baked, mashed, fried, scalloped, boiled, 

broiled, diced, sliced, we had potatoes on the table. One of my 

favorite meals in this style was Mom’s Version of the New 

England Boiled Dinner (we make ours with a smoked ham 

shoulder but you could substitute corned beef).  

I’ve never liked cabbage myself, but you’d never catch me 

cooking either of the following dishes without it. The flavor 

from the cabbage in these dishes is irreplaceable. These are 

both great on a chilly day! I hope they warm your hearts and 

fill your bellies as they have mine all of my life! 
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 Boiled Dinner 
This New England Specialty is a 

great way to use up your Garden 

Harvest and is a family favorite! 

Ingredients:  

8-10 Lbs Smoked Ham Shoulder 15 Mins 

Prep 

Cook for 

4-5 

Hours 

1 Med Turnip, Peeled and Cut into 2” Pieces 

1 Head Cabbage, Cut Into 6 Wedges 

3 Lrg Onions, quartered 

1 Lb Carrots, Peeled and Halved 

8-10 Lg Potatoes, Peeled and Halved (or about 

12-14 New Red Potatoes w/skin) 

1  Bay Leaf  

  Salt & Pepper to taste  

 

Directions: 

Place ham in a large Dutch oven style kettle. 

Cover with cold water, and fill to about 2" above top of ham. Add bay 

leaf. Cover kettle, and bring to a boil using high heat. 

Once water comes to a boil, turn heat down to med. to med-high 

making sure it keeps boiling. Keep cover on kettle while cooking. 

Add peeled onions to the kettle. Cook ham 1/2 hour per pound of ham. 

Add some water to the kettle, when it starts getting low. 

Add vegetables during the last 30-40 minutes of cooking time. Remove 

bay leaf. Serve when veggies are tender, or to your liking. 
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Corned Beef & Cabbage 
Certainly St. Patty’s Day wouldn’t be 

the same without this dish. Use the 

leftovers to make a great Corned Beef 

Sandwich. Find the recipe on page 80. 

Ingredients:  

2.5 Lbs Corned Beef Brisket 15 Mins 

Prep 

Cook for 

3-4 

Hours 

1 Pkt Corned Beef Seasoning (packed 

w/meat) 

1 Head Cabbage, Chopped 

2 Med Onions, Diced 

1 Lb Carrots, Peeled and quartered 

2 Lb Potatoes, Peeled and Halved (or about 

8-10 New Red Potatoes w/skin) 

1  Bay Leaf  

  Salt & Pepper to taste  

 
Directions: 

Place the corned beef, pepper, allspice, bay leaves and salt into a large 

8-quart pot along with 3-quarts of water. Cover and set over high heat. 

Bring to a boil, decrease the heat to low and cook, at a low simmer for 

2 1/2 hours. 

After 2 1/2 hours, add the carrots, onions, potatoes and celery. Return 

to a simmer and cook uncovered for 15 minutes. After 15 minutes, add 

the cabbage and cook for an additional 15 to 20 minutes until the 

potatoes and cabbage are tender. Remove the bay leaves and serve 

immediately.  
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Seafood Boil 
Since I’m not privy to a sandy beach to 

do a clam bake, I’ve improvised with a 

boil! Another New England Favorite! I 

use my turkey fryer to cook this and make Lobster Rolls 

with the leftovers. Find the recipe on page 81. 

Ingredients:  

1 Pkt Crab Boil like Zatarain’s Adjust 

amounts 

to 

number 

of People 

Served. 

This is at 

least 6. 

1 Lb Kielbasa or other Smoked Sausage 

1 Doz Ears of fresh Corn on the Cob 

6 Lrg Lobsters 

3 Lbs Clams 

3 Lbs Shrimp 

 

You can also use Crabs & Crab Legs! Any Seafood! 

 

 

 

Directions: 
Clean everything in preparation for the seafood boil, so it is ready to go 

into the pot. Fill the pot 3/4 full of water & fire it up. When it is boiling 

add the Zatarain's crab boil & potatoes. Cook for about 15 minutes. 

Then add corn & sausage & let boil for 10 minutes. When done remove 

everything in and dump it out of the basket onto a large platter or 

paper. Cove it with aluminum foil to keep it hot. 

Start with your Clams as they take longer. Let the clams boil for about 

4 minutes, and then put in everything else and let it boil for 5 minuets 

Now dump out the seafood on to a platter or on to butcher paper or 

newspaper on a large table. 

Arrange the potatoes, corn & sausage around the seafood & dig in. 

Serve with all of your favorites including, melted butter, lemons, 

Tobasco, tartar and cocktail sauces.   
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Notes 
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Notes  
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Casserole 

Comforts 
 

 

Casseroles are easy meals and they 

make great memories. Because they 

generally provide relatively large 

serving amounts, casseroles are 

excellent for small family gatherings. 

The aromas and tastes of these 

casseroles baking in the oven may be 

unforgettable, but, you are 

guaranteed to associate them with 

one special person, memory or event. 
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Baked Mac N Cheese 
I couldn’t begin to guess what the 

origin of this dish is but I can 

remember eating it for as long as I can 

remember eating. My Mom still makes 

this at my request today! 

Ingredients:  

1 Lb Elbow Macaroni This is 

quick 

and 

easy! 

1 Lb Sliced American Cheese (not cheese 

food or individually wrapped) 

1 16oz Can of Whole Tomatoes 

 

Directions: 

Preheat oven to 350. Cook Macaroni according to the directions on its 

box. Drain. Return to pot. Tear about two-thirds of the sliced cheese 

into pieces. Add to the macaroni. Add the can of tomatoes, breaking 

them up while you stir. Continue mixing together until the cheese 

melts.  

Spray a 13x9 baking dish or casserole dish with non-stick cooking 

spray. Pour the macaroni, cheese and tomato mixture into the dish. 

Top with the remaining slices of cheese. Bake until cheese is melted 

and just starts to brown, about half  
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Betsy’s Casserole  
I was taught to make this casserole 

when I was about 13 by a very special 

woman, Betsy. She has since passed 

away but I think of her every time I make this.  

Ingredients:  

1 Lb Boneless Skinless Chicken Breast Tastes 

great 

reheated! 

1 Lb Broccoli Florets (Frozen is fine) 

1 Med Onion, Diced 

1 Cup Shredded Cheddar Cheese 

1 Can Cream of Chicken Soup 

1 Cup Mayonaise (or Salad Dressing for kick) 

1 Box Seasoned Stuffing Mix 

1 Tbs Olive Oil  

 

Directions: 

Cut chicken into bite size pieces. Heat olive oil in skillet. Add 

chicken and onions. Cook until chicken is done. Drain.  

If broccoli is frozen, thaw in microwave and drain. Place the 

broccoli in the bottom of your casserole dish. Layer the 

chicken and onion mixture on top.  

In a small bowl, combine the shredded cheddar cheese, cream 

of chicken soup and Mayonnaise or Miracle Whip (I like to use 

Miracle Whip for the extra zing).  Spread the mixture over the 

chicken layer in your casserole dish.  

Sprinkle with dry stuffing mix (don’t cook it first). Bake at 350 

Degrees for about 45 minutes or until bubbly and the stuffing 

is browned.  

 

Cost Cutter: Use Chicken thighs.   
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French Toast Casserole 
Mom’s Christmas Morning breakfast of 

choice. Easily prepare ahead and bake 

while opening presents! 

Ingredients:  

½ Cup Buter, Melted Real 

Maple 

Sugar 

Makes 

this 

Perfect! 

12 Slices Leftover Bread or Loaf of French Bread 

1 Cup Brown Sugar 

1 Tsp Cinnamon 

¼ Tsp Nutmeg 

½ Cup Chopped Pecans (Optional) 

1 Tso Vanilla Extract 

5 Lg Eggs 

1.5 Cups Milk 

 

Directions: 
Melt butter and pour in a 9x 13. Mix the brown sugar, cinnamon, 

nutmeg and nuts if you are using them.  

Whisk eggs, milk and vanilla together. Layer bottom of pan with half 

the bread pieces Sprinkle half brown sugar mix over the bread.  

Layer second half of bread. Pour egg mixture over the bread slices, 

making sure all are covered evenly. Sprinkle remaining brown sugar on 

top.  Cover and refrigerate overnight.  

In the morning, remove from the refrigerator and cover with a new 

piece of foil. Preheat oven to 350 bake the casserole for 30 minutes.  

Uncover and bake 15 more minutes the French toast bake should be 

browned and set. 

Optional: Pour a bit of maple syrup on top and place back in the oven 

to caramelize for about 5-7 minutes.  
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“No Peek” Casserole 

My Aunt Rita always enjoyed trying 

new recipes. She gave me this one 

while I was living in my first 

apartment. So easy to make! 

Ingredients:  

2 Lbs Stew Beef You can cook 

this in your 

Slow Cooker 

as well! 

½ Cup Ginger Ale 

1 Pkt Dry Onion Soup Mix (like Lipton) 

1 Jar Mushrooms, Drained 

 

Directions: 

Preheat oven to 300F. Combine all ingredients (do not brown meat and 
do not dilute soup with water) together. Mix well. It will be lumpy 

before it's cooked. Pour into a casserole dish and cover. Bake 2 1/2 to 
3 hours. Don't peek!! Serve over pasta, rice or mashed potatoes. I love 

to serve over egg noodles with fresh green beans on the side!  
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Notes 
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Family Faves 
 

“Mom! What’s for supper?” I can’t tell you how 

many times I’ve asked this question growing up 

and how many times I’ve answered it as a parent. 

It seems to be one of the most common questions 

my kids ask! 

The next four recipes were my Mother’s answers 

a lot of times, and they have become my own 

answer to the famous “What’s for dinner” 

question as well. 

Chinese Pie is an excellent way to use up leftover 

mashed potatoes and I’ve often made American 

Chop Suey just by mixing a box of cooked 

macaroni in with leftover Spaghetti Sauce. I hope 

that your family will enjoy these hearty, 

satisfying meals as much as mine does! 
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Chinese Pie 
This is not a Chinese dish; it’s French 

Canadian or “Pâté chinois.” Its 

popularity aside from taste is the low 

cost to prepare. 

Ingredients:  

1 Lb Ground Beed Serve 

with 

Ketchup 

and 

Pickles 

on the 

Side.  

1 Can Whole Kernal Corn 

1 Can Cream-Style Corn 

2-3 Cups Mashed Potatoes 

¼ Cup Butter 

Salt, Pepper and Paprika to taste.  

 

Directions: 
Cook ground beef and onions in a skillet until the meat is browned. 

Drain grease. Place in the bottom of a casserole dish.  

Layer one can of whole kernel corn over the meat followed by one can 

of cream-style corn. Top with mashed potatoes. Dot with butter.  

Bake at 350 Degrees for about 45 minutes or until potatoes are slightly 

browned and the corn mixture is bubbling.  

This is an excellent way to use up leftover mashed potatoes.  
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Chop Suey (American) 
This is another one of those dishes 

that sounds Chinese but is certainly 

American. Delicious and easy! 

Ingredients:  

1 Lb Ground Beef Adjust 

amounts 

to 

number 

of People 

Served. 

This is at 

least 6. 

1 Lb Elbow Macaroni 

1 Lg Onion, Diced 

1 Lg Green Pepper, Diced 

2 Clove Garlic, Peeled and Minced 

1 Can Tomato Sauce 

1 Can Tomato Paste 

1 Cans Stewed Tomatoes 

1 Tbs Italian Seasoning 

Salt and Pepper to Taste 

 

Directions: 

Cook ground beef, green peppers, garlic and onions in a skillet until the 
meat is browned. Drain grease.  

Stir in tomato sauce, paste and stewed tomatoes. Simmer.  

In another pot, cook macaroni according to package directions. Drain. 

Return to pot. Stir in meat and tomato mixture and Italian Seasoning, 
salt and pepper. Cook until heated through on medium-high heat, 

stirring frequently.  

You can eat it like this or pour into a casserole dish, top with parmesan 
and shredded mozzarella and bake until cheese is melted.  
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Stuffed Meatloaf 
This is my twist on my Mom’s 

meatloaf. Bacon, mushrooms and 

cheddar are a nice surprise in the 

center of this meatloaf. Delicious! 

Ingredients:  

2 Lbs Ground Beef Adjust 

amounts 

to 

number 

of People 

Served. 

This is at 

least 6. 

½ Cup Italian Seasoned Bread Crumbs 

2 Lrg Eggs 

1 Med Onion, Diced 

1 Clove Garlic, Minced 

¼ Cup Prepared BBQ Sauce 

1 Dash Worcestershire Sauce 

  Salt, Pepper & Spices to Taste 

1 Box Precooked Bacon 

1 Cup Shredded Cheddar Cheese 

1 Jar Mushrooms, stems and pieces 

1 Can Tomato Soup 

 

Directions: 

Preheat oven to 350 Degrees.  

In a large bowl, mix the ground beef, bread crumbs, eggs, onion, 

garlic, BBQ sauce, Worcestershire Sauce and spices.  

Place half of the mixture on waxed paper. Shape into a rectangle, 

about the size of a bread pan in length and width. Put into baking dish 

(13x9 is fine). Top with bacon, mushrooms and shredded cheese.  

Shape the remaining meat mixture into another rectangle on waxed 

paper. Place on top of the meat and fillings. Smooth the meat on the 

sides to ensure that there are no gaps. The meat mixture should fully 

surround the filling or else the cheese will melt and seep out.  

Bake for 45 minutes. Top with the canned tomato soup. Bake an 

additional 15 to 20 minutes or until meat is no longer pink. 
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Sloppy Joes 
Normally I open a can of Manwich but 

sometimes a homemade sloppy Joe is 

pretty darn tasty! Adult version? Maybe! 

Ingredients:  

1 Tbs Olive Oil Serves 4-

6.  

Quick and 

Easy to 

turn a 

canned 

Favorite 

into a 

homemade 

meal! 

1.25 Lbs Ground Beef 

¼ Cup Brown Sugar 

1 Tbs Steak Seasoning 

1 Med Onion, Chopped 

1 Sm Red Bell Pepper, Chopped 

1 Tbs Red Wine Vinegar 

1 Tbs Worcestershire Sauce 

2 Cups Tomato Sauce 

2 Tbs Tomato Paste 

1 Pkg Hamburger Buns or Sandiwch Rolls 

Salt and Peper to Taste. Add Garlic too! 

 
Directions: 

Heat a large skillet over medium high heat. Add oil and meat to the 

pan. Spread the meat around the pan and begin to break it up.  

Combine brown sugar and steak seasoning. Add sugar and spice 

mixture to the skillet and combine. When the meat has browned, add 

onion and red peppers to the skillet.  

Reduce heat to medium and cook onions, peppers, red wine vinegar 

and Worcestershire sauce with meat for 5 minutes. Add tomato sauce 

and paste to pan. Stir to combine.  

Reduce heat to simmer and cook Sloppy Joe mixture 5 minutes longer. 

Using a large spoon or ice cream scoop, pile sloppy meat onto toasted, 

buttered bun bottoms and cover with bun tops.  
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Notes 
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Fried & Tried 
 

 

Although deep-fried food isn’t the 

healthiest, it sure is the tastiest. My 

parents always created a variety of 

deep-dried foods using the 

“teamwork” method.  

Mom cut, diced, chopped, skewered, 

etc. and Dad did the frying. He is the 

deep-fryer master and had to 

graduate to a Turkey Fryer since his 

homemade French Fries normally 

create a crowd! 
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Chicken Fingers 
You can find Panko in the Asian food 

section of most grocery stores. It’s 

worth hunting this stuff down!!   

Ingredients:  

1.5 Lbs Chicken, Bonless and Skinless Breast Omit 

Olive Oil 

if Baking 

in the 

Oven. 

3 Med Eggs 

1 Box Panko Bread Crumbs 

  Olive Oil 

  Salt, Pepper to Taste 

   

Don’t forget the dipping sauces! 

 

Directions: 
Wash chicken and pat dry with a paper towel. You can skillet fry these 

in a cast iron frying pan in olive oil or you can bake them in oven. If so, 

preheat the oven to 350F.  

Mix the eggs up in a bowl. Put about 2 cups of Panko in a bowl. Salt 

and pepper the chicken. Dredge the chicken in the Panko first. Then, 

dredge it through the egg. Then, back in the Panko. Put the chicken 

strip on a clean plate (if frying) and a baking sheet if it's going in the 

oven.  

Bake for about 15-20 minutes. Or sauté on each side for roughly 5-7 

minutes on each side, depending on the size of the chicken strip.  

Plate and sprinkle with chopped up Parsley and a spritz of lemon. Use 

lemon wedges as a garnish on the side of the plate. Serve with a little 

herbed mayo or honey Dijon sauce, Sweet and Sour Sauce or BullDog 

Sauce. 
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Fried Dough 
A popular treat at carnivals and fairs, 

Fried Dough was also something my 

Dad made for my brother and I as a 

special treat! It’s simple to make!  

Ingredients:  

1 Loaf Frozen Bread Dough 
Oil for Frying 

This 

recipe 

makes 6. 
 

Directions: 

Thaw dough overnight in the refrigerator. Cut the loaf into six pieces.  

Heat up your deep fryer or add oil to a pan, about 1.5” to 2” deep and 

heat on medium heat.  

Once the oil is hot (test by putting a wooden spoon in the center of the 

oil, if it bubbles, its ready), carefully drop in a piece of the dough. Cook 

for about 30 seconds to 1 minute. Turn over and cook for another 30 

seconds to 1 minute.  

The goal is to have both sides a light crispy golden brown. Remove 

with tongs, and place on a plate. Repeat these steps as many times as 

needed for the amount of fried dough you would like to cook. 

Now, for the fun part! Add your toppings. It is always good to spread a 

little bit of butter on top of the dough so your toppings will stick. Most 

use cinnamon sugar or powder sugar. Others like to use fruity toppings 

like apple or cherry pie filling or even chocolate syrup. For savory fried 

dough, add Italian seasonings and garlic powder and dip in marinara 

sauce. 
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Kushi Katsu 
Kushi, a Japanese dish, with fried rice 

is a popular item on menus all around 

my hometown. They take a little time 

to prepare but the results are more than worth it!  

Ingredients:  

1 Lb Skinless, Boneless Chicken Breasts Serve 

with 

Fried 

Rice! 

4 Tbs All-Purpose Flour 

2 Lrg Eggs, Beaten 

2 Cups Panko Bread Crumbs 

2 Cups Oil for Frying 

1 Lrg Green Pepper, Cut into 1” Pieces 

1 Lrg Red Onion, Cut into 1” Pieces 

                      Wooden Skewers 

 

Directions: 

Cut the chicken into 1” chunks. Alternate green pepper pieces, onion 

pieces and chicken chunks on wooden skewers.  

Place the flour, egg and panko crumbs into separate shallow dishes 

(Pie plates work well).  

Coat the meat and vegetable sticks in flour, shaking off any excess. Dip 

them into the egg, and then press into the panko crumbs until well 

coated on all sides. 

Heat the oil in your deep fryer or heat 1/4 inch of oil in a large skillet 

over medium-high heat. Place chicken in the hot oil, and cook 4 or 5 

minutes per side, or until golden brown. 
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Grillin’ Goods 
 

 

The first warm spring day every year is usually 

marked with the smells of food being grilled 

throughout the neighborhood, including at our 

house. Although we do occasionally cook on the 

grill during the winter months, it’s not with 

nearly as much enjoyment and excitement as it is 

in late spring, early summer when we can all 

gather around on the back deck, the kids can 

unload their heavy winter clothing and we can 

enjoy the entire process.  
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Grilled Veggies 
Nothing says “summer” quite like a 

BBQ! These grilled veggies are an 

excellent and healthy side for those meats! 

Ingredients:  

1 Lrg Zucchini Use 

whatever 

Veggies 

your 

family 

loves! 

1 Lrg Summer Squash 

1 Lrg Onion 

1 Lrg Red Pepper 

1 Lbs Green Pepper 

1 Med Bunch of Asparagus 

  Olive Oil & Spices 

The Possibilities are Endless! 

 
Directions: 

Cut and prepared all the vegetables for grilling. After washing all the 

vegetables, they’re cut into 1/4-1/2″ pieces for grilling. Cut them 

crosswise, lengthwise or on the bias depending on the look you’re 

going for. Certain vegetables like eggplant and zucchini are more 

dramatic when they’re cut lengthwise, which also show off their 

distinctive shapes.  

Lightly salt the vegetables on both sides and let them stand for 15 

minutes to help some of the water drain out before grilling. 

Place the sliced, salted vegetables on a sheet pan, and brush with olive 

oil that’s been infused with garlic, thyme, rosemary, and oregano.  

Many stores sell mesh baskets that can be used for grilling vegetables 

and fish on outdoor grills. 

Each vegetable has its own perfect cooking time, so you’ll have to keep 

an eye on them and test for “done-ness”. Drizzling the finished platter 

with balsamic vinegar and a shower of freshly chopped basil gives 

everything a dramatic finish!  
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Shish Kebab 
This is my absolute favorite grilling 

recipe. And, it’s not really a recipe at 

all! You can use whatever veggies 

and meats and marinades you like! 

Ingredients:  

1 Lb Boneless Chicken, 1” Pieces Adjust 

amounts 

to 

number 

of People 

Served. 

This is at 

least 6. 

1 Lb Steak or Beef Tips, 1” pieces 

1 Pkg Jack Daniels Marinade 

1 Bottle Teriyaki Marinade (Kikoman is Good) 

1 Each Green, Red, Orange & Yellow Peppers 

3 Lrg Onions (I like the Red Ones for this) 

1 Pint Cherry Tomatoes 

1 Pint Small Fresh Mushrooms 

1 Can Pineapple Chunks 

 
Directions: 

I marinate the Chicken in a Teriyaki marinade and the beef in the Jack 

Daniels Steak marinade overnight. If you will be using wooden skewers 

you will need to soak them in water and can also soak those overnight. 

About an hour before I am ready to grill, I cut up my veggies. I use a 

mixture of red, yellow, orange and green peppers, red onions, cherry 

tomatoes, mushrooms and pineapples  

Skewer the meat and veggies, alternating. For example, on the chicken 

kabobs I start with onion, green pepper, pineapple, chicken, onion, red 

pepper, pineapple, chicken, etc. using all of the colors. Sometimes I 

use mushrooms on the chicken ones too. I also make kid friendly ones 

for my picky eaters without onions and peppers. 

These are really just suggestions. You can use any meat/veggie 

combinations you like and even change the marinades. You can add 

shrimp, zucchini, anything you can think of!   
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Notes 
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Just for Play* 
 

 

The recipes in this section are NOT for 

eating! You can PLAY with these food-

based recipes! Great to make with the 

kids and for the kids, these recipes are 

tons of fun!  

 

Try packaging them a little differently 

and use them for party favors, kids’ 

gifts and more!  
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Playdough 
Although this dough looks tasty it isn’t 

for eating. However, it is made with 

food-safe ingredients so it won’t hurt 

your child if they decide to take a bite! 

Ingredients:  

1-2 Pkt Kool-aid Mix (Unsweetened Envelope) There is 

no limit 

to the 

colors 

you can 

create! 

1 Cup Flour 

½ Cup Salt 

2 Tbs Cream of Tartar 

1 Tbs Vegetable Oil 

1 Cup Boiling Water 

Yours or Your Child’s Imagination!  

 
Directions: 

In a large bowl add all dry ingredients and mix well (salt, flour, cream 

of tartar, Kool-Aid). Add the oil and boiling water to the mixture and 

mix this with a large spoon until it becomes very firm.  

It should be cool enough to handle after a few minutes of stirring. Lay 

out some wax paper and flour for the last step. Use your hands and roll 

it in some more flour if it feels too sticky. 

It will last for a long time if refrigerated in a plastic bag. Use your 

imagination and create many different colors by mixing Kool-Aid 

packets together.  
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Sidewalk Paint 
This takes sidewalk chalk to a 

whole new level! Washes away 

easily and is earth friendly!  

Ingredients:  

¼ Cup Cornstarch Tons of Colors! 

¼ Cup Cold Water 

6-8 Drops Food Coloring 

 
Directions: 

¼ cup cornstarch 

¼ cup cold water 

6 to 8 drops of food coloring 

Put cornstarch in a small plastic bowl and gradually stir in the cold 

water. Add your desired food coloring and stir. 

If the paint still feels too dry, just add a little more water until you get 

the consistency you prefer. Repeat the process to create different 

colors. 
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Slime 
This slime is fun and it Glows in the Dark! 

Package in small bags for party favors! 

 
Ingredients:  

1 4oz Bottle Elmers Clear Gel Glue Not Safe 

for small 

children 

if they 

will put 

in their 

mouths! 

1 Cup Warm Water 

2-3 Tbs Glow in the dark Paint 

1 Tbs Green Food Coloring 

2 Tsp Borax 

1/3 Cup Warm Water 

Find Borax in the Laundry Isle 

 
Directions: 

Mix together the Elmer's glue and the 1 cup of warm water. Stir in the 

paint and food coloring.  

In a separate small bowl mix together the 1/3 cup warm water and 2 

teaspoons of borax.  Stir until the borax is dissolved. Now add about 2 

tablespoons of the borax solution to the glue solution. You WILL NOT 

use all of the borax solution. Stir continuously while adding the 

solution. The more borax solution you add the stiffer the slime will be. 

So if you want the slim to be runnier, then add less borax solution.  

You can add more green food coloring while stirring these solutions 

together to get your desired color of slime! It should start sticking 

together and you've got green glow-in-the-dark slime! 

This recipe makes 2 small half jars of slime or you could package a 

smaller amount of slime into favor baggies.  
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Winter Marbles 
In colder climates, these can be a fun 

way to decorate your walkway for the 

Holiday season. Cheap and fun craft! 

Ingredients:  

Baloons 

Water 

Food Coloring 

Temperatures Below 32 Degrees 

Imagination! 

 

Directions: 
Fill balloons with water. Add a few drops of Food Coloring in your 

choice of color. Place outside in the cold.  

Once frozen, cut the balloon away and remove.  

Use heart shaped balloons for Valentine’s Day or round balloons for 

Christmas Balls or Giant Marbles.  
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Notes 
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Kickin’ It Up 
 

The majority of the meals that we cook at 

home are chicken or pasta based or have a 

traditional New England flare. But, once in 

a while, we like to turn up the heat and add 

some spice to our menus. Jambalaya is my 

11 year old daughter’s favorite. She and 

my oldest son both enjoy all of the 

following recipes. My youngest, (the picky 

one), however, won’t touch any of them so 

we usually need to plan a backup for him.  
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Chili 
My husband is typically the Chili chef 

at our house. In fact, it was the first 

meal he ever cooked for me! You can 

use leftovers in Spaghetti Tacos, pg. 60. 

Ingredients:  

1 Lb Italian Sausage (Sweet or Hot) Feel free 

to adjust 

the heat 

on this 

Chili! 

1.5 Lbs Steak cut into ½” Pieces 

3 Cans Cooked Kidney Beans 

3 Cans Cooked Baked Beans 

1 Can Black Beans 

1 Can  Tomato Sauce 

2 Cans Diced Tomatoes 

1 Can Chopped Green Chili 

1 Lrg Onion, Chopped 

1 Lrg Red Bell Pepper, Diced 

1 Lrg Green Bell Pepper, Diced 

1 Pkt Chili Seasoning Mix 

Serve in bread bowls, over Fritos or with CornBread! 

 

Directions: 

Cook sausage (casings removed) and steak in a skillet until done. Add 

them to a very big pot. Add all the other ingredients listed and stir to 

combine. Bring to a simmer over medium high heat, stirring 

occasionally and then reduce heat to low. Simmer all day or at least 4-

6 hours.  Stir occasionally.  

This works very well in the crockpot as well. Just put everything 

together as listed above and let it cook on low all day. If you are 

cooking this in a crockpot, you may need to reduce the recipe to make 

less chili. 

Serve topped with cheese and sour cream for the perfect fall meal. 

Enjoy! 
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Gumbo 
The common trend amongst Gumbo 

talk is that no one makes it the same 

and there really isn’t a right or wrong 

way, as long as it begins with Rue. Feel free to 

experiment and play with my recipe. 

Ingredients:  

¾ Cup All-Purpose Flour Melted 

butter 

and flour 

is known 

as a 

Rue. It’s 

the base 

of many 

soups 

and 

stews!  

¾ Cup Butter 

3 Cups Chicken Broth (Low-Sodium) 

1-2 Tbs Cajun Seasoning 

1 Tsp Cayenne Pepper 

1 Tsp Black Pepper 

1-2 Lbs Shredded Cooked Chicken 

1 Lb Sausage (Italian, Chorizo, Kielbasa) 

2 Cloves Garlic, minced 

1 Bag Pepper Stir Fry Mix 

Adjust the heat to your liking! Add 1lb Shrimp too! 

 
Directions: 

Melt butter in small saucepan. Gradually add flour while whisking 

constantly. Bring to a boil. Add to crockpot. Whisk in chicken stock and 

spices. Turn crockpot on low. 

Cut sausage into bite size pieces. Add about a TBS of olive oil to frying 

pan. Begin browning sausage; add in chopped garlic, mixed onions and 

peppers (fresh or frozen stir fry style.  I always use Bird’s Eye Peppers 

and Onions. Best time saver EVER). 

Cook until done.  Add to crockpot mixture. Cook on low 3-5 hours. 

Serve over hot cooked rice.  
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Jambalaya 
You could say that my daughter came 

home from a week at summer camp a 

“Ragin Cajun!” All she talked about 

for weeks was Jambalaya! 

Ingredients:  

12 Med Shrimp, Peeled, Deveined & Chopped Adjust for 

your spice 

preference 

4 Oz Chicken, Diced 

1 Tbs Creole Seasoning 

2 Tbs Olive Oil 

¼ Cup Onion, Chopped 

¼ Cup Green Bell Pepper, Chopped 

¼ Cup Celery, Chopped 

2 Tbs Chopped Garlic 

½ Cup Chopped Tomatoes 

3  Bay Leaves 

1 Tsp Worcestershire Sauce 

1 Tsp Hot Sauce 

3 Cups Chicken Stock 

5 Oz Andouille Sausage, Sliced 

Salt and Pepper to Taste! 

 

Directions: 
In a bowl combine shrimp, chicken and Creole seasoning, and work in 

seasoning well.  

In a large saucepan heat oil over high heat with onion, pepper and 

celery, 3 minutes. Add garlic, tomatoes, bay leaves, Worcestershire and 

hot sauces. Stir in rice and slowly add broth. Reduce heat to medium 

and cook until rice absorbs liquid and becomes tender, stirring 

occasionally, about 15 minutes. When rice is just tender add shrimp 

and chicken mixture and sausage. Cook until meat is done, about 10 

minutes more. Season to taste with salt, pepper and Creole seasoning. 
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Mexican Shells 
We adore stuffed shells and when I saw 

this recipe on Pinterest I knew it would 

become a family favorite!   

Ingredients:  

1 Lb Ground Beef Use mild, 

medium 

or hot 

Salsa to 

determine 

how spicy 

this dish 

is. 

1 Pkg Taco Seasoning 

1 Box Jumbo Pasta Shells 

1.5 Cup Salsa 

1 Cup Taco Sauce 

1 Cup Shredded Cheddar Cheese 

1 Cup Monterey Jack Cheese 

3  Green Onions 

  Sour Cream, Black Olives, etc. 

 

Directions: 

Preheat oven to 350°. 

In a frying pan cook ground beef; add taco seasoning and prepare 

according to package directions.  Add cream cheese, cover and simmer 

until cheese is melted. Blend well. Set aside and cool completely.  

While ground beef is cooking, cook the pasta shells according to 

directions; drain. Set shells out individually on cutting board/baking 

sheet so that they don’t stick together. 

Pour salsa on bottom of 9×13 baking dish.  Stuff each shell with the 

meat mixture. Place shells in 9×13 pan open side up. Cover shells with 

taco sauce.  Cover with foil and bake for 30 minutes. 

After 30 minutes, add shredded cheese and bake for 10-15 more 

minutes, with the foil removed.  Top with any condiments you’d like 

(green onions, black olives, etc.) Serve with sour cream and/or more 

salsa. 
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Notes 
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Kid Pleasers 
 

Some of these recipes are appealing to 

kids because of their name, some 

because of the taste, but overall, the 

recipes in this section are no fuss to 

prepare and get no fuss from the kids 

to eat!  
 

 
My Inspiration. Kendra, Connor, Troy in 2011 

Photo by Mark Ducharme Photography 
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Instant Cheesy Mac 
Not only do kids love this, but, they can 

make it themselves and there are no 

artificial ingredients, fillers or dyes!  

Ingredients:  

1/3 Cup Pasta (Elbows, Shells, etc.) This 

recipe 

makes 

one 

mug! 

½ Cup Water 

¼ Cup Milk 

½ Cup Shredded Cheddar Cheese 

Microwave Meal in an Instant! 

 

Directions: 
Place ingredients in a small bowl or coffee mug. Stir. Microwave for 2 

minutes, stir and heat for 2-4 more minutes, stirring every one minute.   
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Octopus Dogs 
These are great sitting atop a plate or 

bowl of macaroni and cheese. Who 

says you can’t play with your food?! 

Ingredients:  

1 Pkg Hot Dogs  

 

 

Directions: 
Cut an uncooked hot dog in half lengthwise. Stop cutting when you get 

an inch away from the end of the hot dog. 

Turn the hot dog about half-way towards you. Cut again in the same 

direction. Stop about an inch from the top. The hot dog will now be cut 

into four equal slices, with an inch of whole hot dog at the top. 

Repeat the cuts two more times by rolling the hot dog toward you and 

carefully cutting lengthwise. The  

Boil a pot of water. Cook the hot dog according to the directions on the 

package. The cut slices will curl as they cook. Don't cook too many hot 

dogs at once. They may tangle. 

Remove the hot dog from the pan. Place it on top pasta, spinach or 

macaroni and cheese. 

Add "eyes" with ketchup or mustard to the uncut portion of the hot 

dog (the head of the octopus). 
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Spaghetti Tacos 
My version of the popular Spaghetti Tacos 

created by and featured on the iCarly 

show. You can use leftover Chili in this if 

you want to spice it up a bit. My Chili 

recipe is on page 52. 

Ingredients:  

1 Cup Leftover or Canned Chili (Optional)  

1 Jar Spaghetti Sauce 

1 Lb Ground Beef 

1 Pkt Taco Seasoning 

1 Box Taco Shells (Stand-alones are great!) 

  Assorted Toppings 

Feel free to change, add and omit any of these items! 

 
Directions: 

Brown ground beef. Add taco seasoning and 1/4 cup of water. Cook an 

additional five minutes on medium heat. Add leftover chili of you have 

it (If you don’t feel free to add beans or canned chili or whatever you 

like) and jarred (or left over homemade) spaghetti sauce.  

Continue cooking on medium-low heat while you boil your pasta. Drain 

pasta; add to sauce/meat/chili mixture. Stir well. Load the spaghetti 

into a hard taco. 

Top with your favorites such as shredded cheddar cheese, sour cream, 

salsa, lettuce and tomatoes. 
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Tuna Pea Wiggle 
This was another of my childhood 

favorites that my own children ask for 

frequently. To cut down on the cost, 

use reconstituted Powdered Milk. 

Ingredients:  

½ Cup Butter Adjust 

amounts 

to 

number 

of People 

Served. 

This is 

about 8. 

½ Cup All-Purpose Flour 

4 Cups Milk  

2 Cans Tuna Fish, Packed in Water 

1 Bag Frozen Peas, Thawed 

  Salt & Pepper to Taste 

Serve over Saltine Crackers or Cooked Rice! 

 
Directions: 

Melt butter over medium heat. Add flour, salt and pepper and stir well. 

Gradually add milk while whisking nonstop (I’m not kidding! Don’t stop 

whisking while you make this white sauce or it will clump and become 

a mess!). Continue whisking over medium heat until sauce begins to 

thicken and bubble.  

Pour in the thawed peas and stir. Once peas begin to warm up, add 

the tuna fish. You decide if you want them drained or not! If you add 

the tuna un-drained it will thin your sauce some and maybe stretch it a 

bit more while increasing the “tuna taste”.  

Continue stirring until heated through. Crush up some saltine crackers 

and ladle this yumminess on top. Eat and Enjoy! 
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Notes 
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Lebanese Please 
 

I remember my Aunt bringing a couple of 

Lebanese inspired dishes to our house one 

Holiday. Her husband at the time was 

Lebanese and these were his favorite 

recipes.   

Allspice is commonly found in baked goods 

but the flavor it brings to the meat in these 

dishes is unforgettable.  

The following recipes are both excellent 

served in or with pita pocket wedges or 

Syrian bread.  
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Kibbee (Kibbeh) 
This Lebanese dish is traditionally 

served uncooked and is often made 

with ground lamb meat. This recipe 

is for the cooked version.   

Ingredients:  

Kibbee Kibbee Stuffing 

1 Lb Ground Beef ¼ Cup Butter 

1 Lrg Onion ½ Lb Green Beans 

1.5 Tsp Allspice ¼ Cup Pine Nuts 

1 Cup Bulgar Wheat 2 Med Chopped Onions 

Salt & Pepper to Taste ¾ Tsp Allspice 
 

Directions: 

Kibbee: Soak wheat in large bowl of cold water for 1 hour to soften 

then drain well. Mix beef, onion, spices and then add wheat. Mix well.  

Kibbee Stuffing: Mix all ingredients together.  

Place ½ of the Kibbee mixture into the bottom of a baking dish. Top 

with Kibbee Stuffing. Add the remaining Kibbee mixture.  

Bake at 350 Degrees for 1 hour.   
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Lubia 
This is another one my Uncle Greg’s 

Lebanese recipes. The Allspice 

flavoring in this is mouth-watering! 

Ingredients:  

1.5 Tbs Butter  

1.5 Lbs Stew Beef (or Lamb) Adjust 

amounts 

to 

number 

of People 

Served. 

This is at 

least 6. 

1 Can Diced Tomatoes 

2 Cans Tomato Sauce 

1 Cans Cut Green Beans, Drained 

2 Cloves Garlic, Minced 

2 Lrg Onions, Chopped 

2 Cups Water 

1.5 Tsp Allspice 

1 Tsp Salt 

¾ Tsp Pepper 

Serve over rice, egg noodles or in Syrian pockets. 

 

Directions: 
Melt butter in large pot. Add beef to pot and turn to cook all sides. 

Once the beef is cooked on all sides, add the onion and cook until the 

onions are soft and golden. 

Add water, tomato sauce, diced tomatoes, allspice, salt and pepper. 

Stir to combine and bring to a boil. 

Once boiling, reduce heat to medium/medium low. Cover and simmer 

for 2-3 hours until meat is tender and the sauce has 

thickened/reduced. Be sure to stir the mixture every 30 minutes or so. 

Add the green beans during the last 20 minutes of cooking. 
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Notes 
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 Pasta Perfect 
 

 

The Italian in me is most prominent in my 

cooking, and in my taste buds. There isn’t 

much that I cook that doesn’t include olive 

oil, garlic and basil. I often experiment 

with various ways to make pasta as it is a 

staple in my house. I most often make 

Spaghetti with a meat sauce but the 

following recipes each have their place on 

the menu at my house on occasion.  
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Linguine W/Clams 
Linguine with White Clam Sauce on a 

budget coming right up! Great for a 

Date Night In! 

 
Ingredients:  

1 Lb Linguine Adjust 

amounts 

to 

number 

of People 

Served. 

This is at 

least 6. 

1 Dash Salt 

¼ Cup Olive Oil 

2 Tbs Butter 

4 Cloves Garlic, Chopped 

½ Cup Wine (white) 

1-2  Lemons (Juice and Zest) 

2-3 Cans Whole Baby Clams with Juice 

1-2 Tbs Flat-Leaf Parsley, Chopped 

Serve with Parmesean Cheese, Salad and Bread! 

 

Directions: 
Bring a large pot of water to a boil. Add salt and the linguine and cook 

as directed or until al dente. The linguine will continue to cook in the 

sauce, later.  

To a large skillet heated over medium heat, add oil, butter, garlic. Cook 

together. Add wine, the juice from the clams to the pan, and the zest 

of one or two lemons. Finally, add the clams and the juice from one or 

two lemons.  

Drain pasta and add it to the clam sauce. Toss and coat the pasta in 

sauce with clams until the pasta absorbs the flavor and juices, 2 to 3 

minutes. Remove from heat and season with salt, add parsley and 

serve with a loaf of crusty bread. 
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Penne & Vodka Sauce 
I first made this recipe when I wanted to 

try pasta with a twist. It’s a far cry from 

traditional meat sauce, for the better!   

Ingredients:  

1 Tbs Butter Makes 

about 4 

servings. 

1 Tbs Olive Oil 

1 Med Onion, Chopped 

5-6 Med Tomatoes, Chopped (or 2 cans diced) 

1 Cup Heavy Whipping Cream 

¼ Cup Vodka 

¼ Tsp Crushed Red Pepper Flakes 

2 Tbs Parmesan Cheese 

Salt and Pepper to Taste. Serve over Penne Pasta! 

 
Directions: 

In a large skillet over medium heat, melt better with oil; add onion and 

sauté for 8 minutes or until transparent. 

Add tomatoes and cook for 25 minutes or until almost no liquid 

remains in skillet; stir frequently. 

Increase heat and add cream, vodka and red pepper flakes; boil for 2 

minutes or until thickened to sauce consistency. Season to taste with 

salt and pepper. 

Bring a large pot of lightly salted water to a boil. Add penne and cook 

for 8 to 10 minutes or until al dente; drain and transfer to a large bowl. 

Bring sauce to a simmer and pour over pasta; toss to coat. Sprinkle 

with Parmesan cheese; serve.  
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Tortellini Soup 
My “go-to” quick meal is often 

refrigerated tortellini and a jar of pesto. 

This is another great way to eat tortellini, 

especially on a cold evening! 

Ingredients:  

1 Pkt White Sauce Mix Makes 4 

servings. 4 Cups Water 

1 Can  Vegetable Broth 

1.5 Cups Sliced Fresh Mushrooms 

½ Cup Onion, Chopped 

3 Cloves Garlic, Minced 

½ Tsp Dried Basil, Crushed 

¼ Tsp Salt 

¼ Tsp Dried Oregano, Crushed 

1/8 Tsp Cayenne Pepper 

2 Cups Dried Cheese Tortellini 

1 Can Evaporated Milk (12oz) 

6 Cups Fresh Baby Spinach Leaves 

Optional: Pepper and Shredded Parmesan Cheese! 

 

Directions: 
Place dry white sauce mix in a 3-1/2- or 4-quart slow cooker. Gradually 

add the water to the white sauce mix, stirring until smooth. Stir in 

broth, mushrooms, onion, garlic, basil, salt, oregano, and cayenne 

pepper. 

Cover and cook on low-heat setting for 5 to 6 hours or on high-heat 

setting for 2-1/2 to 3 hours. 

Stir in dried tortellini. Cover and cook on low-heat setting for 1 hour 

more or high-heat setting for 45 minutes more. 

Stir in evaporated milk and fresh spinach. If desired, sprinkle individual 

servings with black pepper and Parmesan cheese.  
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Pizza Pizzaz 
 

 

Just about everyone loves Pizza! 

Sometimes, though, it’s nice to have the 

pizza flavor without the same old slice. 

These recipes are my interpretations of 

how pizza’s flavor can be expanded. 
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Pepperoni Rolls 
These pepperoni rolls are great as an 

appetizer or as a meal with a side salad. 

You could even eat them in place of garlic bread with a 

pasta meal if you leave out the pepperoni.  

Ingredients:  

3 Loaves Frozen Bread Dough Quick 

and 

Easy! 

1.5 Lbs Sandwich Pepperoni 

3 Tbs Olive Oil 

3 Cups Shredded Mozarella or Pizza Cheese 

Sprinkle with Parmesan Cheese, Garlic Powder and 

Italian Seasoning to Taste. Serve with Marinara Sauce! 

 
Directions: 

Place the loaves of frozen bread dough on a cookie sheet. Cover 

loosely with plastic wrap sprayed with cooking spray. Thaw (About 3 

hours). They do not need to rise.  

Once thawed, roll each loaf into an approximately 11×11 square. Brush 

olive oil on each square. Add about half a pound of pepperoni to each 

square, covering each square with the pepperoni just barely 

overlapping. Sprinkle the pepperoni with about 1 Cup of Shredded 

Cheese. You can use as much or as little cheese as you like and really 

whatever kind you like best. Next, sprinkle on some garlic powder and 

Italian seasoning. 

Finally, roll each dough square up like a jelly roll. Place on a cookie 

sheet seam side down. Brush with melted butter, sprinkle with 

Parmesan cheese and bake at 375 for about 25 minutes. Slice into 

individual rolls and serve with pizza, marinara or spaghetti sauce for 

dipping.  
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Pizza Burgers 
Get that pizza taste without all of the 

work. Great on the grill! 

Ingredients:  

1 Lb Ground Beef Serves 

6. ¼ Cup Italian Bread Crumbs 

½ Cup Chpped Pepperoni 

½ Cup Pizza Sauce 

1 Sm Onion, Chopped 

1 Clove Garlic, Minced 

1 Cup Pizza Cheese, Shredded 

6 Slices Mozarella Cheese 

Salt and Pepper to Taste! Toppings of your Choice! 

 

Directions: 

In a large bowl, mix ground beef, bread crumbs, pizza sauce, onion, 

garlic and pizza cheese together. Form into patties. Grill or fry in a 

frying pan until cooked through. Top with sliced cheese; continue 

cooking until cheese is melted.  

Place patty on bun, top with additional pizza sauce, tomatoes, onions, 

peppers, fresh or sautéed mushrooms.  
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Pizza Fries 
These are a great for a fast lunch using 

items you probably already have on hand. 

Ingredients:  

1 Bag French Fries, Frozen Serves 4. 

20 Min 

Meal! 

1 Jar Pizza or Spaghetti Sauce 

2 Cups Shredded Mozarella Cheese 

½ Cup Pepperoni, Chopped 

You can add any of your favorite toppings! 

 
Directions: 

Prepare the fries according to the package directions. Remove them 

from the oven.  

Pour the sauce over the fries. Top with the cheese and pepperoni. 

Bake for an additional 5 minutes or until the cheese is melted. 
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Pizzaghetti 
This is a fun combination of two of my 

family’s favorites: Pizza and Pasta! 

Ingredients:  

1 Lb Spaghetti  

1 Jar Pizza or Spaghetti Sauce 

1 Pkg Pepperoni, Sliced 

1 Can Black Olives, Sliced 

1 Pkg Fresh Mushrooms, Sliced 

8 Oz. Mozarella, Shredded 

You can add any additional pizza “toppings” to taste! 

 

Directions: 

Preheat oven to 350 Degrees. 

Prepare pasta according to package directions, drain.  

Place pasta in a baking dish. Cover with pizza or spaghetti sauce. Next, 

add 2-3 layers of sliced pepperoni, black olives and mushrooms. Cover 

with aluminum foil. 

Bake for 20 minutes, remove the foil and add a layer of mozzarella 

cheese. Bake an additional 10 minutes, uncovered. 
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Notes 
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Sandwiches 
 

 

Beat the boring old ham and cheese 

sandwich with these recipes that are 

sure to please anyone! Whether it’s 

taking advantage of leftovers or 

cooking up something mouthwatering 

from scratch, sandwiches aren’t just 

for the lunch box anymore. Serve them 

up with a side of soup or on their own! 
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Breakfast B.E.C. 
Breakfast bacon, egg and cheese 

sandwiches make a great quick breakfast 

or have them for dinner like we do!   

Ingredients:  

12  English Muffins The oven 

saves a 

lot of 

time and 

hassle 

here! 

12 Slices American Cheese 

12 Med Eggs 

24 Slices Bacon 

  Butter, Softened 

   

Use ham or sausage in place of the bacon! 

 

Directions: 

Preheat Oven to 450 Degrees. 

Cook bacon in a skillet or on griddle according to package directions. 

Keep warm.  

Split English muffins, place on a cookie sheet cut-side up. Bake in the 

oven until toasted and lightly browned. Meanwhile, cook your eggs on 

a griddle (broken yoke works best for these). 

Top each egg with a slice of cheese. Remove English Muffins from 

oven. Assemble. Eat. Enjoy.  

  



 

   79 

Cheeseburger Subs 
Since I’m not privy to a sandy beach 

to do a clam bake, I’ve improvised 

with a boil! Another New England 

Favorite! I use my turkey fryer to cook this and make 

Lobstah! Rolls with the leftovers. Recipe is on page  

Ingredients:  

2 Lbs Ground Beef or Turkey Makes 6 

Large 

Subs. 

¼ Cup Italian Bread Crumbs 

1 Cube Beef Boullion, Dissolved in Hot Water 

1 Tsp Garlic Powder 

1 Tsp Onion Powder 

1 Tsp Pepper 

½ Tsp Seasoned Salt 

1 Med Egg 

1 Tbs Steak Sauce (Like A1) 

¼ Cup Ketchup 

¼ Cup Mayonnaise 

2 Tbs Mustard 

   

 

Directions: 

Mix above ingredients together, except cheese, ketchup, mustard and 

mayonnaise. Shape into oblong patties that will fit in a hoagie roll. 

Cook on a George Foreman or grill, bake or fry them in a pan. 

Mix the Ketchup, Mayonnaise and Mustard together. Slice hoagie rolls 

lengthwise. Spread the mixture inside the bun. 

Place cooked patties in sub rolls. Cover with cheese (shredded 

mozzarella, Colby and Monterey Jack, whatever cheese you normally 

use on burgers). 

Bake at 350 Degrees until cheese is melted, about 10 minutes. Add 

lettuce, pickles, onions or whatever else you would like. Eat and enjoy!  
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Garlic Corned Beef 
This is a great way to use left-over 

Corned Beef from the Corned Beef and 

Cabbage recipe on page 21. 

Ingredients:  

1 Lb Corned Beef  

1 Loaf Prepared Garlic Bread 

1 Lb Sliced Mozarella Cheese 

 

Directions: 
If you are using frozen garlic bread, bake according to package 

directions but remove from oven about 5 minutes before done.  

Layer corned beef and mozzarella cheese on one half of the garlic 

bread. Leave the other half on the cookie sheet. Bake an additional 10 

minutes.  

Place the empty garlic bread half on top of the meat and cheese 

covered bread. Slice into sandwiches.  

So simple but absolutely delicious! 
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Lobstah! Rolls 
If you live in New England, and 

especially near Maine, you have heard 

of these! They are a great way to use up 

any leftover lobster from your Seafood 

Boil (Recipe on page 22). 

Ingredients:  

4 Lbs Lobster Meat, Chopped Makes 4-

6 Rolls! 2 Stalks Celery, Chopped 

½ Cup Mayonnaise 

3 Tbs Lemon Juice 

2 Tbs Fresh Parsley 

Lettuce is Optional. Salt and Pepper to Taste! 

 

Directions: 

Mix all ingredients. Refrigerate for at least 10-15 minutes. Serve on 

toasted bun with lettuce.   
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Notes 
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Sweets & 

Treats 
 

 

Chocolaty or fruity, you are in the mood for 

something sweet. Try one of these recipes 

and you’ll be glad you did! 14 Cent cake is 

extremely easy and versatile and has been 

used as the birthday cake of choice in my 

family for generations. Enjoy! 
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14 Cent Cake 
You really can make a chocolate cake 

from scratch! I do as do my mother 

and grandmother! You can even use 

the whoopie pie filling recipe on page 87 for frosting! 

Ingredients:  

3 Cups Flour Adjust 

amounts 

to 

number 

of People 

Served. 

This is at 

least 6. 

2 Cups Sugar 

2 Tsp Baking Soda 

2 Tsp Salt 

2 Cups Water 

6 Tbs Cooking Cocoa, Heaping 

2 Tsp Vanilla 

2 Tsp Vinegar (Yes, REALLY) 

¾ Cup Vegetable Oil 

 

Directions: 

Mix all ingredients together well. Makes one 9 x 13 pan or two 9" pans. 

Bake at 350 Degrees for 35 minutes or until toothpick comes out clean.  
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S’mores Bars 
No Campfire? No Problem! These are 

VERY Sweet so a little goes a long way!  

Ingredients:  

½ Box Graham Crackers (2 wrapped stacks)  

1 Stick Butter, Melted 

½ Tsp Salt 

1 Can Sweetened Condensed Milk (14oz) 

1.5 Cups Semi-Sweet Chocolate Chips 

2 Cups Mini Marshmallows 

Make sure you use SEMI Sweet Chocolate chips!!! 

 

Directions: 
Preheat the oven to 350 degrees. In a large zip-lock type bag (or in a 

food processor), smash graham crackers until finely ground. Stir in 

melted butter and salt. Press into a 13×9″ pan. 

Drizzle can of condensed milk over graham crackers. Sprinkle on 

chocolate chips; follow with marshmallows. 

Bake for 30-35 minutes or until marshmallows are lightly browned. 
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Triple Berry Trifle 
This makes a great, fluffy dessert! 

Excellent for an Easter Brunch!  

Ingredients:  

1 Pkg Prepared Angel Food Cake Top with 

a 

chocolate 

bunny 

for 

Easter! 

1 Lrg Box Vanilla Pudding, Prepared 

1 Tub Cool Whip 

1 Pint Bluberries 

1 Pint Raspberries 

1 Pint Strawberries, Sliced 

1 Pint Strawberries, Whole 

You can substitute frozen berries as well.  

 

Directions: 

Break Angel Food Cake (You can also substitute Pound Cake) into bite 

size pieces. 

In a large bowl, mix the vanilla pudding and the Cool Whip together.  

In a trifle bowl, layer 1/3 Angel Food Cake, 1/3 of each kind of berry, 

1/3 Pudding/Cool Whip mixture. Repeat twice. Top with fresh, whole 

strawberries. 

You can use sugar free pudding and cool whip to cut down on calories 

or to make this a little more diet friendly.  
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Whoopie Pies 
Soft chocolaty cakes filled with a 

smooth, creamy and sweet but not 

too sweet fluffy filling.  

Ingredients:  

Whoopie Pie Cake/Cookies Whoopie Pie Filling 

¾ Cup Flour 8 Tbs Crisco 

1 Tsp Baking Soda 1 Cup Sugar 

1 Tsp Baking Powder 2 Tsp Vanilla 

½ Tsp Salt 1 Stick Butter 

½ Cup Sour Milk 2 Tsp Flour 

1.5 Cups Sugar ½ Cup Warm Milk 

1 Tsp Vanilla  

If you don’t have sour 

milk on hand mix 1 TBS of 

Vinegar with the milk 

before adding to the other 

ingredients. 

2 Lrg Eggs 

½ Cup Hot Water 

½ Cup Baking Cocoa 

½ Cup Shortening 

 
Directions: 

Whoopie Pie Directions: Mix all ingredients together. Drop by 

tablespoon onto ungreased cookie sheet. Bake at 350 for 10-12 

minutes. 

Cool before filling!  

Cream Frosting Directions: Cream oleo, Crisco and sugar together add 

flour, vanilla and warm milk beating until fluffy  
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Notes 
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Thirst Busters 
 

Are you getting tired of canned sodas 

and packet mixed drinks or sick of 

spending a fortune on seasonal 

drinks? I know I am! These are some 

of my favorite drink recipes and are 

usually a big hit with kids of all ages! 
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Butterbeer (Harry Potter) 

This is a fun drink to make with your Harry 

Potter fans! Cream soda with a twist! Yum! 

Ingredients:  

2 Ltr Cream Soda Great for 

a Harry 

Potter 

themed 

Party! 

2 Tbs Butter Extract 

2 Tbs Rum Extract 

1 7oz Container of Marshmallow Crème 

1 Cup Whipping Cream 

1 Tsp Rum Extract 

 

Directions: 
Drop the extracts into the 2 liter bottle of cream soda, put on cap and 

slowly rotate until combined. (Don’t Shake!) 

To make the cream topping, beat the remaining ingredients with an 

electric mixer until smooth.  

Pour the Butterbeer into a glass, drizzle with the cream topping, and 

enjoy! 
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Eggnog 
Breakfast in a glass or a nice dessert treat, 

eggnog is a delicious, creamy, sweet 

drink! You don’t have to wait until 

November for it to show up on the 

shelves, make it yourself! 

Ingredients:  

6 Lrg Eggs Use 

Vanilla 

Almond 

Milk for a 

Lactose 

Free 

Version! 

¼ Cup Sugar 

¼ Tsp Salt, Optional 

1 Qrt Milk, Diveded 

1 Tsp Vanilla 

½ Tsp Cinnamon 

1 Tsp Nutmeg 

Add Rum, Burbon or Brandy for an Adult Version!  

 

Directions: 
In large saucepan, beat together eggs, sugar and salt, if desired. Stir in 

2 cups of the milk. Cook over low heat, stirring constantly, until mixture 

is thick enough to coat a metal spoon and reaches 160 degrees F. 

Remove from heat. Stir in remaining 2 cups milk and vanilla. Cover and 

refrigerate until thoroughly chilled, several hours or overnight. 

Just before serving, pour into bowl or pitcher. Garnish or add stir-ins, if 

desired. Serve immediately. Makes 1 1/2 quarts or 12 (1/2 cup) 

servings. 
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Hot Chocolate 
Sledding isn’t the same without coming 

in for a warm cup of hot cocoa! 

Ingredients:  

1 Tbs Cocoa Powder Adjust 

Amounts 

to Make 

More 

Servings! 

2 Tbs Sugar (Or Splenda) 

2 Tbs Water 

1 Cup  Milk (or Almond Milk) 

1 Tsp Vanilla Extract 

Garnish with Marshmallows or Ready Whip! 

 

Directions: 
Combine cocoa, sugar, and water in a small saucepan. Heat it on low 

heat, stirring occasionally to prevent the paste from sticking to the pan. 

After about 1 to 2 minutes, add milk and vanilla. Mix it all together until 

it reaches your preferred temperature.  

Optional: Use a candy cane to stir or replace vanilla extract with 

peppermint extract. Adults could even add a splash of Peppermint 

Schnapps!  
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Sweet Tea 
I’m not from the South but I love 

Sweet Tea! This tastes just like 

McDonald’s Sweet Tea! Refreshing! 

Ingredients:  

12  Tea Bags Makes 

one 

gallon! 

 

20 cents 

a cup! 

¼ Tsp Baking Soda 

4 Cups Boiling Water 

3 Cups Sugar (Or 2 Cups Granulated Splenda) 

12 Cups Cold Water 

¼ Cup Honey (Optional 

2-4 Tbs Lemon Juice (Optional to taste) 

 
Directions: 

Bring the 4 Cups of water to a boil. Remove from heat. Add baking 

soda (cuts out the bitter taste from the tea’s tannin). Add the tea bags. 

Let rest for at least 15 minutes.  

Stir in sweetener(s). Pour into a one-gallon pitcher. Add cold water to 

the top (to equal one gallon). Served best over ice! Sooooo tasty!!! 

You can make flavor variations with add-ins like Fresh Mint 

(DELICIOUS!), flavored tea bags or an envelope of flavored but 

unsweetened Kool-Aid. Enjoy! 
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Notes 
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Three or Less 
 

Saving time AND saving money! These 

sweet desserts each have three or 

fewer ingredients and are a cinch to 

make!  
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Cherry Angel Food 
This disappears nearly as quickly as it’s 

made! Delicious warm from the oven 

with whipped cream. Light and airy dessert! 

Ingredients:  

1 Can Cherry Pie Filling You can 

substitute 

any kind 

of Pie 

Filling!  1 Box Angel Food Cake Mix 

 
Directions: 

Preheat oven to 350 Degrees.  

Spray a 13x9 baking dish with non-stick cooking spray.  

In a large bowl, mix the Angel Food Cake mix with one can of pie 

filling. Do not add eggs, oil or water!  

Pour into baking dish. Bake according to the package directions on the 

Angel Food Cake box.   
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PB Cookies 
This recipe is my “go-to” recipe for bake 

sales. It’s also my 13 year old Son’s 

favorite to whip up.   

Ingredients:  

1 Cup Peanut Butter Watch 

these 

closely 

for 

timing.  

1 Cup Sugar 

1 Lrg Egg 

 
Directions: 

Preheat oven to 350 Degrees.  

Beat egg. Add peanut butter and sugar. Beat on medium speed for 

about 3 minutes. Drop rounded spoonfuls onto cookie sheet. You can 

also roll into balls and crisscross with a forked dipped in sugar. 

Bake 10-12 minutes, watching them carefully. Cookies should be soft 

but not overly soft and nicely browned on the bottoms.  
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Pumpkin Brownies 
With only two ingredients, these are a 

snap to make! Pictured is my daughter, 

Kendra, at 11 years old getting ready to 

mix up a batch! 

Ingredients:  

1 Pkg Brownie Mix (13x9 Size) Just TWO 

Ingredients 

1 Can Packed Pumpkin 

 

Directions: 

Preheat oven to 350 Degrees.  

Spray a 13x9 baking dish with non-stick cooking spray.  

In a large bowl, mix the brownie mix with one can of packed pumpkin. 

Make sure that you are not using pumpkin pie filling! Do not add eggs, 

oil or water!  

Bake for approximately 45 minutes or until a knife inserted in the 

center comes out clean.   
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Abbreviations 
Lbs Pounds 

Lrg Large 

Med Medium 

Pkg Package 

Pkt Packet 

Sm Small 

Tbs Tablespoon 

Tsp Teaspoon 
 

 

  



 

100 

Notes 
 

 

 

 

 

 

 

 

 

 

 

 

 

 


