Main Dishes

2Bacchus Burgers - 1998


2Baked Ham with  Brown Sugar Glaze - 2005


2Balsamic Chicken  With Mushrooms - 2005


3Barbeque Brisket - 1998


3BBQ Backribs - 1996


3Beef and Noodles - 2002


4Beef Burgundy - 2005


4Beef Stew / Soup- 2004


5Beef Stroganoff - 1997


5Blackjack's Meatballs - 1996


5Brisket by Mike Nohl - 1998


6Chicken (or Fish) Picatta - 2005


6Chicken a la Brandywine - 1998


6Chicken Breast Supreme - 2002


7Chicken Crepes Elegante - 1998


7Chicken Enchiladas - 1996


7Chicken Linguine  (or Chicken Lin-Ginny) - 2005


8Chicken Marsala - 1996


8Chicken Monterrey - 2002


8Chicken Pot Pie, Easiest - 2005


9Chicken Provencale - 2005


9Chicken Rice Casserole - 1996


9Chicken Spaghetti I - 2003


9Chicken Spaghetti II - 2005


10Chicken Vesuvius - 1998


10Chicken Wild Rice Casserole - 1996


10Chicken With Stuffing, Mushrooms & Water Chestnuts - 2005


10Classic Macaroni & Cheese - 1996


11Coconut Fried Shrimp - 2005


11Cowboy Beans - 1997


11Curried Chicken Sandwiches - 2002


11Curry Chicken  (or shrimp, or beef, or...) - 2005


12Debbie's Meatloaf - 1998


12Easy Chicken Cordon Bleu - 2002


12Easy, Cheesy Burritos – 1997


12Easy, Cheesy Spaghetti - 2005


13Farfalle con pollo  al sugo bianco – 1997


13Fettuccine Alfredo I - 1996


13Fettuccine Alfredo II - 1996


13Flank Steaks – 1998


14Ginny's Famous Fried Chicken - 2005


14Gnocchi - 2005


14Gooda-Rooni I – 1997


15Gooda-Rooni II – 1997


15Grandma Wozny's  BBQ Chicken - 2005


15Grandpa's Meatloaf - 1997


15Hamburger Casserole - 2005


16Hearty Mushroom  Spaghetti Sauce - 1997


16Homemade Ricotta  With Linguine- 2005


16Hungarian Goulash - 1998


17Iron Skillet Roast - 2005


17Italian Breaded Pork Cutlets - 2005


17Kielbasa With Sauerkraut - 2005


18Lemon Tarragon Chicken - 1998


18Mader's Potato Dumplings - 1998


18Mader's Sauerbraten - 1998


19Martha Countryman's  Casserole - 1996


19Meatballs in Sour Cream - 1998


19Mediterranean Meatloaf - 2005


20Mexican Casserole - 1996


20Mexican Meatloaf - 1998


20Mike's Pesto-Spinach Lasagne - 1996


20Mole Posole - 2005


21Nana's Meatballs - 2005


21Nanu's Favorite Tuna Casserole - 2005


21Orange Roughy - 1998


21Oven Barbecued Brisket - 1998


21Picante Chicken - 1998


22Pork 'n Shrooms – 1998


22Pork Loin with  Cranberry-Apricot Stuffing - 2005


22Pork Medallions  with Mustard Sauce- 2002


23Prime Rib - 2006


23Prime Rib with Cabernet Jus - 2005


24Roast Turkey With Herb Butter and Caramelized-Onion Gravy - 2005


25Round Steak - 1997


25Runzas I - 2005


25Runzas II - 2005


25Salisbury Steak - 1998


26Salsa Chicken - 2002


26San Diego Fish Tacos - 2005


27Scaloppine di Pollo (Macaroni Grill  as modified by Mike) - 2005


27Shepherds Pie - 1998


27Shrimp Pasta - 1998


28Southwestern Casserole - 2002


28Spinach and Black Bean  Enchiladas – 2002


28Stuffed Peppers - 1997


29Sweet and Sour Chicken - 2002


29Sweet and Sour Grilled Chicken - 2005


29Tacorito - 1996


30Thai Tofu in Peanut Sauce - 1998


30Three Herb Chicken – 1998


30Vermicelli With Clam Sauce - 1998


31Woz-agna - 1996


31Yedina Puta-Sheda – 1998


31Yummy Chicken – 1996






Bacchus Burgers - 1998

Tony Greco



3
pounds  hamburger

1
teaspoon  salt

½
teaspoon  pepper

6
ounces  cream cheese -- softened

2
tablespoons  bleu cheese -- crumbled

2
tablespoons  onion -- chopped fine

2
teaspoons  creamy horseradish

2
teaspoons  yellow mustard

Mix hamburger, salt and pepper. Form into 12 1/4 pound patties, smashed thin. In a bowl, combine cream cheese, bleu cheese, onions, horseradish, and mustard. Add a dash or two of Tabasco or Worcestershire sauce if desired.

Lay out 6 patties on a cookie sheet and spread sauce evenly on all patties. Place remaining 6 patties on top and crimp edges. Chill an hour or  two, and then grill. Turn over VERY gently with a spatula, as they may fall apart easily.



Baked Ham with 
Brown Sugar Glaze - 2005

Ron Wozny



6-8
pound  fully cooked smoked bone-in ham

Whole cloves -- if desired

1
cup  packed brown sugar

1
tablespoon  balsamic vinegar -- 
  or cider vinegar

½
teaspoon  ground mustard

Orange slice -- if desired

Maraschino cherries -- if desired

Heat oven to 325ºF. Place ham, fat side up, on rack in shallow roasting pan. Insert meat thermometer so tip is in thickest part of ham and does not touch bone or rest in fat. Cover loosely and bake 1 1/4 to 2 1/4 hours or until thermometer reads 135°F (13 to 17 minutes per pound).  About 20 minutes before ham is done, remove from oven. Pour drippings from pan. Remove any skin from ham. Cut uniform diamond shapes on fat surface of ham. Insert clove into each diamond. Stir together brown sugar, vinegar and mustard; pat or brush on ham. Bake uncovered 20 minutes longer. Cover ham and let stand about 10 minutes or until thermometer reads 140°F. Garnish with orange slices and cherries, if desired.

We enjoyed this ham at Easter 2005 with our good friends, Lee Rodriguez and Willie & Sylvia Ledezma. After carving the ham, I drizzled the juices over the ham slices. It came out very juicy and tasty.



Balsamic Chicken 
With Mushrooms - 2005

Frank Wozny



2
teaspoons  vegetable oil

3
tablespoons  balsamic vinegar

2
teaspoons  Dijon mustard

1
large  garlic clove -- crushed

1
pound  boned and skinned 
  chicken breasts -- four 4-oz. pieces

2
cups  small mushrooms -- halved

1/3
cup  chicken broth

¼
teaspoon  dried thyme -- crumbled

In a nonstick skillet, heat 1 teaspoon of oil. In a medium bowl, mix 2 tablespoons of vinegar, the mustard and garlic. Add chicken and turn to coat. Transfer chicken and marinade to skillet. Sauté chicken until cooked through, about 3 minutes on each side. Transfer chicken to a platter and keep warm. Heat remaining teaspoon of oil in skillet. Sauté mushrooms for 1 minute. Add broth, thyme and remaining tablespoon of vinegar. Cook, stirring occasionally, until mushrooms are deep brown, about 2 minutes longer. Serve chicken topped with mushrooms.

A delicious dish I discovered from Weight Watchers...  For a more satisfying dish, I like to grill a portabella mushroom cap and put the chicken cutlet on top of it. For a different flair, substitute dry white wine for the chicken broth, then sprinkle on a few spoonfuls of chopped sun-dried tomatoes with the mushrooms.



Barbeque Brisket - 1998

Don Wozny



5
pounds  beef brisket

1
bottle  liquid smoke flavoring

celery seed -- to taste

salt and pepper -- to taste

barbecue sauce

Place brisket in roasting pan. Pour a full bottle of liquid smoke over the meat, then season to taste with salt, pepper and celery seed. Cover and refrigerate overnight.

In the morning, place covered roaster in oven at 275 degrees for 5 - 6 hours. Remove from oven and drain, then baste with Bar-B-Que Sauce. Bake uncovered 30 minutes, turn, baste and bake an additional 30 minutes. Cool 20 - 30 minutes. Slice thinly.



BBQ Backribs - 1996

Tony Greco/Sherry Nohl



4 ½
Pounds  Beef Backribs -- Trimmed

½
Cup  Vinegar

½
Cup  Brown Sugar

¼
Cup Worcestershire sauce

Salt

Pepper

Chili Powder

Paprika

Place backribs on a lined baking sheet or a grill.  Combine vinegar, Worcestershire sauce and brown sugar (add more Worcestershire to your own liking).  Baste ribs with this mixture.  Then sprinkle ribs with salt, pepper, chili powder and paprika.  Baste and sprinkle every 15 minutes until done.



Beef and Noodles - 2002

Ginny Shonk



2
pounds  stew beef

2
tablespoons  oil

4
cups  water

2
cloves  garlic

2
bay leaves

1
medium  onion

1
tablespoon  salt

1
tablespoon  lemon juice

1
teaspoon  sugar

1
teaspoon  Worcestershire sauce

1
teaspoon  paprika

1
teaspoon  pepper

1
dash  allspice or cloves (we use cloves)

1
package  egg noodles

Slowly brown beef in oil. Add remaining ingredients - except noodles. Simmer for at least 3 hours. Add noodles one hour before serving.

Serve over mashed potatoes.

Beef can be 1-2 pounds. Garlic cloves can be 1-2 as well as the bay leaves.

A Shonk favorite for YEARS! If you try only one recipe in this book, make sure it is this one!



Beef Burgundy - 2005

Lee Rodriguez



2
pounds  stew meat -- cubed

1
bouquet  garni -- see directions

2
cloves  garlic -- crushed

salt and pepper -- to taste

1
750  milliliter bottle red wine

4
slices  bacon -- diced

1
tablespoon  oil

¾
pound  pearl onions

4
tablespoons  brandy

1
tablespoon  cornstarch

2
tablespoons  water

½
pound  small mushrooms

3
tablespoons  parsley -- chopped

herb sprigs -- to garnish

croutons -- to garnish

A garni bouquet contains a few sprigs of parsley, thyme and a bay leaf.

Place the stewing beef in a bowl. Add the bouquet garni, garlic and seasoning to taste, then pour in the wine. Cover and chill for 24 hours.

Soak the top and bottom of a 3 quart clay pot in water for 2 hours. Drain. 

Drain the meat, reserving the marinade. Blanch bacon in boiling water for 2 minutes, drain and pat dry. Heat the oil, brown the onions in a non-stick skillet, then transfer to the presoaked clay pot. 

Brown the meat, pour in the brandy and set it alight. When the flames subside, pour the meat and juices into the clay pot. Add the marinade. Cover the clay pot and place in cold oven. Set the oven at 450 degrees and cook for 2 hours. 

Mix cornstarch and water. Gradually stir this into the meat mixture. Add the mushrooms. Cook, covered, for another 30 minutes. Taste for seasoning.

Sprinkle with chopped parsley and garnish with herb sprigs and croutons. Serve with noodles or white long grain rice and crisp green salad. 

Served at Mr. Lee's 2004 Christmas party. Delicious! Mr. Lee is Ron and Joan's neighbor in Lewisville.



Beef Stew / Soup- 2004

Gary and Debbie Seale



1
pound  stew meat or hamburger meat -- 
  can use up to 2lbs

onion – chopped, to liking  

potatoes -- cut 1 inch thick, to liking  

celery – sliced, to liking  

carrots -- sliced or baby, to liking  

3
cans  tomato sauce

1
large can  tomatoes

¼
cup  Worcestershire sauce -- +/- 1/4 cup

Brown stew or hamburger meat and chop up some onion in it as much as you like.  Stew meat is better if you slow cook it first with the lid on.

In a separate pot, parboil your potatoes (just covered with water). You can do it with the skin on or off (reg or new). Add fresh veggies that need to be parboiled (i.e. carrots, celery, etc)

I add (to taste) salt, pepper, celery salt, about 3-5 beef bouillon cubes, a couple of shakes of ketchup, a bay leaf is tasty if you have one, but don't leave it in too long, and spice you might like, within reason of course. Then you add your veggies, and the cooked meat and onions.  If you cook fresh veggies, add them while the potatoes are cooking, especially fresh carrots. If you use frozen or canned, just add liquid and all when you mix it together.  Let it simmer!  Yummy! 

Debbie was so nice to try to write this recipe down when they just generally add to the pot whatever they like.  We've had this stew several times during our visits and it is so yummy, I had to have them try to write it down!  Great comfort food!



Beef Stroganoff - 1997

Minna Greco



2
Pounds  Steak -- Cut into 1" chunks

Flour

salt and pepper

seasoned salt

1
can  golden mushroom soup

1
can  cream of mushroom soup

1
can  onion soup

¼
teaspoon  Worcestershire sauce

1
large can  mushroom pieces -- undrained

1
cup  sour cream

1
teaspoon  Kitchen Bouquet -- if desired

Combine flour, seasoned salt, salt and pepper in a plastic bag.  Add beef chunks, coating well.  Remove floured beef from bag and brown in a little oil.  Drain and add soups, Worcestershire sauce and mushrooms, and simmer until beef is tender.  Add sour cream and serve over noodles or rice.

Joan adjusted this a bit with good success... drain the mushrooms, but add 1 1/2 cups white wine.



Blackjack's Meatballs - 1996

Bob Meiman



1
pound  hamburger

3
small  eggs

fresh parsley

parmesan cheese

Breadcrumbs

Mix the hamburger with the eggs.  Add the cheese and breadcrumbs until the hamburger holds together.  Mix in the parsley, and season with salt and pepper.  Form into small balls, and brown in a skillet.  Simmer in Blackjack’s Spaghetti sauce.



Brisket by Mike Nohl - 1998

Mike Nohl



1
3-4 pound whole beef brisket, 
  well-trimmed

8
ounces  mushrooms -- sliced

1
large onion, cut into thin slices

2
green peppers, sliced into thin strips

1
red bell pepper, sliced into thin strips

1
teaspoon  pepper

1
teaspoon  caraway seed

¼
cup  brown sugar

½
cup  water

14
ounces  beer

14
ounces  ketchup

PLACE brisket, fat side up, in a 9x13 pan. Place mushrooms around the 3 to 4 pound well-trimmed whole beef brisket (hereafter referred to as "brisket"). Place onions and peppers on top of brisket.

COMBINE pepper, caraway seed, brown sugar, water, beer and ketchup. Pour over brisket and vegetables. Cover pan tightly with foil. Punch three small slits in foil with knife.

PLACE pan on a cookie sheet and bake at 325 degrees for 3 1/2 hours.  To serve, arrange brisket on a plate, covered with vegetables and sauce.

You can also spoon sauce over meat and serve with vegetables over rice.



Chicken (or Fish) Picatta - 2005

Karen Denise Brooks



½
cup  flour

1
teaspoon  salt -- optional

¼
teaspoon  pepper

2
pounds  boned and skinned chicken 
  breast halves -- pounded to 1/4"

2
tablespoons  butter -- or olive oil

1
tablespoon  vegetable oil -- or olive oil

3
tablespoons  dry white wine

3
tablespoons  lemon juice

1
lemon -- sliced thin

3
tablespoons  capers -- optional

3
tablespoons  fresh parsley -- chopped

May substitute 1 1/2 lbs fish.  Use firm white fish like flounder, snapper, scrod, or sole. Cut fish to 1/4" thick.

Combine flour, salt and pepper in a shallow dish.  Dredge chicken breast (or fish) in flour mixture.  In large frying pan, heat butter & oil over medium heat.  Add chicken (or fish) cook about 3 minutes on each side or until tender & opaque. Remove and keep warm. Add wine to pan juices. (Denise says this might be a good time to have a little nip for yourself!) Cook 1 minute, scraping up brown bits from bottom of pan. Add lemon juice and heat to boiling.  Return chicken to pan and cover with lemon slices and cook until sauce thickens slightly, about 3 minutes or meat is cooked tender.  Garnish with capers & parsley.



Chicken a la Brandywine - 1998

Sherry Nohl



6
chicken breasts, boneless and skinless

All-purpose flour

½
cup  butter -- melted, divided

salt and pepper

¾
cup  mushrooms -- sliced

¼
cup  plus 1 TBS white wine

1
tablespoon  brandy

¼
cup  chicken broth

2
teaspoons  butter

¼
cup  mozzarella cheese -- shredded

¼
cup  grated Parmesan cheese

CUT the chicken breasts in half. Place each piece of chicken between two sheets of waxed paper and flatten to 1/8" thick, using a meat mallet. Dredge chicken lightly in flour.

COOK half chicken in a skillet with three tablespoons melted butter over low heat. Cook 3-4 minutes each side, until golden brown. Place chicken in a greased 9" baking dish, overlapping edges. Sprinkle with salt and pepper. Repeat procedure with remaining chicken, adding three tablespoons melted butter. Reserve drippings in skillet.

SAUTE mushrooms in two tablespoons butter until tender. Drain and sprinkle evenly over chicken.

STIR wine, brandy and chicken broth into drippings in skillet. Simmer seven minutes, stirring occasionally.  Stir in a dash of salt and pepper and two teaspoons butter.  Spoon about half the sauce over the chicken, reserving the remaining half.

COMBINE cheeses, sprinkle over chicken and bake at 375 degrees for 20 minutes. Place under broiler one to two minutes, or until lightly browned. 

SERVE with reserved sauce.



Chicken Breast Supreme - 2002

Joan Wozny



4
boned and skinned chicken breasts

¾
cup  sherry

1
cup  sour cream

1
can  cream of mushroom soup

Put chicken in baking dish. In a bowl, mix the sherry, sour cream, and mushroom soup.  Pour mixture over chicken. Bake uncovered at 350° for one hour.

Serving Ideas: There will be lots of sauce, yummy over mashed potatoes.

People will think you slaved for hours! We have used the 98% fat free soup… still delicious!



Chicken Crepes Elegante - 1998

Grandma Emma Wozny



1
can  asparagus spears

1
package  chicken gravy mix

¾
cup  water

1
tablespoon  sherry

½
teaspoon  tarragon

1/3
cup  mayonnaise

8
crepes

1 ½
cups  chicken -- cooked and slivered

3
tablespoons  parmesan cheese -- grated

Drain asparagus, reserve 1/4-cup liquid.  Combine liquid, gravy mix, water, sherry, tarragon, and Lemon 'n Herb.  Cook 1 minute.  Stir in mayonnaise.  Set aside.

Place asparagus and chicken on each crepe.  Spoon 1 tablespoon sauce over each.  Fold each crepe over and place in a large baking dish.  Spoon remaining sauce over all.  Bake at 350 degrees for 15 minutes.  Sprinkle with cheese, broil until bubbly.



Chicken Enchiladas - 1996

Shar Hansen



2
cans  Cream of Chicken soup

1
pint  sour cream

1
can  green chiles

1
medium  onion -- diced

12
flour tortillas

2
cups  cheddar cheese -- grated

2
cups  chicken, cooked -- diced

Combine soup, sour cream, onion, cheese, and green chiles in a pan, and bring to a boil. Spray a 9" cake pan with non-stick spray. Put a thin layer of sauce in the bottom of pan. Roll chicken in tortillas with small amount of sauce, and arrange in pan. Cover with remaining sauce. Bake at 350 for 30 minutes.



Chicken Linguine 
(or Chicken Lin-Ginny) - 2005

Ginny Shonk



1
pound  fresh mushrooms -- sliced

½
cup, plus 1 tablespoon butter or 
  margarine -- melted and divided

½
cup  dry sherry

1 ½
teaspoons  salt -- divided

½
teaspoon  ground white pepper -- divided

6
4 ounce  boned and skinned chicken 
  breast halves

½
cup  onion -- chopped

½
teaspoon  garlic -- minced

¼
cup  plus 2 tablespoons all-purpose flour

2 ½
cups  half and half

1 ½
cups  low sodium chicken broth

1
cup  fontina cheese

¾
cup  parmesan cheese -- freshly grated

1
16 oz. pkg  linguine -- uncooked

¼
cup  fine dry breadcrumbs

Sauté mushrooms in 2 TBS margarine in a skillet 5 minutes. Add sherry, cook 2 minutes or until reduced to ¼ cup. Add ½ tsp salt and 1/8 tsp pepper.

Place chicken in a saucepan; add water to cover. Bring to a boil; cover, reduce hear, and simmer 20 minutes. Drain,; let cool, and shred. Cook onion in ¼ cup plus 2 TBS margarine in a saucepan over low heat 15 minutes. Add garlic; cook 1 minute. Add flour, stirring until smooth. Cook 1 minute, stirring constantly. Add half-and-half and chicken broth; cook over medium heat, stirring constantly until thickened. Remove from heat; add fontina cheese, ½ cup Parmesan cheese, ½ tsp salt, and 1/8 tsp pepper. Stir until cheeses melt. Cook linguine according to package directions; drain. Combine mushroom mixture, chicken, cheese mixture, ½ tsp salt, and ¼ tsp pepper. Stir in linguine. Spoon into a greased 13- x 9- x 2-inch dish. 

Combine breadcrumbs, remaining ¼ cup Parmesan cheese, and remaining 1 TBS margarine; sprinkle over chicken mixture. Bake, uncovered, at 350° for 20 minutes. Yield: 12 servings.

When Ginny made this, she used less linguine and no breadcrumbs. 



Chicken Marsala - 1996

Ron Wozny



4
chicken breast halves, boneless, skinless

¼
cup  flour

pepper -- to taste

8
tablespoons  margarine -- divided

½
cup  shallots -- minced

1
clove  garlic -- minced

1
pound  mushroom -- sliced

1
cup  marsala wine

With mallet, pound chicken breasts into thin cutlets between sheets of wax paper. Mix flour and pepper and dredge chicken lightly in seasoned flour, shaking off excess. In skillet, melt 3 tablespoons margarine and sauté shallots, mushroom and garlic until tender. Remove vegetables and set aside.

Melt remaining margarine in same skillet. Use additional margarine as needed. Add chicken and sauté 2 to 3 minutes each side, or until golden. Add marsala and reserved mushroom mixture, cook another minute or two. 

Remove chicken and vegetables slotted spoon, place in heated dish, and keep warm in oven. Bring remaining liquid to a brisk boil and cook until reduced to a thin, syrupy glaze. Pour over chicken and mushrooms.

This is the dish that made Joan fall in love with me!



Chicken Monterrey - 2002

Joan Wozny


5
tablespoons  olive oil

3
pounds  chicken, quartered, 
  or breasts -- *2 to 3 pounds

1
cup  yellow onion -- finely chopped

2
carrots -- peeled and chopped

4
garlic cloves -- peeled and minced

1
cup  chicken broth

½
cup  orange juice

½
cup  canned crushed tomatoes

1
tablespoon  rosemary -- dried

1
medium  sweet red pepper -- julienne

½
large  zucchini -- sliced diagonally

1/2         large  yellow squash -- sliced diagonally

salt and pepper -- to taste

1/3
cup  Italian parsley -- chopped, *optional

Heat 3T oil in skillet. Pat chicken dry, season with salt and pepper.  Cook gently in oil for 5 minutes, turn chicken, season again, cook for another 5 minutes. Do not attempt to brown chicken or you will overcook it, it should be pale gold. Remove chicken from skillet and reserve.

Add onions, carrots, and garlic to oil remaining in skillet and cook, covered over low heat until vegetables are tender @ 20-25 minutes. Add broth, orange juice, tomatoes and rosemary.  Season to taste with salt and pepper.  Simmer for 10-15 minutes.

Return chicken to pan and simmer for 20-25 minutes or until chicken is nearly done.  Baste pieces with sauce and turn them once after 15 minutes.

Heat remaining oil in pan and sauté the pepper julienne for 5 minutes.  Add zucchini and squash and season with salt and pepper.  Raise the heat and toss vegetables in oil until they are tender, but still firm, another 5 minutes or so.

Serve over rice or noodles.



Chicken Pot Pie, Easiest - 2005

Joan Wozny



  1
can  cream of chicken soup

  1
can  cream of celery soup

  1
box  frozen mixed vegetables -- 
  partially thawed

  1
10 oz. can  chunk chicken

  1
package  frozen deep dish pie crusts -- 
  partially thawed

Combine first four ingredients together.  Pour mixture into one of the pie crusts, top with remaining crust. Bake at 350 for 40-60 minutes or until crust is golden brown.

Oooooh, it's so easy!



Chicken Provencale - 2005

Jean Seale



1
broiler/fryer chicken -- cut-up

1
tablespoon  cooking oil

1 ½
cups  onion -- chopped

3
cloves  garlic -- minced

2
cans  great northern beans -- 
  rinsed and drained

1
can - 29oz  diced tomatoes -- undrained

3
carrots, medium -- sliced 1/4" thick

1
tablespoon  chicken bouillon

1
teaspoon  dried thyme

½
teaspoon  dried oregano

½
teaspoon  pepper

In a skillet, brown the chicken in oil; remove and set aside. Sauté onion and garlic in drippings until tender. Stir in remaining ingredients.   Spoon into a 3 qt baking dish; arrange chicken pieces on top. Cover and bake at 350 degrees for 65 - 75 minutes or until chicken juices run clear.

From the Florida Kitchen of Grandma Jean Seale.



Chicken Rice Casserole - 1996

Dorothy Nohl



1
Chicken -- Cut up

¾
Cup  Milk

1
Can  cream of celery soup

1 ½
Cups  Minute Rice

1
Package  onion soup mix

Mix milk and soup in a bowl.  Sprinkle the rice in the bottom of a greased 9x13 pan.  Pour and spread 2/3 of the soup mixture over the rice.  Place the chicken pieces on top of soup mix.  Pour the rest of the soup over the chicken and sprinkle with the onion soup.  Cover tightly with foil and bake 2 1/2 to 3 hours at 350 degrees.  Uncover for the last ½ hour.



Chicken Spaghetti I - 2003

Joan Wozny



6
chicken breasts

4
sticks  celery

1
jar  sliced mushrooms

1
can  cream of mushroom soup

1
can  cream of chicken soup

1
can  creamy chicken soup

1
bay leaf

1
pound  Velveeta cheese

1
medium  onion

1 ½
sticks  margarine

Parmesan cheese

paprika

1
12 oz.  package  spaghetti, thin

In a large broiler, add enough water to cover the chicken.  Add bay leaf.  Boil until tender.  (can also use a whole chicken)  Reserve broth.

Sauté onion and celery in margarine.  Add jar of mushrooms (juice too) and all three cans of soup - undiluted.  Slice Velveeta cheese and drop in the mixture.  Stir until cheese has melted.  Remove from heat.

Cook spaghetti in broth.  Debone and cut chicken up into bite size pieces.  Add chicken to soup mixture.  Stir in cooked spaghetti. Add parmesan and paprika (to taste) on top. Cook at 350 degrees until bubbly.



Chicken Spaghetti II - 2005

Charlene Wozny



1
stewing chicken -- cooked, cut, boned

1
can  tomato soup

1
can  cream of mushroom soup

1
large  onion -- diced

1
can  pimientos -- optional

1
large  green pepper -- diced

2
cloves  garlic -- minced

1
pound  Velveeta cheese -- 
  I use light variety

½
pound  cooked spaghetti

Layer spaghetti over bottom of a greased 9 X 13 baking dish.  Cook together tomato soup, green pepper, onion and garlic.  Stir in hen, mushroom soup, pimentos and cheese.  Pour over cooked spaghetti.  Bake at 350 degrees F. until bubbly.  Thin down sauce if necessary.  Serves 8-10.



Chicken Vesuvius - 1998

Tony Greco



3
pounds  chicken breasts without skin

½
cup  flour

salt and pepper

1 ¼
teaspoons  tarragon

2
tablespoons  butter

2
tablespoons  extra virgin olive oil

1
cup  shallots -- sliced

1
cup  mushrooms -- sliced

½
cup  fresh parsley -- chopped

3
garlic cloves -- minced

6
medium  potatoes

Sauce:

½
teaspoon  oregano

½
teaspoon  tarragon

3
ounces  white wine

Mix flour, salt, pepper, and tarragon in a plastic bag. Shake chicken in bag to coat. Sauté chicken in oil and butter until brown. Remove chicken, but do not discard remaining oil. Parboil potatoes, then slice and fry in remaining oil. Add chicken, shallots, mushrooms, parsley and garlic, and add ingredients for sauce. Mix thoroughly, simmer and top with parsley and Parmesan.

For you careful readers, this title was in the cookbook for 1996, but without the recipe.  Hope it was worth the wait!



Chicken Wild Rice Casserole - 1996

Ginny Shonk



1
whole  chicken -- boiled and deboned

6
ounce pkg.  Uncle Ben's Wild Rice -- 
  prepared as directed

2
tablespoons  butter

2
large  onion -- chopped

1
large  green pepper -- diced

2
cans  button mushrooms

½
pound  Velveeta cheese -- chopped fine

milk -- * see note for amt

Boil and debone chicken. Cook wild rice and fluff with fork. Sauté onions, pepper and mushrooms in butter. Combine chicken, rice, sautéed vegetables and Velveeta. Salt to taste. Put in baking dish and add milk until you can see it around the edges. Bake at 350 degrees for 30-40 minutes. 



Chicken With Stuffing, Mushrooms & Water Chestnuts - 2005

Ginny Shonk



1
package  instant seasoned stuffing mix 
  (box) -- prepared as directed

3-4 
cooked chicken -- cubed

1
can  cream of chicken soup

8
ounces  sour cream

2
tablespoons  onion soup mix

4
ounces  canned mushrooms -- drained

8
ounces  water chestnuts -- drained

¼
cup  parmesan cheese

Prepare stuffing and set aside. Place chicken in a 2 quart baking dish. In separate bowl, mix cream of chicken soup, sour cream, and onion soup mix. Spread over chicken. Combine mushrooms and water chestnuts and spread over chicken. Spread stuffing over entire dish, and cover with Parmesan cheese. Bake uncovered at 350° for 35 minutes, or until bubbly.  (May want to use a 9x11 pan - a 9x13 is too big)

It's delish! 



Classic Macaroni & Cheese - 1996

Ginny Shonk



½
cup  onion -- chopped

½
cup  green pepper -- chopped

2
tablespoons  margarine

1
pound  Velveeta Cheese -- cubed

½
cup  milk

8
ounces  macaroni, elbow -- 
  cooked and drained

½
cup  grated Parmesan cheese

Sauté vegetables in margarine.  Add cheese and milk, stir over low heat until melted, ensure you have a large pan. Stir in macaroni. ** Be careful not to scorch the cheese in the pan! Pour into 2 quart casserole, sprinkle top with Parmesan. Bake at 350 degrees for 20-30 minutes.

A favorite of Mother Shonk's to serve "Perfect Ron."



Coconut Fried Shrimp - 2005

Charlene Wozny



2
pounds  shrimp, raw -- (prawn size)

2
cups  all-purpose flour

1 ½
teaspoons  baking powder

½
teaspoon  salt

¼
teaspoon  white pepper

1
teaspoon  curry powder -- *see note

1 ½
cups  milk

2
cups  coconut -- shredded

vegetable oil -- -for frying

Peel and de-vein shrimp, leaving tails on.  Whisk 1 1/2 cups of flour with baking powder, salt, pepper and curry.  Wisk in milk.  Place remaining 1/2-cup flour in a pie plate, and shredded coconut in another.  Dredge shrimp in flour, dip in batter, then roll in coconut.  Refrigerate at least 15 minutes (We put it in the freezer for 15 minutes)

Heat at least 1 1/2 to 2 inches of vegetable oil to 350 degrees in a heavy pot.  Gently slip shrimp into the oil a few at a time; do not crowd.  Fry, turning once, until coconut is golden.  Drain on paper towels.  Let oil reheat to 350 degrees between batches.  Makes 4 servings.

Sweet and Sour Sauce can be used for dipping, we used cocktail sauce with horseradish.

If you like curry, you can double or triple the amount. Dad likes the "Our Family" brand of coconut. They're finer, and he chops it up a bit.



Cowboy Beans - 1997

Denise Brooks


1
pound  ground beef

1
small  onion -- chopped

1
can  pork and beans

1
bottle  Bullseye BBQ sauce

salt and pepper -- to taste

potato chips -- crushed

Brown ground beef and onion together, and drain well.  Add beans and 1/2 to 3/4 of the jar of BBQ sauce.  Salt and pepper to taste.  Simmer for about 30 minutes.  Crumble potato chips over top when serving.



Curried Chicken Sandwiches - 2002

Charlene Wozny



8
slices  bread -- toasted

1
cup  chicken -- cooked and chopped

½
cup  onion -- chopped

¼
cup  green pepper -- chopped

½
cup  chopped salted peanuts (optional)

½
cup  mayonnaise

1
tablespoon  lemon juice

¾
teaspoon  curry powder

Spread margarine (I use spray butter) on one side of each slice toast. Mix remaining ingredients. Spread to edges of toast. Set oven to broil or 550degrees. Broil with tops about 3" from heat until hot and bubbly, about 3 minutes.

Optional ingredients:  Peanuts, apple chunks, raisins



Curry Chicken 
(or shrimp, or beef, or...) - 2005

Jim Wozny



2
tablespoons  vegetable oil

2
pounds any meat (chicken, beef, etc.)

1 ½
tablespoons  curry powder

1
cup  coconut milk -- or fresh milk

2
medium  onions -- sliced

Sugar -- to taste

Salt -- to taste

Monosodium glutamate -- to taste

Heat pan, then add oil. Fry sliced onions in the heat pan.  Then add meat and 1 1/2 TBSP of curry powder and stir until mixed well. Add some sugar, MSG, salt to taste. Simmer until tender. Then add coconut milk or fresh milk. You will get a delicious curry dish.  

I like to use Madras curry powder (available at Aki's Japanese store in Omaha).  I've made it with chicken and shrimp (on different occasions).  When I used shrimp I cooked the onions etc. then added the raw shrimp and cooked for a minute or so until the pink showed up, then added the coconut milk.  Of course I scale their recipe down.  Tip: coconut milk doesn't last very long in the fridge so last time I froze it in small portions for future use.  Also the Madras curry powder I used has some heat so be forewarned.  I skipped the salt, msg and sugar.  



Debbie's Meatloaf - 1998

Debbie Seale



1 ½
pounds  ground beef

1
pound  sausage

1
egg

½
cup  milk

¾
cup  bread crumbs

½
teaspoon  dry mustard

½
teaspoon  celery salt

½
teaspoon  sage

½
teaspoon  garlic salt

½
medium  onion -- chopped

½
bell pepper -- chopped

Mix ingredients in bowl (May work better if you get your hands into it). Put all ingredients into glass baking dish and pack it good.  Carve a hole in the middle with your finger, about the size of a half dollar. Bake for 1 1/2 hours at 350 degrees.



Easy Chicken Cordon Bleu - 2002

Mike Shonk



4
Chicken Breast halves -- pounded flat

8
slices  ham

8
slices  Swiss cheese

1
cup  corn flakes -- crushed

ranch salad dressing

Take each chicken breast, lay flat and lay two slices each of ham and Swiss. Roll and secure with toothpick. Brush entire outside of roll liberally with Ranch dressing and coat w/crushed corn flakes.  Place in shallow greased or sprayed pan. Place in 350-degree oven and bake uncovered for 45-60 min. (depending on final thickness of pounded breast). Let stand 10 min before serving.

Low Fat Hint: Use a very lean ham, fat-free Swiss and fat-free Ranch.



Easy, Cheesy Burritos – 1997

Denise Brooks

1
pound  Colby cheese -- grated

1
pound  ground beef -- 
  browned and drained

2
packages  taco seasoning mix

1
small can  tomato sauce

1
medium can  ranch style beans

1
cup  water

1
package  tortillas

1
medium  onion -- chopped

1
can  black olives -- drained

Combine ground beef, taco mix, tomato sauce, beans, and water.  Simmer for 30 minutes. Fill tortillas with mixture, cheese, onions and olives.  Roll and place in a sprayed baking dish.  Top with more cheese and spoon remaining juice from meat mixture over top just before baking.  

Bake at 375 degrees for 15 to 20 minutes.



Easy, Cheesy Spaghetti - 2005

Charlene Wozny



1
pound  hamburger

1
onion -- chopped

1
green pepper -- chopped

1
clove  garlic -- minced

1
can  cream of mushroom soup

1
can  tomato soup

½
pound  cheddar cheese, plus enough 
  for topping -- grated

1
soup can  water

1
teaspoon  salt -- optional

½
teaspoon  fresh ground pepper

½
pound  thin spaghetti

Brown meat with onion, green pepper and garlic.  Add the soups and 1 can water.  Simmer 1 hour.  Add cheese, salt and pepper; stir until cheese is melted.  Cook spaghetti.  Drain well and add to meat mixture.  Put into a greased 1 1/2 or 2 quart casserole and top with more cheese.  Bake at 350 degrees until very hot and bubbly.  



Farfalle con pollo 
al sugo bianco – 1997

(Bowtie pasta with chicken and 
asiago cheese white sauce)

Ron and Joan Wozny



Asiago Sauce Ingredients:

4
cups  heavy whipping cream

1/8
teaspoon  paste or dried chicken base

1 ¼
cups  asiago cheese

1
tablespoon  cornstarch

2
ounces  water

Pasta Ingredients:

½
stick  butter

½
cup  red onion -- diced

½
cup  pancetta (Italian smoked bacon) -- 
  drained and chopped

1
tablespoon  garlic -- chopped

¾
cup  green onion, tops only

¾
pound  chicken -- grilled and sliced

2
pounds  farfalle (bowtie pasta) -- 
  cooked and drained

1
tablespoon  Italian parsley -- chopped

To make the sauce: Heat cream to very hot and just bubbly (but not a boil). Add chicken base and cheese. Stir constantly with a wire whip and bring temperature back to just bubbly. Dissolve cornstarch in the cold water and add to sauce. Bring to a slow simmer to cook out starch. Transfer sauce to a container, cover and refrigerate until needed.

To make the pasta dish: Sauté red onion in butter for a few seconds then add pancetta and garlic. Add chicken, green onions and pasta. Deglaze the pan with the cream. Add asiago cream sauce. Heat thoroughly. Garnish with parsley and serve.



Fettuccine Alfredo I - 1996

Joan Wozny



½
stick  margarine

4
garlic cloves -- chopped

½
cup  fresh parsley -- chopped

1 ½
pints  heavy whipping cream

½
cup  Swiss cheese -- grated

½
cup  parmesan cheese -- grated

16
ounces  spinach fettuccine -- 
  prepared as directed

Sauté garlic in butter in large saucepan. Add remaining ingredients and cook over low heat until cheese is melted. Pour over noodles, stir and serve.

For an easy, elegant dish, this fits the bill.  Serve with grilled boneless chicken breasts sliced on top. 



Fettuccine Alfredo II - 1996

Tony Greco



½
Cup  Butter

4
Tablespoons  Parsley

2
Teaspoons  Basil

16
Ounces  Cream Cheese

1 1/3
Cups  Boiling Water

Soften the butter and cream cheese in the microwave (about 4 minutes at 1/2 power).  When soft, stir in remaining ingredients and serve over hot fettuccine.



Flank Steaks – 1998

Ginny Shonk



1
Flank steak, 2-4 pounds

½
teaspoon  onion salt -- or to taste

Fresh parsley -- chopped

6
bacon slices, slightly cooked, NOT crispy

Lay out the flank steak and pound slightly so it is evenly flat. Score diagonally top to bottom and left to right. Sprinkle with onion salt. Sprinkle with parsley, and lay bacon strips evenly top to bottom. Roll up steak. Place toothpicks about an inch apart to hold together. Cut in between toothpicks, and grill or broil.

Serving Ideas : Top with Hollandaise Sauce!!! Excellent with asparagus.

This is the first dinner Joan cooked for Ron - Valentine's Day, 1994.  The rest is history.



Ginny's Famous Fried Chicken - 2005

Ginny Shonk



1
package  chicken -- Pick of the chick *

2
cups  flour

1
cup  canola oil

salt and pepper -- to taste

Paprika -- to taste

Dredge the chicken in the flour and fry in heated oil until light brown.  While frying, sprinkle with salt, pepper and paprika.  Transfer to foil-lined cookie sheets. Bake at 350 for 40-45 minutes.  Enjoy!

NOTES: You can use a whole pick-of-the-chick or any mixture of pieces/cuts you'd like to eat. You can add more flour and oil as needed or preferred. Joan also sprinkles poultry seasoning while frying.

Ron gave me (Joan) the best compliment when I made this one day and he said it was almost as good as Grandma Wozny's.

Serving suggestions: Grandma Wozny's cucumbers and cream, boiled potatoes



Gnocchi - 2005

Joan Wozny



2
cups  flour

2
cups  ricotta cheese

2
eggs

parmesan cheese -- grated

Blend ingredients together in a large bowl, forming a big ball. Put dough on floured board and roll into ball once again, adding flour as needed to prevent dough sticking.

Separate dough into small balls and roll into cigar sized strands.  Cut each strand into 1-inch pieces.  Form a dent with your knuckle or fork.

Bring a large pot of salted water to a boil.  Drop pieces of dough into the water.  They will sink right away.  When they're cooked and done, they will float to the top  (5-10 minutes). Pull out with slotted spoon or drain.  

Serve with your favorite tomato-based sauce and sprinkle with grated cheese.

This is much more filling than it looks! Pronounced.... Nee-yoke-ee… I call it delicious!


Gooda-Rooni I – 1997

Without Tomatoes

Lucia Privetera Greco (Nana)



1
Loaf frozen bread -- thawed

4
large  potatoes

1
package  frozen broccoli

1
large  onion -- chopped

1
pound  hamburger

crushed red pepper

oregano

parmesan cheese

salt

pepper

Peel and slice potatoes into thin slices and parboil.  Sauté onions and hamburger and drain. Roll out dough on a round, greased pizza pan.  Spread hamburger and onions on half of the dough. Next, layer potatoes and then broccoli.  Sprinkle with crushed red pepper, oregano, cheese, salt and pepper.  Fold over dough and seal edges.  Brush with oil and bake at 350 degrees until golden brown. 



Gooda-Rooni II – 1997

With Tomatoes

Lucia Privetera Greco (Nana)



2
Cans  Tomatoes -- 16 oz cans

1
teaspoon  Sugar

½
teaspoon  crushed red pepper

1
Large  Onions -- Sliced

1
Bunch  Broccoli

1
Tablespoon  Capers

Romano cheese

3
Large  Potatoes -- Sliced

2 ½
Pounds  Ground Pork or Hamburger

2
Pounds  Bread dough

Make bread dough and allow to rise, or thaw frozen bread dough and allow to rise.

Pour tomatoes and onion into sauce pan and let simmer until most of the moisture is gone.  Add sugar and hot pepper and salt to taste.

Cook Broccoli and drain.  Parboil potatoes and drain.   Brown meat and drain.  

Roll dough out into a circle on a large oiled baking sheet.  On one side of the dough spread sauce.   Layer meat, then broccoli, then potatoes, then capers, then Romano Cheese.  Fold over the top of the dough and crimp the edges.  Prick all over with a fork and brush with oil.

Bake at 350 degrees until brown.  To check for doneness lift edge to ensure the bottom is browned too.



Grandma Wozny's 
BBQ Chicken - 2005

Emma Wozny



1
chicken -- cut up

1
onion -- chopped

BBQ Sauce

¾
cup  water

¾
cup  ketchup

2
tablespoons  Worcestershire sauce

2
tablespoons  vinegar

1
teaspoon  paprika

½
teaspoon  pepper

¼
teaspoon  chili powder

Dry chicken, and place in roasting pan. Cover with salt and pepper. Cover with onion.  Mix sauce ingredients, and pour over chicken. Cover and bake at 350 for 1 1/2 hours. 



Grandpa's Meatloaf - 1997

Matt Nohl



1
pound  hamburger

2
eggs

4
tablespoons  onion (or more if you like) -- 
  chopped fine

1
cup  breadcrumbs

½
cup  ketchup

¼ - ½
cup  milk

salt and pepper

Mix hamburger, eggs, onion, breadcrumbs, ketchup in bowl. Add milk slowly, and mix to desired consistency. Add salt and pepper to taste, and place in a loaf pan coated with cooking spray.  Bake for 1 hour and 15 minutes at 350 degrees.  Remove from oven and let cool for 15 minutes.



Hamburger Casserole - 2005

Nikki Pearson



2
pounds
ground beef

2
cans  beef broth -- low sodium

2
cans  diced tomatoes with Italian spices

2
cans  vegetables -- *Your choice

bag  egg noodles

Brown hamburger meat.   Drain.   Add everything else.   Cook on Med-Hi until noodles are tender.

Add seasonings or sauces of your choice, such as BBQ, A-1, etc.

Like a Homemade Hamburger Helper!   Can add as little or much of meat you want.   Omitting the meat would still make this meal delicious and healthier!



Hearty Mushroom 
Spaghetti Sauce - 1997

Don Wozny



¼
cup  extra virgin olive oil

2
garlic clove (large) -- minced

¾
cup  onion -- minced

10
ounces  mushrooms -- sliced

6
ounces  mushrooms (Portobello) -- sliced

½
cup  dry red wine

1 ½
teaspoons  salt

2
can (28 oz)  crushed tomatoes

¼
teaspoon  crushed red pepper

½
teaspoon  black pepper

¼
cup  fresh parsley -- chopped

¼
cup  fresh basil -- chopped

Heat olive oil in a 3 to 4 quart saucepan.  Add garlic.  Cook and stir constantly over medium-low heat for about 2 minutes, making sure the garlic doesn't brown.  Add onion and, stirring frequently, continue cooking for about 8 minutes or until the onion is soft and golden.  Add mushrooms and keep cooking until they've given up their liquid.  Raise heat slightly and reduce most of the liquid.  Add wine.  Continue cooking until the liquid is almost fully reduced.  Add tomatoes, salt, black pepper and crushed red pepper.  Bring to a boil, reduce heat to low and simmer for 25 minutes, stirring occasionally.  Add fresh parsley and basil; simmer for the final 5 minutes.  

The recipe does not include meat, but I suggest adding 1lb of ground Italian sausage or hamburger.



Homemade Ricotta 
With Linguine- 2005

Lucia Privetera Greco, as recalled by Ron Wozny



2
Rennet tablets (Junket)

1
pint  cream

1
pint  whole milk

1
pound  linguine or spaghetti -- 
  boiled and drained

Chopped fresh basil or pesto -- optional

Minced garlic -- optional

Parmesan cheese -- optional

Salt and pepper -- to taste

Put the 2 tablets into a couple of tablespoons of cream until dissolved, then add the rest of the cream in a pan. Put some milk in to make it total to 4 cups of liquid. Stir. Then put over low heat... do not let boil or bubble, (don't stir). Watch until it gets thick on both sides then gently remove it with a large slotted spoon. Place onto cheesecloth and strainer over a pan. Refrigerate. You can drain the water out of bowl in a couple of hours. Makes about 2 1/2 cups of ricotta. 

Toss with pasta and serve!

Nana pronounced this "ri-GOAT-tha." She used to make this every day for me after school when I went to Norris Junior High by their house. It was then that I became an honorary Italian! I'm not sure if this is exactly how Nana made this, but this is pretty close to how I remember it when I watched her. 

Joan likes to add in a little pesto or fresh chopped basil. Add some minced garlic and Parmesan cheese for additional flavor.



Hungarian Goulash - 1998

Charlene Wozny



2
pounds  chuck roast, cut in 1" cubes

salt and pepper

¼
pound  shortening

1
pound  onions -- chopped

2
tablespoons  Hungarian paprika

2
tablespoons  flour

2
cups  water

2
bouillon cubes

1
cup  tomato sauce

1
tablespoon  caraway seed

sour cream

Season meat with salt and pepper, brown in shortening. Add onions, stirring occasionally until cooked. Sprinkle with paprika and flour, and stir over low heat for two minutes.  Add liquids, bouillon cubes and caraway seeds.

Simmer covered for 1 1/2 hours. Mix in sour cream, or serve separately. Pour over homemade noodles, or frozen egg noodles, cooked as directed.



Iron Skillet Roast - 2005

Debbie Seale



1
3-5 pound  chuck roast -- * see note

1
package  onion soup mix -- dry

1
cup  water

Place roast in iron skillet.  Sprinkle onion soup mix over roast. Add water over roast. Cover, cook on low for 4-6 hours, basting occasionally, until done.

We have used other roasts, but the ones that are very lean don't come out as well.

Can also be cooked in a slow cooker, but we prefer the iron skillet for flavor. (You also get the added iron benefit, which is absorbed in the meat)
Delicious with Pot Luck Potatoes



Italian Breaded Pork Cutlets - 2005

Minna Greco



1
whole  pork loin

1 ½
cups  dry bread crumbs

¾
cup  Romano cheese -- grated

¼
cup  chopped fresh parsley

¼
teaspoon  salt

¼
teaspoon  pepper

¼
teaspoon  garlic powder

¼
teaspoon  oregano

Eggs

Vegetable oil -- for frying

Cut pork into ½" medallions, and pound thin. Beat eggs in bowl. Mix bread crumbs, cheese parsley and spices in separate bowl. Dip medallions in beaten eggs (about 3). Dip in breading and fry in oil until golden brown. Place on paper towels to cool. Serve hot, or at room temperature.

This was a family favorite the Greco house for years! Great to snack on all day!

Can use any kind of lean pork chops or steaks to your liking. Try serving with lemon wedges. Can also make with veal.



Kielbasa With Sauerkraut - 2005

Ron Wozny



6
slices  smoked bacon -- cut into 2" strips

1
large  onion -- sliced

1
carrot -- chopped

1
2 pound jar  sauerkraut -- 
  rinsed and drained

2
cups  dry white wine

1 ½
cups  chicken stock

1
tablespoon  caraway seed

1
tablespoon  gin

1 ½
pounds  kielbasa -- cut in 3" pieces

Preheat oven to 300°F. Place bacon, onion and carrot in heavy large ovenproof Dutch oven over medium-high heat. Sauté until onion is tender but not brown, about 5 minutes. Squeeze as much liquid as possible from sauerkraut. Add sauerkraut to Dutch oven. Add wine, stock, caraway seeds and juniper berries. Bring to simmer. Cover tightly, place in oven and bake 1 hour. Add kielbasa to Dutch oven, pushing into sauerkraut. Cover and bake 1 hour. Season to taste with salt and pepper. (Can be prepared 1 day ahead. Cover and refrigerate. Rewarm over medium heat, stirring frequently.) 

As an alternate to the gin, use 4 juniper berries, crushed.

For a cozy supper, accompany this quickly prepared dish with pumpernickel bread and hot mustard. Finish with a European-style dessert of cheese and fruit. 

Fr. John Stasiowski from St. Philip the Apostle gives this a hearty "thumbs up!"



Lemon Tarragon Chicken - 1998

Sherry Nohl



2
chicken breast halves -- skinned & boned

salt and pepper

1
cup  fresh mushrooms -- sliced

2
tablespoons margarine or butter

½
teaspoon  instant minced onion

½
teaspoon  celery salt

½
teaspoon  tarragon

2
teaspoons  lemon juice

1
cup  spinach noodles -- cooked

Cut two sheets of foil (12x18 inches).   With rolling pin, flatten chicken breasts to 1/4-inch thickness.  Arrange each piece of chicken on lower half of foil.  Season with salt and pepper.

Top with mushroom slices and dot with margarine.  Sprinkle with minced onion, celery salt and tarragon.  Drizzle with lemon juice.  Fold upper half of foil sheet over so top edge meets bottom.  Seal all edges of foil with folds.  Place on cooke sheet.  Bake 18 minutes at 400 degrees.  Serve over spinach noodles.



Mader's Potato Dumplings - 1998

Mary Van de Kamp Nohl



4
cups  potatoes, mashed -- cooled

1
cup  flour

1
egg

2
slices  bread -- toasted

Mix potatoes, add flour and egg, blend.  Cut toast into small croutons.  Form balls twice the size of golf balls around a tablespoon of croutons.  Drop into boiling salted water.  Boil 10 minutes.

Located in Milwaukee, Mader's has been voted the most famous German restaurant in North America. 



Mader's Sauerbraten - 1998

Mary Van de Kamp Nohl



4
pounds  beef

1 ½
tablespoons  salt

1
onion -- sliced

10
peppercorns

3
bay leaves

1
cup  vinegar

1/8
pound  unsmoked bacon

2
tablespoons  lard or drippings

2 ½
tablespoons  flour

2
tablespoons  granulated sugar

6
gingersnap cookies -- crushed

salt and pepper -- to taste

½
cup  red wine

Sweet or sour cream

Wipe meat with a damp cloth and trim off gristle.  Rub with salt and place in a glass bowl.  Pour over a pickling brine made with onions, spices, vinegar and enough water to cover the meat.

Marinate 48 hours, turning meat twice daily.  Remove meat from liquid, reserving 2 cups of the brine.  Cut bacon into strips 1/3 inch thick and 2 1/2 to 4 inches long.  Pierce meat with a pointed knife and insert bacon.  Heat drippings in skillet and brown meat on all sides.  Remove meat from skillet and place in roasting pan and pour on this sauce: Brown flour in skillet with the drippings.  Add sugar, gingersnaps, salt and pepper and 2 cups brine.  Boil until smooth and creamy.  Pour over meat and roast in hot oven (400 degrees) 20 to 30 minutes for each pound.

Baste frequently during roasting.  Add the red wine 1/2 hour before the end of the roasting time.  Strain the gravy.  If too thick or sour, add water.  If not sour enough, add vinegar to taste.  Add sweet or sour cream before serving.

Serve with Mader’s Potato Dumplings

Round, chuck or sirloin can be used for the beef cut.

Located in Milwaukee, Mader's has been voted the most famous German restaurant in North America. 



Martha Countryman's 
Casserole - 1996

Ginny Shonk



2
pounds  ground round

1
medium  onion

1
med. bottle  stuffed olives

1
can  cream of celery soup dilute 
  w/ can of milk

8
ounce pkg.  small egg noodles

½
pound  American cheese or 
  cheddar cheese -- grated

¼
pound  cashews

1
cup  chow mein noodles

Cook and drain egg noodles. Brown meat and onions. Add noodles to meat mixture, add soup, milk and olives (sliced). In a 9x13 pan, spoon alternate layers of meat mixture and cheese. Bake, covered, at 350 degrees for 30 minutes. Spread chow mein noodles and cashews over top and bake uncovered for 30 minutes more.

Martha Countryman isn't just another fictitious culinary icon like Betty Crocker, it's Ginny's sister!



Meatballs in Sour Cream - 1998

Grandma Emma Wozny



1
pound  ground meat

1
cup  bread crumbs

1
egg

¼
teaspoon  mustard

¾
teaspoon  salt

¾
cup  milk

dash  nutmeg

½
onion -- minced

1
can  consomme

1/3
cup  red wine

½
cup  sour cream

Combine first eight ingredients and make into balls; brown lightly.  Add consommé and red wine.  Cook 15 minutes, thicken liquid, stir in sour cream.



Mediterranean Meatloaf - 2005

Charlene Wozny



¼
cup  sun-dried tomatoes, oil-packed -- 
  about 1 ounce

10
ounces  frozen chopped spinach -- 
  thawed and drained

½
cup  chopped onion

¼
cup  crumbled feta cheese -- I use low-fat

1 ½
pounds  ground turkey

1
cup  oats -- uncooked

2
cloves  garlic -- minced

1
teaspoon  dried basil

½
teaspoon  salt -- optional

¼
teaspoon  ground black pepper

½
cup  milk -- fat-free

Heat oven to 400 degrees F.  Coarsely chop and tomatoes and set aside. In a small skillet, cook spinach, onion and garlic over low heat 4 to 5 minutes or until onion is tender.  Remove from heat; cool slightly.  Stir in cheese; set aside. In a large bowl, combine turkey, oats, basil, salt, if desired, pepper, milk and sun-dried tomatoes; mix lightly but thoroughly.  Shape 2/3 of turkey mixture into 9-by-6 inch loaf in 11-by-7 inch baking dish.  Make a deep indentation down the center of the turkey mixture, leaving about 1-1/2 inches around edges of the loaf; fill with spinach mixture.  Top with the remaining turkey mixture to completely cover spinach filling; pinch edges to seal.  Bake 30-35 minutes or until juices run clear when pierced with fork.  Let stand 5 minutes before slicing.



Mexican Casserole - 1996

Debbie Seale



10
ounces  canned enchilada sauce

4 ½
ounces  canned chopped green chiles

2
pounds  lean ground beef -- 
  browned and drained

1
small  yellow onion -- chopped

1
can  cream of mushroom soup

1
can  cream of chicken soup

1
package  taco seasoning mix

10
small  tortillas -- cut in quarters

2
cups  cheddar cheese -- shredded

1
cup  mozzarella cheese -- shredded

In a skillet, brown ground beef. Add chopped onion to beef and sauté until tender. Drain. Add enchilada sauce, chiles, soups and taco seasoning. Simmer for 15 minutes. Spray a 9x13 casserole dish with non-stick spray. Layer bottom of dish with 1/3 of tortillas. Spread 1/3 of meat mixture on tortillas and top with 1/3 of cheese. Repeat this order twice more, ending with cheese on top. Bake at 350, uncovered, for 30 minutes or until cheese melts. Let cool for 10 minutes and serve.

This is a variation of Aunt Evelyn's recipe. Prepare according to directions and freeze BEFORE baking for a quick dish when unexpected company shows up.



Mexican Meatloaf - 1998

Sherry Nohl



1
pound  ground turkey, or ground beef

1
can  tomato sauce (15 oz.)

1/3
cup  tortilla chips -- crushed

¼
cup  chopped onion

2
tablespoons  chopped green pepper

1
package  taco seasoning mix

COMBINE ingredients, reserving 1-cup tomato sauce.   SPOON mixture into a  9x5 loaf pan. BAKE at 350 for 45 to 50 minutes.  HEAT the tomato sauce and serve with meatloaf.



Mike's Pesto-Spinach Lasagne - 1996

Mike Shonk



½
container  ricotta cheese (15 oz.)

1
container  sour cream (8 oz.)

1
package  frozen chopped spinach -- 
  thawed and drained

2
cups  mozzarella cheese -- shredded

1
Jar  spaghetti sauce 
  (28 oz. jar, or 3 cups)

½
cup  parmesan cheese

1/3
cup  pesto sauce

¼
cup  dried parsley

2
teaspoons  crushed red pepper

8
ounces  lasagna noodles -- 
  cooked as directed

In a bowl, combine ricotta, sour cream, spinach, Parmesan cheese, pesto, parsley, 1 cup mozzarella, and crushed red. In 9x13 baking dish, spread 1 cup spaghetti sauce. Top with layer of noodles. Spread 1/2 of filling mixture. Top that with 1 cup of sauce. Another layer of noodles, spread remaining mixture, and remaining sauce. Bake, covered, at 400 degrees for 40 minutes. Remove from oven, uncover, and sprinkle with remaining cheeses. Bake for 10 minutes longer, or until bubbly. Remove, let stand 10 minutes, cut and serve.



Mole Posole - 2005

Frank Wozny



½
onion -- minced

1
green bell pepper -- seeded and diced

1
Serrano pepper -- seeded and minced

2
teaspoons  vegetable oil

1
15 oz. can  chopped tomatoes with juice

1
15 oz. can  kidney beans, rinsed, drained

1
15 oz. can  white hominy, rinsed, drained

2
tablespoons  prepared mole sauce

1
cup  water

In soup pot, sauté onion, pepper and chili in oil over medium-high heat until onion is soft, about 4 to 5 minutes.  Add remaining ingredients.  Bring to a boil.  Reduce heat and simmer for 10 minutes, covered.  Makes 8 servings of about 1 cup each. 

Posole traditionally is served in clay soup bowls and garnished with crisp tortilla strips.



Nana's Meatballs - 2005

Lucia Privetera Greco / Minna Greco



3
pounds  hamburger

1
pound  pork

1
cup  bread crumbs

1
cup  parmesan cheese

9
eggs

Salt & Pepper -- to taste

Garlic powder -- to taste

Dried oregano -- to taste

Mix all ingredients, roll into balls, and bake at 350 until browned. Drain, and place in sauce to continue cooking.

Mom likes to add some chopped fresh parsley; approximately 1/2 cup. Ron recommends 80% lean beef for this recipe, so they aren’t dry.



Nanu's Favorite Tuna Casserole - 2005

Kathryn Nohl



1
package  dry egg noodles -- 
  Boiled and drained

2
cans  cream of mushroom soup

½
cup  milk

4
slices  American cheese -- 
  broken into pieces

2
cans  tuna in water

2
tablespoons  butter

4
tablespoons  bread crumbs

Combine first five ingredients and pour into a baking dish.  Bake at 350 degrees for about 30 minutes.  Combine butter and bread crumbs and sprinkle over the top.  Bake another 5-10 minutes until bubbly and topping is lightly browned.

Kathryn made this everyday for a month for Nanu!  True comfort food.



Orange Roughy - 1998

Sherry Nohl



Orange roughy

½
cup  water

1
chicken bouillon cube

2
tablespoons  lemon juice

¼
cup  white wine

pepper -- to taste

Lightly flour fish and brown well in butter over medium heat, about 5 minutes each side. Combine water, bouillon cube, lemon juice, wine and pepper. Mix well and pour over fish. Simmer about 5 minutes.



Oven Barbecued Brisket - 1998

Grandma Emma Wozny



6
pounds  beef brisket

3
ounces  liquid Barbecue Smoke®

celery salt

garlic salt

salt and pepper

Worcestershire sauce

Barbecue sauce

In a shallow pan or roaster sprinkle brisket generously with the 3 salts, then with half of the liquid smoke on each side.  Marinate 8 hours.  Sprinkle with salt, pepper and Worcestershire sauce.  Seal with foil tightly.  Bake at 275 degrees one hour.  Remove foil, add barbecue sauce and cook another hour.  Let cool.  Slice after chilled. 



Picante Chicken - 1998

Mary Jane Heffron



4
chicken breast -- skinned & boned

4
teaspoons  brown sugar, or 
  four packages  Equal® sweetener

4
tablespoons  Dijon mustard

1
jar  picante sauce

Mix together picante sauce, mustard and sweetener.  Add chicken and coat well.  Let stand in refrigerator 1 to 4 hours or longer.  Spoon marinade onto chicken as they grill.  Good whether cooked inside or out.



Pork 'n Shrooms – 1998

Kenney Webb



8
boneless pork loin chops

4
cans  cream of mushroom soup

3
garlic cloves -- minced

1
onion -- sliced thin

1
bell pepper -- chopped

8
ounces  fresh mushrooms

¼
cup  oil

Pour oil into large skillet and heat.  Arrange 1/2 of onion slices on bottom. Add a pinch of garlic, and salt & pepper. Layer pork on top, and cover. Cook until brown and turn, about 3-4 minutes each side.

Place soup into 9x13 pan, and layer 1/2 of whole mushrooms on top. Place loins and cooked onion on top, and layer remaining onions on top of that. Next layer remaining garlic, mushrooms and bell pepper on top. Salt and pepper to taste.

Cover and bake at 300 degrees for 1 1/2 to 2 hours.

Serving Idea: Serve with 1998 Potatoes 'n Shrooms!



Pork Loin with 
Cranberry-Apricot Stuffing - 2005

Mike Nohl



3
tablespoons  Cognac or Brandy

3
tablespoons  water

1/3
cup  dried cranberries

1/3
cup  dried apricots -- coarsely chopped

¼
cup  whole almonds -- toasted & chopped

1
medium  shallot -- minced

3
tablespoons  unsalted butter -- softened

1
teaspoon  fennel seed -- 
  toasted & crushed

½
teaspoon  kosher salt

black pepper -- freshly ground

3 ½
pounds  boneless pork loin

2
tablespoons  vegetable oil

Warm the Cognac and water in a small saucepan, add the cranberries and apricots, and set aside until plum (about 10 minutes).  In a food processor, pulse the fruit and any unabsorbed liquid with the almonds, shallot, butter, fennel seeds, 1/2 teaspoon salt, and pepper, to taste, until the fruit and nuts are coarsely chopped.

Carve a tunnel through the center of the loin with a small knife and the handle of a wooden spoon.  Widen the tunnel using your fingers.  Fill the tunnel with the prepared stuffing, making sure that it goes all the way through the loin. 

Salt and pepper the outside of the pork loin.  Brown the loin in a roasting pan, using the vegetable oil on the stove.  Place the pan, uncovered, in a 375 degree oven until the roast registers 155 degrees.  This takes about 35 to 45 minutes.  Transfer pork roast to a cutting board and let stand 10 minutes before carving.

Use pan drippings to make gravy to serve with roast.



Pork Medallions 
with Mustard Sauce- 2002

Joan Wozny



2
Tablespoons  vegetable oil

2
Tablespoons  coarse-grained mustard

½
teaspoon  salt

½
teaspoon  pepper

1 ½
pounds  pork tenderloin

¼
cup  white wine -- dry

Stir together first 4 ingredients.  Rub mixture over pork and place in large Ziploc bag.  Chill for 8 hours.

Place pork on a lightly greased rack in a shallow roasting pan. Bake at 450 degrees for 15 minutes.  Reduce temperature to 400 degrees and bake for additional 15 minutes or until done (160 degrees), basting with wine every 10 minutes.

Slice and serve.

Serve with Mustard Sauce found under Sauces.



Prime Rib - 2006

Mike Nohl



  7
pounds  Standing rib roast

Pat the roast dry.  Place it on a wire rack set oven a paper towel lined cookie sheet.  Set it in the refrigerator and let it age until ready to cook (3 - 7 days).

On cooking day, shave off the exterior meat that has dried (the roast may lose up to a pound due to shaving and dehydration.  Let the roast set at room temperature for 3 hours.  Tie the roast at both ends, parallel to the bone.

Heat a large roasting pan over 2 burners on the stove set at medium high.  Place the roast in the hot pan and brown well on all side.  About 1/2 cup of fat will be rendered.  This takes about 6-8 minutes.

Remove the roast, and place a rack in the pan used for the browning.  Set the roast on the rack and season with salt and pepper.

Place the pan in the oven in the lowest position at 200 degrees.  Roast until the center reaches 130 degrees for a medium rare roast.  This takes about 3 1/2 hours (30 minutes per pound).

Let the roast stand for about 20 minutes before carving.



Prime Rib with Cabernet Jus - 2005

Ron Wozny



2
750 ml  Bottles of Cabernet Sauvignon

4
cups  beef stock or canned broth

2
cups  ruby Port

3
garlic cloves, large -- peeled

1
shallot, large -- peeled, halved

2
bay leaves

3
teaspoons  dried thyme

1
six pound  boneless prime rib beef roast

4
garlic cloves, large -- pressed

fresh parsley sprigs

Combine first 6 ingredients and 1-teaspoon thyme in large non-aluminum saucepan.  Boil until reduced to 2 cups, about 1 hour. (Cabernet mixture can be prepared 2 days ahead.  Cool, cover, refrigerate).

Preheat oven to 450.  Place beef, fat side up, in heavy 13x9x2inch baking pan.  Rub beef all over with pressed garlic and remaining 2 teaspoons thyme.  Season beef generously with salt and pepper.  Roast 30 minutes. Tent beef with foil.  Reduce temperature to 200. Continue roasting until meat thermometer inserted into center registers 135 for medium rare, about 30 minutes per pound.   Transfer to platter and let stand 20 minutes.

Pour off all fat from roasting pan.  Place pan over medium-high heat.  Add Cabernet mixture to pan and bring to boil, scraping up any browned bits.  Season to taste with salt and pepper.  Pour sauce into sauceboat.  Garnish platter with parsley, if desired. 

Carve beef and serve, passing sauce separately.

Suggested Wine: Holiday Spiced Wine under "Beverages" goes very well

This has become a Christmas Eve tradition in the Texas-Wozny household.  We also had it with the Nohls on New Year's Eve, 2001. We enjoy it served with garlic potatoes or garlic mashed potatoes.

In 2004, Mike Nohl and I changed the recipe to slow roast the rib... and what an amazing difference it made!!!



Roast Turkey With Herb Butter and Caramelized-Onion Gravy - 2005

Ron Wozny



Onion Base for Gravy

½
cup  butter

4
large  onions -- thinly sliced

1 ½
tablespoons  chopped fresh rosemary

1 ½
tablespoons  chopped fresh thyme

1 ½
tablespoons  all-purpose flour

½
cup  balsamic vinegar

3
tablespoons  honey

Turkey

6
tablespoons  butter -- room temperature

1 ½
tablespoons  chopped fresh thyme

1
tablespoon  chopped fresh rosemary

1
21-22 pound  turkey

1
large  onion -- quartered

4 ½
cups  low-salt chicken broth

2
large  rosemary sprigs

2
large  fresh thyme sprigs

1
bay leaf

3
tablespoons  all-purpose flour

For gravy base: Melt butter in large pot over medium-high heat. Add onions and sauté until deep brown, about 40 minutes. Mix in rosemary and thyme, then flour; stir 1 minute. Add vinegar and honey; simmer until thickened, about 2 minutes. (Can be made 1 day ahead. Cover; chill.) 

For turkey:  Mix butter and herbs in small bowl. Rinse turkey inside and out; pat dry. Place on rack set in large roasting pan. Sprinkle inside and out with salt and pepper. Starting at neck end, slide hand between skin and breast meat to loosen skin. Spread 1/4 cup herb butter over breast meat under skin. Rub remaining butter over outside of turkey. Place turkey parts and onion quarters in pan around turkey. (Can be prepared 1 day ahead. Cover and chill.) 

Set rack at lowest position in oven and preheat to 350°F. If stuffing turkey, spoon stuffing loosely into main cavity and neck cavity. Tuck wing tips under; tie legs together loosely to hold shape. Roast turkey uncovered 1 hour. Tent turkey breast and tops of drumsticks loosely with foil; roast 1 hour longer. Add 1 cup broth, herb sprigs, and bay leaf to drippings in pan. Continue to roast until thermometer inserted into thickest part of thigh registers 175°F, basting with 3/4 cup broth and pan juices every 30 minutes, about 2 hours 30 minutes longer for unstuffed and 3 hours longer for stuffed. Transfer turkey to platter; let stand 30 minutes (internal temperature will increase 5 to 10 degrees). 

Strain pan juices into 8-cup measuring cup; spoon fat off top. Heat gravy base over medium heat. Whisk in flour, then pan juices. Boil until gravy is reduced to 7 cups, stirring occasionally, about 12 minutes. Season with salt and pepper. 

Serve turkey with gravy.

We debuted this recipe at our 2002 Thanksgiving dinner, and we won't be changing recipes anytime soon! This is a FANTASTIC recipe for turkey.... juicy as can be (and no cooking bag)... and the gravy is simply amazing!!



Round Steak - 1997

Denise Brooks


1 ½
pounds  round steak -- cut into 1" chunks

1
can  cream of mushroom soup

1
can  water

1
package  onion soup mix

In an electric skillet, brown and drain steak.  Add remaining ingredients and simmer until meat is tender.  Add additional water if necessary.  Serve over rice or egg noodles.



Runzas I - 2005

Joan Wozny



FILLING:

1 ½
pounds  ground beef -- 
  browned and drained

3
cups  cabbage -- shredded

1 ½
teaspoons  salt

½
teaspoon  pepper

dash  Tabasco sauce

½
cup  onion -- chopped

1
cup  sauerkraut

1
teaspoon  oregano

½
teaspoon  garlic powder

½
cup  water

American cheese -- optional

DOUGH:

2
cups  warm water

3
tablespoons  sugar

1 ½
teaspoons  salt

6 ½
cups  flour

1
package  dry yeast

2
tablespoons  oil

½
cup  dry milk

Whatza Runza? It's a delicious ground beef sandwich, baked in a roll. "A hot and tasty meal in a bunza... Runza!)

FIlling: Mix together first 10 ingredients and simmer about 1/2 hour. Let cool. 

Dough: Combine water, yeast, sugar and oil. Sift and add salt, milk and flour. Knead well. Let rise and knead again. Make bread dough early. 

When ready to make sandwiches, divide into 16 portions. Roll out and fill with about 1/2 cup meat filling. Add American cheese slices, if you wish. Fold the side around the meat, turn over so smooth side is up, bake on cookie sheet at 350 for 20 minutes.

Now, of course, the easiest recipe is to just go to Runza Drive-Inn... but for those of us that don't live in Nebraska, this is as close to the real deal as you can get. These are a great treat for Nebraska Football Saturdays! Just like being at Memorial Stadium! 



Runzas II - 2005

Matt & Kathryn Nohl (7th grade cooking class)



½
pound  ground beef

1
cup  cabbage -- shredded

1/3
cup  onion -- chopped

1
teaspoon  pepper

½
teaspoon  salt

¼
cup  water

1
tube  crescent rolls

Preheat oven to 425 degrees.  Grease a cookie sheet. Open the crescent rolls and roll out onto cookie sheet.  Pinch two triangles together to form a rectangle.  This will make 4 rectangles.

Place beef, cabbage, onion and water in a skillet.  Brown together until beef is browned and cabbage and onion are tender.  Add salt and pepper. Place equal amounts of beef mixture on each rectangle.  You can add a slice of cheese if you wish.

Bring up the corners of the dough and pinch together to close.  Turn Runza over so the pinched corners are underneath and place on baking sheet.  Bake for 12 minutes.



Salisbury Steak - 1998

Ron Wozny



2
cans  golden mushroom soup

1 ¼
pounds  ground beef

½
cup  bread crumbs

¼
cup  onions -- diced

1
egg

1/3
cup  water

Mix 1/4 cup of soup, beef, breadcrumbs, onions and form into patties. Brown patties and place in baking pan. Cover with remaining soup and bake uncovered for 35 minutes at 300 degrees.



Salsa Chicken - 2002

Gary Seale



4
skinless boneless chicken breast

1-2
Jar  salsa

½
cup  water

2
cups  instant rice -- dried

2
cups  cheddar cheese -- shredded

Lightly brown chicken and place in a 9x13 baking dish.  Add salsa, water and rice. Bake at 375 degrees for 45 minutes or until chicken is done. Sprinkle cheese on top and serve after cheese melts.



San Diego Fish Tacos - 2005

Ron Wozny



1
cup  all-purpose flour

2
tablespoons  cornstarch

1
teaspoon  baking powder

½
teaspoon  salt

1
egg

1
cup  beer

½
cup  plain yogurt

½
cup  mayonnaise

1
lime -- juiced

1
jalapeno -- minced

1
teaspoon  capers -- minced

½
teaspoon  dried oregano

½
teaspoon  ground cumin

½
teaspoon  dried dill weed

1
teaspoon  cayenne pepper -- ground

1
quart  oil -- for frying

1
pound  cod fillets -- cut into 2-3 oz. pcs

1
package  corn tortillas

½
head  cabbage -- finely shredded

To make beer batter:  In a large bowl, combine flour, cornstarch, baking powder, and salt. Blend egg and beer, then quickly stir into the flour mixture (don't worry about a few lumps). (For additional zing, add 1/2 tsp. dry mustard and 1/4 tsp. cayenne to batter)

To make white sauce:  In a medium bowl, mix together yogurt and mayonnaise. Gradually stir in fresh lime juice until consistency is slightly runny. Season with jalapeno, capers, oregano, cumin, dill, and cayenne.

Heat oil in deep-fryer to 375 degrees F (190 degrees C). Dust fish pieces lightly with flour. Dip into beer batter, and fry until crisp and golden brown. Drain on paper towels. Lightly fry tortillas; not too crisp. To serve, place fried fish in a tortilla, and top with shredded cabbage, homemade pico de gallo or salsa fresca, and white sauce.

Other white fish will work, such as scrod, pollack, snapper, haddock, halibut, or catfish.  As an alternate white sauce, you can use ranch dressing.

When you're in San Diego, go to the Brigantine for awesome fish tacos!!! Whenever I'm there, I meet Joan's cousin Jonathon for some beers and fish tacos... can't be beat!!



Scaloppine di Pollo (Macaroni Grill 
as modified by Mike) - 2005

Mike Nohl



SAUCE

4
ounces  lemon juice

4
ounces  white wine

2
ounces  heavy cream

1
stick  butter

CHICKEN

4
3 ounce  Chicken breasts -- pounded thin

oil & butter

½
cup  seasoned flour

3
ounces  pancetta -- cooked

½
can  artichoke hearts -- sliced

8
ounces  mushrooms -- sliced

1 ½
teaspoons  capers

1
pound  cappellini pasta -- cooked

parsley -- chopped

SAUCE: Heat the lemon juice and white wine in a saucepan over medium heat.  Bring to a boil and reduce by one-third.  Add the cream and simmer until mixture thickens (3-4 minutes).  Slowly add the butter until completely incorporated.  Season with salt and pepper and remove from heat and keep warm.

CHICKEN: Cook past and drain.  Heat a small amount of oil and two tablespoons butter in a large skillet.  Dredge chicken in flour and sauté in pan, turning once, until brown and cooked through.  Remove chicken from pan and add the remaining ingredients to the pan.  Heat until mushrooms soften and are cooked.  Add chicken back to the pan.

TO SERVE: Place cooked pasta on each plate.  Add half of the sauce to the chicken mixture and toss.  Taste and adjust, adding more sauce if needed.  Place chicken mixture over pasta.  Garnish with parsley.  Serve with remaining sauce.



Shepherds Pie - 1998

Debbie Seale



2
9-inch  pie shells (deep)

1
pound  ground beef

1
medium  onion

¼
bell pepper -- diced

2
garlic cloves -- crushed

3
tablespoons  Worcestershire sauce

2
large  potatoes -- cubed

1
packet  brown gravy mix

½
cup  carrots -- diced

½
cup  peas

½
cup  corn

3
cups  water

1
cup  cheddar cheese -- shredded

Parboil potatoes. Fry ground meat, adding Worcestershire sauce, salt and pepper. Strain meat in colander; retain enough juice for frying onion, bell pepper and garlic until tender. Add meat to onions, add packet (can) of brown gravy, water, and vegetables.  Cook mixture until almost all gravy is absorbed.  Add potatoes. Pour mixture into pie shell, add grated cheese to top of meat.  Put second pie shell on top.  Slit shell 3-4 times. Bake for 20-30 minutes at 350 degrees.

Can also use one can of gravy mix. Vegetable amount is an estimate.  Use desired amount.



Shrimp Pasta - 1998

Tony Greco



8
ounces  spaghetti -- cooked and drained

1
cup  butter

6
cloves  garlic -- minced

8
large  raw shrimp

6
large  mushrooms -- sliced

6
tablespoons  Romano cheese -- grated

1
teaspoon  salt

½
teaspoon  pepper

In a large skillet, combine cooked spaghetti, butter, garlic, shrimp and mushrooms.  Cook in skillet over medium-high heat, chopping up shrimp as it cooks. Stir in cheese, salt and pepper, and serve. Top with additional cheese.



Southwestern Casserole - 2002

Joan Wozny



1
pound  ground beef -- 
  browned and drained

1
can  whole kernel corn

1
can  ranch style beans

Cheese slices (optional)

1
box  Jiffy cornbread mixture

After beef is browned and drained, add cans of corn and beans into meat mixture.  (Do not drain cans) Place in 9x9 pan. Put cheese slices over mixture. Mix cornbread as directed and pour over mixture/cheese. Bake at 400 degrees for 20-30 minutes, or until cornbread is done.

Super easy and tasty, too!



Spinach and Black Bean 
Enchiladas – 2002

Joan Wozny



1
package -9oz  frozen spinach -- 
  thawed and drained

1 ¼
cups  water

1
can - 15oz  black beans -- 
  rinsed and drained

1
package  dry enchilada seasoning mix

1
cup  sour cream -- separated

1
can - 10oz  enchilada sauce

8
ounces  cheddar cheese -- shredded

8
tortillas

2
tablespoons  green onion

Preheat oven to 375 degrees. In a skillet, stir together spinach, water, black beans, and dry enchilada mix.  Cook over medium heat until mixture just comes to a boil.  Reduce heat to low, continue cooking while stirring occasionally.  Remove from heat.  Stir in 1/2 cup sour cream.

Assembly: Spread 1 tablespoon of enchilada sauce on tortilla. Place 1/3 cup of spinach mixture in each tortilla. Sprinkle with cheese, about 1 tablespoon each, or more if desired. Roll up tortillas and place, seam down, in a 9x13 baking dish.  (Cooking spray ahead of time eases serving and cleaning) Once are all layered in dish, pour remaining enchilada sauce over filled tortillas. Cover and bake 15 to 18 minutes.  Sprinkle with remaining cheese. Bake uncovered for 3 to 5 minutes, or until cheese is melted.

Serve with a dollop of sour cream on top and sprinkle with green onions.

Serve with Mexican or Yellow rice. We have used low-fat varieties of some items, and they are still tasty!



Stuffed Peppers - 1997

Patty Wiederholt



32
small  bell peppers - or -

12
large  bell peppers

2 ½
pounds  Ground Pork

2
pounds  Hamburger

3
handfuls  Romano cheese -- Grated

2
handfuls  bread crumbs

salt

pepper

10
eggs

Pick peppers, wash them, and let them set 3 to 5 days until they are slightly soft.  This will keep them from cracking when you stuff them. Cut a small hole from the top around the stem and clean out the seeds.

Mix remaining ingredients together in a large bowl.  Pack the peppers with the meat mixture.  Be sure the mixture is tightly packed into the crevices of the peppers.  Fry the stuffed peppers in and electric skillet at 300 degrees in 1/4 to 1/2 inch of oil until they are brown on all sides.  Drain, cook and freeze.



Sweet and Sour Chicken - 2002

Terry New



2
pounds  chicken

1
tablespoon  oil

2
cups  flour

1
can  pineapple chunks --separated juice *

1 ½
cups  water -- * see note

2
cups  sugar

4
tablespoons  corn starch

1 ½
cups  cider vinegar

2
tablespoons  soy sauce

½
teaspoon  ginger

2
chicken bouillon cubes

1
bell pepper -- cut in 1" cubes

1
onion -- cut in 1" cubes

1
cup  carrots -- cut in 1" cubes

Dredge chicken in flour and brown lightly with oil; lay chicken in 9x13 baking dish. Combine pineapple juice with water to make 2 1/2 cups liquid.  Add to sauce pan with sugar, cornstarch, cider vinegar, soy sauce, ginger and bouillon cubes.  Bring to boil and boil for about 2 minutes, stirring occasionally.  Add pineapple chunks and stir.  Then add vegetables and stir. Pour mixture over chicken. Bake uncovered for 30 minutes or until chicken and vegetables are done. Serve over rice.

Terry has a friend who uses the leftover sauce for dipping egg rolls.



Sweet and Sour Grilled Chicken - 2005

Ginny Shonk



2
garlic cloves -- crushed

2
tablespoons  balsamic vinegar

juice of 1/2 of a lime

juice of 1/2 of a lemon

1/3
cup  light brown sugar -- * see note

2
tablespoons  Dijon mustard

1/3
cup  honey

1
teaspoon  salt

½
teaspoon  black pepper

4
tablespoons  olive oil

whole or half chicken breasts -- optional

Italian parsley -- optional

Whisk together garlic, vinegar, lime and lemon juices, brown sugar, mustard, honey, salt and pepper.  Whisk in olive oil.  Divide sauce into thirds, one portion for basting, one for dipping sauce and add chicken to the remaining portion and turn to coat. Grill for 4 to 5 min per side, or until juices run clear.  During the last minutes of cooking, baste the chicken with reserved sauce to glaze it. Serve the other reserved portion of marinade for dipping.

For sugar-free, Ginny uses two Splenda packets in place of brown sugar.



Tacorito - 1996

Minna Greco



TACORITOS

1
pound  ground beef

1
onion -- chopped

1
package  Ortega Taco seasoning

½
head  lettuce -- chopped

2
tomato -- chopped

4
tortillas -- flour

½
pound  cheddar cheese -- grated

1
jar  picante sauce

TACORITO SAUCE

1
can  tamales

1
can  chili con carne

Brown the ground beef with the onion.  Drain and mix in the taco seasoning and the water indicated on the seasoning mix.    Simmer until the liquid is evaporated.  Place the ground beef, lettuce and tomatoes on the tortillas.  Pour over a small amount of the Tacorito sauce and roll up.  Place in a baking dish and cover with remaining Tacorito sauce.  Sprinkle with cheddar cheese and heat in the microwave.  Top with lettuce, tomatoes and picante sauce to serve.

Tacorito Sauce.  Combine the chili con carne and tamales in a blender and process till smooth.

A favorite from the old "Holly Inn" in Omaha... now called "La Fonda de Acebo."



Thai Tofu in Peanut Sauce - 1998

Frank Wozny



1
pound  frozen tofu, thawed, squeezed dry

  (squeeze in a cloth towel by twisting it)

4
garlic cloves

1
2" square of fresh gingerroot

¼
cup  peanuts

1
cup  cilantro leaves -- loosely packed

¼
cup  peanut butter

¼
cup  soy sauce

¼
cup  water

3
tablespoons  rice vinegar

3
tablespoons  honey

½
teaspoon  cracked red pepper flakes

2
green onions -- chopped

PREHEAT oven to 350 degrees. Cut tofu into 1/4" thick slices. Chop garlic, ginger, peanuts and cilantro in a food processor. Add peanut butter, soy sauce, water, honey, vinegar, and cracked red pepper flakes and blend until smooth. Pour half of the sauce into a 7x11 baking pan. Lay the tofu slices on top, then pour the rest of the peanut sauce over the top. Press each slice so it absorbs the sauce. Sprinkle with green onions and serve with hot rice. Bake for about 15 to 20 minutes, or until the slices start to brown.

Remember that frozen tofu is different than unfrozen tofu!



Three Herb Chicken – 1998

Ron Wozny



2
boneless, skinless chicken breast halves

1
tablespoon  unsalted butter

1
tablespoon  olive oil

1
garlic clove -- minced

1
cup  chicken broth, low-salt

1
tablespoon  fresh tarragon -- chopped

1
tablespoon  fresh basil -- chopped

1
tablespoon  Italian parsley -- chopped

¼
cup  heavy cream

Flatten chicken between sheets of waxed paper using the flat side of a meat mallet to about 1/4" thick.

In a large heavy skillet, heat butter and oil over moderate heat until foam subsides and cook garlic until softened. Add chicken and sauté until brown, about 2 minutes on each side.

Add broth and herbs and simmer until chicken is cooked through, about 5 minutes.  Transfer chicken with a slotted spatula to a platter and boil broth until reduced to about 1/3 cup.  Add cream and boil, stirring, until thickened slightly. Pour sauce over chicken and serve. 



Vermicelli With Clam Sauce - 1998

Jim Wozny



1
large  onion -- chopped

1
teaspoon  garlic -- minced

1/3
cup  olive oil

2
cans  minced clams (7 oz. each)

½
teaspoon  black pepper

3
tablespoons  parsley -- chopped fine

10
ounces  vermicelli

Sauté onion and garlic in olive oil; do not brown onion. Drain and reserve juice from clams. Add half the juice to onion and garlic. Simmer slowly for about 30 minutes.

Add minced clams and remaining juice, pepper and parsley. Stir to blend and cook about 5 minutes longer. Meanwhile, cook vermicelli until tender and drain. 

Serve sauce over vermicelli.  Top with grated Parmesan.



Woz-agna - 1996

Ron Wozny



15
ounces  ricotta cheese -- Softened

12
ounces  mozzarella cheese -- grated

1
pound  lean ground beef

8
ounces  lasagna noodles -- 
  prepared as directed

28
ounces  tomatoes, low sodium

6
ounces  tomato paste

1
large  yellow onion -- diced

2
garlic cloves

3
ounces  Romano cheese -- grated

1
tablespoon  sugar

½
teaspoon  salt

¾
teaspoon  pepper

2
teaspoons  oregano

2
teaspoons  basil

3
bay leaves

Boil noodles according to directions, rinse, separate and spread on paper towels to dry. Sauté onions. Brown ground beef and drain. In large pan, mix onions and ground beef. Add tomatoes, paste, garlic and spices. Simmer for 30 minutes or longer. (I like to add about 6 ounces of dry red wine while simmering.)

In 9x13x3 pan, layer the following:

1/3 sauce

1/2 noodles

1/2 ricotta

1/2 mozzarella

1/3 sauce

1/2 noodles

1/2 ricotta

1/2 mozzarella

1/3 sauce

Cover with Romano

Bake at 350 for 35 to 40 minutes, or until top is bubbly and just starting to brown. Let stand 10 minutes and serve.

This is my own creation.  In our courting days, I prepared this for Joan, accompanied by a fine bottle of Merlot and music by the Three Tenors. That's Amore!


Yedina Puta-Sheda – 1998

Tony Greco



1
whole  chicken -- cut up

salt and pepper -- to taste

2
tablespoons  capers

¼
cup  dried mint

¾
cup  Spanish olives -- pitted & cut in half

¼
cup  red wine vinegar

¼
cup  water

Brown chicken in olive, salt and pepper. In same skillet add garlic, capers, mint, olives, red wine vinegar and water.  Cover and simmer until chicken is done (20-30 minutes).

Serve with fresh Italian bread

4 boneless, skinless chicken breasts may be used in place of the whole chicken.


Yummy Chicken – 1996

Dorothy Nohl



1
Can  Cream of Mushroom soup

1
Can  Cream of chicken soup

½
Can  Evaporated milk

1 1/3
Cups  Minute Rice

1
Chicken -- Cut up

1
Package  Onion soup mix

Grease a 9x13 baking dish.  Combine the soups, milk and rice.  Pour into the prepared pan.  Place the chicken pieces on top of the rice.  Sprinkle the chicken with a package of Onion soup mix.  Seal tightly with foil.  Bake at 325 degrees for 1 1/2 hours covered, and 1/2 hour uncovered.
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