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5 Hour Stew - 2005

Minna Greco



2
pounds  round steak -- cubed

6
carrot -- sliced

6
potatoes -- cubed

6
celery stalks -- sliced

1
small  onion -- cut into rings

18
ounces  V-8® vegetable juice

½
cup  red wine

1
tablespoon  sugar

¼
teaspoon  rosemary

¼
teaspoon  oregano

½
teaspoon  celery seeds

Salt and Pepper -- to taste

Arrange first 5 ingredients in layers in a roaster or crock-pot. Mix remaining ingredients in a bowl, and pour over meat and vegetables. Cover and cook for 5 hours at 250.



Asian Mushroom Soup - 2005

Jim Wozny



4
cups  chicken broth 

3
tablespoons  soy sauce

2
teaspoons  fresh ginger -- grated

3
cloves  garlic -- crushed

3
cups  assorted mushrooms -- sliced

3
cups  cabbage -- cut in wedges

1
cup  carrots -- thinly sliced

2
cups  chicken breast – cooked, shredded

2
cups  fresh udon noodles -- 
  or cooked linguine

1
cup  green onions (with some of the 
  green tops) -- thinly sliced

2
cups  shredded raw spinach or 
  whole baby spinach

Freshly ground pepper -- to taste

1
tablespoon  mirin (sweetened rice 
  vinegar) -- optional

In a large pot, combine broth, soy sauce, ginger, garlic, mushrooms, cabbage, carrots and chicken. Cover. Bring to a boil; simmer until mushrooms are soft, about 5 minutes. Stir in noodles, green onions and spinach; simmer until greens are wilted, about 2 minutes. Season.

Use assorted mushrooms:  white buttons, oyster, shiitake, protobello, crimini (If using shiitake, discard stems). Instead of chicken, can substitute peeled cooked shrimp.



Aunt Debbie's Soup/Stew - 2005

Debbie Seale



1-2
pounds  hamburger or stew meat -- 
  either is fine

onions -- chopped

potatoes -- parboiled

Your choice  veggies (green beans, corn, 
  celery, peas) -- can, fresh or frozen

3
cans  tomato sauce

1
large can  diced or whole tomatoes

¼
cup  Worcestershire sauce

3-5
beef bouillon cubes

salt and pepper -- to taste

garlic salt -- to taste

celery salt -- to taste

a few shakes  ketchup

1
bay leaf

Brown stew or hamburger meat and chop up some onion in it as much as you like.  If you're using stew meat, it's better if you slow cook it first, with the lid on.

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

Add tomato sauce and whole or diced canned tomatoes, depending on how much you are making....  I usually add 3 cans of tomato sauce and a large can of tomatoes.

Add some Worcestershire sauce - about 1/4 cup - maybe a little less.  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! 

Debbie makes this wonderful soup/stew... but there's no recipe!! It's in her head... but this should be close!



Brown Chicken Stock - 1997

Mike Nohl



6
pounds  Chicken backs, necks or bones

1
medium  Onion -- Chopped

1
medium  carrot -- Chopped

1
rib  celery -- Chopped

4 ½
quarts  water

1
bouquet garni

Preheat the oven to 450 degrees.  Trim fat off the chicken parts and spread them in a heavy-bottomed roasting pan with the chopped vegetables.  Roast until they are well browned, usually 45 minutes to an hour.  Do not let the bottom of the roasting pan burn.  

Remove the roasting pan from the oven, transfer the chicken and vegetables to an 8 to 10 quart pot, and pour off or ladle off any grease in the bottom of the roasting pan.  Discard the grease.  Pour 2 cups water into the roasting pan and scrape the bottom with a wooden spoon to dissolve the juices adhering to the bottom. 

Put the bouquet garni into the pot with the chicken and vegetables and pour over the contents of the roasting pan.  Add the rest of the water or slightly more or less if necessary to barely cover the chicken parts.

Heat over medium heat until the water comes to a simmer.  Turn the heat down low enough to keep the broth at a slow simmer and cook for about 3 hours.  Every 30 minutes, skim off any fat or froth that comes to the surface.

When the broth is done, strain it into a clean pot or heat-resistant plastic container.  Let it cool, uncovered, for an hour before putting it in the refrigerator.  The next day, when the broth is cold, spoon off and discard any fat that has congealed on its surface.

This broth is a great base for soups, and is fantastic when used in Arborio rice.  This is also a great recipe using a turkey carcass.



Chicken Noodle Soup - 1998

Virginia Shonk



1
whole  chicken

2
medium  onions -- chopped, divided

2
cups  carrots -- sliced, divided

2
cups  celery -- chopped, divided

1
cube  chicken bouillon

seasoned salt -- to taste

salt and pepper -- to taste

1 ½
packages  frozen egg noodles

1
box Mrs. Grass soup (optional)

PLACE chicken, 1/2 of vegetables, bouillon, salt, pepper and seasoned salt into a stock pot, add enough water to cover chicken.  Cover and boil for one hour, or until chicken is done.

REMOVE chicken and cool.  Bone chicken and cut into small cubes.

STRAIN stock to use for base of soup and discard cooked vegetables.  Add stock, chicken, and remaining vegetables into stockpot.  Season to taste with above seasonings.

COOK on medium until vegetables are soft.  Add frozen noodles 1/2 hour before serving.

Serving Ideas: Serve over mashed potatoes.

If you have a preferred stock (Mike Nohl's), you can use that instead.

We also learned that Ginny likes to add a box of Mrs. Grass chicken soup… seasoning packet, golden nugget and noodles… for extra flavor.



Chili Beans - 2002

Jean Seale



½
pound  pinto beans

1
can-8oz  green chili peppers

1 ½
tablespoons  salad oil

2
cloves  garlic -- minced

1
pound  pork -- ground

2 ½
pounds  ground chuck

½
cup  parsley -- fresh

¼
cup  chili powder

5
cups  canned tomatoes

2
tablespoons  salt

1 ½
teaspoons  pepper

1 ½
tablespoons  cumin

Soak beans overnight, drain, cook until tender, add tomatoes. Sauté peppers and onions in oil for 5 minutes. Add garlic and parsley. Sauté meat. Add chili powder and spices.  Mix with beans. Simmer covered for 1 hour.  Uncover and simmer for 1/2 hour.

Notes from Jean: Now for how I make them - We don't like things HOT so I use about 2 ounces of chili peppers. Dad likes lots of beans so I use 1 pound. That’s a lot of meat so I use the ground Pork because it needs that flavor. I only use 1 or 1 1/2 lb of ground chuck. Cumin also makes it hot so I use a scant tablespoon. As you can see this makes a lot but they freeze great. Try them the way I make them & if you like them hotter add the rest of the cumin & chili peppers to your taste. You can always add but you can't take away.



Chili I - Gary and Ron's 
Famous Nebraska Chili – 1996

Ron Wozny and Gary Seale



2
pounds  lean ground beef

1
large  yellow onion -- chopped

1
tablespoon  white vinegar

2
cans  tomatoes, low sodium

1
can  stewed tomatoes

3
cans  kidney beans

1
large  garlic clove -- on a toothpick

1
teaspoon  cayenne pepper

3
tablespoons  chili powder

1
can  water

paprika -- to taste

salt and pepper -- to taste

Brown ground beef and cook onions with beef. Drain.  Place in large pan and add remaining ingredients.  Simmer for 2 or 3 hours, covered.  Uncover and simmer to desired consistency.

Adjust amount of cayenne pepper depending on your particular taste. If you follow this recipe, it will have a little bite, but it won't rip your lips off.  I like to use 2 teaspoons of cayenne for a spicy chili. Serve with cornbread, Fritos, fresh chopped onions and grated cheddar for a Husker football Saturday favorite.



Chili II (Sherry Nohl's) - 1996

Sherry Nohl



2
pounds  stew meat -- cubed

1
pound  pork -- cubed

1
quart  tomato juice

4
cloves  garlic

2
tablespoons  olive oil

28
ounces  canned tomatoes

2
onion -- chopped

8
Tablespoons  chili powder

8
Tablespoons  flour

Brown the meat in olive oil.  Place in a large Dutch oven.  Sauté the garlic and onions in olive oil.  Add to the Dutch oven.  Add remaining ingredients and heat to boiling.  Reduce heat and simmer for 2 or more hours.



Chili III (Rose Wilson's) - 1997

Rose Wilson



3
teaspoons  chili powder

3
teaspoons  salt

dash  red pepper

dash  paprika

2
cans  water

2
pounds  hamburger -- 
  browned and drained

2
16 oz can  tomatoes

2
cans  tomato sauce

2
cans  chili beans, 16 oz cans

1
medium  onion, cut in 1/2 rings

Combine everything in a pot and simmer several hours.



Chili IV - "Rainbow" Chili v1.0- 2005

Minna Greco



3
pounds  ground chuck

1 ½
pounds  ground pork

1
large  onion -- chopped

2
cloves  garlic -- whole or chopped

1
pound  red beans -- cooked

  OR  4 cans chili beans with sauce

1
large spoon  chili powder -- heaping

½
spoon  sugar

Salt to taste

4
cans  crushed tomatoes

1
can  tomato paste

Sauté meats with onion and garlic. Add remaining ingredients and simmer for 2 hours or more. 

And Nana says, "Don't draina offa the grease!" That's what gives it the flavor, and the color on top, which gives this it's name!



Chili V – “Rainbow Chili” v2.0 - 2005

Lucia Privetera Greco (version by Sherry Nohl)



2
pounds  hamburger

1
pound  ground pork

1
onion -- diced

1
can  tomato paste

1
tablespoon  sugar

3
tablespoons  chili powder

2
cans  diced tomatoes

2
cans  red chili beans

2
cans  water

Brown meat with the chopped onion.  Combine all ingredients and simmer an hour or more.  Serve with chopped onions, grated cheddar cheese and crackers.

The water can be replaced by tomato juice for a thicker consistency.



Chili VI - Nana's Original Chili 
at The Ritz - 2005

Lucia Privetera Greco / Minna Greco



3
pounds  hamburger

1
pound  pork

1
bag  red beans

1 ½
onion

1
tablespoon  sugar

1 ½
cloves  garlic

2
small cans  tomato paste

3
tablespoons  chili powder

Boil beans in water to cook. Sauté remaining ingredients, and add to beans with water. Simmer and salt to taste.

1 1/2 cloves? Mom said Nana had some funny ways of cooking... Like baking at 315 degrees.



Chili, Vegetarian-style - 1998

Frank Wozny



2
cups  water

2
cups  cooked pinto beans, or 16 oz. can

½
pound  frozen tofu, thawed and 
  squeezed dry -- torn or cubed
  (squeeze in a cloth towel by twisting it)

1
can diced tomatoes or tomato sauce --
  (15oz can)

½
cup  green pepper -- chopped

1
small  onion -- chopped

1
garlic clove -- crushed

1
tablespoon  chili powder

½
teaspoon  salt

½
cup  fresh cilantro, loosely packed, 
  chopped (optional)

Mix all ingredients in a large pan, heat and enjoy.  Mmm-mmm good... and good FOR you!

You can substitute 1 tablespoon onion powder for the onion, and 1 tsp. garlic powder for the garlic.



Chunky Cheese Soup - 2005

Sherry Nohl



2
cups  chicken stock

olive oil

2
cups  Yukon gold potatoes -- 
  peeled & Cubed

2
large  carrots -- peeled & diced

3
stalks  celery -- chopped

1
medium  onion -- chopped

1 ½
teaspoons  salt

¼
teaspoon  black pepper -- ground

1
cup  cooked ham -- diced

¼
cup  butter

¼
cup  flour

2
cups  milk

2
cups  cheddar cheese -- shredded

Sauté potatoes, carrots, celery and onions in a small amount of olive oil.  Add to the chicken stock in a large saucepan and bring to a boil.  Reduce heat and simmer 20-30 minutes or until vegetables are tender.  Stir in the ham.  

In a medium saucepan, melt the butter.  Stir in the flour until smooth.  Slowly pour in the milk.  Bring to a boil.  Cook and stir 2 minutes or until thickened.  Stir in the Cheddar cheese until melted.  Blend with an immersion blender until smooth.

Combined the cheese mixture with the vegetable mixture and serve.



Common Grill Gazpacho – 2005

Joan Wozny



2
28 oz. cans  whole tomatoes -- 
  peeled and seeded

1
pound  seedless cucumbers -- 
  finely chopped

2
green peppers -- cored, chopped fine

1
pound  onion -- finely chopped

1
ounce  finely chopped garlic marinated 
  olive oil

1
ounce  pimiento -- finely chopped

pinch  salt and pepper

1
14 oz. bottle Wishbone Italian Dressing

12
ounces  tomato juice

Blend marinated garlic lightly in a food processor. Add all of the ingredients in a large container and mix well. Set in cooler and chill until ready to serve. To serve, place 6-oz. serving into a glass. Garnish with a cucumber stick, peeled and quartered, a sprig of watercress and top with one tsp. of sour cream and croutons.

The Common Grill is an outstanding restaurant in Chelsea, Michigan, where Joan and her family lived when she was growing up. Craig Common is the owner, and has finally divulged his gazpacho recipe to the public! Despite being a summer-long staple at the restaurant, Common said the recipe for his gazpacho was being introduced to the public for the first time, as it was not in The Common Grill Cookbook.  His substituting seedless or "English" cucumbers for the more commonly used zucchini gives this chilled soup a much more refreshing taste than many other gazpachos.



Creamy Mushroom Soup - 2005

Ron and Joan Wozny
From our friend, Paul Crossland



1
pound  mushrooms -- quartered, if large

4
tablespoons  butter

1
medium  onion -- finely chopped

2
tablespoons  flour

1
teaspoon  salt

¼
teaspoon  dried thyme

2
teaspoons  ketchup

3
cups  chicken broth

1
cup  half and half

1
egg

1
tablespoon  lemon juice

2
tablespoons  dry sherry

Sauté mushrooms in heated butter in a 3-4 qt. saucepan until lightly browned.  Remove and reserve about 1/3 of the mushrooms. To mushrooms in pan, add onion.  Cook until limp and golden.  Mix in flour, cooking until bubbly.  Add salt, thyme and ketchup.  Remove from heat.  Gradually mix in broth. Cook, stirring until soup boils gently.  Reduce heat. Cover and simmer 15 minutes.  Whirl soup, ½ at a time in blender until smooth.  Return to saucepan. Stir in half 'n' half.  Heat until soup steams.  Beat egg with lemon juice in a small bowl.  Stir in small amount of hot soup.  Pour egg mixture into remaining soup. Mix in reserved mushrooms.  Cook stirring, until very hot but do not boil.  Mix in sherry.  Salt to taste.

Recipe may be halved or doubled.  For 8 servings, use only 5½ cups broth.



Creamy Tomato Tortellini Soup – 2006

Sherry Nohl



28
ounces  Italian style tomato sauce

¼
cup  brown sugar

½
teaspoon  garlic -- minced

1
teaspoon  Italian seasoning

2
cups  heavy cream or half&half

2
packages  refrigerated tortellini 
  (cheese filled) -- cooked as directed

Combine first four ingredients in a large saucepan.  Cook over medium heat until hot.

Stir in cream and reduce heat to medium low for about 5 minutes.  Make sure the sauce is heated through, then add the pasta and heat a few more minutes.



Egg Drop Soup – 2006

Emma Wozny II



3
cups chicken broth

1
teaspoon  salt

dash white pepper

1
medium green onion, with top -- chopped

2
eggs -- slightly beaten

1
tablespoon  cornstarch -- optional

2
tablespoons  water -- optional

Heat chicken broth, salt and white pepper to boiling in 2 quart saucepan. Stir green onions into eggs. Pour egg mixture slowly into boiling broth, stirring constantly with fork to form shreds of egg.

Optional: For a thicker soup, like what you find in restaurants, mix cornstarch with water, pour into broth a little at a time after it begins boiling, and stir to desired thickness.

Try using chives cut into 1/2" pieces instead of green onions. 

This is Emma's favorite when we order Chinese... and now she loves to make it too!



GO Bean Soup - 1998

Sherry Nohl



Dried beans

  2
tablespoons  salt

  2
tablespoons  baking soda

  1
large  onion -- chopped

  1
can  tomato

  1
teaspoon  chili powder

  2
tablespoons  lemon juice

  2
cups  cooked ham

Wash beans thoroughly.  Place in large kettle, cover with water, add salt and soda.  Soak over-night.  In morning, drain, add 2 quarts water and ham.  Simmer slowly 2 1/2 to 3 hours.  Add remaining ingredients and simmer another 30 minutes or until beans are tender.

The origin and name of this soup are questionable.  Several Wozny's have this recipe under various names (GO Bean Soup, GQ Bean Soup, 20 Soup).  The original author must have had terrible handwriting.



Ham Hocks and Beans - 2005

Ron Wozny



1
pound  dry small red beans, dry

2
ham hocks -- smoked

1
large  white onion -- sliced

Fresh minced garlic -- to taste (I use 2-4)

Salt and pepper -- to taste

8
cups  water

1
Bay leaf -- optional

1
tablespoon  oregano -- optional

Soak beans according to directions (either quick soak or overnight), although sometimes I just rinse them well, and put them in the pot to cook without pre-soaking, and that works just fine. Make sure to pick them over to make sure there's no foreign matter in the beans. I prefer small red beans, but you can use any kind you like!

Place all ingredients in large pot and bring to boil. Cover and simmer on medium-low heat all day, or overnight. Stir occasionally, and add water as needed. Remove bones and fat from ham hocks. Serve with cornbread.  Can also be made in a crock-pot.

I'm not really sure where I learned to make these... I just know that when I was in college, I used to go to Texas and Oklahoma a lot, and I learned this recipe down there. Great comfort food, especially in the fall and winter!



Hot and Sour Soup - 1998

Jeff and Mary Nohl



6
medium  dried black mushrooms

1
chicken breast

6
ounces  bean curd

4
cups  chicken broth

3
tablespoons  white vinegar

1
tablespoon  soy sauce

1
teaspoon  salt

½
cup  bamboo shoots -- shredded

2
tablespoons  cornstarch

¼
teaspoon  white pepper

2
tablespoons  cold water

2
eggs -- slightly beaten

2
tablespoons  green onions with tops -- 
  chopped

2
teaspoons  red pepper sauce

½
teaspoon  sesame oil

Soak mushrooms in warm water until soft, about 30 minutes; drain.  Rinse in warm water; drain.  Remove and discard stems; cut caps into thin slices.  Boil chicken breast in water for 45 minutes.  Cut into chunks.  Cut bean curd into pieces, 1 1/2 x 1 1/4 inch.

Heat chicken broth, vinegar, 1 tablespoon soy sauce and 1 teaspoon salt to boiling in 3-quart saucepan.  Stir in bamboo shoots, mushrooms, chicken and bean curd.  Heat to boiling; reduce heat.  Cover and simmer 5 minutes.

Mix 2 tablespoons cornstarch, 2 tablespoons cold water and white pepper; stir into soup.  Heat to boiling, stirring constantly.  Pour egg slowly into soup, stirring constantly with fork until egg forms shreds.  Stir in green onions, pepper sauce and sesame oil.  If desired, top each bowl with chopped green onions and shaved raw carrots.  Add extra pepper sauce to taste.  Can also add extra pepper sauce to each bowl.



Italian Chicken Lentil Soup - 1998

Don Wozny



1
tablespoon  vegetable oil

1
pound  boneless skinless chicken breasts 
  -- cut into 1" pieces

1
medium  onion -- chopped (1/2 c)

2
medium  yellow summer squash -- 
  diced (2 c)

4
medium  carrots -- thinly sliced (2 c)

1
cup  mushrooms -- sliced (3 oz)

1
cup  dried lentils -- sorted & rinsed

1
tablespoon  dried basil

4 ½
cups  chicken broth

½
teaspoon  salt

¼
teaspoon  pepper

1
can  Italian tomatoes -- undrained (28 oz)

grated parmesan cheese

Heat oil in Dutch oven over medium-high heat.  Cook chicken and onion in oil 10 to 12 minutes, stirring occasionally, until chicken is no longer pink in center.  Stir in remaining ingredients except cheese; break up tomatoes.  Heat to boiling, stirring occasionally; reduce heat to medium-low.  Cover and cook 30 to 45 minutes or until lentils are tender.  Serve with cheese.



Kansas City Steak Soup - 2002

Mike Shonk



½
cup  butter or margarine

½
cup  all-purpose flour

4
14.5oz cans  beef broth

2
cups  frozen mixed vegetables

½
cup  diced carrot

½
cup  diced onion

½
cup  diced celery

1
teaspoon  Kitchen Boquet -- optional

½
teaspoon  pepper

1
pound  beefsteak, coursely ground/cut 
  in small pieces

2
tablespoons  cooking oil

1
8oz can  diced tomatoes -- undrained

In large saucepan, melt the butter.  Slowly stir in flour until smooth. Cook and stir over medium heat for 1 minute. Add beef broth all at once.  Cook and stir mixture until bubbly.

Add frozen vegetables, carrot, celery, Kitchen Bouquet and pepper. Bring to boiling.  Reduce heat; simmer, covered for 10 minutes.

Meanwhile, quickly brown the beefsteak in cooking oil.  Drain off fat. Add meat and undrained tomatoes to the soup mixture. Cover and simmer for an additional 10 minutes or until tender.

Any cut of beef should do.  We used KC strip for that authentic flavor. Make sure you cut into small pieces.  Also any combination of vegetables that you like will work fine.

This recipe is from Plaza III restaurant in Kansas City.  Serve this as a main dish with sourdough bread, salad and fruit or a light dessert.



Miso Soup - 1998

Don Wozny



1
tablespoon  vegetable oil

2
large  carrots -- thinly sliced

2
garlic cloves -- minced

1
small  onion -- diced

1
tablespoon ginger root – peeled, grated

½
small head  Chinese (Napa) cabbage -- 
  cut crosswise into 1/2" slices (4 cups)

1
tablespoon  seasoned rice vinegar

¼
teaspoon  coarsely ground black pepper

1
package tofu - drained, cut into ½" cubes

¼
cup  miso (red) -- mixed with 1/4 cup 
  of hot tap water

2
green onions -- sliced for garnish

In 5-quart Dutch oven, heat oil over medium heat.  Add carrots, garlic, onion and ginger and cook, stirring occasionally, about 10 minutes or until onions are lightly browned.

Add cabbage, vinegar, pepper, and 6 cups water; heat to boiling over high heat.  Reduce heat to low; cover and simmer 20 minutes or until vegetables are just tender.

Stir in tofu and miso; heat through, about 2 minutes.  Sprinkle with green onions to serve.  Makes about 9 1/2 cups or 6 main-dish servings.



Moosewood Gazpacho - 1998

Sherry Nohl



4
cups  tomato juice

1
small  onion -- minced

2
cups  tomatoes -- diced

1
cup  green pepper -- minced

1
cucumber -- diced

2
scallions -- chopped

juice of 1/2 lemon

juice of 1 lime

2
tablespoons  wine vinegar

1
teaspoon  tarragon

1
teaspoon  basil

dash  cumin

¼
cup  fresh parsley -- chopped

dash  Tabasco sauce

2
tablespoons  extra virgin olive oil

salt and pepper -- to taste

Combine all ingredients and chill two hours.  Serve as an appetizer at your next Mexican fiesta.

Yet another recipe that was inadvertently left out of the 1996 edition!



Moving Stew - 1998

Charlene Wozny



2
pounds  beef, cut into 3/4" cubes

  (sirloin tips are good)

1/3
cup  flour

1
teaspoon  brown mustard

1
teaspoon  salt

½
pound  bacon

1
package  dry onion soup mix

3
cups  water

1/3
cup  pearl barley

2
cups  tomato juice or V-8

1
teaspoon  sugar

2
cups  celery -- sliced thin

2
cups  carrots -- sliced thin

Dredge beef cubes in flour seasoned with salt and mustard. Turn and press against sides, using all of the flour mixture. Cut bacon into 1/2" pieces and sauté in a heavy skillet. Remove bacon from skillet and add beef cubes. Brown beef on all sides. Add soup mix and water, stirring well. Cover and simmer gently for 1 hour, stirring occasionally. Add barley, tomato juice, and sugar. Cover and simmer for 45 minutes longer, stirring every 15 minutes. Add bacon, celery and carrots. Cover and simmer for 45 minutes, or until vegetables are tender.

Add potatoes and whole tomatoes if desired.

Serving Ideas : Serve with thick slices of French bread and cheese wedges, and a nice glass of rose.



Panera Bread Broccoli 
Cheese Soup - 2005

Mike Nohl



1
tablespoon  butter -- melted

½
medium  onion -- chopped

¼
cup  butter -- melted

¼
cup  flour

2
cups  half and half

2
cups  chicken or vegetable broth

½
pound  fresh broccoli

1
cup  carrots -- julienned

salt and pepper -- to taste

¼
teaspoon  nutmeg

8
ounces  sharp cheddar cheese -- grated

Sauté onion in butter.  Set aside.  Cook melted butter and flour using a whisk over medium heat for 3-5 minutes, until lightly browned.  Stir constantly and slowly add the half and half.  Add the stock, whisking all the time.  Simmer for 20 minutes.  

Add the broccoli, carrots and onions.  Cook over low heat until the veggies are tender (20-25 minutes).  Add salt and pepper.  The soup should be thickened by now.  Pour in batches into blender and puree.  Return to pot over low heat and add the grated cheese; stir until well blended.  Stir in nutmeg and serve.



Pasta e Fagioli (pasta & beans) - 2005

Kathryn Nohl



2
tablespoons  olive oil

1/8
pound  pancetta -- chopped

2
sprigs  rosemary

1
sprig  thyme

1
large  bay leaf

1
medium  onion -- finely chopped

1
medium  carrot -- finely chopped

1
rib  celery -- finely chopped

4
cloves  garlic -- chopped

2
cans  cannellini beans

1
cup  canned tomato sauce or 
  crushed tomatoes

2
cups  water

1
quart  chicken stock

1 ½
cups  ditalini (or other small pasta)

Parmigiano or Romano -- grated

crusty bread

Heat a deep pot over medium high heat and add oil and pancetta.  Brown the pancetta lightly and add herbs, bay leaf, chopped vegetables and garlic.  Season with salt and pepper.  Add beans, tomato sauce, water and stock and raise heat to high.  Bring to a rapid boil and add pasta.  Reduce heat to medium and cook soup, stirring occasionally, 6 to 8 minutes or until pasta is cooked al dente.  Remove herb stems and bay leaf before serving.  Serve with lot of grated cheese and crusty bread.



Smoked Turkey Lentil Soup - 1997

Don Wozny



¼
cup  butter

1
medium  onion -- chopped

8
ounces fresh mushrooms -- sliced 1/4"

1
teaspoon  garlic -- chopped fine

4
medium  carrot -- sliced 1/4" thick

4
stalks  celery -- sliced 1/4" thick

1
cup  dried lentils

2
cups  water

2
cans  chicken broth (14 1/2 oz can)

12
ounces  smoked turkey -- cut ½” cubes

1
teaspoon  dried savory leaves

1
teaspoon  dried thyme leaves

½
teaspoon  salt

¼
teaspoon  pepper

¼
cup  fresh parsley -- chopped

1
tablespoon  lemon juice

½
teaspoon  lemon peel -- grated

In Dutch oven melt butter until sizzling; add onion, mushrooms and garlic.  Cook over medium heat, stirring occasionally, until vegetables are tender (10 to 12 minutes).  Add all remaining ingredients (except parsley, lemon juice and lemon peel).  Cover; cook over medium high heat, stirring occasionally, until mixture comes to a full boil (12 to 15 minutes).  Reduce heat to low; continue cooking until lentils are tender (35 to 45 minutes).  Stir in parsley, lemon juice and lemon peel.



Spanish Soup - 1997

Denise Brooks



1
pound  ground beef, cooked and drained

1
package  Mahatma Spanish rice

1
can  stewed tomatoes -- undrained

1
can  corn -- undrained

1
can  ranch style beans -- undrained

1
can  pinto beans -- undrained

1
can  Ro-tel tomatoes -- undrained

1
package  taco seasoning mix

2
cups  water

salt and pepper -- to taste

Combine beef and taco mix according to directions.  Combine with remaining ingredients in a large pot, and cook over medium heat stirring occasionally until rice is tender.



Stew (with leftover roast) - 1998

Jim Wozny



1
tablespoon  butter

2
tablespoons  oil

1
pound  onion

1/3
teaspoon  dry parsley

4
garlic cloves -- chopped fine

1
tablespoon  flour

salt and pepper -- to taste

2
cups  beef broth

roast beef slices

mashed potatoes

2
eggs

grated cheddar cheese

Sauté onion and parsley in oil and butter until onions are translucent. Add garlic, and continue cooking. (Be careful not to overcook the garlic, as it has a tendency to burn easily.) Add flour, salt and pepper. Stir with a whisk and form a roux.

Add broth, whisking well. Add slices of roast and bring to a boil.  Reduce heat, and continue cooking for 20-25 minutes.

Meanwhile, prepare mashed potatoes thin enough to pour.

When meat and sauce have cooked, place in a baking dish. Add 2 eggs to potatoes and mix well. Pour potato mixture over meat and top with grated cheddar cheese, or the cheese of your choice. (You can also mix the cheese in the potato mixture if you wish.

Bake at 400 degrees 30-35 minutes for a large baking dish, 20-25 minutes for small, individual dishes. Potatoes will rise like a soufflé.



Taco Soup I – 2002

Joan Wozny



1
pound  ground beef

1
can  diced tomatoes

1
can - small  diced green chiles

1
can  diced tomatoes and chilies (Rotel)

1
can  Ranch style beans

1
can  pinto beans

1
package  taco seasoning mix

1
package  ranch dressing

cheddar cheese -- shredded

tortilla chips or corn bread

Optional - add one can of corn.

Brown ground beef. Add remaining ingredients - except cheese and chips. 

Serving Ideas : Serve with tortilla chips or cornbread and cheese.



Taco Soup II - 2005

Debbie Seale



1
cup  water

15
ounces  canned corn -- or frozen

14 ½
ounces  diced Mexican style tomatoes -- 
  such as Rotel

23
ounces  Ranch style beans

15
ounces  pinto beans

15
ounces  dark kidney beans

15
ounces  red kidney beans

15
ounces  black beans

1
cup  onion -- chopped

1
cup  green pepper -- chopped

2
packages  taco seasoning mix

1
package  Hidden Valley Ranch dressing

Place everything in a crock-pot, gently stir to distribute seasoning,  and then simmer all day.



Taco Soup III 
(Weight Watchers) – 2005

Debbie Seale



14 ½
ounces diced tomatoes -- canned

14 ½
ounces diced tomatoes 
  with chiles -- canned

14 ½
ounces  mexican style corn 
  with chiles -- canned

2
cups  mixed beans -- cooked

1
large  onion -- chopped

1
package  taco seasoning mix

1
package  ranch salad dressing -- dry

Sauté onion with vegetable oil cooking spray. When softened, combine all other ingredients and cook until heated through.

Makes 7 cups. Serving size is 1 cup. 1 Point per serving.



Tomato Basil Soup I - 2005

Ron Wozny



4
cups  tomatoes (8-10), peeled, cored, 
  chopped

4
cups  tomato juice

12-14
fresh basil leaves -- washed

1
cup  heavy cream

¼
pound  sweet, unsalted butter

¼
teaspoon  cracked black pepper

Combine tomatoes, juice/and or stock in saucepan. Simmer over medium-low heat for 30 minutes.  Cool slightly, then puree, along with the basil leaves, in small batches, in blender, food processor (or better yet, one of those handy hand-held food blenders, right in the cooking pan). Return to saucepan and add cream and butter, while stirring over low heat. Garnish with basil leaves and serve with baguette, or your favorite bread. 

NOTES: Can substitute 4 cups of canned whole tomatoes, crushed for the fresh tomatoes. Also, instead of plain tomato juice, you can use 4 cups tomato juice with vegetable or chicken stock... probably 1/2 tomato juice and 1/2 stock. 

May also serve with Herbed Garlic and Parmesan Croutons, found in the Breads section.

Served at la Madeleine French Bakery, based in Dallas... Famous for rude service and great food.



Tomato Basil Soup II - 2006

Patty Wiederholt



1
tablespoon  olive oil

1
medium  onion -- chopped

2
cans  chicken or beef stock

1
tablespoon  fresh basil -- chopped

½
teaspoon  pepper

28
ounces  canned tomatoes -- chopped

1
teaspoon  sugar -- to taste

2
tablespoons  fresh parsley -- chopped

1
large  potato -- peeled and chopped

1
cup  low fat sour cream

6
ounces  tomato paste

Heat oil in a large saucepan.  Sauté onion 5 minutes over a medium heat.  Add potato, chicken stock, basil and pepper.  Cover.  Simmer 15 minutes.  Add tomatoes (with juice), tomato paste, and sugar as needed.  Stir well.  Simmer uncovered 20 minutes.  If desired, puree in a blender until smooth.    

Serve hot or cold with a dollop of sour cream and a sprinkle of fresh parsley.
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