Vegetables and Sides

2Au Gratin Potatoes - 2005


2Baked Beans - 1998


2Broccoli Casserole - 1996


2Broccoli Cheese Casserole - 1996


2Carrots - 1998


2Creamed Spinach - 1998


3Easy Vegetable Bake - 1998


3Fried Green Tomatoes - 1998


3Ginny's Famous Guacamole - 2002


3Grandma's Christmas Stuffing  - 2005


3Green Beans a la Greco - 1998


4Green Chile Rice - 2005


4Grilled Asparagus I - 2005


4Grilled Asparagus II - 2005


4Hash Brown Scalloped  Potatoes - 1998


4Hickory Smoked Beans - 1996


5Hot German Potato Salad - 1998


5Kenney's Mmm-Mmm Secret Recipe Mashed Potatoes - 1996


5Mike & Kenney's KC Stuffing - 1996


5Mushrooms in Sour Cream - 2005


6Nana's Bread Stuffing  for Turkey - 1996


6Nani's Italian Macaroni  and Cheese - 2006


6Orzo Pilaf - 2006


7Overnight Potatoes – 1997


7Pineapple Casserole - 2003


7Pot Luck Potatoes - 1998


7Potato Pie - 2005


8Potato Pierogi - 2005


8Potatoes 'n Shrooms - 1998


9Red Cabbage - 1998


9Refried Beans - 2002


9Roasted Peppers - 1998


10Sautéed Mushrooms with Cognac and Cabernet Sauvignon - 2005


10Scalloped Corn (Poor Man's Casserole) - 1998


10Scalloped Corn and Oysters - 1998


11Scalloped Potatoes - 1996


11Sinful Potatoes - 1996


11Squash Casserole - 1997


11Stone Family Chicken  Dressing I - 1996


12Stone Family Chicken  Dressing II - 1996


12Sweet Potato & Cilantro Risotto  with Tofu - 1998


12Sweet Potato Casserole - 1996


13Sweet Potato Souffle – 2003


13Tater Tot Casserole - 1998


13Vegetable Casserole - 2002


13Vidalia Onions - 1998






Au Gratin Potatoes - 2005

Joan and Ron Wozny



1 
bag Mrs. Dells Shredded potatoes 
  (15 oz., or about 6 cups fresh or frozen 
  shredded potatoes)

1 
small onion chopped fine

Container (8 oz.) sour cream

1 
can cream of celery soup 
  (or 2 cans if consistency is a little dry)

1 
stick of butter, melted

12
ounces grated cheddar cheese

salt and pepper to taste

Mix together and put into a casserole dish.  Bake uncovered for 45-60 minutes at 350 degrees.

A hit at the 2005 Wozny Christmas Brunch Brought by our good friend, Laura Adams.



Baked Beans - 1998

Mike Nohl



3
cans  pork and beans -- drained

1
can  tomatoes -- chopped & drained

1
pound  hamburger – browned, drained

5
slices  bacon -- fried

1
onion -- chopped

¼
cup  molasses

¼
cup  brown sugar

1
teaspoon  vinegar

1
teaspoon  dry mustard

¼
teaspoon  liquid Barbecue Smoke®

¼
cup  ketchup

Combine all ingredients and bake 1 hour at 350.



Broccoli Casserole - 1996

Sherry Nohl's Recipe box (unknown origin)



1
package  Chopped broccoli -- Thawed

½
cup  Chopped onion

½
cup  Chopped Celery

1
can  Cream of Chicken soup

1
jar  Cheez Whiz (8 0z)

1 1/3
cans  Minute Rice

Sauté onions and celery in butter.  Add the soup and Cheez Whiz.  Stir in the broccoli and rice and pour into a 2 1/2 quart casserole dish.  Bake at 350 degrees for 1 hour.



Broccoli Cheese Casserole - 1996

Sherry Nohl's friend, Sandy Swanson



2
10 oz pkg  Frozen Broccoli -- Chopped

10 ½
ounces  Cheddar Cheese Soup

¼
Cup  Milk

½
Teaspoon  Salt

Dash  Pepper

½
Cup  Saltine crackers -- Crumbled

1
Tablespoon  Butter -- Melted

Cook Broccoli as directed. Drain Well.  Place in  1-quart casserole.  Blend soup, milk, salt, and pepper, and stir into broccoli.  Combine cracker crumbs and melted butter. Sprinkle on top of casserole.  Bake at 350 for 30 minutes or until heated through and bubbly. 



Carrots - 1998

Grandma Emma Wozny



1
pound  carrot -- 1/2" slices, cooked

4
slices  bacon

1
small  onion -- chopped

1
can  tomato soup

¼
cup  ketchup

2
tablespoons  brown sugar

Cook and drain carrots and place in a casserole dish.  Brown the bacon (diced before frying).  Add the chopped onion.  Save the brown grease.  Boil the tomato soup, ketchup and brown sugar.  Let this come to a boil and pour over carrots.  Dribble bacon mixture over and bake 1 hour at 350.



Creamed Spinach - 1998

Joan Wozny



1
can  cream of celery soup

1
tablespoon  flour

4
tablespoons  butter or margarine

½
teaspoon  garlic salt

salt and pepper

20
ounces  frozen spinach, cooked, drained

1
small  onion -- diced

In a saucepan, over medium heat, stir together - with a wire whisk - soup, flour, butter, garlic salt, salt and pepper until smooth and piping hot. Combine with spinach and onion. You can also substitute fresh garlic for the garlic salt.



Easy Vegetable Bake - 1998

Joan Wozny



1
bag  mixed vegetables -- frozen

1
pound  mozzarella cheese -- shredded

1
can  Cream of Mushroom soup

1
can  French onions

MIX ingredients together (except onions).  Pour into 9 X 9 pan.  BAKE at 350 degrees for 15-20 minutes.  TOP with French onions and bake for 5 more minutes.

Super easy, and a winner with the youngsters.



Fried Green Tomatoes - 1998

Ginny Shonk



4
green tomatoes -- sliced 1/4" thick

Eggs

Flour

Saltine crackers

Crush saltines very fine. Lightly beat eggs. Dip tomato slices in flour, then eggs, then crackers.  Fry in oil to a golden brown and enjoy!  Perfect with Sunday night sirloins on the grill!  Towanda!!!



Ginny's Famous Guacamole - 2002

Ginny Shonk



4
avocados -- mashed

1
medium  onion -- finely chopped

1
medium  tomato -- finely chopped

1
can - 4oz  green chiles


dash  Tobasco

1
teaspoon  lemon juice

Ginny suggests putting the avocados - 3 to 4 - in the food processor, then add remaining ingredients.

Taste tested and approved by the Nohls and Weiderholts at some family function at the Nohl's old house!



Grandma's Christmas Stuffing  - 2005

Grandma Emma Wozny



Gizzards, neck and heart from turkey

1
medium  onion

1
cup  celery -- chopped

1
cup  onion -- chopped

¾
cup  parsley -- chopped

1
teaspoon  sage

1
teaspoon  poultry seasoning

1
can  chicken broth -- as needed

dried bread cubes

Cook the gizzard, neck and heart with onion in water.  Fill roasting pan or large casserole dish with large dried bread cubes. Grandma uses dried bread from the store.  Add celery, onion, parsley, sage and poultry seasoning and mix well.  Cut the giblets into small pieces and add to the dried bread. Add drippings from the turkey, broth from the giblets (strain out the onion), and if it's not moist enough, add canned chicken broth.  Moisten until it's the consistency you want.  Add salt, and more sage, if needed, to taste.  Cover and bake at 350 for about an hour or a little more as necessary.



Green Beans a la Greco - 1998

Minna Greco



1
pound  fresh green beans

½
yellow onion -- diced

1
clove  garlic -- minced

1
can  crushed tomatoes -- undrained

½
teaspoon  basil

Parboil green beans.  In a large pan, sauté onions and garlic in olive oil.  Add tomatoes, green beans and basil.  Simmer until beans are tender.



Green Chile Rice - 2005

Angie Krejci



1
can  cream of - soup -- your choice

1
cup  sour cream

1
can  chopped green chiles

1 ½
cups  sharp cheddar cheese -- shredded

1 ½
cups  rice, instant

Mix it all together and bake at 350 for about 25 minutes uncovered.   

The first time I made this was for a party and I got NONE..I have made a few times since and Tom and Nicole LOVE it...Thank God it’s easy…



Grilled Asparagus I - 2005

Ron Wozny



4
cups  water

2
teaspoons  olive oil

1 ½
teaspoons  roasted garlic oil

1 ½
pounds  asparagus -- trimmed

2
tablespoons  chopped 
  fresh Italian parsley

Prepare barbecue (medium-high heat). Combine water, olive oil and roasted garlic oil in a large bowl. Add asparagus to water mixture and toss to coat. Let stand 5 minutes. Drain. Season with salt and pepper.

Grill asparagus until crisp-tender, turning frequently, about 6 minutes. Transfer to platter. Sprinkle with parsley.

If you don't have roasted garlic oil, substitute other flavored oil - such as lemon - or regular olive oil.



Grilled Asparagus II - 2005

Sherry Nohl



Asparagus

Olive oil

kosher salt

Clean and trim fresh asparagus.  Blanch in boiling water for 90 seconds (no more).  Cool immediately in ice water.  When cool, blot asparagus with paper towels.  Toss with olive oil and kosher salt until covered.

Place on hot grill, as close to the coals as possible.  Cook, turning once, until slightly browned and blistered.  The cooking time will depend on how close they grill is to the coals.

These are good served warm, right off of the grill, or chilled, as an appetizer.



Hash Brown Scalloped 
Potatoes - 1998

Sherry Nohl



2
pounds  shredded hash browns -- thawed

½
cup  butter -- melted

1
teaspoon  salt

¼
teaspoon  pepper

½
cup  onion -- chopped

1
cup  cream of chicken soup

1
pint  sour cream

2
cups  grated cheddar cheese

TOPPING

2
cups  corn flakes -- crushed

¼
cup  margarine -- melted

MIX soup and potatoes. Add remaining ingredients, except ingredients for topping. POUR into 9x13 pan. Mix corn flakes and margarine and pour over potatoes. BAKE at 350 for 45 minutes.



Hickory Smoked Beans - 1996

Ron Wozny



6
slices  bacon -- diced

½
cup  onion -- chopped fine

2
cans  pork and beans

½
cup  light molasses

½
cup  ketchup

1
tablespoon  Dijon mustard

2
teaspoons  liquid Barbecue Smoke®

1
dash  Tabasco sauce

Cook bacon until crisp. Cook onion in bacon drippings and drain. Add remaining ingredients. Bring to a boil, reduce heat, and simmer uncovered for 30 minutes stirring occasionally. 

Perfect for cookouts, picnics, or when you need to bring a dish to the next family gathering. 


Hot German Potato Salad - 1998

Dorothy Nohl



8
bacon slices

¼
cup  onion -- chopped fine

1 ½
tablespoons  flour

1/3
cup  vinegar

2/3
cup  water

2/3
cup  sugar

salt and pepper -- to taste

9
medium  red potatoes

Boil potatoes until done, peel and slice into 1/4" slices. Fry bacon until crisp, reserving 1 tablespoon fat. Crumble bacon.  In a large skillet (electrics work great for this), sauté onions in reserved bacon fat. Stir in flour. Add sugar, water and vinegar. Add potatoes and bacon and gently stir.  Serve Hot (keep it on low in the electric skillet or a crock pot).

You can adjust the amounts of vinegar, sugar and flour, depending on your taste and desired consistency.



Kenney's Mmm-Mmm Secret Recipe Mashed Potatoes - 1996

Kenney Webb



14
large  potatoes -- boiled and drained

1
stick  butter

8
ounces  sour cream or 
  flavored sour cream dip

½
cup  mozzarella or 
  cheddar cheese -- shredded

¼
cup  milk

Boil 10-16 potatoes to perfection, and drain. (Potatoes can be peeled or unpeeled) Mix on medium in a large bowl. Add remaining ingredients and blend until smooth.

And it's low in fat and calories too -- yeah, right!



Mike & Kenney's KC Stuffing - 1996

Mike Shonk and Kenney Webb



1 ½
bags  Pepperidge Farms 
  Seasoned Croutons

1
box  Uncle Ben's Wild Rice Mix -- 
  prepared as directed

2
eggs

1
large  onion -- chopped

1
stalk  celery -- chopped

1
small can  water chestnuts -- chopped

1
clove  garlic -- minced

2
cans  chicken broth

¼
pound  butter

1
pound  Jimmy Dean Pork Sausage, 
  sage if available – browned & drained

Cook sausage and drain. Soak croutons in broth. Sauté onion, celery, water chestnuts, and garlic in butter until tender. Add to croutons. Add eggs, prepared rice, and sausage mix, and stuff it! (If you decide you don't want to stuff your bird with this, you can bake it in a baking dish. Just add some of the drippings from the bird to add moisture.)

Created by the master chefs themselves, it adds some variety to your holiday feast.



Mushrooms in Sour Cream - 2005

Ron Wozny



1
pound  button mushrooms -- quartered

2
tablespoons  butter

6
green onions -- thinly sliced

1
tablespoon  lemon juice

2
tablespoons  fresh dill -- chopped

pinch  salt and pepper

1/3
cup  sour cream

Paprika

Rinse the mushrooms and pat dry well. Trim the stalks level with the caps before quartering. Melt the butter in a sauté' pan and add the mushrooms and onions. Sauté' for about one minute and stir in the flour.

Add the lemon juice and all the remaining ingredients except the sour cream and paprika and cook slowly for about one minute.

Stir in the sour cream and adjust the seasoning. Heat for about one minute. Spoon into individual serving dishes or on top of butter toast. Sprinkle with paprika and serve immediately.

Use 1 tablespoon dried dill if you don't have fresh. 

Traditional Polish recipe. Rich and tasty!



Nana's Bread Stuffing 
for Turkey - 1996

Lucia Privetera Greco



2
Cups  Rice

4
Stalks  Celery

1
Large  Onion

1 ½
Pounds  Ground Beef

1 ½
Pounds  Ground Pork

1
Loaf  Italian bread

1
Tablespoon  Poultry Seasoning

3
Eggs

1
Box  Golden Raisins

1
Quart  Chicken Stock

Set out the bread the night before to allow it to dry.  Cook the rice.  Sauté the celery and onions till transparent.  Brown and drain the beef and pork.  In a LARGE bowl, tear the bread into pieces.  Pour chicken broth over the bread until it is absorbed.  Add the remaining ingredients and combine well.  This may be used to stuff one very large turkey, or cooked in a casserole dish while the turkey is cooking.  Probably at least one hour.



Nani's Italian Macaroni 
and Cheese - 2006

Minna Greco



butter -- to coat baking dish

12
ounces  egg noodles -- wide

3
cups  heavy whipping cream

1 ½
cups  whole milk -- or half and half

1
tablespoon  all-purpose flour

½
teaspoon  salt

¼
teaspoon  ground black pepper -- 
  or white garlic pepper 

2
cups  fontina cheese -- grated, packed

¾
cup  parmesan cheese -- 
  fresh grated, packed

¾
cup  mozzarella cheese -- grated, packed

4
ounces  meat -- optional

Preheat oven to 450. Butter a 9x13 glass baking dish. Cook noodles al dente. Drain well, but don't rinse. Whisk cream, milk, salt, pepper in a large bowl. Stir in 1 cup fontina, 1/2 cup parmesan, 1/2 cup mozzarella, and meat, if using. Add noodles and toss to coat. Pour into prepared baking dish. Toss remaining cheeses in mixing bowl and sprinkle over noodles. Bake until sauce bubbles and cheese melts and begins to brown, about 20 minutes. Let stand 10 minutes before serving. 

NOTES : Use diced, cooked ham or sautéed Italian sausage or crisp bacon, if you wish to use a meat product. 

Served New Year's Day 2006. Delicioso!



Orzo Pilaf - 2006

Kathryn Nohl



2
Tablespoons  Unsalted butter

1
Medium  Onion -- Finely chopped

Salt

2
Medium  Garlic cloves -- minced

1
pound  Orzo

¾
Cup  dry vermouth

3 ½
cups  Chicken Broth

10
Ounces  frozen peas

2
ounces  Parmesan cheese -- grated

Pinch  nutmeg

Ground Black pepper

Heat butter in 12-inch nonstick skillet over medium-high heat.  When foaming subsides add onion and 3/4 teaspoon salt and cook, stirring frequently until onion has softened and is beginning to brown (about 5 minutes). Add garlic and cook until fragrant, about 30 seconds.  Add orzo and cook, stirring frequently until most of orzo is lightly browned and golden, 5 to 6 minutes.  Remove from heat and add vermouth and chicken broth.  Return skillet to medium-high heat and bring to a boil.  Reduce heat to medium-low and simmer, stirring occasionally until liquid has been absorbed and orzo is tender (15 minutes). With rubber spatula stir in peas, parmesan, nutmeg, and pepper to taste.  Let stand off heat until peas are heated through.



Overnight Potatoes – 1997

Denise Brooks



6
medium  potatoes

1
can  cream of mushroom soup

½
cup  butter

2
cups  sour cream

½
cup  green onion -- chopped

1 ½
cups  cheddar cheese -- grated

½
cup  corn flakes -- crushed

Peel, slice and boil potatoes, and drain.  Mix together all ingredients, except corn flakes.  Put into lightly greased 1 1/2 quart baking dish.  Cover and chill for at least 8 hours, or overnight.  Bring to room temperature.  Bake uncovered at 350 degrees for 25 minutes.  Top with cornflakes and bake for 20 minutes longer.



Pineapple Casserole - 2003

Ginny Shonk



2
cans  pineapple chunks in light syrup -- 
  drained

1 ½
cups mild cheddar cheese, shredded

1 ½
sticks  butter or margarine -- melted

1 ½
cups  granulated sugar

2
tablespoons  flour

1 ½
stacks  Ritz crackers -- crushed

Place drained pineapple in long Pyrex dish. Mix sugar, flour, and cheese together and put over pineapple. Mix melted butter and crushed Ritz crackers together and place on top. Bake at 325 for 25-30 minutes. Let it bubble around edges until crackers get golden brown. 

Be careful…it browns quickly the last few minutes.

Another recipe from Ginny's sister, Martha Countryman. This casserole goes fantastic with grilled or smoked pork!



Pot Luck Potatoes - 1998

Debbie Seale



1
can  cream of mushroom soup

1
can  cream of celery soup

8
ounces  sour cream

1
small/med  onion -- chopped

3
cups  cheddar cheese -- shredded

1
stick  butter -- (*)

salt and pepper -- to taste

  1
package  frozen chopped hash browns

MIX ingredients together and put in 9 X 13 pan. BAKE at 350 degrees for 45 minutes.

* Butter can be substituted with 1/3 can of water.



Potato Pie - 2005

Terry New



5
medium  potatoes

3
tablespoons  melted butter

1
cup  milk

¼
cup  minced parsley

3
tablespoons  chives

1 ¼
teaspoons  salt

Lots of pepper

1
cup  grated cheddar cheese

Butter a 10" pie plate.  Peel, quarter and cook potatoes in saucepan in salted boiling water until fork tender.  Drain.  In same pan, melt butter, whisk flour till blended and bubbly.  Pour in milk and whisk constantly till thickened.  Remove from heat. Slice potatoes thinly and add them (and all the crumbs) to the saucepan; add parsley, 2 Tbsp. of chives, salt and pepper.  Stir gently.  Spread mixture in prepared pan and refrigerate till serving.  When ready, preheat oven to 375.  Sprinkle cheese evenly over pie and bake 30-35 minutes till golden brown.  Sprinkle remaining chives and serve.

Course you know me, I never have parsley or chives in the house and it still tastes great! Great side dish.....I could make a meal of it and have!



Potato Pierogi - 2005

Ron Wozny



12
small Yukon Gold potatoes -- 
  peeled and quartered

  3
Eggs

  3
tablespoons  cream cheese -- divided

  3
teaspoons  milk -- divided

  2
cups  all-purpose flour -- divided

  2 ½
8oz. contnrs  cottage cheese

salt -- to taste

  2
tablespoons  butter

Oil -- for frying

Bring a large pot of salted water to a boil. Add potatoes and cook until tender but still firm, about 15 minutes. Drain and cool.

Meanwhile, prepare dough by combining 1 egg, 1 tablespoon cream cheese, 1 teaspoon milk and 1/2 cup flour. Once all the flour has been worked in, add another 1/2 cup flour, 1 tablespoon cream cheese and 1 teaspoon milk. When the dough is well blended, add 1 egg, 1 tablespoon cream cheese and another 1/2 cup flour; mix well. Finally, add the remaining egg, 1 teaspoon milk and 1/2 cup flour. If dough is too dry, add a little more milk; if too wet, add more flour.

On a well-floured surface, roll out 1/4 of the dough to 1/4-inch thickness. Using a glass, muffin cutter, or any rounded surface, cut out circles of dough. Flour both sides of the circle and set aside in a single layer on wax paper. Repeat process with remaining dough.

Mash the potatoes with the cottage cheese, salt and butter. Place a spoonful of the filling slightly below the center of a circle of dough. Fold the dough over and seal edges with fingertips. Use enough filling so that you have to stretch the dough over it, but not so much that it squeezes out when sealed.

Bring a large pot of salted water to a boil. Drop in pierogis, a few at a time. Cook for 1 to 2 minutes, or until they float to the top; drain. Heat oil in a large skillet over medium-high heat. Fry boiled pierogis in hot oil until crispy.

We put our priest to work cooking these when we had him over for an "authentic" Polish dinner. Fr. John Stasiowski was kind enough to demonstrate the proper way to fry a pierogi... and gave his blessings on this recipe!



Potatoes 'n Shrooms - 1998

Kenney Webb



12
medium potatoes, unpeeled, 
  cut into 1" cubes

8
ounces  mushrooms -- sliced

8
ounces  sour cream

8
ounces  French onion dip

½
stick  butter or margarine

salt and pepper -- to taste

½
onion -- chopped

1
garlic clove -- minced

In a large pan, mix all ingredients, and cook over medium heat for 20-30 minutes, stirring frequently, until tender.

Especially for Mushrooms Lovers! Serve with 1998 Pork 'n Shrooms.



Red Cabbage - 1998

Frank Wozny



3
pounds  red cabbage

3
tablespoons  butter

1
tablespoon  sugar

1
large  apple -- peel, core & chop

1
onion -- minced

4
tablespoons  wine vinegar

¼
cup  red currant jelly

Butter flour dumplings

1
tablespoon  butter

1
tablespoon  flour

Remove any ragged or spotted leaves from cabbage.  Cut in quarters, wash and drain.  Shred cabbage on cutting board, discarding core & tough ribs.  Heat fat in an enameled Dutch oven or casserole.  Add sugar to hot fat and sauté slowly until golden brown.  Add apple and onion, cover and braise over very low heat 3 to 4 minutes.  Add shredded cabbage and toss until coated with fat.  Pour vinegar over kraut and stir to mix through.  Cover pot and braise slowly about 10 minutes, or until cabbage has turned bright purple.  Sprinkle with salt, add 1 cup water, cover and simmer slowly 1 1/2 to 2 hours, or until cabbage is tender.  Add more liquid if needed as cabbage cools.  Thicken sauce by adding dumplings to hot but not boiling sauce.  Simmer 3-4 minutes until thickened.  Season with salt and melt in jelly.

Butter flour dumplings: Knead together 1 tablespoon each, butter & flour. Roll into tiny balls, then drop into the soup or sauce when it is ready, and simmer 2-3 minutes, or until properly thickened.



Refried Beans - 2002

Jean Seale



1
can-10oz  diced tomatoes and 
  green chilies (Ro-tel)

2
can-16oz  refried beans

1
envelope  taco seasoning mix

1
cup  Mexican cheese blend -- shredded

STIR together first 3 ingredients, & spoon into a lightly greased 2-quart baking dish. Sprinkle with cheese. BAKE at 350 degrees for 20 minutes or until thoroughly heated.



Roasted Peppers - 1998

Tony Greco



4
red bell peppers

4
green bell peppers

1
white or yellow onion -- diced

¼
cup  oil

1
can  diced tomatoes -- undrained

crushed red pepper

Burn peppers on grill until skins are completely black. Place in a paper bag and let cool.  Clean the peppers, removing all seeds and burnt skin and slice peppers into thin strips.

In a large skillet, sauté onion in oil.  Add tomatoes and peppers.  Add crushed red pepper to you desired heat level.  Simmer and serve over an Italian Sausage on a bun.



Sautéed Mushrooms with Cognac and Cabernet Sauvignon - 2005

Ron Wozny



1
pound  fresh mushrooms -- thinly sliced

¼
cup  olive oil

10
cloves  garlic -- thinly sliced

1
tablespoon  fresh basil -- chopped

¼
cup  Cognac

¼
cup  Cabernet Sauvignon

¼
cup  light cream

1
tablespoon  butter

Salt -- to taste

Freshly ground pepper -- to taste

Bring 1 quart of water to boil in a large saucepan. Add the sliced mushrooms, blanch for 2 minutes, then drain and run under cold water to stop cooking. Reserve.

Heat the oil in a large skillet over medium heat, and sauté the garlic until lightly browned, about 2 minutes. Remove with a slotted spoon and reserve. Add the blanched mushrooms to the skillet and sauté over high heat for 3 to 4 minutes, or until mushrooms begin to brown. Remove from the heat. Add the cooked garlic, basil, Cognac, Cabernet Sauvignon, cream, butter and 1/4 cup of water. Stir to combine, return to the heat, and bring to a boil over high heat. Reduce the heat to low and simmer for 3 minutes, or until sauce thickens slightly. Season to taste with salt and pepper. 

Serve with steak or over pasta. Be careful that you don't overcook the garlic, as it will brown very quickly. Also, do not make this ahead of time... make this right before you're ready to serve it. 

From Patsy's Restaurant in New York City. This was Frank Sinatra's old hangout, and Joan and I ate there in March 2004. 



Scalloped Corn
(Poor Man's Casserole) - 1998

Dave Shonk



1
package  cracker crumbs

1
can  creamed corn

1
tablespoon  onion -- chopped

½
cup  butter

salt and pepper -- to taste

1
pinch  paprika

1
cup  milk (regular or condensed)

LAYER cracker crumbs, corn, and onion in a meatloaf pan, starting with cracker layer.

TOP with butter, salt, pepper, milk for moisture and paprika. 

BAKE at 350 degrees for 30-45 minutes or golden brown on top.

This old standby served many a bachelor meal for Dave Shonk.  He still likes it on occasion when Ginny is out of town.

He suggests that you can also cool the loaf, slice it and fry up the slices to be served with butter and syrup.  (Now that's poor!)



Scalloped Corn and Oysters - 1998

Grandma Emma Wozny



2
eggs -- slightly beaten

1
can (17
ounces) cream-style corn

10
ounces  frozen, condensed oyster stew

1
cup  saltine crackers -- crushed

½
cup  milk

¼
cup  celery -- finely chopped

1
tablespoon  pimento -- chopped

¼
teaspoon  salt

dash  pepper

2
tablespoons  butter -- melted

½
cup  saltine crackers -- crushed

Combine eggs, corn, oyster stew, 1 cup cracker crumbs, milk, celery, pimento, salt and pepper.  Turn into 8x8x2 inch baking dish.  Cover and refrigerate until ready to bake.  Just before baking, combine butter and 1/2 cup cracker crumbs and sprinkle over corn mixture.  Bake, uncovered, at 350 degrees for 1 hour or until knife inserted comes out clean.  



Scalloped Potatoes - 1996

Dorothy Nohl



3
Tablespoons  Butter

Enough  Flour

2
Cups  Milk

1
Small  Onion -- Diced

Salt

Pepper

Several  Potatoes

Melt butter, stir in enough flour (should not be as thick as paste).  Add milk and heat.  This mixture will not thicken.  Slice the potatoes into a flat pan and season.  Add the diced onions.  Add enough milk to cover the potatoes.  Bake at 350 for 1 1/2 hours or until thick.



Sinful Potatoes - 1996

Ginny Shonk



½
pound  bacon -- browned and Drained

1 
2 pound bag frozen hash browns --
  thawed for 15 minutes

1
pound  Velveeta Cheese

2
cups  mayonnaise

Crumble bacon into small pieces. In saucepan, slowly melt cheese stirring constantly. Combine melted cheese, mayonnaise and potatoes in large bowl. Transfer mixture to a shallow baking dish and top with bacon. Bake at 350 degrees for 35-40 minutes or until bubbly and golden.

Courtesy of Eileen Lord, who is Joan's dad's sister.  She had 10 kids and certainly has a full house during the holidays now that they are all grown with kids of their own.  This recipe is a proven "crowd pleaser".



Squash Casserole - 1997

Denise Brooks



4
yellow squash

1
small  onion -- chopped

1
cup  celery -- chopped

3
tablespoons  butter

1
small jar  Cheez whiz

1
can  cream of mushroom soup

2
cups  rice -- cooked

1
can  French fried onions

Cut squash into 1/4 inch slices.  Cook in salted water, drain and set aside.  In a large saucepan, sauté onion and celery in butter.  Add Cheez Whiz, soup and rice and mix well.  

In a greased casserole dish layer 1/3 of cheese mixture, then 1/3 of squash.  Repeat twice more and top with French fried onions.  Bake at 400 degrees for 20 minutes until bubbly.



Stone Family Chicken 
Dressing I - 1996

Debbie Seale



1
whole chicken, reserving broth -- 
  boiled and deboned

1
9 x 13 pan  corn bread (4 Jiffy boxes) -- 
  baked or Aunt Evelyn's Corn Bread 

6
slices  white bread flour -- torn

4
eggs, raw

2
eggs, hard-boiled -- diced

1
cup  celery -- chopped

1
cup  onion -- chopped

2
cups  chicken broth, canned

2
tablespoons  butter

1
teaspoon  poultry seasoning

1
tablespoon  sage

1
teaspoon  salt

1
teaspoon  pepper

Sauté onions and celery in butter until tender. In large bowl add corn bread, canned broth, bread, raw eggs, and spices. Mix well with hands. Add boiled eggs, chicken, and enough cool broth from chicken to make very moist. Place in lightly greased 9x12x3 pan. Bake at 350 degrees for 30 minutes, or until lightly brown. DO NOT OVERBAKE! Dressing should still look moist.  

You may want to add more poultry seasoning if you prefer. A good guideline is 1 tsp. seasoning for each quart of dressing.

Find the recipe for "Aunt Evelyn's Corn Bread" in the "Breads" section.



Stone Family Chicken 
Dressing II - 1996

Denise Brooks



1
Chicken -- cooked/chopped

1
pan  Aunt Evelyn's corn bread

6
slices  white bread

6
eggs -- boiled

1
cup  celery -- chopped

1
cup  onion -- chopped

1
teaspoon  poultry seasoning

1
teaspoon  pepper

1
tablespoon  sage

2
cans  chicken broth

1
tablespoon  butter

Grease a 9x13 pan.  Sauté the onions and celery in the butter until tender.  In a large bowl combine all ingredients.  Add more poultry seasoning to taste.  Add boiled eggs and mix well.  Salt to taste.  The mixture should be very moist… almost runny.  Cook in greased pan at 350 degrees until brown.  It will still look moist.  

Find the recipe for "Aunt Evelyn's Corn Bread" in the "Breads" section.



Sweet Potato & Cilantro Risotto 
with Tofu - 1998

Becky Nohl



2
tablespoons  olive oil

1
clove  garlic -- finely chopped

½
cup  onion -- finely chopped

2
cups  Arborio rice

½
cup  dry white wine

1
medium  sweet potato -- peeled & Cubed

6
cups  chicken broth -- heated

1/3
cup  parmesan cheese -- freshly grated

1/3
cup  fresh cilantro -- chopped

1/3
cup  fresh parsley -- chopped

2
tablespoons  lime juice

1
package  tofu -- chopped

salt -- to taste

freshly ground pepper

Heat oil in a heavy 4-quart pot over medium high heat.  Add the onion and garlic and cook, stirring until the onions begin to soften (2-3 minutes).  Be careful not to brown them.  Stir in the rice to coat the grains with oil, then cook about 1 minute longer.

Add the wine and stir until it is mostly absorbed by the rice.  Stir in the potato and begin to add the broth, 1/2 cup at a time, stirring well after each addition.  Wait until each addition of broth is almost completely absorbed before adding the next 1/2 cup.  Reserve 1/3 cup of broth to add at the end.

When the rice is tender but firm (about 20 minutes) turn off the heat.  Add the remaining 1/4 cup broth, the cheese, cilantro, parsley, lime juice, tofu, salt & pepper.  Stir well to combine.

Serve the risotto on warmed dinner plates.

Homemade chicken broth is best for this recipe. 8 ounces of cooked turkey may be substituted for the tofu.



Sweet Potato Casserole - 1996

Terry New



4
cups  sweet potato -- mashed

¼
cup  butter -- softened

1
cup  sugar

½
teaspoon  salt

2
eggs

½
cup  milk

2
teaspoons  vanilla

For topping...

1/3
cup  flour

2
teaspoons  cinnamon

1
cup  pecans -- chopped

¼
cup  butter

1
cup  brown sugar

Boil sweet potatoes until soft. Mash with butter and add sugar, salt, eggs, milk and vanilla. Mix well and place in an ungreased 9x9 pan. For topping, mix brown sugar, butter, flour and cinnamon with a fork until crumbly. Stir in pecans (optional), and spread on top of sweet potatoes. Bake for 40 minutes at 350. 



Sweet Potato Souffle – 2003

Angie Krejci



POTATOES  


2
pounds  sweet potatoes

½
cup  sugar

1 ½
cups  milk

4
eggs

2
teaspoons  vanilla

6
tablespoons  butter -- melted

TOPPING

3
tablespoons  butter -- melted

½
cup  brown sugar, packed

½
cup  pecans -- chopped

¾
cup  corn flakes -- crushed

Boil whole potatoes until fork tender; peel and slice. Preheat oven to 300 degrees. Using blender or food processor, puree cooked potatoes until smooth.  Beat potatoes, milk, vanilla, sugar, eggs and butter. Bake in an ungreased 9x13 casserole dish until edges leave the side of the pan…approximately 45 minutes.

Mix ingredients for topping and spread on top of baked soufflé. Brown topping under broiler for about 1 minute.

Angie and Bill Krejci are Emma's Godparents.



Tater Tot Casserole - 1998

Joan Wozny



1
pound  ground beef

¼
cup  onions

2
cans  Cream of Mushroom soup

2
cans  corn

4
ounces  cheddar cheese -- shredded

1
can  French onions

salt and pepper -- to taste

16
ounces  tater tots

BROWN hamburger with onions and salt and pepper. POUR off grease, put into 13 X 9 pan.

MIX together soup, vegetables, cheese, and onions.  Pour on top of hamburger.  Top with tater tots, then French onions. BAKE at 350 degrees for 30 minutes or until tots are brown.

Can of corn can be substituted with green beans, peas or favorite vegetable.



Vegetable Casserole - 2002

Joan Wozny



1
package  frozen broccoli/cauliflower mix -
  (California Mix) – 16 oz.

1
cup  onion -- chopped

¼
cup  margarine

½
cup  cheddar cheese -- shredded

1
can  cream of mushroom soup

½
cup  milk

½
cup  instant rice -- not cooked

Cook veggies and onion in margarine for @10 minutes. Add remaining ingredients.  Place in 9x9 pan. Bake at 350degrees for 45 minutes.

This recipe can be doubled or tripled successfully.



Vidalia Onions - 1998

Terry New



1
Vidalia Onion -- peeled

1
tablespoon  butter or margarine pat

½
bouillon cube, flavor of your choice -- 
  optional

Place butter pat on top of onion, and place crumbled bouillon cube on top.

If microwaving, wrap in plastic wrap and microwave for 3 minutes per onion, or until soft.

If grilling, wrap in foil, and grill until soft.
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