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Almond Pastry – 1998

Joan Wozny



BOTTOM PASTRY LAYER

1
cup  flour

½
cup  margarine -- soft

2
tablespoons  water

TOP PASTRY LAYER

1
cup  water

½
cup  margarine

1
teaspoon  almond extract

1
cup  flour

3
eggs

FROSTING

1 ½
cups  powdered sugar

¼
cup  margarine

3
ounces  cream cheese

1
teaspoon  vanilla extract

1
dab  almond extract

1
cup  sliced almonds

BOTTOM PASTRY LAYER

Mix ingredients together with a fork.  Round into a ball.  Press onto oblong ungreased cookie sheet.

TOP PASTRY LAYER

Mix water and margarine in a saucepan.  Bring to boil.  Remove from heat, add almond flavoring and flour.  Mix until it leaves the pan.  Add (one at a time) 3 eggs, beating well after each egg.   Spread onto pastry. BAKE at 350 degrees for 1 hour - NO LONGER!  Cool and frost.

FROSTING

Mix together ingredients (except almonds) and spread onto pastry.  Sprinkle with sliced almonds.



Arroz con Leche - 2005

Ron Wozny



½
pound  Rice

4
cups  milk

1
Teaspoon  cinnamon

sugar -- to taste

Cook the rice with the cinnamon and sugar. When the rice is soft, pour the milk in and let it boil. Once it boils, it is ready to be served. Sprinkle top very lightly with cinnamon.

You may add raisins also, when you add the milk.  Serve hot or cold.

I tried this for the first time in El Paso, made by my friend Willie Ledezma's mother. Very good on a cold winter morning!



Bacon and Egg Bake - 1998

Joan Wozny


6
bacon slices

2
medium  onions -- sliced

1
can  Cream of Mushroom soup

¼
cup  milk

5
eggs -- hard cooked

2
cups  cheddar cheese -- shredded

salt and pepper -- to taste

8
English Muffins -- toasted

Fry bacon until crisp, remove from skillet.  Crumble when cooled and set aside.  Drain fat, reserving 2 tablespoons. Mix remaining ingredients (except muffins) with onion and bacon.  (Save some bacon to crumble on top).  Place into 10 x 6 baking dish.  Bake at 350 degrees for 20 minutes. Serve over muffin halves.



Bagels and Lox 
With Marinated Onions - 2005

Frank Wozny



1
large  white onion -- sliced VERY thin

1
bottle  seasoned rice vinegar

Lox (smoked salmon) -- sliced thin

Bagels -- variety

Cream cheese -- variety

Why serve plain old bagels at your next brunch, when you can serve these? They're so easy to make. Slice your onion very thin, and marinate in the rice vinegar for 30 minutes or longer. Top your bagel with cream cheese, lox and onions. 

Ron and Joan serve this at the annual Christmas brunch for our "church friends," and these are always a huge hit. Easy and delicious!



Banana Fritters - 1998

Mary Jane Heffron



1
cup  flour

2
tablespoons  sugar

1
teaspoon  baking powder

1
egg -- slightly beaten

½
cup  milk

bananas

Mix flour sugar and baking powder.  Make a well in the mixture and add the egg and milk.  Mix until smooth.  Slice bananas in half cross-wise, then in quarters lengthwise. Dip into the batter fry in oil.



Belgian Waffles - 1996

Joan Wozny



4
Eggs -- separated

3
cups  flour

4
teaspoons  baking powder

1
teaspoon  salt

2
teaspoons  sugar

2/3
cup  melted butter

2
cups  milk

Mix flour, baking powder, salt, sugar, butter and milk. Add egg yolks. In separate bowl, beat egg whites on high speed until stiff. Fold beaten whites into batter. Cook in Belgian waffle iron.

These are great with syrup, or strawberries and whipped cream.



Biscuits and Sausage Gravy - 2005

Ron Wozny



1
pound  bulk sausage -- 
  Owen's or Bob Evan's preferred!

¼
cup  all-purpose flour

2
cups  milk

salt and pepper -- to taste

8
biscuits

Crumble sausage into a large skillet. Cook over medium heat until browned, stirring occasionally. Stir in flour until dissolved. Gradually stir in milk. Cook until thick and bubbly. Season with salt & pepper. Serve hot over biscuits.

We like to serve this with a side of fried potatoes and an egg on top. Now there's a Texas breakfast! Don't forget the tabasco!



Breakfast Bake - 1998

Mary Van de Kamp Nohl



2
8 ounce can  buttermilk biscuits

2
cups  sharp cheddar cheese -- shredded

¾
cup  milk

1 ¼
teaspoons  oregano

½
teaspoon  pepper

6
eggs -- slightly beaten

8
ounces  brown and serve sausage links--
  cooked, sliced

2
tablespoons  green pepper -- chopped

½
teaspoon  salt

Separate and pat the biscuits onto bottom and sides of slightly greased 9x13 pan.  Sprinkle with sausage, cheese and green peppers.  Combine eggs, milk and spices; pour over the biscuits.  Bake at 400 degrees for 20 to 25 minutes or until golden brown and eggs are set.



Breakfast Casserole – 1998

Terry New



½
pound  frozen hash browns

1
pound  bulk sausage

6
eggs

¾
cup  milk

¾
teaspoon  dry mustard

½
teaspoon  salt

dash  pepper

1
cup  cheddar cheese -- shredded

Cover 9x13 pan with potatoes. Brown sausage, drain and layer on top. Mix eggs, milk, mustard, salt and pepper, and pour on top. Sprinkle with cheese, and refrigerate overnight.

Bake at 350 degrees for 30 minutes. Let stand 10 minutes before serving.



Brunch Casserole - 1998

Rose Marie Wilson



12
slices  bread

¾
pound  american cheese -- sliced

10
ounces  frozen broccoli -- 
  cooked/chopped

2
cups  sausage -- sliced & fried

6
eggs -- slightly beaten

3
cups  milk

2
tablespoons  instant onion

½
teaspoon  salt

¼
teaspoon  dry mustard

Cut bread with a donut cutter; arrange bread scraps in bottom of a greased 9x13 pan.  Cover with layers of cheese, broccoli, and sausage; arrange donut shaped bread and holes over top.  Combine remaining ingredients; pour over casserole.  Refrigerate overnight (at least 6 hours).  Bake at 325 degrees for 55 minutes.  Let stand 10 minutes before cutting.



Brunch Pizza - 1998

Ginny Shonk



1
package frozen hash browns (24 oz.) -- 
  thawed

8
eggs

½
cup  milk

1 ½
cups  cheddar cheese -- shredded

OPTIONAL INGREDIENTS

chopped onions

red or green peppers

mushrooms

bacon, ham, sausage, etc.

black olives

or anything your little heart desires.

Combine hash browns and one egg.  Spoon onto a pizza stone or baking pan, into a 14" circle. Salt and pepper to taste. Bake for 20 minutes at 400 degrees.

While the hash browns are cooking, scramble the remaining eggs in milk. Place scrambled eggs on top of hash browns when they are done. Layer additional ingredients of your choosing, with cheese as the top layer.

Bake for another 10 minutes at 400 degrees.



Charlene's Potato Casserole - 2005

Charlene Wozny



2
pounds  frozen hash browns -- thawed

½
cup  melted butter

1
teaspoon  salt -- optional

½
teaspoon  fresh ground pepper

2
tablespoons  minced onion, dried or fresh 
(I use more)

1
can  cream of chicken soup

1
pint  sour cream

2
cups  grated cheese

Meat: Ham, sausage, chicken (cooked) -- 
  or little smokies.

Mix Well.  Put in 9” X 13” buttered casserole.  Bake for 45 minutes to 1 hour at 350 degrees F.

This is a brunch potato casserole that I have used several times for Christmas morning.



Cranberry Clafoutis - 2005

Sherry Nohl



1
tablespoon  butter

1
cup  sugar

2
eggs

1
cup  flour

1
cup  half and half

pinch  salt

2
cups  cranberries

1
cup  walnuts or pecans

confectioner's sugar

Preheat the oven to 425 degrees.  Butter a 9 or 10 inch round deep pie plate.  Sprinkle it with a tablespoon of sugar and swirl the dish to coat evenly with sugar, invert to remove the excess. Beat the eggs well, then add the remaining sugar; beat until smooth.  Add the flour and beat again until smooth.  Add the half-and-half (or whole milk) and salt and whisk once more until smooth.

Coarsely chop the cranberries and walnuts.  Fold into the batter gently.  Pour into the prepared pie plate.  

Bake for 20 to 30 minutes, or until the clafoutis is nicely browned on top and a knife inserted into the center comes out clean. Sift some confectioner's sugar over it and serve warm or at room temperature.



Crispy Sweet Pecan Granola - 2006

Sherry Nohl



3
Cups  old-fashioned rolled oats

1
Cup  Pecans -- Roughly Chopped

2
Teaspoons  Cinnamon

¼
Teaspoon  Salt

½
Cup  Light brown sugar -- Packed

2
Tablespoons  Canola oil

1
Tablespoon  Vanilla extract

Position racks in the upper and lower thirds of the oven and heat the oven to 300 degrees.  spary two rimmed baking sheets with vegetable oil spray.  In a large bowl, mix the oats, pecans, cinnamon, and salt.  In a small saucepan combine the brown sugar and 1/4 cup water.  Bring to a simmer over medium heat, stirring until the sugar is melted.  Stir in the oil and vanilla.  Remove from the heat and pour over the oat mixture.  Stir with a spoon until well mixed.

Divide the mixture evenly between the oiled baking sheets and spread in an even layer.  Bake for 15 minutes, stir and switch positions of the pans, and then bake until the oats are golden brown and the nuts look well toasted, another 10 to 15 minutes.  Let cool completely in the pans.

Yield: 5 Cups



Denver Strata – 2005

Patty Wiederholt's friend, Marcia King



12
eggs

3 ½
cups  milk

1
teaspoon  prepared mustard

½
teaspoon  salt

¼
teaspoon  pepper

12
slices  bread -- cubed

2
cups  sharp cheddar cheese -- shredded

1 ½
cups  ham -- cubed

1
cup  onion -- chopped

1
cup  green pepper -- chopped

Whisk eggs, milk, mustard, salt and pepper.  Stir in bread, cheese, ham, onion and green pepper.  Pour into greased 9x13 pan.  Cover and refrigerate overnight.  Uncover and bake at 350 degrees for 1 1/4 hours.  Should be set in center and golden brown.



Egg Casserole - 2005

Patty Wiederholt's friend Marcia King



5
tablespoons  butter -- melted, divided

2
tablespoons  flour

½
teaspoon  salt

1/8
teaspoon  pepper

2
cups  milk

1
cup  Mild American Cheese -- shredded

1
cup  ham or Canadian bacon -- diced

¼
cup  green onion -- sliced

12
eggs -- beaten

3
ounces  canned mushrooms -- drained

3
slices  white bread -- cubed

4
tablespoons  butter -- melted

Combine 2 Tablespoons melted butter, flour, salt, pepper and milk in a saucepan.  Cook, stirring constantly until bubbly.  Add shredded cheese and stir until melted.  Cool.  

Sauté ham and green onions in 3 tablespoons butter in a large skillet for about 5 minutes.  Add the eggs to the skillet and scramble until just barely set.  Fold in the mushrooms and cheese mixture.  Pour into a greased glass 12x8x2 glass baking dish.  Sprinkle the top with the bread cubes and drizzle with 4 teaspoons melted butter.  Cover with plastic wrap and refrigerated.

Uncover and bake at 350 degrees for 35 minutes.



Ginny's Breakfast Casserole - 2005

Ginny Shonk



1
pound  bulk sausage

1
cup  onion -- chopped

7
ounces  roasted red peppers, 
  chopped -- drained, divided

10
ounces  chopped spinach, 
  frozen -- thawed, drained

1
cup  all-purpose flour 

¼
cup  parmesan cheese -- grated

1
teaspoon  basil -- dried

½
teaspoon  salt

8
eggs  


2
cups  milk

1
cup (4oz)  provolone cheese -- shredded

fresh rosemary sprigs -- optional

In a skillet, cook sausage and onion until sausage is no longer pink; drain. Transfer to a greased three-quart baking dish.  Sprinkle with half of the red peppers and all of the spinach. In a mixing bowl, combine flour, Parmesan cheese, basil and salt.  Combine eggs and milk; add to dry ingredients and mix well.  Pour over spinach. Bake at 425 degrees for 20-25 minutes or until a knife inserted near the center comes out clean.  Sprinkle with provolone cheese and remaining red peppers.  Bake two minutes longer or until cheese is melted.  Let stand five minutes before cutting.  Garnish with rosemary if desired.  Makes 10-12 servings.

Taste-tested and approved during Christmas, 2004!



Honey Almond Granola - 2006

Sherry Nohl



4
Cups  old-fashioned rolled oats

1
Cup  Oat bran

2
Cups  Almonds -- coarsely chopped

¾
Cup  Vegetable oil

¾
Cup  honey

1
Tablespoon  Vanilla extract

½
Teaspoon  Almond extract

1
Cup  nonfat dry milk

½
teaspoon  salt

1
Cup  Raisins

Position racks in the upper and lower thirds of the oven and heat the oven to 325 degrees.  Spray two rimmed baking sheets with vegetable oil spray.  In a large bowl, mix the oats, oat bran and almonds.  In a smaller bowl whisk the oil, honey, vanilla, almond extract, dry milk and salt.  Pour the mixture (it will be gloppy) over the oats and stir, with your hands or a spoon until well combined.

Divide the mixture between the two oiled baking sheets and spread in an even layer.  Bake for 20 minutes, stir, and switch the positions of the pans.  Bake until the oats are golden brown and the nuts look well toasted another 10 to 20 minutes.  Don't overcook.  Let cool completely in the pans.  When completely cool, stir in the raisins.

Yield: 10 Cups


Maple Walnut Granola 
with Dates - 2006

Sherry Nohl



4
Cups  old-fashioned rolled oats

8
ounces  Walnut -- pieces

½
Cup  Whole wheat flour

½
Cup  Non-fat dry milk

1 ½
Cups  Pure Maple Syrup - Grade B

½
teaspoon  salt

1
Tablespoon  vanilla extract

¼
Cup  Canola oil

9
ounces  dates -- chopped

Position racks in the upper and lower thirds of the oven and preheat to 300 degrees.  Spray two rimmed baking sheets with vegetable oil spray.  In a large bowl mix the oats, walnuts, flour, dry milk & salt.  In a medium bowl, combine the maple syrup, oil and vanilla; stir well.  Add the syrup mixture to the oats and mix to combine.

Divide the mixture between the two oiled baking sheets, distributing into 1 to 2 inch clumps.  Bake for 20 minutes, then flip the clusters with a metal spatula and switch the positions of the pans in the oven.  Bake for 20 minutes, flip the granola again, and bake until the granola has a very fragrant, toasty aroma and the nuts look well toasted, about another 15 minutes.  Let cool completely in the pans.  Break up any large clumps.  When completely cool mix in the dates.

Yield: 12 Cups


Spinach Quiche - 1998

Ginny Shonk



Pastry for a 9" pie shell

1
pound  fresh spinach 
  (or 10 oz. frozen) -- cooked

4
eggs -- lightly beaten

1
cup  sour cream

¾
cup  soft bread crumbs

1
tablespoon  butter -- melted

2
tablespoons  grated cheese 
  (asiago or parmesan is good)

Prick bottom of pastry with a fork and bake on the lower shelf of oven at 450 degrees until set but not brown, about 5 minutes. Remove from oven and lower temperature to 350 degrees.

After cooking spinach (steaming is preferred), drain well and chop coarsely. Spread over pastry. (You can also use frozen spinach, thawed and drained well)  Pour egg over spinach and cover with sour cream. 

Toss breadcrumbs in butter and cheese, and sprinkle over top of pie.

Bake until mixture is set, about 20-30 minutes.
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