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Chicken Salad

2.5 lbs. cooked, shredded chicken			1 cup sliced seeded grapes
½ tsp. lemon juice					½ tsp. black pepper
¾ cup chopped pecans				½ tsp. celery salt
2 ½ T. diced red onion				½ tsp. salt
1/3 cup diced celery					½ tsp. sugar
2 cups mayonnaise

Mix all ingredients and refrigerate.  The flavors blend if prepared a day ahead. 
Serves 10



Gingersnap Pear Salad

10 gingersnaps					1 T. mayonnaise
1 (3 oz.) package cream cheese,			8 canned pear halves, drained
     at room temperature				Chilled crisp lettuce

Crush gingersnaps very fine.  Mix with cream cheese and mayonnaise.  Place pear halves on bed of lettuce.  Fill the hollows with cream cheese mixture.



Spinach Salad							Gwen Thompson

Baby spinach						1 jar pearl onions, drained
3 small cans mandarin oranges			1 pkg. slivered almonds

Dressing:    1 cup sugar			½ tsp. paprika
	         ½ tsp. dry mustard		1 tsp. salt
	         1/8 tsp. Worcestershire	

	         2 cups salad oil			½ cup cider vinegar
		             1 small jar sesame seeds, toasted	

Toast sesame seeds until brown and set aside.  Combine first five ingredients in blender, add oil and vinegar slowly.  When mixed, add sesame seeds and chill.  Put salad ingredients together, add dressing and toss.




Lemonade Pie							Abby Johnson

1 (8 oz) Cool Whip				1 (6 oz.) can frozen lemonade
1 can sweetened condensed milk		1 graham cracker crust

Thaw lemonade.  Whip ingredients together and pour into graham cracker crust.  Freeze until serving.  
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“Overcomer” by Dr. David Jeremiah April 10, 2019

Lasagna
3 Ibs. ground beef 2 T. dried parsley flakes
Prego Traditional Spaghetti Sauce 2 beaten eggs
3 cups grated Mozzarella cheese 1 tsp. salt
3 cups cottage cheese V4 tsp. black pepper
¥ cup Parmesan cheese 6 cooked lasagna noodles

Brown ground beef; drain. Pour in enough Prego to make desired thickness of

satce. Mix cottage cheese, parmesan, parsley, eggs, salt and pepper together.
Spray a 9 X 13 baking dish with cooking spray. Layer 3 cooked lasagna noodles on
bottom. Top with ¥ of meat sauce. Top with ¥4 cottage cheese mixture and 1 cup

of Mozzarella. Repeat with remaining noodles, 1 cup Mozzarella and cottage
cheese mixture. Top with meat sauce. Bake 350" for 45 minutes. Top with last

cup of Mozzarella and bake an additional 15 minutes to melt. Allow to rest 15
minutes before serving,

. Olive Garden Salad’

L

Tj;f}art(g)reens Pepperocini peppers
es Purple onion, sliced

Croutons

15 o Parmesan chees: ted
Olive Garden Italian Dressing o g

Mix greens, tomatoes, croutons, onion and peppers. Sprinide liberaﬂly with
Parmesan. Add dressing to taste. Top with additional Parmesan cheese.

Italiam Appetizer Bread

2 c. grated cheddar cheese 1 bunch green onions, finely chopped
1 c. mayornmaise 1 long loaf French bread, halved lengthwise

1 tsp. Italian herb seasoning Parmesan Cheese

Combine cheddar cheese, mayonnaise, herb seasoning and green onion.
Mix thoroughly. Spread mixture evenly on bread halves and sprinkle
generously with Parmesan. Place bread on large cookie sheet. Bake
uncovered at 350 ° for 20 minutes or until bubbly. Remove bread from the

‘oven and slice into 15 pieces. Serve immediately.
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Italian Cream Cake

5 eggs, separated 1 tsp. baking soda

2 cups sugar, divided 1 cap buttermilk

Y2 cup butter 2 cups flour

Y4 cup margarine 1 cup finely chopped pecans
Y5 tsp. salt 3 ¥ oz. coconut

1 %2 tsp. vanilla

Have all ingredients at room temperature. Beat egg whites until they form soft
peaks. Slowly add ¥ cup sugar and beat until consistency of meringue. Set aside.
Cream butter, margarine, remaining sugar, salt and vanilla, adding egg yolks one at a
time until consistency of whipped cream. Stir baking soda into buttermilk, Add this
mixture alternately with flour to butter mixture, beginning and ending with the
flour. Fold in egg white mixture, then pecans and coconut. Pour batter into 3 (9
inch) cake pans, the bottoms of which have been greased and floured. Bake at 325
degrees for approximately 40 minutes. Cool and remove from pans. Frost layers and
sides of cooled cake with Italian Cream Frosting. Cake should be refrigerated if not

caten the day it is made. Serves 16-20.

Italian Cream Frosting

% cup butter 1 %2 (11b.) boxes powdered sugar

12 oz. cream cheese
1 ¥4 tsp. vanilla

Have ingredients at room temperature. Beat ingredients together to the consistency
of whipped cream.
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“War Room” by Chris Fabry July 10, 2019

Sausage Quiche Diane Williams
1 1b. mild sausage 1 (80z.) bag shredded cheddar cheese

3 large eggs, beaten 1 slightly baked pie crust

1 cup whole milk ‘ Black pepper to taste

Crumble sausage and cook in skillet. When done, drain on paper towels. Add
three large beaten eggs, milk, cheese and pepper to taste. Pour into pie crust
and bake at 325° for 50-60 minutes until firm in the middle and browned.

Marinated Green Beans

French style green beans sliced almonds
Catalina salad dressing butter

Drain green beans well. Place in container and add enough Catalina dressing to.
coat them. Cover and refrigerate. When ready to serve, heat on stove OR serve
cold. Sauté almonds in butter for garnish.

Laura’s Salad

% cup balsamic vinegar % tsp. salt

3 T. light (or dark) brown sugar % tsp. pepper

1 T. chopped garlic % cup olive oil

Mix ingredients and whisk well. Chill until serving. Pour over:
Romaine or mixed greens Diced cucumbers

Grape tomatoes Toasted pecans

Blue cheese crumbles Dried cranberries
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Strawberry Cake.

1 box white cake mix % cup all purpose flour

1 (3 oz) box strawberry Jell-O % cup chopped fresh strawberries
4 large eggs 1 cup vegetable oil

% cup sugar % cup milk

Beat all ingredients together at low speed with an electric mixer for 1 minute.
Scrape down sides and beat at medium speed 2 more minutes. Pour batter into 3
greased and floured 9 inch pans. Bake at 350° for 23 minutes. Cool pans on wire
racks for 10 minutes. Remove from pans and cool completely on wire racks.

Frosting

1 cup butter, softened 2 (11b) boxes powdered sugar
1 cup chopped fresh strawberries

Beat butter at medium speed with an electric mixer for 20 seconds until fluffy.
Add powdered sugar and strawberries, beating at low speed until creamy. Spread
frosting on cake. Place finished cake in the refrigerator, uncovered for 20 minutes
or until frosting sets. Cover well and store in refrigerator for up to 1 week. To
freeze, wrap chilled cake with wax paper and then aluminum foil and freeze up to
6 months. Thaw cake overnight in refrigerator.
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Moustard Pork Tenderloin
1 pork tenderloin (2 ¥4 Ibs.)
Creole mustard to coat pork

Vicup water . 2 T. chopped green onion -
Yacup red wine ' 1 clove garlic, minced

2 T. unsalted butter 1/3 cup mayonnaise

1 T. chopped onion 2 T. Creole mustard

Preheat oven to 350 degrees. Completely cover tenderloin with thin coat of

mustard. Place on rack in shallow baking pan and roast 20 minutes per’ -

pound or until internal temperature registers 160-165* on meat

thermometer. ’

To prepare mustard sauce, remove tenderloin and place baking pan with

.deippings on stove over medium-high heat. Pour in ¥ cup water and scrape =+ "
to release browned bits. Add red wine, stir and bring to boil.” Reduce to

glaze. Sauté’ onions, green onions and garlic in butter and add to glaze. Let

sauce cool briefly. Blend mayonnaise and mustard. Slowly add to sauce.

until desired consistency. Serve with sliced pork.

Garden Rice

1 bunch green onion, chopped with tops

1 red bell pepper, chopped

1 % Ib. squash (zucchini and yellow), sliced thin

2 large carrots, sliced thin

¥ cup butter (1 ¥ sticks)

1 (12 oz) can Mexicorn, drained

1 tsp. lemon pepper seasoning

Y% tsp. coriander

¥ tsp. oregano

1 tsp. salt

1 tsp. parsley

1 % cup raw rice

Cook rice as directed. Sauté onion, pepper, squash and carrots in 4 T. butter until tender.
Add com and all seasonings and set aside. Pour % cup melted butter over cookied rice
and toss. Add veggies and toss gently. Place in buttered casserole. Heat covered at 350*
for 20 minutes until heated. : '
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Eva's Salad Dressing

1 ’ '

& cup sugar S £ cup white vinegar
2 T. lemon juice 1 tsp. dry mustard
2 T. water 1 tsp. salt

Mix together, Slowly add 1 cup salad oil while beating constantly on slow speed.
Add 1.tsp. grated onion and % tsp. celery seed. Mix well. Refrigerate.

Serve with mixed greens, sliced almonds and mandarin oranges.

" Chocolate Chess Pie Melanie Moore
1 (9 inch) pie shell, unbaked 1 (5 oz) can Pet Milk |
1 ¥ c. sugar 1 tsp. vanilla
3 T. cocoa Y c. chopped pecans

Y% c. butter, melted
2 eggs, slightly beaten

1/8 tsp. salt

Prepare unbaked pie shell. Mix sugar, cocoa and butter in a food processor. Add eggs and blend for 2 V2
minutes. Add salt, milk and vanilla. Stir in pecans. Pour filling into pie shell. Bake 350 © for 35-45 minutes.





