Mom's Chinese BBQ
Ribs
By Betty Neville
Ingredients:

- 2 racks pork back or side ribs
- 2/3 cup hoisin sauce (available in
supermarkets in the asian or sauce
aisle)
- 3 tbsp ketchup
- 1 tsp soya sauce
- 1/2 tsp salt
- 1/2 tsp pepper
- 1/4 tsp garlic powder
- 1/2 tsp sugar

Directions:
1) Mix above ingredients in a bowl
to make sauce
2) Bring water to a boil in a large
stock pot
3) Add ribs and boil for about 20 minutes, then simmer for an additional 20 minutes
4) Take ribs out, place on cookie sheet and brush sauce on both sides; reserve about 1 tablespoon sauce
5) Place in oven and bake at 300 degrees (F) for about 20 minutes
6) Melt 2 tablespoons honey in microwave and mix with reserved sauce
7) Brush ribs with honey/sauce mixture and place under broiler until bubbly

Variations:

1) If you do not have time to boil the ribs, just marinate them in the sauce and
bake at 350 degrees (F) for about an hour. If they brown too quickly, cover with tin foil.
2) Graham's (DH) variation:
Prepare sauce as above.
Rub ribs with brown sugar
and spray with mesquite
seasoning spray.
Place in deep pan and coat
with sauce. Reserve about
1/4 cup sauce for later use.
Pour 1/2 cup water in
bottom of pan.
Cover tightly with tin foil
and bake at 250 degrees (F)
for 3 hours. Take out of oven
and place on cookie sheet.
Brush liberally with
remaining sauce and 1/4 cup
melted honey combo; broil
until bubbly.
Amount of sauce and honey
used can be adjusted to taste.

Whiskey BBQ Sauce
By Joy Hadden
2 tbs vegetable oil
1 1/2 cups water
1/2 cup white vinegar
2 1/2 tbs honey
2 tsp salt
1 1/4 tsp liquid smoke flavoring
2 tsp garlic powder
1 tbs dark molasses
1/2 tbs ground red chile pepper (like cayenne)

1/2 cup minced onion
1/2 cup tomato paste
1/2 cup brown sugar
2 tbs. Worchestershire
1/4 tsp black pepper
2 tbs whiskey
1/4 tsp paprika
1/2 tsp onion powder

Heat oil in a medium saucepan over medium heat. Cook and stir onions in oil for 5 minutes.
Stir in water, tomato paste, vinegar, brown sugar, honey, and Worcestershire sauce. Add
the rest of the ingredients, bring mixture to a boil, then reduce heat.
Simmer for 1 1/4 hours, uncovered, or until sauce thickens.

Homemade Enchiladas By Tina Gilliland
WARNING!!! This is a messy item to cook, but so worth it!!
FILLING:








2 lbs. ground beef
2 basil leaves
1/4 tsp. cumin
1 medium onion, diced
2 large dill pickles, diced
2 lbs. shredded cheddar cheese

(Note: The onion, pickles and cheese can be adjusted to your liking... I
like LOTS of cheese. Also... pickles are a big surprise to lots of people,
but we have grown up with them this way and I certainly notice when
they are missing! You may be surprised at the taste as most people are
when they try them this way for the first time. Mmmmmm. I've never
had anyone NOT like them! *smile*)
SAUCE TO DIP TORTILLAS IN:






Boiling water to fill regular blender
1 tbsp. paprika
1 tsp. salt
1 C chili powder

Directions:
1. While you prepare your filling, boil enough water to
fill a regular blender.
2. BOIL ground beef with a basil leaf, cumin, and a
teaspoon of salt. Make sure you break up beef as it
boils. Drain well, remove basil leaves and place in a
large mixing bowl. Add diced onions and diced
pickles and cheese. Mix well. Set aside to prepare
the tortillas.
3. Place chili powder, paprika and garlic in the
blender. Carefully add the boiled water. Blend on medium for two minutes. Pour into a dutch oven pan
(something large enough to lay the tortillas in flat and withstand the heat of the water) and sit on stove.
4. In a large skillet add enough cooking oil to cover the bottom up to approximately 1/4". Heat until hot. Take your
tortillas and be sure they are separated. Add one tortilla at a time to the chili mix submerging it completely on
both sides. I normally place about 6 tortillas in, one at a time, before beginning to cook them.
5. As you remove your tortilla slowly wipe the sauce off a bit running it up the sides of the pan. Slowly place in
skillet. It will begin to sizzle. Wait about 5 seconds and flip over using tongs. Again wait about five seconds. I
then remove the tortilla and let the oil drip off as much as possible and place on a cookie sheet that you prepared
with foil covering. I do this will all six tortillas and spread them out on the cookie sheet so that they can cool a
bit. Then I take the pan and begin filling it with the meat mixture.
6. Right in the middle of the tortilla you will add about... two tablespoons (you an always add more or less,
depending on how thick you like yours) of your hamburger mix and shape it into a long "hill or roll" of sorts
down the middle. Now, fold the tortilla over the top of it and roll it up. Tah Dah!! Your first genuine homemade
original enchilada!
7. Continue rolling the tortillas and repeat the dipping and frying of the rest. As I roll them up I lay then in a foil
lined cookie tray across side by side.
These freeze very well but, I will warn you - if you want to eat them later, make sure you let them thaw completely. We tend to make
LOTS of these at once and usually for parties and such so we will stack them three high as we make them and I would suggest putting no
more than a dozen at a time together to freeze. If you don't let them thaw before separating, your tortillas will stick to each other and tear
apart.
They can be warmed in the microwave or in the oven. We like to eat them like finger food but you certainly can put sauce over the
top and add some cheese over it as well and serve them. I just have been raised grabbing the enchilada and chowing down! Unless, of
course, you put hot sauce on it like I do. LOL
Now. TRYING to keep everyone from grabbing a couple before you eat dinner... or before you get them ready for your event is YOUR
troubles.
This recipe makes approximately 1 1/2 dozen, depending on how much or how little filling you put in each tortilla. Enjoy!!

Midwestern
Kabobs
By
Sue Van DeVusse
* 2 1/2 lbs. round
steak and/or chicken
cut 1" thick
* 3/4 c. cooking oil
* 1/3 c. soy sauce
* 2 T. Worcestershire
sauce
* 1/4 c. minced onion
* 3 T. minced fresh
parsley
* 1 clove garlic,
minced
* 1/3 c. lemon juice
* 1/4 t. pepper
* Various vegetables
of your choice cut in
1 1/2" chunks
Cut beef/chicken into 1" pieces. Combine oil, soy sauce, Worcestershire sauce, onion,
parsley, garlic, lemon juice and pepper; mix well. Pour over beef/chicken in bowl. Cover
and marinate in refrigerator 24 to 48 hours.
Cook vegetables in boiling water until
tender crisp.
Thread skewers with alternate pieces of
meat and vegetables. Grill over medium
high heat 5 to 10 minutes, turning as
needed. Baste with marinade frequently.
Serve with rice pilaf or wild rice.
Makes 6-8 servings.

Grilled Pizza
By Jessica Fick
Ingredients







Pizza Dough (I use
Pillsbury dough in a
can)
Marinara/ Pizza
Sauce
Cheese
Toppings of choice
Olive Oil or Spray
Pizza Seasoning

Pre-Heat Grill on High for
10-15 minutes.
Turn heat to low when
adding the dough to the grill.
1. Prep dough, by brushing both sides with oil and sprinkling with seasoning of choice. (I like
to divide the dough into mini pizzas to help handle the dough on the grill in a timely manner.)
2. Lay prepped dough on the hot grill (but remember to turn down the heat when adding the
dough because it will burn very easily!)
3. Watch the dough carefully and turn over to the other side when the grill marks show and
the dough is stiff enough. (Usually this happens in 2-3 minutes)
4. Add the sauce, toppings, and cheese to the pizza.
5. Close the grill lid – but stay by it to keep an eye on it to prevent burning. The pizza should
be finished once the cheese has melted. (Usually another 5 - 7 minutes)
Variation: Use a pre-cooked pizza crust for an even quicker pizza! Just watch the dough constantly to
prevent burning and keep heat at low or indirect the entire cooking time.

Foil Babies
By Melissa Shultz
This is a very customizable recipe and is great for camping trips. We make them every time
we go camping.

Ingredients:





One Hamburger Patty for each person, thawed
Canned or Fresh Vegetables such as onions, potatoes, carrots, peas, green beans,
zucchini, etc.
Salt & Pepper
Olive Oil Cooking Spray or your favorite cooking spray

Directions:
You will need 2 foil sheets for each person. They should be large enough to wrap and
seal the burger and vegetables securely. Also make sure you have a permanent marker
to mark each packet so you know which belongs to whom.
Have each person lay the foil sheets one on top of the other. Spray generously with
cooking spray. Sprinkle salt & pepper on the cooking spray. Poke a hole about the size
of a half dollar in the middle of the hamburger patty and place it on the foil. Now add
whatever vegetables you desire on top of the patty. Spray with vegetable spray and add
more salt & pepper. Seal the foil package. Flip it over and write the person’s name or
initials. Place the packet on hot coals of a campfire or on the grill. It will take about 30
to 40 minutes depending on the temperature of the coals. You can check for doneness
with a meat thermometer without unwrapping the packets.
When they are done, you can open the packets and transfer the contents to a paper
plate and enjoy.

Oven Baked Beans
By Geri Utterback
Serves about 14






2- 31oz. Can of Pork and Beans
1 small chopped onion or about a cup of chopped onion
1 cup brown sugar
¼ cup of mustard
4 or 5 strips of bacon

Mix the beans, mustard, onion and brown sugar.
Spray Pam in a large casserole baking dish add all ingredients. Add the bacon on top and
bake at 350 for about 70 minutes or until bacon is cooked.
This can be cut in half for a smaller crowd.
Sometimes I make this on the barbecue, using a bought foil pan instead of baking dish and
place it right on the grill.

Foil Potatoes
By Pam Imholz









4 medium Russet
baking potatoes –
scrubbed clean but
unpeeled
1 large Vidalia sweet
onion coarsely chopped
Pam non stick spray
Butter, 4 Tbsp (if you
use margarine it might
burn)
¾ - 1 tsp Mrs. Dash
Original
¼ - ½ tsp Garlic
Powder
¼ - ½ tsp Season Salt

Preheat Grill to medium high heat – then turn down to medium.
Create the foil packages – for each packet you need about 3 feet of heavy-duty aluminum
foil – folded in half.
Lay one folded foil sheet on counter – spray with Pam non-stick spray.
Slice each potato about ¼” thick. Place slices onto foil.
Place ¼ of the chopped onions on top of potatoes.
Add 1 Tbsp of butter on top onions/potatoes.
Sprinkle on seasonings - for starters try the amounts listed above then adjust to taste for
future.
Bring up ends of packet and fold over several times tightly down to the
potatoes. Fold short ends in then fold up carefully and tightly so there
will be no leaking.
Repeat for remaining 3 packets. Place packets onto grill Turn every 8 minutes for a total
cooking time of 32 minutes or until potatoes are fork tender. (Leave packet longer on the
grill for darker, crisper potatoes. Check one of the packets after 24 minutes if using small
potatoes .) Open foil packets carefully and enjoy.
These are fantastic side dishes for camping trips or backyard BBQs. They go great with
steak or ribs or chicken or fish. They’ve been a family favorite for 25 years.

Calico Beans
By Sharri Seffens
Ingredients:
 ½ lb. Diced Bacon
 ½ c. Brown Sugar
 1 lb. Hamburger
 ½ c. Ketchup
 ½ c. Chopped Onion
 1 T. Vinegar
 1 t. Salt
 1 T. Mustard
 1 – 16 oz. can Kidney Beans
 1 – 16 oz. can Butter Beans
 1 – 16 oz. can Pork & Beans
 1 – 16 oz. can Lima Beans
 1 – 16 oz. can Chili Beans
 1 – 28 oz. can Busch Baked Beans
(flavored)
1.
2.
3.
4.

Preheat oven to 300 degrees.
In a large skillet, brown diced bacon, hamburger, and chopped onion.
Drain kidney, butter and lima beans.
Mix browned bacon, hamburger and onions with all other ingredients in a large
oven safe baking dish.
5. Bake uncovered for 2 hours.

Grilled Vegetables
By Carla Suto
Vegetables*:
12 asparagus spears, tough ends
snapped off
4 green onions, top green part
trimmed
1 medium zucchini, cut
lengthwise into ¼” slices
1 red bell pepper, stemmed,
seeded and quartered
1 yellow bell pepper, stemmed,
seeded and quartered
1 medium red onion, sliced ½”
thick
1 large portabello mushroom,
cleaned and cut into ¼” slices
½ c. chopped fresh basil
Marinade:
½ c. extra virgin olive oil
3 T. red wine vinegar
2 T. fresh lemon juice
2 cloves garlic, minced or put through press
1 T. Dijon mustard
1 T. chopped fresh sage (or dried sage)
3 T. chopped fresh chives
½ t. crushed fresh rosemary (or dried rosemary)
1 t. dried oregano
1 t. ground cumin
Salt and pepper to taste

 Prepare all the vegetables and place in
large glass dish. Sprinkle the chopped basil over
them.
 In a glass bowl, whisk together all the
marinade ingredients. Pour marinade over the
vegetables and let stand 1 hour at room
temperature, turning occasionally.
 Prepare grill to medium-high heat.
Remove the vegetables from the marinade and
discard marinade.
 Grill the vegetables in batches until
lightly charred and just tender, turning
occasionally. Transfer cooked vegetables to a
baking sheet until all vegetables are done.
 Serve grilled vegetable as an
accompaniment to grilled fish, chicken or meat or
over a bed of mixed greens for a salad.
*Other vegetables such as eggplant, tomatoes,
summer squash and peppers can be substituted.

Roasted Corn and Black Bean Salad
By Dawn Lusk
Makes about 6 cups:











Corn kernels from 4 roasted ears** or 16oz pkg frozen corn, defrosted
2-15oz can black beans, well drained
2 tsp minced garlic
2 tsp minced fresh jalapeno pepper
¼ cup minced red onion
2 tbsp lime juice
¼ cup chopped fresh cilantro
3 tbsp olive oil
2 tbsp red wine vinegar
Salt/pepper

Combine and season to taste with salt and pepper. Refrigerate for up to 24 hours before
serving.
**To Roast Corn:
Clean the silk off the corn. Brush with butter and sprinkle with paprika or chili powder. Wrap
with foil and throw on hot grill for 12-15 minutes until cooked.

Bean Salad
By Peggy Wainman









1 bag lettuce, classic romaine or Italian blend works best
1 can each, rinsed and drained
chick peas ( garbanzo beans)
pinto beans
black beans
1 eight ounce block of Monterey Jack cheese, cubed
1 eight ounce bottle of creamy cucumber salad dressing ( ranch dressing is good
too)
optional--thinly sliced onion

Mix all ingredients in large bowl, adding as
much salad dressing to taste. I like my salad
creamy, so I usually add the whole bottle.

Miss Lucy’s Rice Salad
By Karen Knegten










3 cups cooked rice, chilled (not instant)
2 cups Hellmann’s Mayonnaise
2 cups chopped celery
1 medium onion, chopped fine
2 tsp. ground dry mustard
1/2 tsp. salt
4 hard boiled eggs, chopped
4 radishes, grated
1 medium cucumber, diced

Add mayonnaise, celery, ground dry mustard, salt and onions to chilled rice.
Add diced cucumber, chopped eggs, and grated radishes. Mix gently.
Dust lightly with paprika, if desired.
Chill 2-3 hours or overnight for flavors to blend.

Picnic Coleslaw
By Jennie Harper















1 (1 pound) bag old-fashioned cole slaw mix
1 (11 oz.) can whole kernel mexicorn, drained
1 (2 oz.) jar diced pimentos, drained
2 cups broccoli florets
1 cup diced carrots
1 cup minced fresh parsley
1 red onion, diced
1 green bell pepper, diced
1/4 cup apple cider vinegar
1/4 cup vegetable oil
1/8 cup Splenda
1 teaspoon garlic salt
1/4 teaspoon celery salt
1/4 teaspoon ground black pepper

In a large bowl, combine the first 8 ingredients, tossing gently.
In a large saucepan, combine apple cider vinegar and remaining ingredients; bring to a boil over
medium heat. Remove from heat, let cool completely. Pour dressing mixture over slaw, tossing
gently to coat.
~ from Cooking with Paula Deen magazine May/June 2006

Fiesta Pie
By Cheri Weston
14” Pizza Pan
Heat oven to 425°
Crust:
2 3-oz. pkgs cream
cheese
¼ cup softened butter
2 TLBS heavy cream
1 ¼ cups flower
¼ tsp. salt
Beat the cream
cheese and butter together in an electric mixer or by hand until smooth and creamy. Add the
cream and beat one or two minutes. Gradually add the flour and salt and combine thoroughly.
Form the dough into a ball and wrap in wax paper. Chill.
Rolling and pre-Baking:
Roll the dough into a 14” circle. Fit the pastry on the pizza pan and flute the edges, prick the
bottom of the crust with a fork to minimize puffing. Pre-bake in oven 8-10 minutes (until just
light brown).
Filling and Sauce:
 Prepare Clear orange sauce (below) let cool.
 1 pint of fresh strawberries, halved.
 3 fresh peaches, pealed and sliced (or one large can of unsweetened sliced peaches
drained)
 1 ½ cups of seedless green grapes
 2 TLBS sugar
Arrange fruits in circles on pastry shell; sprinkle with sugar. Spoon cooled orange sauce over
fruits, chill for 30 minutes, cut into wedges to serve. Makes 10-12 servings.
Add a dollop of whipped cream and olé!! FIESTA!!!
Prepare clear orange sauce:
 Mix 1 cup sugar, ¼ teaspoon salt
and 2 Tbls cornstarch in small sauce pan.
 Stir in 1 cup of orange
juice, ¼ cup lemon juice and ¾ cup
water.
 Cook, stirring constantly, until
mixture thickens and boils. Removed
from heat. Stir in ½ teaspoon each grated
orange and lemon peel. (optional)

Chocolate Peanut
Butter Cake
By Brenda Turner
Cake

1 package devil's food cake
mix
1 16 oz. container sour cream
3 eggs
peanut butter cup miniatures,
about 16

Glaze

1/2 cup peanut butter
1/2 semi sweet chocolate
morsels
2 teaspoons vegetable oil
2 tablespoons peanuts,
chopped (optional)

Directions
1. Preheat oven to 350
2. Spray bundt pan with non stick cooking spray
3. In a large bowl mix sour cream and eggs until smooth. Add cake mix. Mix until well
blended. Batter will be thick. Place about half of the mixture in the bundt pan spread
evenly. Add peanut butter cups on top of batter around the pan. Top with the
remaining batter, spreading evenly.
4. Bake for 40-45 minutes or until cake is done in the center. Let cake cool completely.
5. Melt peanut butter in microwave on high for 30 seconds or until melted; stir until
smooth. Pour over cake allowing to drip down the sides.
6. Melt chocolate and oil in the microwave on high for 20-40 seconds or until melted;
stir until smooth. Drizzle chocolate over peanut butter. Sprinkle with peanuts.
Make 12 servings.

Dessert Pizza
By Lori McAree
1 pkg (20 oz) refrigerated sugar
cookie dough
16 oz softened cream cheese
8 tbsp sugar
4 tbsp milk
16 oz Cool Whip
Heat oven to 350.
Press dough into greased 12"
pizza pan.
Bake 20 minutes or until golden
brown.
Cool in pan on wire rack.
Beat cream cheese, sugar and milk with wire wisk until smooth.
Gently stir in cool whip. Spread on cookie crust.
Garnish with toppings as desired. Serve immediately or refrigerate until ready to serve.
Makes 8-10 servings.
Pizza Toppings:
Chocolate Chips, Strawberry topping, sliced strawberries, halved green grapes, chopped
nuts, additional Cool Whip.
Our family favorite toppings are
pineapple, strawberries and kiwi.

Peruvian Alfajores:
By Giovana Smith
Ingredients:
2 cups of All-Purpose flour
1 teaspoon of salt
1 cup + 2 teaspoons of
shortening
5 Tablespoons of sugar
1/4 cup of evaporated milk.
Manjarblanco (recipe below)
Powder sugar
Shred coconut (optional)
1. Preheat oven 350 F.
2. Using a big bowl or a clean surface, mix flour and shortening very well, until you see 1
compact dough.
3. Add sugar, salt and milk. Mix well.
4. Roll dough out on a lightly floured surface to 1/8 inch thick. Cut dough into circle shapes.
5. Place on an ungreased cookie sheet and bake for 12 to 14 minutes, until golden color.
6. Let them cool and add the manjarblanco in one side and cover with another cookie,
creating a sandwich. Add some coconut and Enjoy!!
Manjarblanco: Easy recipe. Boil a can of condensed milk for about 2 hours, let it cool
completely before you open it up and enjoy!

Vanilla Cupcakes
with Butter Cream Frosting
By Carolina Buchting
~ basic recipe handed down from my grandmother

Ingredients:
For the Cupcakes (Yields 1-1/2 dozen)
 1 cup (or 2 sticks) of sweet butter,
softened/room temperature
 4 eggs
 2 cups self-rising flour
 1 teaspoon baking powder
 1 teaspoon vanilla extract
 2 cups superfine sugar
For the Frosting (Yields 2-1/2 cups)
 4 cups confectioner’s sugar
 1/2 cup butter, softened/room
temperature
 1 teaspoon vanilla extract
 1/2 cup shortening
 2 tablespoons milk
For Decoration
 1/2 cup of granulated sugar

Directions:
For the cupcakes
1. Preheat oven to 350° and add baking cups to cupcake pans.
2. Mix all ingredients together in a bowl and beat with mixer until smooth…3 to 4
minutes or so.
3. Use an ice cream scooper to add mix to baking cups (this cool trick came from
Martha Stewart ~ you’ll have close to identical size cupcakes every time…it’s a good
thing!) and bake for about 20 minutes or until golden brown on top.
4. Remove the pan and let cupcakes sit for about 5 minutes before removing them
from the pan.
5. Make sure cupcakes are completely cooled before adding frosting.
For the frosting
1. In a bowl cream together the butter, vanilla sand shortening.
2. Add the sugar, 1/2 cup at a time, make sure to beat well before adding the next 1/2
cup.
3. Add the milk and continue mixing until frosting is light and fluffy
4. Pipe a good size swirl onto each cupcake with a 1M tip and add some granulated
sugar to top it off

Dirt Cake
By Jen Charboneau
Ingredients
 Pudding (chocolate)
 Oreo Cookies
 Gummy Worms
 Optional: flower pot, pail & shovel
Directions
 Prepare pudding
 Crumble the cookies
 Layer the cookies, pudding and
gummy worms. The number of the layers
depends on the size of your container.

