
 

THE EVERLOVIN’COOKBOOK 
Delicious Food Delivered with Love 

 
  

 
EVERLOVE ADULT DAYCLUB 

8969 Watson Rd., Webster Groves, MO 63119 
https://everlovedayclub.wordpress.com 



 

1 
 

 

Table of Contents 

 

Breakfast & Brunch ………………………………………………… Page 2 

Soups, Salads, & Appetizers……………………………………. Page 7 

Casseroles………………………………………………………………. Page 12 

Main Dishes……………………………………………………………. Page 15 

Side Dishes…………………………………………………………….. Page 22 

Desserts and Extras.……………………..……………………….. Page 26 

 

 

  



 

2 
 

Breakfast and Brunch 

Stephanie Lutz 

Breakfast Pizza 

1 tube (13.8 ounces) refrigerated pizza crust 

1 Package country gravy (2approx. 2 cups prepared) 

3 large eggs 

Milk, approx. 2 cups 

2 cup shredded cheese, use personal preference but I like a mozzarella pizza blend 

Toppings such as ham, sausage (browned and drained), bacon, etc. Make the pizza your own! 

1. Preheat oven to 425 degrees. 

2. Spread pizza dough on large greased pan. Dough stretches pretty well so you can use a pretty 

large pan for this.  

3. Prepare gravy mix according to package. Spread evenly over dough.  

4. Sprinkle cheese evenly over entire pizza then top with toppings (such as ham, sausage, etc.). 

5. Place pizza in over for about 8-10 minutes 

6. While pizza is in oven prepare scrambled eggs by beating eggs and milk together in large bowl. 

Heat over medium until set.  

7. Take pizza out of oven and crumble scrambled eggs over warm pizza. Place back in the oven for 

another 3-5 minutes. Serve warm. 

Ronnie Ayers 

Stuffed French Toast 

1 package (8 ounces) whipped cream cheese 

1 tablespoon packed brown sugar 

1 loaf challah bread, cut into 8 slices or any thick bread 

5 eggs 

1 cup milk 

1 teaspoon ground cinnamon 

1 teaspoon vanilla extract 

1 tablespoon butter 

1. Mix cream cheese and brown sugar in small bowl until well blended. Spread 2 tablespoons 

cream cheese mixture on each of 4 slices of bread. Press the other 4 slices of bread on top to 

form 4 sandwiches. 

2. Beat eggs with wire whisk in 13x9-inch baking dish. Stir in milk, cinnamon and vanilla until well 

blended. Dip sandwiches in egg mixture, soaking for 2 minutes on each side. 

3. Melt butter in large nonstick skillet or griddle on medium-low heat. Place sandwiches in skillet. 

Cook 4 to 5 minutes per side or until golden brown. Serve with maple syrup, if desired. 

4. You can add different flavor variations during step two. For example: combining ½ cup cream 

cheese and ½ cup strawberries for creamy strawberry.  
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Kathie Dang 

Breakfast Bombs 

1 tube refrigerated biscuit dough 

1 tbsp. butter 

4 eggs 

2 tbsp. whole milk 

1 tbsp. finely chopped chives 

4 slices bacon, cooked and crumbled 

¾ c. shredded cheddar 

2 tbsp. melted butter 

1 tbsp. coarse salt 

 

Preheat oven to 375°. Spray an 8” round baking pan or pie dish with cooking spray. 

In a large nonstick skillet, melt butter over medium heat. In a large bowl, whisk together eggs and milk. 

Pour egg mixture in pan and let set slightly. Reduce heat to medium low, and stir occasionally until 

scrambled eggs reach desired consistency. Season with salt and pepper. Remove from heat and fold in 

chives. 

Flatten each biscuit round to about ¼” thickness. Top each round of dough with scrambled eggs, bacon 

and cheese. Bring the edges of the dough together and pinch to seal. Place in pan seam side-down. 

Brush with tops with melted butter then sprinkle with coarse salt. Bake until the biscuits are golden and 

cooked through, about 20 to 25 minutes. Serve warm. 

Aundrea Henderson 

Orange Pecan Breakfast Rolls 

1 cup packed brown sugar 

1/3 cup butter, melted 

2 tablespoons light corn syrup 

1/3 cup chopped pecans 

12 (3/4-inch-thick) slices French bread 

1 teaspoon grated orange zest 

1 cup fresh orange juice 

 ½ cup 2% milk 

3 tablespoons white sugar 

1 teaspoon ground cinnamon 

1 teaspoon vanilla extract 

3 egg whites 

2 eggs 

1 tablespoon confectioners’ sugar for dusting 
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1. In a small bowl, stir together the brown sugar, melted butter, and corn syrup. Pour into a 

greased 9x13 inch baking dish, and spread evenly. Sprinkle pecans over the sugar mixture. 

Arrange the bread slices in the bottom of the dish so they are in a snug single layer. 

2. In a medium bowl, whisk together the orange zest, orange juice, milk, sugar, cinnamon, vanilla, 

egg whites, and eggs. Pour this mixture over the bread, pressing on the bread slices to help 

absorb the liquid. Cover and refrigerate for at least one hour, or overnight. 

3. Preheat the oven to 350 degrees F. Remove the cover from the baking dish, and let stand for 20 

minutes at room temperature. 

4. Bake for 35 minutes in the preheated oven, until golden brown. Dust with confectioners’ sugar 

before serving. 

Dennis Masters 

Homemade Doughnuts 

1 c. whole milk 

¼ c. plus 1 tsp. granulated sugar, divided 

1 packet (or 2 ¼ tsp.) active dry yeast  

4 c. all-purpose flour, plus more if needed 

½ tsp. kosher salt 

6 tbsp. melted butter 

2 large eggs 

½ tsp. pure vanilla extract 

Canola or vegetable oil, for frying 

FOR GLAZE 

¼ c. whole milk 

2 c. powdered sugar 

½ tsp. pure vanilla extract 

1. Grease a large bowl with cooking spray and set aside. In a small, microwave-safe bowl or glass 

measuring cup, add milk. Microwave until lukewarm, 40 seconds. Add a teaspoon of sugar and 

stir to dissolve, then sprinkle over yeast and let sit until frothy, about 8 minutes. 

2. In a medium bowl, whisk together flour and salt. In a large bowl, whisk together remaining 

sugar, butter, eggs, and vanilla with a wooden spoon. Pour in yeast mixture, mix to combine, 

then add in dry ingredients, stirring with a wooden spoon until a shaggy dough forms. Transfer 

to a lightly floured surface and knead until elastic and only slightly tacky, adding more flour a 

teaspoon at a time if needed, about 5 minutes.  

3. Form into a tight ball then place dough in oiled bowl and cover with a clean dish towel. Let 

dough rise in a warm spot in your kitchen until doubled in size, about 1 hour. 

4. Line a large baking sheet with parchment. Punch down dough, then turn onto a lightly floured 

work surface and roll out into a ½” thick rectangle. Using a doughnut cutter or 3” and 1” biscuit 

cutters, punch out your doughnuts. Re-knead scraps together and punch out as well. Place 

doughnuts and holes onto baking sheets, cover with dish towel, and let rise again, about 40 

minutes more. 

5. Make glaze: In a large bowl, whisk together milk, powdered sugar, and vanilla until smooth. Set 

aside. 
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6. Line a large baking sheet with paper towels. In a large Dutch oven over medium heat, heat 2’’ oil 

to 350°. Cook doughnuts, in batches, until deeply golden on both sides, about 1 minute per side. 

Holes will cook even faster! 

7. Transfer doughnuts to paper towel-lined baking sheet to drain and cool slightly. Dip into glaze, 

then place onto a cooling rack (or eat immediately!). 

Carolyn Lutz 

Sinfully Delicious Praline French Toast 

1 (16-oz.) French bread loaf  

1 cup firmly packed light brown sugar  

1/3 cup butter, melted  

2 tablespoons maple syrup  

¾ cup chopped pecans  

4 large eggs, lightly beaten  

1 cup 2% reduced-fat milk  

2 tablespoons granulated sugar  

1 teaspoon ground cinnamon  

1 teaspoon vanilla extract 

1. Cut 10 (1-inch-thick) slices of bread. Reserve remaining bread for another use. 

2. Stir together brown sugar and next 2 ingredients; pour into a lightly greased 13- x 9-inch baking 

dish. Sprinkle with chopped pecans. 

3. Whisk together eggs and next 4 ingredients. Arrange bread slices over pecans; pour egg mixture 

over bread. Cover and chill 8 hours. 

4. Preheat oven to 350°. Bake bread 35 to 37 minutes or until golden brown. Serve immediately. 

Michael McNamera 

Best Buttermilk Pancakes 

2 cups all-purpose flour 

2 tsp baking powder 

1 tsp baking soda 

½ tsp salt 

2 tbsp granulated sugar 

2 cups buttermilk 

2 large eggs lightly beaten 

1 tsp vanilla extract optional 

1. Whisk together the dry ingredients in a large bowl 

2. Whisk in the buttermilk, eggs and vanilla extract just until combined. Some small lumps are 

okay. 

3. Let pancake batter rest for 10 minutes. 

4. Heat a large skillet or griddle over medium-high heat. Spray with non-stick cooking spray OR 

brush with butter or oil. 

5. Ladle 1/3 – ½ cup batter onto the griddle for each pancake. 
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6. Flip the pancakes over when small bubbles appear on the surface and continue cooking on the 

opposite side until golden brown. Serve with butter and syrup. 

 

 

Caitlin McGillis 

Breakfast Skillet 

4 slices bacon, cut into 1-inch pieces 

1 onion, chopped 

3 russet potatoes, scrubbed, chopped into ¾-inch cubes 

¼ cup water 

2 green onions, sliced 

 2 cloves garlic, minced 

½ teaspoon smoked paprika 

kosher salt and freshly ground pepper to taste 

4 eggs 

1 cup shredded Cheddar cheese 

1. Place bacon in a large skillet and cook over medium-high heat, turning occasionally, until crispy, 

5 to 8 minutes. Drain on paper towels; reserve most of the bacon fat in skillet. 

2. Reduce heat to medium. Cook and stir onions until starting to soften, about 5 minutes. Add 

potatoes; toss to coat evenly in bacon fat. Pour in water and cover skillet with a large lid. Cook, 

checking occasionally, until potatoes are tender, about 20 minutes. Add green onions, garlic, 

and paprika. Season with salt and pepper. 

3. Make 4 wells in the potato mixture using a wooden spoon, revealing the bottom of the skillet. 

Crack an egg into each well; season with salt and pepper. Sprinkle cooked bacon and Cheddar 

cheese over the entire skillet. Replace lid; cook until egg whites are set and yolks are still runny, 

about 5 minutes.  
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Soups, Salads, and Appetizers 

Jessie Foster 

Pickle Dip  

1-8oz package of cream cheese 

1-Small jar of baby dills (diced) 

1-Package of Budding Corned Beef (diced) 

1-8oz shredded cheddar cheese 

 

Mix all ingredients together. Serve with crackers. 

 

Sue Stephens 

Joyce’s Potato Soup 

3 Cups water 

1 Can cream of celery soup 

4 Chicken bouillon cubes 

6 Cups uncooked potatoes (diced) 

2 Cups milk 

Salt and pepper 

Diced onion to taste 

1 Can mild cheddar cheese dip 

4 Ounces Sour cream 

2 Tablespoons flour 

2 Cups Milk 

 

Combine water, celery soup, bouillon cubes, potatoes, 2 cups milk, salt and pepper (to taste) and diced 

onion.  Cook until potatoes are done. 

Add remaining ingredients and continue to cook until cheese dip and sour cream are melted. 

 

Lena Ruemker 

Megan’s Vegetable Soup 

In a large stock pot brown 1-pound beef stew meat and 3 beef bouillon cubes. After it cooks for a bit 

add: 

Diced potatoes, Carrots, and Celery 

Chopped Onion and Green Pepper 

Cook for 15 Minutes  

Then add: 
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Corn (frozen, fresh, or canned) 

Green Beans (frozen, fresh, or canned) 

Egg Noodles 

2 teaspoons parsley 

Pinch of sweet Basil 

Pinch of Thyme 

Pinch of Rosemary 

1 Can Campbell’s Tomato Soup 

1 Can tomato sauce 

1 Large tablespoon of butter 

1 Teaspoon sugar 

Salt and Pepper to taste 

 

Simmer while stirring occasionally. 

Stephanie Lutz 

Chipped Beef Dip 

8 ounces cream cheese, softened 

2-3 teaspoons Worcestershire sauce 

1 teaspoon garlic powder 

4 ounces Buddig beef, diced 

4 green onions, sliced 

 

Add all ingredients and mix thoroughly. Chill at least 2-3 hours before serving though better overnight.  

Serve with crackers 

Sue Stephens 

Cheese Tortellini Crockpot Soup 

16 oz. frozen tortellini 

1 Small bag fresh spinach 

2 Cans (15 oz) Italian style tomatoes 

1 box (4 cups) vegetable broth 

1 Block cream cheese 

Salt and Pepper to taste 

 

Put all ingredients into crockpot, cutting the cream cheese into chunks. Cook on low for 4-6 hours, 

stirring a couple of times while cooking.  
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Stephanie Lutz 

Chicken Pot Pie Soup 

For Crackers: 

2 sticks (8 ounces) cold unsalted butter, cubed 

2 ½ cups all-purpose flour, plus more for dusting 

1 teaspoon fine sea salt 

½ cup ice water 

 

Soup: 

6 cups low-sodium chicken broth 

2 cups whole milk 

2 sticks (8 ounces) unsalted butter, cut into chunks 

2 tablespoons minced garlic (about 3 cloves) 

1 cup all-purpose flour 

4 teaspoons kosher salt, plus more to taste 

1 ½ teaspoons freshly ground black pepper, plus more to taste 

1 large russet potato, peeled and cut into ½-inch cubes 

½-pound diced carrots (2 cups) 

1 cup frozen peas 

1 cup frozen pearl onions 

¼-pound deli ham, thinly sliced 

1-pound skinless rotisserie chicken meat, cubed (3 cups) 

½ cup heavy cream 

 

To make the crust crackers, combine the flour and salt in a food processor, then cut in the butter until 

crumbs form. Gradually add the ice water until a loose dough form. Scoop the dough out onto a floured 

surface and pat into two discs. Chill dough for at least 30 minutes. Once chilled, roll out each disc on a 

piece of parchment paper and transfer to a baking sheet. Prick dough all over with a fork, then bake in a 

375° degree until golden and crisp, about 30 minutes. When cool, break into cracker-sized pieces. Set 

aside. 

In a saucepan, bring the broth and milk to a simmer. Then, in a soup pot, heat the butter over medium-

high heat until foamy. Add the garlic and stir for one minute. Add the flour, reduce heat slightly and 

continue to stir for another 2 to 3 minutes. Gradually whisk the broth and milk mixture into the soup 

pot, and bring to a boil. Add salt and pepper, then reduce heat and cook until thickened, about 5 

minutes. 

Add the potato, carrots, peas, pearl onions and ham and simmer until the potatoes are tender, about 20 

minutes. 

Stir in the chicken and cream, and heat through for 5 minutes. Season with salt and pepper to taste. 
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Ronnie Ayers 

Beef Stew 

1-1/2 pounds beef stew meat, cut into 1-inch cubes 

½ teaspoon salt, divided 

6 tablespoons all-purpose flour, divided 

½ teaspoon smoked paprika 

1 tablespoon canola oil 

3 tablespoons tomato paste 

2 garlic cloves, minced 

2 cups dry red wine 

2 cups beef broth 

1-1/2 teaspoons minced fresh rosemary, divided 

2 bay leaves 

3 cups cubed peeled potatoes 

3 cups coarsely chopped onions (about 2 large) 

2 cups sliced carrots 

2 tablespoons cold water 

2 tablespoons balsamic or red wine vinegar 

1 cup fresh or frozen peas 

1. First, in a small bowl, toss your beef with ¼ teaspoon of salt. In a large bowl, combine 4 

tablespoons of flour with the smoked paprika, then add a few pieces of beef in, turning until 

they’re lightly coated. 

2. In a Dutch oven over medium heat, brown your coated beef in oil until it starts to get some 

color. By the way, have you checked out our gorgeous line of cook and bakeware yet? 

3. Next, stir in the tomato paste, and garlic, stirring until they’ve darkened in color and have 

become fragrant. Pour in the wine and let the pot come to a slight boil, making sure to scrape 

up all the bits and pieces that have crusted to the bottom of the Dutch oven. They have tons of 

flavor! 

4. Once the wine has reduced by half (which should take about 5 minutes) add the beef broth, 1 

teaspoon of rosemary and bay leaves, then let it all come to a boil. Cut the heat, cover your 

Dutch oven and let the stew simmer until the meat is almost tender, about an hour and a half. 

5. Drop in your potatoes, onions and carrots in the stew, then let them simmer, covered, for 30 

minutes, or until the veggies and meat are tender. 

6. Pick out the bay leaves and discard them. Then, in a small bowl, mix the remaining rosemary, 

salt, flour, water and balsamic vinegar until it’s smooth. Pour the mixture into the stew, allow it 

to come to a boil and then add in your peas. 

7. After a few minutes, the stew should thicken and be ready to be served. Ladle into a bowl, pair 

with some crusty bread and dig in. 
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Penny Long 

Classic Macaroni Salad- Vegan and Gluten Free 

8 oz Gluten-Free Elbow Macaroni 

1 Cup Chopped Red Bell Pepper 

1 Cup Chopped Celery 

1 Cup Diced Carrots 

½ Cup Diced Red Onion 

1 Cup Vegan Soy-Free Mayo 

1 TB White Vinegar 

2 Tsp Dijon Mustard 

½ Tsp Black Pepper 

 

Cook the macaroni for about 9-10 minutes. Drain and cool. 

In a large bowl, combine the cooled macaroni noodles, chopped veggies, and other ingredients. 

Stir and mix well to combine and fully coat everything. 

Serve chilled. 
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Casseroles 

Stephanie Lutz 

Ritz Chicken Casserole 

3 Cups Shredded chicken breast (I like to use two rotisserie chickens) 

2 Cans Cream of chicken soup with herbs 

2 Cups Sour Cream 

Garlic Powder 

Onion Powder 

2 Sleeves Ritz crackers (crushed) 

1 stick (1/2 Cup) butter, melted 

1. Preheat oven to 350 degrees.  

2. Lightly spray 2.5-3-quart baking dish with cooking spray 

3. In a large bowl mix the soup, sour cream, chicken, and garlic and onion powder (to taste) until 

well mixed 

4. Turn into prepared pan. Top with crushed crackers. Drizzle melted butter over the top 

5. Bake for 25-20 minutes or until crumbs are golden brown and casserole is bubbly in center 

Serve over rice or pasta 

 

Sue Stephens 

Tater Tot Topped Casserole 

½ Cup frozen Ore-Ida chopped onions 

1 Pound ground Beef 

Salt and Pepper 

1 Can cream of celery soup 

4 Cups Ore-Ida tater tots 

1. Preheat oven to 400 degrees. Grease a shallow 2-quart baking dish 

2. In 10-inch skillet over medium-high heat, cook onions and ground beef until meat is browned. 

Spoon off any excess fat. Season with salt and pepper. 

3. Spread meat mixture in baking dish; cover with undiluted soup and top with single layer of 

frozen tater tots 

4. Bake for 45 minutes or until hot and bubbly in center 

Yields 4-5 Servings 
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Jerry Butenhoff 

Tater Tot Casserole 

1 Pound lean ground beef 

½ Onion, diced 

2 Cloves of garlic, minced 

1 tbsp of Worcestershire Sauce 

15 oz. Can of Green Beans, drained 

10.75 oz can condense cream of mushroom soup 

2 Cups shredded cheddar cheese 

2 Cups frozen tater tots 

 

1. Preheat oven to 375 degrees 

2. Lightly grease an 8-9-inch baking dish with cooking spray. Set aside. 

3. Brown ground beef in large skillet over medium-high heat. Drain excess fat. 

4. Add onion to skillet to sauté 4-5 minutes, or until translucent. 

5. Add the garlic and cook, stirring frequently, for another minute. 

6. Stir in Worcestershire Sauce and season with salt and pepper to taste. 

7.  Transfer ground beef mixture to prepared baking disk. Spread evenly. 

8. Top with cream of mushroom soup, followed by green beans, and then cheddar cheese. 

9. Finally, top with tater tots. 

10. Bake for 350-40 minutes or until tater tots are golden brown and cheese is melted 

11. Serve immediately. 

Ameek Chawla 

Sweet Potato Casserole 

3 Cups Mashed Sweet Potatoes (About 4 large ones) 

1 Cup Sugar 

2 Eggs 

1 tsp Vanilla 

½ Cup Butter or Margarine 

 

Mix above ingredients and pour into slightly greased 9x13 pan 

Topping: 

1 Cup Brown sugar 

1 Cup Pecans 

1/3 Cup Flour 

1/3 Cup Butter or Margarine (melted) 

 

Mix and sprinkle on top 

Bake at 350 Degrees for 30 Minutes 



 

14 
 

Amanda Maurer 

Kraft Mac-N-Cheese Casserole 

5 Boxes Kraft Mac-n-cheese 

Hot Dogs (Amount preferred) 

1 Can of Peas, drained 

1. Cook 5 boxes of Mac-N-Cheese as mix as directed 

2. Boil Hot dogs 

3. Cut hot dogs and add to Mac and Cheese 

4. Add can of Peas 

5. Serve Warm 

Tammy Cottom 

Corn Casserole 

1 Can Whole Kernel Corn 

1 Can Creamed Corn 

1 Box Jiffy Corn Bread Mix 

1 Onion, chopped 

2 Eggs 

Salt and Pepper to taste 

½ Stick Butter 

½ Pt. Sour Cream 

 

Preheat oven to 350 degrees.  

Mix and pour into greased 8x8 inch dish 

Bake 45-60 minutes 

Loren Waller 

Hamburger Melt 

1 Cup of Macaroni Noodles 

1 Pound of Hamburger 

1 Cup Cream Cheese 

1 Can Cream of Mushroom Soup 

1 Can Corn, drained 

1 Cup of Milk 

 

Cook Noodles and Drain 

Cook Hamburger and Drain excess fat 

Mix all ingredients and put into baking dish 

Cook at 350 degrees for 30 minutes 
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Main Dishes 

Kathy Nohl 

Sloppy Joe Crescent Cups 

1 lb. lean (at least 80%) ground beef 

1 cup sloppy joe sauce (from 15-oz can) 

1can (8 oz) Pillsbury™ refrigerated crescent dough sheet  

4 slices American cheese  

Pickle slices, if desired 

 

1. Heat oven to 375°F. Spray 8 regular-size muffin cups with cooking spray. 

2. In 10-inch nonstick skillet, cook beef over medium-high heat 5 to 7 minutes, stirring frequently, until 

no longer pink; drain. Add sloppy joe sauce; cook until heated through. Remove from heat; cool slightly. 

3. On large cutting board, unroll dough sheet; cut into 8 squares with sharp knife or pizza cutter. Line 

each muffin cup by pressing 1 dough square in bottom and up side of cup. On same cutting board, cut 

cheese slices into quarters, and place one quarter in bottom of each dough-lined cup; divide sloppy joe 

mixture evenly into each cup, about ¼ cup each. Top each with remaining quarter of cheese. 

4. Bake 14 to 18 minutes or until dough is deep golden brown and filling is heated through. Cool in pan 5 

minutes; using metal spatula, run around edge of each muffin cup to remove from pan. Serve with pickle 

slices. 

Jessie Foster 

Goulash 

1 Pound ground hamburger 

1 Onion 

2 Cans petite diced tomatoes 

1 12 oz. box macaroni noodles 

1 Can tomato sauce 

 

Brown Hamburger and sauté onion. Drain excess fat. Cook pasta according to box. Drain. Mix all 

ingredients as well as diced tomatoes and tomato sauce. Simmer until hot. 

Amanda Maurer 

Spaghetti and Meatballs 

2 Pounds Spaghetti noodles 

Bag of premade meatballs 

2 Jars Spaghetti sauce  

1 Can Tomato Sauce 

Italian Seasoning 
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Boil Water and cook noodles according to directions. In another pot put meatballs, tomato sauce, and 

spaghetti sauce. Cook until meatballs are cooked through. Mix in Noodles. Add Italian Seasoning to 

taste. Can garnish with parmesan cheese. 

Ameek Chawla 

Very Ritzy Chicken 

3 Whole chicken breasts, split, skinned, and boned  

2 Eggs, slightly beaten 

1 Cup seasoned bread crumbs 

3 Tbsp Olive Oil 

6 Slices Mozzarella Cheese 

1 pt. Heavy Cream 

1 Cup parmesan cheese, grated 

2 Tbsp fresh parsley, chopped 

Salt and Pepper to taste 

1. Preheat Oven to 350 degrees. 

2. In shallow bowl place the seasoned bread crumbs. Dip the chicken into the eggs then coat with 

breadcrumbs.  

3. In a large skillet heat until moderately hot. Place the chicken in frying pan and brown lightly on 

both sides.  

4. Remove from pan and put in baking dish. Top each breast with a slice of mozzarella cheese. 

5. In a saucepan mix heavy cream, parmesan cheese, parsley, and salt and pepper. Cook until 

mixture is hot and has thickened. 

6. Pour over chicken and bake for 25 minutes or until cheese is melted and slightly brown. 

*Great served over pasta 

Stephanie Lutz 

Crispy Oven-Baked Chicken 

3 Lbs. Boneless, skinless chicken breasts 

2 eggs, beaten 

1 Cup Italian Bread Crumbs 

1. Preheat oven to 400 degrees 

2. Dip Chicken in eggs, then coat with bread crumbs. Place in well-oiled 13x9 baking dish. 

3. Cover in aluminum foil and place in oven. Bake for 20 minutes. 

4. Turn chicken over, bake uncovered for an additional 25 minutes or until chicken is brown. 
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Amanda Maurer 

Tacos 

Taco Shells or Tortillas  

1 lb. Hamburger meat 

Cheese, user preference, shredded 

1 Packet Taco Seasoning 

Toppings (user preference) 

 

Cook hamburger meat fully, drain excess fat. Add taco seasoning and 1 cup water and mix.  

Add to hamburger shells/tortilla and top as desired. 

Lena Ruemker 

Crockpot Italian Chicken 

4-6 Boneless, skinless chicken breasts 

1 bottle Italian Dressing 

 

Lay chicken breasts in bottom of crockpot. Por entire bottle of dressing over chicken. Cook on low for 4-

6 hours until done. 

Carolyn Lutz 

Chicken Tetrazzini 

1 (16-ounce) package vermicelli 

½ cup chicken broth 

4 cup chopped cooked chicken breast (see recipes on page 166) 

1 (10 ¾-ounce) can cream of mushroom soup 

1 (10 ¾-ounce) can cream of chicken soup 

1 (10 ¾-ounce) can cream of celery soup 

1 (8-ounce) container sour cream 

1 (6-ounce) jar sliced mushrooms, drained 

½ cup (2 ounces) shredded Parmesan cheese 

1 teaspoon pepper 

½ teaspoon salt 

2 cup (8 ounces) shredded Cheddar cheese 

 

Cook Vermicelli according to box. Drain and return to pot. Toss with chicken broth. 

Preheat oven to 35o degrees. Stir together chopped chicken and next 8 ingredients in a large bowl.; add 

noodles and toss well. Spoon chicken mixture into 2 lightly greased 11x7 inch baking dishes. Sprinkle 

with Cheddar Cheese. 

Bake covered at 350 degrees for 30 minutes. Uncover and bake 5 more minutes or until cheese us 

bubbly.  
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Kathy Nohl 

Ranch Chicken Rollup Bake 

2 cups shredded deli rotisserie chicken  

½ cup ranch dressing  

¾ cup shredded Italian cheese blend (6 oz) 

1 can (8 oz) Pillsbury™ refrigerated crescent dough sheet  

2 tablespoons sliced green onions (2 medium) 

1. Heat oven to 400°F. Spray 9-inch round pan with cooking spray. In medium bowl, mix chicken, 

ranch dressing and cheese. 

2. On large cutting board, unroll dough sheet; spread chicken mixture evenly over dough, leaving 

about ½ inch on 1 long side uncovered. Starting with topped long side, roll up dough toward 

uncovered edge; pinch seam to seal tightly. 

3. Using sharp knife, cut roll into 8 equal slices; place cut side down in pan. Bake 18 to 22 minutes 

or until dough is deep golden brown and baked through. Cool 5 minutes in pan; top with green 

onions. 

Loren Waller 

Mushroom Burgers 

Fresh mushrooms and spinach 

4-6 Hamburger patties 

2 Tbsp garlic 

Olive Oil 

1 Can Roasted Tomatoes 

1 Cup Heavy Whipping Cream 

2 Can Cream of Mushroom Soup 

Cheese of your choice 

1. Grill hamburger Patties and season to taste 

2. In skillet mix olive oil, garlic, and mushrooms to sauté. Add roasted tomatoes and some of juice 

3. Once sautéed mix two cans of cream of mushroom soup and 1 cup heavy whipping cream to the 

sauté mixture. Mix well and simmer. 

4. Add cooked patties 

5. Top with fresh spinach until wilted 

6. Top with cheese of your choice 

Served over cooked egg noodles 

 

 

 

 



 

19 
 

Jerry Butenhoff 

Crock Pot Chicken and Stuffing  

14 oz bag dried seasoned stuffing mix 

1 sweet onion, diced 

½ cup celery, diced 

2 Cans (10 oz. each) cream of chicken soup 

½ Cup Chicken broth 

½ tsp ground sage 

1 ½ lbs. boneless chicken breasts 

¼ tsp salt 

¼ tsp pepper 

1. Spray slow cooker with non-stick spray 

2. Add stuffing mix, onion, celery, cream of chicken soup, and chicken broth and stir to combine 

3. Sprinkle sage on top 

4. Lay chicken breasts on top of the stuffing mixture and season with salt and pepper 

5. Cover and cook on low for 4 hours and 30 minutes or until chicken is cooked through. 

6. Shred the chicken with two forks or remove to cutting board and cut into small pieces 

7. Stir everything together and serve. 

Kathy Dang 

Slow Cooker Pulled Pork  

1 pork butt/pork shoulder roast 4-5lbs 

salt pepper & garlic powder 

1 onion sliced optional 

1 can Dr. Pepper 

¾ cup barbecue sauce or to taste 

 

Place the onion in the bottom of the slow cooker. Rub the outside of the roast with salt, pepper and 

garlic powder. 

Pour the Dr. Pepper over the pork and cook on high 4-5 hours or on low 7-8 hours. 

The meat will be very tender. Using 2 forks, shred the pork and place back in the juices. 

Add barbecue sauce to taste. Allow to cook an additional 30-60 minutes if desired. 

Marissa Scire 

Italian Beef 

3 cups water 

1 teaspoon salt 

1 teaspoon ground black pepper 

1 teaspoon dried oregano 

1 teaspoon dried basil 
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1 teaspoon onion salt 

 1 teaspoon dried parsley 

1 teaspoon garlic powder 

1 bay leaf 

1 (.7 ounce) package dry Italian-style salad dressing mix 

1 (5 pound) rump roast 

 

Combine water with salt, ground black pepper, oregano, basil, onion salt, parsley, garlic powder, bay 

leaf, and salad dressing mix in a saucepan. Stir well, and bring to a boil. 

Place roast in slow cooker, and pour salad dressing mixture over the meat. 

Cover, and cook on Low for 10 to 12 hours, or on High for 4 to 5 hours. When done, remove bay leaf, 

and shred meat with a fork. 

 

Chelsea Uko 

Crockpot Mississippi Pot Roast 

2 3 lb. chuck roast 

2 tbsp olive oil or vegetable oil 

salt & pepper to taste 

1 packet ranch dressing mix 

1 packet dry onion soup mix 

½ cup salted butter 1 stick 

8 pepperoncini peppers 

 

1. Heat up a large skillet on high. Add oil to hot skillet. You want it really hot here to brown or 

“sear” the beef quickly. 

2. Take a paper towel and make sure you dry both sides of the pot roast. Season with a little bit of 

salt and pepper. 

3. Once the skillet is nice and hot, add the roast. 

4. Allow the roast to cook for about 2-3 minutes until it is golden brown. Using tongs, flip the meat 

over and sear the other side of the roast for another 2-3 minutes. 

5. Transfer meat to slow cooker. Sprinkle packets of dry ranch dressing and onion soup mixes over 

pot roast. Top with a stick of butter then place peppers on and around roast. 

6. Cover and cook on low for 8 hours. 

7. Take two forks and start shredding the meat. Discard any big fatty pieces. 
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Michael Foy 

Meaty Cheesy Manicotti 

1 (8-ounce) package uncooked manicotti shells 

½-pound hot Italian sausage 

½-pound ground round 

1 medium onion, chopped 

½ cup dry white wine 

2 cups whipping cream 

1 teaspoon dried Italian seasoning 

½ teaspoon salt 

½ teaspoon pepper 

1 (14 ½-ounce) can diced tomatoes with basil, garlic, and oregano, drained 

2 cups (8 ounces) shredded mozzarella cheese 

¾ cup shredded Parmesan cheese 

 

1.  Cook pasta according to package directions; rinse in cold water. Drain. Place in a single layer on a 

wire rack; set aside. 

2. Remove casings from sausage, and discard. Cook sausage, ground round, and onion in a large skillet, 

stirring until meat crumbles and is no longer pink. Drain and set aside. 

3. Add wine to skillet, stirring to loosen browned bits; bring to a boil. Add whipping cream and next 3 

ingredients; reduce heat, and simmer, stirring often, 15 minutes or until thickened. Remove from heat; 

cover and set aside. 

4. Combine meat mixture, tomatoes, and mozzarella cheese. Spoon mixture evenly into 12 manicotti 

shells; arrange shells in a lightly greased 13- x 9-inch baking dish. 

5. Bake, covered, at 350° for 20 minutes. Uncover and pour cream mixture evenly over shells; sprinkle 

with Parmesan cheese. Bake, uncovered, at 350° for 10 more minutes. Broil, 5 ½ inches from heat, 2 to 3 

minutes or until cheese is lightly browned. 

 

EverLove Staff Special 

Easy Pleasing Meatloaf 

2 lb. lean ground beef 

 1 pkg. (6 oz.) STOVE TOP Stuffing Mix for Chicken 

 1 cup water 

 2 eggs, beaten 

 ½ cup KRAFT Original Barbecue Sauce, divided 

1. Heat oven to 375°F. 

2. Mix meat, stuffing mix, water, eggs and ¼ cup barbecue sauce just until blended. 

3. Shape into loaf in 13x9-inch baking dish sprayed with cooking spray. 

4. Top with remaining barbecue sauce. Bake 1 hour or until done (internal temperature of 160ºF). 
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Side Dishes 

Ameek Chawla 

Sinfully Delish Garlic Mashed Potatoes 

10 Yukon gold potatoes 

8 garlic cloves 

8 oz. sour cream 

8 oz. cream cheese 

½ cup butter 

 

Garnish (optional): 

Chives, chopped 

Paprika 

1. Quarter the potatoes (leave the skin on) and put into large pot of water 

2. Add 8 cloves of peeled garlic 

3. Boil until tender 

4. Drain and add the sour cream, butter, and cream cheese to the pot and mash with potato 

masher 

5. Spread mixture into an over proof casserole dish (about 9x13) and garnish as desired 

6. Bake uncovered in a 325-degree oven for 15 minutes or until the top has browned to your 

satisfaction 

Stephanie Lutz 

Honey Glazed Carrots 

¼ c. butter 

2 tbsp. honey 

½ tsp. dried rosemary 

½ tsp. garlic powder 

Kosher salt 

Freshly ground black pepper 

15 carrots (2 lbs.), peeled and halved lengthwise 

Fresh thyme, for garnish (optional) 

1. Preheat oven to 400º. In a saucepan over low heat, melt butter. Stir in honey, rosemary, and 

garlic powder and season with salt and pepper. 

2. Place carrots on a large baking sheet. Pour over glaze and toss until coated. 

3. Roast until caramelized and glazed, 35 to 40 minutes. 

4. Garnish with thyme, if desired, before serving. 

 

 



 

23 
 

 

Loren Waller 

Party Potatoes 

1 Box instant mashed potatoes 

1 ½ sticks butter 

2 tsp garlic salt 

2 tsp onion salt 

6 cups water 

2 cups milk 

2 blocks cream cheese 

1 small tub sour cream 

Shredded cheese 

Bacon bits 

1. Boil 6 cups of water, garlic salt, onion salt, and butter 

2. Soften cream cheese in microwave 

3. Add milk, cream cheese, sour cream to the water. Mix until smooth 

4. Dump instant potatoes. Mix until smooth and remove from heat 

5. Put potatoes in 13x9 pan 

6. Add chives, bacon bits, and shredded cheese to top 

7. Bake uncovered at 350 degrees for 1 hour 

 Kathy Nohl 

Smashed Brussel Sprouts 

2 lb. Brussels sprouts 

2 tbsp. olive oil 

2 cloves garlic, minced 

1 tsp. chopped thyme 

kosher salt 

Freshly ground black pepper 

1 c. shredded mozzarella 

¼ c. freshly grated Parmesan 

 

Preheat oven to 425° and line a large baking sheet with parchment paper. Prepare an ice bath in a large 

bowl. 

Blanch brussels sprouts: Bring a large pot of salted water to a boil. Add brussels sprouts and cook until 

bright green and very tender, about 10 minutes. Add brussels sprouts to ice bath to cool then drain. 

On a large baking sheet, toss blanched brussels sprouts with olive oil, garlic and thyme. Using the end of 

a small glass or mason jar, press down on the brussels sprouts to smash them into a flat patty. Season 

each smashed brussels sprout with salt and pepper, then sprinkle mozzarella and Parmesan on top. 

Bake until the bottoms of the sprouts are crispy and the cheese is melted and golden, about 20 minutes. 
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Michael McNamera 

Vegetable Rice 

1 ¼ cups long grain rice 

1 (13 ounce) can chicken broth 

1 cup water 

1 teaspoon salt 

1 small carrot, chopped fine 

½ ⁄cup frozen green pea 

2 tablespoons butter, melted 

¼ teaspoon onion powder 

 

Place rice, chicken broth, water, salt and carrots in saucepan and 

cook for approximately 20 minutes or until rice is done. 

Lightly stir in peas, melted butter and onion powder. 

Candy Evans 

Macaroni Au Gratin 

1 package (7 ounces) macaroni 

¼ cup butter 

¼ cup all-purpose flour 

2 cups milk 

8 ounces process cheese (Velveeta), cubed 

1 tablespoon chopped onion 

½ teaspoon Worcestershire sauce 

½ teaspoon salt 

¼ teaspoon pepper 

¼ teaspoon ground mustard 

2 tablespoons seasoned bread crumbs 

 

Cook macaroni according to package directions; drain. Place in a greased 2-qt. baking dish; set aside. 

In a saucepan, melt butter over medium heat. Stir in flour until well blended. Gradually add milk; bring 

to a boil. Cook and stir for 2 minutes; reduce heat. Add cheese, onion, Worcestershire sauce, salt, 

pepper and mustard; stir until cheese melts. 

Pour over macaroni and mix well. Sprinkle with bread crumbs. Bake, uncovered, at 375° for 30 minutes. 
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Paul Vogl 

Mushroom Pasta Pilaf 

1 small onion, chopped 

¼ cup butter, cubed 

1-1/3 cups uncooked ring, orzo or other small pasta 

1 can (10-1/2 ounces) beef consommé or beef broth, undiluted 

1 cup water 

1 can (7 ounces) mushroom stems and pieces, undrained 

1 tablespoon Worcestershire sauce 

1 teaspoon salt 

¼ teaspoon soy sauce 

Dash pepper 

 

In a large skillet, sauté onion in butter until tender. Add the remaining ingredients; bring to a boil. 

Reduce heat cover and simmer for 2 minutes or until the pasta is tender and liquid is absorbed. 

 

Arnette Barge 

Roasted Vegetables 

 

2 red peppers 

1 red onion 

1 butternut squash 

6 leeks (baby) 

4 Zucchini 

1 eggplant 

2 tomatoes 

6 cloves garlic 

sea salt 

ground black pepper (freshly) 

1 bunch fresh rosemary 

1 bunch fresh thyme 

olive oil 

 

1. Preheat the oven to 400°F. Halve and deseed the pepper, then cut each half into 4 pieces. Peel 

the red onion and cut into 8 wedges. Carefully cut the squash in half then scoop out and discard 

the seeds, cut into chunks. Wash and trim the baby leeks. Halve the zucchini lengthways then 

slice. Cut eggplant into quarters. Quarter the tomatoes. Add Garlic cloves, chopped. 

2. Put all the veg in an extra-large roasting tray, or 2 smaller ones. Add a good pinch of salt and 

pepper. Pick and roughly chop the rosemary leaves. Pick the thyme leaves. Scatter all of the 

herbs over the veg. Drizzle it all well with olive oil, then toss to coat. 

3. Roast your vegetables in hot oven for 50 minutes or until soft, golden and cooked through.  
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Desserts 

Jerry Butenhoff 

Strawberry Cake Mix Cookies 

1 Box strawberry cake mix 

1 tsp baking powder 

2 Eggs 

1/3 cup vegetable oil 

½ tsp pure vanilla extract 

1 cup white chocolate chips, save the rest for garnish 

1. Preheat oven to 350 degrees 

2. Line two large baking sheets with parchment paper and set aside 

3. In a large bowl combine cake mix and baking powder. In a separate smaller bowl whisk together 

eggs, oil, and vanilla by hand. Whisk until well combined. 

4. Pour egg mixture into bowl with cake mix and stir with a spoon until a dough form. Be sure to 

fully combine. Mix in the white chocolate chips. 

5. Using a small ice cream scoop, drop rounded balls of dough onto your baking sheet. These 

cookies flatten quite a bit so make sure the balls are taller than they are wide and give them a 

bit of space between each cookie. 

6. Bake for 9-10 minutes. Do not let them brown in the oven. They will appear slightly 

undercooked but that is a good thing. They will firm up as they cool. When you take them out 

add a few more white chocolate chips to the top to make them look pretty.  

7. Allow to cool for at least 10 minutes.  

Stephanie Thomas 

The Best Banana Pudding 

1 (3.4 ounce) package vanilla instant pudding mix 

2 cups cold milk 

1 (14 ounce) can sweetened condensed milk 

1 (8 ounce) container sour cream 

1 teaspoon vanilla 

1 (8 ounce) container cool whip, thawed 

1 (12 ounce) box vanilla wafer cookies 

2 pounds bananas, sliced 

1. In a large bowl, whisk together the pudding mix and milk until smooth. Add sweetened 

condensed milk, sour cream, and vanilla. Stir until well combined. Fold in cool whip until well 

incorporated and smooth. 

2. Reserve 12-14 vanilla wafers and 6 banana slices for garnishing. Cover the bottom of a large 

serving bowl with some vanilla wafers. Cover the wafers with ⅓ of the remaining banana slices. 

Scoop ⅓ of the pudding mixture over the pudding. Repeat layers with ½ of the remaining vanilla 
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wafers, half of the remaining banana slices and ½ of the remaining pudding mixture. Repeat 

layers again with remaining vanilla wafer, banana slices and pudding mixture. Garnish with the 

reserved vanilla wafers (some crushed) and banana slices. 

Ameek Chawla 

Rice Pudding 

1 Cup Arborio rice 

2 2/3 cups whole milk 

1 vanilla bean, split and seeds scraped 

¼ tsp fine sea salt 

¾ Cup plus 1 Tbsp sugar 

2/3 heavy cream 

1. Bring a medium saucepan of water to a boil. Add rice and cook for 15 minutes. Drain. 

2. In the saucepan combine drained rice, 2 cups of milk, 1 cup water, vanilla bean and seeds, and 

salt. Bring to a simmer and cook for 10 minutes. 

3. Stir in sugar and continue cooking until rice is tender (10-15 minutes more) 

4. Remove pot from heat and remove and discard vanilla bean. Stir in remaining 2/3 milk and 

cream.  

5. Transfer rice mixture to blender and puree until pudding is smooth. 

6. transfer rice pudding to bowl and chill in refrigerator at least 2 hours or overnight. Serve cold. 

Rebecca Scott 

The Best Cookies 

1 Cup margarine 

1 Cup sugar 

1 Cup Brown Sugar 

1 Egg 

1 Cup oil 

1 Cup Rice Krispies 

1 Cup Oatmeal 

½ Cup chopped pecans 

3 ½ Cups flour 

1 tsp salt 

1 tsp vanilla 

1 tsp baking powder 

1. Cream margarine and sugars. 

2. Mix in all other ingredients. 

3. Drop in spoonfuls on greased cookie sheet. Press with fork. 

4. Bake at 350 for 12 minutes. 
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Henry Bluett 

Monster Cookies 

1 Stick butter 

1 12 oz. jar of creamy peanut butter 

½ tsp Vanilla extract 

½ tsp salt 

1 ¼ Cup brown sugar 

3 Eggs 

2 tsp baking soda 

4 ½ Cup Quick oats 

½ Cup Chocolate candy and chocolate chips 

 

1. Preheat the oven to 350 degrees F. Line cookie sheets with parchment paper or nonstick baking 

mats. 

2. In a very large mixing bowl, combine the eggs and sugars. Mix well. Add the salt, vanilla, peanut 

butter, and butter. Mix well. Stir in the chocolate candies, chocolate chips, baking soda, and 

oatmeal. Drop by tablespoons 2 inches apart onto the prepared cookie sheets. 

3. Bake for 8 to 10 minutes. Do not overbake. Let stand for about 3 minutes before transferring to 

wire racks to cool. 

Stephanie Thomas 

Blueberry Coffee Cake 

1 ½ cups all-purpose flour 

¼ cup sugar 

2 ½ tsp baking powder 

½ tsp salt 

¼ tsp ground allspice 

1/3 cup butter or margarine, melted 

1 Egg 

2/3 cup milk 

¾ cup blueberry preserves 

Topping: 

¼ cup firmly packed brown sugar 

¼ cup chopped walnuts 

2 Tbsp flour 

1 Tbsp butter 

1. Grease and flour 8- or 9-inch baking pan. Lightly spoon flour into measuring cup; level off. 

2. In medium bowl combine 1 ½ cups flour, sugar, baking powder, salt, and allspice. Add melted 

butter, egg, and milk. Mix vigorously until well blended 
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3. Pour half of batter into greased and floured pan; spread preserves evenly over batter. Top with 

remaining batter. 

4. Combine topping ingredients; mix until crumbly. Sprinkle over top of coffee cake 

5. Bake at 400 degrees for 20-25 minutes or until toothpick inserted in center comes out clean. 

Rebecca Scott 

Swedish Balls 

½ lb. butter 

1 Cup chopped cuts (pecan chips) 

½ cup powdered sugar 

1 ¾ cup flour 

1 tsp vanilla 

 

Cream Butter and sugar. Add rest of ingredients. Chill. 

Roll into balls and bake at 350 degrees for 10 minutes. 

When cooled roll into powdered sugar 

Henry Bluett 

Magic Peach Cobbler 

1 stick butter 

1 cup flour 

1 ½ tsp baking powder 

½ cup sugar 

¾ cup milk 

2 cup peaches 

½ cup sugar 

Additional ¼- ½ cup sugar 

1. Melt butter in 8-inch pan.  

2. In bowl mix sugar, flour, baking powder and milk. Pour over butter in pan and stir around 

though don’t mix all of butter in 

3. Pour fruit over batter; sprinkle ¼-1/2 cup sugar over fruit. Bake at 350 degrees for 30-40 

minutes 
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Chelsea Uko 

Marbled Chocolate and Orange Tea bread 

1 ½ cups All-Purpose Flour 

2 teaspoons Baking Powder 

¼ teaspoon Salt 

1 tablespoon Orange Zest, (about 2 medium oranges) 

½ cup Brown Sugar, lightly packed 

1 large Egg 

½ cup Canola Oil 

½ cup Buttermilk 

½ cup Orange Juice, (about 2 medium oranges) 

1 teaspoon Pure Vanilla Extract 

2 tablespoons Unsweetened Cocoa Powder 

¼ cup Semisweet Chocolate Chips 

 

Preheat the oven to 350°F. Lightly spray an 8x4 inch loaf pan with non-stick spray and set aside. 

In a large bowl, whisk together the flour, baking powder, salt and orange zest. In another bowl, whisk 

together the brown sugar, egg, oil, buttermilk, orange juice and vanilla until well combined. Add this 

mixture to the dry ingredients and stir until just combined. 

Move half of the batter to another bowl and whisk in the cocoa powder. To the other half of the batter, 

fold in the chocolate chips. 

Fill the prepared loaf pan with alternating spoonfuls of the two batters. Swirl a knife through the batter 

to mix the two together slightly and smooth the top. Bake the loaf for 45-50 minutes, or until a 

toothpick inserted in the center comes out clean. Allow to cool for 10 minutes in the loaf pan, and then 

turn out onto a wire rack to cool completely. 

Lauren Steiner 

Momma’s Easy No Yeast Dinner Rolls 

1 cup flour 

1 tsp baking powder 

1 tsp of salt 

1/2 cup milk 

2 tablespoons mayo 

 

Combine all ingredients, spoon in to a greased muffin pan, makes aprox. (5) rolls. 

cook in a preheated 350 degree oven for 15 minutes 
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Carolyn Lutz 

Turtle Pie 

1 cup flour 

1 stick butter, melted 

½ cup chopped pecans, need another ¼ for garnish 

1 block cream cheese, softened 

1 cup Cool Whip 

1 13 oz Cool Whip 

1 cup powdered sugar 

1 Tbsp vanilla 

1 box instant chocolate pudding 

1 box instant vanilla pudding 

3 cups milk 

1. Preheat oven to 350 degrees. In small bowl combine flour, butter and chopped pecans. Mix 

thoroughly. Press into bottom of 9x13 glass baking dish. Bake until lightly brown, around 8-10 

minutes. Cool completely 

2. In medium bowl combine cream cheese, 1 cup powdered sugar, and 1 cup whipped cream. 

Gently spread over crust. Chill at least 30 minutes. 

3. In Bowl mix both boxes of pudding, vanilla, and milk. Mix until pudding consistency forms. 

Spread over cream cheese layer. Chill until firmed. 

4. Over the pudding layer spread the remaining 13 oz container of whipped cream and top with 

chopped pecans.  

Rebecca Scott 

Melting Moments 

1 cup flour 

2/3 cup cornstarch 

1 cup soft butter 

1/3 cup powdered sugar 

Cream butter and powdered sugar. Add flour and cornstarch.  

Bake at 350 degrees for 10-12 minutes. Frost with lemon frosting.  

Lemon Frosting: 

¼ cup soft butter 

1 tsp grated lemon rind 

1 tsp lemon juice 

1/8 tsp salt 

2 cups powdered sugar 

Cream sugar and butter. Add Rest of ingredients.  
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Lauren Steiner 

Heavenly Chocolate Cake-Diabetic Friendly 

2 pounds fat-free ricotta cheese 

3 eggs 

1/4 cup sugar 

1 teaspoon vanilla extract 

1 (16-ounce) package sugar-free chocolate cake mix 

1 (1.4-ounce) package sugar-free instant chocolate pudding mix 

1 cup fat-free milk 

1 (8-ounce) container fat-free frozen whipped topping, thawed 

What to Do 

Preheat oven to 350 degrees F. Coat a 9- x 13-inch baking dish with cooking spray. 

In a large bowl, with a hand mixer, beat ricotta cheese, eggs, sugar, and vanilla until smooth; set aside. 

In another large bowl, prepare cake mix according to package directions. Pour cake batter evenly into 

baking dish. Slowly pour cheese mixture evenly over cake batter. 

Bake 50 to 55 minutes or until toothpick inserted in center comes out clean. Let cool completely. 

In a medium bowl, whisk pudding mix and milk until smooth. Fold whipped topping into pudding until 

well combined. Spread mixture on top of cake. 

Refrigerate 4 hours or until ready to serve. 
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Special Thank you to the staff, participants, and their families 

who donated the recipes to make this book possible. 

We hope you enjoy! 

 

 


