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  Fix-It and Forget-It Vegetarian Cookbook is for you if —

  [image: image]

  [image: image] You’re looking for tasty, easy-to-prepare vegetarian recipes, with easy-to-find ingredients.

  [image: image] You want to include more meatless meals in your cooking.

  [image: image] You have vegetarian friends and family members, and you want to cook confidently for them.

  [image: image] You would like a little help in putting complete meals together without meat at their center. Here are 50 menus for completely vegetarian meals!

  [image: image] You want slow-cooker recipes, roasting and stir-frying recipes, stove-top, oven, and salad recipes.

  [image: image] You are looking for proven recipes from home cooks that you know will work!

  [image: image] You wish for one go-to vegetarian cookbook that offers breakfasts and desserts, along with appetizers and snacks, pizzas and sandwiches—as well as main dishes.

  Fix-It and Forget Vegetarian Cookbook is your trusted companion, whether you are a committed vegetarian or wanting to add more meatless meals to your cooking and eating!


  
    
      
      
    
    
      	National Bestsellers!
      	More than 10.5 million copies already sold!
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  Fix-It and Forget-It Cookbook (Revised and Updated)
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  Fix-It and Forget-It Vegetarian Cookbook
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  Fix-It and Forget-It 5-Ingredient Favorites

  [image: image]

  Fix-It and Forget-It Lightly (Revised and Updated)
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  Fix-It and Forget-It Diabetic Cookbook
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  Fix-It and Forget-It Big Cookbook
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  Fix-It and Forget-It Christmas Cookbook
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  Fix-It and Forget-It Kids’ Cookbook
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  Fix-It and Don’t Forget-It A Cook’s Journal
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  Fix-It and Forget-It Box of Recipe Cards
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  [image: image]

  Fix-It and Enjoy-It! Potluck Heaven
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  Fix-It and Enjoy-It! Healthy Cookbook
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  Fix-It and Enjoy-It! Diabetic Cookbook
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  Fix-It and Enjoy-It! 5-Ingredient Recipes

  [image: image]

  Fix-It and Enjoy-It! Cookbook
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  Welcome to Fix-It and Forget-It Vegetarian Cookbook

  First, the Truth About Me

  Folks, I am actively working at making and eating more meatless meals. This takes practice. This requires a new way of thinking about how to put a meal together.

  I’m not giving up meat. But I am asking it to move aside. I’m upping the vegetables and grains that I eat—and cook—day-to-day.

  You see, I wanted to do this Vegetarian Cookbook because I need a little help here. My life’s pretty full, so during the week when I don’t have a lot of time to think, I tend to drop back to the familiar. Often our evening meals are built around chicken that I can cook quickly or some beef that provides a flavorful center to our dinner.
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  Phyllis Pellman Good

  But I want to form some new habits that have me thinking “Vegetable Variety” and “Whole Foods.”
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  I’ve told my helpers on our staff this. I told our home-cook recipe-contributors about my fresh resolve. I think of this Cookbook as representing a gentle uprising.

  Tasty, Easy-to-Prepare, Non-Meat Recipes—Plus Companionship!

  If you’re looking for some tasty, whole-food recipes without meat, they’re here.

  If you’re also looking for some companionship as you move toward more meatless dishes in your cooking, you’ll find it here. (We’ve included some “bridge” recipes that point in the direction you want to go.)

  If you want to cook confidently for your vegetarian friends or family, Fix-It and Forget-It Vegetarian Cookbook is full of tasty ideas.

  Our First Hybrid

  Ever since Fix-It and Forget-It Cookbook (our first in the series) appeared, people have been asking for a Fix-It and Forget-It Vegetarian Cookbook. “My kids are vegetarians,” they tell me. Or “I want to eat more vegetables, but I need the convenience of my slow cooker to help me.”

  Yes, beans and potatoes and carrots and lentils love a slow cooker’s low, moist heat. But not all vegetables do.

  Plus, other cooking methods can highlight vegetables’ star qualities, making them irresistible to behold—and to eat. I couldn’t bear not to include recipes for roasting and stir-frying and steaming vegetables, as well as eating them raw in salads, in this Cookbook.
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  So you’re looking at our first hybrid cookbook—a collection of slow-cooker, stove-top, oven, and salad recipes. But true to our Fix-It and Forget-It style, all are easy to prepare and all are made with easy-to-find ingredients.

  Fix-It and Forget-It Vegetarian Cookbook can meet all your meatless cooking needs, from appetizers to desserts. The whole meal is here.

  A Different Way to Think

  Think of a vegetarian meal as several dishes of equal importance, rather than a main dish with side dishes built around it.

  Not sure how all the parts of a vegetarian meal come together? Flip to the 50 menus in the Cookbook (see pages 6-15) to find well-balanced meals and tasty food combinations. Now you can confidently serve a nutritionally complete vegetarian meal for a weekday family supper, or a feast for a special day. These menus will get you started, or give you fresh inspiration.

  No Apologies for Vegetables Here!

  When my mother’s generation first discovered canned cream soups, they couldn’t believe the ease they brought to cooking. Then someone mixed the creamed soup into vegetables and felt almost French! With the appearance of processed cheese, vegetables receded further into the background flavor-wise.

  Some of our kids think they want to eat only well-masked vegetables. But we’ve steered almost completely clear of this approach to vegetables here. We’re making vegetables and whole foods the leads, in as natural a state as possible.

  Yes, your husband and your kids can get full when they eat a meatless meal. Yes, you might have to search a new aisle in the grocery store to find an ingredient you haven’t used before. Yes, you might need to think of yourself as an explorer.

  Just remember that these recipes come from home cooks who’ve made them successfully and served them to happy friends and family. You’re joining great company when you try these recipes, whether you start with one meatless meal a week or eat only vegetarian dishes!
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  How To Put Together a Vegetarian Meal:

  50 Menus

  A traditional menu often has a main dish—frequently a meat—at the center, with side dishes to complement its flavor. However, vegetarian menus usually have several equal dishes whose flavors complement each other. So in this cookbook, we have dropped references to main dishes and side dishes, and focus instead on balanced meals.

  For each menu, we have aimed to include protein, fruits and/or vegetables and carbohydrates. Carbohydrates are root vegetables, pasta, rice, bread and other grains. Protein for vegetarians comes from dairy products, beans and legumes. (Meat proteins contain all essential amino acids and are called “complete proteins.”)

  Other foods can make complete proteins when eaten together. Milk makes a complete protein when combined with wheat. Beans make a complete protein when combined with rice or corn. Eggs, soybeans, buckwheat, amaranth and quinoa are complete proteins in themselves, just as meat is.

  Dessert is not included with all the menus. When it is included, it is providing some part of the nutritional or celebratory make-up of the meal.
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    Those recipes on the menus which appear in Fix-It and Forget-It Vegetarian Cookbook are capitalized and include their page numbers. Recipe names in lower case letters are not in this cookbook but are simple foods to make or buy.

  

  Breakfast and Brunch

  1. Quick Breakfast

  • Blueberry Banana Smoothie (page 29)

  • toasted Peanut Butter Bread (page 50)

  2. Spring Breakfast

  • Cream of Brown Rice Cereal (page 45)

  • Banana Split Salad (page 194)

  3. Summer Breakfast

  • Strawberries and Cream Mini Muffins (page 58)

  • Cold Strawberry Soup (page 46)

  • Granola (page 42)

  4. Holiday Breakfast

  • Gift of the Magi Bread (page 55)

  • Overnight Danish Braids (page 36)

  • Fruit Salad (page 193)

  • Caramel Frappes (page 28)

  5. Festive Brunch

  • Baked Apple Cranberry Pancake (page 31)

  • Pumpkin Custard (page 46)

  • orange wedges

  6. Another Festive Brunch

  • Cheesy Bread Pudding (page 39)

  • Mango Salsa (page 26)

  • Apple Streusel Muffins (page 56)
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    Plan a variety of colors in a menu to create an appetizing appearance on the plate.

    Betty K. Drescher, Quakertown, PA

  

  Lunch

  7. Lunch by Susan Guarneri

  • Country Fresh Soup (page 88)

  • Gourmet Oven Grilled Cheese Sandwiches (page 65)

  • Sunny Fruit Fiesta (page 193)

  8. Casual Lunch

  • Red Beans and Corn in Pitas (page 136)

  • Cucumber Salad with Cumin (page 217)

  9. Lunch with Kids

  • Vegetarian Chili (page 102)

  • Three-Cheese Quesadillas (page 66)

  • carrot and celery sticks

  • Vegetable Dip from Scratch (page 23)

  • Jam Sandwich Surprises (page 255)

  10. Vegan Brown Bag Lunch—No Refrigeration, No Utensils

  • Garlic Hummus (page 24) in a sandwich with Wheat Bread (page 48)

  • cucumber slices

  • High Energy Trail Bar (page 28)

  • apple

  11. Brown Bag Lunch—Refrigeration Required, No Utensils

  • Chickpea of the Sea Spread (page 64) in a sandwich of French Bread (page 48)

  • Parmesan Garlic Popcorn (page 27)

  • orange

  • Zucchini Brownies (page 259)

  12. Spring Lunch by Susan Heil

  • Spinach Salad (page 211)

  • Egg Salad Sandwiches (page 64)

  • strawberry lemonade

  13. Company Lunch by Lois Hess

  • Low-Fat Veggie Quiche (page 200)

  • Tossed Salad with Candied Almonds (page 211)

  • fresh fruit cup

  • Orange-Coconut Zucchini Bread (page 56)
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  Spring

  14. Spring Supper by Nancy Leaman

  • Crustless Spinach Quiche (page 199)

  • Zippy Glazed Carrots (page 179)

  • Signature Salad (page 213)

  15. Light Spring Supper

  • Garlic Hummus (page 24)

  • Indian Naan Bread (page 49)

  • Mai Family’s Carrot and Red Beet Salad (page 218)

  • Rhubarb Crunch (page 251) with vanilla ice cream

  Summer

  16. Summer Supper by Dorothy Reise

  • Eggplant Tomato Casserole (page 178)

  • Salad Louise (page 210)

  • pumpernickel bread

  • fresh cantaloupe slices

  • egg custard

  17. Vegan Summer Picnic

  • Pineapple Quinoa Salad with Sweet Curry Vinaigrette (page 233)

  • Thai Carrot Salad with Peanuts (page 219)

  • Banana Millet Muffins (page 59)

  18. Summer Supper by Gloria Frey

  • Summer Risotto (page 152)

  • broiled broccoli

  • Wheat Bread (page 48)

  • Spiced Applesauce (page 192)

  19. Summer Company Meal

  • Tomato Galette (page 197)

  • Spinach Pasta Salad (page 222)

  • Spicy Corn on the Cob Soup (page 90)

  • Peach Sherbet Popsicles (page 254)

  20. Summer Supper

  • Grilled Vegetable Salad (page 210)

  • Personal Portabello Pizzas (page 76)

  • Lemon Pie a la Mode (page 245)

  21. Summer Supper by Lena Hartzler

  • Zucchini Pizza-Style (page 183)

  • corn on the cob

  • Apple Salad (page 233)

  Autumn

  22. Autumn Supper by Arianne Hochstetler

  • Broccoli Tofu Strata (page 202)

  • Spinach Salad (page 211)

  • Quick Apple Pie (page 243)

  23. Autumn Supper

  • Homestyle Cabbage (page 191)

  • Sour Cream Cornbread (page 53)

  • Best Deviled Eggs (page 207)

  24. Light Autumn Supper

  • Mushroom Gravy (page 188)

  • Sweet Potato Biscuits (page 61)

  • Spinach Salad with Poppy Seed Dressing (page 210)
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    To decrease the amount of meat in your diet, adopt the idea of “Meatless Monday” where you swap out meat for vegetarian dishes for one day each week. You’ll save money, have a positive impact on the environment, and improve your family’s health.

    Janelle Glick, Lancaster, PA

  

  Winter

  25. Winter Supper by Susan Guarneri

  • Vegetarian Chili (page 102)

  • Baked Potatoes Supreme (page 166)

  • Fruit & Nut Chocolate Balls (page 257)

  26. Winter Supper by Arianne Hochstetler

  • Black Bean Chili (page 102)

  • Game Day Blue Cheese Dip (page 21) with crackers

  • Waldorf Salad (page 234)

  • Pumpkin Ginger Scones (page 37)
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  27. Winter Family Supper by Rebecca Weybright

  • Lentil Sauce, Vegetables and Rice (page 141)

  • baked sweet potatoes with butter

  • fresh cranberry relish

  28. Winter Company Meal by Linda Yoder

  • Lentils and Barley (page 139)

  • Sweet Potato Soufflé (page 160)

  • Fennel and Apple Green Salad (page 209)

  • Oatmeal Coconut Pie (page 243)

  29. Winter Company Meal

  • Filled Acorn Squash (page 181)

  • Chili Rellenos Casserole (page 204)

  • Sour Cream Cornbread (page 53)

  • Glazed Cinnamon Apples (page 251)

  Family Suppers

  30. Vegan Family Supper by Leanne Yoder

  • Sunburgers (page 72)

  • Hot Sweet Potato Fries (use vegan sour cream or omit dip) (page 162)

  • Confetti Bean Salad (page 221)

  • applesauce

  31. Busy-Day Supper by Rebekah Zehr

  • Broccoli Chowder (page 98)

  • Mediterranean Lentil and Bulgur Salad (page 229)

  32. Family Supper by Sara Harter Fredette

  • Rice, Corn and Cheese Casserole (page 145)

  • Cranberry Squash (page 182)

  • green salad with Herb Vinaigrette (page 215)

  33. Family Supper

  • Barley with Mushrooms (page 150)

  • Sweet and Sour Neatballs (page 19)

  • Italian Broccoli (page 170)

  34. Family Supper

  • Crazy Crust Pizza (page 72)

  • green salad with French Dressing Mix (page 216)

  • Chopped Apple Cake (page 236)

  35. Family Soup Supper

  • Velvety Butternut Soup (page 96) and Croutons (page 215)

  • Broccoli Salad (page 220)

  • Spelt Applesauce Muffins (page 57)

  36. Family Supper by Rebekah Zehr

  • Whole Wheat Pasta with Vegetables and Lemon Broth (page 118)

  • French Bread (page 48)

  • Fruit Mixture Crisps (page 249)

  37. Hearty Supper for Hard Workers

  • Big-Batch Vegetarian Lentil Chili (page 103)

  • Macaroni Coleslaw (page 225)

  • Broccoli Cornbread (page 53)

  • Pickled Cukes (page 227)

  • Triple Chocolate Cake and Sauce (page 239) and vanilla ice cream

  38. Comfort Food Supper by Ruth Miller

  • Cheese Potatoes (page 165)

  • applesauce

  • peas

  • Chocolate Date Cake (page 240)

  39. Family Supper by Ellie Oberholtzer

  • Cornbread Salad (page 225)

  • steamed kale

  • Maple Peach Crumble Pie (page 243) with vanilla ice cream

  40. Family Supper by Lois Hess

  • Spicy Mexican Bean Burgers (page 69)

  • Carrot and Raisin Salad (page 219)

  • applesauce

  • Cranberry Oatmeal Cookies (page 257)
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    Our household includes both vegetarians and non-vegetarians who all take turns cooking. Early on, when the vegetarian members first converted to not eating or cooking with meat and were experimenting with new recipes, we found that we began to have a lot of tension at mealtime over what was served. In order to keep mealtimes as peaceful as possible, we all agreed that if someone didn’t care for what was served, it was both their responsibility and their right to prepare themselves something else. We also agreed that the cook was not allowed to take offense. Slowly, over time, our taste preferences have merged, and the tension has decreased, as the vegetarian cooks have become more practiced and the meat-eaters have expanded their palates.

    Leanne Yoder, Tucson, AZ

  

  Holidays and Celebrations

  41. Celebration Meal by Crystal Trost

  • Swiss Chard Scramble (page 195)

  • Black Beans and Rice (page 130)

  • tortillas

  • sliced avocado

  • fried plantains with sour cream

  42. Celebration Meal

  • Nepal Vegetable Curry (page 186)

  • Baked Rice (page 146)

  • Rasam (page 84)

  • Indian Naan Bread (page 49)

  • Fruit Salad with Yogurt and Nuts (page 194)

  43. Festive Vegan Dinner

  • Simple French Onion Soup (page 90)

  • Wheat Bread (page 48)

  • California Salad (page 209)

  • Mushrooms in Red Wine (page 188)

  • Farfalle with Tomatoes, Garlic and Basil (page 122)

  • Chocolate Mousse (page 252)

  
    Write out menus for the week before you go shopping.

    Colleen Heatwole, Burton, MI

  

  44. Elegant Dinner by Bob Coffey

  • Spring Greens with Roasted Rhubarb and Parmesan Crisps (page 213)

  • White Beans with Sun-Dried Tomatoes (page 129)

  • Rigatoni with Grilled Vegetables (page 122)

  • flan with blackberries

  45. Winter Holiday Meal

  • Holiday Punch (page 30)

  • Sweet Onion Dip (page 23) with crudités

  • Spinach Balls (page 19)

  • Twice-Baked Sweet Potatoes (page 160)

  • Coleslaw (page 226)

  • 100% Whole Wheat Refrigerator Rolls (page 52)

  • Coconut Buttermilk Pound Cake (page 241)

  • Hot Fruit Casserole (page 192)

  46. Thanksgiving Dinner

  • Sweet Potato Soufflé (page 160)

  • Artichoke Stuffing (page 157)

  • Mustard Green Beans (page 173)

  • Cranberry Apple Salad (page 212)

  • Herb Rolls (page 53)

  • Pecan Pumpkin Pie (page 245)

  47. Thanksgiving Dinner by Ginny Hartman

  • California Salad (page 209)

  • Broccoli Salad (page 220)

  • Corny Garlic Mashed Potatoes (page 168)

  • Anona’s Chestnut Stuffing (page 157)

  • Curried Eggs with Rice (page 205)

  • Pumpkin Pie Pudding (page 252)

  48. Christmas Dinner

  • Roasted Harvest Vegetables (page 184)

  • Corn Fritters (page 176)

  • Family Favorite Quinoa Pilaf (page 148)

  • Pumpkin Knot Rolls (page 51)

  • Harvest Pumpkin Butter (page 63)

  • Carrot and Raisin Salad (page 219)

  • Creamy Apple Pie (page 244)

  49. Easter Dinner

  • Potato Roquefort Gratin (page 168)

  • Slow-Cooker Creamed Corn (page 175)

  • Roasted Asparagus (page 169)

  • Tasty Orange Salad (page 193)

  • green salad with Celery Seed Salad Dressing (page 216)

  • Buttermilk Banana Pineapple Cake (page 242)

  50. Summer Holiday Meal

  • Mushroom Sliders (page 67)

  • Shredded Potato Salad (page 224)

  • Country Baked Beans (page 131)

  • Marinated Sliced Tomatoes (page 218)

  • Sweet Zucchini Pickles (page 228)

  • Orange-Lemon Drink (page 30)

  • Jimmy Carter Dessert (page 253)
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  Appetizers, Snacks, and Beverages
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  Swiss Cheese Puffs

  Becky S. Frey

  Lebanon, PA

  

  Makes 12 servings

  Prep. Time: 20-30 minutes

  Baking Time: 1-3 minutes

  

  ½ cup salad dressing, or mayonnaise

  ¼ cup chopped onions

  2 Tbsp. chopped fresh parsley

  2 cups grated Swiss, cheddar, or pepper jack cheese

  ⅛ tsp. pepper

  24 party-loaf bread slices

  24-36 slices of green, black or Kalamata olives

  1. Mix salad dressing, onions, parsley, cheese and pepper.

  2. Place bread on baking sheet. Spread a thin layer of cheese mixture on each slice of bread.

  3. Garnish each with 2-3 olive slices.

  4. Put bread under broiler until cheese melts, 1-3 minutes. Watch carefully!

  5. Serve immediately.
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  Feta Bruschetta

  Rosie Glick

  Perry, NY

  

  Makes 10 toasts

  Prep. Time: 10 minutes

  Baking Time: 16-20 minutes

  

  half stick (¼ cup) butter, melted

  ¼ cup olive oil

  10 slices French bread, 1" thick

  4 oz. crumbled feta cheese

  2-3 garlic cloves, minced

  1 Tbsp. minced fresh basil or 1 tsp. dried basil

  1 large tomato, seeded and chopped

  1. In a bowl, combine butter and oil.

  2. Brush onto both sides of bread slices.

  3. Place on baking sheet.

  4. Bake at 350° for 8-10 minutes or until lightly browned on top. Remove from oven.

  5. In a small bowl, combine feta, garlic, and basil. Sprinkle evenly over toast.

  6. Top with tomatoes.

  7. Return to oven and bake 8-10 minutes longer or until heated through.

  8. Serve warm.

  Go-Along:

  • Serve as a party food, or alongside a pasta dish.
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  Bruschetta with Avocado and Basil

  Janelle Glick

  Lancaster, PA

  

  Makes 6 servings

  Prep. Time: 20 minutes

  Baking Time: 5 minutes

  

  1½ ripe fresh Hass avocados, pitted and peeled

  3 medium Roma tomatoes, sliced lengthwise and diced

  3 Tbsp. diced red onions

  1½ Tbsp. olive oil

  3 tsp. chopped fresh basil leaves, plus additional whole leaves for garnish

  1 medium clove garlic, minced

  freshly ground pepper and salt, to taste

  12 ½”-thick baguette slices

  1. Thinly slice an avocado half. Set aside.

  2. Dice the remaining avocado.

  3. In medium bowl, gently combine the diced avocado, tomatoes, onions, olive oil, chopped basil leaves, garlic, pepper and salt.

  4. Toast the baguette slices in a toaster oven or under the broiler until warmed and lightly tan.

  5. Top each slice of toasted bread with two or three of the reserved avocado slices. Then top with 1 heaping tablespoon of tomato/avocado mixture.

  6. Garnish each with a small whole leaf of basil, if you wish.

  7. Serve within an hour of making.

  Go-Alongs:

  • Vegetarian Pasta Salad

  • Fresh Fruit Salad with Mint
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  Blue Cheese Tarts

  JB Miller

  Indianapolis, IN

  

  Makes 18 tarts

  Prep. Time: 15 minutes

  Baking Time: 10-12 minutes

  

  1 10” × 12” sheet frozen puff pastry

  4 oz. blue cheese, room temperature

  8 oz. cream cheese, room temperature

  2 oz. sun-dried tomatoes

  ½ cup pesto

  ½-1 oz. shredded Parmesan cheese

  ¼ cup chopped walnuts

  1. Partially defrost puff pastry and cut sheet into 9 equal squares, and then cut each square diagonally to create 18 triangles.

  2. Lay the triangles on a baking sheet. Bake in 450° oven 10 to 12 minutes until golden brown.

  3. Combine blue cheese and cream cheese with sun-dried tomatoes. Blend and mash with a fork.

  4. Equally divide cheese mixture over 18 triangles.

  5. Spread pesto over cheese.

  6. Sprinkle with Parmesan cheese.

  7. Sprinkle walnuts on top.

  8. Place under broiler and broil briefly until bubbly. Watch carefully so they don't darken too much! Serve warm.

  Tip:

  Tarts may be made several hours in advance except for the last step of finishing under the broiler.
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  Sweet and Sour Neatballs

  Charlotte Burkholder

  East Petersburg, PA

  Esther Nafziger

  La Junta, CO

  

  Makes 15 servings

  Prep. Time: 1 hour

  Cooking/Baking Time: 25 minutes

  

  4 eggs

  1 small onion, minced

  3 Tbsp. minced, fresh parsley

  2 garlic cloves, minced

  1¼ cups finely crushed saltine crackers or bread crumbs

  1 cup minced walnuts or pecans

  ½ cup cottage cheese

  1 cup shredded cheddar cheese

  ½ tsp. salt, or to taste

  1 tsp. Italian Mrs. Dash, optional

  ¼ tsp. dried sage

  ½ tsp. dried thyme

  2 Tbsp. vegetable or canola oil

  ¼ cup lemon juice or white vinegar

  ¾ cup apricot jam

  1 cup ketchup

  ¼ cup minced onion

  ½ tsp. dried oregano

  dash hot sauce, optional

  1. Mix eggs, minced small onion, parsley, garlic, crushed crackers, ground nuts, cottage cheese, and cheddar cheese together.

  2. Add salt, Mrs. Dash, sage and thyme. Mix well.

  3. Form the mixture into 2” balls.

  4. Place them in a 9 × 13 baking dish.

  5. In another bowl, whisk together the vegetable oil, vinegar, apricot jam, ketchup, ¼ cup minced onions, oregano and optional hot sauce.

  6. Pour evenly over meatballs.

  7. Bake at 350° for 35-40 minutes, until meatballs are firm and the sauce is thick and bubbly.

  Tips:

  1. You can also boil sauce separately on stovetop. Bake uncovered balls for 25 minutes. Stick each ball with a toothpick. Put sauce on side for dip.

  2. These balls freeze well, and can be made in advance. Add cilantro leaves to sauce for Mexican flavor.

  3. Replace 2 eggs and cottage cheese with 3 egg whites, beaten until stiff.

  Charlotte Burkholder

  
    I like to buy nut pieces. They cost less than whole nuts and save chopping time.

    Sherri McCauley, Lakeway, TX

  

  [image: image]

  Spinach Balls

  Miriam Detweiler

  Hickory, NC

  

  Makes 6-8 servings

  Prep. Time: 20-30 minutes

  Cooking/Baking Time: 30 minutes

  Standing Time: 20 minutes

  

  20 oz. frozen chopped spinach, thawed

  6 eggs

  1 medium onion, minced

  1 stick (½ cup) butter, melted

  ½ cup grated Parmesan cheese

  1 Tbsp. garlic salt

  ⅔ tsp. dried thyme

  2 cups bread crumbs

  1. Cook spinach as directed on package. Drain well. When cool enough to handle, squeeze dry.

  2. Beat eggs in a large mixing bowl. Mix in cooked spinach, minced onions, butter, cheese, garlic salt and thyme.

  3. Add bread crumbs to mixture.

  4. Form mixture into small balls, approximately 48 of them. Place on greased baking sheet.

  5. Bake at 350° for 20 minutes.

  Tip:

  These balls are also great additions to the main course of a meal.
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  Stuffed Mushrooms

  Barbara Hoover

  Landisville, PA

  

  Makes 12 mushrooms

  Prep. Time: 15-20 minutes

  Cooking/Baking Time: 20 minutes

  

  12 large, fresh mushrooms

  1 stick (½ cup) butter, divided

  ¼ cup grated Parmesan cheese

  2 Tbsp. seasoned bread crumbs

  2 Tbsp. minced fresh parsley

  2 Tbsp. white wine or apple juice

  1. Wipe the mushrooms clean with a damp paper towel. Remove stems and reserve.

  2. Finely chop the stems.

  3. Melt 2 Tbsp. butter in small skillet over medium heat. Add chopped mushroom stems and cook until softened, 5 minutes.

  4. Remove skillet from heat. Add the Parmesan, bread crumbs, parsley and wine. Toss lightly.

  5. Place remaining 6 Tbsp. butter in small microwave-safe shallow bowl. Melt it in the microwave.

  6. Carefully spoon the mushroom mixture into the mushroom caps.

  7. Dip the mushroom caps in the butter. Place cap-side down in 8 × 12 baking dish.

  8. Bake at 350° until heated through, 10-15 minutes.
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  Wild Mushroom Dip

  Monica Wagner

  Quarryville, PA

  

  Makes 6 cups

  Prep. Time: 20 minutes

  Cooking Time: 3-4 hours

  Ideal slow-cooker size: 4-qt.

  

  2 cups dry white wine, such as Chardonnay

  2½-oz. container dried wild mushrooms, mixed variety

  2 8-oz. pkgs. cream cheese, cut into 1" cubes

  2 10¾-oz. cans condensed cream of mushroom soup

  2 cups shredded mozzarella cheese

  1 tsp. dried tarragon

  1 tsp. salt

  ½ tsp. ground black pepper

  1. In a microwave-safe bowl, heat white wine on high until steaming hot.

  2. Place dried mushrooms in hot wine and let sit for 10 minutes to rehydrate.

  3. With a slotted spoon, transfer mushrooms to a food processor, reserving liquid. Cover and process mushrooms until they form a coarse paste.

  4. In a large bowl combine mushroom paste, ⅔ cup reserved mushroom liquid and remaining ingredients. Mix thoroughly and pour into a 4-quart slow cooker.

  5. Cover. Cook on low for 2-3 hours, stirring once halfway through.

  Tip:

  Find dried wild mushrooms in grocery-store produce departments or at Asian grocery stores.
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    To make your own cream of mushroom soup, please turn to pages 260-261.
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  Hot Mexican Spinach Dip

  Laura Peachey

  Goshen, IN

  

  Makes 6 cups

  Prep. Time: 15 minutes

  Cooking Time: 15 minutes

  Ideal slow-cooker size: 4-qt.

  

  10 oz. frozen spinach, thawed and squeezed dry

  16-oz. jar salsa

  2 cups shredded Pepper Jack cheese

  8 oz. cream cheese, at room temperature

  1 cup evaporated milk or light cream

  2-oz. can black olives, chopped

  1 Tbsp. red wine vinegar

  salt and pepper, to taste

  chips or bread cubes

  1. Chop spinach.

  2. Mix together spinach, salsa, cheese, cream cheese, evaporated milk, olives, vinegar, salt and pepper.

  3. Place in slow cooker. Heat on low for 2-3 hours. Stir occasionally.

  4. Serve as a dip for chips or bread cubes.

  Variation:

  You can bake this at 400° for 12-15 minutes if you wish.

  Go-Along:

  • Mexican meal.
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  Game-Day Blue-Cheese Dip

  Sharon Timpe

  Jackson, WI

  

  Makes 2 cups

  Prep. Time: 5 minutes

  Cooking Time: 1 hour

  Ideal slow-cooker size: 3-qt.

  

  8 oz. cream cheese, softened

  ½ cup ranch salad dressing

  ½ cup crumbled blue cheese

  hot sauce, to taste

  ¼-½ cup re-fried beans, optional

  1. Mix cream cheese, salad dressing, blue cheese, hot sauce and beans if you wish.

  2. Place in small slow cooker.

  3. Cook on low 1 hour or until bubbly.

  Variation:

  Add cooked, crumbled veggie burgers, or crisp-fried vegetarian bacon to the dip.

  Go-Along:

  • Serve at room temperature with crackers, bagel chips, toast or raw vegetables.
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  Bean Cheese Dip

  Wafi Brandt

  Manheim, PA

  Diana Kampnich

  Croghan, NY

  

  Makes 3 cups

  Prep. Time: 5-10 minutes

  Cooking Time: 1-2 hours

  Ideal slow-cooker size: 3-qt.

  

  2 cups kidney beans, drained and mashed

  1 cup salsa

  1 cup shredded cheddar cheese

  ¼ tsp. garlic powder

  ½ tsp. chili powder

  ¼ tsp. ground coriander

  ½ tsp. ground cumin

  tortilla chips

  1. Mix all ingredients except chips in slow cooker.

  2. Cook on low 1-2 hours until hot through.

  3. Serve with tortilla chips.

  Tip:

  Mash the beans with the bottom of a cup or in a food processor.

  Variation:

  Omit spices. Use whole pinto beans instead of mashed kidney beans. Add 8 oz. softened cream cheese.

  Diana Kampnich
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  Hot Artichoke & Parmesan Dip

  Melissa Cramer

  Lancaster, PA

  

  Makes 4 cups

  Prep. Time: 15 minutes

  Cooking Time: 1-2 hours

  Ideal slow-cooker size: 3-qt.

  

  2 8-oz. pkgs. cream cheese, softened

  1 cup mayonnaise or cottage cheese

  1 cup shredded Parmesan cheese, packed

  7 cloves garlic, minced

  12-oz. jar marinated artichoke hearts, drained and chopped

  crusty bread or pita chips

  1. In a large mixing bowl, mix softened cream cheese, mayonnaise and shredded Parmesan cheese.

  2. Add minced garlic and chopped artichoke hearts.

  3. Place mixture in slow cooker for 1-2 hours until bubbly and hot.

  4. Serve hot as a dip for crusty bread or pita chips.

  Tip:

  This recipe can also be frozen and then cooked at a later time.

  Variation:

  Low-fat cream cheese may be substituted for regular cream cheese.

  Go-Along:

  • Also good on baked potatoes for a meal.
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  Jalapeño Popper Dip

  Jackie Finstad

  New Ulm, MN

  

  Makes 3 cups

  Prep. Time: 10 minutes

  Cooking Time: 1 hour

  Ideal slow-cooker size: 3-qt.

  

  2-oz. can jalapeño peppers, or 4-6 fresh jalapeños

  2 8-oz. pkgs. cream cheese, softened

  1 cup mayonnaise

  4-oz. can green chilies, drained and chopped

  1 cup grated Parmesan cheese

  chips, crackers or baguette slices

  1. If using canned jalapeños, drain and chop them. If using fresh, remove seeds and chop.

  2. Mix together cream cheese, mayonnaise, green chilies, peppers and cheese. Stir until smooth.

  3. Place in slow cooker on low until hot and bubbly, about 1 hour.

  4. Serve with dippers of your choice.

  Tips:

  1. This can be served without cooking it first, just as a cold dip.

  2. If you like extra kick, stir in a few more jalapeños or use some Pepper Jack cheese.
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  Slow-Cooked Salsa

  Andy Wagner

  Quarryville, PA

  

  Makes 2 cups

  Prep. Time: 15 minutes

  Cooking Time: 2½-3 hours

  Standing Time: 2 hours

  Ideal slow-cooker size: 3-qt.

  

  10 plum tomatoes

  2 garlic cloves

  1 small onion, cut into wedges

  1-2 jalapeño peppers

  ¼ cup chopped fresh cilantro

  ½ tsp. salt, optional

  1. Core tomatoes. Cut a small slit in two tomatoes. Insert a garlic clove into each slit.

  2. Place all tomatoes and onions in a 3-qt. slow cooker.

  3. Cut stems off jalapeños. (Remove seeds if you want a milder salsa.) Place jalapeños in the slow cooker.

  4. Cover and cook on high for 2½ to 3 hours or until vegetables are softened. Some may brown slightly. Cool at least 2 hours with the lid off.

  5. In a blender, combine the tomato mixture, cilantro and salt if you wish. Cover and process until blended.

  6. Refrigerate leftovers.

  Tip:

  Wear disposable gloves when cutting hot peppers; the oils can burn your skin. Avoid touching your face when you’ve been working with hot peppers.
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  Sun-Dried Tomato and Olive Spread

  JB Miller

  Indianapolis, IN

  

  Makes 3 cups

  Prep. Time: 15 minutes

  

  1 cup sun-dried tomatoes, oil-packed, drained, but oil reserved

  1 cup pitted Kalamata olives

  1 cup coarsely chopped fresh parsley

  4-5 cloves garlic, peeled

  ½ cup pine nuts, toasted

  ground black pepper

  1. Combine tomatoes, olives, parsley, garlic and pine nuts in bowl of food processor. Pulse to blend. Add enough reserved oil and blend until contents are chunky but can be easily spread. Do not blend into a paste.

  2. Remove mixture to a bowl. Season with pepper. Stir gently.

  3. Serve with crackers or toast points.

  Go-Along:

  • Serve with mild crackers to enjoy the flavors of the spread.
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  Sweet Onion Dip

  Mary Fisher

  Leola, PA

  

  Makes 1½ cups

  Prep. Time: 10 minutes

  Cooking Time: 15 minutes

  

  1 Tbsp. butter

  1 medium onion, sliced

  2 Tbsp. cider vinegar

  2 Tbsp. honey

  1 Tbsp. prepared mustard

  1 cup mayonnaise

  salt and pepper, to taste

  1. Melt butter in a skillet.

  2. Add onions. Cook 15 minutes, stirring occasionally, until onions are soft and caramelized. Add vinegar.

  3. Place onions and vinegar in food processor.

  4. Add honey and mustard. Process until smooth. Place in bowl.

  5. Stir in mayonnaise, salt and pepper.

  Go-Along:

  • Baked zucchini sticks, or any dipper you like.
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  Vegetable Dip from Scratch

  Trudy Guenter

  Vanderhoof, BC

  

  Makes 1½ cups

  Prep. Time: 10 minutes

  Chilling Time: 1 hour

  

  ¾ cup mayonnaise

  ¾ cup sour cream

  1 tsp. seasoned salt

  1 tsp. onion flakes

  1 tsp. dried parsley

  1½ tsp. dried dill weed

  1. Mix all ingredients. Cover.

  2. Refrigerate at least 1 hour before serving.

  3. Serve with fresh, raw vegetables.

  
    When you have an abundance of parsley in your garden, wash and chop it fine. Freeze it for use in the winter. Its flavor and color is much better than dried parsley.

    Becky S. Frey, Lebanon, PA
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  Garlic Hummus

  Donna Suter

  Pandora, OH

  Samantha Seifried

  Lancaster, PA

  Lindsay Spencer

  Morrow, OH

  

  Makes 2 cups

  Prep. Time: 10 minutes

  

  15-oz. can garbanzo beans

  ¼ cup tahini (nut butter made from sesame seeds)

  1-4 garlic cloves, depending on your taste preference

  ½ cup olive oil

  3 Tbsp. lemon juice

  ½ tsp. salt

  dash pepper, optional

  ½ tsp. roasted garlic powder, optional

  1 tsp. ground cumin, optional

  1. Drain the garbanzos, but reserve ½ cup liquid.

  2. Combine beans, tahini, garlic, oil, lemon juice, salt, optional pepper, optional garlic powder and optional cumin in a food processor or blender.

  3. Blend until smooth. Add a little bean liquid if needed to reach desired spreading or dipping consistency.

  4. Store in the refrigerator. Serve with pita bread or homemade pita chips.

  Tips:

  1. To make homemade pita chips, cut pita bread into 8 triangles. Drizzle with olive oil, sprinkle with Mrs. Dash seasoning or seasoned salt, and bake in a 350° oven for 20 minutes.

  Donna Suter

  2. Add 1 cup chopped red bell peppers. Omit olive oil. Puree as directed.

  Lindsay Spencer

  3. To make Tex-Mex Hummus, replace garbanzos with black beans. Add 6 oz. plain Greek yogurt and ½ packet taco seasoning. Reduce tahini to 1 Tbsp. Omit cumin, salt, pepper and olive oil.

  Samantha Seifried
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  Garbanzo Olive Dip

  Lois Mae E. Kuh

  Penfield, NY

  

  Makes 2 cups

  Prep. Time: 10 minutes

  

  1½ cups cooked garbanzo beans, drained

  2 cloves garlic

  3 Tbsp. chopped scallions

  juice of 1½ lemons, including pulp

  6 Italian black olives, chopped

  1-2 Tbsp. olive oil

  1. Combine beans, garlic, scallions, lemon juice, olives and oil.

  2. Put in a food processor and process until smooth.

  Tip:

  Serve with pita bread or pita chips.
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    The flavor of fresh garlic is more intense than powdered. Purchase a good garlic press for ease in using these healthful bulbs.

    Becky S. Frey, Lebanon, PA
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  Greek Layer Dip

  Jessica Stoner

  West Liberty, OH

  

  Makes 10 servings

  Prep. Time: 20-25 minutes

  

  16 oz. plain Greek yogurt

  ½ cup unpeeled cucumber, finely chopped, divided

  1 Tbsp. finely chopped red onions

  2 tsp. snipped fresh mint

  10 oz. plain hummus

  ½ cup chopped, seeded tomatoes

  ½ cup crumbled feta cheese

  3 large white or wheat pita rounds

  1. In a small bowl, stir together yogurt, ¼ cup cucumber, onions and mint.

  2. Spread hummus in bottom of 10" quiche dish or pie plate.

  3. Spread yogurt mixture evenly over hummus.

  4. Sprinkle with tomatoes, remaining cucumber and feta cheese.

  5. Split each pita round horizontally and cut into 8 wedges.

  6. Serve with dip.

  Tip:

  Make just before serving. If the dip stands in the refrigerator, it tends to get a little watery around the edges.
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  Pimento Cheese

  Lucille Amos

  Greensboro, NC

  

  Makes 1½-2 cups

  Prep. Time: 20 minutes

  Chilling Time: 1 hour

  

  ½ lb. sharp cheddar cheese

  2 oz. pimentos, chopped

  1 Tbsp. sweet relish

  ½ cup mayonnaise

  1 Tbsp. chopped jalapeño pepper

  salt and pepper, to taste

  1. Grate cheese into bowl.

  2. Add pimentos, relish, mayonnaise, jalapeño pepper, salt and pepper. Mix gently.

  3. Chill at least 1 hour before serving. Stir again.

  Tip:

  Do not use pre-grated cheese.

  Go-Along:

  • Soup with Pimento Cheese and tomato sandwiches on crusty bread.
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  Pico de Gallo

  MaryAnn Beachy

  Dover, OH

  

  Makes 4 cups

  Prep. Time: 15 minutes

  

  1 large onion, chopped

  1½ cups tomatoes, chopped

  1-1½ cups chopped fresh cilantro

  ½ tsp. salt

  juice of one lime

  1-2 jalapeños, minced, optional, if you like the heat

  1. Combine onions, tomatoes, cilantro, salt, lime juice and optional jalapeños. Stir together.

  2. Taste and add salt as needed. Serve with tortilla chips.

  
    The ratio of fresh herbs to dry herbs is 3:1; 3 fresh to 1 dry.

    Colleen Heatwole, Burton, MI
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  Mango Salsa

  Heidi Wood

  Vacaville, CA

  Cathy Scholz

  Beavercreek, OH

  

  Makes 2 cups

  Prep. Time: 20 minutes

  Chilling Time: 30-60 minutes

  

  1 fresh mango, peeled, pitted and chopped

  ¼ cup finely chopped red bell pepper

  1 Tbsp. diced red onion

  2 Tbsp. chopped fresh cilantro

  1 jalapeño pepper, seeded and minced

  2 Tbsp. lime juice

  1 Tbsp. olive or grapeseed oil

  salt, to taste

  1. Combine mango, red pepper, onion, cilantro and jalapeño in a bowl.

  2. Sprinkle lime juice on top of mango mixture and stir to coat fruit to prevent discoloration.

  3. Gently stir in oil and salt.

  4. Cover and refrigerate 30 minutes to 1 hour before serving.

  Tip:

  Add ½ cup diced avocado, 1 cup diced tomatoes, 2 minced garlic cloves. Omit red bell pepper. Increase cilantro to ¼ cup.

  Cathy Scholz

  Go-Along:

  • This rainbow-hued salsa is a surefire way to spice up a salad. Simply nestle it on top of a bed of greens. It is also fabulous in burritos with black beans.
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  Zucchini and Tomato Salsa

  Andrew Schrock

  Catlett, VA

  

  Makes 4-5 cups

  Prep. Time: 5 minutes

  

  1 large onion, diced

  2 medium zucchini, diced

  1 jalapeño, diced

  2 tomatoes, diced

  juice of 2 limes

  ½ cup minced fresh cilantro

  1 tsp. salt

  1 tsp. pepper

  2 tsp. red wine vinegar

  2 Tbsp. oil

  2 tsp. sugar

  1. Combine all ingredients and mix together.

  2. Allow to marinate at room temperature for 2-3 hours.

  Go-Along:

  • Serve with chips or as a topping to vegetarian burgers or eggs.

  
    Wear throw-away vinyl gloves when chopping jalapeño or other hotter peppers! The oils can sting your skin. I learned this the hard way . . .

    Elaine Sue Good, Tiskilwa, IL
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  Christmas Popcorn

  Barbara Grannemann

  Gerald, MO

  

  Makes 15 cups

  Prep. Time: 15 minutes

  Cooking Time: 2-3 minutes

  Standing Time: 1 hour

  

  2 3.3-oz. bags microwave-popcorn, popped, about 8 cups popcorn

  3 cups crispy rice cereal

  2 cups peanuts or any nut you like

  24 oz. vanilla almond bark

  ½ cup peanut butter

  1. Cover a large flat surface, like a tray or kitchen counter, with waxed paper.

  2. Discard any unpopped kernels from popcorn.

  3. In a big bowl, mix together popped popcorn, cereal and nuts.

  4. Place almond bark and peanut butter in glass bowl. Microwave in 45-second increments, checking and stirring after each time, until melted.

  5. Pour over the popcorn mixture and mix well.

  6. Pour onto waxed-paper-covered surface. Allow to cool at least 1 hour.

  7. Store in airtight container.
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  Parmesan Garlic Popcorn

  Abby Diller

  Delphos, OH

  

  Makes 20 cups

  Prep. Time: 10 minutes

  Cooking Time: 10 minutes

  

  3 Tbsp. butter

  2 cloves garlic, minced

  2 Tbsp. oil

  1 cup unpopped popcorn kernels

  ½ cup grated Parmesan cheese

  ½ tsp. cayenne pepper, or to taste

  salt

  1. In microwave-safe bowl, place butter and garlic. Microwave for 30 seconds or until butter is melted. Set aside.

  2. In large, deep pot, heat oil over high heat. When hot, add popcorn kernels. Cover. Cook and shake pot back and forth until popping stops.

  3. Pour popcorn into large bowl.

  4. Pour butter-garlic mixture over popcorn. Sprinkle with Parmesan and cayenne. Toss to coat.

  5. Salt as needed and serve.
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  Sour-Cream Candied Walnuts

  Sharon Easter

  Yuba City, CA

  

  Makes 4 cups

  Prep. Time: 15 minutes

  Cooking Time: 10-15 minutes

  Standing Time: 1 hour

  

  1 cup brown sugar

  ½ cup white sugar

  ½ cup sour cream

  1 tsp. vanilla

  pinch salt

  4 cups walnuts

  1. Combine sugars and sour cream in 3-quart saucepan with candy thermometer.

  2. Bring to boil. Cook for approximately 10 minutes or until soft-ball stage is reached, 236°.

  3. Remove from heat. Add vanilla and salt.

  4. Beat 5-10 minutes, or until mixture is thick and has lost its gloss.

  5. Add nuts and stir to coat.

  6. Spread out quickly on waxed or parchment paper to dry and cool.
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  Energy Balls

  Jean Turner

  Williams Lake, BC

  

  Makes 20 balls

  Prep. Time: 15 minutes

  

  1 cup sunflower seeds, toasted

  1 cup sesame seeds, toasted

  1 cup uncooked rolled oats

  1 cup chocolate chips

  1 cup raisins

  1 cup dried cranberries

  ½ cup unsweetened cocoa powder

  2 cups peanut butter

  ½-¾ cup honey

  1 cup shredded coconut, toasted

  1. Combine sunflower seeds, sesame seeds, rolled oats, chocolate chips, raisins, cranberries, cocoa powder, peanut butter and ½ cup honey in bowl.

  2. Mix well, using your hands. You may need a bit more honey to hold it together.

  3. Roll ¼ cup scoops of dough into balls. Roll balls in the toasted coconut.

  4. Store Energy Balls in an airtight container in the refrigerator for up to one week, or in the freezer for two months.

  Variation:

  You can easily substitute other dried fruits in this recipe by using your favorite combinations.
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  High-Energy Trail Bars

  Tamera Baker

  Lafayette, IN

  

  Makes 12 servings

  Prep. Time: 15 minutes

  Cooking Time: 25-30 minutes

  

  1 cup brown suger

  ⅔ cup peanut butter

  1 stick (½ cup) butter, melted

  ½ cup light corn syrup

  2 tsp. vanilla

  1½ cups dry quick oats

  1½ cups crispy rice cereal

  1 cup chocolate chips or cocoa nibs

  1 cup raisins

  ½ cup shredded coconut

  ½ cup sunflower seeds

  ⅓ cup wheat germ

  2 Tbsp. sesame seeds

  1. Mix brown sugar, peanut butter, butter, corn syrup and vanilla together in a good-sized bowl.

  2. Mix in oats, cereal, chocolate chips, raisins, coconut, sunflower seeds, wheat germ and sesame seeds.

  3. Spread into a greased 9 × 13 pan.

  4. Bake at 350° for 25-30 minutes.

  5. Cool. Cut into squares.

  Tip:

  Wrap squares individually. Place in freezer to enjoy a healthy energizing snack anytime!
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  Caramel Frappés

  Anita Troyer

  Fairview, MI

  

  Makes 2 servings

  Prep. Time: 15 minutes

  

  3 cups ice cubes

  2 cups milk

  ½ cup caramel syrup (coffee flavoring), plus extra for garnish

  1½ Tbsp. instant coffee

  ¼ cup sugar

  whipped cream, for garnish

  1. Place all ingredients except cream into blender.

  2. Blend until smooth. Top each glass with a little whipped cream and drizzle with additional caramel syrup.
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  Green Tea Smoothie

  Teresa Martin

  Strasburg, PA

  

  Makes 2 servings

  Prep. Time: 10 minutes

  Chilling Time: 8 hours or overnight

  

  ¾ cup water

  2 green tea bags

  2 cups frozen blueberries

  3 ice cubes

  12 oz. fat-free vanilla yogurt

  12-15 whole dry-roasted, unsalted almonds

  2 Tbsp. ground flaxseed

  1. Bring water to steaming hot, not boiling, and pour over tea bags.

  2. Allow to steep 1-2 minutes. Squeeze and remove tea bags and discard.

  3. Chill tea 8 hours or overnight.

  4. Place tea, blueberries, ice, yogurt, almonds, and flaxseed in blender. Process until smooth.

  Tip:

  This is a very satisfying drink, although it will not be completely smooth because of the almonds and flaxseed. Brewing the tea the night before saves time in the morning because the tea is already chilled.
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  Orange-Pineapple Shake

  Anita Troyer

  Fairview, MI

  

  Makes 4 servings

  Prep. Time: 5 minutes

  

  2 cups orange juice

  20-oz. can crushed pineapple in pineapple juice

  1½ cups vanilla ice cream

  1. In a blender, combine orange juice, pineapple and ice cream.

  2. Blend until smooth and frothy.

  3. Pour into glasses and serve.
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  Blueberry Banana Smoothie

  Charlotte Shaffer

  East Earl, PA

  

  Makes 4 cups

  Prep. Time: 5 minutes

  

  1 banana, peeled and cut into 2" chunks

  1 cup blueberries, fresh or frozen

  ½ cup soft tofu

  ¾ cup soy milk

  1 Tbsp. ground flaxseeds

  1 tsp. honey

  1. Place banana, blueberries, tofu, milk, seeds and honey in blender and purée until smooth.

  2. Pour into glasses and serve.
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  Holiday Punch

  Cathy Kruba

  Baltimore, MD

  

  Makes 30 cups

  Prep. Time: 15 minutes

  Cooking Time: 10 minutes

  

  3 cups sugar

  3 cups water

  4 cups cranberry juice cocktail

  3 cups lemon juice

  2 cups orange juice

  2 cups unsweetened pineapple juice

  2 quarts ginger ale

  1. Combine sugar and water in saucepan and stir over medium heat until sugar dissolves.

  2. Bring to a boil and boil, without stirring, for 7 minutes.

  3. Cool at least 45 minutes.

  4. Combine with fruit juices.

  5. When ready to serve, stir in ginger ale.

  6. Pour over ice in individual glasses and serve.

  Variation:

  Float scoops of sherbet or ice cream on top of each glass if you wish.
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  Orange-Lemon Drink

  Rhonda Freed

  Croghan, NY

  

  Makes 16 cups

  Prep. Time: 5 minutes

  

  1½ cups sugar

  12-oz. can frozen orange juice concentrate

  ½ cup lemon juice

  about 3 qts. water, divided

  1. Put sugar, orange juice and lemon juice in a gallon pitcher.

  2. Add 2 quarts cold water and mix well until sugar is dissolved.

  3. Add ice cubes and cold water to make 1 gallon. Mix before serving.

  Go-Along:

  • Great for summer picnics.
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  Breakfast and Brunch
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  Baked Apple Cranberry Pancake

  Annabelle Unternahrer

  Shipshewana, IN

  

  Makes 8 servings

  Prep. Time: 20 minutes

  Cooking/Baking Time: 15 minutes

  

  2 Tbsp. butter

  ¼ cup dried cranberries

  1 small apple, cored and diced

  ¼ cup brown sugar

  ¼ cup orange juice

  ¾ cup all-purpose flour

  4 tsp. granulated sugar

  ½ tsp. baking powder

  ½ tsp. baking soda

  ⅛ tsp. salt

  1 egg, beaten

  ½ cup buttermilk

  4 tsp. canola oil

  1 tsp. finely shredded orange peel

  1. Place butter in 10” pie plate. Place in 350° oven to melt butter.

  2. Remove from oven. Stir in cranberries and apples. Set aside.

  3. In small saucepan, combine brown sugar and orange juice. Bring to boil. Reduce heat to medium and boil, uncovered, 5 minutes.

  4. Pour mixture over fruit in pie pan.

  5. Mix together flour, sugar, baking powder, baking soda and salt. Set aside.

  6. In small bowl, combine egg, buttermilk, oil and orange peel.

  7. Add to flour mixture and stir gently.

  8. Pour batter evenly over fruit and syrup in pie plate.

  9. Bake, uncovered, at 350° for 15 minutes, or until top springs back when lightly touched.

  10. Cool in pie plate on wire rack for 5 minutes.

  11. Invert pancake onto serving platter.

  12. Cut into 8 wedges and serve warm.

  Tip:

  This recipe does not need additional syrup. It is sweet.

  
    If you like all the ingredients in a recipe, you’ll probably like the dish.

    Orpha Herr, Andover, NY
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  Pumpkin Pancakes

  Susan Henne

  Fleetwood, PA

  Denise Nolt

  Fleetwood, PA

  

  Makes 24 pancakes

  Prep. Time: 20 minutes

  Cooking Time: 4-5 minutes per pancake

  

  4 cups flour

  2 Tbsp. baking powder

  1 tsp. salt

  4 Tbsp. brown sugar

  1 Tbsp., plus 1 tsp., ground cinnamon

  2 tsp. pumpkin pie spice

  ½ tsp. ground nutmeg

  4 eggs

  2 12-oz. cans evaporated milk

  1 cup canned pumpkin

  4 Tbsp. canola oil

  2 tsp. vanilla extract

  ½ cup chopped pecans, optional

  pure maple syrup, for serving

  butter, for serving

  1. In a medium mixing bowl, sift together the flour, baking powder, salt, brown sugar, cinnamon, pumpkin pie spice and nutmeg.

  2. Stir to combine. Make a well in the center of the bowl and set aside.

  3. In another medium mixing bowl, beat the eggs with a whisk. Add the evaporated milk, pumpkin, oil and vanilla and whisk until smooth.

  4. Pour the wet-ingredient mixture into the prepared well in the dry ingredients. Whisk until just combined.

  5. Add the pecans and stir them into the batter.

  6. Use a ⅓-cup measure to pour batter onto a hot, greased griddle or frying pan.

  7. Fry pancakes until bubbles appear in the middle and the edges are set. Flip and fry briefly on the other side.

  8. Put cooked pancakes on a plate and place in a 250° oven to keep warm until serving time.

  9. Serve with maple syrup and butter, if you wish.

  Tip:

  Left-over batter can be refrigerated and used the next day, if you don’t want to make it all in one day.

  Susan Henne

  Variation:

  To save time, if you are in a hurry, you can use 4 cups of biscuit or baking mix, in place of the flour, baking powder, and salt.

  Susan Henne
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  Apple Oatmeal Pancakes

  Laraine Good

  Bernville, PA

  

  Makes 14 servings

  Prep. Time: 20 minutes

  Cooking Time: 15 minutes

  

  ¾ cup flour

  1 Tbsp. sugar

  1 tsp. salt

  1 tsp. baking soda

  1 tsp. baking powder

  1 tsp. cinnamon

  1½ cups quick oats

  2 medium apples, grated

  2 eggs, beaten

  1¾ cups sour cream

  ¼ cup oil

  1. Sift flour, sugar, salt, baking soda, baking powder and cinnamon into a bowl. Mix in oats.

  2. Add apples, eggs, sour cream and oil. Stir just until moistened.

  3. To make 1 pancake, pour ½ cup batter into hot greased frying pan. When bubbles appear in middle and edges look set, flip and cook the other side briefly.
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  Melt-in-Your-Mouth Pancakes

  Jessalyn Wantland

  Arlington, WA

  

  Makes 4 servings

  Prep. Time: 5 minutes

  Cooking Time: 15 minutes

  

  2 cups buttermilk baking mix

  1 cup milk

  1 Tbsp. sugar

  2 Tbsp. lemon juice

  2 tsp. baking powder

  2 eggs

  1. Mix baking mix, milk, sugar, lemon juice, baking powder and eggs together. Do not overmix. Batter will be a little lumpy.

  2. Fry on a hot, lightly greased griddle. Flip when pancakes start to appear dry along the edges.
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  PB&J French Toast

  Denise Nolt

  Fleetwood, PA

  

  Makes 6 servings

  Prep. Time: 15 minutes

  Cooking Time: 15 minutes

  

  12 slices white bread

  ¾ cup peanut butter

  ¾ cup jam, any flavor

  3 eggs

  ¾ cup milk

  ¼ tsp. salt

  2 Tbsp. butter or margarine

  confectioners sugar

  1. Spread 6 slices of bread with peanut butter and 6 slices with jam. Put the slices together to make sandwiches. Set aside.

  2. In a shallow bowl, beat eggs, milk and salt.

  3. Melt butter in a large skillet or griddle over medium-high heat.

  4. Dip sandwiches in egg mixture.

  5. Lay in skillet. Brown in butter on both sides.

  6. Dust with confectioners sugar and serve immediately.
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  Cinnamon Toast Sticks

  Janet L. Roggie

  Lowville, NY

  

  Makes 6-8 servings

  Prep. Time: 20 minutes

  Baking Time: 10 minutes

  

  6-8 white or whole wheat bread slices

  half stick (¼ cup) butter, at room temperature

  ½ cup sugar

  1 tsp. cinnamon

  ⅓ cup chopped walnuts

  1. Cut bread in 1½” strips.

  2. In a mixing bowl, cream butter.

  3. Add sugar and cinnamon to create a paste.

  4. Spread paste on bread strips and sprinkle with nuts.

  5. Bake at 350° until paste melts, about 10 minutes.

  Go-Along:

  • Applesauce or other fruit.
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    Refrigerate or freeze nuts, seeds, whole wheat flour, and grains.

    Janice Sams, Lancaster, PA
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  Baked Apple French Toast

  Ruth Nolt

  Leola, PA

  

  Makes 8 servings

  Prep. Time: 30 minutes

  Cooking/Baking Time: 45 minutes

  Chilling Time: 8 hours or overnight

  Standing Time: 30 minutes

  

  1 cup brown sugar

  one stick (½ cup) butter

  2 Tbsp. honey or light corn syrup

  4 tart apples, peeled and sliced

  3 Tbsp. sugar

  1 tsp. cinnamon

  1 loaf French or Italian bread, sliced

  6 eggs

  1½ cups milk

  1 tsp. vanilla

  1. Cook brown sugar, butter and honey in a saucepan, stirring continually until sugar is melted.

  2. Pour mixture evenly into buttered 9 × 13 baking pan.

  3. Place sliced apples on top.

  4. In a small bowl, mix sugar and cinnamon together. Sprinkle over apples.

  5. Arrange 2 layers of bread on top of apples.

  6. Whisk eggs, milk and vanilla together. Pour egg mixture over bread.

  7. Cover and refrigerate overnight.

  8. Remove from refrigerator 30 minutes before baking.

  9. Bake, uncovered, at 350° for 45 minutes.

  Go-Along:

  • Pancake syrup.
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  Delicious Coffee Cake

  Andrea Bjorlie

  Grand Rapids, MI

  

  Makes 6-8 servings

  Prep. Time: 20 minutes

  Baking Time: 45-50 minutes

  

  1 egg

  half stick (¼ cup) butter, at room temperature

  ¾ cup sugar

  ¾ cup milk

  2½ tsp. baking powder

  ¾ tsp. salt

  2 cups flour

  2 cups frozen fruit, thawed and drained, optional

  Topping:

  ½ cup sugar

  ⅓ cup flour

  ½ tsp. cinnamon

  half stick (¼ cup) butter, softened

  Glaze:

  ½ cup confectioners sugar

  ¼ tsp. vanilla

  1½-2 tsp. hot water

  1. To make the cake, cream together eggs, butter and sugar in a mixing bowl.

  2. Add milk, baking powder, salt and flour. Beat for 30 seconds. If you wish, stir in fruit with a spoon.

  3. Spread batter in greased 9 × 9 baking pan.

  4. For the topping, combine sugar, flour, cinnamon and butter. Mix until crumbly.

  5. Crumble topping evenly over batter.

  6. Bake at 375° for 45-50 minutes, or until tester inserted in middle comes out clean.

  7. While cake is baking, combine confectioners sugar, vanilla and water.

  8. Drizzle glaze over cake top just after it is removed from the oven.

  Variation:

  You can add 2 Tbsp. ground flaxseed to the batter for extra nutrition.
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  Never-Fail Waffles

  Rae Ann Henry

  Conestoga, PA

  

  Makes 10 servings

  Prep. Time: 15 minutes

  Cooking Time: depends on waffle iron

  

  2 eggs

  1 cup milk

  1 cup flour

  1 tsp. sugar

  ¼ tsp. salt

  2 tsp. baking powder

  ¼ cup vegetable oil

  1. Separate eggs. In a small bowl, whip whites until soft peaks form.

  2. In a another bowl, blend yolks, milk, flour, sugar, salt and baking powder.

  3. Add vegetable oil, and mix just until combined. Do not overmix.

  4. Fold in beaten egg whites with a rubber spatula.

  5. Lightly oil the waffle iron. Pour batter into waffle iron by measured amounts according to appliance’s instructions. Repeat with remaining batter.
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  Slow-Cooker Baked Oatmeal

  Karen Burkholder

  Narvon, PA

  Susan Heil

  Strasburg, PA

  Tamera Baker

  Lafayette, IN

  Loretta Brubaker

  Mount Joy, PA

  Beverly Hummel

  Fleetwood, PA

  Rhonda Freed

  Croghan, NY

  Marlene Weaver

  Lititz, PA

  

  Makes 4-6 servings

  Prep. Time: 10 minutes

  Cooking Time: 2-3 hours

  Ideal slow-cooker size: 3-qt.

  

  3 cups quick oats

  ½-1 cup brown sugar

  2 tsp. baking powder

  1 tsp. cinnamon

  1 tsp. salt

  1 cup milk

  1 stick (½ cup) butter, melted, or oil

  2 eggs

  1. Combine oats, sugar, baking powder, cinnamon, salt, milk, butter and eggs.

  2. Spoon into a 3-quart slow cooker.

  3. Cover. Cook on low 2-3 hours, or until set.

  Tips:

  This can be cut into squares, put into baggies, and frozen. Defrost and microwave for a quick breakfast, lunch, or snack.

  Susan Heil

  Variations:

  1. To make it festive, add ¾ cup dried cranberries and 1⅔ cups chopped apples.

  Marlene Weaver

  2. Add 1 tsp. vanilla.

  Tamera Baker

  3. You can bake this in the oven instead. Put it in a greased 8 × 8 baking dish. Bake at 350° for 30 minutes.

  Loretta Brubaker

  4. Use applesauce for half the butter.

  Rhonda Freed

  Beverly Hummel

  Go-Alongs:

  • Serve with vanilla ice cream for a dessert.

  Susan Heil

  • Delicious served with milk.

  Karen Burkholder

  • Fresh or frozen blueberries are a great topping!

  Loretta Brubaker

  
    Keep a plastic knife in flour and sugar canisters to level off a cup for accurate measurements.

    Bonnie Whaling, Clearfield, PA
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  Blueberry Kuchen

  Edna Good

  Richland Center, WI

  

  Makes 10-12 servings

  Prep. Time: 15 minutes

  Baking Time: 40 minutes

  

  1½ cups all-purpose flour

  2 tsp. baking powder

  ½ tsp. nutmeg

  ¾ cup sugar

  1½ tsp. grated lemon peel

  ¼ tsp. salt

  ⅔ cup milk

  1 egg, beaten

  half stick (¼ cup) butter, melted

  1 tsp. vanilla

  2 cups blueberries, fresh or frozen

  Topping:

  ½ cup flour

  ¾ cup sugar

  half stick (¼ cup) butter, melted

  1. To make the cake, in mixing bowl, combine flour, baking powder, nutmeg, sugar, lemon peel and salt.

  2. Add milk, egg, butter and vanilla. Beat for 2 minutes or until well blended.

  3. Pour into greased 9 × 13 baking dish. Sprinkle blueberries evenly over batter.

  4. In a small bowl, combine topping ingredients and toss with a fork until crumbly. Sprinkle over blueberries.

  5. Bake at 350° for 40 minutes, or until lightly browned.
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  Overnight Danish Braids

  Joanna Bear

  Salisbury, MD

  

  Makes 8-10 servings

  Prep. Time: 30 minutes

  Baking Time: 35-40 minutes

  Chilling Time: 12 hours or overnight

  

  5 cups all-purpose flour

  ½ cup sugar

  ½ tsp. salt

  2 sticks (1 cup) butter, at room temperature

  1 Tbsp. yeast

  1 cup warm water

  3 eggs, beaten

  Filling:

  1½ sticks (¾ cup) softened butter

  1 cup brown sugar

  1 Tbsp. cinnamon

  1 cup nuts, optional

  1. Put flour, sugar and salt in large bowl. Using two knives or a pastry cutter, cut 1 cup butter into dry ingredients.

  2. In a separate bowl, dissolve yeast in warm water. Add eggs.

  3. Add wet ingredients to dry and mix with your hands until soft dough forms.

  4. Cover tightly and refrigerate overnight.

  5. Remove from fridge. Allow dough to stand at room temperature for 1 hour.

  6. Meanwhile, mix filling ingredients together in a small bowl.

  7. Divide dough into 4 equal parts. Roll each part into a ¼"-thick rectangle.

  8. Divide filling evenly among the 4 rectangles, placing it in the center and down the length of each dough rectangle.

  9. Cut slits in the long sides of each rectangle. Pull the dough pieces up over the filling in the center, crossing the pieces to look like a braid.

  10. Carefully place each braid on greased baking sheets. Bake at 350° for 35-40 minutes.

  Variation:

  Drizzle baked braid with frosting if you wish.

  
    Save the wrappers from sticks of margarine or butter. Fold them in half (sticky sides together) and store in the refrigerator. When you need to grease a pan, unfold, use, and throw away. Saves messing up your hands!

    Debra Kilheffer, Millersville, PA
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  Pumpkin Ginger Scones

  Arianne Hochstetler

  Goshen, IN

  

  Makes 12 servings

  Prep. Time: 15-20 minutes

  Baking Time: 12 minutes

  

  ½ cup sugar, divided

  2 cups all-purpose flour

  2 tsp. baking powder

  ½ tsp. baking soda

  ½ tsp. salt

  1 tsp. cinnamon

  5 Tbsp. butter, divided

  1 egg, beaten

  ½ cup cooked pumpkin

  ¼ cup sour cream

  ½ tsp. peeled, grated fresh ginger

  1. Reserve 1 Tbsp. sugar and set aside.

  2. In a mixing bowl, combine remaining sugar, flour, baking powder, baking soda, salt, and cinnamon.

  3. Cut in 4 Tbsp. butter with pastry blender until mixture resembles coarse crumbs.

  4. In small bowl, combine egg, pumpkin, sour cream and ginger. Add to flour mixture.

  5. Stir until mixture forms soft dough that pulls away from side of bowl.

  6. Turn onto well-floured surface. Knead 10 times.

  7. Roll out dough into six 3”-squares. Cut squares diagonally.

  8. Place on ungreased baking sheet.

  9. Brush with remaining butter and sprinkle with reserved sugar.

  10. Bake at 425° for 10-12 minutes.

  Tip:

  These are best served warm from the oven.

  Variation:

  You may replace up to one cup of the all-purpose flour with whole wheat flour.
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  Apricot and White Chocolate Scones
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