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About Welcome Home Family Favorites


Welcome to the Welcome Home Quick & Easy Cookbook! Whether you like to cook on the stovetop, in the oven, with your Instant Pot, or in the slow cooker, this book has something for you! If you’re looking for something that’s quick to assemble, or quick to cook; or if you’re looking for an easy-peasy recipe, you’ll find 127 of the best to choose from right here in this cookbook. Your time is precious, and knowing you can get a home-cooked meal on the table easily and quickly can take a lot of stress off your shoulders. We are thrilled to help you with that!


As you begin journeying through this book, I always suggest reading it from cover to cover. I can’t tell you the good recipes I’ve passed on in the past by not following this advice. Don’t become overwhelmed. Bookmark or dog-ear the pages of the recipes that you think your family would enjoy the most, can be made with ingredients you have around the house, or fit with their dietary needs. Then, when you’ve looked at everything, go back to those marked pages and narrow it down. Make yourself a grocery list and grab what you don’t already have. Voilà! You’re ready to get cooking!











Appetizers
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Easy Turkey Roll-Ups
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Rhoda Atzeff, Lancaster, PA


Makes 12 pieces


Prep. Time: 10 minutes


3 (6-inch) flour tortillas


3 Tbsp. chive and onion cream cheese


12 slices deli shaved turkey breast


¾ cup shredded lettuce


1. Spread tortillas with cream cheese.


2. Top with turkey.


3. Place lettuce on bottom halves of tortillas; roll up.


4. Cut each into 4 pieces and lay flat to serve.


Variations:


Use deli shaved ham and vegetable cream cheese—this is very good!


You can use light cream cheese instead of regular.


Ham & Cheese Crescent Roll-Ups
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Sue Pennington, Bridgewater, VA


Makes 8 servings


Prep. Time: 5–10 minutes [image: Image] Baking Time: 15–19 minutes


8-oz. can refrigerated crescent dinner rolls


8 thin slices deli boiled ham


4 thin slices cheddar cheese, each cut into 4 strips


1. Separate dough into 8 triangles.


2. Place 1 piece of ham on each triangle. Place 2 strips of cheese down center of ham. Fold in edges of ham to match shape of dough triangle.


3. Roll up crescent, ending at tip of triangle. Place with tips down on ungreased baking sheet.


4. Bake at 350°F for 15–19 minutes, or until golden brown. Immediately remove from cookie sheet. Serve warm.


Tangy Cocktail Franks
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Linda Sluiter, Schererville, PA


Makes 8–10 servings


Prep. Time: 5 minutes [image: Image] Cooking Time: 15 minutes


12-oz. jar red currant jelly


¼ cup mustard


3 Tbsp. dry sherry


¼ tsp. ground allspice


20-oz. can pineapple chunks, drained


12-oz. pkg. cocktail franks


1. In a saucepan, melt the jelly. Add the mustard, sherry, and allspice.


2. Add the pineapple and cocktail franks to the pan.


3. Cook on medium heat about 10 minutes.


Easy Layered Taco Dip
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Lindsey Spencer, Morrow, OHJenny R. Unternahrer, Wayland, IA


Makes 8–10 servings


Prep. Time: 15 minutes


8-oz. cream cheese, softened


8-oz. sour cream


8-oz. taco sauce or salsa


Shredded lettuce


Chopped tomato


Chopped green pepper, optional


Shredded cheese, cheddar or Mexican Blend


Tortilla chips


1. Blend cream cheese and sour cream until smooth.


2. Spread in bottom of a 9 × 13-inch dish.


3. Layer taco sauce over sour cream mixture, then lettuce, tomato, green pepper (if using), and cheese.


4. Serve with tortilla chips.


Variations:


Instead of salsa, use 1¼-ounce container of taco dip to mix with the cream cheese and sour cream. Add a layer of salsa.


Omit salsa and lettuce. Add 3 tablespoons taco seasoning to the sour cream and cream cheese and add a layer of chopped onion.


Tip:


If you can, add the lettuce, tomato, and cheese at the last minute so the lettuce doesn’t get soggy.
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Party-Starter Bean Dip
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Leona Yoder, Hartville, OH


Fills a 9-inch pie pan (about 15 servings)


Prep. Time: 15 minutes [image: Image] Baking Time: 20 minutes


16-oz. can refried beans


8-oz. pkg. cream cheese, softened


12-oz. jar salsa, divided


Slices of jalapeño peppers, optional


1. Preheat oven to 350°F. Spread beans into bottom of a greased 9-inch pie pan or ovenproof dish.


2. Beat cream cheese until creamy in a medium-sized mixing bowl. Add ⅔ cup salsa and beat until smooth.


3. Spread cream cheese mixture over beans. Bake 20 minutes.


4. Let cool 5 minutes.


5. Spread remaining salsa over hot dip and garnish with jalapeño slices, if you wish.


Serving suggestion:


Serve with tortilla, pita, or other sturdy chips.


Nacho Dip
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Ranita Reitz, Remington, VA


Makes about 5 cups


Prep. Time: 5 minutes [image: Image] Cooking Time: 3–10 minutes


1 lb. Velveeta, or American cheese, cut into small cubes


15-oz. can no-beans chili


1 cup salsa


1. Mix cut-up cheese, chili, and salsa in a microwave-safe bowl.


2. Microwave, covered, on High until heated through, stirring every minute or two.


Serving suggestion:


Serve warm with tortilla chips.
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Hot Artichoke and Spinach Dip
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Jennifer Archer, Kalona, IA


Makes 2½ cups


Prep. Time: 10 minutes [image: Image] Baking Time: 20–25 minutes


6-oz. jar marinated artichoke hearts, drained


9–11-oz. pkg. frozen creamed spinach, thawed


¼ cup mayonnaise


¼ cup sour cream


½ cup grated Parmesan cheese


1 clove garlic, minced, optional


1. Chop artichoke hearts and place in small bowl. Stir in spinach.


2. Fold in mayonnaise and sour cream.


3. Mix in Parmesan cheese, and garlic if you wish.


4. Spoon into a small baking dish. Bake at 350°F for 20–25 minutes, or until bubbly.


Serving suggestion:


Serve warm with tortilla or pita chips.


Fiesta Crab Dip
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Amy Bauer, New Ulm, MN


Makes 3 cups


Prep. Time: 15 minutes


8-oz. pkg. cream cheese


1 cup picante sauce


8-oz. pkg. imitation crab


1 cup shredded Mexican cheese


⅓ cup sliced green onions


2 Tbsp. sliced ripe olives


2 Tbsp. diced tomatoes


2 Tbsp. minced fresh cilantro


1. Soften cream cheese and mix with picante sauce.


2. Chop crab and add with cheese and onions. Mix well.


3. Cover and refrigerate.


4. To serve, garnish with olives, tomato, and cilantro.


Serving suggestion:


Serve with crackers.


Guacamole
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Joyce Shackelford, Green Bay, WI


Makes 5 cups


Prep. Time: 15 minutes


3 avocados


¼ cup onion, minced


¾ tsp. garlic powder


½ tsp. chili powder


2 Tbsp. lemon juice


1 large ripe tomato, chopped


1. Cut avocados in half and remove seeds. With spoon, scoop out insides and put in medium bowl. Add onion, garlic powder, chili powder, and lemon juice.


2. With a masher, squash avocados until creamy.


3. Fold in tomato, mixing everything together well.


Serving suggestion:


Serve as a dip, sandwich filling, on a salad, or as a garnish.











Breakfasts
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Eggs Florentine
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Mary Ann Wasick, West Allis, WI


Makes 2 servings


Prep. Time: 10 minutes [image: Image] Cooking Time: 5–7 minutes


1 Tbsp. butter


2 cups fresh spinach, torn, with heavy stems removed


3 large eggs


½ cup milk


Sliced cheese of your choice


1. Melt butter in a nonstick skillet.


2. Maintaining a low heat, add spinach and cover for 2–3 minutes. Stir once or twice.


3. Meanwhile, whisk eggs and milk together in a small bowl.


4. Pour over spinach in skillet.


5. Cook over low heat until eggs are almost set. Then add slices of cheese to cover eggs.


6. Turn off heat, and cover skillet for a minute, or until cheese melts into eggs.


7. Serve, offering salt, pepper, and cubed fresh tomatoes, if you wish.


Elegant Scrambled Eggs
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John D. Allen, Rye, CO


Makes 6–8 servings


Prep. Time: 5 minutes [image: Image] Cooking Time: 10 minutes


12 eggs


½ tsp. salt


⅛ tsp. pepper


2 Tbsp. butter


2 Tbsp. whipping cream


1. Combine the first three ingredients in a large bowl. Beat until well mixed.


2. Melt butter in a skillet, making sure the bottom is covered. Add eggs. Have the heat set at medium.


3. Stir constantly until eggs firm up but are not dry. Remove from heat.


4. Stir in the cream. Serve immediately.


California Egg Bake
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Leona M. Slabaugh, Apple Creek, OH


Makes 2 servings


Prep. Time: 10–15 minutes [image: Image] Baking Time: 25–30 minutes


3 eggs


¼ cup sour cream


¼ tsp. salt


1 medium tomato, chopped


1 green onion, sliced


¼ cup shredded cheese


1. In a small bowl, beat eggs, sour cream, and salt.


2. Stir in tomato, onion, and cheese.


3. Pour into greased 2-cup baking dish.


4. Bake at 350°F for 25–30 minutes, or until a knife inserted in center comes out clean.


Southwestern Egg Casserole
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Eileen Eash, Lafayette, CO


Makes 12 servings


Prep. Time: 10 minutes [image: Image] Cooking Time: 20 minutes


1 cup water


2½ cups egg substitute


½ cup flour


1 tsp. baking powder


⅛ tsp. salt


⅛ tsp. pepper


2 cups cottage cheese


1½ cups shredded sharp cheddar cheese


¼ cup melted margarine


2 (4-oz.) cans chopped green chilies


1. Place the steaming rack into the bottom of the inner pot and pour in 1 cup of water.


2. Grease a round 7-inch springform pan.


3. Combine the egg substitute, flour, baking powder, salt, and pepper in a mixing bowl. It will be lumpy.


4. Stir in the cheese, margarine, and green chilies then pour into the springform pan.


5. Place the springform pan onto the steaming rack, close the lid, and secure to the locking position. Be sure the vent is turned to sealing. Manually set the cook time for 20 minutes on high pressure.


6. When cook time is up, let the pressure release naturally.


7. Carefully remove the springform pan with the handles of the steaming rack and allow to stand 10 minutes before cutting and serving.
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Easy Quiche
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Becky Bontrager Horst, Goshen, IN


Makes 6 servings, 1 slice per serving


Prep. Time: 15 minutes [image: Image] Cooking Time: 25 minutes


1 cup water


Nonstick cooking spray


¼ cup chopped onion


¼ cup chopped mushrooms, optional


3 oz. shredded reduced-fat cheddar cheese


2 Tbsp. bacon bits, chopped ham, or browned sausage


4 eggs


¼ tsp. salt


1½ cups nonfat milk


½ cup whole wheat flour


1 Tbsp. trans-fat–free soft margarine


1. Pour the water into the inner pot of the Instant Pot and place the steaming rack inside.


2. Spray a 7-inch round baking pan with nonstick cooking spray.


3. Sprinkle the onion, mushrooms (if using), shredded cheddar, and meat in the cake pan.


4. In a medium bowl, combine the remaining ingredients. Pour them over the meat and vegetables.


5. Place the baking pan onto the steaming rack, close the lid, and secure to the locking position. Be sure the vent is turned to sealing. Set for 25 minutes on Manual at high pressure.


6. Let the pressure release naturally.


7. Carefully remove the cake pan with the handles of the steaming rack and allow to stand for 10 minutes before cutting and serving.


Breakfast Pizza
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Jessica Hontz, Coatesville, PA


Makes 8 servings


Prep. Time: 10 minutes [image: Image] Baking/Cooking Time: 25 minutes


10-oz. refrigerated pizza crust


8 eggs


¼ cup milk or cream


6 slices bacon, cooked crisp and crumbled


2 cups shredded cheddar, or Monterey Jack, cheese


1. Unroll pizza crust onto baking sheet.


2. Bake at 425°F for 10 minutes.


3. Whisk together eggs and milk in a large mixing bowl.


4. Cook in skillet until eggs start to congeal, about 3–4 minutes. Spoon onto crust.


5. Top with bacon and cheese.


6. Bake an additional 10 minutes until eggs are set and crust is golden brown.
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Jam Pockets
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Jennifer Archer, Kalona, IA


Makes 4 servings


Prep. Time: 15 minutes [image: Image] Baking Time: 18–20 minutes


8-count tube refrigerated crescent rolls


Flour for work surface


4 Tbsp. cream cheese


4 Tbsp. fruit jam, flavor of your choice


1. Carefully unroll the rolls on lightly floured surface. Divide along dots to form 4 equal rectangles.


2. Gently pinch and smooth dough to eliminate the diagonal dotted lines.


3. Place one tablespoon cream cheese and one tablespoon jam in center of each rectangle. Bring corners to the center and pinch together to seal.


4. Transfer to baking sheet and bake at 400°F for 18–20 minutes.


Variation:


Double the pleasure by placing 1 Tbsp. of cream cheese and 1 Tbsp. of jam on each single triangle (rather than on each rectangle, formed by 2 triangles). Or place 2 Tbsp. of cream cheese and 2 Tbsp. of jam on each rectangle.


Memaw’s French Toast
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MarJanita Martin, Batesburg, SC


Makes 2–4 servings


Prep. Time: 15 minutes [image: Image] Cooking Time: 14 minutes


1 cup milk


4 eggs


1 tsp. cinnamon


¼ tsp. nutmeg


½ tsp. honey


1 tsp. vanilla extract


¼ tsp. salt


Dash pepper


4–6 slices of bread


1. Beat all ingredients, except bread, together in a large mixing bowl.


2. Preheat buttered frying pan or griddle.


3. Dip bread in the mixture and put in the pan or on the griddle. Note: Don’t let bread soak long in the mixture.
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