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  Dear Friend,




  As the seasons change, so do our taste buds. Each season has us craving different kinds of foods that just seem to go with that particular time of year. Our Favorite Flavors of the Seasons has flavorful recipes for every season.




  Autumn has so many flavors and lots of special activities. Start off your game day with Cheddar-Sausage Cornbread Balls and October Bisque. Caramel Apple Cupcakes are a great addition to any get-together. For your Thanksgiving day dinner, Herbed Turkey Breast, Cranberry Pretzel Salad and Butterball Biscuits will help fill your table with wonderful flavors.




  On the cold days of Winter, keep warm with Snowy-Day Stew, Elegant Beef & Noodles or Scalloped Potatoes & Ham. Round off any meal with a Winter Garden Salad or Sweet Potato Crisp. Grandma’s Gingerbread Cake will bring back memories of Christmases gone by.




  Spring and Summer bring out foods with lots of fresh ingredients. Tomato-Bacon Cups and Cool Vegetable Pizza are great starters. Chicken & Peaches or Ripe Tomato Tart will be perfect for an evening supper. For dessert, Blackberry-Peach Crumble and Really Fabulous Brownies are sure to please.




  Along with helpful seasonal tips and thoughtful quotes, Our Favorite Flavors of the Seasons is sure to fill your table year ’round with delicious meals for any occasion. All our best for a...
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  Year Full of Flavor!




  Jo Ann & Vickie
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  Our Favorite Flavors of the Season
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  Try serving “light” dippers with hearty full-flavored dips and spreads.
Bite-size baby vegetables, pita wedges, baked tortilla chips and
multi-grain crispbread are all sturdy enough to scoop,
yet won’t overshadow the flavor of the dip.








	

Roasted Red Pepper & Artichoke Dip





	
Serves 12












  8-oz. pkg. cream cheese, softened




  8-oz. container sour cream




  1 c. shredded mozzarella cheese




  1/2 c. grated Parmesan cheese




  13-oz. jar marinated artichoke hearts, drained and quartered




  12-oz. jar roasted red peppers, drained and chopped




  1/2 c. banana peppers, chopped




  5 cloves garlic, chopped




  toasted baguette slices




  Melt cream cheese in a large skillet over low heat, stirring until smooth. Remove from heat. Stir in sour cream, mozzarella cheese and Parmesan cheese, blending well. Return to medium-low heat. Stir in remaining ingredients except baguettes; heat through. Serve warm with toasted baguette slices.
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  Autumn can be so busy! If time is tight, streamline your
holiday plans...just ask your family what traditions and festive
foods they cherish the most. Then focus on tried & true
activities and free up time to try something new..




  

  

  	

Cheddar-Sausage Cornbread Balls





  	
Makes one to 1-1/2 dozen




  


  




  15-oz. pkg. cornbread mix




  1 lb. ground pork sausage




  3 c. shredded Cheddar cheese




  1 c. half-and-half




  Add cornbread mix to a large bowl. Break up sausage into small pieces over cornbread mix. Add cheese and toss together with your hands, working cornbread mix into the sausage. Pour half-and-half over all; mix together with your hands. Shape into 2-inch balls; arrange on a parchment paper-lined baking sheet. Bake at 375 degrees for 15 to 20 minutes, until golden. To check for doneness, cut one ball in half. Sausage should be browned, while bread will look moist and solid, yet tender.
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  Back-to-school time isn’t just for kids. Treat yourself to
a class that you’ve been longing to try...whether it’s knitting,
cooking, yoga or even a foreign language. Take along a friend
for twice the fun!




 

 

 	

Cranberry-Orange Snack Mix





 	
Makes 11 cups




 


 




  3 c. bite-size crispy corn cereal squares




  3 c. bite-size crispy rice cereal squares




  3 c. bite-size crispy wheat cereal squares




  1 c. sliced almonds or other nuts




  1 c. pretzel rings or sticks




  1/4 c. butter, sliced




  1/4 c. brown sugar, packed




  1/4 c. frozen orange juice concentrate, thawed




  1 c. dried cranberries




  1 c. white chocolate chips




  In a large bowl, mix cereals, nuts and pretzels; set aside. In a microwave-safe bowl, combine butter, brown sugar and orange juice. Microwave on high for 20 seconds; stir. Pour over cereal mixture; stir until evenly coated. Pour cereal mixture into a lightly greased large roasting pan. Bake, uncovered, at 300 degrees for 30 minutes, stirring after 15 minutes. Remove from oven; cool completely. Stir in cranberries and chocolate chips. Store in an airtight container.
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  How spooky...mummy dogs! Simply wrap strips of bread stick dough
around hot dogs. Arrange them on an ungreased baking sheet and
bake at 375 degrees for 12 to 15 minutes, until golden. Add eyes
with dots of catsup or mustard.




  

  

  	

Upside-Down Pizza





  	
Serves 6 to 8




  


  




  1 lb. ground Italian mild pork sausage




  3/4 c. onion, chopped




  15-1/2 oz. jar pizza sauce




  4-oz. sliced black olives, drained




  4-oz. can sliced mushrooms, drained




  2 to 3 c. shredded mozzarella cheese




  2 eggs, beaten




  1 c. milk




  1 T. oil




  1 c. all-purpose flour




  1/4 t. salt




  1/4 c. grated Parmesan cheese




  In a skillet over medium heat, brown sausage with onion; drain. Add pizza sauce, olives and mushrooms; cook until bubbly and spoon into a greased 13"x9" baking pan. Spread mozzarella cheese evenly over top. Combine eggs, milk, oil, flour and salt in a blender; process until smooth (or stir together in a bowl). Pour batter over mozzarella cheese; sprinkle with Parmesan cheese. Bake, uncovered, at 400 degrees for about 30 minutes, until puffed and golden. Cut into squares and serve immediately.
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  Invite friends and neighbors over for a backyard festival on
a sunny autumn day. Games like cornhole, bobbing for apples,
Red Rover and three-legged races add old-fashioned fun!




  

  

  	

Zucchini & Sausage Casserole





  	
Serves 8 to 10




  


  




  1 lb. ground sweet Italian pork sausage, browned and drained




  8-1/2 oz. pkg. cornbread mix




  10-oz. pkg. frozen corn, thawed




  3 c. zucchini, shredded




  1 onion, finely chopped




  2 eggs, beaten




  1-1/2 t. garlic, minced




  1/2 t. dried dill weed




  1/2 t. salt




  1-1/4 c. shredded Cheddar cheese, divided




  Combine sausage and dry cornbread mix in a lightly greased 2-quart casserole dish. Add remaining ingredients, setting aside 1/4 cup cheese for topping. Mix gently. Bake, uncovered, at 350 degrees for about 50 minutes, until a knife tip inserted in the center comes out clean. Top with reserved cheese; return to oven long enough to melt the cheese.
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  Thanksgiving dinner is all about tradition! Keep it simple with tried &
true recipes everyone loves and looks for...sweet potato casserole,
corn pudding and cranberry sauce. Perhaps add just one or two
simple new dishes for variety. Then relax and enjoy your guests!




  

  

  	

Herbed Turkey Breast





  	
Serves 8




  


  




  4 to 5-lb. turkey breast, thawed if frozen




  6 T. butter, softened




  1 T. fresh parsley, finely chopped




  1 T. fresh sage, finely chopped




  1 T. fresh thyme, finely chopped




  2 t. salt




  1/2 t. pepper




  1 c. chicken broth




  Pat turkey breast dry with paper towels. Gently separate the skin, leaving it attached around the edges. Blend butter, herbs and seasonings in a small bowl; rub butter mixture underneath skin. Place breast in an ungreased shallow roasting pan. Bake, uncovered, at 325 degrees for one hour and 45 minutes to 2 hours, basting several times while baking, until a meat thermometer inserted in thickest part reads 165 degrees. Remove breast to a deep platter; lightly tent with aluminum foil and let stand for 15 minutes. Meanwhile, add chicken broth to juices in roasting pan; scrape up browned bits in the bottom of pan and transfer to a saucepan. Let stand a few minutes; spoon off fat. Bring broth mixture to a boil over high heat; boil until cooked down to 3/4 cup. Slice turkey thinly; ladle broth mixture over turkey.
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