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Introduction



During my thirteen years with the Dallas Fire Department, I cooked full-time at two stations. The first one because I transferred into a single company house with four old geezers who wouldn’t boil water. Preparing two big meals every third day, I soon found out you either better be thick-skinned or a good cook—all the more when you’re a lowly second-year rookie.


I got busy and learned the art from my mother and my wife’s mama, who were both great cooks, but the old geezers—and they know who they are—rode me hard anyway. I never lived down my paper-thin chocolate meringue pie, which also tasted a little on the bitter side. Never mind the dozens I got right. No. They only remembered my mistakes and seemed all too happy to mention them at every opportunity.


Nine years and two promotions later, the troops at Twenty-fours, a double company house with a chief’s car and a Mobile Intensive Care Unit (MICU), persuaded me to accept full-time kitchen duties again after some serious negotiations. They eventually offered no housework—yes, firemen have to sweep and mop—and being taken off the watch list. Powerful enticements, especially skipping the watch, since by then I was stone deaf in one ear due to surgery to remove a brain tumor.


Many stations rotate cooking responsibilities. Planning a couple of meals once every six weeks or so is no big deal. Steaks to order, fourteen-ingredient salad, baked potato, and Texas toast was my standard dinner. Everyone loved it, except the eat-fund moneybox.


With ten lunches and ten evening repasts to prepare monthly on a limited budget, I had to save up with a lot of good but inexpensive meals, then we could enjoy a blowout once a month. A shame our wives and kids couldn’t have eaten as well as we did every third day. Least ways, that’s what we always said.


The diversity of this book is one thing I love about it. My wife, Caryl, organizer extraordinaire, and I gathered a wide range of recipes from a distinct group of firefighters. Of course, there are many more great firehouse cooks in Texas. We’ve just scratched the surface, but I know you’re going to enjoy trying some of their station recipes.


And just so you’ll know I’m not all brag, I stuck in a few of my own favorites from the good old bad days.


[image: image]


Since I’ve walked through those good old bad days and been with Ron since we were teenagers, I can testify he’s a great cook. At home he’s at the stove (or grill) lots more than this ol’ lady, mostly because when we were younger, he stayed hungrier. I could always wait him out.


Of course, I pretty much do ALL the dishes since he says the firehouse rule applies: The cook doesn’t clean up. But that’s only when HE’S cooking of course! I do have three girls who take responsibility for putting everything back in order when we have a big ol’ family dinner. Daughters are so wonderful!


During the school year, Ron fixes a big country breakfast on Mondays, Wednesdays, and Fridays for the whole gang. Everyone but a few of our adult children who have to leave too early for work gathers for breakfast at seven. Sometimes my dad and his new wife come by or a nephew walks up from down the street. We usually have fifteen with gusts to twenty. He’s really tweaked his biscuits to perfection. Wait until you try them!


From the get-go I thought this project was a super idea because firemen are just the greatest. Everyone loves them; I can’t think of a single exception. As the recipes started coming in, the opportunity to try them all thrilled me. Now you can try them! We guarantee lots of good food awaits and would love to hear your comments. Send mail to 2438 Tenth Street, Irving, TX 75060, or e-mail us at rcmcadoo@flash.net.


We just know you’ll enjoy this fantastic collection of favorite recipes.


I Thessalonians 5: 23-24


[image: image]


The McAdoos


Far left: Matthew (first born), Janis, Naomi, Seth; Left seated: Tim Bailey, Cathryn (only birthed daughter), Caryn and Anna (twins), Joy, Wesley; Under porch: standing—Russell (youngest), Ron, and Caryl; Around bench: Gregory (second son), Melissa, Michael (in tree), Mercedes, Mathew, Gregory (Cain, number eleven, born two months later)







Dale Alexander


Lindsay Volunteer Fire Department and
Gainesville Fire Department
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A former marine, Dale joined the Lindsay Volunteer Fire Department, rose through the ranks to chief, then led the volunteers for five years. The fire service interested him so much, he resigned as chief at Lindsay to join the nearby Gainesville Fire Department, but he still fights fire with his hometown troops on his off-duty days.


And he’s proud of his department. Recently somebody donated a house to the Gainesville firemen, so they invited the neighboring eleven Cooke County volunteer departments including Lindsay to participate in live training. In addition to instruction on how a professional fights fire, they had a Rapid Intervention Team standing by in case any of the volunteers got into trouble. Ready to go, they set the building ablaze.


After numerous times of setting and putting out fires on the structure, routine reigned. However the more times the structure burned, got doused, then re-ignited, the more combustible it became. Dale happened to be a member of the Rapid Intervention Team the day the back of the house blew out. The explosion proved serious, but no one incurred any injuries, and a bunch of firemen gained valuable experience.


Besides the support and assistance given area volunteers, Dale reports Gainesville’s also very active in promoting fire safety. He likes the puppet shows best. Entertaining kids while teaching them how to stay alive in case of a fire makes a great package.


I asked if he agitated (played tricks) much, and Dale didn’t even have to think about it. He responded with a quick, “Every chance I get.” Seems he’d spent that very morning defrosting his sheets. “It’s pretty much constant around here.” From the mirth in his voice, I’d say he wouldn’t have it any other way.


Now when it comes to cooking at the station or at fundraisers, Dale doesn’t joke around. Kitchen duty is right up his smoker. Speaking of smokers, Dale’s got one so big it’s mounted on a trailer, and he said it was all his Jeep could do to pull the thing.


“I love to cook and have all my life,” the family man says. He married Natalie twenty years ago, and the couple has two daughters, eighteen-year-old Melissa and her twelve-year-old sister, Kristen. Surrounded by women at home, guys at work, that’s bound to seem like two different worlds.


At this writing, he’s getting his rig ready for the big Gainesville Veterans of Foreign War’s Feed-the-Children Cookoff. Besides his charity work, he enjoys riding his Harley and most anything that takes him outdoors.


Caryl and I live next door to a friend of Dale’s, another Dale who grew up in Gainesville but now lives in Irving. When Dale Holder heard about the project we were working on, he recommended we get in touch with Dale Alexander. They’ve been friends for years, and Big Dale, as Gainesville folks call our neighbor, touted his friend’s cooking big time. We owe a big thank-you to “our” Dale for hookin’ us up with this firehouse cook. We think you’ll agree when you’ve tried his recipes.


Potatoless Potato Salad


2 inner packs Saltine crackers—crumbled


1 c. Celery—chopped


1 c. Onion—chopped


1 c. Sweet relish


6 Eggs—hard boiled and chopped


1 c. Black olives—sliced


½-1 c. Miracle Whip dressing


1. Combine all ingredients and mix well.



Cherry Cheese Pie


8 oz. Cream cheese (one package)


14 oz. Eagle Brand milk (one can)


⅓ c. Fresh lemon juice


1 tsp. Vanilla


1 Graham cracker piecrust


20 oz. Cherry pie filling (one can)


1. Combine cream cheese, milk, lemon juice, and vanilla and blend until smooth.


2. Pour mixture into piecrust.


3. Chill for at least one hour, longer to overnight’s fine.


4. Top with cherry pie filling and serve.


JL’s Summer Squash Casserole


3 c. Yellow squash—sliced


3 c. Zucchini—sliced


¼ c. Green onions—chopped


10 oz. Cream of chicken soup (one can)


1 c. Sour cream


1 c. Carrots—shredded


8 oz. Herb seasoned stuffing mix (one package)


½ c. Butter—melted


1. Preheat oven to 350 degrees.


2. Cook squash with onions in boiling salted water five minutes. Drain.


3. Combine soup and sour cream, stir in carrots, then fold into squash-onion mixture.


4. Combine stuffing mix with butter.


5. Spread half of stuffing into bottom of 12×7×2 baking dish (or similar size).


6. Spoon vegetable mixture on top.


7. Sprinkle remaining stuffing over vegetables.


8. Bake twenty-five to thirty minutes or until heated through. Serves eight to ten folks.


Elaine’s Corn Casserole


8 oz. Corn bread mix—prepared


1 small Onion—chopped fine


4 oz. Butter or margarine


10 oz. Mushroom soup (one can)


15 oz. Cream style corn (one can)


1 c. Cheddar cheese—grated


1. Prepare corn bread according to package instructions.


2. Keep oven at 350 degrees.


3. Sauté onion in butter until tender.


4. Add soup and corn and heat until bubbly.


5. Crumble corn bread into mixture and blend well.


6. Place in casserole dish and bake twenty-five minutes.


7. Top with cheese.


8. Bake another five minutes.



Mimi’s Basic Jell-O Salad


6 oz. Lime Jell-O (one large box)


2 c. Water—boiling


16 oz. Cream cheese (two 8-oz. packages)


15 oz. Crushed pineapple (one large can)—drained


¾ c. Walnuts or pecans—chopped


1. Dissolve Jell-O in boiling water.


2. Pour into blender pitcher with cream cheese and pineapple. Blend one or two minutes until well mixed.


3. Pour into container such as a mold, glass casserole, bowl, etc.


4. Gently fold in nuts.


5. Refrigerate until jelled. All day or overnight’s fine.




Cook’s note:


[image: image] Here are a few good variations.


#1 Use orange Jell-O, one cup water, and one cup orange juice with cream cheese in blender then stir in one cup each shredded carrots, seedless white grapes, and nuts.


#2 Use strawberry Jell-O, one cup of water, and one cup strawberry juice from frozen strawberries with cream cheese and pineapple then stir in one cup frozen strawberries and nuts.


#3 For a vegetable salad, use lime Jell-O with cream cheese in blender, then gently fold in one-half cup finely sliced celery, one-half cup shredded carrots, one-quarter cup finely diced green bell pepper, and nuts. Serve on a leaf of lettuce with a dollop of mayonnaise or Miracle Whip on top.
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Calvin Allison


Lewisville Fire Department
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L to R: Calvin Allison (captain, scuba diver), Tony Wright, Todd Stanton


“Man, you act like a fireman,” a co-worker at the Oscar Mayer plant in Sherman told Calvin one day. The guy knew because he happened to be an ex-firefighter. “You should check out the fire service.”


Unhappy with always working inside, our firehouse cook did exactly that. Intrigued with the prospect of helping people and the general excitement of the job, the father of three boys signed on with the Lewisville Fire Department. The job fit like a glove, and he’s never regretted it.


You might think a man with the nickname Slopco wouldn’t make a great cook, but the moniker has nothing to do with his culinary skills. The handle got pinned one day when Calvin came in from working on the apparatus radio with his hair messed up and greasy oil all over his face, shirt, and hands. Booker, one of his cronies, called him sloppy. It stuck, though it was soon modified to Slop or Slopco.


A fifteen-year veteran, Calvin doesn’t man the stove much since making captain. He never really planned to cook when he joined the department, but somehow the troops found out that before he worked with the bologna giant, he served several years in the kitchen at Tanglewood Country Club on Texoma. Promptly and unanimously, they volunteered him into culinary servitude as the station’s full-time cook.


At home with his wife of twenty years, Susan, and their three boys, Andy, seventeen, Michael, thirteen, and Cody, twelve, he rarely cooks. But a few special occasions give him the excuse to enjoy preparing an at-home dinner: Susan’s birthday, their anniversary, and Mother’s Day when he and his chef’s-helper, Michael, cook for all the special ladies in their lives. He and the boys are motor cross enthusiasts and spend a lot of their spare time on the trails.


Calvin e-mailed us pictures of each of his three boys flying high in the air on their motorcycles. If Susan goes to watch the competition, all I’ve got to say is she must be an awfully gritty mom! And I had three sons of my own!


Now on the lighter side of station life, Calvin related an incident that happened several years ago. His captain’s wife and a couple of her lady friends thought they’d get the men really good one Sunday evening. Like a bunch of bandits, they burst into the station blasting away with water pistols.


Against men trained in hydraulics and copious volumes of water delivery? What were those women thinking?


Overpowering squirt-gun-packin’ ladies may be amusing, but real satisfaction comes when you can truly make a difference.


One shift Calvin and his crew went to Kroger for lunch groceries. The lights went out for a few minutes. When the juice came back up, the firemen were called out to an electrocution. They responded to find two men performing CPR on a young man in his twenties. The poor fellow had placed an aluminum ladder into high voltage power lines.


The paramedics took over for the Good Samaritans and discovered the man was in V-Fib. They quickly defibrillated, and their patient converted to a sinus rhythm. Three days later, the young man walked out of the hospital. Calvin says times like that make the job all worthwhile.


Recipes like Captain Allison’s make eating worthwhile!



Shrimp Scampi Over Rice


1 lb. White long-grain rice (one package)


1 lb. Shrimp (large—25 to 30 count)


2 sticks Butter


1 Garlic clove


8 oz. Mushrooms—sliced


¼-½ c. White wine


½-1 tsp. White pepper


1 Lemon (or 1 to 2 oz. concentrated juice)


1. Cook rice according to package directions.


2. Peel shrimp, leaving the tail.


3. Butterfly the shrimp (one-eighth inch cut down length of back).


4. Devein by running water over each individual piece and washing off the black stuff. (Yes, it is what you think.)


5. Melt butter with garlic in a large frying pan. Pour in mushrooms, shrimp, and about half of the wine. Put in a couple of pinches of white pepper. If using black, don’t use as much. Pour in rest of wine after all cooks a few minutes.


6. Slice your lemon in half, squeeze the juice over the top, then pour remainder into the rest of the wine.


7. Heat over medium to high heat until done. The shrimp’s color turns from clear to white to a bright red when done.


8. Serve over rice. Feeds about five normal people or three fireman.




Cook’s note:


[image: image] Spice it up by throwing in some scallops or imitation crab. I prefer the large size shrimp as jumbos are usually a little tough. For butter, it’s okay to use Country Crock because I know you will. You can substitute garlic powder for the fresh cloves, but not garlic salt. Or you could leave out the wine, but the dish won’t be as good. A cheap wine or cooking sherry works fine. And last but not least, it’ll be all right to use fine ground black pepper if there’s no white pepper in the cupboards.





Easy Parmesan Tomatoes


8 large Tomatoes (one for each person)


1 stick Butter


16 pinches Salt (or to taste)


16 pinches White pepper (or to taste)


½ lb. Parmesan cheese—grated


1. Preheat oven to 350 degrees.


2. Cut tomatoes into halves and arrange in baking pan.


3. Melt butter and pour over each half.


4. Toss on one pinch each of salt and pepper on each half of tomato.


5. Cover top of tomato halves with Parmesan.


6. Bake until tomatoes are soft—about eight to ten minutes.



Cherries Jubilee


28 oz. Bing cherries—pitted (two 14-oz. cans)


½ Lemon—juiced


¼-1 c. Brandy (to taste)


2 tsp. Cinnamon


¼ c. Cornstarch


½-1 c. Water


½ gal. Vanilla ice cream—two scoops per serving


1. Pour cherries, with juice, into a large saucepan.


2. Add lemon juice, brandy, and cinnamon then bring to rolling boil.


3. Put the cornstarch in a cereal bowl or glass then add about one-half cup of water and mix it well. You want to be able to pour it, so add additional water a teaspoon at a time to obtain the right consistency.


4. Add cornstarch mixture a little at a time to cherries until sauce thickens. Not too thick. It will continue to thicken as it cools.


5. Spoon approximately one-half cup over two scoops of ice cream and serve. (One cup over one tub of ice cream for truckies.)


Truckies are the big guys who ride the ladder trucks.


Creme de Menthe Parfait


½ gal. Vanilla ice cream


1 bottle Cream de menthe liqueur


4 to 6 Parfait or tall skinny glasses


1 aerosol can of Whipped cream


½ c. Nuts—chopped


1. Soften the ice cream.


2. Pour about one ounce of cream de menthe liqueur into the bottom of your parfait glass.


3. Spoon ice cream into the glass. This will make the liqueur swirl up the glass.


4. Fill till about one-fourth inch from top.


5. Top with whipped cream and nuts.




Cook’s note:


[image: image] You can also drip cream de menthe on the whipped cream for an added touch. You can do the same thing for the kids by using cherry juice. That’s how I fix them at the station of course.






Twice Baked Potatoes


4 large Baking potatoes


Salt


Pepper


8 oz. Sour cream (one carton)


2 c. Cheddar cheese—shredded


1 stick Butter


Paprika


1. Preheat oven to 375 degrees.


2. Scrub potatoes then wrap in foil and bake for one and one-half hours.


3. Remove from oven and cool enough to handle comfortably, approximately twenty to thirty minutes.


4. Roll potatoes on counter, gently smashing insides with the palm of your hand. Try not to break skins open.


5. Along top, cut lengthwise one-quarter inch from each end, just like you were going to eat it.


6. Spoon contents into a mixing bowl leaving only the empty skins. Set these aside on cookie sheet or in baking pan.


7. Add salt, pepper, and four tablespoons of sour cream per potato. Mix well.


8. Either spoon back into potato skins or use a pastry bag to make them pretty.


9. Place back in the oven at same temperature for approximately fifteen minutes.


10. Set oven to broil until tops of potatoes are brown. Attention! It takes less than one minute once you turn the oven to broil.


11. Remove, sprinkle cheese over top. Add more sour cream if desired then serve.


[image: image]







Mark Anderson


McKinney Fire Department
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In 1982 Mark joined the MFD because he liked the idea of helping people, the hours fit, and he needed a regular job. “I really like the fire service,” the paramedic/fireman reported.


Recently, Mark transferred to Fours, the new station next to the McKinney Municipal Airport. Modern aviation is so safe; it’s a rarity to even answer a call, much less one for a plane crash. But because they do happen, he went to Aircraft Rescue Fire Fighters School at DFW International Airport. Plus, he also had to learn how to operate the Osh Kosh Crash Rig stationed at Fours. Isn’t it wonderful to know there are guys like Mark standing by twenty-four/seven just in case?


Mark says he takes a real low-key approach to station life and doesn’t agitate much anymore. “It’s getting so hard to get away with anything nowadays.”


Even though he works for McKinney and I was with Dallas, we both were assigned to the same station at different times. McKinney sends its paramedics to various schools for their training. In 1992 Mark happened to draw Parkland. When he finished, he did his internship riding 733. I was stationed at Thirty-threes in the seventies. Small world.


DFD designates their MICUs with a seven in front of the station number. Hence, in Dallas, 733 is the MICU (or ambulance) stationed at Thirty-threes.


Mark and his wife, Rana, have two sons, John, sixteen, and Corey, fourteen, and one daughter, Evan, who’s thirteen. While Dad’s the designated cook whenever he and the children go hunting, other than firing up his smoker at home on occasion, he confines his cooking to the station.



Lazy Man’s Pie


1 stick Butter


1 c. Self-rising flour


1 c. Sugar


1 c. Milk


20 oz. Pie filling, any flavor (one can)


1. Preheat oven to 400 degrees.


2. Melt butter in 13×9-inch pan.


3. Mix flour, sugar, and milk then pour into pan with butter.


4. Sprinkle in pie filling.


5. Bake for thirty minutes or until crust is golden brown.




Cook’s note:


[image: image] I make lots of blueberry and peach, but other flavors work great, too. Try it with your favorite.





Yummy Cake


1 stick Butter


1 box Yellow cake mix (no pudding in the mix)


3 Eggs


1 box Powdered sugar


8 oz. Cream cheese


1 tsp. Vanilla


1. Preheat oven to 350 degrees.


2. Melt butter in microwave.


3. Stir cake mix and one egg into melted butter. It will be like dough.


4. Press into a greased 9×13-inch pan. Do not let crust come up on sides.


5. Mix powdered sugar, two eggs, cream cheese, and vanilla.


6. Pour over crust then bake for thirty to thirty-five minutes or until lightly browned.


Swiss Steak


2 lbs. Round steak—tenderized


Salt (to taste)


Pepper (to taste)


Garlic powder (to taste)


½ to 1 c. Flour (enough to roll steak in)


4 tbsp. Oil


28 oz. Tomatoes—diced (two 14-oz. cans)


10 oz. Rotel tomatoes (one can)


1 Onion—chopped


1 Bell pepper—chopped


8 oz. Tomato sauce (one small can)


1. Cut steak into palm-sized pieces.


2. Season with salt, pepper, and garlic powder then roll in flour, coating both sides.


3. Heat oil in skillet, and brown meat.


4. Drain on paper towels. Place in large skillet or Dutch oven.


5. Add tomatoes, Rotel, onion, bell pepper, and tomato sauce. Salt and pepper again to taste.


6. Cover and simmer one hour or until steak is tender.



Meat Loaf


2-3 lbs. Lean ground beef


30 oz. Tomato sauce (two 15-oz. cans)


1 large Onion—chopped


1 large Bell pepper—chopped 4 Eggs


2 tbsp. Worcestershire sauce (or to taste) 2-4 tbsp. Catsup (or to taste)


Salt


Pepper


10-15 Saltine crackers


1. Preheat oven to 350 degrees.


2. Place meat in large mixing bowl.


3. Add tomato sauce, onion, bell pepper, and eggs. Douse liberally with Worcestershire sauce and catsup then sprinkle salt and pepper—all to taste.


4. Crumble crackers and mix into desired consistency.


5. Put in large pan and form loaves.


6. Cover top with ketchup.


7. Bake for 1 to 1½ hours or until meat is done in center. Drain occasionally.


Sausage Beans


2 lbs. Navy beans


1½-2 lbs. Eckrich sausage


1 Onion—chopped


½ c. Bell pepper—chopped


½ c. Celery—diced


14 oz. Tomatoes (one can or 1¼ c. tomato juice)


2 tbsp. Brown sugar


1½ tsp. Salt


1 tsp. Chili powder (or to taste)


⅛ tsp. Red pepper


1. Cook navy beans according to package directions.


2. Cut sausage into small bite-size pieces and brown on low heat. Remove and set aside.


3. Leave two tablespoons of meat grease in pan to sauté onion, bell pepper, and celery until tender.


4. Return sausage to pan and add tomatoes, brown sugar, salt, chili powder, and red pepper.


5. Heat to boil.


6. Add to beans and cook on low heat for thirty minutes.
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Elizabeth Atchley


Marble Falls Area Volunteer Fire Department
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Liz first got interested in the fire service when she married her husband, Lanny, a twenty-year vet of the Lefors VFD. When Liz discovered there were other women members, she promptly volunteered too.


“I love fighting fire,” she said. “Not because I particularly like disasters, but because I love helping people.”


Didn’t stop there either. Liz plowed right ahead and got involved in the Fire Fighters’ Association also, becoming the first woman in the State Fireman’s and Fire Marshall Associations of Texas elected to an executive position in the traditionally male organization.


In 1991 then Governor Ann Richards appointed Liz to the Texas Commission on Fire Protection where she served eighteen months. She then was appointed to the Volunteer Advisory Committee and served there until the legislature joined the two committees that required one certification for all firefighters in Texas.


Liz joined the Marble Falls Area Volunteer Fire Department after living in the Central Texas area for one year. The thirty-six-men-and-two-women department covers over two hundred fifty square miles—give or take a ranch or two—with ten pieces of equipment, not counting the one-hundred-foot aerial ladder truck they have on order. Their call area south includes the sleepy little town I spent a part of every summer in when I was growing up. Spicewood is where my grandparents lived.


In 1999 the MFAVFD rolled out 638 times responding to everything from medical assistance to structure fires.


Raised on a farm, Liz cooked all her life, but her culinary skills, though already applauded by the other volunteers, were really tested last fall. The Texas Forest Service stationed a fire strike team in Marble Falls, and Liz knew these heroes needed more than fast food. She decided to cook for them.


I’d say Marble Falls is blessed to have folks like Liz willing to donate a very valuable commodity these days: time. Be sure to try her Mexican dish. Coy, the firefighter who said Liz was the best cook in the department, raved about it!


Mom’s Breakfast Casserole


1 lb. Sausage


6 to 10 Eggs—beaten


2 c. Half-and-half (one pint carton)


1 tsp. Salt


6 slices Bread—cut into small pieces


1½ c. Longhorn cheese—shredded


1½ c. Monterey Jack cheese—shredded


4 oz. Green chilies—chopped (one can)


1. Brown and drain sausage.


2. Sprinkle sausage in 13×9-inch buttered baking dish.


3. Mix eggs, half-and-half, and salt.


4. Add bread pieces.


5. Add shredded cheeses and mix well.


6. Pour over sausage.


7. Sprinkle chilies on top.


8. Refrigerate overnight.


9. Take out 15 minutes before cooking.


10. Preheat oven to 350 degrees.


11. Bake thirty to forty-five minutes. Serves six to eight people.




Cook’s note:


[image: image] For those who like it hot, substitute chopped jalapeños for chilies.






Mexican Casserole


2 lbs. Hamburger meat


1 large Onion—chopped


½ pkg. Taco seasoning mix


½ c. Water


30 oz. Ranch Style beans (two 15-oz. cans)


30 oz. Ranch Style Spanish rice (two 15-oz. cans)


16 oz. Mild Cheddar cheese—shredded


1. Cook hamburger meat and onions; drain off grease.


2. Preheat oven to 350 degrees.


3. Blend taco seasoning mix and water; pour into meat and cook ten minutes.


4. Mix beans and rice into meat mixture.


5. Pour into 9×13-inch baking dish and bake thirty minutes.


6. Remove from oven and top with cheese.


7. Return to oven and cook approximately five minutes until cheese melts.


Moist Garlic Chicken


½ c. Butter—melted (margarine’s okay)


1 tsp. Garlic—minced


1 tsp. Garlic powder


½ tsp. Salt (optional)


½ c. Bread crumbs


¼ c. Cheddar cheese—finely grated


¼ c. Parmesan cheese—grated


Pepper


6 Chicken breasts, boneless and skinless (approx. 1-1½ lbs.)


Nonstick cooking spray


1. Preheat oven to 350 degrees.


2. In a shallow bowl, combine butter, garlic, garlic powder, and salt if desired.


3. In another bowl combine bread crumbs, cheeses, and pepper.


4. Dip chicken in butter mixture.


5. Coat chicken with crumb mixture.


6. Spray a 9×13-inch baking pan with cooking spray.


7. Place chicken in pan and cover.


8. Bake for forty-five to fifty minutes or until juices run clear.


Beef Noodle Bake


1 lb. Ground beef


8 oz. Tomato sauce (one can)


1 tsp. Salt


½ tsp. Garlic powder


½ tsp. Onion powder


¼ tsp. Pepper


1 c. Cottage cheese, small curd


8 oz. Sour cream


½ c. Chives—minced


8 oz. Wide egg noodles


¾ c. Cheddar cheese—grated


1. In a skillet over medium heat, cook beef until no longer pink; drain off grease.


2. Cook noodles according to package directions. Drain.


3. To meat, add tomato sauce, salt, garlic powder, onion powder, and pepper; bring to a boil.


4. Reduce heat, cover, and simmer five minutes.


5. Preheat oven to 350 degrees.


6. Combine cottage cheese, sour cream, and chives.


7. Fold cottage cheese mix into noodles.


8. In a three-quart baking dish, layer one-half noodles then one-half meat. Repeat layers.


9. Cover and bake for thirty-five minutes.


10. Uncover and sprinkle with cheddar cheese.


11. Return to oven five minutes longer until cheese melts.




Cook’s note:


[image: image] Ground turkey or chicken may be substituted for beef.





Mexican Doritos Delight


1 lb. Ground beef
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