The Frontside Features a Larger Calendar
New Backside with Easy to Read Instructions
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Ingredients:

= 1-1/2 Ibs. beef top sirloin
= 1 medium onion

= 1eggplant

= 1 red bell pepper

= 1tomato

* 2 medium carrots.

* 2 Tbsp. all-purpose flour
* 1-1/2 cups beef stock

* 47Tbsp. olive oil

* 6 garlic cloves (minced)
+ 17Tbsp. chopped fresh parsiey
* 2 bay leaves

Instructions: Cut meat and vegetables into small bite-size pieces.
Ina heated skillet, add 2 Tbsp. oil and sauté the onions. Add eggplant,
bell peppers, tomatoes, carrots, and cook for 5 minutes. Stir in the
flour, and cook for 3 minutes. Remove. In a pot, heat 2 Thsp. oil with
garlic. Add beef, and brown all sides. Add stock, vegetables, bay
leaves, and bring to a boil. Reduce heat, and cook on simmer for
45 minutes or until beef is tender, stirring occasionally. Add salt and
pepper to taste. Garnish with parsley before serving.
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J3eef Taco Salad Bowl

Ingredients:
* 6 (8inch) flour tortllas
« 11 lean ground beef
« 1 packet taco mix
« 1 large onion (diced)
« 31arge garlc cloves (minced)
« 2 romaine lettuce hearts (chopped)
* 2 arge tomatoes (chopped)
1~ 15 0z can black beans (drained & rnsed)

cup Mexican shredded cheese blend

12 cup chopped cilantro

wocado or sour cream (optional)
« Taco sauce or salsa o serve
Instructions: Drape tortilla over a sprayed tortilla shell mold, or
over inverted oven-proof bowls. Bake at 425° for 10 minutes or
until slightly browned. Remove. Heat 1 tsp. vegetable oil in a large
skillet over medium-high heat. Add the onion and garlic and cook
for 3 minutes. Add the ground beef and cook until browned. Add
taco seasoning mix and prepare as directed on packet. To arrange
a salad bow, layer the lettuce, beef mixture, tomatoes, black beans,
cheese and cilantro. Serve with avocado, sour cream, and salsa.
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JSrownies A La Mode

Ingredients:
* deggs
* 2 cups sugar
« pinch of salt &
« 4 squares unsweetened chocolate (melted)
+ 3/4 cup buter (meted)

« 1 tsp. vanilla

* 1 cup flour (sifted)

« 1 cup semi-sweet chocolate chunks
« 1 cup toasted chopped walnuts

* Vanila ice cream

+ 1-21 0z can cherry pie filing

Instructions: Preheat oven to 325°. In a bowl, combine the eggs,
sugar, salt, and beat until well blended. Stir in the melted chocolate,
butter and vanilla. Add the flour, and mix until combined. Fold in
the chocolate chunks and walnuts. Pour mixture into a greased
brownie pan. Bake for 30 minutes (do not overbake). Let cool. Serve
brownies with ice cream and cherry pie filling.
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pasta Carbonara

Ingredients:

+ 1-16 0z box thin spagheti

* 3large eggs

« 1 cup grated Parmesan cheese

+ 112 b, bacon strips (diced)

« 1/3 cup diced onion

+ 4 garic cloves (minced)

+ 2tsp. chopped fresh chives (gamish)

Instructions: In small bowl, whisk eggs with cheese thoroughly. Set
aside. Cook pasta until tender but firm. Drain well, reserving 1/2 cup
pasta water. Meanwhile, in a large skillet, cook bacon on medium heat
until crisp. Reduce heat. Add onion and garlic and sauté until fragrant.
Add half of reserved pasta water to pan. Fold in pasta, and gently toss
to combine. Pour the egg mixture into the hot pasta. Stir noodles
quickly until the eggs thicken. Thin out sauce with remaining pasta
water if needed. Add salt and pepper to taste.

Chili Garlic Shrimp
MARCH 2024
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Chili Garlic Shrimp

Ingredients:

« 11b.large shrimp (shelled & deveined)
* 1/21sp. seasalt

* 112 tsp. black pepper

« 1/4tsp. paprika

* 112 tsp. brown sugar

* 3Tbsp. olive oil

* 4 cloves garlc (minced)

* 3Tbsp. butter (melted)

« 1/21sp. Sriracha hot chilisauce
« 1tsp. fresh lemon juice

« 1/4 cup fresh chopped parsley

Instructions: Rinse shrimp and pat dry. In a bowl, combine the
shrimp with sea salt, black pepper, paprika, and brown sugar.
Refrigerate for one hour. In a large skillet, heat the oil over high heat.
Add the garlic, and cook for 10 seconds. Fold in the shrimp, and sear
each side for 2-3 minutes until they are curled and pink. Add the
butter, chili sauce, lemon juice, parsley, and toss well. Remove and
serve immediately.
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(_;rilled Peach Chicken Salad

Ingredients:
+ 6 cups spring mix salad

+ 2 chicken breasts (skinless & bonsless)
+ 2 large peaches (ptted & halved)

« 112 cup raspberries

+ 112 cup walnuts (toasted)

« 1/4 cup goat cheese (cubed)

Dressing:

+ 1 Tsp. balsamic vinegar

+ 1 Tbsp. minced onion

+ 112 tsp. each: salt & pepper

+ 11sp. Dijon mustard

+ 11sp. maple syrup

* 5 Tbsp. olive ol

Instructions: In a bowl, whisk together all the dressing ingredients.
Brush 2-3 teaspoons of the dressing over the peaches and chicken.
Marinate for 10 minutes. Grill the chicken breasts on medium-high
heat on each side for 5-7 minutes, or until the chicken is no longer
pink. Grill peaches flesh side down for 3-4 minutes to get grill marks.
In a large bowl, toss salad with dressing and top with sliced chicken,
peaches, raspberries, walnuts, and goat cheese to serve.
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\_L;rilled Meatball Kebabs

Ingredients:

« 11b.lean ground beef

« 1/4 cup chopped fresh parsley

« 2 garc cloves, minced

« 3 Thsp. grated Parmesan cheese
« 1 Thsp. plai dried breadcrumbs

« e
« 1/4tsp. lalan seasoning

« Saltand pepper to taste

« 2 medium onions, cut into sixths

« 2 medium zucchinis (cut into 1° slices)
« 12 cheny tomatoes

« lalian salad dressing

: In a large bowl, combine the ground beef, parsley,
garlic, cheese, breadcrumbs, egg, Italian seasoning, and season with
salt and pepper to taste. Mix until well combined. Shape beef mixture
into 18, 1-inch meatballs (add more breadcrumbs for firmness if
needed). Thread skewers with meatballs, onions, zucchinis, and
tomatoes. Brush kebabs with Italian salad dressing, and grill until
the meat is cooked thoroughly. Makes 6 kebabs.

_oaded Beef Enchiladas
OCTOBER 2024
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_Loaded Beef Enchiladas

Ingredients:

* 1-1/21bs. ground beef

12 onion (diced)

cup chunky salsa

« 1-15 0z can red enchilada sauce
(divided)

« 8- 8inch flour tortillas

* 18 0z. pkg. shredded Mexican
blend cheese

« Sour cream & chopped cilantro
(to serve)

Instructions: Grease a 9” x 13" baking dish, and spread 1/4 cup of
enchilada sauce to the bottom. In a large skillet, brown the onion and
ground beef until the meat is crumbled and cooked. Drain excess fat.
AAdd the salsa and 1-1/2 cups enchilada sauce. Put 4 Tbsp. of the meat
mixture on center of each tortilla, and sprinkle with 1 Thsp. of cheese.
Roll each tortilla up tightly and place them in the dish. Spread the
remaining enchilada sauce on top and sprinkle with cheese. Wrap the
dish with foil and bake at 350° for 20 minutes. Serve warm.
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(Creamy Tuscan Salmon

Ingredients:

* 1 Ib. skin-on salmon fillets (3-4 fillets)
« 21tsp. olive oil

» 2Thsp. butter

* 5 cloves garlic (minced)

« 1 small onion (chopped)

1 cup cherry tomatoes (cut in half)

= 1/3 cup vegetable broth

* 1-3/4 cups heavy cream

= 3 cups baby spinach leaves (chopped)
« 112 cup grated parmesan cheese

» Saltand pepper o taste

Instructions: Season both sides of the salmon fillets with salt and
pepper. Heat oil in a large pan, and sear 4-5 minutes per side (flesh
side down first). Remove. In the same pan, add the butter, garlic,
onions, tomatoes, and sauté for two minutes. Reduce heat. Add the
broth, heavy cream, spinach leaves, and bring to a gentle simmer.
Fold in the cheese. Add the salimon back to the pan and spoon
sauce generously over the fillets. Serve immediately.
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/; Jumpkin Harvest Soup
Ingredients:

+ B1bs. sugar pie pumpkins
(seeded & cut into quarters)

+ 11b. sweet potatoes
(cutin halflengthurays)

+ 4 garic cloves (peeled)

+ 1 large onion (cut nto large chunks)

+ 4 cups vegetable or chicken stock

« foupmik  + 3Tbsp. butier

+ Bbay leaves = 1 tsp. comstarch

« tdcupoil = Salt & pepper to taste

+ Coriander il (optionalgarmish)

Instructions: Line a large baking tray with foil and coat with cooking
spray. Coat all the vegetables with oil and place on the tray. Add salt
and pepper. Roast at 400" for 45 min. or until tender. Let cool for
10 min. Peel off the pumpkin and potato skin. In a large pot, add the
vegetables, stock, butter and bay leaves. Bring to boil then simmer
for 10 min. Remove bay leaves. In a small bowl, combine the milk and
cornstarch. Add to soup and stir well. Let cool slightly. In a blender,
add soup and blend until smooth. Add salt and pepper to taste.
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_Sunny Peach Shortcake

Ingredients:

+ 1~ 1825 oz pho. yellow cake mix
1 cup water

« 112 cup buter (sofened)

« 3eggs

« 31arge peaches (peeled and siiced)
+ 2 Thsp. granulated sugar

« 2tsp. lime jice

* 172 pint heavy whipping cream

« 1/4 cup powdered sugar

« 11sp. vanila

Instructions: Preheat oven to 350°. In a large bowl, combine the
cake mix, water, butter, eggs, and mix on medium high for 3 minutes
until blended. Pour batter evenly between two greased 9-inch cake
pans, and bake for 25-30 minutes. Meanwhile, mix peaches with
sugar, lime juice, and refrigerate. In a bowl, whip cream with mixer
on high speed to soft peaks, add powdered sugar and vanilla, and
continue whipping until stiff peaks form. Arrange cake with whipped
cream and peaches as pictured.
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Cranberry Almond Cake

Ingredients:

+ 1 box yellow cake mix

« deges

+ 1 cup fesh orange juice

+ 2 Thsp. meted butter

« 1 tsp. orange zest

+ 1 cup dried cranberies (divided)
+ 1/4 cup slvered amonds

+ 112 cup whole almonds (toasted)
Glaze:

+ 1 cup powdered sugar

+ 2 Thsp. fresh orange juice:

+ 1 Thsp. buter (mefed)

Instructions: Butter a 9" x 5° loaf pan. Sprinkle 1/2 cup of cranberries
and all of the slivered almonds to the bottom of pan. In a large bowl,
beat the eggs, orange juice, melted butter, and orange zest with
a hand mixer until combined. Add the cake mix, and mix until the
batter is smooth. Do not overmix. Pour the batter into cake pan. Bake
at 350" for 45-50 minutes or until a toothpick inserted in the center
comes out clean. Remove and let cool. Whisk glaze and spread over
cake. Top with remaining cranberries and whole almonds.
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_/Citchen Reference
Common Substitutions
1 Thsp. comstarch = 2 Tbsp. all-purpose flour
1 cup butter = 7/8 cup oil + 1/2 tsp. salt
1 cup sugar =1 cup packed brown sugar
1 cup sugar = 2 cups sifted powdered sugar
1 cup corn syrup = 1 cup white sugar + 1/4 cup water
1egg = 1 Thsp. water + 2 Thsp. corn oil
1 cup sour cream = 1 cup plain yogurt
1 clove ga 1/8 tsp. garlic powder
1 tsp. lemon juice = 1/2 tsp. vinegar
1/2 cup oil = 1 stick of butter

Measurements

3tsp. = 1Tbsp.
5% Thsp. = 1/3 cup

Toup =
2cups = 1pint
2 pints = 1 quart
4 quarts = 1 gallon
4cups = 1quart
160z = 11, 1 stick butter = 1/2 cup or 4 0z.




