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Mom’s 3 Course Dinner

Appetizer: Brie in Puff Pastry
• 2 pound wheel brie cheese with white skin intact
• 17 1/4 oz package of frozen puff pastry
• 1 beaten egg with 1 tsp water added

Thaw pastry. Cut 1 sheet into a 10 inch circle. Place on 
parchment paper on a cookie sheet. Roll out 2nd sheet of 
pastry until large enough to cut into an 11 inch circle. 
Brush water around edge of lower circle. Place the larger 
circle over the brie and then place on lower circle. Press 
edges together. Use sharp knife to cut excess dough. Save 
these pieces if you want to make decorations on top 
(Hearts, stars, berries, etc) Make a chimney to release 
steam: wrap foil around pencil and then make  1/4 inch 
hole on middle of top of pastry (not brie). Put foil in hole. 
Refrigerate for 45 minutes (or 20 minutes in freezer) before 
baking. Preheat oven 425 degrees. Take out brie, brush 
pastry with egg wash. Bake 25 minutes until puffy and 
golden brown. Serve hot with crackers and grapes. Great 
with wine!

Entree: Spinach-Stuffed Steak
1-10 oz package of frozen chopped spinach, thawed and 
drained
1 jar (7 oz) roasted red peppers, drained
1 egg  white
1/2 cup seasoned bread crumbs
1/4 cup grated parmesan cheese
1 garlic clove, minced
1/2 tsp salt
1 flank steak; about 1 1/2 pounds

In bowl, combine first 8 ingredients; mix well. Cut steak 
horizontally from a long edge to within 1/2 inch of 
opposite edge; open like a book and flatten to 1/2 inch 
thickness. Spread spinach mixture over the steak to within 
1 inch of edges. Roll up, jelly roll style, starting with long 
side; tie with string. Place in a greased 13x9x2 inch baking 
dish. Cover and bake at 350 degrees for 1 hour. Uncover; 
bake 30-45 minutes longer or until tender. Let stand 10 
minutes. Cut into 1/2 inch slices. Serves 6. Nice and 
inexpensive company dish.

Hillside Rubies



Dad’s Favorite Pineapple Upside Down Cake

Preheat oven to 325 degrees.

• 1/2 cup butter
• 1 cup dark brown sugar
• 20 ounce can sliced pineapple- water packed
• 6 maraschino cherries, cut in half
Melt butter in oven-proof large skillet over the stove on low heat. Add brown sugar. Remove 
from heat. Arrange drained pineapple slices (save natural juice; discard if in heavy syrup). Add 
the cherry halves to the center of each pineapple slice. Put aside.

In a bowl, combine:
• 1 box Duncan Hines Supreme Pineapple cake mix
• 1-4 ounce box of vanilla INSTANT pudding mix
• 1 cup of reserved pineapple juice from the can (or water if the pineapple was in syrup. 

Too sweet!)
• 1/2 cup canola oil 
• 4 eggs
Beat on medium speed for 2 minutes.
Pour batter over pineapple mixture in skillet. Bake 50-60 minutes until toothpick comes out 
clean. Cool 5 minutes and then flip cake up-side-down onto a pretty round serving platter so 
pineapple is on top.

NOTES:  Now you can make it for Dad & Steven!

San Luis Potosi Market
C Isgreen



Dad’s Banana Bread

Ingredients
• 1 stick butter
• 1 cup sugar
• 2 eggs 
• 2 cups flour
• 1 tsp baking soda
• 1/4 cup milk
• 3 RIPE bananas (mashed)

Preheat oven 350 degrees.
Mix in the order given with mixer. 
Bake in a greased and floured loaf pan for 1 hour. Check middle with toothpick to make sure it 
is done. YUM!

NOTES:

Pop Stars
C Isgreen



Melyssa’s Broccoli Salad

Ingredients/Salad
• 1 large head of fresh broccoli; cut into florets
• 1/2 cup crumbled cooked bacon
• 1 cup sunflower seeds
• 1/2 cup golden raisins
• 1/2 cup chopped onion 

Combine all above ingredients together in a serving bowl.

Ingredients/Dressing 
• 1 cup mayonnaise
• 1/4 cup sugar
• 1 TBS vinegar 

Mix together and pour over broccoli salad, toss and serve, best when chilled.

NOTES:

October’s Bounty



Chris’ Mexican Meatloaf

Ingredients

• 1  1/2  lbs ground beef
• 1 8oz can tomato sauce
• 1 cup broken tortilla chips
• 1/2 C chopped onion
• 1 egg 
• 1 TBS chili powder
• 1/2 tsp salt

Preheat 375

In bowl, mix beef with 1/2 can tomato sauce and the 
rest of the ingredients.
Shape into loaf and place in shallow baking dish or loaf 
pan. 
Bake 1 hour. 
Drain off fat. 
Add the reserved 1/2 can of tomato sauce over the top 
and bake 5 minutes longer. 
Let stand 5 minutes before slicing.

NOTES: 

Mexican Hats
C Isgreen



AJ’s Pork Laarb Burger

1. Preheat oven to 400 degrees. Trim the root and fibrous top from the lemongrass stalk. Make 
a shallow cut lengthwise into the lemongrass, then remove the fibrous outer leaves until 
only the pliable inner core remains. Very thinly slice the lemongrass core. Zest and halve 
the lime. Finely mince the garlic, shallot, and mint.

2. Make the shallot mixture: heat ½ tablespoon olive oil in a medium pan over medium heat. 
Add the shallot, garlic, and lemongrass and cook, tossing, 3-4 minutes, until softened. 
Season with salt and pepper.

3. In a medium bowl, mix together the pork, shallot mixture, soy sauce, 1 teaspoon Thai 
seasoning, lime zest, half the sriracha, and half the mint. Form mixture into two evenly sized 
patties.

4. Heat ½ tablespoon olive oil in the same pan over medium heat. Add the patties and cook 
4-5 minutes per side, until golden brown and cooked through.

5. While the patties cook, halve the brioche buns and place them in the oven for 5 minutes to 
toast. Meanwhile, peel the cucumber, then shave into ribbons, rotating as necessary. Toss 
the cucumber with the remaining mint and a squeeze of lime. Season with salt and pepper.

6. Make the sriracha mayo: in a small bowl, mix together 1 tablespoon mayonnaise, the 
remaining sriracha, and a squeeze of lime.  Spread the sriracha mayo on one side of each 
bun, then top with the patties and a few cucumber ribbons.  Serve the burgers with the 
cucumber-mint salad to the side and enjoy!

NOTES:

Ingredients

• 8 ounce Ground Pork
• 1 sprig Mint
• 1 tablespoon Sriracha
• 1 tablespoon Mayonnaise
• 1/2 C chopped onion
• 1 Shallot
• 1 Lime
• 1 stalk Lemongrass
• 2 clove Garlic
• 1 tablespoon Soy Sauce
• 1 Cucumber
• 2 Brioche Buns
• 1 teaspoon Thai Seasoning Blend



Melissa’s Mediterranean Chicken

1. Wash and dry all produce. Preheat broiler to high. Zest lemon until you have 1 tsp zest, 
then cut into wedges. Halve, peel, and finely dice onion. Finely chop parsley. Slice zucchini 
into thin rounds. Finely chop apricots. Mince garlic.

2. Heat a drizzle of olive oil in a large pan over medium-high heat. Place chicken, a drizzle of 
olive oil, Mediterranean spice, and half the garlic in a medium bowl. Season with salt and 
pepper and toss to combine. Add chicken to pan and cook until no longer pink in center, 
about 5 minutes per side. Remove from pan and set aside, covered, to keep warm.

3. Add onion and 1 TBSP butter to same pan over medium-high heat. Cook, tossing, until 
onion is softened, 4-5 minutes. Season with salt and pepper. Stir in couscous, then add 1¼ 
cup water, a large pinch of salt, and chicken stock concentrate, scraping up any browned 
bits on bottom. Bring to a boil, then cover and set aside off heat.

4. Spread zucchini on a baking sheet and toss with a drizzle of olive oil, salt, and pepper. Broil 
until tender, 8-10 minutes. Meanwhile, combine yogurt, 1 TBSP parsley, a squeeze of 
lemon, and a pinch or two of garlic (to taste) in a small bowl. Add 2 TBSP water, or enough 
to give sauce a drizzly consistency. Season with salt and pepper. Fluff couscous with a fork. 
Season with salt and pepper.

5. Stir apricots, lemon zest, and half the remaining parsley into couscous. Divide half the 
chicken, half the couscous, and all of the zucchini between plates. Sprinkle with remaining 
parsley and half the almonds. Drizzle with sauce. Serve with a lemon wedge each.

NOTES:

Ingredients

• 1 lemon
• ½ ounce parsley
• 1.5 ounce dried apricots
• 24 ounce chicken thighs
• 1 cup couscous
• 4 ounce Greek yogurt
• 1 tablespoon sliced almonds
• 1 yellow onion
• 1 zucchini
• 2 clove garlic
• 1 tablespoon Mediterranean spice blend
• 1 teaspoon chicken stock concentrate
• 1 ounce arugula

April Showers Bring May Flowers



Grandma’s Easy Clam Dip

Ingredients
• 8 oz package of cream cheese
• 1  can of chopped clams ...the smaller the pieces the better
• 1 small onion..chopped finely
• dash Worcestershire sauce
• lemon juice to taste. 

Reserve liquid from the clams; soften cream cheese by adding small amounts of clam juice 
to the consistency you want your dip to be for dipping.  Next add all other ingredients...

Serve with assorted chips ...veggies... crackers

NOTES:

A Splash of Poppies



Aunt Kathe’s Chocolate-Espresso Lava Cakes

Ingredients
• 4T butter, room temperature + extra for muffin tin
• 1/3 C sugar + extra for muffin tin
• 8 oz bittersweet chocolate, coarsely chopped
• 1/3 C all-purpose flour
• 1T instant espresso powder
• 1/4 tsp salt
• 3 eggs
• 1 tsp vanilla extract

Preheat oven to 400 degrees. Brush 6-cup standard muffin tin with butter and dust with sugar; 
tap out excess.
Melt chocolate in double boiler, stirring until smooth.  Let cool.
In a bowl, whisk together flour, espresso powder, and salt. 
With mixer on medium-high, beat butter and sugar until light and fluffy. Add eggs, one at a 
time, mixing until completely incorporated. Add flour mixture; beat until combined. Beat in 
vanilla and chocolate.
Spoon batter into prepared muffin tin. Bake until cakes no longer jiggle when tin is shaken, 8 
to 10 minutes. Cool on wire rack 10 minutes before turning out cakes.

NOTES: 

Gold Dust



Keith’s Rigatoni Ala Vodka
 

 

 

the sauce warm up but do NOT let it boil.  Add salt to taste and serve over cooked rigatoni.

NOTES:  Makes 6-8 Servings .  This recipe can be doubled by exactly doubling the 
ingredients.

Ingredients
• 12 Ounce Package of Bacon
• 1 Large Onion (Coarsely Chopped)
• 1 Pint of Vodka
• 2 Big Cans Crushed Tomatoes (28 oz each)
• 1 Stick of Salted Butter
• 1 Pint of Heavy Cream
• Salt to taste
• 2 Pounds of Rigatoni

In a large sauce pot cook the bacon until well 
done, remove from pot and let it dry on paper 
towels, leaving the bacon grease in the pot.  
Add chopped onion to pot and cook, over 
medium heat, until translucent, stirring 
frequently, about ten minutes.  Pour in vodka 
and stir.  Let vodka reduce until it’s almost 
fully evaporated, about 15-20 minutes.  Add 
two cans of crushed tomatoes, stir, and 
simmer over medium-low heat, about 15 
minutes.  Chop up crispy bacon into small 
pieces and add to sauce, stir.  Add stick of 
butter and stir until it’s fully melted. Add pint 
of heavy cream and stir until the sauce is 
uniform in a pink color. Over low heat, let

Garden Glory
C Isgreen



Aunt Cheri’s Traditional Cassoulet

Ingredients
• 1 pound dried cannellini beans

• Kosher salt

• 1 qt chicken stock

• 3 T unflavored gelatin 

• 8 oz salt pork, cut 3/4” cubes

•4 whole chicken leg quarters

•Freshly ground black pepper

•1 lb garlic sausage 

•1 large onion, finely diced 

•1 carrot, unpeeled, cut into 3” sections

•2 stalks celery, cut into 3” sections

•1 whole head garlic

•4 sprigs parsley

•2 bay leaves

•6 cloves

Preparation
•Soak beans with 3 quarts water overnight. Drain and rinse 

beans.
•Adjust oven rack to lower middle position and preheat 

oven to 300°F.
•Place stock in bowl and sprinkle gelatin over the top. Set 

aside.

Browning
•Preheat oil in a large Dutch oven. Add salt pork, brown all 

over rendering fat, about 8 minutes.
  Transfer to a large bowl and set aside.   Save rendered fat for continued browning ingredients.                      

•Season chicken pieces with pepper (do not add salt) and place skin side-down in fat from 
rendered pork. Cook without moving until well browned, 6 to 8 minutes. Flip chicken pieces 
and continue cooking until lightly browned on second side, about 3 minutes longer. Transfer 

to bowl with salt pork.

Bouquet



•Add sausages and cook, turning occasionally, until well-browned on both sides. Transfer 
to bowl with salt pork and chicken. Drain all but 2 tablespoons fat from pot.

•Add onions to pot and cook, stirring and scraping up browned bits from the bottom of the 

pot.  Cook until onion has caramelized. 

Cooking
1. Add drained beans, carrot, celery, garlic, parsley, bay leaves, cloves, and stock/gelatin 

mixture. Bring to a simmer over high heat. Reduce to low, cover Dutch oven and cook 
until beans are almost tender, but retain a slight bite, about 45 minutes.

2. Using tongs, remove carrots, celery, parsley, bay leaves, and cloves and discard. Add 
meats to pot and stir to incorporate, making sure that the chicken pieces end up on top 

of the beans with the skin facing upwards. Beans should be almost completely 
submerged. Transfer to oven and cook, uncovered, until a thin crust forms on top, about 
2 hours.  Add more water by pouring it carefully down the side of the pot as needed to 

keep beans covered.
3. Break crust with a spoon and shake pot gently to redistribute. Return to oven and 

continue cooking, stopping to break and shake the crust every 30 minutes until you 
reach the 4 1/2 hour mark.  (If you are not getting a crust, remove some broth and/or 
dissolve 1t-1T gelatin.  Gently mix into stock in pot.)

4. Return to oven and continue cooking undisturbed until the crust is deep brown and 
thick, about 5 to 6 hours total. 

5. Serve immediately with a simple green salad with good olive oil and vinegar.

Bounty

NOTES:  This simple peasant fare requires very little technique, but does 

require time &TLC.   This is a favorite autumn/winter dish in our house.



Uncle Kurt’s Spinach Beef 
Fiesta

Preheat oven 400 degrees.

Step 1
Brown 1lb ground beef in skillet.
Add salt, pepper, onion, and garlic.
Add chopped fresh spinach in last five minutes of 
browning

Step 2
In second skillet preheat oil for hash browns.  Grate 3-4 
potatoes.  Add potatoes, salt & pepper (to taste), 15 
minutes per side

Step 3
Mix 1 cup original Bisquik, 3 tbsp (water or milk) and 1 
egg.
Spread 1/2 of batter in 9” greased baking pan.
Sprinkle 1/2 cup grated cheese.
Layer cooked meat over batter.
Add more grated cheese.
Layer hash browns over cheese. 
Spread second half of batter over cheese.
Top with more grated cheese.

Bake 25 minutes or until batter is golden brown.

Serve with fried eggs and salsa

NOTES: Painted Daisies



Marissa’s Grilled Bread with 
Tomatoes 

Ingredients
•  1 garlic clove
•  Kosher salt
•  1 tablespoon red wine vinegar
•  6 tablespoons olive oil, divided
•  ¾ pound assorted small tomatoes (such as 
cherry, Sun Gold, or green), halved, quartered if 
large
•  Freshly ground black pepper
•  8 slices ¾”-thick country-style bread
•  1 cup (loosely packed) coarsely chopped mixed 
tender herbs (such as basil, parsley, small dill 
sprigs, and/or chives)
•  10 oz. whole-milk ricotta

Preparation
1. Finely chop garlic, sprinkle with a pinch of salt, 

then mash with the side of knife to a fine paste. 
Transfer to a medium bowl and whisk in 
vinegar and 2 Tbsp. oil. Add tomatoes; season 
with salt and pepper and toss to coat. Let sit, 
tossing occasionally, at least 15 minutes.

2. Meanwhile, prepare grill for medium-high heat. 
Brush both sides of bread with remaining 4 
Tbsp. oil and grill until lightly charred, about 2 
minutes per side.

3. Just before serving, toss herbs with tomato 
mixture. Spread ricotta on toast and top with 
tomato mixture; cut toast in half.

NOTES: Do ahead: Tomato mixture (without herbs) can be made 12 hours ahead. Cover and 
chill.  8 servings

Cosmos



Billy’s Cornbread Pudding

Ingredients
•   2 eggs
•   1 cup sour cream
•   1 can whole kernel corn, drained
•   1 can cream(2/3) m-style corn
•   1/2 cup butter, melted
•   1 package cornbread/muffin mix
•   1/4 teaspoon paprika

Preparation
Preheat oven to 350

1. Combine first 5 ingredients
2. Stir in cornbread (3/3)  mix just until blended
3. Pour into greased 3-quart baking dish
4. Sprinkle with paprika
5. Bake uncovered 40-45 minutes or until knife 

in center comes out clean

NOTES:

Orchid’s Glow



 Aunt Mary’s Stuffed Shells Florentine

Ingredients
• 1 cup ricotta cheese
• 1 cup shredded mozzarella cheese
• 1/4 cup grated Parmesan cheese one egg, slightly beaten
• 1- 10 ounce package of frozen chopped spinach, cooked and well drained
• 1/2 teaspoon of dried oregano leaves, crushed
• 1/4 teaspoon of salt
• 12 jumbo shell macaroni, cooked al dente, drained and cooled 
• 1-3/4 cups of your favorite homemade marinara sauce

For the filling:  In a bowl, mix well the first seven ingredients. 
Preheat oven to 350 degrees.

Stuff about 3 tablespoons of cheese mixture into each shell. In a 12 x 8“ baking dish, 
spread 1/2 of the marinara sauce. Arrange the shells, stuffed side up, in the sauce. Spoon 
remaining sauce over the shells. Cover with foil. Bake at 35 minutes or until hot. Sprinkle 
with chopped fresh parsley before serving. This recipe serves four. (It also works if you’re 
serving a bigger group to just double all the ingredients to serve eight.)

NOTES: I’m not positive, but I suspect that this is why Uncle Jorge married me...
Serve with a mixed green salad and garlic bread!

Pop Culture
C Isgreen



Katy’s 
Toasted Walnut 

Bundt Cake with 
Maple Cream Cheese 

Glaze

Ingredients/Cake
• 2 cups chopped walnuts
• 3 cups all-purpose flour
• 1 teaspoon baking powder
• 1/2 teaspoon salt
• 1 cup unsalted butter, softened
• 1 & 1/4 cups firmly packed light brown sugar 3/4 cup granulated sugar
• 4 large eggs 
• 2 tablespoons bourbon
• 1 teaspoon vanilla extract
• 1 cup milk

Ingredients/Glaze
• 4 ounces cream cheese, at room temperature
• 3 tablespoons maple syrup
• 1 cup confectioners’ sugar, sifted
• 2 to 3 tablespoons milk

Preparation:  Preheat oven to 350°F. Grease a 10- or 12-cup Bundt pan.  Line a rimmed baking 
sheet with aluminum foil or parchment paper. Place the walnuts on the lining in a 
single layer.  Bake 10-12 minutes, or until the walnuts are toasted and fragrant. Set aside to 
cool. 

For the Cake:  Whisk together the flour, baking powder, and salt. Set aside.  Using an electric 
mixer on medium speed, beat the butter, brown sugar, and sugar until light and fluffy. 
Add the eggs, one at a time, mixing well after each addition. Mix in the bourbon and vanilla. 

1. Reduce mixer speed to low. Add the flour mixture in three portions, alternating with two 
portions of milk. 
Mix just until combined. 

2. Set aside about 1/4 cup toasted walnuts for garnish. Stir the remaining walnuts into the 
cake batter. 

3. Transfer the cake batter to the prepared Bundt pan, spreading evenly. Bake 50 to 60 
minutes, or until a 
pick inserted into the center comes out clean. 

4. Cool the cake in the pan for 20 minutes. Then flip the cake onto a serving plate to cool 
completely. 

4 ounces cream cheese, at room temperature 3 tablespoons maple syrup
1 cup confectioners’ sugar, sifted
2 to 3 tablespoons milk 

DIRECTIONS: 

1. Preheat oven to 350°F. Grease a 10- or 12-cup Bundt pan. 

2. Line a rimmed baking sheet with aluminum foil or parchment paper. Place the walnuts on 
the lining in a 



Reduce mixer speed to low. Add the flour mixture in three portions, alternating with two 
portions of milk.  Mix just until combined.  Set aside about 1/4 cup toasted walnuts for garnish. 
Stir the remaining walnuts into the cake batter.  Transfer the cake batter to the prepared Bundt 
pan, spreading evenly. Bake 50 to 60 minutes, or until a pick inserted into the center comes 
out clean.  Cool the cake in the pan for 20 minutes. Then flip the cake onto a serving plate to 
cool completely. 

For the Glaze:  Using an electric mixer on medium speed, beat the cream cheese and maple 
syrup until thoroughly combined and smooth.  Add the confectioners’ sugar, and mix until 
smooth.  Add 2 tablespoons of milk and mix well.  Add more milk, a small amount at a time, if 
needed to attain the desired consistency.  The glaze should be thick but pourable.  Pour the 
glaze over the cooled cake. Sprinkle the reserved walnuts over the top of the glaze. 

NOTES: Yield: 12 to 16 servings Prep Time: 30 minutes Cook Time: 1 hour 
If you won’t be serving this cake within the first day it’s made, I recommend refrigerating the 
cake. Then let it sit at room temperature for about an hour before serving.  My friend Nicole 
and I experimented with 2 different recipes and found this to work best. Also, we chose to 
add maple syrup and walnuts. Original recipe calls for caramel and pecans, so if that floats 
your boat, feel free to improvise and substitute!   Toasty nuts, lots of brown sugar, and a 
sweet glaze combine to make this fantastic Toasted Maple Walnut Bundt Cake. A must for 
bundt cake lovers!

Pot of Gold



Ingredients
• Sliced bread (essential)
• Cheddar Cheese (totally essential;                                                                                                             

preferably sharp)
• Bacon (a must)
• Butter (c’mon)
• Salt (yea you should probably consult a                                                                                                              

doctor)

YES THAT’S ALL YOU NEED!      

NOW LET’S START MAKING DREAMS COME TRUE! 

Take like 3 or 4 slices of bacon, cut those babies in half, and put them in a pan on the stove.  Cook them 
like you would normally cook bacon; I don’t gotta teach you that, (but DO NOT OVERCOOK. Seriously, 
don’t do it. You’ll ruin everything.) 
Set those sweethearts aside for later on a paper towel or something like that. Get rid of the bacon grease 
on the pan. That’s nasty. 

Now assemble your Bro-wich by taking two slices of bread, duh, and putting like two slices of cheddar 
cheese in the middle.   Also take those bad boys you prepped earlier and stick them in there. Put a 
healthy (as in unhealthy) amount of butter in the pan. Also put some more butter on the top piece of 
bread. 

Take the bro-wich and put it on the butter filled pan. Flip it and add butter when necessary to really let it 
soak in.  Cook until cheese is melted. DON’T OVERCOOK. WHAT DID I JUST SAY?!  

Get the Bro-wich out of the pan and onto a plate.  Salt accordingly.  Slice that mofo in half.  Get the Bro-
wich off the plate and INTO YOUR BELLYYYYYYYYYYY!!!! 

NOTES: Boom, I just changed your life; you don’t have to thank me, you’re welcome. The Bro-wich is 

complimented fantastically by a bag of Munchies.  Enjoy irresponsibly DELISHHHHHH!

Max’s Bro-wich
patent pending

If successfully crafted, this sandwich will be so 
breathtaking, awe-inspiring, and even humbling, that 
all you can say is, “brooooooo.” The first step is 
acquiring the perfect ingredients, which on their own 
are adequate, but when combined in this way, leave a 
taste in your mouth equivalent to watching 30 straight 
hours of Stallone movies. 

Lettuce Turnip de Beet!



Wine Pearing
C Isgreen

Uncle Pete’s Signature Steak on the Barbie

Ingredients
• New Yorks or Ribeyes work best!
• 1 or 4 large lemons depending on number of steaks, I use one per. 
• Lawry’s Seasoned Salt 
• Black Pepper 
• Gallon size ziplock freezer bag

Prep time 10 min plus time to marinate (at least an hour prior to hitting the grill)

Step One: Beat the Meat!  I use a fork but if you have a fancy meat tenderizer those work 
great too. On both sides of the steak, poke enough holes so the meat’s surface looks like a 
saltine cracker. 

Step Two: When life hands you a lemon: Squeeze it on your steak.  I generally squeeze at 
least 1/4 to 1/3 of a fresh lemon’s juice per side. Don’t be shy on this step. 

Step Three: Channel Your Inner John L.  Remember how Dad used to salt his dinner?  That’s 
how you need to apply the Lawry’s to both sides of each steak. I love pepper,  so I also apply 
a generous amount of regular black pepper to each side too. 

Step Four: Grab a glass of wine, a beer or three....- Place your steaks into a gallon ziplock 
bag to marinate. Squeeze any unused lemon’s juice evenly into your bags and set one 
lemon aside to give your meat a finishing squirt as you pull them off the flame.  Ideally you



should marinate the meat for AT LEAST one 
hour; with best results achieved by prepping in 
the am, placing meat in a ziplock cocoon, then 
letting them steakies chillax in the fridge until 
grill time.  But if you’re doing this all in one 
shot, a 2-3 Beer marinade time should suffice. 
(4 for Uncle Mark.)

Step Five:  Grill steak to your desired temp with 
Uncle Pete recommending Med Rare. Definitely 
hit your finished slabs with lemon at the end.  

Optional : Add prawns or grilling shrimp! I use 
a skewer and use same basic seasoning prep: 
Substitute smoked paprika and a kiss of garlic 
salt for Lawry’s. And don’t hammer em’! The 
shrimp can easily cook while your meat is 
resting. 

Enjoy!!!!

NOTES:

Finding My Rhythm



Aunt Beth’s & Uncle Mark's 
Mango Salsa

Ingredients
• 2 ripe mangoes
• 1/2 cup minced onion (red, white or green)
• 1 large red bell pepper, seeded and finely 

chopped
• 1 lime, juiced
• 1 tablespoon sugar
• 1 teaspoon salt
• 1/4 cup chopped fresh cilantro

Peel mangoes and remove flesh .  Chop coarsely.  
Transfer mango to bowl and stir in remaining 
ingredients.
Mix well.
Makes about 3 cups.  A skinny 8 calories per tsp.  
Serve with crackers and enjoy!

NOTES:

Fresh as a Daisy



Garden Glories

Aunt Jean’s Sweet Potato Fluff

Ingredients
• 2 cups cooked sweet potatoes
• 1/2  cup melted margarine
• 1  1/4 cup sugar
• 3 eggs
• 1 small can evaporated milk
• juice and rind of 1 orange
• 1 small can of coconut
• 1  1/2 cups miniature marshmallows
• 1/2 cup of chopped nuts

Beat potatoes, margarine, sugar, eggs, milk, and orange with electric mixer until fluffy. Add 
remaining ingredients and mix well. Pour into a greased baking dish.  Bake 350° for 45 
minutes.  Let cool and serve.

NOTES:



Becca’s Cheesy Creamy 
Corn Casserole
Ingredients
• 30.5 oz canned sweet whole kernel corn 

drained
• 29.5 oz canned sweetened cream-style 

golden corn
• 16.5 oz package corn muffin mix
• 2 cups sour cream
• 1 cup unsalted butter melted
• 6 oz cheddar cheese shredded (about one 

and 1/2 cups; divided)

Preheat oven to 350°. Grease 9” x 13“ 
casserole dish; set aside.

In a large bowl use a rubber spatula to mix 
together corn, muffin mix, sour cream, melted 
butter, and 1 cup of the cheese. Pour the 
mixture into the prepared casserole dish and 
spread into an even layer.  Bake for 45 to 55 
minutes or until the top is golden brown and a 
toothpick inserted in the center comes out with 
moist crumbs attached.

Increase the oven temperature to 400°.  
Sprinkle the top with remaining cheddar 
cheese. Return to the oven and bake for an 
additional 5-10 minutes, until the cheese is 
melted and bubbly.  Allow the casserole to sit 
for at least five minutes before serving.

NOTES:

Poppies by Moonlight



Jaclyn’s Bourbon 
Glazed Carrots
 
Ingredients:
• 1/2 cup of butter
• 2 pounds of carrots peeled;                                                                                                                 

cut into equal size pieces
• 1/2 teaspoon of salt; (to taste)
• 1/2 cup bourbon whiskey
• 1/3 cup brown sugar 
• 1 pinch cayenne pepper; (to taste)
• fresh ground black pepper (to taste)
• 2 sprigs fresh thyme for garnish 

Directions:
Melt butter in a heavy skillet over 
medium-high heat.  When butter foams, 
add carrots. Season with salt and cook, 
stirring until liquid from carrots
evaporates, and carrots begin to brown around the edges, 5 to 6 minutes.  Reduce heat to 
medium-low. Carefully pour in bourbon. Cook and stir until bourbon is almost evaporated, 
about two minutes.  Sprinkle in brown sugar. Stir until carrots are almost cooked, about five 
minutes.  When carrots are nearly tender, raise heat to medium-high to thicken glaze, 15 to 
30 seconds.  Season with cayenne pepper and ground black pepper. Transfer to a serving 
dish and garnish with fresh thyme leaves.

NOTES:



Alex’s Awesome Recipe

Sky Lights



Steven’s Killer Creation

Roadside Gold
C Isgreen



A New Family Favorite

Painted Daisies
C Isgreen



Steven & Alex’s Festive Fare

Getting to the Point



All artwork courtesy of Cheri Isgreen 
Fine Arts; visit CheriIsgreenFineArts.
Wordpress.com for cards and original 
paintings


