From Green Acres
Women's Ministry

1015




(it (Awppes
s Hog Rur (o (ol o

(]coomms [0 mimiitsn
SERVES: ‘;Hb ) TemP. 300"

| Gl TN Juico omd Qbug Huam
o . VOO wio_ ). Hake
me__ e Ll Wﬂﬁu%q_twun bl] Mt O

bbb da 5 s muht .
L@Wbmﬂk Ut ELKY Qﬁi JM 00) Qj?_u?&
A HS) mh;g (n\Ou (B P\Jm@ LITITR

—p
E
i
,p_.._




(Chiiitras (Aoppes

ot Cranberry Salad - C&r};e: Gillen
COOKTIVE. ' 4/ Cmnhtjw - ff'Fﬁé?‘efQ’f'e 2 hoors
serves: 4 crowAd TEMP:

INGREDIENTS: DIRECTIONS:

[ Can (9&’02\ Crushed Pincapole { drain (viee G?nd cad ubter
D =t Qups_) rmj‘it) a_ bl fi
+he micrppaye. prSipue ‘f@»o

AAdd G oz ?&SD{;‘NJ eﬂ 7% C?é?(f drSsolve well for K mynutes.

hed

Stir in E%::iﬁmma. =)l oz Cen Whnle berw Cfdw!xrm &zma
o ad *5 ¢ uelntor —

Sooon intn 24 Oaper MUFAR CUGS dnd reﬁncaffafe for

Z how = ) ﬁr‘m May Sewe 1w liners.
( T Spomed Mine intp SMall p]as’hc cyps for easler Sem’vg angd eating.




(Chtnitreas Lcppes

pisH.  1rash ( Oriainal CHEX Pack, Mix
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COOK TIME: if/q_ -2 hrs, total

SERVES: & —|D

TEMP. 350°40 375°
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pisH. Ryssian Tea Cakes

COOKTIME: _1- ¥ minuteS
serves: Mokes ¥ 24 cookies . 315
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pisH: Grabnans Cocncleer Ceus—t
COOK TIME: 1 eminute S
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COOKTIME: /2-15 macacn

SERVES: 2 dozen
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SERVES: ¥

TEMP. =224 ¢
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DISH: Craﬂb('*rml Bead
COOKTIME: _ 50O- (O ein

SERvES: | \oo M. 350°
INGREDIENTS: DIRECTIONS: _ Mix all inaedients
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1% tbsp grated orange
1 cup cranberries cut into %
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COOKTIME: W OV L
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pis._Corn Caés@f ol g

COOKTIME:  3c-35 7.N
SERVES: F -/2 EMP. 257, °
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pisk: G canima'staymte Cosses 7
COOK TIME: |- W (fiin
SERVES: {0 - 1% &w{\t TEMP. A5() F
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COOKTIME. —
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INGREDIENTS: DIRECTIONS: Hh e i j{p
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pistt ( arelopeed) Sdd /
COOK TIMIE.
SERVES. TEMP.
INGREDIENTS: DIRECTIONS:
\’Jtth \(c%\\ (e, (Cover cranmaxries M’ﬁn?ogﬁk weete — bn\%’) To
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DISH:/ ned Bt Rt (lustecs /

COOKTIME: 7 V7 |y ing
SERVES. TEMP:

INGREDIENTS: DIRECTIONS:
1 ’Mm mwmsﬂ olerard bl P chroc. chips & dend \on e o ety
Rk (oo o ‘o™ Jﬂar 6090 rrinwdes Sy (Cins) 2680
4 lbg-oa*falc«s A, Qcajm*s 30 prin ke th Senooth . & 0
(race) PY rarals ¢ i b conbire et
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DISH. COCONUT PIE
cook TIME: 1 HOUR
SERVES: TEMP.350
INGREDIENTS: DIRECTIONS:
3,EGGS MIX INGREDIENTS ALL

1 SMALL CAN COCONUT
1% C. SUGAR

1 STICK MELTED BUTTER
1,TBSP VINEGAR

1, TSP VANILLA

1,PIE SHELL

TOGETHER. POUR INTO AN
UNBAKED @" PIE SHELL

COLEEN RODGERS
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DISH: FOX'S EGG NOG

CHERYL (FOX) MEHL

COOK TIME:
SERVES: 30-50 PEOPLE TEMP:
INGREDIENTS: DIRECTIONS:
BEAT EGGC WHITES IN LARGE BOWL GRADUALLY ADDING
6 EGGS % CUP SUGAR WHIP WHITES INTO STIFF PEAKS BUT, DO
NOT OVER WHIP. BEAT EGG YOLKS IN SMALL, BOWL
« 1CUP SUGAR GRADUALLY ADD % CUPS SUGAR, BEAT UNTIL FLUFFY

AND LIGHT LEMON COLOR. THEN FOLD YOLKS INTO
1 PINT WHIPPING CREAM WHITES. BEAT WHIPPING CREAM UNTIL SOFT PEAKS

- 1PINT MILK FORM. FOLD WHIPPED CREAM INTO EGG MIXTURE. ADD
MILK TO ABOVE MIXTURE AND FOLD TOGETHER AGAIN.
« FRESH NUTMEG COVER WITH PLASTIC WRAP AND REFRIGERATE FOR 4

HOURS. OVERNIGHT IS BEST. FOLD AGCAIN BEFORE
SERVING EACH AND EVERY CUP. ADD FRESH GRATED
NUTMEG ON TOP.

*DO NOT SERVE IN FOAM CUPS!
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pDisH. CHOCOLATE & PEANUT BUTTER PINWHEELS

COOK TIME

SERVES:

INGREDIENTS.:

« PEANUT BUTTER CHIPS

« SEMI-SWEET CHIPS

o VANILLA EXTRACT

« SWEETENED
CONDENSED MILK

o SPRINKLES

TEMP:

DIRECTIONS:

PEANUT BUTTER FLAVORED CHIPS,
CHOCOLATE CHIPS,SWEETENED
CONDENSED MILK, VANILLA EXTRACT,
SPRINKLES. IN A MEDIUM SAUCEPAN OVER
LOW HEAT, MELT PEANUT BUTTER CHIPS
WITH ABOUT HALF OF THE CONDENSED
MILK (2/3 CUP), STIRRING OCCASIONALLY,
JUST UNTIL SMOOTH. DO NOT BOIL. REMOVE
FROM HEAT
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CHERYL (FOX) MEHL

DISH: DATE NUT LOG
COOK TIME:
SERVES: TEMP.
INGREDIENTS: DIRECTIONS.:
« 1CUP SUGAR MIX, IN A SAUCE PAN SUGAR, BUTTER,
« B CBUTTER EGG, CHOPPED DATES, SALT. BRING TO
. 1BEATEN EGG BOIL AND TURN DOWN COOK FOR 10

8 OZ CHOPPED DATES
DASH SALT

1 TSP VANILLA EXTRACT
2 CUP RICE CRISPIES

. 2CUP CHOPPED PECANS
+ 2CUP SHREDDED COCONUT

MINS., TAKE OF HEAT AND ADD 1 TSP
VANILLA EXTRACT. MIX TOGETHER RICE
KRISPIES AND NUTS, THEN STIR IN DATE
MIXTURE IN LARGE MIXING BOWL. ROLL
LOG IN COCONUT TO COVER, ROLL BACK
IN PAPER AND  RETWIST  ENDS.
REFRIGERATE TO FIRM. KEEP
REFRIGERATED THEN CUT INTO % SLICES
TO SERVE.



%WJW Y/ GARYE GILLEN

oish. CREAMY CHEESE HOT CORN DIP

COOK TIME -

SERVES:

INGREDIENTS:

« 6 TBSP SALTED BUTTER
« 3 CAN WHOLE KERNEL CORN
1 BLOCK CREAM CHEESE
%2TSP GRANULATEDGARLIC
% TSP PAPRIKA

¥%2TSP GROUNDCUMIN

1 DICED RED PEPPER

- 1/2 CUPDICEDJALAPENO
(TO TASTE)

* 1CUP SHREDDED CHEESE
- SALT & PEPPER (TO TASTE)

TEMP:

DIRECTIONS:

COMBINE& MELTED BUTTER &
CREAM CHEESE IN A LARGE
SKILLET OVER MEDIUM HEAT
UNTIL MELTED. ADD IN DICED
RED PEPPER, CORN, AND
JALAPENOS AND STIR WELL.ADD
IN SPICES. ADD CHEESE TO MELT.
REMOVE FROM HEAT. SERVE
WITH CORN CHIPS OR MAY BE
SERVED AS A SIDE DISH.
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os. PEANUT BUTTER RICE CRISPIES

COOK TIME: 10 MINUTES

SERVES.20+ TEMP.
INGREDIENTS. DIRECTIONS.:
* 1CUP KARO SYRUP MELT TOGETHER KARO, SUGAR,
« 1CUP SUGAR AND PEANUT BUTTER. MIX WITH
« 1CUP PEAUNUT BUTTER CEREAL. MELT TOGETHER CHOC.
« 1CUP CHOC. CHIPS CHIPS AND BUTTERSCOTCH.
. 1CUP BUTTERSCOTCH POUR OVER RICE CHEX.

. 10 CUPS RICE CHEX



%ﬂg@ﬂ Masha Waters

oisy. WILD RICE DRESSING

COOK TIME:30-35 MINUTES

SERVES: 8-10

INGREDIENTS:

- 4 cups low-sodium chicken or vegetable broth, divided

- 2 cups wild rice blend (see Notes)

- 3 tablespoons unsalted butter or olive oil

-1 medium onion, chopped

- 3 stalks celery, chopped

- 8 0z. button mushrooms, chopped optional see Notes)

-1 cup pecans or walnuts, chopped

- % cup dried cranberries or dried cherries, roughly chopped
- % cup fresh parsley, finely chopped

- 3 tablespoons fresh sage, finely chopped (or ground sage to taste)
- 1 tablespoon fresh thyme leaves, finely chopped

- Zest of one (1) orange

- 1% teaspoons kosher salt

- 3% teaspoons black pepper

NOTES:

TEMP. 350°F

DIRECTIONS:

1. Preheat oven to 3500F.

2. Cook wild rice according to package directions, using broth as cooking liquid.
3. Meanwhile, heat a large sauté pan over medium heat. Add butter and stir
until melted. Add onion and celery, sauté for 3-4 minutes until starting to get
tender.

4. Add mushrooms and sauté for another 6-7 minutes until the veggies are
softened and the mushrooms have given off most of the liquid.

5. Combine rice, sauteed veggies and remaining ingredients in a large bowl, stir
well to combine.

6. Transfer to a large casserole dish (preferably 8x12) that’s been sprayed with
cooking spray.

7. Bake at 3500F for 30-35 minutes, until set.

8. Let it rest for 5-10 minutes before serving.

Wild Rice: Can use 1 cup of wild rice and 1 cup of brown rice. Just follow the package instructions for each.

Recommend cooking separately.
Mushrooms: Optional - gives an earthy flavor to wild rice.

Leftovers can be stored in the fridge for up to five (5) days and reheated in the microwave. It can also be frozen in an airtight container.
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